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How to make skills work for you
Are you an employer or an employee who would like to:
Develop your own career or your team by upskilling/reskilling?
Increase staff morale, productivity, skills, knowledge, and performance?
Improve your company’s competitiveness and sustainability?
If so then contact our Employer Engagement Team with your training needs and we
will support you by offering you highly subsidised, employee focused, funded
training options. We will take you through the steps, take the workload off you, and
enable you to access accredited bespoke training when you need it.

The Skills To Advance (STA)
Initiative is delivered by Louth
Meath Education and Training
Board (LMETB)

ROUTE 1

This initiative provides Level 5 & 6 training

This is direct employee access,

courses to support employed people

where employees apply directly

upskilling, seeking new work opportunities

for R1 Courses via skillstoadvance@lmetb.ie.

and career pathways, digital upskilling,

Employees complete a Learner Detail Form

employability, and lifelong learning.

and are assessed for eligibility to secure a

This training is delivered either in classroom,

place on their chosen course.

online or blended via industry experience
turors at our training provisions,

What makes a person eligible?
They must be currently employed – Under

The Skills to Advance Courses are funded up

Skills to Advance policy, ‘employees’ are

to 100% at Level 5 and up to 70% at Level 6 to

defined as those who work part-time or

Eligible Employees

full-time under a contract of employment,

We offer a dual approach:

whether oral or written, express or implied,

1. Working directly with Employees

have recognised rights and duties and are

2. Working directly with Employers

in receipt of pay for their service. Self-

There are three access routes to this funded

employed persons are eligible to

training: Route 1, Route 2 and Route 3

participate. Full time students and those
who are unemployed are not eligible
under Skills to Advance.
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We accomodate learners where we can
however priority is given to those who are
Educated to Level 5 and under
Age 50 +
At risk of economic displacement due

ROUTE 3

to e.g. disruptive technologies, Covid,
Brexit

This is where a regional or sectoral training need

Working in a lower skilled job i.e. a job

has become apparent, and a training course has

that doesn’t require a qualification

been created to address this need. R3 courses are
created in collaboration with other ETB’s, Regional

R1 Skills to Advance Courses are funded at

Skills Fora and Industry Bodies. This Route can be

100% at Level 5 and 70% at Level 6 to Eligible

accessed by sole traders and SME’s (companies of

Employees. This means on Level 6 courses

249 staff and under) and Large/Global Companies

only that the participant will pay 30% of the

(companies of 250 staff and over). R3 Skills to

course fee directly to the training provision.

Advance Courses are funded at up to 100% at
Level 5 and up to 70% at Level 6 to Eligible
Employees.
HOW DO I APPLY?

For training enquiries on any of the
above courses or indeed if the
training you require is not on this list

ROUTE 2

please contact us as we may be able
to offer the training you need.

This is employer led. This route can be
accessed by sole traders and SME’s
(companies of 249 staff and under). These
companies must be based in Louth and Meath
to avail of funding from the Louth Meath
Education and Training Board. In R2
Employers engage directly with the Employer
Engagement Officers, discussing their training

skillstoadvance@lmetb.ie
Ann Gallagher
Employer Engagement Officer
086 7870854
agallagher@lmetb.ie

needs, recruitment needs, and skills gaps and
together devise training solutions. Suitable
courses are then organised specifically and
offered to companies in the same sector to
allow for fairness, inclusivity, and equal
competition. R2 Skills to Advance Courses are

Linda Ennis
Employer Engagement Officer
086 0679510
lennis@lmetb.ie

funded at up to 100% at Level 5 and up to
70% at Level 6 to Eligible Employees.
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SKILLS TO ADVANCE

Training Provisions

Skills to Advance offer subsidised training to

Our courses are designed to enhance career

Eligible Employers and Employees via Louth

prospects and are continuously reviewed to

Meath Education and Training Board training

ensure that they match employer

provisions and industry experienced tutors,

requirements and industry trends. Both the

which include:

colleges and Skills to Advance employer

Back to Education Initiatives

engagement team have strong links with local

Louth and Meath

businesses and industry who continuously

Beaufort College Navan

inform our teaching practice.

