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2.5.3 Effective training and development

Coffee shop in Leicester
The information below was taken from the website of the online training firm High Speed Training. (See the following page for a full screenshot of the website.) They are one of several firms that offer such online training for employees. Employees will often undertake the course in their own time but the course will be financed by their employer. 
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Samantha and George Wilkinson own a small coffee shop in Leicester. They employ three members of staff and require all staff to complete either a Level 1, 2 or 3 Food Hygiene certificate. The industry standard is for all employees to take at least a Level 2 Food Hygiene certificate.
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What are the benefits to the employer of this type of training? (6 marks)
 	
 	
 	
 	
 	
	
 	
 	
	What are the benefits to the employee of this type of training? (6 marks)
	
 	
 	
 	
 	
	
 	
 	
4.	Is this type of training Formal or Informal?
 	
 	
 	
 	
5.	One of their employees, Mary, is keen to develop her career in the Food and Hospitality industry. What might Mary do to develop her own career and how might Samantha and George support her too? (6 marks)
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Just 25 per cent of small firm owners have
invested in leadership training in the last year,
according to new research by the Federation

of Small Businesses (FSB), with price being
cited as the biggest barrier to making such an
investment. The survey also found that less than
one-fifth of small business owners send their
staff on external management development
courses, even though 64 per cent think a lack of
skills impedes business growth.

The cost of management training was the most
important factor preventing business owners
from providing it, with 43 per cent citing this

as a key challenge. The availability of relevant
training was also seen as an issue, with a third
of respondents of the opinion that this held them
back from providing it.

FSB policy director Mike Cherry said: ‘The UK's
5.4 million small businesses boast some of the

most dynamic and creative business leaders in

the world. However, our research demonstrates
how greater investment in management skills

could significantly benefit start-ups and scale-
ups (businesses attempting to grow) and help
owners realise their growth ambitions.’

Source: businessadvice.co.uk, 3 March 2016

Total: 15 marks

1 Analyse why greater investment in
management skills might ‘benefit start-ups
and scale-ups'. (6)

2 You have been appointed as the new boss
of the FSB. You are looking at two ways to
persuade more small companies to invest in
leadership training:

¢ Option 1: Ask the potential leaders who are
to receive this training to contribute half
the cost.

¢ Option 2: Ask all FSB members to
contribute two per cent of sales revenue
then hand out the cash to those applying to
do the course.

Justify which one of these two options you
should choose. (9)
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