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Training Center C. .Ii as aqer for education of adults is a certified institution
in the field of4profession ati

fields. The. i who attend “and master the program contents get valid
certificat‘ as a.dgments for the acquired competences, which they find
beneficial v\‘a:chlevmg their own mtEe looking for a job.

Training center C.E S as a center for ion) of adults feels and cherishes the

responsibility %] fessionalism in providing trainings for professional and
personal development with complete dedication to the clients' needs not only during

n.and training in general educational interests and

and within the realization of the trainings.

INSIGNARE is a non-profit association located at Ourém, in the center of Portugal.
They have several working areas - two VET secondary schools, with more than 550
students (EPO - Ourem Vocational School and EHF - Fatima Hospitality Vocational
School), one local employment centre (GIP, with more than five hundred people
enrolled) 1n m ntre (CQEP). Both schools have
diversified tedch Eﬁjg art-tine, because as much of the teaching
staff is also integrated Wlthln.'ghe,Iabb_ur:r!r]gr_lget, knowledge and experience of the

labor force can be and is transmitted to the students. All the courses are level 1V and

grant equivalence to 12th grade.

EGInA Srls acts also as a sending, hosting and intermediating organization in the
field of transnational mobility. Based on their logistic and organizational
competences and facilities, it always analyses and interprets the educational and

professional needs resources of the territory, in order to offer the best

international exp both at outgoing and incoming learners. EGInA Srls is

located in Fol he Umbria Region (1,30h far from Rome by train), and it
operates Wi E ﬂ ﬁ network of public and private bodies,
providirié'ﬁq' uality ancy in different fields.
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GENERAL

Training Need Analysis Report is a report clarifying what and who to be trained and
ensuring that the training will ensure the correct competencies addressing the needs
of the business community. This analysis also identifies existing gaps in training
provision. Training Need Analysis Report is made by C.E.S Training Center
(Macedonia), Insignare (Portugal) and Egina (ltaly) presenting the current of the
situation with cooks/waiters training with all 3 countries, in close cooperation with
the employers.
Doing that we strongly consider:

# the needs of the employers for skilled cooks/waiters

# the level of current competencies of personal cook/waiter in 3 countries

#  training methods which will be most suitable to transfer those skills

#  cost

# effectiveness
The methodology in this analysis is based on:

# Determination of desired outcomes
Linking the outcomes with the common behavior of the employers

Identification of trainable competencies

#* ¥

Evaluation of competences and determination of performance gaps (test,
surveys, interviews, customer feedbacks et)

Evaluation of training needs

Determination of how to conduct the trainings

Cost Benefit analysis

# % & %

Planning for training evaluation

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK



_ Erasmus-+ SKLLED (0K AND %

WAITER SETWORK Witional Apsncy Tar
e T—— urapa Bduatiors
Larapaan Educational

AHanu3a 3a noTpeduTe 3a roTBa4Yu U KeJIHEpH

BO Peny0simka Makenonuja
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AOcTpakT

On TpeTXOJHHUTE aHAU3W, 4 UMAjKH TH MPEIBUJ TYPUCTUIKHTE TEHACHIIMUA BO
[entpanua u Mcrouna EBporma, mpousnerysa jeka MPUIOHECOT HA TYPHU3MOT BO
eKOHOMHjaTa Ha MakeioHM]ja € 3HaYaeH, IPBEHCTBEHO M3pa3eH MPEKy YIECTBOTO BO
coznaBamero Ha BIIT (1.25%) u ocobeHo BO reHepupameTo HOBUM pabOTHU MecTa
(3.4%).Merytoa, koMIapaTHBHATa aHAJIKM3a MOKAXa JIEKa C¢ YIITE MOCTOU MPOCTOP
32 YHanpeJIyBame Ha JIEBU3HUOT NPWIMB OJ TypusMor (camo 1%), mro Oapa
npe3eMarme MEPKH M aKTUBHOCTH 32 TIPUBIICKYBamkE IMOrOJeM Opoj CTpPaHCKU
TYPHUCTH.

IMocnenoBatenHo, co men Ja ce corjena IEeNOKYNHHOT MPHIOHEC Ha
TYpU3MOT BO €KOHOMHjaTa Ha MakeloHHja, HEOTXOIHO € BO paMKu Ha CHUCTEMOT Ha
HAIIMOHAJHU CMETKH Jia ce n3paboru TypucTiuka caTenurcka cMetka. Ha toj HauwmH,
0]l eqHa cTpaHa OW ce JoOWIIa Mpenu3Ha CIMKA 33 JTUPEKTHUTE W WHIUPEKTHHTE
edeKTH o TYpHU3MOT, a Ol JApyra cTpaHa, OM ce OBO3MOXWJIO MeryHapoIHa
CIOPE/UTMBOCT HA TOCTHTHYBamara oJf TypusMmoT. Ilopaau MHOTYyOpojHHTE
MOTENIKOTHA W OrpaHWYyBamka BO IOTJEN Ha o0e30eqyBamero ceondaTHH W
MPOBEPEHH CTATUCTUYKHU MOAATOLN, 0COOCHO Ha HUBO HA TYpUCTHYKATa HHAYCTPH]a,
PEaIHOTO OLICHYBamkE Ha BIMjaHUETO HAa TYPU3MOT Bp3 EKOHOMHMjaTa Ha MakenoHuja

€ MHOT'Y OTCKHATO U pCUYUCHU HCOCTBAPJIUBO.

I/Ispa60T1<a Ha cneunjaneH CTaTUCTUYKHU CUCTEM — TYPUCTHYKA CATCJIUTCKA

cMeTKa, K0j Ou 00e30e11 HaBPEMEHO, [IEIOCHO ¥ TOYHO CIIeIeHhe Ha IPUXOIUTE O]
TYpU3MOT IO CUTE€ OCHOBH, IITO OW AJI0 M peajiHa CIIMKa 32 BKYITHUTE MPUXOIU O]
TYpU3MOT Kako 3Ha4yeH Jen oJ bpyro momamunor npoussoj. Co BakoB mpobiieM ce

COOYyBaaT OBEKETO 3eMjH BO PETHOHOT.
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CornacHo ceTo 0Ba ce KOHCTAaTHpa JieKa CO pa3B0oj U MOLAPIIKA Ha TYPU3MOT
BO MakeznoHuja, Kako U 00e30eayBame Ha YCIOBUTE 33 HETOB Pa3Boj, C& CTUMYJIHpa

Pa3Boj Ha PETHOHOT BOOMIITO. TypHUCTHTE TPAaH3UTHUPAAT HU3 3EMjUTE

0]l OIIKPYKYBambEeTO, U3rpasdara Ha naTHaTa HHPPACTPYKTypa 3HAUH [TOBP3yBamkbe U
co MHOPACTPYKTypaTa OJf PErHOHOT, BOBEIyBalke¢ Ha HOBM aBHO JIMHUU U
MOBp3yBame M0 BO3AYLICH HaT co 3eMjute of bankanot u jyro mcrouna EBpoma

3HAYM OJICCHET, Op3 U e()UKaCcCeH TPAHCIOPT.

Pa3Bojor Ha Typusmor, Brnamata na P. Makenonuja ro riena U mpeky
peanu3upame Ha MPOeKTOT 32 TYPUCTHYKHU Pa3BOjHHU 30HH, 33 KOj BeKe € JJOHECEeH
W 3aKOHOT M COTJIACHO HCTHOT, CE ypelyBaaT MOTOJHOCTHTE 32 WHBECTUPAIHE BO
TYPUCTHYKHUTE Pa3BOjHU 30HU. LlenTa Ha TOHECYBame HA OBOj 3aKOH € 3a0p3yBambe
Ha €KOHOMCKHOT pa3BOj CO NPHUBJIEKYBambe Ha CTPAHCKH W JIOMAlleH KalHuTall 3a
pa3Boj Ha TYPU3MOT M HAIIHOHAJHATA €KOHOMH]a, 3rOJIEMYBamke Ha KOHKYPEHTHOCTA

Y 3rojJieMyBame Ha BpaOOTYBamETO.

Bpa6orenoct

EMPLOYABILITY
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Bpa6oTtenoct

MeTo10/101IKH 00jacHyBamba

H3Bopu 1 MeToaM 32 npuOMpame HA OJATOLMTE

[Tomatonure 3a OpojoT Ha BpPaOOTEHW, NMPHKAXAHH BO [ OAMIIHUKOT, ce
JIoOMEeHU Bp3 OCHOBA Ha ,,/3BemTajoT 3a BpabOTeHN M IIaTu" MTO ce MpubHpa ox
n30paHu JCNOBHU CYOJeKTH KakKO M OJi HUBHUTE CJUHHUIIM BO COCTaB KOU BpILAT

JIEJHOCT BO Pa3NUYHU OMIUTHHU BO PemyOnnka Makenonuja.

Ondar

On 2003 roguna, MONYTOAMITHOTO MCTpaKyBame 3a BpaboTeHHW M IuiaTH, Tpyn.l,
MPEMUHA 0/ ITOJYTOUIITHA BO TO/IMIIIHA IIEPHOINKA Ha CIIPOBEAYBamhe U 00paboTKa.
Co oBa ucTpaxyBame ce omngakaaT ISIOBHUTE CYOjeKTH OJ CHTE OOJHUIM Ha
conctBeHocT. [Ipu cripoBenyBameTo Ha ['0UITHOTO HCTpaXKyBame 32 BpaOOTEHUTE
Y IUIATHTE, Ce MPUMEHYBa T.H. "TepUTOpHjaJieH MPUHIUT Ha HaOJbyTyBame' CO KOj
OIIITHHATAa € 3eMEHa KaK0 OCHOBHA TEPHTOpHjasIHA eIWHMIA. Toa 3HAa4YM JaeKa
JIOKOJIKY JIeJIOBHHOT CyOjeKT MMa CBOM JEIOBHU WM PaOOTHHU €IUHUIM HAJBOP OJ
TEpUTOpHjaTa HA OMNIUTHHATA KaJe IITO € CEAUIITETO Ha AEJOBHHUOT CyOjeKT, BO
CBOJOT M3BEIITaj HE NMPUKAXKyBa IMOAATOLH 32 OBUE CBOM €AWHHIM, OMIEjKU THE ce
JOJDKHU Ja IOCTaBaT CBOj MoceOeH U3BeIlTa]. JlenoBHarta nnn paboTHATa eIMHHLA ja
MPUKaXyBa JI¢jHOCTA IITO ja U3BPLIYBa, a HE IEJHOCTA HA AEJIOBHUOT Cy0jeKT Ha KOj

mpumnara.

Hepuanuun

[Mox moumorT ,,BpaboTeHn" ce moapa3zdupaat CUTE JHIa KOM IMaaT 3aCHOBaH paboTte
OJTHOC CO JIEJIOBHHUOT CyOjeKT, 0e3 orien manu padoTaT HAa HEOMPEIEICHO WL
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ormpeJiesiecH0 pabOTHO BpeMe, Kako W Toa Jaid paboTaT MONHO WM IMOKYCO OJ

MOJIHOTO paOOTHO BpEME.

Biaujanue Bp3 BpaGoTeHocTa

YTOCTUTENCTBOTO M TypU3MOT CO CETa CBOja KOMIUIEKCHOCT MMa OTPOMHO
BJIMjaHUe Bp3 BpaboTeHOCTa Ha HaceJeHneTo. OBa eKOHOMCKO BIIMjaHUE, BCYLIHOCT
ce coBmara ce €JHa OJ] LEJIUTe HAa EKOHOMCKOTO IUIAHUpambe Ha pa3BOjoOT Ha
TYPHU3MOT, a TOA € HETOBUOT IIPUAOHEC BO HAMAIyBAakETO HA HEBPAOOTEHOCTA.

HcrpaxyBamaTra Hacekale HH3 CBETOT YKaxyBaaT Ha (DaKkTOT JeKa,
TYpU3MOT HE € CTPYKTYypHUpaH Ja arcopOupa U KBaHTU(GHUIIHPA padOTHA CHJIA CaMO
JIMPEKTHO, TYKy WM HHAMPEKTHO. [IpuToa, Kako JMPEKTHO BpabOTyBame, ce
neuHIpaaT cute pabOTHH MECTA KO C€ CO3aZCHH CeNU()UIHO U HAMEHCKH, CaMO
3a mMoTpeOMTe Ha TYPHUCTHYKATa MOHYJAa M 3a 3a/0BOJyBame Ha IOTpeOHTE Ha
Typuctute. Taka, Kako KapakTepHCTUYEH NPUMEP 32 TUPEKTHO BPadOTYBamke BO
TYPH3MOT C€ CMEeTa CO3JaBaeTO PAadOTHM MECTa KOW Ce€ jaByBaaT, Ha IPUMeEp, CO
oTBOpame xoTen. Mcro Taka, Tyka ce BOpojyBaaT W cuTe BpabOTyBama BO
TYPUCTHYKHTE  NpETIpHujaThja, I[PHUBATHOTO  CMECTYBame, OCHOBHUTE U
JOTIOJTHUTEITHATE CMECTYBAaYKH KalalluTeTH, BpaboTyBamara BO TypOIIepaTOpuTe U
CIL.

MeryToa, Typu3MOT, OJ Opyra CTpaHa, KOPUCTH YCIYT'H W OJ IpyTUTE
CTONAHCKU JIGJHOCTH, IIPH ILITO CE CO3/aBa TaKaHapesieHa HHAUPEKTHA BpaOOTEHOCT.
Toa BcymHOCT 3Ha4uM BpabOTyBame BO APYTH JAEJHOCTH, KOW MaK, HA WHAWPEKTECH

HAa4YMH Y4YC€CTBYBaaT BO 3aJ0BOJYBAIKLCTO HA TYPUCTUYKUTC HOTpe6I/I. Taka Ha

npuMep, CUTe OHHE pPabdOTHM MecTa 3a M3rpaada Ha XOTeNl 3a TOCETUTEIHTE,
NpeTCTaByBaaT MHIMPEKTHA MOBP3aHOCT CO Typu3MoT. OTTyka U BpaOOTEHHUTE BO
3aHAETYUCTBOTO, 3€MjOICJICTBOTO, KOMYHAIIMUTE U CJI. IPETCTaByBaaT WHIMPEKTHA

BpabOTEHOCT Mpeu3BUKaHa O] TYPU3MOT.
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3Ha4u, TYpU3MOT C€ jaByBa Kako OCHOBEH (pakTop Ha moOp3 CTOMAHCKW pa3Boj U
aHTaXupame Ha paboTocrmocoOHO HaceneHwe. [lputoa, dYecTo ce Benmu Jexa
paboTHaTa cuiTa aHTaKUpPaHa BO TYPU3MOT € HUICKOKBaTHU(PUKYBaHa U JleKa JOMUHUPA

JKCHCKaTa pa60THa CuJia, IITO MPETCTaByBa CBOCBUACH KYPUO3UTCT.

HcroBpemeno, Opojor Ha BpaOOTEHMTE BapHupa, HPBEHCTBEHO NOPAIH
HeroBara crenu(UIHOCT M03HaTa KaKO CE30HCKU KapaKTep, OJHOCHO aHTaKHpame

pa6OTHI/II_[I/I KoHu pa60TaT CaMO BO TCKOT HAa TypHUCTHUYKATa CE30HA.

Ce pas3bupa, Toa o Apyra CTpaHa NpPEIU3BUKYBa OJPENEHM E€KOHOMCKH,
OpraHu3allMOHH W coUWjasHi HeratuBHOCTH. C& Toa 3HAYMTENHO BIHMjae Bp3
OXXHUBYBAC Ha CTOIMAHCKATa aKTUBHOCT
BO KOHKPETHH TYPHCTHYKH 3eMjH U
nojpayja, Kako M Ha 3rojieMyBame Ha
KUBOTHHOT CTaHAAp]l Ha HACEICHHETO
Koe TaMy jkuBee. Ipeba nma ce nomazne
JieKa, BpaOOTYBameTO BO TYPH3MOT €
3Ha4YajHO | 3apaau GakToT ITo, BO (aza
Ha EeKOHOMCKa pelecwja Ha 3eMmjaTa,
TYPUCTUYKHOT CEKTOP CTaHyBa €l€H Of

TJIaBHUTC U3BOPU HA Bpa6OTYBaH>e.

MeftyTtoa, KOMIUIEKCHATa

NpUpoOAa Ha TYpPU3MOT, OHEBO3MOXKYBa NMPELU3HO Ja C€ M3MEepaT BIIMjaHMjaTa Ha

TypU3MOT Bp3 BpaboTeHocTa. /lypu u BO pa3BHEHUTE 3e€MjU, BUCTUHCKUOT Opoj Ha
BpabOTEHH BO TYpU3MOT ce TMpoleHyBa. [lpuToa, dYecto ce ciaydyBa camo
BpaOOTEHHUTE BO XOTEIUEPCTBOTO M PECTOPAHCTBOTO JIa C€ CMETaaT Kako “TIaBHU”
HOCHUTEIM Ha BpabOTyBameTo BO TypusMoT. Ce pa30Oupa Jieka TaKBUOT MPHUCTAIl
HECOOBETEH U M300MIIyBa CO MHOTYOPOjHH HemocTaronu. MeryToa, BO HEIOCT,
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Ha BEPOIOCTOjHH MOJATOIM 3a IeJlaTa TYpPUCTHYKA 3eMja, KaKo CIHHCTBEH
MPUMEHJTUB TIPHUCTAIT 3a MPOIIEHYBakbe Ha BPaOOTEHOCTa BO TYPU3MOT, € IIPUMEHATa
Ha HAMEHCKM HCTpaxyBama. Ho, HMako BakBHTE HCTPaXyBara HAjuecTo ce
eTHOCTABHH 3a CIIPOBEyBambe, cerak Tpeba 1a ce HaCIOMEHeE JIeKa ja 3aHeMapyBaaT
HHIUPEKTHATA BPaOOTEHOCT BO TYPHU3MOT, I1a HE

'l BKJIy4yBaaT OCTAHATHTE JIOMOJHUTEIHU BpabOTyBamba Ha CUTE, KOU YIEeCTByBaaT
Ha CTpaHa Ha TYpUCTUYKaTa MoHyna. JJOKoJIKy ce caka na ce Jo0HjaT Mmonpeu3Hu
MOJIATOIM, HEMUHOBHO MOpa Jla C€ CIPOBEIAT CICIUjATHU MPOICHKH, PBESHCTBEHO
3a OueKyBaHaTa TYpPHCTHYKa I00apyBayka, Kako OHM MOXENIO Ja ce W3Hajlue
OJIrOBapavku COOJHOC 3a BpaboTyBamara BO Typu3MoT. [lopagu TOa, oBHE
UCTpaXkKyBama MpeTcTaByBaarT jgo0pa OCHOBA 3a CIIPOBEIyBambe Ha IMPOIECOT Ha
TYPUCTHYKO IIaHUPArbE. 3a eKOHOMUCTHTE, KAKO MHOTY MHTEPECHO, CE€ CITOMEHYBa
npaiameTo 3a euKacHOCTa O] Kpeupame HOBH paboTHH MecTa. VMeHo, Beke
nehuHUpaBMe JieKa TYPU3MOT IIOCTOjaHO CO37aBa HOBH PabOTHM MeCTa U JieKa

MPETCTaByBa TPYJAOMHTCH3MBHA JICJHOCT.

S —

HOI/IHaKy KaXaHO, Ha €AWHHUIIA BJIOKCH KalluTall, TYPU3MOT CO31aBa MHOI'Y

MOBEKe pa6OTHI/I MCECT4A, OTKOJIKY UCT TAKOB KaIlMTaJl BJIOKCH BO pyra ,I[ejHOCT. Toa

O0u 3HaYesIo JACKa, MOXKXC MHOTY JICCHO Mefyce6e Ja CC cropcayBaaT CTOIIAHCKUTC
I[CjHOCTI/I, CO Ica aa €€ BMAW HHUBHOTO BJII/IjaHI/Ie Bp3 Bpa6OTCHOCTa, TOKMY HPCKYy

KOPHCTEHE COOJTHOC, U3Pa3eH KaKo TPOIIOK 3a paboTHO MecTo (cost per job).
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IIpuToa, OHME CTOMAHCKH AEJHOCTH KOU BO CBOETO PabOTEHE IPUMEHYBaaT
coucTrMpaHa TEXHOIOTH]ja U UMaaT rojieMyd HHBECTHLIUH, MOXKE [Ia CO34a1aT CaMo
HEKOJIKY HOBU paboTHHU MecTa. KapakTepuctuien npumMep € HadTeHaTa HHAYCTPH]a,
KaJie ce MOTPEOHHU TOJIeMH WHBECTULMHM 32 IPOU3BOAHUOT MPOLEC, HO C€ BKIYYECHHU
MHOTY MaJIKy BpaboTeHu. CIpoTUBEH mpuMep OM OWII 3eMjOIENICTBOTO, Kajae ce
AQHTXKUPaHd MHOTY BpabOTEHH, OJHOCHO HHTEH3UTETOT HA TPYH € TojeM, a
TPOLIONHUTE IO PaboTHO MecTo ce Maiu. [Iputoa, Tpeba na ce Oune BHUMATENEH Aa

HE J10j/1€ JI0 IOUCTOBETYBAkE HA HHTCH3UTET Ha TPYJOT CO POAYKTUBHOCT.

AHKeTa 3a padoTHATA CHJIa

MeTo10JI0IIKH 00jacHyBamba

H3BopM 1 MeTOaM 32 MPpUOMPa-€ HA MOJATOMTE

AmnKeTaTa 3a paboTHATa CHJIa € €/IeH 0] OCHOBHHUTE M3BOPU HA HHGOPMAITHH
3a OCHOBHHTE KaTeTOpHH Ha paOOTHAaTa cWia - BpaOOTEHHTE, HEBPaOOTEHUTE M
HEaKTHBHOTO HaceJICHUE, KaKO U 3a CTPYKTypaTa Ha OBHE KATCTOPHH W HUBHHTE

Pa3BOjHU TEHACHITNH.

Ankerata 3a paboTHaTa cWia ce CHOpOBEIyBa BO COIVIACHOCT CO
METOAOJIOIIKUTE Npenopaku Ha MefyHapoaHata opranuzanuja Ha Tpyaot (ILO) u
npenopakute Ha EBponickoTo cratuctiuko 6upo (EBpocrat). [Ipu yTBpayBameTo Ha
KOHEYHaTa KOHIENIHMja Ha AHKeTaTa ce MOYMTYBAaHH U CIEHU(PUIHOCTUTE Ha

Peny6nuka Makenonuja Bo oBaa o0JacT.
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Ondgar

OCHOBHM €IMHUWIIM Ha HaOJbyJyBame ce M30paHHWTE JOMakWHCTBA Bo PerryOmmka
MakeznoHuja, ¥ CUTE JHIA, WICHOBH Ha H30paHUTE JOMaKUHCTBA.

Jlumatra koW TMOCTOjaHO JKMBEAT BO KOJIGKTHMBHH JKHWBEATHINTA (TIEH3HOHEPCKU
JIOMOBH, paOOTHUYKK XOTEJW, CAaHATOPUYMH WTH.), HE C€ BKIYYEHH BO
HCTPaXKyBameTo. AHKeTaTa 3a pabOTHA CHJIa TPUMECEYHO Ce CIPOBEAyBa Ha

npumepok o 5000 qoMakWHCTBA HAa TEPUTOpUjaTa Ha IieiaTa 3eMja.

Hepunanuun

PaboTococoOHOTO HaceneHue ro COYMHyBaaT CUTE JIMIa Ha BO3pacT of 15
1o 79 ronuau (BKIyIuTeTHO U 79). EKOHOMCKH aKTUBHOTO HACETICHUE TH BKIIyUyBa
BpaboTeHHTE U HeBpaboTeHUTE Jinna (paboTHA CHIa).
Kaxo BpaboTtenu ce cMeTaar numara Ha Bo3pact ox 15 1o 79 roaunu (BKIy4UTEITHO
u 79) xowu:

# 3a BpeMe Ha M3BeIITajHATa Hejena paboTese 3a mapH (BO FOTOBO MIIH BO
HaTypa) WK IpoPuT, padoTejku HajManky 1 dac;

# 3a BpeMe Ha M3BEIITAjHATa Hejelda NPUBPEMEHO (T.e. MOpagu OojecT,
OTCYCTBO, CTY/INH, IPEKUH HA aKTUBHOCTA Ha JICIIOBHUOT Cy0jeKT UTH.) Ouiie
OTCYTHH 0J1 paDOTHOTO MECTO, HO UMaJje paboTa;

# nomarase Ha CeMEJHHOT UMOT MIIM BO CEMEJHOTO HpeTIpHUjaTHe 6e3 miaTa.

Cropen ctaTycoT BO BpabOTE€HOCTa, BpaOOTEHHUTE Ce KIacu(UIUpaaT Ha:

# paboTomaBLM - NMMIIA KOM YTIPaBYBaaT CoO CONCTBEH JIEIOBEH CY0jeKT Ml

Ce COTICTBEHHIX KO paboTaT BO COTNICTBEH AyKaH, WM C€ COICTBEHHULIN
Ha 3eMjOJIEJICKA UMOT U BpabOTyBaaT APYTH JIMLA;

# ppaboTeHu - muua KoM paboOTaT BO APKABHM HMHCTUTYLMH, NEIOBHH
cy0jeKTH BO ONIITECTBEHA, MEIIOBUTA U3aApy>KHA COTICTBEHOCT WIIN Kaj

MpUBaTEH pabOTOIABEIL;
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# BpaboTeHH 3a CONMCTBEHA CMETKA - JIMI[A KOM MMAaT CONCTBEH JIeJOBEH
cy0jekT, OM3HHMC, CaMOCTOjHO BpIIAT J€JHOCT,paboTaT Ha 3eMjOAEIICKU
MMOT CO IIeJT JIa 0CTBapaT MPUXO/, a MPUTOA He BpabOTyBaaT APYTH JINIIA;
# pemaTeHu ceMejHH pabOTHMLM - JIHIA KoM paboraT Ge3 miaTta BO
JIEIOBEH CyOjeKT, IyKaH WM 3eMjOJIEJICKH UMOT,BO COIICTBEHOCT Ha
HEKOj WICH 0] HUBHOTO JTOMaKHHCTBO.
Kako HeBpaboTeHM ce cMmeTaaT JMLaTa Ha BO3pacT ox 15 no 74 rogWHU KOW TH
WCIIOJIHYBAaT CJICTHUTE TPH yCIIOBU:
# 3a BpeMe Ha U3BeIITajHATA HEJENA HE PabOTEIE;
# axtuBHO Oapane paboTa, T.e. Tpe3eMale KOHKPETHA AKTMBHOCT 3a
Haorame padoTa;
# Oune noAroTBeHM 1a OTIIOYHAT co paboTa BO HejeaTa Ha AHKETaTa Win
BO HapeJHaTa Hezena.

Jlumata xom He ce BKIyuYe€HH BO HHEIHA O] JBETe KaTeropuu (BpaboTeHH U
HEBpaOOTEHH) ja COUMHYBAaT rpyrnara Ha HEaKTUBHO HAaceJIeHUE, OJTHOCHO OHUE KOU
HE ce BO pabOTHATa CHIIa.

['maBHU MOKa3arTeny 3a cieneme Ha MPOMEHHUTE Kaj paboTHATa CHiia ce:

# crankata Ha aKTMBHOCT KakoO y4ecTBO Ha pa0OTHaTa cHjIa BO
paboTOCTIOCOOHOTO HAaceJIeHHEe Ha BO3pacT O] 1 5TOIWHY U ITOBEKeE;

# crankata Ha BpaGOTEHOCT KAKO y4ecTBO Ha BpabOTEHHTE BO
paboTOCIIOCOOHOTO HaceNieHHe Ha BO3PACT O] 1 STOIMHY U MOBEKE;

# crankara Ha HeBPaOGOTEHOCT KAKO YU4ECTBO HA OPOjOT HA HEBPaOOTEHUTE

BO BKYIIHaTa pa60THa cuiia.

|

ﬁioyment
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Bpa0oTtenu JiMna no 3aHuMama, 2013-2015
3aHumame 2013 2014 2015 Occupation
Bkynao | Maxu | Kenu | BkymHo | Maxku Kenu Bkynno | Maxu Kenu
total men women | total men women total men women
Bkymnno 678838 07531 71307 590 188 419589 | 270599 | 705991 | 423913 | 282078 | Total
Boenu 3anumama 5240 b 035 205 b 757 5232 5256 388 6 338 / Armed forces
PaGoTtauim Bo 101930 p1273 40658 110637 66 436 44 202 113721 | 62938 50 783 Service workers and
YCITY)KHU shop and market sales
JICJHOCTH W TIpoaakba workers
3aHnMama 3a 80 652 59839 10813 9057 69 113 9944 83271 73 362 9909 Craft and related
HEHHYCTPHUCKH trades
Ha4YMH Ha paboTa BO workers
MPOU3BOACTBOTO
Crpyunu pabotuuin |18 347 14844 3503 P7 969 22189 5780 27 062 20 180 6 882 Skilled  agricultural
BO 3€MjOIEJICTBOTO, and
IIyMapCcTBOTO, fishery workers
pHOapCTBOTO U JIOBOT
Ta6esa 1
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OGjexTH 32 2012 2013 2014 2015 ACCOMMODATION
cMecTyBame U AND FOOD
CepBHUCHH /1I€jJHOCTH CO SERVICE ACTIVITIE
XpaHa
Bkymnno 18 359 18 225 20076 21468 | TOTAL
O06jexTn 3a cmectyBame | 4 064 4110 4138 4 476 Accommodation
Jlejunoctu 3a moaroroska | 14 295 14 115 15938 16992 | Food and beverage service
Ha 00poIH activities
CITyXKEHe Ha XpaHa

Tabena 2.
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Ilaatu

MeTo10/10IIKH 00jacHYyBamba

H3Bopu 1 MeToaM 32 npuOMpamke HA OJATOLMTE

/ [lomarouuTe 3a mIpOCEYHUTE

HETO-TUIATH IITO Cce 00jaByBaaT BO

lopgumnukor, ce mnpuOUpaar Mpeky
MeceuHnOT W3BElITaj 32 BpPaOOTEHH U
TUIaTH IITO € BOBEACH BO MOYETOKOT Ha

1963 roguna.

Ondar

Co MeceyHnOT CTaTHCTUYKH M3BEIITa] 32 BpaOOTEHU U IJIaTH ce omndakaaT
JIEIOBHUTE Cy0jeKTH O/ CUTE OOJIUIIM Ha COMCTBEHOCT. J{enoBHUTE Cy0jeKTH BO KOU
0J1 MECeII BO MeCeI] ce ClIeJ]aT IUIATUTe ce M30paHH IMOYHUTYBAjKU IO KPUTEPUYMOT Ha
MUHHMMYM 3actaneHocT Ha 70% ox BpaOoreHuTe Bo cekoj oanen ox Hamuonannara

KJacu(UKaIija Ha IeJHOCTHTE.

