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 ABOUT THE PARTNERS 

 

TRAINING CENTRE CES is a centre for education of adults, 

specialized for short and extended courses according to the 

labour market needs. The strategic determination of Training 

Centre CES is to offer quality educational product which is in 

accordance with the interests of the students according to labour 

market needs, by increasing the competences and the skills for 

easier employment or self- employment. 

Training Centre CES as a centre for education of adults is a certified institution in the field 

of professional education and training in general educational interests and fields. 

The candidates who attend and master the program contents get valid certificates as 

acknowledgments for the acquired competences, which they find beneficial when achieving 

their own interests while looking for a job. 

Training centre CES as a centre for education of adults feels 

and cherishes the responsibility and professionalism in 

providing training's for professional and personal 

development with complete dedication to the clients' needs not 

only during and within the realization of the training's, but also 

by providing support to students upon the termination of 

training's as well. 

 

 

INSIGNARE is a non-profit association located at Ourém, in 

the centre of Portugal.  

They have several working areas - two VET secondary schools, 

with more than 550 students (EPO - Ourem Vocational School 

and EHF - Fátima Hospitality Vocational School), one local 

employment centre (GIP, with more than five 

hundred people enrolled) and one guidance and validation centre (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 labour force can be and is transmitted to the 

students. All the courses are level IV and grant equivalence to 12th grade. 

Fátima Hospitality Vocational School, has Cook, Waiter, Receptionist and 

Tourism courses, and has fully equipped facilities for a practical training  

Ourém Vocational School (EPO), founded in 1990, has Management, IT, 

Metalworking, Mechatronic, Design, Industrial Maintenance and Electronics 

courses, following the strategic decision of becoming an industrially focused 

VET school.  
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EGInA Srls is a private training agency and consultancy 

body, operating in the field of EU projects and grants. The 

company has been founded by a team of project managers with 

long-term experience in the preparation, submission and 

implementation of project proposals, as well as in the 

coordination of international partnerships and the 

administrative and financial management of actions at local, 

national and EU level. 

EGInA Srls is located in Foligno, in the Umbria Region (1,30h far from Rome by train), and 

it operates within a wide and consolidated network of public and private bodies, providing 

high-quality services and consultancy in different fields: 

 

○ Lifelong Learning and Higher Education 

○ Research & Innovation    

○ EU/International projects  

○ Transnational mobility 
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MODULE 1. THE MEANING OF MOTIVATION  

 

DEFINITION 

 

Motivation is an important factor which 

encourages persons to give their best 

performance and help in reaching enterprise 

goals. A strong positive motivation will enable 

the increased output of employees but a negative 

motivation will reduce their performance. A key 

element in personnel management is motivation. 

 

According to Likert, “It is the core of 

management which shows that every human 

being gives him a sense of worth in face-to face 

groups which are most important to him….A 

supervisor should strive to treat individuals with 

dignity and a recognition of their personal 

worth.” 

 

So, Motivation is literally the desire to do things. It's the difference between waking up before 

dawn to pound the pavement and lazing around the house all day. Motivation results from the 

interaction of both conscious and unconscious factors such as the (1) intensity of desire or 

need, (2) incentive or reward value of the goal, and (3) expectations of the individual and of 

his or her peers. These factors are the reasons one has for behaving a certain way.  

 

Berelson and Steiner: 

“A motive is an inner state that energizes, activates, or moves and directs or channels 

behaviour goals.” 

 

Lillis: 

 “It is the stimulation of any emotion or desire operating upon one’s will and promoting or 

driving it to action.” 

 

The Encyclopedia of Management: 

 “Motivation refers to degree of readiness of an organism to pursue some designated goal and 

implies the determination of the nature and locus of the forces, including the degree of 

readiness.” 
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Dubin: 

 “Motivation is the complex of forces starting and keeping a person at work in an 

organization.” 

 

Vance: 

 “Motivation implies any emotion or desire which so conditions one’s will that the individual 

is properly led into action.” 

 

Vitiles: 

 “Motivation represents an unsatisfied need which creates a state of tension or disequilibrium, 

causing the individual to make in a goal-directed pattern towards restoring a state of 

equilibrium by satisfying the need.” 

 

Memoria: 

“A willingness to expend energy to achieve a goal or reward. It is a force that activates 

dormant energies and sets in motion the action of the people. It is the function that kindles a 

burning passion for action among the human beings of an organisation.” 

 

GOAL SETTING 

 

Many people feel as if they're adrift in the world. They work hard, but they don't seem to get 

anywhere worthwhile. 

A key reason that they feel this way is that they haven't spent enough time thinking about what 

they want from life, and haven't set themselves formal goals. After all, would you set out on 

a major journey with no real idea of your destination? Probably not! 

Goal setting is a powerful process for thinking about your ideal future, and for motivating 

yourself to turn your vision of this future into reality. 

 

The process of setting goals helps you choose where you want to go in life. By knowing 

precisely what you want to achieve, you know where you have to concentrate your efforts. 

You'll also quickly spot the distractions that can, so easily, lead you astray. 

 

 How to Set a Goal? 

First consider what you want to achieve, and then commit to it. Set SMART (specific, 

measureable, attainable, relevant and time-bound) goals that motivate you and write them 

down to make them feel tangible. Then plan the steps you must take to realize your goal, and 

cross off each one as you work through them.  

Goal setting is a powerful process for thinking about your ideal future, and for motivating 

yourself to turn your vision of this future into reality. 
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The process of setting goals helps you choose where you want to go in life. By knowing 

precisely what you want to achieve, you know where you have to concentrate your efforts. 

You'll also quickly spot the distractions that can, so easily, lead you astray. 

 

 Why Set Goals? 

Top-level athletes, successful businesspeople and achievers in all fields all set goals. Setting 

goals gives you long-term vision and short-term motivation. It focuses your acquisition of 

knowledge, and helps you to organize your time and your resources so that you can make the 

most of your life. 

 

By setting sharp, clearly defined goals, you can measure and take pride in the achievement of 

those goals, and you'll see forward progress in what might previously have seemed a long 

pointless grind. You will also raise your self-confidence, as you recognize your own ability 

and competence in achieving the goals that you've set. 

 

 Starting to Set Personal Goal: 

You set your goals on a number of levels: 

-First you create your "big picture" of what you want to do with your life (or over, say, the 

next 10 years), and identify the large-scale goals that you want to achieve. 

-Then, you break these down into the smaller and smaller targets that you must hit to reach 

your lifetime goals. 

-Finally, once you have your plan, you start working on it to achieve these goals. 

 

This is why we start the process of setting goals by looking at your lifetime goals. Then, we 

work down to the things that you can do in, say, the next five years, then next year, next 

month, next week, and today, to start moving towards them. 

 

STEP 1: SETTING LIFETIME GOALS 

 

The first step in setting personal goals is to consider what you want to achieve in your lifetime 

(or at least, by a significant and distant age in the future). Setting lifetime goals gives you the 

overall perspective that shapes all other aspects of your decision making. 

To give a broad, balanced coverage of all important areas in your life, try to set goals in some 

of the following categories (or in other categories of your own, where these are important to 

you): 

-Career – What level do you want to reach in your career, or what do you want to achieve? 

-Financial – How much do you want to earn, by what stage? How is this related to your career 

goals? 

-Education – Is there any knowledge you want to acquire in particular? What information 

and skills will you need to have in order to achieve other goals? 
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-Family – Do you want to be a parent? If so, how are you going to be a good parent? How do 

you want to be seen by a partner or by members of your extended family? 

-Artistic – Do you want to achieve any artistic goals? 

-Attitude – Is any part of your mindset holding you back? Is there any part of the way that 

you behave that upsets you? (If so, set a goal to improve your behavior or find a solution to 

the problem.) 

-Physical – Are there any athletic goals that you want to achieve, or do you want good health 

deep into old age? What steps are you going to take to achieve this? 

-Pleasure – How do you want to enjoy yourself? (You should ensure that some of your life 

is for you!) 

-Public Service – Do you want to make the world a better place? If so, how? 

 

Spend some time brainstorming  these things, and then select one or more goals in each 

category that best reflect what you want to do. Then consider trimming again so that you have 

a small number of really significant goals that you can focus on. 

As you do this, make sure that the goals that you have set are ones that you genuinely want to 

achieve, not ones that your parents, family, or employers might want. (If you have a partner, 

you probably want to consider what he or she wants – however, make sure that you also remain 

true to yourself!) 

 

STEP 2: SETTING SMALLER GOALS 

 

Once you have set your lifetime goals, set a five-year plan of smaller goals that you need to 

complete if you are to reach your lifetime plan. Then create a one-year plan, six-month plan, 

and a one-month plan of progressively smaller goals that you should reach to achieve your 

lifetime goals. Each of these should be based on the previous plan. Then create a daily To-Do 

List of things that you should do today to work towards your lifetime goals. At an early stage, 

your smaller goals might be to read books and gather information on the achievement of your 

higher level goals. This will help you to improve the quality and realism of your goal setting. 

Finally, review your plans, and make sure that they fit the way in which you want to live your 

life. 

 

Staying on Course 

Once you've decided on your first set of goals, keep the process going by reviewing and 

updating your To-Do List on a daily basis. 

Periodically review the longer term plans, and modify them to reflect your changing priorities 

and experience. (A good way of doing this is to schedule regular, repeating reviews using a 

computer-based diary.) 
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SMART Goals 

A useful way of making goals more powerful is to use the SMART mnemonic. While there 

are plenty of variants (some of which we've included in parenthesis), SMART usually stands 

for: 

 

 

S – Specific (or Significant).  

M – Measurable (or Meaningful). 

A – Attainable (or Action-Oriented). 

R – Relevant (or Rewarding). 

T – Timely (or Trackable). 

 

For example, instead of having "to sail around the world" as a goal, it's more powerful to use 

the SMART goal "To have completed my trip around the world by December 31, 2027." 

Obviously, this will only be attainable if a lot of preparation has been completed beforehand! 

 

 Further Tips for Setting Your Goals 

The following broad guidelines will help you to set effective, achievable goals: 

 

-State each goal as a positive statement – Express your goals positively – "Execute this 

technique well" is a much better goal than "Don't make this stupid mistake.” 

-Be precise – Set precise goals, putting in dates, times and amounts so that you can measure 

achievement. If you do this, you'll know exactly when you have achieved the goal, and can 

take complete satisfaction from having achieved it. 

-Set priorities – When you have several goals, give each a priority. This helps you to avoid 

feeling overwhelmed by having too many goals, and helps to direct your attention to the most 

important ones. 

-Write goals down – This crystallizes them and gives them more force. 

-Keep operational goals small – Keep the low-level goals that you're working towards small 

and achievable. If a goal is too large, then it can seem that you are not making progress towards 

it. Keeping goals small and incremental gives more opportunities for reward. 

-Set performance goals, not outcome goals – You should take care to set goals over which you 

have as much control as possible. It can be quite dispiriting to fail to achieve a personal goal 

for reasons beyond your control! 

In business, these reasons could be bad business environments or unexpected effects of 

government policy. In sport, they could include poor judging, bad weather, injury, or just plain 

bad luck. 
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If you base your goals on personal performance, then you can keep control over the 

achievement of your goals, and draw satisfaction from them. 

 

 Set realistic goals  

 It's important to set goals that you can achieve. All sorts of people (for example, employers, 

parents, media, or society) can set unrealistic goals for you. They will often do this in 

ignorance of your own desires and ambitions. 

It's also possible to set goals that are too difficult because you might not appreciate either the 

obstacles in the way, or understand quite how much skill you need to develop to achieve a 

particular level of performance. 

 

 Achieving Goals 

When you've achieved a goal, take the time to enjoy the satisfaction of having done so. Absorb 

the implications of the goal achievement, and observe the progress that you've made towards 

other goals. 

If the goal was a significant one, reward yourself appropriately. All of this helps you build the 

self-confidence you deserve. 

With the experience of having achieved this goal, review the rest of your goal plans: 

- If you achieved the goal too easily, make your next goal harder. 

- If the goal took a dispiriting length of time to achieve, make the next goal a little easier. 

- If you learned something that would lead you to change other goals, do so. 

- If you noticed a deficit in your skills despite achieving the goal, decide whether to set 

goals to fix this. 

 

 Example for Personal Goals 

For her New Year's Resolution, Susan has decided to think about what she really wants to do 

with her life. 

Her lifetime goals are as follows: 

Career – "To be managing editor of the magazine that I work for." 

Artistic – "To keep working on my illustration skills. Ultimately I want to have my own show 

in our downtown gallery." 

Physical – "To run a marathon." 

Now that Susan has listed her lifetime goals, she then breaks down each one into smaller, 

more manageable goals. 

Let's take a closer look at how she might break down her lifetime career goal – becoming 

managing editor of her magazine: 

Five-year goal: "Become deputy editor." 

One-year goal: "Volunteer for projects that the current Managing Editor is heading up." 

Six-month goal: "Go back to school and finish my journalism degree." 
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One-month goal: "Talk to the current managing editor to determine what skills are needed to 

do the job." 

One-week goal: "Book the meeting with the Managing Editor." 

 

As you can see from this example, breaking big goals down into smaller, more manageable 

goals makes it far easier to see how the goal will get accomplished. 

 

 Key Points 

Goal setting is an important method for: 

- Deciding what you want to achieve in your life. 

- Separating what's important from what's irrelevant, or a distraction. 

- Motivating yourself. 

- Building your self-confidence, based on successful achievement of goals. 

Set your lifetime goals first. Then, set a five-year plan of smaller goals that you need to 

complete if you are to reach your lifetime plan. Keep the process going by regularly reviewing 

and updating your goals. And remember to take time to enjoy the satisfaction of achieving 

your goals when you do so. 

If you don't already set goals, do so, starting now. As you make this technique part of your 

life, you'll find your career accelerating, and you'll wonder how you did without it! 

 

1.3. MOTIVATION FRAMEWORK 

  

To understand the foundation of what motivates people, let’s refer back to the structure 

outlined by Abraham Maslow back in the 1940’s. Since his research has been released there 

has been some great discussion amongst behavioral scientists about what happens when a 

previously fulfilled lower layer in the pyramid is no longer being satisfied.  Focus on the basic 

and universal motivating factors that we can use to help understand needs, motivations and 

actions. 

 

 The Hierarchy 

The five layers in his hierarchy of motivation relate to how a person views him or herself and 

how that observation relates to the world around them.   

 

At the base of the pyramid you have a person’s physiological needs such as food, water, shelter 

and sex. These are the basic requirements that when unfulfilled, the body simply can no longer 

function.  Once these structural needs have been attained, a person is able to focus their 

attention and motivation at striving for the next level of the pyramid. 

 

The second layer in their hierarchy drives individuals to seek a safe and secure environment.  

These concerns can be based on physical security, which often dominates behavior in combat  
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zones or following natural disasters as people become more and more focused on their 

personal protection or protecting the food and water (physiological needs) that they know will 

be sought after.  These concerns can also be financial as experienced by people in economic 

downturns.  This can lead people to strive for job security, removing money from the stock  

market for more secure investments such as a savings account and purchasing additional 

insurance policies.  A person’s health and overall wellbeing can also be considered at this 

level in the pyramid. 

 

As a person elevates to the third level, their actions will become focused on finding a sense of 

belonging and becoming accepted into a group.  This could be a search for friendship or an 

intimate relationship and drive people towards religious groups, sports teams, networking 

groups, the military, or any other place they feel they will find the acceptance they are after.  

This could also contribute to teenagers who feel rejected from their academic settings or a 

sports team seeking the camaraderie of gang life.  

 The lower level needs are still present, but fulfilling them could be seen as less of a concern. 

As people become comfortable in those groups, the next motivating force will cause them to 

seek esteem within that group.  Humans have a need to be respected, both by others as well 

as themselves.  People will become focused on taking action that will cause them to stand out 

from their peers and receive public recognition.  Those actions will be “other” focused as they 

are dependent on the acknowledgement of others.  A person could also be striving for self-

respect gained through experience that leads to mastery, self-confidence and independence.  

Failing to achieve this level of the pyramid could lead a person to developing an inferiority 

complex and conduct additional attention-seeking behavior. 

 

The tip of the pyramid is reserved for those who have reached self-actualization.  This is when 

a person realizes what their full potential is and become focused on becoming the best they 

can be.  As implied through the pyramid, to attain this level, a person must not only fill those 

lower level needs, but master them as well before they can reach their full potential and 

transcend beyond them. 
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 Alderfer’s theory of motivation: “An Empirical Test of a New Theory of Human 

Needs” 

Maslow proposed the hierarchy of human needs in five levels of basic needs as, physiological 

needs, safety needs, needs for love, affection and belonging, needs for esteem, and needs for 

self-actualization. Alderfer (1969) expanded Maslow’s basic needs and refined them into 

existence needs, relatedness needs, and growth needs. Alderfer proposed the ERG theory 

based on results of empirical studies to explain the relationship between satisfaction of needs 

and human desires. His theory was backed by further empirical study (Robbins and Judge, 

2008; Schneider and Alderfer, 1973). The ERG framework recognizes that the order of 

importance of the three categories may vary for each individual. Managers must recognize 

that an employee has multiple needs to satisfy simultaneously. According to ERG, focusing 

on one need at a time will not effectively motivate. 

In addition, the ERG model acknowledges that id a higher level need remains unfulfilled, the 

person may regress to lower level needs that appear easier to satisfy. This is known as 

frustration-regression principle. This frustration-regression principle impacts workplace 

motivation. For example, if growth opportunities are not provided to employees, they may 

regress to relatedness needs, and socialize more with co-workers. 

The three needs of Alderfer, existence needs, relatedness needs, and growth needs are 

explained further. 

 Existence needs include various forms of safety, physiological and material needs. 

Safety needs mainly refer to the prevention from fear, anxiety, threat, danger, tension, and so 

on. Physiological needs refer to an individual’s pursuit of satisfaction at the vitality level, such 

as leisure, exercise, sleep. Material needs refer to resources required for an individual’s living, 

including food and clothing. 

 

 Relatedness needs needs include senses of security, belonging, and respect. Sense 

of security involves the mutual trust of humanity. Sense of belonging refers to prevention 

from all forms of suffering, such as isolation, loneliness and distance. People normally wish 

to be accepted and become members of a group. The needs for belongingness include love 

given to others or caring accepted from others. Sense of respect simply means feeling of 

respect from others, such as popularity, social status, superiority, importance and compliment. 

Such form of need gives people value to their existence. 

 

 Growth needs involve needs for self esteem and self actualization. The need for self 

esteem refers to selfproductive effects such as the ability to pursue, to seek knowledge, to 

achieve, to control, to build confidence, to be independent and to feel competent. Self 

actualization refers to self accomplishments including achieving an individual’s goals and 

developing his or her personality. The abilities to realize one’s potentials and to support the 

growth of others are also included. 
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Alderfer made seven propositions about the relationships between human needs and desires and they 

are presented thus: 

- The less existence needs are satisfied, the more they will be desired. 

- The less relatedness needs are satisfied; the more existence needs will be desired.  

- The more existence needs are satisfied; the more relatedness needs will be desired. 

- The less relatedness needs are satisfied, the more they will be desired. 

- The less growth needs are satisfied; the more relatedness needs will be desired. 

- The more relatedness needs are satisfied; the more growth needs will be desired. 

- The more growth needs are satisfied, the more they will be desired. 

 

 

1.4. FOUNDATION OF MOTIVATION 

Technically speaking, Purpose is not considered a Motive per se. We would argue that it’s a 

sustained life of motivation and have included it as a foundation of motivation.  

Richard M. Ryan and Edward L. Deci, authors of the book Self-Determination Theory: Basic 

Psychological Needs in Motivation, Development, and Wellness postulate that three 

psychological needs are necessary for humans to be motivated to grow and thrive. Humans 

thrive when internal motivation is nurtured. It’s suggested that a fourth factor needs to be 

added-PURPOSE: 

 

 

 

 

 

 

https://www.amazon.com/Self-Determination-Theory-Psychological-Motivation-Development/dp/1462528767
https://www.amazon.com/Self-Determination-Theory-Psychological-Motivation-Development/dp/1462528767
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The four factors of motivation – CAMP: 

 

1. Connection 

2. Autonomy 

3. Mastery 

4. Purpose 

 

The goal of this series of four posts is to answer the question: “How do I figure out what 

motivates me?” 

The fourth factor of motivation that is added is this mysterious thing called Purpose. The idea 

of a Calling or a Purpose irritates a lot of people. Many people complain that they don't have 

a Purpose, or can't find a Purpose, or express objections that not everybody has a Purpose. 

These people find Purpose irritating because of a deep longing to have Purpose and not 

discovering it. 

 What is Purpose? 

 

There are many words and definitions of Purpose. Let's explore a few. Synonyms for Purpose 

are North Star, WHY, Cause, etc. 

 Charles Eisenstein, the insightful author of The More Beautiful World Our Hearts 

Know Is Possible (Sacred Activism), describes Purpose this way: “Each of us has a 

unique and necessary gift to give to the world. The Purpose of life is to express our 

gifts.” 

 Simon Sinek, author of Start With Why, says: “Your WHY is the purpose, cause or 

belief that inspires you”. 

 Stephen Cope, author of Yoga and the Quest for the True Self, writes: “All human 

beings have the innate capacity and longing to mature to full aliveness.” When you 

are living a life of Purpose, you feel alive. 

 Viktor Frankl, founder of the Logotherapy and author of Man's Search for Meaning, 

believed that people are primarily driven by a “striving to find meaning in one's life.” 

 Aaron Antonovsky, founder of the Sense of Coherence Theory and author 

of Unraveling the Mystery of Health, was trying to answer the question: “What are 

the origins of health?” He believed that Physical Health could be promoted by three 

factors, one of which is Meaningfulness. Meaningfulness is defined as how much 

one feels that life makes sense, and challenges are worthy of commitment. That's 

what a life of Purpose feels like; your life makes sense. 

 

 

 

https://www.amazon.com/Beautiful-Hearts-Possible-Sacred-Activism/dp/1583947248/ref=pd_bxgy_14_img_2?_encoding=UTF8&pd_rd_i=1583947248&pd_rd_r=K0P62JFR8RKRSJXCHCXS&pd_rd_w=q6e7h&pd_rd_wg=fRO04&psc=1&refRID=K0P62JFR8RKRSJXCHCXS&dpID=51dBjPmp%252BHL&preST=_SY291_BO1,204,203,200_QL40_&dpSrc=detail
https://www.amazon.com/Beautiful-Hearts-Possible-Sacred-Activism/dp/1583947248/ref=pd_bxgy_14_img_2?_encoding=UTF8&pd_rd_i=1583947248&pd_rd_r=K0P62JFR8RKRSJXCHCXS&pd_rd_w=q6e7h&pd_rd_wg=fRO04&psc=1&refRID=K0P62JFR8RKRSJXCHCXS&dpID=51dBjPmp%252BHL&preST=_SY291_BO1,204,203,200_QL40_&dpSrc=detail
https://www.amazon.com/Start-Why-Leaders-Inspire-Everyone/dp/1591846447/ref=sr_1_6?ie=UTF8&qid=1518037849&sr=8-6&keywords=simon+sinek
https://www.amazon.com/Yoga-Quest-True-Self-Stephen/dp/055337835X/ref=sr_1_1?s=books&ie=UTF8&qid=1518038800&sr=1-1&keywords=yoga+and+the+quest+for+the+true+self+by+stephen+cope
https://www.amazon.com/Mans-Search-Meaning-Viktor-Frankl/dp/080701429X/ref=sr_1_1?ie=UTF8&qid=1518999817&sr=8-1&keywords=viktor+frankl
https://www.amazon.com/Unraveling-Mystery-Health-BEHAVIORAL-SCIENCE/dp/1555420281/ref=sr_1_3?s=books&ie=UTF8&qid=1519017061&sr=1-3&keywords=aaron+antonovsky
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Purpose – as we interpret it – is "internal autonomous energy that increases motivation.” No 

one can put pressure on you to have a Purpose and if they tried, it would only deplete your 

motivation to act. Purpose is not like a coat you put on; it's something deep within yourself, 

it's a path to accomplish something greater than yourself. 

 

 Why is “aliveness” as described by Stephen Cope so profound? 

Ask yourself “when have I felt the most alive?” Most people state that it was when they were 

living CAMP (Connection, Autonomy, Mastery, and Purpose). When we are Connected to 

other people, we are energized by their ideas and worldviews. We are not alone in our head. 

When we feel Autonomous, we don't feel pressure. We feel naturally motivated to act. We are 

happy when we are gaining a little more Mastery, a bit more wisdom, and more skill. We feel 

an internal inspirational pull to get closer to our Purpose and live it every day. It's inspiring to 

us to be motivated towards something greater than ourselves. 

When you understand your motives, you accept yourself. This is how you find out what makes 

you tick. Your motivation is the number one driver for everything. Many people are 

disconnected from a sense of self, that's why when searching for a new job, they often base 

their criteria on the external factors like money or a job title. 

 

 How can you discover your Purpose? 

Doing it by yourself, start answering these questions: 

 

 When was a time when you were in a total state of flow, a state of complete 

absorption? What was it about that activity that was so absorbing? 

 What was a project that you were involved in that had your focused attention? 

 What activities do you love to do? What is it about those activities that you find so 

compelling? 

 What did you want to do/become when you were in your teenage years? 

 If you had a purpose, cause, or belief, what do you think that might be? What do you 

care about genuinely? And why? 

 What is your favorite movie? Who is your favorite character in that movie? And 

why? What are the specific qualities in that character that you admire? 

 Who inspires your (living or dead)? What are the qualities of those people? 
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One of the transcendent examples of 

Purpose. 

Dr. Frankl had a profound, guiding 

Purpose which gave his life meaning in 

the most unlikely of places. He believed 

“that love is the ultimate and the highest 

goal to which man can aspire. The 

salvation of man is through love and in 

love”. His mental attitude, guidance, and 

inspiration was the cause for many men 

to choose not to take their own lives. 

 

Dr. Frankl believed that people are driven by a “striving to find meaning in one's life,” and it's 

because of this sense of meaning or Purpose that people are capable of overcoming 

unfathomable painful experiences. When Dr. Frankl uses the word “striving," this is precisely 

what we are doing – whether we know it or not. We are striving to live our motives to feel a 

sense of Purpose and feel alive.  We are striving to live our motives to feel a sense of Purpose 

and feel alive.  

 

PERSONALITY AND TYPES OF ATTITUDE-WHO AM I? 

 

Do you know yourself? Let’s check. 

There are 4 basic styles of attitude: 

 

 Analytical 

 Leader 

 Good-natured realist 

 Expressive - Energetic Doers 

 

https://www.whatsnext.com/assets/img/12-Purpose.jpg
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 Analytical 

Analytical Thinkers are reserved, quiet persons. 

They like to get to the bottom of things - 

curiosity is one of their strongest motives. They 

want to know what holds the world together deep 

down inside. They do not really need much more 

to be happy because they are modest persons. 

Many mathematicians, philosophers and 

scientists belong to this type. 

Analytical Thinkers loathe contradictions and 

illogicalness; with their sharp intellect, they 

quickly and comprehensively grasp patterns, 

principles and structures. They are particularly 

interested in the fundamental nature of things 

and theoretical findings; for them, it is not 

necessarily a question of translating these into 

practical acts or in sharing their considerations 

with others. Analytical Thinkers like to work alone; their ability to concentrate is more marked than 

that of all other personality types. They are open for and interested in new information. 

 

Analytical Thinkers have little interest in everyday concerns - they are always a little like an “absent-

minded professor” whose home and workplace are chaotic and who only concerns himself with 

banalities such as bodily needs when it becomes absolutely unavoidable. The acknowledgement of 

their work by others does not play a great role for them; in general, they are quite independent of social 

relationships and very self-reliant. 

 

Analytical Thinkers therefore often give others the impression that they are arrogant or snobby - 

especially because they do not hesitate to speak their mind with their often harsh (even if justified) 

criticism and their imperturbable self-confidence. Incompetent contemporaries do not have it easy with 

them. But whoever succeeds in winning their respect and interest has a witty and very intelligent person 

to talk to. A partner who amazes one with his excellent powers of observation and his very dry humor. 

 

It takes some time before Analytical Thinkers make friends, but then they are mostly friends for life. 

They only need very few people around them. Their most important ability is to be a match for them 

and thus give them inspiration. Constant social obligations quickly get on their nerves; they need a lot 

of time alone and often withdraw from others. Their partner must respect this and understand that this 

is not due to the lack of affection. Once they have decided in favor of a person, Analytical Thinkers are 

loyal and reliable partners. However, one cannot expect romance and effusive expressions of feelings 

from them and they will definitely forget their wedding anniversary. But they are always up to a night 

spent with stimulating discussions and a good glass of wine! 
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 Leader 

A leadership style is a leader's style of providing direction,  

implementing plans, and motivating people. There are many  

different leadership styles that can be exhibited by leaders in 

 the political, business or other fields. 

 

 Autocratic Leadership — The autocratic leader is  

given the power to make decisionsalone, having total authority. 

 They stand in master of the people and impose their wills and  

none is allowed to challenge them. This is the style used by the 

 Catholic Church for example,dictators and monarchs. On the other  

end, this leadership style is seems to be good for employeesthat need close supervision to perform 

certain tasks. Creative employees and team players resentthis type of leadership, since they are unable 

to enhance processes or decision making, resultingin job dissatisfaction (Lewin, Lippitt, & White, 

1939). 

 Bureaucratic leadership — The bureaucratic leader believes more in very 

structured procedures and tends to bend over the pre-established measures rather it was successful or 

not.This type of leadership has no space to explore new ways to solve problems and is usually 

slow paced to ensure adherence to the ladders stated by the company. Universities, hospitals, banks 

and government usually require this type of leader in their organizations to ensure quality,increase 

security and decrease corruption. Leaders who would like to speed up the process willexperience 

frustration and anxiety and are not welcome (Weber, 1905). 

 

 Charismatic leadership — The charismatic leader leads by infusing energy 

and eagernessinto their team members. A charismatic leader is someone who is often on the run. S/he 

is notsomeone who feels pleased with any type of stationary situation. This type of leader has 

to becommitted to the organization for the long run. If the success of the division or project isattributed 

to the leader and not the team, charismatic leaders may become a risk for the company by deciding to 

resign for advanced opportunities. 

 

 Democratic leadership or participative leadership — The democratic leader listens to 

theteam’s ideas and studies them, but hold the responsibility to make the final decision. Team players 

contribute to the final decision therefore increasing people satisfaction and ownership,feeling their 

input was considered when the final decision was taken. When changes arises, thistype of leadership 

helps the team assimilate the changes better and more rapidly than other styles, knowing they were 

consulted and contributed to the decision making process, minimizing resistance and intolerance. A 

shortcoming of this leadership style is that it has difficulty whendecisions are needed in a short period 

of time or at the moment (Lewin, Lippitt, & White, 1939). 
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 Laissez-faire leadership — The laissez-faire leader gives no continuous feedback 

or supervision because the employees are highly experienced and need little supervision to obtainthe  

expected outcome. This type of style is also associated with leaders that don’t lead at all,failing in 

supervising team members, resulting in lack of control and higher costs, bad service or failure to meet 

deadlines. In government this is what the type of leadership which may drive toanarchy (Lewin, Lippitt, 

& White, 1939). 

 

 People-oriented leadership— The people-oriented leader is the one that, in order tocomply 

with effectiveness and efficiency, supports, trains and develops his personnel, increasing job 

satisfaction and genuine interest to do a good job (Fiedler, 1967). 

 

 Servant leadership — The servant leader facilitates goal accomplishment by giving itsteam 

members what they need in order to be productive. This leader is an instrument employeesuse to reach 

the goal rather than a commanding voice that moves to change. This leadershipstyle, in a manner 

similar to democratic leadership, tends to achieve the results in a slower timeframe than other styles, 

although employee engagement is higher (Greenleaf, 1977). 

 

 Task-oriented leadership — The task-oriented leader focuses on the job, and concentrateson 

the specific tasks assigned to each employee to reach goal accomplishment. This leadershipstyle 

suffers the same motivational issues as autocratic leadership, showing no involvement inthe teams 

needs. It requires close supervision and control to achieve expected results (Fiedler,1967). Another 

name for this is deal maker and is linked to a first phase in managing change,enhance, according to the 

“organize with chaos” approach (Rowley & Roevens, 1999). 

 

 Transactional leadership — The transactional leader is given power to perform certaintasks 

and reward or punish for a team’s performance. It gives the opportunity to the manager tolead the group 

and the group agrees to follow his lead to accomplish a predetermined goal inexchange for something 

else. Power is given to the leader to evaluate, correct and trainsubordinates when productivity is not up 

to the desired level and reward effectiveness whenexpected outcome is reached (Burns, 1978). 

 

 Transformational leadership — The transformation leader motivates its team to beeffective 

and efficient. Communication is the base for goal achievement focusing the group inthe final desired 

outcome or goal attainment. This leader is highly visible and uses chain of command to get the job 

done. Transformational leaders focus on the big picture, needing to besurrounded by people who take 

care of the details. The leader is always looking for ideas thatmove the organization to reach the 

company’s vision (Burns, 1978) 

 

 Environmental leadership — The environmental leader is the one who nurtures group 

or organizational environment to affect the emotional and psychological perception of anindividual’s 

place in that group or organization. An understanding and application of group psychology and 

dynamics is essential for this style to be effective. The leader uses organizationalculture to inspire  
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individuals and develop leaders at all levels. This leadership style relies on creating an education 

atmosphere where groups interactively learn the fundamental psychologyof group dynamics and 

culture from each other. The leader uses this psychology, andcomplementary language, to influence 

direction through the members of the inspired group to dowhat is required for the benefit of all 

(Carmazzi, 2005) 

 

 Good-natured realist 

Good-natured Realists are warm-hearted, helpful 

personalities. They do their work conscientiously 

and have a pronounced organizing talent. They 

often feel they are committed to traditional 

values. The family in particular is extremely 

important to Good-natured Realists. Their 

greatest pleasure is making themselves useful 

and taking care of other people. 

But they do not like pushing themselves to the 

fore; they prefer to fulfill their tasks out of the 

limelight. Good-natured Realists are real workaholics; they are very reliable and nothing is too much 

for them when it is a question of completing a project. Thoroughness, conscientiousness and sense of 

duty are their strongest points. They prefer established and familiar situations to new and unknown 

situations. 

In dealing with others, Good-natured Realists are considerate and obliging; they are always happy to 

put aside their own requirements in the interest of their family and friends. Their home is mostly very 

well cared-for, cosy and tidy. Their perfectionism on the one hand and their aversion to delegating 

tasks on the other hand often lead to them taking on too much both professionally and privately. They 

cannot stand discord; conflicts make them very unhappy. One could almost describe them as being 

harmony-addicted - and this sometimes leads them to strongly neglecting themselves and their own 

wishes because they are unable to bring themselves to put up a fight. 

 

Good-natured Realists dream of a stable and trusting relationship for life. Marriage and family are very 

important to them. They take care of their partner attentively and lovingly and put up with a lot for a 

harmonious relationship. They are also loyal and reliable friends. However, they can be very hurt if 

their interpersonal commitment is taken for granted for too long. 

 

 Energetic Doers 

Energetic Doers are cheerful and spontaneous persons. They are charming and full of energy and real 

persons of action. They keep a clear head and the overview even in difficult situations. This makes 

them popular problem solvers. Their ability of being able to absorb and process information is 

phenomenal. 
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Energetic Doers also have strong powers of observation and a keen  

sense when dealing with other people. They are very perceptive, 

witty and clever. They have a natural ability of convincing others of 

their point of view. Energetic Doers live completely in the here and 

now and make spontaneous decisions from one moment to the next. 

They love being together with other people and are sensuous, lively 

and amusing conversationalists. It is no problem for them to be the 

effervescent centre of attention at a party and they are generous, 

skillful and good hosts.  

They do not brood over consequences for long; they quickly grasp all 

the relevant facts, make a pragmatic decision and enforce that 

decision vigorously.  

Should a decision later turn out to have  been wrong, one can always make new plans. 

 

Energetic Doers magically attract fun and action. They need the kick - as far as possible with other 

people. Many representatives of this type have dangerous hobbies or go in for extreme sports. They 

quite consciously put themselves in dangerous situations again and again. At work too, Energetic Doers 

seek fun and variety above all. They are bored to death by routine, safety and calculability. Crises are 

their elixir of life and really bring their strong points to light. They react to new challenges flexibly and 

effectively. They gain their confidence from their imperturbable self-assuredness that they will be able 

to cope with them. Energetic Doers prefer practical activities which lead to visible results rather than 

theoretical fields of work. Endless discussions with colleagues quickly get on their nerves and they do 

not have the patience for interpersonal niceties. They say how something has to be done and that’s 

that!  

 

Energetic Doers keep their friends in suspense with their wit, esprit and quickness in repartee. They 

mostly have a large circle of friends and acquaintances but often remain non-committal in their 

relationships. They expect a great deal of reliability and tolerance from their really good friends but are 

also willing to give the same to them. However, due to their spontaneous nature, they always remain a  

little surprising and unpredictable, also for their partners. Energetic Doers need a lot of space and time 

to themselves; they quickly feel hemmed in if their partners cling too strongly to them. But if you give 

 them plenty of leeway, they are generous, cheerful and extremely imaginative life companions with 

whom you can have a lot of fun and enjoy life to the full. They do not avoid conflicts but address them 

openly and sometimes sparks can really fly. But this is typical for Energetic Doers and, afterwards, 

they are all the more devoted and loving. 
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MODULE 2. PERSONAL DEVELOPPMENT PLAN  

 

2.1.WHAT DOES PERSONAL DEVELOPPMENT PLAN MEAN? 

 

Every individual has its personal plan, goals in his/her 

life and he/she develop strategies to accomplish it. It is 

another debate that he/she attain that target or not but in 

reality everyone has personal development plans. Even 

in daily routine life, we have tasks and goals and we 

also make strategies to get done these responsibilities. 

“A structured and supported process undertaken by an 

individual to reflect upon their own learning, 

performance and/or achievement and to plan for their 

personal,educational and career development” 

 

Organizations are increasingly using Personal Development Plan as a way to form the basis 

of training and career development of individuals. 

The Key questions to be asked when a Personal Development Plan needed are: 

 Where am I now? 

If we question this we need to identify existing skills / qualifications, our strengths and 

weaknesses.  

 Where do I want to go? 

What are my long term aims, future required skills/ qualifications 

 How am I going to get there? 

Here you have to set a timeline to be sure that you will achieve the desired goals. These are 

your so called short-term goals or steps. 

What are the benefits of having a Personal Development Plan? 

