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Student Proficiency Checklist & Glossary for the  

Culinary Arts Institute at Los Angeles Mission College 
 

Student Name: __________________ Date: _______________ 
 

Proficiency Checklist 
(Please mark the proficiencies you have accomplished) 

Basic Culinary Skills 
 

I. Culinary Orientation & Techniques and Culinary Fundamentals I 
 

1. Knife skills for vegetables 

 Julienne  

 Julienne fine 

 Brunoise 

 Brunoisette 

 Batonnets 

 Mirepoix 

 Concasse 

 Chiffonade 

 Tourner 

 Macedoine 

 Hacher 

 Emincer 

 Ciseler 

 Turned artichoke 

heart 

 

2. Knife skills for turned potatoes 
 

 Cocotte 

 Fondante 

 Chateau 

 Parisienne 

 Vapeur/a 

l’anglaise

 

3. Knife skills for cutting potatoes 

 
 Cheveu 

 Pont neuf 

 Paille 

 Chips 

 Allumette 

 Gaufrette

 

4. Stocks 

 

One quart of each: 

 
 Brown veal 

 Chicken 

 Fish 

 Vegetables 

 Jus  

 Court bouillon

 

5. Thickening agents 

 
 White roux 

 Blond roux 

 Brown roux 

 Beurre manier 

 Cornstarch 

 Arrow root 

 Reduction 

 Egg yolk 

 Rice

 

6. Mother Sauces 

 
 Espagnole 

 Velouté 

 Tomato 

 Béchamel 

 Hollandaise 

 Béarnaise 

 Mayonnaise 

 Glaze (meat & 

poultry) 

 Essences 

(vegetables)
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7. Cooking Procedures 

 

A. Protein 

 
Chicken (one whole chicken) 

 
 Fully boned 

chicken (use bones 

for stock) 

 Grill (one breast) 

 Poach (one breast) 

 Sauté (boneless leg 

and thigh) 

 Braise (bone in leg 

and thigh) 

 Deep fry (wings) 

Fish (one whole trout and one whole sole) 

 

 Filet and clean 

both fish (use 

bones for stock) 

 Sauté (one trout 

filet) 

 Poach (one trout 

filet) 

 Papillote (one sole 

filet) 

 Deep fry (one sole 

filet) 

 Pan fry (one sole 

filet) 

 Steam (one sole 

filet)

Meat 

 
 Poach (veal, 

Blanquette) 

 Sauté (veal, 

medallions 

 Grill (beef, 

tournedos) 

 Fricassee (pork 

cubes) 

 Pan fry (pork cutlets) 

 Roast (half rack of lamb)

 

B. Starches 

Rices 

 
 White long rice 

 Pilaf 

 Arborio rice 

 Brown rice 

 Wild rice

Potatoes 

 
 Sauté 

 Steam 

 Anglaise 

 Fry 

 Bake 

 Gratin 

 Puree 

 Poach

 

Pasta 

 
 Fresh  Dry

Legumes 

 
 White beans 

 Black beans 

 Red beans 

 Lentils (brown)
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C. Vegetables 

Green vegetables 

 
 Spinach 

 Fava beans 

 Peas  

 String beans 

 Asparagus 

 Snow peas 

 Tomatoes 

 Eggplant 

 Artichokes 

 Broccoli 

 Cauliflower 

Root vegetables 

 
 Carrot 

 Leek 

 Celery root 

 Celery stalk 

 Fennel 

 Beet 

 Turnip 

 Rutabaga 

 Parsnip 

 Onion 

 Shallot 

 Garlic

 

Mushrooms (fresh and dry) Identification and Tasting 

 
 White 

 Shitake 

 Morels 

 Chanterelles 

 Portobello 

 Oysters 

 Cepes 

 Truffles 

 Others

 

8. Bakery (dough) – PROFBKG 200 

 
 Pâte brisee  Pâte à Choux

 

9. Eggs 

 
 Poach 

 Scramble 

 Omelet 

 Hard cooked 

 Shirred 

 Over easy 

 Over medium 

 Over hard

 

II. Basic Butchery – CLNART 101 & 102 
 

Protein Identification 
 

Meat 

 

 Beef 

 Veal 

 Lamb 

 Pork 

 Venison 

 Wild 

game 

 

Poultry 

 

 Chicken 

 Duck 

 Pheasant 

 Quail 

 Turkey 

 Rabbit 

 Goose 

 Capon 

 Other 

game 

birds
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Fish 

 

 Round 

fish 

 Flat fish 

 Fatty fish 

 Lean fish 

 Crustacean 

 Mollusks 

 

 Bi-valves 

 Shellfish 

 

Offals 

 

 Foie Gras 

(duck & 

goose) 

 Calf liver 

 Beef liver 

 Chicken 

liver 

 Sweet 

breads 

 Veal 

kidneys 

 Tripe 

 Heart 

(chicken 

& beef) 

 Caul fat 

 Lobster 

corals 

 Fish roe

 

Knife Cuts 
 

For fish 

 

 Filet 

 Darne 

 Troncon 

 Filet 

portion 

 Portefeuille 

(pocket) 

 Slice 

(example 

smoked & 

Raw fish)

 

For meats 

 

 Escalope 

 Cutlet 

 Chop 

 Tournedos 

 Chateau-

briand 

 Noisette 

 Medallion 

 Grenadine 

 Rack

 

For poultry 

 

A. Whole boneless chicken 

 

 Supreme 

 Cutlet 

 French 

wings 

 Boneless leg & 

thigh 

 

B. Whole boneless duck 

 

 Magret 

 Frenched 

wings 

 Boneless 

leg & 

thigh 

 Debone quail 

 Debone rabbit

 

Special Techniques 
 

 Barding - 

Caul fat 

 Barding - 

Fat back 

 Larding 

 Trussing 

 Tying 

 Stuffing 

 Piquer (larding 

with a small 

needle) 

 Paupiette/roulade
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III. Baking & Patisserie – PROFBKG 200 and 210 

 

Breads: 
 

 Baguette 

 Sourdough 

 Rye 

 White 

 Wheat 

 French (different 

shapes) 

 Brioche 

 Basic yeast dough 

(example: pizza)

 

Doughs: 

Laminated doughs 

 
 Puff pastry  Croissant  Danish

Other doughs 

 
 Sweet 

 Linzer 

 Sponge 

 Biscuit 

 Pâte à crêpes 

 Savarin 

 Pâte à beignets 

 Muffins 

 

Creams 

 
 Pastry 

 Sabayon 

 Almond 

 Butter 

 Renversee 

 Chantilly 

 Anglaise

 

Others 
 

 Cheese cake 

 Flan 

 Bavarois 

 Mousses 

 Charlotte 

 Cold soufflé 

 Meringues 

 Ganache

 

Frozen Desserts 

 
 Ice cream 

 Sorbet 

 Gelato 

 Frozen soufflé 
 Granite

 

Cookies 

 
 Chocolate chip  Petit fours secs  Marzipan

 

Sugar Cooking Process 

 
 From simple syrup to brown caramel 

 

Fruits 

 
 Poach  Glaze  
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IV. Advanced Pastry – PROFBKG 215 
  

 French Pastry 

 

Variety of small pastry (Petit Fours Frais) 

 

 Plated 

 Buffet 

presentation 

 Chocolate 

truffles 

 Tarts and 

tartlets

 

Soufflés 

 

 Hot  Cold  Frozen

 

Final composition for the Advanced Student 

 

 Croquembouche (choux pastry, pastry cream, nougatine, sponge sugar, caramel and royal 

icing for the presentation) 

 Hot soufflé 

 Strawberry Napoleon (puff pastry, chantilly cream, fondant and chocolate decoration) 

 Chocolate tart (sweet dough, chocolate mixture, chocolate decoration and sauce) 

 Pulled sugar flowers or other pulled sugar decoration 

 

Confectionery 

 

Sugar 

 

 Pulled sugar  Spun sugar  Cast sugar 

 

Chocolate 

 

 Molded   Cast  Filigram

 

Marzipan 

 

 Fruit  Sculpture

 

Other 

 

 Butter roses

NOTES: 
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V. Garde Manger 
 

Ground Meat 

 

 Farce  Mousse  Mousseline

 

Special Techniques: 

 
Pates (farce, mousse, mousseline) 

 

 Fish

 Meat 

 Terrine  (vegetable) 

 Galantine  (poultry) 

 Ballotine  (seafood) 

 Aspic  (consommé clarification and gelatin) 

 Cured vegetables (pickles) 

 Gravlax  (salmon and garnishes) 

 

Garnishes for presentation 

 

 Fruit and vegetable caring 

 

Salads: 
 

 Green  Vegetable  Fruit

 

Composed salads 

 

 Meat  

 Poultry 

 Fish 

 Seafood

 

Dressings (cold and hot) 

 

 Classic 

vinaigrette 

 Creamy  Emulsified 

vinaigrette

 

Sauces 

 

 Mayonnaise 

 

Sausages 

 

 Garlic 

 Italian 

 Chorizo 

 Bratwurst 

 Boudin 

(white) 

 Salami 

 Andouille 

 Dry 

sausages 

 

Curing 

 

 Bacon 

 Salmon 

 Other fish 

 Sausages 

 Pancetta 

 Ham
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Brining 

 

 Ham    

 Pork Shoulder and/or shanks 

 Corn beef 

 Herring 

 

Smoking 

 

 Salmon 

 Ham 

 Other fish 

(trout - 

herring) 

 Pastrami 

 Smoked 

sausages 

 Poultry 

 Jerky 

 Bacon 

 Vegetables 

 

Other 

 

 Head cheese 

 

VI. Advanced Garde Manager 
 
Advanced decoration garnishes 

 

 Vegetables  Fruits  Fluted mushrooms

 

Hors d’oeuvres 

 

 Canapés 

 Tartlets 

 Banquettes, bouchees, 

others

 

*All of the above to be plated and presented for buffet presentation 

 

Catering, cocktail reception and buffet 

 

Composed salad 

 

 Plated  Bowl or buffet 

presentation

Advanced farce 

 