Hedpunnnnu

[log momMoT “mcmaTeHH HETO-IIATH’ ce MoApa30dupaarT MPOCEYHUTE OCTBAPEHHU

npuMamkba BO MECCHOT (FOI[I/IHaTa) 110 Bpa6OTeH, OCTBAapCHU 3a pa60Ta CO IIOJIHO,

MOKYCO | IMOJI0JITO O] TOJHOTO pabOTHO BpeMe (IIpeKyBpeMeHa paboTa).
BkynHO ucmiaTeHUTe HETO-TUIATH omdakaaT W: HAJAOMECT Ha HETO-IIaTaTa O]l
CpelcTBaTa Ha JCJIOBHUOT Cy0jeKT 3a FOIUIIICH OAMOD, AP>KaBHU MPA3HUIH, TUIATEHO

OTCYCTBO /IO CEIyM JIeHa, IUIaTeHO OTCYCTBO 3a CTPYYHO YCOBpIIyBame, 3
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OonemyBame mo 30 meHa, KakOo W IO OCHOB Ha
paciipenenta Ha noOuBKa, Oe3 ories Ha TOa Ha KOj
NIEpUO] ce OJIHECYyBaaT; HaJlOMECT Ha HeTO-IIaTaTa Ha
TOBAap Ha JPYTH ACITOBHU Cy0jE€KTH, 38 BpeMe IOMHHATO
Ha BexOa IO TMOKaHa O] HaJUIe)KEH AP)KaBEeH Opra,

HUBUJIHA 3alITUTA, 3a BPUICHC FpafaHCKPI JOJDKHOCTHU

U CJl.; HaJOMECT Ha HETO-IUIaTaTa 3a IIOPaHCIIHU
MecCelM MCIUIATeHH BO TEKOT Ha W3BEIITAjHHOT MeCell

(3aocTaHaTH UCIIJIATH).
WNHaekcoT Ha UCIUIATCHUTE peajHM IUIaTH TPETCTaByBa OJHOC Mery
HWHACKCOT HAa HOMHMHAJIHO HMCIUIaTCHATa HCTO-IJIaTa U MHACKCOT Ha TPOIIOIUMTC Ha

KHUBOTOT.

l'[poce'ma HCILIATEHA HeTOo-IlJ1aTa 1Mo BpaﬁoTeH, MO0 CEKTOPH U 0AA€JIH HA
JejHOCT
Average net wage paid per employee by sections and divisions of activity

Herto-niiaTa mo BpadoreH, BO 1eHAPH

CEKTOPHU U OJAEJIN Net wage per employee, in denars SECTIONS AND DIVISIONS
2012 2013 2014 2015

O0jeKTH 3a CMECTYBamkE 15063 | 15293 | 15015 | 15096 | Accommodation and food

CepBHUCHH JIJHOCTH CO XpaHa service activities

O0jeKxTH 3a CMECTYBAmbE 16569 | 16577 | 16621 | 17108 | Accommodation

JlejHOCTH 32 TIOATOTOBKA HA 12978 | 13349 | 13161 | 13266 | Food and beverage service

00pOIH U CITy)KEHC Ha XpaHa activities

Ta0Oeaa 3.
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Typuzam

MeTo10J10IKH 00jacHYyBamba

Yrocrurenctso - U3BopH 1 MeTOaH 32 NpUOMpPame HA NIOAATOLUTE

IMopgaTonuTe 3a yrocTUTEICTBOTO C€ MPUOUpAAT CHOpe]] U3BEIITACH METO
MPEKy PEAOBHUTE TPUMECCUYHHU U3BEIITAH O]l U3BCIITAjHUTE CTUHUIIM YMja OCHOBHA
JICJHOCT € YTOCTHUTEJICTBOTO M OJ] APYTH JCIOBHU CYOjeKTH KOU BO CBOJOT COCTaB
MMaaT CIUHMIIM IITO BPIIAT YTOCTHTEICKH YCIYTH, Kako W IpeKky [oaumHuoT

W3BEIITaj 32 CAMOCTOJHUTE YIOCTHTEJICKU AyKaHH OJ] YIPABUTE 32 MPUXOIH.
Ondar
JlejHOCTH 32 HOATOTOBKA Ha 0OPOLH U CIIyXKEHhE Ha XpaHa, KaKo U IeJIOBHUTE

Cy0jeKTH KOMIITO BO CBOjOT COCTaB MMaaT JICIIOBHA SIUHUIIA YHja JAEJHOCT IpUmara

Ha OBHE OJUIENH.

Hedpuunmun
wlatd oeoptiria ey Kako YTOCTUTEIICKH
:E“:w"“' bu5mess JIENIOBEH CyOjeKT ce  cMeraar
Fo | rwuﬂlﬂ D E m

h OS p ita Ity YTOCTHUTEJICKUTE JIEIOBHU CYOjeKTH

U IyKaHH IITO CE PETUCTPUPAHU 3a
Em,s. ”’a““servi%—a

mh-gu,;dﬁﬂ BPIICHHE HA YTOCTUTEICKH YCITYTH.

Kako  yrocrurencka  paboTHa
¢JIMHUIIA CE CMETa CEKOj YrOCTUTEJICKH O0jeKT uuja paboTa € oJpe/ieHa CO aKT 3a
OCHOBAam€,BO COIVIACHOCT CO BUIOT HA YTOCTUTEIICKUTE YCIIyI'd INTO I'M U3BPILYyBa

(xoten, MoTeN, pecTopaH, kadeaHa, oude u Apyro).
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H3Bopu 1 MeTOaM 32 MpUOMpPa-€ HA MoJaTONHTe

HO,[[aTOI_II/ITe ce HpI/I6I/IpaaT Criopea M3BCIITACH MCTOJ IPCKY PCAOBHUTC
MCCCYHU CTATUCTHUYKU HU3BCIITAU HITO I'M JOCTAaByBaaT CUTC YTOCTUTCIICKU U APYTHU
JCJIOBHU CY6jCKTI/I KON CC€ 3aHMMaBaaT CO CMCCTYBalkbC Ha TYPHUCTU (XOTeJ’II/I,

MMaHCUOHU, MOTCJIU, OAMOPAJIMIITA, KAMIIOBH U C.TI.).

Ondgar

O0jekTn 3a cMecTyBame, Kak0 W JICNIOBHUTE CYOjeKTH KOWIITO BO CBOjOT

COCTaB UMaar JIeJIOBHA eIMHMIIA YH]ja JCJHOCT MpHUIara Ha OBOj OJJICII.

Hepununun

TypucT € cexoe JuIe Koe TPUBPEMEHO
MPECTOjyBa BO HEKOE MECTO HAJBOP OJ CBOETO
ITOCTOjaHO KMBEAIHIINTE W TaMy IMPEHOKYBa 6apemM
€IHa HOK BO YTOCTHUTEJICKH WIIH HEKOj APYT 00jeKT
3a cMecTyBame. JloMallleH TYpHCT € JIMIE CO
MOCTOjaHO  JKUBEAIMINTE  BO  PemyOnmka
MakeloHHja KO€ MPHUBPEMEHO MPECTOjyBa BO
JPYyro MeCTO HAaJABOp OJ CBOETO MOCTOjaHO

KHMBEAINLITE U NPCHOKYBA HajMaJIKy €JHa HOK BO

YTOCTUTEJICKH MM JPYTH O0jeKTH 32 CMECTYBambe

Ha Typuctd. CTpaHCKH TYpHCT € JIMIE CO IOCTOjaHO >KMBEATHIITE HaIBOP O
Peny6nuka MakenoHuja koe MpuBpeMEHO NpecTojyBa Bo PenyOinuka Makenonuja u
MPEHOKYBa HajMaJIKy €Ha HOK BO YTOCTHTEJICKU HIIH JPYTH 00jEKTH 38 CMECTYBambE

Ha TYpHUCTH.
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Yrocrurenacrso / Catering trade and services

PA0OTHULIY | YTOCTHUTEJICKU AeJTOBHU €AMHMUM | CeUIITA | Jerja NMPOMeT BO AeHAPHU (110 TEKOBHM LIEHH)
employees | catering business units seats beds turnover, in denars (at current prices)
2010 12 250 1914 115309 | 69102 7352 408 110
2011 12 308 1950 117006 | 69737 7816 342 911
2012 12 441 1949 118 755 | 70287 8 166 263 703
2013 12770 1957 120063 | 70297 8419 068 982
2014 13076 2004 127890 | 71225 9289 810 876
2015* | 11934 1164 103442 | 72021 8 507 855 618
* [logaroruTe 3a MHANBUAYAITHUTE YTOCTUTEIICKA JyKaHU HE CE€ BKIIYUCHHU
Tabeua 4.
! CratucTuukm rognwHuk Ha Peny6nvka MakegoHuja, 2016
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IoaaTouu 3a Typu3MoT?

Bpoj na typuctu / Number of tourists Bpoj na nokesama / Number of nights spent

BKYITHO JAOMAIIHHU CTPaAHCKH BKYIIHO JOMAIIIHHU CTPAaHCKH

total domestic foreign total domestic Foreign
2010 | 586 241 324 545 261 696 2020 217 1461185 559 032
2011 647 568 320 097 327471 2173034 1417 868 755 166
2012 663 633 312274 351 359 2151692 1339946 811746
2013 701794 302114 399 680 2157175 1275800 881 375
2014 735650 310 336 425314 2195883 1273370 922 513
2015 816 067 330537 485530 2394 205 1357 822 1036 383

Ta0eua 5.

2 CTaTUCTUYKM FOAMLLHUK Ha Peny6nuka MakegoHuja, 2016
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OnumT nperJiel Ha pa3sBojoT HA YTOCTHTEJICTBOTO®

General development overview of catering trade and services

Yrocrurenckun Jlersia Bo yrocruteicteoTo, | PagorHunm | Bkynen npomer Bo Bpoj Ha skuTesn Ha efeH
AeJOBHU NPUBATHHU CO0H H Wijaau YIOCTHTEJICKH
(10703070007 0MOpATHIITA JeHapu aykaH
Number of Beds in catering trade and Employees | Total turnover, Number of inhabitants per
catering business services, private rooms and in '000 denars catering stablishment
units vacation facilities

2011 1950 69 737 12 308 7816 343 1056

2012 1949 70 287 12 441 8 166 264 1057

2013 1957 70 297 12770 8419 069 1056

2014 2004 71225 13076 9289 811 1031

2015* | 1164 72021 11934 8 507 856 1778

* [TomaTouuTe 3a UHAMBUAYAIHUTE YTOCTUTEICKH TyKaHU HE CE BKIIYYCH

Tabena 6.

3 CTaTUCTUYKM FOAULLHUK Ha Peny6nuka MakepgoHuja, 2016
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YIOCTUTEJICKH A€JI0BHY eAHHuIH"
2013 2014* 2015*
Ilo BunoBu nenoBHu eqununu / By type of establishment
XoTeJu - BKYNHO 153 162 167 Hotels-total
Xoremy *¥*** 11 13 13 Hotelg*****
Xorenn **** 25 30 38 Hotelg****
Xorenu *** 42 41 41 Hotels***
Xorenu ** 46 47 47 Hotels**
Xorenn * 29 31 28 Hotels*
Bamcky 1 KIIMMATCKH JIEKyBajIMIITa | 5 5 5 Spas and sanatoriums
PaboTHUYKH oMoOpauinTa 20 19 21 Workers' vacation facilities
JleTCKHY ¥ MJIaJHHCKU oaMopaiuiuta | 14 14 15 Children and youth vacation facilities
KammoBu 10 10 8 Camps
Pecropan, pecropaH-6aBua u 288 277 196 Restaurants, garden restaurants and
nerHabaBua summergardens
MuteueH pecropaH u ciuuHu objektn | 145 129 33 Milk bar and similar facilities
Pecropan 3a onmrecTBeHa ucxpana- | 35 40 40 Cafeterias
KaHTHHA
CTyAeHTCKH PECTOPaHH M MEH3H 16 17 18 Student cafes and canteens

4 CTaTUCTUYKN FOOMLLHMK Ha Peny6nuka MakepgoHuja, 2016
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Kadeanu 157 168 74 Barrooms
Hoxken 0ap, nancusr 6ap, kabape 9 12 7 Night club, dancing club, cabaret
Budea 113 129 56 Stand-up bars
Kage-6ap, caek-6ap, aneputus 6ap 296 312 183 Coffeehouse, snack bar, aperitif
UIPYTH CITMIHA barand other similar facilities
CraTKapHHUIA 108 97 34 Pastry and ice-cream shops
YajyrrHum 46 48 10 Tearooms
KeGarJiHuIH, FPUI X APYTH 98 36 Grill houses and other similar
CIIMYHH 102 facilities
[Muriepuja v CIUIHA YTOCTHTEIICKH 70 71 47 Pizza house and similar catering
objexTr facilities
TocTriIHAUIA W HAPOIHA KyjHA 100 144 49 Inn and public kitchen
JIpyTv yTOCTUTENCKH JAETOBHH 18 15 6 Other catering establishments
CIMHUIIN
[TogaTouuTe 3a MHAUBUIYATHUTE YTOCTUTEICKU JyKAaHU HE CE€ BKIYUYCHHU
Ta6esa 7.
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Bpoj Ha ceaMmITa BO YTOCTHTEICTBOTO®

2013 2014* 2015*
IIo BunoBu aenoBuu exununu / By type of establishment

XoTemnu - BKYITHO 29721 31 407 29 566 Hotels-total
Pecropan, pecropan-6aBua u jnerHa | 23 168 25791 22183 Restaurants, garden restaurants and
OaBua summer gardens
MueueH pectopaH u ciaudHu odjexktn | 2 524 2 351 1082 Milk bar and similar facilities
Pecropat 3a ommtecTBeHa 4322 4217 3191 Cafeterias
HNCXpaHa-KaHTUHA
CTyIEeHTCKH PECTOPaHH ¥ MEH3H 1908 1999 2 258 Student cafes and canteens
Kadeann 4758 5531 3580 Barrooms
Hoxken 6ap, nancunr 6ap, 709 874 660 Night club, dancing club, cabaret
bugea 2 852 3450 1715 Stand-up bars
Kage-6ap, cuek-0ap, aneputus- 6ap | 11 006 12 021 9 466 Coffeehouse, snack bar, aperitif bar
W IPYTH CIWYIHH and other similar facilities

5 CtaTucTuukM roauniuHuk Ha Peny6nvka MakegoHuja, 2016
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KeGanumiHuIu, TP U IPYTH 3031 3152 992 Grill  houses and other similar
CIIMYHH facilities
[Muuepuja u cnuyHK 2740 3751 2381 Pizza house and similar catering
YTOCTUTEIICKU O0jeKTH facilitie
TocTriHNUIA U HAPOIHA KyjHA 3803 5413 2719 Inn and public kitchen
Kwuock u pyru ciudHu 00jeKTH 3338 2764 1909 Kiosk and other similar facilities

Tabesa 8
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AHanu3a u o0eM Ha TypucCTHTE

1. OCHOBHH H€eHN

IIpn puzajHupameTo Ha NPUMEPOKOT 3a OBaa AHKETa €€ TpPrHa Of
HOJATOLMTE OJ] PEJOBHOTO MCTPa)KyBame 3a TYPUCTH M HOKeBama IO MECellH,
OTHOCHO OpOjOT Ha TIOCETUTENUTE W HOKeBamara BO XxoTenure W ppyrure
CMeCTYBaUKH KamnauTeTH WITO ce MpHOMpaaT BO TEKOT Ha TOAMHATA.

Ce HanpaBu aHaIM3a Ha MOJATOLUTE IITO C€ OJHECYBAIlle Ha IPeCMeTKaTa U

aHaJIM3ara Ha q}peKBeHHI/II/ITe Ha HOKEBambaTa v IMIOCETUTEIIUTE I10 MEcCeHu, 110 BUTOBH

TYPUCTUYKH MECTA M 110 BUIOBH CMECTYBAuKH 00jEKTH.
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2. Pamka 3a uzoop

OmnpenenyBambeTo Ha paMKara 3a H300p NpoOW3JIEryBa O LEJIUTE H
NPEeIMETOT Ha HCTPaKyBambEeTO, KAKO M OJ METOMOJIOLIKUTE pelIeHuja. 3apanu
MaJHOT Opoj Ha HOKeBama M TOCTH IO HEKOM CMECTyBadyku OOjeKTH, THE ce
UcKIydeHu o pamkara. O BKynHo 220 cMecTyBauku 00jeKTH BO KOU IPECTO]yBalle
CTPaHCKU TOCTH, CIIOpEI HCTpaxKyBameTo, 178 ce BKIy4YeHH BO paMKaTa 3a
npumepok. Ox HUB, BO NMPHUMEPOKOT ce u30panu 50 yrocTuTenckud o0jeKTH 3a

CMECTYBAmbE.

3. OndaTeHocT copea BUAOBUTE HA MecTaTa U HA 00jeKTUTE

Bo Ankerata 3a CTpaHCKH TypUCTH, CIIOPE] BUIOBH Ha MecTa, Oea orndareHu
rpagor Ckomje, Kako TJaBeH rpaj Ha 3eMjaTa W JPYTrUTe TYPUCTHYKUTE MecTa
(Oxpun, Ctpyra, Pecen u ci1.) Bo KoM 3aeJHO ce OCTBapeHH OKOIy 78% 0/ BKYTHHOT
Opoj Ha HOkeBama. Co 11el 1a ce 00e30e1r penpe3eHTAaTHBHOCT 3a I[eN1aTa TEpUTopHja
Ha 3eMjara, Oea BKIIy4eHH W 00jekTH of "Oamcku mecrta', "IUIaHWMHCKHA MecTa" W
"npyru mecra" KputepmyMm 3a m300p Ha MecraTa W BHJOBHTE Ha OOjEKTHUTE BO

MeCeluTe Ha aHKETUPame € OPOjoT Ha HOKeBambaTa OCTBAPEH BO cekoj 06jexT.’

6 AHKeTa Ha TYPUCTH BO CMECTYBAUYKH 00jeKTH
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WAITER SETWORK Witional Apsncy Tar
Joarama Ha TYpHUCTH, 10 BU/IOBH JIEJIOBHA eTMHIIN
Tourist arrivals, by types of accommodation facilities
2011 2012 2013 2014 2015
Crpancku / Foreign

BKYITHO 327471 | 351359 | 399680 | 425314 | 485530 | TOTAL
Xorenu, BKYITHO 294999 | 314597 | 361274 | 377510 | 442841 Hotels, total
XoTemp**##* 84 147 81 887 88 796 89 803 111775 Hotels*****
XoTemm**** 93 829 107933 | 133630 | 148916 | 198065 Hotels****
Xoremm*** 62 613 73334 86 459 96 614 91 664 Hotels***
Xoremn** 39 738 39 997 38 701 30 427 28 873 Hotels**
Xoremn* 14 672 11 446 13 688 11750 12 464 Hotels*
[TaHcuoOHH, BKYITHO 1700 1799 1569 1471 1091 Boarding houses,

total
[Mancuonwm** 1116 1107 904 788 640 Boarding houses**
IMaacronu™ 584 692 665 683 451 Boarding houses*
Mortenu, BKYITHO 1587 5675 7290 8593 5285 Motels, total
MorTemm**** - 1175 1615 1830 1111 Motels****
Mortemn*** - 821 1599 2393 2 266 Motels***
Mortemn** 1399 3048 3333 3637 1193 Motels**
Morenu* 188 631 743 733 715 Motels*
[penokurra 3018 2301 2 599 4075 6 427 Overnight houses
Bamcku jekyBanuiiTa 3869 3454 3683 3707 3607 Spas
[TnaHKMHCKU TOMOBU U 1 135 429 881 728 Mountain lodges
KyKH and houses
PaGoTHHYKH 1840 2002 2272 2509 2425 Workers' vacation
OJIMOPATHIIITA facilities
JleTcku U MITaIMHCKU 2294 2303 1927 1771 652 Children and youth
OJIMOpAJTUIIITA vacation facilities
MiaiMHCKK XOTENN 1954 1947 1826 1970 1844 Youth hotels
Kammosu 1880 2523 4793 5732 4570 Camps
Kyku, craHoBu 3a 3222 3243 2 589 3183 2190 Houses, vacation
0JIMOp | COOH 3a
n3gaBambe, BKYIIHO
PROJECT SCAWNET
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[IpuBpemenun 1032 727 1100 518 597 Temporary lodging
CMECTYBauK1 facilities
KanaruTeTH
Koun 3a ciueme 892 1098 1748 4 996 4 246 Sleeping cars
Hexkateropusupanu 9183 9 555 6 581 8 398 9 027 Uncategorized
00jeKTH 3a CMECTYBabE accommodation
establishments
Ta6ena 9
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Joarama Ha TYpPHUCTH, 10 BU/IOBH JICJIOBHU €THHUIH - HHAeKcH®
Tourist arrivals, by types of accommodation facilities - indices
2011 2012 2013 2014 2015
| BkynHo / Total
BKYITHO 100.0 | 1025 | 1084 | 1136 | 126.0 TOTAL
Xorenu, BKyITHO 100.0 | 1049 | 1171 | 1234 | 1427 Hotels, total
Xoremu***** 100.0 | 954 106.0 | 109.5 | 139.6 Hotels*****
Xorequ**** 100.0 | 1109 |126.3 | 137.7 | 1755 Hotels****
Xorenu*** 100.0 | 113.6 | 133.3 | 153.6 | 149.7 Hotels***
Xorenu** 100.0 | 102.6 | 1058 |91.0 88.6 Hotels**
Xoremn* 100.0 | 85.7 81.5 71.0 79.4 Hotels*
[MancuoHM, BKYITHO 100.0 1131 113.0 116.7 80.6 Boarding houses, total
[Marcuonm™* 100.0 | 97.9 80.6 734 56.9 Boarding houses**
[Mancuonu* 100.0 | 140.1 1704 | 1935 1225 Boarding houses*
Mortenu, BKYITHO 100.0 272.2 313.3 368.2 242.1 Motels, total
MorTemm**** - - - - - Motels****
Morenu*** - - - - - Motels***
Morenu** 100.0 | 146.3 | 1569 |1840 |575 Motels**
Mortenu* 100.0 | 2246 |209.8 |226.0 |244.2 Motels*
[MpeHokuinra 100.0 | 1119 117.3 163.6 | 219.9 Overnight lodging houses
bamcku nekyBasiumira 100.0 | 100.1 102.7 106.8 106.3 Spas
[TnaHHCKH JOMOBH 100.0 110.5 150.9 216.0 182.7 Mountain
Paborauuku omqmopanumra | 100.0 79.7 91.5 92.2 95.6 Workers' vacation facilities
Herckm w  wmamuacku | 100.0 | 98.6 106.6 95.8 88.3 Children and youth
OJIMOpAJIUIITA vacation facilities
MTaguHCKH XOTEIH 100.0 102.5 96.8 101.3 97.1 Youth hotels
Kamnosu 100.0 | 102.0 |924 90.7 68.9 Camps
Kykwu, cranosu 3a ommop u | 100.0 | 90.3 86.4 89.5 96.1 Houses, vacation
co0u 3a u3/1aBame, BKYITHO apartments and rooms for
rent, total
[TpuBpemenn cmectryBauku | 100.0 | 99.5 1172 | 454 57.6 Temporary lodging
KalalnureTu facilities
Komu 3a crineme 100.0 | 108.9 134.3 173.6 146.3 Sleeping cars
Hexkareropusupanu 100.0 | 109.7 61.5 59.3 65.5 Uncategorized
00jeKTH 32 CMECTYBaE accommodation
establishments

Tao6eaa 10
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Bepmmm MeECE€YHHM MHACKCHU
Chain monthly indices
Mecen Jloarama Ha TypUCTH Hokerama Ha Wupexcu Indices Month
TYPUCTH 2015 /2014
Tourist arrivals Tourist nights spent
2014 2015 2014 2015 Typuctu | HokeBama
Tourists | Nights spent
Janyapwu 30 836 32 806 65019 65472 | 106.4 100.7 January
®despyapun | 27 278 29 743 60 619 62297 | 109.0 102.8 February
Maprt 36 290 36 160 78721 75150 | 99.6 955 March
Anpui 44 478 52 298 94 033 103727 | 117.6 110.3 April
Maj 76 419 82 084 171 097 170943 | 107.4 99.9 May
Jyun 70673 71384 170 898 174785 | 101.0 102.3 June
Jymu 107 231 119742 | 478911 520283 | 111.7 108.6 July
ABTyCT 145 445 168851 | 630230 722624 | 116.1 114.7 August
Cenrremspu | 66 033 79218 156 554 184 262 | 120.0 117.7 September
Oxkromepu | 62079 61 655 143 807 142 503 | 99.3 99.1 October
Hoemspu 36 475 41793 81 307 94736 | 114.6 116.5 November
HexemBpu 32413 40 333 64 687 77423 124.4 119.7 December

Tao0esa 11.
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HNudopmanmja 3a cpegnoTo cTpyuHo odopazoBanue Bo P. Makenonuja

1.CTpyka: YTOCTHTEICKO-TypUCTHYKA

2. O6pazoBHHU npoduin:

YeTHpUroIuIIHo O6I)a30BaHI/IC

- XOTeNCKO-TYPUCTUYKU TeXHUYAD;
- YTrOCTHUTENCKH TEXHHYAp 3a PypaJICH TypH3aM;
- YTOCTUTENICKU TeXHUYap.
TpuroaumHo o6pazopanue’
- Kennep;

- Torsay;

°® Oa yuebHaTa 2014/15 cuTe TpUroauLLHN 06pa3oBHM NPOdUNK Ke peanusnpaar,
pedopMUpaHn HacTaBHM NAHOBU 1 NPOrpamu
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3. Mpe:ka Ha CTPYYHH YUYHJIHIITA 0] yTOCTHTEJICKO-TYPUCTHYKA CTPYKa BoO P. MakenoHHja ¥ 3acTaneHOCT Ha 00pa30BHUTE MPoduin

Pen. Mecto Ha3zus Ha yunnnmre 3acraneHocT Ha 00pa30BHY NPoGUIH HacraBen
opoj YerupuroauiHo odpasoBanne TpuroanuHo o6pazoBanue jasuk
1| Ckomje CVYI'C ,,JIazap TaneB” — XOTEJICKO -TyPUCTHYKH TEXHUIAP —  KemHep MaxegoHCKI
— YTOCTHUTEJICKH TEXHHYap - ToTBay
- crarkap
2| TeroBo COYVY ,,Moma ITujane” — XOTEJICKO -TYPUCTUYKH TEXHUYAP - KeJHep MaxkenoHCKHI
- roTBay AnbaHcku
3| Crpyra COY ,,Huko Hectop” - KeIHep AsbaHCKH
- - TOoTBay
4| Oxpun COY ,,Banyo ITuromecku” — XOTEJICKO -TyPUCTHYKH TEXHUIAP —  KemHep MaxegoHCKI
— YTOCTHTEINICKH TEXHHYap - TOTBay
5| Kpymeso | COY ,,Haym HaymoBcku - - XOTEJICKO -TYPUCTUYKU TEXHUYAP - KeJHep MaxkenoHCKH
Bbopue” - TroTBa4
6| Beiec COY ,,Kone Henenkoscku™ - KeJHep MakenoHCKH
_ - TOoTBay
7| Wtuno COY ,Kone Hextenun” - KeJHep MaxkenoHCKH
- TOTBay
8| Kpusa COV ,,I'opue ITetpos” —  KemHep MaxegoHCKI
ITananka - TroTBay
9| I'esrenuja | COVY ,,Jocud Jocudoncku™ — XOTEJICKO -TyPUCTHYKH TEXHUYAP - KeJHep MakeT0HCKH
- roTBay
TaGema 12
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4. Ionuc Ha padoOTHH 3aJa4H

4.1. Ilo 3aBpIyBame HA CPEIHOTO CTPYYHO
o0pazoBaHMe 3a O00pa30oBHMOT MpPOGUI
KenHep, YYeHHUKOT Ke Ouae ocmocofeH 3a
U3BpIIYyBalbe HAa  CJeAHUTE  PadoOTHH
3agaun:®

#  BpM MoAroTBUTENHYM PabOTH BO OPUCOT U
caslaTa 3a IOCIIY)KyBambe U TPUMCHYBA KOJEKC

Ha 00JICKyBambe;

# npeuexyBa U IPUMa TOCTH;

ExkigElrant, com * InmpuMa IMopadykKh W II0CIIyXXyBa TI'OCTH CO

IIPUME€HA Ha YTOCTUTCIICKUTE TCXHUKHU Ha IMOJYXKYBAhC,

#

MIPUTOTBYBA ¥ TMOCTY>KyBa OTBOPEHH, (pIAIIMpPaHW W MEUIaHW THjaslalil 1
HAIUTOIH;

paboTH BO TOUYMITHUIIA,

MpecMeTyBa YCIIyTH;

HcIpaka rocTu;

# # & %

pa6OTI/I BO COITIACHOCT CO HOPMATHUBHUTEC U rapaHTHpa 3a KBAJUTCTOT Ha

paboTaTa 1 Ha yCIyTHUTE;

#

H3BpIIYyBa pa6OTI/I BO COTJIACHOCT CO IMPOIMMCHUTE 3a 3allTUTa Ha pa60THa

CpcarHa U OKOJIMHA.

1% Hacrasna nporpama 3a Kennep, Haumonanna nporpama 2014, Bupo 3a pa3soj Ha
oOpa3zoBanuero Ha PemyOnika MakenoHuja.
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4.2. Ilo 3aBpmyBame Ha CpPEeIHOTO
CTPY4HO 00pa3oBaHue 3a 00Pa30BHUOT
npodpua zomeay, Y4YEHWKOT Ke Omme
ocrnoco0eH 3a M3BPIIYBamhe HA CJIeIHUTE

padornu 3agaun: !

L 3 ja TjmaHMpa W ja TOATOTBYBa
COTICTBEHaTa paboTa;

L KOPUCTH CTaHJAPAHU OIEpaTUBHU

rocranku mo XACCII,

# cocTaByBa IMCTa Ha jaJieRa M MEHHUja 3@ PEIOBHYE M BOHPEIHH 00pOIIH;

# npurorsyBa mpexpaHOEHH TIPOAYKTH 33 (PUHAIM3UPAEE HA PA3IHYHH
BUJIOBH TOTBAPCKY MPOU3BOIH: JIATHU U TOILIH NIPe/jajictha, Cynu,90poun
Y TIOTaXXH, OCHOBHH COCOBH 1 )OHIIOBH, jaJIeHha O] MECO, PUOH H PAaKOBH
M MOPCKHM IUIOJOBH, TIPHUJIO3M, BETeTapHjaHCKH jaJera, cajaTH,
CJIaTKapCKU MPOU3BO/IY, HAITHOHAITHHY ja/Ickha,

# cepsupa, 1ekopHpa M MCHIOPadYyBa jaiekha BO COOJBETHH CaI0BH;

#

BOJIM M @Kypupa eBHICHLIMja 3a padoTaTa BO KyjHATa;

# paboTy M rapaHTHpa 3a KBAIUTETOT Ha paboTaTa M yCIyTHTE.

11 Hacrasna nporpama 3a ['osau, Hanmonanna nporpama 2014, Bupo 3a passoj Ha
oOpa3zoBanuero Ha PemyOnika MakenoHuja.
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5. Hoapauja Ha padora

5.1 . OcHoBHHTE MOApayja 32 paboTa Ha 00Pa30BHUOT NPOQMII _KeaHep ce BO
MPOCTOPUHUTE 32 MOCTY:KYBaHe BO YTOCTHTEJICKO-TYPHCTHYKHTE KOMIIAHUM:
# noaroTeuTeTHU PabOTH BO OUCOT U cajarta 3a MOCTYKyBakbE;
# npeuekyBa u IPUMa roCTH BO YTOCTUTEJICKUOT OOjEKT;
# npuma mopavku, NOCIy’kKyBa FOCTH CO jaJI€rba U MUjajlalld U HaIIaTyBa;
# BO TOUMIHMIA TPUrOTBYBa M MOCIYKyBa OTBOPEHH, (IallUpaHU H

MEIIaHn Hnjanaun M HAIIUTOIIH.

