
TRAINING PROGRAMME



Introduction
MATOORO Academy is aiming to combat the shrinking pool of talents with a
programme that ensures the hospitality ecosystem to still has access to
important skills, and allows young professionals to develop their talents. For the
duration of six months, students have the possibility to attend theoretical and
practical classes, starting from the basis of hospitality, up to the understanding
of all critical factors in food and beverage management. The extensive nature
of this course allows learners to gain a broad understanding of food and
beverage management and enables to confidently strive for a managerial or
executive position in any hotel, restaurant, or bar, to refill the current gap in the
hospitality sector and give employers the possibility to regenerate their team
with skilled motivated workers.

The course offers a broad educational approach to a leadership career in the
hospitality industry. The program provides a varied course of study. In addition
to the university’s general education requirements, students take classes
specific to the industry including an introduction to hospitality, human
resources management, organizational behaviour, guest experience, operations
management, leadership, and ethics. Students also study cost control, revenue
management, career development, financial accounting, and strategic
management. Rounding out the curriculum are senior-level capstone classes
where students apply managerial and leadership skills learned in the classroom
and through training experience in the hospitality industry. This approach
offers prospective employers a well-rounded person who understands day-to-
day operations, has the ability to contribute to strategic planning and can
adapt to a multitude of positions. 



MATOORO 
ADDED
VALUE

WEEKLY CLASSES
The educational programme will focus on

training both kitchen and dining room staff in a
managerial way, with attention to the main

incidences of F&B cost and wage cost, teaching
them how to manage a point of sale. 

ON-SITE PRACTICE
To complete the training, there will be
up to 30 hours of practice in restaurants
to refine the theoretical teachings.

BENEFITS
All participants will be provided with

board, accommodation and an  Oyster
card to travel by tube or bus in London.

 

B1 ENGLISH TEST
Our English course will be

structured to prepare our students
to attend a B1 English test at the

end of the course

FOOD ALERT
CERTIFICATES
Four certificates are included
within the programme 

PARTNERSHIP

Italian Ministry of Foreign Affairs
Consulate General of Italy in London
Italian Chamber of Commerce in London
FIPE 

Our Academy is sponsored by:

INTERVIEWS
At the end of the course, students will be
introduced to our partnered restaurants
for job interviews opportunity.

FINAL CERTIFICATE
At the end of the second trimester,

the students will have the
opportunity to present their own

business plan and receive a certified
diploma 





THE
PROGRAMME

For the duration of twenty-two weeks, the students will have the opportunity to
learn from sector leaders the secrets of the hospitality industry and how to
become future managers. They will be taught everything from the basics to
back-office and operations duties. 

The evening shifts will complete the training, allowing the students to
immediately put into practice what they have learned during the day. This will
help to instantly address any issue the learner might face.



The course is designed to motivate and entice an increasing number of
professionals in the hospitality industry. It aims to train Restaurant Managers in
food service, room service, bartending, and sommelier to facilitate entry into the
national and international restaurant and hotellerie job market.

THE COURSE

Designed for: Anyone interested in a profession in Hospitality. From college graduates to professionals who wish to
enhance their careers.

Modules:

History of hospitality 
Hospitality and guest management
Products and culinary biodiversity
Basics of cooking, tools and equipment
Techniques of plating and serving
Sections and responsibilities of kitchen/floor
Cooking workshops
Cooking techniques and professional ethics
Barista skills foundation
Cocktails and spirits
Oenology and Enography
WSET Level 1 and 2
English lessons in preparation for B1 

FIRST TRIMESTER

Organization control and management
Restaurant and hotel team management
Back office duties and inventory management
Mixology
Food Design
Leadership and Operations
Marketing and customer care
Human resource management
Oenology and Oenology
WSET Level 3
Food and beverage management
Masterclasses with industry experts
English lessons and B1 exam 

SECOND TRIMESTER



COURSE SPECIFICATIONS
AND MODULES

Programme duration 
 22 weeks 

Weekly hours of theory classes 
6 hours 

Weekly hours of practice training 
up to 30 hours

These modules are for both FOH and BOH
 students together

All modules are divided between FOH and BOH

 Daily modules duration
3 hours per module with a break

Weekly hours of English classes

4 hours
Total number of assessments

3 assessments
 

Theory modules 

The programme in numbers 
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MEET OUR TEACHERS 



Roberto Costa was born and raised in Genoa, at the heart of the Liguria
region in northwest Italy, famed for being a culinary treasure trove of the
peninsula. After being brought up in the family-run trattoria, he opened a
number of successful restaurants around Italy before moving to London
where he opened the now famed Macellaio RC in South Kensington in
2012, also awarded with three prawns by Gambero Rosso, who now
counts 5 other locations in London  (Exmouth Market, Union Street,
Fitzrovia, Battersea and Soho) and one in Italy (Milan). Elected man of the
year in 2017, Roberto Costa has soon become an important point of
reference for many Italian people coming to the UK, also due to his
presence as Director of the board of the Italian Chamber of Commerce
and Industry in the UK since 2016. Thanks to his passion for food and his
knowledge of hospitality, in 2017 he has been appointed Gourmet
Ambassador and also awarded as the first Genoese Ambassador in the
world. With the aim of sharing his knowledge acquired over the years with
young people, to train and motivate them to work in the beautiful world of
the hospitality industry, in 2018 Roberto found the RC Academy, one of
his biggest projects related to education in the hospitality industry, with
which he has already trained more than 200 students.   R
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BEST MASTERCLASS IN LONDON



Roberto Costa

SPECIAL GUESTS
Teachers and 
Thanks to the collaboration with some of the most
renowned entrepreneurs, Chefs and Sommeliers on
the English scene, the Matooro program is related by
highly respected experts with excellent business
management skills. Here are just a few names out of
the 12 professionals participating in the project. 

Giorgio Locatelli



Sponsored by 
the Italian Chamber of Commerce & Industry in the UK,  and the Consulate General of
Italy in London, together with the patronage of the ministry of foreign affairs, and the
partnership of the European School of Economics, our academy is now welcoming

new candidates from all over the world to start this journey together.



Looking forward to working with you, 

Apply now!
www.matooro.com


