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1. Relevance 

1.1 Executive summary. Clearly identify the main objectives achieved and main results of the project, including a short project activities overview. Please focus on the sectorial skills issues your project was addressing, explaining what solutions the project has proposed and describing the main results delivered. 
	The promotion of active and healthy ageing throughout the “whole life course” is a key objective of national public health strategies. Demographic change and people living longer, places additional demands on both health and social care systems, and those that support them. Governments and Health and Care providers have increasingly recognized the need for robust health promotion strategies supporting a range of interventions and initiatives to prevent, or defer, age related conditions and diseases hindering functionality and independent living. The World Health Organization (WHO) has defined healthy ageing as a process of maintaining functional ability to enable wellbeing in older age. It promotes a lifespan approach to put the basis of healthy ageing in the early life. However, we already witness the impact of large numbers of older citizens, demanding for health and social services. In this context prevention also at older age is crucial. Within this context good quality, tasty and safe food have demonstrated to be effective strategies in addressing malnutrition, sarcopenia and frailty and thus improving quality of life and preventing older adults from morbidity, and disability.  The WHO states that malnutrition has to be tackled at international level due to high prevalence, numerous and costly consequences and states the need to improve the nutritional quality of food supply and food safety. The quality of institutional food services is important as it influences patient/client nutritional intake as well as their quality of life and the satisfaction with their overall experience. However, the prevalence of malnutrition in hospital and residential aged care settings remains unacceptably high. In this context, a skilled public health workforce, delivering high quality nutrition services in health care settings, is needed. The NECTAR Project has addressed the identified mismatch between the skills currently offered by cooks and chefs working in hospitals, residential care, and homecare and those demanded by healthcare institutions, private service providers and end users in order to play a pivotal role in Primary Food Care (PFC).

Main objectives achieved and project activities overview.

So, the main scope of the NECTAR project is to overcome the identified mismatch. Having targeted the identified barriers, the project pursues the following objectives:

1_To increase the specialization level of cooks and chefs working in Primary Food Care (PFC) by:

1a. fostering the definition of proper national and regional qualifications.
1b. improving the awareness and informing the main stakeholders about the need of specialized chefs in PFC.
2_To foster the development of curricula for specialized chefs in PFC referring to a formalized EU profile fitting the actual and current needs of PFC, by:

2a. defining a Chef Gastro-Engineering EU Occupational Profile (CGE OP) based on the culinary/clinical integrated approach.
2b. defining CGE EU Curriculum based on the CGE Occupational Profile.
2c. providing VET providers with guidelines supporting the instantiation of local curricula based on an EU CGE Curriculum and providing guidelines for the validation of prior learning (formal and informal).
3_To enhance investments on specialised chefs in PFC by:

3a. providing recommendations for efficient investments on CGE both for public and for private employers.

3b. setting up agreements between competent institutions, building mutual trust and setting the framework for the CGE Curriculum credit transfer.

The abovementioned objectives have been pursued through the implementation of several activities. As a first step, an Occupational Profile (OP) for CGE has been defined, as the EU benchmark for VET of chefs in PFC. Existing research evidence on chefs’ skills needs has been integrated, to make the OP as adherent as possible to the current (and future) working and occupational contexts for CGE. 

The OP has been presented to ESCO (see chapter 2.1.3) and EU Skills Panorama (see Sd 71) and it is compliant with ECVET (see D2.1.3), so that the OP allows the ‘translation’ of skill needs into a European, innovative, learning outcome-oriented modular VET Curriculum for CGE. Thanks to its flexibility and modularity, the Curriculum could be instantiated in national Curricula, considering local and contextual constraints. Specific Guidelines have been produced to provide VET designers with instructions about how to instantiate the EU Curriculum into local ones.

An iterative process of evaluation has been carried out, to validate and improve the European Curriculum and the Guidelines: progressive feedback has been collected from different stakeholders and 5 pilots have been designed and then put into practice in Belgium, Portugal, Austria and Italy (Campania and Liguria regions) to test their effectiveness (see D5.1, 5.2, 5.3, 5.4 and 5.5). 

ICT tools, Open Contents and further guidelines have been provided for the effective implementation of the curricula targeting specifically VET trainers and teachers.
An intense dissemination of project results (see D7.1.2) has been carried out reaching out to stakeholders, policy makers, VET providers, etc., as well as a scaling-up strategy (see D7.4.1/D4.4.2) to guarantee transferability and exploitation of project results among different target users and stakeholders. A Memorandum of Understanding (MoU), setting the framework for the CGE Curriculum credit transfer has been signed by the VET Providers and Regulatory Bodies full partners of the project and by an external one (see D7.3.2). Policy recommendations for the efficient investment on chef gastro-engineering in primary food care have been provided (see D7.3.3).
The project started on 1st November 2020. Pre-kick-off meetings have been held by the Project Coordinator (PC) with the Italian and Portuguese partners before the starting date. The 13th and 14th of November 2020, the kick-off meeting took place remotely. In this meeting, all Work Packages (WP) Leaders presented their WPs and agreements about project management (e.g., External Reviewer (ER), General Assembly (GA), Advisory Board (AB)). The following months were focussed on WP1 Project Management (setting up Microsoft Teams, different mailing lists, writing D1.3.1 Risk Management Plan, contracting ER), WP8 Quality Assurance (D8.1.1 Quality Plan and a D8.1.2 Quality Register) and WP7 for the effective Dissemination of the project (setting up the website, a visual identity, social media, stakeholder map, D7.1 Dissemination & Communication Plan).

WP1 Management was led by Odisee who fulfilled the task of coordinating the Alliance and backed the partners up to achieve the project objectives efficiently. During the project, the possible risks were assessed and faced leading the project to effective action. This can be corroborated in the results of the Interim Report approved in July 2022 being the assessment result 88 on 100 and in D1.3.2 and 1.3.3.

WP2 Occupational Profile for the Chef Gastro-Engineering definition was led by Odisee and although it went very smoothly, it became evident that the budget for working hours for WP2 was too low, especially for task leaders Odisee and MUG. Nevertheless, the need of the profile was clearly identified, workshops were held with different stakeholders about multiple relevant fields and the review of the profile was found very positive and in accordance with ESCO. However, the delivery of the profile was one month delayed due to partners need to be slightly more in line with the content. This has not caused any inconvenience to continue with the planned actions.

WP3 Design and Localization of the CGE EU Curriculum, started one month later than originally planned as the preparation of WPs was slightly delayed, However, partners were quite quickly in line with the description of the Learning Outcomes (LOs) (T3.1) during the summer period and therefore, the LOs could be delivered in time. Meanwhile, since the first Milestone was reached (EU Chef Gasto-Engineering Occupational Profile), the first project results could be disseminated successfully. In October 2021, NECTAR was presented by Odisee and the Center for Gastrology at the European Week of Active and Healthy ageing, demonstrating a session about the daily activities of a CGE.

SI4LIFE, as WP3 leader, coordinated the effort of the Alliance to develop the first release of the CGE European Curriculum starting from the Occupational Profile delivered in WP2. A WP3 kick-off meeting was set online at the beginning of May 2021, sharing the main objectives of the WP as well as the main activities. Some Actions were identified as sub-tasks in T3.1, aimed to designing a learning-outcome based Curriculum for Chef Gastro-Engineering (CGE):

- Action 0: Preliminary Work, Standards and Tools: This Action included all the preliminary activities needed for the development of the Curriculum and in particular:

a) Partners training about the main EU standards in VET field (ECVET, EQAVET, ESCO, EQF); 

b) Refinement / Integration of the Glossary of Terms; 

c) Identification of the templates for the formalization of the Curriculum.

- Action 1: Core Learning Outcomes Identification: this Action was aimed at: 

a) defining a set of Learning Outcomes (LOs) which should be achieved in order to master the Core Competences defined in the CGE Occupational Profile; 

b) identifying Preliminary and Core Learning Outcomes.

- Action 2: Core Learning Outcomes Description: this last action, depending on the previous ones, was aimed at the detailed description of the Learning Outcomes (LOs) identified in Action 1, using the template defined in Action 0. Partners (MUG, ITS-BACT, MARCO POLO, ODISEE and SCMA/UALG) have been invited to describe in detail at least 2 UoLs, which has been assigned to the by SI4LIFE to have at least 2 contributions for each UoL. Once received each contribution, SI4LIFE worked at the merging: valorising the contribution of each partner (no unilateral copy & paste but point-by-point merging), minimizing overlapping, linking the LOs each other, mapping LOs of UoL7 against ENTRECOMP (Entrepreneurship Competence Framework) and DIGCOMP 2.1 (The Digital Competence Framework for Citizens). The result of such integration was subject to a multiple process of review by: 

a) asynchronous partners’ feedback, 

b) discussion in an online meeting, 

c) internal review process and 

d) Advisory Board review.

Once the first version of the Curriculum was delivered in the framework of WP3, Milestone 2 was achieved.

The final version of the CGE Curriculum was based on the first release delivered in November 2021. The methodology adopted is summarised in this figure:
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The review started with interviews with pilot partners based on a two-step process:

1. Pilot Partners would have received in advance a list of possible issues the interview would have dealt with and related documents to be reviewed: in such a way they could have prepared their interviews; 

2. Then, 1 or 2 representatives for each pilot would have been involved in a personalised (one to-one) online interview, based on a structured track of questions that would have been the same for all the pilot leaders;

The interview addressed four specific evaluation criteria as described in the table below. 

CRITERIA 
INDICATORS 
CLARITY 
CLARITY OF THE STRUCTURE 
CLARITY OF THE LANGUAGE  
EXHAUSTIVENESS 
EXHAUSTIVENESS OF THE SET OF LEARNING OUTCOMES 
EFFICACY 
EFFICACY OF THE CURRICULUM DESCRIPTION 
OVERALL EVALUATION 
OTHER 
In general, the overall evaluation carried out about the CGE EU Curriculum gave very positive results. For each set of questions, Pilot partners had the possibility to write comments and propose possible improvements of the Curriculum. Here are listed the most significant results of this process: 

( the Structure of the Curriculum was considered by all very clear, as well as the description of each LO in terms of Knowledge, Skills and Personal and Transversal Competences and no general comments were added. ( as each LO had a specific code, its meaning was clear to all partners; 

( in general, also the language used in the text was evaluated clear and understandable, although a couple of comments were made by MUG and ODISEE; 

( thanks to the experience gained through the design and the implementation of Pilot courses, all partners gave their feedback in identifying some overlaps among LOs; each one gave their suggestions, accordingly, leading to some LOs merging or in some cases to the creation of new LOs (MP elaborated a new LO targeting on basic competences on Food Chemistry); 

( some changes were proposed by MUG with regards to the identification of some LOs as “Mandatory” or “Optional”. 

( any change on the LOs’ EQF level was suggested; 

( ITS-BACT, MUG and ODISEE proposed changes in the titles of some LOs and their detailed description in terms of Knowledge, Skills and Personal and Transversal Competences

After the interviews the drafting of a document merging all the changes proposed by partners was prepared and shared with the partners. This document kept track of the suggested changes to enable all the pilot leaders to analyse them and approve/reject them. The voting meeting took place on April 18th, 2023, and all partners attended. Different crucial issues had been identified during the one-to-one interviews and so, they were discussed by all Pilot Partners together. Specific solutions were found for each of them, and this allowed to arrive to a consensus document. A check-list-table was used during the voting, and it was essential to keep track of all the decisions taken by the Pilot Partners during the discussion. A detailed description of the agreed Learning Outcomes can be found in D3.1.2.

After the online discussion and the final tuning during TNPM in Graz (4-5 May 2023), SI4LIFE began the drafting of the updated version of the Curriculum and succeeded in delivering the final release on July 12th, 2023, more than 2 months in advance with respect to the project Gantt, as it was previously decided during the General Assembly. The importance of delivering in advance was related to one of the main objectives of the NECTAR project related to the dissemination and scaling up activities, i.e., the signature of the NECTAR Memorandum of Understanding (T7.3).

Once the final version of the Curriculum was delivered in the framework of WP3, Milestone 5 was achieved.
In T3.2., the partners worked at the delivery of “tools and guides for designers supporting the localization of the curriculum, named “Designers’ Kit.” It has the aim of supporting the proper instantiation of the Curriculum with respect to the EQF level, the number of ECVET Points awarded to the achievement of each LO, the creation of modules and the identification of the proper teaching/learning strategies. 

The Designers’ Kit is a set of guides and tools aimed to support any VET designer to localize the EU general CGE Curriculum into their own context. The “localized curriculum” is an intermediate design step where the general curriculum is localized in terms of modules, a selection of LOs, learning strategies, assessment strategies, credits, etc. Then the localized curriculum has to be furtherly detailed in the “courses design”, where more detailed design elements concerning the courses (such as, teachings and related teachers, lessons, contents and materials, timing, etc.) have been defined.

As depicted in the Table below, a guide has been produced to support each outlined “design choice” for the localized curriculum and a specific tool (the flexibility tool) has been developed to allow designers to describe, formalise and share these choices.

MAIN DESIGN ELEMENTS DETAILED IN A LOCALIZED CURRICULUM

GUIDE SUPPORTING THE SPECIFIC DESIGN CHOICE

TOOL SUPPORTING THE DESCRIPTION OF THE SPECIFIC DESIGN CHOICE

EQF LEVEL

DK2 – Definition of the EQF level

DK7 - Flexibility Tool

POSSIBLE ADAPTATION TO EQF4

DK3 – Curriculum adaptation to EQF4

New description of the Curriculum (same template of EQF5)

WORKLOAD

DK2 – Identification of the proper EQF level and credits

DK7 - Flexibility Tool

NUMBER OF CREDITS (ECVET POINTS)

DK6 - ECVET Points Tables

DK8 - Localizing the curriculum with the Flexibility Tool – User Manual

DK7 - Flexibility Tool

MODULES OF THE COURSE AND ASSIGNED LOs

DK4 – Definition of course modules DK8 - Localizing the curriculum with

the Flexibility Tool – User Manual

DK7 - Flexibility Tool

EDUCATIONAL STRATEGY/IES SELECTED FOR EACH LO

DK5 - Flexibility Table

DK8 - Localizing the curriculum with the Flexibility Tool – User Manual

DK7 - Flexibility Tool

ASSESSMENT METHOD/S SELECTED FOR EACH LO

DK9 – Assessment Table

DK8 - Localizing the curriculum with the Flexibility Tool – User Manual

DK7 - Flexibility Tool

The delivered tools and guides used a simple, user-friendly language which “targets the intended audience”, i.e., VET Designers, with practical examples and cases.

The Designers’ Kit delivered in D3.2.1 at M17 included 11 guides and tools which have been used by pilot leaders (MUG, MP, ITS-BACT, ODISEE, SCMA) to design their localized curricula and pilots in T3.3. The results of such design process have been formalized through the delivered tools and described in D3.3, released at M20. As described in the section about WP3 implementation, due to conflicts between Associated Partners’ experts and the Belgian pilot leader, a delay occurred in the delivery of D3.2.1. (M17 instead of M13). This delay had an impact on the beginning of T3.3 and the delivery of D3.3 (M20).

After the first release of the Tools and guides for designers supporting the localization of the curriculum, these guides, and tools, developed in T3.2, have been progressively modified and improved in order to meet the designers’ needs. In the framework of WP3, they have been used to design 5 main “localized curricula” and then they were implemented in the specific pilots in WP5. These design processes were a “testing field” for the Curriculum and the Guidelines, especially as far as its flexibility and adaptability are concerned since the general Curriculum was localized in 4 different countries and instantiated in 5 different courses. In view of the final release of the Designers' Kit, some questionnaires were submitted to the designers of local curricula and their feedback was gathered throughout the design and implementation of pilot courses to identify possible improvements for the guides and tools. The implementation in such different courses showed and underlined the Curriculum flexibility, modularity, and adaptability, as well as the efficacy of the Designers’ Kit, and revealed the quality of work carried out in the NECTAR project. 

In September 2023, a user-friendly web-based step-by-step guide (see D3.2.2), namely the web based Designers’ Kit, has been published on the project website . The Designers’ Kit includes 13 guides and tools.

In T3.3, the partners worked on the activities needed to design the five pilots which would have been implemented in WP5. Under the coordination of SI4LIFE, pilot leaders (ODISEE, MUG, MP, ITS-BACT, SCMA) were invited to design their own Localized Curriculum, including details about the selected LOs, the planned Modules, the assigned number of ECVET points, etc., and to define some important elements such as the specific teachings associated to each Learning Outcome, as well as their discipline sector / branch of knowledge, and the workload distribution.

Due to organisational problems of the Belgian pilot, the definition of the Belgian Course Syllabus was finalised afterwards. The complete Course Syllabus (Part A and Part B) was delivered in D5.1.

Once the Instructional Design documents of five localized curricula and five pilot courses (see D.3.3) was done in the framework of WP3, Milestone 3 was achieved.
WP4 Materials and tools supporting trainers in the curriculum implementation, targets the development and implementation of training methodology and tools to support pilot teachers in the curriculum implementation and evaluation. It is an Implementation Work Package because in the frame of T4.1 Design and development of an educational toolkit platform, D4.1.1. was delivered in M17 including the description of the educational toolkit platform, which builds on the results of WP3 and was used to support implementation and performance of localized pilot courses within WP5. The platform emerged from an initial "needs assessment/maturity analysis" among the pilot partners. The structure of the e-learning course content was created with the contribution of partners amongst others (co- creation approach).

The NECTAR Educational toolkit platform implementation (see D4.1.2) leaded by MUG, was delivered at the beginning of M21 as the content was shared with the partners to receive feedback about its use and content. This deliverable represents the educational toolkit platform hosted on iMooX. It is free access, and the content is related to nutrition and disease as well as their bidirectional interactions, assessment and monitoring procedures for patients/clients in this context and the development of recipes as well as the use and adapt of cooking techniques depending on the care setting and client.
Once the final version of the Educational Toolkit Platform was delivered in the framework of WP4, Milestone 4 was achieved.
Task 4.2 dedicated to the design and development of learning materials to support the curriculum implementation, was launched in M17. In this task, a close collaboration with the pilot-leaders was foreseen to adapt the material to the individual contextual requirements of the partners and to meet pre-defined learning objectives. D4.2.1 Guidelines for teachers for curriculum implementation, was delivered in M21. It has been postponed for one month because of a delay on D3.3. However, this didn’t affect the development of other deliverables and it was ready before the beginning of the pilot projects without any negative effect. The Guidelines for Teachers supported pilot site teachers implementing the CGE Curriculum to create specific lessons, based on innovative methods and tools tailored to NECTAR’s Curriculum Learning Outcomes. Due to the organizational problems encountered by ODISEE, they were not able to contribute to this activity providing the assigned Lesson Plans on time. This was solved afterwards providing additional contents being able to catch up with the other pilot groups. Regarding the design of the storyboards and texts, for the learning modules/videos, D4.2.2, the development and preparation of supporting information material (learning material and lesson plans) for the online courses was done and also the development of additional material i.e., the guidelines for teachers implementing the curriculum (teaching toolkit), introductory texts, questions for the self-assessment quiz. Afterwards in Task 4.3, the material developed was translated into 4 languages (Dutch, Italian, Portuguese, and German), the Open Content was edited, technically implemented and shared on iMooX platform as a MOOC targeting pilot students. The supportive “Train the Trainer Course” teaching toolkit was completed by Si4Life. 

T4.4 consists of the design and implementation of the NECTAR Online Teacher Training (NOTT) and the presentation of plenty of educational resources to train and support pilot teachers in the implementation of the CGE curriculum using innovative methods and its subsequent evaluation. The NOTT course aimed to train all the teachers involved in the NECTAR Pilot Courses to support them in implementing innovative methods when addressing the new curriculum. It aimed at providing future pilot teachers with the needed information and skills concerning NECTAR project and its main tools (such as the IMooX platform - namely the Educational Toolkit Platform - and the Designers’ Kit delivered by the project) and the EU standards for VET the have to comply with. The project work allowed each teacher to get involved in the actual design of his/her own lesson in the future pilot, this supporting the participatory creation of the pilot design. Based on the design of the units, contents and material of the NOTT course, an average workload equivalent to 30 hours has been estimated. The NOTT course started on 20th September and the end was scheduled for 7th November 2022, the day of the final webinar, but participants were given more time to complete the planned activities in order to get the certification until November 20th, 2022. Some webinar suggested by Odisee have been included about crucial LOs concerning CGE profile. They were given January 2023 through TEAMS and were recorded, edited, and made available on the IMooX platform as Open Contents. A precise monitoring of the activities performed by each participant has been implemented throughout the course duration to motivate participants who were not active and to perform a “formative evaluation” of the course itself. To perform a formative and a summative evaluation of the NOTT course some tools have been designed and distributed to participants in order to collect the needed data. The feedback collected from participants clearly highlights the usefulness and the efficacy of the NOTT course through its positive evaluation and the perceived usefulness (see D4.4/D6.3).

WP5 was aimed at the implementation of the pilots designed in T3.3 in Belgium, Portugal, Austria, Liguria, and Campania. Before the beginning of the pilot action, the partners completed a questionnaire with the most relevant aspects of the course which allowed a first approach to the pilot site (see SD 73). Each pilot started and finished on time considering the requirements of each pilot site related to the implementation of the course. In Belgium, the pilot was organized by Odisee and the Centre for Gastrology; in Portugal by Santa Casa da Misericordia; in Austria by the Medical University of Graz (MUG) (see Sd 78) in collaboration with the Styrian Chamber of Commerce; in Liguria by the Vocational State Institute for Food & Wine and Hospitality “Marco Polo” of Genova; and in Campania by Fondazione ITS-BACT. The outputs of the pilots have been collected in D5.1, D5.2, D5.3, D5.4, and D5.5 including the description of the main activities carried out in T5.1. These deliverables were completed on a common template shared with the pilots’ site to guarantee consistency in its content (see Sd 72) The partners have also completed a tracking tool which allows a concise and better understanding of the pilots’ procedure, organisation, and implementation. (see SD 74). Based on the questionnaire feedback received from students and the piloting reports of the partners, not all pilot countries were able to recruit minimum 20 participants as it was requested in the proposal. Liguria could recruit only 19 students and Belgium only 12. In Austria, 16 students were recruited at the beginning of the pilot, but later additional 9 students were recruited so that overall, 25 students participated in the training. However, across all pilot regions/countries 98 students could be recruited (25 from Austria + 22 from Portugal + 20 from Campania + 19 from Liguria +12 from Belgium). Based on the feedback received from Advisory Board (AB) Members for D3.1.1 Chef Gastro Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…) were appropriate for the target group and the scope and the degree of difficulty of the NECTAR MOOC was appropriate for the target group of chefs and cooks. And the teaching material was well-structured and easy to understand. Based on the pilot evaluation questionnaires Q2 Students, 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed. It is important to point out that based on the information provided by the piloting partners in Q2 VET providers and additional statements received afterwards, 17 out of 19 students were certified in Liguria. 11 out of 25 in Austria, 20 out of 20 in Campania, 10 out of 12 in Belgium and 5 out of 22 in Portugal. This means that in Austria and Portugal more than 20 % of the students were not certified. However, not all these students can be defined as "dropped out", since for example in Austria a part of the students had only passed the first part of the course when the pilot period ended. A certification at a later point is foreseen. This is also the case for Portugal where students could not pass the final exams during summertime as they had to work in the tourism sector where chefs and cooks were urgently needed. They are expected to finish the course after the end of the project.
In WP6, the Evaluation and Monitoring Plan was delivered in M13 with a delay due to the identified need of producing a “transversal plan” merging the needs of all the WP6 tasks, as well as the needs of WP1 and WP8.

The delay of the delivery of D3.2.1 had also an impact on D6.2.1 (delivered at M20) which was supposed to report on the evaluation of the first release of the results of WP3 (namely the Curriculum – D3.1.1 and the Tools and Guides for designers – D3.2.1).

The Evaluation Report (see D6.2.2) updates the results of the Evaluation of the EU Curriculum, tools and guides targeting the external reviewer, VET/Pilot designers, pilot teachers and chefs. Their input was collected and analysed to accomplish task 6.2 which has de objective of evaluating tasks 3.1 and 3.2 and the evaluation consisted of a set of questionnaires to collect the necessary feedback. The flexibility of the CGE Curriculum was achieved ensuring its adaptation to the different pilot sites. Only the food supply chains are considered difficult to be adapted by the VET designers. The usability, feasibility and flexibility of the designers’ kit was achieved ensuring its adaptation to the different pilot sites as it was easy to use when defining EQF level and ECVET points of the pilot course. It also made it easy to select the learning outcomes targeted for the pilot course modules with the Kit and to define educational strategies. All four pilot sites gave positive feedback regarding the Guides and tools of the KIT. The CGE Curriculum was considered efficient by more than half of the teachers (n=17) and Chefs (n=66) from the 5 pilot sites who answered the questionnaires. More than half of the consulted Chefs form the 5 pilot sites considered that the CGE Curriculum is representative among the pilot sites. The external reviewer gave a positive evaluation in terms of adequacy and concordance to the CGE EU occupational profile. Regarding the compliance of the CGE EU curriculum with EU standard food preparation issues with managers, dieticians and kitchen and waiting staff should be discussed. Regarding the designers’ kit (tools and manuals), the external reviewer gave a positive evaluation, considering their adaptability to each pilot site and compliance with EU standards.
Regarding task 6.3 related to the overall teachers’ tools evaluation, which have been tested using questionnaires, it confirms that in general all the evaluated tools have had a very positive reception by the teachers. These tools are useful, flexible and a great guidance for the pilot teachers’ educational strategies. The iMooX was considered user-friendly, intuitive and an attractive and motivating way of learning. The information on the lesson plans was considered clear and complete, by all pilot sites and considered useful to define specific lessons. Regarding the use of the open course online contents and materials, the pilot sites said they used some of the material in their pilots. Half of the inquired teachers used Nectar MOOC, available on iMooX. 95,8% think that the NOTT course is useful for professional development. The NOTT course met the expectations of all the inquired teachers, rating the webinars, materials, and activities from reasonable to excellent. The technical support given was rated as excellent or good by the majority (70,9%).
In task 6.4, D6.4 summarizes the results of 27 online and offline evaluation questionnaires carried out for the target groups of students, teachers, VET providers and enterprises/employers to evaluate the five NECTAR pilot training courses that have been implemented based on the European NECTAR Curriculum and its localized versions for Austria, Belgium, Italy – Regione Liguria, Italy – Regione Campania and Portugal between December 2022 and June 2023. The evaluation questionnaires and detailed evaluation reports for each questionnaire have been distributed, analysed, and summarized between December 2022 and September 2023.

The NECTAR pilot training has been implemented successfully and received a lot of positive feedback from students, teachers and involved stakeholders. Overall, the evaluation feedback received from these three target groups and the pilot designers respectively VET providers showed that the trainings met almost all evaluation criteria defined in advance. When evaluation criteria could not be met, piloting partners provided explanation for the specific situations and reasons. Some recommendations have been provided by the students, teachers and involved stakeholders which have been collected and shared in the document.

Task 6.5 (see D6.5) was carried out from the analysis of the results of the online evaluation questionnaire for stakeholders with the participation of the target groups of VET providers, enterprises/employers and policy makers to collect feedback on the five NECTAR pilot training courses that have been developed and implemented based on the European NECTAR Curriculum in Austria, Belgium, Italy – Regione Liguria, Italy – Regione Campania and Portugal between December 2022 and June 2023. In total, 17 stakeholders completed the Questionnaire. Overall, stakeholders from 5 countries provided feedback: 5 from Liguria, 5 from Campania, 3 from Belgium, 3 from Austria and one from Slovenia. No input was received from stakeholders from Portugal. The results of these questionnaires can be summarised in this way:

· Most stakeholders (9 out of 17) learned about the NECTAR pilot program from a NECTAR project partner.

· Most stakeholders are interested in utilizing the new Occupational Profile for chefs in integrated health care (6), in finding trained staff for integrated health care (5), installing multidisciplinary teams in Health and Social Care (5) and in Certification and accreditation (5).
· Several stakeholders showed interest in scaling-up NECTAR activities and results (4), and in assessing and monitoring end user needs (4).

· Less interest was shown for using the online educational toolkit to train own staff or using the web-based designers kit as well as for open Access Education Resources. 

· Most of the stakeholders suggested that the NECTAR program has been successful in effectively delivering valuable skills.

· Most stakeholders perceive the NECTAR pilot program as very important for their working fields.

· The stakeholders' ratings demonstrate a high level of importance placed on various competences covered by the NECTAR training program, above all nutrition screening, “creating recipes for a general population and for people with specific needs, complying with recommendations of health professionals”, “Ensure the quality of food and follow safety regulations” and “Use and adapt cooking techniques to the specific care settings and clients.”

· the data indicates a strong consensus among stakeholders regarding the need for chefs who specialize in integrated health care in the current labour market.

In the framework of WP7 the website has been released, as well as the “visual image” of the project and the main templates. Deliverables have been released, including Plans for Dissemination and Exploitation of project results.

Task 7.1 led by RSCN, was related to the dissemination of the project included 4 main activities: the development of the dissemination and communication plan, the dissemination report, the development of a stakeholder map and a synthesis of the final conference. 
The Dissemination and Communication Plan has been updated in M3, M15, M21, M27 and M33 (see D7.1.1 of the different months). The plan clarifies specific dissemination and communication activities supporting key deliverables in the project which will have an impact on the longer-term sustainability and exploitation of NECTAR. Through focussing on the 3 defined areas: Final Conference; NECTAR Network for Cooperation and Mobility; and Post Project External Conferences, our aim is to increase knowledge and understanding of NECTAR and its results; and to increase participation at the Final Conference and membership of the NECTAR network for Cooperation and Mobility. 
The dissemination report (see D7.1.2 M18/M36) reflects on lessons learnt to improve dissemination and communication activities for the remainder of the project, particularly for ensuring the key exploitation results contribute to the sustainable and long-term impact from the project after it ends. Some of the dissemination and communication activities planned and achieved were: 

• Creation of the NECTAR website as the primary communication tool and reference for project’s image, brand, and content. 

• Creation of the NECTAR visual identity including the NECTAR Logo, NECTAR Strap Line, and all project material in different formats, e.g. power point templates, Word document templates, etc. 

Development of NECTAR leaflets produced in English and the native languages of the pilot sites.

• Publication of 2 Newsletters providing updates on the project’s activities and deliverables. 

• Creation of NECTAR social media platforms (Linked In, Twitter, now X) to raise awareness of the project, promote events, and facilitate anyone wishing to engage with it. 

• Webinars and participation in international events.

• Analysis of the key stakeholders based on their level of influence and Impact on the project.

Among others.
The Stakeholder Map (see D7.1.3) (see Sd 12) was formally reviewed quarterly with pilot sites and consortium partners to ensure all relevant organisations and individuals with an interest in the project, or who can influence its adoption, were identified, and categorised appropriately. This helped inform the frequency and type of communications and engagements and allowed to follow up with the pilot sites on who they have been engaged with during the scaling-up process and the types of issues emerging. 
The Final Conference (see D7.1.4) was a key action supporting the wider dissemination and communication of the project, and in helping to identify organisations and regions interested in learning more about the project with a view to adapting the OP and curriculum in their regions/organisations. The conference programme was developed by the RSCN in consultation with Partners and Pilot Sites. The event would be held on 19th October 2023. To add value to the programme it was agreed to invite external speakers to share their experience and knowledge on broader food and nutrition initiatives and how the NECTAR project contributes to these. In total 66 individuals registered to attend the event: 34 in-person and 32 online. Overall, the feedback from participants was exceptionally positive as demonstrated through the survey results (see Sd 86) for content and quality of the presenters. The Survey also captured important information from participants on their perception of the NECTAR project and the potential to extend it to other regions outside the NECTAR partnership. Both these areas provided positive feedback particularly in helping to identify 14 participants wishing to learn more about NECTAR with a view to considering a future Twinning with one of the Pilot Sites

Task 7.2 Development on dissemination and communication tools led by Si4Life, presented the structure of the NECTAR website (see D7.2.1). The website design has evolved throughout the project, adding sections mainly linked to project updates and to the achievement of project results, such as the Chef Gastro-Engineering (CGE) occupational profile, the CGE curriculum, the guidelines and tools for designers, the open content section (educational toolkit) and the Memorandum of Understanding (MoU) together with the access to public deliverables. Also, two main accounts on social media platforms were created to communicate and disseminate the results achieved by the NECTAR project. These accounts, created on LinkedIn and Twitter (X) proved to be useful tools in disseminating information about NECTAR and met the success indicator of creating at least two social media sites. Both accounts were in line with the visual identity of the project, as well as with the main communication tool, namely the NECTAR website. In addition, these accounts were supported by interaction with personal and corporate social profiles of all project partners, as well as by other communication channels (YouTube, newsletters…). Furthermore, the production and promotion on social media of the project leaflet led to the satisfaction of another success indicator in task 7.2 (T7.2) Thus, it can be said that the goal of T7.2 was successfully achieved and that the social media sites will be maintained, given the partnership’s intention to continue to call attention to the project, its follow-up and future developments in terms of concrete sustainability
Task 7.3 Exploitation of project results (see D7.3.1), was carried out setting out the actions taken within the NECTAR project to facilitate the exploitation of NECTAR, taking account of the relevant Quality Indicators and KPIs which have been achieved. The actions taken by NECTAR partners will help secure the exploitation of the project and its future sustainability. In addition to the key deliverables of the development and recognition of an EU CGE Occupational Profile and EU CGE Curriculum several resources were also developed to help support VET providers in developing and implementing the curriculum in their region. Additionally, initiatives have been introduced to grow the NECTAR community through establishing a NECTAR Network for Cooperation and Mobility. This will ensure the objectives of NECTAR continue to be taken forward through the implementation of the CGE curriculum across Europe. 
In order to extend the NECTAR’s Partners commitment for collaboration from the project partnership to any external actor interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation and recognition in the culinary field in Europe, they agreed to establish a NECTAR Network for Cooperation and Mobility (NNCM) extending the project to future collaboration or to develop concrete initiatives supporting students’ mobility and mutual recognition of qualifications across countries. A Memorandum of Understanding (MoU) has been identified by NECTAR’s partners as the most suitable instrument to formalize such network (See D7.3.2) (see Sd 65). The MoU was signed by all the project partners and other 30 stakeholders who declared their interest in the project results and their possible implementation (see Sd87).
Policy recommendations for efficient investments on Chefs Gastro-Engineering in PFC (see D7.3.3). A set of recommendations have been developed to assist any region considering adopting the NECTAR EU CGE Occupational profile for chefs working in health and care settings, and in implementing the EU CGE Curriculum (see Sd 88). The recommendations have also been shared on the Web page.

Task 7.4, scaling up and sustainability, ensured the continuity of the project results after the end of the project lifetime (see D7.4.1). The strategy was revied in M6, M18 and M30 to monitor the progress against the development of the CGE Occupational Profile, development of a CGE Curriculum, and validation of the Curriculum in pilot sites in addition to the “Scaling Up Actions” to ensure that any issues emerging during these stages of the project are considered and addressed in the context of the proposed scaling up objectives and scaling up actions. A scaling up survey was done to get information about the actions that were being done by the pilots’ sites to support scaling up (see Sd 
Finally, in the framework of WP8, quality assurance has been managed from the beginning of the project. Three deliverables regarding the planning and implementation of tools for Quality Assurance have been delivered, i.e., the Quality Assurance Plan (see D8.1.1) which describes the internal and external quality assurance processes, instruments and methods applied to ensure that the project implementation has been effective, and the results were achieved in the appropriate quality. The Quality Plan (QP) has provided the basis for the continuous improvement of the project and its deliverables (D). It represents the agreed reference document for the quality assurance within the NECTAR project. It was carried out by WIAB with the support of the NECTAR project coordinator and with the contribution of all project partners; the Quality Register (see D8.1.2) has been the main tool for the implementation of the quality management and were used to:
• Plan the quality management activities 

• Define quality acceptance criteria and indicators for the implementation 

• Monitor and assess the achievement of the quality acceptance criteria and indicators 

• Document the achievement of the outcomes, criteria and indicators and the adaptations of objectives and measures that have been undertaken to improve the quality of the deliverables.

The Concept for collecting and reporting of Advisory Board Feedback (see D8.1.3) guaranteed external quality assurance and The Quality management report (see D8.1.4) provided an overview of the quality management methods and tools applied, the results of the quality assurance processes and measures and summarises “lessons learned” and recommendations for the future. Quality management has had a continuous activity alongside the project. The activities related to quality management were based on the EQAVET quality cycle and will encompass the following four phases: 

• Quality planning 

• Quality implementation 

• Quality evaluation 

• Quality review

This WP has worked on the registry of plans, documents, and monitor of the internal and external peer-review of the project deliverables and related quality expectations, which are related to short-term results of the projects. WIAB together with the PC and NECTAR partners were able to recruit one suitable External Reviewer (ER) and the planned number of 5 Advisory Board (AB) members with a broad range of expertise. 2 advisor members had to be changed in the last year of the project, but this had no impact in the development of the planned tasks. 

Within T8.2 measures and quality indicators related to EQAVET have been defined and specified in the VET Quality Management Report (see D8.2.1). The VET quality management approach within NECTAR was based on the EQAVET approach, which contains five main concepts: a quality assurance cycle, Building Blocks for VET designers, definition of quality indicators and indicative descriptors as well as a quality assurance approach for work-based learning (WBL). The main tools for implementing the EQAVET approach within NECTAR was the Quality Register (QR), which consists of the Quality Control Plan (QCP) and the Quality Expectations and Indicators Plan (QEIP). Especially the QEIP was an important tool for EQAVET, because it contains a list of the most important qualitative and quantitative quality criteria defined within the project proposal for core Deliverables, which are also closely linked to EQAVET indicators, as described within this report. The Quality Register was used to plan, monitor and document internal and external feedback loops and their results as well as the achievement of the predefined quality expectations and indicators for the NECTAR project.
During the project lifetime the following tasks have been fulfilled: 

• Concept development of integrating the EQAVET approach and principles in NECTAR within the Quality Plan (see D8.1.1) 

• Mapping EQAVET indicative descriptors with activities planned within NECTAR (see Table 4 D8.2.1) 

• Definition of project relevant quality indicators and linking them to EQAVET indicators within the QEIP (see Table 3 and Annex 4 D8.2.1) 

• Defining relevant EQAVET indicators regarding Evaluation within the EMP (see Annex 5 D8.2.1)
• Hold a workshop on Quality Assurance explaining the EQAVET approach within NECTAR in May 2021 (see Annex 7 D8.2.1) 

• Preparation of a questionnaire for Pilot Designers in line with the EQAVET approach for assuring the quality of the Pilots and to plan the evaluation of the Pilots (see Annex 6 D8.2.1) 

• Introduction and guidance of the piloting partners regarding EQAVET at the 4th Consortium Meeting (see Annex 8 D8.2.1) 

• Provision of an EQAVET input for the WBL-Guide to assure a quality management approach of the planned WBL (see Annex 9 D8.2.1) 

• Definition of KPI for WBL in line with EQAVET Building Blocks for WBL to evaluate and monitor the quality of WBL (see Table 5 D8.2.1) 

• EQAVET Interim Report 

• Development of Evaluation Questionnaires which resemble the EQAVET Indicators 

• Monitoring of the EQAVET Indicators based on the Quality Register 

• EQAVET Final Report
Description of the main short-term results delivered.

The following results have been achieved regarding the objectives and the activities detailed above:
R-I. A reference EU Occupational Profile for Chef Gastro-Engineering (CGE OP)

R-II. A reference EU Curriculum for CGE

R-III Web based step-by-step guide supporting the CGE EU Curriculum localization

R-IV Guidelines for teachers for curriculum implementation

R-V Nectar Educational Toolkit Platform

R-VI Pilot teachers online training

R-VII Teaching Toolkit and Multilingual Open Contents
R-VIII. Design documents of five localized curricula in Belgium, Portugal, Austria, Liguria, and Campania 

R-IX. The design documents of five pilot courses Belgium, Portugal, Austria, Liguria, and Campania
R-X 5 Pilot courses implementation in Belgium, Portugal, Austria, Liguria, and Campania

R-XI. Policy Recommendations for efficient investment on chefs gastro-engineering in primary food care
R-XII. NECTAR Memorandum of Understanding; Scaling up actions within the region; Scaling up actions within the countries; Scaling up actions across countries; Final conference.

R-I. A reference EU Occupational Profile for Chef Gastro-Engineering (CGE OP) fitting the present and current needs of Primary Food Care (PFC) and on the “culinary/ clinical integrated approach”. (see D2.2) Milestone 1

One of the main results of the NECTAR project is the Occupational Profile for Chef Gastro-Engineering (CGE OP). According to Skills Intelligence occupation is a set of jobs with similar tasks and duties as well as qualification and skills requirements. ESCO (European Skills, Competences, Qualifications and Occupations), says that occupation is a grouping of jobs involving similar tasks which require a similar set of skills. So, taking these two definitions into account, occupations should not be confused with jobs or job titles.

 

In order to define an Occupational Profile (OP) for CGE that could play a reference role at EU level and provide the baseline for the EU Curriculum and for the definition of the CGE qualification, the NECTAR consortium worked together in a three-step approach:

1. As a preliminary activity to the definition of the CGE OP, current different profiles for cooks and chefs included in ESCO were summarised, analysed, and compared. After this analysis, the EU Skills Panorama was also analysed. Additional information about already existing qualifications and certifications were collected referring both the NQFs (National Qualification Frameworks) and to EQF (European Qualification Framework). Results of D2.2.1 Report on cooks’ skills and needs in the PFC and pre-existing training initiatives and curricula were studied and taken as a baseline of the OP. 