5.2 . OcHoBHHTE MoApayja 3a padoTa HA 00Pa30BHUOT Npodui _2omeay ce BO
KyjHUTEe M BO TPOCTOPUUTE 3a MOATOTBYBak-€ XpPaHa BO YrOCTHTEJICKO-
TYPUCTHYKHUTE KOMIIAHUU:

# noxroTBUTENTHM pabOTH BO KyjHATA;

# npuroTyBa jajema IO JUCTATa HA jaJiekha U MEHU-KapTa;

# BoJM aMUHMCTpATHBHA JOKYMEHTAIIH]a BO KyjHATa;
Janu Ha Bammor nepcoHan My e norpedeH TPeHUHT?
[TocTojaHoTO OZPKYBaEKHE BO

KOHI{I/IL[I/Ija Ha NEPCOHAIOT BO

XOTCJICKO YTOCTUTCIICKUTC 06jeKTI/I (S

MHOTY Ba)KHa, aKO HE M HajBa)KHATa
pabora xora craHyBa 300p 3a

INOCTUTHYBAalhb€ BHCOK CTCIICH Ha

KBAIUTETHA YyCIyra, a co Toa
o 100pu pe3yJiTaTi BO paboTEH
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Ce pasbupa, Kora ce Beau BO A00pa KOHAMIIHN]A, CE€ MUCIIH Ha CTPYYHOCT BO
pabOTEHETO U TIOCTOjaHO CIICICHE HA CBETCKUTE TPSHOBU BO OBOj CEKTOP.

HaBukute U moTpeOUTE HA TOCTUTE BO XOTEJICKO YTOCTUTEICKUTE OOjEKTH
MOCTOjaHO CEe MEHyBaaT, a Toa Joara OJi BHCOKHOT CTEeleH Ha JWHAMUKATa Ha
KHUBECHETO. BpabOTeHHTE BO XOTEJICKO YrOCTHTEICKUTE OOjeKTH Tpen ce
MEHAIIEPCKUOT TUM MOPA OBHE MPOMEHH JIa TH MPATAT TyPH U BO JaJIcH MOMEHT MOpa
Jla MOJKaT Jia T IPEABHUAT U JIa TH IIpecpeTHaT. 3a Ja MOKaT yCIIEIIHO JIa Ce CIIpaBat
CO BakBaTa CHUTYyalllja, €IMHCTBEHO LITO MOXE Jla UM IIOMOTHE C€ IMOCTOjaHHTE
TPEHUH3H U O0YKH.

Kynrypara Ha yrocTUTEICKHOT CEPBHC, HEHAMETINBOCTA M OJHECYBAHHETO
Ha TIEPCOHATIOT MOpa CEKOjAHEBHO Jla ce BexOa Jja ce MEHYBa U Jia ce MpUiiaroayBa
criope]] aKkTyeJHHTE TPEHIOBHM KOW IMaK OJ Jpyra cTpaHa nMaar ToTpeda of
NepMaHEeHTHA eyKalyja Ha epCOHANOT. ['0cTUTE 3HAaT Jja ro Mpeno3Haar JoOpUoT
CepBUC M KBaJlUTeTHaTa yciyra. ['octute He OapaaT camMo T0OpO CMeCTyBame THE
Oapaar Mely JApyroTo KOMILIETEH MPHjaTeH aMOMEHT KaKO M Jia CTEKHAT BIIEYAaTOK

JCKa HCKOj CE€ I'PMKHM 34 HUB U 3a KBAJIUTCTOT HA HUBHUOT HpCCTOj.

Ox Tyka mpousieryBa JeKa, KBaJWTETOT Ha yCIIyraTa BO XOTEIUTEe W
PECTOpaHUTE U MOKPA] MENOKYITHATAa MOJIEpHA TEXHOJIOTH]a CeTaK TJIABHO 3aBHCH OJ1
YOBEUYKHOT (haKTOp, OAHOCHO HAYMHOT M KBAIIUTETOT HA JaBaFkETO HA YCIYTHTE BO

XOTCJICKO YTOCTUTCIICKUTC O6jeKTI/I.
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YunaumHa roguna 2014/2015%
School year 2014/2015
Bkynno III ronuna III rooguHa
yueHuIH Iromunaza | Iromuna3a | Il roquna 3a | Il roguna 3a 3a 3- 3a 4-
3-roguina 4-rogumHa | 3-rogMiIHa 4-roguina roauIIHa roJuIIHAa
nporpama nporpama nporpama nporpama nporpama nporpama
Crtpyka :.;‘ z é Total
S5 5 3 | number | year in 4-
'E = 3 § of I year in 3- year Ilyearin3- | Ilyearin4- | Illyearin 11 year in
& g 2 @ | students year programm | year year 3-year 4-year
» o B O programme e programme | programme | programme | programme
Yrocrureic
KO- 14 2074 355 290 346 239 325 266 tourism, hotel
TYPHUCTHYKA and catering
Taoeaa 1
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Abstract

From the preceding analysis, and taking into account tourism trends in
Central and Eastern Europe, it appears that the contribution of tourism to the economy
of Macedonia is significant, primarily expressed by the share in GDP (1.25%) and
especially in generating new jobs (3.4% ) .However, the comparative analysis showed
that there is still place for improvement of the foreign currency inflow from tourism
(only 1%), which requires that measures and activities to attract more foreign turists.
Furthermore in order to perceive the overall contribution of tourism to the economy
Macedonia, it is necessary, as a part of the system of national accounts, to develop
tourism satellite account. On one hand this would obtaine accurate picture of the
direct and indirect effects of tourism, and on the other hand, it would allow
international comparability of achievements. Due to many difficulties and limitations
in terms of providing comprehensive and verified statistical data, particularly at the
level of the tourism industry, the evaluation of real assessment of the impact of

tourism on the economy of Macedonia is very difficult and almost unattainable.

Making special statistical system - Tourism Satellite Account, it is needed to
ensure timely, complete and accurate monitoring of tourism revenue on all grounds,
which would provide realistic picture of the total revenue from tourism as a
significant part of GDP product. The most countries in the region, are faced with this

problem.

According to all this, it is concluded that the development and support of
tourism in Macedonia, as well as providing conditions for its development, stimulate
the development of the region in general.

Tourists transit through neighboring countries, and the construction of road

infrastructure means connecting with the infrastructure in the region, introduction g
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new air lines and connectivity by air with the countries of the Balkans and south
eastern Europe is facilitated, fast and efficient transport.

Development of tourism, Government of the Republic Macedonia sees
through realization of the project for tourism development zones, which have already
been adopted and law and according to it, shall regulate the incentives for investment
in tourism development zones. The aim of the adoption of this law is to accelerate
economic growth by attracting foreign and domestic capital for development of
tourism and the national economy, improve competitiveness and increase

employment.

Employment

EMPLOYABILITY
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Employment

Notes on methodology
Sources and methods of data collection

Data on employees listed in the Yearbook are obtained from the "Report on
Employees and Wages", which is gathered from business entities and from their
working units which perform activity in different municipalities in the Republic of

Macedonia.
Scope

Since 2003, the periodicity Survey on Employees and Wages was changed
from semi-annual to annual. This survey covers business entities of all types of
ownership. The annual survey on employees and wages is conducted according to the
"territorial principle™, where the municipality is taken as the basic territorial unit. If
the business entity has subsidiaries or working units outside the municipal territory
where the head office is located, then its reports do not include data for such units,
since they have to deliver their own particular report. The subsidiary or working unit
presents the activity which it has performed, but not the activity of the business entity
that belongs to.

Definitions
Employees are considered to be anyone officially employed by business

entities; regardless of whether the position is for an indefinite or definite period, and

regardless of whether the individual is employed full or part-time.
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Influence for employability

Hospitality and tourism in all its complexity has a huge impact on
employment of the population. This economic impact actually corresponds to one of
the goals of economic development planning of tourism, which is its contribution to
reducing unemployment.

Studies worldwide show that tourism is structured to absorb and quantify
labor only directly, but also indirectly.Where as direct employment, defines all the
jobs that are created specifically and earmarked only for the tourist offer and to meet
the needs of tourists. So as a typical example of direct employment in tourism is
considered job creation that occurs, for example, by opening hotel. Also it included
the total employment in tourism enterprises, private accommodation, basic and
additional accommodation facilities, and employment in tour operators and so on.
However, tourism, on the other hand, uses services and other economic activities,
thus generating employment so called indirect. It actually means employment in other
sectors, which indirectly participate in the meeting of tourism needs. For example, all
those jobs developed during the building a hotel for visitors, represent indirect
employment in tourism. However employees in manufacturing, agriculture and
similar present utility and indirect employment caused by tourism.

So, tourism emerges as a major factor of faster economic growth and
engaging workable population. It is often said that the workforce engaged in tourism
is with lower education, with domination of female workforce.

At the same time, the number of employees varies primarily, because of its
specificity known as seasonal or hiring workers who work only during the tourist

season.
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Of course, this causes certain economic, organizational and social
negativities. It significantly affects the
revival of economic activity in specific
tourist areas and increases the living
standards of the population in that
region. It that direction employment in
tourism is significant for the fact that,
in the phase of economic recession the
country's tourism sector becomes a
major source of employment.
However, the complex nature

of tourism, limits measuring the impact

of tourism on employment. Often
occurs that only employees in the hotels and catering industry be considered as
"major" holders of employment in tourism. Such an approach is inadequate and full
of numerous inadequacies. However, with the lack of reliable data for the entire
tourist country as the only effective approach for estimating employment in the
tourism, other researches are used. But although such surveys usually are simple to
implement, thay could overlook the indirect employment in tourism, by the fact that
thay does not include other additional employment that participates in part of the
tourist offer. If we aim to get more accurate data inevitably we must conduct special
calculations, primarily for anticipated travel demand, as a factor for employment in
tourism. In account of that, these studies represent a good basis for the process of

tourism planning.™

13 Economics of Hospitality and Tourism (script for internal use), Biljana Petrevska, Stip
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For economists, it is important the efficiency of creating new jobs positions.
Namely, tourism should create new jobs and a represents a labor-intensive business

activity.

Furthermore, the venture capital unit in tourism creates more jobs than the
same capital invested in other business.The economic activities could very easily
compare each with other to calculate their impact on employment, precisely by using
a ratio expressed as cost position (cost per job).

Those economic activities which in its work apples sophisticated technology
and have large investments may create just few working places. Specific example is
the oil industry, which requires large investments for the production process, but
engages very small number of employees. Oposite example would be agriculture,
where many employees are engaged and the intensity of work is high - there the cost
per job is low. Note to this two exampes is to be carefule and not to equatiy the

intensity of labor and productivity of labour.
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Labour Force Survey

Notes on methodology

Sources and methods of data collection

The Labour Force Survey is one of the basic sources of information on the
basic categories of labour force - employed, unemployed, and inactive population, as
well as on the structure of these categories and their fluctuations. The Labour Force
Survey is conducted in accordance with the methodological recommendations of the
International Labour Organization (ILO) and the recommendations of the Statistical
Office of the European Communities (Eurostat).

The final concept of the Survey was established takeing in account the

specifics of the Republic of Macedonia in this area.
Scope

Basic units of observation are selected households in the Republic of
Macedonia, and all individuals and members of the selected households. Individuals
with a permanent place of residence in collective households (retirement homes,
workers’ hotels, sanatoriums, etc.) are not covered by the Survey. Labour Force
Survey is conducted on a quarterly sample of 5000 households on the territory of the

Republic of Macedonia.
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Definitions

Working age population comprises all individuals aged from 15 to 79
(including 79). Economically active population includes the employed and the
unemployed persons (labour force).

As employed are concidered persons at the age of 15-79 (including 79), who:
# durring reference week worked for money (in cash or in kind) or had income
working at least one hour during the reference week;
# during the reference week were temporarily absent from work (due to illness,
leave, training, termination of the activity of the business entity, etc.) but had
a job;

# were helping on the family property or enterprise without pay.

According to their status in employment, the employed are classified as:

# Employers - persons who manage their own business entity or are owners
who work in their own store, or are owners of agricultural property and
employ other persons;

# Employees - persons working in state institutions, business entities in the
social ownerhip or mixed and foreign ownership or by a private employer;

# Employees for own account - persons who have their own business entity,
business, independently perform activity, work on agricultural property in
order to earn income, while not employing other individuals;

#  Unpaid family workers - persons who work without a salary in a business
entity, shop or agricultural property owned by a member of their household.

Unemployed persons are considered persons aged 15 to 74 who fulfill the

following three conditions:

# During the reporting week did not work;

PROJECT SCAWNET
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# Actively were engaged in work serching, i.e. undertook a concrete
activity to find work
#  Were ready to start to work durring reference week or the week after the
reference week
Persons who are not included in either of the two categories (employed and
unemployed) constitute the group of inactive people, that is, those who are
not in the labor force.
Key indicators for monitoring the changes in the labor force are:
# The rate of activity, the participation of labor force in the workable
population at the age of 15 years or more;
# The employment rate, as participation of employees in the workable
population at the age of 15 years and more;
# The unemployment rate, as a participation of the number of unemployed in
the total workforce.

Rk

ﬁlnymant
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Employed persons by occupation, 2013-2015

3aHuMame 2013 2014 2015 Occupation
BkynHo | Maxu | Kenum | Bkynmno | Maxku Kenu BkynHo | Maxu Kenu
total men women | total men women total men women
BxynHo 678838 07531 (271307 p90 188 419589 | 270599 | 705991 | 423913 | 282078 | Total
Boenu 3annmama 5240 b 035 205 b 757 5232 5256 388 6338 / Armed forces
PaboTHuIM BO 101930 p1273 40658 10637 66 436 44 202 113721 | 62938 50 783 Service workers and
YCITY)KHA shop and market sales
JICJHOCTH U TpoIakba workers
3annMama 3a 80 652 59 839 [10813 y9 057 69 113 9944 83271 73 362 9909 Craft and related
HEHWHTYCTPHUCKH trades
HAYWH Ha paboTa BO workers
TIPOM3BOACTBOTO
Crpyunu pabotauim |18 347 14844 3503 P7 969 22189 5780 27 062 20180 6 882 Skilled  agricultural
BO 3€MjOJIEJICTBOTO, and
IIyMapCTBOTO, fishery workers
pHOAPCTBOTO U JIOBOT
—
o
o
S
Table data 1 o
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Employees by sections and divisions of activity

OGjexTH 32 2012 2013 2014 2015 ACCOMMODATION
cMecTyBame U AND FOOD
CepBHUCHH /1I€jJHOCTH CO SERVICE ACTIVITIE
XpaHa

Bkymnno 18 359 18 225 20076 21468 | TOTAL

O06jexTn 3a cmectyBame | 4 064 4110 4138 4476 Accommodation

Jlejunoctu 3a moaroroska | 14 295 14 115 15938 16 992 | Food and beverage service
Ha 00poIH activities
CIIy’)KEHE Ha XpaHa

Table data 2

Page 52
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Salaries

Notes on methodology
Sources and methods of data collection

The data on the average net salary
published in the Yearbook are collected
from the “Monthly Report on Employees
and Wages”, which was introduced at the

beginning of 1963.

Scope

The “Monthly Report on Employees and Wages” covers business entities of
all types of ownership. The business entities where salaries are monitored on a
monthly basis are selected in compliance with the criterion of minimal representation

of 70% of the employed in every section of the National Classification of Activities.
Definitions
The concept “Net salaries” applies to average

monthly (annual) incomes per employee, for full-time

work, shorter or longer than full-time work (overtime).

Total net salaries include payments in respect of annual
vacation, public holidays, paid leave up to seven days,

paid leave for educational purposes, for sick leave up

to 30 days, as well as payments based on distribution g
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profit regardless of the period they refer to; allowances added to net wage from other
legal entities, for time spent on army service, civil duties, etc; payment added to the
net wage paid in the reporting month for previous months (delayed payments).

The index of paid real salaries is the ratio between the index of nominally

paid net wages and the Consumer Price Index.

Average net salary paid per employee by sections and divisions of activity

Hero-niiaTta no Bpa6oreH, BO 1eHapH

CEKTOPHU U OJJEJINA Net wage per employee, in denars SECTIONS AND DIVISIONS
2012 2013 2014 2015

OGjeKTH 3a CMECTyBambe U 15063 | 15293 | 15015 | 15096 | Accommodation and food
CepBHCHH JI€JHOCTH CO XpaHa service activities
O0jexTH 3a CMECTyBame 16569 | 16577 | 16621 | 17108 | Accommodation
JlejHOCTH 32 MMOATOTOBKA Ha 12978 | 13349 | 13161 | 13266 | Food and beverage service
00pOIH U CITy)KEHE Ha XpaHa activities

Table data 3
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Tourism

Notes on methodology
Catering trade and services -Sources and methods of data collection

The data on catering trade and services, are collected according to the
reporting method through the regular quarterly statistical reports submitted by all
reporting units, the main activity of which is catering trade and services, and by other
business entities containing units that provide catering services, as well as by means
of the annual report of the private catering establishments, provided by the public

revenue offices.
Scope

Activities for preparation of meals and serving food, as well as business

entities that have in their structure a business unit whose activity belongs to these

departments.
Definitions

A catering trade and services

m wiph reCEponsn Uy - . R
Wbusmess business entity shall be any catering
o0 Wﬂ“ hoteli business entity and establishment
hosplta Ity that is registered to provide catering

b "'ﬂ“serw%—a services.

MP" e

A catering establishment
shall be any catering facility, the

activity of which is defined by articles of association, inaccordance with the caterin
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services it provides (hotel, motel, restaurant, cafe, bar, etc.). Business units of other
business entities, which provide catering services as an ancillary activity, shall also

be defined in the same manner.
Sources and methods of data collection

The data are collected according to the reporting method through the regular
monthly statistical reports submittedby all catering businesses and other business
entities providing accommodation for tourists (hotels, boarding houses,

motels,vacation facilities, camps, etc.).
Scope

Accommodation, as well as the business entities which in their structure have

business units whose activity belongs to this division.
Definitions

A tourist shall be any person who
temporarily resides out of his permanent residence
at least one night in anaccommaodation establishment
or another catering facility. A domestic tourist shall
be a person with permanent residence in the
Republic of Macedonia who is temporarily residing
at another place, other than his/her usual place of
residence, and who spends at least one night in an

accommodation establishment or another catering

facility providing lodging.
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A foreign tourist shall be any person who has a permanent residence outside
the Republic of Macedonia, who is temporarily residing in the Republic of Macedonia
and who spends at least one night in an accommodation establishment or another
catering facility providing lodging.
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* The data on private catering establishments are not included
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Yrocrureacrso / Catering trade and services
paﬁOTl—[I/lIlI/l YroCTUTEJICKH AC€JIOBHH €IUHUIIH ceauuTa | JerJjgaa MmpoMeT BO ACHaApHu (l'lO TEKOBHH l.lel-ll/l)
employees | catering business units seats beds turnover, in denars (at current prices)
2010 12 250 1914 115309 | 69102 7 352 408 110
2011 12 308 1950 117006 | 69 737 7816 342 911
2012 12 441 1949 118 755 | 70287 8 166 263 703
2013 12770 1957 120063 | 70297 8419 068 982
2014 13076 2004 127890 | 71225 9289 810 876
2015* | 11934 1164 103442 | 72021 8 507 855 618
Table data 4
[ee]
Lo
()
g
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Data of tourisam **°

Bpoj na typuctu / Number of tourists Bpoj na nHokesama / Number of nights spent

BKYITHO JAOMAllIHHA CTPAHCKH BKYIITHO JAOMAIIHHU CTPAHCKHU

total domestic foreign total domestic Foreign
2010 586 241 324 545 261 696 2020 217 1461 185 559 032
2011 647 568 320 097 327 471 2173034 1417 868 755 166
2012 663 633 312 274 351 359 2151692 1339 946 811 746
2013 701794 302 114 399 680 2157175 1275800 881 375
2014 735 650 310 336 425 314 2195883 1273370 922 513
2015 816 067 330 537 485 530 2 394 205 1357 822 1036 383

Table data 5
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General development overview of catering trade and services

Yrocrurencku JlerJia BO yrocrurecTBoTo, | PagorHuum | Bkynen npomer Bo Bpoj Ha skuTesM Ha eleH
JC€JJOBHU NMPpUBATHH coou u l/lﬂjallﬂ YroCTUTEJICKH
eAUHUIHA 0IMOPATHINTA JeHapH AyKkaH
Number of Beds in catering trade and Employees | Total turnover, Number of inhabitants per
catering business services, private rooms and in '000 denars catering stablishment
units vacation facilities

2011 1950 69 737 12 308 7816 343 1056

2012 1949 70 287 12 441 8 166 264 1057

2013 1957 70 297 12 770 8419 069 1056

2014 2004 71225 13076 9289 811 1031

2015* | 1164 72021 11934 8 507 856 1778

Table data 6
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Catering business units *’
2013 2014* 2015*
ITo BugoBH AesosHu exuuumu / By type of establishment
XoTenu - BKYIIHO 153 162 167 Hotels-total
Xotemu ***#* 11 13 13 Hotels*****
Xotenu **** 25 30 38 Hotels****
Xotemn *** 42 41 41 Hotels***
Xotemu ** 46 47 47 Hotels**
Xotenu * 29 31 28 Hotels*
BamCcKu 1 KIMMATCKH JIeKyBanuimra | 5 5 5 Spas and sanatoriums
PaGoOTHUYKH OMOpPAJIHIITA 20 19 21 Workers' vacation facilities
JleTcku ¥ MIaIMHCKH oaMopanumrta | 14 14 15 Children and youth vacation facilities
Kamnosu 10 10 8 Camps
Pecropan, pecropan-6aBua u 288 277 196 Restaurants, garden restaurants and
nerHabaBua summergardens
MuiedeH pecropaH u ciuuHu objektn | 145 129 33 Milk bar and similar facilities
Pecropan 3a onmrecTBeHa ucxpana- | 35 40 40 Cafeterias
KaHTHHA

Page 61
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CTymeHTCKH PeCTOpaH M MEH3H 16 17 18 Student cafes and canteens
Kageanu 157 168 74 Barrooms
Hoxken 6ap, nancunr 6ap, kabape 9 12 7 Night club, dancing club, cabaret
bupea 113 129 56 Stand-up bars
Kade-6ap, cHek-06ap, aneputus 6ap 296 312 183 Coffeehouse, snack bar, aperitif
HUAPYTH CIMYHH barand other similar facilities
CraTkapHHUIN 108 97 34 Pastry and ice-cream shops
YajuuiHAIU 46 48 10 Tearooms
KeGarmuniHuIm, TprI 1 JIpyTH 98 36 Grill houses and other similar
CIINYHHI 102 facilities
[Muneprja ¥ CIMIHU YTOCTUTEIICKH 70 71 47 Pizza house and similar catering
o0jexTn facilities
loctunaunna u HapoHa KyjHA 100 144 49 Inn and public kitchen
Jpyru yroCTUTENCKH ACTOBHH 18 15 6 Other catering establishments
(2105050500051
* The data on private catering establishments are not included
Table data 7
o
()
g
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Number of seats in catering trade and services

2013 2014* 2015*
ITo BunoBu nenouu exununu / By type of establishment

XoTenu - BKYITHO 29721 31 407 29 566 Hotels-total
Pecropan, pectopan-6aBua u nerHa | 23 168 25791 22183 Restaurants, garden restaurants and
GaBua summer gardens
Miteuen pecTopas u CimdHu o0jektn | 2 524 2351 1082 Milk bar and similar facilities
PecropaH 3a ommirecTBeHa 4322 4217 3191 Cafeterias
HCXpaHa-KaHTHHH
CTyIeHTCKH PEeCTOpaHu U MEH3U 1908 1999 2 258 Student cafes and canteens
Kadeann 4758 5531 3580 Barrooms
Hoxken 6ap, nancusr Gap, 709 874 660 Night club, dancing club, cabaret
bugea 2 852 3450 1715 Stand-up bars
Kadge-6ap, caek-6ap, anepurus- 6ap | 11 006 12021 9 466 Coffeehouse, snack bar, aperitif bar
W IPYTH CIUYIHH and other similar facilities
KeGanumiHuIy, rpul 1 Ipyr 3031 3152 992 Grill houses and other similar
CIINYHH facilities @

Page
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[Munepuja u ciiuuH" 2740 3751 2381 Pizza house and similar catering
YTOCTUTENICKH 00jeKTH facilitie
TocTHIHUIA ¥ HAPOIHA KYjHA 3803 5413 2719 Inn and public kitchen
Kwuock 1 ipyru cniudHu 00jeKTr 3338 2764 1909 Kiosk and other similar facilities
Table data 8

* The data on private catering establishments are not included
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Analyze and size of the tourist sample
1. Basic ideas

The starting point in designing the sample of the Survey was the data from the survey,
by month’s number of visitors and nights spent in hotels and other accommodation
facilities, which are collected in the course of the year. An analysis of the data was
made, referring to the calculation and analysis of the frequency of nights spent and

tourists by months, by types of tourist resorts and types of accommodation facilities.

2. Frame of the sample choice

The determining of the sampling frame depends on the aims and the subject of the

survey, as well as the on the methodological solutions. Because of the small number
of nights spent and visitors in some accommodation facilities, they are excluded from
the sample frame. Of the total of 220 accommaodation facilities in which the foreign

tourists were accommodated, according to the survey, 178 were included in th
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sample frame, out of which 50 facilities for accommodation were chosen for the
sample.

3. Scope of the categories of tourist facilities and types of places

The Foreign Tourists Survey in 2009 covered the City of Skopje, as the capital of the
country, and “other tourist resorts” (Ohrid, Struga, Resen etc.), in which around 78%
of the total nights spent were realized. In order to achieve representativeness of the
whole country, "spa resorts”, "mountain resorts” and “other places” were also

included in the survey.
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JHoarama HAa TYPHCTH, 10 BHAOBH A€JIOBHH eAMHMIH "

Tourist arrivals, by types of accommodation facilities

SKILLED COOKS AND WAITERS NETWORK

2011 2012 2013 2014 2015
Crpancku / Foreign
BKYITHO 327471 | 351359 | 399680 | 425314 | 485530 | TOTAL
Xotenu, BKYITHO 294999 | 314597 | 361274 | 377510 | 442841 Hotels, total
Xoremu***** 84 147 81 887 88 796 89 803 111775 Hotels*****
Xorenu**** 93 829 107933 | 133630 | 148916 | 198 065 Hotels****
Xotemm*** 62 613 73334 86 459 96 614 91 664 Hotels***
Xotemm** 39738 39997 38701 30 427 28 873 Hotels**
Xotenu* 14 672 11 446 13 688 11 750 12 464 Hotels*
[TanCcHOHM, BKYITHO 1700 1799 1569 1471 1091 Boarding houses,
total
[Tancnonwm** 1116 1107 904 788 640 Boarding houses**
[Mancuonu™ 584 692 665 683 451 Boarding houses*
Mortenu, BKYITHO 1587 5675 7290 8 593 5285 Motels, total
Moremm™**** - 1175 1615 1830 1111 Motels****
Moremm*** - 821 1599 2393 2 266 Motels***
Moremu** 1399 3048 3333 3637 1193 Motels**
Morenu*™ 188 631 743 733 715 Motels*
[Ipenokumra 3018 2301 2 599 4075 6427 Overnight houses
Bamcku nekyBanumra 3869 3454 3683 3707 3 607 Spas
TInasuHCKH TOMOBH U 1 135 429 881 728 Mountain lodges
KyKd and houses
PaGoTHnukn 1840 2002 2272 2509 2425 Workers' vacation
OJIMOpAJTUIIITA facilities
JleTcku 1 MJIaJUHCKU 2294 2 303 1927 1771 652 Children and youth
OJIMOPAITHILITA vacation facilities
MitagiuHCKH XOTeNnu 1954 1947 1826 1970 1844 Youth hotels
Kamnosu 1880 2523 4793 5732 4570 Camps
Kyku, craHoBU 3a 3222 3243 2 589 3183 2190
OIIMOp | cO0M 3a
U3/1aBambe, BKYITHO
PROJECT SCAWNET
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[IpuBpemenn 1032 727 1100 518 597 Temporary lodging

CMECTYBauKH facilities

KamnmanguTeTu

Konu 3a cinerme 892 1098 1748 4996 4246 Sleeping cars

Hexkareropusupanu 9183 9555 6 581 8398 9027 Uncategorized

00jeKTHU 3a CMECTYBambe accommodation
establishments

Table data 9
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Tourist arrivals, by types of accommodation facilities - indices
2011 2012 2013 2014 2015
| Bkymnno / Total
BKYIIHO 100.0 | 1025 108.4 113.6 126.0 TOTAL
Xorenu, BKYITHO 100.0 | 104.9 117.1 1234 | 1427 Hotels, total
Xoremu***** 100.0 | 95.4 106.0 109.5 139.6 Hotelg*****
Xoremm**** 100.0 | 110.9 126.3 137.7 1755 Hotels****
Xoremmn*** 100.0 | 113.6 133.3 153.6 149.7 Hotels***
Xorenu** 100.0 | 102.6 1058 | 91.0 88.6 Hotels**
Xorenu* 100.0 | 85.7 81.5 71.0 79.4 Hotels*
[TancHOHM, BKYITHO 100.0 113.1 113.0 116.7 80.6 Boarding houses, total
[Mancnonu** 100.0 | 97.9 80.6 73.4 56.9 Boarding houses**
IMancuonu* 100.0 | 140.1 170.4 193.5 1225 Boarding houses™
Mortenu, BKyITHO 100.0 272.2 313.3 368.2 242.1 Motels, total
MoTemn**** - - - - - Motels****
Morenn*** - - - - - Motels***
Mortenn** 100.0 | 146.3 156.9 1840 | 575 Motels**
Mortenu* 100.0 | 2246 |209.8 |226.0 | 2442 Motels*
[peHokurra 100.0 | 111.9 117.3 163.6 219.9 Overnight lodging houses
Bamcku nexkyBanuira 100.0 | 100.1 102.7 106.8 106.3 Spas
[T1aHuHCKU TOMOBU 100.0 | 1105 150.9 216.0 182.7 Mountain homes
Paboranuku oqmopanumra | 100.0 | 79.7 915 92.2 95.6 Workers' vacation facilities
Herckn w  wmmaguacku | 100.0 98.6 106.6 95.8 88.3 Children and youth
OJIMOPATHIIITA vacation facilities
MitagiuHCKH XOTeNnu 100.0 102.5 96.8 101.3 97.1 Youth hotels
Kammosu 100.0 | 102.0 |92.4 90.7 68.9 Camps
Kykwu, cranosu 3a onmop u | 100.0 | 90.3 86.4 89.5 96.1 Houses, vacation
co0u 3a u3iaBame, BKYIHO apartments and rooms for
rent, total
[Mpuspemenn cmectyBauku | 100.0 | 99.5 117.2 | 454 57.6 Temporary lodging
KallaluTeTH facilities
Konw 3a crineme 100.0 | 108.9 134.3 173.6 146.3 Sleeping cars
Hexareropusupann 100.0 | 109.7 | 615 59.3 65.5 Uncategorized
00jeKTH 3a CMECTYBabE accommodation
establishments

Table data 10
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Bepmmm MECCYHHU NHICKCH
Chain monthly indices
Mecern Jloarama Ha TypucTu Hoxkesama Ha Munekcu Indices Month
TYPUCTH 2015/2014
Tourist arrivals Tourist nights spent
2014 2015 2014 2015 Typuctu | HokeBama
Tourists | Nights spent

Janyapu 30 836 32 806 65019 65472 | 106.4 100.7 January
Despyapu | 27 278 29 743 60 619 62297 | 109.0 102.8 February
Maprt 36 290 36 160 78721 75150 | 99.6 95.5 March
Anpun 44 478 52 298 94 033 103727 | 117.6 110.3 April
Maj 76 419 82 084 171 097 170943 | 107.4 99.9 May
Jyuu 70673 71 384 170 898 174785 | 101.0 102.3 June
Jynu 107 231 119742 | 478911 520283 | 111.7 108.6 July
Asrycr 145 445 168851 | 630230 722 624 | 116.1 114.7 August
CenremBpu | 66 033 79 218 156 554 184 262 | 120.0 117.7 September
OxrtomBpu | 62 079 61 655 143 807 142 503 | 99.3 99.1 October
Hoemepu 36 475 41793 81 307 94736 | 114.6 116.5 November
Hexempu | 32413 40 333 64 687 77423 | 1244 119.7 December

Table data 11
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Informations about VET in Republic of Macedonia

1. Ocupation: Catering and tourist

2. Educational profiles:

Four — year of education

- Hotel’s turist tehnician;
- Tehnician for rural turisam;
- Catering tehnician.
Three - year education®
- Waiter;

- Cooker;

2L Since the school year 2014/15 all three-year educational profiles will realize
reformed curricula
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3. Network of VET schools from Travel, tourism, hotel and catering services in

Macedonia
No. Place Name of the Availability of ocupation Educational
school Four-year of Three -year of language
education education
1. | Skopje SUGS ,Lazar - Hotel’s turist - Waiter Macedonian
Tanev” tehnician - Cooker
- Catering - maker of
tehnician sweets
2. | Tetovo SMS ,,Mosh - Hotel’s turist - Waiter Macedonian
Pijade” tehnician - Cooker Albanian
- Catering
tehnician
3. | Struga SMS ,,Niko - Waiter Albanian
Nestor” - - Cooker
4, | Ohrid SMS ,,Vancho - Hotel’s turist - Waiter Macedonian
Pitoshevski” tehnician - Cooker
- Catering
tehnician
5. | Krushevo SMS ,,Naum - Hotel’s turist - Waiter Macedonian
Naumovski - tehnician - Cooker
Borche”
6. | Veles SMS ,,Kole - Waiter Macedonian
Nedelkovski” - Catering - Cooker
tehnician
7. | Shtip SMS ,,Kole - Waiter Macedonian
Nehtenin” - Cooker
8. | Kriva SMS ,,Gorche - Waiter Macedonian
Palanka Petrov” - Cooker
9. | Gevgelija SMS ,,Josif - Hotel’s turist - Waiter Macedonian
Josifovski” tehnician - Cooker
- Catering
tehnician
Table data 12
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4. Work profiles

4.1. Upon completion of vocational education
for the educational profile waiter, the student

will be able to perform the following tasks:?

