EUROPASS-dokument, ktery je dodatkem k osvéd¢eni o maturitni zkousce, ziska kazdy z naSich absolventi
ptislusného oboru

- dopliuje osvédceni o stiednim a sttednim odborném vzdélani (vysvédeeni o maturitni zkousce,
vysvédéeni o zavérecné zkousce, vyucni list)

- lze ho vyuzit pfi hledani studia, prace nebo brigady

- vztahuje se na kvalifikaci drZzitele, je tedy totozny pro vSechny osoby se stejnym oborem vzdélani,
neuvadi se na ném jméno drzitele, ale kod a ndzev oboru a adresa skoly

- narozdil od znamek slovné popisuje ziskané obecné a odborné kompetence a mozné profesni uplatnéni

- uvadi dosazenou troven kvalifikace podle Evropského ramce kvalifikace (EQF), ktera umoziuje
porozumét a porovnat dosazenou kvalifikaci s jinym vzdélavacim systémem v Evropé

- jevydavén zdarma v ¢eském a cizim jazyce (angli¢tina, némgéina pt. francouzstina)



europass EUROPASS CERTIFICATE SUPPLEMENT ()

Czech Republic

1. TITLE OF THE CERTIFICATE (CZ)")

Vysvédcéeni o maturitni zkousce z oboru vzdélani:
65-41-L/51 Gastronomie (denni studium)

() In the original language

2. TRANSLATED TITLE OF THE CERTIFICATE®)

Maturita Certificate in:
65-41-L/51 Gastronomy (full-time study)

() This translation has no legal status.

3. PROFILE OF SKILLS AND COMPETENCES

General competences:
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be familiar with various methods of learning, use sources of information well, show functional literacy;

understand assignments or identify the cores of problems, exert variable solutions, work both independently and within a team;
communicate in one foreign language at the level of at least B1 of the Common European Framework of Reference for Languages;
cope with changing socio-economic conditions, be financially literate;

be aware of the labour market mechanisms, and of the employee-employer relationships, act on career decisions responsibly, understand
the significance of lifelong learning;

use basic mathematics and the basic principles of physics and chemistry when needed in daily situations;

work with the means of information and communication technologies, exploit adequate sources of information, handle information
effectively;

act in an environmentally-conscious manner and in compliance with strategies for sustainability;

support values of local, national, European and world cultures, recognize the value of life;

exert fundamentals of health protection, occupational safety, and fire prevention and safety;

exert norms and prescriptions in the field.

Vocational competences:
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perform and organize gastronomy activities, manage catering operations;

organize and coordinate activities of work teams in the production and sales;

ensure organization of the preparation, course and ending of gastronomic events;

ensure compliance with health regulations in gastronomy facilities;

ensure supplies and proper preservation and storage of raw materials;

apply principles of rational nutrition and alternative diets;

process raw materials, prepare meals and drinks, check preparation methods and final quality on the basis of previous knowledge of
technological procedures;

organize, manage and control the sales of products and services, control systems and serving methods for guests;

have knowledge of foreign cuisines, modern and experience gastronomy, respond to new trends in catering;

use marketing tools for the presentation of gastronomic shop, for the offer of services and products;

have knowledge of modern forms of supply and sale of products and services in gastronomy, calculate prices of products and services;
draw up operational and long-term plans of the development of the company;

acquire, evaluate and effectively use economic information to the management of operating segments;

have knowledge of labour law issues;

lead business administration, records of fixed assets, raw materials, products and services, monitor financial flows;

have a basic knowledge of hotel operations, hotel management agenda, hotel management and marketing services.

4. RANGE OF OCCUPATIONS ACCESSIBLE TO THE HOLDER OF THE CERTIFICATE

The graduate is employed in middle management in the field of gastronomy, in work activities related to the operation of gastronomic
restaurants and other catering or accommodation establishments.

He/she can perform professional catering, operational and commercial business activities in the position of an employee or as self-
businessman.

Examples of possible jobs: restaurant manager or hotel manager, cook, chef, waiter-specialist, head waiter.




