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1 ABSTRACT  

This document reports on the development of the pilot courses in Belgium, Portugal, 
Austria, Liguria and Campania (Italy) and its implementation on each country. So that, 
each country will formulate a document that will provide essential information about 
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6 EXECUTIVE SUMMARY 

The content of this deliverable is aimed at collecting the necessary information about the 
implementation of the pilots designed in T3.3 in Austria.  

This deliverable in particular is a detailed report of the pilot course developed by Medical 
University of Graz (MUG) in collaboration with the Economic Development Institute (WIFI) of 
the Styrian Chamber of Commerce (STYCC) based on the local and European curriculum, 
which is the result of NECTAR project. 
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This deliverable will take into account the participants and its enrolment, the teachers’ 
selection, the development of local Austrian curriculum based on NECTAR's common 
European Curriculum, the different modules the course is divided in, the methodology applied, 
how work based learning was included, the quality assurance methods of the pilot course 
including the evaluation. 

Annexes include supplementary material related to the pilot course, the syllabus, the 
evaluation and the certification and a questionnaire with basic and fundamental information 
about the project. 

 

7 AUSTRIAN PILOT COURSE 

 Introduction with general information about the Austrian pilot and the frame 
where it is developed 

The Austrian Nectar pilot course was developed within a highly specialized surrounding of 
continuous professional development (CPD) for different professions (1).  

In Austria, chefs with accomplished dual-apprenticeship training are holding a professional 
certificate equivalent to a National Qualification Framework (NQF) level 4 (2, 3).  

Currently, there are two continuous professional development (CPD) options available for 
chefs in Styria: the diet chef (comparable to the European ESCO profile at European 
Qualification Framework (EQF) level 4) and the kitchen chef which is anchored within the 
national qualification framework (comparable to the European ESCO framework, in Austria 
graduated with an NQF level 6) (4). Both courses are offered by the VET provider WIFI (5, 6). 

Finally, the program to become a Chef Gastro-Engineer in Austria was built on three different 
columns: the basic training content to become a cook/chef in Austria, content provided during 
the training for diet chefs and finally the new and complementary training program.  

Topics included in this innovative professional profile for chefs in Austria include knowledge 
on healthy nutrition and nutrition for people with disease specific dietary needs combined with 
specific skills like´ the preparation of varied, tasty and appetizing dishes for different target 
groups (especially older people and kitchen management as foreseen in the new European 
CGE curriculum). In the Austrian pilot special attention is drawn on inter-professional 
communication and collaboration as well as digitalization and IT solution in kitchen 
management. It is the primary goal of this new CPD offer for chefs in Austria to prepare 
attendees for inter-professional collaborative practice (ICP) (7) with other health care 
professionals, patients and relatives and/or care givers, thereby improving food and nutritional 
care for older and/or diseased people.   

 

8 PARTICIPANTS 

 Number and profile of participants of the Austrian pilot 

A total of 25 students participated in the Austrian pilot, with 16 participants starting the pilot at 
the beginning and 9 participants joining at a later point. 

In Austria, 11 participants completed the CGE pilot course by the end of June 2023, consisting 
of the two courses "Diet Cook" and the innovative and complementary "Specialization for Diet 
Cooks-CGE". The profile of the participants included a successfully completed dual-
apprenticeship as a chef/cook and at least 2 years of work experience in this professional field, 
as this may be prerequisite for participation in the Austrian CGE continuing education.  
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The profile of participants completing all modules was quite homogenous. 4 participants 
worked in a hospital kitchen, 2 of whom were even in a leading position. 5 were employed in 
long-term care institutions and the remaining 2 were employed by the social insurance system. 
Interestingly, none of the participants was working in primary food care provision, caring for 
older citizens at home. This aspect will be highlighted in the discussion section of this 
document (also see chapter 16).  

Further 13 students had just passed the first part of the pilot and will have the opportunity to 
be certified when the second specialization part is offered again (this is planned for next year). 

 Recruitment process for the Austrian pilot 

The recruitment process essentially covered the period from September 1st 2022 to February 
2023 with recruitment actions jointly taken by MUG, the vocational education and training 
(VET) provider WIFI and STYCC.   

For reasons of accessibility to the target group and hosting of the pilot course, WIFI Styria 
carried out the main recruitment actions with direct communication with possible attendees. 
For this purpose, the following measures were taken:  

 Implementation of webpages for the two sub-courses of the pilot (diet cook + 

complementary CGE training) on the WIFI website including a description of the course, 

the schedule, contact details and the registration link (see Figure 1 and Figure 2) 

 Newsletter per email to a certain distribution list including the content of the course and 

reminder emails  

 E-mail to graduates of the pre-existing course (diet cook/chef) to advertise the 

additional module in order to complete the pilot plus reminder email to the same target 

group  

 Emails to specific groups e.g. WIFI customers from the gastronomy sector and nursing 

homes in Styria (sent out by the specialist group of health care companies of the Styrian 

Chamber of Commerce) 

 Referral marketing through WIFI's customer service and the appointed trainers 

 Continuous dissemination of the courses via social media channels of WIFI  



 

 

 

 

 

Figure 1: Excerpt of the WIFI website – diet cook/chef Figure 2: Excerpt of the WIFI website – specialization for diet cooks/chefs 



To support and strengthen the recruitment campaign and to promote the CGE pilot course in Styria 
MUG had meetings with potentially relevant representatives and key stakeholders, in the province. 

Furthermore, the "Umbrella Organization of the Austrian Community Catering" and the "Board of 
Trustees for Retirement Homes in Vienna (Division Gastronomic Management)", which corresponds 
to Austria's largest provider of senior care and with one of the largest community caterers in Vienna 
was informed about the innovation CPD program offered as a pilot in Styria. 

Regina Roller-Wirnsberger (MUG) received an invitation via a local network to present and talk about 
the Nectar project within the round table discussion about education and training in community 
nutrition at the local Symposium “Climate protection in community nutrition” as part of the project 
“Forum Austria eats regionally”. The Symposium took place on October 4th, 2022 in Vienna, Austria 
and was aimed at the following target audience: kitchen managers, suppliers and those responsible 
for food purchasing as well as experts/ professional audience. 

Strong focus of the discussion round – education and training in community nutrition was on the 
theme “Who will cook for us in future?” which in turn demonstrated the importance and strong interest 
in our project (Nectar) and the new professional education opportunity.   

 

Figure 3 shows an excerpt of the invitation to the Symposium, while Figure 4 present details of the 
symposium and discussion rounds, indicating Regina Roller-Wirnsberger's participation as 
input/impulse provider. 

 

 
Figure 3: Overview Symposium 
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Figure 4: Details symposium on chefs in future healthcare 

 

So overall, participation and lecture at this local symposium as part of the round table discussion – 
education and training in community catering/nutrition (“Who will cook for us in the future) was held 
to better familiarize and promote the project and dedicated pilot course among key stakeholders 
(e.g. kitchen managers, experts/ professional audience…). 

Last but not least, regular internal meetings between MUG and WIFI were scheduled, to ensure the 
correct development and process of the communication and recruitment plan.  

 

 Validation of prior learning in Austria  

The Vocational Training Act forms the legal basis for trainings in Austria. Thus, the law also applies 
to apprenticeship training as a cook/chef or gastronomy expert. These acts/laws are continuously 
monitored and adapted by the Austrian Federal Vocational Training Advisory Board (BBAB) (1). 

There are training and examination regulations for every apprenticeship training in Austria. These 
regulations issued by the Federal Ministry contain:  

 the occupational profile specific to the apprenticeship training (the activities required to 
perform the occupation), 

 the occupational description (training content for the individual apprenticeship years) and 

 the subjects and contents of the final apprenticeship examination 

Training and examination regulations and the professional profile of cooks have been highlighted 
already in chapter 7.1 (2, 3). The legal framework for the apprenticeship training as chef represents 
the Vocational Education/Training Act and the Vocational Training and Examination Regulations. 
This should ensure a uniform and adequate implementation of the apprenticeship and enable the 
determination of previous knowledge by identifying the content contained. 

The aim of the National Qualifications Framework (NQF) is to act as a transparency and translation 
tool between the different qualifications and qualification levels of the individual educational sectors 
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in Austria. The description and assignment of qualifications to the eight NQF qualification levels is 
based on learning outcomes and relies on the Recommendation of the European Parliament and of 
the Council of 23 April 2008 on the establishment of a common European framework, the European 
Qualifications Framework for lifelong learning (EQF) and on the Federal Act on the National 
Qualifications Framework (NQF Act, BGBl.Nr.14/2016) (8). 

Since the EQF4 education degree/ secondary school degree as chef works as an access 
requirement for participation in the diet cook course as well as the complementary Nectar pilot 
course, module 1 and 2 of the Austrian national curriculum group learning objectives within the 
Nectar curriculum, which can be associated with apprenticeship training as cook in Austria. Module 
1 and 2 in the Austrian Nectar curriculum are formally considered as an 'introductory' to the 'core' 
ones in the Austrian Nectar curriculum, and LOs covered during apprenticeship (equivalent to 
module 1+2 in the Austrian Nectar curriculum) can be recognized for all participating students as 
“already achieved” through the process of prior learning following positive final apprenticeship exam 
(9) (see also chapter 11.1). 

In principle, a positive evaluation of the prior professional training to become a cook/chef as well as 
two years of workplace practice have been assigned as prerequisite for attendance of the Austrian 

CGE CPD training. These requirements must be met by each participant and confirmed by the 
course coordinator in advance to the participation in the course using appropriate 

documents/records. 

According to the provisions of the Economic Chambers Act (Federal Law Gazette I No. 103/1998 as 
amended by Federal Law Gazette I No. 153/2001), one of the tasks of the economic chambers is- 
amongst others- to offer education and training, in particular by operating economic development 
institutes (10). Within the framework of these trainings and continuous professional development 
opportunities, stage to demonstrate knowledge, skills and competences in format of validated and 
structured examinations/assessments are offered to professionals during the CPD process. 
Examinations must be conducted in accordance with the examination regulations of the Economic 
Development Institutes of the Chambers of Commerce (11). 