#  Carry out preparatory work in the office and
serving salad and enforce a dress code;
#  Welcome and receive guests;

# Receiving orders and served guests with

catering applying techniques of serving;

#  Prepared and served open and bottled mixed

drinks and beverages;
Works in bar;

Calculated services;

Sends guests;

# # & %

Operate in accordance with the norms and guarantee the quality of work and

services;

#

Performs tasks in accordance with regulations to protect the environment and

working environment.

22 Curriculum of waiters, National program, 2015 Bireau of development of eduvation,
Republic of Macedonia
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4.2. Upon completion of vocational
education for the educational profile chef,
the student will be able to perform the
following tasks

% Plan and prepare own work;

L Using standard operating
procedures on HACCP;

¥ Establish a list of dishes and menus

for regular and irregular meals;

# Prepared food to finalize the different cooking products: hot and cold
appetizers, soups, stews and sadder, basic sauces and stock, meat dishes, fish
and shrimp and seafood items, vegetarian dishes, salads, confectionery,
national meals

# Serve, decorate and deliver meals in appropriate containers;

#

Keep and update records of the work in the Kkitchen;

# Operate and guarantee the quality of work and services.

23 Curriculum of Cooker, National program, 2015 Bireau of development of eduvation,
Republic of Macedonia
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4. Areas of interes of work

5.1. The main areas of work of the educational profile waiter at serving the
catering-tourist companies:

#  Preparatory work in the office and serving hall;

# Welcome and receive guests in the catering facility;

# Receiving orders, serves guests with meals and drinks and charge;

# To prepare and serve open and bottled mixed drinks and drinks.

5.2. The main areas of work of the educational profile chef in kitchens and
premises for preparing food in the catering-tourist companies:

# Preparatory work in the kitchen;

# Cooked dishes on the list of dishes and a menu card;

# Keep administrative documentation in the kitchen;
Whether your staff needs training?

Constant maintenance condition of
Hotel staff catering facilities is very
important, if not the most important thing
when it comes to achieving a high level of
quality service, and thus better results in

work. Of course, when it says fit it is

thought of professional work and follow up

on the trends in this sector.
Habits and needs of guests in Hotel Catering facilities are constantly changing, which
comes from a high degree of dynamics living. The employees in Hotel Catering

facilities and especially management team, should follow these changes and to b

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK



_ Erasmus+ SKILLED COCK. AND :%é

WAITER NETWORK Mationst Apsncy lor
e ——— [

able to anticipate and predict tham. To deal successfully with this situation, the only
thing that can help is constant trainings.

The culture of behaviour in catering service and staff conduct every day have to
exercise to change and adapt according to current trends which requires permanent
education of staff.

The guests know how to recognize good service and quality service. They do not
require only good accommodation, they need inter alia complete pleasant ambience
and gain an impression that someone cares for them and for the quality of their stay.
Hence that, the quality of service in hotels and restaurants, despite the overall modern
technology still largely depends on the human factor, the manner and quality of giving

Services in Hotel Catering facilities.
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Report di analisi dell'addestramento necessita per i cuochi / camerieri
dell’ltalia
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Occupazione

Le raccolte di dati sulla forza lavoro vengono operate principalmente
dall’ISTAT (lstituto Nazionale di Statistica). La rilevazione campionaria sulle forze
di lavoro ha come obiettivo primario la stima dei principali aggregati dell’offerta di

lavoro.

Note

nti e metodolog

rze d disoccupate.
dccupati: co*mprendono le persone di 15 anni e pit che nella settimana di riferimento:
# hanno svolto almeno un’ora di lavoro in una qualsiasi attivita che preveda un
corrispettivo monetario o in natura;
# hanno svolto almeno un’ora di lavoro non retribuito nella ditta di un familiare
nella quale collaborano abitualmente;

# sono assenti dal lavoro (ad esempio, per ferie o malattia).
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I dipendenti assenti dal lavoro sono considerati occupati se 1’assenza non supera
tre mesi, oppure se durante I’assenza continuano a percepire almeno il 50% della
retribuzione. Gli indipendenti assenti dal lavoro, ad eccezione dei coadiuvanti
familiari, sono considerati occupati se, durante il periodo di assenza, mantengono
I’attivita. | coadiuvanti familiari sono considerati occupati se I’assenza non supera tre

mesi.

Disoccupati: comprendono le persone non occupate tra i 15 e i 74 anni che:

# hanno effettuato almeno un’azione attiva di ricerca di lavoro nelle quattro
settimane che precedono la settimana di riferimento e sono disponibili a
lavorare (0 ad avviare un’attivita autonoma) entro le due settimane
successive;

# oppure, inizieranno un lavoro entro tre mesi dalla settimana di riferimento e
sarebbero disponibili a lavorare (0 ad avviare un’attivita autonoma) entro le
due settimane successive, qualora fosse possibile anticipare I’inizio del

lavoro.

Inattivi: comprendono le persone che non fanno parte delle forze di lavoro,
ovvero quelle non classificate come occupate o disoccupate. Tasso di attivita:
rapporto tra le forze di lavoro e la corrispondente popolazione di riferimento. Tasso
di occupazione: rapporto tra gli occupati e la corrispondente popolazione di
riferimento. Tasso di disoccupazione: rapporto tra i disoccupati e le corrispondenti
forze di lavoro. Tasso di inattivita: rapporto tra gli inattivi e la corrispondente
popolazione di riferimento. La somma del tasso di inattivita e del tasso di attivita e
pari al 100%.
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| dati qui elaborati ed analizzati sono tratti dal V1
rapporto dell’Osservatorio sul Mercato del Lavoro nel
Settore del Turismo, prodotto nel 2015 dal’ENTE
BILATERALE NAZIONALE DEL TURISMO (EBNT).
L’EBNT & un organismo paritetico costituito nel 1991

dalle organizzazioni sindacali nazionali dei datori di

lavoro e dei lavoratori maggiormente rappresentative nel
settore turismo. Il rapporto si € basato sull’analisi dei dati relativi al 2013 contenuti
negli archivi sul lavoro dipendente dell’INPS (Istituto Nazionale della Previdenza
Sociale).

In generale, nel 2013, il settore dei servizi dava lavoro a 4,3 milioni di
persone. Di questi, un totale di 4.469 nel settore del commercio, degli alberghi e dei
ristoranti; 1.247 in attivita di alloggio e di ristorazione; 10.927 in altre attivita legate
ai servizi. Nel periodo analizzato, il settore ha subito delle forti contrazioni,
soprattutto ha registrato una contrazione dell’impiego della forza lavoro il terzo
trimestre, quello per natura maggiormente prolifico per il settore, a dimostrazione
della difficolta economica e la mancanza di una progettualita efficace. Nel 2013 il
settore turismo (alberghi, campeggi, bar, ristoranti, stabilimenti balneari e termali,
discoteche e agenzie di viaggi e parchi divertimento) contava, in media d’anno, circa
957mila lavoratori dipendenti e 172mila aziende con almeno un dipendente. Il
turismo presenta una struttura produttiva caratterizzata da imprese di piccole
dimensioni con un numero di dipendenti che, in media, ¢ pari a 55 unita
L’irrobustimento della base occupazionale nei mesi estivi, ma anche quello del
numero delle aziende operative, porta la dimensione media a 5,9 dipendenti per

azienda. Si ricorda che in questa sede si fa riferimento alla sola occupazione
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dipendente e non dunque al lavoro prestato da titolari e collaboratori familiari che

rappresenta almeno un terzo della quota complessiva dell’input di lavoro nel settore.

Dati occupazionali

SETTORI DI ATTIVITA' ECONOMICAE ) S
Valori 2015 (in migliaia)

PROFESSIONI

Agricoltura 843

Industria 5.976

Industria in senso stretto 4.507

Costruzioni 1.468

Servizi 15.646

Commercio 3.194

Alberghi e ristorazione 1.334

Altro 11.118

PROFESSIONI

Quialificate e tecniche 7.724

Esecutive nel commercio e nei servizi 6.814

Operai e artigiani 5.206

Personale non qualificato 2471

TOTALE 22.465

Fonte: ISTAT. Rilevazione sulle forze di lavoro.

Nel 2015 in Italia il tasso di occupazione aumenta a un ritmo pil contenuto
rispetto alla media Ue, attestandosi al 56,3 per cento (+0,6 punti percentuali rispetto
al 2014), un valore molto lontano dalla media del continente. Gli occupati crescono

di 186 mila unita (+0,8 per cento) e circa la meta della crescita interes
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Mezzogiorno (94 mila unita in piu rispetto al 2014) che, nel corso della crisi, aveva
registrato le perdite piu consistenti. | divari territoriali restano comungque molto
accentuati: se nel Centro-nord su dieci persone tra i 15 e i 64 anni risultano occupate
oltre sei — valore pressoché analogo alla media della Ue - nel Mezzogiorno gli
occupati sono poco piu di quattro su dieci, valore inferiore a quello della Grecia. In
Italia nel 2015 la crescita dell’occupazione ha riguardato soprattutto gli uomini, che
nel corso della crisi avevano subito le maggiori perdite di occupazione. Il numero di
occupati uomini aumenta dell’1,1 per cento tra il 2014 e il 2015, ma rimane comungue
pill basso di 736 mila unita rispetto al 2008; le donne occupate, aumentate dello 0,5

per cento nell’ultimo anno, superano di 110 mila unita il numero di sette anni prima.

La crescita contenuta del tasso di occupazione femminile (47,2 per cento nel
2015) non ¢ in grado di ridurre il divario dalla media Ue (60,4 per cento), che é anzi
aumentato dal 2008 di 1,5 punti. L’ incremento del tasso di occupazione delle donne
interessa prevalentemente le regioni del Centro e del Mezzogiorno, mentre quello
maschile é diffuso sul territorio. Nel 2015 il tasso di occupazione cresce Sia per i
residenti italiani sia per gli stranieri (rispettivamente +0,6 e +0,4 punti percentuali),
attestandosi rispettivamente al 56,0 e 58,9 per cento. La crescita del tasso di
occupazione degli stranieri riguarda esclusivamente gli uomini (+1,3 punti), a fronte
di un calo di 0,4 punti tra le donne. Nonostante I’aumento degli occupati stranieri nel
periodo 2008-2015 (669 mila in piu, il 39,6 per cento), il relativo tasso di occupazione
fa registrare un saldo negativo (-8,1 punti percentuali) piu forte di quello degli italiani
(-2,1 punti). Nell’ultimo anno anche in Italia si attenua la forte caduta
dell’occupazione dei giovani, che aveva caratterizzato gli anni di crisi colpendo in
modo particolare la Generazione del millennio. Anche se I’aumento dell’occupazione
continua a interessare esclusivamente gli occupati di 50 anni e piu (cresciuti del 4,5
per cento), la riduzione di occupati tra 15 e 34 anni e tra 35 e 49 anni € piu contenuta

rispetto agli ultimi anni e si registra, rispetto al 2014, un lieve incremento nei tassi
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occupazione di giovani e adulti (rispettivamente 0,1 e 0,3 punti percentuali in piu a
fronte di 1,5 punti (nella classe 50-64 anni). Anche in questo caso, tuttavia, non sono
state recuperate le forti perdite registrate negli anni della crisi: il tasso di occupazione
15-34 anni scende di oltre dieci punti, attestandosi al 39,2 per cento; quello 35-49

anni cala di 4,2 punti, arrivando al 71,9 per cento.

Oltre il 90 per cento della crescita di occupati dell’ultimo anno € concentrata nei
servizi, unico settore in cui i livelli occupazionali superano quelli del 2008.
L’incremento interessa nel 2015 soprattutto le attivita finanziarie e assicurative, gli
alberghi e ristorazione e i servizi alle imprese, a fronte di riduzioni pit consistenti nel
commercio. Nel confronto con il 2008 si segnalano saldi positivi nei servizi alle
famiglie, negli alberghi e ristoranti, nella sanita e assistenza sociale, nei servizi alle

imprese e nel comparto dell’informazione e comunicazione.
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. I dati sono prelevati dal rapporto sui

@ dall’Annuario Statistico Italiano del 2016, prodotto

dall’ISTAT e consultabile online.

Movimento dei clienti

Il flusso dei clienti registrato nel 2015 nel complesso degli esercizi ricettivi e
stato pari a 113,4 milioni di arrivi e 392,8 milioni di presenze, con un periodo medio
di permanenza di 3,46 notti. Rispetto al 2014, gli arrivi e le presenze sono in aumento,
rispettivamente del 6,4 per cento e del 4,0 per cento; la permanenza media, invece, Si

riduce lievemente.

Strutture ricettive preferite

Si confermano anche per il 2014 differenze tra i residenti e i non residenti
nella scelta della categoria alberghiera: i clienti non residenti sono piu orientati verso
gli alberghi a 4 e 5 stelle, i quali assorbono il 51,0 per cento delle relative presenze
(contro il 37,1 per cento delle presenze alberghiere dei residenti). Una grande
differenza si rileva anche per gli alberghi a tre stelle e le residenze turistico
alberghiere, dove la componente nazionale raggiunge il 53,7 per cento delle relative
presenze alberghiere contro il 41,8 per cento della componente estera.

Per quanto riguarda, invece, gli esercizi extra-alberghieri, sia i turisti

residenti sia quelli non residenti si concentrano prevalentemente nei campeggi
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villaggi turistici (rispettivamente il 49,6 e il 49,4 per cento del totale delle presenze
nelle strutture extra-alberghiere) e, a seguire, negli alloggi in affitto gestiti in forma
imprenditoriale (con quote di presenze rispettivamente del 23,9 e del 30,6 per cento).
Negli agriturismi la quota di presenze dei clienti non residenti risulta piu alta di quella

dei residenti (10,3 per cento contro il 7,4 per cento dei clienti residenti).
Glossario

Turisti residenti sono coloro che hanno residenza in Italia, mentre non residenti

sono quelli che, con una residenza all’estero, visitano I’ Italia per motivi di turismo.
Statistiche

Esercizi alberghieri e posti letto per categoria

Alberghi di 3 stelle e residenze
Anno Alberghi a 5 stelle lusso, 5 e 4 stelle turistico-alberghiere Alberghi di 2 e 1 stella
Numero Posti letto Numero Posti letto Numero | Posti letto
2010 5.445 767.867 17.953 1.176.187 10.601 309.288
2011 5.609 785.766 18.043 1.167.106 10.266 300.131
2012 5.747 800.417 18.034 1.159.737 9.947 290.550
2013 5.803 799.487 18.062 1.160.860 9.451 273.476

Fonte: ISTAT, indagine sulla capacita degli esercizi ricettivi
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| dati qui elaborati e le analisi riportate sono tratte dal rapporto annuale (del
2015) rilasciato dalla Federazione Italiana Pubblici Esercizi. FIPE si propone come
aggregatore del tessuto imprenditoriale del turismo e, in particolare, della ristorazione
e dell’intrattenimento in Italia nelle sue pit varie forme. Il principale obiettivo € la
diffusione della conoscenza dell’attivita dei propri associati, il ruolo preminente che
essi rivestono nella creazione del PIL del nostro Paese, la difesa del Made in Italy

tipica del settore e la capillarita della presenza in tutto il territorio nazionale.

Food and Beverages
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A dicembre del 2014 negli archivi delle Camere di Commercio italiane
risultavano attive 320.391 imprese appartenenti ai servizi di ristorazione. Il bar,
invece, rappresenta una delle articolazioni forti della rete dei pubblici esercizi. Nei
registri delle Camere di Commercio si contano 149.085 imprese appartenenti alla
categoria di bar e altri esercizi simili senza cucina. Il numero delle imprese rientranti
nelle categorie di ristoranti ed attivita di ristorazione mobile ammonta invece a
168.289 unita. Le imprese che svolgono attivita di banqueting, di fornitura di pasti

preparati e di ristorazione collettiva sono poco piu di 3.000.
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Impatto sull’occupazione

L’input di lavoro, misurato in unita di lavoro standard, del settore dei pubblici
esercizi conta oltre un milione di unita. L’80% dell’input di lavoro dell’intero settore
“Alberghi e pubblici esercizi” e impiegato nelle imprese della ristorazione. Un dato
in crescita nel corso di questi ultimi sei anni. Attualmente i lavoratori indipendenti
sono il 34,3% del totale, nel 2008 erano il 37,1%. | dati provenienti dagli archivi
dell’Inps permettono di contabilizzare il numero dei lavoratori dipendenti. Nel 2014
i pubblici esercizi hanno impiegato, in media d’anno, 671.772 persone, 1’86% dei
quali con mansioni operative. L’utilizzo di contratti a tempo indeterminato & molto
diffuso nel comparto dei pubblici esercizi (74%), mentre il ricorso al lavoro
stagionale risulta marginale (5,4%). Il lavoro nei pubblici esercizi é prevalentemente
femminile, circa sei dipendenti su dieci sono donne. Nel corso degli anni la presenza
degli stranieri & cresciuta non soltanto tra gli imprenditori ma anche e soprattutto tra

i lavoratori dipendenti la cui quota sul totale si attesta intorno al 25%.
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IFP in Italia

Istruzione e formazione professionale regionale (IFP)

Corsi di istruzione e formazione professionale
triennale e quadriennale sono disponibili presso
le agenzie di formazione professionale e gli
istituti professionali secondari superiori. Le

agenzie di formazione sono istituti di formazione

professionale che sono accreditati dalle Regioni

secondo criteri specifici stabiliti in accordo con lo Stato. Gli istituti professionali

secondari superiori seguono le linee guida rilasciate dalle loro regioni per i corsi IFP.

Le Regioni accreditano agenzie di formazione che soddisfano i seguenti criteri
specifici:

A) fanno parte di un'istituzione senza fini di lucro che offre servizi educativi ai
giovani;

B) il loro piano educativo prevede l'offerta dei giovani ad acquisire determinate
competenze e competenze definite;

C) attuano il contratto nazionale di lavoro per la formazione professionale con tutto
il personale;

D) il loro insegnante é qualificato per insegnare a livello secondario superiore;

E) creano reti e relazioni all'interno del territorio e con le famiglie;

F) adottano decisioni congiunte sulla pianificazione e gestione delle attivita didattiche
e garantiscono la valutazione periodica e la certificazione finale dell'apprendimento;

G) hanno strutture e locali adeguati.
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Le agenzie di formazione sono nel settore privato (istituzioni religiose o sindacati) e
nel settore pubblico (istituzioni regionali, provinciali e locali).

Gli istituti superiori professionali nel sistema di istruzione mainstream possono anche
offrire corsi IFP. Istituti secondari secondari professionali possono fornire, su base

sussidiaria e in linea con le competenze delle Regioni, due tipi di corso IFP:

A) corsi integrati integrati per gli studenti che frequentano i corsi di laurea
specialistica superiore di 5 anni per ottenere una qualifica IFP dopo tre anni di
formazione;

B) corsi complementari complementari organizzati in classi speciali presso istituti
professionali, preparando gli studenti per una qualifica di tre / quattro anni all'interno
del sistema FPR. Istituti professionali possono rilasciare certificati IFP.

Finora, la maggior parte delle regioni hanno optato per il primo dei due tipi di offerta.
Inoltre, le linee guida comprendono la possibilita per le persone con una qualifica IFP
di quattro anni di essere ammessi in universita, istituti di AFAM (istruzione superiore
in musica e arte) e ITS (istituti tecnici di alto livello), a condizione che abbiano
partecipato ad un'integrazione di un anno Corso offerto dalle Regioni e organizzato

dagli istituti professionali e dalle agenzie di formazione stesse.
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Ente

Principale corso offerto

Artigianservizi Srls.

front-office operator

EUROLINKS front-office operator
EUROLINKS Pizza maker
PIXE! qualified front-office operator

PONTI ENGINEERING SCARL

qualified front-office operator

PROFESSIONAL TRAINING S.A.S.

qualified front-office operator

PROFESSIONAL TRAINING S.A.S.

Bar Service Operator

PROFESSIONAL TRAINING S.A.S.

Kitchen Responsible

ASSOCIAZIONE CNOS FAP REGIONE UMBRIA

Operator for tables and hall service

ASSOCIAZIONE CNOS FAP REGIONE UMBRIA Pizza maker
ASSOCIAZIONE CNOS FAP REGIONE UMBRIA Cook
ASSOCIAZIONE CNOS FAP REGIONE UMBRIA Cook Assistant
ISTITUTO ISTRUZIONE SUPERIORE PATRIZI | Cook Assistant
BALDELLI CAVALLOTTI

Universita dei sapori Soc. Cons. ar.l Cook Assistant

Universita dei sapori Soc. Cons. ar.l

Qualified operator for tables and hall service

Universita dei sapori Soc. Cons. ar.l

Cook

Universita dei sapori Soc. Cons. ar.l

Bar Service Operator

Universita dei sapori Soc. Cons. ar.l

Pizza maker

Centro di formazione Arti e Mestieri Virgilio Alterocca s.r.l.

Bar Service Operator

Centro di formazione Arti e Mestieri Virgilio Alterocca s.r.l. | Pizza maker
ACCADEMIA DI PIRRO ADELE E C s.n.c. Pizza maker
Associazione OMNIS Pizza maker
TEKNA srl Cook
TEKNA srl Cook Assistant
TEKNA srl Pizza maker
TS4Sr.l. Pizza maker
OPERA PIA "OFFICINA OPERAIA G.O. BUFALINI" Cook Assistant
PROJECT SCAWNET
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OPERA PIA "OFFICINA OPERAIA G.O. BUFALINI™ Bar Service Operator
OPERA PIA "OFFICINA OPERAIA G.O. BUFALINI™ Pizza maker
Confartigianterni Formazione e Ricerca Scarl Cook
Confartigianterni Formazione e Ricerca Scarl Cook Assistant
Confartigianterni Formazione e Ricerca Scarl Pizza maker
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Anti accreditati per IFP nella regione umbra

Di seguito € elencata una lista di enti accreditati presso la regione umbra per

la formazione professionale di profili inerenti al settore della ricezione, ristorazione

e del turismo.

Principali compiti

L’ addetto qualificato al front-office ha il compito di:

#*

# % & %

#*

Gestire le prenotazioni

Eseguire le operazioni di Check-in
Assistere il cliente durante il soggiorno
Eseguire le operazioni di Check-out
Gestire la sicurezza e garantire la vigilanza

Coordinare i collaboratori ed interagire con i propri colleghi

L’addetto alla cucina ha il compito di:

#

# % % & $

Allestire il posto di lavoro

Preparare le materie prime

Preparare i semilavorati

Assistere e collaborare alla preparazione dei piatti
Realizzare preparazioni gastronomiche semplici

Sanificare e pulire la cucina e le attrezzature in uso

L’addetto qualificato al servizio bar ha il compito di:

#*
#*
#
#

Elaborare il menu
Definire le specifiche per I’organizzazione del bar
Accogliere il cliente

Realizzare il servizio al bar
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Gestire gli approvvigionamenti

Sovrintendere la pulizia del locale e delle attrezzature in uso

L’addetto qualificato al servizio in sala ed ai piani ha il compito di:

#*

# % & % ¥ &

Definire le specifiche per la mise en place della sala

Redigere la carta dei vini

Recepire I’offerta gastronomica definita dal cuoco

Accogliere i clienti

Realizzare il servizio in sala e ai piani

Gestire I’approvvigionamento di risorse

Sovrintendere la pulizia ed al riordino dell’area di lavoro e degli
equipaggiamenti

L’addetto qualificato alla cucina ha il compito di:

#*

# 8 8 & 8 8 & B

L’addetto qualificato pizzaiolo ha il compito di:

#
#

Elaborare il menu

Gestire I’approvvigionamento di risorse (materie prime ed attrezzature)
Organizzare il posto di lavoro

Preparare le materie prime

Preparare i semilavorati

Pianificare le operazioni per I’evasione degli ordini di sala

Realizzare preparazioni gastronomiche

Rifinire i piatti per la presentazione

Coordinare i collaboratori nella preparazione di semilavorati per le pietanze

Sovrintendere la pulizia del locale e delle attrezzature in uso

Gestire I’approvvigionamento delle risorse

Accendere il forno
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Organizzare il posto di lavoro
Preparare la pasta della pizza
Preparare i condimenti

Preparare le pizze

# % & # B

Sanificare e pulire la cucina e le attrezzature in uso
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CONCLUSIONI

Stando a quanto emerge dal "XX Rapporto sul Turismo Italiano', curato dall’Istituto
di ricerca su innovazione e servizi per lo sviluppo del Consiglio nazionale delle
ricerche, Il settore turistico continua a svolgere un ruolo trainante nell’economia
italiana, con un’incidenza sul Pil che € arrivata all’11,8%. Un risultato importante,
dovuto soprattutto ai flussi di stranieri, che nel decennio 2004-2014 sono aumentati
del 32,3% grazie ad uno sviluppo generalizzato del mercato turistico globale, che nel
2015 ha fatto registrare 1.113 milioni di arrivi e che promette di proseguire anche nei
prossimi anni, fino a raggiungere 1,8 miliardi di arrivi nel 2030. Il contributo diretto
del settore turistico al PIL in Italia (per impatto diretto si intendono servizi
direttamente connessi all’industria turistica quali strutture ricettive, servizi di
ristorazione, trasporti, attrazioni e divertimenti) & stato calcolato essere di 68,8
miliardi di Euro, il che si traduce in un apporto al PIL del 4,2%. Ci si aspetta un
ulteriore aumento del 2,1% per la fine dell’anno corrente (2016). Come gia
specificato si tratta di dati derivanti dagli impatti economici generati da industrie
direttamente legate al mondo turistco come Alberghi, agenzie di viaggi, trasporti aerei
o altri trasporti per passeggeri oltre che attivita di tipo “leisure” e ristorazione
direttamente colpite da attivita turistiche. | settore del Turismo ha generato, in modo
diretto, circa 1.119.000 posti di lavoro (il 5% dell’occupazione totale) e si stima un
ulteriore aumento del +2% nell’anno in corso. Considerando anche i posti di lavori
creatisi in modo indiretto ed indotto, il contributo del Turismo all’occupazione in
Italia & stato nel 2015 di 2.609.000 di posti di lavoro il che rappresenta 11,6%

dell’occupazione totale (ossia di tutte le industrie) in Italia (2015).
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Training Need Analysis Report for cooks/waiters
in ITALY
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The collections of data concerning workforce are carried out mainly by ISTAT

(National Institute of Statistics). The collection of samples,on the workforces has th

distribution of the overall” sample during

collectionyranging from the methodological aspects to the definition of variables and

week:
- Have carried out for at least an hour any working activity foreseeing a salary
(either money or payment in kind);

- Have carried out for at least an hour a working activity for free in a business

run by a relative of theirs where they usually work;
- Were not at work (e.g. vacation/sick leave)
The employees who were off work are counted as employed either if the leave lasts

up to three months or if during the leave they keep earning up to 50% of their salar
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Self-employed workers who are not at work, except household assistants, are counted
as employed if during the leave they keep their enterprise open. Household assistants
are considered as employed if their leave lasts up to three months.

# Unemployed people: any unemployed person between 15 and 74 years old that:

- Have performed at least a task of active job search in the last four weeks
before the benchmark week and are available to work (or to start up a
business) within the two ensuing weeks;

- Alternatively, are going to start a job within three months from the
benchmark week and would be ready to work (or to start up a business) within
the two ensuing weeks, if the start of the job was possible to be brought
forward.

# Inactive people: those who are not part of the workforces, that is to say those who
cannot be classified either as employed or unemployed.

# Economic activity rate (EAR): ratio between workforces and the corresponding
benchmark population

# Employment rate: ratio between employed people and the corresponding
benchmark population.

# Unemployment rate: ratio between unemployed people and the corresponding
workforces.

# Inactivity rate: ratio between inactive people and the corresponding benchmark

population. If you sum Inactivity Rate and EAR you get 100%.
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The impact on employment

The data shown here have been taken for the

6" Datasheet of the National Report on the Job Market

3 in the Industry of Tourism, issued in 2015 by the
Bilateral National Department for Tourism (EBNT).

