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Abstract

This purpose of this special research is to study the translation method of Thai verb in
Thai cookery books from Thai language into English language by considering the components
in each verb. The researcher has studied and collected altogether 40 Thai verbs from six
different cookery books of Sangdad publishing, Wandee Culinary School, Le Cordon Bleu Dusit
and Suan Dusit International Culinary School. Apart from these books, the researcher contacted
the four culinary schools to gather vocabulary list in order to acquire various and complete

translations.

The principles and concepts used in this research are fundamental translation theories
and concepts, the correlation between culture and cookery books, the study of cross-culture
text translation and the study of componential analysis. The most important theory and concept
in selecting the most suitable translated version of verb is the study of componential analysis.
The researcher has adapted this study to compare, analyze, synthesize and select the
translation. Furthermore, the correlation between culture and cookery books also plays the
important part in this research since the translation of verbs in cookery books is known as the

cross-culture translation.

After the researcher synthesized the componential analysis of each word from the
definition in the dictionaries, the researcher rechecked by matching the English words and
phrases which have the most similar components to Thai verb, interviewed and collected data
from cookery professional of the four culinary schools. The researcher found that the most
important factor in selecting the translation of any verb is the quantity of the components in
English words or phrases which match with the components in Thai word, the materials used in
cooking, the utensils and the form of the food after being used by the selected verb for example,

99U WA NAA. The translator can use adjective and adverb to add more information and clarity.
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2.3 nsAnENsulasaundnnSmuassn (Cross-language Equivalence)

2.3.1 ANHILALANMUANITUIAINT AN ANIEIATIT (Lexical Equivalence)

U89 Mildred L. Larson lay Beekman and Callow

2.3.1.1 AN®INNIUIAITNRANNUNI8IRTaL (Lexical Equivalence)

U89 Mildred L. Larson lay Beekman and Callow
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Tunsuilasaumng@sunasiulangauazdmusssu Larson * na1dn Huilasiasnanlu
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a

3. AMRAMNUNIEUAN (key terms) TeanunIatiNLszgnsild

o =K K a 1 dl o o A b 4 o o o 09/1
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36
Larson, Mildred L. Meaning-based Translation: A Guide to Cross-Language Equivalence. New York: University Press of America, 1984. Page
153-185.
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1. MELALNAMNUNILABAINUNAE (non literal equivalence)
2. 1U938N8ANNUNIEU89A TN HuaLiU (descriptive phrase) 1agIANTNINANUNIELATE
AdaasAanlun1msiuatiy W wila nickel 91 a coin worth five cents LWy

o R &2 o A ¥ o o . o alal v o o u |
3. ATTNAINALRLNTiU (related words as equivalents) AMRAMNUNNE INE AL TWLEAzaE]
Tunenfiuetuwieauniy (synonyms) Liu cop Waz policeman waR1Y9dasANATUARANFS

[ I a dl | o v o [~ 3 o v o =K K o A o o
fulazas 1 lutsunnuansneiu Al Tunisudandun ﬂ;llLL‘]JZ\]ﬁ')i‘ﬁqu\iﬂﬂﬂ@@ﬂﬁ@ﬂmﬂﬂﬂ

ANNTINNE WASLIFUNAYE

4. wlalpaAnilaiaAanuunilszinmetinine|uazA1ianiziatzal (generic-specific words)
wazuniulasasulalagnisasunaman EﬂLLﬂ@ﬁ@ﬁNﬁﬁ‘ﬂﬂﬁ‘zﬂﬂmﬁl%mﬁ/ﬂ‘ﬁlfﬁu wia lily 91

a type of flower Wlupiug

5. utlaTaaldmrununases (secondary and figurative senses) L4 utlaman hypocrite Tnel
ATUNLUAINNYINIETAIIN man with two hearts, man with swollen lips, man with sweet mouth,

man who talks with two mouths LTl94#1

Tunsainfuilasiasudanlunwsivatiunldidunianlunimdatante Wiguilaudalae
o =K =K . v o o v o o o’// k4
ANTNDNANNUNNE (meaning) uazdsrtuasmlunimfiualiu udaainiiu fuilaaunsaula

FneinnsuFuLilasu (modified) TasiAniiana

1. gUeanmauy (form) Liu wila treasure 91 lots of valuable things

2. Mﬁf]‘ﬁl (function) 1 wila anchors 91 those thing that make the boat stay

3. NadBLLALN (comparison) Kt wila wolf 91 animal like a fierce dog

4. n1937WN (classifier) Wit wila dove 91 a bird called dove

5. n3ldAunuR Eusmuasey (cultural substitutes) @u wila lamp 111 bamboo torch
lumenianenis ilesanndausssuifuaslanemad 13 iHuasadnuanuiln W

6. nsualaeAniladerladesnnndnuile 1y nasutla Satan 91 Satan, ruler of the demons (£t

v
= o

Ao = = ' o 2 o . !
nsudanAnilenegseansaie (form) “Hi7 (function) ¥isayiadasnting
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AINNFANEIUUINNTEY Mildred L. Larson waz Beekman and Callow E3deiiiuamannng
o allal o A =R o ¥ a N a ] o q’/l o =
wAnRAmneasiuidsslamiasasin Wl RansnndnAudansenusiazaniu - Adlediaonu

o o
WMNTANNINTNGATULNT 4

2.3.2 Anwuaznumaunisudadansngyiseidunidnluimusssuresnimula

= al =
2R9gNTIEU Tl

2.3.2.1AnEnsudagendsngviseiduigan ludmusssnaeanisula

= a =
SNV EE NVt

~ = 37 o A o , . 2oL,
@Wﬁ‘ﬁ‘m ﬂumm ANHINITUNANNHAMNUNIUMNTNNY (lexical equwalence) LS LNNATREINN

=

msulamneninglwindiell  gwestinanadn “Weidsuiazulastauazdmusssunvaaiulyl
IFeNnRaznANRANNTNNE AT IuTEnInedesn s lunnsula  (lexical equivalents) AN lulay

1= o o zﬂl ' v a A ¥ b2 as
mmiuummumwmaﬂunﬂuﬂmeiﬂ 1%LN@®’J’1NMN’1E13~II§]NHNVILﬂ?;l’ﬂ HLLﬂ@ﬁ]ﬂQVWQﬁﬂW?LL@@Q

1 [ 1
v o

dl A 1% ! a
NQA Sudanlanan gﬂLLUU@WWLL[ﬁIﬂ[ﬁ]’N“’Q’mLﬁN

a

pNUNNsatauiugNgauazilusssnTng

AT Daudiandaid (concepts) AXATNUIENINNABINTHIA

37 X oL o Ao e Ao
anase Thunedl. nsutladuge. AndpTan 4. ngamne : drinAniuiegiasnsniuningnae, 2552.uiin 283-294.
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nsudagendsngiisedungdnludmusssnaeanimudaaunsaniliings

AN LLAENAYNNUNEABAINNUNE (nonliteral lexical equivalents)
v o dlg/ o :// o A = ¥ 1 a 1 o ://
wHi U AN ETR9ANIgRI ANz ues L JulalinasAndd Anaeeivasy
nMaEsnaug unuiuld unesaislunimuile Autlsatanalivaananumung end
3 = a ¥ o :/j v 1 a I o ne// dl &
azmANELALS A Al fudalinasAnd AvaninageaAiRza N InwnUnAae

o o dl = dl 1
m‘l,mmumm@mﬁwm‘fﬂ,mmﬂwmwuﬂummLL‘}J@ bl
1a%18: merciless, pitiless, heartless, unsympathetic, relentless, mindless, inhuman

n19iANRELNY (descriptive phrase)
o dJ o % o 1 [~ o dl o 1% 2 ¥ o
AuileAn lunEfuatiuena ldainnsaudaiduaiuiiea lunneudals enafeeldan
o A [~1 = 1 1

‘vimmﬂ’]mmﬂmaﬁluﬂ’]iuam@’] Kips}
wia: be sick of; be fed with; be bored with; have had enough of someone or something
718 AN AR A NE NN UEAU (related words)

¥ o dld o o 6 o [ a aa dl 1 ] dlsz
nsldAnRAuduRusiuuandsnIsudanis Wi AMNNEIANNNNE  (synonyms)
o v o a dl v °
ATRTNTINH  (antonyms) mﬂgmﬁ (negated antonyms) waznisilagulaseasieuesnn

. . . [ o dl % U = o ] [~3 ¥ %
(reciprocal lexical items) sfluAtulanlfmauruiawindeniu agnelsfinu QLLﬂ@mﬂq
= A o KR =K o ¥ 1 a o o
wansutaanlaaAieistadauaafanatalssn1s  WW UL anuy  wazdadszuda

o e o a I o A v a o 1 I 1 o dl

WIIZATNEIMANEAIANAN A NRNN eI aUR g N AR NN LLmiﬁJI‘ﬁnﬂﬂ’]VI@"}N"}iﬂ
M anriuAauls
N17UNA(LAA): shortage, want, lack, need, deficiency, deficit, shortcoming
winulalaefansanisesdilsenavan Aulanimdanguazidasulyl
N199U1A(LAA)1IN: shortage of water, lack of water
N17UIIAAINNATNNTD: one’s deficiencies, one’s shortcoming
n1371@ AR shortage of vitamins, lack of vitamins, need for vitamins, deficiency in

vitamins, deficit in vitamins

38 |bid., P.153-157.
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2 0 o | 1% o . . 39
4, ﬂ’]ﬁ‘slfﬁﬂ’mﬁLLuﬂﬂ?ZLﬂVlﬂﬂWﬂﬂfJ’]\‘]jLL@%@’]L@WWZL@WZQ\‘] (generic-specific words)

4 o ¥ o IS 10 o Y =
wnluniesiuatiliAtanizianzas Tunisulaiwiriatuundsuinnegnine Tunsil
dwiuliiulanssning  wnantiuldlaFunisdiuiulsvidunanienaldiiaeanauun
dszinnagnanderlunimudlale
szineltasdn9aad: The Poy Sang Long festival
TneAndn “dszindl” Ae ArdauunUszinmednandnee audailuandn “festival” dou “Uas
! ” dJ & 2 & “ ”

A9a09” Faluaanizianzasulalili “The Poy Sang Long
5. n3ldiAnunNngTeRaAMNUNNETE L BuLe Y (secondary and figurative sense)
a o 1 o P = o 1
ANVNNBTENRAT AN L TN Ia RN sauaTae v Am e LLRENaS I Aasle
v Wy v 1% 1 = o o =< = 1 @ o = o
falfiudalinauunnawinieniy Alunieuiisanalanumangsedlinssiuapaaaii

v
o o 4

- =< o o o a v = P , A o
ABANBANNTHTUUN U HLL‘]J@[ﬂ@\ﬁ@?'N‘]_l'i“LlcV]SL‘V]LWHQW@V]@zmQETﬁrJ’]N‘MNWEVImﬂ\‘IﬂW?VL@

D P

dll = = o o o :/J o v % Qdd‘
WNAWMELLALNANEAIATLAZ WL AT UAIANTINA AN UNNEIA T @JLLﬂ@[ﬁl‘ﬂ\‘iﬂ’]?QﬁW

1 |
= | =

1 o 3| a dl a o o % dl b 4
NSNARYIN LLZ\]ZLﬂuﬁﬁ‘ﬁ‘Nﬁ’]MVIZﬁﬁLW@@@ mf;’mw’mmmnuiﬂmﬂ’]m LLﬂ@iﬁﬁ]’]ﬁJVIE}l’L URNBINIT
dl o | 3// 4 IS A dl ! [ ]
galun19INuEReNa lil'ﬂ\ﬁ\lﬂ’ﬁ‘l‘ﬁgﬂ LULNINATNBINLULANE NN LTU

Hypocrite: AuLnagelangne Adenedndinieda auidinldnsaiula

agllidn  lunsuladendangvisedlunidnludnmasmnaesnimulaaunsaninliinis

b2
o v o o

= ~ = | yo o Yo Al
9l 1. MaRELRtNAMAVINEARAAMNNY 2. NNTIEANRTUNY 3.0 M AMNANANTUETY
4. M AR UUNLITIANBENNINTUATANBNTIZIA1LAT 5. NNTEAMNUNEIBIUATA NN

GRS

2.3.2.2 Amuanisudagendsngiisedlunganludmusssuaesnimula
209gWITel Tunn1E lunnsian
wannisutladanlangyiseidunidnluimusssuaesnimudadiysylamilunisfiansonm

Auanmunzan WeandmusssNaasdaansuaziiuansuansineiu seiRdeH 1 duannatile

b

unAl 4 iaNansandiAtnlanienusaz Al A1 laNANNIMNIZANNINTgA

39 bid., P.157-159.
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2.3.3 Ansuaznunaunisutladean ddengyise idlungdnludmusssnaesnimudla

aa =
2RIgNITE Tnicld

2.3.3.1Anwnsudadanlaitsnguiselaiiunidnludmusssnzeanimula

PN =
1BIgNIT Tnicl

gnasl Tundl ™ 81989 Larsons " lunisutla@enilaitsngpiseldiflundsng ludmmsssw
2a9n#uUaI1 “A translator has to consider not only the two languages but also the two

cultures.” HutlalaiiNeausfiasiat U NEULALNIENINABINIH WAFHBINAITUTEULALNTENINY

'
Ay o

ARITINUTITNAE wisunanzdsiulidsngise liiflungan ludmusssnladmusssuniisena

L)

a asa

dl 1 % aa < &
\Hean1aNAMUUANFN A UIULU szl 3096 LTus
Beekman and Callow” t@uanisiaanlunisufiiloym ianumig

1. msldAauunszinnetaninepudonindssAresunedsznay (A generic word  with

v ¥
o 1

descriptive phrase)  fuilannaaziaanaanganuiisaesasnglidaanauianizglngsns

v v
o

Augwisalanizntihfioesdel visesnaaziaenNazIenaANTNgeset N TaNTwiTe

1
a 1

= o PP o Y T o
weneANtaunsBeumsuiudddedluimusssunimulageauesiiumanily
& o @ o ¢al < v o v A :s' a :// ¥ =
nesuatiuiunan Adlathuilwmnenan guilanssiaeniazesunamnuiiuliiaziaan
o dn e o < g
nandaun lldnAtysetlsziiuaesises
1.1 AR UNLsTinnedandneaena ANSdEN TueNaNE Uz sLnssudni U [generic
word + descriptive phrase (form)] 111
fqael : Thai fast food, hot curried noodles with chicken or beef
1.2 Aduundszinnasnanineaengaufaenisuenisglindnensvisadngdssasd

[generic word + descriptive phrase (function)] L1

N3?1U: action to show respect

qwestid Tunl. sutladuga. AuwaRad 4. ngawne : Ainfiniuisginaansniuninendt, 2552.uiin 297-325.
41

Larson, Mildred L. Meaning-based Translation: A Guide to Cross-Language Equivalence. New York: University Press of

America, 1984. Page 163.

42
Beekman, John, and John Callow. Translating the World of God. Grand Rapids, Ml: Zondarvan, 1974. Page 298-325.
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1.3 ffhf%ﬁLLuﬂﬂizmmﬂ'Nﬂ?’jwjmmﬂmméi'mmiumﬁngﬂéw@’“ﬂwmzu@zm’iﬂ‘ﬁ' [generic
word + descriptive phrases (form+function)] 4
1944 : Traditional gesture with one’s hand pressed together and raised to show
respect or as a greeting in front of one’s face

1.4 Adruundszinnatnanineaenaaninenisnfsauineay [generic word +
descriptive (comparison)] 11
‘u;"wﬁl: egg noodle similar to spaghetti

2. n13lEANEIN (a loan word) Haadilszinn Taun

2.1 AEl (borrowed word) Aa AEluRENINEannaNnAuATud YT Te N E L auEY
Tmmﬂuﬁﬁﬁmmﬂmmmﬂ | 1A duanne uazan i J5en dssna T (s
Andusdszimilanunsni W lumeudaliwiaiusilun s

2.2 ANENUTRANRUANY (loan word) A ﬁﬁﬂmﬁL%hmﬂfﬂummuﬂ@ alaiifugauniia

P ya oy o A & A A gy
?J'adﬂf]‘isf’]LLﬂ@ LL’Z‘]:?iNNﬂqqﬂﬁﬂqﬂu@ﬂ@qﬂﬂgiﬁL?ﬂugmﬂ’m@\ﬁﬂqﬂﬂuuﬂL@ﬂﬂ@u Lll'ﬂﬁ]fﬂ

'
[

Twuann loan word aznaneiiiu borrowed word 16 nisutlanldfenndsliium

o

Fanresaudinlun)  fulamasliAEndsenevdszinnatnandneldfiae luafausnine

afanvanadnlluiunuazlue douluaissielunldllisiesenaacndidn

g [ %

aa a < 1
NI1TAY AALN AaA 1@ﬁﬂ§‘3~l sy

a

3. mslnsunundisedantngudmusssuaeanimula (a cultural substitute)

Tunsainguilaliannsnudagenlidang ludmmsssnaesnimuladioedanisviaasy

'
[ A A v a v [

4 4 ilt-al t-ﬂl o A:;d =)
AN mumnmﬂfﬂmmﬂmnghq BUGIINTDIN U AN HANHULUTDNNUNN AR ARIAUN

[
a a

a2 gy | v aaal ° o o G ¥ @ a :
Ui avfiesuaeirauuNigegnnine Fanliacsinnudatudaniduieiaase g
pannszaaned Wawladlunimdinguuda e1aldA191 “dandelion” \lasainaannIzax

NAIUAY “dandelion” RAnwuzAANeIfiv

43
Ibid., P.315-325.
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Tunisudadenlitngviseldidunianluimusssuaesnimuda  Anasufidoymnansds

o dy ¥ o o 1 2 v o a v o A v
U 1. ﬂ’]ﬂﬂﬁ’]"ﬂLLuﬂﬂﬁ‘?&LﬂVI’ﬂﬂ’]\iﬂ’J’]\‘i“]ﬁl’mﬁﬂ]ﬁlﬂ’]@ﬁ‘].l’]ﬁlﬂ?:ﬁﬂ@ﬂ 2. M3ldAan 3. n13ldnnsg

Ay o A o
LL‘V]H‘V]ﬂ')ﬂl@ﬂﬂﬂ?qﬂgiquuﬁﬁ\?ﬂﬂlﬂﬂﬂqﬂq wila

2.3.3.2 Amuanisudagen lddsngvize liidunganludmusssuaesnimudla

203499t Tunin i lunnsiey

waniuuan1suladan lldsngvise liidunidnudmusssnaesniwudaiidsslamilunng
° a dl dl o dl | o 1 ¥ ¥ o o 4 QI
wALamFEuNzaniilesandmusssnuAnsiussndnedeansuaziuansenarinliizesds

wildtanguise ldidunidnluendmusssunils §adelalivannieiiluumy 4

2.4 NIANENBIALIIZNALAITNUNNURIAN

2.4.1 AnwuarinuunedAtlsznauaumuneussqetluA (Componential Analysis)

2188 Eugene A. Nida

2.4.1.1 AnmesdsznauninunnieiussqatluAn (Componential Analysis)

2188 Eugene A. Nida

Tunaunasdlsynatmauudieaadn Nida™ nan991 N13ANTNDINA N LA NA NN LS

(Types of relations) azdaelun1sniAudinlaaeflszneuniapanumaing lEN1nau Gaansmie

o o o 1 | dl o dgl
ANANNUTANTDLLNeanEuALszIAn Ael

1. msuuan  (Inclusion)  wwnaieAmilsAtanadaaduNieluibazindendiuazagy

AVTNMNNLTEY BNFIBENY A9 Poodle BNuNeDequanuguils Poodle Asunenagia

v
v & o o

P v = = o = g <A R o &
LL@giummﬁﬁLﬂﬂQﬂuﬂMNqﬂﬂ\j@mq AL QWHQQIMQQWNMN']EIVQ_JSHQLﬁ@NIﬂQﬂQ@mQLLﬂzﬁQN

dl Aﬁl =2 o
ﬂ’)']llﬁll’]il?‘ﬂ\‘i@\'iﬂ’]sﬁ\?Lﬁﬂﬂiﬂ\m\‘i@‘u“ﬂ

44
Nida Eugene A. Componential analysis of meaning: an introduction to semantics structures. The Hague: Mouton Pub, 1979.

Page 11-23.
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2. N13ALNEA (Overlapping) AMVANEANBIANANEIIZANLINEAMY 8nFaeeng A9 give LAY
bestow A&t wnudalunimiing a1alda1an <l whlanansneasAlsznan

o v =® ¥ c d' o :: =& £ = ¥ o 1
YAIALAT DNLLINDIALTZNAUNINUBIANTIIABIATUNILDINTT I WARNTFEAN97 bestow

finandn give WAZANIN bestow 1RLBNTNAMNANINUBLEBNNNINNTN give

v 1
A o =

3. NaANEiN (Complementation) AN TUNGNRNANHUENANANWTOIETNANEN] TIAINTT
I [~1 1 I o tzly
weinelaenilugungueas Al
' o ) =2 o aa ¥ o ) & Yy o )
3.1 ARssdinn (Opposites) wnalivANRANNRIEnuAuazdaattawiulédn W good uay
bad many Uas few here WAL there
3.2 ANALMY (Reversives) MUNATNANNABTNANNMNNENALINL 1 tie uAT untie alienate
LAY reconcile
3.3 gpaeiudinn (Conversives)  MHNETNANNNASUANILDINNINIEAVTDATUATIHOLY
dl o Y 1
NATNNUUIN T buy AT sell lend AL borrow
4. mslndiu (Contiguity) nauA et luanszANdNiusiasidneurag Indfudungs
v | . 5| % d' o 1 tzl” v = .
nNau (cluster) s walk, run, hop, skip Was crawl Wluwsay deAmaniilaziasalsenay

Y o o LA A = - - A ° ) o
Iﬂ@lﬂﬂ\‘]ﬂu LLmLN@W"Q’]?M’]QQ@Qﬂﬂ?xﬂﬂuu@’]ﬂjﬂ\‘]ﬂﬂ?xﬂ@um@%ﬂuﬁ’]LLm@ZﬂqﬂWZQWN'}?ﬂ

P M N A NANIEABIALF AL AN b

Tudrasaadlsznatmasnn Nida™ nanadiesdlsynauaasmiginisaniiaaanttly

anulszinn 1aun

<

1. asAlsznavsiall (Common components) @anawlueAlsenaUsINIBIANNUNIEUBIAT
1 [ 1 a a all 1 1
U A9 coat NN@euluLBUNALANFA19eantlan
1.1 The coat has a fur collar.
1.2 The coat matches the trousers.
1.3 The coat of the seed is very tough.

1.4 Certain dogs have a very shaggy coat.

45 Nida Eugene A,. The theory and practice of translation by Eugene A. Nida and Chalres R. Taber. Boston, MA: Brill,2003.

Page 70-78.
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1.5 One coat of paint is enough.

