
Developing Progression Skills

16-19

The Developing Progression Skills course is part of our
Progress Pathway and supports students with Special
Educational Needs and Disabilities (SEND) to further develop
independent learning and life skills and applying these to a
range of vocational subjects.

Learners will be supported to develop their key progression
skills (such as communication, working with others, problem 
solving, study skills and life skills) so they are well prepared to
continue with further vocational study or progress to work.  
Our vision is to support you to be INDEPENDENT, CONFIDENT
and RESILIENT so that you are well-prepared for your next
steps.

Scan the QR Code for full course description, assessment and progression
options from this course

ENTRY REQUIREMENTS
No formal entry requirements but will be suitable for young people

with an EHCP (Educational, Health, Care Plan) and/or SEND (Special

Educational Needs and Disabilities) working towards entry level 3.

LOCATION & NEXT START DATE(S)

Cornwall College St Austell - 8 September 2025
Cornwall College Camborne - 10 September 2025

LEVEL DURATION
Entry Level 36 weeks, up to 2 years

ATTENDANCE FEES
Full-time Tuition Fees: £362.00

FREE for school leavers*

Fees apply to adults and HE students only. Only the most common fees scenario is shown. Actual fees
may vary depending on your personal situation. Please contact us for further information.  Courses
listed on this website are indicative of the subject, nature and level of study. The College reserves the
right to alter specific qualifications titles, awarding bodies and levels of qualification, which can
change in year. Any cost may also vary, based on personal funding eligibility. The Cornwall College
Group reserves the right to withdraw any course listed at any time.

Find out more and
apply online
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Explore Our Courses & Apprenticeships
Join us for a campus tour, meet our dedicated team, and get
all your questions answered. Scan the QR code to register for
our next Open Event or Taster Day.

Find out more and
apply online


