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	CONTENUTI DISCIPLINARI SVILUPPATI
Descrivere i contenuti svolti, specificandone possibilmente il tempo complessivo in ore, comprensivo delle prove di valutazione/verifica
	N. unità didattiche
mono/pluri-disciplinari
	Livello di approfondimento:
ottimo/buono/discreto/suff.

	Weights and measures. Food preparation techniques.
Cooking methods: wet methods, dry methods, mixed methods, fat -based cooking methods.
	           2
	Buono

	Animal -origin  ingredients. Meat: kinds of meat; fish, eggs, milk and dairy products.
	           1
	Buono

	Vegetable-origin ingredients. Fruit. Vegetables. Pulses and cereals. Pasta Quiz.  Herbs and spices. Soups.
	              1
	Buono

	Tools and equipment for pastry making. Base ingredients: sugar, flour, eggs, milk, fats, raising agents. Base recipes: pastry cream and custard.
	            1
	Buono

	Bread making. Bread dough
	              1
	Sufficiente






	Barga, 3 giugno 2019
	Il docente

Prof. ssa  Antonella Santoni
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