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TRAINING CENTER

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.

The strategic determination of Training Center CES is to offer quality education, in
accordance of student interests, and labor market needs, by increasing competences
and skills.

For that purpose Training Center CES offers various of general and vocational
trainings.

Training Center CES is certified institution in the field of professional education
and training.

Training Center CES exists for 18 years as a Center for education, and this period is
a confirmation of dedication and the professionalism during the realization of
quality 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 -
Fatima 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.

Fatima Hospitality VVocational 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 Sris
(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,

f

as well as in the coordination of
international partnerships and the
administrative and financial
management of actions at local,
\

=
2
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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:
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o Lifelong Learning and Higher Education
o Research & Innovation

o EU/International projects

o Transnational mobility
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Summary

Tourism and hospitality sector, is industry which provides a lot of jobs for young
people and has serious impact on the economy. Although it’s huge potential often it
is not highly evaluated and professionalism is often underestimated. Young people
unfortunately don't stay too long in the hospitality jobs, they mostly see this as a
temporary jobs and less as a possibility for career. With serious approach, proper
training, education and improvement of working conditions, this sector could give
greater impact to GDP and reach it potential. With this project we would like to add
and promote awareness among young population, to communicate the message: if
you are skilled professional, you can gain more benefits from it as in some other
professions.

The aim of project SCAWNET is to develop adequate quality assurance
mechanisms in VET, in line with EQAVET recommendation, thus improving the
employability of person/students for access on the labor market, mainly at the
hospitality sector.

For that purpose, the project mapped the stakeholder’s interests, developed new
innovative training programs and delivered trainings for young unemployed persons
prepared to work at the hospitality sector.

Through our guidebooks and our trainings we strengthened the key competences in
VET curricula for cooks/waiters and provided more effective opportunities to
acquire or develop those skills through I-VET and C-VET with relevant
competencies and valuable knowledge, skills and attitudes for the labor market of
tourism. Transfer of the traditional skills, foreign language skills, digital skills were
highly emphasized in the project. Also, the horizontal skills like learning to learn,
initiative, social responsibility etc. were adopted try our trainings.

Realization of all project activities of the SCAWNET is directed and dedicated to
raising awareness on the benefits of cook and waiter careers in Europe. Promotion
of the results achieved during project realization is available to all stakeholders
(employers, unemployed young persons, trainers, schools, VET centers, training
centers etc.) All activities and achievements are published on the project webpage.
With this recommendation policy paper for improvement of existing standards of
cooks/waiters in Europe, we are systematize the experiences made with this project
systematize the experiences made with this project.

This document is also, based on the findings of a pilot assessment process
(evaluation model) that we worked with the employers of each country.
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Introduction

During the implementation of the two-year project activities of the SCWNET
project, a number of data collection surveys were carried out and analyzes were
made according to which this recommendation document was designed.

In development of this policy paper many stakeholders were involved: employers
from few restaurants, catering services, experts at the field of hospitality,
unemployed young people, waiters and cooks. They all provided significant support
and cooperation in order to provide relevant information of what should cooks and
waiters have, as a professional skill and knowledge in order to achieve engagement.
From the survey conducted and analysis preformed, the most important points that
should be developed by waiters and cooks were identified.

Potential employers particularly emphasize the fact that young cooks and waiters
need to develop the new innovative approaches at work and put creative spirit in
preparing and serving food and beverages, as well as developing a polite attitude
towards customers.

Naturally, potential employers emphasize the importance of constant education and
improvement of the skills of young chefs and waiters and the application of new
techniques for handling equipment and tools in the kitchen and restaurants.
Innovation in the preparation and serving of food and beverages is a key segment of
success in the catering business. Innovations relate to the use of heat sources and
fountains of cold air in the preparation and serving of food and beverages.
Employers are willing to offer higher salaries for chefs and waiters who will
demonstrate innovation in their work.

When implementing the SCWNET project, creativity has been shown to be a major
factor in the success of employment, which also has the benefit of restaurant owners
by attracting more guests and young chefs and waiters by earning higher salaries.
Creativity is expected to be directed to the use of natural and simple materials when
serving food and beverages.

The starting point of the project is to start educating young people who want to
work as waiters and cooks and to develop their creative spirit in catering.
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European standards for Restaurants
1. Criteria for services (staff)

1.1. Number of employees
Persons employed are legally prescribed full-time employees. They include
members of the family full-time. The number of part-time employees is
determined based on the length of their working engagement. The number of
employees should be checked in the respective branches.
Staff in the kitchen
The number of kitchen staff (chef, chefs, delicatessen, salads, dishwashers,
etc.) must correspond to business requirements (number of guests,
frequency).

1.2. Staff in the gastronomic area
In categories with 4 and 5 stars for ca. 120 places have at least 5 chefs and 5
picolos, of which at least 5 chefs with knowledge of the local language and 2
foreign languages, as well as one main waiter with knowledge of three languages in
charge of reception of guests, table display, table reservation and collection of
prepared invoices; wine expert advises guests; There is also a hostess for
babysitting. Food serving calendars wear white linen gloves or hold plates with
white linen napkins.

2. Criteria for gastronomic offer

In the category with 5 stars guests are allocated tables that best suit their
desires. Guests immediately after taking the place receive a menu and a drink
card. Immediately after receiving the order, wet, warm handkerchiefs are
handled and then various vegetables with vegetables are served.

2.1. Offer meals
In the category with 4, 5 stars and the luxury price category in the menu are shown
with tax, taxes and service, and the menu also contains instructions that the account
is prepared for payment when going out in the lobby and receiving credit cards.
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There is an appropriate set of plates of the same style, plain cutlery, cutlery, fish
cutlery and special cutlery, e.g. for crabs, shells or lobsters.

The management should organize "Week with special offer" with the use of fresh
seasonal products, for example, "Week of game", "Week of asparagus”, "Fish
week", "Sunday mushroom", "French week", "Italian week", etc. or to offer a
"Special Occasion Dining Menu", e.g. meals from herring for Clean Wednesday,
Easter lamb and yarrow, November Martinie's goose, etc. The wait time between
the individual parts of the menu should be as short as possible.

In the 5 star categories and in the luxury menu category, the minimum is:*
Appetizers

5 kinds of soup (based on different substrates)

7 cold appetizers

5 warm appetizers

Main meal:

4 menus of different price levels (cheap, medium and expensive) at least 2 local
specialties

1-2 dishes from bio-products

2-4 diet dishes (no cholesterol, sugar, gluten, low salt)

2 vegetarian dishes, if desired, freshly prepared dishes

3 fish dishes

Meat dishes

3 grill dishes

3 dishes from veal

5 beef dishes

5 dishes from pork

Chicken and game dishes

4 dishes of chicken and game

3 meals for children

Attachments:

7 types of vegetables

5 other ingredients (rice, potatoes, pasta, etc.)

7 salads

Dezert:

10 kinds of cheese

! European Economic Chamber of Commerce, Trade and Industry (EEIG) Brussels
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5 warm, sweet desserts
5 cold, sweet desserts

2.2. Offer drinks
A drink card should have quoted prices with tax, fees and service as well as it
contains instructions that the account is prepared in the foyer and that credit cards
are accepted. In category 4 and 5 stars there are appropriate glasses for red wine,
white wine, desert wine, usually beer, special beer, glasses for water, cocktail,
whiskey, cognac, sect, foam wine, aperitifs, liquors, etc.
The beverage category in the category 4 and 5 stars includes beer from beer, at least
4 types of bottled beer, at least 6 kinds of black and 6 types of white wine, at least
15 varieties of spirits, at least 2 types of mineral water, 5 different aperitifs and
rhizome, 6 Different kinds of teas (green, black, oolong, fruit, herbal, medicinal), 12
different recipes for coffee (flour, turkey, melange, espresso, etc.). Every hard drink
is served in the appropriate glass on the porcelain plate.
The coffee must be served with a glass of water, milk, whipped cream as well as
white and yellow sugar, along with a small plate of chocolate or mini dessert. Tea is
served in a porcelain bowl with a special plate (for a tea or tea bag). >

3. Cook Job Description and analyses

3.1. Job Description
Prep cooks do everything nerd cooks and jock cooks do, but they do it with their
collar popped. But if you're interested in getting into the culinary world, but aren’t
ready for a chef position, consider becoming a prep cook. Prep cooks are the
building blocks of a well-oiled kitchen, doing the routine and day-to-day tasks that
are needed to allow the cooks and chefs to turn out perfect meals.
Prep cooks do much of the preparation for the dishes that are served. This includes
chopping vegetables, breaking down, cutting or grinding meat, weighing and
mixing ingredients, washing and preparing vegetables, storing food, and more. Prep
cooks report to the head chef or cook and may work earlier than most other cooks.
After all, the food cooked that night needs to be prepped before it can be cooked. So
prep cooks are there first.
A job in a restaurant kitchen is not for the faint of heart. It comes with personal
sacrifice, hours of hard work, and requires extensive training and preparation to

2 European Economic Chamber of Commerce, Trade and Industry (EEIG) Brussels
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advance to the next stage of the career. Most professional chefs (like our very own
Chef Greg) began their careers at the bottom of the food chain: bussing tables,
washing dishes, taking out the trash, chopping vegetables, and sorting ingredients. It
might not sound like a dream job but, for an aspiring chef, it offers an opportunity
to get your foot in the door, build relationships, and gain hands-on experience in
addition to formal culinary education.

If you’re interested in working in the foodservice industry, but have little to no
experience in a professional kitchen, you’ll probably want to start at an entry level
position, like that of a prep cook. Prep cooks are the building blocks of a well-oiled
kitchen and work behind-the-scenes to accomplish the day-to-day tasks that allow
chefs to prepare perfect meals. The responsibilities of prep cooks differ in
accordance with the number of kitchen staff, the type of food business (restaurant,
bistro, hotel, cafeteria, etc.) in which they work, and that business’s specific daily
needs. However, although prep duties vary from kitchen to kitchen, there are five
standard Kkitchen skills every prep cook should perfect to be successful at his job.

A job in a restaurant kitchen comes with great sacrifices, hours of hard work and
extensive preparation for the next stages of the career. Most professional chefs have
started their culinary journey as prep cooks in local restaurants, chopping onions
and sorting ingredients for the dinner menus. It may not be a dream job for an
aspiring chef, but it does offer plenty of experience and necessary training to pursue
a career in the culinary field. If you are tempted to try your talents in a restaurant or
bistro kitchen, here are the most important features of a successful candidate listed
in a prep cook job description.

The prep cook (also known as a food preparation worker) is an individual who
assists the chef in preparing the food, maintains the cooking environment clean and
safe for all staff members and takes on culinary tasks as they arise. The job requires
physical endurance as well as mental determination and involves working in stress
conditions for most of the time. Also, the working schedule is quite hectic, requiring
working in shifts, during holidays, nights and early mornings.

3.2. Organization
A well-organized prep cook improves the kitchen’s efficiency. This benefits not
only the overall quality of the food product, but the customers’ experience as well.
Having a clean work station arranged with the necessary items to fulfill a recipe or
task prior to starting saves time and prevents mistakes.
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3.3. Knife Skills
Every prep cook must have good knife skills, no exceptions. A prep cook’s primary
job is to complete the preliminary steps of a pre-selected recipe (such as peeling,
slicing, chopping, or dicing onions), so other cooks can prepare the meal with ease.
Proper knife handling is more complex than just cutting up meat and vegetables
while keeping all your fingers. Without sacrificing safety, a prep cook must
consistently and quickly produce knife cuts to the exact dimensions outlined in the
recipe to ensure each piece cooks evenly. It takes a lot of practice, discipline, and
repetition to perfect this skill, but it is hands-down the most important Kitchen skill
you can have.

3.4. Weights & Measures
A little dash of this and a little pinch of that may be acceptable in some
circumstances, but when following a calculated recipe, too much or too little of one
ingredient can tip the scale from tasty to terrible. A prep cook must have a basic
understanding of how to follow a standardized recipe, including how to weigh and
measure ingredients and what professional tools to use to ensure the right amounts.

3.5. Good Communication
As a prep cook, “good communication” essentially means listening and following
the chef’s instructions and executing each recipe to its exact specifications, keeping
in mind that consistency is key. Always be receptive to feedback as a means of
improvement and when in doubt, don’t be afraid to ask questions.

3.6. Time Management
In a professional kitchen, the success of the final dish is a result of the preparatory
work that precedes it. For this system to work effectively, a prep cook’s work must
be completed in time for the other kitchen team members to prepare and fully stock
their cooking stations. By mentally running through the list of daily kitchen tasks
and prioritizing each one, a prep cook can make the most of his time in the kitchen
and be available to tie up loose ends should the need arise.
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3.7. Tasks and responsibilities
The tasks and responsibilities for a prep chef differ in accordance with the number
of employees working in the kitchen, the type of restaurant/bistro/cafeteria in which
they work and the specific daily needs of every business. Yet, there are a number of
duties and responsibilities that make the prep cook job description quite often. We
have gathered them all below for a better understanding of the employers’
expectations regarding this position.
e Measures ingredients and prepares them in accordance to chef’s specifications;
e Washes and peels ingredients in order for them to be used in different meals;
o Cuts and portions different types of meat according to specifications;
o Prepares different types of food from the menu, following carefully the recipes;
e Makes stock soups to be used during cooking process;
e Prepares drinks and cocktails according to chef’s specifications;
o Portions the food and prepares the dishes for plating;
o Packages take-away food for clients;
o Places food trays under food warmers, so that the food arrives in good
conditions at the table;
o Distributes the plates to be served to the waiting staff;
e Accepts or rejects ingredients from food suppliers, based on their appearance

and quality;

o Keeps track of ingredient quantities and ensures there are always enough for the
day/week;

o Stores ingredients in dedicated containers, making sure that they are best
preserved,;

e Informs superiors when the ingredients stock is getting low or when the kitchen
tools do not work properly;

o Cleans and sanitizes the working surfaces, tools, utensils and working area;

e Carefully supervises the food temperature and the temperature from cooling
rooms, to ensure that the ingredients kept are kept at the appropriate
temperature;

e Swipes the remaining food from plates and puts them in the dishwasher/washes
them;

e Vacuums dining area and washes the kitchen floor before closing.
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3.8. Experience
Experience is not a major requirement in the prep cook job description. While it is
preferable to work with people who have done this before, chefs usually look for
those candidates who have the necessary talent and skills to survive in a restaurant
kitchen. In many cases, the prep cook job is the first step to take in order to climb
on top of the kitchen’s hierarchy. Therefore, everyone is prepared to teach the prep
chef the kitchen basics and help the individual accommodate with the hectic rhythm
of a professional kitchen.

3.9. Prep cook Salary
The position is entry-level, therefore many prep cook job descriptions suggest a
minimum wage for interested candidates. The average compensation is 3 euro per
hour. Prep cooks working full time at this rate, accumulate a wage of 4,950 per
year. However, there are variations in salary depending on a variety of factors, such
as the employment setting, geographic region and the overall experience of the
employee. The lowest reported wage for a prep chef is 2 euro per hour, while the
highest remuneration for the same position is 5 euro.

3.10. Schedule
The prep cook’s schedule is dictated by the hours during which the kitchen is
opened. This means that the perfect candidate for the job is willing to work in shifts,
during night-time, in weekends and on holidays. Also, they may be required to get
up in the morning in order to meet suppliers and store the ingredients in proper
conditions. Usually, the prep cook is one of the first persons to enter the kitchen and
is one of the last to get out of it.

3.11. Job opportunities
Prep cooks are sought for, mainly because chefs cannot prepare ingredients, cook
and plate high volumes of food in a short amount of time. Therefore, there is a
constant need for people to prepare the ingredients in order to be cooked.
Furthermore, the prep cook position is an entry-level job and occupants are more
likely to aspire for a chef position once they have the required experience. So, there
will always be new job openings for prep cooks. In addition to that, it is estimated
that until 2020, 8.000 new prep cook jobs will be created.
Prep cooks are usually promote to a junior chef position, when the skills, experience
and education requirements are met.
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3.12. Professional Skills

While the requirements regarding education and experience in the culinary field are
rather scarce in a prep chef job description, the employees have a number of
professional skills listed when selecting candidates. They are mostly basic culinary
skills which can be improved along the way, if the candidate is chosen to work in a
professional kitchen.

Knowledge of kitchen tools and utensils — a proper knowledge of the kitchen
tools and utensils is required in order to perform the specific tasks and
requirements. Usually, a short introduction to the available equipment is done
when hired, but each prep cook candidate must know the basics.

Good coordination — the prep cook works with sharp utensils, pans with high
temperatures, steaming pots, etc. The perfect candidate must coordinate his
actions so as to avoid any type of hazards.

Good learning skills — this is the first step in a culinary career, so learning to
reach new levels is essential. Prep cooks must have their eyes and ears open and
learn along the way from both what they are told and shown, but also by
observing the other members of the staff working.

Ability to work following verbal instructions — in most cases, there is little time
to perform all tasks, so all commands and instructions are given verbally. The
prep cook must listen and remember all tasks and complete them according to
the spoken requirements.

Work well under pressure — working in a professional kitchen requires perfect
stress management because most of the activity is done under pressure and
under strict deadlines. Tense situations may occur and it is preferable that the
prep cook knows exactly how to act in such moments.

3.13. Personal Skills

Working in a professional kitchen requires much more than specific education,
training and experience. In order to become a good prep cook (and eventually a
good chef), one needs a great amount of talent and perseverance, alongside these
next personal skills and aptitudes.

Passion — in the culinary industry, passion for what you are doing is essential.
The harsh working environment and the variable schedule can be handled only
by those who are truly passionate by their job and take pride in their results.
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o Positive attitude — a prep cook is part of a team, so a positive attitude will
increase team’s confidence in them and will create a good working
environment.

e Good communication skills — the kitchen’s staff works mainly under pressure,
S0 conveying the message clearly, concise and in a polite manner is essential for
good collaboration and perfect overall results.

e Patience and perseverance — even though much of the work is done in an alert
rhythm, the prep chef must keep their calm and work diligently for a good
result. When things are coming out the way they should, the prep chef must
keep trying until the results are raising up to the standards.

e Great endurance — most of the prep cook work is done standing, moving their
arms and lifting and carrying heavy weights, therefore great physical endurance
IS necessary.

3.14. Pastry Chef Job Description: Piece of cake!
The pastry chef, also known as a patissier, is a chef specialized in crafting sweet and
salty baked goods. They are the ones getting up in the morning to create warm and
fluffy croissants and the ones who stay up late to decorate the wedding cake for the
next day event. The position is rather complex and so are the requirements listed in
the pastry chef job description, regardless if the available position is in a restaurant,
a bistro or a boulangerie.

3.15. Short pastry chef job description
The pastry chef is a chef specialized in all types of baked goods, starting with salty
pies and tarts and ending with intricate wedding and anniversary cakes. The pastry
chefs are in charge of creating recipes, measuring ingredients, molding and baking
breads and perform all types of baking. They are also responsible of managing the
kitchen and dealing with the ingredient suppliers, which makes their “to do” list
quite long.
The pastry chef job openings are usually in restaurants, where the pastry chef must
create personalized desserts to end a meal, plate them accordingly for serving and
create special drink suggestions to go along with the dessert. A similar role, but at a
smaller scale is performed by pastry chefs in bistros. In bakeries, the pastry chefs
are in charge of baking and in some times selling specialized products. In most
cases, bakeries are owned by pastry chefs, therefore impeccable managing skills and
a good sense of business must be added to the recipe for a good pastry chef.
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3.16. Tasks and responsibilities

The pastry chef job description includes a long list of tasks and responsibilities. The
working hours of a pastry chef are divided between working in the kitchen,
organizing and educating kitchen staff and purchasing necessary ingredients for
future products. The following tasks and responsibilities are usually adapted to the
location in which the pastry chef will work as well as to the number of people
working in the kitchen.

Create and prepare desserts in accordance with the existent menus;

Create and bake breads to accompany different meals in restaurants;

Decorate cakes and baked goods according to requirements;

Plate desserts for serving;

Pair recommended desserts with appropriate wines, cocktails, non-alcoholic
drinks, etc.

Create cheese plateaus to complement a meal,;

Creates baked goods for specific diets (gluten free, sugar free, diabetes-friendly,
etc.);

Inspect the quality of the ingredients and measure them for specific recipes;
Talk to suppliers and choose the ingredients needed for desserts and other baked
goods;

Establish a budget for ingredient purchase;

Ensure that the kitchen equipment is in good conditions and meets all
requirements;

Organize the kitchen staff and supervise while working;

Train the kitchen staff to meet imposed standards;

Hire necessary personnel so that the kitchen functions smoothly;

Organizes and conducts tasting sessions for the waiting staff and for potential
clients when the situation requires it;

Cleans the equipment and utensils and maintains the kitchen clean and in good
order for proper functioning.
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Recommended Job Tasks for each cook

From the conducted analysis, the employers in the restaurants have submitted the
following tasks as the most important for carrying out the work of the waiter.
Recommendations are shown by their intensity of importance.

85  |Check with customers to ensure that they are enjoying their meals and take
action to correct any problems.
Communicate with customers to resolve complaints or ensure satisfaction.
81 Collect payments from customers.
Process customer bills or payments.
81  |Write patrons' food orders on order slips, memorize orders, or enter orders into
computers for transmittal to kitchen staff.
Communicate dining or order details to kitchen personnel.
Take customer orders.
78 Prepare checks that itemize and total meal costs and sales taxes.
Process customer bills or payments.
76  [Take orders from patrons for food or beverages.
Take customer orders.
73 Check patrons' identification to ensure that they meet minimum age
requirements for consumption of alcoholic beverages.
Enforce rules or regulations.
70 Serve food or beverages to patrons, and prepare or serve specialty dishes at
tables as required.
Serve food or beverages.
Cook foods.
66 Present menus to patrons and answer questions about menu items, making
recommendations upon request.
Present food or beverage information or menus to customers.
65  |Clean tables or counters after patrons have finished dining.
Clean food service areas.
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61

Prepare hot, cold, and mixed drinks for patrons, and chill bottles of wine.
Prepare hot or cold beverages.

60

Roll silverware, set up food stations or set up dining areas to prepare for the
next shift or for large parties.
Arrange tables or dining areas.

o4

Inform customers of daily specials.
Present food or beverage information or menus to customers.

50

and glassware.
Arrange tables or dining areas.

Prepare tables for meals, including setting up items such as linens, silverware,

50

Explain how various menu items are prepared, describing ingredients and
cooking methods.
Present food or beverage information or menus to customers.

48

Stock serving stations or dining areas with food or supplies.

Stock service areas with supplies such as coffee, food, tableware, and linens.

47

Remove dishes and glasses from tables or counters, take them to kitchen for
cleaning.
Collect dirty dishes or other tableware.

43

Assist host or hostess by answering phones to take reservations or to-go
orders, and by greeting, seating, and thanking guests.

Schedule dining reservations.

Assist customers with seating arrangements.

42

Perform cleaning duties, such as sweeping and mopping floors, vacuuming
carpet, tidying up server station, taking out trash, or checking and cleaning
bathroom.

Clean food preparation areas, facilities, or equipment.

35

Bring wine selections to tables with appropriate glasses, and pour the wines
for customers.

Serve food or beverages.
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dishes, portioning desserts, and brewing coffee.
Prepare foods for cooking or serving.
Prepare hot or cold beverages.

34 Perform food preparation duties such as preparing salads, appetizers, and cold

31 Escort customers to their tables.
Assist customers with seating arrangements.

31 Fill salt, pepper, sugar, cream, condiment, and napkin containers.
Stock serving stations or dining areas with food or supplies.

29  |Garnish and decorate dishes in preparation for serving.
IAdd garnishes to food.

27 Describe and recommend wines to customers.
Present food or beverage information or menus to customers.

Provide customers with general information or assistance.

25 Provie guests with information about local areas, including giving directions.

3.17. Education
The education requirements for a prep cook job are minimum. Since the job is an
entry-level, no specialized education is requested. In fact, many prep chefs start a
culinary school after being employed in a professional kitchen, as a means of
climbing up the hierarchical ladder. The high-school degree is not compulsory, but
more and more prep cook job descriptions list it as a desirable degree. Culinary art
courses are available during high-school programs, so they should be attended when
willing to pursue a career in the field. Also home economics has a section devoted
to cooking from where students can gain a lot of insight into the kitchen affairs.
Current opportunities for cook education in Macedonia

1. SES Lazar Tanev - Skopje - http://www.lazartanev.edu.mk/

2. SES Vanco Pitosevski - Ohrid - http://vancopitoseski.edu.mk/

3. SES Naum Naumovski Borce - Krusevo - http://www.nnb.edu.mk/
Post-secondary education or associate’s degree program in culinary arts can
increase the chances of landing a prep cook job. These programs cover food
preparation techniques, sanitary regulations, food storage, nutrition notions, and
hospitality and food safety skills, notions which will be extremely useful in this job.
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3.18. Conclusion

The prep cook job is an entry level, requires a lot of work and usually the pay check
is not extremely appealing. However, this is the gate-way for every culinary career,
S0 every aspiring chef needs to go through a prep cook period. It will help them
refine their skills, improve their technique and learn directly from the chefs the best
ways to combine ingredients. Therefore, it is suitable for persons with a passion for
cooking and great talent in preparing and combining food. The long list of tasks and
requirements from the prep cook job description should not be intimidating if you
know cooking is what you want to do all your life.

Policy recommendation for improving the standard profiles of Cooks and Waiters in Europe

Page 23


http://linecookjobdescription.com/line-cook-salary-can-expect-usa/
http://sims.wikia.com/wiki/Culinary
http://linecookjobdescription.com/sous-chef-job-description/
http://linecookjobdescription.com/sous-chef-job-description/

_ Erasmus+ SKLLED (00K AND %

WAITER NETWORK Nationst A gency for

S Turopean [ducations!

RESUME

Recommendations for cooks by the training place

Based on the conducted analysis of the needs of restaurants, as potential employers,
the table below lists, according to the intensity, the recommendations that the cooks
should take into account during their employment.

82 m———

65 —

62 m———

61 m—

59 m——

57 v—

Performing for or Working Directly with the Public —
Performing for people or dealing directly with the public.
This includes serving customers in restaurants and stores, and
receiving clients or guests.

Performing General Physical Activities — Performing
physical activities that require considerable use of your arms
and legs and moving your whole body, such as climbing,
lifting, balancing, walking, stooping, and handling of
materials.

Getting Information — Observing, receiving, and otherwise
obtaining information from all relevant sources.

Selling or Influencing Others — Convincing others to buy
merchandise/goods or to otherwise change their minds or
actions.

Communicating with Supervisors, Peers, or Subordinates —
Providing information to supervisors, co-workers, and
subordinates by telephone, in written form, e-mail, or in
person.

Handling and Moving Objects — Using hands and arms in
handling, installing, positioning, and moving materials, and
manipulating things.
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55 e

54 m—

53 s

53 m—

52

50 e

49 m—

48 m——

47 m—

Establishing and Maintaining Interpersonal Relationships —
Developing constructive and cooperative working
relationships with others, and maintaining them over time.

Judging the Qualities of Things, Services, or People —
Assessing the value, importance, or quality of things or
people.

Resolving Conflicts and Negotiating with Others — Handling
complaints, settling disputes, and resolving grievances and
conflicts, or otherwise negotiating with others.

Training and Teaching Others — Identifying the educational
needs of others, developing formal educational or training
programs or classes, and teaching or instructing others.

Interacting With Computers — Using computers and
computer systems (including hardware and software) to
program, write software, set up functions, enter data, or
process information.

Assisting and Caring for Others — Providing personal
assistance, medical attention, emotional support, or other
personal care to others such as coworkers, customers, or
patients.

Identifying Objects, Actions, and Events — ldentifying
information by categorizing, estimating, recognizing
differences or similarities, and detecting changes in
circumstances or events.

Developing and Building Teams — Encouraging and building
mutual trust, respect, and cooperation among team members.

Coordinating the Work and Activities of Others — Getting
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45 m—

43 v—

4] v—

4] v—

40 momm

37 v—

37 o

36 m—

members of a group to work together to accomplish tasks.

Making Decisions and Solving Problems — Analyzing
information and evaluating results to choose the best solution
and solve problems.

Updating and Using Relevant Knowledge — Keeping up-to-
date technically and applying new knowledge to your job.

Coaching and Developing Others — Identifying the
developmental needs of others and coaching, mentoring, or

otherwise helping others to improve their knowledge or skills.

Communicating with Persons Outside Organization —
Communicating with people outside the organization,
representing the organization to customers, the public,
government, and other external sources. This information can
be exchanged in person, in writing, or by telephone or e-mail.

Monitor Processes, Materials, or Surroundings — Monitoring
and reviewing information from materials, events, or the
environment, to detect or assess problems.

Organizing, Planning, and Prioritizing Work — Developing
specific goals and plans to prioritize, organize, and
accomplish your work.

Interpreting the Meaning of Information for Others —
Translating or explaining what information means and how it
can be used.

Processing Information — Compiling, coding, categorizing,
calculating, tabulating, auditing, or verifying information or
data.
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34 v

33

33

32 mmmm

30 m—

29

Evaluating Information to Determine Compliance with

Standards — Using relevant information and individual
judgment to determine whether events or processes comply
with laws, regulations, or standards.

Estimating the Quantifiable Characteristics of Products,
Events, or Information — Estimating sizes, distances, and
guantities; or determining time, costs, resources, or materials
needed to perform a work activity.

Documenting/Recording Information — Entering,
transcribing, recording, storing, or maintaining information in
written or electronic/magnetic form.

Thinking Creatively — Developing, designing, or creating
new applications, ideas, relationships, systems, or products,
including artistic contributions.

Controlling Machines and Processes — Using either control
mechanisms or direct physical activity to operate machines or
processes (not including computers or vehicles).

Guiding, Directing, and Motivating Subordinates —
Providing guidance and direction to subordinates, including
setting performance standards and monitoring performance.
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4. Job Analysis for Waiters

Waiters, also known as servers, represent the restaurants in which they work,
because they are the employees who come into contact most frequently with
patrons. Their personalities define the tone of the dining experience, from when
they first greet customers to until the patrons leave the premises. Success in the job
requires certain characteristics.

4.1. Little Training Required
One advantage of a waiter job is that it requires no formal education or previous
work experience, although many employers prefer a high school diploma. This
makes it ideal for those looking for their first jobs or those returning to the working
world after a hiatus. On-the-job training comes from more experienced servers or
from supervisors. Larger chain restaurants may alternate formal classroom
education with periods of work, which helps new servers deal with real-life
situations. Some public and private vocational schools, and restaurant associations
also provide additional training. However, many employers hire servers based on
their people skills and personal abilities rather than their educational background.

4.2. Skills
Chief among the skills that waiters require is good customer service, because they
spend most of their time interacting with patrons. Being attentive, tactful, friendly
and polite are positive traits. Servers need a good memory to remember orders, and
to recall the faces and preferences of patrons. They must have the physical stamina
to stand all day, and the strength and balance to carry heavy trays of food, drinks
and utensils. Communication skills provide the ability to listen to customer requests
and to communicate orders to kitchen staff. During busy periods, an orientation
toward teamwork ensures that the restaurant operates efficiently and that customers
are not kept waiting.

