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BAKE : a1
To cook by dry heat, usually in the oven.
vilignlagldanusauuunui Undvinluteay

BARBECUE : n15819 |
Usually used generally to refer to grilling done outdoors or over an
open charcoal or wood fire. More specifically, barbecue refers to long,
slow direct-heat cooking, including' liberal basting with a barbecue sauce.
Und ey matvuunzunsenansudavdauumnanuliviiein laswwe
atheBaniim azmnetie msianadoulunisdelasaseatieineg I3
yminfAsaalvguatheib
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BASTE : mavminsiu
To moisten foods during cooking with pan drippings or special sauce
to add flavor and prevent drying.
funsviiemsfiananaluszwivmstpdenseathsiuaslu
mauy viemarUssamainsamnduazilasiulilienmsnsziawiouds

BATTER : mM5u2A
A mixture containing flour and liquid, thin enough to pour.
ManaN TN Uss I L LAz A Y IaNavIuWanasingale

BEAT : n13f

To mix rapidly in order to make a mixture smooth and light by in-
corporating as much air as possible.

nawaNeatNTING WaiashliiamearuatheTInswinix

BLANCH : aan
To immerse in rapidly boiling water and allow to cook slightly.
Dunsguenssslvluiniden wazsdealignwaannas

BLEND : ilu
To incorporate two or more ingredients thoroughly.
\Humsvhiirdssuqeaavetmieninndt Wiundensauiuiusted

BOIL : an
To heat a liquid until bubbles break continually on the surface.
s T avwatiusauunssiafanfunavateaa o UUNURD

BROIL : &1

To cook on a grill under strong, direct heat.
mahgnuuazunsvmeanadeudauazlnenss
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CARAMELIZE : mst@gnima
To heat sugar in order to turn it brown and give it a special taste.

=

mMsldmnsauavindnareudiimaty wasldsamffiaoeiu

CHOP : &u
To cut solids into pieces with a sharp knife or other chopping device.
mafnesudeliidududng Mmedinnug Wionsoviieadindu

CLARIFY : n3av#3ausnnin
To separate and remove solids from a liquid, thus making it clear.
MILENITIANMNBBNNNVBIWRILND I lFBIMaINFBINNS

CREAM : Al
To soften a fat, especially butter, by beating it at room temperature.
Butter and sugar are often creamed together, making a smooth, soft paste.
mavihWeesiidenusiulaemzatneds we azaneviayuiulans
winflgumgiviey wenazihmainazgnaulidniu e lhiauaznasifude
RN

CURE : mstiusnsn
To preserve meats by drying and salting and/or smoking.
MIAUSNEIa T Wi e laanslFindsuazemnuie ¥iamIsuaiu

DEGLAZE : NM599AA31UNY

To dissolve the thin glaze of juices and brown bits on the surface
of a pan in which food has been fried, sautéed or roasted. To do this, add
liquid and stir and scrape over high heat, thereby adding flavor to the liquid
of use as a sauce.

MIzdaRNUTULNGT TvsemavEsauhiuiinetuungng duiie
Tinmanen M3 wiemssy shidlasmmemhiusdaasuasliuazg vie
dalurnisiinmausfianudou
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DEGREASE : nsannlasiu
To remove fat from the surface of stews, soups, or stock. Usually
cooled in the refrigerator so that fat hardens and is easily removed.
mamhdnleiuiiasseguuag 9U vishafien luiuiignihliudduteu
Tnemsugifusinazadneanlienn

DICE : mswuillusiuidng
To cut food in small cubes of uniform size and shape.
masiaviomuiudug Weldfiguswidufeuiivisunaagnish

DISSOLVE : azag
To cause a dry substance to pass into solution in a liquid.
nsvin Iansn e azanefuaagivad

DRIZZLE : w3a
To sprinkle drops of liquid lightly over food in a casual manner.
MIVERYBY AR Taluens

DUST : Tusw |

To sprinkle food with dry ingredients. Use a strainer or a jar with a
perforated cover, or try the good, old-fashioned way of shaking things
together in a paper bag.

nsliseiesovgeuuuwivasuuens Inslfinsasvianszyniififinses
Ual3 wialdslusibreunlyimnetnenaniulugenszens

