
Istituto Professionale di Stato Servizi per
l’Enogastronomia e l’Ospitalità Alberghiera

“Ranieri Antonelli Costaggini”

Rieti

Programma

di

LINGUA INGLESE

anno scolastico 2019/2020

Classe III  sez. A

Enogastronomia

Libro di testo:  “Daily Specials” Caruso- Piccigallo Ed. Le Monnier

Docente:  Anna Paola Francia



Unit 1           The kitchen brigade

                       Step 1:  Uniforms and kitchen staff (The staff, The chef’s uniform, Members of the  

                       brigade, Section cooks)

                       Step 2: Work experience (talking about your work experience)

Unit 2              Kitchen equipment and cooking methods

                       Step 1: Kitchen equipment (Utensils and devices in the kitchen, cookware, knives,     

                       kitchen utensils, electrical and large equipment, etc.) 

                       Step 3: Cooking methods (Why do we cook?, Cooking methods)

 Appunti su:   Cooking methods and preparation techniques; Food preparation techniques:    

                       Cutting, Mixing, Adding, Moving, Separating. 

                       Layout of a recipe.

Unit 3              Recipes and menus

                       Step 1: Recipes (Raspberry meringue pie, weights and measures, food packaging   

                       and quantifiers, Lobster with Mornay sauce, frequently used cooking expressions,     

                       Tomato soup)            

Culinary Atlas - Exploring the typical recipes of the regions of Italy:

                       Polenta concia, Hazelnut cake, Trenette with pesto, Risotto alla milanese, Canederli   

                       with speck, Baccalà alla vicentina, Frico with potatoes and onion, Pumpkin ravioli,   

                       Tagliata, Carciofi alla romana, Stewed lentils with sausages, Frittata with black 

                       truffle, Grape focaccia, Fried caciocavallo, Caprese, Orecchiette with broccoli, Pasta  

                       e fagioli, Pasta with 'nduja, Tonno alla ghiotta, Panadas.

Visual Dictionary: Fruit and Nuts, Vegetables and pulses, Herbs, Spices, Cereals, Sweets and    

                       cakes (Patisserie, Chocolate, Basic pastries), Fish (Saltwater fish, Freshwater fish,    

                       Shellfish, Molluscs, Crustaceans), Eggs, Cheese, Meat. 

Grammar Reference and Practice -  Ripasso grammaticale e presentazione di nuove strutture:

                       Titoli, saluti, pronomi personali, aggettivi e pronomi possessivi, genitivo sassone, 

                       There is-there are, a/an, some/any/no, preposizioni di luogo, here you are,/there you  

                       are, Have/have got, espressioni idiomatiche con Be, 

                       Present simple, avverbi ed espressioni di frequenza, Present continuous,    

                       Espressioni di tempo, l'ora, le date, struttura della frase negativa e    

                       interrogativa,parole interrogative, forma in -ing, futuro, question tags, comparativi e 

                       superlativi, le frasi relative, Imperativo, verbi modali, Past simple, Irregular verbs, 

                       Present perfect tense. 
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