
  

SSPICE IT! project is co-funded by the European Commission within the Erasmus+ 

programme. 
 

The content of this publication reflects only SSPICE IT Consortium’s view and the Commission 
is not responsible for any use that may be made of the information it contains. 

 

 

 

 

 

 

SSPICE IT! – Sustainability Skills Program for 

International Catering operators and Entrepreneurs 

through Integrated Training 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

2 
 

Submodule n°18: Collaboration in the Food and Catering 

Sector 

THEMATIC AREA Researching Innovative and Sustainable 

Practices 

SUB AREA OF 
REFERENCE 

Digital and soft skills 

HOURS 4 

LEARNING OBJECTIVES 

1. Identifying and Understand Sustainable Practices and gain a 

comprehensive understanding of sustainability concepts and their 

application in the food and catering sector  

2. Identifying methods of researching, implementing and maintaining 

innovative and sustainable practices  

3. Practical Application by applying scientific knowledge and critical 

thinking skills to propose innovative and sustainable solutions  

4. Learners will gain an appreciation for the significance of collaboration 
and how to engage with mentors and peers effectively in the food and 

catering sector 

5. Learners will comprehend the role and potential of digital technologies 

and tools within the food and catering sector.  

6. Learners will develop skills and knowledge and gain practical tools and 

techniques in defining priorities, developing action plans, to effectively 

manage their work. 

7. Learners will develop the skills and knowledge necessary for setting 

meaningful and actionable goals in the food and catering sector. 

 

LEARNING ACTIVITIES 

Theoritical Practical 
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SUBMODULE 18: Collaboration in the Food and Catering 

Sector 

 

1. Best Practices for Successful Collaboration in the Food and 

Catering Sector 

 

1.1. Importance and Benefits of Effective Collaboration in the 

Food and Catering Sector 

 

 

Figure 1 - Kitchen Team Working Together – Effective Collaboration in Food & Catering 

 

Collaboration stands as an integral cornerstone within the food and catering industry, 

orchestrating a symphony of teamwork and inventive solutions that yield exceptional 

outcomes. The amalgamation of diverse skills and knowledge, facilitated by 

collaboration, leads to the creation of superior products and services, enriching both the 

final results and the personal and professional growth of individuals. 

As organizations strive to deliver value through products and services, collaboration 

acts as the adhesive that ensures seamless coordination and harmonious teamwork 

among different units. In the realm of food and catering, whether it's small-scale 

projects or large-scale undertakings, collaboration forms the bedrock of teamwork. 

Collaboration acts as the conduit through which team members communicate, execute 

tasks, and synchronize their endeavors to attain shared objectives. Beyond teamwork, 
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collaboration fosters a sense of ownership among employees. The exchange of ideas 

and pooling of collective expertise fuel innovative concepts, while collaborative scrutiny 

refines these ideas for optimal implementation. 

 

1.2. Advantages of Collaborative Endeavors in Food and Catering 

businesses: 

1. Elevating Job Satisfaction 

In the food and catering sector, understanding the ripple effect of each role boosts 

confidence and job contentment, driving motivation for a more successful team. 

2. Effective Conflict Resolution 

Solid relationships fostered through collaboration enable colleagues to offer support, 

feedback, and comprehensive solutions for any conflicts that may arise. 

3. Skill Enhancement and Versatility 

Understanding colleagues' roles facilitates skill integration, enhancing versatility and 

advancing career horizons. 

4. Fostering Inclusivity 

Collaboration embraces diverse perspectives, fostering an inclusive environment that 

enhances creativity and productivity. 

5. Appreciating Contributions 

Collaboration provides deeper insights into the significance of each member's role, 

fostering mutual appreciation. 

6. Building Professional Relationships 

Strong relationships within teams and leadership are invaluable. In the food and 

catering sector, these connections can catalyze individual and team success, opening 

doors to new opportunities. 

7. Cultivating Self-Awareness 

Collaboration nurtures self-awareness, facilitating recognition of strengths and areas for 

growth. 

