BASIC COOKING TERMS
1. Barbeque _____
2. Boil ______
3. Broil ______ 
4. Cream ______ 
5. Cut In ______
6. Chop ______
7. Dice ______

8. Dredge ______
9. Flour ______ 
10. Fold In ______ 
11. Grate ______ 
12. Grease ______ 
13. Herb/spice  ______
14. Knead ______ 
15. Marinate ______
16. Mince ______ 
17. [image: image1.wmf]Peel/Pare ______ 
18. Poach _______
19. Sauté ______ 
20. Simmer _____
21. Steam _____ 
22. Whip _____ 
A. To cut into cubes , 4 sizes: brunoise (1/8) small (1/4) medium (1/2) and large (3/4) 
B. To cook over or in front of direct heat. 
C. To mix by gently turning one part over another 
D. To cut food into thin strips, usually with a grater 
E. To cut or chop as finely as possible
F. To remove or strip off the skin or rind of foods. 
G. To sprinkle or coat food with a powdered substance.
H. To work dough with the “heel” of the hands, until it is smooth and elastic. 
I. To cook liquid until it bubbles continually 
J. To cut fat into flour with two knives, or a pastry blender, until it is distributed into small particles throughout the mixture. 
K. To cut into small pieces
L. To cook just below the boiling point 
M. To beat rapidly to incorporate air into food. 
N. To spread a thin layer of fat on a baking pan, to prevent food from sticking to the pan. 
O. To cook quickly in a small amount of fat

P. To cook under direct heat 
Q. To work sugar and fat together until the mixture is fluffy and soft. 
R. To cook by the vapor produced when water is heated to the boiling point
S. To coat with a heavy powdered substance such as cornmeal or breadcrumbs
T. To soak in an acid/oil mixture 

U. Flavoring from an aromatic plant (herbs= leaves, spice= seeds, flowers) 
V. To cook in hot non-boiling liquid 

