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THE PROIECT

More fluent use

Better master use -
Intercultural dialogue of Information of the English

Communication Language
Techniques ICT

F Ny THE-PROGJECT

its
chemistry

We will work
the food
attending to.

Its 1
tradition
(history) |

its nutritional
alue (biology)
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THE PROUJECT

slorhave a healthy and

aware youth in the future
(Comparing the traditional
food with the new life
stiles)”

* 8 _THE PROJECT

HORIOIt e students work?

BSOS A0 activities in their schools. Sometimes, all the
it Enitsidorone activity, and other times, little groups
clo) deleenl;

&==How.do schools coordinate their work?
>Building Webs

“Using e mail
*Chatting on msn

*Meetings in Italy, Tuerkey and spain (two students each
journey).
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THE PROJECT

Ranking of
ten foods

1
Nutriti nE Chemical uay e
v:1§:slona analysis lables of
I ] the products
—-Glucids -Conservants
-Lipids -Colorants
-Proteins -Additives A work about

one
alimentary
industry

.. THE PROJIECT

Research about traditional

recipes

utritive
: alue

= .

o History of the
ingredients keeipe

T N/
Instrumental Eeography
used 4
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THE PROJECT

Investigation about alimentary
habits in families:

1) One family which the mother

and the father (both) work
outside home.
2) Another family which only
the father or the mother
works outside home.

THE -PROJECT

-Meeting in [taly: Cook a dinner done
with the European menu.
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At the end of the project (the same
form). Students will compare the two
filled forms.
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) Skills in Information and

Eomunication Techniques.

= 3) More fluent use of English
[anguage.

http://www.neac.eat-online.net/eacp/
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