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Management
(i.e. senior Operations/Head
Culinary
(Head Chefs and Exec Chefs)
Culinary
(not Head Chef or Exec Chef)
Office Based
Frontline Team
Frontline
(supervisors/Team Leaders)

of Departments)
*L2 Quiz must be complete if L3 training has taken place

**L.3 for those in a supervisory or management role
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