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Vorwort

Die Berufswahl gehdrt wohl zu den schwierigsten Entscheidungen im Leben eines jungen
Menschen. Es gilt, die eigenen Talente und Fahigkeiten zu erkennen und die Interessensfelder
abzustecken. "Welchen Beruf soll ich erlernen, der mir moglichst SpaB macht und von dem ich
gut leben kann?", ist wohl die meist gestellte Frage. Dazu kommt, dass die Berufslandschaft
heutzutage vielfaltiger ist denn je.

Mit der vorliegenden Broschlire méchten wir besonders auf die zahlreichen Ausbildungsangebote
und Betatigungsmaoglichkeiten aufmerksam machen, die in der heimischen Tourismus- und
Freizeitwirtschaft geboten werden.

Osterreich z&hlt als Tourismusland weltweit zu den Top-Reisezielen. Unser Tourismus leistet
einen groBen Beitrag zum Erfolg der gesamten Osterreichischen Volkswirtschaft und tragt
wesentlich zu unserer hohen Lebensqualitdt bei. Weltweit gehort die Tourismus- und Freizeit-
wirtschaft zu den am starksten wachsenden Branchen und hat daher auch einen steigenden
Bedarf an engagierten und qualifizierten Beschaftigten.

Die wichtigsten Voraussetzungen fiir eine erfolgreiche Karriere im Tourismus sind die Freude
am Umgang mit Menschen, Fremdsprachenkenntnisse, Flexibilitat, Belastbarkeit und inter-
kulturelle Offenheit. Unsere neue Broschiire soll die Suche nach dem passenden Beruf
erleichtern und noch mehr junge Menschen fir einen Job in der Zukunftsbranche Tourismus
begeistern.
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Dr. Reinhold Mitterlehner
Bundesminister fir
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1. Arbeiten in der Tourismus- und Freizeitwirtschaft

1. Arbeiten in der Tourismus- und Freizeitwirtschaft

Osterreich ist ein Tourismusland und liegt in der Reihung der Top-Ziele der Welt an 11. Stelle
und innerhalb Europas auf Platz 7. Die Tourismus- und Freizeitwirtschaft braucht daher viele
qualifizierte Mitarbeiter/innen. Fir die Osterreichische Volkswirtschaft ist der Tourismus auch
deshalb von groBer Bedeutung, da es nur wenige Wirtschaftszweige gibt, die nicht - zumindest
indirekt - mit dem Tourismus in Verbindung stehen oder davon profitieren.

Was ist das Besondere an einer Beschéaftigung im Tourismus?

v Der Tourismus bietet vielfaltige und spannende Beschéaftigungsmaéglichkeiten.

4 Wichtigste Arbeitgeber sind die Gastronomie und Hotellerie, Reiseveranstalter
und Reisebiiros, Sport- und Freizeitzentren, Fitnessstudios, Kinos, aber auch
Theater, Museen und andere Kultureinrichtungen.

4 Tourismusbetriebe bieten eine hohe Arbeitsplatzsicherheit, sie sind an ihren
Standort gebunden und kénnen nicht abwandern.

4 Tourismusbetriebe schaffen auch abseits von Wirtschaftszentren Ausbildungs-
und Arbeitsplatze. Du sollst wissen, dass fast jeder 5. Vollarbeitsplatz in
Osterreich durch die Tourismus- und Freizeitwirtschaft generiert wird.

v Im Tourismus hat man taglich mit Menschen aus den verschiedensten
Landern und Kulturen zu tun. Der &6sterreichische Tourismus z&hlt jahrlich rund
37 Mio. Ankiinfte, zwei Drittel davon kommen aus dem Ausland.

v Mit einer touristischen Ausbildung kann der Traum von der eigenen Bar, vom
eigenen Restaurant oder Hotel oder als Haubenkoch/-kdchin weltberihmt zu
werden, wahr werden.

v Der Tourismus bietet sehr gute Karriere- und Spezialisierungsmadglichkeiten, ob
als Angestellter oder Selbststandiger, sowohl in Osterreich als auch im Ausland.



1. Arbeiten in der Tourismus- und Freizeitwirtschaft

Welche Voraussetzungen muss ich mitbringen?

v

Freude am Umgang mit Menschen und interkulturelle Offenheit sind
wichtige Voraussetzungen fiir eine Beschaftigung im Tourismus und in der
Freizeitwirtschaft. Nur wer gerne mit Menschen zu tun hat, wird Spa am Beruf
haben und dem Gast mit der erwarteten Freundlichkeit und Herzlichkeit
begegnen.

Wer mit Menschen zusammenarbeitet, sollte kommunikativ und teamfahig
sein.

In StoBzeiten kann es ziemlich turbulent zugehen. Die Mitarbeiter/innen sollten
daher belastbar sein und mit Stress umgehen kénnen.

Wer im Tourismus arbeitet, sollte flexibel und bereit sein auch dann zu
arbeiten, wenn andere frei haben. Das gilt tGbrigens zudem fiir viele andere
Branchen, wie z. B. fiir das Gesundheits- oder Verkehrswesen.

Eine gute sprachliche Ausdrucksfahigkeit und gute Deutsch- sowie Fremd-
sprachenkenntnisse sind wichtig.

Selbst nach einer abgeschlossenen Ausbildung ist es empfehlenswert, offen zu
sein flr neue Trends und die Bereitschaft zu haben, Neues zu lernen.




2. Die vielfaltigen Ausbildungswege im Tourismus

2. Die vielfdltigen Ausbildungswege im Tourismus

Wer sich flir einen Beruf im Tourismus interessiert, kann sich entweder fiir einen touristischen
Lehrberuf oder den Besuch einer Schule mit Tourismusschwerpunkt entscheiden.

Mit Hilfe des BerufsInformationsComputers (BIC) kannst du deine Interessen und Neigungen
entdecken und dich Uber alle Berufe im Tourismus genau informieren: www.bic.at

EBE ot

@ Wousstest du ...?

In den Jugendinfostellen gibt es viele Informationen zur Berufswahl und Mitarbeiter/innen, die
dir mit Rat und Tat zur Seite stehen. Ob Ausbildung, Job, Freizeit, Au-pair, Studieren im Aus-
land, Wehrpflicht, Sport oder sonstige Ratlosigkeit - die Jugendinfos haben die passende Ant-
wort auf deine Frage. Alle Fragen sind erlaubt! Jugendinfostellen gibt es in allen Bundesléndern
und somit ganz sicher auch in deiner Nahe: www.jugendinfo.at

JUGEND:
INFOS -

I

Ist ein touristischer Beruf der richtige fiir mich?
Schnupperlehre

Um deinen Wunschberuf kennen zu lernen, hast du als Schilerin oder Schiler die Méglichkeit,
im Rahmen der berufspraktischen Tage eine Schnupperlehre zu machen. Das heilt, du kannst
an einem oder an mehreren Tagen in einen Ausbildungsbetrieb "hineinschnuppern”, bei
Arbeiten zusehen, Fragen stellen, einzelne Handgriffe ausprobieren, jedoch nicht selbststdandig
mitarbeiten. Nach der Schnupperlehre solltest du dich mit folgenden Fragen auseinandersetzen:

. Ist dieser Beruf der richtige flr mich?

. Ist eine Lehre in dieser Schnupperfirma maéglich?

. In welchen anderen Betrieben kann ich diesen Beruf erlernen?

. Welche weiteren Berufe mochte ich noch kennen lernen?

Nahere Infos unter: www.wko.at oder www.oesterreichisches-jugendportal.at
] 2 s p

mmm Osterreichisches

- JUGENDPORTAL

WIRTSCHAFTSKAMMER OSTERREICH
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2. Die vielfaltigen Ausbildungswege im Tourismus

Tag der offenen Tiir an Schulen

Wenn du dich fir eine Ausbildung an einer Schule fiir Tourismus interessierst, dann nitze die
Chance und mach dir ein Bild von der Schulausbildung am Tag der offenen Tur. Informationen
findest du auf der Website der jeweiligen Schule. Auch Berufsschulen bieten Tage der offenen
Tar an.

Eine Ubersicht aller berufsbildenden Schulen findest du unter:
www.abc.berufsbildendeschulen.at

Umfassende Informationen zu allen Initiativen, die mit der Ausbildung im Tourismus zu tun
haben, findest du hier:

www.gliicksbringer.cc

t***ﬂ'

g!ﬂ';llna Karriera im%!ﬂamu:
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3. Die Lehrlingsausbildung im Tourismus
Grundsaétzliches zur Lehrlingsausbildung
Es gibt zehn Lehrberufe im Tourismus.

Die vier haufigsten Lehrberufe sind:
Koch/Kochin
Restaurantfachmann/-frau

Gastronomiefachmann/-frau
Hotel- und Gastgewerbeassistent/in

3. Lehrlingsausbildung

Voraussetzung flir den Beginn einer Lehre ist das abgeschlossene 9. Schuljahr. Aber auch fir
Schulabbrecher/innen sowie fiir Absolventen/innen mittlerer oder héherer Schulen stellt die
Lehre eine interessante Mdéglichkeit flr den Einstieg in die Arbeitswelt dar.

Die Lehrzeit ist meist dreijéhrig, kann aber auch vier oder nur zwei Jahre dauern. Die Ausbil-

dung erfolgt an zwei Lernorten:

. im Ausbildungsbetrieb und
. in der Berufsschule.

Daher wird die Lehre auch als duale Ausbildung bezeichnet. Um dieses gut bewahrte System

wird Osterreich in der ganzen Welt beneidet.

Lehrausbildung = Duale Ausbildung

Ausbildung im Lehrbetrieb
80 % der Lehrzeit

Praktisches Know-how

Ausbildung in der Berufsschule
20 % der Lehrzeit

Theoretisches Wissen

11




3. Lehrlingsausbildung

Lehrlingsentschadigung

Obwohl beim Lehrverhdltnis die Ausbildung im Vordergrund steht, handelt es sich um ein
Arbeitsverhadltnis. Als Lehrling erhdltst du daher eine Lehrlingsentschadigung flr deine
Leistung. Die Hohe der Lehrlingsentschadigung ist vom Lehrberuf und vom Lehrjahr abhangig
und im Kollektivvertrag festgelegt. Im letzten Lehrjahr verdient der Lehrling durchschnittlich
80 % des entsprechenden Fachkraftegehalts.

Durchschnittliche Richtwerte fiir die Lehrlingsentschadigung monatlich brutto in EUR

1. Lehrjahr 3. Lehrjahr
Koch/Kochin 591 791
Restaurantfachmann/-frau 591 791
Gastronomiefachmann/-frau 591 791 (4. Lehrjahr: 851)
Systemgastronomiefachmann/-frau 591 791
Hotel- und Gastronomieassistent/in 591 791
Reiseburoassistent/in 507 929
Sportadministrator/in 507 928
Fitnessbetreuer/in 473 849
Betriebsdienstleistungskaufmann/-frau 465 794
Veranstaltungstechniker/in 487 776

Quelle: www.berufslexikon.at
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3. Lehrlingsausbildung

Berufsmatura

Du kannst dir die Lehre als "Ausbildungsbahnhof" vorstellen, mit jeder Menge an Gleisen und
Umsteigemdglichkeiten. Jedes berufliche Ausbildungsgleis bringt dich weiter. Kostenfrei und
parallel zur Lehre kannst du sogar die Berufsmatura ablegen, die dich zum Studium an Fach-
hochschulen und Universitaten berechtigt. Fort- und Weiterbildung sowie lebenslanges Lernen
sind die Sprossen auf deiner Karriereleiter.

Auslandsaufenthalte

Auslandsaufenthalte sind sowohl fir die berufliche als auch fiir die persdnliche Entwicklung eine
groBe Bereicherung. Erasmus+, das EU-Programm fir Bildung, Jugend und Sport, richtet sich
an Schiler/innen, Lehrlinge, Studierende und Erwachsene: www.erasmusplus.at

- Erasmus+

Fir Lehrlinge besteht die Mdglichkeit, mehrwdchige, geforderte Auslandspraktika in verschie-
denen europaischen Landern zu absolvieren: www.ifa.or.at

ZIEA

Gleichhaltung ausldndischer Berufsausbildung

Beim Bundesministerium fur Wissenschaft, Forschung und Wirtschaft (BMWFW) kénnen auf An-
trag im Ausland absolvierte Berufsausbildungen mit einer einschldagigen dsterreichischen Lehr-
abschlusspriifung gleichgehalten werden:

www.bmwfw.gv.at/Berufsausbildung/InternationaleBerufsausbildung/

wiw

Bundesministerium fir
Wissenschaft, Forschung und Wirtschaft
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3. Lehrlingsausbildung

Die Lehrberufe im Tourismus

Koch/Kochin
Lehrzeit: 3 Jahre

Mogliche Lehrbetriebe:  Hotels, Gasthduser, Restaurants, Kaffeehdauser, Bars, Catering-
Unternehmen, GroBkiichen und Kantinen

Zum Beruf:

Kdche und Kéchinnen verwdhnen ihre Gaste mit unvergesslichen Genussen. Ihr Kdnnen reicht
von der klassischen Hausmannskost lber internationale Speisen bis hin zu eigenen Kreationen.
In diesem Beruf wird aber nicht nur gekocht: Es werden Speisekarten erarbeitet, Kalkulationen
gemacht und Angebote erstellt, Einkdufe geplant und organisiert und Kichenpersonal ge-
managt. AuBerdem ist auf die Einhaltung der Lebensmittelgesetze und der Hygieneverordnung
zu achten.

Welche personlichen Fahigkeiten sollte ich mitbringen?

Guter Geschmacks- und Geruchssinn, Fingerfertigkeit, rasche Auffassungsgabe, Koordinations-
fahigkeit, Organisationstalent, Kreativitat und Fantasie, Belastbarkeit, Teamfahigkeit, Flexibili-
tat, Hygienebewusstsein

Perspektiven:

Dieser Lehrberuf bietet zahlreiche Spezialisierungsmdglichkeiten - Potager (Suppen und
Gemdise), Rotisseur (Braten), Gardemanger (kalte Kiche), Entremétier (Teiggerichte),
Poissionnier (Fisch), Patissier (SUBspeisen) - und ist ein Sprungbrett fir eine erfolgreiche
Karriere, ob als Kiichenmeister/in, Restaurantinhaber/in oder weltberiihmte/-r Haubenkoch/-
kdchin.

@ Wousstest du ...?

Der Lehrberuf Koch/K&chin kann gleichzeitig mit dem Lehrberuf Restaurantfachmann/-frau im
vierjahrigen Lehrberuf Gastronomiefachmann/-frau erlernt werden.

14



3. Lehrlingsausbildung

Restaurantfachmann/-frau
Lehrzeit: 3 Jahre

Mdgliche Lehrbetriebe:  Hotels, Gasthauser, Restaurants, Kaffeehduser, Bars, Diskotheken und
Catering-Unternehmen

Zum Beruf:

Restaurantfachleute Gbernehmen in einem Lokal die Rolle der Gastgeberin bzw. des Gastgebers
und sorgen dafir, dass sich die Gaste rundum wohl fiihlen. Sie beraten die Géaste bei der
Getranke- und Speisenauswahl, nehmen Bestellungen auf, servieren die gewlinschten Getranke
und Speisen und kassieren den Rechnungsbetrag. AuBerdem erstellen sie Speise- und
Getrdnkekarten, dekorieren die Raumlichkeiten, decken die Tische ein und treffen wichtige
Vorbereitungen bei gastronomischen Veranstaltungen und Festen, wie z. B. Banketten,
Empfangen, Hochzeiten oder Geburtstagsfeiern. In der gehobenen Gastronomie flihren
Restaurantfachleute auch verschiedene Arbeiten am Tisch der Gaste bzw. am Sideboard durch,
wie z. B. Filetieren, Tranchieren oder Flambieren.

Welche personlichen Fahigkeiten sollte ich mitbringen?

Freundlichkeit, Kontaktfreude, Kundenorientierung, gute sprachliche Ausdrucksfahigkeit,
Fremdsprachenkenntnisse, Geschicklichkeit, Flexibilitdt, Belastbarkeit, gutes Gedachtnis,
Organisationstalent, Teamfahigkeit, Hygienebewusstsein

Perspektiven:

Restaurantfachleuten stehen vielfaltige Spezialisierungs- und Karrieremoglichkeiten offen:
vom/von Sommelier/Sommeliere (Weinkellner/in), Cocktailmixer/in, Chef de Rang (Abteilungs-
leiter/in) Maitre d'Ho6tel (Empfangschef/in), Chef de Service (Restaurantleiter/in) bis hin zum/zur
Inhaber/in eines eigenen Speiselokals/Restaurants.

@ Wusstest du ...?

Der Lehrberuf Restaurantfachmann/-frau kann auch gleichzeitig mit dem Lehrberuf Koch/Kéchin
im vierjahrigen Lehrberuf Gastronomiefachmann/-frau erlernt werden.

15




3. Lehrlingsausbildung

Gastronomiefachmann/-frau
Lehrzeit: 4 Jahre

Mogliche Lehrbetriebe:  Hotels, Gasthduser, Restaurants, Kaffeehauser, GroBkichen, Kanti-
nen, Bars, Diskotheken und Catering-Unternehmen

Zum Beruf:

Gastronomiefachleute sind die Allrounder in der Gastronomie, denn sie arbeiten sowohl in der
Klche als auch im Gasteservice. Sie beherrschen die Kunst des Kochens, erarbeiten Speisekar-
ten, planen und organisieren den Einkauf, teilen die Mitarbeiter/innen in der Kiiche ein und
gestalten Buffets zu verschiedensten Anldssen. Im Servicebereich dekorieren Gastronomie-
fachfrauen/-manner die Raumlichkeiten, decken die Tische, empfangen, beraten und bedienen
die Gaste und kassieren den Rechnungsbetrag.

Welche persénlichen Fahigkeiten sollte ich mitbringen?

Geschicklichkeit, Kreativitat und Fantasie, guten Geschmacks- und Geruchssinn, Freundlichkeit,
Kundenorientierung, gute sprachliche Ausdrucksféhigkeit, Fremdsprachenkenntnisse,
Organisationstalent, Belastbarkeit, Teamfahigkeit, Hygienebewusstsein, Flexibilitat

Perspektiven:

Gastronomiefachleuten stehen in der Gastronomie und Hotellerie alle Wege offen, da sie
sowohl als Restaurantfachmann/-frau als auch als Koch/Kdchin ausgebildet sind. Diese Ausbil-
dung ist das Sprungbrett fiir eine spatere Selbststandigkeit. Damit bist du deinem Traum vom
eigenen Restaurant, der eigenen Bar oder auch dem eigenen Catering-Unternehmen einen
groBen Schritt néher.

16



3. Lehrlingsausbildung

Systemgastronomiefachmann/-frau
Lehrzeit: 3 Jahre

Mogliche Lehrbetriebe:  Filialen von Fast-Food-Ketten, GroBkiichen, Kantinen, Marktrestau-
rants (z. B. in Supermarkten oder Einrichtungshausern)

Zum Beruf:

Systemgastronomie ist der Sammelbegriff fir Fast-Food-Restaurants, die Schnellgerichte
anbieten. Die Systemgastronomie findet man aber auch in der gehobenen Kategorie (Speziali-
tatenrestaurants, z. B. Steak-House), in der Erlebnisgastronomie sowie bei Cafés oder in
Restaurants mit gesundheitsbewusstem Essen. Das System garantiert, dass die Gaste in allen
Filialen der jeweiligen Restaurantkette das gleiche Service und die gleiche Qualitat erhalten.
Systemgastronomiefachleute bereiten Speisen zu (grdBtenteils aus Halbfertigprodukten),
nehmen Bestellungen auf, geben Speisen und Getranke aus (Selbstbedienung) oder servieren
diese und kassieren den Rechnungsbetrag. Darliber hinaus sind sie fir die Einhaltung von
Hygienestandards verantwortlich, kontrollieren eingegangene Lieferungen und flhren
Marketingaktionen durch.

Welche persoénlichen Fahigkeiten sollte ich haben?