4.3. Etiquette For Waiters
You may have heard parents admonish young children about minding their manners
in restaurants. Restaurant manners, however, do not apply to guests exclusively.
Because waiters serve as the first point of contact when customers enter a
restaurant, restaurant owners require them to observe certain etiquette standards,
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regardless of the type of restaurant. A waiter's adherence to standards of good
grooming, good taste and common courtesy plays a critical role in creating a
positive dining experience.

4.4. Be Polite
Offer a sincere and friendly greeting when customers enter the restaurant or sit
down at one of your tables. Introduce yourself and request customer permission to
announce the day's specials. Take drink orders promptly and offer assistance with
menu selections, if asked. Do not be overly friendly or too familiar. Use basic
elements of courtesy, such as "please” and "thank you," and address patrons with
respect.

4.5. Dress Appropriately
Good grooming is essential when handling food and utensils. Most likely, the health
department and your employer require you to have clean hands, trimmed nails and
controlled hair. Wear clean, pressed and well-fitting clothing. Keep body piercings,
tattoos and jewelry to a minimum as a sign of deference to your employer's diverse
clientele. Do not chew gum or use inappropriate language.

4.6. Exercise Good Judgment
Many restaurant owners believe that "the customer is always right." Even if a patron
is rude, unreasonable or otherwise unpleasant, do not lose your cool or set aside
your professional demeanor. Be respectful, allow him to express his frustration and
avoid arguing or shifting blame. Instead, offer to rectify the problem immediately.
Allow your manager to handle the situation if you are unable to calm the customer.

4.7. Remain Attentive
Circulate frequently through your assigned section of tables to observe how your
customers are doing, but never stand over them as they eat. Refill empty glasses and
bread baskets promptly. Stay alert to customers' efforts to get your attention. Watch
for indications that they have finished their meal and offer dessert, coffee and the
bill without delay.

4.8. Other Rules
Most restaurant owners agree that waiters should serve food from the customer's left
side. Drinks, such as wine or coffee, should be poured from the right side. Tables
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should be cleared from the diner's right side, but only after you have asked her if
she's finished her meal. Avoid reaching across customers to serve them. Warn
diners when a serving dish is too hot and do not touch the food.

4.9. Essentials for Being a Waiter
Waiters serve an important role in the food and beverage industry. They are the
main contact between the customer and the kitchen or bar, taking orders, delivering
food and drinks, and ensuring that the customer's needs are met. Because waiters
rely on tips for a large portion of their earnings, they must provide satisfactory
service to earn a decent living. A waiter might work in a past-faced atmosphere
such as a nightclub, or in a more formal, slower-paced setting such as a fine dining
restaurant. To become a successful waiter, you must have certain skills.

4.10. Considerations
A waiter is a tipped employee, but tips are not his only source of income. The
Macedonian Department of Labor requires that tipped employees receive no less
than 3 euro per hour in direct wages if that amount and their tips equal at least the
federal minimum wage. If not, the employer must make up the variance. Some
cities require a higher direct hourly wage. According to data from the Bureau of
Labor Statistics, the mean wage for waiters and waitresses as of May 2017 was 3.05
euro per hour, or 4.430 euro per year. As a waiter, you must be comfortable relying
on tips for a large part of your income. Also, because you are on your feet all the
time, it helps to be in good physical condition.

4.11. People Person
A waiter is always in contact with people. You must greet and serve your patrons in
a way that lets them know their needs will be attended to. Approach them in a
confident, friendly and helpful manner. To build a rapport with them, you must
become proficient at small talk. You will know soon enough if they are the kinds of
customers who prefer a lot of contact, or if they are the kind who like to be served
quietly and efficiently with few interruptions. It helps to develop an intuition about
customers and what they look for in a waiter. You should also have a desire to help
others because that's your main job.
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4.12. Effective Listener
A successful waiter is an effective listener. You are responsible for taking your
customers’ orders and relaying the orders to cooks and bartenders. You will
occasionally be asked for special orders to accommodate customers with food
allergies or for some other reason. When this happens, you must get specific
information from the customer, such as no dairy products in a meal, and let the
kitchen staff know the precise details. This means you must also know how the
dishes and drinks on the menu are prepared, including their ingredients. In some
cases you might be required to prepare and serve your customers’ drinks. At times
you will be asked to serve a large group of people, which requires you to accurately
take down several orders at once. If you fail to take correct orders, your guests will
not be happy. Active listening means you give clients your full attention. Listen
carefully to what they tell you, and don't interrupt them. Ask appropriate questions
and request clarification when necessary.

4.13. Socially Aware
You must be socially aware or perceptive enough to spot reactions in your guests
and to understand why they behave as they do. For example, suppose you serve a
client his meal. After taking his first bite, he makes an unpleasant face. You ask him
his opinion of the meal and he gives a forced smile and says that it’s fine. However,
you know that his original reaction said otherwise. You cannot force the customer
to admit his displeasure, though you can ask him if he would like to try something
else. In this example, it would be wise to let your manager know that the client
seemed unhappy with the food. Your manager can in turn look into the issue. You
should also keep an eye out for all your customers, even when you are serving
someone else. Their facial expressions and body language can tell you a lot about
their dining experience. If they are looking around for you, it's usually a sign that
they need something. If they are shaking their heads and frowning, it's a sign that
something is wrong. In both cases, stop by their table as soon as possible to see
what they need.

4.14. Time Management Skills
Time and organization are critical elements of being a successful waiter. Most
guests expect immediate service. They do not understand that you have other tables
to wait on and that it takes time to prepare their meals. Learn the time that it
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typically takes the cooking staff to prepare the different dishes so you can give
guests a realistic time frame as to when their food will be ready. Allow guests
enough time to finish one course before sending out the next one, but remain
attentive to them. A few minutes of waiting feels like a long time to your guests, so
try not to keep them waiting for more than five minutes before visiting their table to
see if they need anything, such as a beverage refill. Multitasking is also a useful
skill. For example, if you have two tables that need small items, fill up a tray with
the goods that both tables need and make one trip instead of two.

4.15. The Qualities of a Waiter
Waiters are food service professionals who take orders and cater to the food and
drink needs of customers in a casual or fine dining restaurant. Though waiting jobs
typically require no formal education or training, some common qualities help top
servers get jobs in elite restaurants and earn more money from tips.

4.16. Stress and Time Management
Waiters are service employees and restaurants are often very fast-paced work
environments where your job is to serve customers. Constant movement, loud
conversations and noises and the perpetual process of taking orders, delivering food
and drinks, and taking payments can wear on you. Waiters need to have a good
ability to deal with the hustle and bustle with a positive attitude to deliver good
customer service. Also necessary is time management. Be prepared to take your
first order when your shift is scheduled to start instead of sliding in the back door on
the hour.

4.17. People-Oriented
If you don't like people, waiting isn't for you. Waiters need a service orientation and
strong communication skills to succeed. As a waiter, you have to immediately
present a friendly and upbeat attitude, communicate specials, make menu
recommendations and listen well to customer orders. You also have to deal with
customer complaints and needs. In some restaurants, you work multiple tables at a
time and are constantly being asked for more drinks, food, the check or other items.

Policy recommendation for improving the standard profiles of Cooks and Waiters in Europe

Page 32



_ Erasmus+

Recommended Job Tasks for each waiter

Our busy restaurant is looking for a friendly and competent waitress/waiter to make
sure our diners have a memorable experience. Since the quality of our service is
crucial to success, the ideal candidate should possess clear communication skills,
patience and attentiveness. You should be adept at working in fast-paced,
unpredictable environments. You must be able to think on your feet and work well
with the entire staff, from the chefs to the other servers. The successful applicant
will be able to provide superior guest service and make certain the dining
experience, from the food to the environment, meets the standards of our patrons.
Generally an entry level position, a commis waiter eventually performs all the
duties that a regular waiter would. Commis waiters work under the guidance of
head or captain waiters; they are taught the trade and are required to understand the
essence and importance of hospitality. If working in the hospitality industry is what
you want to do, you will start out as a commis waiter and eventually make your way
up to a more experienced one.

In many environments, commis waiters take customers’ orders as part of their
training, however, they are usually required to observe how this is done so that they
can perfect it eventually. Commis waiters accompany regular waiters as they take
orders while performing other tasks such as filling bread baskets, replenishing water
and serving appetizers.

Commis waiters gain valuable knowledge regarding the hospitality industry while
performing their duties. Working at this position gives them an opportunity to
understand the importance of customer services and manage the workflow of a
restaurant effectively. A major part of a commis waiter’s work is to make sure that
the restaurant is clean — they dust and clean tables and counters and also set and
reset tables.
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Recommendations for waiter by the training place

Greet guests/patrons as they arrive at the facility, and provide them
with assistance in finding sitting spots.

Provide guests with information on available welcome-drinks, and
take and process their orders.

Ascertain that guests’ water glasses are filled on a regular basis and
that they have access to napkins.

Lay tables by arranging the right types of tablecloths, flatware,
dishware, and glassware.

Set up buffet tables according to specified instructions, ensuring
that all dishes are refilled before they run out.

Serve both beverages and food items to guests at their tables, and
inquire into their requirement for additional food items.

Perform food preparation activities to assist kitchen staff in
expediting dishes for serving purposes.

Ascertain that condiments are available at designated stations, and
replenish stock as and when required.

Break down buffet tables, and ensure that all dishes and flatware is
transported back to the kitchen area.

Perform cleaning tasks at the end of each catering event, ensuring
that everything is properly maintained in a hygienic manner.
Oversee and maintain the inventory of supplies such as condiments,
napkins and dishware and flatware.
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Requirements

Proven work experience as a Waiter or Waitress

Hands-on experience with cash register and ordering information
system (e.g. Revel POS or Toast POS)

« Basic math skills

» Attentiveness and patience for customers
» Excellent presentation skills

» Strong organizational and multitasking skills, with the ability to
perform well in a fast-paced environment

» Active listening and effective communication skills
»  Team spirit

» Flexibility to work in shifts
» High school diploma; food safety training is a plus
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TTOMMABJE 1

Bosepn

EsponckuTe ctaHaapau 3a pecTopaHu

1.

1.1.
1.2.
2.

2.1.
2.2.
3.

3.1.
3.2.
3.3.
3.4.
3.5.
3.6.
3.7.
3.8.
3.9.

3.10.
3.11.
3.12.
3.13.
3.14,
3.15.
3.16.

Kputepuymu 3a ycnyru (nepcoHan)
Bpoj Ha BpaboTeHu

TTepcoHan BO racTpOHOMCKUOT oanen
Kputepuymu 3a ractpoHoMCKa NOHyAG
TToHyaa Ha janera

TToHyaa Ha nujanaum

Onuc Ha paboTHata No3mumMja roTeav U GHANU3U
Onuc Ha paboTHata nosuumja
OpraHusaumja

BewTuHM 30 pakysarbe cO HOX

MepKku u meperbe Ha TexuHa

Hobpa komyHUKaLM ja

MeHayupatrbe Ha Bpeme

3aaa4m U 0AroBOpHOCTU

WUckycTso

XOHOopap Ha NOMOLHUK roTeau
Pacnopen

MoxHocT 3a pabota

TTpogpecmoHanHu selwTUHU

JNTYyHM BewTUHU

Onuc Ha paboTHOTO MecTO nekap: fecHa paboral!
Kpatok onuc Ha paboTHOTO MecTo nekap
3aaa4m U 0AroBOpHOCTU

TTpenopayaHu paboTHM 3aaa4m 3a cekoj roteau

3.17.
3.18.

O6pasosaHue
3aknyyok
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PE3VME

4, AHanusa pabotaTa Ha kesniHepuTe

4.1. TlotpebHa e oapeneHa obyka

4.2. BewtuHu

4.3. OgpHecysarbe Ha KenHepuTe

4.4. [a ce bune rpybeseH

4.5. CoopseTHa obnexa

4.6. TlpasunHo pcyaysarbe

4.7. byaHo cnepetbe Ha cocTojbata BO 06jeKkToT
4.8. OctaHaty npasuna

4.9. OCHOBHU KApPAKTEPUCTUKU HA KesniHepoT
4.10. Ocept

4.11. [lo6pa KomyHUKaumja co nyfe

4.12. BHumateneH cnywaten

4.13. CoumjanHo ceeceH

4.14. BewTuHU 30 MeHaLUparbe co Bpeme
4.15. KsanuteTtu Ha KenHepoT

4.16. Crtpec v meHayuparbe co Bpeme

4.17. Bo cnyx6a Ha nyfeto

TTpenopayaHu paboTHU 3aAa4m 3a cekoj KenHep

3aKny4ok

TTpenopaku 3a kenHepute o4 06y4yBa4oT
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National Agency for
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Pegrareren o Moy

BoBen

3a BpeMe Ha HMIUIEMEHTAIHjaTa Ha JBETONUIIHNTE MPOoeKTHH akTHBHOCTH HAa SCWNET
MIPOEKTOT, Oea CIpoBeIeHH OpOjHI HCTPAXKyBamka 3a MPUOUPame Ha ITOIATOIN H COOIBETHI
aHaJIM31 BP3 OCHOBA HAa KOMIITO Oellie U3rOTBEH OBOj TOKYMEHT CO MPEMOPaKH.

Bo cozmaBameTo Ha 0BOj JOKYMEHT CO TPETIOPAKH MOBEKE 3aCETHATH CTpaHH Oea
BKITyYeHH: pabOTOIaBauu O] IOBEKE PECTOPAHH, KETEPUHT CEPBUCH, EKCIIEPTH O 00JacTa
Ha YTOCTHUTEJICTBOTO, HeBPAOOTCHU MIIAJIM JIyl'e ¥ CUTE MOHY/IM]ja 3HAUYUTEIHA MOAPIIKA a
MOKa)kaa M COJIMIHA copaboTKa Co el Jia ce JoOHUjaT BUCTUHCKHUTE MTOJaTOLH, OJJHOCHO
cuTe pesieBaHTHH MH(GOPMAIIMK OKOJTy OHa LITO Tpeba Jia ce rmoce/yBa O/l CTpaHa Ha
KEJIHEpUTE ¥ TOTBaYMTE, BO (hopMa Ha MPO(HECHOHATHO 3HACHE U BELITHHH, CO eI
NIOCTUTHYBaHkbE Ha II0CAKYBAaHOTO BpabOTYBambe.

Kako ncrpaxyBamaTa 1 aHaIU3UTE MIPOM3IIET0a KPUTHIHNTE TOUYKH KO IITO Tpeba aa ce
pa3BHUBaaT Kaj KEITHEPHUTE U TOTBAYHTE.
[MorenmujananTe paboToaBady 0COOCHO ro IMOTEHIMPAAT (HAKOT JIeKa MIIAANTE TOTBAYH U
KEJIHEpU Mopa Jia pa3BUjaT COIICTBEH KpeaTHBEH JyX BO IOIJIE]] Ha MOJIrOTOBKATa U
CepBUPAETO Ha XpaHaTa H IHjalaluTe, Kako U BO HACOKa Ha IPHUCBOjyBamke Ha JbyOe3eH
MIpUCTAl KOH KIIUEHTHUTE.

[TpupoaHo, NOTEHIMjaTHUTE paO0TOIaBa4YH ja HArlacyBaaT Ba)KHOCTa Ha TI0CTOjaHaTa
elyKalja 1 1oJjoopyBame Ha BEIITHHUTE HA MJIaJUTE TOTBAYN U KEITHEPH, KaKO 1
IIpUMEHaTa Ha HOBUTE TEXHUKH 32 paKyBarmbe CO OIpeMa 1 npuodop BO KyjHATa U
pecTopaHure.

WHoBanujaTa BO MpoIEcOT HA TOATOTOBKA M CEPBUPALE Ha XpaHa M MHjajaly, € KIIy4eH
XOHOpapy Ha OHHME TOTBAYH 1 KEJTHEPH KOMIITO Ce OATOTBEHH Jla IPUMEHAT OJIPE/ICHH
HMHOBAIMH BO paboTara.

Co nmmuiementupamero Ha SCWNET npoekToT, kpeaTuBHOCTa Oelie HeNITo MTO
0COOEHO ce MCTaKHa KaKo UCKIIydUTeNeH (PaKTop 3a YCIEUTHO BpaOOTyBamke, HEIITO IITO €
BO OJUIMYEH COOJIHOC CO MOJTOTBEHOCTA HA COTICTBEHHUIINTE HA PECTOPAHHTE Ja OHYAAT
TIOBUCOKH XOHOPAPH, a CO CAaMOTO TOa U OW MPUBJIEKJIE TTOT0JIeM Opoj Ha KaHIUIATH 32
TOTBAa4YM U KEJHEPU KOUIITO OM OMiie MOTTHKHATH Of BUCOKUTE XOHOpapH 3a J1a aluInIupaaT
3a pabora.

Ce ouekyBa KpeaTHBHOCTa J1a OuJie HacOUeHa KOH yIoTpedaTa Ha IPUPOJHU U
€THOCTaBHHU MaTepHjaJid BO MIPOILIECOT Ha CEpBUpamhe Ha XpaHa U MujaJialy.

[TojnoBHaTa TouKa Ha IIPOEKTOT € Ja 3al0YHE CO elyKalnja Ha MIIauTe JIyfe KOUIITO
cakaar Jia paboTar Kako KeJIHepH U rOTBa4yH, BO HCTO BpEMe Pa3BUBAjKH I'O COTICTBEHUOT
KpeaTnBeH JIyX BO KeTepUHI OM3HHCOT.
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EBPOIICKU CTAHIAP/U 3A PECTOPAHU
1. Kpurepuymu 3a yciayru (mepcoHaJ)
1.1. bpoj na Bpadorenu

Bpabotenure ce BooOHYaeHO MpaBHO 3aBECHU KaKo paOOTHUIN HA TTOJIHO PabOTHO
BpeMe. Bo oBaa kareropuja craraaT v 4ieHOBHUTE Ha ceMejcTBara. bpojor Ha
XOHOPApIHTE C€ OJIPeayBa BP3 OCHOB HAa BPEMETPACH-ETO HA HUBHUOT PaOOTEeH
onHoc. bpojoT Ha BpaboTeHu Tpebda Ja ce MpoBepyBa BO COOABETHUTE KATETOPUH U
OJIJIEITH.

[lepconan Bo KyjHa

Bpojor Ha nmepcoHaJIOT BO KyjHaTa (TOTBAYUTE, TIOJrOTBYBAYUTE HA CaJIaTH,
CHETIVjaJTUCTHUTE 32 ICTUKATECH, CAIOMHjaduTe | CII.) MOPa J]a KOPECTIOHANPA CO
OusHKC modapyBamata (OpojoT Ha FOCTH, IOCETEHOCTA).

1.2. TlepcoHaa BO TaCTPOHOMCKHUOT O/I€JT
Bo kareropuute co 4 u 5 sBe3u, 3a ornpuirka 120 mecra Tpeba 1a ©Ma HajMaJIKy
5 TOTBa4M M MIOMOILHHMIIH, O] KOM HajMaJIKy IIeTMHHA TOTBa4M Tpeda ja nMaat
M03HABAE Ha JIOKAIHHUOT ja3HUK U yIITe 2 CTPAHCKHU ja3HIlH, a €/IeH IJIaBEeH KeJIHep
KOjIITO Ke Oujie 3aJ0JDKeH 3a MPUMae Ha TOCTUTE Tpeba Ja MMa No3HaBame Ha 3
CTPAHCKH ja3uIlv, & YUH OATOBOPHOCTH UCTO TaKa K€ BKIY4yBaaT U BU3YEITHO
MPe3eHTHpambe Ha MacHTe, IPUMakhe Ha pe3epBaliii U MPHOUpakhe Ha H3TOTBEHH
(baxTypH; eKCIIepT 3a BUHO KOJIITO Ke TH COBETYBa rOCTUTE; Tpeba 1a MOCTOH U
XocTeca KojallTo ke Ouje 3a/10JDKeHa 3a 1yBambe Ha JIe1aTa Ha KIMeHTHTE.
CayxuTenuTe Ha XpaHa HOocaT Oely MJIaTHEHHW PaKaBUIM WM TU JIPKAT YHHUUTE CO
Oemnu rIaTHeHU cajdeTu.

2. KpuTepuymu 3a racTpOHOMCKA NMOHYAA

Bo kareropuja co 5 sBe3u, FOCTHTE Ce CMECTYBaaT Ha MacH KOUINTO Haj1o0po
OJroBapaar Ha HUBHHTE Oapama 1 noTpedu. BenHai no cMecTyBameTo, rOCTUTE
No0MBaaT MEHU U JINCTA CO THjaiany. BeHam rmo npuMameTo Ha Hapavkara, Ha
TOCTHTE MM CE€ MOCITY)KyBaaT BIIaXKHHU, TOIIM MapaMuHiba a II0Toa Ce MOCIyKyBaaT
CO Pa3HOBHUIHH 3€JICHUYIIH.
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2.1. Monyna Ha jagema
Bo kareropuja co 4, 5 sBe31u 1 BO JTyKCy3HaTa KaTeropuja BO MEHUTO, LICHUTE Ce
MPUKaXKaHU CO TAHOK U [IeHa Ha YCIyTa, a BO MEHUTO HCTO TaKa Ce COJPIKAHH U
WHCTPYKLHUH 32 HAYMHOT Ha MPECMETYBakh€ HA CMETKaTa BO MOMEHTOT KOTa TOCTUTE
Ke M3Je3aT BO JOOHUTO, KaKo 1 yrmoTpebara Ha KPEeAUTHA KapTHIKH.
[TocTou cooBeTEH CET OJ1 YNHUH BO UCT CTHII, OOUYEH Ipubop, mpudop 3a puda u
noceOeH mpuodop T.e. MprOOp 3a PaKOBH, IKOJIKH HITH jaCTO3H.
MenaniMeHTOT Tpeba 1a opraHu3upa mocedeH HacTaH KOJIITo O ce OJIpKyBall
ceKoja Hezlena, Ou ce Hapekoi ,,Hesena Ha moceOHU MOHYAN ™ U OM ce TIOHYTUIIe
CBEXKU CE30HCKH MPOU3BOAU, HA IpuMep ,,Henena Ha acnaparyc*, ,,Henena na
pubara®, ,,Henemnu neuypku®, ,,Opaniycka Heqena®, ., tanujancka Hexena‘ u Ci.,
WJIM MaK Jia ¢ U3rOTBHU MOHY1a CO ,,MeHHM 3a TOCEOHH MPUroIu™ Ha IPUMeEp,
MOCEOHO MEHH BO MEPUO]T HAa OJIPEACHU BEPCKH MOCTH, ja/IcHha MIPUTOTBECHH
CIELIMjaITHO 32 BEJUTACHCKUTE MPa3HUIM CO IOHY/Ia Ha jarHEeIIKO MECO U ClI.
Bpemeto Ha yekame o] eJIcH 00pOK JIo JAPYT Tpeba Ja € ITO € MOKHO MOKPATKO.
Bo KaTeropuute co 5 SBE3/M M BO TyKCY3HOTO MEHH, MHHHMYMOT €
Mpenjagema
5 BunoBH cyma (06a3upaHu Ha Pa3HH CYIICTPATH)
7 najHU Npefjancmha
5 Toru npeajaackha
I'naBHu jagema
4 MeHMja cO pa3NIHyYHM LIeHH (€BTUHH, CPE/ITHU M CKaIH) M HAjMaJIKy 2 JIOKAIHU
CIIETIVj AITUTETH.
1-2 janema 01 OUOJIOIIKY TPOU3BOIU
2-4 nueTteTckH jasema (6e3 XoJecTepo, meKkep, TIIyTeH, HUCKO KOJIWYEeCTBO Ha COM)
2 BereTapujaHCKH jaaema, JOKOJIKY € TI0 Oapame, CBEXO MOArOTBEHU
3 janema ox puba
Jagema ox meco
3 jagemwa oj ckapa
3 jazgersa o1 TEJEIIKO MeCo
5 jajema o TOBEICKO MECO
5 jazgera 01 CBUHCKO MeCO
Janema o1 quBeY M MUJIELIKO MeCO
4 janema of] MWJIEHIKO MECO U TUBeY

8 EBporicka ekOHOMCKa KOMOpa 3a TProBuja, cronancTso u uuaycrpuja (EEIG) bpucen
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3 janema 3a nena

IIpunosu

7 BUIOBHU 3€JIEHYYK

5 ocTraHaTH COCTOjKH (OpH3, KOMIIUPH, TECTCHUHH U CI1.)
7 BHUIOBH CanaTu

Heceptu

10 BUIIOBU CUpPEHE

5 TOIUIH, CIATKU JECEPTH

5 cTyAeHHU, CIaTKU JecepTr

2.2. Mlonyna Ha nujajanu

Bo nucrara co nujanany Tpeda Aa ©Ma eHH CO BKaJIKYJIMpPaH JaHOK U TPOLIOIH 32
yCIIyTa, Kako ¥ HHCTPYKITUH 32 TOa JieKa TUIAaKamkeTo Ke ce BPIIH BO (0ajeTo u AeKa
ce mpudakaaT CUTE MOTOJIEMH KPEJUTHY KapTUIKK 32 Harutata. Bo kareropuure co
4, 5 sBe3/M MMOCTOjaT COOJIBETHH YaIllK 3a I[PBEHO BUHO, O€JI0 BUHO, JIECEPTHO BUHO,
BOOOHMYACHO MUBO, TTOCEOHO MHMBO, YAIIH 33 BOJIA, KOKTEIH, BUCKH, KOHbAK, JIUKEP,
MEHJIMBO BUHO, alICPUTHBH, )KECTOKH MHjajIally U ClI.

Kareropujara co nujaiany kaj pecTopaHu co 4 WK 5 SBe3]IM BKIy4YyBa ITUBO,
HajMalKy 4 BUFOBU MAKyBaHO MMUBO, HAJMAJKY 6 BHIOBH I[PHO U 6 BUIOBH O€JI0
BHHO, HajMAJIKy 15 BUIOBH paKuja, HjMaAJIKy 2 BHJia MUHEpallHa BO/Ia, 5 pa3innyHu
ariepUTHBU U PU30M, 6 Pa3IUuHU BUJOBU YacBH (3€JICH, [IPH, YJIYH, OBOIIEH, OHJICH,
MEIUIIMHCKH), 12 BUIOBH pa3jiMuHU perentu 3a kade (co OpaiiHo o kade, TypcKo
kade, MeaHxk, ecripeco u ciL.). Cekoj )KeCTOK MUjaliak € MOCIYKEeH BO COOJIBETHA
yaira Bp3 Moplie/iaHcKa YMHHja.

Kadero Mopa aa ce mocinyxyBa MpuIpy»KeHO CO yaiia Boja, MIIEKO, 1Iliar, 0el 1
KageaB IeKep, 3aeTHO CO MaJla YHHHUja CO MPOM3BOAN O/ YOKOJIAIO0 WU IPYT MUHU
necept). YajoT ce mociyKyBa BO MOPIENAHCKU CaJl CO oceOHa YnHUja (3a 4aj Win
dunrep Kecuuka).*

4 EBporicka ekOHOMCKa KOMOpa 3a TProBuja, cronancTso u uuaycrpuja (EEIG) bpucen
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3. Onuc Ha padoTHATA MO3ULKja TOTBAY H AHAIU3U

3.1. Onuc Ha paGoTHaTa no3uIKja
[ToMOIIHUK TOTBaYOT paboOTH €€ ITO padOTaT U OCTAHATUTE KATETOPUH HAa TOTBAYN
HO TOa TO ITPaBH Ha MOOITYIITEH U HE TOJKY MPpOodecHoHaIeH HaunH. AKO cTe
3aMHTEPECUPAHH Ja CTAaHeTe e O] KYJIMHAPCKUOT CBET, HO HE CTE MOATOTBEHH Ja
ja 3a3eMeTe Mo3ulIMjaTa Ha IJIaBeH roTBay, TOTalll € Hajao0po Aa ce ucnpodare Ha
MO3UIIMjaTa TOMOIITHHUK ToTBay. [[oMOIIHUIITE TOTBaYM Ce OCHOBATa Ha 1000
pa3paboTeHaTa KyjHa, ApKejKHU ce A0 oJipe/icHa PyTHHA U U3BPILIYBajKU TH
CEKOjTHEBHUTE OOBPCKH MPEKY KOUIITO TOTBAYHUTE U TNIABHUTE TOTBAYH TH
CO03/1aBaaT COBPIIIEHUTE OOPOIIH BO KyjHATA.
HOMOHIHI/I]_[I/ITC TOoTBa4u BpiiaT OrpoMEH ACJI O MOATOTBUTCIHUOT IMMPOLCC IIPEKY
KOj ce mo0nBa GUHATHUOT MPON3BO — 00pokoT. Tyka crara ceykameTo Ha
3€JIEHYYKOT, CEICKTHPAKETO, MEJICHETO WIIN CEUYCHETO Ha MECOTO, MEPEHETO
MEIIAamkEeTO Ha COCTOJKUTE, MUCHHETO U ITOJrOTOBKATA Ha 3EJICHUYIIHTE,
CKJIQIUPAETO Ha XpaHaTa U MHOTY IpyrH 0OBpcKH. [loMomHuITE rOTBAYH
OJIrOBapaar Ipes rIaBHUOT rOTBay M BO MIOBEKETO CIIy4au Joaraar MopaHo Ha
paboTa o ocTaHaTHTE rOTBa4YH. Bripouem, XxpaHara kojamro Ou Onia 3roTBeHa
BeuepTa Tpeba MpeTxoJHO J1a Ouje MoAroTBeHa 3a 00paboTKa, Taka IITo, 3aT0a
MOMOIIHUIIMTE TOTBAYM Jj0araart MpBH Ha padora.
Jla ce paboTu BO KyjHa Ha pecTOpaH He € 3a OHHe co cinabo cpie. PaboTara
oipa30oupa MHOTY JINYHO KPTBYBAKE, JIOJITH YaCOBH HAllOpHA pa0d0Ta M U3UCKYBa
OIICeXHa 00yKa U IMOJr0TOBKA 32 NCKaYyBambe Ha CICJHOTO CKAITMIO BO
npoecHoHaTHUOT pa3Boj. [ToBekeTo npodecnoHaaIHN rOTBAYM I'M 3all0YHAJIS
CBOUTE KapHepH Ha caMOTO JHO OJi CHHIIMPOT Ha UCXPaHA: YUCTEjKU MaCH, MUE]KH
caJl0BH, (piame Ha CMET, CCUKambe Ha 3eJICHYYK U CEJICKTUPame Ha COCTOJKU.
MoskeOu He 3By4r Kako paboTa 0/l COHHUINTATA, HO 3a e/IeH aMOHIIMO3eH roTBaY,
CEeTO OBa HyJM OTPOMHA MOKHOCT 32 OZIpEICH HAIPE/IOK, TPaJICHhe Ha KOHTAKTH U
CTEKHYBambE CO UCKYCTBO OJI IIPBa paka 3aeIHO CO POPMAITHOTO KYJIUHAPCKO
obpazoBaHue.
AKXO CTe 3aMHTepecUpany 3a padoTa BO HHAYCTpHUjaTa Co XpaHa, HO MMaTe MaJio WU
HHKaKBO MCKYCTBO BO MPO(ECHOHATHO KYJIHHAPCKO OMKPYKYBambe, HajBepOjaTHO
Ou Tpebao 1a MoYHeTe O/ HAJHUCKOTO HUBO, KAKO OHA HAa MIOMOIIHUK rOTBay.
OIroBopHOCTHTE Ha TOMOIIHUIIUTE TOTBAYH CE€ PAa3JIMKyBaaT BO 3aBUCHOCT OJ1
OpojoT Ha MMEPCOHANIOT BO KyjHATa, BUIOT HA 00jeKTOT (pecTopaH, OUCTPO, XOTel,
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KaderepHja 1 CII.) Kajie To paboTar, Kako M O TOCEOHUTE CEKOjTHEBHU IOTPeOn
Ha 00jekToT. Cenak, Hako OOBPCKUTE Ha MOJrOTBYBAaUMTE HA XpaHa ce pa3nKyBaat
O]l €/IHa KyjHa JI0 APYTra, MOCTOjaT 5 CTaHIap/AHU KyjHCKHU BEIITHHU KOHIITO
TTOMOITHHIIATE TOTBaYX Tpebda Ja TH yCOBPIIIAT 3a Aa OMAaT YCIENIHA BO CBOjaTa
pabora.

