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COVID-19 Response
The College will continue to closely monitor the evolving challenges
posed by the COVID-19 pandemic and will keep under review the
relevant government guidance to ensure that the health and safety of
our students and staff is maintained. In order to protect our students
and maintain the ongoing quality of teaching and support, the College
may have to implement certain amendments or other such reasonable
adjustments in relation to your time of study at the College.

These may include
Alterations to course delivery
methods (including
implementation of distance or IT
based learning);
Changes to course timetables
(including splitting or staggering
classes);
Temporary delays to course
delivery; and/or
Temporary closure of the
College.
Should the College make any such
changes, you will be promptly
informed of their nature, the
reasons why they are needed and
any options available to you to
avoid such changes having an
adverse impact on your future
career or financial prospects.
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Did you know?

Applications are
Now Open for 2022
Please note all information in this prospectus is correct at time of publication and may be subject to change. Classes run on demand. SERC
endeavours to run all courses as advertised. However we reserve the right to cancel classes which do not enrol a sufficient number of students to
make the class viable. We shall contact you if the class is cancelled and SERC will provide personalised support to applicants to find an alternative
programme.
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Welcome to SERC
At SERC we are passionate about inspiring, transforming
and enriching the lives of our students. We are
immensely proud of our learners and their
achievements, and we are equally proud of our role
in supporting the next generation of professionals, who
will play a vital role in the Northern Ireland economy.

Ken Webb
Principal and Chief Executive

Discover more at www.serc.ac.uk
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Welcome
Welcome to SERC, where we are committed to supporting and
nurturing your training and learning to enable you to unlock your
future. I’m delighted that you are taking the time to look through
this prospectus, explore our courses and find out why we truly
believe you are better off at SERC.

We strive to make your time
with us count when it comes
to getting a job and work hard
to prepare each of our
students for future
employment, with the skills
needed for work now and in
the future. You’ll benefit from
our enterprise-driven
curriculum, where you will
work on live projects, solving
problems for real businesses.
You will also have the
opportunity to undertake work
placements as part of your
course to develop a deeper
understanding of the world of
work. If you are planning on
progressing, SERC can take you
to Higher Education and beyond.
We offer a range of professional
qualifications which ensure that
your skills are up to date, which
prepare you to move forward
and work, and which
demonstrate a commitment to
excellence and achievement.
No matter if you join us after
leaving school or further on in
life, you will have access to all
aspects of College life and you’ll
find we are here to support you,
with services such as our awardwinning Careers Advice Service,
Student Finance, Learning

Support and Students Union, to
ensure that you benefit fully
from your time with us.
After going through this
prospectus, you might be ready
to go straight to our course
pages and apply. However you
can also access further
information on our website,
including recorded webinars
introducing individual course, as

well as contact our career
advisors
No matter what problems you
face we can always help you.
And we want you to have some
fun, too! By getting involved in
the Students’ Union you can
help organise events, make new
friends and make the most of
your time at SERC.

Secure your future at SERC
Explore Your Options: Browse this prospectus,
view our online webinars
Get Advice: Speak to our Careers, Student
Finance, Learning Support teams. We will look
after you!
Make an application: You can choose up to
three courses. See page 28
Get Results: To guarantee your place, upload
your results as soon as you get them
SERC will support you every step of the way

South Eastern Regional College Prospectus
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Some Fun Facts
SERC offers
34 different
apprenticeship
pathways

FREE
WIFI

PROGRESS TO
HIGHER LEVEL
APPRENTICESHIP

The curriculum
supports very well the
needs of the local and
regional economy
ETI inspection report

ON CAMPUS

Students gave SERC
online learning materials
4.8 out of 5

95% of
students
are
satisfied
National Student Survey 2020

Discover more at www.serc.ac.uk
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97% achievement
of Apprenticeship
full framework
Earn While
You Learn
92%
enjoy their
course at
SERC

We have more than
1200 Apprentices
in SERC

FT research report

90% of students agree
that the facilities and
resources provided by the
college helped them learn

We have more than
900 employers
providing
apprenticeship jobs

South Eastern Regional College Prospectus
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Apprenticeships
Explained
What an apprentice is
As an apprentice you will be a new or
existing employee, in a Northern Irelandbased company, working with
experienced staff to learn and develop
your skills. An apprentice also receives
‘off-the-job’ training, usually on a dayrelease basis with a training provider, to
work towards achieving vocational
qualifications and Essential Skills
qualifications (reading, writing, maths and

computers). SERC will meet with you and
your employer to discuss your training
needs and will then develop a training
programme for you. They will be with you
every step of the way throughout your
apprenticeship to support you and make
sure you are making progress. Usually you
are with the employer four days a week
and with the training provider one day a
week. Your employer will pay you for your
time spent with the training provider.

Did you know?
The Apprenticeships programme offers training,
across a wide range of apprenticeships, to people
aged 16-24 and all-age apprenticeships in priority
skill areas.

Discover more at www.serc.ac.uk
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Did you know?
An Apprenticeship is a brilliant first step on the
career ladder in many businesses. It is an
excellent way of gaining nationally recognised
qualifications whilst earning a wage, combining
practical ‘hands-on’ experience with academic
knowledge.

Apprenticeship
Stats

Employers
Also Benefit

After
Completion

Nearly 3/4 of apprentices
agreed that their chances
of earning a higher wage
in future had increased

78% of employers that
hired an apprentice
reported improved
productivity

90% of apprentices will
get a job or go into
further training after
finishing an
apprenticeship

80% of apprentices
agreed that their chances
of progressing to a higher
level of training had also
increased

65% recognise the new
ideas apprentices bring
to their organisation

72% will find sustained
employment

83% would also
recommend apprentices
to other businesses

Please contact the Training Organisation on 0345 600 7555
to discuss your options.

South Eastern Regional College Prospectus

10

Apprentices on the
Right Road
SERC Apprenticeship student JP Macauley from Crumlin won
first place at the SERC inter-campus Heavy Vehicle
competition in 2021.
rse Coordinator, Ian McClure said,
Apprentices put their ability
and knowledge to the test
when they had to complete
a range of tasks including
safety inspection,
measuring engine
components, and wiring
electrical circuits. These
are all skills which the
students will need to draw
on in the workplace and
the competitors showed
themselves capable of the
focus and diligence needed
to achieve work of a high
standard.
Course Coordinator, Ian
McClure said, “This is a
tough competition and we
have been We have been
really impressed with the
high standard and
commitment shown from
our apprentices. We can be
proud of all the apprentices

who took part. I want to
thank the support staff,
technicians and judges
who make these
competitions not only
possible but a genuine test
of employable skills.”
JP Macauley, Level 3 Heavy

Vehicle Apprentice at Brian
Grant Commercial,
emerged the winner in a
very strong field with
second place going to
another Brian Grant
Commercial apprentice,
Level 2 student Finton
Mooney.

Discover more at www.serc.ac.uk

START YOUR
CAREER
WITH
CONFIDENCE
After completing a
Bachelors degree at
Brigham Young University
in Utah, USA, Karen
Johnson came to SERC to
study a Higher-Level
Apprenticeship (HLA) in
Accounting.
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Take a look at the kinds of exciting projects you’ll
take part in. Working with local employers on real
life jobs is the quickest way to get job-ready skills
and confidence. Plus it’s a great way to impress
employers or universities too!

Karen not only gained a qualification at SERC; she was placed
11th in the island of Ireland in the exam for her Level 5
Diploma in Accounting Technician.
Karen said the HLA was a good fit for her, allowing her to work
and study and added “The lecturers at SERC were invaluable in
preparing the whole class for exams and for future
employment, connecting the textbook theory to practical
They were always very approachable and willing to help at any
time during our studies, in and outside of the classroom.”
She added
“I rate my experience at SERC very highly. I really looked
forward to my classes every Tuesday, I was always greeted
with a friendly atmosphere. My tutors and fellow students
provided me with great support during my time at the college.”

Joe Trainor (21) from Bangor decided an Apprenticeship in
Financial Services would give him the career opportunity he
needed following the loss of his mother Linda. Joe is
employed by 14U Financial Solutions as a work-based
apprentice, supported by South Eastern Regional College as
he prepares for a career in the Financial Services industry.
The ability to earn whilst you learn made the Apprenticeship
the right choice for Joe and SERC could put him in touch
with the right network to find an employer. Joe says he has
developed in confidence and focus since starting the course.

South Eastern Regional College Prospectus
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Your Study Programme
Your apprenticeship course will include a number of elements.
Each study programme will be unique to your individual needs to
support your career ambitions.
Vocational qualification
Your vocational qualification will
make up the majority of your study
programme. The qualification will
be a mix of practical and theory
which will enhance your
understanding of the subject.
English, Maths and ICT
If you do not have a GCSE Grade C
or above in any of English, Maths
and ICT you will work towards
achieving an Essential Skills
qualification, which is recognised by
employers and universities, in that
subject. This will be built into your
timetable.

Employment
You will be employed and will
undertake practical work with your
employer related to the vocational
area of the study programme. You
will receive a wage from your
employer.

Additional Activities
Your programme will also include
other activities designed to support
and help you develop the job
related skills, experience and
confidence required to progress to
employment or Higher Education.
This includes tutorials, field trips and
volunteering opportunities.

Online study will play an important part of your education and
parts of your course this year will be delivered to you online.
During the full lockdown in 2020, SERC successfully moved online and remained
online and open for business. This experience proved that students can develop
good study habits, it reinforced digital skills and it developed confidence in
independent work. SERC wants to build on that success and so courses will
continue to use a blended learning approach - combining on-campus and
online sessions. As ever, you will be expected to study a number of hours each
week outside College class time to complete assignments. Support will always
be available to guide your learning and to help you achieve your goals.

Discover more at www.serc.ac.uk
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Working with Parents
The support and encouragement you give your son or daughter
at home can make a big difference to their success at College.
Parents’ Role
Encourage your son or daughter to complete
assignments on time. These are set regularly
and are key to developing independent
learning skills. Students will need space to work
outside class; this might be at their home, but
they will also have access to the Learning
Resource Centres on campus.
Make sure they attend regularly. Missing
coursework deadlines or exams can really
affect your son or daughter’s chance of
success. If they are ill, please call or email their
personal tutor. Remind them to look after their
belongings and leave expensive equipment at
home. It may cost you a lot of money to
replace items.

Our Role
We offer personal guidance and support for
your son or daughter. We provide a wide range
of support services, including pastoral care,
careers advice and financial support
information. SERC and parents can work
together to encourage and enable all students
to achieve their aims and reach their full
potential.

Call us on 0345 600 7555

South Eastern Regional College Prospectus
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Need to Know
We realise that parents want the best for their son or daughter.
Here are some facts about studying at SERC and about
vocational qualifications, which will help you make an informed
decision about your child’s future learning pathway

Fact 1

Fact 2

Fact 3

Our students are high
achievers. Vocational
qualifications are a fantastic
route into work and equip
students with the essential
skills employers are looking
for. Dependant on your son or
daughter’s chosen career
route, it can be essential to
hold a vocational qualification.
Just read some of the student
success stories in this guide to
see how far vocational
qualifications could take your
son or daughter.

In addition to teaching
qualifications, SERC staff must
also have professional
qualifications. We have
specialists in Software
Engineering, Electronics,
Applied Science, Animal
Management , Hairdressing,
Early Years, Motor Vehicle,
Hospitality to name but a few.
SERC staff are experts in the
use of our industry standard
equipment and software, often
providing specialist training to
industry.

Our students sign a Code of
Conduct agreement. On
joining SERC all of our
students sign a Code of
Conduct and Attendance
Contract which ensures that
they comply with College
Policies and treat College
property with care and
respect. If a student breaks this
agreement, staff work quickly
to help get them back on
track. However, if the
behaviour continues there is a
disciplinary system that will be
actioned to ensure that the
student’s behaviour does not
affect other students in their
class.

Discover more at www.serc.ac.uk
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Fact 4

Fact 5

Fact 6

We offer impartial advice and
guidance. From award winning
Careers Advisors to support
with additional learning needs,
SERC offers all the support
your son or daughter needs to
succeed. We also host several
talks from industry
representatives to broaden
students’ horizons, raise their
aspirations and inform them of
all the career options available
in their chosen field, while
master classes and site visits
from industry professionals
help to prepare students for
the real world of work.

English, Maths and ICT are
mandatory as part of the
apprenticeship if your son or
daughter has not obtained a
Grade C or above at GCSE
level. This will be embedded
into their timetable.

97% of SERC apprentices
achieve their full framework of
qualifications. This includes a
competence qualification,
theory qualification and their
essential skills as well as other
industry related qualifications.

South Eastern Regional College Prospectus
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New Learning...
New Thinking
Project-based learning (PBL) is used across all
vocational areas at SERC and will prepare you for
the world of work by developing the right skills,
attitudes and behaviours, while having fun and
learning along the way.

1

DEFINE THE

‘REAL WORLD’

6

GROUP PROJECT

2

5

GENERATE
DESIGN
OPTIONS OR
ALTERNATIVES

ORGANISE
THE STUDENT
GROUPS

3

PROJECT
SCOPE AND
CONSTRAINTS
DEFINED

7

PRESENT
PROPOSALS

4

GROUP
PERFORMS
RESEARCH
TASKS

CHOOSE
THE BEST
OPTION

12

OPERATE
THE PROJECT

11

8

CREATE
ACTION PLAN

9

IMPLEMENT
THE PLAN

10

PRESENT
THE RESULTS

REVIEW
EVALUATE
PROJECT

Discover more at www.serc.ac.uk
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Did you know?
At SERC we believe that learning is a partnership
between teaching staff and students.

SERC has developed a 12 step Project Based Learning (PBL)
process to help you learn better.
PBL uses industry focused projects to enhance your learning. You will study
in small groups, learn from each other and develop skills in a fun way.
Regardless of whether you prefer to learn using written instructions or using
your imagination to create new solutions, PBL will make you more employable.

PBL

Why PBL?
• PBL is a student-centred
approach which students find
more enjoyable and satisfying
• Students with PBL experience
rate their abilities higher
• It encourages learning from
experience, drawing on what has
been learnt to understand
problems
• It helps develop teamwork and
communication skills

South Eastern Regional College Prospectus
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We Value our Students

“I would recommend this course to
anybody thinking of studying Health
and Social Care. Because you work
and study at the same time, you
gain a huge understanding of the
job role within the health and social
care sector. I have been promoted
at work whilst I’ve been studying
with SERC.
“I hope to progress to a Level 3 in
Health and Social Care, as I would
like to study nursing at University.
“I would recommend SERC because
it is a friendly and encouraging
environment, with huge support
from all staff.

Erin Sandison
Health and Social Care - Work
Based Apprenticeship (Level 2)

“Learning on the job and in College
suits me in that I am continually
building on my knowledge. I like
the variety of the apprenticeship as
one day I could be working on a
heavy vehicle and another day,
working on a car.
At SERC, the facilities are brilliant –
everything you need to learn is
there, and I have found the
lecturers approachable and
knowledgeable. They give one
hundred percent and expect the
same back.”

Ciaran Brennan
Level 2 Heavy Vehicle maintenance
and repair apprenticeship

“I’m getting the best experience at
work and in College from people
who have years of skills and
experience, and of course access to
the right equipment and resources.
I work mainly on boats but also on
agricultural machinery, and there is
always something new to learn
which is exciting. I plan to work
towards achieving my Chief
Engineering ticket to become a
Marine Engineer. For anyone
considering the apprenticeship
route, I’d say stick with it and put
the time and effort in and you will
get good results.”

Bryson Kearney
Level 2 Engineering Apprenticeship

Discover more at www.serc.ac.uk
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Some of the Employers
We Work With
SERC engages with hundreds of local employers to provide job
opportunities for young people. We are working with some of
Northern Ireland’s most prestigious businesses and are
committed to securing jobs in a wide range of vocational areas.
Below are just a few examples of employers we work with.

South Eastern Regional College Prospectus
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Here to Support You
What’s the first thing that people notice here at SERC? It’s our
welcoming and friendly atmosphere - and all the support you
need to achieve your ambitions.
There is a whole range of support available to ensure your time at SERC is enjoyable and
that you reach your full potential.
If you need careers advice
Our award-winning Careers Officers can help you find the answers. They can advise you on
matching your skills to your career, tell you which qualifications you’ll need to get your dream
job and help you get any additional support you might need.
If you have additional learning needs
We’ve got excellent facilities and resources to support all our students, as well as a welcoming
and helpful team of specialist support staff. From dyslexia to mental health and mobility access
requirements, our Learning Support team can work with you to arrange the additional support
you need to succeed.
Training Support Officers
Apprentices will receive a high level of pastoral care from College staff with appropriate
support mechanisms in place. At SERC, this includes a dedicated Training Support Officer who
is responsible for your progress and achievement. They’re always on hand to help each trainee
reach their full potential – and help with any difficulties.

Discover more at www.serc.ac.uk
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If things are getting on top of you our free personal counselling
service is here to help.

If you need somewhere to
study
Our Learning Resource
Centre has everything you
need - thousands of books,
computers and digital
resources and fantastic staff
to help you find what you
want. We also have English
and Maths HUBs on each
Campus.
Safeguarding and Equality
We welcome and celebrate
the unique talent and
experience of each individual
student. We’re proud to have
built a community that
celebrates its diversity, and
makes sure everyone is
valued, supported and
respected.

Worried about your own or
someone else’s safety?
Everyone needs a safe
environment to thrive. Here
at SERC, we’re committed to
making sure that you’re kept
safe from harm, such as
neglect, bullying or abuse. If
you’re in an unsafe situation
at home, at College or
anywhere else, we’re here to
support you and involve
people who can help. We are
passionate about
safeguarding our students
and helping them to keep
safe. If you need support or
advice you can contact our
Safeguarding Team.

Caring responsibilities at
home?
At SERC, we understand that
if you are a young adult carer,
you may face particular
challenges in completing
your learning and we offer
support to help you achieve.
We have a dedicated team to
offer help and advice and
students can also approach
the class rep or Student
Union officers.

South Eastern Regional College Prospectus
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High Achievers
At SERC you’ll be encouraged to aim high and supported to
meet challenges inside the College and beyond. It’s all part of
the college experience which helps build your cv. We are very
proud of the many students who compete in a range of
contests; here are just a few of our award-winning apprentices.

SPARKS UK Electrical
Apprentice of the Year
Competition
Scott Barr, a Level 3 Electrical
Apprentice, reached the finals of
the SPARKS UK Electrical
Apprentice of the Year competition.
Scott was named the NI regional
winner and was rewarded for his
efforts with a selection of prizes
provided by the competition’s
sponsors.

NI Apprenticeship Award
for Engineer Lauren
Lauren Johnston, a Level 3
Engineering Apprentice at SERC’s
Lisburn Campus who is employed
by Diageo Belfast Packaging was
named NI Apprentice of the Year
2022. She has completed the Level
2 Performing Engineering
Operations and has progressed to
the Level 3 Apprenticeship, working
in Mechatronics.

Discover more at www.serc.ac.uk
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Adam wins engineer of tomorrow
IFSEC
National Competition
Adam Smylie (24), from Moira, a Level 3 Fire &
Security Apprentice employed by Lisburnbased Beacon Fire & Security won the
Engineer of Tomorrow title at the prestigious
IFSEC National Competition. Adam, who
recently completed his apprenticeship at SERC
Lisburn, was the only representative from
Northern Ireland at the finals. He saw off
winners of regional heats from across the UK,
competing in a live installation challenge of
fire safety devices.

Troy’s employer places
him first in Northern
Ireland
Troy was employed by Vaughan
Engineering Services in
Newtownabbey. The Award,
presented by the Electrical
Contractors Association, recognises
Electrical Apprentices from across
Northern Ireland who are
nominated by their employers. Troy
progressed from Level 2 to Level 3
Apprenticeship at SERC.

SERC’s Conal is Runner
Up in SPARKS Apprentice
of the Year Competition
Conal McCrissican, a young
electrical installation apprentice
from South Eastern Regional
College (SERC), was a runner up in
the UK wide Sparks Apprentice of
the Year Competition. Conal was
tasked with completing a one-day
practical assessment at SERC’s
Downpatrick Campus, in the
presence of an independent
external judge.