2. Three workshops were held with the partners. Firstly, a workshop was organised with Odisee, the Center for Gastrology, Zorgwaard, and ILVO. The aim of this workshop was to gather feedback on the first draft of the profile that was created in step 1 and 2. These partners are partners that now work in PFC, offer the current curriculum of the CGE, or are CGEs themselves. After this feedback was processed, a second and third workshop were organised with all partners that are considered to contribute to T2.2. The workshops were held on two subsequent days with different partners, but with the same methodology. The collaboration tool of Miro was used, so partners could work on a whiteboard together. In this workshop, the definition of the OP was discussed first by all participating partners, then partners were asked to explain what key activities were relevant for CGEs in their view, and the corresponding competences.

3. A Collection of good practices was then analysed to ensure the OP met all the necessary criteria and competences. 

The NECTAR partners also established a shared definition of Chef Gastro-Engineering, which is as follows:

[image: image3.png]The Chef Gastro-Engineering (CGE) primarily produces tasty,
healthy and safe meals that are appropriate for the end-users in
a particular context. In healthcare, the CGE combines science,
craft and art to manage all gastrological aspects of Primary Food
Care (PFC).

The chef engineers culinary cooking systems, as well as
istribution and information/communication structures and
ses, including the designing, building, operating,
maintaining, improving and innovating of these systems for the
benefit of all end-users

Based on his/her primary professional profile, the CGE is capable
to do all this in a technical, organoleptic and nutritionally
responsible way. At the same time, the CGE is taking all relevant
quality requirements, food safety, socio-economic ecological
aspects, and cultural embeddedness of food into account




According to the NECTAR proposal, a CGE combines science, craft, and art to control, improve and renew culinary production and distribution systems. They also fine-tune information and communication systems, structures, and processes for the benefit of his customers. Everything is done in a technical, hygienic, organoleptic, and nutritionally responsible manner. The chef also considers quality requirements, costs, and the socio-economic and cultural context.

The Occupational Profile for CGE is based on 7 Key Activities which include a list of 29 Core Competences. Key Activities have been defined as “An integrated group of professional competences, which are necessary to perform a relevant task to the job profile. The key activities of one profession must cover together all the activities for the performance of a profession, regardless of its application context”.

Key Activity 
Related Core Competence 
1. Manage suppliers and buy in sustainable food ingredients  
· Identify costs of required supplies 
· Identify most sustainable and high-quality suppliers and plan and manage the supply process related to the context. 
· Avoid and manage waste while planning meals to promote full use of ingredients and promoting re-use according to HACCP and local law. 
· Use local and seasonal ingredients and detect them in the territory to guarantee an efficient supply for the kitchen 
2. Screen, assess and monitor on client-level  
· Adapt screening, assessment, and monitoring activity on the base of the proper level of care and use ICT tools to support this 
· Critically select and use the proper screening and monitoring tools to assess individual food preferences and needs. 
· Assess clients' needs with respect taste deterioration.   
· Collaborate with health professionals to understand how to alternate food texture regarding swallowing problems or other relevant adapted food medical conditions (e.g. Dementia, diabetes, kidney diseases) 
· Detecting clients' satisfaction and impressions after food consumption experience with interdisciplinary team 
3. Create recipes for a general population and for people with specific needs, complying with recommendations of health professionals 
· Create or compile recipes targeted to the general population considering cultural choices or religious ones and put them in a balanced and tasteful menu. 

· Create and compile adapted and person-centred recipes complying with recommendations of health professionals as far as physiological (age-related) and pathological conditions. 

· Handle food related client data in ICT systems  
· Supply menus and balanced menu cycles  
4. Manage the kitchen and coordinate personnel  
· Manage the kitchen budget (e. g. make budget plans and assure they are followed with respect to food and utilities  
· Recruit personnel for the kitchen with HR recruiting team and define, create, implement, and control training plans and schedules. 
· Schedule personnel shifts and manage staff.  
· Ensure regular maintenance of kitchen equipment 
5. Ensure quality of food and follow safety regulations 
· Assure that the work of the kitchen staff is compliant with food safety and hygienic standard and maintain a secure working environment. 
· Acquire and ensure high food quality and safety in the kitchen starting from raw and semi-finished food products materials, storage of raw materials, processing, cooking, and storage of food (components) and regenerating it. 
· Plan and execute food tasting for healthcare professionals to test and review menus and new dishes 
 
6. Use and adapt cooking techniques to the specific care setting and client 
· Use the proper cooking techniques according to the healthcare context.  
· Use the proper food preparation techniques for the right context. 
· Use specific techniques of food preparation considering personal healthy diets and cultural and religious choices.  
· Adapt food consistency, fortification, and taste according to the needs of the client  

7. Communicate, interact, and collaborate with clients and interprofessional team 
· Effectively interact and communicate with different clients and the interprofessional team with verbal (also written) and non-verbal communication. 
· Collaborate with healthcare professionals to educate and promote healthy behaviours among clients.  
· Work in a person-centred interdisciplinary team and collaborate with other professionals or stakeholders 
R-II. A reference EU Curriculum for CGE based the CGE Occupational Profile. (see D3.1.2) Milestones 2 and 5

The EU curriculum plays a reference role at European level for CGE VET. 

A first version of the Curriculum was released at the end of the first year of the project. Then, its efficacy and flexibility were tested through the implementation of 5 pilot projects in Italy (Campania and Liguria regions), Portugal, Belgium, and Austria. A comprehensive evaluation process involving different stakeholders has been implemented throughout the project duration and it took to the refinement of the Curriculum and the delivery of the final release.

The final release of the CGE EU Curriculum includes the description of 67 Learning Outcomes (LOs) grouped into 7 Units of Learning Outcomes (UoLs). Learning Outcomes are described in terms of Knowledge, Skills and Personal and Transversal Competences. 

The EU Curriculum:

· is based on a CGE Occupational Profile defined in WP2; the OP is composed of 29 Core Competences, characterising the CGE at EU level.

· is learning outcome oriented and compliant with the main EU standard and tools for VET, such as ECVET, EQAVET, ESCO, EQF, etc.

· is general and across-the-board, since it is supposed to play a reference role for any VET designer targeting CGE profile in any EU country.

· is modular and flexible since it is supposed to be adaptable to different contexts and rules in different EU countries.

· enhances Work-based learning.

These features allow transparency and comparability of the localized curricula and support the recognition of this qualification by regulatory bodies.

The European Reference Curriculum for CGE developed by the NECTAR Project targets chefs (ESCO profile – EQF4) and it is aimed at awarding EQF5 level. Due to its flexible and modular design, it can be adapted to target and award a specialization in EQF4. Such adaptation is supported by specific guidelines delivered in T3.2. Thus, taken as a whole, the Curriculum can be used to design CGE specialization courses awarding from 30 (minimum for EQF4) to 90 ECVET Points (maximum for EQF5). Specific guides included in the Designer’s Kit support the adaptation of the EQF level and the related number of ECVET points.

Learning Outcomes (LOs) are grouped into 7 Units of Learning Outcomes which correspond to the Key Activities defined in the Occupational Profile (OP). Each LO is characterized by an alphanumerical code which mirrors the Core Competence(s) of the OP it is related to.

Each LO is described in terms of Knowledge, Skills and Personal and Transversal Competences. The level of “responsibility and autonomy”, which is an important element for the definition of the EQF level, is described in the “Personal and Transversal Competences” field. UoL7 includes LOs addressing transdisciplinary competences such the ones related to ICTs, privacy issues, entrepreneurship, team working, critical thinking, leadership, etc.

Some notes which allow to interpret correctly the Curriculum are the following:

· Some LO partially overlap since in the instantiation process some LOs (not mandatory) could not be included in the localized curriculum, removing overlaps among Learning Outcomes falling under different Units could be risky; thus, they have been maintained in the Curriculum in case they fall under different Units; the main overlaps are pointed out in the NOTES field.

· Some LOs are mandatory and other are optional for the targeted EFQ5 level.

· Although the Current version of the Curriculum is targeting EQF5 level, not all the LOs reach this level, but some of them are set at EQF4; a specific section of the template allows to point out the actual EQF level of each LO; this information will be very important when the Curriculum will be adapted to EQF4 for the implementation of some of the project pilot courses.

· many LOs are connected to each other; the Curriculum makes explicit such connections identifying possible “preliminary LOs” and avoiding possible overlaps. 

· The level of “responsibility and autonomy”, which is an important element for the definition of the EQF level, is described in the “Personal and Transversal Competences” field; to underline these dimensions, words referring to “responsibility and autonomy” are in capital letter.

R-III Web based step-by-step guide supporting the CGE EU Curriculum localization

The Designers’ Kit developed in the project, is a set of guides and tools aimed to support any VET designer to localize the EU general CGE Curriculum into their own context. It is a valuable tool supporting the sustainability of the CGE Curriculum since it supports its effective use and localization. The web-based version, developed after a review process, enriches its usability, and put it at VET designers’ fingertips for any future use, including a step-by-step guide which covers not only online information, but also downloadable files and tools.

The Kit is organized in 4 main sections:

1. The CGE EU Curriculum:
This section introduces the main outcome of the project, i.e., the Curriculum, by linking to the digital version of its final release.

2. Tools for Curriculum instantiation:

This section includes guides and tools for the proper instantiation of the CGE Curriculum in any designer’s own context, with respect to the EQF level, the number of ECTS allocated for the achievement of each LO, the creation of modules and the identification of the proper teaching/learning strategies.

3. Tools and guide for students’ assessment: this section supports designers in implementing an effective students’ assessment in their courses, in compliance with ECVET recommendations.

4. Supplementary readings for an effective Curriculum instantiation:

This section presents some additional guides about Work-Based Learning (WBL) and Recognition of Prior Learning (RPL).

The Designers’ Kit includes 13 guides and tools, listed below, and included in D3.2.2:

DK1 – EU CGE Curriculum

DK2 – Identification of the proper EQF level and credits 

DK3 – Curriculum adaptation to EQF4 

DK5 – Flexibility Table

DK6 – ECVET Points Tables 

DK7 – Flexibility tool. 

DK8 – Localizing the curriculum with the Flexibility Tool – User Manual 

DK9 – Assessment Table 

DK10 – Validation and recognition of Prior Learning – Guidelines 

DK11 – Work-Based Learning – Guidelines 

DK12 – Assessment Guide, DK13 – Assessment Matrix and DK14 – Course Syllabus Template, which have been produced during T3.3 and T4.4 to support pilots design and the pilot teachers training, have been integrated by SI4LIFE in the Kit

R-IV Guidelines for teachers for curriculum implementation (D4.2.1)

This result is focused on the development of Materials and Tools supporting trainers step-by-step in implementing the curriculum by using the planned teaching material in daily practice. It is dedicated to: 

• the conceptual design and development of materials for the educational toolkit platform; 

• the design of storyboards and texts for the learning modules/videos; 

• the development and preparation of supporting information material (learning material and lesson plans) for the online courses;

• the development of guidelines for teachers implementing the curriculum (teaching toolkit).

The needed support to teachers was provided by two main types of resources which could integrate different perspectives: 

- a set of Lesson Plans (LPs) could support future teachers in addressing the “crucial” LOs of the NECTAR Curriculum by tailoring general “templates for lessons” to localized ones. By focusing on specific LOs, they can identify: 

- how to address the needed knowledge (outlined in LOs description) through specific educational materials and activities; 

- how to address the needed skills (outlined in LOs description), also identifying some “crucial professional steps/activities characterizing the CGE” which should be targeted by the training in order to ensure that they will be transferred/reproduced by the student in his/her daily practice. This can then ensure the LO will be achieved; 

- a set of Training Patterns (TPs) that could shape and formalize some best practices for the implementation of innovative educational strategies, which can be applied transversally to the LESSON PLANS and generally to most LOs. Such best practices may facilitate the transferability of the LESSON PLANS to regions external to the project.

R-V Nectar Educational Toolkit Platform

The design and development of an educational toolkit platform (see D4.1.2) has successfully been released and it is available in multiple languages: English language from the administrator and user side; Italian, Portuguese, Dutch and German and it can be used for free after a registration process. The toolkit has been translated into multiple languages: English, Dutch, Italian, Portuguese, and German. 160 students have been trained using the toolkit. Its content fits with the needs of pilot students and pilot teachers. As the course is a MOOC, it will also be accessible after the end of the NECTAR project and for this reason no specific duration is indicated. Positive evaluation reflected on the final report, based on data analysis from interviews to teachers and students have been received and it can be consulted in D6.3 (WP6).
R-VIII. Design documents of five localized curricula in Belgium, Portugal, Austria, Liguria, and Campania 

The design documents of five localized curricula in Belgium, Portugal, Austria, Liguria, and Campania Instructional Design documents of five national curricula in Belgium, Portugal, Austria, and Italy will be produced starting from the EU Curriculum. Milestone 3

In order to design the Localized Curriculum, the pilot leaders (ODISEE, MUG, MP, ITS-BACT, SCMA) have been provided with the Designers’ Kit, delivered in T3.2 and they have been asked to fill in the Flexibility Tool (one of the tools included in the Kit, namely DK7); as described in D3.2. The Flexibility Tool is an Excel folder composed of 6 sheets (4 + 2 for reference) and the “credits”.

They: 

- allowed to specify the educational strategy for each LO; 

- allowed to identify modules and to assign LOs to them; 

- allowed to assign ECVET points to each LO and to receive an automatic counting of the overall amount of ECVET points assigned to the whole course, to each module and to each UoL 

- wrapped up automatically in a specific sheet to which Module the LOs have been assigned and the number of ECVET points awarded for each UoL/Module; 

- supported the design of students’ assessment.
The five localized curricula have been delivered in D3.3 and formalized through 5 Flexibility Tools (excel files annexes to D3.3). The “localized curriculum” was an intermediate design step where the general curriculum was localized in terms of modules, a selection of LOs, learning strategies, assessment strategies, credits, etc. Then “localized curricula” has been detailed in the “courses design”, where more detailed design elements concerning the courses (such as, teachings and related teachers, lessons, contents and materials, timing, etc.) were defined. The delivered guides and tools used a simple, user-friendly language which “targets the intended audience”, i.e., VET Designers, with practical examples and cases.
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Based on a specific approach to Instructional Design detailed in D3.3, four main ID layers (see Figure below) have been identified which progressively localize the EU General Curriculum, as well as the main tools for the formalization/description of the design elements:

· Layer 0: the EU Curriculum, providing the framework and the main constraints for localization.

· Layer 1: the instantiation on the Curriculum into five localized curricula.

· Layer 2: the design of the five pilots (based on localized curricula) at a higher level of detail.

· Layer 3: the design of the five pilots at the final (deeper) level of detail
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The EU general Curriculum delivered at the end of the first year correspond to Layer 0.

Then pilot leaders were invited to use the delivered Designers’ Kit, i.e. a collection of tools supporting the Localization of the Curriculum, in order to produce a Localized Curriculum. The result of this design layer (n. 1) is one Flexibility Tool (an Excel file) for each pilot, which includes all the information about the Localized Curriculum, such as selected LOs, a detail of Modules, the assigned number of ECVET points, etc.

Learning outcomes have been clearly defined in all 5 localized curricula and the localized curricula are based on the CGE EU Curriculum; The curricula support ECVET points and received positive feedback from the external reviewer (see Sd 91). The result of each pilot localized curricula can be seen in D3.3, including a short course description.

R-IX. The design documents of five pilot courses Belgium, Portugal, Austria, Liguria, and Campania

The localized curricula was furtherly instantiated into specific pilot courses, detailing specific materials, timing, course programs, teachers, logistics, etc.

Based on the same Instructional Design approach described above, the WP3 Leader (SI4LIFE) developed a template named “Course Syllabus”. This template is divided into two main parts allowing for the formalization of the design of pilots (Sd 82)
Part A is aimed to support the design Layer 2

Part B is aimed to support the design Layer 3

Part A is included in D3.3. In the case of the Belgian pilot, the design of Part A has been delayed due to organisational problems of the Belgian pilot. The project has been affected by a delay related to the need of collecting the feedback of Belgian Associated Partners who are the experts in the field and the only ones who have implemented a CGE course at local level.
Layer 3 of the NECTAR pilots design process envisages the formalization of very detailed information about each teaching listed in Part A, as well as about the schedule of the course. To this end, part B of each Course Syllabus was completed before the beginning of the pilots. In agreement with WP5 leader and pilot leaders, the reports of the pilots were included in D5.1, D5.2, D5.3, D5.4 and D5.5.

R-X 5 Pilot courses implementation in Belgium, Portugal, Austria, Liguria, and Campania

The 5 pilot projects were developed as planned and this can be seen in the respective deliverables D5.1, D5.2, D5.3, D5.4 and D5.5.

Based on the answers received from students for the Q3 Students, participants were satisfied with courses. 50 out of 54 respondents  (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed. Regarding competence and effectiveness of teachers, pilot evaluation questionnaires Q2 students, said that 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn. The training materials have been evaluated as high quality and in line with user requirements and foreseen budget. Based on the feedback received from Advisory Board Members for D3.1.1 Chef Gastro Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…), were appropriate for the target group and also the scope and the degree of difficulty of the NECTAR MOOC is appropriate for the target group of chefs and cooks. 
One point to take into account is that not all pilot countries were able to recruit minimum 20 participants. Liguria could recruit only 19 students and Belgium only 12. On the other hand, Austria recruited 25 students, Campania 20, and Portugal 22.

As stated before, not all the students were certified. 17 out of 19 students were certified in Liguria. 11 out of 25 in Austria, 20 out of 20 in Campania, 10 out of 12 in Belgium and 5 out of 22 in Portugal. This means that in Austria and Portugal more than 20 % of the students were not certified. However, not all of these students can be defined as "dropped out", since for example in Austria a part of the students had only passed the first part of the course when the pilot period ended. A certification at a later point is foreseen. This is also the case for Portugal where students could not pass the final exams during summer as they had to work in the tourism sector where chefs and cooks were urgently needed.

R-XI. Policy Recommendations for efficient investment on chefs gastro-engineering in primary food care

The NECTAR partners have agreed a strategic policy framework for regions and countries wishing to address the nutrition and health and well-being needs of patients and older adults in health and care settings. These have been adopted on the principle of an integrated holistic multi-professional approach within health and care settings. The recommendations take the results of the contextual analysis of WP2 into account (see Sd 88). 
It is important to highlight that Positive feedback from at 10 stakeholders representing Decision-Makers and/or Service-Providers has been received (see Sd 92) 
R-XII. NECTAR Memorandum of Understanding; Scaling up actions within the region; Scaling up actions within the countries; Scaling up actions across countries; Final conference.

NECTAR’s Partners agreed to establish a NECTAR Network for Cooperation and Mobility (NNCM) (see Sd 65)extending such commitment for collaboration from the project partnership to any external actor interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation, and recognition in the culinary field in Europe. It is expected to have impact in future collaboration focused on networking or dissemination or develop concrete initiatives supporting students’ mobility and mutual recognition of qualifications across countries.
More than 40 possible signers were contacted (see Sd 93) and received the MoU proposal (see Sd 65). The MoU was signed by all the partners of the project  and by 30 stakeholders from outside the project (see Sd 87). This shows the importance of the project and how it is valued by the target groups. It is defined and includes ECVET points and ECTS points.
Scaling up actions within regions, countries and across countries have increased the impact of health service innovations successfully tested in pilot projects to benefit more people and to foster policy and programme developments on a lasting basis. This has been possible thanks to partners working on a continuous process for organisations developing innovative approaches and solutions to address priorities and needs, identifying the good practices for the training of chefs and cooks working in health and care settings. Some examples could be:
Campania Region: engagement with other projects in the region to identify synergies - CCM iPerseo project aimed at preventing obesity in adolescents, offering a diagnostic – therapeutic integrated solution, and with the activities of the Aegean Living Lab, where adult subjects (over 65) create together and experiment innovative solutions with UNINA researchers.

Campania and Liguria regions: Implementation of the Nectar curriculum from other VET providers on the National territory 

Portugal: to put new equipment into operation: Nursing Homes, Day Centres for the Elderly; and Home Care 

Austria: the CGE curriculum will be engaged with key stakeholder & professional societies for the purpose of national scaling-up o Meeting umbrella organisation WIFI Austria (planned for December 2023).

Belgium: currently negotiating the strengthening of the network in order to be able to offer an officially recognised full-fledged EQF5 CGE training course.

Regarding Scaling up actions across countries, the actions undertaken to facilitate scaling-up outside the partnership were: 1_Webinars promoting NECTAR and the project’s progress hosted by the RSCN for its 66 AHL Reference Site regions in Europe; 2_Developing a NECTAR Community for Cooperation and Mobility. This community would facilitate the commitments for collaboration from NECTAR partners to any external organisation interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation, and recognition in the culinary field in Europe; 3_Bi-Lateral MoU for organisations from regions outside the NECTAR partnership setting out a framework for effective mutual recognition of “Learners” credits; and students’ mobility among others.

The Final Conference (see Sd 94) was held on the 19th October with 66 participants joining the event in person and remotely. The impact of the final conference is focused on the positive feedback received by the attendees. During the conference the results have been shared by the project partners and the pilots’ sites with positive feedback from the attendees collected with a post conference survey (see Sd 86). 

Although many stakeholders showed interest on the project, it was not possible to count on 5 twinning partners across regions outside the project that were willing to instantiate the Curriculum after the project ends. Only one region was identified during the final conference. However, partners have expressed their willingness to continue disseminating the curriculum to attract new regions in this purpose.


1.2 Objectives of your Sector Skills Alliance project. Please describe how your project helped to achieve the project objectives presented in the application form. Please explain how your project has addressed the main objectives of the Sector Skills Alliance action. Please refer to the aims and essential features of the Sector Skills Alliances as described in the E+ Programme Guide  (Please do not copy paste the text from your application.)
	The main scope of the NECTAR project is to overcome the identified mismatch between the skills currently offered by cooks and chefs working in hospitals, residential care, and homecare and those demanded by healthcare institutions, private service providers and end users in order to play a pivotal role in Primary Food Care (PFC).

Having said that, the project activities and results have been in coherence with the aims of the Sector Skills Alliances (The Erasmus+ Programme Guide) ensuring learning opportunities identified with the identified needs in the health care sector labour market of counting on qualified chefs, increasing the quality in the work and practices of the partners involved, providing job opportunities by the development of relevant skills. Many stakeholders have been consulted and involved (e.g., chefs, dieticians, VET providers, elderly) and the need of this project was underlined. This could be reflected for example in the 30 signatories of the MoU who showed their interest in the project by signing the Memorandum. Moreover, the need for tasty, healthy, and sustainable food for those with high care needs has been rapidly raising. The WHO as well as the European Union has made nutrition a priority for the upcoming decade, also raising the need for a chef who can effectively tackle malnutrition in those with higher care needs and suffer from taste deterioration (e.g., elderly, dysphagia patients, patients recovering from chemotherapy).

The project pursues the following objectives, at national and EU level:

1. To increase the specialization level of cooks and chefs working in PFC by:

1a. fostering the definition of proper national and regional qualifications.

1b. improving the awareness and informing the main stakeholders about the need of specialized chefs in PFC.

2. To foster the development of curricula for specialized chefs in PFC referring to a formalized EU profile fitting the actual and current needs of PFC, by:

2a. defining a “Chef Gastro Engineering” (CGE) EU Occupational Profile based on the “culinary/ clinical integrated approach.”
2b. defining CGE EU Curriculum based on the CGE Occupational Profile

2c. providing VET providers with guidelines supporting the instantiation of local curricula based on an EU CGE Curriculum and providing guidelines for the validation of prior learning (formal and informal)

3. To enhance investments on specialized chefs in PFC by:

3a. providing recommendations for efficient investments on CGE both for public and for private employers.

3b. setting up agreements between competent institutions, building mutual trust and setting the framework for the CGE CURRICULUM credit transfer.

These objectives have been pursued and achieved during the project throughout the implementation of several activities regarding an Occupational Profile (OP) for CGE defined as the EU benchmark for the Vocational Education and Training (VET) of chefs in PFC.

Existing research evidence on chefs’ skills needs are being integrated, to make the OP as adherent as possible to the current (and future) working and occupational contexts for CGE. The OP is informed by ESCO and EU Skills Panorama and is compliant with ECVET, so that the OP will allow the ‘translation’ of the needed skills into a European, innovative, learning outcome-oriented modular VET Curriculum for CGE. Thanks to its flexibility and modularity, the Curriculum could be instantiated in national Curricula, considering local and contextual constraints. Specific Guidelines have been produced in order to provide VET designers with instructions about how to instantiate the EU Curriculum into local ones.

In the effort to achieve the above-mentioned objectives, the Alliance carried out the following activities during the project (M1-M36). They have been organized in Work Packages (WP) as follows:

WP1 has monitored the overall process coordinating the Alliance, monitoring the quality of the activities (Midterm progress report), and guaranteeing that the project objectives have been effectively achieved (D1.3.1/D1.3.2/D1.3.3).
WP2 has gathered and interpreted evidence of skills needs of cooks in primary food care, analysed and integrated the main result of important EU projects in the Sector, collected good practices related to training and the employment of qualified chefs in PFC (D2.1.1/D2.1.2) and as a result, defined the EU Occupational Profile of Chef Gastro Engineering (D2.2), achieving Milestone 1, which provided the baseline for the EU Curriculum and for the definition of the CGE qualification.
WP3 has designed the learning-outcome based Chef Gastro Engineering European Curriculum (CGE EU) which will play a reference role at EU level for VET targeting this qualification (D3.1.1/D3.1.2) and achieving Milestones 2 and 5. A set of tools have been produced to complete and integrate the CGE EU (D3.2.1/D3.2.2) and they were included in a user-friendly web-based step-by-step guide for those VET designers who would like to localize the CGE EU Curriculum and design a specific course including downloadable tools and practical guides. The effectiveness of the EU Curriculum and the tools and guides was tested by localizing the Curriculum into 4 different countries (Italy, Portugal, Belgium, and Austria) and designing 5 different pilot courses (D3.3) achieving Milestone 3.
WP4 has worked in the design and development of a multilingual educational toolkit platform to help the implementation of the pilot courses (D4.1.1/D4.1.2) achieving Milestone 4. Pilot teachers have been supported with the implementation of the curriculum with the design, development and implementation of training methodology and tools (D4.2.1/4.2.2). The supporting material was translated into 4 languages (Dutch, Italian, Portuguese, and German), and was presented as a comprehensive teaching toolkit (D3.3). Pilot teachers have been involved in a participatory approach to co-create the content and activities and was aimed to introduce the pilots’ teachers to the educational toolkit platform, the teaching toolkit, and the guidelines for curriculum implementation in order to build the basis for the successful implementation of the pilots. The Nectar Online Training of Trainers (NOTT) supported the teachers to implement innovative methods when addressing the new curriculum. (D4.4).
WP5 has been centred in the implementation of the pilot projects in Belgium, Portugal, Austria, and Italy (Liguria and Campania regions). The EU Curriculum has been contextualized into a localized curriculum based on the European curriculum to achieve the specific requirements of each pilot site (D5.1/D5.2/D5.3/D5.4/D5.5).
WP6 has developed an Evaluation and Monitoring Plan divided in two separated phases. The first evaluated the CGE EU Curriculum, its adaptation to 4 different countries and its compliance with ESCO and ECVET norms in each country. The second phase focused on evaluating the tools and materials developed to support teachers and trainees in the pilot courses and the outcome of the 5 planned pilot courses. (D6.1). The Overall CGE EU Curriculum Evaluation was done getting good results by collecting the feedback of the 5 pilot sites about the flexibility of the CGE EU Curriculum; the usability, feasibility and flexibility of the Designer’s Kit, guides and tools included in the Designer’s Kit and a Maturity Assessment of the pilots (D6.2). The teachers’ tools have been evaluated (NECTAR Educational toolkit platform “iMooX”, the Guidelines for teachers for curriculum implementation “lesson Plans”, the Teaching Toolkit and “Multilingual Open Contents”, and the e-learning course for VET teachers “NOTT” having a positive reception of the teachers (D6.3). The pilot evaluation report summarizes the results of 27 online and offline evaluation questionnaires carried out for the target groups of students, teachers, VET providers and enterprises/employers to evaluate the five NECTAR pilot training courses that have been implemented based on the European NECTAR Curriculum and its localized versions for Austria, Belgium, Italy – Regione Liguria, Italy – Regione Campania and Portugal. The NECTAR pilot training has been implemented very successfully and received a lot of positive feedback from students, teachers and involved stakeholders (D6.4). Regarding the evaluation of the feedback loops installed in the NECTAR project in order to support quality assurance and the evaluation of core deliverables as well as to keep in touch with target group such as students and stakeholder organisations, the result was that of having contributed to the quality and sustainability of the project results and to the continuous improvement of the CGE EU Curriculum as well as the pilots (D6.5).
WP7 is focused on disseminating the results of the project, to assure the project sustainability and the exploitation of results. It has developed a dissemination campaign to raise awareness of the project among the partners and all the relevant stakeholders and to monitor and evaluate all dissemination and communication activities, in order to provide reliable data about the development of the project and the effectiveness of the activities. The Dissemination and Communication Plan includes a stakeholder map, strategy for dissemination of project summary, guidelines publication and results exploitation, a schedule of dissemination activities, the medium that will be used to reach the stakeholders, a schedule for producing internal newsletters and a schedule of dissemination meetings including high level project end results presentation. The Stakeholder Map ensures the identification of all relevant organisations and individuals with an interest in the project, or who can influence its adoption, are identified, and categorised appropriately. This helps inform the frequency and type of communications and engagements and allows to follow up with the pilot sites on who they have been engaged with during the scaling-up process and the types of issues emerging. The Final Conference was a key action supporting the wider dissemination and communication of the project, and in helping to identify organisations and regions interested in learning more about the project with a view to adapting the OP and curriculum in their regions/organisations (D7.1.1/7.1.2/7.1.3/7.1.4).
The project website was created to disseminate information regarding the project, its activities, and the achieved results. It serves as the foremost communication channel for raising awareness about the project's objectives and serves as a showcase for project outcomes. The website design has evolved throughout the project, adding sections mainly linked to project updates and to the achievement of project results, such as the Chef Gastro-Engineering (CGE) occupational profile, the CGE curriculum, the guidelines and tools for designers, the open content section (educational toolkit) and the Memorandum of Understanding (MoU) together with the access to public deliverables (D7.2.1). Regarding Social media sites, NECTAR harnessed the power of social media (LinkedIn and X, formerly known as Twitter) to reach target audiences and stakeholders, as well as the general public. The partners' corporate and personal accounts/profiles were used to disseminate and promote NECTAR and its updates throughout the project. All project partners were asked to share relevant updates and identify content that could be useful for social media updates. Users and followers were encouraged to actively engage in the conversation about NECTAR through these social media channels (D7.2.2).
The objective of the Exploitation Plan was to inform policy and practices; and contribute to the implementation and shaping of national and European policies and systems for VET providers in food care. The actions taken by NECTAR partners will help secure the exploitation of the project and its future sustainability (D7.3.1). The Alliance, under the guidance of SI4LIFE, produced the NECTAR Memorandum of Understanding, named “NECTAR NETWORK for COOPERATION and MOBILITY - Memorandum of Understanding” to extend their commitment for collaboration from the project partnership to any external actor interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation, and recognition in the culinary field in Europe (D7.3.2). Regarding the Policy Recommendations for efficient investments on chefs gastro-engineering in primary food care, a set of recommendations have been developed to assist any region considering adopting the NECTAR EU CGE Occupational profile for chefs working in health and care settings, and in implementing the EU CGE Curriculum. The recommendations can be seen in Sd 88.
Regarding Scaling up and Sustainability, the continuity of the project results after the end of the project lifetime have been guaranteed as partners like Liguria and Campania (Sd 63/64) are going to continue with the course next year. Also, Regione Liguria coordinated with Regione Campania and the CGE professional profile is now correlated to the National Atlas of Work and Qualifications. This means that the qualifications linked to the national system also apply across the whole Italian territory. On the other hand, the Austrian Public Employment Service has already included the OP, as a professional specialization of cooks, into its Occupational Information System (https://bis.ams.or.at) and in the Occupational Taxonomy that is used for the nationwide matching of job supply and demand (D7.4.1/D7.4.2).

WP8 has worked to guarantee the quality of the project process and the compliance of the outcomes with the main EU policy. The Quality Register which defines the activities, quality criteria and success indicators together with control measures to ensure high-quality, has been synthesised in two documents: The Quality Control plan and the Quality Expectations and Indicators Plan (see D8.1.2). These two documents have guaranteed a precise follow up of the different activities in the WPs. Feedback from the advisory board has been collected and described in detail the role of and the collaboration with the Advisory Board in the quality assurance process of the NECTAR project (see D8.1.3). This feedback has been extremely valuable as it has allowed an external perspective of the activities carried out. It is important to stand out that the feedback received has been positive and rewarding. 
The Quality Management Report (see D8.1.4) summarizes the activities and results carried out for Quality Assurance between M1 and M36. it describes in detail which deliverables have been developed within Task 8.1 and which activities have been performed to assure high quality of the project results during the project.

The quality of VET has been assured by applying EQAVET principles which contains five main concepts: a quality assurance cycle, Building Blocks for VET designers, definition of quality indicators and indicative descriptors as well as a quality assurance approach for work-based learning (WBL). (see D8.2). The main tools for implementing the EQAVET approach within NECTAR was the Quality Register (QR), which consists of the Quality Control Plan (QCP) and the Quality Expectations and Indicators Plan (QEIP).
The overview of the WP structure and relationship is provided in following figure.
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Each WP produced specific results in terms of Deliverables and some activities produce Milestones. As mentioned previously, all the Milestones have been successfully achieved:
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Regarding dissemination and communication, the objectives have been monitored in order to:

· raise awareness of the project among all relevant target groups and stakeholders

· provide tailored communication to each stakeholder.

· identify new stakeholders over time (see Sd12 Stakeholder Map), who can contribute to NECTAR as multipliers.

· monitor and evaluate all dissemination and communication activities.

· establishes a Network between partners of NECTAR Project and other external actors, addressing two main objectives: setting out a general framework for cooperation and networking between the signatories, establishing a context for possible future collaboration on new projects, exchange and mutual trust and setting the ground for possible future bilateral agreements between signatories (see Sd 65 MoU Template).




1.3 Innovation. Please describe the innovative and added value of your project activities and results for the sector addressed. 

	During the project implementation, the Alliance produced several innovative results, thus providing significant contributions to various areas. In particular, NECTAR has addressed many sectors, such as food & nutrition, health & care, and VET. Especially it has been spotted that Primary Food Care (e.g., the quality of food, the food chain, taste steering) is lacking, as most ‘solutions’ for malnutrition focus on primarily adding nutritional supplements to meals, completely neglecting the tastiness of the food for the patient. The need of the Occupation profile as the CGE, which can deliver personalised, taste and healthy foods in a sustainable way, it ever raising and becoming essential. 
The project, partners collaborated to define the innovative CGE profile and working together they arrived at this definition:
“The chef gastro-engineering (CGE) is a chef working an interdisciplinary team around people and delivering person-centred food care. The CGE combines evidence-based knowledge on food and health, monitors, innovates and communicates culinary production in a technical, hygienic, sensory, and nutritionally responsible manner. The chef considers the quality requirements for food, the costs, and the socio-economic and cultural context of the client.”

However, as it is necessary to have consequent scientific definitions whilst describing the CGE, the final definition is based on the paper in process called “Introducing the concept ‘Primary Food Care’, ‘Gastrology’ and Gastro-Engineering to Prevent Malnutrition in Healthcare and to Promote Active and Healthy Ageing – The EIP-AHA Nutrition Action Group” (Goossens E, Van den Wijgaert L, van Gemst M, van Reenen E, De Cock A, Corremans M, Vlaemynck G, Geurden B, 2021), resulting in the following:

“The Chef Gastro-Engineering (CGE) primarily produces tasty, healthy, and safe meals that are appropriate for the end-users in a particular context. In healthcare, the CGE combines science, craft, and art to manage all gastrological aspects of Primary Food Care (PFC). The chef engineers culinary cooking systems, as well as distribution and information/communication structures and processes, including the designing, building, operating, maintaining, improving, and innovating of these systems for the benefit of all end-users. Based on his/her primary professional profile, the CGE is capable to do all this in a technical, organoleptic, and nutritionally responsible way. At the same time, the CGE is taking all relevant quality requirements, food safety, socio-economic ecological aspects, and cultural embeddedness of food into account.”

It has to be pointed out that the name Chef Gastro-Engineering has to be adapted to the reality of the different partners and so, in Italy is also recognised as Chef di Cucina Salutistica (Healthy Cooking Chef) and in Portugal as Especialização em cozinha de reabilitação/terapêutica (Specialization in rehabilitation/therapeutic cooking). Having said that, The Gastro-Engineering profession, proposed by the Project constitutes an innovative professional profile, whose goal will be to produce healthy and tasty meals for consumers in great need of care. Working in a multidisciplinary team, the gastro-engineer will contribute to improve the quality of life of clients of social support and health care institutions.

The Occupational Profile is innovative and advanced in this field and so that, it has been presented to ESCO to be included in their classification (Sd 68/69/70).
The CGE Curriculum, based on the definition and the Profile shaped in WP2 is an innovative, European, learning modular outcome-oriented tool. Thanks to its flexibility and modularity, the Curriculum could be instantiated in national Curricula, considering local and contextual constraints. It targets chefs (ESCO profile – EQF4) and aims at awarding an EQF5 level. Due to its flexible and modular design, it can be adapted to target and award a specialization in EQF4. Thus, taken as a whole, the Curriculum can be used to design CGE specialization courses awarding from 30 (minimum for EQF4) to 90 ECVET Points (maximum for EQF5). The Curriculum was tested through 5 pilots courses delivered in Belgium, Portugal, Austria, and Italy, contributing to an innovative education training with excellent results which have been recognised by the External Reviewer (Sd 34/35/36/37/38). 
Also, NECTAR has implemented innovative teaching methods, focused on work-based learning, on-site training in training kitchens, E-learning, and M-Learning elements as well as MOOCs.

A Designers’ Kit to support VET providers in the design and management of Chef Gastro-Engineering (CGE) training courses is also an innovative tool. It consists of several designed tools and guidelines to support the proper instantiation of the curriculum in actual courses. The Designers’ Kit will support any VET designer in the proper use of the CGE Curriculum.

In order to support the implementation of NECTAR pilot courses, an innovative Educational Toolkit has been set up on iMooX. This educational platform is based on the open-source software MOODLE2, one of the leading and well-known learning management systems in educational institutions worldwide (e.g. universities). iMooX can be easily accessed from all major operating systems (e.g. Android, Windows) of different devices, like tablets, PCs, and smartphones. After a user-friendly registration process on the platform, two courses (MOOCs – Massive Open Online Courses) are available free of charge and accessible to everyone.

Another innovation is related to the necessity of guaranteeing that exploitation and sustainability rely on a solid group of entities who are interested in collaborating to promote and implement actions based on NECTAR’s results even after the end of the project. Based these premises, NECTAR’s Partners agreed to establish a NECTAR Network for Cooperation and Mobility (NNCM), extending this commitment to collaboration from the project partnership to any external actor interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation, and recognition in the culinary field in Europe. Future collaboration may focus on networking or dissemination or developing concrete initiatives supporting students’ mobility and mutual recognition of qualifications across countries. A Memorandum of Understanding (MoU) has been identified by NECTAR’s partners as the most suitable instrument to formalize such a network.


1.4 EU policy. Please explain how your project is contributing to relevant EU skills development policies indicated in your project proposal (ET 2020, New Skills Agenda, and other policies as relevant).

As detailed in the project proposal, the NECTAR project’s main results contribute to the pursuit of several EU policies. 

For its extent, aims and activities, NECTAR acts within the EU policies in the field of VET, by directly contributing to strategic objectives 1 and 2 (ET 2020) and to policy goals (from Copenhagen to Riga Declarations), since:

-
it contributes to develop relevant skills for employment (ET 2020-PA1), by equipping cooks with hard, soft, and transversal skills.

-
it is based on interlocked activities of learning design, development and delivery and consensus building toward certification and recognition (see Riga Declaration).

-
it applies common tools and principles to learning design and development, as well as on competence framework drafting, by being consistent learning outcomes approach and therefore applying EQF principles.

-
it applies common standards and principles for quality assurance (EQAVET).

-
it promotes work-based learning [EU Council Recommendation, 2018].

-
it contributes to an open and innovative education and training (ET 2020 – Joint Report – Priority Area 3), by delivering the curriculum as open educational resource.

-
it promotes mobility (ET 2020 -PA5), by delivering a common curriculum and by setting the basis for its certification and recognition across Europe.

- it contributes to a better European understanding of Chef Gastro-Engineering tasks and competences by evaluating and further developing ESCO occupation profiles.

The project is also aligned with the European Food and Nutrition Action Plan released by WHO. In article 61 it is stated that “Particular attention should be paid to the importance of appropriate complementary feeding in helping to establish healthy taste preferences”. Taste preferences are satisfied by cooking skills.

