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COURSE OUTLINE  
 
 
Lesson 1 
 
L’Entrée : Introduction to French Language and Cooking 
 

 Introductions and Greetings  
 Dinner Party Etiquette (appropriate gifts etc.)  
 Place cards : French names  
 Seating arrangements  
 Table setting and decoration  
 French cuisine : The base ingredients required  
 Market produce vocabulary : (viande, poisson, légume, salade etc.)  
 Colours vocabulary  
 Measurement/numbers vocabulary  
 Verbs : être & avoir  
 Preparation of simple (but elegant) entrée  

 
Lesson 2 
 
Le Plat Principal 
 

 Revision of vocabulary items  
 Preparation for main course  
 Table Manners  

 Polite Requests  

 Dinner table talk  
 Market produce vocabulary : (viande, poisson, légume, salade etc.)  
 Verbs : aimer & manger  

 
Lesson 3 
 
Le Plat Principal (continued) 
 

 Revision of vocabulary items  

 Serving of main course  
 Practice of table manners expressions  
 Practice of polite requests  
 Practice of dinner table talk  
 Market produce vocabulary : (viande, poisson, légume, salade etc.)  
 Verbs : aller & venir  
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Lesson 4 
 
Le Dessert 
 

 Revision of vocabulary items  
 Preparation of dessert  
 Serving of dessert  
 Practice of table manners expressions  
 Practice of polite requests  
 Practice of dinner table talk  
 Market produce vocabulary : (fruits, etc.)  

 
Lesson 5 
 
Le Fromage et Le Vin 
 

 Revision of vocabulary items  
 Presentation of cheese platter  
 Vocabulary associated with cheeses and dairy products  
 Dégustation of French wines   
 Preparation for restaurant outing  
 Reading of menu  
 Practice ordering in French  
 Verbs : prendre & boire  

 
Lesson 6 
 
Le Restaurant français 
 

 Restaurant kitchen cooking demonstration  

 French meal with class at local French restaurant (entrée, main course & dessert)  
 Practice ordering in French using the “set menu” options  
 

 


