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ALIYAH AND
EMPLOYMENT PROGRAM

“ALIYAH 2000"

CHEF
TRAINING
PROGRAM

FOR DAN, ISROTEL, 4
AND FATTAL HOTEL CHAINS

Gvahim NGO, in partnership with the Jewish Agency for Israel and the Ministry of Aliyah and Integration,
is thrilled to announce the launch of a professional Chef Training program tailored to individuals aspiring
to work in the esteemed Dan, Isrotel, and Fattal hotel chains.

Our program is hosted at the state-of-the-art “Be-Chef Culinary College” in Haifa, boasting cutting-
edge equipment and spacious classrooms, along with industrial training kitchens that provide an ideal
environment for top-notch training. This comprehensive course offers participants invaluable hands-on
experience in the actual kitchens of Dan, Isrotel, and Fattal hotels located in northern Israel.

Upon successful completion of the program and state exams, graduates will receive support in securing
employment in hotels across the country. This is particularly valuable considering the current shortage
of culinary professionals in Israel.



ELIGIBILITY CRITERIA:

New Olim who completed the Ulpan Alef

Age range: 22 to 45 years old

Completed 12 years of education (High School level)

Excellent health

Successful completion of tests, a personal interview, and a psychometric assessment

Throughoutthe program, participants have the unique opportunity toreside in affordable rental apartments
within the Jewish Agency Absorption Center in Kiryat Yam. These apartments are offered at significantly
reduced rates compared to the market.

Furthermore, the personnel at the absorption center are fully prepared to offer extensive support and aid
to Olim during their initial stay in the country, significantly easing their adaptation process. This provision
is exclusively available throughout the program participation period. At its conclusion, program participants
must vacate the absorption center.

PROGRAM STAGES:

Professional Chef Course, consisting of two parts:

8 weeks of theoretical classes at Be-Chef College in Haifa, five full school days a week: November
2024.

24 weeks of combining theoretical classes with practical classes in Dan, Isrotel, or Fattal hotel
kitchens, occurring six times a week (three theoretical classes at Be-Chef College in Haifa and three
practical classes in hotel kitchens). Classes run for a full school day.

Employment within the Dan, Isrotel, and Fattal hotel chains: July 2025.

PLEASE NOTE:

® This program is NOT open to returning Israelis (Toshav Hozer status) or individuals who were born in
Israel.

® All training incentives within the program are exclusively accessible to program participants and do not
extend to their family members The State of Israel has made substantial investments in establishing
this program. By choosing to participate, you commit to successfully completing your studies and not
discontinuing your involvement in the program unless under compelling circumstances.

® You may arrive in Israel no earlier than six weeks before the program begins. Arrival in the country
after the program's start date is not permitted.

FOR INQUIRIES, PLEASE CONTACT:

GVAHIM.ORG.IL REGISTER NOW!
+072 53-640-5879 (WHATSAPP) CLICK HERE OR SCAN THE CODE
@© ELENAYAS@GVAHIM.ORG.IL T0 PARTICIPATE THE PROGRAM



https://gvahim.org.il/
https://wa.me/972536405879
mailto:Elenayas%40gvahim.org.il?subject=Bus%20Drivers%20Course
https://gvahim.tfaforms.net/f/VocationalTraining_BeChefCentre
https://gvahim.tfaforms.net/f/VocationalTraining_BeChefCentre
https://gvahim.tfaforms.net/f/VocationalTraining_BeChefCentre

