  IES ESCOLA D’HOTELERIA I TURISME DE CAMBRILS  (Catering and Tourism School)

The “Escola d’Hoteleria i Turisme” was opened in October, 1983, in order to cover the needs of skilled labour that the hotel sector was demanding. It was thought that the village of Cambrils was the most suitable for the school: it is placed in the “Costa Daurada” (‘Golden Coast’) which receives tourism from all over the world and despite the big tourist influence that it has experienced, Cambrils has also been able to maintain its fishing and picturesque environment. On the other hand, Cambrils is settled in a geographical area rich in labour jobs for the students who are finishing their studies in Hotel management.

The school is one of the centres of ‘Vocational Training Studies’ that the “Departament d’Ensenyament de la Generalitat de Catalunya” has. It is placed on the seaside, in front of the Mediterranean Sea and it consists of two singular buildings of a new kind of structure and  advanced design.

All along these years, the young people trained in the school in the hotel and tourist fields have been offered posts of responsibility by the different companies in the area with the whole satisfaction on the part of the managers and with the recognition of the well done work.

From now on, with the flourishment of new jobs such as Tourist Guide and Tourist Entertainer, the school ready to fulfil these requests has also started the training of these new jobs in its classrooms with the aim and the expectation of contributing, all through the years, to the professionalism of the sector and to  increase quality.

IES ESCOLA D’HOTELERIA I TURISME (Catering and Tourism School) 

2004 / 05 YEAR

The ‘Escola d’Hoteleria i Turisme’ in Cambrils offers five Mid Degree Diplomas and five High Degree Diplomas for the academic year 2004 / 05. All these diplomas belong to the professional family of catering, hotel management and tourism.

The specialities for which the students can sing on are sorted out in the following way:

A) Mid Degree Vocational Training Diplomas:

1- Specialist in Cooking

2- Specialist in Bar and Restaurant Service.

3- Specialist in Patisserie.

4- Specialist in Bakery

5- Specialist in Meat Processing.

The requirements to be admitted are specified in the information sheet corresponding to each Diploma.

B) High Degree Vocational Training Diplomas:

1- High Specialist in Restaurant Management.

2- High Specialist in Travel Agency.

3- High Specialist in Tourist Marketing and Guiding.

4- High Specialist in Lodging.

5- High Specialist in Tourist Entertainment.

The requirements to be admitted are specified in the information sheet corresponding to each Diploma.

SPECIALIST IN COOKING

Diploma: Cooking

Level: Mid Degree Vocational Training

Length of the course: 2,000 hours 

Training in the school: 1,600 hours

Work placement: 400 hours

· Required level to be admitted:
Some of the following studies have to be proved:

· FP1

· ESO Graduate

· 2nd  BUP (everything passed)

· 1st Cycle of Experimental Secondary Education.

· Experimental Vocational Module 2

· Mid Degree Vocational Training Diploma in another speciality.

· General competence:
Their task consists of executing the operations of manipulation, preparation, conservation, and presentation of all kinds of food; making out gastronomic supplies and helping in the activities related to services in order to achieve the quality and the established economic objectives, taking into account the Hygene and Safety regulations (Health and Safety at Work, Food Hygiene Regulations ...).,

· Units of professional competence:
· Making out  the gastronomic supply, making the supplying and controlling the consumption.

· Manipulating raw food and preserving all kinds of food.

· Preparing and introducing basic elaborations and elementary dishes.

· Preparing and introducing pastry and confectionery products.

· Putting on services of buffet, self-service, meals and beverages in such a way so that the customers can see them.

· Preparing and introducing different kinds of regional, national, and international dishes.

· Carrying out the administration, management and marketing in small companies.

· Professional field:
Mainly in the hotel and restaurant industry sectors, although they can also join companies related to the food sector.

Commercial, traditional, evolutionary, and collective restaurant industry, bars and cafés.

Butcher’s, fish shops, seafood restaurants, fruit shops, pastry shops.

Shops specialised in ready meal food.

Companies which deal with  storage,  packaging and delivery of foodstuff.

· Jobs:
Cook in any kind of establishment and lodging.

Head of department in a kitchen.

