	Chapter 5 vocabulary
	

	Bain marie

Baking

Barding

Blanching

Boning knife

Braising

Broiling

Cake pans

Carryover cooking

Chef’s (French) knife

China cap

Chinois

Cleaver

Colander

Combination cooking

Convection oven

Conventional oven

Conveyor

Daube

Deck oven

Deep-frying

Deglazing

Double boiler

Dough arm

Garnish

Griddle

Grilling

Guiding hand

Herbs

Honing

Hotel pan

Ladle

Larding

Marinating

Mise en place

Pan frying
	Paring knife

Parisienne

Pastry bag

Pastry brush

Poaching

Portion

Rotary oven

Rubber spatula

Salamander

Sauté pan

Sautéing

Serrated slicer

Simmering

Slicer

Spices

Steaming

Stewing

Stir-frying

Stockpot

Straight spatula

Strainer

Tongs

Tourne

Wire whip (whisk)

zester


