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Libro di testo “Mastering cooking & service Ed. Eli

’enogastronomia e I'ospitalita alberghiera

UDAN. 1
N° Titolo Conoscenze Competenze
1. Types of bar
2. Bar, café and pub staff
1. Describing the characteristics
At the bar Bar glassware and
) equipment of different types of Bar
tips for running a bar glassware and equipment
successful restaurant
business
UDAnN. 2
N° Titolo Conoscenze Competenze
1. What’s in a menu?
2. Types of menu 1. Understanding  different
types of menu
1 Menu p|annig 3. Buffet menus ) o
2. Planning and designing
4. Breakfast lunch and

dinner menus

menus




UDAN. 3

N° Titolo Conoscenze Competenze
1. Cutting techniques
2. Water cooking techniques
3. Cooking with fats 1. Describing different
) Cooking techniques | , Heat cooking techniques cooking methods
2. Discussing cooking fats and
5. Mixed cooking techniques ,Il Hssing &
oil.
6. Typical Sicilian dishes
UDAnNn. 4
N° Titolo Conoscenze Competenze
Describing the different types
1 Wine of wine.
Beverages Giving information about the
1 2. Beer

3. Spirits and liqueurs

characteristics of different
types of beer, spirits and
liqueurs
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