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Financially supported by:

Training Center C.E.S.

as a center for education of adults is a certified institution in the field of
professional education and training in general educational interests and fields. The
candidates who attend and master the program contents get valid certificates as
acknowledgments for the acquired competences, which they find beneficial when
achieving their own interests while looking for a job.
Training center C.E.S. as a center for education of adult feels and cherishes the
responsibility and professionalism in providing trainings for professional and
personal development with complete dedication to the clients' needs not only
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during 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 - Fátima Hospitality Vocational
School), one local employment center (GIP, with more than five hundred people
enrolled) and one guidance and validation center (CQEP). Both schools have
diversified teaching staff, full-time and part-time, because as much of the teaching
staff is also integrated within the labour market, knowledge and experience of the
labor force can be and is transmitted to the students.
All the courses are level IV and grant equivalence to
12th grade.
Fátima Hospitality Vocational School, has Cook,
Waiter, Receptionist and Tourism courses, and has
fully equipped facilities for a practical training
Ourém Vocational School (EPO), founded in 1990, has
Management, IT, Metalworking, Mechatronic, Design,
Industrial Maintenance and Electronics courses,
following the strategic decision of becoming an
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industrially focused VET school.

EGInA Srls

(European
International

Grants
Academy

Srls Unipersonale)

EGInA Srls is a private training agency and consultancy body, operating in the field
of EU projects and grants. The company has been founded by a team of project
managers with long-term experience in the preparation, submission and
implementation of project proposals, as well as in the coordination of international
partnerships and the administrative and financial management of actions at local,
national and EU level.
EGInA Srls is located in Foligno, in the Umbria Region (1,30h far from Rome by
train), and it operates within a wide and consolidated network of public and
private bodies, providing high-quality services and consultancy in different fields:

○ Lifelong Learning and Higher Education
○ Research & Innovation
○ EU/International projects
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○ Transnational mobility

CHAPTER 1
How to present yourself in front of your employer?
(successful preparation of good job application as waiter, "do and
don't" at job interviews, examples of prepared CV of waiters…)

Content
1. Professional development
2. Carrier and carrier opportunities
Example of presentation of research activity – characteristics of the media that
could be used in advertising
Practical part – presentation of research activity regarding the possibilities of the
media through which new job positions are advertised
3. Applying for job
3.1. Preparing the cover letter
3.2. Cover letter
3.2.1. What are the key characteristics of an excellent cover letter?
Example how to prepare a CV
Example 1 on writing a cover letter
Example 2 on writing a cover letter
Practical part – individual student’s work
Preparing a short biography (CV) and a cover letter
4. Methods of applying for job

Example of a job interview
Practical part – playing roles –job interview
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5. Interview in the process of making a selection during employment

OBJECTIVES

for the student
- to acknowledge the need about professional development;
- to understand the importance of qualifications for the job position;
- to follow and analyse advertisments for job possition;
- to acknowledge the importance of human resourses management;
- to develop skills in preparing documents essential to apply for job (CV and cover
letter);
- to use different resources of information in order to get employed;
- to know how to act during the interview.

KEY TERMS IN CHAPTER 1

PROFESSION
CARRIER
ADVERITISEMENT FOR JOB
POSITION
CIRRICULUM VITAE – CV
COVER LETTER

Art of being a successful waiter

Page 7

INTERVIEW

1. PROFESSIONAL DEVELOPMENT

The

profession is one of the most essential features that characterizes

people. Every person does something and tries to gain knowledge and skills since
they can enable him to realize his responsibilities and obligations successfully and
with good quality. The term profession denotes having occupation and having
knowledge, skills and conditions for performing certain activity i.e. job. Job
provides people with means of survival, so the question about the profession is
one of the most important in people’s life.
Every person (together with his close ones) spends a lot of time thinking
about his professional orientation, tries to complete certain trainings, to find
some job and keep it, does the best he can to perform it well and to become a
“master” of his craftmenship. It occupies everyone’s thoughts and it represents a
huge moral task for everyone.
Professional ethics refers to the moral aspects of working. For example,
there are special ethic standards related to the specific profession:
• need of qualitative acting in the profession;
• necessity to improve the knowledge;
• importance to avoid dangers at work;
• serious approach in fulfilling tasks.
Professional ethics also comprises correct economic attitude in working:
• using the apparatus in right way and taking care of it;
• maintaining hygiene in the working premises;

working premises;
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• improving the working conditions and the conditions for staying in the

• improving the economic aspects of working (savings, earnings, correct
contribution, etc.).
Professional advancement is a very important dimension which is also part of the
professional ethics:
•

personal

and

professional

advancement on professional plan;
•

maintaining and advancing physical
strength and energy;

•

maintaining and improving psychic
performances of the personality;

•

expanding contacts and relationships
with colleagues;

•

be well informed regarding the

development in the profession, new tools and technologies, etc.
Every field of acting comprises a number of values, obligations, norms and tasks
that should be performed by professionals.
What is evaluated are the interest, persistence and strength of the
professional in fulfilling his tasks and responsibilities. The professional is expected
to act in accordance with the profession, to save its face and honor, to improve the
profession, to represent it well and to fight for it.
In every profession, the moral dimension of being close with those working
the same or similar job, is very important. This is called collegiality, good
working and moral relations between the colleagues (between those who perform

is very important that these professionals have good cooperation, act together,
exchange information, in one-word, mutual helping.
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the same job, know same things, and have same or similar position in working). It

2. CARRIER AND CARRIER OPPORTUNITIES

Essence of carrier
The term carrier means path, or parts of the path that the person passes
in his life in order to represent his knowledge and skills. It is expression of the
person’s values and actions; and it means realizing someone’s ambitions
concerning job, life and moral.
The carrier marks the person’s success in work. This success is not
measured only by specific results, but with the overall achievements the person
has achieved in life; and that is why that the pace and the direction of the
person’s carrier in the sense of continuous success, what are the result and the
failures that he has made and how important the realization of his activities is
etc., are very important.
The ethical dimension of the person is key for his career. For example,
persistence, determination and resilience represent person’s ethical marks which
determine person’s carrier and the carrier development. The same refers to the
determination to gain knowledge, to improve, do develop skills, to show what you
have learnt, to learn constantly and to advance in professional sense. An important
part of the ethical side of the carrier is the business spirit – innovation, economy,
good and constant income, good value system regarding life and relations with
people.
Learning in function of the carrier development

the basic thing for every culture and age. Learning helps people to get used to new
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Learning, on purpose or by chance, follows the person all his life and it is

situations and demands, to master their experiences, to interprete results, to avoid
their previous mistakes and driftings.
There are a few elements that influence constant gaining new knowledge
and skills, or life-long learning:
- social needs,
- the labour market needs,
- the successful., qualitative and skillful completing of the activities,
- the level of aspiration and self-confidence,
- learning and using new styles of learning,
- available resources.
The changes at the workplace put pressure on the employees in all the
branches for constant improvement. But improvement and skills are not only
acquired through organized forms of learning. The key for the carrier person is the
informal life-long education, and that is why the ability for independent learning
becomes a key qualification for the carrier development.
If you stay in the valley, you will never conquer the mountain.
Every person knows something you do not know. Learn from
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everyone!

EXAMPLE OF PRESENTATION OF RESEARCH ACTIVITY – CHARACTERISTICS OF THE MEDIA
THAT COULD BE USED IN ADVERTISING
type of media

advantages

disadvantages

when to be used
When the advertisement
specifies the correct number of
candidates needed;
When enough number of
candidates “read the daily
press”;
When it refers to finding
employees for specific job;
When the employment is not
detrmined by the element of
time;
When it is about a continuous
process of employment, etc.
When it is a specialized job
position;
When the time and location are

Daily press

Short terms of advertizing;
Flexibility of the length of the
advertisment;
Limited distribution to certin
geographical region;
Simplicity for the potential
candidates while reading the
advertisment;

It can easily be ignored by the
potential candidates;
The target group is not
specificly defined – a lot of
number of unwanted
candidates;
Bad quality of the daily press.

Specialized
magazines

Specialized magazines find the
target group of potential
candidates easily;

It covers bigger geographical
area so it is impossible to
avoid the possibility of
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Post

Radio and TV

Flexibility regarding the space and
the design of the advertisment;
Highly qualitative printing;
Postponed time effect since
specialized magazines are kept
longer;
Prestigious surrounding, etc.
Personal addressing to the
candidate;
Specific defining of the whole
segment;
Using extensive material to
inform the candidate about the
job;
Previous selection and addressing
chosen candidates;
Small number of candidates, etc.
Highly available to viewers and
listeners;
Possibility to limit the
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potential candidates that are
not from the local area;
Specialized magazines are not
printed very often, so you
have to wait for the
advertisment longer.

not important;
When advertizing refers to a
longer period of time, which
guarantees that more
qualitative candidates react.

Difficulty to find the
addresses of the chosen
candidates;
High costs.

When there is a small number
of candidates;
When it refers to a specialized
job;
When there is a very big
competition on the labour
market for certain job position.

Need of constant repetition;
High costs;
Limited in time and content

When one needs to advertize
as soon as possible;
When there is a need of

The Internet

advertisment to certain areas;
Speed of getting to candidates,
Includes people that are not
looking for job, but can transmit
the information to those who are
actively looking for job, but have
not seen or heard the
advertisment, etc.
Long-lasting of the
advertismment;
Possibility for mobilizing work
force with information culture;
Mass advertizing;
Bigger content in the description
of the job position;
Possibility to go back to the
content of the advertisment;
No costs, etc.
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of the advertisment;

employees for unspecilized,
simple tasks;

Need of the Internet
connection;
Knowledge of the potential
candidate to use a computer
and the Internet;
Need of constant upgrading
and building the
advertisments.

When specialized sites for
advertising are used;
When a selection of expert
work force is made;
When trying to avoid
employment procedures in
paper form, etc.

PRACTICAL PART – PRESENTATION OF RESEARCH ACTIVITY
REGARDING THE POSSIBILITIES OF THE MEDIA THROUGH
WHICH NEW JOB POSITIONS ARE ADVERTISED

Instructions
Advertising a job position in media is the most common practice and it
represent a standard model of formal engagement of a new employee.
The target group of the advertisements are all those people who are
looking for employment, and the aim of advertising is to get interested maximum
number of potential candidates who could apply for that job position in certain
company.
The advertisements reach much more wider population than what it
seems at first glance. Namely, only 10 to 20% of the people, who read job
advertisements, are potential candidates, i.e. unemployed people looking for job;
while 75% of the readers are employed. However, they read the advertisements in
order to get informed about the available job positions or to be informed about
the kind of jobs that are popular on the labour market.
In order to satisfy its aim, the
advertisement should provoke qualitative
reaction with those candidates who are
qualified for certain job position. That is
why, the advertisement should contain

job position, such as: description of the
activities and responsibilities, description of the working conditions, required
Art of being a successful waiter
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enough information regarding the specific

qualifications – degree of education, physical location of the job, salary, required
skills and abilities, etc. Moreover, the company – advertiser, should be careful so
that the advertisement does not arise opposite effects and leave wrong impression
with the candidates, which would affect the image of the company. That is why, it
is important for the advertisement to contain precise and qualitative information
so that it does not delude the protentional candidates and leave wrong
expectation or to intensify the legitime and real pros of the job position, and by
that, the seriousness of the company and its working.

Objective

For students:

Time

To make a research on the ways and conditions under
which the new job positions are advertized, and to
comprehend the charactericts of the media used for
advertizing.
2 lessons – 90 minutes

Place

Classroom, at home

Form

Students work in groups of 5-6 students

Responsibility

Teacher

Technical aids

Computer, The Internet

Materials for the

Color pens

teacher and students

Flip-chart for every group of students

Expected result

Ready presentation from the research
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PRIMARY CONDITIONS

PROCESS OF LEARNING
Steps

Time

Activities of the teacher

Activities of the
student

Introduction

5 min.

Giving task

5 min.

Working
activity

45 min.

Presentation

35 min.

Introduces the task and at the
same, has introductory lecture
in front of the class.
Gives instructions.
/

Generalizes and makes
conlusions.

Listens

Listens an takes
notes.
Researches work,
analyzes
advertisments,
mediums for
advertising, prepares
the text etc.
Reads and analyses
the text, prepares
the presentations.

3. APPLYING FOR A JOB

The candidates interested to apply for a job on a certain period of time, should
-

Application form;

-

Curriculum Vitae – CV;

-

Cover letter;

-

Copy of certificates and documents;

-

Recommendations;
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submit the Human resources department the following documents:

-

Certificates (Medical certificate, Certificate of non-convictions).

