& MEAT | Meco

English
Beef
Pork
Chicken
Lamb
Turkey
Duck

Veal

Venison
Ham
Bacon
Sausage

Minced meat (ground
meat)

Steak
Ribs
Liver
Kidney
Tongue
Tripe
Salami

Prosciutto

DAIRY PRODUCTS | Mne4yHu npoayKTn

Bulgarian
Tenewko Meco
CBWUHCKO Meco
MUNeLLKo Meco
arHeLko Meco
nyeLuKo Meco
naTeLKo Meco

Tenewko Meco
(mnapo)

eneHcKo Meco
WyHKa

BGekoH

HageHuua / konbac

Kanma

cTeK
pebpa
yepeH gpob
6LOpeun
e3nK
LwKkembe
canam

NpoLLyTo
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English Bulgarian

Milk MSKO

Cheese cvpeHe [ Kalwkasan
Butter mMacno

Cream cMeTaHa

Yogurt KMCENOo MNSIKO

Ice cream chagonen

Cottage cheese u13Bapa
Sour cream 3aKBaceHa cMeTaHa

Whipped cream ©GuTa cMeTaHa

Condensed KOHOEH3WpaHo
milk MNSKO
Mozzarella Mouapena
Feta cheese teTa cupeHe
Parmesan napmesaH

#< FISH & SEAFOOD | Pu6a n mopcku papose

English Bulgarian

Salmon cbomra
Tuna puba ToH
Cod Tpecka

Sardines  capauHu
Anchovies aHLWoa
Mackerel  ckympus
Trout MbLCTLPBA

Shrimp ckapuga
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Prawns ronemun ckapvau
Lobster omap
Crab pak

Mussels

Clams

Octopus OKTOMoA

Squid kanmap
Herring XepuHra
Eel 3MMOpKa

Seabass naepak

Gilthead umnypa
seabream

®3 VEGETABLES | 3eneHuyuu

English Bulgarian
Carrot MOpPKOB
Potato KapTod
Broccali Bpokonu
Spinach cnaHak
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Tomato
Cucumber
Lettuce
Cabbage
Cauliflower

Eggplant
(aubergine)

Peas
Zucchini (courgette)
Onion
Garlic

Bell pepper

Beetroot
Radish
Turnip
Celery
Leek
Pumpkin
Corn
Mushroom
Artichoke

Asparagus

@ FRUITS | Mnogose

gomar
KpacTtaeuua
Mapyns
3ene
kapduon

natnagkaH

rpax
TUKBUYKE
nyK
YecbH

cnapka
YyLLKa

LBekno
penuyka
psana
LenuHa
npas
THKBa
Luapesuua
reba
apTULLIOK

acnepxu

English Bulgarian
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Apple abbnka
Banana GaHaH
Orange nopTtokan
Lemon AMMOH
Peach npackoea
Pear KpyLia
Mango MaHro
Grapes rposge
Watermelon AWHSA
Melon nbneL
Pineapple aHaHac
Strawberry Aropa
Blueberry BoposuHka
Raspberry ManuHa
Kiwi KWBUK
Cherry Yepelua
Plum cnvea
Apricot Kancus
Avocado aBoKago
Pomegranate Hap
Fig CMOKUHA
Guava ryaea
Coconut KOKOCOB
opex
Lime namm
Antonyms (Describing F :

usLIVEWORKSHEETS



Cooked (croTBeH) & Raw (cypog)
Tender (kpexk) < Tough (xunag)
Lean (nocteH) = Fatty (TnkcT)

Fresh (npscHo) 2 Sour (BKMCHaTO)
Creamy (kpemoo6paseH) @ Watery (BoaHuCT)
Chilled (oxnageH) = Warm (tontn)
Fresh (npsacHa) = Stale (ocTapsana)
Juicy (co4yHa) = Dry (cyxa)

Crunchy (xpynkag) © Mushy (kawkas)
Raw (cypog) = Boiled (eapeH)

Ripe (y3psan) # Unripe (Hey3psan)

Sweet (cnagsk) = Sour [ Bitter (kucen / ropums)

¢, GENERAL COOKING ACTIONS

English Bulgarian

Cook rores

Boil Baps

Fry nbpxa

Bake neka

Roast neka Ha cypHa

Grill neka Ha ckapa

Steam roTBA Ha napa

Simmer KbKps

Broil neka nof ropeH peoTtaH
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Barbecue
Heat

