At the Main Entrance
So, let´s start. Here is a reception, we have a practical training here.

Ground floor
Right now we are on the ground floor, there are rooms like: locker room, canteen, computer classes and more. We start with the right wing. So follow me. Here is a school canteen, we can go there now if we are hungry. Here is a gym. Now we are heading for a locker room. On the left side there is a small fitness.

It´s all about this wing. Now follow me to the next one. Here on the right side of the wall you can see noticeboards of subjects and professions what are tought here but even that ones were cancelled some time ago because students weren´t interested in these subjects. And now we are going to the auditorium, where is a projector and notebooks. 

You can see noticeboards again and behind this corner there are our computer classrooms, classroom number 23. We have IT lessons there. And we are going also to the classroom number 25 which is multimedial-there are headphones connected to computer, and multimedial whiteboard. We usually learn languages there. If you don´t have any questions, we can move to the first floor where are classrooms for students of studies with certificate of apprenticeship. There are two classes for one classroom because they turn in two groups (střídají se ve dvou skupinách) - one group has one-week practical training and the second one theoretical education. Next week they change.

First floor
So in the right wing there is the first staff room. Come and take a look. And in front of us there are some show windows on the right side and on the wall there are noticeboards again. There is a secretary here and behind the office there is a headmaster´s office. Any questions? Ok. Now we are going to the second/last floor of our school. Please follow me.

Second floor
So here we are. There is the second staff room. There are other classes with a projector and computer. And here is a study room and small school library. Okey any questions? So it´s all. Thank you for your attention. Good bye.

Now I'll tell you something about studies with school - leaving examination. These are four- year branches of study. The graduates can join higher education – at universities or other schools of tercial education.
Hotel industry - graduates are prepared to work in business operational positions in hotels and accommodations and spas or recreational facilities. They may work as receptionists or hotel managers.
They´ve got normal subjects such as Czech, Mathematics, foreign languages etc.,
They also have a lot of interesting subjects such as Technology of Cooking Preparation, Technology of Services, The Science of Nutrition (nauka o výživě) and economical subjects.

Tourism - graduates are prepared to work in a variety of tourist facilities, employee of travel agencies or economists, guides.
They may work as self-employed person in tourism (samostatný podnikatel).
They have specials subjects such as Applied Psychology, Guide Services, Cultural History, Law in Tourism, etc.
Pedagogical Lycée – this branch of education is intended for students who, after completing the field, want to continue their university studies, primarily in the humanities, pedagogy or sport. Within the specialization, from the 2nd grade, they choose one subject from the offer of humanities or physical education. In addition to the compulsory English language, we offer a choice of German, French or Russian as the 2nd compulsory language.

Businessman – it’s a two-year follow-up study for students with a certificate of apprenticeship
Studies with a certificate of apprenticeship

- three-year education

- there are 3 main branches of study: cook and waiter – waitress, confectioner and decorator.

Each of these subjects has 1 week school education and 1 week practical training

Cooks and Waiters have practical training in restaurants, hotels and catering estlablishments. We have our own place of practical training in the restaurant Uran. First two years they study together – they have common base and the third year of study they are divided into two groups – the group of cooks and the group of waiters.

After successful passing the final test, graduates may join the Further education at our school. It´s two year education and students pass school-leaving exam.

Confectioners gain knowledge and skills in the subject of processing of raw materials and their presentation of the final confectionary products, including their decoration and visual processing. After passing the final exam they can work as a separate confectioner, confectioner in manufactures and all catering facilities, in pastry shops, cake shops, restaurants and other establishments. Or they can join the Further education.

Decorator is a subject for boys and girls and focuses on acquiring skills in arranging goods, production of various promotional tools, preparation and implementation of promotions.