PaGorara Bo KyjHaTa Ha e/leH pecTopaH Oapa ToJIeMH KPTBH, YaCOBH M YaCOBH
HaropHa paboTa M orncekHa 00yka ¥ MOATOTOBKA 3a CJICTHUTE HUBOA BO Kapuepara.
[ToBekeTo mpodecHoHaIHU TOTBaYM TO 3aII0YHAJIC CBOSTO KYJIMHAPCKO MaTyBabe
KaKO TIOMOIITHUIIA TOTBAYH BO JIOKAJTHH PECTOPAHU, CCUKAjKU KPOMHU 1
CEJICKTUPAjKU T COCTOJKUTE 3a MOTpeOuTe Ha MeHHujaTa. MoxeOu CeTo OBa He
3BYYH KaKo HjeaiHa paboTa 3a eJicH aMOMIIMO3EH roTBa4 HO BO UCTO BpEMe HY/IH
OJUTMYHA MOYKHOCT 32 CTEKHYBAahE¢ CO UCKYCTBO M HEOMXOJHATA 00yKa 3a
CO3/1aBarbe Ha Kapuepa BO CBETOT Ha KYJIMHAPCTBOTO. AKO CT€ BO HCKYIICHHE J1a TH
ucrpobaTe CBOUTE BEIITHHH U TAICHT BO KyjHATa HAa OJIPEJICH PECTOPAH HITH
OUCTPO, MOTJICTHETE I'M CICTHUBE OJJIMKU KOUIITO O Tpebalio Ja Ty mocenysa
¢JICH YCTeNIeH KaHIUaaT 3a paboTHA MO3UIIH]ja TIOMOIIIHUK TOTBAaY.

IMoarorByBauoT Ha xpaHa (MO3HAT U KaKO PA0OTHHK 3a TIOATOTOBKA) € THYHOCT
KOjaIlTo My rloMara Ha TJIJaBHHOT rOTBay BO MOJIOTOBKAaTa Ha XpaHa, ja OJp»yBa
XWTHEHATA Ha pabOTHATA MOBPIIMHA U CPEIUHA, ¥ U3BPIIYBa OJpeeHH pabOTHH
3aJ]auu KaKo IITO ce MojaByBaar. PaboTtara moapa3oupa Gpu3nydka u3ap KInBOCT
KaKO M MCUXHYKA OJUTYYHOCT 3a CIPaByBambe CO CTPEC Ha pabOTHOTO MECTO BO
MOTOJIEMHUOT Jiel 0] BpeMeTo. VcTo Taka, pabOTHUOT pacropest € NPUIHYHO HAOUEeH
Y UCTIOJHET, Oapa padoTa BO CMEHH, 3a BpeMe Ha Mpa3HUIIM, HOKH U PaHU yTpa.

3.2. Opranuzamnuja
Enen no0po opranu3upaH MOMOIIHUK TOTBaY BO rojieMa Mepa ja nojgoopysa
epukacHocTa Ha KyjHata. OBa 0J11 BO IPUJIOT HE CAMO HA LEJIOKYITHHUOT KBAIUTET
Ha MPOW3BOJIOT BO BUJI HA XpaHa, TYKY U BIIMjac BP3 KCKYCTBOTO Ha KIIMEHTHTE.
OnpxyBameTo Ha YucTa paboTHA MOBPIIMHA, ypeleHa CO HOTPEOHNUTE anaTKu 1
npubop MoTpeOHM 3a MOATOTOBKA Ha OJIPEJICH PELENT WK 33/1a4a MPe MOYETOKOT
Ha MPOLIECOT € 01 0COOEHO 3HAaYEH-E BO IMOTJIe]] Ha 3allITe/1a HA BpEMe U CIIPEIyBambe
Ha €BEHTYAJIHHU TPELIKH.
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3.3. BemrTuHu 3a paKkyBambe €0 HOXK
Cekoj MOMOIIIHUK TOTBAY MOpa A00PO /1a paKyBa cO HOX, 0€3 HCKITYUOK.
[TpumapHaTa 3a1a9a Ha €IeH TIOMOIITHUK T'OTBaY € Ja TH KOMIUIETHpa
MpeIMMUHAPHUTE YEKOPH HA €JICH MPETXOAHO OJPEACH pelenT (KaKko IITo € Ha
IpUMeED JIYTIEHETO, CEYKAhETO HA JIGHTH WM Ha KOIKH, 33 OCTAHATHTE TOTBAYH CO
JIECHOTHja J1a TIOYHAT Jia TO MPUroTBYBaaT MecoTo. COOIBETHOTO PaKyBame CO HOX
€ MHOTY IOKOMILJIEKCHO O/ 0OMYHOTO CEUKamkEe Ha MECO WIIM 3eJIEHYYK, 0e3
OIITETYBamke Ha IpcTute. be3 ma ja ;xpTByBa corcTBeHaTa 0e30e1HOCT,
MOMOIITHUKOT roTBay (TIOATOTBYBAYOT Ha XpaHa) MOpa KOH3UCTEHTHO U Op30 Aa
paboTH cO HOXKOT, IPXKEJKU Ce IO TUMEH3UUTE Ha XpaHaTa HAarJlaceH! BO PEIeTITOT,
Cco 1en 1a ce 00e30er CUTYPHOCT JieKa XpaHarta ke Oujie paMHOMEPHO H LIEJI0CHO
srotBeHa. [loTpebHo e MHOTY BexkOame, IMCIHUIUIMHA U TIOBTOPYBAhE 32
YCOBpIIIyBah-¢ Ha BEIITHHATA, HO 0€3 COMHEX MOXKE J]a e Kake JIeKa BEIITOTO
paKyBame CO HOX € HajBayKHATa BEIITHHA BO KyjHATA.

3.4. Mepku 1 Meperma HA TeKHHA
Mauky on oBa, mpctodar oJ oHa € MoXkeOH pru(aTIUBO BO HEKOW CHTYaIUH, HO
KOTa Ce CJIEM OCMHUCIICH PEIeNT, TPEMHOTY HJIH TIPEMAJIKy O] HEKOja COCTOjKa
MOJKE Jia ja IpeBarHe cocTojoara o1 BKyCHa JI0 oaBpaTHA. [IOMOIIIHUKOT roTBay
Mopa Jia UMa OCHOBHO pa30Hpame 0J] T0a KakKo Jia ce Ce/li CTaHapIu3npaH
peLent, BKIy4yBajKi I'o ¥ HAUMHOT Ha MEPEHhE U Ha COCTOJKUTE, HUBHATA TE)KHHA U
KOJIMYHMHA, KAKO M TOA KOU MPOo(EeCHOHATHH AJIaTKH Jia ce YIoTpeOyBaar co 1el 1a
Ce IOCTUTHE MOCaKyBaHaTa KOJHMYHMHA.

3.5. /lo0pa koMyHHKAaIHja
»JloOpaTa KOMyHHKaIHja“ Ha MOMOIITHUKOT TOTBAY BO ri100alia 3Ha4H CIIyIIake U
clle/ickhe Ha MHCTPYKIMKUTE Ha IIaBHUOT rOTBaY, KAKO U CIIPOBEIyBabe Ha CEKOJ
pelenT J0 MoCceIeH AeTalb U CrieIU(pUKaIIja, UMajKu TPEBUI JeKa
KOH3HUCTEHTHOCTA € HajBakHa. Cekoraln OujeTe OTBOPEHH 3a CYTeCTHU U COBETH
KaKo CPEJCTBO 3a 1o100pyBame, a Kora CTe BO HeJIOyMHIla, He Ce IIalleTe Jia
pariare.
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3.6. MeHanupame Ha BpeMe

Bo eqna npodecnonanna KyjHa, ycrexoT Ha (PMHATHHOT MPou3BoJ (00pOKOT) €
pesynrtaTr Ha o0eMHa MMOATOTBUTENHA paboTa KojamTo mperxoena. 3a ehukacHOCTa
Ha BaKBHOT CHUCTEM, paboTaTa Ha MOMOIIHUKOT rOTBa4 Mopa Ja OuJie 3aBplieHa
HaBpeMe 3a OCTAHATHUTE WICHOBH Ha IIEPCOHAJIOT BO KyjHATa J1a MOKaT J1a
MPOIOJKAT CO MOATOTOBKA HAa XpaHaTa, Kako M Jja T'M MOJr0TBaT U OTPEMaT CBOUTE
pabOTHH MOBPIIMHN. MeMOPHPamkETO Ha CEKOjTHEBHUTE 3a]1aud U MOTPEOHH
MPOM3BOJIM 32 KyjHATa, KAaKO U MIPUOPETU3UPABETO HA 33Ja9UTEe MOXKE J1a My TO
oJiecHaT pabOTEHETO HA IIOMOIIHUKOT TOTBaY, BO CMHUCTIA HA JIOBPIIYBamkE Ha
oJlpeIeHN OOBPCKH U UCTIONIHYBak-¢ Ha HOBH JJOKOJIKY Ce TI0jaBu oTpeda 3a Toa.

3.7. 3aga4u ¥ OATOBOPHOCTH
3a7aynTe U OATOBOPHOCTHTE HA MOMOIIHUK FOTBAYOT CE Pa3IMKyBaaT BO 3aBUCHOCT
o071 6pojoT Ha BpaOOTEHH KOUIITO paboTar BO KyjHaTa, BUIOT pectopaH / 6uctpo /
KaderepHja Kajze mTo padboTar, Kako U CIIeUPUIHUTE THEBHHU IMMOTPEOU HA CEKOj
ousnuc. Cemnak, mocrojat OpojHU OOBPCKU M OATOBOPHOCTH KOUIITO T'O MpaBaT
MOCTOCHHETO HA TIOMOIIIHUK TOTBAYOT HEOMXOAHO U BaxkHO. [loony ke rv HaBeneme
CHTE CO IIeJ J]a ce IoOHe MojacHa U MOTperiieJHa MPETCTaBa 3a OUYeKyBamaTa
KOHIITO pad0TOJaBAau0T I'M MMa 332 OBaa pabOTHA MO3UIIHja.
e Mepeme Ha COCTOJKUTE U HUBHA MOJTOTOBKA CIIOPE MHCTPYKIUUTE HA
TJIABHUOT FOTBAY;
o Mueme 1 JIylieHkhe Ha COCTOJKUTE 32 HUBHA YIIOTPeOa BO pa3HU jaJlicha;
o (Ceueme U pacniopeqyBambe Ha pa3HU BUIOBU MECO CIIOpE JaJleHH
creT( KAl
e [loaroroBka Ha pa3HH BUJIOBU XpaHa OJ] MCHUTO, CJIE/ICjKM BHUMATEITHO
0JI0paHM PeIeITH;
e [loaroroBka Ha cymnH 3a ynorpeda BO MPOIIECOT Ha CO3/IaBakhe Ha XpaHaTa;
e [loaroroBka Ha MHjaJIAIM U KOKTENU CIIOPE] MHCTPYKIMHUTE HA TJIABHUOT
roTBay;
e PacnpenenyBame Ha XpaHaTa U TIOATOTOBKA HA 0OPOITUTE 32 CEPBUPAHE;
e [lakyBame Ha OCTATOLIUTE O] XPaHAa 3a TOCTHTE;
o [locTaByBame Ha MOCITY)KaBHUIIM TI0J] FpeavnTe 3a XpaHa 3a ucrara Jia ouje
HCIIopavyaHa Ha MacaTa Ha TOCTHTE BO J0Opa cocToj0a;
e Pacnpenenda Ha 0OpOIMTE MOATOTBEHH 33 TOCTUTE, CEPBUPAHU OJ1 KEITHEPHTE;
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o [Ipumame nnm onOMBame Ha COCTOJKH O] CHAOTyBauMTE CO XpaHa, BP3 OCHOBA
Ha HUBHHUOT H3TJIE] M KBAJIUTET;

e (Cneneme Ha KOJIMYMHATA Ha COCTOJKUTE U 00e30eayBame JOBOTHO KOJIHYECTBO
O]l UCTHTE 3a JIHCBHA/HEeHA yIoTpeOa;

e Cxilazupame Ha COCTOJKH BO COO/IBETHH CaJI0BH, OCHT'YPyBamh¢ Ha HUBHATA
CBEXKHHA,

o ludopmupame Ha HaJpeCHUTE KOTa pe3epBUTE Ha XpaHa ke OYHAT Ja ce
HaMallyBaaT WM KOTa KYjHCKHUTE armapaty He paboTaT Kako MITo Tpebda,

o UYucreme u Ae3uH(peKIrja Ha paOOTHUTE MMOBPIIUHY, alapaTH, MPHOop U
paboTHara cpenuHa;

e BHuUMaTelHO HaATIeNyBamkEe Ha TEMIIEpaTypaTa Ha XpaHaTa Kako H
TemIeparypaTa BO IPOCTOPUHTE 3a JIAICHE CO LI 1a CE OCUTYpa ONTHMAIIHA
TeMITepaTypa 3a COCTOjKHTE;

e OrcrpaHyBame Ha HEyImoTpeOeHaTa XpaHa 01 YMHHUTE 1 MHCH-E/TTI0OCTaBYBAbHE
BO MalIvHa 3a CaJI0BH;

e Uncreme HA MPOCTOpHjaTa CO MPAaBOCMYKAalIKa K MUCHE Ha TIOJIOT MPe]
3aTBOPamE Ha 00jeKTOT.

3.8. HckycTBO
HckycTBOTO HE € TNIaBHA OJJPE/IHUIA BO OMMCOT HAa Pa0OTHATA TTO3UI[H]ja TTIOMOIITHUK
roreay. Mako e 100po ja ce paboTH co JIyle KOMIITO U MPETXOIHO ja padoTene Taa
paboTa, rIaBHUTE TOTBAYM OOWYHO W30MpaaT KaHAUAATH KOUIITO UMAAT BUJICH
TAJICHT U BEIITHHHU 32 OIICTOjyBamke BO KyjHaTta. Bo MHOrY citydan, paboTara Kako
MTOMOIITHMK TOTBAY € MPBOTO CKAMIIO KOH BPBOT Ha KyJHHAPCKATa XHEPAPXHja.
HmeHo, cexoj € MOArOTBEH Ja TO Hay4YH MOMOIIHHK rOTBAY0T HA OCHOBHHUTE
NPUHIIMITY 32 PabOTee BO KyjHATa M J]a My IOMOT'HE Ha KaHIUIATOT Ja Ce
aKJIMMaTH3Mpa Ha Op3MOT puTaM Ha paboTra Bo mpod)ecHoHa IHaTa KyjHa.

3.9. XoHopap Ha NOMOIIHUK rOTBaY
[lo3uumjaTa € Ha TOYETHO HHUBO, 1A OTTYKA U BO HEKOJIKY OIUCH Ha PabOTHOTO
MECTO ce HaBeJ[yBa MHHUMaJIeH XoHopap. [IpoceyHaTa koMIeH3alja n3Hecyna 3
eBpa Ha Jac. [loMonTHUITMTE TOTBAYM KOWIITO padoTaT MOJIHO pabOTHO BpEME,
3apaboTryBaaT xoHopap o1 4.950 eBpa Ha roguuHo HUBO. Cenak mocrojar
BapHjallui BO XOHOPAPOT BO 3aBUCHOCT O] HEKOIIKY (haKTOPH KaKo IITO €
paboTHaTa oKonMHa, reorpadckara mojgox0a 1 LeTOKYIHOTO HCKYCTBO Ha
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pabotHuKoT. HajManmoT peructpupan XoHOpap Ha €/IeH TIOMOITHHUK roTBad e 2
eBpa Ha Yac, 1oJieKa MaK HajBUCOKaTa KOMIICH3alllja U3HeCyBa 5 eBpa Ha Jac.

3.10. Pacnopen
PaGoTHHOT pacriopen Ha €JJcH IOMOIIHHUK TOTBa4 3aBHCH 0J1 pa0OTHHUTE YaCOBU Ha
KyjHaTta. OBa 3Ha4M JIeKa COBPIIEHUOT KaHAM/IAT 32 Taa paboTHA Mo3uITija Ou Omi
MOJrOTBEH 32 paboTa BO CMEHH, BO TEKOT Ha HOKTA, 32 BUKCH/IU U 32 MTPa3HUIIH.
Hcro Taka, 071 BACTUHCKHOT KaHIUAAT Ou 010 modapaHo Jia ce 1ojaBu Ha paboTa u
paHo HayTpO 3a Jla TH Mpeyeka Ha0aByBaYMTE HA XpaHa U Jia TH CKJIaaupa
HAMUPHHIIUTE BO COOABETHHU YCIOBU. BoOOMYacHO, TOMOIITHUKOT TOTBAY € €/IeH O]
MPBUTE TUYHOCTH KOUIITO BIIETYBAAT BO KyjHATA a BOCIHO € U €JICH OJ1 IIOCIICTHUTE
KOUIIITO CH 3aMUHYBaar.

3.11 Mo:kHocT 32 padoTa
[NoMomrHUIIMTE TOTBaYM OOWYHO ce OapaHu OMIEjKU TIIaBHUTE TOTBAYU HE MOXKAT
Jla TM [IOATrOTBYBaaT HAMUPHULIMTE, a TOTBAT U J1a HCIIopayaar rojieMH KOJIMYUHA
Ha XpaHa 3a KpaTok BpeMeHcku nepuoa. Ilopaau Toa mocroun nocrojana
nobapyBayka 3a Jyf'e KOMIITO Ke I'Ml [TOJrOTByBaaT HAMUPHUIIMTE TpeJ 1a Ouaar
WHTErpupaHu Bo peuentoT. [lonaTaMy, no3uiujara Ha HOMOLIHKK TOTBaY ce Haora
Ha HHUCKO HUBO BO KYJIMHAPHHUOT CBET, a alITMKAaHTUTE OOMYHO CE CTpeMar 3a
MO3UIMjaTa Ha IJIaBeH rOTBa4Y HO OTKAKO Ke C€ CTEKHAT CO MOTPEOHOTO UCKYCTBO
paboTejkn Kako MOMOIIHKK rOTBauu. Taka IITo, CeKoraml Ke ocTou noTpeda of
MOMOIIHKK roTBay. [Tokpaj Toa, ce nmpoienysa jeka jo 2020 roguHa ke Ougar
orBopern HoBu 8000 paboTH MeCTO 3a TOMOIITHUIIM TOTBAYH.
[NoMomrHUIIMTE TOTBAYM BOOOMYACHO CE YHANpEIyBaaT Ha TO3UIHjaTa TIOMIIAJ
TJIaBEH rOTBay, OTKAKO K€ ce CTEKHAT CO OJIPEJICHH BEIITHHHU, HCKYCTBO U
eayKanyja.

3.12. IlpodecnoHaTHU BEIITHUHH
Hako nmobGapyBamara BO OJHOC Ha 00pa30BaHHETO M MCKYCTBOTO BO IOJIETO Ha
KyJHHAPCTBOTO BO IOTJIE] HA OMMCOT HAa paOOTHOTO MECTO Ha €/IeH MOMOIITHHK
rOTBa4 C€ OCKYIHH, paOOTHUIMTE MOCETyBaaT JINCTA HA BEIITHHU KOUIITO I'H
Mpe3eHTHpaaT Kora aluiniyupaar 3a pabotHo Mecto. OOMYHO ce padoTH 32 OCHOBHHU
KyJHHAPCKHU BEIITHHU KOHMIITO CO TEKOT Ha BPEMETO MOJKe J1a OMIaT YHANpeIeHH 1
HaJrpaJicH! JOKOJIKY KaHIMIAaTOT Ouie n3dpaH ja paboT Bo npodecroHaHa
KyjHa.
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o [lo3nasame Ha KyjHCKU anapamu u npudop — COOJBETHOTO MO3HABAHE HA
KYJHCKHTE armapaTs u Iprudop € oJ1 0coOeHO 3HAUEH-€ CO 1eJ M3BPIITYBakbe Ha
OJpEeICHH 3a/1a4M U nodapyBama. BooOnuaeHo, Kora KaHIMAATOT Ke 3armouHe
co paboTa cienu KpaTKo 3al03HaABAKE CO alapaTuTe | MPHOOPOT KOj ce
KOPHCTH, HO CEKOj MIOMOIIIHUK rOTBa4 Tpeda Ja Ma OCHOBHO MO3HABALE O]
HCTHTE.

o Jloopa koopounayuja — TOMOUTHUKOT TOTBa4 pabOTH CO ocTap mpuodop,
KOPHCTH TaBH Ha BUCOKH TEMIIEPATYPH, TOTBAYH Ha JKEIKa Mapea u CIl.
CoBpIIEHUOT KaHIUIAT MOpa Ja T KOOPIWHKUPA CBOUTE MOTE3H U JICITyBambha CO
e fa n3derHe OMII0 KaKOB BHJT HA HE3TOJIH.

o Jlo6pu sewumunu 3a yuere — 0Ba € IPBUOT YEKOP BO KyJIHMHAPCKATa Kapuepa,
TaKa ITo, Y4YCILETO CO 1ICJI HA ITOCTUTHYBAC ITOBUCOKU HUBOA € O[]
KpYyLHjaHO 3Haewe. [[oMOIHNINTE TOTBAYM MOpa /1a TH KIMaaT OTBOPEHO U
OYHTE ¥ YIIUTE U J]a BIUBAAT HOBU 3HACHA M COBETH, U MPEKY OHA IITO MM €
Ka)KaHO HO U TIPEKy OHA IITO Ke To CIYIIHAT J0o/ieKa paboTaT, HO UCTO Taka
MpeKy HaOJbYAyBamkETO HA KOJIETHTE BO HUBHATA paboTa.

e Cnocobnocm 3a paboma npu ciedere Ha yCHU UHCMPYKUUU — BO TIOBEKETO
cllyyau, HeMa JIOBOJTHO BpEMe 3a M3BPIIyBamkhe HA CUTE 3aJ]auH, TaKa IITO CUTE
Hapea0u ¥ HHCTPYKIHHK ce JaBaat ycHO. [[ToMOIIHUKOT roTBa4y Mopa Jia Ciylia
U J1a TH TTAMETH CUTE 3a/1a4H, UCIIOTHYBAjKU TH CIIOPE]] KaKaHUTE T00apyBama.

o Jloopo oa pabomu nod npumucox — padoTemETO BO podecnoHaaHa KyjHa
Oapa coBpIlieHa CIIOCOOHOCT 3a CIpaByBame CO CTPeC, OUIEjKU TorojeM 0poj
0J1 aKTHBHOCTHUTE CE W3BPIIYBAaT MOJI MPUTHUCOK MPUTOA pabOTEjKH BO PAMKHTE
Ha CTPOTY pOKOBU. MOYXHA € 10jaBa Ha TEH3MYHH CUTYaIlud ¥ BO TAKBU CITy4an
€ MOKETHO MOMOIITHHUK FOTBAYOT J1a 3HAe KaKO JIa Ce CIIPaBH CO CUTYyallljaTa.

3.13 JInyHM BemITHHH

PaboremeTo Bo nmpodecrnonanHa KyjHa 6apa MHOTY MOBEKE O] CaMO KOHKpETHa

eaykaiyja, o0yka u uckyctso. Co 11eJ1 1a ce cTaHe 100ap MOMOIIHHUK TOTBaY (a

€BEHTYAJIHO ¥ J1o0ap TJIaBeH roTBay), MOTPEOHO € Jla ce ToceyBa BUJINB TAJICHT U

WCTPAjHOCT, 3a€JHO CO CJICHHUBE JTUYHU BEIITHUHU H CIOCOOHOCTH.

o  Cmpacm — BO KyllMHapcKaTa WHJ[yCTpHja, CTpacTa 3a OHa MITO ce paboTu € o1
KJIydHa BakKHOCT. CypOBHUTE YCIIOBH 3a paboTa M HEMOCTOjaHUOT PabOTeH
pacrnopen Moxe J1a OHJie COBJIaJlaH caMo O] CTpaHa Ha OHUE KOUIITO Ce
HAaBHCTHHA CTPACHU 3a HMBHATa paboTa U ce ropjeaT CO MOCTUTHATHTE
pe3ynTaTH.

Policy recommendation for improving the standard profiles of Cooks and Waiters in Europe

Page 48



- Erasmus-+ SKLLED COOK AND %

WAITED NET)
WAITER NETWORK Nationst Agency for
e Turopean Cducations!
P arerens ond Mcbary

e Jlo3umueen cmae — MIOMOUIHUK TOTBAYOT € JIEJ O TUMOT, 1A TaKa 1
MTO3UTHBHHOT CTaB K€ BIIMjae BO 3rojeMyBamkEeTO Ha caMoIoBepOaTa Ha THMOT
BO CaMUTE YWIEHOBH a CO CaMOTO Toa Ke ce co3zaze U Joopa paboTHa
aTMocdepa.

o Jlo6pu KoMyHUKayucKu éeuimunu — IepcoHaIOT BO KyjHaTa OOMYHO paboTH
MOJI MPUTHCOK Taka IITO, jACHOTO apTHKYJIHPAab-E Ha OApe/icHa [opakKa,
KOHITU3HOCTA U JbYOE3HOCTa C€ KIIy4HH 3a 100pa copabOTKa U COBPILICHU
pe3ysTaTé BO LENNHA.

e Tpnenusocm u ucmpajuocm — Naxo 1OroJeMHOT Jel 0f] paboTaTa ce BPIIH BO
ezeH Op3 puTaMm, MOMOIITHUKOT rOTBa4 MOpa Jia OCTaHe CMHPEH U Oy THO /12
paboTH co 1en 1a ce mocturHe nqodap pesynrar. Kora pabotute ke ce oBUBaatT
MO0 BUCTHHCKHUOT I1aT, IOMOIITHUK TOTBAYOT U IIOHAaTaMy Ke Tpeba Ja ce TpyAu
J1a OCTUTHE YIITE MOI00pH pe3ynTaTH.

e HU30pocaueocm — NoOTOIEMHUOT JIE O/ IOMOIIHHUIIUTE TOTBAYHM padoOTaT Ha
HO3€, IBUKEjKHU TH palleTe, KPeBajKU U HOCEJKU TEKOK TOBAp MOPaH MITO €
notpeda oxpeneHa GU3NIKa U3APKIHBOCT.

3.14 Onuc Ha paGOTHOTO MeCTO MeKap: JecHa padoTa!
[TexapoT e roTBay KOjIITO € CIEIHjIUCT 3a MOATOTOBKA HA CJIATKU U COJICHU
nednBa. THe ce OHME KOMIITO CTAaHyBaaT paHO HAYTPO 3a Jia PUTOTBAT TOILIH U
MEKH KpoacaHH, 1 OHHE KOMIITO OCTaHyBaaT JI0 IOIHAa HaBevep 3a J1a ja
JeKopHpaar cBajgdeHara Topra 3a cieJHHOT JeH. OBa pabOTHO MECTO € HABHCTHHA
KOMILJIEKCHO a TaKBH ce M 0apamaTa KO ce O4eKyBa Jia Ce MCIIOJHAT O] CTpaHa Ha
KaH/IuaaTuTe, 0e3 pasiiuKa Ha Toa Jajli pabOTHOTO MECTO ce O/IHECyBa Ha
pecropaHn, OUCTPO WU TIEKapHUIIA.

3.15. KpaTox onuc Ha paGOTHOTO MECTO MmeKap
[lexapoT e roTBay KOjJIITO € CIELUjaTUCT 32 CUTEC BUIOBH NIEUHBa, TIOYHYBAjKH OJ1
COJICHUTE MTUTH U TAPTOBUTE Ta C¢ IO KOMILTUIIMPAHUTE CBAJOCHU TOPTU U TOPTUTE
KOMIIITO CE TPaJAUIIMOHAIIEH U300p 3a 0J10eTeKyBamke Ha TonuInHuIH. [lekapure ce
OJITOBOPHHU 332 OCMHUCITYBakh€ Ha PEIICNTH, MEPEHE Ha COCTOJKUTE, OOJIMKYBamke U
reYeme Ha JIEOOBU KaKo U pa3HU JIPYTH MeKapcku Majcropun. [lekapute ce ucto
TakKa OJI'OBOPHU H 33 PAKOBOJICHE CO KyjHAaTa U CIIPAaByBamke CO HAOaBYBAUUTE CO
XpaHa, Taka IITO JINCTaTa CO OJITOBOPHOCTH Ha TIEKapUTE € HAaBUCTUHA JIOJTA.
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PaGoTtHaTa mo3uityja mekap oOMYHO ce OJTHECYBa HA HEKOj pecTopaH, KaJie IITo
HEeKapoT UMa 33/1a4a JIa OCMHCIIN IIePCOHAIN3UPAHU JIECEPTH KaKO 3aBPLIEH Jel 01
00OpOKOT, COOZIBETHO JIa TU NIPE3EHTHPA Ha YUNHHUja U Jla CO3/Jaie NOCeOHH M1jaalu
Kom Ou ozroBapaie co gecepror. CaudHa yiora, HO BO TOMaM pa3Mepy, UMaaT U
neKapuTe KOUIITO paboTat Bo OucTpoata. Bo mekapHUIMTE Mak, meKapuTe ce
3aI0JDKEHH 32 TTEYEHHETO a MOHEKOTAIll M 32 IIPO/IaBalETO HAa TOTOBUTE TIPOM3BON.
Bo norosieMuoT z1eJ1 01 ciiy4auTe IMeKapHULUTE Ce BO COIICTBEHOCT HA MEKapuTe
TaKa IITO OCBCH AOJITMOT CIIMCOK Ha BEIITHHU KOMUIITO MOpa [a I' 1oce€ayBa €aACH
neKap, ce Jgo/1aBaaT 1 OeCIpeKOPHHUTE MEHAIEPCKU BEIITHHU M H30CTPEHOTO
YyBCTBO 32 OU3HIC.

