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The language of English cuisine is unusual in that it uses many words of foreign origin, often
in their original spelling. The purpose of this dictionary is to give short definitions of these
words so that both the practising chef and the amateur enthusiast, the gastronome and the
student may quickly determine the meaning. It is not a recipe book or a repertoire, but it
does give the ingredients of classic and well-known dishes, together with a brief summary of
the cooking processes. A picture of a chef’s hat indicates dishes that the professional or
amateur cook could, after a little experimentation, roughly reproduce.

As in all dictionaries, the compiler has had to be selective in the words chosen for inclusion.
Even so, the dictionary lists over 24,000 words, of which very few are not in current use
somewhere in the English-speaking world. Some entries have been included for historical
reasons and the browser will find much of interest. Classic dishes, ingredients, cooking
processes, cooking implements and equipment, descriptions of function and details of
service are included as well as scientific, botanical, medical, technological, hygienic and
nutritional terms. Many single words appertaining to the catering industry from the countries
of the European Union are translated, and the dictionary is of use in translating menu items
not included. Drinks, wines and spirits are not included except where they are used as
flavourings in food and food preparation.

Order of entries
All words are listed in strict alphabetical order, ignoring spaces or hyphens. Thus
comes after and after . Numbers come before letters, so E-numbers
such as and come before and . Accented characters are
assumed to follow the unaccented characters which they resemble. Thus comes before or
, for example.

Verbs are listed as and , for example.

The names of many items in the French repertoire have been taken over wholesale into the
English language. For example, is known as , often
retaining the French acute accent, and for this reason – and to avoid making the entries too
repetitious – this type of entry is listed in reverse order of the words in the dictionary. Thus

would appear under the heading ; other examples are
and . Similar examples occur with whole classes of French

names such as (butter), (garnish), , (soup), ,
etc. Phrases from French and other European languages beginning with , , , , etc.
are also listed in reverse order:

France An unglazed earthenware cooking pot in two symmetrical halves which
when put together resembles a ball with two flat sides and a long handle. Used for
cooking chestnuts and vegetables without water either in the oven or on top of the stove.
Can be shaken and turned over for even cooking. Kidneys or poussins, split,
flattened, grilled and served with sauce diable

France Strongly flavoured with a selection of Worcestershire and Tabasco
sauces, mustard, cayenne pepper and vinegar. Also called

England, France A reduction of chopped shallots, white wine, vinegar,
cayenne pepper and mignonette pepper simmered with demi-glace, strained and
seasoned. Served with fried or grilled fish or meat. Also called

France see
Mexico, Spain Devilled, hot and spicy
France Cheese-flavoured croûtons Christmas crackers



Regional and national dishes
The country or region of origin of words or phrases, if important or not obvious from the
definition, is given immediately after the entry. Where a dish is of some regional origin within
a country, the region will usually be indicated in the text, whereas the name of the country
will be given after the entry:

England A shortcrust pastry incorporating an amount of dried vine fruits
equal in weight to the fat, often used for meat or bird pies (NOTE: Figgy is the West
Country term for dried vine fruits)

Similarly, where a country is contained within a larger grouping such as Central Europe or
West Africa, the text will indicate the country of origin. This style is only used where there
are relatively few entries for the country. An exception is made for the original four kingdoms
which made up the British Isles: these are treated as separate countries, i.e. England,
Scotland, Wales and Ireland.

Terms from French and other cuisines which are also used in English cookery are labelled
England, France, for example.

Recipes
In some of the entries, outline recipes are given together with quantities of key ingredients.
The usual method of giving quantities is to give the relative proportions by weight in brackets
after the list of ingredients. Thus for example is defined as ‘Flour, butter,
caster sugar and eggs (2:1:3:5) made up…’ This could be 4 oz of flour, 2 oz of butter, 6 oz
of caster sugar and 5 eggs (recalling that a standard egg weighs 2 oz or 60g), or alternatively
in metric measure, 24g of flour, 12g of butter and 36g of caster sugar to each egg.

All cooking temperatures are given in °C (degrees centigrade or Celsius). Equivalents in other
units (°F or gas mark) can be found in any reasonable recipe book.

