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INTRODUCTION

The main goal of the HoReCa4VET (Project No.: 2020-1-PL01-KA202-082206) project is to increase access 
to lifelong learning of formal, informal and non-formal nature in the HoReCa industry by developing and 
implementing validation and certification models in accordance to European Qualifications Framework.

HoReCa4VET project contributes to the identification of learning outcomes in the framework of identified 
learning outcomes by employers based on current market demand, as additional professional skills in the 
European dimension, which can be acquired in three qualifications as part of the project: Creating flavours and 
decorating dishes; Kitchen work management and Management in the HORECA industry.

The qualifications developed in the project may complement the skills acquired as part of formal and non-
formal education, as it is a response to the needs of the labour market identified in the conducted research. 

Project result Modern, flexible learning paths - curricula and educational packages (trainer / trainee) for the 
HoReCa sector is based on the development of training in the work environment, cascading, flexible learning 
paths, activating didactic methods, modern, innovative methods teaching taking into account the specifics of 
HoReCa. 

While development of the result, the great emphasis was put on the individualization of training, active and 
practical learning methods, solutions in organization and didactics. The methodology of developed curricula 
and educational packages focused on the best practices identified in the partner countries (Cyprus, Poland, 
Spain, The Republic of North Macedonia and Turkey). The modules were assigned to qualifications whereas 
the units to learning outcomes or professional tasks has been described by sets of knowledge, skills and social 
competences. Developed units and packages took into account the specificities of the partner countries. 

Training program was based on the  outcomes of the job analysis of IO1. The program describes learning 
outcomes that can be achieved through learning at the workplace.

HoReCa4VET team
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QUALIF ICATION 1 :  CREATING FLAVOURS 
& DECORATING DISHES

1. INTRODUCTION

Modern cuisine not only opens up to new flavours and techniques, but also creates new flavours and develops 
new techniques itself. A good chef must be a visionary – they should be able to picture their future kitchen 
and the role they will play in a couple of years. People will always miss the flavours their remember from 
their childhood and that is why the chef’s role is to preserve such traditional flavours and combine them with 
contemporary culinary trends. ‘Bryndza podhalańska,’ buckwheat honey from the Sudeten Mountains or the 
Kashubian strawberry – these, and many other regional products with original and exceptional flavours, will 
constitute a foundation for the modern Polish cuisine. 

Therefore, chefs, often assisted by historians, search for traditional old recipes. Inspired by them, they prepare 
meals that are based on historical records but adapted to modern tastes and palates. It turns out that traditional 
Polish cuisine goes hand in hand with modern trends. History has turned full circle. Old flavours are reintroduced. 
When using old recipes we can taste history. We discover the Polish cuisine anew and highlight the value of 
traditional flavours. 

At the same time, with easy access to ingredients from all over the world, we tend to experiment in the kitchen 
more often. Our culinary creativity is restricted solely by our imagination. Many new dishes (e.g. tomato soup 
with curry and chilli, Thai pizza or Italian sushi) are the result of combining different ideas and ingredients. Of 
course, this is not all. Sometimes the way ingredients are combined may be quite surprising. However, what is 
important is to make sure that food tastes good and that its preparation makes us happy.

Modern culinary art uses traditional flavours in a new way, and it experiments and combines ingredients that 
seemingly do not go with each other (e.g. pepper and chocolate). 

What all modern cooks and chefs need, is the ability to create flavours. People who are able to do that have 
the skills and qualifications the market needs, and they are more likely to find employment quicker.

Decorating dishes, appetizers and plates is becoming more and more popular in both gastronomy and private 
kitchens. The taste, aroma, but also the visual side of the prepared dishes are extremely important, while the 
additions can make the dish delight with both taste and appearance.

Culinary art is not only about preparing tasty dishes, but also about serving them in such a way that their 
appearance alone provides a pleasant experience. The purpose of decorating dishes is to stimulate all the 
gourmet senses, both sight, smell and taste. Looking at attractive and tempting-looking dishes, undoubtedly 
encourages you to try them. In addition, nicely decorated dishes gain not only their appearance, but also taste 
differently, and decorative additions increase their taste.
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Skilful decoration of dishes is the key to an effective arrangement of dishes. Dishes should be presented in such 
a way that their appearance is appetizing. We will achieve this by aesthetically placing them in appropriate 
dishes and decorating them. The first contact with a dish is to pay attention to its appearance. Before we 
even assess the palatability of the dish, we pay attention to the attractiveness of the presentation and overall 
aesthetics. Without knowing anything about a dish, we can choose it over others just because it looks nice and 
we like it. availability.”

The ability to properly dispatch and decorate dishes is essential at the present time for people working in the 
catering industry and preparing dishes. A person with the qualifications to decorate dishes becomes more 
attractive on the labor market, expands his professional skills with qualifications sought on the market.

2. ADDITIONAL PROFESSIONAL SKILLS (DUZ)

In Poland, from September 1, 2019, a school providing vocational education may offer a student preparation for 
acquiring additional professional qualifications in the field of selected professions, additional professional skills 
or market qualifications functioning in the Integrated Qualifications System.1

What is DUZ?

Additional professional skills - should be understood as skills going beyond the core curriculum of vocational 
education, the acquisition of which by students during their studies at school or vocational skills courses increases 
their chances of future employment in a given profession, containing sets of education objectives and teaching 
content described in the form of expected learning outcomes: knowledge, professional skills and personal and 
social competences in relation to these skills

The development of curricula for additional professional skills allows for the adaptation of vocational education 
and training to the needs of the local and regional labour market. Creating conditions for students to acquire 
additional professional skills (DUZ) is one of the goals of making the vocational education system more flexible 
and adapting it to the real needs of the labour market.

The developed DUZ programs will contribute to increasing the employment of graduates of industry schools 
and technical schools in the dynamically changing labour market.

HoReCa4VET project as a DUZ

The HoReCa4VET project initially developed an additional vocational skill in the field of qualification 
Creating flavours and decorating dishes, for which the learning outcomes and criteria for verifying 
these effects (result 1) and the curriculum were defined. The proposed additional professional skills 
(DUZ) result from the increased demand on the market for specialists in this field.

Developed program developed in the project can be used by educational institutions providing vocational 
training, which will be able to offer students preparation for acquiring additional professional skills in 
the field of selected professions; students of schools providing vocational education, who will be able to 
obtain preparation for acquiring additional professional skills in the field of selected professions as part 
of compulsory educational classes, or graduates of schools and education system institutions conducting 

1	  Additional professional skills in the field of selected trade education professions are included in Annex 33 to the Regulation of the 
Minister of National Education of 16 May 2019 on the core curricula of education in trade education professions and additional 
professional skills in the field of selected trade education professions (Journal of Laws item 991, as amended).
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vocational education - the additional professional skills they acquire will increase their chances of 
employment in the local and the regional labour market.

All the proposed additional professional skills (DUZ) result from the increased demand on the market 
for specialists in this field.

3. ORGANISATIONAL ASSUMPTIONS

3.1. Number of hours allocated to the curriculum

The qualification responds to the labour market needs (the ‘HoReCa’ market) as regards the professional food 
preparation, creation of new flavours and decorating dishes, garnishing, estimation of business profitability, own 
and teamwork planning, and, last but not least, occupational and clients’ health and safety.

At least 140 hours need to be allocated to the curriculum for which the above learning outcomes have been 
planned. 

Classes should be held in groups and students should work in pairs.

Individual work is also advised. 

Different techniques to boost students’ engagement (e.g. team work) should be introduced.

3.2. Mandatory qualifications for additional vocational skill educators

Qualifications required from educators who teach additional vocational skills are specified in applicable laws on 
mandatory qualifications for teachers. The detailed qualifications required from educators include the following:

	� an undergraduate degree in the field of study corresponding to the course topic plus pedagogical preparation; 
or 

	� an undergraduate degree in the field of study whose learning outcomes include the content of the course’s 
core curriculum plus pedagogical qualifications.

A person teaching classes focused on an additional vocational skill should:

	� be qualified and experienced; and 

	� have methodological skills.

Such classes could also be taught by:

	� the owner of a catering business who is a certified vocational teacher; or

	� the owner of a catering business who has the required theoretical knowledge and practical experience in the 
field of food preparation.

Lecturers: persons with theoretical and practical knowledge of the subject. Instructors: qualified individuals 
teaching practical classes.
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3.3. TEACHING MATERIALS AND EQUIPMENT

Description of the classroom structure

a.	location of the station:

	 teaching stations should be located in close proximity to the classroom in which practical classes are taught 
(preferably in the same building). 

b.	size and other requirements concerning rooms or premises in which the station is located:

	 size of the room; number of stations; floor, ceiling, wall, window and door finishing complying with building, 
OHS, fire safety, sanitary, and epidemiological requirements.

c.	 required minimum size of the station:

	 station with the size adapted to the principles of ergonomics and ensuring unrestricted and safe work.

d.	connection of the station to necessary utilities and determination of their parameters:

	— 230 V sockets with a fuse; station and central safety switches;

	— heating system;

	— gravity ventilation system; 

	— access to daylight and artificial light; and

	— Broadband Internet connection.

I. Sample food preparation and service classroom2 equipped with: 

	— a teacher’s workstation connected to: the local network and the Internet, a multi-function device, digital 
projector, or an interactive board or screen;

	— charts and slides concerning food preparation;

	— a list of tools of the trade;

	— food preparation tables; 

	— an oven or an induction stove with an oven; 

	— a sink with a mixing tap; 

	— pots and other cookware; 

	— kitchen knives;

	— small food preparation appliances; 

	— a meat grinder; 

	— a deep fryer; 

	— a refrigerator with a freezer; 

2	 Recommended equipment for classrooms designed for the training of nutrition and dietary technicians and developed for the pur-
pose of Regional Operating Programmes for the 2014–2020 period, National Centre for Supporting Vocational and Continuing 
Education,Warsaw, 2013 
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	— a dishwasher; 

	— combi ovens; 

	— a microwave; 

	— an induction stove; 

	— plate heaters; 

	— sous vide – a device for low temperature long time cooking; 

	— a vacuum sealer; 

	— an egg washer and sanitizer; 

	— table linen and tableware; 

	— metal trays; 

	— a blast chiller/shock freezer; 

	— a blender; 

	— a juicer; 

	— a kitchen robot; 

	— tableware, cutlery, crockery, drinkware, etc.;

	— a storage rack or cabinet; 

	— tables and chairs; 

	— table linen; 

	— waste and recycling bins;

	— auxiliary trolleys,

	— electric salamander

	— racks for equipment

	— chairs matching the tables,

	— waiter’s trolley,

	— waitress assistant

	— a bar counter as a place to serve drinks,

	— hockers,

	— coffee maker,

	— juicer,

	— digester,

	— mixer,

	— ice maker,

	— washer for bartending glass,



HORECA
 4 V E T

9 | Page 

	— glass, porcelain and small bartending equipment,

	— beverage cooler,

	— table linen.

a) measuring and diagnostic devices:

	— thermometer for measuring the temperature of a heat-treated product; and 

	— scales;

b) professional library – manuals, norms, procedures, guidebooks, rules and regulations and acts applicable 
to the job:

	— user manuals;

	— food quality and safety procedures and manuals;

	— recipes; and

	— menus;

c) first aid:

	— a first aid kit with a first aid manual;

d) measures enabling compliance with the principles of ergonomics and OHS rules: 

	— a sink with a mixing tap, a soap dispenser, and a paper towel container; a bin with a lid;

	— the OHS compliance certificate;

	— user manuals;

	— a dry powder fire extinguisher;

	— warning and evacuation route signs;

	— personal protective equipment plus glasses and gloves for the operation of a combi oven;

	— abridged user manuals;

	— a commercial washer and dryer with the anti-crease programme (or other solutions helping to keep 
table linen clean);

	— an iron and an ironing board;

	— a domestic laundry press; and

	— a first aid kit and a first aid manual for emergencies.