3.16. 3amaum u OATOBOPHOCTH

Bo paGoTHHOT omuMc Ha MeKapoT ce HaoaaT MHOT'YOPOjJHU 3aJa4i U OOBPCKH.

PaGoTHHuTE YacoBH Ha eJleH MeKap ce MmojeJIeHn Ha paboTa BO KyjHATa,

OpTaHU3Mpame U eaylUpamke Ha IEPCOHAIOT BO KyjHATa U CHabyBambe Co

HEONXOAHNUTE HAMUPHHUIM 32 HHA ynoTpeba. ClieIHUBE 3a/1a41 KOHUIITO Ke TH

HaBeJZieMe OOMYHO Ce aJanTHPaH! Ha JIOKAIMjaTa Ha KOjalTo pabOTH NEKapoT, KaKko

1 Ha OpOjOT Ha Jyre KOWIITO paboTaT BO KyjHaTa:

e OcMucnyBame 1 MOJATrOTBYBamkE Ha IECEPTH BO COTTIACHOCT CO TIOCTOJHOTO
MEHH;

¢ OcwmucnyBame 1 Nleuere Ha Je00BU KaKo MPOTpaTeH e of 0OpoIHTe BO
pecTopaHure;

e Jlekopupame Ha TOPTH M NIEYHBA CIIOPE]] M00apyBamaTa;

e CepBupame Ha JIeCepTH;

e [IpenopauyBame Ha OJPE/ICHN 1ECEPTU CO KOHKPETHH BHHA, KOKTEIH,
0€3aJIKOXOTHH TTHjalIallH, U CIL.;

o OcMucnyBame Ha CIICIUjalTHi YAHUH CO CHPEha KaKo JIOJJATOK Ha jaJIermhara;

e Kpeupame Ha reyrBa KOMIITO OJArOBapaaT Ha ofipelieHa ucxpana (0e3 riryTeH,
0e3 mekep, MOrOJHM 3a IujabeTHyapu H CIL.);

e [IpoBepka Ha KBAJIUTETOT HAa COCTOJKUTE U MEPEHE Ha UCTUTE 3a NOTpeOUTE Ha
CHelU(UUHU PELCIITH;

o CopaboTka co cHaO/[yBaUHTE U CEIIEKTHPamhe Ha HAMUPHHUIIUTE IOTPEOHH 32
JlecepTUTE U OCTAHATHUTE T1€UHBA;

e Ogpenysame Ha OylleT 3a Ha0aBKa Ha HAMUPHULIY;

o (OO0e30enyBame Ha MOTPEOHOTO HIUBO HA KBAJIHMTET HA KYjJHCKUTE allapary;

e OpraHu3upame Ha KYJHCKHOT IIEPCOHAN U CYIIEpPBH3Hja Ha HUBHOTO PabOTEHE;
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e OOyuyBame Ha KyJHCKHOT NIEpPCOHAI 32 TIOCTUTHYBake Ha TIPEI0peIeHH
CTaH/APIMN;

e AHraxupare Ha MOTPEOHHOT MEPCOHAT 33 OECIPEKOPHO PYHKIIHOHUPAHE HA

KyjHara;

e Opranmsupame U CIPOBEIyBakhE Ha ICTYCTAINH 332 KETHEPUTE

MTOTEHIINj ATHATE KIIMEeHTH TOKOJIKY OM HacTaHaa Ofpe/ieHa CHTYyalnja;

e Uucreme Ha onpemara 1 IpUOOPOT U OJIP)KYBa-E Ha XUTHEHATa M PEIOT BO

KyjHaTa 3a OeCIPEKOPHO (PYHKIIMOHUPAHE.

Hpenopaqa}m paﬁonm 3agavu 3a CeKOj roreav

Cropen CipoBeICHUTE aHAIN3H, PA0OTOIaBAYUTE BO PECTOPAHHUTE T'M HCTAKHAIIE

CIIeIHHMBE 3a/]auyl KaKO HajBaXKHU M3BpIIyBamke Ha paboTaTa Ha KEIHEPOT.
[Ipenopaxute ce HaOpoeHU CIIOPE] BaXKHOCT.

85

KoHcysTaluyja co TOCTUTE 3a TOA JaJli YXKHBaaT BO OOPOKOT U
npe3eMarbe Ha OJIpE/ICHHU JICjCTBHja 3a pelliaBambe Ha MOKHH ITPOOIIEMH.
KoMyHHUIMpame CO TOCTUTE CO IIeJT CIIPaBYBambe CO MOIUIAKH HITH
00e30emyBambe Ha O/Jpe/ICHO HUBO Ha 33J0BOJICTBO O/ PUIIOKEHOTO.

81

Harara Ha cMeTKH.
[Ipouecupame Ha CMETKH

81

3anuinyBamke Ha HapauyKUTe, MEMOPHpakhE HA HApAuKUTe, WIN
BHECYBambhE HA HApPayKUTE BO KOMITjyTep 3a HCTUTE Ja CTacaar J0
KYjHCKHOT NepcoHal. J{uckyTupame 3a 00pounTe WK AeTAINTE 32
HapavKHUTe CO KYJHCKHOT repcoHa. [Ipumame Ha Hapauku.

78

HO,Z[FOTOBKa Ha CMCTKHU KaJ€ MITO € COJApPiKaHa [ICHATAa Ha O6pOKOT n

MPECMCTAHUOT JAHOK. Hpouecnpa}be W HaIlllaTa Ha CMCTKH.

76

|HpI/IMaH>e Ha Hapayky O] TOCTUTC 3a XpaHa U nnjanaun.

73

POBEpKa Ha JIMYHU MOJIATOIM HAa FOCTUTE CO L1eJ1 UCIIOJHYBake Ha
MUHHMaJIHATa CTapOCHA IPaHuIla 3a KOHCyMallrja Ha aJIKOXOJIHU
TYj JTaliy.

CripoBelyBambe Ha IIpaBUjia U PEeryJaTHBH.
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70

[TocnyKXyBame Ha TOCTHTE CO XpaHa U MHjaialy, MOJr0TOBKa HIIH
MOCITY>KyBame Ha CIEHjaTHA OOPOIH Ha OJIpeIEHN MacH.
CryXeme Ha XpaHa | [T1jaJlalH.

['oTBEME.

66

[IpunoxyBarme Ha MEHH]ja, OATOBapamke Ha Mpallamka MOBP3aHH CO
MOHY/IaTa BO MEHUTO, Hy/ICHE Ha IPETIOPaKH JOKOJIKY Toa ce mobapa.
HMHdopMupame Ha TOCTUTE BO BPCKa CO XpaHaTa  MjajjamnuTe u
Mpe3eHTHpambe Ha MEHH.

65

Uucreme Ha MacuTe WM IyJTOBUTE OTKAKO TOCTUTE Ke 3aBpIIAT CO
0OpOKOT.
Uncreme Ha paboTHATA TTOBPIIKHA.

61

[TonroToBKa Ha TOILTH, CTYJICHU M MEIIAHHU ITHjaJlalld 32 TOCTUTE, Ja/ICHhe
Ha IIHUIIHKbATa CO BUHO.
[TonroToBKa Ha TOIUTH WU CTYACHU TIHjaJially.

60

Cki1agupame Ha IpuOOopOoT 32 jaJierhe, MOJAr0TBYBamkhe Ha IIPOCTOPOT 32
janeme 3a clueIHaTa CMeHa WIIH 32 TIOT0JIeM Opoj Ha TOCTH.
[ToAroTBYBame Ha MACHTE WJIM MTOTOJIEMHOT JIEN O] IPOCTOPOT 3a
janeme.

54

[Tpe3eHTHpame Ha JTHEBHUTE CIEINjIMTETH HAa TOCTHUT.
[Tpe3enTupame Ha MHPOPMAIIMK HA TOCTHTE BO BPCKA CO XpaHaTa
MUjaayuTe Ha MEHUTO.

50

[ToaroroBka Ha MacHTe 3a TOCTHTE M TIOCTABYBabe Ha JIEKOPALIMH KaKO
Ha MpUMep, TUIATHEHH Yapinadu 3a Maca, Ipuodop 3a jajicme U MUeHhe.
ApaHXHparme Ha MacUTe WM IPOCTOPOT 32 jaJICHe.

50

O6jacHyBame Ha MPOIECOT Ha MMOATOTOBKA Ha OJIPE/ICHU jaickha,
HaOpOjyBamke Ha COCTOJKUTE M METOIMTE Ha MOJrO0TOBKA Ha XpaHara.
[IpeseHTHpame Ha HHPOPMAITUK 33 XpaHaTa, MHjaJaluTe Wik MeHHjaTa
Ha TOCTHUTE.

48

HaZ[OHOJ'IHYBaI-BC Ha MPOCTOPOT 3a CKIaAupamke CO Ka(i)e, XpaHa, HpI/I60p

1 yapradu.

Policy recommendation for improving the standard profiles of Cooks and Waiters in Europe

Page 52



\
_ Erasmus+ SKLLED (00K AND %

WAITER NETWORK National Agency for
e Turopean [ducations!
Poagrarmeves and Moksny

HanonosHyBame Ha MPOCTOPOT 32 jaICHhE¢ UK IPUIIPEMa Ha XpaHa co
XpaHa WA PE3CPBH.

47 OTcTpaHyBame Ha YUHUU U YaIIU OJ] MAaCUTE WU IyJITOBUTE,
MpeMecTyBame Ha HCTUTE BO KyjHaTa 3a Mueme. Cobuparme Ha BaIKaHH
YMHUY WIA OCTaHAT MPUOOpP.

43 |Acuctupame Ha XocTecara IpeKy OAroBapame Ha TeIeQOHCKH TOBULIU
3a pe3epBalluy WM HapauKy 3a HOCEHE, [103/1paByBabe, CMECTYBambEe, U
MCTIpakame Ha TOCTHUTE.

Pacnpenesnba Ha pe3epBaLluHTe.

PacniopenyBame Ha TOCTUTE HA HUBHUTE MacH.

42  |ducTteme U MHEBE Ha MOJOT, YACTEHE Ha TENIHCUTE CO TPAaBOCMYKAaJIKa,
3a4NCTyBamb-€ HAa IPOCTOPOT 3a IIPUMAamkE Ha Hapauku, uchprame Ha
CMETOT, WJIU IIPOBEPKA U YHCTCH-E Ha TOAIETOT.

Uncreme Ha MOBPUIMHUTE 32 IIOATOTOBKA HA XpaHa, orpemMara u
MpuOOopoT.

35  |[ocnyxyBame Ha FOCTUTE CO CEJIEKTUPAaHU BUHA BO COOIBETHH YalllH,
TOYEH-€ Ha BUHO.
CryXeme Ha XpaHa 1 [T1jaJlalH.

34  [[logroToBKa Ha XpaHa KaKo cajiaTH, NPeJljajicha, CTYIACHU jacha,
CepBUpAaLE Ha JICCEPTH U MOArOTOBKA Ha Kade. [TonroToBka Ha XxpaHa 3a
TOTBCH:C UJIN IMOCITYXKYBA:E. HO):[FOTOBKa Ha TOIUIN UKW CTYACHHU

TTYj AJTally.

31  [llpmapyxyBame Ha TOCTHTE JI0 HUBHHUTE MacH. PacniopenyBame Ha
"OCTUTC HAa HUBHHUTEC MAaCH.

31 |HamomomuyBame Ha caloBUTE 3a COJI, Oubep, mekep, MIEKO, 3a9HH U
canderu. HamononnyBame Ha IPOCTOPOT 3a jaJiCkh-e UK IpUIpeMa Ha
XpaHa cO XpaHa U Pe3epPBH.

29  |lexopupame Ha YMHUUTE U HUBHA MTOATOTOBKA 3a CEpBUpame. [lonaBame

Ha IIPpHUJI031 BO YMHUUTC.
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27  |OnmmryBame W IpenopavyBame Ha BUHA Ha roctute. [Ipesentupame Ha
MH(GOpPMAIH Ha TOCTHTE OKOJIY XpaHara, IijajaliTe Wik MeHHjaTa.

25  [Mudopmupame Ha TOCTUTE OKOJY JOKATHUTE 001aCTH, HYICHE Ha
HACOKH.
Hynemwe Ha oninTy HHQOPMAIIMK WX TTOMOIII HA TOCTUTE.

3.17. O6pa3oBanue

CtexkHaToTO 00pa30BaHKe Ha TIOMOIIHUKOT TOTBa4 HE € HajBHUCOKO Ha CIIMCOKOT Ha
nobapyBama off cTpaHa Ha paboTonaBaunte. buziejku paboTHaTa Mo3uyja € Ha
MTOYETHO HUBO, HE € MOTPeOHO moceOHO oOpazoBaHue. BeymHocT, romem nem ox
MOMOIITHUIIUTE TOTBAYM (MMOJrOTBYBauUTE HAa XpaHa) 3all04YHyBaaT Jla OCETyBaaT
KyJHHAPCKH KON WM HHCTUTYTH JypH OTKaKo Ke ce BpaboTar BO
npodecronanHa KyjHa, O I1eJI HCKadyBambe IMOBUCOKO Ha XHEpapXUCKaTa CKaja BO
KyJHHApHHUOT cBeT. CpeTHOIIKOJICKATA UIIOMA HE € HeOIMXOIHA HO € TIOBEKe
paboToaaBayuM ja HaBeTyBaaT UCTaTa KaKo MokenHa. KypceBute 3a KynnHapcTBO ce
JIOCTAIHU M KaKO JIeJI O] CPEIHOIIKOJICKUTE MTPOrpaMHu, Taka IITO UCTUTE OU
Tpebao na OMAaT MoceTyBaHU O]l OHME KOUILTO CaKaar Jia u3rpajaar Kapuepa Bo
KyJHHApCTBOTO. MCcTO Taka 1 HEKOM €eKOHOMCKH YYMIJIMIITA UMAaT LEIH OJ1eIIN
KOHMLITO C€ 3aHMMaBaaT CO U3y4yBabC Ha T'OTBCHETO KaA€ IITO YUCHULIUTC 61/1
MOXeJIe JIa € CTeKHAT CO OTPOMHO MCKYCTBO M YBHJI BO paOOTEHETO BO KyjHA.
MowmeHnTanHo Bo MakeoHHja MOCTOojaT HEKOJIKY YCTaHOBH KaJle IITO Ce HyIaT
MOKHOCTH 3a U3Yy41yBalh-€ HA KYJIMHAPCKU BCIITUHU

e CVYIC Jlazap Taues — Ckomje — http://www.lazartanev.edu.mk/

e OVYTY Banuo IMutomecku — Oxpua — http://vancopitoseski.edu.mk/

e COY Haym Haymogcku bopue — Kpymeso — http://www.nnb.edu.mk/

[ocTcpeanomkonckoTo 00Opa3oBaHUEe WU TOJUINIOMCKUTE IPOTPaMu 3a
M3y4yBame Ha KYJIMHAPCKH BEIITHHHA MOKE BO 3HAUMTEIHA MEpa JIa T'H 3roJIeMU
IIaHCHTE 3a 00e30e1yBare Ha BpabOTyBamke KaKo MOMOIITHUK roTBay. BakBuTe
NporpamMH HyJaT U3y4yBame Ha TEXHUKH 32 MOJrOTOBKA HA XpaHa, CAHUTAPHU
perynaTuBy, CKIaIupamke Ha XpaHa, HyTPUTHBHH KOHIIETITHA KaKO W BEIITHHH 32
0e30eJHOCT NpH paKyBambe CO XpaHa, TEXHUKH M BEIITHHH 32 APTUKYJIHPABE HA
rOCTOJbYOMBOCT, CE& OHA IITO OU OMIIO 01 OTPOMHA KOPHCT BO OBaa npodecuja.
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3.18 . 3akiyuox

[lo3unmjata moMonrHUK roTBady (MOATOTBYBAY Ha XpaHa) € IMO3UIHja Ha TIOYETHO
HUBO, Oapa MHOTY paboTa a BOOOHYaeHO XOHOPapOT He € TOCEOHO MPUBJICYCH.
Kaxo u ma e, oBaa paboTHa mo3uIlyja € 4eKop Harpex KOH CeKoja yCIelIHa Kapuepa
BO KYJIMHApCTBOTO, TaKa IIITO CEKOj aMOUIIMO3eH roTBay Tpeda J1a ro IOMUHE TOj
nepruoJ Ha IOMOIIHUK IOTBAY. KC UM 6I/I}IC Ol rojieMa KOPUCT IIPU pa3sBUBAKLETO
Ha CBOMTE BEITHHU, MOJO0PYBAmHETO HA TEXHUKUTE a U K€ Y4aT TUPEKTHO O]
[VIABHUTE TOTBAYM 3a TOA KAKO Haj100po J1a T’ KOMOMHUPAaT HAMUPHUITUTE.
OtTyka, oBaa paboTa ¢ HJeaaHa 32 OHUE KOMIITO MMAaaT CUITHA CTPACT 33 TOTBCHC U
HEH30eXKEeH TaJICHT 3a MOJATOTOBKA M KOMOWHHUpame Ha XpaHa. JJONTHOT CIIHCOK Ha
3ajauu 1 Oaparma 3a Mo3uIKjaTa MOMOIIHKK rOTBad He Tpeba Aa T'H 3aruialryBaat
WJIHUTE TOTBAYHM JIOKOJIKY Ce CUTYPHH JIeKa TOTBEHETO € OHA IIITO CaKaar Jia To
paboTaT LEIHOT KUBOT.
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PE3UME

IIpenopaxku o HEHTAPOT 32 00YKA HA TOTBAYU
Criopen cipoBeACHUTE aHATIM3H 33 IOTPEOUTE HAa PECTOPaHUTE KAKO MMOTEHIIN] alTHU

pa60Toz[aBaqH, CIIMCOKOT MOJ0JIY I' ITPUKaXXyBa IIPECIIOPAKUTE KOUILITO rOTBAYHUTE

Tpeba 1a T¥ 3eMaT NpeBH 32 BpeMe Ha HUBHOTO paboTeme. [Ipenopakute ce

MOJIPEICHU CIIOPE] HHTEH3UTET.

82

65 ——

62 ——

6] —

59 m——

57 m—

PaboTeme TupeKkTHO COo jaBHOCTA WITH acCUCTUPAhEe — OBa
3HAYM TOCITY)KYBalbe Ha TOCTUTE BO PECTOPAHUTE U
HPOJABHULINTE, U IPEUYCKYBAHE HA TOCTU MU KJIMCHTH.

HW3BpiryBame Ha oIty (GU3NYKH aKTHBHOCTH — U3BPIIIYBAbE
Ha (U3MYKY aKTUBHOCTH KOMIITO MOAPa30upaaT KOHCTAHTHA
ynorpeba Ha parere U HO3eTe, Kako U TIOCTOjaHO JIBUKEHE Ha
EJI0TO TEJO, KaKo IITO € Ka4yBambeTO, TOJUTHYBAKETO,
0aJaHCUPABETO, OACHETO, UyUHYBAHETO U PAKYBAKETO CO
MaTepujaim.

JobuBame Ha undopManyu — HabJbyyBamke, IPUMame U Ha
OMIIO KOj IPyT HAYWH NpUOaByBamke Ha MHQOPMAITUHU Off CUTE
peNieBaHTHU M3BOPH.

[MponaBame WK BiIMjacwke BP3 ApyruTe — yoeayBame Ha
OCTaHATUTE 11a KyImaT CTOKI/I/ YCIIyru Win Ha Apyr Ha4WH Ja Ce
NPEMHUCIIAT.

KomyHuKanyja co cynepBU30pUTe, KOJIETUTE WK
MOJpPEACHUTE — IPOciielyBambe Ha HH(pOpMaIuy 10
CyTIEpBU30PUTE, OCTAHATUTE BPAOOTEHH 1 TOAPEICHUTE
npeky tenedoH, Bo nuiana ¢gopma, e-ToIITa Uik JMYHO.

PakyBame co mpeaMeTy Wiy HUBHO IPEMECTYBamE -
ynotpeba Ha parere U JUIAHKHUTE 33 paKyBambe, HHCTATNPAE,
MO3ULIMOHUPAE WIN PEMECTYBakE Ha MaTepyjaliu 1/ Uin
IPEIMETH U PAKOOBOJICHE CO UCTUTE.
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55 e

54 ve—

53 s

53 m—

52 w—

50 m—

49 m—

BocnocraByBame 1 0pKyBambe Ha ME'y4OBEUKH OJTHOCH —
pa3BUBambe Ha KOHCTPYKTHBHU M KOOIIEPATUBHU PAOOTHU
OJITHOCH CO OCTAHATUTE U OAPEKYBAkE HA UCTUTE CO TEKOT Ha
BPMETO .

[IpoueHa Ha KBaIUTETOT Ha IPEAMETUTE, YCIYTUTE WIN
JIMYHOCTUTE — MIPOLIEHA Ha BPEJHOCTA, BaKHOCTA WIIN
KBaJIUTETOT HA IPEAMETUTE/YCIIyTUTE WIN JINYHOCTHUTE.

PemaBame Ha KOH(IMKTH U IPEroBapame co OCTAHATUTE —
CIIpaByBamb-€ CO MOIUTAKH, pa3pellyBambe Ha HeJopa3oupama u
W3Haorame Ha pereHuja 3a MOIUIAKK WM KOH(GIMKTH WIH Ha
OMIIO KOj APYyT HAYWH TIPErOBapambe CO OCTAHATHUTE.

OO0yuyBame U eylIUpame Ha OCTAHATHTE — UACHTU(UKYBAHE
Ha eJIyKaTUBHHUTE MOTPEOU HA OCTAHATHTE, PA3BUBAEC HA
(hopMaHO 00pa3oBaHUE UM KYPCEBH 32 00YKa, MOAYIyBamhe
W JIaBarh¢ HHCTPYKIIUK HA OCTAHATHTE.

Pabota co xommjytep — ynorpeba Ha KOMITjyTepH U
KOMIIjyTEPCKU CUCTEMU (BKITyUUTEITHO U XapABep U cOPTBED)
3a IPOTrpaMuUpame, Co3aBame Ha COPTBEP, BHECYBAHE HA
MOATOIH WITH MTPOLIECHPAbe Ha HH(POPMALIUH.

ITomarame ¥ rpuxa 3a OCTaHATUTE — HYJI€HE Ha TIOMOW,
acHCTEHIINja, MEANLIUHCKA TIOMOII, EMOLMOHAIIHA MTOJIPILIKA,
WJIM IpYyT BUJ Ha TPYKa HA OCTAHATUTE KaKo ILITO CE
KOJIETUTE, KIIMEHTUTE WX NAlUECHTUTE.

WnentudukyBarme Ha MIPeMETH, Jelia WITH HACTAaHH —
UAEHTH(QUKYBambe Ha HHPOPMALIUH IPEKY KaTeropu3upamne,
MPOIIEHYBake, IPENO3HABAkbE HA PA3TUKN WIIN CIMYHOCTH U
JIETEeKTHUPAH-E Ha TPOMEHH BO OJPEICHH CUTYAIIUHN HITH
HaCTaHH.
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48

47 e—

45 m—

43

4] v—

4] —

40 w—

PasBuBame U rpageme Ha TAMOBH — 0XpaOpyBame U rpaiche
Ha B3aeMHa JoBepOa, MOYUT U copaboTKa Mery YICHOBUTE Ha
THUMOT.

Koopnunupame Ha paboTaTa 1 aKTUBHOCTHTE Ha OCTAHATUTE
— UHTETPHUpamkE Ha WICHOBUTE Ha TUMOT Ja paboTaT 3aeHO U
WCIIOJTHYBaaT 3aJauu.

Hoceme Ha o/uTyKH U pellaBambe Ha IPoOIeMu —
aHAIHM3Upame Ha MHYOPMAIHU U eBaTyHpame Ha Pe3yNITaTh
CO I1eJ 0I0Mpamke Ha BUCTUHCKOTO PEIIeHre U KPajHO
pelaBame Ha MPOoOIEeMOT.

HanrpaagyBamwe u nocenyBame Ha peJIEBAHTHO 3HACHE — /1A CE
OuJie BO TEK CO TEXHOJIOTHjaTa ¥ MPUMEHYBakh¢ Ha HOBH
3Haewa pelieBaHTHH 3a paborara.

[ToxyuyBame 1 HaarpaayBame Ha OCTAHATUTE —
WICHTH(QHUKYBakhE HA Pa3BOjHUTE OTPEOH HA OCTAHATHUTE,
HUBHO MO/TyYyBamk€, MEHTOPUPAE HITH Ha OUIIO KOj IpyT
Ha4yMH IIOMarame Ha OCTAaHATUTE 32 IOI00pyBambe Ha
HUBHOTO 3HACHE M BEIITHHU.

KomMyHuKanuja co JIMYHOCTH HA/IBOP OJ1 PAMKHTE Ha
opraHm3aijata — KOMyHHKallbja co Jiyf'e HaJBOp O
opraHusalnujata, NpeTcTaByBamke Ha OpraHu3alyjara Ha
KIIMCHTHUTE, Ha JaBHOCTA, HA BJIaJIaTa M HA OCTAHATUTE
HaziBopewHu (akropu. BakBata nHpopmanunja Moxke a Ouze
pasMeHeTa JMYHO, BO MHuIIaHa Gopma, mpeky TenedoH Uiy e-
TOIITA.

MOHUTOPHUHT Ha MPOLIECUTE, MATEPU]jATTUTE WUITH
OTNIKPYKYBA-ETO — MOHUTOPHUHT U MIPOIIECUPAIHE Ha
WHGOPMAITUH O/ OJIPE/ICHN HACTAHU HJIU O] OKOJIMHATA CO
IIeJI 1a ce ACTEKTUPAaT WK MPOICHAT OAPEICHH IIPOOIIEMH.
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37 m—

37

36 m—

34 v—

33

33

32 s

Opraam3upame, INIaHuPame U IPHOPETU3NPAHC Ha paboTaTa
— TMOCTaBYBambE Ha OJIPE/ICHU IICJH U IJIAHOBH 32
MPHOPETU3alNja, OpraHu3allja U JOCTUTHYBamkba BO
paborara.

TonkyBame Ha 3HAYECHETO HA HHPOPMALIMjaTa 32 OCTaHATHTE
— IpeBeyBamke WK 00jacHyBamke H 3HAUYCHETO Ha
WHpOpMaIjaTa UM Kako HcTaTta Moxe Aa ouje ynorpebeHa.

[ponecupame Ha HHGOPMAIK — COOMparbE, KOAUPahE,
KaTeropusnpame, IpecMeTyBambe, Tabenpame, peBUANPabe
WK BepupUKyBame Ha MHPOPMAIIMA WK TTOJATOIIH.

EBanynpame Ha uHGOpMAIMHK CO 1€ JOCTUTHYBAKE HA
OJIpEelIeH! CTaHAApIU — YHOTpeOa Ha peJIeBaHTHH
WHQOPMAIUK U JIMYHU MPOLEHH 32 OApEIyBabe Ha TOA AN
HACTaHUTE WU MIPOLIECUTE CE BO COOJHOC CO 3aKOHHTE,
peryJaTUBUTE UIIN CTAHAAP/ANTE.

[IporieHa Ha KBAHTUTATHBHUTE KAPAKTESPHCTUKH Ha
NPOU3BOIMTE, HACTAHNUTE WM HH)OPMAILIMKUTE — POLICHA Ha
roJIeMHUHATa, PACTOjaHUETO M KOJIMYMUHATA; HIIN OJPE/lyBambe
Ha BpeMe, TPOUIOIH, PECYPCH, MK MOTPEOHH MaTepHjain 3a
U3BPILYBambe Ha OJipe/ieHa pabOTHA aKTHBHOCT.

JlokyMeHTHpambe/prdeexXyBame Ha HHGopMarmn —
BHECYBambe€, TPAaHCKpUOUpame, 3a0ele:KyBambe, CKIaIuparmhe
WU OJIPXKYBambe Ha HH(POPMAIIMHU BO MUIIAHA HITH
€JIeKTPOHCKa/MarHeTHa opMa.

KpeaTtuBHO pa3muciyBame — pa3BUBambe, OCMUCITYBAhEe HITH
Kpeupame Ha HOBU PUMEHH, UJIEU, OJJHOCH, CUCTEMH MU
MIPOM3BOJH, 36MajKH I'0 IPEIBU YMETHUUKUOT IPUIOHEC.
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30 KonTtpona Ha MalIMHUTE U NpOLIECUTE — yIIoTpeda Ha
MEXaHU3MH 32 KOHTPOJIA WM TUPEKTHA (PU3NYKa aKTUBHOCT
CO IIeJ paKyBame CO MAIIMHA WIIH TIPOIECH (HEBKIYIyBajKH
I'M KOMITjYTEPHUTE WM BO3UIIATA).

29 = Bonewe, HacouyBame 1 MOTUBHPAK-E HA IOJPENCHUTE —
Hy/IeHl€¢ Ha aCUCTEHIIMja U HaCOUyBahE Ha MOJPE/ICHUTE,
BKJIyYHMTEJIHO U IIOCTAaBYBabE HA OAPEACHU CTaHAAPIH 32
nephopMaHc 1 MOHUTOPHPAkE Ha TIEPHOPMAHCOT.

4. Ananu3a Ha pa0doTaTa Ha KeJIHEpUTe

Kennepure, HCTO Taka MO3HATH U KaKO MMOCTYKUTENH, 'O IPETCTaByBaaT
PECTOPAHOT KaJie IITO paboTaT OMIEjKH THE Ce OHUE BPAaOOTEHU KOMIITO HAjYeCTO
Ce BO JIMPEKTEH KOHTAKT cO rocTuTe. HUBHATA JIMYHOCT TO AehUHUPA TOHOT MPEKY
rOCTUTE Ke Y)KHBaaT WIIM HEMA JIa Y)KUBAaT BO jaJICHHETO, YIITe CAMHOT YHH Ha
MO3/IpaByBambe Ha TOCTHUTE Ma C¢ JI0 HUBHOTO 3aMUHYBabe. Y CIIEXOT BO paboTaTta
nojipa3dupa moceyBame Ha OJPEICHH KapaKTEPUCTUKH.