South Eastern Regional College Prospectus
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Becoming an
Apprentice
There are three levels of Apprenticeships
available:
• Level 2 ApprenticeshipNI
• Level 3 ApprenticeshipNI
• Level 4/5 Higher Level Apprenticeship
How do you become an apprentice?
You must secure employment to be eligible
for an Apprenticeship course. SERC
apprenticeship staff can help you find an
employer.
If you are already employed…
Ask your employer if it is possible for you to
be released to attend SERC to gain
qualifications in your chosen career.
Apprenticeship training won’t cost your
employer anything and when you
successfully complete your training, they
may be eligible for an employer incentive
payment.
Earn while you Learn…
Wages are paid in line with sector
recommendations for more details see the
National Minimum Wage website:
www.gov.uk/national-minimum-wage-rates

What are the entry requirements?
Each framework has different entry
requirements so check with the Training
Organisation for more information.
For most Level 2 & 3 apprenticeships you
need to be 16-24 years old.
What if you don’t meet the entry criteria?
Don’t worry. There are a number of routes
you can follow to help you get the required
qualifications and skills to do an
Apprenticeship course.

Discover more at www.serc.ac.uk
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Entry Requirements
The table below shows typical entry requirements for each level,
although your chosen course may have specific requirements, so
please check individual course details through the listings on page 45.
Vocational Courses

Entry Requirements

Equivalent

When Completed

Level 6

Bachelor Degree

Successful completion of Level 5 related
qualification or related industry experience and an
interview

BA (Hons)

Continue to Masters or
use your skills to start
work

Level 5

Higher National Diplomas
(HNDs), Foundation Degrees,
Higher Level Apprenticeships

Successful completion of Level 4 related
qualification or related industry experience and an
interview

2nd year of
a Bachelor
Degree

Progress to university
or use your skills to
start work

Higher National
Certificates (HNCs), Higher
Level Apprenticeships

A Levels or successful completion of Level 3
related qualification or related industry experience
and an interview

1st year of
a Bachelor
Degree

Progress to Higher
Education at SERC,
University or use your
skills to start work

BTECs, Diplomas,
Apprenticeships and
Access to Education

5 GCSEs at Grades C/4 or above including English
Language and/or Maths (some courses may require
both, please check your individual course). Or
successful completion of a Level 2 apprenticeship or
related qualification.

A Levels

Progress to Higher
Level Apprenticeship
or Higher Education or
progressing your work
place

BTECs, Diplomas, Awards,
Certificates, NVQs,
Apprenticeships and
Traineeships

5 GCSEs at Grades D to G/3-1 (including a
curriculum related subject, English Language and/
or Maths). Or successful completion of a Level 1
related qualification.

GCSEs

Progress to Level 3
study or use skills to
start work

Level 1

BTECs, Awards, Certificates,
Diplomas, NVQs, Skills for
Life and Work

1 formal qualification required

Progress to Level 2
study or use skills to
start work

Entry

Skills for Life and Work

No formal qualifications required

Progress to Level 1
study

Level 4

Level 3
Level 2

For all courses there is an interview requirement. There may be more specific
requirements for some courses; e.g. for creative arts courses you may be asked
for a portfolio of your work. If you have disabilities or learning difficulties, you
may not need to meet some entry requirements - our Learning Support Team
can advise you. Call 0345 600 7555 for further advice.

South Eastern Regional College Prospectus
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Qualifications
Explained
At SERC we offer a large variety of courses which are fully recognised
by employers. There are several different pathways and progression
routes which allow for further study or employment.
Supported Learning
A suite of programmes to develop
your personal, social development,
living skills and employability skills.
These programmes are designed
for those with learning barriers and
special skills needs.

Level 1
Certificate and Award, NVQ,
Skills for your Life, Skills for Work
Level 1 courses are for those
students who have few
qualifications but who are looking
to develop their professional and
employability skills. These courses
are ideal if you have special
educational needs or have
experienced barriers to education
or employment. They will give you
a good foundation of skills which
you can build upon to progress to
Level 2.

Level 2
First Diploma, Certificate, Skills
for Work, Apprenticeship and
Traineeships
A Level 2 qualification gives you
good knowledge, understanding
and practical skills of a range of
subjects. You will have the ability to
perform a variety of tasks with
some guidance or supervision.
Success at Level 2 will enhance
your ability to progress to employment
or to further study at Level 3. A
Level 2 Apprenticeship will equip
you with the knowledge and skills
within your employed sector.

Level 3
Subsidiary Diploma, National
Foundation Diploma, Diploma
top up, Extended Diploma top up,
Apprenticeship
A Level 3 qualification gives you the
ability to gain or apply a range of
knowledge, skills and understanding,
at a detailed level. Level 3 Diplomas
can help you progress to employment
or to Higher Education courses at
Level 4 or Level 5 programmes
either at SERC or University. A Level
3 Apprenticeship will equip you
with the knowledge and skills
required within your employed sector.

Level 4
Higher Level Certificate, Higher
Level Apprenticeship
These are popular with students
who are already in employment as
they enable you to put the skills you
learn into practice within your
current job. You can study at Level
4 and then progress to further study
at Level 5.

Level 5
Foundation Degree, Higher Level
Diploma, Higher Level
Apprenticeship
These qualifications combine
academic study with work-based
learning. They are designed to
equip you for a particular area of
work, as well as giving you advanced
technical and managerial skills,
problem solving techniques and
knowledge for your chosen career.

Level 6
Degree
This qualification helps you develop
advanced understanding of
professional and technical areas. A
Degree will help you develop your
analytical, intellectual and report
writing skills. You will also develop
leadership and management skills.

Discover more at www.serc.ac.uk
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Progression
Chart
Level

6
Level

5

Level

4
Level

3
Level

2

Degree

Higher Level
Apprenticeship

HNC

HND

Foundation
Degree

Higher Level
Apprenticeship

AS/A2
Level 1

Level 3
Apprenticeship

Level 3 Ext
Dip

GCSE
A-C

Level 2 Apprenticeship
& Traineeships

Level 2
Diploma

Level

1

Level 1 Certificate & Skills for Life and Work

Academic
Academic
Rout
Routee

TrTraining
aining
Rout
Routee

Further
Education
Route
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Applying to SERC
Step 1
Apply
Visit www.serc.ac.uk and
select a course to start the
application process. You can
apply for up to three different
courses.

Step 2
Pre Entry
Advice and
Guidance
Sessions
We’ll invite you to attend a
mandatory pre entry advice
and guidance session with
the subject tutor - it’s a
great chance to talk about
the course and discuss how
it can help you achieve the
career you want.

Step 3
Finding an
Employer
As an apprentice you will
need to secure employment.
If you do not have an
employer SERC’s Training
Support Officers may be able
to assist in finding one.

Step 4
Evaluation
Opportunity
Our admissions process
includes an evaluation
opportunity allowing us
to consider skills beyond
academic achievement. This
might include a practical
task.

Step 5
Well Done
Providing all entry
requirements are met, you
will be given a Conditional
Offer for your chosen course.
However if you already have
the grades and meet all entry
requirements, you will be
able to enrol. To enrol you
will need evidence of results
and proof of ID i.e. Passport,
Driving Licence, National ID
Card or National Insurance
Card. If you don’t get the
results you need, please
don’t panic. We will be right
here to help you look at all
your options.

Discover more at www.serc.ac.uk

29

Dates to Remember
9 March
2022

14-16
March 2022

28 March to
1 April 2022

College
Open Day

PEAG for
Apprenticeships

PEAG for
Apprenticeships

25-29
April 2022

15-19
August 2022

25 August
2022

PEAG for
Apprenticeships

Pre-Enrolment
Appointments
for
Apprenticeships

GCSE Results
Day

Applicants will be invited to PEAG during these periods
PEAG = Pre-Entry Advice and Guidance
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Students’ Union
SERC Students’ Union is a democratic body, elected by the student
community to work on behalf of and for the benefit of students.
SERC Students’ Union deliver a programme of events and activities
for the SERC Student community to advocate, enrich and enhance
student life for all our students. All students both full-time and parttime are members of the Students’ Union.
Settle in
Our Freshers’ Fairs take place in
late September and are a great
chance to make friends, find out
what we’ve got to offer, pick up
loads of freebies and get to know
local organisations.
Be elected as a Student Leader
We have lots of roles available on
the Student Leadership Team
including Student Governor who
has a seat at the table of our
Governing Body - pretty big stuff!
Also, we aim to have a full team of
elected officers to represent
students on each campus, for
example, Campus President,
Welfare Officer, Activities Officer
and more! This team of students
work together on campaigns and
issues that matter most to SERC
students.
Be a Class Representative
The student voice is really
important at SERC and only you
can know what it’s like to be a
student on your particular course.
As a Class Rep, you are the eyes,
ears and voice for students in your

class. Class Reps have a fantastic
opportunity to make a real
difference to the way in which your
class, course or even the College is
run!
Volunteer and stand out from the
crowd.
We work closely with the careers
officers to bring you volunteer
opportunities which can help you
gain experience in your chosen
field of study or to simply give back
to society in a meaningful way. This
is a great way to boost your CV!
Have fun
We want you to enjoy your time at
College and we have lots of events
throughout the year “run by
students for students” including
fundraising and social events.

Make great savings
SERC SU is affiliated to the National
Union of Students and the Union of
Students Ireland through our
Regional representative body NUS
USI. Being part of the NUS enables
students to engage with a range of
national opportunities. Students can
also save money with the TOTUM
card which offers over 200
discounts online and in store. Find
out more at www.totum.com
We really hope you enjoy your time
at SERC and if you ever need a
friendly ear to listen please contact
us at
studentsunion@serc.ac.uk
Facebook.com/SERCSU
@SERCSU

Discover more at www.serc.ac.uk
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Student Governor
Gemma Diamond, your SERC
student governor
Following a College-wide vote,
Gemma Diamond was elected
Student Governor in March 2021.
Gemma, a Level 3 Professional
Cookery student, sits on the
governing body and represents all
SERC students.

I am very proud to have been voted student governor and
I’m looking forward to meeting as many of you as
possible during your time at SERC. Get involved with the
Students’ Union - to raise your voice, meet people, and
have fun!
I was keen to stand for Student Governor in order to
speak up for students and work on campaigns to improve
the student experience. Last year I was Welfare Officer
which was a great learning experience and I really
enjoyed feeling I made a difference to people’s lives. I
fully intend to continue this during my year on the
governing body.
As a mature student, I’m making the most of my second
chance at education and I’m using the insights this brings
to help other students – younger or older – to make the
most of their time at SERC.

South Eastern Regional College Prospectus
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SERC CARES
SERC SUPPORTS
SERC LOOKS OUT FOR YOU
WE WORK WITH A RANGE OF AGENCIES
TO MAKE SURE YOU ARE SUPPORTED.
If you have learning needs, financial worries, care for
someone at home or feel anxious, you can be supported
to overcome challenges and achieve your goals

Discover more at www.serc.ac.uk
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Campuses

Bangor Campus

Downpatrick Campus

Lisburn Campus

Castle Park Road, Bangor,
Co. Down, BT20 4TD

Market Street, Downpatrick,
Co. Down, BT30 6LZ

Castle Street, Lisburn,
Co. Down, BT27 4SU

Contact Details
T 0345 600 7555
E info@serc.ac.uk

Newtownards Campus

SPACE Campus

Victoria Avenue, Newtownards,
Co. Down, BT23 7EH

Castle Park Road, Bangor,
Co. Down, BT20 4TD

Opening Hours
Monday - Thursday
8:45am - 5:00pm
Friday
8:45am - 3:30pm
Saturday - Sunday
Closed

Did you know?
We have five main campuses: Bangor and Space Bangor;
Newtownards; Lisburn; and Downpatrick with a further
three campuses in Newcastle, Ballynahinch and Holywood
and a specialist skills centre in Dundrod.

South Eastern Regional College Prospectus
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SPACE Bangor Campus
A look at our campuses

SPACE boasts industry-standard performing and rehearsal
spaces, dance studios, professional recording studios and
a high specification theatre. Performing and Creative Arts
students can perform in front of a paying audience to
develop their confidence and skills.
IT students have the use of fully designated Mac and PC suites
which feature top end software packages to help them hone
their skills for careers such as Software Developers, Web
Designers and Technicians. Engineering students benefit from
working on the latest industry standard equipment such as
CNC machines, 3D printers and laser cutters which enables
them to be more than ready for the world of work once
completing their qualification.

SPECIALIST FACILITIES
SPACE Bangor is our newest Campus and is an industry
standard £12 million, 3,650m2 facility which is home to
our Performing Arts, Computing and Engineering students.

Discover more at www.serc.ac.uk
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Bangor Campus
A look at our campuses

Specialising in BioSciences, Computing,
Electronic Engineering,
Manufacturing and
Mechanical Engineering,
Media, Music, Photography,
Sport and Recreation,
Construction, Public
Services, Creative Industries
and Performing Arts.
Bangor Campus is home to
our training restaurant. The
Birches, which trains the next
generation of staff for the
hospitality industry. Our hair
and beauty salon Shadeka is
also open to the public during
term time and allows students
to gain practical experience
of working in a fully
operational salon.

SPECIALIST FACILITIES
Step into our campus for the first time and you’ll be
impressed. We’ve invested millions in our campuses to
give you the very best equipment and facilities. How can
we be so sure? Because we’ve worked with industry
leaders, the very people who will want to employ you, to
design them.

South Eastern Regional College Prospectus

Lisburn Campus
A look at our campuses

Lisburn Campus boasts a vibrant learning environment in a
modern campus in the heart of Lisburn City.
Our training restaurant The Linen Room, which is open to the
public, prepares the next generation of chefs and front of house
staff for the hospitality industry. Revive Hair and Beauty Salon is
also open to the public during term time and allows students to
gain practical experience of working in a fully operational salon.

The £27 million campus
houses a world class
technical skills
centre.

SPECIALIST FACILITIES
Specialising in Bio-Sciences, Computing, Electronic
Engineering, Manufacturing and Mechanical Engineering,
Media, Music, Photography, Sport and Recreation, Travel
and Tourism, Construction, Animal Management, Creative
Industries and Performing Arts.
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Discover more at www.serc.ac.uk
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Downpatrick Campus
A look at our campuses

Downpatrick Campus is a
vibrant learning
environment with a
welcoming and friendly
atmosphere and fantastic
facilities designed to hone
students’ specialist skills.

A £33 million world
class learning facility

Our training restaurant The
McNeill Room, which is open
to the public, prepares the
next generation of chefs and
front of house staff for the
hospitality industry.
DeCourcy Hair and Beauty
Salon is also open to the
public during term time and
allows students to gain
practical experience of
working in a fully operational
salon.

SPECIALIST FACILITIES
Specialising in Hairdressing, Beauty, Hospitality,
Computing, Tourism, Art and Design, Engineering, Motor
Vehicle, Early Years, Health and Care, Animal Care and
Construction Trades.

South Eastern Regional College Prospectus
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Newtownards Campus
A look at our campus

Newtownards is home to SERC’s Award Winning
Environmental Skills Centre.
The Centre is a hub for Sustainable Development and Renewable
Technology, offering specialist training in Heat Pump Installation,
Biomass and Solar Technologies, Energy Assessment, The Code
for Sustainable Homes, Wave and Tidal Energy, Deep Geothermal
Power, Energy Storage and Passive and Zero Carbon Homes.
Courses are also available in services such as Motor Vehicle,
Plumbing and Engineering – and the only course in Motorsport
Engineering offered in NI.

SPECIALIST FACILITIES
Specialising in Motorsport Engineering, Bricklaying,
Renewable Energies, Health and Social Care & Early Years.

An industry standard
facility specialising in
Sustainable Energy
and Renewable
Technology.

Discover more at www.serc.ac.uk

Course Listings
The courses below are available to apply for online via our website.
For more information regarding the start dates, times, and other specific
information on the individual sessions available please visit our website.
To start your application process or to find out more information tap on
the QR code in the corner of the descriptor. If you are reading this on a
printed copy you can scan the QR code with your phone to launch our
website.
For further help please email admissions@serc.ac.uk
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Discover more at www.serc.ac.uk

School of
Construction,
Engineering
Services and Skills
for Life
EXAMPLE CAREERS

Motor Vehicle, Technician, Civil Engineer,
Site Manager, Plumber, Vehicle Body
Repair, Plasterer, Electrician, Carpenter,
Architect, Surveyor and Engineer
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Refridgeration &
Air Conditioning
Courses
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Refrigeration Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10669
2022/23
Full-Time

Campuses:

Lisburn

This course is designed to equip you with the skills and knowledge to pursue a career in the refrigeration industry.

Tap or Scan to
apply online

COURSE OVERVIEW
The course aims to develop practical skills and knowledge essential to working in the refrigeration industry. You will complete all the Level 3 outcomes
required to match the occupational framework.
Subjects studied will include:
Maintaining a safe working environment for RAC activities
Planning complex RAC work activities
Installing complex RAC systems and components
Designing complex RAC systems

IDEAL IF:
You are in employment and want to develop the skills to pursue a lifelong career in the Refrigeration sector.

YOU'LL LEARN:
How to maintain safe working environments, planning, installing and designing Refrigeration systems.

YOU'LL LOVE:
Our industry standard workshops and Refrigeration facilities.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to progress into employment, fully trained in the Refrigeration industry or alternatively on
to a Higher Education course relating to Building Services Engineering.

YOU'LL NEED:
To have secured an employer and have successfully completed Level 2 Apprenticeship in Refrigeration & Air-Conditioning.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:12)
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Air Conditioning Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10028
2022/23
Full-Time

Campuses:

Lisburn

This course is designed to equip you with the skills and knowledge to pursue a career in the air conditioning industry.

Tap or Scan to
apply online

COURSE OVERVIEW
This 2 year course aims to develop practical skills and knowledge essential to working in the air conditioning industry. You will complete all the Level 3
outcomes required to match the occupational framework.
Subjects studies may include:
Maintaining a safe working environment for RAC activities
Planning complex RAC work activities
Installing complex RAC systems and components
Designing complex RAC systems

IDEAL IF:
You are in employment and want the skills to pursue a lifelong career in Air-conditioning sector.

YOU'LL LEARN:
How maintain safe working environments, planning, installing and designing air-conditioning systems.

YOU'LL LOVE:
Our industry standard air-conditioning facilities.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment, fully trained for the air conditioning industry or on to Higher Education
courses relating to Building Services Engineering.

YOU'LL NEED:
An employer and have completed the Level 2 Apprenticeship programme.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:09)
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Refrigeration & Air
Conditioning Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10670
2022/23
Full-Time

Campuses:

Lisburn

This course will prepare you to enter the refrigeration industry and/or air-conditioning industry and equally to Level 3.

Tap or Scan to
apply online

COURSE OVERVIEW
The course aims to develop practical skills and knowledge essential to working in the Refrigeration and Air Conditioning Industry. You will
complete all the Level 2 outcomes required to match the occupational framework.
Modules may include:
• Fitting and assembly of related parts
• Fabrication and assembly of pipe work related to refrigeration
• Electrical component wiring/testing triple evacuation
• Brazing standards
• Safe handling of refrigerants
You will also have the opportunity to participate in the Young Enterprise NI programme which will develop your employability skills and help
you explore the idea of starting your own business.

IDEAL IF:
You are in employment and want the skills to pursue a lifelong career in Refrigeration.

YOU'LL LEARN:
About tting and assembly of related parts, fabrication of pipe work, brazing standards and safe handling of refrigerants.

YOU'LL LOVE:
Our industry standard refrigeration and air-conditioning facilities.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to apply to employment as a trainee refrigeration / air-conditioning technician or the
Level 3 Apprenticeship in Refrigeration.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade C in English and Maths.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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Motor Vehicle
Courses
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Vehicle Maintenance &
Repair (Light Vehicle) Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10714
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn, Newtownards

This course is o ered with Light Vehicle Repair or Heavy Vehicle Repair options.

