Glossary of Cooking Verbs
FIERFHEE

This glossary is not an exhaustive list but represents the verbs that | use in everyday cooking.

C OMFERIIMFEN 2 ) 2 FTEH Y FHAD, AP HERICHHE oS s HFEZRLTWET,

absorb (e.g., liquid): To soak up or take in
liquid.

KUY % (e.9., BW): REZRNEDIE,

add (to): To include or put in an ingredient.
NA%: REMASHTE,

adjust (e.g., the amount): To change or
modify the quantity.

A8 9% (e.g., B): BEEEFIIEIET ST

o

-

arrange (e.g., on top): To place items in a
specific order or position.

i~3 (e.g., LIZ): HEDIEFCAEICYE
BLZL,

avoid (e.g., using or doing): To keep from
using or doing something.

T3 (e.g., HRATIIERITITL): fAIhEfHE
ALEYFT oYL E,

bake (e.g., in an oven): To cook food in an
oven using dry heat.

< (e.9., A—TUT): ERLLERTH—TUT
AT DL,

beat (e.g., eggs): To mix vigorously to
combine ingredients and incorporate air.
NEREED (e.g., ) M EERETCEREERY
AL,

blend (e.g., put together several
ingredients): To mix thoroughly until
smooth.

BEEEhES (6.9, EHOMMESHHES):
S ELMIRDIETREEDIL,




9. boil: To cook in liquid at its boiling point.
HRSED: REEHERETIRT 2L,

10. bone (e.g., remove bone): To remove
bones from meat or fish.
BEE5 (e.9., BERUIRK): RvANLEE
EYBR<CZ &,

11.braise (e.g., cook with liquid on stovetop):
To cook slowly in a small amount of liquid in
a covered pot.
#HLETD (e.g., VDD L TRETHET S):
FELTOEORE TP KYFET DL,

12.break (e.g., eggs): To crack open or
separate.
g% (e.g., IH): FomDITHZL,

13.bring to a (simmer, boil): To heat until it
reaches the desired temperature.
£, BESEL ZEUREFTTMRTIIL,

14.broil (e.g., cook under heat): To cook food
directly under high heat.

B (e.9., EXTHRET 3): EXOBRTHE
IHIL,

15.brown (e.g., meat): To cook until the surface
turns brown.
EHT (eg., A): RAMNFEAICHIETHEY
5C&,

16.brush (e.g., with a liquid): To lightly coat
with a liquid using a brush.

2% (e.9., BEE) TV FE>TECEDIE,




17.

butter (i.e., a pan or bowl): To coat with
butter.

NE—ERD (e.g., /S0 RIILID): NI—F
BBHL,

18. carve (e.g., meat): To cut into slices or
pieces.
VT35 (e.g., B): RFA ZPERIZH BT
to

19.

check (e.g., verify time): To confirm or
verify.

HERT D (e.g., BFEZERT D) #ERT D
to

20. chill: To cool in the refrigerator.

MPTABETAPTIL

21. chop: To cut into small pieces. 22. clean: To make free from dirt or impurities.
AL INSENBTE, ENZT B BN ORI ERYIRZE,
23. clear (i.e., the side of the bowl): To

remove residue from the sides.
RET D (e.g., RVILDOAEIM): EYU%EEYRZ
(Eo

24. coat (e.g., with flour or oil): To cover with
a thin layer.

AT (e.g., NEMOMT): FEOCL




25.

combine (with, together): To mix or blend
two or more ingredients.,
BEEOLEL MBEEREADEDIL,

continue (to): To keep doing the specified
action.
el 5 FEDITE EHEIT DL,

cook through: To cook until the center is

27. cook: To prepare food by heating. done
3 7NN s E : o == . ~ N ~ —
AT B MRMUCHIET Soc SLICEET: POETNEETCL,
cover (with): To place something over the
29. cool: To let food reach a lower temperature. top.
MET BENYEEWNEEICT DL, &S (e.g., AIMNTED): LIZ@ALNLREDZ
&,
cream (together): To mix ingredients until
31. crack (eggs): To break open the shell. smooth and creamy.

2% (I0): FEENDTL,

J)—LKIZT B (—HEI2): B TY)—3—
[ZRBETEEHIL,




33.

crumble (e.g., break up into small
pieces): To break into small, crumbly
pieces.

