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DIETITIAN

use advanced communication and behaviour-change skills
to enable people to make lifestyle and food choices to
improve their health.

COMMIS CHEF
prepare food and carry out basic cooking tasks in every
section of a kitchen under the supervision of a senior chef.

FOOD TECHNOLOGIST
ensure all food products from manufacturers are safe to
eat and of consistent appearance, taste and texture.

FISHMONGER

sell fish and seafood products, and advise customers on
how to prepare them.

FOOD AND DRINK ENGINEER

maintain, manage and install a diverse range of specialist
equipment and technology used in the manufacture of
food and drink products.

There are many other apprenticeships you
might be interested in:

Butcher, Maritime Caterer, Production Chef, Culinary
Chef, Baker, Brewer, Hospitality Team Leader and
many more!

Visit apprenticeships.gov.uk
to find out more.