 

9 TEACHERS 

 Number and profile within the Austrian pilot 

The subjects of the two sub-courses that make up the Austrian pilot course are taught by 9 trainers 
with different professional backgrounds. The profile of the trainers are heterogeneous, ranging from 
the field of human medicine to nutrition/dietetics, communication to catering and cooking-specific 
training and/or education as a chef/cook.  

 

 Recruitment process and qualifications of teachers in Austria  

Recruitment of trainers lay within hands of the VET-provider WIFI, recruiting trainers from the pre-
existing course (diet cook/chef) from previous years. However, for the new complementary CGE 
course of the localized pilot project (second part), skilled lecturers from WIFI, MUG and the Styrian 
hospital trust (KAGes) were recruited.  

 

 Austrian Teachers' qualifications 

As an ISO-certified institution, the VET-provider WIFI is subject to certain requirements, which are 
listed in internal documents within the rubric “selection of teachers”. In addition to the curriculum 
vitae, the qualification for the respective course or subject must be verifiable (through educational 
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experience), and special emphasis is placed on selecting trainers from the field who are experts in 
the corresponding/ desired area (professional experience). 

The qualification of the teachers were assured by a standardized check of certificates from every 
professional, according to the internal rules run by WIFI Styria mentioned above. All teachers 
received an informal contracting. In preparation of this document signature cooks/chefs working as 
trainers had to provide their apprenticeship certificate, a degree or a comparable diploma training. 
Medical doctors had to provide their graduation certificate from university and their licensing from 
the Austrian Chamber of Medical Doctors. Dieticians are registered either in hospital and/or at their 
respective workplaces and had to provide their graduation diploma (at least at bachelor level) once 
signing the working agreement. The communication trainer, who taught the last module of the new 
CGE training, has already worked as a lecturer for WIFI in this field and provided the graduation 
certificate from the university (psychology and pedagogy). 

Didactic experience of the trainers was not a prerequisite to teach in the pilot course; however, WIFI 
offered training courses for this purpose, with mandatory completion for those teaching multiple 
hours. Additionally, the majority of trainers attended the Nectar pilot teachers online training (NOTT) 
provided by the Nectar project (see deliverable 4.4). 

Figure 5 illustrates the different professional profiles of trainers for the diet cook as well as the newly 
designed CGE course. 

 
Figure 5: Professional profile of teachers in the Austrian CGE pilot 2023 

 

 

Source: WIFI Styria in collaboration with Medical University of Graz 2023 

 

 

10 DEVELOPMENT OF LOCAL CURRICULUM BASED ON 
NECTAR’S COMMON EUROPEAN CURRICULUM 

 The local curriculum and the European curriculum 

As outlined in chapter 7.1 of this document the curriculum design for the Austrian Nectar CGE pilot 
was designed using a mixed-method approach (12). The curriculum was integrated in pre-existing 
training offers based on successfully finished apprenticeship, 2 years of workplace experience, 
curricular content already present in courses for the specialization as diet cook and training content 
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tailored toward the skills profile currently requested from the Austrian labour market in health- and 
social care for older people.  

Given the curriculum developed during the Nectar project, all learning outcomes agreed among the 
Nectar consortium were mapped towards the existing training programs in Austria in a step-wise 
approach. 

Figure 6 illustrates the methodology of curricular mapping of the training content in Nectar in Austria. 

 
Figure 6: Methodological approach of curriculum development for the Austrian CGE pilot 2023 

 

Source: Medical University of Graz 2023 

 

During a first step, partners at MUG performed a desktop search. The work was supported by the 
flexibility matrix provided by partners from Si4Life within the ongoing project. Results were than 
discussed in a focus group approach with partners from STYCC, the WIFI and two chefs already 
holding all degrees mentioned before and working within health- and social care institutions in Styria. 
Content of the focus group was recorded and transcribed (13) and the results obtained were 
translated into the Austrian curricular mapping tool. Data were resend to all partners involved for re-
consultation in written format and final agreement was achieved for every learning outcome with a 
pre-agreed level of certainty of 75% of votes (14). 

This approach allowed the Austrian team to proceed with the mapping of ECVET points, learning 
and teaching methodologies and assessment methods (according to the level of competence agreed 
among national partners), using the flexibility matrix of the Nectar project (also see chapter 10.2-14 
of this document). 

 

 Use of ECVET points 

Within the framework of the Austrian pilot, the course to become a Chef Gastro-Engineer is 
acknowledged as continuous professional development for chefs. The dedicated localized 
curriculum includes a total of 50 ECVET points, which refers to a workload of 1250 hours. More than 
800 hours (32,4 ECVET points) are covered by the course and around 440 hours (17,6 ECVET 
points) in advance by prior learning. The EQF level is set in case B, corresponding to EQF 4/5. Since 
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• Kitchen Chef
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cooking
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the present pilot is framed in quite a comprehensive learning path referring to a short-cycle higher 
education, it is set at EQF5 level awarding an EQF5 qualification. To justify the deviation of EQF5 
level from the initial level described in the proposal as EQF4, it is important to note that chefs in 
Austria already achieve level 4 through their 3-year dual apprenticeship programme as “chef” 
(including a final exam). In order to enable professional development, it was decided among the 
responsible VET provider to target a higher level and provide an EQF5 qualification. During the 
development of the Austrian pilot, the national contact point for accreditation of CPD competence 
levels has already been included in the work (https://ibw.at/nqr-service). This approach allows to 
continue the program by scaling-up also in other Austrian regions after the end of the project and to 
guarantee sustainability of the project results. 

For applicants who can prove their professional recognition as a chef plus the positive evaluation of 
the pre-existing course in Austria, the concerning modules will be acknowledged in the future in order 
to enter the complementary training as CGE. 

 

11 MODULES 

The Austrian curriculum is structured into six modules in total. Two of the modules can be associated 
with Prior Learning and are considered "introductory", so that the LOs targeted by those modules 
can be recognized as “already achieved” through the process of prior learning. Another two modules 
contain LOs, which are covered by the content of the already pre-existing “diet cook/chef” course in 
Austria and the remaining two modules refer to the newly designed course part within the pilot to 
become a chef gastro-engineer.  

 Module 1 & 2 – Introduction I & II 

Learning objectives (LOs) of the CGE profile that can be associated to this preliminary qualification 
and may therefore be recognized through a validation process have been grouped into modules1+2, 
considered as an 'introduction' to the 'core' ones. This fact made it necessary to organize modules 
by grouping of the learning outcomes independently from the UoLs (Units of Learning Outcomes) 
defined by the Nectar consortium and create a course syllabus design varying from the standard 
design delivered by the Nectar project team. It may be assumed, that during the scaling-up process 
of this innovative CPD program for CGE chefs across Europe, there may be VET providers and 
regions facing educational ecosystems for cooks comparable to the situation in Austria. The 
methodological approach chosen in this pilot of the Nectar project made it possible, to cover LOs 
defined in the project in a standardized way and makes the Austrian program comparable to all other 
pilots developed during the project period. Stakeholders in Austria found the methodological 
approach transparent and useful and it may be recommended for deployment in other settings. 

 Module 3 & 4 

Since Austria holds a very mature landscape for continuous professional development programs in 
the area of gastronomy, as already mentioned before, a modular design of the pilot was necessary, 
building on pre-existing training structures amongst others. Therefore, module 3 and 4 refer to the 
already existing qualification as a dietetically trained chef, short diet cook/chef in Austria. Within this 
module, a close link between theoretical content and practical demonstration and implementation 
was essential to enable transfer of learning to the participants’ professional environment (see Figure 
7 – practical cooking demonstration).  

Module 3 has been named as “Impact, basics and related health and environmental conditions of 
food & nutrition translated to the chef’s environment” and module 4 runs under the title “Governance 
in the kitchen for Chefs”. Main topics are hereby reflected in the following subjects of the course 
program: medical basics, nutrition, dietetics, nutritional calculation, hygiene, kitchen technique and 
practice. 

 

https://ibw.at/nqr-service


 

                                                                                            
Deliverable 5.3 

 

621707-EPP-1-2020-1-BE-EPPKA2-SSA   NECTAR Project  14 of 61 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Source: WIFI Styria 

 Module 5 & 6 

The remaining modules include content of the CGE curriculum not- or just rarely covered by pre-
existing training offers in Austria. These, so far underrepresented LOs are uniformly covered by the 
new and complementary modules with special focus on older care, interprofessional communication 
and collaboration as well as digitalization. 

Since this is the content that was "newly designed" as part of the pilot project, we’ll look at it in more 
detail below. 

11.3.1 Module 5 – Screening, assessment and monitoring on client-level including IT-
based procedures 

The introduction to this module was held by Prof. Roller-Wirnsberger MD, with the aim to translate 
basic knowledge on physiological nutritional requirements of older people. The teaching method was 
a synchronous online lecture with interactive elements using Mentimeter (15). In doing so the 
interaction focused on creating a common sense of prior knowledge and exchange of experiences 
during the daily business of participants at their respective sites. This approach allowed deeper 
understanding of needs of trainees and personalized adaptions for the upcoming modules. Slides 
were shared on the e-learning platform of WIFI (16) und available during the whole course duration.  

The next part of this module was divided into two course days. The first part was taught by medical 
doctors and aimed at knowledge translation of taste and taste disturbances in patients and older 
subjects. Participants were introduced to the physiology of taste (MOOC in combination with 
classroom teaching), different methods of taste disturbances and how to test those in clinical 
practice. In the second part of the module, a chef trained participants in the living lab kitchen at WIFI, 
how to translate the test results into culinary approaches and how to evaluate the efficacy of those 

Figure 7: Practical cooking demonstration as part of the diet cook 
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culinary interventions based upon feedback from clients (details may be found in ANNEX 2 of this 
document).  

The last part of this module was set in a training approach comparable to the previous part. Firstly, 
knowledge on dysphagia, respectively swallowing and chewing problems was delivered. The content 
was enriched with the MOOC training on the iMooX platform and students were additionally trained 
to perform simple swallowing tests during the classroom teaching. They were, furthermore, 
introduced to the International Dysphagia Diet Standardization Initiative (IDDSI) framework (17) 
during classroom teaching. During the second part, a specialized chef translated the theoretical 
content provided into the culinary approaches based on the IDDSI food consistency framework. 
Students were asked to create personalized meals from a standard hospital meal into different levels 
of consistency requirements using this structured approach.  