Employee in a suppliance store department, or in a cellar in a hotel, restaurant, hospital, catering company, etc.

· Credits / hours: 
C1
Gastronomic supplies and supplying systems



120 hours

C2 
Pre-elaboration and preservation of food 



240 hours

C3
Cooking techniques






270 hours

C4 
Confectionery







210 hours

C5
Basic techniques of food and beverage service and preparation 

in front of the customer






150 hours

C6
Cooking elaborations and products




210 hours

C7
Administration, management, and marketing in a

small company







  60 hours

      C8
Foreign Language






120 hours

      C9
Labour Training and Guidance





  60 hours

      C10 Work Placement






400 hours


(1) Minimum hours: the school reserves 160 hours to reinforce the credits.





· Possibilities to continue their studies:
Arts and Social Science Secondary School.

Nature and Health Science Secondary School.

Other Diplomas of the hotel and tourism family (Patisserie and Restaurant services)

SPECIALIST IN BAR and RESTAURANT SERVICE

Diploma: Bar and Restaurant Service

Level: Mid Degree Vocational Training

Length of the course: 1,400 hours 

Training in the school: 990 hours

Work placement: 410 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP1

· ESO Graduate

· 2nd  BUP (everything passed)

· 1st Cycle of Experimental Secondary Education.

· Experimental Vocational Module 2

· Mid Degree Vocational Training Diploma of another speciality.

· General competence:
Their task consists of dealing with the operations related to the food and beverage service, receiving and attending customers, preparing all kind of drinks and fast food, achieving the established quality and economic objectives, taking into account the Hygiene and Safety regulations (‘Health and Safety at Work’, ‘Food Hygiene Regulation’...).

· Units of professional competence:
· Making out the gastronomic supply, carrying out, supplying and controlling the consumption.

· Giving advice on beverages, preparing and displaying them.

· Preparing and displaying simple aperitifs, canapés, sandwiches, assorted dishes, and the Russian kind of service (side table service)

· Preparing and carrying out activities of pre-service, service, and post-service in the area of food and beverages consumption.

· Carrying out the administration, management and marketing in small companies.

· Professional field:
· Food and beverage service mainly in the hotel and restaurant industry . They will also be able to prepare meals, practice the Russian service (side table service) whenever it deals with fast food dishes which require the use of basic techniques.

· Commercial, traditional, and evolutionary restaurant industry, bars and cafés.

· Collective restaurant industry: food and beverage service to enterprises, schools, hospitals, and means of transport.

· Jobs:
Waiter/waitress in a bar or restaurant, Head Waiter.

Maître, barman, sommelier, coffee shop waiter.

Cook in a establishment catalogued as evolutive restaurant industry.

Employee in a suppliance store department, or in a cellar of a hotel, restaurant, hospital, catering company, etc.

Crew member / steward.

· Credits / hours (1):
C1
Gastronomic supplies and supplying systems



120 hours

C2
Beverages







105 hours 

C3
Elementary cooking techniques





  95 hours

C4
Service and attention to the customer techniques


210 hours

C5
Administration, management and marketing in a

small company







  60 hours

C6
Foreign Language






120 hours

C7
Second Foreign Language





120 hours

C8
Labour Training and Guidance





  60 hours

C9
Work Placement






410 hours

(1) Minimum hours. The school reserves 100 hours to reinforce the credits.

· Possibilities to continue their studies:
Arts and Social Science Secondary School.

Nature and Health Science Secondary School.

Other Diplomas of the hotel and tourism family (Patisserie and Cooking)

SPECIALIST IN PATISSERIE

Diploma: Patisserie

Level: Mid Degree Vocational Training

Length of the course: 1,400 hours 

Training in the school: 960 hours

Work Placement: 440 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP1

· ESO Graduate

· 2nd  BUP (everything passed)

· 1st Cycle of Experimental Secondary Education.

· Experimental Vocational Module 2

· Mid Degree Vocational Training Diploma of another speciality.

· General competence:
Their task consists of carrying out all the operations related to the elaboration, the preservation and the introduction on any of the patisserie, bakery and confectionery products, putting on sales stands, showcases and services such as buffets with these products so as to achieve the established quality and economic aims, taking into account the Hygiene and Safety regulations (‘Health and Safety at Work’, ‘Food Hygiene Regulation’...).

