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Introduction

To support the aims and objectives of the Cooking for the future (CORE) project we
organised a virtual pop-up competition event in April 2021.

The aim of the event was to design and execute a virtual pop-up competition event where
students from partner countries together could gain entrepreneurial skills. Hosting the
virtual pop-up competition event was an innovative way to increase student participation in
work-based learning and give a strong support for the use of the European level
framework for VET in the hospitality field.

At the same time the event gave students the opportunity to showcase their culinary
skills and passion for cooking. Simultaneously students shared and developed their
working skills and promoted their personal branding skills. It also improved student’s
international competences and language skills through real life experience.

This project developed cooperation between culinary vocational schools and colleges
and working life in European countries in the catering field in Finland, Estonia, Ireland
and Spain.

The CORE- project was co-funded by the European Union’s Erasmus+ programme.
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About this book

The content of this book is mainly created by students from Omnia, Vamia and Tartu
Vocational Education Centre (Tartu VEC).

The students participated in five consecutive online workshops where they
communicated through social media platform and the virtual 360° Thinglink
course modules created by CORE project.

The virtual 360° Thinglink course was the key focus for their studies. Each virtual
module has its own set of learning/ teaching materials, but the layout of the course
modules was built in the same manner.

In this book you find the recipes and the business ideas created by students for the
Virtual pop-up competition event and their marketing channels for the evet itself. The
event was held in April 2021.

This special pop-up cookbook will not only teach you the recipes, but it will also show
you what the dish should look like!

All the students having a basic culinary knowledge, taking courses of Promotion of
sustainable development or Entrepreneurship and entrepreneurial activities will find this
book helpful.
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Virtual pop-up competition event

The three-day Virtual Pop-Up competition event was held in 27.4.- 29.4.2021. The
competition itself was held on Thursday 28.4.2021.

Before the event itself, the students had studied different “classroom-based activities"
and “workshop assignments” to support the learning outcomes. All activities and
materials can be found from the project website in the Virtual pop-up competition
event 360° Thinglink platform (https://cookingforthefuture.net/virtual-pop-up-
competition-event-2021/).

For the virtual Pop-Up competition event, the learning outcomes were:

- Create a business plan

- Create a Social Media Platform e.g. blog, Facebook or Instagram or a
combination of these

- Create a logo for your business

- Develop an advertisement for an event

- Create social media marketing plan

- Design a sustainable menu

- Take part in a pop-up event

- Open badges for sustainable development (14)


https://cookingforthefuture.net/virtual-pop-up-competition-event-2021/
https://cookingforthefuture.net/virtual-pop-up-competition-event-2021/
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Team Vamia - V.V. Pop

COOKING FOR THE FUTURE
i . . -Pop up competition recipe book Va m!ﬂ

In this day where everything seemsto be so fastand,
on the go, people need to have something that they
can rely on. something that they will feed them
enough to go through the day or maybe fora couple of
hours. We know that there are things on this planet
that you can not combine - oil and water, fire and ice,
cats and dogs, the royal family and Meghan Markele
(opps). What if, we can serve a delicious, healthy and
gourmet food that doesn'ttake long to make, but can
be eaten anywhere, anytime? seems too good to be
true, well, here we go, welcome to VAMIA VAASA
POP UP. wait, or maybe we can call it, V.V. POP!

what is V.V. Pop?

V.V. Pop is a pop-up restaurant that can just
appear anywhere that is feasible for business to run.
Schools, mini events (or maybe big Event, why not?!),
meetings, or simply a weekend stall in your
marketplace. The conceptofthe businessis to
provide meals, that can be eaten fast, easy , and
healthy food. not to mention it should be
INSTAGRAMMABLE.

This material was produced by CORE - Cooking for the future project
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COOKING FOR THE FUTURE

-Pop up competition recipe book Vam!a

It should also provide some jobs and extra earnings
not only to the stakeholders, but also to the local
community as well. it will try to generate all of its
ingredients as much as possible locally. thus, this will
ensure the sustainability ofthe business and the
support for local products.

V.V. POP can also provide some ideas to future
entrepreneurs on running a pop-up restaurant.
Students can learn some aspects ofthe how's, whys,
and whats of a business. thus, to provide this, the
stakeholders needs to study a well-structured
business plan that they may seekvia their teachers,
boss, other entrepreneurs and family as well. As the
saying have said, Rome wasn't built in a day, so gear
up for the long ride.

This material was produced by CORE - Cooking for the future project
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COOKING FOR THE FUTURE
' . -Pop up competition recipe book Vﬂ I“!a

OMNIA

Also part ofthe process onwhich the stakeholders
needs to improve on the future are their skills. yup,
when we are talking about skills, it means the totality
of running a business. From the cooking skills all the
way to the marketing side, this is a must. You can not
go to war with only a few ammunition, if you wanna go
deepin this venture, you have to be fully equippedto
be able to succeed.

