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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 contact the
regional food suppliers and to
bargain/negotiate for product
quality and prices independently.

He/She is able to instruct and
manage the purchasing and
costing process.

2. Composition and
planning of menus

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

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

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

Bezirksregierung Koln ?3

4 FONDAZIONE
EU-Geschiftsstelle
S R

) G
2 KSAO

KOUVOLAN SEUDUN AMMATTIOPISTO

Centro Produttivita

KOULUTUSKESKUS
Veneto

o

=<7~ AproLl

venete e (g SALPAUS

DEL TALENT

uNe Agenzia prefessionale

- Vel KH

~ vakmensen in opleiding

%’@ sy AITME S leeuwenborgh " 420 endurance

the fraining company




THEME Competence Matrix - Hospitality

Lifelong
Learning
Programme

3. Production of

He/She is able to execute simple

He/She is able to prepare and

He/She is able to lead the kitchen

menus kinds of preparation works decorate simple menus as well area and to coordinate the tasks of
independently. as side dishes, sauces, soups the kitchen team.
and starters according to
He/She is able to communicate instructions.
with colleagues and superiors by
using the relevant technical He/She is able to work
gastronomic terms. considering the measures to
protect the environment and the
He/She is able to use the basic rules of waste management.
technical professional machines
and devices by considering safety
and hygienic standards (food,
personal, company).
-IT, SL, DE

= LT: covering al; (Natification: | Competence matrix of cook with referencing of the steps of competence development to the qualifications defined in the national occupational
standards of Lithuania. It should be noted, that the occupational standards of the hospitality sector were drafted in 2014. They are still in the process of official approval by the
Ministry of Education and Science and the Ministry of Economy. It is expected that they will be approved later this year.)
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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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