Moreover, participants were asked to use IT tools/ digital support and to translate the nutritional 
information into IT platforms available during the course. Feedback loops among participants aimed 
at training of giving feedback within the team and discuss and resolve discrepancies in individual 
perceptions (also see Annex 2, detailed Plan of T2c).   

11.3.2 Module 6 – Interprofessional communication and collaboration  

Module 6 builds on previous kitchen training in module 5. It was mainly focused on acquisition of 
communication and soft skills. For this purpose role plays in the living lab kitchen were performed, 
reflected and discussed in a protective environment. Students were given homework and 
assignments to elaborate the training content in real life settings (focus on communication, 
cooperation, contents of kitchen practice). To support students in this endeavour at their working 
places, materials were posted on the e-learning platform of WIFI. Furthermore, the communication 
trainer was available for reflection in case one of the participants asked for such coaching and 
support.   

 

More detailed information on the modules, teachings and schedules of the Austrian pilot may be 
found in ANNEX 2 – COURSE SYLLABUS PART B.  

Upon completion of all modules and respectively the course, participants will acquire in-depth 
knowledge, skills and competences of the specialization as Chef Gastro-Engineer, particularly 
meaningful for facilities such as hospitals, retirement or nursing homes and canteen kitchens in the 
healthcare sector in general. Documents awarded comprise a certificate (see ANNEX 4 – SAMPLE 
OF THE CERTIFICATION GIVEN AFTER COMPLETION) and respectively a confirmation of 
participation.  

 

12 ACTIVITIES AND TEACHING METHODS 

 Activities carried out during the course 

During the complementary CGE course participants visited the central kitchen of the University 
Hospital Graz, which may be seen as flagship enterprise in the field of culinary service for patients 
in the province of Styria. As this visit had not been planned during the course design and was initiated 
by participants themselves, it is not included in the ECVET list of the course syllabus. 

The course was closed with an official graduation ceremony at WIFI Styria on July 7th, 2023. The 
following pictures shows some of the graduates and CGE diploma holders in Austria (see Figure 8). 
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Figure 8: Part of the first CGE diploma holders in Austria, during graduation on July 7th, 2023 

 

 

Source: WIFI Styria 2023 
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 Teaching methods used during the course 

Following teaching methods were applied during the two courses (diet cook and CGE 
complementary course): Asynchronous e-learning including structured self-assessment, face2face 
lectures (online and in classroom), self-directed learning via case-based homework, group works, 
simulation trainings, work-placed training in living kitchen lab of WIFI, kitchen practice at work place 
(also see ANNEX 2 – COURSE SYLLABUS PART B). 

 

13 NECTAR MOOC BASED LEARNING ON IMOOX PLATFORM 

 Description of the use of the iMooX platform and further e-learning initiatives  

All participants were expected to complete the full massive open online course (MOOC) produced 
on the iMooX platform for the purpose of CGE training and to provide the printed version of the online 
certificate delivered after successful completion of the MOOC. 

Content delivered during the MOOC has also been assigned to different learning modules by 
curriculum developers to ensure alignment of online training content with onsite face2face teaching 
activities. 

Table 1 shows the integration framework of learning content of the iMOOX platform with live 
educational events of the CGE training. 

As may be seen from the table, reference within classes was taken towards the MOOC learning 
content. 

In order to cover all learning objectives according to skills panorama requested from chefs in health 
and social care in Austria as well as the Nectar curriculum, VET providers together with MUG decided 
to include another online learning tool addressing waste management in larger kitchens. Very 
recently, the initiative “United against Waste” (18) has designed an online training program with the 
aim, to deliver competences for food waste management (19). Participants of the CGE training 
course had to prove that they had also taken this online training successfully to be graduated as 
CGEs. 
  



  

Table 1: Integration of MOOC content in the Austria CGE training program 

 

Source: Framework delivered during the Nectar project by partners from WP03 and adapted by MUG 2023 

 

 



14 WORKBASED LEARNING (WBL) 

 Workbased learning implemented 

As may be seen from the detailed course syllabus part B enclosed in Annex 2 of this document, 
workbased trainings have been integrated throughout the diet cook program as well as the 
specialization for diet cooks - CGE “complementary” training course continuously. To optimize the 
training benefit of participants, VET designers of this pilot made use of blended learning formats. All 
participants were asked to start new training content by entering the iMOOX platform. Content from 
the online learning was repeated during lectures and enriched during the live educational events at 
WIFI’s kitchen lab. The primary learning outcomes targeted by WBL reached for the individual 
capacity of chefs to include person-centred nutritional requirements of their clients (e.g. needed 
protein content, flavour/texture adaption etc.) into recipes and to deliver meals under circumstances 
pre-given in cooking environments in health and social care. Tasks to be fulfilled during WBL 
included: communication with other health professionals about content introduced into the VESTA 
kitchen system in order to better understand individual patients’ needs, calculation of nutrients in 
cooperation with dieticians and self-driven design of menus and recipes in a standardized format to 
be re-introduced into the VESTA system (a standard in Austrian healthcare). Following tasks 
included buying of ingredients based on national Austrian standards (regional, seasonal, 
sustainable) and preparing the meals either in standard format or in cook and chill techniques. During 
the assessment process, chefs had to be able to argue and reflect about economic, one-health 
including shopping and waste management and feasibility aspects of their work.  

In some of the modules, students had to implement the newly acquired knowledge into recipes 
developed during their daily business and at their occupational sites. They had to bring back into 
classes and discuss with colleges in a given educational format.  

It is important to notice, that the final exam of the diet cook training in Austria also includes a 
workplace exam. This implies, that participants are expected to design a personalized standard 
meal. For this purpose, they need to buy in ingredients (regional and seasonal), explain the economic 
aspects of their buy-in and cook the meal live in the WIFI kitchen lab. They receive immediate and 
structured feedback from the members of the examining board and are assessed about basic 
knowledge related to their case clients’ needs and how they tried to address the individual nutritional 
requirements through their culinary technique.    

 

 Stakeholders or enterprises involved in the pilots 

The Austrian pilot was designed and offered by WIFI Styria, with support from Medical University of 
Graz. The Styrian Chamber of Commerce supported the pilot course financially to raise 
attractiveness for possibly interested cooks and chefs. The reason for this approach was mainly due 
to the fact, that the course was also held during weekdays and participants needed to use holiday 
leaves to be able to attend. 

In order to address participants interest in IT solutions to optimize catering in nursing homes, WIFI 
decided to invite Nestle Austria©. Nestle Austria is currently running and offering one of the most 
maturely developed IT software programs in nursing homes with the aim, to address malnutrition in 
nursing home residents. Additionally, WIFI Styria showcased the IT program VESTA™ also used by 
huge hospital trusts. Finally, the IT solution EBISpro™ (also see ANNEX 2 - Syllabus Part B, teaching 
plan nutritional calculation) was introduced to the students for the purpose of nutritional calculation. 

As outlined in Annex 2 of this document as well as the asynchronous training offers, WIFI also 
affiliated the initiative “United against Waste Austria” (18) to offer participants access to the food 
waste hero online training program (19).  

Finally, the Styrian hospital trust KAGEs offered a one-day visit of the central hospital kitchen of the 
University Medical Centre Graz to participants.  As this central kitchen and its staff has been involved 
in many innovative procedures also on national level and may therefore be seen as “reference site” 
for culinary innovation, also across Austria. This visit has not been planned in advance and is, 
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therefore, not reflected in the course syllabus or the schedules. It has been suggested by participants 
during the pilot training and was held for 5 hours at the end of the final pilot training in beginning of 
July 2023. 

 

15 QUALITY ASSURANCE METHODS OF THE PILOT PROJECT 

 Methods to ensure objectiveness, fairness and transparency during the 
assessment and certification process 

According to the provisions of the Economic Chambers Act (Federal Law Gazette I No. 103/1998 as 
amended by Federal Law Gazette I No. 153/2001), one of the tasks of the economic chambers is 
amongst others to offer education and training, in particular by operating economic development 
institutes (10). 

Within the framework of these training and further education measures, the opportunity should also 
be given to demonstrate knowledge by means of examinations. Participation in such examinations 
is voluntary. Examinations shall be conducted in accordance with the examination regulations of the 
Economic Development Institutes of the Chambers of Commerce. Excluded from this examination 
regulation are those examinations that have their own examination regulations or rules that deviate 
from them due to legal provisions, national or international standards, e.g. master schools, university 
courses (11). 
 

Quality assurance generally takes place according to ISO specifications (various measures 
included). Important quality control system for the VET courses offered is the internal feedback 
system. Thereby the feedback gained is reviewed and discussed collectively and, if possible, 
resulting course optimizations are subsequently implemented to improve the course. 

 Pilot evaluation process 

WIFI routinely evaluates all of its VET/ course offers through anonymous surveys of participants. 
Each participant receives an email after the end of the training and can assess the course via an 
online link.  

This standard online evaluation was also performed during the CGE training courses. A screenshot 
of the evaluation questionnaire may be seen in Figure 9. 

In addition to this routine evaluation, the Austrian study team performed the evaluations foreseen by 
the Nectar project and with support from partners of WP06 and WP08. To ensure adherence to the 
evaluation procedure, all questionnaires delivered by Nectar partners were translated into German 
language and distributed to participants in paper format. Feedbacks were collected in anonymized 
format by partners from WIFI and returned to the MUG study team for acquisition into the online 
evaluation Nectar tool.  

Figure 10 shows an example for such paper-based evaluation questionnaire as delivered during the 
Austrian CGE pilot. 
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Figure 9: Part of the standard evaluation of the course as run by WIFI (including some feedbacks of participants) 

 

Source: WIFI Steiermark 2023 

To further facilitate the uptake of the students’ evaluation, MUG developed a regional information 
sheet for the Nectar evaluation. This information sheet written in German language provided an 
overview of the local CGE pilot and addressed items, possible not familiar to participants of the 
course with the aim, to increase the sensitivity and specificity of evaluation results of the Austrian 
pilot. This information sheet can be found in Annex 3 (SUPPORT MATERIAL for PILOT 
EVALUATION) of this document. 

Following the feedback of the advisory board member, we add here some results of the evaluation 
conducted by WIFI. Overall, the feedback was completed by 4 chefs of the course, however the 
evaluation taken by WIAB, the project partner responsible for the pilot evaluation, was completed by 
the majority of chefs attending the course. According to the information retrieved from WIFI Styria, 
all evaluation/assessment items partly listed in the picture above were rated with an average of 1 to 
1,25 (where 1 indicates the most optimal result).  

