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Preface 

This training program is designed as a tool for the preparation of obtaining a ‘Ship’s Cook’ certification; attesting 

that the holder of the certificate has attained the professional knowledge of a Ship’s Cook that is mandated under 

the 3.1.4 of the ILO Marine Labor Convention (MLC) 2006. The knowledge consists of good food handling practices, 

sanitation and product knowledge as well as the basic cooking methods that are required to provide ship’s crew with 

a wholesome, nutritious and healthy selection of dishes that satisfy a crew of varied backgrounds, nationalities, 

religions and dietary requirements.  

The fundamental principles of this training manual are based on the latest culinary developments and trends as well 

as legislation and regulations that affect the cruise industry, including but not limited to the Vessel Sanitation 

Program (VSP) that is promulgated by the Centers of Disease Control (CDC) in Atlanta, Georgia, U.S.A., and which is 

considered to be the golden standard in vessel sanitation. 

The Ethics of the Ship’s Cook 

Ship’s Cooks must possess a set of sustaining professional values, behaviors and an attitude that characterizes them 

as true professionals who have taken up a culinary position as a vocation allowing them to progress and grow within 

the culinary field. 

Each culinary professional, irrespective of position or rank, must value culinary excellence and own the fundamentals 

of the profession in order to provide guests and crew aboard the vessel with an outstanding culinary experience. 

The culinary professional must also run a cost effective and efficient culinary operation that neither compromises 

food quality nor safety and/or quality standards.  

1.0  Sanitation  

Because a Ship’s Cook has sustaining professional values, he is intent on adhering to the strictest sanitation standards 

set forth under the Centers for Disease Control’s Vessel Sanitation Program.  The principles of the CDC’s Vessel 

Sanitation Program are also found in similar programs such as: Health Canada, Europe’s ShipSan Program and Brazil's 

ANVISA program. 

1.0.2  Basic Principles 

The goal of any Vessel Sanitation Program is to maintain a level of hygiene and proper food handling that will lower 

the risk of food-borne illness and eliminate the spread of viruses that can cause Gastrointestinal Illness (GI).  

Following the company’s sanitation standards is imperative and mandatory as it will result in a healthy environment 

for guests and crew alike! 

1.0.3 Sanitation Standards 

There is no margin for errors with food safety!  It is the obligation of the Ship’s Cook to ensure that the highest 

hygiene, sanitation and safe food handling standards are maintained at all times. 

1.0.4  Personal Hygiene 

One of the best protective measures against food-borne illness is impeccable personal hygiene. It includes the 

following basic principles: 

i. Clean hands and frequent washing of hands. 

ii. Personal cleanliness, including daily showers and proper grooming. 

iii. Wearing of proper work attire, including clean uniforms. 

iv. Avoiding unsanitary habits and actions, such as scratching and touching parts of the body while in a food 

service environment. 
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v. Immediately reporting any potential illness and/or injury, such as open wounds or cuts. 

1.0.4.1 Hand Washing 

Humans are natural carriers of bacterial germs.  They can easily be transmitted to food by hand contact or by sneezing 

and our coughing on food.  However, the most common vehicle of the transmission of potentially harmful bacteria 

are the hands of a human being; therefore, it is of paramount importance to maintain proper hand washing 

procedures! 

Proper hand washing is required after the following actions: 

i. After using the restroom. 

ii. After coughing or sneezing, even if a tissue was used. 

iii. Before coming to work and after a break, especially after eating or drinking. 

iv. After handling any soiled equipment. 

v. After smoking. 

vi. After handling any potentially hazardous food, including but not limited to, raw food; particularly meat, 

poultry or seafood. 

vii. After touching hair, nose or other parts of the body. 

viii. After using any cleaning agents or chemicals. 

IMPORTANT – Only designated hand washing sinks can be used for hand washing.  It is a violation of company policy 

to use any other sinks; such as: three-compartment washing sinks or sinks designated to wash fresh 

produce! 

 The following illustrates the proper hand washing procedure: 
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1.0.5 Cleaning and Sanitizing 

Cleaning is the physical removal of soil and food matter from a surface. Sanitizing is the reduction of the number of 

microorganisms (bacteria) to safe levels on any food contact surface.  In order to achieve a reduction of bacteria, the 

following cleaning principles are to be followed in all food preparation and service areas. 

1.0.5.1  The Three-Step Cleaning System 

While the three-step cleaning system consists of washing, rinsing and sanitizing, it also includes additional steps before 

and after to ensure the proper end-result: 

Step 1 – Wash 

Wash equipment, utensils or food contact surfaces with a hot detergent solution of 120° F (49° C).  

Step 2 – Rinse 

Rinse equipment, utensils or food contact surfaces with hot water of 120° F (49° C) until free of any traces of 

detergent. 

Step 3 – Sanitize 

There are two (2) methods of sanitation; one is chemical and typically uses a chlorine bleach solution between 

100 and 200 parts per million (ppm).  The second one is hot water sanitation that uses clean water, which has 

temperature of   175 F (80° C) or above.   

IMPORTANT - If the chemical sanitation method is being used, the equipment or food contact surfaces must be in contact 

with the sanitizing solutions for at least 30 seconds. 

Step 4 – Air Dry 

This last step allows the equipment, utensils or food contact surfaces to air dry.  Only the air drying method can 

be used.  Drying with rags or towels is strictly prohibited as it could contaminate food contact surfaces. 

1.0.5.2 Three-Step Cleaning Methods 

There are different applications of the Three-Step Cleaning System in a food service environment, but the two most 

common methods that are practiced by a Ship’s Cook are: 

1.0.5.2.1 Three-Bucket System 

The Three Bucket System is commonly used by the Ship’s Cook to 

clean and sanitize work surfaces and other food contact surfaces that 

cannot be submerged in water.  The Three-bucket system consists of 

the following: 

1. Wash – Red Bucket 

This bucket contains hot water with detergent.  The food contact 

surface must be washed with an approved souring pad until all soil, 

food residues and grease have been removed. 

2. Rinse – Gray Bucket 

This bucket contains hot water only.  The food contact surface must 

be swabbed with a cloth that was submerged in the hot water until 

no detergent is left on the food contact surface.  

IMPORTANT - It is not acceptable that water is poured on food 

contact surfaces or equipment for the purpose of rinsing. 
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3. Sanitize – White Bucket 

The bucket contains warm water that should have a minimum temperature of 75°F (24°C) and chlorine 

concentration between 100 and 200 parts per million (ppm).  The food contact surface must be swabbed with a 

cloth that has been immersed in the sanitizing solution.  If the sanitizing solution becomes visibly contaminated, or 

if the temperature falls below 75°F (24°C), the solution must be discarded and replaced! 

 

IMPORTANT – After the food contact surface has been sanitized, it must be air-dried. No rags or towels are to be 

used to speed-up the drying process! 

1.0.5.2.2 The Three-Compartment Sink System 

While the Ship’s Cook should not have to use the three-compartment sink methodology to clean equipment or 

utensils, he must be aware of the system in order to ensure that the equipment or utensils he utilizes have been 

properly cleaned and sanitized. 

As mentioned in Section 1.0.5.1, the three-step cleaning process can have up to four (4) steps.  This holds especially 

true for the three-compartment sink cleaning method.  The following illustration shows the steps: 

 

 

 

 

 

 

 

Rinse, Scrape or Soak 

This step removes excess soil, grease or other food particles that could prematurely deactivate the washing detergent. 

Step 1 – Wash 

Wash equipment, utensils or food contact surfaces with a hot detergent solution of 120° F (49° C). 
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Step 2 – Rinse 

Rinse equipment, utensils or food contact surfaces with hot water of 120° F (49° C) until free of any traces of detergent. 

Step 3 – Sanitize 

There are two (2) methods of sanitation; one is chemical and typically uses a chlorine bleach solution between 100 and 

200 parts per million (ppm).  The second one is hot water sanitation that uses clean water, which has a temperature of   

175 F (80° C) or above.   

IMPORTANT - If the chemical sanitation method is being used, the equipment or food contact surfaces must be in contact 

with the sanitizing solutions for at least 30 seconds. 

Step 4 – Air Dry 

This last step allows the equipment, utensils or food contact surfaces to air dry.  Only the air drying method can be used.  

Drying with rags or towels is strictly prohibited as it could contaminate food contact surfaces!   

IMPORTANT – All clean equipment and utensils must be stored inverted (upside down) in an area that is specifically 

designated for clean items. 

1.0.5.2.3 Food Contact Surface Cleaning Frequency 

Food contact surfaces of equipment, utensils and work surfaces must be washed, rinsed and sanitized with the 

following frequency: 

i. Before each use with a different type of raw animal food such as beef, fish, lamb, pork, or poultry.  

ii. Each time there is a change from working with raw foods to working with ready-to-eat foods.  

iii. Between uses with raw fruits and vegetables and with potentially hazardous food.  

iv. Before using or storing a food temperature-measuring device.  

v. Any time during the operation where contamination might have occurred.  

1.0.6 Food Handling 

1.0.6.1  Potentially Hazardous Foods 

Most food-borne illness occurs due to the cross-contamination of potentially hazardous foods (PHF), which is 

defined by the U.S. Food and Drug Administration as follows: 

“…any perishable food which consists in whole or in part of milk or milk products, eggs, meat, poultry, fish, shellfish, 

or other ingredients capable of supporting rapid and progressive growth of infectious or toxigenic micro-organisms."  

Some specific examples of PHF are as follows: 

PHF include food of animal origin (beef, fish, lamb, pork or poultry) that is raw or heat-treated; a food of plant 
origin that is heat-treated (cooked) or consists of raw seed sprouts; cut melons; cut leafy greens; cut tomatoes or 
mixtures of cut tomatoes; and garlic and oil mixtures that are not acidified or otherwise modified at a food 
processing plant in a way that results in mixtures that do not support bacteria. 

1.0.6.2 Holding Temperatures for Potentially Hazardous Foods 

Except during preparation, cooking or cooling, or when time control is used, potentially hazardous foods must be 
maintained at: 

i. 135°F (57°C) or above, except roasts that may be held at a temperature of 130°F (54°C); or  

ii. 41°F (5°C) or less 
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1.0.6.3 Cross-Contamination 

As mentioned in Section 1.0.6.1, most food-borne illnesses occur due to the cross-contamination of PHF; therefore, 

it is of paramount importance that cross-contamination is prevented by following these guidelines: 

i. Physically separating raw animal foods during storage, preparation, holding and display from raw ready-to-
eat foods (including other raw animal food such as fish for sushi or molluscan shellfish, or other raw ready-
to-eat food such as vegetables, and cooked ready-to-eat foods) so that products do not physically touch 
and so that one product does not drip into another.  

ii. Separating types of raw animal foods from each other such as beef, fish, lamb, pork and poultry—except 
when combined as ingredients—during storage, preparation, holding and display by using separate 
equipment for each type, or by arranging each type of food in equipment so that cross-contamination of 
one type with another is prevented, or by preparing each type of food at different times or in separate 
areas.  

iii. Cleaning and sanitizing equipment and utensils as outlined in Section 1.0.5.  

iv. Using separate containers, equipment or utensils for each food prepared or served. 

v. Washing hands as outlined in Section 1.0.4.1. 

vi. Changing gloves every time after handling each ready-to-eat food items. 

vii. Storing the food in packages, covered containers, or wrappings.  

viii. Cleaning visible soil on hermetically sealed containers, (such as cans, tins, buckets, etc.) of food before 
opening.  

ix. Protecting food containers that are received and/or packaged together in a case or overwrap from cuts 
when the case or overwrap is opened.  

x. Separating damaged, spoiled, or recalled foods being held on the vessel.  

xi. Separating unwashed fruits and vegetables from ready-to-eat foods.  

 

1.0.6.4 Ready-to-Eat Foods 

Ready-to-Eat Foods are food items that require no further preparation before they can be consumed by humans.  
These foods can include fruits and vegetables, but they also include any foods that might have been cooked, cooled 
and further prepared, such as chicken salad, tuna salad, etc.   Ready-to-eat foods are highly susceptible to cross-
contamination as they do not undergo any further processes that might kill bacteria that have potentially 
contaminated the food.   Therefore, it is of utmost importance that cross-contamination or spoilage is prevented by 
handling ready-to-eat foods as follows: 

i. By wearing clean single-use gloves (gloves must be changed every time a different food or a different batch 
of the same food is handled). 

ii. By using appropriate utensils, such as tongs, spatulas or dispensing equipment. 

iii. By using time or temperature control procedures. 

iv. By using color-coded cutting boards as outlined in section 1.0.6.5. 

v. By washing hands as outlined in Section 1.0.4.1. 

By cleaning and sanitizing equipment and utensils as outlined in Section 1.0.5.  
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1.0.6.5 Color-Coded Cutting Boards 

Color-coded cutting boards help prevent cross-contamination by specifying different colors for different foods.  
The color-coding of the company is as follows: 

i. Green – Produce (Fruits and Vegetables) 

ii. Red – Raw Meats (Lamb and Beef) 

iii. Beige – Raw Pork Products 

iv. White – Cooked Foods 

v. Blue – Raw Fish and Shellfish  

 

 

1.0.6.6 Temperature Control and Holding Temperatures 

Temperature control is utilized to ensure 
potentially hazardous foods spend the least 
amount of time in the Food Danger Zone (40°F to 
140°F or 5°C to 60°) where harmful bacteria can 
grow and multiply rapidly. 

When the temperature control principle is applied 
to hot, potentially hazardous foods, it must be kept 
above 140°F (60°C), except for roasts, which can be 
held at a temperature of 140°F (60°). 

Potentially Hazardous Foods (PHF) that have been 
cooked, held above 140°F (60°C), can be cooled 
and reheated, but it must reach an internal 
temperature of at least 165°F (74°) during the 
reheating process. Unused reheated PHF must be 
discarded after service. 

When temperature control is applied to chilled, 
potentially hazardous foods, it must be kept at a 
cold holding temperature of 40°F (5°C) or less. 

Potentially Hazardous Foods (PHF) and ready-to-
eat foods that have been prepared and chilled in 
accordance with Section 1.0.6.7 may be held for up 
to seven (7) calendar days from the day the food 
has been prepared.  However, the food must be 
clearly labeled with the date or day when it has to 
be discarded. 

1.0.6.7 Food Cooling 

1.0.6.7.1 Cooling of Cooked Foods 

Cooked PHF must be cooled as follows: 

i. From 135°F (57°C) to 70°F (21°C) within 2 hours and  

ii. From 70°F (21°C) to 40°F (5°C) or less within 4 hours  

The cooling is best achieved by the utilization of a blast chiller unit and by placing the PHF in shallow pans that 
promote rapid cooling. 



TAG Ship’s Cook Training Program – Rev. 170122   Page | 11 

1.0.6.7.2 Cooling of Prepared Foods  

PHF that have been prepared from ingredients of ambient temperatures must be cooled to 40°F (5°C) within four 
(4) hours or less from the start of the preparation. 

1.0.6.8 Cooling Logs 

Logs documenting the cooling of cooked PHF from the starting point outlined in Section 1.0.6.7.1 through to the 
control point ii and six (6) hours must be maintained at all time. 

1.0.6.9 Time Control 

When Time Control is used for PHF or ready-to-eat food that is displayed or held for immediate consumption, the 
food must: 

i. Have an initial temperature of 40°F (5°C) or less or 140°F (60°) or greater before it is placed in Time Control. 

ii. Not be placed in temperature control again. 

iii. Be marked or otherwise identified to indicate the time four (4) hours past the point in time when the food 
was removed from temperature control. 

iv. Be discarded within four (4) hours from when the food was placed in time control. 

1.0.6.10 Temperature Measuring Devices (TMDs) 

In order to effectively monitor, maintain and record food holding and cooling temperatures, each Ship’s Cook must 
carry a TMD. 

1.0.6.10.1 Accuracy of TMDs 

TMDs that are scaled only in Celsius or dually scaled in Celsius and Fahrenheit must be accurate to ± 1°C (± 2°F) in 
the intended range of use.  

TMDs that are scaled only in Fahrenheit must be accurate to ± 2°F in the intended range of use. 

1.0.6.10.2 Calibration of TMDs 

In order to attain the accuracy described in Section 1.0.6.10.1, TMDs must be calibrated as scheduled by the 
company. The following steps describe the proper calibration method: 

Step 1: 

Fill a container with equal parts 
of water and ice. 

Step 2: 

Immerse sensing area of the 
stem of the TMD into the ice 
water for 30 seconds. 

Step 3: 

Adjust the calibration nut so that 
the gauge of the indicator head 
reads 32°F (0°C). 

IMPORTANT – The stem of the 
TMD must be sanitized with an 
alcohol swab before and after 
each use! 
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2.0  MARPOL 

The International Convention for the Prevention of Pollution from Ships (MARPOL) is the main International 
Convention covering prevention of pollution of the marine environment by ships from operational or accidental 
causes. The Convention includes regulations aimed at preventing and minimizing pollution from ships, both 
accidental pollution and that from routine operations including garbage discharge from vessel. 

2.1 Waste Management 

It is imperative to understand that Waste Management is very important on board an ocean-going vessel.  

Not only does waste that is improperly disposed of pollute the oceans, but it also kills sea life.  While the 

ship’s Environmental Officer is in charge of the overall Waste Management Plan, it is the responsibility of 

each individual on board to take accountability in their respective area.  For a culinary employee on board 

it is the separation of garbage as outlined under Section 2.2 and the handling of Special Garbage as 

mentioned under Section 2.3. 

The following is a diagram of the disposal flow of waste that is generated on board a cruise vessel: 
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The following table shows how long it takes for some common items used on board to dissolve if they 

are discharged into the sea: 

Time taken for objects to dissolve at sea 

Paper napkin 2-4 weeks 

Cotton cloth 1-5 months 

Rope 3-14 months 

Woolen cloth 1 year 

Painted wood 13 years 

Tin can 100 years 

Aluminum can 200-500 years 

Plastic bottle 450 years 

2.2 Garbage Separation 

It is the responsibility of each culinary employee to ensure that all garbage is disposed of properly and in accordance 
with company policies and MARPOL regulations.  In order for the ship’s sanitation personnel to dispose of garbage 
in a manner that complies with MARPOL, garbage must be separated as follows: 

 

Blue 

 

Green 

 

Red 

 

Black 

 

Grey 

 

Yellow 

 

 

 

IMPORTANT – Nothing ever goes overboard!  If you see someone who is discarding anything overboard the vessel, 
pleaser report this immediately to your Supervisor! 

 

 

Tins & Aluminum Cans

Glasses

Medical Waste

Paper

Plastic

Wet Garbage (Food Waste)
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2.3 Special Waste Handling 

Special waste is any garbage that cannot be categorized into any of the four color-coded categories listed 

in Section 2.2. Special waste includes, but is not limited to: 

Item Picture 

Used Batteries 

 

Burnt out Light Bulbs and Fluorescent 
Tubes 

 

Printer Cartridges 

 

Used Cooking Oil 

 

Expired Medications 

 

Expired Chemicals and Cleaning Agents 

 

Hypodermic Needles & Syringes  

 
If you have any special waste that you need to discard, please inform your Supervisor or the 

Environmental Officer on board.  They will provide you with the appropriate guidance. 
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2.4 Management of Chemicals and Cleaning Agents 

It is a requirement that all chemical and cleaning agents be stored in their original containers, or if a 

chemical dispensing system is provided by the chemical's manufacturer, a container that was specifically 

provided by the manufacturer to store the chemical or cleaning agent.  These containers are called 

“secondary storage and usage containers" and are often spray bottles.  These containers must be marked 

with the label provided by the manufacturer.  Marking the containers with own labels or permanent 

markers is strictly prohibited! 

