
RACHEL’S STORY
DELIVERING MICHELIN STAR SERVICE

Rachel (pictured above), a hospitality 
student at Sheffield College, was 
delighted to do her industry placement 
with Fischer’s Baslow Hall, a Michelin 
star restaurant in the heart of the 
Peak District. 

Susan Fischer, the restaurant owner, 
was so impressed that after just two 
weeks she offered Rachel paid part-time 
work. 

“Rachel’s enthusiasm and work attitude 
were just what we are looking for 
in a young employee. She showed a 
willingness to learn and was able to 
absorb information. It was clear that 
Rachel wanted to be here, and that’s 
why we offered her a job.”  

For the restaurant, industry placements 
are a great way to broaden their 
workforce and spot new talent. 

Industry placements are a key part of the new T Level qualifications, 
designed with employers to give young people the knowledge and skills 
industry needs. Organisations of all sizes and sectors are working with 
education and training providers to run industry placements now in 
readiness for the roll out of T Levels from September 2020 onwards. 



“We look at industry placements as 
an investment. We have about 45 staff 
here, some of whom are in their mid-
40s. Industry placements offer us an 
opportunity to diversify our workforce 
and we are always on the lookout for up 
and coming talent.”

The restaurant is a busy and demanding 
place to work as both the managers and 
customers expect the highest level of 
service. Rachel quickly recognised how 
important it was to be prepared.

“Speaking to the chefs about the day’s 
menu in the morning is really important 
to understand the elements of each 
dish being served so I can talk with 
customers about their menu choices.” 

Rachel was able to put her technical 
skills from College into practice 
during her placement, including 
handling payments, barista training, 
customer service and professional 
communication.

“The experience I’ve gained at Fischer’s 
has made me feel confident and ready for 
a career in hospitality.”

Although there was a lot to take in and 
it was a steep learning curve, Rachel 
thinks that she flourished by having the 
right attitude. 

“When I was nervous, I just acted 
confident and asked for help. As an 
industry placement student, you need to 
show willing, be ready to learn, work 
as a team and ask questions if you are 
unsure.”

Through her experience at Fischer’s 
Rachel now understands how the 
restaurant industry works, and the 
theory she has studied at college makes 
sense. 

“My confidence has grown lots since 
starting. I’ve learned how to assess 
customers and decide how best to make 
their customer experience just right 
for them. Before I thought restaurants 
were just businesses, now I understand 
how the chef’s role is to make the 
best food possible and they rely on us 
in the front of house team to provide 
customer service to the same high 
standard.”  

For more about T Levels and industry 
placements visit gov.uk/dfe/t-levels


