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Cooking Techniques

Date:

Name:

blanching
shocking
sauteing
griddle
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frying

simmering
steaming
dredging
boiling
reduce
wok

L EMARA

T A 7
convection
braising
breading
deglaze
pigment
bake
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evaporate
grilling
smoking

stewing
sear
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caramelization parboiling
coagulate
broiling
roasting
basting
poach



