This is a glossary of French, Italian, Spanish, and Mexican cooking terms that are very common in my
recipes. These words have for many years been part of American English.
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aioli: a garlicky flavored mayonnaise.
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amandine: dishes that are made or
garnished with almonds (usually, slivered
or sliced)
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bain-marie: A hot water bath. A bain-
marie protects delicate mixtures, like
custards and cheesecakes, from the
oven’s direct heat. It adds humidity to the
oven and helps these types of recipes
cook more evenly.

INURV— BB, N ) —IEHRE—ROF—
R —F DL TIT—NEREYMEF—T>
DEBEORIGTYET, A—TVITEEEMN
Z. COROBIENECFHEINDLIICLE
ER

béchamel: a creamy white sauce made
from milk whisked into a white roux (flour
cooked in melted butter, without
browning).
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bisque: Smooth, creamy soup made from
crustaceans such as lobster and shrimp.
The shells flavor the stock, with the meat
either stirred into the soup and/or used
as a garnish.
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bouillon: A clear, seasoned broth, made
from simmering meat, vegetables, and
seasonings in water. The term is often
used interchangeably with broth. Bouillon
also refers to cubes and powders of
concentrated, dehydrated broth.

T4 R, BX, ARBEKTRIAATHES
NBERBRA—T, LIELIETOREFUEKT
FEhonES, TAAVEEL, BRESNLEZIEX
—TDF2—TONRNIE—E/TEEHYET,

EED—E L moTWE T,



https://stripedspatula.com/resources/french-cooking-terms/#roux

or broiled with a crust of breadcrumbs
and/or cheese.
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7. bouquet garni: Herbs (fresh or dried),
tied together with cooking string or twine
in a bundle, and used to flavor soups and .. -
stews. Classic bouquet garni ingredients consomme.'Stock that'has been clarified
are thyme, rosemary, bay leaf, and (usually, using egg whites) and
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9. créme fraiche: a thick, fermented cream.

Has a high fat content (30-40%) with a croquette: A cylindrical or egg-shaped
lightly-tangy but not assertively sour. patty rolled in breadcrumbs and fried.
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" ?rimlégc;zgle})gr?;) r;(f:?st;)e:;gosl: l;ednt:f:v\em fricassée: A rustic, stew-like dish where
stock (made from roasted veal and/or the meat (most often, chicken or veal) is
beef bones). The mixture is slowly sautéed without browning, braised, and
reduced by half until it’s rich in texture zglrjvceed in a thickened, creamy white
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13. gratiné / au gratin: Dishes that are baked

. hollandaise: An emulsion of egg yolks,

vinegar, water, and butter. Rich, creamy,
and pastel yellow in color.
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15.

hors d’oeuvre: A small taste of food
served before sitting down for a meal, or
in place of a meal at a cocktail party.
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. julienne: A knife technique of cutting

food (usually, vegetables) into small, thin
strips.
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17.

(au) jus: Meats that are served with their
natural juices (the jus).
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. lardons: Small strips of slab bacon,

usually around 6-mm wide and thick.
FIVEY: 1889 6 SUDRATTR—OV DINS7R
AN,

19.

(a lIa) meuniére: A simple seafood dish,
where whole fish or fillets are dredged in
flour, sautéed in butter, and finished with
a brown butter, lemon, and parsley
sauce.
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. mise en place: To get set up and have

everything in you need for a recipe (or
meal in place before you start cooking.
All of your ingredients are prepped
(measured, cut, etc.) and organized.
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21.