 Decorative galantine 

 Decorative mousse 

 Decorative terrine 

 Decorative en croute

 

Knife skills 

 

 Carved meat for buffet presentation 

 Carved fish for buffet presentation 

 

Special techniques for presentation and decoration 

 

 Glazing (aspic) 

 Chaud-froid 

 Mosaic display 

 Tallow or butter 

sculpture 

 Salt dough sculpture 

 Ice carving
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VII. Advanced Classical Cuisine 
 

Family of Soups 
 

Soups 

 

 French 

onion soup 

 Tuscan 

white bean 

 Garbure

 

Potages Tailles and Lies 

 

 Vichyssoise 

(L) 

 Julienne 

d’Arblay (T) 

 Cultivateur 

 

Consommé 

 

 Oxtail  Celestine  Royal 

 

Cream 

 

 Mushroom  St. Germain

 

Veoluté 

 

 Bagration 

(fish) 

 Agnes 

Sorrel 

 Andalouse 

 

Bisque 

 

 Shellfish  Lobster

 

Chowder 

 

 Clam  Seafood  Corn

 

Sauces and Derivatives 
 

Espagnole 

 

 Demi-glace 

 Bordelaise 

 Port 

 Charcutière 

 Mushroom 

 Meat glaze

 

Tomato 
 

 Marinara 

 Basil 

 Portuguese 

 Creole

 

Béchamel 

 

 Mornay 

 Soubise 

 Nantua 

 Cream
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Chicken Velouté 
 

 Supreme  Allemande  Parisian

 

Fish Velouté 

 

 Normande  Vin blanc  Bercy

 

Hollandaise 
 

 Maltaise 
 Mousseline 

 Moutarde

 

Béarnaise 

 

 Foyot  Choron 

 

Mayonnaise 

 

 Verte 

 Remoulade 

 Gribiche 

(hard boiled 

eggs) 

 

 

 

Composed Hot Butter 

 

 Blanc 

 Nantais 

 Crustacean 

 Fine herbs

 

Composed Cold Butter 

 

 Maitre 

d’hôte 

 Escargots 

 Mirabeau

 

Coulis 

 

 Tomato 

 Red pepper 

 

NOTES: 
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VIII. International Cuisine 
 

 Pan-Asia 
Japan 

 

 Sushi 

 Miso Soup 

 Sunomono 

 Tempura 

 Teriyaki 

 Soba 

Noodles

 

China 

 

 Spring Rolls 

 Fried Rice 

 Peking Duck 

 Egg Drop 

Soup 

 Won-Ton 

(steamed) 

 Crispy fried 

fish

Singapore 

 

 Spicy 

chicken soup 

with noodles 

 Steamed sea 

bass with 

bok choy 

 Black pepper 

shrimp 

 Fried 

noodles with 

vegetables 

 Pork satay 

 Braised duck 

with potato 

mold

 

Indonesia (I), Malaysia (M), Philippines (PH) and Thailand (T) 

 

 Kale w/ Crispy 

Pork (T) 

 Steamed 

Mussels (I) 

 Top Hats 

(M) 

 Spicy Seafood 

Soup (T) 

 Wonton 

Soup (M) 

 Duck Curry (I) 

 Lechon or 

Bagnet (PH) 

 Chicken or  

Pork Adobo 

(PH) 

 Pinakbet (PH) 

 Pancit Bihon 

(PH)  

 Pad Thai (T) 

 Lumpiang 

Sariwa (PH) 

 Vegetable 

Salad with 

Peanut Sauce 

and Wafers 

(M) 

 

India 

 

 Lamb Curry 

 Mulligatawny 

 Vindaloo 

 Tandoori 

Chicken 

 Lemon rice 

 Fish in 

Coconut milk

 

Breads: 

 

 Chapati 

 Naan 

 Paratha 

 

 

 

 

Australia (Fusion Cuisine) 
 

 Pumpkin and Yabbeebroth w/ seafood ravioli 

 Spiced chicken with lentil salad 

 Snapper and prawn mousse in nori omelet 

 Scallops with black bean vinaigrette 

 Salmon Burger on Veg. Spaghetti 

 Lamb chops with Shepherd’s pie and ratatouille 
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                         Europe and Mediterranean 
 

France 

 

 Salmon and 

artichoke 

Norwegian 

style 

 

 Ham and 

cheese soufflé 

 Asparagus 

velouté 

Chicken 

consommé 

with quenelles 

 Filet of snapper 

with potato 

scales 

 Duck a 

l’orange 

 Tournedos 

rossini 

 Pastry hearts 

with vanilla 

cream

 

Italy 

 

 Carpaccio 

 Polenta with 

vegetables 

 Minestrone 

 Baked fish 

 Mushroom risotto 

 Chicken marsala 

 Potato gnocchi 

 Osso-bucco 

 Fettuccini 

 Tiramisu

 

Spain (S), Portugal (P) and Turkey (T) 

 

 Tapas (S & P) 

 Zarzuela (S) 

 Paella 

Valenciana 

(S) 

 Salty cod fish 

with sautéed 

potatoes (P) 

 Stuffed roast leg 

of lamb (T) 

 Braised Romaine 

(T) 

 Orange flan (S)

 

Greece (G), Lebanese (L) and Morocco (M) 

 

 Tahini (G) 

 Babaganough 

(L) 

 Pita bread (G 

& L) 

 Harira (M) 

 Taboule (M) 

 Escalivada (M) 

 Stuffed braised 

calamari (G) 

 Quail with dry fruits 

(L) 

 Moussaka (G) 

 

Russia (R) and Eastern Europe (EE) 

 

 Eggplant and 

mushroom 

caviar (R)  

 Borscht (R) 

 Koulibiak 

(R) 

 Smoked fish 

platter (EE & 

R) 

 Blinis (R) 

 Pojarski (R) 

 Chicken Kiev 

(EE) 

 Beignets (EE) 

 Krundel (R)

 

Germany (G), Belgium (B), Great Britain (GB), Sweden (S), and Norway (N) 
 

 Sauerkraut 

with 

sausages 

and pork 

(G) 

 Wienerscn

itzle (G) 

 Spaetzle (G) 

 Pickled herring 

 (S & N) 

 Waterzooi (B) 

 German onion 

tart (G) 

 Shepherd pie 

(GB) 

 Trifle (GB) 

 Scones with 

marmalade 

(GB) 
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The Americas (Central, South, and Caribbean) 
Mexico 

 

 Gazpacho 

 Tortilla soup 

 Shredded 

pork tacos 

 Chicken tamale 

 Chili rellenos 

 Huevos rancheros 

 Caesar salad 

 Cactus pad salad 

 Chicken mole 

 Mexican flan 

 Crêpes

 

Brazil (B), Argentina (A), and Venezuela (V) 
 

 Fried cod fish 

balls (B) 
 Lobster and 

avocado 

salad (B) 

 Shrimp and corn soup  
(A) 

 Feijoeda (B) 
 Matambre (B) 
 Rabbit with coconut (V) 

 Pineapple flan with 

fruit salad (V)

 
Peru (Pe), Cuba (Cu), Chili (Ch), and Panama (Pa)  

 

 Ceviche (Pa & Pe)  
 Huevos con Machaca 

(Ch) 

 Chili con Carne (Ch) 

 Filet Zaragoza (Pe) 
 Fried Platanos (Pa, Pe,  

Ch & Cu) 
 Chili Pasta (Ch) 
 Robalo with Cactus &  

Chili Tomato Sauce (Cu & 

Pa) 
 Pumpkin Flan (Pe) 
 Banana Sorbet (Pe, Cu, & 

Pa,  Ch)
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Culinary Arts Institute Proficiencies Glossary 
 

 

-A- 
 

Agnes Sorrel:  A chicken velouté based soup with white button mushrooms, garnished with 

julienne of mushrooms, chicken and beef tongue, and finished with a liaison. 

 

Allemande:  A velouté made from white veal stock and blonde roux, liaison, and finished with 

lemon juice. Allemande means “German” in French. 

 

Allumette:  A “matchstick cut”, 1/8 by 1/8 by 2 inches, most oftentimes applied to potatoes. 

 

Almond Cream:  A rich crème patisserie flavored with ground almonds and used as a filling or 

topping for various pies and cakes. Also referred to as frangipane. 

 

Andalouse:  A cream of tomato soup made with a velouté base, with onions and rice, garnished 

with julienne of red pepper. This soup is made in the style of Andalusia, Spain. 

 

Andouille: A very spicy, coarsely ground pork sausage that is heavily smoked. Popular in Cajun 

cooking. 

 

Anglaise:  A vanilla stirred custard consisting of milk, sugar and egg yolks. 

 

Arborio Rice:  Italian short grain white rice prepared with the risotto method. Sauté the Arborio 

in fat, gradually add hot liquid while stirring constantly, and season to taste.   

 

Arrow Root: A starch used as a thickener.  Arrowroot is combined with cold liquid to make a 

slurry which can then be added to a sauce, stock, jus or fruit coulis and will remain smooth when 

cool.  

 

Asparagus Velouté:  A white sauce flavored with asparagus. Can also be an asparagus soup 

made from a velouté base and garnished with asparagus tips. French in origin. 

 

Aspic:  Clarified stock with the addition of gelatin, used to garnish many cold preparations. 

 

-B- 

 

Babaganough: A puree of roasted eggplant and garlic mixed with tahini, lemon, and sesame oil. 

Middle Eastern in origin. 

 

Bacon: Side pork (the side of a pig) that has been cured and smoked. Because fat gives bacon its 

flavor and crispness, its proportion should be 1/2 to 2/3 of the total weight. Sliced bacon has 

been trimmed of rind, sliced and packaged. It comes in thin slices (approx. 35 strips per pound), 

http://eat.epicurious.com/dictionary/food/index.ssf?DEF_ID=1343&ISWINE=


 

 16 

regular slices (16 to 20 strips per pound) or thick slices (12 to 16 strips per pound). Slab bacon 

comes in one chunk. It usually comes complete with rind, which should be removed before 

cutting. 

 

Bagration:  A soup made from a fish velouté, mushroom essence, garnished with julienne of 

sole, fish quenelles with crawfish, and finished with a liaison. 

