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The Aim2Sustain learning modules are available in    English and the languages of the partner
countries:

Bulgarian Greek Lithuanian Dutch Polish Portuguese Spanish
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In October and November, the Aim2Sustain modules were tested in classrooms by different

teachers, involving 15-20 students from each country. All students were asked to assess their

knowledge of sustainability in the HoReCa sector both before and after the training.

The positive responses from the teachers, along with the notable improvement in the student

assessment scores, suggest that the modules successfully foster the development of sustainability

skills among vocational students in the hospitality and culinary disciplines. 

Further enhancements to the learning modules, guided by teacher feedback, will ensure better

alignment with the unique needs of the HoReCa industry.

Piloting Aim2Sustain online learning platform and teaching content
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https://aim2sustain.erasmus.site/platform/
https://aim2sustain.erasmus.site/platform/
https://aim2sustain.erasmus.site/platform/
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On December 5th, the final Aim2Sustain project

conference, organized by the project coordinator

VESK, took place in Vilnius, Lithuania. The event

brought together project partners, HoReCa

professionals, and representatives from Lithuania’s

education sector to share the projects results and

discuss ways to promote sustainability in education

by developing the skills needed to create positive

change in the HoReCa sector. 

      Showcasing project outcomes: national events and international conference 
National multiplier events were successfully organized by project partners bringing together a diverse

audience of stakeholders, including HoReCa professionals, VET teachers, educational institutions,

and policymakers. These events aimed to showcase the project’s outcomes. Through interactive

sessions, presentations, and discussions, participants explored the practical applications of the

project’s results and shared insights on embedding sustainability competencies in the hospitality and

culinary sectors.

Highlights of the event included: 

Engaging presentations on sustainability

and best practices;

A comprehensive presentation of the

Aim2Sustain project results;

A festive visit to the VESK Christmas Fair

and a tour of the training centre’s

sustainability initiatives.



Together we can take a step
towards a more sustainable future.

Teach and learn with the Aim2Sustain
online platform

Discover the Guidelines for Sustainability
as a Competence in HoReCa 

Project partners:

Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not
necessarily reflect those of the European Union or the National Agency. Neither the European Union nor National
Agency can be held responsible for them.

aim2sustain.erasmus.site/

facebook.com/Aim2SustainErasmus
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