Basic teaching materials and equipment: molecular cuisine equipment, frozen ingredient blenders, grill plates, 
a baking and serving stone.
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II.	 An exemplary food dispatching workshop3 equipped with:

	— a computer station for the teacher connected to a local network with Internet access, with a multifunctional 
device, multimedia projector or interactive board or interactive monitor,

	— overview boards for the preparation of dishes,

	— a list of machines, devices, apparatus, tools and other equipment relevant to the qualification

	— production tables,

	— kitchen core with oven/induction cooker with oven;

	— sink with hot and cold water installation,

	— a set of pots and other kitchen utensils,

	— a set of kitchen knives,

	— small production equipment,

	— grinding machine,

	— fryer

	— refrigerator with freezer,

	— dishwasher,

	— convection steam oven/oven with hot air circulation,

	— microwave oven,

	— induction cooker,

	— plate warmer,

	— sous vide - a device for cooking at low temperatures,

	— vacuum packaging machine,

	— egg illuminator,

	— underwear and tableware,

	— metal waiter’s trays,

	— blast chiller/chiller-freezer,

	— blender,

	— juicer,

	— multifunctional food processor;

	— tableware, cutlery and glassware and other utensils for serving food,

	— bookcase, storage cabinet,

3	  Recommended equipment for school laboratories and workshops for the profession of nutrition and catering services technician, 
developed for the needs of the Regional Operational Programs for the years 2014 - 2020, National Center for Supporting Voca-
tional and Continuing Education, Warsaw 2013



HORECA
 4 V E T

11 | Page 

	— tables and chairs,

	— table linen,

	— basket and containers for segregated waste,

A set for decorating tables, dishes and carving:

a) food decoration set:

	— sharpener for vegetables and fruits with at least three tips,

	— knife for a small spiral,

	— knife for a large spiral

	— bottles for decorating

	— molds for arranging food

	— gastronomy tweezers

	— portioners

	— Drillers

b) table decoration set:

	— wedding rings,

	— plain white linen napkins 30x30, 40x40, 50x50.

c) carving kit-

	— cutting knives

	— knives for carving

	— cutters of various shapes

	— ball knives

	— V-shaped knives

	— round knives

	— decorators

	— peelers

	— notched knives

	— other carving tools

The basic teaching aids are:

	� stations equipped with kitchen equipment,

	� set of knives,

	� sinks,

	� refrigerator,



HORECA
 4 V E T

12 | Page 

	� tableware,

	� table linen.

The basic teaching aids are: equipment for molecular gastronomy (for working with liquid nitrogen), devices for 
mixing frozen raw materials, grill plates, baking and serving stone.

NOTE
Classes concerning the additional vocational skill should be taught in real-life conditions. They may be held in a 
vocational education classroom, at a given business owner’s premises or at the centre for vocational education.

3.4. CONDITIONS TO BE MET BY PERSONS TAUGHT IN ACCORDANCE WITH THE 
ADDITIONAL SKILL CURRICULUM

The implementation of the additional vocational skill curriculum — “Creating flavours and decorating 
dishes” — requires:

	—  the achievement of the specified learning outcomes.

When planning a course in the additional vocational skill — “Creating flavours and decorating dishes” 
— educators should make sure that practical training is involved.

4. 2. Learning objectives of the additional vocational skill education

A person completing a course revolving around the additional vocational skill —“Creating flavours and 
decorating dishes” should be well equipped to perform the following tasks:

1.	 Operation of food processing machines and devices.  

2.	Application of modern food preparation techniques to create flavours typical for Old Polish

cuisine, but with a modern twist.

3.	Application of modern food preparation techniques to create new flavours. 

4.	Decorating and dispatching dishes.

5.	Making decorations from vegetables and fruits.

The implementation of the additional vocational skill curriculum — “Creating flavours and decorating 
dishes” — requires:

	— the achievement of the specified learning outcomes.

When planning a course in the additional vocational skill — “Creating flavours and decorating dishes” 
— educators should make sure that practical training is involved.
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5.4. LEARNING OUTCOMES OF THE ADDITIONAL VOCATIONAL SKILL EDUCATION 
AND VERIFICATION CRITERIA FOR THE MODULE CREATING FLAVOURS 
To perform tasks covered by the additional vocational skill course, students must achieve the following learning 
outcomes:

Learning outcomes Verification criteria

The student: The student:

Selects proper equipment for initial and thermal 
processing of products

	� Selects proper knives and handles them safely 
	� Professionally cuts, chops, dices, etc. produce and ingredients, and 

serves food in a way appropriate for a given type of cuisine 
	� Operates tools of the trade necessary to prepare food

Prepares meals in accordance with the order 	� Monitors the quality and amount of meals prepared in accordance 
with the order

	� Selects proper means and methods of storage and transport so as 
not to spoil the taste of the prepared meals or compromise their 
nutritional value

Prepares traditional and modern meals characteristic for 
a given type of cuisine unassisted

	� Explains and presents recipes characteristic for a given type of 
cuisine 

	� Specifies the time needed to complete a given order 
	� Lists the advantages and disadvantages associated with the 

preparation of meals characteristic for a given type of cuisine
	� Searches for and combines products and creates new meals and 

comes up with new culinary ideas 
	� Presents the preparation of ‘signature meals’ 
	� Justifies the use of locally-sourced ingredients useful in a particular 

type of cuisine and names benefits derived from such a use 
(supports the promotion of local brands)

	� Justifies the reasons for and against preparing particular meals in 
the context of customers’ preferences and tastes 

	� Uses and combines ingredients (e.g. spices) characteristic for a given 
type of cuisine 

	� Is responsible for ordering finished and semi-finished products of 
relevant quality and in suitable quantity 

	� Takes into account the availability of seasonal or fresh products or 
produce (e.g. fish) 

	� Analyses the economic aspect of food preparation, depending on 
the type of cuisine (with reference to flavours, preparation time, 
availability of ingredients or their price)

Prepares meals characteristic for a given type of cuisine 	� Experiments with combining ingredients characteristic for a given 
type of cuisines 

	� Prepares meals in accordance with recipes, paying particular 
attention to flavours of meals served as part of individual and 
group orders 

	� Prepares new meals in accordance with current trends (e.g. healthy 
food)
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Learning outcomes Verification criteria Subject

The student: The student:

Selects proper equipment for initial and 
thermal processing of products

	� Selects proper knives and handles them safely 
	� Professionally cuts, chops, dices, etc. produce and 

ingredients, and serves food in a way appropriate 
for a given type of cuisine 

	� Operates tools of the trade necessary to prepare 
food

Food processing machines and 
devices  

Prepares meals in accordance with the 
order

	� Monitors the quality and amount of meals 
prepared in accordance with the order

	� Selects proper means and methods of storage 
and transport so as not to spoil the taste of the 
prepared meals or compromise their nutritional 
value

Modern meal preparation 
techniques

Prepares traditional and modern meals 
characteristic for a given type of cuisine 
unassisted

	� Explains and presents recipes characteristic for a 
given type of cuisine 

	� Specifies the time needed to complete a given 
order 

	� Lists the advantages and disadvantages 
associated with the preparation of meals 
characteristic for a given type of cuisine

	� Searches for and combines products; creates new 
meals and comes up with new culinary ideas 

	� Presents the preparation of ‘signature meals’ 
	� Justifies the use of locally-sourced ingredients 

useful in a particular type of cuisine and names 
benefits derived from such a use (supports the 
promotion of local brands)

	� Justifies the reasons for and against preparing 
particular meals in the context of customers’ 
preferences and tastes 

	� Uses and combines ingredients (e.g. spices) 
characteristic for a given type of cuisine 

	� Is responsible for ordering finished and semi-
finished products of relevant quality and in 
suitable quantity 

	� Takes into account the availability of seasonal or 
fresh products or produce (e.g. fish) 

	� Analyses the economic aspect of food 
preparation, depending on the type of cuisine 
(with reference to flavours, preparation time, 
availability of ingredients or their price)

Modern meal preparation 
techniques 

Prepares meals characteristic for a 
given type of cuisine

	� Experiments with combining ingredients 
characteristic for a given type of cuisines 

	� Prepares meals in accordance with recipes, 
paying particular attention to flavours of meals 
served as part of individual and group orders 

	� Prepares new meals in accordance with current 
trends (e.g. healthy food)

Modern meal preparation 
techniques
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6. A LIST OF LEARNING OUTCOMES FOR ADDITIONAL PROFESSIONAL SKILLS AND 
VERIFICATION CRITERIA FOR THE FOOD DECORATING MODULE

Learning outcomes Verification criteria

The student: The student:

in changing conditions, uses the necessary accessories 
related to serving dishes in a given kitchen culture

	� justifies the choice of tableware/vessels for the offered dish
	� selects colours adequate to the tableware and the offered dish
	� determines and justifies the quantity and quality of dishes necessary 

for a given order or service

selects the technique of decorating and serving dishes 	� makes decoration elements from edible and inedible elements, makes 
decorations from vegetables, fruits, flowers, etc.

	� uses edible and non-edible decoration elements and protects knives 
and carving equipment

	� creates decorative arrangements using prepared elements and 
sculptures made of napkins, vegetables, fruits, etc.

 composes the colors on the plate and the arrangement 
of the dishes - exposes the dish taking into account the 
artistic values

	� exposes the dish taking into account the artistic values
	� performs own spatial compositions from prepared dishes

organizes the order in which dishes are served 	� selects and justifies the choice of a person to perform the assigned 
tasks in the field of serving dishes (soups, salads, desserts, etc.)

	� agrees with the team the time frame for serving individual dishes 
and table decorations

	� serves dishes preserving their nutritional properties (hot, fresh,etc.)

performs fruit and vegetable carving using various 
cutting methods

	� makes/creates small flowers and miniature decorative elements from 
the indicated materials

	� makes decorative flowers, e.g. from onions, beets, kohlrabi, carrot 
cones, parsley, leek

	� makes/creates decorative leaves

Learning outcomes Verification criteria Subject

The student The student

1. in changing conditions, uses the 
necessary accessories related to 
serving dishes in a given culture

justifies the choice of tableware/vessels for the offered 
dish
selects colours adequate to the tableware and the 
offered dish
determines and justifies the quantity and quality of 
dishes necessary for a given order or service

Decorating techniques/
Dispatch of dishes

2. selects the technique of decorating 
and serving dishes

makes decoration elements from edible and inedible 
elements, makes decorations from vegetables, fruits, 
flowers, etc.
uses knives and carving equipment for decoration and 
protection
creates decorative arrangements using prepared 
elements and sculptures made of napkins, vegetables, 
fruits, etc.