= i
m' EBNT is a joint organization set up in 1991 by the most
: — representative national employers’ organizations and
trade unions in the industry of tourism. The Datasheet is based on the Analysis of the
data collected in 2013 and contained in the Archives of the Employed Work at INPS
(National Institute of Social Security).
As a whole, in 2013 the Industry of Services employed 4.3 million people.
Out of these 4,469 worked in the industry of Trade, Hotels and Restaurants; 1,247 in
Lodging and Food & Beverage; 10,927 in other industries related to services. During
the time taken into account the sector has gone through a deep crisis; precisely a drop
of the employed workforce was registered during the third semester, which is by its
nature the most productive one for the sector, which proves the economic weakness
and the lack of a successful planning. In 2013 the industry of Tourism (Hotels, Camp
Sites, Bars, Restaurants, Beaches, Spas, Discos, Travel Agencies and Entertainment
Centers) employed - on average of the year - approximately 957,000 dependent
workers and in the sector there were 172,000 businesses employing at least one
person. Tourism shows a productive structure based upon small enterprises
employing on the average 5.5 workers each. The rise of the number of employees and
the rise of the number of enterprises in the sector during the summer pushes the
average value up to 5.9 workers per enterprise. It is important to make clear that in
this essay it is going to be dealt with dependent work and hence not also with work
performed by self-employed people or household assistants who account for at least

one third of the total amount of the work input in the sector.
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Data on employment
Sectors of Economic Activity and Jobs 2015 values (thousands)
Farming 843
Factories 5,976
Factories in the strict sense 4,507
Construction 1,468
Services 15,646
Trade 3,194
Hotels and Food & Beverage 1,334
Other 11,118
JOBS
Skilled and Technical 7,724
Manual jobs in trade and services 6,814
Labourers and artisans 5,206
Not qualified personnel 2,471
TOTAL 22,465

Source: ISTAT. A collection of data on work forces.

In 2015 in Italy the employment rate rises more slowly than the EU average
value, attaining 56.3% (+0.6% compared to 2014), a value which is far from the

European average. The amount of employed people rises only by 186,000 units

(+0,8%) and approximately half of them live in Southern Italy (94,000 more
employed people than in 2014) which during the crisis had undergone the most
serious losses. The differences between areas are still very broad: in Northern and
Central Italy 6 out of 10 people aged 15 — 64 work — which is more or less the same

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK



- Erasmus+ SKLLED (00K AND %

WAITER NETWORK Wations § Agency for

—— Earepess [ducstions!
Foagr ey ad Moksleg

as the EU average value - while in Southern Italy only 4 out of 10 people work, which
is less than the value attained in Greece. In 2015 in Italy those who have benefited
more from the employment rise were men, who during the crisis had undergone the
most serious losses in terms of employment. Between 2014 and 2015 the number of
employed men rose by 1.1%, but however such a rise is still 736,000 units less than
the one attained in 2008; employed women, risen by 0.5% during the last year, are

110,000 more than they were seven years earlier.

The modest rise of the women employment rate (47.2% in 2015) does not
manage to reduce the gap with the EU average value (60.4%), which since 2008 has
actually risen by 1.5%. The rise of the women employment rate mainly affects the
regions in Central and Southern Italy, whereas the rise of men employment rate is
widespread in the whole country. In 2015 the employment rate grew both for Italian
and foreign residents (respectively by 0.6% and 0.4%), respectively attaining 56%
and 58.9%. The rise of the employment rate of foreign residents only concerns men
(+1.3%) while the women employment rate dropped by 0.4%. Despite the growth of
foreign workers during the years 2008 — 2015 (669,000 more, + 39.6%), the drop of
the related employment rate (- 8.1%) is higher than the one affecting the employment

rate of Italian residents (- 2.1%).

During the last year also in Italy the drop of the youth employment rate,
which had affected the years of crisis by hitting especially the Generation of
Millennials, has slowed down. Even though the growth of employees keeps affecting
exclusively workers aged 50+ (risen by 4.5%), the reduction of 15 — 34 and 35 - 49-
year-old workers is smaller than it used to be in the last few years and compared to
2014 there has been a slight growth of youth and adult employment rate (respectively
+0.1 and +0.3% compared to 1.5% in the cohort 50 — 64). However, even in this case

the serious losses undergone during the years of the economic crisis have not bee
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offset yet: the 15-34 employment rate has dropped by more than 10%, down to 39.2%;
the 35-t0-49 employment rate has shrunk by 4.2%, down to 71.9%.

More than 90% of the growth of workers during the last year is concentrated
in the Services, the only sector where workers outnumber those in 2008. In 2015 the
growth affects mainly the sectors of Financial Services and Insurance, Hotels and
Food & Beverage and the Business Services, compared to the Sector of Retail Trade,
which has undergone more serious losses. Compared to 2008 the sectors of
Household Assistance, Hotels and Food & Beverage, Health Care and Social Work,

Business Services and ICT have been performing positive trends.
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Sources
. Data have been collected from the 2016 Yearly

’ Report of Statistics, issued by ISTAT, which can be

consulted online.

Flows of clients

The flow of clients recorded in 2015 in hotels and other lodgings for holiday
reached the value of 113.4 millions arrivals and 392.8 millions stays, with an average
duration of the holiday of 3.46 nights. Compared to 2014, arrivals and stays are rising,
respectively by 6.4% and 4%, while the average duration of the stay is slightly
dropping.

Preferred lodgings

Also in 2014 the differences between residents and foreigners in the choice
of the holiday accommodation were confirmed: 4 — 5 star hotels were chosen mainly
by foreign clients, accounting for a quota of 51% of the total amount of stays of
foreigners (compared to 37.1% of the stays of residents). A huge difference emerged
also when it comes to 3-star hotels and holiday residences, chosen by 53.7% of

residents compared to 41.8% of foreigners.

On the other hand, concerning accommodation other than hotels, both

resident and foreign tourists mainly choose Campsites and Resorts (respectivel
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49.6% and 49.4% of the total amount of stays with accommodation other than hotels)
and after that in (business-like run) rented guesthouses (showing quotas of stays
respectively of 23.9% and 30.6%). In country inns the quota of stays of foreign clients
is higher than that one of residents (10.3% against 7.4% of resident clients).
Glossary
Resident tourists are those permanently living in Italy, while foreign
tourists are those permanently living abroad and visiting Italy for tourism.

Statistics

Hotels and number of beds per category

Year 5-star luxury, 5- and 4-star hotels | 3-star hotels and guesthouses 2-and 1-star hotels
Number Beds Number Beds Number Beds
2010 5,445 767,867 17,953 1,176,187 10,601 309,288
2011 5,609 785,766 18,043 1,167,106 10,266 300,131
2012 5,747 800,417 18,034 1,159,737 9,947 290,550
2013 5,803 799,487 18,062 1,160,860 9,451 273,476

Source: ISTAT, an enquiry onto the capacity of hotels and guesthouses
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Sources

The shown above data and the mentioned analyses are taken from the 2015
Yearly Report issued by Federazione Italiana Pubblici Esercizi (FIPE)?. The goal of
FIPE is to draw closer the various forms of enterprises active in the industry of
tourism, especially those in the sector of Food & Beverage and Entertainment in Italy.
The main goal is to spread the knowledge of the activities carried out by its associates,
of the prominent role they play in the creation of Gross Domestic Product (henceforth
GDP) for our country, the defense of Made in Italy which is peculiar to the sector and
its far-reaching presence all over the country.

Food and Beverages

25 pyrsuant to Law 773/1931 (“Testo Unico delle leggi di pubblica sicurezza™), “pubblico
esercizio” is a private organization providing certain types of goods and services to
customers upon a legal permit to do so. The kinds of “pubblico esercizio” listed by the
abovementioned Law are as follows: hotels, guesthouses, restaurants, pubs, inns, pool halls
Internet points etc. It could be translated in English as “Licensed Premises”
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In December 2014 according
to the archives of the Italian Chambers of Commerce there were 320,391 active
enterprises in the sector of Food & Beverage. On the other hand, bars are the main
component of the network of Licensed Premises. In the registers of the Chambers of
Commerce there are 149,085 businesses belonging to the category of bars and other
similar stores without kitchen. The number of businesses belonging to the category
of Restaurants and Street Food is 168,289. Businesses carrying out catering services

and providing cooked meals and collective catering are slightly more than 3,000.
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The impact on employment

The work input, measured in standard work units, of the sector of Licensed
Premises accounts for more than 1 million units. 80% of the work input of the whole
sector “Hotels and Licensed Premises” is employed in the businesses providing Food
& Beverage, a growing trend in the last six years. Self-employed workers currently
account for 34.3% of the total amount of workers: they accounted for 37.1% in 2008.
Data coming from the archives of INPS allow us to calculate the number of dependent
workers. In 2014 Licensed Premises employed 671,772 people on the yearly average,
86% out of them performing manual jobs. Permanent jobs are very widespread in the
sector of Licensed Premises (74%) whereas seasonal jobs are rare (5.4%). Most
workers in the sector of Licensed Premises are women (6 out of 10). Throughout the
years the presence of foreigners has risen not only among entrepreneurs, but also and
especially among dependent workers whose quota on the total amount accounts for
around 25%.
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VET in Italy

Regional Vocational Education and Training (IFP)

Three-year and four-year vocational education
and training courses are available from
vocational training agencies and upper secondary
vocational institutes. Training agencies are

vocational training institutions that are accredited

by the Regions according to specific criteria
established in agreement with the State. Upper secondary vocational institutes follow
the guidelines issued by their Regions for IFP courses.
The Regions accredit training agencies that meet the following specific
criteria:
a) they are part of a non-profit institution offering educational
services to young people;
b) their educational plan involves offering young people the
opportunity to acquire certain defined competences and skills;
c) they implement the national labour contract for vocational training
with all staff;
d) their teaching staff is qualified to teach at upper secondary level,
e) they create networks and relationships within the territory and with
families;
f) they take joint decisions on the planning and management of
teaching activities and guarantee periodic assessment and the final
certification of learning;

g) they have suitable facilities and premises.
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Training agencies are in the private sector (religious institutions or trade
unions) and the public sector (regional, provincial and local institutions).
Vocational upper secondary institutes in the mainstream education system
can also offer IFP courses. Vocational upper secondary institutes can provide, on a
subsidiary basis and in keeping with the competences of the Regions, two types of
IFP course:
a) integrated subsidiary courses for students attending mainstream 5-
year upper secondary vocational courses to obtain an IFP
qualification after three years of training;
b) complementary subsidiary courses organised in special classes at
vocational institutes, preparing students for a three/four-year
qualification within the IFP system. Vocational institutes can issue
IFP certificates.

So far, most Regions have opted for the first of the two types of offer.

Furthermore, guidelines include the possibility for those with a four-year IFP
qualification to be admitted to universities, institutes of AFAM (Higher Education in
Music and Art) and ITS (Higher Technical Institutes) courses, provided they have
attended a one-year integration course offered by the Regions and organised by the

vocational institutes and the training agencies themselves.
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Credited VET-providing organizations in Umbria Region

Here follows a list of organizations based in Umbria and credited by Umbria

for the provision of VET in the sectors of Hotels, Food & Beverage and Tourism.

Organization

Main course provided

Artigianservizi Srls.

front-office operator

EUROLINKS front-office operator
EUROLINKS Pizza maker
PIXE! qualified front-office operator

PONTI ENGINEERING SCARL

qualified front-office operator

PROFESSIONAL TRAINING S.A.S.

qualified front-office operator

PROFESSIONAL TRAINING S.A.S.

Bar Service Operator

PROFESSIONAL TRAINING S.A.S.

Kitchen Responsible

ASSOCIAZIONE CNOS FAP REGIONE UMBRIA

Operator for tables and hall service

ASSOCIAZIONE CNOS FAP REGIONE UMBRIA

Pizza maker

ASSOCIAZIONE CNOS FAP REGIONE UMBRIA

Cook

ASSOCIAZIONE CNOS FAP REGIONE UMBRIA

Cook Assistant

ISTITUTO ISTRUZIONE SUPERIORE PATRIZI BALDELLI | Cook Assistant
CAVALLOTTI
Universita dei sapori Soc. Cons. ar.l Cook Assistant

Universita dei sapori Soc. Cons. ar.l

Qualified operator for tables and hall

service

Universita dei sapori Soc. Cons. ar.l

Cook

Universita dei sapori Soc. Cons. ar.l

Bar Service Operator

Universita dei sapori Soc. Cons. ar.l

Pizza maker

Centro di formazione Arti e Mestieri Virgilio Alterocca s.r.l.

Bar Service Operator

Centro di formazione Arti e Mestieri Virgilio Alterocca s.r.l. Pizza maker
ACCADEMIA DI PIRRO ADELE E C s.n.c. Pizza maker
Associazione OMNIS Pizza maker
TEKNA srl Cook
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TEKNA srl Cook Assistant
TEKNA srl Pizza maker
TS4Sr.l. Pizza maker
OPERA PIA "OFFICINA OPERAIA G.O. BUFALINI™ Cook Assistant
OPERA PIA "OFFICINA OPERAIA G.O. BUFALINI™ Bar Service Operator
OPERA PIA "OFFICINA OPERAIA G.O. BUFALINI™ Pizza maker
Confartigianterni Formazione e Ricerca Scarl Cook
Confartigianterni Formazione e Ricerca Scarl Cook Assistant
Confartigianterni Formazione e Ricerca Scarl Pizza maker
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Main tasks
The Qualified Front-Office Operator performs the following tasks:
# To handle bookings
To accomplish tasks of Check-in
To help out the client during their stay

To accomplish tasks of Check-out

#* % & &

To handle and to guarantee security
# To coordinate collaborators and to interact with colleagues

The Cook Assistant performs the following tasks:

#

To set the work environment

To prepare the raw materials

To prepare the semi-finished products

To help out and to collaborate to the making of dishes

#* % % *

To cook easy-to-make dishes
# To sanitize and clean up the kitchen and the used tools

The Bar service Operator performs the following tasks:

#

To draft the menu

To define the rules for the organization of the bar
To welcome the customers

To implement bar service

To handle supplying

#* % % & $

To coordinate the cleaning of the room and of the used tools

The Qualified operator for tables and hall service performs the following tasks:
# To define the rules for the mise en place of the environment
# To draft the Wine List
# To get the food supply provided by the cook
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To welcome the customers

To work as a waiter and as a chambermaid

To handle the provision of resources

To coordinate the cleaning and tidying up of the work environment and of

the used tools

The Kitchen Responsible performs the following tasks:

#

# % % % # &

#

To draft the menu

To handle the provision of resources (both raw materials and equipment)
To organise the work environment

To prepare the raw materials

To prepare the semi-finished products

To plan the operations for accomplishing serving tasks

To make dishes

To decorate dishes before serving them

To coordinate the assistants in the making of semi-finished products for
the dishes

To coordinate the cleaning and tidying up of the work environment and of

the used tools

The Qualified Pizza Maker performs the following tasks:

#

# B 8 B B

To handle the provision of resources
To turn on the oven

To organize the work environment
To prepare the pizza dough

To prepare dressings

To prepare pizzas

To sanitize and clean up the kitchen and the used tools
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CONCLUSIONS

Considering what can be read in the “Twentieth Report on Italian Tourism”,
developed by the Research Institute for Innovation and Services for the Development
of the National Council of Research, the sector of tourism keeps playing a leading
role in the Italian economy, accounting for 11.8% of Italian GDP. A remarkable
performance, especially due to the flows of foreigners, risen during the year range
2004 — 2014 by 32.3% thanks to a general growth of the global market of Tourism.
In 2015 1,113,000 arrivals were registered and such a number is expected to grow in
the next years up to 1.8 billion in 2030. The direct contribution of Tourism to Italian
GDP (by “direct impact” it has to be meant “services directly tied to the industry of
Tourism such as accommodation, restaurants, transports, attractions and
entertainment”) was calculated as equal to 68.8 billion Euros, accounting for 4.2% of
the GDP. An additional rise of 2.1% is expected by the end of this year (2016).

As already said, these data stem from the economic impacts generated by
firms directly tied to tourism such as hotels, tour operators, air companies or other
transports for passengers, as well as firms in the sectors of leisure and Food &
Beverage interested by tour flows. The sector of Tourism has directly generated
1,119,000 jobs (accounting for 5% of the total amount of jobs) and an additional
growth of 2% is expected within the current year. Also taking into account those jobs
arisen thanks to the satellite businesses, in 2015 the contribution of Tourism to
employment in Italy was equal to 2,609,000 jobs, accounting for 11.6% of the total

employment (meaning all sectors of the economy) in Italy.
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Cozinheiro e Empregado de Sala em Portugal - uma analise
1 - Framework
Este trabalho foi feito para “Redes de competentes cozinheiros e empregados
de sala (SCAWNET)” no ambito do programa Erasmus +, Ac¢do 2 - Parcerias
Estratégicas VET, acordo 2016-1-MKO01-KA202-021657.
No entanto, o conteldo deste estudo ndo reflete a opinido oficial da Unido
Europeia. A responsabilidade pela informacéo e opinides nele expressas encontra-se

inteiramente com o autor.

2 - Metodologia
Analisando a oferta de formagdo disponivel em Portugal para estas duas areas
foi o primeiro passo; a segunda foi propor algumas melhorias, com base no nosso
conhecimento e no estado de arte; o terceiro foi avalia-la através de entrevistas com
especialistas, professores / formadores, pessoal no terreno; a versao final é o resultado

da avaliagéo.
3 - Oferta de Formacao

A oferta de formacéo em Portugal para estas duas areas € dividida em dois

niveis e dois alvos principais.

3.1 - Formacao niveis, metas e financiamento

3.1.1 - Os niveis de formacéo

Os cursos podem ter nivel 2 e nivel 4 do Quadro Nacional de Qualifiagcdes

(os mesmos sob Quadro Europeu de Qualificactes - EQF).
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Quando ensinados na integra, ambos fornecem uma dupla certificacdo -
escolar e profissional. O Nivel 2 tem um diploma do 9° ano e um certificado de
trabalho; o nivel 4 concede um diploma secundario (12° ano) e um certificado de
trabalho.

Embora em Portugal estas certificagbes de trabalho ndo séo obrigatdrias para
trabalhar, o mercado valoriza-as: um candidato que as tenha tende a ter uma vantagem
competitiva.

As disciplinas dos cursos sdo designadas de mddulos, e eles podem ser
ensinados separadamente; ndo conduzem a qualquer nivel quando terminarem. No
entanto, 0s seus niveis sdo usados para definir as qualificagdes daqueles que estdo
dispostos a participar - um médulo de nivel 2 pode ter somente formandos com baixa
qualificacOes; nivel 4 exige, pelo menos, nivel 2 ou superior.

Os niveis também sdo usados para selecionar formadores: para um curso de nivel 2,
o0 escolhido deve ter pelo menos nivel 2; para o nivel 4, o nivel 4 - isso significa que
um formador com nivel 2 ou 3 (qualificacdo secundaria mas ndo profissional) ndo

pode ensinar um curso de nivel 4.
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3.1.2 - Publicos

Nivel 2 sdo desenvolvidos para adultos qualificados desempregados e / ou
baixas, principalmente do Emprego e instalagdes do Vocational Training Institute
(IEFP), a nossa agéncia publica nacional e, embora raramente, em organizacfes de
formacdo. Nivel 4 do é tanto para jovens e adultos. Ela pode ser encontrada no IEFP,
escolas profissionais e organizagdes de formacéo.

Modulos, quando ensinada individualmente, como alvo principalmente as

pessoas mais ocupadas que desejam melhorar suas habilidades.

3.1.3 - Financiamento

Estes cursos sdo co-financiado pelo Fundo Social Europeu e Republica
Portugués (85% e 15%), respectivamente), por isso é necessario que as organizagoes
de treinamento a ser certificada pela DGERT.

Os modulos individuais sdo pagos pelas empresas, quando alvejado a seus

trabalhadores.

3.2 - Cursos
Os cursos sdo divididos em dois - eventuais trés - pecas: Basico; Tecnoldgica;
Estagio.
3.2.1 - Cook (nivel 2)
3.2.1.1 - Sintese
Descricéo geral:
Organizar, preparar, cozinhar e colocar comida em pratos, respeitando as

normas de salde e seguranca em instalagdes de produgdo, restauracao e unidades de
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consumo, mesmo em hotéis, para garantir um servigo de qualidade e satisfagdo do
cliente.
Atividades principais:
# Realizar o pré-preparacdo e armazenamento das matérias-primas utilizadas
no servico de cozinha, garantindo a sua conservacao;
# Preparar o servico de cozinha, fazendo o mise en servico local, a fim de
permitir que a confeccdo de refeicBes necessarias
# Cozinhar de acordo com 0 menu: entradas, pratos principais, sobremesas.
# Ligando para o servico de restaurante, a fim de satisfazer os pedidos de
refeicOes e colaborar em outros tipos de servigos.
# Limpeza espacos, equipamentos e utensilios de servigo, verificando os
estoques e controlar sua condig&o.
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3.2.1.2 - Os curriculos

3.2.1.2.1 - Treinamento Béasico (mddulo - horas)
organizacdo politica dos Estados democréticos (1) - 25;
organizacdo econdmica de Estados democraticos (I) - 25;
Educacéo / formacao, trabalho e trabalho / emprego (1) - 25;
Meio ambiente e saude (1) - 25;
organizagdo politica dos Estados democraticos (Il) - 25;
organizagdo econdémica de Estados democraticos (I1) - 25;
Educacéo / formacao, trabalho e trabalho / emprego (I1) - 25;
Meio ambiente e saude (1) - 25;
organizagdo politica dos Estados democraticos (1) - 50;
organizagdo econbémica de Estados democraticos (l11) - 50;
Educacéo / formacao, trabalho e trabalho / emprego (111) - 50;
Meio ambiente e satde (I11) - 50;

Interpretar e produzir brincadeiras e declaragdes informativas /

funcionais orais - 25;
Interpretar textos simples, relevantes para a vida cotidiana - 25;
Produzir textos com fins informativos / funcionais - 25;

Interpretar e produzir o uso diario principais linguas ndo-verbais - 25;

Interpretar e produzir afirmagfes orais adequadas adequados para

diferentes contextos - 25;

Interpretar textos informativos e reflexivos - 25;

Produzir textos de acordo com fins técnicos e especificos - 25;
Interpretar e produzir linguagem ndo-verbal adequada para diferentes
propasitos - 25;

Entender e usar expressdes familiares e / ou didrias - 25;
Compreender frases e expressdes utilizadas com frequéncia relacionadas

com 4dreas de prioridade imediata; Comunicar em tarefas simples
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rotineiras que requerem uma troca simples e direta de informacdes sobre
assuntos conhecidos - 25;

# Interpretar e produzir declaracdes orais apropriadas para diferentes
contextos e justificar opinides - 50;

# Interpretar textos informativos / funcionais, argumentativos e literarias -
50;

# Produzir textos informativos, pensativo e persuasivas - 50;

# Interpretar e produzir linguagem n&o-verbal adaptadas a diferentes
contextos, de carater restrito ou universal - 50;

# Entenda, quando a linguagem é clara e padronizada, assuntos de interesse
- 50;

#  Produzir textos simples sobre tépicos familiares e juros - 50;

# Compreender as ideias principais em textos relativamente complexo em
ambas as questdes concretas; Relatam experiéncias e brevemente dar
razbes e explicacOes para opinides e planos - 50;

# Interpretar, organizar, analisar e comunicar informagdes usando
processos e procedimentos matematicos (1) - 25;

# Usar a matematica para analisar e resolver problemas e situagdes (1) - 25;

# Compreender e usar conexdes matematicas em contextos de vida (1) - 25

# Pensar matematicamente em uma indutivamente e dedutivamente way
(1) - 25;

# Interpretar, organizar, analisar e comunicar informagBes usando

processos e procedimentos matematicos (1) - 25;
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# Usar a matematica para analisar e resolver problemas e situagdes (l1) - 25;

#

Compreender e usar conexdes matematicas em contextos de vida (1) - 25

# Pensar matematicamente de uma forma (I1) indutivamente e dedutivamente -
25;

# Interpretar, organizar, analisar e comunicar informag@es usando processos e

procedimentos matematicos (11) - 25;

# Usar a matematica para analisar e resolver problemas e situacdes (I11) - 25;

#

Compreender e usar conexfes matematicas em contextos de vida (l11) - 25
# Pensar matematicamente de uma forma (111) indutivamente e dedutivamente
- 25;

Operar com segurancga varios equipamentos tecnoldgicos utilizados na vida

#

cotidiana - 25;

Executar operagdes basicas do computador - 25;

Use as fungdes basicas de um programa de processamento de texto - 25;
Usar a Internet para obter informacgdes - 25;

Operar com seguranca Varios equipamentos tecnolégicos - 25

Executar com seguranca varias operagdes em seu computador - 25;

Use um programa de processador de texto - 25;

Usar a Internet para obter e transmitir informacéo - 25;

# % & % 8 & 8 B

Operar em seguranca, equipamentos tecnolégicos, nomeadamente

computador - 50;

#

Use um software de planilhas - 50;

#

Use um processador de texto e um programa de apresentacao de informacdes
-50;

# Usar a Internet para obter, transmitir e publicar informacéo - 50.

3.2.1.2.2 - Formag&o Tecnoldgica (modulo - horas)
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Higiene e seguranca alimentar na restauragéo - 25;
Higiene e seguranca no trabalho em catering - 25;
operacdes e medicGes de célculo - 25;

conduta profissional na restauragdo - 25;
organizacao da cozinha e operagédo - 50;

Servico de restaurante / bar - organizacdo e funcionamento - 50;
Inglés - cozinhar servigo - 25;

Nutricdo e Dietética - 25;

Matérias-primas - 50;

Cozinhar fundos e molhos base - 50;

Sopas, cremes e velveties - 25;

pastelaria bésica - 25;

sobremesa confeitaria International - 50;

doces tradicionais portugueses - 50;

entrada de sélidos - 50;

Peixes e mariscos - 50;

Carnes, aves e caca - 50;

cozinha Portugués Tradicional - 50;

# 8 8 & 8 8 8 8 8 8 8 o B 8 B B 8 B

Cozinha internacional - 50.
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Para a qualificacdo de Cook, além destes modulos pré-definidos que também é
necessaria para participar 75 horas de saco de modulos (25 horas a partir da Area A;
25 horas a partir da area B, e 25 horas de Area C).

area A

# idioma Inglés - informagcdes turisticas regido - 25;

# Francés linguagem - informagcGes turisticas regido - 25;

# Lingua Italiana - informagdes turisticas regido - 25;

# German language - informagdes turisticas regido - 25;

# Lingua Espanhola - informac@es turisticas regido - 25;

# Holandés idioma - informagcdes turisticas regido - 25;

# Finnish language - informag@es turisticas regido - 25;

# informacdes turisticas regido - - lingua norueguesa 25;

#  Sueco linguagem - informacdes turisticas regido - 25;

# informacdes turisticas regido - - lingua chinesa 25;

# lingua russa - regido de informagéo turistica - 25.
area B

# lingua francesa - cozinhar servigo - 25;

# lingua italiana - cozinhar servico - 25;

# lingua alema - cozinhar servico - 25;

# lingua espanhola - cozinhar servico - 25;

# lingua holandesa - cozinhar servico - 25;

# lingua finlandesa - cozinhar servico - 25;

# lingua norueguesa - cozinhar servico - 25;

# lingua sueca - cozinhar servico - 25;

# lingua chinesa - cozinhar servico - 25;

# lingua russa - cozinhar servigo - 25.
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areaC

Artes decorativas em cozinheiro / pastelaria - 25;

Novas tendéncias de cozinha - 25;

Noc0es e padrdes de qualidade - 25;

Sistema HACCP (Analise de Perigos e Pontos Criticos de Controle) - 25;
Perfil e potencial empreendedor - diagndstico / desenvolvimento - 25;
Ideias e oportunidades de negdcios - 25;

plano de negdcios - criando microempresas - 25;

plano de negdcios - criando pequenas e médias empresas - 25;

procura de emprego desenvolvimento pessoal e técnico - 25;

Assertivo comunicagdo técnicas e procura de emprego - 25;

# % 8 % 8 & 8 8 & B B

competéncias empresariais e técnicas de procura de emprego - 25.

3.2.2 - Cook (nivel 4)
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3.2.2.1 - Sintese
Descricéo geral:
Planejar, coordenar e executar as atividades de cozinheiro-pastelaria, respeitando as
normas de salde e seguranca em unidades de restauracéo e bebidas, mesmo em hotéis,
para garantir um servico de qualidade e satisfacdo do cliente.
Atividades principais:
# Armazenar e garantir o status de matérias-primas utilizadas no servico de
cozinha / padaria.
# Planejar e preparar o servico de cozinha / pastelaria, a fim de permitir que os

pratos necessarios, de acordo com as normas de higiene e seguranga.

#

Cozinhe de acordo com a receita seguindo o programa estabelecido:
entradas, pratos principais, sobremesas.

Criar e decorar bolos e outros produtos de pastelaria.

Projetar e implementar cozinhar pegas artisticas.

Projetar e implementar pecas artisticas de pastelaria.

# % & %

Ligando para o servigo de restaurante, a fim de satisfazer os pedidos de
refeicOes e colaborar em outros tipos de servigos.

Pesquisar novas técnicas e tendéncias em cozinha / pastelaria.

Colaborar no desenvolvimento de menus.

Coordenar equipes de trabalho.

Prestar 0s primeiros socorros e cuidados basicos de salde e bem-estar.

os custos dos alimentos controle.

# % % & % B

Desenvolver e completar a documentacdo técnica sobre a atividade

realizada.

#

espacos limpos, equipamentos e utensilios de servigo, verificando os

estoques e controlar sua condicdo.
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3.2.2.2 - Os curriculos

3.2.2.2.1 - Treinamento Bésico (mddulo - horas)
Liberdade e responsabilidade democratica - 50;
Processos sociais de mudanga - 50;
Reflexdo e criticismo - 50;
processos identitarios - 50;
Etica e principios éticos - 50;
Toleréncia e mediagdo - 50;
processos de negociacao e técnicas - 50;
Construcdo de projetos pessoais e sociais - 50;
principios de funcionamento do equipamento - 50;
sistemas ambientais - 50;
comportamentos de sadde e instituigdes- 50;
As relagbes econdmicas - 50;
Informagao e comunicacdo redes - 50;
modelos de planejamento e mobilidade urbana - 50;
Sociedade, tecnologia e ciéncia fundamentos - 50;
Equipamento - impactos culturais e de comunicagéo - 50;
culturas ambientais - 50;
linguagem e comunicacdo em saude - 50;
Comunicagdo nas organizagdes - 50;
Cultura, comunicacdo e midia - 50;
planejamento e mobilidade culturas urbanas - 50;
Cultura, lingua e comunicacdo fundamentos - 50;
iniciacdo lingua estrangeira: Inglés - 50;
iniciacdo lingua estrangeira: Francés - 50;
iniciacdo lingua estrangeira: alemao - 50;

iniciacdo lingua estrangeira: Espanhol - 50;
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iniciacdo lingua estrangeira: Italiano - 50;
continuacdo lingua estrangeira: Inglés - 50;
continuacdo Foreign Language: Francés - 50;
continuacdo lingua estrangeira: aleméao - 50;
continuacdo Lingua Estrangeira: Espanhol - 50;

continuacdo Foreign Language: Italiano - 50;

3.2.2.2.2 - Formag&o Tecnoldgica (modulo - horas)

#*

#0888 8 B B 8 B 8 8 B B B

Higiene e seguranca alimentar na restauracdo - 25;
Higiene e seguranga no trabalho em catering - 25;
Matérias-primas - 50;

organizacdo da cozinha - 25;

Preparar e cozinhar massas basis- 25;

Preparar e cozinhar molhos e cozinhar fundos-25;
Preparar e cozinhar base de massas, recheios, cremes e molhos doces - 50;
Controle de custos em catering - 50;

Captacdes, lencdis e menus técnicas - 25;

gestdo de equipes - 25;

Comunicagdo, vendas e reclamagdes no atendimento - 50;

Restaurante / servico de bar - mise en place and service técnicas - 50;
idioma Inglés - cozinheiro / pastelaria - 25;

Rational dieta, nutricdo e dietética - 50;

Cozinheiro / pastelaria - planejamento de producdo e mise en place - 25;
Cozinheiro / pastelaria - alimentacéo - 50;
Preparacéo e confecgéo de sopas - 25;

Preparacéo e confeccéo de entradas e iguarias - 50;
Preparacdo e cozimento de peixe e marisco - 50;

Preparacéo e confeccéo de carnes, aves e caca - 50;
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Preparacéo e confeccdo de doces tradicionais portuguesas - 50;
Preparacéo e confec¢do de cozinha tradicional Portugués - 50;
Preparacéo e confeccdo de sobremesa pastelaria - 50;
Preparacéo e confec¢do de pastelaria internacional - 50;
Cozinheiro / pastelaria - Servigos Especiais - 25;

preparacdes e pratos basicos - 50;

cozinhas do mundo - 50;

# % & % % & B

Cozinha criativa - 25.

