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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 during 

and within the realization of the trainings. 
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 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 industrially focused VET school.  
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EGInA Srls  

 

(European Grants 

International 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  

○ Transnational mobility 
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CHAPTER 1 

 

How to present yourself in front of your employer? (successful 

preparation of good job application as cook, "do and don't" at job 

interviews, examples of prepared CV of chefs)  

 

CONTENT OF THE CHAPTER 1: 

 

1. Applying for a job  

2. What is a CV? 

3. How to write a killer hospitality CV 

3.1. What are employers looking for?  

3.2. Writing your cv 

3.3.  example how to prepare a cv (curriculum vitae) 

4. Prep cook cover letter 

4.1. Introduction 

4.2. Models of cover letters 

4.2.1. Kitchen hand cover letter 

4.2.2. Kitchen assistant cover letter 

4.2.3. Kitchen manager resume example 

4.3. E-mail and cover letter 

4.3.1. How to address an email cover letter  

4.3.2. How to address an email cover letter 

4.3.3. Subject line of email message 

4.3.4. Instead, use that space to clearly communicate the content of 

your email. 

4.3.5. Addressing the contact person 

4.3.6. How to address a cover letter for a non-gender specific name 

4.3.7. Tips and samples for sending email cover letters 
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5. Interview in the selection in employment 

5.1.  how to prepare for a job interview  

5.2.  top job interview questions employers ask cooks  

5.3.  how to prepare for a behavioural job interview  

5.4.  interview question: how do you handle stress? 

5.5.  a list of interview questions for chefs 

 

 

 

 

 

 

 

 

 

 



 

 

Art of being a successful cook 

 

P
a

g
e

  
8

 

 

OBJECTIVES 

 

for the student 

- to acknowledge the need about professional development; 

- to understand the importance of qualifications for the job position; 

- to follow and analyseadvertisments for job possition; 

- to acknowledge the importance of human resourses management; 

- to develop skills in preparing documents essential toapply 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 

 

PROFESSION 

CARRIER 

ADVERITISEMENT FOR JOB POSITION 

CIRRICULUM VITAE – CV 

COVER LETTER 

INTERVIEW 
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1. APPLYING FOR A JOB  

 

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

submit the Human resources department the following documents: 

 

- Application form; 

- Curriculum Vitae – CV; 

- Cover letter; 

- Copy of certificates and documents; 

- Recommendations; 

- 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 
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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; 

- whether and to what extent is the previous experience useful for the activities 

related with the job position the candidate is applying for; 

- whether the candidate knows the company; 

- 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. 

 

2. WHAT IS A CV? 

A Curriculum Vitae (CV) is a professional document that offers the reader an 

overview of your Professional and Educational history. 

You can consider it a marketing document because its purpose is to sell you to the 

prospective employer. Make sure to address how your previous achievements and 

skills will bring value and solve their current challenges.  

How to Write a CV? 

Writing a CV is not an easy endeavor, especially if this is 

your first time writing one. By choosing one of the above 

pre-defined layouts, you will not have to worry about the 

font size, alignments, or what sections to include, among 

many other things. 

To improve the written part of your CV, you can have a 

look in the editor at the professional Tips & Examples that 

our team carefully prepared together with recruiters to 

make sure your CV template will be read and properly 

understood.  
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Format of a CV 

 In case you are wondering what format to choose for your CV, keep in mind that 

the recommended CV layout by recruiters and employers is one-column, especially 

when the length is over one page.  

Remember to order your previous Professional Experience, Projects, Achievements, 

Volunteer Work, etc. in chronological order. Always start your CV with your 

Skills/Expertise and previous relevant Work Experience as the main sections.  

CV Template PDF 

The CV templates generated by novoresume.com will be available in a PDF format. 

The reason behind this is that a PDF looks better across different devices and has 

increased security. 

The myth of ATS systems not being able to read PDF files is not true anymore, with 

most of the companies nowadays having modern ATS systems that can read the 

PDF text-based files generated by novoresume.com.  

CV Samples 

You can use the above CV samples as an 

inspiration, but make sure to personalize each 

one for a specific job application. Research 

carefully the industry you are applying for 

and the company’s culture, in order to find 

out what colors, fonts and infographic styles 

you should use. 

What Is the Best CV Format? 

There is no “Best” CV format, as each recruiter/employer has its unique 

preferences, but the general principles and guidelines that most of the recruiters and 

employers agree upon have been used when designing the above CV templates. 
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CV’s models 

A functional Curriculum Vitae (CV) template in which is recommended to focus on 

the work experience and skills you developed in the last 10 years. 

The focus on your modern Curriculum Vitae (CV) template should be on your 

achievements obtained during your work at the previous Companies and your 

impact on the overall performance. 

A simple Curriculum Vitae (CV) layout that was developed for Seniors that have 

extensive experience in conservative industries such as Banking or Law. 

Creative Curriculum Vitae (CV) template for people that are applying for jobs in 

young Companies or start-ups where creative and innovation skills are highly 

valued. 

A basic Curriculum Vitae (CV) layout that can be used in both classic and creative 

industries. It can be easily personalized for whichever industry you are applying for. 

A professional Curriculum Vitae (CV) template that was developed in collaboration 

with multiple recruiters to increase your chances of getting your dream job. 

A college Curriculum Vitae (CV) template for the students that are applying for 

internships or jobs in academia or research where more than 1 page is needed. 

Executive Curriculum Vitae (CV) sample used when applying for positions that 

require more than five years of relevant work experience. 
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3. HOW TO WRITE A KILLER HOSPITALITY CV 

Companies in the hospitality sector care about three things: 

customer service, customer service and customer service. Because 

these companies stake their reputations on the way they treat and 

serve their customers, hospitality jobs require a very different set 

of skills than, for example, office jobs.  

Because of the often very specific nature of these sort of roles, it's best to create two 

CVs; a general CV for the industry and a CV specific to the role for which you're 

applying.  

3.1. What are employers looking for?  

Employers are looking for people who can add value to their business by 

demonstrating exceptional service and commitment. You’ll be expected to meet and 

greet a variety of customers and be comfortable dealing with all sorts of novel 

situations. A lot of hospitality jobs will also require you to be on your feet for long 

periods of time.                                 

For these reasons, employers will be 

looking for people who are:  

• Willing to serve others  

• Polite and friendly  

• Clean and neat  

• Team players  

• Healthy and fit  

• Able to thrive under pressure  

• Willing to be flexible in their working patterns 

In a more senior position, such as a hotel manager, you'll be expected to:  

• Manage a team  

• Demonstrate commercial sense with promotions and marketing campaigns  

• Recruit and train staff  

• Manage and report budgets and figures 

https://www.caterer.com/sitecore/content/caterer
https://www.caterer.com/Hotel-Management.aspx
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3.2.  Writing your CV  

The first thing to identify is exactly which skills the employer is looking for. For 

example, front of house staff, such as concierges and restaurant workers, will need 

customer service skills; whereas back of house workers will want to highlight their 

proficiencies with cooking, cleaning and organizing. Write down a list of your skills 

so you can refer back to it when compiling your CV.  

Personal details  

Make sure you include your correct address, telephone and email details. You don't 

need to include your date of birth, nationality or ethnic origins and you shouldn't 

need to include a photo either.  

Personal statement 

Always remember to concentrate on what you can offer the company, not the other 

way round. Remember also to refer back to the job advert or description to make 

sure you highlight your relevant skills and experience. Don't be scared to think 

outside the box: you may have done voluntary work or community projects and 

learned valuable transferable skills in the process.  

Skills overview  

This is arguably one of the most 

important areas on your CV. Always 

keep in mind the following points 

when writing it:  

• How does your experience fit 

in with your employer's 

needs?  

• Have you received any 

recognition or awards for your work in the past, e.g., Employee of the 

month?  

https://www.caterer.com/sitecore/content/caterer
https://www.caterer.com/Restaurants.aspx
https://www.caterer.com/careers-advice/cvs/what-are-transferable-skills-on-a-hospitality-cv
https://www.caterer.com/careers-advice/cvs/what-are-transferable-skills-on-a-hospitality-cv
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• Do you have any relevant statistics or figures that demonstrate your 

achievements?  

Career history  

Again, a vital part of your hospitality CV. Emphasise the parts of your career 

history that are most relevant to the position you're applying for. For example, if 

you're currently in a bar job, but are applying for the position of concierge, talk 

about your customer service skills and your ability to communicate and effectively 

serve a broad range of customers.  

 

Education and training  

Aside from any academic qualifications, employers 

will want you to tell them about any training you've 

undertaken, such as food safety training, or health and 

safety courses. Since you'll be dealing with the public 

for most jobs in hospitality, don't be shy about 

mentioning things like first aid courses either.  

 

Volunteer and charity work  

Employers will be impressed if you've got experience in running or participating in 

charity campaigns, as it shows commitment and a willingness to see a project 

through to the end. It also shows that you are mature and have a sense of 

responsibility to the general community. But please: don't lie!  

Additional skills and experience  

This is for anything else you feel might be relevant to the job. You could mention 

any other languages you speak, any skills or experience with food preparation or 

cocktail making, any cash handling skills, even a typing speed. Always remember to 

link it back to the job you're applying for. There's little value in mentioning you 

have a typing speed of 80 words per minute if you're applying to be a waiter!  

https://www.caterer.com/Pubs-and-Bars.aspx
https://www.caterer.com/careers-advice/cvs/hospitality-qualifications
https://www.caterer.com/careers-advice/training
http://www.sja.org.uk/sja/default.aspx
http://www.totaljobs.com/careers-advice/training-centre/learning-languages
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Personal attributes  

Building a career in hospitality means having the right attitude and personality, 

which is why including a personal attributes section can really demonstrate how you 

would be valuable to a particular employer. It's not essential to include this section, 

especially if you've covered it in your personal statement, but it's certainly 

recommended if you have little or no relevant experience.  

Personal attributes might include:  

• Well presented  

• Confident communicator  

• Responsible, reliable and honest  

• Fast learner  

• Punctual  

 

References  

A simple 'references available on request' will suffice here. The key is to pick 

referees who have knowledge of your skills and can sell you to a potential 

employer. Make sure your referees are aware you've given their details and make 

sure you brief them as much as possible on the job you are applying for. Perhaps 

even send them a copy of the job description.  

 

 

 

 

 

 

 

https://www.caterer.com/careers-advice/life-at-work/ten-reasons-why-hospitality-jobs-are-great
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EXAMPLE HOW TO PREPARE A CV (CURRICULUM VITAE) 

 

Curricstreet.um Vitae                          Replace with First name(s) Surname(s)  

 

PERSONAL 

INFORMATION 
Replace with First name(s) Surname(s) 

[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  

 

WORK EXPERIENCE 
  

 [Add separate entries for each experience. Start from the most recent.] 

 

JOB APPLIED FOR 

POSITION 

PREFERRED JOB 

STUDIES APPLIED 

FOR 

PERSONAL 

STATEMENT 

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

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

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 

Business or sector Replace with type of business or sector  
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EDUCATION AND TRAINING 
  

[Add separate entries for each course. Start from the most recent.] 

 

                 PERSONAL SKILLS 
  

[Remove any headings left empty.] 

 

Replace with dates  

(from - to) 

Replace with qualification awarded Replace with EQF 

(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 

Mother tongue(s) Replace with mother tongue(s) 

  

Other language(s) UNDERSTANDING  SPEAKING  WRITING  

Listening  Reading  
Spoken 

interaction  

Spoken 

production  
 

Replace with language Enter level Enter level Enter level Enter level 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 

 

http://europass.cedefop.europa.eu/en/resources/european-language-levels-cefr
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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 / 

managerial skills 

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

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 

processing 

Commun

ication 

Content 

creation 
Safety 

Problem 

solving 

 Enter level Enter level Enter level Enter level 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 

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

acquired. Example: 

carpentry 

http://europass.cedefop.europa.eu/en/resources/digital-competences
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   Driving licence Replace with driving licence category/-ies. Example: 

B 

ADDITIONAL 

INFORMATION   

Publications 

Presentations 

Projects 

Conferences 

Seminars 

Honours and awards 

Memberships 

References 

Citations 

Courses 

Certifications 

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).  

ANNEXES 
  

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

▪ copies of degrees and qualifications; 

▪ testimonial of employment or work placement; 

▪ publications or research. 
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4. PREP COOK COVER LETTER 

 

4.1.  Introduction 

What is a prep cook cover letter? Why is it necessary? How to write it? Answers to 

these questions and all other 

queries related with the job have 

been provided out here so that 

you are able to prepare an 

effective cover letter for this 

position. A prep cook works as an 

entry level staff in the kitchen. He 

helps the cook or chef in the 

kitchen. The most common job 

duties for a prep cook include but 

are not limited to washing, cutting 

and peeling vegetables and meat, 

weighing and mixing ingredients, cleaning workstation and/or whole kitchen, 

arranging utensils, etc. A prep cook may also help the chef in garnishing and 

dressing of dishes. This job calls for individuals who can work in highly stressed 

environment. A passion for working in the hospitality industry will be beneficial to 

move up vertically on the ladder of hierarchy. 

 

How to write a Prep Cook Cover Letter 

 

An employer spends his valuable time reading your cover letter. You need to enrich 

his experience by writing an interesting summary that blends your qualifications 

and interest for this profession. Cover letter is just like any other form of business 

communication. Precision and clarity is the key to write an effective, informative 

and job winning cover letter. You must sound confident yet not arrogant because it 

may leave a bad impression on the reader. 

 

Using the standard format, we have prepared samples of prep cook 

cover letter for your reference. 
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My proven success in food preparation and general kitchen operations Line Cooks 

follow chef specifications in order to prepare food that ensures customer 

satisfaction. Their main responsibilities are preparing ingredients and assembling 

dishes. Other duties of a Line Cook are stocking cooking stations, replenishing 

supplies, chopping vegetables, preparing sauces, cooperating with kitchen workers, 

following chef directions, cleaning work stations, collecting and storing food 

leftovers, and making sure dishes are completed in time and at required standards. 

 

Cover letter samples for Line Cook focus on the following 

qualifications: 

    Cooking skills 

    Food hygiene knowledge 

    Attention to safety  

    Time management 

    Multitasking 

    The ability to follow verbal and written 

instructions 

    Being available to work in shifts 

    Resilience and stamina 

    Dexterity and efficiency 

 

Those interested in a Line Cook career can 

observe similar skills and experience in the 

cover letter example provided below. 

 

 

 

For help with your resume, check out our extensive Line Cook Resume Samples. 
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Dear Mr. Preston: 

 

With this letter and the attached resume, I would like to express my sincere interest 

in the Line Cook position you have available. As an accomplished and dedicated 

professional with experience preparing and assembling meals for reputable dining 

establishments, I am confident that I possess the knowledge and skill set you is 

seeking. 

My experience includes success preparing meals, running grill stations, and 

ensuring top-flight safety and quality in multiple restaurant kitchens while 

steadfastly adhering to the recipes and specifications held by each restaurant. 

Additionally, my talent for motivating and collaborating with team members 

positions me to make a significant contribution in this role. 

The following achievements demonstrate my qualification for this position: 

• Propelling culinary excellence within line cook positions with 

Meecham’s Grill in Sunnyside and with Juniper BBQ & Seafood in 

Glenville, respectively; produced up to 140 dinners each night as part of 

8-10 member kitchen team. 

• Prepared food items for broiling, grilling, frying, sauteing, or other 

cooking methods by portioning, battering, breading, seasoning, and/or 

marinating. 

• Identified areas for improvement and reorganized overall cooking 

procedures with Meecham’s Grill; cut meal processing time by 17%. 

• Holding an Associate’s Degree in Culinary Arts from the Tulsa 

Community College. 

• Demonstrating outstanding communication, organization, and time 

management abilities; fluent in Spanish. 

Along with my strong focus on food safety and facility cleanliness, will contribute 

immensely to the success of your restaurant. Thank you for your consideration; I 

look forward to speaking with you soon. 

 

Sincerely, 

Mark D. Hendrick 
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4.2. Models of cover letters 

4.2.1. Kitchen Hand Cover Letter 

 

Kitchen Hands are entry-level employees playing a vital role in the food industry; 

their main responsibility is maintaining the kitchen area of a restaurant clean and 

orderly. Examples of Kitchen Hand duties include sweeping and mopping floors, 

cleaning utensils and sharpening knives, maintaining appliances clean and in good 

working condition, cleaning work stations, separating trash, replenishing stocks, 

washing fruits and vegetables, and arranging tables. 

Examples of Kitchen Hand cover letters highlight the following required skills: 

• Food hygiene knowledge  

• Knowledge of cleaning 

procedures 

• Customer service skills 

• Effective 

communication and 

teamwork 

• Dexterity and stamina 

• Resilience to stress 

• Problem-solving 

orientation and a can-do 

attitude 

 

 

Those interested in a Kitchen Hand career can check similar abilities and 

experience in the cover letter sample provided below. 
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Dear Ms. Owens: 

 

In my search for a restaurant position that supports my skills and provides 

opportunities for growth, I discovered the posting for a Kitchen Hand at your 

establishment and felt compelled to submit my resume for your consideration. With 

my strong interest in a career in the restaurant industry, as well as my dedication to 

fruitful team collaboration, I am certain that I would make an immediate 

contribution to the success of your kitchen operations. 

From preparing and storing food and washing dishes to cleaning work stations and 

monitoring supplies, my background has prepared me to excel in this position. With 

more than four years of experience in high-volume, high-pressure restaurant 

environments, my additional strengths in communication, organization, and time 

management are sure to make me a positive asset to your kitchen team. 

Consider the following skills that I offer: 

• Perform various tasks including cutting poultry and vegetables, making 

sauces and dressings, and preparing garnishments. 

• Ensure top-notch hygiene and food safety standards to maintain a clean, 

tidy, and compliant restaurant kitchen. 

• Stock inventory, clean each station and line, scrub floors, wash 

dishes/utensils, and perform restaurant opening and closing tasks. 

• Maintain a friendly rapport with chefs, servers, and peers across all work 

areas. 

• Possess a Diploma in Culinary Arts; currently pursuing a BA in Culinary 

Arts from Tennessee State University. 

With my enthusiasm and dedication to achieving success, coupled with my 

experience and my skill set, I am sure that I would quickly exceed your expectations 

and make a positive impact on your restaurant. I look forward to discussing this 

position in further detail. 

Thank you very much. 

 

Sincerely, 

Adrianna W. Berg 
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4.2.2. Kitchen Assistant Cover Letter 

Kitchen Assistants work under the supervision of cooks and are responsible for 

basic food preparation and cleaning. Other duties of a Kitchen Assistant include: 

unloading food items from 

suppliers, keeping the 

storeroom clean and 

organized, washing dishes, 

cleaning cooking stations, 

cleaning spills, preparing food 

items for cooks, discarding 

rubbish, and handling linen 

laundry. 

Employers select cover letters 

highlighting the following 

skills and qualifications: 

 

• Basic cooking skills  

• Dexterity  

• Attention to safety  

• Good practical skills and being able to complete tasks quickly  

• The ability to follow oral and written instructions  

• Self-initiative  

• Teamworking abilities  

• Being available to work irregular hours 

 

Those interested in a Kitchen Assistant career can check relevant job skills in the 

example cover letter provided below. 

 

 

 

 

 

 

 

 



 

 

Art of being a successful cook 

 

P
a

g
e

  
2

7
 

Dear Ms. Dewitt: 

 

If you are looking for a self-motivated individual with a strong work ethic to join 

your team as your next Kitchen Assistant, I respectfully request your consideration 

of my enclosed resume. With my interest in pursuing a career in the restaurant 

industry, as well as my commitment to ensuring highly efficient kitchen operations, I 

am certain that I would be able to immediately contribute to the success of your 

restaurant in this role. 

My skill set spans a multitude of areas to comprehensively assist restaurant chefs, 

from preparing ingredients and storing food to cleaning kitchens and organizing 

inventories. With more than five years of experience in fast-paced restaurant 

environments, my complementary strengths in communication, customer service, 

and team collaboration are sure to make me a positive asset to your team. 

Please consider the following highlights of my qualifications: 

• Performing diverse kitchen prep tasks including cutting meats and 

vegetables, making sauces and dressings, and preparing garnishments. 

• Ensuring top-notch hygiene and food safety standards to maintain a 

clean, sanitary, and compliant restaurant kitchen. 

