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Apprenticeships at Sedbergh School 
 

At Sedbergh School we are committed to the development everyone in our School community, both in their 
formative educational years and beyond. Our purpose is the growth of the individual, whether that would be 
our pupils or our staff. 
 

“I am delighted to launch our new apprenticeship scheme which will allow us to expand the range of opportunities  
available to young people within our local community who are at the start ow their careers. The training and mentoring  
they receive will enable them to develop their skills and work towards a recognised qualification which will, in turn, 
enable them to secure long term employment. Sedbergh School recognises our responsibility to help young people to 
wish to work and live in the national park and this is an excellent opportunity to continue to build a skilled local 
workforce and future managers in all areas of our operations” 

Peter Marshall 
COO, Sedbergh School 

 

 

We are passionate about encouraging everyone to learn to be themselves and, more than they thought they might 
be. Our ethos (challenge, innovation and inclusivity) goes beyond the classroom and boarding houses and also 
defines who we are as employers. 

 
Since we first introduced our apprenticeship scheme, we have been delighted with the achievements of our 
apprentices both past and present across numerous departments at Sedbergh School. From award winning painter 
and decorators and qualified electricians to nursery practitioners who are now part of our management team. 

 
 

“I am thoroughly enjoying my apprenticeship experience 
within Sedbergh Preparatory School. All the staff have 
been very welcoming and enthusiastic about my 
education, supporting me greatly throughout and guiding 
me when making pathway decisions. My apprenticeship 
has also enabled me to gain qualifications in my industry, 
as well as giving me confidence in my ability to work with 
a wide range of people and continue with my career 
progression”. 

Katie 
Equine Apprentice  

 

 

 
 

 “Everyone is so friendly at Sedbergh. My college course 
is perfect for my level of experience and I get hands on 
practice in the kitchen” 
 

Francesca 
Catering Apprentice 

 
Following our successes, we are delighted to announce the growth of our schemes with the creation of several 
apprentice roles from Summer Term 2019, which we hope will mark the starts of successful careers as 
Teaching assistants, Nursery Educators, Joiner & Carpenters, Equine, Grounds, Gardens and Sports Turf 
professionals. 

www.sedberghschool.org 

http://www.sedberghschool.org/


  

   
Why an Apprentice at Sedbergh School? 
 

 
 
 
 

Entering the world of work can be a time of both excitement and apprehension. At Sedbergh School we aim to  
make this a positive and educational experience; working as a modern apprentice will provide the knowledge,  
skills and confidence to set you on the right track to a fulfilling and rewarding career. 

 
The apprenticeship is designed to be completed over a set period of time and you will have the opportunity to  
learn new skills, acquire knowledge and have the opportunity to practice “hands on”. You will follow the standards  
as set out on the NVQ framework and will have an in-house assessor supporting you to make sure that you  
understand all the key aspects of your role. 

 
On a Sedbergh School apprenticeship you can gain all the skills and training you need for a successful and 
rewarding career. At the same time, you will develop vital experience and qualifications, while you earn a wage, 
with a full-time permanent contract. This means you start your career with no tuition fee debt! 
 

 
 

 

 
 



  

 

Responsibilities of the Role 
 
The duties of the Chef Apprentice will be wide and varied and they will look to shadow the House Chef to  
ensure service is of a high standard and meets the School’s expectations: 
 

• To help prepare, assemble, cook all menu dishes, providing high quality dishes for the School; 
• To assist in the production of menus, whilst ensuring compliance through the School’s nominated  

suppliers; 
• To provide the highest quality service to pupils, staff, parents and guests, in line with the School’s  

Standing, as well as deal with any queries promptly and politely; 
• To embrace Sedbergh School’s ethos and be prepared to go beyond the call of duty; 
• To participate in washing up and cleaning of the kitchen; working in a safe and hygienic manner; 
• To undergo training as required; 
• To be aware of Health and Safety requirements, noting that all duties must be carried out to comply with 

current Health & Safety at Work legislation; 
• To carry out any other reasonable tasks as instructed by House Chef or Chef Manager. 

