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This Year’s Winners 
 

Commerce Level 2 Commerce Level 3 
           Susie Ball   Denise Palmer 
 

Hospitality Level 2 Hospitality Level 3 
 Richard Lacey   Emma Rogers 
 

Adults into Retail 
Rita Hunt 

 
   Most Outstanding Progress - Commerce  

Amy Long 
 

   Most Outstanding Progress - Hospitality  
Camille Joyce 

 
Apprentice of the Year 

Sammi Suiter  
 

Congratulations to you all 
This years overall winner, Sammi Suiter and Smart Training and 
Recruitment’s Managing Director Jan Hopkinson 

Tears and Emotions at our Awards Celebration 
 
It was a very emotional day on the 5th March, learners, employers, parents and guests were  
overcome by the overwhelming journey some of the winners went on to achieve their  
qualifications.  
The Royal London Yacht Club was chosen as the venue to host our Annual Awards  
Ceremony and David and his team did not disappoint us with his hospitality.   
A delicious luncheon followed an array of wonderful canapés and bucks fizz, prepared and served 
by some of our learners and enjoyed by everyone attending. 
 Jan Hopkinson, Managing Director could hardly speak due to the feeling of pride and  
  emotion, she congratulated all learners on achieving a high standard of practical  
  competence together with an increased ability for numeracy and literacy. 
   Jan went on to thank all employers for their commitment to the learners training and  
   development and confirmed that it was only by working together as a united partnership, i.e.  
    learner – employer – training provider – could learners enjoy a positive learning experience,         
    culminating in producing a professional and highly motivated workforce. 
    The winners were presented with a specially commissioned glass trophy and certificate to          
     commemorate their achievements. 
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SMART LEARNERS 
We currently have over 500  
learners on our training  
programmes. If you know of any 
friends, family or work  
colleagues who would benefit 
from Smart Training then please 
ask them to contact a member of 
our recruitment team on 01983 
530440 (Isle of Wight), 01202 
557700 (Bournemouth) or  
sending an email to                                          
apprentices@smarttar.co.uk.  
or follow the links on 
www.smarttar.co.uk. 

Gill Rogers  
Business Development & 

Recruitment Manager 
Tel (IOW): 01983 530440 

Tel (Bournemouth):  
01202 557700 

Email:    
gill@smarttar.co.uk 

 
……………………………... 

Mary Aslett 
Business Improvement  

Manager & 
Operations Manager 

(Hampshire, Isle of Wight) 
Tel: 01983 530440 

Email: 
mary@smarttar.co.uk 

 
……………………………….. 

Moya Hannon 
Operations Manager 

(Bournemouth) 
Tel: 01202 557700 

Email:  
moya@smarttar.co.uk 

 
………………………………. 

Katie Collins 
Pre-Apprentice Tutor 

Tel: 01983 530440 
Email: 

katie@smarttar.co.uk 
 

………………………………….. 
Joy Marshal 

Course Administrator 
Tel: 01983 530440 

Email: 
joy@smarttar.co.uk 

Key Contacts  
Smart Exhibits at The  
Bournemouth International 
Conference Centre. 

 
 The annual Hotel &  
 Catering Exhibition gave    
 Smart, the opportunity of 
meeting employers and 
learners attending the show. 
Staff explained the  
opportunities available to 
them for Government 
funded programmes via  
Apprenticeships and Train 

to Gain.  The 2 day event was well attended 
and also gave our Island staff a day out in  
Bournemouth where they had the opportunity 
of meeting up with their colleagues and visiting 
Smart House in Bournemouth.   

Training and Recruitment  
‘Working together to enrich life’ 

Smart Training's Recruitment manger  
Gill Rogers. 

We need your  
feedback……. 
 
In order to assess our services and to  
maintain our quality we need to hear your 
views on how well we live up to our  
mission statement ‘Working together to  
enrich life’. Could you please spend a few 
moments completing our Employer  
Questionnaire provided, or online by going to 
www.surveymonkey.com/s.aspx?
sm=w1AYh0Z9AqSiujbuQ_3d_3d . The  
outcome of this survey will help us to  
ensure our employer engagement is  
ongoing and we are listening to your needs.   
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  Island Expo 2008  
The Catering & Hospitality  

Exhibition 
 
 

During this two day event, Smart Training and Recruitment  
organised a ‘ready steady cook’ style ‘cook-off’ competition. 
 