With the content of these documents, the candidate represents himself and
his professional profile, and shows:
- Who he/she is (represent his/her strengths and weknesses);
- What he/she would like to become;
- Education, qualifications, skills, experience and specialties.
The candidate writes a curriculum vitae CV in order to:
- stress his/her advantages;
- to briefly describe his/her experiences and skills;
- to show the emplyer that he/she is suitable for the job position;
- to get employer’s interest.
The candidate also writes a Cover letter, in order to:
- stress his/her positive and strong side;
- to stess his/her abilities and experience;
- to stress how is he/she going to provide for the company’s success;
- to explain his/her wish and motivation for the job position;
- to stick out of the other candidates;
- to get employer’s interest.
In filling in the documentation needed to apply for the job, the candidate
should especially pay attention to clarity, content, literacy, truthfullness,
extennsiveness or lack of argumants. These are the documents that would give
the employer the following information:
- whether the candidate fulfills the requirements for the job position;

activities related with the job position the candidate is applying for;
- whether the candidate knows the company;
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- whether and to what extent is the previous experience useful for the

- what is his/her personal motivation to apply for the given position in the
company;
- what are the candidate’s professional aims and aspirations for development;
- how would he/she contribute for the company’s development and how
would the company contribute to his/her development.

3.1 Preparing the CV and the Cover letter

Knowing how to prepare the CV is not only essential when you are applying for a
job position. The CV could be very useful for your own benefit, and could help you
in self-assessment of your own skills acquired during your education, trainings,
work, volunteer work and other activities. While preparing your CV, you can find
out what skills should you improve and what should you pay attention to regarding
your knowledge and skills. There are many different ways how to prepare your CV
when applying for a job – however, you should pay attention to the things you

relevant information.

Art of being a successful waiter

Page 19

need to include in the CV and to ensure that your document contains all the

What should the CV contain?
CV

(Curriculum

Vitae) or personal
biography is a clearly
written overview of
your

education,

experience,

work

experience,

prizes,

achievements and other data important for your future job position, which is the
reason why you are writing your CV in first place. No matter what job position you
are applying for, your CV should contain the following information:

Contact information:
•

First name and Surname

•

Address and place of current living (it is especially important to note that,
in case different from the address)

•

Telephone number (mobile and land line number)

•

E-mail address.

•

•

Data on formal and informal education:

•

Name of the educational institution

•

Date of start and finishing education

•

Branch or department

•

Acquired title.

•
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Education:

How to present your work experience?
•

Name of the organization

•

Date of starting and finishing working there

•

Main activities and responsibilities

•

Data on education and work experience are always written in the
opposite chronological order; you always start with the last working experience or
level of education.
The CVs, are very often read by panel teams (teams made of people who grade the
CVs individually and then they get together and pronounce only their final
candidates), so every reader wants to eliminate the CV as quickly as possible.
There is no mercy. The easiest way for our CV to be put aside and to be called for a
job interview is not to have mistakes in the CV. If our story is wrong or full of
mistakes, who would like to employ us? If you do not have enough time to read
your own CV and to correct your spelling or grammar mistakes, it means that you
-

thorough,

-

hard-working,

-

organized,

-

serious,

-

professional,

-

careful,

-

analytical,

-

experienced,

-

good writer of letters and reports,

-

good communicator,

-

valuable part of the team.
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are not:

3.2. Cover letter

There are a few names for the cover letter you send – motivation letter,
application letter, etc. In English, it is called *Cover letter. However, all
these names reveal the function and the importance of this letter:
-

That is the first document that the person who is reading our CV sees.

-

It is a letter, since it consists of all the parts that a letter contains: date,
opening line, subject, introductory part, main part and conclusion.

-

It is a letter where we present our aims and motivation why we apply for
the job position

-

It contains whole sentences (unlike the CV where we write concise and use
short phrases, we do not use many words)

The Cover letter gives the essence of the CV.
Without the Cover letter, our CV would not
represent

our

professional

seriousness

and

intention. That is why, the Cover letter is very
important in order to qualify the person who is
writing the CV. If someone else writes you the CV,
then he could also write you the Cover letter, but it
is a little bit more difficult, because it is the best that the sentences and lines be
written by yourself.
The person reading our CV, reads the Cover letter in order to find out who we are,

what made us react on the advertisement, what we know about the company
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why are we applying for the job, why do we think we can apply in that company,

advertising the job. Moreover, he also reads our Cover letter to see our style of
expressing and our handwriting. It could not be important in case we are applying
for the position worker in the line production of wood industry, but good
expression in the Cover letter could open an opportunity, like: I could work with
this person!!!
3.2.1. What are the key characteristics of an excellent cover
letter?

The key elements of the Cover letter are:
-

formal layout of the letter

-

starts with a formal opening sentence

-

clear and concise sentences

-

it explains our advantages and strengths

-

it explains why we want the job position – there is clear flow of the sentences
and it shows our writing, communicative abilities

-

it contains a clear answer to the question – Why me, and ends with a request
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for an interview or meeting

EXAMPLE HOW TO PREPARE A CV (CURRICULUM VITAE)

Curricstreet.um Vitae

PERSONAL

Replace with First name(s) Surname(s)

Replace with First name(s) Surname(s)

INFORMATION

[All CV headings are optional. Remove any empty headings.]
Replace with house number, street name, city, postcode, country
Replace with telephone number

Replace with mobile number

State e-mail address
State personal website(s)
Replace with type of IM service Replace with messaging account(s)
Sex Enter sex | Date of birth dd/mm/yyyy | Nationality Enter nationality/-ies
JOB APPLIED FOR
POSITION
PREFERRED JOB

Replace with job applied for / position / preferred job / studies applied

STUDIES APPLIED

for / personal statement (delete non-relevant headings in left column)

FOR
PERSONAL
STATEMENT

WORK EXPERIENCE

Replace with dates
(from - to)

Replace with occupation or position held
Replace with employer’s name and locality (if relevant, full address and website)
▪

Replace with main activities and responsibilities

[Add separate entries for each experience. Start from the most recent.]
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Business or sector Replace with type of business or sector

EDUCATION AND TRAINING
[Add separate entries for each course. Start from the most recent.]
Replace with dates

Replace with qualification awarded

Replace with EQF

(from - to)

(or other) level if
relevant
Replace with education or training organisation’s name and locality (if relevant,
country)
▪

Replace with a list of principal subjects covered or skills acquired

PERSONAL SKILLS

Mother tongue(s)

Other language(s)

Replace with language

Replace with mother tongue(s)

UNDERSTANDING
Listening

Reading

Enter level

Enter level

SPEAKING
Spoken

Spoken

interaction

production

Enter level

Enter level

WRITING

Enter level

Replace with name of language certificate. Enter level if known.
Replace with language

Enter level

Enter level

Enter level

Enter level

Enter level

Replace with name of language certificate. Enter level if known.
Levels: A1/A2: Basic user - B1/B2: Independent user - C1/C2 Proficient user
Common European Framework of Reference for Languages
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[Remove any headings left empty.]

Communication skills

Replace with your communication skills. Specify in what context they were acquired.
Example:
▪

good communication skills gained through my experience as sales manager

Organisational /

Replace with your organisational / managerial skills. Specify in what context they were

managerial skills

acquired. Example:
leadership (currently responsible for a team of 10 people)

Job-related skills

Replace with any job-related skills not listed elsewhere. Specify in what context they were
acquired. Example:
good command of quality control processes (currently responsible for quality audit)

Digital competence

SELF-ASSESSMENT
Information

Commun

Content

processing

ication

creation

Enter level

Enter level

Enter level

Safety
Enter level

Problem
solving
Enter level

Levels: Basic user - Independent user - Proficient user
Digital competences - Self-assessment grid
Replace with name of ICT-certificate(s)
Replace with your other computer skills. Specify in what context they were acquired.
Example:
good command of office suite (word processor, spread sheet, presentation software)
good command of photo editing software gained as an amateur photographer

Replace with other relevant skills not already mentioned. Specify in what context they were
acquired. Example:
carpentry
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Other skills

ADDITIONAL
INFORMATION
Driving licence

Replace with driving licence category/-ies. Example:
B

Publications
Presentations
Projects
Conferences
Seminars
Honours and awards
Memberships
References

Replace with relevant publications, presentations, projects, conferences, seminars,
honours and awards, memberships, references. Remove headings not relevant in the
left column.
Example of publication:
How to write a successful. CV, New Associated Publishers, London, 2002.
Example of project:
Devon new public library. Principal architect in charge of design, production,
bidding and construction supervision (2008-2012).

Citations
Courses
Certifications

ANNEXES

▪

copies of degrees and qualifications;

▪

testimonial of employment or work placement;

▪

publications or research.
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Replace with list of documents annexed to your CV. Examples:

EXAMPLE 1 ON WRITING A COVER LETTER

Company’s name
Address - ________________
Place and date

Dear Sir/Madam,

I am applying for the job position (add the position), which I saw
advertized in the daily newspaper (name of the source for the information) on
__________ (date).
My name is ______________________ (first name and surname), I am
(name your profession). I graduated in (city, country), in _______ (year) and it was
the beginning of my ambition to orient towards this field. During the years I have
been working on improving myself, by visiting different specializations and
trainings.
For more details, please see the CV and the documentation enclosed.
I have participated in a number of projects and my biggest achievement is
setting Exotic food in Mediterannian style. The time for achieving this success was
short, but the results were excellent, compared to the increase of sales of the
restaurant for over 23%.
I have excellent knowledge in English and Italian language, which is a result
mainly of the continuous contact with my business partners from these countries,
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as well as my efforts to use these language during the summer holiday.

Regarding my digital competences, I use Ms Office, especially the programs: Word,
Excel, Power point etc., as well as the Internet.
I am cheerful and communicative person, I have positive attitude towards
work and I easily get used to team work.
I consider that my qualifications make me a good candidate fot the job
position I am applying for.
I believe that you offer young people an opportunity to express their
abilities and potential, and I personally hope that I would be called for an
interview.
Please find enclosed my CV with description of the activities and my work
experience in my professional development.
I look forward to receiving a positive answer.
Thank you in advance.

Yours faithfully,

First name and surname
Personal signature
Enclosed documents:
Curriculum Vitae
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References

EXAMPLE 2 ON WRITING A COVER LETTER

Cover letter of Marko Gjorgjevski,
Candidate for Vice-President of EMSA – Macedonia

Dear colleagues,

With this letter, I would like to submit my candidacy for the position Main Chef of
the Restaurant for the next 2009/2010.
With this, I hope that I could directly help in managing our organization during the
next calendar year. I would like to make the best of my experience, wish and
motivation in order to contribute in advancing the sale and preparation of food so
that we together succeed in keeping it in the center of the consumers’ attention,
as it was during this past year.
Just a few weeks ago, Your restaurant became one of the 12 organizations
awarded with the prize best restaurant service of young in Skopje, and with this
position, I would give my best so that it stays attractive for all the events to come.
As a person responsible both for the kitchen and human resources department, I
hope to open a great number of opportunities for the employees, as well as
opportunities for them to prepare the food by themselves.
Having in mind all the facts previously mentioned, and above all because of my
dedication, I sincerely hope that you are going to choose me for a vice-president

Yours sincerely,
Marko Gjorgjevski
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next year.

PRACTICAL PART – INDIVIDUAL STUDENT’S WORK
WRITING A BIOGRAPHY (CV) AND A COVER LETTER

Instructions
The

teacher motivates and encourages the students to write their

personal biography (Curriculum Vitae) and Cover letter. The content of the
personal biography should consist of real data about the student, as well as unreal
data and information, such as work experience, education, skills etc., which are to
be acquired in future. For that purpose, the students should previously inform
themselves and do some research on different forms and models of personal
biographies and Cover letters through using the Internet, publications, manuals
etc.
PRIMARY CONDITIONS
Objective

The students learn how to prepare a short bigraphy (Curriculum
vitae – CV) and a Cover letter.

Time

2 school classes of 45 minutes

Place

Research activity, at school and out of school

Form

Individual work

Responsibility

Teacher

Didactic materials

-

Texts, application forms, the Internet, publications, manuals

Technical aids

Computer, the Internet.

Expected result

Written personal biography (CV) and Cover letter
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etc.

LEARNING PROCESS
Steps
Introduction

Time
5 min.

Giving a task

5 min.

Work activity

45 min.

Presentation

20 min.

Conclusion

15 min.

Teacher’s activities
Introduces the task and gives
introductory lecture of the topic
to the class.
Gives instructions,
Guides,
Sets conditions and rules,
Presents and demonstrates.
Mentoring,
Gives instructions and
guidances,
Informs,
Advises.
Generalizes and makes
conclusions.
Follows, encourages, talks to
students

Student’s activities
Listens.

Listens and takes
notes.

Prepares a CV and a
Cover letter.

Reads and analysis the
prepared material.
Makes a conclusion
Synthesizes
knowledge.

