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UNIT 3 :” Recipes and Menus”

- Step 2 : Menus

- Deciding a menus

- Step 3 : Creating Restaurant Menus

- How to choose Restaurant Menu Items

UNIT 10 : “Healthy eating”

- Step 1 : Balanced diets and their benefits
- Diets and nutrients

- The Mediterranean diet

~ 'The Food Pyramid

- Food allergies and special diets

UNIT 13: “Your future career”
- Step 2: Looking for a job
- Step 3 : Getting ready for the job interview

- The European CV
- Grammar focus: present perfect simple and continuous

- Periodo ipotetico

UNIT 15 : “Hot points in cooking”

- The Slow Food Movement: From producer to plate
- Religion and food
- Food blogging



Culinary Atlas : Le regioni italiane e la loro cucina tipica:

- Tuscany, Lazio, Marches, Umbria

A Culinary guide to the Anglosphere :

- The United Kingdom
- England

- Scotland

- USA : California

- Canada

Libro di testo “DAILY SPECIALS” P.A.Caruso A.Piccigallo Le Monnier Scuola
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