Furthermore, article 66 of the report states that capacity and training of professionals in nutrition should secure a skilled public health workforce, thereby delivering high-quality nutrition services in health care settings. On EU policy level “malnutrition due to chronic disease and ageing” was discussed at a meeting of the European Parliament in 2020. Member of parliament were informed on evidence base on challenges related to malnutrition and how to tackle forthcoming needs of an ageing EU society delivering food and nutrition in an integrated and interprofessional way. Many EU regions policies, such the ones of projects partners (Liguria, Styria, Campania, Algarve, Flanders) and other EU Reference Sites, recognized nutrition as key element for all citizens for AHA using a lifelong care approach. Also, the European Greendeal is an EU initiative that is greatly in line with NECTAR. Multiple LOs are addressing the sustainability of food, such as buying in local or seasonal
food NECTAR is also completely in alliance with Foresight Project for future food policy development: "Delivering on EU Food Safety and Nutrition in 2050 - Scenarios of future change and policy responses". The CGE will play a pivotal role in the delivery of Primary Food Care (PFC), providing safe and healthy food for those in care needs. NECTAR is also in line with the Food 2030 EU's research and innovation policy framework supporting the transition towards sustainable, healthy, and inclusive food systems, that respect planetary boundaries. It supports the goals of the European Green Deal, Farm to Fork strategy and Bioeconomy strategy. Food 2030 is underpinned by the need to foster a multi-actor and systemic approach to research and innovation capable of delivering co-benefits for people’s health, our climate, our planet, and communities.
1.5 Outcomes / Results / Products

1.5.1 List of all deliverables. Provide a list of all deliverables included in your project application and achieved using the table below.
	Number and title of Work Package (1)
	Deliverables number and title (2)
	% Achieved
	Nature (3)
	Dissemination level (4)
	Language versions (5)
	Comments

	WP1-Management
	D 1.1.1 Progress Activity Report
	100
	R
	PP
	English
	

	WP1-Management
	D 1.1.2 Final Activity Report
	100
	R
	PP
	English
	

	WP1-Management
	D 1.2.1 Progress Costs Report
	100
	R
	CO
	English
	

	WP1-Management
	D 1.2.1 Final Cost Report
	100
	R
	CO
	English
	

	WP1-Management
	D 1.3.1 Risk Management Plan
	100
	R
	PP
	English
	

	WP1-Management
	D 1.3.2 Progress Conflict and Risk Report
	100
	R
	PP
	English
	

	WP1-Management
	D 1.3.3 Final Conflict and Risk Report
	100
	R
	PP
	English
	

	WP2-Definition of a Chef gastro Engineering Occupational profile
	D 2.1.1 Report on cooks’ skills needs in the primary food care and pre-existing training initiatives and

curricula
	100
	R
	PU
	English
	

	WP2- Definition of a Chef gastro Engineering Occupational profile
	D 2.1.2 Collection of good practices
	100
	R/G
	PU
	English
	

	WP2- Definition of a Chef gastro Engineering Occupational profile
	D 2.2 and R - I EU Chef Gastro-Engineering

Occupational Profile
	100
	R/O
	PU
	English
	

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.1.1 and R-II

CGE European EU Curriculum – first release
	100
	R/C
	PU
	English
	

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.1.2 and R-II

CGE European

Curriculum – final release
	100
	R/C
	PU
	English
	

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.2.1 Tools and guides for designers
	100
	R/G
	PP
	English
	

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.2.2 and R-III

Web based step-by- step guide supporting the CGE EU Curriculum

localization
	100
	G/T/R
	PU
	English
	Web-based application

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.3 and R-VIII and R-VIX Instructional Design documents of five localized curricula and five pilot courses
	85
	R/C/T
	PP
	English
	

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.1.1 Educational toolkit platform description
	100
	R/T/G
	PP
	English
	Electronic version published in the private area of project website

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.1.2 and R-V NECTAR Educational toolkit platform 
	100
	O/R/T/G
	PU
	English, Dutch, Italian, Portuguese, and German
	Online platform

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D. 4.2.1 and R-IV Guidelines for teachers for curriculum

implementation
	100
	R/G/C
	PU
	English
	Electronic version published online

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.2.2 Module

storyboards and texts
	100
	G/T
	CO
	English
	Electronic documents

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.3 Teaching Toolkit and Multilingual Open Contents
	100
	O/G/T
	PU
	English, Dutch, Italian, Portuguese, and German
	Multimedia documents published on a Web-based platform.
Chefs in future integrated health care | iMooX

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.4 Report on pilot teachers training and participatory creation
	100
	R
	PP
	English
	Electronic version published in the private area of project website

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	Output 4 - R-VI

Pilot Teachers Online Training
	100
	O
	PU
	English
	Training courses. Digital and printed documents

	WP5 – Pilots Delivery
	D 5.1 Report: pilot course implementation in Belgium
	100
	R/T
	PU
	English
	

	WP5 – Pilots Delivery
	D 5.2 Report: pilot course

implementation in Portugal
	100
	R/T
	PU
	English
	

	WP5 – Pilots Delivery
	D 5.3 Report: pilot course implementation in Austria
	100
	R/T
	PU
	English
	

	WP5 – Pilots Delivery
	D 5.4 Report: pilot course implementation in Liguria
	100
	R/T
	PU
	English
	

	WP5 – Pilots Delivery
	D 5.5 Report: pilot course implementation in Campania
	100
	R/T
	PU
	English
	

	WP6 - Evaluation
	D 6.1 Evaluation and

Monitoring Plan
	100
	R
	PP
	English
	

	WP6 - Evaluation
	D 6.2.1 Intermediate Evaluation Report: EU Curriculum, Tools

and Guides targeting VET designers
	100
	R
	PP
	English
	

	WP6 - Evaluation
	D 6.2.2 Evaluation Report EU Curriculum, Tools and Guides targeting

VET designers
	100
	R
	PP
	English
	

	WP6 - Evaluation
	D 6.3 Evaluation

Report: Overall Teachers’ Tools
	100
	R
	PP
	English
	

	WP6 - Evaluation
	D 6.4 Evaluation Report Pilot courses
	100
	R
	PU
	English
	

	WP6 - Evaluation
	D 6.5 Report on feedback loops: methods and results
	100
	R
	PU
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.1 Dissemination and Communication Plan M3
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.1 Dissemination and Communication Plan M15
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.1 Dissemination and Communication Plan M21
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.1 Dissemination and Communication Plan M27
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.1 Dissemination and Communication Plan M33
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.2 Dissemination Report

(Interim) M20
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.2 Dissemination Report

(Final) M36
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.3 Stakeholder map M4
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.3 Stakeholder map M16
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.3 Stakeholder map M28
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.4 Final Conference
	100
	O
	PU
	English
	Event

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.2.1 Project Website report: Initial version M4
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.2.1 Project Website report: Final version M36
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.2.2 Report on Social Media Sites
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.1 Exploitation plan – Initial version M12
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.1 Exploitation plan –Final report M36
	100
	R
	CO
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.2 NECTAR Memorandum of Understanding -

template
	100
	O
	PP
	English
	Document

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.3 – R-XI

Policy Recommendations for efficient investments on chefs gastro-engineering in

primary food care
	100
	R
	PU
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.1 Scaling-up Strategy and

Sustainability Strategy M6
	100
	R
	PP
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.1 Scaling-up Strategy and Sustainability Strategy M18
	100
	R
	PP
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.1 Scaling-up Strategy and Sustainability

Strategy M30
	100
	R
	PP
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.2 Scaling-up and Sustainability Report M24
	100
	R
	PP
	English
	

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.2 Scaling-up

and Sustainability Report M36
	100
	R
	PP
	English
	

	WP8 – Quality Assurance
	D 8.1.1 Quality Assurance Plan (providing a description of the overall quality system and including a Peer Review Table for internal quality assurance)
	100
	O
	CO
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.1.2 Quality Register (defining activities, quality criteria and success indicators together with control measures to ensure high-quality; documentation of all measures undertaken)

Review
	100
	O
	CO
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.1.2 Quality Register (defining activities, quality criteria and success indicators together with control measures to ensure high-quality; documentation of all measures undertaken)

Final version
	100
	O
	CO
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.1.3 Concept for Collecting Advisory Board feedback (external quality assurance – regular

feedback)
	100
	O
	CO
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.1.4 Quality Management Report at mid-term and at the end of the project (including the results of the independent external evaluation, a summary of QM activities and “lessons learned”,

recommendations) (Interim)
	100
	O
	PP
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.1.4 Quality Management Report at mid-term and at the end of the project (including the results of the independent external evaluation, a summary of QM activities and “lessons learned”,

recommendations) (Final)
	100
	O
	PP
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.2.1 VET Quality Management Report at mid-term and at

the end of the project (Interim and Final)
	100
	O
	CO
	English
	Electronic document

	WP8 – Quality Assurance
	D 8.2.1 VET Quality Management Report at mid-term and at

the end of the project (Interim and Final)
	100


	O
	CO
	English
	Electronic document


Copy rows as required

(1)
Please provide the Work package reference and title used in annex I of your grant agreement (your original application).

(2)
Please use the number and title of the deliverable provided in annex I of your grant agreement.

(3)
Please indicate the nature of the deliverable using one of the following codes:

D – Database (please insert comment in the last column to explain the type of Database)

C – Curriculum

G - Guide

O – Occupational profile

P – Training programme

Q - Qualification standard

R – Report

T – Tool Box

E – Event

O– Other (please insert comment in the last column to explain the type of the Outcome)

(4)
Please indicate the dissemination level using one of the following codes:

PU     =
Public

PP     =
Restricted to other programme participants (including Commission services and project reviewers).

CO     =
Confidential, only for members of the consortium (including Agency and Commission services and project reviewers).

(5)
Please identify, for each deliverable, the "source language(s)" – that is the language(s) in which the deliverable may be accessed
1.5.2 Information about the project deliverables. Please describe all valuable project deliverable achieved during the whole project period by using the table provided below. You may copy columns 1, 2 and 3 from the table 1.5.1 above. 

Please provide short information for each deliverable: the title, form (report, matrix, training curriculum etc), target group(s); duration of the training course (if applicable), required entry EQF level (if training course), EQF level (if training course), number of modules, credits (if agreed), access (for online trainings) and other relevant information.

	Number of Work Package)
	Deliverables number and title 
	Nature 
	Target group
	EQF level/entry EQF level required
	Duration (in hours and in weeks)
	Credit points (if decided)
	Comments (any other information about your deliverables)

	WP1-Management
	D 1.1.1 Progress Activity Report
	R
	Project partners
	-
	-
	-
	-

	WP1-Management
	D 1.1.2 Final Activity Report
	R
	Project partners
	-
	-
	--
	--

	WP1-Management
	D 1.2.1 Progress Costs Report
	R
	Project partners
	-
	-
	-
	

	WP1-Management
	D 1.2.2 Final Cost Report
	R
	Project partners
	-
	-
	-
	-

	WP1-Management
	D 1.3.1 Risk Management Plan
	R
	Project partners
	-
	-
	-
	-

	WP1-Management
	D 1.3.2 Progress Conflict and Risk Report
	R
	Project partners
	-
	-
	-
	-

	WP1-Management
	D 1.3.3 Final Conflict and Risk Report
	R
	Project partners
	-
	-
	-
	-

	WP2-Definition of a Chef gastro Engineering Occupational profile
	D 2.1.1 Report on cooks’ skills needs in the primary food care and pre-existing training initiatives and

curricula
	R
	Project Partners
	-
	-
	-
	-

	WP2- Definition of a Chef gastro Engineering Occupational profile
	D 2.1.2 Collection of good practices
	R/G
	Project partners
	-
	-
	-
	-

	WP2- Definition of a Chef gastro Engineering Occupational profile
	D 2.2 EU Chef Gastro-Engineering

Occupational Profile
	R/O
	Vet Providers (VET-P). 

Chefs/Cooks working in health and social care settings (CC). 

Decision-Makers (DM) at local, regional, and national level. 

Service providers (SP) and their umbrella organizations. 
	-
	-
	-
	-

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.1.1 and R-II

CGE European EU Curriculum – first release
	R/C
	VET-P; Teachers
CC; 

DM; 

SP; 


	CASE A: EQF5/EQF4

CASE B: EQF5-EQF4/EQF4

CASE C: EQF4/EQF4 
	CASE A: From 1 year to 1,5 years of formal

training / From 1500 to 2250 hours of workload

CASE B: 9 months to 1 year of formal training / From 1000 to 1500 hours of workload.

CASE C: Half year to 9 months of formal training/ From 750 to 1000 hours of workload
	Depending on the localization of the curricula the range are: 

-CASE A:  60-90 ECVET points

-CASE B:  40-60 ECVET points

-CASE C:  30-40 ECVET points
	The European Curriculum defines mandatory and optional Learning Outcomes; then, based on local regulations and needs, it is possible to choose among optional LOs and this will shape your local curriculum (that will award more or less ECVET according to your choices).

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.1.2 CGE European

Curriculum – final release
	R/C
	VET-P; Teachers
CC; 

DM; 

SP; 


	CASE A: EQF5/EQF4

CASE B: EQF5-EQF4/EQF4

CASE C: EQF4/EQF4
	CASE A: From 1 year to 1,5 years of formal

training / From 1500 to 2250 hours of workload

CASE B: 9 months to 1 year of formal training / From 1000 to 1500 hours of workload.

CASE C: Half year to 9 months of formal training/ From 750 to 1000 hours of workload
	Depending on the localization of the curricula the range are: 

-CASE A:  60-90 ECVET points

-CASE B:  40-60 ECVET points

-CASE C:  30-40 ECVET points
	The European Curriculum defines mandatory and optional Learning Outcomes; then, based on local regulations and needs, it is possible to choose among optional LOs and this will shape your local curriculum (that will award more or less ECVET according to your choices).

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.2.1 Tools and guides for designers
	R/G
	VET Providers

	-
	-
	-
	

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.2.2 and R-III

Web based step-by- step guide supporting the CGE EU Curriculum

localization
	G/T/R
	VET Providers
Teachers

DM


	-
	-
	-
	Web based application

	WP3 – Designed and localization of the CGA EU Curriculum
	D 3.3 Instructional Design documents of five localized curricula and five pilot courses
	R/C/T
	VET Providers
Teachers
	Belgian pilot:EQF5

Portuguese Pilot: EQF4

Austrian Pilot: EQF5

Liguria Region pilot: EQF5

Campania Region pilot: EQF5
	Belgian pilot: 1184 h

Portuguese Pilot: 1250 h

Austrian Pilot: 1250 h

Liguria Region pilot: 1000h

Campania Region pilot: 1000h
	Belgian pilot: 42.5 ECVET points

Portuguese Pilot: 50 ECVET points

Austrian Pilot: 50 ECVET points

Liguria Region pilot: 40 ECVET points

Campania Region pilot: 40 ECVET points
	These documents contain the 5 examples of localisation conducted within the project, thus describing the 5 resulting local curricula.

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.1.1 Educational toolkit platform description
	R/T/G
	VET Providers
Teachers
	-
	-
	-
	-

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.1.2 NECTAR Educational toolkit platform 
	O/R/T/G
	CC - students of the pilots;

Teachers of the pilots; 

VET-P; 

CC

	-
	-
	-
	Web based application

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D. 4.2.1 Guidelines for teachers for curriculum

implementation
	R/G/C
	Teachers of the pilots; 

VET-P Teachers


	-
	-
	-
	-

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.2.2 Module

storyboards and texts
	G/T
	Teachers of the pilots;

VET-P Teachers
	-
	-
	-
	Electronic documents

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.3 Teaching Toolkit and Multilingual Open Contents
	O/G/T
	Teachers of the pilots;
VET-P Teachers;

Students of the pilots;

CC


	-
	-
	-
	Multimedia documents

	WP4 – Materials and Tools supporting trainers in the curriculum implementation
	D 4.4 Report on pilot teachers training and participatory creation
	R
	Teachers of the pilots;


	-
	-
	-
	-

	WP5 – Pilots Delivery
	D 5.1 Report: pilot course implementation in Belgium
	R
	Students of the pilots
	EQF 5
	1184 hours
18 weeks
3 modules
	42.5 ECVET 
	The deliverable contains the description of the Belgian pilot course, which is the implementation of the local curriculum developed by ODISEE and the Center for Gastrology.
NECTAR MOOC based learning on IMooX platform was used

	WP5 – Pilots Delivery
	D 5.2 Report: pilot course

implementation in Portugal
	R
	Students of the pilots
	EQF 4
	1250 hours

30 weeks

10 modules
	50 ECVET
	The deliverable contains the description of the Portuguese pilot course, which is the implementation of the local curriculum developed by SCMA.

NECTAR MOOC based learning on IMooX platform was used

	WP5 – Pilots Delivery
	D 5.3 Report: pilot course implementation in Austria
	R
	Students of the pilots
	EQF 5
	1250 hours

18 weeks

6 modules
	50 ECVET
	The deliverable contains the description of the Austrian pilot course, which is the implementation of the local curriculum developed by MUG and the Styrian Chamber of Commerce.

NECTAR MOOC based learning on iMooX platform was used

	WP5 – Pilots Delivery
	D 5.4 Report: pilot course implementation in Liguria
	R
	Students of the pilots
	EQF 5
	1000 hours

26 weeks

9 modules
	40 ECVET
	The deliverable contains the description of the Italian pilot course, which is the implementation of the local curriculum developed by Marco Polo.

NECTAR MOOC based learning on IMooX platform was used

	WP5 – Pilots Delivery
	D 5.5 Report: pilot course implementation in Campania
	R
	Students of the pilots
	EQF 5
	1000 hours
18 weeks

9 modules
	40 ECVET
	The deliverable contains the description of the Italian pilot course, which is the implementation of the local curriculum developed by ITS-BACT.
NECTAR MOOC based learning on IMooX platform was used

	WP6 - Evaluation
	D 6.1 Evaluation and

Monitoring Plan
	R
	Project partners
	-
	-
	-
	-

	WP6 - Evaluation
	D 6.2.1 Intermediate Evaluation Report: EU Curriculum, Tools

and Guides targeting VET designers
	R
	Project partners
	-
	-
	-
	-

	WP6 - Evaluation
	D 6.2.2 Evaluation Report EU Curriculum, Tools and Guides targeting

VET designers
	R
	Project partners
	-
	-
	-
	-

	WP6 - Evaluation
	D 6.3 Evaluation

Report: Overall Teachers’ Tools
	R
	Project partners
	-
	-
	-
	-

	WP6 - Evaluation
	D 6.4 Evaluation Report Pilot courses
	R
	Project partners
	-
	-
	-
	-

	WP6 - Evaluation
	D 6.5 Report on feedback loops: methods and results
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.1 Dissemination and Communication Plan 
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.2 Dissemination Report (Interim) M18
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.2 Dissemination Report (Final) M36
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.3 Stakeholder map M4
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.3 Stakeholder map M16
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.3 Stakeholder map M28
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.1.4 Final Conference
	E
	Project partners

DM

SP

VET-P

CC

Other actors in human health and social work activities sector (OTH)


	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.2.1 Project Website report: Initial version
	R
	All interested parties
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.2.1 Project Website report: Final version
	R
	All interested parties
	--
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.2.2 Report on Social Media Sites
	R
	All interested parties
	
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.1 Exploitation plan – Initial version
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.1 Exploitation plan –Final report
	R
	Project partners
	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.2 NECTAR Memorandum of Understanding -

template
	O
	Project partners

VET-P

CC
	-
	-
	-
	Document

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.3.3 Policy Recommendations for efficient investments on chefs gastro-engineering in

primary food care
	R
	Project partners

DM

VET-P

SP


	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.1 Scaling-up Strategy and

Sustainability Strategy M6
	R
	Project partners
DM

SP

VET-P


	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.1 Scaling-up Strategy and Sustainability Strategy M18
	R
	Project partners

DM

SP

VET-P


	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.1 Scaling-up Strategy and Sustainability

Strategy M30
	R
	Project partners

DM

SP

VET-P


	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.2 Scaling-up and Sustainability Report M24
	R
	Project partners

DM

SP

VET-P


	-
	-
	-
	-

	WP7 – Dissemination, Exploitation, Scaling-Up and Sustainability of Project results
	D 7.4.2 Scaling-up

and Sustainability Report M36
	R
	Project partners

DM

SP

VET-P


	-
	-
	-
	-

	WP8 – Quality Assurance
	D 8.1.1 Quality Assurance Plan (providing a description of the overall quality system and including a Peer Review Table

for internal quality assurance)
	O
	Project partners
	-
	-
	-
	Electronic document

	WP8 – Quality Assurance
	D 8.1.2 Quality Register (defining activities, quality criteria and success indicators together with control measures to ensure high-quality; documentation of all measures undertaken)

Reviewed M6
	O
	Project partners
	-
	-
	-
	Electronic document

	WP8 – Quality Assurance
	D 8.1.2 Quality Register (defining activities, quality criteria and success indicators together with control measures to ensure high-quality; documentation of all measures undertaken)

Final version M36
	O
	Project partners
	-
	-
	-
	Electronic document

	WP8 – Quality Assurance
	D 8.1.3 Concept for Collecting Advisory Board feedback (external quality assurance – regular

feedback)
	O
	Project partners
	-
	-
	-
	Electronic document

	WP8 – Quality Assurance
	D 8.1.4 Quality Management Report at mid-term and at the end of the project (including the results of the independent external evaluation, a summary of QM activities and “lessons learned”,

recommendations) (Interim) M14
	O
	Project partners
	-
	-
	-
	Electronic document

	
	D 8.1.4 Quality Management Report at mid-term and at the end of the project (including the results of the independent external evaluation, a summary of QM activities and “lessons learned”,

recommendations) (Final) M36
	O
	Project partners
	-
	-
	-
	Electronic document

	
	D 8.2.1 VET Quality Management Report at mid-term and at

the end of the project (Interim)
	O
	Project partners
	-
	-
	-
	Electronic document

	
	D 8.2.1 VET Quality Management Report at mid-term and at

the end of the project (Final)
	O
	Project partners
	-
	-
	-
	Electronic document


1.5.3 List of deliverables submitted with the Final Report
	Please use the space below to list all deliverables/products that have to be evaluated as part of the report. 

Submitting the deliverables for evaluation:
1. The project results and outcomes should be put in secure place on the project website/online platform which will be used for evaluation by EACEA. Please provide the Agency with the link, login and password and make sure the numbers attributed to your products/outputs match with the numbers of the items listed in below table. 
2. For storing your deliverables at the EACEA, please send by post a USB drive with all results submitted for evaluation and all supporting documents to your EACEA project officer: Education, Audiovisual and Culture Executive Agency, Unit A2, Avenue du Bourget 1 (SPA2 03/085), B-1049 Brussels. The USB drive should be posted at the time of submission of your Report.

3. The main project deliverables that have to be publicly available have to be uploaded in Erasmus+ platform for dissemination and exploitation of project results in your project section http://ec.europa.eu/programmes/erasmus-plus/projects/ . 


	Number of product/outcome
	Title of products/outcomes/deliverables 



	D1.1.1
	Progress Activity Report

	D1.1.2 
	Final Activity Report

	D1.2.1
	Progress Costs Report

	D1.2.1 
	Final Cost Report

	D1.3.1
	Risk Management Plan

	D1.3.2
	Progress Conflict and Risk Report

	D1.3.3 
	Final Conflict and Risk Report

	D2.1.1
	Report on cooks’ skills needs in the PFC and pre-existing training initiatives and curricula

	D2.1.2
	Collection of good practices

	D2.2
	EU Chef Gastro-Engineering Occupational Profile

	D3.1.1
	CGE European Curriculum – first release

	D3.1.2
	CGE European Curriculum – final release

	D3.2.1
	Tools and guides for designers

	D3.2.2 
	Web based step-by- step guide supporting the CGE EU Curriculum localization

	D3.3
	Instructional Design documents of five localized curricula and five pilot courses – Milestone 3

	D4.1.1
	Educational toolkit platform description

	D4.1.2 
	NECTAR Educational toolkit platform https://imoox.at/course/futurechefs

	D4.2.1 
	Guidelines for teachers for curriculum implementation

	D4.2.2 
	Module storyboards and texts https://imoox.at/course/futurechefs

	D4.3 
	Teaching Toolkit and Multilingual Open Contents https://imoox.at/course/futurechefs

	D 4.4 
	Report on pilot teachers training and participatory creation

	D 5.1 
	Report: pilot course implementation in Belgium

	D 5.2 
	Report: pilot course implementation in Portugal

	D 5.3 
	Report: pilot course implementation in Austria

	D 5.4 
	Report: pilot course implementation in Liguria

	D 5.5 
	Report: pilot course implementation in Campania

	D6.1
	Evaluation and Monitoring Plan

	D6.2.1
	Intermediate Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers

	D 6.2.2 
	Evaluation Report EU Curriculum, Tools and Guides targeting VET designers

	D 6.3 
	Evaluation Report: Overall Teachers’ Tools

	D 6.4
	Evaluation Report: Pilot courses

	D 6.5
	Report on Feedback Loops: Methods and Results

	D7.1.1
	Dissemination and Communication Plan (M3)

	D7.1.1
	Dissemination and Communication Plan (M15)

	D7.1.1
	Dissemination and Communication Plan (M21)

	D7.1.1
	Dissemination and Communication Plan (M27)

	D7.1.1
	Dissemination and Communication Plan (M33)

	D7.1.2
	Dissemination Report (M20)

	D7.1.2
	Dissemination Report (M36)

	D7.1.3
	Stakeholder Map (M4)

	D7.1.3
	Stakeholder Map (M16)

	D7.1.3
	Stakeholder Map (M28)

	D 7.1.4 
	Final Conference

	D7.2.1
	Project Website: Initial version M4

	D7.2.1
	Project Website: Final version M36

	D 7.2.2 
	Report on Social Media Sites

	D7.3.1
	Exploitation plan – Initial version M12

	D7.3.1
	Exploitation plan – Final report M36

	D 7.3.2 
	NECTAR Memorandum of Understanding - template

	D 7.3.3
	Policy Recommendations for efficient investments on chefs gastro-engineering in primary food care

	D7.4.1
	Scaling-up Strategy and Sustainability Strategy M6

	D7.4.1
	Scaling-up Strategy and Sustainability Strategy M18

	D7.4.1
	Scaling-up Strategy and Sustainability Strategy M30

	D 7.4.2 
	Scaling-up and Sustainability Report M24

	D 7.4.2 
	Scaling-up and Sustainability Report M36

	D 8.1.1
	Quality Assurance Plan (providing a description of the overall quality system and including a Peer Review Table for internal quality assurance) Review

	D 8.1.2 a and b
	Quality Register (defining activities, quality criteria and success indicators together with control measures to ensure high-quality; documentation of all measures undertaken) M6

	D 8.1.2 a and b
	Quality Register (defining activities, quality criteria and success indicators together with control measures to ensure high-quality; documentation of all measures undertaken) Final version M36

	D 8.1.3
	Concept for Collecting Advisory Board feedback (external quality assurance – regular feedback)

	D 8.1.4
	Quality Management Interim Report at mid-term of the project (including the results of the independent external evaluation, a summary of QM activities and “lessons learned”, recommendations) Interim M14

	D 8.1.4
	Quality Management Interim Report at mid-term of the project (including the results of the independent external evaluation, a summary of QM activities and “lessons learned”, recommendations) Final M36

	D 8.2.1
	VET Quality Management Interim Report at mid-term of the project Interim M18

	D 8.2.1
	VET Quality Management Interim Report at mid-term of the project Final M36


Copy rows as required

1.5.4 List of supporting documents submitted with the Final Report
	Please use the space below to list all supporting documents that have to be evaluated together with the report. 

Submitting the deliverables for evaluation:
1. The project supporting documents should be put in secure place on the project website/working platform. Please provide the Agency with the link, login and password and make sure the numbers attributed to your supporting documents match with the numbers of the items listed below. 

For storing your supporting documents at EACEA, please kindly include the supporting documents together with deliverables on the USB drive sent to the EACEA at the time of submission of your eReport. 


	Number of supporting document
	Title of supporting documents 



	Sd 01
	Alliance Agreement

	Sd 02
	Minutes of the Consortium Meetings

	Sd 03
	Minutes of the Steering Committee meetings

	Sd 04
	CV of the external expert and related contract

	Sd0 5
	Template of Timesheet

	Sd 06
	Project Brochure 4 Languages

	Sd 07
	NECTAR Steering Committee Composition

	Sd 08
	NECTAR General Assembly Composition

	Sd 09
	NECTAR Communication and Dissemination group composition

	Sd 10
	NECTAR Advisory Board composition 

	Sd 11
	NECTAR glossary

	Sd 12
	Stakeholder Map – Organisation by category

	Sd 13
	Nectar Newsletter Nov. 2021

	Sd 14
	Nectar Visual Identity Handbook

	Sd 15
	NECTAR Slide Presentation

	Sd 16
	NECTAR Leaflet Pilot Project IT

	Sd 17
	Minutes of the General Assembly meetings

	Sd 18
	Minutes of the Pre-Kick Off Meetings

	Sd 19
	Step by Step Guide for Quality Assurance 

	Sd 20
	Advisory Board Feedback on D2.2

	Sd 21
	Report: Advisory Board Feedback on the D3.1.1

	Sd 22
	Report Advisory Board Feedback D4.3

	Sd 23
	Report Advisory Board Feedback D5.1 

	Sd 24
	Report Advisory Board Feedback D5.2 

	Sd 25
	Report Advisory Board Feedback D5.3 

	Sd 26
	Report Advisory Board Feedback D5.4 

	Sd 27
	Report Advisory Board Feedback D5.5 

	Sd 28
	Feedback collection from chefs and cooks from Graz D2.2 via E-mail

	Sd 29
	External Review D2.1.1

	Sd 30
	External Review D2.2

	Sd 31
	External Review D3.1.1

	Sd 32
	External Review D3.2.2

	Sd 33
	External Review D3.3

	Sd 34
	External Review D5.1

	Sd 35
	External Review D5.2

	Sd 36
	External Review D5.3

	Sd 37
	External Review D5.4

	Sd 38
	External Review D5.5

	Sd 39
	External Review D7.3.2

	Sd 40
	Evaluation Questionnaires English Q1-Q4 Students

	Sd 41
	Evaluation Questionnaires English Q1-Q2 Teachers

	Sd 42
	Evaluation Questionnaires English Q1 VET-Providers

	Sd 43
	Evaluation Questionnaires English Q2 VET-Providers

	Sd 44
	Stakeholder Questionnaire

	Sd 45-
	NECTAR Pilot Evaluation Roadmaps for Austria

	Sd 46
	NECTAR Pilot Evaluation Roadmaps for Belgium

	Sd 47
	NECTAR Pilot Evaluation Roadmaps for Campania

	Sd 48
	NECTAR Pilot Evaluation Roadmaps for Liguria

	Sd 49
	NECTAR Pilot Evaluation Roadmaps for Portugal

	Sd 50
	Feedback Loop VET Providers results T6.5

	Sd 51
	Evaluation Questionnaire Austria T6.4

	Sd 52
	Evaluation Questionnaire Belgium T6.4

	Sd 53
	Evaluation Questionnaire Italy T6.4

	Sd 54
	Evaluation Questionnaire Portugal T6.4

	Sd 55
	D6.4 Final Pilot Evaluation Report

	Sd 56
	Introduction to the Designers’ Kit 

	Sd 57
	How to identify effective Learning Outcomes - Guidelines from CARESS Project (SI4LIFE)

	Sd 58
	NECTAR online Teacher Training (NOTT) programme

	Sd 59
	iMooX Platform users’ manual

	Sd 60
	Stakeholder Map Organisation by category

	Sd 61
	Silver Taste Congress Poster Genoa, 290523

	Sd 62
	Silver Taste Congress – SI4LIFE presentation

	Sd 63
	Campania Region’s Decree integrating “Chef esperto in cucina salutistica” in the Regional Repository of Occupations

	Sd 64
	Liguria Region’s Decree integrating “Chef esperto in cucina salutistica” in the Regional Repository of Occupations

	Sd 65
	Bilateral Memorandum of Understanding

	Sd 66
	ECVET for Learning Agreement_template

	Sd 67
	Active and Healthy Living Congress – SI4LIFE presentation

	Sd 68
	NECTAR ESCO Mapping Tool

	Sd 69
	E-mail exchange with ESCO Secretariat for the integration of CGE Profile into ESCO

	Sd 70
	Detailed documentation provided to ESCO for the integration of CGE Profile into ESCO

	Sd 71
	NECTAR EU Skills Panorama Project results publication

	Sd 72
	NECTAR Deliverable D.5 template for the pilot sites

	Sd 73
	NECTAR Pilot course questionnaires for the pilot sites

	Sd 74
	NECTAR Tracking Tool pilot courses

	Sd 75
	Summary Dissemination and Communication Activities MUG

	Sd 76
	Symposium Vienna_presentation Nectar Roller-Wirnsberger (side 17-25)

	Sd 77
	Trailer Chefs in future integrated care

	Sd 78
	NECTAR Newsletter Austrian Pilot

	Sd 79
	NECTAR Information sheet Pilot Austria (German)

	Sd 80
	Grant Agreement

	Sd 81 
	MoU Quality Questionnaire

	Sd 82
	NECTAR Course Syllabus Template PARTS A and B

	Sd 83
	Web Content Accessibility Guidelines

	Sd 84
	CM and GA Agendas

	Sd 85
	Project Card

	Sd 86 
	Final Conference – Post Conference Survey

	Sd 87
	NECTAR Network for Cooperation and Mobility_MoU template signed

	Sd 88
	NECTAR Policy Recommendations

	Sd 89 
	ESCO SI4LIFE business offer 

	Sd 90
	Scaling up survey – Pilot site responses

	Sd 91 
	iMooX availability document

	Sd 92
	Survey Responses – Proposed Policy recommendations

	Sd 93
	MoU possible signers contacted

	Sd 94 
	Final Conference Final Agenda

	Sd 95
	CM and GA attendance lists

	Sd 96
	Final Conference attendance list

	Sd 97
	Video Interview Fondazione ITS BACT

	Sd 98
	Nectar Newsletter Nov. 2023

	Sd 99
	Pilot course dissemination campaign in Italy

	Sd 100
	Summary of dissemination and communication done by MUG


2. Quality of the project design and implementation 

2.1. Implementation of the work plan / tasks

2.1.1
Deviations from the work plan. In case of deviation or changes, please explain clearly which project activity was not implemented in line with the initial project, which activity or which deliverable foreseen in the description of the project has been modified and what was the change. You are also invited to provide details of problems encountered during the project activities and the solutions that have either been implemented or were proposed. Please use the work package titles, types and references that you used in Annex I of your grant agreement. 

* Specify whether, in case of an amendment, you notified and received the approval from EACEA.

	Work package Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP 1 Management
	Task 1.1 Project Management
	M1
	M1
	M36
	M36

	Deviation and the reason for it

Our first project manager, Marjolein Winters, effectively started working at the beginning of the project (November 1, 2020) on a 3-year contract. In month 12 (October 2021) she informed us (Odisee) that she had found another job closer to her home. We supported her in this new opportunity and terminated the contract on October 30, 2021. The last 2 weeks of October there was an overlap with the new project manager, Ellen De Cuyper, so the transition on November 1 went relatively smoothly. Unfortunately, in

February 2022, she decided to leave the organization (Odisee).

	Proposed or Implemented Solution

We initially, together with our human resources department, started looking for a new project manager in our own organization. After a month we also placed an external vacancy. We did our best to manage the project for 3 months (February – March – April) but of course this is not the same when there is effectively a project manager for 50% FET employed on the project. Thanks to the partners, we were able to bridge these 3 months relatively well. With the help of Serena Alvino (Si4Life), we appointed a new project manager, Silvia N Bossio De Stefano, in early May.


	Work package Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP3 - DESIGN AND LOCALIZATION OF THE CGA

CURRICULUM
	Implementation
	M6
	M6
	M35
	M35

	Deviation and the reason for it

Since the beginning of WP3, the project has been affected by a delay due to the need of collecting the feedback of Belgian Associated Partners for the delivery of the main results of the WP, i.e., the CGE Curriculum, the Guidelines for Designers, and the design of pilots.

Belgian Associated Partners are experts in the field and the only one who have ever implemented a CGE course at local level; in addition, some experts working as consultants in Belgian Associated Partners should have been contracted by ODISEE as teachers of the Belgian pilot so, their opinion was very important for WP3 results.

	Due to conflicts between this group of experts and the Belgian pilot leader, their opinion was delayed as well as their contracting in the project. Although many mediations occurred, these conflicts led to a delay in the delivery of D3.2.1. (M16 instead of M13).

This delay had an impact on the beginning of T3.3 which was aimed at designing pilots using both results of T3.1 and results of T3.2.

D3.3 including the design of the pilots which will run in WP5 has been delivered at M19 instead of M16. The conflicts between the experts of Belgian Associated Partners and the Belgian pilot leader (ODISEE) have not been solved, yet, and this fact had an impact on the delivery of Belgian pilot design.

	Proposed or Implemented Solution

SI4LIFe as WP and Task leader preferred to deliver accurate tools (D3.2.1) designs (D3.3) taking more time instead of delivering incomplete or ineffective documents.

To this end, activities of WP have been re-scheduled considering the gained delay. Impacts on other WPs, such as WP4 have been considered and specific meetings, both with WP4 leader and with the Steering Committee, has been set up to plan mitigation actions.

Some important decisions having an impact on WP4 has been taken independently from the development of the deliverables, in order to allow T4.2 and T4.3 start in parallel with WP3.

Specific 1:1 meeting has been set up with pilot leaders (SCMA, MP, ITS-BACT, MUG and ODISEE) in order to support them in the pilot design. SI4LIFE tried to mediate in the resolution of conflicts between the experts of Belgian Associated Partners and the Belgian pilot leader and supported ODISEE to deliver at least part of the design of Belgian Pilot (localized Curriculum). But since the detailed description of Belgian pilot design should involve the teachers of the pilots the above-mentioned conflicts prevented the delivery of this part of D3.3.

After a consultation with the PC and the EU officer, SI4LIFE decided to deliver D3.3 as well, missing a part of Belgian pilot description.

During M19 many meetings have been set up in order to solve the conflicts. SI4LIFE is helpful to organize specific working sessions with the teachers who will be recruited for Belgian Pilot in order catch up the delay. The missing part of Belgian pilot design will be included in the final report of Belgian pilot (D5.1) as Annex.


	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP3

Design and Localization of the CGA EU Curriculum
	Implementation
	M6
	M6
	M35
	M35

	Deviation and the reason for it 

Since the beginning of WP3, the project has been affected by conflicts between the Belgian pilot leader (ODISEE) and the experts of Belgian Associated Partners; the latter are experts in the field and the only one who have ever implemented a CGE course at local level; they would have liked to be contracted someway before contributing to the project and this situation limited and slowed down many activities in the first reporting period (M1-M18); the design of Belgian pilot has been affected by delay due to this reason.

	Proposed or Implemented Solution

A couple of experts of the Belgian Associated Partners have been contracted as teachers of the Belgian Pilot. They mediated with the whole group of experts in the Flanders territory in order to find compromises and solutions. They joined the NOTT (Nectar Online Teacher Training) and collaborated with SI4LIFE (WP3 leader) in order to shape a design of the Belgian pilot in a way which allowed the integration with the initiatives linked with CGE profile and already implemented in the Flanders territory. The Belgian pilot’s design documents were developed in time for allowing the proper recruitment of pilot students and for allowing the start of training activities in compliance with the project gantt: although the detailed description of the Belgian pilot could not be included in the proper Deliverable (D3.3) like the other pilots’ design, it has been included as annex to the pilot report (D5.1).

As to the curriculum refinement for the release of the final version, Si4LIFE (WP3 leader) adopted an integrated approach, depicted in the figure below, including personalized feedback from partners through structured interviews (details are included in D3.1.2).
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This approach allowed the Belgian Associated Partners to comment in detail the first release of the Curriculum (to which they contributed only partially due to the above-described conflicts) and to contribute to the shaping of the final release. Every proposal for modification has been voted by partners in a long online meeting and was approved on the rule of qualified majority (approving only changes voted by 3 out of 5 pilot leaders). 

This approach allowed to deliver a final agreed version of the Curriculum in June 2023 (M32), so 3 months in advance with respect to the deadline for the related Deliverable (D3.1.2 - M35). Such additional time, carefully planned by SI4LIFE with the PC, allowed the partnership to link the Memorandum of Understanding template (available in M33 instead of in M35) to the final version of the Curriculum, thus supporting the process of signature collection.


	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP4 Material and tools supporting trainers in the curriculum implementation
	Implementation
	Month 13 (Nov 2021)
	Month 13 (Nov 2021)
	13 Months
	15 Months

	Deviation and the reason for it 

Work package 4 has overall been started and completed in time (start date, period). Despite the great dependence on the project partners and other responsible representatives of the project and the resulting additional workload, MUG and Si4Life (as leaders of the individual tasks of work package 4) fully succeeded in meeting the deadlines for this work package. In order to cover the most important learning content in the pilot teachers training course (=NOTT), the NOTT course was supplemented by two webinars of Belgian experts at a later date, as no agreement could be reached with those partners before or during the dedicated course (task 4.4).

	Proposed or Implemented Solution

The transmission of the relevant learning content to potential trainers of the pilot courses was reserved for certain experts due to the innovative nature of the dedicated learning content. Extensive discussions and attempts (email, meetings) by Si4Life unfortunately did not lead to an earlier solution.

	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP5 Pilots delivery
	Implementation
	Month 18 
	Month 18 
	16 Months
	17 Months

	Deviation and the reason for it 

Deliverables 5.1, 5.2, 5.3, 5.4 and 5.5 were planned to be delivered by the end of June 2023, as it was considered the deadline of the pilots. As most of the pilots ended by the end of June, it was not feasible to achieve this stated date.

	Proposed or Implemented Solution

It was agreed with the pilot site to postpone the deliverable date until the 28th July to give enough time to the pilot sites and the reviewers to finish the deliverables and to check them. The new deadline was respected, and the content of the deliverables was of high quality. This was also backed up by the external reviewer.