Tap or Scan to
apply online

COURSE OVERVIEW
The Apprenticeship NI Framework is designed to equip young people with the skills and knowledge to pursue a career at supervisory or management level in
the motor industry. You will achieve all the Level 2 outcomes required to match the occupational framework, the course itself will take 2 years to complete.
IMI Level 2 Diploma in Light Vehicle Maintenance and Repair Principles
Modules studied may include:
Skills in Health, Safety and Good Housekeeping in the Automotive Environment
Knowledge of Health, Safety and Good Housekeeping in the Automotive Environment
Skills in Supporting Job Roles in the Automotive Environment
Knowledge of Support for Job Roles in the Automotive Environment
Skills in Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
Knowledge of Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
IMI Level 2 Diploma in Light Vehicle Maintenance and Repair Competence
Modules include:
Competency in Health, Safety and Good Housekeeping in the Automotive Environment
Knowledge of Health, Safety and Good Housekeeping in the Automotive Environment
Competency in Supporting Job Roles in the Automotive Environment
Knowledge of Support for Job Roles in the Automotive Environment
Knowledge of Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
Skills in Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
You will also have the opportunity to participate in the Young Enterprise NI programme which will develop your employability skills and help you explore the
idea of starting your own business.

IDEAL IF:
You are employed and want to pursue a career in the motor industry.

YOU'LL LEARN:
About engine, transmission, vehicle and chassis components repair. You’ll also learn about health and safety in the workplace.

YOU'LL LOVE:
That this course will give you formal quali cations while getting practical experience.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment or the Level 3 Apprenticeship in Motor Vehicle (Light).

YOU'LL NEED:
An employer and 5 GCSE's including at least Grade F in English and Math. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English.
Applicants will be required to attend for interview and undertake a skills test before entry to the course can be guaranteed.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:12)
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Land Based Technology
- Apprenticeship NI
(Level 3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10255
2022/23
Full-Time

Campuses:

Lisburn

This Apprenticeship deals with the maintenance and repair of a range of mechanised equipment used in agriculture and other landbased industries.

Tap or Scan to
apply online

COURSE OVERVIEW
This Level 3 Apprenticeship is aimed at those who are wanting to progress from Level 2 and who already have some experience in Land based technology.
This course will develop your skills to move into a more senior, or management role in land based technology or higher level training.
IMI L3 Diploma in Work-based Land-based Engineering Operations
Some of the modules covered may include:
Mandatory Units
Land-based Engineering operations - Service and Repair Engines and Components
Understanding Health, Safety and welfare in the workplace
Service and Repair Hydraulic systems and components on Land-based equipment
Understanding Land-based Vehicle Chassis Systems
Optional Units
Understanding and Servicing Mechanical Power Transmission Systems
Undertake and review work related experience in the Land-based industries
Inspect and test land-based machinery and equipment

IDEAL IF:
You are employed and want to pursue a career in Land-Based Engineering in a senior role.

YOU'LL LEARN:
About land-based engineering operations, service and repair of hydraulic systems and components in land-based equipment and how to understand landbased vehicle chassis systems.

YOU'LL LOVE:
Gaining a formal quali cation while building practical experience.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment in a wide range of land-based engineering roles.

YOU'LL NEED:
An employer and a Level 2 quali cation in land-based engineering.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:12)
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Construction Plant
Maintenance Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10121
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn

This 2 year course will equip you with the skills needed to become a construction plant mechanic involved in the service and
maintenance of equipment used on construction sites.

Tap or Scan to
apply online

COURSE OVERVIEW
This 2 year course will equip you with the skills needed to become a construction plant mechanic involved in the service and maintenance of equipment
used on construction sites. This includes large equipment such as bulldozers, cranes and diggers and also smaller machinery such as air compressors,
pumps and generators. You will complete all the Level 2 outcomes required to match the occupational framework.

COURSE MODULES
Modules may include:
Plant maintenance
Workshop practical skills
Vehicle inspection
Basic vehicle inspection
Hydraulics
Pneumatics
Health and safety

IDEAL IF:
You have an interest in Construction Plant Maintenance and operating large machinery on building sites.

YOU'LL LEARN:
How to maintain and repair a wide range of Construction Plant machinery and equipment.

YOU'LL LOVE:
Getting hands on experience in the excellent college workshops.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment or the Level 3 Apprenticeship in Construction Plant Maintenance.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Vehicle Maintenance &
Repair (Light Vehicle) Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10715
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn, Newtownards

Having already completed your Level 2, this course will give you all of the skills necessary to continue your training in the Light
Motor Vehicle industry. Your main quali cation will be a Level 3 in Light Vehicle Maintenance.

Tap or Scan to
apply online

COURSE OVERVIEW
Having already completed your Level 2, this course will give you all of the skills necessary to continue your training in the Light Vehicle industry. Your main
quali cation will be a Level 3 in Light Vehicle Maintenance.
Modules studied may include:
Engine repair
Transmission repair
Vehicle electrical repair
Chassis components repair
Health and safety
You will need to be employed with an organisation which pays your wages and has given you a contract of employment. You will develop your skills in the
workplace which will give you an edge when looking for progression in employment and your career.

IDEAL IF:
You are employed and want to pursue your career in the Light Vehicle Industry.

YOU'LL LEARN:
About engine, transmission, vehicle and chassis repair. You’ll also learn about health and safety in the workplace.

YOU'LL LOVE:
Gaining higher level skills to enable you to complete additional duties within the workplace.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment or further study on the Higher Level Apprenticeship.

YOU'LL NEED:
An employer and have completed the Level 2 Apprenticeship.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)
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Construction Plant
Maintenance Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10122
2022/23
Full-Time

Campuses:

Lisburn

This 2 year course will equip you with the skills needed to work in the construction machinery industry.

Tap or Scan to
apply online

COURSE OVERVIEW
Construction plant mechanics make sure that plant equipment on construction sites, like diggers and dumper trucks, is maintained and working safely.
This 2 year course will equip you with the skills needed to work in the construction machinery industry.
Subjects studied will include:
• Fitting engines
• Brakes steering
• Wheels and tyres
• Tracks and running gear
• Plant electrics
• Welding

IDEAL IF:
You are employed and want to pursue a career in the construction machinery industry.

YOU'LL LEARN:
How to t engines, brakes steering, wheels and tyres. You’ll also learn about plant electrics and welding.

YOU'LL LOVE:
The industry standard workshops and getting practical experience.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment in the construction machinery industry or further study on higher
education courses.

YOU'LL NEED:
An employer and a Level 2 quali cation in Plant Maintenance.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Vehicle Maintenance &
Repair (Heavy Vehicle) Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10711
2022/23
Full-Time

Campuses:

Lisburn

The ApprenticeshipNI Framework is designed to equip young people with the skills and knowledge to pursue a career at supervisory
or management level in the motor industry.

Tap or Scan to
apply online

COURSE OVERVIEW
The Apprenticeship NI Framework is designed to equip young people with the skills and knowledge to pursue a career at supervisory or management level in
the motor industry.
You will achieve all the Level 2 outcomes required to match the occupational framework, the course itself will take 2 years to complete.
IMI Level 2 Diploma in Heavy Vehicle Maintenance and Repair Competence
Modules studied will include:
Competency in Health, Safety and Good Housekeeping in the Automotive Environment
Knowledge of Health, Safety and Good Housekeeping in the Automotive Environment
Competency in Supporting Job Roles in the Automotive Environment
Knowledge of Support for Job Roles in the Automotive Environment
Knowledge of Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
Skills in Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
IMI Level 2 Diploma in Heavy Vehicle Maintenance and Repair Principles
Modules studied will include:
Skills in Health, Safety and Good Housekeeping in the Automotive Environment
Knowledge of Health, Safety and Good Housekeeping in the Automotive Environment
Skills in Supporting Job Roles in the Automotive Environment
Knowledge of Support for Job Roles in the Automotive Environment
Skills in Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
Knowledge of Materials, Fabrication, Tools and Measuring Devices used in the Automotive Environment
You will also have the opportunity to participate in the Young Enterprise NI programme which will develop your employability skills and help you explore the
idea of starting your own business.

IDEAL IF:
You are employed and want to pursue a career in the motor industry at supervisory or management level.

YOU'LL LEARN:
About engine, transmission, vehicle electrical and chassis components repairs. You’ll also learn about health and safety in the workplace.

YOU'LL LOVE:
That you will be assessed though a combination of practical tasks and theory.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment or the Level 3 Apprenticeship in Motor Vehicle (Heavy).

YOU'LL NEED:
An employer and 5 GCSE's including at least Grade F in English and Math. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)
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Land Based Engineering
- Apprenticeship NI
(Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10253
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn

This Apprenticeship deals with the maintenance and repair of a range of mechanised equipment used in agriculture and other land
based industries.

Tap or Scan to
apply online

COURSE OVERVIEW
This Land Based Technology course takes 2 years to complete.
Land-based engineers work to solve problems using a combination of scienti c, technical and engineering knowledge.
This course is a combination of two quali cations - IMI Level 2 Diploma in Land-Based Technology and IMI Level 2 Diploma in Work-based Land-based
Engineering Operations (Agricultural)
Modules may include:
Monitor and Maintain Health and Safety within a Land-based Engineering Work Area
Applying Mechanical Principles
Understand how to Use, Service and Maintain Tools and Equipment
Material Preparation, Shaping and Assembling
Carry out Servicing and Maintenance on Land-based Equipment
Perform Thermal Joining and Cutting Processes
Service and Repair Cooling and Lubrication Systems
Service and Repair Electrical Systems on Land-based Equipment

IDEAL IF:
You are employed and want to pursue your career in Land-Based Engineering.

YOU'LL LEARN:
How to apply mechanical principles and understand how to use service and maintain tools and equipment. You’ll also learn about material preparation,
shaping and assembling.

YOU'LL LOVE:
The problem-solving aspect of this course using a combination of scienti c, technical and engineering knowledge.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment or the Level 3 Apprenticeship Land-Based Engineering.

YOU'LL NEED:
An employer and 5 GCSE's including at least Grade F in English and Math. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Math and English.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Vehicle Maintenance &
Repair (Heavy Vehicle) Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10712
2022/23
Full-Time

Campuses:

Lisburn

The ApprenticeshipNI Framework is designed to equip young people with the skills and knowledge to pursue a career at supervisory
or management level in the motor industry.

Tap or Scan to
apply online

COURSE OVERVIEW
The ApprenticeshipNI Framework is designed to equip young people with the skills and knowledge to pursue a career at supervisory or management level in
the motor industry.
You will achieve all the Level 3 outcomes requires to match the occupational framework, the course itself takes 2 years to complete.
Modules studied may include:
• Engine repair
• Transmission repair
• Vehicle electrical repair
• Chassis components repair
• Health and safety
You will gain the certi cation in Air Conditioning Gas Handling as part of this course, which is required by employers to work with the air conditioning
systems in cars.
You will also have the opportunity to participate in the Young Enterprise NI programme which will develop your employability skills and help you explore the
idea of starting your own business.

IDEAL IF:
You are employed and want to pursue a career in the motor industry at supervisory or management level.

YOU'LL LEARN:
About engine, transmission, vehicle electrical and chassis components repairs. You’ll also learn about health and safety in the workplace.

YOU'LL LOVE:
Getting practical experience in an industry standard vehicle workshop.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment as a fully quali ed mechanic.

YOU'LL NEED:
An employer and a Level 2 quali cation in Motor Vehicle.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

Discover more at www.serc.ac.uk

Carpentry
& Joinery Courses

South Eastern Regional College Prospectus

Carpentry & Joinery Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10079
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn, Newtownards

This 2 year course is designed to equip students with the skills to develop a career in Carpentry & Joinery. You will attend college 12 days per week and 2-3 days will be spent out on site.

Tap or Scan to
apply online

COURSE OVERVIEW
This 2 year course is designed to equip students with the skills to develop a career in Carpentry & Joinery. You will attend college 1-2 days per week and 2-3
days will be spent out on site.
Level 2 City & Guilds Diploma Bench Joinery (Dip 6706-26) (600/8048/6)
Level 2 City & Guilds Diploma Site Carpentry (Dip 6706-23) (600/8047/4)
You can specialise in site carpentry or bench joinery.
Bench Joinery subjects may include:
Safe working practices
Information, quantities and communicating
Building methods and construction technology
Set up and operate a circular saw
Setting out details for routine joinery products
Mark out routine joinery products
Manufacture routine joinery products
Construct an under stairs cupboard
Site joinery subjects may include:
Safe working practices
Information, quantities and communicating
Building methods and construction technology
First xing
Second xing
Erect structural carcassing
Construct a timber frame entrance
You will be required to complete Essential Skills in Literacy, Numeracy and IT if you do not have a GCSE grade C in English, Maths or IT.

IDEAL IF:
You are employed and would like to pursue a career in carpentry and joinery.

YOU'LL LEARN:
About safe working practices, set up and operate a circular saw, building methods and manufacture routine joinery products.

YOU'LL LOVE:
Getting work experience while gaining a quali cation at the same time.

YOU'LL PROGRESS:
Successful completion of this course will allow you to apply for roles in the industry or the Level 3 Apprenticeship in Wood Occupations.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English.
Applicants will be required to attend for interview and undertake a skills test before entry to the course can be guaranteed.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:12)

South Eastern Regional College Prospectus

Carpentry & Joinery Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10080
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn, Newtownards

This 2 year Level 3 course equips you with the skills and knowledge to further develop a career in Carpentry & Joinery. Students will
attend the college 1-2 days per week and 2-3 days will be spent on site.

Tap or Scan to
apply online

COURSE OVERVIEW
This 2 year Level 3 course equips you with the skills and knowledge to further develop a career in Carpentry & Joinery. Students will attend the college 1-2
days per week and 2-3 days will be spent on site.
Level 3City & Guilds Diploma Bench Joinery (Dip 6706-36) (600/8050/4)
Level 3 City & Guilds Diploma in Site Carpentry (6706-33) (600/7995/2)
You will have the choice of two routes, Site Carpentry or Bench Joinery.
Bench Joinery subjects may include:
Construct a box front shop window
Complex shaped joinery product details
Complex shaped joinery products
Fixed and transportable machinery
Building methods and construction technology
Information, quantities and communicating
Safe working practices
Site Joinery subjects may include:
Building methods and construction technology
Information, quantities and communicating
Safe working practices
First xing operations
Second xing
Erect complex structural carcassing components
Maintain non-structural and structural components
Set up and use xed and transportable machinery
Construct a traditional hipped roof with dormer

IDEAL IF:
You are employed and would like to pursue a career in carpentry and joinery.

YOU'LL LEARN:
Construct joinery products, building methods, how to ensure safe working practices and learn how to use machinery for the industry.

YOU'LL LOVE:
Receiving hands on experience in the College workshops and your chosen workplace.

YOU'LL PROGRESS:
Successful completion will allow you to apply for roles such as a fully quali ed bench or site joiner. Alternatively, you can study Part-Time for the HNC in
Construction.

YOU'LL NEED:
An employer and a Level 2 quali cation in Wood Occupations.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

Discover more at www.serc.ac.uk

Plastering
Courses

South Eastern Regional College Prospectus

Plastering Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10649
2022/23
Full-Time

Campuses:

Lisburn

This course will equip you with the skills and knowledge to further develop a career in plastering.

Tap or Scan to
apply online

COURSE OVERVIEW
Plasterers prepare walls and ceilings for decoration and nishing.
You will attend the college 1-2 days per week and 2-3 days will be spent on site.
This is a course to equip you with the skills and knowledge to develop a career in plastering.

Level 3 NVQ Diploma in Plastering (Construction) – Solid (6573-05)
Subjects studied may include:
• Safe working practices
• Dry lining and plasterboard
• Plaster components
• Fibrous plaster components
• Information, quantities and Communicating
• Building methods and construction technology
• Produce complex external surfaces
• Screeds and granolithic nishes
• Run in-situ moulds
• Board and set a ceiling, apply plaster to a curved wall and produce a curved cornice.
You may also have the opportunity to participate in the Young Enterprise NI programme which will develop your employability skills and help you explore the
idea of starting your own business.

IDEAL IF:
You are employed, and you’d like to become a fully quali ed Plaster.

YOU'LL LEARN:
About plaster components, building methods and construction technology, board and set a ceiling, apply plaster to a curved wall and produce a curved
cornice.

YOU'LL LOVE:
The hands on, practical nature of the course.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment as Plasterer or you can progress to further study.

YOU'LL NEED:
An employer and to have successfully completed a Level 2 quali cation in Plastering.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:12)

South Eastern Regional College Prospectus

Plastering Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10650
2022/23
Full-Time

Campuses:

Lisburn

This course will equip you with the skills and knowledge to develop a career in plastering.

Tap or Scan to
apply online

COURSE OVERVIEW
Level 2 NVQ Diploma in Plastering (Construction) – Solid (6573-01)
Plasterers prepare walls and ceilings for decoration and nishing.
You will attend the college 1-2 days per week and 2-3 days will be spent on site.
This is a 2 year course to equip you with the skills and knowledge to develop a career in plastering.
Modules studied may include:
Safe working practices
Information, quantities and communicating
Building methods and construction technology
Apply plaster materials to external surfaces
Fix dry lining and plasterboard products to interiors
Sand and cement screeds
Produce plaster components
Apply plaster materials to internal surfaces
Position and secure brous plaster components
Apply internal and external nishings and lay oor screed; produce and x brous work.
You will be required to complete Essential Skills in Literacy, Numeracy and IT if you do not have a GCSE grade C in English, Maths or IT.
You may also have the opportunity to participate in the Young Enterprise NI programme which will develop your employability skills and help you explore the
idea of starting your own business.

IDEAL IF:
You are employed, and you want the skills and knowledge to develop a career in Plastering.

YOU'LL LEARN:
To x dry lining and plasterboard products to interiors, produce plaster components, sand and cement screeds and position and secure brous plaster
components.

YOU'LL LOVE:
Getting hands on experience through placements and industry projects.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to the Level 3 Apprenticeship in Plastering.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English.
Applicants will be required to attend for interview and undertake a skills test before entry to the course can be guaranteed.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

Discover more at www.serc.ac.uk

Electrical
Installation Courses

South Eastern Regional College Prospectus

Electrical Installation Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10140
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn, Newtownards

You will be working with your employer in addition to attending the college. You will achieve all the Level 3 outcomes required to
match the occupational framework.

Tap or Scan to
apply online

COURSE OVERVIEW
Within this 4 year course you will have the opportunity of working with an employer in addition to attending the college. You will achieve all the Level 3
outcomes required to match the occupational framework. You will also have the opportunity to participate in the national and international heats of Skillbuild
competitions and the SPARKS UK competitions.
Subjects studied will include:
Health and Safety Legislations, Practices and Procedures
Environmental Legislation, Working Practices and the principles of environmental technology
Practices and Procedures for overseeing and organising the work environment
Preparation and installation of wiring systems and electrotechnical equipment in buildings structures and the environment
Electrical inspection, testing and commissioning
Fault diagnosis and recti cation
Electrical principles associated with the design, building, installation and maintenance of electrical equipment and systems

IDEAL IF:
Employed in the electrical industry and want to become a quali ed Electrotechnical Engineer (Electrical Installation).

YOU'LL LEARN:
The principles of electrical Science, electrical installation technology, installation of wiring systems, electrical fault nding techniques, connection of
conductors, cables and cords in electrical and Health and Safety in the workplace.

YOU'LL LOVE:
The industry standard workshops designed to give you practical experience and working in the Electrical industry.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply for employment as an Electrical Installation Engineer or on to Higher Education courses
relating to Building Services Engineering.

YOU'LL NEED:
5 GCSEs including at least Grade C in English and Maths. You need to be aged between 16 and 24 and have secured an employer in order to do this course.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:12)

South Eastern Regional College Prospectus

Fire and Security
Systems Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10682
2022/23
Full-Time

Campuses:

Lisburn, Newtownards

Security and re systems installers t and service electronic systems that detect intruders and re, and control access to buildings or
sites electronically.