& Yy o , o o > \ o o - o 2
aziulfidn A197 coat wsazAEAMNMNNELANFNNTY winnAResAilsznauialiae nns
UnAgu nMsAsaLAgN (covering) asliannsnldesdsznauialilunisuanaaunung

289A" 17

a9ALlsznetAAsey (Diagnostic components) MNNEDNBIALTENAUALENAYNNUNLINTIG

= " e Mo o o % o | aa
AIMNUNENTANINNINUU LLthZV]N’]?ﬂiﬁLLﬂﬂﬁqu‘ViNqﬂVN‘ViNﬂ1ﬁ qqﬂmﬂﬂﬂ'\ﬂﬂ?:ﬁiﬂﬂ‘ﬂﬂ

1 2

A9 coat AiewilszTan 1.1 uaz 1.2 NA91 coat sxydaidadin Tullselan 1.4 A9 coat
[ =K % o o n’/l v & a G o o dl v
nauuNeeduINIeIqia ANl nisAumesAlsenatfnnziiRenisdanaAiuanien
A a dl A L3 o :;
wsatFumialdssypanuunisaesesflssnaunitiueg

ANAUTZNALLETN (Purely supplementary or optional components) ABNNTLANITRAAAINN

v
o

pandsaslagldlduasuudasarunanaeesan iy dszlum Bil hit John fauanasiadia

v
1 a a Ly

asdednfanantiulnaslaviselilisla Gesineainiszlan The ball hit John deganulyl

aflusasssdesedainanuaanilaurinaesaaiuatinesalaviralilfsala

k1l

4 v 1 4
o = o

7198l Nida ldedunamaiialunisusanasmlsynauninagaiiaanuliiaanaint InaSdumna

v

=
U

46

ueinadAlsvnauranaananniy leasanadslsznaunanaz luliAaNANA9Ia9AN

A
o

wenesAlsznauitlsnguieaiaisaninndn wilildesdlszneurisunnaesaanmnng g
A9AUENO LN AMUAN BT IDINGNEIDUTBIAINUNE)
= I 1 :; | 4 o L | | A I 2
BeeavAdsznativaniuluinooguuuliauuNeIe9A) AnieNAmlauLazasng NN
ngavinnanily

& all A & a 1 & dl o 1
anasALlsznaunmae wanasAlsenauidiueanty iy asAlsznaunaunsnsnaaninglu
MangANNUNNgaaIAl uasliiinesAlsznaundAnyunisianuanuuunaasluwng
NMUATELIIIATEINT AL L ATt AN AsTEUINgANTNNE AN e

nmuadnesAlszneulaniamuansuziau wnizau weunguiauluusazaiumung

q

*® bid., P. 74-78.
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FiaasineNsuanasAlsznaLl
1. Bought a chair

2. Electric chair

3. Address the chair

4. The chair of philosophy

v
o

AN91 chair Tulszlaa@lssTaadingdiu a1unntiiuineanasfdsenal@aan

1. 2. 3. 4.

a. manufactures object a. manufactured object a. person a. positive

b. for sitting b. for sitting b. prominence b. prominence
c. for resting c. for execution C. parliamentary  c¢. academic

nanataaagil lunisuiesAlsznataundne1asAn Nida wusin lAN R Dean Uy
ANANREIaATanUaTll 1. n1TRuan (Inclusion) 2.n17ALLNEAR (Overlapping) 3.NNTWANLAN
(Complementation) waz 4. N131N&MW (Contiguity) wazllaNa1suesAlsznauaesan Jiun
asAdsenavunananyszinnluwsazAn1diiae Ae 1. agmlsznauyiald (Common components) 2.
a9ALTENALAATIZY (Diagnostic components) kag 3. a3ALlsxnauld@sun (Purely supplementary or
. dl o 1 v [ v [~3 e
optional components) aszasALlsznatusazsznlfiidauda fazaunsnmasdlsznay
NanuAa9A liae19de uasaniiu WWiinesmlsenauaasanidse lulfazA1tinNnanFes L
dl a 6 1

wrunwieRautueeslsznauwaazdssinn

2.4.1.2 NmunasAlsznauaEnunenussesilual (Componential Analysis)

2849 Eugene A. Nida 1l lun1534a

Tuunany §adaztinuuanienes Nida hldszandlfineatialunisuanesdlszney
o a di - o ' o R ¥ ~ A o
A99AIMIENaNedALIsTnatA N TKNsaeIA luusaz A il AetinsasuBiaunign WaTinmn
whauiausuludunausaly deludunauninBFaudausiu Nida 1Htinasdlsenatmniaaaiunang
= a

PatdlunguisafianiapeaiuinBesluuiouey  InauanesflsynaunI9ANNMNIEIBIAITEINN

AATIZI ML UIAY
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242 AnsuazinuuaedAtlsznauaaunieussqetluAn  (Componential - Analysis)

AaN Mildred L. Larson

2.4.2 1AnmesAlsznaumumnnenussqagluAn  (Componential — Analysis)

A8 Mildred L. Larson

Larson " nanadn  fuilapdsiiansanesdilsznauanunungiussqet luA1LEeaInA

o 1 @ o o dl = dl % = ¥ A o
M@’]F;I“]ﬂ’]VLN'ZQ’]N’]?ﬂLLﬂ@Lﬂuﬂ’]ﬁlﬂ muuﬂu@ﬂmmumimimu AAIMHNUNIEATUNVIVLLASLUNBUNL

v
o o

Waune Al angtuuusiadnus Juilanasainienmanunungesan luntefineiusitinauely

stuuvresA lunmaiuula

'
o o

o 1 o a al d‘ dl o v Vo %
AwsazANAITNIUNA NI segnriawasenliude iuansazidinla

4
Amung luANtil deaitlanunsausngesiiy

a

1. A9794 (Thing) T9dauu1nTluAIN (Noun) 1K Hiv AL 1508 wtlade 81113 AANNsn
=S
NNIANEN
2. wrn13al (Eventaction) avdauniniluansen (Verd) 1 39 16w sz fiu g e

v a &
Wnla N

o G

3. @vurene (Attribute) %qmummﬂuﬁﬁ@mﬁww (Adjective/Adverb) 1 e1a fagui
d?.l
PUALNRALN
4. dauiNeaiied (Relation) BedaunnniluAywum (Preposition) wu 1w 16 Anuding
v
AINTIN AN

|
<

WIETMANTGATDIANINUNIEY AD BIALIIZNEUNINANINUNIY  BIALITZNALLBIAINUNY

o %

[ % [~] o dl % % I 1 a &
qzganfuiudanaegiuansazidinlapnumnaenugtiuunienimn Wy dan HesdAdsenay

4
a a

ANNNUNNEUDY 41N Heisu oAt luty aaunsaiaundszneuatng lusu

47
Larson, Mildred L. Meaning-based Translation: A Guide to Cross-Language Equivalence. New York: University Press of

America, 1984. Page 55- 88.
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o o ol [ % dl A o aI/ . o . o .,', @ [ d'
ANANNUFINAN I UTIAD ARl (generic) AL ANLBNNE (specific) A9 lLhifluAnR
NANBNE BnFatady animal WuAiall we dog, cat, sheep uanantz na1alddnan

2 = d‘ o o o al/
L@WWZGLM?’]‘EIZ\]ZL@‘E]ﬁ‘V]LLﬁlﬂﬂW@'ﬂﬂﬁW@@ﬂ@Wﬂﬂ’Wmiﬂ

ANIMNB9ALIZNELNIIANNMNILURIAT (componential analysis) Aa N13UesAlsznay
AYNVNIEUBIAT (meaning component) MUANFINAINAEN 7 wnAaedAl EesAlsznay

$qu71 (shared component) AldanfugiastinuFaudiay

v
Y o o

Tunsutlasaumainaiuieliannisuile TRA I wmuiule aei §uilamasindaniil

48 A o Y a o a a 9 A @ ad
) WA LLUAAMNWNILUNAN LL@QLmllﬂq@ﬁﬂqﬂﬁquﬁNqHLWquiﬂ A51LEuA%

1140 (Central Concept
! PR PypR Ny A o o /4 A p o
mﬂm@mmmﬂmmﬁmﬂmmmﬁm ﬁluﬂ?mmiumﬂ’]ﬁlmﬁwuﬂuﬂ’mﬂﬂmwmwummumammﬂuﬂu

AN MU= AU

anNNeeiesdilsznauaetan asainAmusazailungufiaussdlsenataaumung
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6. AIMNND
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6. LHBINAY
9. ALY
10. BTN

1. NANIS
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1. vnesAtlsznavaasinimsngmiunguedesvasesflsznauresninim ngaziadn
BNALITTNAUTIARINTIAY LU
L ° - 1 ! ”
a9ALlszneuTesAINTEIng Aie “fnu
mﬁﬂ?zﬂ@mmﬁ’]mmﬁmqw A “small charcoal”
MaiAmanvesesAlsznauAINIENgang e Ae “charcoal” InafiA12EMedn “small” latiAIMAN

12404ALTENOLANNINEAINHIEINEE “charcoal” NadeLiLAIN B e “Tm” azwud

o R o [~1 dl 4
AU AU unilannn

2. winesAlsznauredAIN I ¥ISINgruNdaunseiuesAlsznataeasAn e Ineiduunaziadn

o & o |
ANNUATNILALY LTU

asdilsznavaasinniming fa i’

BNALIITNOUIBIAINNHNEING 1 A8 “without added fat or oil, with clarified butter, ol or fat”
B9ALITNELILNAIUIBIAINIHIEINEE “oil or fat” AssriLesAlsznauAInIEIng it
LLm'erﬁﬂizﬂ@uéujm@qﬁﬁmmﬁmqw i “without added fat or oil, with clarified butter” laimariu

6 o 0” o =® o [<] d! ¥ =
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3.3.5 N39ATLITRY AR NAIN

fRdesiesnsunAizeAulani s asngednA lanlesdlsznaunsaiuAnsannie ine

NNNge uazfinansuansnaluguuudadan (%) Auiu faduarlEntsmndadounieatinanans

AUIUBIALTTNELIBIAINN BN ENRSILAINIE e x 100

AuIUBAlITnaLIaIANNTE el

Tnanadninlsavetlugtluavlafious (%)

AARENNNITLATIZHA

wNNEIme] - Aadnmadss udesuwresa s e luusavdasaedeyaismnnlfiiuann

ADUBEUTAN NUUAY AU R&D Section Manager §AnAugasamsilszansiu “Ausinenin”
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qunsain 15 duanndin

o

qilnand i

a v
naen aau

agALlsznay da1d Scoop Skim

AIMNUNE

1 N1INTINN Ain

al
2. NMTLATEN

5 ladunay

Wi
A o & P .
4. LATANATY B nNeem 1818 | Scoop A ladle, spoon or skimmer, a
VN spoon, a special skimmer or a

small ladle, adsorbent kitchen
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paper

RUEGREN

=
6. AIMND

- o o £ A o
7. AnUszaaA WABBINTLNABIN
ARNANHIUD
YNUAT 4T
£
TOUNDIUNBBN

AN N TOY

To move something, to
take up or dip into with or
as if with a scoop, to
gather or collect swiftly and

unceremoniously

To remove surface layers of fat,

froth and scum, to remove the
last traces of fat, removing

cream

lagiuaanaind
71/
dsj a
8. LHBINAY
9. BN dn9ana
10. BN
a d”
1. NANI9 £1NTUU
12, WIUNN
13, UFHN0U
14, NAANT
15, 198"
16. ANIN
17, dounanuan | &shiagluinise A simmering stock, sauce,
Tueaman soup, stew or jam, a

consomme, unhomogenized

milk
18, ROUNNN
dndouanulndiAsan1eesAdszney | 25% 50%
AYNVHNETBIANNNEN INELA LAY
MENBING
Autlailfpauvanelndidesudn | skim

X
nlnaninngn
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AMNANTNAIULIL A9 “Fa1d” Ra1uuaIAlsznatuaA1yiads 6 a9Alsznay

AN97 “scoop” NANUINedALIIENaLTBIA1TaAY 2 89ALTENal AN91 “skim” RanuauedAlsenad

Y v
o

PAIANNIAL 3 B4ALTTNAL

d‘ = c o o dl o s °
WanBauneuasdlsznauaes ATNNBANNE I “scoop” NATINLAN Alsznavaa9An

e nendamaiily 1.5 asflsznat@msAnmiuoms dall 1.5 x 100

A uILAD THNaANE A 25%

P al - o o . ~ o - o o
LN@L'LE‘E]UL‘V]EI'LI'Nﬂﬂﬁ‘tﬂ@u%@ﬂﬂqﬂflﬂ’]’ﬂ\mQH “skim” HA1UIUBNALILNALURIANNI AL

Y v v
o o

a4AITna LA NN U 3 a9flrznatRIAnA Il A9l 3 x 100

IHaAUILLED TBNAsNEAD 50%

A7 “skim” HAndndanuilefimuigandiA1dn “scoop” AW AINMANITINT A9 “skim”
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1. nIgne
1.1 "8
aNAUTENaL A8 Deep fry with Fry Render the fat Sauté
AIHNUNNE moderate heat down
1. ngnszan | nem Shaking and
tossing
o mawisen | 1pesald 709 | The pan The fat is
9 uA9eNTzA% | should be no | usually
gy more than a heated
third filled before the
with cold fat food is
added
s laduuar | Sudnd duude | Fator oil Fat or oil, Animal fat Fat or oil
vinsy fulan sy lard, tissues
dripping,
butter
4. Lﬂd"al"a\‘imﬁ neene neetay | Deep pan, Pan Heavy pan, Fry pan, saute
Lﬂ?@ﬂ%@ﬁ oriental wok oven pan, heavy
sauce pan
5. Lﬁ%\iﬂgq
6 ANND
7. anisvasd eietingi To shallow fry
NAALNNDENY food in hot fat
Faeningiu or oil, to cook
it and/or
brown the
surface
6 BOING Il (moderate) (low) heat

heat
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9. ALY
10. BTN
1. NANIS

12, WIUNEN

13, TNl
14, WAANWE YinaTiy Quickly The surface | The fat The cooking
sealed, of the food content is liquid is
crisped and becomes released and | reduced,
cooked (if not | crisp and can be thickened and
too thick) browns separated sometimes
quickly from the strained to
before any remaining form the
juices are tissue sauce
released
15. KAAN
16. ANIN (if’l:ﬁé)?@u Hot (fat or oil) | Hot (fat or Hot (fat or oil)
(ﬁwvu)gﬁ@m oil), shallow
or deep (fat
or oil)
17, AVUNAN neiiea la Savoury and | Savoury and Small items,
AN 243N sweet items, sweet items, slightly thicker
large items, fish, poultry, pieces
large batch of | meat and (chicken, for
food cutin vegetables example),
small pieces potato, meat
or fish
18, QEUUN | g9 150 Between 175 150°c
avANTATea | and 195°¢C
dnduanulnfiAsamneasAlsznay | 50% 30% 35% 40%
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ANNUNNEUBIAINEN INELAZ AN

MENBING

o ¢:4I U v a [ % o
AwanliaanuuelnaIALNALAN

Deep fry with moderate heat

o
nlnaninngn
1.2 \AeIU
agALlsznaL \Ae Coatin syrup | Deep fry and Pan fry Stir-fry
AINNNUNE spread with
sauce on top
. ~ .

1. N19NTENT | LAADL LIaN Moving,
turning,
stirring

2. nawseN | aonen assana The pan should

Ltﬁoﬁzgﬂ be no more
d‘ .
LATENLIg than a third
filled with cold
fat
s laduuas | Wodi Fat or oil Fat or oil
Ui
4 LATRNATA neene Deep pan, Frying pan | Wok
oriental wok
- g
5. Agadtse | Wmna
3
6. AIHD
s d‘ o al .
7. f«;mﬂ@zmﬁ LNBNIBAINITAY To cover In preparing
o p ) .
tsainnen e | pieces of Chinese
v 9o A
wiuliiazevi/sa | cooked or food
pansd el | uncooked
AINNAANTAL food with a
SNl

liquid, to seal
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in flavor, to
add flavor or
to improve the
appearance.
To cover an
item with a

batter, sauce

or other
preparation
6 @LNG W Agusau (moderate) (high) heat
heat
9. BUNL
10. AU
1. AN
o Tuvin
13, TN (fwvu)ﬁ@mi@ﬂ Small
quantity (of
fat or oil)
14 HLARNE shiANas Quickly sealed,
neauLaE crisped and
iapamATiasn cooked (if not
ia too thick),
sauce on top
15, 13AN
16. ANIN (fwfu)é‘@u Hot (fat or oil) (to cook)
very rapidly,
hot (oil)
17, AVUNAN gin 1an Pieces of Savoury and Small thin
AN cooked or sweet items, pieces of
uncooked large items, meat or
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dipped in large batch of vegetables
batter or food cutin
coated in egg | small pieces
and
breadcrumbs,
patisseries
coated with
chocolate,
icing (frosting)
or glazed
sugar, coated
in syrup
18. QEUUNN 7EMIN 80 — 100 Between 175
ANA and 195°c
dndaupnulndiAsamneesAlszney | 41.6% 37.5% 25% 33.33%
ATNUNNEUBIANNNEN INLLAZ AT
MENBING
Autlailfinnnamanelndidastudn | Coatin syrup
A nemnige
1.3 nan
aAUTENaL nan Deep fry Fry
ANTHUNNE
1. NNINIENN

=
2. NITATEN

lavinaiy sialn 15

The pan should be no more

The fat is usually heated

WINUTRY than a third filled with cold before the food is added
fat
5 laafuuaziingdi | wnsii Fat or oil Fat or oil, lard, dripping,

butter
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4 LATRNAY nFNG LATANNAA

Deep pan, oriental wok Pan

5. Lﬂ%qﬂg\i

6. mm‘ﬁl

7. anisvasd nlvign

5 LTOINAS

9. FUNL

10. BN

1. NANTY

2 tmen

R 1Er ol

14, NOANS z‘édﬁﬁﬂﬁqmﬁuiu Quickly sealed, crisped The surface of the food
and cooked (if not too becomes crisp and browns
thick), sauce on top quickly before any juices

are released
15, LAA"
16. ANIN (ﬁﬂﬁu)ﬁlﬁﬂm Hot (fat or oil) Hot (fat or oil), shallow or

(WNL)5aUAR

deep (fat or oil)

17. dounanvian | idedndsineg amag

NA AN YA

Savoury and sweet items,
large items, large batch of

food cut in small pieces

Savoury and sweet items,
fish, poultry, meat and

vegetables

18, ROUNNN tlseanns 180 89A7

Between 175 and 195°c

Temperatures which seal

the surface rapidly

Andoupnulndipeanieasdlsznay 55.55% 66.66%
ANNUANIEUBIAINEN INELAZ AN

MENEINg

) dl [ v o o

Audanliimnnuunglngdinesiumal Fry

X
nlnaninign
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1.4 991
agALlsznaL 79U Dry-fry Fry Fry without Half- Parboil
ANNUNNE cooking oil cooked
. msnswin | A
> mawien | laiudniae The fat is The fat is
(Zuwﬁ@ﬁw usually usually
iielai 1t heated heated
Aavdan 1) before the | before the
food is food is
added added
3. lasuuar | Wlglagdis | withoutoil | Fator oil, Without
vinsi Uaz1nTis or fat lard, cooking oil
dripping,
butter
o witeandn | wiedu Non stick Pan Pan
naEne frying pan
5. Lﬁ%@ﬂﬂ@ﬁ
6 ANND
7 antlszasd | deiuenls | To heat and To boil
1N cook food in foods
a frying pan until they
without oil or are about
fat, to half-
prepare cooked
spices
5 LHRNAY
9. ANUUUY
10. AU

AN
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o Tuin
13, N0l
14, NOANS wagn The surface | The surface | Not cook | Half
of the food of the food thorough- | cooked
becomes becomes ly
crisp and crisp and
browns browns
quickly quickly
before any before any
juices are juices are
released released
15. AAN
16. ANIN (Lﬁ”@mmﬁﬂ?ﬂ Hot (fat or Hot (fat or
ﬂmzﬁm)ﬁl/u oil), shallow | oil), shallow
FhFu or deep (fat | or deep (fat
or oil) or oil)
17. AVUNAN ﬁfﬂmu‘% Fatty food or § Savoury and | Savoury and
AN Uanam non fatty sweet items, | sweet items,
food fish, poultry, [ fish, poultry,
meat and meat and
vegetables [ vegetables
18, QOUNNN
ﬁﬂ?‘i’]%ﬁ')’]ﬁﬂﬂ&lﬁﬂd%’]\i 43.75% 25% 37.5% 12.5% 12.5%
ANALUTZNALAINANEURIAN
e euaz AN EINg
Autlailpaumanelngifes i Dry-fry

ANNE IadINge
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2. A
2.1 Taan
aNAUTENaL Taan Pound Roughly Pound
AN
1. NN9NTENN 20
2. NNILFTE
s ez
SEe
4, Lﬂdﬁlmmﬁ ATA @70 WA Pestle and mortar, Pestle and mortar, mechanical
mechanical means e.g. means e.g. food processor,
food processor, grinder or grinder or powder mill, a bat or
powder mill, a bat or specially shaped hammer
specially shaped hammer
5. Lﬂd’jl‘“ﬂ\iﬂ’g\i
6. mm‘ﬁl
7. anUszasd e umn wsila | To bruise, break up and To bruise, break up and crush
m’ﬁﬂmﬁ’lﬁﬁ) crush any hard food item, to | any hard food item, to beat
beat meat in order to meat in order to tenderize it or
tenderize it or flatten it flatten it
5 IHRNAY
9. FNLUUY
10. AN
1. NANY
12 viuiin
13. TN
14, NAANE Wdinfu 14 Smooth consistency or a Smooth consistency or a fine
witleln Wiuan fine powder powder
15, bAQN
16, ANN ?Tu@gin”m”mqﬁu Roughly (pound)
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AINNANBAINIT
laanazeang
ANINYVENIRY AL
1A TT ey
1 3 a

lilpaziasnau
DERIG

= o = |
VALY ALl
nslaanuuL

Ve

17, AVUNANUAN

=1 v
nesiney pelaf

Hard food item, meat Hard food item, meat

WIN WAL
y
LVATENUNA
1NBEN
18, AN
q L]
AndnupnlndiAsanieasmlsznal | 25% 41.66%
ANNUNIEUDIAINE INELAZ AN
MENEINg
Aulanlfimnuuunglndipeaiuan | Roughly pound
4
nlnaninngn
2.1 A1
agAlszneu AN Pound
ATNUANE]
1 N1INTINN AN wNa
=
2. PN9LATEN

5 ladunay

1419714

A o
4. LATANATI

4 oA Ay =
ANNUTRANRUNANL AR

Pestle and mortar, mechanical means e.g.

food processor, grinder or powder mill, a
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bat or specially shaped hammer

5. LATENLIR

=
6. AIMND

(Muasletnause)iseee

7. qnusraed

12
14

~ 9 o = o =
e liazipaauas Idie

To bruise, break up and crush any hard
food item, to beat meat in order to

tenderize it or flatten it

d” a
8. bIBLWAN

9. ALY

10. FALN

1. AN

T
a

(NN)AS

12, TN

(Hnal)aginawss

13 TN

o

14, NAANT

o

& P
LATANLUINY

Smooth consistency or a fine powder

15, bIQN

16. ANTN

17, AVUNANUAN

AFUNLN NAUDNA UEHN UEASnD

aL o [ a d‘ al'
daednene dngaALkazLATeNL N 19

Hard food item, meat

N17172NaLIBINITANA
18. ROUNNN
fndaunNInALARN198ALIENE LA NN TEIAT 10%
N euaz AN ENEINg
ﬁﬁLLﬂ@ﬁIﬁmﬁwmﬂﬂﬁLﬁmﬁuﬁﬂmmiwmn%m Pound

22 N

agAlszneay

AIMNUNE

nu Crack

Crush Smash

1 N1INTINN

=)

al
2. NMTLATEN

5 ladunay
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131

;ﬂl o
4. LATANATI

c A a A
UB9LI91TDAINH
ANHUZNAN]
=~ = 1
e ua g

a41n

5. LATBN1gS

3
6. AINUD
7. andszasd | ivaliiuen dald | To break To squeeze or To break into
] v . . .
Hmimman something so that | press a solid, to pieces
Waldinne is does not extract liquid, to
separate, but very | turnitinto a semi-
thin lines appear solid or to reduce it
on its surface, or to | to smaller particles
become broken in
this way, to break
without complete
separation of parts
d” a
8.  MIRLNAN
9. FNLUUY
10. AN
1. HANNS Masldun@eln
o 4
ANNIN)
12. WULN
13. U300
o & 14 v . . . . . . .
14. HAQAND ldwaumn Tiu Very thin lines Liquid, semi-solid or | (Small) pieces

soeiuan wslla
vgaLluTy i1
NuNY YU

“ln%

appear on its

surface

smaller particles

15, bIQN
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16. ANTN

13
1o o A

TupgliudngaL

<3 =

IMINUTRBD U

(To break)

suddenly, noisily,

WINIEOALMIN and violently
FENYILILI %N
ingALeaY
ANNITONLILIY
17. AVUNANUAN
18, AN
q L]
Andoupnulndipeanieasdlszney | 28.57% 0% 14.28%
ANNUNNEUBIAINEN INELAZ AN
MENBING
Andanlimununglnd@esiuan | Crack
~
nelnennngs
2.3 11
avAlIznaL yu Crack lightly Clench Crush Grind
AN
1 NINIEN | MU AN 1An
=
2. NNTLATEN
5 lasulay
779934
-dl o al
4. LATANATY um A pestle and

mortar, a food
processor, an
electric or hand
operated rotary
grinder or a

food mill

5. LATRaLlge
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6. ﬁ’J’]ﬂJ?]I
7. AnUszan e Wumnusila | To break To close, To squeeze or | To reduce hard
ngaaanu Ju | something so | hold, grasp | press a solid, | substances, to
ldusarfaeindn that is does or grip to extract mince meat
Ny Lﬁﬂﬁﬁ?@ﬂ not separate, | something, liquid, to turn
AN but very thin | to close into | it into a semi-
lines appear a tight ball solid or to
on its surface, reduce it to
or to become smaller
broken in this particles
way, to break
without
complete
separation of
parts
5 IHRINAY
0. BNLUUS
10. BN
1. NANTY
2 thwen (MU 6 Ati)
STl
13, TN
14, WAANE walinilusas Very thin lines Liquid, semi- | Fine powder
UIBUAN appear on its solid or
surface smaller
particles
15, LIQN
16. ANIN (L)1 (Crack) lightly ] Tightly
17, AUUNAN (RN Hard
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“1a% vay

substances
such as coffee
beans, nuts,
spices, dried
roots and

cereals, meat

18, QOUNNN

o

ﬂZ‘iQMﬁQWNIﬂ&ILﬁﬂQVI’N@Qﬁﬂﬂ‘ﬁiﬂ’ﬂ‘]_l 42.85% 0% 0% 0%
ANNMNIEIBIANNNEN INELAZ AT
NENEINg
Arutlafiliipanuvsnelndideesusn | Crack lightly
A nemnige
3. BN
3.1 'f?\
avAlsenay % Broil Dry-fry Grill Lightly roast Roast Sear
ANHVNNE
1. A9 v (14
negin | ey
AT LHN
Tl 1w
3') Nan
2. N7 gm‘%ﬁ The food to The food to Many joints Many joints
WiTEN Vﬁd - be grilled be grilled can be can be
191979 | must be must be stuffed stuffed
PR basted with basted with before before
inae clarified clarified roasting roasting
aﬂf’%ﬁ butter, oil or butter, oil or
AeN — | fat, and fat, and
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UAY seasoned. seasoned.
N Meat should Meat should
ma‘??' be gently be gently
@%\7# flattened flattened
”ijﬂ %47 | and trimmed and trimmed
11971 | before before
la “53 cooking. cooking.
815 | Fish should Fish should
be scored be scored
with a knife, with a knife,
well coated well coated
with butter with butter
and oil and and oil and
seasoned. seasoned.
laafu ﬁ”ﬁﬁu Without Without oil | Without Fat Fat Fat or ol
LAY added fator [ or fat added fat or
‘L‘iﬁﬁ’u oil, clarified oil, clarified
butter, oil or butter, oil or
fat fat
Lﬂdilm nTene Barbecue, Non stick Barbecue, Oven Oven
A9 AN arill, a gas frying pan | grill, a gas
or electric or electric
grill grill
Lﬂdﬁ;“ﬂﬂ
139
m’m‘ﬁl
qntlsy el To heat To brown To brown To brown food
(NG ?77923ﬂ and cook the surface the surface before grilling,
wasi food in a of the food, of the food, roasting,
ﬂ?V"lJ frying pan to make it to make it braising or
naa without oil crisp and crisp and stewing.
184419 or fat, to tasty and to | tasty and to
NN prepare just cook the [ just cook the
spices interior to interior to
the right the right
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degree degree
6. e 1w Small Small
LAY charcoal charcoal
o. enunid | aruwu | Overor Over or
N| under (a under (a
heat heat
source), source),
over (the hot over (the hot
coals) coals)
10, FIDUN AN Radiant heat Radiant heat | Convicted Convicted
Fauan and radiated | and radiated
0 heat with heat with
good air good air
circulation, a [ circulation, a
naked flame | naked flame
or grill or to or grill or to
the radiant the radiant
heat of an heat of an
oven oven
1. NAng
12 v
13, 3oy (ﬁ”qﬁu) Little (hot fat
ﬁ‘ﬂﬁl"] or oil)
14, NOANS °177923ﬂ Crisp brown Crisp brown | A surface A surface
uagiq | finish finish crust and crust and
419619 without without concentrate | concentrate
ﬂnﬁlu added fat or added fat or [ s the juice s the juice
nay oil, the oil, the inside the inside the
18914 nourishing nourishing meat, meat,
juices being juices being | conserving conserving
sealed into sealed into all its flavor. [ all its flavor.
the meat by the meat by
the crust the crust
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formed on

the surface,

formed on

the surface,

tiny pinkish tiny pinkish
droplets droplets
appearing appearing
on the on the
browned browned
surface surface

