Unit 8

ol [

In the kitchen
ingredient [in'gri:diont]
tasty ['tersti]

to store (AE) [sto:]
economic [,i:ka'nomik]
hygienic [har'dzi:nik]
efficiently [1'fifontly]

Types of food and preparation methods

bay leaf, p/. bay leaves [ber li:f; li:vz]

beef [bi:f]

carrot ['keerat]
cauliflower ['kolr,flavs]
cod [knd]

courgette [ko:'3et]
duck [dak]

game [germ|

garlic ['ga:lik]
ginger ['d3ind3o]
lamb [leem]

leek [li:k]

lobster ['Ipbsts]
onion ['anjen]
parsely ['pa:sli]
peach [pi:tf]

pear [pes]
peppercorn ['pepako:n]
pork [po:k]

prawn [pro:n]
shrimp [frimp]
thyme [taim]

trout, p/. trout [traot]
tuna ['tju:ns]

turkey ['t3:ki]

veal [vi:l]

venison ['venisan]
seafood ['si:fu:d]
spice [spais]

to braise [breiz]

to roast [rovst]

to stew [stju:]

thinly sliced [ O1nlr'slaist]
stock [stok]

clove [klouv]

gravy ['gremvi]

to peel [pi:l]

to whisk [wisk]
vinegar ['vinigs]
cooked [kukt]

to stud [stad]

oven ['avn]
dumpling ['damplip]
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Zutat

schmackhaft

lagern, speichern
okonomisch, wirtschaftlich
hygienisch

effizient

Lorbeerblatt
Rindfleisch
Karotte
Blumenkohl
Kabeljau
Zucchini

Ente

Wild
Knoblauch
Ingwer

Lamm

Lauch
Hummer
Zwiebel
Petersilie
Pfirsich

Birne
Pfefferkorn
Schweinefleisch
Krabbe
Garnele
Thymian
Forelle
Thunfisch
Truthahn
Kalbfleisch
Rotwild
Meeresfriichte
Gewlirz
schmoren
braten, rosten
diinsten

diinn geschnitten
Briihe, Fond

(Knoblauch-)Zehe; Gewtlirznelke

(Braten-)Sof3e

schalen

(schaumig/steif) schlagen
Essig

gar

spicken

(Back-)Ofen

KloB, Knodel
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sour cream [sav9 'kri:m]
to pour [po:]

to strain [strein]

to season ['si:zn]

mixing bowl ['miksiy bovl]
to simmer ['sims]

to drop [drop]

marinade [meerr'nerd]

to cover ['kavs]

plastic wrap [pleestik ‘reep]
liquid [Tikwid]

to turn [t3:n]

biscuit ['biskit]

to concentrate ['konsantrert]
recipe ['resipi]

julienned [ dzu:lr'end]
bundle ['bandl]
tablespoon ['tetblspu:n]
sugar ['fogs]

measure ['me39]

weight [wert]

cut [kat]

belly ['beli]

breast [brest]

loin [loin]

rib [rib]

rump [ramp]

saddle ['saedl]

Kitchen equipment and utensils
tool [tu:l]

blade [blerd]

spatula ['spzetjolo]

to spread (spread, spread) [spred, spred,
spred]

to smooth [smu:0]

ladle ['leidl]

grater ['greits]

baking tray ['beikip trei]

food processor ['fu:d prousess]
meat hammer ['mi:t heema]

pie dish ['par dif]

sieve [s1v]

skewer [skjus]

whisk [wisk]

wooden spoon [wudn 'spu:n]
raw [ro:]

tender ['tends]

Kitchen organisation and safety
to ensure [1n'fo:]

adequate [‘eedikwat]

sanitary ['senitri]

to represent [reprr'zent]

day to day operation [dertader ,ppa'reifn]
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saure Sahne

gieflen

abgieien

wirzen
Rihrschissel
sieden, kdcheln
fallen (lassen)
Marinade
abdecken, bedecken
Plastikfolie
Flussigkeit
umdrehen, wenden
Keks

(sich) konzentrieren
Rezept

in schmale Streifen geschnitten
Biindel

Essloffel

Zucker
Maf3(-einheit)
Gewicht

Stiick

Bauch

Brust

Lende

Rippe
Hinterteil/-backen, Rump-
Ricken(-stiick)

Werkzeug, Gerat

Klinge

Pfannenwender, Spachtel
verteilen

glatten
Schopfloffel
Kiichenreibe
Backblech
Ktichenmaschine
Fleischklopfer
Auflaufform
Sieb

Spiefd
Schneebesen
Holzlsffel

roh, ungekocht
zart

sicherstellen, garantieren
angemessen, ausreichend
hygienisch, sanitar
reprasentieren, vertreten
alltaglicher Ablauf
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ol [

temporary ['temprari]

dishes ['difiz]

to mention ['menfn]
entremetier [jpntrometrei]
garde manger [ga: 'mon3ei|
grilladin [gri:ja:'deen]
patissier [pz tisr'ei]
poissonier [pwaesonr'e1]
potagier [ppta:3rei]

saucier [sovsrel]

involved [m'volvd]

storage ['sto:rid3]

to obey [su'ber]

precaution [prr'ko:/n]
personal belongings [,p3:sonl 'biloninz|
locker ['Ioks]

protection [pra'tek/n]
machinery [ma'fi:nori]

soapy ['soupi]

to remove [rr'mu:v]

grease [gri:s]

to rinse [rins]

disinfectant [,disin'fektont]
disposable towel [d1,spavzabl ‘tavsl]
thoroughly ['0arali]

safety sign ['serftr sain]
Advanced material

to avoid [o'void]

decision [dr'si3n]

frozen ['frouzn]

to place an order [pleis on '2:ds]
specification [spesifi'kei/n]

to compare [kom'pes]
spoilage ['sporlid3]

wasted [‘'werstid]

standing order [steendin '0:d9]
shelf, pl. shelves [felf; felvz]
packaging ['peekid3in]

sharp [fa:p]

portion ['po:n]
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voriibergehend, Aushilfs-
Geschirr

erwdhnen, nennen
Gemiusekoch/-kéchin
Kaltkoch/-kéchin
Grillkoch/-kochin
Su3speisenkoch/-kdchin
Fischkoch/-kodchin
Suppenkoch/-kdchin
Sof3enkoch/-kochin
beteiligt sein
Lager(-ung)

sich halten an, befolgen
Vorsichtsmafinahme
personliches Eigentum, personliche Sachen
Schlieffach

Schutz

Maschinen, Apparat
Seifen-, seifig

entfernen

Fett

(ab-)spiilen
Desinfektionsmittel
Einmalhandtuch
grindlich
Sicherheitsschild/-hinweis

vermeiden

Entscheidung

gefroren, Gefrier-
bestellen

Angabe

vergleichen

Verdorbenes; Verschwendung; Makulatur
verschwendet, vergeudet
Dauerauftrag

Regal
Verpackungsmaterial
scharf

Portion
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