· Units of professional competence:
· Making out the offer of pastry, bakery, and confectionery products, making the provision and controlling the consumption.

· Designing decorations and  putting on sale stands, showcases and services such as buffets.

· Preparing basic elaborations and non-alcoholic drinks and preserving every kind of pastry and confectionery preparations.

· Elaborating and introducing loaves and salted pastry products.

· Preparing and introducing pastry and confectionery products starting with basic elaborations.

· Carrying out the administration, management, and marketing in a small company.

· Professional field:
Elaboration of food and non-alcoholic drinks of the hotel and tourism family and craft pastrymaking, although students can also join the agricultural and food industry and  food and beverage establishments.

Commercial, traditional, and evolutive restaurant industry, bars and cafés.

Collective restaurant industry: food and beverage service to companies, schools, hospitals and means of transport.

Pastry shops.

Bakeries.

Ready meal shops.

Companies devoted to the storing and distribution of food products.

Agricultural and food industries.

Small, medium and big establishments devoted to the elaboration and service of food and beverage, services which may belong to a wider offer.

· Jobs:
Pastry cook in any kind of establishment or lodging.

Head of department in a pastry shop.

Employee in a suppliance store department.

· Credits / hours: 
C1
Gastronomic supplies and sypplying systems



120 hours             

C2
Decoration design in pastrymaking and putting on services 
 
105 hours

C3
Pastry, bakery and preservation of food techniques

 
 95 hours


C4
Salted bakery and pastry





210 hours

C5 Pastry and confectionery products




120 hours

C6 Administration, management, and marketing in a small

company







  60 hours

C7
Labour Training and Guidance





  60 hours

C8
Work Placement






440 hours

The school reserves 90 hours to reinforce the credits

· Possibilities to continue their studies:
Arts and Social Science Secondary School.

Nature and Health Science Secondary School.

Other Diplomas of the hotel and tourism family (Restaurant Service and Cooking)

SPECIALIST IN BAKERY and confectionery
Diploma:Bakery
Level: Mid Degree Vocational Training

Length of Time: 1,400 hours 

Training in the school: 960 hours (from 1 to 11 credits, and 13 credit)

Work Placement: 440 hours (12 credit)

· The required level to be admitted:
Some of the following studies have to be proved:

· FP1

· ESO Graduate

· 2nd  BUP (everything passed)

· 1st Cycle of Experimental Secondary Education.

· Experimental Vocational Module 2

· Mid Degree Vocational Training Diploma of another speciality.

· General competence:
Their task consists of making out the operations related to the elaboration of bakery, pastry and confectionery products in order to satisfy the established quality and economic aims, taking into account the Hygiene and Safety regulations (‘Health and Safety at Work’, ‘Food Hygiene Regulation’...). It also consists of handling the corresponding machinery, equipment and  tools and carrying out the first level maintenance. Managing a small company.

· Professional and working field:
They will work in the following food industry subsections:

Bread making, bakery, pastry and confectionery products, that is to say,  elaboration of fresh and frozen dough;  elaboration of bread, rolls and other products that derive from the bread; elaboration of short-lasting pastry and confectionery; production of biscuits and other dry fruits;  production of long-lasting pastry and confectionery; sweet and salted aperitifs.

The industry of cocoa, chocolate and  confectionery, that is to say, elaboration of chocolate and its derivates, elaboration of nougat cakes and marzipan; elaboration of caramel and confectionery products; chewing gum making.

Other industries such as production of some dietary compounds.

They will also carry out their task in the food trade sector, in establishments which prepare and sell bakery and confectionery products. These establishments have different sizes, from big industries to small bakeries run by a private family, pastry shops which have only one worker, etc.

In the big and medium-size industries, the specialist in bakery and confectionery will join a team of workers who are at his same or inferior level of qualification. There, they will carry out individual or group tasks. Such specialist is functionally connected with the members or the people in charge of the tasks related to quality, equipment  maintenance, etc...

With respect to small workers, their responsibilities have also to do with the organisation and control of the production, and even though, the management and administration of the company.

