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Partners of SSPICE IT project carried out, as first activity, a comprehensive mapping both of the skills emerging
and the required skills in the catering and restaurant sector (with particular reference to sustainability,
digitalization and soft skills) and an analysis of the main green, digital and entrepreneurial knowledge and skills
currently acquired in VET courses in the food and catering sector.  Survey through questionnaires and mapping
activities were designed and conducted by partners for the accomplishment of the task. 
According to the teachers of the VET schools who took part in the survey among the main skills/competences
that SHOULD BE addressed in the curriculum there are the following:

MAIN FINDINGS OF THE SKILLS GAP ANALYSIS
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Enhancement of skills to improve practical level of awareness about agri-food products, production,
environmental impact, and sustainability
Basic knowledge of primary production systems with special reference to food industry and small-scale
production with effects on local economy
Development of basic scientific knowledge and skills, especially for identifying major environmental issues
and designing solutions in educational and professional contexts.
The following matrix compares competences directly from the VET teachers' experience and the industries
of the food sector.
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In the next months SSPICE IT project partners will be engaged in designing the training programme to
develop green, digital and entrepreneurship skills of students. The training programme, according to the skill
gap analysis, will be focused on 8 different topics/modules which can be delivered online, in presence or in
a blended modality. Once developed all the contents students of the VET centres will start testing the
training from November 2023.

Module 1: Understanding the
relationship between food,
people and environment

CMRC + EPATV + PLS WQ + EHOJA AKMI  + IED

Module 4: How to research
innovative and sustainable
practices

Module 5: How to identify needs
and design a sustainable
business model

Module 2: How to create a
sustainable supply chain

Module 7: How to navigate an
uncertain economic world

Module 6: How to set up a
sustainable business model

Module 3: How to implement
circular practices in one’s
business

Module 8: How to collaborate
(teamwork) (final project)

DESIGN OF THE TRAINING PROGRAMME

Main topics of the training programme
 