Drogheda Institute of Further Education
Dunboyne College of Further Education

Our mission is to provide a high quality,

O’Fiaich College Dundalk

comprehensive and inclusive Further

Regional Skills Training Centre Dundalk

Education service to the businesses in Louth

Advanced Manufacturing Training Centre

and Meath and to offer Skills to Advance

of Excellence

courses to support employers to increase
productivity and competitiveness by investing

We offer a diverse range of industry-led part-

in themselves and in their employees.

time courses available at Level 5 and Level 6
on the National Framework of Qualifications

LMETB also offer additional supports such as

across the following departments:

Mentor Training, Work Experience

Management & Leadersip, Business Supports,

Placements, Graduate Placements,

Health & Safety, IT, as well as offfering

Apprenticeships/Traineeships and Training

specific industry related training in sectors

Needs Analysis Supports to help you clarify

such as Childcare, Hair & Beauty,

what training your company needs to meet its

Construction, Technology & Design, Sports,

objectives.

Hospitality & Tourism, Applied Science,
Community & Healthcare and Animal Care.
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COURSE TITLE

Culinary
Techniques

CODE 5N0630
ACCREDITATION QQI LEVEL 5
DURATION This part-time course can be
delivered either daytime or evening time

7
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HOSPITALITY

COURSE OVERVIEW

This course is suitable for anyone in the hospitality industry, meal
service or aspiring to train for a career in the industry. The aim is
to equip learners with the knowledge, skills and competence to
produce a range of classical and contemporary dishes,

Introduction to the professional kitchen,
workflow, kitchen equipment and basic
skills
Good personal presentation, positive
personal and professional attitudes, time
management, work plans and
scheduling, organisation, and teamwork
in the workplace
Food, Safety & Hygiene
Role of national food and health and
safety agencies
Knife skills
Sensory analysis
Theory and preparation of meat and fish
Theory and preparation of fruit and
vegetables
Theory and preparation of natural
produce
Practical cookery skills
Skills and techniques to produce
traditional, contemporary, seasonal, and
regional dishes

Fresh and convenience foods, organic
and non-organic foods, mass-produced,
artisan foods, ethnic cuisines and
ingredients and presentation techniques
Contemporary issues relating to food
production
Classical stocks, soups, glazes, base
sauces, and classical sauces
Smoking, curing, tenderising, marinating,
and pickling
Implement cost and quality control
considerations in menu planning, food
and beverage preparation and service

PROGRESSION ROUTES
On successful completion, you will
receive a Level 5 QQI Minor Award,
empowering you to successfully fulfil
your current or future role in various
areas of culinary work.

For more information or to apply for this
course contact the Skills to Advance
Team on skillstoadvance@lmetb.ie
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LMETB Skills to Advance Training Courses 2022

COURSE CONTENT

COURSE TITLE

City & Guilds Diploma in
Hospitality Supervision and
Leadership
CODE 7250/02
ACCREDITATION City & Guilds Accredited
Award NVQ Level 3 (equivalent to NFQ Level 5)
DURATION This part-time course can be delivered
either daytime or evening time

9
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COURSE CONTENT
Induction
Digital skills
Workplace wellness
Green skills
Setting objectives and providing support
for team members
Developing working relationships with
colleagues
Contributing to the control of resources
Maintaining the health, hygiene, safety
and security of the working environment
Leading a team to improve customer
service

Supervising functions
Supervising practices for handling
payments
Managing the environmental impact of
work activities

PROGRESSION ROUTES
On successful completion, you will
receive a City & Guilds Accredited NVQ
Level 3 (equivalent to NFQ Level 5)
Diploma in Hospitality Supervision &
Leadership, empowering you to
successfully fulfil your current or future
supervisory role in various aspects of
the hospitality industry.

For more information or to apply for this
course contact the Skills to Advance
Team on skillstoadvance@lmetb.ie
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LMETB Skills to Advance Training Courses 2022

The aim of this programme is to equip learners with the ability to work as
part of a team in a hospitality and tourism establishment in a leadership
capacity, and to provide them with an awareness of how their team
leadership contributes towards business success. The programme will
enable them to respond appropriately to customer requirements and
issues in a professional manner and to be responsible for delivering a
positive customer experience. Learners must be currently employed in,
or aspire to progress from their current role into, a team leader role in a
hospitality establishment. This programme is delivered through a
combination of on-the-job training in a hospitality establishment, off-thejob training in an ETB or ETB-approved training centre and online
learning.

