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PROGRAMMA   SVOLTO    a.s.2019/2020

DISCIPLINA: LINGUA E CULTURA STRANIERA-INGLESE
CLASSE  5^ B
INDIRIZZO: Enogastronomia 
DOCENTE: Prof.ssa. Pina Joanne Petruccelli

Module  1  - On the ground
· The sustainable table and food miles
· From farm to fork – from fish to fork
· Farmer’s markets & Earth markets
· Slow food presidia in Italy
· Apulia on a plate

Module 2 – On the safe side
· The food supply chain
· Traceability & Certification
· Organic & GMO food
· The GMOs Controversy
· Food safety certification
· HACCP: Hygiene and  Food Safety in catering
· Cleaning & disinfection
· Who: emerging scenarios
· Bacteria, Viruses & Food Poisoning
· Food contamination
· Food preservation: ancient and natural preservation methods
· Refrigerated storage systems: cook-chill, cook-freeze and vacuum cooking

Module  3 – On the watch
· Food allergies & intolerances
· Types of olive oil
· The art of olive oil tasting
· The olive oil route

Module  4 – On the spot
· Catering land scenarios: Coffee break, Business lunch, Cocktail party, Gala dinner

Lucera li 10 giugno 2020
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