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COMPETENCE AREAS

STEPS OF COMPETENCE DEVELOPMENT

1. Purchasing, costing
and stocking

He/She is able to identify basic
products.

He/She is able to check incoming
products in matters of quality and
store them properly.

He/She is able to follow the hy-
gienic standards regarding the
purchase and storage of all kinds
of food.

He/She is able to work applying
the economic and environmental
aspects of kitchen costs and pur-
chasing.

He/She is able to purchase the
respective seasonal food inde-
pendently, compare different offers
and identify the best offer accord-
ing to price and quality.

He/She is able to contact the re-
gional food suppliers and to bar-
gain/negotiate for product quality
and prices independently.

He/She is able to plan the short
and long term requirement of food
for an establishment with the help
of special computer programs and
is able to stay within budgetary
limits.

He/She is able to instruct and
manage the purchasing and cost-
ing process.

2. Composition and
planning of menus

He/She is able to compose cours-
es of a menu and present it to the
mentor and/or the colleagues in
the kitchen.

He/She is able to compose a sim-
ple menu according to the most
important recipes of the local
kitchen and present it to the men-
tor and/or the colleagues in the
kitchen.

He/She is able to compose a com-
plex, European and international
menu and choose the suitable
beverages.

He/She is able to communicate
with waiters and guests and pre-
sent offers according to special
occasions (buffets, events, cater-

ing...).

He/She is able to compose and
offer menus according to various
situations on the market and the
needs of the guests.

Bezirksregierung Kéin

v
*
*

KOULUTUSKESKUS

Centro Produttivita

AC.LT

Veneto
Farmazione & Innovazione

, ASSOCIACIO CATALANA
IHTERNACIGHALITZACIS | ¢ oo
DEL TALENT Y

© Agenzia professianale

KH
International

“%: leeuwenborgh

vakmensen in opleiding

7 endyxg{_q;e\}"\ KSAO

pany KOUVOLAN SEUDUN AMMATTIOPISTO


User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the kitchen worker (LTQF level 2/ EQF level 2)   

User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the cook (LTQF level 3/ EQF level 3 )  

User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the chief of the kitchen (LTQF level 5/ EQF level 5 )  


User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the chief of the kitchen (LTQF level 5/ EQF level 5 )  


User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the cook (LTQF level 3/ EQF level 3 )  


User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the cook (LTQF level 4/ EQF level 4)  


User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the chief of the kitchen  (LTQF level 5/ EQF level 5 )  


User
Highlight
According to the national occupational standards prepared in 2014 (not yet officially approved) this step of competence development corresponds to competences of the chief of the kitchen  (LTQF level 5/ EQF level 5 )  




THEME Competence Matrix — Hospitality/Cook

Lifelong
Learning
Programme

3. Production of
menus

He/She is able to execute simple
kinds of preparation works inde-
pendently.

He/She is able to communicate
with colleagues and superiors by
using the relevant technical gas-
tronomic terms.

He/She is able to use the basic
technical professional machines
and devices by considering safety
and hygienic standards (food,
personal, company).

He/She is able to prepare and
decorate simple menus as well
as side dishes, sauces, soups
and starters according to in-
structions.

He/She is able to work
considering the measures to
protect the environment and the
rules of waste management.

He/She is able to plan all steps of
preparing, cooking and post-
processing of menus (time, quantity
of food, cooperation with col-
leagues).

He/She is able to deal with the
stress of preparing a great number
of menus within a short space of
time.

He/She is able to communicate with
guests and to attend to the guests
wishes.

He/She is able to lead the kitchen
area and to coordinate the tasks of
the kitchen team.
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This project has been funded with support from the European Commission.

This publication reflects the views only of the author, and the Commission cannot be held responsible for any use which may be made of the information contained therein.
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