
Training For Adults With Learning 

Disabilities 



Aims and Objectives 

At the conclusion of  the course the trainees will 
have: 

 Learned how to work in a functioning 

cafe environment. 

 Attained a qualification up to Level 2       

in Food Safety in Catering. 

 Gained valuable life skills. 

 Developed their opportunities for         
employment. 

Fees 
 
The fees are divided into sessions (the number 
of  sessions attended can vary from trainee to 
trainee) and the cost of  taking the qualification 
when the trainee is ready to do so.  
 
The qualifications  are nationally recognised, 
awarded from Highfield Awarding Body for  
Compliance, an Accredited Awarding                 
Organisation.  
 

 
 

For more information about how to apply for this 
course please contact the Café Manager, Angie 
Marshall on 0113 2436791 or email                       
Angie@leep1.co.uk 

Provision Cost 

Session working in café is 4 
hours per week  

£10 per hour 

 

HABC Level 1 Award in Food 
Safety in catering 

 £15.00 

HABC Level 2 Award in Food 
Safety in catering (QFC) 

£18.50 



Personal Outcomes: 

Café Customers 
“I was lucky enough to be asked to officially open the Café last 
year and I can say that it has gone from strength to strength.   
My staff  and I use the Café regularly and I can see for myself  
that the confidence, skills and professionalism of  the trainees 
has grown immensely.  I hope that Leep1 will be able to continue 
in the future giving this kind of  experience to more of  their      
service users.” The Right Honourable Hilary Benn MP” who is 
now our patron of  Café Leep 
 
“The past months has seen an unbelievably positive change in 
the trainees that work at Café Leep. It has gone from individuals 
that were unsure, lacking confidence and with limited customer 
service skills to a staff  team that is efficient, confident and    
professional.” Customer 

 

 

Learning and Skills  

Outcomes 

Customer service skills  
 Greeting customers at the counter in a friendly 

and professional manner 
 Checking customers have all they need when 

taking ordered food to the tables 
 
Barista training  (Café Society trained)  
 Full training provided by a member of  ‘Cafe    

Society’ as required  
 
Food Preparation  
 Assisting chef  to prepare all products required 

for the day with support.                                                                   



Learning and Skills  

Outcomes 
Cooking  

 Assist Chef  to cook all warm foods as orders 
come in with support. 

 
Food service and taking orders  

 Writing out customer’s orders and passing 
them to the chef. 

 Serving food to customers at tables. 
 
Ordering and stock rotation  

 Phoning suppliers on allotted days to give     
orders. 

 Putting away stock by order of  oldest stock 
first and newer stock to the back.  

Personal Outcomes: 

 

Family and Support workers  

“The café has been life changing for my daughter.”  

“His money skills have improved beyond belief” 

 “It has built her confidence in both herself  around customers 
and money skills, she also now eats healthier and has a better 
understanding of  food.”    

 

 “It gives her lots more motivation/self-esteem/confidence/money 
skills and is a massive part of  her life.”  Support staff  from 
home. 

 

Café Staff 
 “The café means everything to me, the mission of  what we do in 

the café provides me with an enormous sense of  wellbeing.  I get 
a great sense of  pride working and training with everyone here.” 

 
 

 



Outcomes 

Employability Outcome:  

At the conclusion of  the course trainees will be   

supported to find employment within the catering 

industry through joint working with Remploy and 

Pluss.  

 

Personal Outcomes: 

Trainees  
“It is a great job and has boosted my confidence, since working 

in the café I have learnt to use the tills, cook food, cleaning 
and customer service” 

 

“I was very shy when I started work at Café Leep but now I’m not 
shy, I didn’t do much cooking at home but now I cook for all my 
housemates.  I have learned how to store food safely in      
fridges.” 

 

 “I count down the days ’til I come to Cafe Leep, I have made lots 
of friends. I feel like my life has a purpose to live as previously 
I never felt like that and people with learning disabilities get 
the chance to learn work/life skills.” 

 

“I love getting up every Friday morning to come to work; I’ve 
made loads of  new friends, it has made me feel  happy and 
feel I have a purpose to live”    

 

Learning and Skills  

Outcomes 
Cleaning  

 Using the correct cleaning product for each task. 
 Cleaning tables.  
 Sweeping/mopping floors. 
 Washing and drying up and filling and  
      emptying the dishwasher. 
 Emptying and cleaning fridges and restocking 

them. 
 
 Money skills  

 Using the till . 
 Learning to give correct change and receipts. 



Learning and Skills  

Outcomes 
Communications Skills  

 Speaking to customers. 
 Speaking to suppliers including making             

telephone orders. 
 Speaking to members of  staff  and other       

trainees. 
 
Team work  

 Working with café staff  and other trainees 
within the café. 

Qualifications   
 

HABC Level 2 Award in Food Safety in catering (QFC) 

 

Subjects covered include: 

 Hazards and controls. 

 Food safety management and temperature controls. 

 Food poisoning control. 

 Personal hygiene. 

 Cleaning and disinfection. 

 Food pests. 

 The role of  the food handler in keeping food safe.  



Qualifications     

Café Leep is a registered training centre with 

Highfield Awarding Body for Compliance, an       

Accredited Awarding Organisation regulated in 

England by the Office of  the Qualifications and   

Examinations Regulator (Ofqual).  

 

The trainees will be entered for the following  

qualifications when they have attained the          

appropriate level of  skill: 

 

HABC Level 1 Award in Food Safety in catering  

Subjects covered include: 

 An awareness of  hazards and controls associated 

with food in catering operations. 

 Contamination prevention. 

 Temperature of  food and the importance of           

thorough cooking and rapid cool-

ing. 

 Personal hygiene. 

 Cleaning and disinfection. 

Learning and Skills  

Outcomes 

Time management  

 Arriving at work in good time to be ready for 
work at the allotted time. 

 Completing work tasks at the allocated time. 
 
Making healthier choices  

 The cafe’s ethos is healthier eating. 
 Having discussions about making healthier 

food choices for themselves. 
 
Confidence building  

 Gaining the above skills builds confidence. 