	Work package Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP6 – Evaluation (Quality Assurance and Evaluation)
	Deliverable 6.1 Evaluation plan
	M5
	M5
	3 months
	9 months

	Deviation and the reason for it

A deviation occurred in deliverable 6.1 (Evaluation Plan), largely due to the different interpretation on how to carry out the evaluations in WP6 between UALG, leader of the WP and responsible for this deliverable and WIAB, responsible for tasks 6.4 and 6.5 of WP6. 

Proposed or Implemented Solution

Regarding the delay of deliverable 6.1 (Evaluation Plan), after the mediation of Odisee as Project leader (as mentioned in the progress conflict report), that came to Portugal, and reenforce UALG to move forward with their proposition of evaluation, once they were WP leaders, and should move forward with the evaluation methodology they think will be more suitable to obtain the needed information for this WP and its deliverables.


	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP6 – Evaluation (Quality Assurance and Evaluation)
	Deliverable 6.2.1 Intermediate Evaluation Report: EU Curriculum, Tools, and Guides

targeting VET designers
	M8
	M13
	10 months 
	8 months

	Deviation and the reason for it 

A deviation occurred in deliverable 6.2.1 (Intermediate Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers), once a delay occurred in WP3, regarding the first release of the CGE-EU Curriculum and the tools (Designers KIT). Once this deliverable had as objective to evaluate these, it could only start after the first release of the curriculum and the tool kit.

	Proposed or Implemented Solution

UALG, although starting date was delayed, tried to deliver the intermediate report as soon as possible. The time to do this deliverable was of 8 months instead of the 10 initially predicted. Feedback from the Vet designers and external reviewer are ready to be incorporated to improve both, the curriculum, and the Designers kit. Once only two minor suggestions are made, they are possible to improve before the initiation of the pilots set for September. (M23)


	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP6 – Evaluation (Quality Assurance and Evaluation )
	Task 6.2.2 Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers. 


	M8
	M13
	27 months 
	24 months

	Deviation and the reason for it 

A deviation occurred in deliverable 6.2.2 due to the delay in obtaining the answers from target groups for evaluation (Pilot teachers, Pilot VETs and Chefs)



	Proposed or Implemented Solution

With the help of Odisee as Project leader we could obtain all the answers that we need to finish the deliverable




	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP6 – Evaluation (Quality Assurance and Evaluation)
	Task 6.3 Overall Teachers’ Tools Evaluation 
	M17
	M17
	20 months
	21 months

	Deviation and the reason for it 

A small deviation occurred in deliverable 6.3 due to the delays in the revisions. 



	Proposed or Implemented Solution

UALG, WIAB and Odisee tried their best to overcome this small delay successfully.



	Work package
Title
	Work package Type and Reference
	Planned Starting Date
	Actual Starting Date
	Planned duration
	Actual duration

	WP7

Dissemination, exploitation, scaling-up and sustainability of the project results
	Dissemination and exploitation results
	M36
	M36
	2 months
	2 months

	Deviation and the reason for it 

In the project proposal a success indicator was related to the integration of the CGE Occupational Profile into ESCO. As planned, the PC contacted the ESCO Secretariat to this end in M33. The Secretariat replied positively, asking for a number of documents needed to manage the integration of the profile in the European Classification (see SD 69). Extra work and time were required to achieve this goal.

	Proposed or Implemented Solution

During the last General Assembly which took place in Ghent on October 20th, 2023, Partners discussed about the issue of the management of the contacts with the ESCO Secretariat in order to complete the process of the integration of the CGE Occupational Profile into ESCO. Partners agreed on the fact that the big additional effort required for this process must have been delegated to a partner or to an external consultant, who should have been paid by the Alliance as an “extraordinary cost of the project” (rules about the management of this costs are included in the Alliance Agreement).

SI4LIFE applied to the Assembly to take on charge this process, in a timeframe going beyond the end of the project, but, if possible, before the delivery of the final report. A business offer (see Sd 89) has been sent by SI4LIFE to the PC on mid-November; the PC approved the offer, based on the agreements set up with Partners during the General Assembly.

SI4LIFE carried out the process by the end of December and sent the documentation to the ESCO Secretariat (see Sd 68/69/70).


2.1.2 Project methodology/approach. Please describe the methodology/approach for achieving the objectives, including major milestones, measurable indicators. Please explain the main issues faced during implementation of different stages of the project (e.g. collection of data, design of occupational profile(s), development of occupational standard(s), design and development of the curriculum and training programme/materials, testing/piloting, implementing recognition procedures, finalising the training materials).
	The NECTAR methodology is based on EU instruments and tools related to skills and occupations as well as the main project results:

- The definition of an occupational profile (OP) in terms of knowledge, skills, and competences in order to improve the European qualification descriptions within ESCO; EQF principles have been applied to describe the OP in terms of EQF descriptors and appropriate EQF levels.
- The definition of an EU Curriculum to be promoted as standard for Chef Gastro-Engineering; according to the Bologna Declaration (1999), to the Lisbon Strategy for employment and to ECVET principles, the curriculum and design documents delivered by the project have been focused on learning outcomes and defined units of learning outcomes to ensure transparency and facilitate the recognition of prior learning to support the mobility of learners and workers in this field. The Curriculum has supported the instantiation of “localized curricula” at different EQF levels.

- The delivery of VET training and training materials for teachers has been developed and quality assured based on EQAVET principles (guidelines and tools for designers – Designers’ Kit). 

Quality criteria and indicative descriptors of EQAVET have been taken as reference for the definition of the evaluation and monitoring plan in T6.1, the evaluation of the Curriculum and Pilots (T6.2 and T6.4).
- Open Content: Educational Toolkit. In order to support the implementation of NECTAR pilot courses, an Educational Toolkit has been set up on iMooX:
1- Chefs in Future Integrated Health Care

2- NECTAR Online Training of Trainers (NOTT) 

- A Memorandum of Understanding (MoU) has been developed as an agreement between competent institutions which sets the framework for credit transfer to support the mutual recognition of the ECVET point designed for the Chef Gastro Engineer Curriculum. The MoU have stated the mutual acceptance of the status and procedures of the competent institutions involved.

The Alliance based the project methodology developing activities which have been carried out in 8 Work Packages (WPs). These WPs have been structured in the following way:
WP1 Management (WP leader: ODISEE). This WP was in charge of the overall monitoring process.

WP2 Definition of a Chef gastro Engineering Occupational profile (WP leader MUG and ODISEE). This was the preparatory WP which defined the Occupational Profile of Chef Gastro Engineering.

WP3 Designed and localization of the CGA EU Curriculum (WP leader: Si4Life). Aimed at designing a learning-outcome based Curriculum for Chef Gastro-Engineering with specific tools and guides which could play a reference role at EU level for VET targeting this qualification.
WP4 Materials and Tools supporting trainers in the curriculum implementation (WP leader: MUG and Si4Life). Regarding the development and implementation of training methodology and tools to support pilot teachers in the curriculum implementation.

WP5 Pilots Delivery (WP leader: ODISEE). The delivery of 5 pilot courses.

WP6 Evaluation (WP leader: UALG and WIAB). The evaluation of the European Curriculum, the tools, and the pilots.

WP7 Dissemination, Exploitation, Scaling-Up and Sustainability of Project results (WP leader: RSCN and Si4Life). This dissemination WP spread the results of the project, to assure the project sustainability and the exploitation of results.

WP8 Quality Assurance (WP leader: WIAB). This WP to guarantee the quality of the project process and the compliance of the outcomes with the main EU policies.

All the tasks in the different WPs have been achieved obtaining good results.

The overview of the WPs structure and relationship is provided in the following figure.
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As it can be seen in the figure, WP1, WP7 and WP8 have been in process during the whole development of the project from the very beginning.
Each WP has produced several specific deliverables. Some of them produced Milestones since they represented important mid-term phases or outcomes of the project. NECTAR produced 5 Milestones in all, and all of them have been correctly achieved.

NECTAR 5 Milestones:

Milestone 1: the delivery of the EU Chef Gastro-Engineering Occupational Profile in M7 WP2 D2.2
Milestone 2: the delivery of the CGE European Curriculum – first release in M12 WP3 D3.1.1
Milestone 3: the delivery of instructional design documents of five localized curricula and five pilot courses in M17 WP3 D3.3
Milestone 4: the NECTAR Educational Toolkit Platform has been implemented in M20 WP4 D4.1.2 Chefs in future integrated health care | iMooX
Milestone 5: the delivery of the CGE European Curriculum – final release in M35 WP3 D3.1.2
The list of Milestones with the related success indicator is provided in the following table.

Milestone

WP and Deliverable

Success Indicator

Comments and achievement

Milestone 1: EU Chef Gastro-Engineering Occupational Profile (OP)

WP2 D2.2

Based on ESCO Structure

This indicator was achieved. The OP has been based on the analysis of current ESCO occupational profile. ESCO occupational groups Chef, Head Chef and Diet Cook (Group 3434) have been analysed coming to the conclusion that the EU CGE OP has to be based on ISCO Occupational Group 3434.1 Chef. It's important to highlight that the OP was sent to ESCO Secretariat for its integration and the Alliance received positive feedback. The final documentation required was sent in December 2023 and the final decision is being expected.

Compliant with ECVET

This indicator was achieved. To assure compliance with ECVET, the project assigned ECVET points at Learning Outcomes level to assure the flexibility of the Curriculum with respect to the creation of Modules and to guarantee an accurate assessment of workers/learners. The OP covers EQF descriptors and EQF levels and ECVET principles have been used to define a proper glossary and to provide the proper framework to the OP. 

Positive feedback from the main target groups

This indicator was achieved. After an accurate analysis, Partners agreed to refer to the Competences detailed in ISCO Occupation Group 3434.1 – CHEF as the “entry level” for the CGE Curriculum.

Milestone 2: CGE European Curriculum – first release

WP3 D3.1.1

Compliant with ECVET, ESCO and EQF

This indicator was achieved. The EU Curriculum is “learning outcome oriented” and compliant with the main EU standard and tools for VET.

Supports ECVET points

This indicator was achieved. The curriculum is in line with ECVET standards in terms of following a learning outcome approach, structuring learning outcomes in units, and supporting the recognition and validation of learning outcomes. This was also supported by the external review (Sd 33)

It refers to learning outcomes

This indicator was achieved. The first release of the CGE EU Curriculum delivered through D3.1.1 included 69 Learning Outcomes grouped into 7 Units of Learning Outcomes. It was “learning outcome oriented” and 
compliant with the main EU standard and tools for VET. It was targeted to chefs (ESCO profile – EQF4) and 
was aimed at awarding EQF5 level.

It includes support to flexibility

This indicator was achieved. The EU Curriculum first released was designed in a modular and flexible way since it was supposed to be adaptable to different contexts and rules in different EU countries. 

Positive feedback from the main target groups

This indicator was achieved. Positive feedback was received VET designers answered a questionnaire (Task 6.2, D6.2.1). It is important to highlight that in this phase, there was no answer by the Belgium partner as at this moment there were some administrative problems with the VET provider that afterwards were solved. Also, all pilot sites to do a SWOT analysis identifying the strength, weakness, opportunities, and threats that each could predict at this time in the implementation and delivering the CGE EU pilot course in their site/country.

Milestone 3: five localized curricula and five pilot courses

WP3 D3.3

Clear definition of outcomes in compliance with ECVET

This indicator was achieved. Pilot leaders were invited to use the delivered Designers’ Kit, (collection of tools supporting the Localization of the Curriculum) in order to produce a Localized Curriculum. The result of this design is one Flexibility Tool for each pilot, which includes all the information about the Localized Curriculum, such as selected LOs, a detail of Modules, the assigned number of ECVET points, etc. A description of this information for each pilot is provided in D3.3 in Sections 10, 11, 12, 13 and 14, together with some screenshots drawn from the Excel; the excel files have been uploaded on the Erasmus Plus Platform.

Positive feedback about the proper contextualization of the EU curriculum from the project partners

This indicator was achieved. Rif. WP6 – UALG D6.2.2 Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers D6.3: Evaluation Report: Overall Teachers’ Tools
Pilot courses are described according to a unique template defined in the project

This indicator was achieved. The Course Syllabus Templates Part A and B which described each Teaching of the course, have been distributed among the pilot sites. (see Sd 82)

Positive evaluation based on EQAVET indicators and evaluation plan indicators

This indicator was achieved. WP8 - WIAB – Heidi

D 8.2.1 VET Quality Management Report at mid-term and at the end of the project (Interim and Final)
Milestone 4: NECTAR Educational Toolkit Platform

WP4 D4.1.2

The customization is based on a user requirements analysis

This indicator was achieved. The design and development of the educational toolkit platform has helped to implement and conduct pilot courses. It is a multilingual platform (English, Dutch, Italian, Portuguese, and German) which allows to follow up the content in different countries. https://iMooX.at/course/futurechefs

The platform fits with the needs of pilot students and pilot teachers

This indicator was achieved. The course in the platform provides information on topics related to nutrition and disease as well as their bidirectional interactions on assessment and monitoring procedures for patients/clients in this context on how to develop recipes as well as use and adapt cooking techniques depending on the care setting and client. The content of the course is addresses to individuals who are participating in the associated pilot course and individuals who are basically interested in the subject areas and would like to acquire knowledge about it. On the other hand, the NOTT course has been developed in order to train the future trainers of courses based on NECTAR Curriculum. Materials produced for NOTT course and uploaded on IMOOX are also available for download in the OPEN CONTENT Section of the project website:

https://www.nectar-project.eu/main-outcomes/open-content/ 

Compliance with accessibility standards such as Web Content Accessibility Guidelines

This indicator was achieved. In D4.1.1 and in Sd 83 we have a Web Content Accessibility Guidelines stating the technical background of the NECTAR e-learning platform, the analysis of legal, copyright and privacy issues and the process to register and access the NECTAR training course.
Milestone 5: CGE European Curriculum – final release

WP3 D3.1.2

It supports the localization

This indicator was achieved. The final release of the CGE EU Curriculum includes 67 Learning Outcomes grouped into 7 Units of Learning Outcomes, which correspond to the Key Activities defined in the OP. It is general and “across-the- board”, since it plays a reference role for any VET designer targeting CGE profile in any EU country; it is also modular and flexible, since it can be adaptable to different contexts and rules in different EU countries. These features will allow transparency and comparability of the localized curricula and will support the recognition of this qualification by regulatory bodies. In order to design the Localized Curriculum, they have been provided with the Designers’ Kit, delivered in T3.2 and they have been asked to fill in the Flexibility Tool (one of the tools included in the Kit, namely DK7); as described in D3.2, the Flexibility Tool is an Excel folder composed of 6 sheets (4 + 2 for reference) and the “credits” one.

Positive feedback from VET representatives and from sector representatives

This indicator was achieved. Rif. WP6 – UALG

D6.2.2 Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers D6.3: Evaluation Report: Overall Teachers’ Tools
It transposes the feedback of pilots

This indicator was achieved. Firstly, bilateral meetings were organised to receive input about the evaluation of the CGE Curriculum and the Designers’ Kit. the overall evaluation carried out about the CGE EU Curriculum gave very positive results. For each set of questions, Pilot partners had the possibility to write comments and propose possible improvements of the Curriculum. The results can be seen in D3.1.2 "Interviews with pilot partners." After the interviews were carried out, a draft document was done containing the changes proposed by partners. Afterwards, a voting meeting with all the partners took place where changes were voted to finally arrived at a final version of the Curriculum.

It is available for free

This indicator was achieved. The EU CGE Curriculum is available for free on the Web page: https://www.nectar-project.eu/main-outcomes/curriculum-final-release/ The results will be accessible for free by open access on the project website for at least 3 years after the project ends. 




2.1.3 Implementation of ECVET, EQF, EQAVET and applying ESCO. 
Please explain how you were applying ECVET (learning outcomes) principles and EQAVET recommendations for developing the deliverables. What EQF level your developed training programme corresponds to and what are entry requirements. What measures and steps were taken for validation, certification, and recognition of the acquired knowledge, skills, and competencies? 
	COMPLIANCE WITH ECVET AND ESCO

In WP2 for the definition of the CGE Occupational Profile, the ESCO Occupation Groups Chef, Head Chef, and Diet Cook in Group 3434 were analysed and compared. In the formalization of the CGE Occupational Profile, in the first year of the project, partners agreed on the fact that ISCO Occupation Group 3434.1 – CHEF (branch) was the most suitable one to be “addressed” to integrate CGE in ESCO, as possible result of the project. Another option was ISCO 5120.1. where Diet Cook is currently described.

After an accurate analysis, Partners agreed to refer to the Competences detailed in ISCO Occupation Group 3434.1 – CHEF as the “entry level” for the CGE Curriculum.

Since such “entry level” could be not completely aligned with the specific profiles (and related competences) that will be identified in each country, partners agreed that a specific “competences homogenisation” Module will be set up in national pilots whenever and wherever national competences will not cover the whole list of competences of ESCO CHEF.
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As a preliminary step to WP3 activities, partners have been introduced to the main EU standards in VET field (ECVET, EQAVET, ESCO, EQF) and have been trained to the proper formalization / phrasing of Learning Outcomes (in compliance with ECVET approach).

A specific training session has been carried out online by SI4LIFE; the session has been recorded in order to allow people who were not able to attend synchronously, to see the videorecording of the lesson. Specific training materials has been also shared with partners including both EU reference materials (such as CEDEFOP’s “Defining, Writing and Applying Learning Outcomes”) and a specific guide created by SI4LIFE to support LO’s phrasing (see Sd57 - “How to identify effective Learning Outcomes - Guidelines from CARESS Project”).

A Project Glossary (see Sd 11) has been developed including the main terms proposed by EU standards, e.g., ECVET Glossary.

The template for the Curriculum development was based on the following assumptions:

· the term “competence” has to be used in the general meaning proposed by the “EU COUNCIL RECOMMENDATION of 22 May 2017 on the European Qualifications Framework for lifelong learning” (See Sect. 8.1); thus, it cannot be identified as a specific dimension of a LO, such as in the example provided by ECVET Toolkit (see Figure 2)

· in the template Learning Outcomes are defined in terms of Knowledge, Skills and Personal and Transversal Competences.

· Personal and Transversal Competences are “competences needed for applying a knowledge and/or a skill in the work context with a certain level of responsibility and autonomy”; such definition allows to maintain a strict connection and compliance with EQF approach.

The final release of the CGE EU Curriculum (D3.1.2) includes 67 Learning Outcomes grouped into 7 Units of Learning Outcomes, which correspond to the Key Activities defined in the Occupational Profile. The EU Curriculum is “learning outcome oriented” and compliant with the main EU standard and tools for VET; it is general and “across-the- board”, since it is supposed to play a reference role for any VET designer targeting CGE profile in any EU country; it is also modular and flexible, since it can be adaptable to different contexts and rules in different EU countries. These features will allow for transparency and comparability of the localized curricula and will support the recognition of this qualification by regulatory bodies.

Each LO is described in terms of Knowledge, Skills and Personal and Transversal Competences. The level of “responsibility and autonomy”, which is an important element for the definition of the EQF level, is described in the “Personal and Transversal Competences” field.

The European Reference Curriculum for CGE developed by the NECTAR Project targets chefs (ESCO profile – EQF4) and aims at awarding an EQF5 level. Due to its flexible and modular design, it can be adapted to target and award a specialization in EQF4. Thus, taken as a whole, the Curriculum can be used to design CGE specialization courses awarding from 30 (minimum for EQF4) to 90 ECVET Points (maximum for EQF5).

The project delivered also the Designers’ Kit (see Sd 56) - published on the project website at https://www.nectar-project.eu/main-outcomes/guidelines-and-tools-for-designers/ ), a set of 13 guides and tools aimed to support any VET designer to localize the EU general CGE Curriculum into his/her own context. The delivered guides and tools use a simple, user-friendly language which “targets the intended audience”, i.e. VET Designers, with practical examples and cases. The Designers’ Kit guides support the compliance of the courses design with the main VET standards such as ECVET and EQF. In particular:

· “DK2 – Identification of the proper EQF level and credits “. This guide supports VET designers in the definition of the EQF level and the relative number of awarded credits; it identifies 3 main cases (A, B and C) and suggests a possible range of ECVET points, as well as an estimated range of students' workload.

· “DK3 – Curriculum adaptation to EQF4”. In the event that the CGE Curriculum is adapted to EQF4 (CASE B and C outlined in DK2), this localization affects the Curriculum itself substantially, since the formulation of Learning Outcomes requires a modification too. This guide supports VET designers in the Curriculum adaptation to EQF4 through 3 main steps.

· “DK6 – ECVET Points Tables”. Based on the “NECTAR’s approach to ECVET Points allocation” described below (and in detail in D3.2.1), these tables outline the suggested ECVET point ranges for each UoL and each specific LO. They also provide concrete examples of ECVET points distribution for courses awarding 40 and 60 ECVET points.

· “DK7 – Flexibility Tool”. This Excel tool aims to collect the design information about the “localized curriculum”. In particular, it allows to assign ECVT points to each LO and to receive an automatic counting of the overall amount of ECVET points assigned to the whole course, to each module and to each UoL.

· “DK12 – Assessment Guide”. Students’ assessment is a crucial element for the effective implementation of NECTAR’s CGE Curriculum. Thus, it has been addressed by the project at different levels and with different tools, targeting both designers and teachers. This guide support final users in the management of NECTAR tools related to students’ assessment.

· “DK13 – Assessment Matrix”. This tool support teachers in the monitoring and implementation of students’ assessment, keeping track of the Learning Outcomes achieved by each student.

NECTAR APPROACH to ECVET POINTS ALLOCATION

Since the CGE Curriculum is set at EQF5 level (although it can be adapted to EQF4) and the training at this level is often offered by academic VET providers, it is very important for the sustainability of project results to keep a mapping of ECVET points against possible ECTS. 

According to the European Credit Transfer and Accumulation System, one academic year corresponds to 60 ECTS, credits that are normally equivalent to 1500–1800 hours of total workload, irrespective of standard or qualification type. To enable a common approach for the use of ECVET points, 60 ECVET points are usually allocated to the learning outcomes expected to be achieved in a year of formal training.  Assuming that a year of formal training at EQF5 level can be compared to an academic year, we can infer that an average amount of 1500 hours can correspond to the year of formal VET.

Then the CGE Curriculum is supposed to be FLEXIBLE in such a way that:

· it can be adapted to EQF4;

· it is based on 7 Units of Learning (which have different relevance and weight with respect to the related Occupational Profile) which may correspond to Modules or NOT; as a matter of fact, in NECTAR’s approach the composition of modules is flexible, and its definition is up to the designer who is “localizing” the Curriculum into his/her own context;

· the final number of Learning Outcomes can vary from one course to another since optional LOs can be included or not.

Based on these premises NECTAR cannot assign a fixed number of ECVET points to the Curriculum, but the Alliance identified a possible range of points depending on the EQF level and on the estimated TIME required to acquire the selected LOs (workload).

In order to be able to assure the proper flexibility to the curriculum, as well as the compliance to ECVET, NECTAR project assigns ECVET points also at Learning Outcome level. This will allow to:

· assure the flexibility of the Curriculum with respect to the creation of Modules.
· guarantee an accurate assessment of workers/learners.

In particular, ECVET points are assigned in terms of a range of ECVET points which could be assigned to the Learning Outcomes depending on the adopted educational strategy, which would affect the TIME required to acquire the competences. This range is compliant with the range of ECVET points assigned to the respective UoL and the overall amount of ECVET points assigned to the qualification.
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VALIDATION, CERTIFICATION AND RECOGNITION OF THE ACQUIRED KNOWLEDGE, SKILLS, AND COMPETENCIES

As outlined in WP3 description, in M33 the Alliance contacted the ESCO Secretariat to ask for the integration of the CGE Occupational Profile into the ESCO classification. The Secretariat replied positively, asking for a number of documents needed to manage the integration of the profile in the European Classification.

SI4LIFE took in charge this activity, sending the documentation to the ESCO Secretariat in December 2023 (see Sd 68/69/70). The integration of the profile is now subject to an additional evaluation by the Secretariat.

Furthermore, the Austrian Public Employment Service has already accepted the CGE Occupational Profile, as a professional specialization of cooks, into its Occupational Information System (https://bis.ams.or.at) and the Occupational Taxonomy that is used for the nationwide matching of job supply and demand. 

In addition, regional recognition has been assured in the two Italian pilot regions Campania and Liguria by integrating by regional decree (see Sd 63/64) the Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) in the respective Regional Repositories of Occupations. The profile has been also uploaded within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

In order to support the validation, certification and recognition of the acquired knowledge, skills and competencies across EU countries, specific tools have been provided to entities signing the NECTAR Memorandum of Understanding (see https://www.nectar-project.eu/main-outcomes/memorandum-of-understanding/) and joining NECTAR Network for Cooperation and Mobility (NNCM). As a matter of fact, as an optional second level of engagement, the members of the network may decide to sign additional bilateral agreements, defining effective mechanisms for mutual recognition of the CGE Curriculum and Qualification and for students’ mobility. In particular, to facilitate the successful implementation of the “second level” bilateral agreements, the following Annexes are made available to MOU’s signatories:

· Annex 3 – Template for NECTAR Bilateral Memorandum of Understanding (see Sd 65): a draft agreement between two competent institutions  supporting students’ mobility across countries and detailing under what conditions learners’ credits will be mutually validated and recognized; the agreement explicitly states that the partner organisations mutually accept their respective criteria and procedures for quality assurance, assessment, validation and recognition of knowledge, skills and competence for the purpose of transferring credit.

· Annex 5 – the Template provided by ECVET for Learning Agreement (see Sd 66)
On the other hand, the VET Quality Management Final Report (D8.2.1) describes the quality assurance processes, instruments and methods implemented to ensure high quality of the NECTAR project deliverables and outputs related to VET, which is based on the EQAVET approach. The EQAVET approach contains five main concepts: a quality assurance cycle, Building Blocks for VET designers, definition of quality indicators and indicative descriptors as well as a quality assurance approach for work-based learning (WBL). 

The EQAVET quality assurance cycle and the EQAVET approach in general was implemented mainly by the Quality Register (QR), which consists of the Quality Control Plan (QCP) and the Quality Expectations and Indicators Plan (QEIP). Within the QEIP, WIAB (as leaders of quality assurance) together with the WP-leaders planned and developed a list of the most important qualitative and quantitative quality criteria, which were on one hand defined within the project proposal for core Deliverables and were on the other hand also closely linked to EQAVET indicators. The QEIP included also quality criteria and Key Performance Indicators (KPI) to ensure the application of ECVET principles, e.g. that the CGE EU Curriculum takes into account ECVET requirements such as a Learning Outcome orientation and ECVET points. 

The QCP included all information for the internal peer-reviews of the project deliverables, e.g. which partner organisation was responsible for which Deliverables as well as who and by when a partner was responsible to internally peer-review a Deliverable. Therefore, the QR represents the main tool for the planning, implementation, evaluation, and review phase of the EQAVET quality assurance cycle. It was used to monitor and document the achievement of the predefined quality expectations and indicators for the NECTAR project. 

Within the VET Quality Management Final Report, the quality expectations, and indicators of the QEIP were linked to several EQAVET indicators, with the result that almost all EQAVET indicators have been taken into account. Only the EQAVET Indicators 7 “Unemployment rate according to individual criteria” and 8 “Prevalence of vulnerable groups” were not covered, as they were not relevant for this project. Furthermore, all Building Blocks for VET designers were already considered during the planning phase and have been successfully implemented during the project lifetime. 

The Building Blocks for WBL were considered, as WIAB developed Key Performance Indicators (KPI) for WBL for each EQAVET WBL Building Block, which should be considered within the implementation of WBL in the five Pilots of the NECTAR project. Due to the high amount of work for the Piloting Partners, from setting up localized Curricula and developing training materials to the planning and implementation of the Pilots, the adaptation of the defined KPI for WBL could not be considered as planned. 

In addition, tools, and activities within Evaluation (WP6) were planned in compliance with the EQAVET framework. The quality criteria and Key Performance Indicators (KPI) defined within the Evaluation and Monitoring Plan (EMP) were also closely related to different EQAVET indicators. Furthermore, feedback loops (T6.5) were developed based on the input received from the partners and the stakeholders they were in contact with to be able to gather feedback stakeholders such as beneficiaries, employers, labour market representatives and professional associations on a mid- and long-term bases and also after the project from. The feedback loops ensure the sustainability of the project results and the continuous improvement of the pilots and supported the achievement of related EQAVET indicators, e.g. EQAVET indicator 6 and 9. All in all, the implementation of the EQAVET approach within the NECTAR project was successful. For more detailed information, please see the VET Quality Management Final Report (D8.2.1).  


ESCO. Please describe how the information available in ESCO was taken into account for developing project deliverables. Did you proposed or would like to propose to improve information available in ESCO basing on your project findings? Please provide more details.
	The information available in ESCO was taken into account from the very beginning (see D2.2) as a first step in the NECTAR project to define an Occupational Profile (OP) for Chef Gastro-Engineering, the EU benchmark for VET of chefs in PFC. To define this EU reference OP for CGE which could provide the baseline for the EU Curriculum and for the definition of the CGE qualification, the NECTAR consortium summarised, analysed, and compared current different profiles for cooks and chefs included in ESCO as a preliminary activity to the definition of the CGE OP. After this analysis, the EU Skills Panorama was also analysed. Also, additional information about already existing qualifications and certifications were collected referring both the NQFs (National Qualification Frameworks) and to EQF (European Qualification Framework). Results of Report on cooks’ skills and needs in the PFC and pre-existing training initiatives and curricula were also studied and taken as a baseline of the OP.
Each ESCO occupation is related to essential and optional knowledge, skill, and competence concepts. ESCO organises the occupation concepts using hierarchical relationships between them, metadata as well as mappings to the International Standard Classification of Occupations (ISCO) to structure the occupations. In ESCO, each occupation is mapped to exactly one ISCO-08 code. ISCO-08 can therefore be used as a hierarchical structure for the occupations pillar. ISCO-08 provides the top four levels for the occupations pillar. ESCO occupations are located at level 5 and lower. ISCO has created different Occupation groups that have been developed to facilitate international comparison of occupational statistics and to serve as a model for countries developing or revising their national occupations classifications. Cooks include a wide range of occupations involved in the preparation of meals including chefs, cooks, short order cooks and fast-food preparers. Chefs are identified as a separate unit group in Major Group 3: Technicians and Associate Professionals, reflecting the higher skill level requirements. Therefore, within NECTAR, the main focus will be on Chefs. Chefs, classified in Unit Group 3434, plan, and develop recipes and menus, create dishes, and oversee the planning, organisation, preparation, and cooking of meals, whilst cooks, classified in Unit Group 5120, plan, organise, prepare and cook a range of dishes, they do so according to recipes or under the supervision of chefs. They do not generally develop menus or create new dishes. According to the Occupational Profile of Chefs within ESCO and ISCO the Chefs design menus, create dishes and oversee the planning, organisation, preparation, and cooking of meals in hotels, restaurant, and other eating places, on board ships, on passenger trains and in private households. Tasks include: 
• Planning and developing recipes and menus, estimating food and labour costs, and ordering food supplies 
• Monitoring quality of dishes at all stages of preparation and presentation 
• Discussing food preparation issues with managers, dieticians and kitchen and waiting staff 
• Supervising and coordinating the activities of cooks and other workers engaged in food preparation
• Inspecting supplies, equipment, and work areas to ensure conformity with established standard 
• Determining how food should be presented, and creating decorative food displays 
• Instructing cooks and other workers in the preparation, cooking, garnishing and presentation of food 
• Participating in the recruitment of kitchen staff and monitoring their performance 
• Preparing, seasoning, and cooking speciality foods and complex dishes 
• Explaining and enforcing hygiene and food safety regulations 
According to Open Risk Manual, the ISCO Occupation Group 3434.1 Chef can be defined as: Chefs are culinary professionals with a flair for creativity and innovation to provide a unique gastronomic experience. The essential and optional Skills for Chefs can be seen in Table 1 D2.2. 
As the CGE will also function as a Head Chef who manages the kitchen to oversee the preparation, cooking, and service of food, the essential and optional Skills of a Head Chef has also been studied (See Table 2 D2.2).
To understand the essential and optional skills better, an analysis was done that listed all the skills mentioned in the Occupation Group of the Chef, the Head Chef, and the Diet Cook, counting the times it is classified as an essential or optional skill. The list can be found in Table 4 D2.2, in which C = Chef, H = Head Chef, and D = Diet Cook. This analysis resulted in the following Skills that have been considered in the CGE OP: 

• The following Skills are essential for all Occupational Groups: Comply with Food Safety and Hygiene, Handover the Food Preparation Area, Use Cooking Techniques, Use Culinary Fishing Techniques, Use Food Preparation Techniques and Use Reheating Techniques. 

• The following Skills are essential or optional for all Occupational Groups: Control of Expenses, Plan Menus. 

• The following Skills are essential for two Occupational Groups: Dispose Waste, Maintain A Safe, Maintain A Safe, Hygienic and Secure Working Environment, Manage Staff, Store Raw Food Materials, Use Food Cutting Tools, Work in A Hospitality Team.
To sum up, in WP2 for the definition of the CGE Occupational Profile, the ESCO Occupation Groups Chef, Head Chef, and Diet Cook in Group 3434 were analysed and compared. In the formalization of the CGE Occupational Profile, in the first year of the project, partners agreed on the fact that ISCO Occupation Group 3434.1 – CHEF (branch) was the most suitable one to be “addressed” in order to integrate CGE in ESCO, as possible result of the project. Another option was ISCO 5120.1. where Diet Cook is currently described.

After an accurate analysis, Partners agreed to refer to the Competences detailed in ISCO Occupation Group 3434.1 – CHEF as the “entry level” for the CGE Curriculum.

Since such “entry level” could be not completely aligned with the specific profiles (and related competences) that will be identified in each country, partners agreed that a specific “competences homogenisation” Module will be set up in national pilots whenever and wherever national competences will not cover the whole list of competences of ESCO CHEF.

In M33 the Alliance contacted the ESCO Secretariat to ask for the integration of the CGE Occupational Profile into the ESCO classification. The Secretariat replied positively (See Sd 69), asking for several documents needed to manage the integration of the profile in the European Classification.

SI4LIFE took in charge this task, sending the documentation to the ESCO Secretariat in December 2023 (see Sd 68/69/70). The integration of the profile is now subjected to an additional evaluation by the Secretariat.


Recognition of developed trainings. Please describe how the developed training will be recognized on a national/regional/sectoral levels in the partnership countries.

	The NECTAR project Alliance has made great strides in recognising the training programme at regional and national and international level.
So, the recognition of the CGE qualification has been guaranteed by the following actions performed:

· the integration of the CGE Occupational Profile into the ESCO classification (in process) (Sd 68/69/70)

· the integration of the CGE Occupational Profile into EU Panorama Skills (in process) (Sd 71);

· the integration of the CGE Occupational Profile, as a professional specialization of cooks, into the Austrian Public Employment Service’s Occupational Information System (https://bis.ams.or.at) and Occupational Taxonomy, that is used for the nationwide matching of job supply and demand.

· the integration by decree of the CGE Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) into the Regional Repositories of Occupations of Liguria and Campania (see Sd 63 and Sd 64);

· the integration by decree of the CGE Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

The decisions and efforts that the Alliance has made to get the recognition of the CGE Occupational Profile on different levels, are crucial building blocks, ensuring the continuous success and growth of the NECTAR project in the years to come.


2.1.4 Testing of the training. Please describe how the testing of the training programme(s) was organised. How many users per country were involved, their profile, what was the duration and type (blended, online, face-to-face)? Give a short overview of the results collected and adjustments implemented.
The Curriculum was tested in NECTAR project by the development of 5 pilot courses in 4 different countries: Belgium, Portugal, Austria, and Italy (Campania and Liguria Regions). 
To follow the development of the pilots, Odisee as the leader of WP5, organised a first approach collecting data of each pilot with a questionnaire containing the most relevant information about the courses before they started (Sd 73). After that, a tracking tool that summarised the whole course (Sd 74) was shared with the partners to guarantee the correct follow up of the pilots. To collect the whole information after the end of the courses, a Template was generated and the pilots’ sites shared important information about the implementation and development of the courses (See D5.1, D5.2, D5.3, D5.4 and D5.5)
The trajectory of pilot projects can be summarised as follows:
Belgium (D5.1)
The pilot course developed in Belgium was based on the European Curriculum which is the result of the NECTAR project and the existing curriculum Chef Gastro-engineering at the Center for Gastrology (Leuven, Belgium; connected to Odisee University of Applied Sciences). The course focuses specifically on chefs working in hospitals, health care institutions and services for family and elderly care, educational institutions in the context of care for the disabled and special youth care, tailor made companies (the former sheltered and sheltered workshops), the socio-cultural sector, education, home care, mental healthcare, and the social sector. The Belgian pilot ran from 2/3/2023 to 15/06/2023. The course had a duration of 1184 hours for 18 weeks. It was divided into 3 modules. In presence lessons and NECTAR MOOC based learning on iMooX Platform was used as complementary material for the students. Also, additional e-learning activities on local platforms was used (Toledo and Moodle). Work based learning took place in the respective healthcare institutions where the students already work. 

As previously said, the pilot project was designed for students who have already completed or are in the process of following the existing chef gastro-engineering course at the Center for Gastrology (Leuven, Belgium). Thanks to the NECTAR project, lessons were offered for free. However, it remained extremely difficult to attract students from this specific and rather limited group as we are talking about chefs who already work in a kitchen in healthcare. 16 students expressed their interest in signing up. Ultimately, 12 of them registered to take the lessons in the pilot. During the pilot training, 2 students stopped their training because it was too difficult to combine with work and family situations. They will continue in the following course. So, in the end, 10 students followed the full pilot, took exams, and passed.
There was a final exam and 83.3% of the students received a certification after the 80% of the course learning outcomes were reached. 100% of the students attending the course received the qualification.

Number of ECVET credits
42,5 ECVET

EQF level at the beginning of the pilot 
EQF4

EQF level at the end of the pilot (awarded with certificate)
EQF5
Portugal (D5.2)

The pilot course developed in Portugal was in charge of Santa Casa da Misericórdia de Albufeira, a social solidarity entity based on the local and European curriculum, which is the result of NECTAR project.

. The course was attended by 25 trainees, most of them not from the kitchen area, but professionals working in care and rehabilitation. A curriculum evaluation was carried out based on professional experience and previous learning to validate their prior learning. The Portuguese pilot ran from 6/12/2022 to 30/6/2023. The course had a duration of 1250 hours for 30 weeks. It was divided into 10 modules. In presence lessons and NECTAR MOOC based learning on iMooX Platform was used as complementary material for the students. Also, additional e-learning activities on local platforms was used (Moodle). Work based learning took place throughout the course period, since the trainees work in the area. Of the 25 enrolled students only 5 graduated but this has a valid explanation. The last months of the course coincide with spring and summer seasons. In Albufeira, these seasons are key for working (seasonal work) so, students had to put off the continuity of their training process. They didn’t drop off, just postpone the training until the off season. So, until the end of the project (M36) 5 students followed the full pilot, took exams, and passed by specific assessment at the end of each module (22.7%). 100% to 75% of the course learning outcomes were reached. 20% of the students attending the course received the qualification by M36 of the project but it is expected a higher number during the following months.

Number of ECVET credits
50 ECVET

EQF level at the beginning of the pilot 
EQF4

EQF level at the end of the pilot (awarded with certificate)
EQF4
Austria (D5.3)
The pilot course in Austria was developed by the Medical University of Graz (MUG) in collaboration with the Economic Development Institute (WIFI) of the Styrian Chamber of Commerce (STYCC) based on the local and European curriculum, which is the result of NECTAR project.

The course was developed within a highly specialized surrounding of continuous professional development (CPD) for different professions. In Austria, chefs with accomplished dual-apprenticeship training are holding a professional certificate equivalent to a National Qualification Framework (NQF) level 4. Currently, there are two continuous professional development (CPD) options available for chefs in Styria: the diet chef (comparable to the European ESCO profile at European Qualification Framework (EQF) level 4) and the kitchen chef which is anchored within the national qualification framework (comparable to the European ESCO framework, in Austria graduated with an NQF level 6. Both courses are offered by the VET provider WIFI. Finally, the program to become a Chef Gastro-Engineer in Austria was built on three different bases: the basic training content to become a cook/chef in Austria, content provided during the training for diet chefs and finally the new and complementary training program. The recruitment process essentially covered the period from September 1st, 2022, to February 2023 with recruitment actions jointly taken by MUG, the vocational education and training (VET) provider WIFI and STYCC. 

The Austrian pilot ran from 27/2/2023 to 30/06/2023. The course had a duration of 1250 hours for 18 weeks. It was divided into 6 modules. In presence lessons and NECTAR MOOC based learning on iMooX Platform was used as complementary material for the students. Also, additional e-learning activities on local platforms was used (Moodle). Work based learning took place in the respective companies where the students already work.

A total of 25 students participated in the Austrian pilot, with 16 participants starting the pilot at the beginning and 9 participants joining at a later point. 11 participants completed the CGE pilot course with a final exam on two modules by the end of June 2023. The profile of the participants included a successfully completed dual apprenticeship as a chef/cook and at least 2 years of work experience in this professional field, as this may be prerequisite for participation in the Austrian CGE continuing education. 100% to 90% of the course learning outcomes were reached. 44% of the students attending the course received the qualification by M36 of the project but it is expected a higher number during the next course offer.

