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PROGRAMMA ESAME IDONEITA’ / INTEGRATIVI 

Argomenti e contenuti della CLASSE IV Pasticceria 
 

DISCIPLINA : INGLESE 
 

CANDIDATO/A __________________________________ 
 

PRINCIPALI ARGOMENTI  E CONTENUTI ESSENZIALI 

 

UNITÀ DIDATTICA CONTENUTI 

A. COOKING PRINCIPLES 

- Food preservation 

- Physical methods 

- Chemical methods 

- Cooking techniques 

- Vocabulary: Food preservation and cooking techniques 

- Grammar Review: Present simple vs present continuous 

 

 
B. THE WORLD OF SWEETS AND 

PASTRIES 

- Some appliances used to make a dough and mixtures: food processors and mixers 

- Cake-making utensils and baking tools 

- Some ingredients used to prepare sweets: cereals, fats, eggs, fruit. 

- Sweeteners and other kitchen agents 

- Different pastries 

- Pastry recipes: Scones and its use- Tiramisù and its origin – Pancakes - Chocolate 

éclairs - Others 

- Vocabulary: Sweets and ingredients 

- Grammar Review: Imperative 

- Going deeper on CULINARY CULTURE 

- THE HISTORY OF CHOCOLATE- Roald Dahl, Charlie and the Chocolate Factory 

>> Plot e Visione del film by Tim Burton 

 

 
C. MENU PLANNING 

- Designing menus 

- Menus formats 

- Special menus 

- Breakfast, lunch and dinner menus 

- English breakfast menus 

- Afternoon teas menus 

- Dessert menus 

- Vocabulary: Menus 

- Grammar Review: Modals  

- English in practice: Create your own recipes to be posted on your web profile -- “My 

sweet tooth!” -- 
 

 

 

 

_____________ , _____________________ 

Luogo e data 

        Firma del/la Candidato/a  

 

…………………………………. 
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        Firma del Genitore / Tutore (per i candidati minorenni) 

 

…………………………………. 
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