• Stocking shelves, cleaning and sanitizing work stations, wash 

dishes/utensils, and perform restaurant opening and closing tasks. 

• Maintain a friendly rapport with chefs, servers, and peers across all work 

areas. 

• Currently pursuing a Diploma in Culinary Arts from Columbia 

Community College. 

With my enthusiasm and dedication to achieving success, coupled with my 

experience and my skill set, I am sure that I would quickly exceed your expectations 

and make a positive impact on your restaurant. 

I look forward to discussing this position in further detail. Thank you very much. 

 

Sincerely, 

Elena W. Lima 
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4.2.3. Kitchen Manager Resume Example 

 

 The hospitality industry requires a lot from the people working in it, especially 

where kitchen activities are concerned. Kitchen managers are hired to manage the 

over-all activities of a kitchen 

in a restaurant or hotel 

environment. They perform a 

number of duties including 

overseeing staff and cooking 

activities and ensuring hygiene 

and sanitation standards. 

The need to be able to cook is 

essential for this position as 

some kitchen managers are 

also directly involved in 

cooking activities. If you are seeking a kitchen manager position, the following 

resume will help you applying successfully. 

 

 

Kitchen Manager Resume Sample 
  Cellular: (000) 207-4439 

Email: myname @ email . 

com 
Peter Lloyd 

3310 Marchwood Road 

Exton, PA 88018 

 

Kitchen Manager 

“Repeated records of success providing quality services by effectively managing 

kitchen activities and staff to provide the best of culinary services.” 

 

HIGHLIGHTS 

• Over 7 years’ progressive experience in culinary setting 

• Highly expert in managing kitchen activities as a whole 

• Actively coordinates activities of the kitchen in accordance with customer orders 

• Ensures sanitation and hygiene standards at all times 

• Proficient in evaluating daily performance and standards of the kitchen 
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CORE COMPETENCIES 

• Strategic Kitchen Planning 

• Budget Management 

• Culinary Staff Training and Development 

• Menu Development 

• Team Building and Leadership 

• Guest Relations 

 

PROFESSIONAL EXPERIENCE 

Kitchen Manager – Kimpton Hotels, Exton, PA | Dec 2011 – Present 

• Coordinate efforts of the front end with the kitchen 

• Ensure food quality and quantity 

• Monitor food waste and manage inventory levels 

• Ensure kitchen sanitation and hygiene procedures 

• Manage kitchen equipment in terms of cleanliness and maintenance 

• Ensure appropriate staffing and schedules 

 

Kitchen Assistant – Kimpton Hotels, Exton, PA | Feb 2010 – Dec 2011 

• Assisted in cooking activities 

• Cleaned the kitchen and managed equipment 

• Ensured kitchen sanitation at all times 

• Doubled as cook and host when needed 

• Assisted in training activities as and when required 

 

EDUCATION 

Exton College, Exton, PA 

Associate’s Degree in Kitchen Management – 2005 

 

ADDITIONAL 

• Excellent culinary knowledge 

• Exceptional capability to working in extreme climatic conditions 

• Strong communication and interpersonal skills 

• Demonstrated time management skills 

• Working knowledge of safe kitchen practices and procedures 
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4.3.  E-mail and Cover letter 

4.3.1. How to Address an Email Cover Letter  

 

 Hiring managers get a lot of email each day. 

Make it easy for them to scan your email and 

follow-up by including a clear subject line and a 

signature with your contact information. It's 

important to address the email cover letter 

correctly, including the name of the person 

hiring for the position if you have a contact, to 

ensure that your letter gets noticed. 

When you're sending an email, it's important to 

make sure that your cover letter and resume are 

written as well as any other business 

correspondence. 

If you can, have a friend proofread before you hit send, to pick up any typos or 

grammatical errors. 

 

4.3.2. How to Address an Email Cover Letter 

 

When you are applying for jobs, you will often need to send your cover letter by 

email. Read the directions in the job posting carefully, and include the required 

materials in the requested format. Make sure you pay careful attention to what they 

ask for, when. Hiring managers have specific practices to follow regarding how 

they evaluate candidates. 

Don’t get yourself knocked out of contention by not including something like a 

cover letter with your application materials if they ask for one. Here are tips on how 

to address an email cover letter, including what to do when you don't have the name 

of a contact, or if you have a contact's name, but are uncertain of person's gender. 

 

 

4.3.3. Subject Line of Email Message 

 

Never leave the subject line blank. There is a good chance that if a hiring manager 

receives an email with no subject line, they’ll delete it without even bothering to 

open it. 

https://www.thebalance.com/professional-letter-and-email-writing-guidelines-2062309
https://www.thebalance.com/professional-letter-and-email-writing-guidelines-2062309
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4.3.4. Instead, use that space to clearly communicate the content of 

your email. 

 

List the job you are applying for in the subject line of your email message, so the 

employer knows what job you are interested in as well. They may be hiring for 

multiple positions, and you will want them to easily identify the position you’re 

interested in. 

 

4.3.5. Addressing the Contact Person 

 

There are a variety of cover letter salutations you 

can use to address your email message. If you 

have a contact person at the company, address the 

letter to Ms. or Mr. Lastname. If you aren’t given 

a contact person, check to see if you can 

determine the email recipient's name. 

If you can’t find a contact person at the company, 

you can either leave off the salutation from your 

cover letter and start with the first paragraph of 

your letter or use a general salutation. 

Employers who responded to a recent employer survey conducted by Saddleback 

College preferred: 

• Dear Hiring Manager (27%) 

• To Whom It May Concern (17%) 

• Dear Sir/Madam (17%) 

• Dear Human Resources Director (6%) 

• Leave it blank (8%) 

Follow the salutation with a colon or comma, and then on the next line start the first 

paragraph of your letter. 

 

4.3.6. How to Address a Cover Letter for a Non-Gender Specific 

Name 

 

If you do have a name, but aren't sure of the person's gender, an option is to include 

both the first name and the last name in your salutation: 

https://www.thebalance.com/email-subject-lines-for-job-applications-2061890
https://www.thebalance.com/cover-letter-salutation-2060313
https://www.thebalance.com/how-to-find-contacts-at-a-company-2062589
https://www.thebalance.com/cover-letter-paragraph-guidelines-2062303
https://www.thebalance.com/cover-letter-salutation-2060313
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• Dear Sydney Smith 

• Dear Taylor Dolan 

If possible, it’s a good idea to check LinkedIn, other career networking sites, and 

the company website to see if you can determine the gender of the contact. 

As always, the extra effort is worth it to make your cover letter stand out among the 

many that the hiring manager will see. 

 

Body of Email Cover Letter 
The body of your cover letter lets the employer know what position you are 

applying for, and why the employer should select you for an interview. This is 

where you'll really sell yourself as a candidate. Review the job posting and include 

examples of your attributes that closely match the ones they are looking for. 

 

Conclusion 
If you have attached your resume, mention it in your conclusion. Then finish your 

cover letter by thanking the employer for considering you for the position. Include 

information on how you will follow-up. 

 

Closing 
Include a closing, then list your name and your email signature. 

 

Signature 
Your email signature should include your name, full address, phone number, email 

address, and LinkedIn Profile URL (if you have one) so it is easy for hiring 

managers to get in touch. 

Street Address 

City, State, Zip 

Email 

Cell 

LinkedIn 

 

 

 

 

 

 

https://www.thebalance.com/what-to-include-in-the-body-section-of-a-cover-letter-2060306
https://www.thebalance.com/formal-letter-closing-examples-2062307
https://www.thebalance.com/how-to-apply-for-jobs-via-email-2061595
https://www.thebalance.com/how-to-include-your-linkedin-url-on-your-resume-2064039
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4.3.7. Tips and Samples for Sending Email Cover Letters 

 

An email cover letter is a document sent with your resume to provide additional 

information on your expertise. It is written to provide information on why you are 

qualified for the job you are applying for and to explain the reasons for your interest 

in the company. 

When you're sending an email cover letter, it's important to follow the employer's 

instructions on how to submit your cover letter and resume. 

You need to make sure that your email cover letters are written as well as any other 

correspondence you send. 

Even though it's quick and easy to send an email, it doesn't mean that you should 

write anything less than a detailed cover letter focused on why you are a good 

match for the job you are applying for. 

 

 

1. Sending Email Cover Letters as Attachments 

• If the job posting says to include your cover letter and resume as an 

attachment, attach Microsoft Word or Adobe PDF files to your email 

message. Here's a step-by-step guide to sending your resume and cover 

letter as an attachment. 

• Save the files with your name, so they don't get mixed up with other 

applicant's materials i.e. alisondoyleresume.doc, alisondoylecover.doc. 

 

2. Sending Email Cover Letters Without Attachments 

• Some employers do not accept attachments. In these cases, paste your 

resume into your email message. 

• Use a simple font and remove the fancy formatting. Don't use HTML. 

You don't know what email client the employer is using, so, simple is best 

because the employer may not see a formatted message the same way you 

do. 

 

Line cook cover letter 

 

Useful materials for writing cover letter such as cover letter samples, cover letter 

writing tips and other materials for Line cook job application such as resume 

writing, interview questions… 

https://www.thebalance.com/cover-letters-4073661
https://www.thebalance.com/how-to-send-a-resume-and-cover-letter-attachment-2061596
https://www.thebalance.com/how-to-send-a-resume-and-cover-letter-attachment-2061596
https://www.thebalance.com/how-to-format-an-email-message-2061888
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Cover letter sample 

 

Line cook cover letter sample 1 

 

Dear Mr. Jackson 

 

I would like to apply for the line cook position being offered by your company. It’s 

takes a quality minded person with a true desire to succeed in the food industry to 

be a great candidate for this job and I believe I meet these qualifications. 

Here is a summary of the value and contributions I can bring to Westin Virginia 

Beach if hired, I have/am: 

• More than 2 years of experience working as a cook in a family restaurant 

• Available to work nights and weekends 

• The ability to maintain a clean, sanitized work environment and meet all food 

safety standards 

• The ability to create a daily prep list, work independently or as a team, work in a 

fast- paced environment and multi-task with perfection 

I have successfully completed the class on food safety and proper handling 

procedures given by the state and received my food handler’s certificate. I have an 

understanding of the importance of complying with these standards no matter what 

the situation may be. I’m sure that I could be an excellent addition to the workers 

and management at Westin Virginia Beach if given the opportunity. Please feel free 

to give me a call at your earliest convenience at (222)-413-6176, or if you prefer, 

you can email me at lapham@freemail.com. 

 

Yours sincerely 

Mark Dixon 
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Line cook cover letter sample 2 

 

Dear Mr. Jackson 

 

After reading your requirements for the position of line cook at Great Wolf Lodge, I 

decided to submit my resume for the same because your requirements closely 

complement my professional profile. Along with my diploma in culinary arts and 3 

years’ extensive experience in hospitality industry, I am able to contribute to the 

efficiency of Great Wolf Lodge by preparing delicious dishes for its patrons. 

I am very experienced in preparing and cooking full course meals, individual 

dishes, particular meals for people with food allergies, as directed by dietitian or 

chef and prepare tasty and nutritious dishes for patients. Moreover, I am very 

expert in using cooking equipment and able to clean kitchen and work areas 

periodically. 

My food specializations include; soups and sauces, pasta, fish, cold kitchen (salads, 

appetizers, and sandwiches), meat, poultry and particularly Seafood. The enclosed 

resume will provide you with more details about my cooking expertise. 

I am eager to further discuss my skills which directly relate to your requirements. I 

can be reached anytime on my cell phone at (000) 650-7774. To confirm the receipt 

of my application, I will call you after one week. 

Thank you for your time and consideration. 

 

Yours sincerely 

Mark Dixon 

 

 

 

 

 

 

 



 

 

Art of being a successful cook 

 

P
a

g
e

  
3

6
 

5. INTERVIEW IN THE SELECTION IN EMPLOYMENT 

 

5.1.  How to Prepare for a Job Interview  

Do you have a job interview on your schedule? There are a number of steps you can 

take before (and after) the interview to ensure that you make a terrific impression 

during the interview. 

Below are tips on how to prepare for an interview. Advice includes how to research 

the job and company, how to practice interview questions and answers, how to dress 

for the interview, how to follow up after the interview, and more. 
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1 Analyze the Job  

An important part of interview preparation is to take the time to analyze the job 

posting, if you have it. As you review the job description, consider what the 

company is seeking in a candidate.  

Make a list of the skills, knowledge, and professional and personal qualities that are 

required by the employer and are critical for success in the job.  

2 Make a Match 

Once you have created a list of the qualifications for the job, make a list of your 

assets and match them to the job requirements. 

Create a list of up to 10 of your assets that match the requirements of the job. These 

might include skills, qualities, certifications, experiences, professional 

qualifications, abilities, computer skills, and knowledge bases. You can bring up 

some of these assets when you explain to the employer why you are a great fit for 

the job. 

Also think of examples from past work experiences that show you have these 

qualities. This way, if the interviewer asks you to describe a time when you 

demonstrated a particular skill or ability, you will be ready. 

Review the job requirements, your list of assets, and your examples, prior to the 

interview so that you're prepared to share them during the interview. 

3 Research the Company  

Before you go on a job interview, it's important to find out 

as much as you can about not only the job, but also the 

company. Company research is a critical part of interview 

preparation. It will help you prepare to both answer 

interview questions about the company and to ask the 

interviewer questions about the company. You will also be 

https://www.thebalance.com/job-listing-guidelines-2061395
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able to find out whether the company and the company culture are a good fit for 

you. 

For a concise understanding of the company, check out the company website, 

specifically the “About Us” page. Get a sense of how the company compares to 

other organizations in the same industry by reading articles about the company in 

industry magazines or websites. You can also check out company reviews from 

clients and current and former employees. 

Also spend time tapping into your network to see if you know someone who can 

help give you an interview edge over the other candidates. 

4 Practice Interviewing  

Take the time to practice answering interview questions you will probably be asked 

during a job interview. This will help give you a chance to prepare and practice 

answers, and will also help calm your nerves, because you won't be scrambling for 

an answer while you're in the interview hot seat. 

Practice interviewing with a friend or family member ahead of time and it will be 

much easier when you're actually in a job interview. 

 Try to conduct the practice interview in the same format as the real interview. For 

example, if it is a phone interview, ask a friend to call you to practice answering 

questions over the phone. If it is a panel interview, ask a couple of friends to 

pretend to be a panel. 

Review common job interview question and answers and think about how you will 

respond so you are prepared to answer.  

5 Get Your Interview Clothes Ready 

Don't wait until the last minute to make sure 

your interview clothes are ready. Have an 

interview outfit ready to wear at all times, so 

you don't have to think about what you're 

https://www.thebalance.com/how-to-find-company-reviews-2060046
https://www.thebalance.com/practice-interview-tips-and-techniques-2062805
https://www.thebalance.com/phone-interview-questions-and-answers-2061217
https://www.thebalance.com/panel-interview-questions-and-answers-2061158
https://www.thebalance.com/job-interview-questions-and-answers-2061204
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going to wear while you're scrambling to get ready for a job interview. 

Regardless of the type of job you're interviewing for, that first impression should be 

a great one. When dressing for an interview for a professional position, dress 

accordingly in business attire. 

If you're applying for a job in a more casual environment, such as a store or 

restaurant, it's still important to be neat, tidy, and well-groomed, and to present a 

positive image to the employer. 

It is also important to think about your makeup and accessories when dressing for 

an interview. Review these tips on how to accessorize for an interview. 

6 Decide What to Do with Your Hair 

How you style your hair for a job interview is almost as important as the interview 

clothes you wear. After all, the interviewer is going to notice everything about you 

– including your interview attire, hairstyle, and makeup – and you only have 

seconds to make a great impression.  

7 What to Bring to a Job Interview 

It's important to know what to bring (and what not to bring) to a job interview. 

Items to bring include a portfolio with extra copies of your resume, a list of 

references, a list of questions ask the interviewer, and something to write with. 

It's also important to know what not to bring, including your cellphone (or at least 

turn your phone off), a cup of coffee, gum, or anything else beyond yourself and 

your credentials. 

8 Practice Interview Etiquette 

Proper interview etiquette is important. Remember to greet the receptionist, your 

interviewer, and everyone else you meet politely, pleasantly, and enthusiastically. 

https://www.thebalance.com/how-to-dress-for-an-interview-2061163
https://www.thebalance.com/best-interview-attire-for-every-type-of-interview-2061364
https://www.thebalance.com/how-to-choose-interview-accessories-2061161
https://www.thebalance.com/job-resumes-4073657
https://www.thebalance.com/sample-reference-list-for-employment-2062940
https://www.thebalance.com/sample-reference-list-for-employment-2062940
https://www.thebalance.com/questions-to-ask-in-a-job-interview-2061205
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During the interview, watch your body language – shake hands firmly and make eye 

contact as you articulate your points. Pay attention, be attentive, and look interested. 

This is something you can work on in your practice interviews. 

There are also specific etiquette tips depending on the type of interview you have. 

Read here for tips on handling a lunch or dinner interview, a panel interview, a 

phone interview, and a video interview. 

9 Get Directions 

 It's important to know where you need to go for 

your job interview – ahead of time. That way, 

you'll avoid running late to the interview. Use 

Google Maps or another app to get directions if 

you're not sure where you are going. 

Program your GPS, if you have one, so you can 

find the best route to the company. Check on 

parking, if it's an issue. 

If you have the time, it's a good idea to do a practice run a day or two before the 

interview. That way, you'll be sure about where you going and how long it will take 

to get there. Give yourself a few extra minutes and arrive a little early to the 

interview.  

5.2.  Top Job Interview Questions Employers Ask Cooks  

 If you're interested in working as a cook, or 

you're already a cook and seeking new 

employment, prep for your interview by 

familiarizing yourself with the top questions 

employers ask job seekers in your field. 

Knowing how to answer these questions 

ahead of your interview can give you the 

https://www.thebalance.com/body-language-tips-for-your-next-job-interview-2060576
https://www.thebalance.com/tips-for-interviewing-while-dining-2061318
https://www.thebalance.com/how-to-have-a-successful-panel-interview-4047907
https://www.thebalance.com/how-to-ace-a-phone-interview-2058579
https://www.thebalance.com/learn-how-to-ace-a-skype-interview-1986906
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edge over other candidates. Employers want to know if you can take the initiative, 

handle conflict, and manage long hours.  

They'll also want to know the basics, such as what training (formal or informal) 

you've had in cooking, how much experience you've had, and what your style as a 

cook is. They'll want to know what's special about your cooking. Can you innovate 

new dishes and ideas? Are you great at mastering the classics? 

Types of Interview Questions Ask for Cooking Jobs 

Here is a closer look at several areas where your prospective employer might focus 

their questions. 

Questions About Initiative  

Taking charge is a valuable quality for many professionals, including cooks. 

Following orders is important as well, but you have to be able to respond creatively 

and promptly to changing circumstances. So, employers may be likely to ask 

you about a time at work when you did something without being 

asked. Alternatively, your interviewer might give you a hypothetical scenario and 

ask how you would respond.For example, what you would do if you noticed a 

product was running low, but you were busy working on a completely different 

task. 

Would you ignore the problem? Would you abandon your current project to go take 

care of it? Would you let someone else know about the diminishing product and ask 

them to take action? 

Similarly, how you would proceed if you needed to make a dish but did not have all 

the necessary ingredients? Improvise and use a substitute ingredient instead? 

Make another dish entirely or enlist the help of one of your colleagues to help solve 

the problem? 

There's no one right answer (although there may be some wrong ones!). Simply 

answer honestly. If you have faced a similar situation in real life, feel free to explain 

what happened and how well your solution worked. These types of questions are 

https://www.thebalance.com/how-to-handle-conflict-in-the-workplace-1986750
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called behavioral interview questions, and are designed to see how you would react 

in a certain situation. 

Responding to Questions About Problems 

Not all problems a cook might face relate directly to cooking. Perhaps someone in 

your kitchen receives a burn or a bad cut, and you have to coordinate the first aid 

response while simultaneously attending to food preparation. Perhaps a personal 

problem develops between two of your co-workers and begins to impact the 

kitchen’s efficiency. How do you get your team back on track? Or perhaps a 

coworker is struggling to complete a task. How might you help? If you’re applying 

for a leadership position within the kitchen, your prospective employer may ask 

what you would do if you received serious, or multiple, customer complaints about 

one of your meals. Would you be able to respond with grace and professionalism, or 

might you get defensive? 