Decorating techniques

3. composes the colours on the plate 
and the arrangement of the dishes.

exposes the dish taking into account the artistic values
performs own spatial compositions from prepared 
dishes

Decorating techniques
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4. organizes the order in which dishes 
are served

selects and justifies the choice of a person to perform 
the assigned tasks in the field of serving dishes (soups, 
salads, desserts, etc.)
agrees with the team the time frame for serving 
individual dishes and table decorations
serves dishes preserving their nutritional properties 
(hot, fresh, etc.

Dispatch of dishes

5. performs fruit and vegetable 
carving using various cutting methods

makes/creates small flowers and miniature decorative 
elements from the indicated materials
makes decorative flowers, e.g. from onions, beets, 
kohlrabi, carrot cones, parsley, leek
makes/creates decorative leaves

Making decorations with 
vegetables and fruits

7. ADDITIONAL VOCATIONAL SKILL EDUCATION — “CREATING FLAVOURS” TEACHING PLAN

Subject Module topic Number of 
hours Comments

I. 	
Food 
processing 
machines 
and devices  

Professional kitchen knives and their use 2

Equipment for grinding (cutting, chopping, diving, etc.) and 
serving food 1

Modern garnishing tools and sets 1

Equipment used for cooking in accordance with modern cooking 
techniques 2

Vacuum equipment and techniques 1

Modern smoking equipment and techniques 1

Sous vide equipment and techniques 1

Molecular cuisine tools and kits 1

Anti-griddles 1

PacoJet equipment 1

Siphons and their use 1

Plancha grills 1

Creating and serving meals on a stone 1

II.  Modern 
meal 
preparation 
techniques

Rules for planning meal and beverage preparation 1

Product planning stages 1

Product planning for various consumer groups and services 2

Food storage 1

Price calculation 1

Cooperation with local suppliers 2

Characteristics of new culinary techniques 2
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New pickling and smoking techniques — practical exercises — 
avant-garde pickles 3

Not so obvious combination of flavours — exercises 2

Food pairing technique 5

Sous-vide technique 5

Preparation of molecular cuisine dishes 5

Preparation of fusion cuisine dishes 5

Multicultural aspects in cooking — practical exercises  5

Preparation of dishes characteristic for local cuisine 5

Polish cuisine with a modern twist — practical exercises 5

Preparation of modern vegetarian meals — exercises 5

Modern healthy meal preparation techniques — exercises 5

Modern food garnishing and serving techniques — exercises 5

Total: 80

8. ADDITIONAL VOCATIONAL SKILL EDUCATION — “DECORATING DISHES” TEACHING PLAN

Subject Module topic Number of 
hours Comments

I. Food 
decorating 
techniques

Edible and non-edible decorations 2

The basics of arranging and decorating a plate - plating 2

Equipment for creating decorations 2

Creating plate decorations using: vegetable puree, flavored 
mayonnaise, using vegetable and mushroom powders, using a 
whipped cream siphon and a microwave oven (so-called quick 
biscuits, flavor sponges in various colors)

8

Decorating the plates by arranging the elements of the dish in a 
special way and cutting them properly 2

Creating decorations by using vegetable tulles 2

The use of bread elements in decoration 2

Creating rice chips in various colors and flavors for use in savory 
and sweet dishes 2

Decorative arrangements using prepared elements and sculptures 
made of napkins, vegetables, fruits 2

Spatial compositions 2

II.  Food 
Expedition

The order in which food and drinks are served 1

Technical solutions in the field of food dispatch 1

Dispensed food temperature 1
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Food storage 1

Distribution of tasks in the field of serving dishes 1

Hygienic food expedition 1

Practical food expedition 5

III. Making 
decorations 
with 
vegetables 
and fruits

Carving – introduction 1

Tools and knives 1

Storage of fruit decorations 2

Fruit arrangements 8

Preparing vegetables, tools and knives for work 1

Cutting techniques 1

Decoration storage 1

Vegetable decorations 8

Total 60

9. CURRICULUM FOR ADDITIONAL VOCATIONAL SKILL SUBJECTS

Subjects

1.	 Food processing machines and devices  

2.	Modern meal preparation techniques

3.	Food decorating techniques

4.	Food Expedition

5.	Making decorations with vegetables and fruits 

9.1. Food processing machines and devices

Main objectives 

1.	 Proper selection of knives and proper (safe) knife handling procedures.

2.	Professional food preparation: cutting, chopping, dicing, etc. and serving foods appropriately for a given 
type of cuisine. 

3.	Familiarisation with the tools of the trade necessary to prepare food and their operation.

Operating objectives	

1.	 to describe the intended use of given knife types to prepare food;

2.	to be able to cut, chop, dice, etc. food unassisted; and

3.	to describe the intended use of the tools of the trade required in modern cuisine. 
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Curriculum 
requirements Module topic Hours 

allocated

Curriculum requirements Comments 

Basic
The student knows how to:

Additional
The student knows how to:

Implementation 
stage

I. Food 
processing 
machines and 
devices

Professional kitchen 
knives and their use 2

	� select and handle knives 
properly and safely 

	� define the intended 
use of given types of 
kitchen knives

Equipment for 
grinding (cutting, 
chopping, diving, 
etc.) and serving 
food

1

	� professionally cut, chop, 
dice, etc. and serve foods 
appropriately for a given 
type of cuisine 

	� operate tools of the trade 
necessary to prepare food 

	� use tools of the trade 
for grinding (cutting, 
chopping, diving, etc.) 
and serving food

Modern garnishing 
tools and sets 1

	� list modern garnishing 
tools and sets

	� operate tools of the 
trade necessary to 
prepare food 

Equipment used 
for cooking in 
accordance with 
modern cooking 
techniques

2

	� identify tools of the trade 
used to prepare meals in 
accordance with modern 
cooking techniques

	� operate tools of the 
trade necessary to 
prepare food 

Vacuum equipment 
and techniques 1

	� identify tools of the trade 
used to prepare meals in 
accordance with modern 
cooking techniques

	� operate tools of the 
trade necessary to 
prepare food 

Modern smoking 
equipment and 
techniques 1

	� identify tools of the trade 
used to prepare meals in 
accordance with modern 
cooking techniques

	� operate tools of the 
trade necessary to 
prepare food 

Sous vide 
equipment and 
techniques

1
	� list tools of the trade for 

sous vide cooking
	� operate tools of the 

trade necessary to 
prepare food 

Molecular cuisine 
tools and kits 1

	� list molecular cuisine tools 
and kits

	� operate tools of the 
trade necessary to 
prepare food 

Anti-griddles
1

	� list anti-griddles 	� operate tools of the 
trade necessary to 
prepare food 

PacoJet equipment
1

	� list PacoJet equipment 	� operate tools of the 
trade necessary to 
prepare food 

Siphons and their 
use 1

	� specify the areas of siphon 
application in modern 
cuisine

	� operate tools of the 
trade necessary to 
prepare food 

Plancha grills
1

	� list pancha grills 	� operate tools of the 
trade necessary to 
prepare food 

Creating and 
serving meals on a 
stone

1
	� list tools of the trade 

necessary to create and 
serve meals on a stone

	� operate tools of the 
trade necessary to 
prepare food 

9.2. Food decorating techniques

General objectives of the subject

1. Learning the techniques of decorating and serving food.
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2. Learning the principles of composing food colours.

3. Learning the principles of arranging food on a plate.

Operational objectives

1. Describe edible and inedible decorations.

2. Make your own decorations from vegetables or fruits.

3. Justify the use of decoration tools.

4. Create decorative arrangements using prepared elements and sculptures from napkins, vegetables, fruits, 
etc.

5. Display dishes with artistic values.

6. Make your own spatial compositions from prepared dishes. 

Curriculum 
requirements Module topic Hours 

allocated

Curriculum requirements Comments 

Basic
The student knows how to:

Additional
The student knows how to:

Implementation 
stage

I. Food 
decorating 
techniques

Edible and non-
edible decorations

2 	� indicate elements of 
decoration made of 
edible and inedible 
elements

	�  identify the use of 
edible and non-edible 
decorations

	� characterize the edible 
and inedible elements 
of the decoration

The basics of 
arranging and 
decorating a plate 
- plating

2 	� characterize the rules of 
plating

	� discusses plates and 
sets of plates for 
plating

	� applies the principles 
of selection of vessels 
and a set of vessels for 
plating

Equipment 
for creating 
decorations

2 	� identify knives and 
decorating equipment 

	� use knives and 
decorating equipment

Creating plate 
decorations 
using: vegetable 
puree, flavoured 
mayonnaise, using 
vegetable and 
mushroom powders, 
using a whipped 
cream siphon and 
a microwave oven 
(so-called quick 
biscuits, flavour 
sponges in various 
colours)

8 	� indicate elements of 
decoration made of 
edible and inedible 
elements

	� identify the use of 
edible and non-edible 
decorations

	� use elements of 
decoration made of 
edible and inedible 
elements

	� make your own 
decoration of 
vegetables, fruits, 
flowers, etc.

	� display the dish with 
artistic values



HORECA
 4 V E T

21 | Page 

Curriculum 
requirements Module topic Hours 

allocated

Curriculum requirements Comments 

Basic
The student knows how to:

Additional
The student knows how to:

Implementation 
stage

Decorating 
the plates by 
arranging the 
elements of the 
dish in a special 
way and cutting 
them properly

2 	� characterize the 
composition of dishes 
taking into account the 
artistic values

	� display the dish with 
artistic values

Creating 
decorations by 
using vegetable 
tulles

2 	� characterize decorative 
arrangements using 
prepared elements 
and sculptures made 
of napkins, vegetables, 
fruits, etc. 

	� • create decorative 
arrangements using 
prepared elements 
and sculptures made 
of napkins, vegetables, 
fruits, etc.

	� display the dish with 
artistic values 

The use of bread 
elements in 
decoration
decorations 

2 	� indicate elements of 
decoration made of 
edible and inedible 
elements

	� identify the use of 
edible and non-edible 

	� use edible and non-
edible decoration 
elements

	�  make your own 
decoration of 
vegetables, fruits, 
flowers, etc.