Para a qualificacdo de Cook, além destes modulos pré-definidos que também é
necessaria para participar 100 horas de saco de modulos (25 horas a partir da Area A;
25 horas a partir da area B, e 50 horas de Area C).
area A

# lingua francesa: cozinheiro / pastelaria - 25;

# lingua italiana: cozinheiro / pastelaria - 25;
# lingua alema: cozinheiro / pastelaria - 25;
# lingua espanhola: cozinheiro / pastelaria - 25;
# lingua holandesa: cozinheiro / pastelaria - 25;
# lingua finlandesa: cozinheiro / pastelaria - 25;
# lingua norueguesa: cozinheiro / pastelaria - 25;
# lingua sueca: cozinheiro / pastelaria - 25;
# lingua chinesa: cozinheiro / pastelaria - 25;
# lingua russa: cozinheiro / pastelaria - 25.
area B
# idioma Inglés - turismo e hospitalidade na regido - 25;
# lingua francesa - turismo e hospitalidade na regido - 25;
# lingua italiana - turismo e hospitalidade na regido - 25;
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lingua alemad - turismo e hospitalidade na regido - 25;
lingua espanhola - turismo e hospitalidade na regido - 25;
lingua holandesa - turismo e hospitalidade na regido - 25;
lingua finlandesa - turismo e hospitalidade na regido - 25;
lingua norueguesa - turismo e hospitalidade na regido - 25;
lingua sueca - turismo e hospitalidade na regido - 25;
lingua chinesa - turismo e hospitalidade na regido - 25;
lingua russa - turismo e hospitalidade na regido - 25.
area C

idioma Inglés - o profissional de atendimento - 25;

lingua francesa - o profissional de atendimento - 25;
lingua italiana - o profissional de atendimento - 25;
lingua alemd - o profissional de atendimento - 25;

lingua espanhola - o profissional de atendimento - 25;
lingua holandesa - o profissional de atendimento - 25;
lingua finlandesa - o profissional de atendimento - 25;
lingua norueguesa - o profissional de atendimento - 25;
lingua sueca - o profissional de atendimento - 25;

lingua chinesa - o profissional de atendimento - 25;
lingua russa - o profissional de atendimento - 25;

Projetar e decorar bolos artisticos - 50;

pecas artisticas e decoracdo de alimentos - 25;
informac0es turisticas - - Catering 25;

aplicacBes de TI em servigo - 50;

Catering Marketing - 25;

Alimentacéo e cultura - 25;

Nocoes e padrdes de qualidade - 25;

Sistema HACCP (Analise de Perigos e Pontos Criticos de Controle) - 25;
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Perfil e potencial empreendedor - diagnostico / desenvolvimento - 25;
Ideias e oportunidades de negdcios - 50;

plano de negdcios - criando microempresas - 25;

plano de negdcios - criando pequenas e médias empresas - 50;
desenvolvimento e emprego de técnicas de pesquisa pessoais - 25;

de comunicacao e de trabalho técnicas de pesquisa assertivas - 25;

#* % & & & $

competéncias empresariais e técnicas de procura de emprego - 25.

3.2.3 - empregado de mesa (nivel 2)
3.2.3.1 - Sintese
Descricéo geral:
Organizar, preparar e executar o servigo de restaurante / bar, respeitando as normas
de'saude e seguranca em estabelecimentos de restauracdo e bebidas, mesmo em
hotéis, em cooperagdao com outros membros da equipe, a fim de assegurar uma
satisfacdo qualidade do servico e do cliente.
Atividades principais:
#  Armazenamento de matérias-primas utilizadas no servico de restaurante /
bar, garantindo sua conservacéao.
#  Verificar e preparar as condicOes de utilizacdo e limpeza do equipamento e
utensilios usados no servico de restaurante / bar.
# Reunir informagGes sobre a organizagao e execucao do servico de restaurante
/ bar.
# Participar.norarranjo sala de jantar, de acordo com as caracteristicas do
servico a ser desenvolvido.
#  Servir os clientes e executar o servico de restaurante / bar, assegurando a

ligacdo com os outros servigos.

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK




_ Erasmus+ SHLLED COK N %

# % & &

WAITER NETWORK
—— Totape s Ldudations!
Executar diferentes restaurante / bar servicos especiais.
Facturacdo de servicos.
Atender e resolver as reclamacg6es dos clientes.
espacos limpos, equipamentos e utensilios de servico, verificando os

estoques e controlar seu estado de conservacao.
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3.2.3.2 - Os curriculos

3.2.3.2.1 - Treinamento Basico (mddulo - horas)

#*

# % & 4 8 8 4 & B B &

# & & %

# #

organizacdo politica dos Estados democréticos (1) - 25;
organizacdo econdmica de Estados democraticos (I) - 25;
Educacéo / formacao, trabalho e trabalho / emprego (1) - 25;
Meio ambiente e saude (1) - 25;

organizagdo politica dos Estados democraticos (Il) - 25;
organizagdo econdémica de Estados democraticos (l1) - 25;
Educacéo / formacao, trabalho e trabalho / emprego (Il) - 25;
Meio ambiente e saude (1) - 25;

organizagdo politica dos Estados democraticos (1) - 50;
organizagdo econbmica de Estados democraticos (1) - 50;
Educacéo / formacao, trabalho e trabalho / emprego (111) - 50;
Meio ambiente e satde (111) - 50;

Interpretar e produzir brincadeiras e declaracdes informativas / funcionais
orais - 25;

Interpretar textos simples, relevantes para a vida cotidiana - 25;
Produzir textos com fins informativos / funcionais - 25;

Interpretar e produzir o uso diério principais linguas ndo-verbais - 25;
Interpretar e produzir afirmacGes orais adequadas adequados para diferentes
contextos - 25;

Interpretar textos informativos e reflexivos - 25;

Produzir textos de acordo com fins técnicos e especificos - 25;
Interpretar e produzir linguagem ndo-verbal adequada para diferentes
propasitos - 25;

Entender e usar expressdes familiares e / ou didrias - 25;
Compreender frases e expressdes utilizadas com frequéncia relacionadas

com éareas de prioridade imediata; Comunicar em tarefas simples e rotineir

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK




_ Erasmus-+ SKLLED COX AD %

WAITER NETWORK Wationsh Agency for
— Torape s Lduiationsl
Pgrareres et Mksbep

gue requerem uma troca simples e direta de informacBes sobre assuntos
conhecidos - 25;

Interpretar e produzir declaragdes orais apropriadas para diferentes contextos
e justificar opinides - 50;

Interpretar textos informativos / funcionais, argumentativos e literarias - 50;
Produzir textos informativos, pensativo e persuasivas - 50;

Interpretar e produzir linguagem ndo-verbal adaptadas a diferentes contextos,
de carater restrito ou universal - 50;

Entenda, quando a linguagem € clara e padronizada, assuntos de interesse -
50;

Produzir textos simples sobre topicos familiares e juros - 50;

Compreender as ideias principais em textos relativamente complexo em
ambas as questdes concretas; Relatam experiéncias e brevemente dar razdes
e explicacOes para opinides e planos - 50;

Interpretar, organizar, analisar e comunicar informacdes usando processos e
procedimentos matematicos (I) - 25;

Usar a matematica para analisar e resolver problemas e situagdes (1) - 25;
Compreender e usar conexdes matematicas em contextos de vida (1) - 25
Pensar matematicamente em uma indutivamente e dedutivamente way (I) -
25;

Interpretar, organizar, analisar e comunicar informag6es usando processos e
procedimentos matematicos (1) - 25;

Usar a matematica para analisar e resolver problemas e situaces (l1) - 25;

Compreender e usar conexdes matematicas em contextos de vida (1) - 25

Pensar matematicamente de uma forma (11) indutivamente e dedutivamente -
25;
Interpretar, organizar, analisar e comunicar informagdes usando processos e

procedimentos matematicos (1) - 25;
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Usar a matematica para analisar e resolver problemas e situacées (I11) - 25;
Compreender e usar conexfes matematicas em contextos de vida (111) - 25
Pensar matematicamente de uma forma (111) indutivamente e dedutivamente
- 25;

Operar com seguranca varios equipamentos tecnoldgicos utilizados na vida
cotidiana - 25;

Executar operagdes basicas do computador - 25;

Use as fungdes bésicas de um programa de processamento de texto - 25;
Usar a Internet para obter informagdes - 25;

Operar com seguranca varios equipamentos tecnoldgicos - 25

Executar com seguranca varias operacdes em seu computador - 25;

Use um programa de processador de texto - 25;

Usar a Internet para obter e transmitir informacéo - 25;

Operar em segurangca, equipamentos tecnoldgicos, nomeadamente
computador - 50;

Use um software de planilhas - 50;

Use um processador de texto e um programa de apresentacao de informacdes
- 50;

Usar a Internet para obter, transmitir e publicar informacéo - 50.

3.2.3.2.2 - Formacdo Tecnoldgica (mddulo - horas)

#*

#* % & % & &

Higiene e seguranca alimentar na restauracao - 25;
Higiene e seguranca no trabalho em catering - 25;
idioma Inglés - informacé&o turistica da regido - 25;
operagdes e medigdes de célculo - 25;

conduta profissional em catering - 25;

Principios de nutri¢do e dietética - 25;

Turismo Inclusivo - Oportunidades e desafios - 25;
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turismo inclusivo na restauracao - 25;

organizacdo da cozinha e operagdo - 50;

Pedidos, controle e cobranga de servigos decusto - 25;
Comunicacdo, vendas e reclamac@es no atendimento - 50;
servico de vinho - 25;

idioma Inglés - servico de restaurante / bar - 25;

servico de restaurante / bar - organizacao e funcionamento - 50;
Restaurante / servigo de bar - mise en place - 25;

normas técnicas e protocolo - - servigo de restaurante / bar 50;
servico de restaurante - preparagéo e execugao - 50;
preparacdo simples bebidas e servigo - 25;

preparacdo mista bebidas e servico - 50;

aperitivos sélidos e produtos de cafetaria - 25;

refeicdes ligeiras - 25;

refeicBes quarto basico - 25;

técnicas de cisdo arte basicas - 25;

# 8 8 4 8 8 8 8 8 B 8 B B 8

preparacdo de refeicGes e servico / alimentos e bebidas no servigo de quarto
- 25;

Restaurante / servigo de bar - Servigos Especiais - 50.

#

Para a qualificacdo do empregado de mesa, além destes mddulos pré-definidos que
também é necessaria para participar 75 horas de saco de mddulos (25 horas a partir
da Area A; 25 horas a partir da area B, e 25 horas de Area C).

area A

# idioma Inglés - informagcdes turisticas regido - 25;
Francés linguagem - informacdes turisticas regido - 25;

Lingua Italiana - informacdes turisticas regido - 25;

#* # #

German language - informacdes turisticas regiéo - 25;
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Lingua Espanhola - informagdes turisticas regiéo - 25;
Holandés idioma - informacdes turisticas regido - 25;
Finnish language - informac®es turisticas regido - 25;
informac0es turisticas regido - - lingua norueguesa 25;
Sueco linguagem - informac0es turisticas regido - 25;
informac0es turisticas regido - - lingua chinesa 25;

lingua russa - regido de informacdo turistica - 25.

Francés linguagem - Servico de Restaurante / bar - 25;
Lingua Italiana - Servico de Restaurante / bar - 25;
Lingua alema - Servico de Restaurante / bar - 25;
Lingua Espanhola - Servico de Restaurante / bar - 25;
Holandés idioma - Servico de Restaurante / bar - 25;
Finlandés linguagem - Servico de Restaurante / bar - 25;
servico de restaurante / bar - - lingua norueguesa 25;
Sueco linguagem - Servico de Restaurante / bar - 25;
Lingua chinesa - Servico de Restaurante / bar - 25;

lingua russa - Servigo de Restaurante / bar - 25.

Preparacdo e servico de bebidas mistas - de curto, médio, long drinks e
extravagantes - 50;

Flair Bartender - entretenimento, exposi¢coes e show - 25;

Nocoes e padrdes de qualidade - 25;
Sistema HACCP (Analise de Perigos e Pontos Criticos de Controle) - 25;

Perfil e potencial empreendedor - diagndstico / desenvolvimento - 25;
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Ideias e oportunidades de negdcios - 25;

plano de negdcios - criando microempresas - 25;

plano de negdcios - criando pequenas e médias empresas - 25;
procura de emprego desenvolvimento pessoal e técnico - 25;
Assertivo comunicacgdo técnicas e procura de emprego - 25;

competéncias empresariais e técnicas de procura de emprego - 25.

3.2.4 - empregado de mesa (Nivel 4)
3.2.4.1 - Sintese

Descricéo geral:

Planejar, coordenar e executar o restaurante e servico de bar, respeitando as

normas de saude e seguranca em estabelecimentos de restauracéo e bebidas, mesmo

em hotéis, para garantir um servico de qualidade e satisfacdo do cliente.

Atividades principais:

#*

# #

# % & 4 8 & B B

Planejar e preparar o servigo de restaurante / bar, de acordo com as normas
de higiene e seguranca.

Bem-vindo e servir o cliente no servico de restaurante / bar.

Preparar e servir bebidas simples e compostas e alimentos e bebidas
cafeteria.

Execute o restaurante, vinho e outros servigos de bebidas.

Fazer pratos quarto e arte Scission.

Planejar e executar diversos servicos especiais.

Faturamento dos servicos.

alimentos e bebidas a controlar os custos.

Colaborar para desenvolver restaurante, bar e vinho menus.

Prestar os primeiros socorros e cuidados basicos de satde e bem-estar.

Atender e resolver as reclamac®es dos clientes.
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# Fazer pedidos e cumprir outra documentacdo técnica na atividade

desempenhada

3.2.4.2 - Os curriculos
3.2.4.2.1 - Treinamento Basico (mddulo - horas)

# Liberdade e responsabilidade democratica - 50;
Processos sociais de mudanga - 50;
Reflexdo e criticismo - 50;
processos identitarios - 50;
Etica e principios éticos - 50;
Tolerancia e mediacéo - 50;
processos de negociacao e técnicas - 50;
Construcdo de projetos pessoais e sociais - 50;
principios de funcionamento do equipamento - 50;
sistemas ambientais - 50;
comportamentos de saude e instituicdes- 50;
As relagdes economicas - 50;
Informagdo e comunicacdo redes - 50;
modelos de planejamento e mobilidade urbana - 50;
Sociedade, tecnologia e ciéncia fundamentos - 50;
Equipamento - impactos culturais e de comunicacao - 50;
culturas ambientais - 50;
linguagem e comunicacdo em saude - 50;
Comunicagdo nas organizagdes - 50;
Cultura, comunicacédo e midia - 50;
planejamento e mobilidade culturas urbanas - 50;

Cultura, lingua e comunicagdo fundamentos - 50;

# 8 @ 4 8 8 B 8 8 B B 4 B 8 B 8 8 B e B

iniciacdo lingua estrangeira: Inglés - 50;
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iniciagdo lingua estrangeira: Francés - 50;
iniciacdo lingua estrangeira: alemao - 50;
iniciacdo lingua estrangeira: Espanhol - 50;
iniciacdo lingua estrangeira: Italiano - 50;
continuacdo lingua estrangeira: Inglés - 50;
continuacdo Foreign Language: Francés - 50;
continuagdo lingua estrangeira: alemé&o - 50;
continuagdo Lingua Estrangeira: Espanhol - 50;

continuacgdo Foreign Language: Italiano - 50;

3.2.4.2.2 - Formacao Tecnoldgica (modulo - horas)

#

#8488 8 8 8 B B 8 B B & B

Higiene e seguranca alimentar na restauragéo - 25;
Higiene e seguranca no trabalho em catering - 25;
Principios de nutrigdo e dietética - 25;

Turismo Inclusivo - Oportunidades e desafios - 25;
turismo inclusivo na restauraco - 25;

Comunicagdo, vendas e reclamagdes no atendimento - 50;
pratos de quartos - 50;

arte ciséo - 50;

servico de restaurante / bar - Servigos Especiais - 50;
servico de pequeno-almogo - 25;

Inglés aplicada ao restaurante / bar - 25;

idioma Inglés - o profissional de atendimento - 25;
Catering informacGes turisticas - 50;

organizacdo da cozinha - 25;

Controle de custos em catering - 50;

Captacoes, lencois e menus técnicas - 25;

gestdo de equipes - 25;
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teoria servigo de bebidas - 25;

Servico de bar - 25;

Restaurante / servico de bar - mise en place and service técnicas - 50;
preparacao servico de vinho e implementacéo - 25;

Vinhos de Portugal e do mundo - 25;

Execucdo de servico de restaurante / bar - 50;

Restaurante servigo casual - 50;

Restaurante servico classico - 50;

servico de jantar fino - 50;

servico de bebidas simples - 50;

Servico de bebidas feitas - 50;

# 8 8 4 & 8 8 8 B B &

Preparagdes e cozinha basica - 50;

Para a qualificacdo do empregado de mesa, além destes modulos pré-definidos
que também é necessaria para participar 100 horas de saco de médulos (25 horas a
partir da Area A; 25 horas a partir da area B, e 50 horas de Area C).
area A

# lingua francesa aplicada ao restaurante / bar - 25;
lingua italiana aplicada ao restaurante / bar - 25;
lingua alemd aplicada ao restaurante / bar - 25;
lingua espanhola aplicada ao restaurante / bar - 25;
lingua holandesa aplicada ao restaurante / bar - 25;
lingua finlandesa aplicada ao restaurante / bar - 25;
lingua norueguesa aplicada ao restaurante / bar - 25;
lingua sueca aplicada ao restaurante / bar - 25;

lingua chinesa aplicada ao restaurante / bar - 25;

# % & % % & 4 & &

lingua russa aplicada ao restaurante / bar - 25.
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idioma Inglés - o restaurante / bar profissional - 25;
lingua francesa - o restaurante / bar profissional - 25;
idioma italiano - o restaurante / bar profissional - 25;
lingua alema - o restaurante / bar profissional - 25;
lingua espanhola - o restaurante / bar profissional - 25;
lingua holandesa - o restaurante / bar profissional - 25;
lingua finlandesa - o restaurante / bar profissional - 25;
lingua norueguesa - o restaurante / bar profissional - 25;
lingua sueca - o restaurante / bar profissional - 25;
lingua chinesa - o restaurante / bar profissional - 25;
lingua russa - o restaurante / bar profissional - 25;

idioma Inglés - turismo e hospitalidade na regido - 25;
lingua francesa - turismo e hospitalidade na regido - 25;
lingua italiana - turismo e hospitalidade na regido - 25;
lingua alemad - turismo e hospitalidade na regido - 25;
lingua espanhola - turismo e hospitalidade na regido - 25;
lingua holandesa - turismo e hospitalidade na regido - 25;
lingua finlandesa - turismo e hospitalidade na regido - 25;
lingua norueguesa - turismo e hospitalidade na regido - 25;
lingua sueca - turismo e hospitalidade na regido - 25;

lingua chinesa - turismo e hospitalidade na regido - 25;

lingua russa - turismo e hospitalidade na regido - 25;
aplicacdes de TI em servigo - 50;
Catering Marketing - 25;

Alimentacéo e cultura - 25;
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Novas tendéncias em gastronomia - 25;

Novas tendéncias no bar - 25;

Flair Bartender - entretenimento, exposi¢coes e show - 25;

Noc0es e padrdes de qualidade - 25;

Sistema HACCP (Analise de Perigos e Pontos Criticos de Controle) - 25;
Perfil e potencial empreendedor - diagndstico / desenvolvimento - 25;
Ideias e oportunidades de negdcios - 50;

plano de negdcios - criando microempresas - 25;

plano de negdcios - criando pequenas e médias empresas - 50;
desenvolvimento e emprego de técnicas de pesquisa pessoais - 25;

de comunicacéo e de trabalho técnicas de pesquisa assertivas - 25;

# 8 8 4 & 8 8 8 B B &

competéncias empresariais e técnicas de procura de emprego - 25.
4 - As Novas Competéncias

Depois de caracterizar a oferta existente, vamos agora ver o que é exigido
pelo mercado de novas tendéncias e exigéncias, de acordo tanto para a pesquisa e

para campo especialistas.

4.1 - Alimentos e Bebidas Setor - Restaurante / Bar / Café Waiter
No que diz respeito

e M o aos trabalhos de area funcional
rookfastshot

BrachiH.

bartsta maming  POUIEd ey
] barfoam sood froth
catieine IFINK. briown shopmugprotessicns

So servico”, a identificacdo das
ﬂﬁcgﬁeegcllphmw principais  solicitagdes  de

"Prestacdo de comida e bebida

maching rEanal
Besaines T 3 PEElAUCANT .
Cﬂf&_f'&;;ﬂm novas habilidades tem uma

abordagem geral para a area

funcional e postos de trabalho considerados, ou seja, 0 empregado Restaurante / B
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Waiter e da Autoridade quarto (conseguida através experiéncia), que se distingue do
primeiro pelo nivel de desempenho e especializacdo de tarefas e supervisionando a
equipe de trabalho.

A identificacdo de novas competéncias leva a um perfil de desempenho
profissional que acentua 0s seguintes aspectos:

# O reforco de uma perspectiva de "relagdes publicas" da unidade de
restauracdo, que envolve o fortalecimento de diferentes habilidades na
interacdo com clientes (recepcéo, hospitalidade, apresentacdo, comunicacgdo
em lingua estrangeira), na prestacéo de servico de mesa / bar (diferencia¢éo
e qualidade ) e capacidade de resposta aos clientes (reclamagdes, informagdes
de contexto, aplicacdes e pedidos, ...).

# A relevancia de competéncias associadas com o lado comercial e venda, que
devem ser alinhados com a estratégia de negocios da unidade, incluindo a
participacdo nas plataformas de marketing on-line, bem como a gestéo
equilibrada dos recursos disponiveis.

# O nivel de habilidades associadas com destaque técnica especifica ganho de
trabalho e conhecimento e know-how essencial para a diferenciacdo de
servico ao cliente, especialmente em termos de servi¢os de vinho e de
bebidas.

# Estas perspectivas enfatizar a relevancia de competéncias relacionadas com
a informacdo e formacdo / atualizacdo continua, abordando as tendéncias da
industria em evolucdo e padrGes de consumo, como condicdo para a
antecipacdo e resposta afirmativa as solicitacGes e crescentes demandas dos

clientes.

# Em linha com as inovacdes tecnoldgicas, referéncia as competéncias ao nivel
da adaptabilidade as inovagdes na organizacdo da unidade, em particular no
que diz respeito & prestacdo de servigo ao cliente, como reservas e

pagamentos ou a utilizacdo de plataformas tecnoldgicas para apresentar g
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bens e servigos ( listas eletronicas de vinho, menus digitais, ...). deve ser
fornecida uma atencéo especial a ponto de aconselhamento (ie TripAdvisor),
onde a gastronomia turismo é também um sector em crescimento -
consequentemente, a formacgdo em midia social é necessario para garcgons.

# Também foram enfatizadas as responsabilidades relacionadas com o trabalho
de gestdo, capacidade de adaptacdo a situacdes profissionais, trabalho em
equipe e desenvolvimento pessoal e iniciativas de aprendizagem ao longo da
vida. Inclui-se aqui a possibilidade de ganhar experiéncia de trabalho no
exterior.

# Finalmente, as competéncias relacionadas com a funcéo de superviséo, que
integram o controle da qualidade da prestacéo de servico e nivel de satisfagéo
do cliente, a organizacdo do trabalho, a dindmica de equipes e
desenvolvimento profissional, nomeadamente através da formacdo no

trabalho.

4.2 - Food Sector de Produgdo - Cozinhe

INGREDIENT

TS

A

No que diz respeito a este trabalho pedidos estdo relacionados as seguintes areas
principais:
# As habilidades necessarias para a producdo de menus e receitas criativas e

diferentes que se integram na producdo de alimentos a evolucdo dos gostg
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dos consumidores e as novas tendéncias em design, producao e apresentacdo
de alimentos. Estas novas habilidades assumir abertura as diferentes técnicas
e culturas culinarias, conhecimento de novos métodos e técnicas de cozinha
e sua articulacdo com as técnicas classicas, bem como a valorizacdo dos
aspectos centrais das novas tendéncias, como no caso estética aplicada a

cozinhar.

Em linha com as inovagdes tecnoldgicas, referéncia as competéncias ao nivel
da adaptabilidade as inovagdes na organizacdo da unidade, em particular no
que diz respeito & prestacdo de servigo ao cliente, como reservas e
pagamentos ou a utilizacdo de plataformas tecnoldgicas para apresentar 0s
bens e servigos ( listas eletronicas de vinho, menus digitais, ...). deve ser
fornecida uma atencéo especial a ponto de aconselhamento (ie TripAdvisor),
onde a gastronomia turismo é também um sector em crescimento -
consequentemente, a formacdo em midia social é necessario para

cozinheiros.

# Ao mesmo tempo, e dada a necessidade de reposicionamento dos restaurantes

devido ao ambiente econémico, o ganho de habilidades especificas de
relevancia relacionados ao controle de custos e otimizacdo de recursos,
nomeadamente em matéria de operacfes de analise de custos de menu e de

producdo de alimentos.

Num contexto em que a interagdo com os clientes tendem a abranger também
os trabalhos de producdo de alimentos, em especial ao nivel dos cargos de
alto escaldo, competéncias de relacionamento interpessoal se tornam mais
importantes, como condic¢do para o estabelecimento de relagGes positivas e

de cortesia e & comunicagéo, particularmente em um estrangeira lingua.
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# O dominio das linguas estrangeiras e o vocabulario técnico especifico
Catering também ganham importancia como condic¢@es fundamentais para a
monitorizacdo e formacdo para as inovacgdes que marcam a evolucéo do setor,
tanto em termos de tendéncias e conceitos, tanto no que diz respeito a novas

técnicas, processos e tecnologias.

# Também ganha nova énfase a importancia das competéncias em matéria de
gestdo do trabalho, capacidade de adaptacdo a situagdes profissionais,
trabalho em equipe e aprendizagem ao longo da vida. Inclui-se aqui a

possibilidade de ganhar experiéncia de trabalho no exterior.

# Finalmente, a referéncia a competéncias associadas a fungéo de superviséo,
integrando o controle de qualidade da producéo, preparacdo e apresentacdo
de comida, servico e nivel de satisfacdo do cliente, bem como a organizagdo
e promogdo de equipes e seu desenvolvimento profissional, incluindo a

formagé&o no local de trabalho.
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1 — Framework

This work was done for “Skilled Cooks and Waiters network (SCAWNET)*
under the programme Erasmus +, Key Action 2 — Strategic Partnerships in VET,
number of agreement — 2016-1-MKO01-KA202-021657.
However, the content of this study does not reflect the official opinion of the
European Union. Responsibility for the information and views expressed therein lies

entirely with the author.

2 — Methodology

Analysing the training offer available on Portugal for these two areas was the
first step; the second one was to propose some improvements, based on our
knowledge and in state of art literature; the third one was to assess it through
interviews with experts, teachers/trainers, staff; the final version is the result of the

assessment.

3 — Training offer
The training offer in Portugal for these two areas is divided in two levels and

two major targets.
3.1 - Training levels, targets and funding

3.1.1 — Training levels

Courses can have level 2 and level 4 National Qualification Framework
(same ones under European Qualifications Framework - EQF). When taught in full,
both of them provide a double certification — school and professional. Level 2 has a
9th grade school diploma and a job certificate; level 4 grants a secondary (12th grade)
diploma and a job certificate. Although in Portugal these job certifications are not

compulsory to work, market values them, so a candidate that has it tends to have
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competitive advantage. Courses subjects are called modules, and they can be taught
separately; they do not lead to any level when finished. Nonetheless, its levels are
used to define the qualifications of those that are willing to attend — a level 2 module
can only have low qualified trainees; level 4 demands at least level 2 or higher.
Levels are also used to select trainers: for a level 2 course, the chosen one
must at least have level 2; for level 4, level 4 — this means that a trainer with level 2

or 3 (secondary qualification but no professional one) cannot teach a level 4 course.
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3.1.2 - Targets

Level 2’s ones are developed for unemployed and/or low qualified adults, mainly on
Employment and Vocational Training Institute’s (IEFP) premises, our national public
agency and, although rarely, at training organizations. Level 4’s is both for youth and
adults. It can be found on IEFP, vocational schools and training organizations.
Modules, when taught individually, target mostly employed people who wish to
improve their skills.

3.1.3 - Funding

These courses are co-funded by European Social Fund and Portuguese
Republic (85% and 15%), respectively), so it is necessary for training organizations
to be certified by DGERT.
Individual modules are paid by companies, when targeted to their workers.

3.2—-Courses
Courses are divided into two — eventual three — parts: Basic; Technological;

Internship.

3.2.1 - Cook (level 2)
3.2.1.1 - Synthesis

General description:

Organize, prepare, cook and put food on dishes, respecting the health and
safety standards in production facilities, catering and drinking units, whether or not
in hotels, to ensure a quality service and customer satisfaction.

