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150 competence points

Further Vocational Qualification in Food Services

1.5 years

12,100 EUR (1st year 10,700 EUR)

Age: 22-45
Upper secondary education or higher
Fluent English language skills
The school may require motivation letter (to be updated)
Willingness to perform practical kitchen work
Motivation to study, learn and complete the degree
Ability to work under pressure, attention to hygiene and safety, teamwork, 
flexibility, and reliability
Clean criminal record

September 2026

Student 
selection

Interview (English)
The school may require an additional English writing test

February 2027

School campus in Tampere City

English and Finnish. The Finnish language is taught on arrival
Degree type: Finnish Vocational Qualification



Program 
content

Further Vocational Qualification in Food Services, certified by TAKK

Training format: Theoretical and practical learning at the institution combined 
with workplace-based learning

Training content: Consists of 150 competence points (cps). During the studies, 
students will specialize their culinary field (Restaurant or Institution) based on 
their career orientation: 

Compulsory units (60 cps):
Restaurant Cookery, 60 cps
Institutional Cookery, 60cps

Optional Units (90 cps):
Preparing special diet meals, 50cps
Preparing vegetarian dishes, 40cps
Preparing dishes served cold, 50cps
Different production methods in cooking, 30cps
Cooking for a catering service, 40cps

The programme is strongly competence-based, with learning mainly taking place by 
doing. Approximately 20% of learning takes place in TAKK’s training kitchen and 
approximately even up to 80% through workplace learning
The programme also includes an intensive Finnish language period and Finnish 
language studies continuing during the training. Students may also complete 
work-related certificates such as:

Graduates with an Advanced Vocational Qualification in Food Services work as 
professional cooks and dynamic kitchen team members, capable of undertaking 
various roles and tasks in the food service environment, such as:

With diverse vocational skills, graduates can work in various environments such as:

Job Description and Career Prospects:

Hygiene Passport
Alcohol Passport
Programme requirements and workplace needs

Restaurants and hotels
Institutional and industrial kitchens
Catering and event management services
Schools, hospitals, and care facilities
Cafés and food service establishments
Food service and food processing companies

Restaurant Cook: Working in a fast-paced environment focusing on the customer 
experience. The work centers on preparing à la carte meals, ensuring flavor, 
presentation, and service quality.
Institutional / Industrial Cook: Working in large-scale kitchen environments such 
as schools, hospitals, or food distribution facilities. The work centers on preparing 
large quantities of meals according to standard procedures, ensuring nutrition, 
food safety, and consistency.

Ms. Tien: (+84) 906 917 926 (Phone/WhatsApp/Zalo)
Ms. Lisa: (+84) 933 807 436 (Phone/WhatsApp/Zalo)
Ms. Cherry: (+84) 86 5614 381 (Phone/WhatsApp/Zalo)

RAB Office Hotline:  (+84)28 7303 3036 (Office hours)
RAB Office Address: 29 Huynh Van Banh Street, Phu Nhuan Ward, 
Ho Chi Minh City, Vietnam.

Hotline for Consultation Booking


