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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 
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Team Tartu VEC – Pasteet Margna K119 
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Team Omnia – EGO (Energy going on) 
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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. 

 

Click here for Vamia Pop Up (@vamiapop)  Instagram 

 

  

https://www.instagram.com/vamiapop/
https://www.instagram.com/vamiapop/
https://www.instagram.com/vamiapop/
https://www.instagram.com/vamiapop/
https://www.instagram.com/vamiapop/
https://www.instagram.com/vamiapop/
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Personal blogs and Instagram accounts 
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Starters 

I. Osthrobothnian fishballs, with 3 sauces by team VAMIA 

II. Vegetable kebab and Dumpling by team Omnia 

III. 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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Ostrobothnian fishballs 
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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 

III. 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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Pork honey glazed with barbeque sauce 
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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 

III. 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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Seed crackers with tomato jam 
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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 

III. 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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Kama foam 
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This material was produced by  

CORE – Cooking for the future project 

 

 

 

 

 

 

 