4. METHODS OF APPLYING FOR JOB

The method that is most often used in external recruiting is advertising
open job positions. Advertisements are usually published in daily press or in
some professional publications, and rarely on radio, television and advertising

to find suitable candidates. There are also specialized employment

agencies and the manager engage them to find top experts. Recruiting
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boards. A great number of employers engage employment agencies, in order

potential candidates from the faculties is another method that the
organizations are using in order to attract the best students. A lot of students find
job through volunteering, organized by the faculties. Another method of external
recruiting is the method of recommendations, and in this case, the
company asks from its employees to recommend their own candidates.
In external recruiting of candidates, the Internet could also be used, through
the company’s web-site. The most successful advertisements on the internet are
the advertisements with step-by-step approach and which are easy to use. The online application forms may contain tests for the candidates and have automotive
process of recruiting, and this, together with the high speed and the low price,
gives this method of recruiting a great advantage and makes them popular with
the employers. The bad thing about this method of recruitment is that the
employers may get unserious answers, as well as answers from non-qualified
candidates.

5. INTERVIEW IN THE SELECTION IN EMPLOYMENT

In the process of professional selection, the interview is used as a means of
collecting additional information for the purpose of predicting future work skills,
but also as a means by which the reliability of previously acquired data is checked.
The disadvantages of the interview are subjectivity, the dependence of his results
on the experience and abilities of the interviewer, the dependence of the final

The success of an interview depends on the following factors:
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effects of the respondent's motivation, etc.

•

Examiner - the appearance of the examiner, his behaviour, the way of
asking questions, his training for interviewing, the possession of some
qualities such as: honesty, accuracy, interest, intelligence, etc., is
important.

•

Respondent - ability to realistically evaluate their own abilities and
qualities, self-criticality in self-assessment, emotional stability during the
interview, feeling discomfort when meeting with the examiner, especially
in case of large educational differences, etc.

•

Procedure for conducting an interview - in order to achieve success in the
interview, it is necessary to precede defining the characteristics, abilities
and knowledge that are assessed, as well as specifying the degrees and
levels used for their assessment.
The purpose of the interview is to obtain the necessary data on the length

and content of the work experience and the qualifications of the candidate,
informing the candidate about the things that would be performed if he is
admitted, pointing out the possibilities for further professional development and
developing good relations between the company and candidate regardless of the
result of the selection.
There are different types of interviews. According to the content and course
of the interviews we distinguish: free, systematic and standard interviews;
according to the number of data collectors there are individual and collective
interviews; there are special interviews for professional selection in special
professions, etc. Collaborative technology enables telephone and computer
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interviews.

Effective interviewing is what can predict the qualities of the candidate. This
is the result of well-thought-out questions posed to all candidates who applied for
one job. The essential qualities of the candidate being interviewed are:
➢ Education and work experience;
➢ Interest in work and career plans;
➢ Psychological characteristics: behavior, intelligence, motivation, etc;
➢ Experience from previous interviews,
➢ Perceptions of the interviewer, the job, the company etc .;
➢ Verbal and nonverbal behavior.
The basic criteria for evaluating the candidates are:
✓ Appearance and courtesy;
✓ Greeting and getting to know each other;
✓ Speech - vocabulary (diction, expression);
✓ Behavior, (sobriety, serenity, sincerity, temperament);
✓ Ability to persuade, impose (self-confidence, conviction);
✓ Knowledge and presentation of abilities;
✓ Confidentiality (honesty, consistency, accuracy);
✓ А career goal.
Aim/Goal:
✓ To be applied in
the workplace.
✓ If you are not
selected for the
give

an

impression to the employer to consider you for some other appropriate
work in the future, that is, keep your data in your database.
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job,

✓ Certainly, one of the goals is also the improvement of our own
presentation, that is, gaining self-confidence for future competitions.
Preparation:
▪

Find out the basic information about the employer (activity, code
of conduct, where it is located, how much wages, etc.).

▪

Update your own CV and look at what you stated in the application
form.

▪

Dress in accordance with the dress code of the employer.

▪

Get on time on a scheduled conversation (not to come too soon,
but also do not wait)

Coming to an interview:
•

Arrive a few minutes before the scheduled interview term.

•

Compulsory representation of the interlocutor; handling the
interlocutor depends on the situation in which you are, if the
interlocutor started to greet you, be sure to give your hand and
present a positive smile.

•

If you have not offered to sit down, you need to ask where you can
sit down.

•

Sit upright, make eye contact with your interlocutor; be calm,
constantly concentrated.

•

And of course, a positive attitude!

•

Answer to the asked questions

•

Do not interrupt the interlocutor while speaking

•

Try to answer fluently, clearly and concisely
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Course of conversation:

•

Show the interlocutor that you are listening and participating in
the conversation

•

Try to be calm and reduce your nervousness

•

You use appropriate language terms that are appropriate for your
employer

•

Be prepared for possible questions that can be asked, for example:
To highlight some of your advantages for the workplace you are
applying for.

•

Prepare neutral answers to questions that may present you in a
bad position.

•

On questions such as working in stressful situations, how to solve
problems, how to deal with emergencies, prepare answers from
your own experience.

•

When describing your own weaknesses, let them be "weaknesses"
that are good for the employer (for example, excessive
responsibility, precision, efficiency ...)

Completion of the conversation:
•

Stand up and greet your interlocutor;

•

Be obliged to express yourself on the opportunity to present
yourself;

•

Ask when you can expect feedback about the results of the
competition and how you will get it;

•

On leaving, do not forget: smile and positive attitude always and

•
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everywhere!

What is expected of you during the interview job?
During the interview, you will be asked questions about the position and the
company you are running for. Through them, the person interviewing you wants to
check whether you have completed your homework, whether you have done a
research for the company, the area in which it operates and the tasks you are
expected to meet. Secondly, you could be asked specific questions about how to
handle a particular situation. And thirdly, you are asked to ask some questions to
show your interest in the company and the workplace for which you are running.

Stages of job interview and interviewing procedure
The first stage of the interview is so called. breaking ice. You will enter, meet
someone at the reception and take you to the person who will conduct the
interview. When you meet him, he will ask you easy questions about how you are,
travelling to the company, etc. to give you the opportunity to relax.
Then the entire process of the interview becomes more formal. If the interviewer
is more experienced, he can point out the stages of the interview so you know
what to expect and do not be so tense. Most often the last stage of the interview
includes your questions.

What clothes do you choose?
Most of the time before the interview, people spend with the idea of what to

The clothes you choose will depend on the company you are about to run. If it is a
big formal company like a bank, you will need to choose more formal clothes, and
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wear. And they do it right, because the first impression is very important.

if you run for a smaller company or in the IT sector you can choose casual outfits. It
is not a bad idea when they call you to invite you for an interview, ask them what
the company's code is.

When to arrive?
Usually people are distracted when they go to an interview and arrive much earlier
to leave a good impression. But you do not have to do it. You should go to the
place where you will be interviewing a maximum of 10 minutes earlier. Another
rule you should obey is never to be late. Find out where the company is located
and correctly estimate how much time it will take to get there.

How to behave?
Many people would advise you not to be too serious, but it is not nice to make too
much humour in the conversation. However, it is an interview job and you need to
act as a professional.
The other extreme that you need to avoid is not to be arrogant. Do not be too
confident and do not do smart. Have respect for the interviewer.

What kind of questions should you expect?
Apart from standard questions such as questions about your education or work
experience, do not be surprised if you are asked questions, to indicate how you

for. For example, how did you motivate a stubborn employee or, as you did at the
previous job, you agreed with colleagues for teamwork.
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have dealt with a given situation in the past, related to the job you are applying

You can be assigned to play a role, i.e. be placed in a given situation (in a customer
department) and you need to show how well you will deal with a problem (angry
buyer). You will be asked awkward questions and you should calmly find the
appropriate answer. Often one question leads to another that is deeper. So be
prepared.

What can you ask during an employment interview?
Your potential employer will expect you to ask him many questions. These
questions should be related to the position you are running, the company or the
sphere in which it operates. Do not be afraid to ask how your one-day job would
look like. That question will show your interest.

What you should not ask!
Some of the questions that you should not ask are: "How many paid hospital days I
have?", "Do I have to come every day at 9 am every day?", "How long should I
work on Friday?" Etc. etc. You will make a mistake if you ask questions of this type.
Your potential employer should feel that he can trust you.

Do you need to write notes?
Very often during the interview you do not have the opportunity to write notes,
but if you want to write down some, ask yourself if it is ok to do it. The interviewer

After you leave the interview, write down everything that comes to your mind, and
you think it would be useful.
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is likely to let you.

How long does an interview last?
How long an interview will last depend on the position you are running and the
company. Often, the interview lasts from 30 minutes to an hour so you can better
get to know them as a person.

FREQUENTLY ASKED QUESTIONS ON A JOB INTEVIEW

Tell us something about yourself?
This is one of the most frequent question
during job interview. Because it's so common,
it's very difficult to find the right answer.
Therefore, prepare a premature short text in
which you will focus on:
•

your

greatest

achievements

in

previous work or in education;
•

the ways in which you will

contribute to the company, from the position you are running.

What are your strengths and weaknesses?
potential employer aims to understand whether you can be self-critical.
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This question is not at all pleasant, especially if you are a shy person. With it, your

Do not enter into the trap by listing the whole list of strengths and only 1-2
weaknesses. You do not have to be too modest, but you should not overdo it with
praises. List several strengths as diligent, accurate and responsible. When it comes
to weaknesses, it's getting a little harder, because you would not want to point out
why they should not employ you. Choose such weaknesses that will not deprive
you of the points. For example, say that you are a great perfectionist or that you
are too busy working, and sometimes it results in more stress.

Why did you leave your last job?
Do not panic and beware of the answer to this question. In no case should you
start saying bad things about the previous employer or colleagues. If you do that,
you leave a bad impression. Be honest.
If you fired - be honest, but do not enter in details. Do not justify and explain what
they learned from this experience and point out that it has made you a bigger
professional. If you left alone, you can say that the previous job was not a
sufficient challenge for you or that you are ready to go to the next scale of your
professional development, and exactly that job will insure you.

What do you know about our company?
Do not let yourself go to the interview without being ready for the answer to this
question. Seek information about the firm before you contact the interview. If the
firm has its own site, you can get to know it in detail about its goals, reputation,

With your answer, you need to convince the interviewer that you are interested in
exactly that position, in exactly that firm and that you do not care where you work.
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partners, problems and so on.

Requesting information will not take you a lot of time, and you will avoid feeling
uncomfortable when they ask you this question.

Why do you want to work in this position?
Do not start with philosophical stories that it's the work of your dreams and that
you would do everything to get it. Instead, explain that you are strong in that area
and that you want to develop in that sphere of activity.

What kind of salary do you expect?
Do not try to avoid the answer to this question.
Everyone should put his own price. Do not say too low a
salary in order not to look overstated, because then you
will hardly be able to get a higher salary. Make your own
little market research, to find out the top-down how the
wages are moving for the position you are running.

What are you interested about, do you have a hobby?
By answering this question, you need to show that you are a versatile person who
is interested in many things.
You can mention a scientific interest outside of your field, but if you are talking
only about serious matters, it may seem overwhelming and lying, so indicate what

sports, etc.
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you do after work like reading books, watching movies, favourite hobbies or

Why choose you?
You need to persuade the potential employer that there is no other suitable
candidate from you. If you have work experience, indicate the abilities and
experience that you have gained on previous work as strengths. If this is your first
potential job, indicate that you are a young candidate who can bring new, fresh
ideas and who has the energy to deal with any situation and work under stress.

EXAMPLE FOR JOB INTERVIEW

1

1. (Employee) - Please tell me something about yourself.
(Candidate) - My name is Boyan Ristovski. I am 24 years old. I am not
married and I live apart from my parents. I have finished faculty in Skopje and I am
looking for a job. I consider myself qualified and competent for the job that I am in
this interview. I also think that I am a communicative and loyal person who wants
to work in a team. I respect authority and do not enter into conflicts. So far, I do
not have great work experience, but I have worked in a food distribution company.
2. (Employee) - Why did you leave your previous job?
(Candidate) - The company I worked in before was a very good challenge
for me. But at some point, I felt that my capacities were looking for something new
and different. I had no problems with the previous management team nor with the
employees there. I still maintain good contacts with previous colleagues. I want to
3. (Employee) - What is your working experience?
1

Аdapted from www.pretpriemac.com
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make a bigger contribution to the work of this company.

