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Abstract 

Teaching English for Cooking at Greek Higher Vocational Schools is a growing area that is strongly related to Greece’s 

traditional culinary heritage and the highly increasing demand for chefs with strong communicative skills in English language.  

The present paper raises certain issues that should be taken close attention in designing and teaching English for cooking courses.  

It starts by making a strong introduction on the culinary profession, its hierarchy and the distinct roles of people working in the 

kitchen professional environment. It moves on by referring to Greek culinary industry and its significance to the country’s economy 

and prosperity. The main focus of the present paper is on the language skills that need to be developed within these courses as well 

as the suggested methodology that needs to be applied by the English instructors.  The methodology applied is descriptive by 

adopting a theoretical approach on the subject based on the description of the relative study guides provided through the sites of 

the Schools of Higher Vocational Training (S.A.E.K.) as well as the author’s professional experience in E.S.P. and, more 

particularly, in English for Cooking courses. What is suggested is a pedagogical approach based on humanistic teaching 

principles such as cooperative learning and research skill development as among the most basic qualifications for the people 

wishing to be involved in the culinary profession.   
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INTRODUCTION 
The culinary profession has been in great demand in Greece for the 

last decades that results in the increasing demand for professionals 

with excellent training in various subject fields. Within the range 

of the cooking profession, there is a strong hierarchy with a variety 

of roles adopted by professionals. Prep cooks, who are at the 

bottom of the kitchen totem pole, are responsible for getting food 

items ready for the cooks. More specifically, among their tasks are 

to prepare food items for cooking and weigh and measure 

ingredients. Additionally, line cooks are responsible for cooking 

food along with the sous chefs, who are the head chef's second in 

command. Sous chefs provide help to the head chef when 

necessary and replace the post of the head chef in his absence. 

Above all, stands the head chef or head cook who is in charge of 

the kitchen. His primary role is to lead a team of kitchen 

employees but also to order food supplies. Head chefs create the 

restaurant's menu and adjust it depending on the seasonality or 

availability of food which means that head chefs must use their 

creativity and flair in order to prepare original dishes for the 

restaurant’s guests.  

The Greek culinary industry makes up a significant part of the 

Greek economy together with tourism industry to which it is 

strongly related, representing approximately the 21% of the 

manufacturing industry by employing a large amount of people 

especially during the high season. It is actually a dynamic domain 

that is characterized by the famous Mediterranean diet and distinct 

Greek products such as olive oil, dairy and traditional 

foods. Greece prides itself of a range of specialty foods such as the 

kalamata area olives, the Kozani area saffron and the Aegina Island 

pistachios that are continually increasing their popularity at 

international markets. In addition, there has been an amazing 

growth of sustainable practices and innovative product expansion 

within this sector.   

Greece’s food and drink industry still remains one of the largest 

domestic manufacturing domains despite the economic crisis of the 

last few years.  This is understood both in the increasing number of 

new businesses created in the sector but also in the gross added 

value of these industries in Greek manufacturing. The food 

industry in Greece is strongly interrelated to Greece’s tourism 

brand since one of the reasons foreign tourists visit Greece is to 

taste its cuisine and experience Greek hospitality. In short, the 

Greek culinary industry makes up a vital part of the country’s 

economy by developing a strong reputation of quality and tradition 

and by focusing on innovative products, the idea of sustainability 

and strategic market planning.    

METHOD 
The methodology that has been applied in the specific research is 

descriptive based on a theoretical exploration and analysis of the 

study guides of the Specialisation “Technician of Culinary Arts 

(Executive Chef)” at Greek Schools of Higher Vocation Training 

(S.A.E.K.). Among the key-aspects that have been explored are the 

following:     

1. Culinary education in Greece  

Although it is not obligatory to acquire an education in order to get 

into the restaurant industry, it certainly is a major qualification. 

Vocational schools or a university institution of a four-year degree 

provide trainees with the opportunity to learn the basics in culinary 

art before they enter the culinary industry. Culinary education in 

Greece provides a wide variety of different options, such as short 

courses offering specialization in certain skills to degree programs 

offering a range of different courses focusing on distinct aspects of 

culinary art. The latter combine academic with real-world 

experience aiming to prepare students for international career. In 

addition, they offer courses in bakery and pastry. Some programs 

offer opportunities for students to participate in cooking classes at 

farms, providing a direct connection to the production process.    

