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KaAwg npBarte oto mpoypaupa VET-ECOoking!

To mpoypappa Erasmus+ VET-ECOoking - Module for VET Degrees on
Gastronomy on "Sustainable Cooking" UAOTIOLELTAL ATTO TO 2021 WG TO 2023.
2 TN oUPTIPAEN CUPMPETEXOLV £TaipoL amo tn Mepuavia, tnv Auctpla, TNV

EAAGSa kat Ttnv MoptoyaAia.
mpoypappa VET-EC EXEL WG OTOXO
BeAtiwon tou mePLBAAiovT %
T

BLwOoLPoU payelpEPAToq. O©a YEQUPWOEL
Kevd TIOU  UTdpyeL ota  pabnuata
ENAYYEAATLKAC ™ ekmaid€uong - kau
KOTAPELONG OTOV TOHEQ AENG - HAYEWPLKNG,
" avafituooovtag Lo €yotATa -KQEApPTLONG
GRETIKA pE TN Puooyin pa pLKI"]’ TIou
arreuBuveTal o€ ALSEVOEVOUG
ETTAYYEAHOTLK ekmaidguong KalL
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ala Slakpatikn ou%yor] yla To €pyo npayp T 'rw
¢ 4 KatL 5 OKinpL u. OL €taipot ELXCI PTT b
(ETIKG ME TG SpaoTnpLOTNTEC ~ Tou' épyoL "’4:, oU
r}(gv,.__S/n?\aéSr] TNV €pEUVA  OXETIKA PE Ta unap ovta
%ta OTTIOUSWV KaL TLG KOAEC TIPAKTLKEC yLa T BLwotun paystLKr'F‘
CLC GUVEVTEVEELC TIOU SLe€nNxOnoav pe mepLocotepa amo 100 dtopa os
’“oué Topelc Twv TpoWlpwyv. ZulntnBnkav ‘emiong ta Eemopeva
-]:a Kat &ekivnoe o oOxedLAOPOC TwV OTPOoyyUAwv tpamelwv UE
] ""Lpovapovsq o€ Gspata ETIAYYEAUATLKNG Kataptiong,
AAAOVTLKNG BlwaolpotnTag
“kat Bl unxaviag yaotpovopliac. ‘
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H mapovoa Snuooteucn avtikatomtpllel TG anoeLg HOVO Tou ouyypagéa kal n Emtporr Sev propel va BewpnBel umelBuvn yLa 0TIOLASATIOTE XPrion TWV TIANPOPOPLIV TTOU TIEPLEXOVTAL OE QUTHV.
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TIZYNEBH NMPOZ®PATA 2TO VET-ECOoking;

H kowotpaia VET-ECOoking €lval otnv euxapiotn Beon va
uolpaoctel pallt ocag OtTL n TPwin SpactnplLotnia TIoU
Tipaypatomolndnke frav n Steaywyr CUYKPLTLKNG ailoAdynong.
2TOXOC TNG NTAv va EVIOTILOTOUV Ta UPLOTAYEVA TIpoypaupata
omoudwv EEK yla tn BLWolpn MPAyeLPLKr) Kat GAAO OXETLKO
TIEPLEXOMEVO. MEOW EVTATIKNG EPEUVAC, OL TIPWTOPBOUALEC AUTEG
anaplbundnkav kat katnyoptlotor}@nkav, Aaupavovtag umoyn
TOUG OTOX0UG, TLG OPASEC-0TOXO0UG, Ta SLawopa emineda Kat tnv
TIEPLYPAPT] TWV TIPOYPAUPATWY CTIOUSWV.

H emopevn Spaoctnplotnta ntav N GUAAOYN TIEPUITTWOLOAOYLKWY
HEAETWV KAl KOAWV TIPAKTLKWV OXETLKA ME TN PBuwolun
uayelpitkr).  OL  OuvevteUEElG TIoU  TIpaypatotol)dnka
ameuBuvovtav o€: LSLOKTNTEG Kal UuTEVBUVOUG eoTLatopiwy,
KOTAVOAWTEC, TTapaywyoug, eL6LKkoUg o€ Bepata Bluwolpotntag,
ETIAYYEAPOATIEG TOU ALQVIKOU €PTIOPLOU KAl  EKTIALSEUTEC
ETIAYYEAUATLKNG €KTIALSEUONG KAl KATAPTLONG OTOV TOMEA TNG
yaotpovopiag. O Baclkog OTOXOC TwWV CUVEVTELEEWV NTav n
OUAAOYI TIANPOWYOPLWY OXETLKA HPE MEAETEC TIEPLMTTWOEWV Kal
KOAEG TIPAKTLKEG OTNV OLKOAOYLKN/BLWOLUN MAYELPLKI). ZKOTIOG
ATav oL TIANPOWYOPLEG TIOU CUYKEVTPWONKAV va XpNoLUEVCOUV
WC EUTIVEUON YLa ToV KaBopLopod €vog TTAALGLOU KATAPTLONG Kal
pulag  Soprng TpoypAppatog omoudwv  ywa  tn "Buwolun
Mayelplkn" yla ta pabnuata payeLpkng tng EEK.