BT (e.9., NEBRBFIZT D) NSEAND LS
(2952,

34.

crush (e.g., garlic): To press or break into
smaller pieces.

BT (e.9., ITAIX) BLOARLTNKT BT
&

36.

cut ___in (e.g. cut the butter into the
flour): To mix solid fat into dry ingredients

35. cut: To divide using a knife. until crumbly
: e/\[ = o \ ' S AN >
05 ATTAFE=E BIUAL (e.g. /A—EINERIZHIVRL):
KORERZZIELEMBITEE S L,
38. devein (shrimp): To remove the vein from
37. defrost: To thaw frozen food. shrimp.
BRI D MRBREMMNT L, Hhizzl5 (TE): TEOEL=ZEYRLS
(Eo
39. dissolve: To mix a solid into a liquid until

fully incorporated.
BT BRERAICELISEESIL,

40.

distribute: To spread out evenly.

ST B WEICIKTRIE,




41.

divide: To separate into parts.
DT BT EHIE,

42. drain: To remove liquid from a solid.
KEIUT B RIEERYRRZE,

43.

drizzle: To pour a thin stream over food.
ELHY: DLTDIECTE

44. dust (with flour): To lightly sprinkle with a
dry ingredient.
RYUMNT S (NEZHT): BV AR IRYA
[T352&,

45,

escape [e.g. steam]: To release or let out.
BT (e.g., BR): EMNT L

46. evaporate: To turn liquid into vapor.

KRT D RENERIZEDHIL,

47.

fill (e.g., the pan with water): To add until
full.

W=9 (e.9., FTA/VITKEK=T): =T
FTIABIE,

48. firm up (e.g., by chilling): To make solid or
more stable.
EHD (e.g., BPLT): ERKIZT B,




49,

flatten (e.g., dough): To make flat.
EITT S (eg., ) FoIZTHIL,

flip: To turn over.
BEiRY: BRI L,

51.

fluff: To make light and airy.
ASHADIZTSH: B(TEREETLIITTSHS
Eo

flute (e.g. pie crust): To create decorative
edges.

VB EIES (e.g., /1 &HE): HMHHLEE
fEBZL,

53.

fold: To gently mix by turning over and
over.
=T BLSEE 2L,

freeze: To make solid by cooling to below
freezing.
Botd P LTEEICTSIE,

55.

frost: To apply icing.
TAV TG TAL T ERBIL,

fry: To cook in hot fat or oil.
BiIT5: BROEHTHRET 2L,




57.

garnish: To decorate with small items.
% NS TED L,

gather (into ball): To collect and form into
a ball.

EHB (R—ILRIZ): EHTR—ILIRIZT BT
&,

59.

grate: To shred into small pieces using a
grater.
BT BALETNKT BT,

grill: To cook on a grill over direct heat.
BEC (FUILT): JULTEXTHET DL,

61.

grind: To reduce to small particles using a
grinder.
Bl T oA —TINSIERIIZ T BTE,

grind: To crush or pulverize.
B HMLOARF L,

63.

heat: To make warm or hot.

s 2 &Yd2L,

heat (through): To warm all the way
through.
TCBET S 2ERERTDHIL,




65.

incorporate (i.e., ingredients): To combine
into one mixture.
HYAL (i.e., #¥D): BEAHLEDIL,

increase: To make larger or more.

g RETBIE,

insert (e.g., knife or thermometer): To

67. insert: To put into. put into for testing or checking.
AT AICANDIE, AT S (e.g., TA7ORER): FoyiOwE
ZEDE=HIZHEDHRIZANDIE,
69. jiggle: To shake slightly. knead: To work dough with hands.
Bod: BEERBTE, b FTEMECRBIL,
71. ladle: To scoop or serve with a ladle. layer: To arrange in layers.

DLoCTHLS: DL STRYH T L,

JBIZT % BICHi~N5TE,




73.

leave ___ in/on skillet/pan/stove/oven: To
keep in place.

FOFEFXIZT B (FSA/INVIEBIAN—T A —T>
[2): ZDHBIZENTHLZE,

lift up: To raise or move upwards.
BB L% EIcEbL ETRIL,

75. line (e.g., line with parchment paper): To
cover the surface with a material. make sure / ensure: To verify or confirm.
< (e.g., =TV — TEK): REEANT HEHDD | HERT 5 FERORELT D&,
BOZE,

77. mash: To crush until smooth. moisten: To add moisture.
BT BOMNIGRBETHLORYTIE, motd BYKEMADTE,

79. open: To uncover or unseal. overbeat: To mix too much.

