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2. Methods of teaching innovative restaurant technologies to future restaurant business professionals at higher
education establishments
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1. Inceprarist npucBsYeHa AOCHIIKEHHIO IMTaHb yIOCKOHAJIEHHSI MeTOAVKY HAaBYaHHS Ta MiATOTOBKY ManOyTHIX
(axiB11iB pecTOpaHHOI CITpaBU [0 IPOEKTHO-MOIEI0I0YO0i AisIIbHOCTI B IIPOIIeCi HaBYaHHS iHHOBALiHUX
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3anpornoHOBaHO TEOPETUYHO OOIPYHTOBAHY MOZEJIb METOAUYHOI CUCTEMH IiATOTOBKYU MaiibyTHiX ¢axiBliB
PECTOpaHHOI CIIpaBU iHHOBAL[iIHUX PECTOPAHHUX TEXHOJIOTIH 0 TPOEKTHO-MO/IENI0I0YO0i AisiIbHOCTI, pO3p06JI€HO

Ta OGI'PYHTOBAaHO METOMMKY HaBUYaHHS, 3MiCT Ta METOANYHE 3a6e3e4eHHs JUCLUIIIIHY.



2. The dissertation is dedicated to studying issues of teaching methods improvement as well as preparing future
restaurant professionals to project-oriented and modelling activity in the process of learning innovative restaurant
technologies using pedagogical innovations at higher education establishments. The work demonstrates the
subject matter of competency based as well as project-oriented and modelling approach in academic process; it
determines criteria and indicators allowing diagnosing the level of students' readiness to this kind of activity. In
the dissertation the author proposes a theoretically substantiated model of methodological system of preparing
future restaurant business professionals to project-oriented and modelling activity; teaching techniques, content
and methodological support have also been developed and rationalized.
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