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 Safety procedures and Nutrition
 
-HACCP
-HACCP principles
-Food infections and food poisoning
[bookmark: _GoBack]-Food contaminations: risks and preventive measures
 
Diet and Nutrition

-The eatwell plate
-Organic food and GMOs
-The Mediterranean diet
-Alternative diets: vegetarian, vegan, raw food, fruitarian and dissociated diets
-Food allergies and intolerances
-Eating disorders

Career Paths
-How to become a chef
-How to write a CV and a covering letter
-Getting ready for an interview