There are both benefits for the individual and employer 

• Individual: the plan can be a motivating factor 

• Become focused on self-improvement and  understand the long-term implications 

of efforts 

• Employer’s point of view: the plans encourage employees to be proactive about their 

career planning 

 

Personal development planning is the process of creating an action plan based on awareness, 

values, reflection, goal-setting and planning for personal development within the context of a 

career, education, relationship or for self-improvement. 

 

 

 

 



 
 
 
 

 

P
ag

e2
9

 

 

The Personal Development Plan also called an IDP (individual development plan) or PEP 

(personal enterprise plan), usually includes a statement of one's aspirations, strengths or 

competencies, education and training, and stages or steps to indicate how the plan is to be 

realized. Personal development plans may also include a statement of one's career and lifestyle 

priorities, career positioning, analysis of opportunities and risks, and alternative plans (Plan 

B),and a curriculum vitae. 

In higher education, personal development plans typically include a portfolio containing 

evidence of the skills gathered over a particular timeframe. It is presumed in education that 

undertaking PDP will assist in creating self-directed independent learners who are more likely 

to progress to higher levels of academic attainment. It is also used in Human resource 

management. 

 

Personal development plans are often a requirement for employee CVs. Employees who are 

participating in business training are often asked to complete a personal development plan. 

A five year personal development plan can often be developed by an individual to organize 

personal goals and make them achievable within a certain time period. 

 

2.2. PERSONAL DEVELOPMENT PLAN: GUIDANCE NOTES 

 “Personal development planning enables individuals to take charge of their own learning.  

Learning becomes a proactive as well as reactive process, designed and prioritized to support 

immediate development needs as well as longer term ambitions.” 

 

A Personal Development Plan (PDP) enables 

learners to identify key areas of learning and 

development activity that will enable them to 

either acquire new or develop existing skills 

and behavioral attributes for the following 

purposes: 

 enhance performance in their current 

role 

 address anticipated changes in their 

current role 

 address career aspirations towards a 

future role  

 

Prior to completing the Personal Development, the learner should undertake a skills analysis 

activity to determine their learning and development needs and identify development 

objectives to meet those needs. 

We recommend that the personal development planning process should be undertaken initially 

by the learner followed by discussion and agreement with their manager.   
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It is recommended that this process should take place annually and ideally should form part 

of the Staff Development and Review (Appraisal) process.  However, it can be equally 

valuable when undertaken as a stand-alone activity. 

The personal development planning process should ideally begin at the point at which the 

learner is new to their role and undertaking their induction.  

 

2.3. PERSONAL DEVELOPMENT PLAN: KEY TO TERMINOLOGY USED IN 

TEMPLATE 

 

Development Objectives are objectives that you have identified to enable you to meet the 

learning and development needs identified at the skills analysis stage 

Priority identifies whether your development objective is: 

 critical to your current role 

 beneficial but non-critical to your current role 

 critical to your progressing in to future role 

 beneficial but non-critical to progressing in to future role 

 

Activities can constitute any learning or development activity that will enable you to achieve 

your development objectives e.g. formal training, on-the-job training, work-shadowing 

another colleague etc. 

 

Support/Resources describe what you need to help you achieve your development objectives.  

Typically this would involve support from your manager, department or colleague to enable 

you to undertake a learning or development activity such as allowing you time away from 

your role or funding from your department. 

 

Target and Actual dates state when you intend to achieve your development objectives 

followed by the date you actually achieve them. Data in these columns is particularly useful 

when you review your PDP as it will enable you to identify any factors that may have 

prevented you from achieving your development objectives on the target date and build in 

contingencies to prevent this from occurring in the future. 

 

Review date states when you will review progress on your Personal Development Plan.  

Assuming that you undergo the personal development process annually, we recommend that 

you review your PDP every six months therefore enabling you to: 

 Assess your progress 

 Reflect on your learning 

 Identify whether your development objectives need to be amended  

 Identify factors that may have prevented you from achieving your development 

objectives  
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 Build in contingencies to enable you (where possible) to meet your agreed target date 

in the future. 

 

2.4. CREATING A PERSONAL DEVELOPPMENT PLAN 

  

 Do you know where you’re going?  Where do you see yourself in a year, five years – and 

perhaps ten years down the road? 

In the years where I have planned out what I wanted to accomplish, I invariably achieved what 

I set out to do – and it has consistently been more than in the years when I didn’t plan. 

So from my personal experience, it’s true – if you don’t know where you want to get to, it 

doesn’t matter which way you go. 

 Do you have hopes and dreams you’re chasing? 

If you do, but aren’t sure which way to go – perhaps a personal development plan will help 

you figure that out, and help you get there. 

 

 Why Write A Personal Development Plan? 

“He who fails to plan is planning to fail.”– Winston Churchill 

You may have previously read this discussion on writing down your goals:  research shows it 

increases your chance of success. 

Three  big reasons I like having a personal development plan include: 

 Clarity.  Knowing what I am trying to accomplish 

 Define The Why.  Having a personal development plan shows me why I’m 

doing what I’m doing – even on days I don’t feel like it 

 My Compass. A personal development plan keeps me headed towards 

consistent goals. 

 

 What Is In A Personal Development Plan? 

Answer: Write down what you want, why you want it, and how you plan to get there. 

It’s easier to see with concrete examples – so let’s break it down 

 

Personal Development Plan Example Sections 

 Your Life Purpose. What were you born to do? What is the meaning of 

your life? 

 Your Dreams. Those far reaching thoughts and hopes that inspire you to 

action. 

 Short, Medium and Long Term Goals.  I like to have at least some goals I 

can accomplish in the span of a few months along with multi-year goals. 

This lets me see that I have measurable progress towards my goals. 

 Your Beliefs and Values. What do you stand for? And perhaps, what do 

you wish your actions showed you stand for? 
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 Success and Milestones.  As you accomplish goals and dreams, celebrate 

your successes. 

 

 Personal Development Plan Template 

 One of the areas many people struggle with is setting goals. 

 That is a whole other article in and of itself on how to effectively set goals, 

but lets talk specifically in the context of a personal development plan. 

 How can you get a good overview of the direction you want your life to 

head? You should sketch out some goals in the most important areas in your 

life, at regular intervals. 

 I like to go ten years out, but three or gives years is great too. 

 

 Personal Development Planning Tools 

In addition to the information above, consider other tools to help you with your personal 

development. You an use these to get some personal development plan ideas. 

 Events. Especially for career and education goals, are there seminars you 

can attend? Conferences? Meetups where people similar to you gather? 

 Classes/Books/Educational material.  Sometimes the first step is finding 

the resources we need.  You may want to start by checking out some of my 

personal development product reviews. 

 Mentors and Supporters.  Who can you reach out to that can help you with 

your goals?  For many of my personal goals, I’ve formed individual 

mastermind groups towards a specific purpose.   If you’d like me to mentor 

you – you can contact me for coaching, or receive free training below. 

After all when assessing where and how we may understand that we need to change for being 

successful. 

 

 Personal Change Management Skills 

There is plenty of evidence that what we find most stressful as human beings is uncertainty, 

not change in itself.  

Very often, it’s not the event, but the worry about ‘what will I do?’, or ‘how will the children 

cope?’ that people find hard. But there are some simple skills that you can develop that will 

help you to manage change in your own life, whether through work or life events. 

 

 Stress: Some Background 

Stress can cause genuine physical symptoms, including dizziness, tension headaches, 

diarrhoea and insomnia, which in turn can make you feel worse, and even more stressed. 

This kind of ‘negative feedback loop’ is common in nature, and is designed to make you stop! 

Your body is trying to tell you something and, if you don’t listen to it, you could find yourself 

becoming very ill indeed. 
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Don’t be tempted to ignore the symptoms of stress, and hope that they go away by themselves. 

They won’t. Instead, you need to deal with the causes. 

If you are struggling with stress and it's making you unwell you should seek professional help 

from a counsellor or health-care provider. 

 

 Dealing with Change  

There is plenty of evidence that we all go through more or less the same process when dealing 

with change, although particular stages may take rather longer in some cases than others. 

Elizabeth Kubler-Ross looked at the way people come to terms with the news that they have 

a terminal illness, and developed a model called the Transition or Change Curve. Later studies 

showed that people react in similar ways to bereavement and also to changes at work. 

 

The model shows that people start in a state of denial, with quite high levels of energy and 

confidence, but that confidence and energy then dip as they feel the need for support, and then 

become angry, asking questions like ‘Why me?’. They then start to move towards exploration 

of their condition and new options, and into acceptance. 

 

2.5. MANAGING PERSONAL CHANGE 

 

Although it may have become rather hackneyed, 

this is not an unreasonable approach to 

managing change in your life. 

Accepting the Things That You Can’t Change 

One of the things which those who embrace 

change generally say that they do is to accept 

what can’t be changed, and worry only about 

what they can change themselves. 

It can be very hard to let go of worrying, but 

there is no point in getting stressed about things 

over which you have no control. 

 

If you find yourself lying awake at night worrying about something, ask 

yourself: 

“Can I do anything to change either the likelihood of this happening, or the 

outcome if it does happen?” 
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If the answer is genuinely a resounding ‘No’, then park the issue. Put it to one side, as 

something that may happen, or not, but over which there is no point in worrying. Then, and 

this is important, find something else to occupy your mind instead! 

 

 Planning to Change the Things That You Can 

The next step is to consider the issues and areas over which you do have control. Instead of 

worrying about the potential change, ask yourself two questions: 

 Realistically, is there anything that I can do to change the likelihood of this 

event happening, and if so what? 

 Realistically, is there anything that I can do to change the outcome to a 

more favorable one for me, and if so what? 

 

The key word here is realistically: these have to be actions that you can genuinely take to 

change things, not ‘ideal world’ things like ‘I will get a plumbing qualification within three 

weeks and be the best student they’ve ever seen’. 

Before thinking about how you can change the outcome, it is important to think about what 

your ideal outcome might look like, and how likely that is to happen anyway. 

 

The Wisdom to Know the Difference 

This is the final element in managing change gracefully. 

Like good strategic thinkers, those who accept and manage personal change well are those 

who are clear about what they want. They are quick to decide what they cannot change, and 

to put it to one side. They are also effective in taking the necessary steps towards change and 

taking control of those elements that they can change. 

And Finally… 

 

 The most important element to remember is that: 

Once you have made your final decision about what you can and can’t change, and what you 

are going to do about it, stick to it. 

Accept your decision and move on. Don’t constantly worry about ‘what if’, as that will 

undermine all your good work in parking the things that you can’t control. It doesn’t even 

matter if the reason that you can’t realistically do anything is ‘I have too much else on in my 

life to have time to deal with this’. It’s fine. Give yourself a break, and accept your own 

wisdom. 
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 Personal Development Plan Template 

WHAT: MY PERSONAL DEVELOPMENT GOALS 

Consider the competencies that outline the skills, knowledge and competencies that represent great 

performance in your current role and/or a role to which you aspire. Based on feedback from your 360, 

peers and/or other colleagues, select at least two areas in which you would like to develop. You may 

focus only on your current role, or you might select one area that applies to your current role and one 

area that is more aspirational. Write specific goals describing how/what you want to change or 

improve. 

Ask yourself: What can I do differently/better that would make the greatest positive impact in my 

work? What development priorities will give me the greatest leverage in improving my individual 

leadership and management competencies or my organization’s performance? 

 

Goal 1 

 

Goal 2 

HOW: ACTION STEPS I WILL TAKE TO MEET MY DEVELOPMENT GOALS 

Identify what you need to stop doing, start doing and keep doing on the job. These short-term actions 

will contribute directly to your long-term goals.  

1. Plan your actions. 

Implement something every day. What situations, 

people or events signal that right now is the time 

to put new behaviors into action? 

What new behavior will I try?  Where will I push 

my comfort zone? 

Every time I see the following situations: …I will take the following action: 

1.   

 

HOW: ACTION STEPS I WILL TAKE TO MEET MY DEVELOPMENT GOALS 

2. Anticipate obstacles. 

WATCH OUT: What barriers can I identify which might hinder me in pursuing my development 

goals? How can I overcome these barriers? 

Obstacle/Barrier Solution 

1.  
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3. Leverage strengths. 

HINT: I have great strengths upon which to draw. Which of my strengths can I leverage to help me 

achieve my development goals? 

 

Strength How will it help me achieve my goals? 

1.  

 

 

..  

 

 

WHO: RESOURCES AND SUPPORT FOR ACHIEVING MY GOALS 

How will I draw on my coach, peers and others to track my progress, gather advice and feedback and 

support my learning?  

Who will I ask to support me? Who do I know who already possesses the competencies I want to 

build? 

With whom should I share my development plan? 

 

ACCOUNTABILITY 

When do I expect to see significant progress? (Milestone commitments) 

How will I evaluate my progress? 

 

How will I update my development strategy and learning plan? When will I review my plan with 

those who helped me create it? 

 

How will I leverage what I learn? 

ACKNOWLEDGEMENT 

What will be the impact of meeting my development goals on me and my career? 

How will my organization benefit from the changes/improvements I have identified? 

How will I celebrate when I meet my goals? 
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MODULE 3. PREPARATION FOR A JOB INTERVIEW  

 

3.1. WHAT’S A CV? 

 

A CV (short for the Latin phrase curriculum vitae, which means “course of life”) is a detailed 

document highlighting your professional and academic history. CVs typically include 

information like work experience, achievements and awards, scholarships or grants you’ve 

earned, coursework, research projects and publications of your work. You may be asked to 

submit a CV when applying for jobs. 

 

3.2. HOW TO PREPARE A CV-EXAMPLE 
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3.3. “KILLER” HOSPITALITY CV FOR PASTRY COOK 

 

Companies in the hospitality sector care about three things: customer service, customer 

service and customer service. Because these companies stake their reputations on the way they 

treat and serve their customers, hospitality jobs require a very different set of skills than, for 

example, office jobs.  

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

general CV for the industry and a CV specific to the role for which you're applying, in this 

case for the occupation-pastry cook.  

 

3.4. WHAT ARE EMPLOYERS LOOKING FOR? 

 

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

exceptional service and commitment. You’ll be expected to meet and greet a variety of 

customers and be comfortable dealing with all sorts of novel situations. A lot of hospitality 

jobs will also require you to be on your feet for long periods of time.  

For these reasons, employers will be looking for people who are:  

 Willing to serve others  

 Polite and friendly  

 Clean and neat  

 Team players  

 Healthy and fit  

 Able to thrive under pressure  

 Willing to be flexible in their working patterns 

 

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

 Manage a team  

 Demonstrate commercial sense with promotions and marketing campaigns  

 Recruit and train staff  

 Manage and report budgets and figures 

 

 Writing your CV  

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

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

skills; whereas back of house workers will want to highlight their proficiencies with cooking, 

cleaning and organizing. Write down a list of your skills so you can refer back to it when 

compiling your CV.  
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Personal details  

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

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

photo either.  

 

Personal statement 

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

Remember also to refer back to the job advert or description to make sure you highlight your 

relevant skills and experience. Don't be scared to think outside the box: you may have done 

voluntary work or community projects and learned valuable transferable skills in the process.  

 

Skills overview  

This is arguably one of the most important areas on your CV. Always keep in mind the 

following points when writing it:  

 How does your experience fit in with your employer's needs?  

 Have you received any recognition or awards for your work in the past, e.g, 

Employee of the month?  

 Do you have any relevant statistics or figures that demonstrate your achievements?  

 

Career history  

Again, a vital part of your Pastry cook CV. Emphasize the parts of your career history that are 

most relevant to the position you're applying for. For example, if you're currently in a pastry 

kitchen as an assistant, but are applying for the position of pastry cook, talk about your 

customer service skills and your ability to communicate and effectively serve a broad range 

of customers.  

 

Education and training  

Aside from any academic qualifications, employers will want you to tell them about 

any training you've undertaken, such as food safety training, or health and safety courses. 

Since you'll be dealing with the public for most jobs in hospitality, don't be shy about 

mentioning things like first aid courses either.  

 

Volunteer and charity work  

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

campaigns, as it shows commitment and a willingness to see a project through to the end. It 

also shows that you are mature and have a sense of responsibility to the general community. 

But please: don't lie!  

 

Additional skills and experience  

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

languages you speak, any skills or experience with food preparation, even pastry, any cash  

 

https://www.caterer.com/careers-advice/training
http://www.sja.org.uk/sja/default.aspx
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handling skills, even a typing speed. Always remember to link it back to the job you're 

applying for.  

 

Personal attributes  

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

including a personal attributes section can really demonstrate how you would be valuable to 

a particular employer. It's not essential to include this section, especially if you've covered it 

in your personal statement, but it's certainly recommended if you have little or no relevant 

experience.  

Personal attributes might include:  

 Well presented  

 Confident communicator  

 Responsible, reliable and honest  

 Fast learner  

 Punctual  

 

References  

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

have knowledge of your skills and can sell you to a potential employer. Make sure your 

referees are aware you've given their details and make sure you brief them as much as possible 

on the job you are applying for. Perhaps even send them a copy of the job description.  

 

3.4. WHAT ARE EMPLOYERS LOOKING FOR? 

 

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

Human resources department the following documents: 

 Application form; 

 Curriculum Vitae – CV; 

 Cover letter; 

 Copy of certificates and documents; 

 Recommendations; 

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

With the content of these documents, the candidate represents himself and his professional 

profile, and shows: 

 Who he/she is (represent his/her strengths and weknesses); 

 What he/she would like to become; 

 Education, qualifications, skills, experience and specialties.  
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The candidate writes a curriculum vitaeCV in order to: 

 stress his/her advantages; 

 to briefly describe his/her experiences and 

skills; 

 to show the emplyer that he/she is suitable for 

the job position; 

 to get employer’s interest. 

 

The candidate also writes a Cover letter, in order to: 

 stress his/her positive and strong side; 

 to stess his/her abilities and experience; 

 to stress how is he/she going to provide for the company’s success; 

 to explain his/her wish and motivation for the job position; 

 to stick out of the other candidates; 

 to get employer’s interest.  

 

In filling in the documentation needed to apply for the job, the candidate should especially 

pay attention to clarity, content, literacy, truthfullness, extennsiveness or lack of argumants. 

These are the documents that would give the employer the following information: 

 whether the candidate fulfills the requirements for the job position; 

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

with the job position the candidate is applying for; 

 whether the candidate knows the company; 

 what is his/her personal motivation to apply for the given position in the company; 

 what are the candidate’s professional aims and aspirations for development; 

 how would he/she contribute for the company’s development and how would the 

company contribute to his/her development. 
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MODULE 4. KEY CHARACTERISTICS OF EXCELLENT COVER LETTER FOR 

PASTRY COOK 

 

4.1. INTRODUCTION 

 

The cover letter is a tool to help introduce yourself in a memorable, personal way during a job 

application. A well-crafted cover letter goes over information on your CV and expands this 

information for the reader, taking them on a guided journey of some of your greatest career 

and life achievements. 

When starting to write any cover letter, it is always best to plan the content of your letter based 

on the requirements of the job you’re applying for. 

 

Your CV is intended to lay out the facts, 

but your cover letter is meant to convey more 

personality. The cover letter is your first 

introduction to the person who may hire you, 

and its goal should be to make you as 

memorable as possible, in a good way. 

That means writing a unique cover letter for 

every job you apply to. No templates. No pre-

written nonsense. The format of your cover 

letter should also match the company and the 

industry you’re applying to.  

There is no “official format” for your cover 

letter or the information you include in it, but 

your cover letter should be visually organized, 

and orderly in its presentation of information. 

 

Successful cover letters has the following elements:  

 Memorable introduction 

 Specific, organized examples of relevant work done and problems solved 

 Concise conclusion with a call to action 

You shouldn’t try to fit your whole career and life into the space of a cover letter. 

Your cover letter should be a carefully curated selection of stories from your career that gives 

the reader a clear idea of who you are and how you can add value to their company. The 

Society for Human Resources surveyed organizations on resumes, cover letters, and 

interviews and found the top three things that must be included in a cover letter are: 

 How a candidate’s work experience meets job requirements. 

 How a candidate’s skills meet job requirements. 

 Why a candidate wants to work at the organization. 
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Your cover letter needs to provide this information and leave the reader convinced that you 

are the right person for the job. To accomplish this, you should be using the requirements of 

the job to dictate the content of your cover letter and following these best practices. 

 

4.2. MODELS OF COVER LETTERS 

 

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

experience by writing an interesting summary that blends your qualifications and interest for 

the profession pastry cook. Cover letter is just like any other form of business communication. 

Precision and clarity is the key to write an effective, informative and job winning cover letter. 

You must sound confident yet not arrogant because it may leave a bad impression on the 

reader. 

 

Cover letter for the profession Pastry cook focus on the following qualifications: 

 Cooking skills 

 Food hygiene knowledge 

 Attention to safety  

 Time management 

 Multitasking 

 The ability to follow verbal and written instructions 

 Being available to work in shifts 

 Resilience and stamina 

 Dexterity and efficiency 
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4.2.1. PASTRY COOK COVER LETTER 

 

For help with your resume, here is one sample that can help your imagination when preparing 

your cover letter for the job PASTRY COOK: 

 

Dear Sir/Madame: 

 

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

PASTRY COOK position you have available in your restaurant. As an accomplished and 

dedicated professional with experience preparing and assembling all kinds of pastries, such 

as Puff Pastry, Flaky Pastry, Rough Puff Pastry, Choux Pastry, Filo Pastry, Suet Crust Pastry, 

Hot Water Crust Pastry etc. for reputable dining establishments, I am confident that I possess 

the knowledge and skill set you is seeking. 

My experience includes successfully preparing pastry and ensuring top-flight safety and 

quality in multiple restaurant kitchens while steadfastly adhering to the recipes and 

specifications held by each restaurant. Additionally, my talent for motivating and 

collaborating with team members’ positions to make a significant contribution in this role. 

The following achievements demonstrate my qualification for this position: 

 Propelling culinary excellence within line cook positions with Meecham’s Restaurant in 

Sunnyside and with Juniper restaurant & Seafood in Glenville, respectively; produced up 

to 140 pastry pieces each night as part of 8-10 member kitchen team. 

 Identified areas for improvement and reorganized overall cooking procedures with 

Meecham’s Restaurants; cut pastry processing time by 17%. 

 Holding an Associate’s Degree in Culinary and pastry Arts from the Tulsa Community 

College. 

 Demonstrating outstanding communication, organization, and time management 

abilities; fluent in Spanish. 

 

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

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

speaking with you soon. 

 

Sincerely, 

Nicolas Milson 
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4.2.2. ASSISTANT PASTRY COOK COVER LETTER 

 

Dear Mr. John, 

 

I was known by a friend of mine, Dr. Peter Ho that you are recruiting for a position of 

Assistant pastry cook at ABC Inc., for which I would like very much apply. I am well 

experienced with ABC product portfolio and very excited to have a chance to work and 

contribute my knowledge to your company. I have contacted Mr. Ho directly for this position 

and after consulting his opinion, I am confident that my skills and qualification will be the 

perfect option for this position. 

 

I have a deep understanding and experience in working with pastry products such as Puff 

Pastry, Flaky Pastry, Rough Puff Pastry, Choux Pastry, Filo Pastry, Suet Crust Pastry, Hot 

Water Crust Pastry etc. as well as a broad knowledge about management issues. I was 

formerly a junior manager in AAA Company in which I gave an exceptional contribution to 

the company’s success and 30% increase of revenue in my first year of service as an assistant 

to the pastry cook. I worked for AAA for 4 years during which I was in charge of preparation 

of the ingredients, in order to assist the pastry cook. I am a very dynamic and fast worker and 

learner, so your investment in me will definitely contribute to the company. 

 

I am confident that I am an ideal candidate for this position and I would appreciate it very 

much if you offer me a chance of an interview where I could further demonstrate my skills to 

ABC Inc. 

 

Sincerely, 

Peter Ho 

Enc. Resume 
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4.2.3. MANAGER PASTRY COOK COVER LETTER 

 

Dear Ms Graham, 

 

With reference to your advertised vacancy for a PASTRY COOK MANAGER, please find 

attached my CV for your consideration. 

I possess outstanding leadership skills, am proficient in culinary operations and have the 

strong personality needed to enforce the highest kitchen standards, policies and procedures 

with assigned staff. 

 

At the moment I work for Eastern Caterers as an Assistant Kitchen Manager. My day to day 

duties revolve around managing all the main functions within a busy kitchen area. I am 

involved in maintaining food quality whilst promoting consistency and excellence. I carry out 

my duties by enforcing established recipes and procedures in everything that I do. 

 

I possess all of the competencies your advert stipulated a candidate should have, in particular 

I want to point out my ability to hire, manage, supervise and train kitchen team members. In 

addition to this, I can maintain the highest quality control of any day-to-day operations within 

a catering area. 

 

Aside from my managerial competencies I would also like to point out that I am physically fit 

and able to reach, bend, balance and carry around various heavy objects. Furthermore, I 

have an infectious personality that can quickly affect others and motivate them to do more. 

 

I have a passion for the food industry and a real desire to work as a team leader who is in the 

service of others. Right now I would like to join a company like yours that will allow me to 

build a career within a dynamic, team-oriented atmosphere. If you find me to be a suitable 

person for your position then do not hesitate to contact me by phone, letter or email. 

 

Yours sincerely, 

Jack Nickolson 
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MODULE 5. INTERVIEW IN THE SELECTION PROCESS FOR EMPLOYMENT 

 

5.1. HOW TO PREPARE FOR A JOB INTERVIEW FOR PASTRY COOK? 

 

Now that you have an interview, there are certain things you will want to do in advance to 

prepare for it. This article will provide practical tips on how to prepare for a job interview. 

Remember, you never get a second chance to make a first impression, so you’ll want to do 

your best on preparing for your interview in advance. 

 

 Pick out what you are going to wear on your job interview. 

 What you wear on your interview is an absolutely crucial part of how to prepare for a job 

interview. After you choose your outfit, make sure it is cleaned and pressed and you have the 

appropriate accessories and shoes to go with it. It doesn’t hurt to try the outfit on ahead of 

time, just to make sure everything fits and you look great. Then put your outfit aside for day 

of your interview and have it ready to go. Now that you have this crucial step out of the way, 

you can concentrate on the rest. 

 

 Practice greeting your interviewer. 

You should always greet your interview with friendly smile and firm handshake. If you do 

this right, you will set off the right energy and the chances of the interview going well will 

increase. This is a small and simple step that you should always to do to prepare for your 

interview. 

 

 Study your resume and know everything on it. 

 Any work experience or skills you have listed on your resume are fair game to talk about 

during the interview. Your resume is all the interviewer has to go by in order to get to know 

you. They may pick things out from it and ask you to elaborate. Even though you may have a 

previous job listed that was many years ago, the interviewer may ask you to explain what you 

did at that job and you are responsible for providing an answer. This is one step you absolutely 

won’t want to skip on how to prepare for a job interview. 

 

 Practice your answers to the most common interview questions. 

  If you don’t know what these are, do your research and find out (We have stated a list of 

those questions in the next sections).  You will want to have your answers ready and practice 

them. You should always be able to answer “Tell me about yourself” and “Why do you think 

you would be great for this job?” The employer doesn’t know, so it’s up to you to sell it. 

Don’t completely memorize your answers so they come out rehearsed, but have a clear idea 

of what you are going to say. When you are asked, you want your answer to come out 

intelligently and natural. Be open to other questions as well and really know what you can 

offer to the company. 
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 Research the company and the job position you are applying for. 

Write down any questions you may have about either so you can ask during the interview. If 

there any requirement of the job that you are unsure of, you should definitely ask during the 

interview. It always looks nice when you go into an interview with intelligent questions. It 

shows you put effort in preparing for the interview. However, never ask questions just to ask 

questions. The interviewer will see right through that. Your questions should be genuine and 

relevant. 

 

 Find out the type of interview you will be going on. 

There are several common types of interviews such as one on one, group, and behavioral. You 

shouldn’t assume you will get a certain one. Don’t be afraid to ask your recruiter what kind 

of interview will have if you don’t know. The interview will be more beneficial to both parties 

if you are prepared. 

 

 Print out the directions to the interview and be on time.   

Allow enough time to get there and anticipate traffic. It’s ok to be up to 10 minutes early, but 

no more than that. Otherwise, the interviewer may not be ready for you. Bring the phone 

number of your interviewer just in case you get lost or are going to be late. If you are going 

to be late, call to let the interviewer know. 

Follow these tips and you will successfully know how to prepare for a job interview. 

Interviewers can tell whether or not a candidate has prepared for it or not and they will 

appreciate it if you did. 

 

 What happens on a job interview 

In the process of professional selection, the interview is used as a means of collecting 

additional information for the purpose of predicting future work skills, but also as a means by 

which the reliability of previously acquired data is checked. The disadvantages of the 

interview are subjectivity, the dependence of his results on the experience and abilities of the 

interviewer, the dependence of the final effects of the respondent's motivation, etc. 

The success of an interview depends on the following factors: 

• Examiner - the appearance of the examiner, his behavior, the way of asking 

questions, his training for interviewing, and the possession of some qualities such as: honesty, 

accuracy, interest, intelligence, etc., is important. 

• Respondent - ability to realistically evaluate their own abilities and 

qualities, self-criticality in self-assessment, emotional stability during the interview, feeling 

discomfort when meeting with the examiner, especially in case of large educational 

differences, etc. 

• Procedure for conducting an interview - in order to achieve success in the 

interview, it is necessary to precede defining the characteristics, abilities and knowledge that 

are assessed, as well as specifying the degrees and levels used for their assessment. 
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The purpose of the interview is to obtain the necessary data on the length and content of the 

work experience and the qualifications of the candidate, informing the candidate about the 

things that would be performed if he is admitted, pointing out the possibilities for further 

professional development and developing good relations between the company and candidate 

regardless of the result of the selection. 

 

Тhere are different types of interviews. According to the content and course of the interviews 

we distinguish: free, systematic and standard interviews; according to the number of data 

collectors there are individual and collective interviews; there are special interviews for 

professional selection in special professions, etc. Collaborative technology enables telephone 

and computer interviews. 

 

Effective interviewing is what can predict the qualities of the candidate. This is the result of 

well-thought-out questions posed to all candidates who applied for one job. The essential 

qualities of the candidate being interviewed are: 

 Education and work experience; 

 Interest in work and career plans; 

 Psychological characteristics: behavior, intelligence, motivation, etc; 

 Experience from previous interviews, 

 Perceptions of the interviewer, the job, the company etc .; 

 Verbal and nonverbal behavior. 

  

The basic criteria for evaluating the candidates are: 

 Appearance and courtesy 

 Greeting and getting to know each other; 

 Speech - vocabulary (diction, expression); 

 Behavior, (sobriety, serenity, sincerity, temperament); 

 Ability to persuade, impose (self-confidence, conviction); 

 Knowledge and presentation of abilities; 

 Confidentiality (honesty, consistency, accuracy); 

 А career goal. 

 

 Aim/Goal: 

 To be applied in the workplace. 

 If you are not selected for the job, give an impression to the employer to 

consider you for some other appropriate work in the future, that is, keep 

your data in your database. 

 Certainly, one of the goals is also the improvement of our own presentation 

that is, gaining self-confidence for future competitions. 
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 Find out the basic information about the employer (activity, code of 

conduct, where it is located, how much wages, etc.). 

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

 Dress in accordance with the dress code of the employer. 

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

not wait) 

 

 Coming to an interview: 

 Arrive a few minutes before the scheduled interview term. 

 Compulsory representation of the interlocutor; handling the interlocutor 

depends on the situation in which you are, if the interlocutor started to greet 

you, be sure to give your hand and present a positive smile. 

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

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

concentrated. 

 And of course, a positive attitude! 

 

 Course of conversation: 

 Answer to the asked questions 

 Do not interrupt the interlocutor while speaking 

 Try to answer fluently, clearly and concisely 

 Show the interlocutor that you are listening and participating in the 

conversation 

 Try to be calm and reduce your nervousness 

 You use appropriate language terms that are appropriate for your employer 

 Be prepared for possible questions that can be asked, for example: To 

highlight some of your advantages for the workplace you are applying for. 

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

 On questions such as working in stressful situations, how to solve problems, 

how to deal with emergencies, prepare answers from your own experience. 

 When describing your own weaknesses, let them be "weaknesses" that are 

good for the employer (for example, excessive responsibility, precision, 

efficiency ...) 

 

 Completion of the conversation: 

 Stand up and greet your interlocutor 

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

 Ask when you can expect feedback about the results of the competition and 

how you will get it; 
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 On leaving, do not forget: smile and positive attitude always and 

everywhere! 

 

 How to behave? 

Many people would advise you not to be too serious, but it is not nice to make too much 

humor in the conversation. However, it is an interview job and you need to act as a 

professional. 

The other extreme that you need to avoid is not to be arrogant. Do not be too confident 

and do not do smart. Have respect for the interviewer. 

 

5.2. HOW TO PREPARE FOR THE QUESTIONS IN THE INTERVIEW? 

 

Apart from standard questions such as questions about your education or work experience, 

do not be surprised if you are asked questions, to indicate how you have dealt with a given 

situation in the past, related to the job you are applying for. For example, how did you 

motivate a stubborn employee or, as you did at the previous job, you agreed with 

colleagues for teamwork. 

You can be assigned to play a role, i.e. be placed in a given situation (in a customer 

department) and you need to show how well you will deal with a problem (angry buyer). 

You will be asked awkward questions and you should calmly find the appropriate answer. 

Often one question leads to another that is deeper. So be prepared. 

 

 What can you ask during an employment interview? 

Your potential employer will expect you to ask him many questions. These questions 

should be related to the position you are running, the company or the sphere in which it 

operates. Do not be afraid to ask how your one-day job would look like. That question 

will show your interest. 

 

 What you should not ask! 

Some of the questions that you should not ask are: "How many paid hospital days I 

have?", "Do I have to come every day at 9 am every day?", "How long should I work on 

Friday?" Etc. etc. You will make a mistake if you ask questions of this type. Your 

potential employer should feel that he can trust you. 

 

 Do you need to write notes? 

Very often during the interview you do not have the opportunity to write notes, but if you 

want to write down some, ask yourself if it is ok to do it. The interviewer is likely to let 

you. After you leave the interview, write down everything that comes to your mind, and 

you think it would be useful. 
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 How long does an interview last? 

How long an interview will last depend on the position you are running and the company. 

Often, the interview lasts from 30 minutes to an hour so you can better get to know them 

as a person. 

 

 

5.3. LIST OF POSSIBLE INTERVIEW QUESTIONS FOR PASTRY COOKS 

 

For all creative roles, including that of the Pastry Cook, your most important criteria for 

selection are work samples. Next, look into culinary training and proven work experience in 

your exact environment (restaurants, for instance). Interview candidates should be ready with 

a culinary portfolio of past creations. Hiring managers may even ask candidates to prepare a 

pastry dish on the spot, or request candidates to bring samples to the interview. 

Use the portfolio and the samples as conversation starters. The employer will be trying to get 

a sense of your creativity, your approach to pastry, and your alignment with their pastry cook 

needs 

 What inspired you to be a professional pastry cook? 

 What highlights from your training or experience are most relevant for this 

role? 

 What are some of your favorite flavor combinations? 

 When you’re not at work, where do you go for great pastry? 

 How would you prepare pastry cream? 

 What techniques were most important in preparing [this sample dish]? 

 What made you select these sample dishes for this interview? 

 How do you manage your time when you receive multiple dessert orders at 

once? 

 What are some common substitutions for diabetic and vegan pastry recipes? 

 What would you do if you accidentally burnt an entire batch of pastries 

before an important event? 

 You’re preparing a dish and it turns out that there are missing ingredients. 

How would you handle it? 

 How would you react if a customer sent back one of your dishes? 

 How well do you handle having to share your work space with others? 

 Describe a time you had to work with a team to achieve a shared goal. 

 The kitchen is a busy, fast-paced, often stressful environment. How do you 

cope with stress? 

 How does this position fit into your career goals? 
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5.4. ROLE PLAY-JOB INTERVIEW 

 

Three little words that serve to strike fear into the hearts of candidates the world over… ‘Role 

play interview’. Tough to prepare for, challenging to execute and thoroughly intimidating, the 

prospect of completing this exercise can be daunting even for the seasoned professional. 

But fear not. With an understanding of the purpose of role plays, alongside a framework for 

you to prepare with and use on the day, it is more than possible to perform well. Here are 

some tips to help you tick the right boxes. 

 

What is a role play interview? 

A role play is a mock simulation of a real-life scenario. When this exercise is employed in an 

interview, the purpose is to place the candidate in a situation that resembles the typical 

conditions of the job and to see how they perform. 

Role plays are widely used in recruitment, especially for customer facing or people 

management roles. Generally, the interviewer will take on the role of a customer or employee, 

and the candidate will be asked to complete a task. 

The basic principle is for the candidate to successfully complete the mission to the best of 

their abilities. 

 

How should you prepare for the role play? 

It’s important that you prepare for your role play long before you receive the brief on the day 

of your interview. Firstly, consider the skills and capabilities that the interviewer is likely to 

be looking for you to demonstrate. 

For a customer service role, they will be looking for you to show an ability to ask great 

questions, listen effectively, overcome objections and close the sale at the appropriate 

moment. 

You’ll need to evidence excellent communication and reasoning skills.  

 For a people management role, they will be looking for you to listen and show empathy and 

will be expecting to see your coaching and motivational abilities. Practice using a coaching 

model such as GROW to frame your questions. 

If it’s a customer service role you’re applying for, it’s likely that you will need to resolve a 

complaint. Again, it’s useful to have a framework to guide you through the situation, such as 

this one. 

 

On the day 

When you’re handed the brief on the day of the interview, your biggest asset will be your 

ability to manage your preparation time. Read the brief thoroughly, at least twice, looking for 

clues as to what the interviewer might be expecting. 
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Consider the specifics of the situation – what, precisely, is the intended outcome they are 

looking for? What are the obstacles that you are likely to face? Reflect on similar situations 

you may have handled in the past – what worked well? What didn’t? 

Most importantly, try to relax. Take deep breaths and clear your mind. Write down any 

questions you would like to ask during the role play. Consider how you will handle unexpected 

objections. And always keep your eye on the outcome. 

With the right preparation, there’s no need to fear a role play interview. Remember, the 

interviewer isn’t trying to catch you out – the purpose of the exercise is to give you an 

opportunity to demonstrate your skills and abilities.  
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CHAPTER 2: KNOW-HOW FOR PASTRY COOK 

(KNOW HOW –HOW TO PREPARE PASTRY, PREPARATION OF 

MEDITERRANEAN PASTRY, TRADITIONAL WAYS OF PREPARATION OF 

PASTRY, KITCHEN COMMUNICATION, GUEST COMMUNICATION, HASSAP, 

FIRST AID, AND OTHER TOPICS THAT WILL SUCCESSFULLY DEFINE THE 

PROFESSION PASTRY COOK.) 

