
Nutrition and dietetics are essential parts of  arts, focusing on

healthy and balanced eating. Dietitians help people make informed food choices and develop meal

plans that suit their health needs. One key aspect of nutrition is understanding

 - proteins, carbohydrates, and fats. Each of these plays a unique role

in our body. For example, proteins are crucial for muscle  and repair.

Carbohydrates, often found in bread and pasta, provide our main source of

. Fats, while often misunderstood, are vital for nutrient absorption

and brain health.

In the culinary world, understanding food  is crucial. This involves

learning about di%erent cooking techniques and how they a%ect food's nutritional value. For

instance, steaming vegetables preserves more  than boiling. Chefs

use their knowledge of nutrition and dietetics to create delicious, yet 

meals. They often experiment with ingredients and 'avors to make dishes both appealing and

nutritious.

Another important aspect is understanding dietary  and preferences.

This includes preparing meals for vegetarians, vegans, or those with a)ergies. Knowledge of

 is vital in a professional kitchen to ensure everyone's safety.

Culinary artists also focus on portion control, which is key in maintaining a balanced

.

Fina)y, sustainability in the culinary arts is gaining attention. This involves using

 and seasonal ingredients, reducing food waste, and considering the

environmental impact of food choices. Nutrition and dietetics in culinary arts are not just about

cooking; they are about creating a healthier, more sustainable .
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	task: 1. Fill in the gaps with the right words!
2. Scan the QR code to check your answers interactively!
3. Copy the text in your exercise book!
4. Formulate the content of the text yourself!
    Use all gap words!