Again, if possible, talk about your relevant actual experiences. Have there been 

times when you faced a real situation similar to the hypothetical scenario your 

interviewer described? What did you do? How did it work out? If not, go ahead and 

say what you think you would do. Again, there is no one right answer. Just be 

honest. 

Coping with a Difficult Working Environment 

Kitchens are fast-paced, high-pressure, and sometimes dangerous environments. 

The stress may be difficult for some people to manage, prompting employers to ask 

questions about your performance under stressful circumstances. Part of the issue is 

physical. Your interviewer will want to know how long can you stand on your feet 

without a break, or how much weight you can lift. But the other part of the issue is 

psychological. Can you handle the stress and remain focused and calm? 

Can you keep up?  

The final component of the working environment issue is safety and cleanliness. 

Can you do what it takes to keep your workplace safe and sanitary for the good of 

yourself, for your co-workers, and for your customers? 

https://www.thebalance.com/behavioral-job-interviews-2058575
https://www.thebalance.com/how-do-you-handle-stress-2061246
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Wrapping Up 

In addition to job specific interview questions, you will also be asked more general 

questions about your employment history, education, strengths, weaknesses, 

achievements, goals, and plans. Be ready to answer them. 

 

5.3.  How to Prepare for a Behavioural Job Interview  

 What is a behavioral interview? Candidates for 

employment often ask what the difference is 

between a regular job interview and a behavioral 

interview. What should you do to get ready if the 

employer is going to ask you behavioral based 

interview questions? 

There isn't a difference in the actual format of the 

job interview. You will still meet with an 

interviewer and respond to interview questions. 

The difference is in the type of interview questions that will be asked. 

Review information on the difference between behavioral and traditional job 

interviews, examples of questions, and how to handle a behavioral interview. 

What is a Behavioural Job Interview?  

Behavioral based interviewing is interviewing based on discovering how the 

interviewee acted in specific employment-related situations. The logic is that how 

you behaved in the past will predict how you will behave in the future i.e. past 

performance predicts future performance. 

Traditional Interviews vs. Behavioural Interviews 

In a traditional interview, you will be asked a series of questions which typically 

have straight forward answers like "What are your strengths and weaknesses?" or 

https://www.thebalance.com/job-interview-questions-and-answers-2061204
https://www.thebalance.com/job-interview-questions-and-answers-2061204
https://www.thebalance.com/behavioral-job-interview-questions-2059620
https://www.thebalance.com/behavioral-job-interview-questions-2059620
https://www.thebalance.com/job-interview-questions-and-answers-2061204
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"What major challenges and problems did you face? How did you handle them?" or 

"Describe a typical work week." 

In a behavioral interview, an employer has decided what skills are needed in the 

person they hire and will ask questions to find out if the candidate has those skills. 

Instead of asking how you would behave, they will ask how you did behave. The 

interviewer will want to know how you handled a situation, instead of what you 

might do in the future. 

Questions Asked in a Behavioural Interview 

 Behavioral interview questions will be more pointed, more probing and more 

specific than traditional interview questions: 

• Give an example of an occasion when you used 

logic to solve a problem. 

• Give an example of a goal you reached and tell 

me how you achieved it. 

• Describe a decision you made that was unpopular 

and how you handled implementing it. 

• Have you gone above and beyond the call of 

duty? If so, how? 

• What do you do when your schedule is 

interrupted? Give an example of how you handle 

it. 

• Have you had to convince a team to work on a project they weren't thrilled 

about? How did you do it? 

• Have you handled a difficult situation with a co-worker? How? 

• Tell me about how you worked effectively under pressure. 

• More behavioral interview questions. 

Follow-up questions will also be detailed. You may be asked what you did, what 

you said, how you reacted or how you felt during the situation you shared with the 

hiring manager. 

https://www.thebalance.com/what-are-job-specific-skills-2063755
https://www.thebalance.com/behavioral-job-interview-questions-2059620
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Preparation for the Potential Behavioural Interview 

What's the best way to prepare? It's important to remember that you won't know 

what type of interview will take place until you are sitting in the interview room. 

So, prepare answers to traditional interview questions. 

Then, since you don't know exactly what situations you will be asked about if it's a 

behavioral interview, refresh your memory and consider some special situations you 

have dealt with or projects you have worked on. 

You may be able to use them to help frame responses. 

Prepare stories that illustrate times when you have successfully solved problems or 

performed memorably. The stories will be useful to help you respond meaningfully 

in a behavioral interview. 

Finally, review the job description, if you have it, or the job posting or ad. You may 

be able to get a sense of what skills and behavioral characteristics the employer is 

seeking from reading the job description and position requirements.  

During the Behavioural Interview 

During the interview, if you are not sure how to answer the question, ask for 

clarification. Then be sure to include these points in your answer: 

• A specific situation 

• The tasks that needed to be done 

• The action you took 

• The results i.e. what happened 

It's important to keep in mind that there are no right or wrong answers. 

The interviewer is simply trying to understand how you behaved in a given 

situation. How you respond will determine if there is a fit between your skills and 

the position the company is seeking to fill.  

https://www.thebalance.com/job-interview-questions-and-answers-2061204
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So, listen carefully, be clear and detailed when you respond and, most importantly, 

be honest. If your answers aren't what the interviewer is looking for, this position 

may not be the best job for you. 

5.4. Interview Question: How Do You Handle Stress? 

One common interview question is, “How do you handle stress?” You'll need to be 

prepared to respond because the interviewer does not want to hear that you never 

get stressed. After all, everyone feels stress at one time or another at work. Instead, 

the employer wants to see if you know how pressure affects you, and how you 

manage it. 

To answer this question successfully, you will want to provide specific examples of 

how you have handled stress well in the past. 

You might also provide examples of times when pressure actually made you a more 

productive employee. 

Tips for Answering Interview Questions About Stress 

 The best way to answer this question is to give 

an example of how you have handled stress in a 

previous job. That way, the interviewer can get a 

clear picture of how well you work in stressful 

situations. 

Avoid mentioning a time when you put yourself 

in a needlessly stressful situation. For example, 

do not share a story about a time when you were stressed because you 

procrastinated and had to finish a project quickly. Rather, describe a time when you 

were given a difficult task or multiple assignments, and you rose to the occasion. 

You also should not focus too much on how stressed out you felt. While you should 

certainly admit that stress happens, emphasize how you dealt with the stress, rather 

than how it bothered you. If possible, avoid saying you are stressed by a situation 

that will be common in the job for which you are applying. 

https://www.thebalance.com/top-job-interview-questions-and-answers-2061226
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For example, if you say you get stressed when you're given multiple projects, and 

you know the job will require you to juggle many assignments at once, you will 

look unfit for the position. 

You might even consider mentioning how a little stress can be a helpful motivator 

for you. You can provide an example of a time the stress of a difficult project 

helped you be a more creative and productive worker. 

Examples of the Best Answers 

• Pressure is very important to me. Good pressure, such as having a lot of 

assignments to work on, or an upcoming deadline, helps me to stay 

motivated and productive. Of course, there are times when too much 

pressure can lead to stress; however, I am very skilled at balancing multiple 

projects and meeting deadlines, which prevents me from feeling stressed 

often. For example, I once had three large projects due in the same week, 

which was a lot of pressure. However, because I created a schedule that 

detailed how I would break down each project into small assignments, I 

completed all three projects ahead of time and avoided unnecessary stress. 

  

• I react to situations, rather than to stress. That way, the situation is handled 

and doesn't become stressful. For example, when I deal with an unsatisfied 

customer, rather than feeling stressed, I focus on the task at hand. I believe 

my ability to communicate effectively with customers during these 

moments helps reduce my own stress in these situations and also reduces 

any stress the customer may feel. 

  

• I actually work better under pressure, and I've found that I enjoy working in 

a challenging environment. As a writer and editor, I thrive under quick 

deadlines and multiple projects. I find that when I'm under the pressure of a 

deadline, I can do some of my most creative work.  

• I am very sensitive to the nuances of group dynamics. If there is an 

unhealthy amount of competition or criticism between team members, this 

negativity can start to affect my own work performance. And so what I do 

is to try to proactively listen to the concerns of the people around me, 
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checking in frequently to see if they themselves are under stress and, if so, 

how I can help them with their workload so the collective stress of the team 

doesn’t escalate. When the team’s happy, I’m happy. 

Managing Stress During the Interview 

Job interviews are stressful for most people. Even if you've interviewed a lot, it can 

be challenging to stay calm and collected. You're meeting new people in a new 

environment, and you're trying to sell your credentials to someone who might be 

your next boss. 

There are strategies you can use to handle interview stress and to sell yourself to the 

hiring manager. 

Being able to effectively handle a stressful job interview will indicate to employers 

that you'll also be able to handle workplace stress.  

5.5. A List of Interview Questions for Chefs 

When you are preparing for an interview for 

a chef position, you will need to do your 

research. There is stiff competition for the 

most desirable jobs, and you need to bring 

your best to your interview. It’s helpful to 

review the most important skills for a chef, 

and think of examples where you have used 

these skills with success at the restaurants you’ve worked in. 

Preparing thoroughly will get you ready to answer any of these commonly asked 

interview questions for chefs with confidence. 

Chef Interview Questions 
- Why did you decide to become a chef? What other back-of-the-house 

positions have you previously held? 

- Did you go to culinary school? What credentials did you earn through your 

culinary studies? 

https://www.thebalance.com/how-to-avoid-job-interview-stress-2061302
https://www.thebalance.com/how-to-sell-yourself-during-a-job-interview-4153288
https://www.thebalance.com/how-to-sell-yourself-during-a-job-interview-4153288
https://www.thebalance.com/how-to-prepare-for-a-job-interview-2061361
https://www.thebalance.com/chef-skills-list-2062369
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- What did you like best about the education experience? What did you like 

least? 

- Where and how were you trained? 

- What is your management style? What management style do you prefer for 

your supervisor to have? 

- How many employees report to you? What levels are the employees who 

are your direct reports? 

- Are you a team player? Describe your usual role in a team-centered work 

environment? Do you easily assume a leadership role? 

- Do you have a sense of humor? 

- Tell me about a difficult situation and how you handled it? 

- Describe the relationship between back-of-the-house and front-of-the-house 

operations. 

- Tell me about your experience with employee and workforce management. 

Describe the last time you had to discipline a subordinate. 

- Are you able to work flexible hours?  

- Is there a chef you admire the most? Who and why? 

- What is your favorite cuisine? How many different types of cuisine are you 

capable of producing? 

- What is your favorite cuisine to cook? 

- What is your favorite wine? 

- Tell me about your wine knowledge. 

- Tell me about pairing wine and food. 

- What trends are you noticing regarding wine and food pairings? 

- What is an example of a springtime menu you would prepare for me? 

- If you were asked to reduce fat and sodium in a menu, what would you do 

maintain flavor in the quality of the dish? 

- What do you do to stay current on new trends? Describe two or three of the 

most interesting industry trends. 

- How do you test the quality of your ingredients? 

- Describe your knowledge of food safety. 

- How involved are you in the beverage component of your establishment? 

- How involved are you with menu development and overall design? 

- When are you happiest at work? 

- If you were told that your food cost was high, what five things would you 

look at first? 
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- What is the average annual revenue of the restaurants you have worked in? 

- How involved are you in the financial aspect of the business? 

- Tell me about your budgeting, purchasing and inventory control experience. 

 

Background Research for Your Interview 
 

You should make sure you are familiar with the restaurant’s cuisine and menu, and 

as much of its business model and history as you can find out. If you have contacts 

at the restaurant, tap them for potential insider information to help you make the 

best impression during your interview. 

The more you know about how the business is run, the better you can tailor your 

answers to show how you will improve their menu and profitability. Make sure you 

also have some questions to ask the interviewer to show them your depth of 

knowledge and interest in the position. 

 

Restaurant and Food Service Jobs 
 

Many times, as the chef, your responsibilities will include much more than just the 

oversight of the kitchen at a restaurant. You may have management of the front of 

the house as well, and be responsible for hiring wait staff, bartenders, cooks, and 

other employees. 

During your interview for a chef position, you should be prepared to discuss general 

restaurant and food service skills as well, especially as they relate to the efficient 

running of a dining establishment. 

 

 

 

 

 

 

https://www.thebalance.com/questions-to-ask-during-your-job-interview-2071488
https://www.thebalance.com/how-to-get-a-job-as-a-waiter-2060795
https://www.thebalance.com/bartender-interview-questions-2061429
https://www.thebalance.com/cook-interview-questions-2061435
https://www.thebalance.com/restaurant-and-food-service-skills-2062470
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CHAPTER 2 

Know How for Cooks 

 

CONTENT OF THE CHAPTER 2: 
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3. The moments of the service 

4. Work areas in the restaurant kitchens 

5. Kitchen Equipment 

6. Small Equipment 

7. Kitchen knives 

7.1. Care of knives 

7.2 Types of knives 

8. Organization of mobile work place 

9. La mise en place 

10. The grammes 

11. The behavior of the staff 

12. Preparatory operations for cooking 

13. Cutting techniques for meat and fish 

 13.1 Fish Cleaning 

 13.2 Fish Evisceration 
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17.3 Hygiene in the different areas 

17.4 Cleaning of the restaurant room 

17.5 Food hygiene 

18. Workplace safety 

19. The importance of complaints 

20. Reflections and useful tips 

 

 

 

 

 

KEY TERMS 

 

CHARACTERISTICS OF COOKING 

KITCHEN EQUIPMENT 

CUTTING TECHNIQUES 

COOKING METHODS 

KITCHEN HYGIENE 

WORKPLACE SAFETY 

 

 

 

 



 

 

Art of being a successful cook 

 

P
a

g
e

  
5

3
 

1. Professional ethics 

Professional ethics consists of the set of behavioral rules, it is the "ethical code" that 

refers to a specific professional category. Ethics is a series of rules to follow for the 

optimal development of a profession, and can be summarized as follows: 

- All operators involved in hospitality and catering must comply with essential 

rules, such as punctuality, accuracy, availability, openness. 

- The first attention is the care of oneself, of the hygiene of the person and of the 

uniform of the cook. The objective is the guarantee of high standards of hygiene, 

cleanliness and safety in the workplace: hygiene of facilities, hygiene of equipment, 

food hygiene, haccp system, accident prevention. 

- No equipment or product must be dirty or out of place (preparations for cooking 

vegetables, equipment and utensils). 

- Acquire an efficient and effective working method (mise en place, the different 

cuts). 

- Good education is essential; must be based on kindness, respect, cooperation, 

correctness. 

The professional style of the cook, that is his way of behaving and proposing 

himself, is the result of an experience that is not only practical. 

For the pleasure of knowledge and the gratification of the many, it is essential: 

-  to know the methods and procedures of the basic preparations, obtained through 

specific studies not only professionalizing, but also training and general knowledge; 

have the desire to be updated, aware that you never stop learning; 

-  to acquire not only an imitative knowledge of gastronomic techniques, but also a 

good dose of critical sense. This allows the rational and fast adaptation to the 

different situations and the unforeseen events that the work of the restaurant 

presents; 

- the respect of oneself, of the others, of the environment in which one operates. 

Learn to manage your limits, trying to control emotional reactions: enhance the best 

qualities for a spirit of solidarity, tolerance, availability. 
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2. The characteristics of cooking work 

 The cooking work is organized differently 

depending on the type of catering that is carried 

out and the menus that are offered. 

The company, defined the catering model it 

wants to offer (international, national cuisine, 

etc.), develops the list of dishes to be presented 

to customers. The list of foodstuffs necessary 

for the preparation of the dishes is drawn up 

and, once the suppliers are chosen, purchases 

are made. 

The work of the kitchen has as its goal the realization of the different kind of 

service that one wants to offer. The service changes depending on the structure. 

 

3. The moments of the service 

 

 In the restaurant service operated at the 

hotel accommodation facilities, the main 

moments of customer service are three. 

- The small breakfast in the morning, or 

breakfast, which takes place from 7 to 10.30 

approximately. 

In luxury hotels, the kitchen is active for 

preparing egg dishes, meat and pastry for breakfast, while in hotels of inferior 

quality, the service commits only the hall and the cafeteria. 

- Breakfast or lunch that takes place from 12 to 15 hours. 

- Lunch or dinner, which takes place from 19.30 to 22.30. 

In addition to the service moments mentioned above, the kitchen brigade is also 

engaged in other occasions such as coffee break, small snacks served in the case of 

conferences around 11 am, cocktail parties, served at any time of the day, preferably 

starting from afternoon hours, banquets and special receptions. 
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In recent times, on public holidays, the habit of brunch is spreading. American term 

that includes breakfast and lunch, that is to say a lunch served between 10.00 and 

14.00 AM and that serves the function of both breakfast and lunch. In large hotels, 

the restaurant service is kept active throughout the day, through the room service, 

with small snacks or unique dishes. 

In public catering services, service hours vary and the main activity is concentrated 

around the two main meals. 

A seasonal food list or daily menu can be presented to the customer or different 

menus for lunch and dinner can be arranged. 

The midday meal consists of light and easily digestible dishes, quick to cook and 

fast for the customer; in Italy for example it is characterized by pasta dishes. 

The evening meal offers a wide variety of dishes whose preparation is usually more 

demanding for the kitchen. 

In the neoristoration rooms this specialization in meals does not usually exist; for 

example, a fast food restaurant offers the same standard food regardless of the 

timetable. 

In any case, when the distribution or service phase starts for any of these occasions, 

everything in the kitchen must be ready. 

 

4. Work areas in the restaurant kitchens 

The furnishing of a professional kitchen is a process that involves different aspects 

according to the daily operations that take place inside a restaurant. It must be 

equipped not only with food machines, but also with furnishing elements such as 

stainless-steel tables, sinks, hoppers, which are used for the preparation (in a broad 

sense) of the dishes and for the disposal of waste. 

The furnishing of a professional kitchen provides a functional distribution to the 

type of service that the restaurant requires, a correct position with respect to the 

hall, a warehouse area and a pantry proportioned to the kitchen, an easily accessible 

loading and unloading area, an adequate ventilation system, an aspiration system 

and the waste area accessible from the service entrance. 

Focusing on what can be the stainless-steel furniture of the restaurant, so cabinets, 

washbasins and stainless-steel tables, you can find inside an industrial kitchen a 

food storage area, a support plan for the preparation of cleaning before washing, 

with the availability of hopper containers for the waste, a washing area, with one or 

two tanks depending on the available space, a plan for the preparation and finally 
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the kitchen machine. The one just described represents a hypothetical preparation 

line, in which the length is defined by the available space, with a minimum of 4.20 

meters. 

At the same time, the disposition of the garbage must be considered, providing a 

support surface for the dishes removed from the tables, with suitable hoppers for the 

subdivision of waste, followed by a washing area with sink and dishwasher and a 

floor for unloading the same, all for a minimum length of about 3 meters. The 

placement of the two lines, to be kept separate from each other according to the 

specific request of the hygiene regulations, should preferably be opposed on both 

sides of the kitchen. For these reasons, the technicians believe that the minimum 

size of a professional kitchen equipped with the indicated operating characteristics 

should be around 15-20sqm. It is quite evident, however, how these minimum 

values are limiting the possibility of producing the number of daily meals that can 

be produced, especially since 3 or 4 people have to move in the kitchen. If the 

restaurant also offers pizzeria service, then, the space should expand due to the need 

to install other elements of furniture of a professional kitchen such as the oven and a 

stainless-steel work table, considering that the preparation of the dough and fillings 

is implemented outside the opening hours of the premises. Finally, we must not 

forget the drains, which are grouped in easily inspectable passageways or, if the 

height of the room allows, positioned under floating floors in order to have 

maximum flexibility, a feature that allows to speed up any maintenance 

interventions. 

 

5. Kitchen Equipment 

Kitchen equipment can be classified into two categories: large equipment and small 

equipment.  

Large equipment includes the 

aspiration systems, the 

machines for cooking, 

storage, processing, hygiene 

and washing. Here some 

examples: 
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Extractor hoods: they inhale vapors and smells from the environment and are 

installed above the cooking machines at 1.90 m from the floor. 

Suction ceiling: system implanted on the ceiling and throughout the surface of the 

same. Aspire the fats separately from the vapors. 

Kitchen machine: this machine can be composed of different burners or hot plates. 