Freundlichkeit und Aufmerksamkeit, Kundenorientierung, angenehmes Auftreten, Fingerfertig-
keit, Hygienebewusstsein, Organisationstalent, Belastbarkeit

Perspektiven:

Die Systemgastronomie ist eine stark wachsende Branche. Mit der Bereitschaft zur Weiterbildung
sowie durch innerbetriebliche Schulungen bestehen gute Aufstiegschancen in internationalen
Konzernen, vom/von der Abteilungsleiter/in bis hin zur selbstandigen Fihrung eines Betriebes.
Die Voraussetzungen fir einen selbstandigen Franchise-Partner in einem weltweiten Franchise-
System sind eine gute unternehmerische Idee, das ndétige Eigenkapital und der Wille,
Verantwortung zu Ubernehmen.
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3. Lehrlingsausbildung

Hotel- und Gastgewerbeassistent/in
Lehrzeit: 3 Jahre

Mdégliche Lehrbetriebe:  Hotels, Pensionen, Erholungs- und Ferienheime, Ferienzentren,
Wellness Resorts, Clubs, Gastronomiebetriebe, Restaurants, Cafés,
Passagierschiffe

Zum Beruf:

Ob im kleinen gewerblichen Betrieb oder im Kongresshotel, Hotel- und Gastgewerbeassisten-
ten/-innen fihren alle Organisations- und Verwaltungsarbeiten durch. Sie sind in der kauf-
mannischen Betriebsfiihrung (Back Office) ebenso tatig wie im Empfangsbereich (Front Office
oder Rezeption) und im Service. Der/die Hotel- und Gastgewerbeassistent/in ist das Back- und
Front-Office in einer Person und leistet damit einen wesentlichen Betrag zum Funktionieren des
gesamten Tourismusbetriebes. An der Rezeption pflegen die Hotel- und Gastgewerbeassistent/
innen den direkten Kontakt mit den Gasten. Dazu gehdéren ein professioneller Empfang, Check-
in und Check-out sowie Informationen Uber kulturelle Angebote und die Organisation von Frei-
zeitprogrammen oder Veranstaltungen. Dabei im Gesprach - auch in Fremdsprachen - auf die
Winsche und Beschwerden der Gaste eingehen zu kdénnen, verlangt von Hotel- und
Gastgewerbeassistent/innen Kommunikations- und Kontaktféhigkeit. Der/die Hotel- und
Gastgewerbeassistent/in arbeitet auch eng mit der Etage, dem Servicebereich und der Kiiche
zusammen (z. B. bei der Menilplanung).

Welche persénlichen Fahigkeiten sollte ich mitbringen?

Freundlichkeit, Kontaktfreude, angenehmes Auftreten, Kundenorientierung, gute sprachliche
Ausdrucksfahigkeit, Fremdsprachenkenntnisse, interkulturelles Versténdnis, Organisationsta-
lent, kaufmannisches Verstandnis, Genauigkeit, Teamfahigkeit, Flexibilitat

Perspektiven:

Beschéaftigungsmaoglichkeiten bestehen in allen Bereichen des Hotel- und Gastgewerbes im
In- und Ausland. Einer Karriere als Chef-Rezeptionist/in, Direktionsassistent/in, Hoteldirektor/in
oder der Fuhrung eines eigenen Betriebes steht genauso wenig im Wege, wie einem lukrativen
Job in Ubersee in einer der internationalen Hotelketten.
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3. Lehrlingsausbildung

Reisebiiroassistent/in
Lehrzeit: 3 Jahre
Mogliche Lehrbetriebe:  Reisebliros, Reiseveranstalter, Tourismusbiiros, Tourismusverbédnde

Zum Beruf:

Reisebiliroassistentinnen und -assistenten beschéftigen sich Tag fir Tag mit den schdnsten
Urlaubsdestinationen der Welt. Ihre Aufgaben reichen von der Reisevermittlung bis hin zur
kompletten Reisevorbereitung von Einzel- und Gruppenreisen. Sie beraten die Kundinnen und
Kunden Uber Reise- und Veranstaltungsmaoglichkeiten, geben Auskunft Giber die verschiedenen
Urlaubslander, Transportmittel, Visa- sowie Impfbestimmungen, erstellen passende Angebote
und nehmen Buchungen vor. AuBerdem stellen sie Reiseprospekte sowie Kataloge zusammen
und fUhren Abrechnungen durch. Der Beruf bietet auch die Mdglichkeit, selbst die Welt kennen
zu lernen, denn Reisebiiroassistentinnen und -assistenten testen und bewerten oft selbst die
Reiseziele und die Qualitdt der Unterkiinfte.

Welche personlichen Fahigkeiten sollte ich mitbringen?

Kontaktfreude, Freundlichkeit, gute sprachliche Ausdrucksféhigkeit, Fremdsprachenkenntnisse,
interkulturelles Verstandnis, Organisationstalent, kaufmannisches Verstandnis, Verhandlungs-
geschick, Flexibilitdt, geografische Kenntnisse

Perspektiven:

Durch die Wahl des Lehrbetriebes kannst du entscheiden, ob du dich vorwiegend mit der
Organisation von Reisen beschaftigen willst (Reiseveranstalter) oder in der Kundenberatung und
im Verkauf von Reisen tatig sein mochtest (Reisebiiro). Karrieremdglichkeiten gibt es genug: von
der Counterkraft zur Reiseleitung oder als Mitarbeiter/in in einer Tourismusverwaltung bis zum
Management und der Fihrung eines eigenen Reiseunternehmens ist alles moglich.
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3. Lehrlingsausbildung

Sportadministrator/in
Lehrzeit: 3 Jahre

Mogliche Lehrbetriebe:  Sportvereine, Sportverbdnde, Tourismusbetriebe mit Schwerpunkt
Sporttourismus, gewerbliche Sporteinrichtungen, wie z. B. Fitness-
studios, Tennisanlagen, Golfplatze

Zum Beruf:

Sportadministratorinnen und -administratoren kennen sich im Sport bestens aus. Sie wissen
Uber die unterschiedlichsten Sportanlagen und -gerédte sowie Uber betriebsrelevante Sportregeln
und Wettbewerbsbestimmungen Bescheid. Zu ihren Aufgaben gehoéren die Beratung und die
Betreuung ihrer Kundinnen und Kunden bzw. Mitglieder. Sie planen und organisieren Sport-
veranstaltungen, erstellen Konzepte fiir Sportangebote, kimmern sich um die Verwaltung des
Sport- und Trainingsbetriebes und helfen mit, werbe- und verkaufsfordernde MaBnahmen zu
setzen. AuBerdem erledigen Sportadministratorinnen und -administratoren auch eine Vielzahl
von Biroarbeiten und sind top im Rechnungswesen.

Welche personlichen Fahigkeiten sind gefragt?

Freundlichkeit, Kontaktfreude, Kundenorientierung, Organisationstalent, gute sprachliche Aus-
drucksfahigkeit, kaufmannisches Verstandnis, korperliche Fitness, sportliches Interesse,
Koordinationsfahigkeiten, Teamfahigkeiten, Flexibilitat

Perspektiven:

Dieser Lehrberuf st der ideale Berufseinstieg fir Sportbegeisterte und fir
Leistungssportler/innen, die einen Beruf begleitend zur sportlichen Karriere oder nach einer
aktiven Sportlaufbahn anstreben. Nach dem Lehrabschluss erdffnen sich mit der Weiterbildung
zum/zur Sportmanager/in interessante Beschéaftigungsmadglichkeiten im Sportmanagement.
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3. Lehrlingsausbildung

Fitnessbetreuer/in
Lehrzeit: 3 Jahre
Mdogliche Lehrbetriebe:  Fitness- und Sportstudios, Freizeit- und Trainingszentren

Zum Beruf:

Das steigende Gesundheitsbewusstsein und das Bedurfnis nach kdrperlicher Fitness und aus-
reichender Bewegung stellen Fitnessbetreuer/innen in Fitness- und Sportstudios, Freizeit- und
Trainingszentren taglich vor neue Herausforderungen. Sie beraten ihre Kundinnen und Kunden
bei der Auswahl und Durchfiihrung von Trainingsprogrammen, stellen fur sie individuelle
Trainingsplédne zusammen, betreuen die Kundinnen und Kunden wahrend ihres Trainings und
achten auf die richtige Ausfithrung der Ubungen. Sie bereiten Trainingsgeréte vor, stellen
Gewichte ein, erklaren Funktions- und Bedienungsweise der Gerate und halten sich immer auf
dem neuesten Stand der Trainings- und Bewegungslehre. Dariiber hinaus Ubernehmen sie
Blrotatigkeiten, wie z. B. das Schreiben von Briefen und E-Mail-Aussendungen oder das
Ausstellen von Zahlungsbelegen und Mitgliedskarten.

Welche persénlichen Fahigkeiten sollte ich mitbringen?

Freundlichkeit, Kundenorientierung, Kontaktfreude, Organisationstalent, gute sprachliche
Ausdrucksfahigkeit, kaufmannisches Verstandnis, kdrperliche Fitness, sportliches Interesse,
Gesundheits- und Erndhrungsbewusstsein, Teamfahigkeit, Flexibilitat

Perspektiven:

Der Fitness- und Wellnessbereich ist eine rasch wachsende Branche mit vielfaltigen Berufs- und
Karrieremdoglichkeiten. Diese reichen von der selbstandigen Flihrung eines Sportbetriebes bis hin
zu Spitzenjobs im Sportmanagement.
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3. Lehrlingsausbildung

Tourismusverwandte Lehrberufe

Betriebsdienstleistungskaufmann/-frau (BDL-Kaufmann/-frau)
Lehrzeit: 3 Jahre

Mdogliche Lehrbetriebe:  Hotels, Jugendherbergen, Internate, Jugend-, Kur- und Erholungs-
heime, Bildungshduser, Krankenhduser, Alten- und Pflegeein-
richtungen

Zum Beruf:

BDL-Kaufleute sind die Manager/innen hinter den Kulissen, die daflir sorgen, dass in einem
GroBhaushalt (z. B. Hotels, Jugendherbergen, Internaten, Erholungsheimen, Krankenhausern,
Alten- und Pflegeeinrichtungen) alles reibungslos funktioniert: von der Warenbestellung, Liefe-
rung und Lagerung Uber die Organisation von Reparatur-, Instandhaltungs- und Reinigungsar-
beiten. Das Wohlergehen der Gaste, Bewohner/innen bzw. Kund/innen liegt den BDL-Kaufleuten
besonders am Herzen. Generell handelt es sich um einen kaufmannisch-administrativen Beruf.

i

Welche personlichen Fahigkeiten sind gefragt?

Kontaktfreude, Freundlichkeit, Einfihlungsvermodgen, Flexibilitdt, Organisationstalent,
kaufmannisches Verstandnis, Teamfahigkeit, Hygienebewusstsein

Perspektiven:

Die Ausbildung zum/zur Betriebsdienstleistungskaufmann/-frau ist eine gute Basis, denn All-
rounder und Organisationstalente sind immer gefragt.
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3. Lehrlingsausbildung

Veranstaltungstechniker/in
Lehrzeit: 3 1/2 Jahre

Mdogliche Lehrbetriebe:  Theater, Konzerthduser, Kultur- und Kongresszentren, Event- Messe-
und Konzertveranstalter, Festspielunternehmen, offentliche und
private Fernsehanstalten

Zum Beruf:

Veranstaltungstechniker/innen sind fiir den technischen Auf- und Abbau von Anlagen zusténdig,
die bei Veranstaltungen aller Art bendétigt werden, z. B. bei Open-Air-Veranstaltungen, Festivals
und Konzerten, Mega-Events, Sportveranstaltungen und Shows. Sie bauen die Buhnen und
Kulissen auf, installieren die Ton- und Lichtanlagen, treffen die Auswahl der Spezialeffekte
(Feuer, Rauch, Nebel etc.) und sorgen wéhrend der Veranstaltungen fir den reibungslosen
technischen Ablauf. Neben dem Abbau der Anlagen sind auch Instandhaltungs- und Reparatur-
arbeiten durchzuflihren. Veranstaltungstechniker/innen haben bei ihrer Arbeit engen Kontakt
mit dem gesamten Team, das fir die jeweilige Produktion zustandig ist, z. B. Regisseur/in,
Kameraleute, Blihnenbildner/innen, Darsteller/innen.

Welche personlichen Fahigkeiten sind gefragt?

Handwerkliches Geschick, technisches Verstandnis, rasche Auffassungsgabe, Konzentrationsfa-
higkeit, korperliche Fitness, Koordinationsfdhigkeit, Kreativitat, Belastbarkeit, Mobilitat,
Teamfahigkeit

Perspektiven:

Veranstaltungstechnikern/innen stehen eine Vielzahl von Weiterbildungsmdéglichkeiten offen,
z. B. in den Bereichen Elektronik, Ton-, Licht- und Videotechnik, Steuerungs- und Regulie-
rungstechnik. Mit der Meisterpriifung steht dir der Weg in die berufliche Selbstandigkeit offen.
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4. Berufsbildende Schulen fur Tourismus

4. Berufsbildende Schulen fiir Tourismus

In berufsbildenden Schulen fir Tourismus erwirbst du eine praxisnahe Ausbildung. Neben dem
Theorieunterricht in der Klasse gibt es auch einen praktischen Unterricht, z. B. Kochen, Servie-
ren, Getrdnkekunde, Housekeeping. Das kannst du dann bei einem mehrwdchigen Pflichtprak-
tikum in einem touristischen Betrieb, z. B. in der Hotelkliche, im Restaurant, an der Rezeption
oder im Reisebilro - wenn du willst sogar im Ausland - perfektionieren.

Nach der Schule hast du eine gute Allgemeinbildung und eine abgeschlossene Berufsausbildung,
also jenes Know-how, das dich zur unmittelbaren Ausiibung eines Berufes in der Tourismus-
und Freizeitwirtschaft befahigt.

Du kannst zwischen einer berufsbildenden mittleren oder héheren Schule wahlen:
Berufsbildende mittlere Schulen

Die berufsbildenden mittleren Schulen flr Tourismus, wie

die Hotelfachschule,

die Gastgewerbefachschule,

die Tourismusschule oder
die Schihotelfachschule

sind meist dreijahrig.

Nach der Ausbildung kannst du sowohl in einem Gastgewerbe- oder Beherbergungsbetrieb als
auch in einem Betrieb oder einer Einrichtung der Tourismusverwaltung (Hotelrezeption, Reise-
biro, Tourismusbiiro) arbeiten.
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4. Berufsbildende Schulen flr Tourismus

Berufsbildende hohere Schulen

Die berufsbildenden héheren Schulen fir Tourismus sind:

. die hdheren Lehranstalten fiir Tourismus

. die héheren Lehranstalten fir wirtschaftliche Berufe mit dem Ausbildungsschwerpunkt
Tourismus

. Kollegs

Die hoheren Lehranstalten schlieBen nach einer fiinfjdhrigen Ausbildung mit der Reife- und
Diplomprifung ab. Mit dieser Berufsausbildung bist du in der Tourismus- und Freizeitwirtschaft
sowie in der Tourismusverwaltung eine gefragte Fachkraft. Als Absolvent/in einer berufsbilden-
den hdéheren Schule bist du natiirlich auch zum Studium an Hochschulen und Universitaten
berechtigt.

Kollegs bieten Maturanten/innen, z. B. einer allgemeinbildenden héheren Schule (Reifepriifung,
Berufsreifeprifung oder Studienberechtigungsprifung) die Moglichkeit, in vier Semestern auch
den Abschluss der héheren Lehranstalt fir Tourismus zu machen.

Standorte berufsbildender Schulen fiir Tourismus in Osterreich

Neusiedl am See (B), Oberwart (B), Warmbad Villach (K), Krems an der Donau (NC"))“, Retz (NO),
Semmering (NO), St. Pélten (NO), Bad Ischl (OO), Bad Leonfelden (OO), Weyer (0OO), Bad Hof-
gastein (S), Bischofshofen (S), Bramberg (S), Siezenheim-Klessheim (S), Bad Gleichenberg
(St), Innsbruck - Villa Blanka (T), Lienz (T), St. Johann (T), Zell am Ziller (T), Bezau (V),
Bludenz (V), Wien 1 - Judenplatz, Wien 13 - Bergheidengasse, Wien 19 - Modul, Wien 21 -
Wassermanngasse, Wien 22 - Hertha Firnbergschule.

Ausbildungsschwerpunkte

Die berufsbildenden Schulen fir Tourismus bieten unterschiedlichste Ausbildungsschwerpunkte
an, wie z. B. Gastronomie und Ernahrung, Restaurant- und Barexperte, Hotel- und Gastrono-
miemanagement, Hotelmanagement und Wellness, Eventmanagement, International Business
Communication, dritte lebende Fremdsprache, Tourismus- und Freizeitmanagement, Gesund-
heits- und Kurtourismus, Kultur- und Kongressmanagement, Stddtetourismus, Sport und
Animation u. a. m.

Ausfiihrliche Informationen zu den einzelnen Schulen findest du unter:

www.abc.berufsbildendeschulen.at
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5. Weiterbildung

5. Weiterbildung
Akademische Ausbildung

Ein Studium an einer Fachhochschule oder einer Universitat ermdglicht eine akademische Aus-
bildung und erdffnet weitere interessante Beschaftigungsfelder. Fachhochschulen bieten eine
praxisbezogene, wissenschaftlich fundierte Berufsausbildung. An der Universitdt erhalten
Studierende eine theoretisch-wissenschaftliche Ausbildung. Das Studienangebot ist vielfaltig.

Zusatzqualifikationen

Es gibt eine Vielzahl an Kursen, Lehrgédngen und Seminaren zur beruflichen Weiterbildung und
zur Erlangung von Zusatzqualifikationen, z. B.: Kichenmeister/in, Patissier/Patissiere (SuB-
speisen), Gardemanger (kalte Kiiche), diatisch geschulte/r Koch/Kéchin, Wellness-Koch/Kéchin,
Caterer, Wein-, Bier- oder Kase-Sommelier/Sommeliére, Barkeeper/in, Kaffee-Experte/Expertin,
Gastronomiemanager/in, Food & Beverage-Manager/in, Eventmanager/in, Spa Manager/in,
Executive Housekeeper, Hygienemanager/in u. a. m.

Berufliche Selbstdandigkeit
Viele Wege fihren in die berufliche Selbstandigkeit, du kannst:

ein eigenes Unternehmen griinden (Unternehmensgriindung),

ein bestehendes Unternehmen Gbernehmen (Betriebsnachfolge),

dich an einem Betrieb beteiligen (Beteiligung) oder

ein bereits erprobtes Konzept kaufen und Partner bei einem Franchise-System
werden (Franchising).
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Nutzliche Links

Niitzliche Links

Bundesministerium fiir Wissenschaft, Forschung und Wirtschaft

www.bmwfw.gv.at

Bundesministerium fiir Familien und Jugend

www.jugendinfo.at
www.oesterreichisches-jugendportal.at

Bundesministerium fiir Bildung und Frauen

www.bmbf.gv.at
www.schulpsychologie.at
www.abc.berufsbildendeschulen.at

Schulinfo-Hotline B
T: 0810 205 220 (zum Ortstarif aus ganz Osterreich)
E: schulinfo@bmbf.gv.at

Wirtschaftskammer Osterreich und Lehrlingsstellen

www.wko.at/bildung
www.bic.at (Berufsinformationscomputer)

Lehrstellenbdrsen und Lehrbetriebsiibersicht

http://www.ams.at/lehrstellen (Lehrstellenbdérse der WKO und des AMS)
www.glicksbringer.cc ;
http://lehrbetriebsuebersicht.wko.at (Ubersicht aller Lehrbetriebe)

Arbeitsmarktservice Osterreich
www.ams.at/buw (Berufsinfo & Weiterbildung)

Gemeinschaftsportal aller Arbeiterkammern

www.arbeiterkammer.at/bildung
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Steckbriefe

Attila Dogudan

Attila Dogudan wurde 1959 in Istanbul als Sohn eines tlirkischen Restaurantbesitzers und einer
Wienerin geboren. Im Alter von zehn Jahren kam er nach Wien und begann nach der Matura das
Studium fur Welthandel.

