
 

 

 

 

Case 3A. Finnish Student’s WBL at Latvian Restaurant “Ferma” 
Description prepared by Ogre Technical School, Latvia 

 
Basic/background info:  
 Ogre Technical School welcomed two students, who were provided with work-based 
learning in accordance with individual plans in Latvian companies for four weeks in January 
and February, 2020. Ruslan Golubjev, a student from the Finnish Vocational Training Center 
Winnova, practiced at the restaurant Ferma.  
 

Perspective of trainees in their own words: 
Ruslan had previously applied for a student exchange program in Latvia when it was offered. 
When he arrived, Ruslan was pleasantly surprised by the new, modern and well-organized 
learning environment at Ogre Technical School, as well as the good and comfortable living 
conditions at the new service hotel.  
Ruslan found it interesting to compare the degrees and quality of vocational education in 
Latvia and Finland. He liked working in the restaurant because he was given personalized 
hands-on training, had the opportunity to learn how to cook fish, meat and various other 
interesting and sophisticated dishes normally included in the restaurant menu, each dish 
being a work of art served to the customer. 
This was not Ruslan's first overseas practice, having previously worked as a cook on a cruise 
ship providing tourist trips from Finland to Germany. However, he considers wor-based 
training at restaurant Ferma to be the most successful experience of his career so far. 
Ruslan views his collaboration with the WBL manager at the company that provided new 
knowledge and helped him acquire cooking skills, as a very successful. The restaurant's menu 
is interesting and rather sophisticated, so the student had the opportunity to learn much 
more than was planned in the individual plan. 
 

Perspective of workplace 
Ruslan Golubyev practiced in one of the best restaurants in Latvia called "Ferma"; this 
company provides a high quality training process for the trainee in cooperation with the WBL 
manager and one of the restaurant chef, Māris Astičs. The trainee was provided with on-site 
mentoring and support by explaining, showing, and teaching. The trainee was given specific 
job during the WBL process, consisting of various tasks, and had the opportunity to work with 
modern kitchen tools and equipment. As a part of a work-based learning process, the trainee 
learned not only a la carte cooking skills, but also how to prepare and present the dishes on 
the company's menu. The most enjoyable thing about working with a student was that he 
was motivated and interested, eager to learn and gain new knowledge.  
 

Conclusions 
The trainee and the company share the view that the student exchange mobility organized 
within the project and the opportunity for foreign students to practice in a Latvian company 
is successful. Both sides are fully satisfied. Within the ILP4WBL project, students in the 
exchange program were given individual access and support, and an individual plan was 
developed based on the learner's abilities, skills and knowledge. 

 


