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COURSE DATA

DATA SUBJECT

Code: 36388
Name: Language and gastronomy
Cycle: Undergraduate Studies
ECTS Credits: 4.5
Academic year: 2025-26

STUDY (S)

Degree Center Acad. year Period

1212 - Degree in Gastronomic Sciences Facultat de Farmácia i 
Ciències de L'alimentació 4 First quarter

SUBJECT-MATTER

Degree Subject-matter Character
1212 - Degree in Gastronomic Sciences Idioma COMPULSORY

COORDINATION

MONLEON DOMINGUEZ ANA

GREGORI SIGNES CARMEN

SUMMARY

The subject Languages and gastronomy is a basic training subject in English and French. It is taught in the
first semester of the fourth year of the degree in Gastronomic Sciences and is compulsory.

Languages and gastronomy is an instrumental training course justified by the need for communication in
English/French for specific purposes at national and international level. The knowledge of languages is an
essential tool for the professional life of future graduates in gastronomic sciences. English and French are
international languages ​​in this field and students need to know how to communicate both at a written and
spoken level, in order to be able to practice professionally.

The subject is designed to offer specific basic knowledge in English and French applied to the different
fields offered within the degree in gastronomic sciences. Students will be initiated in basic reading,
comprehension and writing of simple texts, and basic grammatical knowledge. The student who completes
this subject will be able to interact and communicate in various situations that may occur in their work
environment, using English and French both spoken and written.

PREVIOUS KNOWLEDGE
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RELATIONSHIP TO OTHER SUBJECTS OF THE SAME DEGREE

 There are no specified enrollment restrictions with other subjects of the curriculum.
 
OTHER REQUIREMENTS
 
No entry requirements

COMPETENCES / LEARNING OUTCOMES

 - 

Elaborar y manejar los escritos, informes y procedimientos de actuación más idóneos para los problemas
suscitados y utilizando un lenguaje no sexista.

Have knowledge and understanding in the field of gastronomic sciences.

Saber aplicar esos conocimientos al mundo profesional, contribuyendo al desarrollo de los Derechos
Humanos, de los principios democráticos, de los principios de igualdad entre mujeres y hombres, de
solidaridad, de protección del medio ambiente y de fomento de la cultura de la paz con perspectiva de
género.

Ser capaz de utilizar los términos gastronómicos más relevantes en lenguas extranjeras.

Students must have acquired knowledge and understanding in a specific field of study, on the basis of
general secondary education and at a level that includes mainly knowledge drawn from advanced
textbooks, but also some cutting-edge knowledge in their field of study.

DESCRIPTION OF CONTENTS

1.

- Being able to communicate (basic level A1) and use vocabulary related to the field of gastronomy
vocabulary, raw materials, utensils, techniques, and simple and complex recipes.

2. Useful expressions for communicating more effectively in the workplace

3. Etymology of the name of global dishes/recipes and ingredients
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4. Design of menus and catering services in English and French

WORKLOAD

PRESENCIAL ACTIVITIES

Activity Hours
Theory 45,00

Total hours 45,00

NON PRESENCIAL ACTIVITIES

Activity Hours
Attendance at other activities 0,00
Individual or group project 0,00
Independent study and work 67,50
Preparation of lessons 0,00
Preparation for assessment activities 0,00
Resolution of case studies 0,00

Total hours 67,50

TEACHING METHODOLOGY

Theory & practical classes: introduce students to the most relevant concepts in both French and English to
facilitate the acquisition and put into practice the knowledge related to the subject, encouraging
participation through presentations by both the teacher and the students.

Participation in practical tasks and seminars: this type of activities will be used to enhance group work and
improve oral presentation. They complement the training that is acquired in the classes,

There may some complementary activities of such as talks, case studies; watch videos, ICT applied to
gastronomy, use of scientific bibliography (databases, internet), discussion of current affairs, video
conferences, written papers, blogs etc.

Independent study: preparation of seminars, classes and exams: autonomous work aimed at reading and
preparing classes, preparation of exams and the work to be presented at seminars.

Aula Virtual: the university virtual platform Aula Virtual will be used for the exchange of information between
the teacher and the students.

EVALUATION
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The student will be required to complete tasks inside and outside the classroom. These tasks will allow
students to put into practice strategies of communication, learning and observation. The realization of
language activities and strategies deployed by students will make it possible to assess and evaluate their
communication skills.

This includes the evaluation of the practical activities developed by each student/group of students during
the course (practical exercises, elaboration of works and / or oral presentations, etc.), as well as the active
participation and the degree of involvement of the student in the process of teaching-learning.

Students are required to participate actively and attend class regularly (minimum 80%) to be eligible for
continuous assessment and seminars.

FINAL EXAM: 65%

- Reading comprehension: 20%

- Listening comprehension: 20%

- Written expression and vocabulary: 25%

PORTFOLIO (oral): 25%

ATTENDANCE AND PARTICIPATION

(Continuous evaluation): 10%

REFERENCES

• Carter, M., McCarthy, M., Mark, G., O�Keefe, 2016. English Grammar Today Book with Workbook: 
An A-Z of Spoken and Written Grammar. Labensky, S., Ingram, G., & Labensky, S.R. (1997). 
Webster�s New World Dictionary Of Culinary Arts. New Jersey: Prentice Hall Labensky, S., Marte, 
P. A., Hause, Alan M. On Cooking: A Textbook of Culinary Fundamentals (6th Edition) (What's 
New in Culinary & Hospitality) 6th Edition McCarthy, Michael and Felicity O�Dell (1999). English 
Vocabulary in Use. Elementary. Cambridge: C.U.P. Murphy, R., & García Clemente, F. (2008). 
Essential Grammar In Use. (Edición En Español). Cambridge: Cambridge University Press. 
Murphy, R. (2012). Essential Grammar In Use. Cambridge: Cambridge University Press. Stott, T., 
& Revell, R. (2005). Highly Recommended: New Edition. Students� Book. Oxford: Oxford 
University Press. Stott, T., & Revell, R. (2010). Highly Recommended 2. Students� Book. Oxford: 
Oxford University Press. Cholvy, Jérome , En cuisine!, CLE International, Collection Pro Duboux, 
M., & J.P, Dictionnaire Gourmet, français-espagnol/espagnol-français, Duboux éditions,SA,2012 
Grégoire, Maia, Grammaire progressive du français, Niveau débutant, CLE International. 
Lombardini, M.,Marty,R., Vocabulaire progressif du français, Niveau débutant, CLE International.

 