Mit den Erfahrungen aus dem elterlichen Betrieb, wo er bereits als Kind den Kopf in die Tépfe
steckte und jedem Kellner Uber die Schulter schaute, machte er sich als 22-jahriger Jung-
unternehmer mit einem Delikatessengeschaft selbststédndig. Das Lokal hatte knapp 30 Sitz-
platze und drei Mitarbeiter. Mit dem absoluten Bekenntnis zur Qualitat und zur Dienstleistung
ist das Unternehmen in 30 Jahren auf einen Umsatz von knapp 400 Millionen Euro und mehr als
5.000 Mitarbeiter gewachsen. Das Unternehmen arbeitet in den drei Bereichen - Airline Cate-
ring, Internationales Event Catering und Restaurant, Lounges und Hotel.

1981 Eroffnung des Delikatessengeschéftes in Wien
1983 Start des Event-Caterings in Osterreich
1987 Beginn des Airline Caterings mit Lauda-Air
1990 Eroffnung des DO & CO Restaurants am Stephansplatz
1992 Start des Internationalen Event-Caterings
(Seit Uber 20 Jahren ist DO & CO Caterervon 17 Formel-1-Rennen weltweit.)
1998 DO & CO geht an die Wiener Boérse

1995-2003 Erdffnung von DO &CO Gourmetkichen in New York, Frankfurt, Berlin,
Minchen, London, Mailand, Salzburg
Ubernahme der K.u.K. Hofzuckerbacker Demel in Wien

2004 Eréffnung der Lufthansa First Class Lounges in Frankfurt
Catering der FuBball-Europameisterschaft in Portugal

2005 Eroffnung der Emirates Lounges in New York, JFK

2006 DO & CO Hotel am Stephansplatz

2007 Start von Turkish DO & CO mit Sitz in Istanbul
Ubernahme der Airest-Caterer der Austrian Airlines

2008 Hospitality Partner der UEFA bei der FuBball-Europameisterschaft

in Osterreich undder Schweiz (drittgroBter Sportevent weltweit)
Eréffnung Demel in New York

2009-2011 ,Turkish DO & CO" geht an die Borse in Istanbul
Eroffnung des ersten ,Henry" Shops in Wien

2012 Catering der FuBball-Europameisterschaft in Polen und Ukraine
Start des Caterings flr die OBB
2014 Ubernahme Arena One/Caterer der Allianz Arena, FC Bayern Minchen

Geplante Teil-Eroffnung des DO & CO Hotels in Istanbul am Bosporus
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Steckbriefe

I\ \li

Jacqueline Pfeiffer, Haubenkdchin des Jahres 2012
Geboren am 24. Juni 1975 in Sankt Polten, Niederosterreich.

Die UrgroBeltern und GroBeltern betrieben eine GreiBlerei in Lilienfeld. Jacqueline hielt sich dort
als kleines Kind gerne auf und liebte es mit ihrer UrgroBmutter zu kochen.

In der Schule fuhlte sie sich Gberhaupt nicht wohl. Sie war eine schlechte Schilerin, lehnte sich
gegen die Lehrer auf und brach schlieBlich die Schule ab. Nur der Kochunterricht, der machte
ihr SpaB. Die Suche nach einer Lehrstelle gestaltete sich schwierig.

Die Lehre begann in einer Wiener FlieBband-GroBkliche, wo viel mit Fertigprodukten ge-
arbeitet wurde. Aber das war fir Jacqueline zu wenig. Sie wollte echtes Kochen lernen und
suchte sich deshalb eine neue Lehrstelle.

Der damalige Chefkoch im "Le Ciel" (franzdsisch: der Himmel) gab ihr eine Chance und
Jacqueline konnte die Lehre erfolgreich abschlieBen. Der erste Karriereschritt war getan. Es
folgten weitere Stationen in Deutschland, in der Schweiz und in Frankreich, bis sie schlieBlich
wieder in das Grand Hotel Wien zurlickkehrte und fiir das "Le Ciel" mit ihrem ganz eigenen Stil
heute auf Zwei-Hauben-Niveau kocht.

Mein Tipp fiir deine Berufsentscheidung:

Nimm dir Zeit und Uberlege dir genau, was dich interessiert und was dir Spa3 macht. Behalte
dir dein Durchsetzungsvermdgen, denn der Weg nach oben ist nicht immer leicht. Ich
habe meine Leidenschaft zum Beruf gemacht! 2012 wurde ich zur 6sterreichischen Kochin des
Jahres gekurt.
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Karijera u turizmu - imas Sansu!
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Predgovor

Izbor zanimanja je sigurno jedna od najtezih odluka u Zivotu svakog mladog Coveka. Potrebno
je da se uocCe vlastiti talenti i sposobnosti i da se omede polja interesovanja. "Koji je to poziv,
za koji treba da se odlucim, a koji ¢e mi po mogudéstvu pric¢injavati zadovoljstvo i od kojeg mogu
dobro da Zivim?" glasi verovatno najcesc¢e postavljano pitanje. Osim toga treba imati u vidu i
¢injenicu da su zanimanja danas raznovrsnija i mnogobrojnija nego ikada ranije.

Zelja nam je da ovom broSurom posebno ukaZzemo na brojne ponude obrazovanja i moguénosti
zaposljavanja u domacoj turisti¢koj privredi i industriji slobodnog vremena.

Austrija, kao turisticka zemlja, vazi u svetu za jednu od top destinacija za putovanja. Nas
turizam daje veliki doprinos uspehu citave austrijske nacionalne privrede, a time u znacajnoj
meri i povecanju naseg zivotnog standarda. Globalno gledajudi, turisticka privreda i industrija
slobodnog vremena spadaju u grane sa najveéim rastom, Sto ima za posledicu i povecanu
potraznju za angazovanom i kvalifikovanom radnom snagom.

Najvazniji preduslovi za uspesnu karijeru u turizmu su otvorenost i srda¢nost u komunikaciji sa
ljudima, poznavanje stranih jezika, fleksibilnost, izdrZljivost i interkulturalna otvorenost. Nasa
nova brosura treba da olaksa pronalazenje podesnog zanimanja i da jo$ vise mladih ljudi
pridobije za rad u turizmu kao grani privrede kojoj pripada buduénost.

Xecaldl

Dr. Reinhold Mitterlehner
Savezni ministar za nauku,
istrazivanje i privredu
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1. Rad u turistickoj privredi i industriji slobodnog vremena

1. Rad u turistickoj privredi i industriji slobodnog vremena

Austrija je turisticka zemlja i na listi top destinacija zauzima 11. mesto u svetu, a 7. u Evropi.
To je i razlog zasto su turisti¢koj privredi i industriji slobodnog vremena potrebni mnogi kvalifi-
kovani radnici. Turizam je za austrijsku nacionalnu privredu i zbog toga od velikog znacaja, jer
ima samo mali broj privrednih grana koje - barem indirektno - nisu u vezi sa turizmom ili ne
profitiraju od njega.

Sta je to $to je specifi¢no za rad u turizmu?

v

v

Turizam nudi raznolike i interesantne moguénosti zaposljavanja.

Najvazniji poslodavci su gastronomija i hotelijerstvo, turoperatori i putnicke biroi,
sportski centri i centri za slobodne aktivnosti, fitnes centri, bioskopi, ali i pozorista,
muzeji i druge kulturne institucije.

Turisticka preduzecéa nude visok stepen sigurnosti radnih mesta, ona su vezana za
svoju lokaciju i ne mogu da se premeste na neku drugu lokaciju.

Turisticka preduze¢a omogucéavaju otvaranje mesta za obrazovanje i zaposlja-
vanje i izvan privrednih centara. Trebalo bi da znas da se u Austriji skoro svako
5. radno mesto sa punim radnim vremenom otvara zahvaljujudi turistic¢koj
privredi i industriji slobodnog vremena.

U turizmu su kontakti sa ljudima iz najrazli¢itijih zemalja i kultura svakodnevna
pojava. Austrijski turizam belezi svake godine oko 37 miliona dolazaka,
dve treine odtoga iz inostranstva.

Zahvaljujuci odgovaraju¢em obrazovanju u oblasti turizma moZze se ostvariti san
o vlastitom baru, o vlastitom restoranu ili hotelu ili o tome da budete ¢uveni u
svetu kao vrhunski kuvar odnosno kuvarica.

Turizam nudi odli¢cne mogucnosti za karijeru i specijalizaciju i u Austriji, i u inos-
transtvu, i to kako kao delatnik u nekoj firmi, tako i kao samostalni preduzetnik.
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1. Rad u turisti¢koj privredi i industriji slobodnog vremena

Koje preduslove moram da ispunim?

v

36

Zadovoljstvo u komunikaciji sa ljudima i interkulturalna otvorenost su vazni preduslovi za
rad u turizmu i industriji slobodnog vremena. Samo onaj koji se rado druZi sa ljudima
uziva¢e u svom poslu, a prema gostima ¢e se ponasati sa oekivanom ljubaznosc¢u i
srdacnoscu.

Onaj koji radi sa ljudima bi trebalo da bude komunikativan i da ima smisao za timski rad.

U vreme najvecih guzvi situacija zna da bude prilicno grozniava. Zato bi saradnici/
saradnice trebalo da budu opteretivi i da znaju kako da izadu na kraj sa stresnim situa-
cijama.

Onaj koji radi u turizmu bi trebalo da bude fleksibilan i spreman da radi i onda, kad su
drugi slobodni. A to vazi i za mnoge druge oblasti, kao Sto su na primer zdravstvo ili sa-
obracaj.

Od znacaja su sposobnost dobrog jezickog izrazavanja kao i dobro znanje kako
nemackog, tako i stranih jezika.

Preporucuje se da Covek ¢ak i posle zavrsenog obrazovanja bude otvoren za nove tren-
dove i da bude spreman da nauci nesto novo.




2. Brojne mogucnosti za obrazovanje u oblasti turizma

2. Brojne mogucnosti za obrazovanje u oblasti turizma

Onaj, koji je zainteresovan za rad u turizmu, moZze da se opredeli za neko od turistickih zani-
manja ili za pohadanje neke od skola u kojima je teziste na turizmu.

Uz pomo¢ kompjutera za profesionalnu informaciju (BIC) moze$ da utvrdi$ koja su ti inte-
resovanja i sklonosti i da se tacno informiSes o svim zanimanjima i pozivima u oblasti turizma:

EBE ot

www.bic.at

@ Da li ti je poznato ...?

... da se u informativnim centrima za mlade mogu dobiti brojne informacije o izboru zanimanja
kao i da ti tamosnji saradnici i saradnice mogu pomoc¢i savetima i konkretnim radnjama? Bilo
da je re¢ o obrazovanju, poslu, slobodnom vremenu, Au-pair, studiranju u inostranstvu, vojnoj
obavezi, sportu ili nekoj drugoj situaciji kada su potrebni savet ili pomo¢ - informativni centri
za mlade imaju pravi odgovor na tvoje pitanje. Sva pitanja su dozvoljena! Informativni centri
za mlade postoje u svim saveznim pokrajinama tako da ih posve sigurno ima i u tvojoj blizini:

www.jugendinfo.at —

JUGEND:
INFOS -

rredchi

Da li je turisticko zanimanje pravo zanimanje za mene?

Testiranje zeljenog zanimanja

Da bi se blize upoznao ili upoznala sa svojim idealnim zanimanjem, ti kao ucenik ili ucenica
imas moguénost da u okviru stru¢ne prakse neposredno "omirises" neko konkretno zanimanje.
To znadi da u periodu od jednog ili viSe dana u jednom od preduzeca za obucavanje ucenika
mozes$ da steknes prve utiske o odredenom zanimanju, da posmatras druge kako rade, da po-
stavljas pitanja, da isprobas neke operacije, ali ne i da samostalno radis. Posle tog upoznavanja
trebalo bi sebi da postavis sledeca pitanja:

. Da li je ovo zanimanje pravo zanimanje za mene?

. Da li u ovom preduze¢u mogu da se osposobim za ovo zanimanje?

D U kom drugom preduzeéu mogu da izu¢im ovo zanimanje?

. Koja druga zanimanja bih jos Zeleo/zelela da upoznam?

Blize informacije na: www.wko.at www.oesterreichisches-jugendportal.at
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2. Brojne mogucnosti za obrazovanje u oblasti turizma

Dani otvorenih vrata u skolama

Ako si zainteresovan/zainteresovana za pohadanje neke turisticke skole, onda iskoristi Sansu i
upoznaj njenu obrazovnu ponudu na dan otvorenih vrata. Odgovarajuée informacije mozes
nadi na internet stranici Zeljene Skole. I stru¢ne Skole imaju dan otvorenih vrata.

Spisak svih Skola za stru¢no obrazovanje mozes nadi na:

www.abc.berufsbildendeschulen.at

Na donjoj internet stranici mozes naci opsirne informacije o svim inicijativama u vezi sa obra-
zovanjem u oblasti turizma.

www.gluecksbringer.cc

t***ﬂ'

g!ﬂ';llna Karriera im%!ﬂamu:
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3. Obrazovanje ucenika za zanimanja u turizmu

3. Obrazovanje ucenika za zanimanja u turizmu

Nacelne stvari u vezi sa obrazovanjem ucenika u privredi

U turizmu postoji deset zanimanja za ucenike u privredi

Cetiri naj¢eéc¢a zanimanja su:

Kuvar/kuvarica (Koch/Kéchin)

Ugostiteljski tehnicar/ka - konobar/konobarica (Restaurantfachmann/-frau)
Gastronom (Gastronomiefachmann/-frau

Asistent/asistentkinja u hotelijerstvu i ugostiteljstvu (Hotel- und Gastgewerbeassis-
tent/in)

Preduslov za otpocinjanje izuavanja nekog zanimanja je zavrsena 9. godina Skolovanja. Ali,
izu¢avanje nekog zanimanja predstavlja i za one koji su prekinuli redovno skolovanje, kao i za
one koji su zavrsili neku srednju ili visu skolu, interesantnu mogucnost za ukljucivanje u radni
proces.

Izucavanje nekog zanimanja traje uglavnom tri godine, ali moZe da traje i Cetiri ili pak samo dve
godine. Obrazovanje se obavlja na dva mesta:

. U preduzedu za stru¢no osposobljavanje
. U strucnoj skoli

Zato se izu¢avanje nekog zanimanja naziva i dualno obrazovanje. Citav svet zavidi Austriji na
ovom dobro uhodanom sistemu koji se pokazao kao veoma efikasan.

Izucavanje zanimanja = dualno obrazovanje

Ucenje u preduzecu Ucenje u strucnoj skoli
80% od ukupnog fonda ¢asova 20% od ukupnog fonda Casova
Sticanje prakti¢nog znanja Sticanje teorijskog znanja
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3. Obrazovanje ucenika za zanimanja u turizmu

Finansijska nadoknada za vreme izuc¢avanja zanimanja

Tako je prilikom izu¢avanja nekog zanimanja u prvom planu obrazovanje, to je ipak i radni
odnos. Zato za rad koji obavljas imas pravo na nadoknadu za vreme izu¢avanja zanimanja.
Visina te nadoknade zavisi od vrste zanimanja kao i od godine skolovanja i utvrdena je u
kolektivnom ugovoru. U poslednjoj godini obuke ucenik u privredi zaraduje u proseku 80% od
plate odgovarajuceg kvalifikovanog radnika.

Prosecni orijentacioni iznosi nadoknade za vreme izu¢avanja zanimanja, mesecno,

bruto, u EUR

1. godina 3. godina
Kuvar/kuvarica 591 791
Ugostiteljski tehnicar/-ka 591 791
Gastronom 591 791 (4. godina: 851)
Sistemski gastronom 591 791
Asistent/-kinja u hotelijerstvu i gastronomiji 591 791
Asistent/-kinja u putni¢koj agenciji 507 929
Sportski administrator/-ka 507 928
Fitnes trener/trenerkinja 473 849
Upravnik/upravnica objekta 465 794
ITehnicar/tehnicarka za priredbe 487 776

Link: www.berufslexikon.at
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3. Obrazovanje ucenika za zanimanja u turizmu

Struc¢no osposobljavanje sa maturom

Izucavanje nekog zanimanja mozes da zamislis i kao "obrazovnu zeleznic¢ku stanicu" sa Citavim
nizom koloseka i mogucnostima presedanja. Svaki struc¢ni obrazovni kolosek te vodi dalje. Imas
¢ak i mogucnost da paralelno sa izu¢avanjem nekog zanimanja i bez ikakvih dodatnih troskova
polazes stru¢nu maturu koja ti omogucava studiranje na visokim stru¢nim Skolama i univerzi-
tetima. Doskolovavanje i stru¢no usavrsavanje, ucenje tokom celog Zivota, su precage na tvo-
joj karijernoj lestvici.

Boravak u inostranstvu
Boravak u inostranstvu predstavlja veliko obogadivanje, i to kako za profesionalni, tako i za li¢ni

razvoj. Erasmus+, program EU za obrazovanje, mlade i sport, usmeren je na ucenike/ucenice
u redovnim Skolama, ucenike/ucenice u privredi, studente/studentkinje kao i na odrasle:

www.erasmusplus.at
- Erasmus+

Za ucenike u privredi postoji mogucnost da uz finansijsku pomoc¢ visenedeljnu praksu obave u
inostranstvu, i to u razli¢itim evropskim zemljama: www.ifa.or.at

Priznavanje struc¢nih zvanja stecenih u inostranstvu

Ako neko ima zavrseno strucno obrazovanje u inostranstvu onda on moZe da podnese zahtev
Saveznom ministarstvu za nauku, istraZivanje i privredu (BMWFW) da sa tom svojom diplomom
bude izjednacen sa onima koji su u Austriji u toj istoj struci poloZili zavrsni ispit kao ucenici u
privredi:

www.bmwfw.gv.at/Berufsausbildung/InternationaleBerufsausbildung/

nwiw

Bundesministerium fir
Wissenschaft, Forschung und Wirtschaft
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3. Obrazovanje ucenika za zanimanja u turizmu

Struc¢na zanimanja u turizmu
Kuvar/kuvarica (Koch/Kdchin)
Trajanje obuke: 3 godine

Moguca mesta za obucavanje: Hoteli, gostionice, restorani, kafi¢i, barovi, preduzeca koja se
bave keteringom, velike kuhinje i kantine

O zanimanju:

Kuvari i kuvarice se trude da svojim gostima pruze nezaboravni uzitak. Njihovo umece se
proteZe od klasi¢ne domace kuhinje, preko internacionalnih specijaliteta, pa sve do vlastitih
kreacija. Ali, ova struka nije ograni¢ena samo na kuvanje: pripremaju se jelovnici, prave se
kalkulacije i ponude, planiraju i organizuju nabavke i kupovine, rukovodi kuhinjskim persona-
lom. Takode se mora voditi racuna o postovanju zakona o zivotnim namirnicama kao i propisa
o higijeni.

Koje licne sposobnosti treba da posedujem?

Dobro ¢ulo ukusa i mirisa, spretne ruke, moc¢ brzog shvatanja i rasudivanja, sposobnost koor-
dinacije, smisao za organizaciju, kreativnost i fantaziju, dobro podnosenje stresnih situacija,
smisao za timski rad, fleksibilnost, svest o higijeni

Perspektive:

Ovo zanimanje nudi brojne mogucnosti specijalizacije - Potager (supe i povrée), Rotiss-
eur (pecenje), Gardemanger (hladna kuhinja), Entremétier (jela od testa), Poissionnier (riba),
Patissier (slatkisi) - a predstavlja i odsko¢nu dasku za uspesnu karijeru, recimo kao Sef kuhinje,
vlasnik restorana ili kao u svetu ¢uveni vrhunski kuvar ili kuvarica.

Da li ti je poznato ...?

