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Overview 
An overview of the sector was provided by SERSF as follows: 
 
The hospitality sector employs 15,000 people in the region out of a 
working population of 214,000 and a total population of approx. 550,000. 
Unemployment continues to fall slowly but steadily and has now reached 
8.1% in the South East and 6.4% nationally (CSO QNHS Q2 2017). 
As unemployment declines the competition for talent has increased 
across all sectors including for the hospitality sector. 
 

 

 



 
 
The following is an estimate of the numbers employed in various roles 
within the hospitality sector in the South East. 
 
 

 
 

 
The Education & Training Providers operate at the above levels for each 
role. 
 
 
 
 
 
 
 
 
 
 
 



 
Characteristics of the Hospitality Sector 
It was noted that the sector is characterised by the following features: 

- Interesting & challenging roles. 

- Offering fast career progression for talented individuals. 

- High levels of activity at weekends and evenings. 

- A need for a variety of skills per the above. 

- Part reliance upon casual staff including students. 

- Low or competitive pay with scope for higher salaries amongst 

those who progress & specialise. 

- Endless opportunities to travel within the sector. 

- Perception of long and unsociable hours of work. 

 
 
The following were the broad areas identified for discussion 
 

 Image of the sector for prospective employees 

 The range of available courses 

 Training for existing staff 

 Key skills shortages 

 Apprenticeships & traineeships 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Image of the Sector 
The industry recognises that the image portrayed of employment within 
the sector is one of long hours, unsociable hours and low pay often 
under difficult working conditions. 
 
However, there is significant evidence to the contrary including 

- Many employees do not work more than 40 hours per week and 
there is growing acceptance of this within the sector. 

- The sector offers flexible working hours for many staff in line with 
their own needs, albeit often at hours such as early mornings, 
weekends and evenings. 

- Rates of pay are competitive and those who progress within the 
sector can earn good salaries.  

- Some employers are investing heavily in the training of their staff 
as they see the benefits of doing so. 

 
It was also noted that secondary schools often advise against careers in 
the sector and have a bias towards other careers accessible through the 
CAO system.  
It was also acknowledged that schools, including home economics 
teachers and guidance counsellors do not have good insights into the 
sector. 
 
Recommendations 

 
1. There is a need for a more co-ordinated effort led by the sector to 

promote careers in hospitality to second level students in school at 
transition year and senior cycle. 

a. The Irish Hotels Federation (IHF) has developed support 
material for this purpose. 

b. The IHF in the region could co-ordinate their members to 
visit schools in their counties and promote careers in the 
sector in line with an agreed IHF template. 

c. This should be done annually in the Sept – Nov period. 
d. WIT and the ETBs will support these efforts with information 

on courses and their Recruitment Officers will also support 
these efforts. 

 
 
 
 
 



 
Range of Available Courses 
 
WIT’s Department of Languages, Tourism & Hospitality has a range of 
courses in Culinary Arts and related disciplines. While registrations for 
2017/18 are up 10%, there is capacity to train twice as many students 
given the facilities available. 
 
 
Of concern to WIT and the hospitality sector is the forthcoming loss of 
funding from Failte Ireland from 2018 for a range of existing courses. 
 
The Education & Training Boards (ETBs) have extensive provision as 
follows: 
 
WWETB – 38 courses across Level 1 to Level 6. 
Tipperary ETB – 11 courses 
Kilkenny Carlow ETB – a variety of courses. 

 
Many of the courses available from the ETBs are only available to 
registered job seekers. As the level of unemployment declines the 
numbers of genuine job seekers coming forward for these courses is 
declining. 
The ETBs are keen to be able to offer more training to those in 
employment and await the publication of the long awaited SOLAS 
Workforce Development Strategy. 
 
The industry representatives noted that they now often rely upon 
identifying capable individuals with the right attitude and provide internal 
training to bring their skill levels up to the necessary standard. 
 
The industry is also moving to availing of more online training. However, 
soft skills related to customer service and communications and team 
work cannot be effectively taught online. 
 
They also indicated a preference for short courses delivered part time eg 
16 – 20 weeks for one day or evening per week. Much of the required 
training is at entry level. 
 
It was also noted that a concern within the industry is that if staff are 
given too much training they will be more likely to leave. However, the 
merits of providing appropriate training were not disputed. 
 



