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The seminar “Prospects from European integration and options of collaborative, trans-national research in vocational education and
training” seminar was a part of the project “Historical and cultural foundations of vocational education and training (VET)”. The first
aim of the seminar in Jyväskylä was to understand the structure of the Finnish VET system in comparison to other European VET
systems, especially the “Dual system in Germany”.  Secondly, we discussed the Finnish VET system in relation to both it’s cultural
and historical background, and the process of European integration.

The participants of the (field-studies) seminar in Jyväskylä were sixteen advanced or doctoral students from different European
countries (Great Britain, Germany, and Finland): Sue Cranmer, Caroline Pelletier, Nigel O´Connor, Gabriele Molzberger, Sebastian
Frentzen, Marc-Olaf Bergemann, Leila Schmuck, Andreas Mathieu, Markus Weil, Katrin Kraus, Merja Luoma, Virve Kallioniemi,
Mervi Friman, Satu Perälä-Littunen, Päivi Niiranen-Linkama, Ulla Huttunen. During the seminar the students were tutored by: Prof.
Anja Heikkinen, Prof. Christine Mayer, Prof.  Philipp Gonon, and Prof. Andy Green.

In order to deepen the participants understanding of the Finnish VET system we did some observations in several vocational
institutions in Jyväskylä. In the beginning the whole group discussed a general guideline for the observations to be made which
covered the following topics: General Impression, Learning Facilities, Role of  Teachers and Learners, Ways of Learning, and
Combination of Theory and Practice.

The whole group was divided into three smaller groups to have the possibility to do some observations in different kinds of vocational
institutions:  teacher training college, catering school, and the school of technology. After finishing the observations in these different
institutions each group wrote small papers which are documented in this reports. All students discussed together both the experiences
and the results of thse filed studies of the Finish vocational education and training system. The second part of analysing process was
to prepare a videotape based in data collected from the three small research groups.

Intensive Seminar 26.3.- 4.4.2001; Visit at Wednesday 9.00 - 12.00
Field studies in the technical VET school of Jyväskylä
Participants:
Marc - Olaf Begemann
Sebastian Franzen
Mervi Friman
Ulla Huttunen
Leila Schmuck
Caroline Pellitier

Introduction
This report is based on information collected during our visit and on the subsequent reflections and discussions of our group.
As part of our seminar we visited the vocational education and training school of Jyväskylä.
Upon arrival one of the teachers took  us on a tour through the building, which led us through facilities dedicated to the teaching and
practice of wood-working, construction and car industry.  We also had the opportunity to interview some of his pupils who are doing
an apprenticeship in the transportation sector.

Structure
The VET school of Jyväskylä counts 1500 students and 150 teachers. The teaching fields are seperated in catering institute, social
health institut, the commercial college and the apprenticeship-centre.
In the apprenticeship centre they have several subdivisions into the educational fields like
1. Media and communications
2. Electrical engeneering and IT
3. Laboratory technic and environmental protection
4. Transport and automobile engineering
5. Mechanical engineering
6. Construction and HPA ( Heating, Plumbing and air conditioning)
7. Wood industry
8. Fashion
These field are located in two seperate institutions and we went to visit the the fields 5 and 7 while we were talking to students of the
field 4.

Learning facilities
Although the workshops were well equiped, we noted some variety in the ages of the machines.
We had different opinions regarding the safety, quality, and up-to-dateness of the facilities, especially those dedicated to capentry and
joinery, as these were areas in which some of us have experience.

Role of teachers, learners, and ways of learning.



While we visited the different workshops, we noticed that the students worked with relatively little guidance from tutors. They
seemed to work through practical tasks mainly on their own. Although we did not investigate the pedagogical practices adopted in the
carpentry and joinery workshops, we were given information on how teaching was organised in mechanical engineering. During their
entire apprenticeship, students work on real customer orders, which range from the basic to the more complex as their expertise
develops. This gives them a holistic understanding of the practice of mechanical engineering. In addition, they also complete
individual exercises in a training workshop, to practise particular skills.