15. 1981

16.  ANIN (GEREY Direct Direct Lightly Hot (fat or oil)

5a1) (radiant (radiant (roast)
1N | heat), heat),

intense intense

(heat) (heat)

17. dou 919 Meat, fish Fatty food | Meat, fish Meat and Meat and Food, esp.
NAN or non root root meat
UAN fatty food vegetables, | vegetables,

poultry, poultry,
game or fish | game or fish

18. BIUU Y- The cooking | The cooking
A {]5\7137‘7 temperature | temperature

will depend will depend

on the type on the type

and the size [ and the size

of the joint of the joint
dndauanulndiAeamig 32.14% 10.71% 32.14% 25% 17.85% 14.28%

AIALTENDUANUNIEUDS
AN e LaTAN

MENEINQH

AL anliaanurane
Tn&AsaiuannE e

=
NnNgn

Broil tkay Grill
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3.2 ’?1‘1
asAlTznay it Broil Grill Roast Toast
AAIMNVNE
1 nengenn | e ane(lBwmile
) a1l
2 nawsen | Insvnin iy | Thefoodto | Thefood to | Many joints
wanNAnnL be grilled be grilled can be
/a1 must be must be stuffed
basted with basted with before
clarified Clarified roasting
butter, oil or butter, oil or
fat, and fat, and
seasoned. seasoned.
Meat should Meat should
be gently be gently
flattened and | flattened and
trimmed trimmed
before before
cooking. Fish | cooking. Fish
should be should be
scored with a | scored with a
knife, well knife, well
coated with coated with
butter and oil | butter and oil
and and
seasoned. seasoned.
s lastuuay | Widlasiuuas | without Without Fat
vinsiuy sty added fator | added fat or
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oil, clarified oil, clarified
butter, oil or butter, oil or
fat fat
s \eeapiy | Atk 1o Barbecue, Barbecue, Oven The grill, a
Al Lm@mﬁmﬁ grill, a gas or | grill, agas or toaster
Aannsauann | electric grill, a | electric grill, a
d19uu mzunss | brush brush
5. m’é‘mﬂgq
6. mm‘ﬁl
7. amlazasd | e ignivey To brown | To brown bread,
the surface | marshmallows,
of the food, | cheese and
to make it similar items,
crisp and under the grill or
tasty and to | in front of a fire,
just cook the | to brown bread
interior to
the right
degree
s dewds | g Small Small
charcoal charcoal
9. FLIL witda () 1 Over or under | Over or under Under (the grill)
(B LN9N) (a heat (a heat orin front (of a
source), over | source), over fire)
(the hot coals) | (the hot coals)
10. AN I AuBau Radiant heat | Radiant heat | Convicted Fire
and
radiated
heat with

good air
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circulation,
a naked
flame or grill
or to the

radiant heat

of an oven
1. NIANIY
1o vhwin
13, TNl
14, WAANE ﬁﬂﬁﬁﬂ(fﬁw Crisp brown Crisp brown A surface
nseliniie finish without | finish without | crust and
) Lid:ﬂﬁﬂuzﬁw added fator | added fator | concentrate
Wit oil, the oil, the s the juice
nourishing nourishing inside the
juices being juices being meat,
sealed into sealed into conserving
the meat by the meat by all its flavor.
the crust the crust
formed on the | formed on the
surface, tiny surface, tiny
pinkish pinkish
droplets droplets
appearing on | appearing on
the browned the browned
surface surface
15. 1981 1Hinantiaandn
¢4
16. ANIN (mw?@u)ﬁ’v Direct (radiant | Direct (radiant

heat), intense

(heat)

heat), intense

(heat)
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17, AVUHNAN YA T Meat, fish Meat, fish Meat and Bread,
. e
UAN Wiedninung root marshmallows,
1an Uarsiaan vegetables, | cheese and
poultry, similar items
game or fish
18, QOUNNN
fndnupnulndiALaniasslsznay | 45.83% 45.83% 20.83% 16.66%
ANNUNNEUBIAINEN INELAZ AN
MENBING
AndanlsimuuunelndAestusn | Broil way Grill
~
nelnennngs
3.3 1|9
agAlsznal AN Bake Broil Roast Toast
ANTHIANNE
1. NN9NgENn | au
= v .
o, NN | wandunan 1Y The food to | Many joints
AU naniele be grilled can be
d’ =
YRGS, must be stuffed before
n/d‘d a ) )
MTUshNELA basted with | roasting
uaz ey clarified
NAaNanc 1N butter, oil or
NN fat, and
WOLTENIUL seasoned.
n1afiaziinly
~ Meat should
ay be gently
flattened
and trimmed

before
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cooking.
Fish should
be scored
with a knife,
well coated
with butter
and oil and
seasoned.
s latuway | Widladuas Without Fat
vinsy gty added fat or
oil, clarified
butter, oil or
fat
& AI99A% | 1M7L 190871 | Oven Barbecue, | Oven The grill, a
grill, a gas toaster
or electric
grill
5. m’é‘mﬂgq
6. mm‘ﬁl
7. AnUszan e e To cook in an To brown the | To brown bread,
W LU oven with dry surface of the | marshmallows,
azatzluin & | heat food, to make | cheese and
A119194 it crisp and similar items,
tasty and to under the grill or
just cook the in front of a fire,
interior to the | to brown bread
right degree
s dewde | g Small
charcoal
9. FLIL (IW)ana(ln)um Over or under (the grill)
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under (a orin front (of a
heat fire)
source),
over (the hot
coals)
10. AN I Heat Radiant heat | Convicted Fire
ANTRU and radiated
heat with
good air
circulation, a
naked flame
or grill or to
the radiant
heat of an
oven
1. AN
o Tuvin
13, N0l
14, HARNG ﬁﬂﬁQﬂ 718N | Brown on the | Crisp brown | A surface
Tnduvey 74 outside finish crust and
1214 aiudy without concentrates
nseAN 83277 added fat or | the juice
Haa oil, the inside the
nourishing meat,
juices being [ conserving all
sealed into its flavor.
the meat by
the crust
formed on

the surface,
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tiny pinkish
droplets
appearing
on the
browned
surface
15. 19IAN
16. AN (In)eou Dry (heat) Direct
(radiant
heat),
intense
(heat)
7. dounan | udhadie ullana Meat, fish Meat and root | Bread,
AN nedi laln vegetables, marshmallows,
15’15’7’)@ poultry, game | cheese and
or fish similar items
18, GEUNNN
dndaupnulndiAsaneesslsznay | 20% 45% 20% 20%
ATNUNNEUBIANNNEN INELAZ AT
MENBING
fulailfirnumanelngidesiusn | Broll
nlnganniign
3.4 N
agALlsznaL 1l Broil Burn Roast | Roast with
ANUNNE flame
1. NN
2. mswisen | dwdure 5 | The food The food | Many Many
anliazann | to be to be joints can | joints can
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dmiuilan | grilled grilled be be stuffed
Yﬁ’ﬁzgﬂmﬁ@ must be must be stuffed before
wazEn basted basted before roasting
lfﬁ‘mmﬁ with with roasting

clarified clarified

butter, oil butter, oil

or fat, and or fat, and

seasoned. seasoned.

Meat Meat

should be should be

gently gently

flattened flattened

and and

trimmed trimmed

before before

cooking. cooking.

Fish Fish

should be should be

scored scored

with a with a

knife, well knife, well

coated coated

with butter with butter

and oil and and oil and

seasoned. seasoned.

s lasuuay | Widlaad | without Without Fat Fat
vty uaz1insli added fat added fat

or oil, or ail,

clarified clarified

butter, oil butter, oil

or fat or fat
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‘ﬂl o/
4. LATANATI

L1 Barbecue, Barbecue, | Oven Oven
grill, a gas grill, a gas
or electric or electric
grill grill
5. Lﬁ%qﬂgq
6. mqquﬁ
7. AnUszan Lﬁ‘@@ﬁmﬁ'u To make or To brown | To brown
AT I produce the the surface
zgmfi‘v"mvu by fire or surface | of the
heat of the food, to
food, to make it
make it crisp and
crisp and | tasty and
tasty and | to just
to just cook the
cook the | interior to
interior to | the right
the right | degree
degree
s dewds | o Small Small
charcoal charcoal
0. ANLUUS UU(1617) Over or Over or
under (a under (a
heat heat
source), source),
over (the over (the
hot coals) hot coals)
10. AN W Awseu | Radiant Fire or Radiant Convicte | Convicted
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heat heat heat d and and
radiated | radiated
heat with | heat with
good air | good air
circula- circulation,
tion, a a naked
naked flame or
flame or grill or to
grill orto | the radiant
the heat of an
radiant oven
heat of
an oven
1. NIANIY
1o vhwin
13, TNl
14, WAANE M isau 19 Crisp Crisp A surface | A surface
qniisa i brown brown crust and | crust and
Toad finish finish concentr | concentrat
without without ates the es the
added fat added fat | juice juice
or ail, the or ail, the inside the | inside the
nourishing nourishing | meat, meat,
juices juices conservin | conserving
being being gallits all its
sealed into sealed into | flavor. flavor.
the meat the meat
by the by the
crust crust
formed on formed on
the the
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surface, surface,
tiny pinkish tiny pinkish
droplets droplets
appearing appearing
on the on the
browned browned
surface surface
15. AAN
16. AN (In)usa Direct Direct Flame
AINFDY (radiant (radiant
heat), heat),
intense intense
(heat) (heat)
17, dounan | v 1an Meat, fish Meat, fish | Meat and | Meat and
AN root root
vegetabl | vegetables
es, , poultry,
poultry, game or
game or | fish
fish
18, QOUNNN
zﬁ”mmummlﬂé’lﬁmmq 65% 10% 65% 25% 35%
’ﬂﬁﬁﬂ‘iﬁﬂ’ﬂ‘]_lﬁ'}’mﬂm’mm@\‘iﬁ’]
N meuazANENEINg

) dl [} v o
At aniaauvnng InaLAeaiy

ANE Inenige

Broil wag Grill
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3.5 879
avAtsznaL 819 Barbecue Broil Grill
AAIMNVNE
1. MINTLNN
2. NN9LATEN wsiniilednidnn | The meats are The food to be The food to be
m?/mmﬂ un often treated with | grilled must be grilled must be
iuein U?\fm spice mixture, basted with clarified | basted with
ﬁ?ﬁﬂéﬁ?’@\‘l’mﬂﬁ?‘@ corn cobs, butter, oil or fat, and | clarified butter, oil
lrenniizen peppers, seasoned. Meat or fat, and
AAEATENNA tomatoes and should be gently seasoned. Meat
7—?\7?7{\73?”’7?7”7 large mushroom | flattened and should be gently
ialinizeiseite. | grushed with oil | trimmed before flattened and
WliRamzunsy | or melted butter cooking. Fish trimmed before
and other should be scored cooking. Fish
vegetables can with a knife, well should be scored
be enclosed in coated with butter with a knife, well
foil, or chopped and oil and coated with butter
and cooked seasoned. and oil and
inside sealed foil seasoned.
parcels.
3. lusdiuas IWlglaaiiuas | Oil or melted Without added fat | Without added fat
finsu vy butter or oil, clarified or oil, clarified
butter, oil or fat butter, oil or fat
4, Lﬂdﬁlmmﬁ LA Open-air cooking | Barbecue, grill, a Barbecue, grill, a
apparatus or gas or electric grill gas or electric grill
outdoor grill
5. Lﬁd’jl‘“ﬂ\iﬂ’g\i

=
AN
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7. qatsrasd e ldianszein
i TWindia
8. Lf‘ﬂﬂ”mwaﬂ 074 Charcoal Small charcoal Small charcoal
9. ML (wita) Over or under (a Over or under (a
heat source), over heat source), over
(the hot coals) (the hot coals)
10. FTN W Aausa Radiant heat Radiant heat Radiant heat
1. NANIY
1o TN
13. TN
14. NAANS Vloﬂﬁ@‘ﬂ Crisp brown finish Crisp brown finish
s TN A UM without added fat or | without added fat
oil, the nourishing or ail, the
juices being sealed | nourishing juices
into the meat by the | being sealed into
crust formed on the | the meat by the
surface, tiny pinkish | crust formed on
droplets appearing | the surface, tiny
on the browned pinkish droplets
surface appearing on the
browned surface
15. LAQN I%LQ@Wuﬁuﬂdﬁ
it
16. ANIN ﬁf@'ﬂ wana1A17 | Open-air Direct (radiant Direct (radiant
heat), intense (heat | heat), intense
(heat
17. dounANVan | 1994R 1Y Meat or fish, Meat, fish Meat, fish
dedns ams | aimost anything

N NATHA

can be grilled or
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s sl 1y ust
TANIYI 171
WINUEIIN 1IADE
a a v

714a 11910

Wnnes

roasted on a
barbecue, with
the exception of
thin veal and
delicate fish.
Corn, cobs,
peppers,
tomatoes and

large mushrooms

18, ROUNNN
dndaunnulndiAsamneesdisenay | 54.54% 50% 50%
ATNUNNEUBIANNNEN INELAZ AT
MENBING
futlailfinnamanelndidastudn | Barbecue
A nemnige
3.6 AN
avALlsznaL NAN Burn Grill Grill in Roast in
AIHNUNNE bamboo stalk | bamboo joint
1 nmsnsein | (i)
e o The food to The food to Many joints
nesuazinmA be grilled be grilled can be
101299(317) 14 must be must be stuffed before
nzuan kil b basted with basted with roasting
clarified clarified
butter, oil or butter, oil or
fat, and fat, and
seasoned. seasoned.
Meat should Meat should




90

be gently
flattened and
trimmed
before
cooking. Fish
should be
scored with a
knife, well
coated with

butter and oil

be gently
flattened and
trimmed
before
cooking. Fish
should be
scored with a
knife, well
coated with

butter and oil

and and
seasoned. seasoned.
Taduuay | Inlelasiuuas Without Without Fat
Yinsy vy added fator | added fat or
oil, clarified oil, clarified
butter, oil or butter, oil or
fat fat
wiseansa | nezvuenliils Barbecue, Barbecue, Oven, a
LA grill, agas or [ grill, agas or | pamboo joint
electric grill electric grill, a
brush, a
bamboo stalk
Lﬁ%\iﬂgq
ﬂ1ﬂu§
ST NG Lﬁé?ﬁﬁ’)@ﬁ;ﬂﬂ To make or To brown the
naen 41990 | produce by surface of the
fuilugihiluiag | fire or heat

food, to make
it crisp and

tasty and to
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just cook the

interior to the

right degree
s dewd | g Small Small
charcoal charcoal
o. Awmids | windraelaian Over or under | Over or under
T NAUENT (a heat (a heat
¥INT1IGNUAD source), over | source), over
ANNITOIN (the hot coals) | (the hot coals)
unauewls
10. AN I Fire or heat | Radiant heat | Radiant heat | Convicted
and radiated
heat with
good air
circulation, a
naked flame
or grill or to
the radiant
heat of an
oven
1. AN
o Tuvin
MR 1Er Vi
14, WARNWS Liign Crisp brown | Crisp brown | A surface
finish without ] finish without | crust and
added fat or added fat or concentrates

oil, the

oil, the

the juice
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nourishing
juices being
sealed into
the meat by
the crust
formed on the
surface, tiny
pinkish
droplets
appearing on

the browned

nourishing
juices being
sealed into
the meat by
the crust
formed on the
surface, tiny
pinkish
droplets
appearing on

the browned

inside the
meat,
conserving all

its flavor.

surface surface
15. AAN
16. ANIN (AN5e1) U Direct (radiant | Direct (radiant
naN heat), intense | heat), intense
(heat) (heat)
17, AUUNAN fnquuilan Meat, fish Meat, fish Meat and root
WAN vegetables,
poultry, game
or fish
18, GOUNNN
dndauannunfiAsanieasAilsenay | 9.09% 22.72% 31.81% 18.18%

ANNUNIEURIAINEN INELAZ AN

NENEINg

) dl [} v o o
At an iaouvung IndLAsAUAT

X
nlnaninngn

Grill in bamboo stalk
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consistency
or a liquid

mixture to

consistency
or a liquid

mixture to

consistency
or a liquid

mixture to

=
W
4.1 N
agALlsznay nu Lightly stir Stir Stir gently Stir while
AN boiling
AINTLN | AW AU A
=
NIgLATEIN
lasiuua
QP!
-dl o Aﬂl 1%
LATRNATY LATANAY TR Spoon or Spoon or Spoon or Spoon or
VN spatula, spatula, spatula, spatula,
wooden wooden wooden wooden
spoon or spoon or spoon or spoon or
whisk whisk whisk whisk
GEGRIEN
- ~
AN (NUNTRAL)
1397
& d‘ %% . . . .
@qmﬂim\m e 19591990 To agitate a To agitate a | To agitate a To agitate a
wida wald  |liquid, semi- | liquid, semi- | liquid, semi- | liquid, semi-
AupANIDY solid, or solid, or solid, or solid, or
powder powder powder powder
mixture to mixture to mixture to mixture to
bringto a bring to a bringto a bring to a
uniform uniform uniform uniform

consistency
or a liquid

mixture to
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prevent prevent prevent prevent
sticking or sticking or sticking or sticking or
burning burning burning burning
during during during during
heating heating heating heating
5 1HRINAY
0. BNLUUA
10. AN
1. NANN (uli)Imeisan
(P llnng
ey
2 thwiin
13, TN
14, WAANWE Widnriu 1@ | The mixture is | The mixture | The mixture is | The mixture is
Auaudu eLﬁ‘V]J'J smooth and is smooth smooth and smooth and
1 free from and free free from free from
lumps from lumps lumps lumps
15. LAQN
16. AN ?Tuﬂgiﬂ”m”mﬁu Lightly (stir) (Stir) gently (Stir) while
Yalaliny boiling
VAN ZIAK)
ANNTITENIY
w7 usnlu
e
wilm 1 (len
FANAANILINNIY
17, AVUNAN UBNLUAT ﬂ@ﬂﬁf Liquid, semi- | Liquid, Liquid, semi- | Liquid, semi-
AN ANBIEVHA solid, or semi-solid, solid, or solid, or
powder or powder powder powder
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mixture mixture mixture mixture

18, QOUNNN

o

ﬂﬁquﬁqqﬂlﬂéLﬁ&l\‘m’]\‘i‘ﬂ\‘iﬁﬂ?‘éﬁﬂ’ﬂﬂ 43.75% 31.25% 43.75% 31.25%

ANNUNIEUBIAINEN INEILAZ AN

NENEINg

AuanlimnununglndiAeaiuan | Lightly stir wae Stir gently

X
nlnaninign

4.2 AU

agAlszney ALl Mix Stir

AIMNUNE

1 N1INTINN N1

al
2. NNTLATEN

5 ladunay

WU
= o A A A A s
4. LATANATY UANTRRANAU LTU Spoon or spatula, wooden
1% o .
B NNHN spoon or whisk
RUEGREN
4
6. AINHND
c d‘ Y ¥ o \ . . . . .
7. AnUszaaA walindriulag | To combine two or more To agitate a liquid, semi-solid,
= g/ =
NUITBUYBNEUAT | ingredients or powder mixture to bring to a
udaupan uniform consistency or a liquid

mixture to prevent sticking or

burning during heating

d” a
8. bIBLWAN

9. ALY

10. FALN

1. AN

12, TN
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13, UFHN0U
14, NOANS Wingzang Intimately and irrevocably | The mixture is smooth and free
% v v o .
eelpa NN mingled from lumps
15, LIAN
16. ANIN
. » P P . .
17. AVUNANNAN ANNUBUNUNTEN Liquid, semi-solid, or powder
nnziuagly mixture
nauilunau
VDINAT BN
p
LATONNA
18. ROUUNN
YndnupiulndlAganieasmlsznay | 40% 40%
ANNUNNEUBIAINEN INELAZ AN
NENAING
Ananlsimnuuung lndiAeeiuan Mix A% Stir
~
N lnennngs
4.3 a1
asAlsznay Tl Scoop Skim
ANTHIANNE
19. NNTNTLNN fin
=
20. NTLATYN
21 lasfulay
131
A o P o .
22. LATANATY | neeae 181 | Scoop A ladle, spoon or skimmer, a

[74

s
=)

spoon, a special skimmer or a

small ladle, adsorbent kitchen

paper

23.

LEGNIES
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N
24. AN

25. AnUsTasA

14 1

4 o £ 4 o
VBN YLLANBEIN
ABNAINNIUBI
YDNLUAD LT

%
TOUNDIUNBBN

AN 181

To move something, to
take up or dip into with or
as if with a scoop, to
gather or collect swiftly and

unceremoniously

To remove surface layers of fat,
froth and scum, to remove the
last traces of fat, removing

cream

lagiuaanaind
71/
9
d” a
26 VIBLNAY
27 ALY 4194814
28, AATIN
a nﬁ”
20, NANIG eINaUL
30, WININ
31, YT
32 NAAND
33 198N
34, ANN
5. dounanvan | Aaagluiise A simmering stock, sauce,
Tueawman soup, stew or jam, a

consomme, unhomogenized

milk
36. BAUUNN
fndouanulndiAsan1eesddseney | 25% 50%
ANVHNETBIANNNEN INB AT AT
MENBING
AutlailfpauvanelndidesTudn | Skim

1
=

N lnennngs



http://dictionary.cambridge.org/search/british/direct/?q=move
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R
5.1 19/
aAUTENaL ARA Remove the Scale Scrape Trim
AN fish scale
1. NIINTENT | UM drag or pull,
stroke
=
2. NITATEN
5. lasiuuas
NPT
A o o )
4. LATANATI up 184 N18A Scaler a sharp edge
inanilan or something
rough
5. LATNLIR
A & @
6. ANAD n4s97
7. anilszasd | e undnaen | To take away, | Toremove | To remove an | To remove
to take off, to | the scale unwanted unwanted
getrid of the | from the fish | covering or bits, to

fish scale

a top layer fro
m something,
To remove
from a
surface, to
remove dirt or

other matter

remove all the
inferior,
unsuitable or
inedible parts,
tocuttoa
pleasing
shape, to

improve their



http://dictionary.cambridge.org/search/british/direct/?q=sharp
http://dictionary.cambridge.org/search/british/direct/?q=edge
http://dictionary.cambridge.org/search/british/direct/?q=rough
http://dictionary.cambridge.org/search/british/direct/?q=remove
http://dictionary.cambridge.org/search/british/direct/?q=unwanted
http://dictionary.cambridge.org/search/british/direct/?q=covering
http://dictionary.cambridge.org/search/british/direct/?q=top
http://dictionary.cambridge.org/search/british/direct/?q=layer

99

appearance
before

serving

dgl a
8. bIBLNAN

9. ALY

10. BTN

1. NANIS

12, WIUUN

use e laing

Forceful

13, TN

14, NAANS

15, K3Q1

16. QNN

17, ANUNAN

Meat or
poultry or fins,

poached

€ggs

18, QOUNNN

o

ndauANIndLALanN9sAlsTney

ANNUANIEURIAINEN INELAZ AN

nENEINg e

12.5%

25%

31.25%

12.5%

) dl [} v o o
At an iAo g IndLAsAUAT

X
nlnaninngn

Scrape

5.2 121¢

agAlszneay

AIMNUNE

bR

Break open

Chop to

break open

Open the

shell

Slit open

1 N19NTINN

Y o
ALILLANA

Bending or
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cutting, blow,
shock, or
strain
=
NITLATEN
lasfunaz
Udu
wiraapsa | fin A knife or
cleaver, a
chopping
board, a
hand
chopper or
food
processor
LEGNIEN
a3
AQITND
& d‘ v d‘ — . Lo
@qmﬂim\m waliusn twe | To divide into | To divide To make To open
101197911 two or food into something slightly, to cut
1 1%
b NEWT9 more parts or | pieces to change to a pocket in a
¥ o
WIVBN tWaka7 | groups, to break open | a position that | served
nacn 1w divide into is not closed,
oo ¥ o 29/ _
SNTNM N8N | pieces, to to make or
1%
naA[nNIIu separate into force an
LT NENIN components opening in, to
or parts, to unfold or be
separate into unfolded
pieces
d’l a
NiRINAAN
. . oy
NN ZRN LRAWISNABNNIT



http://dictionary.cambridge.org/search/british/direct/?q=divide
http://dictionary.cambridge.org/search/british/direct/?q=parts
http://dictionary.cambridge.org/search/british/direct/?q=groups
http://dictionary.cambridge.org/search/british/direct/?q=change
http://dictionary.cambridge.org/search/british/direct/?q=position
http://dictionary.cambridge.org/search/british/direct/?q=closed
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10, FA1N (ki Heat
1. AN GINGEN
2.t
13, TN
14 NAANS Wuweneen & | Twoor Varying size,
7_/’7\7@'0147/7@9) more parts or | fairly even in
AN groups, size, the
pieces, texture
varies from
very coarse
to very fine
15. 198N
16. ANIN
17. AOUNAN NEWFN9 NN A fish
AN
18, QOUNNN
dadaumnulndiAean1eesAdseney | 28.57% 14.28% 14.28% 14.28%
AYNUHNETBIANNNEN [N LA LAY
MENBING
Aulailfinanamanelngidesius Break open
nlneanniign
5.3 198U
avALsznaL 28U Carve Pare Slice Trim
ANTHNVNE
1. N3NNI | FTeAwLN

