Troop 1018 Cooking Definitions

From the Crisco Website
Bake - To cook in the oven. Food is cooked slowly with gentle heat.

Beat - To smoothen a mixture by briskly whipping or stirring it with a spoon, fork, wire whisk, rotary beater, or electric mixer.
Blend - To mix or fold two or more ingredients together to obtain equal distribution throughout the mixture.
Boil - To cook food in heated water or other liquid that is bubbling vigorously.
Braise - A cooking technique that requires browning meat in oil or other fat and then cooking slowly in liquid. The effect of braising is to tenderize the meat. 
Chop - To cut into irregular pieces. 
Coat - To evenly cover food with flour, crumbs, or a batter.
Combine - To blend two or more ingredients into a single mixture.
Deep-fry - To completely submerge the food in hot oil.
Dice - To cut into cubes.
Fillet - To remove the bones from meat or fish for cooking.
Fold - To cut and mix lightly with a spoon to keep as much air in the mixture as possible.
Fry - To cook food in hot cooking oil, usually until a crisp brown crust forms.
Grate - To shred or cut down a food into fine pieces by rubbing it against a rough surface.
Mince - To chop food into tiny, irregular pieces. 
Mix - To beat or stir two or more foods together until they are thoroughly combined.
Moisten - Adding enough liquid to dry ingredients to dampen but not soak them.
Parboil - To partly cook in a boiling liquid.
Purée - To mash or sieve food into a thick liquid.
Reduce - To cook liquids down so that some of the water evaporates.
Roast - To cook uncovered in the oven.
Sauté - To cook food quickly in a small amount of oil in a skillet or sauté pan over direct heat.
Sear - Sealing in a meat's juices by cooking it quickly under very high heat.
Sift - To remove large lumps from a dry ingredient such as flour or confectioners' sugar by passing it through a fine mesh. 
Simmer - Cooking food in a liquid at a low enough temperature that small bubble begin to break the surface.
Skim - To remove the top fat layer from stocks, soups, sauces, or other liquids such as cream from milk.
Toss - To thoroughly combine several ingredients by mixing lightly.
Whip - To incorporate air into ingredients such as cream or egg whites by beating until light and fluffy; also refers to the utensil used for this action.
Whisk - To mix or fluff by beating; also refers to the utensil used for this action.