Tap or Scan to
apply online

COURSE OVERVIEW
This 4-year apprenticeship programme helps people design, install, commission and maintain Fire Detection and Alarm Systems or Electronic Security
Systems for simple and complex premises providing protection to life and properties from risk and danger.
The course is made up of 2 elements.
The Level 3 Diploma in Fire Alarm Systems or Electronic Security Systems (VRQ) will develop your knowledge and practical skills for the sector. It will cover
elements such as Health and Safety, Scienti c Electrical Principles, Networking Principles, Design, Installation, Commissioning, Handover, Fault Diagnosis and
Maintenance of Fire Detection and Alarm Systems or Electronic Security Systems. This element of the Apprenticeship is assessed through a range of
multiple-choice exams, assignments, and practical work.
This is complimented by a Level 3 Diploma in Providing Fire, or Electronic Security Systems (NVQ), which allows you to demonstrate competence in the
industry by developing a portfolio of onsite evidence.
The college actively promotes opportunities to compete in skills-based competitions for the sector at local and national level.
This is a brand-new quali cation that has been developed by industry representatives.
Department for the Economy.

The Apprenticeship framework is subject to approval by the

IDEAL IF:
You want to learn to design, install, commission and maintain Fire Detection and Alarm Systems or Electronic Security Systems for simple and complex
premises providing protection to life and properties from risk and danger.

YOU'LL LEARN:
You will learn about the design, installation, commissioning, handover and fault diagnosis and recti cation for Fire Detection and Alarm Systems or Electronic
Security Systems.

YOU'LL LOVE:
The industry standard workshops designed to give you practical experience.

YOU'LL PROGRESS:
Successful completion of this course can lead to employment as a Commercial Manager, Sales Engineer or a Fire Alarms and Security Technician. Higher
Level Apprenticeship or Level 4 HNC in Building Service Engineering.

YOU'LL NEED:
A minimum of 5 GCSEs grade A* to C (or equivalent)
A minimum of grade C in Mathematics and English Language (or equivalent) and
Successful completion of the SERC Aptitude Test, and
Evidence of employment following Training Organisation guidelines

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Bricklaying
Courses

South Eastern Regional College Prospectus

Bricklaying Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10056
2022/23
Full-Time

Campuses:

Newtownards

This 2 year course is designed to equip students with the skills and knowledge to further develop a career in Bricklaying. 1-2 Days a
week will be spent in college and 2-3 days will be spent on site with an employer.

Tap or Scan to
apply online

COURSE OVERVIEW
Bricklayers build and repair walls, chimney stacks, tunnel linings and decorative stonework. They may also refurbish brickwork and masonry on restoration
projects.
This 2 year course is designed to equip students with the skills and knowledge to further develop a career in Bricklaying. 1-2 Days a week will be spent in
college and 2-3 days will be spent on site with an employer.
Learners will complete a C&G level 3 Diploma in Bricklaying and a C&G Level 3 NVQ Diploma in Trowel Occupations.
Subjects studied will include:
Safe working practices
Information, quantities and communicating
Building methods and construction technology
Structural and decorative brickwork
Repair and maintain masonry structures
Complex masonry structures
Detailed brickwork

IDEAL IF:
You are in employment and want the skills to further develop a career in Bricklaying.

YOU'LL LEARN:
Structural and decorative brickwork, detailed brickwork, information, quantities and communicating and safe working practises.

YOU'LL LOVE:
The hands-on nature of the course and state of the art bricklaying suite.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment as a fully quali ed bricklayer or can progress to further study.

YOU'LL NEED:
An employer and a Level 2 quali cation in Bricklaying.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Bricklaying Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10055
2022/23
Full-Time

Campuses:

Newtownards

This Level 2 course is designed to equip you with the skills and knowledge to pursue a career in Bricklaying

Tap or Scan to
apply online

COURSE OVERVIEW
Bricklayers build and repair walls, chimney stacks, tunnel linings and decorative stonework. They may also refurbish brickwork and masonry on restoration
projects
This Level 2 apprenticeship is a 2 year programme and requires you to secure an employer prior to enrolment. Students will spend 3-4 days with the
employer and 1 day in college.
Learners will be required to complete two quali cations:
C&G Level 2 Diploma in Bricklaying and a C&G Level 2 NVQ Diploma in Trowel Occupations.
Modules may include:
Safe Working practices
Solid and Cavity Walling Information, quantities and communicating
Building methods and construction technology
Solid walling isolated and attached piers
Interpret working drawings to set out masonry structures
Cavity walling forming masonry structures
You will also work towards a Personal Development quali cation and will be involved in a range of activities, designed to improve employability.

IDEAL IF:
You have an employer and want the skills to pursue a lifelong career in Bricklaying.

YOU'LL LEARN:
Building methods and construction technology, interpreting drawings, solid walling, cavity walling and health and safety.

YOU'LL LOVE:
Our state of the art bricklaying suite and the very practical nature of the programme.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to the Level 3 Apprenticeship in Bricklaying or you can go straight into employment.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English.
Applicants will be required to attend for interview and undertake a skills test before entry to the course can be guaranteed.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Construction
Studies Courses

South Eastern Regional College Prospectus

Civil Engineering Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10107
2022/23
Full-Time

Campuses:

Lisburn

This Civil Engineering course will provide you with the skills you need to start working in the Civil Engineering Industry.

Tap or Scan to
apply online

COURSE OVERVIEW
WORK AND CIVIL ENGINEERING APPRENTICESHIP
There is a major demand for Civil Engineering Skills. Civil Engineers design the infrastructure that we use everyday.
This includes:
Building Roads and Bridges
Creating Buildings
Ensuring there is a supply of clean water
Designing Gas, Electricity and Energy Networks
Delivery Hours : Approximately 9 hours/week in college
This course will provide you with the skills you need to start working in the Civil Engineering Industry. You will undertake the Pearson Level 3 National
Diploma in Civil Engineering.
The mandatory units are:
Construction Principles
Construction Design
Construction Technology
Health & Safety
Site Engineering for Construction
Further Mathematics
Construction in Civil Engineering
Optional Units:
Surveying in Construction
Graphical detailing
Management of a Construction Project
Principles and applications of structural mechanics
A second quali cation is also completed (a NVQ quali cation): Pearson Edexcel Level 3 Diploma in Civil Engineering for Technicians (Institution of Civil
Engineers). This consists of 9 mandatory units.
Techniques, procedures and methods for civil engineering tasks
Develop and nalise civil engineering solutions
Management and leadership in civil engineering
Independent judgement and responsibility in civil engineering
Commercial awareness in civil engineering
Health, Safety and Welfare for civil engineers
Sustainable development in civil engineering
Interpersonal skills and communication in civil engineering
Professional commitment for civil engineers
You will gain valuable experience as an apprentice which will help you to build a career in the Civil Engineering Industry.

IDEAL IF:
You are employed and want to pursue a career in the Civil Engineering industry.

YOU'LL LEARN:
About sustainable construction, mathematics, technology and design in construction and civil engineering.

YOU'LL LOVE:
Gaining valuable experience as an apprentice in the workplace and the college’s excellent workshops.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment in areas such as structural, environmental or geotechnical engineering.

YOU'LL NEED:
An employer and 5 GCSEs at Grade C to include English and preferred Grade B in Maths with a Grade C or above in Science or equivalent.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Higher Level
Apprenticeship in
Construction & the Built
Environment (Building
Services)

Discover more at www.serc.ac.uk/higher-education

SUMMARY
Code:
Year:
Mode:

P10190
2022/23
Part-Time

Campuses:

Bangor

This Higher Level Apprenticeship is designed to help students secure the knowledge and skills needed to succeed in the workplace.
They represent the latest in professional standards and provide opportunities for students to develop skills for work, for example by

Tap or Scan to
apply online

undertaking a group project, or responding to a client brief.

COURSE STRUCTURE
This Higher Level Apprenticeship is designed to help students secure the knowledge and skills needed to succeed in the workplace. They represent the latest
in professional standards and provide opportunities for students to develop skills for work, for example by undertaking a group project, or responding to a
client brief.
Modules Studied:
Core Units:
Individual Project
Construction Technology
Science & Materials
Construction Practice & Management
Specialist Units
Mathematics for Construction
Principles of Heating Services Design & Installation
Principles of Ventilation & Air-conditioning Design & Installation
Optional Units
Principles of Alternative Energy

CONTACT HOURS
Contact Hours per week
7 hours contact time to include practical classes, lectures, workshops or tutorials.
Personal Study
A further 12 hours per week, on average, studying and preparing assessments in your own time per week, including use of online materials.

ENTRY REQUIREMENTS
General Entry Requirements
GCSE English Language Grade C or above OR Pass in Level 2 Essential Skills Literacy
GCSE Mathematics Grade C or above OR Pass in Level 2 Essential Skills Numeracy
UCAS
A minimum of 48 UCAS points including: Two A Levels at A2 OR Level 3 National Diploma
Access Diploma
Access Diploma in Foundation Studies with an overall average of 50%+
English Language Requirements for International students:
Common European Framework of Reference (CEFR) level B2
IELTS 6.0 (minimum of 5.5 in all skills)
PTE 51 Or an approved equivalent test in English
Equivalent quali cations include:
Grade C (or above) in GCSE English
Successful completion of a Level 3 Vocational Programme with assessments completed in English Language
Essential Skills in Literacy (Level 2)
ESOL Level 2
Tier 4 Students:
SERC will only accept a Secure English Language Test (SELT) for issuing a Certi cate of Acceptance for Studies (CAS)
Admissions
Successful completion of the admissions process
APEL
Provide evidence of ability to undertake the programme by meeting the requirements for the accreditation of prior experiential learning. Further
details on APEL can be found in the admissions section

HOW WILL I BE ASSESSED AND GIVEN FEEDBACK?
Students are assessed using a range of di erent methods. These include tests, coursework, presentations, practical, posters, lea ets, role-play, and case
studies. This is dependent on the requirements of each unit of study. Oral, written and online feedback will be provided during your course to help improve
and monitor performance.

WHERE WILL IT TAKE ME?
Successful completion of this course will enable you to apply to a variety of jobs within the construction industry such as a CAD Technician, Site Engineer or
Site Manager.

HOW WILL IT MAKE ME MORE EMPLOYABLE?
This programme will provide you with the skills to enable you to meet changing circumstances, whether these arise from a shift in your own sphere of
employment, promotion to supervisory or management roles or from general changes in construction practices and the information technology
environment. Industry related projects will help develop skills like teamwork, planning, problem solving and communication, all of which you may need in
the work place. HLA courses are well recognised by employers and they will see that you have the technical skills and knowledge to perform related roles
within their business.

ADDITIONAL COSTS
Students are expected to provide their own steel toe capped safety boots for site visits estimated £30.
General drawing equipment such as pencils, pens, Scienti c Calculator, setsquares, compasses and scale rulers are also required. Estimated £30.

ACCREDITATION
Pearson BTEC

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)

South Eastern Regional College Prospectus

Higher Level
Apprenticeship in
Construction & the Built
Environment
(Construction)

Discover more at www.serc.ac.uk/higher-education

SUMMARY
Code:
Year:
Mode:

P10191
2022/23
Part-Time

Campuses:

Bangor, Downpatrick, Lisburn

This Higher Level Apprenticeship is designed to help students secure the knowledge and skills needed to succeed in the workplace.
They represent the latest in professional standards and provide opportunities for students to develop skills for work, for example by

Tap or Scan to
apply online

undertaking a group project, or responding to a client brief.

COURSE STRUCTURE
This Higher Level Apprenticeship is designed to help students secure the knowledge and skills needed to succeed in the workplace. They represent the latest
in professional standards and provide opportunities for students to develop skills for work, for example by undertaking a group project, or responding to a
client brief.
Modules studied:
Core Units
Individual Project
Construction Technology
Science & Materials
Construction Practice & Management
Specialist Units
Legal and Statutory Responsibilities in Construction
Construction Information. (Drawing, Detailing, Speci cation)
Optional units
Principles of Alternative Energy
Site Supervision & Operation

CONTACT HOURS
Contact Hours per week
7 hours contact time to include practical classes, lectures, workshops or tutorials.
Personal Study
A further 12 hours per week, on average studying and preparing assessments in your own time, including use of online materials

ENTRY REQUIREMENTS
General Entry Requirements:
GCSE English Language Grade C or above OR Pass in Level 2 Essential Skills Literacy
GCSE Mathematics Grade C or above OR Pass in Level 2 Essential Skills Numeracy
UCAS:
A minimum of 48 UCAS points including:
Two A Levels at A2 OR
Level 3 National Diploma
Access Diploma:
Access Diploma in Foundation Studies with an overall average of 50%+
English Language Requirements for International students:
Common European Framework of Reference (CEFR) level B2
IELTS 6.0 (minimum of 5.5 in all skills)
PTE 51 Or an approved equivalent test in English
Equivalent quali cations include:
Grade C (or above) in GCSE English
Successful completion of a Level 3 Vocational Programme with assessments completed in English Language
Essential Skills in Literacy (Level 2)
ESOL Level 2
Tier 4 Students: SERC will only accept a Secure English Language Test (SELT) for issuing a Certi cate of Acceptance for Studies (CAS)
Admissions
Successful completion of the admissions process
APEL
Provide evidence of ability to undertake the programme by meeting the requirements for the accreditation of prior experiential learning. Further details on
APEL can be found in the admissions section

HOW WILL I BE ASSESSED AND GIVEN FEEDBACK?
Students are assessed using a range of di erent methods. These include tests, coursework, presentations, practical, posters, lea ets, role-play, and case
studies. This is dependent on the requirements of each unit of study. Oral, written and online feedback will be provided during your course to help improve
and monitor performance.

WHERE WILL IT TAKE ME?
Successful completion of this course will enable you to apply to a variety of jobs within the construction industry such as a Technician, Site Engineer or Site
Manager.

HOW WILL IT MAKE ME MORE EMPLOYABLE?
This programme will provide you with the skills to enable you to meet changing circumstances, whether these arise from a shift in your own sphere of
employment, promotion to supervisory or management roles or from general changes in construction practices and the information technology
environment. Industry related projects will help develop skills like teamwork, planning, problem solving and communication, all of which you may need in
the work place. HLA courses are well recognised by employers and they will see that you have the technical skills and knowledge to perform related roles
within their business.

ADDITIONAL COSTS
Students are expected to provide their own steel toe capped safety boots for site visits estimated £30.
General drawing equipment such as pencils, pens, Scienti c Calculator, setsquares, compasses and scale rulers are also required. Estimated £30.

ACCREDITATION
Pearson BTEC

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)
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This 2 year course will equip you with the Level 2 outcomes required to match the occupational framework.
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COURSE OVERVIEW
This 2 year course will equip you with the Level 2 outcomes required to match the occupational framework.

COURSE MODULES
Modules may include:
Copper pipe work
Practical plumbing
Iron pipe work
Hot and cold water systems
Central heating installations

IDEAL IF:
You are in employment and want to pursue a career in Plumbing.

YOU'LL LEARN:
About copper pipe work, practical plumbing, iron pipe work, hot and cold water systems and central heating installations.

YOU'LL LOVE:
Getting experience with the plumbing equipment and the practical nature of this course.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to employment as a trainee plumbing technician or to the Level 3 Apprenticeship in
Plumbing.

YOU'LL NEED:
A minimum of 5 GCSEs including at least Grade C in English and Maths. You will also need to have secured an employer in the trade.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)
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This 2 year course consists of advanced practical tasks to include installation and testing of oil or gas systems, unvented hot water
cylinders, heating controls and fault diagnosis.
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COURSE OVERVIEW
You will achieve all the Level 3 outcomes required to match the occupational framework.
This 2 year course consists of advanced practical tasks to include installation and testing of oil or gas systems, unvented hot water cylinders, heating controls
and fault diagnosis.
Subjects studied will include:
Servicing complex domestic plumbing systems
Planning complex domestic plumbing systems
Installing domestic oil heating systems
Complex cold water systems
Domestic gas supply systems
System design

IDEAL IF:
You are in employment and want to pursue a career in plumbing.

YOU'LL LEARN:
How to service and plan complex domestic plumbing systems and cold water systems.

YOU'LL LOVE:
Getting experience with the plumbing equipment and the practical nature of this course.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to roles as a fully quali ed plumber and can study Higher Education courses relating to
Building Services Engineering.

YOU'LL NEED:
An employer and to have completed the Level 2 Apprenticeship in Plumbing.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:13)
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The Higher Level Apprenticeship allows you to gain certi cation while working for a local company, requiring attendance at college
one day per week.
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COURSE STRUCTURE
You will complete a Foundation Degree in Computing along with work related quali cations over a three-year period. The Foundation Degree in Computing
aims to develop industry current skills to ensure that the future needs of the IT sector are fully met.
MANDATORY MODULES
Year 1:
Introduction to Programming
Computer Systems
Personal Qualities in the IT Industry
Introduction to Databases with SQL
Year 2:
Computational Mathematics
Network Technology
Object-oriented Programming
Mobile Application Development
Year 3:
User Centered Design
Web Technologies
Work-based learning (40 credits)
This course may grant you privileges as an Associate student of Ulster University and you may have access to a number of University services and facilities,
including membership to the Ulster University sports centre and access to physical and online library materials. To nd out more visit UU Associate Student.

CONTACT HOURS
Typically, weekly contact hours are scheduled for a minimum of 7 hours per week per semester.
Student workload usually includes 2 to 5 assessments (which may contain a combination of coursework, class tests, practical assessments and/or
examination) per module.

ENTRY REQUIREMENTS
GCSE
GCSE English GCSE English Language Grade C or above
GCSE Maths GCSE Mathematics Grade C (or University-approved equivalent)
2 Additional GCSEs In addition to Maths and English, two additional GCSEs at Grade C or above are required
UCAS
A minimum of 64 UCAS points:
A Levels OR
Level 3 Diploma
Access Diploma
Access Diploma Access to Higher Education Diploma with an overall average of 45+% International requirements
Common European Framework of Reference (CEFR)
Level B2 IELTS 6.0 or equivalent, with no band score under 5.5
Trinity ISE: Pass at Level III or other University-approved equivalent quali cations
Admissions
Successful completion of the admissions process
APEL
Provide evidence of ability to undertake the programme by meeting the requirements for the accreditation of prior experiential learning. Further details
on APEL can be found in the admissions section

HOW WILL I BE ASSESSED AND GIVEN FEEDBACK?
Students are assessed using a range of di erent methods. These include examinations, coursework, project based learning, presentations, practical
assessments and class tests. This is dependent on the requirements of each module of study. Both oral and written feedback will be provided during your
course to help improve and monitor performance.

WHERE WILL IT TAKE ME?
This course is designed to prepare students for a career in the ICT industry or progression to related degree programmes. On successful completion of this
course you may progress to the BSc (Hons) Computer Science at Ulster University. Alternatively, you can apply to other Colleges/Universities to complete
your undergraduate degree or apply to go straight into employment.

HOW WILL IT MAKE ME MORE EMPLOYABLE?
The course provides the opportunity to undertake employment within the computing industry whilst completing the Foundation Degree in Computing. This
will enable you to gain industry experience at the same time as completing your academic quali cation.
You will learn transferrable skills such as communication, organisational skills, problem solving and critical thinking which will help you to apply to relevant
jobs within the computing industry. The programme is designed to facilitate your development of a range of graduate qualities that are highly valued in the
workplace. Throughout the course industry standard software and equipment is utilised with a focus on the core industrial skills required for the computing
industry.

ADDITIONAL COSTS
There are no additional costs associated with this programme.

ACCREDITATION
Course and Provider regulated by Ulster University

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs. In addition to the above Terms & Conditions students must also adhere to the
following:
Students are required to:
To have employment within the IT sector
Comply with College Policies and procedures
Submit all coursework and assessments by speci ed dates, coursework submitted without consent after the deadline shall not normally be accepted
Pass all modules in each year of study in order to proceed to the next year of the programme. *The minimum overall pass mark of 40% is required to
be achieved in all modules.

This information is correct at time of print (20/01/2022 14:13)
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COURSE OVERVIEW
The course will enable you to qualify for a level 3 OCR Technical Diploma in IT together with Vendor certi ed competency quali cations.