Main activities:
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# Carry out pre-preparation and storage of raw materials used in kitchen
service, ensuring its conservation;
# Prepare the kitchen service, making the mise en place service, in order to
allow the confection of required meals
# Cooking according to the set menu: starters, main dishes, desserts.
Linking to the restaurant service in order to meet requests for meals and collaborate
on other types of services.
Cleaning spaces, equipment and service utensils, checking stocks and controlling its
condition.
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3.2.1.2 — Curricula
3.2.1.2.1 - Basic Training (module — hours)

# 8 & & % & 4 = & 4 B & $

# % & &

# & & &

Political organization of democratic states () — 25;

Economic organization of democratic states (1) — 25;

Education / training, job and work / employment (I) — 25;

Environment and health (1) — 25;

Political organization of democratic states (I1) — 25;

Economic organization of democratic states (I1) — 25;

Education / training, job and work / employment (11) — 25;

Environment and health (11) — 25;

Political organization of democratic states (111) — 50;

Economic organization of democratic states (111) — 50;

Education / training, job and work / employment (I11) — 50;

Environment and health (111) — 50;

Interpret and produce playfulness and informative / functional oral
statements — 25;

Interpret simple texts, relevant to everyday life — 25;

Produce texts with informative / functional purposes — 25;

Interpret and produce the daily use main nonverbal languages — 25;
Interpret and produce suitable oral statements suitable to different contexts —
25;

Interpret informative and reflective texts — 25;

Produce texts according to technical and specific purposes — 25;

Interpret and produce non-verbal language suited to different purposes — 25;

Understand and use familiar and / or everyday expressions — 25;
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# Understand sentences and frequently used expressions related to immediate

priority areas; Communicate in simple and routine tasks requiring a simple

and direct exchange of information on topics which are familiar — 25;

# Interpret and produce oral statements appropriate to different contexts and

justify opinions — 50;
# Interpret informative / functional, argumentative and literary texts — 50;

# Produce informative, thoughtful and persuasive texts — 50;

# Interpret and produce non-verbal language suited to different contexts, of

restricted character or universal — 50;

# Understand, when the language is clear and standardized, matters of interest

- 50;
# Produce simple connected text on familiar topics and interest — 50;

# Understand the main ideas of relatively complex text on both concrete issues;

Report experiences and briefly give reasons and explanations for opinions

and plans — 50;

# Interpret, organize, analyze, and communicate information using processes
and mathematical procedures (1) — 25;

# Use mathematics to analyze and solve problems and situations (1) — 25;

# Understand and use mathematical connections in life contexts (I) - 25

# Think mathematically in a inductively and deductively way (1) — 25;

# Interpret, organize, analyze, and communicate information using processes
and mathematical procedures (I1) — 25;

# Use mathematics to analyze and solve problems and situations (1) — 25;

# Understand and use mathematical connections in life contexts (1) - 25

# Think mathematically in a inductively and deductively way (l1) — 25;

# Interpret, organize, analyze and communicate information using processes
and mathematical procedures (111) — 25;

# Use mathematics to analyze and solve problems and situations (I11) — 25;
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Understand and use mathematical connections in life contexts (111) - 25
Think mathematically in a inductively and deductively way (111) — 25;
Operate safely several technological equipment used in everyday life — 25;
Perform basic computer operations — 25;

Use the basic functions of a word processing program — 25;

Use the Internet for information — 25;

Operate safely several technological equipment - 25

Perform safely various operations on your computer — 25;

Use a word processor program — 25;

Use the Internet to obtain and transmit information — 25;

Operate in safety, technological equipment, namely computer — 50;
Use a worksheets software — 50;

Use a word processor and an information presentation program — 50;

Use the Internet to obtain, transmit and publish information — 50.

3.2.1.2.2 - Technological Training (module — hours)

#

# 4 8 4 8 8 B 8 8 B

Hygiene and food safety in catering — 25;
Hygiene and safety at work in catering — 25;
Calculating operations and measurements — 25;
Professional conduct in restoring — 25;

Kitchen organization and operation — 50;
Service restaurant / bar - organization and operation — 50;
English - cooking service — 25;

Nutrition and Dietetics — 25;

Raw Materials — 50;

Cooking funds and base sauces — 50;

Soups, creams and velveties — 25;

Basic pastry — 25;
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International confectionary dessert — 50;
Traditional Portuguese sweets — 50;
Solid entries — 50;

Fish and shellfish — 50;

Meat, poultry and hunt — 50;

Traditional Portuguese cuisine — 50;

International cuisine — 50.

For the qualification of Cook, beyond these predefined Modules it is also
required to attend 75 hours of Modules bag (25 hours from Area A; 25 hours
from area B and 25 hours of Area C).

Area A

English language — region tourist information — 25;

French language — region tourist information — 25;

Italian language — region tourist information — 25;

German language — region tourist information — 25;

Spanish language — region tourist information — 25;

Dutch language — region tourist information — 25;

Finnish language — region tourist information — 25;

Norwegian language — region tourist information — 25;

Swedish language — region tourist information — 25;

Chinese language — region tourist information — 25;

Russian language — region tourist information — 25.

French language - cooking service — 25;
Italian language - cooking service — 25;

German language - cooking service — 25;
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Spanish language - cooking service — 25;
Dutch language - cooking service — 25;
Finnish language - cooking service — 25;
Norwegian language - cooking service — 25;
Swedish language - cooking service — 25;
Chinese language - cooking service — 25;

Russian language - cooking service — 25.

Area C

Decorative arts in cook / pastry — 25;

New kitchen trends — 25;

Notions and quality standards — 25;

System HACCP (Hazard Analysis and Critical Control Points) — 25;
Profile and entrepreneurial potential - diagnostic / development — 25;
Ideas and business opportunities — 25;

Business plan - creating microbusinesses — 25;

Business plan - creating small and medium businesses — 25;
Personal and technical development job search — 25;

Assertive communication techniques and job search — 25;

Entrepreneurial skills and job search techniques — 25.

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK



o P %

WAITER NETWORK Wationsh Agency for
Torape s Lduiationsl
Pgrareres et Mksbep

3.2.2 — Cook (level 4)

3.2.2.1 - Synthesis

General description:

Plan, coordinate and implement the activities of cook-pastry, respecting

health and safety standards in catering and drinking units, whether or not in hotels, to

ensure a quality service and customer satisfaction.

Main activities:

#*

#

Store and ensure the status of raw materials used in the kitchen / bakery
service.

Plan and prepare the kitchen / pastry service, in order to allow the necessary
dishes, according to hygiene and safety standards.

Cook according to the recipe following the established program: starters,

main courses, desserts.
Create and decorate cakes and other pastries.
Design and implement cooking artistic pieces.

Design and implement pastry artistic pieces.
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Linking to the restaurant service in order to meet requests for meals and
collaborate on other types of services.

Research new techniques and trends in cooking / pastry.

Collaborate in developing menus.

Coordinate work teams.

Provide first aid and basic health care and welfare.

Control food costs.

Develop and complete technical documentation on the performed activity.
Clean spaces, equipment and service utensils, checking stocks and

controlling its condition.

3.2.2.2 — Curricula
3.2.2.2.1 - Basic Training (module — hours)

#

#0884 8 8 8 8 & B & $ &

Freedom and democratic responsibility — 50;
Social processes of change — 50;

Reflection and criticismo — 50;

Identity processes — 50;

Ethics and ethical principles — 50;

Tolerance and mediation — 50;

Negotiation processes and techniques — 50;
Building personal and social projects — 50;
Equipment operating principles — 50;
Environmental systems — 50;

Health behaviors and institutions— 50;
Economic relations — 50;

Information and communication networks — 50;
Urban planning and mobility models — 50;

Society, technology and science fundamentals — 50;
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Equipment - cultural and communication impacts — 50;
Environmental cultures — 50;

Health language and communication — 50;
Communication in organizations — 50;

Culture, communication and media — 50;

Urban planning and mobility cultures — 50;

Culture, language and communication fundamentals — 50;
Foreign language initiation: English — 50;

Foreign language initiation: French — 50;

Foreign language initiation: German — 50;

Foreign language initiation: Spanish — 50;

Foreign language initiation: Italian — 50;

Foreign language continuation: English — 50;

Foreign Language continuation: French — 50;

Foreign language continuation: German — 50;

Foreign Language continuation: Spanish — 50;

# 8 8 4 8 8 8 8 8 B 8 B B 8

Foreign Language continuation: Italian — 50;

3.2.2.2.2 - Technological Training (module — hours)

# Hygiene and food safety in catering — 25;

# Hygiene and safety at work in catering — 25;

# Raw Materials - 50;

# Kitchen organization — 25;

# Preparing and cooking pasta basis— 25;

# Preparing and cooking sauces and cooking funds— 25;

# Preparing and cooking pasta base, fillings, creams and pastry sauces — 50;
# Cost control in catering — 50;

# Capitations, technical sheets and menus — 25;
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Teams management — 25;

Communication, sales and complaints in catering — 50;
Restaurant / bar service — mise en place and service techniques — 50;
English language - cook / pastry — 25;

Rational diet, nutrition and dietetics — 50;

Cook / pastry - production planning and mise en place — 25;
Cook / pastry - supply — 50;

Preparation and cooking of soups — 25;

Preparation and cooking of starters and delicacies — 50;
Preparation and cooking of fish and shellfish — 50;

Preparation and cooking of meat, poultry and hunt — 50;
Preparation and cooking of traditional Portuguese sweets — 50;
Preparation and cooking of traditional Portuguese cuisine — 50;
Preparation and cooking of dessert pastry — 50;

Preparation and cooking of international pastry — 50;

Cook / pastry - special services — 25;

Basic preparations and dishes — 50;

# 8 8 4 8 8 8 8 8 B 8 B B 8 b B b

World's cuisines — 50;

#

Creative cuisine — 25.
For the qualification of Cook, beyond these predefined Modules it is also required to
attend 100 hours of Modules bag (25 hours from Area A; 25 hours from area B and
50 hours of Area C).
Area A

# French language: cook / pastry — 25;
Italian language: cook / pastry — 25;
German language: cook / pastry — 25;

Spanish language: cook / pastry — 25;

# # & %

Dutch language: cook / pastry — 25;
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Finnish language: cook / pastry — 25;
Norwegian language: cook / pastry — 25;
Swedish language: cook / pastry — 25;
Chinese language: cook / pastry — 25;

Russian language: cook / pastry — 25.

English language - tourism and hospitality in the region — 25;
French language - tourism and hospitality in the region — 25;
Italian language - tourism and hospitality in the region — 25;
German language - tourism and hospitality in the region — 25;
Spanish language - tourism and hospitality in the region — 25;
Dutch language - tourism and hospitality in the region — 25;
Finnish language - tourism and hospitality in the region — 25;
Norwegian language - tourism and hospitality in the region — 25;
Swedish language - tourism and hospitality in the region — 25;
Chinese language - tourism and hospitality in the region — 25;

Russian language - tourism and hospitality in the region — 25.

English language - the catering professional — 25;
French language - the catering professional — 25;
Italian language - the catering professional — 25;
German language - the catering professional — 25;
Spanish language - the catering professional — 25;
Dutch language - the catering professional — 25;
Finnish language - the catering professional — 25;

Norwegian language - the catering professional — 25;
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Swedish language - the catering professional — 25;

Chinese language - the catering professional — 25;

Russian language - the catering professional — 25;

Design and decorate artistic cakes — 50;

Acrtistic pieces and food decoration — 25;

Catering - tourist information — 25;

IT applications in catering — 50;

Catering Marketing — 25;

Food and culture — 25;

Notions and quality standards — 25;

System HACCP (Hazard Analysis and Critical Control Points) — 25;
Profile and entrepreneurial potential - diagnostic / development — 25;
Ideas and business opportunities — 50;

Business plan - creating microbusinesses — 25;

Business plan - creating small and medium businesses — 50;
Personal development and job search techniques — 25;

Assertive communication and job search techniques — 25;

# 8 8 4 8 8 8 8 8 B 8 B B 8 b B b

Entrepreneurial skills and job search techniques — 25.

3.2.3 — Waiter (level 2)
3.2.3.1 — Synthesis

General description;

Organize, prepare and run the restaurant / bar service, respecting the health
and safety standards in catering and drinking establishments, whether or not in hotels,
in cooperation with other team members in order to ensure a service quality and

customer satisfaction.
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Main activities:

#*

#*

#

#* % & %

Storage raw materials used in the restaurant / bar service, ensuring their
conservation.

Check and prepare the conditions of use and cleaning of equipment and
utensils used in restaurant / bar service.

Gather information on the organization and execution of the restaurant / bar
service.

Participate in the dining room arrangement, according to the characteristics
of the service to be developed.

Serve customers and run the restaurant / bar service, ensuring the liaison with
the other services.

Execute different restaurant / bar special services.

Billing for services.

Meet and solve customer complaints.

Clean spaces, equipment and service utensils, checking stocks and

controlling their conservation status.

PROJECT SCAWNET

SKILLED COOKS AND WAITERS NETWORK



_ Erasmus-+ SKLLED COX AD %

WAITER NETWORK Wationsh Agency for
— Torape s Lduiationsl
Pgrareres et Mksbep

3.2.3.2 - Curricula
3.2.3.2.1 - Basic Training (module — hours)

# 8 & & % & 4 = & 4 B & $

# % & &

# & & &

Political organization of democratic states () — 25;

Economic organization of democratic states (1) — 25;

Education / training, job and work / employment (I) — 25;

Environment and health (1) — 25;

Political organization of democratic states (I1) — 25;

Economic organization of democratic states (I1) — 25;

Education / training, job and work / employment (11) — 25;

Environment and health (11) — 25;

Political organization of democratic states (111) — 50;

Economic organization of democratic states (111) — 50;

Education / training, job and work / employment (I11) — 50;

Environment and health (111) — 50;

Interpret and produce playfulness and informative / functional oral
statements — 25;

Interpret simple texts, relevant to everyday life — 25;

Produce texts with informative / functional purposes — 25;

Interpret and produce the daily use main nonverbal languages — 25;
Interpret and produce suitable oral statements suitable to different contexts —
25;

Interpret informative and reflective texts — 25;

Produce texts according to technical and specific purposes — 25;

Interpret and produce non-verbal language suited to different purposes — 25;

Understand and use familiar and / or everyday expressions — 25;
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# Understand sentences and frequently used expressions related to immediate

priority areas; Communicate in simple and routine tasks requiring a simple

and direct exchange of information on topics which are familiar — 25;

# Interpret and produce oral statements appropriate to different contexts and

justify opinions — 50;
# Interpret informative / functional, argumentative and literary texts — 50;

# Produce informative, thoughtful and persuasive texts — 50;

# Interpret and produce non-verbal language suited to different contexts, of

restricted character or universal — 50;

# Understand, when the language is clear and standardized, matters of interest

- 50;
# Produce simple connected text on familiar topics and interest — 50;

# Understand the main ideas of relatively complex text on both concrete issues;

Report experiences and briefly give reasons and explanations for opinions

and plans — 50;

# Interpret, organize, analyze, and communicate information using processes
and mathematical procedures (I) — 25;

# Use mathematics to analyze and solve problems and situations (1) — 25;

# Understand and use mathematical connections in life contexts (I) - 25

# Think mathematically in a inductively and deductively way (1) — 25;

# Interpret, organize, analyze, and communicate information using processes
and mathematical procedures (I1) — 25;

# Use mathematics to analyze and solve problems and situations (1) — 25;

# Understand and use mathematical connections in life contexts (1) - 25

# Think mathematically in a inductively and deductively way (l1) — 25;

# Interpret, organize, analyze and communicate information using processes
and mathematical procedures (111) — 25;

# Use mathematics to analyze and solve problems and situations (I11) — 25;
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Understand and use mathematical connections in life contexts (111) - 25
Think mathematically in a inductively and deductively way (111) — 25;
Operate safely several technological equipment used in everyday life — 25;
Perform basic computer operations — 25;

Use the basic functions of a word processing program — 25;

Use the Internet for information — 25;

Operate safely several technological equipment - 25

Perform safely various operations on your computer — 25;

Use a word processor program — 25;

Use the Internet to obtain and transmit information — 25;

Operate in safety, technological equipment, namely computer — 50;
Use a worksheets software — 50;

Use a word processor and an information presentation program — 50;
Use the Internet to obtain, transmit and publish information — 50.

3.2.3.2.2 - Technological Training (module — hours)

#

# 4 8 4 8 8 B 8 8 B

Hygiene and food safety in catering — 25;

Hygiene and safety at work in catering — 25;

English language - tourist information of the region — 25;
Calculating operations and measurements — 25;
Professional conduct in catering — 25;

Principles of nutrition and dietetics — 25;

Inclusive Tourism - opportunities and challenges — 25;
Inclusive tourism in catering — 25;

Kitchen organization and operation — 50;

Requests, cost control and billing services — 25;
Communication, sales and complaints in catering — 50;

Wine service — 25;
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English language - restaurant / bar service — 25;

Restaurant / bar service - organization and operation — 50;
Restaurant / bar service — mise en-place — 25;

Restaurant / bar service - technical standards and protocol — 50;
Restaurant service - preparation and execution — 50;

Simple drinks preparation and service — 25;

mixed drinks preparation and service — 50;

Solid appetizers and coffee shop products — 25;

Light meals — 25;

Basic room meals — 25;

Basic scission art techniques — 25;

# 8 8 4 & 8 8 8 B B &

Breakfast preparation and service / food and drinks on room service — 25;

#

Restaurant / bar service - special services — 50.
For the qualification of Waiter, beyond these predefined Modules it is also required
to attend 75 hours of Modules bag (25 hours from-Area A; 25 hours from area B and
25 hours of Area C).
Area A
# English language — region tourist information — 25;
French language — region tourist information — 25;
Italian language — region tourist information — 25;

German language — region tourist information — 25;

# % % %

Spanish language — region tourist information — 25;
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#
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Dutch language — region tourist information — 25;
Finnish language — region tourist information — 25;
Norwegian language — region tourist information — 25;
Swedish language — region tourist information — 25;
Chinese language — region tourist information — 25;

Russian language — region tourist information — 25.

French language - Restaurant / bar service — 25;
Italian language - Restaurant / bar service — 25;
German language - Restaurant / bar service — 25;
Spanish language - Restaurant / bar service — 25;
Dutch language - Restaurant / bar service — 25;
Finnish language - Restaurant / bar service — 25;
Norwegian language - Restaurant / bar service — 25;
Swedish language - Restaurant / bar service — 25;
Chinese language - Restaurant / bar service — 25;

Russian language - Restaurant / bar service — 25.

Preparation and service of mixed drinks - short, medium, long and fancy
drinks — 50;

Flair Bartender - entertainment, exhibition and show — 25;

Notions and quality standards — 25;

System HACCP (Hazard Analysis and Critical Control Points) — 25;

Profile and entrepreneurial potential - diagnostic / development — 25;
Ideas and business opportunities — 25;

Business plan - creating microbusinesses — 25;
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# Business plan - creating small and medium businesses — 25;
# Personal and technical development job search — 25;
# Assertive communication techniques and job search — 25;

# Entrepreneurial skills and job search techniques — 25.

3.2.4 — Waiter (level 4)

3.2.4.1 — Synthesis

General description:

Plan, coordinate and run the restaurant and bar service, respecting health and safety
standards in catering and drinking establishments, whether or not in hotels, to ensure
a quality service and customer satisfaction.

Main activities:

# Plan and prepare the restaurant / bar service, according to the hygiene and

safety standards.

#

Welcome and serve the customer in the restaurant / bar service.

#

Prepare and serve simple and composite drinks and food and beverage
cafeteria.

Execute the restaurant, wine and other beverages services.
Do room dishes and Scission art.

Plan and execute different special services.

Billing the services.

Control food & beverage costs.

Collaborate to develop restaurant, bar and wine menus.

Provide first aid and basic health care and welfare.

# % & 4 8 & B B

Meet and solve customer complaints.
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# Make requests and fulfill other technical documentation on the activity

performed

3.2.4.2 — Curricula
3.2.4.2.1 - Basic Training (module — hours)

# Freedom and democratic responsibility — 50;
Social processes of change — 50;
Reflection and criticismo — 50;
Identity processes — 50;
Ethics and ethical principles — 50;
Tolerance and mediation — 50;
Negotiation processes and techniques — 50;
Building personal and social projects — 50;
Equipment operating principles — 50;
Environmental systems — 50;
Health behaviors and institutions— 50;
Economic relations — 50;
Information and communication networks — 50;
Urban planning and mobility models — 50;
Society, technology and science fundamentals — 50;
Equipment - cultural and communication impacts — 50;
Environmental cultures — 50;
Health language and communication — 50;
Communication in organizations — 50;

Culture, communication and media — 50;

Urban planning and mobility cultures — 50;

Culture, language and communication fundamentals — 50;

# 8 @ 4 8 8 B 8 8 B B 4 B 8 B 8 8 B e B

Foreign language initiation: English — 50;
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Foreign language initiation: French — 50;
Foreign language initiation: German — 50;
Foreign language initiation: Spanish — 50;
Foreign language initiation: Italian — 50;
Foreign language continuation: English — 50;
Foreign Language continuation: French — 50;
Foreign language continuation: German — 50;
Foreign Language continuation: Spanish — 50;

Foreign Language continuation: Italian — 50;

3.2.4.2.2 - Technological Training (module — hours)

#

#8488 8 8 8 B B 8 B B & B

Hygiene and food safety in catering — 25;

Hygiene and safety at work in catering — 25;
Principles of nutrition and dietetics — 25;

Inclusive Tourism - opportunities and challenges — 25;
Inclusive tourism in catering — 25;

Communication, sales and complaints in catering — 50;
Room dishes — 50;

Scission art — 50;

Restaurant / bar service - special services — 50;
Breakfast service — 25;

English applied to restaurant / bar — 25;

English language - the catering professional — 25;
Catering tourist information — 50;

Kitchen organization — 25;

Cost control in catering — 50;

Capitations, technical sheets and menus — 25;

Teams management — 25;
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Beverage service theory — 25;

Bar service — 25;

Restaurant / bar service — mise en place and service techniques — 50;
Wine service preparation and implementation — 25;

Wines of Portugal and of the world — 25;

Execution of restaurant / bar service — 50;

Restaurant casual service — 50;

Restaurant classic service — 50;

Fine dinning service — 50;

Simple beverage service — 50;

Beverage service made — 50;

# 8 8 4 & 8 8 8 B B &

Preparations and basic cooking — 50;

For the qualification of Waiter, beyond these predefined Modules it is also required
to attend 100 hours of Modules bag (25 hours from Area A; 25 hours from area B and
50 hours of Area C).
Area A

# French language applied to restaurante / bar — 25;
Italian language applied to restaurante / bar — 25;
German language applied to restaurante / bar — 25;
Spanish language applied to restaurante / bar — 25;
Dutch language applied to restaurante / bar — 25;
Finnish language applied to restaurante / bar — 25;
Norwegian language applied to restaurante / bar — 25;
Swedish language applied to restaurante / bar — 25;

Chinese language applied to restaurante / bar — 25;

# % & % % & 4 & &

Russian language applied to restaurante / bar — 25.
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Area B

#

English language - the restaurante / bar professional — 25;

# French language - the restaurante / bar professional — 25;

# Italian language - the restaurante / bar professional — 25;

# German language - the restaurante / bar professional — 25;

# Spanish language - the restaurante / bar professional — 25;

# Dutch language - the restaurante / bar professional — 25;

# Finnish language - the restaurante / bar professional — 25;

# Norwegian language - the restaurante / bar professional — 25;

# Swedish language - the restaurante / bar professional — 25;

# Chinese language - the restaurante / bar professional — 25;

# Russian language - the restaurante / bar professional — 25;
Area C

# English language - tourism and hospitality in the region — 25;

# French language - tourism and hospitality in the region — 25;

# Italian language - tourism and hospitality in the region — 25;

# German language - tourism and hospitality in the region — 25;

# Spanish language - tourism and hospitality in the region — 25;

# Dutch language - tourism and hospitality in the region — 25;

# Finnish language - tourism and hospitality in the region — 25;

# Norwegian language - tourism and hospitality in the region — 25;

# Swedish language - tourism and hospitality in the region — 25;

# Chinese language - tourism and hospitality in the region — 25;

# Russian language - tourism and hospitality in the region — 25;

# 1T applications in catering — 50;

# Catering Marketing — 25;

# Food and culture — 25;
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New trends in catering — 25;

New trends in bar — 25;

Flair Bartender - entertainment, exhibition and show — 25;

Notions and quality standards — 25;

System HACCP (Hazard Analysis and Critical Control Points) — 25;
Profile and entrepreneurial potential - diagnostic / development — 25;
Ideas and business opportunities — 50;

Business plan - creating microbusinesses — 25;

Business plan - creating small and medium businesses — 50;
Personal development and job search techniques — 25;

Assertive communication and job search techniques — 25;

# 8 8 4 & 8 8 8 B B &

Entrepreneurial skills and job search techniques — 25.

4 — The New Skills
After characterizing the existing offer, let’s now see what is required by the market

new trends and demands, according both to the research and to field experts.

4.1 - Food & Beverage Sector — Restaurant / Bar / Coffee Shop Waiter
Regarding to jobs of

functional area "Provision of food

nobmr
e TR oy ||I|:I -.\I ) )
mumﬂug P’ oy and drink service ", the
Melnadrlnk b'l‘ﬂ-wnshuprmgrwdmml

espresso identification of the main requests

of new skills takes a general
resaks
w=ecoffee Fhno .
e« £ restaueRnt approach to the functional area and

cafe™

paBATrIY considered jobs, i.e. the employee

Restaurant / Bar Waiter and the Room Supervisor (achieved through experience),
which is distinguished from the first by the level of performance and specialization

of tasks and supervising the work team.
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The identification of new skills leads to a professional performance profile
that accentuates the following aspects:

# The reinforcement of a perspective of "public relations" of the catering unit,
which involves the strengthening of different skills in interacting with
customers (reception, hospitality, presentation, communication in a foreign
language), in providing table service / bar (differentiation and quality ) and
responsiveness to customers (complaints, context information, applications

and requests, ...).

# The relevance of skills associated with the commercial side and for sale,
which are to be aligned with the business strategy of the unit, including
participation in the online marketing platforms as well as the balanced

management of available resources.

# The level of skills associated with specific technical work gain prominence
and knowledge and know-how essential to customer service differentiation,

particularly in terms of wine and beverage services.

# These perspectives emphasize the relevance of skills related to information
and continuous training/update, addressing the evolving industry trends and
consumption patterns, as a condition for anticipating and assertive response

to requests and increasing customer demands.

# In line with technological innovations, reference also to skills at the level of

adaptability to innovations in the organization of the unit, in particular as
regards the customer service provision, as reserves and payments or the use
of technological platforms to present the goods and services (electronic wine

lists, digital menus, ...). A special attention should be provided to peg
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counseling (i.e. TripAdvisor), where gastronomy tourism is also a growing

sector — consequently, training in social media is required for waiters.

# Also emphasized were the responsibilities related to work management,
adaptability to professional situations, team work and personal development
and learning initiatives throughout life. Is included here the possibility of

gaining working experiences abroad.

# Finally, the skills related to the supervision function, which integrate the
control of the quality of service delivery and customer satisfaction level, the
organization of work, the dynamics of teams and professional development,
in particular through the training in the job.

4.2 — Food Production Sector — Cook

INGREDIENT

M

With regard to this job requests are related to the following main areas:
# The skills necessary for the production of creative and different menus and
recipes that integrate on food production the evolution of consumer tastes and

new trends in design, production and presentation of food. These new skills
assume openness to the different techniques and culinary cultures, knowledge

of new methods and cooking techniques and its articulation with the classical
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techniques as well as the appreciation of the central aspects of the new trends,

such as the aesthetic case applied to cooking.

# In line with technological innovations, reference also to skills at the level of
adaptability to innovations in the organization of the unit, in particular as
regards the customer service provision, as reserves and payments or the use
of technological platforms to present the goods and services (electronic wine
lists, digital menus, ...). A special attention should be provided to peer
counseling (i.e. TripAdvisor), where gastronomy tourism is also a growing

sector — consequently, training in social media is required for cooks.

# At the same time, and given the need for repositioning of the restaurants due
to the economic environment, gain particular relevance skills related to cost
control and optimization of resources, particularly with regard to menu cost

analysis and food production operations.

# In a context where the interaction with customers tend to also cover the jobs
of food production, in particular at the level of senior roles, interpersonal
relationship skills become more important as a condition for establishing
positive relationships and courtesy and to communication, particularly in a
foreign language.

# The field of foreign languages and the Catering specific technical vocabulary
also gain importance as key conditions for monitoring and training for

innovations that mark the evolution of the sector, both in terms of trends and

concepts, both with regard to new techniques, processes and technologies.

# Also gains new emphasis the importance of skills in the field of labor

management, adaptability to professional situations, team work and lifelon
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learning. Is included here the possibility of gaining working experiences

abroad.

# Finally, the reference to skills associated with oversight function, integrating
the quality control of the production, preparation and presentation of food,
service and customer satisfaction level as well as the organization and

promotion of teams and their professional development including training in

the workplace.
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1. TypucTHYKO-yrocTuTeICKA opHueHTaLMja. Uranuja u

[MopTyranuja Kako METUTEPAHCKU 3€MjH MMaaT CHJIHO M3pa3eHa OpUeHTaIja KOH
MOHY1a HA TYPUCTHYKH U yrocTutesicku yenyru. dypu 34% ox BJIIT na [opryranumja
ce OCTBapyBa O] OBHE JISJHOCTH, a BO MTanuja 0BOj MPOLEHT € HEeITO MOHH30K U
n3HecyBa 18%. OBHe moJaTony yKaxkyBaar Jieka TypHU3MOT BO TTAPTHEPCKUTE 3eMjU
€ CHJIHO PaclpoCTpaHeT CO €KCTEH3MBEH M MHTEH3MBEH KapakTep. OBa moceOHo ce
onHecyBa Ha Mranmmja koja HyOu pa3HOBHIEH TypH3aM, NOYHYBajKH OJ JETHHOT,
3MMCKHOT, BUHCKHOT, CEJICKUOT, KAKO M TypU3MOT KOj CEe OJHECyBa Ha IIOCeTa Ha
TypUCTUTE HAa UCTOPUCKUTE 3HaMEHUTOCTH. OXl 0BOj acHeKT, MapTHEPCKUTE 3eMjU
MOKa)XyBaaT 3HAYUTEIHA IPEJHOCT BO OJHOC HAa TYPUCTHUYKUTE YCIOBH BO
Makenonuja. Kako 3a cropen6a, yuectBoto Ha TypusMotT Bo B/III na PenmyGiuka
Makenonuja uznecysa 3%.

2. HuBo na nmoxoa. Ilomaronmre mokakyBaar Jeka Bo Wrammja u
[MopTyranuja nopaay MOBUCOKOTO HUBO HA JOXOJ Ha HAIIMOHAIHO HUBO CE OCTBapyBa
MOBUCOKH TPUHOCH BO TYPU3MOT W YTrOCTHUTENCTBOTO. MCTO Taka, KOH OBa ce

npunonaBa u (akror nexa Mrammja u [lopryranmja ce 3eMju KOM OCTBapyBa
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JIEBU3HH TNPUJIMBH OJI CTPAaHCKH TypuCTH. Bo ciywajor Ha MakenoHuja, mopanu
HHUCKHOT JOXOJ] TI0 )KUTET ¥ MaJIHOT OpOj TYPHCTH OJ CTPAHCTBO Taa HE OCTBAapyBa
3Ha4YajHU JICBU3HU MTPUIINBH.

3. Pa3BHeHOCT Ha TYPHCTHYKO-YIOCTHTEJCKH  KamamuTeTH.
Wrammja u [lopryrammja ce 3eMju co J0JiTa Tpaguildja BO yTOCTHUTEICTBOTO H
Typu3MoT. Ilopaan Toa MMaat pa3BHEHO roneM Opoj MOKHOCTH 38 HHTCH3UBHPAmbE
Ha TypUCTHYKO-YTOCTUTEJICKATa MOHYAA MPEKy Pa3sHOBHIHU XOTEJICKH KalaluTeTH,
pecTopaHcKu yciyrH, kaderepuu, nuuepun, 6aposu u ci. Brpodem, nogaronure o
KOMITapaTUBHATa aHaJlM3a IOKaKyBaaT JIeKa CTaHyBa 300p 32 BHCOKO KBAJIUTETHA
MOHY/a Ha YTOCTHTEIICKH YCIyTH, OCOOGHO BO MOATOTOBKATa HA TPaJHLMOHAIHU
janema, moJI BIMjaHue Ha MEJUTEPAHOT, Kako crieluduyeH aei ox Esporna.