Creating rice chips 
in various colours 
and flavours for 
use in savoury and 
sweet dishes

2 	� indicate elements of 
decoration made of 
edible and inedible 
elements

	� identify the use of 
edible and non-edible 
decorations • use 
edible and non-edible 
decoration elements

	� use elements of 
decoration made of 
edible and inedible 
elements

	� make your own 
decoration of 
vegetables, fruits, 
flowers, etc

Decorative 
arrangements 
using prepared 
elements and 
sculptures made 
of napkins, 
vegetables, fruits 

2 	� characterize decorative 
arrangements using 
prepared elements and 
sculptures made of 
napkins 

	� make your 
own decorative 
arrangements using 
prepared elements and 
sculptures made of 
napkins 

Spatial 
compositions  

2 	� characterize your own 
spatial compositions 
from prepared dishes 

	� make your own spatial 
compositions from 
prepared dishes 
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PROCEDURES FOR ACHIEVING LEARNING OBJECTIVES AND OUTCOMES

Suggested teaching methods:

Classes should involve individual work and teamwork. Subject presentation methods: lectures, talks, 
descriptions or explanations supplemented with activation methods including, among others, case studies, 
demonstrations, practical exercises or simulations. 

Teaching materials:

Recommended teaching materials include in particular:

	— visual materials like boards, flipcharts, printouts, photographs, catalogues, worksheets, OHS laws, etc.; or

	— visual and auditory materials including online resources and tutorials related to the topic of foodstuffs 
and meal preparation, or other multimedia.

Classes should be held in a classroom equipped with a computer connected to the Internet. 

Additional mandatory didactic equipment and teaching materials:

A teacher’s workstation connected to: the local network and the Internet, a multi-function device, digital projector, 
or an interactive board or screen. Sets of exercises, together with instructions, self-assessment cards, and student 
worksheets. Stations for practical exercises.

Curriculum implementation requirements:

Classes should be held in an appropriate vocational education classroom and students should work 
individually or in pairs.

Suggested evaluation and assessment methods:

The achievement of learning objectives and outcomes will be assessed on the basis of practical exercises and 
with the consideration of the correctness and quality of the task and its visual effect. All achievements should 
be verified on an on-going basis throughout the course and based on the criteria presented at its beginning.

Subject evaluation and assessment methods:

In the subject evaluation, the following may be used:

	— achievement tests;

	— a teacher’s self-assessment;

	— class evaluation surveys; or

	— opinions of third parties (inspectors).

The quality of the teaching process and obtained results greatly depends on the curriculum, i.e.:

	— its concept;

	— the selection of teaching methods and techniques;

	— the teaching materials used to achieve learning objectives; and

	— the educational content – the topic of study.
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If the curriculum is followed, core learning objectives should be achieved. At this stage of curriculum evaluation, 
the following may be used:

	— lists of current achievements;

	— self-assessment cards/forms;

	— observations (comprehensive, selective — focused on individual elements, e.g. development of crucial 
skills or attitudes, individualisation, methods and conditions of implementation).

As part of the curriculum evaluation, the following should be defined and analysed:

	— the content students find easy to remember;

	— the content students find difficult to remember;

	— the teaching materials and methods; and

	— the results achieved;

The above activities will enable the optimisation of the curriculum, tools of the trade, as well as teaching 
materials and methods.

9.3.	 Modern meal preparation techniques

Main objectives

1.	 Preparation of meals in accordance with the order.

2.	Unassisted preparation of traditional and modern meals characteristic for a given type of cuisine.

3.	Preparation of a meal characteristic for a given type of cuisine.

Operating objectives

1.	 to monitor the quality and amount of meals prepared according to the order;

2.	to select proper means and methods of storage and transport so as not to spoil the taste of the prepared 
meals or compromise their nutritional value;

3.	to explain and present recipes characteristic for a given type of cuisine; 

4.	to specify the time needed to complete a given order; 

5.	to list the advantages and disadvantages associated with the preparation of meals characteristic for a 
given type of cuisine;

6.	to searches for and combines products; to create new meals and come up with new culinary ideas; 

7.	to present the preparation of ‘signature meals’; 

8.	to justify the use of locally-sourced ingredients useful in a particular type of cuisine and name benefits 
derived from such a use (to support the promotion of local brands);

9.	to justify the reasons for and against preparing particular meals in the context of customers’ preferences 
and tastes; 

10.	 to use and combine ingredients (e.g. spices) characteristic for a given type of cuisine; 
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11.	to be responsible for ordering finished and semi-finished products of relevant quality and in suitable 
quantity; 

12.	to take into account the availability of seasonal or fresh products or produce (e.g. fish); and

13.	to analyse the economic aspect of food preparation, depending on the type of cuisine (with reference to 
flavours, preparation time, availability of ingredients or their price).

Curriculum 
requirements Module topic Hours 

allocated

Curriculum requirements Comments 

Basic
The student knows how to:

Additional
The student knows how to:

Implementation 
stage

II.  Modern meal 
preparation 
techniques

Rules for planning 
meal and beverage 
preparation

1

	� monitor the quality and 
amount of meals prepared 
in accordance with the 
order

	� analyse the economic 
aspect of food 
preparation, depending 
on the type of cuisine 
(with reference to 
flavours, preparation 
time, availability of 
ingredients or their price)

Product planning 
stages

1

	� monitor the quality and 
amount of meals prepared 
in accordance with the 
order

	� analyse the economic 
aspect of food 
preparation, depending 
on the type of cuisine 
(with reference to 
flavours, preparation 
time, availability of 
ingredients or their price)

Product planning 
for various 
consumer groups 
and services 2

	� monitor the quality and 
amount of meals prepared 
in accordance with the 
order 

	� analyse the economic 
aspect of food 
preparation, depending 
on the type of cuisine 
(with reference to 
flavours, preparation 
time, availability of 
ingredients or their price)

Food storage

1

	� select proper means and 
methods of storage and 
transport so as not to spoil 
the taste of the prepared 
meals or compromise their 
nutritional value

	� analyse the economic 
aspect of food 
preparation, depending 
on the type of cuisine 
(with reference to 
flavours, preparation 
time, availability of 
ingredients or their price)

Price calculation

1

	� analyse the economic 
aspect of food preparation, 
depending on the type of 
cuisine (with reference to 
flavours, preparation time, 
availability of ingredients 
or their price)

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� specify the time needed 
to complete a given 
order 

Cooperation with 
local suppliers

2

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� characterise local 
suppliers
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	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

Characteristics 
of new culinary 
techniques

2

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� justify the use of locally-
sourced ingredients 
useful in a particular 
type of cuisine and name 
benefits derived from 
such a use (to support 
the promotion of local 
brands)

	� take into account the 
availability of seasonal 
or fresh products or 
produce (e.g. fish)

New pickling and 
smoking techniques 
— practical 
exercises — avant-
garde pickles

3

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� prepare meals in 
accordance with the 
order

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 

Not so obvious 
combination of 
flavours — exercises 

2

	� prepare meals 
characteristic for a given 
type of cuisine

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 

Food pairing 
technique

5

	� prepare traditional 
and modern meals 
characteristic for a 
given type of cuisine 
independently

	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 
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	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity

Sous-vide 
technique

5

	� prepare traditional 
and modern meals 
characteristic for a 
given type of cuisine 
independently

	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 

Preparation of 
molecular cuisine 
dishes 5

	� prepare traditional and 
modern meals characteristic 
for a given type of cuisine 
independently

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order
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	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for 
a given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 

Preparation of 
fusion cuisine 
dishes

5

	� prepare traditional and 
modern meals characteristic 
for a given type of cuisine 
independently

	� prepare meals characteristic 
for a given type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’

	� justify the use of locally-
sourced ingredients useful in 
a particular type of cuisine 
and name benefits derived

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity
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	 from such a use (to support 
the promotion of local 
brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

Multicultural 
aspects in cooking 
— practical 
exercises  

5

	� prepare traditional 
and modern meals 
characteristic for a 
given type of cuisine 
independently

	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 

Preparation 
of dishes 
characteristic for 
local cuisine

5

	� prepare traditional 
and modern meals 
characteristic for a given 
type of cuisine unassisted

	� prepare meals characteristic 
for a given type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order
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	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’

	� justify the use of locally-
sourced ingredients useful in 
a particular type of cuisine 
and name benefits derived 
from such a use (to support 
the promotion of local 
brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity

Polish cuisine with 
a modern twist — 
practical exercises

5

	� prepare traditional and 
modern meals characteristic 
for a given type of cuisine 
unassisted

	� prepare meals characteristic 
for a given type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful in 
a particular type of cuisine 
and name benefits derived 
from such a use (to support 
the promotion of local 
brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 
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Tasting menu

5

	� prepare traditional 
and modern meals 
characteristic for a given 
type of cuisine unassisted

	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity 

Modern healthy 
meal preparation 
techniques — 
exercises 

5

	� prepare traditional 
and modern meals 
characteristic for a given 
type of cuisine unassisted

	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 
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	� present the preparation of 
‘signature meals’ 

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� be responsible for 
ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity

Modern food 
garnishing and 
serving techniques 
— exercises

5

	� prepare traditional 
and modern meals 
characteristic for a given 
type of cuisine unassisted

	� prepare meals 
characteristic for a given 
type of cuisine

	� explain and present recipes 
characteristic for a given 
type of cuisine 

	� specify the time needed to 
complete a given order 

	� list the advantages and 
disadvantages associated 
with the preparation of 
meals characteristic for a 
given type of cuisine

	� search for and combine 
products; create new meals 
and come up with new 
culinary ideas 

	� present the preparation of 
‘signature meals’

	� justify the use of locally-
sourced ingredients useful 
in a particular type of 
cuisine and name benefits 
derived from such a use (to 
support the promotion of 
local brands)

	� take into account the 
availability of seasonal or 
fresh products or produce 
(e.g. fish) 

	� monitor the quality 
and amount of meals 
prepared in accordance 
with the order

	� select proper means 
and methods of storage 
and transport so as 
not to spoil the taste 
of the prepared meals 
or compromise their 
nutritional value

	� justify the reasons for 
and against preparing 
particular meals in the 
context of customers’ 
preferences and tastes 

	� use and combine 
ingredients (e.g. spices) 
characteristic for a given 
type of cuisine 

	�
	� be responsible for 

ordering finished and 
semi-finished products of 
relevant quality and in 
suitable quantity
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9.4. 	 Food Expedition

General objectives of the subject

1. Organizes the order in which dishes are served.

2. In changing conditions, he uses the necessary accessories related to serving dishes in a given kitchen culture.

Operational objectives

1. Justify the choice of the set/dish for the offered dish.

2. Specify and justify the quantity and quality of dishes necessary for a given order or service.

3. Select and justify the choice of a person to perform the assigned tasks in the field of serving dishes (soups, 
salads, desserts, etc.

4. Determine with the team the time frame for serving individual dishes and table decorations.

5. Describe the activities of serving dishes while preserving their nutritional properties (hot, fresh, etc.).

6. Dispense dishes while preserving their nutritional properties (hot, fresh, etc.).

Department 
programmatic

Topics units 
methodical

Number 
hours _

Requirements software
Comments  
about the 
implementation

Basic
Student can :

Secondary
Student can :

Stage 
implementation

II. Expedition fog Order spending fog 
and drinks

1

	� discuss people to perform 
assigned tasks in the field 
spending dishes (soups, 
salads, desserts etc.)