 

Bagnet (see Lechon also): A pork belly dish that is first boiled in water, salt, ground black 

pepper, garlic, bay leaves and baking powder and then deep fried or roasted. Philippine in origin 

from the state of Ilocos, City of Vigan. 

 

Baguette: A style of French bread that’s been formed into a long narrow cylindrical loaf. 

 

Bake:  A cooking method similar to roast, but usually in the context of batters or dough. May 

also be used as a term for cooking portioned or breaded products. 

 

Baked Fish:  Seasoned fish prepared by baking. 

 

Ballotine:  A hot or cold dish made from a mousseline style farce (forcemeat). Oftentimes, the 

dish is poultry stuffed with forcemeat and then poached or braised. 

 

Banana sorbet: A sorbet (fruit, sugar, egg white, milk or water) flavored with bananas. South 

American in origin. 

 

Barding:  Refers to the process of covering or wrapping with fat to shield and add moisture to 

lean cuts while cooking. 

 

Basic Beurre Blanc: An emulsified butter sauce that consists of sweated shallots, deglazed with 

white wine, sometimes stock (such as fish for a fish beurre blanc), cold butter, lemon juice, salt 

and white pepper.  Means “white butter” in French. 

 

Basic Yeast Dough:  A simple, lean dough consisting of leavening, flour, salt and water. 

 

Basil Pesto:  A pesto style sauce served as is or made with a cream sauce, pestos are usually 

made with fresh basil leaves, garlic, roasted pine nuts, olive oil, parmesan cheese and salt and 

pepper to taste.   

 

Batonnets:  A classical cut measuring ¼ by ¼ by 2 ½ inches (ACF 2 inches for competition). 

 

Bavarios:  Cold dessert composed of rich custard, whipped cream, various flavorings and 

gelatin. French for “Bavarian cream.” 

 

Béarnaise:  A derivative (small sauce) of a hollandaise with the addition of tarragon and vinegar 

reduction.  Usually served with fish, poultry, meat, or vegetables. 
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Béchamel:  A leading (mother) French white sauce is made by stirring milk into a butter-flour 

roux. The thickness of the sauce depends on the proportion of flour and butter to milk.  

  

Beignets: A pan fried sweet dough topped with powdered sugar. Eastern European in origin 

(later, French). 

 

Bercy:  A small sauce made from shallots, butter, white wine, and fish stock.  It’s reduced and a 

light fish velouté is added.  It’s finished with butter and chopped parsley. Named for a district in 

Paris. 

 

Beurre Manier:  Equal parts butter and flour (uncooked roux) “kneaded” together to separate 

starch molecules. Used to thicken soups and sauces.  

 

Biscuit:  A small quick bread that often uses leaveners like baking powder or baking soda. 

 

Black Pepper Shrimp:  A dish of fried shrimp seasoned with generous amounts of black 

pepper. Asian (Singapore) in origin. 

 

Blanc:  An emulsified butter sauce made without egg yolks, small amounts of lecithin and other 

emulsifiers naturally found in butter are used to form an oil-in-water emulsion. 

Also: a mixture of cold water and flour to keep white vegetables in prior to cooking in order to 

avoid oxidation 

 

Blanch: A culinary technique that involves quickly submerging a product in boiling water. The 

product is then typically “shocked” in ice water to halt the cooking process. This process is used 

to remove impurities from food, to expedite peeling of fruits and vegetables, and to par-cook 

food before further cooking. 

 

Blanquette:  A white stew made by poaching or simmering meat in liquid, finished with a 

liaison. The meat is not browned before simmering as not to impart color to the finished product. 

 

Blinis: Small yeast raised pancakes made with buckwheat flour topped with sour cream and 

caviar or smoked salmon. Russian in origin. 

 

Blond Roux:  Equal parts by weight clarified fat (usually butter, could be animal fat) and flour 

cooked slightly as to impart a light golden color to flour. Used to thicken soups and sauces. 

 

Blown Sugar:  Boil to 320°F. 

 

Boil:  Cooked in liquid with constant, large bubbles, 212°F.  

 

Bordelaise:  A small sauce from the Espagnole sauce, made with a red wine reduction sauce or 

demi-glace with the addition of poached beef bone marrow. 

 

Borscht: A traditional soup made from simmered beef, beets, and vegetables, can be served 

either hot or cold. Usually garnished with sour cream or crème fraiche. Russian in origin. 



 

 18 

 

Boudin (Blanc) Sausage: A sausage made with forcemeat comprised of veal, pork, chicken, or 

rabbit. French in origin. 

 

Bouquet Garni: An aromatic seasoning mixture comprised of a bundle of green leek tops, 

parsley stems, thyme, bay leaf, and peppercorn.  

 

Braise:  A culinary method that incorporates both wet and dry cooking techniques.  The product 

is first seared or browned before cooked in liquid covering 2/3 the height of the product. Braising 

liquid (defatted) becomes sauce for presentation. 

 

Braised Duck with Potato Mold:  A complete preparation that includes a braised leg quarter 

served with seasoned potatoes formed with a mold. Asian (Singapore) in origin. 

 

Braised romaine: Hearts of romaine lettuce braised in white wine with mirepoix or other 

supporting flavor builders. Turkish in origin. 

 

Bratwurst: A German sausage made of pork and veal seasoned with a variety of spices 

including ginger, nutmeg and coriander or caraway. Though it is now available precooked, 

bratwurst is generally found fresh and must be well grilled or sautéed before eating. 

 

Brining: A strong solution of water and salt used for pickling or preserving foods. A sweetener 

such as sugar or molasses is sometimes added to brine. Brining oftentimes precedes further 

processing as it imparts both flavor and moisture. 

 

Brioche: A rich yeast dough containing large amounts of eggs and butter. 

 

Broil:  A cooking method that utilizes both conduction and radiant heat from above.  

 

Brown Rice:  Whole grain rice, with only the exterior husk removed. Brown rice has a dense, 

nutty flavor and absorbs more water than converted rice. Cooking times are approximately 

double those of white rice.   

 

Brown Roux:  Equal parts by weight clarified fat (usually butter, could be animal fat) and flour 

cooked slightly as to impart a chestnut brown color to flour.  Brown roux has slightly less 

thickening power than white or blonde roux. 

 

Brown veal stock:  An essential stock for all culinary applications. Made from browned veal 

bones, caramelized mirepoix and tomato paste, bouquet garni, and simmered for 6-8 hours.  

Reserve bones for remouilage. 

 

Brunoise:  A classical cut measuring 1/8 by 1/8 by 1/8 inches. 

 

Brunoisette:  A classical cut measuring 1/16 by 1/16 by 1/16 inches. 

 

Buttercreams:  A light creamy frosting made with softened butter sugar and egg yolks or whites 
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-C-  
 

Cactus Pad Salad: A refreshing salad in which the main ingredient is the young, tender nopales 

(paddle leaf) cactus which has been cleaned of barbs and sliced. Mexican in origin. 

 

Caesar Salad: Romaine leaves (or hearts) with a dressing made from pureed anchovies and 

garlic, vinegar, egg yolk, olive oil, and lemon. Served with croutons and grated parmesan cheese. 

Mexican in origin. 

 

Caramelized Sugar: Sugar solution boiled to 320°F. 

 

Carpaccio: A dish comprised of seasoned meat that is left raw (and sometimes lightly seared) 

and thinly sliced.  

 

Celestine:  A clear consommé made from either chicken or beef stock, garnished with thin 

crepes julienne, chives and finished with brandy or dry sherry. 

 

Ceviche: Small pieces of fish or shellfish “cooked” in a highly acidic marinade with citrus 

juices, tomato, garlic and onion. Latin American in origin. Alternate spelling is “seviche”. 

 

Chantilly Cream:  Whipped cream sweetened with powdered sugar and vanilla. Oftentimes, 

brandy or other spirits are added in small quantities for flavor. 

 

Chapatti: Whole wheat flat bread. Indian in origin. 

 

Charcutière Sauce:  A small sauce similar to a sauce Robert. Comprised of sautéed onions, fine 

white bread crumbs, white wine, brown veal stock reduced, finished with a fine brunoisette of 

gerkins and Dijon mustard. 

 

Charlotte:  A classic molded hot or cold dessert made with Bavarian cream or cooked fruit and 

lined with ladyfingers, sponge or bread. 

 

Chateau:  Large tourne with seven equal sides approx. 2 ½ inches, usually roasted to accompany 

meats. 

 

Chateaubriand:  Center cut roast from the beef tenderloin which comprises two portions, 1-2 

pounds total weight. 

 

Cheesecake:  A dense cake made from a rich liquid mixture of milk, sugar, eggs and cream 

cheese that becomes firm when eggs coagulate. 

 

Cheveau:  “Hair like” classical cut measuring 1/32 by 1/32 by 2 inches (usually done on a 

mandolin). 

 

Chicken or Pork Adobo: Marinated chicken or pork seasoned with garlic, soy sauce, vinegar, 

and spices. Philippines in origin.  
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Chicken Consommé with Quenelles: A clarified savory chicken stock served with oval shaped 

poached mousseline of chicken. French in origin. 

 

Chicken Kiev: A boneless chicken breast rolled around compound herb butter, breaded and deep 

fried. Russian/Eastern European in origin. 

 

Chicken Marsala: Sautéed chicken breast served with a brown sauce flavored with Marsala 

wine and mushrooms. Italian in origin. 

 

Chicken Mole: A rich, highly seasoned sauce made from various ground dried chilies and 

unsweetened chocolate mixed with tomato, onion, and nuts. Served with chicken or turkey 

pieces. Mexican in origin. 

 

Chicken Stock:  White stock, usually, bones, mirepoix, and bouquet garni simmered for 3-4 

hours.  Some recipes call for blanched bones, while others claim that this process results in a net 

loss of flavor. 

 

Chicken Tamale: Seasoned, cooked chicken meat wrapped with a masa (dough made from 

treated, ground corn)-lined corn husk or banana leaf.  Mexican in origin. 

 

Chicken Velouté:  A velouté made from white chicken stock. 

