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REVER stands for Réalisation Européenne Valorisant l’Enseignement en Restauration. It is an Erasmus+ Strategic
Partnership funded project developed to improve teaching and learning in culinary arts between five partner institutions from
Bulgaria, France, Ireland, Macedonia, and Spain.
THE PARTNERS
Ireland: Galway-Mayo Institute of Technology.
France: Lycée Jessé de Forest d’Avesnes sur Helpe
(project leaders).
Spain: IES Virgen de la Calle, Palencia.
Macedonia: Sugs Lazar Tanev, Skopje.
Bulgaria: Profesionalna Gimnaziya po Turizym, Varna.

HEALTHY FOOD: SURVEYS AND MENU DEVELOPMENT
Surveys were conducted during the partnership to ascertain eating habits of staff and/or students of each partner
institution (so far, over 500 people have been surveyed: GMIT n = 68; France n = 300; Bulgaria n = 100;
Macedonia n = 48).
At GMIT, both staff and students answered a 22 question survey developed by the project team with the help of
students from the BA in Culinary Arts and Gastronomic Sciences. A total of 68 participants (staff n = 26; students n
= 42; female n= 39; male n=29) took part. They were asked questions on their eating habits, food on offer in the
institute, healthy eating, and food choice drivers. A summary of the responses is shown below.

AIMS
- Network development for all partners;
- Mapping of (i) education systems, (ii) food & culinary
arts traditions, (iii) food habits of staff and students in
the five partner institutions
- Chef’s passport to facilitate placements across the
European Union for culinary arts students

ENHANCING STUDENT MOBILITY FOR EU PLACEMENTS: A CHEF’S PASSPORT
MAPPING CULINARY EDUCATION AND TRADITIONS:
Examples

Placements abroad for culinary arts students are nothing new (Mac Con Iomaire, 2009). However, EU directives have sought in the past two
decades to increase transnational mobility (Cullen, 2010). The issue for culinary arts training is that culinary arts education and traditions vary from
country to country. This can make it more complicated for a student to ensure that learning outcomes are reached during a placement abroad.
To facilitate translational placements, the REVER team has worked on the development of a ’Chef’s Passport’ – a written document that details the
skills a culinary arts student should demonstrate.
The ’Chef’s passport’ has been adapted to the five partner countries to reflect all culinary traditions; it is scaffolded so that it can be used by
students at different stages of the student’s leaning experience; and is divided into all the important sections of European culinary traditions.
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