The competing chefs were: 
Simon Gallop from Royal Hotel, Ventnor, assisted by Shawn  
Wilcox, Glyn Arnold from the Windmill Inn, Bembridge assisted by Phil 
Thompson, David Rogers from All About Catering assisted by Cherelle 
Mennis. Paul Rogers, Isle of Wight Community Chef and representative 
of Smart Training, assisted by Ben Curliss. 
The chefs were all given a bag of Island produce, allowed a 5 minute 
consultation with their commis and then had 30 minutes to produce 
dishes voted for by members of the audience. They had very limited equipment and  
ingredients and all cooked tasty and innovative food while answering questions and  
providing a commentary to the audience. 
 
David made sticky pork tenderloin with an exquisite stir fry prepared by Cherelle and a 
hearty bacon sandwich. Glyn worked with Phil to produce roasted salmon fillets with fresh 
tomato sauce and roasted vegetables, and a meatball and pasta main course. 
 
The winners of the two heats were Paul Rogers and Simon Gallop, who then competed in 
the final cook off.  
 
Simon produced an amuse bouche of oriental steak tartar and a grilled prime sirloin with 
sauté potatoes, spinach and a celeriac sauerkraut. He also taught Shawn to make a ham 
and mushroom tagliatelle carbonnara. 
 
Paul used his ingredients to make a grilled sirloin steak served with crushed lemon potatoes 
and a broccoli and cauliflower stir fry. He also produced a ham and pepper cous cous salad 
starter, ably assisted by Ben. 
 

They then competed in a short dessert round with the runners 
up acting as their assistants. 
The overall winner was Simon Gallop, assisted by Glyn Arnold. 
They produced a warm fresh fruit trifle and roasted strawberries 
in black pepper and balsamic dressing with an Amaretto  
sabayon. The Rogers team concocted a sweet soufflé omelette 
with toffee and pecan bananas and a delicious but healthy soft 
fruit brulée. 
 

Many thanks to Hamiltons, who supported the event by donating all the top quality Island 
meat, Farmer Jacks of Arreton who donated the Island vegetables, Grace’s Bakery who  
donated Stone-baked and spelt wheat loaves, and Phillips Fine foods who supplied the    
salmon. 
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Our New  
Bournemouth Office  

Health & Safety at Work     
 
 
EVERY 25 MINUTES, someone breaks or fractures a bone at work, according to the latest  
figures from the Health & Safety Executive. In the catering and hospitality industry last year, over 
50% of the injuries reported to the HSE were from a slip, trip or fall, costing society £31million. 
The figures are alarming – every week, one person dies from a slip, trip or fall at work and the  
serious injuries from slips, trips and falls make up almost a third of all injuries reported to the 
HSE. Slips, trips and falls can be viewed as being minor, funny accidents but the effects are not. 
It can lead to major injuries, and a lifetime of disability or time off work and in worst cases,  
fatalities. Slips, trips and falls also shatter businesses through costs such as employee absence, 
sick pay and reduced productivity. Irrespective of the size of the business and the job that you 
do, it could happen to you.  
 
To ensure your staff are aware of their Health & Sa fety  
responsibilities in the workplace why not book in o n one of our Health & Safety courses, 
ring 01983 530440 for more details. 
 

The centre of Bournemouth was  
chosen for our new office and training  
centre in order for learners to easily access  
the facilities available to them to achieve their  
qualifications. 
The expansion came about due to our  
outstanding Ofsted report and the desire to  
replicate our success across the South Coast. 
Moya Hannon has recently been  
appointed as the Operations Manager and her 
team of Training Advisors,  
Rachel Taylor, Maria Fincham,  
Sean O’Gorman, James Kidd and Romayne Wild are ably supported by Jenny Brown 
in Recruitment and Sarah Johnson and Laura Smith as Receptionist and  
Administrator. 
Why not call in to say ‘hello’ when you next visit Bournemouth, they will be pleased to 
show you around.   
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The Smarttar  way 
to a successful  
future…. 
 
The new pre-apprentice scheme set up by 
Smart Training and Recruitment (Isle of 
Wight), is now up and running  
following a successful pilot last August.  
The programme is aimed at 16-19 year olds 
and works on a roll on roll off basis, with  
students studying for a maximum of 6 
months, with the ultimate goal of gaining an 
apprenticeship .  
 
