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Successful teaching project in hospitality management
The regularity of the case study at SSAT school, of Bellinzona, are following the rhythm of the school year (September-December and January-May). 
The Case Study are managed from students with the supervision of specialized professors and the assistance of a tutor.
The method utilized is the project based learning,
the theme is given from the responsible professor (and the commitment), the objectives are fixed with the students. 
The students create the job plan, and have to carry alone, with the assistance (coaching) of the professor and the tutor.
Advantage for the learning: 
· Activation of learned knowledge’s
· learning of dealing with work relationships, team work
· multidisciplinary: integrations of different kinds of learned materials
· Motivation increases / students are responsible for their learning
· Students are learning skills of project management
· Students acquire the ability to solve problems and develop solutions

A successful project is "Widespread Agritourism”: Case Study on the re-launching of the agricultural enterprise Colombera"
Teacher in charge: Stefano Airoldi, marketing professor SSAT
Tutor: Cristina Ceresa

The project began with an inspection of the place and the presentation of the first objectives: the class enthusiastically welcomed the mandate and was divided into 5 groups: 
Communication, 
“Transumanza”[footnoteRef:2],  [2:  Territory displacement of the cows herd according to seasonal change.] 

Segmentation, 
F&B and 
Service.

Objectives of each group:

Communication: making of the brand “The green way”, creation of the manual for its use, planning for a website and user manual.

Transumanza: making of brochures for schools, colleges and kindergarten. Creating websites for adults and children. Planning transhumance festival.

Segmentation: identification of the relevant segments and creating products.

F&B: Making of a cookbook with recipes simple and pleasant. Seasonal subdivision of the recipes to encourage the use of seasonal products, creation of a story for each season in Italian and German.

Service Manual: Tips for the service in a farm.


Peter Walliser
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