=
2. NITATEN

5 lasulay

71354



http://dictionary.cambridge.org/search/british/direct/?q=parts
http://dictionary.cambridge.org/search/british/direct/?q=groups
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s ATR9AT
5. Lﬁ%\iﬂgq
6 ANA
7. AnUszaan Lﬁét@ﬁ@@ﬂ@m To peel To cutinto To remove
%u?my’ iesia thin sheets unwanted
L@’?ij@@@ﬂ@’m bits, to
nizan remove all the
inferior,
unsuitable or
inedible parts,
tocuttoa
pleasing
shape, to
improve their
appearance
before
serving
5 |TOINGS
0. AWMU
10. AAIN
1. NANS
2.t
13, TN TRNGI!
14, NOANS Tuile Thin sheets
15, K9QN
16. ANIN (%yu)wm (To peel)
thinly
17. @IUHAN Lﬁp@wy /a1 Meat or
AN (ATL)YRANN poultry or fins,
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poached
€ggs
18, AOUNNN
9 al
Andoupnulndipeaniaasdlsznal | 66.66% 0% 0% 16.66%
ANNUNNEIUBIAINEN INELAZ AN
MENBING
Audanlimuuunglndpestusn | Carve
~
N lnennngs
5.4 TLAAY
avALsENaL TUNAL Carve Cut open Debone
ATNUANE]
o A =
1 N1INTINN LA LA LIRA
=
2. PN9LATEN

5 ladunay

WU
~ o ~ . )

4. WATRNATY NAAN A Kknife or scissors
RUEGREN

4
6. AIUD
7 andszaad | ieuLNTue To divide solid To remove the

Lﬁudou7(@7@ foods bones from before

Aanszanlilaas)

cooking

d” a
8. bIBLWAN

9. ALY

10. FALN

1. AN

12, TN

13 TN

o

14, NAANE haueiuey il

Smaller pieces
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= 4 A A
T T9TUNEY
AT INAZA
Tugjninanuy
15, 198"
16. ANIN
17, dounanvan | ladng Solid foods Meat or fish
18, AN
q a
AndnupaulndiAsanieasmlsznel | 60% 80% 40%
ANNUNIEUBIAINEN INELAZ AN
MENBING

AudanlfinuuungnfiAseiuA1 - | Cut open

X
nlnaninngn

5.5 [@ap

agFlsvnayl \Tan Cut Slash

AIMNUNE

1 N1INTINN Gl

al
2. NNTLATEN

5 ladunay

1419914

4 WATRIATY YRINAN A knife or scissors A sharp blade, a knife

5. LATBNLgS

i
6. AINHN
& dl‘ o % d' - . . .
7. AAUTTAIA was1 limaziiwe | To divide solid foods into To cut with
Wntseneay smaller pieces a quick, strong movement,
AT cutting with forceful sweeping

strokes, to cut with a wide,

sweeping movement



http://dictionary.cambridge.org/search/british/direct/?q=sharp
http://dictionary.cambridge.org/search/british/direct/?q=blade
http://dictionary.cambridge.org/search/british/direct/?q=cut
http://dictionary.cambridge.org/search/british/direct/?q=quick
http://dictionary.cambridge.org/search/british/direct/?q=strong
http://dictionary.cambridge.org/search/british/direct/?q=movement
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dsj a
8. LIBLNAN

9. BN
10. BN
1. NAN
12. TN TueeiiuingaL Strong, forceful
Teianflusaains
HAZLF)
13 TN
14. NAANS Fn)liandinld | Smaller pieces
lwitia
15, 198N
16. AN (Fim)gnanuas Quick, sweeping
v =
1Aan
! o o e‘z:l‘a/ddta 1 { z
17, RVUNANUAN paveaNTImnag | Solid pieces
18. ROUUNN
YndnupnulndiAeanieasmlsznal | 14.28% 28.57%
ANNUNIEUDIAINE INELAZ AN
NENEINg
Auanliaununelna@esduan | Slash
4
nlnaninngn
5.6 104
agALlsznay e Cut Cut strongly Slice Slice
AIHNUNNE repeatedly
o = =
1 N19NIENT | TenRel

a
2. NITLATEN

5 ey




106

71374
dl o = . .
4. LATRNATI AAINAN A knife or A knife or
scissors SCissors
5. LATENLIR
6. AIND (1) 517E17°] Repeatedly
- ~ o & o o o . .
7. f«;mﬂ@zmﬁ INBAALANUAN To divide To divide To cut into To cut into
= =
HNANNINLE solid foods solid foods thin sheets thin sheets
BBNAINNIEAN into smaller into smaller
pieces pieces
d’l a
8. WIRLNAY
9. ALY
10, FA1N
a A A
1. NANY S RIIDRINEN
T4
12. Tnin RERNIEN Strongly
13, TN
14, HARNG Trilan lume Smaller Smaller Thin sheets Thin sheets
nizen pieces pieces
15. LARNN
16. ANN
) g , ) .
17 dounan | iedndlun) Solid foods Solid foods
Nan
18, QOUNNN
fndnupnnlndlAtan1easmlsznal | 50% 62.5% 0% 0%
ANNUNIEURIAINEN INELAZ AN
MENEINg
) dl [ v o o
AudanliinumunglnalAassiuan | Cut strongly

X
nlnaninngn
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571N
avALsENaL s Cut in stripe Score
AAIMNVNE
1. N1INTTMN \Tam Wil
2 NNTETEN ANLUAMATINN A cake, pie or biscuit that has
been brushed with beaten
egg and is ready to bake
s lasduuay
Yinsty
4. Lﬁdﬁ;ﬂd AT Iy A knife or scissors (the point of) am office knife,
(the prongs) of a fork
5. Lﬂ%ﬂ\iﬂ@d
6. mmﬁl
7. @;mﬂsxmﬁ Lﬁ‘@ﬁﬁmﬁluu%u To divide solid foods into To make shallow cuts (1-4
Lﬁ%@?ﬁ’mww stripe mm) on the surface of food, to
Lﬁ‘@ﬁﬁ)ﬁw 1,1/‘7'@ assist marinating, or skinning,
ﬁﬁ?ﬁ@nﬁof‘.ﬁu to assist the rendering of the
ZSW?L@M?WQ subcutaneous fat, to prevent
the shrinking of the skin, to
make indentations in a cake
biscuit or scone, to assist
portioning, prevents it from
bursting during baking,
makes them easier to peel
5 HRMAY
0. ANLUUY AN
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10. FALN

1. AN

12, TN

13 TN

o

14, NAANS ATl

Smaller pieces

15, bIQN

16. ANTN

1 o =S
17. @dupaNvan | Uan uin

Solid foods

A cake biscuit, scone, cake,
pie, the skin of a fruit,
vegetable or nut, apple,

chestnuts

18, AN
q L]

ArgnupnlndiAtanieasmlsznall
ANNUNNEUBIAINEN INELAZ AN

MENBING

28.57%

21.42%

o ¢:4I U v a % o
Awan A nuuelnaLANALAN

X
nlnaninngn

Cut in stripe

5.8 flu

agAlszneau ARt

AIMNUNE

Cut into pieces

Slice

1. NN9NTENN 2 lﬁl“ﬂu LRAL

al
2. NMTLATEN

5 ladunay

1419914

4 LATENASY an

A knife or scissors

RUEGRIEN

=
6. AIMND

7. qnusraed iesTaLTuuR

To divide solid foods into

To cut into thin sheets
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smaller pieces

d” a
8. bIBLWAN

9. ALY

10. FALN

1. AN

12, TN

13 TN

o

14, NAANT

ATlaaneins 1515

Fuluen

Smaller pieces

Thin sheets

15. bIQN

16. ANIN

17. AVUNANUAN

= 1
TH NEHNN

Solid foods

18, AOMANH
q L]

Andoupnulndipeanieasdlsznad

ANNUNNEUBIAINEN INELAZ AN

MENBING

60%

40%

o ¢:4I U v a [ % o
Awan AN lnaLANALAN

1
=

N neannngs

Cut into pieces

5.9 ua

agAlsznal

AIMTNUNE

LA

Carve Cut

Filet

Slice

1. N19NTINN

uan(luin) wéo

=
LB

a
2. NITATEN

5 ey

71354

A o
4. LATANATI

A knife or

scissors

A filleting

knife
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5. LATRaLlge

P
6. AINNAD

7. anlszaed | 1eneen

To divide
solid foods
into smaller

pieces

Cutting the
flesh off the
main

backbone

To cut into

thin sheets

d’l a
8. LIALNAN

9. ALY

10, FA1N

1. AN

12, 1vn

13, TN

Smaller

pieces

Thin sheets

R
el ieny

1iiailan

Solid foods

A whole fish

18, QOUNNN

o

pduANINALAENNI9RIAsEnaLl
ANNUNIEURIAINEN INELAZ AN

NENEINg

60%

80%

60%

0%

) dl [} v o o
At an iaouvung IndLAsAUAT

X
nlnaninign

Cut

5.10 1a1T

agmlsznay LAY

AIMNUNE

Debone

Remove the meat

from bones

Trim
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1 N19NTINN

a
2. NITATEN

5 ey

779934

A o
4. LATANATI

5. LATRaLlge

P
6. AINNRD

| < =
7. ﬂ@ﬂ?t@ﬂﬂ IWaatudeaen

AINNTSAN

To remove the
bones from

before cooking

To take away, to
take off, to get rid

of meat from the

To remove
unwanted bits, to

remove all the

bone inferior, unsuitable
or inedible parts, to
cut to a pleasing
shape, to improve
their appearance
before serving
dgl a
8. LIBLNAN
0. AWMU ALY
10. AN
1. NANS
12, Wmin
13, TN
o '8 o ¥
14, HAGNE g
15, LAQN
16. @NIN
| & oy A ,
17. AVUNAN waln NVZEY Meat and fish Meat or poultry or
. & _
AN 1iai/an fins, poached eggs
18, ATUNNN
q al
dadauanulndiAean1eesAdszney | 50% 25% 12.5%
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ANNUNIEUDIAINE INELAZ AN

nENEINg e
Auanliaununelna@esiuan | Debone
4
nlnaninngn
511 %
agAlszneau 14 Cut Slice
ATNUANE]
1 N1INTINN Gl
~ a
2. PN9LATEN LANARIINILILT)
095U
3 ladunay
1419994
= o = . )
4. LATRNATI NA A knife or scissors
RUEGREN
3
6. AND
7. AnLIraed iasinlugumIn | To divide solid foods into | To cut into thin sheets
yuensedn1s | smaller pieces
dsj a
8. LHBINAY
o ALY LGRS
10. BN
1. NAN
12, WIUNN
13, UFHN0U
14, NAANE duawidng Smaller pieces Thin sheets
15, 198"
16. ANIN
17. @dunaNvian | &n Solid foods

18. ROUUNN
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dndouanuindiAsen1eesAdszney | 57.14% 0%
AYNUHNETBIANNNEN INELA LAY
MENBING
Autlanlfpouanelndideastud | Cut
nlnganniign
6. Ha
6.1 2
agALlsznay 2N Mix Mix with Knead Squeeze
ATHNUNNE hand
1. nIngein | A0 du Agn Compressing, | To press
folding,
turning
stretching
2 NNTLATEIN
s lasuuay
vinaiu
s ATR9AT (U@mf?@)ﬁ@ With hand | A dough One’s
hook, the fingers
hand
5. m’é‘mﬂgq
6 AT ﬁy’m Repeatedly
7. Qmﬂ@zmﬁ’ Lﬁlﬂslﬁzv'quwﬂw To combine To combine | To mix a stiff | To change
Rala” two or more two or more | dough its shape,
ingredients ingredients reduce its
size, or
remove

liquid from it



http://dictionary.cambridge.org/search/british/direct/?q=change
http://dictionary.cambridge.org/search/british/direct/?q=its
http://dictionary.cambridge.org/search/british/direct/?q=reduce
http://dictionary.cambridge.org/search/british/direct/?q=its
http://dictionary.cambridge.org/search/british/direct/?q=size
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d’l a
8. LIALNAN

0. AU
10. BN
1. AN NNAANIN (To press)
from
all sides
12 tmn Taiuga Firmly
13, TN
14. HAANWD dasnanimiy Intimately and | Intimately Quite springy,
irrevocably and smooth
mingled irrevocably
mingled
15, 19@N 1720704 5-10 About 10
W9 minutes
16. NN Thiguthiss Light, brief
(kneading),
firmly
17, dIUNAN (iedng ez Bread doughs | Something
AN A LAABIUNA or other yeast | soft or
doughs yielding
18, ROUNNN
dndouanulndiAsean1eesAdszney | 20% 30% 45% 30%
ANVHNNETBIANNNEN INB AT AT
nENEINg e
Autlailfpauvanelngidesiudn | Knead

X
nlnaninngn



http://dictionary.cambridge.org/search/british/direct/?q=sides
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6.2 UIA
avAtsznaL A Knead
AYNNUNE
1. NIINTEIN U ne A9 WU N Compressing, folding, turning stretching
=
2. NITLATEN

3 lasfuuay

131

4 WATRIATY CORE A dough hook, the hand

5. LATBN1gS

6. AIND 7Liagr Repeatedly

7. anusvaed i ldiunuén To mix a stiff dough

d” a
8. bIBLWAN

9. ALY

10. FALN

1. AN

12, TN

13 TN

o

14 NAANS Wdiniu Wiveenld Quite springy, smooth

15 1980 1523104 5 - 10 W About 10 minutes

16. AN wilntlen (paste) Adan gL | Light, brief (kneading), firmly

[~ dgl/ = = =l o
IUILBIALAUALNAINNYLA AN

17. doungnvan | dounanveautl la uazunv@enia | Bread doughs or other yeast doughs
/a1

18. ROUUNN

o

AdIUANINELALNN9R9AL TN ALANNVNIETBIAT 87.5%

M nauarAINNEEINa L
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AudanTiiaoumunalngipssiuamniminaunniga | Knead
=
7. HAUTRTDU
7.1 AQN
NG ARN Mix Roll over Toss
ANNUNNE
1. NITNIZIN AR 2N Shaking, throwing
it into the air with a
flicking motion of
the pan and
catching it
=
2. NITATEIN
5. lusfuuay
WU
A4 o 3 . .
4. LATANATI TN 5198 A rolling pin Spoons, a bag, a
frying pan
RUEGREN
3
6. AYND
7. Qﬂﬂﬁ‘:mﬁ Wi Idaumau To combine two To thin out, to form To turn over food,
Wi el or more in to a cylinder, to to coat pieces of
d‘ a d‘a
LATENINARANNT | ingredients roll up food with a
powder, To turn
something being
cooked in a frying
pan
dsj a
8. MIBLWAN
0. ANLUUY
10. 21N
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1. NANY LUIAAILIL (Compressing it)
davsan naglsl between the rolling
IDIIN; pin and a flat
surface , ato and
fro rolling motion
12 twein
13, U310
14, NOANS Wi Miszan | Intimately and Coated with a
iy irrevocably dressing
mingled
15. 19A1
16. ANIN
7 doungumdn | ubl iAreama Pastry or dough
18. ROUUNN
fndonanulndiAsan1sesddseney | 28.57% 28.57% 0%
AYNVHNETBIANNNEN INELAT AT
MENBING
AutlailfpouvanelndidesTufn | Mix uas Roll over
nlneanniign
7.2 RN
ONGIIEAAR LARN Combine Fold Mix Rub in Toss
ANTNUNNE
1. ngngenn | au Cutting Pinching, | Shaking,
and rubbing throwing it
turning into the air
with a
flicking
motion of
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the pan and
catching it
ANTLFTEIN
lagunar | 19loduuas Fat
Yinsy snailA ust
Taiq il
dualy
asnia | il A metal Tips of the | Spoons, a
spoon or fingers, the | haq 4 frying
spatula palms of pan
the hands,
a food
processor
m’é‘mﬂgq
mm‘ﬁl
ST NG Lﬁ‘@m’ To mix Combing ] To To To turn over
AVNANLTN ingredients | one combine combine | food, to coat
i Lﬁ‘fﬂ?ﬁf together ingredient | two or hard fat pieces of
INAAYUNIIN with a more with flour | food with a
19 uazuil liquid or ingredients | and other | powder, to
inABLTUIR semi-solid dry ingre- | turn
viran either of dients, to | something
which mix into being
contains dry ingre- | cooked in a
entrapped dients, to | frying pan
air incorpo-
bubbles, rate
S0 as not some air
to break as well
down or as
release the combin-
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air ing fat
with flour
s @A
0. AU
10. BN
1. NANY
2. T (AL
13, U3uN0
14, NAAWS (AL A Intimately | Small Coated with
i i and particles | a dressing
irrevocably | of solid
mingled fat are
coated
with the
dry
ingredien
ts
15, K9QN
16. AN ABEITUIN Gentle
(cutting
and
turning)
17. douwan | indanmunil Hard fat,
AN la/ uils flour
18, GOUNNN
dndouanuIndiAeani 12.5% 25% 31.25% 25% 0%
ANALIZNBLAYNUNILTBIAT
N euaz AN ENEINg
Autlailfpanuvanelndifesty | Mix
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ANNTE N EINAN

T
=

ngm

7.3 HAH

a9Alsznal

AIMTNUNE

NAN

Combine

Mix

N19N9N

TN NEN

=
NITLATEIN

lasfunay

v
o o

UTHU

dl o
LATRNATA

GEGRMEN

=
AN

T MEN

Y o
LNy

d‘ v
v 1ddue AN

To mix ingredients together

To combine two or more

ingredients

d” a
FIRLNAN

AL

TN

NANIY

$N9n

SIEFUalal!

o

NAANT

=b_

4n

(39384817 1A
v o v v [
WA lidiniu
e lEduNaNT

| v
Wluaeganiag

Intimately and irrevocably

mingled

15.

LIN1

16.

ANIN
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17, AVUNANUAN | 49939990

NINNILL
. da
AVUNANNITIY
URILNA
18, ROUNNN
YndnupnulndlAganieasmlsznay | 25% 50%
ANNUNNEUBIAINEN INELAZ AN
MENBING
Ananlsimnuuung lndiAeeiuan Mix
~
nelnennngs
7.4 €1
agALlsznaL ¢ Mix Mix as Thai salad dressing
ANNUNE
1 N1INTINN LAAN

=
2. NITLATEH

3 lasfuuay

v
o o

UTHU

‘ﬂl o
4. LATANATI

5. LATENLIR

]
6. AND
7. anUszasd e g aunan To combine two or more To combine two or more
o =
Wniulaed ingredients ingredients to make Thai salad
AULANLNAI dressing
g
Mmiluraanag
e 91T
d” a
8. LIBLWAY
9. ANUNUS

10.

TN
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1. NANS

2.t

13, UTuN0d

14, NOANS (ﬁ'ouﬁlﬂwﬁ')m&/ﬁ Intimately and irrevocably | Intimately and irrevocably
ARy Urilu mingled mingled

15. 19A0

16. ANTN

7 dounguvdn | iseamalng
111/a1 1z

18. ROUUNN

fndouanulndiAean1eesdlssney | 37.5% 50%

ANNUNIEURIAINEN INELAZ AN

MENEINg

) dl [} v o o
At aniaouvung IndLAsiuAT

P
N lnennngs

Mix as Thai salad dressing

8. uila

8.1 LN

agAlsznal LN

AIMNUNE

Boil with curry

paste and meat

Make a broth

Make a curry

1. NITNTENN

=
2. NITLATEH

3 lasfuuay

v
o o

UTHU

‘ﬂl o
4. LATANATI

5. LATENLIR

=
6. AIMND

7 anszasd | wwvesdnldgn

To cook in water

To make a curry
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e lifidsa
dl‘ v g’ d‘
e TN UIMAIN

9909UNNEH

or a water based
liquid to generate
bubbles of steam
which agitate
and stir the
mixture which are

the curry paste

with something, to
prepare or flavor
with a sauce or

hot-tasting spices

and meat
5 HRINA
9. AUNL
10, AR I Aufau Heat
1. AN
1o vhuiin
13, UINI0d
14, NAANS Nnudnatlszinm The liquid in which | Spiced cooked
s meat or fish had dished of meat,
NS ANNLDN U, been boiled vegetables, fish,
fudnnlszinmd together with herbs, | pulses, etc., a
(Sutin ﬁfﬁlﬂﬁh\‘lj, vegetables and stew with a
?Jdﬁﬂg\‘i AT spices, Stock, pungent aromatic
Lm‘%mﬂg\i brunoise sauce, a dish
vegetables and flavoured with
either barley or rice | curry powder
simmered with a BG
and seasoning and
finished with
chopped parsley.
15. LIAN
16. AN (AwFau)ie | Sufficient (heat)

naN




124

17, AVUNANUAN <9 AIUAN

Meat, fish, herbs,

Meat, vegetables,

] d‘ o .
m’)d"]i/fli’ﬁ/l’MLﬂ\? vegetables and fish, pulses,
R S , .
b1 L4RART spices, stock, spices
ANNINZLA BN brunoise
vegetables, barley,
rice, parsley
18. ROUNNN
fndaunnulndiAsanieasdlsznay | 60% 40% 60%

ANNUNIEUBIAINEN INEILAZ AN

NENEINg

) dl [} v o o
At an iAo uvnng IndLAsAUAT

X
nlnaninngn

Boil with curry paste and meat LLag Make a curry

8.2 LAEn

- 3
AALTENaL LASID

AIMNUNE

Simmer

1. MINTLNN bin AL(TTugzee)

al
2. NNTLATEN

5 ladunay

1419914

dl o ¥
4. LATANATI niene viNge

Pan

RUEGREN

=
6. AIMND

7 anszasd | waliioe du vsailes

making stock

To keep a liquid at a temperature just below
boiling point, to cook food slowly and
steadily in a sauce or other liquid over a
gentle heat, extracting the maximum flavor

from meat, bones and vegetables as in
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dsj a
8. LIBLNAN

9. BN

10. BTN

ANFRY

Heat

1. AN

12, TN

13 TN

o

14, NAANS

15. bIQN

(FislPihan) e

16. ANIN

(F) Wimen

Slight movement of the surface of the liquid

but no evolution of steam bubbles

17, AVUNANUAN

12 14
o

1adnd Urma neh

Meat, bones and vegetables

18. ROUUNN

(BOUNDA)F

Around 95 to 97¢ for pure water, but around

87c for meat

o

nAUANINALALININBIALSTNBLANNNNNYTBNAT | 44.44%
N euaz AN ENEINg
ﬁﬁLLﬂ@ﬁIﬁmﬁwmﬂﬂﬁLﬁmﬁuﬁﬂmmimﬂmnﬁqm Simmer

8.3 64

avAlsznay Al Braise Double boil Stew

AINNUHNE
1. NITNIEIN Aan dalli)
2 NNTATEIN w9 AN TUY Previously

lunauiil | browned food

o’l Y]
47 WAL
AsaL A 1din

=
LARA

4
6 o/

Hnitadndiin

v
o o

WINDARIEIINNL

v =
TAUTINEN
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\antiag
s lasduuay st
Yinsty
4. Lm‘ﬂﬁlm A3 Mﬁ@rﬁlu A pan, a very Two saucepans A heavy pan, a
tight fitting lid, a (which fit together tight fitting lid, a
lid with a rim on, | one on the other) pot
the oven
5. Lm‘*@'mﬂg\a
6. mm'ﬁ'
7. f«;mﬂszmﬁ Lﬁlﬂiﬁiﬁﬁﬂg\im To cook To limit the To simmer meat
LLﬁQLi’/”)Lﬁ@ previously temperature of the and poultry with
Lﬁlﬂiﬁﬂ?ﬂﬁﬂfu browned food in | food being cooked | cooking liquor and
Lﬁé?ﬁtﬁ@tﬁ‘@ﬁ/ just enough and to prevent vegetables,
liquid to cover it burning, to heat tenderizing tough
materials gently and | meats and firm
gradually to fixed ingredients
temperature, or to
keep materials
warm over a period
of time
5 HRMAY
9. ANLUY
10. AT e 1] Heat
1. NANIY
o TN
13 U3NN0l (iﬁﬁu’é@uj)lﬂm
anties (g1)
Weaiantiag
14, NAANE T An intensity
m‘?‘mmmifm’/’u resulting from the
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mingling of
flavours,
extraction of juices
and breaking
down of
connective tissue
and gelatinous
substances, a
good colour from
the sediment
forming around
the rim of the pot
as well as from
colorful root

vegetables

15.

LIN1

+

(Fiu)2einagn

Long and slow

Over a period of

time

Long slow
(cooking), range
from 1 hour to 4-5
hours, according
to the type of food

used

16.

ANIN

(1) 1RDA (113%)

P4
ENEN

The top one
contains the food to
be cooked and the
lower one which is
directly on the heat
contains boiling or

hot water

17.

