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GREEN GUEST IO 2:  Mapping of the greening process of syllabi  
Analysis of the Surveys   
 

IO leader:  NET  
 

Introduction  

This report presents the results of the survey conducted by Green Guest’s partners in their own country providing 
insight into how sustainability is perceived and included in the syllabi  related to the hospitality and catering industry.  

The analysis of the single reports shows that all the countries have already started to tackle the issue of sustainability, 
at different paces, and look at it as a future business opportunity around which training and education offers can 
innovate and build competitive advantage.  

France and Estonia have already embraced sustainability and started to integrate green innovation into their own 
syllabi supported by their national agencies in charge of education and training policies. In Italy instead at national 
level there is no specific training in sustainable skills related to the hotel and catering professions. The employers of 
Eco_Label hotels have therefore taken the initiative to train their own staff in compliance with eco-sustainable 
practices. Eco_label is a European certifications and many hotels in Italy have adhered to the philosophy.  

Italy and Hungary, though agreeing on its importance, are still working on that and hopefully they can be inspired by 
the French and Estonian good practices (see answers 5.a).  

The qualifications and jobs mostly affected by efforts towards sustainability are especially cooks and operators of the 
catering services. In their curricula the most frequent recommendations relate to:    

 practices  respectful for environment (reducing the use of energy)  
 nutrition and healthy diet principles (vegetarian and vegan offers) 
 sustainable and rational choice for food and raw materials (short supply chain) 
 applications of the norms related to environment, hygiene and food safety   
 prevention  of  occupational risks in the scope of sustainability.  

In both the French and Estonian examples, it can also be appreciated an important effort to change behaviours, not 
only in the professions related to the catering services, but also related to the reception services raising their 
awareness on the “eco labels” certifications and accreditations, Agenda 21 (see full analysis in answer 3) .   

As regards the assessment of learning outcomes, In all the countries involved in the survey, the assessment process 
tries to follow the ECVET systems. Learning outcomes (LO) are introduced as knowledge, skills and competences in the 
unit. Assessments methods are meant to show the match to the expected LO.  Assessment will include portfolio 
assessment, skills demonstrations, observation and self-evaluation. The assessors will need to have an adequate level 
of competence and experience in the given field / job profile in order to evaluate students’ performance according to 
transparent criteria.  
 
Internship: in all the countries involved in the survey,  workbased learning is an integrating part of the schoolbased 
learning. It has different length for the different jobs, but for all it is compulsory and its assessment will be part of the 
final evaluation of the students. Awareness of sustainability is mentioned as evaluation criteria only for France.  
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1 What agency (ministry, experts, association of trade representatives…) is responsible in defining the school  curricula for professions related to the hospitality trade? 
Please refer to EQF3 and EQF4 levels    

 

Italy (NET & Aja) France (GIP-FCIP & LPPDLG) Estonia (Kuressaare Ametikool) 
 

Hungary (SZENT ISTVAN 
UNIVERSITY)) 

In Italy, responsibilities are shared among the 
different actors involved in planning and 
organising VET as follows:  

 the Ministry of Education, University and 
Research (MIUR) sets the framework for VET in 
national school programmes (technical and 
vocational schools) for ITS (higher technical 
institutes EQF 5) and IFTS (higher technical 
education and training EQF4);  

 the Ministry of Labour and Social Policies 
(MLPS) sets the framework for leFP (vocational 
education and training), while the regions and 
autonomous provinces are in charge of planning, 
organisation and provision (at the end of a 3–year 
pathway  students attain a diploma EQF 3, at the 
end of a 4–year pathway  students attain a 
diploma EQF 4);  

 regions and autonomous provinces are also in 
charge of planning, organisation and provision of 
ITS, IFTS, post IeFP, post-higher education, and 
most of the apprenticeship-type schemes;  

 the social partners have a general advisory role 
in VET policy, from which VET provision is then 
defined; the social partners contribute to 
designing and organising active labour market 
policies  

