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Getting here

The CEFPPA is easy to access: 7 .
Strasbourg is Th50mins from Paris,

and 3h50mins from Lyon by TGV.

1h30mins from Basel by car.

2h20mins from Frankfurt [ )
International Airport by car. lyonl ) gmTurin

o]

By car:

The CEFPPA is 5 minutes from o ; o \
the M35 motorway (exit 5, [ ey | . “Rome
“Baggersee”), 25 minutes by car e | 4

from the centre of Strasbourg, the Barcelona W

train station, or the airport. ¢ \ . r
A free car park with 150 spaces W Madid "
is available for you to use. b # '

Establishment managed by the Chamber of Commerce and Industry

”
of Strasbourg and the Bas-Rhin, by the Association of Hoteliers, [ atads
2 Strasbo AKTO

Restaurateurs and Purveyors of Beverages of the Bas-Rhin,
in partnership with the National Board of Education

e 'HNODTUEE% f’/“@’” Do you love the fields of cooking,
waiting and reception? Welcome to the CEFPPA!

Your contact:
Ms Désirée OHLMANN - European Coordinator Do you want to join a work-study
europe@cefppa.eu programme at the CEFPPA?

The CEFPPA Adrien Zeller is delighted to invite
you to discover our programme of training
courses in the world of hospitality.

Join us in this wonderful adventure, and learn

4 rue Eugénie Brazier - 67400 lllkirch-Graffenstaden - Tel. (+33)3 90 40 05 10 Do you want to learn and live “Excellence through experience”,

in the heart of Europe?
www.cefppa.eu

U excellence par U expérience cefppa.eu




» Our offer

The CEFPPA offers a two-year training course as part of an appren-
ticeship contract.

The training course is split between working in a company and studying at
the CEFPPA: 840 hours of training at the CEFPPA spread over two years,
and the rest of the time spent working in a company.

m As an associate of EURHODIP, the CEFPPA guarantees the
l' ~ ‘J acquisition of general and professional knowledge in close

EURHODIP association with the trade and its values.

The CEFPPA prepares you to take a national examination for a professional
qualification, level 3 to 5 in the European Certification Framework.

» How to apply

WRITE TO THE CEFPPA

to receive an application pack OR SN2 {R'IE-E%%\]MPLETED Sita
COMPLETE THE FORM
BN ppLICATION PACK Q

given to you by our

European partner schools. by email to the CEFPPA

» Our commitments

Qe

-You have the status of an apprentice or .
apprenticeship student.

- You sign an apprenticeship contract with a
company in the region of Alsace.

- We train you to ensure a smooth integration
into the world of work

P Entry
requirements

-You earn a salary through your employer,
according to the table of percentages of the
national minimum wage for hoteliers:

Apprenticeship contract

1t year 2" year

- Be between the ages of 18 and 25

- Be from one of the 27 counttries of the
European Union

Age
& - Have received the equivalent of the
18020 baccalauréat from your home country

[¢) )
years old 43% 5%

- Have preferably mastered the basics

2110 25 61% of French

years old 537

MOTIVATION E
INTERVIEW

SIGN

P Your future
prospects
- Stay with your company or go
to another one to begin a career there.

- Obtain a complementary certification
at the CEFPPA or in France.

- Return to your home country with
aqualification to promote French
gastronomy

@ n,

a training commitment
with the CEFPPA

SIGN
A anapprenticeship
contract withan

accredited employer

P Practical information

» E ¥ %
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Language skills
A French language course
is available if necessary

Training is adaptable
to your needs

Beginning of the training
and the contract:
End of August/ beginning of September

Accommodation
With your mentor or in student
accommodation

Insurance
The apprenticeship contact gives
you the right to French social security