FIT3: BOOHERDIE,

BETES BEISEEDL




81.

overmix: To mix too much.
MNERETEFS BECEETHZL,

pat (e.g., gently hit or tap): To lightly
touch or tap.

BK (e.g., BSMNCE(FHF): 8<MLVE
YILEYT 2L,

83.

peel: To remove the outer layer.
RET< MO EZERVKRCE,

pinch (e.g., dough): To squeeze together
with fingers.
OFd (e.g., EHh): I8 TOFL L,

85.

pit (olives, cherries): To remove the stone
or seed.

BEWS (A)—7. Fr'—): BZERYRR{Z L,

place (in, on, under): To put in a specific
location.

B (RIS, EI2 TI2): REDIGATIZELS
&,

87.

poach (e.g., eggs, fish): To cook gently in
simmering liquid.

R—=FFB(e.g., I R): RETELLESDS
&,

poke / prick (e.g. make small holes): To
make small holes.

22 (e.g. INSTEINERAT): NS NEEDS
&,




89. pound (vigorously): To hit or crush.
AN (BLL): AKZE,

pour (in, on, over): To transfer liquid.
FEC (RIS, kIS, EAD) BRAEERLATC
&,

91. preheat: To heat beforehand.
FRY D FAANCEDDIL,

press: To apply pressure.
e HLIADILE,

93. press (lightly): To apply gentle pressure.
BT BRI L,

prevent: To stop something from
happening.
B5<: RIMARECHRNEKIITT HIE,

95. process (e.g., food processor): To
prepare using a food processor.

WNES 3 (e.g., 7—RTOtyH—T): 7—K7O

Ty —THEELET L,

pulse (e.g., food processor): To use
short bursts in a food processor.
ISILAT B (e.g., 7—RIOtyH—T): 7—K
oty —EEOERTEESE 5L,




98. reduce (e.g., decrease volume): To cook

97. puree: To blend until smooth. until liquid decreases
Ea—UlIZ BB BRI, - = o e
ATUETRIRSINT BE BWod (e.g., BERDT) BEROTL,
99. refrigerate: To cool in the refrigerator. 100. remove: To take away.
MY AEETAYYIS EYERS: BRYBRCZ &,
101. remove (from) (e.g., oven): To take out
from a place. 102. repeat: To do again.
YRR (0'D) (e.g., A—TUHLEYERL): B #BYRY: ALCEEMEINTIE,
YRR,
103. reassemble: To put back together. 104. return _to __: To place backin

B#AIUTT S BUBEAILTHL,

original location.
__ % [TRY: mOSmItREY L,




105.

rise (dough): To allow dough to increase
in size.

ot (i) REL TSI,

106.

roast: To cook with dry heat in an oven.
A—ZN%: EROZWVRTHRET DL,

107. :(())IIII (up, on, in, over): To shape into a 108. roll out: To flatten with a rolling pin.
£ (Lo, £, EIo, B0y <BCHECE, HIET: MARFBos,
109. rotate: To turn around. 110. Lz;np?earoflij;igﬁe. finish / complete]: To
BRRS TS SRERAD=C. H TS (.. ERETSE) THEEZL,
112. scald (e.g., milk): To heat until just below
111. sauté: To cook quickly in a small amount of boiling.

fat.
VT—9% PEDHTHREMWNHDIE,

AHIRT B (e.g., F3): REHIEILDOET
med s,




114.

score (e.g., slits on top of pie crust): To

113. scatter (onto): To spread out randomly. make shallow cuts.
BoY (e.g., EI2): HFICHST L, AL (e.g., /IMEHICTNEBEZAND): RE
[DEWNINBEANDE,
113. scrape: To mapipulate dough and to clean 116. scrape down (i.e., the sides of a bowl):
surfaces on which dough has been .
worked. Io clear the s.ldes.o o
HInzXmzzEhnwicds e °
118. sear (e.g., meat): To brown the surface
117. seal: To close tightly. with high heat.
FEAT % LonYERALSIE, BEZEHS (e.9., R): KEZERE TREUBK
Z&
119 season with /season ___ with: To add 120. separate (eggs): To divide yolks from
flavoring. whites.