Combination of theory and practice
In interviewing students on transport apprenticeships, we discovered that practice and theory were clearly distinguished, with students
favouring practice above theory. Overall, two fifths of the curriculum is dedicated to practice, with the remaining time spent on
theory.

The theoretical element of the curriculum is divided into general and professional subjects: general subjects include Finnish, Physics,
Art and Culture, English; professional subjects cover logistics, customer service and cargo handling.

To develop their practical experience, students spend eleven weeks working in a number of companies. According to the teacher, this
enables students and employers to get to know each other and may create employment opportunities.

General impression
The school put a lot of emphasis on developing genuine practical expertise by giving students the opportunity to work on real
customers orders, even though the revenue generated is only a fraction of the overall school budget. When reflecting on our visit, we
discussed the extent to which the facilities and pedagogical approach prepared students not only for work, but also for life.

Catering:  Impressions from a visit to a vocational education school in Jyväskylä

Introduction
At Jyväskylä Catering Institute catering is a profession taught across three areas of specialisation: institutional cooking, restaurant
cooking and services. During the first two years of training all of the students cover a common syllabus which includes different
modules from each specialisation. In the third year they must choose one of the three specialisations. In the first two years both theory
and practice take place in the vocational school. In the third year the students have the opportunity to participate in a work placement.

During our study visit to Catering VET we observed different components of each specification. On the first day we mainly observed
the restaurant-cooking group. During the second day we were with two groups, namely institutional cooking and services.

When we arrived at the school we found a busy and friendly atmosphere. And although everyone was working independently it was
apparent to the visiting group that the students were engaged in a common project.

On the first day we talked to the catering VET teacher through a translator. We were surprised that the teacher was only familiar with
the training for which he was responsible but not with the structure of the system as a whole. During the second day we took the
opportunity to talk directly to the students and teachers in English. Over the course of the two day visit it was easy for us to identify
and to understand the differing roles of teachers and learners.

Roles of teachers and learners

Teachers
The teachers adopted the role of advisers and supervisors. We met four teachers: on the first day a teacher of restaurant cooking
(teacher A); on the second day we met a restaurant cooking teacher (teacher B), an institutional cooking teacher (teacher C), and
finally a services teacher (teacher D).
Teacher A found time for us to ask questions in a separate room while the students continued working independently. The teacher
appeared to trust the competencies of his students, who are in their second year of training. He described this class as proficient and
sufficiently motivated to work independently. When the students asked teacher A questions he responded in a direct and instructive
manner. Teacher A told us that he was qualified in institutional level cooking-training and had gained experience in his own career by
working in various areas of cooking. Additionally, he had successfully completed a one year teacher training qualification.
Teacher B was not available during our visit as she was engaged in office administration while the students were working
independently.
Teacher C was on-hand in the kitchen which provides meals for campus students. At the time we met her she was supervising students
making bread.
During our visit we spent the longest period of time talking to teacher D. This teacher described her busy schedule. She also explained
that for the students we met it was their first day to work in services. Consequently they required much tutorial support. For example,
she had to demonstrate to them how to decorate the table and where to find flowers. Despite the hectic nature of her working
environment her professionalism and commitment was obvious to us.

Students and their ways of learning
Students in group A worked in a project format. This group was divided into five teams. Each of which had been given the task of
researching the local cuisine of a Finnish region. They then had to choose a selection of dishes and prepare them for a buffet. The
students seemed to like the independent setting and the possibility of having responsibility for their own decision making. They only



asked for the teacher’s assistance when requiring specific advice but their learning also took the form of sharing experiences with
fellow students. This method of learning was both process and product orientated and so the learning encompassed a holistic
approach.
The work setting of group B was similar to that of group A. In addition, we spoke to the students. One third-year student who was
making rolls said that for him practice is the most important element of the training. He receives occasional instruction and is then
responsible for the results. A different student, who that day was responsible for washing the dishes, explained that the  kitchen duties
are shared on a rotational basis. He described this system as a combination of learning in a training setting and fulfilling daily duties.
Group C was preparing lunch for 600 students. As this setting constitutes a fully operational campus kitchen, it reflects a real life
work setting characterised by division of labour. In this institutional kitchen a group of students worked together with three cooks,
two catering assistants and their teachers.
Group D was excited because it was their first day in services. They were learning basics by instruction and then served customers.
Two girls said that they were very excited about catering VET and they were encouraging each other in their new learning situation.
Our observation that the students knew what to do, using the appropriate methods, led us to the informal conclusion that they are
subject to gaining implied knowledge, probably derived from theoretical sessions and then applied in practical tasks.

