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Unit 303 Activity 29

Unit 303: Contribute to business success

Activity 29: Planning considerations

Outline the considerations a chef de partie would need to take into account when
planning for members of the team to attend the following types of training sessions:

e Induction training with the human resource team

e Attending a college course one day a week for a year

e Completing an online course and assessment

e Completing on-job training with an experienced member of the team
e Attending a one day master class to develop skills

e Completing a half day updating on company standards

e Training on new menu items to meet company standards.
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