
UNIT 8, Food Preparation Terms

FOOD PREPARATION

appliance(s) bacteria baked, baking,
bakes

baking sheets

baste batter beating beverages
Bill's biscuits blade blender
blending bowls bread broiling
brownies burgers burn,  burning,

burns
cabbage

cakes carrots casseroles cheese
chef's chili chocolate chop, chopped,

chopping
cobbler colander contaminated cook, cooked,

cooking, cooks,
cook's

cookie sheets cookies core cornbread
cream crust cut, cutting, cuts cutting boards
double boiler dough drug-free dull
dutch oven eggs electric electric can

opener
filter flour food, foods food processor
fork fruits frying frying pan, frying

pan
grater gravy grilling ham
hand can opener hot dogs inedible ingredient,

ingredients
Kay kitchen kitchen timer knife, knives
knife block ladles leftovers lid, lids
loaf pans marinade,

marinated,
marinate

measure(s),
measuring,
measurement(s)

measuring cup

measuring spoons meat, meats meat thermometer microwave,
microwaves,
microwave oven,
microwave ovens

mince mixer, hand mixer, standing mixing
mixtures Mrs. Gates Ms. Lara muffin, muffins
nested measuring
cups

nutrition onions oven, oven's

oven thermometer pancakes paring pasta
peaches peas peel peeler
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peppercorns pie, pies potatoes preparation,
prepare, prepared,
preparing,
prepares

quick breads raw recipe, recipes,
recipe's

reheated

roast roasting rolling pin rotary beater
rubs salad bowl sandwich sauces
saucepans sauté sawing serrated
serving spoons shred sift, sifter, sifting skins
slice slotted spoons slow cooker soups
spatulas standing time steak steam, steaming
steel stews stir, stirring stockpot
stovetop strainer, straining superheat,

superheating
temperature,
temperatures

tomatoes tongs turkey utensils
utility vegetables water whipping
whisk