AVUNANVAN

Browned food,

the meat, a

Meat and poultry,

cooking liguor and
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mirepoix of
vegetablesm
semi-tough cuts
of meat, karge
poultry, some
vegetables,
certain firm-

fleshed fish

vegetables, fruit, a

sweetening agent

(BOUNDA)FN Low temperature

Fixed temperature The temperature
should be kept

low

o

ANNUNIEUDIAINE INELAZ AN

MENEINg

nauANIndLALanN9sAlsTnay 38.46%

23.07% 42.3%

) dl [} v o o
At an iaouvung IndLAeiuAT Stew

X
nlnaninngn

8.4 Ax

agAlszneay

AIMNUNE

Boil

1 N1INTINN

0%

IZEN)

al
2. NMTLATEN

LANUBLIAINT 1N TAN T

5 ladunay

v
o o

UTHU

:ﬂl o
4. LATANATI

RUEGREN

=
6. AIMND

7. qnusraed

~ 99, Y o =
WD A LRANIT T PN YRR

& g’ [~ o
WrauNiluEINAN

To cook in water or a water based liquid to

generate bubbles of steam which agitate
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and stir the mixture

d” a
FIBLWNAN

AW

TN

1UTRUAIUNAN

Heat

NANIY

$Nn

SIEF Gl

(In)1/runane

Sufficient (heat)

o

NAANT

inliseuliihaniiseliign

LIN1

ANIN

AVUNANVAN

AN
q L]

Andoupnund AN 19adAlsna A NN IaIAN

M nEuaTANNEEINa Y

30%

T
a

o ¢:4I v v [
ﬂ’]LLﬂ@‘WIMﬂQ’]NMNWHiﬂ@Lﬂﬁl\‘iﬂﬂﬂ’]ﬂ’]‘l&ﬂi%ﬁm’mmﬁﬂ

Boil

8.5 Biau

agAlszneay PAU Boil in

AANHUNNE coconut milk

dip with
coconut

milk

Cook the Dip

Simmer

Stew

1 ngnsenn | A

To wet,
coat, or

saturate

=
2. NITATEN

5 lasulay

71354

-dl o 3
4. LATANATI nacnes viNge

Pan

A heavy

pan, a tight
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fitting lid, a
pot
5. Lﬁ%\iﬂgq
6. ﬂ’J’]ﬂ\lﬁl
7. AnUszaan L‘ﬁfaﬂﬁ;ﬂlﬂu Tocookin | Tomake | To put To keep | To simmer
mmiﬁf water ora | food something | a liquid meat and
ﬁﬁﬂnmﬁﬂ water flavoursom | into ata poultry with
ﬁ%W?ﬂﬁQuﬂﬂ based e, edible a liquid, to | temperat | cooking
AMFLNIY liquid to and plunge ure just liquor and
TLAIT generate digestible | briefly into | below vegetables,
bubbles of | by using a liquid, to | boiling tenderizing
steam coconut put or let point, to tough meats
which milk something | cook and firm
agitate down food ingredients
and stir the quickly or | slowly
mixture in briefly in or | and
coconut into (liquid) | steadily
milk ina
sauce or
other
liquid
over a
gentle
heat,
extract-
ing the
maximum
flavor
from
meat,

bones



http://dictionary.cambridge.org/search/british/direct/?q=liquid
http://dictionary.cambridge.org/search/british/direct/?q=liquid
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and
vege-
tables as
in making
stock
5 1HRINAS
0. AWMU L1611 On (the
stove top),
in (the oven)
10. Fatin W AauFey | Heat (Usually, Heat
but not
necessary-
ily, by
subjecting
it to) heat
1. NANS (A1)78L7 (To put or
let
something)
down
o vuvin
13 BN (In) /13 Sufficient
naN (heat)
14. HAANWE (WAen) 19 Slight An intensity
[ATANLULLAL move- resulting
NPT ment of from the
the mingling of
surface flavours,
of the extraction of
liquid but | juices and
no breaking
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evolution
of steam

bubbles

down of
connective
tissue and
gelatinous
substances,
a good
colour from
the
sediment
forming
around the
rim of the
pot as well
as from
colorful root

vegetables

15.

IR

o

AnNin
1l5e00d 1 —

6 19l

For a short
time,
briefly,
quickly

Long slow
(cooking),
range from 1
hour to 4-5
hours,
according to
the type of

food used

16.

ANIN

17.

AVUNAN

Nan

ned 1 unu

1/a157

Meat,
bones
and
vege-

tables

Meat and
poultry,
cooking
liquor and

vegetables,
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fruit, a
sweetening
agent
18, QUUNN | (@aungd) Around | The
1unaN 95t0 97 | temperature
°c for should be
pure kept low
water,
but
around
87 °c for
meat
AndaumnnulndiAeanig 27.27% 18.18% 16.38% 21.27% | 27.27%
ANALTZNALANNUNILTRIAN
mmiwmmxﬁﬂm‘mﬁ\‘mqw

o ¢:4I U v a %
Awan A uNiand AL

AN N EININ

Boil in coconut milk LAz Simmer LAY Stew

8.6 AN

agAlsznal

AIMNUNE

a3n

Blanch

1 N1INTINN

961 Lhet

al
2. NITLATEN

5 ladunay

1419714

A o
4. LATANATI

5. LATBNLgS

P
6. AITND

7. anUszasd

= a g/ % d‘ %
wandanavadluiniey el

To plunge items into boiling (salted) water or
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AnNaeiNTInFI to bring to the boil in same and cook for 3 to
5 minutes, in order to part cook, retain
colour and nutrients, to inactivate enzymes
that cause changes in colour, flavor, to

prevent discolouring and to improve texture

d” a
8. bIBLWAN

9. ALY

10. FALN 184910 1a 15

1. AN

12, TN

13 TN

o

14, NAANS

15 1980 15z 2-5 W (Cook for) 2 to 5 minutes

16, ANIN (la)3ausm (lo)unune

17. dounanvdn | 19 /@ 1an gnau degaunandiz | Tomato, almond, other skins, chipped

TagALIiITNTUNAY potatoes

18, AN
q L]

AndoupnulndipeaniaasdlsnatmaNuNieIadnt | 50%

M neuaTANIEEINa L

Audanliiaununalndireaiuainimnauinign | Blanch

3.4 MadamazidayaineaiuAnzen luAnsa s ingann 40 ANARAIIN

@Wﬂﬂ’]ﬁ‘ﬁ@’?ﬁ‘M’WL‘]_r‘;‘ﬂ‘i_lLﬁﬂ‘]_l’ﬂ\‘iﬁﬂ?tﬂ‘ﬂﬂﬂqqﬂﬂﬂﬁﬂ‘ﬂﬂﬂF’c’]’]ﬂ?‘ﬂ'}ﬁ\‘mﬁﬂ'ﬂ‘l’]ﬁluﬂt

v
o ] o

Ndange FRdanudiAnIaINEdangruanRdndoulnfinasiuainsennim e Al

1. NTENe

ANEng ANNENEING 1

T Deep fry with moderate heat

\RgI Deep fry and spread with sauce on top




nan Fry
79U Dry-fry
2. AmM
ANEIne AN EANG
Taan Roughly pound
B Pound
7y Crack
11 Crack lightly
3.6
ANEIng ANNENEING 1
A Broil
Grill
X Broil
Girill
AN Broil
LN Broil
Girill
¢4 Barbecue
ZAREY Grill in bamboo stalk
4. Wi
ANEng ANNENEING 1
nu Lightly stir

Stir gently

135



AL Mix
Stir
Tt Skim
5. Him

ANEng ANNNENEING 1
ARA Scrape
LRNY Break open
28U Carve
TR Cut open
‘TR Slash
e Cut strongly
‘ii‘i Cut in stripe
Al Cut into pieces
Ua Cut
LAY Debone
‘Vl;u Cut

6 .12

ANEng ANNENEING 1
€N Knead
UIA Knead

7. Neviredeu

ANEIne ANNNEEANG

ARN Mix

Roll over

136
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A&N Mix

HAN Mix

£ Mix as Thai salad dressing

8. wiia
ANEng ANNNENEING 1

IRN Boil with curry paste and meat
Make a curry

lﬁlm Simmer

A1 Stew

Fiad Boil

naY Boil in coconut milk
Simmer
Stew

[N Blanch

= = a g o Ly s o a va o %
[MNNI1TNITANN L‘]_G\F;IUL‘VIEI‘LI WANZILArdIATIZadALITNaLTIRIANTEN  HA iﬂﬁ

a

a o

NARNS AT TUNAAWSITATINT TSI ANIANENLILNTNNT MUEITNUAZNNTITEN

a

ac a Aa el Y ) a o [~4 o a dl 7 o 1
ﬂﬁ‘ﬁ‘NfJﬁﬂ’ﬁ‘ﬂﬁ‘%ﬂ@‘i_lﬂ’?ﬂ’]ﬂuﬁ\‘}ﬂ{]‘]_lﬁl@fm L‘Wﬁ"]‘éﬁﬂ’?ﬂﬁ‘ﬂ’?‘l_l’%‘iﬂﬁLﬂuﬂ’]Liﬂﬂ‘ﬁﬂlﬁjﬁ]ﬂjﬂuN’] b

wX ” = =2 sl v % = ! WYty = o v
N PNWINNANTUIAINNTINITNITUIZNALBIUNTIAD AANETENIN MNENYT BNTIZHATTUINN

v A o o o v ] o vy o o o
’JW\?i’JUHIﬁIZLLﬂNUHLM’WlN ﬁ’ﬂﬂi'ﬂuu@t%ﬂﬂ'J'1lli'ﬂu@'WﬂﬂW?Lmﬁiﬁwﬂlﬂﬂﬂﬁumqlﬁﬂﬂuuf\zﬂLﬁ]uLﬁ]El’mu

AuAngn “lndne uwanunthlildgaanusaulnaaslnagnssnansuazuyulnlilaulniowia vse

1
o o

alnlinsanansuazgarusauasuyina ilnlauaasteulaesion wniflungsuinaasas
a 1 ' , ' Do N n & & tﬂl ¥ v al ' o =X o Y a o nI/
Gandn “lneu” Tl “lndne dusiu WesangauldFansesiunnasenanilififiaauanaulunis

14 fAdvAsazinaaniITRr N s Blldunwalussiiudayaangdatiylseatanntiuisg

o a :/I dl [ o a a e o dl dl
@ﬂ’]‘]_lu‘ﬂﬂﬂ‘j\‘]L‘W‘ﬂLﬂuﬂ’]ﬁ“lﬂ’]N@@Wﬂumﬂﬂ{]u&ﬂu%qWNﬂ’]‘j‘WW‘ﬂ’mWﬁ‘i‘Wﬂ T9azseNRlLNg 4
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ung 4

nsAnmdayanNMsANA s E Ty s uatmsne

o

va Y] dld v a o [ o
) ﬂﬁlﬂ\?ﬂ’]ﬁ‘%?’]ﬂr}’]ﬂ’]LLﬂ@ﬂWH’]“ﬂQﬂﬂH‘V} ﬂQWNV]N’]EISLﬂ@LﬁﬂQﬂUﬁ’]ﬁluﬂUUﬂ’]‘]ﬂ’]vLV]ﬂN’m

v |
o A

tﬂl a e = A 1 o va o va cAa Aa
NYALUU Watun 1 g ‘]J{J‘LIIP] 'QZZZHF"I'DWEJLMEJWZZ@EJM?@VLN M@Q@Wﬂﬁi’)@ﬁliﬂ"lLﬂ?qtﬂfiL‘ﬂ\‘l’Jeﬁ’m’]?LLﬂt

1 1
a

RansnmAulaA e lesflsznaun1emnnununIesAARNTLAGURTIININTIGR  NAANET

1% 1 dyn/ 1o o dgj I 1 o o a a a
VL@VLNZQ’]N’]?DT?JW’N AL mummmum@im g lunnuAutaAnsanAsian s i

v
ya o KR [

UfuRfeuiu §ideRedunimnlf@sain fue1vnsainiisdann e ANKERNINAN TN

a

o

Adtaraeussiiiauisnisdunienivaziiuieya nasdniunisduniuniuainudeya

e3¢

N3TENIUNANNIANNERaTNaALdeYa LaznisagLianIsduNEl ANAAL

4.1 seilsudsnisdunwniuaziivdasys

v o o o 4 :/JQI o 2 1o % c a o o a
WA ol flndunnsnld i ARHAINNNNARDILY 1®LLﬂ AINANNNLAILAR 19903811ATIIURA

U U

TseFaunisesunuafaunds  uazlsadauaaunisilsznauaiiisias naines LUan ARG

4.1.1 N9FTEINNAMEUNNTANAN DT

va

ADLY mmu@m@mwimmnmmLm%uﬂluuwmmwamLuummumwm

U

4.1.2 nManmuadngUsrasArenisdunisnd

b4
o

LﬁmfafmEﬁfaﬁ"ﬂﬁmmm'ﬂummfrmﬁmLﬁmmﬁiﬁ%@mmﬁmmﬁudﬁﬁﬁLLﬂ@mmﬁmqwﬁ

U

DdlanElv

ummumﬂﬂ@mmﬂummufu‘u‘1_mw’]VL‘wwummmmmiﬂmwﬂgumvl,mm@ ENALY ﬂfmﬁmum

a

stluundunsnluuuneyaealnsfiniienaisdwiunsfioteyall e 5 uteyaiifesnns

a

o

dszudinnaaeliidunwnl uarlffusnaundaiaudiuilulselonmilunisias
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4.1.3 NN9UANNIETU 1081 WAZADUN IuNENN190]

. a s

Adeinvung ARG 13Yysnl iwWaeunisdsznauatms inauazgnmusaaulaly

a

o320

1318119 e lsaFauaaunisilsznauaniisias nasnes lwan ARG WIUN 12 NuARLE 2557

1981 9.00 - 9.45 NiseiFanaauNIslsznaLaImsae Nasne iuae AAs

o o 1

AaeniauneAeaeIngs wide dnulasiseiisuazenn lasniaefilsyandwiniud

EAd

o

waAATWIUA 12 NUANRUE 2557 1981 14.30 — 15.20 NANTINANHLAILAA

o o a v

fAdainnunang. 3100 o 49280 ARENAE safauaanislaaEauaiiun Huilauilsae

a

amsdniulnagailanuazanvaneianludui 21 nunIWus 2557 1981 13.30 — 14.00 NlseiFe

v o A

ATITU

o o

fadainnanapuanian] lannaddad wnuasfdaaminyfiuaimisualsaBauniseiuns
WIUNTIRAIUARA LWTUN 24 NUAIRLE 2557 1987 9.30 - 10.00 NTFAFLUNITRIMITUIUITIRAI

ARAR
q
4.1.4 ’ﬂqﬂf T0d b ﬁmmmﬁmﬁmwﬁuﬁmﬁ@

wnansdsznaunisdunisniuaziivdeya danna Aude sdnilenelavuiudeaield

@ ~ o &2 o o &
WlULAT RN N AN AT TUN NN

4.1.5 N17AHILNTEA NN DT

o o a ¥ =

fadamtiunisduniwnly Wideayauuumayaraainssdaunisdunisninnnmue {1

P4 Q’/J dl Y o e L% QI a o | o0 Aa o o A
Mu@‘mzﬁmn@mﬂmﬁmmmu@ﬂmm@L‘wumeumuﬂiz‘imﬂumimmﬂ nsdunendld

u

wan luuaINanlsTaaRniua 1

a o

o V6 YV o o dld v a o o
M@Q@Wﬂﬂﬂﬂﬂ’ﬂwﬂv\l@’]im’]ﬂ’m’T]:f’]VLV]ﬂLLZ\]&ﬂ'\ﬂ’]H’]'ﬂ\iﬂﬂHV}Nﬂ'J’]NMﬂJWE]ELﬂZ\]LﬂENﬂUﬁ’]

U

v o

ng// % 4 6 VY | o dl 1 » A < 1
mmi‘muujum NQ@E?UHQHIWV]’NQJ}TM%I@N@Lﬂuﬂu‘l’ﬁLﬁi“ﬂﬂﬂ&l’mi‘u‘ﬁ‘ﬂ\‘] “LUNNEAN 1179 13J

u u

” ] dl 26 VY ¥y A a (=3 QI a va o [ o =K
NYENIRPALEN LLmLN@HlﬂﬂﬂN@lﬂm@N@ﬂ?@ﬂ’mNﬂﬁL’ViuLWNL[;‘lll NeRftaziluauaniiunn

u u a



140

4.2 \@an@13dmiunisdunisaiuaziiudeya

o

yva o o & ¥y tzll o Y o 'e
WA Elﬂ’muﬂgﬂLLUU@Nﬂ’ﬁﬂ’ﬂALLUU?’]E}‘]_qIﬂﬂﬂtﬂﬂﬁl‘ﬂﬁlﬂﬁﬁl@@qﬂﬂ%% 3 198 3.4 NNTANLATIEU

o a ya o A

fayaneniuAinsanluinamisingain 40 AnARassNn fadeinianansdmiuniaifivdesys

k1l

TWilee ldszymaaiinnd Wesainaziilunstiaiunisaauan waslddlaweadnansan

ndangenianunignfiReiuAfueLn 1 Inanniganiananiiile Wesainenasia

194

e3¢

Tidayainanduan

vnansdmiunisiiudayaissnaunisidauansinusiadae

[ a Qs o ) o
“Ltuqmamsuﬂamnfiﬂﬂum‘uwmmmwrs"l,wﬂ'a'mmm"lvmLﬂummmnqu”

v
o

L4
mumfaumﬂmmﬂ@

1. farsunAInIE InguazAN 8N
2. MINARTIATULAN BN AN ZANUAS NI ATRIMNIE luTee “WnnzaN”
a 1o o 1 I 2 o P o A ]
3. winAndAwlan mdengwldmuizamisanasiA1du ngnvinsesnng ludes
“Limunzan” uazWimauatlsznay

4, WNAANNARTIUANEAN Ngu@aulutes “AanuAnTiv

°o _a oa &
ANSENNRNNNUS

AINE N AN | wNizan | ldwisnzan AHAALTI
A8 Deep fry with

moderate heat

\RgI Deep fry and
spread with

sauce on top

nan Fry

79U Dry-fry
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An3eEnnguians
ANENIng AINNENgange | wnizan | ldwisnzan ANARLIIY
Taan Roughly pound
2l Pound
U Crack
Ny Crack lightly
AnEnguan
ANE N AN | wnizan | ldwisnzan ANHARLTIY
al Broil
Grill
"ﬂ”\i Broil
Grill
H Broil
b Broil
Grill
N Barbecue
NAH Grill in bamboo
stalk
ANFENANNA
ANE N AN | wNizan | ldwisnzan AHAALTI
N Lightly stir
Stir gently
AL Mix
Stir
fau Skim
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AN ENNAUTITI

ANENIng AINNENgange | wnizan | ldwisnzan ANARLIIY
ARA Scrape
bRNE Break open
1201 Carve
TR Cut open
Tan Slash
e Cut strongly
‘ii‘i Cut in stripe
Al Cut into pieces
e Cut
($lak Debone
‘Vl;u Cut
AnEnguiun

ANE N AN | wnavan | ldwisnzan ANHARLTI
2£1 Knead
WIn Knead
ANZENANILAR

AINE N AN | wNizan | ldwisnzan AHAALTI
AN Mix

Roll over

AR Mix
NAN Mix
& Mix as Thai salad

dressing
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An3Enguiiile
ANENIng AINNENgange | wnizan | ldwisnzan ANARLIIY

1N Boil with curry
paste and meat
Make a curry

L‘Fﬂlm Simmer

Al Stew

pia Boil

NaY Boil in coconut
milk
Simmer
Stew

AN Blanch

4.3 NM3nneuNanIdNNEnilaznsiudieya

o

e3¢
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1. nIEene

1.1 Q9 - Deep fry with moderate heat

1
=

Adeaziingeunansdunenilaznisiiudesalugluuumnies TnaaneAnsenfiuetiy

fuaeinminy N AN AALIAL Talnnzas AN AALIAL
WAILAR v anunn AN “fry”
LAY “sauté” unN
v o a / v o 1 « . »
ASITUR NN lEANGN “stir-fry
i1 TaekLNpAN
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T
[ % a al

A ]
AALN LT 11U ¥1n
“@eale” W stir-frywsin
| = =
i “Rennaniaen

nezien” 1" “deep

fry”

AUARR x AATLEANGN “deep fry
until crispy” TE “fry
until crispy” tWe1EN1T
a My a A
RealllEZNannnn
HinduviandmgAu
e ld 1w lReanin
i

148 N2FABY LLUAD X wnidlunisieniialy

) 1 ” =
Ag1IEANGN “fry” WNNH
qalszagAiagaLie i
A .
nsaL AL “crispy
fry”
1.2 REIU - Deep fry and spread with sauce on top

fudengngy MHZAN AYNNAALAL Talnzan AYNAALAL

LASLAR v

AFITUR v

AUARR x AI7ld “Deep fry and
pour the sauce on
top”

- \/ = ) 1o
a8 NAFARY LLAR mnidagusumiean

Wl “spread thick
sauce on top of the
deep fried item” A%

AN AN 9T
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1.3 nam - Fry
fudengngy RYPURELEY ANNNAALAL Talnzau ANNNAALAL
WAILAR 4 #1130 14A191 “deep
fry” i laavanlu
A ydy 1 o

nisiaen liauetiu
Inn AL

ATIIUA v a9l “deep fry”
L

AVUARR v UBNANTU 411130 1
“deep fry” WAL “pan fry”
zﬁ” [ A 09/ o
AuagdlEindueas
= v 1
WIating 11U N1INan
Uamarldirdutias

= %

uAENaANaTAIU

188 NASARY LLIAR v anunsnueniiunguees
“deep fry” WAz “stir fry”
d oy L
Walinaaziaanhn
o al d”
TALRUEITU

1.4 791 - Dry-fry
fudengngy RYPURELEY ANNNAALAL Talnzan ANNNAALAL
LASUAR v
ASATUA x Aasilaeuilu “pan

fry” WW31g “dry-fry”
a L
NN “An
AN AR X A3 1A “cook”

wanzazldvisalald
s UALS 11 n1999U

d” dll o !
Luﬂﬂﬂ;leW@Vl’]ﬂﬂU@ZvLN
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119570 weisuiialn

Y v v
RN E P LI REFAL
09/ o %
Wnuld
a8 NASARY LLIAR x Aasilaelu “fry
without oil”
2. AIN
2.1 Twan - Roughly pound
fudengngy RYPURELEY ANNNAALALL Talnzau ANNNAALAL
WAILAR X A3 wAA191 “pound”
AFITUR x AR5 lE41A197 “pound”
o eall vy
ININZHAANEN LHAD
% al 1
fasaziaes L luan
WINLNY
AN AR x AT 91AN97 “pound”
o o—-z:ll A
IWINZHARNET LA
% al
NGHGHN
A8 NA5ABY LLAD 4 “Taan” MHusaunngn
HGO],]"
2.2 AN - Pound
HiTeintnny RV FURELEY ANNNAALIAL Taanzan ANNNAALAL
LASUAR v
AFITURA x AT A1 “roughly
pound”
ATUAEN v
A8 NBTARN LUAS 4




2.3 MU - Crack
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HiTeintnny WNZAH AN AALIL Tajnnzas AN AALIL
WASLAR 4 A1:1970 A9 “bruise”
Eiioagh
AFITUR 4
= 2 o ! " ”
AVUARR AT AN “crush
6 Y @ . ”
A8 NASARY LLAR A9 ML “bruise
BAT “smash” IWag
% v
UEVMERNGTEN
NINNIINITYL
2.4 1]u - Crack lightly
fudengngy N ANNAALIAL Talwinnzas AN AALIAL
WALAR 4 A1190 A9 “bruise”
L4
o / A
ASITUR AUz a9A NI LAD
Tidasnupnaaniivalii
ANVANADNHA 111
A 9 OE ALY
nFEIN 419/
AN AR N A3 A9 “crush
lightly”
X

A8 NATADRY LA

AT LT “bruise lightly”

WaE “smash lightly”




3. LA

3.1 - Broil kay Grill

148

H\aenTney RV FURELEY ANNNAALAL Taanzan ANNNAALIALL
LASUAR v
AFITUR 4
AN AR A3 lEAY9 “pan broil”
g y = ° ! n STE
188 NasARY LLAD AT LN EINA9T “grill
3.2 14 - Broil uwag Grill
fudengngy RYPURELEY ANAALAL lalanzan ANNNAALAL
LASUAR 4
AFITUR v
AUARR ARTIEANI “grill
A8 NA5ABY LLAD AT IEAN9N “grill” waz
“barbecue”
3.3 &4 - Broil
fudengngy RYPURELEY ANNAALL lalmnzan ANNNAALAL
LASUAR x ANTIEANIT “roast”
AFITUR v
AUARR AITIEANIN “bake”
o ¥ o 1 »
a8 NASARY LLIAR AT LA “bake
3.4 1 - Broil kag Grill
HiTeintnny RV FURELEY ANNNAALIAL laanzan ANNNAALALL
v

LASLLAA
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A3 IE A9 “grill”

LA NBTARI LLAD

AT AN “burn”

3.5 ¢4 - Barbecue

T
=

Huaeinminy WHNNZAN ANNAALAL Talmnnzas ANNAALAL
WAILAR v
ASATUA 4 ga1u130 A3 “grill”
LU
AN AP AT gAY “grill”
188 NBTADY LUAD A3 1EAN9N “roast”
3.6 BAN - Grill in bamboo stalk
ﬁ’gl,?ﬂ'mmm; WHNNZAN AN AR Talimnnzas ANNAALIAL
WAILAR v dnunsnulAEuANI
“grill” 1y “broil” 1w
AFITURA v
ATURRN v
188 NBTADY LUAD X AasILlAEAnTN “stalk”

dlu “joint” Rgay

(NYENMIAAEY




4.1 N9U - Lightly stir wag Stir gently
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T
=

AG LAY WNZAN ANHAALAL Tajwnnzas ANHAALAL
WAILAA 4
AFITUR 4
AUAAR v
g x 2 ° ! «“ FRT)
A8 NBFARY LUIAD A9 IEANIN “stir
4.2 AU - Mix WAL Stir
fudengngy ANZAN ANTHAALIAL lainnzas ANHAALTL
WALAR X AT AN “stir
thoroughly”
o o \/ & ° o
ASITUA NIRBIANENNTD M LN
AN e Ineda “au 16
1 . Y o dl
el “stir’ TEALARINAAN
N97 1% WIEAA A1
3 Y o )
“mix” MEALNIUN
agwiad llpananiu
I ALEWT 1 1A
A8M LT UAY
a v a o 1 oy
AYURRS A7 IELNEN AN “mix
A NATADY LIAR AT ITAN9N “stir
gently” wag “lightly
stir”
4.3 a1 - Skim
HiTeintnny WNZAN ANHAALAL Tajmnnzas ANHAALAL
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LAILLAR

o o

a
ATIVIUA

ATUAER

LA NATADY LA

NN NS

UANAINAIN “skim”

#1130 14A191 “scoop”

WaE “spoon”
5. {n
5.1 18/ - Scrape
Eﬁmmﬁy WNNZAN ANTNAALIL Taliwunzas ANNAALIIL
WAILLAR A3 1EAN9N “scale”
AFITUA x AT AN9N “scale”
AN AR X A3 A9 “scale”
188 NBTADY LUAD X A3 1EANIN “scale”
WAL “remove”
5.2 1212 - Break open
WNNZAN ANNARLIIL laliwunzas ANNAALIIL
WAILLAR 4
ASFASUR x ANTIEAN9N “open the
shell” = \¥fuaasd
ulaenuds
AIUARN v
188 NBTADY LUIAD X

A9 A9 “break (to

open)”™ WAy “crack”

*‘MN’]EL‘MGA

BIUNTNINNITVANNNENEING) 1

ya o

AR

T
o =

Tdayaannisdunisnilng AT DeNguANELTe

aanylfanezdsznay




5.3 12a1 - Carve
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H\aenTney WNNZAN ANNAALIIL lalimunzas ANNAALIIL