COURSE MODULES
You will study the following subject in year 1:
Fundamentals of IT
Global Information
Social Media and Digital Marketing
Software Engineering for Business
Web Design and Prototyping
On successful completion of year 1, you will progress and study the following in year 2:
Cyber Security
Application Design
Project Management
Product Development
Internet of Everything
Big Data Analytics
You will also study Essential Skills to level 2 in Numeracy and Literacy unless exempt through GCSE grades C or above in Maths and English, respectively.
Employment is an integral part of this programme where you will gain valuable work experience. As a student you will spend 1 day a week in the College.

IDEAL IF:
You would like a career within the IT sector. This may lead to employment in roles such as a Software Developer, Games Developer or IT Product Developer.

YOU'LL LEARN:
About Software Engineering for Business, the Fundamentals of IT as well as the importance of Cyber Security.

YOU'LL LOVE:
The practical focus of this course and the industry standard computer suites.

YOU'LL PROGRESS:
Successful completion of this course will enable you to apply for employment within the IT sector or further study at HE level.

YOU'LL NEED:
To have secured suitable employment in the IT sector. 5 GCSE's at Grade C or above and preferably Grade C or above in English and Maths. (Employers may
set their own additional, enhanced requirements).

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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COURSE OVERVIEW
The course will enable you to qualify for a level 3 OCR Technical Diploma in IT together with Vendor certi ed competency quali cations.

COURSE MODULES
You will study the following subject in year 1:
Fundamentals of IT
Global Information
Computer Networks
Computer Systems - Hardware
Computer Systems - Software
On successful completion of year 1, you will progress and study the following in year 2:
Cyber Security
Project Management
Product Development
Mobile Technology
Internet of Everything
IT Technical Support
You will also study Essential Skills to level 2 in Numeracy and Literacy unless exempt through GCSE grades C or above in Maths and English, respectively.
Employment is an integral part of this programme where you will gain valuable work experience. As a student you will spend 1 day a week in the College.

IDEAL IF:
You would like a career within the IT sector. This may lead to employment in roles such as an IT Technician, IT Product Developer or Computer Hardware
Engineer.

YOU'LL LEARN:
About Computer Networks and Computer Systems as well as the importance of Cyber Security.

YOU'LL LOVE:
The practical focus of this course and the industry standard computer suites.

YOU'LL PROGRESS:
Successful completion will enable you to apply for employment within the IT sector or further study at HE level.

YOU'LL NEED:
To have secured suitable employment in the IT sector. 5 GCSE's at Grade C or above and preferably Grade C or above in English and Math. (Employers may
set their own additional, enhanced requirements).

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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COURSE OVERVIEW
This Apprenticeship is the equivalent to two 'A' Levels and will allow you to gain new practical skills and theoretical knowledge in supervision and leadership
within the Health and Social Care industry.
The delivery of this programme will take place within your workplace by a quali ed Trainer/Assessor on a one to one basis or small groups. Your employer
will also support you in achieving this quali cation.

COURSE MODULES
Mandatory units will include:

E ective communication and con dentiality
Understanding and developing yourself as a social care worker
Promoting duty of care by safeguarding and fostering health and safety and well -being of service users
Equality and inclusion and
Person-centred care
Optional units will depend on the type of your work setting- i.e. Dementia/EMI, Learning & Physical Disability, General Nursing Care, Residential Care,

Community Care / Supported Living and Day Centre.

As part of your Apprenticeship, you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths or ICT/IT, or equivalent. For you to be exempt, you will be required to show us original copies of your certi cates.

IDEAL IF:
You are 16-24, employed or starting a new job within the Health and Social Care Industry or has moved into a new position within your current company
requiring you to supervise and manage care sta as well as contribute to the improvement of service delivery.
Not got employment yet? If you want to work in the Health and Social Care Industry, liaise with our Apprenticeship team now by emailing
owatson@serc.ac.uk

YOU'LL LEARN:
A range of topics within the mandatory and optional units. In order to achieve a Level 3 in Health and Social Care, you’ll need to complete the Apprenticeship
Framework as per Department for Economy’s guidelines. You will also learn Employment Rights and Responsibilities.

YOU'LL LOVE:
The exibility of this programme. The training will be both on a one to one basis or as part of a group. Blended learning will also be o ered to learners.

YOU'LL PROGRESS:
Successful completion will enable you to apply to a career as a Team Leader or Deputy Manager in a residential or supported living setting within the Health
and Social Care sector. With your level 3 quali cation, you will gain recognition as a quali ed person within the sector.
You could also progress onto the Higher Level Apprenticeship in Health and Social Care (Adults) or a part-time level 4 or 5 QCF in Health and Social Care
(Adults).

YOU'LL NEED:
To be permanently employed or seeking employment within the Health and Social Care Industry and be contracted to work minimum of 21 hours per week.
To be eligible for the Apprenticeship, you will be aged 16-24.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)
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SUMMARY
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P10196
2022/23
Part-Time

Campuses:

Lisburn

Mechatronic Engineering unites the principles of mechanics, electronics and computing. It combines mechanical engineering
problem-solving and design skills with expertise in digital electronics and computing systems to produce advanced products and
systems through automation and the use of robotics. During this course you will complete the Ulster University Foundation Degree
in Mechatronic Engineering. The teaching team consists of sta who are highly quali ed with valuable industrial experience. Our
sta are regularly trained to keep up to date with the changing needs of industry.

COURSE STRUCTURE
This course is studied part time over 3 years.
The Higher Level Apprenticeship in Mechatronics comprises the following modules:
MODULES:
Year 1
Engineering Mathematics
CAD Techniques
Programming & Embedded Systems
Electrical & Electronic Fundamentals
Year 2
Analogue & Digital Electronics
Mechanical Fundamentals
Professional Studies
Automation, Robotics & PLCs
Year 3
CAD/CAM
Business Improvement Techniques
Work- Based Learning

CONTACT HOURS
Contact Hours per Week
8.5 hours contact time to include practical classes, lectures, workshops or tutorials
Personal Study to include Practical Assessments
A further average of 2-3 hours maximum studying and preparing assessments in your own time per week, including use of online materials.

Tap or Scan to
apply online

ENTRY REQUIREMENTS
General GCSE Requirements:
GCSE Mathematics Grade C or above
GCSE English Language Grade C or above or Pass in Level 2 Essential Skills Literacy
UCAS:
2 GCE A-Levels to include a STEM subject or a Level 3 vocational quali cation in Engineering, equivalent to 56 UCAS points
Other Entry Requirements:
Applicants must be employed by an approved engineering or manufacturing company by 4th September 2020
International Requirements:
Common European Framework of Reference (CEFR) level B2
IELTS 6.0 or equivalent, with no band score under 5.5
Trinity ISE: Pass at Level III, or other University-approved equivalent quali cations
Equivalent quali cations include:
Grade C (or above) in GCSE English
Essential Skills in Literacy (Level 2)
Tier 4 Students:
SERC will only accept a Secure English Language Test (SELT) for issuing a Certi cate of Acceptance for Studies (CAS)
Admissions
Successful completion of the admissions process

HOW WILL I BE ASSESSED AND GIVEN FEEDBACK?
Candidates are assessed using a range of di erent methods. These include exams, coursework, presentations, practical and a work based project. This is
dependent on the requirements of each module Oral, written and online feedback will be provided during your course to help improve and monitor
performance.

WHERE WILL IT TAKE ME?
Successful completion of this course may enable you to apply to progress to a supervisory or management position within your company. Alternatively
successful completion depending on performance will allow direct entry to Year 2 of the following degree programmes at Ulster University:
BEng Hons in Mechatronic Engineering

HOW WILL IT MAKE ME MORE EMPLOYABLE?
This course will equip you with formal quali cations which will improve your job opportunities and employability skills in the engineering sector. You will
also gain a range of soft skills regarded as highly desirable by employers.

ADDITIONAL COSTS
There are no additional costs associated with this programme.

ACCREDITATION
This programme is accredited by Ulster University.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs. In addition to the above Terms & Conditions students must also adhere to the
following:
Pass all modules in each year of study in order to proceed to the next year of the programme. *The minimum overall pass mark of 40% is required to
be achieved in all modules.

This information is correct at time of print (20/01/2022 14:13)
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This course will give you the training and skills required for working in the engineering industry.
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COURSE OVERVIEW
This course aims to develop the practical skills and knowledge which are essential for working in the engineering industry. Successful completion will lead
to the award of a City & Guilds Level 2 Diploma in Engineering and an ETA Level 2 NVQ in Performing Engineering Operations.

COURSE MODULES
Manufacturing Engineering
Working in Engineering
Principles of Engineering Technology
Principles of Manufacturing Technology
Machine Components using Milling Techniques (Lisburn only)
Machine Components using Turning Techniques
Fabricating Sheet Metalwork
Welding by MIG Process (Bangor & Downpatrick only)
Fabrication & Welding Engineering
Working in Engineering
Principles of Engineering Technology
Principles of Fabrication & Welding Technology
Welding by MIG Process
Welding by TIG Process
Fabricating Thick Plate, Bar & Sections
You will also study Essential Skills to Level 2 in Numeracy, Literacy and ICT unless exempt through holding GCSE passes at Grade C or above in Mathematics,
English and ICT.
As a student you will spend a minimum of one day/week in College and 4 days/week with your employer

IDEAL IF:
You are employed and wish to pursue a career in either Mechanical Engineering or Fabrication and Welding Engineering.

YOU'LL LEARN:
About a range of engineering processes including welding, fabrication and machining

YOU'LL LOVE:
The industry standard machinery for developing your practical skills

YOU'LL PROGRESS:
Successful completion of this programme will enable you to apply to progress to a Level 3 Apprenticeship in either Mechanical Manufacturing Engineering,
Engineering Maintenance or Fabrication & Welding Engineering.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade D in English and Maths.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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This Apprenticeship gives you the training and skills required for working in the engineering industry or for progressing to further
study.
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COURSE OVERVIEW
This course aims to develop the practical skills and knowledge which are essential for working in the engineering industry. Successful completion will lead
to the award of a City & Guilds Level 3 Diploma in Engineering – Fabrication and Welding (SERC Professional Skills Centre) OR a Pearson BTEC Level 3
Certi cate in Advanced Manufacturing Engineering (Lisburn & Bangor) AND an ETA Level 3 NVQ Diploma in Engineering.

COURSE MODULES
BTEC Level 3 Certi cate in Advanced Manufacturing Engineering
Subjects studied may include:
Health and Safety in the Engineering Workplace
Communication for Engineering Technicians
Mathematics for Engineering Technicians
Engineering Secondary & Finishing Techniques
Electro, Pneumatic and Hydraulic Systems & Devices
Computer Aided Drafting in Engineering
Engineering Secondary and Finishing Techniques
Fabrication Processes & Technology
Selecting & Using Programmable Controllers
Applications of Computer Numerical Control in Engineering
Electronic Measurement & Testing
Mechanical Measurement & Inspection Techniques

C&G Level 3 Diploma in Engineering-Fabrication & Welding
Engineering Health and Safety
Engineering Principles
Principles of Fabrication & Welding
MIG Welding of Materials
TIG Welding of Materials
Plate Work Fabrication of Materials
As a student you will spend one day/week in College and 4 days/week with your employer

IDEAL IF:
You are employed and wish to pursue a career in either Mechanical Manufacturing Engineering, Engineering Maintenance or Fabrication and Welding
Engineering

YOU'LL LEARN:
About a range of engineering processes including welding, fabrication and machining

YOU'LL LOVE:
The industry standard equipment for developing your practical skills and knowledge

YOU'LL PROGRESS:
Successful completion can lead to further study at Level 4 or Level 5

YOU'LL NEED:
An employer and to have successfully completed EITHER the Level 2 Apprenticeship in Engineering or Fabrication and Welding OR the Level 2 Skills for Work
in Engineering or Fabrication and Welding OR have a minimum of six GCSE passes, including English and Mathematics, at Grade C or above

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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This Level 3 Apprenticeship Programme will give you the training and skills to work in the polymer processing industry.
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COURSE OVERVIEW
This course aims to develop the practical skills and knowledge which are essential for working in the polymer processing industry. Successful completion
will lead to the award of a Pearson BTEC Level 3 Certi cate in Advanced Manufacturing Engineering and a PAAVQ-SET Level 3 Certi cate in Polymer
Operations.

COURSE MODULES
Course Modules
Health & Safety in the Engineering Workplace
Communications for Engineering Technicians
Mathematics for Engineering Technicians
Basic Polymer Technology
Plastics Materials
Plastics Processing
Polymer Process Engineering
Composite Materials & Processing
As a student you will spend a minimum of one day/week in College and 4 days/week with your employer

IDEAL IF:
You are employed and wish to pursue a career in the Polymer Processing industry

YOU'LL LEARN:
About a range of polymer processes including injection moulding, blow moulding and extrusion

YOU'LL LOVE:
The visits to a range of polymer processing companies

YOU'LL PROGRESS:
Successful completion will enable you to apply for a suitable Higher Education course at Levels 4 - 6.

YOU'LL NEED:
An employer and 5 GCSEs Grades A* - C to include English and Mathematics or equivalent Level 2 quali cation

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:12)
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Lisburn

This course aims to develop the practical skills and knowledge which are essential for working in the Automated Entrance Industry.
Successful completion will lead to the award of EAL Level 2 Diploma in Engineering Technologies and an EAL Level 2 Diploma in

Tap or Scan to
apply online

Performing Engineering Operations.

COURSE OVERVIEW
As a student you will spend a minimum of one day/week in College and 4 days/week with your employer.
Students will study in college for 9 hours per week.

COURSE MODULES
Quali cations studied within this programme are as follows:
Knowledge quali cation: EAL Level 2 Diploma in Engineering Technologies (601/5669/7)- Pathway QDET2H- Engineering Technology
Units studied may include:
Engineering Environment Awareness
Engineering Techniques
Engineering Mathematics and Science Principles
Electrical and Electronic Principles
Electrical Installation Methods, Wiring and Circuit Protection
Basic Electrical Circuit Inspection, Testing and Fault Diagnosis
Competence Quali cation: EAL Level 2 Diploma in Performing Engineering Operations (Northern Ireland) (603/4864/1) Pathway QPEA: Engineering Practice
Units studied may include:
Working Safely in an Engineering Environment
Carrying Out Engineering Activities E ciently and E ectively
Using and Communicating Technical Information
Wiring and Testing Electrical Equipment and Circuits
Assembling, Wiring and Testing Electrical Panels/ Components Mounted in Enclosures
Maintaining Electrical Equipment/ Systems

IDEAL IF:
You are employed and wish to pursue a career in Automated Entrance Industry

YOU'LL LEARN:
Apprentices will also be assessed in the workplace by college assessors to ensure their competence for the students NVQ quali cations

YOU'LL LOVE:
The industry standard equipment for developing your practical skills and knowledge.

YOU'LL PROGRESS:
This course will provide you with the training and skills to work in the Automated Entrance Industry or progress to further study

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade D in English and Maths.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)
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Social Worker, Biomedical Scientist, Child
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Discover more at www.serc.ac.uk/higher-education

SUMMARY
Code:
Year:
Mode:

P10195
2022/23
Part-Time

Campuses:

Downpatrick, Lisburn

This quali cation provides learners with the skills and knowledge needed to manage practice and lead others in children’s care,
learning and development. It confers occupational competence to work in a management role within a regulated Early Years

Tap or Scan to
apply online

setting.

COURSE STRUCTURE
This quali cation is suitable for Assistant Managers and Deputy Managers working in children’s care, learning and development in Wales and Northern Ireland
who are looking to progress their career. It is also appropriate for Managers who have not yet achieved a vocational quali cation at this level.
To achieve this quali cation learner’s need to complete mandatory (M) and optional (O) modules to a credit value of 90.
Year 1:
Support CCLD in Early Years (M) Understand Children and young people development (M)
Lead Practice that Supports Positive Outcomes for Children and young people (M)
Develop & implement Policies & Procedures to support the Safeguarding of Children & Young People (M)
Professional Practice in Children’s Care Learning and Development (M)
Develop Health & Safety and Risk Management Policies in Health and Social Care or Children & Young People Settings (M)
Year 2:
Work in Partnership in Health and Social Care or Children & Young People Settings (M)
Use and Develop Systems that Promote Communication (M)
Promote Professional Development (M) Champion Equality, Diversity and Inclusion (M)
Lead & Manage a Team within a HSC or C&YP Setting (M)
Develop Professional Supervision Practice in Health and Social Care or Children & Young People work settings. (M)
Support Others to Promote Children’s Communication in an Early Years Setting (O)
Support others to promote children's physical development in an Early years setting (O)
Manage induction in health and social care or children and young people setting (O) Manage physical resources (O)
Develop Procedures and Practice to Respond to Concerns and Complaints (O)

CONTACT HOURS
Directed Study:
6 hours per week to include practical classes, lectures, workshops or tutorials Personal Study:
Personal Study:
A further 8 -10 hours per week, on average, studying and preparing assessments in your own time per week, including use of online materials.

ENTRY REQUIREMENTS
General Entry Requirements:
Level 3 Children's Care Learning & Development OR Health quali cation
Working at a Deputy or Managerial level in a Regulated Early Years setting or have access to managerial duties at least 1 day per week in a Regulated
Early Years setting
English GCSE/Essential Skills is preferred as desired criteria however, each candidate will be assessed on their own merit
English Language Requirements for International students:
Common European Framework of Reference (CEFR) level B2
IELTS 6.0 (minimum of 5.5 in all skills)
PTE 51 Or an approved equivalent test in
English Equivalent quali cations include:
Grade C (or above) in GCSE English
Successfully completion of a Level 3 Vocational Programme with assessments completed in English Language
Essential Skills in Literacy (Level 2) ESOL Level 2
Tier 4 Students:
SERC will only accept a Secure English Language Test (SELT) for issuing a Certi cate of Acceptance for Studies (CAS)
Admissions
Successful completion of the admissions process
APEL
Provide evidence of ability to undertake the programme by meeting the requirements for the accreditation of prior experiential learning. Further
details on APEL can be found in the admissions section

HOW WILL I BE ASSESSED AND GIVEN FEEDBACK?
Candidates are assessed using a range of di erent methods primarily this will be assessment of occupational competence in the workplace through
observations and candidates will submit a portfolio of evidence. Assessment will also include coursework, Project Based Learning, presentations, practical,
posters, lea ets, role-play, and case studies. This is dependent on the requirements of each unit of study. Oral, written and online feedback will be provided
during your course to help improve and monitor performance.

WHERE WILL IT TAKE ME?
Candidates who successfully complete the programme will have a Managerial quali cation for the regulated Early Years sector and recognised by the Sector
Skills Council.
Learners who achieve the Diploma will be eligible to apply to progress to a Foundation Degree in a related discipline.

HOW WILL IT MAKE ME MORE EMPLOYABLE?
Candidates who successfully complete the programme will have a Managerial quali cation for the regulated Early Years sector and recognised by the Sector
Skills Council.

ADDITIONAL COSTS
Access NI clearance will need to be processed for each student at a cost of £33.

ACCREDITATION
CACHE

COURSE MODULES

Understand children and young person's development
Promote professional development
Professional practice in children's care, learning and development
Use and develop systems that promote communication
Champion equality, diversity and inclusion
Work in partnership with health and social care or children and young peoples settings
Lead and manage a team within a health and social care or children and young people's setting
Develop professional supervision practice in heath and social care or children and young people's work settings
Support Children's Care, Learning and Development in the Early Years
Lead Practice that Supports Positive outcomes for Child and Young Person Development
Develop and Implement Policies and Procedures to support the safeguarding of children and young people.
Support others to promote children's communication in an early years setting
Develop procedures and practice to respond to concerns and complaints

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (15/11/2021 17:07)
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SUMMARY
Code:
Year:
Mode:

P10751
2022/23
Full-Time

This Level 2 Apprenticeship gives you the opportunity to ‘Earn while you learn’ combining on the job training and delivery, with
monthly workshops to gain the knowledge and experience needed to work in the Childcare sector.