Ministry of Education  The Ministry of Education and Research is responsible 
for development of national curricula in all levels. 
https://www.hm.ee/en/vocational-education 
Categories of vocational training directly linked to 
the  Estonian Qualifications Framework 
http://www.kutsekoda.ee/en/kvalifikatsiooniraamistik/
ekr_tutvustus 
National curricula is based on Occupational 
qualification standards, which are responsibility of 
Estonian Qualification Authority.  
http://www.kutsekoda.ee/en/kutsesysteem 
School curricula are based on national curricula 
The occupational qualifications system is an interface 
between the labour market and the lifelong learning 
system enhancing the development, assessment and 
recognition of person’s occupational competence. The 
system is developed and administered by the Estonian 
Qualifications Authority 
http://www.kutsekoda.ee/en/kutsekoda/tutvustus 
 

In Hungary the Ministry of 
Human Resources and the 
National Bureau of Vocational 
and Adult Education are 
responsible for defining the 
frame curricula of VET schools 
on EQF3 and EQF4 levels.  

 

 
 
 
 
 

https://www.hm.ee/en/vocational-education
http://www.kutsekoda.ee/en/kvalifikatsiooniraamistik
http://www.kutsekoda.ee/en/kvalifikatsiooniraamistik/ekr_tutvustus
http://www.kutsekoda.ee/en/kvalifikatsiooniraamistik/ekr_tutvustus
http://www.kutsekoda.ee/en/kutsesysteem
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2 In your country, have these agencies already introduced recommendations to instill the topic into curricula/ units / modules relating to obtaining green - 
sustainable skills?  
In the training offer are there cases in which sustainable skills are already included in the curricula? Please refer to EQF 3 and EQF4 levels.  
 
If yes, please specify, for which of the following jobs:  

 Cook 

 Waiter / waitress 

 Bartender  

 Receptionist  

 Room person /cleaning personnel 

 Guest relations assistant 

 Sales and marketing assistant 

 Other  

 

 
 

 

          

  

 

         

            

            

            

            

            

            

            

            

            

            

            

            

            

            

            

yes (FR, EE) 
50% 

no (HU) 
25% 

partially (IT) 
25% 

yes (FR, EE) 
50% 

no (HU) 
25% 

partially (IT) 
25% 

yes (FR, EE) 
50% 

no (HU) 
25% 

partially (IT) 
25% 

yes (FR, EE) 
50% 

no (HU) 
25% 

partially (IT) 
25% 
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            3. If your answer to question 2 is “yes”, can you describe the recommendations or /and the units/modules in the following grid?  
In france  

Reference to the 
qualification / jobs 

Type of recommendations Title of the Unit /module (if 
relevant) 

EQF-Level Delivery of diploma (ongoing 
assessment, final exam 

Cook Implement good practices related to sustainability Preparation and distribution 
of products from the kitchen 
Waste sorting 
Rational management of 
liquids 
Rational management of 
food 
Food waste 
Monitoring regarding 
regulations  
 

4 : level 3 Ongoing assessment 
Punctual examination 

Restaurant Waiter  Implement good practices related to sustainability 
 

Supply of services 

Waste sorting and waste 
management  
Fight against food waste  
Liquids and evergy savings 

4 : level 3 Ongoing assessment 

Punctual examination 

Cook 
Waiter   

˗ Include the concepts of sustainability and environment in 
professional practices 

˗ Join a monitoring and development approach  (innovation, 
creativity, …) 

˗ Apply nutrition and healthy diet principles 
˗ Social and environmental approach in the economic activity 

of the company 
˗ Professional practices  respectful for environment 

Implement a quality 
assurance approach 
 
 
 
Keeping an overall quality 

3: Baccalauréat 
professionnel 
Cook 
3: Baccalauréat 
professionnel 
Marketing and 
restaurant 
servicing 

Ongoing assessment 
Punctual examination 

 

Describe the knowledge referring to 
competencies and skills 

Describe the skills part of the work 
The ability to apply knowledge and use know-how to complete tasks and  

solve problems  

Describe social and professional competencies. 
The proven ability to use knowledge, skills and personal, social 

and/or methodological abilities, in work in study situations and in 
professional and personal development 

Apply rules and practices related to ˗ Reception, checking and storage of goods Stick to regulations in force.  
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sustainability ˗ Apply waste sorting 
˗ Manage rationally food and risks 
˗ Fight against food waste 
˗ Use short supply  

 

 ˗ Ensure compliance with the rules and norms related to 
environment, hygiene and food safety,  prevention  of  occupational 
risks in the scope of sustainability. 

