
 
 

CHRIST CHURCH 

KITCHEN APPRENTICESHIP LEVEL 2 STANDARD TRAINING SCHEME 

 

Christ Church, a unique foundation of college and cathedral, was established by Henry VIII in 

1546.  It is home to some 650 students and over 100 senior members.  The college serves thousands 

of meals each year to graduates and undergraduates, senior members of the college, private 

parties, banquets and conferences. 

 

Career and Training Opportunities 

The kitchens at Christ Church have a brigade of twenty two staff under the direction of Executive 

Head Chef, Mr Chris Simms. Christ Church offers up to two training places for people seeking a 

catering career. The Apprenticeship Training Scheme lasts two years and three months. Training 

will take place at work, where senior staff provide structured practical training. Training will also be 

delivered to you by HIT Training, for which you will receive a formal qualification. At the end of 

the apprenticeship term you will receive your Commis Chef Level 2 Apprenticeship Standard as 

well as Functional Skills in Maths and English if there are no prior attainment of a GCSE D or 

equivalent.  

 

All this, together with the excellent experience gained in the Christ Church kitchens, under the 

direction of the college’s renowned Executive Head Chef, is a first class preparation for a successful 

and rewarding catering career. 

 

Hours of work are not onerous and the Chef arranges work to provide alternate weekends off, 

subject always to any unusual requirements or staff holidays.  Duties are normally contained within 

a 40-hour week. 

 

Christ Church is a particularly suitable place for people entering the craft side of the hotel and 

catering industry, due to the wide range of menus and dishes produced.  There are opportunities to 

experience most facets of food production, including the use of interesting and unusual ingredients. 

 

If applicable, parents of young applicants interested in such positions are encouraged to visit the 

college and discuss career progress and opportunities in detail with both the Steward and the Chef. 

 

The Christ Church Kitchens, built in 1525, are an impressive place to work.  The college has a 

kitchen incorporating modern food technology alongside traditional skills.  An enlightened Food 

Safety Policy is in operation and all catering staff must qualify for a Basic Food Hygiene certificate. 

 

Skills and Aptitude Required 

Christ Church seeks individuals with an interest in food and catering, a good general intelligence 

and a clean and organised approach to work.  Experience of a part-time nature in some catering 

related work is, of course, helpful.  A short English comprehension and numeracy test is part of the 

selection process. 



 

Salary, Holidays and Other Conditions 

This is a full-time fixed term appointment for two years and six months consisting of a 40-hour 

working week which includes on-site training. The normal working routine is a 10-day fortnight, 

with alternate weekends off.   

 

Current salary rates are as follows: 

A starting salary of £15,000 per annum, rising in line with the appropriate National Minimum 

Wage.  

 

Kitchen apprentices are also eligible for a share of a discretionary conference service charge.  

Wages are paid monthly into a nominated bank or building society account. 

 

There is an entitlement to five weeks’ paid holiday in each full working year.  One week is taken in 

each of the Christmas/New Year and Easter closed periods and the remainder by arrangement with 

the Executive Head Chef. 

 

Uniform and protective footwear are provided and laundered without charge. 

 

Employment Prospects 

On successful completion of a two year and six months’ apprenticeship, a person will be well 

placed for a rewarding career in food production.  For over more than twenty years, Christ Church 

apprentices have progressed to senior positions in our brigade, in college kitchens elsewhere in 

Oxford as well as in hotels and restaurants more widely.  (Please note: this is a fixed-term 

appointment for two years and three months and there is no guarantee the apprentice will be offered 

employment with Christ Church on completion of the apprenticeship.) 

  

Applications 

The college has up to two vacancies each year for this training scheme and early application is 

encouraged.  Application forms should be returned to: 

 

Mrs Bridget Guiste 

HR Assistant & Training Coordinator 

Steward’s Department 

Christ Church 

Oxford OX1 1DP 

Tel: 01865-286993 

 

Please nominate at least two referees, one of whom has known you well personally and the other 

should be able to comment on your school work or employment.  Please give an email address and 

telephone numbers where possible, including your own. 

 

         

 

 

 
 

 
 

The Steward’s Department 

The department provides Residential, Catering, Hospitality and Visitor Services to support 
the college’s core educational mission 