Although the course runs for 6 months the 
aim is to get learners a job as soon as  
possible, so if they put in the hard work then 
they could be walking into a new career 
quicker then they could have ever expected.  
 
The course is funded by the Learning and 
Skills Council, and is jam packed with a wide 
variety of specific learning modules, ranging 
from health and safety to specialist job skills,  
giving  you a better chance of finding that 
new career.  
 
Running alongside the learning programmes 
will be work trials in various occupational  
areas. So if learners who have always  
fancied themselves to be the next Jamie 
Oliver or have always had an interest in the 
retail world, now’s their chance to shine, and 
get a real taste of the real working life.  
 
The Scheme is not currently running at our 
Bournemouth office, but please pop in for 
further details on the course and how an  
apprenticeship can help.  
 

 
Apprenticeships 

Hospitality & Catering  Team Leading 
Business Administration  Retail  
Customer Service  Management Training and Recruitment  

‘Working together to enrich life’ 

 
 
  
    
      Training and Recruitment  

 
Start earning now with  

the SMART  
Pre-Apprentice Programme 

 
A flexible programme designed to help you gain 

the confidence and skills required to  
sustain full-time employment. This funded course 
is available to anyone aged 16 to 19 and will lead 

to ongoing training resulting in a City & Guilds 
NVQ.  

You could earn up to £150 bonus and you may 
also be eligible to claim up to £30 per week EMA.  

Smart Training and Recruitment have recently 
been recognised by OFSTED as an ‘Outstanding 

provider for Equality of Opportunity’ with 
‘Particularly high levels of learner support’. 

 
For more information  

Please ring us on 01983 530440 or email  
katie@smarttar.co.uk 

To make an appointment. 
Smart Training and Recruitment Ltd 

Castlehold Lane, Newport, Isle of Wight,  
PO30 1AJ 

 
It is the company’s policy to treat all applicants fairly and equitably re-
gardless of gender, racial or cultural grounds, disability, age, martial 
status, religious beliefs, sexual orientation, trade union activity or any 
other category where discrimination cannot be reasonably justified. 

Working together to enrich life  



Careers 4 All 
Learning & Guidance Event  
 
 
Hundreds of smoothies,  
pancakes, fruity flips and 
non-alcoholic cocktails were  
consumed at the Careers 4 
All event, on the Island on 
27th February. Our  
Recruitment Team and 
Training Advisors were on 
hand to give information and 
advice about opportunities 
available to all ages via  
Apprenticeships and Train to 
Gain. A competition of 
guessing how many calories are contained in a litre bottle of cooking oil 
was won by 2 people who guessed 8,000 which was nearest number to 
the correct answer of 8,290. 
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Employment Law 

What a complicated topic is that?   Something else for employers to consider when  
running their own business.  However, at our most recent Employer Focus group event held 
at The Bank in Shanklin, at which around 30 of our employers attended, our guest speaker 
was Timothy Joyner from Eldridges Solicitors who specialises in Employment Law. 
 
Tim gave a very informative presentation on several aspects of Employment Law that our 
employers have asked questions about. The responses to those questions left some of our 
employers quite astounded such as: 
 

Q: If an employee is sacked for gross misconduct, d oes the employer still 
have to pay any outstanding holiday entitlement? A:  Yes 
 
Q: If an overpayment of holiday pay has been made w hen the employee leaves 
the job, can an employer claim this back?  A: No un less it is written in the  
Contract of Employment (if there is one) 
 

The law states that at the moment, employers have to offer a minimum of 16 days holiday 
plus up to 8 statutory days, making a total of 24 days.  However, after 2009, everyone will 
be entitled to 20 days plus up to 8 statutory. Also, some aspects of legal requirements in 
terms of Health & Safety were also highlighted and I am sure that our employers will be  
requesting further presentations on this topic at future events. 
 
If you would like any further information, please c ontact Tim Joyner at Eldridges  
Solicitors on 01983 524741. 

Training and Recruitment  
‘Working together to enrich life’ 

Hospitality Training Advisor Sam Mackay, demonstrating his culinary skills. 
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Learner of the Month 
Smart Training are proud to announce the following 
Learner of the Month Awards  

For providing excellent portfolio evidence, achieving objectives     
within time frames, overcoming barriers to learning, and improving 
work skills. 