 

• CONTENT OF CHAPTER 2 

 

MODULE 1. OVERVIEW ON THE ITALIAN AND PORTUGESE PATISSERIE 

SECTOR 

 

1.1. The Italian Pastry Cook then and now; The labour market  

1.2. The Portuguese Pastry Cook then and now; The labour market  

1.3. The Pastry Cook as an Entrepreneur 

1.4. Innovation 

1.5. Entrepreneurship 

1.6. Consumer Behaviour in Pastry 

1.7. New Trends on Pastry 

1.8. Italian,Portugese and Macedonian regional and national pastry products 

 

MODULE 2. TRAINING PROGRAM 

 

2.1. EQF 3 – Professional Operator Certificate  

    2.1.1. Qualified Pastry Cook  

    2.1.2. Qualified Chocolatier  

2.2. EFQ 4  

2.3. EQF 5  

    2.3.1. ITS  

    2.3.2. IFTS  

2.4. Other courses  

2.5.List of references  

 

 

 

 

 

KEY TERMS IN CHAPTER 2: 

 PASTRY 

 INNOVATION 

 ENTREPRENEURSHIP 

 REGIONAL PASTRY 

 NATIONAL PASTRY 
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MODULE 1. OVERVIEW ON THE ITALIAN AND PORTUGESE PATISSERIE 

SECTOR 

 

THE ITALIAN PASTRY COOK THEN AND NOW; THE LABOUR MARKET  

 

A pastry cook  is a station cook who works in a professional kitchen and is highly skilled in 

the making of pastries, desserts, breads and other baked products. Usually a pastry cook can 

be employed in hotels, bistros, restaurants, bakeries and some cafés. They work in a kitchen 

brigade as station cook of the pastry department. In larger kitchens, the pastry cook may 

collaborate with other cooks, each of them is responsible for specific types of pastries:   

 

• The baker is responsible for breads, cakes and breakfast pastries; 

• The confectioner is responsible for candies and petit fours; 

• The decorator is responsible for speciality cakes and show pieces; 

• The glacier is responsible for cold and frozen desserts.  

 

This profession is very stimulating, creative and rewarding. The rhythms and working hours 

are demanding, but preparing desserts that are true works of art is a source of great 

satisfaction. Pastry cooks are required and demanded all over the word, so there are good 

employment opportunities, especially for the most creative and specialized professionals, 

eager to achieve excellence and keep up with innovation. 

 

In order to become pastry cook, it is recommended to have a diploma from a vocational 

school for tourism and catering, hotel schools or to attend courses provided by institutes or 

cooking academies. During this educational path, the student will acquire theoretical 

knowledge about the history of pastry making, the organization of pastry laboratories 

(including machines, tools and professional equipment), raw materials, different techniques 

of dough preparation etc. It is then important to have the basic knowledge of hygiene 

practice and its application in pastry. For this reason, pastry cooks are required to attend 

professional courses in food hygiene to master the food management systems and the tools 

to eliminate food safety hazards, (such as HACCP, safety at work, ). This theoretical path 

will be then combined with a practical one to master all the preparation techniques and to 

gain concrete field-experience.  

 

 This professional figure requires different areas of expertise and skills, such as:  

 

1. Instrumental skills  

a. Know how to knead and prepare the dough; 

b. Know how to use the necessary machines and tools (kneader, fryer, mixer, freezers etc.); 

c. Know different cooking technologies (gas/electricity etc); 
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d. Know the characteristics of different raw materials (flour, yeast, eggs, margarine, butter 

etc.); 

 

2. Organizational skills 

a. Know the different phases of the production cycle; 

b. Know how to use time optimally considering the production planning and cooking times; 

 

3. Relational skills 

a. Know how to communicate and collaborate internally; 

b. Know how to coordinate co-workers and employees; 

c. Know how to coordinate all the activities; 

  

4. Strategic skills  

a. Know how to formulate new proposal and hypothesis on new products; 

b. Know how to operate if a mistake occurs (regulating the quantities of raw materials, 

cooking time and temperature etc.); 

c. Training and updating on characteristics, techniques and cooking processing; 

 

5. Creativity skills  

a. Creativity is essential since pastry work is an art: the pastry cook needs to know how to 

well decorate a cake and how to make chocolate and sugar decorations. 

 

Like all arts, pastry has undergone countless and impressive changes throughout history. It 

has been enriched with flavours and aromas that, century after century, have also improved 

our palate as well.   

The European tradition of pastry-making is often traced back to the shortcrust era of flaky 

dough that was in use throughout the Mediterranean in ancient times: the Romans, Greeks and 

Phoenicians all had filo-style pastries in their culinary traditions, accompanied with honey . 

Until the 11th century, we only have few written sources on pastry: we know, for example, 

that in Roman times the sweet products consisted in stuffed dates and in a pudding-like, made 

of eggs, milk, honey, nuts and different spices. From the 12th century, we begin to have more 

detailed information on the first monastery recipe books: it was indeed within the walls of the 

monasteries that sweet products, preserves and jams started to be packaged.  

Thanks to the Arab influence, desserts were enriched with spices, spirits and citrus fruits: in 

the 14th century-recipes there was plenty of cinnamon, vanilla, pepper and saffron. Among 

the most famous and common recipes we may find pancakes, marzipan (confection consisting 

primarily of sugar or honey and almond dough) or panpepato (“peppered bread”, made of 

various ingredients, including fruits and nuts, such as almonds, hazelnuts, pine nuts, walnuts, 

pepper, cinnamon, nutmeg etc.). 
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An important evolution occurred in the late 15th century: the Discovery of America 

introduced essential pastry products, such as sugar, cocoa, vanilla and coffee. Cocoa, in 

particular, brought a real revolution in the history of European and Italian pastry. From this 

moment, the Italian pastry shops developed soft cakes such as Genoese cake (progenitor of 

the sponge cake) and these cakes began to be filled with creams and chocolate. 

Only at the end of the 17th century “modern” cakes, made from butter dough, appeared and, 

about a century later, eggs and chocolate were added as well.  

Finally, thanks to the industrial production, from the 20th century, cakes and pastry products 

were not only appreciated by nobles, but by every social class. 

In the last years this sector has been growing and according to an analysis conducted by 

TradeLab in Italy there are 31,000 points of sale. However, “pure” patisseries make up 13%, 

which is equal to about 4,100 stores.  

This discrepancy is due to the fact that often in Italy patisseries are connected with cafes, ice 

cream shops or bakeries. When we look at the annual export value for patisseries, it is close 

to 600 million euros (+ 5.8%) 

The Italian National Statistics Institute (ISTAT) released an analysis for the biennium 2016 – 

2018, examining the pastry sector at a national level. These data showed the percentage of 

employees, divided per sex: in the biennium, 58% of pastry cooks were men, compared to 

women (41%). If we consider the age, 43% of the employees are under 40 years old.  

The analysis on a specific survey, carried out on 750 Italian pastry shops (AICI 2018), 

highlights that training and educational courses increase employment opportunities. The 

survey underlines that, in the last 3 years, 68% of the new hires come from specialized schools 

and courses. From this, 50 % come from professional training courses or private schools and 

18% from Vocational and Hotel schools. The remaining 28% are qualified and experienced 

pastry cooks and only 4% are employees without previous experience or training.  

Focusing on the labour market, the average salary of a pastry cook can vary depending on 

many different factors, including education, certifications, additional skills, level of expertise 

and the working place.  

According to ISTAT, in the year 2018 the average salary was equal to € 23,494  (approx. € 

1900 per month), but this figure varies a lot.  

According to another analysis , the average salary was 1,500 € net per month (about € 27,400  

before taxes per year), 3% lower than the average monthly salary in Italy. The salary of a 

pastry cook can vary from a minimum of 1,150 € net per month to a maximum of approx. € 

3,800 net per month.  
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The lowest wages are paid to the junior and inexperienced professionals, such as trainees or 

interns (varying from € 660 – 860 per month), while Expert Pastry Cook can benefit from 

higher wages (up to € 2,500 per month).  

Given the importance of this sector, in Italy lots of events and exhibitions are organized at 

national and international levels, such as SIGEP to name one: SIGEP Rimini is a trade fair for 

artisan production of gelato, confectionery, pastry and bakery. The exhibition is based in 

Rimini and it is held every year and the 41st edition ended in January 2020. SIGEP represents 

a not-to-be-missed appointment for anyone wishing to understand the importance of the 

professional pastry sector. A unique experience where operators can really experiment and 

understand the artisan confectionery market. SIGEP presents a program of events celebrating 

absolute excellence in confectionery. The PASTRY ARENA and the stands of partner 

companies host a series of events presenting the peak excellence and professionalism in the 

art of confectionery. 

If you are looking for a job in Italy or abroad there are many possibilities you may take into 

account.  

First of all, you can check EURES platform, standing for European Employment Services. 

EURES is a cooperation network formed by public employment services. The aim of EURES 

is to facilitate the free movement of workers within the countries of the European Economic 

Area. It is a free service, targeting both job-seekers eager to move abroad to work or study, 

and employers wanting to recruit people of different nationalities . 

ALMA, the International School of Italian Cuisine based in Parma, offers a platform, 

ALMALink, to help its ALUMNI to find a job and make a career. ALMALink is supported 

by an online recruitment and network in platform in the hospitality sector .  

Moreover, in Italy there are lots of pastry shops, offering good job opportunities for aspirant 

and qualified pastry cooks, whose contacts are below:  

 Pasticceria Veneto 

Via Salvo D’ Acquisto, 8 

25128 Brescia (BS), Italy 

+39 030 392586 – +39 030392586, https://www.iginiomassari.it/pasticceria-veneto/ 

This laboratory was created by Iginio Massari, the Italian pastry-cook par excellence. World 

Pastry Starts 2019 awarded the master from Brescia the title of World Best Pastry Cook.  

 Pasticceria Biasetto  

Via Facciolati, 12 

35126 Padova (PD), Italy 

Tel: 049 8024428, https://www.pasticceriabiasetto.it/ 
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In 2007, the pastry cook Luigi Biasetto was nominated Pastry Cook  of the Year by Ampi, the 

Italian Master Pastry Cooks Academy. The patisserie was also awarded with the 3 cakes of 

the Best Italian Patisseries Guide Book. 

 Gino Fabbri  

Via Cadriano, 27/2  

40127 Bologna (BO), Italy 

Tel: +39 051 505074, http://www.ginofabbri.com/ 

One of the fathers of the modern Italian pastry, Gino Fabbri won the Coupe du Monde de la 

Patisserie in Lyon in 2015 and he is in the Presidential Council of AMPI, the Association of 

Italian Pastry cooks.  

 Lorella Fanella Pastry Lab  

Via Umbria, 6  

57014 Collesalvetti (LI), Italy 

+ 39 0586 158 0952, http://www.lorettafanella.it/loretta-fanella-bio/ 

Loretta Fanella has worked with important pastry cooks here and abroad, such as Carlo Cracco 

or Ferran Adrià Acosta. Now in Livorno she opened a laboratory serving privates and 

professionals of the sector. In the evening, the lab turns into an Academy where amateur, 

children’s and professional pastry courses are held.  

  UMBRIA  

Umbria is a region of central Italy, the capital city is Perugia. Umbria is known as the Green 

heart of Italy, since the region is located in the very centre of Italy and it is known for its 

verdant hills, valleys and landscapes.  

In Umbria there are many specialized patisseries and below you may find a list with contacts 

of potential employers: they are mainly pastry shops, but some of them offers a wide range of 

other services as well, such as bakery, restaurant, catering etc.

 Beddini  

Via Fornaci Hoffman, 2/b 

06034 Foligno (PG), Italy 

+39 0742 22373, https://www.beddini.it/ 

 

 

https://www.beddini.it/
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 Pasticceria Cintioli  

Via Da Sangallo Antonio, 21 

06034 Foligno (PG), Italy 

+39 0742 222786 

 

 Pasticceria Antica  

Str. Eugubina, 11,  

06122 Perugia (PG) 

+ 39 075 572 5727 

  

 Pasticceria Etrusca  

Via Cortonese 1  

060124 Perugia (PG) 

+ 39 075 5052524, 

http://www.pasticceriaetrusca.it/ 

 

 Antica Pasticceria Tifernate 

Via E. Kant, 24  

06018 Città di Castello (PG)  

+ 39 075 855 7138 

 

 Pasticceria Vinti  

Via Raffaello, 22  

06081 Santa Maria degli Angeli (PG) 

+ 39 075 804 1986  

 

 Pasticceria Barbarossa  

Viale Popolo, 1 

06083 Bastia Umbra (PG) 

+ 39 075 800 0918, 

https://www.pasticceriabarbarossa.it

THE PORTUGUESE PASTRY COOK THEN AND NOW; THE LABOUR MARKET 

 

It all started with the Lusitanos, 2800 years ago. At the base of the cakes were acorn flour and 

honey, since cereal flour did not abound in Lusitânia and sugar was not known. The confection 

of sweets took place only during festival times and was intended for members of the “clan”. 

With the arrival of the Romans, around 1800 years ago, sweets were sold in the streets and 

squares of the cities, at this time already with cereal flours and sugar exceptionally and in the 

home of rich people and as a special condiment. 

With the fall of the Roman Empire, sweets started to be made in monasteries, convents and 

churches and there was the possibility of keeping the knowledge of many recipes that must 

have been popular.  

The conquest of Hispania by the Moors made it possible, with the development of agriculture 

and the refining of sugar on the shores of the Mediterranean.  

This development reached the south of the Tagus where orange, lemon trees and almond trees 

were planted there, in addition to other fruit trees. This explains the development of the 

Algarve regional sweets. In northern Portugal, the evolution of the import and export trade 

allowed the development of cane sugar production from the island of Madeira (1430) and later 

Brazil in (1530) made it possible to generalize the use of sugar in pastry.  
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Only at the end of the 15th century and due to the sugar industries did the value of this type 

fall due to the abundance, and its consumption was generalized to all social groups, and not 

only in Portugal but also in the rest of Europe.  

However, convents continued to be the main pastry-making centers in Portugal until the mid-

19th century. After some political and social upheavals, some families specialized in making 

certain sweets, whose recipes came from generations to generations. In this way, the “regional 

sweets” emerged, as well as the renewal of confection and sale of sweets through the streets 

and squares, both to passersby and door to door. 

The production of bread is industrialized, in parallel with the industrialization of pastry, where 

there are already several types of cakes. Industrial pastry is enhanced with the city fashion of 

hotel and similar establishments in the middle of the XIX century, but especially after 1945. 

The increase in the standard of living of urban populations allowed them to look for 

establishments that also allowed the public to taste them and produce sweets in good hygienic 

conditions and with low production costs. 

With the democratization of prices and hygiene and quality standards, pastry businessmen 

used appropriate machines and workplaces became more effective for each worker to be able 

to produce effectively. 

 

A pastry cake is a generic name that designates any sweet pastry recipe that needs to be cooked 

and made from a dough or mixture (puff pastry, broken, sanded, gennoise, biscuit, choux 

pastry, meringues, etc.), to which are added, before and after baking, several ingredients 

(almond paste or powder, chocolate, fresh, preserved or dried fruit, creams, fondant, glace 

sugar, syrup, liquor etc.), which give each cake its own characteristics, that can be shaped or 

shaped in different ways (pies, brioche, manqué, cake, etc.). 

The masses and basic mixes are relatively few, but the cakes have an infinite variety, either 

by the shape, size, nature of the ingredients and decoration. 

The word gâteau derives from the old French wastel, "food". The first cakes were, in effect, 

simple breads of flour and water, to which he gradually added honey, grains, eggs, spices, 

butter, cream, milk, etc. 

Until recently, field cakes were made from different supplementary ingredients (candied fruit, 

liqueurs, orange blossom water, anise, etc.): they gave rise to pognes brioches, couques, 

fouaces, various cramiques. 

The ancients made cakes between iron plates, ancestors of the gaufres, as well as prepared 

based on fresh cheese, such as libum and placenta, whose recipe is transcribed by card. In the 

Middle Ages, the cakes diversified, however, remaining quite rustic: the most common were 

the scalded ones, the darioles, the nieules, the casse-moseaux, the pies, the talmouses and the 

beignets. 

But soon the pastry cooks, associated in corporations, became creative, especially during the 

Renaissance, under the influence of the Italian cooks at the Court of Catherine de Médicis. 

The scent of almonds, flowers, liqueurs, multiplied with the appearance of brioche, puff pastry  
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and «travel cakes», which were kept for a long time, then muslin cookies, meringues; then 

came the great architectural armed pieces, often more decorative than tasty. 

The base for pastries was created, it is said, in 1540, by Popelini, cook of Catarina de Médicis. 

But the art of confectionery did not really exist until the 18th century, coming to know its full 

development in the 18th and 19th centuries. Only then cakes became works of art of 

refinement and ingenuity, especially when pastry cooks were at the service of a Prince or a 

large house. 

 

Some dates mark this story:  

• 1638, the invention of almond tarts by Ragueneau;  

• 1740, introduction of nannies in France, through Estanislau Leszczynsky;  

• 1760, Avice's creation of toasted cakes and ramekins;  

• 1805, invention of the bugle arrangement, by Lorsa, pastry cook from Bordeaux.  

• The greatest inventor of the 19th century was, without a doubt, Carême, to which 

tradition attributes the meringue, the croquembouche, the vol-au-vent, and the 

improvement of the puff pastry.  

• In the 20th century, others as big as; Rouget, the Julien brothers, Chiboust, Coquelin, 

Stohrer, Quilet, Bourbonneux, Seugnoy, etc., increased the pastry porfolio, with mille-

feuille, saint-honoré, bourdaloue, neapolitan, gingerbread, moka, trois-frères, savarin 

gorenflot, etc. 

 

It was not so long ago that restaurants / hotels didn’t have in their kitchen teams someone 

specialized in pastry. In fact, cooks had on their job description to Prepare all types of desserts, 

besides starters, main courses, … Pastry wasn’t even considered a qualified job, and therefore 

its professionals were low qualified people, quite often without any training courses: they 

learnt by doing, mentored by older cooks. 

 

However, the evolution restaurant and catering industry has suffered, led them to include a 

member of the team specifically to prepare the desserts. Desserts have become a very 

important and visual part of the meal - to end on a positive note! This is the final touch to 

bring to increasingly elaborated meals, with the papillae already tired of so many stimuli.  

 

That’s why there’s a need to have a member of the team focusing on these topics. 

Nowadays, not only in restaurants, but also in smaller units, like bistros, coffee shops, pastry 

shops, …, the importance of pastry has growth immensely. Now we already have small shops, 

only dedicated to high quality pastry, where customers can stop by and taste a slice of cake or 

one piece of a beautifully designed pastry cake. 
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However, in bigger units, like hotels and restaurants, one can find different types of pastry 

cooks in the kitchen team: 

• Senior pastry cook is the highest-ranking pastry cook in the kitchen, being 

specialized in confectionery, desserts, breads and other baked goods. They are 

employed in large hotels, bistros, restaurants, ... Their job is to research new recipes 

concepts; to develop and test new recipes; to do all the necessary preparation of the 

various desserts in advance, before the start of mealtime. They are often responsible 

for the dessert menu, which in addition to traditional desserts can include dessert 

wines, specialty dessert drinks and gourmet cheese dishes. Pastry cooks are also 

expected to fully understand their ingredients and the chemical reactions that occur 

when making fine pastries, so accurate time and temperature management are 

extremely important skills. In larger kitchens, this cook may have several other cooks 

working at his station, each responsible for specific types of sweets: 

• Baker: responsible for breakfast breads, smaller cakes and pastries; 

• Confectioner: responsible for sweets and petit fours; 

• Designer: responsible for special cakes and exhibition pieces. 

• Glacier: responsible for cold and frozen desserts. 

 

All these members are responsible to design, prepare, make and present both visually and 

tastefully viable products. However, in the contemporary society we live in sometimes one of 

those two get lost… One of the actual trends in Pastry is the image. Joaquim Sousa, one of 

the Portuguese best pastry cooks, once wrote “Pastry cooks can deceive the customers only 

with the visual, not by the flavour. No one tries, but everyone enjoys very much. We believe 

that is dangerous! We prefer it to be very good and aesthetically so-so, than to have a great 

show… Recently we were doing a demonstration and we made a normal pie; after we made a 

whole chocolate dome and only then did the public said WOW! Nobody cared about the pie, 

only the decoration! It’s sad because of that, we have to think that we have to do it beautiful 

before we do it tasteful. It's like cooking for Instagram. Completely." 

 

THE PASTRY COOK AS AN ENTREPRENEUR 

 

The concepts of Innovation and Entrepreneurship are distinct. Many are the ones who confuse 

them and consider them synonymous. Many others define them as complementary. In any 

case, what matters for this study is that those who have the characteristics that any of the 

concepts contain are well positioned to be potentially successful in the business world. This 

also means an attitude and a predisposition for risk, from which most of the population flees 

or has an intrinsic aversion. Is it a cultural problem? Yes, unfortunately!However, in the past 

few years the situation has gradually been improving in the economy. 
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1.4. INNOVATION 

Innovation, a word that is echoed a lot these days, derives from a very old one, from the Latin 

“novus” (or new). It is, therefore, creation but also…. Recreation! 

Even in the most traditional and competitive sectors it is possible to go further, it is possible 

to add value, even in areas of activity where, at the outset, it is believed that a high degree of 

maturity and / or saturation has been reached. However, Innovation and Imagination go hand 

in hand and, in this sense, are not subject to limitation. Innovation is not always disruptive 

and most of the time it does not have to be. In the Pastry sector, like in many other, Innovation 

is needed, but respecting some traditions, recipes and ways of dealing ingredients. Not to say 

that some traditional cakes and desserts are still highly valued and required. 

According to Bravo-Ibarra and Herrera (2009), the growth of knowledge, its reconfiguration, 

integration and absorption is what generates a culture and an environment that are at the base 

of the capacity to innovate. Never questioning the importance of innovation in abstract terms, 

it is more important when oriented, specially to the new consumer needs and the new pastry 

cook trends. 

1.5. ENTREPRENEURSHIP 

Its importance is recognized for being a strong driver of economic growth, for stimulating job 

creation and innovative products, for being a meana of accessing the labor market and for 

generating changes that can lead to better living conditions for individuals and for the whole 

of society.  

Entrepreneurship leads, on the one hand, to the creation of new businesses and, on the other, 

to the development of already established businesses. The entrepreneur is an individual who 

is willing to take risks and, therefore, takes advantage of business opportunities that arise in 

an innovative way, to integrate into the market and to achieve success.  

But, also there are some factors that limit the progress of entrepreneurship, especially the 

culture. Culture conditions the values, attitudes and behavior of entrepreneurs. In this sense, 

the Portuguese have an aversion to fail, to fall into unsuccessful situations, are generally 

averse to risk and uncertainty. Entrepreneurship has gained a greater importance in the 

business environment of the global economy, being a solution against stagnation or the decline 

of economic activity. 
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1.6. CONSUMER BEHAVIOUR IN PASTRY 

At a Pastry Shop there are basically two types of cake, individual slice / pastries and “kilo” 

cakes, which means that a Pastry Cook should be prepared to prepare – and innovate – in both. 

Individual cakes are consumed in approximately 80% at the shop, throughout the day, 

maintaining an active consumption throughout the year, with some variations during Summer 

and Winter. The “kilo” cakes have a much higher demand during the festive seasons, such as 

Carnival, Easter, Christmas and New Year's Eve, although there is daily consumption, namely 

justified by birthday parties. 

The motivations found in the genesis of consumption, for these two types, are also distinct. 

The customers and their reasons for purchase will also be different. Pastry products are 

consumed for a variety of reasons, such as, for example, for physiological factors (need for 

something sweet); as a dessert; an addiction to sweets; a side to coffee; as a social interaction; 

among many other factors.  

In fact, as we saw above, socialization and family life are the main enhancers of the 

consumption of this type of products. The main obstcales are related to health and personal 

well-being (cardiovascular diseases, diabetes, cholesterol, blood glucose, etc.). The concern 

with these aspects increases as customers get older.  

Nowadays, when choosing a product of this nature, the consumer takes into account the 

quality of the product, the price and the consequences of its consumption act. Therefore, the 

Pastry Cook needs to be prepared to replace some raw ingredients with alternative ones, to 

reduce those problems and present healthier / light products. 

When the pastry shop wishes to launch a new product or a new campaign, tasting is a way for 

the customer to know the products. It is different from loss of sales and / or waste and can be 

viewed as the best and cheapest weapon to attract customers. It also promotes their return! 

1.7. NEW TRENDS ON PASTRY 

These are the main trends in contemporary Pastry. 

 Diet, light, organic products, natural breads – following the trend for well being, 

pastry cooks should study and offer products that fit the new generation of customers, 

young and urban. They are more concerns about their boldy, their health and their 

looks. 

 Practical, easy-to-carry and attractive packaging – people have increasingly less time 

to waste, as a person’s daily activities gives oneself little time. Therefore, the pastry 

shop should provide packages that not only protect the products, but are also part of 

the product, using it as an added value, like its design. 
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 Delivery – due to the same reason as the previous item, the pastry shop should be 

prepared to provide a home or office delivery service, based on the website or shop 

requests, for special dates like birthdays, Valentine’s Day, Women’s Day, … 

 More sophisticated products: high quality, natural ingredients combined with high 

technology, fine confectionery – although traditional pastry is still highly valued, the 

shop should also have premium products on its portfolio, to satisfy the needs and 

expectations of customers with higher income.  

 Anti-aging products with healthy appeal – the concern with one’s own image is 

getting more and more important. Not showing to one’s social and family network 

signs of aging is vital for many people. Eating pastry or bakery products that have 

anti-aging beneficts, given by fruits, fibers, …, and that are promoted that way is 

good for business.  

 Originality – the unexpected is part of the desire for things out of the ordinary, the 

end of routine, the breaking of patterns. In Pastry, for example, the success can be in 

deconstructing small cakes, or in rethinking old recipes with a twist… 

 The tendency is for sensation and not only for possession – today’s society aim for 

immediate reward. Therefore, pastry cakes should aim to satisfy several senses, not 

only taste: vision, smell, touch. 

 See through the kitchen – where possible, the pastry shop should have a glass window 

for pastry cooks to exhibit their art in making products. 

 To offer more space in the pastry shop than cakes / bread. New services have been 

occupying more and more space, coexisting with the traditional mix, providing that 

different market niches can be explored. In this sense, the "Concept Pastry / Bakery" 

represents the service these companies provide customers – with comfort, 

practicality and ease. Interaction and coexistence so that consumers can enjoy 

complete products and services, in different ways: pizzeria gourmet, breakfast and 

lunch buffet, happy hour, soups and broths, differentiated coffees, typical foods and 

traditional baked goods / confectionery, all with competitive prices. 
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1.8. ITALIAN, PORTUGESE AND MACEDONIAN NATIONAL AND REGIONAL 

PASTRY PRODUCTS 

 

Tourism is an activity that helps to boost local or regional gastronomy and the development 

of a place. Gastronomy is getting more and more important as a product for Cultural Tourism. 

Gastronomic tourism is a type of tourism, influenced by gastronomy, that can be divided into 

two groups of tourists: those who consume meals and gastronomic experiences as an integral 

part of their travel experience; and those who make the choices of activities, destinations and 

types of behaviour directly influenced by gastronomy. 

 

NATIONAL AND REGIONAL  PASTRY PRODUCTS IN ITALY 

Italy is known all over the world for its innumerable regional differences, starting from 

history, dialects, culture and culinary traditions. Each region has its own pastry specialty and 

some of them have become so famous that can be found in any pastry shops here and abroad. 

Desserts and chocolate are common Umbrian specialities. Chocolate is especially renowned 

in the tradition of the city of Perugia, where EuroChocolate, the annual festival of chocolate 

and one of the largest in Europe, takes place. In Umbria the pastry products are mostly local 

and differ from town to town, many of them are similar to each other and the ingredients are 

simple. Below you may find the most traditional ones. 

  

 Cornetto   

Cornetto (meaning “little horn”), is an Italian 

variation of the Austrian kipferl or the French 

croissant. It differs from a croissant in being 

softer and containing less butter. In Italy, 

cornetto is usually eaten for breakfast, usually 

accompanied by a coffee or a cappuccino. 

Made from –PASTRY: 500 grams of strong 

baker’s flour,60 grams of sugar,2 tablespoons 

of soft butter, pinch of salt, 2 eggs, beaten, 

finely grated zest of 1 orange or lemon, 1/2 cup 

of water at room temperature, 1 1/2 

tablespoons of dried yeast. LAMINATION: 

200 grams of soft butter. GLAZE: 1 beaten egg 

mixed with 2 tablespoons of milk, a little raw 

cane sugar for dusting on top.  
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Dissolve the yeast in the water and stand for 5 minutes or until frothy. In the meantime put 

3/4 of the flour in the bowl of a standing mixer fitted with a dough hook, pour in the yeasted 

water and mix on low speed for 1 minutes. Add 1 egg and mix well, then add the second egg 

and mix until well incorporated into the dough. At this point the dough will be very sticky. 

Add the rest of the flour and the sugar and beat on low-medium speed for 5 minutes, then add 

the 2 tablespoons of soft butter, the orange zest, the vanilla and mix well. If the dough is still  

too wet add 1 or 2 tablespoons of four, but keep in mind that the dough needs to be a little 

sticky. 

Place the dough into an oiled bowl, cover with a tea towel and rest for 30 minutes. After that 

time, take the dough out of the bowl, stretch it into a rectangle and fold it onto itself. Place it 

back in the bowl, covered. Repeat after 30 minutes. After the second folding of the dough, 

allow to rise at room temperature for 3 hours or until doubled in size. 

Roll the dough onto a floured working bench to shape a rectangle about 1 cm thick. Distribute 

the cubed, soft butter onto the rolled out dough, then fold into three like you were folding a 

business letter and roll gently with a rolling pin. Cover with plastic film and rest in the fridge 

for 30 minutes. After 30 minutes, roll the dough into a rectangle then fold into three again, 

cover with plastic film and rest in the fridge for 30 minutes. Repeat two more time. 

After the dough has rested for the fourth time, roll it out to shape a circle. Using a pastry 

cutter or a butter knife, cut the circle into 4 sections and each section into 4 or 5 isosceles 

triangles, according to how many cornetti you wish to shape and their sizes. You should end 

up with 16/20 triangles. Roll each triangle onto itself starting from the base and gently 

stretching the dough. Tuck the thinner tip under the belly of your newly shaped crescent to 

make sure they don’t come apart during baking. Repeat with the remaining dough. 

At this point you can let them rise at room temperature for 1 hour and then bake them (and 

eat them!) otherwise you can lay them onto a tray lined with baking paper, cover the tray with 

plastic film and slow prove them overnight, ready to be baked in the morning. Alternatively, 

you can freeze them in the tray. Once frozen, transfer them into a freezer bag. When you want 

to bake them, simply thaw them out for 3-4 hours, glaze and bake. 

When you are ready to bake them, bring your oven to 200 ºC (350 ºF), glaze the cornetti, dust 

with sugar and bake for 15-20 minutes or until golden brown. 

 

 Tiramisù 

Tiramisù is one of the most popular and appreciated Italian dessert. The word Tiramisù 

literally means “pick me up” or “cheer me up” and it comes from the Treviso dialect “Tireme 

su”, which was then Italianised into Tiramisù in the latter half of 20th century. Different Italian 

regions have always been competing for its origin, but history has it that the present version 

of Tiramisù was said to be have been invented in Treviso as an aphrodisiac dessert that was 

served in the city brothels.  

Made from: 4 egg yolks, plus 7 egg whites, 575g caster sugar 

1kg mascarpone, 1 1/2 tbs Strega (Italian liqueur), 1 1/2 tbs white Sambuca, 375ml espresso 

coffee, 18 (150g) sponge finger biscuits (savoiardi), 100g dark (70%) chocolate, finely  
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chopped, 2 tsp ground coffee (substitute instant coffee), 1 tbs good-quality cocoa powder, 

sifted.  

In a stand mixer fitted with the whisk attachment, whisk egg yolks and 75g sugar until pale 

and fluffy. Slowly whisk in mascarpone, Strega and sambuca until just combined. Transfer to 

a large bowl. 

 

Combine125ml of water and remaining 500g 

sugar in a saucepan over medium-high heat. 

Cook, stirring constantly, until sugar is 

dissolved. Bring to the boil and cook, without 

stirring, until 114°C on a sugar thermometer 

(this should take about 5 minutes). 

Meanwhile, in the cleaned stand mixer, whisk 

egg whites to soft peaks. With the motor 

running, add sugar syrup in a slow, steady 

stream until combined. Continue whisking for 

15-20 minutes or until egg white mixture has 

completely cooled. Fold meringue into 

mascarpone mixture. 

Place espresso in a heatproof bowl and stand to cool if hot. In batches, dip one-third savoiardi 

in espresso, gently press out excess and line base of a large bowl. Top with one-third 

mascarpone mixture and scatter with half each dark chocolate and ground coffee. Repeat 

layering process, finishing with the final one-third mascarpone. Dust with cocoa powder, then 

chill for 3 hours to set slightly and for the flavors to develop. 

 

 Sfogliatella 

Sfogliatella is a shell-shaped filled pastry from Campania. The name means small, thin layer 

as the pastry’s texture resembles stacked leaves . In Campania there are two types of 

sfogliatella: riccia (curly) and frolla (smooth). As for many other Italian sweets, the origins of 

sfogliatella are not documented, therefore, are often controversial. According to the most 

accredited version, sfogliatella was born in the monastery of Santa Rosa in Campania by a 

nun who had some leftovers of semolina cooked in milk. The nun added some candied fruit, 

sugar and ricotta, wrapped the filling between two puff pastries and baked it: and so the 

sfogliatella was invented.  

Made from: PASTRY: 500g of plain flour, 1 tsp salt, 25g of honey, 175ml of water, 150g of 

lard, or butter, softened plus extra for greasing icing sugar, for dusting. 

FILLING: 450ml of milk, 100g of sugar, 1 pinch of salt, 150g of semolina, 500g of ricotta 

1 egg, 50g of candied peel, chopped, 1/2 vanilla pod, seeds scraped out, or 1/2 tsp vanilla 

extract, 1 pinch of ground cinnamon. 
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To make the pastry, place the flour and salt in a large mixing bowl. Add the honey, then 

gradually mix in the water to create a stiff dough 

Transfer to a clean work surface and knead the pastry for a few minutes until soft and pliable. 

Wrap in cling film and rest in the fridge 

for 30 minutes. 

Split the dough into 4 pieces to make it 

easier to roll out. Roll one piece of dough 

through a pasta machine as if making 

pasta – start by rolling at the widest 

setting, then folding in half  and rolling 

again. Repeat twice more to create a 

smooth sheet, then start decreasing the 

width settings on the machine with each 

roll. 

When the sheet is very thin (approximately 

1mm thick), lay it out on the work surface 

and spread over a thin layer of the 

softened lard or butter. Carefully roll up 

the sheet, starting from one of the short edges to create a tight sausage shape. 

Repeat the process with the other pieces of dough, rolling each out to a thin sheet through the 

pasta machine and coating them with lard. Roll each of these around the original pastry 

sausage, building up the layers to create one large cylinder and stretching it out gently with 

each layer. Wrap tightly in cling film and chill for 1-2 hours to firm up. 

Meanwhile, make the filling by placing the milk, sugar and salt in a pan. Bring up to the boil, 

then whisk in the semolina flour until thickened and smooth. Transfer to a bowl to cool 

slightly, then beat in the remaining ingredients to create a smooth, thick cream. Transfer to 

the fridge and chill until needed. 

Preheat the oven to 180°C. Line a baking tray with baking paper. Unwrap the pastry roll and 

use a sharp knife to cut it into 1cm thick slices. Using your fingers, gently flatten and push out 

the disc from the centre to form a shell or cone shape – greasing your fingers with a little 

more softened lard or butter can help. 

Scoop a spoonful of the ricotta filling into this hollow and gently press the pastry edges 

together. Repeat with the remaining pastry and filling, lining the filled pastries across the 

baking tray. 

Bake the pastries in the oven for about 25 minutes, or until golden brown and crisp. Allow to 

cool, then dust with a little icing sugar to serve 

 

 Panettone 

Panettone is an Italian traditional cake-like bread and it is usually prepared and enjoyed during 

Christmas and New Year holidays. Cupola-shaped, the preparation process is very long and it 

contains candied orange, citron, lemon zest or it can be plain or with chocolate chips.  
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Panettone is originally from Milan and there 

are many legends telling how it was invented. 

One says that the person who created 

panettone was a nobleman from Milan (15th 

century). He fell in love with the daughter of 

a poor baker named Toni. To win the girl, the 

nobleman disguised himself as a baker and 

made a rich bread, adding flour, yeast, butter, 

eggs and candied fruits. The duke of the city 

liked the cake and named it Pan del Ton 

(Toni’s bread).  Another version tells that 

Toni was the young helper of a cook and he 

was the real inventor. It was Christmas and 

the court cook had no dessert to offer. What 

he had prepared wasn’t good enough to be served. So Toni prepared something using 

everything he had available. Hence the name panettone, “il pan de Toni” (Toni’s bread).  

Made from: FIRST REFRESH: 20g of strong white flour, 20g of natural yeast, 9g of water 

SECOND REFRESH: 40g of strong white flour, 40g of natural yeast, 17g of water. 

THIRD REFRESH: 80g of strong white flour, 80g of natural yeast, 34g of water. 

FIRST PANETTONE DOUGH: 400g of strong white flour, 170g of butter, soft 

190g of natural yeast, from the third refresh, 200g of egg yolk, 150g of water, at 28C, 175g 

of caster sugar. 

SECOND PANETTONE DOUGH: 100g of strong white flour, 35g of caster sugar, 60g of egg 

yolks, 60g of butter, soft, 16g of honey, 12g of salt, 1/2 vanilla pod, Tahitian, ½ orange, freshly 

zested, ½ lemon, freshly zested, 200g of candied orange zest, 1cmx1cm, 200g of raisins 

ICING: 40g of white almond flour, 40g of hazelnut flour, 120g of caster sugar, 9g of soft flour, 

2g of cocoa powder, 3g of corn flour, 50g of egg white, almonds, to garnish, pearl sugar, to 

garnish. 

To begin, start making a mother dough - it’s best to do this at 6am the day before serving. Mix 

all of the ingredients for ‘natural yeast, first refresh’ in a stand mixer fitted with a dough hook 

and stir for 7 minutes, making sure the temperature of the dough does not exceed 27°C. Allow 

to rise for 3 hours at 27°C until tripled in volume. 