4.1. TloTpedHa e oapeaena odyka
Enna on mpemHOCTHTE HAa PaOOTHOTO MECTO KEITHED € TOoa JIeKa He € MMOTPeOHO
nocebHo GopMaiHo 00pa3oBaHKE HUTY MaK MPETXOAHO UCKYCTBO, HAKO TOJIEM JIelT
oIl paboromaBauuTe npedepupaat 1a BpaboTaT KaHAUJATH CO CPEITHOMIKOICKA
nuruiomMa. BakBata mocTaBeHOCT Ha YCJIOBUTE € MeaiHa 3a OHHE KOUIITO CE BO
[oTpara Mo CBOEeTO MpBO pabOTHO MECTO, UJIH MaK OHHE KOUIITO c€ BpakaaTr Ha
paboTa 1o ofjpeieH MPEeKHH BO paboTHUOT oHoc. OOyKkaTa Ha caMoTO paboTHO
MecTO OOWYHO Ce CITPOBEyBa O] CTpaHa Ha MOUCKYCHH KOJIETH BPaOOTEHHU BO
00jeKTOT, WK TIaK o]] cynepBu3opure. [loronemMuTe CHHIMPU HA PECTOPAHU IO
3aMeHmiIe (POPMATHOTO 00ydyBame CO IIOBPEMEHO BUCTHHCKO aHTaKHPamhe Ha
KaHAuaaTuTe CO IITO 6I/I HM IIOMOT'HAJIO BO CIIPAaBYBalkETO CO BUCTUHCKU CUTYyalln
CO KOUWIITO OW ce cooumiie B pecTopaHoT. IlocTojatr n HEKOJIKY jaBHU U TIPUBATHU
TPEHMHT LIEHTPH, KaKO U acOIMjalliy Ha PECTOPAHU KOMIITO HYIAT 10/1aTHa 00yKa.
Cermnak, royiemM e oJ] pab0TOJaBAYNTE aHTAKHUPAAT KeITHEPU BP3 OCHOBA Ha
HUBHHUTE MEI'yUYOBEUKU BELIITUHU U JIMYHU KAPAKTEPUCTUKU HAMECTO Ja ce
(hoxycupaar Ha 06pa30BaHMETO KOCIITO T'O TOCEAYBaaT MM HE TO OCEAyBaarT.
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4.2. Bemrtunun
Omna mITo HajMHOTY ce IIEHH KaKO BEIITHHA Kaj KeJTHEepHUTe € Jo0para yciyra Ha
roCTUTe, ONIEjKH THE CE€ OHME KOWIITO MOMUHYBAaT HajMHOTY BpeMe BO JIHUPEKTa
KOMYHHKanuja co rocture. [la ce Ouze ycimyximB, 00SHpeH, pHjaTeICKu
pacHooKeH U JbyOe3eH € OHa IITO Ce IIEHH 3a IIO3UTHBHA OCOOMHA Ha KETHEepHTE.
Kennepure ucto Taka Tpeba J1a mMaat 100pa MEMOpHja Jia TH 3arlaMeTar
HapayKHTe, HO U JIa ce ceTaT Ha JIuIaTa u nodapyBamara Ha roctute. Keixnepure
HCTO Taka Mopa Jla IMaat J00pa pu3ndKa H3APKIUBOCT J1a CTOjaT Ha HO3E TPEKY
LEJINOT JICH, HO M CHJIa JIa MOXart J1a HocaT U OallaHCHpaaT TEUIKH MOCTY>KaBHUIIM U
YUHHH, THjajJand 1 npuoopu. KoMyHUKanMCKUTEe BEIITHHU UM ITOMaraar Ha
KeJTHEepUTE BHUMATEITHO aJl T HCIymaar OapamaTa Ha TOCTHTE 1 HUBHUTE HapadKH,
KaKo ¥ MPaBUIIHO Jia TH MpOociieiaT HapayKKuTe 10 MEPCOHANOT BO KyjHarta. 3a Bpeme
Ha 3rojieMeHa ()peKBeHIIHja OJ1 TOCTH, CKIIOHOCTa KOH padoTa BO THMOBH MOKE J1a
noBezie 10 OecnpeKopHO PyHKIIMOHHUPakEe Ha PECTOPAHOT M CO3/1aBabe Ha
aTMocgepa Kaje ITO FTOCTUTE HeMa JIONTO Jla YeKaaT.

4.3. OnHecyBam€e HA KeJHEpUTe
Moskebu cTe cpeTHale POANTEIH KOHIITO TH MOTCETyBaaT CBOUTE Jiela Ha
BHUMaBaaT Ha MaHUPHTE KOTa Ce BO pecTopaH. PecropaHckuTe MaHUpH, CENak He
ce OJJHECYBaaT caMO Ha FOCTHUTE. bujejku KeJHepHuTe ce OHUE KOHIITO CE BO
HajOJIM30K KOHTAKT CO TOCTHUTE, CONICTBEHUIIMTE HA PECTOPaHUTE OapaaT o/ HUB Ja
ce OJJHEeCYBaaT CIIOpe]] OJPeAEHH CTaHAapau, 0e3 Oriiea Ha BUIOT PECTOPAH.
OnHecyBameTO Ha KEJTHEPOT CIIOPEA CTAaHAApANUTE Ha 100ap u3riel, 100ap BKyC U
Jby0OE3HOCT UIpa KIIy4Ha yJIora BO CO3/1aBame Ha MO3UTUBHO UCKYCTBO Kaj TOCTHTE.

4.4.1a ce Oune byode3eH
Jla ce NOHYIM UCKPEH W IPHUjaTSIICKU M03/IPaB Ha TOCTUTE MPH BICTYBAHETO BO
PECTOPaHOT WM MPU HUBHOTO CEJIHYBamke Ha Macara. J{a ce mpercraBuTe u ga
robapare 703B0Ja 0J1 TOCTUTE J]a UM TH MIPE3CHTUPATe JHEBHUTE CIICIIH]jaIUTETH.
Jla ce npuMaT HapaydKH 3a MUECHE U Ja ¢e TOHY 1M TOMOII IIPU U300 Off MEHHUTO,
JIOKOJIKY Toa ce rnobapa of kenHepoT. He Ouznere nmpeMHOry npujatesncku
HACTPOCHH MJIM ITPEMHOI'Y ONYINTeHH. YTIOTpeOyBajTe OCHOBHH (ppasu 3a
MMOKaXYBamke YITHBOCT KaKoO ,,B€ MOJIaM*, ,,BH OJiarofapam‘‘ ¥ CeKorari
OJTHECYBAjTE€ CE CO TOCTUTE CO TIOYHT.
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4.5. CoonBeTHa 00J1eKa
JloOpHoT H3rIIeN1 € BakeH NMPH PaKyBamkEToO CO XpaHa u nmpudop. BepojaTtHo
COOJIBETHATA YCTAHOBA 33 KOHTPOJIA Ha XUTHEHATa KaKO U BallIMOT PabOTOaBeIl O]
Bac ke mobapaar Jia uMarte YiCTH palle, CpeICHH HOKTH U kKoca. Hocere 4ncra,
ucreriana u 100po ckpoeHa obneka. [TUpCHH3HUTE, TETOBAKUTE U HAKUTOT HEKa
6I/I)IaT CB€ACHU HAa MUHUMYM KaKO 3HAK Ha IMMOYUT KOH pa3sHOBHHATA KIMCHTECIA Ha
BalIMOT paboronaBay. He 1iBakajTe ryMa 3a [IBaKkame U HE YIIOTpeOyBajTe
HEIPHUCTOCH ja3HK.

4.6.IIpaBuiTHO pacyayBame
["onem e o] COTICTBEHHUIIMTE HA PECTOPAHH BEpyBaar Jiea ,,KIMEHTOT € CEeKOTalll
BO IpaBo*‘. Jlypu nako roCTUHOT c€ O/IHECYBa HEeJbYOE3HO, HENPU(ATINBO HIIH
HECOOBETHO, KEITHEPOT He Tpeda na n30yBHYBa WK Ja 3a00paBH Ha CBOETO
npodecronanto ogHecyBame. Kennepor Tpeba 1a ce ofHecyBa co IOYHT, Ja My
JI03BOJIHM Ha KIIMEHTOT J1a TO HCKaKe CBOETO HE33/I0BOJICTBO U J1a N30ETHYBa
pacnpaBuM win npedprame Ha BuHA. HamecTo Toa, kemHepoT Tpeba BeaHal Jia
MOHY/TU pelieHre Ha Mpo01eMoT. JJOKOIKy KeTHEpOoT He € BO cocToj0a j1a To
HAaIpaBy TOa, MEHAIEPOT € OHOj KOjIITO Tpeda J1a ja mpe3eMe KOHTpoJIaTa co
CUTYyallljaTa u Jia T0O CMUPH FOCTHHOT.

4.7. BynHo cieneme Ha cOCTOj0aTa BO 00jeKTOT
Kennepor Tpeba mocTojaHo ca Kpy»KH OKOJIy MacHTe Ha TOCTUTE U []a TU CIIeH
TOCTUTE ¥ HUBHOTO OJIHECYBamb€, HO HUKOTAII He Tpeda J1a CTOM JUPEKTHO JI0 HHB
WIN Ja TH TJIefa 1ojeKa jajaT. HaBpeMeHo fa ro MOIHY Mpa3HUTE Yalll W’
komrHu4kuTe co yied. Kennepor Tpeba na Ouie BHUMATENEH U 1a TH CIeAN
nobapyBamaTa Ha TOCTHTE JIOKOJIKY cakaaT Jia ro MOBHKaaT Ha cBojara Maca. byaHo
ClIe/IeHhe Ha IBIKEHETO Ha TOCTHTE JOKOJIKY mo0apaar J1a UM ce packpeHe MacaTa
U TIOHYZETE T CO JiecepT, Kade Wi CMeTKa.

4.8. OcTraHaTu npaBuja
IToBekeTo CONCTBEHMITN HA PECTOPAHH CE€ COTIacyBaart JieKa KeJHepHuTe Tpeda 1a ru
OTICITY’KyBaaT FOCTUTE O] HUBHATa JieBa cTpaHa. [Iujananure, Kako mTO € BUHOTO
i kaeTo Tpebda J1a ce mociIyKyBaar of ecHara cTpana. Macute Tpeba na ce
packpeHyBaar Of ieCHaTa CTpaHa Ha TOCTUTE HO CaMo JIOKOJIKY MPETXOIHO Ce
noOapa 103BoJIa 3a Toa. Tpeba aa ce n30erHyBa MOCErHyBame NPEeKy Macara Ha
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roctute. ['ocTrTe Tpeba ma ce mpemynpenatr JOKOJIKY HEKOj 0OpPOK € )KeKOK U J1a He
ja JmomMpaaT XpaHarta co parie.

4.9. OCHOBHM KapaKTEePHCTUKH HA KeJIHEPOT
Kennepure urpaar BakHa yjiora BO HHIYCTpHjaTa 3a XpaHa M NHjayany. TokMy Tre
ce IJIaBHATa ajika oMery TOCTUTE U KyjHaTa WK IAHKOT, IPUMajKu HapayKH,
MOCITY>KyBajK1 XpaHa 1 IHjajiallil 1 OCUTYPYBajKH ce JieKa cuTe Oapama Ha TOCTHTE
ce 3aJ0BOJIeHH. buiejku KeTHepuTe TIIaBHO 3aBHCaT O/ OAKIIHIIHT, MOpa Jia CH ja
M3BpIIyBaaT paboTaTta Kako mTo Tpeda 3a Ja MoXKar Aa 3apadoTar ColIuIHa
3apaboTyBauka. KemHepoT Moxe 1a paboTH BO e1Ha AMHAMUYHA aTMochepa, Kako
IITO € Ha IPUMEP HOKEH KITyO, WK TTaK BO MHOTY MoG)opMasieH 00jeKT Co roMaia
(hpexBeHIMja Ha JIyf'e KaKo IITO € Ha MPUMep HeKOj OTMEH PeCcTOpaH. 3a Jia ce CTaHe
yCIIeIIeH KeJTHEP MOpa J1a ce IOCeayBaaT OpeACHH BEIITHHH.

4.10. OcBpT
KenmuepoT € pabOTHHK KOjIITO T0OOMBA OAKIIHUIIK, HO UCTUTE HE CE€ SAMHCTBEHUOT
HEeroB npuxoJi. MUHUCTEPCTBOTO 3a TPYA U colrjaiHa pabora Ha MakemoHuja
MpeaBHyBa BpaOOTEHUTE KOUILTO JO0OMBAaT OAKIIUIIH Ja JOOMBAaaT HE IOMAJIKy
0]l 3 eBpa Ha Yac KaKo JUPEKTEH XOHOPap JIOKOJIKY Taa cyma 3ae/IHO CO OaKIIUIIUTE
HE COOJIBETCTBYBA CO €Ha ITpoceyHa riata. JJokoJKy He e Taka, paboTogaBauoT
Tpeba Ja ja HaJJoMeCcTH pasinkara. Hekou rpamoBu BpaboTyBaaT pabOTHHUIIM 32
MOBHCOK XOHOpap 1o yac. Crnopen moaatorure o bupoto 3a craTicTuka,
MpoceYHaTa TiaTa Ha keinHepute Bo Maj 2017 nznecysana 3.05 eBpa Ha yac, uiu
4.430 erpa roaumiHo. Kako kenHep, Mopa J1a OujieTe MoAroTBeHU 1a paboTuTe 3a
OaKIIMII ¥ TOA KaKOo ToJIeM Jies1 o npuxooT. MicTo Taka, Ouaejku KelIHepoT
peuuncu 1enoTo paboTHO BpeMe ro MOMHUHYBA Ha HO3€, OJ1 TOJIEM ITOMOII OU OUII0
JIOKOJIKY TOj/Taa € BO 700pa (hu3ndKa KOHIUIH]a.

4.11. oOpa koMyHHUKAaIHja co Jayle
Kennepot e cekorain Bo KOHTaKT co jyre. KeaHepoT Mopa fia ru mo3zipaByBa u
yCIIy’KyBa FOCTUTE Ha HAYMH Ha KOJIITO OM MM C€ CTaBUJIO JI0 3HACH-€ JeKa HUBHUTE
nobapyBama Ke OuaT eJIocHo ucnonHeTy. [Ipucranere UM Ha JbyOe3eH,
MPUjaTeNICKU U YUTHUB HauuH. 3a yCIelIHa KOMyHHKal1ja co TOCTUTE, MOpa Jia
3HaeTe Kako Jja MyaOeTuTe co HUB. JIOKOIIKY CTe YCIIEIIHU BO Toa, Habpry ke
MOJKETE 12 POLIEHUTE JAIM THE TOCTU CaKaaT YecT KOHTAKT CO Bac MJIM MakK Ce O]
OHHE TOCTH KOMILTO CakaaT Ja OuaaT TUCKPETHO MOCIYKEHU U CO HITO TOMAJIKY
npekuHyBama. J1o0po e 1 ja ce pa3Bue 0JpeIeH0 HHCTUHKT 32 TOA IITO TOCTUTE
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OYeKyBaaT 0] KeTHepoT. Tpeda MCTo Taka M /1a MOCTOM XKeJ0a 3a IoMarame Ha
ocTaHaTuTe OMJEjKH BO CYIITHHA TOA € 1ejaTta paboTa Ha KEITHEPOT.

4.12. BHuMmaTeJieH caymaTes
Ja ce 6une ycnemieH KeqHep 3Hauu Aa ce Oune u qodap ciymaren. Kexaepor e
OJITOBOPEH 32 MPUMak-e Ha HAPAUKUTE O]l TOCTUTE U CIIPOBEAYBaE Ha UCTUTE JI0
rorBaunte U 6apmMenute. OaBpeMe HaBpeMe 01 KeITHepUTe Ke Oume modapaHo na
MOHYAAT NOCEOHH jaJickha U MUjaIalld CO IIeJT J1a UM CE U3JIe3¢ BO MIPECPET Ha OHUE
TOCTH €O TOoceOeH PeKUM Ha HCXpaHa, OHUE CO AJIEPTHH Ha XpaHa U Mopaau Ouio
Koja apyra npudnHa. Bo Toj ciry4aj, keHepoT Mopa a modapa TOYHH U KOHKPETHH
WHPOPMALIUH O]l TOCTUTE, KaKO Ha MPHUMED, jaJickha 0e3 MICYHH POU3BOAH U
ucTuTe MHPOPMAIHH JIa TH CIIPOBE/IE 0 IMEPCOHAIOT BO KyjHaTa. OBa 3HA4HM JIeKa
KEJTHEpOT MOpa UCTO Taka Jia Ouie 3a103HacH CO HAYMHOT Ha TIOATOTOBKA Ha
XpaHaTa ¥ MyjajaluTe , BKIy9yBajKU ' U COCTOJKUTE KOMIITO ce KoprucTaT. Bo
OJIpelIeHU CITy4dau Off KeTHEPOT ke Ouze modapaHo /1a TM MOATOTBY MHjajaluTe U Jia
WM TH TIOCTYH Ha rocTute. Bo oapeneH cutyaluu o KETHEPOT MOXKe J1a Ouze
no0apaHo J1a ce MOTPYHKY 3a TIOT0JIeMa IpyIia Ha TOCTH IITO O 3HAYEINO MPHMambhe
Ha HEKOJIKY Hapayky HaegHail. JIOKOJIKy KeJTHEepOT He ycIiee J1a I'M IPUMU CUTe
HapayKH, TOCTUTE CUTYPHO HeMa Jia OuIaT 3aI0BOJIHHA. AKTUBHHOT CITyIIATeN TO
HacouyBa LIEJIOTO CBOE BHUMaHHE KOH FOCTHHOT. KerHepoT Tpeba BHUMATEITHO 1a
T'H CIIylla TOCTUTE IITO 300pyBaart M Jia He M NMpeknHyBa. KeaHepoTt ucto Taka
Tpeba jaa mpaiyBa KOHKPETHHU TIpalliaba U Jia 0apa JIOTOIHUTEIHO 00jaCHyBambe
JOKOJIKY € IOTpeOHO.

4.13. CoumjanHo cBeceH
KennepoT Mopa /1a 3Hae Kako Jia ce OJHECyBa OKOJIy JIyle M Jia iMa JOBOJHO CHJIHA
MEPIIENINja BO TIOTJIe]T Ha 3a0e/IeKyBambe Ha PEaKI[MUTEe HA TOCTUTE U 1a chaTu
30IIITO € Toa Taka. Ha mpuMep, 1a MpeTnocTaBUMe JIeKa CTE TO MOCTYKHIIC
TOCTHHOT CO Heropata Hapauka. OTKaKo TOCTHHOT Ke mpoba Of1 jaJIereTo, IpaBu
OJIpe/IcHa He3a0BOJIHA rpuMaca. KemHepoT ro mpariryBa rOCTHHOT IIITO MUCITH 3a
jaZemeTo, a TOCTUHOT HU3 IPUKPHEHAa HACMEBKa BelH Jieka ¢ Bo pea. Cemnak,
KETHEPOT 3Hae JIeKa Toa He € BUCTHHCKHOT OAT0OBOP Ha rocTrHOT. He cMeeTe ma ro
Tepare TOCTHHOT J]a TO MPU3HAE CBOETO HE33J0BOJICTBO, HAKO OM OHII0 J0OPO /1a T0
mparaTe Jand MoxkeOu O cakai a nmpoda Hekoe Apyro jajaemke. Bo oBoj mpumep,
Ou 6m10 T0OPO Aa ce M3BECTH MEHANIEPOT JIeKa TOCTHHOT CE€ YHMHU HEe3aI0BOJICH O]
Hapadkata. MeHaepoT MOXe Jia ce MOTPYAH Ja ja perru cutyarujara. Kennepot
HCTO Taka Tpeba /1a BO CEKOe BpeMe Jia BHUMaBa Ha CUTE TOCTH, IyPH U KOTa BO
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MOMEHTOT OTICITYKYBa HEKO]j 0] TocTuTe. EKCrpecunTe Ha JUIIETO Ha TOCTUTE KaKO
Y HUBHUTE T€CTUKYJIALMU MOXAT J]a OTKPHjaT MHOTY 32 HUBHOTO 3aJI0BOJICTBO WJIU
HE33/10BOJICTBO. JOKOJIKY TOCTHHOT Tile[ja HAOKOIY, TOA € 3HaM JIeKa MOKeOu To My
Tpeba Hemro. JIOKONKy 0J]MaBHYBaaT cO IJIaBaTa U ce MPIIITAT, TOA € 3HaK JieKa
HEITO He € BO ped. Bo cexoj ciyuaj, kenmHepoT Tpeba Ja MOMUHE MOKpaj Macata 1
Jla TIPOBEPH JTaJIK € CE BO PEl.

4.14. BemITMHM 3a MEHAUIMPame CO BpeMe
BpemeTo n opraHu3anickuTe CriocoOHOCTH ce KpUTHYHU EIEMEHTH 32 Ja ce Oue
ycremieH kenHep. [loBekeTo o1l rocTuTe 0OYeKyBaaT UTHa yciyra. ['octure He
cakaat jgeka KeITHEPOT € 330JDKEH 3a YCITy)KyBarmbe U Ha APYTU MacH, | JIeKa €
moTpeOHO BpeMe 3a TIOJATr0TOBKA Ha jaiemeTo. KemrepoT Tpeba qa oTnpuinka aa
3Hae KOJIKY BpeMe € OTPeOHO 3a MOATr0TOBKA Ha OJ[pe/ieH 0OpOK 3a 1a MOXKe Aa
TOCTHUTE JIa UM Ka)ke IPUOIMKHO peaTHO BpeMe 1o KOe MOJKe J]a TO OUeKyBaat
cBOjoT 00poK. [lo3BosieTe UM Ha TOCTUTE OJIPEJIeH BPEMEHCKH MEPUO/] J1a 3aBpIIaT
CO OOPOKOT TIpeI [1a TH TTOCTYKUTE CO CICAHUOT, HO M TIOHaTaMy BHIMaBajTe Ha
HUB. HeKkoKy MUHYTH 4eKambe MOXKE JIa C€ YHHAT KaKo IieJla BEYHOCT Ha TOCTHTE,
Taka IITO KeJHEPOT He Tpeda Jja CH JIO3BOJIH JIa TH OCTaBH TOCTUTE J]a YeKaat
MOBEKe OJ1 5 MUHYTH 3a J]a TY TIOCETH U J]a IPOBEPH TSI UM Tpeda HEeITo, Kako Ha
MpUMeEp yIITE e/ieH Mujasiak. MYJITUTAaCKHHTOT € UCTO TakKa MPHIMYHO BaKHA
BewTrHa. Ha npumMep, TOKOJIKY OICIYyXyBaTe JIB€ MACH HAa KOUIUTO UM Ce
NOTPeOHN OMaITK PabOTH, HAITOJIHETE TO MOCITYKaBHUKOT CO MOTpeOHUTE paboTH N
3a JIBeTE MacH 3a Jia He Mopa J[Ba MMaTH Jia ce BpakaTe J0 KyjHaTa WM IMaHKOT a Co
TOA M J1a TH OCTAaBHUTE TOCTUTE J1a YeKaarT.

4.15. KBaauTeTu Ha KeJIHEPOT
Kennepure ce npodecuonaniy Bo MHAyCTpHjaTa co XpaHa U MHjanany KOUIITO ce
3aJI0JDKEHH 3a TIPUMam¢ HapayKu | 33JI0BOJTYBah-¢ Ha MOTPEOUTE 3a XpaHa U MTUCHE
Ha rotuTe BO hopMasieH Win noMaliky opmasieH objext. Mako mosunujaTa KeiaHep
He Oapa moceGHO 00pa3zoBaHue WK 00YyKa, Celak MoCcTojaT OJPEACH! KBATUTETH
OnarosiapeHrie Ha KOMIITO OJpe/ICHN KeJTHEPH ycIieBaar Jia ce BpaboTaT BO €IIUTHH
pecTopaH# U 3apaboTyBaaT MHOTY MOBeKe 0J1 OaKIIMIIH.

4.16. Ctpec u MeHAUIIPamL€ CO BpeMe
KenHepHTe CC YroCTUTCIIH, 4 PECTOPAHUTC YCCTOIIATU CC NTUHAMUYHU pa6OTHI/I
CpeJIMHU KaJle MTO IPUMapHaTa 3ajJa4a € Jia ce yciyxar rocrute. [loctojaHOTO
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NIBIDKEHHE, TTIACHUTE Pa3rOBOPH M 3BYIIM KAKO U HEMIPEKHHATHOT MPOIleC Ha
NPUMabe HApayuKH, TIOCIYKYBabhe XpaHa 1 MHjalaly ¥ Harjiata Ha CMETKU MOYKaT
na OuaaT MHOTY ucupiyBadyku. KenHepure Mopa 1a Ouaar cmiocoOHHM Jia ce cripaBar
CO METEXOT U JIa IMAaaT OJIPCIICH MO3UTUBEH CTaB ITPH BPIICHETO HA CBOjaTa
pabota. OcoOeHO 3HaYajHO € MOCEAYBAKETO Ha BEIITHHU 32 MEHAlIMpakhe Ha
BpeMeto. Kenmepor Tpeba J1a € moAroTBeH BeIHAIl J1a ja MPUMHU [IpBaTa Hapayka, na
IypH ¥ 1ipe] 0(UIHjaTHAOT TIOYETOK HAa HEroBaTa CMEHA.

4.17. Bo cay:x0a Ha JyreTo
JloKoJKy He cakate Jiyf'e, yrOCTUTEJICTBOTO He € 3a Bac. KenHepute mopa n1a ce
OpHEHTUPAHH KOH JIyI'€TO | J1a IMaaT CHJIHU KOMYHHKAIMCKY BEIITHHY 3a 1a Ounar
ycnemrHd. Kako keinHep, Mopa yITe BeHAII J1a ¢e MPETCTAaBUTE CO MPHjaTENICKH U
MO3UTUBEH CTaB, Ja TH MPE3eHTUpATE CIICIjaTUTETHTE, a IpernopadaTe opeacHN
jaziema WK Hjaiany o] MCHUTO M BHUMATEITHO J1a TH CITyIIaTe TOCTUTE IITO
360opyBaaT. KemHepoT Mopa /1a 3Hae Jja ce CIpaByBa CO MOIIAKUTE U XKeJI0uTe Ha
TOCTUTE BO HEKOH PECTOPAHU, KEITHEPOT € 3aJ0JDKEH 32 yCIIy)KyBarmbe Ha HEKOJIKY
MacH BO HCTO BpeMe, a HICTOBPEMEHO O] HeTO ce 0apaar HOBH HapayKH 3a IUEHE,
XpaHa, CMETKa WU CII.
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IIpenopayanu paboTHH 321241 32 CEKOj KeJIHeP

Hammot aiuHaMuueH pecTopaH € BO moTpara 1o npujaTelICKH HACTPOCHH U
KOMITCTEHTHH KEJTHEPH U KeITHEPKH KOUIITO Ke Ce MOrPIKaT 3a He3a00paBHOTO
MPUjaTHO UCKYCTBO HA HAIIMTE TOCTH. OMJIEjKN KBAJMTETOT HA HAIlaTa yCIIyTa €
KITy4eH 3a YCIeX, WACATHUOT KaHauAaT Ou Tpedasio a moceayBa jacHH
KOMYHUKAIIMCKH BEIITHHY, TPIIEHNE U BHUMAaTEeIHOCT. Tpeba 1a cTe moAroTBeHH 1a
ce aJlanTupaTe Ha eaHa IMHaAMHYHA M HeTIPEABUIIINBA cperHa. Tpeba ucro taka aa
CTe TOATrOTBEHH J1a OusieTe Ha HO3€ PEUYHCH e ICH, HO M Jla COpaboTyBaTe co
OCTAaHATHOT IEPCOHAI, OJ] ITITABHUTE TOTBAYH I1a C¢ 10 OCTAaHATUTE KEITHEPH.
WneamHuoT amMkaHT OW OMJT MOArOTBEH HA HAILIMTE TOCTH JIa UM MTOHYIH
CyTIepHOpHA ycIyTa U Ja M 00e30eu MPHjaTHO UCKYCTBO BO HANTHOT 00jeKT,
TPIDKE]KH CE M 3a XpaHaTa U 3a HeIOCPEHATa OKOJIMHA, IPUTOA JOCTUTHYBajKH TH
cTaHIapAnTe Ha HammTe rocty. [lo3unujara KemHep-cirykOSeHNK € ToYeTHa
MO3UIIHMja BO YTOCTHTEIICTBOTO HO MCTATa MOJpa3dupa NCIIONHYBamkE Ha 3aJa9H U
OJI'OBOPHOCTH MCTH KaKO OHHME Ha CTaHIApAHHOT KesHep. KenmHepoT-ciiyOeHuK
paboTar 1o BOACTBO Ha IIIABHUOT KEITHEP; CE y4yaT Ha 3aHAeTOT a 0] HUB ce Oapa
BO IIEJIOCT JIa ja Hay4arT U pa30depar CyITHHATA U BAKHOCTA HA YTOCTHTEIICKUOT
Ousnuc. JIOKOIKY HABUCTHHA CakaTe jJa pabOTUTE BO MOJIETO HA YTOCTUTEICTBOTO,
TOTaIll HajBepOjaTHO OM 3arovHaje Kako KeJTHep-CITy)KOSHHK T1a IoJieka Ou ce
yCOBpIIyBaJie ¥ OW cTaHale UCKYCeH KellHep. Bo MHOTY cpennHu, KeTHepuTe-
cIykOSHHUIM Ce 33/I0JDKEHH 32 IPUMAake Ha HapadyKu Kako JIeJl 0J1 IPOIeCOT Ha
o0yKa, HO CelakK HajuecTo O] HUB ce Oapa Ja HaOJbyAyBaaT Kako ce BPIIK paboTaTa
a 1I0To0a CaMHUTE Jia ce ycoBpiyBaar. KenHepure-ciry>kOeHUI 0OUYHO TH
NPUIPYKYBaaT KEIHEPHUTE JOAEKA T MOCITy)KyBaaT FOCTHTE, TIPUTOA TIOMarajku
NpeKy HaJ0MOJIHYBakhe Ha KONIHUYKUTE CO JIe0, JOTOMHYBakE Ha MUjaanuTe 1
MOCITY)KYBambe Ha Mpejjaaema. KelrHepoT-ciryKOHUK ce CTEKHYBa CO 3Ha4ajHO
3HACHE 3a YTOCTHTENICKaTa MHAYCTpHja J0/IeKa ' U3BPIIyBa 3a/1a/ICHUTE 3aIa4H.
PaGoremeTo Ha OBaa MO3MIIM]ja UM JlaBa Ha BpaOOTEHHUTE MOXHOCT J1a ja pa3oepar
BO)XHOCTA Ha YTOCTUTEJICTBOTO M €(pUKACHO Ja ce CIpaBaT co 00eMOT Ha paboTa BO
pecropaHoT. ["osieM fen oj1 pabotaTa Ha KETHEPOT-CITY)KOSHHK € JIa ce OCUTypa
JieKa 00jeKTOT € YUCT — OBa o/pa3dupa OpuIlieHhe Ha MpalliHa U YUCTCHE Ha
MacuTe M MyJITOBUTE, KAKO U pacropeyBambe Ha MaCUTEe U CTOJIOBUTE.
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3AKJIYYOK

l'lpellopalm 3a KCJIHEPUTE O CTPpaHa Ha oﬁyquaqOT

[Mo3npaByBame Ha TOCTUTE KAKO IITO MPUCTHTHYBAAT BO 00jEKTOT U HUBHO
MPUIPYKYBALE IO MACHTE.

[pe3enTrpame Ha MHPOPMAIIUH HA TOCTUTE BO BPCKa CO MHjaIallUTe KOU Ce
HyJaT 3a 100pe/ojie Ha TOCTHUTE, IPUMakhe U IpOoLeCHpame Ha HapadKH.
HaBpeMmeHo 1omonHyBame Ha YallluTe CO BOJIAa HAa TOCTUTE U CHAOyBarmbe CO
candern.

