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Ready to Level Up2 Become
a Qualified Commis Chef and
CDP with Incipio!

You're already bringing the
heat in our kitchens—now it’s
time to take your skills to the

next level!

Our Level 2 Commis Chef and
Level 3 CPD Apprenticeships
are designed for Incipio
chefs who want to learn
from the best, sharpen your
techniques, and fast-track
your culinary career.

You can learn all about the
topics here.

Menu & Food
Strategy

Including Provenance

Learn how to craft menus with purpose,

using top-quality ingredients with a
story to tell.

Food Safety

Master the golden rules of kitchen

hygiene and keep every dish safe, fresh,

and five-star ready

Teamwork &
Communication

Sharpen your kitchen communication
skills and work in perfect sync with your
team—Dbecause great food starts with
great teamwork!

Vegetable and
Vegetable
Protein Dishes

Elevate plant-based cooking with
vibrant, flavour-packed dishes.

Meat, Poultry,
Game & Ofial
Dishes

Learn to prepare and cook meat like a
pro, from juicy steaks to bold dishes that
impress!

Fish & Shellfish
Dishes

Get hands-on with the freshest seafood
and perfect the art of filleting, grilling,
and plating like a chef.

Soups, Stocks &
Sauces

Unlock the secrets to rich, deep flavours
with masterful stocks, velvety sauces,
and soul-warming soups.

Hot & Cold
Desserts

Whip up indulgent, crowd-pleasing
desserts that leave a lasting
impression—hot, cold, and always
delicious.

Bread, Dough &
Pastry

Knead, roll, and bake your way to
perfection with artisanal breads, flaky
pastries, and sweet treats.

If you’'ve got the passion and currently
sit at a KP, Commis or CDP position we
want to hear from you!

Register your interest below and cook
up your future with Incipio!

What is next?

Once you have registered your interest,
we will be in touch for a quick call to run
through the eligibility checks and give
you some more information about what
your apprenticeship will look like moving
forward.

SCAN TO REGISTER




