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Project Identification

	Action Type
	Strategic Partnerships for School Education

	Project Agreement Number
	2014-1-CZ01-KA201-001986

	Project Title 
	Cooking Together

	Beneficiary Organisation Full Legal Name (Latin characters)
	Vysočina Region

	Contact Person (Title, first name, last name, e-mail address)
	Mgr. Klára Lysová, lysova.k@kr-vysocina.cz

	Reporting Period (dd/mm/yyyy – dd/mm-yyyy)
	01/09/2014 – 31/08/2015







Project Implementation
Please summarise the main developments in the project at this interim stage. Describe the activities already completed, the activities currently in progress and the activities to be organised for the remaining project duration.
Are the initial objectives, planned activities, identified targets and expected results being pursued, carried out and reached as initially planned? So far, have you encountered challenges or problems in implementing the project goals as planned? If so, what challenges or problems have you encountered? Please provide any relevant information considered necessary for a comprehensive overview of the current and further implementation of the project. 
	As a result of the delayed signing of the Grant Agreement (13/11/2014), the project activities were slightly delayed. 
The first meeting (Meeting of partners) took place in partnership region Champagne-Ardene from 17/12 to 19/12/2014. The meeting dealt with the clarification of the principles of funding, and clarification and acceptance of the individual provisions of the Partnership Agreement (a meeting with the representatives of the Champagne-Ardene Regional Council and with the project implementation team took place). Further there was a meeting with the individual project partners on the French side, the project was presented in detail, and the schedule for the individual activities was designed and discussed with regard to the individual partners’ time capacity and ongoing events, and the partners’ involvement in the individual activities. The partners were acquainted with the system of funding the activities. Finally, a discussion took place, including questions and answers. The partners’ representatives on the French side were following: Lycée des Métiers de Bazeilles – a secondary school of the hotel industry, business and tourism which also offers bachelor study programmes; Lycée Professionnel - Lycée des Métiers Gustave Eiffel - a secondary school of the hotel industry and tourism in Reims; Lycée Polyvalent Denis Diderot – a secondary school of business and technology; Centre de Formation d´Apprentis Interpro d L´Aube – a centre of vocational training in the area of services, business and gastronomy; Académie Nationale Champagne-Ardenne de Cuisine – the national gastronomy association; and Académie (Rectorat) de Reims. The mobility was also attended by a representative of the Vysočina Region and Vysočina Education (a project partner).

Another meeting (Transnational meeting – Kick-Off -) was held from 17/02 to 20/02/2015; it dealt with a presentation of the Czech educational system putting emphasis on gastronomy, and with the introduction of the partners on the Czech side  – the following partners are involved in the project: 
School of the hotel industry in Světlá and Secondary school of crafts in Velké Meziříčí; Secondary school of commerce, Secondary nursing school, Secondary vocational school of services and Language school with the right of state language examination (OZS); Secondary school of commerce and School of the hotel industry in Třebíč; Secondary school of commerce and School of the hotel industry in Havlíčkův Brod, and Vysočina Education). The meeting contained a sharing of experience related to vocational training in the area of gastronomy – the cooperation with restaurants  as educational workplaces for students’ practical training, school catering in the ČR, a visit to a school canteen in Jihlava where students of the school make meals for the students as well as for “external boarders“, the students’ presentation by way of preparing a complete menu, a visit to the school workplace in Náměšť nad Oslavou with a presentation of students’ work at the Secondary school of commerce and School of the hotel industry in Třebíč, samples of “carving“ – the students’ capability  to carve various patterns and ornaments from fruit and vegetables.
That was followed by a presentation of the involved schools, then the system of creating fundamental output was communicated and set up, and the planned schedule of mobility events for 2015 was discussed in detail and specified.
The mobility was attended by representatives of both regions, and the individual partners’ directors and representatives.
Another mobility event (Transnational meeting) took place in partnership region Champagne-Ardenne from 10/03 to 13/03/2015; its agenda copied that of the previous meeting. It contained the introduction of the individual partners to the broader team, information about the French education system putting emphasis on gastronomy, and also discussions about funding and managing the education system. The following institutions were visited during the meeting:
Partnership school Lycée de Bazeille: an exchange of experience, learning about vocational training focusing on education in gastronomy, a tour of the premises, and the system of functioning of pedagogical canteens.
A tour of school facility “la Maison des Produits du Terroir“ – a shop selling local products, and of connected facilities. The products delivered to the shop are produced by students within the vocation training, particularly paste (boar and hare meat, and venison), preserved meat (mainly game), jam, yogurt, and other local products of a limited quantity. It is possible to rent out the facility to private persons that may possibly bring their own raw materials which are then processed into the final product at the facility. The school also arranges a “rental“ of layer hens to individuals with a subsequent taking of predetermined number of eggs per week. The facility contains a yogurt production shop, breeding of hens, pheasants and dairy cows, including related equipment.
A tour of Lycée du Balcon - Saint Laurent – a secondary vocational school and centre of vocational training focused on both the general and vocational education in the area of agriculture, nature protection, production and processing of foodstuffs. (La Maison des Produits du Terroir is a part of the school.)
CFA de Charleville-Mézières – an apprentice training facility, about 600 students, also serves for further education. Visits to the information centre, pedagogical restauration, and vocational schoolroom for hairdressing. Fields of training: baker, butcher, cook, waiter, barman, cosmetician, hairdresser and tradesman.
The visits to each of the facilities contained a presentation of the school, and discussions about the education process in gastronomy with the opportunity to make use of the differences between the Czech and French education systems.
The mobility was attended by representatives of both regions, and the individual partners’ directors and representatives.

