Lingua Inglese – Programma classe   III ENO – CUCINA 
LIBRO DI TESTO:WELL DONE! COOKING
MODULE1 – THE CATERING INDUSTRY
Catering in theory–Catering: a general overview

The world of hospitality
Commercial versus non-profit catering
Bars and restaurant 

Types of bars 
Types of restaurants

Bars and restaurants: service and facilities

Management and promotion
Restaurant and bar staff positions
Marketing strategies

MODULE 2 – IN THE KITCHEN
Catering in theory–The kitchen staff
Kitchen brigade
Assigning tasks 

A chef’s uniform

Hygiene

The kitchen and the equipment- Kitchen areas

Kitchen areas

Kitchen design
WORD BANK 
Fruit- Herbs, spices and condiments- Vegetables
Grammar revision
Focus on language – grammar and vocabulary module 1

Revisione delle strutture morfosintattiche necessarie allo svolgimento del programma. 
