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GastroNet - Vocational
Education and Training

Project number 2023-2-PLO1-KA220-VET-000171447

An additional set of tools for vocational education and training in
gastronomy to improve the proffesional situation of students on the labor
market

Throughout our work, we want to show how to solve social problems. We
want to contribute to increase the level of education of various social
groups in countries where we are going to run our work and to have an
influence on the integration processes between nations. We are certain that
this is education which gives a chance to grow and makes the social
differences smaller.

Intercultural dialogue is possible thanks to education. Thus, our work aims
also at education and training, also in the aspect of international
cooperation. We also want to propagate the knowledge about the people
connected with the ideas of our foundation.

Our main focus are the groups at the risk of social exclusion with regards to
labour marker such as disabled, NEETs, lowskilled adults and domestic
violence victims. Our experts have expertise in higher education and adult
education.

Acquiring new knowledge related to new technologies and sales
techniques in order to better prepare the training plan . development of
pedagogical innovation formulation of a training plan and outline for
students of gastronomic schools.

. @ gastronet-edu.eu
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available in the four native
= languages of the project partners
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. and in English.

The GastroNet project website is

English Polish
N
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GASTRONET-EDU.EU

GastroNet

Portuguese Italian
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HOME PAGE:

Instructions for the GastroNet platform:

www.gastronet-edu.eu
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COOPERATION PARTMERSHIPS IN VOCATIONAL EDUCATION AND TRAINING

LEARM MORE
Accessibiity

_._Coo-p-rath-n partnerships in vocathonal gducation and
training i
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Throughout our work, we want to show how to solve social
problems. We want to contribute to increase the level of education
of various seclal groups in countries where we are golng to run our
work and to have an influence on the integration processes
between nations. We are certaln that this is education which gives a
chance to grow and makes the soclal differences smaller.
Intercultural dialogue ks possible thanks to education. Thus, cur
mmmammmm ahahttnaspa:lnl

thon. We alse want to
mmmmmﬂmm Hnsnfoul

mmm“uﬂm&umdmﬂmﬂmmm

regards to labour marker such as disabled, MEETs, loswskilled adults
and domestic violence victims. Our experts have expertise in higher
education and adult education.
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Here you can find out what our project is.
You will meet here:

- Objectives

Through the project and creation and then implementation of the training concept, we want to increase the
competences of VET learners graduating from gastronomic schools in the field of sales techniques and
customer acquisition based on new technologies and the Internet. Thanks to our training, they wil improve
their qualifications, which will make them more valuable to employers. Their sense of professional stability will
also increase. Educators will also improve their competences.

« Implementation

The main activities of the project will be three workshops devoted to the exchange of experiences and new
technologies, creating the concept and program of the training, and the formulation of the training plan and
outline. Between the workshops will be conducted:

Focus research

Competency mapping

Seminars on the Integrated Qualifications System

Development of pedagogical innovation

Multiplier event

Whereas International Project Meetings will be used to manage the project.

« Results

The results we want to achieve are:
. exchange of experiences between partners, aimed at increasing the knowledge of the educational
staff of the organizations participating in the project
» acquiring new knowledge related to new technologies and sales techniques in order to better
prepare the training plan - preparation of a training concept for students of catering schools
+ development of pedagogical innovation
» formulation of a training plan and outline for students of gastronomic schools.
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About project

Objectives:

Thiraugh the prageel and creation and then implementation of the Lraning concepl, we wanl to increase the compelences
of WET learners graduating from gastronomic schools in the field of sales techniques and customer acquisition based on
i technologias and the Internat. Thanks to our training. they will improve their qualifications, which will make them more
valuabde b0 employers, Their sense of professional stability will also incraase. Educalors will also improve thair

COMpetences.
Implementation:
The main activities of the project will be theee workshops devoled to the exchange of cxperiences and new technologies,
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Here you will find out who created our
project. We present project partners
with a brief description and weighing links
to their websites and social platforms.

