
Artisanal Recipes and Organic
Mediterranean Academy

AROMA

Lebanon

Italy

Greece

Jordan

Project Objectives:
Objectives are reached through cross-border efforts, by
leveraging expertise of subject matter experts from each
country, developing unified curriculum of industry best
practices and cultural nuances (O3.1). AROMA organizes
student exchange programs (O3.2), where through hands-
on training, students enhance skills and cultural
understanding, broaden perspectives, & build professional
networks. User-friendly digital platform, equivalent to
virtual academy is created (O4.1) to make designed
curriculum accessible to wider audience. This platform is
promoted to businesses, NGOs, vocational training
centers, and governmental organizations, enabling them to
improve employees’ or beneficiaries’ skills (O5.1). To
strengthen job connections, students receive certifications
upon completion of courses (O5.2). Primary beneficiaries
include culinary organic enthusiasts, students at vocational
centers, professionals in F&B/hospitality industries,
men&women employed in rural agricultural sector.
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