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ON TOPIC COMPACT (PEARSON)
Libro di testo:


Types of tv programmes
Adjectives to describe
Types of films 
Comparative adjectives
Superlative adjectives
Making and responding to suggestions
Means of transport
Transport: useful verbs
Places in a city
Past continuous
Past continuous vs Past simple
Subject and object questions
Propositions of movement
Asking and giving directions
Sports and activities
Sportspeople and equipment
Sports places
Be going to: intentions
Future time expressions
Be going to: predictions
Present continuous: future arrangements
Present simple: timetables
Making arrangements
Geographical features
Natural materials and vegetation
Animals
Will: predictions and future facts
Will: promises, offers and spontaneous decisions
Talking about the weather
Places at school
People at school
School/College subjects
Have to/must
Defining relative clauses
Aking for, giving and refusing permission
Experiences
Verb + noun collocations
Present perfect simple
Present perfect with ever and never
Present perfect simple vs Past simple
Responding to news
Life events 
Becoming and adult
Present perfect simple with just, already and yet
Present perfect with for and since
Compounds of some, any, no and every
Making offers and requests

UDA 1: “I METODI DI COTTURA”
UDA 2: “L’ORO NERO NEL BAR PASTICCERIA”
UDA 3: “RICICLO E SPRECO ALIMENTARE”
UDA 4: “0,5,30 I NUMERI DEL BENESSERE QUOTIDIANO”


Battipaglia, 06/06/2025								
La docente
								                                        Antonella Bufano
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