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Programma 
Anno Scolastico   2017/2018
Prof.ssa  ROSARIA  ZIZZO
Materia d’insegnamento INGLESE
Classe   III A PRODOTTI DOLCIARI, ARTIGIANALI ED INDUSTRIALI      


Libro di testo: “BAKE IT!” Giovanna Malchiodi Ed. Loescher

Primo modulo: : “Cooking staff and working issues”
· team work
· qualities and duties of a good pastry chef
· personal safety and hygiene
· why clean?

Secondo modulo  “Some bread or a cake?”
            - types of bread and dough
-  preparation methods
- shall we make a cake?
- ready for tea

Terzo modulo   “Pastry and pastries”
                                  – all we need is chocolate
· - eating in Italy
· - eating in Great Britain
·            - healty eating
[bookmark: _GoBack]Quarto modulo Recipes:  
1) Pastiera Napoletana
2) Profiteroles
3) Sfogliatella
4) Rhum babà


UdA: - Storia, ricette e modalità di preparazione del pane, della pizza e dei dolci tipici napoletani.
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Alunni                                                                                                         la docente
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