You will meet here:

Zofia Zamenhof Foundation (Poland)

EMPRALIMA The professional school of opportunities (Portugal)
ZDZ Kielce - The Vocational Development Institute (Poland)
Staropolska Chamber of Industry and Commerce (Poland)
CNIPA Puglia - The professional school of opportunities (taly)
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About partners

Zofia Zamenhof Foundation
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: Giood practices - Good practices - here we

i present the project results and suggested
D good practices involving the application of
CEE: the project.

AND TRAINING

GASTROMNET-EDU.EY

o8
I

GastroMNot

Good Good practices
practices:

Pedagogical Innovation

Pedagogical Innovatien for VET Schools. Push and Pull sales techniques using Al
technologies in gastroanomy in order to gain more customers and improve the quality of
services

Prejoct rumbor 2023-2-PLOL-NAZZO-VET-000171447

Labor market PL UE:

Repart - Adaplation of vocational edwcation and training 1o thé needs of the Labor market Improvement of quality
assurancs in vocational education and training Contribution to innovation in vecational education and training VET
Report = The situation on Lhe Labor market and educalion in the EU propared by the pariner Slarspolsia Izba Preemyslows
Handiows

GASTRONET - Partnership in vocaional edwiation and wraising

Gastroet

Adapting vocstional education sad iraining o the needr of the labor market
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1 We invite you to read our GastroNet
T — Project HANDBOOXK:

GastroNet
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AND TRAINING

“An ?dditional Toolkit for Improving Students’ Professional Situation in the Labor
Market”

which provides a guide for improving the competencies of culinary school
graduates, with a particular emphasis on sales techniques and customer acquisition
using new technologies and the Internet.
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Handbook

We invite you to read our GastroNet Project HANDBOOK:
“An Additional Toolkit for Improving Students' Professional Situation in the Labor Market™
which provides a guide for improving the competencies of culinary school graduates,

with a particular emphasis on sales technigues and customer acquisition using new
@ technologies and the Internet.
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Our GastroNet Project HANDBOOK in
GasNet EninSh:
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Colunded by
the Exrapgan Union
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Handbook

&n mdditional set of toods to improve the proffesicnal
situstion of students on the libor market.
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Manuale

Un ulteriore set di strumenti per mighorarse la situazions
profosskornie dogl stucent] sul mereato del bvoro,

e gaitronet-aduei
Scarkca il fle del MANUALE
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Nasz Podrecznik projektu GastroNet w jezyku polskim:
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Podrecznik
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Manual

Wt comparin duipberrsirtas ol Torramentas para aprmerae
a situacho profissional dos estudantes no mercado de
trabalho.

Descarregue o fichaine do MANLUAL
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——— Here you can learn about our activities

GastroNet during the project implementation
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28.03.2025 Large event in the
GastroMNet project.

On Friclay, March 2B The Zofu Zamenhol Foundaton and J0E Madop oegarized o Lage evend in ihe Gantobied promct The
Infererst evooesied Dur expeciations.
iy tar b, o Risberas: froems Kbelon in o of B sciools Belonging 1o B hospitable T Kieboe and the spesines
Moril Sheraron representing 07 Kplor and Pewet Kacharriid from the Zoda Famankal Foundation
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You can also check our other interesting
materials and projects we conduct or are
partners in them that we publish on our

social channels
Contact: @
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And follow our other activities on social media:
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Additional information:

Accessibility statement

Accessibility Statement for gastronet-edu.eu

Zofia Zamenhof Foundation is committed to ensuring digital accessibility for people with
disabilities. We continually improve the user experience for everyone and apply appropriate
accessibility standards.

GASTRONET-EDU.EU

GastroNet

O Accessibility
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In case of any problems or other
questions, please contact the project
coordinator at the following e-mail
address:

biuro@zofiazamenhof.pl

Project coordinator:

Fundcicjct

im. Zofii Zamenhof

@ gastronet-edu.eu
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