5. OFFICIAL BASIS OF THE CERTIFICATE

Name and status of the body awarding the certificate Name and status of the national/regional

Soukroma stfedni Skola gastronomie s.r.o. authority providing accreditation/recognition

Svidnicka 599/1a of the certificate

Praha 8 Ministry of Education, Youth and Sports

181 00 Karmelitska 7

Ccz 118 12 Praha 1

[private school Czech Republic

Level of the certificate Grading scale

(national or Result in the general section — success rate in [Pass requirements

international) % Czech language and literature, foreign 1 excellent (vyborny)
language: more than 87 % to 100 % excellent - 1 |2 very good (chvalitebny)

Upper secondary more than 73 % to 87 % commendable - 2 3 good (dobry)

education completed by |more than 58 % to 73 % good - 3 4 satisfactory (dostate&ny)

the Maturita examination|44 9% to 58 % sufficient - 4 5 fail (nedostate¢ny)

ISCED 354, EQF 4 0 % and less than 44 % insufficient - 5 Overall assessment:
Mathematics and Advanced Mathematics: Prospél s vyznamenanim: Pass with Honours (the
more than 85 % to 100 % excellent - 1 average mark is < 1,5)
more than 67 % to 85 % commendable - 2 Prospél: Pass (an examination mark is not worse
more than 49 % to 67 % good - 3 than 4)
33 % to 49 % sufficient - 4 Neprospél: Fail (the examination mark in one or
0 % and less than 33 % insufficient - 5 more subjects is 5)

Access to next level of education / training International agreements

ISCED 655/645/746, EQF 6 and EQF 7

(EQF7 only for Long first degree programmes at Master’s)

Legal basis

Law No. 561/2004 on Pre-school, Basic, Secondary, Post-secondary and Other Education (School Act) as amended by later
regulations

Ss. 22 and 24 of the Decree No. 177/2009 Coll., on Detailed Conditions for Completing Education by the School-leaving
Examination in Secondary Schools, as amended.

6. OFFICIALLY RECOGNISED WAYS OF ACQUIRING THE CERTIFICATE

Description of vocational education

and training received Percentage of total programme Duration

e School- / training centre-based

The ratio between theoretical education and practical training is defined by
e Workplace-based education providers themselves with regard to the respective educational
programme and the employers” needs.

o Accredited prior learning

Total duration of the education / training leading to the certificate 2 years / 2 048 lessons

Entry requirements
Upper secondary education completed by the final examination —
Apprenticeship Certificate (ISCED 353, EQF 3)

Additional information
More information (including a description of the national qualifications system)
available at: www.npicr.cz and www.eurydice.org

National Pedagogical Institute of the Czech Republic — National stamp and signature
Europass Centre Czech Republic, Senovazné nam. 872/25, 110 00 Praha Done at Prague for the school
! year 2022/2023

(*) Explanatory note

The Certificate supplement provides additional information about the certificate and does not have any legal status in itself. Its format is based on
the Decision (EU) 2018/646 of the European Parliament and of the Council of 18 April 2018 on a common framework for the provision of better
services for skills and qualifications (Europass) and repealing Decision No 2241/2004/EC.

© European Union, 2002-2022 | https://www.europass.eu, https://www.europass.cz




europass DODATEK K OSVEDCENI ()
Ceska republika

1. NAZEV OSVEDCENI - DOKLADU O DOSAZENEM VZDELANI (Cz)\")

Vysvédcéeni o maturitni zkousce z oboru vzdélani:
65-41-L/51 Gastronomie (denni studium)

() v ptivodnim jazyce

2. PREKLAD NAZVU OSVEDGENI(@)

(@ Tento pieklad je neoficialni.

