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ANNO SCOLASTICO 2020/2021 

CLASSE 2^R/S 

MATERIA Lingua inglese 

DOCENTE Jennifer Bugna 

 
 
ARGOMENTI SVOLTI IN DIDATTICA DIGITALE INTEGRATA  
 
Libro di testo: “ON MY WAY” di Olga Cibelli- Daniela d’Avino - Ed.CLITT 
Materiale in formato digitale fornito dall’insegnante 
 
UNIT 6: Fit at school 
Grammatica: Present continuous, Present simple VS Present continuous, prepositions of time (at/in/on) 
Funzioni linguistiche/lessico: Months, ordinal numbers, dates, talking about action in progress, talking about 
temporary actions 
 
UNIT 7: Life at college 
Grammatica: Countable and uncountable nouns, some/any/no/much/many/a lot of/little/a few/too 
much/too many/enough, must/mustn’t/have to/don’t have to, should/shouldn’t 
Funzioni linguistiche/lessico: Quantifiers, food & drinks, talking about quantities, expressing obligations, 
prohibitions, necessities, deductions, asking for and give advice, suggesting and offering help 
 
UNIT 8: Open day 
Grammatica: Past simple verb “be”, Past simple regular & irregular verbs, subject & object pronouns 
Funzioni linguistiche/lessico: Past time expressions, prepositions of place, talking about past events and 
activities, locating people, things and people 
Skills and interculture: Meet the masters “Escoffier” 
 
UNIT 9: Open bar 
Grammatica: Comparatives and superlatives 
Funzioni linguistiche/lessico: Comparing & contrasting 
Social English: Ordering a meal – Asking for & making suggestions 
 
MICROLINGUA 
Settore cucina: 

• Kitchen equipment & kitchen utensils 
• The kitchen brigade 
• Menus, dishes and recipes (Project work) 
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• Fish cuts, cooking methods and preparations 
• Meat cuts, cooking methods and preparations 
• Fruit & vegetables 
• The art of baking and first courses 
• Recipes vocabulary and expressions 

 
Settore sala bar: 

• Coffee (Project work) 
• Service styles 
• Non-alcoholic beverages 

 
POTENZIAMENTO COMPETENZE LINGUISTICHE 
Listening: esercizi di ascolto e di comprensione orale 

 
 

 
 
 
Menaggio, 10/06/2021 
                                         IL DOCENTE 
 
                   _____________________ 
 
 


