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PROGRAMMA ESAME IDONEITA’/ INTEGRATIVI
Argomenti e contenuti della CLASSE V Enogastronomia

DISCIPLINA : INGLESE
CANDIDATO/A
PRINCIPALI ARGOMENTI E CONTENUTI ESSENZIALI
UNITA DIDATTICA CONTENUTI

A. CULINARY HISTORY

- The History of Food in Britain
- Discoveries and innovations

- Wine appellation

- EU wine labelling

- Beer

- Hot drinks : tea and Coffee

B. CULINARY GEOGRAPHY

- Food in the UK

- Traditional northern food UK

- Food in the USA

- Food and wine in southern Italy and Islands

C. CULINARY HABITS

- British Cuisine : Traditions and Festivities - Easter food
- American Cuisine: Thanksgiving Day - American Holiday food
- Italian Cuisine: Traditions and festivities - Street food around the World

D. HEALTH AND SAFETY

- HACCP
- HACCP principles

E. DIET AND NUTRITION

- The eatwell plate

- Food Allergies and Intolerances
- Eating Disorders

- The Mediterranean Diet

- Vegetarian and Vegan Diets

- Organic Food and GMOs

- Slow Food

F. CAREER PATHS

- How to become a chef
- How to write a Curriculum Vitae

Luogo e data

Firma del/la Candidato/a
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