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UDAnN. 1*

Titolo Conoscenze Competenze

1. Naming and describing the

1. Choosing wine characteristics of different types

2. Food and wine of beer

3. Serving wine 2. Describing the different types of
1 Food and wine 4. Tea wine and explaining how to serve

5 Beer it with food.

6. The history of beer 3. Understanding and planning a

typical afternoon tea menu

! Togliere o aggiungere tabelle sulla base delle UDA disciplinari programmate



UDAn. 2

N° Titolo Conoscenze Competenze
1. The bar
1. Describing the characteristics of
2. Barequipment and tools
o different types of bar
3. Coffee drinking in Italy
Working at the bar 2. Giving information about tea and
1 4. Tea or coffee
_ Coffee
5. Tea equipment o
Explaining how to serve tea,
6. Types of tea o
o Coffee and alcoholic drinks
7. Alcoholic drinks
UDAN. 3
N° Titolo Conoscenze Competenze
1. Cocktails
2. Basic equipment and
ingredients for preparing 1. Discussing the different types of
cocktails Cocktails
. Cocktails 3. Preparing cocktails . Giving information about the
4. Using tomatoes in cocktail Ingredients used
Preparation . Describing how cocktail can be
5. Technology and served.
communication
Digital
UDAnN. 4
N° Titolo Conoscenze Competenze
1. Herbs
2. Some aromatic herbs used in
cooking . Explaining the relationship
3. Spices between food and herbs
, 4. Some common spices used in . Describing the different kind of
1 Herbs and spices

cooking
Food and art

The many aspects of
cooking

herbs

. Giving information about spices




UDAN. 5

N° Titolo Conoscenze Competenze
1.Flambéing 1.Identifying room preparation
2.Rules to observe when tasks and duties before serving
preparing flamed dishes 2.Describing the different types

1 Flamed dishes

3.Planning buffet for special
events

4.Let’s prepare flamed dishes

of service.
3.Explaining how to prepare
Flambé dishes
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