
9:00 ï9:15 Welcome

09:15 ï09:45 Presentation of the Social Inclusion Initiative

09:45 ï10:00 Presentation of ENAIP NET Social enterprise 

10:00 ï10:10 Online coffee break

10:10 ï11:40 The Protagonists: presentation of the CoVES

11:40 ï11:50 Online coffee break

11:50 ï12:20 Social Inclusion Initiative

12:20 ï12:30 Closing regards

Agenda

SHARING INNOVATION IN SOCIAL INCLUSION (SISI): 

LAUNCH EVENT OF THE COVES PARTNERSHIP 



ETF NETWORK FOR EXCELLENCE (ENE) 

SHARING INNOVATION IN SOCIAL INCLUSION 
(SISI): LAUNCH EVENT OF THE COVES 

PARTNERSHIP 

Starting at 9:00 (CET TIME)

ONLINE

DATE:

13 December 2021





Welcome
Overview of ETF Vocational Excellence Platform of 

good practices- ETF Network for Excellence

José Manuel Galvin, Coordinator for Vocational 

Excellence Project, ETF



SOCIAL INCLUSION

DIMENSIONS

Lida Kita, ETF 

Filippo Del Ninno, ETF
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Online Meeting
13 December 2021

By Monica Verzola
Development Business Director

International Department

SHARING INNOVATION IN SOCIAL INCLUSION
SISI: LAUNCH EVENT OF THE COVES PARTNERSHIP
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THE ENAIP NET 
CONSORTIUM
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ENAIP NET FOR SOCIAL INCLUSION

V BORN IN 2016

V 1 CONSORTIUM OF REGIONAL VET PROVIDERS

V 90 VET CENTERS

V 40.000 STUDENTS per year (iVET+cVET )



VOCATIONAL  
EDUCATION  &
TRAINING

GUIDANCE &
EMPLOYMENTSE
RVICES

INNOVATION  &
DEVELOPMENT

Å iVET(initial VET, 3 and 4 EQF)
Å cVET(continuous VET, 3 - 4 - 5 EQF)
Å lifelong training for companies
Å apprenticeship

Å tailor made training& orientation
Å skills analysis & certification

Å research & surveys
Å international cooperation
Å technical assistance
Å training programs, start-ups
& improvement

MAIN AREAS OF ACTIVITY
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MAIN TRAINING SECTORS
MECHATRONICS  ðELECTROMECHANICS

FOOD  SERVICES  AND TOURISM

JOB PLACEMENT  AND SERVICES

AUTOMOTIVE

WELLNESS SERVICE

SALES/ MARKETING  / LANGUAGES

HEALTCARE  AND SOCIAL SERVICES

AGRICOLTURE  AND ENVIRONMENT

FINANCIAL  AUDIT AND SERVICES

ARTS   AND GRAPHICS

ICT

CULTURAL  HERITAGE

LOGISTICS

WOOD,  FURNISHING  AND DESIGN

CONSTRUCTIONS  AND URBAN DESIGN

SPORT, MUSIC  AND ENTERTAINMENT

LEISURE  AND FASHION

ARTISTIC CRAFTMANSHIP
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ENAIP NET FOR EXCELLENCE/PEER REVIEW

ENAIP NET is mentioned in the publication 
«Mapping of Centres of Vocational 
Excellence ( CoVEs )» by the
European Commision as an EXAMPLE OF 
AN INTERNATIONAL CoVE NETWORK

ĄẪǍɾ Ǎ ɾɐǪȡǍȺ ǸɅʌǸɶɳɶȡɾǸ ȒɐǪʔɾȡɅȓ 
on ɾɐǪȡǍȺ ʌɐɳȡǪɾẫ

ĄẪȒɐɶspreading excellence 
throughout the network by jointly 
ǍǪʌȡɅȓ ȡɅ ȡɅʌǸɶɅǍʌȡɐɅǍȺ ɳɶɐȲǸǪʌɾẫ
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INTERNATIONALCOOPERATION

THROUGH PROJECTS
FAVOURING SOCIAL INNOVATION
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ENAIP NET FOR SOCIAL INCLUSION