· Credits / hours: 
C1
Deals and store control.

C2
Bakery

C3
Elementary pastry elaborations

C4
Specialities and pastry and confectionery completions

C5
Packing and wrapping

C6
Hygiene in the food industry.

C7
Safety in the food industry.

C8
Administration, management and marketing in small companies

C9
Raw materials; bakery, pastry, and confectionery products and processes

C10 Control systems and auxiliary systems of the processes.

C11 Labour Training and Guidance





  

C12 Working practices in a company


C13 Synthesis

Within the established length of this vocational training course, the school reserves  90 teaching hours to complete the established curriculum and adapt it to its socio-economic scope.

SPECIALIST IN COLD MEAT PROCESSING

Diploma: Cold Meat Processing

Level: Mid Degree Vocational Training

Length of the course: 1,400 hours 

Training in the school: 960 hours

Work Placement: 440 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP1

· ESO Graduate

· 2nd  BUP (everything passed)

· 1st Cycle of Experimental Secondary Education.

· Experimental Vocational Module 2

· Mid Degree Vocational Training Diploma of another speciality.

· General competence:
· Units of professional competence:
· Professional field:
· Jobs:
· Credits / hours: 
· Possibilities to continue their studies:
HIGH SPECIALIST IN THE RESTAURANT INDUSTRY

Diploma: Restaurant Industry

Level: High Degree Vocational Training

Length of the course: 2,000 hours 

Training in the school: 1,600 hours

Work Placement: 400 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP2

· COU

· “Batxillerat (LOGSE)”

· “Batxillerat experimantal”

· Experimental Module 3.

· High Specialist Diploma

· A TEST ( over 20-year-old students and with at least one-year working experience)

· General competence:
Their task consists of managing the establishments, departments of the restaurant industry, designing and dealing their gastronomic supplies.

· Units of professional competence:
· Organizing and supervising the supplying, carrying out and preservation of culinary elaboration processes, giving technical and operative assistance.

· Organizing and supervising the supplying, carrying out and preservation of pastry, confectionery and bakery elaboration processes, providing technical and operative assistance.

· Organizing and supervising the supplying of beverage processes and carrying out the food and beverage service, providing technical and operative assistance and giving advice and paying attention to the customers.

· Planning establishments and areas or departments of production and/or food and beverage services, and carrying out the control of their management.

· Designing and dealing the gastronomic supply in different kinds of establishments and areas or departments in the restaurant industry.

· Professional field:
Mainly in the hotel and restaurant industry sector, although they can also join companies of the food sector.

Commercial, traditional, evolutionary and collective restaurant industry, bars and cafés.

Ready meal establishments.

Pastry shops.

Agricultural and food industries.

· Jobs:
Head of a suppliance store department or a cellar

Head of the dining room

Manager in restaurant industry or banquets

Head of purchases

Production Manager

Food and beverage Manager

Consultant

· Credits / hours: 
C1
Restaurant industry foodstuff





  90 hours

C2 Culianary elaborations






240 hours

C3
Pastry and bakery processes




  90 hours

C4
Service processes






240 hours

C5 
Managing of the restaurant industry establishments


165 hours

C6
Restaurant industry marketing





165 hours

C7
Foreign Language






120 hours

C8
Second Foreign Language





120 hours

C9
Relations in the professional field




  60 hours

C10 Labour Training and Guidance





  60 hours

C11 Work Placement






400 hours

C12 Research Work






  90 hours

(1) Minimum hours: the school reserves 160 hours to reinforce the credits

· Possibilities to continue their studies:
Other Diplomas of the hotel and tourism family ( Tourist Marketing and Guidance, Travel Agencies, Tourist Entertainment, Lodging).

Specialist in tourist companies and activities.

Translation and Interpretation.

Business studies.

HIGH SPECIALIST IN TRAVEL AGENCY

Diploma: Travel Agency

Level: High Degree Vocational Training

Length of the course: 1,400 hours 

Training in the school: 990 hours

Work Placement: 410 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP2

· COU

· “Batxillerat (LOGSE)”

· “Batxillerat experimantal”

· Experimental Module 3.