 

Chiffonade:  A classical cut where leafy vegetables or herbs have been rolled tightly, then sliced 

thin into ribbons. 

 

Chili con carne: A thick, hearty stew of diced meats in a tomato sauce with onions and chilies. 

 

Chili pasta:  Pasta colored and flavored with dried chili peppers. South American in origin. 

 

Chili Rellenos: a Poblano pepper that is stuffed with picadillo or cheese, that is battered and 

fried. Variations use Anaheim, New Mexican, or other chili peppers. Mexican in origin.   

 

Chips:  Cross cut of potato, usually approximately 1/8 to ¼ inch thick. 

 

Chocolate Chip Cookies:  Basic butter cookie dough with the addition of chocolate pieces. 

 

Chop:  Refers to a cut from the loin or rib area with bone(s) intact. 

 

Chorizo: A coarse ground spicy pork sausage, seasoned with chilies and cumin, used in Mexican 

cuisine. There’s also a Spanish style chorizo that tends to be less assertively seasoned and drier. 

 

Choron:  A béarnaise sauce with the addition of tomato puree. 

 

Ciseler:  Refers to thin cuts similar to a chiffonade, may also refer to the thin “scoring” of skin 

of fish or game birds. 
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Clam Chowder:  New England style, a velouté based soup, made from a clam juice and the 

addition of onions, celery and potatoes; finished with cream. 

 

Cocotte:  Small tourne usually blanched or browned and presented in a sauce.  

 

Cold Soufflé:  A still frozen dessert made in a soufflé dish so that it resembles a baked soufflé. 

 

Composed Hot Butter: Refers to any number of hot butter mixtures used as a sauce, garnish, or 

flavor builder 

 

Concasse:  Roughly chopped vegetables usually referred to tomatoes which have been mongered 

and seeds removed. 

 

Corn Chowder:  A soup made from a chicken based velouté, utilizing the corn cobs to infuse 

the stock, onions, celery, roasted corn, potatoes and finished with cream. 

 

Corned Beef: Beef (usually brisket, but also round) cured in a seasoned brine. Sometimes the 

brine is pumped through the arterial system. The term "corned" beef comes from the English use 

of the word "corn," meaning any small particle (such as a grain of salt). Two types of corned 

beef are available, depending on the butcher and the region. Old-fashioned corned beef is 

grayish-pink in color and very salty; the newer style has less salt and is a bright rosy red.  

 

Cornstarch:  A white powder made from any number of rhizomes used as a thickening agent. 

When combined with cold liquid it can be added to a sauce, stock or jus.  It does not cool and 

reheat well as it tends to become cloudy and lumpy. 

 

Coulibiac/Koulibiaka: A classic preparation of salmon filet and mousse baked in a pastry crust 

with hard boiled egg and cabbage.  Russian in origin. 

 

Coulis:  A sauce made from a puree of vegetables and/or fruit, either raw or cooked, served hot 

or cold. 

 

Court Bouillon:  Aromatic poaching liquid made from mirepoix and an acidified liquid (usually 

wine or citrus). 

 

Cream Sauce:  A sauce made from heavy cream reduced by ½ and used as needed, could also 

be thickened with a roux. 

 

Creole:  A derivative of tomato sauce with the addition of onions, celery, green bell peppers and 

garlic. 

 

Crepes: Thin pancakes made from egg, flour, and water.  Mexican (via France) in origin. 

 

Crispy Fried Fish: A preparation of deep fried whole fish served with aromatic vegetables and 

spicy sauce. The fish is scored to promote even cooking. Chinese in origin. 
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Croissant: French word for crescent. Flaky, buttery, rich yeast dough made of milk, flour, little 

sugar and yeast; rolled in butter. 

 

Crustacean:  A shellfish flavored butter made from ground lobster or crawfish shells, including 

the coral that is crushed. Whole butter is added to the mixture and is allowed to clarify. It is then 

strained through cheesecloth, refrigerated and used as needed for sautéing in rouxs, finishing, 

etc. 

 

Cultivateur: A clear soup made with salt pork, carrots, potatoes, turnips, leeks, onions, white 

beef stock; garnished with diced bacon. 

 

Cured Salmon: This is a Swedish specialty of raw salmon cured in a salt-sugar-dill mixture. It is 

traditionally sliced paper-thin and served on dark bread as an appetizer, on an open-faced 

sandwich or as part of a smorgasbord, often accompanied by a dill-mustard sauce. It can be 

stored, tightly wrapped, in the refrigerator for up to a week. 

 

Cured sausages: Cured sausages are dry sausages that can be divided into semi-dry and dried 

sausages. Semi-dry sausages, such as summer sausage and hot dogs are cooked, either in hot 

water or a smokehouse and will keep under refrigeration for months. Dry sausages are not 

cooked but are dried to about 75% of their stuffed weight over a period of several months and 

will keep for years at room temperature.  

 

Curing: To treat food (such as meat, cheese or fish) by one of several methods in order to 

preserve it. Smoke-curing is generally done in one of two ways. The cold-smoking method 

(which can take up to a month, depending on the food) smokes the food at between 70° to 90°F. 

Hot-smoking partially or totally cooks the food by treating it at temperatures ranging from 100° 

to 190°F. Pickled foods are soaked in variously flavored acid-based brines. Corned products 

(such as corned beef) have also been soaked in brine — usually one made with water, salt and 

various seasonings. Salt-cured foods have been dried and packed in salt preparations. Cheese 

curing can be done by several methods, including injecting or spraying the cheese with specific 

bacteria or by wrapping the cheese in various flavored materials. 

 

Cutlet:  Refers to a thin tender cut from the breast section or if the breast is smaller it may be 

flattened between two layers of plastic to achieve the same result. 

 

-D- 
 

Danish: A type of pastry dough that is richer than croissant and contains eggs. 

 

Darne:  Refers to a “steak” cut from the center of the fish usually salmon or other large round 

fish. 

 

Deep Fry:  A technique that involves submerging the product cooked in hot fat. The product is 

typically breaded or battered before frying. 
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Demi-Glace: A sauce made from 50 % Espagnole sauce and 50 % brown veal stock that is 

reduced by 50 %. Some contemporary interpretations omit the Espagnole sauce and simply 

reduce brown veal stock. 

 

Dry Sausages: Refers to sausages that can be either cooked or uncooked; that are made with 

cured meats and then preserved by air-drying. Common examples would include pepperoni and 

soppresata. 

 

Duck a l’orange: A preparation of roasted, glazed duck in a sweet orange scented glaze. French 

in origin. 

 

Duck Curry: Duck that is stewed with curry and other seasonings, such as lemongrass, lime, 

and cilantro (coriander leaf). Asian (Indonesian) in origin. 

 

-E- 
 

Egg Drop Soup: A clear broth seasoned with spring onions and finished with scrambled eggs 

poured over a spoon. Chinese in origin. 

 

Egg Yolk:  Egg yolks are used as a liaison to thicken and enrich a sauce.  Cannot be reheated or 

overheated upon addition or egg will coagulate. 

 

Eggplant and mushroom caviar:  A dish of chopped, cooked eggplant and mushrooms blended 

with herbs, vinegar or lemon, and generous amounts of oil. Russian in origin. 

 

Emincer:  A type of cut that typically refers to a thin slice of onion or shallot performed by 

cutting from top to bottom of a “halved” item―not by cutting across the rings. 

 

Escalivada:  A vegetable dish comprised on roasted eggplant, red peppers, onions and olive oil. 

Served as relish or side dish with fish and meat. Mediterranean in origin.  

 

Escalope:  A French term for a very thin, usually flattened slice of meat or fish. 

 

Escargots:  Edible snails 

 

Escargot Butter: A type of composed cold butter. Butter softened to a cream, mixed with finely 

chopped shallots, garlic, parsley, salt, white pepper and flavored with brandy. 

 

Espagnole:  A classical mother (leading) sauce. Brown stock, brown roux, caramelized 

mirepoix, tomato product used with brown stock to create Sauce Espagnole (Brown Sauce). 

Equal parts of Sauce Espagnole and brown stock and reduced by half form demiglace. 

 

Essences (vegetables): Refers to an extraction of flavor by simmering vegetables, straining the 

liquid and using it infuse flavor to a sauce or other preparation.  
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-F- 
 

Farce:  A raw protein emulsification used for stuffings. 

 

Fejoeda: A main dish made from black beans cooked with pork and other meats, onions, celery, 

and garlic. Served with the bean dish in the center, rice, green cabbage, slices of orange, grilled 

or broiled cassava flour, and a very spicy sauce called molho carioca. Brazilian in origin. 

 

Fettuccini: Refers to wide pasta noodles, measuring 1/8 to ¼ inch across. Italian in origin. 

 

Filet of Snapper with potato scales: A preparation of whole fresh snapper baked with thinly 

sliced potatoes. French in origin. 

 

Filet Zaragoza:  Twin beef filets served with portabella mushrooms and bordelaise sauce. South 

American origin (via Spain).  

 

Fillet:  Refers to a boneless side of fish. 

 

Fine Herb:  A basic beurre blanc with the addition of freshly chopped chervil, tarragon, chives 

and parsley. 

 

Fish in Coconut Milk:  A preparation of fish and seafood prepared in simmered coconut milk 

with the addition of vegetables, aromatics, and spices. Indian in origin. 

 

Fish Stock:  White fish bones, mirepoix, bouquet garni; simmer 30 minutes and strain bones 

from stock. 

 

Fish Velouté:  A velouté made from fish fumet or fish stock. 

 

Flan:  Refers to lean custard coated with caramel.  

 

Fondante:  A type of classical cut, typically a medium tourne with five sides and a flat bottom 

cooked by braising.   

 

Foyot:  A derivative of béarnaise sauce with the addition of glace de viande. 

 

French Bread: A crisp crusted bread. Shaped in ovals, baguette, split, crescent, club rolls, and 

other forms. 

 

French Onion Soup:  A common soup prepared from caramelized julienne of onions and (most 

classically) white beef stock. The soup is served in an earthenware crock and garnished with 

toasted crouton and gratineéd gruyere cheese. 