In the lower part can contain an oven. 

Grid: there are different types of grids. The most used are those with coal, lava 

stone and electric. 

Fry-top: Modular machine that replaces the grid. It is powered by gas or 

electrically; its surface 

it can be smooth or striped. 

Induction plate: machinery powered by electricity. Its heating is immediate and 

occurs by creating an electromagnetic field between the plate and the receptacle. 

Fryer: consists of a tank containing the oil that will be heated for frying. It is 

powered by gas or electricity. 

Braziera: machine used to prepare sauces and stewed cooking. It is only present in 

the kitchens where it is 

produces a large number of meals. 

Pasta cooker: machinery used for cooking pasta. It is equipped with baskets, a vent 

for the outflow of excess water and a drip tray. 

Bain-marie: a machine used to keep food warm and to cook particularly delicate 

sauces. It is powered by gas or electricity. 

Static oven: it is powered by gas or electrically. The cooking is done by irradiation 

from the bottom to the top. 

Thermal convection oven: oven whose heat is generated by a fan that feeds it into 

the cooking chamber. You can cook foods of a different nature without smells mix. 

Steam oven: steam is generated by a boiler and fed into the cooking chamber. 

Replaces the classic pots. 

Low heat density oven: oven that uses low temperatures. It cooks evenly, reducing 

food weight loss and nutrients to a minimum. 

Microwave oven: very simple appliance placed near the pass which is also widely 

used in pastry shops. 

Cold room: these are prefabricated rooms in which there are steel shelves for storing 

foodstuffs. 

Refrigeration cabinets: they are generally rectangular in shape. They are used to 

store small quantities of food for a short time. 
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Refrigerated table: modular appliance that works like a refrigerator cabinet. It is 

very useful in the kitchen as it acts as a work surface. 

Temperature blast chiller: machinery that rapidly lowers the temperature of 

prepared food.  

Vacuum machine: machine that slows bacterial proliferation while maintaining the 

nutritional value unaltered.  

Vegetable washer: machinery that quickly and accurately cleans vegetables.  

Cutter: table equipment that allows you to emulsify sauces, mince, blend, thanks to 

its speed of rotation of the blades. 

Food slicer: used in the kitchen to cut quickly and to the desired size meat, sausages 

and foods of various kinds. It is the kitchen machinery that causes major accidents. 

Planetary kneader-mixer: machinery that has the function of mixing doughs of 

various types. 

Bone saw machine: electrical machinery used for cutting bones.  

Washbasin with water dispenser mandatory in all kitchens. Knife sterilizer is often 

combined with it. 

Pot washer: There are several sizes, it works like a normal dishwasher and allows 

you to wash and sterilize the pots. 

Trolley-mounted waste bin with pedal opening. 

For greater sanitation of the environments today the regulations provide in the 

kitchens the use of garbage cans, which must be in steel or in polypropylene 

fireproof. 

 

6. Small Equipment 

The right choice of material in which the tools used in the kitchen are made can 

determine the success of a plate at the time of purchase, the key features to consider 

are: corrosion resistance, manageability, hygiene and cost. 

The main materials in which pots, ladles, knives and various kitchen utensils are 

made are: stainless steel, aluminum, copper, cast iron, iron, porcelain, terracotta. 

Among the most important items that make up a battery is the cookware, which 

must be: adequate to the needs of the company (by number, variety of models, 

materials used) appropriate to the type of kitchen, easy to clean and durable, 

practical to use, aesthetically beautiful (especially in structures with open kitchen). 

The main tools used in the kitchen that make up the cookware are: bain-marie 

casserole; cocotte (or ova casserole); rondeau (or low casserole); sauteuse (or 
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conical casserole); sautoir (or low casserole with one handle), pot, pan to skip, 

braising pan, baking tray. 

Other important tools are spoons and ladles. It consists of all small tools used in the 

kitchen in cooking processes and in the subsequent portioning of food. Depending 

on the material they are made of, they are distinguished: wooden utensils (spoons 

and spatulas, in some regions are prohibited because the wood can be considered 

not suitable to ensure the necessary hygiene) steel utensils (ladles, skimmers, forks, 

spatula, etc.). 

In a professional kitchen you can find many other utensils, for example utensils for 

preparing creams and dough and equipment for pastry and bakery, for example: egg 

beater, pastry brush, sac-à-poche; scrapes (or plastic horns); rolling pin; sieve; 

dough cutters; etc. 

Among the most important tools used in the kitchen there are knives, which each 

operator must know well the types, the materials with which they are produced, the 

correct use. The basic characteristics that a good knife must have are: be made of 

stainless steel because it allows excellent rust resistance; be sturdy to guarantee 

resistance to impacts and blows, always have the blade well sharpened; allow a 

secure grip and have a good balance, possess good cutting ability. 

 

7. Kitchen knives 

Before you can taste the vegetables, meat or fish, you will have to cut each 

ingredient correctly, and you will therefore need to "wield" the knife well. 

Depending on how you intend to serve the dish, you will have to use to the most 

diverse cutting techniques, not only to make your recipe look appetizing, but also 

not to jeopardize its success as sometimes, it is necessary to cut food in various 

ways. The important thing is that the knife is well sharpened so as not to make too 

much effort in slicing. 

A good knife must be balanced, i.e. it must not be heavier on the tip or on the 

handle. The handle must be ergonomic, the rivets, if present, must be well rounded. 

In the kitchen, safety should always be in the first place, especially when handling 

knives. For this reason, always keep a firm grip on the ingredient to be sliced and on 

the knife. To avoid injuring yourself, bend the fingers slightly towards the palm of 

the hand, so that the flat side of the blade just touches the knuckles. The knives are 

perhaps the most important tool of the cook. Learning to know, use and maintain 

kitchen knives is a source of pride and gives great satisfaction. 
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7.1. Care of knives 

 

Knives must be stored in such a way that the blades do not come into contact with 

other metal bodies to prevent them from being hit. A block for knives or drawers 

with special wooden compartments are the best solutions. 

Do not leave the knives soaked in water: wash and dry them immediately and do not 

put them in the dishwasher. 

Finally, it is necessary to keep the knives sharp, with manual sharpening or a good 

knife sharpener. 

Knives are potentially dangerous tools: they must be used without presumption and 

with respect. 

A sharp knife needs less pressure and is more precise in the cut, so it is more 

difficult to be deviated from the intended trajectory going to cut in the wrong 

direction. 

 

7.2. Types of knives 

 

There are knives of all shapes 

and sizes, the most important 

are the 4 basic knives that 

reported below. 

Chef's knife 

 It is the most used knife in the 

kitchen, along with that for 

vegetables. It has a wide blade 

that gently curves along its 

entire length, is massive to 

resist the blows against the 

cutting board and must be 20-

25 cm long. It can be used to cut, mince or reduce any type of food into cubes. 

It can replace vegetables knife, but we think it is useful to have a specific knife, 

light, thin and sharp, which guarantees greater precision. 
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Vegetable knife 

 It is a light and thin knife, with a very sharp blade, to guarantee greater precision 

when cutting thin slices of vegetables. 

It is also called "oriental" knife because the classic chef's knife, in the oriental 

kitchen, has more or less this shape. The ideal size is between 18 and 22 cm, enough 

for most vegetables. 

The blade, rather flat, is specifically designed to be placed on the cutting board and 

serves as a fulcrum for repeatedly slicing vegetables such as garlic, onion, peppers, 

courgettes etc. 

 

Bread knife 

 The serrated blade is useful for cutting soft food with a crust or peel, like bread. Do 

not use it to cut meat or fish: it will eventually reduce them to pulp. 

Paring knife 

It can take different shapes: it can be similar to a chef's knife and therefore has a 

generic function, or it can be more specialized, like the knife to peel that you see 

here at the top side. 

It is useful for peel, scrape, etc. The blade should be 8-11 cm long. 

 

8. Organization of mobile work place 

For the right-handed people the work must take place from left to right; for left-

handed people in the opposite direction. It's a matter of movements and practicality, 

if you use a cutting board, put a towel or a cloth under it so that the cutting board 

remains stationary. While cleaning vegetables or other similar ingredients, you must 

work with a container that collects skins or scraps, so you will avoid falling on the 

ground or dirtying the work table. 

9. La mise en place 

With the term "mise en place" we mean all those operations to facilitate the 

beginning of the preparation, cooking and distribution of food. The mise en place 

includes: the systematic control of the tools used, condiments and basic ingredients, 
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the constant reorganization of the workplace; the preparation of all the material 

needed to make the processing that will be undertaken quick and precise. 

Work place mise en place varies according to the station you are working in, the 

type of menu to be prepared and other factors. For example, the saucier station 

usually has: olive oil, seed oil, butter, coarse salt, fine salt, milled black and white 

pepper and grains, the necessary spices, sugar, honey, vinegar, white wine, red 

wine, cognac, marsala, flour, starch, roux, mirepoix, onion, shallot, whole and 

chopped garlic, chopped parsley, bay leaf, thyme, aromatic bunch, concassé tomato, 

tomato puree, cooking bottoms. The minimum set of tools includes: chopping 

board, various types of knives, forks, stainless steel spatulas, scissors, peeler, 

sewing needle, vegetable and dough-cutter boxes, scrapers, brushes, spoons, pastry 

bags and tips, cleaning plates, various basins, sieve, Chinese strainer, iron pans, 

aprons, towels, rags and cleaning cloths. 

The mise en place of the kitchen machine - on the floor of the machine, in an 

unheated part, a tall and narrow metal container containing water in which a 

skimmer, a wooden spoon, a spoon and anything else can serve. These tools are thus 

readily available when needed, without being left in a disorderly way and can be 

used for several preparations (compatible with each other and with hygiene 

standards) without having to be washed each time. This mise en place must be 

changed every time you see the need and at least 5-6 times a day. When 

approaching the time of service, you need to get all the necessary tools to speed up 

and optimize this operation as well as: serving dishes, table plates, oven dishes, 

tureens, pans, sauteuse, strainers, ramine, forks, spoons, ladles. 

 

10. The grammes 

When a preparation is started, the ingredients 

necessary for its preparation must be carefully 

measured. Using the correct doses it is possible 

to: formulate balanced menus from a nutritional 

point of view; accurately determine plate costs; 

offer a product that maintains its characteristics 

from time to time; plan purchases. 

Working with approximation, neglecting to 

weigh the ingredients, does not always ensure 

good qualifying results: the same dish will 
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present different from one day to the next, thus disorienting the usual customer. 

To avoid this problem, it is advisable that each dish, before being included in the 

menu, is studied and tested analyzing the cost, feasibility, economic performance, 

availability of ingredients and potential customer appreciation. Once the dish is 

judged valid, the recipe will be written and stored on a special sheet. It is advisable 

that all the cards are drawn up by always calculating ingredients and doses for an 

equal number of portions. 

Each catering model will then adopt its own 

criteria for the definition of the portion: the 

national catering with popular recipes is based on 

the offer of plentiful dishes; congress catering, for 

the lunch break will necessarily have to provide 

light portions to allow the congressmen to resume 

work in the afternoon without risking weighting 

for digestion. 

The concept of portion is, however, difficult to 

define for significant variables related to eating 

habits, the different existing gastronomic 

traditions, the age and the state of health of the 

consumer. 

 

11. The behavior of the staff 

It is essential that the staff perform his work properly, taking care of the cleanliness 

of their person (especially that of the hands). It is essential to respect these simple 

rules: take care of the cleansing of the body, washing with care every day, and 

keeping the hair clean and tidy; wash your hands thoroughly at the beginning of 

work (or before touching food) and after using the toilet; after blowing your nose or 

after being protected with your hands by a sneeze or a cough; after touching the 

waste or their containers; when one passes from the processing of raw and "dirty" 

food to that of cooked and "clean" food; after smoking; after touching the money. 
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12. Preparatory operations for cooking 

The washing 

It is an important operation especially for vegetables. It consists in removing the 

superficial impurities (fragments of earth, insects, dust, etc.), using water, possibly 

added with particular substances (for example sodium bicarbonate, lemon juice, 

vinegar). 

Washing of vegetables 

Vegetable washing can be carried out in 

running water, always cold. Zucchini, 

carrots, potatoes, peppers, tomatoes and the 

like should be washed and rubbed well to 

remove the topsoil. 

Vegetable washing can also be done by 

immersion and subsequent decanting of 

impurities. This type of washing is 

particularly indicated for very dirty leaf 

vegetables in the topsoil: chicory, salad, 

spinach and the like. 

The cleaning of vegetables If the work is organized almost always the same, the 

cleaning technique varies according to the item to be treated.  

Citrus -  cut the lower base and the upper base of the citrus and place it on the 

cutting board. With the help of a well-sharpened knife, proceed to peel by making 

semicircular movements from top to bottom, following the shape of the citrus.  

Asparagus - Hold the asparagus firmly by taking it immediately under the tip; peel 

it by sliding the peeler blade from under the fingers to the bottom. Dip the 

asparagus in cold water, wash and store them wrapped in a damp cloth.  

Carrot, cucumber, navona, potato - Keep the vegetable with your thumb and 

forefinger or in the palm of your hand. Pass the potato peeler blade over the entire 

length of the vegetable. Cut the two ends to the cucumber and carrot. The potatoes 

should be placed in cold water.  

Cauliflower - Remove the outer leaves, leaving only the green and tender leaves. 

Trim the base with the help of a knife and make a cross cut to make it easier to 

cook. Cauliflower can also be cut into two or four parts, such as cabbage.  
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Cabbage - Cut it in four, remove the outer leaves and the central part. Soak it in cold 

acidified water for a few minutes to let out any insects hidden inside.  

Champignon - Cut a part of the base of the mushroom to eliminate the topsoil and 

proceed to peel the head with a semicircular movement using the paring knife, 

starting from the outside of the chapel up to the center. Do not soak the mushrooms 

as they have been peeled, but only when washing, just before use.  

Onion - Cut the two ends, then remove the outer skin with the tip of a paring knife.  

Tomato - To peel it remove the peduncle and make a cross incision on the opposite 

side; boil for 7-8 seconds in water, cool it in cold water and peel it with the help of a 

paring knife.  

Celery - Shorten it by drawing the base and cutting the ribs at the height of the 

leaves. Remove the hard stems and remove the filamentous part of the external ribs 

with the help of a potato peeler, starting from the base and going upwards.  

Once these operations have been completed, it is necessary to carefully clean the 

workplace and wash the vegetables.  

 

The cut of the foods 

Also, for this operation the place is organized as previously mentioned. The 

technique obviously has to adapt to the element to be cut, even if the basic gesture is 

always the same. To cut regularly it is important to work on a table and a cutting 

board firmly fixed (remember to put the cloth under the cutting board), have a 

suitable and sharp knife, keep the knife vertically or slightly inclined, so as to form 

an angle slightly acute between cutting board-knife-food to be cut. The free hand 

from the knife must be used as follows: the thumb, the ring finger and the little 

finger have the function of keeping the element to be cut stable; the index finger and 

the middle are used as a support for the blade of the knife and therefore have the 

function of adjusting the thickness of the cut. 

 

13. Cutting techniques for meat and fish 

13.1. Fish Cleaning 

It is the first operation to be performed: cut fins, scrape the scales, empty the fish of 

the entrails, wash and dry it, then, if not used immediately, place it in the 

refrigerator. It is in fact always preferable to keep the fish already clean, because the 
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viscera accelerate the decomposition processes and the development of 

microorganisms in the fish itself. 

With the help of the appropriate fish scissors, start by removing the two pectoral 

fins, the dorsal fin and the ventral fin, equalize the tail by cutting it in a straight line. 

For this operation it is good to protect your hands with gloves, because the fins of 

some fish contain irritants. 

With the appropriate scaler, or with the back of a rigid knife, scratch the skin of the 

fish starting from the tail towards the head, paying attention not to tear it. Take 

special care of the ventral area and the base of the head, which are often overlooked. 

It is an operation that dirties the kitchen, so it should be made by the fishmonger, or 

work holding the fish inside a large bucket, to limit the dispersion of scales. 

 

13.2. Fish Evisceration 

 

The technique is different in the 

case of flatfish or fusiform fish. In 

the first case, make an incision of a 

few centimeters in the ventral part, 

remove the viscera and scratch the 

bloody part at the base of the head 

with a finger. In the second case, lift 

the operculum and remove the gills, 

insert the fingers to detach the 

viscera and remove them gently: if 

they do not come out all, make a small incision at the anal level and remove the 

remaining ones. This technique leaves the fish intact, which remains more compact 

during cooking, but if you are not sure you have cleaned it well it is advisable to 

proceed in the traditional way, ie by opening the ventral part with scissors and 

removing all the viscera. In particular, for trout and salmon it is almost always 

necessary to work in this last way, in order to be able to properly scrape the central 

bone from the blood that remains coagulated. 

13.3. Fish washing and drying 

Wash the fish in cold running water, letting the liquid flow into the mouth. Leave it 

to drain well and dry it immediately internally and externally. 
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13.4. The Skinning of the fish 

Most of the fat in the fish is located right under the skin, so this operation facilitates 

its removal during cooking. Stripping techniques differ according to the shape and 

type of fish. 

The sole: With the tip of a fingernail or a peeling knife lift a flap of skin in the 

dorsal area near the head. With one hand hold the fish still and with the other pull 

the skin towards the tail, so that it detaches completely. Turn the sole and remove 

the other skin in the same way. You can also lift the skin near the tail and then pull 

it towards the head. You will notice that dark skin comes off more easily than clear 

skin; if you also have difficulty in eliminating dark skin, it means that the fish is 

very fresh. 

The Eel: The operation requires skill and resolution. If the eel is still alive, as it 

should be, it is necessary to first strike it with a blow to the head. Rub the eel with 

yellow flour to remove a little 'viscosity, then incise the skin around the head. Hang 

the garment on a hook and remove the skin by pulling the detached flaps 

vigorously. To work better, help yourself with a glove or a cloth. 

Cooked Fish: If the skin of the fish is not very thick, it is sufficient to scrape it with 

the help of a paring knife; otherwise it is good to carve it all around and then lift it 

with the help of both hands: you must of course be careful not to scratch the meat. 

The grayish part that appears under the skin in certain fish, such as salmon, is fat, 

which can be easily removed by scratching it with the paring knife. The peeling 

operation is easier as soon as the fish has been removed from the cooking liquid: if 

the skin gets dry, it gets more difficult. 

Fish Fillets: Put the fillet on the cutting board on the side of the skin. Helping you 

with a narrow knife, detach a flap of skin from the flesh in the end towards the tail. 

Hold the skin of the thread firmly with the left and slide the knife blade between the 

skin and the meat, moving forward and backward until the skin is completely 

detached. The ability is to keep the knife in the correct inclination, because if it is 

too inclined you can leave some meat attached to the skin; if it is slightly inclined 

instead there is the risk of cutting the skin before having finished the filleting. 
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13.5. Fish Filleting  

The tendency to fillet the fish is quite 

recent: it develops in particular around 

the seventies, with the emergence of 

nouvelle cuisine, whose strong point is 

the presentation of the food on the 

plate of the diner. Until then the fish 

were generally filleted only to be 

stuffed, then rebuilt in the original 

form and presented on the well-

garnished serving dish. 

Fusiform Fishes Filleting The most used fish are salmon, trout, sea bass and sea 

bream. Place the fish on the cutting board on the right side of the back, placing the 

tail towards you. With the filleting knife, cut the meat along the central bone, 

starting from the head and reaching the tail; repeat the operation until the first fillet 

is separated. To obtain the second fillet you can proceed in two ways: remove the 

central bone by following it with the knife, or turn the fish by placing the bone on 

the cutting board and, cutting the meat around the head, then pass the knife blade 

along the bone, remaining as close as possible.  

Once the two fillets have been obtained, remove all the bones. On one of the two 

fillets will also be present the small dorsal bones, which will be detached making 

you run the knife tightly adherent. Finally, salmon and trout must remove the last 

bones planted in the meat, along a line that is located at the center of the thicker part 

of the fillet. To identify them, run your hand on the fillet, from head to tail; to 

extract them you can help with the appropriate tweezers. 