Learning facilities
The VET school is responsible for funding and maintaining the learning facilities, the supply of ingredients and developing placement
agreements with restaurants. The VET school is publicly funded and the campus catering facilities are organised on a system of meal
subsidy, where the maximum limit allocated is 6 FIM per student meal. This budgetary control demonstrates that even in the school
setting students have to work within parameters comparable to real life working conditions.
Our conclusions were that the learning conditions of catering training are up to date. Both kitchens, institutional and restaurant,
emphasised their ownership of new equipment. A critical and positive aspect of the learning environment is that the students deal with
real customers and situational feedback.
Students do not have to pay a tuition fee for visiting the vocational school but have to purchase their professional clothes (table
waiting and cooking). Normally they are not paid for their placement experience in restaurants.

Combination of theory & practice
We observed the practical setting and got some information about the general structure of the curriculum: the three years of catering-
school training are divided into three different modes of module. One module is predominantly orientated towards practical work, the
second towards theory and the third is a combination of both. Each module varies in learning style. During the three years there is an
increased emphasis on  practice, especially those aspects external to the VET school. In each summer vacation there is an obligation
to undertake a two week work placement. In the school setting all products are used: they are either sold or served within the
institution. After finishing the menus there is an evaluative discussion with restaurant cooking class teachers.

Teacher A told us about some critical strands of the present catering training system: he mentioned that the restaurants are increasing
their practical training provision and that the school is losing control of the situation. This problem may arise as a result of teamwork
and communication difficulties between the two learning centres.
The teacher also explained the current phenomenon that the proportion of students enrolling from comprehensive schools is
increasing. In his view this was evidenced by a greater number of students being of a younger age, consequently characterised by
immaturity.

Our general observation was that the training is mainly practical. One student reflected this by stating that the core of his learning was
experiential. This style of learning is in accordance with the methodology of project based work: students, individually and
collectively, are responsible for planning, research and evaluation.
Further analysis of the theoretical components of the learning process cannot be drawn because our observations were solely related to
the practical modules.

Background Information
1. The observational visit of the Jyväskylä Catering Institute formed part of the Socrates Intensive Seminar which took place at the
University of Jyväskylä from 26.3.01 – 4.4.01
2. Participants of the “catering-group”: Merja Luoma, Christine Mayer, Anja Heikkinen, Päivi Niiranen-Linkama, Markus Weil,
Katrin Kraus, Nigel O’Connor
3. Observation period: Tuesday, 27.3.01, 13 – 16 h, and Wednesday, 28.3.01, 9 – 12 h

-----------------------------------------------------------------------------------------
Virve Kallioniemi, Andreas Mathieu, Gabriele Molzberger

Vocational Teacher Education in Finland

1. Introduction to Finish Vocational Teacher Education
Education for vocational teachers in Finland was established in 1951.  It was carried out without central or co-ordination on an ad hoc
basis.

The Vocational Teacher Education Institute of Jyväskylä was founded in 1962. Initially, the vocational fields of teacher students
were clothing and catering with the introduction of hairdressing two years later. At that time teacher education  for other fields such
as hotel, tourism and restaurant management, chemistry, cartography, and printing were organized through provisional courses.



Since the beginning of 1990 the vocational teacher education programme has been undergoing big changes. In 1996, teacher
education was introduced in five Polytechnics in Finland including Jyväskylä.

2. Pedagogy in vocational teacher education

In general, teacher education in Jyväskylä aims to provide skills to teacher students to develop their work and abilities to facilitate
learning and to enable the transfer of these skills to their work places.

