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editrice:HOEPLI suddivisi come segue:

UDAn. 1%
N° Titolo Conoscenze Competenze
1. Identifying the qualities of
a good waiter or waitress
1. Heavy equipment 2. Describing the waiter’s
2. Personal hygiene and uniform
appearance : ;
1 The restaurant staff 3. Dlsc.ussmg gO(_)d pgrsonal
3. The restaurant staff hygiene practices in the
4. The waiter’s uniform restaurant
4. Describing the different
roles of the restaurant
staff.

! Togliere o aggiungere tabelle sulla base delle UDA disciplinari programmate



UDAN. 2

N° Titolo Conoscenze Competenze
1. Restaurant areas and sections 1. ldentifying restaurant
2. The back of house or service areas and equipment
areas 2. Naming and describing
3. Service methods thIeware and wine
asses
4. Types of restaurants 8
1 In the restaurant ) 3. Discussing the service
5. Basic tableware .
. methods and the different
6. Wine glasses types of restaurant
7. Hygiene and prevention in 4. Discussing good hygiene
Restaurants. Quick guide to practices in restaurants
Food hygiene and safety
UDAN. 3
N° Titolo Conoscenze Competenze
. 1. Understanding different types of
1. Menu planning
Meals and menus menu
1 2. Different types of menu
2. Planning and designing menus
3. British meals
3. Describing British meals
UDAnN. 4
N° Titolo Conoscenze Competenze
1. Drinking wine Naming and describing the
2. Choosing wine characteristics of different
3. Food and wine kind of beer
4. Serving wine Describing the different types
1 Food and wine 5. Food and other drinks: tea, of wine and explaining how to

Beer, the history of beer
6. Food tourism
7. Travelling awakens different

Sensory dimensions

serve it with food.

Understanding and planning a
typical afternoon tea menu




UDAN.5

N° Titolo Conoscenze Competenze

The bar
, Describing the characteristics
Bar equipment and tools  dife c
S of different types of Bar
Coffee drinking in Italy vP
, Giving information about
1 Working at the Bar Tea or coffee

N o ks wN e

Tea equipment
Types of tea
Alcoholic drinks

Tea and coffee

Explaining how to serve tea,
coffee and alcoholic drinks
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