3. PROFIL SCHOPNOSTIi A DOVEDNOSTI (KOMPETENCI)

Obecné kompetence:

e ovladat riizné zplsoby ucéeni se a dobfe vyuZzivat zdroje informaci, byt ¢tenarsky gramotny;

e porozumeét zadani Ukolu nebo urcit jadro problému, uplatiovat varianty feSeni, pracovat samostatné i v tymu;

e komunikovat v jednom cizim jazyce minimalné na drovni B1 podle Spole¢ného evropského referenéniho ramce pro jazyky;

® adaptovat se na ménici se socialni a ekonomické podminky, byt finanéné gramotny;

e mit pfehled o moznostech uplatnéni na trhu prace a o vztazich mezi zaméstnavateli a pracovniky, zodpovédné rozhodovat o svém
pracovnim uplatnéni, uvédomovat si vyznam celozivotniho uceni;
aplikovat zakladni matematické vztahy, fyzikalni a chemické zakonitosti pfi feSeni jednoduchych uloh;

[ ]
L)
® jednat ekologicky a v souladu se zasadami udrzitelného rozvoje;

e podporovat hodnoty mistni, narodni, evropské i svétové kultury, uznavat hodnotu zivota;

e uplatfiovat zasady bezpec€nosti a ochrany zdravi pfi praci, pozarni ochrany a pozarni prevence;
e uplatfovat zasady a predpisy normalizace.

Odborné kompetence:

e vykonavat a organizovat gastronomické ¢innosti, fidit stravovaci provoz;

e organizovat a koordinovat ¢innosti pracovnich tymd ve vyrobé a v odbytu;

e organizac¢né zajisfovat pfipravu, pribéh a ukonéeni gastronomickych akci;

e dbat na dodrzovani hygienickych predpist v gastronomii;

e zabezpeCovat zasobovani a spravné uchovavani a skladovani surovin;

e uplatiovat zasady racionalni vyZzivy i alternativnich zplisobu stravovani;

e na zakladé predchozich znalosti technologickych postupll zpracovavat suroviny, pfipravovat pokrmy a napoje, kontrolovat zplisob
pfipravy a vyslednou kvalitu;

organizovat, fidit a kontrolovat odbyt vyrobku a sluzeb, ovladat systémy a zplisoby obsluhy host(;

orientovat se v zahrani€nich kuchynich, moderni a zaZitkové gastronomii, reagovat na nové trendy ve stravovani;
vyuzivat marketingové nastroje k prezentaci provozovny, k nabidce sluzeb a vyrobk(;

orientovat se v modernich formach nabidky a prodeje vyrobk( a sluzeb v gastronomii, kalkulovat ceny vyrobku a sluzeb;
sestavovat operativni a dlouhodobé programy rozvoje podniku;

ziskavat, vyhodnocovat a efektivné vyuzivat ekonomické informace k fizeni provoznich Useku;

orientovat se v pracovné pravni problematice;

vést podnikovou administrativu, evidovat pohyb majetku, surovin, vyrobk( a sluzeb, sledovat finanéni toky;

mit zékladni znalosti o provozu hoteld, vedeni agendy hotelu, fizeni a marketingu hotelovych sluzeb.

® &6 0 06 0 0 0 0 o

pracovat s prostfedky informacnich a komunika¢nich technologii, vyuzivat adekvatni zdroje informaci a efektivné pracovat s informacemi;

4. PROFESNi UPLATNENI DRZITELE OSVEDCEN;

Absolvent se uplatni ve stfednich fidicich funkcich v oblasti pohostinstvi, pfi pracovnich ¢innostech souvisejicich s gastronomickym
provozem v restauracich a dal$ich stravovacich nebo ubytovacich zafizenich. Mize vykonavat ¢innosti odborné gastronomické, provozni,
obchodné podnikatelské v pozici zaméstnance nebo podnikatele.

Pfiklady moznych pracovnich pozic: pracovnik pohostinstvi a hotelového provozu, provozar, kuchar, Séfkuchafr, €isnik-specialista, vrchni
¢isnik.




5. OFICIALNi CHARAKTERISTIKA OSVEDCENI

Nazev a status instituce, ktera osvédceni vydala
Soukroma stfedni Skola gastronomie s.r.o.