At approximately 10am, mix all of the ingredients for the ‘second refresh’ in the stand mixer 

with the first set of dough, stirring for 7 minutes. The final dough should reach a max 

temperature of 27°C. Leave to rise for 3 hours at 27°C until tripled in volume. 

At approximately 2pm, repeat the process with the mixture of ingredients for the third refresh, 

stirring for 7 minutes with the final dough reaching 27°C. Leave to rise for 3 hours at 27°C 

until tripled in volume. The resulting dough is the 'mother dough' for your panettone. 
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That night (at around 6pm) make the first panettone dough. Melt the caster sugar in the water 

over a low heat, then add the flour and half of the egg yolks. 

Combine in a stand mixer and mix thoroughly to obtain a smooth and elastic dough. Add the 

mother dough from the third refresh and the remaining egg yolks, mixing until combined. 

Finish by adding the soft butter a little at a time. The final dough should be at a temperature 

of 26°C. 

Leave to rest and triple in volume for 12 hours at 27°C. 

At 7am the next day, make the second panettone dough by mixing the first dough with the flour 

in a stand mixer. Knead for about 15 minutes. Add the sugar and egg yolks in 3 additions, 

allowing to combine before the next addition each time 

Add the honey, vanilla pod, orange and lemon zests. Once combined, add the salt and mix for 

another 3 minutes. Gradually add the soft butter a knob at a time and mix until smooth, shiny 

and elastic. Mix together the candied oranges and raisins and add to the dough. Allow to rest 

for one hour at 27°C 

At approximately 8.30am, divide the dough in half – each piece should weigh about 1050g. 

Roll each piece twice and place in the panettone moulds. Leave to rise for another 6 hours at 

27°C 

At around 3.30pm, preheat the oven to 170°C. 

To make the icing, blend all of the ingredients with a hand blender and use to glaze the 

panettone. Sprinkle with almonds and pearl sugar. 

Bake until the inner part of the panettone reaches 94°C, then remove from the oven and leave 

to hang upside down by inserting a knitting needle or long piece of dowling through the bottom 

of the panettone and suspending it. Leave for 12 hours before serving. 

 Cannoli   

Consisting in a tube-shaped shells of fried 

pastry dough filled with ricotta cheese and 

ending with chocolate chips, pistachio 

crumbs or candied fruits, cannoli are a 

worldwide symbol of “Italianness”. They 

were invented in Sicily where the quality and 

standards of the bakeries are judged on the 

basis of how good the cannoli are, 

considering the profound tie between them 

and the region itself.  

According to a legend, during the Middle 

Ages, Sicilian nuns invented this delicious 

cylindrical pastry product, filling it with soft  
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ricotta cream and sugar. They began to sold them for the annual “Carnevale” as a sign of 

fertility. As time passes, cannoli had become not only an occasional product, but they spread 

all over Italy, becoming a renowned example of Italian pastry art in the world.  

Made from: 200g plain flour, plus extra to dust, 20g caster sugar, 35g cold lard, chopped, 1 

large egg, 60ml moscato or white wine, Sunflower oil, to deep-fry, 75g white chocolate, 

melted. RICOTTA FILLING: 500g ricotta, 35g icing sugar, Finely grated zest of 1 lemon, plus 

extra to decorate, Finely grated zest of 1 orange, 1 tsp vanilla extract, 30g mixed peel, finely 

chopped.  

For the filling, mix ricotta and icing sugar until smooth. Transfer to a bowl, add remaining 

ingredients and stir to combine. Cover and chill. 

Combine flour and caster sugar in a bowl. Add lard, rubbing into flour and sugar to resemble 

breadcrumbs. In a separate bowl, whisk egg and moscato to combine, then pour into flour 

mixture and stir until a dough forms. Enclose in plastic wrap and rest in the fridge for 1 hour. 

Heat oil in a large, heavy-based saucepan until it reaches 180°C. On a lightly floured surface, 

divide dough into 10 equal pieces and roll out until 2mm thick. Using a 12cm cutter, cut into 

rounds. Cooking 1 cannoli at a time, carefully dip mould into the oil to lightly grease, then 

wrap a circle of dough around mould, pinching the centre edge together to seal. Deep-fry, 

holding together with a pair of tongs, for 2-3 minutes until golden. Remove and drain on paper 

towel. Repeat with remaining cannoli. 

When ready to serve, fill cannoli using a piping bag or a spoon. Drizzle over the white 

chocolate and decorate with lemon zest. 

 

 Crostata   

Considered one of the most Italian famous recipe, this 

baked pie or tart has always been a symbol of simplicity 

and quality and it is known as the typical 

“Grandmother’s cake”. It is indeed an “humble” 

prepared with simple ingredients and enriched with a 

variety of jams or custards.  

Firstly mentioned in the 15th century, its name derived 

from the Latin crustata, meaning crust.  

Made from: 75g caster sugar, plus 1 tsp to sprinkle, 15g 

unsalted butter, 300g frozen raspberries, 3 tsp corn 

flour. FLAKY PASTRY 

100g unsalted butter, cut into cubes and frozen for 30 

minutes, 180g plain flour, 1 tbs pure icing sugar. 
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Place caster sugar, butter and 220g raspberries in a saucepan over medium-low heat. Bring 

to a simmer, and cook, stirring, for 5-6 minutes until reduced by one-third. Add the cornflour, 

and cook, stirring, for a further 2 minutes or until slightly thickened. Remove from heat and 

set aside to cool slightly, then fold through the remaining 80g raspberries. Set mixture aside 

to cool completely. 

For the pastry, combine the frozen butter, flour and icing sugar in a food processor and whiz 

until a crumb forms. With the motor running, add 2 tbs cold water, a few drops at a time, until 

a soft dough forms. Turn dough out onto a lightly floured work surface and lightly knead with 

your fingertips until smooth and soft, then shape into a disc and enclose in plastic wrap. Chill 

for 30 minutes. 

Preheat oven to 180°C and grease a 23cm pie pan. Set aside one-third of the dough. Roll out 

remaining dough into a disc 4mm thick, then use to line tart pan. Roll out reserved one-third 

of the dough to 4mm thick, then cut into long, thin strips. Spread the raspberry filling in the 

tart shell, then top with pastry strips in a criss-cross pattern. Using a fork, gently press the 

strips against the shell to join. Trim the edges of the pastry so there is no overhang. Sprinkle 

tart with extra 1 tsp caster sugar and bake for 35-40 minutes until golden. Remove from oven 

and cool in the pan for 5 minutes before serving . 

 

 

 Panpepato   

Typical of the province of Terni, panpepato or pampepato 

is a round sweet and spicy cake.  

Made from: 1/2 cup raisins, 60ml dry marsala, 200g 

walnuts, toasted, 1 teaspoon cinnamon, 50g dried figs, 

chopped, 100g candied peel, chopped, 1 teaspoon ground 

black pepper, 50g plain flour, 1 1/2 tablespoons cocoa 

powder, 150g caster sugar, 4 tablespoons honey, 2 

tablespoons softened unsalted butter. 

Soak the raisins in marsala overnight. Preheat the oven to 

150°C. Line a 3cm deep, 8cm x 25cm bar pan or a 20cm 

spring form pan with baking paper. Place the raisins and 

soaking liquid in a bowl with the walnuts, cinnamon, figs, 

peel and pepper. Sift the flour and cocoa over top. 

Place sugar, honey and butter in a pan over low heat until butter melts, then add to dry 

ingredients, stirring well. Pour into prepared pan and flatten with a spatula. 

Place in oven and bake for 20 minutes, then remove and cool slightly. Remove from pan, cool 

completely, then slice thinly. 
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 Torciglione   

With a very particular shape, the Torciglione (also known 

as Serpentone [big snake]) has legendary medieval 

origins. It is similar to a snake and it is a traditional 

Christmas sweet. The Torciglione is linked to the local 

folklore legends: probably dating back to medieval times, 

this dessert is prevalent of Lake Trasimeno, linking to the 

typical shape of eels that inspired this pastry product. The 

legend has it that Torciglione was invented by nuns who 

were preparing a feast to welcome important priests. 

Since the lake was frozen, they couldn’t serve fish meals 

and so they prepared this sweet, whose shape resembles 

the eels of the lake.  

Made from: 300 g prepared almonds (see below for 

details), 125 g [vanilla] sugar, possibly ultrafine 

(otherwise, granulated), divided 1/4 teaspoon grated zest 

from an organic lemon, 2 large egg whites, 1/2 teaspoon 

vaniglia extract, if you did not use vanilla sugar, 2 coffee beans (chicchi di caffè) and some 

halved almonds for the decoration. 

How to prepare the almonds 

Bring a small pot of water to a boil. Toss almonds into the boiling water. After one minute, 

take the pot off the heat, drain the almonds in a colander, then cool them under some cold 

water. Twist each almond between your fingers to free detach the skin, then gently squeeze to 

make the almond pop out. Repeat until all the almonds are peeled. 

In the meantime, preheat the oven to 150 C. Spread the almonds in a single layer on a baking 

sheet lined with a silicone baking mat or parchment paper and place in the oven until they are 

dry. Take them out of the oven and let them cool completely before using. 

Weigh the almonds for use in the recipe once they are cool. 

How to prepare the torciglione 

Preheat the oven to 180 C.Line a baking sheet with a silicone baking mat or parchment paper. 

Finely chop the almonds in the food processor fitted with a steel blade, together with a couple 

of tablespoons of the sugar and the lemon zest. Do not pulverize the almonds: the granules 

give a nice varied texture to the final product. 

Place almonds in a bowl, add the remaining sugar and stir. Whisk the egg whites until soft 

peaks form and gently fold them and the vanilla extract in the almond mix, which becomes 

wet and sticky. I suggest you wet your hands before manipulating it in the next step. 

Transfer on the lined baking sheet and shape into a slightly coiled (attorcigliato) snake. Press 

well to eliminate any empty space inside the dough. 
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Decorate as you like. This is the fun part. In this version, coffee beans become the snake's eyes 

and an almond half becomes its tongue, impertinently sticking out of its mouth. I use a spatula 

to make short slits on both sides and finally align some halved almonds along the middle of 

the tail end of my torciglione. 

Bake until golden. Check after 25 minutes and gauge the remaining baking time. In my oven 

it takes 30 minutes. Without moving it from the baking mat or parchment paper, transfer the 

torciglione to a rack to cool. Let it cool thoroughly before slicing. The outer layer is crisp, the 

inner core softer: each morsel is a delight. 

 

 Ciaramicola  

A traditional Umbrian Easter cake, the Ciaramicola is a 

beautiful and delicious cake that firstly attracts for its 

multi-coloured topping and its red base. Remembering 

the city’s colours, the cake was created as an homage to 

Perugia, representing its five districts.  

The soft buttery base is enriched with lemon and spicy 

Alchermes liqueur, which gives it its lovely reddish 

colour, and the topping is a crispy meringue, decorated 

with coloured sprinkles.  

Made from: 450gr flour, 250gr butter, 350gr sugar (100 

for meringue), 5 eggs (2 egg whites for meringue), 1 cup 

Alchemies, 1 small cup of milk, 1 lemon (juice and grated 

peel), 1 pinch of salt, 16gr of baking powder. 

 

Beat the eggs in with the sugar. Add the melted butter, Alchemies, lemon, milk and sift in the 

flour, bake at 180 C for 45 minutes, remove the cake from the oven ,beat the egg whites with 

the first salt at low speed, cook for 2 minutes in boiling, salted water and toss with sauce of 

choice, cover the cake with meringue and decorate as desired. 

Put back in oven at 120 C for 10 minutes, leave the cake in the oven to cool and dry with the 

oven door open. 

 

 Rocciata   

Similar to a rustic apple roll stuffed with nuts, rocciata is a sweet typical of Foligno. Dating 

back to ancient times, story has it that rocciata takes its name from a holy rock. It is usually a 

homemade pastry and each family has its own recipe and its own variations: the crispy layers 

may be thicker or thinner and the filling varies as well.  In some recipes, the Alchermes liqueur 

is added on the top and it gives the dough its typical reddish colour.    
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Made from: 300 gr white flour,100 gr sugar, 

olive oil, 100 gr raisins, 250 gr apples, 100 gr 

peeled almonds, 50 gr walnut kernels, 150 gr 

dried figs, 100 gr soft prunes, Vin Santo (sweet 

white raisin wine), powdered cinnamon, icing 

sugar, lemon, salt. 

Sieve the flour onto the baking-board, mixing it 

with a pinch of salt, 50 grams of sugar and 5 

table-spoons of olive oil and start kneading. 

Add, little by little, as much lukewarm water as 

needed to make a thick dough. Make a ball, 

cover with a cotton napkin and make it rest for 

30 minutes. 

Wash the raisins and put them to soak into Vin Santo. Leave the almonds to soak for 2-3 

minutes into boiling water, then strain them and mince together with the walnut kernels. Pour 

the mixture into a large bowl, adding figs and prunes previously cut into thin slices. 

Wash and dry the apples, peel them up, take off the cores, then cut them into very thin slices 

and sprinkle with lemon juice. Place them into a tureen, with two spoonful’s of sugar and a 

pinch of cinnamon, pour 4 tablespoons of Vin Santo and amalgamate the ingredients all 

together. 

Heat the oven at 180° C, paint the plate with olive oil. Spread thinly, onto a floured napkin, 

the dough into a rectangular shape. Put the mixture onto the dough, leaving a 2 centimetres 

large border all around it. Start rolling the dough from the longest side, helping yourself with 

the napkin and make a sort of "sausage". Dust it with some icing sugar through a small 

strainer. Place it into the plate and bake for one hour. 

Serve it tepid or cool. 

 Tozzetti  

As for many traditional recipes, there are many reinterpretations, with various and different 

ingredients, according to personal taste. The Umbrian tozzetti are made with almonds and 

anise seeds, which gives them an unmistakable aroma and flavour. The best way to eat tozzetti 

is with a sweet Umbrian wine, such as Sagrantino or Vinsanto.  

Made from: 200 grams whole hazelnuts, 300 grams flour, 3 medium eggs, 250 grams sugar, 

1.5 teaspoons baking powder, 1 pinch salt, zest of 1 lemon ,1 shot vin Santo or grappa. 

Toast the hazelnuts in a moderate oven for about 5 minutes or until they are warm and 

fragrant. Rub the warm hazelnuts in a tea towel to remove the skins (they don't have to be 

perfect—a few bits left here and there are fine), then chop about half of them roughly in half. 

Sift the flour into a bowl and create a “well” in the centre. Crack the eggs into the centre 

and beat them in, incorporating the flour little by little (like you would when making fresh  
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pasta). Add the rest of the ingredients, including the 

hazelnuts, and mix until just combined. 

On a baking sheet lined with parchment paper, shape 

the dough into two or three logs about 1 1/2 inches (4 

centimetres) wide (it may be quite sticky; in this case, 

do this with 2 spoons, placing blobs into a long, log-

like shape). They don’t have to be perfect—they will 

smooth out and expand a bit in the oven—but do 

leave plenty of space between logs on the baking 

sheet. 

Bake at 350° F for about 20 minutes, or until golden 

on top. Remove the biscotti from the oven and, when 

cool enough to handle but still slightly warm, slice 

the logs at a 45° angle into cookies about 1/2-inch (1 

to 2 centimetres) wide. 

Place the sliced biscotti back in the oven for another 10 minutes. Let cool completely. Keep 

them in an airtight container so they maintain their crunch. 

 

REGIONAL AND NATIONAL PASTRY PRODUCTS IN PORTUGAL 

 

 Pastel de Nata, Lisbon (custard pie).  

Every day there are huge lines in front of this traditional shop 

in one of Lisbon’s most touristic areas.  

Made from: 1 L semi-skimmed milk, 2 lemon peels, 2 

cinnamon sticks, 500 g sugar, 100 g flour, 2 eggs , 10 egg 

yolks,500 g puff pastry. 

Preheat the oven up to 240º C. In a saucepan, place the milk, 

lemon peels and cinnamon sticks. Heat it until it boils and turn 

it off. In a bowl, mix the sugar with the flour. Add the mixture 

to the milk, still very hot, stirring well with sticks. Remove the 

lemon peels and cinnamon sticks and let it to cool for 10 minutes. Add the whole eggs and 

yolks. Stir with the sticks until it forms a homogeneous cream. Bring to the heat again, stirring 

constantly until it thickens. Roll the puff pastry into a cylinder and cut into 3 cm slices each. 

With the help of moistened thumbs, line small metallic shapes spreading the dough well to the 

edge. Pour the filling into the moulds and bake for 15 minutes, or until it gets golden. Serve 

while still hot. Suggestion: sprinkle with cinnamon. 
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 Toucinho do Céu, Murça 

 (pork fat based cake).  

The original recipe had pork fat, which has more recently been 

replaced by egg yolks, sugar and ground almonds or pumpkin 

jam. 

Made from: For the dough:1 coffee spoon of cinnamon 

1 pinch of cloves, 3 tablespoons of flour + q.s. to sprinkle 

300 g of peeled and ground almonds, 350 g of sugar 

5 egg whites, 8 gems. For syrup and cover: 1 lemon peel, 150 

ml of water, 500 g of sugar, powdered sugar q.s., cinnamon 

q.s. 

 

Beat the sugar with the egg yolks and whites until it becomes a little firm. Mix the grated 

almonds with the flour, cloves and cinnamon and wrap them in the previous preparation. Beat 

it some more and transfer the dough to a round shape, greased and sprinkled with flour (the 

bottom must be completely covered with a layer of flour). Take it to the oven (preheated to 

180º C), in a water bath, for about 1 hour and 15 minutes. Remove the candy from the oven, 

remove it from the mould and scrape the flour very well from the surface. Cut into slices and 

set aside. For the syrup, bring the sugar to the heat with the water and the lemon peel, letting 

it boil until you get a weak syrup. Remove and let cool slightly. 

Drizzle the cake with the syrup and finally sprinkle with powdered sugar and cinnamon. 

 

 Bola de Berlim do Natário, Viana do Castelo (traditional creamy spherical 

doughnuts).  

 

This is a common pastry cake in Portugal, but a small pastry 

shop in the northern city of Viana has a secret recipe that 

brings people there to buy its cake, which tastes different than 

the others. Made from: For the dough: 1 tablespoon of 

brandy, 100 ml of milk, 1 egg, 1 pinch of table salt, 15 g of 

baker's yeast, 350 g of wheat flour, 50 g of sugar, 60 g butter 

zest of lemon.  For filling and covering:  Pastry cream, sugar 

to sprinkle. 

 

Break the yeast into the warm milk and add the remaining 

ingredients, kneading well until the dough comes out of the hands. Let it rest, in a mild place, 

until the dough doubles the volume (about 30 minutes), in a bowl covered with cling film and 

a cloth. After the yeast has elapsed, remove the dough and place it on a flat surface, giving it 

the shape of a large ball. Then roll it out with a roller. 
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Make the balls, with the help of a small glass, and place them in a tray to raise a little more, 

about 30 minutes (the balls will increase a little in volume, but not for double). 

Put a pan with plenty of oil to fry them, where they will increase in volume once more. The oil 

temperature must not be too hot (approximately 170º C) for the balls not to fry quickly; 

otherwise, they do not grow and can be raw inside. Turn the Berlin balls with a fork, until 

they are evenly browned. Drain them and rinse them with sugar. Let it cool a little and, with 

a knife, give them a horizontal stroke, where you will place the pastry cream. 

 

 Ovo Mole, Aveiro (egg yolk).  

Common in Aveiro, one of Portugal’s major cities. The city 

is known for its channels and their typical boats, but also for 

this small cake.  

Made from: 12 gems, 12 tablespoons of sugar, 12 

tablespoons of water, 4 wafer sheets with moulds, Egg white 

to seal the leaves. 

 

Place the egg yolks, sugar and water in a saucepan and bring to the heat, stirring constantly 

until the cream thickens. Allow it to cool. Pour small portions of the egg cream, already cold, 

into 2 sheets of wafer (leave a little cream to spread the other leaves). With a knife, spread 

the cream well, to fill the spaces between the moulds. Close the moulds of the other wafer 

sheets and place them on top of the previous ones. Cut out the wafer moulds already filled. 

Wet your thumb and forefinger in egg white to bring the edges together. Cut the shavings from 

the moulds. 

Note: In general, for each yolk, you should put 1 tablespoon of sugar and another of water. 

Adjust the quantities based on the number of gems used. 

 

 Doce Fálico, Amarante (Falic cake).  

Honours Saint Gonçalo, patron of the city, who is said to have had a fertility gift.   

Made from: 20 gr of yeast for bread, 7 tablespoons of sugar, 3 tablespoons butter at room 

temperature, 1 pinch of salt, 2 eggs, 300 ml of milk, About 800 gr of flour. 

Add all the ingredients in a bowl, except the flour, and beat them a little with your hand to 

connect them. Gradually add the flour until the dough comes off the bowl (you may need a 

little more flour). Knead a little until the dough detaches from the hands and the bowl (about 

5 minutes). Let the dough rest for about 40 minutes to 1 hour (it should double in volume). 
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Remove a ball of dough, and mould it into the shape of a long 

cylinder. Make a cut with a knife at one end and roll the ends 

together into two balls, one on each side. Fold the dough a 

little at the other end, pressing down. Brush with egg yolk and 

bake it for about 40 minutes. 

For the cover: 

Put three tablespoons of powdered sugar in a bowl and add a 

few drops of lemon juice to melt the sugar. Brush the cakes 

with this syrup and let it dry. 

 

 Pastéis de Tentúgal, Montemor-o-Velho  

Born somewhere in the 16th Century by the hands of the 

Carmelite nuns of the convent of Nossa Senhora do Carmo (or 

Natividade) of Tentúgal. Made from: For the dough: 1 pinch 

of salt, 2 tablespoons butter, 200 ml of water, 500 g of wheat 

flour. For the filling of soft eggs: 12 gems, 250 g of sugar.For 

the cover: powdered sugar q.s. 

Sift the flour several times into a bowl and make a hole in the 

middle, where you pour the melted butter. Mix well. Heat the 

water, where the salt has previously dissolved. Add it, little by 

little, to the flour, kneading until the dough comes off the 

hands. Shape the dough into a ball and place it on a plate 

previously sprinkled with flour. Also sprinkle the dough with a little flour and cover with a 

heated bowl, allowing to stand for 30 minutes. In the meantime, prepare the soft eggs for the 

filling. Lay a cloth over a smooth, clean surface. Brush the dough with some butter melted in 

a water bath or oil; remove small pieces and roll them over the cloth (you must be careful not 

to break the dough, which should be as thin as a sheet of paper). Cut the dough into 14 cm x 

10 cm rectangles, removing the thick edges, which should not be used for the pastries’ leaves. 

Melt some more butter. Overlap four sheets of dough, brushing them, one by one, with the 

melted butter. Place 2 tablespoons of soft eggs over each rectangle of dough (with four leaves) 

and roll the cakes, folding the ends upwards. Distribute the pastries on a tray and bake, about 

15 minutes, in a strong oven (200º C). When you remove the pastries from the oven, sprinkle 

them with powdered sugar. 
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  Queijadas de Sintra,  

Sintra (1) (cheese pie) and Travesseiros de Sintra (2) (egg 

cream and almond sweet).  

(1) Created around 13th Century, it’s composed of a 

filling based on fresh cheese, sugar, eggs, flour and 

cinnamon, wrapped in a crispy dough. 

(2) It looks like a pillow, and from there comes its name. 

It has a crusty dough covered with sugar and filled with egg 

cream and almond. This town is known for its Palace, where 

the Portuguese Royal Family used to spend summer seasons; 

after the end of monarchy, the Palace and the surrounding 

parks became one of the most visited Portuguese attractions.  

Every day lots of tourists can be seen waiting for their turn to 

buy them at Sintra’s traditional “Casa Piriquita”, a wide 

known pastry shop. Made from: For the dough: 1 egg, 1 pinch 

of fine salt, 120 ml of water, 350 g of wheat flour, 75 g of 

butter. For the filling: 1 coffee spoon of cinnamon, 1 pinch of 

fine salt, 1.5 tablespoons of wheat flour, 160 g of sugar, 4 

fresh cheeses, 8 gems, 80 g of melted butter, zest of lemon. 

 

Turn on the oven at 190º C. For the dough, mix the flour with 

the salt and the butter cut into small pieces. Knead, rubbing 

with your fingertips. Add the egg and water, kneading again. 

Roll out the dough with a rolling pin on a flat surface, lightly 

dusted with flour, leaving it with a thin thickness. Cut out 12 circles in the dough and line 

them with pastry molds splashed with water. 

For the filling. 

Start by passing the cheeses through a fine mesh strainer, pressing with your fingers. Pour 

the cheese paste into a deep bowl and incorporate the sugar, salt, lemon zest and cinnamon, 

then add the egg yolks and melted butter. Mix well until the ingredients are attached. Spread 

the cream over the moulds and bake for about 25-30 minutes. 10.Let it warm and remove it 

from the mould. Serve the pastries slightly warm or cold. 

 

 Tortas de Azeitão, Setúbal  

(Egg-based pies, with a light taste of lemon and cinnamon). Appeared in the beginning of 20th 

Century. Made from: For the dough: 10 eggs (whites and separate yolks), 180 g of sugar, 50 

g corn-starch, powdered cinnamon q.s. For the egg candy: 12 tablespoons of cold water, 6 

tablespoons of sugar, 6 gems. 
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Beat the egg yolks with the sugar until getting a thick cream. 

Add the corn-starch and beat it just enough time to wrap it. 

Beat the egg whites firmly and gently wrap them in the 

previous preparation. Pour the dough onto a greased tray, 

spreading it out until it is thin. Let stand for about 10 minutes 

and in the meantime, turn on the oven at 220º C. Bring the 

dough to bake in a hot oven, about 15 minutes. Check the 

cooking, considering that the Azeitão pies should look a little 

raw, totally yellow. For the egg candy, bring a saucepan to 

boil with the water and sugar and boil it until you get a yarn 

point (the syrup adheres lightly to the spoon and, when removing a little bit, a yarn is formed 

with which you can make shapes on a smooth surface). Apart, beat the egg yolks well. Remove 

the syrup from the heat and mix the egg yolks, stirring vigorously. Bring the egg candy to a 

boil to thicken. Remove the dough while still warm and place it on a clean cloth on a smooth 

surface. Spread it with egg candy and pour a little cinnamon over it. 

Roll the dough with the help of the cloth, giving it the shape of a pie. Cut into strips about 8 

cm long. 

 

 Pudim Abade de Priscos, Braga  

(very sweet pudding). Created by a priest of the 19th Century, 

it has bacon, eggs, flour, and cinnamon and… Port Wine. 

Made from: 15 gems, 1 cup of Port wine, 1 lemon peel, 1 

cinnamon stick, 500 ml of water, 500 g of sugar 

50 g of fat bacon, liquid caramel to grease the pan. 

 

Put a pan over the water and, when it boils, add the sugar, 

lemon peel, bacon and cinnamon stick. Simmer for 2 minutes 

and then pass the syrup through a strainer. Beat the egg yolks 

and add the Port wine, beating well. Pour the sugar syrup over 

the yolk preparation, passing it through a fine strainer. Wrap 

it up well. Pour the mixture into a caramelized pudding form and bake it in a boiling water 

bath for 30 minutes. Remove the pudding after it is cooked, let it cool and remove it from the 

mould. 
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 Brisa do Lis, Leiria 

(almond cake). Named after the river that crosses the city, it 

was created around the 17th Century. Made from: 100 ml of 

water, 100 g of almond kernels, 250 g of powdered sugar 

3 egg whites, 6 gems. 

 

Scald the almonds, skin them and reduce the flour. Bring the 

sugar to the heat, mixed with the water, letting it boil gently 

(exactly 3 minutes). Remove the syrup from the heat, add the 

chopped almonds and let it cool. 

Add the egg yolks and whites, previously stirred, and wrap 

everything until the ingredients are well connected. Grease small moulds with margarine and 

fill them with the previous preparation, but not completely (you should leave about 1 cm 

between the preparation and the edge of the mould so that when the cooking starts, the dough 

will not overflow). Pour hot water on a tray and place the moulds on it. 

Bake in a very hot oven until the mixture is well solidified (20 to 25 minutes approx.), which 

is verified by applying pressure with your fingers. Remove it from the oven, let it cool, peel 

off the sides and remove it from the mould. Place the pastries into crimped paper cups and 

serve. 

 

 Dom Rodrigo, Lagos (almond candy). 

This sweet is a good example of pastry with endogenous 

products from the region, especially the almond, from 

which it uses the kernels. These candies have been served 

in three ways, throughout their history: in the form of 

sweets, in porcelain or glass bowls, and wrapped in 

metallized paper, the latter being the best known.  Made 

from: 50 ml of water, 250 g of sugar, 250 g of egg yarn, 4 

gems, 50 g of grated almond kernels, powdered cinnamon 

q.s 

 

Boil 200 grams of sugar covered with water and let it form a pearl point. Remove from heat 

and mix the almonds. Let it get warm, add the egg yolks and return to the heat, stirring until 

it thickens. Sprinkle with a little cinnamon powder. With the rest of the sugar and water, make 

a syrup in a wire stitch. 

Place the syrup in a frying pan and bring to the heat. When it boils, pour the egg threads and, 

over them, the mixture made with sugar, almonds and yolks. With the help of two spatulas, 

wrap the egg strands around the filling, wrapping it completely. Let it brown and remove from 

the pan. Cut 6 squares of sheet of crystal paper and a few more pieces of coloured silver paper 

with a slightly larger dimension. Separate the preparation in equal quantities by the squares, 

join the ends of each one and roll them, forming a rough pyramid. 
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REGIONAL AND NATIONAL PASTRY PRODUCTS  IN MACEDONIA 

 

 Ванилици (vanilla cookies) 

Made from: 200 gr. Ointment, 500 gr. flour, 1 whole egg, 1 

yolk, 4 tablespoons sugar, juice of one lemon, powdered 

sugar, vanilla.  

Whisk the fat, then add the egg yolk, whole egg, sugar and 

lemon juice. Then add the flour, transfer the mixture to a 

kneading board, knead the dough and roll out the dough into 

a 1/2 cm thick crust. With a glass of brandy, remove the 

vanilla cookies from the dough and arrange them in a 

greased pan. Bake for 20 minutes. at 150C. Coat the baked 

vanilla cookies with jam, place them two by two and sprinkle 

them with powdered sugar to which you have previously added vanilla. 

 

 Гурабии (Dry cookies) 

Made from: 3 cups oil, 3 glasses of white wine, 1 baking 

powder, cinnamon, 100 gr. crushed walnuts, flour as much 

as it absorbs. 

Put the flour on a kneading board, make a hole in the middle 

and add the oil, baking powder and wine. Knead the dough 

softly so that it can be rolled. Peel a squash, grate it and 

squeeze the juice. Mash the walnuts, add a little cinnamon 

and 2 tablespoons of sugar and mix. From this filling, place 

the middle of each piece and fold the pieces in half so that 

the filling remains in the middle. Bake them so that they are 

lightly baked. After baking, roll them in powdered sugar 

mixed with vanilla. 

 

 Тулумба (Tulumba) 

Made from: 300 gr. Flour, 300 gr. Water, 50 gr. 

Ointment, 6 eggs, 1 kg. and 200 g. sugar,1 liter of 

water, a little lemon juice, oil. 

 

From 1 liter of water and 1 kg. and 200 g. sugar first 

boil the sorbet and make it crispier and add lemon 

juice. Bring the water to the boil with the fat and 

gradually add the flour. Once it boils nicely, remove  
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from the heat and allow to cool slightly. Then add all the eggs one by one and knead until you 

get a smooth dough. Put the oil on the fire to heat and through a tulip syringe lower the tubules 

in the oil to fry. Take out the finished tulips with a slotted spoon and immediately put them in 

the sorbet. Smear them on all sides in the sorbet and arrange them on a larger plate. 

 

 Баклава (Baklava) 

Made from: 1/2 kg. baklava crusts, 250 gr. butter, 200 gr. 

Nuts, 80 gr. raisin, Sherbet: 300 gr. sugar, 500 gr. water, 

1 lemon. 

Grease the casserole with melted butter and arrange over 

4-5 sheets of crust. Sprinkle each crust with melted butter, 

then add a mixture of crushed walnuts and raisins. Repeat 

this until all the material is used up, leaving 3-4 crusts on 

top. Cut the complex baklava into diamonds  

or cubes as desired, pour melted butter over it and bake 

in the oven at 200. Until it gets a nice red color. Remove 

the baked baklava from the oven and immediately pour over the cold sorbet that you have 

previously boiled from the water, sugar and lemon. Let it stand for 4-5 hours to absorb the 

sorbet, then serve. 

 

 Раванија (Ravanija) 

Made from: 8 eggs, 8 tablespoons sugar, 8 tablespoons 

semolina, 4 tablespoons flour, For sorbet: 1.5 liters of 

water, 650 gr. sugar. 

Whisk the egg whites. Then whip the yolks with the sugar, 

then add the semolina and flour and finally the whipped 

whites. Mix well and put the mixture in a greased pan and 

bake for 10 minutes at a temperature of 200ºS. After 

baking, leave to cool. Boil the sorbet from the sugar and 

water and steam the cold pastry with hot sorbet. Then 

return to a preheated oven to cool. 

 

 Кадаиф (Kadaif) 

Made from: 500 gr. kadaif, 200 gr. nuts, 150-200 gr. butter, 300 gr. sugar,1 lemon, 50 gr. 

raisins. Grease the pan with butter and arrange half of the kadaif in the pan. Then add the 

crushed walnuts mixed with raisins, sprinkle with butter and place the other half of the kadaif.  
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Sprinkle with the rest of the butter and bake in the oven 

for about 40 minutes. Sugar with 200 g. Boil water and 

lemon juice and pour over the roasted kadaif. The kadaif 

should be cold and the sherbet hot. 

 

 

 

 

 

 Алва (Alva) 

Made from:  250 gr. oil, 6-7 tablespoons flour, 400 gr. 

sugar, vanilla. 

Put oil in a saucepan and heat it well on the pot. When 

it heats up, add the flour and start frying it until it 

turns golden yellow. Make a sherbet out of the sugar 

with 3 cups of water and a little vanilla and add it 

gradually to the fried flour so that it doesn't harden. 

Stir constantly until you get a firm and smooth mixture. 

Take the spoon out of the bowl and sprinkle with 

crystal sugar. 
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MODULE 2. TRAINING OFFERS IN ITALY AND PORTUGAL 

 

This module will be focusing on the training offer available in Italy and Portugal analyzing 

the different training levels and courses. However, it should be remembered that pastry is 

often, if not always, associated with cafés, shops, bakeries, restaurants and hotels in general: 

therefore, the courses offered usually are a combination of these two sectors. In the job market, 

indeed, the role of pastry cook and ordinary cook is very often covered by the same person.  

 

 The training offer in Italy for Pastry is varied and the student may choose different 

training courses, corresponding to different training levels.  

Before analyzing the detailed offer, we are going to give a brief explanation of the EQF levels 

compared to National qualifications levels referring to pastry training offer.  

 

EQF Levels Type of qualification 

3 
 Professional operator certificate  

(Attestato di qualifica di operatore professionale) 

4 

 Professional technician diploma  

(Diploma professionale di tecnico) 

 VET qualifications  

(Qualifiche IeFP) 

 Vocational Schools  

(Istituto alberghiero) 

5 
 Higher Technical Institutes (ITS);  

 Higher Technical Education and Training pathways (IFTS) 

 

 2.1. EQF 3 – Professional Operator Certificate  

Considering the European Qualifications Framework (EQF), the Italian training offer to 

become pastry cook is mainly equal to EQF Level 3 and students, at the end of the educational 

path, will be given a professional qualification diploma, recognized at international, national, 

regional levels, depending on the course chosen.  

The courses are divided on the basis of different qualifications, such as the one to become 

Qualified Pastry Cook (Addetto Qualificato Pasticcere) or Qualified Chocolatier (Addetto 

Qualificato Cioccolatiere).  

 

2.1.1. Qualified Pastry Cook  

This type of courses are provided by academies, qualified bodies, cooking schools or institutes 

and the lessons are held by renowned Italian and international cooks, academicians and  

experts. In some cases, the lessons are in English as well. The costs vary from 2000 €to 6000€, 

depending on the course length. Together with the fee, in some courses the participant will be  
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given one kitchen uniform and one tool kit (knifes and utensils). There are then courses 

targeting unoccupied or unemployed young people that are completely free.  

 

The duration differs from course to course, starting from a minimum of 196 hours to a 

maximum of 900 hours. The classes are both theoretical and practical to allow the students to 

master, refine and improve the pastry techniques, followed by a final examination that consists 

in a theoretical and practical test before a commission. At the end of the educational path, 

some courses offer an apprenticeship or internship in restaurants or pastry labs as well.   

Usually the courses have a limited number of participants and some laboratories provide 

individual cooking stations: in this way students will be followed closely, step by step.  

Together with the release of the qualified diploma, depending on the course, the certificates 

provided are the following:  

 Safety at Work qualification 

 Certificate HACCP 

The courses are divided into different modules to give a complete and detailed overview on 

the pastry sector, such as:  

 Pastry Cook work, Pastry and manual skills 

 Flours 

 Sugars 

 Eggs 

 Milk and Dairy products 

 Basic Dough  

 Creams 

 Glazes, Cookies, Bakery cakes 

 Savory Pastry 

 Yeast and Baking powders 

 Traditional and Modern Cakes  

 Professional Mignon and Finger Patisserie  

 Chocolate 

 Stuffing and Garnish  

 Ice cream, Sorbets and Semifreddi  

 Technical and Management Skills 

 Food cost 

 CV & Job interview techniques 

 Food service HACCP, Safety at work, First aid  
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 TARGETS  

The courses are designed to fit different categories of people:  

 students who have already finished the hotel and vocational schools and want to 

improve their techniques; 

 Pastry apprentices; 

 Chocolatiers; 

 Bakers; 

 Entrepreneurs in the sector; 

 Everyone who wants to start a Pastry cook career without having any kind of 

experience; 

Some courses are targeted to employed, unemployed and unoccupied people and in order to 

participate, the candidate needs to be 18 and have a secondary school diploma.  

In Italy there are many qualified schools and academies providing this type of qualifications 

and below you may find some of them.  

