
Foundation and Advanced
Apprenticeships launched in
North Wales 
The first of a series of employer roadshows on fish and shellfish
apprenticeships was held in North Wales in February. UKRS Training
staff, supported by Lee Cooper from Seafish and the Seafood Training
Academy were on hand to explain the potential benefits of
apprenticeships to employers ranging from bivalve purification
operators through to fish and chip shops. 

Although fish and
shellfish
apprenticeships
have been
available in
Wales for some
time, it was not
until UKRS
Training secured
funding for North
Wales that the
advanced
apprenticeship became available throughout Wales. 

This represents a significant milestone, as advanced apprenticeships
for the fish and shellfish industry are now available throughout the UK.

Advanced apprenticeships are aimed at supervisors and managers and
have been very well received throughout the rest of the UK. Now they
will be available to employers across Wales as well as in Northern
Ireland, England and Scotland.

Pictured with Lee Cooper are Ursula Hartland and Peter Kearney of
UKRS Training. Peter has been active during February delivering fish
filleting training courses for the Seafood Training Network for Wales,
as well as supporting Ursula and her colleagues in delivering
apprenticeships to fishmongers and fish friers.

For more information on apprenticeships in Wales please contact one
to the three Welsh apprenticeship providers recognised by Seafish.
www.seafoodacademy.org

Possible Progress Towards a Fish Frier
Trailblazer?
David Sampson of the Department for Business Innovation and Skills
has at last agreed to meet with fish friers to discuss the case for a fish
frying trailblazer apprenticeship. Currently BIS are refusing to allow
the development of such a Trailblazer for England on the grounds that
existing Hospitality Trailblazers are suitable for fish friers, and fish
frying is too narrow an occupation to warrant its own standard .

Thanks to continued pressure from Andrew Crook (Fish Frier
Trailblazer Employer Group Chairman) and others within the NFFF
there is now the possibility of convincing BIS that fish friers deserve
their own bespoke Trailblazer apprenticeship. BIS have at last agreed
to meet with fish friers.

For more information on this issue and the implications for Fish Friers
in England post 2017 please visit www.seafoodacademy.org

Benefits of Apprenticeships
A surprising number of fish and chip businesses involved with
apprenticeships have been finalists or winners of various awards over
the last 12 months. While we would not want to suggest that
apprenticeships help you win awards, we would however suggest that
the kind of forward thinking businesses that are enthusiastic
supporters of staff training and development are exactly the kind of
businesses that have very high standards, do well in competition and
get involved in apprenticeships. 

One such business is Fochabers Fish Bar which is owned and managed
by Darren Boothroyd. They are not only an active participant in
Apprenticeships, but are also the winner of the 2015 Skills
Development Scotland Micro Employer of the Year Award and were
also a finalist in the NFFF Fish & Chip Quality Award ‘Champion’ Award
category in the 2016 National Fish & Chip Award organised by Seafish. 

For more information on Fochabers Fish Bar and their experience of
Apprenticeships please visit www.seafoodacademy.org
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Fochabers received their award from Richard
Lochhead, Scottish Minister of Fisheries in


