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MODULE 1: THE GOOD COOK 

 

- What makes a good cook? 

- The cook’s uniform 

- Personal hygiene 

- The kitchen brigade 

 
MODULE 2: ANIMAL – ORIGIN INGREDIENTS 

 

- Kinds of Meat: red and white 

- Fish 

- Eggs, milk and dairy products 

 
MODULE 3: VEGETABLE – ORIGIN INGREDIENTS 

 

- Fruit and Vegetables 

- Pulses and cereals 

 
MODULE 4: COOKING PROCESSES 

-  Wet Methods 

- Dry and Mixed Methods 

- Fat-based cooking methods 

 MODULE 5: FOOD SAFETY & HUGIENE” 

- Food Contamination 

- Food Poisoning 

- Food spoilage and Safe Storage 

 

 



 

Uda interdisciplinare: “ Cottura Sottovuoto” 

                                       “ Presidi Slow Food in Campania” 

                                       “Il profumo del pane” 
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