(Candidate) - Until now, I have not worked in a restaurant. But on my
previous job I worked in the department for supply of food products and quality
control. Therefore, I believe that the experience gained earlier will help me to fit
into the new environment more quickly.
4. (Employee) - Do you consider yourself successful?
(Candidate) - Yes, I consider myself as successful person, because I
graduated on time from the faculty of hospitality and tourism and quickly got
employed. In the previous place I achieved the highest results and I raised the
average sales for certain items distributed by the company. Now I want to work on
something different and expand my knowledge. If possible, I want to make enough
money to buy a new car.
5. (Employee) - What are your recommendations?
(Candidate) - I had excellent cooperation with my associates, especially
with the owners of small restaurants. Most of them have repeatedly told me that I
am the most valuable person with whom I have collaborated so far. Of course, I did
not trust them and I thought that I could work even more.
6. (Employee) - What do you know about our company?
(Candidate) - Before I came to the interview, I gathered information about
your company. I noticed it was one of the most successful restaurants. I often had
the opportunity to taste the restaurant's. I know that the company started out as a
small pizza business, and today it has grown into a successful business that strives
to develop the work beyond the borders of the country.
7. (Employee) - Do you have applied to another job advertisement?

think that here I have the greatest chance of getting my job, because of my
expertise and willingness to work.
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(Candidate) - No, I have not applied at this time to other advertisements. I

8. (Employee) - What is the reason that led you to run for this
position?
(Candidate) - The work fills me, especially in the preparation of food,
which is especially appealing to me. I believe that the future of the company is to
offer traditionally prepared food. I want to be part of a successful story. I want to
learn something new and to achieve the goals of the company and at the same
time to develop my career.
9. (Employee) - Do you have any one of your acquaintances working in
our company?
(Candidate) - No I don’t have. Although I remember that a friend worked
here before, but left for traveling abroad.
10. (Employee) - Do you want to work in a team?
(Candidate) - Yes, I think I am a team worker, because I know how to
reconcile with the other members of the team. I know the importance of
teamwork in the organization. It gives greater opportunities for success, and this
aspect needs to be sought. In fact, I already worked as part of a team in the
previous company.
11. (Employee) - Do you want to retire ahead of time, if you have
enough resources for existence?
(Candidate) - No, I will not retire before I fulfil the legal requirements for
this. Even though I will have enough resources for existence, I will not do it. It's
better to work than to sit at home in younger years.

Art of being a successful waiter

Page 46

12. (Employee) - Has your employer changed your job position?

(Candidate) - Yes, in the previous company. Because of my work results,
they have promoted me and have given me a higher position as a controller of
procurement and quality.
13. (Employee) - How will you contribute to the work of our company?
(Candidate) - My contribution to your company is to try to make my
overall expertise and competence available, which will contribute to improving and
increasing sales. Also, I think that the experience I have with the work will be
beneficial to promote the organization in the marketing part.
14. (Employee) - What is the reason why we should hire you?
(Candidate) - Because I am a loyal and hardworking worker. In fact, the
recommendations confirm this. Also, I want to work and I am not afraid of
challenges. I want to be part of the company and I know that I will not disappoint
you.
15. (Employee) - Which one is your best quality?
(Candidate) - My best quality is that I manage to communicate with the
customers well. My openness to them allows me to get a chance and trust to sell
more products. Also, I think work under time pressure is my strong side. I am fine
with time managing and quickly make quality decisions. My higher and vocational
education helps me to be expert in my area, so I am even more convincing to
potential clients.
16. (Employee) - Why do you think you will succeed in this job?
(Candidate) - I think that the challenge is great, but not elusive. My
approach to work assignments and responsibility will enable me to give the

work, especially in achieving higher results.
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maximum. I am ready for work and I want to achieve success. I know myself in the

17. (Employee) - What was your characteristic or quality highlighted by
the previous employer?
(Candidate) - My previous employer especially praised my speed and
honesty. He often said that only that quality would make me successful. Also, the
boss emphasized my energetic, creativity and sense of management. They were
very sorry when they heard that I wanted to leave that environment and look for a
new job.
18. (Employee) - Did you have conflicts with executives?
(Candidate) - I have never had a problem with the leadership. On the
contrary, I have always had excellent relationships and understanding, as I do to
them, so they are towards me.
19. (Employee) - Do your skills co-operate in this workplace?
(Candidate) - Yes. According to what I have read in the advertisement, the
work tasks that are listed are very close to my education and previous experience,
therefore I have a great desire to get the job.
20. (Employee) - What is your biggest motive in the work?
(Candidate) - I have always had a personal challenge to achieve better
results and therefore I feel that the conditions in which I can work in the workplace
can contribute to giving the maximum. The basic motive I respect is the reward for
a well-done job.
21. (Employee) - Are you ready to work overtime?
(Candidate) - If necessary I will not refuse overtime, Work should be
22. (Employee) - How will you estimate that you are successful?
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completed.

(Candidate) - The performance measure is the result of the work. If the
results show it means that the invested work has an effect, It can be estimated
through increased sales, increased workload, increased number of clients, etc.
23. (Employee) - What do you think should be done in the enterprise to
be more successful?
(Candidate) - What I consider to be careful to maintain good
communication and a working atmosphere. Respecting employees is a prerequisite
for effective work. I am particularly careful not to disturb the working environment
and interpersonal relationships.
24. (Employee) - Which qualities should the manager have?
(Candidate) - The manager should be strict and righteous. The manager
needs to know the job and maintain relationships in the high-level enterprise. The
planning and organization of work assignments should be its greatest asset, The
responsibility for employees to be firm with respect to the rules of the work tasks.
I think that only such a manager will achieve good results with his department.
25. (Employee) - What is your greatest pleasure during the work?
(Candidate) - The greatest satisfaction is when hard work contributes to a
greater result. I want to see that with the greater investment of labor in sales,
more profit is achieved. Then I will not be satisfied only with myself, but also my
employer, but also the other colleagues, because that means that we are working
in a successful enterprise that has a perspective and stable development.
26. (Employee) - Do you have anything to ask at the end of the
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interview?

(Candidate) - I do not have any particular question, but I would want to
know if I get the job from when I would start working? And, moreover, are projects
envisaged in the work?

PRACTICAL PART - PLAYING ROLES – JOB INTERVIEW

Instructions
The teacher organizes a role play in which two students take roles of an
employer and a job candidate based on а published advertisement. Each
participant interprets the text to other classmates in order to develop a discussion
of the impressions of the simulated interview.

Goal /Aim

Students gain the skills to compete for a job interview.

Time

one lesson of 45 minutes

Place

Classroom

Form

Playing roles

Responsibility

Subject teacher

Didactic materials

Prepared text for the actors in the exercise

Technical assistance

Table, chairs, office equipment and others.

Work result

Interview presentation

Art of being a successful waiter

Page 50

BASIC CONDITIONS

LEARNING PROCESS
Steps

Time

Activities of the teacher

Introduction

5 min.

Assignment task

5 min.

Work activity
Presenting

25 min.
5 min.

It presents the task and makes an
introductory presentation to the class.
Gives directions
Direction
Presents conditions and rules
Presenting and demonstrating
Mentoring Advise
Generalizes and extracts the
conclusions

Closing part

5 min.

Stumps – Encourages
Talk

Activities
student
Listening

of

the

Students are preparing
to play roles in the
exercise
Interviewing
Reading and analyzing
the questions that
were covered by the
interview
Debate
Making conclusions
Synthesize knowledge

Job Interview (three participants - two examiners, one candidate
for work):

Questions for an interview:
1. Tell me something about yourself.
2. Why did you leave your last job?
3. What is your work experience?

5. What are your recommendations?
6. What do you know about our company?
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4. Do you consider yourself successful?

7. Have you applied to another Job Listing?
8. What is the reason you applied for this job?
9. Do you have someone already working in our company?
10. Do you want to work in a team?
11. Do you want to retire prematurely if you have sufficient means of subsistence?
12. Has your employer changed your position?
13. How will you contribute to this company?
14. What is the reason they hired you?
15. Describe your best quality.
16. Why do you think you will succeed in this position?
17. What were your characteristics and qualities highlighted by your previous
employer?
18. Do you have conflicts with managers?
19. Are your skills appropriate for this position?
20. What is your biggest motive for the job?
21. Are you ready to work overtime?
22. How will you measure your success?
23. What do you think should be done to make the company more successful?
24. What qualities do you think the manager should have?
25. What is your greatest satisfaction during working hours?
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26. Do you have any questions?

Strange questions
1. If you can be a superhero, who would you be?
2. If you go to a desolate island and you can bring only three things, what
would you do?
3. You are preparing party and you have to invite 3 celebrities. Whom will
you invite?
4. How would your friends describe you with 3 words?
5. How will you fit (put) an elephant in the refrigerator?
6. If I come to you for dinner, what will you prepare me for?
7. How would people communicate in the perfect world?
8. Who would win the battle between Batman and Spiderman?
9. If someone is writing a biography for you, what title would it have?
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10. If you win $ 20 million on a lottery, what would you do with them?

CHAPTER 2
Know hows in the service
(main operational tasks of different profiles: busboy, food runner,
server, bartender, etc, characteristics of good Mise en Place, Ala
carte Service , Techniques of service, Wine serving, Communication
with kitchen, Communication with guests, HCCP, First Aid…)

Content
1) The waiter as an employee of a restaurant
1.1) Waiter's relationship with the chef
1.2) New types of customers
1.2)1. Inclusive hospitality
1.2)2. Participation in events - the MICE segment (Meetings, Incentives,
Conferences and Events)
1.2.3) Coffee connoisseurs - the role of Barista
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2) The waiter as an entrepreneur

1.

THE WAITER AS AN EMPLOYEE OF A RESTAURANT

Much has been written and discussed about the new trends in cooking and their
influence on the Restaurant attitude. However, little has been said of the need for
table service follow this evolution, much less has been said about the changes and
update of the table service, as a component of the catering business.

The art of serving is far beyond an
efficient and impeccable service.
Service

delivery

is

often

a

restaurant brand. In this sense,
we can say that the best of a
kitchen’s not enough to return
one

displeased

client

or

dissatisfied with the table service.
The opposite is also possible: the
kitchen debacle can be offset, or
just relieved, with the efficiency of
table service. The quality of service should always allow to create an environment
in which the customer feels good.

It is easy to find that times have changed. From kitchen performance to customer
expectations. Apart from eating out is a must for everyone, these meals have

meals are no longer analysed over price / quality perspective, but over price /
Art of being a successful waiter

Page 55

become a source of relaxation, and sometimes relief from everyday pressure. The

pleasure. The customer no longer wants to be only fed, as one expects something
more than a meal.

The meal is also associated with new concepts of speed efficiency. We also have
customers who expect the meal to be a show. Showing various pleasures, visual,
sensory and balanced on site.
Now meals are a business tool that must be addressed in all its details.

Let us see what is meant by the analysis of table service evolution. The table
service must evolve because the customers demand it. Kitchen has changed, types
of dining venues have changed and especially customers have changed. Even
luxury concepts evolved. The luxury today is not only associated with the space, its
decoration and label service. Often luxury means efficiency and speed with
comfort. The customer today is not concerned, and does not even know, if the rule
is to place the dish on the right or on the left. You want fast service, with elegance,
comfort with and without constraints. The luxury customer is not satisfied, only if
the decoration contains gold, crystals and velvets. Luxury also involves minimalist
environments. But what the customer does not give up is the request of education
and efficient service.

Nothing is worse for business clients, or just couples in love, if we stop them to
place the dish according to the rule. The employee has to know when to break the
rules if it means more comfort, or no interruption of customers. The service should

end the positive.
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not be imposed. Should go unnoticed so customers only have his conscience in the

Gone are the days where Grimod de la Reynière wrote his famous "Manuel des
Amphitryons". It is possibly the first great book on the new concept in catering. It
consists of three chapters: Chapter of Meat dissection, which teaches cutting and
slicing various meats and interestingly five fishes; Chapter of Menus, suggesting
the creation of various menus organized by seasons; and also, a final chapter
Elements of Delicacy "Gourmande". This latter chapter explains table rules and
protocol issues the first time, and how to organize the table service and the service
and wine tasting. This book, published in 1808, clarifies the first rules of modern
restoration. Now, keep in mind that is only intended for large houses for banquets
or luxurious restaurants of that era. Places only attended by customers who knew
all the rules of etiquette and service of that period!

Consequently, first of all, we have to
assume that the waiter is, above all, a
salesman.

One

is

the

true

businessmen or women of the unit
staff. He or she is a permanent public
relations agente, a communicator, a
cultural agent who knows about food and wine. Let’s forget the false issue that the
waiters are mere food carriers. They also do it, but more and more food is more
elegant on the plate.

Today should be no traditional wars between the kitchen and table teams. There

do the placement of a complete mise en place. Forget the presentation / display of
all cutlery and glasses. Due to loss of time in placing and collecting the
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must be team spirit and a certain complicity. The waiter should not be required to

unnecessary, the mandatory washing of the collected articles, to the disruption
caused to customers who do not know which fork or glass to use, and finally the
very elegance of the table.
The waiter no longer should be required to know how to fold a napkin in ten
different ways. Increasingly simplicity reigns up to avoid time-consuming
manipulations.
Increasingly less runs the so-called "living kitchen", and when it happens it is
usually a kitchen element doing it. Possibly with more wisdom, efficiency and
better treatment of the goods. The living kitchen is always a supplement. The
employee has to know the basics of cooking in order to better explain and sell!