Sole Filetting Put the peeled sole on the cutting board; with the filleting knife, cut 

the outer part of the two fillets, then along the central bone, along its entire length, 

in the head-tail direction. Starting from the central bone, slide the blade between the 

meat and the fishbone, removing the first fillet. Remove the second fillet in the 

same way. Turn the fish and proceed in the same way to get the other two fillets. 
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13.6. Fish Cutting 

Cutting large fish in a trance is a practice 

that is usually performed, but increasingly 

even the fish portion are presented in 

smaller parts, such as fillets. 

Cut Fish In Trance Or Darne 

It is a type of cut usually reserved for 

large fusiform fish, such as salmon, cod, 

tuna and swordfish. After cleaning the 

fish, cut it into slices of about 2-3 cm thick, to make slices weighing 200-250 g 

each. If the fish has been cut along the belly, the trance is open: in this case you can 

stop the two tips with a toothpick, to give a more composed shape. Generally, the 

trances are grilled or “drowned” in court-bouillon. 

Flat fishes, such as sole, rhomboids and flounder, are generally deprived of the 

head, divided into two parts following the central bone, then cut transversely, 

almost perpendicular to the bone, in sections weighing about 300-350 g each. The 

long and thin round fish, such as eel, are instead cut into segments of 5-8 cm; the 

portion that is obtained is about 250 g. The most common cooking methods for 

these fish cuts are grilled and stewed. 

Steak Cut 

The fillets of large fish are generally cut into scallops weighing about 140-180 g 

each. You can proceed in two different ways. The first consists in cutting the fillet 

into 1-2 cm thick oblique slices: in this way, oval shaped escalopes are obtained. 

Alternatively, it is possible to give the fillet a regular shape by cutting the outer 

parts, then forming some rectangles which, in the highest parts, can be cut in half, to 

not exceed the thickness of 1.5 cm. 

Medallion Cut 

Use a knife to fillet a piece of fish, sliding the blade along the spine and taking care 

to leave the piece joined at the top. Then gently peel the two strips of ventral pulp 

and fold them towards the center, so as to form a regular disk completely wrapped 
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in the skin of the fish. To finish, stop the medallion obtained with a round of kitchen 

string. 

Diced Cutting 

To give the fillet a regular shape, “equalize” the outermost parts using a sharp knife 

and remove the belly, then form dice of equal size. The remaining fish clippings can 

be used for farce, tartare or other. 

 

13.7. The cuts of the meats 

Many Meats, Different Techniques 

There is no single method applicable to meat cutting, because the way to cut 

depends on the type of meat and its preparation. It is possible, however, to give 

some basic indications that can be considered generally valid:  

- usually the meat is cut on a chopping board, preferably in wood, equipped with a 

perimeter groove to collect the juices that comes out during the cut;  

-  before slicing, the pieces of meat must be presented to the guests. 

The basic equipment necessary for slicing and serving meat includes:  

- serving fork, to keep the pies firm (for the grilled and roasted meat, the back of 

the fork is used, avoiding the toes sticking to the meat);  

- pointed knife with smooth blade about 25 cm long (for carré, double entrecôte, 

chateaubriand, leg and lamb saddle, poultry, feather and fur game);  

- serving cutlery (a spoon and a table fork, a ladle for sauces); - 

-  table rechaud, to keep dishes warm;  

- hot dishes;  

- service napkin. 

To cut the roast chicken you need a cutting board, a knife for roasts, a fork, a dish 

for the waste, dishes and cutlery. 
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The procedure is as follows: raise 

the chicken keeping it under the 

wings and drain the cooking juices; 

place the chicken on a cutting board, 

insert the fork into the thigh and cut 

the skin around the joint;  detach the 

thigh by cutting the ligaments of the 

joint; turn the thigh and look for the 

median joint with the tip of the 

knife, then cut it into two parts; 

perform the same operations with 

the other thigh; keeping the chicken 

with the fork firmly fixed, side by side, incise the breast for the long; remove the 

part of the breast on the side of the fork with the knife; -detach the wings and repeat 

the same operations for the other half of the chicken; firmly insert the fork at the 

base of the sternum and remove the "mouthful of the priest", without removing the 

skin.  

To cut the roasted turkey you need a cutting board, a carver, a knife with a wavy 

blade, a fork, a spoon, plates and cutlery. 

The procedure is as follows: place the turkey on the cutting board, hold it firmly 

with the fork and remove the thigh from the body, cutting the skin; look for the joint 

and cut through it up to the cutting board to detach the thigh; identify the joint 

between the two parts of the thigh and separate the femur from the tibia with the tip 

of the knife; cut with a knife along the femur; remove the bone and cut the meat in 

the other direction in slices of about 5-7 mm; repeat the operation with the other 

thigh; incise with the knife just above the bone of the wing joint and cut through the 

carcass; slice the breast in thin slices, cutting perpendicularly to the previous 

incision and continuing in the cut up to the breastbone; turn the turkey and perform 

the same operations of incision and cutting on the other side. 

To cut the roast duck you need a cutting board, a knife to bone, a fork, plates and 

cutlery to serve. 

The procedure is as follows: lift the duck by inserting the knife into the neck and the 

fork between the thigh and the carcass; let the cooking juices drain and transfer the 

duck to the cutting board; turn the duck to one side and remove the leg by pulling it 

with a fork; with the knife cut the meat that still holds it together and repeat the 

same operations for the other leg; insert the fork at the base of the carcass to hold 
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the duck firmly and make a deep incision along the breastbone with the knife; cut 

the two parts of the breast, place them in a hot dish and serve with the cooking 

juice. 

To cut the pheasant, the material required is the following: a cutting board, a knife 

for boning, a spoon and a fork, hot serving dishes. Like for the duck, let the cooking 

juices drain, transfer the pheasant on a cutting board and remove the thighs; place 

the pheasant on the back and insert the fork at the base of the carcass to hold it 

firmly; make incisions not too deep along the chest, to promote the penetration of 

the roast sauce and make the meat softer; cut the breast in two (as for the duck) and 

separate it from the carcass using the fork; serve a portioned chest on a hot plate. 

 

14. Cutting techniques of some vegetables 

There are countless ways to 

cut vegetables: strips, diced 

or round slices. Below, the 

most used cutting techniques 

in the kitchen, giving you an 

overview of the main 

concepts. 

Julienne: this type of 

technique consists in cutting vegetables into matches similar to matchsticks, about 

three millimeters thick. This cut is very well suited to vegetables with an elongated 

shape like carrots and cucumbers. The à la juliennecuts are often used for salads or 

as decoration. When possible, cut the vegetables into slices about 2 mm thick and 

then cut them forming many small sticks of equal width of 4-5 cm length.  

Giardiniera: cut the vegetables into slices 4-5 mm thick, peel and cut them into 

sticks of the same section and 4-5 mm long. 

Paysanne: the paysanne cut is perfect for leafy vegetables. To perform this 

technique, slice the vegetables into strips about one and a half centimeters thick, 

then proceeding with a transversal cut until obtaining strips one or two millimeters 

wide.  
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Brunoise: if your recipe requires diced vegetables, then brunoise is the technique 

you need. After slicing the vegetable à la julienne, that is, in a shape that resembles 

that of long matches, turn the strips 90 degrees and start to chop them in order to 

obtain a diced thickness of about two millimeters. The vegetables cut in this way are 

used for soups, broth and sauté since they thus release all their flavor.  

Macedonia: after cutting the element in a gardener, form dice of 4-5 mm.  

Mirepoix: it consists of celery, carrot, onion and, fatty, from lard or ham. Proceed as 

above but cut the dice elements by 5-6 mm on each side. 

Vichy: it is perfect for cucumbers, carrots and courgettes, but also for champignon 

mushrooms. The slices must be similar to the disks of a thickness of one or two 

centimeters.  

Matignon: 

for carrots, turnips, potatoes. cut the cleaned vegetables into 6-8 mm slices, then cut 

them into sticks of the same section. Then cut these for thin blades with a thickness 

of 2 mm, thus obtaining squares;  

for celery: cut the celery heart into three or four parts with a thickness of 6-8 mm, 

then cut directly into thin slices; 

for cabbage: overlap three or four cabbage leaves, peel them and cut them into 

lozenges of 6-8 mm and then form the squares. 

Chopped onion: divide the cleaned onion in half, from root to head, then cut into 

thin slices, leaving them joined to the root. Cut the half onion horizontally in two or 

three parts, always preserving the root part from the incision, then return to cut 

vertically, discarding the part near the root that will be used for other preparations.  

Julienne onion: divide the onion in half as described above, then again halfway 

across (only if it is medium to large in size). Cut each part into fine slices.  

Onion ring: place the onion on the cutting board, plant a fork parallel to the root, 

then proceed by cutting into thin slices the onion, in order to obtain rings.  

Roll forming: this procedure is used to give particular shapes to the vegetables, to 

improve their presentation. In this operation we help with a sharp paring knife. 
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15. Cooking methods 

15.1. Boiling 

In water or broth, 

vegetables, 

legumes, pasta and 

rice, but also fish, 

meat and eggs, the 

foods for which 

boiling is one of 

the most 

commonly used. This cooking method allows to limit the use of seasoning fats a lot 

and to flavor foods with the addition of smells and spices. With the traditional pots 

you get to the boiling temperature of the water (about 100 ° C) while with the 

pressure cookers, thanks to the particular system used, the temperatures reached are 

higher (at least 120 ° C), and therefore the times of cooking can be greatly reduced. 

Whatever type of pot we use, the amount of water needed to cook is certainly 

different also depending on the type of food. Especially for vegetables and legumes, 

it is important to use the least amount of water possible to minimize losses of 

vitamins and minerals, which are quite substantial in this case. No problem for 

soups or boiled meat or fish: the broth, in fact, is normally used as a complement to 

these dishes. Experts distinguish other kinds of boiling: is possible to boil a food in 

water only when it has almost reached the boiling temperature (ie about 95 ° C, 

instead of 100 ° C); blanching, which serves as a pre-cooking to soften some foods 

or to freeze them; the drowning consists in slowly cooking the food in water, but 

without reach to the boil temperature or without the addition of a mixed vegetable 

background (onion, garlic, aromas, etc. ..). 

15.2. Steaming 

Vegetables, fish and crustaceans are the most suitable foods for steaming, which 

allows to cook food in direct contact with the steam but without dipping them in 

water, through the use of special pots (the so-called steamers) or baskets with 

bottom drilled. It does not involve significant losses of nutrients and often also the 

organoleptic characteristics of the food, like the taste and the consistency, are more 

safeguarded. Furthermore, it does not require the use of cooking fats. However, it is 
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only possible to cook food cut into small pieces or slices, because otherwise the 

cooking times would be too long. The same principle of "sweet" cooking is the 

basis of bain-marie cooking, generally used for sauces and for delicately heating 

food.  

15.3.  Brazing and stewing  

are cooking techniques over low heat, which involve long times. Classic stewed 

preparation is the sauce, cooked very slow and for a long time. The long cooking 

times involve a discrete loss of vitamins and minerals that, however, are found in 

the cooking liquid, also in this case generally consumed as an integral part of the 

dish. Furthermore, the use of non-stick cookware certainly limits the addition of fat. 

15.4.  Baking  

instead uses dry heat. The temperature 

inside a home oven ranges from 150 ° 

C to 240 ° C and the hot air reaches 

the food directly, causing a thin layer 

of crust to form on its surface (which 

is why the oven goes generally 

preheated), which prevents losses of 

significant juices (and therefore 

nutrients). The oven allows numerous 

cooking variations, from classic, to 

salt, to paper. And there are numerous 

measures to reduce the use of added fats including, for example, the use of so-called 

baking paper. Many ovens also have the function of "ventilated cooking", which 

allows to cook in shorter times because the heat is distributed through a fan, in fact, 

which generates a flow of hot air that is distributed more quickly and evenly over 

food. 

15.5. Frying 

First essential precaution, therefore, the temperature. 170/180 ° C the ideal 

temperature for frying food, which must be completely immersed in oil, sufficiently 

hot to allow the immediate formation of the classic crunchy crust which, in addition 

to giving it flavor, guarantees a "lighter" frying (because the foods absorb less oil). 
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Consider that in general fried foods absorb about 10% of oil of their starting weight 

but that this percentage varies mainly based on sizeand type of food. The oil most 

suitable for frying is the extra virgin olive oil, stable even at high temperatures due 

to its relatively high smoke point, and rich in protective substances with an 

antioxidant effect. Peanut may also be adequate while various seed oils, margarines 

and butter should be avoided. Finally, it is always advisable to avoid re-using 

already cooked oils for subsequent frying. 

15.6. Grilling 

Do not carbonise the outer surface 

of food, keep the grill away from 

hotter points and avoid as much as 

possible that the fat substances that 

melt in contact with heat fall 

directly on the embers. It is also 

advisable to accompany the grilled 

food with many fresh vegetables 

and lemon juice, notoriously rich 

in antioxidants. In any case, grills 

and plates covered with non-stick materials or in which temperature can be 

controlled represent the most appropriate choice for more healthy cooking. A care 

to remember is to avoid salting the food before cooking, to prevent the loss of liquid 

resulting from the addition of salt, make them dry for consumption. 

Time and temperature represent the so-called "winning couple" when it comes to 

cooking, for better or for worse. In fact, if they are well managed, they allow us to 

reduce the loss of nutrients to a minimum; on the contrary, cooking times that are 

too long and temperatures that are too high can not only impoverish food, but - even 

- cause the formation of potentially harmful substances. Other very important 

factors, to be taken into consideration before and after cooking, are exposure to air 

and light. Just think of the habit of cutting vegetables into very small pieces before 

cooking, which exposes a larger surface to the air and therefore can increase the loss 

of vitamins such as C; or, again, to cut and prepare the salads well ahead of time 

rather than keeping the vegetables ready for consumption at room temperature and 

not covered (and therefore exposed to light and air). The essential precaution, 

therefore, is to prepare the vegetables immediately before their consumption. 
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Another important precaution is to avoid using excessive amounts of water to wash 

food, especially in this case especially vegetables, or let them soak for too long. 

Remaining in terms of water, it is useful to reduce the amount used to cook 

vegetables to the minimum necessary, but also pasta and rice. In the first case, in 

fact, it will be reduced to the maximum the loss of vitamins and minerals in the 

cooking water (which can still be reused for broths and soups). In the second, it will 

be allowed pasta and rice to absorb almost all the water, in this case also avoid 

throwing away starches, minerals and vitamins together with the cooking water. 

Finally, for foods that can be cooked with peel, such as potatoes for example, we 

consider that this mode allows the migration of nutrients inside them and therefore 

entails a much lower loss. 

 

16. Breakfast 

The breakfast prepares favorably 

the customer and allows him to start 

the day in a positive way; moreover, 

it often represents the last meal 

consumed inside the hotel before 

departure, so it would be advisable 

to dismiss the guest with a good 

memory to push him back. 

There are two types of breakfast, which can be found mainly in hotels: 

- continental; 

- anglo-saxon, more known as an English breakfast or buffet breakfast. 

The continental breakfast is based on tea, coffee, cappuccino, espresso or chocolate, 

accompanied by brioche, bread, butter and jam. It is a typical Italian and French 

breakfast: simple, fast and light. 

From a technical point of view, the continental breakfast is characterized by a table 

service, i.e. everything is served on the table by the waiter. It is right to remember 

that some companies also opt for a buffet: everything, or almost, is served by the 

waiter, but the customer, if desired, can find a supplement or other ingredients by 
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turning to a buffet, reduced by assortment and size; for example, some offer a small 

buffet with juices and cereals, as well as the classic products served. 

Today, most of the accommodation facilities tend to offer a rich and rather varied 

buffet, to cope with different needs and habits. Setting up a breakfast buffet with a 

wide range of sweet and savory dishes allows you to go along with all kinds of food 

styles. In this case the customer serves himself, except for hot drinks, served by the 

waiter. To make the service more practical for both customers and staff, it is 

important that the buffet is always the same, i.e. that the position and arrangement 

of the various elements is always the same. The guests will orient themselves better 

and the waiters will be facilitated in monitoring the quantities and for the evaluation 

of what is missing. A good buffet must be ordered and organized rationally in order 

to have the products divided by type (a zone for desserts, an area for savory, a zone 

for drinks etc.), but must also be pleasant to the eye: it is important to look to give 

an inviting appearance to everything with the help of fresh seasonal fruit and 

capture the nose with hot and fragrant brioche. 

As for the gastronomic offer, a medium-sized buffet should offer:  

- Fresh milk or UHT, soy and rice (without lactose); espresso and barley, milk with 

coffee, chocolate, cappuccino; tea and fruit juices, fresh squeezed juices. 

- Bread of various types: assorted sandwiches of various flavors and sizes, e.g. rye, 

cereals, raisin, whole meal and gluten-free stuffed focaccia & stuffed sandwiches, 

hamburgers- rusks, biscuits and crackers (at least three or four types), cereals with 

or without dried fruit, natural or crunchy muesli, empty brioches. 

- Cream, chocolate and jams: savory brioche stuffed; homemade cakes and pies. 

- Fresh seasonal fruit sliced (clean): pineapple, strawberries, cherries, kiwi, melon, 

orange and pink grapefruit, apricots, fruit bosco- yogurt: low-fat, white, single-

serve fruit of 125g.  

- Single-dose honey; jams of various flavors; spreadable cocoa-butter creams, 

various kind of cheeses. 

- Mixed cold cuts: salami, ham, etc. 

- Eggs and omelette: fried, hard-boiled, scrambled with potatoes, onion, bacon, 

cheese and cooked ham.For a more demanding clientele and to keep up with new 

food habits and intolerances, it would be appropriate to integrate the buffet more 

traditional with some different products, for example: products of biological 
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origin; products without gluten, without lactose, without eggs (for children), 

dietetic and health foods, exotic fruit. 

A good idea is also to reserve a corner of the buffet breakfast table for local 

products, typical of the area where the hotel is located. This way, tourists can 

immerse themselves in the place where they stay through the gastronomy, save in 

terms of spending thanks to the short supply chain and, what should not be 

underestimated, it’s a chance to communicate the image of a company attentive and 

sensitive to the issues of the environment and of the valorization of local productive 

realities. 

 

17. Hygiene                                  

  

For all catering professionals it is 

essential to follow the main rules 

of hygiene to safeguard the food 

safety. 

These rules, starting from 1997, 

are in force through precise 

European regulations better 

known by the acronym of HACCP (Hazard Analysis and Critical Control Point). It 

is a method of self-health sanitary control aimed at protecting consumer health. 

HACCP is therefore a preventive food control system aimed at guaranteeing food 

safety. 

The term HACCP also indicates the analysis of risks associated with food handling 

and the control of critical points in the processing of the same, in particular: 

- identification of risks associated with food handling; 

- recommendations to avoid cross-contamination; 

- implementation of preventive measures; 

- analysis of critical control points; 

- development of a continuous monitoring system of the work process. 
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The method starts from the search for all the dangers that could arise both during 

the production phases of a food, and during all the other phases such as storage, 

transport, until sale to the final consumer. 

In practice, each of these phases must undergo a careful analysis, so as to identify 

the most critical points for the hygiene of the product so as to be able to adopt 

adequate prevention systems. 

The monitoring and recording of all the factors that can contribute to the "risk" 

make it possible to identify the best behaviors for the purpose of valid prevention. 

To develop an effective HACCP system, a company must have suitable basic 

structural requirements; the general rules on good working and production hygiene 

practices must also be respected. 

Below some examples of good working hygiene and production practices: 

• The use of raw materials of a good quality, fresh and purchased from trusted 

producers; 

• The random check of the conditions of transport of the goods supplied by 

checking the incoming goods; 

• The control of products in storage to verify their expiry date and any deterioration; 

• Placement of food not in direct contact with the floor. 

 

17.1. The Cleaning of Professional Kitchens 

When working in a professional environment, kitchen hygiene and cleaning of 

equipment is very important. In particular, the standards imposed by HACCP are 

aimed at providing food security along the entire food production chain. This 

approach is certainly the best to follow for companies that want to stand out for 

quality of service. 

17.2. How to proceed to clean a professional kitchen 

Firstly, the various kitchen appliances must be dismantled. In this way, parts that 

are encrusted with fat or coagulated food are more easily reached. To remove stale 

fat, it is also possible to immerse the entire piece in a container filled with 

degreasing liquid. This operation, which is performed on the grease filters, on the 

oven trays or grill plates should be planned at least three or four times in a year. 