(en) papillote: Foods wrapped in a
parchment paper or foil packet and
baked. The packet traps steam and
creates a moist-cooking environment.
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. ragoit: A hearty, slowly-cooked French

stew. Rago(t can be made with meat,
poultry, seafood, and/or vegetables.
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23. roux: A paste of equal parts of flour and
melted fat (classically, butter), cooked
together and used to thicken liquids, such
as sauces.
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24. sauté: A stovetop cooking technique that
involves quickly cooking food in a
shallow pan, at a high temperature, with
a small amount of fat.
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25. soufflé: A puffed baked egg dish with a
fluffy texture. Soufflés can be savory or
sweet, and are made by folding whipped
egg whites into a flavored base, such as
a cream sauce (béchamel), puree, or
pastry cream.
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26. al dente: Pasta cooked to be firm to the

bite.
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27. antipasto: A starter course, typically
including cured meats, cheeses, olives,
and vegetables.
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28.

bolognese: A meat-based sauce originating
from Bologna, often served with pasta.
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29.

bruschetta: Grilled bread rubbed with
garlic and topped with olive oil, salt, and
various toppings.
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30.

caprese: A simple salad made of sliced

31. frittata: An Italian-style omelette with
fresh mozzarella, tomatoes, and sweet i . )
. . . ; additional ingredients such as meats,
basil, seasoned with salt and olive oil. cheeses. and veaetables
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33. pesto: A sauce made from crushed basil,
32. lasagna: A pasta dish made with stacked garlic, pine nuts, Parmesan cheese, and
layers of pasta sheets, meat, cheese, and olive oil.
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35. risotto: A creamy ltalian rice dish cooked

34.

polenta: A dish made from boiled cornmeal,
which can be served creamy or allowed to
set and then fried or grilled.
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with broth and flavored with various
ingredients like mushrooms, seafood, or
vegetables.
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36.

gazpacho: A cold soup made from
tomatoes, cucumbers, peppers, onions, and
garlic.
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37.

paella: Arice dish originally from Valencia,
typically made with seafood, chicken, and a
variety of vegetables.
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38.

tapas: Small savory dishes or appetizers,
often served with drinks.
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39.

tortilla: In Spain, this refers to a thick
omelette made with potatoes and onions.
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40.

flan: A custard dessert topped with caramel
sauce.
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41.

empanada: A pastry filled with meat,
cheese, or other ingredients, then baked or
fried.
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42,

sofrito: A sauce made from tomatoes,
peppers, onions, garlic, and olive oil, used
as a base for many dishes. (Also the same
in Italy).
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43.

queso: The Spanish word for cheese,
often used in reference to various types of
Spanish cheese.
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44,

taco: A traditional Mexican dish
consisting of a folded or rolled tortilla
filled with various ingredients such as
meat, cheese, and vegetables.

A2 LT A—VERYEZATEDYZL
f=. EIERI G AT ORE, BMICER. F
— R BELENSENET,

45,

burrito: A flour tortilla rolled around a
filling, typically including beans, rice,
meat, and cheese.
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46.

enchilada: A corn tortilla rolled around a
filling and covered with a chili pepper
sauce.
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47,

guacamole: A dip made from mashed
avocados, lime juice, onions, tomatoes,
and cilantro.
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48.

quesadilla: A tortilla filled with cheese
and other ingredients, folded in half and
grilled or fried.
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49,

salsa: A sauce made from tomatoes,
onions, chilies, and other ingredients,
used as a condiment.
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50.

mole: A rich sauce made from a blend of
ingredients, including chilies, chocolate,
and spices, often served with chicken or
turkey.
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51.

tostada: A flat or bowl-shaped tortilla that
is fried or toasted and topped with
various ingredients.
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52.

fajita: Grilled meat served on a flour or
corn tortilla with grilled peppers and
onions.
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< i‘-. ’ A Mexican tortilla is a thin, round flatbread made primarily from maize (corn) or wheat flour. It serves as a

) versatile staple in Mexican cuisine, used in various ways such as wrapping fillings to create tacos and
burritos, frying into chips (tortilla chips), or layered in dishes like enchiladas. Traditionally, corn tortillas are
more common in Mexican cooking, offering a slightly sweet flavor and distinctive texture, while wheat tortillas
are often used for larger dishes or those requiring a softer, more pliable texture.
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