WAILLAR x A3 LAY “slit open”

AFITURA x AT IAN9N “cut
roughly”

AVUARR x AATLEANGT “cut”
maeiflunnsviuile
dauties(@laia)aen
anitadaumn

A8 NBTADY LUIAD X A3 1E A9 “score”
LAz “slice” Tagnun9n
ATl daduas
AYkY

5.4 FUUAY - Cut open

ﬁ’gl,?ﬂ'mmm WHNNZAN ANNARLIAL Talimnnzas ANNAALIAL

WAILAR v

ASATUA 4

AVUARR x AITIEANIN “break
down” “carcass” “cut”
3138 “divide” iy
Urdndlug 194
“break down” LlaL
“carcass” Wit TulA
Ansanlild “cut” waz
“divide”

LAR NASARY LLIAR X Aa5lE AN “butcher” Laz

‘ﬂl Y @ 1
“cut” /e lAUNINGN

d’l v o g Qy
Wadndgnueaniluug




5.5 1@ap - Slash
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Huaeaminy MHZAN AYNNAALAL lalimunzas AYNNAALAL

LASLAR 4

AFITURA v

AnAR v

188 NBTADY LUIAD X AN IEANIN “cut” LAY
“slash” ilawiudnnns
\aAAaN1991 liiANe

5.6 108 - Cut strongly

ﬁ’gl?ﬂ'mmm; MHZAN AANNARLIAL lalimnnzas ANNNAALAL

WAILAR X Aa31EAN9N “peel skin
off”

ASATUA 4

AUARR x AATIEANIN “cut
repeatedly”

A8 NA5ARY LLAR X Aas1EAN9N “pull the
skin off” [ilaiiunzen
n1sAemisenan

5.7 ‘lex‘i - Cutin stripe

ﬁ’gl?ﬂ'mmm; MHZAN AYNNAALAL Talimnnzas ANNNAALIAL

WAILAR X A3 1EA9N “score”

ASATUA 4 a1:1301EAN9N “score”

LU
AN AR A3 A9 “score”

LAB NBTARI LLIAD

2 o ! ”
AT AN “score




5.8 tl1u - Cut into pieces
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Eﬁmmn&l WNNZAN ANNAALIIL lalimunzas ANNAALIIL

WAILLAR X A3 1EAN9N “cut into
long chunk”

ASATUA 4

AVUARR AITIEANIN “slice”

A8 NA5ABY LLAD AT TR “slice” WAz
“trim” Taa@nnsnldAn
T iV
fnuneTie i viileld

5.9 ua - Cut

s’gﬁ'mm WNNZAN ANNAALIAL Talimnnzas ANNAALAL

WAILAR X A3 1EAN9N “slice”

ASATUA x AT IEAN9N “carve”

AUARR x AATLEANIN “filet”

A8 NBTADY LLIAD X A3 LEANIN “filet”

5.10 181 - Debone

s’gﬁ'mm WHNNZAN ANNAALAL Talimnnzas ANNAALIAL

WAILAR X A3 1EA91 “bone”
aE “loose the bone”

AFITURA v

AIUARN v

A8 NASARN LLAD v




5.11 94 - Cut

H\aenTney WNNZAN ANNAALIIL lalimunzas ANNAALIIL
WAILLAR 4
AFITURA v a1u130 A9 “slice”
LU
ATUAEN v
A8 NA5ABY LLAD 4 ganunrnEAN9n “slice”
LU
6. Ha
6.1 2¢11 - Knead
Eﬁmmn&l WNNZAN ANTNAALIALY laliwunzas ANNAALIIL
WAILLAR X A3 1EAIN “mix”
AFITUA v ga1u130 A9 “mix”
LU
AN AR A3 lE AN “grip”
188 NBTADY LUAD AN EANIN “grab” La
“qrip”
6.2 UM - Knead
Egl?ﬂ'msmm; WHNNZAN ANNAALAL Talimnnzas ANNAALIAL
WAILAR v
ASATUA 4
AR AR v
A8 NBTARN LS 4
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7. {anIaTau

7.1 AN - Mix LaZ Roll over

156

H\aenTney RV FURELEY ANNNAALAL Taanzan ANNNAALIALL
LASUAR x AR AN “mix”
o x v a o 1 " T
ATIIUR AT IELNENA9T “mix
AURAR x AN EgAN9T “mix”
Ie X Yo ..
188 NasARY LLAD AT AT “mix
gently” LWLag “mix well”
7.2 \AR" - Mix
fudengngy RYPURELEY ANNAALAL lalnzau ANNNAALAL
LASUAR 4 au130 1A “toss
lightly to mix” LW
AFITUR x A5l AN “mix
gently” L N13LARN
% o % v
HNafmWs 1z Aaaitii
ANNAANTALIUBINN
AIUAGN v ANNTDLANAITY “mix
gently”
a8 NASARY LLIAR v ANNINIANAIIN
“thoroughly” 11 “mix
thoroughly” Wade
A Ao <
IEAZLRLANTALAL
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7.3 HAw - Mix
Eﬁmmn&l WNNZAN ANNAALIIL lalimunzas ANNAALIIL
WAILLAR 4
AFITURA v a1:170 A9 “blend”
LU

ATUAEN v

A8 NA5ABY LLAD 4 g EAN9n
“combine” LAY

7.4 €1 - Mix as Thai salad dressing
Eﬁmmn&l WNNZAN ANNHAALIAL ladiwunzas ANNAALIIL
WAILLAR 4
AFITUA v
AUAAR v
A8 NASARN LLAD v

8. uiin

8.1 N4 - Boil with curry paste and meat LWag Make a curry
Eﬁmmn&l WNNZAN ANNAALIIL Taliwunzas ANNAALIIL
LAILAR 4 nsuneAanisinlinle

LN ILaznEd
ASATUA x AT I LeN “make a
curry” INSweNg T E
winunsldfassiunndi
ARG X AT LELNEN “make a
curry”
%

AR NBTARI LLIAD

ladmasliEAndn “curry”

o =
Lummmmwmiww
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49 11U LA 1fFe0
ANLATAIN ANATE

a o :// = ¥ o
aTlm A9UAIA71E AN
11 “boil with spice
paste” Wnasind

[ v 1 %
AneUzdunNINAN

r-‘ll % Y a
WasanAas LEWTnwNa

A a
yransh
4 .
8.2 LAY - Simmer
HiTeintnny WNZAH AN AALIAL Tafnnzas AN AALIL
WA LAR 4
ATITUR 4
AUAAR v
A NATADY LIAR 4 Axr0 A9 “stew”
EiioaLh
8.3 5{1 - Stew
fudengngy AN AN AR Taliinnzas AN AL
WALAR 4 A:170 A9
“simmer” LIUAY N19HU
[ o dld
WuAnisannisdseneu
ANNTULLIAY
AFITUR 4
ATUAEN v
A8 NASARY LLAR X AT AN “steam
with high pressure”
tﬂl £ o
N LILAN AL
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8.4 Fix - Boil
Eﬁmmty WNNZAN ANNAALIIL lalimunzas ANNAALIIL
WAILLAR 4
AFITURA v
AnAR v
A8 NASARN LLAD v
8.5 YA - Boil in coconut milk AL Simmer LAY Stew
Eﬁmmty WNNZAN ANNARLAL Taliwunzas ANNAALIIL
WAILLAR X A3 1E A9 “boil in
coconut milk”
ATIIUA X A3 1EA9 “boil in
coconut milk”
AUARR . AITIEAN9 “cook in
coconut milk”
188 NBTADY LUIAD X A3 1EA97 “cook in
coconut milk” LAy
“dip in coconut milk”
8.6 AN - Blanch
Eﬁmmty WNNZAN ANNAALIIL Talimunzas ANNAALIIL
WAILLAR 4
AFITURA v
AUAAR v
A8 NASARN LLAD v
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4.4 MaagUnanisdunienivarnisiudeya

o/ Ly [~3 v 1 e YV M v6 ¥ o o dld
qqﬂﬂﬁﬁ‘@mﬂﬁﬂm%@:lﬂusﬁﬂﬁﬁj@ ‘W‘LI'J’]Qlﬂﬂﬂ%ﬂ@iﬂmhﬂ’m’ﬁ:ﬂmm]‘]:WmM’mMN’]EI
v A o o u o 2 o o sany p - °
eLﬂ@LﬂﬁNﬂ‘]_lﬁqmuril‘]_lu‘ﬂ']‘]ﬂ"ﬂ'ﬂﬂsﬁqLﬂum@@WﬁV]iﬂ@qﬂﬂq?Lﬁ_ﬁﬂUL‘V]El'ﬂ@\‘]ﬁﬂ?ZﬂﬂUﬁ'}qNVIN'\ﬂﬁl@Qﬂq

¥ a va o o L 1 | a | o ! o t:ls,
VI’]\?@WHQ%’W’]?L@N@VL‘U QQ@E@Z@?ﬂN@ﬂW?NNﬂWHm@H’NLﬂuﬂ@qﬁ uazAniudndqu pell

4.4.1 Audanidsamnnywindasduaumnila ({l@enayisdanntiumiudasiuaiulai)

o

nap - Fry

dau - Skim

ﬁu - Cut

Ul - Knead

NAN - Mix

£ - Mix as Thai salad dressing
Lﬁlm - Simmer

fn - Boil

[N - Blanch

AnTludmndau 22.5%

1 v
=

4.4.2 pudani@samnnyiiniesdunuass (§asemimainainanitiumiudosfuaulan)

L'f?;f;lu - Deep fry and spread with sauce on top
2 - Pound

Uau - Grill in bamboo stalk

N - Lightly stir ag Stir gently

Tan - Slash

Y - Debone

AN - Mix

AU - Stew

Anludndaw 20%
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1 v
=

4.4.3 Audaniidisamnnywindasdusuany (disnainyainassanitiumiudasiuaiulai)

REe - Deep fry with moderate heat
7Ny - Crack

11 - Crack lightly

'ff\l - Broil wag Grill

ﬁ\i - Broil wag Grill

LN - Broil wag Grill

g - Barbecue

e - Break open

TUNR - Cut open

Anludndau 22.5%

]
o =

4.4.4 pudaniTisarnoyiiudasdunud (aaeaiyainuianniuiusicaiuaulail)

U - Dry-fry

faan - Roughly pound

AN Broil

AL - Mix e Stir

e - Cut strongly

‘Ll{i - Cut in stripe

- Cut into pieces

2w - Knead

(I8N - Boil with curry paste and meat LLag Make a curry

AnTludndau 22.5%

4.4.5 Audlan Wi mna gy aulaiusion

(Rg@enanyananitiulamiudasfuaulai)
190 - Scrape

=

AU - Carve

LA - Cut
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AN - Mix tlaz Roll over
nauw - Boil in coconut milk LAz Simmer LAy Stew
AnLTudndanu 12.5%

2 g z

Ay v A o v o o a a o
YNU ammmmmummimmm uﬂim’ﬂ‘wmuuzmmmmm ANU

Q

AT NN AN NN LAILA A

a ! LAy

o o A Y o0 KR KR aa [
1. nanlunisassAudamelifnilandsnistszneueing Ay daunan waskadng
2. NMIEIUAINIMNTLDLT [ A8 T IneN@aulaenaF1eF vieRnTamsresszine
zﬂl 4 1 o o o a 1 | Y
Wentinu 1y sgennnanstiny aansnuigusrangyinetszanmuans uazanninnai s

azdqslun1sARAKUIALLA

o o al o o A
ALUzENANTNEaUATITUR

=X a

1. lunsuila fuilanasAnilsdenssadnidunan uananiuliinansoundngau alnsnd uazuadns

TnerirAnedsngeilusisuarenaiuAn iiseazBanisbs

2. AUNAREN T UANUINNINNINANAREN 111 “E” LA ‘W 1EwEu

AUETNAIN 998NN IIUNTI AR AR

1. mepaaiy wganssuluneinaumiewii uafenaziGanldmiowiy Wy “lwan” uaz
“A1” \usu

2. mildszynsenlunistsznavanmailuanldsie-iusnaingug v

AUzt lsaEsuAauN191LIznaLa1M1see Nasned Lae AR

1. fulanqsAntiadadmnnau dounan nadanslunisdsznauaimslunisassuaiula

v
Y o

2. ANUNAENNTE U ATIA UM IR ANNTEN 1 817 LAY “Hu”
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v
va o [ [

annedunisniuaziivdieys faseagdlsidn annduisduildlflEAulanendannuid

k1l Q

admlsznatAINUNNgIaIAN INELALNALAYAL T NaLA NN tIRI AN AL N1 Inanana Tl

1%

TunismAudanisdangs nantiulaliniainnisraunautienviseesdlsznaumig

|
=3 a [ %

) 1 o ¥ o K K o aidl a o o A Y o a
AVINUNIETBIAT MNUANNEnNTulAATDNAAINNEEN dRnRL uazadnsie g 1unie
o a 1% 1 4 tﬂl 4 zﬂl 1
wlwimdluaanuAnuarannsatsznauasifiedagniiesnninantiufieanisdeans 1w
Tunisutlasndn “@aqla” wininwualiiudanidn “@en” we “Saute” §fuansanaiinaanduanly
o o’/J ¥ 1 1 « = ” | “ ” dl a o a v
nstlszneue s Al gudaAdsuilafndn “@en” 91 “Deep fry” ailefiansaundngALLaD

“Deep fry egg” Winmln&iAeaniy “@aqla” 1nnnda “Saute egg”

2 v v
[ [

Ml eddontuiudaelunislimaeneg e AdAAmnl  (Adjective)  ANATENALAED]

o

(Adverb) ANY3ANA (word and phrase) NebLNBNEAzBUANTARLENTW W uila “yu” IaeldAn

NN “Crack lightly” visauda “naw’ TaeldAinimdange “Lightly stir’ uaz “Stir gently”

Y Yy v
o A o o

wrauda “uan” tneniinAnau il “Grill in bamboo stalk” Matiisil ngudafansaundnAmuan

aa// = dl a % =3 10 (<1 4 ¥ o 09/1
Huinesnalun1saaansnsannislsenauan i suan Aldanfufedldaruane UANIMNUU

o a 1 [

o o 1 al [ [ o d‘d a A o 16 ¥ o KX a
mmizm”l,mmqmﬂuummmgmmnmﬂumwmimmmuﬂu WINWE MAUIRNALANNAYW  [gEen

q

pinarilyl

4.5 nMadapszidey st rinisuazdeyaannnisdunisnl

va o

AnnssausaNdayaddsanisluumy 3 uazdeyadel Ju luuni 4 fAdaazdunei

a

waziauaAuLlanEgIngEnwNizaniuAisen ) e lwiounaiseinsing Tns
o ° dldy dl ¥ I LA o o A :/, dl o A
uwlanmdengeanlaiigi@enmgdiueisiaenliaesanntiu ananntiu viseisaantiu avie
1 o a 09// al dl v o a dl va o [ v A a
d1AnFENUl) Hannumnnzaninliuda Arrsendw) fisuaviiuiiaeninafiansanainaanu
[% I o o =2 ' = |
WHNNZANAUBNALIITNALANNUNIEUBIAT AMNUANNTANB9ALIITNALANUNENUTIqe LY

AN (Componential Analysis) 184 Eugene A. Nida LLmﬂ’]ﬁ‘ﬁﬂH’mﬂﬁﬂizﬂ‘ﬂummﬁwm‘ﬁm‘ﬂﬂﬂ

TuA" (Componential Analysis) 494 Mildred L. Larson MW@ U4azLiiu Aumuan Scenes-and-
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ya o

Frames 284 Fillmore uay Kusmal 4mgay nsenluni1sdsznauenng uashaansiiunan §adaas

LALDANMEENNHSING NN T AN

a

£
o

ANU

1. NIENE
A g | Aulanien MR
o/ tﬂl
A9n
d
WMNIZANNER
D Deep fry with | §l@enggyarnanniuasquisld “Deep fry with moderate
moderate heat | heat” MHAUALKAANTNIALTING WHA9T “1ae” @m0 ld
o o a 1 = al o al o 1 “« » v
WAy Saute uinnALMAIEatg A9AdsiiALLlaanAN9n “Saute” Tneli
A147 “Deep fry with moderate heat” fun17iaga ldvisanns
= o [ Yy = = )
@easuny wazrld “Saute” TuNT9REIMaNLATNITNe N
4
it
At Deep fry and | Hi@engngyainanniuaisuaiivdaefunadngniaaainig
spread with | UAZAMANHAIZITAALAUIBINIIRLUABNTINATOAF UL
sauce ontop | AautnlLi@sw
¥ dl o na/, ai I v A o o & a
nan Fry Hidiengnryanan1tuisauie lmle uiunaawin1eaaInig
o - i E o <A @A
9 A9 “NeR” ke “fry” luwAnaneaneuTeres
1 o V6 v P4 Y o
nauAl vng LN wasiednissrynistsenauenis idnian
AYTLHANADIANTIITEEBLNEINEALRUARNLEN A19 “Nan”
< s 1 o dl [ o dl va o
Hushetwrasarnaisnsaudaduanawlfianuans
dﬁl [ a dl ¥ [ rally
e TUIRnAUNE waTHAdWENFaINIg
. “-‘i . A [ v d” o o 2 z£|
9914 Fry without \HasanqaLlszasAreanissunerin illedninegnisens
cooking oil anivetih I sznavanvnsTuasudalyd Aslaldnsman i
e A ¥ 1Y ] o
aninsanysniizagnaulie wiflsznaueatvnsainnsnldin
aslunsenlftinmiaaialailiillafianszny Asduauls
“Fry without cooking oil” ‘ffmmmmmﬁqm
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2. AN
o o % ‘ﬂl
ANNNEN e ALLANENEINE 17 BN
=
WMNNzaNNgn
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Broil wag Grill*
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o 6 a dll dla’ = L% ai 1
NAANENIGITINIT a9/ NEaNTaENTENL
1 o a = o ' a dgj =
ANseingsnHsa8AANf1UNARNNN199LEHRYTR
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Grill* in bamboo stalk
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2 2 [ a % A % 1 | :; 1 . A v
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gently HARNENINITINIT Hiagannn1InauLilunig
a d‘ [ v 1 £ v
Asen lditiunislguss waanatiunislEaany
v [ o
30U UAINANY
A Stir fAdaAndnAg A9 “Stir 1lasannsAu
[~4 v a v A o A
Hunisiunzen lunsvyudeuvisarini by
asantasiqailsrasdina litdounandin
[l
9 , 9 o e oo 10y = o
Gifan! Skim HiaenTeyanantuisauis i uiy
HAANENI93TINNg tneqaissasAradnisdion
A (% 1 o o o & A
pansFnean W snladudniaanangd iise
pnwaauNaanannnIw 1R
5. 40
o o o/ ‘ﬂl
ANNE g AuLANE SN Eh MRNA
a
WMNNZANNEA
48m Remove the fish taudanAlatiazAaudneeng walua e
dl nﬂl = = o a A
scale WMNNZANNFA LUB9RAINNNN9ITY DR ALAD
a1 waziunirrannantaiaan
=S o K =3 v
LAY Chop to break open | ¥INWATANNTL@E AWINASNENAINENTIILNA




168

" " R
NHNITRNZANULWNA AN LN WTDFAN LD

2 v o [ :; =& 1
NeNE1ARILFULTEN U AetiasAlTLladn
“Chop to break open” iz luldnsimuise
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“LART” AT “HAN” BLUUNNAANSNFEN T
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Mix as Thai salad

dressing
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=
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Boil with spice paste
with or without

coconut milk
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1. NeeNe
ANE N AN EANG
NN ASITUR mu@am 188 NAFARN LLAR
T Sauté Fry Deep fry with moderate | Fry, Render the fat down
heat
‘R Coat in syrup Stir-fry Pan fry Deep fry and spread with
sauce on top
Nam Deep fry, Fry Deep fry, Fry Fry Deep fry
TIU Dry-fry Parboil Half-cook Fry, Fry without cooking oil
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2. AN
ANE N AN EING
ILNIEE ATIIUB ATUAAN A8 NBIABN LLAR
Taan Pound Pound Pound Roughly pound
BN Pound Pound Pound Pound
U Crack, Crush Crush Smash Crack
Ny Crush Clench, Grind Crush Crack lightly
3. 1AN
ANE N AN EING
ILNIEE AFAIUB) ATUAAN A8 NBIABN LLAR
'f?\l Broil, Grill Dry-fry, Lightly roast Sear Grill , Roast
ﬁ\i Broil, Grill, Roast, Toast Girill Toast Grill, Toast
RN, Toast Roast Bake Bake, Broil
LA Broil, Burn, Grill Grill Grill, Roast Roast with flame
N, Broil, Grill Girill Girill Barbecue, Grill
N Burn Girill Grill in bamboo stalk Roast in bamboo joint
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4. NN
ANE N AN EING
ILNIEE ATIIUB ATUAAN A8 NBIABN LLAR
nu Stir Stir Stir while boiling Lightly stir, Stir gently
AU Stir Mix, Stir Stir Stir
da1d Skim Scoop Skim Skim
5. {in
ANEIng ANNNENEING 1
LASLLAR AFIIUR mwﬁm 188 NBTADY LLIAD
1DA Scale Trim Scale Remove the fish scale,
Scale, Scrape
bR Break open Open the shell Slit open Chop to break open
280U Slice Trim Carve Pare
TUNAE Cut open Debone Cut open Carve
GRE Cut Cut Cut Slash
e Cut Slice Slice repeatedly Cut strongly
‘ii‘i Score Score Cut in stripes Cut in stripe, Score
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Al Slice Slice Slice Cut into pieces, Slice
WA Cut, Slice Carve Filet, Slice Slice
WANY Trim Remove the meat from bones | Debone Trim
i Cut, Slice Cut, Slice Cut Cut
6. {8
ANE N AN EANG
ILNIEE ATIIUB) ATUAAN A8 NBIABN LLAR
€N Mix Knead, Mix Squeeze Mix with hand, Squeeze
196 Knead Knead Knead Knead
7. Naviradeu
ANE N AN EING
ILNIEE ATIIUB ATUAAN A8 NBIABN LLAR
AYN Mix, Toss Mix Mix Roll over, Toss
LARN Combine, Mix, Rub in, Toss Mix Fold, Mix Combine
HNAN Combine, Mix Mix Mix Mix
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£ Mix Mix Mix Mix as Thai salad dressing
8. niin
ANENIng ANNENEING 1
LAILAA AFITUR AVUAAR 148 NBIABY LUAD
N Make a curry Boil with curry paste and meat | Make a curry Make a broth , Make a curry
lﬁlm Simmer Simmer Simmer Simmer
A1 Stew Stew Braise, Double boil Stew
Fisd Boil Boil Boil Boil
NaY Stew Dip Boil in coconut milk Cook the dip with coconut
milk, Stew, Simmer,
[N Blanch Blanch Blanch Blanch
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International Dictionary of food and Larousse Gastronomique Other Source
cooking
o Deep fry To cook food by immersing it in and A method of frying food by

covering it with hot fat or oil at a
temperature between 175 and 195c. The
food is quickly sealed, crisped and

cooked if not too thick.

submerging it completely in fat.
Common as a commercial means of
cooking fast food, it is also a good
method of preparing fine ingredients
when carried out by a skilled cook.
Savoury and sweet items can be deep-

fried, from plain ingredients to delicate
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croquettes and fritters, light doughnuts,
crisp pastries and exotic batters.
Carried out in deep pans in the Western
kitchen or in the craved base of the
Oriental wok, this is an international
method.

The wok may be traditional for deep-
frying a few small items in a
comparatively small amount of oil, but
when cooking large items, such as fish
fillets, or a large batch of food cut in
small pieces, a deep pan is essential to
prevent the fat from boiling over. The
pan should be no more than a third
filled with cold fat as this level rises
when ingredients are added and the fat
bubbles up and spits.

Deep-frying is carried out at a high
temperature so that the food is sealed,

becomes crisp and browns quickly. If
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the fat is not hot enough, some is
absorbed by the food and the result is
greasy. Also, at too low a temperature
the outside does not become crisp or it
takes too long to do so, forming a thick,

often hard and greasy, crust.

Fry

To cook food in hot fat or oil at
temperatures which seal the surface
rapidly. May be in shallow or deep fat or

oil.

Cooking food in hot fat. Different
types of fat may be used, including
lard, dripping, butter or oil. Fat can be
heated to a far higher temperature than
water so this is often a fierce cooking
method. The type and amount of fat
used depends on the particular method
and the result required. The minimum
fat can be used to prevent food from
sticking to the pan; a shallow layer can
be used; or the food can be submerged
in fat. When the minimum of fat is used,
it may form the based for a sauce or, in

the case of butter or olive oil, it may be
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used to dress the cooked food.

The fat is usually heated before the
food is added to the pan so that the
surface of the food becomes crisp and
browns quickly before any juices are
released. This produces the
characteristic flavor and crisp texture of
fried food.

A wide range of foods can be fried,
including savoury and sweet items.
Fish, poultry, meat and vegetables can
all be cooked by this method. In
savoury cooking, frying may be the first
stage in the preparation of a dish,
especially for onions, garlic and
vegetables used to flavor moist dishes.
Deep-frying and stir-frying are popular
methods for fast-food restaurants and

take-away vendors.

Render

To heat animal fat tissues so that the fat
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content is released and can be separated
from the remaining tissue. Usually done in
a heavy pan over a low heat or in the oven

at 150C.

Sauté

To shallow fry food in hot fat or oil while
shaking or tossing the ingredients so as to
cook it and/or brown the surface. From the
French sauter, to jump, from the jumping

of the food as it is tossed around the pan.

To cook meat, fish or vegetables in
fat until brown, using a fry pan, a sauté
pan or even a heavy saucepan. Small
items are cooked uncovered, but
slightly thicker pieces (chicken, for
example) sometimes need to be
covered after browning, to complete
the cooking. The process sometimes
consists of frying food (which may be
already cooked) while vigorously
shaking the pan, which prevents it from
sticking and ensures it is cooked on all
sides. A sauce or gravy may be made
by deglazing the cooking pan.

