MODULE 4 - COOKING VERBS

Student:

Match the verb to its definition or typical tool.

Chop

Drain

Fry

Combine

Add

Cook

Cut

VERBS DEFINITIONS

To heat liquid until it bubbles rapidly (100°C / 212°F).

To use a sharp knife to divide something into pieces.

To pour off excess liquid using a colander or strainer.

To cut things into small, irregular square pieces.

To cook food in hot fat or oil.

To mix two or more ingredients.

To put an extra ingredient into the mix.

The general term for preparing food using heat.
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