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CORE POP-UP COMPETITION 2021  

During January and March 2021, a series of six one 

day workshops of CORE-cooking for the future 

project will be held online. This leaflet contains 

information about: 

 the purpose of these workshops 

 where and when the workshops will be held  

 important matters you should consider before 

deciding to express interest in attending a 

workshop 

 what is required of you as a learner? 

What is the purpose of the workshops? 

 to learn more about the use of social media, 

the gastronomy of food, the sustainable 

development of food 

 to participate in a pop-up event 

 
Where and when will the workshops be held?  

The workshops will be held in Whereby meeting 
room  
(https://whereby.com/core-cookingforthefuture).  

They start always at 9:00 AM (Ireland) / 10:00 
(Spain) / 11:00 (Estonia and Finland). 

The first workshop Intro is a two-hour workshop on 
13.1.2021. 

Each new module is a three-hour workshop 
designed to introduce the modules. 

 Local food, creating menu (20.1.2021) 
 Personal branding and marketing (27.1. 2021) 
 Plant based diet (3.2.2021) 

 Sustainable gastronomy (10.2.2021) 

 Traditional and professional cooking skills with 
modern technologies (17.2.2021) 

Outcomes from the workshops will be added to the 

event itself. The pop-up competition event is going 

to take place in Espoo, Finland (8-10.3.2021). 

 

What will the workshop participants be asked 

to do? 

During the workshop, participants will be asked to 
engage in a range of activities such as group 
learning, small group discussions and exercises, 
sharing their experience and insights in a small and 
larger group. The workshops will include creative 
activities such as creating a professional blog, 
making a video, menu planning, 3D-printing etc. 

What are the benefits for students who take 

part in a workshop? 

 you will learn how to create a professional 

portfolio 

 you will create a unique and innovative dining 

experience including menu development and 

plating 

 you attend the Pop-up competition event held 

in Espoo, Finland 

 

If interested in taking part, what are the next 

steps? 

 Contact your own school’s CORE project 

representative and let her/him know that you’re 

interested 

 

 