For wines, and today the menus are sometimes
long, the waiter has to suggest the most
adjusted wine for each dish, so their culture is
to go through the learning of grape varieties
and acquire sensitivity to wine’s primary flaws
when having to prove it. It should be a standard
practice ...! Regarding wine the waiter is also a
counsellor, a commercial, an actor and basically
a manager. Do not forget that the waiter should
know the sommelier label code, without having to be an expert.

requirement? In a nutshell: to increase business, maximizing tasks and
creating a better customer satisfaction.
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But then what should be, or what are, the major changes in the table service

Each restaurant is becoming a different case. It will be up to the employer to select
the best solution. It is certain that is the table team that ensures customer loyalty.
And it is up to businessmen to talk with hospitality schools to show them the new
requirements. To change the methods of schools and better prepare students for
the new realities of the profession.

Let's look at Danny Meyer and his
best seller "Setting the Table: The
Transforming Power of Hospitality in
Business" (2008), which draws an
important conclusion: the difference
between

service and

"Understanding

the

hospitality.
distinction

between service and hospitality has been the basis of our success. The service is
the technical delivery of a product. Hospitality is the way the delivery of the
product makes the subject of this delivery 'feel'. The service is a monologue decide how we do things and establishes our standards for service. The hospitality,
on the other hand, is a dialogue. Being on the side of a customer requires that we
listen with all our senses and we respond you with a helpful attitude, graceful and
appropriate. Good service and great hospitality are required to reach the pinnacle!

When we sit down at the table to the exact time of our reservation, at the right

wine is decanted with care and elegance, this is service. When our empty plate is
lifted politely, it is also service. When in response to our question the employee
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table, with the employee we ask, it is a reflection of good service. When a bottle of

can explain the subtle differences between the wines on our list, that's service. But
the hospitality, which is what most distinguishes our restaurants - and in the final
analysis, any business - is the sum of all the thoughtful things, solicitous,
courteous, our staff performs to do with people to feel that we are the 'your side'
when dining with us. " From here you can see the importance of a good table team
can have in a restaurant! »

As we have seen, it is also up to the manager the challenge of realizing the table
team can, and should, help to improve the results. Often, they lose customers by
an apathetic service, coldness in the relationship, childish behavior, robotic
service, absence of rules and the unfortunate “ping pong”. But you lose clients also
because it does not stop a moment to reflect: a good manager will always strive to
exceed the expectations of customers and convert them into loyal customers. This
is a Hospitality "basic rule"! A loyal customer not only will bring more revenue over
and over again but it is also a great marketing asset. A loyal customer is always
recommended to friends and family for what he / she believes to be an
extraordinary service - the famous Word of Mouth - arguably the most cheaper,
powerful and more effective marketing technique in the world!

It all started in the late 80s and 90s,
when the big hotel brands have begun
to implement their loyalty programs.
Making their clients loyal customers is

very important resource for any
company.
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not an easy task, but it certainly is a

competition is out there, so many offers, it is important to know our customers,
their needs and desires, and always try to overcome them - this will undoubtedly
contribute to the growth of loyal customers.

That's when the CRM (Customer Relationship Management) control tool and
customer management entered the market. Knowing all you can about a customer
will make all the difference. Not just your name, birthday, etc, but also know what
they like to eat and drink, what table you prefer (by the window, more hidden, ...),
will undoubtedly highlight your service compared to competitors.

For this, the waiter must have training and time to look for and to record this
information in the computer system, but also to ask and share it with absolutely
every unit’s employees! It is important that each of them know it, as it will be the
ones who will serve your customer.

There's better to go to a restaurant and having the employee to call us by our
name - Mr./Mrs (our last name), and offer us our favourite drink (based on past
experience, etc.) It is the adaptation to the highest detail that will highlight the
service! This will make a difference and the customer will remember! (Manuel
Moura, 2017)

The waiter is primarily a charming salesman, with a positive attitude, a smile and
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able to surprise the customer. (Virgílio N. Gomes, 2017)

1.2

WAITER'S RELATIONSHIP WITH THE CHEF

Often seen as less relevant in a unit in respect of his colleagues from the kitchen,
it is important to note the vision of a famous chef in Portugal, with Michelin stars,
owner and manager of several restaurants, star of TV shows about gastronomy:

"Over the past 10 years, the willingness of young people to pursue a career as
cooks has greatly increased. First, the role played by the press, which brought to
the fore our work; second, the tourism boom that made possible the growth of
this sector and also the appreciation of gastronomy as a culturally relevant and
creative factor, making official the glamorizing the cook profession.

Regarding the room service, the situation changes:
1. As much as hard I try, if you don’t have a good table room, you’ll never be able
to have a successful restaurant. The room service must be at the same level of the
cooking service.
2. The table team is our face – it hosts, serves, pampers, explains.
3. It is what bridges the gap between my kitchen and the customer, which
manages the timing, which measures the level of satisfaction, that warns me of the
restrictions, which leads me ...;
4. It is who advises the wine in harmony with the meals;
5. Finally, in a restaurant, no matter how good we are, if we don’t have a good
table team, everything goes down the drain! And there’s a shortage of hospitality
professionals in Portugal; young people just follow the kitchen, and do not choose
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this área. What I foresee in the near future it is a market saturation in the kitchen

area and a shortfall in skilled labor in the table room, and this will be a serious
problem for the sector.
I therefore appeal to embrace this prestigious profession, and for this, to become
professionals:
1. Should attend a hospitality school;
2. Should learn languages;
3. Should learn to be good communicators;
4. Should learn to empathize with people;
5. Shoulder agile;
6. Should be humble;
7. Should learn how to interact with
customers;
8. Should strive to get a good general
culture;
9. should be committed;
10. And then should love what they do!

A restaurant professional is a manager, is a tour guide, is public relations, is a
psychologist, is a host, is above all, a true ambassador of your country! "(Rui Paula,
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2015)

1.2

NEW TYPES OF CUSTOMERS
1.2.1 Inclusive hospitality

With increased life expectancy, improved health care and disposable income,
senior citizens and / or disabled citizens could now benefit from a more active
citizenship, particularly regarding tourism and catering.
Unfortunately, many of the most experienced employees are not aware of this
issue and the training offer of initial qualification does not generally include it.
According to the public authority that rules Tourism in Portugal, the waiter courses
should include a chapter dedicated to it. Its objectives should be:
- To identify the conditions of accessibility for customers with special needs, as
well as supporting products;
- To properly welcome the customer with special needs;
- To do the table, bar or coffee services, taking into account the characteristics
resulting from the special needs of the client, the alternatives available, the
requests and customer explanations;
- To support the customer with special needs access to foods and drinks in
catering, coffee break and room service
- To relate to the customer with special needs throughout the service, so that he or
she feels accepted, understood and valued as a customer.
The topics to be addressed will include:
✓ The customer with motor disabilities in a catering unit:

o Accessibility outside the unit;
o Accessibility to the interior of the unit;
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• Conditions of accessibility and support:

o Accessibility within the unit;
o Features of a accessible bathroom;
o Support products and verification requirements.
• Guest hosting:
o Reception;
o Host Rules;
o Escorting the customer to the table;
o Supporting locomotion;
o Guest accommodation.

• Table service, bar and cafeteria:
o Order;
o Adjustment of the mise-en-place;
o Mobilizing support products;
o Service.
• Food and beverage service during buffet, coffee break and room
service:
o Catering and coffee break;
o Room service service;
•

Interpersonal relationship:
o Empathy in catering service;
o Attitudes favoring empathy.

• Conditions of accessibility and support products:
o Accessibility conditions:
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✓ The visually impaired customer in a restoration unit

o Support products and service practices.
• Guest hosting:
o Reception;
o Referral to the table;
o Guide dog.
• Table service, bar and cafeteria:
o Order;
o Mise-en-place;
o Service;
o Leaving the catering unit.
• Food and beverage service in the buffet, coffee break and room service:
o Catering and coffee break;
o Room service.
• Interpersonal relationship:
o Right to non-discrimination.
✓ The hearing-impaired customer in a restaurant unit:
• Guest hosting:
o Reception;
o Portuguese sign language;
o Communication;
o Dog for deafs.
• Table service, bar, coffee, catering and room service:
o Presentation of the menu and annotation request;
• Interpersonal relationship.
- Knowledge and acceptance
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o Service.

✓ The intellectually disabled client and / or multiple disabilities in a catering
unit:
• Conditions of accessibility and support products:
o Intellectual disabilities;
o Verification requirements.
• Guest hosting.
• Table service, bar and cafeteria:
o Order;
o Mise-en-place;
o Service.
• Buffet, coffee break and room service:
o Catering and coffee break;
o Room-service service
• Interpersonal relationship
- Stereotypes
✓ Senior clients with physical, sensory and / or intellectual disability in a
restoration unit:
• Conditions of accessibility and support products:
o Senior client;
o Accessibilities;
o Support products.
• Guest hosting.
• Table service, bar and cafeteria:

o Service.
• Buffet, coffee break and room service:
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o Request and mise-en-place;

o Catering and coffee break;
o Room service.
• Interpersonal relationship:
o Needs of senior customers in what communication is concerned.

1.2.2 Participation

in

events

-

the

MICE

segment

(Meetings, Incentives, Conferences and Events)

One of the segments with strong growth in Portugal, following the European
trend, is MICE. It is a type of tourism with high purchasing power, including
corporate events and activities.
Travelers who participate in MICE activities have a
purpose beyond the leisure tourism, and are in fact
business travelers. They go to a city to participate
in a particular event. During this time, they will
contact with the waiters in probably three kinds of
moments: business lunch, sitting or standing;
coffee break; informal dinner. For each, waiter’s
behavior should be adequate, and the command of languages, especially English, is
essential in the first two.
Therefore, one is completely exposed to the personal contact with the most

able to communicate effectively. At the same time, should be an example of
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diverse types of customers. Should be very polite, kind and courteous, sociable and

professional discretion, because in addition to the strict fulfilment of their duties,
they are not supposed to see, hear or talk too much.

1.2.3 Coffee connoisseurs - the role of Barista

The Barista - who comes from the Italian 'baristi' and has the sense of 'barman' - is
an expert at turning excellent quality coffees from special crops into unique
beverages, by mixing them with fruit or other drinks. One extracts the espresso
from the equipment in which it is prepared and, through unusual combinations,
seeks to achieve what is called the 'perfect cup'.

This

professional

creates

new

beverages based on liquors, creams and
other alcoholic drinks, usually working
in restaurants and other unique places.
As a primary requirement, this specialist
must have a complete command of
their main ingredient, coffee. Thus, it must be able to distinguish between the
various grains and fully understand the roasting mechanism, in addition to having
the ability to drive the machine, modelling it for the use of this product.

As if this process were not enough, it is essential that the barista knows how to
combine the properties of coffee with its consumer and the context in which it is
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being prepared. There are several basic conditions for the preparation of this

drink. The grain must be crushed instantly, or at least 30 minutes before, from the
confection of the beverage.

The cream that is revealed on the surface must also demonstrate its
characteristics: the ideal is that it presents the coloration of the hazelnut and it is
dense and regular - its main function is to preserve the degree of heat of the
coffee. The cup is also important because it should have the oval shape at the
bottom and the temperature at around 40º C. The volume is subject to the dose of
the coffee.

The barista cannot be summed up to pure espresso, as it is necessary to know how
to mix it the right way with other drinks with alcohol. It is also important to know
how to measure the milk in the vaporous state of the equipment. At the right
density, it is the ingredient par excellence of beverages that have been
consecrated among consumers, such as cappuccino, mocaccino and caffè latte.

Coffee has always been very popular, consumed in any bar or restaurant, but it
was in its express mode - coffee made in a pressure machine and usually served in
a small cup - that really consecrated itself on the palate of a most exquisite

this element that opened new perspectives for this drink.
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consumer. Its preparation requires an ingredient of greater excellence, so it was

Several specific bars and boutique coffee shops have been opening up and won
the sympathy of customers, transforming the barista into a professional that is
increasingly demanded by the market.

2. THE WAITER AS AN ENTREPRENEUR

One

of the new trends in Catering where the waiter may create your own

business is the provision of fast / healthy meals rather than traditional fast food,
where the service becomes more important than to the kitchen. Customers want
informed, fast and efficient, rather than the traditionally slower lunch.

An example are lunches and snacks
units, especially the salads, soup ... and
the bread: the sandwiches are the new
comfort food - so that they have
jumped to traditional restaurants. With
hamburger or tuna, sirloin or seafood
cream, bread goes well with everything, so, more or less intricate, the sandwiches
are here to stay on the menu of restaurants. But the bread itself is also gaining
prominence - with bakeries opening a little everywhere, also in the mini
restaurants it is increasing the supply of unique and different breads.

incorporation of Asian ingredients and flavours, Latin American influences, as the
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But we still have the influences of new markets. We continue to see the

typical ingredients of the New World: cereals, fruits, berries and seeds of the
Andes and the Amazon.

The supply of organic food also continues to increase. Due to the authenticity and
intensity of its taste, the organic production of products will be increasingly used in
professional kitchens.

