Vocabulary

O peeler

© soup tureen

© stock pot

O saute pan

® pressure cooker

© waffle iron

@ food blender

@ steel

@ pestle and mortar
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® spatula

&

y
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® egg boiler

@ pastry roller

® dough kneading
machine

@ wok

N\
~—

@ frying pan

@ sauce pans

® wooden spatula

@ cleaver
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03 @ spider [spade] (n) EAFFES

o * bain marie
® The chef is using a spider to transfer the beets HERM

from the pot.

\\\\\\\

o kettle (n) k& ; BE
® Please let the fish simmer in the fish kettle. SEH

* put the kettle on
=K

e frying basket [fram ‘beskit] shyEes
¢ frying pan ®i
® We fry potato chips in a frying basket. o fry () ke § AT 5 3

2

O deep fryer [dip ‘fraw] ¥es ; 4Eig
e fryer (n) AR MYERLH
® The oil in the deep fryer is dirty. R0 SR MBS T

O skimmer pskime] (n) #8419
* top layer J&/&
= A skimmer can be used to clean the top layer * skim some oil

of the oil. ST higa

® conical strainer [kanikl ‘strens]
Sk 3iA e strain (vt) @&

® ] am going to use a conical strainer to strain
these peas.

@ colander [kalonde] (n) j822 ; 848

® A colander is used for draining vegetables.

e drain (v) /&% ; BE



04 @ flour sieve [flaur siv] fEiEs

= A flour sieve is used for sifting flour.

e sieve (n.) &5

e sift the flour
SBEREI

© chinoise/chinois () stizrly

® Please give me a chinoise to strain the sauce.

* make sauce
WA+
® serve sauce L&t

@ cook’s knife [kuks naif] EEmT)

® You could use the cook’s knife to cut up some
broccoli.

e kitchen cutters
EEJR

@ chopper rape] (n) G1m77

® ] am going to chop the chicken with this
chopper.

e steak knife 457

@ cleaver [xiive] (n) XEH4IHT]

® The chef will chop up some beef with a cleaver.

® block ()
TR HIPIAR

® carving knife karvig naif] £)p7]

® You should use the carving knife to carve the
roast.

® a carving set
—H#ALIATIX

@ roasting fork [rost fork] X

® Use the roasting fork to take the meat out of
the oven.

® roast (v) k& ; K&
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05 @ skewer pskjue] (n) R

® Gjve me some skewers to make the brochettes.

o skewer (v) B3 (5
&) Bt

® shish kebab (£E
H)BFXAR

@ palette knife [‘peelit naif] 3% 7]

® | et's put a layer of butter on the bread with this

palette knife.

* paring knife #lI&7]

e stir the
ingredients
HAIRM

@ poultry shears rpoltn irz] @

® Poultry shears are very useful if you plan to
hack apart any whole chicken.

* poultry (n)
RE ; HB

* fish scissors &5

@ ladle (iedn) (n) £y

® ] need a big ladle to serve the soup.

@ wooden spatula pwudn spetjsla]
w5 K

® You could use this wooden spatula to stir the
vegetables in the frying pan.

* rubber spatula
1552 &)

e triangular
spatula =&#i%7]

@ corkscrew [kork skru] (n) B9S2

® Get a corkscrew to pull out the cork.

* a bottle of red
wine — L&

@ grinder grande] (n) EEREHE ; FTEE

® A meat grinder is a machine used for grinding
meat, and a coffee grinder is a machine used for

grinding coffee.

e liquidizer (n) &1



s @) cloche [xiof] (n) 2= ; mE=

® Please hand me a cloche to cover the food on
this tray.

¢ cloche ttEHEE
HREZE

@® butcher knife [butfe naif] Bx 77

= A butcher knife is a type of meat-cutting knife.

& chopping block [taprm blak] f4g

® You shouldn't chop up the beef on the counter;
you should chop it up on the chopping block.

¢ chop (sth) down
iz

€D cutlet bat rkatiot bet] fpee

® Strike the meat with a cutlet bat.

@ mallet mant] (n) At ; ks

® F[atten the meat with a mallet.

° mallet thBIIE « 3%
B2 E (RERFIEER)
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Expressions

~ @
Commis cook

‘ Chef

What can I use to simmer this long fish?

Use the fish kettle so the whole fish can fit inside.

e Chef

Commis cook

We need to sear the meat and then cook it slowly for a long
time. What do you think we should use?

A braising pan, so the meat stays nice and moist.

Chef That's correct.
9 Commis cook Do I use this pan to make the stock?
No, use the stock pot because it's bigger.

‘ Chef




Commis cook Shall I put these olives out whole in a dish?

Chef First use the olive stoner to remove the stones so the guests
don't have to do it.
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9 Commis cook Will the meat take a long time to cook?

‘ Chef Yes, we need to cook it slowly in the stew pan.

Chef You aren't cutting well because your knife is dull.

Commis cook I'll get the steel and sharpen it.

banquet chef
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~ @
Chef

‘ Commis cook

Use the food blender to chop and mix all the ingredients at
one time.

OK, I'll tell you when the sauce is ready.

e Commis cook

How do I get the chips out of the hot oil?

‘ Chef Lift up the frying basket by the handle and let them drain.
Q Commis cook After the vegetables are cooked, what shall I do with them?
Drain them using the colander and put them in the bowls.

‘ Chef




Commis cook Do I need to use the flour sieve to sift the flour before
making the cake?

Chef Yes, that's correct. Then the flour will be lighter.
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m Commis cook The gravy is ready.

‘ Chef Be sure to strain it through the chinois before you serve it.

Commis cook This knife is not strong enough to cut the beef. Is there
another knife?

Chef Use the cleaver when you are chopping meat.
o~ @
Guest Waiter, we are ready for our wine. Can you serve?
‘ Waiter Certainly, Madam. I'll get a corkscrew.

Commis cook What is the best way to serve the soup into bowls?

Chef Use the ladle because a regular spoon is too small.

@ Waiter This dish is ready but I'm waiting for one more. Shall I take
this one first?

Chef No, put a cloche over this dish to keep it warm and wait for
the second dish so you can serve them together.

Commis cook Do I use the cleaver to chop up the chicken?

Chef No, use the poultry shears.
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XERCISE 1

0 Multiple Choice.
To prepare the meat for making hamburgers, you use a
@ cutlet bat @B mallet O grinder D> carving knife

Stir the vegetables in the frying pan with a .
A wooden spatula cloche O mallet D steel

To make the meat very thin, you need to flatten it with a

> wooden spatula @ butcher knife O mallet @D grinder

4] Use a to transfer the boiled eggs from the pot.
@ cloche spider O conical strainer @D skimmer

In order to spread the frosting on the cake smoothly you need a

@ cleaver skewer O wooden spatula D> palette knife

@ Fill in the blanks.

% RRES
Soup is served in a

AR EZRBRABR DR P RINE R RIBEIRE ©
Put meat or dried beans in a to make them cook
faster.

IRNBE R — AR AV TSR SRR R - EEFRROIH -
You can't cook waffles on a regular pan. You need to use a waffle

FARTEM JI 2RI BRI DI BRZE
Use your to cut up most vegetables.

KEseRRiR - IEZZERMBRABR LB °
Once you have deep fried the fish, you should use a to clean
off the top of the oil.



@ Matching: Choose the best cutting tool for each.
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a carving knife
b poultry shears
C palette knife

d butcher knife

e cook’s knife

S

chicken broccoli butter on bread

a roast at the table meat on the bone
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