The overall evaluation from participants was thus promising. The results of the project’s internal 
evaluation may be found in Deliverable 6.4, delivered by the Viennese Institute for Labour Market 
Research (WIAB) at the end of the Nectar project. 

As foreseen in the Nectar project outline, MUG also performed evaluations among teachers and 
stakeholders involved in the development of this VET program.  
  



Figure 10:  Excerpt evaluation questionnaire Q1 for students (german paper-pecil version) 

 

 

Source: Nectar project team at MUG 2023 

  



16 DISCUSSION AND FUTURE PLANS 

From the very beginning of the Nectar project, Austrian partners in the project aimed at aligning and 
integrating their work from university, to hospitals and nursing homes to the Styrian Chamber of 
Commerce and VET providers. In discussions from the very beginning of the project, all partners 
approached and/or involved into this project acknowledged the project aims and the need to broaden 
the skills panorama of chefs in health and social care in Austria.  

The initial program was developed with a focus on care institutions. This most probably is the clue 
for the uniform professional profile of participants of this first CGE course. Nevertheless, numerous 
discussions during the training sessions evolved on the future and innovative capacities of chefs 
qualified as CGEs, to broaden their professional field into primary care and prevention for an ageing 
society. Participants gave promising feedback, that the market in Austria might be ready for such 
deployment of their skills panorama in this ambulatory care setting. 

The group reached the goal of team building, as the chefs trained in this pilot discussed the 
opportunity to create a new platform for CGEs in the near future in Austria and to try to evolve the 
concept within the Austrian market.   

Another demand arising from participants was the inclusion of the new skills panorama as a CGE as 
prerequisite in future job offers for health and social care institutions. The near future will showcase, 
if the national dissemination strategy planned by WIFI will support this development.  

Another innovation developed from this pilot addresses interprofessional collaboration. Two of the 
participants have already been invited as trainers by the Styrian Chamber of Medical Doctors for one 
of their CPD nutrition medicine courses. It is planned, that the chefs will deliver their culinary 
expertise in IDDSI modifications as well as taste disturbances during the MD courses in order to 
raise the awareness of medical doctors for primary food care and an integrated care approach for 
patients with special nutritional requirements. 

Finally, WIFI plans to continue the program integrating the diet cook training with the new and 
complementary CGE program into one CPD offer in the near future. During fall 2023 WIFI Styria will 
present the whole course at the yearly national WIFI platform meeting and stakeholders will discuss 
the scaling-up of the course in other provinces in Austria. In alignment with these activities, 
stakeholders in WIFI Austria will discuss to apply for accreditation of the condensed program for a 
NQR level 5 in Austria.   

 

17 CONCLUSION 

Given the mature educational landscape for cooks/chefs in Austria, the development of the national 
curriculum to become a Chef Gastro-Engineer (CGE) was challenging. With the help and 
unrestricted support and flexibility of WIFI Styria it was possible to create this innovative skills profile 
also in the province of Styria, Austria. It may be foreseen, that the Nectar project succeeded to induce 
an evolution in cooking for older and sick people. 

This current developments will most probably contribute to quality of life for people and patients, but 
also chefs themselves in Austria. In times of changing labour market requirements and a shortage 
of personel, the creation of this new and promising job profile may help to retain cooks/chefs within 
their primary profession.  
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ANNEX 1 – PILOT COURSE QUESTIONNAIRE Austria 

 

 Starting date: 27.02.2023 

 Ending date: 30.06.2023 

 Number of modules: 6 modules (2 of which are based on prior learning) 

 Number of expected participants: 30 participants 

 Are you going to carry out a formal process to validate the prior learning? If yes, how many 

participants have been recruited thanks to the validation of prior learning? 

 Since the EQF4 education degree/ secondary school degree as chef works as an access 

requirement for participation in the pilot course and already covers some of the learning 

outcomes required to become a CGE, module 1 and 2 group such learning objectives that 

can be associated with this preliminary training. For this reason, the mentioned modules are 

formally considered as an 'introductory' to the 'core' ones, so that the LOs targeted by those 

modules can be recognized for all participating students as “already achieved” through the 

process of prior learning. 

 EQF level at starting point: EQF 4 

 EQF level once awarded the certification: EQF 4/5 

 Certification type: diploma 

 Certification issued by: WIFI – Chamber of Commerce Styria (STYCC) 

 Awarded ECVET points: 50 ECVET Points 

 Number of hours: 1250 hours 

 Number of teachers: 9 (according to the current status)  

 Methodology (e-learning, face to face, laboratories, etc.): blended learning (f2f & online) 

including all educational strategies mentioned in the flexibility tool 

 Are you going to use another e-learning platform aside to iMooX?                     No other e-

learning platform aside to iMooX but Moodle, as an online learning management system (to 

store learning material) and BigBlueButton, as a virtual classroom software for the interactive 

communication/ classes with students (Link integrated on the Moodle platform).   

 Dissemination and exploitation initiatives: 

o Close and continuous agreements between pilot leader (MUG) and VET provider 

(WIFI) in regard to dissemination and exploitation initiatives/ strategies 

o Meetings with local relevant representatives (Umbrella organization of the Austrian 

community food service, Board of Trustees for Retirement Homes in Vienna) 

o Participation and lecture at a local symposium to better familiarize and promote the 

project and dedicated pilot course among key stakeholders (e.g. kitchen managers, 

experts/ professional audience…) and thus directly/ indirectly among final users 

o Initiatives to establish direct communication with the target group:  

direct e-mail to graduates of the preexisting course (dietetically trained cook) - to 

advertise the additional module, Flyer, Newsletter (WIFI), WIFI Website – additional 

module (description & registration link) to complement the pilot (dietetically trained 

cook + additional module-specialization for dieticians) launched on November 9th  

o Initiatives established by the Chamber of Commerce Styria, Trade Group 

Gastronomy (STYCC): word-of-mouth advertising to relevant companies/people, who 

might be interested in the pilot (as potential target groups of the pilot), dissemination 

and presentation of the pilot course via relevant mail distribution lists (e.g. health care 

companies in Styria)   
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 Possibility to be in contact (to send a questionnaire link to them) to students and stakeholders 

after the end of the pilot project (YES/NO) 

 Where will the work based learning take place?  

o In the respective companies where the students already work, whereas a suitable 

solution for completing the work based learning will be found for those who are not 

employed during the time of the pilot. 

 Will the work based learning involve enterprises? If yes, please provide contact details: 

o No specific enterprises where participants are required to complete their work based 

learning but rather those companies in which they already work as a chef. For this 

reason, no specific contact details are available. 

 Names of stakeholders to be addressed for the feedback loop (e.g., enterprises involved in 

the pilot): 

o Styrian Chamber of Commerce, Gastronomy & Tourism Division/ WIFI Styria – 

Martina Sonnleitner, MSc 

o Styrian hospital trust (KAGes), kitchen manager – Dipl. Thomas Sommer  
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ANNEX 2 – COURSE SYLLABUS PART B 

1. PART B - TEACHINGS PLANS 

1.1 Detailed Plan of T1a 

 
 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Human Physiology & Anatomy 

 Cardiovascular system 

 Digestion & Urogenital tract 

 Metabolism 

 Nutritional & Metabolic diseases 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

As an overview, the following methods are adopted in the dedicated teaching, face-to-face class 
teaching and asynchronous online teaching for additional self-directed learning.  

 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☐ Group Work 

☐ Simulation 

☒ Other (specify) classroom teaching will be supported by reading material to prepare 

students for the iMooX course_ 

Additional information [optional]………………………………………………… 

 

☐ Lab 

 

TEACHING CODE T1a 

TEACHING TITLE Medical Basics  

REFERENCE 
TEACHER 

Ronald Steinbeck 

TARGETED 
LEARNING 
OUTCOMES 

LO2-A-B-1 

 

REFERENCE 
MODULES 

Module 3  
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☒ Online learning (asynchronous) 

☒ Educational Materials on I-Moox 

Unit 1 – Chapter 1 (nutrition & diseases) 

☐ Educational Materials on local e-learning platforms 

☐ Online Group work 

☒ Other (specify) paper-based reading material________________ 

 

Additional information [optional but recommended]  

The first classes are dedicated to knowledge transfer. As the continuous professional 
development course is running parallel with the work of participants’, students need to be 
accommodated and introduced to knowledge transfer classroom-based and self-directed. 
This is why we have chosen a very traditional way at the beginning of the course. Interactive 
elements and work-based learning will be introduced in a step-wise approach over the 
modules of the course. 

☐ Work Based Learning 

 

C. REFERENCE MATERIALS: 

 Powerpoint/ handout of the dedicated trainer based on the following sources: 

o Guidelines of World Health Organisation (WHO), German Society of Nutrition (DGE), 
Working Group Clinical Nutrition (AKE), Austrian Society of Nutrition (ÖGE),  

o Books: „INNERE MEDIZIN Herold“, „INNERE MEDIZIN QUICK Furger“, 
„CHECKLISTE ERNÄHRUNG Suter“. 

 iMooX video based on: 

o Biesalski, H.K., Bischoff, S. C. & Puchstein, C. (2010). Ernährungsmedizin (4. 

