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Programma 
Anno Scolastico   2020/2021
Prof.ssa  ROSARIA  ZIZZO
Materia d’insegnamento INGLESE
Classe   V A PRODUZIONE DOLCIARIA

Dal testo “ BAKE IT

Chapter 1: The History of Food and Beverages



Chapter 2: Food Today
menu

· Fast Food and Fast Food Restaurant
· The Negative Aspects of Fast Food
· Slow Food 
· Carlo Petrini
· Spices


Chapter 3: Diets

· Healthy Eating
· The Food Pyramid
· The Mediterranean Diet
· From farm to fork (scheda di approfondimento)



Chapter 4: Food Safety

· HACCP
· HACCP Preliminary Tasks and Principles
· Food Contamination
· Food Preservation
· Refrigerated System: Cook Chill
· Refrigerated System: Cook Freeze
· Refrigerated System: Vacuum System




· Wine and Food: What a Team!
· Wine Tasting
 

         

· The Covering Letter
· E-mail Job Application


Recipes:  
1) Pastiera Napoletana
2) Profiterole
3) Sacher tort
4) Rhum babà
5) Pizza  
6) Bread,  bisquits. pizza


UDA: - Storia, ricette e modalità di preparazione del pane, della pizza e dei dolci tipici napoletani.
             Catering and Banketing
· .



Battipaglia 11/06/21

                           il docente
 Prof.ssa ROSARIA  ZIZZO
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