Another area is the micro coffee shops, especially in shopping centres or
concentration areas for catering spaces / service professionals. This is a growing
sector, due to the opening of places specialized in coffee, where multiple varieties
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of this product are offered, suitable to the taste of the client.

CHAPTER 3
Training programme for waiters
Content
Introduction
Profile name
Definition
Features of the environment in which the figure/profile typically operates
Conditions to access the professional practice
Methodology
Macro Processes and Competence Units
Module.n.1 Practice as qualified employee in room and floor service
Module.n.2 Operate in the restaurant business
Module.n.3 Manage relationships with restaurant service customers
Module.n.4 Prepare table, floor and buffet service
Module.n.5 Know and serve Umbrian, Italian and international wines
Module.n.6 Define the dining hall and floor service mise en place
Module.n.7 Operate in accordance with the hygiene and cleaning system of the
Workplace - room and floor
Module.n.8 Work safely in catering services
Module.n.9 Evaluate the quality of the service offered within the accommodation
facilities

Duration
Evaluation
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Practical experience in real contexts.

INTRODUCTION

This chapter is written with the aim to deliver a high-quality training experience,
and help participants to gain professionalism in the work of qualified employee for
waitering service and floor attendance.
The profession of waiter starts from the assumption that the preparation needed
for an adequate service cannot absolutely improvised. Thanks to the contents of
this Module.e, tutor’s tutoring and restaurant experience, participants can acquire
theoretical notions and practical techniques useful to work: from the behavior to
keep to the right use of room equipment, the mise en place, the rules of service,
the different styles of service, how to relate to the other professional figures and
all the aspects that contribute to the best standard of performance.
PROFILE NAME
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Qualified employee for waitering service and floor attendance.

DEFINITION

The employee for waitering service and
floor attendance works in the dining
establishments of every level (canteens,
pizzerias, bars, restaurants, hotels). It
organizes the dining room and the tables,
curating their functionality and aesthetics,
welcomes the clients by accompanying
them to the table, gives informations and
advices by presenting the menu and wine
list and "selling" the best products in the
kitchens. He/ she manages the table service, delivers the account and collects the
payments. He/ she proposes and serves the various drinks of bar and cafeteria,
realizes in front of the client the main recipes of the hall kitchen: truncate and
show the meat, catch the fish etc., participates in the buffets and refreshments
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and serves them, serves the wine and treat the service at the bar.

FEATURES

OF

THE

ENVIRONMENT

IN

WHICH

THE

FIGURE/PROFILE TYPICALLY OPERATES

The employee for waitering service
and floor attendance operates within
any kind of restaurant business
enterprises (restaurant, independent
or linked to a hotel / non- hotel
accommodation;

farmhouse;

pizzeria; catering services; etc.),
mostly in a dependent form and, in
touristic locations, he could be employed seasonally. The work rate is usually very
intense during festivities, pre-holidays and high season periods, particularly for
restaurants linked to accommodations in holiday resorts. In working hours, a
sustained commitment could be expected during the whole daytime.
CONDITIONS TO ACCESS THE PROFESSIONAL PRACTICE

The

professional practice in a dependent form doesn’t require a specific

qualification, however the labor market usually requires the qualified employee for
waitering service and floor attendance to have a certification received after
attending an educational and vocational course, or derived from a training course

consideration must be taken by whoever performs sommelier tasks about
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or a relevant professional experience in this sector. In the career path,

refreshment and qualification courses, to attend systematically during professional
life (continuous training).
METHODOLOGY

This training path is composed by a theoretical part
and a practical part, to be carried out in restaurants,
tourist and receptive structures, catering companies.
The combination with practical training at training
facilities allows to the participants to apply their
knowledge and skills in real contexts and get a
feedback from their employers. We consider experience in real environments a
most effective approach to transfer knowledge and skills.
There will be also an occasion of comparison with an experienced chief of staff.
The aim to be achieved is, in addition to increase the experiential relevance of the
proposed training path, to increase the motivation of participants in work and in
training.
MACRO PROCESSES AND COMPETENCE UNITS

The skills that will be acquired during this training program are the followings:
1. Practice as qualified employee in room and floor service

3. Manage relationships with restaurant service customers
4. Prepare table, floor and buffet service
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2. Operate in the restaurant business

5. Know and serve Umbrian, Italian and international wines
6. Define the dining hall and floor service mise en place
7. Operate in accordance with the hygiene and cleaning system of the
workplace - room and floor
8. Work safely in catering services
9. Evaluate the quality of the service offered within the accommodation
facilities
Module.n.1 Practice as qualified employee in room and floor service
EQF Frame: 3
Learning outcome:
Understanding

and

managing

the

roles,

responsibilities and the performances of skilled
worker to the service in the hall and the floors.
Knowledge:
•

Room

staff:

roles,

activities

and

responsibilities.
• The cooking brigade: roles, activities and
responsibilities.
Skills:
• Understand and act in accordance with the characteristics of the professional
performance of qualified staff in room and floor service:
- Understand and act in accordance with the characteristics of different

responsibility, etc.) Paying particular attention to your own.
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professional roles in the catering sector (reference activities, levels of

- Understand and act in accordance with the existing relationship of subordination
and coordination between and other operating resources in the room.
Duration: 2 Hours

Module.n.2

Operate in the restaurant business

EQF Frame: 3
Learning Outcome:
Understand
business

the

restaurant

features

and

peculiarities and the possible
job placement frameworks.
Knowledge:
- Elements of market analysis, customer type segmentation based on the purchase
profile and subsequent definition of the offer key features.
- Elements of tourism and territorial marketing.
- Main evolutional, technological and market trends, related to restaurant
business.
Skills:
Analyze the restaurant business, its features and relations with other tourism
sector areas:
- Identify the different restaurant service typologies and formulas in terms of main

- Know and understand the process, outcome and framework evolution regarding
the restaurant business.
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features, reference processes, food offers, customer typology.

- Position the restaurant service offer within the wider tourism service offer in the
system regarding the performed professional activity.
Duration: 2 hours

Module.n.3 Manage relationships with restaurant service customers
EQF Frame: 3
Learning Outcome:
Welcome, inform and give advice to
customers,

using

different

interaction

methodologies according to their different
features and expectations.
Knowledge:
- Theoretical models of communication.
- Principles of psychology of communication and sales.
- Language competence in technical business terms.
Skills:
Welcome customers, in Italian and foreign language:
- Accompany customers to the tables and, if required, describe the establishment
features.
- Understand the customer’s requests.
- Identify any customer criticalities and problems.
Communicate with different typologies of customers:

typology, aiming to increase the value of the presented food courses.
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- Use different interaction codes and methodologies according to the customer

- Give advice and inform customers, in a clear and comprehensive way, in order
to guide them, according to their taste and preference, within the menu of foods
and drinks.
- Assume a behavior based on courtesy and kindness.
Communicate with different typologies of customers in foreign language:
- Communicate orally, in presence or on the phone, using the proper business
vocabulary.
- Edit menus and commercial offers, using the proper business vocabulary.
Duration: 9 hours

Module.n.4

Prepare table, floor and buffet service

EQF Frame: 3
Learning outcome:
Define and execute operations
to make in order to gather and
fulfil the orders received (from
the floors and dining hall), taking
into consideration the chosen
foods and drinks features, the diners’ number and the time order of
administration.
Knowledge:

- Waitering service organization techniques.
- Fish threading, sawing and splitting techniques.
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- Rules of etiquette.

- Meat and grosses pieces cutting techniques.
- Dining hall cooking techniques.
- Flambé cooking techniques for the main dishes.
- Découpage of poultry.
- Dressage of salad.
- Cheese, fruit and dessert slicing and portioning.
Skills:
Describe the food offer and gather customers’ orders:
- Describe the menu and promote the “specialties of the house”.
- Gather orders in a functional way for the fulfilment of the customers’ needs and
the arrangement of the cooking activities (comprehensible “commands” and order
of priority).
- Convey orders to the kitchen in a clear and comprehensible way and, when
expected, to co-workers.
Serve to tables, floors and buffets following the rules of etiquette, according to the
establishment quality standard:
- Prepare the service trolley/tray and use it properly.
- Make proper portions of food when required.
- When expected, make the dressage of salad.
- Perform dining hall cooking when required (flambage).
- Deliver bills to customers and collect payments according to the payment
methodologies requested by customers and used within the establishment.
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Duration: 5 hours

Module.n.5 Know and serve Umbrian, Italian and international wines
EQF Frame: 3
Learning Outcome:
Enhance pairings of foods and wines
choosing the most suitable products, serve
drinks applying, in addition to etiquette
rules, the techniques and rules of pouring
Knowledge:
- Features of the main Umbrian, Italian and International wines (main wine areas,
vines and wines).
- Techniques and rules of pouring.
- Principles of wine tasting and food-drink pairing.
Skills:
Give advice to customers, when the sommelier is not available, in the choice of
wines, and serve them carefully and professionally:
- Present the wine list describing the main features of the available wines.
- Suggest the most suitable pairings between foods and drinks.
- Apply the techniques and rules of pouring, in addition to etiquette rules,
essential to the proper execution of dining hall and bar service.

Art of being a successful waiter

Page 83

Duration: 4 hours

Module.n.6 Define the dining hall and floor service mise en place
EQF Frame: 3
Learning Outcome:
Define the functional mise en place
of spaces according to the required
service, following the rules of
etiquette and quality standard
required by the establishment.
Knowledge:
- Technical sector terminology.
- Hall arrangement techniques for ordinary service and official ceremonies.
- Mise en place typologies (tablecloths, tableware, glasses, cutlery and
accessories).
- Service typologies (table d’hôte, carte, grand carte, guéridon).
- Features and modes of use of instruments and tools for the waitering service.
Skills:
Define the specificities for the arrangement of spaces
- Choose the most suitable tablecloth according to the required service and
arrange it properly.
- Choose the most suitable tableware, glasses and cutlery according to the
required service and set the table properly.
- Choose the most suitable accessories and eventual decorations according to the
required service and arrange them functionally in an aesthetically pleasing way.
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Duration: 6 hours

Module.n.7 Operate in accordance with the hygiene and cleaning
system of the Workplace - room and floor

EQF Frame: 3
Learning Outcomes
Observe the hygiene and health rules for
the administration of food and apply
sanitation methods, which ensure the
healthiness of the work area.
Knowledge:
• Hints to specific industry standards.
• Basic principles of HACCP, risk analysis and critical control points.
• Principles of hygiene and care of the person.
• Hygiene management systems and methods of working environment: cleaning
and sanitation of the premises.
• Characteristics of sanitary hygiene products: type of detergents and detergents
for cleaning and sanitizing the work area.
Skills:
• Ensure compliance with food hygiene rules
• Apply procedures to ensure hygienic and sanitary conditions appropriate to the
food delivery.
• Cure personal hygiene.
• Wash and sanitize the work area:

- Use suitable detergents.
Duration: 3 hours
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- Apply suitable cleaning and sanitation systems and methods.

Module.n.8 Work safely in catering services

EQF Frame: 3
Learning Outcome:
Observe workplace safety regulations
(Receptive exercises).
Knowledge:
• Regulations in force in the field of safety, accident prevention and prevention,
fire and hygiene of work, urban planning.
Skills:
• Prevent and reduce professional, environmental, and beneficiary risk
- Adopt appropriate styles and behaviors to prevent and reduce professional and
environmental risk.
- Adopt behavior for the prevention of electric hazard and related to use of gas.
- Adopt behavior for risk prevention derived from the use of sharp objects.
- Adopt fire prevention behaviors.
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Duration: 2 hours

Module.n.9 Evaluate the quality of the service offered within the
accommodation facilities

EQF Frame: 3
Learning Outcome:
Evaluate the quality of the service by checking
the correct application of the legislation in
force, complying with mandatory minimum
requirements, compliance with their own
quality procedures and the degree of customer satisfaction.
Knowledge:
• Quality management aspects of a service delivery process. Concepts of promised
quality, delivered, anticipated and perceived.
• Operational ways of evaluating the quality of a service.
• Principles and techniques for assessing efficiency and economic efficiency.
Skills:
• Evaluate the quality of the service delivered and the production process
- Check compliance with required compulsory requirements and the application of
legislation in force concerning catering services.
- Check compliance with quality procedures.
- Detecting the degree of customer satisfaction.
- Identify criticalities and define improvement actions.
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Duration: 2 hours

PRACTICAL EXPERIENCE IN REAL CONTEXTS

The aim of the practical experience is to include in
the curriculum work experience with a formative
nature, with the aim of putting into practice the
theoretical contents, verifying on the field the
professional choice and acquiring a more realistic
image of the productive world. The attendant will
also come into contact with cross-cutting aspects of
working in a catering business such as punctuality,
precision, responsibility, the importance to create a
good working relationship. With this experience, the participant will be able to
take into account their abilities, their shortcomings and increase the value of her/
his CV.