Number of ECVET credits
50 ECVET 

EQF level at the beginning of the pilot 
EQF4

EQF level at the end of the pilot (awarded with certificate)
EQF5
The CGE Occupational Profile was integrated as a professional specialization of cooks, into the Austrian Public Employment Service’s Occupational Information System (https://bis.ams.or.at) and Occupational Taxonomy, that is used for the nationwide matching of job supply and demand.
Italy Liguria Region (D5.4)
The pilot course in Liguria represents an important initiative in the field of nutrition and health, focusing on healthy ageing and prevention of diet-related diseases. The course was developed by The Vocational State Institute for Food & Wine and Hospitality Marco Polo of Genova based on the local and European curriculum, which is the result of NECTAR project.

The Liguria Region pilot ran from 5/12/2022 to 31/5/2023. The course had a duration of 1000 hours for 26 weeks. It was divided into 9 modules. In presence lessons and NECTAR MOOC based learning on iMooX Platform was used as complementary material for the students. Also, additional e-learning activities on local platforms was used (Argo). Work based learning took place between February and May 2023 in the respective companies where the students already work, or in suitable companies. 

A total of 19 students participated in the Italian Liguria Region. 17 participants completed the CGE pilot course with ongoing assessments at the end of each module. Some exams took place in the month of June, after the end of the lessons. The profile of the participants was diverse. A few of them had no previous experience in food preparation for health-related target groups, while the others had acquired skills in different combinations of specific cooking, such as for people of advanced age or patients with special nutritional needs. 89.4% of the students attending the course received the qualification.

Number of ECVET credits
40 ECVET

EQF level at the beginning of the pilot 
EQF4

EQF level at the end of the pilot (awarded with certificate)
EQF5
The CGE Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) was integrated into the Regional Repositories of Occupations of Liguria and Campania (see Sd 63 and Sd 64) and by decree in the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

Italy Campania Region (D5.5)

The pilot course in Liguria represents an important initiative in the field of nutrition and health, focusing on healthy ageing and prevention of diet-related diseases. The course was developed by ITS-BACT Foundation based on the local and European curriculum, which is the result of NECTAR project.

The main disciplinary areas that were proposed to the students to be covered were: food and nutrition sciences, HACCP system, gastronomic economy, ICT, physiology and pathology, health statistics, food chemistry, personnel management, microbiology, methodologies, and techniques of collective catering.

The Campania Region pilot ran from 27/2/2023 to 30/6/2023. The course had a duration of 1000 hours for 18 weeks. It was divided into 9 modules. In presence lessons and NECTAR MOOC based learning on iMooX Platform was used as complementary material for the students. Also, additional e-learning activities on local platforms was used (Moodle). Work based learning took place in April and for this specific Module design and development of customized recipes for healthy and appropriate nutrition were done. The Company in charge was Sagifi S.p.A.
A total of 20 students participated in the Italian Campania Region and 20 participants completed the CGE pilot course with a final exam. The profile of the participants was diverse. Regarding the highest level of education achieved before starting the program, a clear majority of the participants have a qualification at EQF level 4. Most of the participants were unemployed and the main motivation of students to take part in the course was to find employment and to improve skills for those already in employment. 100% of the students attending the course received the qualification.

Number of ECVET credits
40 ECVET

EQF level at the beginning of the pilot 
EQF4

EQF level at the end of the pilot (awarded with certificate)
EQF5

The CGE Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) was integrated into the Regional Repositories of Occupations of Liguria and Campania (see Sd 63 and Sd 64) and by decree in the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

The Tracking Tool with a synthesis of the development of the 5 pilot projects can be found in Sd 74.
It is important to highlight that the pilot projects have received a positive evaluation done by the external reviewer (See Sd 34/35/36/37/38):
Belgium: the document effectively summarizes the achievements and potential of the Belgian pilot course in the context of the NECTAR project. It sets a clear path for the future integration of this program and its accreditation as an EQF level 5 training.
Portugal: the document provides valuable insights into the development and implementation of the pilot course in Portugal. 
Austria: the document successfully conveys the rigorous planning and execution of the CGE pilot course in Austria.
Liguria Region: this document effectively conveys the details and significance of the pilot course while highlighting its alignment with the NECTAR project's goals. It serves as a valuable reference for educators, policymakers, and anyone involved in vocational training and curriculum development in the field of nutrition and health.
Campania Region: The document under review is a well-structured and informative report on the Italian pilot course in Campania, demonstrating its alignment with the NECTAR project's goals and its potential to bridge the gap between education and employment. It offers a comprehensive view of the course's development, implementation, and outcomes.
2.1.5 Quality assurance measures. Please describe the quality assurance processes followed during the implementation and how the recommendations/conclusions of the QA were taken into account for improving project implementation and the quality of deliverables.
	Within quality assurance, three deliverables regarding the planning and implementation of tools for Quality Assurance have been provided by WIAB, notably the Quality Plan (see D8.1), the Concept for collecting and reporting of Advisory Board Feedback (see D8.1.3) and the Quality Register (see D8.1.2). The Quality Register planned, documented, and monitored the internal and external peer-review of the project deliverables and related quality expectations, which were related to short-term results of the project. To assure the quality of the deliverables and to support the review process, WIAB developed different tools, such as the review history in the beginning of each document and a quality control checklist at the end of the document, which the reviewers needed to fill in. Furthermore, the Quality Expectations and Indicator Plan (QEIP), which is part of the QR, included a list of quality criteria and KPI to ensure high quality of the deliverables and that the predefined short-term results of the NECTAR proposal will be reached. All in all, the review process was implemented successfully, and all deliverables have been reviewed and quality checked according to the plan. 

Besides the internal reviews, WIAB together with the PC and NECTAR partners were able to recruit one suitable External Reviewer (ER) and the planned number of 5 Advisory Board (AB) members with a broad range of expertise for external quality assurance. The AB members reviewed the following main deliverables: EU Chef Gastro Engineer Occupational Profile (see D2.2), Chef Gastro Engineering EU Curriculum (see D3.1.1), Teaching Toolkit and Multilingual Open Contents (see D4.3) and Pilot course implementation (see D5.1-5.5). The ER reviewed in addition to these 4 deliverables the following deliverables: Report on cooks’ skills needs in the PFC and pre-existing training initiatives and Curricula (see D2.1.1), Web based step-by-step guide supporting the CGE EU Curriculum localization (see D3.2.2), Instructional Design documents of five localized curricula and five pilot courses (see D3.3) and NECTAR Memorandum of Understanding (see D7.3.2). For these external reviews, WIAB prepared review templates, which were filled out by the AB members and the ER accordingly. Furthermore, WIAB summarized the AB feedback into AB Feedback Reports, which were sent to the responsible partner of the deliverables to support the implementation of the feedback. 

The internal project quality assurance and monitoring was carried out by the Project Management in WP1, which included an evaluation of the project management and overall activities regarding structure and management of the project or communication and collaboration among partners. In this regard, the PC has conducted a survey in M14 asking the whole NECTAR consortium for feedback with a short questionnaire that has been provided by WIAB.

Furthermore, within T8.2 measures and quality indicators related to EQAVET have been defined and specified in the VET Quality Management Interim Report (see D8.2.1). More details can be found in section 2.4 “ECVET and EQAVET”, in this report. 


2.1.6 Overall project management. Please explain the overall management of the project, the coordination and monitoring arrangements. Report on the solutions found and lessons learned when facing some difficulties.

	One of the first actions of the project management was the preparation, negotiation and then signature of the Alliance Agreement, aimed to define the project governance structure, to set the main rules and procedures, assigning roles and responsibilities, and identifying rights and duties (also in terms of ownership of results, access rights, etc.). The resulting Alliance Agreement (see Sd1) was signed by all the partners in this period.

ODISEE has been responsible to assure the respect of the progress level of the activities (see Sd 80) as stated in the Grant Agreement (milestones and deliverables) and their quality, supported by a Steering Committee (SC) and by an external reviewer.
The quality of VET (training materials, presence/distance/informal learning) has been assured through the constant reference to EQAVET principles. The External Reviewer (see Sd 4) and Advisory Board (see Sd 10) together with the Project Coordinator (PC) and WP8 Leader, performed a permanent monitoring and evaluation activity. It’s important to highlight that some members of the Advisory Board changed in this last period without any setbacks to be considered. With the help of the PC and the Alliance, two new members were added.
The following scheme gives a picture of the structure of the Management of the project.
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The Project Coordinator (PC): it was the operative project manager and the intermediary between the partners and the Funding Authority, as well as the supervisor of the overall progress of the project.

At consortium level, project management was implemented through the Steering Committee (SC). The SC supervised all the activities through constant communication with the partners. Communication among partners took place on regular basis. through monthly meetings or meetings convened according to emerging needs (see SD7).
The Alliance has strong collaborative ties between the partners and the cohesiveness of the project, so there was not a perception of major conflicts. When there was a need for a mechanism for conflict resolution, the PC had the task to establish a consensus between the conflicting members. In the case of technical disagreements, the SC solved the problem, and asked, if necessary, for recommendations from experts for this purpose. The conflict case has been presented at the regular meetings, and the solution of the conflict was solved by unanimous decision by all the partners of the consortium. If unanimous decision was not reached, conflicted parties had one week to resolve the problem, with the help of the PC and an advising expert (if necessary).

The General Assembly (GA) (see Sd 8) was composed by 1 member for each partner. It provided input into strategic and organizational issues and defined the project standards and agreements on all project policies that had to be formally and explicitly stated. Tasks assigned to consortium partners were considered as contractual obligations. The responsibilities of the GA were to:

1. Review project progress and control the activities.

2. Ensure that the project maintains its relevance.

3. Be aware of relevant activities in other projects.

4. Resolve any technical administrative or contractual issues, which have not been resolved by other means within the project.

5. Be the overall quality manager of the project.

Decisions have been taken on a consensual basis, and in case of disagreement, a final decision was taken.

All aspects of project implementation have been followed and managed through a reporting system, with an interim and a final report. The structure and frameworks of the reports have been prepared by the PC and filled by the partners.

Before the beginning of the project 2 pre kick of meetings have been hold (see Sd 18):

1st PKO1: Genova, 6th/7th/8th October 2020 
2nd PKO2: Faro, 4th November 2020

Between M1 and M36, different virtual and face-to-face project meetings took place, as followed: Kick Off Meeting: KOM: 9th/10th November 2020

Steering Committee Meetings (see Sd 3):

SCM1: 26th November 2020 SCM2: 11the March 2021 SCM3: 23rd September 2021 SCM4: 20th October 2021 SCM5: 16th November 2021 SCM6 22nd May 2022 SCM7 7th October 2022 SCM8 27th October 2022
SCM9 20 December 2022 SCM10 3rd February 2023 SCM11 28th March 2023 SCM12 21st April 2023 SCM13 16th June 2023

Consortium Meetings (see Sd 2):

CM1: KOM: 9th/10th November 2020 CM2: Brussels, 15th/16th June 2021 CM3: Genoa, 24th November 2021 CM4: Virtual, 9th/10th February 2021 CM5 Albufeira 8th 9th June 2022 CM6 Sorrento 16th 17th November 2022 CM7 Graz 4th 5th May 2023 CM8 Ghent 20th October 2023
General Assembly (see Sd 17):

GA1: Genoa 25th December 2021 GA2: Virtual, 10th February 2022 GA3 9th June 2022 GA4 19th November 2022 GA5 Graz 5th May 2023 GA6 Online meeting 27th June 2023 GA7 20th October 2023
All these meetings represented fruitful moments of collaboration, enhancement of mutual understanding, sharing and discussion among partners, as well as a nice occasion for socialization and for enjoying good collaborative climate.

The agendas of the Consortium Meetings and the General Assemblies are provided in Sd 84.
All the partners were represented at the meetings either face-to-face or online. Minutes of the different meetings are provided as Supporting Document Sd 2/3/17.

Besides, several TEAMS and ZOOM meetings were also organized to coordinate the work and discuss open issues among partners (bilateral meetings). This permanent communication allows better monitoring of planned activities.
The partnership has used different mailing lists which have been created by the PC to allow easy communication within the partners:

1 general list for the project with all the people participating.
1 list for each WP having as recipients all the partners involved in the related WP.
1 list for the SC members

1 list for the GA members

All the lists have been set up and updated by the PC and used properly by the partners.

Allocation of resources for each activity has been defined accordingly to the importance and complexity of each activity: For preparation activities 298 workdays, development 1984, quality 220, dissemination 590, and management 520 days. However, the complexity of the project has demanded greater commitment from partners. The consortium exceeded the anticipated number of working days by an additional 752 working days (4.364 vs. 3.612). Logically, the costs declared are also higher than the budget provided at the time of application (1.039.661 vs. 999.983).  
As far as the administrative and financial issues are concerned, internal tools and procedures have been implemented to assure a smooth reporting. During the kick-off meeting, clear guidelines were given about the financial management during the project. It was agreed to deliver the financial declarations every 6 months. For this purpose, a timesheet template was created for use by each partner. The PC received the requested information by the partners. This allowed the PC to keep constantly under control costs spending and, if needed, request further documentations, or give clarifications.
After the start of the project, it was decided at the first General Assembly, to establish an Alliance Agreement (see Sd1) between the project coordinator and each partner of the consortium. Extra attention was given to make the payment schedule more concrete. Infra you can find an excerpt from the Alliance Agreement about the payment schedule to the partners:
1. The payment schedule, which contains the transfer of pre-financing, and interim payment and payment of the saldo to Parties, will be handled according to the following principles:

2. Funding of costs included in the Alliance Plan will be paid to Parties after their reception from the Funding Authority EU-Commission without undue delay and in conformity with the provisions of the Grant Agreement. Costs accepted by the Funding Authority will be paid to the Party concerned.

3. The coordinator is entitled to withhold any payment due to a Party identified by a responsible Alliance Body to be in breach of its obligations under this Alliance Agreement or the Grant Agreement or to a Beneficiary which has not yet signed this Alliance Agreement.

4. The coordinator is entitled to recover any payments already paid to a Defaulting Party. The coordinator is equally entitled to withhold payments to a Party when this is suggested by or agreed with the Funding Authority.

5. The COORDINATOR MUST make the following payments to the Parties, provided that the parties deliver the Project Coordinator both the required documents for the financial statements (time sheets, employment contracts, payslips) and the required Outputs (Deliverables):

a) A first pre-financing payment of 40% of the budget, minus the amounts already paid at the time of signing of this agreement and the common cost of 9.000,00 euro.
b) A second pre-financing payment of 40% of the budget

c) The payment of the balance.

After repeatedly asking the partner ‘Styrian Chamber of Commerce’ (Partner 9) to provide the documents for the financial statements, there also came a clear answer. They have decided to not issue any financial declaration and that this decision does not affect their commitment and input which are necessary to make the project successful. The anticipated budget of €14,973.00 for this partner will therefore not be claimed. The alliance has discussed this issue in the last General Assembly which took place in Ghent on October 20th and the partners voted to ask the Agency for a redistribution of the grant amount approved for STYCC, corresponding to 14.973,00 euro, proportionally among the partners, based on their roles in the project. As a matter of fact, each partner has spent during the lifetime of the project more effort than expected, especially to assure the sustainability of the project results through the pilots,  the Memorandum of Understanding, the creation of a NECTAR Network, the integration of the new occupational profile in regional repositories, the integration of the project results in ESCO, etc. In my role of PC, I asked this question to our project officer (Mr Pavol Krempasky) by email on October 24th. He replied promptly that the decision on this question would be made during the evaluation of the final report.
The project website https://www.nectar-project.eu/ was created to disseminate information regarding the project, its activities, and the achieved results. It serves as the foremost communication channel for raising awareness about the project's objectives and serves as a showcase for project outcomes. The website design has evolved throughout the project, adding sections mainly linked to project updates and it contains the achievement of the main project results, such as the Chef Gastro-Engineering (CGE) occupational profile, the CGE curriculum, the guidelines and tools for designers, the open content section (educational toolkit) and the Memorandum of Understanding (MoU) together with the access to public deliverables (see D7.2.1). 
The use of TEAMS to share documents and to keep all the information of the project has been extremely useful as partners have the possibility of getting access to administrative information, dissemination content, deliverables, reports, minutes, agendas, templates, etc.
Regarding risk management, a Risk management Plan was developed at the beginning of the project considering the main project objectives and expected results and the main risks identified. A template was developed and shared with the partners to complete the Risk Register, to spot the possible risks that the project could have faced and have the information needed to be discussed in the Steering Committees (see D1.3.1; D1.3.2; D1.3.3). The revision of the Risk Register was carried out on a regular basis and served to make all the partners aware of possible risks and to discuss and agree on possible remedial actions.
The main project deliverables that have to be publicly available have been uploaded in Erasmus+ platform for dissemination and exploitation of project results in your project section and also on NECTAR Website where there is a private area for the Confidential documents, i.e. accessible only to EACEA, Commission services and project reviewers, also a private area for Restricted documents, i.e. accessible to the EACEA and to other Erasmus + Programme participants and a public area for the Public documents, accessible to anyone.

No major difficulties were faced related to the management of the project. At the beginning there were some problems with the communication that finally were solved holding permanent contact with the partners via email, telephone calls and WhatsApp.


3. Quality of the project team and the cooperation arrangements
3.1. Involvement of Partners. Please indicate the actual involvement of each partner by presenting a number of staff days actually spent for specific Work Package and describing his specific tasks in each of the work packages. 
	No of Work Package
	
	Partners involved
	Country
	Number of staff days spent
	Specific tasks in the work package for each partner
 

 

	
	
	
	
	Category
	Category
	Category
	Category
	Total
	

	
	
	
	
	1
	2
	3
	4
	
	

	1
	Management
	

	
	Lead partner
	P(1)
	 Belgium
	121,5
	94,5
	 
	30,5
	246,5
	ODISEE was responsible for the overall management of the project included the monitoring of the activities (T1.1), the administrative and financial co-ordination (T1.2) and risk management and conflict resolution (T1.3).

	 
	SI4LIFE
	P(2)
	Italy
	19,38
	11,63
	 
	 
	31,01
	Participation in the Steering Committee as WP3 leader. 

Participation in General Assembly. Participation in project meetings. 

	
	MP
	P(3)
	Italy
	 
	68,1
	 
	17,7
	85,86
	Participation in General Assembly. Participation in project meetings. 

	
	RL
	P(4)
	Italy
	15
	 
	 
	19,16
	34,16
	Participation in General Assembly. Participation in project meetings. 

	
	SCMA
	P(5)
	Portugal
	21,00
	23,00
	4,00
	22,00
	70,00
	Participation in the Steering Committee as WP6 leader.

Participation in General Assembly. Participation in project meetings. 

	
	UALG
	P(6)
	Portugal
	10
	19,50
	 
	20,00
	49,5
	Participation in General Assembly. Participation in project meetings

	
	WIAB
	P(7)
	Austria
	11
	11
	 
	 
	22,00
	Participation in the Steering Committee as WP8 leader. 

Participation in General Assembly. Participation in project meetings. 

	
	MUG
	P(8)
	Austria
	 
	33,5
	0,25
	20
	53,75
	Participation in the Steering Committee as WP4 leader. 

Participation in General Assembly. Participation in project meetings. 

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	0,00
	Participation in General Assembly. Participation in project meetings. 


	
	RC
	P(10)
	Italy
	38
	 
	 
	35
	73
	Participation in General Assembly. Participation in project meetings. 

	
	ITS BACT
	P(11)
	Italy
	10,00
	15,00
	 
	10,00
	35,00
	Participation in General Assembly. Participation in project meetings. 

	
	RSCN
	P(12)
	Belgium
	 
	20,5
	 
	4
	24,50
	Participation in the Steering Committee as WP7 leader. 

Participation in General Assembly. Participation in project meetings.  

	Subtotal 
	 
	 
	245,88
	296,73
	4,25
	178,36
	725,22
	 

	2
	Definition of a Chef Gastro-Engineering occupational profile
	

	
	Lead partner
	P(1)
	 Belgium
	 
	42,5
	 
	 
	42,5
	ODISEE coordinated WP2 ODISEE contributed to the identification of skill needs (T2.1) and was responsible for the definition of the OP of chef gastro engineering(T2.2)

	
	SI4LIFE
	P(2)
	Italy
	5,50
	4,50
	 
	 
	10,00
	Contribution to the identification of skill needs and to the definition of the OP according to the EU tools

	
	MP
	P(3)
	Italy
	 
	16,29
	 
	 
	16,29
	Contribution to the identification of the OP of CGE.

	
	RL
	P(4)
	Italy
	15,00
	 
	 
	5,00
	20,00
	 Contribution to the identification of skill needs and to the definition of the OP

	
	SCMA
	P(5)
	Portugal
	4,00
	10,00
	 
	 
	14,00
	 Contribution to the identification of the OP of CGE.

	
	UALG
	P(6)
	Portugal
	 
	29,50
	 
	 
	29,50
	 Contribution to the identification of skill needs and to the definition of the OP

	
	WIAB
	P(7)
	Austria
	18,00
	14,00
	 
	 
	32,00
	Contribution to the identification of skill needs to the definition of the OP mainly with respect to ESCO requirements. 

	
	MUG
	P(8)
	Austria
	 
	61,75
	 
	10,625
	72,375
	Lead the activities for the identification of skill needs (T2.1) and contributed to the definition of the OP(T2.2)

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	0,00
	Contributed to the identification of skill needs providing the point of view of businesses. 

	
	RC
	P(10)
	Italy
	 
	19
	 
	 
	19
	Contributed to the identification of skill needs and to the definition of the OP

	
	ITS BACT
	P(11)
	Italy
	 
	10
	 
	
	10,00
	Contributed to the identification of the OP of CGE.

	
	RSCN
	P(12)
	Belgium
	 
	1
	4,50
	6,00
	11,5
	Contributed to the identification of skill needs, the support for the scaling-up of good practices and to the definition of the OP.

	Subtotal 
	 
	 
	42,50
	208,54
	4,50
	21,625
	277,165
	 

	3
	Design and localization of the CGE EU Curriculum
	

	
	Lead partner
	P(2)
	 Italy
	63,095
	56,44
	 
	 
	119,54
	SI4Life coordinated the activities concerning the WP3.and contributed to the definition of the CGE Curriculum (T3.1), the implementation of tools and guides supporting the localization of the curriculum (T3.2) and the design of localized curricula (T3.3).

	
	Odisee
	P(1)
	Belgium
	 
	82
	 
	 
	82
	Contributed to all the activities of this WP because are directly connected to its role of WP5 leader and pilot leader.

	
	MP
	P(3)
	Italy
	 
	101,54
	 
	 
	101,54
	Contributed to all the activities of this WP. As pilot leader will be mainly involved in T3.1 and T3.3.

	
	RL
	P(4)
	Italy
	5
	 
	 
	0
	5
	Contributed to T3.3 as to its role of public regulatory body.

	
	SCMA
	P(5)
	Portugal
	8
	39
	 
	7
	54,00
	Contributed to all the activities of this WP. As pilot leader will be mainly involved in T3.1 and T3.3.

	
	UALG
	P(6)
	Portugal
	7,5
	69,5
	 
	 
	77
	Contributed to T3.1 and T3.2 as to its experience and to its role of WP6 leader.

	
	WIAB
	P(7)
	Austria
	1,5
	2
	 
	 
	3,50
	Contributed to T3.1 to guarantee that the EQAVET principles will be respected.

	
	MUG
	P(8)
	Austria
	 
	29,5
	30,625
	 
	60,125
	Contributed to all the activities of this WP. As pilot leader will be mainly involved in T3.1 and T3.3.

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	0,00
	Monitoring of the curriculum with respect the firms’ point of view.

	
	RC
	P(10)
	Italy
	 
	29
	 
	 
	29
	Contributed to T3.3 as to its role of public regulatory body

	
	ITS BACT
	P(11)
	Italy
	 
	39
	 
	7
	46
	Contributed to all the activities of this WP. As pilot leader will be mainly involved in T3.1 and T3.3.

	
	RSCN
	P(12)
	Belgium
	 
	2,5
	6
	 
	8,5
	Contributed to T3.1

	Subtotal 
	 
	 
	85,095
	450,48
	36,625
	14
	586,2
	 

	4
	Materials and tools supporting trainers in the curriculum implementation
	

	
	Lead partner
	P(8)
	 Austria
	 
	87,3
	76,375
	38,1
	201,775
	MUG lead WP4 activities. It contributed to all the activities and will lead T4.1, T4.2 and T4.3

	 
	Odisee
	P(1)
	Belgium
	 
	12
	 
	 
	12
	Was involved in all the activities due to its role of pilot leader and it is also in charge to translate the material in Dutch (T4.3).

	
	SI4LIFE
	P(2)
	Italy
	43,63
	36,185
	 
	 
	79,82
	Was involved in T4.2, T4.3 and it leads T4.4

	
	MP
	P(3)
	Italy
	 
	192,34
	 
	 
	192,34
	Was involved in T4.1 and T4.4 due its role of pilot leader. It was also involved in T4.2

	
	RL
	P(4)
	Italy
	5
	 
	 
	 15
	20,00
	It was involved in T4.3 to translate the material in Italian.

	
	SCMA
	P(5)
	Portugal
	7
	36
	 
	12
	55,00
	It was involved in T4.1 and T4.4 due its role of pilot leader.

	
	UALG
	P(6)
	Portugal
	1,5
	22,5
	 
	5
	29
	It was involved in T4.3 to translate the material in Portuguese.

	
	WIAB
	P(7)
	Austria
	1
	 
	 
	 
	1,00
	

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	0,00
	

	
	RC
	P(10)
	Italy
	
	 
	 
	 
	
	

	
	ITS-BACT
	P(11)
	Italy
	 
	59
	6,5
	2
	67,5
	It was involved in T4.1 and T4.4 due its role of pilot leader. It was also involved in T4.2

	
	RSCN
	P(12)
	Belgium
	 
	 
	 
	 
	0,00
	

	Subtotal 
	 
	 
	58,13
	445,325
	82,875
	57,1
	643,43
	 

	5
	Pilots delivery
	

	
	Lead partner
	P(1)
	 Belgium
	 
	138,5
	 
	 
	138,5
	ODISEE was in charge to lead the WP and delivered the pilot in Belgium.

	 
	SI4LIFE
	P(2)
	Italy
	 
	 
	 
	 
	 
	

	
	MP
	P(3)
	Italy
	 
	50,7
	 
	 
	50,7
	Delivered the pilot in Liguria

	
	RL
	P(4)
	Italy
	 10
	 
	 
	 
	 10
	Due to its role it was involved in the pilot in Liguria

	
	SCMA
	P(5)
	Portugal
	14
	252
	20
	20
	306
	Delivered the pilot in Portugal

	
	UALG
	P(6)
	Portugal
	 
	 
	 
	 
	 
	 

	
	WIAB
	P(7)
	Austria
	 
	 
	 
	 
	 
	 

	
	MUG
	P(8)
	Austria
	 
	101,125
	36,175
	15,125
	152,425
	Delivered the pilot in Austria. It was also involved in the other tasks to provide eLearning technical support.

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	 
	Due to its role, it was involved in the pilot in Austria

	
	RC
	P(10)
	Italy
	 1
	 
	 
	 
	 1
	Due to its role, it was involved in the pilot in Campania

	
	ITS BACT
	P(11)
	Italy
	 
	54,5
	 
	 12
	66,5
	Delivered the pilot in Campania

	
	RSCN
	P(12)
	Belgium
	 
	 
	 
	
	
	

	Subtotal 
	 
	 
	25,00
	596,825
	56,175
	47,125
	725,125
	

	6
	Evaluation
	

	
	Lead partner
	P(6)
	 Portugal
	 35,5
	208
	 
	 
	243,5 
	UALG lead this WP, it was involved in all the activities and will lead Tasks 6.1, 6.2 and 6.3

	
	Odisee
	P(1)
	Belgium
	
	18
	
	
	18
	Was involved in all the activities as pilot leader and project coordinator.

	 
	SI4LIFE
	P(2)
	Italy
	8,125
	20,75
	
	
	28,875
	It was involved in the curriculum evaluation (T6.2) due to its role of WP3 Leader and in the evaluation of tools (T6.3).

	
	MP
	P(3)
	Italy
	
	37,72
	
	
	37,72
	MP was pilot leader so it participated in all the tasks except for the evaluation plan (6.1)

	
	RL
	P(4)
	Italy
	
	
	
	
	
	

	
	SCMA
	P(5)
	Portugal
	
	
	
	
	
	It participated in the pilot evaluation (6.4). The other evaluation was performed by the WP leader.

	
	WIAB
	P(7)
	Austria
	 51,5
	86 
	 
	 
	137,5 
	 It was involved in all the activities and lead Task. 6.3 and 6.4

	
	MUG
	P(8)
	Austria
	
	15,375
	
	4,625
	20
	It provided the support in all the evaluation tasks, not in the plan.

	
	STYCC
	P(9)
	Austria
	
	
	
	
	
	

	
	RC
	P(10)
	Italy
	
	
	
	
	0
	

	
	ITS BACT
	P(11)
	Italy
	
	29
	
	8
	37
	ITS-BACT is pilot leader so participated in all the tasks with the exception of the evaluation plan (6.1)

	
	RSCN
	P(12)
	Belgium
	
	
	
	2
	2
	RSCN contributed to the evaluation of the CGE Curriculum (6.2)

	Subtotal 
	 
	 
	95,125
	414,845
	0
	14,625
	524,595
	 

	7
	Dissemination, exploitation, scaling-up and sustainability of project results
	

	
	Lead partner
	P(12)
	 Belgium
	 
	93,5
	29,5
	55,5 
	178,5
	RSCN was the WP7 Leader and was in charge to coordinate the dissemination (T7.1), exploitation (T7.3), scaling-up and exploitation (T7.4) activities. 

	
	Odisee
	P(1)
	Belgium
	 
	36
	 
	 
	36
	As to its role of project coordinator it was significantly involved in all the main activities, i.e., T7.1, T7.3 and T7.4. 

	 
	SI4LIFE
	P(2)
	Italy
	24,0625
	23,625
	48,5
	 
	96,1875
	It was in charge to develop the website and dissemination tools (lead T 7.2). It also contributed to T7.1 and T7.3.

	
	MP
	P(3)
	Italy
	 
	10,69
	 
	 
	10,69
	It was involved in Dissemination and Sustainability activities T7.1 and T7.4

	
	RL
	P(4)
	Italy
	20,7
	 
	 
	13,65
	34,35
	It contributed to T7.1, T7.3 and T7.4

	
	SCMA
	P(5)
	Portugal
	5
	1
	5
	5
	16
	It contributed in Dissemination activities and definition of stakeholder T7.1

	
	UALG
	(6)
	Portugal
	16,5
	28
	 
	11
	55,5
	It contributed to this work package in all its activities.

	
	WIAB
	P(7)
	Austria
	14,5
	3,5
	 
	 
	18
	 It contributed to task 7.1 and 7.3

	
	MUG
	P(8)
	Austria
	 
	26,5
	10
	10,125
	46,625
	It contributed to this work package in all its activities.

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	0
	It contributed to T7.1, T7.3 and T7.4

	
	RC
	P(10)
	Italy
	 1
	8
	 
	 
	9
	It contributed to T7.1, T7.3 and T7.4

	
	ITS BACT
	P(11)
	Italy
	16
	
	 
	19
	35
	It was involved in Dissemination and Sustainability activities T7.1 and T7.4

	Subtotal 
	 
	 
	97,7625
	230,815
	93,00
	114,275
	535,85
	 

	8
	Quality Assurance
	

	
	Lead partner
	P(7)
	 Austria
	49,5
	48
	 
	 
	97,5
	WIAB was in charge to lead the WP8 for the overall quality assurance. It was also responsible of T8.2 for the VET quality assurance and assured the compliance with EQAVET principles 

	
	Odisee
	P(1)
	Belgium
	 
	9
	 
	 
	9
	It contributed significantly to all the activities of this WP due to its role of PC.

	 
	SI4LIFE
	P(2)
	Italy
	5,475
	 
	 
	 
	5,475
	It contributed to task 8.1

	
	MP
	P(3)
	Italy
	 
	0,28
	 
	 
	0,28
	It contributed to task 8.1. and 8.2.

	
	RL
	P(4)
	Italy
	 2,7
	 
	 
	 
	2,7
	It contributed to task 8.1

	
	SCMA
	P(5)
	Portugal
	 
	2
	 
	 
	2
	It contributed to task 8.1

	
	UALG
	P(6)
	Portugal
	1,5
	29
	 
	 
	30,5
	It contributed to all the activities of this WP 

	
	MUG
	P(8)
	Austria
	 
	16
	 
	 
	16
	It contributed to all the activities of this WP.

	
	STYCC
	P(9)
	Austria
	 
	 
	 
	 
	0
	It contributed to task 8.1

	
	RC
	P(10)
	Italy
	 
	 
	 
	 
	0
	It contributed to task 8.1

	
	ITS BACT
	P(11)
	Italy
	 
	10
	 
	 
	10
	It contributed to task 8.1. and 8.2.

	
	RSCN
	P(12)
	Belgium
	 
	3
	 
	 
	3
	It contributed to task 8.1

	Subtotal 
	 
	 
	59,175
	117,28
	0,00
	0,00
	176,455
	 

	TOTAL
	 
	708,6675
	2760,84
	277,425
	462,11
	4198,04
	 


The difference between the number of working days in this table and the "Financial Statement" table is due to the rounding of decimals in the latter.
Copy rows as required
3.2. Organisation of meetings. Please provide details of the project meetings organised (partnership meetings, workshops, seminars, events, etc.) and the partners/stakeholders that attended. How regular communications of the project partners was ensured?
	N0
	Meeting Location
	Date
	Partners that participated
	Details of the meeting

	1
	Genova
	6,7,8/10/2020
	Odisee Si4LIFE UALG WIAB

MUG RSCN
	Pre-Kick Off Meeting 1

1. Alliance Agreement

2. Templates

3. Curriculum improvement

4. Quality management

	2
	Portugal
	4/11/2020
	Odisee UALG SCMA
	Pre-Kick Off Meeting 2

1. Project management: structure, roles and involved bodies.

2. Financial management



	3
	Online
	26/11/2020
	Odisee

SI4LIFE

University of Algarve

MUG

WIAB

RSCN
	Steering Committee Meeting 1

1. General Assembly

2. Notification Letter EU

3. External Reviewer

4. WP1 – T1.3 Risk Management

5. WP2 Occupational Profile CGE

6. WP7 –

7. T7.1 Dissemination & Communication / T7.2 Visual Identity

8. WP8 – T8.1 Quality Assurance

9. Other Issues


	4
	Online
	11/03/2021
	Odisee

SI4LIFE

MUG

WIAB

RSCN

Regione Campania
	Steering Committee Meeting 2

1. WP 1 Management Consortium Meeting Response of the Project Officer (PO)

2. WP 2 OP of the CGE Results and conclusion of T2.1 The Occupational Profile of the CGE

3. WP 3 Design and Localization of the EU CGE Curriculum

4. WP 6 Evaluation

5. WP 7 Dissemination Year 1 Objectives Updates on Tasks

6. WP 8 Quality Assurance Step-by-Step Guide: Internal Quality Control for written deliverables Changes of the Quality Control Plan Open Questions

7. Evaluation of the Project


	5
	Online
	23/09/2021
	Odisee

SI4LIFE

University of Algarve

University of Algarve

MUG

WIAB

RSCN
	Steering Committee Meeting 3

1. Changing of the project coordinator

2. WP3 LOs Description

3. WP6 Evaluation

4. WP7 Scaling-Up Strategy



	6
	Online
	20/10/2021
	Odisee

SI4LIFE

MUG

WIAB
	Steering Committee Meeting 4

1. Introduction of the new PO

2. Discussion about the Alliance Agreement

3. Problems with the Gastrology concept

4. Future guidelines sharing

5. WP6 Problems arisen with evaluation



	7
	Online
	16/11/2021
	Odisee

SI4LIFE

UALG
MUG

WIAB

RSCN
	Steering Committee Meeting 5

1. Update on the Alliance agreement after feedback of the partners.

2. Handling of appointment of associated

/ affiliated partners - decision making process

3. Update on WP6 responsibilities.

4. Clarification of time schedule issues:

a. release of the first version of the GCE Curriculum - D3.1.1

b. necessary
postponing
of pending/upcoming deadline.

c. the overall time schedule of the project

5. Reflection on the first year of the project

	8
	Online
	20/05/2022
	Odisee

SI4LIFE

UALG

MUG

WIAB
	Steering Committee Meeting 6

1. New project manager Silvia N Bossio De Stefano

2. Interim report

3. Agenda Consortium Meeting in Algarve

	9
	Online
	07/10/2022
	Odisee

SI4LIFE

UALG

MUG

WIAB


	Steering Committee Meeting 7

1. Update of WPs by WP leaders

2. Update on QM tasks and the preparation of pilot evaluation by WIAB

3. Other possible topics suggested by the partners

4. Wrap up and end of the meeting

	10
	Online
	27/10/2022
	Odisee

SI4LIFE

UALG

MUG

WIAB


	Steering Committee Meeting 8

1. Welcome by the Project Coordinator 

2. Copyright of the Chef Gastro-engineering name

3. Discussion on the possibility of modifying the curriculum

4. Wrap up

	11
	Online
	20/12/2022
	Odisee

SI4LIFE

UALG

MUG

WIAB

RSCN
	Steering Committee Meeting 9
1. Welcome by ODISEE
2. Update of WPs by WP leaders
3. Risk register


	12
	Online
	03/02/2023
	Odisee

SI4LIFE

UALG

MUG

WIAB

RSCN
	Steering Committee Meeting 10
1. Welcome by ODISEE
2. Update of WPs by WP leaders
3. Risk Register
4. Consortium meeting in Graz
5. Wrap up and end of the meeting

	13
	Online
	28/03/2023
	Odisee

SI4LIFE

UALG

MUG

WIAB

RSCN
	Steering Committee Meeting 11
1. Welcome by ODISEE.

2. Advisory board member: introduction of the new member.

3. CGE name for ESCO and ESCO presentation.

4. Communication and dissemination: Lille and working group.

5. Update on CGE Curriculum review process.

6. Update of the Evaluation Report.

7. Agenda for the meeting in Graz.

8. Wrap up and end of the meeting.

	14
	Online
	21/04/2023
	Odisee

SI4LIFE

UALG

MUG

WIAB

RSCN
	Steering Committee Meeting 12
1. Welcome by ODISEE.

2. Update of the different WPs

3. Organisation of Graz Consortium Meeting and General assembly

4. Progress on the ESCO presentation

5. Declaration of consent email

6. Wrap up and end of the meeting

	15
	Online
	16/06/2023
	Odisee

SI4LIFE

UALG

MUG

WIAB

RSCN
	Steering Committee Meeting 13

1. Sandra’s considerations regarding the Belgian pilot project.

2. Regina’s suggestion about the MoU

3. Heidi’s consideration about the AB feedback collection regarding the evaluation of the NECTAR pilot 

4. Deliverables whose delivery date has been or will be delayed (All partners: please prepare a list with this point.

	16
	Online
	9-10/12/2020
	Odisee

SI4LIFE

Marco Polo

Regione Liguria

SCMA

UALG

WIAB

MUG

ITS-BACT

RSCN


	Consortium Meeting N°1

1. Tour De Table | Introduction of partners – 5 minutes each

2. Project structure, roles and involved bodies

3. Break

4. WP1 Management

5. WP6 Evaluation

6. WP7 Dissemination, exploitation, scaling-up and sustainability of project results

7. WP8 Quality Assurance

	17
	Brussel (hybrid)
	15-16/06/2021
	Odisee

Center for Gastrology

ITS-BACT SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regine Campania

Regione Liguria

SCMA

WIAB

EACEA
	Consortium Meeting N°2

1. Introduction of Consortium Meeting

2. Overview of the Project & Updates

3. Finances

4. WP7 Dissemination & Communication

5. WP6 Evaluation Plans

6. WP8 Quality Assurance

	18
	Genova (hybrid)
	24-25/11/2021
	Odisee

ITS-BACT

SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regione Campania

Regione 
Liguria

Center for Gastrology

EACEA

WIAB 

SCMA

ALFA

ILVO

Karel De Grote Hogeschool
	Consortium Meeting N°3

1. WP3 session

2. WP5: validation of prior learning; preparation of pilots

3. WP6 session

4. WP8 session

5. WP1 session

6. WP7 session (exploitation strategy)

	19
	Online
	9-10/02/2022
	University College Copenhagen

Odisee

SI4LIFE 

UALG

Marco Polo

MUG

RSCN

Regione Liguria

SCMA

WIAB
	Consortium Meeting N°4

1. WP3 session: Introduction to the new tools for pilots’ design

2. WP1 session: update financial declarations and Alliance Agreement

3. WP4 session: Kick off and next steps

4. WP6 session: detailed planning for questionnaires collection till month 18

5. WP8 session: input on EQAVET

	20
	Albufeira Online/Face-to-face
	8-9/06/2022
	Odisee

ITS-BACT

SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regione Campania

Regione 

Liguria

Center for Gastrology

WIAB 

SCMA
	Consortium Meeting N°5
1. Introduction to the meeting and to the new PC Project overview – State of the work Interim Report European Commission

2. WP6 session

3. WP5: D3.3. Pilot presentation session

4. WP7 session

5. WP8 session

6. WP4 session



	21
	Sorrento Online/Face-to-face
	16/11/2023
	Odisee

ITS-BACT

SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regione Campania

Regione 

Liguria

Center for Gastrology

WIAB 

SCMA
	Consortium Meeting N°6

1. Introduction to the meeting Project overview – State of the work Interim Report European Commission feedback Financial overview

2. WP3 session

3. WP4 session

4. WP5 session

5. WP6 session

6. WP7 session

7. WP8 session

	22
	Graz Online/Face-to-face
	4-5/05/2023
	Odisee

ITS-BACT

SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regione Campania

Regione 

Liguria

Center for Gastrology

WIAB 

SCMA
	Consortium Meeting N°7

1. Welcome Introduction to the meeting Project overview – State of the work Financial overview 

2. WP3 session

3. WP5 session

4. WP6 session

5. WP7 session

6. WP8 session

	23
	Ghent Online/Face-to-face
	20/10/2023
	Odisee

ITS-BACT

SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regione Campania

Regione 

Liguria

Center for Gastrology

WIAB 

SCMA
	Consortium Meeting N°8

1. Welcome - Introduction to the meeting. Project overview – Next steps. Financial overview – Next steps.

2. Final report
3. ESCO presentation

4. Closing of the Consortium Meeting

	24
	
	25/11/2021
	Odisee

ITS-BACT

SI4LIFE

UALG

Marco Polo

MUG

RSCN

Regione Campania

Regione 

Liguria

Center for Gastrology

WIAB 

SCMA
	General Assembly 1

1. The Alliance Agreement

2. Financial declarations

3. External reviewer

4. Open access and intellectual property rights



	25
	Online
	10/02/2022
	Odisee

SI4LIFE

UALG

MUG

WIAB
	General Assembly 2
5. WP4: T4.1 platform

6. WP4: T4.2 Learning materials and guides for teachers

7. WP4: T4.3 materials implementation

8. WP4: T4.4 pilot teachers training

9. WP5: Pilots implementation

	26
	Albufeira Online/Face-to-face
	9/6/2022
	Odisee

Si4Life

ITS-BACT

MUG

SCMA

UALG

WIAB

Marco Polo

Regione Liguria

Regione Campania
RSCN
	General Assembly 3
1. The pilot course name “Gastro-engineering” or other proposals.