No other containers, such as empty water bottles, juice containers, tins or cans are to be used as they are 

inherently unsafe and will probably lead to accidents that may result in injury or even death of a fellow 

crewmember. 

2.4.1 Hazardous Chemical Management System (HCMS) 

All chemicals are classified in order for the end-user to identify at a glance the potential hazard that they 

represent. 

 
IMPORTANT TO REMEMBER – All chemicals present hazards, and most of them are 
carcinogenic (cancer causing) if not used in accordance with the manufacturer’s 
instructions. 
 

The following diagram provides an overview of the HCMS categories: 

 

   
0 - No Hazard  

1 - Slight Hazard  

2 – Dangerous 

3 - Extreme Danger  

4 - Deadly 

0 - Will Not Burn  

1 - Ignites Above 94° Celsius  

2 - Ignites Below 94° Celsius  

3 - Ignites Below 38° Celsius  

4 - Ignites Below 22° Celsius 

0 - Stable  

1 - Normally Stable  

2 - Unstable  

3 - Explosive  

4 - May Detonate 

In the above example, the chemical 

would be slightly hazardous to the 

health. 

In the above example, the chemical 

can ignite below 38° Celsius 

In the above the chemical is 

normally stable. 

http://www.google.com/url?sa=i&source=images&cd=&cad=rja&docid=9ttOPaIiWfhCPM&tbnid=sCpeR4Kk3WiwoM:&ved=0CAgQjRw&url=http://en.wikipedia.org/wiki/File:GHS_carcinogen_sign.svg&ei=dH0GU4H3NqmqsQSTgIH4Ag&psig=AFQjCNGllTSv0I9mR9V-VqJTN9jV321PfQ&ust=1393020661078174
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2.5 Personal Protective Equipment (PPE) 

Personal Protective Equipment (PPE) is defined in the Regulations as equipment 

(including clothing affording protection against the weather) which is intended to be 

worn or held by a person at work and which protects them against one or more risks 

to their health or safety, e.g. safety helmets, gloves, eye protection, high-visibility 

clothing, safety footwear and safety harnesses.   

In the area of the galley, it is particularly important to understand PPE is to be donned 

when chemical or cleaning agents are being used, or when the task on hand calls for 

certain protection.   

3.0  Personal Hygiene and Health 

3.1 General Hygiene Practices 

i. Many food-borne illnesses are caused by human contamination of food.  These illnesses are frequently 

caused by employees who are ill, have open wounds or cuts, or are simply careless about their personal 

hygiene.  Each food handler onboard must understand the importance and principles of proper personal 

hygiene.  Proper techniques of the handling of potentially hazardous foods, the importance of good health 

and proper personal hygiene habits must be reinforced through continuous training as outlined in Section 

1.1.2.  This education program teaches some of the fundamentals of proper personal hygiene and aims to 

bring focus to the role and responsibility of each food handler in protecting his own health as well as the 

well-being of his fellow crewmembers and guests on board the vessel. 

ii. All persons who work with food on board the vessel must have a valid medical certificate, must be in good 

health and physical condition, including but not limited to, the following: 

iii. A clean body is one of the foundations of cleanliness and good appearance. Daily showers with the use of 

soap, shower gels and appropriate shampoo are essential for cleanliness. 

iv. The use of effective deodorant and antiperspirant aids in avoiding body odors that are offensive to fellow 

crewmembers and/or guests. 

v. Good dental hygiene is essential for good health.  Brushing teeth after each meal, flossing and rinsing with 

an oral rinse (mouthwash) will not only prevent bad breath, but it will prevent long-term and possibly costly 

dental problems, such as cavities and loss of teeth. 

vi. Clean hands are the golden standard of good personal hygiene.  Fingernails must be kept short, 

immaculately clean and well-manicured. Hands must be washed thoroughly, as described in Section 1.0.4.1, 

each time after using the toilet facilities, handling contaminated or soiled equipment, after smoking, eating 

and before reporting on duty and handling food. Only designated hand washing sinks can be used to wash 

hands.  Sinks designated for the washing of produces, or three-compartment sinks cannot be used to wash 

hands. 

vii. No jewelry, except for a plain wedding band, can be worn while handling food. This includes the wearing of 

wristwatches. 

viii. Food handling personnel cannot sport facial hair.  All food handlers must report for duty clean-shaven.   

ix. Clothing, including uniforms and undergarment socks must be clean and changed daily.  Chef jackets and 

aprons must be changed more frequently if they become excessively soiled while on duty.  

x. Caps and/or hairnets have to be worn at all times when on duty in order to protect food, work surfaces and 

equipment from contact with human hair. 

xi. Proper safety footwear must be worn at all times. Safety shoes must be fully enclosed, steel-toed and have 

non-marking and non-conducting rubber soles.  Clog type shoes with open heels are not permitted.  The 

following styles of shoes are accepted: 



TAG Ship’s Cook Training Program – Rev. 170122   Page | 17 

  

 

3.2 Personal Health 

People with communicable diseases, open wounds, infected cuts or sores are not allowed to work with food.  Any 

of the aforementioned conditions may spread germs and they can easily propagate in foods that can result in the 

illness of other crew and/or guests.   

The most common injuries in the galley are a result of accidents caused by burns, cuts and slip and falls, which are 

often caused by the fact that the injured person did not follow safety protocol and procedures or was fatigued. 

3.3 Prevention of Accidents and Injuries 

In order to prevent any such injuries, each food handler must observe the following preventive measures:  

3.3.1 Prevention of Burns 

Use only dry cloth’s or oven mitts to lift or move hot pots, pans or other hot cooking equipment or utensils. 

i. Keep the long handles of pans out of the aisles and away from a direct source of heat. 

ii. Ask for assistance when moving heavy containers with hot foods or liquids. 

iii. Avoid overfilling of pans and containers with hot foods or liquids. 

iv. Warn others about hot pans, utensils or china. 

v. Wear only long-sleeved chef’s jackets. 

vi. Do not splatter liquids, such as water into hot fats or oils. 

vii. Lift lids of pans or pots with hot foods and liquids to the opposite side from you to allow steam to 

escape away from you. 

viii. Keep aerosol cans away from excessive heat. 

ix. Keep oven doors closed except when loading and unloading. 

x. Open the doors of ovens and pressure steamers slowly to allow heat and steam to escape. 

xi. Do not overload deep fat fryers. 

xii. Report defective equipment that could result in fires or injuries. 

xiii. Know where the fire extinguishers and fire suppression blankets are located in your area of 

responsibility. 

xiv. Know where the fire escapes are in your work area. 

3.3.2 Prevention of Cuts 

i. Select the appropriate knife for the specific task on hand. 

ii. Always be attentive and focused when using any knife. 

iii. Use proper knife grips when cutting or chopping. 

iv. Always hold a knife by its handle and have the blade point toward the deck when you have to 

walk with a knife. 

v. Keep knives properly sharpened and ensure the blades are fee of nicks and gouges.  
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vi. Store knives in the appropriate storage lockers when they are not in use.  Knives must be cleaned 

and sanitized before they are stored. 

vii. Do not leave knives in sinks under water or in any other place where they cannot be seen. 

viii. Always use the appropriate cutting board when using a knife, other than a paring knife that is 

used to turn vegetables. 

ix. Never use knives to try to cut or pry open cans or other food containers.   

x. Learn the proper operating procedures before operating meat slicers, band saws, food choppers 

or grinders.  If you are not sure how to operate a specific piece of equipment or machinery, ask 

your supervisor to provide you with instructions on how to safely operate the equipment. 

xi. Always perform a safety check on all power cutting and grinding equipment to ensure the 

machinery has been properly assembled and is safe to use.  

xii. Always use the provided safety guards when operating machinery.  If necessary, use proper 

Personal Protective Equipment (PPE) such as safety goggles. 

xiii. Immediately report any repair deficiency of any power cutting or grinding equipment. 

xiv. Do not remove food from saws or slicers before the blade has come to a complete stop and the 

power switch is set to “off”. 

xv. Be attentive and focused when disassembling electrical cutting equipment.  Ensure the power 

switch is set to the “off” position and the equipment is unplugged. 

xvi. Dispose of chipped glass and china in the appropriate receptacles (containers) as outlined in 

Section 2.1. 

3.3.3 Prevention of Slips and Falls 

i. Always wear the appropriate footwear as outlined in Section 3.1, Paragraph xi. 

ii. Ensure that decks are kept free of spills, grease and other liquids.  If there is a spill of a liquid, have 

it cleaned up immediately. 

iii. Keep decks, alleyways and staircases free of obstructions.  Report obstructions of passageways 

caused by other departments to your supervisor. 

iv. Pay particular attention when ascending or descending stairwells. 

v. Do not use unsafe means to stand on, such as boxes, inverted buckets.  Use the proper step- stools 

or ladders provided. 

3.4 Reporting of Accidents or Injuries 

If you have an accident or sustain an injury, irrespective of how minor it is, you must immediately report 

it to your supervisor who will determine the appropriate course of action, such as a referral to the vessel 

infirmary.  

Similarly, if you witness an accident or an injury, regardless of how minor, you must also report it to your 

Supervisor. 

3.5 First Aid 

If you witness an accident of injury that requires immediate medical attention and/or first aid, you must 

alert someone else in the area to inform/call the vessel emergency number (Dial 2000) to report the 

accident so that appropriate emergency procedures can be invoked by the vessel’s safety team and 

medical staff. 
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You may also need to administer first aid as you were taught during the Elementary First Aid Training that 

is part of the Basic Safety Training (BST) of the STCW requirements. 

4.0  Galley Organization 

The galley organization onboard a cruise ship consists of a team of highly skilled professionals as well as 

culinary assistants and trainees who produce nutritious and wholesome meals  for guests and crew 

onboard under the management and supervision of the Executive Chef. 

 

 

 

 

 

 

 

 

 

 

 

The allocation of duties depends on the size and type of galley organization and the above organizational 

chart may not completely reflect the organization on board the vessel you may be assigned to. 

4.1 Crew Galley Organization 

While the responsibility of the Crew Galley aboard a cruise vessel is specifically to provide nutritious and 

wholesome meals to all of the members of the crew, the ultimate responsibility for the culinary operation 

lies with the Executive Chef on board.  The Executive Chef may delegate some of the day to day 

operational responsibilities of the crew galley to the Executive Sous Chef on board.  
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4.2 Example of Crew Galley Layout 

The following is an example of a crew galley layout on board a cruise vessel. 
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5.0 Galleyware (Pots, Pans and Utensils) 

Materials for food service equipment must be appropriate for its specific use and in compliance with local 

health regulations as well as conformance with the requirements of the National Sanitation Foundation 

(NSF) and the Vessel Sanitation Program (VSP) of the Centers for Disease Control’s United States Public 

Health Service (USPHS). 

The company will only acquire galleyware constructed of materials that will withstand normal wear and 

tear, corrosive action of foods and beverages, cleaning compounds so it will not impart color, odor or 

taste to food. 

The following galleyware is most commonly used: 

5.1 Pots and Pans 

5.1.1 Most commonly used pots and pans for stovetop cooking 

Description Uses Picture 

Sauce Pan Sauces and reductions. 

 

Sauce Pot Sauces, stocks, court 

bouillon. 

 

Braiser Pot Slow cooking (braising), 

poaching. 

 

Stock Pot Soups, stocks, boiling pastas.  

 

Fry Pan Frying, sautéing, scrambling, 

and searing. 

 

Sauté Pan Sautéing, sauces and 

reductions. 
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5.2 Knives and Small Tools 

Name Uses Picture 

Paring Knife Trimming, turning and 

peeling. 

 

Turning Knife Trimming, turning and 

shaping. 
 

Vegetable Peeler Peeling of vegetables and 

potatoes. 

 

Chef’s Knife Chopping, slicing/dicing of 

vegetables, fruits and 

herbs. 

 

Serrated Knife Cutting of breads, 

sponges, tomatoes and 

slicing. 
 

Slicer Carving of meats. 

 

Roast Beef Slicer Thin slicing of meats. 

 

Boning Knife Deboning, trimming of 

meats. 

 

Filleting Knife Filleting of fish. 

 

Sharpening Steel Sharpening of knife blades. 

 

Cleaver Chopping through bones. 

 

Kitchen Shears Cutting and trimming. 
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Name Uses Picture 

Zester 

 

Striping of citrus peel. 

 

Food Baller Melon balls and Parisienne 

Potatoes. 

 

Corer Coring of apples. 

 

Oyster Knife Opening of oysters. 

 

5.3. Other Kitchen Utensils and Tools 

 

Name 

 

Uses Picture 

Mandolin Thin and uniform slicing of 

vegetables and potatoes.  

Gaufrette and crinkle cut 

potatoes. 

 

Utility Tongs For the handling and serving 

of food. 

 

Sauce Ladle Serving of sauces, basting. 

 

Soup Ladle Serving of soups. 
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6.0 Product Knowledge and Identification 

It is essential for any trained culinary personnel to be able to identify the correct ingredients called for by 

any recipe that are located in the company’s recipe database and documentation that is made available 

to all culinary staff working on board the vessel.  

Furthermore, it is of utmost importance that any food handlers are able to determine whether the food 

that has been provided for preparation is wholesome and free of any signs of spoilage and or visible 

contamination. 

6.1 Fresh Produce 

6.1.1 Vegetables Identification Guide 

The following chart illustrates the most commonly used vegetables that are used in the crew galley. 

Name Picture Name Picture 

Asparagus 

 

Beans, 

Green 

 

Beets, Red 

 

Broccoli 

 

Cabbage, 

Green 

 

Cabbage, 

Red 
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Name Picture Name Picture 

Carrots 

 

Cauliflowe

r 

 

Celery 

 

Cucumber 

 

Eggplant 

 

Garlic 

 

Ginger 

Root 

 

Kale 

 

Leeks 

 

Lettuce, 

Green 

Leaf 
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Name Picture Name Picture 

Lettuce, 

Red Leaf 

 

Lettuce, 

Romaine 

 

Mushroom

, 

Portabella 

 

Mushroom, 

Shitake 

 

Mushroom

, White 

 

Onions, 

Red 

 

Onions, 

White 

 

Peppers, 

Bell, Green 

 

Peppers, 

Bell, Red 

 

Peppers, 

Bell, Yellow 
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Name Picture Name Picture 

Potatoes, 

Baking 

(Russet) 

 

Potatoes, 

Golden 

 

Potatoes, 

Red Skin 

 

Potatoes, 

White 

 

Radishes, 

Red 

 

Scallions 

(Green 

Onions) 

 

Shallots 

 

Squash, 

Butternut 

 

Squash, 

Yellow 

 

Squash, 

Zucchini 

 

Tomatoes, 

Red 

 

Tomatoes, 

Plum 

(Roma) 
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6.1.2 Fresh Herbs Identification Guide 

The following chart illustrates the most commonly used vegetables in the crew galley: 

Name Picture Name Picture 

Basil 

 

Chives 

 

Cilantro 

 

Dill 

 

Marjora

m 

 

Mint 

 

Oregano 

 

Parsley, 

Curly 

 

Parsley, 

Flat Leaf 

(Italian) 

 

Rosemar

y 
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Name Picture Name Picture 

Sage 

 

Tarragon 

 

Thyme 

 

 

 

 

6.1.3 Fruits Identification Guide 

The following chart illustrates the most commonly used fruits in the crew galley: 

Name Picture Name Picture 

Apples, Fuji 

 

Apples, 

Gala 

 

Apples, 

Granny 

Smith 

 

Apples, 

Pink Lady 

 

Avocado 

 

Bananas 
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Name Picture Name Picture 

Kiwis 

 

Mangoes 

 

Papaya 

 

Pears, 

Anjou 

 

Pears, 

Bartlett 

 

Pineapple 

 

Pineapple 

Golden 

 

 

 

Citrus 

Grapefruit 

(Pink and 

White) 

 

Lemons 

 

Limes 

 

Oranges, 

Blood 
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Name Picture Name Picture 

Oranges, 

Naval 

 

Oranges, 

Valencia 

 

Berries 

Blackberrie

s 

 

Blueberries 

 

Raspberries 

 

Strawberrie

s 

 

6.2. Pastas, Rice and Grains 

6.2.1 – Dried Pasta Shape Identification Guide 

Pasta comes in large varieties because it is a versatile food item. Some pasta dishes are served as a first 

course in Italy because the portion sizes are small and simple. Pasta is also prepared in light lunches, such 

as salads or large portion sizes for dinner. It can be prepared by hand or food processor and served hot or 

cold. Pasta sauces vary in taste, color and texture. When choosing which type of pasta and sauce to serve 

together, there is a general rule that must be observed. Simple sauces like pesto are ideal for long and 

thin strands of pasta while tomato sauce combines well with thicker pastas. Thicker and chunkier sauces 

have the better ability to cling onto the holes and cuts of short, tubular, twisted pastas. The ratio of sauce 

to pasta varies according to taste and texture however, traditionally, the sauce should not be excessive as 

the pasta itself must still be tasted.  The following pasta shapes are most commonly used: 

Angel Hair Pasta 

(Capellini) 
Bow Tie Pasta (Farfalle) Pasta Shells (Conchiglie) Elbow Macaroni 

 
 

 
 

  

Fusilli Linguine Manicotti Orzo 
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Pappardelle Penne Rigatoni Spaghetti 

  
 

 

Vermicelli Ziti   

 
 

  

 

6.2.2 – Rice Identification Guide 

Rice comes in many varieties (over 7,000), but it is classified into three main groups: long, medium and 

short grain.  There are also distinctions between processed rice (typically white), brown rice and wild 

rice.    

The following table shows the main rice variety used on board a cruise ship: 

Long Grain Rice  

Converted (Parboiled) Rice  Wild Rice Basmati Rice Jasmine Rice 

    

Medium Grain Rice 

Arborio Rice 

(Risotto Rice) 

Carnaroli Rice 

(Risotto Rice) 

Vialone Rice 

(Risotto Rice) 
 

   

 

Short Grain Rice 

Valencia Rice 

(Bomba Paella Rice) 

Japonica Rice 

(Sushi Rice) 
  

  

  



TAG Ship’s Cook Training Program – Rev. 170122   Page | 33 

6.3 Meats 

6.3.1 Beef Cuts 
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6.3.2 Veal Cuts 

 



TAG Ship’s Cook Training Program – Rev. 170122   Page | 36 

6.3.3 Lamb Cuts 
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6.3.4 Pork Cuts 
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6.3.5 Poultry Cuts 
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7.0 Menu Planning and Development 

Given the situation on board a cruise vessel, the operation of the Crew Galley is part of a larger and 

complex culinary operation.  The head office plans and develops the menu, including the recipes for the 

vessel.  The Executive Chef, in collaboration with the Executive Sous Chef, supervises the implementation 

and the execution of these menus.  It is also the responsibly of the Executive Chef to ensure that recipes 

are adhered to and that quality standards are maintained at all times. 

8.0 Basic Principles of Cooking 

8.1 Basic Cooking Techniques 

The term ‘cooking techniques’ refers to different methods of food preparation that maximizes quality, 

taste and preserves the nutritional value of the foods prepared for human consumption.  Some of the 

preparation methods may vary on the type of foods and the equipment available for the preparation.  The 

most commonly used cooking techniques are: 

8.1.1 Blanching 

Blanching is a basic cooking process whereby a food, usually vegetables or fruits, are plunged into hot 

water for a brief moment and then removed often times at different intervals and rapidly cooled down in 

cold, typically iced water, to halt the cooking process. 

This cooking method is often used to soften vegetables or fruits, remove strong odors or remove skins or 

hulls. 

8.1.2 Poaching 

Poaching is often referred to as a moist heat cooking method, whereby the food substance is immersed 

in a poaching liquid, which can range from water, milk, stock or court bouillon, at a temperature range of 

160° F (72° C) to 194° F (90°) depending on the food substance that is being cooked.  This cooking method 

is often applied when cooking delicate foods, such as fish or chicken breasts, which could be dried out by 

other cooking methods.  Eggs are a common food item that is poached. 

