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Food For Thought Project 

 The project brings together 5 European partners 

with specific expertise in the provision of catering 

and hospitality training.

 Develop an openly accessible modular training 

course focused on the local food system and 

sustainable food practices to strengthen key 

competencies in hospitality and catering VET 

provision. 



Partners



Project objectives  

Mapping skills and knowledge requirements

To undertake comparative needs analysis in the 4 partner EU Countries 

Design of openly accessible modular training course

To enhance the labour market relevance of catering & hospitality vocational 
education and training 

Pilot delivery

To initially strengthen key competences of 200 learners & staff across 4 EU 
partner countries through the pilot delivery of the curricula & course materials 

Develop delivery toolkit

To introduce open access pedagogical resources for staff and learners across 
Europe 



Learning units identified 

Unit 1: Sustainable Management in 
Catering Operations

Unit 2: Food Supply Chain

Unit 3: Food Waste

Unit 4: Trends and Lifestyles

Unit 5: Sustainable Sourcing and 
Procurement for Catering Operations

Unit 6: Food Destinations



Main learning outcomes 

Understand the 
meaning of 

sustainability in a 
catering operation.

Know the benefits 
of creating a 
sustainable 

kitchen. 

Understand the 
concept ‘From sea 
and farm to fork’.

Know the benefits 
of using local 

ingredients for a 
catering business. 

Understand the 
meaning of food 

waste in a catering 
operation

Be familiar with 
the three R’s 

concept 

Explain current 
trends in the 

hospitality sector.

Recognise how current 
trends and lifestyle 

choices of the 
consumer affect 
sustainability in 

catering operations

Recognise the benefits 
of purchasing in 
season, locally 

sourced sustainable 
produce.

Identify seasonal, 
locally sourced and 
sustainable dishes 
across a range of 

menu types.

Understand the 
features of a food 

destination.

Explain how a 
business or area 

can become a food 
destination. 



Resources 

Trainer handbook

Overview document 

Powerpoint presentations 

Podcasts 

Case Studies 

Assessments 



Trainer 

Handbook 



Overview document 



Presentations 



Podcasts 

There are a series of 

podcasts integrated into 

the learning units focusing 

on keys points. 



Case Studies 



Assessments  



Website & Online Toolkit 

www.foodforthoughteu.com



Food for 
Thought 2.0 

Development of immersive and 

innovative technology-led 

content formats to engage 

younger learners. 



An education 
perspective

Louise T Davies, Food Teachers Centre 



Today’s young people, tomorrow’s 

chefs and consumers



Explore these free resources

 Make a difference to how young people engage with 

sustainability issues to strengthen their future

 Deliver your exam courses more effectively



Curriculum linked

 AQA, EDUQAS, WJEC, OCR GCSE in Food Preparation and 

Nutrition, or Food and Nutrition

 WJEC: Hospitality and Catering Level 1 and 2 

 WJEC: Level 3 Food Science and Nutrition

 CCEA: Food and Nutrition GCSE, GCE Nutrition and Food 

Science 

 SQA: Higher and Advanced Higher Health and Food 

Technology SQA: National 4 and 5 level Health and Food 

Technology, Practical Cookery, and Practical Cake Craft;

 City and Guilds: Hospitality and Catering and 

Professional Cookery

 VTCT:  Hospitality and Catering Principals and 

Professional Cookery 



Key exam topics – for vocational 

courses

 WJEC Level 1-2 Hospitality and Catering

 Assessment Criteria 2.2 – explain how dishes on the menu 

address environmental concerns



Key exam topics for GCSE and 

equivalent courses
GCSE Food Preparation and Nutrition

 understand the economic, environmental, ethical, and socio-cultural influences on 

food availability, production processes, and diet and health choices 

Food provenance 

 where and how foods are grown, reared, or caught and the primary and 

secondary stages of processing and production 

 the impact of food and food security on the environment, local and global 

markets and communities 

 technological developments that claim to support better health and food 

production

Food choice

 the range of factors that influence food choices, including seasonality, costs, 

availability, 



Example of using ‘Food for Thought’ 

resources GCSE



Where and how foods are grown, 

reared or caught



Simple and visual 

presentations – ready to use



Case studies on YouTube – bring to life 

when you cannot get out



Save time with further high quality 

links for researching



Linked to assessment – practice 

questions, embed learning



Examples linking to vocational courses



Set in a real working environment



Memorable key concepts made simple 

but engaging



Relevant and up to date



Assessment linked – similar to unit 

assessments



Summary – flexible to suit your 

programme

The Food for Thought programme and toolkit provides learning 
units which can be embedded into your current courses, with 
presentations, videos, case studies and quizzes. Topics include:

 Creating a sustainable kitchen

 The food chain (from sea and farm to fork)

 Waste in food production (the 3 Rs)

 The benefits of using local ingredients

 Trends and lifestyles

 Planning for locally sourced, seasonal menus