... da se zanimanje kuvar/kuvarica moze izuciti istovremeno sa zanimanjem ugostiteljski
tehnicar/tehnicarka (konobar/konobarica) za vreme cetvorogodisnjeg Skolovanja za zanimanje
gastronom.
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3. Obrazovanje ucenika za zanimanja u turizmu

Ugostiteljski tehnic¢ar/-ka - konobar/konobarica (Restaurantfachmann/-frau)
Trajanje obuke: 3 godine

Moguca mesta za obucavanje: Hoteli, gostionice, restorani, kafic¢i, barovi, diskoteke, predu-
zeca koja se bave keteringom

O zanimanju:

Ugostiteljski tehnicari/tehnicarke preuzimaju u jednom lokalu ulogu domacina odnosno
domacdice i trude se da se gosti osecaju zadovoljnim u svakom pogledu. Oni su tu da posave-
tuju goste kad je rec o izboru jela i pi¢a, oni primaju porudzbine, serviraju narucena jela i pica
i naplacuju racun. Osim toga oni sastavljaju jelovnike i vinske karte, dekoriSu prostorije, po-
stavljaju stolove i vrSe vazne pripreme za gastronomske priredbe i svec¢anosti, kao $to su na
primer banketi, prijemi, vencanja ili rodendanska slavlja. U boljim restoranima oni obavljaju i
razli¢ite radnje na stolu gostiju ili pored stola, kao Sto su na primer filetiranje, transiranje ili
flambiranje.

Koje licne sposobnosti treba da posedujem?

Ljubaznost, komunikativnost, korektan odnos prema gostima, sposobnost dobrog jezickog
izrazavanja, poznavanje stranih jezika, spretnost, fleksibilnost, dobro podnosenje stresnih
situacija, dobro pamdéenje, smisao za organizaciju, sposobnost za timski rad, svest o higijeni

Perspektive:

Ugostiteljskim tehniarima/tehni¢arkama stoje na raspolaganju brojne mogucnosti za specija-
lizaciju i napredovanje u karijeri: od Sommelier/Sommeliére (stru¢njak za vino), Cocktailmixer
(barmeni), preko Maitre d'Hotel (Sef/Sefica prijema) i Chef de Service (Sef restorana), pa sve
do vlasnika/vlasnice li¢cnog ugostiteljskog lokala odnosno restorana.

Da li ti je poznato ...?

... da se zanimanje ugostiteljski tehniar/tehnicarka moze izuciti istovremeno sa zanimanjem
kuvar/kuvarica za vreme Cetvorogodisnjeg Skolovanja za zanimanje gastronom.
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3. Obrazovanje ucenika za zanimanja u turizmu

Gastronom (Gastronomiefachmann/-frau)
Trajanje obuke: 4 godine

Moguca mesta za obucavanje: Hoteli, gostionice, restorani, kafiéi, velike kuhinje, kantine,
barovi, diskoteke i preduzeca koja se bave keteringom

O zanimanju:

Gastronomi su sveznalice u gastronomiji jer oni rade kako u kuhinji, tako i u servisu za goste.
Oni vladaju vestinom kuvanja, sastavljaju jelovnike, planiraju i organizuju nabavke, rasporeduju
radnike na radu u kuhinji i pripremaju Svedski sto za razliCite prilike. U oblasti servisa gastro-
nomi dekoriSu prostorije, postavljaju stolove, primaju, savetuju i posluzuju goste i naplacuju
racune.

Koje licne sposobnosti treba da posedujem?

Spretnost, kreativnost i fantaziju, dobro ¢ulo ukusa i mirisa, ljubaznost, korektan odnos prema
gostima, sposobnost dobrog jezi¢kog izrazavanja, poznavanje stranih jezika, smisao za organi-
zaciju, dobro podnosenje stresnih situacija, sposobnost za timski rad, svest o higijeni, fleksibil-
nost

Perspektive:

Gastronomima su u gastronomiji i hotelijerstvu svi putevi otvoreni posto su osposobljeni kako
za poslove ugostiteljskog tehnicara/tehnicarke, tako i za poslove kuvara/kuvarice. To obrazo-
vanje je odskocCna daska za kasniju samostalnu delatnost. Na taj nacin si veliki korak blize svom
snu o vlastitom restoranu, vlastitom baru ili vliastitom preduzeéu za ketering.
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3. Obrazovanje ucenika za zanimanja u turizmu

Sistemski gastronom (Systemgastronomiefachmann/-frau)

Trajanje obuke: 3 godine

Moguca mesta za obucavanje: Filijale lanaca restorana brze hrane, velike kuhinje, kantine,
restorani u trgovinskim ku¢ama (recimo u supermarketima,
prodavnicama za opremanje domadinstva itd.)

O zanimanju:

Sistemska gastronomija je skupni pojam za restorane brze hrane koji se bave brzim pripre-
manjem jela. Ali, sistemsku gastronomiju nalazimo i u viSoj kategoriji (specijalizovani restorani
kao na primer Steak-Hous), u dozivljajnoj gastronomiji kao i u kafanama i restoranima sa zdra-
vom hranom. Sistem garantuje da c¢e gosti u svim filijalama jednog lanca restorana naiéi na isti
servis i isti kvalitet. Sistemski gastronomi pripremaju jela (u najveéem broju slucajeva su to
polugotovi proizvodi), primaju porudzbine, izdaju hranu i pi¢e (samoposluga) ili ih serviraju i
naplacuju racun. Osim toga, oni su odgovorni za postovanja standarda u oblasti higijene,
kontroliSu pristigle isporuke i sprovode akcije marketinga.

Koje licne sposobnosti treba da posedujem?

Ljubaznost i paznja, korektan odnos prema gostima, prijatan nastup, spretne ruke, svest o
higijeni, smisao za organizaciju, dobro podnosenje stresnih situacija

Perspektive:

Sistemska gastronomija je bransa koja se brzo razvija. Uz spremnost za dalje Skolovanje i
usavr$avanje unutar same firme postoje dobre Sanse za napredovanje u karijeri u medunarod-
nim koncernima, od Sefa/sefice odeljenja, pa sve do samostalnog vodenja firme. Preduslovi za
samostalnog partnera za fransizu u svetski razgranatom sistemu fransize su dobra poslovna
ideja, neophodan vlastiti kapital i volja da se preuzme odgovornost.
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3. Obrazovanje ucenika za zanimanja u turizmu

Asistent/asistentkinja u hotelijerstvu i ugostiteljstvu (Hotel- und Gastgewerbeassis-
tent/in)

Trajanje obuke: 3 godine

Moguca mesta za obucavanje: Hoteli, pansioni, oporaviliSta i odmaralista, ferijalni centri, Well-
ness Resorts, klubovi, ugostiteljski objekti, restorani, kafici,
putnicki brodovi

O zanimanju:

Asistenti i asistentkinje u hotelijerstvu i ugostiteljstvu obavljaju sve organizacione i admini-
strativne poslove kako u malim poslovnim objektima, tako i u velikim kongresnim hotelima. Oni
rade kako u oblasti komercijale u menadzmentu firme (Back Office), tako i u sektoru prijema
(Front Office i recepcija) kao i u servisu. U asistentima i asistentkinjama u hotelijerstvu i
ugostiteljstvu su objedinjeni u jednoj osobi Back i Front Office, ¢ime daju znacajan doprinos
funkcionisanju Citavog turistickog objekta. Na recepciji asistenti i asistentkinje u hotelijerstvu i
ugostiteljstvu su u direktnom kontaktu sa gostima. Tu spadaju profesionalno prihvatanje, Check-
in i Check-out, kao i informacije o ponudama u oblasti kulture ali i organizovanje programa
slobodnih aktivnosti ili priredbi. Asistenti i asistentkinje u hotelijerstvu i ugostiteljstvu treba da
poseduju sposobnost komuniciranja i uspostavljanja kontakata kako bi u razgovoru - i na
stranom jeziku - sa gostima bili u stanju da reaguju na njihove Zelje i prituzbe. Asistenti i asis-
tentkinje u hotelijerstvu i ugostiteljstvu saraduju neposredno i sa servisnim personalom i
kuhinjom (na primer kod planiranja menija).

Koje licne sposobnosti treba da posedujem?

Ljubaznost, komunikativnost, prijatan nastup, korektan odnos prema gostima, sposobnost
dobrog jezi¢kog izrazavanja, poznavanje stranih jezika, smisao za interkulturalnost, smisao za
organizaciju, smisao za komercijalu, tacnost, sposobnost za timski rad, fleksibilnost

Perspektive:

Mogucénosti zaposljavanja postoje u svim oblastima hotelijerstva i ugostiteljstva i to kako u
zemlji, tako i u inostranstvu. Moguc¢nosti su otvorene kako za karijeru kao Sef/Sefica recep
cije, asistent/asistentkinja uprave objekta, direktor/direktorica hotela ili za vodenje vlasti
tog preduzeca, tako i za lukrativan posao u vanevropskim zemljama u jednom od medunarod-
nih lanaca hotela.
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3. Obrazovanje ucenika za zanimanja u turizmu

Asistent/asistentkinja u putnickoj agenciji (Reisebiiroassistent/in)
Trajanje obuke: 3 godine
Moguca mesta za obucavanje: Putnicke agencije, turoperatori, turisticki biroi, turisticki savezi

O zanimanju:

Asistenti/asistentkinje u putni¢kim agencijama se iz dana u dan bave najlepsim turistickim de-
stinacijama na svetu. Njihovi zadaci se protezu od posredovanja turistickog putovanja, pa sve
do kompletnih priprema za individualna ili grupna putovanja. Oni savetuju potencijalne koris-
nike o moguénostima putovanja ili u¢estvovanja na odredenim manifestacijama, informisu ih o
razli¢itim turisti¢kim zemljama, transportnim sredstvima, propisima u vezi sa vizama i vakci-
nacijama, izraduju odgovarajuce ponude i vrSe rezervacije. Osim toga oni sastavljaju putnicke
prospekte i kataloge i vrSe obracun. Ovaj poziv pruza i moguénost da se upozna svet jer asis-
tenti/asistentkinje u putni¢kim agencijama Cesto i sami testiraju i ocenjuju putnicke destinacije
kao i kvalitet smestaja.

Koje licne sposobnosti treba da posedujem?

Komunikativnost, ljubaznost, sposobnost dobrog jezickog izrazavanja, poznavanje stranih jezika,
smisao za interkulturalnost, smisao za organizaciju, smisao za komercijalu, vestinu pregova-
ranja, fleksibilnost, poznavanje geografije

Perspektive:

Biranjem preduzeca za obuku ti moZes da odlucis da li zeli$ da se pretezno bavi$ organizacijom
putovanja (turoperator) ili pak vise Zeli§ da radi$ na poslovima savetovanja potencijalnih put-
nika i prodaje putovanja (putnicki biro). Mogucnosti za napredovanje u karijeri ima mnogo: od
Salterskog sluzbenika, vode puta ili saradnika/saradnice u turisti¢koj upravi, pa sve do me-
nadzmenta i vodenja vlastite putni¢ke agencije.
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3. Obrazovanje ucenika za zanimanja u turizmu

Sportski administrator/administratorka (Sportadministrator/in)
Trajanje obuke: 3 godine

Moguca mesta za obucavanje: Sportski klubovi, sportski savezi, turisticka preduzeca sa tezis-
tem na sportskom turizmu, komercijalni sportski objekti i tereni
kao sto su na primer fitnes studija, teniski tereni, tereni za golf
itd.

O zanimanju:

Sportski administratori/administratorke se odli¢no snalaze u svetu sporta. Oni poseduju znanja
o najrazlicitijim sportskim terenima i spravama kao i o relevantnim sportskim i takmicarskim
pravilima. Jedan od njihovih zadataka je savetovanje njihovih klijenata odnosno ¢lanova. Oni
planiraju i organizuju sportske manifestacije, izraduju koncepte za ponude u oblasti sporta,
vode racuna o upravljanju sportskim objektima odnosno objektima za trening i pomazu u
preduzimanju mera koje pospesuju reklamu i prodaju. Osim toga sportski administratori i
administratorke obavljaju i ¢itav niz kancelarijskih poslova, a odli¢no poznaju i rac¢unovodstvo.

Koje licne sposobnosti treba da posedujem?

Ljubaznost, komunikativnost, korektan odnos prema klijentima, smisao za organizaciju,
sposobnost dobrog jezi¢kog izrazavanja, smisao za komercijalu, fizicku kondiciju, interes za
sport, smisao za koordinaciju, sposobnost za timski rad, fleksibilnost

Perspektive:

Ovo zanimanje je idealno kao prvo zaposlenje za one koji se sa odusevljenjem bave sportom ili
za vrhunske sportiste koji, paralelno uz sportsku karijeru ili posle uspesnog bavljenja sportom,
zele da rade. Posle izuCavanja zanimanja otvaraju se doskolovavanjem za sportskog menad-
Zera/sportsku menadzerku interesantne mogucnosti rada u oblasti sportskog menadZzmenta.
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3. Obrazovanje ucenika za zanimanja u turizmu

Fitnes trener/trenerkinja (Fitnessbetreuer/in)
Trajanje obuke: 3 godine
Moguca mesta za obucavanje: Fitnes i sportski centri, centri za rekreaciju i treninge

O zanimanju:

Jacanje svesti 0 zdravom nacinu zZivota kao i potreba za fizickim aktivnostima i kretanjem po-
stavljaju fitnes trenere i trenerke u fitnes i sportskim centrima kao i u centrima za rekreaciju i
treninge svakodnevno pred sve nove i nove izazove. Oni savetuju svoje klijente i klijentkinje pri-
likom odabira i sprovodenja programa treninga, sastavljaju za njih individualne planove tre-
ninga, prate klijente i klijentkinje za vreme njihovog treninga i vode racuna da se vezbe izvode
pravilno kako je to predvideno. Oni pripremaju sprave za treninge, podesavaju tegove, ob-
jasnjavaju kako sprave funkcionisu i kako se rukuje njima, istovremeno se trudeci da budu u
toku sa najnovijim saznanjima o nacinima treniranja i znacaju kretanja. Osim toga, oni obavljaju
i administrativne poslove kao Sto su pisanje pisama i slanje elektronske poste ili izdavanje
potvrda o pla¢anjima i ¢lanskih karata.

Koje licne sposobnosti treba da posedujem?

Ljubaznost, komunikativnost, korektan odnos prema klijentima, smisao za organizaciju, spo-
sobnost dobrog jezickog izrazavanja, smisao za komercijalu, fiziCku kondiciju, interes za sport,
svest o zdravlju i ishrani, sposobnost za timski rad, fleksibilnost

Perspektive:

Oblast fitnesa i velnesa je grana koja se brzo razvija i nudi brojne moguénosti za zaposljavanje
i napredovanje u karijeri. One se protezu od samostalnog vodenja sportskog objekta, pa sve do
vrhunskog polozaja u sportskom menadzmentu.
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3. Obrazovanje ucenika za zanimanja u turizmu

Ucenicka zanimanja srodna zanimanjima u turizmu

Upravnik/upravnica objekta (Betriebsdienstleistungskaufmann/-frau (BDL-Kauf-
mann/-frau))

Trajanje obuke: 3 godine

Moguca mesta za obucavanje: Hoteli, hosteli za mlade, internati, domovi za mlade, leCenje i
oporavak, obrazovne ustanove, bolnice, ustanove za smestaj
i negu starih ljudi

O zanimanju:

Upravnici/upravnice objekata su menadzeri/menadzerke iza kulisa koji se brinu o tome da u
jednom velikom domacinstvu (na primer hotelima, hostelima za mlade, internatima, odmara-
listima, bolnicama, ustanovama za smestaj i negu starih ljudi) sve funkcionise kako treba: od
narucivanja robe, njenog isporucivanja i skladistenja, pa sve do organizovanja radova na
popravci, odrzavanju i ¢is¢enju objekta. Upravnicima/upravnicama objekta je posebno stalo do
toga da se gosti, stanovnici i stanovnice odnosno klijenti i klijentkinje ugodno osecéaju. Gene-
ralno gledano, ovde je re¢ o komercijalno-administrativnom zanimanju.

I

Koje licne sposobnosti treba da posedujem?

Komunikativnost, ljubaznost, sposobnost uzivljavanja, fleksibilnost, smisao za organizaciju,
smisao za komercijalu, sposobnost za timski rad, svest o higijeni

Perspektive:

Upravnik/upravnica objekta je dobra osnova jer su svestranost i smisao za organizaciju nesto
Sto se uvek trazi.
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3. Obrazovanje ucenika za zanimanja u turizmu

Tehnicar/tehnicarka za priredbe (Veranstaltungstechniker/in)
Trajanje obuke: 3 2 godine

Moguca mesta za obucavanje: Pozorista, koncertne kuce, kulturni i kongresni centri, organi-
zatori sajmova, koncerata i drugih manifestacija, organizatori
svecanih igara, javne i privatne televizijske stanice

O zanimanju:

Tehnicari/tehniCarke za priredbe su nadlezni za postavljanje i demontazu tehnickih postrojenja
koja se koriste na svim vrstama priredbi, kao $to su na primer priredbe pod otvorenim nebom,
festivali i koncerti, mega dogadaji, sportske priredbe i dogadanja iz oblasti Soubiznisa. Oni po-
dizu bine i postavljaju kulise, instaliraju tonske i rasvetne uredaje, biraju specijalne efekte
(vatra, dim, magla itd.) i vode racuna da priredba sa tehnicke strane protekne u najboljem redu.
Osim za postavljanje i skidanje uredaja, oni su nadlezni i za poslove odrzavanja i popravke.
Tehnicari/tehnicarke za priredbe su u svom radu u neposrednom kontaktu sa citavim timom
koji je nadlezan za odredenu produkciju, kao Sto su to na primer reziseri/reziserke, kamer-
mani/kamermanke, scenografi/scenografkinje, glumci/glumice.

Koje licne sposobnosti treba da posedujem?

Spretnost u radu sa alatom, tehnicku verziranost, sposobnost brzog shvatanja, moguc¢nost kon-
centracije, fizicku kondiciju, smisao za koordinaciju, kreativnost, dobro podnosenje stresnih
situacija, mobilnost, sposobnost za timski rad

Perspektive:

Pred tehniCarima/tehnicarkama za priredbe su brojne mogucnosti za dalje Skolovanje, na
primer u oblastima elektrotehnike, tonske, rasvetne i video tehnike, tehnike upravljanja i regu-
lisanja. Polaganjem majstorskog ispita otvara se put za samostalnu profesionalnu delatnost.
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4. Strucne skole za turizam

4. Strucne skole za turizam

U stru¢nim Skolama za turizam sti¢esS obrazovanje blisko praksi. Pored teorijske nastave u
razredu, postoji i prakti¢na nastava, na primer kuvanje, serviranje, poznavanje pi¢a, Houskee-
ping. Posle toga imas mogucnost da to usavrsis u okviru jedne visenedeljne obavezne prakse u
nekom od turisti¢kih objekata, na primer u hotelskoj kuhinji, restoranu, na recepciji ili u
putnickom birou - a ako zelis§, mozes to uraditi ¢ak i u inostranstvu.

Posle zavrsene Skole steci ¢e$ dobro opste obrazovanje kao i zavrseno stru¢no obrazovanje,
dakle steci ¢es ona znanja koja ¢e ti omoguciti da neposredno obavljas neki od poslova u tu-
ristiCkoj privredi i industriji slobodnog vremena.

Mozes da biras izmedu srednje ili vise stru¢ne skole:
Srednje strucne skole

Srednje struc¢ne Skole za turizam, kao Sto su
Strucna Skola za hotelijerstvo

Strucna Skola za ugostiteljstvo

Strucna skola za turizam
Strucna Skola za skijaske hotele

traju uglavnom tri godine.

Posle zavrsene obuke moZes da radis kako u nekom od ugostiteljskih ili hotelskih objekata, tako
i u nekom od turisti¢kih objekata ili institucija (recepcija hotela, putnicki biro, turistbiro).
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4. Strucne skole za turizam

Vise strucne skole

Vise strucne skole za turizam su:

. Vise Skole za turizam
D Vise Skole za ekonomska zanimanja sa tezistem na turizmu
. Kolegiji

Na kraju petogodisnjeg Skolovanja u viSim Skolama za turizam se polazu ispit zrelosti (matura)
i diplomski ispit. Sa ovakvim stru¢nim obrazovanjem ti si trazena stru¢na radna snaga u oblasti
turistiCcke privrede i industrije slobodnog vremena, kao i u turistickim organizacijama. Kao
svr$eni ucenik/ucenica jedne od visih struénih Skola ti imas, naravno, pravo da studiras na
visokim Skolama i univerzitetima.

