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PROGRAMMA ESAME IDONEITA’ / INTEGRATIVI 

Argomenti e contenuti della CLASSE V sala 
 

DISCIPLINA : INGLESE 
 

CANDIDATO/A __________________________________ 
 

PRINCIPALI ARGOMENTI  E CONTENUTI ESSENZIALI 

UNITÀ DIDATTICA CONTENUTI 

A. ON THE GROUND 

- Think Sustainability - The F&B service world needs knowledgeable & 

passionate experts with qualified hands ! – The green issue -  Save food for 

all: the Millenium challenge – FAO - Slow Food : “ Good, Clean & Fair 

Food.” 
- Sustainability into practice – The food value chain 

- The New Eno-Gastronomes -The new eno- gastronomes: all round people - 

Heritage products, menus & Slow Food Presidia in Italy -  Veneto in a glass – 

Recioto  della Valpolicella: the ancestor of the Amarone – Amarone: the rich 

sibling of sweet Recioto 
 

 
B. ON THE SAFE SIDE 

- Safe food for all - Food Safety Management - Food Safety certification: ISO 

2000 - Traceability & certification – The labelling rules – Italian food 

products certification - The New Eno-gastronome & Wine appellations - 

Organic & GMO Food -  The GMOs controversy 

- HACCP: Hygiene & Safety in Catering - Food safety & hygiene – 

HACCP guarantees food hygiene and safety in catering 

- WHO: Emerging scenarios – World Health Organization - Bacteria, 

Viruses & Food Poisoning – Food contamination: the invisible challenge 

 

 
C. ON THE WATCH 

- Food Allergies & intolerances - Is it allergy or intolerance ? - New EU law 

on food information to consumers  

- Specialist food service & special dietary needs – The Guéridon Service – 

Telling the history of Guéridon service – Positioning, cleaning & safety 

precautions – The Guéridon process – Common Guéridon procedures – 

Flambéing – Promoting beverages through Guéridon service  
-  

 
D. ON THE SPOT 

- Catering Land Scenarios - The Coffee break- - The business lunch – Types 

of buffets - The Cocktail Party- The Gala dinner - Pantelleria’s Zibibbo on the 

Unesco World Heritage List   
 

  
_____________ , _____________________ 

Luogo e data 

        Firma del/la Candidato/a  

 

…………………………………. 
 

 

        Firma del Genitore / Tutore (per i candidati minorenni) 

 

………………………………….  

http://www.ipssalocri.edu.it/
mailto:rcrh080001@istruzione.it
mailto:rcrh080001@pec.istruzione.it
http://www.lavoripubblici.it/gif/foto_home/regione_calabria.jpg