FILLET : n151a1e
As a verb, to remove the bones from meat or fish. A fillet (or filet)
is the piece of flesh after it has been boned.
fudnsniivansfemsiensegnvdainsesnanidaviotan visidai
L@SNILANDBNUAD
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FLAKE : vinlviluueiu
To break lightly into small pieces.
miﬁﬂﬁl,ﬁmmium\ﬂ

FLAMBE : Tawmaualwlngn

To flame foods by dousing in some form of potable alcohol and setting
alight.

mahidiAawawlasmssamdusnlumeliiamsanlnd

FOLD : %8

To incorporate a delicate substance, such as whipped cream or
beaten egg whites, into another substance without releasing air bubbles.
Cut down through mixture with spoon, whisk, or fork; go across bottom of
bowl, up and over, close to surface. The process is repeated, while slow-
ing rotating the bowl, until the ingredients are thoroughly blended.

mananlfdunaNisounsmmEauiY wu Ausd wisldam fusu
wanoenedu Inelidwesorme suwiladmnetadhiuléd

FRICASSEE : LA#?
To cook by braising; usually applied to fowl or rabbit.
mavhWgnlaenabe inagldifunmahensifieiuda invianseene

FRY : naaA
To cook in hot fat. To cook in a fat is called pan-frying or sautéing
; to cook in a one-to-two inch layer of hot fat is called shallow-fat frying :
to cook in a deep layer of hot fat is called deep-fat frying.
mavildgnluthiuseu mmaslunsenzvdenenlasldidution s
vlsanlumeusiianustan 12 i Bonh mamealunszmziu navihlien
TumausAianidonh mameauuulaisiulunssmedn
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GARNISH : NM3ANLAYEINIT
To decorate a dish both to enhance its appearance and to provide
a flavorful foil. Parsley, lemon slices, raw vegetables, chopped chives, and
other herbs are all forms of garnishes.
nsanuavrIatszauetmsauiuligursudszmusiaiengudoe
wanadnaguevns laedmgaviithanldlunannue wu wisd fnan nsziies
fu uazayulwsriiadududugiuuuzesnannusees

GLAZE : 1afaU
To cook with a thin sugar syrup cooked to crack stage; mixture may
be thickened slightly. Also, to cover with a thin, glossy icing.
miv‘hmmiﬁ'mmimﬁauLmuﬁﬂmamqq WIOLNARIBRIEIN LD
nafimstedsusehudvinaia

GRATE : M52 ,
To rub on a grater that separates the food in various sizes of bits
or shreds.
magevnslagldfigaemnsiievhlildeuneiivannmans

GRATIN : siuii nsi
From the French words for “crust.” Term used to describe any oven-
baked dish-usually cooked in a shallow oval gratin dish-on which a golden
brown crust of bread crumbs, cheese or creamy sauce is form.
nmedsaas “wilvousilediindinden” agldussensanmsaule
Aaafignunniiulysuiiudihma

GRILL : 1} 32819

To cook on a grill over intense heat.
mahgnuumegndsanuiauin
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~ GRIND : 1lu
To process solids by hand or mechanically to reduce them to tiny
particles. ,
msuansasiysliuvanaziBundafiovdeiniaiio

JULIENNE: msua
To cut vegetables, fruits, or cheeses into thin strips.
mauain wald WinweudvooniSuduine

KNEAD : n13u2A

To work and press dough with the palms of the hands or mechanically,
to develop the gluten in the flour.

nsnauilandseifevieduiaiasiie aliisanumiions

LUKEWARM : &u
Neither cool nor warm; approximately body temperature.
Tiguuazlifiu Ysznugumgivnfzesime

MARINATE : w3 ,

To flavor and moisturize pieces of meat, poultry, seafood or vegetable
by soaking them in or brushing them with a liquid mixture of seasonings
known as a marinade. Dry marinade mixtures composed of salt, pepper,
herbs or spices may also be rubbed into meat, poultry or seafood.

mstgesauairnuguduiuduide dnftin ovnmziaviadn fu
mahUudluzesmaiunvetinedaanalimsiin Lﬂ%a\‘lﬂqx‘lia \NOLANTETR N3
Ut vidovsinuuuui 1w m3lseinde winlne Wisi3avmeAuvetvaslusie

