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Hotel husband and wife duo

achieve training success

Husband and wife team Wayne and Angela Lawrence, joint
owners of the Roseglen Hotel on the Isle of Wight, have

spurred each other on to complete business administration

and customer service courses through Train to Gain. So far,
Wayne has achieved an NVQ Level 2 in Customer Service and
Angela has completed an NVQ Level 3 in Business

Administration.

Angela says: “Completing the NVQs through Train to Gain
has given us the confidence to run our business effectively.
Broken down into flexible units, the training has worked hand-in-hand with the daily demands of

running the business.

Since Wayne and Angela completed their Qualifications, two Polish hotel staff are now working
towards basic skills qualifications and are being trained in housekeeping and kitchen work.

Martin Lamb, LSC Area Director for Hampshire and the Isle of Wight says: “Train to Gain has had
tremendous success already, and the evidence is there from businesses like the Roseglen Hotel,
that the programme delivers high quality skills training, that boosts business performance.

“| believe that in the current economic climate, wit h local businesses under intense
pressure in a competitive market place, Tr  ain to Gain is potentially even more valuable

to the business community than before.”

Around 70,000 employees across the South East have benefited from Train to Gain so far,
which offers training solutions from basic literacy and numeracy skills right up to higher level
management and leadership skills.
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National Minimum Wage

The national minimum wage applies to nearly all
workers and sets hourly rates below which pay must
not be allowed to fall.

It is an important cornerstone of Government
strategy aimed at providing employees with decent
minimum standards and fairness in the workplace. It
helps business by ensuring companies will be able
to compete on the basis of quality of the goods and
services they provide and not on low prices based
predominantly on low rates of pay.

The rates set are based on the recommendations of
the independent Low Pay Commission. The rates
change on 1st October each year.

Workers aged 22 and over - £5.73 per hour
Workers aged 18-21 - £4.77 per hour
Workers aged 16-17 - £3.53 per hour
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CONGRATULATIONS

Everyone at Smart would like to say

a huge congratulations to Ronnie
Mashigo and his partner on the birth

of their new baby daughter Anne, I
named after our own

Operations Manager Anne Willis. }
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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 an industry
recognised qualification

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'.

The pre-apprentice programme is currently only
running at our Isle of Wight office, but if you would
like further information please contact your nearest

SMART centre.

For more information
Please ring us on 01983 530440 or email
fiona@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
regardless of gender, racial or cultural grounds, disability, age, matrtial
status, religious beliefs, sexual orientation, trade union activity or any

other category where discrimination cannot be reasonably justified.
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INVESTOR IN PEOPLE

Working together to enrich life

www.smarttar.co.uk




Banish Those Office
Bugs

With the dreaded bug season upon us and with
several having already been struck down, now is
the time to take some basic steps to reduce the
spread of the unseen vermin.

Always wash your hands after using the toilet,
use soap and running water and thoroughly dry
your hands afterwards then use the paper towel
to turn the tap off.

Regularly wipe your keyboards and phones
with sanitising wipes.

Eat and drink healthily to maintain a good
immune system.

If you get the dreaded bug then increase your
hand washing, and if you sneeze or cough, then
catch it in a tissue, wrap it up and put it in the bin.
Put your cups etc in the dishwasher for a
thorough cleaning.

If everyone takes time to keep their own nasties
to themselves and not let them run amok then we
should be able to remain healthy and more
importantly reduce sick leave and loss of learner
contact. The NHS has a campaign out at the
moment and this is a little rhyme to help you
remember to CATCH IT, BIN IT, KILL IT.

I will catch those germs when | “ATICHOQ!”,
I will catch those germs in my tissue
Catch It and Bin It to Kill It, that’s it!

There are no germs on us!

Put the tissue into a bin,
Germs won't get out once they are in
Catch It and Bin It to Kill It, that's it!

There are no germs on us!