Total duration:
The expected duration of classroom activities is 35 hours.
The expected duration of the practice, that will be carried out in restaurants, is 30
hours.
Evaluation
Two evaluation phases are foreseen: in order to identify their previous knowledge,
skills as waiters, expectations etc. before the training, will be asked to the

participants will be administered an on-line test, to assess their level of
achievement of the learning outcomes established before the training.
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participants to fulfil a briefing, using on-line tools. After the training, to the

CHAPTER 4
4 IT support in profession cook
(list of existing web pages who offer additional information, use of
social media to promote, list of Open Education Resources as highquality, openly licensed, online educational materials that offer an
extraordinary opportunity for people everywhere to share, use, and
reuse their knowledge of profession cook…)
IT support in profession cook -list of existing web pages who offer additional
information, use of social media to promote, list of Open Education Resources as
high-quality, openly licensed, online educational materials that offer an
extraordinary opportunity for people everywhere to share, use, and reuse their
knowledge of profession cook.
These webs offer information on the current supply of jobs encourages
preparation for finding a suitable job and effectively linking employment seekers
and employers seeking quality workers. Web site vrabotuvanje.kom seeks to
develop employment opportunities for people in Macedonia and the region and
contribute to reducing unemployment. All those who are considering choosing or
changing their job and career helps to actively manage their own professional
development through expanding the horizons of existing job opportunities.
Through services offered employers to provide assistance and support in the
application of proper employment policy and in building effective and successful
teams.

talent management and recruitment and selection. We change the way people
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These webs are global providers of services for job search, career management,

think about work and help actively to improve live and performance of their
workforce using new technology, tools and practices.
Here is places where you can find or offer a job, create a biography or find the
right worker for an open post in your enterprise.
Having in mind the excessive unemployment in our country and the inability to
have an overview of all open positions in one place were the main incentive to
establish this website. The websites are intended to serve all unemployed persons,
but of course those who are looking for a more attractive job and who need to
inspect one place at all advertisements from daily newspapers in the Republic of
Macedonia. Search and listing of advertisements are free and available for all job
seekers.

Through our services, we offer an opportunity for the employers to submit an
advertisement through the websites. The advertisements are announced free of
charge and made available to all potential candidates. We encourage all employers
to do this and to send their advertisements through our online form, because this
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is the easiest way to find new employees at no additional cost.

n.
1.

WEB SITES
http://www.avrm.gov.mk/

DESCRIPTION
Employment Agency of the Republic of Macedonia
is a public institution that carries out professional,
organizational, administrative and other activities
related to employment and unemployment
insurance, and provides support, assistance and
services for the participants in the labor market.

2.

http://www.vrabotuvanje.com.mk/

WEB portal for offering jobs for different
occupations.

3.

http://www.fakulteti.mk/

Licensed Portal for assistant and advising of jobs.

4.

http://www.najdirabota.com.mk/

Official portal for offering jobs and on-the job
training.

5.

http://www.horizont-

Official web of agency of employment of Republic
of Macedonia..

6.

http://rabota.com.mk/

Hire is a fully automated web service that is
exclusively intended for the publication of job
advertisements
WEB rabota is intended for all those companies
that are looking for staff for their vacancies. This
service also helps jobseekers find out about the
latest active listings in one place.

http://www.mycareer.com.mk/

WEB where you can find or offer a job, create a
biography or using of materials necessary for apply
with searching of job.
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7.

8.

http://dobrarabota.mk/

WEB where you can find or offer a job, create a
biography or find the right worker for an open post
in your enterprise.

9.

https://kariera.mk/

WEB where you can find or offer a job, create a
biography or find the right worker for an open post
in your enterprise.

10. http://www.reklama5.mk/

WEB portal where you can find free work places
and potential employees

11. https://vraboti.se/

WEB where you can find or offer a job, create a
biography.

12. http://www.reklami.com.mk/

WEB portal where you can find the right worker
for an open post in your enterprise.

13. https://www.pazar3.mk/

WEB portal where you can find free work places
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and potential employees.

CHAPTER 5
List with contacts of potential employers from
Macedonia, Portugal, Italy.
1. List with contacts of potential employers from Macedonia

List of a protentional employers we could find also at the web page:
https://www.restorani.com.mk/index_en.php
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The most famous are:

Vodenica Mulino
address: Str. Teodosij Gologanov 69
http://www.vodenicamulino.com.mk
info@vodenicamulino.com.mk
Phone +389 2 323 2877
Sitting places (inside): 100
Sitting places (outside): 100
Spoken languages: English, Italian
Opening date: 07.04.2003

Known as a centre of outstanding cooking, Mulino is the most exquisite place to
eat and is truly the finest restaurant in town. Since its very opening in 2003, true
fine dining elegance was the rule for its guidance. Located near the center of the
city (Kapistec), Mulino offers a brick and mortar exterior which gradually gives way
to the sleek lines, elegant decor, and modern furnishings you would expect to find
in any fine dining establishment.
Restaurant Kej
address: Kej 13 Noemvri No.34
http://www.restorankej.com.mk
Phone +389 2 323 3764
stanoli777@hotmail.com
Sitting places (inside): 100

Spoken languages: English
Opening date: 10.01.2003
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Sitting places (outside): 70

"Kej" restaurant is located on the quay of the Vardar river that will offer a
magnificent view of a different horizon in Skopje. With a wide variety of food,
ranging from home-made dishes to delicious Macedonian specialties, "Kej"
restaurant will satisfy all tastes. The simpleness and the natural beauty on the
restaurant's terrace will make you feel good and enable you to relax and enjoy.
Restaurant Public Rooom
address: 50 Divizija 22
http://www.publicroom.org
contact@publicroom.org
Phone +389 2 609 2650
Sitting places (inside): 140
Sitting places (outside): 80
Spoken languages: English, Italian,
Holland and Deutch
Working hours: 08:00 - 24:00 / 01:00
Type of music: Chill out, Jazz, Rock
Opening date: 10.28.2015
Healthy Place - It is more than just a restaurant with a good food. It is a space with
modern interior and exterior that has a free co–working space for freelancers, a
space for business meetings, seminars, and presentations, a concept store, a wine
store and a library. Often there are different kind of events such as photo and fine

other fine-tuned events in the evening. It a perfect meeting point for business
meetings, festivities, lunch and dinner.
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arts exhibitions, commercial design bazaars, workshops, music performances and

Food is the cream on the cake! Public Room serves fresh and well balanced portions
of Macedonian food on a very contemporary way. Often, there are thematic dinner
events and culinary workshops where guest chefs from abroad are invited to cook
and teach local chefs the secrets of Belgian, Indonesian, Spanish, Italian, French
and Dutch cuisines. Do not hesitate to taste the modern food of Skopje and to enjoy
the nice atmosphere.
Restaurant Old city house
address: Pajko Maalo No.14
http://www.starakuka.com
staragradskakuka@gmail.com

Phone +389 2 313 1376
Sitting places (inside): 120
Sitting places (outside): 150
Spoken languages: English,
Italian, Turkish
Working hours: 08:00 - 24:00 /
01:00
Type of music: Oldcity music
Opening date: 01.01.2005
Built in the distant 1836, this house is the oldest traditional house in Macedonia,
which is still in function, a house which represents national wealth, which testifies
to the history of the Macedonian house and its validity, house-museum protected by
the bureau of National Treasure Constructed of wood and stone, with original
carved ceilings, this house was home to 6 generations of family Jovanovich, and

Macedonian traditional setting. While admire the beauty of the environment
enriched with horticulture in the yard and the sounds of the fountain, your soul will
Art of being a successful waiter

Page 96

today is a great national restaurant with excellent, warm and above all, old

caressing gentle sounds of national musical instruments and bagpipes flute,
accompanied by violin, guitar and accordion. Its ID card and a recognizable
landmark is the first of the national food, very healthy food prepared in a traditional
way in wood oven, and modern kitchen equipped by the HACCP standard. Prepare
various cocktails and Swedish tables; organize celebrations and parties, as well as
menus for groups.
Restaurant Oreov Lad

address: Sarajska No. 1
http://www.oreovlad.com.mk
Phone +389 2 205 7958
Sitting places (inside): 150
Sitting places (outside): 400
Opening date: 01.01.1980

Since its opening in 1980, the
restaurant Oreov Lad, has become
one of the most pleasant places for
entertainment and celebration in
Skopje. It is located in the western
part of the city, in the sport-recreation center Saraj, on the way to Matka. The
restaurant Oreov Lad is a national restaurant and its specialities are old
Macedonian dishes, cooked in the traditional way. They also offer international

seats outside in the magnificent garden.; two parking places for about fifty cars:
children playground; live music on the weekend during the winter and every day in
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cuisine and King Marko cuisine. There are 180 seats inside the restaurant and 400

summer and two dancing podiums (indoor and outdoor). Equipped experienced
staff take care for the following events: private dinners, weddings, religious celebrations, business events and meetings, birthdays, retirement, anniversaries,
drinks reception, cocktail parties, promotional activities, presentation and
professional catering service which at home. A special restaurant offering a new
experience.
Restaurant Skopski Merak

address: Debarca No.51
http://skopskimerak.mk
info@skopskimerak.mk
Phone +389 2 321 2215
Sitting places (inside): 60
Sitting places (outside): 90
Spoken languages: English
Opening date: 01.01.1991

The restaurant Skopski Merak was launched on May 21st 1991 in an old house on
the Andon Dukov street in the Debar Maalo region of Skopje. Started with 5 tables
and 20 plastic chairs and from which in 2012 we proudly opened the new Skopski
Merak on the popular street Debarca, also in Debar Maalo, motivated to strive for
constant improvement in the interest of valued customers, with a mission to

by owners, Ljupcho, Zlatko and Toni Gruevski
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develop and introduce new and improved standards. There you will be expected

Restaurant Dukat
address: Teodosij
Gologanov 79
gostilnicadukat@gmail.com
Phone +389 72 306 198
Sitting places (inside): 140
Sitting places (outside): 80
Spoken languages: English
Opening date: 01.01.2003

Many good restaurants are born in Macedonia. We have visited some of them to
the satisfaction of our senses, and we will share with you the three-day
gastronomic adventure without reserve. We started with fish stew in the new
national tavern Dukat, served in a copper cauldron that is reminiscent of scenes
from the traditional Macedonian stories. It is a true traditional art of preparation
with a good structure, not too thick and cooked with pieces of meticulously
selected red trout. We then continued with appetizers from the Galichnik region,
as well as with a combination of unskimmed sheep cheese with a silk structure,
and ripe yellows cheese from the Galichnik region, combined with home-made pie
and makalo. We were left speechless by the old and recognized recipes for pork
knuckles. The fine texture of the meat was patiently softened, after long cooked
and frying, and covered with fine reduced brown sauce made of the bones.
Accompanied by a good selection of music, we finished with caramelized quince

scoop of delicious vanilla ice cream.
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that symbolizes the soul of the hard-working Macedonian women, chilled by a

Restaurant Dva Elena
address: Zagrebska 31
Phone +389 2 306 0900
Sitting places (inside): 110
Sitting places (outside): 60
Opening date: 01.01.2008

If you want to avoid the city noise, they are
offering an ideal place for enjoyment.
Welcome to "Dva Elena" restaurant, where
you will be able to feel a warm and pleasant
ambience spiced with delicious international
cuisine and professional service.
Restaurant Dojrana

address: Str 513 no 22
http://www.dojrana.com
contact@dojrana.com
Phone +389 2 317 5037
Sitting places (inside): 170
Sitting places (outside): 80

Dojrana is a restaurant with long tradition where delicious national food is served
as well as different grill specialties, pork roast, lamb roast and fresh fish. They
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Opening date: 01.01.1987

especially recommend that you taste the most delicious tripe broth and beef broth
in the city for breakfast.
Restaurant Nacional
address: Bulevar Filip Vtori
Makedonski bb
http://www.restorannacional.com.mk
restorannacional@yahoo.com
Phone +389 2 321 4200
Sitting places (inside): 110
Sitting places (outside): 100
Spoken languages: English
Opening date: 06.30.1999

In your pleasant you will feel yourself very relaxed far from the city noise, in the
intimate atmosphere you will enjoy in the specialties from the Macedonian
climate. In the evening hours, you will have pleasure with the sounds of the old
city music. The Restaurant "Nacional" is placed in the very center of the city across
City Trade Center, In the building of the Worker`s University "Koco Racin" and the
Cultural Informative Center - Skopje. They arrange special business dinner
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according to your wish.