Adapt one’s activity to the principles of sustainability. 
Strengthen the brand image 

 ˗ Explain  the eco labels principles. 
˗ Explain  the notions of green products and life cycle 

 

Baccalauréat professionnel cooking 

Embed sustainability and 
environment into professional 
practices 

˗ Use and manage raw materials and  supplies   (cleaning products, 
packaging), liquids and energies 

˗ Identify  quality logos and official acronyms (green products)  
˗ Labels and certifications   
˗ Use short supply chains 
˗ Identify overhead costs checking methods with the aim to get a 

sustainable development (energy, liquids, cleaning products, 
supplies) 

˗ Identify behaviours and methods allowing :  
 lowering of water and energy consumption  
 management of waste and fat (waste sorting, composts, 

compaction…)  
 prevention of water pollution 
 rational use of chemicals – choice of materials – choice of raw 

materials (accreditations, season, short supply chains)  
 fight against food waste 

Adapt one’s activity to the principles of sustainability 
Strengthen the brand image 
Educate to health and citizenship 

Apply nutrition and dietary 
principles. 

˗ Identify customers’ specific needs (vegetarian and vegan menus) 
˗ Implement vegetarian and vegan balanced menus 

 

Baccalauréat professionnel Marketing and restaurant servicing 

 
 
 
 Embed sustainability and 
environment into professional 
practices. 

˗ Apply procedures, instructions, documents related to sustainability.   
˗ Identify products (food) certified official quality logos and acronyms 

(green products) -Labels and certifications (Highly environmental 
quality, Ecocert)   

˗ Use short supply chain 
˗ Use energies, liquids, cleaning products (green) 
˗ Identify behaviours and methods allowing :  

Adapt one’s activity to the principles of sustainability. 
Strenghen the brand image. 
Educate to health and citizenship  
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 a lowering of water and energy consumption.  
 a management of waste and fat (waste sorting, composts, 

compaction…)  
 prevention of water pollution, 
 rational use of chemicals – choice of materials – choice of raw 

materials (accreditations, season, short supply chains)   

Apply nutrition and dietary 
principles  

˗ Identify customers’ specific needs (vegetarian and vegan menus) 
˗ Implement vegetarian and vegan balanced menus. 
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In Estonia:   
There are some very minor suggestions about sustainability in qualification standards, but there are quite a lot suggestions/learning outcomes mentioned in Estonian national 
curricula. All EQF level 4 curricula (except waiter, which is after secondary education level) have one common compulsory module: natural sciences - 4 ECVET points.  In 
particular the LO expected from the module on this module are the following:  
The student: 

1. understands the links and specificity between natural sciences, can realize the importance of models in describing real objects 
2.  interprets and uses the knowledge acquired about natural sciences to identify and value the environmental phenomena and for solving everyday problems 
3. understands the impact of scientific and technological achievements on the natural environment and people; understands the impact of surrounding environment on 

human health 
4. finds independently truthful information about natural sciences and uses it for solving different tasks 
 

Specific to the hotel and catering  training:  
  

Reference to the 
qualification / jobs 

Type of recommendations Module/learning outcome in 
NATIONAL curriculum

1
  

Title of the Unit /module (if relevant) EQF-
Level 

Delivery of diploma (ongoing 
assessment, final exam) 

Cook 
 

˗ Follows the standards of safety, environmental safety and 
hygiene 

transversal to different modules 4 Ongoing assessment 
 

 
 
Hospitality 
services/ Catering 
service 
operations/cook/ 
Cook´s assistant 
 
 