Transliteration
The transliterations used from the Greek, Russian, Southeast Asian, Chinese, etc. languages
are those adopted in the English translations of the original dishes and terms. Different
authorities give different transliterations and, where several are in common use for the same
dish, they are all given in their correct alphabetical order, referring back or forwards to the
main entry. Chinese terms are transliterated in a variety of ways from either Cantonese or
Mandarin according to the source of the entry. Accents indicating tones are not shown for
Chinese transliterations, hence they give only a very rough approximation of the spoken
word.



Every compiler of a dictionary is indebted to so many written sources that it would be
impossible to list them all. Most of the extant dictionaries and encyclopedias of food have
been consulted and many hundreds of cookbooks trawled. Quite a few errors in the
published literature have been spotted and corrected but it is inevitable that some will not
have been detected and it is hoped that correspondents will point these out.

I am eternally indebted to those persons who first inspired me to undertake this work and to
those who have given so freely of their time to correct the spellings and definitions of foreign
terms. In chronological order, these are Gareth Burgess, at that time Head of the Catering
and Hospitality Department of City College, Manchester, whose encouragement and practical
help were given freely when it was most needed, and my agent, Chelsey Fox, whose efforts
on my behalf were most welcome. The publisher of the first edition, Peter Collin, was a tower
of strength and his continuous guidance, help and assistance eased the long path from first
to last draft. Faye Carney, the editor for the second edition, and her staff have been
extremely helpful and Faye Carney in particular has made many suggestions for improving
the dictionary. Lecturing staff and former lecturing staff at the City College, Manchester, in
particular Gordon Fotheringham, Mary Cork and Anthony Fallon, have been unstinting in
giving me the benefit of their knowledge and experience.

I wish to pay tribute to those students and friends at UMIST and from all over the world who
have corrected the entries in their respective mother tongues. Without their help the errors in
this dictionary would have been legion; as it is, the ones that remain are solely my
responsibility.

In alphabetical order of surname, they are:

Norhafizah Abdullah, Lee Abrams, Cornelia Allen, Christine Biermann, Bao-Dong Chen,
Jan Cilliers, George Devarkos, Rosa Maria Dominguez, Tom Dyskowska, Amer El-Hamouz,
Claudia Aguilar Garcia, Vipa Jayranaiwachira, Dilys Jones, Brahim and Mrs H. Khalfaoui,
Jiri Klemes, Claudia Konscaq, Joan and Bjorn Kristiansen, Asher Kyperstock, Gen Larssen,
Nityamo Lian, Emma Marigliano, Ferda Mavituna, David Miller, Gunnar Munksgaard,
Mehdi Nemati, Claire O’Beirne, Severino Pandiella, Megan Sinclair, Amita Sitomurni (Adji),
David Webb

And finally to my good lady bed companion, Pamela Davis, for whose tolerance and support
over the many years that it took to compile, check and type this dictionary I owe an
irredeemable debt of gratitude.



° deg degree centigrade
(Celsius)

cm centimetre
deg degree Fahrenheit
e.g. for example
esp. especially
f form (in botanical

names)
g gram
GM gas mark
i.e. that is to say
kg kilogram

lb pound weight
m metre
mm millimetre
oz ounce
spp. species
subsp. subspecies (in botanical

names)
var. variety (in botanical

names)
x botanical cross
> greater than
< less than
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AAAA See arachidonic acid
aacharaachar Indonesia, South Asia Shredded

cabbage and other vegetables. See also acar
aahaaraahaar Nepal Food
aalaal Netherlands Eel
AalAal Germany Eel
AalquappeAalquappe Germany Eel pout
AalsuppeAalsuppe Germany Eel soup
aamaam South Asia Ripe mango
aamchuraamchur South Asia A flavouring similar made

from unripe mango. See also amchoor
aam ka acharaam ka achar South Asia A type of mango

pickle. Halved unripe mangoes are mixed
with fenugreek, turmeric, asafoetida, dried
red chillies and salt, allowed to rest, then
covered with warm mustard oil and kept
warm until matured.