MEUNIERE : d5eluiuginan

Dredged with flour and sautéed in butter.
vinsnautLamaa i el
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MINCE : §U w3aua
To cut or chop food into extremely small pieces.
nmadavisaau i sdusuiing

MIX : NIWNEN
To combine ingredients usually by stirring.
mananATaslseddniu laansau wisnau

PAN-EROIL : nsznziau
To cook uncovered in a hot fry pan, pouring off fat as it accumulates.
m3vgslunsznzSoulealitan Fmspdmiiuiiszanasnliie

PAN-FRY : &
To cook in small amounts of fat.
maihgnlaeldudulos

PARBOIL : a3

To boil until partially cooked; to blanch. Usually this procedure is
followed by final cooking in a seasoned sauce.

ﬂ’ﬁmﬂﬁﬁﬂ LN LN SN LWEﬂ‘ViNﬁ‘II’]’J Imﬂﬂnmumauuﬁ)“mummﬂmi
UsoﬂwaﬂmﬂmsmsmuLﬂ'ﬁaoﬂwia

PARE : m13dan
To remove the outermost skin of a fruit or vegetable.
nmstanifenwsaRivesinSana 3

PEEL : 88N %3NNI

To remove the peels from vegetables or fruits.
masanivsaildsnaasinvSona s
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PICKLE : n15n83
To preserve meats, vegetables, and fruits in brine.
ﬂ’ﬁtﬁﬂiﬂﬂeﬂmﬂ WN mawalmummaa

PINCH : viin %383n

A pinch is the trifling amount you can hold between your thumb and
forefinger.

mavidn vi3edn fa M3duesiiadendeihuifiouasiiag

PIT : L38A
To remove pits from fruits.
ﬂ’ﬁLBﬁLNﬁﬂﬂaﬂﬁJ’mN@Iﬁ

PLANKED : WNUNSEAH
Cooked on a thick hardwood plank.
mM3tgeasUULNUNSEMBRBIE ML

PLUMP : wav
To soak dried fruits in liquid until they swell.
MIuwa L U pAIAUNTZAIND Y

POACH : nanluiin
To cook very gently in hot liquid kept just below the boiling point.
mahvgnagvyauialuhisugumngitunans

PUREE : Agn
To mash foods until perfectly smooth by hand, by rubbing through
a sieve or food mill, or by whirling in a blender or food processor.
 maranbidhiuethefudaifeaiudeie vieaunsalnawems
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REDUCE : an
To boil down to reduce the volume.
mailiemaiauanavaniaifien

REFRESH : Awandu

To run cold water over food that has been parboiled, to stop the
cooking process quickly.

mynahifuasuusnfimasezgn evgamIlsetvnng

RENDER : azang
To make solid fat into liquid by melting is slowly.
mavh i lpsiuazaeduzasivaiatnedh o

ROAST : au
To cook by dry heat in an oven.
myildgndsanasauluemey

SAUTE : @n
To cook and/or brown food in a small amount of hot fat.
mailiswngniiaduiiina lealdihduisusilios

SCALD : a7n
To bring to a temperature just below the boiling point.
mahlgamgfisnnigaisien

SCALLOP :

To bake a food, usually in a casserole, with sauce or other liquid.
Crumbs often are sprinkled over.

n3aues UnAesldusinas ﬁ'amfﬂﬂqﬁaw%ammmmm\‘lﬂihx‘l qn19
Tsuasruniloiansnnudesae
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SEAR : vil#iway, 1n3uu
To brown very quickly by intensé heat. This method increases shrink-
age but develops flavor and improves appearance.
mavhlgnetvisilasanuioudn A5ilasansrasnoseI Ly
isauaznautisulsenu

SHRED : Wuguiang |
To cut or tear in small, long, narrow pieces.
masnsaiuliiududn 813 way

SIFT : 99UABWAZLLNGY
To put one or more dry ingredients through a sieve or sifter.
MUYl yInilvaenerEasInnNUUAZLNSY

SIMMER : nsiamlviianngug

To cook slowly in liquid over low heat at a temperature of about 180
degree. The surface of the liquid be barely moving, broken from time to
time by slowly rising bubbles.