Sauté potatoes are made with slices

of raw or cooked potato, fried in butter
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or oil until golden. They are usually
flavoured with parsley or garlic, or
mixed with truffles or sweated sliced
onions.

Sautés of meat or fish are dished in
which the meat is cut into uniform
pieces, sautéed over a brisk heat, and
then moistened and covered until the
cooking is completed. The cooking
liquid is reduced, thickened and
sometimes strained to form the sauce.
A garnish may be added during

cooking.

=
bRE

Coat

To cover pieces of cooked or uncooked
food with a liquid which sticks to the
surface, e.g. sauce, batter, melted butter
or a glaze, or a breadcrumbs, either to
seal in flavor, to add flavor or to improve

the appearance.

To cover an item with a batter,
sauce or other preparation in order to
protect it during cooking or improve its
appearance or taste. Food is dipped in
batter or coated in egg and
breadcrumbs to protect it during deep-

frying (in particular, fish and seafood or
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vegetable and offal fritters).

Traditionally, before refrigerators
and freezers were common, a coating
of fat was applied to prevent air from
entering and spoiling pots of cooked
food. A layer of clarified butter or other
set fat is the classic topping for pates
and terrines. Confits should always be
completely coated with fat for better
preservation. A layer of olive oil (or
other oil) on the surface of some
preserves serves the same purpose.

In patisseries, petits fours, cakes,
sweets (candies) and chocolates can
be coated with chocolate, icing
(frosting) or glazed sugar. Individual ice
creams can be coated with chocolate
or praline.

In the food industry, many foodstuffs

are coated with a neutral substance to
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improve presentation and extend shelf-
life (especially delicatessen sausages).
‘Coated’ coffee has been treated to

make the beans black and shiny.

Deep fry

To cook food by immersing it in and
covering it with hot fat or oil at a
temperature between 175 and 195c. The
food is quickly sealed, crisped and

cooked if not too thick.

A method of frying food by
submerging it completely in fat.
Common as a commercial means of
cooking fast food, it is also a good
method of preparing fine ingredients
when carried out by a skilled cook.
Savoury and sweet items can be deep-
fried, from plain ingredients to delicate
croquettes and fritters, light doughnuts,
crisp pastries and exotic batters.
Carried out in deep pans in the Western
kKitchen or in the craved base of the
Oriental wok, this is an international
method.

The wok may be traditional for deep-
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frying a few small items in a
comparatively small amount of oil, but
when cooking large items, such as fish
fillets, or a large batch of food cut in
small pieces, a deep pan is essential to
prevent the fat from boiling over. The
pan should be no more than a third
filled with cold fat as this level rises
when ingredients are added and the fat
bubbles up and spits.

Deep-frying is carried out at a high
temperature so that the food is sealed,
becomes crisp and browns quickly. If
the fat is not hot enough, some is
absorbed by the food and the result is
greasy. Also, at too low a temperature
the outside does not become crisp or it
takes too long to do so, forming a thick,

often hard and greasy, crust.

Pan fry

To cook in a frying pan with a small
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quantity of fat or oil

Stir-fry To cook small thin pieces of meat or Sautéing and stir-frying are both
vegetables very rapidly using hot oil in a methods of frying over high heat,
wok but continuously moving them and turning or stirring the food constantly.
turning them over. Used extensively in Deep-frying and stir-frying are
preparing Chinese food. popular methods for fast-food

restaurants and take-away vendors.
nan Deep fry To cook food by immersing it in and A method of frying food by

covering it with hot fat or oil at a
temperature between 175 and 195c. The
food is quickly sealed, crisped and

cooked if not too thick.

submerging it completely in fat.
Common as a commercial means of
cooking fast food, it is also a good
method of preparing fine ingredients
when carried out by a skilled cook.
Savoury and sweet items can be deep-
fried, from plain ingredients to delicate
croquettes and fritters, light doughnuts,
crisp pastries and exotic batters.
Carried out in deep pans in the Western

kitchen or in the craved base of the
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Oriental wok, this is an international
method.

The wok may be traditional for deep-
frying a few small items in a
comparatively small amount of oil, but
when cooking large items, such as fish
fillets, or a large batch of food cut in
small pieces, a deep pan is essential to
prevent the fat from boiling over. The
pan should be no more than a third
filled with cold fat as this level rises
when ingredients are added and the fat
bubbles up and spits.

Deep-frying is carried out at a high
temperature so that the food is sealed,
becomes crisp and browns quickly. If
the fat is not hot enough, some is
absorbed by the food and the result is
greasy. Also, at too low a temperature

the outside does not become crisp or it
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takes too long to do so, forming a thick,

often hard and greasy, crust.

Fry

To cook food in hot fat or oil at
temperatures which seal the surface
rapidly. May be in shallow or deep fat or

oil.

Cooking food in hot fat. Different
types of fat may be used, including
lard, dripping, butter or oil. Fat can be
heated to a far higher temperature than
water so this is often a fierce cooking
method. The type and amount of fat
used depends on the particular method
and the result required. The minimum
fat can be used to prevent food from
sticking to the pan; a shallow layer can
be used; or the food can be submerged
in fat. When the minimum of fat is used,
it may form the based for a sauce or, in
the case of butter or olive oil, it may be
used to dress the cooked food.

The fat is usually heated before the
food is added to the pan so that the

surface of the food becomes crisp and
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browns quickly before any juices are
released. This produces the
characteristic flavor and crisp texture of
fried food.

A wide range of foods can be
fried, including savoury and sweet
items. Fish, poultry, meat and
vegetables can all be cooked by this
method. In savoury cooking, frying may
be the first stage in the preparation of a
dish, especially for onions, garlic and
vegetables used to flavor moist dishes.
Deep-frying and stir-frying are popular
methods for fast-food restaurants and

take-away vendors.

79U

Dry-fry

To heat and cook food in a frying pan
without oil or fat. Suitable for fatty foods or
for non fatty foods using, with care, a non
stick frying pan. Often used to prepare

spices.
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Fry

To cook food in hot fat or oil at
temperatures which seal the surface
rapidly. May be in shallow or deep fat or

oil.

Cooking food in hot fat. Different
types of fat may be used, including
lard, dripping, butter or oil. Fat can be
heated to a far higher temperature than
water so this is often a fierce cooking
method. The type and amount of fat
used depends on the particular method
and the result required. The minimum
fat can be used to prevent food from
sticking to the pan; a shallow layer can
be used; or the food can be submerged
in fat. When the minimum of fat is used,
it may form the based for a sauce or, in
the case of butter or olive oil, it may be
used to dress the cooked food.

The fat is usually heated before the
food is added to the pan so that the
surface of the food becomes crisp and
browns quickly before any juices are

released. This produces the
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characteristic flavor and crisp texture of
fried food.

A wide range of foods can be fried,
including savoury and sweet items.
Fish, poultry, meat and vegetables can
all be cooked by this method. In
savoury cooking, frying may be the first
stage in the preparation of a dish,
especially for onions, garlic and
vegetables used to flavor moist dishes.
Deep-frying and stir-frying are popular
methods for fast-food restaurants and

take-away vendors.

Half-cooked

The Free Dictionary

not cook thoroughly

Parboil

To boil foods until they are about half

cooked.
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Pound

1. To bruise, break up and crush any
hard food item to reduce it to smooth
consistency or a fine powder. Once

done in a pestle and mortar but now

usually done by mechanical means. E.g.

food processor, grinder or powder mill.
2. To beat meat with a bat or specially
shaped hammer in order to tenderize it

or flatten it into e.g. an escalope

Pound

1. To bruise, break up and crush any
hard food item to reduce it to smooth
consistency or a fine powder. Once

done in a pestle and mortar but now
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usually done by mechanical means. E.g.
food processor, grinder or powder mill.
2. To beat meat with a bat or specially
shaped hammer in order to tenderize it

or flatten it into e.g. an escalope

nu

Crack

Cambridge Dictionaries Online

To break something so that it does
not separate, but very thin lines
appear on its surface, or

to become broken in this way

The Free Dictionary

To cause to break without complete

separation of parts

Oxford Dictionaries

To break or cause to break without a

complete separation of the parts



http://dictionary.cambridge.org/search/british/direct/?q=break
http://dictionary.cambridge.org/search/british/direct/?q=separate
http://dictionary.cambridge.org/search/british/direct/?q=thin
http://dictionary.cambridge.org/search/british/direct/?q=lines
http://dictionary.cambridge.org/search/british/direct/?q=appear
http://dictionary.cambridge.org/search/british/direct/?q=its
http://dictionary.cambridge.org/search/british/direct/?q=surface
http://dictionary.cambridge.org/search/british/direct/?q=become
http://dictionary.cambridge.org/search/british/direct/?q=broken
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Crush To squeeze or press a solid so as to
extract liquid, to turn it into a semi-solid
or to reduce it to smaller particles.
Smash - Cambridge Dictionaries Online
To cause something
to break noisily into a lot of small pieces
The Free Dictionary
To break (something) into pieces
suddenly, noisily, and violently; shatter
Oxford Dictionaries
To violently break (something) into
pieces
11 Crack - Cambridge Dictionaries Online

To break something so that it does
not separate, but very thin lines

appear on its surface, or



http://dictionary.cambridge.org/search/british/direct/?q=cause
http://dictionary.cambridge.org/search/british/direct/?q=break
http://dictionary.cambridge.org/search/british/direct/?q=noisily
http://dictionary.cambridge.org/search/british/direct/?q=small
http://dictionary.cambridge.org/search/british/direct/?q=pieces
http://dictionary.cambridge.org/search/british/direct/?q=break
http://dictionary.cambridge.org/search/british/direct/?q=separate
http://dictionary.cambridge.org/search/british/direct/?q=thin
http://dictionary.cambridge.org/search/british/direct/?q=lines
http://dictionary.cambridge.org/search/british/direct/?q=appear
http://dictionary.cambridge.org/search/british/direct/?q=its
http://dictionary.cambridge.org/search/british/direct/?q=surface
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to become broken in this way

The Free Dictionary

To cause to break without complete

separation of parts

Oxford Dictionaries

To break or cause to break without a

complete separation of the parts

Clench

Cambridge Dictionaries Online

To close or hold something very tightly

The Free Dictionary

To grasp or grip tightly

Oxford Dictionaries



http://dictionary.cambridge.org/search/british/direct/?q=become
http://dictionary.cambridge.org/search/british/direct/?q=broken
http://dictionary.cambridge.org/search/british/direct/?q=close
http://dictionary.cambridge.org/search/british/direct/?q=hold
http://dictionary.cambridge.org/search/british/direct/?q=tightly
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(with reference to the fingers or hand)

To close into a tight ball

Crush To squeeze or press a solid so as to
extract liquid, to turn it into a semi-solid
or to reduce it to smaller particles.

Grind 1. To reduce hard substances

such as coffee beans, nuts,
spices, dried roots and cereals
to a fine powder using either a
pestle and mortar, a food
processor, an electric or hand
operated rotary grinder or a food
mill.

2. (USA) to mince meat (as in

‘ground beef’)
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cooking
al Broil See also grill See grilling
Dry-fry To heat and cook food in a frying pan 4

without oil or fat. Suitable for fatty foods
or for non fatty foods using, with care, a
non stick frying pan. Often used to

prepare spices.

Grill

To cook food by direct radiant heat over
or under a heat source e.g. barbecue or
grill. A quick method of cooking to a
crisp brown finish without added fat or

oil.

A method of cooking by intense
heat, the nourishing juices being sealed
into the meat by the crust formed on the
surface. The fuel traditionally used for
grilling is small charcoal. The charcoal,
when thoroughly alight, is spread out to
form a bed in a grill pan with a well-
regulated draught. This bed of charcoal

varies in depth according to the size




221

and kind of meat to be grilled. The food
is cooked over the hot coals. When
using a gas or electric grill, the food is
usually cooked under the heat source.

The grill must be scrupulously clean
and heated before the meat is laid
upon it or under it. The food to be
grilled must be basted with clarified
butter, oil or fat, and seasoned. Meat
should be gently flattened and trimmed
before cooking.

Fish should be scored with a knife,
well coated with butter and oil and
seasoned. Fish that is rather dry has a
tendency to stick to the bars of grill and
should, therefore, be floured before
being coated with butter or oil. This will
form a covering that will enable the fish
to cook without becoming too dry. Turn

grilling meat or fish over once or twice
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during cooking and baste frequently
with the butter or oil, using a brush.
Grill food is ready when it resists
pressure if lightly touched with the
fingertip. Tiny pinkish droplets
appearing on the browned surface are
another indication that it is fully cooked.
Grilled white meat should be less
browned than red meat and a less
intense heat should be used. Grill fish

at moderate heat and baste frequently.

Roast

To cook food in the oven by a
combination of convicted and radiated
heat with good air circulation around it
and usually with fat. The object is to
brown the surface of the food, to make it
crisp and tasty and to just cook the
interior to the right degree. Generally

used for meats and root vegetables.

Cooking meat, poultry, game or fish
by exposing it to the heat of a naked
flame or grill (spit-roasting) or to the
radiant heat of an oven (Oven-roasting).

Spit-roasting is considered best, but
it is more difficult. Some cooks consider
that oven-roasted meat is spoilt
because it is subjected to humidity. It is

a mistake to add water to the roasting
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pan, because when this evaporates it
tends to give a boiled taste to the meat.
To ensure that the roast does not dry
out or get too brown, particularly when
it is to be cooked for a long time, it may
be barded. The other preliminary
processed are interlarding and larding.
Many joints can also be stuffed before
roasting.

Whichever method is used, the meat
is first exposed to a high heat, which
produces a surface crust and
concentrates the juices inside the meat,
conserving all its flavor. The meat
should not be pierced while it is
cooking or the juices will run out. The
cooking temperature will depend on the

type and the size of the joint.

Sear

To brown food, esp. meat, in a very little

hot fat or oil before grilling, roasting,
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braising or stewing.

Broil

See also grill

See grilling

Grill

To cook food by direct radiant heat over
or under a heat source e.g. barbecue or
grill. A quick method of cooking to a
crisp brown finish without added fat or

oil.

A method of cooking by intense
heat, the nourishing juices being sealed
into the meat by the crust formed on the
surface. The fuel traditionally used for
grilling is small charcoal. The charcoal,
when thoroughly alight, is spread out to
form a bed in a grill pan with a well-
regulated draught. This bed of charcoal
varies in depth according to the size
and kind of meat to be grilled. The food
is cooked over the hot coals. When
using a gas or electric grill, the food is
usually cooked under the heat source.

The grill must be scrupulously clean
and heated before the meat is laid
upon it or under it. The food to be

grilled must be basted with clarified
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butter, oil or fat, and seasoned. Meat
should be gently flattened and trimmed
before cooking.

Fish should be scored with a knife,
well coated with butter and oil and
seasoned. Fish that is rather dry has a
tendency to stick to the bars of grill and
should, therefore, be floured before
being coated with butter or oil. This will
form a covering that will enable the fish
to cook without becoming too dry. Tumn
grilling meat or fish over once or twice
during cooking and baste frequently
with the butter or oil, using a brush.

Grill food is ready when it resists
pressure if lightly touched with the
fingertip. Tiny pinkish droplets
appearing on the browned surface are
another indication that it is fully cooked.

Grilled white meat should be less
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browned than red meat and a less
intense heat should be used. Grill fish

at moderate heat and baste frequently.

Roast

To cook food in the oven by a
combination of convicted and radiated
heat with good air circulation around it
and usually with fat. The object is to
brown the surface of the food, to make it
crisp and tasty and to just cook the
interior to the right degree. Generally

used for meats and root vegetables.

Cooking meat, poultry, game or fish
by exposing it to the heat of a naked
flame or grill (spit-roasting) or to the
radiant heat of an oven (Oven-roasting).

Spit-roasting is considered best, but
it is more difficult. Some cooks consider
that oven-roasted meat is spoilt
because it is subjected to humidity. It is
a mistake to add water to the roasting
pan, because when this evaporates it
tends to give a boiled taste to the meat.
To ensure that the roast does not dry
out or get too brown, particularly when
it is to be cooked for a long time, it may
be barded. The other preliminary
processed are interlarding and larding.

Many joints can also be stuffed before




227

roasting.

Whichever method is used, the meat
is first exposed to a high heat, which
produces a surface crust and
concentrates the juices inside the meat,
conserving all its flavor. The meat
should not be pierced while it is
cooking or the juices will run out. The
cooking temperature will depend on the

type and the size of the joint.

transferred by radiation from the hot
metal surfaces or by convection from
natural or forced circulation of hot air or
gas combustion products. Sometimes

steam may be added to increase the

Toast To brown bread, marshmallows, cheese | -
and similar items under the grill or in
front of a fire, or to brown bread in a
toaster.
RN Bake To cook in an oven with dry heat. Heat is | -
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relative humidity and reduce the loss of
weight by evaporation of water. Baked

goods are usually brown on the outside.

Broil

See also grill

See grilling

Roast

To cook food in the oven by a
combination of convicted and radiated
heat with good air circulation around it
and usually with fat. The object is to
brown the surface of the food, to make it
crisp and tasty and to just cook the
interior to the right degree. Generally

used for meats and root vegetables.

Cooking meat, poultry, game or fish
by exposing it to the heat of a naked
flame or grill (spit-roasting) or to the
radiant heat of an oven (Oven-roasting).

Spit-roasting is considered best, but
it is more difficult. Some cooks consider
that oven-roasted meat is spoilt
because it is subjected to humidity. It is
a mistake to add water to the roasting
pan, because when this evaporates it
tends to give a boiled taste to the meat.
To ensure that the roast does not dry
out or get too brown, particularly when
it is to be cooked for a long time, it may
be barded. The other preliminary

processed are interlarding and larding.
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Many joints can also be stuffed before
roasting.

Whichever method is used, the meat
is first exposed to a high heat, which
produces a surface crust and
concentrates the juices inside the meat,
conserving all its flavor. The meat
should not be pierced while it is
cooking or the juices will run out. The
cooking temperature will depend on the

type and the size of the joint.

Toast To brown bread, marshmallows, cheese | -
and similar items under the grill or in
front of a fire, or to brown bread in a
toaster.
LN Broil See also grill See grilling
Burn - - The Free Dictionary

To make or produce by fire or heat
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Grill

To cook food by direct radiant heat over
or under a heat source e.g. barbecue or
grill. A quick method of cooking to a
crisp brown finish without added fat or

oil.

A method of cooking by intense
heat, the nourishing juices being sealed
into the meat by the crust formed on the
surface. The fuel traditionally used for
grilling is small charcoal. The charcoal,
when thoroughly alight, is spread out to
form a bed in a grill pan with a well-
regulated draught. This bed of charcoal
varies in depth according to the size
and kind of meat to be grilled. The food
is cooked over the hot coals. When
using a gas or electric grill, the food is
usually cooked under the heat source.

The grill must be scrupulously clean
and heated before the meat is laid
upon it or under it. The food to be
grilled must be basted with clarified
butter, oil or fat, and seasoned. Meat
should be gently flattened and trimmed

before cooking.
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Fish should be scored with a knife,
well coated with butter and oil and
seasoned. Fish that is rather dry has a
tendency to stick to the bars of grill and
should, therefore, be floured before
being coated with butter or oil. This will
form a covering that will enable the fish
to cook without becoming too dry. Tumn
grilling meat or fish over once or twice
during cooking and baste frequently
with the butter or oil, using a brush.

Grill food is ready when it resists
pressure if lightly touched with the
fingertip. Tiny pinkish droplets
appearing on the browned surface are
another indication that it is fully cooked.
Grilled white meat should be less
browned than red meat and a less
intense heat should be used. Grill fish

at moderate heat and baste frequently.
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Roast

To cook food in the oven by a
combination of convicted and radiated
heat with good air circulation around it
and usually with fat. The object is to
brown the surface of the food, to make it
crisp and tasty and to just cook the
interior to the right degree. Generally

used for meats and root vegetables.

Cooking meat, poultry, game or fish
by exposing it to the heat of a naked
flame or grill (spit-roasting) or to the
radiant heat of an oven (Oven-roasting).

Spit-roasting is considered best, but
it is more difficult. Some cooks consider
that oven-roasted meat is spoilt
because it is subjected to humidity. It is
a mistake to add water to the roasting
pan, because when this evaporates it
tends to give a boiled taste to the meat.
To ensure that the roast does not dry
out or get too brown, particularly when
it is to be cooked for a long time, it may
be barded. The other preliminary
processed are interlarding and larding.
Many joints can also be stuffed before
roasting.

Whichever method is used, the meat

is first exposed to a high heat, which
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produces a surface crust and
concentrates the juices inside the meat,
conserving all its flavor. The meat
should not be pierced while it is
cooking or the juices will run out. The
cooking temperature will depend on the

type and the size of the joint.

Barbecue

A method of cooking food similar to
grilling, generally in the open air over
smoldering charcoal or some other form
of radiant heat. The meats are often
treated with spice mixture for examples
see barbecue-, paprika-, juniper-, and
fennel spice mix, Alternatively the
equipment used for the same, Derived
from the French barbe a queue (beard
to tail) referring to the barbecuing of the

whole animal.

An open-air cooking apparatus or
outdoor grill, usually charcoal burning,
for grilling or spit-roasting meat or fish
and, by extension, a social occasion,
much favoured in America and
Australia.

Almost anything can be grilled or
roasted on a barbecue, with the
exception of thin veal and delicate fish.
Corn cobs, peppers, tomatoes and
large mushrooms can be cooked
directly on the grid, brushed with oil or

melted butter and other vegetables
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(such as potatoes) can be enclosed in
foil, or chopped and cooked inside
sealed foil parcels. Cooking begins
when the charcoal has reached the

glowing ember stage.

Broil

See also grill

See grilling

Grill

To cook food by direct radiant heat over
or under a heat source e.g. barbecue or
grill. A quick method of cooking to a
crisp brown finish without added fat or

oil.

A method of cooking by intense
heat, the nourishing juices being sealed
into the meat by the crust formed on the
surface. The fuel traditionally used for
grilling is small charcoal. The charcoal,
when thoroughly alight, is spread out to
form a bed in a grill pan with a well-
regulated draught. This bed of charcoal
varies in depth according to the size
and kind of meat to be grilled. The food
is cooked over the hot coals. When
using a gas or electric grill, the food is

usually cooked under the heat source.
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The grill must be scrupulously clean
and heated before the meat is laid
upon it or under it. The food to be
grilled must be basted with clarified
butter, oil or fat, and seasoned. Meat
should be gently flattened and trimmed
before cooking.

Fish should be scored with a knife,
well coated with butter and oil and
seasoned. Fish that is rather dry has a
tendency to stick to the bars of grill and
should, therefore, be floured before
being coated with butter or oil. This will
form a covering that will enable the fish
to cook without becoming too dry. Tumn
grilling meat or fish over once or twice
during cooking and baste frequently
with the butter or oil, using a brush.

Grill food is ready when it resists

pressure if lightly touched with the




236

fingertip. Tiny pinkish droplets
appearing on the browned surface are
another indication that it is fully cooked.
Grilled white meat should be less
browned than red meat and a less
intense heat should be used. Grill fish

at moderate heat and baste frequently.

ZAMEN

Burn

The Free Dictionary

To make or produce by fire or heat

Grill

To cook food by direct radiant heat over
or under a heat source e.g. barbecue or
grill. A quick method of cooking to a
crisp brown finish without added fat or

oil.

A method of cooking by intense
heat, the nourishing juices being sealed
into the meat by the crust formed on the
surface. The fuel traditionally used for
grilling is small charcoal. The charcoal,
when thoroughly alight, is spread out to
form a bed in a grill pan with a well-
regulated draught. This bed of charcoal

varies in depth according to the size
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and kind of meat to be grilled. The food
is cooked over the hot coals. When
using a gas or electric grill, the food is
usually cooked under the heat source.

The grill must be scrupulously clean
and heated before the meat is laid
upon it or under it. The food to be
grilled must be basted with clarified
butter, oil or fat, and seasoned. Meat
should be gently flattened and trimmed
before cooking.

Fish should be scored with a knife,
well coated with butter and oil and
seasoned. Fish that is rather dry has a
tendency to stick to the bars of grill and
should, therefore, be floured before
being coated with butter or oil. This will
form a covering that will enable the fish
to cook without becoming too dry. Turn

grilling meat or fish over once or twice
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during cooking and baste frequently
with the butter or oil, using a brush.
Grill food is ready when it resists
pressure if lightly touched with the
fingertip. Tiny pinkish droplets
appearing on the browned surface are
another indication that it is fully cooked.
Grilled white meat should be less
browned than red meat and a less
intense heat should be used. Grill fish

at moderate heat and baste frequently.

Roast

To cook food in the oven by a
combination of convicted and radiated
heat with good air circulation around it
and usually with fat. The object is to
brown the surface of the food, to make it
crisp and tasty and to just cook the
interior to the right degree. Generally

used for meats and root vegetables.

Cooking meat, poultry, game or fish
by exposing it to the heat of a naked
flame or grill (spit-roasting) or to the
radiant heat of an oven (Oven-roasting).

Spit-roasting is considered best, but
it is more difficult. Some cooks consider
that oven-roasted meat is spoilt
because it is subjected to humidity. It is

a mistake to add water to the roasting
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pan, because when this evaporates it
tends to give a boiled taste to the meat.
To ensure that the roast does not dry
out or get too brown, particularly when
it is to be cooked for a long time, it may
be barded. The other preliminary
processed are interlarding and larding.
Many joints can also be stuffed before
roasting.

Whichever method is used, the meat
is first exposed to a high heat, which
produces a surface crust and
concentrates the juices inside the meat,
conserving all its flavor. The meat
should not be pierced while it is
cooking or the juices will run out. The
cooking temperature will depend on the

type and the size of the joint.
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cooking
nau Stir To agitate a liquid, semi-solid, or To agitate ingredients with a spatula,
powder mixture with a spoon or spatula | wooden spoon or whisk, either before
to bring to a uniform consistency or a or during cooking, to ensure that the
liquid mixture to prevent sticking or mixture is smooth and free from lumps
burning during heating. and/or that it does not stick to the pan
while cooking.

Rice and pasta need to be stirred as
soon as they are immersed in boiling
water.