In the last year we 

V ENGAGED more than 5.000 PEOPLE with a MIGRATORY 

background

V INVOLVED more than 700 STUDENTS with DISABILITIES

V ARRANGED 669 PATHWAYS ǍǱǱɶǸɾɾǸǱ ʌɐ ¸MMÿñẰ ǩʳ 

COUSELLING & TRAINING ACTIVITIES
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ENAIP NET FOR EXCELLENCE/PEER REVIEW

V Partner of 16 ITS (Higher Technical Institutes)

V 50 VET PRACTITIONERS involved in INTERNATIONAL 
PEER VISITS promoted by the ETTE PROJECT

V 4 VET CENTRES awarded with the EVTA QUALITY 
LABEL & included in the CATALOGUE OF CoVEs
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THE TEAM
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COORDINATION TEAM
Monica Verzola
Scientificcoordination

Rossella Rodeghiero
Project management

Daniela Dal Zotto
Project management

Germano Nervo
Community of practice

Simona Rondolini
Peer review

Francesca Costero
Social inclusion

TEAM OF 
EXPERTS
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V EVTA ςEuropean Vocational Training  Association

V EfVETςEuropean Forum for Vocational Education & Training

V EAfAςEuropean Alliance for Apprenticeships

V EPALE ςElectronic Platform for Adult Learning in Europe

V LLLP ςLifelong Learning Platform

V EESC - European Economic and Social Committee

V ALDA - European Association for Local Democracy

EUROPEAN CONNECTIONS
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Thank you
for your attention



Starting at 9:30 (CET TIME)

COFFEE 
BREAK



Th The Protagonists: presentation of the CoVES 
Protagonists: presentation of the CoVES 

¶ HOSTELERY - TOURISM SCHOOL, Albania 

¶ LEPL College "Akhali Talga", Georgia

¶ Amal Shimon Peres Entrepreneurship Center (Amal Network Group), 
Israel

¶ Amal Petach Tikva Entrepreneurship Center, Israel

¶ Tink Technology and Humanity Colleges, Turkey

¶ TürkTraktör, Turkey

¶ ICI (Istanbul Chamber of Industry), Turkey

¶ .ǳǊǎŀ /ƻǒƪǳƴǀȊ 9ŘǳŎŀǘƛƻƴ CƻǳƴŘŀǘƛƻƴΣ ¢ǳǊƪŜȅ

¶ MD4 Centre of Excellence in Food Processing and Service, Moldova
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In the academic year 

1995 ï1996, the 

branch of ñHostelry 

and Tourismò, an 

obvious demand of 

that time of the labour

market, was opened 

for the first time, 

starting with 29 

students



In 2000,  the name was 

changed into ñHostelry 

and Tourism 

Professional High 

Schoolò as the 

strongest contemporary 

demand  was the 

development of  

tourism, and the 

greatest number of the 

students at that time 

were interested in 

studying hostelry



Our school today offers two different branches:

1. ñHostelry and Tourismò

2. ñFood and Technologyò 

Total number of students: 900



The school program is organized according to the structure 2+1+1 and 2+2

after  the 2nd yearĄ they work as assistants in the hostelry industry

+1 Ą chef and pastry chef / reception clerk / waiter ïbar tender

+1Ąmanager in the  hostelry industry

+2 Ąmanager in the touristic guide

Hostelry and Tourism operates in 5 different profiles:

üCooking - Pastry

üBar tending - Restaurant

üFront Office

üHostelry Services

üTouristic Guide (implemented this academic year)



Social Mapping
üTotal : 5 pupils  with special needs / 1 girl

üTotal : 9 pupilswho belongs to Egyptian community /5 girls

: 5 pupilswho belongs to Romcommunity / 1 girls

üEconomical assistance 

üTotal :          55pupils

üGirls :           21 pupils



üOur students attend vocational practice at school 

and at hotels or restaurants of our business partners



üThe number of business partners in the field of Hostelry and 

Tourism  is 300(before the pandemic)

üSeptember ïNovember 2021; 224 partners



üMore than 80% of the students work for the business sector 

they have studied for



üThe main school that provides the businesses with the major number of 

qualified employees

üOur pupils are working all over Albania

üFrom Velipoja to Ksamil (South to North)