mavignetnetneg finnnsau 180 aven lazavifanatiedng veviv

5
g =

NMAILALT

SKIM : n7aaan

To remove impurities, whether scum or fat, from the surface of a
liquid during cooking, thereby resulting in a clear, cleaner-tasting final pro-
duce. :
nspdndeiivun eneezifuladunnfiowhessensonzidvlss 1l
Tidfuiazonaeey

STEAM : iy

To cook in steam in a pressure cooker, deep well cooker, double
boiler, or a steamer made by fitting a rack in a kettle with a tight cover. A
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small amount of boiling water is used, more water being added during
steaming process, if necessary.
mavihgnlaeldanuieunnlew Wunsgnatheiie Tumausie

STEEP : 93 v

To extract color, flavor, or other qualities from a substance by leav-
ing it in water just below the boiling point.

maiudduy semd TaioauaaTRug savewns Tasmsisiluh
Sausningaifeadivny

STERILIZE : vnbivasaialsn
To destroy micro organisms by boiling, dry heat, or steam.
M ivigelsanunly Tasldanusouvdalath

STEW : 1AB7 %3803
To simmer slowly in a small amount of liquid for a long time.
mavhgnegneing Tealdinisag uagldinaum

STIR : AU W3BNU
To mix ingredients with a circular motion until well blended or of
uniform consistency.
mawsushunaniidiugsmsaudiuenansunssividr et

TOSS : NMSHA
To combine ingredients with a lifting motion.
mansniesevlfidulaensie

TRUSS : deulidegunsal

To secure poultry with string or skewers, to hold its shape while
cooking.

mysnnUnseevensisogunsafuvetvs sty
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WHIP : @

To beat rapidly to incorporate air and produce expansion, as in heavy
cream or egg white

msfathe$iflifiome wu aduiituning vielian

(77'1/’1 : https://www.d.umn.edu/~alphanu/cookery/glossary_cooking.html)

msanlnilFidgrdueiis

1. Ilamuszinmvmnunaswalsl wsngfuavnanssilas suua laswwny
fuviuuaf Sandn Wnd (Foiegras) sanvwalsiuazaperinu

2. Inilsdsiialsivnu ownsfwenzanlaun darsdiasieg wazenvns
nzia susmnsiweszluiuld wisownsinsasaes ldud awnsnseilavsineg
o & & X
fuue Wald Wada waziilavinu

3. [nilsentinthunaauivniu sansfisniulafiewa lSuazass
WU WL dauenmduazyin e

4. Inluavrfinfiniaaudesau fni 11 #n3) Whiuldiuemsswan
ldnsanifladaiynaiia viviieanden wazesnfuay wu In e v lony
ot ledwitmneile dmsudledauazenmeia weaslunuld wsdnl
AnalasuANnula |

5. Infusvpiiadnige (11 An3Buly) wanzivewnsuszimanilng

1 dy (%3 n&’ oy a v a' 1 e 1
i Wa® eaung uasdmilnynaile wivhudngiuawnImziaatNfaTIn

6. asAnalniialy (Sparkling Wine) whuldiuileny azifuny
naansziisanwinln ghnu nulls vide llouny ade g ynaila dauemns
fannzansovasan [aud ldnsen ownmeia 1 da viu waldf 2aewnu

7. uznigy (Champagne) Wihiuldfiuiiadmivssinniilayag wu e
une laslawzunzgn ey emseadivinnlszum omanzia Uan wald
LAZIDIVITUANC
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Junsun1saniad 3 Tunsu

1. n13g (SEE) sipviulniasluniilyssla liflona wie annu wazui
Apvlifimemeddugaain vssinuhiriadadesziustomg WlaREsmsy
Testing wine wafl 3 wsuAu

2. mIax (SNIFF) winazdi haddensnndnannaguiugesls Juiug
wan uwazwaniueyuiugazlsBnthe Wulninndulw shwale Ialssnangn
IevSogniiuly

3. mIdn (S12) WunmsanAshnAnAeENgIN wasativiuniu
sovddasldnluisgluhn WslWlawduuaznszouiniodudunausa

1. Weduasmdwilunsuqeensn 5 ufl

2. Tasunsamsiwsnzaniuliusdazsiia

3. Tvasunadunsunmsnnlil
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