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SWEET AND SAVOURY Different types of bread. Pizza: an Italian tradition. Different types of pastry. 

Shortcrust pastry and fruit. Fruit in the kitchen.  Pastry without yeast.  Puff pastry. Leavened products. 

Yeasted pastry and biga. Industrial pastry vs handmade pastry. Nuts and dried fruit. Aromatic herbs. Spices. 

Grammar revision  

CHOCOLATE HEAVEN History of chocolate. Where does chocolate come from? How is it made? What makes 

different types of chocolate? Chocolate, the king of ingredients. Chocolate in the UK. Chocolate in Italy. 

Gianduia. The shapes of chocolate. Ganache. Grammar revision 

PUDDINGS Puddings Soufflé: a classic of French cuisine. Delicious desserts. From Bunet, Crème caramel, 

Panna Cotta...to bavarois, semifreddo, cheesecake. 
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