Kill the germs they make us sick,
Come on everyone wash them off quick!
Catch It and Bin It to Kill It, that’s it!

There are no germs on us.

Well done
Alice

Alice Burton, one of

our Pre-Apprentice

learners, has just been awarded her Duke
of Edinburgh Silver Award. She took part in
various activities to qualify for this award,
including volunteering at a local charity
shop, spending three days on a walking
expedition in the New Forest, ice skating
and participating in a youth film making
project.

Well done Alice.

Christmas Grog

750ml boiling water, 2 orange pekoe tea bags
150ml rum, 2 tablespoons brown sugar
pinch of cinnamon

Pour the boiling water over the teabags and
set aside to cool. Strain the tea into a
saucepan and add all the remaining
ingredients.

Heat through and serve in mugs.
Serves 6

Young Apprentices

Smart Training and Recruitment is currently
working in partnership with Carisbrooke High
School with the young apprenticeship
programme.

The young apprentice scheme consists of the
learners completing one day per week work
experience, and two half days here at the
Centre, where they will receive off the job
training by our assessors.

We currently have three young apprentices
with us that are undertaking a level 2
Qualification. Sadie Pearce who is working
towards Business Administration, James
Ward is working towards Professional
Cookery and Stephanie Burgess is working
towards Multi-skilled Hospitality.

We hope that this is the first of many
successful young apprentice programmes.
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Smart continues to meet the
matrix quality standard

Following an inspection in August we are delighted to receive this quality standard again,
the assessor said,;

‘SMART has continued to develop the range of training that it can offer to both
employers and learners through a range of innovative training solutions in both level 2
and level 3 NVQs. They are delivered through Apprenticeship and Train to Gain
programmes and part of the requirements for delivering these services is to ensure that
an information, advice and guidance service is provided for learners at the onset of and
throughout their programme of learning to enable them to gain access to the most
appropriate training solutions.

Learners on programme commented

‘It has been incorporated into my everyday work getting the NVQ and only adds a couple
of hours a week. | would recommend the programme to anyone’

‘the service is very much about me being able to make your own choice’

Since the initial matrix Accreditation SMART has grown substantially but the Assessor
still felt that the two Directors have continued to invest in providing their learners with a
complete framework of qualifications and the relevant support to achieve these. They
have also ensured that Key Skills training is now fully incorporated into an individual's
learning programme to ensure that learners have every opportunity to be successful.

Smart Learner

of the Month

Training and Recruitment

‘Working together to enrich life’ From top left :-
Charlie Panayi - June 2008 - Level 2 -
- . L \ Performance in People - Isle of Wight
{ National Certificate for Leah Brodie - July 2008 - Level 2 -
Personal Licence Holders The Stag Inn - Isle of Wight
: : : Tobias Ingham - July 2008 - Level 2 -
Special offer price of £136.00pp until The Royal Hotel - South West
December 2008!! Katie Charman - July 2008 - Level 2 -
For further information please contact Joy Marshall on Performance on People - Isle of Wight
01983 530440 or joy@smarttar.co.uk . Ryan Kinneavy - August 2008 - Level 2 -
(please note, this offer is for the Isle of Wight only) The Spyglass Inn - Isle of Wight
The BIIAB Level 2 National Certificate for Personal Licence Holders is Sophie Lanzoni - August 2008 - Level 3 -
QCA accredited and government approved, and has been specifically Dune - Isle of Wight
designed to meet the statutory requirements of the licensing Act 2003. Jiri Klein - August 2008 - Level 2 -
Ullswater Hotel - South West
Nejat Lloyd - September 2008 - Level 2 -
— / Boros Fashion Ltd - Isle of Wight

www.smarttar.co.uk



SMART
Learner of
the Month

Smart Training are proud to
announce the following
Learner of the Month Awards

Congratulations to
you all

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

We hope you have enjoyed spending
the HMV Voucher
issued as recognition of
achievement.
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Birmingham’s 1 ' SMART

The doors opened in our
new office in Knowle,
Solihull on the 3™
September and already we
have over 150 learners who
have started their
Apprenticeship , Train to
Gain and Skills for Life
Qualifications. One of the
first learners to sign up was
Adam Beere who is
pictured with his Assessor
Michael Nickle.

