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How can reSlaurants fill in the skills gap and ensure their workforce remains
commulled and passionale about their businesses?

Editorial: Rosanna Spence

What keeps your restaurant ticking over? Is it brand loyalty, a menu two times more likely to go out of business
that's one step ahead of the trends, or striking interiors?
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All aboard the apprenticeship

The value of apprenticeships has been widely debated in the media, but despite the
opinion that many are too low paid and secure job prospects are weak, there are cases
when the scheme works to the benefit of the operator and apprentice.

Bristol tapas restaurant Bravas is a family-run business with partner restaurant
Bakers & Co also based in the city.

The operator has always been keen to safequard staff retention, while offering
opportunities to those who are willing to work for them. In this respect, the company
took on two apprentices - one at each venue - and sought help from People 1st on the
best scheme to pursue.

“We've seen two highly enthusiastic and able apprentices come through our doors
to work in food preparation - Ashley Johnson in our first site, Bravas, and Samantha
Rides, our apprentice at Bakers & Co,” explains Imogen Waite, co-founder of the two
restaurants. “Ashley has been with us for two years, progressing from an apprentice to
a full-time Bravas chef de partie. She is an extremely reliable and popular member of
the team. Samantha, our apprentice commis chef at Bakers & Co, also has a very mature
attitude and is an indispensable part of the team with impeccable drive and focus.

“We first heard about the apprenticeship scheme through a tutor at a local college
and spoke to People 1st to see which scheme was right for us. The opportunity sounded
like one we couldn’t pass up, so we decided to give it a go. It's one of the smartest
business decisions we've mz It's been so successful that we’ve decided to enroll an
existing member of the Bravas team on an apprenticeship scheme to develop his skill
set and knowledge.”
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