 
 
Recommendations 

1. SERSF to provide a list of key contacts from the education & 
training providers for the hospitality sector in the region. This will 
include the Recruitment Officers from the various providers. 

2. SERSF to provide the sector with a schedule of the available 
training in the region. 

3. The IHF will compile a database of HR Managers across the 
region so that it can communicate the available provision more 
effectively. 

 
 
 
Training for Existing Staff 
 
There is an ongoing need to train and up skill existing staff across a 
variety of roles.  
However, it is difficult for the education & training providers to know what 
is the demand for particular courses from time to time. 
 
Recommendations 

1. SERSF to develop a short survey with input from the ETBs which 
can be used by the IHF to survey its members and provide 
evidence of demand for a range of roles. To be conducted by mid 
November 2017. 

2. Refer to the IHF traineeship survey carried out in early 2017 – 
Martha Bolger to obtain. This can further inform education 
provision. 

3. Courses need to be of short duration (10 – 20 weeks) and 
delivered part time to accommodate employees and employers. 

 
 
 
 
 
 
 
 
 
 
 
 



 
 

Key Skills Shortages 
The most difficult to fill positions for the hospitality sector are  

- Chef roles  
o An example of recently sourcing pastry chefs in France was 

given in support of this. 
o Some restaurants are reducing opening hours due to the 

lack of chefs.  
- Front of House – difficult to get suitably trained staff 
- Cooks – shortages noted. 
- Other roles – further research is required to identify the levels of 

shortages. 
 
The reasons for the shortages of chefs given included: 
 

- Insufficient numbers entering the sector. 
- Many of those who qualify leave Ireland to gain experience 

abroad. This was welcomed as it adds to the experience of chefs 
who return and join the sector in Ireland. However, it was unclear 
what numbers do, in fact, return. 

- A move by chefs to roles that offer regular hours eg catering in 
industry. 

- The image of the role of a chef is one of long unsociable hours and 
low pay. This has resulted in many chefs leaving the sector for 
more desirable working conditions. 

 
Recommendations: 

 
The hospitality sector needs to address the negative image that exists. 
This can include 

a. Promotion of careers as discussed above. 
b. Consider ways to limit the extent of working long hours. 
c. Consider ways to limit the extent of working continuously 

unsociable hours eg job sharing / rostering to facilitate time 
of on alternate weekends. 

  
 
 
 
 
 
 



 
Apprenticeships & Traineeships 
  
Commis Chef Apprenticeship 

IHF/Failte Ireland Commis Chef 2 years Level 6 years has been 
developed by Kerry ETB with the support of  

- Cavan Monaghan ETB 
- Cork ETB 
- Limerick ETB 
- Galway ETB 
- Dublin ETB 

 
Initial results from efforts to recruit apprentices in these areas have been 
disappointing. Only 2 of the centres have generated more than 10 
candidates. 
 
 
 
The following new apprenticeships are being developed by IT Tralee in 
conjunction with the Restaurants Association of Ireland with a projected 
commencement date of Jan/Feb 2018. 

- Chef de Partie – 2 years level 7. 
- Sous Chef – 2 years Level 8. 
- Executive Chef – 2 years Level 9. 

 
WIT is in contact with Tralee IT and is considering participating in the 
provision of some of these new apprenticeships. 
 
Hospitality Career Traineeship 

This traineeship has been developed and will be offered by Kilkenny 
Carlow ETB and Tipperary ETB subject to demand. 
The traineeships runs for 32 weeks and comprises a mix of learning and 
on-the-job experience. 
 
Recommendations 

1. WIT to follow up with Tralee IT to pursue provision of new 
apprenticeships in the South East. 

2. Determine level of interest in Level 6 IHF Commis Chef 
apprenticeship in proposed employer survey. 

3. ETB’s to progress the provision of the Hospitality Career 
Traineeships. 
 

 



APPENDIX 
 

Appendix 1.  

Meeting of 3rd October 2017 in WIT 

Representatives from the sector and representatives from WIT & the 

Education & Training Boards attended. The objective was to reach a 

consensus about how best to tackle skills shortages and follow on with 

more significant engagement with the industry.  