üBusinesses - highly interested to cooperate with our school: 

ÁMutual activities

ÁTeaching  by business representatives

ÁVocational Practice

ÁEmployment

ÁAssessment of the school exams for our pupils from representatives of our 
businesses (picture 1)

ÁThree of the best Masterchefsof Albania (picture 2)
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National and International Activities:

ü2017 Sarajevo  

Winners of the 3rd Prize 

ü2017, Braļ  - Croatia  

Silver Medal



üIn Chongqing China , May 2019 , Gastronomy, 

Encouragement  Price 

üIn Braļ , Croatia - April 2019, Gastronomy

Bronze Medal 



üThrough the years 2016-2017-2018 

1st price in The Skills Fair



üHighly qualified teachers

üTeachers from various businesses

üVocational collaboration with European Professional schools 

(AEHT Members)



ü Contemporary infrastructure, vocational 

ambience for the vocational practice, utensils and 

equipmentsand facilities for the vocational practices that 

the students attend at school 



üGuarantee the quality insurance 

ÁAssessment of the studentsô exams by businessô representatives 

ÁParticipation in cooking competitions

ÁHigh demand of the business for hiring students of our school

ÁGuarantee of the working post, utensils ,and equipmentsduring the vocational 

practices at school



ü2019 the school expanded in territory and infrastructure 

(an investment of the Albanian Government)

üThe number of the students at school has rapidly 

increased

üIncreased number of teachers



üApproved of the regulation of professional practices 

that allows internships on weekends and during the 

touristic season



Teachers

üTotal  number of teachers ï62 

üTeachers of Professional Practices (Apprenticeships 

teachers) ï20

üProfessional theories teachers ï15

üEx- students ïcurrently teachers of our school ï9

üTeachers trained from the K KontaktAustria/OeaD

since 1996, and from other projects, as well

üTeacher authors of textbooks and teaching materials 

for the management of hotels and tourism



üDuring the pandemic period there were 

trainings in the usage of online teaching 

methods (Teach Pitch ïdigital teacher )

üTeachers now make the best use of these 

methods after gaining digital skills

üNow compilers of pages for exchanges of 

experiences, thoughts, ideas, moments of 

online teaching by teachers of our school

üCreating a network



ü Representatives of our school take part of the 

compiling of regional occupation standard 



üMFE (Ministry of Finances and Economy)has paid attention to 

the involvement in the system of Vocational Education

üOur school has just completed the training of all teachers on how to 

work with students with special needs



ü Pupils are integrated and are taking part to 
different cultural artistic and sports activities in 
our school



Current Needs : 

üContinous trainings for the teachers of the professional subjects

üEnrichment of the practice department with utensils and equipment

üExperience exchange and participation of the teachers and students  

in international activities  as a way to compete with the others

üReplacement of the dormitory in a hotel - place where students can 

practice (based on European experiences)

üTraining of the Mentors in businesses



Quality enhancement 

based on professional 

competences of the 

students

Transforming 

school into a big 

vocational training 

center

Transformation 

of the dormitory 

in a hotel

Accordance of school 

profiles on labour 

market demands

Challenges



Our motto:
 6ÐßÚäÏÐ èÚßÔÑØÏ  èÌ ÕÌÈßØ  



Georgia

LEPL College ,,AkhaliTalgaέ ƛǎ ŀ 
distinguished and leading 
professional vocational 
institution with many years of 
history in the region



The college is situated on the Black Sea coast, in Kobuleti, 
Adjara 

It was founded in 1964 on the basis of a 
technical vocational school, it was 
created as a result of a successful reform 
and in 2012 was one of the first to be 
authorized in the region 



The college has hotel for practical learning, two kitchens, two restaurants, two 
bars, dormitory, an indoor basketball court and stadium. 

The college is adapted for people with different abilities.



The training process is  carried out in 40 training laboratories and 21 
auditoriums, which are designed for theoretical training and are equipped 
with modern equipment, simulators and relevant equipment.
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The training process is  carried out in 40 training 
laboratories and 21 auditoriums, which are designed for 
theoretical training and are equipped with modern 
equipment, simulators and relevant equipment.