	� discuss temporary spending 
individual dishes and decor 
table 

	� define deadlines reviews 
current and periodic  
trolleys truck

Class V
first six months

Solutions technical 
in scope expedition 
fog

1 	� discuss people to perform 
assigned tasks in the field 
spending dishes (soups, 
salads, desserts etc.)

	� discuss temporary spending 
individual dishes and decor 
table

	� discuss technical solutions 
in the field expedition

	� choose and justify 
choice people to 
perform assigned tasks 
in the field spending 
dishes (soups, salads, 
desserts etc.)

	� arrange with the team 
framework temporary 
spending individual 
dishes and decor table 

	� spend meals with 
care their properties 
nutritional (hot, fresh 
etc. _

Temperature issued 
fog

1

	� to exchange temperature 
issued dishes

	� discuss process spending 
meals with care their 
properties nutritional (hot, 
fresh e.t.c

	� spend meals with 
care their properties 
nutritional (hot, fresh 
e.t.c
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Storage and 
storage fog

1

	� describe conditions storage 
and storage fog

	� discuss process spending 
meals with care their 
properties nutritional (hot, 
fresh e.t.c

	� spend meals with 
care their properties 
nutritional (hot, fresh 
e.t.c

Division tasks in the 
field spending fog

1

	� discuss people to perform 
assigned tasks in the field 
spending dishes (soups, 
salads, desserts etc.)

	� discuss temporary spending 
individual dishes and decor 
table

	� choose and justify 
choice people to 
perform assigned tasks 
in the field spending 
dishes (soups, salads, 
desserts etc.)

	� arrange with the team 
framework temporary 
spending individual 
dishes and decor table 

	� spend meals with 
care their properties 
nutritional (hot, fresh 
etc. _

Hygienic expedition 
fog

1

	� discuss people to perform 
assigned tasks in the field 
spending dishes (soups, 
salads, desserts etc.)

	� discuss temporary spending 
individual dishes and decor 
table

	� discuss hygienic rules  
expedition

	� choose and justify 
choice people to 
perform assigned tasks 
in the field spending 
dishes (soups, salads, 
desserts etc.)

	� arrange with the team 
framework temporary 
spending individual 
dishes and decor table 

	� spend meals with 
care their properties 
nutritional (hot, fresh 
etc. _

Practical expedition 
fog

5

	� discuss  quantity and 
quality dishes necessary for 
the given orders or services,

	� discuss people to perform 
assigned tasks in the field 
spending dishes (soups, 
salads, desserts etc.)

	� discuss temporary spending 
individual dishes and decor 
table

	� discuss technical solutions 
in the field expedition

	� define  and justify 
quantity and quality 
dishes necessary for the 
given orders or services,

	� choose and justify 
choice people to 
perform assigned tasks 
in the field spending 
dishes (soups, salads, 
desserts etc.)

	� arrange with the team 
framework temporary 
spending individual 
dishes and decor table 

	� spend meals with 
care their properties 
nutritional (hot, fresh 
etc. _
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9.5. 	 Making decorations with vegetables and fruits

General objectives of the subject

1. making fruit carving

2. doing vegetable carving

3. using different ways of slicing.

Operational objectives

1. make small flowers and miniature decorative elements from the indicated materials,

2. make decorative flowers,

3. make decorative leaves.

Department 
programmatic

Topics units 
methodical

Number 
hours _

Requirements software
Comments  
about the 
implementation

Basic
Student can :

Secondary
Student can :

Stage 
implementation

II. Exercise 
decoration with 
vegetables and 
fruit

Carving - news 
preliminary . 1

	� describe what carving is 	� define usefulness 
carving for decoration 
fog

Tools and knives 15 	� describe knives and carving 
equipment _ 

	� use to perform 
decoration and secures 
knives and carving 
equipment _ 

Storage fruit 
decoration _ 2

	� describe way storage fruit 
decoration _

	� characterize way 
storage fruit 
decoration_

Fruit arrangements 
_ 

	� describe way execution 
petty flowers and miniature 
elements decorative 

	� That indicated materials 
	� describe way execution 

flowers ornamental, among 
others from onions, beets, 
kohlrabi, carrot cones, 
parsley, leek _ 

	� describe way  execution / 
creation leaves decorative

	� perform / create minor 
flowers and miniature 
elements decorative 
That indicated materials 

	� perform flowers 
decorative, among 
others from onions, 
beets, kohlrabi, carrot 
cones, parsley, leek _ 

	� perform / create leaves 
decorative

Preparation 
vegetables, tools 
and knives for work

	� describe way execution 
petty flowers and miniature 
elements decorative 

	� That indicated materials 
	� describe way execution 

flowers ornamental, among 
others from onions, beets, 
kohlrabi, carrot cones, 
parsley, leek _ 

	� describe way  execution / 
creation leaves decorative

	� perform / create minor 
flowers and miniature 
elements decorative 
That indicated materials 

	� perform flowers 
decorative, among 
others from onions, 
beets, kohlrabi, carrot 
cones, parsley, leek _ 

	� perform / create leaves 
decorative
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techniques cuts 	� describe technician cuts 
petty flowers and miniature 
elements decorative 

	� That indicated materials 
	� describe way execution 

flowers ornamental, among 
others from onions, beets, 
kohlrabi, carrot cones, 
parsley, leek _ 

	� describe way  execution / 
creation leaves decorative

	� perform / create 
technician cuts minor 
flowers and miniature 
elements decorative 
That indicated materials 

	� perform flowers 
decorative, among 
others from onions, 
beets, kohlrabi, carrot 
cones, parsley, leek _ 

	� perform / create leaves 
decorative

Storage decoration 	� describe way storage 
decoration from vegetables

	� characterize way 
storage decoration from 
vegetables

Vegetable 
decorations _

	� describe way execution 
petty flowers and miniature 
elements decorative 

	� That indicated materials 
	� describe way execution 

flowers ornamental, among 
others from onions, beets, 
kohlrabi, carrot cones, 
parsley, leek _ 

	� describe way  execution / 
creation leaves decorative

	� perform / create minor 
flowers and miniature 
elements decorative 
That indicated materials 

	� perform flowers 
decorative, among 
others from onions, 
beets, kohlrabi, carrot 
cones, parsley, leek _ 

	� perform / create leaves 
decorative

PROCEDURES FOR ACHIEVING LEARNING OBJECTIVES AND OUTCOMES

Suggested teaching methods:

Classes should involve individual work and teamwork. Subject presentation methods: lectures, talks, descriptions 
or explanations supplemented with activation methods including, among others, case studies, demonstrations, 
practical exercises or simulations. 

Teaching materials:

Recommended teaching materials include in particular:

	— visual materials like boards, flipcharts, printouts, photographs, catalogues, worksheets, OHS laws, etc.; or

	— visual and auditory materials including online resources and tutorials related to the topic of foodstuffs 
and meal preparation, or other multimedia.

Classes should be held in a classroom equipped with a computer connected to the Internet. 

Additional mandatory didactic equipment and teaching materials:

A teacher’s workstation connected to: the local network and the Internet, a multi-function device, digital projector, 
or an interactive board or screen. Sets of exercises, together with instructions, self-assessment cards, and student 
worksheets. Stations for practical exercises concerning modern food preparation techniques.

Curriculum implementation requirements:

Classes should be held in an appropriate vocational education classroom and students should work individually 
or in pairs.
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Suggested evaluation and assessment methods:

The achievement of learning objectives and outcomes will be assessed on the basis of practical exercises and 
with the consideration of the correctness and quality of the task and its visual effect. All achievements should 
be verified on an on-going basis throughout the course and based on the criteria presented at its beginning.

Subject evaluation and assessment methods:

In the subject evaluation, the following may be used:

	— achievement tests;

	— a teacher’s self-assessment;

	— class evaluation surveys; or

	— opinions of third parties (inspectors).

The quality of the teaching process and obtained results greatly depends on the curriculum, i.e.:

	— its concept;

	— the selection of teaching methods and techniques;

	— the teaching materials used to achieve learning objectives; and

	— the educational content – the topic of study.

If the curriculum is followed, core learning objectives should be achieved. At this stage of curriculum evaluation, 
the following may be used:

	— lists of current achievements;

	— self-assessment cards/forms; or

	— observations (comprehensive, selective — focused on individual elements, e.g. development of crucial 
skills or attitudes, individualisation, methods and conditions of implementation).

As part of the curriculum evaluation, the following should be defined and analysed:

	— the content students find easy to remember;

	— the content students find difficult to remember;

	— the teaching materials and methods; and

	— the results achieved;

The above activities will enable the optimisation of the curriculum, tools of the trade, as well as teaching 
materials and methods.
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10. CREATING FLAVOURS

Creating flavors

Food is the basis of the existence of every living organism. Changes in people’s eating habits offer the opportunity 
to create new flavors for food and to cultivate traditional ones. Eating food is both a necessity and a pleasure, 
especially if it is well-seasoned and composed in a recipe. Each raw meat and fish needs a flavor setting, a 
background in which the main ingredient is distinct. A pinch of this or that spice is enough and the product will 
not only look attractive, but also aroma during technological processing, until it finally dissipates in a storm of 
sophisticated flavors on the palate.

Taste is king and texture is queen

Recent market research indicates a strong customer interest in the taste sensations while eating. The texture of 
the product plays an important role in this process

On the one hand, this effect can be achieved through the production process, and on the other hand, by 
adding different ingredients, Consumers are looking for new flavors in combination with known formats and 
flavors, which leads to interesting combinations. Crossing the tastes of seemingly mismatched ingredients is a 
manifestation of culinary creativity.

1. Cooking techniques

Cooking is a culinary art related to the preparation of dishes. In order to skillfully explore the secrets of the art 
of cooking, it is important to know the basic culinary techniques.

The most popular classic and modern ways of preparing dishes are:

1. Blanching - consists in short-term immersion in boiling water or putting the ingredients into cold water and 
removing them immediately when the water boils.

2. Deglacage (deglassing). The secret of this technique is to “peel” the flavor from ingredients that were 
previously fried in a pan. All you have to do is pour off the rest of the fat and add a small amount of liquid, e.g. 
water, broth, wine or cream to what is left at the bottom. The liquid should be boiled, gently scrape the shell 
from the pan with a spatula and mix it - this way you will prepare an aromatic sauce.

3. Decostructure - This technique can be applied to literally any dish. It consists in changing the presentation 
of individual ingredients while maintaining, and sometimes even enhancing, the characteristic flavor.

4. Stewing - combines frying and cooking. Stewing is mainly used to prepare dishes of various types of meat, 
where roasting alone can only dry them. Stewing is similar to baking in a water bath, but has the advantage 
that it can be done in a saucepan, pot or pan when an oven is not available.

5. Emulsification - a cooking technique that allows you to permanently combine fatty and watery substances. 
As a result, emulsions are formed, giving the dish a new structure. They can contain any flavor and color them 
in any color.