Adam is doing a level 2
Professional Cookery and
Level 1 Skills for Life.

Learner

Adam Beere and Training Advisor Michael Nickle

Our Operations Manager for Central England is Steven Hill who is supported by a
team of 9 Assessors, 2 Business Development Consultants and an Administrator.

WSET Level 2 Intermediate
Certificate in Wines & Spirits

A 3 day course over a period
of 3 weeks —
next course — January 09

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 .

" .
[ SMARTS LATEST
ADDITION —

Y\
Congratulations to our S\AF C
Hospitality Training Advisor Jon
Adriaenssens and his girlfriend Sophie
Snowden, on the birth of the their
beautiful baby daughter Olivia Jane
Adriaenssens.
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Learning on the job,
the best way to
develop skills

In an interview with the Caterer magazine, Marco Pierre White
offers the following advice to young chefs starting out on their
career.

To realise your potential, first understand why you are doing
what you are doing.
- What is your motivation?

If you are prepared to invest the time and have the

capability of a star, go and get it. But don't lie to yourself.

Be a realist

Only work for something you truly want, something that’s
possmle within yourself.

Once you discover yourself as a person then you will be
able to discover food for what it is, and cook the type of food
that you want to cook.

Allow Mother Nature to be the artist, and put your energies
into cooking.

Get into a good kitchen, stay for five years, keep your head
down and learn the trade.

For many years Marco put all his energies on a plate. But

he was socially inept and had no self-knowledge. He

Key Contacts

Gill Rogers

Business Development
Manager
Tel: 01983 522900
Email:
gill@smarttar.co.uk

Mary Aslett

Business Improvement
manager
Tel: 01983 530440
Email:
mary@smarttar.co.uk

Moya Hannon
Operations Manager
(South West)
Tel: 01202 557700
Email:
moya@smarttar.co.uk

Anne Willis
Operations Manager
(Isle of Wight)
Tel: 01983 530440
Email:
anne@smarttar.co.uk

Steve Hill
Operations Manager
(Central England)

Tel: 01564 779944

believes the industry allows people to express themselves,

L . Email:
better themselves and create security like no other industry.

steve@smarttar.co.uk

Sarah Miles-Smith
Operations Manager
(South East)
Email:
sarahms@smarttar.co.uk
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SMART LEARNERS

We currently have over 850
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 Business
Development 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. y

Smart are pleased to working with
Bailey Finch

Associates Recruitment Specialists
based in

Sandown. They will be promoting
the benefits of training to their cli-
ents and how we can add value to
businesses by

up-skilling their employees. If you
are looking for staff,

temp or permanent please contact
Tina and Di at 01983 402895.

Training and Recruitment
‘Working together to enrich life’




Join the

Smart Club
at the Ryde Castle Hotel
The Esplanade, Ryde, IOW

All food is chosen, planned, cooked, presented and
ultimately served by our learners and forms part of
their NVQ training for their apprenticeships.

The lunch is priced at £8.00 per head for a four course
meal including Tea or Coffee.

DATES AND TIMES

Friday 7th November
Tuesday 2nd December

Please arrive at 12.00noon
for a 12.30pm lunch

To book a place please telephone the Ryde Castle Hotel
on 01983/563755. The following people will be delighted

to take your booking: Alice Taylor, Nicky Greenfield or lan
Smith.

If you would like to be put on to our database we will keep you informed of
future events and venues, please contact Smart House on 01983 530440 or
email you name and address to info@smarttar.co.uk.

Christmas closure
All our SMART offices will be closed from

19th December at 3pm until 5th January for the Christmas period.

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.