HOSPITALITY

COURSE OVERVIEW

COURSE TITLE

Meal
Service

CODE 5N0635
ACCREDITATION QQI LEVEL 5
DURATION This part-time course can be
delivered either daytime or evening time

13
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HOSPITALITY

COURSE OVERVIEW

COURSE CONTENT
Introduction to meal service
The hospitality sector
Attributes of food service personnel
and range of duties and standards
acceptable to customers
Factors which contribute to creating
a meal experience
Identifying the needs of the
customers, ways of meeting those
needs and satisfying customer
expectations
Health and safety standards in food
preparation and service areas
Mise-en-place
Mise-en-place duties: linen, table set
up, cleaning schedules,
accompaniments etc
Service considerations: menus, table
planning, bookings, checklists and
hygiene

Customer service for the hospitality
industry
Communicative skills required for
food service: bookings, meet, greet &
seat of customers, customer care,
taking orders and serving food and
wine, presenting the bill, handling
customer complaints and
compliments
Procedures and sequence of service
Specialised Service
Table service methods, assisted
service, self-service, single point
service, specialised service
Menu types, design and planning

PROGRESSION ROUTES
On successful completion, you will
receive a QQI Level 5 Minor Award in
Meal Service, empowering you to
successfully fulfil your current or
future role in various aspects of the
culinary industry.

For more information or to apply for this
course contact the Skills to Advance
Team on skillstoadvance@lmetb.ie
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LMETB Skills to Advance Training Courses 2022

This course is suitable for anyone in the hospitality industry, meal
service or aspiring to train for a career in this industry. This module
aims to equip the learner with the knowledge, skills and competence
to understand the meal experience concept and serve plated food
and accompanying beverages to customers.

COURSE TITLE

Pastry, Baking
and Desserts

CODE 5N2084
ACCREDITATION QQI LEVEL 5
DURATION This part-time course can be
delivered either daytime or evening time

13
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HOSPITALITY

COURSE OVERVIEW

COURSE CONTENT
Health & Safety
Pastry production: classification,
ingredients, techniques. prepare range
of fresh and convenience pastry
products such as short, choux, puff, filo,
shortbread, pies, flans, eclairs,
profiteroles, sausage rolls, cream horns,
apple strudel etc
Master techniques: emulsifying,
whisking, piping
Preparing, cooking and finishing basic
cakes, sponges, scones, biscuits and
breads

Hot and cold desserts: egg-set
puddings, rice desserts, mousse,
pannacotta, souffles, puddings, batters,
fritters, crumbles, pies, cheesecakes,
pavlova, meringue, sweet sauces, and
glazes. tuilles & sorbets
Cheese: Identify a variety of cheeses,
quality points, uses and methods of
cooking cheese and working with
cheese, creation of cheese board with
accompaniments
Food cost and qualitycControl

PROGRESSION ROUTES
On successful completion, you will
receive a QQI Level 5 Minor Award,
empowering you to successfully fulfil
your current or future role in pastry,
baking & desserts production.

For more information or to apply for this
course contact the Skills to Advance
Team on skillstoadvance@lmetb.ie
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LMETB Skills to Advance Training Courses 2022

This course is suitable for anyone in the hospitality industry or
aspiring to train for a career in this industry. The aim is to equip
learners with the knowledge, skills and competence to produce a
range of baked goods, including breads, pastries and hot and
cold desserts.

Notes

23
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To find out more about subsidised upskilling and reskilling
opportunities across Louth and Meath please get in touch:

086 067 9510 / 086 787 0854
skillstoadvance@lmetb.ie
@lmetbskillstoadvance
@lmetbie
@LMETB Skills to Advance
https://www.lmetb.ie/further-education-training/employee-skillsdevelopment/skills-to-advance/

www.skillstoadvance.ie

