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Cooking Methods
Name: _______________________

Many different methods are used in the kitchen to bring out the different tastes and textures of food.  Briefly describe each method in the table below.  All these terms are in your text.

Term
Definition

Term
Definition

Dice


Boil


Cube


Steam


Slice


Simmer


Grind


Braise


Mince


Sear


Mix


Bake


Whip


Saute


Sift


Deep Fry


Puree


Broil


Cream


Stir Fry


Strain


Baste


Fold


Poach


Score


Grate


Pare


Julienne