2. Copyrights related to deliverables.

3. The teacher’s contracts.

4. Next Consortium meeting and general assembly: Italy and Austria

5. Deadlines

6. Pilot in Belgium

	27
	Sorrento Online/Face-to-face
	19/11/2022
	Odisee

Si4Life

ITS-BACT

MUG

SCMA

UALG

WIAB

Marco Polo


	General Assembly 4
1. Partners update about the discussion in the last Steering Committees: Chef-gastro engineer name in the different languages, copyright of deliverables...

2. Partners duties: attending face-to-face meetings, reply to e-mails... 

3. Deadlines for missing documents for WP3. 

4. European certificate and its appearance or acquisition process. 

5. Meeting in Graz next year

6. Any other decisions that raise up during the meeting and need further discussion: Risks

	28
	Graz Online/Face-to-face
	5/5/2023
	Odisee

Si4Life

ITS-BACT

MUG

SCMA

UALG

WIAB

Marco Polo

Regione Liguria

Regione Campania
RSCN
	General Assembly 5
1. ESCO presentation – Change of the name of the course.

2. Sustainability of the project.

3. MoU organisation

4. Indicators

5. Final conference + Consortium meeting in Belgium in mid-October.



	29
	Online
	27/06/2023
	Odisee

Si4Life

ITS-BACT

MUG

SCMA

UALG

WIAB

Marco Polo

Regione Liguria

Regione Campania
RSCN
	General Assembly 6
1. The signing of the MoU

2. The implementation of the occupation name or profile into your regional or national occupational register to complete the ESCO application.

3. Inform the partners about the current situation of the Belgian pilot.



	30
	Ghent Online/Face-to-face
	20/10/2023
	Odisee

Si4Life

ITS-BACT

SCMA

UALG

WIAB

Marco Polo

Regione Liguria

Regione Campania
RSCN

MUG
	General Assembly 7
Voting the necessary issues that have arisen during the Consortium Meeting.

	31
	Final Conference Ghent Online/Face-to-face
	19/10/2023
	Odisee

Si4Life

ITS-BACT

SCMA

UALG

WIAB

Marco Polo

Regione Liguria

Regione Campania

RSCN

Center for Gastrology

EACEA

Medical University of Lodz

UniLaSalle

Medical University of Vienna


	Final Conference Agenda
Welcome from our Hosts – Ann Verreth, Managing Director, ODISEE Opening Address: Pavol Krempasky, EACEA Keynote Speakers: 1. Importance of Food and Nutrition to Patients and Older Adults – Dr Anne-Kathrin Illner-Delepine, UniLaSalle, France 2. Addressing the Skills Gap for Chefs and Cooks Working in Integrated Health and Care Settings – Prof. Maddalena Illario, UNINA, Italy Coffee Break and Networking NECTAR Project: 1. Overview of the NECTAR Project and Main Results – Serena Alvino, SI4Life 2. Pilot Sites’ Experience and Learning – Italy, Austria, Portugal, and Belgium 3. NECTAR MoU and Engaging with the NECTAR Network – Roberta Ferrara, SI4Life Break Keynote Speakers: 1. French National Food and Nutrition Project - Dr Anne-Kathrin Illner-Delepine, UniLaSalle 2. Funding Models for Food and Nutrition in Health and Care Settings – Prof. Maddalena Illario Forthcoming Events: 1. NECTAR @ AHL Napoli 2023 – Emanuela Di Marino, ITS-BACT, Italy

	32
	Workshop on Quality Assurance
	28/5/2021
	Project partners
	Workshop

The content explained the EQAVET approach within NECTAR.

	33
	The Austrian Society for Geriatrics and Gerontology
	4/2022
	MUG
	Congress

NECTAR was presented in the congress by MUG

	34
	Convivio Mediterraneo Workshop in Sorrento
	17/11/2022
	Odisee

Si4Life

ITS-BACT

SCMA

UALG

WIAB

Marco Polo

Regione Liguria

Regione Campania

RSCN

Center for Gastrology

University of Antwerp

Federico II University

Department of Agricultural Sciences
	Workshop

Welcome and introduction: Gerardo De Paola, Campania Region; Aniello Savarese, ITS-BACT; Maddalena Illario, Federico II University & Hospital & RSCN Facilitator: Maddalena Illario 15.10 Innovative approaches to cooking for primary nutritional interventions. Giuseppe AversaThe knowledge gap in chef’s training. Bart Geurden, University of Antwerp 15.20 Tailoring the nutritional approach to the health settings. Claudia Vetrani, Federico II University Department of Clinical Medicine 15.30 The relevance of food safety for primary food care. Francesco Esposito, Department of Public Health 15.40 Gastronomy opportunities to balance nutritional and sensory needs. Raffaele Sacchi, Department of Agricultural Sciences 15.50 Q&A session 16.00 Round table The NECTAR response to address food & nutritional needs in public health.

	35
	Silver taste Genoa in presence
	29/5/2023
	Si4Life

Marco Polo
	Participation in the Silver Taste Congress in Genoa presenting Invechiare con gusto. La visione del Progetto NECTAR (see Sd 62).

	36
	Costruire insieme una comunità di Citizen Science intergenerazionale, Naples


	20/09/2023
	IRMIS and CIRIAPA Unina Centri Interdipartimentali

· Unina Unesco Chair per la Salute della popolazione

· NECTAR community

· Fondazione ITS-BACT
· iGea-Salute 3D Living Lab

· iPerseo community

· Scuola Italiana Comix

· Instituto Alberghiero Vittorio Veneto

· Instituto Comprensivo Statale Carlo Levi-Plesso Ilaria Alpi

· ISIS Giustino Fortunato


	Event Agenda
1. L'importanza della comunicazione nella sanità pubblica. Rosa Ruggiero, Asl NA 1

2. Approcci innovativi, proattivi, sostenibili e centrati sulla persona per una vita attiva e sana: esempi di buone pratiche dalla RSCN. Maddalena Illario, Dipartimento di Sanità Pubblica UNINA

3. L'opportunità delle arti visive: l'esperienza della Scuola Italiana di Comix come strumento per raggiungere le giovani generazioni. Mario Punzo, Scuola Italiana di Comix

4. Sviluppare approcci efficaci al coinvolgimento delle parti interessate. Daniela Lemmo, Dipartimento di Studi Umanistici, Unina

5. Costruire competenze e abilità per le innovazioni tecnologiche per i settori turistici e culturali: possibili sinergie per la salute e il benessere. Guglielmo Chinese, Fondazione ITS-BACT
6. La rilevanza dell'ambiente costruito per la salute e il benessere. Erminia Attaianese, DIARC, Unina

7. L'evoluzione dell'educazione.  La visione delle scuole:

8. Rosaria Fierro, docente Istituto Giustino Fortunato

9. Rosalba Rotondo, dirigente scolastico Istituto Alpi-Levi, Scampia

10. Daria Maltese, docente Scolastico Istituto Vittorio Veneto, Scampia

11. L’opportunità dei living lab per un approccio ai servizi socio-sanitari incentrato sulla persona: il Progetto nazionale DHEAL-COM. Lorena Rossi, INRCA

12. Tavola rotonda. Costruire sinergie tra discipline, settori e organizzazioni per uno stile di vita attivo e sano: l'opportunità del cibo e della nutrizione attraverso i laboratori interdisciplinari.

	37
	AHL Napoli 2023
	13-15/11/2023
	CIRMIS and CIRIAPA Unina Interdepartmental Centres
Unina Unesco Chair for Population Health

NECTAR community

Federico II University

ITS-Bact

iGea-Salute 3D Living Lab

iPerseo community

Scuola Italiana Comix

Istituto Alberghiero Vittorio Veneto

Istituto Comprensivo Statale Carlo Levi-Plesso Ilaria Alpi
	NECTAR Contest

Implementing chef gastro-engineering competences in the community.

The focus of this contest is to bring together the stakeholders interested to take advantage of the new skills of gastro-engineer chefs and elaborate tasty, user-friendly meals that have been co-created with an intergenerational approach.



	38
	Online
	WEBINAR 1: September 20th, 2022 

WEBINAR 2: September 27th, 2022 

WEBINAR 3: October 7th, 2022, WEBINAR 4: October 18th, 2022, WEBINAR 5: November 7th 2022
	Teachers of pilot courses from Belgium: Center for Gastrology, Austria, Portugal, SCMA Liguria Region: Marco Polo and Campania Region: ITS-BACT
	Webinar for the NOTT course aimed to train all the teachers involved in the NECTAR Pilot Courses to support them in implementing innovative methods when addressing the new curriculum.

	39
	Online
	22/9/2023
	RSCN
Odisee

Si4Life

Marco polo

ITS-BACT

Ligurian Region

Campania Region

MUG

WIAB

Center for Gastrology
	Webinar Developing a European Network for the Education and Training of Chefs and Cooks Working In Health and Care Settings
· Provide an update on the Project including the curriculum developed for chefs and cooks working in health and carte settings; and 
· Promote the creation of a European Network for the education ad training of chefs and cooks working in health and care settings.

	40
	Online
	13/7/2021
	John Farrell, Yuri Piccione, Valentina Compiani, Valentina Wagner, Seema Akbar, Lobke v.d.Wijngaert, Gabrielle Onorato


	Dissemination and communication working group meeting

1. Role of the Dissemination and Communication Working Group and members

2. Partner Organisation Network Analysis

3. Dissemination and Communication Tools – Project and Partner Organisations

4. Nectar Leaflet

5. Partner/Pilot Site communication needs during the project

	41
	Online
	28/9/2021
	John Farrell, Valentina Compiani, Marjolein Winters, Barbara Mazzarino, Seema Akbar, Gabrielle Onorato. 


	Dissemination and communication working group meeting

1. Leaflet : was revised in English version. 99% ready. During last committee partners agreed to translate the leaflet into Italian, Dutch, Portuguese… It will shortly be uploaded on Teams, so all partners have access to it. Upon confirmation by email, it can be translated then disseminated through all Pilot Sites. It will be uploaded on the website as soon as it is ready. 

2. Website : how to make it livelier and more informative. On a 2-week basis, Gabrielle Onorato asks all partners

3. Upcoming events : what has been mentioned at the steering committee.

4. Newsletter : published early October 

5. PONA survey

	42
	Online
	28/1/2022
	MUG

RSCN

Si4Life
	Dissemination and communication working group meeting

1. Strategic communications

2. Communication channels 

3. Newsletter



	43
	Online
	14/02/2023
	Odisee

MUG

Marco Polo

UALG

ITS-BACT

RSCN
	Dissemination and communication working group meeting

1. Pilot site report on D&C activities 

2. News & Events for publication



	44
	Online
	7/3/2023
	Odisee

MUG

Marco Polo

UALG

ITS-BACT

RSCN
	Dissemination and communication working group meeting

1. Pilot site report on D&C activities 

2. News & Events for publication



	45
	Online
	11/4/2023
	Odisee

MUG

Marco Polo

UALG

ITS-BACT

RSCN
	Dissemination and communication working group meeting

1. Pilot site report on D&C activities 

2. News & Events for publication



	46
	Online
	13/6/2023
	Odisee

MUG

Marco Polo

UALG

ITS-BACT

RSCN
	Dissemination and communication working group meeting

1. Pilot site report on D&C activities 

2. News & Events for publication




As it can be seen in the list of Steering Committees, Consortium Meetings and General Assemblies that have been held during the life of the project, communication was regular, and information was shared permanently. Also, bilateral meetings have taken place whenever was necessary and also communication has been guaranteed by email, telephone calls and WhatsApp.
At the beginning some problems with the communication among partners have arisen but after sharing the importance of keeping a regular communication, and the update of the partners list, the problem was solved.
The minutes with the agendas of the Steering Committees, Consortium Meetings, General Assemblies can be seen in Sd 2/3/17/84.
The attendance sheets signed of the Consortium meetings and General Assemblies can be seen in Sd 95.
D7.1.4 contains the details of the Final Conference. For the agenda see Sd 94.
The attendance sheets signed of the Final conference can be seen in Sd 96.
3.3.
Involvement of Staff per category.  Please indicate the involvement of each member of staff on the project per category/ per partner. Copy the table for each partner in the consortium.

	Partner name: Odisee vzw

	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	1
	Jo Praet
	Internal
	01/11/2020
	30/10/2023

	1
	Willem vanden Berg
	Internal
	01/11/2020
	30/10/2023

	2
	Willem vanden Berg
	Internal
	01/11/2020
	30/10/2023

	4
	Willem vanden Berg
	Internal
	01/11/2020
	30/10/2023

	1
	Marjolein Winters
	Internal
	01/11/2020
	30/10/2023

	2
	Marjolein Winters
	Internal
	01/11/2020
	30/10/2023

	2
	Ellen De Cuyper
	Internal
	01/11/2021
	30/10/2023

	2
	Bart Geurden
	Internal
	01/01/2023
	30/10/2023


	Partner name: SI4Life

	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	1
	Filippo Costa
	Internal
	01/11/2020
	30/10/2023

	1
	Serena Alvino
	Internal
	01/11/2020
	30/10/2023

	2
	Yuri Piccione
	Internal
	01/11/2020
	30/10/2023

	1
	Barbara Mazzarino


	Internal
	01/11/2020
	30/10/2023

	2
	Camilla Donaggio


	Internal
	01/11/2020
	30/10/2023

	2
	Elena Vercelli
	Internal
	01/01/2022
	30/10/2023

	2
	Roberta Ferrara
	Internal
	01/05/2022
	30/10/2023


	Partner name: Regione Liguria
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	4
	Francesca Vavassori
	Internal
	01/11/2020
	30/10/2023

	1
	Lucia Schifano
	Internal
	01/11/2020
	30/10/2023


	Partner name: SCMA
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	2
	Ana Isabel Silva
	Internal
	01/11/2020
	30/10/2023

	4
	Rosa Aliveira
	Internal
	01/11/2020
	30/10/2023

	2
	Dalia Neves
	Internal
	01/11/2020
	30/10/2023

	1
	Joana Gomes
	Internal
	01/11/2020
	30/10/2023

	1
	Patricia Seromenho
	Internal
	01/11/2020
	30/10/2023

	1
	Ana Isabel Silva
	Internal
	01/11/2020
	30/10/2023

	1
	Dalia Neves
	Internal
	01/11/2020
	30/10/2023

	3
	André Registo
	Internal
	01/05/2022
	30/10/2023

	2
	Maria Lopes da Silva
	Internal
	01/05/2022
	30/10/2023

	4
	Rosa Oliveira
	Internal
	01/05/2022
	30/10/2023

	2
	Celso Rosa
	Internal
	01/05/2022
	30/10/2023

	2
	Filipa Ramos
	Internal
	01/05/2022
	30/10/2023


	Partner name: University of Algarve
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	2
	Ezequiel Pinto
	Internal
	01/11/2020
	30/10/2023

	2
	Ines Rodrigues
	Internal
	01/11/2020
	30/10/2023

	4
	Maria Covas
	Internal
	01/11/2020
	30/10/2023

	2
	Nidia Braz
	Internal
	01/11/2020
	30/10/2023

	1
	Nidia Braz
	Internal
	01/11/2020
	30/10/2023

	4
	Paulo Conceicao
	Internal
	01/11/2020
	30/10/2023

	1
	Sandra Pais
	Internal
	01/11/2020
	30/10/2023

	2
	Sandra Pais
	Internal
	01/11/2020
	30/10/2023

	2
	Anna Marreiros
	Internal
	01/05/2022
	30/10/2023


	Partner name: WIAB
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	1
	Petra Ziegler
	Internal
	01/11/2020
	30/10/2023

	2
	Seema Akbar
	Internal
	01/11/2020
	30/10/2023

	1
	Heidemarie Müller-Riedlhuber
	Internal
	01/11/2020
	30/10/2023

	2
	Jana Senoner
	Internal
	01/05/2022
	30/10/2023


	Partner name: University of Graz
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	2
	Regina Roller-Wirnsberger
	Internal
	01/11/2020
	30/10/2023

	2
	Valentina Wagner
	Internal
	01/11/2020
	30/10/2023

	3
	Valentina Wagner
	Internal
	01/11/2020
	30/10/2023

	4
	Valentina Wagner
	Internal
	01/11/2020
	30/10/2023

	2
	Carolin Herzog
	Internal
	01/01/2022
	30/10/2023

	3
	Carolin Herzog
	Internal
	01/01/2022
	30/10/2023

	4
	Carolin Herzog
	Internal
	01/01/2022
	30/10/2023

	3
	Sandra Schüssler
	Internal
	01/01/2022
	30/10/2023


	Partner name: ITS BACT
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	
	Miriela Martinez
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Valentina Compiani
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Aniello Di Vuolo
	recruited for the project
	01/11/2020
	30/10/2023

	1
	Aniello Savareze
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Aniello Savareze
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Paola Pagliuca
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Alfonsina Verrilli
	recruited for the project
	01/11/2020
	30/10/2023

	4
	Chinese Guglielmo
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Chinese Guglielmo
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Francesco Scagliola
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Ponticelli Maria Pia
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Pablo Ramirez
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Alessandro Avezzano
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Angela Montone
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Annmaria Di Martino
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Antonio Limone
	recruited for the project
	01/05/2022
	30/10/2023

	4
	Arturo Sansone
	recruited for the project
	01/05/2022
	30/10/2023

	4
	Assunta Antonelli
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Daniela Laudiso
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Davide Mondugno
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Emanuela T. Di Marino
	recruited for the project
	01/11/2020
	30/10/2023

	3
	Ernesto Morabello Morabito
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Frederica Cantelli
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Gennaro Gaglione
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Giuesppe Agovino
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Ileana Parascandolo
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Ludovica Verde
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Maria Rosaria Coscia
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Roberto Huber
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Rosalba Taglialatela
	recruited for the project
	01/05/2022
	30/10/2023

	2
	Yolanda Proroga
	recruited for the project
	01/05/2022
	30/10/2023


	Partner name: RSCN
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	2
	John Farell
	recruited for the project
	01/11/2020
	30/10/2023

	3
	John Farell
	recruited for the project
	01/11/2020
	30/10/2023

	
	Gabrielle 
	
	
	


	Partner name: Marco Polo
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	2
	Olga Pedemonte
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Matilde Borriello
	recruited for the project
	01/11/2020
	30/10/2023

	4
	Chiara Bernardi
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Olga Pedemonte
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Girolamo Pugliese
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Simona Signorelli
	recruited for the project
	01/11/2020
	30/10/2023

	4
	Roberto Solinas
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Michela Matarazzo
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Consuelo Borgarelli
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Del Vecchio Luca
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Arrigo Francesco
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Avanzino Roberto
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Eleonori Guglielmo
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Carpi Antonio Emilio
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Marletta Antonio
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Sciarpa Lorenzo
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Galeotti Marco
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Capurro Roberto
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Cremona Renato
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Pozzoli Maria Teresa
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Sangare Antonella
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Ruiu Simona
	recruited for the project
	01/11/2020
	30/10/2023

	2
	Monica delle piane
	recruited for the project
	01/11/2020
	30/10/2023


	Partner name: Regione Campania
	

	Category
	Staff name (Last name, first name)
	Type of contract (Internal or recruited for the project)
	Period of assignment

	
	
	
	From 
	To

	1
	Maria Antonieta D'Urso
	Internal
	01/11/2020
	30/10/2023

	2
	Gerardo De Paola
	Internal
	01/11/2020
	30/10/2023

	4
	Gerardo De Paola
	Internal
	01/11/2020
	30/10/2023

	1
	Natalia D’esposito
	Internal
	01/11/2020
	30/10/2023


Copy rows as required

3.4 Cooperation arrangements with partners
3.4.1 Please provide a qualitative evaluation of the overall cooperation between the consortium members.

Please provide a short overview of the tools and methods put in place to manage the consortium and to ensure cooperation among partners. Indicate what worked well and what could have been done differently.
	The NECTAR Alliance was formed by 12 partners from 4 different countries including Odisee University of Applied Science, Belgium, Si4life Scrl, Italy, Medical University of Graz (MUG), Austria, IPSSAR Marco Polo (MP), Regione Liguria, Regione Campania, Santa Casa da Misericordia de Albufeira (SCMA), Portugal, University of Algarve (UALG), Portugal, WIAB, Austria, Styrian Chamber of Commerce, Austria, Fundazione ITS-BACT, Italy, RSCN.

There were 9 associated partners (Vitalis group, ILVO, Tantelouise, Zorgwaard, Van Rhay cvba centre for Gastrology, Primary VZW, The Copenhagen Professionshojskole university, ALISA, and ALFA.

There were 5 Advisory board members belonging to the Austrian Labour Market Service, Gesundheitsministerium, Universitá degli studi di Napoli Federico II, DOBA Business School and University of Genoa.

Taking into account that the prevalence of malnutrition in hospital and residential aged care settings remains unacceptably high, the partnership holds that a skilled public health workforce, delivering high quality nutrition services in health care settings, is needed. To face it, the entities participating in the NECTAR project cover the whole spectrum of tertiary education and training providers, faculties of applied sciences, continuous professional education providers and end-users. The partnership has been gathered to address the identified mismatch between the skills currently offered by cooks and chefs working in hospitals, residential care, and homecare and those actually demanded by healthcare institutions, private service providers and final end users in order to play a pivotal role in Primary Food Care (PFC).

The tools and methods put in place to manage the consortium and to ensure cooperation among partner was based on fostering decision making to follow the project management structure of Steering Committee, Consortium Meetings and General Assembly with the support of the PC, an external reviewer, and an Advisory Board.
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In addition, WP Leaders have been taken into account in decision making process informing the PC of significant events concerning the WP. All important issues have been discussed during Steering Committees (see Sd 3), Consortium Meetings (see Sd 3) and General Assemblies (see Sd 17) and the partnership decided together about the proper actions to be implemented. The final approval of major interventions was in charge to the General Assembly.

The monitoring strategy supported by the PC to ensure cooperation among partners was based on permanent communication with WPs leaders and with the partnership in general, to guarantee the successful completion of tasks against a schedule of dates agreed by the partners. Although some delays occurred regarding the delivery of deliverables due to different reasons: missing information, more time needed in order to achieve indicators correctly, the organisation of activities, seasonal holidays, etc, all the scheduled activities have been fulfilled and all the deliverables have been completed.

Internal progress and financial management reports have been the responsibility of the PC, and it was followed and monitored directly with the WPs leaders and partners.

Also, several online meetings via TEAMS, Zoom, and other platforms were organised to coordinate the work and discussed different issues or necessities exposed by the partners or the PC. Some of them were bilateral with only a few partners when the topic to be discussed was centred on specific issues. To update the WPs work or when issues related to partners were exposed, a Steering Committee was organised to allow the partners share their contributions. More specific issues were treated in General Assemblies.

The communication strategy implemented by the PC aimed at keeping all the partners fully informed about the project status, the planning, and all other relevant issues to the partners in order to obtain maximum transparency for all and to increase the synergy of the co-operation. Internal communication tools were identified as well as tools for distance collaboration (MS Teams).

To sum up the PC with the support of the consortium organised:

· 13 Steering Committees

· 8 Consortium Meetings

· 6 General Assemblies

· Numerous bilateral meetings between the PC and the partners and among the partners

· A final Conference

Partners have been extremely active during the whole project backing each other up when necessary and providing the necessary material to achieve the objectives and the results prove very good levels of exchange and collaboration and of a good distribution of effort among partners.

Conflict and risk were considered with the risk management plan and then with the follow up done during the whole project and summarised in M18 and M36 reports. These reports were done with the contribution of all the partners which allowed to foresee possible conflicts and how to solve them.

Regarding what could have been done differently, maybe at the beginning of the project better communication strategies among partners should have been faced in a different way. Fortunately, this was solved as explained and the project proceeded smoothly.


3.4.2
Provide details of any changes to the partnership (withdrawals/replacements) and the impact on the work plan if any (any change to the partnership is subject to a formal amendment and has to be approved by the Agency). Describe any important difficulty the project encountered related to the management of the partnership and the measures taken. 

	There were no changes, withdrawals, or replacements to the partnership. No serious difficulties have been faced related to the management of the partnership. The only one worth mentioning has been the changing of the project coordinator that was solved with the hiring of a new one who gave continuity to the tasks that were being carried out by the partnership.

The partner ‘Styrian Chamber of Commerce’ (Partner 9) decided not to issue any financial declaration and this decision does not affect their commitment and input which were necessary to make the project successful.

Regarding the advisory board, there have been some changes, but this didn’t cause any significant problems (see Sd 10)


4. Impact and dissemination

4.1
Dissemination and exploitation
Please use this space to present the information on targets (number of people and organisations reached and strategies for dissemination used during the project) that you provided in annex I of your grant agreement including all dissemination activities. Please describe how results and outcomes have been disseminated to the target group at local, regional, national and or European (including types of participating organisations, stakeholders…). Provide details of confidential results, intellectual property rights' issues, copyrights, potential commercialisation (where applicable). Include login and password details for any confidential areas of the project and/or stakeholders' website/s/platforms.  Describe also the tools including quantitative details used (website, flyers, conferences, meetings, visits, co-operations established etc.) and how you promoted the project and ensured the visibility of your project? 

Please insert necessary tables for presenting above requested quantitative information (i.e. information on targets: number of people and organisations reached; types of participating organisations, stakeholders; quantitative details of the dissemination tools used; and any other relevant data).

In this framework, please note that the project website is expected to be easily accessible, user friendly, well designed and to give access to all relevant project information (e.g. on partners, testimonials, news, produced results, key indicators of achievements etc.) so as to provide the project with full visibility and make it attractive on the users.

	The primary focus of the Dissemination and Communication Plan was on

•
increasing awareness of NECTAR at both regional, national, and European levels to support student uptake of the curriculum

•
improve decision makers’ understanding of NECTAR

•
achieve recognition of the Chef Gastro-Engineering (CGE) occupational profile and curriculum

•
facilitate:

o
implementation of the EU CGE curriculum

o
recruitment of students,

o
scaling-up of the EU CGE curriculum and EU CGE occupational profile to other regions, countries and across Europe

o
awareness raising of policy makers and health and care providers to stimulate and motivate the adoption of the CGE curriculum and occupational profile. Each of the Pilot Sites were heavily engaged in these activities under the guidance.

The Dissemination and Communication objectives for the project were:

•
To define the dissemination and communication plan establishing the partners involvement and responsibilities in each task.

•
To set up all channels and tools that will support and guarantee the proper implementation of the Dissemination and Communication plan, both at European and local level.

•
To undertake a Stakeholder Analysis and establish the communication messaging appropriate to each category of Stakeholder. A copy is included at Annex 2

•
To achieve visibility of the project among target audiences regarding the scope, objectives, activities and results that NECTAR is going to address and achieve.

•
To become the good practice reference point in Europe for the curriculum to facilitate the training and development of CGEs

•
To raise awareness of the benefits and opportunities that the NECTAR CGE Occupational Profile and Curriculum can offer to health and care providers, VET providers, and Chefs and Cooks, and progressively engage and involve all the target stakeholders in the ecosystem.

•
To share the knowledge and “know how” with other EC funded projects and EC entities in order to maximise the impact of the achievements, learnings, etc. through transversal activities such as Working Groups.

•
To transmit a coordinated and homogenous message about NECTAR applying the visual identity created to all the offline and online materials so the main stakeholders can easily identify the project.

Complementary to these project objectives, dissemination and communication objectives were defined for the pilot sites to ensure a higher impact of the project dissemination and visibility actions at each of the deployment sites.

•
To increase the impact at local level of each overall NECTAR dissemination activity, setting a deeper and wider impact within each region

•
To refine Dissemination and Communication Plans to gain high visibility of the pilot site and NECTAR project in each region/country

•
To implement an effective promotion campaign oriented towards recruitment so as to maximise student participation

•
To promote to national and regional governments on the importance of high quality and tasty food to the health and well-being of older adults and patients, and the role of CGEs in providing this.
The dissemination and communication activities undertaken by partners and pilot sites against the objectives set out in the plan were:
Activity

Dissemination and Communication Examples

Published Papers

Chefs in Future Integrated Healthcare – Current State and Innovation Needs: A First Overview of the NECTAR Project (aN Eu Curriculum for Chef gasTro-Engineering in Primary Food Care) – International Journal of Integrated Care

Winters et al. International Journal of Integrated Care DOI: 10.5334/ijic.6436

Primary Food Care: A Corner Stone in Optimal Care for Adult Cancer Outpatients Living in Three Rivers FoodDelta, an EU Reference Site – Centre for Research and Innovation in Gastrology and Primary Food Care (CRIGA)

A 3rd paper focussing on the NECTAR curriculum developed within the pilot sites is currently being drafted by partners and will be submitted for publication by the end of the project.

Social Media

The NECTAR Linked In and Twitter accounts were used to provide updates on the project and news items. NECTAR had 32 followers on Linked In and 28 followers on Twitter. There were 43 articles published on Linked In and 25 articles on Twitter.

In addition, Partners and Pilot Sites used their web sites and social media platforms to promote the project and disseminate the NECTAR Newsletter e.g., WIAB, https://www.wiab.at/projects.de.html RSCN NECTAR - RSCN Medical University of Graz (MUG) web site Home Page Detail | (medunigraz.at), and MUG Research Group “Ageing and Old Age Medicine” Geriatric medicine and lifelong health | (medunigraz.at)
Website

The Nectar website was successfully launched in M3 and was an effective platform for public engagement. It was promoted by Partners and Pilot Sites within their networks.

In the middle of 2023, the NECTAR website was compromised and could not be accessed. This was investigated by Si4Life and their technical staff. There was no detrimental impact to the project from this compromise, but it meant that information and data on visits to and interactions with the website could not be recovered. The website was re-established after several weeks and served to support the promotion of NECTAR for the remainder of the project.

External Events

European Week of Active and Healthy Ageing, October 2021. Workshop on Gastrologic Approaches to the Third Age, including a practical session on Taste Steering

“MEDITERRANEAN CONVIVIO for resilience and post pandemic recovery in the tourist-cultural destinations of the Mediterranean basis” 16the and 17the November 2021. Focus Group session: “A new Profile Emerges in Europe: The Chef Gastro-Engineer

The University of Algarve and SCMA, the Portuguese Pilot Site, presented the NECTAR Project at the EFOOD2022 3rd International Conference held in Lisbon from 28th to 30th April 2022

MUG presented the NECTAR project as a current research aspect within the topic " What have we learned in science and practice about the nutrition of old people. From basic human rights to personalized medicine” at a lecture to the annual congress of the Austrian Society for Geriatrics and Gerontology (ÖGGG) under the motto "Look back - Think ahead

NECTAR was presented during AgeingFit 2023, held in Lille, France
Engagement Activities

identified by other organisations with an interest in primary food care, training programmes for chefs and cooks etc.
Promotion of NECTAR by Si4Life and Liguria regions as an example of good practice for inclusion in the repository of innovative good practices being collated for the 4the Call for Active and Healthy Ageing Reference Sites

Promotion material and presentation packs to support the recruitment of students for the Curriculum programmes were developed by a number of Pilot Sites.

Pilot Sites organised presentations and meetings with schools, hospitals, and care homes to increase awareness of the project.
Advisory Board Members and the External Reviewer were provided with links to the Project Brochure, first Newsletter and the NECTAR Website and asked to support dissemination of the Project to further possible stakeholders in their countries.

WIAB initiated the implementation of the Chef Gastro Engineer as a specialization for cooks and chefs in the Vocational Classification of Occupations of the Austrian Public Employment Service:
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In addition, WIAB organized in September 2023 (general project information) and October 2023 (information on the final conference) the publication of news from the NECTAR project at the website of the Austrian Public Employment Service (Vocational Information System / AMS Berufsinformationssystem):
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NECTAR

Brochure
An initial version of the NECTAR Brochure was drafted in English. This provides information on the project including aims and deliverables, Partners and Pilot Sites involved etc and invites interested individuals and organisations to register with the project to receive future updates. The Brochure was shared externally through the RSCN network of 66 Active and Healthy Living Reference Site regions in Europe and through Partners’ networks.

The NECTAR Brochure was translated into German, Italian, and Portuguese for dissemination by Pilot Sites within their regions.

Brochures were also shared by partners through their networks and were distributed to participants at the Final Conference.

(see Sd 6)

Videos

A number of the Pilot Sites produced videos to support the promotion of NECTAR within their regions and countries/ One example is from ITS- BACT – Campania (see Sd 97)
Additionally, the iMooX video produced by the MUG partner was also extensively used to promote NECTAR at webinars, and other events (see Sd 77).

Newsletter

The first NECTAR Newsletter was published in November 2021 and disseminated through the Partner and Pilot Site Networks (see SD 13).

The NECTAR Final Newsletter was published at the end of the project (see Sd 98).

Although there were no further Newsletters published during the project there were regular news items on the NECTAR website and social media platforms in addition to emails disseminated through the partners’ networks.

At pilot site level regular dissemination and communication was undertaken with regional stakeholders including presentations, local social media channels, and institute newsletters. See an example from Marco Polo promoting their course on Sd 98.

Pilot Site Dissemination and Communication Plans

All Pilot Sites developed and implemented their own dissemination and communication plans. To facilitate Pilot Sites in developing their Dissemination and Communication Plans a template was developed and shared with them. An Aide Memoire highlighting tips for pilot site dissemination was also shared Annex 5.

Pilot Site Dissemination and Communication activities are set out at Annex 6

Some Pilot Sites provided reports on their Dissemination and Communication activities during the project. These provide helpful understanding on the levels of engagement by a Pilot Site within its region. At the same time, they offer helpful learning for Pilot Sites engaged on future projects. 
(see Sd 99/100)
Webinars

In October 2021 a webinar on Gastrologic Approach to the Third Age – with a session on Taste Steering was organised. This was attended by 27 participants.

Presentation on NECTAR project at the joint RSCN, ProMIS and Federico II University webinar on “Integrated Lifestyle Interventions for Active and Healthy Ageing in Community Dwelling Older Adults”, 28 September 2021. Event attended by representatives from the RSCN Reference Site network and regions within the ProMIS network. This was attended by 52 participants.

A dedicated webinar was held on the 22nd September 2023. The theme was “Developing a European Network for the Education and Training of Chefs and Cooks Working in Health and Care Settings” and the objectives were to: promote learning from the project and the wider adoption of education and training for chefs and cooks working in health care settings.

Eighteen participants attended the event representing the following sectors:
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Participants were from the following countries:
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Final Conference

There were 66 registrations for the event, 34 attended in-person and 32 participated remotely. Participants represented the following sectors:
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The professions registered were:


Countries/Regions participating at the Final Conference


The NECTAR Dissemination and Communication objectives were substantially achieved. The project and its results have been disseminated by the partners in several events and this gave visibility to the project.



4.2 
Impact 
4.2.1 Impact indicators. Please use the table below to provide an information how the initial indicators described in part IV of the initial application have been met. Then, we expect you to describe any project impact at local/regional, national, and European levels. Also indicate the main effects on actors, structures, sectors, or systems that your project has generated so far. Also describe the impact on the target groups (including participating institutions and stakeholders).

	Deliverable /results
	Target groups/potential beneficiaries
	Impact
	Quantitative indicators
	Qualitative indicators

	R-I. A reference EU Occupational Profile for CGE

WP2

D2.2 Definition of a Chef Gastro-Engineering Occupational Profile

Milestone 1 EU Chef Gastro-Engineering Occupational Profile (OP)
	Target groups:
a) Vet Providers (VET-P). 

b)  Chefs/Cooks working in health and social care settings (CC). 

c) Decision-Makers (DM) at local, regional, and national level. 

d) Service providers (SP) and their umbrella organizations. 

Potential beneficiaries:

a) Service Users (SU). 

b) other actors in HUMAN HEALTH AND SOCIAL WORK ACTIVITIES sector (OTH)
	The identification of only a few best practices for training chefs in healthcare and almost none for chefs to specialize in nutrition for elderly people in need for personalized food care, strengthened the NECTAR project proposal to help to close this gap, harmonise existing training and facilitate the implementation of personalised food care, especially for elderly people.

The new Occupational Profile for CGE plays a reference role for the definition of local/ regional/national occupational profiles. For instance, it has been taken as basis for the integration of CGE profile into the regional registries of occupations in Liguria and Campania. ESCO has been 
contacted in

order to

integrate the

CGE profile (See Sd 68/68/70). EU

skills Panorama

has also been contacted to

disseminate the

Profile (see Sd 71). The impact of the

profile will be high, as it has been defined for the first time at EU level.


	1 digital document detailing the EU OP delivered.
Achieved. 
https://www.nectar-project.eu/main-outcomes/occupational-profile/
Min 15 stakeholders consulted during preparatory analysis. 

Achieved. In the context of D2.2, the collection of best practice models in education and training for chefs in healthcare was carried out in a two-stage approach through a search for best practice models of training initiatives in different European Best Practice Databases and by means of a survey with partners from the NECTAR project and the EIP on AHA Reference Site Collaborative Network (RSCN). We've consulted the following external stakeholders: 5 chefs (3 Belgium, 2 Austria) and 3 dieticians, 1 Head of Education Belgium (head of training Belgium,1 practice lecturer Belgium, 1 President of the National (Italian) Register of Dieticians). VET Providers of the consortium were also consulted: SCMA (2), UALG (3), MP (2), ITS-BACT (1) and MUG (1). 5 members of the AB were also reached, just as the ER. In total this adds up to 26 stakeholders consulted. Also, Advisory Board members provided very positive feedback on the CGE Occupational Profile: (see Sd 20
Min 50 chefs consulted on occupational profile in at least 3 EU countries. 

Achieved. Chefs from 4 EU countries have been consulted and the evaluation input was collected and analysed to accomplish task 6.2 of WP6, which has the objective to evaluate tasks 3.1 and 3.2 of WP3. (see D6.2). The Chefs Evaluation Questionnaire includes 9 answers from Portugal Pilot site, 10 answers from Austria Pilot site, 10 answer from Italy - Campania Pilot site, 30 answers from Ligurian Pilot site and 7 answers from Belgium Pilot site
	Based on current profiles in ESCO and other existing profiles for cooks

Achieved. The different profiles for cooks and chefs currently included in ESCO, have been summarised, analysed, and compared. After this analysis, the ESCO profile for “chefs” was identified as the starting point for the development of a specialization in Chef Gastro-Engineering. Additional information about already existing qualifications and certifications were collected referring both the NQFs (National Qualification Frameworks) and to EQF (European Qualification Framework). The external reviewer gave positive feedback on this indicator (see Sd 30)
· Based on information included in EU Skill Panorama

Achieved. The EU Skills Panorama containing information on cooks and chefs was analysed.

Compliance with ECVET

Achieved. To assure compliance with ECVET, the project assigned ECVET points at Learning Outcomes level to assure the flexibility of the Curriculum with respect to the creation of Modules and to guarantee an accurate assessment of workers/learners. The OP covers EQF descriptors and EQF levels and ECVET principles have been used to define a proper glossary and to provide the proper framework to the OP.

Positive feedback from the main target groups

Achieved. After an accurate analysis, partners agreed to refer to the Competences detailed in ISCO Occupation Group 3434.1 – CHEF as the “entry level” for the CGE Curriculum.

	R-II. A reference EU Curriculum for CGE

WP3

D3.1.1 Design of the CGE EU Curriculum first release
D3.1.2 Design of the CGE EU Curriculum final release
Milestone 2: CGE European Curriculum – first release

Milestone 5: CGE European Curriculum – final release
	Target groups:
a) VET-P; b) CC; c) DM; d) SP 

Potential beneficiaries:

a) OTH; b) SU
	The EU Curriculum for CGE plays a reference role at EU level for any VET provider who would like to implement a

Course awarding the qualification of

CGE. Based on

the professional

profile, which

formalised in

regional/national registries and

in ESCO, and

compliant with the main EU tools for VET, the Curriculum allows credits recognition, transfer, and transparency. Based on ECVET points assures the transferability of the certification across Europe.
	1 digital document detailing the EU Curriculum delivered.
Achieved. 

https://www.nectar-project.eu/main-outcomes/curriculum-final-release/
Min 50 chefs consulted on the Curriculum in at least 3 EU countries.
Achieved. Chefs from 4 different EU countries have been consulted and the evaluation input was collected and analysed to accomplish task 6.2 of WP6, which has the objective to evaluate tasks 3.1 and 3.2 of WP3. (see D6.2). The Chefs Evaluation Questionnaire includes 9 answers from Portugal Pilot site, 10 answers from Austria Pilot site, 10 answer from Italy - Campania Pilot site, 30 answers from Ligurian Pilot site and 7 answers from Belgium Pilot site.
	· Compliance with ECVET.
Achieved. The Curriculum is learning outcome oriented and compliant with the main EU standard and tools for ECVET.