6. Fermentation - the oldest method of food fermentation is lactic fermentation, which consists in the production 
of lactic acid under aerobic conditions. His bacteria are found, among others in fresh currant leaves, horseradish 
and sorrel. These products and salt allow you to dry or wet almost any food in a controlled manner.

7. Flambéing - sprinkling the finished dish with alcohol and lighting it on the table.

8. Garnish - decorating meals and mixed drinks.
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9. Glazing - a method used to finish vegetables cooked in a small amount of water. Sprinkle the cooked 
vegetable with potato flour, then put it back in the water and boil it.

10. Sous-vide cooking - or cooking in a vacuum container. The food is prepared at low temperature. Everything 
remains in the dish, the taste and aroma. The prepared product is boiled in water, maintaining an even, low 
temperature for a long time, i.e. “Water bath”.

11. Steaming - is a very healthy way of preparing food, thanks to which many valuable nutrients are not lost. 
During steaming, the most valuable micronutrients are not washed out, and the products retain their shape, 
taste and appearance.

12. Pressure cooking - the so-called We use pressure cookers mainly when we prepare dishes from products 
that cook for a long time. This method is based on the fact that the pressure generated inside the pot with a 
special, tight lid allows to obtain a temperature of approx. 110-120ºC. Both factors: temperature and pressure 
shorten the cooking time by up to 30%.

13. Traditional cooking - consists in heating food in boiling water at a temperature of 98-100ºC. Cooking food 
in this way causes the tissues to soften and the nutrients to dissolve.

14. Cooking in a water bath - we use it when we want to prepare a cream or sauce based on butter or eggs, 
as well as when we want to dissolve ingredients that burn easily, such as butter or chocolate.

15. Grilling - involves frying meat and vegetables without fat. Currently, we also have electric and gas grills.

16. Candying - preserving whole or sliced ​​fruit. This treatment involves frying these products several times in 
syrups with an increasing sugar content, thanks to which the fruit retains the desired shape.

17. Clarification - a cooking technique involving the removal of foam and cloudy suspensions from the surface 
of meat, vegetable, fish and fruit decoctions as well as preserves and plum jam. Food becomes clear and more 
flavorful. The most common clarifications are broth, wine and preserves.

18. Compressing is the vacuum packing of food to give it a unique flavor or color. Of course, we must first put 
the product in the right company, e.g. coat the meat with herbs or put pieces of fruit in sugar syrup.

19. Pasteurization - a method of preserving products, involving the destruction of microorganisms at high 
temperatures, by heating them up for several minutes - for example, of juices or milk. You can also pasteurize 
products when they are closed in glass containers, by placing them in a large pot filled with boiling water.

b - a cooking technique involving treating meat with brine or a curing mixture. The result of this process is the 
preservation of the color, creating the characteristic taste and smell of the meat and extending the shelf life of 
the product.

21. Baking meat in the oven - We mainly bake meat in the oven, but we can also prepare various casseroles 
of potatoes, rice, pasta, and bake only vegetables, cabbage rolls, bigos and jam.

22. Seasoning - thickening sauces and soups by adding cream, kefir, flour and water slurry or roux to them.

23. Roasting - thermal treatment at a temperature of 100 ° C. The products are roasted in their own liquid or 
in a little water or fat for dry products.

24. Saute - a technique of frying pieces of meat, fish, without breading, sprinkled only with salt, pepper or herbs.

25. Frying in a pan - Frying in a pan requires higher temperatures (approx. 250ºC). It is very important that 
the fat is warmed up well before frying. Recently, however, it has become very popular to fry without or with 
very little fat (literally a few drops) in grill and Teflon pans.
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26. Deep frying - involves putting portions of chopped fish, meat and vegetables into a large amount of fat 
heated to approx. 200ºC. Faworki, some buns and donuts are also fried in deep fat.

27. Stir-fry is a modern technique opposite to deep frying. Before we start cooking a dish, prepare, wash and 
cut all the ingredients - after that, everything will be done quickly enough. Heat a small amount of oil on a 
wok, then heat the spices for a short time and add the remaining ingredients, starting with those that need the 
longest heat treatment (e.g. meat). Everything has to be done quickly and the ingredients have to be mixed 
vigorously. You must not let the vegetables release their juices and start to choke. The products prepared in this 
way do not lose their colors and aromas, and remain juicy and crunchy.

28. Dry ice, like liquid nitrogen, is formed from gas, except that it is solid carbon dioxide with a temperature 
of -78.5 ° C. Unlike ice made from water, it does not melt, but sublimes. We can achieve different effects with 
dry ice than with liquid nitrogen. First of all, it makes the product that we treat it carbonated and slightly sour.

29. Drying involves exposing the food to heat and airflow. If we are in a hurry, put the product in an oven 
preheated to 80-100˚C with hot air on. We can dry in the dehydrator at a lower temperature, but the process 
also takes longer.

30. Piercing - placing bars of smoked bacon in venison or wild bird meat to prevent it from drying out during 
baking or frying.

31. Transaging - cutting into pieces, slices or slices of roasted meat or cutting whole roasted poultry into pieces.

32. Boning - cleaning meat, fish or poultry of inedible parts, tendons, skin and fat. The remnants of boning are 
used to prepare stocks, soups and sauces.

33. Smoking - a method of preserving food (meat and meat products, fish, cheese, etc.) by means of smoke. As 
a result of this process, food products acquire a specific smell, taste and surface color.

34. Compaction – The compaction technique offers many advantages. The first and foremost is the feeling the 
thickened substance leaves on the tongue. It helps to emphasize the taste and make the dish acquire a creamy, 
rich texture. Thanks to this property, it is possible to reduce the amount of fat in the dish while maintaining its 
taste and juiciness

35. Nitrogen freezing is another technique used in molecular gastronomy. After immersing a warm dish in 
nitrogen, you will get a warm-cold dish, which will remain hot inside, and its surface will be covered with a thin 
layer of ice.

36. Gelling is a culinary technique that allows you to prepare a dish or addition to a dish with the consistency 
of jelly. This cooking technique uses natural ingredients such as agar, gellan or gelatin, for example.
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2. Catering recipes

Catering recipes are, in short, highly complex recipes that must contain specific data and, in most cases, are 
very accurate.

What must a gastronomic recipe contain?

This type of recipe must contain the following data:

	� the name of the dish (or drink),

	� ingredients (their amount must be written in the appropriate units - kilograms, liters or pieces),

	� additional information (advice on the next steps of preparation, tips on the use of ingredients, weight and 
optional photos).

Recipes in gastronomy also contain the way of dressing a given dish.

Recipes are necessary when drawing up the demand for raw materials during production planning, 
they allow you to control the correctness of the production processes and account for the consumption 
of raw materials.

Preparing meals and drinks based on recipes guarantees repeatability of their features and good 
quality. An experienced chef can adjust the recipe to the individual characteristics of the raw material, slightly 
changing some of its parameters, e.g. the amount of water added to flour or sugar to fruit. Read the recipe 
carefully before starting the production planning and preparation process. After collecting the raw material, 
the recommendations contained in the recipe are followed and finally the amount of the product obtained, i.e. 
the obtained efficiency, is checked.

Gastronomic recipe - example

It has been assumed that gastronomic recipes very often have the form of a table with the most important 
information. An example can be found below.

Gastronomic recipe
Name Spaghetti Bolognese

Number of servings 4
Portion size 400 g

Pretreatment time 20 min
Cooking time 2 hours. 30 minutes

Ingredients
Ingredients Quantity Unit Description

Beef and pork minced meat 500 g  
Carrot 80 g Peeled and diced
Celery 150 g Peeled and diced

Parsley root 80 g Peeled and diced
Celery 100 g Diced
Onion 100 g Peeled and diced
Garlic twenty g Peeled and chopped

Tomato puree 600 ml  
Raspberry tomatoes 300 g Scalded, peeled and diced
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Beef broth 150 ml  
Cream 30% 200 ml  

olive oil 80 ml  
Spaghetti pasta 500 g  

Water 500 ml  
Salt 35 g For the pasta water

Fresh basil twenty g Chopped
Parsley twenty g Chopped
Butter 80 g  

Salt, pepper, sugar, and balsamic 
vinegar     To taste

Preparation method / technological description:

1.	 Heat 10 ml of olive oil in a pot. Add the carrots, celery, celery, parsley root and onion. Fry until light brown.

2.	Add a tablespoon of tomato puree to the vegetables. Stir so that nothing burns. After 10 minutes, pour 
the broth into the pot. After the broth has evaporated, add the tomato puree, tomatoes, garlic and season 
with salt and pepper. Reduce the heat, leave for 2 hours, stirring occasionally.

3.	After this time, add 2-3 basil leaves and grind the vegetables with a blender . Then rub them through a 
sieve. Add a little balsamic vinegar and sugar.

4.	Heat 10 ml of olive oil in a frying pan. Toss in the minced meat and smash it with a spatula. Fry until all 
the water has evaporated.

5.	Add a tablespoon of tomato puree to the meat. Fry for 5 minutes. Add cream 30% and leave for 30 
minutes, stirring occasionally.

6.	Boil water in a pot and add salt. When it starts to boil, add the pasta. Cook for 8 minutes, then drain.

7.	To prepare 1 portion: heat 10 ml of oil in a separate frying pan, add 120 g of fried meat, 150 ml of sauce, 
20 g of butter and 120 g of pasta. After 3 minutes, add a pinch of parsley and basil. Serve on a plate 
decorated with fresh basil leaves.

The form of a gastronomic recipe may vary depending on the kitchen. It can be printed on paper and stored 
in binders or in an electronic version on a computer or mobile devices.

3. Devices used for modern gastronomic techniques

The technological process in gastronomy consists of two basic parts - pre-treatment (segregation, cleaning, 
rinsing and grinding of the raw material) and proper (thermal) treatment.

In fact, the basic division of devices used in gastronomy is very simple and even obvious. It includes equipment 
divided according to what it is specifically used for. So it can be intended for storing food products, transporting 
and producing.

Catering equipment for kitchens, which are divided into:

1.	 machines intended for heat and mechanical treatment of food products,

2.	refrigeration, i.e. various types of refrigerators and freezers,
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3.	gastronomic furniture,

4.	small kitchen accessories.

By far the most technologically advanced are those related to the processing of food products, including 
mechanical ones. What are these?

The equipment used for mechanical processing is by far the most important in any restaurant kitchen. This 
type of device shreds, chops, cleans, peels and washes food products and is responsible for many other tasks. 
There are many types of such machines, ranging from simple mills, blenders, mixers or juice squeezers, to 
modern equipment for shredding, grinding and even forming. Among the devices used in a modern kitchen, we 

distinguish:

 PACO JET Machines for grinding frozen masses into ice cream and sorbets;

 BAKING STONE will allow us to prepare great, crispy 
pizza, but also cookies, bread, meat and vegetables. It is 
made of natural material. Thanks to its porosity, it ab-
sorbs and releases moisture, making the dough crispy
 

VACUUM PACKING MACHINE device for single or multi-portion food packaging 
and compressing products, eg compressing watermelon pieces in a marinade of 
balsamic vinegar and honey;
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CIRCULATOR SOUS VIDE A device for low-temperature cooking in 
which the duck’s breast can be cooked at 68 degrees Celsius for 20 
minutes;

SMOKING GUN micro-smoking machine for portion-based smoking of 
products or ready-made appetizers

4. Popular slicing techniques

Slicing is one of the most important basic skills in food processing. The type of product to be cut, the quality of 
the knife and the correct technique are also very important in this case. The greater the cutting movement, the 
less pressure is required.

