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5.0bjetivos de aprendizagem (conhecimentos, aptiddes e competéncias a desenvolver
pelos estudantes)

Por em pratica as diversas fichas técnicas elaboradas nas aulas de cozinha/pastelaria dietética
para as diversos tipos de alimentacao ao longo da vida, patologias e tendéncias ( celiacos,
intolerante a lactose, desportistas, criancas, idosos, ovo lacto vegetarianos, Veganos), de
forma a tornar as receitas mais equilibradas sem perda das caracteristicas organolépticas do
produto final.

Estudo de novas tecnologias, processos e matérias-primas na preparacdo, conservacao,
identificacdo, inovagdo e desenvolvimento das diversas aplicagfes culinarias.




Pretende-se também que, para cada um dos diferentes modulos do programa, os alunos
saibam sistematizar as caracteristicas especificas de uma cozinha/pastelaria dietética,
respeitando as regras de qualidade, higiene e seguranca alimentar.

6.Learning Outcomes of the curricular unit

Put in practice the different technical sheets elaborated in the kitchen/pastry dietary classes for
the different types of pathologies and tendencies (celiac, lactose intolerant, sports, children,
elderly, vegetarian, lacto-ovo vegetarian, Vegan), in order to make the recipes more balanced
without losing the organoleptic characteristics of the final product.

Study of new technologies, processes, and raw materials in the preparation, conservation,
edification, innovation, and development of various culinary applications.

It is also intended that, for each of the different modules of the program, students will be able to
systematize the specific characteristics of a kitchen/pastry diet, respecting the rules of quality,
hygiene, and food safety.

7.Contetdos programaticos

Sous-vide (temperatura/tempo exacto)

Tendéncias alimentares - cozinha ovo lacto vegetariana, vegan e crudivera, desportistas,
religido e alimentacao.

Alimentacao ao longo da vida : Crianca, adolescentes, gravidas, idosos
Novas tecnologias: esferificagdes, espumas , gelificantes .
Formulacdes de tabelas de equilibrios de gelados e sorvetes
Elaboracéo de gelados dietéticos e vegan.

Bolos e sobremesas com reducao cal6rica

Pao e bolos para celiacos

Macarons, trufas e bolos sem adicao de aglcares

Bolos e sobremesas sem ovos

Bolos festivos

Espumas e emulsdes

8.Syllabus

Sous-vide (temperature/exact time)

Food trends - lacto-ovo vegetarian, vegan and raw, sport, religion.
Food through life: Children, teenagers, pregnancy, elderly.

New technologies : spheres, espuma, gels.

Formulations of balanced tables for ice cream and sorbets




Preparation of vegan ice creams.
Calorie-reduced cakes and desserts
Bread and cakes for celiacs

Sugar free macarons, truffles and cakes
Egg-free cakes and desserts

Festive cakes

Espumas and emulsions

9.Demonstragao da coeréncia dos contetdos programaticos com 0s objetivos de
aprendizagem da unidade curricular

A aplicagéo das metodologias sera efectuada em alternancia segundo os métodos expositivo,
demonstrativo, interrogativo e activo.

A matéria sera dada de forma sequencial pelo que a presenca do aluno é fundamental para a
correcta percepcao e compreensao dos conteldos programaticos.

Os conhecimentos tedricos serdo complementados em paralelo com as aulas préticas.

No inicio de cada aula pratica havera uma breve explicacao, quer do receituario, quer dos
métodos a utilizar e quais as razdes para as mesmas escolhas.

A Avaliacdo continua por parte do docente valoriza os seguintes critérios: frequéncias tedricas
e praticas, assiduidade e pontualidade, participacdo em trabalhos individuais ou de grupo,
assiduidade, pontualidade, atitude e disciplina

10.Demonstration of the syllabus coherence with the curricula unit's learning objectives

The methodologies will be applied alternately according to the expository, demonstrative,
interrogative and active methods.

The subject will be given sequentially so that the student's presence is fundamental for the
correct perception and understanding of the programmatic contents.

The theoretical knowledge will be complemented in parallel with the practical classes.

At the beginning of each practical class there will be a brief explanation of both the recipes and
the methods to be used and the reasons for the choices.

Continuous evaluation by the teacher values the following criteria: theoretical and practical
frequencies, attendance and punctuality, participation in individual or group work, attendance,
punctuality, attitude and discipline.

11.Metodologias de ensino (avaliagcéo incluida)

Entende-se por participacdo, o acompanhamento por parte do aluno das matérias leccionadas,
a sua intervencao pertinente, e a sua participacdo nas actividades pedagdégicas desenvolvidas
pelo docente e ainda a assiduidade, pontualidade, atitude e disciplina que no global
representam 10% da nota final




Trabalho de grupo, relatorios, mini testes, fichas técnicas, outro tipo de trabalhos; séo
estabelecidos nas datas que o docente entender marcar no decorrer do semestre, com 0 peso
de 20% no valor total da nota, sendo a discusséo e a concluséo realizadas individualmente,
guando adequado, Frequéncia te6rica com um peso de 30% da nota final, uma frequéncia
pratica que correspondem a 40 % da nota final, a nota minima para cada momento de
avaliacao é de oito valores (8), a média dos momentos de avaliacdo deve ser superior ou igual
a 9.5 valores, classificagfes inferiores as referidas sao eliminatorias em termos de avaliagéo
continua.

12.Teaching methodologies (including evaluation)

Participation is understood as the student's follow-up of the subjects taught, their pertinent
intervention, and their participation in the pedagogical activities developed by the teacher, as
well as assiduity, punctuality, attitude and discipline that in the global represent 10% of the final
grade

Group work, reports, mini-tests, standardized recipes, other types of essays; are to be done on
the timetable that the teacher presents with a weight of 20% in the total value of the grade,
being the discussion and conclusion made individually, when appropriate, Theoretical

exam with a weight of 30% of the final grade, a practical exam corresponding to 40% of the final
grade, the minimum grade for each evaluation moment is eight values (8), the average of the
assessment moments must be greater than or equal to 9.5 values, terms of continuous
assessment.

13.Demontracdo da coeréncia das metodologias de ensino com os objetivos da unidade

[Descrigao dos conteudos]

14.Demonstration of the coherence between the teaching methodologies and the
learning outcomes

The methodologies will be applied alternately according to the expository, demonstrative,
interrogative and active methods, the subject will be given in a sequential manner so that the
presence of the student is fundamental for the correct perception and understanding of the
programmatic contents, the theoretical knowledge will be complemented in parallel with
practical classes. At an early stage, and whenever appropriate, demonstration classes will be
held in the kitchen amphitheater. At the beginning of each practical class there will be a brief
explanation of both the prescriptions and the methods to be used and the reasons for the same
choices.
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16.Metodologias de ensino (inclui avaliacdo) em situacdo de possivel transicdo para o
ensino a distancia ou sistema misto no ambito da pandemia COVID19)

N&o aplicavel
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