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oking” defined

cfice or skill of preparing food by combining, mi
ing ingredients in various ways.
of heat (dry vs. moist) over time
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ooking methods

“methods” of cooking

Kitchen 101
Cooking Methods
Equip. Temp.  Time Uses/Characteristics

Desserts, Breads, Meat. Vegetables -
Evenly distributed, indirect heat

Meat, Vegetables, Fruit
Direct heat - Cook. Char, Sear, C .

1 Desserts, Meat, Vegetables
Crispy - requires submersing in fat
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Bro

Double
Boiler

Chocolate, Custards, Sauces
For delicate ingredients

Meat, Vegetables, Fruit
Even cooking - requiresa little fat_

Meat, Vegetables, Fruit
Searing - requires a little fat
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Sauté

)

egetables
opreat @ | Used to extract flavor from items.

Torch/
Flambe
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I Desserts, Meringues
Flame or lit alcohol to char/sear
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Vegetables, Fruit

Two steps: 1. Boil, 2. Dip in ice water
Pasta, Rice, Vegetables, Reducing
Rapid, large bubbles

N
Tenderizes & intensifies flavor

@ Meat, Vegetables, Fruit
Infuses flavor, keeps shape

@ Liquids, Milk, Custards
For heating delicate ingredients

@_@ Liquids, Soups, Stocks, Reducing
Infrequent small bubbles

Vegetables, Meat
Most gentle & retains nutrients

n o Ix Moist Heat

Al g 2

[ 1]




10/6/20

= Cooking with open pan
using hot oil or fat
= Oil / faf serves as a
lubricant for pan
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ming & Broiling / Grilling

gently by steam = Cooking on a metal
framework over direct
(oven, open flame, c

m Cooks hot & fa

Microwaving

= Cooking by electromagnetic energy
= Uniformly “excites” water molecules in t
= Quick and efficient
ular for reheating previousl
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interesting aside—
ional cooking references

questioning or interrogation: *Grilling

frong emotions: *Boiling