8. Enhancing Goal Understanding 

Collaboration ensures transparency and effective communication, uniting food and 

catering teams towards a shared vision. This synchronized effort ensures a unified 

approach towards achieving goals. 
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In conclusion, effective collaboration is the cornerstone that elevates the food and 

catering industry. It not only drives innovation and growth but also fosters a harmonious 

environment where individuals thrive and projects excel. 

1.3. Building Trust and Encouraging Open Communication 

 

Figure 2 - Restaurant Staff Meeting – Open Communication for Team Success 

Open communication entails the potential to express your thoughts freely while 

engaging with others. In a professional setting, it signifies employees' capacity to 

exchange feedback, offer insights, suggest ideas, and voice concerns, thus actively 

engaging in the work dynamics. 

In essence, open communication embodies transparent and respectful dialogue, 

creating a foundation of trust, psychological safety, and regular interaction that sustains 

a harmonious and productive work environment. Enhance communication within the 

food and catering sector using these effective strategies: 

• Establish a Clear Communication System, incorporating staff meetings, shift 

handovers, and digital tools like messaging apps. 

• Promote Open Dialogue where employees feel comfortable expressing 

thoughts and suggestions. 

• Conduct Regular Staff Meetings and Shift Briefings to share updates, address 

challenges, communicate important updates and celebrate achievements. 

• Provide Clear Instructions, especially through visual aids. 

• Utilize Technology to leverage tools, such as order management and kitchen 

display systems. 
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• Lead by Example with practices to inspire employees, showing respect, active 

listening, and prompt issue resolution. 

• Conduct Performance Reviews and evaluate staff performance regularly. 

• Delegate responsibilities to empower staff, encouraging a sense of ownership. 

• Implement Feedback Mechanisms to gather feedback from customers and 

staff through various channels. 

• Handle conflicts transparently and collaboratively, ensuring swift resolutions 

to maintain a positive atmosphere. 

1.4. Resolving Conflicts and Handling Challenges 

In the dynamic world of food and catering, conflicts are inevitable, thus adept conflict 

resolution is crucial. Here are strategies for effectively managing challenges in the 

sector: 

o Gain Insight Before Intervening: 

Identifying the core issue forms the basis for finding optimal solutions. Swift action can 

prevent escalation, so timely intervention is essential. 

 

o Listen to All Perspectives: 

Maintain impartiality to prevent exacerbating tensions and consider having a second 

manager present for objectivity.  

o Handle Disputes Privately: 

Avoid public conflicts, especially in front of customers, as they harm your business's 

reputation.  

o Prioritize Customer Experience: 

Address conflicts that impact customers swiftly. Apologize on behalf of the restaurant, 

communicate your actions, and offer gestures to ease the situation. 

o Follow Up Thoroughly: 

Even after resolving conflicts, maintain alertness. Regularly check in with involved 

parties to ensure lasting resolution and preempt future issues.  

o Enforce Zero-Tolerance Policies: 

For serious matters such as discrimination and harassment, establish clear guidelines 

against unacceptable behavior.  
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1.5. Aligning Individual and Group Goals 

How to Align Individual and Corporate Goals Step-by-Step: 

1. Understand the Landscape: 

 Successful alignment requires strategic planning and collaborative effort. 

 Recognize that effective alignment demands open communication, strong 

leadership, and commitment from every tier of the organization. 

 

2. Foster Leadership Engagement: 

 Initiate alignment by gathering your leadership team to discuss the 

overarching organizational vision and strategic direction. 

 Engage leaders in defining clear, outcome-focused organizational goals that 

resonate throughout the workforce. 

 

3.  Translate and Break Down Goals: 

 Transform these goals into clear and inspiring statements that can be easily 

understood by everyone. 

 Deconstruct overarching goals into tangible, time-bound milestones. 

 

4. Establish Communication Routines: 

 Embed goal discussions into regular meetings, one-on-ones, and 

performance reviews. 

 Consistent communication at all levels ensures that goals remain at the 

forefront of everyone's minds. 

 

5. Clarify Connections: 

 Emphasize the link between individual efforts and broader strategic 

objectives. 

 Help employees understand how their work contributes to the bigger picture. 

 

6. Promote Autonomy: 

 Encourage employees to align their personal strengths with company 

objectives. 