Auflage). Stuttgart, New York: Georg Thieme Verlag. 

o Contento, I. (2011). Nutrition Education. Linking research, theory and practice. 
(Second Edition). Sudbury, Massachusetts: Jones and Bartlett Publishers. 

o Deutsche Gesellschaft für Ernährung. (2021). Die Nährstoffe. Bausteine für Ihre 

Gesundheit (6. Auflage). Bonn: DGE. 

o Elmadfa, I. (2019). Ernährungslehre (4. Auflage). Utb-Band, Verlag Eugen Ulmer. 

o EUFIC (2009). Nutrition (The basics). Retrieved from: 

https://www.eufic.org/en/healthy-living/article/the-basics-nutrition (19.07.2022) 

o Shepherd, R. (1999). Social determinants of food choice. Proceedings of the Nutrition 
Society, 58(4), 807-812. doi: 10.1017/S0029665199001093 

o AGES (2022). Richtige Ernährung für jedes Alter. Retrieved from: 

https://www.ages.at/mensch/ernaehrung-

lebensmittel/ernaehrungsempfehlungen/richtige-ernaehrung-fuer-jedes-

alter#accordion-9108   

o Elmadfa, I. & Leitzmann, C. (2019). Ernährung des Menschen (6. Auflage). Utb-

Band, Verlag Eugen Ulmer.  

https://www.eufic.org/en/healthy-living/article/the-basics-nutrition
https://www.ages.at/mensch/ernaehrung-lebensmittel/ernaehrungsempfehlungen/richtige-ernaehrung-fuer-jedes-alter#accordion-9108
https://www.ages.at/mensch/ernaehrung-lebensmittel/ernaehrungsempfehlungen/richtige-ernaehrung-fuer-jedes-alter#accordion-9108
https://www.ages.at/mensch/ernaehrung-lebensmittel/ernaehrungsempfehlungen/richtige-ernaehrung-fuer-jedes-alter#accordion-9108
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o EUFIC (2021). Healthy pregnancy: what foods to eat when pregnant. Retrieved 

from: https://www.eufic.org/en/healthy-living/article/healthy-pregnancy-what-foods-

to-eat-when-pregnant  

o EUFIC (2022). Lifestages. Retrieved from: https://www.eufic.org/en/healthy-

living/category/lifestages (21.07.2022) 

o Fonds Gesundes Österreich (2016). Ernährung. Gesundheit für Alle!. Retrieved 

from: https://fgoe.org/sites/fgoe.org/files/2021-

11/Broschuere_Ernaehrung_2021_bfrei_0.pdf 

o Panagiotis, B., Stamatis, M., Alexandra, T., & Apostolos, S. (2016). Impact of 

nutrition on the risk of developing non-communicable diseases–A study of 912 

individuals from Laconia, Greece. International Journal of Advanced Research, 4(3), 

379-390. 

o World Health Organization (2003). Diet, Nutrition and the Prevention of Chronic 

Diseases. Report of a Joint WHO/FAO Expert Consultation. Geneva, WHO 

Technical Report Series 916.Retrieved from: 

http://apps.who.int/iris/bitstream/handle/10665/42665/WHO_TRS_916.pdf;jsessioni

d=561337E91AEF54CEE8A9F28F76EF62E1?sequence=1  

o World Health Organization (2020). Healthy diet. Retrieved from: 

https://www.who.int/news-room/fact-sheets/detail/healthy-diet  

 

D. ASSESSMENT: 

As the knowledge delivered within this teaching code is essential for all upcoming training modules 
and teaching plans the assessment style is structured in a modular way. Throughout the underlying 
teaching plan, repetitive feedback between teachers and students will induct reflective thinking and 
deeper learning necessary to build a solid knowledge base in participants. However, content 
delivered will also be assessed during the final course exam of module 3 and 4, which is structured 
as part A of a written exam (mixed-style: MSC and short essay), an oral exam, but will also be 
questioned in an open content assessment during the skills exam at the end (also see description of 
the assessment/ final exam chapter 1.8).  
  

https://www.eufic.org/en/healthy-living/article/healthy-pregnancy-what-foods-to-eat-when-pregnant
https://www.eufic.org/en/healthy-living/article/healthy-pregnancy-what-foods-to-eat-when-pregnant
https://www.eufic.org/en/healthy-living/category/lifestages
https://www.eufic.org/en/healthy-living/category/lifestages
https://fgoe.org/sites/fgoe.org/files/2021-11/Broschuere_Ernaehrung_2021_bfrei_0.pdf
https://fgoe.org/sites/fgoe.org/files/2021-11/Broschuere_Ernaehrung_2021_bfrei_0.pdf
http://apps.who.int/iris/bitstream/handle/10665/42665/WHO_TRS_916.pdf;jsessionid=561337E91AEF54CEE8A9F28F76EF62E1?sequence=1
http://apps.who.int/iris/bitstream/handle/10665/42665/WHO_TRS_916.pdf;jsessionid=561337E91AEF54CEE8A9F28F76EF62E1?sequence=1
https://www.who.int/news-room/fact-sheets/detail/healthy-diet
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1.2 Detailed Plan of T1b 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Basics of health (definition of health-salutogenesis-resources, determinants of health, 

lifestyle, eating habits) 

 Nutrition basics (nutrients – micro-, macronutrients, general aspects; healthy nutrition & 

recommendations, metabolism/ digestion of food, social determinants) 

 Food chemistry 

 Food science 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Strategies used in this subject are face-to-face teaching as well as online teaching and self-study 
through the educational material obtained from the iMooX platform.  

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☐ Group Work 

☐ Simulation 

☒ Other (specify)_Individual study_______________ 

Additional information [optional]………………………………………………… 

 

☐ Lab 

 

☒ Online learning (asynchronous) 

☒ Educational Materials on I-Moox 

Unit 2 – Chapter 1 (food chemistry) 

☐ Educational Materials on local e-learning platforms 

TEACHING CODE T1b 

TEACHING TITLE Nutrition 

REFERENCE 
TEACHER 

Birgit Grieß 

TARGETED 
LEARNING 
OUTCOMES 

LO2-A-B-1, LO7-B-1 

REFERENCE 
MODULES 

Module 3 
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☐ Online Group work 

☐ Other (specify) ________________ 

 

Additional information [optional but recommended]  

During this module, participants will be asked, among other things, to critically review foods 
and their nutritional values. This approach serves to prepare the students for future detailed 
nutritional calculations in teaching code T1e. 

☐ Work Based Learning 

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and teaching content of the dedicated trainer based on the 

following sources:  

o “Ernährungslehre und Diätetik“, Eiter/Neubacher/Mair; Trauner Verlag 
o (Er)lebensmittel; Brigitte Pleyer  
o ÖBV (Kochbuch)  
o Schmackhaft Kochen für chronisch Kranke; B. Mayr, Haug Verlag 
o Kulinarische Diätküche; Hofbauer/Frühwirt, Trauner  
o Das biologische Kochbuch; B. Mayr, Haug Verlag 

  

 

D. ASSESSMENT: 

See description of the assessment/ final exam chapter 1.8.  
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1.3 Detailed Plan of T1c 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Various disease-associated/ disease-adapted diets 

 Diet for allergies and intolerances 

 Nutrition at specific stages of life 

 Selected trend diets 

 Tools for assessment & monitoring of malnutrition - overview 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Depending on the content and targeted learning outcome, educational strategies are implemented 
within the framework of the present teaching code as follows, starting with face-to-face, synchronous 
and asynchronous online lectures, through individual processing of topics and group work on site 
(f2f), to work-based learning. 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☒ Group Work 

☐ Simulation 

☒ Other (specify)_individual study (f2f)________ 

Additional information [optional]………………………………………………… 

 

☐ Lab 

 

☒ Online learning (asynchronous) 

☒ Educational Materials on I-Moox 

 Unit 2 – Chapter 2 (food intolerances & allergies) 

TEACHING CODE T1c 

TEACHING TITLE Dietetics 

REFERENCE 
TEACHER 

Birgit Grieß, Jasmin Briesner, BSc. 

TARGETED 
LEARNING 
OUTCOMES 

LO2-A-B-3, LO2-C-D-2, LO2-C-D-4, LO3-B-1, LO1-B-2,  

REFERENCE 
MODULES 

Module 3, 4 
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☒ Educational Materials on local e-learning platforms – will be deposited on the online 

learning management system of the VET provider WIFI (Moodle) 

☐ Online Group work 

☐ Other (specify) ________________ 

 

Additional information [optional but recommended]  

Build on the previous modules students get involved into work-based learning for the first 
time during the course. Careful timing is considered from the side of teachers. A first attempt 
of feedback trainings are included into the classroom teaching to prepare participants for 
future peer-to-peer evaluation. 

 

☒ Work Based Learning 

Participants are given the task of planning, carrying out and reporting on a supply/care process with 
regard to a specific social and/or health context from their professional environment mostly including 
the need for consistency-adapted food due to a swallowing problem. This task not only involves the 
description of a possible assessment strategy but also finding patient-centered solutions from a 
comprehensive point of view.  

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and teaching content of the dedicated trainer based on the 

following sources:  

o “Ernährungslehre und Diätetik“, Eiter/Neubacher/Mair; Trauner Verlag --> The book 
covers the content, basics of nutrition and dietetics. 

 

D. ASSESSMENT: 

See description of the assessment/ final exam chapter 1.8. 
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1.4 Detailed Plan of T1d 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Practical implementation of the kitchen related supply process (preparation, management…) 

 Practical implementation of the theoretical nutritional content 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Since this type of teaching involves the practical implementation of already learned but also new 
content and aims of the course, a variety of educational strategies are employed in this context.  

In summary, kitchen practice can be described as the hands-on experience of the course, which 
includes educational strategies ranging from lectures (f2f or online) and individual elaboration on 
assignments and topic areas to lab and group work in various constellations and work-based 
learning. 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☒ Group Work 

☒ Simulation 

☒ Other (specify) Individual Study_________ 

Additional information [optional] 

In addition to the discussion of diet forms and recipes, there will be a joint discussion and tasting of 
the various dishes cooked in different groups. 

 

☒ Lab 

 

☒ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

TEACHING CODE T1d 

TEACHING TITLE Kitchen Practice  

REFERENCE 
TEACHER 

Birgit Grieß, KM Vinzenz Strommer, KM Werner Schmidl, Jasmin Briesner BSc  

TARGETED 
LEARNING 
OUTCOMES 

LO1-B-2, LO2-A-B-3, LO2-C-D-2, LO4-A-1, LO4-B-1, LO4-C-1, LO5-C-1, LO7-
C-2 

REFERENCE 
MODULES 

Module 3, 4 
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☒ Educational Materials on local e-learning platforms - will be deposited on the online 

learning management system of the VET provider WIFI (Moodle)  

☐ Online Group work 

☐ Other (specify) ________________ 

 

Additional information [optional but recommended]  

This teaching plan focuses primarily on practical skills; however, knowledge is repeated and 
supplemented to ensure sustainability of training. 