Preheat

Warm up

Defrost /
Thaw

Melt
Reheat

Pressure
cook

Toast

Microwave

neka Ha 6apGekio
3arpsiBam

npensapuTenHo
3arpaBam

cTonnam

pasmpassBam

pa3TonABam
nperonnam

roTea nog HansAraHe

npenuyam

TONNA B
MWKpOB®BNHOEBA

* FOOD PREPARATION VERBS

English
Chop
Slice
Dice
Mince
Grate
Peel
Core
Pit
Shell
Trim

Cut

Bulgarian

HapsA3BaM Ha nap4eTta
HapA3BaMm Ha hUnNuKn
Haps3BaMm Ha KybdeTta

CMWUNaMm / HaKbLMNLUBaM Ha CUTHO
HacTbLpream

B6enn

NoYuCTBaM OT CEMKU [/ ChpLieBMHA
W3BaXAaM KOCTHMNKA

oGeneam (Yepynka, WyLlynKa)
nouncteam / nogpaseam

pexa
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Carve
Shred
Cube
Scoop
Mash
Crush
Grind
Sift / Sieve
Whisk
Beat

Stir

Mix
Combine
Blend

Fold in

Pour
Drain
Rinse
Soak
Marinate
Season
Sprinkle
Dust
Spread

Layer

HapA3eaMm Meco

Hakkceam / HacTkLpream Ha MBEMUM

Haps3BaMm Ha KyGueTta
sarpetBam
Hamaykeam
CMavKBam

mens

npecssam

pasbueam c Ten
paszbueam

6Lpkam

cMmecBam
ChbeauHABaM
nacupam / pasbuBsam B bnengep

nobasAM BHMMATENHO (B TecTo,
cmec)

nanneam
oTuexagam
nannakeam
HaKuceam
MapuwHoBam
noanpaesam
nopsCceam
nocuneam

Maxa / pascTMnam

Hapexgam Ha nnacTtoee
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" COOKING TIMING & CONTROL VERBS

English

Measure

Weigh

Time

Reduce (a sauce)
Cover

Uncover

Turn over / Flip

Set (e.g., let jelly
set)

Cool
Chill
Freeze
Burn

Overcook

Undercook

COMMON SEASONINGS & FLAVORINGS

English

Salt

Pepper
Black pepper
White pepper
Chili flakes

Cayenne pepper

Bulgarian

nimepBam

Terns

3acuM4yam Bpeme
uiBapsaBam / pegyumMpam
noKpuBam

oTKpMBaM

obpbwam

cTAram ce (xene, Kpem)

oxnaxgam
uscTyasBsam
3ampassisam
n3rapsim

npeBapsBam /
npenbpXxeam

HeAoNpPUroTBAM

Bulgarian

con

nunep

yepeH nunep

65N nunep

NOCNKW OT NITa YyLKa

KaWeHCKW nunep
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Paprika
Sweet paprika

Smoked paprika

yepBeH nunep

cnagsK YepeeH nunep

nylweH YepeeH nunep

Cumin KMMUOH
Turmeric KYpKyma
Curry powder Kbpu
Coriander KopuaHaAbp
Cardamom KapaamoH
Nutmeg MHOWNCKO opexye
Cloves Kapamdmn
Cinnamon KaHena
Ginger AXUHOKUUN
(ground/fresh) (cmnaH/npeceH)
V2 HERBS

English Bulgarian

Parsley MargaHos

Dill Konsp

Basil Gocunex

Oregano puraH

Thyme Mallepka

Rosemary poaMapuH

Sage cansusa

Tarragon ecTparoH

Bay leaf gadMHoB nNucTt

Mint MeHTa
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Chives OMB NYK

Cilantro KopuaHaLp

(nucra)

Marjoram  maiopaHa

Lovage AeBUcHnN

Savory yyGpuua

{_ LIQUID SEASONINGS / ACIDS

English

Vinegar (white, balsamic, apple

Bulgarian

ouet (b6sn, 6ancamos,

cider) A6LnKoB)
Lemon juice NUMOHOB COK
Lime juice COK OT Nnanm
Soy sauce coee coc
Fish sauce pubeH coc

Worcestershire sauce
Tabasco / hot sauce
Balsamic glaze

Olive oil

Sesame oil

Wine (red/white for cooking)

coc Yopuectbp
TabGacko / niot coc
BancamoBa pegyKums
3eXTUH

CyCcaMoOBO 0510

BMHO (4epBeHo/BAno 3a

roteeHe)

AROMATICS
English Bulgarian
Garlic YechH
Onion nyk
Leeks npas
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Scallions (green
onions)

Ginger

Horseradish

3eneH nykK

oxuvHgKucpwun

XpAH

@ SWEETENERS & DEPTH ENHANCERS

English
Honey

Sugar (white/brown)

Maple syrup
Tomato paste

Bouillon cube (stock
cube)

Yeast

Bulgarian
men

3axap
(6anal/kacnaea)

KneHoB cvpon
AoMaTeHO nwope

OynLoH Ha
KyGyeTa

Masn
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