December 2007 Level 2  Zoe Jennings          (The Tap) 
………………………………………………………………………………. 
December 2007 Level 3  Denise Palmer         (St. Mary’s Hospital) 
………………………………………………………………………………. 
January 2008     Level 2  Jodie Bircham        (Acorn Care Services) 
………………………………………………………………………………. 
January 2008 Level 2  Rachel Gregory      (Sandpipers Hotel) 
………………………………………………………………………………. 
February 2008   Level 3  Daniel Mitchard      (The New Inn) 
………………………………………………………………………………. 
February 2008   Level 2  Camilla Greenham (Isle of Wight Council) 
………………………………………………………………………………. 

Congratulations. We hope you have enjoyed  
spending the HMV Voucher issued as recognition                  

of your achievement.  

Key Changes Announced at 
3rd National BIIAB  

Conference 
 

From 10th March 2008, the BIAB Level 2 National  
Certificate for Personal Licence Holders (NCPLH)  
examination  no longer includes a compulsory section. 
This major decision has been taken in order to bring the 
England and Wales version of the BIIAB qualification in 
line with the Scottish equivalent, the Scottish Certificate 
for Personal Licence Holders (SCPLH). 
 
Candidates will continue to be questioned on all key  
issues surrounding social responsibility and licensing  
objectives. The stringent monitoring and development of 
the exam programme to ensure it meets industry needs is 
ongoing. 
 
To book a place on our next BIIAB course, or indeed any 
of our other courses, then please contact us on 01983 
530440. 

Do you have any staff  
who would benefit from 
gaining a City & Guilds  
Accredited  
Qualification? 
OR 
Have you any  
vacancies for a person 
in your business? 
 
If answered yes to the above, 
please contact our recruitment 
manager Gill Rogers, on 01983 
530440  (Isle of Wight) 01202 
557700 (Bournemouth) or 
gill@smarttar.co.uk. 

 
WSET Level 2  
Intermediate   
Certificate in 

Wines & Spirits 
 
  A 3 day course over a period 
  of 3 weeks –  
 
  9th, 16th, 23rd June 
 
  suitable for people who are  
  Employed within the drinks  
  industry or for those who    
  have a lively interest in wine    
  and wish to learn more in a    
  structured way 
 
  For more information about    
  the course 
  or to book a place please    
  contact  
  Joy Marshal , on 01983    
  530440 or 
  email joy@smarttar.co.uk . 



 
Thank you very much for taking the time and trouble  to read this full version of our newsletter. 
 If you require copies with enlarged print, Braille  or tape cassette then please do not hesitate to  

contact us and we will be delighted to forward you a copy in due course. 

Contact us: 
 
Isle of Wight & Hampshire Office       Bournemouth Office 
Smart House          Smart House  
Castlehold Lane         1 Wootton Gardens  
Newport           Bournemouth 
Isle of Wight         Dorset 
PO30 1AJ           BH1 1PW 
T. 01983 530440         T: 01202 557700 
F. 01983 530290         E: info@smarttar.co.uk 
E. info@smarttar.co.uk 

    Are you a good employer in today’s multicultural    
  society? 

         Try our quick quiz 
      
             1 Do you try to pronounce properly the  
             foreign sounding names of your employees?  
 
            2 Do you know where your employees     
            are from? 
 
            3 Do your employees know how they can  
           access English lessons? 
 
          4 Why are they here? Have you ever stopped to ask your workers what brought them to      
         this country?  
 
        5 Have you asked your employees what they did in their own country and what  
        qualifications they have? 
 
        6 Are you aware of your employees faith and their major religious practices, holidays and       
       festivals?  
 
      7 Are your staff communicating effectively and respectfully with their foreign  
      colleagues?  
 
      8 Are you sure that your employees fully understand their contract of employment?  
 
    9 Do they also understand your company’s health and safety regulations?  
 
   10 When you ask ‘how are you’ are you prepared (at least sometimes) to hear about the  
   struggles and challenges of living in a new land?  
 
  If you have answered ‘YES’ to most of these quest ions, then congratulations, you are a    
 champion employer of a multicultural workforce.  
 
If you have answered ‘NO’ to most of them then why not log onto 
www.sotonnewcom.org.uk for more information.  
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