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LINGUA INGLESE 

 

 

docente: 

 

Annamaria La Mantia 

 

 

 

Libri di testo: 

 

AA.VV. Speak your mind compact, Milano – Torino, Pearson Italia, 

2014  

C. E. Morris, Well done, ELI, 2016 

 

Moduli disciplinari 

 

periodo/durata 

 

titolo 

Ottobre - novembre, 15 ore Module 8, Speak your mind compact: ripasso past simple e past 

continuous e defining relative clauses  

It’s a disaster: will, may e might for predictions, future forms, first 

conditional, natural disaster 

Novembre - gennaio , 13 ore Module 1, Well done : The catering industry:  

The world of hospitality; Commercial versus non - profit catering, 

Types of bars, types of restaurants, bars and restaurants services and 

facilities, famous food outlet chains,  

Restaurant and bar staff positions, managing a catering business, 

marketing strategies 

Starbucks and Pret a manger 

 



Gennaio – marzo, 21 ore Module 9, Speak your mind compact: Body beautiful: articles, past 

perfect, physical appearance 

Big news: the passive (principalmente simple present e simple past), 

TV, media, films, media jobs 

Marzo, 5 ore Module 2, Well done: In the kitchen 

Kitchen brigade, assigning tasks, assigning tasks: roles, hygiene, mise 

en place 

Aprile - maggio, 14 ore Module 3, Well done: Food storage and preparations 

Sourcing suppliers, different kinds of suppliers, ordering and storing 

food 

Food preparation and ingredients: ogni studente ha presentato uno dei 

cibi di questo sottomodulo 

Culture: Culinary Geography 

Food in UK, Food in the USA, Southern soul food USA 

I seguenti argomenti sono stati presentati da alcuni studenti:  

Food and wine in Emilia Romagna and north east Italy, Food and wine 

in Central Italy, Food and wine in southern Italy and the islands 

Maggio, 7 ore Esercizi in preparazione e compito di competenze, conversazioni in 

lingua in preparazione al periodo di alternanza scuola – lavoro 

 

 

Data, 7 giugno 2018 

Il docente 
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