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Foods 8 - Food Terminology
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4 To heat an oven to a desired cooking temperature before putting food in
7 ITo make a mixture smooth by using an over and over motion, using a wooden spoon or electric
mixture
8 To cut food into large slivers or strips
9 To cover the product with another food such as egg white or a fat
10 [To add seasoning such as salt, pepper, herbs, etc to heighten the flavor
11  [To combine ingredients using a gentle up and over motion to prevent air loss
12  [To rapidly, incorporate air to produce expansion
14  |A mixture of dry ingredients and liquid that can be beaten
16  [To cutinto 1 cm piece cubes
20 [To cut or chop food into tiny pieces
22 [To cut gashes part way through the outer surface of food
23 [To beat rapidly in order to incorporate air and increase volume
DOWN
1 To let food stand in an marinade to add flavor and help make it tender
2 To put dry ingredients into a flour or fine sifter
3 IAdded for decoration
5 To make a dry substance pass into a solution
6 To soften fat with a spoon or mixture
7 [To preheat in boiling water or steam
13 [To remove outer covering by stripping it off
14 To moisten food while cooking to prevent drying out and adding flavour
15 To tie poultry's wings and legs to hold its shape
17 To mix, usually with a spoon in a circular motion
18 To combine two or more ingredients until they are soft and smooth
19 To lightly mix ingredients so as not to mash them
21 To cut with an up and down motion





