Demand 301, 302
CHEFS AND EXECUTIVE CHEFS IN PUBLLC LARGE-SCALE
KLTCHENS WORK UNDER STEADTLY INCREASING COST PRESSURE.
THE SHARE OF CONVENTENCE PRODUCTS TN TNCREASING, AS IT
1S OFTEN BELTEVED THAT THEY ARE MEANS TOWARDS C0ST
EFFTCIENCY. THE TRATNING DEVELOPED WITHIN THIS PROJECT
ATMS T0 ENABLE PARTICIPANTS T0 PROVIDE GOOD QUALTTY
MEALS AT COMPARABLE COSTS AND HIGHER RESOURCE
EFFICTENCY. THE TRATNING MATERTALS ARE DESIGNED IN
SUCH A WAY THAT THEY CAN BE USED FOR SELF-STUDY, OR T0
SUPPLEMENT THE COURSES THAT ARE OFFERED BY THE PARTNERS
FOR EACH OF THE MODULES. THE TRAINING COURSES ARE SPLIT
INTO FOUR LEARNING UNTTS, 60 MINUTES EACH. ABOUT A
THIRD OF THE COURSE IS RESERVED FOR DISCUSSIONS AND
WORKING THROUGH EXERCTSES OF VARTABLE DTFFICULTTES. THE
COURSE CAN BE ADAPTED INDTVIDUALLY T0 THE PARTICIPANTS
NEEDS.

Jargel group

THE TARGET GROUP 1S ACCOMPLISHED CHEFS AND EXECUTIVE
CHEFS AND DECLSTON-MAKERS FOR LARGE SCALE KITCHENS, AS
THEY DISPOSE OF BASLC PROFESSIONAL KNOWLEDGE AND AS
THEY ARE TN THE BEST POSTTLON TO INITIATE CHANGES.
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THE PROJECT ATMS AT SHAPING A VOCATLONAL TRATNING FOR
CHEFS AND EXECUTIVE CHEFS OF LARGE-SCALE KITCHENS,
WHICH IS ELTHER HARDLY ATTAINABLE FOR THEM IN THE DATLY
ROUTINE, OK NOT AVALLABLE AT ALL IN THE PROTECT
COUNTRIES.

Thiininger Okam} e(/. O
WWW.OEKORERZ.DE
PHONE: +49 3643 496 403

Jiho&eska univerzita
. v Ceskych Budéjovicich

University of South Bohemia
in Ceské Budéjovice

Jihsceska univergilo
v Ceshych Budehsvicich ((])

WWW.ZF.JCU.CZ
PHONE: +420 347 172 36

Hiak Sigunia, (1)
WWW_ATABLIGURIA.IT
PHONE: + 39 010 246 57 68

anagement flgentur (A1)

WWWAMA.AT
PHONE: +43 1113 2252-0

‘‘‘‘‘‘‘

kuk

OUR PROTECT PURPOSE TS T0 OFFER A VOCA-
TIONAL TRAINING FOR CHEFS AND EXECUTIVE
CHEFS, WHICH, IN THE DAILY ROUTINE, I
HARDLY ATTAINABLE FOR THEM AND REGAR-

DING ITS CONTENTS, IS NOT AVAILABLE AS
SUCH AT ALL TN THE PROJECT COUNTRIES, AS
ITPRESENTS THE LATEST STATE OF KNOWLEDGE
REGARDING LARGE-SCALE KITCHEN MANAGE-
MENT.
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THE KNOWLEDGE ACQUIRED BY THE PARTICIPANTS ENCOMPAS-
SES THE THEORETICAL BASTS AND SUCCESSFUL APPROACHES IN
THE 5 THEMATLC AREAS: FOODS USE, MENU DESIGN, WASTE
PREVENTLON, ENERGY EFFICTENCY, MARKETING AND INFOR-
MATION. THE COMPETENCE ACQUIRED INCLUDES THEORY AND
PRACTICAL TOOLS FOR THE IMPLEMENTATION OF MEASURES IN

EACH OF THE 5 THEMATLC AREAS TOWARDS A RESOURCE— AND
COST-EFFICIENT KITCHEN. THE SKILLS ACQUIRED INCLUDE:
ABILITY TO ANALYSE THE RUNNING OF THE OWN KITCHEN,
ABILITY T0 DESIGN SEASONAL MENUS, ABILITY T0 MOTIVATE
THE KITCHEN STAFF FOR INNOVATIVE ACTION, SKILLS T0
IMPLEMENT RESOURCE-EFFLCLENT MEASURES.