Supports ECVET points.
Achieved. The Curriculum is learning outcome oriented (covering job specific skills, key competences for lifelong learning, soft skills), units of learning outcomes and supports ECVET points.
The Curriculum can be used to design CGE specialization courses awarding from 30 (minimum for EQF4) to 90 ECVET Points (maximum for EQF5). Specific guides included in the Designers’ Kit support the adaptation of the EQF level and the definition of the proper number of ECVET points.

Compliance with ESCO 

Achieved. The EU Curriculum is “learning outcome oriented” and compliant with the main EU standard and tools for VET.

Compliance with EQF.
Achieved. The EU Curriculum is “learning outcome oriented” and compliant with the main EU standard and tools for VET. It was targeted to chefs (ESCO profile – EQF4) and aimed at EQF5 level.
The Curriculum can be used to design CGE specialization courses awarding from 30 (minimum for EQF4) to 90 ECVET Points (maximum for EQF5). Specific guides included in the Designers’ Kit support the adaptation of the EQF level and the definition of the proper number of ECVET points.

It includes Learning Outcomes referring to: job specific skills, key competences for lifelong learning, soft skills fundamental in the sector.
Achieved. The final release of the CGE EU Curriculum includes 67 Learning Outcomes grouped into 7 Units of Learning Outcomes, which correspond to the Key Activities defined in the OP. It is general and “across-the- board”, since it plays a reference role for any VET designer targeting CGE profile in any EU country; it is also modular and flexible, since it can be adaptable to different contexts and rules in different EU countries.

Positive feedback from the main target groups

Achieved. D6.3: Evaluation Report: Overall Teachers’ Tools

Positive evaluation from VET designers about flexibility and adaptability to different EU countries.
Achieved. 

D6.2.2 Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers.

	R-III. Web based step-by-step guide supporting the CGE EU Curriculum localization.  

WP3

D3.2.2 Web based step-by-step guide supporting the CGE EU Curriculum localization
	Target groups:

a) VET-P (Designers); b) SP delivering VET;
Potential beneficiaries:

a) VET-P (Teachers); b) OTH; c) DM 
	The Designers’ Kit is a set of guides and tools aimed to support any VET designer to localize the EU general CGE Curriculum into their own context. It is a valuable tool supporting the sustainability of the CGE Curriculum since it supports its effective use and localization. The web-based version, developed after a review process, enriches its usability, and puts it at VET designers’ fingertips for any future use, including a step-by-step guide which covers not only online information, but also downloadable files and tools.
	1 Web-based application

Achieved. 

GUIDELINES AND TOOLS FOR DESIGNERS (nectar-project.eu)
Includes downloadable tools.
Achieved. The web-based version, developed after a review process, enriches its usability, and put it at VET designers’ fingertips for any future use, including a step-by
step guide which covers not only online information, but also downloadable files and tools (see D3.2.2)
	Compliance with ECVET.
Achieved. Based on the “NECTAR’s approach to ECVET Points allocation” described in D3.2.1, the provided tables outline the suggested ECVET point ranges for each UoL and each specific LO. They also provide concrete examples of ECVET points distribution for courses awarding 40 and 60 ECVET points.

Compliance with ESCO 

Achieved. Tools and guides provide information on how to achieve compliance with ESCO.
Compliance with EQF.
Achieved. The tools for the curriculum instantiation section offers guidance on adapting the curriculum to different scenarios addressing EQF level (See External review Sd 32).

Guidelines for recognition of prior learning are included.
Achieved. Guidelines support the validation and recognition of prior learning (formal and informal) to access the CGE Curriculum at the proper “entry-level” (EQF4)

Positive feedback from project VET designers about usability

Achieved. Positive Feedback obtained by Pilot Designers, other VET designers and external reviewer on the usability and feasibility of the flexibility matrix based on data analysis from questionnaires to targets. Please consult deliverable 6.2.2 (WP6)

Positive feedback from VET designers external to the project about usability

Achieved. Positive evaluation reflected on the final report, based on data analysis from questionnaires to targets. Please see deliverable 6.2.2 (WP6)

	R-IV. Guidelines for teachers for curriculum implementation

WP4

D4.2.1 NECTAR Guidelines for teachers for curriculum implementation
	Target groups:
a) Teachers of the pilots; b) VET-P (Teachers); 

Potential beneficiaries:

a) CC - students of the pilots; 
b) CC; 
c) VET-P (Designers);
	The Guidelines for Teachers for Curriculum Implementation will have impact in the development and implementation of the training methodology and the tools which support pilot teachers in the implementation and evaluation of the curriculum. It contains indications and methodological recommendations for teachers on how to use and customise the tools proposed by the project, as well as how to identify the most adequate teaching and learning methods for the delivery of the activities.
	1 digital document detailing the Guidelines delivered.
Achieved. 
https://www.nectar-project.eu/main-outcomes/guidelines-and-tools-for-designers/

	Positive feedback about effectiveness from the project partners

Achieved. Positive feedback obtained by interviews to pilot teachers (1 teachers per pilot site). Positive evaluation reflected on the final report, based on data analysis from interviews to teachers. Please consult D6.3 (WP6).

Positive feedback about effectiveness from representatives of VET teachers/trainers

Achieved. Positive feedback obtained by interviews to pilot teachers (1 teachers per pilot site). Positive evaluation reflected on the final report, based on data analysis from interviews to teachers. Please consult D6.3 (WP6)

	R-V. NECTAR Educational toolkit platform.

WP4

D4.1.2 

Milestone 4: NECTAR Educational Toolkit Platform
	Target groups:

a) CC - students of the pilots; b) Teachers of the pilots; c) VET-P; d) CC

Potential beneficiaries:

a) SP delivering VET; b) OTH
	The design and development of an educational toolkit platform that will help to implement and conduct courses. The platform is multilingual and provides multilingual courses held in English, Dutch, Italian, Portuguese, and German.
Due to the increasing relevance of the profession of chefs specialised on specific nutritional requirements and especially for the future nutrition care team in the setting of social and health care (e.g. hospitals, nursing homes, home care), this platform will provide qualification through a pilot course and the MOOC.
	1 Online platform available for free after a registration process

Achieved. A registration routine is implemented at the platform. After registration users have free access to the e-learning courses.

Chefs in future integrated health care | iMooX
Multiple language: English language from the administrator and user side; Italian, Portuguese, Dutch, and German are supported from the end-user (student) side.

Achieved. Is provided in Multiple languages: English language from the administrator and user side; Italian, Portuguese, Dutch, and German are supported from the end-user (student) side.
Chefs in future integrated health care | iMooX
	The customization is based on a user requirement analysis.
Achieved. Positive feedback obtained; Interviews were preformed to pilot teachers, and questionnaires were applied to pilot students to evaluate iMooX (toolkit platform). Positive evaluation reflected on the final report, based on data analysis from interviews to teachers and students. Please see D6.3 (WP6)
The platform fits with the needs of pilot students and pilot teachers.
Achieved. Positive feedback obtained; Interviews were preformed to pilot teachers, and questionnaires were applied to pilot students to evaluate iMooX (toolkit platform). Positive evaluation reflected on the final report, based on data analysis from interviews to teachers and students. Please consult D6.3 (WP6)
Compliance with accessibility standards such as Web Content Accessibility Guidelines
Achieved. The platform is useful, possible to customize and in compliance regarding the objective of the educational propose (see Sd 83)

	R-VI. Pilot Teachers Online Training

WP4

D4.4 Report on pilot teachers training and participatory creation.


	Target groups:
a) Teachers of the pilots. 

Potential beneficiaries:

a) CC - students of the pilots; b) VET-P; c) SP delivering VET;
	The impact of this action is related to the methodology based on a participatory approach by involving pilot teachers to co-create the content and activities and train the pilots’ teachers in the use of the plans delivered in T4.3 and facilitate them to work with the specific activities implemented in the pilot courses; - introduce the pilots’ teachers to the educational toolkit platform, the teaching toolkit and the guidelines for curriculum implementation and build the basis for the successful implementation of the pilots in WP5, through a clear co-creation process.
	At least the 75% of the teachers involved in the pilots participate in the course.
Achieved. 98% participating in the NOTT course and 72% actively involved.


	Positive feedback from participants

Achieved. The feedback collected from participants clearly points out its positive evaluation and the perceived usefulness (see D4.4). Feedback is also reflected in D6.3.
Positive assessment of teachers’ trainers.
Achieved. Positive assessment of teachers trainers about the training course and pilot teachers training. Feedback is reflected in D6.3.



	R-VII. Teaching Toolkit and Multilingual Open Contents

WP4

D4.3 Teaching Toolkit and Multilingual Open Contents
	Target groups:
a) Students of the pilots; 
b) Teachers of the pilots; 
c) VET –P; 
d) CC; 

Potential beneficiaries:

a) SP; b) OTH
	The material represented by a comprehensive teaching toolkit, advocating an exhaustive learning approach by the pilot teachers and processed in a way to ensure its dissemination and exploitation in a user-friendly way, has a high impact as it provides free training to those who are interested in acquiring knowledge about topics related to nutrition and disease as well as their bidirectional interactions, on assessment and monitoring procedures for patients/clients in this context or on how to develop recipes as well as use and adapt cooking techniques depending on the care setting and client.
	Available for free access for at least 3 years by the end of the project

Achieved. Based on an official statement from MUG and the Technical University of Graz the course “Chefs in future integrated health care” will remain available as a self-study course on iMooX.at until revocation or termination of the iMooX.at platform for free.

Available in 5 languages: English, Dutch, Italian, Portuguese, and German

Achieved. 5 language versions of the Teaching Toolkit and Multilingual Open Contents (English, Dutch, Italian, Portuguese, and German)
Chefs in future integrated health care | iMooX
At least 3 stakeholders (not full partners) commit/plan to use the Open Contents delivered by the project in their own training 
Achieved. UniLasalle, Valencia Culinary Centre (signed MoU), Università degli studi di Genova (signed MoU) have expressed their intention to use the open contents.
	Positive feedback about effectiveness from the project partners

Achieved. Positive feedback obtained by interviews to pilot teachers (1 teachers per pilot site) reflected on the final report, based on data analysis from interviews to teachers. (see D6.3 (WP6)

Positive feedback about effectiveness from representatives of VET teachers/trainers
Achieved. Positive feedback obtained by interviews to pilot teachers (1 teachers per pilot site) reflected on the final report, based on data analysis from interviews to teachers. (see D6.3 (WP6)



	R-VIII. Design documents of five localized curricula in Belgium, Portugal, Austria, Liguria, and Campania

WP3

D3.3 Instructional Design documents of five localized curricula and five pilot courses
Milestone 3: five localized curricula and five pilot courses


	Target groups:

a) VET-P (Designers and teachers); 
b) DM

Potential beneficiaries:

a) CC; 
b ) SP
	The designed documents of the localized curricula, formalized through a unique template, allowed the comparability of the curricula across Europe and the possible transferability and replicability of the designs.

Modelling the design of localized curricula has simplified the implementation of multiple editions of pilots as well as the replication of the curriculum by other regional/national VET providers (e.g. other high schools of other Higher Education institutions).

Positive feedback from the external reviewer was received (see Sd 91)
	Five localized curricula based on the EU Curriculum (Belgium, Portugal, Austria, Liguria, and Campania) 

Achieved. Learning outcomes are clearly defined in all 5 localized curricula and the localized curricula are based on the CGE EU Curriculum.
	Clear definition of learning outcomes in compliance with ECVET
Achieved. The curricula supports ECVET points. Pilot leaders were invited to use the delivered Designers’ Kit, (collection of tools supporting the Localization of the Curriculum) to produce a Localized Curriculum. The result of this design is one Flexibility Tool for each pilot, which includes all the information about the Localized Curriculum, such as selected LOs, a detail of Modules, the assigned number of ECVET points, etc. A description of this information for each pilot is provided in D3.3 in Sections 10, 11, 12, 13 and 14, together with some screenshots drawn from the Excel.
Positive feedback about the proper contextualization of the EU curriculum from the project partners

Achieved. Rif. WP6 – UALG D6.2.2 Evaluation Report: EU Curriculum, Tools and Guides targeting VET designers.

D6.3: Evaluation Report: Overall Teachers’ Tools.

Positive evaluation based on EQAVET indicators.
Achieved. WP8 - WIAB – 

D 8.2.1 VET Quality Management Report at mid-term and at the end of the project (Interim and Final). Positive evaluation reflected on the final report, based on data analysis from questionnaires. Please consult D6.4 Final Pilot Evaluation Report (WP6)

	R-IX. The design documents of five pilot courses Belgium, Portugal, Austria, Liguria, and Campania

WP3

D3.3 Instructional Design documents of five localized curricula and five pilot courses

Milestone 3: five localized curricula and five pilot courses


	Target groups:

a) VET-P (Designers and teachers); b) DM
Potential beneficiaries:

a) Students of the pilot; b) CC; c) SP
	The detailed design of the pilots, formalized through a unique template, allowed the comparability of the courses for evaluation purposes. It also supported the sharing of this project results at local/regional /national level to support their transferability and scalability, both into new initiatives and into new editions of the pilots.
	Five design documents of pilot courses (Belgium, Portugal, Austria, Liguria, and Campania) based on the localized curricula.
Achieved. Pilot courses follow a common approach and are described according to a unique template defined in the project called “Course Syllabus”. This template is divided into two main parts: Part A where pilot leaders define the main elements of their pilots (general description and description of modules) and Part B where pilot leaders define in detail elements of their pilots (Description of teaching, assessment, and schedules) (see D3.3).
	Clear definition of learning outcomes in compliance with ECVET

Achieved. Learning outcomes are clearly defined in all 5 localized curricula and the localized curricula are based on the CGE EU Curriculum; the curricula support ECVET points.
Pilot courses are described according to a unique template defined in the project.
Achieved. Course Syllabus part A and B (see Sd 82)

Positive evaluation of pilots following the evaluation plan indicators and the EQAVET indicators

Achieved. Positive evaluation reflected on the final report, based on data analysis from questionnaires. Please consult D6.4 Final Pilot Evaluation Report (WP6)

	R-X-(a)

Pilot course implementation in Belgium

WP5

D5.1 Pilot course implementation in Belgium
	Target groups:
a) Students of the pilot; 

Potential beneficiaries:

a) SU; b) VET-P; c) DM; d) SP; e) OTH 

	The pilot project in Belgium has had a positive impact as it has defined a new job profile, competence list and learning outcomes for Chefs Gastro-engineering. This of course increases the uniform approach in the translation and implementation of this new profile in the different EU member states.
It has received positive feedback from the external reviewer (see Sd 34)
	At least 20 chefs are trained. 

Not achieved. 12 students have been trained. It was not possible to recruit more students due to working and family reasons related to the timetable of the course.
Drop out is under 20%

Achieved. 10 of 12 students were certified (16.6%).
Personal interviews carried out with each applicant for the validation of prior learning.
Not Achieved. They did not carry out personal interviews because the students of the pilot course were persons who had passed a previous course with the same VET provider and their prior learning was therefore well known. All participants met with certainty the pre-study and prior knowledge and skills needed to start the course.
Certifications for CGE issued.
Achieved. A certificate was given to the students (see D5.1).
	Achievement level of learning outcomes defined according to ECVET.
Achieved. Based on the feedback received from Advisory Board Members for D3.1.1 Chef Gastro Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards.
Quality of training materials

Achieved. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…) are appropriate for the target group the degree of difficulty of the NECTAR MOOC is appropriate for the target group of chefs and cooks. And the teaching material is well-structured and easy to understand.
Competence and effectiveness of teachers

Achieved. Based on the pilot evaluation questionnaires Q2 Students, 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn.
Cost-effectiveness

Achieved. Pilot partner has not reported budget overspending for training materials including teaching costs.
Satisfaction level of students attending the course.

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.
Presence of multiple training methodologies such as work-based learning, 

Feedback loops will be planned and implemented.

Achieved. Based on Q2 Students, Q1 and Q2 Teachers as well as piloting reports from partners, all pilots applied different teaching and training methods. The trainings consisted of different teaching and training methodologies, e.g. work-based learning.

	R-X-(b)

Pilot course implementation in Portugal
WP5

D5.2 Pilot course implementation in Portugal
	Target groups:
a) Students of the pilot; 

Potential beneficiaries:

a) SU; b) VET-P; c) DM; d) SP; e) OTH 

	The Portuguese pilot gave the opportunity to students to improve the alignment of the training pathway making learning more coherent with the current and future demands of this target audience. Through an innovative, integrative, and intentional training framework, it is intended to achieve a profile of skills appropriate to the social sector that responds to the needs of the present, projecting the future taking into account the accelerated aging of the population associated with a growing weakness at the physical level due to malnutrition increasingly accentuated.

It has received positive feedback from the external reviewer (see Sd 35)
	At least 20 chefs are trained. 

Achieved. 22 students were trained.

Drop out is under 20%

Not achieved. 5 of 22 students were certified. However, they are not real dropouts as they had to put off the final exam due to working seasonal reasons as they worked in the tourism sector where chefs and cooks were needed during the summertime. They will catch up when the project has already finished (77.2%).
Personal interviews carried out with each applicant for the validation of prior learning.
Not Achieved. Assessments were done instead of interviews; A curriculum evaluation was carried out based on professional experience and previous learning. 

Certifications for CGE issued.
Achieved. The certificate is issued on a national system platform and is only available after the end of the training.
	Achievement level of learning outcomes defined according to ECVET. 

Achieved. Based on the feedback received from Advisory Board Members for D3.1.1 Chef Gastro Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards.

Quality of training materials

Achieved. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…) are appropriate for the target group the degree of difficulty of the NECTAR MOOC is appropriate for the target group of chefs and cooks. And the teaching material is well-structured and easy to understand.

Competence and effectiveness of teachers

Achieved. Based on the pilot evaluation questionnaires Q2 Students, 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn.

Cost-effectiveness

Achieved. Pilot partner has not reported budget overspending for training materials including teaching costs.

Satisfaction level of students attending the course.

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Presence of multiple training methodologies such as work-based learning, 

Feedback loops will be planned and implemented.

Achieved. Based on Q2 Students, Q1 and Q2 Teachers as well as piloting reports from partners, all pilots applied different teaching and training methods. The trainings consisted of different teaching and training methodologies, e.g. work-based learning.

	R-X-(c)

Pilot course implementation in Austria

WP5

D5.3 Pilot course implementation in Austria
	Target groups:
a) Students of the pilot; 

Potential beneficiaries:

a) SU; b) VET-P; c) DM; d) SP; e) OTH 

	The Austrian pilot is aimed to succeed to induce an evolution in cooking for older and sick people with the development of the national curriculum to become a Chef Gastro-Engineer. These current developments will contribute to quality of life for people and patients, but also chefs themselves in Austria. In times of changing labour market requirements, the creation of this new and promising job profile may help to retain cooks/chefs within their primary profession.
It has received positive feedback from the external reviewer (see Sd 36)
	At least 20 chefs are trained. 

Achieved. 25 chefs have been trained.
Drop out is under 20%

Not achieved. 11 of 25 students were certified. However, they are not real dropouts as they have passed the first part of the course when the pilot period ended. They will catch up in the next course (56%).
Personal interviews carried out with each applicant for the validation of prior learning.
Not Achieved. They did not carry out personal interviews because the students of the pilot course were persons who had passed a previous course with the same VET provider and their prior learning was therefore well known. 
Certifications for CGE issued.
Achieved. A certificate was given to the students. (see D5.3)
	Achievement level of learning outcomes defined according to ECVET. 

Achieved. Based on the feedback received from Advisory Board Members for D3.1.1 Chef Gastro-Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards.

Quality of training materials

Achieved. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…) are appropriate for the target group the degree of difficulty of the NECTAR MOOC is appropriate for the target group of chefs and cooks. And the teaching material is well-structured and easy to understand.

Competence and effectiveness of teachers

Achieved. Based on the pilot evaluation questionnaires Q2 Students, 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn.

Cost-effectiveness

Achieved. Pilot partner has not reported budget overspending for training materials including teaching costs.

Satisfaction level of students attending the course.

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Presence of multiple training methodologies such as work-based learning, 

Feedback loops will be planned and implemented.

Achieved. Based on Q2 Students, Q1 and Q2 Teachers as well as piloting reports from partners, all pilots applied different teaching and training methods. The trainings consisted of different teaching and training methodologies, e.g. work-based learning.

	R-X-(d)

Pilot course implementation in Liguria

WP5

D5.4 Pilot course implementation in Liguria, Italy
	Target groups:
a) Students of the pilot; 

Potential beneficiaries:

a) SU; b) VET-P; c) DM; d) SP; e) OTH 

	The pilot project in Liguria provides students the opportunity to gain in-depth knowledge of food chemistry, the study of raw materials in the food industry, dietetics, information technology and food safety to improve the quality of food services in order to prepare them to become qualified professionals and leaders.

It has received positive feedback from the external reviewer (see Sd 37)

	At least 20 chefs are trained. 

Not achieved. 19 chefs have been trained.

Drop out is under 20%

Achieved. 17 of 19 have graduated (10.5%).

Personal interviews carried out with each applicant for the validation of prior learning.
Not Achieved. Assessments were done instead of interviews.
Certifications for CGE issued.
Achieved. A certificate was given to the students. (see D5.4)
	Achievement level of learning outcomes defined according to ECVET. 

Achieved. Based on the feedback received from Advisory Board Members for D3.1.1 Chef Gastro-Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards.

Quality of training materials

Achieved. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…) are appropriate for the target group the degree of difficulty of the NECTAR MOOC is appropriate for the target group of chefs and cooks. And the teaching material is well-structured and easy to understand.

Competence and effectiveness of teachers

Achieved. Based on the pilot evaluation questionnaires Q2 Students, 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn.

Cost-effectiveness

Achieved. Pilot partner has not reported budget overspending for training materials including teaching costs.

Satisfaction level of students attending the course.

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Presence of multiple training methodologies such as work-based learning, 

Feedback loops will be planned and implemented.

Achieved. Based on Q2 Students, Q1 and Q2 Teachers as well as piloting reports from partners, all pilots applied different teaching and training methods. The trainings consisted of different teaching and training methodologies, e.g. work-based learning.

	R-X-(e)

Pilot course implementation in Campania

WP5

D5.5 Pilot course implementation in Campania Italy
	Target groups:
a) Students of the pilot; 

Potential beneficiaries:

a) SU; b) VET-P; c) DM; d) SP; e) OTH 
	The pilot course in Campania showed many positive aspects that produced excellent results and positive impact both in terms of training and employment.

Involving professors from the University, research institutes, professional cooks, catering companies have added value to the training process for students by showing them the different aspects of topics related to the field of food and nutrition. Students learned the specific techniques of food handling and their combination for the realisation of specific recipes for different needs of users.

It has received positive feedback from the external reviewer (see Sd 38)
	At least 20 chefs are trained. 

Achieved. 20 students have been trained.

Drop out is under 20%

Achieved. No student drops out (0%).

Personal interviews carried out with each applicant for the validation of prior learning.
Achieved. Personal interviews were carried out for the validation of prior learning. The selection of students took place in two distinct phases: a written test to evaluate the incoming skills of the students; and an oral test or a motivational interview.

Certifications for CGE issued.
Achieved. A certificate was given to the students (see D5.5)
	Achievement level of learning outcomes defined according to ECVET. 

Achieved. Based on the feedback received from Advisory Board Members for D3.1.1 Chef Gastro Engineering EU Curriculum the learning outcomes defined were in line with ECVET standards.

Quality of training materials

Achieved. Based on the AB feedback received for D4.3 Teaching Toolkit and Multilingual Open Contents the different learning formats (videos, pdf, quiz…) are appropriate for the target group the degree of difficulty of the NECTAR MOOC is appropriate for the target group of chefs and cooks. And the teaching material is well-structured and easy to understand.

Competence and effectiveness of teachers

Achieved. Based on the pilot evaluation questionnaires Q2 Students, 69 out of 73 respondents (95 %) totally agreed or agreed that teachers were competent, respectful, and appreciative as well as gender sensitive. And 65 out of 73 (89 %) of the students totally agreed or agreed that they had the feeling to have learned what they were supposed to learn.

Cost-effectiveness

Achieved. Pilot partner has not reported budget overspending for training materials including teaching costs.

Satisfaction level of students attending the course.

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Presence of multiple training methodologies such as work-based learning, 

Feedback loops will be planned and implemented.

Achieved. Based on Q2 Students, Q1 and Q2 Teachers as well as piloting reports from partners, all pilots applied different teaching and training methods. The trainings consisted of different teaching and training methodologies, e.g. work-based learning.

	R-XI. Policy Recommendations for efficient investment on chefs’ gastro-engineering in primary food care

WP7

D7.3.3 Policy recommendations for efficient investments on chef gastro-engineering in primary food care


	Target Groups: 

a) DM; b) VET-P; c) SP, 

Potential Beneficiaries: 

a)CC; b) OTH; c) SU
	NECTAR has demonstrated the potential impact chefs and cooks trained in an EU curriculum designed for the new occupational profile Chef Gastro-engineering can have for patients and older adults in health and care settings. The Chef-Gastro-engineering will be sensitive to older adult malnutrition, taste steering, etc and will be able to work alongside health and care professionals such as doctors, nurses, dieticians, nutritionists in preparing high quality and tasty meals. The recommendations will maximise the opportunities and impact from the CGE working in health and care settings.

	One digital document detailing the Recommendations delivered. 

Achieved. The recommendations have been uploaded to the web page and shared with the partners.

PROJECT DELIVERABLES AND REPORTS (nectar-project.eu)
	Based on the contextual analysis delivered in WP2

Achieved. The recommendations take the results of the contextual analysis of WP2 into account.

Positive feedback from at least 10 stakeholders representing DM and/or SP.
Achieved. 10 stakeholders have expressed their positive feedback regarding the recommendations provided (see Sd 92).

	R-XII. NECTAR Memorandum of Understanding

WP7

D7.3.2 NECTAR Memorandum of Understanding
	Target groups:
a) VET-P; b) CC; 

Potential beneficiaries:

a) DM
	NECTAR’s Partners agreed to establish a NECTAR Network for Cooperation and Mobility (NNCM) extending such commitment for collaboration from the project partnership to any external actor interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation, and recognition in the culinary field in Europe. It is expected to have impact in future collaboration focused on networking or dissemination or develop concrete initiatives supporting students’ mobility and mutual recognition of qualifications across countries.
	Signed by at least all VET-P and Regulatory Bodies who are full partners of the project.
Achieved. All NECTAR partners have signed the MoU (see SD 87).
Signed by at least by 10 stakeholders who are not full partners of the project.
Achieved. 30 stakeholders signed the MoU (see Sd 87)
At least 20 possible signers have been contacted.
Achieved. More than 40 possible signers have been contacted (see Sd93). 
	Based on ECVET points

Achieved. The MoU includes and defines ECVET points.

Identifies corresponding ECTS.
Achieved. The MoU includes and defines ECTS points.

	Scaling up actions within the region

WP7

D7.4.1 Scaling-up Strategy and Sustainability Strategy

D7.4.2 Scaling-up and Sustainability Report
	Target groups:
a) DM; b) SP; c) VET-P

Potential beneficiaries:

a) CC; b) SU; c) OTH
	Scaling up increases the impact of health service innovations successfully tested in pilot projects so as to benefit more people and to foster policy and programme developments on a lasting basis. This has been possible thanks to a continuous process for organisations developing innovative approaches and solutions to address priorities and needs, identifying the good practices for the training of chefs and cooks working in health and care settings.
	At least one per region involved in the project.
Achieved. 

Liguria: 

• Implementation of the Nectar curriculum from other VET providers on the National territory 

• Further development within the Ligurian ITS educational system (EQF5) 

• Evolution at academic level in synergy with other stakeholders (degree in gastronomic science?) (EQF6)

Campania: 

• Engagement with other projects in the region to identify synergies - CCM iPerseo project aimed at preventing obesity in adolescents, offering a diagnostic – therapeutic integrated solution, and with the activities of the Aegean Living Lab, where adult subjects (over 65) create together and experiment innovative solutions with UNINA researchers.
	The action:

1) envisages bilateral (virtual or presence) meetings. 

2) identifies practices to be scaled up. 

3) set the bases for scaling up

Achieved. A range of actions, specific to each Pilot Site were taken to facilitate scaling-up, these included: 

• Meetings with key stakeholders – VET providers, Health and Care Providers, Chefs and Cooks, regional regulatory bodies, Chambers of Commerce, etc 

• Dissemination of NECTAR on regional platforms 

• Submitting articles to regional Newsletters 

• Promoting NECTAR at regional and national workshops and conferences 

• Promoting NECTAR at regional meetings within their country 

• Developing synergies with other national projects

	Scaling up actions within the countries

WP7

D7.4.1 Scaling-up Strategy and Sustainability Strategy

D7.4.2 Scaling-up and Sustainability Report
	Target groups:
a) DM; b) SP; c) VET-P

Potential beneficiaries:

a) CC; b) SU; c) OTH
	Scaling up increases the impact of health service innovations successfully tested in pilot projects so as to benefit more people and to foster policy and programme developments on a lasting basis. This has been possible thanks to a continuous process for organisations developing innovative approaches and solutions to address priorities and needs, identifying the good practices for the training of chefs and cooks working in health and care settings.
	At least one per country involved in the project.
Achieved.

Italy

Achieved. 

Liguria: 

• Implementation of the Nectar curriculum from other VET providers on the National territory 

• Further development within the Ligurian ITS educational system (EQF5) 

• Evolution at academic level in synergy with other stakeholders (degree in gastronomic science?) (EQF6)

Campania: 

• Engagement with other projects in the region to identify synergies - CCM iPerseo project aimed at preventing obesity in adolescents, offering a diagnostic – therapeutic integrated solution, and with the activities of the Aegean Living Lab, where adult subjects (over 65) create together and experiment innovative solutions with UNINA researchers.

Belgium

•Currently negotiating the strengthening of the network in order to be able to offer an officially recognised full-fledged EQF5 CGE training course. Deliverable D7.4.2 – Final Report 

• NECTAR provided the impetus to the establishment of a recognized professional association for chefs in healthcare https://bvchefs.com
Portugal

Implementation of 2 key objectives for the future 

• To put new equipment into operation: Nursing Homes, Day Centres for the Elderly; and Home Care 

• To enable partner organisations to receive training in order to make up for identified deficits in cooking skills

Austria

• CGE curriculum: 

o Engaged with key stakeholder & professional societies for the purpose of national scaling-up o Meeting umbrella organisation WIFI Austria (planned for December 2023) 

• Occupational profile: 

o application at the national contact point for NQ5 planned 

• What can we share with other regions that are considering adopting the occupational profile & curriculum? 

o Look for/find a network for collaboration to ensure sustainability 

o Seek close contacts with trusts, hospital providers and other relevant bodies/institutions to be able to recruit enough chefs interested 

o Adapt to the capacities of chefs/cooks in other regions.

(see D7.4.2)
	The action:

1) envisages bilateral (virtual or presence) meetings. 

2) identifies practices to be scaled up; 

3) set the bases for scaling up

Achieved. A range of actions, specific to each Pilot Site were taken to facilitate scaling-up, these included: 

• Meetings with key stakeholders – VET providers, Health and Care Providers, Chefs and Cooks, regional regulatory bodies, Chambers of Commerce, etc 

• Dissemination of NECTAR on regional platforms 

• Submitting articles to regional Newsletters 

• Promoting NECTAR at regional and national workshops and conferences 

• Promoting NECTAR at regional meetings within their country 

• Developing synergies with other national projects.
(see D7.4.2)

	Scaling up actions across countries
	Target groups:
a) DM; b) SP; c) VET-P

Potential beneficiaries:

a) CC; b) SU; c) OTH


	Scaling up actions will have impact in other countries as they have provided tools and information to demonstrate the effectiveness of the project results. For those considering implementing the NECTAR curriculum the experiences shared by Pilot Sites will offer helpful learning insights.
	At least three Scaling up actions across countries

Achieved. The actions undertaken to facilitate scaling-up outside the partnership were: 1_Webinars promoting NECTAR and the project’s progress hosted by the RSCN for its 66 AHL Reference Site regions in Europe; 2_Developing a NECTAR Community for Cooperation and Mobility. This community would facilitate the commitments for collaboration from NECTAR partners to any external organisation interested in the CGE Curriculum implementation and providing education, training, placements and/or assessment, validation and recognition in the culinary field in Europe; 3_Bi-Lateral MoU for organisations from regions outside the NECTAR partnership setting out a framework for  effective mutual recognition of “Learners” credits; and students’ mobility; 4_ A Final Conference was held on the 19th October with 66 participants joining the event; 5_The learning from NECTAR will be introduced to the AlimCare project which is being led by Uni:LaSalle in France.; 6_Project partners have been engaging with the organisers of AHL Napoli 2023 for the inclusion of dedicated sessions on NECTAR at the conference to promote the learning from the project. 
At least 5 Twinning Partners across regions outside the project that are willing instantiate the Curriculum after the project ends are identified.
Not achieved. A survey conducted at the Final Conference identified 1 region interested in developing a Twinning with the NECTAR pilot sites. However, the 30 signatories to the NECTAR Community for Cooperation and Mobility and the 11 signatories to the Bi-lateral MoU provide the basis for formalising Twinning partnerships.
	The action:

1) identifies practices suitable for replicating in other countries. 

2) identifies possible Twinning partners

Achieved. A survey conducted at the Final Conference identified regions interested in developing a Twinning with the NECTAR pilot sites. Additionally, the 32 signatories to the NECTAR Community for Cooperation and Mobility and the 11 signatories to the Bi-lateral MoU provide the basis for formalising Twinning partnerships.

These expressions of interest are being followed up and will be managed through the NECTAR Community.

	Final conference

WP7

D7.1.4 Final Conference
	Target Groups: 

a)DM; b) VET-P; c) CC; d) SP; e)  OTH

Potential Beneficiaries:

a) SU
	The impact of the final conference is focused on the positive feedback received by the attendees. A post conference survey of participants highlighted they found the event informative, valuable, and well organised. Furthermore, a high percentage of participants indicated they wished to learn more about the project with a view to adapting it in their region. It was a great opportunity to disseminate the results and encourage the participants to kept informed about NECTAR, including its potential adaptation to their regions. This will be followed up through the NECTAR Community for Cooperation and Mobility after the project ends.
	Final conference is carried out with minimum 50 participants.

Achieved. In total 66 participants attended the event either in-person (34) or remotely (32) (see Sd 96).


	Disseminate the main project results.  

Achieved. The final conference is used to identify and agree Twinning partnerships across regions outside the project that would like to adopt the Curriculum and replicate the project results, after the project ends. (see the agenda in Sd 94). During the conference the results have been shared by the project partners and the pilots’ sites with positive feedback from the attendees collected with a survey (see Sd 86).


The following table contains the Long-Term Outcomes providing an account of the status of achievement.
	Long-term outcome
	Target groups/potential beneficiaries
	Quantitative indicators
	Qualitative indicators

	The Occupational Profile and the Curriculum are integrated into practice and tools of the regulatory bodies
	Target groups:
c) Decision-Makers (DM) at local, regional, and national level. 

Potential beneficiaries:

a) Service users and Disabled People Organisations (DPOs); b) Other actors in the health and social care (AHSC); c) VET Providers; d) FA and FA associations and trade unions;
	The Professional Profile and the EU Curriculum are recognized by at least the regulatory institution included in the project (RLI)

Recognized by at least 2 regional registers.

Both QIs achieved. Regional recognition has been assured in the two Italian pilot regions Campania and Liguria by integrating by regional decree (see Sd 63 and Sd 64) the Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) in the respective Regional Repositories of Occupations. The profile has been also uploaded within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

Also, the Austrian Public Employment Service has already accepted the CGE Occupational Profile, as a professional specialization of cooks, into its Occupational Information System (https://bis.ams.or.at) and the Occupational Taxonomy that is used for the nationwide matching of job supply and demand. 
	Positive feedback from DM outside of the project

Achieved. The Professional Profile and the EU Curriculum have been well received by the Giunta Regionale della Campania and Liguria and so, the OP was recognised  and integrated in the respective Regional Repositories of Occupations. 
The Austrian Public Employment Service gave positive feedback and included the CGE Occupational Profile, as a professional specialization of cooks, into its Occupational Information System.



	The Occupational Profile is integrated in ESCO and other EU tools
	Target groups:
a) Decision-Makers (DM) at local, regional, and national level; b) VET Providers; c) FA and FA associations and trade unions.
Potential beneficiaries:

a) Service users and Disabled People Organisations (DPOs); b) Other actors in the health and social care (AHSC); 
	Contacts and negotiations with ESCO Secretariat and Maintenance Committee has been carried out.
Achieved. In July 2023 the ESCO Secretariat was contacted, and the Occupational profile was submitted for their considerations. 
	Positive feedback from ESCO Secretariat and Maintenance Committee

Achieved. In M33 the Alliance contacted the ESCO Secretariat to ask for the integration of the CGE Occupational Profile into the ESCO classification. The Secretariat replied positively, asking for a number of documents needed to manage the integration of the profile in the European Classification.

SI4LIFE took in charge this activity, sending the documentation to the ESCO Secretariat in December 2023 (see Sd 68/69/70). The integration of the profile is now subject to an additional evaluation by the Secretariat.

	The Memorandum of Understanding become a reference agreement at EU level 
	Target groups:
a) Decision-Makers (DM) at local, regional, and national level; b) VET Providers; c) FA and FA associations and trade unions.
Potential beneficiaries:

a) Service users and Disabled People Organisations (DPOs); b) Other actors in the health and social care (AHSC);
	The MoU is signed by at least 6 competent institutions in 6 different EU countries.
Achieved. The MoU has been signed by 29 competent institutions
ITALY:

- Marco Polo

- ITS-BACT

- ALFA

- University of GENOVA-DIMI

PORTUGAL:

- 23 SCMA Network

- UALG

BELGIUM:

- ODISEE

AUSTRIA

- WIFI
(see Sd87)
	Positive feedback from competent institutions about the quality of MoU

Achieved. A survey was facilitated to competent institutions and positive feedback was received (see SD 81)

	Regional or national qualifications integrates project results  
	Target groups:
a) Decision-Makers (DM) at local, regional, and national level; b) VET Providers; c) FA and FA associations and trade unions.
Potential beneficiaries:

a) Service users and Disabled People Organisations (DPOs); b) Other actors in the health and social care (AHSC);
	Accreditation is issued by at least 2 regional agencies.
Accreditation is issued by at least 1 national agency.
Both QIs achieved. Regional recognition has been assured in the two Italian pilot regions Campania and Liguria by integrating by regional decree (see Sd 63 and 64) the Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) in the respective Regional Repositories of Occupations. The profile has been also uploaded within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

Also, the Austrian Public Employment Service has already accepted the CGE Occupational Profile, as a professional specialization of cooks, into its Occupational Information System (https://bis.ams.or.at)
	

	Collaboration among policy makers/regulatory bodies and VET providers as to FA is improved
	Target groups:
a) Decision-Makers (DM) at local, regional, and national level; b) VET Providers

Potential beneficiaries:

a) Service users and Disabled People Organisations (DPOs); b) Other actors in the health and social care (AHSC); c) FA and FA associations and trade unions
	At least 20 stakeholders (from stakeholder map) declare their interest in project results and commit to use them.
Achieved. 41 stakeholders in total have signed the MoU and doing this, they have declared their interest in project results and commit to use them.
	

	National curricula are implemented in new courses or editions at local or national level
	Target groups:
a) Decision-Makers (DM) at local, regional, and national level; b) VET Providers; c) FA and FA associations and trade unions

Potential beneficiaries:

a) Service users and Disabled People Organisations (DPOs); b) Other actors in the health and social care (AHSC); 
	At least one national curriculum is implemented in new courses or editions at local or national level by one year from the end of the project.
Achieved. In D5, pilot sites have expressed their intention of giving continuity to the course. Another prove of this is the recognition of the he Occupational Profile in Campania and Liguria Regions in the respective Regional Repositories of Occupations and the acceptance of the OP by the Austrian Public Employment Service as a professional specialization of cooks, into its Occupational Information System.
	

	Skill mismatch identified in the target of the Italian pilot reduced - Liguria
	Target groups:
a) Students of the Portuguese pilot. 

Potential beneficiaries:

a)  FA and FA associations and trade unions; b) DPO; c) VET Providers; d) Service Providers delivering VET; e) DM at local, regional, and national level; f) Service Providers
	At least the 80% of the course learning outcomes have been reached by students getting the qualification.
Achieved. 100-75% of course learning outcomes reached by students getting the qualification.
(see Sd 74)

At least the 75% of the students attending the course get the qualification.
Achieved. 89.4% of course learning outcomes reached by students getting the qualification. (see Sd 74)

	Positive feedback about the impact of the pilot in the working life from feedback loops

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed. Furthermore, a high satisfaction with the acquired skills and a high degree of the application of the acquired skills at work was indicated in Q4 by the students: 2 months after the end of the pilot more than half of the students said they already applied the acquired skills at their daily work. In addition, a majority of 13 out of 17 stakeholders observed a very high or high impact of the training on the performance of students in daily working life, 2 stakeholders voted for a moderate impact and 2 stakeholders expressed uncertainty about this topic. All this refers to a high degree of effectiveness of the pilot training and the high relevance of the trained skills for the labour market.