 Empower individuals to set goals that resonate with their aspirations and 

unique abilities. 

 

7. Celebrate Progress: 

 Regularly acknowledge incremental achievements and collective milestones. 

 Highlight the positive impact of aligned efforts on organizational success. 
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8.  Foster a Feedback and Support Culture: 

 Establish a continuous feedback loop through regular interactions and 

coaching sessions. 

 Ensure that employees have the resources, training, and tools to stay 

aligned with their goals. 

 

9. Flexibility and Adaptation: 

 Remain adaptable as business conditions evolve, adjusting goals when 

needed. 

 Embrace change and encourage agility in alignment strategies. 

 

10.Reiterate Organizational Purpose: 

 Continuously reinforce the resonant purpose that underpins alignment 

efforts. 

 Remind employees of the larger impact they contribute to through their 

aligned goals. 

 

Exercise: Mastering Non-Violent Communication in the Food & 

Catering 

Pre-requisites Having read and understood the section on communication 

and conflict resolution (Chapter 2.3 & 2.4). 

Time 45 minutes 

Tools Pen and paper (or discussion in small groups) 

Objectives 1. Understand the principles of non-violent 

communication (NVC) in a professional setting. 
2. Develop skills to handle workplace conflicts calmly and 

effectively. 

3. Foster a collaborative and respectful work 

environment in the food and catering sector. 

Instructions 

 

1. Step 1: Choose one of the following scenarios: 
a. “The Misunderstood Order: A waiter miscommunicated an order to the kitchen, leading 

to a customer receiving the wrong dish. The head chef gets angry and loudly criticizes 

the waiter in front of colleagues” 
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b. “The Frustrated Customer: A customer complains that their food took too long to arrive. 

They raise their voice and demand to speak to the manager. The server is flustered and 

unsure how to respond.” 

c. “The Scheduling Conflict: Two colleagues argue over who should take the weekend shift. 

One says they always work weekends, while the other refuses, claiming personal 

commitments.” 

 

2. Step 2: Apply Non-Violent Communication (NVC) Principles 

Using the scenario you chose, rewrite the conversation using the four key 

principles of NVC: 

a. Observation – Describe what happened without blame or judgment. 

b. Feeling – Express how the situation makes you feel (e.g., frustrated, 

confused, overwhelmed). 
c. Need – Identify the underlying need (e.g., fairness, clarity, teamwork). 

d. Request – Make a clear, constructive request (e.g., "Can we find a fair way 

to schedule shifts?"). 

Example (for Scenario A – The Misunderstood Order): 

Bad communication: 

Chef (yelling): “How can you mess up such a simple order? This is unacceptable!” 

Waiter: “It wasn’t my fault! The customer changed their mind.” 

 

Non-violent communication: 

Chef: “I noticed that the wrong dish was sent out. That makes me feel frustrated 
because I want customers to have a great experience. I need clear communication 

between the kitchen and front-of-house. Next time, could we double-check orders 

before sending them?” 

Waiter: “I understand. I’ll confirm orders with customers before relaying them to 

the kitchen.” 

 

3. Step 3: Group Discussion & Reflection 

 Discuss how the rewritten conversation improves teamwork. 

 What challenges did you face while applying NVC? 
 How can this method be applied in real-life food service situations? 

 

4. Step 4: Leadership Challenge 

Imagine you are the restaurant manager.  
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List three policies you would implement to improve workplace communication 

and prevent conflicts. 

1. ___________________________________________________________

___________________________________________________________ 

2. ___________________________________________________________

___________________________________________________________ 

3. ___________________________________________________________

___________________________________________________________ 

 

2. Learning with Others: Peers and Mentors 

 

2.1 Importance of Learning from Others 

In a food and catering business, fostering a culture of peer learning among team 

members is crucial for various reasons. Implementing a well-structured and continuous 

peer training program can bring significant benefits to your establishment and enhance 

overall performance in the competitive industry of food and catering sector. Here are 

some key areas where peer learning plays a vital role: 

 Food Handling Excellence: 

Peer learning ensures that every staff member, from kitchen staff to managers, is well-

versed in proper food-handling practices. By learning from their colleagues, employees 

understand the importance of storing foods at required temperatures and adhering to 

hygiene protocols, such as washing hands before cooking. 