 

 UMBRIA ATTIVA 

Umbria Attiva is a program offered by ARPAL (Regional Agency for Active Employment 

Policies), funded by POR FSE Umbria 2014 – 2020 (Regional Operational Program of the 

European Social Fund). Umbria Attiva offers a wide range of courses, aimed at facilitating 

professional and knowledge skills that can be spent on the labor market. The courses are 

designed for people (younger than 30 years old) neither in employment nor in education or 

training (NEET) and for unemployed or unoccupied adults. For them it is completely free.  

Thanks to Umbria Attiva, the targets may enrol themselves in many courses, such as courses 

to become cook, baker, pastry cook, bartender etc.  

Focusing on the Pastry Cook course offered by this organization, the length of course is 280 

hours and then there is a traineeship (72 hours). Attending the course, the participants will 

receive a Professional Operator Certificate and a Food Hygiene Certificate.  

 

 SCHOOLS AND ACADEMIES  

 

 UNIVERSITÀ DEI SAPORI  

Via Montecorneo 45, Montebello  

06126 - Perugia  

Tel. +39.075.5729935  

email: uds@universitadeisapori.it 

https://www.universitadeisapori.it/ 

The Università dei Sapori is an International Training and Culture Centre, specialized in the 

HoReCa sector and for over 20 years it has spreading and developing knowledge, skills and  

professionalism in this field. Founded in 1996, Università dei Sapori answers the labor market 

and company needs, being a reference point for tourism and food sector.  
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Università dei Sapori offers a wide range of career path: from basic to specialized, including 

then qualification courses. The offer is varied, including courses designed for those interested  

in Pastry, Pizza, Gastronomy, Catering etc. This centre can also boast high qualified and high 

tech laboratories. 

 

 CNOS – FAP FEDERATION 

The CNOS-FAP Federation is promoted by the "National Centre for Salesian Works - CNOS", 

a body with legal personality. The President of CNOS appoints its own National Delegate to 

be part of the National Board of Directors of the Federation. 

The CNOS-FAP Federation is able to achieve its goals through the dynamic contribution of 

the following professional sectors, operating since 1982: 

 Cross-sectoral Commission of the general culture 

 Mathematical-scientific cross-sectoral Commission 

 Mechanical sector 

 Electronic sector 

 Graphic sector 

 Tertiary sector 

 Tourist sector 

Thanks to these sectors, the Federation is rooted in the territory at regional and local level, 

they are also responsible for the continuous training offered to trainers of vocational training 

centers in technological, methodological/educational and pedagogical fields . 

The CNOS-FAP Federation is present in 16 Italian Regions with 15 Regional Delegations, 

whose objective is to assure the promotion of the Salesian vocational training offer, the 

coordination of vocational training activities in their respective Regions and the representation 

of the Federation at regional level. The Delegations operate in 60 Centers called CFP – 

Vocational Education and Training Centers – located throughout Italy.  

In Umbria these is a CNOS-FAP association, providing a qualification course for Qualified 

Pastry. This course is financed, with free access for unemployed and unoccupied. The 

Umbrian Association has three main offices, located in Foligno, Perugia and Marciano.  

 

 ITALIAN COOK ACADEMY  

Via Decio Filipponi 15 

00135, Rome  

+39  06.35496189 

info@italiancookacademy.it 

international@italiancookacademy.it 

Based in Rome, Italian Cook Academy is a prestigious culinary academy, providing 

professional courses and masters designed for those who want to build from the foundations  

a proper professional education and to become professionals in the food sector. The Academy 

applies selective entry to all its courses through a preliminary motivational interview. It offers  
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a more practical approach to education, following the philosophy “learning by doing”. At the 

end of the course, the participants will have the chance to attend an apprenticeship in important 

and renowned hotels and restaurants, refining and improving the skills acquired and entering 

the world of work. The Academy offers international courses as well, held in English. The 

Staff board is composed and selected among the most qualified culinary professionals and 

among internationally academicians, experts, cooks and sommeliers.  

Some of the Professional offered are for Cooks, Pastry Cooks and in Culinary Arts.  

 

2.1.2. Qualified Chocolatier 

 

The Qualified Chocolatier course is offered by academies, qualified bodies, cooking schools 

or institute as well. The course provided by the Università dei Sapori is divided in two parts: 

6 weeks of theoretical lessons + 8 weeks of traineeship, for a total of 464 hours. The course is 

divided in modules, deep analyzing this sector:  

 Cocoa and transformation techniques  

 Cocoa characteristics  

 Chocolate tasting  

 Cocoa toasting 

 Mise en place  

 Tools and Chocolate machines: characteristics and specifics  

 Pralinery  

 The processing cycle of cocoa – based products 

 Chocolate technologies  

 Decoration techniques  

 Food service HACCP, Safety at work 

 

Cost of the course: € 4,450.00 (VAT free) 

Certificates:  

 Qualified operator certificate  

 HACCP Certificate 

 Safety at work Certificate 

 

 TARGETS:  

The courses are designed to fit different categories of people:  

 Occupied, unoccupied or unemployed (women and men);  

 At least 18 years old;  

 Have fulfilled the right to Education (diploma)  

 Foreigners may attend the course as well, but they have to be fluent in Italian (both written 

and oral);  
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2.2. EFQ 4  

In Italy there are Vocational Schools specialized in Tourism and Food industry and in some 

of them there is a Specialization in “Enogastronomy” focused on “Artisan and industrial 

confectionery products”. In the Study plan, besides other cooking laboratories, a specific 

Pastry laboratory will be provided. The duration of Vocational Schools is 5 years and at the 

end, after the final exam, the student will receive a diploma, equal to EQF 4. 

Together with the abovementioned diploma, in Italy there are VET providers, offering VET 

qualification: Operator in Food processing – Bakery and Pastry (EQF 4). These VET courses 

allow the students to acquire practical and operative skills that could be spent right away on 

the labor market.  

Finally, ranked as EQF 4 as well, in Italy there are schools providing Professional technician 

diploma: this professional path is designed jointly by the school and local companies and it is 

focused on professional, technical and cultural skills.  

 

2.3. EQF 5  

 

The highest level of qualifications in the Pasty field can be achieved attending Higher 

Technical Institutes (ITS) and Higher Technical Education and Training pathways (IFTS).  

 

2.3.1. ITS  

The professional figure of this professional path → Higher Technician responsible for 

agricultural and food products and transformation within the on-board Pastry and Bakery.  

The course, together with Costa Crociere, is designed to satisfy the needs of the on-board hotel 

industry, specialized in on-board Pastry and Bakery. In addition, Costa Crociere will host the 

participants for internships and traineeships.    

The course is organized in different modules:  

 Ship’s kitchen: organization and characteristics;  

 On – board Pastry Cook: duties and role; 

 HACCP regulations; 

 Survival and rescue techniques according to international standards;  

 Specialized tools and machines. 

 

 TARGETS:  

The courses are designed to fit different categories of people:  

 More than 18 years old;  

 UE or NON-EU citizens;  

 Vocational school diploma; 

 English Level: minimum A2  

 

The course’s duration is two years, for a total of 2000 hours (770 theoretical hours + 1230 

internships).  
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2.3.2. IFTS  

The IFTS - Higher Technical Education and Training pathways - courses are designed and 

specialized in Haute Cuisine and the Pastry and they differ from region to region. Usually the 

course’s duration is 1000 hours, including both theoretical and practical parts. In some courses 

the participant is required to have at least a B1 English level.  

Some courses are regionally funded, therefore they are free of charge (for unoccupied or 

unemployed young people (less than 29).   

The courses are specialized to become excellent Pastry cooks, capable of: 

 enhancing raw materials and typical regional products; 

 creating gastronomic proposals, combining food qualities with expertise; 

 offering high quality food.  

The course’s modules are:  

 Food design; 

 Agri-food system; 

 Agri-food culture; 

 Food Marketing and Communication; 

 Modern Pastry Cakes 

 Catering desserts  

 Ice cream and semifreddo  

 HACCP  

 Food cost and pricing management 

 Personal Branding and Social Media 

 

2.4. Other courses  

Besides the abovementioned EQF levels, in Italy Pastry Cooks may enroll themselves in other 

master classes or advanced courses: these courses are aimed to all the professionals who want 

to master and improve their skills. They do not correspond to any EQF levels, but the 

participants will receive a certificate of participation.  

Usually they are one or two – day courses and the costs vary, starting from € 800. 

 

There are courses focusing on different subjects, such as: 

 Modern Patisserie; 

 Plated desserts; 

 Chocolate, praline and snacks; 

 Pastry basics. 

 

The training offer in Portugal  for Pastry is very recent and, as most qualifications, must be 

included at the National Qualifications Catalogue. There are three qualifications available, 

which will be explained in this chapter. 
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The National Qualification System in Portugal is considered internationally (by OECD) as a 

best practice one. All qualifications are organized in modules, which means that training 

providers can choose to offer the entire course or part of it. If the latter is chosen, a person can 

attend it whenever and wherever he or she wants, as the module(s) is/are the same all over the 

country. A person can then attend the modules on her / his rhythm and gather the certificates 

on the portal where they are issued, and everything is online.  

The modules are organized in two groups – sociocultural area and technological area. 

Finishing the first group will allow the learner to an academic certification, like a regular 

school cycle. The second one will provide the learner  

When the person finishes all the modules, regardless of how long it takes, the system 

automatically issues the certificate for the entire course or for the qualification. 

 

2.5. – Training levels, targets and funding 

2.5.1 – Training levels 

There are three qualifications, divided by two levels: Cook / Pastry and Pastry / Bakery, both 

under level IV – Secondary; and Pastry Management and Production Specialist, under level 

V – post Secondary, pre-Higher Education. 

 

2.5.2 – Targets 

These training modules can be attended by two different target groups – youngsters with 

school age, over 16 and up to 23 years old, in Vocational Education and Training (VET); or 

adults over 18 years, in Adult Education, for the first two courses. 

The last one must be for people over 18 years old.  

 

2.5.3 – Funding 

The first two courses, the level IV ones, are funded depending on which Education System 

there are taught. If they are for intended for VET, the schools are funded by European Social 

Fund and Portuguese Education Ministry. If they are for Adult Education, then they are funded 

by European Social Fund. 

The level V course is funded by Polytechnic Higher Education Institutions, the only ones that 

can have it. They can do it through their own funds or with the support of Higher Education 

Ministry. 

 

2.6 – Courses 

2.6.1 – Cook / Pastry (level IV) 

2.6.1.1 – Exit Profile and Main Activities 

He / she will be able to plan, to coordinate and to execute cook - pastry activities, respecting 

hygiene and safety standards, in food and beverage establishments, integrated or not in hotel, 

restaurants, pastry shops or other F&B units, in order to guarantee a service of quality and 

customer satisfaction. 
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These are the main activities he / she can do: 

 To store and ensure the status of raw materials used in the kitchen / pastry service; 

 To plan and to prepare the kitchen / pastry service in order to make the necessary 

confections, according to the hygiene and safety standards; 

 To make the recipe according to the established schedule: starters, main courses, 

desserts;  

 To cook and decorate cakes and other pastries; 

 To design and to execute artistic pieces in the kitchen; 

 To design and to execute artistic pieces in pastry; 

 To articulate with the table service in order to satisfy meal requests and to collaborate 

on special services. 

 To research new cooking and pastry techniques and trends. 

 To collaborate in the preparation of letters and menus. 

 To coordinate work teams. 

 To control food costs. 

 To prepare and complete technical documentation related to the activity developed. 

 To ensure the cleanliness and tidiness of spaces, equipment and service utensils, 

checking stocks and controlling its state of conservation. 

 

2.6.1.2 – Technological curricula 

Besides the Sociocultural (Portuguese, Physical Education, English, ICT …) and Scientific 

(Physics, Maths, Biology) curricula, this course has the Technological and Work Based 

Learning content. This last one means an internship from 600 to 800 hours for the entire 

course. 

For this report only the Technological part will be considered, as it is the most relevant one. 

It consists of several modules, from which only the ones related to Pastry will be detailed. 

 Hygiene and food safety in catering – 25 hours; 

 Hygiene and safety at work in catering – 25 hours; 

 Raw materials – 50 hours; 

 Kitchen organization – 25 hours; 

 Preparing and cooking dough basis – 25 hours; 

 Preparation and cooking of sauces and cooking funds – 25 hours; 

 Preparation and cooking of pastry dough, fillings, creams and sauces – 50 hours; 

 Cost control in catering – 50 hours; 

 Capitations, technical sheets and menus – 25 hours; 

 Managing teams – 25 hours;  

 Communications, sales and complaints in catering – 50 hours; 

 Restaurant / bar service: mise en place and service techniques – 50 hours; 

 English for cooking / pastry – 25 hours; 

 Rational food, nutrition and dietetics – 50 hours; 
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 Cook / pastry - production planning and mise en place – 25 hours; 

 Cook / pastry supply – 50 hours; 

 Preparation and cooking of soups – 25 hours; 

 Preparation and cooking of starters and delicacies – 50 hours; 

 Preparation and cooking of fish and shellfish – 50 hours; 

 Preparation and cooking meat, poultry and game – 50 hours; 

 Preparation and cooking of traditional Portuguese sweets – 50 hours; 

 Preparation and cooking of traditional Portuguese cuisine – 50 hours; 

 Preparation of bakery and desserts – 50 hours; 

 Preparation and cooking of international pastry – 50 hours; 

 Cook / Pastry - special services – 25 hours; 

 Preparations and basic cooking – 50 hours; 

 World's cuisines – 50 hours; 

 Creative cuisine – 25 hours.  

 

2.6.1.2.1 – Hygiene and food safety in catering 

 Goals:  

 To identify procedures for prevention and control of microorganisms in food 

preparation and production; 

 To identify hygiene rules and procedures in handling foods - in particular in the 

preparation, production, storage and distribution; 

 To identify conservation standards in the food storage; 

 To recognize the importance of cleaning and disinfection of food, utensils / 

equipment and facilities, according to the hygiene and food safety rules. 

 To recognize the importance of the application procedures of a preventive food safety 

system. 

 

 Contents: 

 Notions of Food microbiology  

o Microorganisms - definition and action 

o Influence of microorganisms in food 

o Intrinsic factors of development 

o Extrinsic factors of development 

 

o Deterioration and conservation of food 

o Bacteria food poisoning agents 

 Notions of hygiene 

 Food handling procedures 

o Preparation 

o Production / processing 
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o Conservation 

o Distribution 

 Food contamination 

 Conservation and food storage 

 Understanding cleaning and disinfection 

 Introduction to procedures for applying a preventive system, which ensures the safety 

of food 

o Regulations 

o Introduction 

o Principles and concepts 

o Terminology 

o System application steps  

 

2.6.1.2.2 – Hygiene and safety at work in catering 

 Goals: 

 To identify standards and security procedures for catering. 

 To apply the rules of personal hygiene, spaces, facilities and equipment. 

 To recognize the importance of health standards while practicing the jobs of catering. 

 To apply procedures for the prevention and control of accidents and risks in a 

professional context. 

 

 Contents: 

 Safety and hygiene in catering 

o Safety signs of facilities and equipment 

o Handling equipment 

o Personal hygiene, spaces, facilities and equipment of collective and 

individual protection standards 

o Uniforms 

o Hazardous (labelling, storage and handling) 

 Health conditions of catering professionals 

 Types of risk and its control 

o Fire 

o Electrical hazards 

o Working with machinery and equipment 

o Manual handling and mechanical loads 

 

o Organization and design of the workplace 

o Postures at work 

o Lighting 

o Hazardous atmospheres 

o Noise 

 Risk management 
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o Consequences of accidents at work 

o Professional risk assessment 

 Emergency procedures and risk 

o Techniques of action and guidance 

o First aid kit 

 

2.6.1.2.3 – Raw materials 

 Goals: 

 To identify food of plant and animal origin. 

 To recognize the importance of proper and diverse use of different raw materials in 

the food. 

 To identify the main methods for collecting, preparing, using and conservation of 

raw materials. 

 To recognize the factors influencing the quality and identify the associated risks. 

 To verify and control the quality of ingredients. 

 To apply methods of conservation and storage of ingredients. 

 To meet hygiene and safety standards. 

 

 Contents: 

 Top cereals and derivatives 

o Varieties 

o Classification 

 Main vegetables and fruits 

o Varieties 

o Classification 

o Seasonality 

o Freshness features 

 Herbs, spices and seasonings 

o Features and benefits 

o Picking 

o Preparation and Use 

o Vegetable fats 

o Oils 

o Margarine 

 Food of animal origin 

 

o Butcher meat, breeding and hunting (classification, varieties, origin, 

physical and nutritional characteristics) 

o Fish and shellfish (classification, families, origin, physical and nutritional 

characteristics) 

o Milk (types of dairy products) 



 
 
 
 

 

P
ag

e1
0

2
 

o Eggs (classification and 

derivatives) 

o Fats (classification and types) 

o Seasonality 

 Quality control 

o Influencing factors 

o State of freshness 

o Conservation procedures 

o Storage conditions (location, temperature, etc.) 

 Hygiene and safety standards 

 

2.6.1.2.4 – Kitchen organization 

 Goals: 

 To identify the organizations and the kitchen’s operating rules. 

 To identify equipment and tools appropriate to the different techniques of preparation 

and making of food. 

 To identify the procedures involved in the cooking production. 

 Recognizing the importance of compliance with hygiene and safety standards. 

 

 Contents: 

 Organization and operation of the kitchen: 

o Type of services 

o Facilities (kitchen classic structure and contemporary structure) 

o Equipment (fixed confection, preparation, storage, preservation, 

electromechanical) 

o Tools (rolling and cutting material) 

o Clothes 

o Kitchen brigade 

o Circuits 

o Terminology 

 Technology equipment and kitchen tools 

o Characteristics 

o Functions 

o Cleaning, maintenance and conservation 

 Kitchen organization procedures 

o Supporting documentation 

o Legislation of food products marketing 

o Production planning 

o Disposition of tools and equipment 

o Work organization 

o Service management wheel 

o Planning the means 
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o Section cleaning 

 Hygiene and safety standards 

 

2.6.1.2.5 – Preparation and cooking of pastry dough, fillings, creams and pastry sauces 

 Goals: 

 To identify pastry doughs, fillings, creams and confectionery sauces. 

 To develop technical specifications according to capitations. 

 To prepare pastry doughs, fillings, creams and confectionery sauces. 

 To cook pastry doughs, fillings, creams and pastry sauces and their applications. 

 To meet hygiene and safety standards. 

 

 Contents: 

 Main dough based pastry 

o Crepes and pancakes dough 

o Puff dough 

o Sourdough based dough 

o Shortcrust based dough 

o Tender dough 

o Sweet dough 

o Cookie dough 

o Roller dough 

o Croissant dough 

o Savarin dough 

o Others 

 Main fillings and pastry creams 

o Custard 

o Egg 

o Chantilly 

o Ganache 

o Chocolate  

o Coffee  

o Almond  

o Others 

 Main types of sauces 

o Milk-based 

o Fruit-based 

o Spirit wines-based 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technical sheets 
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 Quantification of products, ingredients, proportions and weighing 

 Preparation techniques of dough, fillings, creams and confectionery sauces 

o Preparing and handling tools and equipment 

o Preparing, selecting and quantifying raw materials  

 Cooking processes of dough, fillings, creams and pastry sauces and their applications 

o Mise-en-place 

o Order of introduction of the raw materials 

o Cooking time and temperature 

o Texture 

o Finishing 

 Quality control of the production process 

o Preparation 

o Cooking 

o Outcomes 

 Packaging and conservation of ready-made products 

 Hygiene and safety standards 

 

2.6.1.2.6 – Cost control in catering 

 Goals: 

 To apply the procedures related to cost control and inventory management. 

 To set the selling prices on the menu. 

 To control the sales. 

 To calculate the income, costs and sales results 

 

 Contents: 

 Stock control 

o Different types of stocks 

o Stock rotation rate of inventory turnover 

o Pair Stock 

o ABC analysis for stocks management  

o Movements of goods easily perishable 

o Safety stock calculation 

o Order point calculation 

 Valuation of stocks 

o Goods rating: different calculation methods 

o Inventory 

 

o Warehouse inventory reconciliation 

 Requisition of goods 

o Request products to the warehouse 

o Products transfer 
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o Handling returns  

o Valuing requests 

o Reconciliations 

 Setting the menu price  

o Net price and selling to the public price 

o VAT 

o Pricing methods in the menu 

 Mark-up standard cost 

 Investment (Hubbard method) 

o Ratios and margins 

o Technical sheets 

 Sales Control 

o Registration and sales control 

o Analysis of sales potential 

o Reconciliation between sales and consumption 

 Budgets 

o Revenues, costs and results 

o Budget 

o Sales forecast 

o Sales history 

 

2.6.1.2.7 – Capitations, technical sheets and menus 

 Goals: 

 To calculate appropriate capitations different services. 

 To perform cutter test. 

 To develop and enhance technical sheets. 

 To prepare menus. 

 

 Contents: 

 Technical sheets (computer application) 

o Causes of the high cost of raw materials 

o Specification of standard doses - capitations 

o Setting default doses 

o Food income standards   

o Calculation of losses and waste production 

o Valuing raw materials and food (cutter test) 

o Cooking standard recipes  

o Valuating standard income  

 Application of the conversion factor 

 Unit cost price 

 Unit selling price 
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 Unit contribution margin (gross profit)    

o Developing the menu 

 Menu types 

 Rules for selection of dishes 

 Profitability rating 

 Popularity rating 

 Building menus 

 

2.6.1.2.8 – English for Cooking / Pastry 

 Goals: 

 To interpret and to produce texts of different discursive matrices in English, as an 

independent user, adapting it to the several communicative situations in the cook / 

pastry service. 

 To interact and to communicate in English, as an independent user. 

 

 Contents: 

 Use of English language 

o Syntax and semantics of grammatical rules 

o Significant units: paragraphs, periods, phase types, sentence structure 

o Discursive adaptation 

o Technical vocabulary of the cook / pastry service: identification of types of 

dishes and ingredients; technical documentation for consultation, planning 

and organization of the cook and pastry work; implementation of several 

cook / pastry services; equipment and tools; providing first aid and applying 

basic emergency techniques. 

 Language functions 

o To compare and to contrast 

o To provide and to receive information 

o To listen and to express opinions 

o To suggest 

o To describe 

o To ask and to express preferences 

o To advise 

o To introduce 

o To request authorization 

o To criticize 

o To describe and to identify 

o Cook / pastry service 
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2.6.1.2.9 – Capitations, technical sheets and menus 

 Goals: 

 To identify the principles of rational nutrition. 

 To characterize the food constituents and their functions. 

 To analyse the labelling of foods and drinks. 

 To characterize the determinants of eating behaviour. 

 To apply the fundamental principles of Dietary into the cooking of different types of 

diets, taking into account the caloric and nutritional value of food. 

 To apply the rules of nutrition and dietetics into menus definition. 

 

2.6.1.2.10 – Cook / pastry – production planning and mise en place 

 Goals: 

 To prepare the conditions for the implementation of cook / bakery service. 

 To apply planning techniques in the production of cook / pastry service. 

 To meet hygiene and safety standards. 

 

 Contents: 

 Cook / pastry technical vocabulary  

 Preparation of kitchen / pastry 

o Furniture, equipment and tools layout 

o Control, management and restocking 

 Production planning / mise en place 

o Preparation of premises, equipment and tools 

o Areas supporting cook / pastry service (interface between warehouse, 

restaurant, bar) 

 Work organization of the cook / pastry brigade 

o Service management wheel (service lines) 

o Kitchen areas 

o Supporting documentation 

o Areas cleaning (cleaning, maintenance and upkeep of premises, equipment 

and tools) 

 Hygiene and safety standards 

 

2.6.1.2.11 – Cook / Pastry supply 

 Goals: 

 To implement the circuit of goods under the quality control system for food and 

beverages 

 To make the purchase, reception and storage of goods, ensuring their conservation 

status. 

 To make the stocks inventory and controlling. 
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 To make the supply of food and its distribution. 

 To meet hygiene and safety standards. 

 

 Contents: 

 Quality control system for food and beverages 

o Circuit of goods 

 Warehouse 

o Characterization, location and organization 

o Equipment, machinery and furniture 

o Categories and functions of the warehouse staff 

 Purchase of goods 

o Purchasing policy (the standard purchase specifications) 

o Supplier selection 

o Negotiation 

o Order forms 

o Purchasing control (quotation requests) 

 Reception and control of goods 

o Delivery form 

o Receiving registration, conference and quality check 

o Non-conformities and complaints 

 Storage of goods 

o Facilities and equipment 

o Packaging and storage rules 

o Conservation rules of perishable and non-perishable raw materials 

(biological, chemical and physical processes) 

o Technologies applied to conservation 

o Equipment cleaning programs 

 Control / supply of goods in stock  

o Internal requisitions 

 Hygiene and safety standards 

 

2.6.1.2.12 – Preparation and cooking of traditional Portuguese sweets 

 Goals: 

 To develop technical sheets. 

 To prepare sweets, regional and convent cakes. 

 To cook sweets, regional and convent cakes. 

 To plate and to decorate pastries, regional and convent cakes. 

 To meet hygiene and safety standards 
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 Contents: 

 Sweets, regional and convent cakes varieties 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technological sheets 

 Operations for quantification of products, ingredients, proportions and weighing 

 Techniques for preparation and cooking of regional sweets and convent products 

o Preparing and handling tools and equipment 

o Selection, quantification and preparation of raw materials  

o Mise-en-place 

o Order of introduction of the raw materials 

o Importance of sugar points 

 Quality control of the production process 

o Preparation 

o Cooking 

o Outcomes 

 Packaging and conservation of products 

 Plating and creative design 

 Hygiene and safety standards 

 

2.6.1.2.13 – Preparation of bakery and desserts 

 Goals: 

 To identify the different dessert pastries. 

 To prepare and to cook different recipes, applying dessert pastries appropriate 

techniques. 

 To plate and to decorate dessert pastries. 

 To store and to preserve products. 

 To meet hygiene and safety standards. 

 

 Contents: 

 Dessert pastry 

o Evolution trends of dessert pastries 

o Pastry types 

 Desserts 

o Spoon 

o Slice 

o Frozen  

o Hot  

o Others 
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 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technical sheets 

 Operations for quantification of products, ingredients, proportions and weighing  

 Techniques of preparation and cooking of dessert pastry  

o Preparing and handling tools and equipment 

o Selection, quantification and preparation of raw materials  

o Mise en place 

o Order of the introduction of the raw material 

o Cooking time and temperature 

o Plating 

 Quality control of the production process 

o Preparation 

o Cooking 

o Outcomes 

 Packaging and conservation of ready-made products 

 Plating and creative design 

 Hygiene and safety standards 

 

2.6.1.2.14 – Preparation and cooking of international pastry  

 Goals: 

 To identify the different international pastry. 

 To prepare and to cook several recipes applying appropriate techniques of 

international pastry. 

 To plate and to decorate international pastries. 

 To store and to preserve ready made products. 

 To meet hygiene and safety standards 

 

 Contents: 

 International pastry and confectionery  

o Evolution trends of pastry and confectionery  

o Evolution of recipes 

o Pastry types 

 Pastry  

o With fruit 

o Dry assortment 

o Chocolate based 

o Unitary 

o Others 

 Raw materials technology 
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o Compositions 

o Uses 

 Recipes and technical sheets 

 Operations of quantification of products, ingredients, proportions and weighing 

 Techniques of preparation and cooking of international pastry  

o Preparing and handling tools and equipment 

o Selection, quantification and preparation of raw materials  

o Mise en place 

o Order of the introduction of the raw material 

o Cooking time and temperature 

o Plating 

 Quality control of the production process 

o Preparation 

o Cooking 

o Outcomes 

 Packaging and conservation of ready-made products 

 Plating and creative design 

 Hygiene and safety standards 

 

2.6.1.2.15 – Cook / Pastry – special services 

 Goals: 

 To identify the different special services. 

 To develop technical specifications according to capitations. 

 To prepare and cook delicacies for special services. 

 To plate and decorate delicacies for special services. 

 To meet hygiene and safety standards. 

 

 Contents: 

 Types of special services 

o Banquet 

o Stand-Up (buffets, coffee breaks, other) 

 Technology of raw materials, equipment and tools 

o Types of delicacies to be served 

o Furniture, equipment and utensils 

 Raw materials technology 

o Compositions 

o Uses 

o Types of delicacies to be served 

 Recipes and technical sheets 

o Capitations 

 Operations for quantification of products, ingredients, proportions and weighing 
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 Organization and joint service with other areas 

 Preparation and cooking of delicacies for special services 

o Preparation and cooking of food 

o Plating of various delicacies according to type of service  

o Assembly, disposal and serving food when applicable 

 Plating and creative design 

o Cutting, plating and decorating fish, seafood, meats, fruit, pastries and 

cheeses  

o Assembled parts 

 Packaging and conservation of ready-made products 

 Hygiene and safety standards 

 

2.6.2 – Pastry / Bakery (level IV)  

This course was designed by INSIGNARE’s Fátima Hospitality Vocational School, together 

with Tourism of Portugal, Portuguese national Tourism Board, which has several Hospitality 

specialized schools. 

 

2.6.2.1 – Exit Profile and Main Activities 

He / she will be able to plan, coordinate, and execute pastry / bakery production activities, 

respecting hygiene and security standards, in production units or in food and beverage 

establishments, integrated or not integrated in hotel units. 

 

These are the main activities he / she can do: 

 To pre-prepare and to store the raw materials used in the production of pastry / 

bakery, ensuring their conservation status. 

 To plan and to prepare the production of pastry / bakery, making the mise-en-place, 

in order to allow the confection of the necessary products, in accordance with 

hygiene and safety standards. 

 To cook and to decorate cakes and other pastry products according to the established 

production schedule. 

 To make bread and related products according to the established production 

schedule. 

 To design and to execute artistic pieces in pastry and bakery. 

 To make ice creams according to the established production schedule. 

 To make, execute and assemble chocolate works. 

 To make functional pastry and bakery recipes, according to the established 

production schedule. 

 To create and to execute innovative experimental pastry recipes. 

 To coordinate work teams. 

 To provide first aid and basic health care and well-being. 
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 To control food costs. 

 To ensure the cleanliness and tidiness of spaces, equipment and service tools, 

checking stocks and controlling its state of conservation. 

 To articulate with the points of sale of pastry / bakery products. 

 

2.6.2.2 – Technological Curricula 

 

Besides the General and Scientific (Portuguese, English, Integration, IT, Physical Education; 

Economy, Maths and Psychology) curricula, this course has the Technological and Work 

Based Learning content. This last one means an internship of 600 to 840 hours for the entire 

course. 

For this report only the Technological part will be considered, as it is the most relevant one. 

It consists of several modules, from which only the ones related to Pastry will be detailed. 

 Hygiene and food safety in catering – 25 hours 

 Hygiene and safety at work in catering – 25 hours 

 English language applied to pastry / bakery – 25 hours 

 Communication, sales and complaints in catering – 50 hours 

 Nutrition and dietetics in pastry – 25 hours 

 Pastry / Bakery organization – 25 hours 

 Team management – 25 hours 

 Pastry / Bakery: production planning and mise-en-place – 25 hours 

 Pastry / Bakery: storage – 50 hours 

 Cost and waste management – 25 hours 

 Pastry / Bakery raw materials technology – 50 hours 

 Dough making and application – 50 hours 

 Creation and application of creams and fillings – 25 hours 

 Preparation and cooking of traditional Portuguese sweets – 50 hours 

 Use of fruit in pastry products – 25 hours 

 Making of ice cream products – 25 hours 

 Preparation and cooking of international pastries – 50 hours 

 Cake design – 50 hours 

 Cooking and moulding in chocolate – 50 hours 

 Making and decorating artistic cakes – 50 hours 

 Experimental innovation pastry – 25 hours 

 Making and applying bakery doughs – 50 hours 

 Making regional breads – 25 hours 

 Making international bakery products – 50 hours 

 Decorating techniques in bakery – 25 hours 

 Making of dietetic and functional bakery – 25 hours 

 Desserts: plating techniques – 25 hours 
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 Preparation and making of functional pastry – 50 hours 

 

2.6.2.2.1 – Units 

2.6.2.2.1.1 – Hygiene and safety in catering 

 Goals: 

 To identify procedures for the prevention and control of microorganisms in food 

production and confection. 

 To identify hygiene rules and procedures in food handling, namely in preparation, 

making / processing, conservation and distribution. 

 To identify the conservation rules for food storage. 

 To recognize the importance of cleaning and disinfecting food, tools / equipment and 

facilities, in accordance with food hygiene and safety standards. 

 To recognize the importance of applying preventive food safety system procedures. 

 

 Contents: 

 Notions of food microbiology 

o Microorganisms - definition and action 

o Influence of microorganisms in food products 

o Intrinsic development factors 

o Extrinsic development factors 

o Deterioration and conservation of food products 

o Bacteria that cause food poisoning 

 Hygiene notions 

 Food handling procedures 

o Preparation 

 

o Making / processing 

o Conservation 

o Distribution 

 Food contamination 

 Conservation and storage of foodstuffs 

 Notions of cleaning and disinfection 

 Introduction to the application of procedures of a preventive system, which 

guarantees food safety 

o Regulations  

o Introduction 

o Principles and concepts 

o Terminology 

o System application steps 
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2.6.2.2.1.2 – Hygiene and safety at work in catering 

 Goals: 

 To identify safety standards and procedures in catering. 

 To apply the rules of personal hygiene, spaces, facilities and equipment. 

 To recognize the importance of health standards while working in catering 

professions. 

 To apply accident and risk prevention and control procedures in a professional 

context. 

 

 Contents: 

 Safety and hygiene standards in catering 

o Safety signs for installations and equipment 

o Equipment handling 

o Standards of personal hygiene, spaces, facilities and equipment 

o Collective and individual protection 

o Uniforms 

o Dangerous products (labelling, storage and handling) 

 Health conditions of catering professionals 

 Types of risk and their control 

o Fires 

o Electrical hazards 

o Working with machines and equipment 

o Manual and mechanical handling of loads 

o Workstation organization and dimensioning 

o Postures at work 

o Lighting 

o Hazardous atmospheres 

 

o Noise 

 Risk management 

o Consequences of accidents at work 

o Professional risk assessment 

 Emergency and risk procedures 

o Performance techniques and guidance 

o First aid kit 

 

2.6.2.2.1.3 – English language applied to Pastry / Bakery 

 Goals: 

 To interpret and to produce texts from different discursive matrices in English, as an 

independent user, adapting it to the diverse communicative situations typical of the 

pastry / bakery. 
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 To interact and to communicate in English, as an independent user level. 

 

 Contents: 

 English language functioning 

o Grammatical rules of syntax and semantics 

o Significant units: paragraphs, periods, sentence types, sentence structure 

o Discursive adequacy 

o Technical vocabulary of pastry / bakery: gastronomy, pastry / bakery 

products, consultation of technical documentation, planning and 

organization of pastry / bakery work, confection of pastry / bakery products, 

equipment and tools inherent to the service, providing first aid and applying 

basic emergency techniques 

 Language functions 

o To compare and to contrast 

o To provide and to receive information 

o Listening and expressing opinions 

o To suggest 

o To describe 

o Asking and expressing preferences 

o To advise 

o To present 

o To request authorization 

o To criticize 

 Description and identification 

o Pastry / bakery production 

 

2.6.2.2.1.4 – Nutrition and dietetics in pastry 

 Goals: 

 To recognize the principles of nutrition and food. 

 To classify food constituents. 

 To apply the fundamental principles of dietetics in the making of different bakery / 

pastry products. 

 To calculate caloric and nutritional foods. 

 To apply the principles of nutrition and dietetics in the making of menus. 

 

 Contents: 

 Rational food 

o Antioxidants 

o Dietary rules / balanced diet 

o Food wheel / recommended daily servings 

o Body Mass Index (BMI) 
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o Sugar level 

o Pre-biotics 

o Satiety 

o Whole grains 

o Main food errors 

 Food constituents 

o Identification and function of nutrients 

o Food additives 

o Processed products 

 Nutritional information in pastry / bakery 

o Labelling 

o Nutrition and health claim 

o Calories and calorie calculation 

o Proteins 

o Fats 

o Saturated fat 

o Carbohydrates 

o Simple sugars 

o Fibber 

o Salt 

 Balanced menus of pastries and bakery products 

 

2.6.2.2.1.5 – Pastry / Bakery Organization 

 Goals: 

 To identify the characteristics and operating rules of a pastry / bakery. 

 To identify the equipment and tools of a pastry / bakery. 

 

 

 To identify the procedures inherent to the organization and production of a pastry / 

bakery. 

 To identify the distribution and marketing circuits of pastry / bakery products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Organization and operation of a pastry shop 

o Typology of establishments 

o Regulatory legislation on the marketing of food products 

o Facilities 

o Equipment 

o Tools 

o Clothing 

o Pastry / Bakery brigade functions 
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o Terminology 

 Technology of equipment and tools of a pastry shop 

o Characteristics 

o Functions 

o Hygiene, maintenance and conservation 

 Procedures for the organization and production of a pastry / bakery 

o Documentation process and support 

o Service planning 

o Layout of physical means 

o Organization of work 

o Interface between services 

o Prevision of the necessary means 

o Section cleaning 

 Distribution and marketing 

 Hygiene and safety standards 

 

2.6.2.2.1.6 – Pastry / Bakery - production planning and mise-en-place 

 Goals: 

 To prepare the conditions for the execution of the pastry / bakery service. 

 To apply the production planning techniques of the pastry / bakery service. 

 To comply with hygiene and cleaning standards. 

 

 Contents: 

 Pastry / bakery technical vocabulary 

 Pastry / bakery preparation 

o Layout of furniture, equipment and tools 

o Stock control, management and replenishment 

 Production planning / mise-en-place 

o Preparation of space, equipment and tools 

o Support sections for the pastry / bakery service (interface between 

warehouse management, sales sector) 

 Organization of the work of the pastry / bakery brigade 

o Service circuit management 

o Pastry / bakery sections 

o Documentation process and support 

o Cleaning of sections (cleaning, maintenance and conservation of spaces, 

equipment and tools 

 Hygiene and safety standards 

 

2.6.2.2.1.7 – Pastry / bakery storage 

 Goals: 
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 To implement the goods circuit within the scope of the quality control system for 

pastry / bakery foodstuffs 

 To purchase, receive and store pastry / bakery products, ensuring their conservation. 