˗ Implements the resource efficiency and safety principles in work transversal to different modules 3/4 Ongoing assessment 
 

˗ Understands natural scientific world view and values and follows 
the principles of sustainable development. 

transversal to different modules 3/4 Ongoing assessment 
 

˗ Understands the causal relations of the development of the 
society and follows society values 

transversal to different modules 3/4 Ongoing assessment 
 

˗ Understands the nature of the economy and the functioning of 
the economic environment 

˗ describes the principles of responsible entrepreneurship 

career planning and bases of 
entrepreneurship 

3/4 Ongoing assessment 
 

Cook/ Catering 
service operations/ 
hospitality services/ 
Cook´s assistant 

˗ Prepares food and beverages according to technology, insuring 
the quality of the food according to technology cards, working in 
safe and sustainable way and following the hygiene 
requirements  

Basics of catering and transversal to 
different modules  
 

3/4 Ongoing assessment 
 

˗ Uses food, water and energy resources in a sustainable manner Basics of catering and  
transversal to different modules  

4 Ongoing assessment 
 

  

                                                                 
1
 In Estonia the National Currilum is issued by the Ministry of Education. It gives directions and lenght of studies and amount in EKAPs and some main learning outcomes for each training offer.  
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Reference to the 
qualification / jobs 
 

Type of recommendations Module/learning outcome in SCHOOL 
curriculum

2
  

 

Title of the Unit /module (if relevant) 
 

EQF-
Level 

Delivery of diploma (ongoing 
assessment, final exam) 

Cook/ Catering 
service operations/ 
hospitality services 

˗ Bases of catering 
˗ Preparing food and beverages according to technology, insuring 

the quality of the food according to technology cards, working in 
safe and sustainable way and following the hygiene 
requirements.  

˗ Cleaning kitchen equipment 

Bases of catering 
Environmental protection 
Kitchen waste sorting 
The importance of sustainability 
Cleaning and reconditioning 

4 Ongoing assessment 
 
 
 
 
 

Cook´s assistant 
 

˗ Basics of catering  
˗ Prepares under guidance the food and beverages. Uses tools and 

equipment efficiently. Handles food in a sustainable manner 

Environment and Waste Management 3 Ongoing assessment 
 

Cook 
 

˗ Basics of catering  
˗ Explains the basic foods origin, composition, ways of production, 

effects on human health, and describes the requirements for the 
quality of food. Characterizing the basic nutrients in food and 
their importance to the human body 

˗ Basics of catering  
˗ Prepares (under guidance) the meals and beverages according to 

proper catering technologies in a sustainable manner 

Food science 
Nutrition 
Natural Sciences 
 
 
Environment and Waste Management 
 

4 Ongoing assessment 
 
 
  

˗ Bases of cook´s practical work  
˗ Prepares simple main courses according to techno cards in 

sustainable manner 

Cooking Basics 
Practical work in the learning 
environment 

4 Ongoing assessment 
 

˗ Cooking  
˗ Prepares under guidance coaching a la carte menu dishes and 

drinks according the quality requirements. Working in 
sustainable manner and follows hygiene requirements 

Cooking in restaurant kitchen 
Environment and Waste Management 

4 Ongoing assessment 
 

˗ Cooking  
˗ Explains (according to guidelines) the principles of nature 

preservation in its study field  
˗ Explains sustainable, economical and environmentally conscious 

way of thinking  

Natural Sciences 
Chemistry 

4 Ongoing assessment 
 
 

Waiter 
 

˗ Understands the nature of the economy and the functioning of 
the economic environment 

Career planning and bases of 
entrepreneurship 

4  Ongoing assessment 
 

                                                                 
2
 The School Curriculum is designed according to the indications contained in the National Curriculum but schools can adapt the indications to their needs  
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˗ interprets its role in the business environment, 
˗ understands his rights and responsibilities in work environment 

 
 

˗ Follows technological cards, prepares simple dishes and drinks 
(under guidance).  