8.1.3 Boiling 

Boiling, in a technical sense, is a conversion of a water-based liquid to a gas (steam) when the liquid 

reaches the boiling point and evaporation occurs. A water-based liquid is considered to have reached the 

boiling point when the bubbles break on the liquids surface.  The boiling point of a water-based liquid is 

typically considered to be at 212° F (100°C), but it slightly changes depending on altitude and atmospheric 

pressure. 

Boiling is generally used to rapidly soften food substances, such as starchy foods, e.g. pastas, potatoes 

and rice, as well as vegetables.  Boiling is often used in conjunction with simmering, whereby the liquid is 

rapidly brought to a rolling boil followed by a reduction of the head to a simmering stage, whereby the 

bubbles of the liquid barely break the surface.  This method is often applied to soften less tender cuts of 

meat or poultry or to extract maximum flavor out of bones when making stocks and sauces. 

8.1.4 Steaming 

Steaming is a cooking method where by water is continuously kept at the boiling point and evaporation 

takes place.  The foods substance is usually kept suspended above the liquid by a steamer basket, or a 
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similar device, which results typically in a moist texture food. Steaming also preserves water-soluble 

nutrients that might leach out into the cooking liquid when the same food is either boiled or poached. 

In addition to the steaming method described above, steaming can also be achieved under pressure.  

Depending on the equipment that is installed and available, the working pressure is usually between 5.5 

to 7.0 pounds per square inch (psi).  Steaming under pressure is a rapid cooking method. Since pressure 

steaming equipment has different working pressures depending on the manufacturer, it is essential that 

the manufacture’s recommendation be followed. 

8.1.5 Sautéing  

Sautéing is a cooking process in which typically a small amount of oil, fat or butter is introduced into a 

relatively hot sauce pan (Sauté use – refer to Section 4.3.1) and the ingredients, usually food items that 

have been thinly sliced or cut and that cook rapidly, are added and tossed or stirred until the desired 

cooking stage has been achieved.  If the method is correctly applied, the food items that are introduced 

into the hot pan should quickly brown and/or deglaze in order to develop a “Fond”, which is a base of 

lightly caramelized food residues and rendered fats that will be used for glaze, juice or sauce 

accompanying the food item. 

8.1.6 Grilling 

Grilling is a cooking method that uses high, dry heat, usually from below, that tends to sear and cook foods 

quickly.  The heat transfer in grilling as well as in broiling is usually achieved with thermal radiation. 

However, grilling can also be achieved by direct conduction when using an electric griddle or a griddle 

pan.  Grilling is most often used for prime cuts of meat as well as fatty fish. 

  
Thermal Radiation Direct Conduction Heat 

 

8.1.7 Roasting 

Roasting is a cooking method that uses dry, indirect heat, usually in an oven, that often uses forced air 

circulation (convection) to achieve a uniform result.  Roasting is a cooking method that enhances the 

flavor of the food substance by caramelizing the surface of the food.  It is most commonly used for large 

pieces of top grade meats, poultry, game and foul.  Items that are typically roasted include Rib of Beef, 

Sirloin, Leg of Lamb, Pork Loin and Turkey.   
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8.1.8 Beef Doneness Chart 
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8.1.9 Braising 

Braising is a slow cooking method that relies on a combination of moist and dry heat, whereby the food 

is typically seared at a high temperature and then finished in a covered braising pan with varying amounts 

(depending on the foods substance) of liquid.  This method typically results in flavorful liquids that are 

usually turned into sauces that accompany the dish.  Braising is mainly used on less tender meats such as: 

briskets, chuck, fore shank and short plates (refer to Section 5.3.1). 

8.1.10 Stewing 

Stewing is a process in which less tender, often bland, meats are simmered and then submerged in a 

vegetable infused liquid that can include water, stock wine and beer. Meats with a high amount of 

gelatinous connective tissue or a high degree of marbling lend themselves best for this cooking method 

and the gelatin provides a natural thickening agent.  While this method is chiefly used for cubed meats, 

such as for lamb in Irish stew, there are also a number of fish stews, such as the Bouillabaisse. Stewing is 

a perfect vehicle to infuse flavors of spices into the meat or fish. 

8.1.11 Frying 

8.1.11.1 Deep Fat Frying 

Deep fat frying is a cooking method in which foods are submerged in hot fat, such as heat resistant oil 

(peanut oil) or frying agents that have specifically been developed for the purpose of deep fat frying.  If 

deep fat frying is carried out correctly, the food should not be greasy, but crispy and golden-brown on the 

outside and piping hot and moist on the inside. It is extremely important that the frying oil has the correct 

temperature (between 355°F or 180°F and 375°C or 190°C) when the food is immersed. If the temperature 

of the frying agent is too low, the natural moisture of the food will evaporate and the oil will ingress, 

resulting in greasy and mushy foods. 

IMPORTANT – Frying oil at the correct cooking temperature is extremely volatile and flammable.  It is of 

paramount importance that no other, particularly water-based, liquids are introduced during the frying 

process. A boil-over will occur if water-based liquids are introduced into the hot frying agent.  This may 

cause severe, if not fatal, burns to the operator of the deep fat fryer, or any other person nearby.  

If hot oil catches fire, it must be extinguished with a fire blanket, which will starve the fire of oxygen.  Using 

a water-based fire extinguisher will result in boil-over, and even a chemical fire extinguisher may spatter 

hot oil around due to the atmospheric pressure that is exerted from the extinguisher. 

8.1.11.2 Shallow (Pan) Frying 

Shallow (pan) frying is another oil-based cooking method; however, it is typically used to prepare 

portion-cut food items “a la minute”.  It is a high-heat cooking process that promotes rapid browning 

while sealing in the moisture contents of the food.  Since the food item is only partly submerged, turning 

is required. The same caution should be applied as when deep fat frying as the oil has the same 

temperature and is therefore prone to over-boil and flammability. 
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8.2 Cooking Temperature Chart 

The temperatures in the following chart are for guidance purposes only, and actual temperatures may 

have to vary depending on the quantities of the foods being prepared.  

Fahrenheit Celsius Cooking Methods, Temperatures and other Useful Information 

545° to 580° 285° to 305° Broiling, Gratinating, Grilling with thermal radiation 

400° to 490° 171° to 255° Grilling with direct conductive heat 

400° to 475° 171° to 246° Sautéing 

355° to 375° 180° to 190° Deep Fat and Shallow Fat Frying 

350° to 400° 177° to 205° Baking 

300° to 390° 149° to  199° Roasting (not including holding) 

265° to 320° 130° to 150° Blanching in oil 

250° to 285° 120° to 140° Stewing 

230° 110° Pressure steaming at 6.5 psi 

212° 100° Blanching in water or water-based liquid 

194° to 208° 90° to 98° Simmering 

180° 82° Final rinse temperature for dishwashing machines (other than single temp machines) 

165° 74° Internal temperature of reheated potentially hazardous food 

162° 72° Minimum poaching temperature for fish to kill pathogenic agents 

160° 71° Egg yolk coagulates 

160° to 165° 71° to 74° Internal meat temperature for “Well-Done” 

150° to 155° 65° to 69° Internal meat temperature for “Medium-Well” 

150° 65° Egg whites coagulate 

140° to 145° 60° to 63° Internal meat temperature for “Medium” 

130° to 135° 55° to 57° Internal meat temperature for “Medium-Rare” 

120° to 125° 49° to 51° Internal meat temperature for “Rare” 
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9.0 Stocks and Sauces 

The foundation of most sauces is a basic stock that has been prepared with great care. As with any 

foundation, if it has not been carefully crafted, anything that is based on the foundation will be of 

inferior quality.  However, not all sauces are based on stocks, such as emulsions, namely Hollandaise, 

Béarnaise and Mayonnaise. Béchamel is another basic sauce that is not based on stock.   

A good sauce should enhance flavor, add richness and color to the dish it accompanies.  A sauce should 

never mask the underlying flavor of the food.  

9.1 Stocks 

The following basic stocks (Fonds) are typically used in brown and white sauces: 

Brown Sauces White Sauces 

Basic Brown Stock (Fond brun) 

 Fond brun lie 

 Sauce Espagnole 

 Sauce Demi-Glace 

 

White Stock (Fond blanc) 

 Chicken Stock (Fond de volaille) 

 Fish Stock (Fond de poisson) 

 Vegetable Stock (Fond de legumes) 

9.2 Base Sauces (Mother Sauces) 

There are five (5) basic sauces that are considered to be the “mother sauces” since vast majority of the 

so-called “small sauces” are derivatives of these “mother sauces”.  A way to remember the “mother 

sauces” is to think of colors; since all “mother sauces” have distinctly different colors. 

 

 

 

 

 

 

 

 

 

 

 

 

Demi-Glace

(Brown)

Derivatives

Bordelaise

Charcuterie

Colbert

Diane

Madeira

Robert

Bechamel

(White)

Derivatives

Aurora

Chantilly

Cream

Horseradish

Mornay

Nantua

Veloute

(Blond)

Derivatives

Caper

(Veal stock based)

Albufera

(Chicken stock based)

Tarragon
(Chicken stock based)

Anchovy

(Fish stock based)

Cardinal

(Fish stock based)

Diplomant

(Fish stock based)

Emulsions  - Butter 
or Oil-based Sauce

(Yellow)

Derivatives

Hollandaise

(warm - butter based)

Maltaise

(Hollandaise based)

Mousseline

(Hollandaise based)

Béarnaise

(warm - butter based)

Choron

(Béarnaise based)

Mayonnaise

(cold - veg. oil based)

Tomato Sauce

(Red)

Derivatives

Arrabbiata

Marinara

Neapolitan

Puttanesca
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10.0 Basic Vegetable Cuts 

Following are the most basic vegetable cuts that are being used in culinary applications: 

 

 1. Chiffonade 

 2. Juliennes 

 3. Brunoise 

 4. Batonnettes 

 5. Macédoine 

 6. Vichy 

 7. Printaniere 

 8. Paysanne 

 

 

 

 

Chiffonade 

   

Fine strips of leafy 

vegetables or 

herbs such as, 

basil. Shown in 

picture. 

Juliennes (fine vegetable strips) 

   

Fine vegetable 

strips, typically 50  

to 70 mm x 1 mm 

x 1 mm. 

Brunoise (finely diced vegetables) 

   

Finely diced 

vegetables, 

typically 2 mm x 2 

mm x 2 mm. 
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Batonettes 

   

Vegetable sticks, 

typically 50 to 70 

mm long by 5 mm 

x 5 mm. 

Macédoine 

   

Small, cubed, 

root vegetables 5 

mm x 5 mm x 

5mm. 

Vichy 

   

A cut usually used 

for carrots, 2 mm 

thick. 

Printaniere 

   

Turned root 

vegetables, such 

as carrots and 

turnips. 

Paysanne 

   

Thin (leafy) cut 

vegetables, 

square in shape, 5 

mm x 5 mm x 2 

mm. 

Mirepoix 

   

Roughly diced 

root vegetables 

used in stock and 

sauce 

preparation. 

 



TAG Ship’s Cook Training Program – Rev. 170122   Page | 48 

11.0 Basic Potato Cuts 

Following are some of the most basic potato cuts and preparations that are being used in culinary 

applications: 

 

 1. Rissole Potatoes 

 2. Fondant Potato 

 3. Parisienne Potatoes 

 4. Château Potato 

 5. Parmentiér Potato 

 6. Gaufrettes (Waffle Potato) 

 7. Noisette Potatoes 

 8. Lyonnais Potatoes 

 

 

 

Rissole Potatoes 

    

Fondant  or Château Potato (turned potato with 7 sides) 

    

Parisienne Potatoes 
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Parmentiér Potatoes 

    

Gaufrette Potatoes (Waffle Potatoes) Dutchess Potatoes 

   
 

Noisette Potatoes 

    

Lyonaise Potatoes 
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12.0 Useful Culinary Terms 

 

A la minute - Cooked to order. 

A La, Au, Aux - French terms meaning "served 

with" or "served in the manner of". 

Abalone - A mollusk, related to a sea snail, 

similar in flavor to a clam. It may be cooked by 

various methods and is best suited to very long 

or very short cooking times. Also called "Awabi" 

in Japanese cuisine and "Loco" in South 

American cuisine. It has been over-harvested 

and is very expensive when available. A small 

amount is being commercially raised. 

Achar - Very spicy relish from the cuisine of India 

and the Caribbean Islands. Achar may be made 

from fruits and vegetables. 

Acidulated Water - A mixture of water and a 

small amount of vinegar or lemon juice, used to 

purify or prevent discoloration in meats and 

vegetables. 

Adobo - Paste or sauce made from chiles, 

vinegar, and other seasonings. Used as a 

seasoning for meats. 

Adzuki Beans - Small reddish brown beans. 

Agnolotti - A small half-moon shaped ravioli. 

Aiguillette - Long, thin slices of poultry breast or 

some other meats. 

Ail - French word for "garlic" 

Aioli - A cold egg and oil emulsion with olive oil 

and garlic. Many variations of this sauce are 

made. See the definition under rouille. 

Al Dente - A term, meaning "to the bite", used to 

describe the correct degree of doneness for 

pasta and vegetables. This is not exactly a 

procedure, but a sensory evaluation for deciding 

when the food is finished cooking. Pasta should 

retain a slight resistance when biting into it, but 

should not have a hard center. 

Al Forno - Italian term describing a dish cooked 

in the oven. 

Al Pastor - A term used in Spanish and Italian 

referring to a dish cooked in the style of 

shepherd cooking, usually over a grill or spit. 

Albumen - The protein of egg whites. 

Alfredo - A pasta sauce originally consisting of 

butter, cream, and the finest parmesan cheese 

available. Modern versions add garlic, peas, and 

less expensive parmesan. All of these will make 

fine sauces, but nothing can compare to the 

original version. 

Allemande - A sauce made of Veloute (usually 

veal), a liaison and lemon juice 

Almond Paste - A sweet paste made from finely 

ground blanched almonds mixed with powdered 

sugar and enough glucose or syrup to bind it 

together. 

Amandine - A French term for any dish with 

almonds. Alternate spelling is almondine. 

Amchoor - Sour, unripe mangoes that are dried 

and sold in slices and powder. Its primary use is 

in Indian cooking, giving foods a sweet/sour 

flavor. 

Anchoiade - A dip made of pureed anchovies 

mixed with garlic and olive oil. Raw vegetables 

and bread are served with this dip. 

Andouille - A sausage made from the stomach 

and the intestines of pork. The sausage is dried 

and smoked, then boiled or steamed to finish 

cooking. Andouille sausage is used regularly in 

Creole cooking, but it is popular in French 

cooking as well. The Creole version of this 

sausage is much spicier than those made in 

France. 
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Angelica - Licorice flavored stalks from these 

plants are candied and used primarily in pastry 

making. Angelica is also used to flavor liqueurs. 

Anna Potatoes - The name for a potato pancake 

made of thin slices of potato which are 

assembled in concentric circles and cooked with 

liberal amounts of butter. The cake is then baked 

until crisp and golden brown. 

Annatto Seed - Also called achiote seed, these 

seeds are used as a food coloring and a spice in 

cooking from Latin America and Southeast Asia. 

Antipasto - 'The Italian word for snacks served 

before a meal. These are dishes to pique one's 

appetite, not quench it. This may consist of one 

or more dishes of all types of food. Common 

elements of an antipasto table are cured meats 

and salamis, olives, marinated vegetables, and 

cheese. 

Arrowroot - This is a starch similar in appearance 

and qualities as cornstarch. 

Arroz – Portuguese word for "rice". It is also a 

Spanish term. 

Artichoke - A name shared by three unrelated 

plants: the globe artichoke, the Jerusalem 

artichoke and the Chinese (or Japanese) 

artichoke. Considered the true artichoke, the 

globe artichoke is cultivated mainly in 

California's mid-coastal region. It is the bud of a 

large plant from the thistle family and has tough, 

petal shaped leaves. They are available year-

round, with the peak season March through 

May. Buy deep green, heavy for their size 

artichokes with a tight leaf formation. 

Asafetida - A spice used in India and the Middle 

East for cooking or as a condiment to be 

sprinkled over food after it has been cooked. It 

has a bitter taste and a pungent aroma similar to 

garlic and truffles. 

Aspic - A jelly made from stock, fumet, wine, or 

fruit juices used to mold dishes. These 

preparations are often elaborately decorated for 

use on buffets. Both savory and sweet foods are 

set in aspic. Cubes of aspic are a common garnish 

to fine  "foie gras" 

Aubergine - The French word for eggplant. 

Aurore - This is a term associated with sauces 

that have tomato puree or concasse added to 

them. 

Baba - A small cake made from enriched yeast 

dough, often flavored with candied fruits, and 

soaked with a rum or Kirsch syrup after baking. 

This dough is also used to make the larger 

savarin. 

Baekenhofe - An Alsacienne stew made of pork, 

lamb, and beef layered with potatoes and 

onions. The meat is first marinated in wine and 

herbs for a minimum of 24 hours, then 

assembled and baked in a paste sealed casserole 

until the meat is buttery tender. The juices are 

reduced and the top is browned under the 

broiler. Crisp bacon and fried leeks are used to 

garnish this dish. 

Bagna Cauda - Meaning "warm bath", this is a 

dip made of anchovies, olive oil, and garlic. 

Unlike the French anchoiade, this is served warm 

and is not emulsified. Bread and raw vegetables 

are served with this dip. 

Bain-Marie - Simply a water bath. It consists of 

placing a container of food in a large, shallow pan 

of warm water, which surrounds the food with 

gentle heat. The food may be cooked in this 

manner either in an oven or on top of a range. 

This technique is designed to cook delicate 

dishes such as custards, sauces and savory 

mousses without breaking or curdling them. It 

can also be used to keep foods warm. 

Baked Alaska - A dessert comprised of sponge 

cake topped with ice cream and covered with 



TAG Ship’s Cook Training Program – Rev. 170122   Page | 38 

meringue. The dessert is then placed in a hot 

oven to brown the meringue before the ice 

cream can melt. 

Baking Powder - A leavening agent combining an 

acid with bicarbonate of soda to form the gas 

which enables baked products to rise. The 

chemical reaction between the acid and the soda 

produces carbon dioxide to leaven the product. 

The most common form of baking powder is the 

double acting variety, which produces gas upon 

mixing and again at high temperatures. Always 

store this tightly covered. 

Baking Soda - A leavening agent which is used as 

an essential ingredient in baking powder. When 

used alone as a leavener, recipes must include 

some type of acid to neutralize the resulting 

sodium carbonate in the finished product. 

Buttermilk, yogurt, sour cream, and citrus juice 

are adequately acid to use. You may also use 

baking soda to help neutralize the acid in recipes 

that call for large amounts of fruit. 

Baklava - A very sweet dessert made of layers of 

flaky pastry filled with a mixture of ground nuts 

and sugar. The pastry is sliced, baked, and 

brushed with a honey syrup flavored with lemon 

or rose water. 

Ballottine - A dish in which forcemeat is stuffed 

back into the boneless carcass from which the 

forcemeat was made. This may include fish, 

poultry, game birds, or even some cuts of meat. 

The mixture is wrapped in muslin and poached 

or braised. These dishes may be served hot or 

cold. 

Balsamic Vinegar - A wonderfully fragrant 

vinegar made from the juice of Trebbiano 

grapes. The juice is then heated and aged in 

wooden barrels, evaporating and concentrating 

in flavor. The resulting vinegar is deep rich brown 

with a sweet and sour flavor. Well aged balsamic 

vinegars are very costly, some reaching an 

astronomical $200 an ounce. Most balsamic 

vinegars found in the US are not "aceto balsamic 

traditional", but un aged balsamic vinegar. These 

vinegars lack in body and flavor what the well-

aged balsamic vinegars possess, yet have a fair 

sweet and sour balance of flavor not found in any 

other vinegars. 

