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Tema gucepranii:
1. PO3BUTOK TBOPUYOTO NMOTEHLiay MailOyTHIX KyXapiB-KOHAUTEPIB y MpoLeci npodeciiiHoi NigroToBKu

2. Developing Creative Potential in Future Pastry Chefs in the Process of Professional Training.

Pedepar:



1. lnceprariio NpUCBSIYEHO NPOOIIEMi PO3BUTKY TBOPUYOTO NOTEHLiaNTy MallOyTHIX KyXapiB-KOHAUTEPIB Y IPOLECi
npodeciiiHoi ninrorosku. IIpoaHanizoBaHo cTaH JOCiIKEHHS TPobJeMU y IleJjaroridHiil Teopii Ta ocBiTHIN
IIPaKTHLi; KOHKPETU30BAHO CYTb i CTPYKTYPY IOHSTTS «TBOPYMI IOTEHIial MaiOyTHbOTO KyXapsi-KOHAUTEPA».
BusHayeHO MPUHLUNY, OGIPYHTOBAHO eAaroriyHi yMoBU PO3BUTKY TBOPUYOTO MOTEHIiamy MalibyTHIX KyxapiB-
KOHJUTepIB y npoueci npodeciiiHoi ninroroBku. CipoeKTOBaHO MOJIEJb, [0 OXOILIIOE B3a€MOIIOB 13aHi i
B32€EMO3YMOBJIEH] 6J10KU. PO3p06s1eHO METOMKY PO3BUTKY TBOPYOIO IOTEHIIialy MalibyTHIX KyxapiB-
peKoMeHpalii moao po3BUTKY TBOPYOIo IOTEHIiay MailOyTHIX KyXapiB-KOHAUTEPIB.

2. The dissertation analyzes modern approaches to professional training of future pastry chefs and proposes
relevant ways of improving it, in particular, certain pedagogical conditions and methodology of developing
professional and creative potential in these specialists in professional (vocational) education institutions.The
analysis of the current conditions and trends in the development of the restaurant industry shows the realities of
its development and identifies the social and economic factors justifying the need to update professional
(vocational) education a highlight relevant requirements for professional training of pastry chefs as competitive
qualified workers. The practical value of the obtained results includes the elaboration and implementation of
relevant educational and methodical support in the educational process of professional (vocational) education
institutions: methodological recommendations, titled Innovative Forms of Creative Development of Future
Culinary Specialists in the Process of Professional Training”, “Ukrainian Varenyk as a Symbol of Family Cuisine”,
“Brain Ring Game for Cooks”; the textbook, titled “The Collection of Technical Documentation”; programmes of the
club “The Culinary World”; media libraries of presentations, such as “Creative Establishments of the World
Restaurant Industry”, “Creative Establishments of Ukraine’s Restaurant Industry”, “The Ukrainian Varenyk as a
Symbol of Family Cuisine Festival”, “The Salo Festival”, “Molecular Cuisine as an Innovative Culinary Field”, “The
Evolution of Methods and Devices for Heat Processing of Food”, “The Five World Food Trends of the Future”
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im's I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a MiATOTOBKY
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KepiBHuk Bigainy YKpIHTEI, mpo €
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