Knife types

Chef’s knife - a wide blade with exceptional sharpness is the most 
important part of this knife. Large and heavy, it lies securely in your 
hand and allows you to make precise cuts - whether when cutting meat 
and filleting fish, or when dividing vegetables and fruit into pieces.

Universal knife - long, but definitely thinner than the chef’s knife. It is 
suitable for slicing cold meats, processing vegetables and fruits, and also 
for peeling. 
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Vegetable cutter - small, short and very handy, it is indispensable for 
peeling and scraping. It is also great at slicing potatoes, cucumbers, 
carrots and all other vegetables.

 

Bread knife - long and equipped with characteristic, sparse teeth. For 
this reason, it can handle both large loaves of bread and smaller buns.

Peeling knife - its blade is characteristically rounded and the knife itself 
is small. With its help, you can easily remove the skin from vegetables 
and fruits, cutting it very thinly.

Meat knife - the structure of 
raw meat is quite fibrous, which 
makes it difficult to cut it into 
perfectly thin slices. This is where 
a long, thin knife with a smooth 
blade comes in handy and copes 
well with meat.

Cheese knife - There are actually several cheese knives. If you are a lover of this type of snacks or serve cheese 
boards in your restaurant, you must have them all.

steak knife boning knife

filleting knife
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salmon knife

cleaver and chinese cleaver steak knife

https://www.expondo.pl/inspiracje/techniki-kroje-warzyw/#0-jak-
kroi%C4%87-warzywa-%E2%80%93-najpopularsze-metody

Cutting techniques

ROCK CHOP

Use this technique to cut fleshy fruit and vegetables with a delicate skin.

Rest the tip of the foot on a wooden cutting board, then point the handle downwards and gently forward. Then 
up and gently backwards. The tip of the knife sticks to the board all the time.

DRAW SLICE
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We rest the tip of the knife on the board and smoothly pull the knife towards you. This technique is useful when 
cutting finely structured products where it is important not to crush the product.

CROSS CHOP

This technique is very similar to Rock Chop - we also add sideways movement here. Perfect for chopping herbs.

PUSH SLICE

Another very popular cutting technique, especially useful when chopping vegetables. The blade is pushed 
forward while it falls onto the cutting board.

TAP CHOP

This technique will work well when slicing small diameter products, such as carrots or cucumbers.

The knife moves up and down only, and the blade runs parallel to the wooden cutting board .

SAWING CUT



HORECA
 4 V E T

47 | Page 

The knife moves back and forth, penetrating the cut product without any additional pressure that could cause 
it to crush or crush. The technique is mainly used for cutting bread, but is also perfect for fruits and vegetables 
with a hard skin and a soft interior.

 

PULL SLICE

The blade is placed right next to the handle on the product to be cut, the tip is tilted upwards at the same time. 
We try to make one, even cut, pulling the knife towards you while lowering the tip. This technique is often used 
by sushi chefs when slicing very delicate products, such as raw fish meat.

https://tghome.pl/blog/techniki-koszenia.html

“Correct holding of the knife is the basis for safe, effective and comfortable work. We present 
below three basic methods of gripping depending on the type of knife.”

 

Shank for knives such as: Chef, Deba, Santoku, Nakiri .

It is one of the most versatile techniques and is recommended for most applications. It is particularly well suited 
to energy transfer, therefore it is also suitable for cutting food with a fibrous structure.
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Handle for knives such as: Chef (chef), Deba, Santoku, Nakiri, cleaver.

A popular technique used for the fine grinding, especially of vegetables.

 
Grip for knives such as: Slicer, Yanagiba, Takohiki .

In this technique, the index finger allows you to easily control the knife, ensuring that the cuts are made with 
precision. A technique very often used by sushi chefs. 

https://masahiro.pl/nozopedia/chwyt-noza

5. Combining and crossing flavors

Some people already know the combinations that provide new, interesting taste sensations. Most people, 
however, still do not acknowledge that the following connections may even occur. And they are recommended 
by the most experienced chefs and cooking masters of world renown .

Foodpairing, or extraordinary duets of combinations, is a philosophy that consists in combining our everyday 
flavors in a non-standard way. Then we get completely new dishes, with a different taste and character.

There are two methods of searching for new flavors. The first one is to combine related flavors. How does it 
look in practice? Mix sweet with sweet, dense with thick, and salty with salty. So figs or dates will go great with 
milk chocolate. The colors will also be a hint here. When composing vegetables or fruits, mix them according to 
their color, not taste.

The second assumes something completely different. Chefs who compose flavors according to this method prove 
that the best taste is obtained by mixing together the opposites. We have five flavors: umami, sweet, bitter, sour 
and salty. However, there are many more accompanying aromas. And they are largely the focus of all the fuss. 
The cook must choose the flavors in such a way that the selected ingredients emphasize the aromas and not 
spoil them.
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CONNECTION EFFECT
MEAT + ANISE it will emphasize and enrich the taste of the meat itself
SUGAR AND CARROTS It may seem strange to add sugar to vegetables, but it’s a very popular 

method of making carrots in France, for example. The specific name of this 
dish is Karotka Vichy, where carrots, salt, pepper, sugar and Vichy mineral 
water are combined and then simmered until the carrots are slightly soft. 
Sugar enhances their flavor and the end result is a fantastic vegetable dish 
with a beautiful orange color. However, it should be remembered that it is a 
bit of sugar, which should only be added moderately to all dishes.

SUGAR AND TOMATOES Cane sugar enhances the flavor of many dishes, including tomatoes. So use 
sugar instead of salt. Tomatoes are acidic by nature, and the addition of 
salt only underlines this. Sugar, on the other hand, brings out the full flavor 
of the tomato itself, which is after all the fruit. Tomates confites is a delicious 
baked appetizer using sweet tomatoes. Such tomatoes should be baked for 
at least 2-3 hours at 90 ° C, especially if you intend to store them for some 
time in a jar.

SALT AND COFFEE A pinch of salt will enhance the value of the coffee, as it does with virtually 
any other dish (including sweet desserts).

CHILI AND CHOCOLATE Chocolate will deepen the distinctive flavor of the chillies, strengthening its 
peppery base.

POTATOES AND MUSKLE KNOB Just a little scoop will add depth to the taste of potatoes.

APPLE AND VANILLA Apples are very acidic and usually need to be sweetened before being 
cooked. Many people also add cinnamon or nutmeg. Vanilla, on the other 
hand, gives apples an interesting flavor note, the source of which not 
everyone can guess, but everyone will surely appreciate it.

Rucola and pear  a perfect combination as an addition to dinner, or a separate salad. This 
combination of tart and deliciously sweet taste, seasoned with orange juice 
mixed with a bit of wine vinegar, caresses the palate. So instead of making 
a standard mixture with peppers or tomatoes, be sure to try it with sweet 
pears.

PEPPERS AND STRAWBERRIES Fresh strawberries are most often served with sugar, but the addition of 
finely ground fresh pepper underlines a flavor that would otherwise remain 
hidden. It has to be black pepper.

RED MEAT SPICED WITH CINNAMON it will emphasize and enrich the taste of the meat itself

6. Traditional cuisine in a new version

Old Polish cuisine is based on simple dishes made of agricultural products and meats of wild and farmed 
animals, as well as sea and freshwater fish. Fruit, collected herbs, spices and mushrooms were also used. Salt 
was abundantly used, groats were always present and the feasts were lavished with beer and mead. Thanks 
to Italian influences, Old Polish cuisine was enriched with vegetables and spices, and the foundations of Polish 
confectionery were created. We owe the Orient to the Orient: roots, buckwheat, poppy seeds, dried fruit, halva 
as well as frozen purees and fruit juices, i.e. sorbets. Marinating and chopping meat, shish kebabs, tartare, 
kutia and poppy seed twigs are also due to the influence of the Orient. The new techniques and methods 
of cooking are due to the influence of French cuisine. It is thanks to the French that Polish cuisine has been 
enriched with stuffing, pates, apricots, truffles and anchovy capers. Polish cooks learned about blanching, 
stuffing, glazing, breading, marinating and others. We owe Jews the methods of preparing goose meat, fish, 
herring or, for example, challah. The Dutch, on the other hand, perfected us in the technique of making cheese. 
. The contemporary image of Polish cuisine consists of ingredients rarely found elsewhere, prepared for years 
in accordance with traditional recipes. These include pickled mushrooms, sour rye soup, pickled cucumbers, 
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sauerkraut, dried mushrooms, sour milk and cottage cheese. The raw materials characteristic of Polish cuisine 
are also forest fruits, poppy seeds, herring, fish and game. It was also traditional to respect the raw material 
(which always had to be fresh) and ready-made dishes. Bread, which was baked several dozen species, was 
especially venerated.

The inspiration for modern Polish cuisine can also be the courage with which our ancestors approached the 
seasoning of dishes. They very often put on a contrast, based especially on the combination of sweet and sour 
tastes. The dishes were poured with a lot of vinegar or lemon or lime juice, adding sugar, fruit, jam or honey. 
Sugar was treated not only as a sweetener for desserts, but also as a full-fledged spice, complementing the 
flavors of meat and vegetable dishes.

Seasoning was also bold. Dishes often acquired a very intense aroma, flavor and color. Exotic saffron, cinnamon, 
pepper, ginger and nutmeg were selected as one of the demonstrations of wealth and status. Herbs found in 
meadows and forests were also used. Was used, inter alia, juniper seeds, cumin, garlic, horseradish, mustard 
seeds.

Seven features of Old Polish cuisine that are worth taking advantage of

1. Hierarchy - although today there are no divisions, you should combine the peasants’ kitchen with the 
nobility’s kitchen and use: peas, buckwheat, millet, quinoa, root vegetables, turnips, cabbage, venison, 
crayfish, caviar, precious meats

2. Culinary travels - do not be afraid of introducing foreign or even exotic ingredients into Old Polish cuisine: 
figs, raisins, almonds, lemons, chestnuts, pepper, saffron, artichokes, asparagus, tomatoes, truffles, goose 
necks

3. The limitations of fasting - Old Polish dishes do not have to be difficult to digest, the key is good quality 
ingredients and the art of their preparation. Easily digestible dishes will be prepared from fish: pike perch, 
perch, trout and carp.

4. Seasonality and local character - arrange the menu according to seasonal changes, draw inspiration from 
local traditions, use seasonal fruits and vegetables, game, fresh herbs, cereals, local cheeses, jam and honey

5. Piece of meat - use unusual pieces of meat and offal: liver, kidneys, tongues, tails, kidneys, poultry and wild 
birds

6. Contrasts - boldly combine flavors that conquer thanks to contrasts, especially sweet and sour: sugar, 
honey, fruit, jam, raisins combined with vinegar, lemon and lime

7. The wealth of spices - you can add even the most exotic spices to the dishes and combine them with herbs: 
pepper, saffron, ginger, nutmeg, cumin, cinnamon, fresh herbs, juniper.

