
 

 

 

PROGRAMMA DI LINGUA INGLESE 

CLASSE III SEZIONE F 

PROF. MARIAGIOVANNA MACRI’ 

 

THE HOSPITALITY UMBRELLA - CATERING SECTORS - CONTRACT CATERINGPRIMARY PROFILES MOD -  MY 

WORKPLACE -INTRODUCING FOOD SAFETY AND GROOMING -MY UNIFORM,MY SAFETY,MY GROOMING -

PROFESSIONALISM IS ALL ABOUT PRIDE -STANDARD KITCHEN LAY -OUT & WORKFLOWSTAFF & DUTIES -THE 

BRIGADE SYSTEM -THE KITCHEN BRIGADE SYSTEM -KITCHEN UTENSILS -MODULAR COOKING RANGE - 

COOKING APPLIANCES - THE BIRTH OF A RESTAURANT -  COOKING METHODS: -FOOD CAN BE COOKED BY: 

HOT LIQUID METHODS -HOT AIR METHODS -HOT FAT METHODS -COMBINATION METHODS.  FOOD 

PREPARATION TECHNIQUES : - CUTTING - MIXING - ADDING - MOVING – SEPARATING. MEALS & MENUS: - 

BRITISH MEALS - THE RESTAURANT MENU - MENU TYPE. GRAMMAR REVISION. 

Educazione Civica: Le forme di governo, la Monarchia 
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