ISTITUTO PROFESSIONALE SERVIZI PER L'ENOGASTRONOMIA E L’OSPITALITA’ ALBERGHIERA
IPSSAR MOLFETTA

PROGRAMMA SVOLTO
CLASSE Il /Cucina DISCIPLINA : Lingua Inglese a.s. 2018/19

CONTENUTI
Ripasso grammaticale:- Simple Present — Present progressive - Simple Past - Modal verbs-
Comparatives and Superlatives --Question words

Modulo 1.IN THE KITCHEN

UNITA' DIDATTICHE

e The Kitchen Brigade

e Uniform-rules and dress code

e Rules of personal appearance and hygiene
e GRAMMAR

Modulo2.THE KITCHEN LAYOUT

UNITA' DIDATTICHE

e Kitchen layout

e Kitchen areas and equipment
e Safety in the kitchen

¢ GRAMMAR

Modulo 3.FOOD AND PREPARATION

UNITA' DIDATTICHE

e Foods and recipes

e Cookery methods and kitchen utensils
e Reading and writing recipes

e GRAMMAR




ISTITUTO PROFESSIONALE SERVIZI PER L'ENOGASTRONOMIA E L’OSPITALITA’ ALBERGHIERA
IPSSAR MOLFETTA

PROGRAMMA SVOLTO

CLASSE IV /Cucina DISCIPLINA : Lingua Inglese a.s. 2018/19

CONTENUTI
Ripasso grammaticale:-Simple Past,-Past Progressive,-Modal verbs,-The passive voice
-Question words

Modulo 1 INGREDIENTS

UNITA' DIDATTICHE

e Animal-origin ingredients
e Vegetable-origin ingredients

Modulo 2 THE WORLD OF HOSPITALITY

UNITA' DIDATTICHE

e The hospitality industry

e Types of accommodation: services and facilities

e Commercial catering : restaurants, fast food, snack bars....

e Catering on Travel : ferry boat and cruise lines, trains, airlines

SECONDO QUADRIMESTRE
Modulo 3 _THE HOSPITALITY INDUSTRY

UNITA' DIDATTICHE

e Non Commercial Catering
e Prisons- School canteens,
e Menus and meals

L'insegnante Gli alunni






