Demand,
CHEFS AND EXECUTIVE CHEFS TN PUBLIC LARGESCALE KITCHENS
WORK UNDER STEADILY INCREASING COST PRESSURE. THE SHARE
OF CONVENTENCE PRODUCTS TS THUS ALARMINGLY INCREA-
SING, AS IT IS OFTEN BELTEVED THAT THEY ARE MEANS
TOWARDS COSTEFFTCTENCY. THE TRATNING DEVELOPED WITHIN
THIS PROTECT RESPONDS TO THE NEED FOR PROVIDING GOOD
FOOD QUALTTY AT LOWER COSTS AND HIGHER RESOURCE
EFFICIENCY. WHTLE MENU & FOOD SCTENCE, PRODUCT SCTEN-
(E, NUTRITION SCTENCE, KTTCHEN MANAGEMENT, HYGIENE
OF FOODSTUFFS ARE FTXED COMPONENTS OF THE TRATNING OF
CHEFS AND EXECUTIVE CHEFS, THE ECOLOGLCAL AND QUALLTA-
TIVE ASPECTS ARE PAID ONLY MINOR ATTENTION. THE USE OF
ORGANIC, REGIONAL AND SEASONAL FRESH PRODUCTS, A
SOUND PURCHASING POLICY AND CAREFULLY MENU PLAN-
NING, WASTE REDUCTION AND ENERGY EFFICTENCY SUBSTAN-
TTALLY REDUCE BOTH THE RUNNING COSTS AND THE EMPLOYED
NATURAL RESOURCES BY IMPROVED FOOD QUALLTY.

Jargel group

THE TARGET GROUP TS ACCOMPLISHED CHEFS AND EXECUTLVE
CHEFS AND DECISTON-MAKERS FOR LARGESCALE KTTCHENS, AS
THEY DISPOSE OF BASIC PROFESSIONAL KNOWLEDGE AND AS
THEY ARE IN THE BEST POSITION T0 INTTIATE CHANGES.

Geal

THE PROJECT ATMS AT SHAPING A VOCATIONAL TRAINING FOR
CHEFS AND EXECUTIVE CHEFS OF LARGE-SCALE KITCHENS,
WHICH IS ELTHER RARDLY ATTAINABLE FOR THEM IN THE DAILY
ROUTINE, Ok NOT AVAILABLE AT ALL IN THE PROJECT
COUNTRIES.

REKUK RMA AT
PHONE: +43 1 913 22 52-0
EMATL: OFFICE@RMA AT

[scatisnal Training
of Chefs and Executive Chefs

OUR PROTECT PURPOSE IS TO OFFER A VO~
CATIONAL TRAINING FOR CHEFS AND
EXECUTIVE CHEFS, WHICH, IN THE DALY
ROUTINE, IS HARDLY ATTAINABLE FOR
THEM AND REGARDING ITS CONTENTS, IS

NOT AVALLABLE AS SUCH AT ALL IN THE
PROTECT COUNTRIES, AS IT PRESENTS THE
LATEST STATE OF KNOWLEDGE REGARDING
LARGE-SCALE KITCHEN MANAGEMENT.




THE KNOWLEDGE ACQUIRED BY THE PARTLCTPANTS ENCOMPAS-
SES THE THEORETLCAL BASTS AND SUCCESSFUL APPROACHES IN
THE 5 THEMATIC AREAS: FOODS USE, MENU DESTGN, WASTE
PREVENTLON, ENERGY EFFLCIENCY, 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-EFFICTENT KITCHEN. THE SKILLS ACQUIRED INCLUDE:
ABILITY TO ANALYSE THE RUNNING OF THE OWN KTTCHEN,
ABILITY TO DESIGN SEASONAL MENUS, ABILITY T0 MOTIVATE
THE KITCHEN STAFF FOR INNOVATIVE ACTION, SKILLS T0
IMPLEMENT RESQURCE-EFFICLENT MEASURES.

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

Module \\ W use

KNOWLEDGE OF SUSTAINABLE FOOD IN PUBLIC CATERING
FACILITLES AND THE ABILITY TO BE ABLE TO SELECT AND USE
THE APPROPRIATE FOODS TO ACHIEVETT.

CHAPTERS
*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
* (RGANIC PRODUCTLON REASONS AND POSSIBILITIES

OF INCLUSION OF ORGANTC FOODS INTO YOUR DIET

o

Module \\ menuw dmgm |'_‘|

KNOWLEDGE OF MENU DESIGN ACCORDING TO SUSTALNABLLLTY
AND RESOURCE EFFICIENCY CRITERTA.

CHAPTERS

* SUSTALNABLLLTY AND CLIMATE: CONSIDERATION OF REGLONALLTY
AND SEASONALLTY

* SUSTAINABILITY AND COSTS: FRESH COOKING VS. CONVENTENCE
PRODUCTS

* SUSTAINABLLLTY AND RESOURCE EFFICTENCY: CONSLDERATION OF
MEAL SIZING, REDUCTION OF MEAT IN FAVOUR OF VEGETABLES
(SMALLER PORTION SLZES, LESS MEAT)

Medule \\ wasle prevention ‘T

KNOWLEDGE ABOUT WASTE PREVENTION IN LARGE-SCALE
KITCHENS ACCORDING TO SUSTAINABILITY AND RESOURCE
EFFICLENCY CRITERTA.

CHAPTERS
* MAKING OF WASTE ALONG THE VALUE CHAIN

* (PTIONS FOR REDUCING WASTE: DIFFERENT KITCHEN SYSTEM IN
COMPARISON, MEAT PROCESSING “FROM NOSE T0 TAIL®

* PTIONS OF RECYCLING AND PERSERVING FOOD

Module \ energy efficiency @

KNOWLEDGE OF THE ENERGY CONSUMPTION IN THE LARGE -
SCALE KLTCHEN AND ABILITY T0 IDENTIFY MEASURES TOWARDS
ITSREDUCTION.

CHAPTERS

* BUILDING EQUIPMENT AND APPLIANCES (ALL AREAS AROUND THE
KLTCHENRESPONSTBLE FOR THRE BASLC ENERGY CONSUPTION)

* COOKING PROCESS (KLTCHEN EQUIPMENT RESPONSIBLE FOR THE
PEAKS OF THE ENERGY CONSUPTION

* SPECIFLCS OF THE KITCHEN TYPE AND KITCHEN & CLIMATE (FResh
COOKTNG V'S COOK&CHTLL, SERVICE LIFE VS ENERGY CONSUPTION)

PROPERLY INFORM CANTEEN'S STAKEHOLDERS ON THE SUSTAT-
NABLE EFFORTS/STEPS OF THE CANTEEN TOWARDS A BETTER
FOOD QUALLTY AND IMPACT ON THE ENVIRONMENT

CHAPTERS
* GENERAL KNOWLEDGE OF: THE INFORMATION TOOLS 10 PROMOTE OR
MARKETING THE SUSTAINABILLTY OF THE CANTEEN, THE CORPORATE
SOCTAL RESPONSTBILITY PRINCIPLES. DEFINITLON 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.
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