· High Specialist Diploma

· A TEST ( over 20-year-old students and with at least one-year working experience)

· General competence:
Their task consists of programming, organising, operating and controlling package trips, selling tourist services, managing units or specific departments of the travel agencies, and taking part in the development of their commercial plans.

· Units of professional competence:
· Programming, organising, operating and controlling package trips, selling the right of usage of tourist services.

· Making the internal and external administrative management which derives from the economic relationships with the customers and the suppliers.

· Organising and controlling  production units or specific departments of the travel agencies.

· Organising, executing, and controlling the development of commercial actions of the travel agency in the unit or department under his/her responsibility.

· Professional field:
Travel agencies of different kinds and specialities.

Companies or entities that are mediators and dealers in such subsector.

Tourist consultors

Transport companies.

· Jobs:
Seller in travel agencies.

Reserve department employee.

Budgetary programmer

Head of a travel agency department

· Credits / hours (1): 
C1
Production and sale of tourist services in travel agencies


180 hours

C2
Economic and administrative management in travel agencies


120 hours

C3
Organisation and control in travel agencies




  90 hours

C4
Commercialisation of tourist products and services



  90 hours

C5
Foreign Language







120 hours

C6
Second Foreign Language






120 hours

C7
Relations in the field of work






  60 hours

C8
Labour Training and Guidance






  60 hours

C9
Work Placement







410 hours

C10 Research Work







  60 hours

(1) Minimum hours: the school reserves 90 hours to reinforce the credits.

· Possibilities to continue their studies:
Other Diplomas of the hotel and tourism family  (Restaurant Industry, Tourist Marketing and Guidance, Tourist Entertainment, Lodging)

Specialist in tourist enterprises and activities.

Translation and Interpretation.

Business studies.
HIGH SPECIALIST IN TOURIST MARKETING AND GUIDANCE

Diploma: Tourist Marketing and Guiding
Level: High Degree Vocational Training
Length of the course: 1,400 hours 

Training in the school: 990 hours

Work placement: 410 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP2

· COU

· “Batxillerat (LOGSE)”

· “Batxillerat experimantal”

· Experimental Module 3

· High Specialist Diploma

· A TEST ( over 20-year-old students and with at least one-year working experience)

· General competence:
Their task consists of commercialising tourist destinations, creating local tourist products, attending and guiding groups and managing tourist information services.

· Units of professional competence:
· Commercialising  tourist destinations and creating local tourist products.

· Attending and guiding groups.

· Managing tourist information services.

· Professional field:
Travel Agencies.

Information enterprises.

Tourist planning, information, and promotion entities.

· Jobs:
· Tourist guide, tourist promoter, researcher of tourist markets.

· Specialist in the organisation of fairs/shows and events.
· “Transferer”, local guide, public relations, advertising and promotion assistant.
· Entertainer of tourist centres and destinations

· Credits / hours (1): 
C1 Design and commercialisation of local and regional tourist products

180 hours

C2 Assistance and guide of groups





120 hours

C3 Tourist information in destination





120 hours

C4 National and international products and tourist destinations


110 hours

C5 Foreign Language







120 hours

C6 Second Foreign Language






120 hours

C7 Vocational training and guidance     





  60 hours   

C8 Work placement







410 hours 

C9 Research Work







  60 hours      

(1) Minimum hours: the school reserves 100 hours to reinforce the credits.

· Possibilities to continue their studies:

Other Diplomas of the hotel and tourism family (Restaurant Industry, Travel Agency, Tourist Entertainment, Lodging)

Specialist in tourist enterprises and activities.

Translation and Interpretation.

Business studies.

HIGH SPECIALIST IN LODGING

Diploma: Lodging

Level: High Degree Vocational Training

Length of the course: 1,400 hours 

Training in the school: 990 hours

Work Placement: 410 hours

· The required level to be admitted:
Some of the following studies have to be proved:

· FP2

· COU

· “Batxillerat (LOGSE)”

· “Batxillerat experimantal”

· Experimental Module 3.

· High Specialist Diploma

· A TEST ( over 20-year-old students and with at least one-year working experience)

· General competence:
Their task consists of managing the lodging area, starting from the general objectives of the establishment, welcoming and the attending customers and the proper doing of the services in the area.

