PROGRAMMA DI LINGUA INGLESE – A.S. 2018\2019
CLASSE III C ENOGASTRONOMIA
DOCENTE: PROF. GIUSEPPINA BOTTA

Module I Hospitality
· Working in hospitality
· Types of accommodation
· The catering industry: restaurants and bars

Module II The catering staff
· The quality of a good cook
· The cook’s uniform
· Personal hygiene
· The kitchen brigade
· Who does what?
· Grammar: Present simple

Module III The workplace
· Kitchen areas
· Heavy equipment
· Food preparation appliances and devices
· Pots and pans
· Kitchen utensils and knives
· Kitchen safety
· Grammar: Must\Should

Module IV Food ingredients
· Meat
· Fish
· Eggs, milk and dairy products
· Fruit and vegetables
· Pulses and cereals
· Herbs and spices
· Grammar: Comparatives and Superlatives
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