aaraaara South Asia Wholewheat flour
aardappelaardappel Netherlands Potato
aardbeiaardbei Netherlands Strawberry
aareyaarey South Asia A semi-hard, scalded-curd,

rindless cheese similar to Gouda, made in
India from buffalo milk

abacateabacate Portugal Avocado
abacaxiabacaxi Portugal Pineapple
abadejoabadejo Spain Fresh codfish
abaissageabaissage France The process of rolling out

pastry, etc.
abaisseabaisse France Thinly rolled out pastry used

as a base for other foods
abaisserabaisser France To roll out
abaloneabalone A bivalve mollusc, Haliotis

tuberculata, and other species of the genus
Haliotis, found in warm sea water worldwide.
It is larger than the oyster (up to 13 cm). The
edible part is the foot; the frilly mantle is
discarded. Abalone may be eaten raw if very
young, but normally must be tenderized
before being braised or sautéed lightly (less
than 1 minute). See also blacklip abalone,
greenlip abalone, paua, ormer, mutton fish.
Also called sea ormer, sea ear, earshell

abalone mushroomabalone mushroom Oyster mushroom
abatsabats France Offal, internal organs and other

edible parts of an animal from its extremities
abatteabatte France A thick, broad, double-edged

knife used to flatten meat
abattisabattis France Poultry offal or giblets
abattis à la bourguignonneabattis à la bourguignonne France Poultry

giblets, excluding livers, which are reserved,
are fried in butter with chopped onions and
added flour, before being cooked with red
wine, stock, bouquet garni and garlic in the
oven. The mixture is then drained and
placed in a clean pan with fried diced bacon,
cooked button onions, the raw sliced livers
and the strained reduced cooking liquor, and
finished.

abattis aux navetsabattis aux navets France As abattis à la
bourguignonne, but omitting red wine from
the stock and small turned pieces of turnip
sautéed in butter added with the other
ingredients at the final stage

abattis chipolataabattis chipolata France As abattis à la
bourguignonne, but with white wine replacing
red and with grilled chipolata sausage,
cooked chestnuts and fried diced salt belly of
pork added at the final stage

abattis de volaille aux champignonsabattis de volaille aux champignons
France Poultry giblets are cut in pieces,
browned in butter, and cooked in a moderate
oven with flour, stock, seasoning, skinned
tomatoes and bouquet garni for 1 hour.
Mushrooms are then added and cooking
continues until everything is tender. The
cooking liquor is thickened and the dish is
served with chopped parsley.

abattis printanierabattis printanier France As abattis à la
bourguignonne, but garnished à la
printanière with the raw livers replacing the
diced bacon and button onions

abattoirabattoir A slaughter house, a place where live
food animals are killed, desanguinated,
gutted, skinned and prepared for sale to the
trade

abbaabba Sri Lanka Black mustard seed

ABCDEFGABCDEFG

Food.fm  Page 1  Thursday, August 19, 2004  7:53 PM



abbacchio

2

abbacchioabbacchio Italy 1. Milk-fed lamb 2. Young
unweaned lamb

abboccatoabboccato Italy Slightly sweet. Used of wine.
abborreabborre Sweden Perch
abbrühenabbrühen Germany To scald
abbrustolitoabbrustolito Italy Toasted
Abelmoschus esculentus Botanical name

Okra
abelmoskabelmosk See abelmusk
abelmuskabelmusk A seed of a plant of the marrow

family, Hibiscus abelmoschus, which has a
musk-like flavour. Also called abelmosk

AbendessenAbendessen Germany A light evening meal or
supper

Aberdeen AngusAberdeen Angus A breed of prime, Scottish
beef cattle renowned for the flavour, texture
and tenderness of its meat (NOTE: Because of
lax English law, the amount of meat
advertised as Aberdeen Angus sold, far
exceeds the number of cattle raised for
slaughter.)

Aberdeen butteryAberdeen buttery Scotland A yeast-raised
croissant made from a knocked-back strong
flour and water dough, interleaved with a
mixture of butter and lard (2:1) with a flour
fat ratio of (4:3) using the rough puff pastry
method with 3 threefold turns. The dough is
cut in ovals, allowed to prove and baked at
200°C for 20 to 25 minutes.

Aberdeen crullaAberdeen crulla Scotland A sweet, deep-
fried cake made from a stiff dough of
creamed butter and sugar, eggs and flour,
rolled into rectangles, each rectangle
partially cut into three lengths, these plaited,
deep-fried, drained and sprinkled with sugar

Aberdeen filletAberdeen fillet Scotland A single, lightly
smoked, unskinned fillet of haddock noted
for its use in Arnold Bennett omelette. Also
called smoked fillet

Aberdeen nipsAberdeen nips Scotland Cooked smoked
haddock and egg yolk, blended into a hot
béchamel sauce, served on fried bread or
toast and garnished with parsley and paprika

Aberdeen preserved applesAberdeen preserved apples Scotland
Peeled and cored hard eating apples are
completely submerged in buttermilk for 2
days. The apples are then removed, rinsed
and put in a cold sugar syrup made from
water, sugar and peeled chopped ginger root
(16:8:1). The syrup is slowly heated to a
simmer and the apples are cooked until just
soft. They are then bottled with the syrup and
ginger and will keep for several months.
About 2 litres of syrup per kg of apples are
required.