Bangers - British colloquial term for sausages. 

"Bangers and mash" are sausages and mashed 

potatoes. 

Barding - The practice of wrapping lean cuts of 

meat with thin slices of back fat. The converse of 

this is larding, in which long strips of fat are 

inserted into the cut of meat to keep it moist 

during cooking. 

Barquette - A small oval shaped pastry shell with 

either sweet or savory fillings. 

Basquaise - Food prepared in the Basque style 

which often includes tomatoes and sweet or hot 

red peppers. 

Bavarian Cream - A cream made with pastry 

cream lightened with whipped cream and 

stabilized with gelatin. This cream may then be 

poured into molds, or used as a filling for cakes 

or pastries. Bavarian cream is often flavored with 

fruit purees or alcohol. 

Bearnaise - This is the most notable of all the 

hollandaise sauce variations. It is made with a 

wine and vinegar reduction flavored with 

tarragon. This sauce makes a good companion to 

grilled meats and fish. 

Béchamel Sauce - This is a white sauce made 

with milk or cream and thickened with a roux. 

Béchamel sauce is generally used as a base for 

other more complex sauces, though it may be 

used alone for binding or moistening. 

Beignet - A French term for a type of doughnut. 

Dough or batter is deep fried and dusted w/sugar 

or glazed with a flavored syrup. 
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Belle Helene - Best known as the name of a 

dessert with poached pears, ice cream, and 

chocolate sauce. It is also a term used in French 

cookery as a name for a garnish to grilled meat 

dishes. 

Benne Seeds - An African term for sesame seeds. 

Beurre Blanc - An emulsified sauce made of a 

wine or vinegar reduction blended with softened 

butter. This may be flavored in many ways, for 

fish, vegetables, and poultry dishes. This is a very 

tricky sauce and does not hold for long periods 

of time. Because of this, modern versions add a 

touch of cream to stabilize the sauce for longer 

periods of time. 

Beurre Manie - A mixture of flour and butter 

kneaded to a smooth paste. This is then used in 

small quantities to adjust the thickness of sauces 

and stews. The sauce must then be boiled briefly 

to remove the starchy taste of the flour. For this 

reason, beurre manie is used in situations where 

only a small quantity is needed. 

Biscotti - Dry Italian cookies flavored with 

almonds, chocolate, or anise seed, used for 

dunking in coffee and sweet dessert wine. 

Bisque - A rich shellfish soup made with the 

shells of the animal. The soup is enriched with 

cream and Cognac and garnished with pieces of 

the shellfish meat. This name is also used to 

describe vegetable soups prepared in the same 

manner as shellfish bisques. 

Bistella - See pastilla for a definition. 

Blanch - Cooking foods in boiling water for a brief 

period of time. This applies primarily to 

vegetables so as to reduce their final cooking 

time, but blanching may be done to fish or meat 

as well. 

Blanquette - A stew of white meats, usually veal, 

without initial browning. The sauce is thickened 

with roux and enriched with cream. 

Blini - A small pancake made of buckwheat flour 

and leavened with yeast. These pancakes are 

often brushed with large amounts of melted 

butter and served with caviar and sour cream. 

Other versions may be made of vegetable purees 

or semolina flour. 

Blintz - A stuffed crepe or thin pancake. The 

filling is usually made of a fresh cheese or 

cottage cheese, and often topped with fresh fruit 

or fruit preserves. 

Boletus - A family of wild mushrooms known for 

their rich taste and meaty texture. Porcinis and 

cepes are two members of this family of 

mushroom. 

Bollito Misto - An Italian stew consisting of 

various cuts of meat, including zampone, boiled 

in a rich broth with vegetables. The whole dish is 

served with cornichons, pickled onions and a 

variation of chutney called mostarda di 

Cremona. These are whole or large pieces of fruit 

cooked in a spicy mustard flavored syrup. Other 

common sauces are salsa verde and mayonnaise. 

Bordelaise - This is a term primarily used to 

describe a brown sauce that includes shallots 

and red wine. Some versions of this sauce 

include slices of bone marrow added at the end 

of cooking. Fish dishes with this name will be 

cooked with white Bordeaux wine. 

Borscht - A rich soup from Eastern Europe 

containing beets or cabbage. Other ingredients 

may include potatoes, beans, meat or sausage. 

The best known of these soups is a cold version 

based on beets and served with sour cream, but 

hot versions are very common. 

Bouchee - A small round puff pastry shell used 

for sweet or savory fillings. 

Boudin - Smooth sausages of two types. Boudin 

blanc contains veal, pork, and chicken. Boudin 

noir is made with blood and riced potatoes. The 
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latter type are popular in European and Creole 

cooking. 

Bouillabaisse - A rich fish stew from southern 

France. This was once a poor man's meal made 

of any fish available. Modern versions include 

lobster and shrimp. The broth is flavored with 

garlic, orange peel, fennel, and saffron. Olive oil 

is added to the stew and rapidly boiled to blend 

it into the broth. The stew is served with 

croutons and rouille, a variation of aioli. 

Bouquet Garni - A sachet of herbs, containing 

parsley, thyme, and bay leaf. Variations may 

include rosemary, marjoram, fennel, leeks, 

celery leaves, and black pepper. 

Bourguignonne - Foods cooked in the style of 

Burgundy. This includes red wine, mushrooms, 

pearl onions, and bacon. 

Bourride - Another fish stew from southern 

France. Here the broth, in which large pieces of 

fish are poached, is strained and thickened with 

aioli. The two are then served together in 

shallow bowls with bread or croutons. 

Bran - The outer husk of grains such as wheat, 

containing a high percentage of fiber. White 

flours have the bran removed. Whole wheat 

flours may contain all or part of the bran. 

Brandade - A puree of salt cod mixed with olive 

oil and potatoes. Another version of brandade is 

covered with Gruyere cheese and browned in 

the oven. Both are served with croutons. 

Bresaola - A cured and dried beef filet from Italy 

with a more delicate texture but stronger flavor 

than that of prosciutto. A Swiss version of this is 

called bundnerfleisch. This style is pressed into a 

rectangular shape and has a bit drier texture 

than bresaola. Both are served thinly sliced with 

bread and fruit or pickled vegetables. 

Brioche - A very rich bread with butter and eggs. 

Brioche is baked in many shapes though the 

brioche e tete is best known. The dough can be 

flavored with nuts or candied fruit, as well as 

herbs and spices. It may also be used to wrap 

foods like coulibiac. Slices of toasted brioche are 

the perfect companion to foie gras and gravlax. 

Brochette - Skewers of meat, fish, or vegetables 

that are grilled over a flame and simply served. 

Brunoise - A very fine dice usually applied to 

vegetables. 

Bruschetta - Grilled slices of bread brushed with 

olive oil and fresh garlic. This was the original 

garlic bread. 

Bucatini - Long, narrow tubes of pasta usually 

served with a hearty meat sauce. 

Buffet - A vast array of hot and cold foods, often 

elaborately garnished.  

Bulghur - Cracked wheat made from the whole 

kernel that has been cooked and dried. Most 

commonly used in breads and tabbouleh salad. 

Butter - A cooking and eating fat that is made 

from sweet or sour cream and, by federal law, 

must contain a minimum of 80% butterfat. 

Butter absorbs odors easily and is highly 

susceptible to rancidity. To avoid either of these 

problems, store butter in the refrigerator no 

longer than 2 weeks. For longer storage, butter 

may be frozen for up to 6 months without 

deterioration. 

Butter-Cultured - Cultured butter is butter 

churned from cultured cream (cream fraiche). 

Most butter produced in the U.S. before 1920 

was cultured butter, but in the 20's, the U.S. 

Government guaranteed the sale of every pound 

of butter produced, so quality became a non-

issue and sweet cream butter prevailed. 

Buttermilk - Originally a by-product of butter 

making, buttermilk is commercially produced by 

adding lactic acid culture to skimmed or partially 

skimmed milk. 
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Calabacita - A variety of summer squash found in 

Latin American and Mexican cooking. 

Calamari - The Italian word for squid. 

Caldo Verde - A Portuguese soup made from a 

sharp flavored cabbage, potatoes, broth, and 

olive oil. Sausage is then cooked in the soup. 

Calzone - A half-moon shaped pizza turnover, 

often served with sauce over the top rather than 

inside. 

Canape - Small open-faced sandwiches served as 

snacks or for lunch. They may be served hot or 

cold, but they are often elaborately garnished. 

Cannelloni - An Italian dish made of sheets or 

tubes of pasta filled with meat, cheese or fish, 

sauced and baked au gratin. Variations of this 

use thin pancakes, called crespelle, which are 

similar to crepes and are filled and cooked in the 

same manner as the pasta. 

Cannoli - A crisp pastry tube filled with 

sweetened ricotta cheese, chocolate chips, and 

candied fruit. Cinnamon and vanilla are common 

flavorings for this cheese mixture. 

Caper - The pickled bud from the caper bush 

which is used in sauces and as condiments for 

smoked fish and Nicoise salad. 

Capicolla - A coarse Italian pork sausage. Usually 

highly seasoned, this sausage is served cold, 

thinly sliced, as for prosciutto. 

Capon - A castrated chicken that is savored for 

its delicate taste and texture. Once castrated, 

the chicken would become fattened, yielding 

tender, juicy flesh. This method of raising 

chickens is not practiced much anymore, since 

most chickens are butchered at a young age and 

still very tender. 

Caponata - Best known as a spread or cold salad 

containing eggplant, celery, tomatoes, raisins, 

and pine nuts seasoned with vinegar and olive 

oil. Modern variations will add other vegetables 

such as zucchini and season it with fresh herbs. 

Capsicum - The family name for sweet and hot 

peppers. 

Carbonara - An ultra-rich pasta sauce consisting 

of pancetta, eggs, and parmesan cheese. 

Actually less of a sauce than a preparation, hot 

pasta is tossed with the rendered pancetta fat, 

the eggs, and then the cheese. Crisp pancetta 

and black pepper are tossed into the pasta just 

before serving. 

Cardamom - Aromatic seeds used for baking, 

flavoring coffee and exotic Scandinavian and 

Indian dishes. Excellent when freshly ground. 

Botanical name: Elettaria cardamomum. 

Cardinal - Fish dishes which have sauces made 

with lobster fumet and are garnished with 

lobster meat. 

Cardoon - A vegetable from the artichoke family 

that looks like celery. Cardoons may be eaten 

raw or cooked and served like any vegetable. 

Carob - The seed from the carob tree which is 

dried, ground, and used primarily as a substitute 

for chocolate. 

Carpaccio - An Italian dish made of paper thin 

slices of beef dressed with olive oil and 

parmesan cheese. Slices of raw white truffles are 

an excellent partner to this dish. 

Cassoulet - A dish from southwest France 

consisting of white beans and an assortment of 

meats like confit, lamb, pork, and Toulouse 

sausage. The dish is enriched with large amounts 

of duck fat and is baked until the top is brown 

and crispy. Variations of this dish include 

seafood and lentils. This dish is very substantial 

and needs nothing else to be served with it but a 

bitter green salad to cut through the richness. 
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Caul Fat - The stomach lining of pork which is 

used in place of back fat for pates and to encase 

crepinettes. 

Caviar - These are the eggs of sturgeon that have 

been salted and cured. Grading for caviar is 

determined by the size and color of the roe and 

the species of the sturgeon. Beluga caviar, which 

is the most expensive of the three types of 

caviar, are dark gray in color and are the largest 

eggs. Ossetra caviar are light to medium brown 

and are smaller grains than beluga. Sevruga 

caviar are the smallest grains, the firmest in 

texture and are also gray in color. Pressed caviar 

is made of softer, lower quality eggs and have a 

stronger, fishier flavor. The term malossol is used 

to describe the amount of salt used in the initial 

curing process. The roe from other fish such as 

salmon, lumpfish, and whitefish are not 

considered caviar, regardless of their label. They 

should be addressed as roe. Caviar should be 

served as simply as possible. Traditional 

accompaniments, inspired by the Russians, are 

sour cream, blinis, and ice cold vodka. Lemon 

and minced onion are often served with caviar, 

but their flavors will only detract from the pure 

delicate flavor of the caviar. 

Celeriac - The root of a type of celery with a firm 

texture and a clean, sweet flavor of celery. 

Cepes - A wild mushroom of the boletus family 

known for their full flavor and meaty texture. 

Chervil - A mild-flavored member of the parsley 

family, this aromatic herb has curly, dark green 

leaves with an elusive anise flavor. Though most 

chervil is cultivated for its leaves alone, the root 

is edible and was, in fact, enjoyed by early Greeks 

and Romans. Today it is available dried but has 

the best flavor when fresh. Both forms can be 

found in most supermarkets. It can be used like 

parsley but its delicate flavor can be diminished 

when boiled. 

Chai - The Indian name for tea, often served with 

milk and sugar. 

Chanterelle - A wild mushroom with a golden 

color and a funnel-shaped cap. The whole 

mushroom is edible and is savored for its 

exquisite flavor and firm texture when cooked.  

Chantilly - This is a name for sweetened whipped 

cream flavored with vanilla. The term may also 

be used to describe sauces that have had 

whipped cream folded into them. This includes 

both sweet and savory sauces. 

Chapati - A whole wheat Indian flatbread that 

can be grilled or fried.  

Charcuterie - The French word for the variety of 

pork preparations that are cured, smoked, or 

processed. This includes sausages, hams, pates, 

and rillettes. This term may also imply the shop 

in which these products are sold and the 

butchers who produce it. 

Charlotte - The name for two different desserts. 

The first preparation is made of slices of bread 

which are lined in a mold, filled with fruit, and 

baked until the bread acquires a golden color 

and crisp texture. The second version, similar to 

the first, lines a mold with cake or lady fingers 

and is filled with a bavarian cream. These may 

also be filled with whipped cream or even a fruit 

mousse. More elaborate versions layer the cake 

with jam, then slices of this cake is used to line 

the mold. 

Charmoula - A sauce and marinade used in 

Middle Eastern cooking made of stewed onions 

flavored with vinegar, honey and a spice mixture 

called "rasel hanout". This is a complex spice 

mixture containing cinnamon, black pepper, 

cloves, cumin and sometimes paprika and 

coriander. This sauce is used on meat and fish 

and can even be adjusted to make a unique 

vinaigrette. 
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Chateaubriand - A thick slice of beef from the 

heart of the tenderloin, grilled or sautéed and 

simply sauced. Many restaurants claim their 

chateaubriand to be the head of the tenderloin, 

cut for two, which is roasted and carved 

tableside. 

Chaud-Froid - Meat or fish that has been 

poached or roasted, chilled and served cold, 

masked with a thick sauce and glazed with aspic. 

The whole preparation was once quite popular 

and used consistently on elaborate buffets. 

Modern tastes have moved away from this style 

of food, opting for cleaner, less adulterated 

flavors. 

Chayote - A pear shaped squash, used in Latin 

American cooking, with a taste of zucchini. 

Chayote may be eaten raw or cooked as you 

would any summer squash. 

Cherimoya - Also called the custard apple, this is 

a tropical fruit with a creamy texture and sweet 

pineapple flavor. 

Chevre - The French word for goat, generally 

referring to goat's milk cheeses. 

Chiboust - A custard made originally as the filling 

for the gâteau Saint-Honore, consisting of pastry 

cream lightened with Italian meringue and 

stabilized with gelatin. 

Chicharron - Crispy fried pigskin used in Mexican 

cooking for salads, fillings and snacks. 

Chiffonade - A very fine julienne of vegetables 

usually associated with leafy herbs, lettuces, or 

greens. 

Chilaquiles - A family style Mexican dish of 

refried corn tortillas simmered in a sauce of 

tomatoes, chiles, and garlic. This is a highly 

seasoned dish, often served as a brunch or lunch 

dish with eggs or grilled meats. 

Chili Rellenos - A Mexican dish consisting of a 

batter-fried, cheese stuffed, poblano chili 

pepper. 

Chinois - French word for "Chinese". Also refers 

to a "China Cap", a very fine mesh, conical 

strainer. 

Chipotle - A dried and smoked jalapeño which 

can be found dried or reconstituted and sold in 

tomato sauce. These chiles are extremely hot 

and caution should be taken when using them in 

cooking. 

Chive - Related to the onion and leek, this 

fragrant herb has slender, vivid green, hollow 

stems. Chives have a mild onion flavor and are 

available fresh year-round. They are a good 

source of vitamin A and also contain a fair 

amount of potassium and calcium. 

Chocolate - A product of cocoa beans in which 

the chocolate liquor is mixed with cocoa butter 

in various proportions to produce the different 

varieties of chocolate. Bitter chocolate has no 

additional ingredients added. Other varieties of 

chocolate have additional cocoa butter added, 

along with sugar, milk, and vanilla. 

Chorizo - A spicy pork sausage from all Hispanic 

countries, ranging in seasoning from mild and 

sweet to fiercely hot. Hotter versions come from 

areas of Spain and Portugal. Mexican versions 

contain a large variety of chiles and have a 

mealier texture and more complex flavor. Some 

of them even use fresh herbs giving it a green 

color. Portugal makes a cousin to this sausage 

called the linguisa that is smoked and much 

hotter. 

Choron - A variation of Bearnaise sauce with 

tomato puree or concasse added. 

Choucroute - An Alsatian specialty consisting of 

sauerkraut that is simmered with assorted fresh 

and smoked meats and sausages. This is a grand 

dish served on huge platters so that diners may 
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witness all of the components displayed at one 

time. The kraut is first washed, then seasoned 

with garlic, caraway seeds, and white wine. The 

meats are layered in the casserole with the kraut 

and cooked until all the meat is tender and the 

flavors have blended together. Pork sausages, 

smoked pork shanks and shoulders, and fresh 

pork loin are all used. A variation of this, though 

not actually called a choucroute, is a whole 

pheasant cooked in sauerkraut with champagne. 

There are other recipes that consist of solely fish 

with the sauerkraut. This can be quite delicious 

if properly prepared. 

Chutney - The name for a large range of sauces 

or relishes used in East Indian cooking. Fresh 

chutneys have a bright, clean flavor and are 

usually thin, smooth sauces. Cilantro, mint, and 

tamarind are common in fresh chutney. Cooked 

chutneys have a deeper, broader flavor. 

Cioppino - A rich fish stew from San Francisco 

made with shrimp, clams, mussels, crabs, and 

any available fish. The broth is flavored with 

tomato, white wine, garlic, and chile flakes. This 

stew needs no other courses served but a simple 

green salad and a lot of sourdough bread. 

Civet - A French stew usually containing game, 

though duck and goose are also used. The meat 

is marinated in red wine for long periods of time, 

then stewed with pearl onions and bacon. The 

sauce was once thickened with blood, but that is 

a method not used much anymore. 

Clafouti - A dessert of fruit, originally cherries, 

covered with a thick batter and baked until puffy. 

The dessert can be served hot or cold. 

Clotted Cream - This specialty of Devonshire, 

England (which is why it is also known as Devon 

cream) is made by gently heating rich, 

unpasteurized milk until a semisolid layer of 

cream forms on the surface. After cooling the 

thickened cream is removed. It can be spread on 

bread or spooned atop fresh fruit or desserts. 

The traditional English "cream tea" consists of 

clotted cream and jam served with scones and 

tea. Clotted cream can be refrigerated, tightly 

covered, for up to four days. 

Cock-a-Leekie - A thick Scottish soup made with 

chicken, leeks, and barley. Modern versions have 

lightened up this soup by using a chicken broth 

garnished with leeks and barley. 