2. The art of cooking at Schools of Higher Vocational 

Training (S.A.E.K.)  

Greece has developed a strong vocational culinary training system 

organised at institutions known as S.A.E.K. (Schools of Higher 

Vocational Training) that provide post-secondary education in 

culinary arts, leading to careers as chefs and related roles. 

S.A.E.KS. in Greece are accredited by the Greek Ministry of 

Education and the E.U. by meeting certain high-quality standards.  

While S.A.E.K.’s graduates may not directly access higher 

education, they can enter relevant undergraduate programs after 

passing specific entrance exams. Both public and private S.A.E.K. 

offer culinary training, with the Greek Ministry of Education 

operating 120 public Vocational Schools. These schools offer the 

Specialisation of Technician of Culinary Arts (Executive Chef) 

with intensive courses and seminars in their curriculum. Studies 

typically last for two years (four semesters), centralizing on both 

classroom learning and practical application. Graduates of 

S.A.E.K. are certified to work in various establishments, from 

hotels and restaurants to catering businesses or start their own 

business.  More specifically, graduates can work as a chef, cook, or 

take up management positions within the traditional hospitality 

industry in Greece.  

Regarding the structure of culinary programs, they offer a 

combination of both theoretical and practical training, including 

internships in real-world settings. In particular, such programs aim 

at developing a range of students’ culinary skills related to cooking 

techniques, pastry art and service techniques. A mandatory period 

of traineeship (either paid or unpaid) forms part of the program 

providing students with the opportunity to obtain valuable on-the-

job experience. Another important component of the curriculum is 

educational tours that provide a chance to learn about local 

markets, experience traditional dishes and be informed about 

culinary traditions of different regions. Programs like Erasmus 

support mobility periods and international cooperation for 

vocational education in the specific domain, providing 

opportunities for teaching placements or collaborative projects.  

3. English courses in culinary programs at S.A.E.K.   

The hospitality industry needs culinary professionals who can 

perform in an international professional environment, making the 

English language a prerequisite and a major skill in this 

profession. Teaching English cooking courses at Greek Schools of 

Higher Vocational Training makes up a continuously growing 

academic field, in line with Greece's strong culinary heritage and 

the international demand for chefs who can interact perfect in the 

English language. Within this framework, vocational schools are 

currently enriching their curriculum to meet with international 

culinary standards and frequently provide teaching services in 

English o that they can attract a wider student percentage.  

English for Cooking makes up an E.S.P. (English for Specific 

Purposes) course that should meet certain requirements regarding 

curriculum design, aims and objectives of the course, teaching 

methodology and teacher qualifications (Robinson, 1991).  These 
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courses give priority to practical, task-based learning relevant to 

the students' professional or academic goals, rather than to provide 

an education in general English. Such courses can target both 

Greek students that pursue international career opportunities in the 

culinary arts and foreign students aiming to study in Greece and 

obtain a formal qualification that could be recognized globally.  

Some of the key aspects of E.S.P. courses are the following:  

 Targeted Needs: 

E.S.P. courses aim toward the specific language needs of a 

particular group of learners in a specific field or professionals in a 

certain industry, and not just to develop general communicative 

skills (Brunton, 2009).   

 Task-Based Learning: 

E.S.P. courses include tasks directly relevant to the learners' field, 

such as writing reports, preparing formal presentations, or taking 

part in technical discussions.    

 Discipline-Specific Vocabulary and Grammar: 

These courses are centered around specific vocabulary and 

grammar structure, used within the targeted field. 

4. Toward a methodological approach to Teaching 

English for Cooking  

Regarding English for Cooking Courses the Key aspects to 

consider for teaching in Greek vocational schools could be 

summarised as follows:  

4.1. Students’ needs and expectations 

The main question that should be raised before designing an 

English for Cooking course is related to students’ needs and 

expectations of their training in culinary art. Hutchinson (1987) 

stresses that the term “needs” refers to learners’ “preferred way of 

learning, techniques and materials, whereas, Robinson (1991) 

defines “needs” as “the language skills learners need to acquire in 

order to function effectively in the target language”.  

Learners’ needs of culinary English courses need to consider both 

national and global requirements of culinary industry. Among the 

most important skills that need to be developed relates to their oral 

communication ability in order to communicate effectively with 

multilingual kitchen staff whose mother tongue varies in 

international professional environments.  

