
Cooking@Sea 

Many European coastal areas are characterised by a strong tourist industry, based on coastal 
tourism, beaches, leisure and nature. However, these areas have a shortage of chefs, in particular 
chefs with the appropriate new skills. Cooking@Sea is an international project that wants to offer a 
solution, by means of the Work Based Learning (WBL) principle. From 2017 to 2020, eight European 
education partners worked together in this project that is co-funded by the Erasmus+ Programme of 
the European Union. 
 
The Cooking@Sea project has identified the mismatch between chef’s skills and the restaurants in 
the region. The identified skills have resulted into a Cooking@Sea module which combines learning 
at school and in companies. The project has an impact at different levels, including the labour 
market, vocational education and training, local economy and gastronomic economy. 
 
Skills 
The Cooking@Sea project was based on – and promoted by – the local food production in each 
region. The aim is a 80% use of local foods in the restaurants. The international approach has acted 
as an important input for innovation in the gastronomic labour market. Skills that are important for 
future chefs are, amongst others: the pursuit of excellence, creativity, presentation, cooking and 
purchasing in a sustainable way (low waste), and the ability to process regional products such as 
fresh fish. 
 
Phases 
The Cooking@Sea project consisted of three phases: 

 Identifying skills and developing the module based on these skills 

 Conducting pilots with the developed module 

 Evaluation and dissemination 
 
After the Cooking@Sea module was developed, it has been tested by the different partners in 
different pilots. The teachers working in the gastronomy departments took part in several teacher 
trainings and received detailed material for the module. The module for students provides in a 
sustainable way the educational space to master new skills for future chefs in every European region. 
The module is not just for young people in vocational education, but also for professionals who want 
lifelong learning in the hospitality industry. 
 
The project’s results were presented during two Cooking@Sea multiplier events, in Spain and France. 
The third and final event should have taken place in Middelburg, the Netherlands, early June 2020. 
Unfortunately, this event had to be cancelled due to Covid-19 measures. The project was completed 
by the end of August 2020. All developed material, the module and the joint e-book with recipes 
from all project partners is available on the Cooking@Sea web page. 
 
Partners 
The following partners take part in the project: 

1. Scalda, The Netherlands 

2. Minster Development Centre Ltd, United Kingdom 

3. AWC Training Ltd, United Kingdom 

4. Mediterráneo Culinary Center, Spain 

5. Agrupamento de Escolas Henriques Nogueira, Portugal 

6. S.E.F.O. - Sociedade de Educação e Formação do Oeste, Lda., Portugal 

7. Hiiumaa Ametikool, Estonia 

8. Lycée du Détroit, France 

https://www.erasmusplus.nl/
https://scalda.nl/
http://www.minsterdevelopmentcentre.eu/cms/
http://www.awctraining.co.uk/
http://www.mediterraneoculinary.com/
https://sites.google.com/view/aehn
http://www.sefo.pt/
https://hak.edu.ee/et
https://detroit.enthdf.fr/

