
“The History in the dish” 
 

 

Syllabus 

 

 

Description and aims of the course 

 

The aim of the course is to give an appropriate knowledge about Mediterranean 

gastronomic culture’s evolution. For this reason the lessons will be like a real time 

travel through a discovery of ancient tastes and notions, nowadays frequently 

forgotten. The course is articled in five autonomous modules, every one relating to a 

specific historic period. At the end of the course, only for the people who decide to 

take part in “travel” as a whole, will be a final traineeship. 

Through this time travel will be shown cooking traditions, farming techniques, 

agricultural products processing, breeding methods and tanning.  In addition, will be 

illustrated Mediterranean people’s customs, with a specific attention to the changes 

happened during the different ages considered. 

In this way, will be given a exhaustive presentation where history, economy, 

geography, social and natural sciences contribute to create a complete view of 

Mediterranean’s origins and basics.  

 

The five didactic modules deal with: 

 

1. The Etruscans 

2. Ancient Greece 

3. Ancient Rome 

4. The Normans and the Middle Ages 

5. The discovery of America 



 

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

consecutive days, for a total of 45 hours. Furthermore there is the possibility to add 

another module of traineeship (15 hours). 

 

 

Teachers 

Montanari M. 

Monzo A. 

 

 

Locations 

School (theoretical lessons) 

Gustolab-Sinolab 

 

 

Timetable of lessons 

Monday-Tuesday-Wednesday  10-01. a.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 and 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%) 

 

 

 

 

 

 


