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Institute for Apprenticeships: Occupational Maps consultation 

A response from the British Beer and Pub Association 

Occupational map – Catering and Hospitality 

Introduction  
 
The British Beer & Pub Association (BBPA) is the UK’s leading organisation representing the 
brewing and pub sector. Our members account for over 90 per cent of the beer brewed in the 
UK and own almost half of Britain’s pubs.  
 
The BBPA recognises the importance of employing young people within the sector. Currently, 
the sector contributes over £23 billion to economy on an annual basis, creating around 
900,000 jobs. Over 40 per cent of those employed in the industry are young people, and the 
BBPA will continue to work with partners to encourage young people to the trade.   
 
Encouraging new talent through the Occupational Routes is vital to ensuring our sector 
continues to thrive. We want to ensure that these occupational maps best reflect our industry 
and work to capture new talent in an easy to understand and effective way.  
 
The BBPA support the consultation response of People 1st, the sector skills body with whom 
we are a partner. As a result, their consultation response will be referred to throughout our 
response. 
 
This is one of two BBPA responses to the Institute for Apprenticeships: Occupational Maps 
consultation. This response will be analysing the Catering and Hospitality occupational map. 
 
Are there any skilled occupations you would expect to see on the map which are not 
currently included? 
 
Overall, the BBPA agrees with the current structure of the hospitality and catering occupational 
map. However, we are concerned that many occupations which are relevant to the pub sector 
have not been included within this map. These include: 
 

1. Pastry chef 
 
As a specialist role, a pastry chef requires training which differs from other food and culinary 
techniques. Pastry chefs share similar core knowledge, skills and behaviours (KSBs) with 
other chef roles, however, they are considered as a separate occupation.  
 
People 1st highlight in their response that this role, often referred to as patisseries chef or 
patissier, will typically be found at levels 2 and 3. Pastry chefs can be found across the 
hospitality sector, and are often found in pubs.   
 

2. Licensed retail team member/supervisor 
 
Currently, there is no clear career pathway for any apprentice wanting to progress within the 

licensed retail sector. Alcoholic beverage service is offered as an apprenticeship at level 2. 

However, no supervisory or managerial roles are offered. 
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As a result, the BBPA feels that, along with People 1st, ‘licensed retail’ team member (level 

2) and ‘licensed retail’ supervisor (level 3) should be included within the cluster ‘Hospitality 

Team Member/Supervisor’.  

Additionally, a ‘licensed retail’ manager (level 4) role could be offered within the cluster 

‘Hospitality Manager’. This will ensure that a clear career pathway is offered to anybody 

wanting to progress in our industry.  

Furthermore, by offering this level 4 role, this will ensure that a higher technical occupation 

in licensed retail is on offer for students on completion of a catering and hospitality T level. 

This will ensure that there is a clear pathway for career progression.  

However, currently there is limited scope for career progression within both the hospitality 

and catering career pathways. Apprenticeships are not offered higher than a level 4, and 

there are currently no apprenticeships within this occupational map offered at a professional 

level. 

For T level students in particular, this may restrict their ability to progress within the 

hospitality sector through apprenticeships. This is concerning particularly as the Government 

consultation for the ‘implementation of T level programmes’ highlights that students who 

complete T levels should be able to move into apprenticeships at level 4 and above.  

Should an existing occupation be assigned to a different route, or a different pathway 

or cluster within the route? 

The BBPA believe that the current hospitality and catering occupational map correctly 

represents our sector. 

Are there any clusters, pathways or routes that have been deemed appropriate for 

apprenticeship only that could be taught in the classroom, and should potentially form 

part of the T level programme? 

The BBPA agrees with the following response from People 1st: 

“Under the proposals, the development of skills to undertake hospitality food and beverage 
occupations (see cluster: ‘hospitality team member/supervisor’) would only be delivered as 
part of the apprenticeship and not through the T level. As we have outlined in our response 
to the separate consultation on the T level, we believe that the broader knowledge, skills and 
behaviours required to undertake food and beverage occupations need to be adequately 
funded and delivered in full-time provision at level 2 in order to support individuals 
progression onto the broader management skills required to effectively undertake a role 
found in the cluster: ‘hospitality manager’.” 

 


