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Culinary Trip through Europe

Cooperation for Innovation and the Exchange of Good
Practices.

Strategic Patnerships for Schools
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The Austrian Team
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19 years old
* apprenticeship with matura
% Chef

* Mountain Resort Feuerberg — Gerlitzen 8

* | am proud to work with such qualified
chefs!
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Feuerberg

\

* |large wellness and ski hotel

* Winner of the holiday check award
for the sixth time

* get more and more popular
+ great teamspirit in our kitchen {’/EUE‘%BEKG

IDUNTAIN RESORT SPIRIT & SP/

* sometimes stressful and hard
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Feuerberg
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* Creating fancy and tasty food for our guests
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* 19 years old

% Chef

* apprenticeship with matura

* Vocational School Warmbad - Villach
* Biohotel Daberer Carinthia

* Cooking is my passion

Erasmus+
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Biohotel Daberer |

* Wellness-Resort

o FkEkg

* Charming family business

* Lovingly atmosphere and views of the Alps
* 50 Employees - 5 apprentice waiter/chef

* Award “Grine Haube’ - for organic and natural
cuisine

Erasmus+
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Biohotel Daberer
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* ecological, health, culinary, social and ethical

* fresh, seasonal and regional oriented kitchen
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Sinja Proprentner |-
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* 18 years old

* Chef

* apprenticeship with A-Level

* Vocational School Warmbad - Villach
* Stiftsschmiede Ossiachersee

* Fall down once, stand up twice!

Erasmus+




FACH
BERUFSSCHULE

TOURISMUS WARMBAD VILLACH

LAND o KARNTEN

Stiftsschmiede am Ossiachersee
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* Built around 900 S
* Restaurant since the year
* Family business in the 5th generation
* Originally a smithy

* Still use the open fire place

* Completely burnt down 8.9.2012

* Reopened in 2013
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+* 2 Kitchen

* One with an open fire place
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Our Events

* Christmas Events
* Weddings
* Birthdays

* ....and more....
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Our Awards

* Gault Millau 13/20 Points

* Falstaff 86/100 Points .... 2 forks

@

Gault:Millau
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* 20 years old
* Chef
* apprenticeship with A-level

* after apprenticeship work and travel

Erasmus+
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Humanomed
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: : WX PRIVATKLINIK MARIA HILF
* Privat Hospital ‘1\\\1 EINE HUMANOMED KLINIK

* international high medical standards
* |eading private hospital in the Alpe Adria region

* 3 placements in Carinthia

Erasmus+
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* best conditions to patient care
&

* Joint & bone Center for spine, shoulder, hand, hip,
knee, foot & ankle

* Neurology , Dermatology

* 3 week’s diet cooking plan
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