
Duration: 1 week and includes one professional and cultural visit.

KA1 FOR SCHOOL STAFF and ADULT EDUCATION
TRAINING COURSE

Mediterranean and Spanish Cooking
This training course offers an advanced knowledge of Mediterranean and
Spanish Cuisine. It is divided in lessons with seasonal recipes and it will be
conducted in a typical Spanish environment. Seafood, vegetables, whole
grains, herbs and olive oil are some of the ingredients the most associated with
countries bordering the Mediterranean Sea. The course makes you an expert in
Mediterranean cuisine, learning its history, typical recipes and identifying the
characteristic products of the kitchen. The Mediterranean cuisine is considered
as one of the most complete and healthiest of the world. You will have the
opportunity to cook on your way through different menus as for example
Grass-and-cheese-stuffed piquillo peppers; Seafood paella; grilled fish with
capers, olives and tomatoes and many other recipes.
The aim of this course is to give participants an all-around preparation
regarding all Mediterranean and Spanish food sector and also to stimulate new
entrepreneurships.

✔ Understand the history, geography and the
main features of the Mediterranean cuisine;
✔ Know the basic ingredients of Mediterranean
cuisine and know how to handle them;
✔ Know and applying new lines of work, to master
the different existing culinary techniques
✔ In Mediterranean cuisine as well as traditional
and contemporary cuisine;
✔ Discover the advantage of knowing the
Mediterranean diet and benefit of our dishes;

Objectives:

✔ Differentiate gastronomic areas in
different countries of the Mediterranean;
✔ Acquire knowledge to supply, store and
manipulate different commodities of
Mediterranean cuisine;
✔ Know the particularities of the Spanish
cuisine, based on the Mediterranean diet;
✔ Learn how to prepare the most important
dishes of Spanish and Mediterranean Cuisine.


