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Prof.ssa  ROSARIA  ZIZZO
Materia d’insegnamento INGLESE
Classe   IV A PRODUZIONE DOLCIARIA

Libro di testo: “ Bake it 



: NUTRITION
-	NUTRITION AAND FOOD SCIENCE
-	THE MEDITERRANEAN DIET
-	HEALTHY EATING
-	HEALTHY EATING PLATE
-          SLOW FOOD
-          FAST FOOD
-	THE NUTRIENTS

: PASTRY PREPARATIONS
-	CHOCOLATE CAKE
-	TARTS
-   SHALL WE MAKE A CAKE 
 HOW TO DECORATE A CAKE
CHEF IGINO MASSARI 

 DESSERTS
TYPES OF DESSERTS 
 RESTAURANRNS A ND BAR
 EATING IN BARS AND  PUBS THE BREAD AND  CONFECTIONARY  INDUSTRY
 THE SUCCESSS OF BAKERY  INDUSTRY
 AUGUST    ESCOFFIER  PEACH MELBA 
 MENU THE C KITCHEN BRIGADE
-           
TOPPINGS AND DECORATIONS
-	PIZZA DOUGH
-	CHOCOLATE PREPARATIONS
-	CAMPANIA: TRADITION AND TYPICAL PREPARATIONS


: THE MENU
- TYPES OF MENU
- PLANNING A MENU
- COMPILING A MENU
- TYPES OF MENU
- MENUS AND COURSES


: FOOD AND BEVERAGES AT WORK
-	CURRICULUM VITAE
-	JOB INTERVIEW
-	H.A.C.C.P. : STEPS AND WORKING PLAN

- FOOD AND BEVERAGE 
- TYPES OF RESTAURANTS
- FOOD, COURSES AND DISHES

: CHOCOLATE
 THE HISTORY OF CHOCOLATE
- CHOCOLATE AND COCOA
- TYPES OF CHOCOLATE
-  CHOCOLATE PREPARATION
- 
: HISTORY, PREPARATION OF ICE CREAM
CAMPANIA
 LAZIO 

gli alunni                                      
                           il docente
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