Cocoa Powder - This is the dried powder formed 

from chocolate liquor after the cocoa butter 

content has been reduced. This mixture is then 

dried and ground into a fine powder. Dutch 

process cocoa has been treated with alkali to 

give a darker appearance and less bitter taste. 

Breakfast cocoa has sugar, milk solids, and other 

flavorings added to it. 

Coconut Milk - This is not the liquid that is found 

in the center of coconuts, but a thick liquid made 

by steeping fresh grated coconut in hot water. 

The hot water helps to extract the fat from the 

coconut meat, which carries so much of this 

flavor. 

 Coeur a la Creme - Meaning "the heart of the 

cream", this is a soft cheese dessert where the 

mixture is drained in a mold to help it set. The 

cheese is then turned out onto a platter and 

served with fruit and bread. Alternate versions 

use mixtures of ricotta and cream cheese and 

flavored with liquor and citrus juice. This is then 

molded and served with a berry coulis. 

Collard Greens - One of a variety of "greens" 

with a firm leaf and sharp flavor. 

Colombo - A West Indian stew seasoned with a 

spice mixture of the same name. This is similar to 

curry powder, containing coriander, chiles, 

cinnamon, nutmeg, saffron, and garlic. The stew 

may contain pork, chicken, or fish. Vegetables 

are cooked in the stew and rice and beans are 

served on the side. 
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Compote - Dried and fresh fruit cooked with 

sugar to a jam like consistency, briefly enough to 

allow the fruit to retain their individual identity. 

Concasse - The term for chopping a vegetable 

coarsely. This is used most often when referring 

to chopped tomatoes. 

Conchiglie - Large shell shaped pasta noodles. 

These are often stuffed and baked au gratin. 

Small shells are called conchigliette. 

Confit - This is a preparation for meat to preserve 

it for long periods of time when fresh meat 

would be scarce. The meat is first salted to 

remove moisture. It is then cooked at the lowest 

of simmers, submerged in fat, until the meat is 

buttery tender. After the meat is cooled, it is 

stored in crocks and covered with the fat to 

prevent exposure to air. The whole crock is 

stored to help age the meat. During this aging 

period the meat develops a new flavor, 

completely different from its original state. 

When ready to eat, the meat is fried in a skillet 

or grilled until the skin is crisp and the meat is 

warmed through. Duck confit was once served 

with potatoes fried in the same duck fat as the 

confit. This practice is less popular now, but good 

companions to the confit are lentils or bitter 

green salads to balance the richness of the meat. 

Fatty meats such as duck, goose, and pork work 

best in confit. Confit is an indispensable 

component in cassoulet. 

Consomme - A clarified broth used as a base for 

sauces and soups. 

Coppa - The loin or shoulder of pork that is 

cured, cooked and dried. It is served thinly sliced 

for antipasto or on sandwiches or pizza. 

Coq au Vin - A chicken stew flavored with red 

wine, bacon, mushrooms, and pearl onions. 

Corn Syrup - Dextrose, maltose, or glucose 

obtained by converting starch with acids. This 

syrup is used in baking, primarily to prevent the 

crystallization of sugar. 

Cotechino - A fresh pork sausage with a very fine 

consistency and delicate flavor. It contains a 

small amount of ground pork rind, coteca in 

Italian, thus giving it the name.It is a large 

sausage, about 3"X 9", used in stews and pasta e 

fagioli. 

Coulibiac - A Russian pie made with alternating 

layers of salmon, hard cooked eggs, rice, 

mushroom duxelle, and vesiga. Vesiga is the 

spinal marrow of sturgeon and has all but 

disappeared from commercial markets. The 

dough used to wrap the pie can be pate brisee, 

puff pastry, or brioche dough. Crepes are often 

layered in the bottom of the pie. 

Coulis - A puree of fruit or vegetables, used as a 

sauce or flavoring agent to other sauces or 

soups. As sauces, they are thinned down just 

enough to reach the proper consistency, but not 

so much as to alter the intense flavor of the 

puree. 

Courgette - The French word for zucchini. 

Court-Bouillon - A well-seasoned cooking liquor, 

sometimes made with broth, used to poach fish 

and shellfish. Court-bouillons mainly consist of 

wine, water, herbs, and onion. Vinegar is 

sometimes added to the bouillon to help set the 

fish and enhance its white color. Truite au bleu is 

a perfect example of this technique. 

Couscous - A pasta made from semolina (which 

itself is a flour made from Durum wheat).The 

name couscous also refers to the famous 

Maghreb dish in which semolina or cracked 

wheat is steamed in the perforated top part of a 

special pot called a couscoussiere, while chunks 

of meat (usually chicken or lamb), various 

vegetables, chickpeas and raisins simmer in the 

bottom part. The cooked semolina is heaped 

onto a large platter, with the meats and 
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vegetables placed on top. Diners use chunks of 

bread to scoop the couscous from the platter. 

Couscous - Large grains of semolina flour that 

are steamed until tender and sauced with a rich 

meat, fish, or vegetable stew. 

Crackling - Crispy pieces of skin remaining after 

the fat is rendered. Commonly made from pork, 

duck, and goose, it is used in salads, stuffings, 

and seasonings. 

Cream - This is the portion of milk that rises to 

the top when milk has not been homogenized. 

Cream is defined by its varying amounts of 

butterfat content. Half and half cream is a 

mixture of milk and cream, resulting in a 

butterfat content of 12%. Sour cream and light 

cream have a butterfat content of 18-20%. 

Heavy cream will have no less than 30% 

butterfat, averages around 36%, and will go as 

high as 40%. 

Creme Anglaise - This is a custard made of milk 

and eggs. It is used both as a sauce for desserts 

and as a base for mousses. 

Creme Caramel - Like the Spanish flan, this is a 

baked custard that is flavored with caramel. 

When the dish is inverted, the caramel creates a 

sauce for the dessert. 

Creme Fraiche - A naturally thickened fresh 

cream that has a sharp, tangy flavor and rich 

texture. This is an expensive item to buy, but a 

good substitute can be made by mixing heavy 

cream with uncultured buttermilk and allowed 

to stand, well covered, in a tepid place until 

thickened. 

Creme Patissierre - This is a thick pastry cream 

made of milk, eggs, and flour. Other versions of 

this use all or a portion of cornstarch. 

Crepaze - A cake made of crepes layered with 

vegetables, cheese, or ham. The cake is then 

baked to blend the flavors and help set it so that 

it may be cut into wedges. 

Crepe - A very thin pancake used for sweet and 

savory fillings. 

Crepinette - A small sausage patty wrapped in 

caul fat. They are filled with ground pork, veal, or 

poultry and fried or grilled. Some are shaped into 

balls. You may also use cooked meat or 

vegetables to flavor a forcemeat in the 

crepinette. 

Crespelle - An Italian pancake, similar to a crepe, 

used in place of pasta in preparations of dishes 

like manicotti and cannelloni. 

Croquembouche - A grand dessert made up of 

cream puffs that are dipped in caramel and 

assembled into a large pyramid shape. The 

whole dessert is then brushed with more 

caramel and elaborately decorated. 

Croque-Monsieur - The French version of a 

grilled ham and cheese sandwich with Gruyere 

cheese. 

Croquette - A thick patty made up of cooked 

foods. These patties or balls are breaded and 

fried or sauteed. Vegetables, fish, or meat may 

be used in croquettes. 

Crostini - Toasted bread slices which are brushed 

with olive oil and served with tomatoes, pumate, 

cheese, chicken liver mousse, bean puree, or 

tapenade. These are the Italian version of 

canapes. 

Croutons - Bread that is cut into smaller pieces 

and toasted or fried until crisp. This includes 

cubes for salads and slices for soups and hors 

d'oeuvres. 

Crudite - A selection of raw vegetables served 

with a dip. 

Culatello - The heart of the prosciutto. 
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Cumberland Sauce - An English sauce used for 

ham, game, and pâtés. The sauce is made of 

currant jelly mixed with lemon and orange juice 

and port wine. 

Curry Powder - This is a mix of spices that we 

have come to know of by the Muslim variety 

found in stores. Yet this is a mixture that is 

unique to everyone's kitchen. They may be mild 

with spices like cumin, fennel, and coriander; or 

heated up a bit with chiles and pepper; or 

fragrant with cinnamon and saffron. All of these 

are considered curry powders and all of them 

have distinctly different applications. Look under 

the definition for garam masala for more 

information. 

Cuttlefish - A cousin to the squid, that is also 

prized for its ink sac as well as its flesh. 

 

Dacquoise - A cake made of nut meringues 

layered with whipped cream or butter cream. 

The nut meringue disks are also referred to as 

dacquoise. 

Daikon - A large oriental radish with a sweet, 

fresh flavor. Can be as fat as a football but is 

usually 2 to 3 inches in diameter. Use raw in 

salads, shredded as a garnish or cook in a variety 

of ways including stir-fry. 

Dal - This is the Indian term for all varieties of 

dried beans, split peas, and lentils. There are 

many different varieties of dal, all of which have 

a specific use in Indian cooking. 

Darne - The Larousse Gastronomique describes 

a 'darne' as a transverse slice of a large raw fish, 

such as hake, salmon or tuna. 

Dashi - A Japanese fish stock made with dried 

bonito and kombu seaweed. This is used for 

soups, sauces, and marinades. 

Daube - A stew consisting of a single piece of 

meat such as a shoulder or joint. The meat is 

stewed in a rich, wine laden broth with herbs and 

vegetables. The broth is then thickened, reduced 

and served with the slices of meat and 

accompanying vegetables. 

Dauphine - The name for little puffs made of 

potato puree, that are mixed with choux paste 

and deep fried. 

Dauphinoise - The name of a potato gratin with 

lots of cream and garlic, all topped with Gruyere 

cheese. 

Deglaze - A process of adding liquid to a hot pan 

in order to collect the bits of food which stick to 

the pan during cooking. This is most common 

with saut‚ed and roasted foods. Wine, stock, and 

vinegar are common deglazing liquids. 

Demi-Glace - A rich brown sauce comprised of 

espagnole sauce, which is further enriched with 

veal stock and wine and reduced to proper 

consistency. This is a very long procedure and 

requires constant skimming. A quick version of 

this involves reducing brown veal stock to which 

has been added mirepoix, tomato paste, wine, 

and brown roux. The latter recipe saves time, but 

never reaches the intensity of flavor as does the 

former method. Due to the quantity and length 

of time required to prepare it, it is not usually 

made in the home. However it is available for 

home gourmands. 

Devon Cream - Please see "Clotted Cream" 

Dijonnaise - This is a name given to dishes that 

contain mustard or are served with a sauce that 

contains mustard. 

Dim Sum - A selection of small dishes served for 

snacks and lunch in China. These dishes include 

a wide selection of fried and steamed dumplings, 

as well as, various other sweet and savory items. 

Ditalini - Short pasta tubes. 

Dolma - A cold hors d oeuvre made of grape 

leaves stuffed with cooked rice, lamb, and onion. 
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They are marinated with olive oil and lemon. 

Vegetarian versions of this are also made. 

Dry Aging - A process usually referring to beef. 

This process not only adds flavor but tenderizes 

the beef through enzyme action. Maximum 

flavor and tenderness is achieved in 21 days. 

Duchess - The name for potato puree that is 

enriched with cream, then .0piped into 

decorative shapes and browned in the oven. 

They are often piped around the rim of a platter 

from which a roast or whole fish may be served. 

Durian - A large fruit from southeast Asia that 

has a creamy, gelatinous texture and a 

nauseating smell similar to that of stinky feet. 

The flesh is savored by many from this area, but 

outsiders find it a difficult flavor to accept 

because of the odor. 

Duxelle - Finely chopped mushrooms that are 

cooked in butter with shallots and wine. When 

cooked dry, duxelle make a good filling for 

omelets, fish, and meat. They may also be 

moistened with wine or broth and served as a 

sauce. Duxelle are also flavored with fresh herbs 

and brandy or Madeira. 

Effiler - To remove the fibrous string from a 

string bean; to thinly sliced almonds. 

Egg Threads - Lightly beaten eggs that are 

poured slowly into a hot broth, creating irregular 

shaped threads used to garnish soups. 

Emincer - To cut fruit into thin slices, shorter 

than for julienne. This term is most often used 

when referring to meats, but it also applies to 

fruits and vegetables. 

Empanada - A small savory pie from Spain and 

South America. Fillings may be made of meat, 

seafood, or vegetables. The fillings can be 

seasoned in many ways. Those from around 

Spain are flavored with peppers, onions, and 

tomatoes. Those from South America have a 

sweet/sour undertone from the addition of 

raisins and green olives. Crusts may be made 

from bread dough or flaky dough like pate brisee 

and puff pastry. 

Entrecote - A steak cut from the rib section of 

beef. It is boneless and has a very thin layer of 

fat. Though steaks cut from the loin ends of the 

rib are a finer quality steak, the whole rib may be 

used for entrecote. The term is sometimes used 

referring to a strip steak. This is not an accurate 

description. This cut of beef is called the faux-

filet or contre-filet. 

Escabeche - A highly seasoned marinade used to 

flavor and preserve food. Fish and chicken are 

the most common foods used for escabeche. 

First the meat is fried and placed in a dish large 

enough to hold all of the food in one layer. Then 

a marinade made of onions, peppers, vinegar, 

and spices is poured over the food while hot. The 

whole dish is then allowed to rest overnight and 

served cold. 

Escalope - A thinly sliced food similar to a 

scallopine. This may consist of meat, fish, or 

vegetables. 

Espagnole Sauce - This is the foundation of all of 

the brown sauces. A number of modifications 

have been made of this sauce since its 

conception. The sauce is now made of a rich 

brown veal stock thickened with a brown roux. 

The sauce is then simmered with a mirepoix, 

bouquet garni, and wine. The long, slow cooking 

help to purify and concentrate its flavor. It is 

finally strained through very fine muslin. Demi-

glace and glace de viande are all structured 

around a fine espagnole sauce. 

Falafel - A Middle Eastern specialty consisting of 

small, deep-fried croquettes or balls made of 

highly spiced, ground chickpeas. They are 

generally tucked inside pita bread, sandwich 

style, but can also be served as appetizers. A 
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yogurt or tahini-based sauce is often served with 

falafel. 

Farfalle - Bow tie shaped pasta. 

Fava Bean - This tan, rather flat bean resembles 

a very large lima bean. It comes in a large pod 

which, unless very young, is inedible. Fava beans 

can be purchased dried, cooked in cans and, 

infrequently, fresh. If you find fresh fava beans, 

choose those with pods that are not bulging with 

beans, which indicates age. Fava beans have a 

very tough skin, which should be removed by 

blanching before cooking. They are very popular 

in Mediterranean and Middle Eastern dishes. 

They can be cooked in a variety of ways and are 

often used in soups. Also called faba bean, broad 

bean and horse bean. 

Feijoa - A fruit grown in New Zealand with a thin 

green skin and a flavor reminiscent of 

strawberry, banana, and pineapple. 

Feijoada - A Brazilian dish very similar to 

cassoulet, made with black beans. Sausage, 

bacon, ham, and various cuts of pork are cooked 

in with the beans. The traditional 

accompaniments are plain white rice, cooked 

greens, fresh orange slices, and a very hot sauce, 

similar to pico de gallo, called molho carioca. 

Toasted cassava flour is used as a condiment, to 

be added by each diner. This too is a very 

substantial dish and needs little else to 

accompany it. 

Fen Berry - Fen Berry is another name for a small 

variety of cranberry - also known as cram-berry, 

crawberry, moss-millions, sow-berry, sour-berry, 

marsh wort, bog-berry and swamp red-berry. It 

is found in many English recipes. 

Fenugreek - A very hard seed grown in the 

Middle East, which is used as a spice. Its 

dominant flavor and aroma is recognizable in 

commercial curry powders. 

Fettuccine - Flat narrow pasta noodles less wide 

and a bit thicker than tagliatelle. 

Ficelle - The French word for string. This is a term 

used in cooking to describe foods that have been 

tied to a string and cooked in a broth. This was a 

practice in villages when a communal pot was 

used to cook food. The string was used in order 

to allow the owners to identify and recover their 

piece of meat. This is generally applied to tough 

cuts of meat that require long periods of 

cooking. Yet, some restaurants are using the 

term to describe a more tender cut of meat that 

is poached in a rich broth. Beef filet and duck 

breasts are two good choices for this type of 

preparation. 

Financier - A small cake or cookie that is made 

with ground nuts and whipped egg whites. These 

are soft like sponge cake, and have a rich flavor 

of nuts. 

Fines Herbes - A mixture of chopped fresh herbs 

consisting of tarragon, parsley, chervil and 

chives. Dried herbs may also be used, but their 

delicacy is lost. 

Finnan Haddie - The Scottish name for smoked 

haddock. 

Five Spice Powder - A dry spice mix used in 

Chinese cooking consisting of cinnamon, star 

anise, pepper, clove, and fennel. 

Flan - This is a term that may be used to describe 

two different preparations. The first use of this 

word describes an open top tart that is filled with 

pastry cream and topped with fruit. Flan is used 

in Spanish and Mexican cooking to describe an 

egg custard that is baked in a large shallow dish, 

and flavored with caramel. The dish is inverted 

when served and the excess caramel is used as a 

sauce for the flan. The flan may be flavored with 

orange, anise, cinnamon, or liqueur. 
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Fleuron - A small crescent shaped pastry made 

of puff dough that is used to garnish fish dishes 

and soups. 

Florentine - This is used to describe foods that 

are cooked in the style of Florence. The word is 

most commonly associated with dishes 

containing spinach and sometimes a cream 

sauce. Steak cooked ala Florentine is a large T-

bone steak, rubbed with olive oil and garlic, 

grilled and served with fresh lemon on the side. 

Flour - This is the finely ground grain of wheat, 

corn, rice, oat, rye, or barley. Unless specified, 

this term refers to wheat flour. Flour is milled 

from a variety of wheats containing different 

amounts of protein. The different levels of 

protein give each flour unique qualities. All-

purpose flour is the most commonly used, 

especially by the domestic market. This flour is 

milled from both hard and soft wheats, giving it 

the strength needed in bread baking, but leaving 

it tender enough for cakes and pastries. Bread 

flour has a higher protein content so that it may 

withstand the constant expansion of the cell 

walls during proofing and baking. Cake flour is 

milled from soft wheat, thus containing a very 

low protein content and preventing the 

development of gluten. Pastry flour is of 

relatively low protein content, containing just 

enough to help stabilize the products during 

leavening. Whole wheat flours are milled from 

the whole kernel, thus giving it a higher fiber 

content and a substantial protein content. 

Semolina is milled from hard durum wheat, 

being used mainly for commercial baking and 

pasta production. 

Focaccio - An Italian flatbread made with pizza or 

bread dough, that can be baked plain or topped 

with onions, zucchini, eggplant, cheese, or 

whatever you choose. 

Foie Gras - This literally means goose liver, but 

the term is used to describe the fattened liver of 

both duck and geese. The birds are force fed a 

rich mixture to help expedite this process. These 

livers are praised for their delicate flavor and 

rich, buttery texture. The largest production of 

commercial foie gras is done in France and Israel. 

The US will only allow this product to be 

imported in a cooked stage, either canned, 

vacuum-sealed, or frozen. These are inferior 

products and will never highlight the true 

delicacy of foie gras. But fresh foie gras is now 

available from breeders in the US. These foie 

gras are very fine specimens, but a very high 

price goes along with them. Foie gras is prepared 

in a vast number of ways, though one should 

remember to keep these as simple as possible to 

avoid masking the flavor of this treasure. 

Fondant - This is an icing made of sugar syrup 

and glucose, which is cooked to a specific 

temperature and then kneaded to a smooth, soft 

paste. This paste can then be colored or flavored 

and used as an icing for cakes and petit fours. 