· Units of professional competence:
· Organising, managing, and supervising the reception, the porter’s office, and communications services.

· Organising and supervising room service,  public areas, laundry and linen, giving technical and operative assistance.

· Planning and controlling the lodging area.

· Organising, executing and controlling the evolution of the marketing actions.

· Professional field:
Hotel and tourism sector, within the lodging area, in the departments of reception and porter’s office, communications, room and public areas.

Non-tourist lodgings.

Tourist lodgings. Traditional hotel trade, camping sites, holiday towns, time-sharing establishments, new kinds of lodging.

· Jobs:
Manager in the lodging area.

Head of reception

Head of reservations

Receptionist

Communication Manager

Housekeeper / staff manager

Under- housekeeper

Public relations officer

Lodging promoter

Campsite Manager

Receptionist in a campsite

· Credits / hours (1): 
C1
Reception and attention to the guest




180 hours

C2
Room service managing 





120 hours

C3
Lodging organisation and control




  90 hours

C4
Tourist products and services marketing



  90 hours

C5
Foreign language






120 hours

C6 Second foreign language





120 hours

C7
Relations in the field of work





  60 hours

C8
Labour Training and Guidance





  60 hours

C9
Work Placement






410 hours

C10 Research work







  60 hours

(1) Minimum hours: the school reserves 90 hours to reinforce the credits.

· Possibilities to continue their studies:
Other Diplomas of the hotel and tourism family (Restaurant industry, Tourist Marketing and Guidance, Tourist Entertainment, Travel Agencies)

Specialist in tourist companies and activities

Translation and Interpretation.

Business studies.

HIGH SPECIALIST IN TOURIST ENTERTAINMENT

Diploma: Tourist Entertainment

Level: High Degree Vocational Training

Length of the course: 1,400 hours 

Training in the school: 990 hours (from 1 to 8 credits and 10 credit)

Work Placement: 400 hours (9 credit)

· The required level to be admitted:
Some of the following studies have to be proved:

· FP2

· COU

· “Batxillerat (LOGSE)”

· “Batxillerat experimental”

· Experimental Module 3.

· High Specialist Diploma.

· A TEST ( over 20-year-old students and with at least one-year working experience)

· General competence:
Their task consists of managing entertainment areas or departments, establishing, promoting and adapting the general planning of activities, and co-ordinating and carrying out tourist entertainment activities.

· Units of professional competence:
· Organising, planning, and managing a small company of leisure and socio-educational activities.

· Organising, executing and controlling entertainment activities, social meetings and shows.

· Promoting action games and physical recreational activities.

· Organising, carrying out, and controlling cultural entertainment activities.

· Professional field:
Traditional hotel trade.

Campsites.

Holiday towns.

Companies related to leisure: alternative tourism, sports clubs, holiday camps, etc.

The specialist in tourist entertainment can work as a self-employed, being their main contractors the companies previously mentioned, moreover, he/she will be able to work as a manager of a small company of entertainment services by subcontracting other specialists.

In general, such specialist will join a team in a tourist or hotel establishment, and he/she can be in charge of a group of specialised entertainers. In this case, he/she will be responsible for organising the work and will supervise the accomplishment of the activities given to each professional worker.

· Functional and technological field:
The high specialist in tourist entertainment has to design and organise entertainment services, attention to the customer, administrative management and fulfilment of promoting actions.

· Jobs:
Hotel entertainer.

Social meetings and show entertainer.

Outdoor activities entertainer.

Entertainment department manager

· Credits / hours: 
C1
Organisation and management of a small company of leisure and socio-educational activities.

C2
Communication techniques for entertainment.

C3
Games and physical recreational activities for entertainment.

C4
Cultural activities and resources

C5 Entertainment in the tourist field.

C6
Foreign language








C7 Second foreign language







C8
Labour Training and Guidance





  

C9
Work Placement






C10 Research Work







 

· Possibilities to continue their studies:
Other Diplomas of the hotel and tourism family (Travel Agencies, Lodging, Tourist Marketing and Guidance, Restaurant Industry)

Specialist in tourist companies and activities.

Social Work.

Social Education.