Kolegiji nude moguénost maturantima/maturantkinjama, na primer opste obrazovne vise Skole
odnosno gimnazije, (ispit zrelosti, ispit zrelosti sa izu¢enim zanimanjem - Berufsreifepriifung ili
polozen poseban ispit sa kojim se stice pravo na studiranje - Studienberechtigungspriifung) da
u roku od cCetiri semestra zavrse i visu Skolu za turizam.

Lokacije struc¢nih Skola za turizam u Austriji

Neusiedl am See (B), Oberwart (B), Warmbad Villach (K), Krems an der Donau (NO), Retz (NO),
Semmering (NO), St. Pélten (NO), Bad Ischl (00), Bad Leonfelden (00), Weyer (00), Bad Hof-
gastein (S), Bischofshofen (S), Bramberg (S), Siezenheim-Klessheim (S), Bad Gleichenberg
(St), Innsbruck - Villa Blanka (T), Lienz (T), St. Johann (T), Zell am Ziller (T), Bezau (V),
Bludenz (V), Wien 1 - Judenplatz, Wien 13 - Bergheidengasse, Wien 19 - Modul, Wien 21 -
Wassermanngasse, Wien 22 - Hertha Firnbergschule.

Tezista u stru¢nom obrazovanju

Strucne Skole za turizam nude najrazlicitija teZiSta u stru¢nom obrazovanju, kao $to su, na pri-
mer, gastronomija i ishrana, menadzment u hotelijerstvu i gastronomiji, Eventmanagement, In-
ternational Business, Communication, hotelski menadzment i velnes, ekspert za restoran i bar,
treci zivi strani jezik, menadZment u turizmu i slobodnom vremenu, zdravstveni i banjski turi-
zam, menadZment u kulturi i kongresni menadzment, gradski turizam, sport i animacija i mnoga
druga.

Iscrpne informacije o pojedinim Skolama mozes$ naci na:

www.abc.berufsbildendeschulen.at
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5. Dalje obrazovanje

5. Dalje obrazovanje

Akademsko obrazovanje

Studiranje na nekoj visokoj stru¢noj skoli ili na nekom od univerziteta omogucava sticanje aka-
demskog obrazovanja i otvara nova interesantna podrucja rada i zaposljavanja. Visoke stru¢ne
Skole nude stru¢no obrazovanje koje je kako okrenuto praksi, tako i nau¢no utemeljeno. Stu-
denti na univerzitetima stiCu teorijsko-nauc¢no obrazovanje. Ponude za studiranje su visestruke.

Dodatne kvalifikacije

Postoji Citav niz kurseva i seminara za stru¢no usavrSavanje i sticanje dodatnih kvalifikacija,
kao Sto su na primer: glavni kuvar/kuvarica, Patissier/Patissiére (slatkisi), Gardamanger (hladna
kuhinja), kuvar/kuvarica za pripremanje dijetalne hrane, velnes-kuvar/kuvarica, keterer, Som-
melier/Sommeliere za vino, pivo ili sir, Barkeeper, stru¢njak za kafu, menadzer/menadzZerka u
gastronomiji, menadZer/menadzerka za Food&Beverage, Eventmanager, Spa-Manager,
domacdica objekta/Executive Houskeeper, menadzer/menadzZerka za higijenu i mnoge druge.

Koje moguénosti imam za bavljenje samostalnom delatnosc¢u?

Imas raznih mogucnosti kako da postanes samostalni preduzetnik/samostalna preduzetnica, na
primer:

da osnujes vlastito preduzece (Osnivanje preduzeca)

da preuzmes vec postojece preduzece (Preuzimanje postoje¢eg preduzeca)

da budes ortak u nekom preduzecu (Ortakluk)

da kupis$ neki ve¢ oproban koncept i postanes partner u nekom od sistema fransizinga
(Franchising)
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Korisne poveznice (linkovi)

Korisne poveznice (linkovi)

Savezno ministarstvo za nauku, istrazivanje i privredu
www.bmwfw.gv.at

Savezno ministarstvo za porodice i mlade

www.jugendinfo.at
www.oesterreichisches-jugendportal.at

Savezno ministarstvo za obrazovanje i Zene
www.bmbf.gv.at

www.schulpsychologie.at
www.abc.berufsbildendeschulen.at

Hotline za informacije iz oblasti skolstva
T: 0810 205 220 (po lokalnoj tarifi iz Citave Austrije)
E: schulinfo@bmbf.gv.at

Privredna komora Austrije i odeljenje za ucenike u privredi
www.wko.at/bildung
www.bic.at (Kompjuter sa informacijama o zanimanjima)

Berza mesta za izucavanje zanata,
spisak firmi u kojima se moze izucavati neki od zanata

www.ams.at/lehrstellen (Berza mesta za izuCavanje zanata Privredne
komore Austrije i Servisa trziSta rada, WKO i AMS)

www.gluecksbringer.cc
http://lehrbetriebsuebersicht.wko.at

Servis trzista rada Austrije
www.ams.at/buw (Informacije o stru¢nom obrazovanju & usavrsavanju)

Zajednicki portal svih Radnic¢kih komora
www.arbeiterkammer.at/bildung
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Attila Dogudan

Attila Dogudan je roden 1959. godine u Istanbulu kao sin oca Turcina, vlasnika restorana, i
majke Beclijke. Sa deset godina je doSao u Bec i posle zavrSene mature poceo da studira
svetsku trgovinu.

Zahvaljujuci iskustvima stecenim u roditeljskoj firmi, gde je ve¢ kao dete zavirivao u svaki
lonac, a kelnerima zagledao preko ramena, on se sa 22 godine osamostalio i kao mlad predu-
zimac osnovao firmu odnosno lokal sa delikatesima. Lokal je imao nesto manje od 30 mesta i
tri zaposlena radnika. U proteklih trideset godina firma je povecala svoj promet na blizu 400 mi-
liona evra sa preko 5.000 zaposlenih, pri ¢emu je uvek u prvom planu bilo apsolutno izjasnja-
vanje za kvalitet i visok nivo usluga. Firma je aktivna u tri oblasti - ketering za aviokompanije,
internacionalni Event Catering i restoran, launz i hotel.

1981 Otvaranje lokala sa delikatesima u Becu

1983 Pokretanje Event-Cateringa u Austriji

1987 Pocetak keteringa za aviokompanije sa Lauda-Air

1990 Otvaranje DO & CO restorana na Stephansplatzu

1992 Pokretanje internacionalnog Event-Cateringa (u poslednjih 20 godina DO & CO je
bio odgovoran za ketering servis na 17 trka formule 1 Sirom sveta)

1998 DO & CO ide na becku berzu

1995-2003 Otvaranje DO & CO gurmanskih kuhinja u Njujorku, Frankfurtu, Berlinu, Minhenu,
Londonu, Milanu i Salcburgu
Preuzimanje poslasti¢arnice K.u.K Hofzuckerbacker Demel u Becu

2004 Otvaranje Lufthansa First Class Lounges u Frankfurtu
Ketering na Evropskom fudbalskom prvenstvu u Portugalu
2005 Otvaranje Emirates Lounges u Njujorku, JFK
2006 Hotel DO & CO na Stephansplatzu
2007 Pokretanja Turkish DO & CO sa sedistem u Istanbulu
Preuzimanje Airest — Caterer od Austrian Airlines
2008 Hospitality Partner UEFA-e na Evropskom fudbalskom prvenstvu u Austriji i

Svajcarskoj (treci po velicini sportski dogadaj u svetu)
Otvaranje Demel-a u Njujorku

2009-2011 ,Turkish DO & CO" ide na berzu u Istanbulu
Otvaranje prvog lokala ,Henry" u Becu

2012 Ketering na Evropskom fudbalskom prvenstvu u Poljskoj i Ukrajini
Pokretanje keteringa za OBB, Austrijske Zeleznice
2014 Preuzimanje objekta Arena One/keterer Allianz Arene, FC Bayern Miinchen

Planirano delimi¢no otvaranje hotela DO & CO u Istanbulu na Bosforu
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Lﬁ"

Jacqueline Pfeiffer, vrhunska kuvarica 2012. godine
Rodena 24. juna 1975. u mestu Sankt Polten u Donjoj Austriji.

Njeni prababa i pradeda kao i baba i deda su imali prodavnicu meSovite robe u Lilienfeldu.
Jacqueline je kao malo dete volela da bude kod njih, a posebno joj se dopadalo da kuva sa pra-
babom.

U Skoli joj se uopste nije dopadalo. Bila je los dak, bunila se protiv nastavnika, a na kraju je i
prekinula Skolovanje. Samo joj je nastava kuvanja predstavljala zadovoljstvo. Potraga za mes-
tom za izucavanje nekog zanimanja nije bila ni malo laka.

Pocela je u jednoj velikoj beckoj kuhinji gde se radilo kao na pokretnoj traci i to pre svega sa
gotovim jelima. Ali, Jacqueline time nije bila zadovoljna. Ona je Zelela da nauci pravo kuvanje
i zato se dala u potragu za novim mestom za izu¢avanje zanimanja.

Tadasnji glavni kuvar u restoranu "Le Ciel" (francuski: nebo) joj je pruzio Sansu i Jacqueline je
posle toga uspesno zavrsila obuku za kuvaricu. Prvi korak u karijeri je bio napravljen. Sledila su
zaposlenja u Nemackoj, Svajcarskoj i Francuskoj, dok se konacno nije opet vratila u hotel Grand
Wien gde danas u svom sasvim licnom stilu kuva za restoran "Le Ciel", a zahvaljujuc¢i njenom
umecu restoran je dobio dve od Cetiri moguce kuvarske kape (Hauben) koje dodeljuje ugledni
vodi¢ kroz restorane Gault-Millau.

Moj savet za tvoju odluku o zanimanju:
Ostavi sebi dovoljno vremena i dobro razmisli o tome Sta te interesuje i Sta ti pri¢injava zado-
voljstvo. Budi istrajan/istrajna u svojoj Zelji da uspes, jer put prema gore nije uvek bas lak. Ja

sam od svoje strasti napravila svoje zanimanje.

A 2012. godine sam proglasena austrijskom kuvaricom godine.
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Preface

Choosing a career is probably one of the hardest decisions in the life of a young person. You have
to discover your talents and skills and know your fields of interest. “What trade can I learn that
is fun and that allows me to earn a good living?”, is the most common question. What’s more,
the vocational landscape is more varied now than ever before.

With this brochure we would particularly like to draw attention to the many different training
opportunities and occupations in the tourism and leisure industry in Austria.

Austria is one of the top tourist destinations worldwide. Tourism contributes significantly to the
success of the Austrian economy as a whole and to our high quality of life. Worldwide, the
tourism and leisure industry is one of the fastest growing sectors, which is why there is a
growing demand for committed and qualified staff.

The most important skills for a successful career in tourism are: enthusiasm for working with
people, foreign language skills, flexibility, being able to work under pressure, and intercultural
openness. Our new brochure is designed to make it easier for people to find a suitable career
and to inspire even more young people to join the growth sector tourism.

A4

Xeialdo( |

Dr Reinhold Mitterlehner
Federal Minister of Science, Research and Economy
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1. A career in the tourism and leisure industry

1. A career in the tourism and leisure industry

Austria is a tourist destination and ranks 11th position among the top destinations in the world
and in 7th place in Europe. The tourism and leisure industry therefore needs many qualified
Another reason why tourism is very important for the Austrian economy is that
there are only very few economic sectors that are not linked to or profit from tourism, at least

employees.

indirectly.

What is special about working in tourism?

v

v

Tourisms offers many different and exciting employment opportunities.

The main employers are gastronomy and the hotel business, tour operators and
travel agencies, sport and fitness centres, gyms, cinemas, as well as theatres,
museums and other cultural establishments.

Tourism businesses offer a high level of job security; they are tied to a specific
location and cannot move elsewhere.

Tourism businesses create training positions and jobs even beyond from the
economic centres. You should know that nearly one in five full-time positions in
Austria is generated by the tourism and leisure industry.

In tourism you deal with people from many different countries and cultures every
day. Every year, there are around 37 million tourists in Austria, two thirds of them
come from abroad.

With training in tourism your dream of owning your own bar, your own restaurant
or hotel or becoming a world-famous award-winning chef can come true.

There are excellent career and specialisation opportunities in tourism, whether as
an employee or as a self-employed person, in Austria as well as abroad.
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1. A career in the tourism and leisure industry

What skills and qualifications do I need?

v

64

It is important if you want to work in tourism or the leisure industry that you like
working with people and are open to cultural differences. Only if you like dealing
with people will you enjoy your job and be as friendly and caring with guests as
you are expected to be.

If you work with people you should have good communication skills and be
team-spirited.

During busy times things can get quite turbulent. You should be able to work
under pressure and deal well with stress.

To work in tourism, you should be flexible and be prepared to work even when
others have days off. This also applies to other sectors such as the health service
or transport.

It is important that you can express yourself well and have good German as well
as foreign language skills.

Even once you have completed your training it is important that you are open to
new trends and prepared to learn new things.




2. The many types of training in tourism

2. The many types of training in tourism

If you are interested in working in tourism you can either choose an apprenticeship in tourism
or attend a school with a focus on tourism.

You can use the career advisory tool BerufsInformationsComputers (BIC) to discover your
interests and preferences and find out about all jobs in tourism: www.bic.at

EBE ot

@g Did you know ...?

that the youth information centres (Jungendinfostellen) provide plenty of information about
career choice and that the staff there are happy to give you help and advice? Whether you
want to find about an apprenticeship, a job, leisure time activities, au-pair placements,
studying abroad, military service, sports or anything else - the youth information centres will
have all the answers to your questions. And you can ask any question you like! There are youth
information centres in all Austrian federal provinces and there is probably one near you:

www.jugendinfo.at —

Is a career in tourism right for me? |NFO$ =

rredchi

Taster courses (Schnupperlehre)

To help you find your dream job, pupils have the opportunity to gain some practical experience
for a few days as part of a taster course (Schnupperlehre). This means you can spend one or
several days getting an idea of what it is like to work in a particular business that takes on trai-
nees; you can watch them do their work, ask questions, try out a few things yourself, just not
work independently. After the taster course you should ask yourself the following questions:

Is this occupation right for me?

Can I do an apprenticeship in this company?

Where else can I train for this career?

What other occupations would I like to get to know?

For more information, visit: www.wko.at or www.oesterreichisches-jugendportal.at

mmm I Osterreichisches
E JUGENDPORTAL

WIRTSCHAFTSKAMMER OSTERREICH

T
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2. The many types of training in tourism

Open Day at Schools

If you are interested in attending a tourism school then you should attend an Open Day to get
an idea of what the school is like. You can find information about the schools on the schools’
websites. Vocational schools also have open days.

For an overview of all schools, go to:

www.abc.berufsbildendeschulen.at

Comprehensive information about all initiatives that are related to qualifications in tourism,
you'll find here:

www.gluecksbringer.cc

t***ﬂ'

g!ﬂ';llna Karriera im%!ﬂamu:
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3. Apprenticeship training in tourism

3. Apprenticeship training in tourism

Fundamentals about apprenticeships

There are ten apprenticeships in tourism.
The four main ones are:

Chef

Restaurant specialist

Gastronomy specialist

Hotel and catering industry assistant

To be able to start an apprenticeship you have to have completed nine years at school. For early
school leavers as well as graduates from middle and upper stage secondary schools, an
apprenticeship is an interesting opportunity to enter the world of work.

The apprenticeship usually takes three years, but it may take four or only two. You will be
trained in two locations:

. in the company providing the training and
. in the vocational school.

This is why an apprentice is also described as dual training. The whole world is envious of this
excellent Austrian system.

Apprenticeship = dual training

Training in the company Training in the vocational school
80 % of the time 20 % of the time
Practical know-how Theoretical knowledge
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3. Apprenticeship training in tourism

Apprentice remuneration

Although the focus of an apprenticeship is on education, you are an employee. As an appren-
tice you will therefore be paid for what you do. The amount depends on the occupation for which
you are training and which apprenticeship year you are in and this is stipulated in the collective
agreement. In their last year, apprentices earn around 80 % of what a fully qualified graduate
would earn.

Average guidelines for apprentice remuneration per month gross in EUR

1st year 3rd year
Chef 591 791
Restaurant specialist 591 791
Gastronomy specialist 591 791 (4th year 851)
Catering specialist 591 791
Hotel and gastronomy assistant 591 791
[Travel agency assistant 507 929
Sports administrator 507 928
Fitness instructor 473 849
Company service assistant 465 794
Event technician 487 776

Link: www.berufslexikon.at
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3. Apprenticeship training in tourism

Vocational diploma (Berufsmatura)

You can imagine your vocational education as a “training railway station”, with lots of platforms
and opportunities to change trains. Every vocational platform takes you one step further. In
parallel to the apprenticeship and free of charge you can even study for a vocational diploma
(Berufsmatura), which entitles you to study at universities and universities of applied sciences.
Training and further training, and lifelong learning are the steps of your career ladder.

Stays abroad

Stays abroad are excellent for both your professional and your personal development.
Erasmus+, the EU-programme for education, youth and sports addresses pupils, students and

adults:
- Erasmus+

Apprentices also have the opportunity to take part in several week-long placements abroad in

various European countries: www.ifa.or.at

www.erasmusplus.at

Equivalence of vocational training abroad

To have the vocational training that you completed abroad officially recognised as equivalent to
an Austrian final apprenticeship exam, please contact the Federal Ministry of Science, Research
and Economy (BMWFW):

www.bmwfw.gv.at/Berufsausbildung/InternationaleBerufsausbildung/

wiw

Bundesministerium fir
Wissenschaft, Forschung und Wirtschaft
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3. Apprenticeship training in tourism

The apprenticeships in tourism

Chef
Duration: 3 years
Possible training companies: hotels, taverns and restaurants, coffee shops, bars, catering

companies, commercial kitchens and canteens

About the job:

Chefs spoil their guests with unforgettable treats. Your skills will include classic home cooking,
international dishes and your own creations. In this job you don’t just cook: you prepare menus,
make calculations and prepare offers, you plan and organise the shopping, and manage the kit-
chen staff. You also have to make sure that food laws and hygiene regulations are adhered to.

What personal skills do I need?

A good sense of taste and smell, dexterity; being a quick learner; coordination, organisational
skills, creativity and imagination; being able to work under pressure, being able to work in a
team; flexibility, an awareness of hygiene

Prospects:

This occupation has a range of specialisation options - potager or soup cook (soups and veget-
ables), rotisseur (roasts), garde manger (cold food), entremétier (dessert), poissionnier (fish
cook), pastry chef (sweet dishes) — and can serve as a stepping stone for a successful career
as a head chef, restaurant owner or as a world-renowned and award-winning chef.

@ﬁ Did you know ...?

The chef apprenticeship can be completed at the same time as the restaurant specialist
apprenticeship, which takes four years, and you will graduate as a gastronomy specialist.
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3. Apprenticeship training in tourism

Restaurant specialist
Duration: 3 years

Possible training companies: hotels, taverns and restaurants, coffee shops, bars, disco-
theques and catering companies

About the job:

Restaurant specialists act as host in a restaurant or similar catering establishment and they
look after the guests’ wellbeing. They help guests choose their food and drink, take orders,
serve food and drink and collect payments. They also prepare the food and drink menus,
decorate the premises, lay the tables and deal with the essential preparations for food events
and celebrations such as banquets, receptions, weddings and birthday parties. In more up-
market establishments restaurant specialists also carry out jobs by the tables and the
sideboards, such as fileting, carving and flambéing.

What personal skills do I need?

Being friendly, sociable, customer-oriented, well-spoken; foreign language skills, dexterity,
flexibility; being able to work under pressure; a good memory, organisational skills, ability to
work in a team, an awareness of hygiene

Prospects:

Restaurant specialists have a range of specialisation and career options: sommelier (wine
waiter/ waitress), cocktail waiter/ waitress, chef de rang (head of department) maitre d'hétel
(head waiter/waitress), chef de service (restaurant manager) and owner of your own restaurant.

