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Module 4         PASTRY AND PASTRIES   

                          Unit 4: ALL WE NEED IS CHOCOLATE


Types of chocolate



Chocolate in the Two WW (copies)

Module 5         A PLACE TO WORK IN
                          Unit 1: Restaurants and promotions


Restaurants



How to describe a dessert


Unit 2: Fast eating and banquets



Eating in a fast food


Buffets
How to understand and make a cookie

Cookie type 



Unit 3: Eating in bars and pubs


Selling food in bars and pubs


Afternoon tea: history (copies)



Different types of tea

Let’s have a cuppa

Desserts and tea (scones, cookies, Victoria sandwich, bakewell tart and so on…)

Unit 4: The bread and confectionery industry
Why a bakery industry

The success of bakery industry

What’s confectionery industry

Unit 5: The pastry kitchen
Pastry preparation area

Flavourings
       

    L’insegnante    
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