 

French Wing:  Refers to a specific cut where the wing is separated at the joints, the tip 

discarded, and the two upper sections of the wing are trimmed or hyper extended to expose the 

bones resulting in two wing sections each with a single bone exposed to be used as a handle. 
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Fricassee:  A white braise or stew.  Product is sweated in fat (impart no color) and finished in 

sauce (no liaison). 

 

Fried Cod Fish Balls:  Fritters made from salt cod. Brazilian in origin. 

 

Fried Noodles with Vegetables:  A complete preparation consisting of fried noodles (typically 

shrimp noodles) served with a medley of vegetables and seasoned with dried shrimp and curry. 

Asian (Singapore) in origin. 

 

Fried Platanos: A dish of green plantains that are deep-fried, pressed and fried again.  

 

Fried Rice: A dish of cooked rice mixed with a variety of ingredients, seasoned with soy sauce 

and sesame oil, fried in a skillet and finished with egg. Chinese in origin. 

 

Frozen Soufflé:  A still frozen dessert made in a soufflé dish so that it resembles a baked 

soufflé. 

 

-G- 
 

Galantine:  Poultry poached and served cold. 

 

Ganache:  A rich cream made of sweet chocolate and heavy cream. 

 

Garbure:  A broth soup made with pork butt or shoulder, duck or goose confit, cabbage, onions, 

leeks, turnips, white navy beans and chicken stock. 

 

Garlic Sausage: A mild French style sausage made with pork butts, fresh garlic, quatre épices, 

thyme, and white wine. 

 

Gaufrette:  A classical “waffle” like cut done on mandolin. 

 

Gazpacho: A raw vegetable soup made from tomatoes, bell peppers, cucumbers, garlic and 

onion, tomato juice and olive oil. Mexican in origin (via Spain). 

 

Gelato:  A type of creamy Italian ice cream flavored with fruits, nuts, and liquors. 

 

German Onion Tart:  A savory tart made from a good quantity of cooked onions. German in 

origin. 

 

Glace De Viande:  see Meat Glace 

 

Glaze (meat & poultry):  A highly concentrated stock made by reduction of the liquid. 

 

Glazed Fruit:  A shiny coating, such as syrup, applied to food. 
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Granite:  A course, crystalline frozen dessert made of water, sugar, fruit juice or another 

flavoring. 

 

Gravlax:  Refers to the curing of salmon, sliced and typically garnished with capers, onions, and 

chopped egg. 

 

Grenadin:  Similar to an escalope of veal cut a little thicker than usual and larded with strips of 

bacon fat for flavor and moisture. 

 

Gribiche:  A type of cold mayonnaise made with hard cooked egg yolks, flavored with finely 

chopped cornichons, capers, chervil and sometimes tarragon (served with fish dishes). 

 

Grill:  A technique that refers to cooking above a heat source, using conduction and radiant heat 

from below. 

 

-H- 
 

Hacher:  A cutting technique most closely resembling a fine chop or mince, with no specific 

measurements. 

 

Ham and Cheese Soufflé: A thick béchamel or velouté sauce flavored with ham and cheese and 

mixed with egg yolks, and whipped egg whites baked in a ramekin. French in origin. 

 

Ham: The cut of meat from a hog's hind leg, generally from the middle of the shank bone to the 

hip bone. The actual length of the cut varies according to the producer. The unprocessed meat is 

referred to as fresh ham, but most ham goes through a curing process after which it's referred to 

as cured ham. The final flavor of a ham can be attributed to a combination of many factors. 

Before the animal is slaughtered, those factors include its breed, the type of feed on which it was 

raised and the age at which it was slaughtered. Most hogs are fed corn, but animals headed for 

the gourmet market may have treats such as acorns, beechnuts, chestnuts or peanuts added to 

their diets. After the hog is slaughtered, the meats are usually cured in one of three ways — dry 

curing, sweet-pickle curing or injection curing. Dry curing involves salting the surface of the 

ham thoroughly, then storing it until the salt saturates the meat. This procedure may be repeated 

several times. Sweet-pickle curing involves immersing the ham in sweet brine with added 

seasonings (usually a secret recipe of the producer). If sugar is added to the curing mix the ham 

may be labeled sugar-cured. Most mass producers of ham use the injection-curing method 

whereby the ham is injected with brine. This method is sometimes combined with one of the 

other curing methods. The length of time a ham is cured will affect the final flavor. Most hams 

for American consumers have a light or mild cure. After curing, a ham may go through a 

smoking process that adds both flavor and aging capability 

 

Hard Cooked:  Refers to egg cookery. Eggs cooked in shell, started in cold water, brought up to 

a boil, and simmered for approximately 8-10 minutes (depending on size of egg). 

 

Harira: A traditional vegetable and meat (lamb) soup. Moroccan in origin. 
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Head Cheese: Sausage made from the meaty bits of the head of a calf or pig (sometimes a sheep 

or cow) that are seasoned, combined with a gelatinous meat broth and cooked in a mold. When 

cool, the sausage is unmolded and thinly sliced. It's usually eaten at room temperature. In 

England this sausage is referred to as brawn and in France its called fromage de tête — "cheese 

of head." 

 

Herring: This huge family of saltwater fish has over a hundred varieties. The herring swims in 

gigantic schools and can be found in the cold waters of the North Atlantic and Pacific oceans. 

Herring are generally small (ranging between 1/4 and 1 pound) and silvery. The major exception 

to that rule is the American shad, which averages 3 to 5 pounds and is prized for its eggs — the 

delicacy known as shad roe. Young herring are frequently labeled and sold as sardines. The 

herring's flesh becomes firm when cured by pickling, salting, smoking or a combination of those 

techniques. There are many variations of cured herring. Bismarck herring are unskinned fillets 

that have been cured in a mixture of vinegar, sugar, salt and onions. Rollmops are Bismarck 

herring fillets wrapped around a piece of pickle or onion and preserved in spiced vinegar. 

Pickled herring (also called marinated herring) have been marinated in vinegar and spices 

before being bottled in either a sour-cream sauce or a wine sauce. The term can also refer to 

herring that have been dry-salted before being cured in brine. Kippered herring (also called 

kippers) are split, and then cured by salting, drying and cold-smoking. Bloaters are larger than 

kippers but treated in a similar manner. They have a slightly milder flavor due to a lighter salting 

and shorter smoking period. Their name comes from their swollen appearance. Schmaltz 

herring are mature, higher-fat herring that are filleted and preserved in brine. The reddish 

Matjes herring are skinned and filleted before being cured in spiced sugar-vinegar brine. 

 

Hollandaise:  Hot emulsion of egg yolks, classic reduction (or white wine and lemon juice), with 

clarified butter, salt and white pepper, and cayenne. 

 

Huevos con machaca:  Scrambled eggs prepared with thinly sliced dried beef strips. South 

American in origin. 

 

Huevos Rancheros: Fried corn tortillas topped with sunny-side fried eggs and cooked tomato-

onion salsa. Mexican in origin.  

 

-I- 
 

Ice Cream:  A churned frozen mixture of cream, milk, sugar, flavorings and sometimes eggs. 

 

Italian Sausage:  Coarsely ground pork sausage usually seasoned with garlic and fennel seed. 

Usually available as sweet or hot. 
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-J- 
 

Jerky: Also called jerked meat, jerky is meat (usually beef) that is cut into long, thin strips, 

seasoned, and dried.  

 

Julienne D’ Arblay:  a cream soup made with carrots, leeks, turnips finished with a liaison and 

garnished with chervil. 

 

Julienne Fine:  A classical knife cut measuring 1/16 by 1/16 by 2 inches. 

 

Julienne:  A classical knife cut measuring 1/8 by 1/8 by 2 inches. 

 

Jus:  Refers to the natural juices deglazed from the bottom of a roasting pan or from fond left in 

sauté pan after cooking. Jus is served as an accompaniment to roasted meats or sautéed items. 

 

-K- 
 

Kale with Crispy Pork: A complete dish consisting of kale and fried pork. Asian (Thailand) in 

origin. 

 

Krundel:  A variety of sweet pastry resembling a pretzel with currents and nuts. Sometimes 

spelled “krendel”. Russian in origin. 

 

-L- 
 

L’Anglaise:  Refers to a medium tourne with seven equal sides usually steamed and sweated. 

 

Lamb Chops with Shepherd’s Pie and Ratatouille:  A complete presentation including roasted 

lamb chops, shepherd’s pie (a dish consisting of ground beef and vegetables topped with mashed 

potatoes), and ratatouille (a baked dish of mixed vegetables including eggplant, tomatoes, and 

peppers). Australian (fusion) in origin. 

 

Lamb Curry:  Braised or stewed lamb meat cooked in curry with onions, potatoes, and other 

vegetables.  Indian in origin. 

 

Larding:  Refers to the process of inserting strips of fat into lean cuts to add moisture while 

cooking. 

 

Lechon: A pork dish in several regions of the world, most specifically in Spain and Philippines. 

The word lechón originated from the Spanish term lechón, referring to a roasted suckling pig that 

is roasted.  
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Lemon Rice:  Basmati or other long grain rice scented with lemon juice and zest. Indian in 

origin. 

 

Linzer:  Almond short dough from Austria used for a variety of applications. 

 

Lobster and Avocado Salad:  A composed salad made from lobster meat and sliced avocados. 

Brazilian in origin. 

 

Lobster Bisque:  A cream soup similar to shellfish bisque that utilizes the lobster bodies, along 

with the addition of tomato paste and paprika. 

 

Lumpiang Sariwa: A dish which literally means “Fresh Spring Rolls” and is made out of 

different vegetables such as carrots, bamboo shoots, turnips cabbage double wrapped in lettuce 

leaves and egg crepes then accompanied by a sweet garlic and peanut flavored sauce. Philippines 

in origin. 

 

-M- 
 

Macedoine:  Refers to a medium dice for mixed vegetables or fruits.  

 

Maitre D’ Hotel Composed Butter:  Butter soften to a cream, mixed with chopped parsley, 

ground white pepper and lemon juice; shaped and chilled. 

 

Maltaise:  A derivative of hollandaise that includes blood orange juice and zest reduction.  