Once all the pieces have been dismantled, they must be immersed in the degreasing 

liquid for the duration of the pre-set time on the package. 
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In the meantime, the pieces degrease, you can prepare to clean the walls and the 

areas surrounding the kitchen. To avoid problems, it is advisable to check that all 

the electrical sockets and cables are well insulated and lifted from the ground. In 

this way, short circuits and power outages due to the safety cut-out of the kitchen 

are avoided. To reduce the clutter and bulk of the equipment during cleaning 

operations, the most cumbersome pieces can be cleaned outside the kitchen. Where 

possible, the equipment is detached from the walls to perform a thorough cleaning 

even of the parts that are normally hidden from view. 

Using brushes or scrapers, after the application of degreasing and sanitizing liquids, 

all walls or free surfaces can be cleaned. The walls and surfaces are washed by 

steam, so as to degrease and sanitize at best. Once this operation has been 

completed, assembly and repositioning of all the parts can be carried out. Lastly, 

floors and all door thresholds are cleaned. To clean these areas, steam machines and 

degreasing detergents are used. 

At the end of the cleaning work, you can proceed to throw away all the waste 

materials and check that the cleaning procedures have been carried out in the best 

way. Often, cleaning operations are performed on days off or work breaks. In fact, 

the conclusion of the operations can last even more than a day's work and make part 

of the kitchen unusable. 

 

17.3. Hygiene in the different areas 

Receipt and storage of goods: this is the point of arrival of the goods in the 

company. Upon receipt, the warehouse will take care to avoid placing the boxes on 

the ground, and after a quick check of the goods arrange for their storage in the 

areas reserved for them. It will be his responsibility to keep the warehouse in order 

through daily or recurring cleaning scheduled according to schedule. 

Preparation and transformation: according to HACCP standards, the raw materials 

taken from the refrigerator cells or from the warehouse must have a linear path 

forward passing, if necessary, from the washing area to the preparation area and 

finally to the cooking area. The hygiene of the floors and equipment will be carried 

out at the end of each service, while for the cleaning of large systems, walls and 

doors and windows, the kitchen chef will prepare a detailed weekly plan. 

Waste area: special containers, clearly marked and equipped with the appropriate 

cover and pedal for opening, will be arranged to facilitate separate collection. 
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Organic waste must be daily disposed to avoid fermentation; the containers and the 

areas destined to them must be cleaned every day. 

Washing: this is the area where the equipment used for the production and supply of 

food products is conveyed. It must be separated from the food preparation and 

processing area and from the area of administration. Restoration and cleaning of 

premises must be carried out at the end of each service. 

 

17.4. Cleaning of the restaurant room 

Distribution and / or 

administration: this is the 

area in contact with 

customers (restaurant 

hall): the care of hygiene 

in this area has a double 

value: as a prevention of 

possible contamination 

and as an appearance and 

presentation. The cleaning of the equipment and the floors must be done at the end 

of each service, while a weekly plan will be developed for the cleaning of furniture, 

lighting, ventilation, etc. 

Staff toilets and changing rooms: the staff who take care of this area will take care 

of it, but the reorganization, cleaning and restoration will be done daily by the staff. 

Toilet for customers: particularly sensitive area of a restaurant: the cleaning of this 

area qualifies the company. The reorganization activities must be carried out several 

times during the day also, if necessary, during the realization of the service by the 

personnel in charge. It is a good idea that every customer who uses it can find it 

clean and pleasantly fragrant. 

 

17.5. Food hygiene 

Operating in the food handling sector, hygiene has an indispensable value both in 

terms of aesthetics and safety. A company that is not perfectly clean and in order 
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not from a good image of itself as well as incurring any penalties for poor hygiene. 

In terms of safety, the hygiene of food, equipment, premises and personnel who 

work there ensures the healthiness of those who work and customers who attend it. 

Fruits and vegetables should be washed carefully 

 In a restaurant, the 

safeguarding of health and 

hygiene aspects are guaranteed 

by the correct application of 

HACCP protocols. 

However, it is desirable that 

the bursar should also be 

informed of the origin of the 

food in the selection of its 

suppliers. Food health, in fact, depends not only on hygiene but also on the 

composition and / or the techniques of cultivation of raw materials. 

Genetically modified raw materials, contaminated by pollutants, with a significant 

presence of hormones or antibiotics, with high content of pesticide residues or 

chemical additives, have an equally unhealthy impact on the people who eat them. 

Some catering companies select raw materials on the basis of seasonality, 

provenance, care of hygiene in the production process, so as to use only quality and 

hygienically controlled food that ensures optimal success of the recipe. 

 

Selected products, for quality catering 

The concept of quality catering changes over time and in our time, it is 

synonymous, in particular, with the quality of raw materials. 

The HACCP system guarantees only hygienic sanitary control of foodstuffs and 

production processes, but does not enter into the merits of checks concerning the 

presence in food of chemical additives, traces of pesticides, antibiotics or other 

drugs in meat, etc. 

Use of raw materials of organic or biodynamic farming or farms where there are no 

strains of any kind to accelerate the growth of animals or increase the production of 

milk, is a sign of great responsibility, respect for the natural cycles and the 

ecosystem of our planet which translates into an offer of exquisite and genuine 

dishes. 
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Obviously, the restaurant owner who chooses to personally select the raw materials 

and entrusts them to a cook capable of transforming them into succulent dishes, 

needs a staff capable of enhancing this effort, who knows how to tell the story 

behind every flat, so as to enhance it to the fullest. 

Possible eating disorders could in fact arise from incorrect hygiene during the 

preparation and storage of food and may be caused by the presence inside them of 

bacteria, viruses and other pests. 

 

Precautions to avoid infestations 

• The storage of detergents, disinfectants, medicines and insecticides in a 

place clearly separated from food, work tools and packaging materials; 

• Preservation of bulk food in suitable closed containers; 

• The rapid placing in the refrigerator of easily perishable food to be kept 

refrigerated; 

• The complete separation in the refrigerators of foods already cooked and 

ready for consumption from raw food, in order to avoid new pollution, 

especially eggs and poultry may contain pathogenic germs; 

• Rapid defrosting (microwave oven) or refrigerated frozen food; in this case 

the liquid produced by defrosting must not come into contact with other 

foods; 

• The use of pasteurized eggs in the preparation of egg-based foods that 

cannot undergo a sufficient heating process; 

• Use for food preparation of different surfaces or work tools depending on 

the type of food (eg, do not put in contact, even indirectly, raw poultry and 

salad). 

In conclusion 

In professional kitchens it is therefore important to follow some precautions to eat 

safe and to run away from any risk and unpleasant inconvenience. Therefore, below 

are indications and reminders that will be useful to remember the rules in question: 

• Personal hygiene care. Millions of micro-organisms live on our skin, often 

of bacterial origin, which can be contained through careful personal 

hygiene. The hands, in particular, must be impeccable: nails cut as short as 

possible and without glaze. In the kitchen, then, rings, bracelets, watches, 

tendentially favorable and bacterial contaminations are absolutely 

forbidden. Handwashing must be done with soap and warm water between 

one phase and another of the job. Then it is a good idea to dry them with 
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clean towels, preferably single use. Even the hair is a vehicle of germs and 

therefore will always be collected and covered with a hat. 

• Appropriate clothing. In the kitchen you need a special light-colored 

clothing (in order to see dirt residues more easily), distinct from what you 

use outside or in the hall. 

• Hygiene and storage of food and raw materials. The first rule is to always 

check that the goods purchased are packaged properly (if the packaging is 

damaged there is a risk that microorganisms and parasites have "populated" 

the food). It is essential to avoid contact with air as much as possible by 

using suitable covers and films. It should always be remembered that heat is 

the number one enemy of bacteria, so foods should always be served warm 

at least 70 ° C. To prevent germs from reproducing during the cooling 

phase, the temperature should drop from 65 to 10 ° C in a period of time not 

exceeding two hours. 

• Attention during the defrosting phase. It would be advisable to defrost food 

in the refrigerator (especially meat and fish) and not at room temperature, to 

avoid sudden changes in temperature that could alter the taste and cause the 

proliferation of bacteria and other microorganisms. A microwave oven is 

also widely used in catering, practical and fast, even if there are conflicting 

opinions on health related to its use, especially for food defrosting. 

• Taste the dishes in the right way. When tasting a dish in preparation to 

check its taste and degree of cooking, make sure that the saliva does not end 

up in the dish, for example using the same spoon. Indeed, within the mouth 

there are billions of microorganisms that could contaminate food. Better 

then use a clean spoon! 

• Program the dishwasher with an appropriate wash. Depending on the load, 

the dishwasher should always be reprogrammed accordingly. This is to 

avoid that residues of food remain attached to the dishes that would be an 

ideal place for the proliferation of bacteria. 

 

18. Workplace safety 

It is necessary to assess the risks 

and to provide for the measures 

to be taken to eliminate them or 

at least keep them under control. 

It also provides that workers are 

informed and trained in relation 

to the risks associated with their 
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work, in order to protect their physical integrity. 

A safe job is synonymous with civilization and respect. Employers have a moral, as 

well as a legal, obligation to ensure a safe and healthy work environment. 

Moreover, compliance with this obligation also entails economic advantages: the 

loss of a valid employee is a damage to the company, if we consider the costs to be 

met for a possible replacement of the injured party. 

The main causes of accidents in the catering sector are due to: 

• Slips, stumbles and falls 

• Burns and burns 

• Cutting tools and knives 

• Manual movement of musculoskeletal loads and disorders 

• Excessive noise 

• Hazardous substances (detergents, acids) 

• Compressed gas for drinks 

• Dangers of fire 

• Imprudence in the use of equipment powered by electricity 

• Exposure to high temperatures 

The presence in the workplace of objects out of place, slippery or damaged floors 

and the possible use by workers of unsuitable shoes may cause falls and slips. 

The use of slicers, meat mincers, cutlets, bones, knives, tools for skinning, and for 

scraping, mixing, etc. can lead to the injury of the worker. 

The use of electric ovens, gas ovens, bar machines, fryers, as well as the handling of 

hot liquids such as water and oil in large quantities can lead to serious accidental 

burns through accidental contact. 

The access and / or permanence in humid environments, too hot or cold (e.g. 

cooking area, cold storage) and the sudden changes in temperature in the transition 

froman area that is too hot or too cold may cause difficulties in adapting the body to 

different temperatures. 

The sorting and reordering of foodstuffs, cleaning detergents, crockery, utensils and 

pots, especially if full, can determine problems of the worker's musculoskeletal 

system 
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The cleaning and disinfection of premises and equipment involve the use of 

chemicals that may be harmful to the health of workers. Exposure to chemical 

agents can also occur during the use of kitchens and gas ovens for cooking food due 

to the emission of fumes, gases and combustion vapors 

Contact with partially deteriorated food products: the possible proliferation of 

biological agents in kitchens due to improper cleaning and hygiene conditions can 

lead to infections or allergic reactions. 

In addition, possible hand wounds due to food processing (e.g. herringbone skin) 

can, if neglected, degenerate into even serious infections. 

 

19. The importance of complaints 

 When a complaint is received, it is 

essential to understand that, from that 

moment, it is necessary to invest some 

time in order to discover the reason that 

gave rise to this problem and to do 

everything until complete resolution. If 

a customer has decided to say that 

something has not gone the right way or 

that a problem has arisen, it may mean 

that that situation did not occur only 

once, but presumably many more times 

and that much more will happen to many others customers if effective measures are 

not taken quickly. This happens because most people tend not to blame clearly for a 

disservice; they avoid doing it, but as a counterpart they decide not to return to the 

restaurant again. An American study by the National Retail Merchants Association 

states that for every complaining person there are at least 20 who do not and that a 

person who has had a problem in a restaurant is talking to 8/10 other people about 

what happened. With these figures we therefore assume two complaints a week 

which means 8 per month and therefore about 100 people who know the incident 

and who will not come to see you in your exercise. One hundred customers per 

month with an average price per meal of 25 euros, are 2,500 euros per month or 

30,000 euros a year of potential collection lost. These simple multiplications make 
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good the idea of what the cost, in terms of potential and failure to collect, to manage 

badly or in an approximate way, the complaints. It therefore follows the need for a 

correct approach in identifying the reasons that generate complaints in order to 

solve them in the best way. 

Normally it is thought that a complaint is bad news, something to avoid because 

there is nothing to be gained in receiving it. There are also many positive aspects. 

First of all, the criticisms push the good restaurateur to improve himself. Being the 

best also means being honest in recognizing that you have made a mistake and 

admit that you have fallen below normal quality standards. It is plausible that 

sometimes, both the reason and the way in which customers complain, may lead to 

the limit of endurance but, the mere fact of not exceeding this limit and accepting 

even the most pretentious criticism, is the main reason why the restaurant is still 

positively and actively present on the market. 

It is also important to remember that customers see things that those at work can 

hardly see: perhaps due to lack of interest or perhaps due to the loss of habit in 

curing and observing every detail. Every complaint is an opportunity to improve 

your business. The greater the interest in listening and observing the experience 

experienced by your clients, whether positive or negative, the greater the chances of 

becoming aware of errors and shortcomings, the greater the chances of improving 

economic results. The most common mistake that is made in wanting to deal with 

complaints is to get on the defensive and try to explain what happened. This does 

not help at all and often it gets worse. Managing a complaint does not mean 

establishing who is right and who is wrong. Managing a complaint means keeping a 

customer happy with us, consolidating your business and avoiding losing it. 

Solving the problems related to complaints naturally increases customer loyalty to 

the point that they become much more loyal than those who have never complained. 

 

 

 

 

 

 

 

 

 

 



 

 

Art of being a successful cook 

 

P
a

g
e

  
8

9
 

20. Reflections and useful tips 

 

 Learn to love your job without facing it 

with a sense of frustration. 

Have a good relationship with 

colleagues, behaving courteously, 

loyally and willingly to learn and teach. 

Human contacts improve and enhance 

their personality and enhance the 

creative vein inside each of us. 

To better known oneself, one's own 

limits and qualities, smoothing the angular traits of one's character, always in 

function of a better relationship with those around us. Individualism and decision-

making must not prevail during work but must be compensated by discussion and 

comparison with the opinions of others. 

Learn to be humble and accept observations that improve your professional 

baggage. 

If you work with subordinates, you must inspire them with a sense of authority, 

esteem and recognized gentility. Coercion and authoritarianism are not behavioral 

models that develop positive partnerships. 

Try, if possible, to face work and life in general with optimism, valuing the positive 

things that happen to us every day. It is the best way to overcome difficult moments. 

Give meaning to the things you do, trying to best express creativity. 

Being aware that our bad hygiene behavior poses a risk to public health. 
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Chapter 3 

Training programme for cooks 
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1) Background 

 

This work was done for the project "Skilled Cooks and Waiters network 

(SCAWNET)" under the Erasmus + program, Action 2 - Strategic Partnerships 

Education and Training, 2016-1-MK01-KA202-021657 code. 

However, the contents of this study do not reflect the official opinion of the 

European Union. Responsibility for the information and views expressed therein 

lies entirely with the author. 

 

2) Methodology 

 

Analysis of interviews and news articles, including interviews of reference cooks, 

was the first part; the second was to cross this information with talks to experts, 

teachers / trainers, field staff; the final version is a synthesis. 

 

3) What is required to be cook today? 

 

 We currently have two roles: 

cook and chef. Here are the 

definitions, according to the 

dictionary: 

Chef (from French chef): 1. 

The main among others. 2. 

One who exercises authority, 

who leads, directs. 

Cook: Woman / man who knows how to cook, especially what makes it profession. 

Are there differences and similarities between them, or is it just a matter of 

semantics? In practice, one begins by being a cook and, after much work and study, 

is considered chef. But who assigns this second category? Oneself, in the first place; 

then the unit where one works, the job market, personal’s and unit’s marketing, ... 



 

 

Art of being a successful cook 

 

P
a

g
e

  
9

2
 

They have something in common: cooking! Cooking a lot, every day. Cook in the 

morning, in the afternoon, in the evening. Cooking at dawn, on holiday, on holy 

day. Cook! Cooking alone, accompanied, for few people, to a huge group. Cook 

what one already knows, what one has never did. Cooking in the cold, on the 

mountain. Cooking on the beach, under a huge heat. Steady cooking. Cooking, 

cooking, cooking ... And eating, of course. Eating is accurate. One learns both to 

cook and to eat. 

Cooking is a craft and, as such, enhanced in the relentless repetition of stinging, 

taming the fire, knowing the times, smells, seasonings. The improvisation, 

ingredient always at hand, is sometimes responsible for irreplaceable delights. Do 

not give up on mistakes and do not settle for success. Knowledge is irreversible, it is 

good to say! So that out of breath sigh ... maybe never hit it again. 

To be a chef, the paths are many and the recipe is individual. As a base, theoretical 

study and practical experience. It will depend on the personality the type of chef 

that one will be: calm, studious, obsessive, dramatic, hierarchy-worshiping, 

researcher, modern, classic, technological, innovative, socially, environmental, 

philosophical issues ... And foolish is who bets in the media image as the right 

triumph in this astronomical universe, full of celebrity chefs, ranking of the best in 

all and all kind of gourmets. This image of chef seduces but reveals little of the hard 

work that lies ahead: to command the kitchen, hours, days, months, years on end! 

Be a cook, be a chef, one will work when others rest: Saturdays, Sundays, holidays 

... And this is not punishment. If you're the type who likes to follow the civil 

calendar, forget it! Or invent a way to exercise the function, opening new spaces in 

this market dominated by the posture of the sacrifice of the personal life in the name 

of the career. 

 

3.1) Career steps of an excellent kitchen professional 

 

As we saw in the previous point, the path is not easy - it involves long hours, 

physical work and a strongly competitive environment - but it offers rewards: the 

opportunity to design creative dishes, lead a kitchen or even run a restaurant. For 

that, it is best to start as low as possible and make a career with sustainable steps. 
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3.1.1) The beginning 

 

 The first thing to do is to know the 

working conditions, techniques, 

equipment and culture that involve 

working in a restaurant. This does 

not need to have prestige! Apply for 

a vacancy in a café or small family 

restaurant. Evaluate the experience 

you've gained and if it's really what 

you want to do. 

Complement this with cooking at home; in a restaurant is very different from doing 

it at home but should take every opportunity to familiarize yourself with different 

types of food and techniques, developing skills with the knife and other cooking 

equipment. It is a good way to begin to formulate an opinion on which tools are 

useful and which are unnecessary, as well as to learn all about the type of food you 

enjoy - more important, however, is to research the types of food by which people 

are more willing to pay, starting to familiarize themselves well with relevant terms. 

While cooking at home, find out which area of cooking best fits your profile, as 

well as which coking area you prefer - main courses, desserts? A good cook should 

know how to do everything, but it's okay to embark on a specialization! 

Take advantage also to visit reference restaurants to see how they work. If you can, 

pay attention to how employees work, how they perform their duties and how they 

work as a team to make the restaurant work perfectly. 

Read reviews of restaurants, kitchen magazines, profiles of great chefs and any 

other type of literature related to the culinary arts. Have a good knowledge of the 

area you are entering. 

 

3.1.2) Training 

 

Taking a cooking course is not a prerequisite to becoming a chef, but it can help you 

get a job in a good restaurant. The courses are offered in specialized schools, 

universities and culinary institutes. 
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Most courses provide nutrition training, 

food safety techniques, preparation of 

meat and fish dishes, starters, desserts, 

and other basic cooking skills. If you 

plan to have your own restaurant, look 

for courses that offer business classes, 

management, human resources and 

other areas of expertise that will be 

needed. 

Some culinary courses have links with restaurants and offer internships, both 

national and international, for students. If you have that opportunity, take an 

internship. It will perfect your knowledge and know new techniques, while 

acquiring a professional experience for your CV. If the course does not offer an 

internship, look for yourself. Meet with the manager of your favourite restaurant 

and ask for a traineeship. It should be noted that most of the internships in Portugal 

are not remunerated ...  

 

3.1.2.1) International mobility 

 

Enjoy the possibilities that the European Union provides, like the support for 

professional mobility of young students or newly graduates for internships up to 12 

months in other countries, through the Erasmus + program. One should apply 

through one’s school. This program has been providing significant impact on 

thousands of young Europeans, increasing their employment rate, both in their 

country of origin or the destination. 

If we analyse the Master Chefs’ curriculum, we find in many of them a common 

denominator - international experiences obtained in various destinations, in various 

types of units, at various times throughout one’s career. All refer to the importance 

that these apprenticeships have had to strengthen one’s career. 