 

☒ Work Based Learning 

Connected to the Teaching T1c participants are given the task to plan, carry out and report on a 
supply/care process with regard to a specific social and/or health context from their professional 
environment mostly including the need for consistency-adapted food due to a swallowing problem. 
This task not only involves the description of a possible assessment strategy but also finding patient-
centered solutions from a comprehensive point of view. The dishes newly created for this purpose 
are in a next step to be tasted in a team of different health professionals among the professional 
environment of the participant.  

 

C. REFERENCE MATERIALS: 

 The teaching content of the dedicated trainer based on:  

o Contents from previously mentioned literature (as needed depending on the topic). 

 

D. ASSESSMENT: 

See description of the assessment/ final exam chapter 1.8.  
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1.5 Detailed Plan of T1e 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Basics of the nutritional calculation 

 Energy and nutrient requirements 

 Optimal meal planning 

 Calculation of the individual daily energy and nutrient requirements for different groups of 

people and specific health/ social contexts  

 Nutritional values for various foods  

 Special features in the calculation  

 
 Supported by a nutritional calculation software (EBISpro TM)  

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Depending on the content and targeted learning outcomes, educational strategies within the 
framework of the present teaching code comprise of face-to-face and synchronous online lectures, 
online individual processing of topics, group work on-site in the form of case-based learning and 
work-based learning. 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☒ Group Work 

☐ Simulation 

☐ Other (specify)________________ 

Additional information [optional]  

Participants are expected to use ICT. They will also be trained in the basic skills of ICT for 
nutrient calculation, regardless of the trademark used. 

 

☐ Lab 

TEACHING CODE T1e 

TEACHING TITLE Nutritional Calculation 

REFERENCE 
TEACHER 

Birgit Grieß, Jasmin Briesner BSc. 

TARGETED 
LEARNING 
OUTCOMES 

LO1-B-2, LO3-B-1, LO7-E-4  

REFERENCE 
MODULES 

Module 3, 4 
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☒ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

☒ Educational Materials on local e-learning platforms - will be deposited on the online 

learning management system of the VET provider WIFI (Moodle) 

☐ Online Group work 

☒ Other (specify) _Individual study______ 

 

Additional information [optional but recommended]  

Individual study in terms of trying out the nutritional calculation software by calculating 
individual recipes. 

☒ Work Based Learning 

See the description of the related work-based learning under T1c and T1d, supplemented by the use 
of the EBISpro TM nutritional calculation software. 

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and/or teaching content of the dedicated trainer based on the 

following sources amongst others:  

“Große Nährwert-/Kalorientabelle“ (nutritional/ calorie table); Gräfe & Unzer, München  

o Note: This literature is working basics for professional qualification  

 Software EBISpro™: food analysis, nutritional calculation/ individual needs calculation, 

creation of diet plans, nutritional assessment (e.g. diet protocol, diet history, food frequency), 

recipe management 

 DGExpert – Nutritional calculation software of the German Society for Nutrition (DGE) 

 

D. ASSESSMENT: 

See description of the assessment/ final exam chapter 1.8.  

http://www.ebispro.de/
https://www.dgexpert.de/
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1.6 Detailed Plan of T1f 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Basics of hygiene 

 HACCP concept  

 General microbiology (e.g. growth conditions for microorganisms) 

 Foodborne diseases (e.g. route of infections, bacteria and related symptoms) 

 Vermin/ pests 

 Frequently infected areas in the kitchen 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Educational strategies adopted in this teaching include face-to-face lectures (potential material 
online) as well as individual processing of topics online (asynchronous – flexible) and during teaching 
periods (f2f). 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☐ Group Work 

☐ Simulation 

☒ Other (specify)_Individual study__________ 

Additional information [optional]………………………………………………… 

 

☐ Lab 

 

☒ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

TEACHING CODE T1f 

TEACHING TITLE Hygiene 

REFERENCE 
TEACHER 

KM Werner Schmidl 

TARGETED 
LEARNING 
OUTCOMES 

LO5-A-B-2, LO5-A-B-1 

REFERENCE 
MODULES 

Module 3, 4, 2 
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☒ Educational Materials on local e-learning platforms - will be deposited on the online 

learning management system of the VET provider WIFI (Moodle) 

 

☐ Online Group work 

☒ Other (specify) _individual self-study_______________ 

 

Additional information [optional but recommended]  

The module is highly knowledge transfer-based. Therefore, educational strategies for this 
module follow a blended-learning approach between self-directed learning and interactive 
classroom teaching. 

☐ Work Based Learning 

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and/ or teaching content of the dedicated trainer based on the 

following sources:  

o „Küchenhygiene leicht gemacht“, Hotel- und Gastgewerbe, Hrsg. WIFI Österreich.  
Document created on the occasion of the new VO (1998). 

o „Arbeitsplatzevaluierung leicht gemacht“, Hotel- und Gastgewerbe, Hrsg. WIFI 
Österreich 
 

D. ASSESSMENT: 

See description of the assessment/ final exam chapter 1.8. 
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1.7 Detailed Plan of T1g 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 General kitchen technique (e.g. preparation of dishes, meal composition, food processing; 

purchasing, storage and/or preparation of special foods/ food groups) 

 Dietetic oriented kitchen technique (e.g. kitchen techniques for diabetes mellitus, 

dyslipidemia, reduction diet, indigestion – constipation, hyperuricemia/gout) 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Educational strategies adopted in this teaching especially include face-to-face lectures and individual 
processing of topics during teaching periods (f2f) as well as the simulation within Labs.  

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☐ Group Work 

☐ Simulation 

☒ Other (specify)_Individual Study_______________ 

Additional information [optional]………………………………………………… 

 

☒ Lab 

Demonstration of latest techniques for food preparation.  

 

☐ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

☐ Educational Materials on local e-learning platforms 

☐ Online Group work 

TEACHING CODE T1g 

TEACHING TITLE Kitchen Technique 

REFERENCE 
TEACHER 

KM Vinzenz Strommer 

TARGETED 
LEARNING 
OUTCOMES 

LO4-A-1, LO3-B-3, LO6-A-B-1, LO6-C-1 

REFERENCE 
MODULES 

Module 4, 1, 2 
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☐ Other (specify) ________________ 

 

Additional information [optional but recommended]  

 

☒ Work Based Learning 

Participants will be given the task of trying out and practicing the kitchen techniques learned during 
this course in their professional environment. 

 

C. REFERENCE MATERIALS: 

 Teaching content of the dedicated trainer based on:  

o previously mentioned literature used as needed depending on the topic. 
 

 

D. ASSESSMENT: 

See description of the assessment/ final exam chapter 1.8.  
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1.8 Examination modalities modules 3 & 4 

Introduction 

The majority of the teaching from modules 3 and 4 of the localized curriculum will be assessed in an 
extensive final examination, consisting of a written, an oral and a practical part also corresponding 
to the assessment method of skills demonstration (OE, WE, SSK). Depending on the subject area 
and the teaching methods used, the teachings are to be found more frequently in particular parts of 
this examination, but are mostly included in others too. 

 

Content and duration of the exam 

The oral exam is composed of different examination subjects, which are derived from the teaching 
plans, with a few questions per participant on each topic monitored by an examination board (an 
average of 2-4 questions in the main topics: nutrition, dietetics, medical basics, hygiene, kitchen 
technique). The written exam consists of two parts, on the one hand the testing of contents through 
multiple choice and open questions and on the other hand through the processing of a 
comprehensive task/written assignment including nutritional calculation. Within the scope of this 
task, a nutritional topic is to be drawn for each candidate in order to subsequently create and 
calculate a demanding daily menu with given dietary requirements and to prepare the corresponding 
purchasing list for implementation in the practical part of the examination. Since the practical part is 
based on the written one, as described before, a positive result in the written examination is a 
prerequisite for taking the practical exam. As part of the practical test, the previously created daily 
meal plan is taken as a basis and the calculated lunch menu is to be cooked for 2 to 4 people. Taste 
and appearance as well as creativity and composition are evaluated, also cost-effectiveness in 
purchasing and processing is seen as a criterion to be met. After reviewing and tasting the cooked 
menu, the exam candidate presents his/her menu in terms of dietary guidelines including the kitchen 
technique used (justification of the chosen/cooked menu). 

The written and practical parts of the examination are conducted over a period of 4 hours each, while 
the oral examination may last up to one hour.  

 

Determination of the exam results 

Various exam protocols are available to the examiners for the rating of the individual parts, which 
are ultimately used for the final evaluation. In this context all exam contents/ questions are weighted 
by points, the total sum of which determines the overall exam success. 

 

Conclusion 

In summary, the following assessment tools will be used as part of the final examination of module 
3 and 4:  

 Written exam (including a written assignment during the final exam) 

 Oral exam  

 Simulation/ skill demonstration – case studies during the final exam 

In addition, in courses that include work-based learning, assessment of WBL is conducted by the 
instructor and/or students themselves (self-assessment): 

 A-WBL – patient-oriented care process from the professional environment  
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1.9 Detailed Plan of T2a 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 (Sensory) physiology related to taste changes and dysphagia 

o Basics of the sensory system 
o Act of swallowing 

 Factors influencing food intake in old age  

o Taste changes in the elderly and the impact on diet  
o Malnutrition and causes in old age (physical, mental/psychological, social aspects) 

 Dietary recommendations for older people 

 CGE professional profile according to the demands of old age 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Educational strategies adopted in this teaching include face-to-face lectures, synchronous and 
asynchronous online lectures amongst others through the educational material obtained from the 
iMooX platform as well as flexible individual processing of topics during the teaching periods (online) 
and work-based learning. 

 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☐ Group Work 

☐ Simulation 

☒ Other (specify)_Individual Study_______________ 

Additional information [optional]………………………………………………… 

☐ Lab 

☒ Online learning (asynchronous) 

☒ Educational Materials on I-Moox 

TEACHING CODE T2a 

TEACHING TITLE Nutrition and related factors in old age 

REFERENCE 
TEACHER 

Regina Roller-Wirnsberger, MD, MME, Gerhard Wirnsberger, MD 

TARGETED 
LEARNING 
OUTCOMES 

LO2-C-D-0, LO2-C-D-2, LO2-A-B-2, LO2-A-B-3 

REFERENCE 
MODULES 

Module 5, 3, 4 
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Unit 1/Chapter 2 (Dysphagia) 

Unit 1/ Chapter 3 (Taste and Smell) 

☐ Educational Materials on local e-learning platforms 

☐ Online Group work 

☐ Other (specify) ________________ 

 

Additional information [optional but recommended]  

 

☒ Work Based Learning 

Participants are given the task to plan, carry out and report on a supply process using the focused 
theoretical content from teaching plan T2a and the corresponding practical content within the kitchen 
practice II (teaching plan T2b). 

