[.I.S.P. “R. BONGHI - Sezione associata I.P.S5.S.A.R

Programma di lingua e cultura inglese - Classe: 3B Enogastronomia cucina

LIBRO DI TESTO: “Cook book club” - O.Cibelli e D.d’Avino — ed. Clitt

DOCENTE: PESOLO GIUSEPPINA

MODULO 1: On the job

Unit O: Involve all yourself your carrer p.15

Catering sectors p.17
The big employer p.19
Unit 1: Hygiene & safety p.30
My workplace p.30
My uniform p.41
Unit 2: Types of f&b operations p.61
Unit 3: kitchen staff p.73
Unit 4: Staffing p.86

The applications letter & lay-out steps p.95

MODULO 2: On the plate

Unit 1: Cooking methods p.106-109
Preparations techniques p.109-111
Unit 2: Mayonnaise sauce p.127

MODULO 3: On the table

Unitl: British meals p.196

Unit 2: Wine p.212



GRAMMAR REVISION:

* Present simple; simple past
® Present continuous
* Presentazione piatti preparati in laboratorio di cucina

eRevisione della grammatica presente in ogni unita
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