Fondue - There are several different types of 

fondue, the most notable of which is cheese 

fondue. This is a Swiss specialty in which cheese 

is melted with wine, eggs, and seasonings and 

served with bread and fresh vegetables. Fondue 

Bourguignonne is a pot of hot oil in which the 

diners will cook strips of meat and dip them into 

an array of sauces on the table. Similar to this is 

fondue Chinois where the hot oil is replaced by a 

rich chicken or meat broth. The meat, and also 

fish, are then cooked in this stock and dipped in 

sauces. The Japanese have a dish called shabu 

shabu, which is similar to this type of fondue. 

Named for the swishing sound that the meat 

makes in the broth, this dish is also served with 

vegetables and noodles, to be eaten along with 

the meat. A chocolate fondue is a chocolate 

bath, flavored with liqueur and eaten with bread 

and fruit, like fresh berries. These are all dishes 

eaten as much for their social qualities as their 

culinary grandeur. Their popularity in the US has 
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diminished over the last 15 years, only being 

seen in ski resorts and at private dinner parties. 

Fonduta - An Italian style fondue made of 

Fontina cheese and served over toast or polenta. 

Exceptional with truffles. 

Fougasse - A flatbread from France that was 

once served sweetened with sugar and orange 

water. It is now more commonly seen as a bread 

eaten with savory dishes. In this case, the dough 

is brushed with olive oil and sprinkled with herbs 

or salt before baking. 

Foyot - This is a variation of a bearnaise sauce 

with the addition of a well reduced meat glaze. 

Frangipane - A pastry cream made of butter, 

eggs, flour, and finely ground almonds or 

macaroons. Modern versions will use a 

combination of cornstarch and flour. The nuts 

must be very finely ground for this to be 

successful. This type of raw cream is baked in the 

pastry shell or crepe. Frangipane is also the name 

for a type of panada used in making forcemeats. 

Fricassee - A stew prepared without the initial 

browning of the meat. Though chicken is the 

most common form of this type of stew, fish, 

vegetables, and other meats are prepared in this 

manner. 

Frittata - An Italian open-faced omelet. 

Fritter - Food that has been dipped in batter and 

deep fried or sauteed. These may consist of 

vegetables, meat, fish, shellfish, or fruit. The 

food may be dipped in the batter or mixed with 

the batter and dropped into the hot fat to form 

little balls. Japanese tempura fried foods are a 

type of fritter, though this term is not applied to 

it. 

Fritto Misto - An Italian mixed fried platter, 

similar to the Japanese tempura platter. A 

mixture of vegetables, meat, and fish are dipped 

in a light batter and quickly deep fried to prevent 

a saturation of grease into the food. 

Fruit Pectin - A substance found naturally in 

fruits such as apples, quince, and all citrus fruits. 

Pectins ability to gel liquids makes it a key 

ingredient in jelly and jam making. You can 

purchase pectin in powder or liquid form, or use 

high pectin fruits in the recipe. 

Fugu - Japanese for swellfish; globefish; 

blowfish; balloonfish; puffer. Fugu is caught in 

winter only, and it is eaten as chiri-nabe (hotpot) 

or fugu-sashi (raw fugu, sliced paper-thin). Only 

licensed fugu chefs are allowed to prepare this 

fish in Japan, since it contains a deadly poison. 

Fumet - An aromatic broth made for use in soups 

and sauces. The flavor of a fumet is usually 

concentrated on one item, though multiple 

ingredients may be used. The stock is then 

reduced to concentrate this flavor. Fish and 

vegetable broths are more commonly called 

fumets, but meat may also be used. 

Fusilli - Spiral shaped pasta. Some versions are 

shaped like a spring. Other versions are shaped 

like a twisted spiral. 

Galanga - A root spice related to ginger, which 

has a musky flavor reminiscent of saffron. It is 

found dried, whole or in slices, and also in 

powder. 

Galantine - A pate-like dish made of the skin of a 

small animal, most often chicken or duck, which 

is stuffed with a forcemeat of this animal. 

Additional strips of meat, blanched vegetables, 

and truffles are also layered with the forcemeat. 

This is then wrapped or tied and poached in 

broth. Galantine are always served cold with 

their aspic, where as ballottines may be hot or 

cold. These terms are often used 

interchangeably. 

Galette - This is French for pancake, usually 

sweet, made of batters, doughs, or potatoes. 
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Brioche-type dough or puff pastry are often 

used. Small short butter cookies were once also 

called galettes. The term has now been stretched 

to include preparations made of vegetables or 

fish. Different from a croquette, these cakes are 

not breaded. 

Garam Masala - This is an Indian curry mixture 

with a more complex flavor and aroma. The 

mixture is always made fresh by the cook, never 

purchased pre-ground. The mixture may include 

cumin, fennel, coriander, cardamom, cinnamon, 

saffron, pepper, chiles, and caraway. These spice 

mixtures vary greatly between cooks and 

different dishes. Garam Masala is also used as a 

condiment, being added to a dish at the end of 

cooking. 

Gazpacho - A cold vegetable soup served 

throughout all of the Spanish countries. The 

most common version is one made with a coarse 

puree of fresh tomatoes flavored with vinegar 

and olive oil, embellished with diced raw 

vegetables like onions, cucumbers, and peppers. 

A light gazpacho is made with a puree of 

cucumber, and served with an array of garnishes 

for the diner to choose from. Roasted almonds, 

avocados, and croutons are common garnishes. 

Gelatin - A protein produced from animals, used 

to gel liquids. It is found in granular and sheet 

form. 

Gelato - An Italian frozen dessert, whose 

popularity has overwhelmed the US, is made of 

whole milk and eggs. This gives it richness 

without flavors becoming masked by the fat 

from cream. The flavors are very intense and the 

texture is soft and silky. 

Genoise - A very rich sponge cake made with 

eggs and butter. This may be eaten as is with 

whipped cream or fruit, but also used as the 

foundation for many other cake preparations. 

Ghee - The Indian name for cooking fat. Most 

commonly used is clarified butter made from the 

milk of buffaloes and yaks. In regions where milk 

is unobtainable, mustard and sesame oil are 

used. 

Glace - A highly reduced stock used as an 

essence in flavoring sauces and enriching soups 

and stews. Veal glace is used for all meat 

preparations and stands up the best to the long 

reduction required. Fish and shellfish glaces are 

used, but their flavor can become dirty tasting 

and bitter from too long  a reduction, period. 

Gluten - The protein found in wheat flours. 

Gnocchi - These are small dumplings made with 

flour, potatoes, and eggs. Other versions include 

spinach, semolina, sweet potatoes, chopped 

herbs, and parmesan or ricotta cheese. Once the 

gnocchi are made they are cooked in boiling 

water, and then sauced or tossed with melted 

butter. Some recipes call for cooking the gnocchi 

in broth. Gnocchi is also the name of a pasta with 

a similar shape. 

Gougere - A savory pastry made of choux paste 

flavored with cheese. This may be made in 

individual puffs or piped into a ring of puffs, 

which is served with a pool of sauce in the center 

of the ring. 

Goulash - A Hungarian soup/stew made with 

beef and liberally seasoned with paprika. Some 

versions add gremolata at the very end of 

cooking or sprinkled over the top. 

Granita - A coarse fruit ice similar to sorbet, 

without the meringue, which is often flavored 

with liqueurs. 

Granola - A combination of assorted toasted 

grain (oats), dried fruits and nuts usually served 

as a breakfast cereal. Some blends are 

sweetened with honey and/or brown sugar. 
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Gratin - Dishes cooked in the oven which form a 

crust on the surface. This is expedited by placing 

the dish under the broiler. Bread crumbs and 

cheese are often sprinkled on top of these dishes 

to help form the crust. 

Gravlax / Gravad Lax - Whole salmon fillets that 

have been cured with salt, sugar, and pepper, 

then flavored with dill. The salmon is then sliced 

paper thin and served with pumpernickel bread, 

sour cream, capers, onion, and lemon.  

Grecque - Foods that are prepared in the style of 

Greece. This is usually used for dishes with 

lemon, garlic, and olive oil. But the addition of 

tomatoes, peppers, and fennel often allows a 

dish to be called … la grecque. 

Gremolata - A mixture of chopped parsley, 

garlic, and lemon peel. This is added to stews at 

the end of their cooking time to add a pungency 

to the dish. Used in some recipes for osso buco a 

la Milanese, and Hungarian goulash. 

Grissini - Italian bread sticks. 

Gruyere - A moderate-fat cow milk cheese with 

a rich, sweet, nutty flavor that is prized for both 

out-of-hand eating and cooking. It is usually aged 

for 10 to 12 months and has a golden brown rind 

and a firm, pale-yellow interior with well-spaced 

medium-size holes. 

Guacamole - A dip made of mashed avocados 

seasoned with onions, tomatoes, chiles, and 

cilantro. This is mostly eaten as a dip for fried 

corn chips, but it is also very good with raw 

vegetables. You may also use it as a filling for 

burritos and tacos. 

Gumbo - A thick soup/stew made with meat or 

seafood served over plain white rice. Okra, filé 

powder, and roux. All methods are acceptable, 

and all are considered traditional. 

Harisa - A spice mixture used as both a 

condiment and a seasoning. Harissa contains 

chiles which are ground with cumin, garlic, 

coriander, and olive oil. It becomes a thick paste 

that is used, as is, in cooking or diluted with oil 

or stock to be used as a condiment. 

Hoisin Sauce - A rich, dark, sweet barbecue 

sauce used in Chinese cooking for marinades and 

basting. Hoisin sauce is easily recognizable in Mu 

Shu pork and Peking duck. The sauce is made 

from soybean flour, chiles, red beans, and many 

other spices. 

Hollandaise Sauce - This is the most basic of the 

egg and oil emulsified sauces. The only flavoring 

is fresh lemon juice. This sauce must be kept 

warm, as excessive heat will cause it to break. 

Because this is kept warm, it is not safe to keep 

it for long periods of time and should never be 

reused from another meal period. 

Horn of Plenty Mushroom - This is a wild 

mushroom with a hollow, funnel-shaped cap and 

is dark gray or black in color. Because of this, it 

also has the name trumpet of death. This 

mushroom is somewhat stringy, but has a robust 

flavor and may be used to flavor sauces, soups, 

or any other mushroom preparation. 

Hyssop - Any of various herbs belonging to the 

mint family with aromatic, dark green leaves that 

have a slightly bitter, minty flavor. Hyssop adds 

intrigue to salads, fruit dishes, soups and stews. 

It is also used to flavor certain liqueurs such as 

Chartreuse. 

Infusion - An infusion is the flavor that is 

extracted from any ingredient such as tea leaves, 

herbs or fruit by steeping them in a liquid such as 

water, oil or vinegar. 

Involtini - Thin slices of meat or fish which are 

stuffed and rolled. They may then be sauteed, 

grilled, or baked. 

Iplermagronen - Swiss specialty of macaroni, 

potatoes, onions, cheese, cream. 
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Jambalaya - A Creole version of paella, though 

more highly spiced. The only consistent 

ingredients among all of the jambalaya recipes 

are rice, tomatoes, peppers, and onions. 

Ingredients used for jambalaya are ham, oysters, 

chicken, Andouille sausage, duck, shrimp, and 

game birds. 

Jerusalem Artichoke - A tuber, also called 

sunchoke, with a very firm flesh and a flavor 

reminiscent of globe artichokes. These are used 

as a vegetable, in soups, or cooked and served in 

salads. 

Jicama - A large bulbous root vegetable with a 

thin brown skin and white crunchy flesh. Its 

sweet, nutty flavor is good both raw and cooked. 

It is a fair source for vitamin C and potassium. 

Julienne - Foods that are cut in long, thin strips. 

The term is usually associated with vegetables, 

but may be applied to cooked meat or fish. 

Jus - A rich, lightly reduced stock used as a sauce 

for roasted meats. Many of these are started by 

deglazing the roasting pan, then reducing the 

contents by cooking to achieve the rich flavor 

desired. A jus lie is one that has been slightly 

thickened with cornstarch or flour. 

Kalakukko - A Finnish dish of bread filled with 

fish. 

Kebab - Also spelled kabob, these are skewers of 

meat, fish, or vegetables grilled over a fire. All 

countries serve some version of this dish. 

Kedgeree - A British variation of an Indian dish 

with rice, smoked fish, hard cooked eggs, and 

bechamel sauce flavored with curry. Finnan 

Haddie is most often used, but smoked sturgeon 

or salmon are excellent substitutes. 

Kefir - A fermented milk drink similar to a lassi, 

flavored with salt or spices. Where available, 

kefir is made with camel milk. 

Ketchup - A term derived from Asian cookery, 

this sauce is known to be a sweet sauce made 

from tomatoes. Other forms of ketchup are 

made from walnuts, mushrooms, and grapes. 

Kirsch - A clear brandy distilled from cherry juice 

and pits. In cookery, it is most prominently 

known as a flavorful addition to fondue and 

cherries jubilee. 

Kombu(Konbu) - A large edible seaweed used in 

Japanese cooking. 

Kugelhopf - A yeast cake from Alsace baked in a 

large crown-like earthenware dish. It is similar to 

brioche, though less rich, and flavored with 

currants or golden raisins and almonds. This is 

mainly eaten for breakfast. 

Kumquat - A very small citrus fruit with the 

unique quality of having a sweet skin and bitter 

flesh. These are used in pastry making, 

preserves, and chutneys. 

Langouste - The French name for the spiny 

lobster, differentiating from Maine lobsters in 

that they have no claws. Langoustes are warm 

water crustaceans that can be found in the south 

Atlantic Ocean, the Mediterranean Sea, and off 

the coasts of South America, Australia and the 

West Indies. 

Langoustine - The French name for Dublin 

prawn. These are small pink crustaceans 

resembling crayfish, with a taste and texture 

closest to lobster. Their claws are quite long but 

have no edible meat in them. Like the langouste, 

these are found in warm waters. 

Larding - A technique by which thin strips of back 

fat, or vegetables, are inserted into a piece of 

meat. These strips help the meat to remain juicy 

during cooking. Larding with vegetables gives the 

meat a contrast of color plus the addition of 

flavor. This practice is not used as often now 

because of the higher quality of meat available 

to us. 
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Lasagna - Sheets of pasta which are layered with 

sauce and cheese and baked au gratin. Meat, 

fish, shellfish, and vegetables are all used as 

fillings for this dish. Recipes from northern Italy 

are simple preparations consisting of little more 

than sauce and cheese. Contrary to this is 

lasagna al forno, filled with a rich bolognese 

sauce. Southern Italian versions are more 

elaborate calling for the addition of sausages, 

mushrooms, and anything else they may have on 

hand. 

Lassi - A frothy yogurt drink, sweet or salty, 

flavored with pistachios, cardamom, cumin, or 

rose water. 

Lefse - A thin, flat potato pancake, about the 

consistency of a tortilla and cooked by similar 

method. Very mild, starchy, slightly sweet taste. 

Lefse is enhanced by the addition of peanut 

butter, brown sugar, or lutefisk. 

Liaison - The process of thickening a sauce, soup, 

or stew. This includes all rouxs, starch and water 

mixtures(slurries), “beurre manie”, and egg yolks 

with or without cream. Egg yolks must be 

tempered with hot liquid before adding to the 

liquid in order to prevent curdling. 

Limousin Beef - A breed of cattle which is 

naturally lower in fat and cholestrol. These cattle 

were brought to the United States from France 

around 1930. 

Linguine - Long, oval shaped pasta noodles. 

Hand cut versions of this are very narrow flat 

noodles. 

Linzertorte - An Austrian pastry comprised of a 

short crust dough flavored with ground almonds 

and hazelnuts, cinnamon, and lemon zest. This is 

then spread with raspberry jam and topped with 

a cross-hatch of dough. Almond paste is 

sometimes layered underneath the raspberry 

jam. Other versions of this use fresh cranberries 

or apricots in the filling. 

Lobster Mushroom - A wild mushroom that has 

a firm texture and a red and orange color like 

lobster shells. 

Lutefisk - A Norwegian fish dish of dried cod, 

cured in lye, then reconstituted by boiling. 

Traditionally served with clarified butter or in 

white sauce and served with lefse. In its finest 

form, lutefisk has a delicately mild buttery flavor 

and flaky consistency. In its not-so-fine form, it is 

reminiscent of fish-flavored gelatin. 

Lychee - A small fruit from China and the West 

indies, with a hard shell and sweet, juicy flesh. 

The flesh is white with a gelatinous texture and 

a musky, perfumed flavor. 

Lyonnaise Sauce - A classic French sauce 

preparation made with sauteed onions, white 

wine and demi-glace. The sauce is strained 

before being served with meats and sometime 

poultry. 

Lyonnaise, à la - A French term for in the manner 

of Lyons Dishes include onions which have been 

cooked golden brown and seasoned with wine, 

garlic, and parsley. 

Macaire - A potato pancake made with seasoned 

potato puree. 

Macaroon - A small round cookie that has a crisp 

crust and a soft interior. Many versions bought 

commercially have been thoroughly dried. These 

cookies may be made from almonds, though 

coconut is common in the US. The may also be 

flavored with coffee, chocolate, or spices. 

Amaretti, from Italy, are a type of macaroon. 

Macedoine - A mixture of fruit or vegetables. 

Vegetable macedoine are cut into small dice and 

used as a garnish to meats. Fruit macedoine are 

cut in larger pieces and often marinated in sugar 

syrup with liqueur. 

Macerate - Soaking fruit or vegetables in wine, 

liquor, or syrup so that they may absorb these 
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flavors. Salt and sugar macerations are used to 

draw excess moisture out of the food for a 

secondary preparation. This is done for canning, 

jam and preserve making, and to remove bitter 

flavors from vegetables. 

Mache - A wild lettuce with small round leaves 

that may be used for salads or cooked and used 

as you would spinach. The taste is a little less 

pronounced than spinach. Mache grows wild, 

and can be found in the fall. It is cultivated in 

France, Italy, and the US from September to 

April. 

Madeleine - A small shell shaped cookie or cake 

made from a rich batter similar to genoise. These 

may be flavored with almonds, lemon, or 

cinnamon. 

Magret - The breast meat from a mallard or 

Barbary duck. These ducks are specially raised 

for foie gras. Their breasts are large and have a 

much thinner layer of fat than do the Peking or 

Long Island duckling. 

Maitre d Hotel Butter - This is the most common 

of all the compound butters. It is flavored with 

lemon and chopped parsley and used to garnish 

fish and grilled meats. Garlic may be added, but 

it would then be called escargot butter. 

Marengo - A chicken stew made with wine, 

tomatoes, and garlic. The stew is served over 

toast, garnished with crayfish and fried eggs. The 

modern versions of this omit the eggs and 

substitute shrimp for the crayfish. Of course, 

other liberties have been taken with this recipe 

to include black olives, peppers, and veal. The 

dish is rumored to have been named for the dish 

served to General Bonaparte after his army s 

defeat of the Austrians in the battle of Marengo. 

Margarine - A solid fat invented in 1869 by the 

French chemist Henri Mege-Mouries. Margarine 

was first invented to replace butter in cooking 

and baking. It was then made solely of beef fat. 

Margarine is now made with a variety of fats, 

alone or with others, along with the addition of 

water, whey, yellow coloring, and vitamins. Beef 

fat is still used today, but with a higher 

consciousness toward a healthier diet, it is very 

rare. 

Marzipan - An almond paste with the addition of 

egg whites. This mixture is kneaded into a 

smooth paste and used to wrap or layer cakes 

and candies. Marzipan is also shaped into figures 

of animals, fruits, and vegetables, and sold in 

pastry or candy shops. 

Mascarpone - A rich triple cream, fresh cheese 

from Italy with a texture resembling that of 

solidified whipped cream. 