 To make inventory stocks and control stocks. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Quality control system for pastry / bakery products 

o Goods circuit 

 Warehouse 

o Characterization, location and organization 

o Equipment, machinery and furniture 

o Categories and functions of the procurement staff 

 Purchase of pastry / bakery products 

o Purchase policy (standard purchase specifications) 

o Selection of suppliers 

o Negotiation 

o Order forms 

o Purchase control (requests for quotation) 

 Reception and control of pastry / bakery products 

o Delivery form 

o Registration of reception, conference and quality check 

o Non-conformities and complaints 

 Pastry / bakery storage 

o Facilities and equipment 

o Packaging and storage rules 

 

o Rules for the conservation of perishable and non-perishable raw materials 

(biological, chemical and physical processes) 

o Technologies applied to conservation 

o Equipment cleaning programs 

 Inventory control in stock / supply 

o Internal requisitions 

 Hygiene and safety standards 

 

2.6.2.2.1.8 – Cost and waste management 

 Goals: 

 To apply the principles of production and sales management, considering different 

management indicators. 

 To calculate production costs and revenues, the breakeven point of sales and the 

section budget. 
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 To apply the rules and norms for fixing the selling price. 

 To apply the procedures and processes related to cost control, acquisition and 

reception of purchasing and inventory management. 

 To perform production technical sheets with cost calculations. 

 

 Contents: 

 Production cycle in pastry and bakery 

o Pastry section control 

o Bakery section control 

 Pastry / Bakery Department budgeting and accounting 

o Guiding principles for budgeting 

o Accounting Basics 

 Production costs 

 Warehouse management 

o Organization of the warehouse according to storage standards 

 Inventory management system 

 Investment (Hubbard method) 

o Ratios and margins 

o Technical sheets 

o Capitation 

 Sales Breakeven Point - BEP 

o Analysis of costs inherent to the activity 

 Variable cost 

 Fixed cost 

 Sale price setting 

o Net price and retail price 

o VAT 

 

o Sales price setting methods 

o Analysis of expected revenue 

o Contribution margin 

 Production technical sheets 

 

2.6.2.2.1.1 – Pastry / Bakery raw materials technology 

 Goals: 

 To identify and to recognize the importance of the appropriate and diversified use of 

different raw materials in pastry / bakery. 

 To recognize the influential factors in quality and to identify the associated risks. 

 To check and to control the quality of foodstuffs. 

 To apply food preservation and storage methods. 
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 To comply with hygiene and safety standards. 

 

 Contents: 

 Main cereals and their derivatives 

o Varieties 

o Classification 

 Flours 

o Varieties 

o Classification 

 Salt 

o Varieties 

o Regulations 

 Main fruits 

o Varieties 

o Classification 

o Seasonality 

o Freshness characteristics 

 Sugars and other sweeteners 

o Varieties 

o Characteristics 

o Use 

 Vegetable fats 

o Olive oils 

o Oils 

o Margarine 

o Other vegetable fats 

 Foodstuffs of animal origin 

o Milk (types of milk and dairy products) 

o Eggs (classification and derivatives) 

 

o Animal fats (classification and types) 

 Products: Cocoa and chocolate 

o Variety 

o Characteristics 

o Uses 

o Applications 

 Quality control 

o Reception of goods 

o Influencing factors 

o Freshness 

o Conservation procedures 
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o Storage conditions (location, temperature, others) 

o Risks 

 Hygiene and safety standards 

 

2.6.2.2.1.10 – Dough making and application 

 Goals: 

 To identify the different types of pastry-based dough, their preparation, confection 

techniques and applications. 

 To prepare the technical sheets according to the capitations. 

 To prepare and cook the dough base, as well as its main applications. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Types of pastry dough 

 Dry dough 

o Aired 

o Broken 

o Puff pastry 

 Soft dough 

o Crepes 

o Choux pastry / crepes 

 Assembled dough 

o Genovese 

o Savoy 

 Yeasted pasta 

o Viennoiserie 

 Pastry applications 

 Use of doughs to make pastries, cheeses and pies 

 Raw materials technology 

 

o Compositions 

o Uses 

 Recipes and technical sheets 

 Quantification operations for products, ingredients, proportions and weighing 

 Pastry-based dough preparation techniques and their applications 

o Handling and preparing tools and material 

o Selection, quantification and preparation of raw materials 

 Based dough making process and respective applications 

o Mise-en-place 
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o Cooking time and temperature 

o Texture 

o Finishing 

 Quality control of the manufacturing process 

o Preparation 

o Cooking 

o Final products 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.11 – Creation and application of creams and fillings 

 Goals: 

 To identify the different base creams and pastry sauces, meringues, jams and sweets, 

their techniques of preparation and cooking and respective applications. 

 To prepare the technical sheets according to the capitations. 

 To prepare, to make and to apply pastry-based creams and derivatives. 

 To prepare, to make and to apply pastry sauces. 

 To prepare, to make and to apply meringues. 

 To prepare, to make and to apply jams, sweets and jellies. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards 

 

 Contents: 

 Pastry base creams 

o Chocolate cream (ganache) 

o Butter cream 

o Milk cream  

o Custard cream 

o Pastry cream 

o English cream 

o Derivatives of pastry-based creams 

 

o Pastry sauces 

o Chocolate sauce 

o Sabayon sauce (Zabaglione) 

o Syrup and honey Sauce 

o Fruit coulis 

o Others 

 Dessert creams 

o Bavarians 

o Charlottes 
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o Puddings 

 Meringues 

o Glacê royal 

o French meringue 

o Italian meringue 

o Swiss meringue 

 Fruit jams, jams and jellies 

 Applications of base creams and pastry sauces, dessert creams, meringues, jams, 

jams and fruit jellies 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technical sheets 

 Operations for quantification of products, ingredients, proportions and weighing 

 Techniques for preparing creams and fillings and their applications 

o Handling and preparing tools and material 

o Selection and quantification and preparation of raw materials 

 Processes for making creams and fillings and their applications 

o Mise-en-place 

o Cooking time and temperature 

o Texture 

o Finishing 

 Quality control of the manufacturing process 

o Preparation 

o Cooking 

o Final products 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.12 – Preparation and confection of traditional Portuguese sweets 

 Goals: 

 To develop technical sheets. 

 To prepare regional and convent sweets and cakes. 

 

 To make regional and convent sweets and cakes. 

 To hire and to decorate regional and convent sweets and cakes. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Varieties of regional and convent sweets and cakes 

 Raw materials technology 
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o Compositions 

o Uses 

 Recipes and technical sheets 

 Operations for quantification ofr products, ingredients, proportions and weighing 

 Techniques of preparation and cooking of regional and convent confectionery 

products 

o Handling and preparing tools and material 

o Selection, quantification and preparation of raw materials 

o Mise-en-place 

o Order of introduction of raw materials 

o Importance of sugar points 

 Quality control of the manufacturing process 

o Preparation 

o Cooking 

o Final products 

 Packaging and preservation of prepared products 

 Plating and creative decoration 

 Hygiene and safety standards 

 

2.6.2.2.1.13 – Use of fruit in pastry products 

 Goals: 

 To identify the types of fruit to be applied in each type of sweet / dessert. 

 To prepare the technical sheets according to the capitations. 

 To apply peeling and cutting techniques on different types of fruit. 

 To prepare and to make fruit-based sweets. 

 To prepare and to make fruit-based desserts. 

 To prepare and to make fruit-based pastries. 

 To identify techniques for plating desserts from / with fresh fruit. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Fruit 

o Typologies of fresh fruit 

o Fruits according to their harvest season 

o Tropical fruits 

o Fruit peeling techniques 

o Fruit cutting techniques 

 Recipes and technical sheets 

 Sweets and desserts 
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o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and material 

o Techniques for preparing and making fruit-based sweets and desserts 

o Plating with fresh and prepared fresh fruits 

 Fruit-based pastry 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and material 

o Techniques of preparation and confection of pastries with fruits 

o Presentation and plating of pastries with fruits 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards  

 

2.6.2.2.1.14 – Manufacture of ice cream products 

 Goals: 

 To identify the different types of ice cream and sorbets. 

 To prepare technical sheets according to the capitations. 

 To prepare and to make ice cream and sorbet. 

 To prepare and to make fruit-based ice cream and sorbets. 

 To identify the various applications of ice cream and sorbets. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Types of ice cream and sorbets 

o Milk-based ice cream 

o Cream-based ice creams 

o Ice creams 

 Recipes and technical sheets 

 

 

 Techniques for preparing and cooking ice cream and sorbets 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and equipment 

 Cooking process 

o Milk-based 

o Cream-based 
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o Ice creams 

 Plating and decorating ice cream and sorbets 

 Ice cream and sorbet applications in desserts 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.15 – Preparation and cooking of international pastries 

 Goals: 

 To identify the different productions of international pastries. 

 To prepare and to make various recipes using appropriate international pastry 

techniques. 

 To hire and to decorate international pastry products. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 International pastry and confectionery 

o Trends in the evolution of pastry and confectionery 

o Evolution of recipes 

o Pastry typologies 

 Pastry products 

o With fruit 

o Dry assortment 

o Chocolate-based 

o Unitary 

o Others 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and fact sheets 

 Operations for quantification of products, ingredients, proportions and weighing 

 International pastry preparation and confection techniques 

o Handling and preparing tools and material 

o Selection, quantification and preparation of raw materials 

o Mise-en- place 

o Order of introduction of the raw material 

o Cooking time and temperature 

o Plating 

 Quality control of the manufacturing process 

o Preparation 



 
 
 
 

 

P
ag

e1
2

8
 

o Cooking 

o Final products 

 Packaging and preservation of prepared products 

 Plating and creative decoration 

 Hygiene and safety standards 

 

2.6.2.2.1.16 – Cake design 

 Goals: 

 To identify different styles and shapes used in the production of cake design. 

 To identify and to prepare creative decorative elements. 

 To prepare different types of pasta and creams. 

 Making different types of dough and creams. 

 To run cakes with innovative decor. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Cake design 

o Aesthetics / design 

o Creative decorative elements 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technical sheets 

 Operations for quantification of products, ingredients, proportions and weighing 

 Preparation techniques 

o Handling and preparing tools and material 

o Selection, quantification and preparation of raw materials 

o Support structures 

 Cooking process 

o Design / model 

o Preparation of decorative elements 

o Preparation of dough and creams 

 

o Cooking 

o Assembly of cakes 

o Creative and innovative decoration 

 Quality control of the manufacturing process 

o Preparation 

o Cooking 

o Final products 

 Packaging and preservation of prepared products 
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 Hygiene and safety standards 

 

2.6.2.2.1.17 – Cooking and moulding in chocolate 

 Goals: 

 To identify the types of chocolate. 

 To identify the various applications of chocolate. 

 To identify chocolate working techniques. 

 To perform work in melted chocolate. 

 To assembly artistic pieces in chocolate. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Types of chocolate 

o Black 

o Milk 

o White 

 Chocolate artwork techniques 

 Chocolate tempering and applications 

 Handling and preparing tools and equipment 

 Process of making artistic works in chocolate 

o Design / model 

o Moulds 

 Chocolate works 

o Manual 

o Small parts in moulds 

o Great artistic pieces in chocolate 

 Assembly of large artistic pieces 

o Techniques and materials used 

o Joining elements 

o Support material application 

o Other decorative elements 

o Painting and finishing 

 Quality control of the final product 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.18 – Making and decorating artistic cakes 

 Goals: 

 To develop technical sheets. 
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 To prepare fillings and / or icings for cakes. 

 To make artistic cakes alluding to festive seasons and special events. 

 To apply creative decoration techniques to artistic cakes. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Types of artistic cakes 

o Marriage 

o Baptized 

o Birthday 

o Others 

 Main types of fillings and toppings 

o Creams 

o Marzipan 

o Fondant 

o Others 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technical sheets 

 Operations for quantification of products, ingredients, proportions and weighing 

 Techniques for the preparation and confection of artistic cakes 

o Handling and preparing tools and material 

o Selection, quantification and preparation of raw materials 

o Process of making and filling artistic cakes 

 Decorating techniques 

o Drop method 

o Sliding method 

o Drawing transposition 

o Molding 

o Decorative elements (sugar leaves, marzipan, chocolate, ribbons, bows, 

others) 

o Decorative products (flowers, bases, figures, ribbons, bows, others) 

 

o Lettering (different fonts) 

 Decoration processes 

o Sugar work, rolling, shaping and cutting the dough 

o Different types of moulds 

o Preparation and application of coverings 

o Decoration with bag, spatula, other 

o Transposition of drawings 
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o Pastilles 

o Lettering application 

o Application of ornamental plaques and other coverings 

o Creation, chaining and creative finishing of the pieces 

 Quality control of the manufacturing process 

o Preparation 

o Cooking 

o Final products 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.19 – Experimental innovation pastry 

 Goals: 

 To identify the raw materials used in molecular pastry. 

 To identify molecular pastry tools and equipment. 

 To prepare the technical sheets according to the capitations. 

 To apply different techniques of molecular pastry. 

 To rethink and to create new presentations and flavors of existing pastry. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards 

 

 Contents: 

 Molecular products 

o Gelling 

o Sferification Products 

o Emulsifiers 

o Stabilizers 

o Improvers 

o Others 

 Molecular pastry tools and equipment 

o Scales 

o Meters 

o Dropper / syringe 

o Others 

 

 Recipes and technical sheets 

 Experimental innovation techniques in pastry products 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and equipment 

o Molecular pastry techniques 

o Techniques of innovation / experimental creation 
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o Miscellaneous elements 

o Flavours 

o Presentation and decoration 

 Quality control of the cooking process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.20 – Making and application of bakery doughs 

 

 Goals: 

 To identify the basic ingredients in the baking process. 

 To identify bakery tools and equipment. 

 To identify types of dough and yeast. 

 To identify the legislation applied to bread and related products. 

 To prepare the technical sheets according to the capitations. 

 To make different baked doughs. 

 To perform the different fermentations at break time. 

 To carry out dough cooking for baking. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Basic raw materials for bakery products 

o Flours 

o Salt 

o Yeasts 

o Water 

o Others 

 Bakery equipment and tools 

o Preparation 

o Fermentation 

o Cooking 

o Packing 

 

 Baked dough 

o Corn 

o Wheat 

o Rye 

o Mixture 

o Wholemeal 
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o Others 

 Bakery legislation 

o Bakery products legislation 

o Legislation of salt content in bread 

o Flour legislation 

o Yeast legislation 

 Recipes and technical sheets 

 Cooking process of sweet and savoury bakery dough and respective applications 

 Operations for quantification of products, ingredients, proportions and weighing 

o Handling and preparing tools and equipment 

o Execution of baked doughs in baking 

o Fermentation 

o Cooking 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.21 – Making of regional breads 

 Goals: 

 To identify the different types of regional bread. 

 To prepare the technical sheets according to the capitations. 

 To mae regional bakery doughs. 

 To perform the different fermentations at break time. 

 To carry out dough cooking for baking. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Regional breads 

o Mafra Bread 

o Bread from Vale de Ílhavo 

o Mealhada Bread 

o Alentejo Bread 

o Corn bread 

o Broa de Avintes 

o Others 

 Raw materials technology 

o Compositions 

o Uses 

 Recipes and technical sheets 

 Process of making different types of regional bread 
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 Operations for quantification of products, ingredients, proportions and weighing 

o Handling and preparing tools and equipment 

o Making of the doughs 

o Fermentation 

o Cooking 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.20 – Making international bakery products 

 Goals: 

 To identify international bakery products. 

 To prepare technical sheets according to the capitations. 

 To make doughs from different categories and types of international bakery 

delicacies. 

 To perform different fermentations at break time. 

 To carry out dough cooking for baking. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 International Bakery 

o Culture and history 

o Characteristics of international bakery products 

 International bakery products 

o Tijgerboord (tiger bread) 

o Ciabatta 

o Focaccia 

o Bagel 

o Parisian Baguette 

o Loaf bread 

o Pita Bread or Syrian Bread 

o Others 

 Recipes and technical sheets 

 Process of making international bakery products 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and equipment 

o Making of the doughs 

o Fermentation 
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o Cooking 

 Evolution trends in international bakery 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.23 – Decorating techniques in bakery 

 Goals: 

 To identify several artistic works in bakery. 

 To apply techniques of decoration work in bakery. 

 To perform decorative work in bakery. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Types of bread works 

o Decorated bakery products 

o “Dead dough” works 

o Others 

 Process of making of artistic works in bread 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and equipment 

o Projects and models 

o Moulds 

o Doughs in bread 

o Fermentation process 

o Cutting / moulding 

o Cooking 

 Assembly of artistic pieces 

o Support material application 

o Other decoration elements 

o Painting and finishing 

 Final products quality control 

 Conditioning and preservation of the works carried out 

 Hygiene and safety standards 

 

2.6.2.2.1.20 – Making of dietetic and functional bakery 

 Goals: 

 To identify dietary and functional bakery products. 

 To identify gluten-free raw materials (rice, cassava flour, and others). 
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 To identify sugar substitutes and allergens. 

 To identify / to calculate caloric values of different functional and dietary bakery 

products. 

 To prepare the technical sheets according to the capitations. 

 To make dietary bakery products. 

 To make functional or alternative bakery products. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Dietary and functional bakery products 

o Protein breads 

o Glycolic breads 

o Lipid breads 

o Dietary bakery 

 Formulation and proportionality of dough balance in functional breads 

o Basic ingredients of functional bakery 

o Basic technology and rheology applied to functional bakery 

o Techniques for modifying and balancing formulations 

o Main functional substitutes 

o Functional yeasts 

 Recipes and technical sheets 

 Caloric and nutritional calculation in the dietary and functional bakery 

 Cooking process of dietary and functional bakery products 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and equipment 

o Bakery products with sugar and allergen substitution 

o Making of bread with cereals 

o Making of breads with gluten-free flour 

o Making of unsalted bread 

o Making of unleavened bread 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 
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2.6.2.2.1.25 – Desserts - Plating Techniques 

 Goals: 

 To identify the various rules and techniques for plating desserts. 

 To perform the plating of desserts. 

 To comply with hygiene and safety standards. 

 

 Contents: 

 Plating rules and techniques 

o Basic plating rules 

 String 

 Arrangement 

 Harmony 

 Nutritional balance 

o Additional Plating Criteria 

 Colours 

 Textures 

 Patterns 

 Cuts / Shapes 

 Dessert Plating Rules 

o Plating on sleepers or individual 

o Spoon desserts 

o Slice desserts 

o Individual desserts 

o Decoration 

o Completion 

 Quality control of the plating process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.2.2.1.20 – Preparation and making of functional pastry 

 Goals: 

 To identify the main functional compounds. 

 To identify the foods where the main functional compounds are found. 

 To identify / to calculate caloric values for different pastry products and functional 

desserts. 

 To elaborate the technical sheets of functional pastry according to the capitations. 

 To cook various types of pastries and alternative or functional desserts. 

 To pack and to preserve the prepared products. 

 To comply with hygiene and safety standards. 
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 Contents: 

 Functional compounds 

o Soluble and insoluble fibbers 

o Soy proteins 

o Tannin 

o Probiotics 

o Others 

 Foods with functional compounds 

o Milks, yogurts and other dairy products 

o Whole grains 

o Soy and derivatives 

o Fruit 

o Others 

 Recipes and technical sheets 

 Caloric and nutritional calculation in functional pastry 

 Process of making of functional desserts and pastries 

o Operations for quantification of products, ingredients, proportions and 

weighing 

o Handling and preparing tools and equipment 

o Sugar free pastry  

o Gluten free pastry 

o Animal fat free pastry 

o Others 

 Quality control of the manufacturing process 

 Packaging and preservation of prepared products 

 Hygiene and safety standards 

 

2.6.3 – Pastry Management and Production Specialist (level V) 

2.6.3.1 – Exit Profile and Main Activities 

He / she will be able to plan, to direct and to coordinate the pastry and bakery production work 

and collaborate with the catering service and drinks (F&B) in the structuring of menus, as well 

as in the cost calculation process. 

 

These are the main activities he / she can do: 

 To plan and to organize the pastry and bakery service 

 To manage bakery service operations 

 To manage pastry service operations 

 To control production costs for the pastry and bakery service 

 To perform the pastry / bakery management control 

 To design and to make bakery products and new trends 
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 To design and to make traditional Portuguese convent and confectionery products 

 To design and to make cookies, tea cakes and other dry cakes 

 To design and to make dessert pastry products 

 To design and to make classic and international pastry products 

 To design and to make candy and bon-bons products 

 To make classic pastry recipes (bavaroise, parfait, profiteroles, charlotte, tarte tatin, 

strudel, others). 

 To design and to make festive pastry products 

 To design and to make artistic pastry products 

 To design and to make savoury pastry products 

 To design and to make functional bakery and pastry products 

 To develop and to design new pastry / bakery products 

 To manage work teams. 

 

2.6.3.2 – Technological Curricula 

 

Besides the General and Scientific (Portuguese, English, Entrepreneurship, Personal 

Development, and Business Models) curricula, this course has the Technological and Work 

Based Learning content. This last one means an internship of 500 hours for the entire course. 

For this report only the Technological part will be considered, as it is the most relevant one. 

It consists of several modules, from which only the ones related to Pastry will be detailed. 

 Digital marketing applied to tourism – 25 hours; 

 Computer applications - introduction to management – 25 hours; 

 F&B management - management control – 50 hours; 

 F&B business management – 50 hours; 

 Business ethics and protocol – 25 hours; 

 Sustainability in tourism – 25 hours; 

 Leadership and career management – 25 hours;  

 Hygiene and safety in the food industry – 25 hours; 

 Raw materials in pastry / bakery – 25 hours;  

 History and culture of pastry and bakery – 25 hours;  

 Conventual and traditional Portuguese sweets – 50 hours;  

 Dough and applications – 50 hours;  

 Cookies, tea cakes and other dry cakes – 25 hours; 

 Cold dessert pastry – 50 hours;   

 Classic and international pastry – 50 hours;  

 Bon-bons – 50 hours; 

 Festive pastry – 50 hours;  

 Artistic pastry – 25 hours;  
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 Development of gastronomic products – 50 hours;  

 Traditional and world breads – 50 hours;  

 Functional pastry and bakery – 50 hours. 

 

2.6.3.2.1 – Units 

2.6.3.2.1.1 – Hygiene and safety in the food industry 

 Goals: 

 To identify occupational health and safety standards and procedures. 

 To apply the appropriate standards and procedures in the kitchen production, in order 

to prevent and to control its critical points within the scope of the HACCP system  

 To identify the main risks in the catering activity and apply risk reduction techniques. 

 To apply appropriate procedures to different types of accidents. 

 

 Contents: 

 Occupational safety and health 

o Regulations 

o Risks of accidents and occupational diseases 

o First aid 

o Ergonomics 

o Safety signs 

o Evacuation plan 

o Self-protection measures 

 Food safety and hygiene 

o Notions of microbiology 

o Principles, concepts and terminology of HACCP system 

o Food safety and hygiene standards 

o Application steps of the HACCP system 

 Emergency procedures 

o Fire 

o Electric current accidents 

o Wounds and injuries 

o Anaphylaxis 

o Food allergies 

o Food intolerance 

o Food poisoning 
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2.6.3.2.1.2 – Raw materials in pastry / bakery 

 Goals: 

 To identify the main raw materials for pastry and baking. 

 To use the different raw materials for pastry and bakery, considering the main factors 

that influence the quality of pastry raw materials. 

 To check and to control the quality of food. 

 To apply the methods of conservation and storage to the different raw materials of 

pastry and bread making. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Main cereals and their derivatives 

o Varieties 

o Classification 

o Application 

 Salt 

o Varieties 

o Regulations 

 Main fruits 

o Variety 

o Classification 

o Seasonality 

o Freshness characteristics 

 Sugars and other sweeteners 

o Varieties 

o Characteristics 

 Vegetable fats 

o Olive oils 

o Oils 

o Margarine 

 Raw materials of animal origin 

o Milk (types of milk and its derivatives) 

o Eggs (classification and derivatives) 

o Animal fats (classification and types) 

 Freshness and quality 

o Influencing factors 

o Freshness 

o Conservation procedures 

o Storage conditions 
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2.6.3.2.1.3 – Hygiene and safety in the food industry 

 Goals: 

 To identify the main moments in the history of sweets and pastries. 

 To recognize sweets and bakery as intangible heritage. 

 To recognize qualified and traditional Portuguese sweets and bakery products. 

 

 Contents: 

 History of sweets and pastries 

o Sweet products in the early days of food 

o Main elements used in the confection of sweets 

o The introduction of sugar and different uses 

o Framework of Traditional Confectionery 

o Framework of Convent Confectionery 

o The expansion of Pastry 

o Excessive use of sugar 

 History of bread making 

o Origins of bread making 

o First cereals 

o Grinding of cereals 

o History of flour 

o Diversity in unity: bread and sweet bread 

o Bread as an element of social distinction 

o Evolution in bakery 

 Sweets and bakery as intangible heritage 

o Cultural and social traditions associated with sweets and bakery 

o The sweet and the bread as a votive product in the relationship with the 

divinity 

o Sweet and bread as cultural symbols 

 

2.6.3.2.1.4 – Convent and traditional Portuguese sweets 

 Goals: 

 To conceive and / or to interpret technical sheets of traditional Portuguese convent 

sweets. 

 To prepare the workplace, the equipment and the raw materials. 

 The cook traditional Portuguese conventional sweets. 

 To organize the pastry / bakery workflow, coordinating and supervising the work of 

the members of the team. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, tools and materials. 

 To comply with food quality, safety and hygiene standards. 
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 Contents: 

 Convent and traditional Portuguese sweets 

o Recipes and technical sheets 

o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, tools and suitable material 

 Techniques for the preparation and cooking of traditional Portuguese convent sweets 

 Plating and creative decoration 

 Packaging and conservation 

o Cooling 

o Fast cooling 

o Freezing 

o Vacuum 

o Others 

 Nutritional and dietary balance 

 Food quality, safety and hygiene standards 

 

2.6.3.2.1.5 – Dough and applications 

 Goals: 

 To recognize the different applications of puff pastry and brioche. 

 To conceive and to interpret technical sheets of the various puff pastry and brioche. 

 To prepare the workplace, equipment and raw materials. 

 To make the various puff pastry and brioche pasta. 

 To organize the pastry / bakery workflow, coordinating and supervising the work of 

the members of the team. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, tools and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Puff pastry and brioche, and their applications 

o Technical sheets 

o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, utensils and suitable material 

o Techniques for the preparation and cooking of puff pastry and brioche, and 

their applications 

o Creative decoration 

o Packaging and conservation 
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o Food quality, safety and hygiene standards 

 

 

2.6.3.2.1.6 – Cookies, tea cakes and other dry cakes 

 Goals: 

 To design and to interpret technical sheets for biscuits, tea cakes and other dry cakes. 

 To recognize coffee break and snack services. 

 To prepare the workplace, equipment and raw materials. 

 To make cookies, tea cakes and other dry cakes. 

 To organize the workflow in the pastry shop, coordinating and supervising the work 

of the team members. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, utensils and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Cookies, tea cakes and other dry cakes 

o Recipes and technical sheets 

o Plan, work display and diversified menus for coffee break and snack 

services 

o Budgeting, production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, utensils and suitable material 

o Techniques for preparing and making cookies, tea cakes and other dry cakes 

o Packaging and conservation 

o Food quality, safety and hygiene standards 

 

2.6.3.2.1.7 – Cold dessert pastry 

 Goals: 

 To design and to interpret technical sheets for dessert pastry. 

 To conceive and to interpret technical sheets of ice cream and granitas. 

 To prepare the workplace, equipment and raw materials. 

 To make, to plate and to decorate dessert pastry and to make the respective 

complementary confections. 

 To make and to decorate ice cream and granitas. 

 To organize the workflow in the pastry shop, coordinating and supervising the work 

of the team members. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, tools and materials. 

 To comply with food quality, safety and hygiene standards. 
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 Contents: 

 Recipes and technical sheets 

 

o Dessert pastry 

o Ice cream and granitas 

 Production costs and expected profitability of products 

 Selection, quantification and preparation of raw materials 

 Handling and preparing equipment, tools and suitable material 

 Techniques for the preparation and cooking of dessert pastry products and 

complementary confections 

 Techniques for preparing and cooking ice cream and granites 

o Cooking processes 

o Pasteurization 

o Homogenization 

o Maturation 

o Structure and functions 

o Sweeteners and flavours 

 Plating and creative decoration 

 Packaging and conservation 

o Fast cooling 

o Vacuum 

o Cooling 

o Freezing 

o Others 

 Food quality, safety and hygiene standards 

 

2.6.3.2.1.8 – Classic and international pastry 

 Goals: 

 To conceive and to interpret technical sheets of classic and international pastry. 

 To prepare the workplace, equipment and raw materials. 

 To make classic and international pastry product. 

 To organize the pastry / bakery workflow, coordinating and supervising the work of 

the members of the team. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, utensils and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Classic and international pastry 

o Recipe and technical sheets 
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o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparation of equipment, tools and material 

 Preparation techniques and cooking of classic and international pastry products 

 Plating and creative decoration 

 Packaging and conservation 

o Cooling 

o Fast cooling 

o Freezing 

o Vacuum 

o Others 

 Nutritional and dietary balance 

 Food quality, safety and hygiene standards 

 

2.6.3.2.1.9 – Bon-bons 

 Goals: 

 To design and to interpret technical data sheets of bon-bons. 

 To recognize the different chocolate manufacturing processes (white chocolate, milk 

chocolate; black chocolate). 

 To recognize the chemistry of chocolate in terms of taste, aroma, structure and 

texture. 

 To perform the various methods of pre-crystallizing the chocolate. 

 To cook filling chocolates, cut chocolates and truffles. 

 To perform classic and modern chocolate processing techniques. 

 To develop chocolate products, considering their profit potential and popularity. 

 To make different chocolate molds. 

 To assembly artistic pieces in chocolate. 

 To calculate production costs and expected profitability of the product. 

 To storage raw materials, tools and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Bon-bons 

o Recipes and technical sheets 

o Making and origins of chocolate 

o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, tools and suitable material 

 Cooking techniques 

o Filling chocolates, chocolates and truffles 
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o Ganache and fillings 

o Remaking products 

 Packaging and conservation 

 

 Food quality, safety and hygiene standards 

 

2.6.3.2.1.10 – Festive pastry 

 Goals: 

 To design and to interpret technical sheets for cakes, fillings and / or cake toppings. 

 To prepare the workplace, equipment and raw materials. 

 To make artistic cakes alluding to festive seasons and special events. 

 To apply moulding and creative decoration techniques to cakes. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, tools and materials. 

 To comply with food quality, safety and hygiene standards 

 

 Contents: 

 Festive pastry - fillings and toppings 

o Recipes and technical sheets 

o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, tools and suitable material 

o Cooking techniques 

o Creative decoration - methods and assembly 

 Drop method 

 Sliding method 

 moulding 

 Decorative elements 

 Literacy (different fonts) 

o Packaging and conservation 

o Food quality, safety and hygiene standards 

 

2.6.3.2.1.11 – Artistic pastry 

 Goals: 

 To recognize techniques and trends for assembling pieces in chocolate and sugar. 

 To recognize techniques for making sugar works. 

 To prepare the workplace, equipment and raw materials. 

 To make different moulds of chocolate and sugar. 

 To assembly of artistic pieces in chocolate. 

 To apply techniques for assembling artistic pieces in sugar. 
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 To store raw materials, utensils and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Selection, quantification and preparation of raw materials 

 Techniques for cooking artistic works in chocolate and assembling artistic pieces 

o Design / model 

o Moulds 

o Chocolate tempering and applications 

o Artistic works 

o Materials used 

o Joining elements 

o Support material application 

o Other decorative elements 

o Painting and finishing 

 Techniques for making artistic works in sugar 

o Types of sugar 

o Methods and techniques 

o "Blown", drained and satin sugar 

o Worked sugar  

o Decorations 

 Packaging and conservation 

 Food quality, safety and hygiene standards 

 

2.6.3.2.1.12 – Development of gastronomic products 

 Goals: 

 To develop gastronomic products, based on traditional Portuguese products. 

 To analyse the market focusing on the possible popularity and profitability of the 

product. 

 To identify the main types of processing, cooking and conservation of gastronomic 

products. 

 To record, in its own document, the steps inherent to the development of gastronomic 

products. 

 To identify the different types of packaging and labelling for gastronomic products. 

 

 Contents: 

 Development of gastronomic products 

o Main steps 

o Techniques and tools for generating ideas 

 Mental maps 

 Problem Tree 
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o SWOT analysis and action plan 

o Contribution margin and industry performance analysis 

 Making of the gastronomic product 

 Conservation methods 

o Sterilization 

  Pasteurization 

o Evaporation 

o Lyophilisation 

o Freezing and deep-freezing 

 Packaging and labelling 

o Material types 

o Advantages, drawbacks and quality of each type of materials 

o Packaging and labelling methods and techniques 

o Labelling 

 Mandatory mentions 

 Additional / optional mentions 

o Health claim 

o Nutritional claim 

 

2.6.3.2.1.13 – Traditional and world breads 

 Goals: 

 To design and to interpret technical sheets of traditional and world breads. 

 To prepare the workplace, equipment and raw materials. 

 To make traditional and world breads. 

 To organize the workflow at the bakery, coordinating and supervising the work of 

team members. 

 To calculate production costs and expected profitability of the product. 

 To supply raw materials, tools and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Traditional and world breads 

o Yeasts and the fermentation process 

o Recipes and technical sheets 

o Evolutionary trends in national and international bakery 

o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, tools and suitable material 

o Techniques for preparing and making traditional and world breads 

o Creative decoration 

o Packaging and conservation 
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o Food quality, safety and hygiene standards 

 

2.6.3.2.1.14 – Functional pastry and bakery 

 Goals: 

 To recognize the main raw materials for functional pastry and bakery. 

 To identify the foods where the main functional compounds are found. 

 To calculate caloric values of pastries and functional desserts. 

 To design and interpret technical sheets for functional pastry and bakery products. 

 To prepare the workplace, equipment and raw materials. 

 To make functional pastry and bakery products. 

 To calculate production costs and expected profitability of the product. 

 To store raw materials, utensils and materials. 

 To comply with food quality, safety and hygiene standards. 

 

 Contents: 

 Functional bakery and pastry products 

o Raw materials and functional compounds in pastry and bakery 

o Prescription form and technical sheets 

o Caloric and nutritional calculation in functional pastry and bakery 

o Production costs and expected profitability of products 

o Selection, quantification and preparation of raw materials 

o Handling and preparing equipment, tools and suitable material 

 Techniques for preparation and cooking of functional pastry and bakery products 

o Pastry without sugar 

o Gluten free pastry 

o Animal-free pastry 

o Pastry and bakery with substitution of sugars and allergens 

o Gluten free bakery 

o Bakery without salt 

o Bakery without yeast 

 Creative decoration 

 Packaging and conservation 

 Food quality, safety and hygiene standards 
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CHAPTER 3: 10 DAYS TRAINING PROGRAM IN TALY 

 

Content of Chapter 3: 

 

MODULE 1.Course description  

The course is realized by the Istituto Alberghiero Enrico Fermi of Perugia and it is addressed 

to the Erasmus students. It is held at the Institute’s training kitchen laboratory, equipped with 

single workstations. The course includes theoretical and practical lessons in the laboratory, 

based on simulations, individual and group activities.  

During the course the Erasmus students, led by the teacher, will prepare typical local pastry 

recipes with the help of the school students. Visits to the Chocolate Museum and the main 

cities are also planned.    

 

Program Activity Topics 

Learning outcomes 

Upon completion of this course, the 

student will be able to: 

Day 1 Kitchen lab 

 Cooking techniques 

 Traditional recipe 

(Ciaramicola from 

Perugia) 

 Acquire technical skills and 

abilities related to food, 

processing and preparation 

techniques in the pastry field 

 Know and elaborate regional 

and traditional recipes 

Day 2 Kitchen lab 

 Starch characteristics 

 Gelatinisation and 

retrogradation 

 Traditional recipe 

(Frolle from Naples) 

 Know and use the main 

processing and preparation 

techniques 

 Know and elaborate regional 

and traditional recipes 

Day 3 Kitchen lab 

 Leavening and 

fermentation  

 Brewer’s yeast and 

sourdough 

 Two traditional 

recipes (Umbrian 

Torciglione and 

Cantucci from 

Tuscany) 

 Know and use dough, leavening 

and baking techniques  

 Know and elaborate regional 

and traditional recipes 
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Day 4 Kitchen lab 

 Sugars in pastry 

 The eggs 

coagulability and 

gellification 

 Two traditional 

recipes (Rocciata di 

Assisi and Babbà 

Napoletano) 

 Define the characteristics of the 

main elements used in pastry  

 Know and elaborate regional 

and traditional recipes 

Day 5 Kitchen safety 
 Basic notions 

 Know the basic rules of 

HACCP and food hygiene  

Day 6 Cultural visits 
 

 Know the cultural places of the 

region Umbria 

Day 7 Kitchen lab 
 Oils and fats in pastry 

 Define the characteristics of the 

main elements used in pastry 

Day 8 Computer lab 
 “Local pastry 

products and dessert” 

guide draft 

 Define the skills and technical 

abilities related to food, 

processing and preparation 

techniques in the pastry industry 

to be able to develop a guide 

Day 9 

Visit to 

Chocolate 

Museum 

Perugina  

 

 Know the history and the 

departments of the regional 

company “Perugina” 

 Experience a “journey” into the 

world of chocolate  

Day 10 Kitchen lab 

 Bakery techniques  

 Chemical additives  

 Two traditional 

recipes (Torcolo from 

San Costanzo and 

Rice Budini from 

Tuscany) 

 

 Know and use the main processing 

and preparation techniques 

 Know and elaborate regional and 

traditional recipes 
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CHAPTER 4: IT SUPPORT FOR THE PROFESSION PASRY COOK( LIST OF 

EXISTING WEB PAGES WHO OFFER ADDITIONAL INFORMATION, USE OF 

SOCIAL MEDIA FOR PROMOTION, LIST OF OPEN EDUCATION RESOURCES, 

AS HIGH QUALITY, OPENLY LICENCE, ONLINE EDUCATION MATERIALS 

THAT OFFER AN EXTRAORDINARY OPPORTUNITIES FOR PEOPLE 

EVERYWHERE TO SHARE USE AND REUSE THEIR KNOWLEDGE OF 

PASTRY COOKS)   

 

Content of Chapter 4: 

MODULE 1.  List of existing web pages who offer additional information 

MODULE 2.  Use of social media for promotion 

MODULE 3.  Open Education Resources, as high quality, openly license, online 

education materials that offer an extraordinary opportunities for people everywhere to 
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MODULE 1.  List of existing web pages who offer additional information 

 

These web pages offer additional, every day updated information on the current situation of 

job openings in the companies in Macedonia, also  encourages the unemployed persons to 

prepare themselves for finding a suitable job and effectively making a link between the 

companies that offer open job positions and the unemployed persons who are looking for a 

job.  

