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             Cooking Terms


	Bake 

To cook by dry heat in an oven. When applied to meats and poultry, this cooking method is called roasting. 

	Baste 

To brush or spoon a glaze, a sauce, or drippings over a food as it cooks, to add flavor and to help keep the surface moist. 

	Batter 

Thin mixture of flour and water that can be poured into pan or onto griddle. 

	Beat 

To agitate one or more ingredients rapidly using a brisk up-and-over motion to add air to a mixture. Or, use an electric mixer. 

	Blanch 

To cover with boiling water for a specific, brief time. A quick cold water rinse often follows the heat. Use to prevent spoilage during freezing, or to loosen skins for peeling. 

	Blend 

To combine two or more ingredients thoroughly until they seem to be one. 

	Boil 

To cook in liquid that is heated until bubbles rise to the surface and break. Bubbles form throughout the mixture. 

	Braise 

To brown meat in a small amount of fat, then cook slowly in a covered container with a small amount of liquid. 

	Broil 

To cook by direct heat next to an open flame or hot coals. 

	Brown 

To give a cooked surface to a food (such as meat or flour) by applying high heat. Also occurs during baking and roasting. 

	Chop 

To cut into small pieces with a sharp knife or scissors. 

	Core 

remove the seeded, inner portion of a fruit. 

	Cream 

To work one or more foods until soft and creamy. 

	Cube 

To cut evenly shaped pieces which are equal on all sides. 

	Cut 

To work fat into dry ingredients with a pastry blender or two knives, with the least possible amount of blending. 

	Dice 

To cut into tiny cubes. 

	Dough 

Thick mixture of flour and water that can be rolled, kneaded or dropped from spoon. 

	Drizzle 

To pour a light amount, from a spoon, over food. 

	Fold 

To gently combine two or more ingredients by cutting vertically through the mixture and turning it over by sliding the mixing tool across the bottom of the bowl or pan with each turn. 

	Fry 

To cook in heated fat. 

	Grate 

rub foods against grater to divide into small pieces. 

	Knead 

To mix using a pressing motion and also folding and stretching. 

	Marinate 

To allow food to stand in an oil and acid mixture to add flavor or tenderize. 

	Mince 

To cut or chop into very small pieces. 

	Mix 

To combine two ingredients by stirring or in any way that makes two or more foods appear as one. 

	Pan-broil 

To cook uncovered on a hot surface (usually in a fry pan). Fat is poured off as it accumulates. 

	Pan-fry 

To cook in a small amount of hot fat. 

	Parboil 

To boil until partially cooked. 

	Pare 

To cut off the outer covering or skin with a knife or peeler. 

	Poach 

To cook food by slipping it into a hot liquid. 

	Reconstitute 

To restore a former condition by adding water. 

	Roast 

To bake. 

	Roux 

A mixture of melted fat and flour used to make gravy or white sauce. 

	Sauté 

To cook in a small amount of fat. 

	Scald 

To bring to a temperature just below boiling so that tiny bubbles form at the edge of the pan. 

	Scallop 

To combine pieces of food with a sauce or other liquid. 

	Sear 

To brown surface of meat quickly with intense heat. 

	Shred 

To rub a large food across a surface with medium to large holes or slits to make small pieces. 

	Sift 

To mix flour with air. 

	Simmer 

To cook in liquid below the boiling point. Bubbles before reaching the surface. 

	Steam 

To cook in steam, with or without pressure. 

	Stir 

To mix with a circular motion. 

	Stir-fry 

To cook quickly in a small amount of hot fat, stirring constantly. 

	Toss 

To mix ingredients lightly by lifting and dropping with a spoon, or a spoon and a fork. 

	Whip 

To beat rapidly to add air. 

	Whisk 

To beat ingredients together, using a wire whip or whisk, until they are well blended