Wait, it seems like we have been through so much
but, why doeswe call it V.V. Pop? and why?

[ 0 @ Co-funded by the
, @ g” RE Erasmus+ Programme
= BY SA .

of the European Union
2018-3856 / 597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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COOKING FOR THE FUTURE
. . -Pop up competition recipe book Vam!a

Well, during the brain storming, plenty of names have
come out. fromthis to that, but, it seemslike it was
lacking something. and what was it, RECALL. yup,
there should be a recall every time you say the
restaurant. so since the stakeholders are from VVamia
Vaasa, then it is a Pop up restaurant, why not call it,
V.V. Pop?! Just like those K pop dramas and series
that were on netflix. a goodrecall, sounds great and
easy to memorise (at least).

, 2>
@M N vamia Q) ikasian
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Co-funded by the
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COOKING FOR THE FUTURE
-Pop up competition recipe book

vamia

So, for Mary, Qurat, Aileen and George thns is the
start of the marathon. Something that they can build
around and make it into a reality. the journey will
start NOW.

Read More from V.V POP
https://vvpop2021.blogspot.com/

This material was produced by CORE - Cooking for the future project
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Design a sustainable menu

I. Ostrobothnian Fishballs

Il. Pork Honey Glaze Skewers

lll. Seed crackerswith tomatojam

IV. Brownie with tyrniice cream and caramel sauce

Each of the following item has its own story. So gear up for a long
read.
I. Ostrobothnian Fishballs

Do we really need to throw away good food?

Let’s start with this premise.
I’'ve been studying here in Finland for two
yvears. Every time there is a fish dish, I've
noticed that there are still some good parts
of the fish that are being thrown. I asked
one of my teachers when I was in my first
yvear. Why do they do that? He said that
People here in Finland usually don’t consune
those part of the fish. Even it 1is still
edible, they won’t just eat it.

I meet Mr. Bld, a commercial
fisher for almost 20 years. He noticed that
from the start 1995, the demand of using
fillet fish increased. There are parts of the
fish are just being thrown and left to waste.
He is also encouraging people to maximise the
whole fish when making food.

S0, we decided why not make
one of Asia’s well-loved street food here in
Finland? Using all those fish meats that are
just being thrown away? Introducing,
OSTROBOTHNIAN FISHBALLS. Ox simply FISH
BALLS. Let’s make this food that is easy to
eat, anywhere and anytime of the day!

This material was produced by CORE - Cooking for the future project 5-:%  Pgranse
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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COOKING FOR THE FUTURE
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Design a sustainable menu vamla
®

ll. Pork Honey Glaze Skewers

Summer Time!

Summer is just around the corner! The best time of the year to
spend your weekend outside with your loved ones and friends. It
also means eating barbeques under the sun! Yup, it is the season
for your Skewers, grillers and wood chips to unite and fight that
craving for barbeque foods! Hold and take your time to see the
most flavorful barbeque that you will meet in your life!

Pork belly, pickled onion, paprika and that savory
sauce, just wait until you smell and taste the Ultimate barbeque
in the North! Inspired by the streets of Asia, this food will
surely be a hit!

..... T, Co-tunded by e

This material was produced by CORE - Cooking for the future project e Prgnme
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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i COOKING FOR THE FUTURE
l | ' -Pop up competition recipe book c” RE

lll. Seed crackerswith tomatojam

Yup, Nédrpes 1is a small town here in
ostrobothnia which produce the best
tomatoes in the country. It will be
blasphemous if we would not include the
main attraction of this beautiful town.
So why not make something from their main
product?

Tomato jam, something that
can be eaten during anytime of the day.
Plus, we made sure that this will be
enjoyed by vegans because this 1is served
with seed crackers that. Light, yet
healthy menu on the go!

IV. Brownie with tyrniice cream and caramel sauce

“no to

Most people can't say
chocolates, the indulgence of its
sweetness can make one's happy right?
2nd who would not love ice cream? Of
Course everyone does.

Brownie recipe has only a few
ingredients and added coffee flavor to
have an extra taste of it and sea
buckthorn is one of the healthiest
fruits and has a lot of good health
benefits from it, so give it a try for
ice cream.

The intensity of chocolate chips, the
tangy taste of tyrni and the mild
sweetness of caramel glaze is on the go
for dessert. This combination is
unbelievably satisfying.