`Restaurant Marger
address: Ilindenska b.b.
http://www.marger.com.mk
info@marger.com.mk
Phone +389 2 306 7428
Sitting places (inside): 50
Sitting places (outside): 70
Spoken languages: English
Parking: 120
Opening date: 09.01.2010

The tavern Marger, owned by Mr. Stojan Voshtinjarov, was a place where the
bohemian life of the city was taking place, place of meetings, enjoyment and good
fun since 1939 to 1945, when the tavern was closed. After a pause of 65 years, in
ownership by the descendants of Mr. S. Voshtinjarov, Marger began to work again
on new location, now as a modern restaurant in the heart of the City Park in
Skopje. The idea of keeping the old name, actually, is an idea for renewal of the old
bohemian tradition related to tavern Marger, but on a way most appropriate for
the modern Macedonian. The traditional in Marger is indivisible from the taste.
The taste of Marger's appetizers, mean meals and specialties is distinctive and
unique. About the taste can't be speak, the specialties must be tasted, must be
experienced. Marger makes compilation of traditional and modern, of former and
contemporary. The result of this compilation is a place with pleasant atmosphere

your business partners.
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where you will wish to enjoy with your closest relatives, with your friends or with

Restaurant The Hunter's Lodge KAMNIK
address: Kamnik b.b.
info@kamnik.com.mk
Phone +389 2 252 3522
Sitting places (inside): 85
Sitting places (outside): 80
Spoken languages: English
Type of music: Smooth Jazz,
LIVE Piano Music,
International
Opening date: 02.13.2008
Enjoy the warm atmosphere with game specialties and choice of over 150 different
wines from Macedonia and all over the world.

Restaurant Raguza
address: Ul. 12 Udarna
Brigada 2a (center)
http://www.ragusa.com.mk
pericaragusa@yahoo.com
Phone +389 2 321 2919
Sitting places (inside): 230
Sitting places (outside): 110

Type of music: Ambiental
Opening date: 06.07.2008
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Spoken languages: English

Feel the Mediterranean in the center of the city and taste the diverse cuisine in the
beautiful ambience accompanied by excellent service and good prices. They offer a
wide choice of Mediterranean, Italian, international and national cuisine as well as
seafood. Highly recommend are specialties: Orada in Dalmatian way and Raguza
Casserole. The evening ambience is accompanied by pleased music. Restaurant
Raguza organizes business diners/lunches, buffets and cocktails such as birthdays
and weddings up to 230 guests. They offer catering team, for private celebrations.

Restaurant Star Ocean
address: Lermontova 19
http://www.kineskirestoran.com.mk
silvijalio@yahoo.com

Phone +389 2 322 2723
Sitting places (inside): 110
Sitting places (outside): 40
Opening date: 12.01.2010
“Star Ocean" restaurant represents the traditional North-Chinese cuisine and offers
specialties with a variety of sauces (soya, curry, traditional hot Chinese sauce,
sweet-sour sauce, hot-sweet-sour sauce) deliciously prepared in authentic Chinese
pots by skilled Chinese chefs. "Star Ocean" has increased the number of stars with
another restaurant located in the heart of the city on Street Lermontova 12. The new

Art of being a successful waiter

Page 104

restaurant offers two levels and portrays both traditional and modern China.

2. List with contacts of potential employers from Italy
Ristorante MeTeMagno

Piazza Don Minzoni, 1/3
06034 Foligno (PG) Italy
www.metemagno.it
Tel. +39 0742 620452
The MeTeMagno Restaurant represents a new way of interpreting catering,
eliminating it of virtuosities for themselves and typifying it with healthy
friendliness, balanced tastes and a desire to be together. High quality products, an
enviable wine card and many artisan beers make the MeTeMagno Restaurant a
unique reality in Foligno and beyond. In addition, the mature experience over the
years allows MeTeMagno to organize catering, tasty happy hours and coffee
breaks.
Ristorante Il Cavaliere

Via Venti Settembre, 39
06034 Foligno (PG) Italy
www.ristoranteilcavaliere.com
Tel. +39 0742 350608
ristoranteilcavaliere.foligno@gmail.com

Piazza della Repubblica, a lively emblem of the Umbrian city. Three comfortable
halls distinguish the warm and traditional climate that the Martellini Family
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The Cavaliere Restaurant is located in the old town of Foligno, a short walk from

wanted to create for its business. A cuisine rich in typical Umbrian flavors revisited,
from the wise hands of Chef Gianluca, is what the Cavaliere Restaurant wants to
offer to its customers. The restaurant organizes also catering services for weddings
and special occasions.
Ristorante - Albergo Le Mura

Via Bolletta, 19
06034 Foligno (PG) Italy
http://www.albergolemura.com
Hotel Mail info@lemura.net
Restaurant mail ristorante@albergolemura.com
Hotel Tel. +39 0742 357344
Restaurant Tel. +39 0742 354648
The restaurant was born in the spring of 1980, and still today after more than 30
years, the Valentini family offers its customers with enthusiasm and dedication.
Since then, their business has been enriched and expanded through passion and
dedication, bringing it to the top places in the area of Foligno and beyond.
The "Le Mura" restaurant, mentioned in numerous national guides, is especially
appreciated for its soups and grilled meats, without forgetting the waffles of Santa
Lucia, all served in a comfortable setting that creates a perfect blend with the
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family welcome.

Ristorante Via del Forno - Hotel Italia

Piazza Matteotti 12
06034 Foligno (PG) Italy
info@hotelitaliafoligno.com
www.hotelitaliafoligno.com
Tel. +39 0742 350412
The restaurant, situated in a charming and refined setting, offers a great selection
of Umbrian specialties, Italian and international wines.

Ristorante Pizzeria La Spagnola

Via Rinaldi, 14
06034 Foligno (PG) Italy
www.ristorantelaspagnola.it
Tel. +39 0742 351281
Very famous restaurant situated in the old town, famous for its fish dishes.

Viale IV Novembre, 11
06034 Foligno (PG) Italy
info@mangiafuocofoligno.it
www.mangiafuocofoligno.it
Tel. +39 0742 359373
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Ristorante Mangiafuoco

The restaurant serves traditional Umbrian cuisine revised with creativity and
innovativeness.
Ristorante Osteria Dei Picari

Via dell'Annunziata, 33
06034 Foligno (PG) Italy
Tel. +39 0742481208
The restaurant, situated in the old town, serves traditional Umbrian cuisine revised
with creativity and innovativeness.

Osteria Dodici Rondini

Piazza XX Settembre, 1
06034 Foligno (PG) Italy
osteriadodicirondini@gmail.com
www.osteriadodicirondini.it
Tel. +39 0742 352100
The restaurant offers typical Umbrian cuisine, realizes catering services and
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organizes cooking classes.

Ristorante da Angelo - Guesia Village

Ponte Santa Lucia, 46
06034 Foligno (PG) Italy
info@guesia.com
www.guesia.com/ristorante-da-angelo-a-foligno/
Tel. +39 0742 311515
Specialties of meat and fish, the family's original activity since 1976, with a culinary
offer ranging from exquisite Umbrian dishes to international specialties. Special
consideration for vegetarian people, for those who suffer of intolerance or celiac
disease, and a wine cellar featured by the most important Umbrian and national
labels. Certificate of excellence TripAdvisor 2016.

Gus Bottega Alimentare

Via Francesco Benaducci, 5/7
06034 Foligno (PG) Italy
info@gusbottegaalimentare.it
www.gusbottegaalimentare.it
Tel. +39 0742 344518
In the old town of Foligno, GUS food shop, is a restaurant where they act with
professionalism, love for cuisine, rigor and poetry. The use of excellent products

innovative dishes without forgetting the tradition.
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among the best in the area distinguishes their cuisine, always in search of

Ristorante Le Delizie del Mare

Via Giuseppe Garibaldi, 82
06034 Foligno (PG) Italy
Tel. +39 0742 770813
Traditional and seafood cuisine. Certificate of excellence TripAdvisor 2016.

Osteria Cuore Piccante

Via del Campo, 4
06034 Foligno (PG) Italy
info@osteriacuorepiccante.com
www.osteriacuorepiccante.com
Tel. +39 0742 353463
Located in the old town of Foligno, Osteria Cuore Piccante it’s in a stunning
location within a prestigious city palace. Surrounded by a particularly impressive
atmosphere and with a summer garden that can make pleasant evenings in the
courtyard of the Palace, Osteria Cuore Piccante exalts the attention to detail and
the passion for cooking. Cooking classes are realized. Certificate of excellence
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Tripadvisor 2016.

Piccolo Ristorante Divinincanto

Largo Giuseppe Garibaldi, 6
06034 Foligno (PG) Italy
info@enotecadivinincanto.com
www.enotecadivinincanto.com
Tel. +39 340 827 31 54
The restaurant offers typical Umbrian Cusine, it’s situated in an ancient medievil
castle of the Trinci family, the historical family of the baroque period of the town
of Foligno.

Pizzeria Basilico

Via Antonio Gramsci, 60
06034 Foligno (PG) Italy
Tel. +39 0742 770248

The Restaurant Pizzeria Basilico is located in the historic heart of Foligno. It is an
informal environment, furnished in a rustic style. It is the ideal place for anyone
who loves genuine flavors. The pizza maker prepares the base dough with selected
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flour and lets it rise for a long time. The cellar has numerous wine and beer labels.

Country House La Quercetta

Via Carpello, 45
06034 Foligno (PG) Italy
info@laquercetta.it
www.laquercetta.it
Tel. +39 366 200 65 70
La Quercetta is an agritourism located in a hill not far from the center of the town.
Produce e vende olio di olive e prodotti a base di tartufi. They produce and sell
olive oil and truffle products. The cuisine offered is the typical Umbrian one,
enriched with the creative touch of the cook.

Ristorante Pizzeria Da Sandro

Viale Firenze, 81
06034 Foligno (PG) Italy
ristorantedasandro@outlook.it
Tel. +39 0742 320312
In addition to pizza and typical local food, the restaurant also offers multi-ethnic
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cuisine.

Hotel Ristorante Villa Roncalli

Viale Roma, 25 Foligno
06034 Foligno (PG) Italy
info@villaroncalli.com
www.villaroncalli.com
Tel. +39 0742 391091
Villa Roncalli, restaurant and hotel, offers to its guests a renowned cuisine and an
atmosphere of well-being. The villa, surrounded by cypresses, is well hidden in the
green, invisible from Viale Roma, which leads from Foligno to Sant'Eraclio and then
to Spoleto. The ambience is refined, elegant, with beautiful frescoed rooms, also
with outdoor tables where is possible to eat in the summer, all surrounded by the
quiet of the park. The cuisine is creative regional, with the discovery of ancient
flavors with traditional revisited dishes.

Agriturismo Le Vigne
Via Vegnole, 18
06034 Foligno (PG) Italy
info@agriturismolevigne.com
www.agriturismolevigne.com
Tel. +39 346 241 4507
The restaurant welcomes the guests of the farmhouse from the breakfast, full of

the aperitifs in front of the fireplace in the winter or pool edge in summer. The
place also hosts private ceremonies and parties.
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typical products in the area and freshly made home-made desserts, in addition to

Hotel & Resort Le Colombare

Via Casale Elvira, 2
06034 Foligno (PG) Italy
info@lecolombarefoligno.it
www.lecolombarefoligno.it
Tel. +39 0742 67325
Just a few minutes from the most important monuments and places of historical
and cultural interest, the hotel guarantees the tranquility of an oasis. Surrounded
by a beautiful rural park, this is the ideal retreat in the heart of the region.

Delfina Palace Hotel - Ristorante gli Orti di Epicuro

Via della Fornacetta 1
06034 Foligno (PG) Italy
info@delfinapalacehotel.it
www.delfinapalacehotel.it
Tel. +39 0742 692911
The restaurant "Gli Orti Di Epicuro" offers the best of Italian cuisine, whose flavors
will be exalted by the chef's talent. The primary inspiration and the Umbrian
culinary tradition that the Chef has blended with the flavors of the Mediterranean
to create delicate dishes with a thousand different flavors. All using only the best
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fresh season products.

There are three banquet halls, perfect for ceremonies that can accommodate up to
400 people altogether. The large park surrounding it with its centuries-old olive
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trees offers unique scenery to set up outdoor buffets.

3.

List with contacts of potential employers from Portugal
ADHP - Associação dos Directores de Hotéis de Portugal

Av. Ilha da Madeira, 32-A
1400-204 Lisboa
Tel: +351 213017443
Email: geral@adhp.org
www.adhp.org

AHRESP - Associação de Hotelaria, Restauração e Similares de Portugal
Avenida Duque D`Ávila nº 75
1049-011 Lisboa
Tel.: +351 213 527 060
Email: ahresp@ahresp.com
http://www.ahresp.com

Confederação do Comércio e Serviços de Portugal (CCP)
Av. Dom Vasco da Gama, 29
1449-032 Lisboa
Tel: +351 213031380
Email : ccp@ccp.pt

Art of being a successful waiter

Page 116

Site : www.ccp.pt

CIP – Confederação Industrial de Portugal
Praça das Indústrias
1300-307 Lisboa
Telf: +351 213164700
Email: geral@cip.org.pt
Site: www.cip.org.pt

List of sites of organizations related to Tourism, including the biggest
Hospitality groups in Portugal:
http://www.confederacaoturismoportugues.pt/associados_ctp.html
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