 

Marinara:  A thick rich hearty tomato sauce that is not pureed, but rather more of a chunky style 

sauce with mixed herbs. 

 

Marzipan:  A paste or confection made of ground almonds and sugar; often used for decorative 

work, fillings, and confections. 

 

Matambre:  A beef dish consisting of a marinated flank steak (that has been pounded thin) 

stuffed with spinach, carrots, and eggs and rolled.  The rolled meat is braised and then sliced. 

Argentinean/Brazilian in origin. 

 

Mayonaise:  An emulsified cold sauce. Basic mayonnaise is made from egg yolks, Dijon 

mustard, vinegar, lemon juice, vegetable (neutral) oil, salt, and white pepper. 

 

Meat Glace / Glace De Viande:  Any rich brown meat stock, oftentimes made from the second 

stock (remoulage) reduced down to a thick glaze, where it coats the backside of a spoon. 

 

Medallion:  A filet of beef cut approximately ½ - ¾ inch thick weighing 1 ½ -4 ounces (see also 

tournedos). 

 

Meringues:  Thick white foam made of whipped egg whites and sugar. The three basic 

meringues are: Swiss, Italian, and French.  
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Mexican Flan: Custard made from egg yolks, cream, sugar and lemon baked in a mold with 

simple sugar caramel. Variations add coconut, pecans, and fruit. 

 

Mignonette:  A classical small “fry cut”, measuring ¼ by ¼ by 2 ½ inches. 

 

Minestrone: A classic vegetable soup in a tomato flavored broth. This soup oftentimes includes 

a pasta component and diced mixed vegetables. Italian in origin. 

 

Mirabeau: A type of compound butter. To prepare, soften butter to a cream, mix with chopped 

green olives, anchovies, tarragon, salt and black pepper. Typically served with cooked sirloin 

steak. 

 

Mirepoix:  A blend of aromatic vegetables used for flavoring soups, stocks and sauces 

(classically 50% onion, 25% carrot, 25% celery). 

 

Miso Soup: A soup made by dissolving miso in dashi, a stock made from water, kombu (giant 

kelp) and katsuobushi (dried bonito flakes). Japanese in origin. 

 

Mornay:  A derivative or small sauce from béchamel with the addition of grated gruyere cheese. 

 

Moussaka: A layered dish of ground meat mixed with tomato, eggplant slices, and a thick 

béchamel sauce flavored with nutmeg and topped with seasoned breadcrumbs. Greek in origin. 

 

Mousse:  French term for froth or foam. Rich airy dessert made with fruit puree or chocolate and 

the addition of whipped cream or beaten egg whites. 

 

Mousseline:  A derivative of hollandaise sauce prepared with the addition of whipped cream, 

can be used for gratineéd items such as fish. 

 

Moutarde:  A derivative of hollandaise sauce finished with mustard. 

 

Muffins:  Small cake-like bread that can be made with a variety of flours and often contains 

fruits and nuts. 

 

Mulligatawny: A chicken consommé in which stewed vegetables, curry and spices are added. 

This soup is finished with chicken meat and Creole rice. Indian in origin. 

 

Mushroom Risotto: Arborio rice cooked with aromatic vegetables in which hot stock is slowly 

added to achieve a thick saucy consistency; flavored with mushrooms. Italian in origin. 

 

Mushroom Sauce:  Either a madeira or espagnole sauce prepared with the addition of sautéed 

sliced button mushrooms or with wild mushrooms. 

 

Mushroom Soup:  A thick cream soup made from a puree of mushrooms (white buttons, 

crimini, or an assortment of wild ones), a velouté base, and finished with heavy cream and 

sherry. 
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-N- 
 

Naan: White flour flatbread lightly leavened with natural yeast. Indian in origin. 

 

Nantais:  A clear soup made from chicken consommé, garnished with peas, pearl barley and 

strips of chicken meat (sometimes spelled Nantaise). 

 

Nantua:  A crawfish butter sauce, utilizing pulverized crawfish shells and bodies, finished with 

heavy cream. 

 

Noisette:  “Nut” or “hazelnut” sized pieces of beef filet from the tail or butt end of the beef 

tenderloin. These pieces approximately ½ ounce in weight are oftentimes sautéed and finished 

quickly with a sauce. 

 

Normande:  A fish velouté flavored with a mushroom cooking liquid or stock, mushroom 

trimmings, reduced fish fumet and finished with a liaison. 

 

-O- 
 

Omelet:  Refers to egg cookery, eggs are scrambled, cooked in a thin layer and folded onto a 

plate. This dish may include variations with regard to fillings, including cheese, cooked meats 

and vegetables, and herbs. 

 

Orange flan: Orange flavored custard baked in a mold with caramel sauce. Spanish in origin. 

 

Osso-bucco: Braised veal shanks oftentimes accompanied by risotto Milanese (saffron flavored) 

and gremolata (parsley, lemon, and anchovies ground together). Italian in origin. 

 

Over Easy:  Refers to egg cookery; soft yolk, cooked white, flipped twice to leave presentation 

side up. 

 

Over Hard:  Refers to egg cookery; fully cooked yolk and white. 

 

Over Medium:  Refers to egg cookery; semi-firm yolk and cooked white. 

 

Oxtail Soup:  A thin soup made with a brown oxtail stock, oxtail meat, onions, carrots, celery, 

leeks, and potatoes. 

 

-P- 
 

Paella: A saffron flavored rice dish made with various meats, chorizo, vegetables, and seafood. 

This dish is traditionally prepared in a special paella pan that is round, shallow, and with sloped 

sides much like a sauteuse.  Spanish in origin. 
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Paille:  A classical cut for potatoes; “straw” cut measuring 1/16 by 1/16 by 2 inches. 

 

Pan Fry:  A technique that involves cooking a partially submerged product in hot fat or oil. The 

product typically goes through the standard breading procedure and is then fried on each side. 

This technique is different from the deep fry technique in that the product is not completely 

submerged in the hot oil. 

 

Pancetta: Italian bacon (pork belly meat) that is cured with salt and spices but not smoked. 

Flavorful, slightly salty pancetta comes in a sausage like roll. It's used in Italian cooking to flavor 

sauces, pasta dishes, forcemeats, vegetables and meats.  

 

Pancit Bihon: A dish served with very thin rice noodles (glass noodles) which is soaked in water 

first to soften up the noodles and then steamed later. Ingredients such as soy sauce, some citrus, 

possibly with fish sauce (patis), and some variation of cooked, sliced meat and chopped 

vegetables is added while the pancit is steaming. Philippines in origin.  

 

Paratha: A type of flaky bread made with whole-wheat flour that is fried on a griddle and served 

with fish and vegetables. Indian in origin. 

 

Parisian:  A sauce comprised of demi-glace with a reduction of shallots in white wine and meat 

glace, seasoned with lemon juice.  Note, this does not fall in the velouté family of sauces. 

 

Parisienne:  A sphere shaped cut made by using the parisienne scoop. 

 

Pastrami: A highly seasoned beef made from a cut of plate, brisket, or round. After the fat is 

trimmed, the meat's surface is rubbed with salt and a seasoning paste that can include garlic, 

ground peppercorns, cinnamon, red pepper, cloves, allspice and coriander seeds. The meat is dry-

cured, smoked and cooked. Pastrami can be served hot or cold, usually as a sandwich on rye 

bread. 

 

Pastry Cream:  Thick flour based egg custard used for tarts, cakes and to fill cream puffs, 

éclairs and napoleons. 

 

Pastry Hearts with vanilla cream:  Heart-shaped puff pastry filled with vanilla cream. French 

in origin. 

 

Pâte a Beignets:  French for fritter. Fried pâte à choux. 

 

Pâte à Choux: Cream puff or éclair pastry. Made from a thick paste of flour, milk, and eggs. 

 

Pâte à Crêpes:  French word for pancake, light and paper-thin. 

 

Pâte Brisee:  Broken pastry used for pie dough and for savory presentations (for example: 

quiche). Prepared from fat (butter or shortening), flour, and water. 

 

Pâte Maison:  A pâte prepared from chicken liver, spices, brandy and served cold. 
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Paupiette:  Refers to a thin slice of meat (usually beef or veal) rolled around a filling of ground 

meat or vegetables. 

 

Peking Duck: Glazed, roasted duck seasoned with Chinese five spice and other aromatics.  

Oftentimes the duck is first simmered for a short period of time to tighten the skin, extract some 

fat, and to prepare for roasting. Chinese in origin. 

 

Petit Fours Secs:  Refers to an un-iced or un-filled petit four, such as a small butter cookie or 

palmier. 

 

Pickled Herring:  Herring fillets pickled in a vinegar and salt solution with herbs or other 

seasonings. Scandinavian (Sweden/Norway) in origin. 

 

Pilaf:  A method of rice cookery, where the rice is sautéed in fat with vegetables, add hot liquid 

all at once, cover and gently simmer or finish in the oven. 

 

Pineapple flan with fruit salad:  A complete dessert consisting of pineapple flavored custard 

served alongside a composed fruit salad. 

 

Pinakbet: A dish from the Northern Region of Philippines made from mixed vegetables steamed 

in fish or shrimp sauce. The word is the contracted form of the Ilokano word pinakebbet, 

meaning "shrunk" or "shriveled". Philippines in origin.  

 

Piquer:  Refers to the process of larding with a small needle (typically with smaller birds such as 

doves, squab, etc.) to impart flavor and moisture.  

 

Pita Bread:  A “pocket” flat bread that accompanies various spreads of Middle Eastern origin or 

used as a sandwich. 

 

Poach:  A cooking technique that refers to cooking in liquid with infrequent bubbles (160-

175°F). 

 

Poached Fruit: A technique of cooking fruit in light sugar syrup. Poached fruit oftentimes is 

served as an accompaniment to dessert. 

 

Pojarski: A dish consisting of ground meat (pork, chicken, or veal) that has been seasoned, 

shaped into thick patties, breaded, and pan fried. Russian in origin. 

 

Polenta with Vegetables: Italian style (coarse) cornmeal that is boiled in stock and aromatic 

vegetables, poured onto a pan to set, and sliced into shapes. Italian in origin. 

