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Cooking Vocabulary

n15U5391215 (Cooking Methods)

fAinsintsiunsesoweinis (Cooking Actions)

A6 wNAY2AuRUNT thN191115 (Cooking Tools)

Bake - @u

Boil - @Y

Fry - noa
Grill - 919
Roast - 9u/Us
Steam - %3  _
Deep-fry - N9a%19%L8D2
Stew - W97

Simmer - LAYAYI 4 |
Sauté - HAAVRIIRLANBRDY
Blanch - a2f

Oven - 11194

Pan - AszNe

Pot - ®49

Knife - 9@

Cutting board - WY
Spatula - @z#a2
Whisk - @zn5299
Blender - }n593U%
Grater - Nya

Tongs - nau

Sieve - B1ZWNTINTDI

AN WND% 4 NMAYVDI (Other Cooking-Related Words)

Chop - i;*u
Slice - %% Y19
Dice - @%bt anLan
Mince - dUa:29@
Grate - 4@

Peel - Uanidaon

Mash - U@

Whisk - #620@:N593D
Stir - %

Knead - %26 w3
Roll out - §awis
Sift - 5%
Spread - 11

A28 wnLABInUEI%e Y (Ingredients)

Flour - wila
Sugar - %1612

Salt - \A@D e W\ @
Pepper - winlne %

Butter - \%® S
Oil - %19% Y ﬂ’%

Eggs - To

Milk - %9 o
Meat - \%F@12 \3 ;@
Vegetables - &n "
Herbs - @y lws

Recipe - #@591%15
Ingredients - ﬁ?%&lﬁ‘u
Seasoning - m§'aaﬂ§a
Taste - sd%16

Serve - V@5

Mix - W&

Heat - T8m21950%
Cool - “ﬁ‘ﬁik?)%
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