@ Did you know...?

The restaurant specialist apprenticeship can be completed at the same time as the chef
apprenticeship, which takes four years, and you will graduate as a gastronomy specialist.
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3. Apprenticeship training in tourism

Gastronomy specialist
Duration: 4 years

Possible training companies: hotels, taverns and restaurants, coffee shops, commercial
kitchens, canteens, bars, discotheques and catering companies

About the job:

Gastronomy specialists are the all-round experts in gastronomy, because they work both in the
kitchen and in guest service. They know the art of cooking, they prepare menus, plan and
organise the shopping, assign responsibilities in the kitchen and design buffets for various
events. Gastronomy specialists decorate the service area, lay the tables, welcome guests, give
advice and wait at the tables and collect payments.

What personal skills do I need?

Dexterity, creativity and imagination, a good sense of taste and smell; being friendly, customer-
oriented, well-spoken; foreign language skills, organisational skills; being able to work under
pressure, being able to work in a team; an awareness of hygiene, flexibility

Prospects:

Gastronomy specialists can enter many careers in the restaurant and the hotel business
because they are trained restaurant specialists and trained chefs. This apprenticeship can serve
as a stepping stone for becoming self-employed. It brings you a big step closer to your dream
of owning your own restaurant or bar, or even your own catering business.
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3. Apprenticeship training in tourism

System catering specialist

Duration: 3 years

Possible training companies: branches of fast-food chains, commercial kitchens, canteens,
self-service restaurants (e. g. in supermarkets or furniture
stores)

About the job:

System catering is the collective term for fast-food restaurants. System catering can also be
more upmarket (speciality restaurants such as steak houses) and be found in event gastro-
nomy as well as cafés and restaurants serving health food. The system ensures that all the
guests in all branches of the chain experience the same level of service and quality. System
gastronomy specialists prepare food (usually from semi-finished products), take orders, hand
out food and drink (self-service) or serve food and drink and collect payments. They are also
responsible for adhering to hygiene regulations, they check incoming deliveries and carry out
marketing campaigns.

What personal skills do I need?

Being friendly and attentive, customer-oriented; a pleasant manner, dexterity, an awareness of
hygiene, organisational skills; being able to work under pressure

Prospects:

System catering is a fast-growing sector. If you are willing to undergo further training and
attend company-internal training courses, you will have good career prospects in international
companies, from departmental head to managing a business. What you need as a successful
franchise partner in an international franchise system are an entrepreneurial spirit, the
necessary capital and being willing to take on responsibility.
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3. Apprenticeship training in tourism

Hotel and hospitality assistant
Duration: 3 years

Possible training companies: hotels, bed & breakfasts, convalescent and holiday homes,
holiday centres, wellness resorts, clubs, catering establish-
ments, restaurants, cafés, passenger ships

About the job:

Hotel and hospitality assistants deal with all organisational and administrative jobs, in small
businesses all the way to big congress hotels. They can work in the company’s back office, in
the reception area or front office, as well as in service. The hotel and hospitality assistant is the
back and front office person rolled into one, thus making a significant contribution to the smooth
running of the entire tourism company. At reception, the hotel and hospitality assistants are in
direct contact with the guests. This includes welcoming them in a professional manner, dealing
with check-in and check-out and providing information about cultural activities and organising
leisure programmes or events. A hotel and hospitality assistant must be able to deal with and
have an understanding of the wishes and complaints of guests, including in foreign languages;
and this requires communication skills and interpersonal skills. A hotel and hospitality assistant
works closely together with room service, the entire service department and with the kitchen
(e. g. planning menus).

What personal skills do I need?

Being friendly and sociable; a pleasant manner; customer-focused, well-spoken; foreign
language skills, intercultural understanding, organisational skills, business sense, precision;
being able to work in a team; flexibility

Prospects:

There are employment opportunities in all areas of the hotel and restaurant business, in Aus-
tria and abroad. You can pursue a career as a head receptionist, assistant to the director, hotel
director, or you can run your own business, or perhaps even get a well-paid job overseas in one
of the international hotel chains.
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3. Apprenticeship training in tourism

Travel agency assistant
Duration: 3 years

Possible training companies: travel agencies, tour operators, tourism offices, tourism
associations

About the job:

Every day, travel agency assistants deal with the most beautiful holiday destinations in the
world. Their duties include everything from arranging travel to complete travel preparations for
individuals and groups. They advise customers about travel and event options, provide infor-
mation about the different holiday destinations abroad, about modes of transport, visa and
vaccination regulations, they draw up offers and deal with bookings. They also compile travel
brochures and catalogues and write invoices. The job also provides the opportunity to get to
know the world yourself because travel agency assistants often test and evaluate travel
destinations and the quality of accommodation themselves.

What personal skills do I need?

Being sociable, friendly, well-spoken; foreign language skills, intercultural understanding,
organisational skills, business sense, negotiation skills, flexibility, knowledge of geography

Prospects:

Depending on what type of training company you choose you either focus on organising trips
(tour operator) or you focus on customer advice and selling trips (travel agency). There are
plenty of career options: from working at the travel agency counter to working as a travel guide
or in tourism administration or management, or managing your own travel company.
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3. Apprenticeship training in tourism

Sports administrator
Duration: 3 years

Possible training companies: sports clubs, sports associations, tourism companies focusing
on sports tourism, commercial sports facilities such as gyms,
tennis courts, golf courses

About the job:

Sports administrators know everything about sports. They are familiar with many different
sports facilities and equipment as well as the operationally relevant rules and competition
regulations. Their duties include advice and customer or member support. They plan and
organise sports events, draw up concepts for sports offers, they take care of the administra-
tion of the sports and training company and help carrying out advertising and sales promotion
campaigns. Sports administrators also do a lot of office work and are excellent at accountancy.

‘n{i

What personal skills do I need?

Being friendly, sociable, customer oriented; organisational skills; being well-spoken; business
sense, physical fitness, interest in sport, coordination skills, ability to work in a team, flexibility

Prospects:

This occupation is an ideal career entry for sports enthusiasts and competitive athletes looking
for a professional career to accompany their sporting career or seeking to actively pursue a
career in sport. After the apprenticeship, there are interesting further career options in
management by undertaking further training in sports management.
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3. Apprenticeship training in tourism

Fitness instructor
Duration: 3 years
Possible training companies: fitness centres and gyms, leisure and training centres

About the job:

Increased health awareness and the desire for physical fitness and sufficient exercise poses
daily challenges for fitness instructors in fitness centres and gyms, and leisure and training
centres. They advise their customers on choosing the right training programme, prepare
individual training plans, look after customers during training and make sure that the exercises
are performed properly. They prepare the training equipment, adjust the weights, explain how
the equipment works and is used and keep up to date with the latest findings in fitness and exer-
cise. They also take care of office work such as writing letters and sending emails, and issue pay
ment receipts and membership cards.

What personal skills do I need?

Being friendly and sociable, customer-oriented; organisational skills; being well-spoken;
business sense, physical fitness, interest in sport, awareness of issues in health and nutrition;
being able to work in a team; flexibility

Prospects:

The fitness and wellness sector is fast growing and presents many different occupational and
career opportunities. These include anything from running a sports establishment to a top job
in sports management.
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3. Apprenticeship training in tourism

Tourism-related apprenticeships
Company service assistant
Duration: 3 years

Possible training companies: hotels, youth hostels, boarding schools, youth centres, sana-
toriums and convalescent homes, training institutions,
hospitals, old people’s homes and nursing homes.

About the job:

Company service assistants are the managers behind the scenes who ensure that everything
runs smoothly in a large household (e.g. hotel, youth hostel, boarding school, convalescent
home, hospital, old people’s home, nursing home): from ordering goods, delivery and storage
to organising repairs, maintenance and cleaning. For company service assistants the wellbeing
of guests/residents/customers is of particular concern. In general, this occupation is commer-
cial/administrative.

What personal skills do I need?

Being sociable and friendly; empathy, flexibility, organisational skills, business sense, ability to
work in a team, hygiene awareness

Prospects:

Being a company service assistant is a good foundation for all kinds of careers because
all-round knowledge and organisational skills are always needed.
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3. Apprenticeship training in tourism

Event technician
Duration: 3 1/2 years

Possible training companies: theatres, concert halls, culture and congress centres, events,
trade fair and concert organisers, festival organisers, public
and private television channels

About the job:

Event technicians are responsible for the technical aspects of the assembly and disassembly of
equipment that is used at all kinds of events, e.g. open-air events, festivals and concerts, mega
events, sports events and shows. They build the stage and the set, install sound and light
installations, choose the special effects (fire, smoke, fog etc.) and ensure that the technical side
of things run smoothly during the event. In addition to disassembling equipment they also carry
out maintenance and repair works. Event technicians work closely with the entire team that is
responsible for production, such as directors, camera operators, stage designers and
performers.

What personal skills do I need?

Manual dexterity and technical skills, quick comprehension skills, ability to concentrate,
physical fitness, coordination skills, creativity, ability to work under pressure, mobility, ability to
work in a team

Prospects:

There is a great number of further training options for event technicians in such areas as
electronics, sound, light and video technology, control and regulation technology. Once you have
passed your master technician examination you can become self-employed.
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4. Vocational tourism schools

4. Vocational tourism schools

In the vocational tourism schools you receive practical training. In addition to theoretical
lessons you will also be taught practical skills such as cooking, waiting, wine and beverage skills,
housekeeping. You then perfect your skills during compulsory placements lasting several weeks
in tourism companies such as hotel kitchens, restaurants, receptions or travel agencies. You
can even do this abroad if you like.

Once you have completed school you are equipped with good general knowledge and you are
fully trained in all things that you need to work in the tourism and leisure industry.

You can choose between vocational middle and upper stage secondary schools:
Vocational middle schools

The vocational middle schools for tourism such as

Hotelfachschule (hotel management school),

Gastgewerbefachschule (catering industry school),

Tourismusschule (tourism school) or
Schihotelfachschule (ski hotel management school)

are usually attended for three years.

Once you have graduated you can work in a hospitality company or a tourist accommodation
company or in tourism administration (hotel reception, travel agency, tourist office).
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4. Vocational tourism schools

Upper stage secondary schools

The upper stage secondary schools for tourism such as:

. Hohere Lehranstalt fur Tourismus (higher education institution for tourism),

. Hoéhere Lehranstalten fiir wirtschaftliche Berufe mit dem Ausbildungsschwerpunkt
Tourismus (higher education institution for commercial occupations with a focus on
tourism)

. Colleges

Higher education institutions are attended for five years and will conclude with a school-leav-
ing and diploma examination. With this qualification you will be in demand in the tourism and
leisure industry as well as in tourism administration. As a graduate from upper stage secondary
schools you can, of course, also attend a university.

Colleges offer upper secondary school graduates (school-leaving examination, vocational
certificate or university entrance examination) the opportunity to graduate from the higher
education institution for tourism in four semesters.

Vocational schools for tourism in Austria

Neusiedl am See (B), Oberwart (B), Warmbad Villach (K), Krems an der Donau (NO), Retz (NO),
Semmering (NO), St. Pélten (NO), Bad Ischl (00), Bad Leonfelden (00), Weyer (00), Bad Hof-
gastein (S), Bischofshofen (S), Bramberg (S), Siezenheim-Klessheim (S), Bad Gleichenberg
(St), Innsbruck - Villa Blanka (T), Lienz (T), St. Johann (T), Zell am Ziller (T), Bezau (V),
Bludenz (V), Wien 1 - Judenplatz, Wien 13 - Bergheidengasse, Vienna 19 - Modul, Vienna 21 -
Wassermanngasse, Vienna 22 - Hertha Firnberg.

Training priorities

The vocational schools for tourism have many different training priorities, including gastronomy
and nutrition, hotel and gastronomy management, hotel and wellnes management, event
management, international business communication, third modern foreign language, tourism
and leisure management, health and spa tourism, culture and conference management, city
tourism, sports and entertainment and many more.

For more information about the individual schools, please go to:

www.abc.berufsbildendeschulen.at
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5. Further training

5. Further training
Academic study

Studying at a university (of applied sciences) provides you with an academic education and
opens up further interesting occupational fields. Universities of applied sciences provide more
practice-oriented, science-based occupational training. At a university students are taught
theoretical and research skills. There are many different courses of study.

Additional qualifications

There are a great number of courses and seminars that allow you to gain additional vocational
qualifications such as: chef, pastry chef (desserts), garde manger (cold dishes), chef with
nutrition training, wellness chef, caterer, wine, beer or cheese sommelier, barkeeper, coffee
expert, gastronomy manager, food & beverage manager, event manager, spa manager,
executive housekeeper, hygiene manager and much more.

How do you become self-employed?

There are many ways to become self-employed:

you can set up your own company (setting up a company),
taking over an existing company (company succession),

taking a share in a company (taking a share) or
buying a tried-and-tested concept and becoming a franchise partner (franchising).
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Useful links

Useful links

Federal Ministry of Science, Research and Economy

www.bmwfw.gv.at

Federal Ministry of Families and Youth

www.jugendinfo.at
www.oesterreichisches-jugendportal.at

Austrian Federal Ministry of Education and Women's Affairs

www.bmbf.gv.at
www.schulpsychologie.at
www.abc.berufsbildendeschulen.at

School information hotline
T: 0810 205 220 (local rate throughout Austria)
E: schulinfo@bmbf.gv.at

Chamber of Economy Austria and Apprenticeship Offices

www.wko.at/bildung
www.bic.at

Online-market for apprenticeship trainig places and overview of trainig companies

http://www.ams.at/lehrstellen
www.gluecksbringer.cc
http://lehrbetriebsuebersicht.wko.at

Austrian Labour Market Service
www.ams.at/buw (occupational information & further training)

Community portal for all chambers of labour

www.arbeiterkammer.at/bildung
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Profiles

Attila Dogudan

Attila Dogudan was born in 1959 in Istanbul as the son of a Turkish restaurant owner. His
mother is from Vienna, where he moved to at the age of ten. After gaining his Matura (gram-
mar school certificate) he went to university to study international trade.

With his experience in his parents’ company under his belt, looking over the shoulders of the
chefs and the waiters, he set up his own delicatessen business at the age of 22. The restaurant
had room for 30 people and he had three members of staff. 30 years later, through his uncon-
ditional commitment to quality and service, the company now generates a turnover of almost
400 million euros and has more than 5,000 employees. The company focuses on the three areas
airline catering, international event catering, and restaurants, lounges and hotels.

1981 Opening of the delicatessen business in Vienna

1983 Start of event catering in Austria

1987 Start of airline catering with Lauda-Air

1990 Opening of the DO & CO restaurant at Stephansplatz

1992 Start of the international event catering (DO & CO has been the caterer to 17
Formula 1 races)

1998 DO & CO goes public on the Vienna stock exchange

1995-2003 Opening of DO &CO gourmet kitchens in New York, Frankfurt, Berlin, Munich,
London, Milan, Salzburg
Takeover of the bakery company K.u.K Hofzuckerbacker Demel in Vienna

2004 Opening of the Lufthansa first class lounges in Frankfurt
Catering for the European football championships in Portugal
2005 Opening of the Emirates lounges in New York, JFK
2006 DO & CO Hotel at Stephansplatz
2007 Start of Turkish DO & CO with head office in Istanbul
Takeover of Airest — caterer to the Austrian Airlines
2008 Hospitality partner of UEFA at the European football championship in Austria and

Switzerland (third-largest sports event worldwide)
Opening of Demel in New York

2009-2011 “Turkish DO & CO” goes pubic in Istanbul
Opening of the first “"Henry” shop in Vienna

2012 Catering for the European football championship in Poland and Ukraine
Start of the catering for OBB (Austrian railways)

2013 Planned opening of the DO & CO hotel in Istanbul on the Bosporus

2014 Takeover of Arena One/Caterer of Allianz Arena, FC Bavaria Munich

Planned opening of the DO & CO hotel in Istanbul on the Bosporus
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Profiles

Jacqueline Pfeiffer, Austrian chef of the year 2012

Born on 24 June 1975 in Sankt Pdlten, Lower Austria.

Her great-grandparents and grandparents owned a corner shop in Lilienfeld. Jacqueline
enjoyed spending her time there as a young child and loved cooking with her great-grandmot-
her. She didn't feel at all comfortable at school, did badly, opposed her teachers and finally
dropped out of school. All she loved was the cookery classes. Finding an apprenticeship proved
difficult.

When she did find an apprenticeship, it was in a - mainly convenience food - production line
kitchen in Vienna. But for Jacqueline, this was not enough; she wanted to learn proper cooking
and so looked for a new apprenticeship.

The head chef at Le Ciel (French for 'sky') at the time gave her a chance, and Jacqueline
successfully completed her apprenticeship there. This was her first career step. She then held
a number of positions in Germany, Switzerland and France, before finally returning to the Grand
Hotel Vienna. Today she is an award-winning chef at Le Ciel, where she cooks in her own
distinctive style.

My advice for your career choice:
Take your time and carefully consider what interests and what you would enjoy doing. Remain

faithful to your goal, because the way to the top isn't always easy. I made my passion my
career. In 2012, I won the 'Austrian chef of the year award'.
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Turizmde Kariyer Imkanlari - Sen de yararlan!
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Onsoz

Meslek segimi muhtemelen bir gencin en zor kararlarindan biridir. Kendi yeteneklerini ile bece-
rilerini tanimak ve ilgi alanlarini belirlemek gok énemlidir. En sik sorulan “Bana hem cok keyif
verecek hem de rahat bir gegim saglayacak hangi mesledi edinmeliyim? sorusudur. Ayrica,
glinimizde meslek yelpazesi de gok daha genistir.

Bu brostrl hazirlamaktaki amacimiz, tlkemizde turizm ve eglence sektérlerinde sunulan sayisiz
editim ve kariyer imkanlarina dikkat gekmektir.

Avusturya, dinyanin en gdzde turizm Ulkelerinden biridir. Turizm, Glkenin ekonomik basarisina,
dolayisiyla ylksek refah seviyesine blylik bir katkida bulunmaktadir. Turizm ve eglence diinya
genelinde en hizli biylyen sektérlerdendir. Bu sebeple, caliskan ve vasifli galisanlara olan ihtiyag
gittikge artmaktadir.

Turizmde basarili bir kariyere sahip olabilmek igin en 6nemli kosullar, baskalariyla isbirligi
yapmaktan keyif almak, yabanc dil bilgisi, esneklik, baski altinda galisabilme kabiliyeti ve farkh
kilturlere karsi agikhktir. Yeni brosirimiz, uygun bir meslek segimine yardimci olup daha gok
geng insani parlak bir gelecegdi olan turizm sektoriindeki mesleklere tesvik etmeyi hedeflemek-
tedir.

Yealdo| |

Dr. Reinhold Mitterlehner
Avusturya Federal Bilim, Arastirma ve Ekonomi Bakanhgi
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1. Turizm ve eglence sektoérlerinde galismak

1. Turizm ve eglence sektorlerinde galismak

Avusturya bir turizm Ulkesidir ve en gézde tatil destinasyonlari siralamasinda diinya genelinde
11. ve Avrupa capinda ise 7. sirada yer almaktadir. Bu ylzden, turizm ve eglence sektorl gok
sayida vasifli galisana ihtiyag duymaktadir. En azindan dolayh olarak turizm sektériyle ilgili
olmayan ya da bu alandan faydalanmayan gok az ekonomi dalinin var olmasi da, turizmin
Avusturya ekonomisi igin ne kadar 6nemli oldugunu gostermektedir.

Turizm sektoriinde calismanin farki nedir?

v

v

Turizm sektori gok gesitli ve heyecan verici galisma olanaklari sunar.

En 6nemli isverenler arasinda oteller ve restoranlar, seyahat acenteleri, spor ve
edlence merkezleri, spor salonlari, sinemalar ve ayni zamanda tiyatrolar, mize-
ler ve dider kultir merkezleri bulunmaktadir.

