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Name of

qualification

Type of Secondary technical education

qualification

Category of Educational Qualification

qualification

Type of Technical or general upper secondary education

education

Duration 4 years

Credits 240 credits

Addmision Elementary school or lower vocational education

requirements

ISCED field Hotel, restaurant and catering
SQF level 5
EQF level 4
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Name of
qualification

Learning A certificate holder is qualified to:

outcomes
adapt the range of food and tourism services to various
target groups,

carry out the basic processes of preparing and serving
meals,

provide food and hotel services in accordance with the
applicable regulations,

communication in business situations in Slovene and in
two foreign languages,

use contemporary ICT software tools,

present and disseminate information regarding the
natural and cultural heritage of Slovenia,

compile, design and prepare menus, bills of fare, wine
lists and beverage price lists, and

provide and sell food services.

Elective:
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Name of
qualification

prepare dishes from all food groups and include them
on menus as regular meals,

plan, organise and serve regular meals and specialities,

prepare Slovenian dishes, the dishes of other
nationalities, dishes for various forms of alternate
nutrition and for basic diets,

carry out preparatory and final serving works, and draft
written offers,

serve dishes, meals, beverages and drinks in various
ways in different food service operations,

plan, organise and serve the most demanding
specialities within and outside the scope of food
services operations,

include dishes and mixed drinks in the range of food
services and prepare them in front of guests, and
recommend drinks to accompany dishes and menus,

perform the tasks of tour guide and tourism
information provider,

provide advice and sell tourism products, plan package
programmes, search for information, and make
reservations and payments,

search, evaluate data and disseminate information
regarding tourism programmes in several languages,

perform reception tasks, disseminate information and
link the work of various departments,

prepare bills of fare for diets in cooperation with a
dietician,

select permitted foods and appropriate technological
procedures, prepare and serve dishes and drinks for
various types of diets,

accept orders, prepare offers, and organise, manage
and provide catering services,

decorate various foods, and control the quality of raw
materials and products using various methods,

prepare typical dishes using traditional and
contemporary methods for appropriate serving,

organise, evaluate and carry out demanding, appealing
and special types of entertainment,
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qualification
compile package programmes for interesting

destinations with accompanying documentation, and
an assessment of success and a report on packages,

organise, manage and supervise complementary
activities at a hotel,

promote, coordinate and link specific tourism entities in
a single tourist destination,

prepare demanding national and foreign desserts, and

include dishes and mixed drinks in the range of food
services, and prepare them in front of guests.

Certificate holders supplement their key vocational
knowledge and abilities with key general knowledge in line

with national standards.
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qualification

Assessment
and

completion

http://www.nok.si/register/gastronomy-tourism-technician//

Students' vocational abilities and skills, and the fulfiiment
of conditions to obtain credits in accordance with the
relevant education programme are established through
verification and assessment. Assessment of students also
takes into account non-formally acquired knowledge,
which must be adequately demonstrated. Students are

assessed using scores from 5 (excellent) to 1 (inadequate).

Students may progress to a higher year if at the end of the
academic year they achieve a positive score in all general
education subjects and relevant vocational modules set
out in the school’s operational curriculum, and have
completed all extracurricular activities and practical on-the
-job training, or progress on the basis of a programme

faculty decision.

Students must successfully (i.e. with positive scores)
complete general education subjects, compulsory and
elective vocational modules, and the open part of the
curriculum. They must also complete extracurricular
activities, practical on-the-job training and a vocational

matura.

A vocational matura comprises a compulsory section
(written and oral examination of Slovene, and
entrepreneurial gastronomy and tourism) and an elective
section (written and oral foreign language or mathematics
examination, and product/service and an oral
presentation).
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Progression

Condition for
obtaining

certificate

Transitions

Awarding
body

Website

Students may progress to a higher year if at the end of the
academic year they achieve a positive score in all general
education subjects and relevant vocational modules set
out in the school’s operational curriculum, and have
completed all extracurricular activities and practical on-the
-job training, or progress on the basis of a programme

faculty decision.

Students must successfully (i.e. with positive scores)
complete general education subjects, compulsory and
elective vocational modules, and the open part of the
curriculum. They must also complete extracurricular
activities, practical on-the-job training and a vocational

matura.

A vocational matura comprises a compulsory section
(written and oral examination of Slovene, and
entrepreneurial gastronomy and tourism) and an elective
section (written and oral foreign language or mathematics
examination, and product/service and an oral
presentation).

Matura/vocational course, higher vocational education
(SQF level 6), first-cycle professional education (SQF level
7) and first-cycle academic education (SQF level 7)

Vocational and technical secondary schools and adult

education institutions.

https://krkalmss.edus.si/registriweb/ProgramPodatki.aspx?
ProgramID=6097&Page=1
(https://krkal.mss.edus.si/registriweb/ProgramPodatkiaspx?
Program|D=6097&Page=1)
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Center RS za poklicno izobraZevanje, Kajuhova 32U, Ljubljana

T: 01/58 64200  F: 01/5422 045  E:info@cpisi (mailto:info@cpi.si)

Prijava na E-novice (/newsletter/)

European Center = '**r Co-funded by the
Qualifications ~ Republike Sioveniie @ o I st Erasmus+ Programme
\/ v s
7 \/ B izobraZevanje of the European Union

(http://ec.europa. e(ﬁa@meWsthtp //www.cpi.si/mednarodno

sodelovanje/ess

-mddsz.aspx)

http://www.nok.si/register/gastronomy-tourism-technician// 18.05.2015