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is equivalent to ve GCSE’s at A*-C and will allow you to gain the knowledge and experience needed to work in the Childcare sector.
The course will be delivered through a combination of onsite delivery and classroom based monthly workshops by a quali ed Trainer/Assessor. The
quali cation is made up of a combination of mandatory and optional units.

COURSE MODULES
Mandatory units include:

Introduction to personal development and communication
Child and young person development
Safeguarding and Health and Safety
Positive environments and Partnerships
Supporting children's development through play
Optional units can be chosen based on your interests and the experience you are gaining through your job role. Optional units include; ICT, Mathematical

development, supporting disabled children and those with additional needs and introductory awareness of sensory loss.
As part of your Apprenticeship, you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT or equivalent. For you to be exempt, you will be required to show us original copies of your certi cates.

IDEAL IF:
You are 18-24, employed or starting a new job within the Childcare sector or moving into a new position within your current company and would like to
develop your skills.
Not currently employed? If you would like to work in the childcare sector but are not currently employed liaise with our Apprenticeship team now by
emailing lmurdoch@serc.ac.uk

YOU'LL LEARN:
A range of topics within the mandatory and optional units and lots of hands on practical skills to take with you through your career in Childcare.

YOU'LL LOVE:
The exibility of this programme. The training will be tailored to your preferred learning style incorporating blended learning and will be delivered one to one
or in small groups.

YOU'LL PROGRESS:
With your Level 2 quali cation you will gain recognition as a quali ed person within the Childcare sector and can progress to a Level 3 Apprenticeship and a
Career as a Room Leader.

YOU'LL NEED:
To be permanently employed or seeking employment within the Childcare Industry and be contracted to work minimum of 21 hours per week.
To be eligible for this Apprenticeship, you will be aged 16-24

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)
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Higher Level
Apprenticeship in
Health and Social Care

Discover more at www.serc.ac.uk/higher-education

SUMMARY
Code:
Year:
Mode:

P10193
2022/23
Part-Time

Campuses:

Downpatrick

This quali cation provides learners with the skills and knowledge needed to manage practice and lead others in Adult care setting. It
confers occupational competence to work in a management role within a regulated Adult care setting. This programme

Tap or Scan to
apply online

incorporates managing a service, teams, individuals and resources. You will cover: motivation, communication, setting up
management information systems, making sure that care homes and day care centres are safe environments to live and work in. All
students in this course may be eligible for Higher Level Apprenticeship funding.

COURSE STRUCTURE
This professional qualiﬁcation is designed to build advanced knowledge and skills required by Managers or Deputy Managers who work in the Residential /
Nursing Care sector. It is the accepted quali cation for registration and regulation in accordance with RQIA guidance needed. This quali cation will also be
appropriate for Managers who wish to gain a recognised leadership quali cation. To achieve this quali cation candidate’s need to complete mandatory (M)
and optional (O) modules to a credit value of 120 and be competent in practical assessments i.e. complete 23 units of which 12 are mandatory (M)
Year 1
Promote Professional Development (M) *
Champion Equality, Diversity and Inclusion (M) *
Manage Induction in Health and Social Care (M)*
Undertake a Research Project within Services for Health and Social Care or Children and Young People. (O)
Lead Person-Centred Practice (M)
Assess the Individual in a Health and Social Care Setting (M)
Manage domiciliary services (O)
Develop Procedures and Practice to Respond to Concerns and Complaints. (O)
Manage an Inter-Professional Team in a Health and Social Care or Children and Young People’s setting. (O)
Lead and Manage a Team within a Health and Social Care or Children and Young People’s Setting (M)
Lead and Manage Group Living for Adults (O)
Year 2
Work in Partnership in Health and Social Care or Children and Young People’s Settings (M)
Develop and Implement Policies and Procedures to Support the Safeguarding of Children and Young People. (O)
Manage Health and Social Care Practice to Ensure Positive Outcomes for Individuals (M)
Safeguarding and Protection of Vulnerable Adults (M)
Manage Quality in Health and Social Care or Children and Young People’s Settings. (0)
Develop & Evaluate Operational Plans for own area of responsibility (O)
Lead Positive Behavioural Support (O)
Use and Develop Systems that Promote Communication (M)
Develop Health and Safety & Risk Management Policies, Procedures & Practices in Health and Social Care or Children and Young People’s Settings (M)
Develop professional supervision practice in Health & Social Care or Children & Young People's Work settings (M)
Understand Safeguarding of Children and Young People for Those Working in the Adult Sector (M)
Recruitment & Selection within Health & Social Care or Children & Young People's settings (O)

CONTACT HOURS
Directed Study:
6.0 hours per week to include practical classes, lectures, workshops or tutorials
Personal Study:
A further 8 -10 hours per week, on average, studying and preparing assessments in your own time per week, including use of online materials.

ENTRY REQUIREMENTS
Students would be working in a deputy management position within an adult care setting with already having obtained NVQ Level 3 or equivalent.
General Entry Requirements:
Level 3 Children's Care Learning & Development OR equivalent Health quali cations
Working at a Deputy or Managerial level in a Regulated Health Care setting or have access to managerial duties at least 1 day per week in a regulated
health setting
English GCSE/Essential Skills is preferred as desired criteria however, each candidate will be assessed on their own merit
English Language Requirements for International students:
Common European Framework of Reference (CEFR) level B2
IELTS 6.0 (minimum of 5.5 in all skills)
PTE 51 Or an approved equivalent test in English
Equivalent quali cations include:
Grade C (or above) in GCSE English
Successful completion of a Level 3 Vocational Programme with assessments completed in English Language Essential Skills in Literacy (Level 2)
ESOL Level 2
Tier 4 Students:
SERC will only accept a Secure English Language Test (SELT) for issuing a Certi cate of Acceptance for Studies (CAS)
Admissions:
Successful completion of the Admissions Process
APEL:
Provide evidence of ability to undertake the programme by meeting the requirements for the accreditation of prior experiential learning. Further
details on APEL can be found in the Admissions Section of our website.

HOW WILL I BE ASSESSED AND GIVEN FEEDBACK?
Candidates are assessed using a range of di erent methods. Primarily assessment of occupational competence in the workplace will be conducted through
observations. Assessment will also include coursework, Project Based Learning, presentations, practical, posters, lea ets, role-play, and case studies dependent on the requirements of each unit of study.
Oral, written and online feedback will be provided during your course to help improve and monitor performance.
Candidates will also submit a portfolio of evidence.

WHERE WILL IT TAKE ME?
Candidates who successfully complete the programme will have a Managerial quali cation for the regulated Adult Care sector and recognised by the Sector
Skills Council.
Learners who achieve the Diploma are eligible to apply to progress to a Foundation Degree in a related discipline.

HOW WILL IT MAKE ME MORE EMPLOYABLE?
Candidates who successfully complete the programme will have a Managerial quali cation for the regulated Early years sector and recognised by the Sector
Skills Council.

ADDITIONAL COSTS
Access NI clearance will need to be processed for each student at a cost of £33.

ACCREDITATION
Pearson Edexcel Level 5 Diploma in Leadership for Health and Social Care Services (Adults' Management) Wales and Northern Ireland

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (15/11/2021 17:09)
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SUMMARY
Code:
Year:
Mode:

P10179
2022/23
Full-Time

Campuses:

Bangor, Downpatrick, Lisburn

This programme is designed to prepare you for work as a junior stylist in fashionable hairdressing salons. One of the entry
requirements for this course is to be employed in a Hairdressing Salon.

COURSE OVERVIEW
This course will allow you to study while you work.
You will learn how to style and nish hair, cut hair and colour and lighten hair. You will also advise and consult with clients and ful l reception duties.
Modules may include:
Advise and consult with clients
Shampoo, condition and treat the hair and scalp
Style and nish hair
Cutting hair using basic techniques
Plait and twist hair
You will get experience in a real salon environment at the College, which is open to the public and your salon placement.
Assessments will be carried out on paying clients.

IDEAL IF:
You are already employed in a salon and want to pursue your career in hairdressing.

YOU'LL LEARN:
How to style and nish hair, cut hair and colour and lighten hair. You will also advise and consult with clients and ful l reception duties.

YOU'LL LOVE:
Getting experience in a real salon environment at the College, which is open to the public and your salon placement.

YOU'LL PROGRESS:
Successful completion will allow you to progress to the Level 3 Apprenticeship in Hairdressing.
Alternatively go to work directly into this industry.

Tap or Scan to
apply online

YOU'LL NEED:
To be 16 years of age by end of June.
You must have secured employment (min 21hrs, inclusive of College hours) within the industry (a hairdressing salon)
5 GCSE's including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum of Grade D in Maths and
English.
You will be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE grade C or L2 Essential Skills in English, Maths and ICT
You will have to complete an employability quali cation: Rights and Responsibilities in the Work Place.
Completion of the VTCT COVID Infection Prevention quali cation is mandatory in the rst month of your course.

This course requires an interview and skills test.
Due to current industry guidelines all students when working within the Hairdressing and Beauty Therapy salons in college must wear a mask and a visor. If
you are exempt from wearing a mask a visor must be worn.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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3)
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SUMMARY
Code:
Year:
Mode:

P10180
2022/23
Full-Time

Campuses:

Bangor, Downpatrick, Lisburn

This course develops your hairdressing industry experience skills which can lead to further study.

Tap or Scan to
apply online

COURSE OVERVIEW
At NVQ Level 3 you will develop artistic air and gain insight into supervisory roles within salons.
The Hairdressing Level 3 NVQ will consist of 6 units – 4 core units plus 2 optional units.
Subjects studied will include:
• Creatively style and dress hair
• Creatively colour and lighten hair
• Provide client consultation services
• Creatively cut hair using a combination of techniques
• Contribute to the planning implementation and evaluation of promotional activities
• Hair colour correction services
As well as gaining a recognised quali cation you will be employed in a hairdressing salon and take part in specialised training.
Assessments will be carried out on paying clients.

IDEAL IF:
You are employed in a salon and want to pursue your career in hairdressing as a stylist / senior stylist, hair company technician or start your own business.

YOU'LL LEARN:
How to creatively cut hair, colour and lighten hair, hair colour correction services and provide client consultation services.

YOU'LL LOVE:
Developing and enhancing your creative hairdressing skills in your salon and the College’s hair salons.

YOU'LL PROGRESS:
Successful completion of this programme will allow you to progress onto further study at Level 4 Diploma in Advanced Techniques and Management
Practice in Hairdressing which could lead to jobs such as teaching or management positions in the hairdressing industry.
You could take up a position as a trainee stylist/stylist in a salon or work abroad or on a cruise liner.

YOU'LL NEED:
to be employed in a salon, an NVQ Level 2 quali cation in Hairdressing and Essential Skills Level 1 in numeracy, literacy and ICT.
You will be required to complete Essential Skills in Literacy, Numeracy and IT if you do not have a GCSE grade C in English, Maths or IT. You will also have the
opportunity to complete an appropriate quali cation.
You are required to pay for your own uniforms and kits.
You will be required to complete an interview and skills test
Completion of the VTCT COVID Infection Prevention quali cations is mandatory in the rst month of your course.
Due to current industry guidelines all students when working within the Hairdressing and Beauty Therapy salons in college must wear a mask and a visor. If
you are exempt from wearing a mask a visor must be worn.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (03/12/2021 11:11)
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3)
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SUMMARY
Code:
Year:
Mode:

P10645
2022/23
Full-Time

Campuses:

Bangor, Lisburn

The aim of this apprenticeship is that you achieve quali ed status as a Pharmacy technician within the Dispensing Pharmaceutical
Industry. Candidates need to be employed in a suitable role in a Pharmacy setting, for at least 21 hrs per week.

Tap or Scan to
apply online

COURSE OVERVIEW
The aim of this course is:
The development of the fundamental technical skills and underpinning knowledge and understanding required to become competent in the job role, of
Pharmacy Technician, whilst also developing appropriate professional attitudes and behaviours that will support personal success in the learners job role
along with long-term success of the employing organisation.
You will also develop a range of interpersonal and intrapersonal skills to support progression to, and success in, further study and career advancement.
On successful completion the learner will have achieved a nationally-recognised Level 3 quali cation: Pearson BTEC Level 3 Diploma in the Principles and
Practice for Pharmacy Technicians, which o ers the opportunity to gain professional registration as a pharmacy technician, if accredited by the General
Pharmaceutical Council (GPhC).
Please Note: This is a two-year programme.
Typically you will be in class for a minimum of one day per week.
You will be required to complete the Pharmacy speci c ERR workbook provided by Skills for Health.
You will be required to complete Essential Skills Literacy, Numeracy and ICT if you do not have a GCSE Grade C or above in these subjects.

COURSE MODULES
Course Modules for this programme are listed in the 'You'll Learn' section.

IDEAL IF:
You are currently working in a community pharmacy environment, having secured a placement as trainee pharmacy technician, in N.Ireland.

YOU'LL LEARN:
There are 21 compulsory units on the Pearson BTEC Level 3 Diploma in the Principles and Practice for Pharmacy Technicians:
Principles of Person-Centred Approaches for Pharmacy Technicians
Principles of Health and Safety for Pharmacy Technicians
Personal Development for Pharmacy Technicians
Principles of Health Promotion and Well-being in Pharmacy Services
Contribute to Service Improvement in the Delivery of Pharmacy Services
Principles for the Management of Pharmaceutical Stock
Undertake Medicines Reconciliation and Supply
Principles of Health Promotion and Well-being in Pharmacy Services
Receive, Validate and Issue Prescriptions
Chemical Principles for Pharmacy Technicians
Biological Principles for Pharmacy Technicians
Medicinal and Non-medicinal Treatments for Gastrointestinal and Nutritional Conditions
Medicinal Treatments for Cardio-respiratory Conditions
Medicinal and Non-medicinal Treatments for Malignant Diseases and Musculoskeletal Conditions
Microbiology for Pharmacy Technicians
Actions and Uses of Medicines
Medicinal and Non-medicinal Treatments for Central Nervous System Conditions
Medicinal Methods for the Prevention, Protection from and Treatment of Infections
Medicinal Treatments for Endocrine, Gynaecological and Genitourinary Conditions
Medicinal Treatments for Sensory Organ Conditions
Principles of Safe Manufacture of Quality Medicines in the Pharmaceutical Environment

YOU'LL LOVE:
The exible delivery and assessment approaches, for example virtual learning environments (VLEs), online lectures, video, printable online resources, virtual
visits, webcams for distance training, e-portfolios. The balance of on-the-job and o -the-job training. A range of teaching and learning methods is used to
deliver this training e ectively while still meeting varying learner needs. Examples of teaching and learning methods for o -the-job training include: enquirybased learning, real-world problem solving, re ective practice, questioning and discussions, demonstration, simulation and role play, peer learning and
virtual environments. There will also be opportunities for the development and practising of skills on the job. The on-the-job element of the programme
o ers opportunities for assessment and plays an important role in developing the learner’s routine expertise, resourcefulness, craftspersonship and
professionalism

YOU'LL PROGRESS:
Learners who achieve the Pearson BTEC Level 3 Diploma in the Principles and Practice for Pharmacy Technicians can apply for professional registration as
pharmacy technicians. In the longer term, learners can progress to more senior or complex job roles in pharmacy or the healthcare sector.

YOU'LL NEED:
. To be currently working in a pharmacy environment as a trainee pharmacy technician or have secured a placement as a trainee pharmacy technician,
by the start of the course
. 4 GCSEs at grade C or above, including English and Maths and Science. Equivalent quali cations will be considered individually.
. An acceptable reference for good character and an acceptable self-declaration for health

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs. In addition to the above Terms & Conditions students must also adhere to the
following:
Students are required to:
Comply with College Policies and procedures
Submit all coursework and assessments by speci ed dates, coursework submitted without consent after the deadline shall not normally be accepted
Pass all modules in each year of study in order to proceed to the next year of the programme.

This information is correct at time of print (08/12/2021 11:41)
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SUMMARY
Code:
Year:
Mode:

P10845
2022/23
Full-Time

Campuses:

Bangor, Lisburn

Apprenticeship NI - Level 2 Pharmacy Services This Apprenticeship is suitable for those working in a Pharmacy support role, in N.
Ireland. It puts learning into the context of the world of work, giving learners the opportunity to apply their research, skills and

Tap or Scan to
apply online

knowledge in relevant and realistic work contexts. It is suitable for learners who work in, or who are intending to work in (by the
time the course starts), the role of pharmacy support sta within a pharmacy setting, in Northern Ireland and want to achieve the
requirements for the education and training of pharmacy support sta as set out by the General Pharmaceutical Council (GPhC).

COURSE OVERVIEW
You must be employed in a suitable role within a Pharmacy, in N.Ireland, for at least 21 hours per week. The course will be delivered through a combination
of face to face teaching and online teaching (averaging 4 hours per week). It will be assessed by a combination of assignment work (knowledge based) and
assessment in the workplace (skills based).
On successful completion of this apprenticeship you will meet the statutory requirements for working as a pharmacy assistant.
You must complete both the combined competence and knowledge based quali cation below, along with the mandatory essential skills quali cations.
1. COMBINED COMPETENCE AND KNOWLEDGE BASED ELEMENT
Pearson BTEC Level 2 Certi cate in the Principles and Practice for Pharmacy Support Sta - 603/6166/9
2. MANDATORY ESSENTIAL SKILLS
Students without Grade C in Maths and English or Level 2 in Essential skills Literacy or Numeracy, will be required to complete Level 2 in Essential skills
Literacy or Numeracy as part of the apprenticeship.
For this framework, the apprentice is required to complete the Pharmacy speci c ERR workbook provided by Skills for Health
This quali cation con rms competence in a range of skills undertaken by a Pharmacy assistant, including:
• Person-centred Care and Communication
• Principles of Health and Safety for Pharmacy Support Sta
• E ective Teamwork within Pharmacy Services
• Personal Development for Pharmacy Support Sta

COURSE MODULES
Pearson BTEC Level Certi cate in the Principles and Practice for Pharmacy Support Sta
The learner will need to complete a total of 5 units. Four of these units are mandatory.
Mandatory Units (all 4 to be completed):
.
.
.
.

Person-centred Care and Communication
Principles of Health and Safety for Pharmacy Support Sta
E ective Teamwork within Pharmacy Services
Personal Development for Pharmacy Support Sta

Optional Units (one to be completed) will be chosen from the following options, depending on workplace:
.
.
.
.

Dispensing and Supply of Prescribed Medicines and Medicinal Products
Managing Pharmaceutical Stock
Principles of Safe Preparation and Manufacturing of Medicines and Pharmaceutical Products
Selling Over the Counter Medicines and Medicinal Products

IDEAL IF:
You are working as a dispensing assistant in the community pharmaceutical sector.

YOU'LL LEARN:
The knowledge, understanding and practical skills that are needed to prepare for employment, in the role of a dispensing assistant. The quali cation gives
learners the opportunity to:
• develop the fundamental technical skills and underpinning knowledge and understanding to perform their particular role safely and e ectively.
• develop appropriate attitudes and behaviours that will support personal success in their job role and the long-term success of their organisation.
• develop a range of interpersonal and intrapersonal skills, to support progression to, and success in, further study and career advancement.
• achieve a nationally recognised Level 2 quali cation, recognised by the General Pharmaceutical Council (GPhC).

YOU'LL LOVE:
The exible delivery and assessment approaches, for example virtual learning environments (VLEs), video, printable online resources, virtual visits, webcams
for distance training, e-portfolios. The balance of on-the-job and o -the-job training. A range of teaching and learning methods is used to deliver this
training e ectively while still meeting varying learner needs.

YOU'LL PROGRESS:
In the longer term, learners can progress to a role of trainee Pharmacy Technician, within the sector.
Please note: the entry requirements for L3 Pharmacy Services include 4 GCSEs at grade C or above, including English and Maths and Science.