Turizm isletmeleri ylksek bir is garantisi sunar, giinkl bulunduklari yere baghdir
ve baska bir yere gog etmesi mimkiin dedildir.

Turizm isletmeleri ekonomi merkezlerinden uzak bélgelerde de egitim ile is
imkanlari yaratir. Ayrica, sunu bilmekte fayda var: Avusturya’da neredeyse
her bes tam istihdam kaynadinin biri turizm ve eglence sektoradur.

Turizmde her gun farkli tlke ve kiltirlerden gelen insanlar ile iletisime gegilir.
Avusturya‘’ya her yil Ugte ikisi yurtdisindan olmak ulzere yaklasik 37 milyon
turist gelir.

Turizm egitimi sayesinde kendi bar, restoran ya da otel isletmesini agma veya
dunyaca unlu bir usta asg olma hayalleri gergek olabilir.

Turizm hem Avusturya’da, hem de yurtdisinda ister bir sirkette ister serbest
calisanlar icin gok iyi kariyer ve uzmanlasma olanaklari saglar.
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1. Turizm ve eglence sektodrlerinde calismak

Bu alanda galisabilmek igin hangi 6nkosullari yerine getirmeliyim?

v

92

Baskalariyla isbirligi yapmaktan keyif almak ve farkh kilttrlere karsi agik olmak turizm ve
edlence alaninda calismak igin 6nemli kosullardir. Ancak baska insanlarla beraber
calismayi sevenler isinden keyif alir ve misafirleri beklenen nezaket ve sicaklikla karsilar.

Baskalariyla isbirligi icinde cahisanlarin iletisim ve takim calismasi becerilerinin ylksek
olmasi beklenir.

Yogun zamanlar oldukca stresli gegebilir. Bu ylizden galisanlar baski altinda calisabilme
kabiliyetine sahip olmali ve stresle bas etmeyi bilmelidir.

Turizm sektdrinde galisanlar, baskalarinin tatilde olduklari zamanlarda galismaya hazir
ve esnek olmalidir. Bu durum, basta saglik ve ulasim sistemi sektorleri olmak Uzere
birgok baska alan igin de gegerlidir.

Kendini ifade etme becerisi ve iyi derecede Almanca ve yabanci dil bilgisi 6nemlidir.

Egitimini tamamlamis olsalar dahi, yeni trendlere karsi agik olmalari ve yenilikleri takip
etmeleri 6nerilir.




2. Turizmde egitim secenekleri

2. Turizmde egitim segenekleri

Turizm alaninda bir kariyer isteyen gengler, turizm giraklik programlarina katilabilir veya turizm
okullarina gidebilir.

Online meslek kilavuzu (Berufsinformationscomputer, BIC) sayesinde kendi ilgi alanlarini ve
yeteneklerini kesfedip turizm alanindaki tim meslekler hakkinda ayrintili bilgiye ulasabilirsin:

www.bic.at En;ﬂt

@_@ Bunlari biliyor muydun?

Genglik bilgi merkezlerinde meslek secimine dair gok sayida bilgi oldugunu ve orada galisan-
larin sana pratik tavsiyelerde bulunarak destek olduklarini biliyor muydun? Egitim, is, bos zaman
dederlendirme firsatlari, cocuk bakicihgi (au-pair), yurtdisinda egditim alma imkanlari, askerlik,
spor veya baska konular olsun, fark etmez, genglik bilgi merkezleri sana her konuda yardim
etmeye hazir. Istedigini sorabilirsin! Genglik bilgi merkezleri biitiin eyaletlerde bulunmaktadir.
Diger bir deyisle, senin yakinlarinda da mutlaka bir tane var: www.jugendinfo.at

JUGEND:
INFOS

Turizmde bir kariyer benim igin uygun mu?
Deneme amagl giraklik (Schnupperlehre)

Hayalindeki mesledi daha iyi taniyabilmek igin 6grenciyken uygulamali egitim glnleri kap-
saminda deneme amacli giraklik programina katilabilirsin. Bu sayede, bir ya da birkag gtinligtine
cirak kabul eden bir sirkette yapilan galismalari gozlemleyerek, sorular sorarak, bagimsiz bir
sekilde galismak yerine kiiglik denemeler yaparak is diinyasinin “tadina bakabilirsin”. Deneme-
nin ardindan kendine su sorulari sormanda fayda var:

Bu meslek benim igin uygun mu?

Deneme yaptigim bu sirkette asil girakhdgimi tamamlayabilir miyim?
Bu meslegi baska hangi isletmelerde 6grenebilirim?

Daha baska hangi meslekler hakkinda bilgi edinmek isterim?

Ayrintil bilgi igin: www.wko.at; www.oesterreichisches-jugendportal.at

mmm I Osterreichisches
[ JUGENDPORTAL

WIRTSCHAFTSKAMMER OSTERREICH

T
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2. Turizmde egitim secgenekleri

Okullardaki ‘acik kapi giinleri’

Eder turizm okulunda okumak istiyorsan, o zaman bu firsati yakala ve ‘agik kapi glinii’ (Tag der
offenen Tur) etkinligine katilarak okulu yakindan tanima olanagindan yararlan. Bu etkinlikle
ilgili bilgiye her okulun kendi web sitesinden ulasilabilir. Meslek okullarinda da acik kapi gtnleri
diizenlenmektedir.

Asadidaki linkte butin meslek okullari hakkinda genel bir bilgi sunulmaktadir:

www.abc.berufsbildendeschulen.at

Bu web sitesinde turizm egitimi konularina iliskin battin programlar hakkinda kapsamli bilgilere
ulasabilirsin.

www.gluecksbringer.cc

t***ﬂ'

g!ﬂ';llna Karriera im%!ﬂamu:
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3. Turizmde cgirakhk egitimi

3. Turizmde cirakhik egitimi
Ciraklik egitimine dair genel bilgiler
Turizmde giraklik uygulanan on meslek vardir:

En gok tercih edilen dérda:

. Ascl

. Restoran uzmani

. Gastronomi uzmani
. Otelcilik asistani

Cirakhga baslayabilmek igin 9. egitim-6gretim yilini bitirmis olmak gerekir. Ancak, giraklik ayni
zamanda okulu yarida birakmis olanlar ve orta ya da ylksek okul mezunlari igin de is
dunyasina girmek igin ilgi gekici bir olanak sunar.

Ciraklik donemi genelde Ug yil stirer, ama dort ya da sadece iki sene siren giraklik editimleri de
vardir. Egitim iki farkli yerde gerceklestirilir:

. editici isletmede ve
. meslek okulunda.

Bu ylzden ciraklik ikili egitim olarak tanimlanmaktadir. Boylesine basarili bir sisteme sahip
olmasindan dolayi Avusturya‘’ya diinyanin her yerinde gipta edilmektedir.

Cirakhik egitimi = ikili egitim

isletmede egitim Meslek okulunda egitim
Ciraklik stresinin ylzde 80'i Ciraklik stresinin ylzde 20'si
Uygulamal teknik bilgi Kuramsal bilgi
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3. Turizmde cgirakhk egitimi

Cirakhik licretleri

Cirakhkta egitim 6n planda tutulmasina ragmen, burada bir is iliskisi s6z konusudur. Bu yiizden,
cirak olarak emeginin karsihdinda bir giraklik Ucreti alirsin. Ciraklik Gcretlerinin tutari, cirakhk
mesledine ve giraklik yilina baghdir ve toplu sézlesmede belirtiimektedir. Son giraklik senesinde
cirak, uzman ayliginin ortalama ytizde 80'ini alir.

Onerilen aylik ortalama briit cirakhk licretleri (Avro)

1. ciraklhik yih 3. cirakhik yih
ASGI 591 791
Restoran uzmani 591 791
Gastronomi uzmani 591 791 (4. yil: 851)
Zincir restoran uzmani 591 791
Otelcilik asistani 591 791
Seyahat acentesi asistani 507 929
Spor yoneticisi 507 928
Spor egitmeni 473 849
[Turizm isletmeciligi uzmani 465 794
Etkinlik teknisyeni 487 776

ilgili link: www.berufslexikon.at
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3. Turizmde cgirakhk egitimi

Mesleki olgunluk sinavi (Berufsmatura)

Cirakhgr bir "egitim istasyonu" gibi distnebilirsin, glinkl bir sirG ray ve aktarma olanadi ile
donatilmis bir sistemdir. Her mesleki egitim rayi seni ileriye goétirir. Ucretsiz ve cirakhiga
paralel olarak meslek yiiksek okulu (Fachhochschule) ve lniversite 6grenimine hak kazandiran
mesleki olgunluk sinavina bile girebilirsin. Ileri egitim ve meslek gelistirme egitimi ile hayat boyu
o6dgrenim, kariyer merdivenindeki diger basamaklardir.

Yurtdisi imkanlari
Bir slire yurtdisinda kalma hem profesyonel hem de kisisel gelisim igin gok faydahdir. Avrupa

Birligi'nin "Hayat boyu Ogrenme" programi okul ve (iniversite 6grencileri ile yetiskinlere yénelik
olarak olusturulmustur: www.erasmusplus.at

- Erasmus+

Ciraklara yonelik olarak cesitli Avrupa llkelerinde birkag haftalik, maddi olarak desteklenen
yurtdigi staj programlari bulunmaktadir: www.ifa.or.at

Yurtdisindan alinan mesleki egitim diplomalarinin taninmasi

Yurtdisinda tamamlanmis mesleki egitimler, Avusturya Federal Bilim, Arastirma ve Ekonomi
Bakanhgi (BMWFW) talep edilmesi halinde Avusturya’daki bir giraklik bitirme sinavina denk kabul
edilebilmektedir.

www.bmwfw.gv.at/Berufsausbildung/InternationaleBerufsausbildung/

nwiw

Bundesministerium fir
Wissenschaft, Forschung und Wirtschaft
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3. Turizmde cgirakhk egitimi

Turizmdeki ¢giraklik meslekleri

Asci
Ciraklik siresi: 3yil

Ciraklik yapilabilecek isletmeler: oteller, pansiyonlar, restoranlar, kafeler, barlar, catering sirket-
leri, blyik yemekhaneler, kantinler.

Meslek hakkinda:

Ascilar misafirlerinin bedenisine nefis lezzetler sunar. Geleneksel ev yemeklerinden yabanci
mutfaklardan segme tatlara ve hatta kendi spesiyalitelerini kapsayacak genis bir yemek yelpa-
zesine hakimdirler. Ancak, bu meslek sadece yemek pisirmekten ibaret dedildir: Mentler olustu-
rulur, hesaplamalar yapilir, tekliflerde bulunulur, satin alma planlari dizenlenir ve mutfak
personeli yonetilir. Ayrica, gida yasalarina uymak ve hijyen kurallarina gére davranmak gerekir.

Hangi 6zelliklere sahip olmak gerekir?

ince bir tat ve koku alma duyusu, el becerisi, hizli kavrama kabiliyeti, koordinasyon yetenegi,
organizasyon yetenedi, yaraticilik, baski altinda calisabilme kabiliyeti, takim calismasi becerileri,
esneklik, hijyen konusunda ylksek biling

Kariyer firsatlari:

Ciraklik gerektiren bu meslek gesitli alanlarda uzmanlasma olanagi sunar: Potager (gorba ve
sebze), Rétisseur (rosto), Gardemanger (soguk mutfak), Entremétier (hamur isleri), Poissi-
onnier (balik), Patissier (pasta borek). Ayni zamanda, bu giraklk sef asgi, restoran sahibi ya da
dinyaca Unlt 6dulld bir asgl olma yolunda basarili bir kariyerin ilk adimidir.

@3 Bunlari biliyor muydun?

Asci cirakhgi, dort yil siiren gastronomi uzmani egitimi kapsaminda restoran uzmani girakligiyla
es zamanl olarak yuruttlebilmektedir.
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3. Turizmde cgirakhk egitimi

Restoran uzmani
Ciraklik stresi: 3yil

Ciraklik yapilabilecek igletmeler: oteller, pansiyonlar, restoranlar, kafeler, barlar, gece kullpleri,
catering sirketleri.

Meslek hakkinda:

Restoran uzmanlari, bir restoranda ev sahibi rolini Ustlenip misafirlerin kendilerini rahat
hissetmelerini saglar. Misafirlere icecek-yiyecek segciminde yardimci olur, siparisleri alir, siparis
edilen icecek ve yiyecekleri servis eder ve hesabi alirlar. Ayrica yiyecek-icecek mendleri hazirlar,
mekani dekore eder, 6zel kutlama, ziyafet, resepsiyon, digin veya dogum ginu partisi gibi et-
kinlikler igin hazirlik yapar ve masa dizenini ayarlar. Ayrica liks bir restoranda galisan restoran
uzmanlari misafirlerin masasinda veya servis masasinda baligin kilgigini gikarmak, dilimlemek
ya da flambe yapmak gibi degisik islemlerden de sorumludur.

Hangi 6zelliklere sahip olmak gerekir?

Nezaket, iletisim becerileri, misteri odaklilik, kendini ifade edebilme, yabanci dil bilgisi, el
becerisi, esneklik, baski altinda galisabilme kabiliyeti, kuvvetli bir hafiza, organizasyon
yetenedi, takim galismasi becerileri, hijyen konusunda ytiksek biling

Kariyer firsatlari:

Restoran uzmanlarina gesitli uzmanlasma ve kariyer olanaklari sunulmaktadir: Sommeliére
(sarap garsonu), kokteyl uzmani, Chef de Rang (servis bolimu isletmecisi), Maitre d'Hotel (sef
garson), Chef de Service (restoran isletmecisi) ve lokanta/restoran sahibi.

@ Bunlari biliyor muydun?

Restoran uzmani giraklidi, dort yil stiren gastronomi uzmani egitimi kapsaminda asci cirakhgiyla
es zamanl olarak yuruttlebilmektedir.
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3. Turizmde cgirakhk egitimi

Gastronomi uzmani
Ciraklik stresi: 4 yil

Ciraklik yapilabilecek isletmeler: Oteller, pansiyonlar, restoranlar, kafeler, blylk yemekhaneler,
kantinler, barlar, gece kullpleri ve catering sirketleri.

Meslek hakkinda:

Gastronomi uzmanlarinin elinden her is gelir, hem mutfakta hem de servis bolimiinde galisirlar.
Yemek pisirme sanatini bili, mendler olusturur, satin alma planlari dizenler ve mutfak perso-
nelini yonlendirir ve farkh etkinlikler igin acik bufeler hazirlarlar. Servis béliminde gastronomi
uzmanlari mekani dekore eder, masa dizenini kurar, musterileri karsilayip agirlar ve hesabi
alirlar.

Hangi 6zelliklere sahip olmak gerekir?

El becerisi, yaraticilik, ince bir tat ve koku duyusu, nezaket, misteri odakllik, kendini ifade
edebilme, yabanci dil bilgisi, organizasyon yetenedi, baski altinda galisabilme kabiliyeti, takim
calismasi becerileri, hijyen konusunda ylksek biling, esneklik

Kariyer firsatlari:

Hem restoran uzmani hem de asgi editimi aldiklarindan gastronomi uzmanlari igin gastronomi
ile otelcilik alanlarinda butlin kapilar sonuna kadar aciktir. Bu egitim ilerideki serbest galisma
hayatina ydnelik ilk adim. Béylece kendi restoran, bar ya da catering sirketini agma hayaline bir
adim daha yakinsin.
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3. Turizmde cgirakhk egitimi

Zincir restoran uzmani
Ciraklik stresi: 3yil

Ciraklik yapilabilecek isletmeler: fast food zincirlerinin subeleri, blilylik yemekhaneler, kantinler,
magazalardaki restoranlar (mesela stipermarketlerde ya da
mobilya magazalarinda)

Meslek hakkinda:

Zincir restoran, fast food restoranlarini ifade eden bir Ust kavramidir. Ancak, Ust dlizey katego-
rilerde (6rnedin 6zel et lokanlarinda), 6zel temal restoranlar ve kafe ya da saglikh yemekler
sunan restoranlar arasinda da zincir isletmeler bulunmaktadir. Bu sistem, bir restoran zincirinin
bltlin subelerinde ayni servis ve kalite standartlarinin olmasini saglar. Zincir restoran uzman-
lari blyuk kismi yari mamulden olusan yemekler hazirlar, siparisleri alir, self-servis kapsaminda
icecek-yiyecek sunar ya da servis eder ve hesabi alirlar. Ayrica, hijyen kurallarina uyulmasindan
sorumludurlar. Mal teslimlerini kontrol eder ve pazarlama stratejileri yurutirler.

Hangi 6zelliklere sahip olmak gerekir?

Nezaket ve dikkat, musteri odaklilik, gorguli olma, el becerisi, hijyen konusunda ylksek
biling, organizasyon yetenedi, baski altinda galisabilme kabiliyeti

Kariyer firsatlari:

Zincir restoran isletmeciligi hizla buyiyen bir alandir. Sirket ici egitimlerle ve kisinin kendini
gelistirmeye devam etmesiyle uluslararasi sirketlerde yikselme sansi epey ylksektir. Bolim
sefliginden kendi restoranini isletmeye kadar ilerleyebilir. Dinya gapinda bir franchising sistemi
icinde franchise alabilmek igin iyi bir girisimcilik fikri, yeterli 6zsermaye ve sorumluluk alma
iradesi gereklidir.
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3. Turizmde cgirakhk egitimi

Otelcilik Asistani
Ciraklik stresi: 3yil

Cirakhk yapilabilecek isletmeler: Oteller, pansiyonlar, dinlence merkezleri, tatil kdyleri, spa
merkezleri, klipler, restoranlar, kafeler, yolcu gemileri.

Meslek hakkinda:

Ister kiigiik bir ticari isletme olsun, ister kongre otelleri, otelcilik asistanlari biitiin organizasyo-
nel ve idari islerden sorumludurlar. Hem isletmenin ydnetiminde (idari isler) yer alir, hem mi-
safir karsilar (Resepsiyon) ve servis alaninda da calisirlar. Otelcilik asistani idari ofisin ve
resepsiyonun tek kiside vicut bulmus halidir ve bu nedenle bitin isletmenin isleyisine son de-
rece 6nemli bir katki saglar. Otelcilik asistanlari resepsiyonda misafirlerle dogrudan iletisime
geger. Profesyonel bir karsilama, check-in, check-out gibi gérevlerinin yaninda, kultlrel firsat-
lar hakkinda bilgi saglar ve serbest zaman faaliyetleri veya etkinlikler diizenler. Otelcilik
asistanlarindan ayni zamanda misafirlerle, bazen yabanci dillerde de, kurabilecekleri
diyaloglarda dilek ve sikayetlerine cevap verebilmek igin iletisim becelerinin ylksek olmasi
beklenmektedir. Otelcilik asistanlari kat sorumlulari, servis alani ve mutfak personeliyle yakin bir
iliski icinde calisir (Orn. Menii hazirlanmasinda).

Hangi 6zelliklere sahip olmak gerekir?

Nezaket, giriskenlik, gérgili olma, musteri odakllik, kendini ifade edebilme, yabanci dil bilgisi,
farkli kulttrleri tanima, organizasyon yetenedi, ticari disinebilme yetisi, hata yapmamaya 6zen
gosterme, takim galismasi becerileri, esneklik

Kariyer firsatlari:

Hem yurticinde hem yurtdisinda otelciligin her alaninda gok gesitli is firsatlari bulunmaktadir.
Ornedin, sef resepsiyonist, midur yardimcisi, otel mudiri olabilirsiniz veya yurtdisinda

acabilirsiniz.
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3. Turizmde cgirakhk egitimi

Seyahat Acentesi Asistani
Ciraklik stresi: 3yil

Ciraklik yapilabilecek isletmeler: Seyahat acenteler, tur operatorleri, turizm sirketleri, turizm
dernekleri

Meslek hakkinda:

Seyahat acentesi asistanlari her giin diinyanin en giizel tatil destinasyonlariyla mesgul olurlar.
Gorevleri sadece seyahat ayarlamaktan, tek Kkisilik ve grup gezilerinin karmasik batin gezi
hazirhklarinin tamamlanmasina kadar uzanir. Misterilere gezi ve etkinlik segenekleri hakkinda
danismanhk yapar, cesitli tatil tlkeleri, ulasim segenekleri, vize ve gidilen llkeye goére asi
gereklilikleri konularinda bilgi verir, uygun teklifler sunar ve rezervasyonlar yapar. Ayrica, gezi
firsatlarini bir katalogta toplar ve édemeleri diizenler. Tatil destinasyonlarina gidip konaklama
kalitesini kendileri test edip degerlendirdiginden seyahat acentesi asistanlari meslekleri
sayesinde dlinyay! tanima firsatina sahip olur.