_ THRMTT 5 FRHEEMASIE,

S5 OF): mELASEDITHL,




122. set __ aside/ set aside: To put aside

121. serve: To present food for eating. temporarily
= . =] :H: : .
RHTS: AWERHT B0 > TH BOFZHIZE>THLTE,
123. zg;fgloel:rgedium heat): To place on 124. shake: To move back and forth.
. RO 2 —
h K T B P CIIRT B, o BARD=L.
125. shape (e.g., mold dough): To form into a 126. shape (into): To form into a specific
shape. shape.
FAED (e.g., EMERMT B): FEDHIZT WD (REDHIZT B): HEDTIZT BT
é:to to
128. shuck (corn): To remove the outer husk.
127. shred: To tear or cut into thin strips. Ty (E38AZL) AR ERURRCCE,

MRS BN R,




129.

sift (e.g., flour, sugar): To pass through a
sieve.

A% (e.g., NEH. BEE): 50T BT
&

130.

simmer: To cook gently just below boiling.
BAKTES: FRERTTELEDZE,

132.

smoosh (e.g. dough): To press or crush

131. slice: To cut into thin pieces. into a soft mass.
ATART S BHBHIE, HLDOART (e.g. &) ZToARDHETHL
DARTIE,
133. smooth: To make surface even. 134. soften: To make soft.
BoMTT B REEH—ITTHL, FEohT b ZFoAIKTDHIE,
136. spray (with oil baking spray): To apply a
135. spoon: To use a spoon to transfer. mist of oil.

AS—UTES: AT—VEFE-STEI L,

AFL—7% CHDR—F T A TL—%MES):
SHDBEREMNTDHIL,




137.

spread (on, with, over, between): To
apply evenly.

K3 (LI, T, LI, BIc): %2252
&

138.

sprinkle: To scatter small amounts.
RUNTS: NEZTBDT L,

139. squeeze (out): To press out liquid. 140. steam: To cook with steam.

BMYHT: RAEEHLEHT L, Y EZJTHRET DL,
141. stir (in, into, slowly, frequently, briskly, 142. stlr'—fry: Tofry (T“eat’ fish, grvege.tables)

. ; J . . rapidly over a high heat while stirring
vigorously): To mix with a circular motion. briskly
j .z Y. SEEI(Z '
;ff,f’&ﬂ i o, RIS R Wb . f. %7 IXEEA AR
RS A E e I, B HERES,
144. strain (e.g., liquid): To separate solids

143. store: To keep for future use. from liquids.

RET D RTHEEDIZRETSHIL,

Y (e.g., BEF): BREZHRENODEES D
&




145.

swirl: To move in a circular pattern.
TEELEIITT B AEHEIICEN T L,

146.

taste: To sample for flavor.

TRRT D REERT DL,

147. tent (e.g., pie crust with foil): To cover
loosely. 148. thicken: To make thicker.
TFUMDESIZES (e.g9., /SMDEETILIRA BT 5 BT BIL,
ILTED): B,
149. toast: To brown by exposure to heat. 150. top (e.g., garnish): To place on top.
F—ART%: RTHBIZRDETHLIEL, LIZFEED (e.9., H—=wPa): EITELIL,
151. top (with): To cover with. 152. toss: To mix lightly.

FIZEESZ: BTS2,

MA5: BCEEDHIL,




153.

transfer: To move from one place to
another.
B9 RS HE Y 52,

154.

trim (e.g., pastry): To remove excess.
PIVELT (e.g., RANM—): RN GEDZEER
YER<Z &,

156. turn ___ onto counter: To move food onto
155. turn: To move or rotate. the counter.
|9 Ehd e, HIVE—IZHET WOV Z—ICBYEBREHT
&,
157. turn over: To flip. 158. warm: To heat slightly.
DoKYiRY: BRI L, mHBDLINETHIL,
159. wash: To clean with water. 160. whip: To beat quickly to incorporate air.

YE5: KTHSTE,

AT TS ROBIULTTERERYIAL L,




161. whirl (e.g., using food processor): To

162. whisk (vigorously): To beat rapidly using
mix quickly. a whisk.
B9 (e.9., 7 RIOEyH—%E-o7T): RE REIL TS /A CHREFE->TERCBIL TS
CEBEAIL, &

163. work in batches: To divide into smaller
groups for processing.
DEFTONET D INSBRTIL—TFIZHIFT
MY HIE,

164. wrap: To cover or enclose
L BoYBAREYS BE,




