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Revisione di Grammatica: 

• Present Simple/ Continuous e avverbi di frequenza (always, often, usually, every 

day, sometimes).  

• Present Perfect since/for.  Present Perfect already/ just.  

 

Microlingua. 

• Eno-gastronomy Slow food & Terra madre. 

• Eno-gastronomy: Italian food heritage, quality certification (DOP-IGP-STG); Slow 

food presidia. 

• Food Preparation techniques: adding, mixing, separating, cutting, moving. 

• On the italian tour: italian gastronomy Lombardy, Tuscany, Veneto, Sicily, 

Sardegna, Campania.  

• Menu types: À la carte Menu, Tasting menu, Ethnic menu, Children menu.  

• Pairing wine and cheese. Describe different types of cheeses. 

• British meals: breakfast, tea break, brunch- lunch – afternoon tea- supper- dinner. 

• Coffee & Tea. 

• Beer: a bit of history and the types of beer. Beer an alternative to wine.  
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