N. WEBSITE DESCRIPTION 

1 http://www.avrm.gov.mk/  

The Employment Agency of the Republic of 

Macedonia is a public institution that performs 

professional, organizational, administrative and other 

activities related to employment and insurance in 

case of unemployment and provides support, 

assistance and services to labor market participants. 

The headquarters of the Agency is in Skopje. 

 

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

Vrabotuvanje.com.mk today is among the 15 most 

visited websites for employment in the country, with 

more than 500,000 unique visitors per month. More 

than 30,000 customers trusted us by posting ads on 

Vrabotuvanje.com.mk. 

The portal Vrabotuvanje.com.mk is managed by the 

employment company ONLINE DOO, which is part 

of Alma Career. 

 

3 http://www.fakulteti.mk/  

Fakulteti.mk  is a website dedicated to higher 

education institutions in Macedonia. 

Their goal is to help prospective students in their 

choice of studies and direct current students to new 

knowledge, scholarships and jobs. 

 

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

The website is intended to serve all unemployed 

people, but of course those who are looking for a 

more attractive job and who need to have insight in 

one place on all advertisements from the daily seals 

in Macedonia. Searching and reviewing ads is free 

and available to anyone looking for a job. The data, 

ie the advertisements on the website are updated 

daily by their team in order to have the latest 

information in front of you. 

 

http://www.avrm.gov.mk/
http://www.vrabotuvanje.com.mk/
http://www.fakulteti.mk/
http://www.najdirabota.com.mk/
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8 https://www.oglasizarabota.mk/  

Oglasizarabota.mk is a service that allows you to 

connect Job Seekers and Employers. 

Employers can: register their company profile, 

publish job advertisements, search the database of 

users who have entered their CV 

Job seekers can: register their personal profile, set up 

their CV that will be available for search by 

employers, search job postings, save specific 

searches and register for email notifications for new 

job postings 

 

9 
https://www.pazar3.mk/oglasi/rabota-

biznis/rabota  

Category for all employers, companies that have 

vacancies, as well as for all jobseekers, unemployed 

people, who want to present their qualifications for 

potential employment. 

 

10 https://vraboti.se/  

Vraboti.se t is a fully automated web service that is 

exclusively intended for posting job postings. 

Employment is intended for all those companies that 

are looking for staff for their vacancies. This service 

also helps job seekers find out about the latest active 

ads in one place. 

 

11 https://reklama5.mk/Search/Index?cat=1301  

Category for all employers, companies that have 

vacancies, as well as for all jobseekers, unemployed 

people, who want to present their qualifications for 

potential employment. 

 

 

MODULE 2.  Use of social media for promotion 

 

Social media marketing is the use of social media platforms to connect with your audience to 

build your brand, increase sales, and drive website traffic. This involves publishing great  

https://www.oglasizarabota.mk/
https://www.pazar3.mk/oglasi/rabota-biznis/rabota
https://www.pazar3.mk/oglasi/rabota-biznis/rabota
https://vraboti.se/
https://reklama5.mk/Search/Index?cat=1301
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content on your social media profiles, listening to and engaging your followers, analyzing 

your results, and running social media advertisements. The major social media platforms (at 

the moment) are Facebook, Instagram, Twitter, LinkedIn, Pinterest, YouTube, and Snapchat. 

There are also a range of social media management tools that help businesses to get the most 

out of the social media platforms listed above. For example, Buffer is a platform of social 

media management tools, which can help you achieve success with your social media 

marketing. Whether you want to build a brand or grow your business, we want to help you 

succeed. 

Social media marketing first started with publishing. Businesses were sharing their content on 

social media to generate traffic to their websites and, hopefully, sales. But social media has 

matured far beyond being just a place to broadcast content. 

Nowadays, businesses use social media in a myriad of different ways. For example, a business 

that is concerned about what people are saying about its brand would monitor social media 

conversations and response to relevant mentions (social media listening and engagement). A 

business that wants to understand how it’s performing on social media would analyze its 

reach, engagement, and sales on social media with an analytics tool (social media analytics). 

A business that wants to reach a specific set of audience at scale would run highly-targeted 

social media ads (social media advertising). 

As a whole, these are often also known as social media management. 

 Strategy 

Before you dive right in and publish something on social media, let’s take a step back and 

look at the bigger picture. The first step is to think about your social media strategy. 

What are your goals? How can social media help you achieve your business goals? Some 

businesses use social media for increasing their brand awareness, others use it for driving 

website traffic and sales. Social media can also help you generate engagement around your 

brand, create a community, and serve as a customer support channel for your customers. 

Which social media platforms do you want to focus on? The major social media platforms, 

mentioned above, are Facebook, Instagram, Twitter, LinkedIn, Pinterest, YouTube, and 

Snapchat. There are also smaller and up-and-coming platforms, such as Tumblr, Tik Tok, and 

Anchor, and social messaging platforms, such as Messenger, WhatsApp, and WeChat.  

When starting out, it’s better to pick a few platforms that you think your target audience is on 

than to be on all platforms. 
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What type of content do you want to share? What type of content will attract your target 

audience best? Is it images, videos, or links? Is it educational or entertaining content? A good 

place to start is to create a marketing persona, which will help you answer these questions. 

And this doesn’t have to be fixed forever; you can always change your strategy according to 

how your social media posts perform. To help you create a great social media strategy, here 

are our long-form, step-by-step guides on creating a social media strategy and social media 

marketing plan. 

 Planning and Publishing 

Social media marketing for small businesses usually starts with having a consistent presence 

on social media. Close to three billion people (3,000,000,000!) use social media. By being 

present on social media platforms, you give your brand an opportunity to be discovered by 

your future customers. 

Publishing to social media is as simple as sharing a blog post, an image, or a video on a social 

media platform. It’s just like how you would share on your personal Facebook profile. But 

you will want to plan your content ahead of time instead of creating and publishing content 

spontaneously. Also, to ensure that you are maximizing your reach on social media, you need 

to publish great content that your audience likes, at the right timing and frequency. 

There are now a variety of social media scheduling tools, such as Buffer Publish, that can help 

you publish your content automatically at your preferred time. This saves you time and allows 

you to reach your audience when they are most likely to engage with your content. 

 Listening and Engagement 

As your business and social media following grow, conversations about your brand will also 

increase. People will comment on your social media posts, tag you in their social media posts, 

or message you directly. 

People might even talk about your brand on social media without letting you know. So you 

will want to monitor social media conversations about your brand. If it’s a positive comment, 

you get a chance to surprise and delight them. Otherwise, you can offer support and correct a 

situation before it gets worse. 

You can manually check all your notifications across all the social media platforms but this 

isn’t efficient and you won’t see posts that didn’t tag your business’s social media profile. 

You can instead use a social media listening and engagement tool that aggregates all your  

social media mentions and messages, including posts that didn’t tag your business’s social 

media profile. 
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 Analytics 

Along the way, whether you are publishing content or engaging on social media, you will 

want to know how your social media marketing is performing. Are you reaching more people 

on social media than last month? How many positive mentions do you get a month? How 

many people used your brand’s hashtag on their social media posts? 

The social media platforms themselves provide a basic level of such information. To get more 

in-depth analytics information or to easily compare across social media platforms, you can 

use the wide range of social media analytics tools available, such as Buffer Analyze. 

 Advertising 

When you have more funds to grow your social 

media marketing, an area that you can consider 

is social media advertising. Social media ads 

allow you to reach a wider audience than those 

who are following you. 

Social media advertising platforms are so 

powerful nowadays that you can specify exactly 

who to display your ads to. You can create target 

audiences based on their demographics, 

interests, behaviors, and more. 

When you are running many social media advertising campaigns at once, you can consider 

using a social media advertising tool to make bulk changes, automate processes, and optimize 

your ads. 

 Social Media Marketing Resources 

Social media platforms are always evolving. When Facebook first started, people can only 

share text updates. Now, there are so many content formats such as images, videos, live 

videos, and Stories. 

Hence, social media marketing is always changing, too. We want to help you stay up-to-date 

with all the latest changes and strategies to succeed on social media. Here are a few resources 

to get you started: 

 Social Media Marketing Blog 

Buffer's social media marketing blog covers the latest social media strategies and tools for 

Facebook, Instagram, Twitter, and more. 
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MODULE 3.  Open Education Resources, as high quality, openly license, online 

education materials that offer an extraordinary opportunities for people everywhere to 

share use and reuse their knowledge of pastry cooks 

 

Open educational resources (OER) are freely accessible, openly licensed text, media, and 

other digital assets that are useful for teaching, learning, and assessing as well as for research 

purposes. There is no universal usage of open file formats in OER. 

The term OER describes publicly accessible materials and resources for any user to use, re-

mix, improve and redistribute under some licenses.  The development and promotion of open 

educational resources is often motivated by a desire to provide an alternate or enhanced 

educational paradigm.  

The idea of open educational resources (OER) has numerous working definitions. The term 

was first coined at UNESCO's 2002 Forum on Open Courseware and designates "teaching, 

learning and research materials in any medium, digital or otherwise, that reside in the public 

domain or have been released under an open license that permits no-cost access, use, 

adaptation and redistribution by others with no or limited restrictions. Open licensing is built 

within the existing framework of intellectual property rights as defined by relevant 

international conventions and respects the authorship of the work". 

 Often cited is the William and Flora Hewlett Foundation term which used to 

define OER as: 

“OER are teaching, learning, and research resources that reside in the public domain or have 

been released under an intellectual property license that permits their free use and re-

purposing by others. Open educational resources include full courses, course materials, 

modules, textbooks, streaming videos, tests, software, and any other tools, materials, or 

techniques used to support access to knowledge. 

 The Hewlett Foundation updated its definition to: 

"Open Educational Resources are teaching, learning and research materials in any medium – 

digital or otherwise – that reside in the public domain or have been released under an open 

license that permits no-cost access, use, adaptation and redistribution by others with no or 

limited restrictions". The new definition explicitly states that OER can include both digital 

and non-digital resources. Also, it lists several types of use that OER permit, inspired by 5R 

activities of OER. 
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5R activities/permissions were proposed by David Wiley, which include: 

 Retain - the right to make, own, and control 

copies of the content (e.g., download, duplicate, 

store, and manage) 

 Reuse - the right to use the content in a wide 

range of ways (e.g., in a class, in a study group, 

on a website, in a video) 

 Revise - the right to adapt, adjust, modify, or 

alter the content itself (e.g., translate the content 

into another language) 

 Remix - the right to combine the original or 

revised content with other material to create 

something new (e.g., incorporate the content 

into a mashup) 

 Redistribute - the right to share copies of the 

original content, your revisions, or your remixes with others (e.g., give a copy of the 

content to a friend) 

Users of OER are allowed to engage in any of these 5R activities, permitted by the use of an 

open license. 

The Organization for Economic Co-operation and Development (OECD) defines OER as: 

"digitized materials offered freely and openly for educators, students, and self-learners to use 

and reuse for teaching, learning, and research. OER includes learning content, software tools 

to develop, use, and distribute content, and implementation resources such as open licences". 

(This is the definition cited by Wikipedia's sister project, Wikiversity.) By way of comparison, 

the Commonwealth of Learning "has adopted the widest definition of Open Educational 

Resources (OER) as 'materials offered freely and openly to use and adapt for teaching, 

learning, development and research'". The WikiEducator project suggests that OER refers "to 

educational resources (lesson plans, quizzes, syllabi, instructional modules, simulations, etc.) 

that are freely available for use, reuse, adaptation, and sharing'. 

 

The above definitions expose some of the tensions that exist with OER: 

Nature of the resource: Several of the definitions above limit the definition of OER to digital 

resources, while others consider that any educational resource can be included in the 

definition. 

Source of the resource: While some of the definitions require a resource to be produced with 

an explicit educational aim in mind, others broaden this to include any resource which may 

potentially be used for learning. 
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Level of openness: Most definitions require that a resource be placed in the public domain or 

under a fully open license. Others require only that free use to be granted for educational 

purposes, possibly excluding commercial uses. 

These definitions also have common elements, namely they all: 

 cover use and reuse, repurposing, and modification of the resources; 

 include free use for educational purposes by teachers and learners 

 encompass all types of digital media. 

 

Given the diversity of users, creators and sponsors of open educational resources, it is not 

surprising to find a variety of use cases and requirements. For this reason, it may be as helpful 

to consider the differences between descriptions of open educational resources as it is to 

consider the descriptions themselves. One of several tensions in reaching a consensus 

description of OER (as found in the above definitions) is whether there should be explicit 

emphasis placed on specific technologies. For example, a video can be openly licensed and 

freely used without being a streaming video. A book can be openly licensed and freely used 

without being an electronic document. This technologically driven tension is deeply bound up 

with the discourse of open-source licensing. For more, see Licensing and Types of OER later 

in this article. 

There is also a tension between entities which find value in quantifying usage of OER and 

those which see such metrics as themselves being irrelevant to free and open resources. Those 

requiring metrics associated with OER are often those with economic investment in the 

technologies needed to access or provide electronic OER, those with economic interests 

potentially threatened by OER, or those requiring justification for the costs of implementing 

and maintaining the infrastructure or access to the freely available OER. While a semantic 

distinction can be made delineating the technologies used to access and host learning content 

from the content itself, these technologies are generally accepted as part of the collective of 

open educational resources. 

Since OER are intended to be available for a variety of educational purposes, most 

organizations using OER neither award degrees nor provide academic or administrative 

support to students seeking college credits towards a diploma from a degree granting 

accredited institution. In open education, there is an emerging effort by some accredited 

institutions to offer free certifications, or achievement badges, to document and acknowledge 

the accomplishments of participants. 

In order for educational resources to be OER, they must have an open license. Many 

educational resources made available on the Internet are geared to allowing online access to 

digitized educational content, but the materials themselves are restrictively licensed. Thus, 

they are not OER. Often, this is not intentional. Most educators are not familiar with copyright 
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 law in their own jurisdictions, never mind internationally. International law and national laws 

of nearly all nations, and certainly of those who have signed onto the World Intellectual 

Property Organization (WIPO), restrict all content under strict copyright (unless the copyright 

owner specifically releases it under an open license). The Creative Commons license is the 

most widely used licensing framework internationally used for OER. 

 Advantages of Open Educational Resource 

Advantages of using OER include: 

 Expanded access to learning – can be accessed anywhere at any time 

 Ability to modify course materials – can be narrowed down to topics that are relevant 

to course 

 Enhancement of course material – texts, images and videos can be used to support 

different learning styles 

 Rapid dissemination of information – textbooks can be put forward quicker online 

than publishing a textbook 

 Cost saving for students – all readings are available online, which saves students 

hundreds of dollars 

 

 Disadvantages of Open Educational Resource 

 

Disadvantages of using OER include: 

 

 Quality/reliability concerns – some online material can be edited by anyone at any 

time, which results in irrelevant or inaccurate information 

 Limitation of copyright property protection – OER licenses change "All rights 

reserved." into "Some rights reserved.", so that content creators must be careful about 

what materials they make available 

 Technology issues – some students may have difficulty accessing online resources 

because of slow internet connection, or may not have access to the software required 

to use the materials. 

Open educational resources often involve issues relating to intellectual property rights. 

Traditional educational materials, such as textbooks, are protected under conventional 

copyright terms. However, alternative and more flexible licensing options have become 

available as a result of the work of Creative Commons, a non-profit organization that provides 

ready-made licensing agreements that are less restrictive than the "all rights reserved" terms 

of standard international copyright. These new options have become a "critical infrastructure 

service for the OER movement. "Another license, typically used by developers of OER 

software, is the GNU General Public License from the free and open-source software (FOSS)  
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community. Open licensing allows uses of the materials that would not be easily permitted 

under copyright alone. 

MOOCS: MOOCs stands for Massive Open Online Courses. These courses are free online 

courses available to any individual who would like to enroll. MOOCs offer a wide range of 

courses in many different subjects for individuals to be able to evolve their knowledge and 

education in an affordable and easy manner. 

Types of open educational resources include full courses, course materials, modules, learning 

objects, open textbooks, openly licensed (often streamed) videos, tests, software, and other 

tools, materials, or techniques used to support access to knowledge. OER may be freely and 

openly available static resources, dynamic resources which change over time in the course of 

having knowledge seekers interacting with and updating them (such as this Wikipedia article), 

or a course or module with a combination of these resources. 
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CHAPTER 5: SUCCESSFUL BUSINESS OPENING IN MACEDONIA, ITALY AND 

PORTUGAL 

 

• CONTENT OF CHAPTER 5 

 

MODULE 1. FROM IDEA TO REALIZATION-INTRODUCTION 

MODULE 2. WRITING A SUCCESSFUL BUSINESS PLAN 

MODULE 3. REGISTRATION OF COMPANY-LAW REGULATORS 

MODULE 4. SPECIAL CONDITIONS FOR FOOD-CATERING SECTOR 

MODULE 5. FOOD/CATERING FACILITIES 

MODULE 6. EQUIPMENT AND INVENTOR 

MODULE 7. MARKETING 

MODULE 8. PROMOTION AND ADVERTISING 

MODULE 9. EMPLOYMENT PROCEDURE 
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MODULE 1. FROM IDEA TO REALIZATION-INTRODUCTION 

 

 MACEDONIA 

 

After completing the Pastry cook training, or completing an appropriate formal / non-formal 

education - are you determined to start your own company but don't have enough information? 

It takes a few steps to register your company and realize your vision and make your first 

invoice. 

 Do some research 

You've probably already identified the business idea, so now it's time to balance it with a little 

reality. Does your idea have the potential to succeed? 

In order for a small business to be successful, it must meet the needs or offer what the market 

wants. 

There are several ways you can identify this need. While researching the market, some of the 

questions you need to answer include: 

 

1. Do you need your expected products / services? 

2. Who needs it? 

3. Are there other companies offering similar products / services now? 

4. What is competition like? 

5. How will your business fit into the market? 

 

 ITALY 

 

Many people dream of becoming pastry chefs and opening a pastry shop of their own, however 

to begin such a business it is not enough to be an excellent cook, it is necessary to really know 

the market and all the required procedures.  

In order to open a successful pastry shop, it is essential to acquire specific skills and 

competences that you do not learn at school, but only with first-hand experience. Before 

choosing to start on your own, it is advisable to have worked as an employee in a pastry shop 

for a while: in this way, you will begin to see up close what it means to run such a business. 

Indeed, before investing large amount of time and money in an activity, it is always 

recommendable to know in detail what it involves. Thanks to the experience gained through 

the years, you will have all the necessary information to follow your passion and open your 

own pastry shop, always bearing in mind that pastry bakery is a peculiar activity that involves 

food handling and specific health regulations. 

First of all, once you have decided to start your business, you need to know how to go from 

the initial idea to the proper realization. To do so, one of the first decisions you have to make 

is thinking at what kind of activity you want to open: do you want to open a retail or a 
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wholesale bakery? Do you want to start independent or do you want to join a franchising? It 

is important to know the local market before you start: do some research to find out the 

information you need. 

In this chapter, we are going to deeply illustrate all the different steps to be followed when 

deciding to start a business in the pastry sector in Italy. 

 

PORTUGAL 

 

Entrepreneurship importance is recognized for being a strong driver of economic growth, for 

stimulating job creation and innovative products, for being a mean of accessing the labour 

market and for generating changes that can lead to better living conditions for individuals and 

for the whole of society. 

Entrepreneurship leads, on the one hand, to the creation of new businesses and, on the other, 

to the development of already established businesses. The entrepreneur is an individual who 

is willing to take risks and, therefore, takes advantage of business opportunities that arise in 

an innovative way, to integrate into the market and to achieve success.  

 

In Portugal, there are some factors that limit the progress of entrepreneurship, especially 

culture. Culture conditions the values, attitudes and behaviour of entrepreneurs. In this sense, 

the Portuguese have an aversion to fail, to fall into unsuccessful situations. We are generally 

averse to risk and uncertainty. Entrepreneurship has gained a greater importance in the 

business environment of the global economy, being a solution against stagnation or the decline 

of economic activity. 

 

Hence, what is it required to open a pastry shop? 

After having the idea of opening a pastry shop, the first step is to plan. Decide if one wants to 

renovate an existing shop, create a pastry with one’s own manufacture or even a Food Truck 

with delicious cookies! Think in detail what kind of pastry one’s want. 

Here are some questions that can help in the process of defining the vision of the pastry shop: 

1. Is it better to have a big space with several tables or open a small pastry shop? 

2. Is it better to have a relaxed atmosphere or a more formal space? 

3. Is it better to have a variety of cakes or opt for a niche (for example, cupcakes or 

doughnuts)? 

4. Is it better to provide drinks to complement the service? 

Shop’s layout should favour the flow of the customer, allowing it to circulate throughout the 

store, viewing the products strategically placed in well-distributed counters. 
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MODULE 2. WRITING A SUCCESSFUL BUSINESS PLAN  

 

MACEDONIA 

 

 Make a plan 

SUCCESSFUL WRITING BUSINESS PLAN 

 

Every business should have a written business plan. Whether it's to provide direction or attract 

investors, a business plan is vital to the success of your organization. But how do you write a 

business plan? 

 

A perfect business plan should include: 

1. Executive summary - a picture of your business 

2. Company Description - Describes what you are doing 

3. Market analysis - research of your industry, market and competitor 

4. Organization and management - Your business and management structure 

5. Service or product - the products or services you offer 

6. Marketing and sales - how you will sell for your business and sales strategy 

7. Request for funding - how much money you will need for the next 3 to 5 years 

8. Financial projections - to provide information as balances 

9. Appendix - an optional section that includes summaries and permissions. However, the 

beginning, as always, is the most difficult. Here are seven steps you can take to begin the 

process of preparation for mediation. 

 

 Research, research, research. 

"Explore and analyze your product, your market and your objective expertise," said William 

Piralia, a retired current chief financial officer. "Consider spending twice as much time 

researching, evaluating, and thinking as you actually spend writing a business plan." 

"To write the perfect plan, you have to know your company, your product, your competition 

and your market." 

In other words, it's your responsibility to know everything there is to know about your business 

and the industry you're in. Read everything you can about your industry and talk to your 

audience. 

 

 Set a goal for yourself. 

A business plan, as defined by the entrepreneur, is a "written document that describes the 

nature of the business, sales and marketing strategy, and financial background and contains 

the projected profit and loss." However, your business plan can serve several different 

purposes. 

As the entrepreneur notes, it is also a "road map that gives directions for businesses to plan 

their future and help avoid roadblocks." It is important to keep in mind if you are financing or  
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raising your own business. But if you want to attract investors, your plan will have a different 

purpose and you will have to write a plan that directs them so that it will have to be as clear 

and concise as possible. When defining your plan, make sure you define these goals in person 

 

 Create a company profile. 

Your company's profile includes the history of your organization, what products or services 

you offer, your target market and audience, your resources, how to solve problems, and what 

makes your business unique. 

The company's profiles are often found on the company's official website and are used to 

attract potential customers and talents. However, your profile can be used to describe your 

company in your business plan. It's not just an essential component of your business plan; it 

is also one of the first written parts of the plan. Having your profile in place makes this step 

much easier to compose. 

 

 Document all aspects of your business. 

Investors want to make sure your business is profitable. Because of this expectation, investors 

want to know everything about your business. To help with this process, document your 

expenses, cash flow, and industry projections. Also, don't forget seemingly small details such 

as your location strategy and licensing agreements. 

 

 Introducing a strategic marketing plan. 

A big business plan will always include a strategic and aggressive marketing plan. This 

usually involves achieving marketing goals such as: 

 

1. Introducing new products 

2. Expanding or returning to the market for existing products 

3. Entering new territories for the company 

4. Increase sales in a particular product, market or price. Where will this business come 

from? Be specific. 

5. By selling (or dealing) one product with another 

6. Entering into long-term contracts with desirable customers 

7. Raising prices without reducing sales figures 

8. Product refining 

9. Creating content for a marketing strategy 

10. Improving the production / delivery of products 

 

In terms of your marketing goals, you will focus on the "what" and "why" of marketing tasks 

for the coming year. In the implementation section, you will focus on the practical, sweat-

and-calluses areas on which, where, when and how it does it. 

Of course, achieving marketing goals will come at a cost. "Your marketing plan should have 

a section in which you allocate budgets for each planned activity," says the entrepreneur. It  
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would be helpful to create separate budgets for internal hours (staff time) and external costs 

(out of pocket costs). 

 

 Make it customizable based on your audience. 

"Potential business plan readers are a variety of puzzles, ranging from bankers and capitalists 

investing in employees." "Although this is a diverse group, it is final. And every type of reader 

has certain typical interests. If you know these interests in advance, you can be sure that you 

are taking them into account when preparing a plan for that particular audience. " 

For example, bankers will be more interested in balance sheets and cash statements, while 

capitalists will consider the underlying business concept and your management team when 

investing. Your team manager, however, will use the plan to "remind you of your goals." 

 

Because of this, make sure that your plan can be changed depending on the audience reading 

your plan. However, keep these changes limited from one plan to another. This means that 

when you share financial projections, you need to keep that data the same in the board. 

 

 Explain why you care. 

Whether you share your plan with an investor, a client or a team member, your plan needs to 

show that you are passionate and dedicated, and you really care about your business and plan. 

You can discuss the mistakes you have learned, list the problems you hope to solve, describe  

your values, and determine what sets you apart from the competition. Explaining why you 

care about your business creates an emotional connection with others so that they will support 

your organization forward. 

 

 Plan your finances 

Starting a small business does not require a lot of money, but it will involve some initial 

investment, as well as the ability to cover current expenses before making a profit. Make a 

table of what would be the one-time start-up costs for your business (licenses and permits, 

equipment, insurance, market research, inventory, trademarking, property lease agreements, 

etc.), as well as those costs that may be needed for your business to function for at least 12 

months (rents, utilities, marketing and advertising, manufacturing, materials, travel expenses, 

employee salaries, your own salary, etc.) These figures would be the initial investment you 

will need to start your own business. 

 

ITALY 

 

Once you have decided what kind of bakery you like the most, the following step is to create 

a business plan. A bakery business plan can be used to involve potential investors or to ask 

loans from a bank; moreover, this document is very helpful to the owner as it allows them to 

deeply analyse the prospects. 
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A business plan is a written document describing the nature of the business, the sales and 

marketing strategies and the financial background, it also contains a projected profit and loss 

statement. In a nutshell, the business plan is a road map that provides you the needed 

information to plan your business future and helps you not to stumble along the way. Business 

plans can vary in length, style and content, but their structure is very much alike.  

When presenting it to potential stakeholders, a business plan should include the following: 

 

 Executive summary  

This is the last part to be written, but the first thing the investor or bank will read: it outlines 

the reason for writing the document in the first place and is a summary of your plan. Usually 

executive summary are very concise (from one to four pages) and it serves as an introduction, 

giving an overview of the business and the plans. It shall include (1) the business concept 

(describing the business itself, the target market etc.);  (2) financial section (sales and profit, 

capital needed to start, how the capital will be used etc.); (3) current business position 

providing relevant information about the company, its legal form, the year of foundation, the 

owners and the team. When writing an executive summary for a bakery, do not forget to 

include the location to be and how much building space will be needed. 

 

 Opportunity 

This section stresses out the reason why you are starting the business and which need you can 

solve for the target market.  

 

 Execution  

In this chapter you may describe how you plan to take your opportunity and turn it into a 

business. Here you will include your marketing and sales plan, operations and your milestone 

and metrics to achieve success.  

 

 Company and Management summary  

This section will be dedicated to the description of the shop’s management structure, current 

team and all the possible employees to be hired in the future. If there will be more owners, 

you will include personal information and shares of ownership. Here you can further explain 

the legal structure, the location and a brief history of your business, adding whether you plan 

to have business partners or not.  

 

 Market Analysis 

In order to complete a good market analysis, you will need to do a lot of research. In this 

section, you are asked to provide information about the bakery market. The more detailed you 

will be, the more you will demonstrate your knowledge of the sector: target audience, local 

and national trends, seasonal trends, competitors etc.  
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 Financial Plan 

The financial projections are one of the most important part of the business plan and it 

includes a sales forecast, cash flow statement, profit and loss statement and your balance 

sheet.  

 

 Appendix 

This section may serve should you need more space for your products images or 

additional information.  

 

PORTUGAL 

 

It is important to evaluate how much it costs to open the pastry one wishes, identifying the 

required investment and all associated costs, and not only the sales forecast. This one should 

be credible, based on similar shops / market analysis, and adjusted to the expected growth – 

start carefully and calculate a moderate growth rate. 

If it is intended to modify a pastry shop already established in the market, it is vital to analyse 

the business thoroughly (assessing the billing, evaluating the equipment condition, asking 

about the number of customers, daily and monthly average consumption, etc.). 

 

If you choose to franchise, a business format widely proven in the market, find out about the 

sector, the franchising opportunities and, most important, its inherent investment and costs. 

Usually, the biggest slice of money goes to the equipment one will have to buy, especially if 

the pastry shop has its own production: 

 Franchising expenses (if applicable); 

 Space remodelling works; 

 Basic equipment (counter, exhibitors, tables and chairs); 

 Kitchen equipment (machines, oven, etc.); 

 Interior decoration; 

 Air conditioning system, sound and image; 

 Computer software and equipment; 

 Supplier expenses; 

 Employee salaries and respective tax obligations; 

 Income and / or loan payment; 

 Expenses with commodities; 

 Cleaning services; 

 Accounting and insurance services; 

 Marketing, Promotion and Advertising; 

 Equipment maintenance. 
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Then, one must check how the pastry shop will be funded. If financing is required to open the 

pastry shop, there are several alternatives: 

 Bank credit or microcredit – check several banks and choose the most advantageous 

proposal; 

 Local, regional and / or national support – like access to credit lines or non-refundable 

grants; 

 Crowdfunding – online collaborative financing; 

 Business angels – not usual for small businesses, they are people who invest in 

companies, keeping part of its capital; 

 Funding for young entrepreneurs – it is a special line of investment, targeted for new 

companies created by young businessmen/women. It is supported by Governments, 

Business Associations, … 

 

Another extremely relevant element to consider is staff. The soul of a pastry shop is, without 

a doubt, an excellent pastry cook! S/he doesn’t work alone, though. A team is required, so that 

all can work collaboratively to achieve the pastry shop / restaurant’s vision.  

The entrepreneur should hire professionals with taste and experience in the field, who master 

the essentials, but who also have a creative and innovative spirit. For that, an open mind is 

required to hire also newcomers to the job, recent graduates who bring new ideas, new tools. 

For a small team, these helpers are: 

 Pastry cooks; 

 Kitchen helpers; 

 Counter and table staff; 

 Cleaning team. 

 

Service excellence is signalled by more sales and profits generated. Excellent customer 

service conquers, captivates and idolizes customers. For this, staff must be trained to provide 

good services, with smiles on their faces, clarifying customer doubts and trying to sell 

according to one’s needs. 

In Portugal there is a strong demand for this kind of jobs, so the entrepreneur needs to pay 

special attention to the salaries that is willing to pay. If they are smaller or even average to the 

ones being paid, it will be difficult to hire and keep the professionals, so considering paying  

more than the average should be considered. Assuming the pastry shop will start to be 

successful, losing a key person could jeopardize what has been achieved. 

On the other hand, if the salary is too high the fixed cost it represents can be a burden heavier 

than the new company can cope… Hence, a mix of average salary and company performance 

related variable, like bonuses, would be better to start. Later, it can be improved, the variable 

and/or the fixed component, accompanying the company’s growth. 
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External providers must also be included in the Business Plan, for example the ones related to 

buying Accounting Services. Assuming the entrepreneur is an expert in pastry, one shouldn’t 

focus on other areas than this one, but this doesn’t mean that the pastry shop shouldn’t have 

them. Especially when considering all financial and tax issues, one must consider hiring an 

accountant. Thus, it is ensured that it fulfils all existing tax and legal obligations. One of those 

should be choosing a certified billing program that meets your pastry needs.  

 Low-cost monthly or annual payment; 

 Purchasing and stock management; 

 Presentation of statistics and reports; 

 Compatible with receipt printers and A4 printers; 

 Free updates; 

 Phone, email and chat support. 

 

 

MODULE 3. REGISTRATION OF COMPANY-LAW REGULATORS  

 

MACEDONIA 

 

 Company name 

This is the first and most important step. Before you start anything, you must have an idea of 

what your company would be called. Once you have come up with the name, check the 

website of the Central Registry of the Republic of Macedonia (CRM) to see if that name is 

free or not. If you are free, move on to the next stage of this step, and if you are not looking 

for a name that is not yet registered in the CRM. 

 

 Founding  

According to the Law on Trade Companies in order to establish a Limited Liability Company 

(DOOEL - a company established by one person, and DOO - a company established by several 

persons), it is necessary to enter an investment of 5000 euros in the EURO. That investment 

can be cash or non-cash. 

You can enter the cash deposit immediately with the establishment of the company, but you 

can also enter it additionally, but not later than one year after the establishment of the 

company. 

For a non-cash investment, an authorized appraiser evaluates the items you invest in the 

company (e.g. computer, telephone, printer, etc.), and prepares an appraisal report for the 

establishment of the company. 
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 Statement / Agreement for the establishment of the Company 

If LLC (DOOEL) is established, then a Statement for establishment of the Company is 

prepared, and when LTD (DOO) is established in that case an Agreement for establishment is 

prepared. 

 

The statement, i.e. the Establishment Agreement, should contain the following data: 

1. The Company and the headquarters of the Company, 

2. The subject of the operation of the Company, 

3. Name and surname, PIN on an ID card, i.e. passport number if the founder is a foreign 

natural person or other document for determining the identity valid in his country and his 

citizenship, place of residence, i.e. the company, headquarters, BIN if the partner is a legal 

entity, 

4. The amount of the share capital (deposit) 

5. The manner and time of payment of cash deposits that are not paid in full; 

6. The name and surname of the manager, the members of the supervisory board, i.e. the 

controller, if the company has a supervisory body, PIN, occupation, passport number, i.e. the 

ID card number for a foreign natural person or other identity document - important in his 

country and his citizenship, as well as place of residence, 

7. Representation of the company; 

8. The rights and obligations that the partners have towards the company, in addition to the 

payment of their deposits, as well as the rights and obligations that the company has towards 

the founders; 

9. The manner and measures of profit distribution and the manner of covering the loss; 

10. Company management and 

11. Termination of the company. 

 

 Branch 

If you plan to run your company outside of where your company is registered, you need to 

organize a subsidiary. You can organize the subsidiary immediately with the registration of 

the company, if you would immediately start working with it. 

However, it can also be registered at any time during the duration of the company. 

 

 Statements 

1. Statement on Article 29 that there are no restrictions on the establishment of a company, 

2. Statement under Article 32 that the company you have established in accordance with the 

law and the data contained in the attachments you submit to the application for registration of 

the establishment in the trade register are true and are in accordance with the law. 

3. Statement on Article 35 on the non-monetary investment of the State 

4. Statement on Article 183 item 7 that the manager of the company accepts the choice. 

(Notarized) 
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 Opening a bank account 

The application for establishing the Company is stated in the Bank in which you want the 

Company's account to be, which is activated after receiving the decision for establishment 

from CRM. 

 

 Authorized signature form and business registration form 

The Authorized signature form is notarized by the manager, 

stating the name of the company, the headquarters, the name 

and surname of the manager, the PIN of the manager and his / 

her own signature. 

The form is filled in electronically by an authorized 

registration agent. 

 

 Stamps 

It is very important at this stage to submit a request for 

company official stamps, so that you can proceed with the 

rest of the steps immediately after receiving the decision. 

After two to three days, the CRM issues a decision that the 

company has been established. 

 

SO CONGRATULATIONS. YOU ARE NOW THE OWNER OF A COMPANY. THE 

NEXT STEP IS TO EQUIP THE PREMISES! 
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ITALY 

 

As mentioned before, to run a pastry shop, a pastry chef’s diploma or other specific 

qualifications are not required. Once you have decided you want to start this business, there 

is a legal path to follow to do so. Since it is part of the food sector, it is necessary to comply 

with specific health and hygiene regulations in order to open a pastry shop. In Italy, according 

to the Legislative Decree 114/98 article 5, the Local Health Authority (known here as ASL) 

is requested to carry out an inspection of the venue in order to verify the hygienic conditions 

and will issue a document certifying that the shop is suitable for food production and sale.  

 

The Italian bureaucratic procedure to start the business requires the following steps: 

 

 Submit of the communication to start activity to the municipality where the same will be 

located. You will need to submit a specific documentation (COM1 or COM2 depending 

on the size of the shop); 

 Submit to the ASL of the declaration of the start-up of the activity, presenting the health 

suitability and the documents attesting the possible polluting equipment (e.g. ovens); 

 Adhere to the HACCP self-control system and regulation according to the Legislative 

Decree 193/2007 

 Obtain a fire safety certificate (necessary if the size of the shop is more than 400 m2); 

 Register the Business name and publish it in the paper; 

 Join the Chamber of Commerce; 

 Register with INPS (the National Institute for Social Security); 

 Open a VAT number 

 If you want to install a sign outside the bakery, ask the Town Hall or Municipality for 

authorisation; 

 

PORTUGAL 

 

Currently in Portugal, the process of setting up companies and companies is very fast and 

simple. The elimination of bureaucratic barriers allows investment to be stimulated. 

According to the average carried out at the “Company in an Hour” offices, opening a company 

on the spot takes just 48 minutes. However, it should be noted that this service is only available 

for the creation of: 

 Unipersonal Private Limited Companies; 

 Private Limited Companies and 

 Anonymous societies 

and it only allows the creation of companies with pre-approved Social Pacts. 
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These offices are available all over the country, and all procedures are carried out at a single 

desk. There are several steps to be done in order to create a company there: 

 

 

 Choosing a Firm 

For this, the entrepreneur has several possibilities: 

 An expression of fantasy previously created and reserved in favour of the State from an 

official list (with the possibility of adding an expression alluding to the object of the 

company). 

 The acquisition of a brand previously created and reserved in favour of the State from an 

official list (with the possibility of adding an expression referring to the object of the 

company). 

 Presenting a Certificate of Admissibility of Firm (chosen by the entrepreneur in question) 

previously issued by the National Register of Legal Persons (RNPC). The RNPC assesses 

whether the desired firm or denomination makes known the reality of the company in 

question, not misleading either in relation to the object of activity, nor to the identification 

of the partner (s). 

This Certificate can be requested on the Internet at the following locations: RNPC 

headquarters, in Lisbon, or in RNPC branches at the Businesses Stores of Aveiro, Braga, 

Coimbra, Leiria, Lisbon, Loulé, Oporto, Setúbal, Viseu and Funchal. 

The normal cost is € 75.00 with a term of 10 working days, or € 150 for a working day. 