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and/ or teaching content of the dedicated trainer based on the 

following sources:  

o Biesalski, H.K., Bischoff, S. C. & Puchstein, C. (2010). Ernährungsmedizin (4. 

Auflage). Stuttgart, New York: Georg Thieme Verlag. 

o International Dysphagia Diet Standardisation Initiative (IDDSI) Homepage & sources 

 iMooX video based on: 

o IDDSI Homepage  
o Books: Human anatomy  
o Bartels, R., Bartels, H. & Jürgens, K., D. (2004). Physiologie: Lehrbuch der 

Funktionen des menschlichen Körpers (7. Auflage). München: Elsevier GmbH, Urban 
& Fischer Verlag 

o Fahlke, C., Linke, W., Raßler, B. & Wiesner, R. (2015). Taschenatlas Physiologie (2. 
Auflage). München: Elsevier GmbH, Urban & Fischer Verlag 

o Gekle, M., et al. (2015). Taschenbuch Physiologie (2. Auflage). Stuttgart: Georg 
Thieme Verlag 

o Hick, C. & Hick, A. (2020). Kurzlehrbuch Physiologie (9. Auflage). München: Elsevier 
GmbH, Urban & Fischer Verlag 

o Huppelsberg, J. & Walter, K. (2013). Kurzlehrbuch Physiologie (4. Auflage). Stuttgart: 
Georg Thieme Verlag 

o Silbernagl, S. & Despopoulos, A. (2015). Color Atlas of Physiology (7th Edition). 
Stuttgart: Georg Thieme Verlag 

 

D. ASSESSMENT: 

The content of this teaching is assessed by means of a written assignment. Participants will be 

asked to design a menu based on a case delivered at the end of a module. Teachers will give 

direct 1:1 feedback to participants. 

Additionally, direct reflective thinking will be triggered using interactive MentimeterTM-based 

classroom teaching. 
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1.10 Detailed Plan of T2b 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Practical implementation of the theoretical nutritional content with focus on taste changes 
and dysphagia (see module T2a and also T2c) 

o Consistency-adapted diet (IDDSI) 
o Enrichment of meals 
o Use of herbs and spices 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Since this type of teaching involves the practical implementation of already learned content, a variety 
of educational strategies are employed in this context.  

In summary, kitchen practice can be described as the hands-on experience of the course, which is 
why, in addition to some lecture content (f2f & online), especially interactive educational strategies 
such as group work (f2f) and simulation in labs as well as work-based learning are applied. 

In addition to the discussion of diet forms and recipes, there will be a joint discussion and tasting of 
the various dishes cooked in different groups. 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☒ Group Work 

☒ Simulation 

☐ Other (specify)_______________ 

Additional information [optional]….……………………………………………… 

 

☒ Lab 

 

☒ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

TEACHING CODE T2b 

TEACHING TITLE Kitchen Practice II 

REFERENCE 
TEACHER 

KM Thomas Sommer 

TARGETED 
LEARNING 
OUTCOMES 

LO2-C-D-2,  LO2-A-B-2, LO2-A-B-3, LO3-B-2,  LO5-C-1 

REFERENCE 
MODULES 

Module 5, 1, 3, 4 
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☒ Educational Materials on local e-learning platforms - will be deposited on the online 

learning management system of the VET provider WIFI (Moodle) 

☐ Online Group work 

☐ Other (specify) ________________ 

 

Additional information [optional but recommended]  

This teaching plan/ module is equivalent to kitchen practice I and seeks to transfer knowledge 
and skills previously taught in other modules/teaching plans in a very comprehensive way. 
The teacher guiding the training has long-standing experience in managing the kitchen of a 
large hospital and is also involved in latest local developments in taste steering and food 
content modification to provide person-centered food care in health care settings. 

☒ Work Based Learning 

Participants are given the task to plan, carry out and report on a supply process with particular 
reference to the specific content of kitchen practice II (teaching plan T2b) and the corresponding 
theoretical content from teaching plan t2a . 

 

C. REFERENCE MATERIALS: 

 The teaching content of the dedicated trainer based on the following sources:  

o Pleyer, B. & Raidl, A. (2017). Ernährung im Alter: Praxishandbuch mit Checklisten für 
Pflege und Betreuung. Berlin: Springer Verlag. 

o Koller, F., Kreuter-Müller, M., Janac., C. & Tomic, M. (2023). Ernährung bei 
Schluckstörungen (2. Auflage). Facultas/ Maudrich Verlag. 

o Ackermann, B. & Ehrbar, A. (2021). Make food soft. Koch- und Fachbuch für 
Schluckstörung/ Dysphagie (Schweizerische Epilepsie Stiftung). Matthaes Verlag. 

o Sources of an interdisciplinary training – Consistency defined dishes according to 
IDDSI 

 

D. ASSESSMENT: 

During the written assignment after the module, the participants are asked to develop a person-

centered meal plan for an individual with specific needs based on the practical content and to 

describe the characteristics.  
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1.11 Detailed Plan of T2c 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Test protocols on taste disturbances  

 ICT tools for screening and assessing clients food preferences, food intake needs and wishes 

as well as tools for recording and monitoring assessment results 

 Literature search - Criteria of good literature  

 Privacy & confidentiality issues  

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Educational strategies adopted in this teaching include traditional lectures (face-to-face and online), 
individual processing of learning content during class and online as well as work-based learning. 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☐ Group Work 

☐ Simulation 

☒ Other (specify)_individual study___ 

Additional information [optional]………………………………………………… 

 

☐ Lab 

 

☒ Online learning (asynchronous) 

☒ Educational Materials on I-Moox 

 Unit 2 – Chapter 3 (customer satisfaction) 

☒ Educational Materials on local e-learning platforms - will be deposited on the online 

learning management system of the VET-provider WIFI (Moodle) 

TEACHING CODE T2c 

TEACHING TITLE Tools, ICT & Digitalization  

REFERENCE 
TEACHER 

Thomas Sommer KM,  Regina Roller-Wirnsberger, MD, MME, Gerhard 
Wirnsberger, MD 

TARGETED 
LEARNING 
OUTCOMES 

LO2-C-D-1, LO2-C-D-3, LO7-E-1, LO7-E-3, LO2-C-D-4, LO7-A-1 

REFERENCE 
MODULES 

Module 5, 3, 2 
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☐ Online Group work 

☒ Other (specify) _ individual study_____________ 

 

 

Additional information [optional but recommended]  

 

☒ Work Based Learning 

Participants are given the task to conduct a peer-to-peer taste steering with colleagues or family 
members and to test an ICT tool to assess clients’ needs. 

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and/ or teaching content of the dedicated trainers based on the 

following sources amongst others:  

o Austrian Platform for Health Literacy – homepage & sources (e.g. good health 

information, 15 quality criteria of good health information) 

o Scientific articles about taste disturbances/ olfactory training/ taste steering  

o Homepages & scientific articles concerning ICT tools such as the Mini Nutritional 

Assessment (MNA)  

 

D. ASSESSMENT: 

A common example will be used to conduct a literature search, including an assessment of the 

quality of specific literature, on an individual basis, and participants' acquired knowledge will be 

demonstrated, along with knowledge of privacy issues, in the ensuing joint discussion. 

Delivery of the peer-to-peer taste steering/ assessment as well as the ICT tool conducted within the 

framework of the work-based learning including a short self-reflection (assessment by the teacher & 

by the student himself). 
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1.12 Detailed Plan of T2d 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Food waste in kitchen operations 

 Causes and solutions for food waste 

 Conscious food handling in kitchen operations 

 Practical tips for food waste avoidance 

 
 Reducing avoidable food waste  

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

The present teaching consists entirely of an e-learning course based on knowledge transfer and 
interaction through varied and multimedia content such as videos, quizzes and practical examples. 
This enables flexible, individual and self-determined learning in terms of time and place. 

☐ Face-to-Face Class and webinars: 

☐ Lecture 

☐ Group Work 

☐ Simulation 

☐ Other (specify)_________________ 

Additional information [optional]………………………………………………… 

 

☐ Lab 

 

☒ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

TEACHING CODE T2d 

TEACHING TITLE Sustainable waste management  

REFERENCE 
TEACHER 

asynchronous e-learning course  

TARGETED 
LEARNING 
OUTCOMES 

LO1-D-2 

 

REFERENCE 
MODULES 

Module 5 
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☒ Educational Materials on local e-learning platforms (WIFI in cooperation with United    

Against Waste) 

☐ Online Group work 

☐ Other (specify) _Individual study (online)_______________ 

 

Additional information [optional but recommended]  

The nature of the present e-learning course and the flexible elaboration of the course content 
it contains enables individual and self-determined learning in terms of time, place and pace. 

☐ Work Based Learning 

 

C. REFERENCE MATERIALS: 

 Links to the supplementary e-learning course:  

o https://united-against-waste.at/aktionstage-nix-uebrig/food-waste-hero/  
o https://www.tirol.wifi.at/kurs/85357x-foddwastehero#mehr-lesen-im-blog  

 

D. ASSESSMENT: 

The e-learning course is considered completed when you have fulfilled at least 75% of the e-

learning content during the course. 

Assessment tools:  

 Written: Quizzes  

 Assessment based on other data: collection of tracking data (videos and other multimedia 

content) 

 

  

https://united-against-waste.at/aktionstage-nix-uebrig/food-waste-hero/
https://www.tirol.wifi.at/kurs/85357x-foddwastehero#mehr-lesen-im-blog
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1.13 Detailed Plan of T2e 

 

A. LIST of CONTENTS: 

Contents of teaching at a glance:  

 Solution- and goal-oriented communication in the team (interdisciplinary team) and with the 

client 

 Self-reflection  

 Leadership 

 Teamwork 

 

B. IMPLEMENTED EDUCATIONAL STRATEGIES: 

Within the framework of this teaching, which focuses on the acquisition of communication and soft 
skills, various methods are used in addition to the classic lecture (f2f & online), such as flexible 
individual processing of topics (online), group work (f2f & online) and working in labs, as well as 
work-based learning. 

