IN THE KITCHEN
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AL DENTE
AU GRATIN
AU POIVRE
Al SEC
BAIN MARIE
BARDING
BASTE
BECHAMEL
BEURRE BLANC
BISQUE
BLANCHE
BRAISE
CHIFFONADE
CONCASSE
CONFIT
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CONSOMME
COULIS
CROQUETTE
DEGLAZE
DEGREASE
OREDGING
DRESSING
EMULSION
ESPAGNOLE
FILET
FLAMBE
FRENCHING
GALANTINE
GALETTE
GAZPACHO
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INFUSION
ISINGLASS
JACQUARDING
JUS LIE
KIPPER
KIRSCH
LACTOBACILLUS
LARDING
LIAISON
MACERATE
MARINATE
MESCLLN
MIGNONETTE
MINCE

MISE EN PLACE
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NAPPE
NEEDLING
OEUF

OIGNON BRULE
ORT

auza
PARBOIL

PATE
PAUPIETTE
PERSILLADE
POLENTA
PRALINE
QUADRILLER
QUATRE-EPICES
REMOUILLAGE
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RENDER
RONDEAU
SAUTE
SCALD
SEAR
STALING
STEEP
TEMPERING
TOURNER
TRUSSING
VANDYKE
VELOUTE
WHIP
WHISK
LEST



