
G A S T R O  G U I D E
P R O J E C T  C O N T I N U E S

P r o j e c t

GASTRO-GUIDE 

July | 2023            Newsletter No 3

The Gastro Guide project continues to develop in
2023.
The European partners continue to work towards the
successful completion of all deliverables necessary for
the further implementation of the project. 

Now that the research fields have almost been finalised
and translated into several languages, important details
have been discussed and completed in order to be able
to offer a complete Gastro Guide training.

In addition, a training activity for future professionals in
the sector was carried out in the city of Portaria, where
they were able to learn first-hand about the products,
food and activities carried out at Karaiskos farm. 

https://www.gastro-guide.eu  
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2.LEARNING TEACHING ACTIVITIES

Chamber of Commerce of Teruel, Spain

FASE, Spain

Syn Tis Allis SY, Greece

Karaiskou Farm, Greece 

CAHA, Bulgaria

Viva Femina, Poland

Istituto Formazione Operatori Aziendali, Italy 

Unione Regionale delle Camere di Commercio

dell'Emilia-Romagna, Italy 

Graiciuno Aukstoji Vadybos Mokykla, Lithuania
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PROJECT PARTNERS:

1 .PROJECT RESULTS

On May 16 and 17, the fourth meeting between the
partners of the program took place in Volos,
Greece. The lead partner, Karaiskos Farm
organized a trip to their premises in order for all
the partners to see where took place the main
activities of the LTTA in June. 

The Learning Teaching Training Activity (LTTA)
consisted of  training instructors who will
subsequently then train people interested in
becoming a gastro guide. 

In the development of the second Project Result (PR2), 
 work has been done on the professional profile that a
Gastro-guide ought to have, to decide for the
prerequisite knowledge should have the candidate
learners and the competencies of the curriculum. View
it here.
The training of Gastro-Guide is enclosing the following
Modules:
1.  Fundamentals of Tourism and Hospitality
2. Identity and Context of Gastronomic Tourism
3. Entrepreneurship & Sustainable Innovation in Agro&
Gastro Tourism
4. Presentation and Communication Skills
5. Coaching and Mentoring

https://gastro-guide.eu/community/resources/
https://gastro-guide.eu/community/resources/


ARE YOU INTERESTED
IN BEING A GASTRO
GUIDE?

Laura Gimeno

Rodrigo Villarroya 
   europa@camarateruel.com

   rvillarroya@camarateruel.com
   Phone: 0034 623 323 773
  Chamber of Commerce Teruel, Spain

If you find this project interesting and you fit in
within the Gastro guide profile, get in touch with
us.

PARTNERS

FOLLOW US 

GET INVOLVED

Contact details:

https://www.fase.net/
https://www.karaiskosfarm.gr/?l=en
http://www.culinary-arts.bg/bg/
https://www.vivafemina.org.pl/?lang=en
https://www.ucer.camcom.it/
https://www.camarateruel.com/
http://www.twitter.com/gastro_guide22
http://www.facebook.com/gastro_guides22
http://www.gastro-guide.eu/
https://synta-scoop.eu/portal/
https://www.ifoa.it/