Contemporary Polish restaurateurs are convinced that in order to get the best taste, you have to cook and 
try, cook and search until you reach perfection - from the unlimited palette of colors you can choose those 
that perfectly match to create a beautiful work. In searching for their own people, they reach the sources and 
discover the flavors of our authentic old Polish recipes influenced by the cuisines of different nations. The best - 
quality - which is the basis of their kitchen - you just have to take care of them. This return to tradition, to native 
products, i.e. valuable groats, fresh vegetables and fruits, dairy products, a variety of mushrooms and healthy 
fish, this fascination with culinary traditions of other nations means creating new quality and new compositions, 
new unforgettable culinary experiences, new images.

It also turns out that the rules of Old Polish cuisine can significantly change and increase the value of dishes 
prepared today. A return to naturalness, quality and use of the gifts of the earth is of particular importance. So 



HORECA
 4 V E T

51 | Page 

if we want to propose a new version of Old Polish cuisine, we should look for inspiration in the field, meadow or 
forest. After all, our ancestors drew it from there.

The chefs offer us Polish cuisine in a modern version - local, multicultural, molecular and simply tasty.

They use the experience gained abroad, using modern culinary techniques on the one hand and traditional 
on the other. They are inspired by Polish nature, refer to the traditions of the regions and the rich history of 
Poland. The new Polish cuisine is a classic cuisine adapted to the technological conditions of today. Nature, old 
cookbooks and forgotten recipes become an inspiration and are translated into the language of modern cuisine. 
The menu is composed to the rhythm of nature, according to an individually tailored calendar. For dishes in the 
new edition, he recommends traditional Polish alcohols: meads, high-quality vodkas and liqueurs. In their search 
for the best flavor compositions, chefs change the structure of ingredients and reverse their roles. If soup, then 
in a deconstructed version. If bread, then the famous one with burnt hay. For chefs, the most important thing 
is taste. Although they use the sous vide method, the traditional cooking methods or the traditional frying pan 
cannot disappear from the kitchen. Its kitchen is modern, but at the same time does not force guests to go 
beyond their own comfort zone.

Often, more and more fashionable offal and forgotten parts of animals are introduced into the card: the 
cerebellum, thymus, tongue, cheeks, marrow bones or fries from pig’s ears.

The scene of new Polish cuisine is dynamic and changing all the time. New places and concepts are created - 
not necessarily in line with the concept of fine dining and not necessarily in large cities.

Saddle of venison wrapped in leek

Ingredients:  
1 kg of roe deer, boneless Salt
1 leek halved lengthwise Pepper
Rosemary olive oil

Preparation
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1.	 Clean the saddle and divide it into pieces. Briefly boil single leek layers in salted water, then cool them 
immediately with ice water.

2.	Season the meat with a little salt and pepper and drizzle with olive oil. Tear off the rosemary leaves, chop 
them finely and spread them over the venison pieces.

3.	Wrap the meat neatly in leek strips and tie with kitchen string.

4.	Grill everything on both sides for 2-3 minutes on medium temperature (internal temperature 60 ° C).

https://www.makro.pl/food-lovers/comber-z-sarny

Red cabbage with apple

Servings: 6 / Cooking time: approx. 90 mins. + waiting time

Ingredients  
1 red cabbage (approx. 1 kg.) 1 sachet of spices containing bay leaf, juniper berries, pepper, star anise, cinnamon
250 ml of red wine 4 tablespoons of clarified butter
150 ml of red wine vinegar Salt
3 apples Pepper
3 onions Sugar

Preparation

1.	 Cut the cabbage into four or six parts (depending on its size), remove the stem and cut the vegetable 
pieces into thin strips.

2.	Cut the onions and apples into small pieces.

3.	Season everything well with vinegar, red wine, salt and sugar ...

4.	... and knead properly. Add spices and leave it all for at least two hours - preferably overnight.

5.	Squeeze the cabbage through a sieve, collect the liquid.

6.	Stew the cabbage in the clarified butter.
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7.	Gradually add the cabbage liquid and stew the cabbage for about 45 minutes until it is tender.

8.	Add salt, pepper and sugar to taste .

https://www.makro.pl/food-lovers/czerwona-kapusta-z-jablkiem https://culture.pl/pl/artykul/od-amaro-
do-krzyzakow-czyli-o-nowoczesnej-kuchni-polskiej 

7. Tasting and seasonal menu
Our taste buds, when we eat a dish, focus only on the first three bites, then the intensity of the taste sensations 
decreases. When we have many small dishes, we can 100 percent. concentrate on unique flavors

Evaporation

Compared to the long and narrow menu, the pairing menu is structured as follows to serve a specific drink with 
each dish served.

This menu allows you to serve the right drink with the ingredients that make up the dish and emphasize its taste.

Exhibition

The menu of the exhibition is a gastronomic service focused on the experience and skills of the chef, therefore 
it consists of 9 to 50 dishes.

A characteristic feature of the tasting dishes is that they are significantly smaller in size than standard dishes 
from the menu. Sometimes you get the impression that they resemble appetizers, or even amuse-bouche .

As for the dishes themselves and their types, usually during such tasting the following can be served:

AMUSE-BOUCHE (sometimes more than 1), i.e. a very small appetizer for one bite served, for example, on a 
teaspoon or spoon. Then it is worth tasting it whole to feel the full composition of flavors. Sometimes there are 
also “larger” amuse-bouches, which we eat for a few bites, but personally I prefer the really small ones, because 
they usually surprise more with the composition of flavors. Let’s keep in mind that such a snack is the chef’s 
choice, something special and unique - a foretaste of further tasting.

COLD STARTERS - small dishes that should not overload the stomach, but stimulate the appetite.

WARM STARTERS - as above, but in a warm version.

SOUP - according to the idea of the tasting menu, it will be unique, but also small.

SORBET - often lemon or plum (may be with alcohol). Its role is to clear the taste buds before tasting further 
and to support the digestive process.

MAIN COURSE - as a rule, meat dishes are served after fish. In addition, for more dishes, white meat takes 
priority over lamb, rabbit over beef, and venison will be served last. Here, too, the portion should not be too 
large, so as not to “overwhelm” the other delicacies.

DESSERT - can be very diverse, hot or cold.

Finally, we can order coffee or tea (these are usually not a standard element of the tasting menu).

It is important that each dish has a good presentation and great taste, to achieve this you need to purchase 
ingredients from quality suppliers.
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Some restaurants that only offer a tasting menu provide their customers with an experience that lasts three to 
four hours.

Other restaurants treat their tasting menus as demonstrations of typical dishes from specific countries or 
regions. This tasting menu is perfect for serving and receiving tourists.

 
Read more at:  
https://kulinaria.trojmiasto.pl/Menu-degustacyjne-w-trojmiejskich-restauracji-n160654.html#tri

https://blog.monouso.pl/menu-degustacyjne-wledzowki-jak-wdrozyc-je-w-swojej-firmie/

The whole concept of tasting is to create small works of art from a few ingredients.

 Vineyard snails fried with shallots and carotte, served with a wine-butter emulsion with garlic, topped with fresh 
chopped parsley.

  Chopped sirloin tartare from organic farming, served with onion, marinated pepper and quail egg.

Morels stuffed with smooth guinea fowl mousse, fried in parsley butter, served with baked tomato.
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Baked marrow from organically reared cows, served with garlic confit, pepper chips and herb toast.

Saffron broth cooked on Masurian fish, served with root vegetables, fried crayfish necks and pieces of fish.

Cod sirloin baked in herbal olive oil served on organic paprika and cauliflower mousse.

Pink-fried duck breast, served on organic beetroot puree and fried Brussels sprouts.
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White chocolate goat cheese mousse, served with baked apple sorbet and sparkling wine with spinach meringue.

The first option - meat, includes: potato rosti with smoked salmon, goat curd with forest fruit, Kashubian 
herring, pickled hibiscus borscht on veal, haddock with white bisque and beans, mussels on pickled curd with 
sea buckthorn and almonds, in the vegan option you can try butternut squash marinated in honey marigold, 
vegan cottage cheese with forest fruit, boletus pâté lorrain or young eggplant with fig in the onion Jacqueline.

 
Read more at: https://kulinaria.trojmiasto.pl/Menu-degustacyjne-w-trojmiejskich-restauracji-n160654.html#tri

The menu is listed by experts as one of the leading gastronomic trends. In their statements, chefs often 
emphasize the role of seasonality in the menu. Why? Consumers subconsciously feel that seasonal products are 
the richest in nutrients, and therefore the best for their health. At the same time, dishes made on their basis are 
distinguished by an incomparable taste, which is possible only in the season!
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By introducing a seasonal menu, we show our guests that we focus on the highest quality ingredients, and we 
care for interesting and varied dishes. Seasonality is actually the same benefits for the restaurant - image and 
taste.

Seasonality is easiest to emphasize with accessories. Even the most traditional dishes can be refreshed with 
the right vegetables and fruits. How to make them stand out on the menu? It is worth remembering about 
diversity - it is the key to success. Therefore, if possible, you should choose vegetables and fruit from local 
producers, as well as exotic ones from around the world. Such a menu excludes monotony.

Seasonality itself holds the promise of change and diversity. It is worth learning to juggle seasonal ingredients 
and introduce seasonal vegetables in different versions. For example, potato dishes are returning to favors. It can 
be used in dozens of ways: in salads, pies, casseroles and additionally enhance their taste with other ingredients 
characteristic for a given season. And the new potatoes? This is one of the main symbols of seasonality.

You can do the same with the entire product list. Celebrate the asparagus season with creamy soups and 
grilled salads. Also serve them with Hollandaise sauce or bake them with bacon. Strawberries, raspberries and 
blueberries will work not only in desserts - go ahead and add them to salads and meats.

In the fall, highlight mushrooms and pumpkins in your dishes. You can prepare soups, sauces and even your own 
preserves from them. Caramelized pears and plums must not be missing in desserts and salads!



HORECA
 4 V E T

58 | Page 

WHAT IS CARVING?

CARVING - it is the art of decorating dishes and tables with imaginative carvings

various vegetables and fruits. The goal of carving is to make dishes or dishes

they made a more attractive and aesthetic appearance and attracted

customers. In the hands of carving masters, every fruit or vegetable turns into

work of art.

The homeland of carving are Asian countries, especially Thailand, China, and also

Japan and other neighboring countries. This art has been known for over 1000 years.

This art experienced its heyday during the Song Dynasty, which ruled in

China in the years 960-1279. The most important event related to

carving is the Loi Kratong festival, and Sukhothai is the best place in

Thailand to see him. Currently, the art of carving is given to foreigners and

practiced around the world, especially by chefs who through

this art they want to visually improve the effects of their dishes.
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