
Exemples de sujets ES section européenne 

Sujet 1 

Bac Pro Epreuve spécifique d'anglais Section Européenne (2004)  
Restauration Option : Organisation et production culinaire  

Task : you're working as a head chef and you have to explain to your English brigade the 

preparations and cooking methods of the following menu items. 

  

MENU 

  

Scallops in a white wine sauce served with oyster raviolis 

*** 

Stuffed lambs saddle garnished with cherry tomatoes tatin and croquette potatoes 

*** 

Frozen Nougat 

 

Exemple 2 

Session 2009 

SUJET N°1 

SITUATION : 

You work in the “Highland Castle Hotel” in Inverness, Scotland. A marriage with 250 guests 

is  

planned for Sunday. You’re going to prepare Scottish salmon. 

YOUR TASK : 

  Explain your apprentice how to store salmon. 

  What are the different ways of preparing and serving salmon ? 

  Which one would you choose for the wedding ? 

  Explain the recipe and suggest a garnish. 
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