Change begins the moment you enter the plane into the unknown. Whether through 

the new routine novelty, the challenges, through the fears and expectations that are 

created, something that should be common in a career of an innovative chef who 

likes the change. Not only does the work in the kitchen in an international team, but 

any work done abroad, entails the possibility of seeing the world with new eyes. 
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Indeed, it turns out that the exchange goes beyond the need to improve the 

language. The experience takes other proportions each day and at the end it turns 

out that learning is infinitely greater. 

For those who already have experience in the field, paradoxically, the process of 

adaptation can be more difficult. This is because already begins with sedimented 

concepts and sometimes some work vices. The techniques used in the country of 

origin are not the same as host country’s, the dishes are prepared in different ways 

and ingredients that nationally are indisputable, but in the host country will 

eventually be bizarre. In the midst of all, the emotions are mixed between knowing 

what you're doing and feel completely lost. 

For those who have no experience in the kitchen, the first impression can be 

daunting, because sometimes it seems impossible one person is able to deal with so 

many functions, maintain good quality and all this in a generally short period of 

time. But one has to believe it's possible! 

The outcomes, personal and professional, will surely be useful for a lifetime! 

 

3.1.2.1.1) International mobility impact 

 

 According to studies carried out by 

the European Commission on 

mobility abroad financed by the 

Erasmus program over 30 years, and 

with the opinions of chefs who have 

experienced similar experiences, even 

in adulthood, the main impacts 

obtained, and have reverberated - and 

still reverberate - in their career are 

self-confidence, self-knowledge, 

humility and overcoming. 
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3.1.2.1.1.1) Self knowledge 

 

Especially if one does not master the language of the host country, one will 

certainly get to know oneself better, because will probably work quietly, 

concentrated, and this will provide a long time to think and reflect on one’s own 

life. 

If one is already experienced, the expectation is that one puts to the test all one’s 

knowledge, testing one’s skills every day of work. 

 

3.1.2.1.1.2) Self confidence 

 

Being a chef or apprentice, one has to know very well 

what is doing, be aware at all times and be sure that one 

has done one’s best - and thus stay in a clear conscience. 

One will have to prove at every opportunity one’s skills, 

abilities and determination to fit the new routine. As the 

days pass, one will realize that the fears of the first days 

have passed without noticing. 

 

 

3.1.2.1.1.3) Humility 

 

Working in another context is synonymous with exposure, being questioned and 

tested at all times. The pace is different, the habits are different and even the 

preparation is different; will inevitably be more exposed to criticism, as we saw 

earlier. Knowing how to recognize and respect them will be essential to maintaining 

trust. In that way, over time, fear is overcome and humility becomes the greatest 

feature - and it is this that will help keep the spirit open to learning. 

 

3.1.2.1.1.4) Tolerance 

 

When one is on the other side of the restaurant, the situations have a different 

meaning: will become more tolerant and empathy will become part of own’s 

competences. When going to a restaurant, as a customer, and the food takes a while, 
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before complaining one will probably notice if the room is full and will begin to 

question if there’s a shortage of staff in the kitchen. An employee who seems to 

answer "thank you," without much sympathy, will reflect how often one did not 

have to work smiling at customers, when in fact was having a bad day. A dish that 

was missing some ingredient, which sometimes will not make so much difference, 

and that would cause it to complain immediately, now will make one thinks twice if 

it's worth the chef's annoyance. Everyone makes a mistake, and most people 

nowadays are accustomed to focusing only on mistakes, without putting themselves 

in the place of the other. Obviously, we must know how to differentiate when the 

service is really bad, but after feeling on the skin what it feels like to be on the other 

side, our mind will always try to put us in that place before making us judge. 

 

3.1.2.1.1.5) Overcoming 

 

This will be the biggest learning during the international experience! Because when 

you look back and see where it came, that's when we realized how much we grow, 

we learn and improve. This is where it all makes sense. You notice that is to 

overcome every day, until the moment that will conclude that that question of the 

first day, "What am I doing here?" no longer appears frequently in their dialogue. 

When one’s chef weaves a compliment about one’s work, or even remember how 

much has evolved, there is a sense of understanding the size of one’s achievements. 

Therefore, it is very important to seize the opportunities that the exchange brings; it 

is, above all, to have a lot of love for what one does. Focus on a goal, especially if 

one wants to work in this area of activity. Dynamism, good humour and open mind 

for the new perspective of the world that opens before one’s eyes. 

 

3.1.3) Professional experience 

 

Now that you have attended training and already have some experience in the area, 

find a job in a restaurant you like. If possible, talk to the contacts made during the 

course or internship. If you've worked with these people before, maybe it can be 

useful to get a job faster. 
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Understand that will probably have to start from the bottom. Many chefs began 

working on low-ranking positions in restaurants and managed to grow over ten 

years or more. The competition to become a chef is fierce; if you want to achieve 

success, be prepared to spend long hours in the kitchen and work hard to show 

dedication. Working in the kitchen is hard, especially if you are getting started, so 

be prepared to hear shouts and recriminations. 

Develop and practice the core competencies that gastronomic schools cannot teach: 

humility, determination and discipline. These are the three words that describe a 

leader of a kitchen. 

Even those who have diploma in culinary arts begin with simple activities: peel 

potatoes, cut meats and other strenuous physical jobs that require standing working 

hours. People who do well these tasks are then promoted and become responsible 

for preparing appetizers, soups and cold dishes, then moving to the entries. 

Talented people are promoted to deputy chefs, chef’s "right arm". One manages the 

whole kitchen and sometimes owns the restaurant: that level is reached after many 

years of hard work. To do this, you need to be among the best in your area. Keep up 

to date on the latest trends in cooking; meet 

other people in the area and keep your cooking 

techniques up to date. Start thinking creatively 

and keep your eyes open, trying to identify what 

ensures a restaurant's success. At the right time, 

you will be promoted to boss or will have the 

knowledge and skills necessary to open your 

own restaurant. 

Be nice to everyone in the kitchen. The 

employees and customers you know today can 

be very helpful to your restaurant in the future. 

 

3.1.3.1) Job progression 

 

In this part we will try to explain the various functions of a kitchen, and where chefs 

frequently pass before they reach that status. 
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Chef: In the room, the team leader is the head waiter. Inside the kitchen, it is the 

chef who coordinates the staff, as well as all requests that come and go, and even 

when they leave. The role of the chef goes far beyond that, however. In the vast 

majority of establishments, it is the one who defines the list, creates new dishes, 

chooses and negotiates with suppliers, calculates costs, among other tasks. Do not 

be fooled by the statute that the cooking programs have brought to this function, 

because the reality is quite different. The good chef, besides technique, has to have 

leadership, intuition, innovative spirit, management ability and, of course, passion 

for the business. 

Deputy chef: right arm, left, head and, if needed be, chef's soul. It is the person who 

stands next to the chef on a day to day basis, helping to reconcile the kitchen with 

the management of the restaurant. Normally, it is the most experienced chef on the 

team who assumes this role, but here comes an essential point: in addition to being 

good in the kitchen, you have to be a good leader, because next to the chef - and, as 

the main, when the chef is not - it is he who will lead the team. 

Cook: the creation, the composition, the blend of ingredients and the philosophical 

inspiration of the chef for the dishes ... All this is beautiful, but if this person - the 

cook! - does not know how to implement it, goodbye gastronomic project. They are 

the faces of production. There is no theory here, it is only practical. Under the 

watchful eye of the chef or deputy chef, the cook manoeuvres the pots and prepares 

the food that goes into the presentation of the dishes. We can go to a place without a 

chef, but without a cook - and a good one! – it is not worth it. There are, however, 

places where the chef is the cook. And depending on the structure of the restaurant, 

apart from the cook and his assistants, there are other divisions in the hierarchy of 

the kitchen: for example, a cook for meat dishes, another for fish, among others. 

Pastry: This professional is not at all restaurants but depending on the size and 

concept of the unit, it is common to have one person responsible for all the desserts 

that come out of the kitchen. In some restaurants, you will still find other specific 

functions such as responsible for the starters, pizzaiolo, sushiman, etc. They are 

specialized cooks, but in the background, they work together with the team and can 

move from one function to another. 

Auxiliary: cut, boil, slice, sauté, put on the stove, take from the oven. When it 

comes to work, the kitchen is pure adrenaline. And if you do not have competent 

and efficient people dealing with the small details and preparations, there is no chef 
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or cook who can handle it. Therefore, the helpers are critical and the amount of 

these professionals in a kitchen varies according to the size and volume of 

restaurant orders. In fact, this is the beginning of many people's careers, as if it were 

a kind of internship. 

Butchers: If on the stove the hustle and bustle during the restaurant hours is great, 

imagine the number of dirty dishes that do not reach the sink. Think of your little 

kitchen, as it always ends 

 when you cook. Now put this in the proportion of a restaurant. It is necessary to 

have people to wash and organize the dishes and the utensils all the time, otherwise 

the confusion is general. 

 

4) The current projection of the profession 

 

In the last 20 years, the profession has been 

highlighting in Portugal for two reasons. 

The first is that many national chefs returned 

to the country, after experiences abroad, and 

helped to spread a form of cooking that had 

not been so common. Many opened 

restaurants that became known for the 

innovations they presented, achieving the 

first Michelin stars in the country, getting 

for that reason an increased notoriety. 

The second reason is fame. Chefs begin to sell their image to magazine articles, 

newspapers, and televisions; appear on television cooking programs, advertising 

various products, ... Suddenly, the person who was usually hidden in the kitchen, 

sweating and wearing his dirty apron, appears in his white or black jacket, shiny, 

personalized, on the covers of magazines. Thus, the idea goes that being a chef goes 

far beyond cooking and the profession has become a model of success and 

recognition. And then for everyone wanting to be a chef was an instant. 

The first Lusophone chef achieve two Michelin stars was the Brazilian Alex Atala; 

Portuguese José Avillez and Ricardo Costa have just recently managed it - for 
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several years the two stars in Portugal were reserved for restaurants managed by 

foreign chefs living in Portugal for a long time. 

Atala is the author of a renowned book "Escoffianas" (Ed. Larousse, 2006), today a 

reference. It answers the question: "So, what makes a chef"? 

"I think the word 'chef' is losing its meaning, need to be put in place. Chef is the 

leader of an ingenious operation called restaurant. This leadership is earned with 

sweat, reading, practice, technical knowledge, hours, hours and hours of work on 

the stove. A degree does not make one chef. Chefs have to be - before and after of 

all. - good cooks!" 

That is, the person can even do a risotto very well, but that does not make it a chef, 

because in addition to not having professional experience in the field, it does not 

manage teams, stocks, financial resources, a brand. Hence, to be an exceptional chef 

it is required simultaneously to know the history of Portuguese cuisine, but also to 

be aware of new trends. 

 

4.1) The Portuguese cuisine and its history 

 

Most people, when they go to a Portuguese 

restaurant for the first time, it is likely to be 

asked to eat sardines or cod. Well prepared and 

fresh these dishes are great, if not eaten 

frequently. 

By comparison, modern French cuisine is to 

much modification, sauces, long cooks, 

toppings and covers, but we must remember that 

it was originally, as well as Portuguese cuisine, 

based on local ingredients, vegetables, meats, 

fish and herbs, milk and cheese, ie, products that 

were available locally. Processed foods helped people to move the winter months, 

serving as a way of maintaining what could not be consumed immediately. 

Throughout southern Europe, especially the French, Spanish and Italian cuisines, as 

well as in Portugal, the national cooking was basically what was cooked in each 
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region, depending on what the land and sea gave. Thus, there was no mention of 

national cuisine, but only regional. 

Portuguese cuisine is simple and based on local and regional products. Meat, grains 

and vegetables that grow in the region; in the south people had access to olive oil 

and wine, while in the north they used animal fats and drank beer. Already, olive oil 

has been a key ingredient for centuries in most Southern countries, including 

Portugal. All Southern countries produce cheese, ham and smoked or salted meats, 

as well as wine. 

Importing and exporting food was a difficult issue, extremely burdensome and of 

little interest to most medieval citizens. 

Later, when people started traveling, they brought in new ingredients and new ways 

of doing things. French cuisine was strongly influenced by Italian, Italian cuisine by 

the Romans and Turks, these by Romans and Moors, Portuguese by Spanish, 

Moors, Jews, British and French; the Spaniards, for all. They add the influences of 

all the places they have been, such as India, Africa and South America. For 

example, beans and other legumes are widely used in many traditional Portuguese 

dishes, where they were introduced to Portuguese cuisine during the Discovery 

period. its origins in Brazil, Macau, Angola, Mozambique and Goa (India). 

As for local raw materials, an example are citrus fruits - the Iberian Peninsula has 

the highest production of citrus fruits in Europe and many are used in various 

Portuguese dishes, desserts and sweets. 

Another is cheese - it is an important factor in French cuisine, but few know that it 

is also a very important factor in Portuguese cuisine. Portugal has many cheeses that 

differ from region to region, and many of them have Protected Denomination of 

Origin (PDO) labels. Lots of other cheeses, which are produced by small producers, 

will never gain international status, not because of their quality, but because the 

production is small. These cheeses can only be discovered by those who travel all 

over the country. 

Another essential element in gastronomy is olive oil, as we say previously – 

considered one of the best in the world, it is widely used in Portuguese cuisine in 

various dishes. 

Let us now look at the main characteristics of the national regions. 
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The Algarve tends to be more daring in taste, having as possible cause its Moorish 

influences, while the centre of Portugal is the "vegetable garden" of Portugal, due to 

its more humid environment. The north, due to its pastures and valleys, is the origin 

of the best species of meat. It is also here that many European influences reside, 

fruit of the vast international trade that has taken place over the centuries, based on 

its Port wines. 

To understand the various styles of traditional cuisine of Portugal, one must 

understand that it is based on fresh produce, the slow and traditional cooking 

preparation, the influences of its former colonies, its climate and the natural 

resources provided. 

Thanks to its climate, which is the warmest in Europe, and its fertile Atlantic 

landscapes, its soil has little downtime, producing throughout the year a variety of 

vegetables, herbs, fruits and other products. Many ingredients that are not available 

in the winter, will be dried, preserved or salted during the hot summer months. 

 

4.2) The new trends in the business of food and Portuguese cuisine 

 

We give the floor to one of the biggest Portuguese chefs, Nuno Mendes, based in 

the US for several years, where he is executive chef of a five-star hotel and at the 

same time entrepreneur in the catering sector. 

 

4.2.1) The consumer as food critic 

 

 The concept of a luxury restaurant is no 

longer associated with a place where 

employees are immaculately dressed 

and wearing white gloves. This is 

completely outdated. Now the consumer 

is looking for an experience when one 

sits at the table. Restaurants have 

changed because consumers have 

changed: now people "want to be 
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surprised and want to learn," he explains. In the age of connectivity, the customer 

seeks to "get in touch with the cook, to understand the product's history, to be in an 

environment that is fun and relaxed," that is, "the opposite of what we were 

accustomed to." And who sits in these restaurants already comes "very well 

informed", partly because of social networks. "That's very good. It challenges us." 

The so-called millennials, people born in the 1980s and 1990s, posed a new 

challenge to the market. "We are the last generation to have a sense of retail, we go 

out to buy something, new generations are buying on the internet, we have to build 

a personal relationship with consumers," he warns. 

In this digital context, the traditional gastronomic critics have lost importance, he 

argues, and "have to justify themselves more because their message is no longer as 

well received as it was." Nuno Mendes knows what he's talking about. It was 

devastated by the gastronomic critic of the newspaper "The Times", Giles Coren, 

who after having had a meal in his restaurant, Taberna do Mercado, considered the 

Portuguese food the worst in the world. Apparently, the criticism did not harm the 

restaurant, let alone the reputation of the Portuguese cook. In a later interview, he 

went on to say that "because the article is so aggressive and poorly grounded, it 

turns out to be a fun thing. A smart person like him would know that this was going 

to create controversy. I think he did it to value himself at a time in which critics are 

increasingly disappearing." 

For this new reality in haute cuisine, in which privileges the dining experience and 

direct contact with the customer, chef Ferran Adrià was instrumental, with the 

famous restaurant "El Bulli" in Girona (Spain). He created "a concept purely 

focused on creativity: to create an emotion, an experience. It made a huge school. 

And many of us we followed it." Therefore, this new generation of chefs, who is 

now ahead of great restaurants, realizes the importance of dialogue, which starts 

right inside the kitchen. 

Although the medium is competitive, cooks "are much more allies and 

communicate with each other." The community itself chefs changed their 

relationship in recent years. The rivalry was discarded. Situations like Gordon 

Ramsey stealing Marco Pierre White’s book of recipes, "are over", he says. It is a 

kind of clan, who “understands each other quite well". 

An example of this alliance is an annual event taking place in the Algarve, Portugal, 

where, for a week, some of the world's greatest chefs gather for a gastronomic 
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festival. In addition to exchanging experiences, their menus attract tourists from all 

over Europe, predisposed to pay a lot for the possibility of tasting the specifically 

prepared menus. The money has a charity end, but all the cooks there highlight the 

mutual learning they take. 

"In all my projects I have created a platform for dialogue, for the conversation, for 

the discussion. I have to listen to [the people that surround me] or else I do not 

evolve, I have to continue to learn, I do not know everything," says Nuno Mendes. 

For this chef, this dialogue is an added value because "it brings different points of 

view" and this is "enriching". This goes way beyond the kitchen. "It's a new 

business format. That's where things are going." 

The media chef Gordon Ramsey, his friend, described him as a controlling chef. But 

he assures that this description does not fit him. "I'm the most liberal person in the 

kitchen. Everyone is involved and gives ideas." 

Also, because despite being under the spotlights and being considered "stars", there 

is a component of the work that is "quite violent and tiring," he reveals. "There is an 

artistic part in what we do, but the work in the kitchen is physical. It is a long time. 

"I spent many years in the kitchen, I almost have no social life." Hence the 

importance of creating bonds between the chef community: "We understand from 

each other what many people do not understand." 

 

4.2.2) Traditional products as a key to success 

 

Today it is common to see 

the greatest Portuguese 

chefs, or living in Portugal, 

explaining that an 

important part of their 

success is based on the use 

of traditional products. As 

we saw earlier, in section 

3.1.3.1), one of the jobs of the chef is to contact with suppliers and to select the raw 

materials. 
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The best examples are given by the chefs of the first two Michelin-starred 

restaurants in Portugal, both in Algarve - "Ocean", by chef Hans Neuner, and "Vila 

Joya", by chef Dieter Koschina: their days always start with a visit to the fish 

market and to the traditional market, where they personally choose the fish they will 

serve and the vegetables that will accompany them. 

 As a result of the successive international tourism prizes that the country has been 

receiving in recent years, and the sustained growth resulting therefrom, the national 

gastronomy is experiencing a critical moment, since the chefs are unanimous in 

stating that it has several assets. "We have an incredible product, we have a story to 

tell, we now have visibility we did not have for a long time." 

The time of senseless experiments, just because it was fashion to merge traditional 

cuisine with products that no added value would bring, finished. This does not lead 

to closing the doors to innovation, on the contrary - what we see is a return to 

origins, to the investigation of traditional forms and products of cooking. 

We see, for example, new ways of bringing back essential ingredients to every 

kitchen and giving them, now, a prominent role in each dish. 

Rui Paula, of the “DOP”, “DOC” and “Casa de Chá da Boa Nova” restaurants, with 

a Michelin star, explains: "We need to revisit the flavours we have in memory, but 

treating food well. We don’t have to take to the table the battered potatoes, full of 

raw garlic, or the plates full of fat. " 

Another way is "the recovery of old recipes, in unexpected sectors such as dairies 

and sausage factories" as it is seen, by Miguel Castro e Silva, chef and award-

winning entrepreneur, as a positive sign for the continuity of the Portuguese recipe. 

Some of the new trends, as pointed out by chefs, being incorporated into their 

menus are:  

✓ Smoked herbs and spices - smoked herbs and spices that accentuate their 

flavour and aroma when added to any meal or drink; 

✓ Salt with a hint of acidity - a fusion of rock salt with acid ingredients as 

pickled ginger, cherry, dehydrated manga or lemon peel. It grants vivacity 

and texture to many different dishes. 
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✓ Liquid Revolution - pulp and fresh juices mixed with spices and herbs to 

enhance sauces, pasta dishes, stuffings and many others. A fun and 

delicious way to take advantage of fruits and vegetables. 