AU Mix To combine two or more ingredients so | -

that they are intimately and irrevocably

mingled.
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Stir

To agitate a liquid, semi-solid, or
powder mixture with a spoon or spatula
to bring to a uniform consistency or a
liquid mixture to prevent sticking or

burning during heating.

To agitate ingredients with a spatula,
wooden spoon or whisk, either before
or during cooking, to ensure that the
mixture is smooth and free from lumps
and/or that it does not stick to the pan
while cooking.

Rice and pasta need to be stirred as
soon as they are immersed in boiling

water.

Scoop

Cambridge Dictionaries Online

To move something with a scoop or

with something used as a scoop

The Free Dictionary

To take up or dip into with or as if with a
scoop, to gather or collect swiftly and

unceremoniously; grab

Oxford Dictionaries



http://dictionary.cambridge.org/search/british/direct/?q=move
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To pick up and move (something) with

a scoop

Skim

To remove surface layers of fat, froth
and scum from a simmering stock,
sauce, soup, stew or jam, using a ladle,
spoon or skimmer. Occasionally
adsorbent kitchen paper is used esp. to
remove the last traces of fat from a

consomme.

To remove the scum that rises to the
surface of a stock, soup, sauce or
ragout when it is boiled. The skimming
is carried out with a spoon, a special
skimmer or a small ladle.

Skimming is also the term for
removing cream from unhomogenized
milk. The process occurs
spontaneously after 24 hours if whole
fresh unhomogenized milk is allowed to
stand; the cream rises to the surface
and can be easily removed, particularly
for use in home baking. In the dairy
industry, centrifugal skimming
machines are used. Milk is widely sold
as full cream, semi-skimmed or

skimmed.
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MENBING

AIMTNUNE

International Dictionary of food and

cooking

Larousse Gastronomique

Other Source

UBDA

Remove

Cambridge Dictionaries Online

To take something or someone away

from somewhere, or off something

The Free Dictionary

To take off, to take away; withdraw

Oxford Dictionaries

To abolish or get rid of

Scale

To remove the scale from the fish.

To remove the scales from a fish. This
task is made easier by using a scaler,
which is a scraping device with

vertically toothed blades, but a scallop



http://dictionary.cambridge.org/search/british/direct/?q=somewhere
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shell can also be used.

Scrape

Cambridge Dictionaries Online

To remove an unwanted covering or
a top layer from something, especially

using a sharp edge or something rough

The Free Dictionary

To remove (an outer layer, for example)
from a surface by forceful strokes of an

edged or rough instrument

Oxford Dictionaries

To drag or pull a hard or sharp
implement across (a surface or object)

S0 as to remove dirt or other matter

Trim

To remove unwanted bits such
as fat, gristle, tendons, blood
vessels, feet, etc. from meat or

poultry or fins

To remove all the inferior, unsuitable
or inedible parts from food before
cooking.

Some cooked items or dishes are



http://dictionary.cambridge.org/search/british/direct/?q=remove
http://dictionary.cambridge.org/search/british/direct/?q=unwanted
http://dictionary.cambridge.org/search/british/direct/?q=covering
http://dictionary.cambridge.org/search/british/direct/?q=top
http://dictionary.cambridge.org/search/british/direct/?q=layer
http://dictionary.cambridge.org/search/british/direct/?q=especially
http://dictionary.cambridge.org/search/british/direct/?q=sharp
http://dictionary.cambridge.org/search/british/direct/?q=edge
http://dictionary.cambridge.org/search/british/direct/?q=rough
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2. To cutto a pleasing shape

trimmed to improve their appearance
before serving. For example, poached
eggs are trimmed after cooking to

remove the rough edges.

bR Break Cambridge Dictionaries Online
To (cause something to) divide into two
or more parts or groups
The Free Dictionary
To divide into pieces, as by bending or
cutting, To separate into components or
parts
Oxford Dictionaries
To separate into pieces as a result of a
blow, shock, or strain
Chop To divide food into pieces of varying The technique of cutting food into very

size using a knife or cleaver on a

small pieces, using either a knife or a



http://dictionary.cambridge.org/search/british/direct/?q=cause
http://dictionary.cambridge.org/search/british/direct/?q=divide
http://dictionary.cambridge.org/search/british/direct/?q=parts
http://dictionary.cambridge.org/search/british/direct/?q=groups
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chopping board.

hand chopper or food processor. The
resulting food is cut into small pieces,
fairly even in size (but not as precisely
as dicing) and the texture varies from
very coarse to very fine, depending on

requirements.

Open

Cambridge Dictionaries Online

To move something to a position that is
not closed, or to make something

change to a position that is not closed

The Free Dictionary

To make or force an opening in

Oxford Dictionaries

To unfold or be unfolded; spread out

Slit

To open a fish slightly so that the
cooking heat can penetrate the flesh

more quickly (while also preventing it



http://dictionary.cambridge.org/search/british/direct/?q=move
http://dictionary.cambridge.org/search/british/direct/?q=position
http://dictionary.cambridge.org/search/british/direct/?q=closed
http://dictionary.cambridge.org/search/british/direct/?q=change
http://dictionary.cambridge.org/search/british/direct/?q=position
http://dictionary.cambridge.org/search/british/direct/?q=closed
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dying out), or to cut a pocket in a
served with lightly peppered, mint

leaves and lettuce leaves.

A
bR

Carve

To cut slices of cooked meat from a
large joint serving or any similar
operation. Meat that is roasted is usually
left to rest for 10-20 minutes to improve

its texture for carving.

The action of slicing or cutting up
meat, poultry, game or fish into
sections, either for serving or for further
preparation.

In ancient times, specialist carvers

gave courses in cutting up and carving,

using wooden ‘chickens’ with pieces
that could be fitted together again. In
the 17" century, young gentlemen were
trained in the carving of meat and thus
learned how to distinguish the best
joints: ‘the wing of the birds who
scratch at the earth with their feet; the
leg of birds who live in the air; the white
meat of large roast poultry; the skin and
the ears of a suckling pig; the saddle

and the legs of hares and rabbits’.




248

Large fish, such as salmon or pike,
were cut in two, and the front portion,
considered the most delicate, was
placed at the head of the table, where
the honoured guest sat.

Modern carvers, particularly in the
catering trade, must combine culinary
competence with a knowledge of
anatomy, manual dexterity and a
certain panache. Each joint of meat or
species of poultry requires a particular
carving technigue. As a general rule,
meat is carved perpendicularly to the
direction of the muscle fibres; the slices
should be large as possible and of

even thickness.

Pare To peel thinly e.g. skins from potatoes, -
apples, etc.
Slice To cut into thin sheets. -

Trim

1. To remove unwanted bits such

To remove all the inferior, unsuitable
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as fat, gristle, tendons, blood
vessels, feet, etc. from meat or
poultry or fins

2. To cut to a pleasing shape

or inedible parts from food before
cooking.

Some cooked items or dishes are
trimmed to improve their appearance
before serving. For example, poached
eggs are trimmed after cooking to

remove the rough edges.

TILNAY

Carve

To cut slices of cooked meat from a
large joint serving or any similar
operation. Meat that is roasted is usually
left to rest for 10-20 minutes to improve

its texture for carving.

The action of slicing or cutting up
meat, poultry, game or fish into
sections, either for serving or for further
preparation.

In ancient times, specialist carvers
gave courses in cutting up and carving,
using wooden ‘chickens’ with pieces
that could be fitted together again. In
the 17" century, young gentlemen were
trained in the carving of meat and thus
learned how to distinguish the best
joints: ‘the wing of the birds who

scratch at the earth with their feet; the
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leg of birds who live in the air; the white
meat of large roast poultry; the skin and
the ears of a suckling pig; the saddle
and the legs of hares and rabbits’.
Large fish, such as salmon or pike,
were cut in two, and the front portion,
considered the most delicate, was
placed at the head of the table, where
the honoured guest sat.

Modern carvers, particularly in the
catering trade, must combine culinary
competence with a knowledge of
anatomy, manual dexterity and a
certain panache. Each joint of meat or
species of poultry requires a particular
carving technigue. As a general rule,
meat is carved perpendicularly to the
direction of the muscle fibres; the slices
should be large as possible and of

even thickness.
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Cut To use a knife or scissors to divide solid
foods into smaller pieces.
Debone - The Free Dictionary
To remove the bones from
Oxford Dictionaries
To remove the bones from (meat or fish)
before cooking
\Tan Cut To use a knife or scissors to divide solid
foods into smaller pieces.
Slash - Cambridge Dictionaries Online

To cut with a sharp blade using

a quick, strong movement

The Free Dictionary

To cut or form by cutting with forceful

sweeping strokes:



http://dictionary.cambridge.org/search/british/direct/?q=cut
http://dictionary.cambridge.org/search/british/direct/?q=sharp
http://dictionary.cambridge.org/search/british/direct/?q=blade
http://dictionary.cambridge.org/search/british/direct/?q=quick
http://dictionary.cambridge.org/search/british/direct/?q=strong
http://dictionary.cambridge.org/search/british/direct/?q=movement
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Oxford Dictionaries

To cut with a wide, sweeping

movement, typically using a knife or

sword
e Cut To use a knife or scissors to divide solid | -
foods into smaller pieces.
Slice To cut into thin sheets. -
fl?\i Cut To use a knife or scissors to divide solid | -
foods into smaller pieces.
Score To make shallow cuts (1 to 4 mm) in the Making a shallow incision, using a

surface of food using the point of an
office knife, to assist marinating, or
skinning, or in the case of skin on the
surface of meat to assist the rendering of
the subcutaneous fat and to prevent the
shrinking of the skin from distorting the
shape if the meat, or to make
indentations in a cake biscuit or scone,

etc, to assist portioning.

small knife or cutter in the skin of a fruit,
vegetable or nut. Scoring an apple
around its circumference prevents it
from bursting during baking, while
scoring chestnuts makes them easier to
peel.

Designs can be scored with the
point of a knife or the prongs of a fork

on top of a cake, pie or biscuit that has
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been brushed with beaten egg and is

ready to bake.

AR Cut To use a knife or scissors to divide solid | -
foods into smaller pieces.
Slice To cut into thin sheets. -
ua Carve To cut slices of cooked meat from a The action of slicing or cutting up

large joint serving or any similar
operation. Meat that is roasted is usually
left to rest for 10-20 minutes to improve

its texture for carving.

meat, poultry, game or fish into
sections, either for serving or for further
preparation.

In ancient times, specialist carvers

gave courses in cutting up and carving,

using wooden ‘chickens’ with pieces
that could be fitted together again. In
the 17" century, young gentlemen were
trained in the carving of meat and thus
learned how to distinguish the best
joints: ‘the wing of the birds who
scratch at the earth with their feet; the
leg of birds who live in the air; the white

meat of large roast poultry; the skin and
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the ears of a suckling pig; the saddle
and the legs of hares and rabbits’.
Large fish, such as salmon or pike,
were cut in two, and the front portion,
considered the most delicate, was
placed at the head of the table, where
the honoured guest sat.

Modern carvers, particularly in the
catering trade, must combine culinary
competence with a knowledge of
anatomy, manual dexterity and a
certain panache. Each joint of meat or
species of poultry requires a particular
carving technigue. As a general rule,
meat is carved perpendicularly to the
direction of the muscle fibres; the slices
should be large as possible and of

even thickness.

Cut

To use a knife or scissors to divide solid

foods into smaller pieces.
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Filet - The process of removing the fillets from
a whole fish that has been cleaned, by
cutting the flesh off the main backbone.
Small bones and some stray larger
bones may remain in the fillet, but this
essentially a boneless cut. Stray bones
should be removed before cooking. A
filleting knife has a long, narrow and
flexible blade.
Slice To cut into thin sheets
LAY Debone - = The Free Dictionary
To remove the bones from
Oxford Dictionaries
To remove the bones from (meat or fish)
before cooking
Remove - - Cambridge Dictionaries Online

To take something or someone away
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from somewhere, or off something

The Free Dictionary

To take off, to take away; withdraw

Oxford Dictionaries

To abolish or get rid of

Trim 1. To remove unwanted bits such To remove all the inferior, unsuitable
as fat, gristle, tendons, blood orinedible parts from food before
vessels, feet, etc. from meat or cooking.
poultry or fins Some cooked items or dishes are

2. To cutto a pleasing shape trimmed to improve their appearance
before serving. For example, poached
eggs are trimmed after cooking to
remove the rough edges.

ﬂLu Cut To use a knife or scissors to divide solid | -
foods into smaller pieces
Slice To cut into thin sheets -
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6. {8
ma:mim ma:wé”mq‘l:r AIMTHNUNE
International Dictionary of food and Larousse Gastronomique
cooking
2N Knead To mix a stiff dough by repeatedly The process by which a mixture or

compressing it and folding in or over,
this may be done manually or
mechanically by using a dough hook at
slow speed. In the case of bread
doughs made from strong flour it is
used to develop sheets of gluten in the
mixture and to incorporate air. The air
acts as nuclei for the formation of
bubbles of carbon dioxide during rising
and proving, the gluten sheets facilitate

their retention in the cooking dough.

dough is made smoother and,
sometimes, more elastic. In bread
doughs or other yeast doughs, made
using strong flour with a high gluten
content, kneading develops the gluten
in the flour. This makes the dough
tough and elastic, trapping gas

produced by fermenting yeast and

making the risen dough light in texture.

Yeast doughs are usually kneaded by
applying a firm pressing turning and
stretching action with the hand. They

are usually kneaded for about 10
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minutes, until quite springy. Light, brief
kneading from a few seconds to a
minute is enough to make a soft
baking powder dough smooth, for
preparing scones or soda bread.
Over-kneading this type of dough will
toughen it and spoil its texture. Paste
dough and similar stiff mixtures are
kneaded firmly and for almost as long

as yeast dough, until smooth.

Mix To combine two or more ingredients so | -
that they are intimately and irrevocably
mingled.
Squeeze - - Cambridge Dictionaries Online

To press something firmly, especially from
all sides in order to change its shape,

reduce its size, or remove liquid from it

The Free Dictionary

To press hard on or together; compress



http://dictionary.cambridge.org/search/british/direct/?q=press
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Oxford Dictionaries

To firmly press (something soft or

yielding), typically with one’s fingers

UIR

Knead

To mix a stiff dough by repeatedly
compressing it and folding in or over,
this may be done manually or
mechanically by using a dough hook at
slow speed. In the case of bread
doughs made from strong flour it is
used to develop sheets of gluten in the
mixture and to incorporate air. The air
acts as nuclei for the formation of
bubbles of carbon dioxide during rising
and proving, the gluten sheets facilitate

their retention in the cooking dough.

The process by which a mixture or
dough is made smoother and,
sometimes, more elastic. In bread
doughs or other yeast doughs, made
using strong flour with a high gluten
content, kneading develops the gluten
in the flour. This makes the dough
tough and elastic, trapping gas

produced by fermenting yeast and

making the risen dough light in texture.

Yeast doughs are usually kneaded by
applying a firm pressing turning and
stretching action with the hand. They

are usually kneaded for about 10
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minutes, until quite springy. Light, brief
kneading from a few seconds to a
minute is enough to make a soft
baking powder dough smooth, for
preparing scones or soda bread.
Over-kneading this type of dough will
toughen it and spoil its texture. Paste
dough and similar stiff mixtures are
kneaded firmly and for almost as long

as yeast dough, until smooth.

= A v
7. HauTedau

ﬂ’]‘i:ﬂi‘ﬂ?;l ﬂ’]‘]:f’]ﬁxiﬂt]‘]:f AAIMNVNE
International Dictionary of food and Larousse Gastronomique Other Source
cooking
AQN Mix To combine two or more ingredients so -

that they are intimately and irrevocably

mingled.
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Roll

To thin out, e.g. pastry or dough,
with a rolling pin by
compressing it between the
rolling pin and a flat surface with
a to and fro rolling motion. More
accurately, to roll out

To form in to a cylinder. More

accurately, to roll up

Toss

To turn over food, usually with
two spoons, so that it becomes
coated with a dressing, e.g.
melted butter on vegetables or
vinaigrette dressing on salads
To coat pieces of food with a
powder such as flour by shaking
them together in a bag

To turn something being cooked
in a frying pan by throwing it into
the air with a flicking motion of

the pan and catching it
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1%
LANN

Combine

To mix ingredients together.

Fold

The procedure of combing one
ingredient with a liquid or semi-solid
either of which contains entrapped air
bubbles, so as not to break down or
release the air, usually by very gentle
cutting and turning with a metal spoon
or spatula as e.g. icing sugar into
whisked egg white, flour into an
egg/fat/sugar batter, whisked egg white

into an egg milk mixture.

Mix

To combine two or more ingredients so
that they are intimately and irrevocably

mingled.

Rub in

To combine hard fat with flour and other
dry ingredients using the tips of the
fingers or a food processor so as to end
up with a dry flowable mixture

resembling breadcrumbs in which small

To mix fat into dry ingredients, usually
flour, using the fingertips to achieve a
crumbly consistency similar to
breadcrumbs. This is done fairly rapidly

by pinching or rubbing the small pieces
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particles of solid fat are coated with the

dry ingredients.

of fat with the flour, allowing it to drop
back into the bowl. The technique is
quick, cool and light; the palms of the
hands should remind clean. The aim is
to incorporate some air as well as
combining fat with flour, without melting
it or reducing the mixture to a paste. If
the rubbed-in mixture is to be bound
together, for example into a dough, a
little is added after rubbing in. A food
processor is often used for this
technique, but care must be taken to
avoid over processing the mixture into a

paste.

Toss

1. To turn over food, usually with
two spoons, so that it becomes
coated with a dressing, e.g.
melted butter on vegetables or
vinaigrette dressing on salads

2. 2.To coat pieces of food with a
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powder such as flour by shaking
them together in a bag

3. To turn something being cooked
in a frying pan by throwing it into
the air with a flicking motion of

the pan and catching it

AN Combine To mix ingredients together.

Mix To combine two or more ingredients so
that they are intimately and irrevocably
mingled.

£ Mix To combine two or more ingredients so

that they are intimately and irrevocably

mingled.
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8. niin
ﬂ’]‘]:’r’WVL‘V]EI ma:mj"\‘mqizr AIMTNUNE
International Dictionary of food and Larousse Gastronomique Other Source
cooking
N Boil To cook in water or a water based liquid

as its boiling point and with sufficient
heat input to generate bubbles of steam

which agitate and stir the mixture.

Make a broth

1. The liquid in which meat or fish
had been boiled together with
herbs, vegetables and spices
(original meaning)

2. Stock, brunoise vegetables and
either barley or rice simmered
with a BG and seasoning and

finished with chopped parsley.

Make a curry

1. (En/Fr) masc. A general term

The idea of curry as a dish flavoured

Cambridge Dictionaries Online
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for highly spiced cooked dishes
of meat, vegetables, fish, pulses,
etc. originating from India and
SEA, popular in the West, often
containing varying proportions of
hot chillis. Curry means mixture
in Hindi and the dish got its
name when foreigners asked
what was being cooked and
were told a mixture

(In) A stew with a pungent
aromatic sauce made by
browning onion in ghee,
separating, adding meat which
has been defatted and
degristled to the fat, searing this,
adding aromatics and frying
over medium heat until the fat
separates, then adding salt,

water and chillis or sweet

with curry powder was a British
invention or, more appropriately, a
misrepresentation of spiced Indian
dishes. Curry does not exist in
traditional Indian cooking as a
particular dish seasoned with a set
mixture of spices. However, the name
has been adopted by some Indian
restaurants, often to describe a range
of inferior dishes prepared by
simmering different ingredients in a
standard sauce. The sauce is often
varied by increasing the quantity of
chilli powder to produce mild, medium
or hot curries.

In Europe the mixtures were
prepared to fixed formulas during the
era of the East Indian Company and
sold by the Dutch and British; the first

were published at the beginning of the

To make a curry with something

Oxford Dictionaries

To prepare or flavour with a sauce of

hot-tasting spices
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peppers, simmering for a long
period adding water as
necessary and finally adding
onions and other vegetables
towards the end [also called

turrcarri (In)]

18" century.

A typical contemporary curry
powder may include, for example,
turmeric, coriander, cumin, pepper,
cloves, cardamom, ginger, nutmeg,
tamarind and chilli pepper. It may be
further seasoned with fennel, caraway,
ajowan seeds, dried basil, mustard

seeds and cinnamon.

P
LAEI

Simmer

To keep a liquid at a temperature just
below boiling point around 95 to 97 C
for pure water, but around 87C for meat.
The heat input necessary to maintain
this temperature with a heat source
under the pan will cause slight
movement of the surface of the liquid
but no evolution of steam bubbles. The
lower temperature is best for extracting
the maximum flavor from meat, bones

and vegetables as in making stock, but

To cook food slowly and steadily in a
sauce or other liquid over a gentle heat,
just below boiling point, so that the
surface of the liquid bubbles
occasionally. When cooking poached
dishes the liquid should be kept
simmering. Meat for simmering or
stewing comprises the tougher cuts,
which become tender and tasty when
cooked for a long time in seasoned

stock, wine or beer.
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speed of extraction is increased with the

temperature [also called to seethe]

A
=

Braise

To cook previously browned food in just
enough liquid to cover it in a pan with a
very tight fitting lid which reduces
evaporation. The cooking is very slow
and the meat is usually placed on a
mirepoix of vegetables. Braising is often
finished in the oven after bringing to the

boil on top of the stove.

A moist cooking method using a little
liquid that barely simmers at a low
temperature on the top of the stove or
in the oven.

When cooking was carried out
directly on the hearth, braising meant
cooking slowly in hot embers. The
cooking container had a lid with a rim
on which embers could be placed, so
that heat came from both above and
below.

In modern cookery, braising is used
for semi-tough cuts of meat, large
poultry and also for some vegetables,
such as cabbage, chicory (endive),
artichokes and lettuce.

As well as being long and slow, and

therefore useful for rendering tough or
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firm foods tender, braising is a delicate
method of cooking certain firm-fleshed
fish, such as monkfish, carp and

salmon.

Double boil

Two saucepans which fit together one
on the other, The top one contains the
food to be cooked and the lower one
which is directly on the heat contains
boiling or hot water, used to limit the
temperature of the food being cooked
and to prevent burning esp. when
melting chocolate, thickening with egg

yolk, etc. [also called double saucepan]

Wikipedia The Free Encyclopedia

To heat materials gently and gradually
to fixed temperatures, or to keep

materials warm over a period of time

Stew

To simmer meat and poultry with
cooking liquor and vegetables in a
heavy pan with a tight fitting lid or to
cook fruit in water until soft, possibly

with the addition of a sweetening agent.

The term for long slow cooking in
liquid. This may be carried out on the
stove top or in the oven, but in either
case the temperature should be kept
low enough to prevent the liquid from

doing any more than barely simmering.
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The ingredients are overed with liquid
and a generous proportion of flavouring
ingredients, such as onions and root
vegetables, are added with aromatics.
This is a method for tenderizing tough
meats and firm ingredients, such as
pulses and root vegetables. The
cooking time may range from 1 hour to
4-5 hours, according to the type of food
used.

Stews should always be rich, an
intensity resulting from the mingling of
flavours, extraction of juices and
breaking down of connective tissue and
gelatinous substances. The extended
cooking time results in significant
evaporation even at a controlled
temperature may be increased ( or pan
uncovered) towards the end of cooking

to encourage reduction. Stews also
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have a good colour, from the sediment
forming around the rim of the pot as

well as from colorful root vegetables.

Boil

To cook in water or a water based liquid
as its boiling point and with sufficient
heat input to generate bubbles of steam

which agitate and stir the mixture.

NaU

Boil

To cook in water or a water based liquid
as its boiling point and with sufficient
heat input to generate bubbles of steam

which agitate and stir the mixture.

Cook

To make food flavoursome, edible and
digestible usually, but not necessarily,

by subjecting it to heat.

Dip

Cambridge Dictionaries Online

To put something into a liquid for

a short time
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The Free Dictionary

To plunge briefly into a liquid, as in

order to wet, coat, or saturate

Oxford Dictionaries

To put or let something down quickly or

briefly in or into (liquid)

Simmer To keep a liquid at a temperature just To cook food slowly and steadily in a
below boiling point around 95 to 97 C sauce or other liquid over a gentle heat,
for pure water, but around 87C for meat. | just below boiling point, so that the
The heat input necessary to maintain surface of the liquid bubbles
this temperature with a heat source occasionally. When cooking poached
under the pan will cause slight dishes the liquid should be kept
movement of the surface of the liquid simmering. Meat for simmering or
but no evolution of steam bubbles. The stewing comprises the tougher cuts,
lower temperature is best for extracting | which become tender and tasty when
the maximum flavor from meat, bones cooked for a long time in seasoned
and vegetables as in making stock, but | stock, wine or beer.
speed of extraction is increased with the
temperature [also called to seethe]

Stew To simmer meat and poultry with The term for long slow cooking in
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cooking liquor and vegetables in a
heavy pan with a tight fitting lid or to
cook fruit in water until soft, possibly

with the addition of a sweetening agent.

liquid. This may be carried out on the
stove top or in the oven, but in either
case the temperature should be kept
low enough to prevent the liquid from
doing any more than barely simmering.
The ingredients are overed with liquid
and a generous proportion of flavouring
ingredients, such as onions and root
vegetables, are added with aromatics.
This is a method for tenderizing tough
meats and firm ingredients, such as
pulses and root vegetables. The
cooking time may range from 1 hour to
4-5 hours, according to the type of food
used.

Stews should always be rich, an
intensity resulting from the mingling of
flavours, extraction of juices and
breaking down of connective tissue and

gelatinous substances. The extended
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cooking time results in significant
evaporation even at a controlled
temperature may be increased ( or pan
uncovered) towards the end of cooking
to encourage reduction. Stews also
have a good colour, from the sediment
forming around the rim of the pot as

well as from colorful root vegetables.

a3n

Blanch

To plunge items into boiling
(salted) water or to bring to the
boil in same and cook for 2 to 5
minutes, in order to part cook,
retain colour and nutrients, to
inactivate enzymes that cause
changes in colour, flavor or
nutritive loosen tomato, almond
and other skins prior to
removing. Usually followed by

refresh.
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2. To partially cook chipped
potatoes in the deep fryer, in
order to prevent discolouring
and to improve the texture, also
to have them prepared ready for

quick cooking.
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