YOU'LL NEED:
An employer, 5 GCSEs (Grades D-G) including at least Grade D in English and Maths (or an equivalency, such as Level 1 Essential skills). Learners undertaking
this quali cation will need access to a pharmacy, with a minimum placement of at least 14 hours per week, and to a registered pharmacy professional to act
as a supervisor or mentor.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (08/12/2021 11:41)
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Retail - Apprenticeship
NI (Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10675
2022/23
Full-Time

Campuses:

Downpatrick, Lisburn, Newtownards

This retail apprenticeship provides learners with the knowledge and skills required to carry out a job role in the retail sector

Tap or Scan to
apply online

COURSE OVERVIEW
This 1 year course is equivalent e.g. 4 GCSE's.
The course will be delivered over 7 hours (1 day) per week.
The apprenticeship comprises of two certi cates and the areas you will study may include:
Level 2 Certi cate in Retail
Level 2 Certi cate in Retail Knowledge and Essential Skills quali cations.
Successful completion of the provision will lead to the award of Level 2 quali cation and recognition as quali ed person within the industry sector.
You will also work towards a Personal Development quali cation and will be involved in a range of activities, designed to improve your employability.
You will be required to complete Essential Skills in Literacy, Numeracy or ICT if you do not have a GCSE grade C in English or Maths or Computing.
A retail apprenticeship provides learners with the knowledge and skills required to carry out a job role in the retail sector. This may include Customer Service,
Processing payments, health and safety, security and stock replenishment.

IDEAL IF:
If you are employed and want to develop your skills in retail.

YOU'LL LEARN:
About customer service, processing payments, health and safety and security and stock replenishment

YOU'LL LOVE:
Gaining experience through placements and industry projects.

YOU'LL PROGRESS:
Successful completion will enable you to progress to the Level 3 Retail Apprenticeship or employment.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (08/12/2021 11:43)
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Financial Services Work Based
Apprenticeship (Level 3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10757
2022/23
Full-Time

This Apprenticeship in Providing Financial Services is delivered in the workplace and enables you to “Earn while you learn”.

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship will allow you to gain new practical skills and theoretical knowledge in supervision, leadership and specialist roles within the Financial
Services industry.
The delivery of this programme will take place within your workplace by a quali ed Trainer/Assessor on a one to one basis or in small groups. Your employer
will also support you in achieving this quali cation.
You will build a portfolio to evidence your competence within a nancial services environment. You will demonstrate your ability to build e ective
relationships and that you comply with regulations. Your learning will depend on the role you play within your speci c work sector- i.e. Banking, Insurance,
Mortgages & Loans, Pensions, Savings and Investments or Customer Service.
As part of your Apprenticeship, you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent. For you to be exempt, you will be required to show us original copies of your certi cates.

COURSE MODULES
These will be tailored dependant on the pathway most suitable to the sector in which you are employed.

IDEAL IF:
You are employed or starting a new job within the Financial Services Industry or have moved into a new position within your current company requiring you
to supervise and manage sta as well as contribute to the improvement of service delivery.
Still looking for employment? If you want to work in the Financial Services Industry, please contact our Apprenticeship team now by emailing
rwiseman@serc.ac.uk

YOU'LL LEARN:
A range of topics are covered within competence and knowledge-based quali cations.
To achieve a Level 3 Apprenticeship in Financial Services, you’ll complete a City & Guilds Level 3 Certi cate in Providing Financial Services (NVQ). In addition,
you’ll complete one of the following quali cations:
LIBF Level 3 Certi cate in Retail Banking Conduct of Business
LIBF/CII Level 3 Certi cate in Mortgage Advice
CII Level 3 Certi cate in Insurance
CII Level 3 Certi cate in Financial Services
You will also learn about your Employment Rights and Responsibilities.

YOU'LL LOVE:
The exibility of this programme. The training will be both on a one to one basis or as part of a group. Blended learning will also be o ered to learners.

YOU'LL PROGRESS:
Successful completion will allow you to progress to a career as a team leader, deputy manager or specialist in a nancial services organisation. With your
level 3 quali cation, you will gain recognition as a quali ed person within your sector. You could also progress onto a Level 4 quali cation in the pathway
applicable to your specialism or area of expertise.

YOU'LL NEED:
To be permanently employed or seeking employment within the Financial Services Industry and be contracted to work minimum of 21 hours per week.
Department for Economy currently views Financial Services as a priority industry for development, applications are therefore open to applicants of all ages.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)
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Financial Services Work Based
Apprenticeship (Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10756
2022/23
Full-Time

This Apprenticeship in Financial Services is delivered in the workplace and enables you to “Earn while you learn”.

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship will allow you to gain practical skills and theoretical knowledge in a broad range of roles within the wider nancial services industry.
The delivery of this programme will take place within your workplace by a quali ed Trainer/Assessor on a one to one basis or in small groups. Your employer
will also support you in achieving this quali cation.
You will build a portfolio to evidence your competence within a nancial services environment. You will demonstrate how you plan and organise your
workload whilst complying with regulations. Your learning will depend on the role you play within your speci c work sector- i.e. Banking, Insurance,
Mortgages & Loans, Pensions, Savings and Investments or Customer Service.
As part of your Apprenticeship, you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C or
above in English, Maths or IT, or equivalent. For you to be exempt, you will be required to show us original copies of your certi cates.

COURSE MODULES
These will be tailored dependant on the pathway most suitable to where you are employed.

IDEAL IF:
You are employed or starting a new job within the Financial Services Industry or have moved into a new position within your current company and would like
to develop your skills and career.

YOU'LL LEARN:
A range of topics are covered within competence and knowledge-based quali cations.
To achieve a Level 2 Apprenticeship in Financial Services, you’ll need to complete the following quali cations:
City & Guilds Level 2 Certi cate in Providing Financial Services (NVQ) and
City & Guilds Level 2 Certi cate in Customer Service
You will also learn about your Employment Rights and Responsibilities.
Unless exempt by providing appropriate GCSE certi cates or equivalent, you will also complete Essential Skills quali cations in Literacy, Numeracy and ICT as
required.

YOU'LL LOVE:
The exibility of this programme. The training will be both on a one to one basis or as part of a group. Blended learning will also be o ered to learners.

YOU'LL PROGRESS:
With your level 2 Financial Services quali cation, you will gain recognition as a quali ed person within your sector. Candidates completing Level 2 will be
ready to progress onto the Level 3 Apprenticeship, which is geared towards supervisory, management or specialist practitioner roles.

YOU'LL NEED:
To be permanently employed or seeking employment within the Financial Services Industry and be contracted to work minimum of 21 hours per week.
Department for Economy currently views Financial Services as a priority industry for development - applications are therefore open to applicants of all ages.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (27/01/2022 14:12)
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Catering Apprenticeship NI (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10082
2022/23
Full-Time

Campuses:

Bangor, Downpatrick, Lisburn

This course aims to provide realistic training in food preparation for the industry at a basic level.

Tap or Scan to
apply online

COURSE OVERVIEW
This course is the equivalent to one GCSE at A*-C and enables you to learn a range of catering skills, both practical and theoretical.
You must have secured employment (minimum of 21 hours, inclusive of college hours) within the industry. You need to be 16 or over by the end of June but
no older than 24.

COURSE MODULES
Modules may include:
Maintaining a safe, hygienic and secure working environment
Contributing to e ective teamwork
Maintaining food safety when storing, preparing and cooking food
Maintain, handle and clean knives
Optional modules may include:
Preparing sh for basic dishes
Preparing meat for basic dishes
Preparing poultry for basic dishes
Preparing vegetables for basic dishes
Cooking and nishing basic sh dishes
Cooking and nishing basic meat dishes
Cooking and nishing basic poultry dishes
Cooking and nishing basic vegetable dishes
Preparing, cooking and nishing basic hot sauces
Preparing, cooking and nishing basic soups
Making basic stock
Preparing, cooking and nishing basic rice dishes
Preparing, cooking and nishing basic pasta dishes
Preparing, cooking and nishing basic bread and dough products
Preparing, cooking and nishing basic cakes sponges and scones
Preparing, cooking and nishing basic pastry products
You will also work towards a Personal Development quali cation and will be involved in a range of activities, designed to improve your employability.
You will be required to complete Essential Skills in Literacy, Numeracy or ICT if you do not have a GCSE grade C in English or Maths or Computing.

IDEAL IF:
You are employed and would like to pursue your career in hospitality and catering.

YOU'LL LEARN:
About food safety, how to contribute to e ective teamwork and prepare and cook several food dishes such as meat, vegetable and pasta.

YOU'LL LOVE:
Getting experience in the modern cooking facilities in the College.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to Level 3 Apprenticeship or further study on a NVQ Level 3 in Preparation and
Cookery or NVQ Level 3 in Patisserie and Confectionery.

YOU'LL NEED:
An employer and 5 GCSEs including at least Grade F in English and Maths. However to help you succeed on the course it is preferable if you have a minimum
of Grade D in Maths and English

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (08/12/2021 11:42)
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Catering Apprenticeship NI (Level
3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10083
2022/23
Full-Time

Campuses:

Bangor, Downpatrick, Lisburn

This course is aimed at those who have achieved a Level 2 or equivalent quali cation in Professional Cookery.

Tap or Scan to
apply online

COURSE OVERVIEW
Modules studied may include:
Maintain the health hygiene, safety and security of the working environment
Develop Product working relationships with colleagues
Maintain Food Safety when storing preparing and cooking food.
Prepare Poultry for Complex dishes
Cook and nish complex poultry dishes
Prepare Meat for Complex dishes
Cook and nish complex meat dishes
Prepare Fish for complex dishes
Cook and nish complex sh dishes
Prepare Shell sh for complex dishes
Prepare Cook and nish complex shell sh dishes
Cook and nish complex vegetable dishes
Prepare Cook and Finish dressing and cold sauces
Prepare Cook and Finish complex soups
Prepare Cook and Finish cold desserts

You will also work towards a Personal Development quali cation and will be involved in a range of activities, designed to improve your employability.
This practical programme is aimed at developing skills through food preparation and service in a realistic ne dining environment.
The course content includes preparation and cooking of complex soups, sauces and dressings, sh and shell sh, meat, poultry, game and o al dishes; there
are also elements of patisserie and confectionary included in the course content.
Students will be given the opportunity to complete regular work placement within a relevant hospitality establishment.

IDEAL IF:
You are employed and would like to pursue your career in hospitality and catering.

YOU'LL LEARN:
About food safety, preparing and cooking meat, sh and vegetable dishes. You’ll also learn how to prepare, cook and nish complex soups and cold desserts.

YOU'LL LOVE:
Getting experience in the modern catering facilities in the College.

YOU'LL PROGRESS:
Successful completion of this programme will enable you to progress to employment or the Level 4 Diploma in Hospitality.

YOU'LL NEED:
An employer and hold a Level 2 quali cation in Catering and Hospitality

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (08/12/2021 11:43)
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Catering - Work Based
Apprenticeship
(Professional Cookery)
(Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10086
2022/23
Full-Time & Part-Time

This Apprenticeship in Professional Cookery is delivered in the workplace and college, and enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to ve GCSEs at A*-C and will allow you to gain new practical skills and theoretical knowledge in the catering industry.
Delivery of this Apprenticeship will take place within your workplace and college by a Trainer/Assessor on a one to one basis, with the support of your
employer.

COURSE MODULES
Modules you will study will include:
Maintenance of a safe, hygienic and secure working environment
Working e ectively as part of a hospitality team
Maintain food safety when storing, preparing and cooking food
Maintain, handle and clean knives
Optional modules may include:
Prepare sh for basic dishes
Prepare shell sh for basic dishes
Prepare meat for basic dishes
Prepare poultry for basic dishes
Prepare game for basic dishes
Prepare o al for basic dishes
Prepare vegetables for basic dishes
Process dried ingredients prior to cooking
Prepare and mix spice and herb blends
Cook and nish basic sh dishes
Cook and nish basic shell sh dishes
Cook and nish basic meat dishes
Cook and nish basic poultry dishes
Cook and nish basic game dishes
Cook and nish basic vegetable dishes
Cook-chill food Cook-freeze food
Prepare, cook and nish basic hot sauces
Prepare cook and nish basic soups
Make basic stock
Prepare, cook and nish basic rice dishes
Prepare, cook and nish basic pasta dishes
Prepare, cook and nish basic pulse dishes
Prepare, cook and nish basic vegetable protein dishes
Prepare, cook and nish basic egg dishes
Prepare, cook and nish basic bread and dough products
Prepare, cook and nish basic pastry products
Prepare, cook and nish basic cakes, sponges, biscuits and scones
Prepare, cook and nish basic grain dishes
Produce healthier dishes
Prepare, cook and nish basic cold and hot desserts
Prepare and present food for cold presentation
Prepare, cook and nish Dim Sum
Prepare, cook and nish noodle dishes
Prepare and cook food using a Tandoor
Complete kitchen documentation
Set up and close kitchen
Order stock
Cook and nish simple bread and dough products
Liaise with care team to ensure that individual nutritional needs are met
Prepare meals to meet the requirements set for school meals
Employment rights & responsibilities in the hospitality, leisure, travel and tourism sector
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy and Numeracy if you do not have a GCSE Grade C in English
or Maths, or equivalent.

IDEAL IF:
You are employed and wish to take the opportunity to develop and progress within your role as a professional chef.

YOU'LL LEARN:
You will learn and develop your understanding and knowledge of food safety, food hygiene and working e ectively as part of a team. You will develop your
skills and knowledge of preparing, cooking and nishing a range of basic sh, meat, poultry and vegetable dishes, soups, hot sauces and hot and cold
desserts.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer select the
optional units which are relevant to your job role.
Delivery of this quali cation is on site with your employer and in the College (if required to provide an immersive learning experience).

YOU'LL PROGRESS:
Having successfully completed your Level 2 NVQ Diploma in Professional Cookery you could progress to a Level 3 Apprenticeship or further study on a NVQ
Level 3 in Preparation and Cookery or NVQ Level 3 in Patisserie and Confectionery.

YOU'LL NEED:
To be permanently employed or seeking employment within the Catering Industry and be contracted to work a minimum of 21 hours per week.
To be eligible for the Apprenticeship you will be aged between 16-24.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (16/12/2021 16:14)

South Eastern Regional College Prospectus

Catering - Work Based
Apprenticeship
(Professional Cookery)
(Level 3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10087
2022/23
Full-Time

This Apprenticeship in Professional Cookery is delivered in the workplace and college, and enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to two 'A' Levels and will allow you to gain new practical skills and theoretical knowledge in the catering industry.
Delivery of this Apprenticeship will take place within your workplace and college by a Trainer/Assessor on a one to one basis, with the support of your
employer.

COURSE MODULES
Modules you will study will include:
Develop productive working relationships with Colleagues
Maintain the health, hygiene, safety and security of the working environment
Maintain food safety when storing, preparing and cooking food
Optional modules may include:
Prepare sh for complex dishes
Prepare meat for complex dishes
Prepare poultry for complex dishes
Cook and nish complex sh dishes
Cook and nish complex meat dishes
Cook and nish complex poultry dishes
Cook and nish complex vegetable dishes
Prepare, cook and nish complex hot sauces
Prepare, cook and nish dressings and cold sauces
Prepare shell sh for complex dishes
Prepare game for complex dishes
Cook and nish complex shell sh dishes
Cook and nish complex game dishes
Prepare, cook and nish complex soups
Prepare, cook and nish fresh pasta dishes
Prepare, cook and nish complex bread and dough products
Prepare, cook and nish complex cakes, sponges, biscuits and scones
Prepare, cook and nish complex pastry products
Prepare, process and nish complex chocolate products
Prepare, process and nish marzipan, pastillage and sugar products
Prepare, cook and present complex cold products
Prepare, nish and present canapés and cocktail products
Prepare, cook and nish complex hot desserts
Prepare, cook and nish complex cold desserts
Produce sauces, llings and coatings for complex desserts
Produce healthier dishes
Contribute to the control of resources
Contribute to the development of recipes and menus
Ensure food safety practices are followed in the preparation and serving of food and drink
Employment rights & responsibilities in the hospitality, leisure, travel and tourism sector
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths or ICT, or equivalent.

IDEAL IF:
You are employed in a supervisory position and wish to take the opportunity to develop your skills and knowledge of ne dining and progress within your
role as a professional chef to a more senior position.

YOU'LL LEARN:
You will learn and develop your understanding and knowledge of food safety, health and safety in the workplace and developing productive working
relationships. You will develop your skills and knowledge of preparing, cooking and nishing a range of complex sh, meat, poultry and vegetable dishes,
soups, hot sauces and hot and cold desserts.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer select the
optional units which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College at least 2 days every month to
provide an immersive learning experience.

YOU'LL PROGRESS:
Having successfully completed your Level 3 NVQ Diploma in Professional Cookery you may progress to a Level 4 Hospitality Management quali cation or a
more senior position within the hospitality industry.

YOU'LL NEED:
To be permanently employed or seeking employment within the Catering Industry and be contracted to work a minimum of 21 hours per week.
To be eligible for the Apprenticeship you will be aged between 16-24.
Completion of the Level 2 ApprenticeshipsNI framework in Hospitality & Catering or Catering & Professional Chefs.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (17/12/2021 11:54)
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Hospitality - Work
Based Apprenticeship
(Food & Beverage
Service) (Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10203
2022/23
Full-Time

This Apprenticeship in Food and Beverage Service is delivered in the workplace and enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to ve GCSEs at A*-C and will allow you to gain new practical skills and theoretical knowledge in the hospitality industry
within food and beverage service.
Delivery of this Apprenticeship will take place within your workplace by a Trainer/Assessor on a one to one basis, with the support of your employer.
Modules you will study will include:
Maintaining a safe, hygienic and secure working environment
Working e ectively as part of a hospitality team
Give customers a positive impression of self and your organisation
Maintain food safety when storing, holding and serving food
Optional modules may include:
Employment rights & responsibilities in the hospitality, leisure, travel and tourism sector
Provide a counter and takeaway service
Serve food at the table
Provide a silver service
Provide a bu et and carvery service
Serve alcoholic and soft drinks
Prepare and serve cocktails
Prepare and serve wines
Prepare and serve dispensed and instant hot drinks
Prepare and serve hot drinks using specialist equipment
Prepare and clear areas for counter and takeaway service
Prepare and clear areas for table service
Prepare and clear the bar area
Maintain cellars and kegs
Clean drinks dispense lines
Receive, store and issue drinks stock
Resolve customer service problems
Promote additional services or products to customers
Deal with customers across a language divide,
Maintain customer service through e ective handover
Maintain and deal with payments
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths or ICT, or equivalent.

IDEAL IF:
Your employed! If you are starting a new job within the Hospitality Industry or moved into a new position within your current company, and want to develop
your skills and career within the restaurant, bar or counter service then this is the perfect option for you.
Not got employment yet? If you want to work in the Hospitality & Catering Industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
About the Hospitality Industry and Food Safety and this quali cation is based around your speci c job role.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer choose the
optional units which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
To a career as a Supervisor or Manager within the Hospitality sector. With your Level 2 quali cation you will gain recognition as a quali ed person within the
sector and you could also progress onto the Level 3 NVQ Diploma in Supervision & Leadership Apprenticeship.

YOU'LL NEED:
To be employed on a permanent contract or seeking employment within the Hospitality & Catering Industry and working a minimum of 21 hours per week.
To be eligible for the ApprenticeshipNI you will be aged between 16-24.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (17/12/2021 11:54)
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Hospitality - Work
Based Apprenticeship
(Front of House
Reception) (Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10204
2022/23
Full-Time

This Apprenticeship in Front of House Reception is delivered in the workplace and enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to ve GCSEs at A*-C and will allow you to gain new practical skills and theoretical knowledge in the hospitality industry
within Front of House Reception.
Delivery of this Apprenticeship will take place within your workplace by a Trainer/Assessor on a one to one basis, with the support of your employer.
Modules you will study will include:
Maintenance of a safe, hygienic and secure working environment
Working e ectively as part of a hospitality team
Give customers a positive impression of self and your organisation
Optional modules may include:
Deal with communications as part of the reception function
Deal with arrival of customers
Deal with bookings
Prepare customer accounts and deal with departures
Provide tourism information services to customers
Produce documents in a business environment
Use o ce equipment
Communicate in a business environment
Handle mail and book external services
Provide reception services
Store and retrieve information
Resolve customer service problems
Promote additional services or products to customers
Deal with customers across a language divide
Maintain customer service through e ective handover
Maintain and deal with payments
Employment rights & responsibilities in the hospitality, leisure, travel and tourism sector
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT or equivalent.