	Skill mismatch identified in the target of the Italian pilot reduced - Campania
	Target groups:
a) Students of the Portuguese pilot. 

Potential beneficiaries:

a)  FA and FA associations and trade unions; b) DPO; c) VET Providers; d) Service Providers delivering VET; e) DM at local, regional, and national level; f) Service Providers
	At least the 80% of the course learning outcomes have been reached by students getting the qualification.

Achieved. 100% of course learning outcomes reached by students getting the qualification.
(see Sd 74)

At least the 75% of the students attending the course get the qualification.
Achieved. 100% (see Sd 74)
	Positive feedback about the impact of the pilot in the working life from feedback loops

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Furthermore, a high satisfaction with the acquired skills and a high degree of the application of the acquired skills at work was indicated in Q4 by the students: 2 months after the end of the pilot more than half of the students said they already applied the acquired skills at their daily work. In addition, a majority of 13 out of 17 stakeholders observed a very high or high impact of the training on the performance of students in daily working life, 2 stakeholders voted for a moderate impact and 2 stakeholders expressed uncertainty about this topic. All this refers to a high degree of effectiveness of the pilot training and the high relevance of the trained skills for the labour market.

	Skill mismatch identified in the target of the Belgium pilot reduced
	Target groups:
a) Students of the Portuguese pilot. 

Potential beneficiaries:

a)  FA and FA associations and trade unions; ; b) DPO; c) VET Providers; d) Service Providers delivering VET; e) DM at local, regional, and national level; f) Service Providers
	At least the 80% of the course learning outcomes have been reached by students getting the qualification.
Achieved. 80% of course learning outcomes reached by students getting the qualification.
(see Sd 74)

At least the 75% of the students attending the course get the qualification.
Achieved. 83.3% of course learning outcomes reached by students getting the qualification. (see Sd 74)
	Positive feedback about the impact of the pilot in the working life from feedback loops

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Furthermore, a high satisfaction with the acquired skills and a high degree of the application of the acquired skills at work was indicated in Q4 by the students: 2 months after the end of the pilot more than half of the students said they already applied the acquired skills at their daily work. In addition, a majority of 13 out of 17 stakeholders observed a very high or high impact of the training on the performance of students in daily working life, 2 stakeholders voted for a moderate impact and 2 stakeholders expressed uncertainty about this topic. All this refers to a high degree of effectiveness of the pilot training and the high relevance of the trained skills for the labour market.

	Skill mismatch identified in the target of the Portuguese pilot reduced
	Target groups:
a) Students of the Portuguese pilot. 

Potential beneficiaries:

a)  FA and FA associations and trade unions; ; b) DPO; c) VET Providers; d) Service Providers delivering VET; e) DM at local, regional, and national level; f) Service Providers
	At least the 80% of the course learning outcomes have been reached by students getting the qualification.
Achieved. 100-75% of course learning outcomes reached by students getting the qualification.
(see Sd 74)

At least the 75% of the students attending the course get the qualification.
Not achieved. 22.7% of course learning outcomes reached by students getting the qualification. (see Sd 74)
	Positive feedback about the impact of the pilot in the working life from feedback loops

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Furthermore, a high satisfaction with the acquired skills and a high degree of the application of the acquired skills at work was indicated in Q4 by the students: 2 months after the end of the pilot more than half of the students said they already applied the acquired skills at their daily work. In addition, a majority of 13 out of 17 stakeholders observed a very high or high impact of the training on the performance of students in daily working life, 2 stakeholders voted for a moderate impact and 2 stakeholders expressed uncertainty about this topic. All this refers to a high degree of effectiveness of the pilot training and the high relevance of the trained skills for the labour market.

	Skill mismatch identified in the target of the Austrian pilot reduced
	Target groups:
a) Students of the Portuguese pilot. 

Potential beneficiaries:

a)  FA and FA associations and trade unions; ; b) DPO; c) VET Providers; d) Service Providers delivering VET; e) DM at local, regional, and national level; f) Service Providers
	At least the 80% of the course learning outcomes have been reached by students getting the qualification.

Achieved. 100-90% of course learning outcomes reached by students getting the qualification.
(see Sd 74)

At least the 75% of the students attending the course get the qualification.
Not achieved. 44% of course learning outcomes reached by students getting the qualification. (see Sd 74)
	Positive feedback about the impact of the pilot in the working life from feedback loops

Achieved. Based on answers received from students for the Q3 Students 50 out of 54 respondents (93 %) totally agreed or agreed to the statement "I really liked the NECTAR Pilot training" and when asked if they would recommend this training to other cooks and chefs, 49 out of 52 respondents (94 %) agreed.

Furthermore, a high satisfaction with the acquired skills and a high degree of the application of the acquired skills at work was indicated in Q4 by the students: 2 months after the end of the pilot more than half of the students said they already applied the acquired skills at their daily work. In addition, a majority of 13 out of 17 stakeholders observed a very high or high impact of the training on the performance of students in daily working life, 2 stakeholders voted for a moderate impact and 2 stakeholders expressed uncertainty about this topic. All this refers to a high degree of effectiveness of the pilot training and the high relevance of the trained skills for the labour market.


4.2.2
Impact for the sector concerned. Please describe the how the project activities/results will support the skills needs of the sector addressed. Who and how will be using the results of the project (besides the project partnership)?
	The final release of the CGE EU Curriculum is learning-outcome oriented and compliant with the main EU standards and tools for VET such as ECVET, EQAVET, ESCO, EQF, etc.

It is general and across the board, so that it may play a reference role for any VET designer targeting the CGE profile in any EU country. It is modular and flexible since it is supposed to be adaptable to different contexts and rules in different EU countries.

The adaptation of the CGE Curriculum is supported by the Designers’ Kit published on the project website at https://www.nectar-project.eu/main-outcomes/guidelines-and-tools-for-designers/ ), a set of 13 guides and tools aimed to support any VET designer to localize the EU general CGE Curriculum into his/her own context. The delivered guides and tools use a simple, user-friendly language which “targets the intended audience”, i.e. VET Designers, with practical examples and cases. 

The recognition of the CGE qualification was assured by different actions performed at international and national level and described in detail in Section 2.1.3:

· the integration of the CGE Occupational Profile into the ESCO classification;

· the integration of the CGE Occupational Profile, as a professional specialization of cooks, into the Austrian Public Employment Service’s Occupational Information System (https://bis.ams.or.at) and Occupational Taxonomy, that is used for the nationwide matching of job supply and demand;
· the integration by decree of the CGE Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) into the Regional Repositories of Occupations of Liguria and Campania (see Sd 63 and Sd 64);

· the integration by decree of the CGE Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

“Policy Recommendations for efficient investment on chefs gastro-engineering in primary food care” have also been developed by the project (see Sd 88). They will provide public and private employers, but also policy makers and regulatory bodies, with proper recommendations enhancing the integration of this professional in primary care models. As a matter of fact, NECTAR project idea was born within an EIP on AHA, where the need of an integrated and multi-professional approach has been pointed out as well as the need of up-skilling professionals like cooks. The European Innovation Partnership on Active and Healthy Ageing (https://digital-strategy.ec.europa.eu/en/policies/eip-aha ) is the first EIP launched by the EC in 2011, focusing on active and healthy ageing of the people of Europe. RSCN is the Network of EIP on AHA Reference Sites. SI4LIFE, UALG, MUG, RL, RC and CfG are active partners of AIP on AHA.

The identified integrated and multi-professional approach should cover different levels of care and should impose the re-skilling of different professionals working the sector. NECTAR project results will impact on:

· cooks’ and chefs’ better professionalization and qualification;  

· formalized occupational profiles and increased training initiatives;

· VET Providers getting tools and models for successful education and training, improving their offer with new curricula which fit the market demand; 

· End users profiting of better quality of services.

The sustainability of NECTAR project results will be assured by the NECTAR Network for Cooperation and Mobility (NNCM) established between partners of NECTAR Project and other external actors who signed the NECTAR Memorandum of Understanding (MoU) (see https://www.nectar-project.eu/main-outcomes/memorandum-of-understanding/). A total of 30 entities + the partners signed the MoU and joined the network (see Sd 87) which:
· set out a general framework for cooperation and networking between the signatories, establishing a context for possible future collaboration on new projects, exchange, and mutual trust.

· set the ground for possible future bilateral agreements between signatories, defining effective mechanisms for mutual recognition of the CGE Curriculum and Qualification and for students’ mobility.

All signatories recognize the CGE Curriculum as a reference EU curriculum for the specialization of chefs in a user-centred approach to integrated food care; in addition, all signatories assure that they will promote the further development of the network and commit to notify to the network any initiative they organize or discover related to the CGE EU Curriculum implementation (e.g. new courses implemented in new countries, new editions of pilot courses, etc.).    

Even after the end of the project, the NECTAR Network for Cooperation and Mobility will actively welcome new partners that may candidate through an e-mail sent to the address nectar@si4life.it. Once a candidacy is received, SI4LIFE as a coordinator will send an email to the signatories of the MoU in order to discuss the entry of the new signatory, which will be approved through positive feedback of a qualified majority.

The RSCN is extremely interested in keeping alive the Network, committing to support SI4LIFE in the administrative management of future communications and other initiatives. This new perspective collaboration has been presented at the AHA Congress which took place in Naples in November 2023 (see presentation Sd 67)

Pilot courses will be replicated in future editions as it was mentioned in D5 of each partner. This will assure an impact also at local level.


4.2.3 Involving relevant sectoral stakeholders. Please describe the involvement of relevant stakeholders on regional, national or/and European levels and specify activities they were contributing to.

At the outset of the project an analysis of the key stakeholders was undertaken. The following table identifies the different stakeholder groupings and the benefits from the project to them:
	Stakeholder Type
	Benefit from the Project

	VET Providers
	The NECTAR curriculum and all accompanying materials such the guidelines, e-learning materials, and other documents and plans dedicated to enable advanced teaching and learning. This Group is represented by project partners: MP, ITS-BACT, MUG, ODISEE and SMCA (as pilot leaders), and also STYCC and UALG and the VET Provider included in the RSCN.

	Chefs/Cooks working in health and social care settings
	Enhancing their work-related skills, knowledge and qualifications therefore improving employment opportunities.

	Decision-makers at local, regional, and national level and their umbrella organisations
	Implementing the curriculum in order to train their workforce and develop health and social care systems towards an integrated and inter- professional care approach as recommended by WHO.

	Service Providers
	Implementing the NECTAR curriculum and other project outputs. The qualification and recognition of highly skilled chefs/cooks will enhance the match of demand and supply sides in the job market.

	Service Users
	Those with high care need or those at risk of malnutrition (e.g. older adults, dysphagia patients and patients recovering from chemo- therapy), including their potential caregivers, will be the ultimate beneficiary of this project. The outcomes of NECTAR will lead to more responsive, flexible, person-centred, and individualized services in terms of Chef Gastro-Engineering (CGE) and will directly address the complex needs and requirements of the service users, which are older adults and their (in) – formal carers.

	Other actors in Human Health and Social Work activities sector
	The NECTAR project can have a pioneering role for other actors in health and social care not directly addressed in the previous target groups. Whilst the project directly addresses the need for a highly skilled workforce of chefs/cooks, it also demonstrates the need for high-quality services in health and social care in general and therefore may initiate other initiatives.


This was then used to compile specific stakeholder organisations within pilot site regions and at national and European levels. The engagement with stakeholders focussed on increasing awareness and understanding of the project; recruitment of students; and the scaling up of NECTAR. Further detail on pilot site dissemination and engagement activities with their stakeholders is contained in D7.1.2b.

In support of scaling-up NECTAR there were KPIs set for the engagement of the pilot sites with regional and national stakeholders:

[image: image22.emf] Quality  Indicators  KPIs  Quality  Indicator  Achieved  Comments   

   Networ king with  representatives  and potential  scaling - up  candidates  At least 1  scaling - up  action per  region and 1  per country  involved in   the  project   has   been   done        Yes  During the period of the  project each Pilot Site  organised a series of  meetings and events for  stakeholders in their  region/country to present the  CGE OP and Curriculum   they developed.   

     Envisages  bilateral (virtual or  presence)  meetings  At least 2  virtual or  presence  meetings   have  been held in  each region  and country of  the   project   during   the   project time -   span        Yes  Each Pilot Site organised  meetings with regional  stakeholders (VET providers,  Health and Care providers,  Policy Makers, Bodies  representing Chefs/Cooks,  etc) to promote  understanding of the project;   and the curriculum that had   been developed. These  meetings also helped the  Pilot Sites to understand the  enablers and barriers to   scaling - up the project  regionally.   

 


A survey of pilot site actions to support scaling-up was undertaken. This included the engagement with stakeholders as part of the process. 

4.2.4 Links with other sectoral initiatives. Please describe how your project is linked with other sectoral initiatives. Have you achieved some synergies?

The following links have been established:

RSCN Thematic Action on Health Promotion and Disease Prevention. This will bring together experts in Food and Nutrition from within the RSCN network, with the NECTAR Community to understand the importance of nutrition and tasty food for older adults and patients in health and care settings. The objective will be to identify any further policy gaps and develop recommendations on implementation of food and nutrition plans for regions.

Learning from NECTAR will be introduced to the AlimCare project which is being led by Uni:LaSalle in France. This is a national project aimed at “Empowering education to integrate food as a prevention tool for health and in the continuity of care without giving up the pleasure of eating.” The project commenced in November and the NECTAR partners continue to engage with UniLaSalle.

A link has also been developed with the team care project, recently funded under ERASMUS+. The main output from team care will be an EU curriculum for “Specialist in Community Based Interprofessional Teams for person-cantered care. NECTAR developed a CGE Occupational Profile and advocated the CGE Chefs and cooks working in health and care settings should be members of an integrated healthcare team of professionals using their skills to meet the care needs of the patient and older adult. Team care will consider the outcomes from NECTAR and their applicability to its project.
4.2.5 Benefits for the partner organisations. Please describe the concrete benefits of the project for the partner organisations.
The RSCN benefited from the project through developing a better understanding of the mismatch of the skills offered by chefs and cooks working in health and care settings and what was required by the health providers to ensure patients and older adults received nutritious, healthy, and tasty food. The learning and outputs from the project will be a valuable knowledge asset for the RSCN’s network of 66 Active and healthy Living Reference Site regions across Europe. It will disseminate the CGE Occupational Profile, EU CGE Curriculum, the various web-based tools, and the policy recommendations for enhancing the role of chefs and cooks in health and care settings within its network. The RSCN will also integrate the outcomes from the project within its Thematic Action Group on Food and Nutrition.
Odisee concluded that NECTAR pilot is an ideal basis for developing the Chef Gastro-engineering profile, setting up a full fletched EQF5 training for chefs. We are convinced that the relationships created between the different partners will allow future collaborations that will promote the continuity of the project.
For ITS-BACT, the benefits that come from the project have positive effects both in terms of training and employment. The current professional training for chefs doesn't address in detail, as for the profile of chef di cucina salutistica, the issues related to health welfare in relation to food; new ICT technologies used by chefs working with medical food professionals. Another important benefit has been the regional recognition by integrating by regional decree the Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) in the respective Regional Repositories of Occupations. The profile has been also uploaded within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

In terms of employment, with this new regional qualification, it is possible to find employment in health facilities, school canteens and not only. There is an increasing attention on the part of public authorities towards the issues addressed and this presupposes that in the future this training path will have subsequent editions.

MUG profited from the Nectar project in terms of its mission as academic institution, with education and research as major focus of contribution.
WIAB was able to expand and deepen its expertise in the field of primary food care and health prevention through nutrition. The field of food care complements a main working focus of WIAB in European projects that is dedicated to social and health care (e.g. for the elderly). The experiences and learnings made in the project could be used to further improve WIABs work and could be incorporated in the research projects done in the field. WIAB will also contribute the knowledge and information acquired on healthy nutrition and food care in other European projects it is involved such in, e.g. BeWELL, TEAMCARE or ACE-EX. Furthermore, WIAB supported the Austrian Labour Market Service in the implementation of professional specializations for Chef Gastro Engineering and related skills into its Vocational Information System (AMS-BIS). As a member of the Advisory Board for the National Qualification Register Heidemarie Müller-Riedlhuber could present the qualification, the trainings developed at European level and the perspectives of further development to Austria's Agency for Education and Internationalisation. Last but not least, WIAB could widen its European and national partner contacts and develop further perspectives for common collaboration with reliable, highly professional and engaged partners. Especially with the Medical University of Graz and Si4Life further cooperations in the field of care have been envisaged.
As a public regulatory body whose mission is to guide, plan, coordinate, and control the management of the territory, Liguria Region has been involved in the Nectar Project for the definition of the new CGE profile, the design of the CV for the Italian Pilot in Liguria, the implementation of the activities for the acknowledgement of the professional qualification and the dissemination and exploitation of the results. Having successfully recognised the new professional profile of the CGE, which has been included in the Regional Repository of the Professions, Regione Liguria has been able to broaden the Vocational Education and Training offer by enriching it with a specific profile of chefs working for healthcare institutions, private service providers and final end users. By means of the involvement in the project, Regione Liguria has been following its primary mission in the organization and implementation of the VET System offer, for which each Italian Region is accountable for, as stated in the Italian Constitution.

The project consolidated SI4Life's experience in designing training curricula and created a favourable background for the development of new skills improving the quality of life of older adult. As a result of the project, the partnership has decided to activate and keep alive a collaborative network, the coordination of which has been entrusted to SI4Life, with the aim of improving the education and training of professionals in the culinary field and to spread greater awareness of the need for European-educated chefs dedicated to health care, to be employed in both the public and private sectors.

During the Project UALG developed a close collaboration with the EU project partners which, benefited the institution in terms of capacitation and knowledge in how to develop, evaluate and monitoring equal opportunities, access, inclusion, diversity, adaptation, and equity among a new course/curriculum transversal to EU students. 

It was a benefit to UALG to gain new insights about the process of creation, evaluation and in situs application of a new occupation profile, which contribute to the innovation of occupation profiles among EU and to lifelong learning, to educational, professional, and personal development of people, in the field of health care, thereby contributing to sustainable growth, quality jobs and social cohesion.

Marco Polo expressed that having shared different ways of designing the curriculum, unifying them into a single final proposal recognised at the European level for solving nutrition-related issues in active aging has been of great value for the institution and also the delineation of a professional figure recognized at the European level through. The identification of the common parameters that allowed its inclusion within the repertoire of professions of the individual nations highlights its importance. Another important benefit has been the regional recognition by integrating by regional decree the Occupational Profile (named in Italian “Chef esperto in Cucina Salutistica”) in the respective Regional Repositories of Occupations. The profile has been also uploaded within the National Framework of Regional Qualifications - section of the Atlas of Labor and Qualifications - subsection: Atlas and Qualifications - managed by INAPP, the Italian National Institute for Public Policy Analysis.

Campania Region has expressed that the classical training for chefs in the past didn’t include the knowledge and skills needed to create professionalism able to manage the business with a particular attention to the issue of the relationship between food and health. Thanks to the new professional profile of "Chef gastro-engineer" which in Italy has been declined as: "Chef of healthy cuisine" for the future, these professionals will be able to manage this activity and meet the new needs linked to the right to health with regard to both medical diseases and the simple aging of the population, in order to provide a more personalized service for the specific needs of categories of citizens but also of individuals. 

Thanks to the learning outcomes, the professionals in the catering sector can achieve through the competence units of the profile of: "Chef of healthy cuisine" will result in the creation of added value in terms of: ability to relate to professionals from the world of medicine, the chemistry of the elements, agriculture, creating the right mix of elements useful both to preserve the marriage between health of citizens on one hand and the quality and sustainability of food on the other.

"Mens sana in corpore sano" is the Latin saying that "Chefs of healthy cuisine" can help to strengthen thanks to the learnings provided within the professional standard that has been made from scratch. The benefits that derive from the project can, therefore, determine an increase in the professional technical skills of the operators in the sector and, consequently, also an extension of employment opportunities in the field of health facilities, socio-educational welfare, school canteens and more.

The hope of this Administration is that in the future it will be possible to start further training paths, thanks to the fact that the attention of public authorities to the issues included in the professional technical standard is increasing and is receiving favourable feedback.
Santa Casa da Misericordia expressed that the pilot training for the NECTAR project was a benefit for the SCMA de Albufeira, in that it enabled it to train professionals who are qualified to perform kitchen duties. Given the specific nature of our users in terms of illnesses and morbidities, there was an urgent need to train professionals who can prepare food that is adapted and specific to individual needs. As for the level of pilot training, in Portugal it was taken as professional training, providing professional skills. For this reason, there was an increase in professional skills.
4.2.6 Sustainability of activities and the partnership. How will be the activities and the partnership sustained beyond the project lifetime? Please explain which results of your project will be maintained after EU funding, and how you intend to maintain them (e.g. financial and human resources, etc.) Any activities already planned? Do you envisage any bilateral and or multilateral relation among partners and stakeholders to be maintained and or developed?
	The actions undertaken by NECTAR Partners and Pilot Sites have laid the foundations for the sustainability of NECTAR after the project ends. In summary these are:

1)
The development of an agreed Occupational Profile for CGE – Chefs and Cooks working in integrated health and care settings, which can be adapted to the requirements for individual regions.

2)
Recognition of the Occupational Profile in the Labour/Occupation Repositories of Austria, Liguria, and Campania during the project. The remaining Pilot Sites are engaging with the relevant bodies for similar recognition in the relevant Repositories of their regions.

3)
The development and validation of NECTAR curriculum at EQF 4 and EQF 5 levels

4)
The commitment by Pilot Site regions to continue offering the NECTAR curriculum after the project ends

5)
The evaluation of the curriculum which demonstrated: (a) the results achieved have been extremely satisfactory; (b) the pilot courses received excellent feedback from students and teachers; and (c) the issues addressed within the project are topical and could also be developed in other countries.

6)
Supporting the implementation of the curriculum at either EQF 4 or EQF 5 levels the project has also developed a set of learning resources: (a) CGE web-based Designers Kit; (b) Open access educational resources; and (c) an online educational toolkit, all of which are available on open access for any VET provider from another region that is interested in offering the NECTAR curriculum.

7)
The establishment of a NECTAR Community for Cooperation and Mobility bringing together organisations from across Europe that are interested in promoting and adopting the NECTAR OP and Curriculum. This is further supplemented through the Bi-lateral MoU that can be signed by regions to facilitate student mobility through the recognition of Learner credits.

The outputs and products from the project have provided the foundations for the sustainability of NECTAR.

Specific actions being taken to ensure the sustainability of the NECTAR deliverables are Recognition of the 5 localised Curricula

Styria pilot site negotiated the optimization of the chef profile for health care in the light of needs of competencies, especially for older, geriatric patients and residents, building on pre-existing training structures of the diet chef. Starting next year, the VET-provider aims to entirely integrate the modules currently running as an additional course into the existing course (note: the existing course is also defined as part of the Austrian CGE curriculum). The pilot is therefore planned to be taken over by the VET provider, WIFI Austria, with the support of the Chamber of Commerce.

Liguria and Campania pilot sites. The respective curricula has been recognized through:

•
students attending the course being awarded with the certification “Chef esperto in cucina salutistica” linked to the CGE occupational profile and recognized in the regional repository

•
the regional repository points to NECTAR pilots in the specific field devoted to the “related training paths”

Additionally, there have been discussions with the national network of tourism ITS and the management of ITS BACT to:

a) disseminate the Curriculum in the other 18 Italian regions, providing for its introduction, for funding, subject to expressions of interest, in the training Catalogues of the "Youth Guarantee" (18-29 years) and "Worker Employability Guarantee" (30-65 years) programmes; and

b)
provide that the theoretical and practical learning path be recognized as the first year of a professionalizing technological education biennial course (ITS) on the figure of "Higher technician for the management of accommodation facilities with a "healthy" Food & Beverage focus.

Algarve pilot site. Santa Casa Misericordia has set out 2 objectives to address the needs of its partners:

1)
To put new equipment into operation at:

•
Nursing Homes

•
Day Centres for the elderly

•
Home Care

2)
To enable partner organisations to receive training in order to make up for the identified deficits in cooking skills.

Across the Santa Casa Misericordia partners there is expected to be 103 trainees that will undertake training following the NECTAR curriculum developed in the pilot site

Belgian pilot site The Centre for Gastrology is currently negotiating the strengthening of their network to be able to offer an officially recognized full-fledged EQF5 CGE training course. They are also investigating a teach-the-teacher training programme regarding very specific knowledge and techniques in gastrology and gastro-engineering. For example, in the context of twinning partnerships.

Recognising that chefs in the healthcare sector are facing more complex meal requirements and an increasing demand for personalized taste and texture solutions for specific patient groups the Centre for Gastrology has been instrumental in establishing a transnational professional association for chefs working in health and care settings, BVC, https://bvchefs.com/. NECTAR provided the impetus for establishing this professional association which aims to provide continuous training tailored to the sector; provide necessary professional information; and represent the interests of the profession.

Recognition of the EU CGE Occupational Profile

The pilot sites in Campania and Liguria held technical meetings with their regional administrative authorities on recognition of the CGE occupational profile “Chef di cucina salutistica”. Following these meetings, a draft of the occupational profile was submitted for inclusion in both the National Atlas for Italy and the Regional Repertoires of the 2 Regions. Confirmation was received at the end of the project that the CGE “Chef di cucina salutistica” occupational profile has been included in both the Liguria and Campania regional repertoires.

The Austrian Public Employment Service has integrated the CGE Occupational Profile as specialization of chefs and cooks in their Occupational Register https://bis.ams.or.at and in the Occupational Taxonomy that is used for the nationwide matching of job supply and demand. The occupations of this register are mapped with ESCO occupations. A separate submission to ESCO was made by the project partners, see section 7.3.3 below.

The integration of the occupational profile into ESCO was submitted in July 2023. ESCO Secretariat answered positively requesting extra information. Si4life and WIAB started working completing the requested information. Partners at Si4Life are compiling the additional information requested and this will be forwarded to ESCO before the submission of the final report. We are confident, from ESCO’s earlier positive response that the CGE occupational profile will be accepted.
Network for Cooperation and Mobility

The NECTAR Network for Cooperation and Mobility was established during the project. Its purpose is to:

•
Shares the NECTAR principles

•
Exchanges ideas and best practices. The network will:

•
Increase the participation of people who can benefit from the results (elderly, patients, professionals)

•
Help other institutions/entities to implement the CGE Curriculum

•
Increase the awareness on the correlation between nutrition and healthcare Organisations wishing to join the network sign an MoU demonstrating their commitment. The MoU is a general framework setting out the Structure and Principles for Cooperation, Dissemination, Exploitation, and Sustainability. There are currently 32 signatories to the MoU. Members of the network will undertake to:

•
recognize the CGE Curriculum as a reference document at EU level;

•
promote the CGE Curriculum within their contacts or any other institution/entity working in the Healthcare or Culinary sectors;

•
collaborate
to involve any
external
actor
interested
in
implementing the CGE Curriculum;

NECTAR Bilateral Memorandum of Understanding

Complimentary to the NECTAR Network for Cooperation and Mobility organisations will be able to sign a NECTAR Bilateral MoU to support the mobility of students. Signatories will recognize learning credits and student mobility. There are currently 11 signatories to this MoU

Policy Recommendations for Efficient Investment in Chefs Gastro-engineering in Primary Food Care

A set of recommendations have been developed to assist any region considering adopting the NECTAR EU CGE Occupational profile for chefs working in health and care settings, and in implementing the EU CGE Curriculum (see Sd88). The RSCN will promote the policy recommendations within its network of AHL Reference Site regions.

NECTAR Website

The NECTAR website will be maintained by Si4Life after the project ends. This will continue to provide information on the project, highlight initiatives taken forward after the project ends which had their origins in, or were inspired by, NECTAR; and as a point of contact for organisations wishing to join the NECTAR Network for Cooperation and Mobility. https://www.nectar-project.eu/



Blueprint projects 
4.2.7 Roll-out at national and regional levels. Please provide information about the activities and concrete results of implementation of the action plan for a roll-out at national/regional levels (if it is related to a specific deliverable, please mention the number). 
The Scaling-up and Sustainability of NECTAR is set out in D7.4.2
The NECTAR Scaling-Up Strategy was based on the main elements of the “EU Scaling up Strategy in AHA” NECTAR will maximize the project’s impact though the following 5 main steps addressing “WHAT” to scale up, and the “HOW” to scale up:

 [image: image23.jpg]Step 1 - Building a database of good practices
Step 2 - Assessment of viability of good practices for scaling-up
Step 3 - Classification of good practices for replication

Step 4 - Facilitating partnerships for scaling-up
Step 5 - Implementation: key success factors and lessons learned




The NECTAR scaling-up objectives were:
	
	Scaling up
	Objective
	Target Group and Potential

Beneficiaries
	Actions
	

	
	Within the region
	At least one per region involved in the project
	Target groups:

a) Decision Makers; b) Service Providers; c) Vocational Educational and Training-Providers Potential beneficiaries:

a) Chefs and Cooks; b) Service Users; c) Other

health and social care actors
	· bilateral (virtual or attended) meetings;

· identify practices to be scaled up;

· set the basis for scaling up
	

	
	Within the countries
	At least one per country involved in the project
	Target groups:

a) Decision Makers; b) Service Providers; c) Vocational Educational and Training-Providers Potential beneficiaries:

a) Chefs and Cooks; b) Service Users; c) Other

health and social care actors
	1) bilateral (virtual or attended) meetings;

2) identify practices to be scaled up;

3) set the basis for scaling up
	

	
	Across countries
	At least three Scaling up actions across countries. Identify at least 5 Twinning Partners across regions outside the project willing to implement the Curriculum after the project ends.
	Target groups:

a) Decision Makers; b) Service Providers; c) Vocational Educational and Training-Providers Potential beneficiaries:

a) Chefs and

Cooks; b) Service Users; c) Other

health and social

care actors
	1) identify practices suitable for replicating in other countries;

2) identify Twinning partners
	


A survey of pilot site actions to support scaling-up was undertaken. A summary of the survey, including the engagement by pilot sites with their stakeholders (see Sd 90).
4.2.8 Open access. Please describe how the results achieved are made available to the public. If there are any limitations to access or duration, please provide more details about it.

	The main NECTAR projects results are available on the project website under the menu “main outcomes”.
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In particular, are available for free download or consultation:

· all the public deliverables;

· the CGE Occupational profile;

· the final version of the CGE Curriculum;

· the Designers’ Kit, including 14 tools and documents;
· the Memorandum of Understanding signed by partners and interested entities;

· the Open Contents produced by the project.

These results will be accessible for free by open access on the project website for at least 3 years after the project end. 

In particular, in order to support the implementation of NECTAR pilot courses, an Educational Toolkit has been set up on iMooX (https://iMooX.at/mooc/login/index.php). This educational platform is based on the open-source software MOODLE2, one of the leading and well-known learning management systems in educational institutions worldwide (e.g. universities). iMooX can be easily accessed from all major operating systems (e.g. Android, Windows) of different devices, like tablets, PCs, and smartphones.

The Teaching Toolkit is a collection of Multilingual Open Contents, delivered in EN, IT, DU, PT and GE supporting the knowledge transfer process by considering different teaching approaches/methods and relevant pedagogical concepts. Intellectual property rights have been applied to all the contents for safeguarding creators, as defined in a specific vote by the General Assembly. More specifically, all educational materials produced have been released under the following Creative Commons license 
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After a user-friendly registration process on the platform (see Sd 59) two courses (MOOCs – Massive Open Online Courses) have been created using the Multilingual Open Contents of the Teaching Toolkit and are available free of charge and accessible to everyone.

CHEFS IN FUTURE INTEGRATED HEALTH CARE

This MOOC has been created to integrate the lessons implemented in presence in NECTAR pilots. Since it addresses pilot students, educational resources are available both in English and in pilot languages (DE, IT, NL, and PT).

The course, structured into 2 Units, allows a more “general view” on the role of food and nutrition in the human body and related processes.
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Unit 1

Impact, basics, and related conditions of nutrition

Chapter 1: 
LO2-A-B-1 Understand the impact of nutrition on development of diseases and human metabolism in a life-course approach and vice versa
Chapter 2: 
LO2-A-B-3 Be aware of the main swallowing problems which raise the need for adapted food and be able to tackle these problems and conditions in daily work in collaboration with health professionals
Chapter 3: 
LO2-A-B-2 Know basics in physiology of taste/smell, be aware of how different conditions affect taste/smell and of possible clients’ food intake needs with respect to taste/smell deterioration, and detect these needs in collaboration with health professionals
Unit 2

Screen, assess and monitor on client-level and create adapted recipes

Chapter 1:

LO3-D-1 Know the basics of chemistry of food and combine food items in order to both respect food quality and obtain appetizing menus adapted to care settings
Chapter 2: 
LO6-A-B-3 Prepare cold and hot dishes (or supervise their preparation) according to clients’ requirements and the meal plan approved by healthcare professionals, taking into account food intolerances and allergies
Chapter 3: 
LO7-A-1 Define a customer satisfaction protocol and place customer service at the hearth of decision-making and activities
NECTAR ONLINE TRAINING OF TRAINERS (NOTT)

This MOOC has been developed in order to train the future trainers of courses based on NECTAR Curriculum. (see Sd 58)

These two courses will be available on iMooX for at least one year by the end of the project.

Materials produced for NOTT course and uploaded on iMooX are also available for download in the OPEN CONTENT Section of the project website https://www.nectar-project.eu/main-outcomes/open-content/ 

 With the appropriate licenses, online users (e.g. teachers) can reuse them in their own courses.

In particular, any user can find for free download:

Five DESIGN PATTERNS: NECTAR’s design patterns support teachers to implement some best practices for the implementation of innovative educational strategies; they can be applied transversally to the LESSON PLANS and generally to most Learning Outcomes; they support both face-to-face and distance learning and provide hints about which technologies could be adopted to support both approaches, as well as about the organization of groups of students; they also provide specific indications about which types of Learning Outcomes could be targeted through the implementation of each training pattern.

Twelve LESSON PLANS: NECTAR’s lesson plans are “templates for lessons”  focusing on specific Learning Outcomes and identifying how to address the needed knowledge and skills through specific educational materials and activities; when possible, they also identify some “crucial professional steps/activities characterizing the CGE” which should be targeted by the training in order to ensure that they will be transferred/reproduced by the student in his/her daily practice.




4.2.9 Deliverables and tools that will be maintained after the funding period ends.

	Deliverable /tool
	Target groups/potential  beneficiaries 
	Comments

	Project Website
	Vet providers (VET-P); Chefs/Cooks working in health and social care settings (CC)C; Decision Makers at local, regional, and national level(DM); Service Providers and their umbrella organisations (SP); Service users (SU); Other actors in human health and social work activities sector (OTH)
	https://www.nectar-project.eu/


	Occupational Profile 
	(VET-P); (CC); (DM); (SP); (SU); (OTH)
	https://www.nectar-project.eu/main-outcomes/occupational-profile/


	The EU Curriculum for Chef Gastro-Engineering 
	VET-P; CC; DM; SP; SU; OTH; Teachers of the pilots; students of the pilots
	https://www.nectar-project.eu/main-outcomes/curriculum-final-release/


	Designers’ Kit: Web-based step by step guide supporting the CGE Curriculum localization


	Teachers of the pilots; VET-P teachers and designers; CC students of the pilots; CC
	https://www.nectar-project.eu/main-outcomes/guidelines-and-tools-for-designers/


	Guidelines for teachers for curriculum implementation
	Teachers of the pilots; VET-P teachers and designers; CC students of the pilots; CC
	https://www.nectar-project.eu/main-outcomes/curriculum-final-release/

	Open Contents
	Teachers of the pilots; VET-P teachers and designers; CC students of the pilots; CC
	https://www.nectar-project.eu/main-outcomes/open-content/


	Memorandum of Understanding
	(VET-P); (CC); (DM); (SP); (SU); (OTH)
	https://www.nectar-project.eu/main-outcomes/memorandum-of-understanding/



4.2.10 Please identify potential multiplier effects and explain the possibility of transferability of results 

	The key multiplier effects have been detailed at 4.2.6. In summary these are:

1)
The development of an agreed Occupational Profile 

2)
Recognition of the Occupational Profile in the Labour/Occupation Repositories of Austria, Liguria, and Campania

3)
The development and validation of NECTAR curriculum at EQF 4 and EQF 5 levels

4)
The commitment by Pilot Site regions to continue offering the NECTAR curriculum after the project ends

5)
Learning resources to support the delivery of the EU CGE curriculum: (a) CGE web-based Designers Kit; (b) Open access educational resources; and (c) an online educational toolkit, all of which are available on open access for any VET provider from another region that is interested in offering the NECTAR curriculum.

6)
The establishment of a NECTAR Community for Cooperation and Mobility bringing together organisations from across Europe that are interested in promoting and adopting the NECTAR OP and Curriculum. This is further supplemented through the Bi-lateral MoU that can be signed by regions to facilitate student mobility through the recognition of Learner credits.

7)
Policy Recommendations for Efficient Investment in Chefs Gastro-engineering in Primary Food Care

These will provide the basis for the future transferability of the NECTAR results, particularly the NECTAR Network for Cooperation and Mobility which will bring together organisations that give a commitment to:

•
recognize the CGE Curriculum as a reference document at EU level;

•
promote the CGE Curriculum within their contacts or any other institution/entity working in the Healthcare or Culinary sectors;

•
collaborate to involve any external actor interested in implementing the CGE Curriculum;

To further facilitate the transfer of NECTAR to other regions across Europe the RSCN will through its Thematic Working Group on Food and Nutrition continue to promote the EU CGE Occupational profile and EU CGE Curriculum. The feedback from regional decision makers on the Policy recommendations confirmed the need for specialised chefs and cooks working in health and care settings. This interest can be maximised through further engagement with those regions and can be taken forward through the Thematic Working Group.


4.2.11
Other information. This point could cover e.g. lessons learned, best practices and success stories identified, measures taken related to the sustainability of the project results and any other information you would like to communicate to the Agency.  

	SI4LIFE began the drafting of the updated version of the Curriculum and succeeded in delivering the final release on July 12th, 2023, more than 2 months in advance with respect to the project Gantt, as it was previously decided during the General Assembly. The importance of delivering in advance was related to one of the main objectives of the NECTAR project related to the dissemination and scaling up activities, i.e., the signature of the NECTAR Memorandum of Understanding (T7.3).

Regarding dissemination, it is of very much importance to ensure Pilot Sites and Partners understand their roles in supporting dissemination and communication. They should identify dedicated dissemination and communication leads in their organisations that would participate in the dissemination and communication structures developed for the project. Having personnel with PR and media skills from the Pilot Sites directly engaging with the project could reduce the burden on Pilot Site coordinators, particularly in reporting on activities planned and undertaken including the use of organisations’ social media networks.

For the development of the pilot courses, it is important to take into account the seasonal working as this prevents students from completing courses on time due to work obligations.
The main NECTAR projects results are available on the project website under the menu “main outcomes” for free download or consultation:

· all the public deliverables;

· the CGE Occupational profile;

· the final version of the CGE Curriculum;

· the Designers’ Kit, including 14 tools and documents;

· the Memorandum of Understanding signed by partners and interested entities;

· the Open Contents produced by the project.

These results will be accessible for free by open access on the project website for at least 3 years after the project end. 


5. Financial Reporting table

5.1 Budget comments

Please describe how the partnership managed the financial aspects. In case of significant changes, please describe why and how resources have been re-allocated      (eg, staff category/number of days, partners contribution etc.)
Enter your text here

5.2 Financial Statement (Document to be attached to the e-report)

Please complete the Financial Statement and attach it to the eReport.
Erasmus +: Sector Skills Alliances

Self-control check-list "BENEFICIARY" for completeness of reports

To be enclosed in the Final Report

	Self-control check-list
	Yes
	No
	N/A

	1. The Agency's template for the narrative report (this document) is respected and attached to the eReport.
	X
	
	

	2. The report is written in English, French or German
	X
	
	

	3. All parts of the report are completed 
	X
	
	

	4. The Financial reporting table has been completed and is attached to the eReport in excel format. 
	X
	
	

	5. The final costs are eligible and presented in line with the budget structure and possible adjustments allowed by the grant agreement and subsequent amendments (Annex III of the Grant Agreement).
	X
	
	

	6. The Declaration of honour is signed by the legal representative of the project, scanned, and attached to the eReport. If this Declaration has been signed not by the legal representative, then submit an authorisation of signature for the person signing. 
	X
	
	

	7. All products and supporting documents are submitted via the link to secure partnership platform with provided login and password, as well as a numbered list of all the documents. 
	X
	
	

	8. For storing your deliverables at the EACEA, please send by post a USB drive with all results and supporting documents submitted for evaluation to the EACEA The USB drive should be posted at the time of submission of your Report.
	X
	
	

	9. The main project deliverables that have to be publicly available have been uploaded in Erasmus+ platform for dissemination and exploitation of project results in your project section http://ec.europa.eu/programmes/erasmus-plus/projects/
	X
	
	

	10. The project summary in Erasmus+ platform for dissemination and exploitation of project results will be replaced by the new summary included in the eReport. Please briefly outline the main objectives and activities of the project focusing on the outputs achieved, explain how your project answered the sectorial skills issues and describe solutions the project has proposed.
	X
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