˗ Follows safety, economical and hygienic requirements  

Bases of catering  Ongoing assessment 

Learning Outcomes 
He / she is able to:  

Describe knowledge that refers to skills and 
competencies  
(theoretical and /or factual knowledge) 
 

Describe skills/part of the work process  
(The ability to apply knowledge and use-know how to 
complete tasks and solve problem) 

Describe social and personal competence  
(the proven ability to use knowledge, skills and personal, 
social, methodological abilities in work or study situations 
and in professional and personal development)     

˗ Cook´s assistant, cook and Catering service 
operations 

  

˗ Basics of catering   
˗ Lists variety of environmental problems in 

acquiring study field 
˗ Describes solvents used in professional work 

based on characteristics of detergents and 
their potential environmental risks  

˗ Uses food, water and energy resources in a sustainable 
manner 

The student prepares two dishes (according to instructions) 
with appropriate drinks using tools and equipment safely 
and in an environmentally friendly manner 

 

˗ Practical bases of cook´s assistant work  
 

˗ Uses tools and equipment in a sustainable manner 
˗ Uses foods in a sustainable manner 

Prepares as a group work (based on given instructions) 
meals with drinks using appropriate tools and equipment 
safely and in an environmentally friendly manner 

˗ Basics of catering  
˗ Describes the nature of organic agricultural 

production and its effects on humans and the 
environment, based on the principles of 
sustainable development 

˗ Explains by case example the impact of a 
biotechnologically produced foods on human 
health and the environment 

˗ Explains the nature of the metabolism of 
energy (team-work) 

˗ Describes the nature of the globalization and 
impact of the food industry to the 
globalization 

˗   

˗ Bases of cooking  ˗ Follows sustainability principles in cooking Bases of practical cooking  
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˗ Lists a variety of environmental problems and 
establishes links associated to acquired 
profession (team-work) 

˗ Describes with help of instructions direct and 
indirect impact of professional activities to 
the environment (ie waste management) 

Prepares dishes and drinks according to technological cards. 
Using equipment and tools sparingly. Handles the raw 
material in sustainable manner 

˗ Cooking  
˗ Describes according to instruction the 

importance of sustainability in catering field 

 Cooking  
Handles the food based on the food hygiene requirements 
and the principles of sustainability 
Assesses the quality of the food based on quality standards. 
Describes additives and contaminants and their potential 
impact on human health and the environment 

˗ Cooking  
˗ Explains the possibilities of using organic 

chemistry in professional work 
˗ Explains the nature preservation principles 

from point of view the acquired specialty. 
˗ Describes the direct and indirect impact of 

professional activities to the environment 
˗ Explains sustainable, economical and 

environmentally conscious way of thinking 

  

 ˗ Practical work of cook´s assistant 
˗ Pre-treatment of foods based on principles of 

sustainability (under guiding) 

 

 ˗ Practical work of cook 
˗ Pre-treatment of food products according to the 

instructions to avoid unnecessary losses. 

Prepares according to guidelines food and beverages (from 
the company's menu) follows the work plan, considering 
the unit's capacity. 

HOSPITALITY SERVICES   

˗ Module natural sciences 
˗ Lists a variety of environmental problems, 

reveals their involvement to the study field 
˗ Describes the importance of sustainability in 

the field 
˗ Describes the direct and indirect impact of 

professional activities to the environment 

˗   assesses its own contribution to help the environment, 
 
Implements the nature preservation policies in its everyday 
work 
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˗ Describes the waste sorting and handling 
procedures in hosting companies according 
to the law 

˗ Lists the natural environment problems 
related to the economic activity of hosting 
companies 

˗ Explains the connections and problems 
between natural and social environment 

 ˗ Houseworks  
˗ Chooses suitable cleaning agent to remove specific dirt;  
˗ Preparing the proper solution and using the solution 

sparingly and purposefully (according to given 
instructions). 

