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Introduction:

a. Mr. Franco Grop is an Executive Chef . He also consults on Hospitality Education and Training, Product
Development and Design .

b. Some of our clients are well known brands in the international and national market, to which we
supply our 28 years experience in the Hospitality Industry.

c. We specialise and consult on :
¢ Education Needs: Designing and development of Skills Programs
* Accreditation
e Hands -on training either on site or in a classroom environment
¢ Recipe development and costing

¢ Menus and Product development and designs, including business plans, layouts and
marketing strategies

e Recruiting and assessment of personnel

d. We work and we are in continuous contact with CITY & GUILDS of London,
THETA, FIC, SACA, WACS.

Example 1 of the Skills Development Programme

One of our Skill development programs is the forever necessary , stimulating and creative

Knife skill programme and development




This program allows a learner or a staff member to work on the right surfaces with the right

equipment and ingredients. And to achieve a maximum understanding of industry, food
preparation, H&S Law regulations including HACCP’S and other international regulations to be
able to demonstrate the SKAVS.(Skills,Knowledge,Attitude,Values).

This is a one on one session with the facilitator and a group of maximum 16 learners/staff, for
approximately 3 to 4 hours .

The programme consists of a 45 minutes theory component and the rest the practical
component including MISE and PLACE and CLEAN as you GO.

This programme forms an important part of training and WILL make the learner /staff
EMPLOYEBLE or better SKILLED.




Contact us directly for more information or to discuss any packages or solutions that can benefit you
or your institution/company.

Franco Grop

Consultant Executive Chef