PazHoBHaHOCTa Ha TypuUCTHYKaTa MOHyAa Oapa pasIM4HU YTOCTUTEIICKH
KalaluTeTH KOW HyJaT TypUCTHUKH yciryru. OBa ynaryBa Ha akToT JeKa KOJIKY €
MopasBuC€Ha TYPUCTHUYKO-YIOCTUTCIJICKATa IIOHYJ4d, TOJIKY € IIOMHOBAaTHBHA U
MOKPeaTUBHA MOHY/JaTa Ha YTOCTHTEICKUTE 00jEKTH, CO HAICK JIeKa Ke ce TOHYU
HEIITO MOPA3JIMYHO HAa TYPUCTUTE, CO LEJI Ja I'0 IPUBJICYAT HUBHOTO BHUMAaHUE. O}I
JpyTa CTpaHa, MaKeJIOHCKUTE YCIOBH 32 TypH3aM Ce€ CO OTPpaHMYCHH KalalluTeTH,
0co0EHO BO JIENIOT Ha MOHYJaTa Ha WHOBAaTHBHU PEIICHUja, KOM Ke TU 3aJ0BOJIAT
BKYCOBHUTE€ Ha TypucTuUTe. TpajiWllMOHATHHOT MpHCTanl KOH paborata u
HETIOCTOCHETO Ha MH(PACTPYKTypa ce ITaBHUTE (HaKTOpU KOW HMPHUIOHECYBaaT 3a
CIIOp pPa3BOj Ha YrOCTUTENICKHTE YyCcIyrd Bo Makenonuja. 3a cmopenba, BO
MakenoHrja TMOCTOjaT caMO 5 XOTelIW CO 5 SBe3AW, INTO MPEeTcTaByBa Ho0ap
MOKa3aTell 32 XOTEJICKO-yroCTUTENCKaTa MoHyAa. HajromemmoTr Opoj XxoTenw BO
MakenoHuja ce BO KaTeropwja co 3 SBE3JAMYKH, a HajToieM Opoj YTOCTHUTEICKH
o0jexT Kou paboTaT Kako pecTopaHu ce Bo kareropujata 10 100 mecta 3a ceneme.

4. Pa3Bojua nonmtuka. Crnopen nogarounTe Ha aHanu3aTa, Broagure
Ha MapTHEPCKUTE 3eMjH BJIOXKYBaaT roJieM Harop BO MOTTUKHYBAKETO HA TYPHU3MOT

U YrOCTHUTCJIICTBOTO, HACOYCHU KOH MNCPMAHCHTHO 3TOJICMYBAmbC HAa YUYCCTBOTO B
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B/II1. BoBenyBameTo Ha OJIECHYBamba 3a OTBOPAmE Ha YTOCTUTEICKH 00jeKTH, KaKo
Ha TIpEMeEp OciIo0OIyBarme OJ TUIaKame NaHOIHW W OJEeCHyBama O]l CTpaHa Ha
JIp’kaBaTa 3a MOTTUKHYBAamke Ha BpaOOTyBamara ce TIaBHUTE HACOKU Ha TIOJMTHKHUTE
3a TMOJAPIIKA HAa YTOCTUTENCTBOTO. [locToemeTo Ha MUHHCTEPCTBA 3a TypH3aM €
CHJIGH TIOKa3aTell 3a CEepHO3HOCTa BO TMpHCTanoT Ha pabora. [loHecyBame Ha
HAI[MOHAIHY CTPATETHH, KaKO M BOBEIyBamh€ HA 3aKOHHM 32 PETYJIHPAkhe Ha OTHOCHTE
BO TYPH3MOT M YTOCTHTEICTBOTO € 3HauajHa KOMIIOHEHTa Ha paboTa.

5. @pexkBeHIMja HA TYPHCTH M MOKHOCTH 3a BpaldoryBame. Of
MOJIATOIMTE HA aHAJIM3aTa MOXKE Jia ce 3aKiny4d jgeka Bo Mrammja u [lopryranumja
MTOCTOM BHCOKO HMBO Ha (DPEKBEHIIMja Ha TYPUCTH BO CUTE TYPHCTUYKH rpaHku. Toa
3Ha4Y¥, HOBAa MOXHOCT 3a IOHyJa Ha YIOCTUTCIICKM YCIYyru OJf CTpaHa Ha
YTOCTUTEIICKUTE O0jEeKTH, a MapajielHO Ha TOa M MOXXHOCTH 32 OTBOpame HOBU
paboTHU MecTa, OAHOCHO MOKHOCTH 3a BpaOOTyBame Ha KETHEPH U TOTBAYH.

6. DyekcuONIHOCT BO 00pa3oBHUTE nmpouecu. Cropes MmoaaToruTe
Ol TMAapTHEPCKUTE OpraHu3alMd, a T[Oopagu TYPHCTHYKO-yroCTUTEICKATa
opuenranuja Ha Mranuja u [lopryranyja oOpa3oBHUTE MOXKHOCTH BO OBHUE 3EMjH Ce
MHOT'Y TIOBeKe pa3BUeHU BO oiHOC Ha Makenonuja. [TocToemeTo Ha IMUPOK CIIeKTap
Ha 00pa30BHU MPO(UIN U MOCTOCHETO Ha c000/1a BO KpPeHpame Ha KyPHUKYIyMH
criopen HOTpe6I/ITe " IMPOUCHKUTE HAa YUWJIMIITATAa U TPCHUHI HEHTPUTE, C€ JIBaTa
KITydHu (pakTopm 3a ycmex Bo oBaa oOmact. O apyra crpaHa, Bo MakenoHuja e
CTECHET IMa3apoT 3a KOHTHHyHpaHa oOyKa Ha TOTBA4YM M KENHEpH. YUWIWIITaTa
paboTar Bp3 OCHOBa Ha TPUTOAMIIHH TPOTPaMH, YCBOGHH OJ CTpaHa Ha
MunncTepcTBOTO 32 00pazoBanue U 00yka. [I[puBaTHHTE TIpOBajAEepH MPOTpaMUTE 32
o0yKa 3a KellHepH W TOTBayH Tu 00e30eqyBaar nmpexy LlenTapoT Ha oOpazoBaHue 3a
BO3PACHH.

7. Tennenuuu n oyekyBama. Cropen MoJaToHUTE O aHATU3UTE Ha
MapTHEPCKUTE OpTraHU3aldy MOXe Ja Cce 3aKIy4d AeKa BO CIEIHHOT MEpPHOA Cce

O4YCKyBa IOPACT HA TYPHUCTHYKO-YIOCTUTCIICKATAa TIIOHYJa KaKO pPE3yJTaT H
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3aKpelHYBameTO Ha masapure Bo EBpoma. TeHAEHIMHUTE MOKaXKyBaaT JeKa BO
CIICTHUOT TIEpHUOA Ke ce 3roJieMH OpojoT Ha TYPUCTH M OapaTeiy Ha yTOCTUTEIICKH
YCIIYTH, TIOPaJn 3rojieMeHATa MOXKHOCT M Op3WHA Ha TpaHCPepH Ha TYPHCTHTE U
TEHJICHIIMjaTa Ha 3rOJeMyBambe Ha JICNIOT O] JOXOA0T Ha HACEJICHUETO, KOj 'O TPOIIN
3a yroctuTencku ycryrd. OJ oBJie MOXKe Jia ce 3aKITy4H JIeKa BO UTHHOT TIEPHOJT Ce
OTBOPAT HOBU MOXKHOCTH 32 BpaOOTYBambe Ha TOTBAYH M KEITHEPH, KOU MOXKE ITOJIECHO

Jla HajmaT paboTa WiTH JIa OTBOPAT CONICTBEH OM3HUC.
HACOKMHU U TIPENNIOPAKH

) JloKoJIKy cakame IpPOEKTOT Ja TO
Recommendatlons HU3JUTHEMC Ha MOCAKYBAHOTO HHMBO U
Jla ja mpe3eMe yliorata Ha TeHepaTop
Ha TMpoMeHuTe U ,,habpuka™ 3a
MPOM3BOJACTBO Ha O0pa3oBaHU H
BCIUTH MJIaili U BO3paCHU, KOU HE
caMo MITO ce aJanTHUpaar Ha HWHATA
HETPEBUIIMBA PEATHOCT TYKY U C€

BO cocToj0a ga ja MeHyBaaT M

MHOBHpAaT, TOTamI oBa  ce
NPUOPUTETHUTE HACOKH U TPETIOPAKH

Ha JeTyBambe:
1. Tpenunsute na Oumar Bo (pyHKIMja Ha 3ajaKHyBamke Ha COIMjajHATa

KOXe3Hja 1 COLlMjaTHaTa HHKITy31ja Ha yUYEeCHUIINTE;

2. ATpaKTI/IBHO CTPYYHO 06pa30BaHI/IC n 06y1<a 3a KCJIHCPU U TOTBAYHU;
3. KpajureT u PCIACBAHTHOCT IMMPOCKTOT KAKO rapaHqua 34 KOHKYPCHTHOCT

4. O0e30emyBambe KBAUTET.
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Tpenun3ute 1a 6uaaT Bo PyHKIHMja HA 3ajaKHyBambe HA COI[MjaJIHATA KOXe3Hja
U COIMjATHATA MHKJIY3Hja HA yYeCHHI[UTE

Bo nocniesiHo Bpeme, c€ moBeke ce MOTEHIMPa BAKHOCTA Ha MTPH3HABAHETO
Y BaJHaanyjata Ha KOMIICTCHIIMUTE BO ITOTOJEMHOT Opoj Ha 3eMjute Bo EBpoma.
YecTo ce ciaydyBa JHIaTa Ja 3alOYHAT OJPEICH MPOIeC Ha YYCHEe U MOT0a Ja ro
HaMyImTar. 3a Toa BpeMe THE CTEKHAJIEe OAPEe/ICHH 3HACHha U BEIITHHH, KO e Iy0ar
BO MMPOCTOPOT HAa 0OPA30BHA ANICTUHCHIIH]A.

Miaiute ¥ BO3pAacHUTE CTEKHYBaaT 3HACHKA M BEIITHHH MO (OpMAaJeH,
HedopMasieH W HedopMmayieH mnar. Bo Toj mpoiec ce BIIOKYBaaT 3HAYMTEIHU
CpelcTBa, €HEprHja M BpeMe, KOM He ce BpeIHyBaaT W KOM HE OBO3MOXKYBaaT
3aJI0BOJIyBalk¢ Ha (DOpPMANHUTE YCJIOBH 3a BpaOoTyBame u/wiu pabora. Bakpara
peanHoCT, JIeKa 3HAaeHhEeTO U BEHITHHHUTE Ce CO3/1aBaaT M HaABOp oA (OPMAaIHOTO
oOpa3oBaHue U 00yKa I'M MpeAU3BUKA CKOPO cUTe 3eMju Bo EBpoma ga pa3BuBaar
3aKOHCKH U [TPaBHU OJIpe]IOH 32 HUBHO NPU3HABambE, 03 OTJIe]l TN ¢ CTEKHATH 110
dbopmarner, HepopMarieH wiun HepopMareH mar. BakpaTa IMONHMTHKA MMOTTHKHYBA
BpaboTyBalke ¥ WHKIY3Wja, 33jaKHyBajKd ja BOEOHO camojoBepbara Ha
MMOCANMHCYHUTEC KOPUCHUIIH.

IMpe3eMameTo Ha MEPKH Ha OBOj TUIAH K& Ce PaKOBOJM O] OCTABEHOCTA Ha
MPOEKTOT; BO MPBO BpeMe Jia ce cTaBu (HOKYC Bp3 MPENo3HABAkE U MPU3HABAKE HA
MOHUCKH HUBOA Ha BEITHHU CTEKHATH 110 TIAT Ha He(OPMATHO U HEPOPMATHO YUCHE

Ha JIMLaTa Kou ce ondareH! co TPEHUH3HTE.
ATpaKkTHBHO CTPYYHO o0pa3oBaHue U 00yKa 3a KeJHepH U rOTBaAYH

Bo (I)OKYCOT Ha HaAmeTO0 BHHMAHHC Tpe6a Ja 6I/I,Z[aT BCIITHHHUTEC 3a

yYhopaByBambe CO KapuepaTra U yUCHCTO. HC,I[OCTaCYBaaT NOMIMUPOKH, HABPEMCHU
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pCJICBaHTHH TOAATOIM M WH(pOpPMAlKMKU 3a MOXXHOCTUTE KOM C€ HyJarT 3a
TPaH3UTHpamEe KOH Ia3apoT Ha TPyI W TPOJODKYBamke Ha 0Opa3oBaHHETO.
BoBenyBame Ha NMpoeCHOHATHOTO HACOUyBame Ke Ouae BakHa aKTUBHOCT BO
MPOEeKTOT. MopaMe &a MM JazeMe TMOJAJpIIKA Ha MIIaJuTe 3a Pa3BUBAKETO HA
HUBHHOT WJICHTUTETOT YIITE BO TEKOT HA O0YyKaTa U BO MOJIPIIKA BO IIAHUPAKHETO
Ha kapuepata. Ceto oBa Tpeba Jia pe3yiITupa co paHO OTKPUBAhEC HA HHTEPECHTE U
CKJIOHOCTHTE ¥ HABPEMEHO CTCKHYBAI-€ HA BEIITHHUTE M 3HACHATA 3a TOTBAPCTBO U
KeJHEpH TMOTPEOHM 3a IUIAaHWpame M YNpaByBame CO JKUBOTOT, paborata u

Kapuepara.
KBanureT u peleBAHTHOCT MPOEKTOT KAKO rapaHIHja 32 KOHKYPEHTHOCT

[onobpyBameTo Ha
aTpaKTHBHOCTA,  JIOCTAIIHOCTa U
KBJIMTETOT Ha 3aHUMAFhaTa KeJTHEep U
roTBad C€ UCKIYYUTCIIHO HCONXOIAHHN
3a JIa My C€ OBO3MOXH Ha MMPOCKTOT Ja

urpa rjiaBHa yJjora BO CTpaTEruuTe 3a

JIO)KUBOTHO yUCH-E U J1a OBO3MOXYBa
[IPOMOBHPAaE JCJOBHA YCIELIHOCT,
KOHKYPEHTHOCT M HMHOBaIlMja, W Ja CO3/JaBa MOKHOCTH 3a TPEHHUPAHUTE JIMIA 3a
KEeIIHepH W TOTBAa4YM Ja TH CTCKHAT BEIITHHUTEC KOW K€ MM OWIaT MOTpeOHH Aa
oCTBapaT KapHepeH pa3Boj U Ja MOCTUrHAT JINYHO UCIIOIHYBame. Toa Oapa nmoaurame
Ha KBAJUTETOT HA MPOEKTHHUTE AKTUBHOCTH, MPEKY KOPHUCTEHE HA KBATUTETOT U
KOMIIETCHIIMUTE HA HACTABHHUIIUTE, TPCHEPUTES/MHCTPYKTOPUTE M MEHAIMEHTOT Ha
MPOEKTOT, MPEKYy BOBEAYBamke HA (DIEKCHOMIHM KYPUKYIyMH OJHOCHO HACTaBHU

MaTCpI/Ija.TII/I BO HAaCOKa Ha 3roJIeMyBambC Ha MOKHOCTH Ha Bpa6OTyBaH>G.
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O06e30enyBame KBAJIUTET

CHCTeMOT 3a OCHUTYpyBame KBAIHTET KOj Tpeba 1a ce BOCIOCTaBH BO
MOApIIKAa Ha MOM00pYyBameTO Ha KBAIMTETOT HA MPOEKTOT KaKo TapaHIHdja 3a
BpaOOTIMBOCT M KOHKYPSHTHOCT TH TIOYUTYBA CIeUPUIHN Oapama U Hadela, Kako
mTo ¢ 00e30eIyBamkeTO KBATUTET KOj Tpeba 1a Ouae coCTaBeH U MHTETPAJICH JIEN O]
YIIPaBYBamkETO M Pa3BOjOT Ha MApTHEPCKUTE opranu3anuu. [lonatamy, npoueaypure
3a 00e30eIyBambeTO KBAIMTET BO MPOEKTOT Tpeda na ce xapmonusupanu co HPK u
HarmoHanHuoT cucreM 3a ECVET (EBpomckuor kpemaut cuctem Bo COQO) Ha
HAI[MOHAIHO HUBO, CO MOCEOEH aKIEeHT Ha PE3YyITaTUTE U U3JIE3UTE Ha TPCHUPAHHUTE
mura. Ucrto Taka, Oapama 3a rpajicikh¢ Ha HOBH BEUITHHHU MOJpa30upa MpoMeHa Ha
JTOCETallHUTe HAYMHKU Ha 00pa3oBaHue U yuewme. Ha kpajoT, BO 0BOj KOHTEKCT Ja ce
BOBC/IC HOB HAaYMH HAa MOHHUTOPUHI W BpPCAHYBAbEC Ha IMOCTUIHyBambaTa Ha
YYECHUIIUTE, TOAAPIKAHO CO I/I3pa6OTKa Ha HOBU UHTCJICKTYAJIHU aYTIIYTU BO HACOKa

Ha MOJAPIIKA Ha IUIAHMPAHUTE TPCHUH3H Kaj MapTHEPCKUTE OpraHU3aluHy.

3AKJIYYOK

Con

Opn mpeTxonHUTE aHATN3H, & UIMajKH TH MIPEIBUA TYPUCTHYKHUTE TEHACHIINU
Bo Ilentpanna u Ucrouna EBpona, npousnerysa Aeka NpUAOHECOT HA TypPU3MOT BO
eKOHOMHMjaTa Ha MakenoHMja e 3Ha4aeH, IPBEHCTBEHO U3Pa3eH MIPEKy YIECTBOTO BO

co3nasamero Ha B/II1 (1.25%) u ocobeHo BO reHepupameTo HOBU Pa0OTHH MECLE
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(3.4%).MeryToa, KOMIIapaTHBHATA aHAJIM3A MTOKaXa JIeKa CE yIITe TIOCTOU MPOCTOP
3a yHampeIyBame Ha JEeBU3HHWOT NMPWIHB Of TypusMor (camo 1%), mrto Oapa
npe3eMarme MEpPKH W AaKTUBHOCTH 3a TPHUBIICKYBAaWkE IMOTOJIeM Opoj CTpPaHCKH
Typuctd. [locnemoBarenHo, co med Ja ce Corliefa IEeNOKYIMHHOT MPHIOHEC Ha
TypHU3MOT BO €KOHOMHjaTa Ha Make0oHH]ja, HEOIXOAHO € BO paMKH Ha CHCTEMOT Ha
HAIlMOHAJIHU CMETKH Jia ce n3paboru TypucTiuka caTenurcka cMeTka. Ha Toj HavwmH,
O]l eIHa CTpaHa OW ce JoOWNIa Mpelr3Ha CIWKa 3a JUPEKTHUTE W WHIUPEKTHHUTE
eekTH O] TYpU3MOT, a OJ Jpyra CTpaHa, OM ce OBO3MOXHIO MelyHapoIHa
CHOPE/UTMBOCT HA TMOCTHTHYBamara oJ TypusMmoT. Ilopaau MHOTYyOpojHHTE
MOTEIIKOTHHA W OTpPaHUYyBama BO TOrIea Ha 00e30eqyBameTo ceondarHu u
MPOBEPEHU CTATUCTUYKH TOJ]ATOIM, 0COOCHO HA HUBO HA TyPUCTHUYKATA HHJYCTPH]a,
PEaIHOTO OLICHYBamkE Ha BIMjaHUETO HAa TYPU3MOT Bp3 EKOHOMHjaTa Ha MakenoHuja

€ MHOT'Y OTCXKHATO U pCUYUCHU HCOCTBAPJIUBO.

Uzpabotka Ha cneuujanen cratuctuuku cucteM — TYPUCTUYKA
CATEJIUTCKA CMETKA, xoj 0u 00e30ennn HaBpeMEHO, IIETIOCHO M TOYHO
Cle/IeHkhe Ha MIPUXOAUTE O TYPU3MOT 10 CUTE OCHOBH, IITO OM Jajlo M peasiHa CIIUKa
3a BKYIIHUTC IIPUXOJU OJ TYPHU3MOT KaKO 3HAYCH JICJI OO Bp}ITO JOMAIIIHHUOT

npon3Boa. Co BakOB MPOOIIEM CE COOTyBaaT MOBEKETO 3€MjH BO PETHOHOT.

CornacHo ceTo oBa ce KOHCTaTHpa JeKa CO Pa3Boj ¥ MOIPIIKA HA TYPH3MOT
Bo MakenoH#uja, kKako U 00e30e/1yBame Ha YCIOBUTE 32 HETOB Pa3Boj, CE CTUMYJIHpa
pa3Boj Ha PErHOHOT BOOMINTO. TYPHUCTUTE TPAH3UTHPAaaT HU3 3EMjUTE OJ
OIIKPY’KyBam-€TO, M3rpagdara Ha MaTHATa HHPPACTPYKTypa 3HAUN TTIOBP3YBABE U CO
HHPPACTPYKTypaTa O PErHOHOT, BOBEAyBamhe Ha HOBH aBHO JIMHUHU U MOBP3yBambE
M0 BO3IYLIEH Mat co 3eMjute ox bankaHoT u jyro nucrouna EBpomna 3Haun onecHer,

Op3 1 epuKaceH TPaHCIIOPT.
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PasBojor Ha Typusmor, Brmamarta ma P. MakenoHuja ro riena U Tpeky
peanu3upame Ha MPOEKTOT 32 TYPUCTHYKH Pa3BOjHH 30HH, 32 KOj BEKe € JJOHECEeH
M 3aKOHOT M COTJACHO HCTHOT, C€ ypeayBaaT MOTOAHOCTHTE 32 MHBECTHPAmE BO
TYpUCTHYKHUTE Pa3BOjHU 30HU. LlenTa Ha mOHECYBame Ha OBOj 3aKOH € 3a0p3yBame
Ha €KOHOMCKHOT DPa3BOj CO NPHBJIEKYBAaIb€ Ha CTPAHCKH M JOMAIIECH KaluTal 3a
pa3Boj Ha TYPU3MOT M HAIMOHAJTHATA EKOHOMH]a, 3r0JIEMyBamhe Ha KOHKYPEHTHOCTA

U 3rojicMyBambC Ha Bpa6OTYBaH>€TO.
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COMPARATIVE ANALYSIS

Based on data obtained from an analysis of
the partner organizations for employment
opportunities for waiters and chefs can draw

comparative conclusions following:

1. Tourist catering orientation. Italy and Portugal as Mediterranean
countries have a pronounced orientation towards offering tourist and catering
services. 34% of the GDP of Portugal realized by these activities, and in Italy the
percentage is slightly lower and amounted to 18%. These data indicate that tourism
in partner countries is highly prevalent with extensive and intense character. This
applies particularly to Italy that offers a diverse tourism, starting from summer,
winter, wine, rural and tourism relating to tourists visiting the historical sites. From
this point, the partner countries show a significant advantage in terms of travel
conditions in Macedonia. As a comparison, the share of tourism in GDP of the

Republic of Macedonia is 3%.

2. Level of income. The data show that in Italy and Portugal due to the higher
level of income at the national level is achieved higher yields in tourism and
hospitality. Also, to this we add the fact that Italy and Portugal are the countries that
generate foreign exchange inflows from foreign tourists. In the case of Macedonia,
due to low per capita income and the small number of tourists from abroad the country

does not realize significant foreign exchange inflows.
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3. The development of tourist and catering facilities. Italy and Portugal
are countries with a long tradition in hospitality and tourism. Because they have
developed a number of possibilities for intensification of tourist and catering offer
through various hotel facilities, restaurant services, café bars, pizzerias, bars and so
on. Indeed, data from comparative analysis show that it is a high quality offer catering
services, particularly in the preparation of traditional dishes, influenced by the
Mediterranean, as a specific part of Europe. The diversity of tourist offer requires
various catering facilities that offer tourist services. This points to the fact that the
more developed tourist and catering offer, and more innovative and more creative
offer catering facilities, aims to offer something different to tourists in order to attract
their attention. On the other hand, the Macedonian conditions for tourism are with
limited capacities, especially in offering innovative solutions that will satisfy the
tastes of tourists.

The traditional approach to work and lack of infrastructure are the main
factors contributing to the slow development of catering services in Macedonia. For
comparison, in Macedonia there are only five 5-star hotels, which is a good indicator
of the hotel and catering offer. Most hotels in Macedonia are in category 3 stars and
most catering facilities that operate as restaurants are in the category of up to 100

seats.

4. Development policy. According to the analysis, the governments of the
partner countries are making great efforts in boosting tourism and hospitality aimed
at permanently increasing the share of GDP. The introduction of incentives for the
opening of restaurants, such as tax exemption and incentives by the state to encourage
employment are the main policy directions in support of hospitality. The existence of

the Ministry of Tourism is a strong indicator of the seriousness of approach to work.
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Adoption of national strategies and the introduction of laws regulating relations in the

tourism and hospitality is significant component of the job.

5. Frequency of tourists and employment opportunities. From the data of
the assay can be concluded that in Italy and Portugal there is a high frequency of

tourists in all tourism sectors.

This means a new opportunity to offer catering services by catering facilities,
and parallel to it and opening opportunities for new jobs or employment opportunities

for waiters and cooks.

6. Flexibility in educational processes. According to the partner
organizations and because of tourism and catering orientation Italy and Portugal
educational opportunities in these countries are much more developed in terms of
Macedonia. The existence of a wide range of educational profiles and the existence
of freedom in the creation of curricula to the needs and assessments of schools and
training centres, are two key factors for success in this area. On the other hand,
Macedonia has narrowed the market for continuous training of chefs and waiters.
Schools operate on the basis of three-year programs, adopted by the Ministry of
Education and Training. Private providers ofer training programs for waiters and

chefs provided through the centre of adult education.

7. Trends and expectations. According to the analysis of the partner
organizations it can be concluded that in the next period, we expect growth of tourist
and catering offer as a result of the recovery of markets in Europe. The trends show
that in the next period will increase the number of tourists and asylum catering
services, due to increased opportunity and speed of transfers of tourists and the

tendency of increasing the share of income of the population, which spends o
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catering services. From this we can conclude that in the future open new employment
opportunities for cooks and waiters that make it easier to find a job or open own

business.

GUIDELINES AND RECOMMENDATIONS

If we start to rise to the desired level
Recommendations and to act as a force for change and
"factory" to produce educated and
skilled youth and adults who are not
only adapt to future unpredictable
reality but are unable to change and
innovate, then this is the priority
directions and recommendations of

action:

1. Training should be aimed in strengthening social cohesion and social
inclusion of participants;
2. Attractive vocational education and training for waiters and cooks;
3. Quality and relevance of the project to guarantee competitiveness

4. Quality assurance.

PROJECT SCAWNET
SKILLED COOKS AND WAITERS NETWORK



_ Erasmus+ SKLLED (00K AND %

WAITER NETWORK Wations § Agency for

—— Earepess [ducstions!
Foagr ey ad Moksleg

Trainings to be aimed at strengthening social cohesion and social inclusion of

participants

Lately, increasingly emphasized the importance of recognition and
validation of competences in most countries in Europe. Often people are going to start
a learning process and then leave. During that time they have acquired certain

knowledge and skills that are lost in the space of abstinence education.

Youth and adults acquire knowledge and skills in formal, informal and
informal way. In the process are invested considerable resources, energy and time,
which are not valued and are not meeting the formal requirements for employment
and / or work. This is a reality where knowledge and skills are created outside the
formal education and training has caused almost all countries in Europe to develop
regulatory and legal provisions for their recognition, whether acquired in formal,
non-formal or informal way. This policy promotes employment and inclusion,
strengthening also the confidence of individual users. Taking measures in this
regard will be guided by the position of the project; at first to focus of recognising
and recognition of lower levels of skills acquired through non-formal and informal

learning of persons covered by the trainings.
Attractive vocational education and training for waiters and cooks

The focus of our attention should be skills for career management and
learning. Missing broad, timely and relevant data and information on the
opportunities offered transit to the labor market and continuing education.
Introducing vocational guidance will be an important activity in the project. We
have to support young people to develop their identity in the course of training and

support in career planning. All this should result in early detection of the interests
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and preferences and timely acquisition of skills and knowledge about cooking and

waiters for planning and managing the life, work and career.
Quality and relevance of the project to guarantee competitiveness

Improving the
attractiveness, availability and
quality of occupational waiter and
chef are strictly necessary to enable
the project to play a major role in
lifelong learning strategies and
enables promoting business

success, competitiveness and
innovation, and creates opportunities for trained persons waiters and cooks to
acquire the skills that will be needed to achieve career development and achieve
personal fulfilment. This requires raising the quality of project activities by using
quality and competences of teachers, trainers / instructors and management of the
project, through the introduction of flexible curricula or educational materials aimed

at increasing opportunities for employment.

Quality assurance

The system of quality assurance which should be established in support of

improving the quality of the project as a guarantee of employability and

competitiveness comply with specific requirements and principles, such as quality
assurance which should be an integral and inseparable part of the management and
development partner organizations . Furthermore, procedures for quality assurance

in the project should be harmonized with the SSC and the national system for
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ECVET (European Credit system in VET) at national level, with an emphasis on
results and outputs of the trained persons. Also, requests for building new skills
mean changing the current ways of teaching and learning. On the end in this context
to introduce a new way of monitoring and evaluating the achievements of
participants, supported by developing new intellectual outputs in support of planned

trainings with partner organizations.

CONCLUSION

From the preceding analysis, and taking into account tourism trends in
Central and Eastern Europe, it appears that the contribution of tourism to the economy
of Macedonia is significant, primarily expressed by the share in GDP (1.25%) and
especially in generating new jobs (3.4% ) .However, the comparative analysis showed
that there is still room for improvement of the foreign currency inflow from tourism
(only 1%), which requires that measures and activities to attract more foreign tourists

Furthermore in order to perceive the overall contribution of tourism to the

economy Macedonia, it is part of the system of national accounts to develop tourism

satellite account. Thus, on the one hand would be obtained accurate picture of the
direct and indirect effects of tourism, and on the other hand, would allow international
comparability of achievements of tourism. Due to many difficulties and limitations
in terms of providing comprehensive and verified statistical data, particularly at t
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level of the tourism industry, the real assessment of the impact of tourism on the
economy of Macedonia is very difficult and almost unattainable.
Making special statistical system - Tourism Satellite Account, which would ensure
timely, complete and accurate monitoring of tourism revenue on all grounds, which
would provide realistic picture of the total revenue from tourism as a significant part

of GDP product. Most of the countries faced with this problem in the region.

According to all this is concluded that the development and support of
tourism in Macedonia, as well as providing conditions for its development, stimulate
the development of the region in general.Turistite transit through neighboring
countries, the construction of road infrastructure connecting means and infrastructure
in the region, introduction of new air lines and connectivity by air with the countries

of the Balkans and south eastern Europe is facilitated, fast and efficient transport.

Development of tourism, Government of the Republic Macedonia sees
through realization of the project for tourism development zones, which have already
been adopted and law and according to it, shall regulate the incentives for investment
in tourism development zones. The aim of the adoption of this law is to accelerate
economic growth by attracting foreign and domestic capital for development of
tourism and the national economy, improve competitiveness and increase

employment.
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Training Need Analysis Report

Skilled Cook and Waiter Network

Training Need Analysis Report is a report clarifying what and
who to be trained and ensuring that the training will ensure
the correct competencies addressing the needs of the
business community. [t also identifies existing gaps in
training provision. Training Need Analysis Report is made by
C.E.S Training Center (Macedonia), Insignare (Portugal) and
Fgina (Italy) presenting the current of the situation with
cooks/waiters training with all 3 countries, in close
cooperation with the employers in the field of:

. the needs of the employers for skilled cooks/waiters

. the level of current competencies of personal
cook/waiter in 3 countries

. training methods which will be most suitable to
transfer those skills
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