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MODULE 2 ON THE PLATE
Unit 3: MEAT, FISH AND VEGETABLES
 		 -Italian meat loaf 
  		 -Salmon and sea bass
  		 -Baked cod fillets with mayonnaise
  		 -Mackerel baked in foil
  		 -Vegetable and side dishes 
	     	Unit 4: PASTRY PREPARATIONS
		 -Desserts
		 -Custard
		 -Chocolate mousse	 
MODULE 3 ON THE TABLE
Unit 1: MEALS AND MENUS
  		 -British meals
  		 -Menu
 		 -The menu sequence
 		 -Menu types 
Unit 2: FOOD AND WINE MATCHING
 		 -Wine : the bottled art 
 		 -Wine appellations
 		 -The food and wine love match
 		 -Dine with wine
 		 -The knowledgeable chef 
 		Unit 4: MEET THE MASTERS: PAST VS PRESENT
		 -Vincenzo Corrado
  		 -Marie Antonin Careme
  		 -Auguste Escoffier
		- Angela Hartnett and some recipes videos
  MODULE 4  ON THE TOUR
Unit 2: ITALIAN ENOGASTRONOMY TOUR (students realized a power point about some regions they had chosen)
MODULE 5  ON THE MISSION
  Unit 4: NEW TRENDS: EVOLUTION, NOT REVOLUTION
· The era of Molecular Gastronomy 
· Massimo Bottura and some recipes videos
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