Cook'\nﬁ Terms

Mo

Across

Y, To s0ak in @ seasoned
liquid, called a marinade, to
add favor and/or to
tenderize.

3. To cook enﬂg below the
bo\l‘mg Po'\n’r.

% To make mixture
smooth by lifting it over and
over qu\ck?

or to incorporate air
’rhroushou’r the mixture.,

‘:j with a b‘f} stroke

4

12

4o. To cut into small cubes

14, To combine two or
mMore '\nsred'\er\’rs, usually by
s’r'\rr"tnﬁ.

42. To cut into small
squares,

Down

4. To cook in & small
amount of fat,

2, To beat until soft,
creanmy and smooth.,

3. To work o\ouﬁh b
?olo\'m;), ressing and turnin
until ¥ is smooth and elastic.

5. To put ar '\nqreo\'\en’rs
through a sikfer To break ue
partidles and mix well,

6. To cook uncovered btj a
direct source of heat,

8 To cook in the steam
3enera+eo\ bﬂ bo‘\l‘\nﬁ water,
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