[ToaroTByBame Ha MACUTE CO COOJBETHH YapIiadu 3a Maca, COOJIBETCH MPHUOOP
3a jajiehe, YMHUH, Yallll U ClI.

IMocTaByBame Ha IBEACKA MacH CIIOPE CHICIUPUIHN HHCTPYKIIUH U
HaBPEMEHO HAJIONOJHYBAkE HA YHHUHUTE U CAJIOBHTE.

Cryxeme Ha XpaHa H IHjajialy, KaKo U aCUCTUPALE TIPH EBEHTYaJTHH HOBU
MOpayKH.

AcHcTupame BO JISJIOT Ha KyjHATa MPH MOrOTOBKA HA XpaHa COH Ie
3a0p3yBambe Ha MPOIECOT Ha MOJrOTOBKA M UCIIOpaKa Ha XpaHa.
HapmononHnyBame Ha caJJoBUTE CO OJIPE/ICHH 3a4MHU U TIPUIIO3H 33 XpaHa, ’
Ha/IOTIOJIHYBak€ Ha PE3EPBUTE JIOKOJIKY € TOTPEOHO.

PackpeHyBame Ha IIBEJCKUTE MACH U TIPEHECYBAE HA CAIOBUTE M IPUOOPUTE
3a jajieme HaszaJ[ BO KyjHaTa.

PacuuncryBame Ha MPOCTOPOT U MacUTe Ha KPajoT Ha CEKOj KETEPUHT HACTaH,
JpKEjKH ce 10 OJJpe/ICHU MpaBHila 32 XUTHEHA.

Hanarnenysame u onpxyBame Ha MHBEHTApOT M PE3EPBUTE KAKO LITO €€
3auuHUTE, call(heTUTE, YNHUUTE U TPUOOPOT 32 jacHe.
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Ycaosu

e JlokaxaHo pabOTHO UCKYCTBO KaKO KeJIHEep/KeITHepKa

e lckycTBO BO paboTeme CO Kaca M CHCTEMH 3a IIPUMambe Ha Hapadku (mp. Pesen
TepMHUHAT Wik TOCT TepMHHAI)

e  (OCHOBHHM MAaTE€MaTHYKH BEIITHHU

e  BHHMATETHOCT U TPIETHUBOCT KOH FOCTUTE

o O[I.HI/I‘IHI/I MMPE3CHTAMCKU BEIITUHN

o CuiHu OpraHu3alMCKy BCUITUHU U CHOCO6HOCT 3a MYJITUTACKUHT,
MOATOTBEHOCT 3a TIOKaKyBahe Ha J0OPH pe3ysiTaTu npu padoTa BO THHAMHYHA
cpeanHa

e AKTHBEH CIyIIaTelN U MOCEAyBambe Ha ehUKACHH KOMYHHUKAITUCKH BEIIITHHH

e Tumcku urpau

o  diekcHOWIHOCT 3a paboTa BO CMEHU

o  CpenHOIIKOJICKA TUILIOMa; IOMUHATa 00yKa 3a 0e30e/IHO paKyBame CO XpaHa €
MPEIHOCT.
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CHAPTER 2

1. Background

2. Methodology

3. Employment conditions in the Hospitality sector

3.1 Salary and how to raise appeal of the hospitality sector among young
people

3.2 Working conditions and how improve careers in the Hospitality
Sector

4. Current status of vocational schools

4.1 New vs old ways of teaching - what the companies need from VET
Schools and Providers

4.2 New vs old ways of teaching - how can teachers and trainers answer
those needs

5. The bureaucratic barriers in trying to update and raise standard
profiles
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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 does not reflect the official opinion of the
European Union. Responsibility for the information and views expressed therein
lies entirely with the author.

2. Methodology

Analysis of trainees’ assessment during their internship period, as well as of
interviews and news articles, including interviews of reference cooks and head
waiters, 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. Employment conditions in the Hospitality sector

The hotel and catering sector includes hotels, restaurants, bars, catering companies,
takeaway establishments, cafes. It is a major source of employment in the services
sector and, in many Member States of the European Union (EU), in the economy as
a whole. This expanding sector currently employs more than 10 millions of people
in the EU, according to the European Agency for Safety and Health at Work.

In Portugal, in 2017 this sector witnessed the creation of more than 323 000 jobs,
more than 16% than in 2016, following the info provided by Portuguese Association
of Hospitality, Catering and Similar (AHRESP). Due to the boost in Portuguese
Tourism, it alone represents 7.8% of Portuguese GDP, generating more than

15 000 000 000 €, more than 20% than in 2016. That’s why several authors in
Portugal have been emphasizing the role of Hospitality sector in reducing
asymmetries, namely in interior areas, as the main sector of absorbing the new work
force, both qualified and non-qualified, and thus preventing their departure to the
seaside metropolitan areas.

The sector is composed of a mix of a few big companies, some medium-size
organizations and a large mass of small businesses, employing a maximum of 10
people. The biggest networks have portfolios with more than 6 000 hotels each,
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with highly standardized procedures and salary policies above average, with more
than 150 000 workers in over than 100 countries. However, depending on each
country’s dimension, percentage of SME varies: from 80% in big Tourism countries
like France, Italy, Spain and UK, to more than 95% in Portugal.

OECD estimates that at least 2.5 million SMEs are linked to the European tourism
industry. They employ at least 60 per cent of the sector's workforce in OECD
countries, where 99 per cent of companies employ less than 250 workers.

It employs a young workforce: according to Eurostat, about 55% of workers in the
sector are under the age of 35, with people aged 55 or over representing less than
10%, although this is rising as a result of demographic change. Women (54% of
workers) are more numerous than men. The sector acts as a gateway to the job
market for young and relatively unskilled people. The level of schooling of the
workforce is low: 40% of the workers are relatively unskilled; only 1 in 10 workers
has a higher education diploma. This situation has been changing, due to the
increase of training offered in VET Schools and providers, but we must take into
consideration the migration waves, both legal and illegal, that have been affecting
Europe, which caused that a significant number of migrant workers have found a
job in the sector, namely a starting one. Despite the requirement of working
conditions, the sector does not have above average accident and disease rates.
Work in hotels and restaurants is varied, but on safety and health focus on risks for
works in kitchens and, to a lesser extent, for waiters. Support activities, such as
cleaning and supply of goods, are rarely mentioned in scientific studies. The
workers run physical and psychosocial risks, including social, and support long
working hours. The sector's jobs and working conditions are atypical. It is reflected
both in working hours and in the type of contracts. In general, the sector lacks
greater flexibility in the conditions and working hours, claim the companies’
associations, which is strongly disputed by unions.

During the recent economic crisis in Europe, and especially in Portugal, working
conditions deteriorated, namely salary, psychosocial conditions, in particular with
regard to ergonomic conditions, job requirements, working hours and autonomy.
Situation is slowly getting back to the previous years, but it’s far from everyone
agreeing on what to do.

The hotel and catering industry is changing rapidly, with the introduction of new
technologies on the market and customers’ new expectations. The factors behind
this transformation are numerous and varied, namely: sociological changes, such as
the diversification of households and the multiplicity of roles that people currently
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play; demographic changes, like aging of the population; and economic changes,
with concentrations, restructurings and more free movement of labour and
resources.

The labour market of the tourist industry, like any other market, contains, on the one
hand, supply and, on the other hand, demand where a certain labour price
establishes equilibrium. In a perfect market the supply would be perfectly identified,
just as the demand and the "buyers" of labour would know exactly how many
people have the required skills, how many people would like to acquire them and
where those people are. However, labour markets are imperfect mechanisms,
especially in the labour markets of the hotel sector, mainly because of their main
influences, namely: the nature of the qualifications required; seasonality and the
segmented hours of work - cooks and waiters do not follow the normal “9 to 5
schedule, being usually divided into two and sometimes three parts.

From the above, one can easily deduce the main characteristics of the labour
market, including a large proportion of non-skilled jobs; easy transfer of skills at
various levels among a number of hospitality organizations; high turnover rates; low
wages, especially for unskilled jobs (the nature of unskilled jobs causes an excess of
offer that does not let wages to rise); in addition, work in the tourism sector depends
on subjectivity, that is to say the results of the work, because of its essence, fall
under a subjective assessment as they depend on the opinion of the customers, and
not so much on the goods produced.

3.1. Salary and how to raise appeal of the hospitality sector among young
people

If the characteristics of the labour market are the ones we analysed on the previous
chapter, what we can do raise the attractiveness of this sector among youg people?
Just the salary isn’t enough...

The precarious work link and the perception that low salaries are paid, bad working
conditions, long working hours, non-payment of holidays, work rhythm, illegal
work (without tax and welfare deductions) means, according to Hospitality
Associations, to ward off potential job seekers to this sector, even at a time when
tourism is at its top, namely in Portugal, with a growing number of tourists and
revenues.

In 2017, the average net salary paid for "catering and similar activities" was not
more than 632 euros. There are only 41 euros more than in 2014 when the activity
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started to grow, and only 45 more than in 2011, the year the economic crisis began

in Portugal, according to Portuguese Statistics Bureau. It is an average, which

means that Waiters earn less than this, but Cooks earn more. However, to this can
be added several benefits that several companies provide — meals are offered during
working days, by law, tips are not included and are not subjected to taxes, several
companies provide an extra bonus in the end of the year / high season...

Reading the statistics more closely, it’s interesting to witness some paradoxes: the

sector is employing more people, but whoever enters is receiving less than the

average, pulling the sector's average wage down; on the other hand, the more
qualified the new worker is, the higher salary one will get, even for a newcomer.

Therefore, both Unions and Hospitality Associations suggest some changes in order

to modify the bad image the sector has:

o Disaggregate the deepest possible all the revenue components statistics, in order
to give the market a clear view over salary and compensation policies;

e Reduce the seasonality factor, by anticipating recruitment in a few months - if
summer reinforcements were closed between March and April, the recent years
have been seeing the proceedings started already in February;

e Increase the Labour Authority inspection activities and increase the penalties
for those who don’t abide the law, including organizations top management, as
they are the ones who take the decisions;

e Create public policies to assertively motivate Hospitality sector to improve its
attractiveness. In the words of a Hospitality Association manager: "Low salary
is not synonymous with quality of service. One of the main problems that we
are going to have now is the question of the qualification of human resources.
This is a decisive factor for the sustainability of supply and the quality of
supply. Therefore, there must be some adjustment in the context of social
concertation or collective agreements, because we cannot compete and we
cannot say that our differentiation is by quality if there is no job stability and
there are no salaries compatible with customers' and companies demands”;

o Create tax incentives for companies who share part of their profits with their
employees.

3.2. Working conditions and how improve careers in the Hospitality
Sector
A recent study by Portuguese Labour Conditions Authority, in a partnership with
the European Foundation for the Improvement of Life and Work Conditions, made
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a good diagnosis and presented several clues how to solve some of the major
problems the Hospitality Sector has, namely the Catering jobs. Therefore, the
biggest risks for those who work in this sector are the following:

Physically demanding work, which requires many hours of standing and in
static postures, manual movement of loads, elevations and repetitive
movements, often in combination with other unfavourable working conditions,
such as those resulting from the poor design of the workplace;

Exposure to high noise levels: around 29% of workers in the sector are exposed
to noise and over 4% consider that this puts their health at risk;

Work in hot or cold environments, especially the combination of high
temperatures with drafts, open doors, alternation between hot and humid
environments and cold environments, such as pantries or fridges;

Cuts and burns;

Slip-ups, trips and falls due to wet and slippery pavements and obstacles,
including falls in height;

Dangerous substances, e.g. the widespread use of cleaning agents and biological
agents in food.

The main psychosocial risk factors are as follows:

Long and unconventional working hours: the sector is characterized by long
shifts, irregular and unusual working hours; a substantial part of the work is
done when most people are not working;

Difficult conciliation of work and personal life, particularly in view of the
unpredictability of working hours, the duration of working days and lack of
control over work;

High workload and pressure to perform it quickly; about 75% of workers report
that they work at high speed, 66% have to work with very short deadlines, and
around 48% say they do not have enough time to do all the work;

Little control over work: monotonous tasks, lacking in creativity and requiring
little initiative are very common;

Contact with colleagues and boss: lack of support can aggravate work-related
stress; about 70% of workers are able to ask their colleagues for help, but only
53% can ask it for the supervisors;

Continuous contact with clients can be a source of stress or, in the worst cases,
lead to harassment or even violence;

Lack of training and education; certain tasks do not require any formal
education, along with a low level of training and experience; people do not
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always have the training appropriate to the tasks they perform, which can
generate more stress.

How does the report believe these problems can be solved? Through a mix of

assertive public policies, including imposing heavier fines and providing tax

incentives, targeted to those hospitality sector companies who improve their
corporate social responsibility:

e Promoting equal opportunities and non-discrimination: companies should
develop policies covering recruitment, remuneration, promotion, training and
termination of contracts that are ethical and transparent;

e Working conditions and work organization: practices such as job sharing,
flexible working hours and other measures to promote harmonization between
work and personal life should be encouraged. In order to ensure stability and
continuity, companies should also seek to employ the same people on a
seasonal basis, reducing the excessive number of trainees, as they are still
learning, to fill jobs that lack senior manpower;

e Fair wages: the principle of non-discrimination must be applied to remuneration
at all levels. Non-financial incentives with a positive impact on families should
also be considered, such as the provision of day-care centres for children,
provided by public- private partnerships between Municipalities and
neighbouring Hospitality companies;

e Continuous vocational training and lifelong learning: training should improve
the professionalization and employability of workers. As long as it is
economically and socially feasible, companies should welcome more
apprentices and trainees as a way of providing them with a job market entry,
rather than as a way to meet real needs of skilled staff. Taking advantage of the
seasonal downtime, public employment and training institutions should work in
partnership with sector associations in the design and development of
vocational training that will technically raise and diversify the level of
qualification of hospitality sector professionals;

o Safety and health: workers should be heard in policy-making and programs
should be developed to address sector-specific problems;

e Restructuring: workers and their representatives should be aware of the
company's situation and be informed and consulted about possible restructuring
projects. This will avoid, or at least limit, possible negative consequences for
employment as well as the tightening of relations between employer and
employees;
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e Combating seasonality: with government support, regional players should
diversify their business models, complementing products: Sun and Sea in the
summer with Meetings & Incentives in the winter, for example, in order to keep
hotels and restaurants open.

4. Current status of vocational schools

In Portugal, like in Europe, VET schools and providers that offer Hospitality related
courses are facing paradoxes and discussions about their future, in which Cook and
Waiter courses are good examples.

The responsible for educational and training programs, especially in the area of
VET Secondary and VET Higher Education, are influenced by the same perception
factors as the industry itself. Recruitment standards for vocational programs in the
sector are different: for Cook and Waiter, they are lower than the equivalent for a
Receptionist or a Hotel Manager. The tourism courses are, to a certain extent,
different from the Catering courses, as their job possibilities are not so clearly
defined and the choice of training to be obtained is probably better achieved.

A key issue is the lack of consensus for the Hospitality sector regarding the type of
training that is intended for the sector: more transversal or more specific. For a hotel
or restaurant of a big/middle size network, job technical competence is vital; but for
a small unit, a person must be able to play more than one job, and therefore
transversal skills are more important.

The commitment to the continuous development of employees, therefore, varies
widely and is influenced by the subsector and the size of the company. The
existence of career development opportunities, in addition to salary, has a
considerable influence on the retention of ambitious and potential employees, which
is difficult for 95% of Portuguese SMEs, many of whom are family-managed.

This has direct impact on recruiting new students, and consequently new labour
force for this sector: if for the Cook courses there has been no problems on the past
years, due mostly to the television shows like MasterChef and to a huge update of
social and salary status of a Chef, for Waiters the situation has not improved. It’s
still seen almost as a second-choice course for those who couldn’t enter Cook one!
This has also training, salary and career consequences — not only we have been
witnessing a great demand for Cooks (there aren’t enough for the requests), their
salaries are continuously increasing (even for newly graduated) and their job
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prospects — even international ones — are brighter every day, which explains the

high rotation rate these professionals have.

Thus, VET Schools and Providers don’t have to put themselves in great efforts to

attract new students:

e The best schools advertise they are specialized in the Hospitality sector, which
means that their Cook courses are not “just one more”;

e Offering long term internships, not only local, but nationally and especially
international (with the help of Erasmus +), gives an added value;

e  Showing success stories of former students that reached high positions;

¢ Including new cooking methodologies or new influences (molecular cooking is
already an “old story”, so Asian trends, natural / back to basics ways are the
new ‘“‘concepts”) in the training.

Even so, there are new courses showing up, spin-offs of the main one: Pastry and

Bakery, namely, as these areas having been gaining autonomy and social/job status,

mainly in big/best restaurants and hotels.

Waiters, nonetheless, have a different path: even the name is old fashioned! An

upgrade of the name is absolutely needed if we want to have more people

embracing this profession, but if the diagnosis was each to reach, the solution has

been more difficult: Service and Wine Technician? Table and Wine Service?

Lounge Service?

We agree with Shakespeare’s “The name of a thing does not matter as much as the

quality of the thing.”, but modern ways of advertising must be both emotional and

rational, so we have to have a good name for people to understand its quality.

Besides the name, several other proposals have been being discussed and

implemented in Portugal, with direct consequences on the Waiter courses:

¢ Removal of out of date skills, like opening a bottle with a sword or with hot
tongs;

e Cooking in front of the customer, like crep flambee;

e Increasing the number of hours dedicated to Enology, its characteristics and
regions, adapting the service to the new trends.

e Increasing the number of hours dedicated to new trends, like Barista and new
natural / healthy cocktails;

e Including new skills, like being able to understand and explain customer’s
healthy requirements and food calories;

e Deepening the human factor, increasing the hours spent in teaching
interpersonal, social and technical / tourism related communication skills;
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e Providing internships in different areas of the Restaurant, not only serving at
table, like the ones mentioned on the previous item.

4.1. New vs old ways of teaching — what the companies need from VET
Schools and Providers

There are several dimensions Hospitality VET Schools and VET providers, and its
teachers and trainers, should focus in order to face the transformations, resulting
from the scientific and technological advances that have accelerated in recent
decades, which have produced changes in the productive system, in society and in
human needs. Consequently, they require new approaches from the teaching
professionals, resizing procedures, techniques and work processes. More and more
companies need employees who are well prepared to face any kind of challenges
that may arise in the context of their professional activity.

According to our research, Hospitality businessmen say that the professionals who

come to the companies are competent, with knowledge and skills in their technical

area, but not enough motivated and dedicated to the assigned tasks. The technical
skills of the professionals who come to the job market from VET Schools and

Providers in general are considered good; what is missing are personal and social

skills.

The following are the major shortcomings detected in the sector in relation to new

professionals and even the most experienced, or what it is expected from the

employers:

e Communication and interaction with the customer: Interaction with clients in
a differentiated way, responding to the demands and growing
multiculturality (attitude, sympathy, communication, presentation,
proactive behaviour, adaptation to the diversity of clients, problem
solving and complaints).

e From a commercial (promotion / sales) point of view, they show a total inability
to interact with customers, thus devaluing sales, together with poor control over
costs and optimization of resources.

o Poor ability to create appealing menus and aligned with the restaurant's
commercial policy and concept.

e A better technical competence that differentiates advice in the wine service in
the table service.

o Lack of creativity, presentation and professionalism in the execution of tasks.
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e Lack of openness to innovation in food production.

Key skills that are difficult to find:

Humility - Knowing how to listen - Acting what is transmitted - Attitude - Posture -
How the customer should be addressed - Availability to learn - Organization
commitment / professionalism - Punctuality — Personal presentation / presence -
Hygiene Profile for a profession that requires effort.

Perhaps because they are very young, there is often a lack of maturity in students to
embrace an area that is demanding.

These conclusions are validated from the Performance Review we asked six
companies to fill in, regarding students Cooks and Waiters, who did an internship
there.

4.2. New vs old ways of teaching — how can teachers and trainers answer
those needs

These days every school of Hospitality has training kitchens and training
restaurants, where its students practice in an almost real environment, under the
supervision of a tutor.

However, if the investment on infrastructure is on the right way, we’d suggest four

more:

e Converting traditional classrooms, with their “bus seats” disposition, in group
seats, in order to induce teachers to provide students with group tasks, so they
could develop social skills like team spirit, team work, goal focus and
communication;

e Creating “thematic classrooms” — instead of having classes on the training
restaurants just for technical subjects, all classes should be there, including
sociocultural topics. Students should be stimulated to suggest decoration
improvements in each term, and a limited budget to manage in order to
implement the most voted / the accepted ones;

e Increase transversal projects, defining a minimum of technical issues that could
be worked: for example, creating detailed menus in Portuguese lessons, to
assess their writing, reading and interpreting. Designing menus and flyers in
ICT lessons, in order to assess their creativity;

e Suggest a curriculum change — instead of having subjects defined in goals
students are supposed to achieve, having them in learning outcomes and skills,
like EQAVET — European Quality Assessment for VVocational Education and
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Training (https://www.eqavet.eu &
https://unevoc.unesco.org/go.php?g=Quality+Assurance+in+TVET &context=)
and ECVET - European Credits for Vocational Education and Training
(http://www.ecvet-toolkit.eu). This way, we believe, schools and teachers /
trainers, students and companies, would have a clear understanding on which
skills are to be developed.

5. The bureaucratic barriers in trying to update and raise standard
profiles

On chapter 4 we looked into the role VET Schools and Providers can play in

updating Cook and Waiter job profiles. However, more strategic changes must be

leaded by the Ministry of Education and its departments.

In Portugal, this role was given to ANQEP — Qualification and VET National

Agency (http://www.angep.gov.pt/default.aspx?access=1). When VET Schools and

Providers wish to create or suggest an improvement in one course, both short or

long, they need to request it in a formal and deeply detailed way, providing

evidence why this change is needed, why is it made this way and which will be the

desired impacts.

The request is then sent to a sector council, which includes representatives from all

sub sector companies, unions and VET providers, which prepare a decision,

favourable or not. If yes, then the proposal goes to final decision of ANQEP

President and its made public and included in Portuguese National Qualifications

Catalogue (www.catalogo.angep.gov.pt), a site that gathers all courses available for

all sectors. Schools and Providers must follow them, so that regardless of the region

a student attends it there’s a certainty that is the same.

However, there are several problems in this path:

e There isn’t a form Schools and Providers can fill in with the proposal. There are
guidelines but they are sometimes unclear;

e There isn’t a deadline for the decision; sometimes can take two or three years
for long term courses;

e Courses should be standardized, but the problem is that there isn’t much space
to adapt them to local / regional characteristics;

e Private VET Schools and Providers tends to be faster in proposing and adapting
itself to the changes, but their suggestions, when approved, become available
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for everyone, which can demotivate innovation — why bother creating
something new if everyone will benefit?

Through a network of VET Schools and Providers, several hints were risen in order
to help reducing these situations:

o Create an online site, managed by ANQEP, with a form where VET Schools
and Providers could submit their applications, similar to the one used by
European Commission for Erasmus + or similar programmes;

o Set clear deadlines for analysing and producing a substantiated decision;

o Allow a percentage of each course content to be adapted to the Schools and
Providers will, as they are the ones who know better the region and its needs;

o When a VET School or Provider gets an approval over a proposal, it should

have a period of time during which it would be the only one that could taught it,
as an award for its innovation.
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1. Enquadramento

Este trabalho foi feito para o projeto "Skilled Cooks and Waiters Network
(SCAWNET)" no &mbito do programa Erasmus +, A¢do 2 - Parcerias Estratégicas
de Educacdo e Formacéo, codigo 2016-1-MK01-KA202-021657.

No entanto, o conteido deste estudo ndo reflete a opinido oficial da Uni&o Europeia.
A responsabilidade pelas informacdes e opinides aqui expressas € inteiramente do
autor.

2. Metodologia

Anaélise da avaliacdo dos estagiarios relativa ao seu periodo nas unidades, bem
como de entrevistas e artigos de noticias, incluindo entrevistas com cozinheiros de
referéncia e empregados-chefes, foi a primeira parte; a segunda foi cruzar esta
informagdo com conversas com especialistas, professores / formadores, pessoal
técnico; a versao final &€ uma sintese.

3. Condigdes de emprego no setor hoteleiro

O setor de hotelaria e restauracdo inclui hotéis, restaurantes, bares, empresas de
catering, estabelecimentos de takeway, cafés. E uma importante fonte de emprego
no sector dos servigos e, em muitos Estados-Membros da Unido Europeia (UE), na
economia em geral. Este setor em expansdo emprega atualmente mais de 10 milhdes
de pessoas na UE, de acordo com a Agéncia Europeia para a Seguranca e Saude no
Trabalho.

Em Portugal, em 2017, este setor assistiu & criagdo de mais de 323.000 postos de
trabalho, mais de 16% do que em 2016, de acordo com a informacéo
disponibilizada pela Associacdo Portuguesa de Hotelaria, Restauracdo e Similares
(AHRESP). Devido ao aumento do Turismo Portugués, em que so ele representa
7,8% do PIB Portugués, gerando mais de 15 000 000 000€, mais de 20% do que em
2016. E por isso que varios autores em Portugal tém enfatizado o papel do sector
Hoteleiro na redugéo de assimetrias, nomeadamente no interior, como o principal
sector de absorcdo da nova forca de trabalho, tanto qualificada como néo
qualificada, impedindo assim a sua partida para as &reas metropolitanas no litoral.
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O setor é composto por uma mistura de algumas grandes empresas, algumas
organizagdes de porte médio e uma grande massa de pequenas empresas,
empregando no maximo 10 pessoas. As maiores redes tém portfélios com mais de 6
000 hotéis cada, com procedimentos altamente padronizados e politicas salariais
acima da média, com mais de 150 mil trabalhadores em mais de 100 paises. No
entanto, dependendo da dimenséo de cada pais, a percentagem de PME varia: de
80% nos grandes paises do Turismo, como a Franga, a Italia, a Espanha e o Reino
Unido, a mais de 95% em Portugal.

A OCDE estima que pelo menos 2,5 milhdes de PME estdo ligadas a industria do
turismo europeu. Empregam pelo menos 60% da forca de trabalho do setor nos
paises da OCDE, onde 99% das empresas empregam menos de 250 trabalhadores.
Emprega uma forga de trabalho jovem: de acordo com o Eurostat, cerca de 55% dos
trabalhadores do setor tém menos de 35 anos, com pessoas com 55 anos ou mais
representando menos de 10%, embora isso esteja a aumentar como resultado da
mudanca demogréfica; as mulheres (54% dos trabalhadores) sdo mais numerosas
gue os homens; o setor atua como uma porta de entrada para o0 mercado de trabalho
para pessoas jovens e relativamente sem qualificacdo; o nivel de escolaridade da
forga de trabalho é baixo: 40% dos trabalhadores sdo relativamente pouco
gualificados; apenas 1 em cada 10 trabalhadores possui um diploma de ensino
superior. Esta situacdo tem mudado, devido ao aumento da formacéo oferecida nas
escolas e prestadores de EFP, mas temos de ter em consideracdo as ondas de
migracdo, legais e ilegais, que tém afetado a Europa, o que provocou um ndmero
significativo de trabalhadores migrantes que encontrou um emprego no setor, ou
seja, um inicio laboral. Apesar da exigéncia de condicOes de trabalho, o setor ndo
possui taxas de acidentes e doengas acima da média.

O trabalho em hotéis e restaurantes € variado, mas a seguranca e a satde
concentram-se nos riscos para os trabalhos nas cozinhas e, em menor escala, para os
empregados de mesa. Atividades de apoio, como limpeza e fornecimento de bens,
raramente sdo mencionadas em estudos cientificos. Os trabalhadores correm riscos
fisicos e psicossociais, incluindo sociais, e suportam longas jornadas de trabalho. O
emprego e as condigdes de trabalho do setor sdo atipicos: refletem-se tanto no
horério de trabalho quanto no tipo de contrato. Em geral, o setor carece de maior
flexibilidade nas condi¢es e jornada de trabalho, reivindicam as associa¢des de
empresas, 0 que é fortemente disputado pelos sindicatos.

Durante a recente crise econdmica na Europa, e especialmente em Portugal, as
condic@es de trabalho deterioraram-se, nomeadamente salarios, condi¢des
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psicossociais, em particular no que diz respeito as condi¢des ergondémicas,
exigéncias de trabalho, horas de trabalho e autonomia. A situacéo esté lentamente a
voltar aos anos anteriores, mas esta longe de haver unanimidade sobre o que fazer.
A industria hoteleira e de restauracdo esta em mutacao rapida, com a introducéo de
novas tecnologias no mercado e as novas expectativas dos clientes. Os fatores por
trés dessa transformacéo sdo numerosos e variados, a saber: mudancas socioldgicas,
como a diversificacdo de domicilios e a multiplicidade de papéis que as pessoas
desempenham atualmente; mudancas demogréaficas, como o envelhecimento da
populagdo; e mudancgas econdmicas, com concentragdes, reestruturagdes e mais
livre circulagdo de méo-de-obra e recursos.

O mercado de trabalho da inddstria do turismo, como qualquer outro mercado,
contém, por um lado, a oferta e, por outro lado, a procura, onde um determinado
preco do trabalho estabelece o equilibrio. Num mercado perfeito, a oferta seria
perfeitamente identificada, assim como a procura, e 0s "compradores"” de méo-de-
obra saberiam exatamente quantas pessoas tém as habilidades necesséarias, quantas
pessoas gostariam de adquiri-las e onde essas pessoas estdo. No entanto, 0s
mercados de trabalho sdo mecanismos imperfeitos, especialmente nos mercados de
trabalho do setor hoteleiro, principalmente devido as suas principais influéncias: a
natureza das qualificacGes exigidas; sazonalidade e horas de trabalho segmentadas -
0s cozinheiros e empregados de mesa ndo seguem o horario normal, das “9 as 57,
sendo geralmente divididos em duas e, as vezes, em trés partes.

Do exposto, pode facilmente deduzir-se as principais caracteristicas do mercado de
trabalho, incluindo uma grande proporcao de empregos ndo qualificados; facil
transferéncia de competéncias em varios niveis, entre varias organizacoes de
hospitalidade; altas taxas de rotatividade; baixos salarios, especialmente para
empregos ndo qualificados (a natureza dos empregos ndo qualificados gera um
excesso de oferta, a qual ndo permite que os salarios aumentem); Além disso, o
trabalho no setor do turismo depende da subjetividade, ou seja, os resultados do
trabalho, por sua esséncia, sdo submetidos a uma avaliacao subjetiva, pois
dependem da opiniéo dos clientes, e ndo tanto dos bens produzidos.

3.1. O salério e a melhoria da atracéo do setor da Hospitalidade entre os
jovens
Se as caracteristicas do mercado de trabalho s&o as que analisamos no capitulo
anterior, o que podemos fazer para aumentar a atratividade desse setor entre 0s
jovens? Apenas o salario ndo € suficiente ... O vinculo de trabalho precério e a
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percecdo de que salarios baixos sdo pagos, mas condic¢des de trabalho, longas horas

de trabalho, falta de pagamento de férias, ritmo de trabalho, trabalho ilegal (sem

deducdes fiscais e previdenciarias) significa, segundo as Associagdes de

Hospitalidade, afastar potenciais candidatos a emprego para este sector, mesmo

numa altura em que o turismo esta no topo, nomeadamente em Portugal, com um

namero crescente de turistas e receitas.