This material was produced by CORE - Cooking for the future project
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ

Design a sustainable menu vamla
e

Co-tnded by e
Erssmuse Programee
of ™ Europsan Unen

14



CORE - Cooking for the future, 597859-EPP-1-2018-1-FI-EPPKA3-VET-JQ | eCookbook

COOKING FOR THE FUTURE

-Pop up competition recipe book VO m!a

Advertisement for an event

CORE vamia ..~
Virtual pop up competition event ‘

r&.«

<
©  OSTHROBOTHNIAN
»  FISHBALLS & MORE!

i
I& sweet &sour,

Sustainability by making delicious food out of unused fish meat
‘to help minimize food waste

WE ARE OPEN ON . S
WEDNESDAY! o}
28.04.2021 - §

VAMIA VAASA, FINLAND
POP-UP Competition
@ 10.00-15.00

>
@ R vamia ‘W ks

OMNIA SUTHMMAROUSE TS

Co-funded by the
CORE e povonme

This material was produced by CORE - Cooking for the future project  esma: pegene
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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Team Tartu VEC — Pasteet Margna K119

N
COOKING FOR THE FUTURE ///Q///
POP-UP RESTAURANT N

TARTU
KUTSEHARIDUSKESKUS

TKK

PASTEET MARGNA K119

This material was produced by CORE - Cooking for the future project
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|. Spratsandwich

Il. Mini Burger

lll. Smoked courgette with mashed
peas

IV. Kamafoam

by e

This material was produced by CORE - Cooking for the future project e Posanee
of ™ Europsan Unon
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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Team Omnia — EGO (Energy going on)

COOKING FOR THE FUTURE
-Pop up competition recipe book

OMNIA

Tt 3 v

@R |
2 = COOKING FOR THE FU
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This material was produced by CORE - Cooking for the future project
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OMNIA

This material was produced by CORE - Cooking for the future project

- Ry s i
gy Y vamia Q) ks
OMNIA KUTS(HAIA:I:JUSKESKUS

Co-funded by the
g ” RE Erasmus+ Programme
SOV A [IADNE of the European Union

2018-3856 / 597859-EPP-1-2018-1-FI-EPPKA3VET-JQ




CORE - Cooking for the future, 597859-EPP-1-2018-1-FI-EPPKA3-VET-JQ | eCookbook

" | COOKING FOR THE FUTURE
[ Pop up competition menu book

OMNIA

Vegetable kebab and Dumpling

Vegetable kebab, Chicken dumpling
and Yogurt dip

14
. ;f‘ 4

"ﬁ*
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. COOKING FOR THE FUTURE
Pop up competition menu book

OMNIA

Smoked pike perch roll and autumn sauce
\ v

Smoked pike perch marinade in sauce

Enjoy the unique aroma of lovage, currant leaves and
allspice, with layered baked potato, sweet potato,
pumpkin and pumpkin sauce.

P =
= 2 e

This material was produced by CORE - Cooking for the future project
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[ COOKING FOR THE FUTURE
[ Pop up competition menu book

Fuchka boat

OMNIA

Sail through the tasty waves,
chickpeas & potatoes with tamarind sauce in
fried semolina ball.
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X7 vamia Q) ikas.n

TARTU
KUTSEHARIDUSKESKUS

Co-funded by the
g u RE Erasmus+ Programme
(7Y P - of the European Union

2018-3856 / 597859-EPP-1-2018-1-FI-EPPKA3VET-JQ




CORE - Cooking for the future, 597859-EPP-1-2018-1-FI-EPPKA3-VET-JQ | eCookbook

COOKING FOR THE FUTURE
Pop up competition menu book

The spring spruce syrup
Chocolate cake

/ Relaxing walk in the Finnish
' forest, Creamy chocolate cake
and young shoots of spruce
syrup and Finnish Forrest
blueberry sauce.

,1'
oY . I
OMNIA TARTY

CORE—

2018-3856 / 597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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COOKING FOR THE FUTURE
-Pop up competition recipe book

COURE

OMNIA

Open on
Wednesday
28. 04 2021
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Smoked pike perch marinade in sauce.
Enjoy the unique aroma of lovage, currant leaves
and alispice, with layered baked potato, sweet

potato, and pumpkin sauce and more

product and we use edible wild
plant !!!!
MY ? vamia W ikas.ay

Co-funded by the
CORE B rsgmeint
of the European Union
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Advertisement for an event o
\ o) =
- AT OMNIA
’ EGO
Expriment with foods
POP UP EVANT TEAM OMNIA
Ilam - 13pm.
28.4.2021

This material was produced by CORE - Cooking for the future project  &ea Pryrais
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Create a social media platform
Social media and technology are integral parts of our daily life.

Each social media platform offers many different ways to be used in the classroom,
from sharing announcements to holding live lectures, and much more.