 Attendees 

-          Ray Cullen, Head of department of Culinary Arts & Tourism WIT 
-       Aidan Quirk IHF South East 
-          Colin Ahern – Ormond Hotel / Kilkenny Tourism - apologies 
-          Alicia McGuire – FBD Hotels 
-         Orla O’Brien – Griffin Hotel Group 
-          Michael O’Brien WWETB 
-          Martha Bolger & Mary Butler KCETB 
-         Eileen Condon & Matthew Ryan Tipp ETB 

 AGENDA 

-          Review of skills shortages 

-          Overview of existing training provision & capability 

-          Ideas to address skill shortages / meeting talent needs. 

-          Industry & education collaboration. 

-          High level plan to progress. 

-          AOB 

 
 
 
 
 
 



 
Appendix 2. 
Findings & Recommendations from SOLAS Expert Group on Future 
Skills Needs ‘Assessment of Future Skills Requirements in the 
Hospitality Sector in Ireland 2015 – 2020’.  
See Report Summary. 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.skillsireland.ie/Publications/2015/Key-Findings-Presentation-Hospitality-Skills-Report.pdf


 
 

Appendix 3.  

Existing Education & Training Provision in the South East. 

Waterford Institute of Technology 

Key Contacts:  
Ray Cullen, Head of Department. rcullen@wit.ie & 051 302033 
See WIT Courses.  
 

 

 

mailto:rcullen@wit.ie
https://www.wit.ie/schools/humanities/department_of_languages_tourism_hospitality/courses


 

 

 

 

 

 

 



Waterford Wexford ETB 

Contact: Michael O’Brien, Innovation & Development Manager 
michaelobrien@wwetb.ie and  
  

 

 

mailto:michaelobrien@wwetb.ie


 

 



 

 

Tipperary Education & Training Board 

Contacts: Eileen Condon, Director of Further Education & Training  
econdon@tipperaryetb.ie and 052 6121067 
Matthew Ryan, Training Services Manager 
matthewryan@tipperaryetb.ie and 052 6121067 
 

 

Location Title Level Type Start Finish Provider

FETCH 

Course Ref

Carrick-on-Suir   Culinary Operations 3N0549 3 Parttime 19/09/2017 30/01/2018 BTEI South Tipperary 39783

Carrick-on-Suir   Primary Course in Food Safety Parttime 04/10/2017 25/10/2017 Community Education South 33684

Clonmel Culinary Skills 4M2895 4 Parttime 11/09/2017 26/03/2018 BTEI South Tipperary 33777

Littleton General Learning Hospitality and Catering 4M2010 4 Fulltime 18/09/2017 06/07/2018

Training Services (Local 

Training Initiative) 201792

Nenagh Town Hospitality and Catering 4M2805 4 Fulltime 04/09/2017 06/09/2019

Training Services (Nenagh 

CTC) 47424

Roscrea Town Business Technology with Tourism 5M2468 5 Fulltime 11/09/2017 04/05/2018 Coláiste Phobail Roscré (PLC) 34686

Templemore Town Bread, Pastry and Desserts 3N0522 4 Parttime 25/09/2017 01/12/2017 BTEI Templemore 201325

Templemore Town Tourism with Business Level 5M5011 5 Fulltime 28/08/2017 01/06/2018

Templemore College of 

Further Education (PLC) 25324

Clonmel VTCT - Level 1 Diploma in Dospitality and Catering Fulltime 29/09/2017 29/12/2017 Clomnel CTC

Thurles Town Bread, Pastry and Desserts 3N0522 4 Parttime 11/09/2017 17/11/2017 Training Services 200997

Tipperary Town Primary Course in Food Safety Parttime 16/10/2017 13/11/2017 Community Education South 33682

Tipperary Town Bread, Pastry and Desserts 3N0522 4 Parttime 11/09/2017 17/11/2017 Training Services 200648

Tiperary ETB:                        Tourism and Hospitality Courses 2017/18

mailto:econdon@tipperaryetb.ie
mailto:matthewryan@tipperaryetb.ie


Kilkenny Carlow ETB 

Contacts:  
Martha Bolger, Director of Further Education & Training 
Martha.bolger@kkadulted.ie and 087  1471005 
 
Mary Prior-Butler, Training Services Manager  
mary.priorbutler@kilkennycarlowetb.ie and 056 7813039. 
 

Currently reviewing hospitality related provision for 2018 

END. 

mailto:Martha.bolger@kkadulted.ie
mailto:mary.priorbutler@kilkennycarlowetb.ie