Em 2017, o salério liquido médio pago por "catering e atividades similares" ndo

ultrapassou 0s 632 euros. S&o apenas 41 euros a mais do que em 2014, quando a

atividade comegou a crescer, e apenas 45 a mais do que em 2011, ano em que a

crise econdmica comegou em Portugal, segundo o Instituto Nacional de Estatistica.

E uma média, o que significa que os empregados de mesa ganham menos que isso,

mas os cozinheiros ganham mais. No entanto, para isso podem ser adicionados

varios beneficios disponibilizados pelas empresas - refei¢cdes que séo oferecidas

durante dias de trabalho, gorjetas ndo estdo incluidas e ndo estdo sujeitas a

impostos, varias empresas fornecem um bénus extra no final do ano / alta

temporada ...

Lendo as estatisticas mais de perto, é interessante testemunhar alguns paradoxos: o

setor estd a empregar mais pessoas, mas quem entra estd a receber menos que a

média, reduzindo o salario médio do setor; por outro lado, quanto mais qualificado

for o novo trabalhador, maior sera o salario, mesmo para um recém-chegado.

Portanto, tanto os sindicatos como as associa¢fes empresariais do setor sugerem

algumas mudancas para modificar a ma imagem do setor:

e Desagregar o mais possivel todas as estatisticas dos componentes do
rendimento, a fim de dar ao mercado uma viséo clara sobre as politicas salariais
e de remuneracao;

o Reduzir o fator de sazonalidade, antecipando o recrutamento em poucos meses
— se os reforgos de verdo foram fechados entre marco e abril, os Gltimos anos
tém visto o processo iniciado em fevereiro;

e Aumentar as atividades de inspec¢do da Autoridade do Trabalho e aumentar as
penalidades para aqueles que ndo cumprem a lei, incluindo para a administragdo
/ gestdo das organizacGes, pois sdo estas que tomam as decisoes;

e Criar politicas publicas para motivar, de forma assertiva, o setor de
hospitalidade a melhorar sua atratividade. Nas palavras de um diretor da
Associacao de Hotelaria: "O baixo salario ndo é sinénimo de qualidade de
servico. Um dos principais problemas que vamos ter agora é a questdo da
qualificacdo dos recursos humanos. Esse € um fator decisivo para a
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sustentabilidade. Portanto, deve haver algum ajuste, no contexto da concertacao
social ou acordos coletivos, porque ndo podemos competir e ndo podemos dizer
que nossa diferenciagdo € por qualidade, se ndo ha estabilidade no emprego e
nao ha saldrios compativeis com as exigéncias de clientes e empresas”;

e Criar incentivos fiscais para empresas que compartilhem parte de seus
lucros com seus empregados.

3.2. Condig0es de trabalho e como melhorar as carreiras no setor da
Hospitalidade

Um estudo recente da Autoridade Portuguesa de Condicdes de Trabalho, em

parceria com a Fundacdo Europeia para a Melhoria da Vida e Condicoes de

Trabalho, fez um bom diagnostico e apresentou vérias solugcdes sobre como resolver

alguns dos principais problemas do setor hoteleiro, nomeadamente o0s servigos de

Catering. Portanto, os maiores riscos para quem trabalha nesse setor sdo o0s

seguintes:

e Trabalho fisicamente exigente, que requer muitas horas de pé e em posturas
estaticas, movimento manual de cargas, elevagbes e movimentos repetitivos,
muitas vezes em combinac¢do com outras condicOes de trabalho desfavoraveis,
como as resultantes do mau desenho do local de trabalho;

e A exposicdo a niveis elevados de ruido: cerca de 29% dos trabalhadores do
setor estdo expostos a ruido e mais de 4% consideram que isso coloca a sua
salide em risco;

e Trabalho em ambientes quentes ou frios, especialmente a combinag&o de altas
temperaturas, com correntes de ar, portas abertas alternancia entre ambientes
quentes e humidos e ambientes frios, tais como despensas ou frigorificos;

o Cortes e queimaduras;

e Tropecgdes e quedas devido a obstaculos molhados e escorregadios, incluindo
guedas de altura;

e Substancias perigosas, como por exemplo a utilizacdo generalizada de agentes
bioldgicos e agentes de limpeza em alimentos.

Os principais fatores de risco psicossociais sdo 0s seguintes:

e Longas horas ndo convencionais de trabalho: o setor € caracterizado por longos
turnos de trabalho, horas de trabalho irregulares e incomuns; uma parte
substancial do trabalho é feito quando a maioria das pessoas nao estdo a
trabalhar;
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¢ Dificil conciliacdo da vida profissional e pessoal, particularmente tendo em
conta a imprevisibilidade dos horarios de trabalho, a duracéo dos dias de
trabalho e falta de controlo sobre o trabalho;

e Alta carga de trabalho e pressdo para executar rapidamente; cerca de 75% dos
trabalhadores relatam que trabalham em alta velocidade, 66% tém que trabalhar
com prazos muito curtos, e cerca de 48% dizem que ndo tém tempo suficiente
para fazer todo o trabalho;

e Pouco controlo do trabalho: tarefas mon6tonas, com falta de criatividade e que
exigem pouca iniciativa séo muito comuns;

e Contacto com colegas e chefe: a falta de apoio pode agravar o stress
relacionado com o trabalho; cerca de 70% dos trabalhadores séo capazes de
pedir ajuda aos seus colegas, mas apenas 53% admitem pedi-la aos superiores;

e Contacto continuo com os clientes pode ser uma fonte de stress ou, no pior dos
casos, levar a assédio ou até mesmo violéncia;

o Falta de formacéo e qualificacdo; certas tarefas ndo requerem nenhuma
qualificacéo formal, conjuntamente com um baixo nivel de formag&o e
experiéncia; as pessoas nem sempre tém a formacao apropriada para as tarefas
que executam, 0 que pode gerar mais stress.

Como é que o relatorio acredita que esses problemas podem ser resolvidos? Por

meio de uma mistura de politicas pablicas assertivas, incluindo a imposi¢édo de

multas mais pesadas. e a oferta de incentivos fiscais, voltadas para as empresas do
setor hoteleiro que melhorem a sua responsabilidade social corporativa:

e Promover a igualdade de oportunidades e a ndo-discriminacao: as empresas
devem desenvolver politicas éticas e transparentes de recrutamento,
remuneracdo, promogao, formag&o e rescisdo de contratos;

e Condicdes e organizacgdo do trabalho: devem ser encorajadas praticas como
partilha de emprego, horario de trabalho flexivel e outras medidas para
promover a harmonizagéo entre trabalho e vida pessoal. Para garantir a
estabilidade e a continuidade, as empresas também devem procurar empregar as
mesmas pessoas numa base sazonal, reduzindo o nimero excessivo de
estagiarios, ainda em aprendizagem, a preencher vagas que carecem de méo de
obra sénior;

e Salérios justos: o principio da ndo discriminacgdo deve ser aplicado a
remuneracdo em todos o0s niveis. Incentivos nao-financeiros com impacto
positivo nas familias também devem ser considerados, como protocolos com
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creches/infantarios/ATL para criancas, fornecidas por parcerias publico-
privadas entre municipios e empresas de hospitalidade que sejam préximas;

e Formacao profissional continua e aprendizagem ao longo da vida: a formagéo
deve melhorar a profissionalizacdo e a empregabilidade dos trabalhadores.
Desde que seja economicamente e socialmente viavel, as empresas devem
receber mais aprendizes e estagiarios como forma de Ihes proporcionar uma
entrada no mercado de trabalho, e ndo como forma de atender as necessidades
reais de pessoal qualificado. Aproveitando o tempo de inatividade sazonal, as
instituicGes publicas de emprego e formacao devem trabalhar, em parceria com
associag0es setoriais, no planeamento e desenvolvimento de formagao
profissional que tecnicamente ira elevar e diversificar o nivel de qualificagcdo
dos profissionais do setor de hospitalidade;

e Salde e Seguranca: os trabalhadores devem ser ouvidos na formulagéo de
politicas e os programas devem ser desenvolvidos para tratar de problemas
especificos do setor;

e Reestruturacdo: os trabalhadores e seus representantes devem estar cientes da
situacdo da empresa, ser informados e consultados sobre possiveis projetos de
reestruturacao. Isso evitara, ou pelo menos limitara, possiveis consequéncias
negativas para o0 emprego, bem como o estreitamento das relagdes entre
empregador e empregado;

e Combate a sazonalidade: com o apoio do governo, os players regionais devem
diversificar seus modelos de negdcios, complementando os produtos “Sol e
Mar” no verdo com “Meetings & Incentives” no inverno, por exemplo, para
manter hotéis e restaurantes abertos.

4. A situacdo atual das Entidades de Educacéo e Formacéo Profissional

Em Portugal, como na Europa, as escolas e prestadores de EFP que oferecem cursos
relacionados com a hospitalidade enfrentam paradoxos e discussdes sobre o seu
futuro, em que os cursos de Cozinheiro e de Empregado de Mesa séo bons
exemplos.

Os responsaveis pelos programas de educacéo e formagdo, especialmente na area do
ensino secundario e do ensino superior, sdo influenciados pelos mesmos fatores de
percecdo que a propria industria. Os padrdes de recrutamento para programas
vocacionais no setor séo diferentes: para Cozinheiro e Empregado de Mesa sdo mais
baixos do que o equivalente para um Rececionista ou um Gestor de Hotelaria. Os
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cursos de turismo sdo, em certa medida, diferentes dos cursos de Catering, pois as
suas possibilidades de trabalho ndo sdo tdo claramente definidas e a escolha da
qualificacdo a ser obtida € provavelmente melhor alcangada.
Uma questdo fundamental é a falta de consenso para o setor de hotelaria, em relagdo
ao tipo de formacdo que se destina ao setor: mais transversal ou mais especifica.
Para um hotel ou restaurante de uma cadeia grande / média, a competéncia técnica
do trabalho € vital; mas para uma unidade pequena, uma pessoa deve ser capaz de
desempenhar mais de um trabalho e, portanto, as competéncias transversais sao
mais importantes.
O compromisso com o desenvolvimento continuo dos funcionérios, portanto, varia
muito e é influenciado pelo subsetor e pelo tamanho da empresa. A existéncia de
oportunidades de desenvolvimento de carreira, para além do salario, tem uma
influéncia consideravel na retengdo de funcionarios ambiciosos e potenciais, o que é
dificil para 95% das PMEs portuguesas, muitas das quais sdo familiares.
Isso tem impacto direto no recrutamento de novos alunos e, consequentemente, na
forca de trabalho para este setor: se para os cursos de Cozinha ndo houve problemas
nos ultimos anos, devido principalmente aos programas de televisdo, como
“MasterChef”, e a uma grande melhoria do estatuto social e do salario de um Chef,
para 0s empregados de mesa a situacdo ndo melhorou. Ainda é visto quase como um
curso de segunda escolha, para aqueles que ndo puderam entrar de Cozinha! Isso
também tem consequéncias na formacéo, salario e carreira - ndo s6 temos assistido
a uma grande procura por cozinheiros (ndo ha o suficiente para os pedidos), 0s seus
salarios estdo a aumentar continuamente (mesmo para recém-formados) e as suas
perspetivas de emprego - mesmo internacionais — sdo mais brilhantes todos os dias,
0 que explica a alta taxa de rotatividade desses profissionais.
Assim, as Escolas e entidades de EFP ndo precisam se esforgar muito para atrair
novos alunos:
¢ As melhores escolas anunciam que séo especializadas no setor de hospitalidade,
o que significa que seus cursos de culinaria ndo sdo “apenas mais um”;
e Oferecer estagios de longa duracgdo, ndo apenas locais, mas nacionais e
especialmente internacionais (com a ajuda do Erasmus +), acrescenta valor;
e Mostrar histérias de sucesso de ex-alunos que alcangaram altos cargos;
¢ Incluir novas metodologias de culinaria ou novas influéncias (a culinaria
molecular ja é uma “histdria antiga”, entdo é de incluir novas tendéncias:
asiaticas, naturais / de volta ao tradicional, sdo os novos “conceitos” na
formacao.
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Mesmo assim, surgem novos cursos, spin-offs do principal: Pastelaria e Padaria,

nomeadamente, tendo estas areas ganho autonomia e estatuto social / laboral,

principalmente nos grandes / melhores restaurantes e hotéis.

Os Empregados de Mesa, no entanto, tém um caminho diferente: até o nome é

antiquado! Uma atualizagdo do nome é absolutamente necessaria se queremos ter

mais pessoas a abracar esta profissdo, mas se o diagndstico foi unanime, a solucédo

tem sido mais dificil: técnico de servico e vinho? Servi¢o de mesa e vinho? Servigo

Lounge?

Concordamos com Shakespeare: "O nome de uma coisa ndo importa tanto quanto a

gualidade da coisa", mas as formas modernas de publicidade devem ser emocionais

e racionais, por isso temos que ter um bom nome, para que as pessoas entendam a

sua gqualidade.

Além do nome, varias outras propostas estdo a ser discutidas e implementadas em

Portugal, com consequéncias diretas nos cursos de Empregado de Mesa:

o Remocdo de competéncias desatualizadas, como abrir uma garrafa com uma
espada ou com pingas quentes;

e Cozinhar na frente do cliente, como crep flambee;

e Aumentar o nimero de horas dedicadas a Enologia, suas caracteristicas e
regides, adaptando o servigo as novas tendéncias.

e Aumentar o nimero de horas dedicadas a novas tendéncias, como o Barista e
novos coquetéis naturais / saudaveis;

¢ Incluir novas habilidades, como poder entender e explicar os requisitos
saudaveis e as calorias dos alimentos do cliente;

e Aprofundar o fator humano, aumentando as horas gastas no ensino de
competéncias de comunicacao interpessoal, social e técnica / turistica;

o Realizacdo de estagios em diferentes areas do restaurante, servindo ndo apenas
a mesa, como as mencionadas no item anterior.

4.1. Novas vs. antigas formas de ensinar — 0 que as empresas precisam das
escolas e entidades de EFP

Existem varias dimensdes em que as Escolas e entidades de EFP de Hospitalidade, e
0s seus professores e formadores, devem centrar-se para enfrentar as
transformacdes, resultantes dos avancos cientificos e tecnolégicos que se
aceleraram nas Gltimas décadas, produzindo mudancas no sistema produtivo,
sociedade e nas necessidades humanas. Consequentemente, exigem novas
abordagens dos profissionais de ensino, redimensionando procedimentos, técnicas e
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processos de trabalho. Mais e mais empresas precisam de funcionarios que estejam

bem preparados para enfrentar qualquer tipo de desafio que possa surgir no contexto

de sua atividade profissional.

Segundo a nossa pesquisa, 0s empresarios da hospitalidade dizem que os

profissionais que chegam as empresas sdo competentes, com conhecimentos e

competéncias na sua area técnica, mas ndo sdo motivados e dedicados o suficiente

para as tarefas atribuidas. As competéncias técnicas dos profissionais que chegam
ao mercado de trabalho, oriundos das Escolas e entidades de EFP em geral, séo
consideradas boas; o que falta sdo atitudes pessoais e sociais.

A seguir estdo as principais deficiéncias detetadas no setor em relacdo a novos

profissionais e até mesmo nos mais experientes, ou o que se espera dos

empregadores:

e Comunicacao e interacdo com o cliente;

e Interacdo com clientes de forma diferenciada, respondendo as necessidades e
crescente multiculturalidade (atitude, simpatia, comunicacéo, apresentacao,
comportamento pro-ativo, adaptacdo a diversidade de clientes, solugéo de
problemas e reclamacdes);

e De um ponto de vista comercial (promocéo / vendas), mostram uma total
incapacidade de interagir com os clientes, desvalorizando assim as vendas,
juntamente com um controlo insatisfatério dos custos e otimizacdo dos
recursos;

e Pouca capacidade de criar menus atraentes e alinhados com a politica comercial
e conceito do restaurante;

e Uma melhor competéncia técnica que diferencia a assessoria no servigo de
vinhos no servigo de mesa;

o Falta de criatividade, apresentacéo e profissionalismo na execucéo de tarefas.

e Falta de abertura a inovacao na producdo de alimentos.

Competéncias-chave que sao dificeis de encontrar:

Humildade - Saber ouvir - Agir sobre o que € transmitido - Postura — Abordagem ao

cliente - Disponibilidade para aprender - Compromisso Organizagdo -

Profissionalismo - Pontualidade - Apresentacéo / presenca pessoal - Higiene - perfil

para uma profissdo que exige esforgo.

Talvez porque sejam muito jovens, muitas vezes ha uma falta de maturidade nos

alunos a abracar uma area que é exigente. Estas conclusdes sdo validadas pela

Avaliacéo do desempenho que pedimos a seis empresas para preencher, relativos a

alunos Cozinheiros e Empregados de Mesa, que la fizeram um estégio.
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4.2. Novas vs. antigas formas de ensino - como podem os professores e
formadores responder a essas necessidades

Por estes dias, cada escola de Hospitalidade tem cozinhas de formacéo e

restaurantes de treinamento, onde seus alunos praticam em um ambiente quase real,

sob a supervisdo de um tutor.

No entanto, se o investimento em infra-estruturas esta no caminho certo, tentaremos

sugerir mais quatro:

e Convertendo salas de aula tradicionais, com sua disposi¢cao em “passageiros de
autocarro”, para uma de trabalho de grupo, a fim de induzir os professores para
proporcionar aos alunos tarefas grupais, desenvolvendo atitudes sociais como o
espirito de equipa, trabalho em equipe, foco objetivo e comunicacéo;

e Criagdo de “salas de aula tematicas” - em vez de ter aulas nos restaurantes de
aplicacéo apenas para assuntos técnicos, todas as aulas deveriam ser |4,
incluindo temas socioculturais. Os alunos devem ser estimulados a sugerir
melhorias na decoragéo em cada periodo e um or¢camento limitado para gerir, a
fim de implementar o(s) mais votado(s);

e Aumentar os projetos transversais, definindo um minimo de questdes técnicas
que podem ser trabalhados: por exemplo, a criagdo de menus detalhados em
aulas de portugués, para avaliar a sua escrita, leitura e interpretacdo. Projetar
menus e folhetos em aulas de TIC, a fim de avaliar a sua criatividade;

e Sugerir uma mudanca curricular - em vez de ter temas definidos em objetivos
que os alunos deveriam alcangar, té-los em resultados de aprendizagem e em
competéncias, como EQAVET - Avaliacdo Europeia da Qualidade da Educacéo
e Formacao Profissional (https://www.egavet.eu &
https://unevoc.unesco.org/go.php?g=Quality+Assurance+in+TVET &context=)
e em ECVET - Créditos europeus de Educacgdo e Formac&o Profissional
(http://www.ecvet-toolkit.eu). Desta forma, acreditamos que Escolas,
professores / formadores, estudantes e empresas teriam uma compreensdo clara
Sobre quais as competéncias que devem ser desenvolvidas...
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5. As barreiras burocréticas ao tentar modernizar e melhorar os perfis
profissionais

No capitulo 4, examinamos o papel que as escolas e entidades de EFP podem
desempenhar na atualizacdo dos perfis profissionais de Cozinheiro e de Empregado
de Mesa. No entanto, mais mudancas estratégicas devem ser conduzidas pelo
Ministério da Educacdo e seus departamentos.
Em Portugal, este papel foi atribuido @ ANQEP - Agéncia Nacional de Qualificacdo
e Ensino Profissional (http://www.angep.gov.pt/default.aspx?access=1). Quando
escolas e entidades de EFP desejam criar ou sugerir uma melhoria num curso, curto
ou longo, precisam solicita-lo de uma forma formal e profundamente detalhada,
fornecendo evidéncias de por que essa mudanca é necesséria, por que € feita desta
forma e quais serdo os impactos desejados.
A solicitagdo € entdo enviada a um conselho setorial, que inclui representantes de
todas as empresas do setor, sindicatos e entidades de educacéo e formacéo
profissional, que preparam uma decisdo, favoravel ou ndo. Em caso afirmativo, a
proposta vai para decisdo final do Presidente da ANQEP e da sua divulgagao
publica, incluida no Catalogo Nacional de Qualificacbes
(www.catalogo.angep.gov.pt), um site que retne todos os cursos disponiveis para
todos os setores. Escolas e entidades de EFP devem segui-los, de modo a que,
independentemente da regido que o aluno frequente, haja uma certeza de que € o
mesmo Curso.
No entanto, existem varios problemas neste caminho:
e Nao ha um formulario que as escolas e entidades de EFP possam preencher com
a proposta. Existem diretrizes, mas as vezes ndo sao claras;
e N&o hé prazo para a decisdo; as vezes pode levar dois ou trés anos, para cursos
de longa duracéo;
e Os cursos devem ser padronizados, mas o problema é que ndo h&a muito espaco
para adapté-los as caracteristicas locais / regionais;
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e Escolas e entidades de EFP privadas tendem a ser mais rapidos ao propor e
adaptar-se as mudancas, mas as sugestdes, quando aprovadas, ficam disponiveis
para todos, 0 que pode desmotivar a inovagao - por que Se preocupar em criar
algo novo se todos beneficiam? Através de uma rede de Escolas e entidades de
EFP, surgiram varias sugestdes para ajudar a reduzir estas situacoes:

e Criar um site, gerido pela ANQEP, com um formulério onde as escolas e
entidades de EFP possam apresentar as suas candidaturas, semelhante a
utilizada pela Comissao Europeia para o Erasmus + ou programas semelhantes;

e Estabelecer prazos claros para analisar e produzir uma decisdo fundamentada;

e Permitir que um percentual de cada contetdo do curso seja adaptado para as
Escolas e entidades de EFP, pois sdo os tnicos que conhecem melhor a regido e
suas necessidades;

e Quando uma escola ou entidade de EFP recebe uma
aprovacdo de uma proposta que tenha submetido,
deve ter um periodo de tempo durante o qual seria a
Unica que poderia disponibiliza-lo, como um prémio
por sua inovag&o.
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CHAPTER 3

Introduction
1. The hospitality and food services sector in Italy

2. Training and vocational education (IeFP) and the catering sector
3. The SCAWNET project in the Italian context
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The hospitality and catering sector in Italy
An overview on Education and employment in the framework of the SCAWNET
project

Introduction

This report aims to provide an overview of the state of the hospitality and catering
sector in ltaly in relation to the level of training offered by the professional
institutes.

Particular attention will be paid to aspects such as employment, attractiveness and
job demand in the sector, incentives and difficulties in choosing a career as a waiter
or kitchen operator, new ways of interpreting the position, the current status of
professional schools, new and old teaching methods and bureaucratic barriers that
favor or hinder the attempt to update and improve professional standards.

This brief research will focus and will examine in particular the situation of the
Umbria Region in which the activities of the SCAWNET project have been
implemented.

The analysis and conclusions of this study are based on the reflections extracted
from the monitoring of trainees employed for a month in the role of cooks and
waiters.

The purpose of this report is to observe and compare the results of the SCAWNET
project against the background of the current national situation to analyze the
possible effects of the methodology proposed by the project.

The training carried out during a mobility abroad together with the traineeships can
represent highly educational activities that not all learners have opportunities to
experience.

The analysis of the results obtained from the project is therefore fundamental in
order to intercept both the professional and occupational needs of the sector and
those for updating the training and educational systems of the professional
institutes.

The document is organized in three main parts: the first section will present the state
of the catering sector in Italy. In the second one, an overview of professional
education in Italy and Umbria(leFP) will be offered and in the last section the
results of the SCAWNET project will be observed in the context.
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1. The hospitality and food services sector in Italy®

In the two-year period 2016/2017, the recovery action of the Italian economy
continued. Gross domestic product grew by 0.9% thanks to the contribution of
domestic demand for household consumption and investments.

The improvement in the economic situation is reflected in the progress of
employment. In 2016, the work units grew by 1.4% and the unemployment rate fell
by two-tenths (11.7%). At the same time, employment growth was strengthened (+
0.5%). With regard to household spending on restaurant services, in 2016 there
were € 73,141 million registered with a real increase over the previous year of
3.0%.°
The impact of the crisis on food consumption at home (-10.5%, equal to a decline
of € 15.9 billion between 2007 and 2016) has meant that the weight of the restaurant
industry over total food consumption still gains some position reinforcing the thesis
that sees the Italian population prone to the consumption of meals away from home.
This portion of the market relative to the use of catering services is worth today
more than 35% of the total consumption of food for families with a trend in
moderate but steady growth.

This trend sees the different contribution of different groups of consumers ranging
from the most assiduous heavy consumer to low consumers, those who rarely
consume a meal away from home. In Europe, food consumption is worth € 1,522
billion, of which 36.9% in catering. What is striking is how this figure varies from
one country to another of the Union. For example, from 30% of Germany on total
food consumption to 53.6% in Spain and even 59% in Ireland. From the point of
view of absolute values, Italy is the third catering market in Europe after the United
Kingdom and Spain. In the household spending budget, the food consumption
sector is second only to that of housing costs.’

The added value of restaurant services is estimated at over € 41 billion in 2016. In
the last three years, the sector has resumed a growing trend, returning above pre-
crisis levels confirming itself not only as one of the main sectors but as one of the
leading sectors of an economy in moderate recovery.

> The data shown in this report are taken from Rapporto annuale del FIPE (Federazione
Italiana pubblici esercizi) e from ISTAT (National Institute of statistics).

® https://www.istat.it/storage/settori-produttivi/2017/Rapporto-competitivita-2017.pdf

" http://www.fipe.it/comunicazione/note-per-la-stampa/item/5519-rapporto-ristorazione-
2017.html
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However, this positive trend is contrasted by the data concerning the relationship
between opening and termination of activities, which saw a negative balance of
more than 5,000 units in the last three years and the quality of the services offered
due to the lack of investments required by the sector in terms of structures and
productivity.

In relation to employment, the public service sector has over one million units, with
an increase of 17% since the beginning of the crisis. 80% of the work input of the
entire "Hotels and public exercises"” sector is used in catering companies. An
increasing data during the last few years.

The type of employment is more heterogeneous and is a critical point for
employment: although growth is observed, most of the increase is given by
temporary jobs and/or occasional services that significantly affect the quality and
productivity of the service.

It is no wonder that one of the issues that represents a criticality in the Italian
context is precisely productivity: in the last decade the productivity of the restaurant
sector in Italy has maintained levels well below the average in relation to other
European partners and has also recorded no signs of growth. Data quite relevant
considering that catering is a labor-intensive industry.

As a first and tangible consequence there is indeed a significant contraction of the
remuneration of labor. The professional placement in small and very small
businesses, such as bars and restaurants, is conditioned by the rapid and continuous
turnover of personnel, through the extensive use of so-called "extra" workers
(workers recruited in particular moments of business need).

On the other hand, the implementation of internal processes capable of generating
greater system efficiency in the procurement of raw materials, in the use of human
resources, in marketing, in sales techniques and, an element not to be neglected, in
the use of technology both in the back and in the front office is more encouraging.
However, the percentage of businesses using digital tools for managing business
processes that does not exceed 40% remaining rather low.

At regional level, in Umbria the state of the catering sector reflects the national
trend and only slight differences can be observed. In particular, it should be noted
that Umbria is the only region together with Trentino where there are contractions
in the number of companies registered in 2017. In this case, as in others related to
the situation in central Italy, external extraordinary factors such as the earthquake
that negatively affected sectors such as tourism and catering must be taken into
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consideration. Precisely in relation to these problems, the fact that catering services
in Umbria exceed the national average is very optimistic.

The data and the overview presented in this chapter show two main aspects: the
first that the catering sector is in Italy a leading sector both from an economic point
of view and for the attractiveness it raises on the market. In fact, in conjunction with
a growth in the sector, employment growth is also recorded.

The second concerns a significant instability in the type of employment. If on the
one hand the opportunities offered by the market push young and unemployed
people to carry out activities in the restaurant services sector, on the other hand the
instability and reduction of remuneration, especially in the position of waiters and
chefs, are an element of stall, especially if the volume of work required is
considered.

This is also connected to the high rate of termination of activity and the low
productivity of the sector despite of an increase in the volume of work. Among the
various factors to be taken into consideration in the analysis of a growing sector
even in times of stall or general stagnation of the economy, there is certainly the
progressive exposure of the catering activities in the media: television programs,
online advertising, marketing, social media.

This exposure has increased both consumers’ interest and a response to the growing
and varied market offer. The very role of some professional profiles is constantly
changing, hand in hand with the change in the sector. The quality of the training, a
theme addressed in the following pages, represents a final decisive factor both in
relation to productivity and employment stability.

2. Training and vocational education (IeFP) and the catering sector®

Training and vocational education courses (leFP) through which the obligation of
education and the right-duty can be fulfilled for young people aged 14 to 17 are now
part of the official educational system. These courses are offered by private training
Institutions (IF) accredited by the Regions, or by the State Professional Institutes
(IPS). The economic and employment crisis, albeit in a constantly evolving phase,

8 The data used in this chapter are taken from INAPP (National Institute for the Analysis of
Public Policies) and from the XV Rapporto di monitoraggio delle azioni formative realizzate
nell'ambito del diritto-dovere.
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continues to constitute the context in which the training offer of the lePF system is
acting. At the moment Italy registers too few graduates compared to other European
and extra European countries and at the same time the demand of the labor market
seems to consider both highly specialized levels and workers without specialization
(proof a growing gap between highly skilled workers and labor for which no
specific professional competence is required).

One of the purposes of the IeFP is to allow the continuation of training for young
people leaving secondary level, allowing both the learners who have chosen it
intentionally and the students who arrive there after previous training failures, to be
ready around their 20 years of age on the labor market with an adequate range of
basic, technical and transversal skills.

It is important to underline the high percentage of completion of the training
courses, especially at the accredited Centers, with over 73% of students that
accomplish the qualification.

Another aim of the IeFP in Italy is to allow graduates and specialized graduates to
continue their training, enriching their skills in a line of temporal continuity but
above all concerning content. The focus is on the deepening and specialization of
skills, also connected, but not only, to changes in the market, technologies and work
processes, so as to increase the attractiveness of these young people towards the
market.

The close connection with the world of work has always been one of the strengths
of the leFP system (fundamental elements such as the number of training hours,
contact with companies, the component of laboratory activities and the frequent use
of active teaching tools), especially in relation to the occupational and professional
needs of the territory, where the regional administrations make efforts to identify
the most requested professional figures, developing the most appropriate paths with
the addition, with regards to minimum national standards, of features more aimed
at the local market.