Matafan - A thick pancake eaten sweet as a 

snack, or savory as an accompaniment to cheese. 

They are also made with bacon, spinach, and 

potatoes. 

Matelote - A French fish stew made with wine. 

The Alsatian version of this dish is made with 

freshwater fish, Riesling wine, and thickened 

with cream and egg yolks. The Normandy version 

includes seafood and is flavored with cider and 

Calvados. These stews are normally embellished 

with pearl onions and mushrooms. 

Matjes Herring - A reddish herring that has been 

skinned and filleted before being cured in a 

spiced sugar-vinegar brine. 

Mayonnaise - This is the mother of all of the cold 

egg and oil emulsified sauces. Commercial 

versions are made with inferior oils and are far 

to thick for proper utilization. A hand made 

version has a rich, subtle flavor and silky texture. 

You should always use a neutral oil or a good 

olive oil. Avoid using an extra-virgin olive oil, 

which will offer too strong a flavor for most 

usage. 

Melba - The name of a popular dessert invented 

by Auguste Escoffier. Poached peach halves are 
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served with vanilla ice cream and topped with 

fresh raspberry sauce. 

Menudo - A soup similar to pozole with the 

addition of tripe and meat broth. This, too, is 

served with assorted condiments for the diners 

to choose from. 

Meringue - Whipped egg whites to which sugar 

has been added to form a stiff paste. These are 

used to lighten mousses, cakes, and pastry 

creams. Unsweetened versions are used to 

lighten forcemeats. Meringue is also baked in a 

very low oven, forming crisp shells which are 

filled with fruit or ice cream. Small dried 

meringue shells are called vacherin. 

Mesclun - This is a mix of very young lettuces and 

greens. Often this mix is stretched with herb or 

flower sprigs and bitter greens. These greens 

should be dressed very lightly, with only best oil 

and vinegar, so that their flavor will not be 

masked. 

Mignonette - This is a term used to describe 

coarsely ground pepper used for au poivre 

preparations and in bouquet garni. This is also 

used to describe small round pieces of meat or 

poultry. 

Milanese - This is used to describe foods that are 

dipped in egg and bread crumbs, sometimes 

parmesan cheese, and fried in butter. 

Mille-Feuille - Small rectangular pastries made 

of crisp layers of puff pastry and pastry cream. 

This may also include savory fillings of similar 

presentation. The word mille-feuille means a 

thousand leaves. 

Mincemeat - A sweet spicy mixture of candied 

and fresh fruits, wine, spices, and beef fat. Earlier 

recipes for this used beef or venison meat and 

beef fat. It is used primarily as a filling for pies 

served during the Christmas holiday season. 

Minestrone - An Italian vegetable soup with 

beans and pasta or rice. This may contain any 

number of vegetables, but for authenticity, meat 

is never added. 

Mirepoix - A mixture of chopped onion, carrot, 

and celery used to flavor stocks and soups. Ham 

or bacon are sometimes added to a mirepoix, 

depending on the specific preparation. 

Mirin - A non-alcoholic version of sake/rice wine. 

It is sweet and syrupy. 

Mise en Place - A term used in professional 

kitchens to describe the proper planning 

procedure for a specific station. 

Miso - A paste made from fermented soy beans. 

This is used in Japanese cooking for sauces and 

soups. 

Molasses - This is a syrup resulting from the 

crystallization of raw sugar from the sap. 

Additional processing results in darker and 

stronger tasting molasses called black strap. 

Mole - An assortment of thick sauces used in 

Mexican cooking made of chiles. These sauces 

are made with one or many chiles, and flavored 

with cumin, coriander, cinnamon, nuts, seeds, 

and chocolate. Their flavor is rich, smoky, and 

very complex. Some recipes are made with fresh 

herbs and have a green color. Chicken, turkey, 

and pork are then simmered in this sauce. 

Monosodium Glutamate - A sodium salt found 

in wheat, beets, and soy bean products. It is used 

extensively in Chinese cookery, and thought to 

help accentuate the flavors of certain foods. 

Many people suffer serious allergic reactions to 

this so widespread use has been reduced to the 

commercial food processing industry. 

Morel Mushroom - This is a wild mushroom with 

a honeycomb cap and hollow stem. These are 

very dirty mushrooms and must be cleaned 

carefully. Morels possess a wonderful earthy 
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flavor, making them good candidates for soups, 

sauces, and fillings. 

Mornay Sauce - A bechamel sauce with Gruyere 

cheese, sometimes enriched with egg yolks. It is 

used mainly for fish and vegetable preparations. 

Mortadella - Large,lightly smoked sausages 

made of pork, beef, or veal. These are specialties 

of Bologna, which is where the US version of this 

sausage gets its name. Mortadella is a very 

smooth, pink sausage with a subtle creamy 

texture. They are studded with cubes of pork fat 

and peppercorns. 

Mostarda di Cremona - These are fruits cooked 

and marinated in a spicy, mustard flavored 

syrup. It is a classic accompaniment to bollito 

misto. These fruits are also used in sauces for 

veal, and assorted stuffed pasta fillings. 

Moussaka - A layered dish of eggplant and lamb 

with tomatoes and onions. This is all bound with 

bechamel sauce and cooked au gratin. 

Mousse - Sweet or savory dishes made of 

ingredients which are blended and folded 

together. These mixtures may be hot or cold, and 

generally contain whipped egg whites to lighten 

them. Cream is also used to lighten these dishes, 

though when used in large quantities, these 

preparations are called mousselines. 

Mousseline - As stated above, these are fine 

purees or forcemeats that have been lightened 

with whipped cream. The term is also used to 

describe a hollandaise sauce which has 

unsweetened whipped cream folded into it. 

Mousseron Mushroom - A wild mushroom with 

an off-white to beige color. The flavor is full-

bodied and the texture is fleshy like bolets. 

Mulligatawny - A curried chicken soup adapted 

by the British from India. Originally the soup was 

enriched with coconut milk and embellished 

with almonds and apples. Newer versions make 

a lighter broth and flavor this with curry and 

coconut. 

Nage - An aromatic broth in which crustaceans 

are cooked. The shellfish is then served with this 

broth. The most notable of these dishes is 

lobster la nage. 

Nantua - A name given to dishes containing 

crayfish. This includes crayfish tails and sauces 

made with a crayfish fumet. 

Navarin - French stew made with mutton or 

lamb and onions, turnips, potatoes, and herbs. 

Nicoise - Foods cooked in the style of Nice. These 

dishes may include garlic, Nicoise olives, 

anchovies, tomatoes, and green beans. Salad 

Nicoise is the most famous of all these dishes, 

consisting of potatoes, olives, green beans, and 

vinaigrette dressing. 

Noisette - A small round steak, made of lamb or 

beef tenderloin. 

Noisette Butter - Whole butter which has been 

cooked until it reaches a rich, nutty brown color 

and aroma. 

Nori Seaweed - Thin dry sheets of seaweed used 

in Japanese cooking. It is mainly used to wrap 

sushi and as garnish for other cold presentations. 

Nougat - A candy made from sugar and honey 

mixed with nuts. This mixture is then formed into 

slabs and sliced. 

Nougatine - A darker candy, made of caramel 

syrup and nuts. This is rolled into thin sheets and 

formed into cups or bowls to serve as a vessel for 

other candy or fruit. 

Nuoc-Mam - This is a Vietnamese fish sauce 

made with fermented fish or shrimp. Another 

name for this is nam pla. 

Nutella - A commercial brand of gianduja. This is 

a creamy paste of chocolate and hazelnuts 

treasured in Italy. This is used in candy making, 
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for flavored milk drinks, and when thinned out, 

spread on bread as a quick snack. 

Oeuf - The French word for egg. 

Oeuf a la Neige - Sweet meringue puffs that are 

poached in milk and chilled. When served, these 

puffs are drizzled with caramel and served with 

creme anglaise. 

Olive Oil - Olive oil has a very distinctive flavor, 

and has become more prominent in American 

cooking today. Gradings of olive oils are 

determined by the methods of extraction and 

the acid content of the resulting oil. Virgin oils 

are those obtained from the first pressing of the 

olive without further refinement. The finest olive 

oil is extra virgin, with an acid content of 1%. 

Following this are superfine at 1.5%, fine at 3%, 

and virgin at 4%. Pure olive oils are those which 

have been extracted by heat. These are of 100% 

olive oil, but their flavor can result in a harsh, 

bitter aftertaste. Pomace olive oil is refined from 

the final pressings and under heat and pressure. 

The taste is inferior to other olive oils and should 

never be substituted for them. Olive oil becomes 

rancid very easily, more so when exposed to heat 

or light. Always store tightly sealed in a cool, dark 

place. 

Olive - This is the edible fruit of the olive tree. 

Found in both green(unripe) and black(ripe) 

forms, each must undergo a process to remove 

the bitterness found in them. This curing process 

is done with brine solutions, salt curing, and 

drying. 

Opakapaka - Pink snapper. A local Hawaiian 

favorite, especially around the holidays. 

Orzo - Small rice shaped pasta. 

Oseille - French term for sorrel. 

Osso Buco - An Italian dish comprised of crosscut 

slices of the veal shank braised with vegetables, 

aromatics, and stock. Milanese style is served 

with saffron risotto and gremolata. 

Ouzo - A clear anise-flavored liqueur from 

Greece. It is generally mixed with water which 

turns it whitish and opaque. 

Oyster Mushroom - A wild mushroom that 

grows in clusters on the side of trees. It is off-

white to greyish in color and has a soft texture. 

These mushrooms have a very subtle flavor. 

They are also being cultivated in the US, making 

them readily available in markets and 

moderately priced. 

Paella - A Spanish rice dish originating in the 

town of Valencia. There are hundreds of recipes 

for paella, all claiming to be authentic. The only 

ingredients that are necessary for paella are rice, 

tomatoes, and saffron. Other ingredients are 

chicken, chorizo, mussels, squid, peppers, and 

beans. More elaborate preparations include 

shrimp, lobster, and duck. 

Paillard - A piece of meat or fish that has been 

pounded very thin and grilled or sauteed. 

Palmier - A cookie made of sheets of puff pastry 

that are rolled in sugar and folded to resemble 

palm leaves. These cookies are baked until the 

sugar becomes caramelized. 

Panada - A thick paste used as a binding agent 

for forcemeats. Flour panadas are made in a 

style similar to choux paste. Other types use 

bread crumbs or potato puree. 

Pan-bagnat - A sandwich from southern France, 

consisting of small round loaves of bread which 

have been hollowed out and filled with onions, 

anchovies, black olives, and tuna, then drenched 

in extra virgin olive oil. 

Pancetta - Cured pork belly that is rolled and 

tied. Unlike American bacon, this is not smoked. 

Panforte - A rich dense torte made of candied 

fruit and nuts. 
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Panino - The Italian word for sandwich. 

Pannetone - An Italian cake made with a dough 

rich in egg yolks, traditionally served around 

Christmas time. The dough is studded with 

raisins, candied fruits, and occasionally 

pistachios. 

Panzanella - A salad consisting of toasted cubes 

of bread tossed with vegetables and vinaigrette. 

The salad is then marinated for at least one hour. 

The bread should be very firm so that it will 

endure the soaking of dressing. Vegetables can 

include tomatoes, peppers, cucumbers, and 

onions. Lots of garlic, capers, black olives, and 

anchovies are added to the salad. 

Pappardelle - Wide flat pasta noodles served 

with rich, hearty sauces. 

Pasilla Chili Pepper - Called a chilaca in its fresh 

form. The mature chilaca turns from dark green 

to dark brown. After drying (when it becomes a 

pasilla) it changes to a blackish-brown. It has a 

rich hot flavor and is generally ground and used 

for sauces. 

Pasta e Fagioli - A rich bean soup with pasta, in 

which a large sausage(such as cotechino) has 

been cooked. The soup is eaten first, followed by 

the sausage served with mustard and bread. 

Pastilla(Bistella) - A Moroccan pie made with 

chicken wrapped in phyllo dough. When finished 

cooking, the pastilla is dusted with sugar and 

cinnamon. 

Pastry Cream - A cooked custard thickened with 

flour. Some versions may use cornstarch or a 

mixture of the two starches. 

Pâté - A French term referring to pastes or 

pastry. 

Pâté - A term referring to many different 

preparations of meat, fish and vegetable pies. 

The definitions of which have been altered 

through the years. Originally pate‚ referred to a 

filled pastry much like American or English pies. 

Now the term pâté en croute is used to describe 

these preparations. Pâté en terrine has been 

shortened to either pâté or terrine. A terrine is 

generally a finer forcemeat than that used for 

pâté, and is always served cold. Pâtés are coarser 

forcemeats and, as stated before, are often 

prepared in a pastry crust. We now use these 

terms interchangeably and inclusive of all styles 

of forcemeat. Look for definitions under 

ballottine and galantine. 

Pâté Choux - A paste used to make cream puffs, 

eclairs, and other more elaborate pastries. It is 

made by adding flour to boiling water or milk, 

which has been enriched with butter. Eggs are 

then added into the paste to leaven it. Savory 

pastries such as gougere may also be made with 

this paste. 

Pâté a Foncer - A shortcrust pastry dough made 

with butter and strengthened with water. Used 

as a lining for meat or fish pies. 

Pâté Brisée - A short crust pastry dough made 

with butter and eggs. 

Pâté Feuilletae - A dough comprised of many 

alternating layers of butter and pastry. This is an 

extremely versatile dough though preparation of 

it is labor intensive and very difficult. 

Pâté Sablée - Another type of sweet, short crust 

dough. 

Pâté Sucrée - A sweet, short crust dough for tarts 

and tartlets. 

Paupiette - A thin slice of meat, like a scallopine, 

which is stuffed and rolled. These may also be 

made of fish or vegetables. 

Penne - Quill-shaped pasta tubes with smooth 

sides. Those with ridges are called penne rigati. 

These are also called mostaciolli. Large quill-

shaped tubes are called manicotti. 
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Perilla - A Japanese herb that has a dark, russet-

purple dentate leaf. It has a complex sweetness, 

and is wonderful in meat sauces and to make 

vinegar with. (this definition courtesy of Joanna 

Sheldon) 

Persillade - A mixture of chopped parsley and 

garlic, added to recipes at the end of cooking. 

Pesto - A delicious sauce used for pastas, grilled 

meats, and poultry. This is made of fresh basil, 

garlic, olive oil, and parmesan cheese. Some 

versions will also add parsley and walnuts or pine 

nuts. The ingredients are ground into a paste and 

moistened with the olive oil. Pesto is also used to 

describe similar sauces that contain other herbs 

or nuts. 

Petit Four - A small cookie or cake served on 

elaborate buffets or at the end of a multi-course 

meal. 

Pico de Gallo - Literally meaning "rooster's 

beak", this is a very hot, raw salsa made of fresh 

chiles, onions, and tomatoes. 

Piroshki - Small Russian meat pies, like 

empanadas, eaten for lunch or snacks. 

Pissaladiere - A southern French pizza consisting 

of a thick bread crust covered with cooked 

onions flavored with garlic. The pizza is then 

topped with black olives and anchovies. 

Pita Bread - Flat round bread made with or 

without a pocket. 

Poblano Chili Pepper - A dark, sometimes almost 

black green chili pepper with a mild flavor. Best 

known for its use in "Chili Rellenos" a Mexican 

stuffed pepper. 

Polenta - The Italian version of cornmeal mush. 

Coarsely ground yellow cornmeal is cooked with 

stock or water and flavored with onions, garlic, 

and cheese. Polenta may be eaten fresh out of 

the pot, as a perfect accompaniment to stews. 

Polenta may also be poured into a greased pan 

and allowed to set. It is then sliced, sauteed, and 

topped with cheese or tomato sauce. When 

cooked properly, polenta is a simple treasure. 

Posole - Pozole - A Mexican soup containing 

hominy served with various ingredients to be 

added by each diner. The base of the soup is 

water flavored with onions, tomatoes (or 

tomatillos), and herbs. Hominy is cooked into 

this broth and condiments include minced onion, 

avocado, lime wedges, oregano, queso fresco, 

and fried pork skin. A similar soup to this is 

menudo. Without the pork skin, this makes a 

perfect vegetarian soup. 

Praline - In French cookery this is a powder or 

paste made of caramelized almonds and/or 

hazelnuts. American cookery refers to a candy 

consisting of caramel and pecans. 

Profiterole - A small puff made with pate choux 

usually filled an served as an appetizer. 

Prosciutto - The Italian word for ham, usually 

referring to the raw cured hams of Parma. 

Though once impossible to obtain in the United 

States due to USDA regulations, fine prosciuttos 

from Italy and Switzerland are now being 

imported. These hams are called prosciutto 

crudo. Cooked hams are called prosciutto cotto. 

Prosciutto is best when sliced paper thin served 

with ripe figs or wrapped around grissini. 

Pumate - Italian for sun-dried tomatoes. 

Puttanesca - A piquant pasta sauce made of 

tomatoes, onions, black olives, capers, 

anchovies, and chile flakes. The hot pasta is 

tossed in this sauce prior to serving. Some 

recipes leave the ingredients raw, allowing the 

heat of the pasta to bring out the flavors. 

Pyramide Cheese - A truncated pyramid is the 

shape of this small French chevre that is often 

coated with dark gray edible ash. The texture can 

range from soft to slightly crumbly and 

depending upon it’s age, in flavor from mild to 
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sharp. It is wonderful served with crackers or 

bread and fruit. 

Quahog - The American Indian name for the East 

Coast hard shell clam. It is also used to describe 

the largest of these hard shell clams. Other 

names used are, chowder or large clam. 

Quatre-epices - A French spice mixture 

containing ground cinnamon, nutmeg, cloves, 

and pepper. This mixture is used to season stews 

and pâtes. 

Quenelle - A dumpling made from fish or meat 

forcemeat, three sided, shaped with two spoons. 

Quesadilla - Originally a corn masa empanada 

filled with meat, then deep fried. Modern 

versions found throughout restaurants in the US 

are made with flour tortillas that are filled with 

cheese and folded over when cooked. 

Quiche - An open top pie made of eggs, milk or 

cream, and anything else within reach. The most 

famous of these is the quiche Lorraine of Alsace, 

made with bacon and Gruyere cheese. 

Quince - This yellow-skinned fruit looks and 

tastes like a cross between an apple and a pear. 

Its texture and flavor make it better cooked than 

raw. Its high pectin content make it ideal for use 

in jams, jellies, and preserves. 

Quinoa - Pronounced (KEEN-wah). A natural 

whole grain grown in South America. Originally 

used by the Incas, it can be substituted for rice in 

most recipes. It is a unique grain in that it serves 

as a complete protein containing essential amino 

acids. 

Radicchio - A member of the chicory family with 

red and white leaves. The different varieties 

range from mild to extremely bitter. The round 

Verona variety are the most common in the US. 

Radicchio is used most often in salads, but is 

quite suitable to cooked preparations. 

Ragout - A French term for stew made of meat, 

fish, or vegetables. 

Ras el Hanout - This is a powdered spice mixture, 

used in Arabic and north African cooking, with a 

sweet and pungent flavor. See the definition 

under charmoula for a description of the 

ingredients and its applications. 

Ratatouille - A vegetable stew consisting of 

onions, eggplant, sweet peppers, zucchini, and 

tomatoes flavored with garlic, herbs, and olive 

oil. Traditionally simmered until all of the 

vegetables are quite soft and the flavor has 

blended into one, ratatouille takes on the 

appearance of marmalade. Newer versions 

reduce the cooking time, allowing the vegetables 

to retain some of their original identity. 

Ravioli - Stuffed pasta dough served in broth or 

with sauce. 

