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[bookmark: _GoBack]Unit 301: Developing opportunities for progression in the culinary industry
Activity 3: Progression routes
Using the staffing structure produced in Activity 2 for:

· The 120-bed country house hotel: Map the progression routes available for an apprentice to progress within the business. 

· A large hospital: Map the progression routes available for a kitchen assistant to progress in their career, identifying any specialist routes they could follow.
What training and development would be required to aid progression for each scenario?
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