 Elevating Customer Service: 

Customer satisfaction is paramount in the food and catering business. Peer learning 

empowers your employees to master the art of exceptional customer service. They can 

observe and learn from each other on how to create a pleasant dining atmosphere, 

engage with customers courteously, and provide special services. 

 Streamlined Operations: 

Effective peer training ensures that all team members understand their roles and 

responsibilities accurately. By learning from one another, employees develop a 

harmonious working relationship, fostering a strong team spirit. This seamless workflow 

ensures that customers receive their orders promptly, chefs prepare food as required, 

and waiters treat customers with courtesy and efficiency. 
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 Upholding Consistent Quality: 

Peer learning reinforces quality standards across a restaurant. Employees are reminded 

of the principles, procedures, and policies necessary to maintain consistent service and 

food quality. Through learning from their peers, food and catering sector professionals 

can consistently handle food safely and prepare it to the highest standards. 

In conclusion, peer learning is a powerful tool in a food and catering business, 

contributing to the overall success and profitability of the establishment. By 

implementing a robust peer training mindset, your workforce can continuously improve, 

enhance customer experiences, and uphold the highest standards of quality and service. 

Encouraging learning from each other creates a dynamic and knowledgeable team that 

excels in a competitive industry. 

 

2.2 Engaging with Mentors in the Field 

Seek out individuals within the food industry who haven't initially started in roles like 

salad preparation or hosting, which are considered entry-level positions. The most 

skilled chefs worldwide have undergone comprehensive and demanding training before 

achieving mastery in culinary arts. However, beyond practical kitchen experience and 

years of study, there's a crucial factor that has paved the way for their success in the 

field—mentorship. 

Mentorship holds immense importance in nurturing the career growth of junior staff 

members, and it also contributes to the advancement of senior staff members who find 

fulfillment in sharing their knowledge.  

A study by Sun Microsystems1 involving 1,000 employees over five years revealed that 

25% of mentees and 28% of mentors received salary raises, a significant contrast to 

the 5% raise rate among non-mentoring managers. Furthermore, mentored employees 

experienced fivefold more promotions than their non-mentored counterparts, while 

mentors themselves were six times more likely to be promoted. This scenario illustrates 

a triple win! 

A mentor is an individual who has effectively accomplished the objectives you aspire to 

achieve, and they can provide wisdom and expertise to steer you in the right direction. 

There isn't a singular guide for mentorship. Some large corporations have formal 

mentorship programs, while in numerous restaurants, it falls upon management to offer 

mentorship to their staff. 

                                                             
1 https://www.forbes.com/sites/lisaquast/2011/10/31/how-becoming-a-mentor-can-boost-your-career/?sh=28b1d17c5f57  

https://www.forbes.com/sites/lisaquast/2011/10/31/how-becoming-a-mentor-can-boost-your-career/?sh=28b1d17c5f57
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When searching for a mentor, it's advisable to choose someone with a higher position 

and more years of industry experience. This could be a manager, the venue owner, a 

family member, a friend working in food and catering sector but in another section, or 

even a chef from a different establishment, especially if you're interested in exploring a 

different culinary area or cuisine. 

Effective mentors possess a range of attributes that contribute to their impactful 

guidance. Firstly, they lead by example, providing unwavering guidance to those they 

mentor and often discovering later in life the extent of inspiration their actions have 

instilled. Secondly, their approachability fosters open communication channels, enabling 

mentees to seek guidance without hesitation. Thirdly, recognizing the value of time to 

the team, they generously offer their time as a precious gift. The fourth attribute, 

openness, prevails even in discomfort, with the understanding that transparent 

feedback, when coupled with tact, kindness, fairness, and objectivity, proves invaluable 

for mentees' growth. Additionally, mentors create opportunities for applying guidance, 

and ensure their availability for scheduled interactions. Their generosity, patience, and 

honesty involve sharing experiences and knowledge while supporting mentees' 

development, and their empathy entails sharing personal failures, experiences, and 

pertinent insights. 
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