 
 
 

   



  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

“I worked as a Chef for Fairmont Hotels for 20 years across Canada, starting as an apprentice 
and finishing as an Executive Chef. I was an industry representative on the Manitoba 

Apprenticeship board and a judge for many years for Skills Canada competitions. Prior to 
becoming Chef Manager for Sedbergh School, I was Head Chef at Leweston School in Dorset”  

 
Nick 

Chef Manager 



  

Person Specification 
ESSENTIAL CHARACTERISTICS: 

 
• Enjoy working in a large kitchen; 
• Excellent team player; 
• Able to listen to instructions, take directions and to work without supervision where required; 
• Good communications skills; 
• Able to do physically demanding work at times, while still being positive. 

 
PERSONAL QUALITIES: 

• Reliable, enthusiastic, hardworking and flexible; 
• A commitment to quality in all areas, with a high level of motivation and enthusiasm;  
• Willingness to learn and progress;  
• A can-do attitude; 
• Passion for food; 
• A good sense of humour! 

 
 

  

  



  

Training and Support 
           

You will be paid as a member of the School Staff and, at the same time, take part in an accredited training 
programme. That means, you will be getting the practical skills and technical knowledge you need to complete 
a recognised qualification that will help you reach your full potential.  
 

  
 

The Chef Manager, House Chefs and other members of staff in the Catering Department will become your  
mentors, and will support you as you progress through your studies. You will also be able to track your progress 
through professional development and performance reviews. 
 
When you are in the School you will become one of us. We will guide you through your course, helping you 
achieve your career path, as well as showing you the steps you will need to take next to pursue it.  
 
For more information about gardening apprenticeship please visit the Kendal College website: 

 
https://kendal.ac.uk/courses/departments/hospitality-catering 

 

 

https://kendal.ac.uk/courses/departments/hospitality-catering


  

Success Stories 
 

 

 
 
 
 
 
 
 
“My passion for cooking goes back to my childhood 
and when I had my own café in the Cayman Islands. 
Sedbergh has given me the opportunity to learn and 
grow in a nurturing environment whilst studying one 
day a week at Kendal College” 
 
                                                   Judith, Deputy Chef 
                                   Professional Cookery, Level 3 
 

 

 
 
 
 
 
“Moving to Sedbergh and progressing to the 
position of Deputy Chef in the School has 
exceeded all my expectations. I love that I can 
attend college whilst in a paid role at Sedbergh 
School” 
 
                                           Clare, Deputy Chef 
                          Professional Cookery, Level 3 
 
                               

 

 
 
 



  

Benefits We Offer 
 

We realise that commencing a new job can be a little bit daunting, so when joining our friendly and supportive 
team our priority is that you enjoy your new job. We pair you with a “work buddy” who will show you the way  
in those important first weeks. 

 
 We offer a variety of shifts and even term-time week working (with additional 3 weeks during non term-time) for 
 those who have young families to care for. Sedbergh School also offers subsidised accommodation, for those who  

need to move closer to the School. 
 
 Sedbergh School staff can use the School’s vast facilities (outside the School timetabling) including the indoor  
 swimming pool, tennis and squash courts, and the incredible state of the art Hirst Sport Centre, which just opened 
 in 2018. 

 

  
 
Other Benefits 
 

• Contributory Pension Scheme – to include life cover while remaining within the scheme; 
• Statutory Sick Pay entitlement -conditional on meeting the demands of the scheme; 
• Ride2Work; 
• Childcare vouchers; 
• Use of the internet (during break times); 
• Service awards; 
• Free car parking; 
• Free meals and drinks; 
• Opportunity to see School productions; 
• Staff events and family fun days! 

 
At Sedbergh School we pay for your travel, books and culinary equipment, enabling you to fulfil your college 
course at no extra cost to yourself. 
 

 
 
 



  

 
How to Apply 

If you would like to be part of our team and make the most this fantastic opportunity please see our 
website or email Lizzie Harrison on eh@sedberghschool.org. You can also call us on 015396 20303. 

 

The application process will be a short informal, first-stage interview and then the successful candidate 
will be invited back to spend a day in Sedbergh School, where you will have the opportunity to get to 
know the team and impress them with your work ethic, enthusiasm and positive attitude.  

 
We look forward to hearing from you. 
 

 
 

 
 

 
 

 
Sedbergh School is committed to safeguarding & protecting the welfare of children. 

Applicants must be willing to undergo child protection screening appropriate to the post, 
including checks with past employers and the Disclosure and Barring Service. 

 
Registered Charity No 1080672 

mailto:eh@sedberghschool.org
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