Excola Profissionalde Espinho

uuuuuuuuuuu

TTpllel TLG amobeLg povo Tou ouyypagéa kat n Emtporn Sev pmopet va BewpnBel umeBuVN yLa OTIOLASHTIOTE XPrON TWV TANPOYOPLWY TIOU TTIEPLEXOVTAL OE AUT
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H mapovoa npoateuon avtikatomtpilel TG anopelg pOvo Tou ouyypagéa Kat n Emitporr Sev pmopet va BewpnBel utelBuVN yLa OTTOLASATIOTE XPr 0N TWV TANPOYOPLWY TIOU TIEPLEXOVTAL OE AUTHV.
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H tpltn &paoctnpudotnta ntav n S&lopydvwaon OTPOYYUAWVY
Tpamelwy ywa tnv mpowbnon plag oculntnong OXETLKA HE TN
Buwwolun payelplkp Kat Tto MEANOV TnG. Q¢ €K TOUTOU, OL
OUMMETEXOVTEG  eTiAexOnkav  AauPBavovtag umoyn  tnv
EUTIELPOYVWHOOUVN KAl To UuToBabpd Toug: LSLOKTNTEG Kat
utteLBuvol goTLatopiwy, KATAVOAWTEG, TTapaywyot,
EUTIELPOYVWHOVEG Ot BEpata PBLwolhotntag, €mayyeEAUATiEG ToU
ALQVLKOU EPTIOPLOU, EKTIALSEUTEG ETTAYYEAPATLKNG eKTIaiS§eUONG
KOl KOTAPTLONG OTOV TOMEQ TNG yaotpovouiag.

2 TN CUVEXELQ, ouvtaxOnkav eBVLIKEC eKBECELG yLa va cuvoyioouv
TLG 5pACTNPLOTNTEG TIOU TIEPLYPAPOVTAL TIAPATIAVW, KAVOVTAG PLa
YEVLKN ETILOKOTINCN TOU UALKOU TIOU GCUYKEVIPWONKE KaL Twv
OUMTIEPACHATWY TIOU TIPOEKUYAV.

Mwa Ttaykoopla €kBeon pe BEpa "State of the Art and Good
Practices concerning Sustainable Cooking” cuvoyloe ta kupLa
Toplopata Twv EBVIKWY EKBECEWV.

H kowotpa&ia pHoALg Ttpoopata oAOKANpWOE TOV OPLOUO TOU
TIPOYPAUHPATOG OTIOUSWY ylad TA pabnuata emayyeAUATLKNG
ekmmaléevong Kal Katdptlong OXETLKA MPE TN Puwolun
LAYELPLKT).
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TI AKOAOYOET;

[la to SeUTEPO ATIOTEAECPA TOU Epyou TIpoPBAETovTal ol
aKOAOUBEC 6paoTNPLOTNTEC:
o AVATITUEN TNG EKTTALSEUTLKNG EVOTNTAG
e Anuloupyia Tng MAATPOpUAG KATAPTLONG
e [TLAOTLKN €QAPPOYH TNG EKTIALEEVUTLKIG EVOTNTAG
e TeAwkn dnuocieuon tng ekBeong “NMpowbnon TnG PLwoLung
LAYELPLKNG OTOV aywva yLa evav KaAUTEPO KOGHO”

MEINETE ZYNTONIZM'ENOI I'TA NMEPAITEPQ

ENHMEPQZEIZ! EAE
n https://www.facebook.com/vetecooking
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H mtapovoa Snpoacteuon avtkatomtpllet TG amoPeLg HOVO ToU cuyypageéa Kat n Emeportr) Sev pmopel va BewpnBel umelBuvn yLa oTIOLASATIOTE XPrioN TWV TANPOPOPLWY TIOU TIEPLEXOVTAL OE AUTHV.
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