 

Pont Neuf:  A classical cut usually applied to potatoes, named after the ninth bridge in Paris. 

Measures ½ by ½ by 3 inches. 

 

Pork Satay: Seasoned pork meat on grilled on wooden skewers. Typically served with a spicy 

peanut sauce. Asian (Singapore) in origin. 
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Pork Shoulder/Shanks: Not true ham, the picnic ham is taken from the upper part of the foreleg 

and includes a portion of the shoulder. This cut is referred to as the picnic shoulder or pork 

shoulder.  The picnic ham is smoked, which gives it a very ham like flavor. It often has the bone 

removed. Though it's slightly tougher (requiring longer cooking) and has more waste because of 

the bone structure, picnic ham is a good, inexpensive substitute for regular ham.  

 

Port Sauce:  Refers to either a demi-glace, espagnole, madeira or reduction sauce with the 

addition of a port wine reduction. 

 

Portuguese:  A derivative of sauce tomate (tomato sauce), with fine diced onions, tomato 

concassé and garlic. The sauce is finished with simple tomato sauce and chopped parsley. 

 

Potato gnocchi: Dumplings made from mashed potato, flour and eggs. Italian in origin. 

Poultry: Any domesticated bird used as food. Centuries ago the Chinese began raising a variety 

of birds that were gradually brought to the West via Asia, Greece and Rome. Today there are 

many domesticated varieties of poultry including chicken, turkey, duck, goose, Rock Cornish 

hen, guinea, and pheasant.   

 

Poured Sugar:  Sugar boiled to 330°F. 

 

Puff Pastry: A rich delicate, multilayered pastry made by rolling each layer. 

 

Pulled Sugar: Sugar boiled to 320°F. 

 

Pumpkin and Yabbee broth with Seafood Ravioli: A complete preparation consisting of 

pumpkin and yabbee (crawfish) served with ravioli-style dumplings filled with mixed seafood. 

Australian (fusion) in origin. 

 

Pumpkin flan:  A variation on flan that uses cooked, pureed pumpkin for flavor and texture. 

South American in origin. 

 

-Q- 
 

Quail with dried fruits: A dish comprised of quail cooked with dried fruits, such as prunes and 

apricots. Lebanese in origin. 

 

-R- 
 

Rabbit with Coconut: A dish of stewed rabbit in coconut with various herbs and spices. South 

American (Venezuelan) in origin. 

 

Rack:  Refers to a portion of the rib section usually containing eight ribs. 
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Red Bell Pepper Butter: A composed butter made from roasted red bell peppers, onions, garlic, 

bay leaf, white wine, chicken stock, salt and white pepper. 

 

Reduction:  A technique that involves the evaporation of liquid from a stock, sauce, or jus, 

which will intensify flavor and become thicker, smoother and develop more flavor. 

 

Remoulade:  An emulsified sauce similar to the gribiche except with the addition of chives, 

Dijon mustard, anchovies, Tabasco and Worcestershire sauce. 

 

Renversee:  Sometimes referred to as crème caramel. Custard baked in a caramel and reversed 

onto serving dish.  

 

Rice:  The grain of an aquatic plant originally from Southeast Asia. Rice is one of the world’s 

staple grains and is used in many world cuisines.  It can be ground into a flour, boiled, or 

steamed. Rice is also used to thicken liquids and is the traditional thickening agent for bisque.   

 

Roast:  A common technique similar to baking (although the term baking is typically reserved 

for breads, etc.).  The product is surrounded with hot dry air and cooked with conduction and 

convection. 

 

Robalo with cactus and chili tomato sauce:  Robalo (fillets) cooked with cactus pads and a 

spicy tomato-chili pepper sauce. Cuban/Puerto Rican in origin. 

 

Roulade:  A technique that incorporates rolled meat with a filling that is similar to a paupiette 

but usually browned on the outside before finished. 

 

Royale:  A clear consommé made from chicken stock, garnish with custard cut into various 

shapes (uses a basic custard mix of 1 quart heavy cream, 10 each whole eggs, salt and white 

pepper, pinch of nutmeg). 

 

Rye Bread: A hearty bread made from rye flour, liquid and yeast. Sometimes black caraway 

seeds are added for flavor. 

 

-S- 
 

Sabayon:  French word for zabaglione. Made by whisking together egg yolks, wine and sugar. 

 

Saint Germain:  A thick potage made from a puree of fresh green peas with the addition of 

lettuce and garnished with croutons. 

 

Salami: The name applied to a family of sausages similar to cervelats. Both styles are uncooked 

but safe to eat without heating because they've been preserved by curing. Salamis tend to be 

boldly seasoned (particularly with garlic), coarser, drier and are rarely smoked. Salamis are 

usually air-dried and vary in size, shape, seasoning and curing process. Though they're usually 

made from a mixture of beef and pork, the kosher versions are strictly beef. Among the best-
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known Italian salamis are genoa (rich, fatty and studded with white peppercorns) and cotto 

(studded with black peppercorns).  

 

Salmon and Artichoke Norwegian Style:  A complete preparation of cured salmon with 

artichokes and dill cream.  Scandinavian (Norway) in origin. 

 

Salmon Burger on Vegetable Spaghetti:  A complete preparation consisting of chopped, 

seasoned salmon formed into a patty shape served with thinly sliced (or turned) strips of mixed 

vegetables that are cut to resemble spaghetti. Australian (fusion) in origin. 

 

Salmon (smoked/cured): Fresh salmon that has undergone a smoking process, usually by one of 

two methods — hot-smoking or cold-smoking. Hot-smoking is a process by which the fish is 

smoked from 6 to 12 hours at temperatures ranging from 120° to 180°F. The time and 

temperature depend on the size of the fish, how close it is to the source of smoke and the degree 

of flavor desired. In cold-smoking, a temperature of 70° to 90°F is maintained and the fish might 

remain in the smokehouse for anywhere from 1 day to 3 weeks. There are many types of smoked 

salmon. Indian-cure salmon is brined fish that has been cold-smoked for up to 2 weeks, which 

results in a form of salmon jerky. Kippered salmon — U.S. style — is a chunk, steak or fillet 

that has been soaked in a mild brine and hot-smoked. It's usually made from Chinook salmon 

that has been dyed red. European kippered salmon differs in that it's a whole salmon that has 

been split before being brined and cold-smoked. Lox is brine-cured cold-smoked salmon, much 

of which is slightly saltier than other smoked salmon. Some lox, however, has had sugar added 

to the brine, which produces a less salty product. Nova or Nova Scotia salmon is an idiom used 

in the eastern United States that broadly describes cold-smoked salmon. Scotch-smoked, 

Danish-smoked and Irish-smoked salmon are all geographical references to cold-smoked 

Atlantic salmon (whereas the Pacific species — usually wild Coho or Chinook — treated in this 

manner is generally simply labeled smoked salmon).  

 

Salty Cod fish with sautéed potatoes:  A complete dish made from bacalao (salt cod) and 

served with potatoes that have been seasoned and sautéed. Portuguese in origin. 

 

Sauerkraut with Sausages and Pork:  A complete preparation of sauerkraut (pickled, spiced 

cabbage) served with various sausages and roasted or smoked/cured pork. German in origin. 

 

Sausages: Refers to a general class of prepared meat products, sausage is ground meat mixed 

with fat, salt and other seasonings, preservatives and sometimes fillers. Such a mixture is usually 

packed into a casing. Sausages can differ dramatically depending on their ingredients, additives, 

shape, curing technique, level of dryness and whether fresh or cooked. Most sausages are made 

with pork or pork combined with other meat, but there are also those made almost entirely from 

beef, veal, lamb, chicken or game animals. Many sausages contain additives to help preserve, 

thicken or color the mixture. Sausage can be fresh or cured with salt or smoke (or both).  

 

Sauté:  A technique of cooking quickly in very little fat, high heat. Means “to jump” in French. 

 

http://eat.epicurious.com/dictionary/food/index.ssf?DEF_ID=1343&ISWINE=
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Savarin:  Named after famed gastronome and writer Brillat-Savarin. Savarin oftentimes refers to 

a variation of baba made without raisins and baked in a large ring mold. To prepare, rich yeast 

cake is soaked in rum flavored syrup and filled with pastry cream, chantilly cream or fresh fruit. 

 

Scallops with Black Bean Vinaigrette:  A complete preparation consisting of scallops with 

black bean vinaigrette. Australian (fusion) in origin. 

 

Scones with Marmalade:  A typical tea preparation from Great Britain that includes scones 

(with currants or other fruit) served with marmalade. British in origin. 

 

Scramble:  A mixture of eggs, vegetables, and meats served as a breakfast item oftentimes with 

sausages and bacon. 

 

Seafood Chowder:  There are many variances of this kind of soup, most are tomato based 

similar to a choppino, made with onions, celery, garlic, basil, oregano, thyme, bay leaves, plum 

tomatoes, tomato paste, fish or seafood stocks, assorted fish and seafood such as snapper, 

monkfish, shark, clams, mussels, lobster, shrimps, and served with garlic bread. (Could also be 

made as a velouté based soup utilizing a roux made with a shellfish butter.) 

 

Shellfish Bisque:  A thick specialty soup made from lobster, shrimp, crawfish, crab, usually 

thickened with its shells and rice or roux, additional color may be achieved by adding some 

paprika and tomato paste. (This soup could also be finished with a liaison.) 

 

Shepherd Pie: A preparation of ground meat, vegetables, and mashed potatoes baked in a mold. 

British in origin. 

Shirred:  Refers to egg cookery where eggs are baked in a casserole, either scrambled then 

baked or dropped whole and cooked to leave yolk soft, cooked white. 

 

Shredded Pork tacos:  A preparation consisting of cooked, seasoned pork meat wrapped in a 

corn or flour tortilla and garnished with chopped onion, cilantro (coriander leaf), and salsa. 

Mexican in origin. 

 

Shrimp and Corn Soup:  A soup prepared from corn kernels, shrimp, and other finely diced 

vegetables and finished with cream. Argentinean in origin.  

