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We are offering passionate, 
motivated people the opportunity 
to join our industry leading Chef 
Apprenticeship Programme in our 
award winning and expanding 
restaurant business. 

1-Year Chef Apprentice
Programme At Shu
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Our 1-year Chef Apprentice Programme is created 
in partnership with Belfast Met College to provide 
certification in a Level 2 Diploma in Professional Cookery . 
Our Apprentices are immersed in a vibrant learning 
environment within SHU and Belfast Met. 

You will learn on-the-job from exceptional chefs within 
a highly-skilled kitchen brigade whilst working with 
premium seasonal produce and high quality equipment 
and tools. 

We're proud to launch our Apprentice Programme and 
the talent that it will unleash into the hospitality industry. 
If you have a passion for cooking, and you are interested 
in an exciting, stimulating career in hospitality, contact  
apprentice@shu-restaurant.com 
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Further information about the Chef 
Apprenticeship Programme at SHU 
1. It is a 1-year apprenticeship programme

starting on 1st September 2017.
2. The apprenticeship is open to 16-24 year olds.
3. The apprenticeship is based around 2 days

in college and 3 days in the restaurant that
amounts to 35 hours per week in total. Time
spent in the restaurant kitchen is straight
shifts only.

4. The SHU Apprenticeship Programme is a paid
apprenticeship for time spent at college and in
the restaurant.

5. Each Apprentice on successful completion of
the course will receive a City & Guilds Level 2
Diploma in Professional Cookery.

6. The apprenticeship is a 3-way partnership
between SHU, Belfast Met and the individual
Apprentice.

7. Brian Mccann, Head Chef of SHU and Kathryn
Bryson from Belfast Met will be responsible
for the pastoral care of Apprentices and will
mentor them throughout the apprenticeship
programme.

8. A chefs uniform will be provided.
9. Apprentices will be taken on regular day trips

throughout their apprenticeship to meet local
artisanal food producers, processors and
growers, and leading industry figures.

The SHU Apprenticeship Programme course 
curriculum is administered by Dr. Andrea 
Cooper from Belfast Met and will cover topics 
including: 
• Healthier Foods and Special Diets,
• Catering Operations,
• Costs and Menu Planning,
• Preparation and Cooking of Soups, Stocks

and Sauces
• Preparation and Cooking Fruit and Vegetables
• Preparation and Cooking Meat and

Offal, Poultry
• Preparation and Cooking Fish and Shellfish;

Rice
• Preparation and Cooking Pasta, Grains and

Egg Dishes and Hot and Cold Desserts.

The apprentices will undertake an extensive 
programme which not only includes skills 
development to qualification in professional 
cookery but also essential skills in literacy, 
numeracy and ICT if required. 

"I joined SHU as a young 20 year old chef because 
I was aware of the restaurant's reputation as one of 
Belfast's best. I was instantly hooked on Brian McCann's 
outlook on food and I learned to cope under pressure 
in a busy professional environment. The culinary 
education I received at SHU was second to none and 
was the perfect foundation for my career, which has 
literally taken me around the world." 

CHRIS HAYDON 
Head Chef - St. Crispin, Melbourne, Australia 

2018.



Shu Chef Apprentice  
Programme 2018 
Application Form 
Fine Foods Lisburn Road Ltd T/A SHU Restaurant 

If you would like to 
provide more information 
than there is space 
available for to support 
your application please 
attach your C.V. or 
continue on a separate 
sheet of paper. 

Applications to be returned to Shu Restaurant, 253 Lisburn Road, Belfast BT9 7EN 

Full training given in all aspects of food preparation to a high 
standard within one of Belfast's best fine dining restaurants. 

YOUR DETAILS 

Full name 

Email address 
(has to be able to be recorded in a legible format) 

Date of birth Phone 
(landline number if mobile not available) 

Nationality 

Address 

Passport No. NI No. 
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