Over the last years social media has quickly become part of our daily lives. Social
media applications, like Facebook, LinkedIn, Instagram or YouTube make it easy to
keep in touch with family and friends and to join online conversations.

The purpose of this activity was to provide a basic understanding of social media skills
in terms of own professional development. At the same time, the students have created
professional portfolios and online marketing material for this event. A portfolio illustrates
goals and development of students.

Students produced and shared digital material using a creative commons (CC) license
in different networks and social media platforms.

»

L% 2
DUE TO HEALTH AND SAFETY
. RESTRICTIONS .\ SELECTED GROUP
HAVEBEENINVITED

FOR THE\N POP EVENT
ON WEDNESDAY 28.01.21

N POP

WE ARE OPEN ON
WEDNESDAY!
28.04.2021

VAMIA VAASA. FINLAND

Click here for Vamia Pop Up (@vamiapop) Instagram

26
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Personal blogs and Instagram accounts

1 Tamarind Glaze Salmon

Read more
https://georgeariesvillaflor.blogspot.com/

See more
https://www.instagram.com/georgearies villaflor/

This material was produced by CORE — Cooking for the future project rsomas Proyanne

of ™ Europsan Unicn
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ

27



CORE - Cooking for the future, 597859-EPP-1-2018-1-FI-EPPKA3-VET-JQ | eCookbook

‘ COOKING FOR THE FUTURE
L -Pop up competition recipe book

Read more
https://qurrat1ainn.blogspot.com/

Aileen Buenaventura

Gastronomy. Excursion. Excellence

| D %

See more https://aileenbuenaventura.blogspot.com/

Cotunded by e

This material was produced by CORE - Cooking for the future project Enemte Prgrarme
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COOKING FOR THE FUTURE
-Pop up competition recipe book cu RE

ey See more
dearund TN e hﬁps://Ww.instaqram.com/mary.annventures/

Read more https://annventures08.blogspot.com/

This material was produced by CORE - Cooking for the future project z;%%zm;
2018-3856 /597859-EPP-1-2018-1-FI-EPPKA3VET-JQ
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i COOKING FOR THE FUTURE
| , -Pop up competition recipe book

n\ Y .b‘-/ B
b
Hi Everyone!

My name is Sompit Sawangkaew
personality active, happy, positive and
easy going.

This blog will show you my fascination
about cooking, baking all home make
foods

% I’'m student of Omnia during my
N " secondyearand excited to be a part of
'~ " cooing for the future.

Cheers !!
Sompit Sawangkaew

Read more https://infinitynua.blogspot.com/
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Starters

I.  Osthrobothnian fishballs, with 3 sauces by team VAMIA
II. Vegetable kebab and Dumpling by team Omnia
lll.  Sprat sandwich by team Tartu VEC

About the recipes
All the recipes are made for 4 people, unless otherwise indicated.
All fresh ingrediencies are given in unprepared quantities unless otherwise indicated.

The cooking instructions in this section are made by the students who participated in the
Virtual Pop-up competition event in April 2021.
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Vegetable kebab and dumpling
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Sprat sandwich
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Main courses

I. Pork honey glazed with barbeque sauce by team Vamia
II. Smoked pike perch roll and autumn sauce by team Omnia
[ll. ~ Mini burger by team Tartu VEC

About the recipes
All the recipes are made for 4 people, unless otherwise indicated.
All fresh ingrediencies are given in unprepared quantities unless otherwise indicated.

The cooking instructions in this section are made by the students who participated in the
Virtual Pop-up competition event in April 2021.
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Smoked pike perch and Autumn sauce
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Mini burger
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Plant based dishes

I.  Seed crackers with tomato jam by team Vamia
II. Fuchka boat by team Omnia
. Smoked courgette with mashed peas by team Tartu VEC

About the recipes
All the recipes are made for 4 people, unless otherwise indicated.
All fresh ingrediencies are given in unprepared quantities unless otherwise indicated.

The cooking instructions in this section are made by the students who participated in the
Virtual Pop-up competition event in April 2021.
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Fuchka boat
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Smoked courgette with mashed peas
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Desserts

I.  Brownie with tyrni icecream and caramel glaze by team Vamia
II. The spring spruce syrup chocolate cake by team Omnia
lll.  Kama foam by team Tartu VEC

About the recipes
All the recipes are made for 4 people, unless otherwise indicated.
All fresh ingrediencies are given in unprepared quantities unless otherwise indicated.

The cooking instructions in this section are made by the students who participated in the
Virtual Pop-up competition event in April 2021.
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Brownie with tyrni icecream and caramel glaze
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The spring spruce syrup chocolate cake
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