✓ Flavours which worth the wait - when lifting the plate cover, served 

covered to the customer, the discovery of rich flavours from recipes from 

around the world, combining spices and ingredients in slowly cooked 

dishes. 

✓ Reinvented cookies - the flavours of classic cookies come to life in creative 

desserts including various spices; 

✓ Strengthening of "healthy eating" in the kitchen - particularly in the use of 

biological products. In other words, getting agriculture closer to the kitchen 

- "the just finished harvested or caught goods will continue to taste better 

than those who are inside the refrigerator", as the first Portuguese cook to 

reach two Michelin, José Avillez, wrote. Another award-winning chef, 

Miguel Castro e Silva, also believes in what he calls «back to the "cuisine 

du terroir", a kitchen closer to the people. » 

✓ Plating with eatable flowers - a tradition that dates back to Roman times, it 

is rescued today with a great acceptance by customers. It means to offer 

dishes with eatable flowers, an increasingly common trend in European 

kitchens. Not only is an attractive offer, due to its combination of colors and 

textures, as well as an increase of nutrients and important vitamins. 

✓ slow cooking or fermentation - one of the oldest techniques for preserving 

foods "are back in vogue. The low temperature allows valuing raw material; 

the cooking point will undoubtedly be another "art" to take into account, 

because "fish and seafood are not so well if overcooked. In the right point, 

they gain much in terms of taste and texture. "In a country" surrounded by 

coast with good fish, selected meat and good vegetables, "many chefs 

converge on the future of the kitchen to be the "cooking point, technique 

and presentation". 

 

5) The opening of his own restaurant - the dream of a cook? 

 

When considering opening your restaurant, answer quickly to the question: which is 

worse in a restaurant: good food and bad service or first-class service and bad food? 

Some will say that the bad service can be forgiven, if the food was worth it. Others 
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will say that nothing is worse than being treated poorly, although the meal was 

fabulous. However, the correct answer is that the good restaurant has to hit the food 

and service. The market is fierce and, to survive, the entrepreneur behind the 

restaurant has to rely on a great team, either in face to face with the customer, 

whether behind the scenes, sweating the shirt so your dish arrives at the table 

without delay, well presented and tasty. 

There are different restaurant structures, ranging in customer service format and 

hence the size of the team. But there are differences within the same type of 

proposal, because the spot size also counts. Here we will show the structure of a 

traditional type of restaurant, with service at the tables, serving lunch and dinner. 

But not all the kitchen of an establishment of this kind has its own responsible for 

desserts, for example, as we will mention later, or has chef and deputy chef. Not 

always there will be head waiter and waiters. In many places, the manager is at the 

counter or serving at the table, and so on. On the other hand, there are places that 

still have more people than that. A sommelier, which has been mandatory presence 

in upscale restaurants, now operates primarily as a consultant on the wine list or is 

there only a few days. But whoever is trying to stand out in this market adds an 

extra service to customers: entertainers for children's room, DJ for happy hours, ... 

Do a quick count - consult an accountant or business association, if in doubt: the 

cost of the entire team, with salaries, charges and taxes and have an idea of just one 

of the many challenges we face in managing a restaurant.  

You want to know another even 

bigger? Prepare a team of 

excellence, willing to wear the 

shirt and play on the same team of 

the owner. It is difficult, but 

possible. Lack qualified people? It 

can be, but also lack internal 

training, by the owner and by own 

team! In practice, it is understood 

that all personnel within a unit has 

to be versatile and responsible.  
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5.1) The new trends in kitchen 

 

Despite the literature points out the most important kitchen trends - vegetarian, 

macrobiotic, fusion, traditional, international, organic, ..., which are directly 

associated with restaurants - and the chefs who own them or work in them! - the 

interviews we made to industry professionals led to paradoxical conclusions, which 

we highlight here. 

Nowadays, when a restaurant opens is announced, or defined, its concept. Speeches 

are very similar, but without new words or that go to the essence of the food: is it 

good or bad. It is always written about the quality of products, textures, a new 

experience or trip, the chef’s memories, the reaction to the time of year and always 

a great culinary rigor. It turns out that often it goes a great distance from words to 

practice: does someone like eating concepts? 

But the fashions, or in other words, restaurants’ trends continue to surprise. It seems 

there’s a need to introduce new formulas or attitudes! One of the most common is 

suggesting on the list traditional dishes, known to all. Now it is unfortunately the 

practice of changing the traditional recipes because the chef interprets it in a 

personal or modern way! There are several formulas to warn the customer that the 

recipe was changed or that was given another version. It is not being against the 

development of a recipe - the kitchen always has been a dynamic activity. The bad 

part is to introduce products or forms of cooking that creates ruptures and removes 

the identity of the recipe. 

So, learn from the best, bet on traditional products, meet what Consumers want - not 

what the entrepreneur wants Consumers to want - and work a lot! 

6) Work-based learning  

 

 

In this chapter we’ll see what is expected from a Cook 

learner who does an internship in a restaurant. 
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6.1) Goals 

 

The main goals of the work-based learning are: 

1. To provide contact with the world of work, reinforcing links between education 

and working life; 

2. To apply the knowledge and the skills they have acquired at school and enable 

them to get other specific skills that could not be attained at school; 

3. To give the opportunity to develop the personal and social skills they need when 

they enter the world of work. 

 

6.2) Activities 

 

 The activities that should be 

carried out are: 

- Preparing the mise-en-places and 

/ or preparing daily tasks in an 

organized and flowing form, 

respecting the rules of unity and its 

hierarchy; 

- Identifying and selecting 

ingredients and raw materials for 

the preparation and confection of 

the various cooking and pastry bases; 

- Applying decorative service techniques to dishes and desserts; 

- Setting the portions of food ingredients and combining them, depending on its 

composition, in order to obtain balanced dishes from the nutritional and dietetic 

point of view; 

- Preparing, cooking and presenting traditional cuisine, desserts and international 

cuisine; 

- Assessing the popularity and variety of menus according to the demand; 

- Using of IT tools for recording and processing of cook / pastry data and specific 

applications to control stocks and calculation of capitations; 

- Supporting the development of new dishes, desserts, presentations of food, menus 

and banquets in collaboration with the chef and / or the director of F & B, 

demonstrating creativity and initiative; 

- Selecting the products to cook based on the quality / price ratio. 
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6.3.) Skills and competences 

 

During their period of Work Based Learning, learners will develop hard skills, 

related to their job, but also organizational and social ones, which are transversal to 

the restaurants where they will be placed. 

 

6.3.1) Organizational 

 

As they will work in a team and under daily pressure, here are the most important 

ones: 

- Team work; 

- Time management; 

- Goal Focus; 

- Problem solving. 

 

6.3.3) Social  

 

For the period they will be away of their home, at a 

new country, meeting new places and new people, 

the most relevant skills they will develop are: 

- Autonomy; 

- Communication;  

- Personal budget management; 

- Tolerance for different cultures. 

 

 

 

 

6.4.) Learning Outcomes 

 

For each field of work in the cooking area, we’ve asked for a specific set of skills, 

which will lead to a defined mix of Learning Outcomes that each learner is expected 

to achieve. 
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Field of work Skills Learning outcomes 

Attitudes and 

Professional 

Behaviour 

 Respect for the unit's 

operating rules, as well 

as hierarchies: 

Punctuality and respect for hierarchical rules 

instituted in the unit; 

Ability to adapt to the 

job and to the team: 

Interest demonstrated by the tasks and sense of 

responsibility in the execution of the tasks; 

Apply of specific language and technical terms. 

 

 

 

 

Operational and 

Communication 

skills 

 

Preparation of mise-en-

places and / or daily 

preparation tasks in an 

organized manner, 

respecting the norms of 

the unit and its 

hierarchy: 

Perform all the tasks inherent to the mise-en-place 

and organization of the work; 

Know how to carry out a basic check of the 

materials and utensils to be used, as well as their 

proper functioning; 

Know how to perform the proper tasks with 

regard to cleaning and sanitizing according to the 

procedures of HACCP. 

Identification and 

selection of ingredients 

and raw materials for 

the preparation and 

confection of the 

various bases of 

kitchen and pastry: 

Identify and select ingredients and raw materials 

to be used in the preparations and confections to 

be made: 

Recognize and identify the rules of conformity of 

ingredients and raw materials: 

Perform correctly the preparation and confection 

tasks. 

 

Application of kitchen 

service techniques for 

decoration of dishes 

and desserts. 

 

 

Know the rules of plating up; 

 

Plating up service; 

Plating up the desserts; 

 

Plating up service regarding the harmony of 

flavours and colours; 

Plating up service respecting the HACCP 

procedures. 

 

Definition of the Analyse the technical sheets of the tasks to be 
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portions of ingredients 

and foods to be 

combined, depending 

on their composition, 

in order to obtain 

nutritionally balanced 

and dietetic foods. 

performed; 

Know how to use the raw materials in the 

accomplishment of the task; 

Obtain and apply some concepts of nutrition and 

dietetics; 

Know how to perform basic nutritional 

calculations of tasks performed; 

Preparation, confection 

and presentation of 

dishes of traditional 

cuisine, sweets and 

international cuisine. 

Preparation work of traditional and international 

dishes; 

Cooking traditional and international cuisine 

dishes; 

 

Traditional and international sweets preparations 

service; 

Traditional and international sweets confection; 

Apply HACCP procedures in the performance of 

tasks. 

Evaluate popularity 

and variety of menus 

according to demand. 

Be able to carry out a basic evaluation of the 

popularity of the proposed menus regarding the 

reality of the market; 

Know how to make data of the varieties of the 

menus with the real demand. 

 

Use of computer tools 

for registration and 

processing cooking / 

baking data and 

specific applications 

for stock control and 

capitation calculation. 

Know how to use the computer tool by keeping 

data registration of the cooking / baking tasks; 

Know how to apply in the workplace the specific 

procedures regarding the stock management 

system and calculation of capitations of the tasks 

to be performed. 
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Chapter 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 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) 
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https://en.wikipedia.org/wiki/The_World%27s_50_Best_Restaurants 

 

 

https://www.tripsavvy.com/about-michelin-stars-1329159 

 

 

 

https://en.wikipedia.org/wiki/The_World%27s_50_Best_Restaurants
https://www.tripsavvy.com/about-michelin-stars-1329159
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http://portugalconfidential.com/2018-michelin-star-restaurants-portugal/ 

 

 

http://www.greatitalianchefs.com/features/michelin-guide-results-2018 

 

http://portugalconfidential.com/2018-michelin-star-restaurants-portugal/
http://www.greatitalianchefs.com/features/michelin-guide-results-2018
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http://www.entcs.co.uk/professional-cookery-

courses?gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeVhSoP73UeABd6U-

6DxWRLtBzrLveMZigRBjctCEUtuvkSGZdF0yIkaAjJKEALw_wcB 

 

https://rouxbe.com/cooking-courses 

 

 

http://www.entcs.co.uk/professional-cookery-courses?gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeVhSoP73UeABd6U-6DxWRLtBzrLveMZigRBjctCEUtuvkSGZdF0yIkaAjJKEALw_wcB
http://www.entcs.co.uk/professional-cookery-courses?gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeVhSoP73UeABd6U-6DxWRLtBzrLveMZigRBjctCEUtuvkSGZdF0yIkaAjJKEALw_wcB
http://www.entcs.co.uk/professional-cookery-courses?gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeVhSoP73UeABd6U-6DxWRLtBzrLveMZigRBjctCEUtuvkSGZdF0yIkaAjJKEALw_wcB
https://rouxbe.com/cooking-courses
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https://www.thoughtco.com/online-cooking-classes-1098076 

 

 

https://study.com/articles/List_of_Free_Online_Cooking_Classes_Courses_and_Le

arning_Materials.html 

 

https://www.thoughtco.com/online-cooking-classes-1098076
https://study.com/articles/List_of_Free_Online_Cooking_Classes_Courses_and_Learning_Materials.html
https://study.com/articles/List_of_Free_Online_Cooking_Classes_Courses_and_Learning_Materials.html
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https://www.skillshare.com/browse/cooking 

 

 

https://www.jamieoliver.com/ 

 

https://www.skillshare.com/browse/cooking
https://www.jamieoliver.com/
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https://www.gordonramsayrestaurants.com/gifts-and-experiences/masterclasses/ 

 

 

http://www.bbc.com/food/techniques 

 

https://www.gordonramsayrestaurants.com/gifts-and-experiences/masterclasses/
http://www.bbc.com/food/techniques
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https://www.culinaryschools.org/cooking-school-

types/online/#context/api/listings/prefilter 

 

http://culinaryschool.iciluzern.com/?keyword=culinary%20arts%20%2Bschool&gcl

id=Cj0KCQiA_JTUBRD4ARIsAL7_VeV_pOLm8kRe3zRBaixSz81rygJQfQFKw

ER4rv9_VJCrkirm_X8aOgEaAp-PEALw_wcB 

 

https://www.culinaryschools.org/cooking-school-types/online/#context/api/listings/prefilter
https://www.culinaryschools.org/cooking-school-types/online/#context/api/listings/prefilter
http://culinaryschool.iciluzern.com/?keyword=culinary%20arts%20%2Bschool&gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeV_pOLm8kRe3zRBaixSz81rygJQfQFKwER4rv9_VJCrkirm_X8aOgEaAp-PEALw_wcB
http://culinaryschool.iciluzern.com/?keyword=culinary%20arts%20%2Bschool&gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeV_pOLm8kRe3zRBaixSz81rygJQfQFKwER4rv9_VJCrkirm_X8aOgEaAp-PEALw_wcB
http://culinaryschool.iciluzern.com/?keyword=culinary%20arts%20%2Bschool&gclid=Cj0KCQiA_JTUBRD4ARIsAL7_VeV_pOLm8kRe3zRBaixSz81rygJQfQFKwER4rv9_VJCrkirm_X8aOgEaAp-PEALw_wcB
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n. WEB SITES DESCRIPTION 

1.  http://www.avrm.gov.mk/ 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. 

7.  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. 

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. 

http://www.avrm.gov.mk/
http://www.vrabotuvanje.com.mk/
http://www.fakulteti.mk/
http://www.najdirabota.com.mk/
http://www.horizont-rabota.com.mk/
http://rabota.com.mk/
http://www.mycareer.com.mk/
http://dobrarabota.mk/
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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 and potential employees. 

 

 

 

 

 

 

 

 

 

https://kariera.mk/
http://www.reklama5.mk/
https://vraboti.se/
http://www.reklami.com.mk/
https://www.pazar3.mk/
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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 

 

 
 

The most famous are:  

 

 

https://www.restorani.com.mk/index_en.php
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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 

Sitting places (outside): 70 

Spoken languages: English 

Opening date: 10.01.2003 

http://www.vodenicamulino.com.mk/
mailto:info@vodenicamulino.com.mk
javascript:void(0)
http://www.restorankej.com.mk/
javascript:void(0)
mailto:stanoli777@hotmail.com
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"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 

arts exhibitions, commercial design bazaars, workshops, music performances and 

other fine-tuned events in the evening. It a perfect meeting point for business 

meetings, festivities, lunch and dinner. 

http://www.publicroom.org/
mailto:contact@publicroom.org
javascript:void(0)
http://www.publicroom.org/coworking.html
http://www.publicroom.org/shop.html
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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 

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

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 

http://www.starakuka.com/
mailto:staragradskakuka@gmail.com
javascript:void(0)
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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 specialties are old 

Macedonian dishes, cooked in the traditional way. They also offer international 

cuisine and King Marko cuisine. There are 180 seats inside the restaurant and 400 

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 

http://www.oreovlad.com.mk/
javascript:void(0)
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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 

develop and introduce new and improved standards. There you will be expected 

by owners, Ljupcho, Zlatko and Toni Gruevski 

 

http://skopskimerak.mk/
mailto:info@skopskimerak.mk
javascript:void(0)
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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 

that symbolizes the soul of the hard-working Macedonian women, chilled by a 

scoop of delicious vanilla ice cream. 

 

mailto:gostilnicadukat@gmail.com
javascript:void(0)
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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 

Opening date: 01.01.1987 

 

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 

javascript:void(0)
http://www.dojrana.com/
mailto:contact@dojrana.com
javascript:void(0)
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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 

according to your wish. 

 

 

 

 

 

http://www.restorannacional.com.mk/
mailto:restorannacional@yahoo.com
javascript:void(0)
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`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 

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

your business partners. 

 

http://www.marger.com.mk/
mailto:info@marger.com.mk
javascript:void(0)
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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 

Spoken languages: English 

Type of music: Ambiental 

Opening date: 06.07.2008 

mailto:info@kamnik.com.mk
javascript:void(0)
http://www.ragusa.com.mk/
mailto:pericaragusa@yahoo.com
javascript:void(0)
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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 

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

 

 

 

http://www.kineskirestoran.com.mk/
mailto:silvijalio@yahoo.com
javascript:void(0)
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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 

 

The Cavaliere Restaurant is located in the old town of Foligno, a short walk from 

Piazza della Repubblica, a lively emblem of the Umbrian city. Three comfortable 

halls distinguish the warm and traditional climate that the Martellini Family 

http://www.metemagno.it/
../../AppData/Local/Microsoft/Aleksandar/Desktop/www.ristoranteilcavaliere.com
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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 

family welcome. 

 

 

 

 

 

http://www.albergolemura.com/
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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. 

 

 

Ristorante Mangiafuoco 

 

Viale IV Novembre, 11  

06034 Foligno (PG) Italy 

info@mangiafuocofoligno.it  

www.mangiafuocofoligno.it  

Tel. +39 0742 359373  

mailto:info@hotelitaliafoligno.com
http://www.mangiafuocofoligno.it/
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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 

organizes cooking classes. 

 

 

 

 

mailto:osteriadodicirondini@gmail.com
http://www.osteriadodicirondini.it/
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 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 

among the best in the area distinguishes their cuisine, always in search of 

innovative dishes without forgetting the tradition.  

 

 

mailto:info@guesia.com
../../AppData/Local/Microsoft/Aleksandar/Desktop/www.guesia.com/ristorante-da-angelo-a-foligno/
mailto:info@gusbottegaalimentare.it
http://www.gusbottegaalimentare.it/
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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 

Tripadvisor 2016. 

 

 

 

 

 

mailto:info@osteriacuorepiccante.com
http://www.osteriacuorepiccante.com/
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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 

flour and lets it rise for a long time. The cellar has numerous wine and beer labels.  

 

 

 

 

mailto:info@enotecadivinincanto.com
http://www.enotecadivinincanto.com/
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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 

cuisine. 

 

 

 

 

 

mailto:info@laquercetta.it
http://www.laquercetta.it/
mailto:ristorantedasandro@outlook.it
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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 

typical products in the area and freshly made home-made desserts, in addition to 

the aperitifs in front of the fireplace in the winter or pool edge in summer. The 

place also hosts private ceremonies and parties. 

mailto:info@villaroncalli.com
http://www.villaroncalli.com/
mailto:info@agriturismolevigne.com
http://www.agriturismolevigne.com/
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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 

fresh season products. 

mailto:info@lecolombarefoligno.it
http://www.lecolombarefoligno.it/
mailto:info@delfinapalacehotel.it
http://www.delfinapalacehotel.it/
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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 

trees offers unique scenery to set up outdoor buffets.  
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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 

Site : www.ccp.pt 

  

 

https://maps.google.com/?q=Av.+Ilha+da+Madeira,+32&entry=gmail&source=g
tel:+351%2021%20301%207443
mailto:geral@adhp.org
http://www.adhp.org/
https://maps.google.com/?q=Avenida+Duque+D%60%C3%81vila+n%C2%BA+75&entry=gmail&source=g
tel:+351%2021%20352%207060
mailto:ahresp@ahresp.com
http://www.ahresp.com/
https://maps.google.com/?q=Av.+Dom+Vasco+da+Gama,+29&entry=gmail&source=g
tel:+351%2021%20303%201380
mailto:ccp@ccp.pt
http://www.ccp.pt/
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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 

 

 

 

 

Financially supported by: 

 

 

tel:+351%2021%20316%204700
mailto:geral@cip.org.pt
http://www.cip.org.pt/
http://www.confederacaoturismoportugues.pt/associados_ctp.html
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