Kitchen & Cooking Vocabulary

Recipe abbreviations:




Grocery measurements:
	tsp = teaspoon

T = tablespoon

C = cup
lbs  = pounds

oz  = ounces

 ”  = inches  (Ex: cut in ½” cubes, bake in a 9x13” pan)

	head of lettuce
clove of garlic

carton of milk

jug of milk

loaf of bread

jar of jam

container of yogurt


Common oven temperatures in Fahrenheit:

We usually cook or bake at 350° F.  Sometimes recipes will call for a hotter temperature, such as 375° or 400°.   We rarely cook anything above 400°.  Sometimes we will do a slow roast at a lower temperature, such as 325°.  
Common cooking methods:

	Dry cooking in the oven:

bake

roast
broil
	Wet cooking on the stove:

boil

simmer

steam

poach

braise (on the stove or in the oven)


	On the stove with oil or butter:

sauté

fry

pan-fry
deep-fry

stir-fry

sear

brown
	Outdoors:

grill

barbeque

cook-out




Cooking utensils:
	can opener

colander

cutting board

funnel

grater

juicer
	kitchen shears

ladle

measuring cups (dry & wet) 

measuring spoons

pastry blender

rolling pin
	rubber spatula (or scraper)

scoop

spatula

slotted spoon

strainer

thermometer
	tongs

turkey baster

vegetable peeler

whisk

wooden spoon




Pots & Pans, etc:

	On the stove:

pan 

frying pan

sauté pan
	pot

saucepan

stockpot
	 In the oven:

baking dish

baking sheet

cookie sheet

casserole
	muffin tin

cake pan (round or square)

tart pan

roasting pan


You’ll also need pot holders, oven mitts, and an apron.   Now…  Let’s Cook!  ( ( (
Cooking Verbs
Bake:  to cook in an oven, usually at 350°F
Barbecue (BBQ): to cook on a grill over a charcoal or wood fire, often with BBQ sauce (usually outdoors)
Beat:  to combine vigorously with the intent to force air into the mixture
Blanch:  to cook quickly in very hot water, for a short time (usually vegetables, so they stay crisp and colorful)
Blend:  mix together gently until the consistency is the same throughout 
Boil:  to cook in hot, bubbling water 
Braise:  to cook food very slowly at a low temperature with a small amount of water, in a covered pan

Breaded: food that has been dipped in breadcrumbs until covered (for example, breaded chicken)
Brew:  the process of making a drink from combining water with herbs or plants  (brew tea or brew beer) 
Broil:  to cook with the heat source above the food, so it browns and crisps on top
Brown:  to cook something in a small amount of oil or butter until it is a light brown color
Chop:  cut into small pieces 
Combine:  to mix together 
Cut in:  to mix butter into flour, using 2 knives or a special mixing tool called a “pastry blender” 
Deep-fry: to cook food with enough oil to cover the food
Dice:  to cut into small squares
Fold in:  mix together very gently using a flat rubber spatula, and retaining as much air as possible
Form:  to mold into a certain shape (for example, form the dough into a ball)
Fry:  to cook in hot oil or butter
Grate:  to use a grater to shred food  (Usually vegetables or cheese)
Grill:  to cook over a flame, usually outdoors 
Knead:  to work dough with the hands, constantly folding, usually bread dough
Marinade: (noun) a seasoned liquid used to soak meat, fish, or vegetables to give them extra flavor
Marinate: (verb) to soak meat, fish, or vegetables in a marinade 
Mince:  to chop into very tiny pieces (mince garlic or onions)
Pan-fry:  to fry in a pan, with just enough oil or butter to keep the food from sticking
Pare or peel:  to remove the peel or skin of a fruit or vegetable
Poach:  to cook in a shallow amount of simmering water
Pureé:  to blend to a smooth consistency 
Roast:  to cook in a hot oven, usually meat or poultry, but also potatoes, vegetables, etc.
Roll:  to use a rolling pin to make something flat (roll the pie crust or roll the dough)
Sauté:  to cook in a small amount of oil or butter in a pan until browned
Scald:  to heat a liquid just until tiny bubbles form around the edge of the pan 
Sear:  to place food (usually meat) in a very hot pan or on a hot grill, to quickly brown it and seal in juices
Separate (eggs):  to remove the egg yolk from the egg white 
Simmer:  to cook over very low heat, with liquid just barely bubbling
Steep:  to let sit in hot water (for example, steep the tea) 
Toast:  to lightly brown something, usually bread or nuts
Toss:  to gently mix together (for example, toss a salad)
Whip/Whisk: to beat rapidly to force air into a mixture, usually with a whisk or electric beaters
Whip up (something):  informal expression for preparing a quick meal (Let’s whip up a delicious dinner!)