The evolution of national strategies, family choices and the crisis have accentuated
the demand for vocational courses able to introduce young people with adequate
technical skills to the labor market, as well as with a basic and transversal skills
background. Also thanks to this, the preferences of the young people who opted for
the leFP system have often proved to be rewarding in terms of training and
employment outcomes, as highlighted by the surveys carried out by INAPP
(National Institute for the Analysis of Public Policies) over the past few years.
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The reform of the vocational education system, started with the Legislative Decree
n. 61 of 13 April 2017, seems to have acquired as a starting point the winning
aspects that have characterized the IEF system: active teaching methods, laboratory
activities, skills approach, co-participation between training and work, attention to
users, also in terms of courses personalization.

The intent is to overcome some overlaps between Vocational Education and
Technical education on the one hand and between IePF and vocational education on
the other.

In particular, in the relationship with the leFP, the decree aims to favor the
transition between the systems as differentiated options within a national network of
vocational schools, so that the various training institutions do not constitute barriers
that are difficult to overcome in practice but determine a plurality of training offer.
The first fact that catches the eye when you look at the statistics published in the
XV Report of monitoring training actions carried out under the right-duty system
published by the INAPP, is that the figure of restaurant operator is by far the most
chosen with more than 95,000 members.

On the one hand, this figure shows the attractiveness that the restaurant industry
has on students who are faced with the choice of a career path and on the other is
the result of market demand for a sector that drives the economy like catering and
tourism.

The study carried out by the INAPP (National Institute for the Analysis of Public
Policies) shows how the possibility of finding a job is reflected in the statistics:
about 50% find employment after a three-year training course demonstrating the
professional nature of training. It should be noted, however, the difficulty of
updating the professional training in line with the change in the market and
technologies, a problem that is part of the broader discourse of lack of economic
availability and funding in the field of IeFP and the perception that users have to
undertake second-class education.

3. The SCAWNET project in the Italian context®

The SCAWNET project methodology has had two main purposes and results that
are well connected to the situation in the Italian context in the catering sector. First
of all, the attempt to improve the quality of professional profiles of cooks and
waiters. As it was pointed out in the previous chapters, in Italy, low productivity is

® https://inapp.org/sites/default/files/Paper_leFP_Imprenditori.pdf
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one of the critical aspects of the sector. The lack of appropriate professional skills of
users who find employment in the field of catering, or sometimes the total lack of
skills of those users who fall into the professions of cook and waitresses without
having background experience or training, is among the causes that contributes to
poor productivity and consequently to the reduction in remuneration.

The attempt to create a network of competent users and therefore of expertise in the
field of catering at European level, the very meaning of the project's acronym,
represents in our opinion the second aspect that can affect the Italian and European
context.

The experience of mobility abroad gives young people an expertise that they could
not otherwise obtain with the only path of training and/or professional experience in
their country. In the SCAWNET project, the three mobility focused on the skills of
waiter and bar operator in Italy, the cooking skills in Portugal and during the last
mobility in Macedonia learners received training on ICT tools relevant to the sector.
The third mobility testifies to the need of updating training paths, adapting them to
changes in the market in order to offer users tools to deal with professional
challenges in an appropriate manner. Knowing how to introduce yourself to the
business owner, being able to communicate with customers both directly and
through social media, using IT tools, for example, are skills that are fundamental
today. And in fact the lack of profile updates and the poor use of digital tools are
among the limits highlighted by the FIPE (Italian Federation of public businesses)
2017 report.

The elements highlighted above were also observed in the monitoring carried out on
local trainees. What emerges from the reflections of the employers analyzed during
interviews and reports gathered during the internships is generally positive. The role
played by the leFP in the student growth process and its ability to guarantee both
technical and transversal skills in training courses is confirmed.

The experience in the professional training courses is a good starting point for the
students and a first contact with the labour market. It is an equally generalized the
idea that the path of professional growth and training of learners necessarily passes
through direct experience within companies.

The internship is important as a fundamental moment both to get to know the
students, in view of a possible future assumption, and for the trainees, because
thanks to this experience they have the opportunity to touch the world of work with
their hand following the chosen training path. In fact it happens very often that the
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hired staff has actually had the opportunity to be known by the owners during the
internship which, as foreseen by the professional training path, constitutes an
obligatory passage for the achievement of the degree.

Traineeship is therefore not seen as a simple fulfillment of the educational system,
but it is configured as a useful tool for entrepreneurs, in view of a possible
recruitment in their company, and for students who can get in touch with the
profession that will go to practice.

Precisely because of the importance of training, some have highlighted the
possibility of offering trainees longer periods of internship, so that the learners can
increase their professional background, acquiring greater independence in all the
phases that make up the job.

A further element that can be observed is precisely the link that training bodies and
companies have established over the years, a link that testimonies how to combine
business with an educational role towards trainees.

Among the criticalities observed, there was a lack of attention during the training to
organizational aspects of business activity, such as the management of the kitchen
(know how to manage stocks, avoid waste, manage time in preparations) or the
restaurant (preparation of tables, cleaning, customer management). Generally, a
request for more managerial skills seems to be necessary, since in particular small
businesses sometimes need staff who are able to perform various tasks even in the
absence of the owner.

A further suggestion concerns the need to further develop linguistic skills: Italian
for those workers of foreign origin and foreign languages for Italian workers, who
more and more often have to communicate with customers coming from different
countries. To conclude, it can be generally observed that skills related to motivation
and work ethics are still fundamental requirements for every work context.

The motivational aspect is seen as the willingness to become actively involved in
working dynamics, the ability to work in a group while with professional ethics
means respect for schedules and tasks to be performed. Through these
characteristics the employer forms his first impression on the trainee and at the
same time becomes a way for the learner to get an idea to check if its chosen path
corresponds to his/her aspirations.

Although these components are seen as personal attitudes, they are also part of the
transversal skills that are an integral part of the vocational system.
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In general, there is a need to update the training courses for what regards technical
skills. Although from the evaluations the level is already sufficiently good in the
trainees, the owners stated that the work processes and product innovations are
often introduced more quickly than the updating of the training courses and that it
would therefore ideal to progressive align the programs both from the point of view
of didactics and laboratory activities.

Depending on the profile, an update involving products, tools, software programs
as well as greater attention to new trends in fashion or nutrition would be desirable.

From the analysis of the Italian context regarding the catering sector and
vocational education in addition to the monitoring of the trainees, various
conclusions and recommendations can be drawn, in particular in relation to the
training system to ensure that positive effects can also be produced in the labour
market:

¢ the continuation of the courses developed by the vocational training centers
should be encouraged. To do this, funding should be granted to the leFP, a topic
also underlined by the INAPP report;

e direct funding to organizations that are able to provide quality training,
developing mechanisms to concentrate resources on those with more experience
and those that provide higher quality training;

o start a process of revision of the repertoire of the figures of the leFP and the
related profiles. It is therefore essential to gather all the information needed to
understand what the market demand really is;

e update training courses and consequently professional profiles, paying attention
to the needs of the market.

In this context, the SCAWNET project was an excellent laboratory from which to

take a cue.

Not only were the bases for the creation of common profiles and skills at European
level established, having involved three partners coming from three different
countries involved but a methodology was designed that allowed to experiment on
dozens of learners a combined approach of theory and practice during mobility
abroad, all enriched by the integration of new skills such as ICTs proposed during
mobility in Macedonia.
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CAPITOLO 3

Introduzione
1. Il settore della ristorazione in Italia

2. L'istruzione e formazione professionale (IeFP) e il settore della
ristorazione

3. Il progetto SCAWNET nel contesto italiano
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Il settore della ristorazione in Italia
Panoramica su istruzione e occupazione nel contesto del progetto SCAWNET

Introduzione

Questo report intende offrire una panoramica sullo stato del settore alberghiero e
della ristorazione in Italia in relazione al livello di formazione offerto dagli istituti
professionali.

Verranno presi in considerazione in particolare aspetti quali 1’occupazione,
Iattrattiva e la domanda di lavoro del settore, stimoli e difficolta nella scelta di una
carriera come operatore di sala o cucina, nuovo modi di interpretare la posizione,
I’attuale stato delle scuole professionali, nuovi e vecchi metodi di insegnamento e le
barriere burocratiche che favoriscono o ostacolano il tentativo di aggiornamento e
miglioramento degli standard professionali.

Questa breve ricerca si soffermera e prendera in esame in particolare la situazione
della Regione Umbria in cui le attivita del progetto SCAWNET sono state
implementate. L’analisi e le conclusioni di questo studio si basano sulle riflessioni
estratte dal monitoraggio di tirocinanti impiegati per un mese nel ruolo di cuochi e
camerieri.

Scopo di questo report € quello di osservare e confrontare i risultati del progetto
SCAWNET sullo sfondo dell’attuale situazione nazionale per analizzare i possibili
effetti della metodologia proposta dal progetto.

La formazione svolta durante una mobilita all’estero insieme ai tirocini possono
rappresentare attivita altamente formative che non tutti i discenti hanno opportunita
di vivere. L analisi dei risultati ottenuti dal progetto risulta quindi fondamentale per
poter intercettare sia le necessita professionali e occupazionali del settore che quelle
di aggiornamento dei sistemi formativi e educativi degli istituti professionali.

Il documento & organizzato in tre parti principali: la prima sezione presentera lo
stato del settore ristorazione in Italia. Nella seconda verra offerta una panoramica
dell’istruzione professionale (IeFP) in Italia e in Umbria e nell’ultima sezione
verranno osservati i risultati del progetto SCAWNET nel contesto.
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1. 1l settore della ristorazione in Italia®

Nel biennio 2016/2017 ¢ continuata 1’azione di recupero dell’economia italiana. Il
prodotto interno lordo € cresciuto dello 0,9% grazie al contributo della domanda
interna per quanto riguarda i consumi delle famiglie e gli investimenti. Il
miglioramento del quadro economico si riflette sull’andamento dell’occupazione.
Nel 2016 le unita di lavoro sono cresciute dell’1,4% ed il tasso di disoccupazione ¢
sceso di due decimi (11,7%). Allo stesso tempo si ¢ rafforzata la crescita
dell’occupazione (+0,5%). Per cio che riguarda la spesa delle famiglie in servizi di
ristorazione nel 2016 si sono registrati 73.141 milioni con un incremento reale
sull’anno precedente pari al 3,0%.

L’impatto della crisi sui consumi alimentari in casa (-10,5% pari ad una flessione
di 15,9 miliardi di euro tra il 2007 ed il 2016) ha fatto si che il peso della
ristorazione sul totale dei consumi alimentari guadagnasse ancora qualche posizione
rafforzando la tesi che vede la popolazione italiana incline al consumo di pasti fuori
casa. Questa porzione di mercato relativa all’utilizzo di servizi di ristorazione vale
ad oggi oltre il 35% del totale dei consumi alimentari delle famiglie con un trend in
moderata ma costante crescita.

Tale trend vede il diverso contributo di diverse fasce di consumatori che vanno dai
pil assidui heavy consumer ai low consumer, coloro che raramente consumano un
pasto fuori casa. In Europa i consumi alimentari valgono 1.522 miliardi di euro dei
quali il 36,9% nella ristorazione.

Cio che colpisce ¢ come tale cifra vari tra paese e paese dell’Unione. Si va ad
esempio dal 30% della Germania sul totale dei consumi alimentari al 53,6% in
Spagna e addirittura il 59% in Irlanda. Dal punto di vista dei valori assoluti I’Italia &
il terzo mercato della ristorazione in Europa dopo Regno Unito e Spagna. Nel

19| dati presentati in questo report sono presi dal Rapporto annuale del FIPE (Federazione
Italiana pubblici esercizi) e dall’ ISTAT (Istituto nazionale di statistica).
1 https://www.istat.it/storage/settori-produttivi/2017/Rapporto-competitivita-2017.pdf
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bilancio della spesa delle famiglie, il settore dei consumi alimentari € secondo solo
a quello delle spese per ’abitazione.™

Il valore aggiunto dei servizi di ristorazione é stimato nel 2016 in oltre 41 miliardi
di euro. Negli ultimi tre anni il settore ha ripreso un andamento in crescita tornando
al di sopra dei livelli pre-crisi confermandosi non solo come uno dei principali
comparti ma segnalandosi come uno dei settori trainanti di un’economia in
moderata ripresa.

A questo trend positivo fanno da contrasto pero i dati riguardanti il rapporto tra
apertura e cessazione di attivita che vede nell’ultimo triennio un saldo negativo di
pit di 5000 unita e la qualita dei servizi offerti a causa della mancanza degli
investimenti di cui necessita il settore in termini di strutture e produttivita.

In relazione all’occupazione il settore dei pubblici esercizi conta oltre un milione di
unita, con un aumento del 17% dall’inizio della crisi. L’80% dell’input di lavoro
dell’intero settore “Alberghi e pubblici esercizi” ¢ impiegato nelle imprese della
ristorazione.

Un dato in crescita nel corso di questi ultimi anni. La tipologia di impiego risulta
piu eterogenea e costituisce un punto critico per I’occupazione: sebbene si osserva
una crescita, gran parte dell’aumento ¢ dato da impieghi temporanei e/o prestazioni
occasionali che incidono in maniera significativi su qualita e produttivita del
servizio.

Non stupisce infatti che uno dei temi che rappresenta una criticita nel contesto
italiano sia proprio la produttivita: nell’ultimo decennio la produttivita del settore
ristoratore in Italia ha mantenuto livelli decisamente sotto la media in rapporto ad
altri partner europei ed inoltre non ha registrato segnali di crescita. Dato piuttosto
rilevante se si considera che la ristorazione & un settore ad alta intensita di lavoro.

Come prima e tangibile conseguenza si registra infatti una contrazione
significativa della remunerazione del lavoro.

L’inserimento professionale all’interno di piccole e piccolissime imprese, come
bar e ristoranti, € condizionato dal ricambio di personale abbastanza rapido e
continuo, attraverso il largo uso di lavoratori cosiddetti “extra” (lavoratori reclutati
in particolari momenti di necessita dell’impresa).

Piu confortante risulta, invece, I’implementazione di processi interni in grado di
generare maggiore efficienza del sistema negli approvvigionamenti delle materie
prime, nell’utilizzo delle risorse umane, nel marketing, nelle tecniche di vendita e,

12 http://www.fipe.it/comunicazione/note-per-la-stampa/item/5519-rapporto-ristorazione-
2017.html

Policy recommendation for improving the standard profiles of Cooks and Waiters in Europe

Page 110



- Erasmus+

Nationsl Agency for
Turopean Cducations!
P aeren ot Mobsiny

elemento da non trascurare, nell’uso della tecnologia sia nel back che nel front
office.

Piuttosto bassa resta pero la percentuale degli esercizi che utilizzano strumenti
digitali per la gestione dei processi aziendali che non supera il 40%.

A livello regionale, in Umbria lo stato del settore ristorazione riflette il trend
nazionale e si possono osservare solo leggere differenze.

In particolare va notato come 1’Umbria sia I’unica regione insieme al Trentino in
cui si registrano contrazioni nel numero di imprese registrate anche nel 2017. In
guesto caso, come in altri relativi alla situazione dell’Ttalia centrale, vanno tenuti in
considerazione fattori esterni straordinari quali il terremoto che hanno influito
negativamente su settori come turismo e ristorazione.

Proprio in relazione a tali problematiche suscita molto ottimismo il fatto che i
servizi di ristorazione in Umbria superino la media nazionale.

I dati e la panoramica presentata in questo capitolo mostrano due aspetti principali:
il primo che il settore ristorazione é in Italia un settore trainante sia dal punto di
vista economico che per ’attrattiva suscita sul mercato. A fronte di una crescita del
settore si registra infatti anche una crescita degli occupati.

11 secondo riguarda una significativa instabilita nella tipologia d’occupazione. Se
da una parte le opportunita offerte da mercato spingono giovani ed inoccupati a
svolgere attivita nel settore dei servizi di ristorazione, dall’altra 1’instabilita ¢ la
diminuzione della remunerazione in particolare nei ruoli di cameriere e cuoco
costituiscono un elemento di rallentamento in particolare se si considera il volume
di lavoro richiesto.

A questo si collega inoltre il dato dell’alto tasso di cessazione delle attivita e alla
scarsa produttivita del settore a fronte di un aumento del volume di lavoro. Tra i
vari fattori da tenere in considerazione nell’analisi di un settore in crescita anche in
tempi di rallentamento o stagnazione generale dell’economia, ¢’¢ sicuramente
I’esposizione progressiva delle attivita di ristorazione nei media: programmi
televisivi, pubblicita online, marketing, social media.

Tale esposizione ha aumentato sia 1’interesse da parte dei consumatori che una
risposta alla crescete e variegata offerta di mercato. Il ruolo stesso di alcuni profili
professionali & in costante mutazione, di pari passo con il cambiamento del settore.
La qualita della formazione, tema affrontato nelle pagine successive, rappresenta un
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ultimo fattore decisivo sia in relazione alla produttivita che alla stabilita
occupazionale.

2. L’istruzione e formazione professionale (IeFP) e il settore della
ristorazione®

I percorsi di istruzione e formazione professionale (IeFP) attraverso cui & possibile
assolvere 1’obbligo di istruzione e il diritto-dovere per i giovani dai 14 ai 17 anni
sono ormai parte dell’ordinamento del sistema educativo. Questi percorsi sono
offerti da Istituzioni formative private (IF) accreditate dalle Regioni, oppure dagli
Istituti professionali di Stato (IPS). La crisi economica ed occupazionale, seppure in
una fase in continua evoluzione, continua a costituire il contesto in cui si inserisce
I’offerta formativa del sistema IeFP. Attualmente 1’Italia accusa un numero troppo
esiguo di laureati rispetto ad altri paesi europei e non solo e allo stesso tempo la
domanda del mercato del lavoro sembra considerare sia livelli altamente
specializzati che lavoratori senza specializzazione (a prova una crescente divario tra
lavoratori altamente specializzati e mano d’opera per cui non ¢ richiesta nessuna
specifica competenza professionale).

Uno degli scopi dell’TeFP ¢ quello di consentire il proseguimento di formazione dei
giovani in uscita dalla secondaria di primo grado, consentendo sia ai ragazzi che
I’hanno scelta intenzionalmente, che agli studenti che vi arrivano in seguito a
precedenti fallimenti formativi, di presentarsi intorno ai 20 anni sul mercato del
lavoro con un adeguato bagaglio di competenze di base, tecniche e trasversali.

C’¢ da sottolineare 1’alta percentuale di completamento dei percorsi formativi
soprattutto presso i Centri accreditati, con oltre il 73%. Ulteriore scopo dell’IeFP in
Italia & quello di permettere ai qualificati e diplomati di proseguire nel loro iter
formativo, arricchendo le proprie competenze in una linea di continuita temporale
ma soprattutto contenutistica. Il focus ¢ sull’approfondimento e la specializzazione
del bagaglio di competenze, connesso anche, ma non solo, ai cambiamenti del

13 In dati utilizzati in questo capitolo sono presi dall’INAPP (lstituto Nazionale per I'Analisi
delle Politiche Pubbliche) e dal XV Rapporto di monitoraggio delle azioni formative
realizzate nell'ambito del diritto-dovere.
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mercato, delle tecnologie ed ai processi di lavoro, cosi da accrescere ’attrattivita di
tali giovani nei confronti del mercato.

Lo stretto collegamento con il mondo del lavoro costituisce da sempre uno dei punti
di forza del sistema leFP (fondamentali sono elementi come il monte ore di
tirocinio, il contatto con le aziende, la componente di attivita di laboratorio ed il
frequente utilizzo di strumenti di didattica attiva), soprattutto in relazione ai bisogni
occupazionali e professionali del territorio, dove le Amministrazioni regionali si
impegnano ad individuare le figure professionali maggiormente richieste,
elaborando i percorsi pit opportuni le opportune con I’aggiunta, rispetto agli
standard minimi nazionali, di standard formativi piu rivolti al mercato locale.

L’evoluzione delle strategie nazionali, le scelte delle famiglie e la crisi hanno
accentuato la domanda di percorsi professionalizzanti in grado di immettere sul
mercato del lavoro giovani dotati di adeguate competenze tecniche, oltre ad un
bagaglio di competenze di base e trasversali. Anche grazie a questo, le preferenze
dei giovani che hanno optato per il sistema leFP si sono rivelate spesso premianti in
termini di esiti formativi ed occupazionali, cosi come evidenziato dalle indagini
realizzate dall’Inapp negli scorsi anni.

La riforma del sistema dell’Istruzione Professionale, avviata con il Decreto
Legislativo n. 61 del 13 aprile 2017, sembra aver acquisito come punto di partenza
gli aspetti vincenti che hanno caratterizzato il sistema leFP: metodologie didattiche
attive, attivita di laboratorio, approccio per competenze, compartecipazione tra
formazione e lavoro, attenzione verso gli utenti, anche in termini di
personalizzazione dei percorsi. L’intento ¢ superare alcune sovrapposizioni tra
I’Istruzione Professionale e I’Istruzione Tecnica da una parte e tra [eFP ed
istruzione professionale dall’altra.

In particolare, nel rapporto con la leFP, il decreto mira a favorire i passaggi tra i
sistemi come opzioni differenziate all’interno di una rete nazionale delle scuole
professionali, in modo che le diverse istituzioni formative non costituiscano barriere
difficilmente superabili nella pratica ma determinino una pluralita di offerta
formativa.

11 primo dato che salta all’occhio quando si osservano le statistiche pubblicate nel
XV Rapporto di monitoraggio delle azioni formative realizzate nell'ambito del

Policy recommendation for improving the standard profiles of Cooks and Waiters in Europe

Page 113



- Erasmus+

Turopean Cducations!
P aeren ot Mobsiny

diritto-dovere pubblicato dall’INAPP, ¢ che la figura di operatore della ristorazione
e di gran lunga il percorso piu scelto con piu di 95000 iscritti.

Tale dato testimonia da una parte I’attrattiva che il settore della ristorazione ha sugli
studenti che si trovano difronte alla scelta di un percorso professionale e dall’altro €
il risultato della domanda sul mercato di un settore che fa traino per I’economia
come quello della ristorazione e del turismo.

Dalla studio effettuato dall’INAPP (Istituto Nazionale per 1'Analisi delle Politiche
Pubbliche) emerge come la possibilita di trovare un impiego trovi riscontro nelle
statistiche: circa il 50% trova occupazione dopo un percorso triennale di formazione
a dimostrazione della natura professionalizzante della formazione.

Va segnalata pero al difficolta di aggiornare la formazione professionale in linea
con il cambiamento del mercato e delle tecnologie, problematica che si inserisce nel
piu ampio discorso di mancanza di disponibilita economiche e finanziamenti nel
campo dell’IeFP e alla percezione da parte degli utenti di intraprendere percorsi
formativi di serie b.

3. Il progetto SCAWNET nel contesto italiano™

La metodologia del progetto SCAWNET ha avuto due scopi e risultati principali
che ben si collegano alla situazione nel panorama italiano nel settore della
ristorazione. Prima di tutto il tentativo di migliorare la qualita dei profili
professionali di cuochi e camerieri.

Come e stato sottolineato nei capitoli precedenti, in Italia la scarsa produttivita e
una delle criticita del settore. La mancanza di appropriate competenze professionali
di utenti che trovano impiego nel campo della ristorazione, o a volte la totale
mancanza di competenze di quegli utenti che ripiegano nelle professioni di cuoco e
cameriere senza avere esperienza o formazione, e tra le cause che concorre alla
scarsa produlttivita e di conseguenza alla contrazione della remunerazione.

Il tentativo di creare una rete di utenti competenti e quindi di competenze nel campo
della ristorazione a livello europeo, significato stesso dell’acronimo del progetto,
rappresenta a nostro avviso il secondo aspetto che puo incidere nel contesto italiano
nonché europeo.

Y https://inapp.org/sites/default/files/Paper_leFP_lImprenditori.pdf
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L’esperienza delle mobilita all’estero attribuisce ai ragazzi un bagaglio di
competenze che non potrebbero altrimenti ottenere con il solo percorso di
formazione e/o esperienza professionale nel proprio paese.

Nel progetto SCAWNET le tre mobilita si sono concentrate sulle competenze del
profilo di operatore di bar e sala in Italia, quelle di cucina in Portogallo e nell’ultima
mobilita in Macedonia i ragazzi hanno ricevuto una formazione riguardo strumenti
ICT rilevanti per il settore.

Proprio ’ultima mobilita testimonia la necessita di aggiornare i percorsi formativi,
adattandoli ai cambiamenti del mercato in modo da offrire agli utenti strumenti per
affrontare le sfide professionali in maniera adeguata.

Saper presentarsi al titolare d’azienda, saper comunicare con la clientela sia
direttamente che attraverso i social media, utilizzare strumenti IT ad esempio sono
competenze che risultano oggi fondamentali.

Ed infatti la mancanza di aggiornamenti dei profili e la scarso utilizzo di strumenti
digitali sono tra i limiti sottolineati dal rapporto 2017 del FIPE.

Gli elementi sottolineati sopra sono stati riscontrati anche dal monitoraggio
effettuato sui tirocinanti locali. Quanto emerge dalle riflessioni dei datori di lavoro
analizzate durante colloqui e relazioni raccolte duranti i tirocini & generalmente
positivo. Si conferma il ruolo che I’IeFP ha nel processo di crescita degli allievi e la
sua capacita di garantire nei percorsi formativi sia le competenze tecniche sia quelle
trasversali. L esperienza nei percorsi formativi professionali costituisce per i ragazzi
una buona base di partenza e un primo contatto con il mondo di lavoro. E altrettanto
generalizzata 1’idea che il percorso di crescita professionale e formativa dei ragazzi
passi necessariamente attraverso 1’esperienza diretta all’interno delle aziende.

Assume grande importanza lo stage come momento fondamentale sia per conoscere
i ragazzi, in vista di una possibile assunzione futura, sia per i tirocinanti, perché
proprio grazie a questa esperienza hanno la possibilita di toccare con mano il mondo
del lavoro in seguito al percorso formativo scelto.

Succede infatti molto spesso he il personale assunto ha effettivamente avuto modo
di farsi conoscere dai titolari durante il tirocinio che, come previsto dal percorso
formativo professionale, costituisce un passaggio obbligatorio per il conseguimento
del titolo.

I tirocinio non & dunque visto come un semplice assolvimento di quanto previsto
dall’ordinamento, ma si configura come uno strumento utile per gli imprenditori, in
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funzione di un possibili assunzioni nella propria azienda, e per gli studenti che
possono rendersi conto della professione che andranno a svolgere.

Proprio in considerazione dell’importanza del tirocinio, alcuni hanno evidenziato la
possibilita di offrire ai tirocinanti periodi di stage piu lunghi, cosicché lo studente
possa accrescere il proprio bagaglio professionale, acquisendo una maggiore
indipendenza in tutte le fasi che compongono il lavoro.

Un ulteriore elemento che si puo osservare € proprio il collegamento che enti di
formazione e aziende hanno stabilito negli anni, collegamento che sa coniugare il
fare impresa con un ruolo educativo nei confronti dei tirocinanti.

Tra le criticita osservate sono emerse una scarsa attenzione durante la formazione
agli aspetti pit organizzativi dell’attivita commerciale, come ad esempio alla
gestione della cucina (saper gestire le scorte, evitare gli sprechi, gestire il tempo
nelle preparazioni) o della sala (preparazione tavoli, pulizia, gestione dei clienti).

Generalmente sembra essere necessaria una richiesta di competenze di tipo piu
gestionale, poiché in particolare le piccole attivita hanno a volte necessita di
personale che sia in grado di svolgere diversi compiti anche in assenza del titolare.
Un ulteriore suggerimento concerne la necessita di sviluppare piu
approfonditamente le competenze linguistiche: 1’italiano per quei lavoratori di
origine straniera e le lingue straniere per i lavoratori italiani, che sempre pit spesso
si trovano a dover comunicare con una clientela proveniente da diversi Paesi.

Per concludere, si puod osservare in maniera generalizzata che le abilita relative alla
motivazione e all’etica del lavoro rimangono ancora dei requisiti fondamentali per
ogni contesto lavorativo. L’aspetto motivazionale ¢ visto come la volonta ad
inserirsi attivamente nelle dinamiche lavorative, la capacita di lavorare in gruppo
mentre con etica professionale si intende il rispetto degli orari e i compiti da
svolgere
Proprio attraverso tali caratteristiche il datore di lavoro forma la propria prima
impressione sul tirocinante e allo stesso tempo diventa un modo per il discente di
farsi un’idea sul percorso scelto corrisponde alle sue aspirazioni. Sebbene questi
componenti vengono viste come attitudini personali ma rientrano anche nelle
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competenze trasversali che sono parte integrante dei percorsi di formazione

professionale.

In linea generale, si evidenzia la necessita di un aggiornamento dei percorsi

formativi per cio che riguarda le competenze tecniche. Sebbene da quanto risulta

dalle valutazioni il livello risulti gia sufficientemente buono nei tirocinanti, i titolari
hanno affermato che nello svolgimento del lavoro le innovazioni di processo e dei
prodotti sono spesso introdotte con piu velocita rispetto all’aggiornamento dei
percorsi formativi e che sarebbe quindi ideale un progressivo allineamento dei
programmi sia dal punto di vista della didattica che delle attivita di laboratorio.

A seconda del profilo, sarebbe auspicabile un aggiornamento che coinvolga

prodotti, strumenti, i programmi software nonché una maggiore attenzione alle

nuove tendenze legate a moda o alimentazione.

Dall’analisi del contesto italiano per quanto riguarda il settore ristorazione ¢

istruzione professionale e dal monitoraggio dei tirocinanti possono essere tracciate

diverse conclusioni e raccomandazioni, in particolare in relazione al sistema
formativo per far si che in prospettiva si possano produrre ricadute positive anche
nell’ambito professionale:

e i dovrebbe favorire il continuamento dei percorsi realizzati dai Centri di
formazione professionale. Per fare cio si dovrebbero garantire finanziamenti al
leFP, tema sottolineato anche dal rapporto INAPP;

o dirigere i finanziamenti verso le organizzazioni che si rivelano in grado di
fornire una formazione di qualita, elaborando meccanismi che permettano di
concentrare le risorse verso gli enti con maggiore esperienza e quelli che
forniscono una formazione di maggiore qualita;

e dare il via ad un processo di revisione del repertorio delle figure della IeFP e dei
relativi profili. Diventa quindi fondamentale raccogliere tutte le informazioni
utili a capire quale sia realmente la domanda del mercato;

e aggiornare percorsi formativi e di conseguenza i profili professionali facendo
attenzione all’esigenze del mercato.

In questo contesto il progetto SCAWNET é risultato un ottimo laboratorio da cui

prendere spunto. Non solo sono state posti le basi per la creazione di profili e

competenze comuni a livello europeo essendo coinvolti tre partner provenienti da

tre diversi paesi ma é stata disegnata una metodologia che ha permesso di

sperimentare su decine di discenti un approccio combinato di teoria e pratica

durante una mobilita all’estero, il tutto arricchito dall’integrazione di nuove
competenze come quelle ICT proposte durante la mobilita in Macedonia.
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This guidebook covers essential topics on what is required to be
cook today such as:

* Career steps of an excellent kitchen professional —
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* How to write a Prep Cook Cover Letter?

* The new trends in the business of food

* The consumer as food critic

* Traditional products as a key to success

* The opening of his own restaurant - the dream of a cook?

* The new trends in kitchen
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