IDEAL IF:
Your employed! If you are starting a new job within the Hospitality Industry or moved into a new position within your current company, and want to develop
your skills and career in front of house reception then this is the perfect option for you.
Not got employment yet? If you want to work in the Hospitality & Catering Industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
About the Hospitality & Catering Industry and this quali cation is based around your speci c job role in Front of House Reception.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer choose the
optional units which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
To a career as a Supervisor or Manager within Front of House Reception. With your Level 2 quali cation you will gain recognition as a quali ed person within
the sector and you could also progress onto the Level 3 NVQ Diploma in Supervision & Leadership Apprenticeship.

YOU'LL NEED:
To be employed on a permanent contract or seeking employment within the Hospitality Industry, speci cally Front of House Reception, and working a
minimum of 21 hours per week. To be eligible for the ApprenticeshipNI you will be aged between 16-24.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)
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Hospitality - Work
Based Apprenticeship
(Hospitality Services)
(Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10205
2022/23
Full-Time

This Apprenticeship in Hospitality Services is delivered in the workplace and enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to ve GCSEs at A*-C and will allow you to gain new practical skills and theoretical knowledge in the hospitality industry
across a range of Hospitality Services.
Delivery of this Apprenticeship will take place within your workplace by a Trainer/Assessor on a one to one basis, with the support of your employer.
Modules you will study will include:
Maintenance of a safe, hygienic and secure working environment
Working e ectively as part of a hospitality team
Give customers a positive impression of self and your organisation
Working e ectively as part of a hospitality team
Food Service or Food Preparation Units:
Maintain food safety when storing, preparing and cooking food
Maintain food safety when storing, holding and serving food
Optional modules may include:
Prepare and clear areas for counter and takeaway service
Provide a counter and takeaway service
Prepare and clear areas for table service
Serve food at the table
Provide a silver service
Convert a room for dining
Provide a bu et and carvery service
Prepare and clear the bar area
Serve alcoholic and soft drinks
Prepare and serve cocktails
Prepare and serve wines
Maintain cellars and kegs 216 Clean drinks dispense lines 217 Prepare and serve dispensed and instant hot drinks
Prepare and serve hot drinks using specialist equipment
Receive, store and issue drinks stock 116 Prepare and nish simple salad and fruit dishes
Prepare and cook sh
Prepare and cook meat and poultry
Prepare hot and cold sandwiches
Complete kitchen documentation
Set up and close kitchen
Prepare and present food for cold presentation
Produce basic sh dishes
Produce basic vegetable dishes
Produce basic rice, pulse and grain dishes 289 Produce basic pasta dishes 143 Produce basic egg dishes
Collect linen and make beds
Clean windows from the inside
Cleaning and servicing a range of housekeeping areas
Use of di erent chemicals and equipment in housekeeping
Maintain housekeeping supplies
Clean, maintain and protect hard oors
Clean and maintain soft oors and furnishings
Providing a linen service
Carry out periodic room servicing and deep cleaning
Deal with arrival of customers
Deal with bookings
Prepare customer accounts and deal with departures
Deal with communications as part of the reception function
Produce documents in a business environment
Use o ce equipment
Handle mail and book external services
Provide reception services
Store and retrieve information
Provide tourism information services to customers
Resolve customer service problems
Promote additional services or products to customers
Deal with customers across a language divide
Maintain customer service through e ective handover
Maintain and deal with payments
Employment rights & responsibilities in the hospitality, leisure, travel and tourism sector
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT or equivalent.

IDEAL IF:
Your employed! If you are starting a new job within the Hospitality Industry or moved into a new position within your current company, and want to develop
your skills and career then this is the perfect option for you.
Not got employment yet? If you want to work in the Hospitality & Catering Industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
About the Hospitality & Catering Industry and this quali cation is based around your speci c job role.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer choose the
optional units which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
To a career as a Supervisor or Manager within the Hospitality sector. With your Level 2 quali cation you will gain recognition as a quali ed person within the
sector and you could also progress onto the Level 3 NVQ Diploma in Supervision & Leadership Apprenticeship.

YOU'LL NEED:
To be permanently employed or seeking employment within the Hospitality & Catering Industry and be contracted to work a minimum of 21 hours per week.
To be eligible for the Apprenticeship you will be aged between 16-24.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

South Eastern Regional College Prospectus

Hospitality - Work
Based Apprenticeship
(Kitchen Services) (Level
2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10207
2022/23
Full-Time

This Apprenticeship in Kitchen Services is delivered in the workplace and enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to ve GCSEs at A*-C and will allow you to gain new practical skills and theoretical knowledge in the hospitality industry
across a range of kitchen or food services.
Delivery of this Apprenticeship will take place within your workplace by a Trainer/Assessor on a one to one basis, with the support of your employer.
Modules you will study will include:
Maintain Food Safety when storing, preparing and cooking food
Working e ectively as part of a hospitality team
Maintenance of a safe, hygienic and secure working environment
Optional modules may include:
Cook Vegetables
Prepare and nish simple salad and fruit dishes
Prepare and cook sh
Prepare and cook meat and poultry
Prepare hot and cold sandwiches
Provide a counter and takeaway service
Maintain an e cient use of resources in the kitchen
Present menu items according to a de ned brand standard
Produce basic hot and cold desserts
Produce cold starters and salads
Produce healthier dishes
Maintain an e cient use of food resources
Prepare, operate and clean specialist food preparation and cooking equipment
Promote new menu items
Complete kitchen documentation
Set up and close the kitchen
Employment rights & responsibilities in the hospitality, leisure, travel and tourism sector
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT or equivalent.

IDEAL IF:
Your employed!
Ideal if you are starting a new job within the Hospitality & Catering Industry or moved into a new position within your current company, and want to develop
your skills and career within food and counter service then this is the perfect option for you.

YOU'LL LEARN:
About the Hospitality & Catering Industry including Food Safety and this quali cation is based around your speci c job role.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer choose the
optional units which are relevant to your job role.
Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
To a career as a Supervisor or Manager within the Hospitality & Catering sector. With your Level 2 quali cation you will gain recognition as a quali ed person
within the sector and you could also progress onto the Level 3 NVQ Diploma in Supervision & Leadership Apprenticeship or Level 3 NVQ Diploma in
Professional Cookery.

YOU'LL NEED:
To be employed on a permanent contract or seeking employment within the Hospitality & Catering Industry and working a minimum of 21 hours per week.
To be eligible for ApprenticeshipNI you will be aged between 16-24.
This quali cation is an ideal t for someone working in a position of food preparation and customer service.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

South Eastern Regional College Prospectus

Hospitality - Work
Based Apprenticeship
(Supervision &
Leadership) (Level 3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10208
2022/23
Full-Time

This Apprenticeship in Hospitality Supervision and Leadership is delivered in the workplace and enables you to 'Earn while you
learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This Apprenticeship is the equivalent to two 'A' Levels and will allow you to gain new practical skills and theoretical knowledge in supervision and leadership
within the hospitality industry .
Delivery of this Apprenticeship will take place within your workplace by a Trainer/Assessor on a one to one basis, with the support of your employer.
Modules you will study will include:
Set objectives and provide support for team members
Develop working relationships with colleagues
Contribute to the control of resources
Maintain the health, hygiene, safety and security of the working environment
Lead a team to improve customer service
Optional modules may include:
Supervise food production operations
Supervise functions
Supervise food service
Supervise drink services
Supervise housekeeping operations
Supervise portering and concierge operations
Supervise reception services
Supervise reservations and booking services
Contribute to promoting hospitality products and services
Contribute to the development of recipes and menus
Supervise o -site food delivery service
Supervise cellar and drink storage operations
Manage the receipt, storage or dispatch of goods
Supervise the wine store/ cellar and dispense counter
Supervise vending service
Supervise linen services
Monitor and solve customer service problems
Improve the customer relationship
Support learning and development within own area of responsibility
Supervise the use of technological equipment in hospitality services
Supervise practices for handling payments
Contribute to the development of a wine list
Manage the environmental impact of work activities
Contribute to the selection of sta for activities
Ensure food safety practices are followed in the preparation and serving of food and drink
Lead and manage meetings
Employment Rights and Responsibilities in the Hospitality, Leisure, Travel and Tourism Sector
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT or equivalent.

IDEAL IF:
Your employed! If you are starting a new job within the Hospitality Industry or moved into a new position within your current company, and want to develop
your skills and career as restaurant, bar or counter service Supervisor then this is the perfect option for you.
Not got employment yet? If you want to work in the Hospitality & Catering Industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
About the Hospitality Supervision and the Hospitality Industry and the quali cation is based around your speci c job role.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer choose the
optional units which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
To a career as a Supervisor or Manager within the Hospitality sector. With your Level 3 quali cation you will gain recognition as a quali ed person within the
sector and you could also progress onto the Level 4 in Hospitality Management quali cation.

YOU'LL NEED:
To be permanently employed or seeking employment within the Hospitality & Catering Industry and be contracted to work a minimum of 21 hours per week.
To be eligible for the Apprenticeship you will be aged between 16-24.
Entry requirement to Hospitality: At least 9 months experience of working in the hospitality sector. Completion of the Level 2 ApprenticeshipsNI framework
in Hospitality & Catering or Catering & Professional Chefs or gained signi cant work experience in their occupational area.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

South Eastern Regional College Prospectus

Food and Drink - Work
Based Apprenticeship
Certi cate in Food
Industry Skills (Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10758
2022/23
Full-Time

This Apprenticeship in Food and Drink Operational Skills is available to anyone over the age of 16 and delivered in the workplace
which, enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This quali cation is designed for learners who are working in a range of food and drink operational roles. It o ers learners the opportunity to develop skills
and knowledge required to prove competence at work. It will also suit learners competent at core food operational roles, looking to expand their existing
skills.

COURSE MODULES
The exible choice of units allows learners to select units that are most relevant to their own employment, learning and progression requirements. The
choice of units also re ects the wide variety of jobs which people do in di erent types of companies in the hospitality and food and drink industries.
The range of operational units also o er learners the opportunity to take competencies which are generic to the whole food and drink industry, such as food
safety, working with others and quality.
You will select from the modules below:
Process Customer Orders in Food Operations
Operate a Counter/Take-away Service in Food Operations
Prepare to Operate a Table/Tray Service in Food Operations
Contribute to the E ectiveness of Food Retail Operations
Bake O Food Products for Sale
Lift and Handle Materials Safely in Food Operations
Store Goods and Materials in Food Operations
Maintain Workplace Food Safety Standards in Operations
Work E ectively with Others in Food Operations
As part of your Apprenticeship, you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent. For you to be exempt, you will be required to show us original copies of your certi cates.

IDEAL IF:
Your employed!
If you are starting a new job within the food and drink industry or have moved into a new position within your current company.
You want to develop your skills and career within the restaurant, bar, counter service or food retail sector then this is the perfect option for you.
Not got employment yet?
If you want to work in the food and drink industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
This quali cation has a unique focus on an operation role in the hospitality and food and drink industries, including how to provide food and drink service in
a customer facing environment.
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent.

YOU'LL LOVE:
The exibility of this quali cation. Training will be on a one on one basis or as part of a group. You will, along with your employer choose the optional units
which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
Learners may progress to the Level 3 Food and Drink Apprenticeship for Pro ciency in Food Industry Skills.

YOU'LL NEED:
Learners need to be 16 years old or over to take this quali cation.
To be employed on a permanent contract or seeking employment within the Food and Drink Industry and working a minimum of 21 hours per week.
A workplace mentor allocated to supervise the progression of your Apprenticeship.
Learners do not require any prior quali cations to take this quali cation.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

South Eastern Regional College Prospectus

Food and Drink - Work
Based Apprenticeship
Certi cate in Food
Industry Skills (Level 3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10759
2022/23
Full-Time

This Apprenticeship in Food and Drink Industry skills is open to everyone over the age of 16 and delivered in the workplace which,
enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This quali cation is designed for learners who are working in a range of food and drink operational roles at a Team Leading or Supervisory level. It o ers
learners the opportunity to develop skills and knowledge required to prove competence at work. It will also suit learners competent at core food operational
roles, looking to expand their existing skills and progress into team leading and management.

COURSE MODULES
The exible choice of units allows learners to select units that are most relevant to their own employment, learning and progression requirements. The
choice of units also re ects the wide variety of jobs which people do in di erent types of companies in the hospitality and food and drink industries.
The common operations units also o er learners the opportunity to take competencies which are generic to the whole food and drink industry, such as food
safety, working with others and quality.
You will select from the modules below:
Manage Customer Service in Own Area of Responsibility
Monitor and Evaluate Customer Service in Food Operations
Understand How to Monitor and Evaluate Customer Service in Food Operations
Set Up and Maintain Food Service Operations
Plan, Allocate and Monitor Work of a Team
Set Objectives and Provide Support for Team Members
Monitor E ectiveness of Food Service Operations
Develop Working Relationships with Colleagues
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent.

IDEAL IF:
You are employed!
If you are starting a new job within the food and drink industry or have moved into a new position within your current company. You want to develop your
skills and career within the restaurant, bar, counter service or food retail sector then this is the perfect option for you.
Not got employment yet?
If you want to work in the food and drink industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
This quali cation has a unique focus on team leading and supervising operational roles in the hospitality and food and drink industries. How to supervise
food and drink service in a customer facing environment.
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent.

YOU'LL LOVE:
The exibility of this quali cation. Training will be on a one on one basis or as part of a group. You will, along with your employer choose the optional units
which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
To a career as a Manager within the food and drink industry. With your Level 3 quali cation you will gain recognition as a quali ed person within the sector
and you could also progress onto a Higher Level Apprenticeship in Hospitality and Tourism Management.

YOU'LL NEED:
Learners need to be 16 years old or over to take this quali cation.
To be employed on a permanent contract or seeking employment within the Food and Drink Industry and working a minimum of 21 hours per week.
A workplace mentor allocated to supervise the progression of your Apprenticeship.
Learners do not require any prior quali cations to take this quali cation.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

South Eastern Regional College Prospectus

Food and Drink - Work
Based Apprenticeship
Certi cate in Food Team
Leading (Level 2)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10760
2022/23
Full-Time

This Apprenticeship in Food and Drink Team Leading is open to all age groups and delivered in the workplace which, enables you to
'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This quali cation is designed for learners who are working as or aspiring to be a Supervisor or Team Leader in a food and drink environment. It o ers learners
the opportunity to develop skills and knowledge required to prove competence at work in team leadership roles in the food and drink service industry. The
quali cation provides a unique combination of team management competences set in a highly focussed food and drink context.
Delivery of this Apprenticeship will take place on your employers premises.

COURSE MODULES
The exible choice of units allows learners to select units that are most relevant to their own employment, learning and progression requirements. The
choice of units also re ects the wide variety of jobs which people do in di erent types of companies in the hospitality and food and drink industries.
The common operations units also o er learners the opportunity to take competencies which are generic to the whole food and drink industry, such as food
safety, working with others and the supervision of quality.
You will select from the modules below:
Plan and allocate work in a food team
Set team targets in a food business
Monitor team operations in a food business
Monitor resources in a food business
Maintain team compliance with food safety standards in a food business
Maintain customer service standards in a food business
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent.

IDEAL IF:
You're employed as a team leader!
If you are starting a new job within the food and drink industry or have moved into a new position within your current company. You want to develop your
skills and career within the restaurant, bar, counter service or food retail sector then this is the perfect option for you.
Not got employment yet?
If you want to work in the food and drink Industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
This quali cation has a unique focus on food management issues. It will also equip team leaders and supervisors undertaking the food management training
with the tools they need to drive food production improvements in people and process management.
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT if you do not have a GCSE Grade C in
English, Maths, or ICT/IT or equivalent.

YOU'LL LOVE:
The exibility of this quali cation. Training will be on a one on one basis or as part of a group. You will along with your employer choose the optional units
which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
Successful completion of this course will enable you to apply for a career as a Manager within the food and drink industry. With your Level 2 quali cation you
will gain recognition as a quali ed person within the sector and you could also progress onto the Level 3 Certi cate for Pro ciency in Food Management.

YOU'LL NEED:
Learners need to be 16 years old or over to take this quali cation.
To be employed on a permanent contract or seeking employment within the Food and Drink Industry and working a minimum of 21 hours per week.
A workplace mentor allocated to supervise the progression of your Apprenticeship.
Learners do not require any prior quali cations to take this quali cation.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

South Eastern Regional College Prospectus

Food and Drink - Work
Based Apprenticeship
Certi cate in Food
Management (Level 3)

Discover more at www.serc.ac.uk/courses

SUMMARY
Code:
Year:
Mode:

P10761
2022/23
Full-Time

This Apprenticeship in Food and Drink Management is open to everyone over the age of 16 and delivered in the workplace which,
enables you to 'Earn while you learn!'

Tap or Scan to
apply online

COURSE OVERVIEW
This quali cation is designed for learners who are working in a food and drink management role. It o ers learners the opportunity to develop skills and
knowledge required to prove competence at work in supervisory management roles in the food and drink industry. The quali cation provides a unique
combination of team management competences set in a highly focussed food and drink context.
Delivery of this Apprenticeship will take place on your employers premises.

COURSE MODULES
The exible choice of units allows learners to select units that are most relevant to their own employment, learning and progression requirements. The
choice of units also re ects the wide variety of jobs which people do in di erent types of companies in the hospitality and food and drink industries.
The common operational units also o er learners the opportunity to take competencies which are generic to the whole food and drink industry, such as
food safety management, leading a team and quality management.
You will select from the modules below:
Contribute to the development of a strategic plan in a food business
Contribute to the development of an operational plan in a food business
Plan and agree targets in a food business
Set objectives in a food business
Produce a work schedule in a food business
Identify sta resource needs in a food business
Induct employees into a food business
Allocate sta resources in a food business
Support the development of a procedure in a food business
Contribute to sourcing supplies in a food business
Manage a budget in a food business
Promote customer service in a food business
Contribute to resolving complaints in a food business
Monitor performance in a food business
Carry out an assessment Contribute to cross functional team work in a food business of risks in a food business
Manage con ict in a food business
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT at L2 if you do not have a GCSE Grade C
in English, Maths, or ICT/IT or equivalent.

IDEAL IF:
You're employed!
If you are starting a new job within the food and drink industry or have moved into a new management position within your current company.
You want to develop your skills and career within the food and drink management sector then this is the perfect option for you.
Not got employment yet?
If you want to work in the food and drink industry then liaise with our Apprenticeship team now.

YOU'LL LEARN:
This quali cation has a unique focus on food management issues. It will also equip leaders and managers undertaking the food management training with
the tools they need to drive food service improvement in people and process management.
As part of your Apprenticeship you will also be required to complete Essential Skills in Literacy, Numeracy and ICT at level 2 if you do not have a GCSE Grade
C in English, Maths, or ICT/IT equivalent.

YOU'LL LOVE:
The exibility of this quali cation and training will be both on a one on one basis and as part of a group. You will along with your employer choose the
optional units which are relevant to your job role. Delivery of this quali cation is on site with your employer and in the College (if required).

YOU'LL PROGRESS:
Successful completion of this course will enable you to apply for a career as a Senior Manager within the food and drink industry. With your Level 3
quali cation you will gain recognition as a quali ed person within the sector and you could also progress onto a Higher Level Apprenticeship in Hospitality
and Tourism Management.

YOU'LL NEED:
Learners need to be 16 years old or over to take this quali cation.
To be employed on a permanent contract or seeking employment within the Food and Drink Industry and working a minimum of 21 hours per week.
A workplace mentor allocated to supervise the progression of your Apprenticeship.
Learners do not require any prior quali cations to take this quali cation.

TERMS & CONDITIONS
Students will be required to comply with SERC's Terms & Conditions of study. While we endeavour to run all our courses on the advertised day, SERC
reserves the right to change the day of week on which the course runs.
This information is correct at time of print (20/01/2022 14:14)