☒ Face-to-Face Class and webinars: 

☒ Lecture 

☒ Group Work 

☒ Simulation 

☐ Other (specify)_____________________ 

Additional information [optional]………………………………………………… 

 

☒ Lab 

In a role-play, relevant contents with regard to communication and work in a multi-professional team 
are applied, reflected and discussed in a protected setting. 

 

☒ Online learning (asynchronous) 

☐ Educational Materials on I-Moox 

TEACHING CODE T2e 

TEACHING TITLE Communication & Interprofesionalism 

REFERENCE 
TEACHER 

Mag. Werner Heimgartner 

TARGETED 
LEARNING 
OUTCOMES 

LO7-B-2, LO7-C-1, LO7-C-4, LO7-C-5, LO7-C-2  

REFERENCE 
MODULES 

Module 6, 4 
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☒ Educational Materials on local e-learning platforms - will be deposited on the online 

learning management system of the VET provider WIFI (Moodle) 

☐ Online Group work 

☒ Other (specify) _individual study_______________ 

 

Additional information [optional but recommended]  

 

☒ Work Based Learning 

Students are given homework and assignments to try out the contents of modules 5 and 6 in their 
own work environment (focus on communication, cooperation, contents of kitchen practice). 

 

C. REFERENCE MATERIALS: 

 Scripts, powerpoint/handouts and/ or teaching content of the dedicated trainer based on the 

following sources:  

o Handbuch Angewandte Psychologie für Führungskräfte (Band 1 und Band 2), 
Steiger/ Lippmann, Springer Verlag 

 
 Powerpoint Presentation: Solution-oriented communication in the team, self-reflection 

and leadership (Werner Heimgartner) 

 

D. ASSESSMENT: 

After applying the required work-based learning assignments, the experiences are processed in 

groups as part of a workshop. Content, strategies, challenges and optional solutions are compiled 

by the individuals and reflected on in the group as case studies.  

Primarily used assessment tools:  

 Assessment of the WBL by the teacher through a workshop & through self-assessment 

 Simulation/ skill demonstration based on case studies 
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2. PART B - COURSE SCHEDULE 

Date Time Subject Teacher Location Room 

Monday, 

February 

27th 2023 

09:00-

17:00 

Nutrition Birgit Grieß WIFI, Graz 378 

Tuesday, 

February 

28th 2023 

09:00-

17:00 

Medical Basics Ronald 

Steinbeck 

WIFI, Graz 378 

Monday, 

March 6th 

2023 

09:00-

17:00 

Nutrition Birgit Grieß WIFI, Graz 378 

Tuesday, 

March 7th 

2023 

09:00-

14:00 

Medical Basics Ronald 

Steinbeck 

WIFI, Graz 378 

Tuesday, 

March 7th 

2023 

14:00-

17:00 

Dietetics Jasmin 

Briesner, 

BSc. 

WIFI, Graz 378 

Monday, 

March 13th 

2023 

09:00-

15:00 

Dietetics Birgit Grieß WIFI, Graz 913 

Monday, 

March 13th 

2023 

15:00-

17:00 

Nutritional 

calculation 

Birgit Grieß WIFI, Graz 913 

Tuesday, 

March 14th 

2023 

09:00-

15:00 

Dietetics Jasmin 
Briesner, 
BSc. 

 

WIFI, Graz 913 

Tuesday, 

March 14th 

2023 

15:00-

17:00 

Nutritional 

calculation 

Jasmin 
Briesner, 
BSc. 

 

WIFI, Graz 913 

Monday, 

March 20th 

2023 

08:00-

15:00 

Dietetics Birgit Grieß WIFI, Graz 913 

Monday, 

March 20th 

2023 

15:00-

17:00 

Nutritional 

calculation 

Birgit Grieß WIFI, Graz 913 



 

                                                                                            
Deliverable 5.3 

 

621707-EPP-1-2020-1-BE-EPPKA2-SSA   NECTAR Project  54 of 61 

 

Tuesday, 

March 21st 

2023 

09:00-

15:00 

Hygiene KM Werner 

Schmidl 

WIFI, Graz 378 

Tuesday, 

March 21st 

2023 

15:00-

17:00 

Dietetics Jasmin 

Briesner, 

BSc. 

 

WIFI, Graz 378 

Monday, 

March 27th 

2023 

09:00-

14:00 

Dietetics Birgit Grieß WIFI, Graz 913 

Monday, 

March 27th 

2023 

14:00-

15:00 

Nutritional 

calculation 

Birgit Grieß WIFI, Graz 913 

Tuesday, 

March 28th 

2023 

14:00-

18:00 

Kitchen technique KM Vinzenz 

Strommer 

WIFI, Graz tba 

Monday, 

April 17th 

2023 

08:00-

18:00 

Kitchen Practice Birgit Grieß WIFI, Graz 905 

 

Monday, 

April 17th 

2023 

09:00-

18:00 

Kitchen Practice KM Vinzenz 

Strommer, 

 

WIFI, Graz 913 

Tuesday, 

April 18th 

2023 

08:00-

18:00 

Kitchen Practice Jasmin 
Briesner, 
BSc. 

WIFI, Graz 905 

 

Tuesday, 

April 18th 

2023 

09:00-

18:00 

Kitchen Practice KM Vinzenz 

Strommer 

WIFI, Graz 913 

Friday, April 

28th 2023 

08:00-

18:00 

Kitchen Practice KM Werner 

Schmidl, 

 

WIFI, Graz 905 

 

Friday, April 

28th 2023 

09:00-

18:00 

Kitchen Practice Jasmin 

Briesner, 

BSc. 

WIFI, Graz 913 

Saturday, 

April 29th 

2023 

08:00-

18:00 

Kitchen Practice KM Werner 

Schmidl,  

 

WIFI, Graz 905 
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Saturday, 

April 29th 

2023 

09:00-

18:00 

Kitchen Practice Birgit Grieß WIFI, Graz 913 

Tuesday, 

May 2nd 

2023 

09:00-

17:00 

Exam preparation Birgit Grieß WIFI, Graz 913 

Wednesday, 

May 3rd 

2023 

14:00-

16:00 

Exam preparation Ronald 

Steinbeck 

WIFI, Graz tba 

Wednesday, 

May 3rd 

2023 

16:00-

18:00 

Exam preparation KM Werner 

Schmidl,  

WIFI, Graz tba 

Friday, May 

12th 2023 

13:00-

17:00 

Written exam KM Werner 

Schmidl,  

KM Vinzenz 

Strommer, 

Birgit Grieß 

WIFI, Graz 913 

Monday, 

May 15th 

2023 

08:00- 

18:00 

Practical (cooking) 

exam  

KM Werner 

Schmidl,  

KM Vinzenz 

Strommer, 

Birgit Grieß 

WIFI, Graz 905 

Tuesday, 

May 16th 

2023 

14:00-

18:00 

Oral exam KM Werner 

Schmidl,  

KM Vinzenz 

Strommer, 

Birgit Grieß 

Ronald 

Steinbeck 

WIFI, Graz tba 

Wednesday, 

May 31st 

2023 

14:00-

18:00 

Nutrition and 

related factors in 

old age 

Prof. Regina 

Roller-

Wirnsberger, 

MD MME 

Online – Big 

Blue Button 

- 

Monday, 

June 5th 

2023 

09:00-

17:00 

Nutrition and 

related factors in 

old age 

Prof. Gerhard 

Wirnsberger, 

MD and/or 

Prof. Regina 

Roller-

WIFI, Graz tba 
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Tools, ICT & 

Digitalization  

Wirnsberger, 

MD MME 

Saturday, 

June 10th 

2023 

09:00-

17:00 

Kitchen practice II KM Thomas 

Sommer 

WIFI, Graz 905 

Wednesday, 

June 14th 

2023 

09:00-

15:00 

Nutrition and 

related factors in 

old age 

Tools, ICT & 

Digitalization  

Prof. Gerhard 

Wirnsberger, 

MD and/or 

Prof. Regina 

Roller-

Wirnsberger, 

MD MME 

WIFI, Graz tba 

Friday, June 

23rd 2023 

09:00-

17:00 

Kitchen practice II KM Thomas 

Sommer 

WIFI, Graz 905 

Wednesday, 

June 28th 

2023 

09:00-

17:00 

Communication & 

Interprofessionalism 

Mag. Werner 

Heimgartner 

WIFI, Graz tba 

Friday, June 

30th 2023 

15:00-

17:00 

Communication & 

Interprofesionalism 

Tools, ICT & 

Digitalization 

Mag. Werner 

Heimgartner,  

KM Thomas 

Sommer 

WIFI, Graz online 

variable 

between 

May 31st 

and June 

30th   

flexible 

timing 

Sustainable Waste 

Management  

WIFI Tirol & 

United 

Against 

Waste 

E-learning 

course  

online 

 

  



ANNEX 3 – ROADMAP OF PILOT EVALUATION ACTIVITIES 
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SUPPORT MATERIAL for PILOT EVALUATION (Information Sheet CGE pilot Austria) 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

                                                                                            
Deliverable 5.3 

 

621707-EPP-1-2020-1-BE-EPPKA2-SSA   NECTAR Project  59 of 61 

 

 

 



ANNEX 4 – SAMPLE OF THE CERTIFICATION GIVEN AFTER 
COMPLETION 

 

Name Teilnehmer*in 
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ANNEX 5 – QUALITY CONTROL CHECK LIST 

 
Quality Control Check  

Generic Minimum Quality Standards  

Document Summary provided (with adequate synopsis of contents)   

Compliant with NECTAR format standards (including all relevant Logos and EU-
disclaimer)  

 

Language, grammar and spelling acceptable   

Objectives of the application form covered         

Work deliverable relates to adequately covered         

Quality of text is acceptable (organisation and structure, diagrams, readability)         

Comprehensiveness is acceptable (no missing sections, missing references, 
unexplained arguments) 

       

Usability is acceptable (deliverable provides clear information in a form that is useful 
to the reader)  

       

Deliverable specific quality criteria   

Deliverable meets the 'acceptance Criteria' set out in the Quality Register:  
 

Checklist completed and deliverable approved by   
Name:      John Farrell                                      Date:  24 July 2023 

  
  

 

 

 

 