 

Simmer:  A technique that involves cooking in a liquid medium with constant small to medium 

bubbles (185-205°F). 

 

Simple Syrup:  A syrup consisting of equal parts sucrose and water.  

 

Smoked Fish Platter:  A complete presentation of smoked fish served with pickled vegetables, 

capers, onions, chopped egg, and herbs. Russian/Eastern European in origin. 

 

Smoked Sausage: Also called kielbasa or Polish sausage, this smoked sausage is usually made 

of pork, though beef can also be added. Kielbasa can be served separately or cut into pieces as 

part of a dish.  
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Smoking: Smoke-curing is generally done in one of two ways. The cold-smoking method (which 

can take up to a month, depending on the food) smokes the food at between 70° to 90°F. Hot-

smoking partially or totally cooks the food by treating it at temperatures ranging from 100° to 

190°F. Various types of hard woods are usually used to impart flavor, for example, hickory, 

mesquite, or apple wood. 

 

Snapper and Prawn Mousse in Nori Omelet:  A complete preparation consisting of a mixed 

seafood mousse (made from snapper and prawn) in a nori (seaweed) omelet. Australian (fusion) 

in origin. 

 

Soba Pasta: Thin noodles made from buckwheat flour. Japanese in origin. 

Sorbet:  French word for sherbet. A frozen dessert made of sugar fruit juice and sometimes milk 

or cream. 

 

Soubise:  A Derivative or small sauce from the béchamel with the addition of finely chopped 

onions sweated in butter (without browning) and passed through a sieve. 

 

Sourdough Bread:  Yeast type dough made with a sponge or starter that has fermented so long 

that it has become very sour or acidic. 

 

Spaetzle: A variety of dumplings made from batter poured through a screen over boiling water. 

German in origin. 

 

Spiced Chicken with Lentil Salad:  A complete preparation consisting of spiced chicken served 

with a composed salad of lentils and finely diced vegetables. Australian (fusion) in origin. 

 

Spicy Chicken Soup with Noodles:  A dish consisting of chicken, vegetables, and noodles 

(typically rice) in a spicy broth. Asian (Singapore) in origin. 

 

Spicy Seafood Soup:  A soup of mixed seafood and shellfish prepared with a broth seasoned 

with chilies. Asian (Thailand) in origin. 

 

Sponge Dough:  A light bread dough mixture made by combining yeast with some flour and 

liquid called for in a recipe. 

 

Spring Rolls: A dish made from a mixture of Asian vegetables and cooked meats wrapped in a 

thin rice paper. Chinese/Vietnamese in origin. 

 

Spun Sugar:  Sugar boiled to 320°F. 

 

Steam:  Refers to the process of cooking in a mechanical steamer or over (not in) boiling 

(212°F) liquid. 

 

Steamed Mussels:  Mussels cooked by steam and seasoned with various aromatics, herbs, and 

spices.  Asian (Indonesia) in origin. 

 



 

 39 

Steamed Sea Bass with Bok Choy:  A complete preparation of steamed sea bass served with 

bok choy that had been seasoned and stir-fried. Asian (Singapore) in origin. 

 

Stew:  A combination cooking technique where bite sized pieces of meat, usually browned in fat 

or seared, and finished by simmering in liquid that covers the product. The cooking liquid is de-

fatted, oftentimes slightly thickened and used as a sauce for presentation. 

 

Stuffed braised calamari:  A dish comprised of whole cleaned baby squid stuffed and then 

braised until tender. Greek in origin. 

 

Stuffed roast leg of lamb:  A dish comprised of an entire leg of lamb that has been seasoned and 

stuffed with herbs, garlic, and vegetables. The entire leg is browned and roasted. Turkish in 

origin. 

 

Sunomono: A dish made from vegetables coated with sugared vinegar and seasonings. Japanese 

in origin. 

 

Supreme:  A chicken velouté sauce finished with cream, (I like to add some dry sherry too). 

 

Supreme:  Traditionally a boned skinless chicken breast with the tenderloin removed, although a 

skin on version with the arm joint cleaned and intact may also be considered a supreme or 

“Airline breast”. 

 

Sushi: An entire class of Japanese preparations that use Japanese short-grain rice that is seasoned 

with sweetened rice wine vinegar and any number of raw and cooked fish items. 

 

Sweet Dough:  A yeast dough with high percentages of fat and sugar. 

 

 

-T- 
 

Taboule: A cold salad comprised of a mixture of cooked bulgur wheat, lemon, tomato, parsley, 

mint and olive oil. Middle Eastern in origin. (Also spelled Taboulli.) 

 

Tahini: A thick paste made from ground sesame seeds. Middle Eastern in origin. 

 

Tandoori Chicken: Chicken that has been marinated in yogurt, chili powder, turmeric, ginger, 

spices onion and chopped garlic, cooked at high temperatures in a barrel-shaped tandori oven. 

Indian in origin. 

 

Tapas: Small appetizer size dishes served before lunch and dinner. Tapas come in many forms, 

including pickled vegetables and fish, cooked meats and eggs, and cooked vegetables.  Spanish 

in origin. 
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Tempura: A method of cooking using a batter made from flour, ice water, and egg yolks in 

which different foods are coated in this batter and quickly deep fried.  Some recipes include such 

variations as seltzer, rice flour, and cornstarch. Japanese in origin. 

 

Teriyaki: A glaze made from sake, soy sauce, mirin, and sugar―used as a sauce or to glaze 

grilled items. Japanese in origin. 

 

Terrine:  A shaped mousseline style farce binding with vegetables or other cooked items, 

cooked and served cold. 

 

Tiramisu: A rich dessert made from lady-fingers soaked in Marsala, espresso flavored 

marscapone cheese, and a zabaglione. Italian in origin. 

 

Tomato Butter:  A composed butter prepared from roma tomatoes (sometimes oven-dried to 

concentrate the flavor), onions, garlic, and butter.   

 

Tomato Sauce:  A classical mother (leading) sauce prepared from pork bones, fat back, tomato 

product, diced mirepoix, salt, and white pepper. Derivative sauces include Portuguese sauce, 

Creole sauce. 

 

Top Hats:  A dish consisting of a fried batter (molded to shape) filled with shrimp, carrots, and 

jicama. Asian (Malaysia) in origin. 

 

Tornedos:  Refers to a small beef steak (1 ½ -3 ounces) cut traditionally from the rib end of the 

beef tenderloin. Tradionally served quickly sautéed with an accompanying sauce. 

 

Tortilla Soup: A rich tomato flavored soup thickened with corn tortillas and garnished with 

avocado and sometimes fresh, white cheese. Mexican in origin. 

 

Tournedos Rossini: A dish made from tournedos of beef topped with thinly sliced foie gras and 

truffles in a brandy sauce. French in origin. 

 

Tourner:  Refers to “turned” vegetables cut into a football shape with seven equal sides and 

ends left flat. 

 

Trifle: A sherry flavored cake layered with vanilla custard, raspberry preserves and whipped 

cream. British in origin. 

 

Troncon:  A technique of cutting a filet on a bias to create a thinner cut with a greater plate 

cover. 

 

Trussing: The process of securing poultry or meat with string, pins, or skewers so the food 

maintains a compact shape for even cooking. 

 

Turned Artichoke Heart:  Fresh Artichoke with the leaves cut away, choke removed and 

shaped bottom and heart together. 



 

 41 

Tuscan White Bean Soup:  A thick pureed soup made of white beans, onions, garlic, panchetta, 

tomatoes. Italian in origin. 

 

-V- 
 

Vegetable Salad with Peanut Sauce and Wafers: A complete preparation consisting of 

julienne (or otherwise thinly sliced) vegetables served with a sweet-spicy peanut sauce and 

wafers. Asian (Malaysia) in origin. 

 

Vegetable Stock:  Make the same as you would a white chicken stock, except it contains no 

protein from bones.  

 

Vegetables (smoked): Vegetables are usually “hot smoked” to impart flavor in a specific dish, 

for example, tomato sauce or salsa. 

 

Velouté:  A classical mother (leading) sauce made from white stock (fish, chicken, veal, 

vegetable) and white or blonde roux, salt, white pepper.  

 

Verte:  A basic mayonnaise with the addition of assorted fresh herbs, parsley, chervil, basil.  

Any fresh green herb gives sauce its green color. 

 

Vichyssoise:  A cold thick potage, made from potatoes and leeks, finished with heavy cream and 

sherry and a chive garnish. 

 

Vin Blanc:  A fish velouté made with a white wine reduction, finished with heavy cream and 

lemon juice. 

 

Vindaloo: A very spicy variation of curry with meat and served with long grain aromatic rice. 

Indian in origin. 

 

-W- 
 

Waterzooi: A dish of freshwater fish and eel cooked in a court bouillon with herbs, Hamburg 

parsley roots, leeks, and other vegetables, finished with butter or cream. Belgian in origin. 

 

Wheat Bread: A type of hearty bread made from wheat flour, liquid and yeast. 

 

White Bread:  A bread made bread flour, liquid and yeast. 

 

White Long Rice:  Jasmine, Tex-mati, or basmati rice, served steamed. Made from 1 ½ parts 

liquid to 1 part rice. 
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White Roux:  A common thickening agent for sauces and soups. Made from equal parts by 

weight clarified fat (usually butter, could be animal fat) and flour cooked slightly as to not impart 

color to flour. 

 

Wiener Schnitzel: A dish of thinly sliced veal that is breaded and pan fried. German in origin. 

 

Wild Rice:  Used like rice, but actually seed from an aquatic reed like plant native to the Great 

Lakes region of North America. Wild rice is nuttier and chewier than traditional rice. It absorbs 

more liquid when cooked and requires longer cooking time. 

 

Won-Ton Soup: A clear chicken broth with steamed pork filled dumplings. Chinese in origin. 

 

Won-Ton: A dumpling prepared from a mixture of seasoned pork placed in a rice dough 

wrapper and steamed, used in won-ton soup. Asian (Chinese/Malaysian) in origin. 

 

-Z- 
 

Zarzuela: A dish of mixed seafood with an almond and wine sauce. Spanish in origin. 

 

 

 

 

 


