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EXAMPLES OF HOW DIETITIANS ARE CONTRIBUTING TO

HEALTH IN THE WORKPLACE

	Association:

ESHTE – Estoril Higher School for Hotel and Tourism Studies (Escola Superior de Hotelaria e Turismo do Estoril)

	Title of the project
Food and Catering Production Course

(Curso de Produção Alimentar em Restauração)

	Target group
All the students that attend this course and the public that will benefit from theses future professionals

	Aim of the project
Improve nutrition in food production

	Short summary of project
This is a course for Food and Catering Production, in which the students, beside the common classes where they learn food production techniques, they also learn different subjects such as microbiology, food technology, food physiology, nutrition and dietetic. The have theoretical and practical classes, in order to put to practice all that is learned in theoretical classes. 

The goal is that these professional will take there knowledge to their professional practice and serve better meals to the pubic in general, so that when people go to a restaurant and ask for a meal not only most of the meals served are nutritionally balanced but when asked for a specific nutrition concern (ex: gluten free) the restaurant is prepared to properly respond. 

	Contact person: 

Name Claudia Viegas

Email xviegas@me.com
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