Remoulade - This classic French sauce is made by 

combining mayonnaise (usually homemade) 

with mustard, capers and chopped gherkins, 

herbs and anchovies. It is served chilled as an 

accompaniment to cold meat, fish and shellfish. 

Rennet - An extract from the stomach of lambs 

and calves used in cheese making to coagulate 

milk. There are also rennets obtained from 

vegetables such as cardoons. 

Rigatoni - Large pasta tubes with ridged sides. 

Rijsttafel - A Dutch word, meaning "rice table". It 

is a Dutch version of an Indonesian meal 

consisting of hot rice accompanied by several 

(sometimes 20 or 40) small, well-seasoned side 

dishes of seafoods, meats, vegetables, fruits, 

sauces, condiments, etc. 

Rillette - A coarse, highly spiced spread made of 

meat or poultry and always served cold. This is 

called potted meat because rillettes are often 

covered with a layer of lard and stored for a 

period of time to age the mixture. 
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Risotto - An Italian preparation of rice resulting 

in a creamy liaison with stock and butter. This 

may be served as a first course, main course, or 

side dish and embellished with meat, 

seafood,cheese, or vegetables. The best known 

version of this dish is risotto ala Milanese, with 

saffron and Reggiano parmesan cheese. 

Rissole - Small pies similar to empanadas and 

piroshki. They are filled with meat, vegetables, 

or cheese and deep fried. 

Rissole - The British version of small savory pies. 

Rosti - A Swiss potato pancake made from 

cooked potatoes, sometimes flavored with 

bacon. 

Rouille - A thick sauce similar to aioli, made of 

dried chiles, garlic, and olive oil. Rouille is 

traditionally served with bouillabaisse and soup 

de poisson. Other recipes also add saffron and 

tomatoes. 

Roux - A mixture of flour and fat used to thicken 

sauces, soups, and stews. Though usually made 

with butter, rouxs are also made with bacon or 

poultry fats, margarine, and vegetable oil. The 

mixture is cooked for a brief time to remove the 

raw taste of the starch from the flour. Longer 

cooking results in a darker color, which is 

favorable in Creole cooking where rouxs are 

cooked for long periods until they reach a dark 

brown color. 

 

Sabayon - An Italian custard made with egg yolks 

and wine or juices, which are beaten vigorously 

over hot water to form a rich, creamy dessert. 

The custard can then be poured into glasses and 

chilled to be eaten later, or eaten warm with 

fresh fruit. Marsala is the most common wine 

used, though any sweet wine such as Madeira, 

Champagne, or Sauterne may be used. 

Sable - A rich short cookies similar to shortbread. 

Saffron - A spice consisting of the dried stigma of 

the Crocus sativus plant, originating in the 

eastern Mediterranean, now grown as well in 

Spain, France, and South America. It has a 

characteristic pungent aroma and flavor and 

bright yellow color. It is also very expensive and 

used sparingly. Saffron is indispensable in paella 

and bouillabaisse. A good substitute for the 

yellow color is tumeric, though nothing can 

replace its unique flavor. 

Salt Cod - Cod that has been salted and dried to 

preserve it for long periods of time. Salt cod is 

evident in cuisines of the Mediterranean and 

Caribbean Seas. To reconstitute the fish, you 

must soak it in many changes of fresh water to 

remove the excess salt. You may then poach the 

fish until it is just flaking off the bone, or use it 

raw for other preparations. 

Saltimbocca - An Italian dish comprised of thin 

slices of veal, rolled around ham and cheese, 

seasoned with sage and braised until tender. 

Saltpeter - The name for potassium nitrate, 

which is used primarily in the meat industry to 

help preserve cured meats. It gives a distinctive 

pink color to hams and bacon. There are recent 

reports from the USDA that nitrates and nitrites 

are carcinogenic. 

Sambuca - An anise-flavored, not-too-sweet 

Italian liqueur which is usually served with 2 or 3 

dark-roasted coffee beans floating on top. 

Samosa - An Indian snack of deep fried 

dumplings stuffed with curried vegetables. Most 

common of the fillings is potatoes or cauliflower 

with peas. 

Sangria - Spanish drink made from sweet red 

wine, pieces of fresh fruit (usually orange and 

lemon), spices (cinnamon, cloves) 

Sashimi - A Japanese dish of raw fish, shellfish, 

and mollusks served with soy sauce, wasabi, and 

pickled vegetables. Sushi is similar but it is served 
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with vinegared rice, and may also include nori 

seaweed, vegetables, and strips of cooked eggs 

similar to omelets. A common accompaniment 

to this is pickled ginger. 

Satay - Also spelled sat‚ and sateh. These are 

pieces of meat or fish threaded onto skewers 

and grilled over a flame. Several variations of 

these are seen throughout Southeast Asia. A 

spicy peanut sauce is served with meat satay in 

Vietnam and Thailand. 

Savarin - A ring-shaped cake made of a rich yeast 

dough, soaked with a rum syrup, and filled with 

pastry or whipped cream. 

Scampi - Another word for langoustine. This 

word is used in the US as a description of shrimp 

broiled with butter, lemon, and garlic. 

Scone - A small, lightly sweetened pastry similar 

to American biscuits, often flavored with 

currants. 

Sea Urchin - A round spiny creature found off the 

coasts of Europe and America. The only edible 

portion is the coral, usually eaten raw with fresh 

lemon juice. 

Semifreddo - Meaning "half cold", this is gelato 

with whipped cream folded into it. 

Semolina - A coarse flour made from durum 

wheat, used in making pasta and bread. 

Seviche - A Spanish dish of raw fish, scallops, or 

shrimp marinated in citrus juices until the flesh 

becomes "cooked". Onions, peppers, and chiles 

are then added to finish the dish. 

Shortbread - A butter-rich cookie from Scotland, 

often seasoned with lemon, cinnamon, ginger, 

almonds, and cumin. 

Shoyu - Japanese for Soy Sauce. 

Skate Wings - This is the edible portion of the 

skate. The flesh, when cooked, separates into 

little fingers of meat and has a distinctive rich, 

gelatinous texture. The taste is similar to that of 

scallops. 

Smorgasbord - A Swedish buffet of many dishes 

served as hors d’ oeuvres or a full meal. Similar 

buffets are served throughout Scandinavia, as 

well as the Soviet Union. Common elements of a 

smorgasbord are pickled herring, marinated 

vegetables, smoked and cured salmon and 

sturgeon, and a selection of canapés. 

Soba Noodle - Buckwheat noodles resembling 

spaghetti, used in Japanese cooking. 

Sorrel - Low perennial herb with acid leaves. It is 

used to flavor sauces. 

Soy Sauce - A condiment from Southeast Asia 

and Japan made from fermented soy beans. 

There are different varieties of soy sauce 

available. Darker, stronger sauces are used for 

cooking while lighter ones are used as sauces 

and seasonings. Japanese soy sauce is called 

shoyu. 

Spatzle - This is a coarse noodle from Alsace and 

Germany made of flour, eggs, oil, and water. The 

soft dough is dropped into boiling water(with a 

spatzle press) and poached until cooked 

through. The noodle is then fried in butter or oil 

and served as a side dish to meat dishes. Spatzle 

may also be flavored with cheese, mushrooms, 

and herbs. 

Speck - Cured and smoked pork flank. 

Spiedini - An Italian word for skewers of meat or 

fish grilled over a flame or under a broiler. 

Spring Roll - Thin sheets of dough which are filled 

with meat, seafood, or vegetables and rolled into 

logs. Spring rolls are most often deep fried, 

though they may also be steamed. Chinese 

versions use wheat doughs, while the 

Vietnamese and Thai versions use a rice paper 

wrapper. 
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Stock - A flavored broth from meats, fish, 

shellfish, and vegetables. These are the basis of 

sauce and soup making. 

Strudel - Paper thin pastry rolled around sweet 

fillings of fruit, nuts, or cheese. Savory versions 

of this are similar to the Russian coulibiac. 

Sugar Syrup - Differentiating from natural 

syrups, this term refers to a solution of sugar and 

water. Simple syrups are made with equal 

quantities of water and sugar. Heavy syrup is 

made with twice as much sugar as water. These 

types of syrups are used in making sorbets, soft 

drinks, and for soaking cakes. 

Sweetbread - The culinary term for the thymus 

gland of an animal. Those of veal and lamb are 

most commonly eaten. The pancreas is also 

considered a sweetbread, but its taste and 

texture is inferior to that of the thymus gland. 

Syllabub - An English dessert comprised mainly 

of whipped cream sweetened with sugar and 

flavored with sherry, brandy, or cointreau. 

Lemon zest, fruit preserves or puree may also be 

swirled into the cream. 

 

Tabasco Sauce - A thin spicy sauce made of 

vinegar, red peppers, and salt, developed in 

America by Edmund McIlhenny at his home on 

Avery Island before the U.S. Civil War. McIlhenny 

Company is the sole supplier of Tabasco® Pepper 

Sauce to this day. This sauce is commonly used 

with Creole food, chili con carne, and eggs. 

Tabbouleh - A Lebanese salad made of softened 

bulghur tossed with vegetables and seasoned 

with lemon and mint. 

Tagine - A Moroccan dish named after the 

cooking utensil in which it has been cooked. 

These stews may contain poultry, fish, meat, or 

vegetables and are highly spiced with sweet 

overtones common in North African cuisine. 

Tagliarini - A flat ribbon pasta, narrower than 

tagliatelle, measuring approximately 3mm 

across. 

Tagliatelle - A flat ribbon pasta, narrower than 

fettuccine, measuring approximately 6mm 

across. 

Tahini - A paste made from sesame seeds, used 

primarily in hummus and baba ganoush. 

Tamarind - This is the fruit pod of trees originally 

from Africa, now common in Asia, India, and the 

West Indies. The taste is bittersweet with citrus 

overtones. The pulp is very sticky and difficult to 

work with. Common forms sold are syrups and 

bricks of the pulp. It is used extensively in dishes 

of these regions as well as in candy and drinks. 

Tapenade - A paste made from cured black olives 

seasoned with olive oil, garlic, anchovies, capers, 

lemon, and marc or cognac. This is common in 

Provence, where it is served with croutons and 

raw vegetables to dip. This also makes a good 

sauce for grilled meats and strong flavored fish. 

Taramasalata - A Greek dip made of olive oil and 

fish roe with a consistency similar to that of 

mayonnaise. American versions commonly use 

salmon, whitefish, or carp roe. This is served with 

raw vegetables and bread or croutons. 

Tartare - This is a term which has several 

meanings. It is often used to describe the 

preparation of raw beef called steak tartare. Raw 

beef is chopped finely and served with minced 

onion, parsley, capers, and seasoned with 

anything from Worcestershire sauce to Tabasco 

sauce. Tartare sauce describes a mayonnaise 

based sauce with capers, onion, hard cooked 

eggs, cornichons, and herbs. 

Tarte Flambé - An Alsatian pizza with a thin crust 

topped with fresh white cheese, onions, and 

bacon. This is also called an Alsatian firepie. 
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Tarte Tatin - A type of tart in which the pastry is 

baked on top of the fruit, then inverted when 

finished baking. Apples are traditionally used, 

becoming soft and caramelized during baking. 

Terrine - See the description under pâté. 

Tiramisu - An Italian dessert which gained 

dramatic popularity in the US. Tiramisu consists 

of sponge cake, soaked with an espresso syrup 

and layered with a sweetened mascarpone 

cheese and chocolate sauce. 

Toad in the Hole - An English dish consisting of 

pieces of meat or sausages covered with batter 

and baked in the oven. 

Tocino - Cured ham with added color. 

Tofu - Also called bean curd, this is made from 

processed soy beans. It comes in various degrees 

of firmness and is a very high source of protein. 

Torta Rustica - A large pie similar to coulibiac, 

filled with salmon, cabbage or spinach, eggs, and 

mushrooms. Other versions use meat or sausage 

in the filling. The crust is usually made of bread 

dough and sprinkled with salt before using. 

Tortellini - A stuffed pasta made from little 

rounds of dough, then twisted to form 

dumplings. Fillings can be made with anything 

and are served sauced or in a simple broth. 

Tortelloni - This is a larger version of the 

tortellini. 

Tortilla - A thin pancake made of cornmeal or 

flour. They are served both soft and fried, being 

an integral part of Mexican and Latin American 

cooking. 

Tournedo - A slice of beef from the heart of the 

tenderloin, approximately an inch thick. This 

term is rarely used in America today, being 

replaced by filet of beef or filet mignon. 

Tourte - Similar to pâté en croute, these are pies 

made in a round shape and served cold. They are 

generally highly seasoned and preparations are 

indicative to the region they are from. 

Trennette - Flat noodles, wider than fettuccine, 

that have one flat edge and one scalloped edge. 

Tripe - The stomach of beef, pork, and sheep. 

Truffle - This is a tuber of unusual flavor and 

aroma. It is savored in Italian and French 

cookery, and due to its scarcity, draws a very 

high price. The truffle has yet to be successfully 

cultivated, though a fine substitute is now being 

grown in California. The black truffle of Perigord 

and the white truffle of Piedmont are highly 

prized for their exceptional flavors. The black 

truffle requires cooking to allow the flavors to be 

fully achieved. Conversely, the white truffle is 

best when shaved directly on the dish before 

eating. The aroma of truffles is strong enough to 

permeate egg shells when the two are stored 

together. Due to their short growing season and 

large demand, truffles can reach a price of up to 

$800 per pound. Frozen and canned forms are 

more accessible, but their taste never reaches 

that of fresh truffles. 

Tuiles - Crisp, paper thin cookies named for their 

tile-like appearance. They are often flavored 

with almond slices, lemon, and vanilla. 

Tumeric - A bright yellow spice used primarily in 

commercial curry powder. It is also used in sweet 

pickles and for various dishes requiring a yellow 

color. This is used as a coloring substitute for 

saffron. 

Tzatziki Sauce - Dipping sauce derived from 

yogurt, garlic, cucumber, olive oil and lemon 

juice. Served with calamari. 

Tzimmes - Traditionally served on Rosh Hashana, 

this sweet Jewish dish consists of various 

combinations of fruits, meat and vegetables. All 

are flavored with honey and often with 

cinnamon as well. The flavors of this casserole-
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style dish develop by cooking it at a very low 

temperature for a very long time. 

Udon - Thick wheat noodles used in Japanese 

cooking. 

Ugli - A citrus fruit hybrid between a grapefruit 

and a tangerine native to Jamaica. It is available 

around the country from Winter to Spring. It has 

an acid-sweet flavor and is an excellent source of 

vitamin C. 

Vacherin - A crisp, sweet meringue shell used as 

a serving vessel for fruit and ice cream. 

Vanilla - A plant native to Mexico now common 

in areas throughout the West Indies and Indian 

Ocean. The pod is used to make extracts which 

we use in cooking. The whole pod may also be 

purchased and used as a fragrance or split and 

scraped to allow the tiny seeds to flavor the dish. 

It is generally thought of as a sweet spice, used 

in custards, creams, and cakes. It is also used in 

savory dishes with vegetables or seafood. There 

are also imitation vanilla flavorings using 

synthetically produced vanillin. These can be 

found in liquid and powder forms. 

Velouté - A sauce of various stock bases 

thickened with a roux. This is used as a base for 

other more complex sauces, though it may be 

used alone. 

Vermicelli - A very fine round noodle which 

means "small worms". These are thinner than 

spaghetti and thicker than capellini. 

Vichyssoise - A chilled soup of potatoes and 

leeks. Other versions now use zucchini, apples, 

and carrots. 

Victual - Food or other provisions. 

Vinaigrette - A sauce commonly used to dress 

salads, comprised of oil and vinegar. Emulsified 

vinaigrettes use egg and/or mustard to stabilize 

the dressing. Other combinations using acids 

other than vinegar, such as wine or citrus juice, 

are also called vinaigrettes. 

Vitello Tonnato - Thinly sliced roast or braised 

veal, served cold with a creamy, piquant tuna 

sauce. This combination may sound a bit 

unusual, but is surprisingly delicious. 

Vol-au-Vent - A large round pastry case which is 

filled with a sauced mixture of meat, seafood, or 

vegetables then topped with a pastry lid. 

Wasabi - Called Japanese horseradish, this is a 

root that is dried and ground to a fine powder. 

This powder is then reconstituted and used for 

dipping sauce with soy sauce when eating sushi 

and sashimi. 

Water Bath - The French call this cooking 

technique bain marie. It consists of placing a 

container of food in a large, shallow pan of warm 

water, which surrounds the food with gentle 

heat. The food may be cooked in this manner 

either in an oven or on top of a range. This 

technique is designed to cook delicate dishes 

such as custards, sauces and savory mousses 

without breaking or curdling them. It can also be 

used to keep foods warm. 

Waterzooi - A rich Flemish stew with chicken or 

fish and assorted vegetables. The sauce is 

enriched with a liaison of cream and egg yolks. 

Welsh Rarebit - Often confused as Welsh rabbit, 

this is a cheese sauce made with ale and 

seasoned with dry mustard, black pepper, and 

Worcestershire sauce. This is traditionally served 

over toast, with or without crumbled bacon. It is 

also a good variation of fondue and goes well 

with beer and ale. 

Whelk - A small marine snail. Whelks are 

poached and served hot or cold. 

Wiener Schnitzel - Thin slices of veal or pork 

breaded and fried in butter. Traditional 
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garnishes are lemon butter, anchovies, and 

capers. 

Worcestershire Sauce - A condiment developed 

in England from flavors discovered in India. It is 

used as a sauce, a seasoning, and a condiment. It 

is made of a very odd assortment of ingredients 

including anchovies, tamarind, vinegar, 

molasses, and cloves. 

Xanthan Gum - Produced from the fermentation 

of corn sugar. It is most commonly used as a 

stabilizer, emulsifier and thickener in foods such 

as yogurt, sour cream and salad dressings. 

XXX; XXXX - Label symbols used for 

confectioners’ sugar. 

Yakitori - A Japanese dish of grilled chicken 

skewers. They may also include vegetables, 

chicken livers, or ginkgo nuts. They are first 

marinated in teriyaki sauce, a sweetened version 

of soy sauce with the addition of sake, honey, 

and ginger. 

Yeast - A fungus used in the production of bread 

and beer. Yeast, in the environment of sugar, 

produces carbon dioxide and alcohol. This 

process is called fermentation. Bread yeast 

comes in dry granulated and fresh cakes. A new 

form of yeast, called instant yeast, has been 

developed which allows the user to mix the yeast 

directly into the flour without dissolving it first in 

water. 

Zabaglione - An Italian custard made with egg 

yolks and wine or juices, which are beaten 

vigorously over hot water to form a rich, creamy 

dessert. The custard can then be poured into 

glasses and chilled to be eaten later, or eaten 

warm with fresh fruit. Marsala is the most 

common wine used, though any sweet wine such 

as Madeira, Champagne, or Sauterne may be 

used. 

Zakuski - The Russian version of tapas involving 

a lot of food and vodka. 

Zampone - A specialty of the town of Modena in 

northern Italy, this consists of a hollowed and 

stuffed pig trotter which is poached and served 

as a part of a traditional bollito misto. 

Zuccotto - This is an Italian form of charlotte 

royale. In this dessert, triangles of sponge cake 

are placed in a bowl to form a shell for the filling. 

The filling consists of stiffly whipped cream 

which is studded with toasted almonds, 

hazelnuts, chocolate chips, and candied fruit. A 

final layer of cake is placed over this, and when 

well set, the dessert is inverted onto a platter to 

form a large dome, reminiscent of Florence 

Duomo. 

Zuppa Inglese - Literally translated as "English 

soup", this Italian dish is, in fact, a refrigerated 

dessert similar to the British favorite, trifle. It is 

made with rum sprinkled slices of sponge cake 

layered with a rich custard or whipped cream (or 

both) and candied fruit or toasted almonds (or 

both). 

 

 