There are five principles on which the education is built, these are:

Self-directed learning: Commitment to development
Contact Studies: Learning together
PLP: Individually progressing
Teaching practice: Learning by doing
Self-assessment: Inquiring and Reflecting

According to the Jyväskylä college handbook, there are five sectors which the college wants to emphasise:

Cooperation with working life and learning in the workplace
Web based learning and multiform education
Ways of approaching arts and crafts pedagogy
Internationalisation in teacher=s work
Development of institution=s abilities to foster learning and guidance.

Vocational teacher education consists of the basics of education sciences, studies in vocational pedagogy, teaching practice and other
modules (statute 455/1996) over 35 study weeks. Teacher students can take the education either full-time, flexible, or competence
based studies. From full-time studnets it is not required any previous teaching experience. The flexible and competence based
models require that during the education students are working in a teaching position and are capable of independent study and
reflection in addition to work.

3.Observations
Students:Virve Kallioniemi, Andreas Mathieu, Gabriele Molzberger, Päivi Niiranen-Linkama
Place: Vocational Teacher Education College in Jyväskylä Polytechnic
Time: Wednesday, 28th of March 2001; 8:30 - 12:00

We could only talk to the students on a sporadic basis, because class continued.
Subject of the present phase: teachers as learners

Situation:
We conducted our interviews whilst participating in an ongoing lesson in a classs of 20 students (female and male). The class
comprised both, part-time and full-time students. Part-time studies last for one and a half years; full-time studies last for one year.
All students already had some work experience in their respective professions. There was a wide range of occupations represented,
including hairdressers, home economics, academics, teachers from other polytechnics and so on. Teaching was organized by a
teacher team of two female teachers and another male teacher or teachers= assistant who did not intervene actively during the
course.  So, we were not clear about his function. The contact with teachers and the class was made easily. They gave us a warm
welcome. The classroom we stayed in during all the time was relatively big with moveable furniture. The lesson was conducted in
English.

General and first impressions:
First of all the heterogeneity of the group was striking to us. This heterogeneity concerned the cultural background of the students,
their ages (varying from 25 to 50), educational backgrounds, their ability to express themselves in English language, and their
occupational background.
In addition the German observers were struck by the interactive teaching-learning method as well as the lively and cooperative
atmosphere in class.

Learning facilities:
In the classroom different equipment was used, e.g. overhead projector, blackboard, whiteboard, TV and Video. Outside the
classroom in the corridor computers were available for free use; there was also a cafeteria in the hall. Teaching materials were
partly provided by teachers to the class and partly brought in by the students.

Role of teachers and learners and observed ways of learning:
Teachers= actions we observed could be described mainly as corresponding to the role of advisers and facilitators. However they
were not limited or restricted to advising and assisting processes but also provided input and learning content. The teaching style
could be described as non-directive because interventions were very >gentle= and teachers never critisized the content or
contributions made during group discussions or presentations. Most of the learners behaved cooperatively and were actively
participating. However, we also observed different signs of some learners concerning their learning processes: Learners talked



about other issues and expressed different opinions about the tasks given to them and some also questioned the theory/research
orientation of the task. Besides the group presentations did not get the full attention of all the learners.

The social forms of learning in class  varied: small group work, individual work, teacher presentations as well as class discussions
could be observed.

Teachers presentated themselves as a team, and always supported each other. They also harmonized the group by always keeping
up a friendly climate. We did not have the opportunity to ask about how students experienced the group, it’s heterogenosity and
how it is taked into account in activities.

Some remarks on how theory and practice were combined in class
In this lesson we did not observe any metatheoretical reflection of the activities taking place in class, i.e.teachers commented on
some aspects of the content but did not comment on the pedagogy of the teacher students= presentations. Also we did not observe
any metacommunication about ways and style of discussions, grade of participation, hidden conflicts or group dynamics.

Conclusions
- teachers:  advisers, supervisers
- students: independent, self-responsible
- school facilities: practical, work orientated
- learning facilities: well equipped, modern
- theory and practice: project and process orientated, holistic
- questions for further observations

~ What are the changes and effects of the new teacher training system?
~ How can we discuss the idea of a generalistic and a specific didactic
~ How do teachers feel about their individual needs and the training system regarding different types of didactics?
~ How can we compare the various circumstances and the country-specific VET-systems?
~ How is the system reflected, evaluated and improved (meta-level)?