˗ Uses a variety of cleaning materials and tools in 
compliance with the principles of the natural 
environment and the economy 

 
The student dispenses the cleaning agent solution 
according to the task given by teacher 

˗ Module Starting with business  
˗ Group work - describing the principles of 

sustainable management of the environment 
in the tourist accommodation on the basis of 
the Green Key label 

˗ Knows the principles of Agenda 21 and 
sustainable management 

˗ Is able to assess the impact of hospitality businesses to 
the environment  

 

Knows the Estonian companies which have accredited with 
environmental label and  knows what requirements they 
must meet.  

 
Assessment of learning outcomes 

In all the countries involved in the survey, the assessment process tries to follow the ECVET systems. Learning outcomes (LO) are introduced as knowledge, skills and 
competences in the unit. Assessments methods are meant to show the match to the expected LO.  Assessment will include portfolio assessment, skills demonstrations, 
observation and self-evaluation. The assessors will need to have an adequate level of competence and experience in the given field / job profile in order to evaluate 
students’ performance according to transparent criteria. 
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4.  Referring to the qualifications mentioned in question 2, are internships mandatory in training for the diploma (please specify the duration of the training period in  the 
enterprises against the whole duration of studies leading to diploma  

Country  
 

diploma EQF 
level 

Duration of studies Duration of internships 

It
a

ly
 

Catering services operator (both cook and bar)  3 3 years (1000 hours each)  Around 200 h  (2
nd

 year) 215 (3
rd 

year) 

Operator for the reception services  3 3 years (1000 hours each) Around 200 h  (2
nd

 year) 215 (3
rd 

year) 

Operator of the touristic company  3 3 years (1000 hours each) Around 200 h  (2
nd

 year) 215 (3
rd 

year) 

Technician for the catering services (cook)  4 5 years  Around 300h (4
th

 year and 5
th

 year)   

Technician for the tourist services  4 5 years  Around 300h (4
th

 year and 5
th

 year)   

Tourism expert  4 5 years  Around 300h (4
th

 year and 5
th

 year)   
Expert in tourism economy and business  4 5 years  Around 300h (4

th
 year and 5

th
 year)   

F
r

a
n

c
e

 CAP cuisine 3 2 years 14 weeks 

Bac Pro Cuisine 4 3 years 22 weeks 

Bac Pro CSR 4 3 years 22 weeks 

BP Gouvernante 4 2 years  

Es
to

n
ia

 

Cook 4 180 EKAP3 -s – 3 years 
 

36 EKAP points (practical work in school + in company) 
1st year: 10 weeks (2 practical studies in workshop, 4 weeks in school 
canteen, 4 weeks in company)  
2nd year: 3 weeks in school restaurant, 10 weeks in company 
3rd year: 3 weeks in school restaurant ,10 weeks in company 

Hospitality services 4 180 EKAP -s – 3 years 33 EKAPs 

Catering service operations 4 180 EKAPs – 3 years 36 EKAPs 
Waiter (after secondary education) 4 30 EKAP – 6 months 8 EKAPs 

Cook´s assistant 3 60 EKAP – 1 year 16 EKAPs – 10 weeks 

H
u

n
ga

ry
 

Cook 3/4 3 years  1 year (on the 2nd and 3rd year 1 week at school / 1 week on vocational  
training) Waiter 3/4 3 years 

Confectioner 3/4 3 years  

Receptionist (only in modular education, it’s 
not a single vocational training course) 

4 From 6 months to 1 year  half of the course 

 
 

                                                                 
3
 1 EKAP is 26 students hours; 1 year is 60 EKAPs 

 



      

13 
 

4a. Internships: how is workbased learning connected to schoolbased learning (theory-practice, contribution to assessment, complementary learning , essential learning …) for 
certain diploma, some competences are developed in the company during the internship and not at school and they need to be taught by the tutor. More some internships are 
part of the diploma as their assessment is part of the  final exam. 
  

