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Culinary Terminology
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Mise en Place

Ingredients

Tablespoon

Dissolve

Teaspoon

Combine

Preheat

Spatula

Gallon

Ounces

Soften

Strain

Blend

Broil

Chill

Cream

Cutin

Drain

Grate

Knead

Mince

Quart

Whisk

Bake

Beat

Boil

Chop

Cool

Core

Cube

Dash

Dice

Fold

Melt

Pint

Stir

Zest

Cup

Mix


