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COMPETENCE AREAS

STEPS OF COMPETENCE DEVELOPMENT

1. Purchasing, costing
and stocking

Corresponds at the compe-
tence n. 5-6 of the national
standard in Italy

F

He/She is able to check incoming
products in matters of quality and
store them properly.

He/She is able to follow the hy-
gienic standards regarding the
purchase and storage of all kinds
of food.

He/She is able to work applying
the economic and environmental
aspects of kitchen costs and pur-
chasing.

He/She is able to purchase the
respective seasonal food inde-
pendently, compare different offers
and identify the best offer accord-
ing to price and quality.

He/She is able to contact the re-
gional food suppliers and to bar-
gain/negotiate for product quality
and prices independently.

He/She is able to plan the short
and long term requirement of food
for an establishment with the help
of special computer programs and
is able to stay within budgetary
limits.

He/She is able to instruct and
manage the purchasing and cost-
ing process.

2. Composition and
planning of menus
Corresponds at the compe-
tences n. 1 of the national
standard in Italy and at the
Regional competence (Pied-
mont Region) n. 1 of the Re-
gional standard further re-
quirement
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3. Production of

menus

Corresponds at the compe-
tences n. 2-3-4 of the national
standard in ltaly and at the
Regional competence (Pied-
mont Region) n. 1 of the Re-
gional standard further re-
quirement

He/She is able to plan all steps of
preparing, cooking and post-
processing of menus (time, quantity
of food, cooperation with col-
leagues).

He/She is able to deal with the
stress of preparing a great number
of menus within a short space of
time.

He/She is able to communicate with
guests and to attend to the guests
wishes.

He/She is able to lead the kitchen
area and to coordinate the tasks of
the kitchen team.
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