📘 Executive Chef Course – Syllabus
	Module
	Title
	ECTS
	Hours
	Description

	1
	Introduction: Becoming an Executive Chef with an Italian Flair
	1.25
	32
	Foundations of the Executive Chef role. Italian culinary identity and professional standards.

	2
	Kitchen Management & Operations
	1.25
	32
	Managing kitchens of different sizes and business models. Brigade organization and workflow supervision.

	3
	Profitability & Leadership in Professional Kitchens
	1.25
	32
	Leadership and financial management. Operations in resorts, industrial and central kitchens, and dark kitchens.

	4
	Menu Planning & Mediterranean Cuisine
	1.25
	32
	Design complete gastronomic concepts. Create traditional and innovative menus, pricing strategies, and production flows.

	5
	Purchasing & Budgeting
	1.25
	32
	Negotiation with suppliers, procurement strategies, cost control, and financial planning for kitchens.

	6
	Workflow Design & Supervision
	1.25
	32
	Organization and optimization of workflows. Managing complex operations and supervising large brigades.

	7
	Culinary Heritage: The 20 Regions of Italy
	1.25
	32
	Rediscover regional gastronomy and the Mediterranean Diet. Integration of cultural heritage in modern cuisine.

	8
	Global Kitchen Management
	1.25
	32
	Managing and leading teams in global kitchens, multi-unit catering, and international foodservice contexts.

	9
	Digital Tools & AI for Kitchen Management
	1.25
	32
	Use of integrated management systems, digital innovation, and AI to optimize kitchen operations.

	Internship
	Supervised Training in Partner Hotels/Restaurants
	15
	375
	Practical professional training in hotel and restaurant kitchens, with tutor supervision and evaluation report.

	Final Project / Thesis
	Culinary Project or Research Paper
	4
	100
	Independent project (e.g. new menu, gastronomic concept, innovation project) presented to an academic/professional committee.


Total: 30 ECTS = ~763 hours