Hangi 6zelliklere sahip olmak gerekir?

Giriskenlik, nezaket, kendini ifade edebilme, yabanci dil bilgisi, farkh kdltirleri tanima, organi-
zasyon yetenedi, ticari distinebilme yetisi, miizakere yetenegi, esneklik, cografi bilgi

Kariyer firsatlari:

Seyahat organizasyonuyla mi daha yodun ilgilenmek istiyorsun (tur operatorliigli) yoksa bir
seyahatin satisinda musteri danismanhdi mi yapmak istiyorsun (seyahat acentesi), ciraklik yeri
secimi sayesinde karar verebilirsin. Kariyer firsatlari gesitlilik gdsterir: Ornegdin, seyahat
yonetiminde 6n ofiste gorevli, bir turizm kurulusunda galisan veya ydnetici olmanin yani sira
kendi turizm sirketini de agabilirsin.
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3. Turizmde cgirakhk egitimi

Spor Yoneticisi
Ciraklik stresi: 3yil

Ciraklk yapilabilecek isletmeler: Spor dernekleri, spor birlikleri, spor turizmine odaklanan turizm
sirketleri, fitness salonlari, tenis kulUpleri ve golf sahalari gibi
ticari spor kuruluslari

Meslek hakkinda:

Spor yoneticileri en iyi spordan anlarlar. En farkli spor tesisleri ve araglarinin yani sira isletmeyle
ilgili spor kurallari ve rekabet kosullarini hakkinda bilgi sahibidirler. Misterilere veya Uyelere
danismanlik ve destek saglarlar. Spor etkinlikleri planlar ve organize eder, spor programlari igin
konseptler olusturur, spor kuruluslarinin yonetimiyle mesgul olur ve reklam ve promosyon
kampanyalarinda yardimci olurlar. Ayrica, spor yoOneticileri gok sayida evrak isi yuritir ve
muhasebe alanina hakimdirler.

Hangi 6zelliklere sahip olmak gerekir?

Nezaket, giriskenlik, musteri odaklilik, organizasyon yetenegi, kendini ifade edebilme, ticari
dusinebilme yetisi, fit bir beden, sporla ilgili olma, koordinasyon becerileri, takim galismasi
becerileri, esneklik

Kariyer firsatlari:

Spor yoneticiligi, spor kariyerleriyle uyumlu veya aktif bir spor kariyeri sonrasi icin bir meslek
arayan sporcular ve spor meraklilarinin meslek hayatlarina adim atmak igin ideal bir meslektir.
Ciraklik sliresinin tamamlanmasinin ardindan, spor yoneticisi olma yolunda egitime devam
edilirse spor yonetimi alaninda ilgi gekici is firsatlari gikacaktir.
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3. Turizmde cgirakhk egitimi

Fitness Egitmeni
Ciraklik stresi: 3yil
Ciraklik yapilabilecek igletmeler: Fitness ve spor salonlari, dinlence ve antrenman merkezleri

Meslek hakkinda:

insanlarin saglik konusunda giderek daha da bilinglenmeleri, fit bir bedene sahip olma ve yeterli
hareket etme ihtiyacinin artmasi sonucunda fitness ve spor salonlari, dinlence ve antrenman
merkezlerindeki fitness egitmenleri her giin yeni zorluklarla karsilagir. Misterilerine egzersiz
programlarinin olusturulmasi ve uygulanmasi konusunda danismanlik yapar, bireysel egzersiz
planlari hazirlar, egzersiz sirasinda musterilere destek olur ve hareketlerin dogru yapilmasina
dikkat ederler. Spor aletlerini hazirlar, adirliklari yerlestirir, aletlerin nasil kullanilacagini agiklar
ve spor ve fitness alanindaki yenilikleri takip ederler. Ayrica, yazisma yapmak, e-posta génder-
mek veya faturalarin ve Uyelik kartlarinin hazirlanmasi gibi evrak islerinden de sorumludurlar.

Hangi 6zelliklere sahip olmak gerekir?

Nezaket, giriskenlik, musteri odaklilik, organizasyon yetenedi, kendini ifade edebilme, ticari
dustnebilme yetisi, fit bir beden, sporla ilgili olma, saglik ve beslenme bilinci, takim galismasi
becerileri, esneklik

Kariyer firsatlari:

Fitness salonlari ve spa merkezlerine gosterilen ilgi hizla artmaktadir ve kendi salonunu yénet-
mekten spor yonetimi alaninda Ust dlizey pozisyonlarda galismaya kadar ok gesitli kariyer firsat-
lari bulunmaktadir.

105



3. Turizmde ciraklik egitimi

Turizmle Ilgili Meslekler
Turizm Isletmeciligi Uzmami
Ciraklik suresi: 3yl

Ciraklik yapilabilecek isletmeler: Oteller, genglere yodnelik misafirhaneler, 6grenci yurtlari,
gencglik merkezleri, sanatoryumlar, dinlence merkezleri,
egitim merkezleri, hastaneler, huzurevleri ve bakimevleri

Meslek hakkinda:

Turizm isletmeciligi uzmani sahne arkasinda biiyiik tesislerde (Ornegin, otel, genclere yénelik
misafirhaneler, 6grenci yurtlari, dinlence merkezleri, hastaneler, huzurevleri ve bakimevleri) her-
seyin purlizsuz gitmesi icin gabalayan yoneticilerdir. Mal siparis edilmesi, teslimati ve
saklamasindan bakim, onarim ve temizlik iglerinin organize edilmesine kadar onlarin sorumlu-
lugundadir. Misafirlerin, sakinlerin ve mdusterilerin rahatini saglamak turizm isletmeciligi
uzmaninin en onemli gorevlerindendir. Genel olarak idari ve ticari yoni adir basan bir
meslektir.

!

Hangi 6zelliklere sahip olmak gerekir?

Girigkenlik, nezaket, empati kurabilme, esneklik, organizasyon yetenedi, ticari dislnebilme
yetisi, takim galismasi becerileri, hijyen konusunda ytiksek biling

Kariyer firsatlari:

Cok yonlilik ve organizasyon yetenekleri her zaman gok 6nemli oldugundan, turizm isletmeci-
ligi uzmanligi iyi bir temel saglar.
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3. Turizmde cgirakhk egitimi

Etkinlik Teknisyeni
Ciraklik sresi: 3,5 yil

Cirakhk yapilabilecek isletmeler: Tiyatrolar, konser salonlari, kiltir ve kongre merkezleri,
etkinlik ve fuar alanlari, organizasyon sirketleri, devlete ait
ve Ozel televizyon kanallar

Meslek hakkinda:

Etkinlik teknisyenleri, agik hava organizasyonlari, festivaller ve konserler, blytk gosteriler ve
spor etkinlikleri gibi her tlrll etkinlikte gerekebilecek yapilarin teknik olarak kurulmasindan ve
sokllmesinden sorumludurlar. Sahne ve kulisi insa eder, ses ve isik ekipmanlarini kurar, 6zel
effekt segimlerini (ates, duman, sis) ayarlar ve etkinlik sirasinda teknik bir aksaklik gikmamasi
icin ugrasirlar. S6kmenin yani sira ekipmanin bakim ve onarimini da gergeklestirirler. Etkinlik
teknisyeni rejisor, kameramanlar, sahne sorumlulari, sanatgilar gibi her bir prodiiksiyondan
sorumlu ekibin tamamiyla yakin isbirligi icinde calisirlar.

Hangi 6zelliklere sahip olmak gerekir?

El ustahd, teknik bilgi, hizli kavrama kabiliyeti, konsantrasyon becerisi, fit bir beden, koordina-
syon yetenegi, yaraticilik, baski altinda calisabilme, seyahat engelinin olmamasi, takim calismasi
becerileri

Kariyer firsatlari:

Etkinlik teknisyenleri cok cesitli sekillerde meslek gelistirme egitimlerini siirdirebilirler. Ornegin,
elektronik, ses, Isik ve video muhendisligi ve kontrol ile ayarlama mihendislig alanlarinda.
Ustalik belgesinin alinmasiyla serbest olarak da galigilabilir.
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4. Turizm Meslek Okullari

Turizm meslek okullarinda uygulama agirlikh bir egitim goértrsiin. Kuramsal derslerin yani sira
yemek pisirme, servis, icecek bilgisi, temizlik gibi uygulama dersleri de verilir. Sonrasinda bu
becerilerini otel mutfagi, restoran, resepsiyon veya seyahat birosu gibi ve hatta istersen
yurtdisinda bir turizm igletmesinde birkag haftalik zorunlu staj programi sirasinda mikemmel-
lestirebilirsin.

Mezun oldugunda iyi bir genel egitim ve sana turizm ve edlence sektérlerinde bir kariyer
edinmek igin gerekli teknik bilgiyi kazandiracak mesleki egitimini tamamlamis olursun.

Orta veya yuksek dereceli meslek okullari arasinda bir tercih yapabilirsin:
Orta Dereceli Meslek Okullari

Orta dereceli turizm meslek okullari genellikle g yilliktir. Ornegin:
Otelcilik meslek okulu,

Konaklamacilik meslek okulu,

Turizm meslek okulu veya
Kayak otelciligi meslek okulu

Mezun olduktan sonra istersen bir konaklama tesisinde istersen bir turizm isletmesinde (otel
resepsiyonu, seyahat acentesi, turizm birosu) calisabilirsin.
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4. Turizm Meslek Okullar

Yiiksek Dereceli Meslek Okullar:
Yiksek Dereceli Turizm Meslek Okullari:

. Turizm meslek yuksek okulu (héhere Lehranstalt fur Tourismus),

. Turizm agirlikh ticaret meslek ylksek okulu (héhere Lehranstalt fiir wirtschaftliche Berufe
mit dem Ausbildungsschwerpunkt Tourismus),

. Kolejler (Kollegs)

Yiksek dereceli meslek okullarinda bes yillik bir editim stiresinin ardindan mesleki olgunluk ve
bitirme sinaviyla mezun olunur. Bu mesleki egditim sayesinde turizm ve eglence sektorlerine ek
olarak turizm yonetim alaninda da aranan uzman isgiiciinden olursun. Yiksek dereceli meslek
okulu mezunu olarak yiiksek okul ve tniversite egitimine devam edebilirsin.

Kolejler, genel egitim veren yiksek dereceli bir okulun bitirme sinavini (mezuniyet sinavi,
mesleki olgunluk sinavi veya lise bitirme sinavina girmeyenlere yonelik Universite sinavi)
gecgenlere dort donemde yliksek dereceli turizm meslek editimi alma firsati sunar.

Avusturya’da turizm meslek okullarinin bulundugu yerler

Neusiedl am See (B), Oberwart (B), Warmbad Villach (K), Krems an der Donau (NC"))“, Retz (NO),
Semmering (NO), St. Pélten (NO), Bad Ischl (OO), Bad Leonfelden (OO), Weyer (0OO), Bad Hof-
gastein (S), Bischofshofen (S), Bramberg (S), Siezenheim-Klessheim (S), Bad Gleichenberg
(St), Innsbruck - Villa Blanka (T), Lienz (T), St. Johann (T), Zell am Ziller (T), Bezau (V),
Bludenz (V), Wien I -Judenplatz, Wien 13 - Bergheidengasse, Wien 19 - Modul, Wien 21 -
Wassermanngasse, Wien 22 - Hertha Firnbergschule.

Egitim Konular

Turizm meslek okullarinda cok farkli konularda egitim verilmektedir: Ornedin, gastronomi ve
beslenme, otel ve gastronomi ydnetimi, otel isletmeciligi ve saglik, restoran-bar uzmani, et-
kinlik yonetimi, uluslararasi isletme iletisimi, tigiinci yabanci dil, turizm ve eglence yoénetimi,
saghk turizmi, kilttr ve kongre yonetimi, kentsel turizm, spor ve animasyon, vb.

Okullarla ilgili daha detayli bilgi igin:
www.abc.berufsbildendeschulen.at
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5. Meslek Gelistirme Egitimi
Akademik Egitim

Bir meslek ylksek okulu veya Universite programi akademik egitim saglar ve daha ilgi gekici
istihdam kapilari acar. Meslek ylksek okullarinda uygulama agirlikh bilimsel temelli bir meslek
egitimi sunulur. Universitelerdeyse, 6grencilere kuramsal ve bilimsel bir egitim verilir. Program-
lar gesitlilik gostermektedir.

Ek Sertifikalar

Meslek gelistirme egitimlerine devam niteliginde ve ek sertifika sunan gesitli kurslar, seminer-
ler ve atélyeler bulunmaktadir. Ornegdin, asci ustasi, Patissiére (pasta, tath), Gardemanger
(soguk mutfak), diyet uzmani asgi, wellness uzmani asgi, catering, sarap, bira veya peynir
garsonu, barmen, kahve uzmani, gastronomi yodneticisi, yiyecek-igecek ydneticisi, etkinlik
yOneticisi, spa ydneticisi, kat ydneticisi, hijyen yoneticisi, vb.

Serbest calisma
Serbest galismak istersen, bir cok segenedin var:

kendi sirketini kurabilirsin (Sirket kurulusu)

mevcut bir sirketi devralabilirsin (Halef sirket)

bir sirkete ortak olabilirsin (Hissedarlik) veya

kendini kanitlamis bir konsept satin alip franchise sisteme ortak olabilirsin
(Franchising).
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Faydali Linkler

Faydali Linkler

Avusturya Federal Bilim, Arastirma ve Ekonomi Bakanhgi
www.bmwfw.gv.at

Avusturya Federal Aile ve Genglik Bakanhgi

www.jugendinfo.at
www.oesterreichisches-jugendportal.at

Avusturya Federal Egitim ve Kadin Bakanhgi
www.bmbf.gv.at

www.schulpsychologie.at
www.abc.berufsbildendeschulen.at

Okul Bilgisi - Danisma Hatti
T: 0810 205 220 (Avusturya’nin her yerinden yerel tarife)
E: schulinfo@bmbf.gv.at

Avusturya Ticaret Odasi ve Ciraklik Merkezi
www.wko.at/bildung
www.bic.at

Ciraklik borsalari ve ciraklik yapilabilecek isletmelere genel bakis
www.ams.at/lehrstellen (Avusturya Is Kurumu AMS ve Avusturya Ticaret
Odasi WKO'niin Giraklik Borsasi)

www.gluecksbringer.cc
http://lehrbetriebsuebersicht.wko.at

Avusturya Is Kurumu
www.ams.at/buw (Meslek bilgisi & meslek gelistirme egitimi)

istihdam Odalari Ortak Portah
www.arbeiterkammer.at/bildung
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Kisa tanitim metinleri

Attila Dogudan

Attila Dogudan 1959 yilinda Viyanal bir annenin ile Tirk bir restoran sahibinin ogdlu olarak is-
tanbul’da doddu. 10 yasinda Viyana'ya geldi ve liseyi bitirdikten sonra tniversitede uluslararasi
ticaret egitimi gordu.

Ailesinin restoraninda daha gocukken tencerelerden basini kaldirmayarak ve garsonlarin pesin-
den ayrilmayarak kazandigi tecriibeleri sayesinde 22 yasindayken kendi lokantasini agti. 30
kisilik bir kapasitesi 3 galisani olan kiguk bir lokantaydi. Kalite ve hizmetten 6din vermeyerek
30 vyil iginde neredeyse 400 milyon Avroluk bir ciroya ve 5000'in lzerinde galisana ulasti. Bu
isletme, su an Ug farkli alanda faaliyet gdstermektedir: havayollar catering (ikram), uluslara-
rasi organizasyon catering ve restoran, yolcu salonlari ve otel.

1981
1983
1987
1990
1992
1998
1995-2003
2004
2005
2006
2007

2008

2009-2011

2012

2014
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Viyana’da ilk lokantasini acti.

Avusturya’da organizasyon catering isine soyundu.

Lauda-Air sirketiyle havayolu catering isini baslatti.

Stephansplatz’da (Viyana) ilk DO&CO restorani acti.

Uluslararasi organizasyon catering isini baslatti. (DO & CO, 20 yildir diinya gapinda
17 tane Formula 1 organizasyonuna catering hizmeti sunmustur.)

DO&CO Viyana Borsasi’nda halka acildi.

New York, Frankfurt, Berlin, Minih, Londra, Milano, Salzburg sehirlerinde DO&CO
gurme restoranlari agti.

Viyana’daki Hofburg Sarayi'nin resmi pastanesi “Demel’i” devraldi.

Frankfurt'ta Lufthansa First Class Lounges acilisini gergeklestirdi.

Portekiz’deki Avrupa Futbol Sampiyonasi’nda catering hizmeti verdi.

New York, JFK havalimaninda Emirates Lounges acilisini gergeklestirdi.
Stephansplatz’da (Viyana) DO&CO otelini acti.

Merkezi Istanbul’da bulunan Turkish DO&CO sirketini agti.

Austrian Airlines’in catering sirketi Airest’i devraldi.

Avusturya ve Isvicre’de diizenlenen Avrupa Futbol Sampiyonasi'nda (Diinyanin en
biyiik Gglincti spor etkinligi) UEFA'nin Hospitality Partner’i (Konaklama-ikram
Ortadi) oldu.

New York’ta Demel acilisini gergeklegtirdi.

“Turkish DO & CO" Istanbul Borsasi’'nda halka agildi.

Viyana'da ilk “Henry” magazasini acti.

Polonya ve Ukrayna‘da diizenlenen Avrupa Futbol Sampiyonasi‘'nda catering hizmeti
verdi. OBB'nin (Avusturya Devlet Demiryollari) catering sirketi oldu.

Arena One/Allianz Arena'nin catering isletmesini tstlenmesi

istanbul bogazinda DO & CO otelinin bir kismini agmasi bekleniyor.



Kisa tanitim metinleri

A\l
Jacqueline Pfeiffer, “Yilin Sefi, 2012"

24 Haziran 1975’te Avusturya’nin Asadi Avusturya eyaletinde bulunan Sankt Pélten’de dogdu.
Blyuk buylkbabalari ve blytikbabalari Lilienfeld'de bir bakkal isletiyordu. Jacqueline daha kiglik
bir cocukken onlarin yaninda kalmaya ve biytk blytkannesiyle yemek yapmaya bayilirdi.

Okulda kendini hig iyi hissetmezdi. Kéti bir 6grenciydi, 6gretmenlerine karsi gikardi ve en son-
unda okulu birakti. Bir tek asqilik dersini severdi. Ciraklik arayislari hig kolay gegmedi.

Viyana’da bir Uretim hatti-blyik yemekhanede cirakligina basladi. Burada sadece hazir Grinler
ile calisihyordu. Ancak bu, Jacqueline’e yeterli dedildi. Gergek asciligi 6grenmek istiyordu, bu
ylzden giraklik igin baska bir yer aradi.

“Le Ciel”in (Fransizca: Gokylzil) o zamanki bas asgisi ona bir sans verdi ve Jacqueline girakhk
sUresini burada basariyla tamamladi. Meslek hayatina ilk adimini atmisti. Sonrasinda Almanya,
isvigre ve Fransa’da galistiktan sonra en nihayetinde Grand Hotel Wien’a geri déndii ve “Le
Ciel”de iki sapkali seviyede (Gault Millau degerlendirmesine gore) tamamen kendi tarzinda

pisiriyor.
Meslek segiminde tavsiyem:

Acele etme ve neler ilgini gekiyor, neler keyif veriyor, iyice disiin. Azimli ol, giinkl yukari gikan
yolda hersey o kadar kolay dedil. Ben tutkumu meslegime donustirdim.

2012’de Avusturya’da ‘Yilin Sefi’ segildim.
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