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We are delighted to bring you the Third Edition of the Food4ALL Newsletter, 

your gateway to all the exciting developments and updates about our project. 

 

 

  

www.food4allproject.eu  

http://www.food4allproject.eu/
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The Food4ALL focuses on making the culinary sector more inclusive and 

innovative by equipping food professionals with the skills to accommodate 

diverse dietary needs. 

 

 

 

 

Get ready for an exciting boost to Food4ALL!  

Our staff training in Istanbul brings partners together for hands-on 

learning, collaboration, and platform testing—ensuring everyone is fully 

equipped and energized to launch the Culinary Innovation Lab and its 

five innovative online courses and awareness materials! 
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Staff Training in Istanbul 

 

 

 

The FOOD4ALL staff training in Istanbul, held from 25 to 28 November 2025, served as a key 

milestone in preparing project partners to pilot and evaluate the Culinary Innovation Lab and 

its five online courses and awareness materials.  Led by GOI, the training aimed to strengthen 

knowledge exchange, improve technical skills, and create a shared understanding of the 

project’s educational materials and digital platform.  Over four days, partners followed a 

structured agenda that included presentations, demonstrations, hands-on exploration, and 

group feedback sessions.  

The program began with a review of project progress, followed by the feedback on the 

Culinary Inclusivity Guide and the first operative version of the Culinary Innovation Lab 

platform.  Each of the five courses and awareness materials—ranging from innovative recipe 

development to taste testing and quality assurance—was demonstrated in detail.  Participants 

logged into the platform to test videos, interactive tools, and multilingual content, recording 

their observations and technical comments directly in a shared document to ensure clarity 

and traceability. 
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A full-day field trip and workshop allowed partners to observe inclusive culinary practices in 

real settings and reflect on how the insights could support piloting activities.  The final day 

focused on preparing national piloting plans, reviewing evaluation tools, and finalizing 

implementation procedures.  By the end of the training, partners returned to their countries 

well-prepared and aligned to move confidently into the piloting phase of the project. 
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So, what is the news? 

 

 

Culinary Innovation Lab on the GO!! 

The Culinary Innovation Lab focuses on preparing culinary professionals and VET students 

with the skills needed to meet modern dietary demands.  Through an inclusive e-learning 

platform, it offers hands-on, visual learning experiences across five specialized online courses 

and awareness materials.  

Participants learn to develop innovative, health-conscious recipes, design balanced and 

appealing menus, apply advanced cooking techniques with strict cross-contamination 

awareness, adapt traditional dishes for diverse dietary needs while maintaining taste and 

authenticity and establish taste testing and quality assurance procedures, ensuring high 

standards in food preparation.  Each course combines instructional content, multimedia 

resources, and applied practice to progressively build competencies, resulting in practical 

outcomes such as a recipe portfolio, menu planning toolkit, mastery of advanced techniques, 

and implementation of quality control protocols.   
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Ultimately, the Culinary Innovation Lab strengthens culinary capacity, enabling professionals 

to serve inclusive, safe, and creative meals for a variety of dietary requirements across Europe.   

Here are several infographics featured in the Culinary Innovation Lab! 
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What is coming next? 

We are excited to announce that the Culinary Innovation Lab 

will officially launch in February 2026! 

 

 

 

  

 

After rigorous final testing and multilingual finalization, the online courses will be ready for 

learners worldwide. Get ready to explore innovative recipes, master advanced techniques, 

and elevate your culinary skills like never before!!! 
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THE PARTNERS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This project has been co-funded with support from the ERASMUS+ Programme of the 

European Commission. 

 

Funded by the European Union. Views and opinions expressed are however those of the Author(s) 

only and do not necessarily reflect those of the European Union or the European Education and 

Culture Executive Agency (EACEA). Neither the European Union nor EACEA can be held 

responsible for them. 


