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Your road to excellence!



] 8 B B *STUDENTS ACQUIRE:

» o .
» .., ’
- . - ..

‘.'- . 4

.
I“ : .

e o LU Fa
- '_,. = o l ) € aﬂ PARAMOS T 2 e A
- - L . FONDAS
" r‘ »
0 l.‘ ' "\\ula\.u
4 SRLES AN
()
-~

Catering and food production

21'%

Hospitality, Tourism and Commerce

19

Fashion, Style, Beauty care and Design

data as of 01.09.2024.




INTERNATIONAL COOPERATION
ERASMUS+ STRATEGIC PARTNERSHIP PROJECTS

Active role as sending and as receiving
organization in KAI

Participation in CHASE organization
Participation in AEHT organization

37th AEHT Annual Conference and Competitions




BOOSTING CULINARY EDUCATION AND TRAINING . - soosTine
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2023-1-LV01-KA220-VET-000161266 O\ epucaion anp TRAIING

Project implementation: 01/10/2023 — 31/03/2026

Project coordinator: Riga Technical School of Tourism and Creative
Industry (LV)

4

Project partners:
» Business and Hospitality Training Centre VESK (LT)
» Tartu Vocational College VOCO (EE)
» Lviv Professional College of Hospitality, Tourism and Restaurant
service (UA)
» Chernivtsi High School of Commerce of State University of Trade and
Economics (UA)




BOOSTING CULINARY EDUCATION AND TRAINING
2023-1-LVO1-KA220-VET-000161266

Expected result: A learning platform integrating a digital

dictionary and digital learning materials for learning

professional English. The materials will be completed using BOOSTING
CULINARY
the CLIL method EDUCATION »lwo TRLINING
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BOOSTING CULINARY EDUCATION AND TRAINING
2023-1-LVO1-KA220-VET-000161266

llustrated electronic dictionary of gastronomy,
sustainability and green approach terms in Latvian,
Lithuanian, Estonian, English and Ukrainian languages

BOOSTING

L ULINSIRY
EDUCATION AND TRAINING

English | Latvian | Lithuanian | Ukrainian
breadcrumbs rivmaize dZiavéséliai ¥NiBHI KpUXTK
breadstick maizes standzinas duonos lazdelé ¥NibHa nanuuka
brioche briose briose Bpiow

bucket spainis kibiras Biapo
buckwheat griki grikiai rpedka

bun bulcina bandelé Bynouka

butt sviests iest macn
buttermilk sukalas pasukos naxra




CATERING ADVANCED: VET STUDENTS MOBILE TRAINING MODEL
NR. 2023-1-LTO1-KAZ210-VET-000157824

Project implementation: 01/10/2023 — 30/11/2024

Project coordinator: V3] Rimavi¢ius (LT)

Project partners:
» Riga Technical School of Tourism and Creative Industry (LV)




CATERING ADVANCED: VET STUDENTS MOBILE TRAINING MODEL
NR. 2023-1-LTO1-KAZ210-VET-000157824

Expected project results:

Mobile app designed in accordance with the Riga
Tourism and Creative Industries Technical School
hospitality curriculum
Learning platform including 20 video lessons, 20
electronic tests, 1 exam and 20 short theory
lessons




CATERING ADVANCED: VET STUDENTS MOBILE TRAINING MODEL
NR. 2023-1-LTO1-KAZ210-VET-000157824

Buffet service
Courses

Theory ~ What is the name of this

Apologizing to guest :
EES el dish?

Buffet service

Hello, my name is Christian, and today | will tell you abdﬁf
the uniform standards for waiters.

Basic Principles of Serving Guests
Buffet service Quiz

a) Punch bowl with cups

Buffet service

b) Glass soup bowl with cups

Carrying dishes and glasses Suiiet senvice

c) Juice bowl! with cups

Dishes




Thank you for your
attention!
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