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Jack Davy, an apprentice chef from The Crown Inn in Winterborne Stickland, Dorset,  joined 14 others from across the country to attend a masterclass this week with Michelin starred chef Marco Pierre White at his London restaurant ‘Wheelers’.
The fifteen budding chefs spent the morning in the kitchen at Wheelers learning how to prepare a range of dishes from the restaurant’s a la carte menu, from Pierre White and his team.

An ex apprentice himself and the youngest chef ever to have been awarded three Michelin stars, Pierre White is a keen advocate of Apprenticeships, and recommends aspiring chefs to seriously consider taking one. So much so, he is now starring in a new advertising campaign for Apprenticeships.

‘It was a pleasure to meet the fifteen apprentices,’ says Pierre White, who spent all morning with the trainee chefs. ‘In my opinion, an Apprenticeship is a passport to a future career. Apprenticeships are the future.’

The viral campaign consists of three films showing how Pierre White’s life could have been without his Apprenticeship. The films feature him operating a burger van, a world away from the haute cuisine restaurants he usually inhabits. The films can be seen at: www.apprenticeships.org.uk 

For the lucky fifteen, the masterclass has given them a day to remember. Throughout the morning, Pierre White gave an insight into his experience as an apprentice, advising the youngsters on how enhance their prospects. 

‘It’s been so much better than I ever expected, a once in a lifetime experience,’ said Jack Davy.  ‘I was nervous about the experience, excited but nervous.  But it’s been brilliant.’
Simon Waugh, Chief Executive of the National Apprenticeship Service described Marco as a shining light in the Apprenticeship community, adding that “Marco’s success is proof of what Apprenticeships can do for young people. He is a great advocate for us and we are delighted he agreed to feature in our new campaign.’

Apprenticeships in hospitality are on the rise with 17,000 starting last year. The National Apprenticeship Service has over 8,000 live vacancies on its online matching service and 5000 employers have just signed up take on an unemployed 16 or 17 year old as part of AGE (Apprenticeship Grants for Employers).  All young people are encouraged to consider the option of an Apprenticeship and should contact their local connexions office or visit www.apprenticeships.org.uk for more information. 
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For more information please contact Sue Bradbury Tel: 01872 863863
Notes to editors:

1.  National Apprenticeship Service (NAS)

The NAS was announced in January 2008 and officially launched in April 2009. Reporting to the Departments for Business, Innovation and Skills (BIS) and Children, Schools and Families (DCSF), the service will drive forward the Government’s ambition for Apprenticeships. The service aims to bring about a significant growth in the number of employers offering Apprenticeships.

The NAS takes total responsibility for the delivery of Apprenticeships which includes: Employer Services; Learner Services; and a web-based vacancy matching system.  This online system enables individuals to search and apply for live vacancies. Additionally, employers and training providers can advertise their vacancies to a wide range of interested applicants.

The service has ultimate accountability for the national delivery of targets and co-ordination of the funding for Apprenticeship places. It seeks to overcome barriers to the growth of the programme, assuming responsibility for promoting Apprenticeships and their value to employers, learners and the country as a whole.

2. Apprenticeship Grants for Employers (AGE 16-17)

The National Apprenticeship Service is providing up to 5,000 Apprenticeship Grants for Employers of 16 and 17 year olds (AGE 16 and 17). Each grant is worth £2,500 and is to encourage employers to take on unemployed 16-17 year olds as apprentices. The £2,500 grant is in addition to the costs of training which is met by the National Apprenticeship Service.

Already we have had an excellent response from employers to the Apprenticeship Grant for Employers of 16 and 17 year olds initiative that we launched in January, and over 5000 employers across the country have signed up to AGE and committed to taking on a 16 or 17 year old as an apprentice before March 31st. This means that there will be a variety of Apprenticeships available in a range of sectors. Young people interested in taking one up should contact their local Connexions office. 

3. Marco Pierre White
After leaving school, Marco began his chef training in the kitchen at the Hotel St George in Harrogate, North Yorkshire and later at the Box Tree in Ilkley, West Yorkshire. At 16 he moved to London and began his classical training as a commis under Albert Roux and Michel Roux at Le Gavroche, and then under Pierre Koffman at La Tante and later in the kitchen of Raymond Blanc at Le Manoir aux Quat' Saison. Marco is a passionate advocate of Apprenticeships believing that it was this early training that lead to his later success.
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