Name: Date:

Cooking Terms

GCKBQSAUTEJUAQFYVE
AMET SABAUGRATTINN
T RTULXSEIZRYVUEODS ST RDO
EALCONDIMENTYTIZSG
UWQALAKTINGBREADN
LEREMMTIS S SNOTITLTULATC
Y K KGBDCONSOMMEOQW
LUZXARMRTIBGWATITM
I LOLLEZENOLTU LTIUQOTBA
OHEGADHT CUPUREEJ AE
BZHHMGOPNUDBZMHNTLR
RUSTOEMJXTITCVFOGJKZC
A AIT HDTIOKLIEMBTONW
PQNIKEGYFIRNTITUTC CEC
CSRUDASHC CURCIDBJAG
T DAENNETIULUJPCMDB
OPGBYEUENRUCPVFOTLDE
scallions simmer hors d'oeuvres  condiment au gratin
a la mode a la king marinate lukewarm
julienne consomme bouillon parboil
garnish dredge cut in saute
puree mince knead cream

bread baste fold dash
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