Nazev a status narodniho/regionalniho uradu,
ktery osvédceni akreditoval/uznal

Svidnicka 599/1a Ministerstvo Skolstvi, mladeze a télovychovy

Praha 8 Karmelitska 7

181 00 118 12 Praha 1

Ccz Ceska republika

soukroma $kola

Uroven osvédéeni, Hodnotici stupnice

resp. lzis’kar,\ého . Hodnoceni spolecné ¢asti procentualnim Pozadavky na splnéni (popf. absolvovani)

vzdeélani (narodni nebo yyjadfenim uspésnosti 1 - vyborny

mezinarodni) Cesky jazyk a literatura a cizi jazyk: 2 - chvalitebny

o vice nez 87 % az 100 % vyborny - 1 3 - dobry

Stredni vzdélani s vice nez 73 % az 87 % chvalitebny - 2 4 - dostateény

maturitni zkouskou vice nez 58 % az 73 % dobry - 3 5 - nedostatec¢ny

ISCED 354, EQF 4 44 % az 58 % dostate&ny - 4 Celkové hodnoceni:
0 % az méné nez 44 % nedostateny - 5 Prospél s vyznamenanim (celkovy priimeér
Matematika a Matematika rozsifujici: zkousek < 1,5)
vice nez 85 % az 100 % vyborny - 1 Prospél (z jednotlivych zkouSek nema horsi nez
vice nez 67 % az 85 % chvalitebny - 2 stupen 4)
vice nez 49 % az 67 % dobry - 3 Neprospél (z jedné nebo vice zkouSek ma stupen
33 % az 49 % dostatecny - 4 5)
0 % az méné nez 33 % nedostatecny - 5

Navazujici urovné vzdélavani / odborné pripravy Mezinarodni ujednani

ISCED 655/645/746, EQF 6 a EQF 7 (EQF7 pouze v pfipadé dlouhych

program( magisterského studia)

Pravni ramec (uvedte prislusny pravni predpis nebo jiné opravnéni):

Zakon €. 561/2004 Sb., o pfedSkolnim, zakladnim, stfednim, vy$8im odborném a jiném vzdélavani (Skolsky zékon), ve znéni
pozdéjsich predpisu

Vyhlaska €. 177/2009 Sb., o blizSich podminkach ukon€ovani vzdélavani ve stfednich Skolach maturitni zkouskou, ve znéni
{pozdéjéich predpisll, § 22 a 24.

6. UREDNE UZNAVANE ZPUSOBY ZiSKANi OSVEDCENI

Popis ziskaného vzdélani a odborné

pFipravy Podil z celkového programu Délka trvani

o Skola / centrum odborné pfipravy

Podil teoretické a praktické pfipravy urCuje vzdélavatel, a to s ohledem na charakter

* pracoviste konkrétniho vzdélavaciho programu a ve vztahu k potfebam zaméstnavatel(.

e uznané pfedchozi u€eni / praxe

Celkova doba vzdélavani / odborné pfipravy vedouci k ziskani osvédceni 2 roky / 2 048 hodin

Vstupni pozadavky

Ukonc&ené stiedni vzdélani s vyuénim listem (ISCED 353, EQF 3)
Doplnujici informace .

Vice informaci (v€etné popisu vzdélavaciho systému CR) je k dispozici na:
www.npicr.cz a www.eurydice.org

Narodni pedagogicky institut Ceské republiky — Narodni centrum
Europass Ceska republika, Senovazné nam. 872/25, 110 00 Praha 1

razitko a podpis
Vydano v Praze pro skolni rok 2022/2023

(*)Vysvétlivka

Tento dokument je dodatkem ke konkrétnimu vysvéd&eni/osvédceni (zavére€nému vysvédEeni, vyuénimu listu, maturitnimu vysvédeeni). Poskytuje doplriujici
informace o kompetencich ziskanych vzdélavanim v daném oboru vzdélani a sam o sob& neni pravnim dokladem. Obsah dodatku vychazi z Rozhodnuti
Evropského Parlamentu a Rady (EU) 2018/646 ze dne 18. dubna 2018 o spole¢ném ramci pro poskytovani lepsich sluzeb v oblasti dovednosti a kvalifikaci
(Europass) a o zru$eni rozhodnuti ¢. 2241/2004/ES.

© Evropska unie, 2002-2022 | https://www.europass.eu, https:/www.europass.cz
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