
VET-ECOoking

The European Commission shares the
same concerns that drive this
consortium, and it aims to cut food
waste by half by proposing legally
binding targets across the EU by
2023. Within the scope of food
sustainability, FAO has presented
five main axes to develop the theme: 

Welcome to the VET-ECOoking project!
The Erasmus+ project VET-ECOoking – Module for VET Degrees on
Gastronomy on “Sustainable Cooking” is being implemented from 2021
to 2023. The partnership includes partners from Germany, Austria,
Greece and Portugal.
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Improve resource use efficiency
Take direct action to conserve, protect and enhance natural
resources
Protect rural livelihoods and improve equity and social well-
being
Improve the resilience of people, communities and
ecosystems, especially to climate change and market
volatility
Promote good governance for improved sustainability of
natural and human systems
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VET-ECOoking

Create a training module on “Sustainable Cooking” for VET
students in the field of cooking
Develop hard and soft skills of VET students to prepare
sustainable, high quality gastronomy and raise awareness for the
importance of fighting climate change
Better prepare the VET students to address the challenges at the
workplace, with a focus on the greener dietary options
Increase of the notoriety of VET in the field of cooking
Use cooking as a departure point to raise awareness for the
Sustainable Development Goals (namely no.s 2, 3, 6 and 12)

The VET-ECOoking project is committed to improving the
environment through sustainable cooking. It will bridge a gap
existent in the VET courses in the cooking field, by developing a
training module about sustainable cooking directed at VET trainees. 

To summarise, this project aims at accomplishing the following main
objectives:
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The kick-off meeting took place in
Espinho, Portugal on the 22nd and
23rd of March, 2022, and was
crucial to plan and define the
methodology for the upcoming
activities of the project. 
Since then, partners have
conducted research on existing
curricula and good practices on
Sustainable Cooking, and
conducted interviews with  more
than 100 people in relevant food 
 fields.
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https://vet-ecooking.eu

In a next step, the results from these
interviews were compiled in national
reports. On the 4th and 5th of
October, 2022, the consortium met
again for the second partner meeting
in Vienna, Austria. The consortium is
currently in the planning phase of the
roundtables with experts in VET
training, environmental sustainability
and gastronomy industry.

https://vet-ecooking.eu/

