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LEFT SCHOOL AND LOOKING FOR WORK?

Wi all have to eat and
with  98% of UK
households  eating
meat and poultry, the
food business is secure
and presents excellent
career  opportunities
for those individuals
prepared  to work

hard,

The meat
offers  a

career paths. Here at

industry
choice  of

Chadwicks, vou will be
given the chance fo
learn about baoth the
preparation of meat

and retailing,

Your first few months
with us are spent
gaining the required
skills to bone and cut
meat, s wyour
confidence  grows
along with wour newly
acquired  skills, the

standards  wou  are

expected to achieve
will rise and you will
be given cutting and
tasks o

complete in line with

boning

wour ability,

All meat prepared on
our premises  is
displayed and =old in
our shop or delivered
as required to our
custamers  throughout
the Morth WWest,

Cur busy shop provides
thousands of people
throughout the area
with  high

meat.

quality

All apprentices  have
the opportunity  fo
discover more about
the successful retailing
of meat. There’s more
to it than just serving
the custormers  who
walk through the doar,

You will learn how fo
create  an  attractive
counter display and
will prepare orders for

home delivery,

Wie are always looking
to  employ  able,

enthusiastic and

ambitious wyoung
people, Wwhilst some
formal  qualifications

are desirable, far more
impaortant  are  good
communication  skills,
basic NUMeracy,
dexterity and physical

strength,

“What really counts
thought is having the
right attitude and

wanting to do well,

To apply, please call
inta  the shop or
download an

application form fram
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