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Program Obijectives

To build an awareness for operating responsibly in Food
and Beverage for MICE operafors

To develop capability and fo increase knowledge on betfer,
smarter and more sustainable F&B operations

To apply knowledge gained from the Program to business

TIME to CHANE

implementation

To build a professional competitive edge for graduates of
the program

To develop the establishment of a Responsible Community
in MICE indusiry

Program Structure

Consists of 7 education modules and 2 Bonus Topics

o The Sustainable Development & Business Events
e Where does our food come from?

o lef’s Talk Shop

e The Hands That Feed Us

e Designing Responsible Event Menus

o Throw It in The Trash

o Tak the Trends

e Big Stories Told Increments

About the Program

The Responsible Food and Beverage Operations 2022 is an education
program that highlights the importance of sustainability in food and
beverage services in business events. The program aims to create

platform that MICE operators can strengthen their knowledge on key
responsible F&B operations elements. This program will empower F&B
professionals fo make better and more focused decisions to influence

o Positive Change — The Listening & Thinking for a change,
Problem-solving and positive leaders

Change making Assignment

the sustainable success of an event.
2-Day On-site Education

. 1-Day Site Visit with Assignment Discussion and Exam
Program Learning Outcomes

Knowledge and Understanding Target Au dience

Analyze and Decide
This program is developed with the focus for Chefs,

Apply and Create F&B / Catering /Banquet professionals (Management level) and

Develop an Affitude of Action as a Community other management personnel who are interested in F&B operations.

The 3-day course will mainly be conducted in Thai, some specific topics may include English-speaking speakers,
the course will be conducted in English. All sessions will be moderated in two languages.
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1. gUs:neumskSerUdovucg Rldmdoanavnoiusouiionu aauu.

nSe1duaNINALIA TICA/TEA/EMA/THA/PHA HSoHUDONIUNIANS 5,000 un
ANu KSoovAnsmMASINIduUavAnNsiman:Tuutuds:INAIng
2. OUANSHEOHUDYURGNUNSSUSOULNASTIU TSEMS, TMVS, AMVS, ISO 5,000 UIN

3. KuduUAUNDIUTUUS:INATNY B @AIN:ITYUMNKUDYNUCING NIGM
Joanavausouonu aalu. naluldaunuwruntuds:inAlnurso 10,000 v
auaswiuavAnsnoiavan:1Tuuluds:InANgY

4. gavn:IJuuniylainuununiuds:inAlngrSealnsauavAnsnDIGQ
— 13,000 uNn
n:10guUfuUs:InANY

This education program fee is 10,000 baht for non-TCEB partners.
50% subsidized for TCEB's partners and the fee is 5,000 baht (vat included).
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