
“Monothematic courses” 

 

Syllabus 

 

 

Description and aims of the course 

 

The course is designed for everyone who loves Italian gastronomy and desires to take 

a journey through the typical tastes of the different regions present in the 

peninsula. Every single monothematic course, articled in three days, is dedicated to a 

particular dish or ingredient, considered in all its possible variants. Furthermore will 

be illustrated: dish characteristics, cooking techniques and procedures of 

presentation and use. The course will be a real full – immersion, inclusive of 

knowledge’s continuing exchanges: the teachers, provided with great professionalism, 

are able to combine theoretical notions with practical training and so they manage to 

make easy and pleasant the learning. 

  

The five monothematic courses deal with: 

 

1. Sauces 

2. Bread 

3. Pasta 

4. Tastes of earth 

5. Sweats 

 

Every single module lasts 9 hours, each one articled in 3 distinct session (3 hours 

each one) in 3 consecutive days, for a total of 45 hours.  

 



 

Teachers  

Intavola’s chef 

 

 

Locations 

School (theorethical lessons) 

Gustolab-Sinolab 

 

 

Timetable of lessons 

Thursday-Friday-Saturday h 4.30. -19.30 p.m 
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Requirements 

Not particular requirements are requested for access to the course. 

The students will have to possess a gastronomic terminology’s dictionary and the 

bibliographic matter mentioned during the course. 

Theoretical lessons will be in English, practical ones will be in English or in Italian in 

the presence of an interpreter. 

 

 

Conditions 

The students have to play an active part in the lessons. 

For the students who take part in the course as a whole are admitted only two 

absences from lessons. 

At the end of the course will be requested a final report deal with subjects 

illustrated during the lessons. 



 

Assessment  

Final assessment will be based on: 

Participation in the lessons (30%) 

Gastronomic exam (20%) 

Oenology exam (20%) 

Final report (30%) 

 

 