A PARTICIPANT CAN ACQUIRE A TRAINING CERTIFICATE BY
FILLING TN AT LEAST 2 MODULES OF THE TRAINING FOLDER.

A lgood wse

KNOWLEDGE OF SUSTAINABLE FOOD IN PUBLIC CATERING
FACILLTIES AND THE ABILITY TO BE ABLE TO SELECT AND USE
THE APPROPRIATE FOODS TO ACKIEVE IT.

10PICS
*SUSTAINABILITY AND REGIONAL FOOD EXPLANATION OF THE
RELATIONSHIP BETWEEN THE CONSUMPTION OF REGIONAL PRODUCTION
AND SUSTAINABILLTY
* SEASONAL AND FRESH FOOD THE EFFECT OF STORAGE AND PROCESSING
OF FOOD QUALLTY AND EFFECTIVENESS BOARDING
* (RGANTC PRODUCTLON REASONS AND POSSTBILITIES

OF INCLUSION OF ORGANIC FOODS INTO YOUR DIET
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KNOWLEDGE OF MENU DESTGN ACCORDING T0 SUSTAINABILITY
AND RESOURCE EFFICIENCY CRITERTA.

10P1CS

* SUSTAINABILITY AND CLIMATE: CONSIDERATION OF REGIONALLTY
AND SEASONALTTY

* SUSTAINABILITY AND COSTS: FRESH COOKING VS. CONVENTENCE
PRODUCTS

* SUSTAINABLLITY AND RESOURCE EFFICLENCY: CONSLDERATION OF
MEAL SLZING, REDUCTION OF MEAT IN FAVOUR OF VEGETABLES
(SMALLER PORTLON STZES, LESS MEAT)

Module \\ wasle prevention ‘T

KNOWLEDGE ABOUT WASTE PREVENTION IN LARGE-SCALE
KITCHENS ACCORDING TO SUSTAINABILITY AND RESOURCE
EFFICIENCY CRITERIA.

10P1CS
* ACCUMULATION OF WASTE ALONG THE VALUE CHAIN

* (JPTIONS FOR REDUCING WASTE (.6. PACKAGING SYSTEMS)
* (PTIONS FOR RECYCLING AND PRESERVING FOOD
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KNOWLEDGE OF THE ENERGY CONSUMPTION IN THE LARGE -
SCALE KITCHEN AND ABILITY TO IDENTIFY MEASURES TOWARDS
ITS REDUCTION.

10PICS

* BUTLDING EQULPMENT AND KITCHEN APPLIANCES (CATEGORTES OF
ENERGY CONSUMPTION AND METHODS FOR CALCULATING THE ENERGY
CONSUMPTLON OF LARGE-SCALE KITCHENS)

* COOKING PROCESS (EXAMPLES OF POWER CONSUMPTLON OPTIMISA-
TION AND BEST PRACTLCE EXAMPLES)

*SPECLFICS OF DLFFERENT KITCHEN TYPES (HOSPLTAL, SCHOOL,
OFFICE)
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Medule \ Communicalion £~
PROPERLY INFORM CANTEEN’S STAKEHOLDERS ON THE SUSTAL-

NABLE EFFORTS/STEPS OF THE CANTEEN TOWARDS A BETTER
FOOD QUALLTY AND IMPACT ON THE ENVIRONMENT

10P1CS
* GENERAL KNOWLEDGE OF: THE INFORMATION TOOLS 10 PROMOTE OR
MARKETING THE SUSTAINABILITY OF THE CANTEEN, THE CORPORATE
SOCTAL RESPONSTBILITY PRINCIPLES. DEFINITION OF STAKEHOLDERS.
* INTERNAL COMMUNICATION: “HAVING THE STAFF OF THE RIGHT
SIDE”
* [ATERNAL COMMUNTCATION: RATSE AWARENESS OF EXTERNAL
STAKEHOLDERS ON THE GREEN AND HEALTHY CHOTCE OF THE CANTEEN.