 Choosing a Pre-Approved Social Pact 

To choose a pre-approved social pact you have the following possibilities: 

 Single Ownership Society – very simple registration. 

 Quotas Society – simple registration or more detailed regulation, depending on the type. 

 Anonymous Society - simple registration or more detailed regulation, depending on the 

type. 

 

 Going to the Registration Office 

All company owners must go to a Commercial Registry Office, or to a “Company in an Hour” 

Office located at a Corporate Formalities Centres (CFE). 

 

 Necessary Documentation 

The necessary documents for the creation of a company are the following: 

 Individual: tax number; Citizen Card, Identity Card, Passport, Driving License or Residence 

Permit. 
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Note: The Driving License and Residence Permit are only accepted when the company's 

capital does not exceed € 15,000.00. 

 Legal person: Company Card or access code, or Corporate Person Card or access code; 

Updated Commercial Registration Certificate; Minutes of the General Assembly that grants  

powers for the creation of the company. 

 

 Costs 

The cost of setting up a company in which the capital is entirely made up of cash is 360 € in 

total - including publications and acts of commercial registration. If the company's capital 

contains assets other than cash, to the 360 € each asset subject to registration will have an 

extra cost, depending on what the asset is. Payment can be made by cash, check or ATM. 

 

 Documentation to be Received by the shareholders in the Act of Incorporation 

At the Office, after the company pact has been drafted and the commercial registration has 

been made, the entrepreneur(s) receive(s) the following documents:  

 Social Pact Certificate; access code to the Permanent Certificate of Commercial 

Registration (term of one year or three months - in this case the code is accompanied by 

a paper certificate);  

 Social Security Number (NISS);  

 Access Code to the Company's Electronic Card - new identification document for legal 

persons and similar identities. This card contains:  

 Legal person identification number (NIPC), which in the case of collective companies 

corresponds to the NIF;  

o Social Security Registration Number (NISS);  

o Portuguese Classification of Economic Activity (CAE) main and up to 3 

secondary CAE's;  

o Legal nature of the entity;  

o Date of its constitution; 

On the back of the physical card, there is the access code to the Permanent Certificate made 

available with the submission of Simplified Business Information - IES. Later, you will 

receive the company card, in physical support. 

 Submission of the Declaration of Beginning of Activity 

Delivery of the Declaration of Commencement of Activity can be made in one of the following 

ways:  

 At the time of incorporation of the company, signed by an Official Accountant 

(TOC); 
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 At the time of incorporation of the company, in a dematerialized way, choosing a 

TOC from a bag available at the counter, or indicating another one. 

 Within 15 days after the incorporation of the company, you can deliver the 

Declaration of Beginning of Activity in a Finance Office, as long as it is duly 

completed and signed by a TOC. 

 

 Capital Deposit 

In the case of quota companies, within five working days after the incorporation of the 

company, the amount of the capital stock must be deposited in a bank institution (when paid 

in cash) in an open account and in the name of the company. In the case of companies with 

shares or private equity or shares, the delivery of the share capital to the company's bank must 

be made by the end of the first financial year. 

 

MODULE 4. SPECIAL CONDITIONS FOR FOOD-CATERING SECTOR  

 

MACEDONIA 

 

The most important that you need to provide is the following: 

• The object can be used 

• Sanitary health conditions  

• Working conditions  

• Environmental protection and promotion, 

• Fire protection 

 

ITALY 

 

When running a public business, a very high standard of cleanliness and hygiene is required 

and must be adopted to comply with regulations and hygiene criteria and to work in a safe and 

better environment, always offering a positive image to customers and protecting their health 

and the employees’. For this reason, activities within food sector (catering, banqueting, pastry 

shops etc.) must follow specific food hygiene and safety standards. Every employees working 

in a food-handling area shall maintain a high degree of personal cleanliness and shall wear 

suitable and clean clothes.  

Food businesses are legally responsible for the safety of the food they produce, transport or 

sell: failure to comply with food requirements may result in significant and expensive 

sanctions, damaging the image and the name of the restaurant or pastry shop at the same time. 

Food safety is strictly linked to any physical, chemical and/or microbiological hazards which 

may occur between the production and the consumption.  
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Food business operators are asked to implement and maintain food safety management system 

based on the principle of Hazard Analysis and Critical Control Points, which is governed by 

the Regulation (EC) No 852/2004 and transposed in Italy by the Legislative Decree No. 

193/2007, through which penalties for non-compliance with the HACCP provisions were 

disposed for the first time.  

HACCP is a system used by food businesses to ensure the safety of food. There are 7 main 

principles of HACCP to know and to be adopted:  

1. Conduct a hazard analysis 

2. Determine the critical control points 

3. Establish critical limits 

4. Establish monitoring procedures 

5. Establish corrective actions 

6. Establish verification procedures 

7. Establish record-keeping and documentation procedures 

 

PORTUGAL 

 

There are several specific licences for food-catering, not only for pastry shops. 

1. Facility usage authorization, from the City Hall; 

2. Construction works license (if applicable), also; 

3. Noise, also; 

4. Licenses for occupation of public space, like esplanades, also; 

5. Fire safety in buildings, a specific project, from the National Authority of Civil 

Protection; 

6. Accessibility for people with reduced mobility (compulsory). 

 

MODULE 5. FOOD/CATERING FACILITIES 

 

MACEDONIA 

 

 Catering facilities for food 

The catering facilities are divided into: 

• Restaurants (restaurants, guesthouses, self-service restaurants, express restaurants, kiosks, 

dairy restaurants, garden gardens, summer gardens, kebab shops, bistros, pizzerias, fast food 

establishments, etc.); 

• Bars (cafe, cafeteria, night bar, coffee bar, cabaret, disco club, disco club outdoors, pub, 

etc.); 

• National restaurant-tavern; 

• Canteens and other catering facilities 
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 Rules 

The caterer for each catering facility must appoint a responsible person (director, manager, 

boss, etc.) of the catering facility. The responsible person, in addition to meeting the general  

requirements for establishing an employment relationship, determined by law, must have at 

least a secondary vocational training. 

 

 Duties of the caterer 

The caterer is obliged: 

• to maintain the premises and equipment and provide services in the catering facility 

according to the prescribed minimum-technical conditions, as well as the conditions for 

categorization for the types of facilities for which categorization is determined by a decision 

of the Categorization Commission, or according to the prescribed criteria for marking special 

types of catering facilities for which special markings are issued with a decision of the marker 

provider; 

• to highlight the prices of food, beverages and beverages on the usual price lists and in 

sufficient copies, available to service users at any time 

• adhere to prominent prices; 

• possess documents for purchased products (invoices, bills, shippers, etc.);  

• to issue an account for each given service with a specification of the services from the fiscal 

cash register;  

• in a prominent place at the entrance of the catering facility to emphasize the type of payment 

cards that can be used;  

• to determine the norms of food and beverages that it serves, as well as to enable the users to 

inspect those norms; 

• to submit the food norms for certification of the mayor of the municipality, and in the City 

of Skopje to the mayor of the municipality on the territory of the City of Skopje and to provide 

the catering services in appropriate quantity and quality according to the established norms 

from paragraph 1 item 5 of this article; 

• in a prominent place in the catering facility, or in the menu, to emphasize the telephone 

number of the State Market Inspectorate and 

• in all propaganda materials to indicate the type and category of the object determined by the 

decision of the Categorization Commission. 

 

ITALY 

 

The structural characteristics of agro-food activities are mainly governed by Regulation (EC) 

852/2004, indicating the structural aspects to take into consideration when opening food 

laboratories. Moreover, in Italy, the competent health authorities at national or regional level 

(such as Ministry, Regions, Municipalities, ASL etc.) may issue additional measures including 

specific guidelines in accordance with the abovementioned Regulation.  
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Food premises are to be kept clean and in good repair and condition. The materials used shall 

be waterproof, smooth and hardwearing, so non-slip ceramic floor tiles or stainless-steel 

worktops are to be preferred. Walls must be covered with washable materials up to 2 m in  

height; floors and working surfaces shall be smooth and easy to clean and disinfect. The same 

goes with the doors and windows, which should be kept closed when not used. You should 

then provide enough and suitable space to storage the ingredients, equipment, utensils etc. An 

adequate number of washbasins with hot and cold running water shall be available and should 

be suitably located and designated for cleaning hands.  

 

If we look at the national and regional measures, it is stated that in order to open a pastry 

business, these are the necessary premises you must have:  

1. Food laboratory with adequate tools and dishwashing; 

2. A proper raw materials storage; 

3. Front-of-house area for final customers (if necessary); 

4. Toilets  

There are then specific guidelines regarding the minimum height and size of the premises: 

they must be not less than 2.20 metres in height, the minimum surface shall be 10 square 

metres and in any case the size must be adequate considering the number of employees and 

equipment used at work. Food handling areas should be ventilated to provide a good working 

environment and to minimize the risk of hazards. Good levels of lighting (both natural and 

artificial) shall be guaranteed 

 

PORTUGAL 

 

In this part, we will look into the regulations concerning the facilities and where to locate the 

pastry shop. 

 Legal rules concerning the facilities: 

 Service area: an access area reserved for the staff, being prohibited the entry and stay 

of live animals in the areas that comprise it, has the areas of reception and storage of 

foodstuffs, kitchen, pantry and manufacturing area, as well as changing rooms and 

sanitary facilities for staff use. 

The service area must be completely separated from the public area and installed to 

avoid the spread of fumes and odours. Supplies must be made through the service 

entrance and, when this does not exist, take place outside the periods when the 

establishment is open to the public or, possible, in periods of less frequency.  

 Kitchens, pantries and manufacturing areas: it corresponds to the area intended for 

the preparation and preparation of food; it can also be used for the respective plating 

and distribution. In the kitchen, preferably, there is a preparation zone distinct from 

the cooking zone. The zone of manufacture corresponds to the place for the  
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preparation, confection and packaging of pastry, bakery or ice cream products. The 

clean canopy corresponds to the area for the plating and distribution of the service;  

it can also provide support in food preparation. The dirty canopy corresponds to the 

zone for washing dishes and utensils, where there must be at least one vat of washing 

equipped with hot and cold water and dishwasher. 

 Changing rooms and sanitary facilities for staff use: in service areas there must be 

cabinets or places reserved for lockers and personal assets of workers. The same for 

bathroom facilities intended for staff use, separate from food handling areas and, 

whenever possible, with toilets separated by gender. 

 Customers area: it corresponds to the space reserved for the public, comprising the 

dining rooms, counter, cloakroom, sanitary facilities and, where available, 

esplanades. 

 Food hygiene and safety rules: it must comply with a set of general hygiene 

requirements, applicable to companies in the sector, both in terms of the hygiene of 

the premises and staff. 

 Facilities hygiene: installations, utensils, appliances and equipment must be subject 

to washing and, if necessary, disinfection to ensure food safety. These operations 

must be included in the hygiene program of the establishment. Ground surfaces must 

be kept in good condition and be easily cleaned and whenever necessary disinfected, 

impermeable materials must be used, not absorbent, washable and non-toxic. The 

floor must be covered with a waterproof, non-absorbent material that allows easy 

cleaning and disinfection. 

 Hazard Analysis and Critical Control Points (HACCP): it must be ensured that all 

food provided to the consumer is safe. Therefore, it must be created, applied and 

maintained food safety procedures based on the principles of Hazard Analysis and 

Critical Control Points, or HACCP. It must be analysed all the operations that make 

up the production process, from the reception of the raw material to the service to its 

customers, and identify the stages of transformation of potentially dangerous and 

unsafe foods, in order to be able to establish sufficient controls to minimize the risks 

of foodborne infections. 

 Food designation and allergen information: foodstuffs supplied by catering 

establishments must provide the following mandatory information:  

o Food name: these may not be immediately available, but in that case it must 

be identified, clearly visible, how this information should be obtained; 

o Indication of substances likely to cause allergies or intolerances: this 

information must be available on any information way that allows the its 

easy apprehension by the consumer. 
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 Location of the pastry shop 

Before choosing the location, review the existing pastries around. Analysing the competition 

allows you to identify other pastries and what are their strengths. It provides relevant  

information about customers, their characteristics and their tastes. With this analysis it is also 

possible to find the key factor that will be the added value to one’s pastry! 

Whether one plans to remodel a pastry shop or create one from scratch, location is an essential 

point of success. It should be in a busy area with easy access by customers, among other 

requirements: 

 Rental price according to the stipulated budget; 

 Hygiene and safety conditions within legal standards; 

 Existing infrastructure - electricity, water, telephone, internet; 

 Own or nearby parking (preferably free) and public transport network nearby. 

A new trend is gaining an incredible strength – food trucks. These vehicles can be adapted to 

produce and serve cakes and other pastry treats, especially in busy areas or on weekends, 

holidays and vacations. If you are going for a mobile pastry, you should pay attention to the 

following: 

 Initial investment (adapted vehicle, basic equipment, pastry equipment, city licenses, 

software and computer equipment); 

 Necessary monthly costs (expenses with suppliers, water, electricity, gas, fuel, 

telecommunications, staff costs, taxes and equipment maintenance). 

Legalizing a mobile pastry shop is relatively simple – usually it’s connected to asking for a 

license for street vending with the City Council of the region where you intend to locate the 

food truck. 

MODULE 6. EQUIPMENT AND INVENTOR 

 

MACEDONIA 

 

 What is a catering equipment 

Catering equipment means the entire inventory (large and small items), which in any way, 

directly or indirectly, guests use while staying in the catering facility. 
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 Small equipment 

All the equipment in the catering facility consists of: 

cutlery, cups, pots, pans, clips and everything else that is 

used for cooking and serving food and drinks. 

As for the small catering equipment, special care should be 

taken to make it easy to replenish in case it breaks, loses or 

depreciates. Easy replenishment of equipment means that 

you can always get a product from the same manufacturer, 

in the same form, composition and quality. 

This is especially important for glasses, cutlery, and 

utensils (sauces, pans, etc.). Namely, it is a very unpleasant 

situation if you choose accessories that you will not be able 

to properly complement in the future, so you will serve 

accessories from different collections. 

The impression left by the design of the accessories, especially the one that comes in direct 

contact with the guests, is no less important than its quality. Therefore, pay special attention 

to this aspect of the procurement of catering equipment.  

When talking about the design of the equipment, special attention should be paid to the 

equipment to be in harmony with the interior of the catering facility, and at the same time to 

correspond to the offer from your menu. If you improvise, you are conveying a message to 

your guests that you are unprofessional and uninformed in the catering business. 

Unfortunately, improper choice of accessories is very common in Macedonian restaurants 

When it comes to catering facilities with a higher category, whether they are hotels or 

restaurants, the choice should always be from well-known brands of manufacturers. 

Given that the visitors of such facilities are guests who are accustomed to quality service, they 

are certainly good connoisseurs of the leading brands of these products. If you opt for high-

end equipment, make sure that guests recognize it, and that they will especially appreciate 

your work when choosing equipment or accessories. 

 

 Large equipment 

The category of large catering equipment includes devices and equipment such as: ice making 

machines, cooling chambers, cooling cabinets, stoves, dishwashers, toasters, various strollers, 

counters, various counters, etc. When choosing this equipment, special attention should be 

paid to the quality it possesses. The quality equipment in the catering industry is of special 

importance because it has a large exploitation, and it is used in contact with food items, so the 

equipment must always be correct, easy to clean and maintain in good condition. 

Consequently, the equipment for which there is no properly provided service should not be 

included in the selection of a catering facility at all. Also, durability and longevity in increased 

exploitation is a very important factor when choosing equipment of this type. 
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When it comes to servicing, it is especially important that the most commonly damaged parts 

can be replaced with appropriate spare parts from third-party manufacturers. This category of 

parts includes: thermostats, rubber fasteners, compressors, heaters, etc. 

The design and ergonomics of the large catering equipment is also an important aspect when 

choosing, primarily if it allows easier and faster handling. 

 

It is important to note that water is also a very important factor in the longevity and proper 

functioning of the equipment. Of course, you usually can't choose or replace water, but of 

course you can treat it and improve its quality. Its "hardness" (amount of calcium and / or 

magnesium in its composition) should be taken into account in water. If you have hard water 

in your facility, you will need to purchase equipment with a built-in dumpster or additionally 

install it yourself. 

 

The depreciation system can be for a whole facility or individually for each device or part of 

the equipment. The function of the depressor is to prevent the occurrence of scale, which is  

the biggest enemy of the equipment. This is especially true for washing machines, umbrellas, 

coffee machines, etc. 

And once again, in the end, perhaps the most important thing is to have timely and quality 

service on your equipment. If you solve this in an appropriate way, you will certainly save 

time and money, and you will deliver quality service to the guests, which is the basic and 

primary task of the catering business. 

 

ITALY 

There are several equipment requirements to take into account. First of all, the owner shall be 

responsible for the provision and maintenance of equipment, which has to be suitable for the 

job and must be safe and hygienic at the same time. Such equipment’s must be made from 

hardwearing materials (such as plastic or stainless steel) and must be impervious. In addition, 

all the surfaces shall be smooth and easy to clean. The equipment must be kept in such good 

order, repair and condition to minimise any risk of contamination1. 

Going into detail, to offer an adequate service, it is essential to purchase professional 

equipment and machinery. You will need:  

 Professional mixers;  

 Professional planetary kneader and ovens; 

 Refrigerators, professional freezers, blast chillers and proofing cabinets; 

 Dough press, sheeters, rounders’ and dividers 

 Professional fryers for pastry purposes; 

 Small kitchen tools (such as mixers);  

 Kitchen utensils and cooking moulds;  

                                                           
1 Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 

2004 on the hygiene of foodstuffs  
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 Stainless steel worktops 

There are then other “non-specific” equipment to take into consideration, such as the cash 

register, POS machines (which are mandatory!), display windows, the shop sign and, if it is 

a pastry bar as well, a coffee machine or tea. 

 

PORTUGAL 

 

There are three main types of equipment required to open a pastry shop: kitchen ones; office 

and financial related ones; customer comfort related ones. 

 Kitchen equipment 

Some of this equipment is compulsory, others are not. It all depends on what type of products 

the pastry shop will sell. 

 Specific freezers (for chocolate or cream products, for example); 

 Fridges; 

 Industrial oven; 

 Industrial gas or electric fryer;  

 Industrial exhaust system; 

 Food processors, industrial blenders, industrial fruit squeezers, …; 

 Drainer; 

 Skimmer and turner; 

 Cold foodstuff cutter; 

 Marble countertop for preparing pastries; 

 Large or mini refrigerated counters for displaying pastries, drinks, … 

 Kitchen tools (pots, cutlery, trays, plates, cups, tulips, towels, napkin holders and reel 

for cutting pasta or knife); 

 Electronic scales; 

 Side tables for preparing pastries; 

 Packages for take away or gifts; 

 Disposable items (napkins, paper filters, etc.) 

 Uniforms for kitchen and dining room staff. 

 

 Office and financial equipment 

Here we have the ones related to administrative and financial services, from reporting to 

national authorities to both suppliers’ and for customers’ requests, payments and expenses. 

The most common ones are: 

 Telephone;  

 Cash register, computer, customer and financial software’s and printer; 

 Legal books. 
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 Customer comfort 

This one refers to all the equipment that will be used mainly by the customers. It is necessary 

to consider both the furniture and the respective decoration, as a caring, beautiful and 

comfortable environment is essential to attract customers. Hence the importance of a correct 

selection of all furniture, as well as the shop decoration style the entrepreneur wants. 

One of the decision factors that weighs the most when choosing a pastry over another is 

precisely its aspect, therefore, a rigorous analysis about the selection of all material is 

imperative. The first detail to take into account is the ergonomics of the chairs or seats. The 

seats should be comfortable and cosy, combined with tables of the right height. A table should 

be about 75 cm high and chairs or benches should be between 43 and 45 cm. These are general 

measures, but they contribute a lot to a correct and comfortable posture. 

If the pastry has an indoor space and an outdoor one, some elements are important for the 

customers to feel relaxed at both: AC inside (for both heating and cooling); fresh water blower 

and outdoor heaters; wide TV screen and sound projection; Wi-Fi; outdoor proper furniture; 

blankets for the winter; ashtrays; … 

In Portugal, several coffee or drink suppliers provide minor equipment or utensils and outdoor 

furniture for free, under a contract of exclusive supplier. However, they have its brand, which 

means that the pastry shop may decide it will be coherent with the decoration style it wishes 

to have. 

MODULE 7. MARKETING  

 

MACEDONIA 

 

 Why is digital marketing important for small businesses? 

When small businesses start, their focus is often on how to get their first group of customers 

through the door. They can rely on traditional forms of advertising, such as print ads and 

coupons, or even large roadside signs. They may believe that because they know they are 

offering a good product or service, it is only a matter of time before customers find their way 

to them. 

While this strategy can bring a mix of business, there is a better and easier way. Small 

businesses need to consider the huge market for online opportunities. 

 

 Benefits of online marketing 

The group of potential customers on the Internet is a much larger group of people than you 

can possibly attract locally. By using digital marketing, you can reach a huge audience in a 

way that is economical and measurable. 
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Other benefits of online marketing include: 

• Ability to interact with your customers and find out exactly what you are looking for 

• Ability to reach a global market 

• You can save money and reach more customers for less money than traditional marketing 

methods 

• Get to know your audience and let them know you personally, which can help create brand 

loyalty 

• You can immediately track the responses to your marketing efforts 

• Are you delaying digital marketing? 

 

Why would you decide to delay the time and effort in digital marketing? Different small 

business owners can come up with different reasons to avoid this form of marketing, but in 

the end, procrastination is procrastination. 

Small businesses sometimes believe they do not have the time or money to be competitive 

online. They think they can only face so many challenges at once and still learn the pitfalls 

and actions of business in general. Many of them may want to take things in stride and try not  

focus too much on one or two basic forms of advertising, assuming that their business will 

grow over time. 

They may even think that the best strategy is to simply wait for users to appear. Because they 

are a small business, they may think they only need a small number of customers. 

This is not an effective approach. There is never a guarantee that your business will attract 

customers only from existing ones, and even if it does, you may not be able to attract enough 

customers to make your business profitable. 

 

 Your customers are online 

If you have avoided digital marketing, do you 

think that you are simply not ready? Do you 

think you need to stabilize for a while and then 

get into digital marketing? 

The problem with this approach is that your 

customers and potential customers are already 

online. Immediately. Today. Chances are 

they're already looking for a business like 

yours, but if they can't find you easily, they'll 

probably choose someone else. 

So people do business today. When someone is 

interested in your business, whether it is in your 

area at all or if they are curious about your 

brand, the first thing they will do is do some 

internet research and see what they can find out 

about you. 
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They expect to find you there with a website and social media presence. They may be looking 

for comments so they can find out what other people are saying about your company and 

whether it's a good place to do business. 

 

If a potential customer can't find you online, they may conclude that your business is not 

legitimate. There is a good chance that many of these potential customers may decide not to 

take your business seriously and move quickly elsewhere. 

Once they make that decision, they are unlikely to return. 

 

 Your competition is online 

For your business to be successful, you need to pay attention to what your competitors are 

doing and learn from them. Think of your competitors not only as someone you plan to beat, 

but as people who have something to teach you. 

When you look at what your competitors are doing, you get an idea of what works and what 

doesn't. Most likely, regardless of the type of business you are in, your competitors have  

established a web presence. What kind of content do they use? Do they blog, or do they use a 

lot of graphics and videos? 

 

How do they represent their brand and what makes them unique? How well do they deal 

with the audience? Do you think you can be better? You must not participate in 

competitions in the digital world. 

If your potential customers start looking for a business similar to yours and can find a website 

of your competitors, but not yours, then your business is not even planned. Your customers 

can’t choose you if they don't know about you. In this scenario, your competitors have just 

appeared in front of you, whether they have an effective website or a clear message. 
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 Be available to your customers 

It is clear that in today's digital world, the first place where the average consumer seeks what 

they want is online. Regardless of the product or service they are looking for, they are likely  

to start a Google search. If you don't have an online presence at all, they won't find you and 

you won't be able to compete. 

If you have an online presence, but your competitors are easier to find and are first, you may 

not show up at all. In addition to creating a website, learning SEO is a strategy that can help 

you move ahead of your competitors just by being the first name customers find in a Google 

search with keywords that can bring them to your business.  

Simple questions that your potential customers may want quick answers to should be readily 

available online, such as where you are, what your hours are, and what you specialize in. By 

comparing your website to the websites of your competitors, you will compare hours, prices, 

special offers and more. 

 

This is why you need to know what your competitors are. Your customers are already 

checking you and your competitors. They are already comparing you to each other. But what 

do they reveal? 

 

 Allow customers to come to you 

Think of digital marketing as a way to be accessible to the people you are trying to reach to 

offer your products and services. The size of your business can reach beyond your walls. You 

are able to attract a much larger audience than you could possibly be just to satisfy local 

perspectives. 

By creating a web presence, your business is open to business even when closed. You can 

create an atmosphere in which your customers can come to you at any time of the day or night. 
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In their convenience, customers and potential customers can send you emails with questions, 

buy and search for your inventory. Potential customers who do not have a physical way to 

come to you can still do business with you, whether they are limited by disability, 

transportation or simply living too far away. 

 

 Meet your target audience 

Digital marketing allows you to engage with your customers. You can gradually get to know 

them and what they hope to find. You can start a conversation on social media or on a blog. 

Start a survey or try to get to know them. Pay attention to their comments or their answers to 

surveys. 

By interacting with people digitally, you can begin to get acquainted with what they are 

looking for. Where is their pain? What keeps them up at night? What solutions can you offer? 

Instead of trying to guess, digital marketing allows you to find tools and methods to find out 

who your customers really are. 

This way, you can start building relationships with your customers. You become much more 

than a business. You will become a trusted partner. People are more likely to buy from 

businesses they have already bought from. 

Several forms of advertising are just as profitable as digital marketing. Small businesses often 

try to do as much as possible for a small budget. Many forms of digital marketing allow you 

to interact with your brand and reach a wide target audience even when your budget is very 

heavy. 

Compared to TV, radio or direct mail advertising, digital marketing costs significantly less 

and reaches a much wider audience at the same time. Using digital marketing to promote your 

small business will help you have a much better chance of success in business. 

 

ITALY 

 

Marketing is certainly one of the most important tools that contribute to the success of a new 

commercial business: therefore, the initial marketing strategies are crucial to introduce you to 

new customers. Before officially opening your business, we advise you to conduct some 

marketing campaigns through which you will understand and choose the target market and 

the ways to reach it in a successful way. First of all, you will have to collect important data 

directly from your potential customers: you may begin with free tastings of your products 

during events so that customers will have the chance to know you directly and provide 

feedback before you open your brick and mortar store. Then your research shall focus on the 

market itself and you will collect demographic data and needs, which are fundamental in 

determining your target market, which must be as specific as possible. By doing this, you will 

discover your niche market-to be, finding out their interests, passions and habits. During this 

research, you will also define the geographic area you are interested in to. After this research 

phase, it is time to draft a market analysis, stressing out the local average income level, local  
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habits and local competitors. You will have to define what make you and your products stand 

out from the competition.  

 

Digital marketing is one of the components of marketing that uses Internet and online digital 

technologies to promote products and services. It will definitely help you growing and Internet  

may be your key to success: more and more people are going online and are spending their 

time surfing the net. Online marketing is a 24/7 service and, therefore, it is crucial that when 

possible customers are looking for specific products or services, they’ll find yours among the 

searches. The first thing you need to do is create an online website that reflects your 

customers’ expectation. You shall also thinking on investing on Search Engine Optimization 

(SEO), which is a process that helps you in increasing the quantity and the quality of traffic 

to your website through organic search engine results.   

In the next paragraph we are going to focus on web and promotion, which goes hand in hand 

with marketing strategies.  

 

PORTUGAL 

 

If an entrepreneur wants to make one’s pastry known, Digital Marketing is the way to go. 

Online browsing is so common today that it has changed the way companies use technology 

to promote their business. Simply put, digital marketing is a set of actions that a person or 

company can take to promote their products or services. That is, by using digital marketing as 

a tool to promote one’s pastry, develop one’s brand identity, promote one’s products / services 

and attract new customers, while retaining existing ones. It operates on different fronts: 

 

 Content Marketing and Social Media 

Content marketing is a communication strategy with one’s customers, which can generate 

sales opportunities and increase the visibility of the pastry. This strategy involves the 

publication of relevant content for customers. For example, posts on the pastry shop social 

media pages are an excellent content. 

In addition to be a useful tool to engage the public, it is also one of the ways to optimize the 

pastry on search engines like Google. Each post has the potential to attract new customers or 

retain existing ones, making the pastry shop better known and creating new sales 

opportunities. 

The content conveyed by the various pastry shop communication channels must meet the 

needs, doubts and desires of the customer. Therefore, the key when creating content for the 

pastry shop is to put oneself in the customers' shoes. Understanding the motivation of whoever 

is receiving the communication and meeting their needs is essential. But, in addition to 

answering customer questions, content must also comply with search engine requirements, so 

that the pastry shop is well positioned. Written content is essential to promote your pastry, but 

there are several ways to communicate with your customers, which can benefit your business: 

images; videos; live streams; contests and offers; events. 
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To design the content to be published, create a schedule of marketing strategies for the pastry 

shop: 

 To choose the tool to be used (Facebook, Instagram, website ...); 

 To organize the frequency of content (for example, articles on the site - 1x per week 

/ posts on Facebook / Instagram - every day); 

 To define the type of communication you will use (content + image, image, video, 

etc.) 

 

 E-mail marketing 

 

Email Marketing is a form of contact between the pastry shop and existing customers or those 

you want to reach. Basically, it is the sending of emails with appealing and relevant content, 

with the purpose of attracting customers. For this strategy to be successful, one needs to build 

a contact list (usually people dislike giving their personal information, but if you organize a 

contest or provide a small reward it will be easier to gather that info) and create different types 

of emails, according to your needs: 

 Informative Emails: short and direct information; 

 Educational Emails: content focused on clarifying doubts and solving problems; 

 Nurturing emails: information that encourages the customer to take action (for 

example, discount or offer); 

 Newsletters: customer subscription to receive information on a regular basis. 

 

 

MODULE 8. PROMOTION AND ADVERTISING  

 

MACEDONIA 

 

Promotion includes everything you can do to influence people to buy your products. 

Advertising aims to tell people you have to sell to buy your goods more than those in your 

competition. 

What you sell, who you sell to, and where your customers live will decide what kind of 

advertising you use and what kind of public media you use. Public media is a means of 

advertising through which you communicate to people about your products. 

Public media includes newspapers, magazines, radio, television, cinema and posters. If your 

goods are sold to many people across the country, you can use radio, local newspapers, 

bulletin boards, building posters, and even television. if you can afford such a thing, and if the 

sales are quite large. 

Wholesalers and retailers are especially important. They use your goods to make a living. 

They want to know how your goods will help them in their actions, and they only want solid  
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facts, not promises. To get to them you need to advertise in trade magazines and through well-

prepared catalogs. 

 

Where you want to advertise your products to a small number of customers, send special 

letters to each of them personally. At the beginning of the New Year, you can send them 

calendars, diaries, pencils or notebooks as gifts with your company printed on them. 

Business owners, bankers and executives will read a personal letter and throw the circular 

letter in the trash. Make sure your letters are on good paper, with an impressive memo, and 

are very well printed. If your dactylography is not so good, use a dactylographic service 

agency. This promotes a good image (reputation) of your company. 

 

Retailers can display promotional material in their stores, at the counter or at the window. 

This is called on-site advertising. It can be a cut out cardboard figure or a poster, which will 

attract the eye by showing a product. 

Ask new customers how they found out about your product / service for the first time. This 

will give you a good idea of how well-known your company is and what your brand is. 

 

ITALY 

 

As we said in the previous chapter, one of the first thing you need to take care of is creating a 

good and appealing website that shall attract as many customers as possible. Websites have 

many benefits, among which:  

 Improve business credibility and advertising techniques;  

 Save money on printing materials 

 Give you an easy access to new customers 

 Expand your market and local reach  

 Can be update easily and quickly 

 Help you to promote your products and services 

 

The website to be created need to be fast, mobile and user friendly and need to have relevant 

and updated content.   

One of the ways at your disposal to promote your business and to engage your targets is Email 

marketing. Creating a mailing list and sending frequently interesting newsletters will result in 

attracting more and more customers day by day. 

Another step to take is creating a social media presence: you can use social media platforms 

to easily promote your products or services and to interact with your customers, creating buzz 

and advertising your activity and events. Before actually visiting your bakery, many people 

(especially young people) will look your social media accounts to see if your products may 

interest them or not. Make sure your online presence is active and try to share interactive 

contents and good pictures.  There are many social media platforms to choose from (Facebook, 

Instagram just to name a few): you just need to understand which one suits your business best.  
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Each platform has its own specifics (demographic structure, number of users and way of use 

it): once you have realized who your target audience is, you can choose the right platform to 

use. Remember that  your social accounts need to be updated constantly, at least once or twice 

a week. Do not post only advertising or promotional materials: try to honestly communicate 

with your followers, show them the behind-the-scenes of the pastry and introduce them your 

team, giving your accounts a personal touch.  

You can also decide to invest on social media ads to additionally promote your new business, 

trying to reach more and more new customers daily. You can also choose print marketing 

materials, including flyers, business cards or newspaper ads to best reach your audience. 

Before the opening, try to hand out as many flyers or business cards as possible, outlining 

your menu to give your public an overview of the business. You should also take into 

consideration sending postcards out to the local community to officially invite them to try 

your excellent pastry products.  

 

PORTUGAL 

 

Advertising and promotion are two words that are often heard and common people do not 

know their difference. Although advertising and promotion have almost similar goals, they 

differ in many ways and are used for different purposes. 

Advertising is a marketing tool that is used to encourage or persuade the public, customers 

and viewers to buy the pastry shop products. Advertising can be done using a variety of 

methods, including newspapers, magazines, local or regional television commercials, radio, 

outdoor, direct advertising, online, social media. The pastry shop is selling the company as a 

whole, its products portfolio, its environment, its home delivery service, its customized gift 

packages … 

Promotion is a marketing technique that is used to reach consumers when presenting a new 

product or service. This also includes advertising for the specific product as well as the 

company. It includes other techniques, such as personal selling, advertising, sales promotion, 

direct marketing and advertising. The objective of the promotion is the acceptance of a new 

product, the creation of a new corporate image, positioning, creation of brand value, 

increasing sales, etc. 

The means that are used to promote include discounts, coupons, gifts (where the material is 

provided free of charge with the company logo, i.e. small pastry cakes or chocolates), contests, 

events, points card (which lead to discounts on the next purchase), etc. Tasting is also a huge 

promotion technique that is used by pastry shops when they are launching a new product or 

presenting their customers with a sample of their offer for a special season. 
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MODULE 9. EMPLOYMENT PROCEDURE  

 

MACEDONIA 

 

The complete employment procedure consists of the following steps: 

 

• Posting an job advertisement 

• Application in ESA for the need of a worker 

• Evaluation of candidates 

• Employment solution 

• Employment contract 

• Application / Report for employment in ESA 

 

ITALY 

 

The employees have a key role in making the pastry business thrive and the number and 

variety of your staff is based on the size of the bakery. For example, if you decide to open a 

retail bakery, you will also have to hire front-of-house personnel to talk with customers, take 

orders etc. Anyway, usually most of the employees to be hired will work in the laboratory, 

preparing and baking pastry products. You may also need professional pastry chefs or skilled 

and experienced cake decorators. However, as the business expands, you can decide to hire 

additional employees in the future. You can recruit pastry employees through online job 

offers, flyers, local newspaper etc.   

 

Before running job interviews looking for personnel, you should think properly at what kind 

of employees you need. In order to save time and avoid getting in contact with people who 

are not right for your activity, we recommend you to indicate precisely the tasks to be 

performed, working hours or any requirements you are interested in, so that the candidates 

will already know whether their experiences match the demand or not.   

 

There are several criteria to consider: have or not a cooking qualification, driving license, sex, 

age etc. You should also pay attention to the CV accuracy: typos and spelling mistakes are 

not good indicators of motivation. In addition, more and more often the recruiters of a growing 

number of companies go and check Social Networks (e.g. Facebook or Instagram) to see how 

candidates truly are, to discover their interests and what kind of posts they like or publish on 

their pages.  

During the job interview, focus on specific characteristics, such as punctuality, reliability, 

courtesy and politeness, predisposition to team work, willingness to learn, interest in the  
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sector, degree of flexibility and previous related work experiences. Observe closely the 

candidates and listen carefully to both what they say and what they do not say.  

 

After you found the perfect candidates, it is time to draft the employment contract (or letter of 

employment), which is a legal written document reporting the agreement between the 

employer and the employee. It contains information on the identity of the parties involved, 

the place of work etc. It shall include the starting date of the employment relationship and its 

duration, specifying whether it is a permanent employment contract or not, if it is full time or 

part-time. It will list the work activities, the length of trail period (if necessary), working hours, 

remuneration, the length of paid leave and the periods of notice in case of withdrawal.  

Always remember to motivate your staff by offering them incentives and training 

opportunities. Create a good working environment, giving your staff the possibility to improve 

and grow. 

Throwing oneself into the world of pastry making is a very common dream, but the truth is 

that it is a very demanding sector. Passion is not enough, you have to feel the vocation and be 

prepared to sacrifice your time and efforts to emerge and be able to work at night and on 

holidays without losing your motivation. Do not give up if you have to face critical issues to 

open your pastry shop. Success comes as a consequence of your passion and hard work, which 

are the essential ingredients for a quality business.  

 

PORTUGAL 

 

In Portugal, the procedures to hire someone are simple. Obviously, it starts when the pastry 

shop has a vacancy for a job.  

There are several it can advertise it: 

 On the shop window; 

 On a local or regional newspaper; 

 On social media, both the company’s or the entrepreneur’s;  

 On employment sites; 

 Asking a Hospitality School or a VET Centre if they have a former student / learner 

available; 

 Asking the Public Employment Agency’s local branch.  

When the candidates come up, the entrepreneur or the pastry shop’s manager interviews them, 

choosing the one most suitable. 

A contract is then signed between the two parties, each keeping one copy, which must have 

the weekly schedule, the gross salary and benefits, the workplace and the job category. Only 

if the person has come from the Public Employment Agency the contract has to be sent to 

them.  
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The new employee is then registered on the Social Security Online portal, where the 

information listed on the contract is uploaded. The employee’s data must also be sent to the 

Insurance Company, to be included on the Labour Accidents insurance. 

On a monthly basis, the worker’s income taxes and both one’s and company’s social security 

contribution details are sent online to the national authorities and transferred from the 

company’s bank account. 
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