Other activities included Short-term joint staff training events that always lasted for 5 working days. During the activities, the participants from Champagne-Ardenne always participated in the “collective cooking“ at certain schools, specifically:
From 13/04 to 17/04/2015 – on the first two days, the event took place at the Secondary school of commerce and School of the hotel industry in Havlíčkův Brod. Besides the collective cooking, the programme contained a visit to a local brewery. On Wednesday, the programme contained a visit to a local grocery and vegetarian restaurant; the discussion of the project teams followed it, and dealt with the trends in catering related to the focus on using local products, products from local farmers, and possibly bio foodstuffs. The two following days contained a joint programme at the School of the hotel industry in Světlá and Secondary school of crafts in Velké Meziříčí. During the visit, and in accordance with the planned programme and project, the participants took part in a tour of LACRUM Velké Meziříčí and in a visit to a local brewery (Malostránský pivovar) and Jelínkova villa in Velké Meziříčí – focused on preparing fish products from local sources, as well as in a tour of the school training centre. The mobility was mainly attended by the involved partners’ employees (teachers).
From 22/06 to 26/06/2015, a mobility event took place in Champagne-Ardenne, in the town of Langres; 6 cooking teachers of hotel industry schools from Jihlava, Velké Meziříčí, Třebíč and Havlíčkův Brod tried each day, in the training kitchen of the host school – Lycée polyvalante de Denis Diderot de Langres – together with their French colleagues, to prepare one menu of the traditional local cuisine using local products. During the collective cooking, there were a lot of discussions about the processes of preparing the individual meals, and about the training methods for students. In the afternoons, there were various gastronomic tours (of a local brewery and local champagne producer, and a visit to a shop in Langres selling local foodstuffs, ...)
Another planned mobility event is currently taking place in the Vysočina Region – from 21/09 to 25/09/2015. The cooking again takes place at two schools - the Secondary school of commerce and School of the hotel industry in Třebíč, and the Secondary school of commerce, Secondary nursing school, Secondary vocational school of services and Language school with the right of state language examination  in Jihlava. The Wednesday programme again focuses, in accordance with the project application, on the school catering and gastronomic culture.
The autumn mobility in Champagne-Ardenne has been scheduled for the period from 12/10 to 16/10/2015. The programme is similar to that at the previous mobility events, supplemented with a visit to the Festival of Tastes and a producer of the traditional local product – champagne wine.
Simultaneously with the mobility events, the work on the fundamental output is in progress – the preparation of a joint cookery book with recipes that the Czech and French specialized teachers always prepare together at the individual partnership schools. With respect to the slight delay of the project at its beginning, the scheduled photo exhibition has been postponed in the schedule till later date; the photographs are gathered in joint data storage, they will also be used for the cookery book. The work on a trilingual dictionary of gastronomic expressions and worksheets in three language versions, which will be used in vocational training lessons at the partnership schools after the end of the project, is also in progress.
We are currently awaiting the progress regarding the further phase of the territorial reform of the French public administration. The current 22 regions in continental France, whose powers correspond to those of Czech regions, should be transformed into 13 larger territorial units. It hasn’t yet been clear how the reform may influence the functioning of the Champagne-Ardenne Region. It may be assumed that it will have no impact on the successful project performance (as regards 2016, the last two mobility events are scheduled).




How satisfactorily is the ensemble of project partners contributing to the realisation of the project? Have the distribution of tasks been adjusted since the application? 
Has any change in the composition of partners been deemed necessary (as already communicated to the NA), or is any change planned at this stage?
Besides the project management activities already described, what other activities have you carried out using the budget awarded for Project Management and Implementation?
	We are satisfied with our partners’ work, it has very good standards. The individual partners on the Czech and French sides are actively engaged in the implementation of the project mobility events.
In view of the fact that the French side hasn’t found an administrative procedure for paying for the work on the output to the French teachers who participate in the preparation of the French recipes and in the cooking together with the Czech teachers, it has been agreed that most of the work on the fundamental output will be done on the Czech side.
None of the partners has withdrawn from the project, we don’t expect any withdrawal. A change occurred in case of one partner, the Secondary school of commerce and services in Jihlava was transformed, within a merger process, into a school called Secondary nursing school, Secondary vocational school of services and Language school with the right of state language examination in Jihlava. We report the transformation in the attached application for a supplement to the Grant Agreement.
Budget category ”Project management and organization“ doesn’t contain activities other than those stated above. (This category covered the amount for the translation of the Grant and Partnership Agreements, interpreting, and travel insurance connected with the mobility events.)



Briefly, which activities have you carried out so far in implementing the project to make sure that it is reaching its objectives and producing its results? 
All project activities were aimed at meeting the project objectives with the target to create project output of the highest possible quality. Two meetings of the project teams took place on the Czech side targeted at the harmonization of the requirements for the project output, planning of joint activities, and specification of the project implementation schedule. The mobility in April contained a meeting of all partners on the Czech and French sides where the requirements for the output on both sides were specified. It also contained the determination of a precise schedule for the creation and submission of the individual partial output from the project activities which brings enough time for their finalization. All project participants effectively communicate with each other, predominantly by e-mail. We also make use of other opportunities to communicate outside the project meetings (representatives of Champagne-Ardenne and Vysočina Regions get together when visiting the partnership regions for reasons outside the project in order to specify or agree on details of scheduled project activities.

Other useful information
If relevant, please provide any other relevant information deemed necessary to give a comprehensive overview of the current implementation of the project.
	
---



Beneficiary Signature
I, the undersigned, certify that the information contained in this progress report form is accurate and in accordance with the facts. 
	Place:	Jihlava						Date (dd-mm-yyyy): 29-09-2015

Name of the beneficiary organisation: Vysocina Region
Name of legal representative: Jiří Běhounek
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