Another basic skill required for their profession is the reading 

comprehension skill that would help them to comprehend reading 

material useful to their work such as articles in culinary journals, 

cooking instructions, manuals and other pieces of written material.  

In addition, it is of primary importance to develop their English 

cooking vocabulary by learning specialised terminology and 

phrases, food vocabulary in order to be able to understand relative 

material such as cooking recipes and culinary practices.  

Finally, students should aim at improving their writing skills to 

write reports, complete logs and answer to professional emails and 

messages. As professionals in the culinary industry that work in an 

international environment, they have to respond to both formal and 

informal mails, interact in writing with colleagues, clients and 

other agents involved in their profession.   

4.2. Content and structure of English for cooking courses 

The structure of English for Cooking courses at S.A.E.K. follows 

certain guiding lines that need to be respected by the English 

instructors. The course comprises fifteen teaching weeks within 

which instructors have to complete the demonstrated by the 

Greek Ministry of Education teaching material. The course is 

taught in Greek, in accordance with the programme requirements 

defined by the Greek Ministry of Education and students must 

attend the minimum of the three thirds of lessons in order to be 

authorized to take the mid and final exams.  

As far as teaching methodology is concerned, the lessons are in 

lecture format, but a lot of time is also devoted to discussion 

regarding the notions discussed in the lessons but also of the 

reading material offered to students for study. More particularly, 

classes are student-centered with their instructors aiming to 

stimulate students’ research interest in the domain of culinary art. 

Priority is given to students’ active participation by assigning 

them short essays that they have to present to their co-students in 

the above-mentioned topic and by encouraging them to actively 

participate in group discussions. Critical reading makes up the 

basis for the preparation of their essays and students are 

encouraged to arrange meetings with their instructor in order to 

discuss the essay and receive some kind of feedback related to 

their progress. Apart from the assignment of essays and the mid 

exam there is also the final assessment method that takes the 

form of written exam. Students are evaluated on the material they 

have been taught during the course in the form of closed 

questions such as multiple-choice questions, gap filling, 

matching questions while in some cases they are asked to 

translate a short passage related to culinary art in order to 

evaluate their knowledge on basic terminology on this specific 

domain.    

Vocabulary of culinary art is related to specific terms that have to 

be learned by students in order to avoid any misunderstandings in 

their working environment. Courses can integrate culinary 

training in English, focusing on food terminology, professional 

communication in a kitchen environment, international culinary 

techniques and strategies. Students are also advised to enrich 

their vocabulary by reading extra material outside the classroom 

such as cooking recipes and cooking journals. Among the 

suggested exercises that could be designed for the particular 

purpose are filling in gaps with related terminology within a text, 

detecting synonyms and antonyms from the text, completing gaps 

with appropriate standard communication phrases, responding to 

questions for reading comprehension, filling in tables with 

derivatives in order to enrich their vocabulary (Oxford, 1990). To 

summarise, the selected vocabulary must be directly related to 

students’ professional needs and expectations.  

Regarding teacher qualifications and background, instructors 

ideally should possess proficiency in English by holding a 

university degree in English Language, postgraduate studies in 

the field of E.S.P. and many years of experience in the field of 

vocational training and E.S.P. courses.   

CONCLUSIONS 

The present article attempted to stress the necessity for the design 

and implementation of an English for Cooking course that would 

focus on developing certain skills required for the cook’s 

profession. The enrichment of students’ vocabulary on 

terminology on this domain is among the most significant skills 

to be taught to students. Furthermore, their reading 

comprehension ability makes up an equally important objective 

of the teaching process.  
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The courses should aim not only for academic purposes but, 

mostly, for professional purposes since, according to Harding 

(2007, p. 7): “markets are on the lookout for employees with 

professional skills”. The teacher should incorporate mostly 

authentic material that would encourage students for further 

study and research on the subject.  The text material should be in 

line with the latest advancements and be presented in an 

interesting way so that the learning process meets their interests 

and motives.  

Within this framework, each student should be seen as an active 

member of the learning process and not as a passive recipient of 

knowledge. The teacher’s role should be reconsidered and be 

defined as that of the facilitator and guide that would provide 

strong motivation to students. To this context, systematic 

attempts should be made in order to implement English courses 

that would be in line with the international standards set in the 

culinary industry, ensuring, most of all, that professionals in the 

field can compete with their international colleagues. 
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