Country  Diploma Connection internships / school pathway 

I t a l y  IT all the 
diplomas/ 
qualifications 
mentioned 
above 

For all the diplomas and qualifications mentioned above, internship is a compulsory part of the school pathway. Students will be assessed 
during their internship and this will be complementary final evaluation of the student  
The Italian Government adopted reform of the national education and training system in July 2015 (called La buona scuola). This reform 
foresees changes in several aspects of education and training provision management and of the curricula. The new law reinforces the school-
work relationship and improving of digital skills. For work-based learning, an alternating school-work programme will be compulsory for all 
learners in the last three years of upper secondary schools; 200 hours a year in general education (Lyceums) and 400 hours a year in technical 
and vocational schools. This can be arranged either during the school year or in summer, and also abroad. The law foresees the creation of a 
number of tools and mechanisms, such as a statute defining rights and duties of students who engage in such schemes and a national 
repository of companies and organisations that offer places for school-work alternating programmes 

F r a n c e  BAC Pro 
Cuisine 

The skills assessed during the internship in the company are complementary to the skills assessed in school. Among the assessment criteria, 
also the awareness of the sustainable development is considered   

BAC PRO CSR 

Estonia All Basic competencies will be acquired in school during theoretical and practical lessons. 
Students develop in companies their professional skills and competencies acquired in school and get a good experience of working life thereof. 
The practical part is a part of the final exam as well 

Hungary Cook and 
waiter  

On the first year of the course students learn theory and practice only at school. From the 2nd year they start their internship at companies: 
they spend one week at school and one week at the company for two years + 1 month summer practice. In these two years they still learn 
theory and practice at the school while they are on internship. In every half year they are evaluated by the company and the grade of 
evaluation is counted in their practice courses at school. At the internship they develop skills & competencies which are hard to develop during 
schoolbased learning, such as: intercultural skills, customer skills (e.g. handling customer complaints) and professional competencies. With the 
help of their supervisors they also get to know the standards (grooming, HACCP, behaviour etc.) of the company. Finishing the 1 year internship 
is mandatory for the final exam.       

 
5. If the answer to question2 is NO, please identify diplomas in which the subject of sustainability would be interesting to introduce. 

Country  diploma EQF level Duration of studies Duration of internships 

Italy  Catering services operator (cook) 3 3 years around 1000 hours each  Around 200 h  second year 215 (3rd year) 

Technician for the catering services (cook) 4 5 years  Around 300 fourth and fifth year  

It would be useful to introduce sustainability in all the diplomas mentioned above, anyway, in Italy, we consider a priority to address first to the diplomas 
referring to the macro area of Catering 

Estonia  Waiter 4 30 EKAPs   8 EKAPs 

Hungary  Housekeeping personnel 3/4 1 year 6 months 



      

14 
 

Cook 3/4 3 years 1 year 

 
5a. Are courses leading to these  particular diplomas flexible enough to introduce the topic in the VET pathways. How? 

Italy:   
YES, in general particularly the vocational training courses managed by Regions are flexible and experimental modules relating to sustainability can be introduced. Also 
Technical Schools managed by the Ministry of Education can be approached and made aware of the new topic. In this case, however, only as piloting module. It is in fact the 
Ministry of Education that gives the indications of school programmes.   
AJA is member of the higher technical school (ITS) which has promoted and implements the innovative course “Restaurant Business Management” (higher technical course) 
with a particular target to Food&Beverage Management (2016). This innovative course represents the answer to the growing attention to the following issues:  
wine and food industry, 
quality products,  
changes needed in food service within the hotel 
search for quality and efficiency of the tourist service,  
macro theme of sustainability. 
The modules linked to sustainability could be easily introduced in this curriculum. 
Moreover, AJA has just started the process to become the accreditation body to certify the ECO-hotel in Italy.   
 
Estonia:  
Every school has certain amount of freedom for delivering the curriculum. Teachers are integrating sustainability topics to other modules as well 
 
Hungary:  
Since in Hungary the education system is too rigid and centralized – especially under the present government – VET institutions have very less room for manoeuvre. 
However, teachers have the right to customize the 10-15 % of the curricula, so sustainability could be added as a topic, but while it won’t be built into the frame curricula, it 
won’t be a part of the final exam either. 
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