Aberdeen rollAberdeen roll Scotland Equal quantities of
beef, bacon and onion are minced and
mixed with rolled oats (equal to one third the
weight of the beef), flavoured with mustard

and Worcestershire sauce and brought
together with beaten egg. This mixture is
then packed in a tin with a foil cover, and
baked in the oven in a bain-marie at 180°C
for an hour. It may then be eaten hot
immediately or, if to be eaten cold, soaked
while hot in as much beef stock as it will
absorb, cooled in the refrigerator, turned out
and sliced.

Aberdeen rowiesAberdeen rowies Scotland A type of croissant
made from a yeast-raised strong dough in
the manner of puff pastry interleaved with
butter mixed with a little lard using two triple
folds, made into rounds, proven a second
time and baked at 200°C

Aberdeen sausageAberdeen sausage Scotland A slicing
sausage (about 30 cm long by 10 cm
diameter) made from 2 parts minced beef, 1
part fat bacon and 1 part fine oatmeal with
spices and seasoning. The mixture is
wrapped in a cloth and boiled. After
unwrapping it is cooled and glazed or coated
with breadcrumbs. (NOTE: Some sources give
it as being made from minced mutton.)

Aberdeen soleAberdeen sole Scotland Witch sole, a flatfish
similar to the lemon sole

Aberffrau cakesAberffrau cakes Wales Small cakes made
from flour, butter and caster sugar (3:2:1)
made up by the creaming method, baked for
15 minutes at 190°C in greased deep scallop
shells and sprinkled with sugar

Abernethy biscuitAbernethy biscuit Scotland A Scottish
caraway-flavoured sweet biscuit (NOTE:
Named after Dr John Abernethy (1764–
1831) of Bart’s Hospital.)

AbgesottenerAbgesottener Austria An acid-curdled cheese
made from skimmed cows’ milk, cooked to
produce a soft, golden yellow, round cheese
weighing between 0.2 and 1 kg. Contains
70% water, 10% fat and 16% protein.

A.B. GoodsA.B. Goods United States Sweets of the gum,
jelly and marshmallow type (NOTE: The origin
of the term is unknown.)

abgushtabgusht Central Asia An Iranian dish generally
of browned meat and onions with beans,
fruit, vegetables and flavourings, simmered
very slowly for several hours in a slow cooker
or otherwise. It may be thick or thin and
served as two courses or one. Typical
flavourings are tomato purée, limu omani,
turmeric or lemon juice. (NOTE: Literally
‘water of the meat’.)

abgushte mivehabgushte miveh Central Asia An abgusht
made with cubed lean lamb or beef stew
meat, plus bones if available, simmered in
water with a limu omani. After 90 minutes the
bones and limu omani are removed and
onions browned in ghee with turmeric are
added, together with dried apricots and
peaches and pitted prunes. All are then
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simmered for a further 30 minutes. Before
serving, sugar and lemon juice are added to
taste.

abiabi See abiu
abishabish East Africa An Ethiopian dish of minced

beef fried with chopped onions, garlic,
tomatoes and grated ginger, and brought
together with beaten egg. Turmeric, chopped
parsley, butter and grated goats’ cheese are
added and the mixture used to stuff peppers
or potatoes or the like.

abiuabiu A bright yellow, round fruit with white
sweet caramel-flavoured flesh from a South
American tree, Pouteria caimito, now grown
commercially in Florida and Australia. It can
only be used when fully ripe.

abji l’amidabji l’amid Turkey Potato soup flavoured with
lemon juice

abklärenabklären Germany To clarify, to clear
abkochenabkochen Germany To blanch
ablémamuablémamu West Africa A thickening agent

from Ghana made by grinding dry-roasted
maize to a powder

abóboraabóbora Portugal Pumpkin
abodaboabodabo Philippines A method of cooking

meat by frying pieces with garlic until
browned then adding a little stock and
vinegar to make a sauce

abonabon Indonesia A method of preserving meat,
in which the meat is cooked in water until it
is tender and all the water has evaporated, at
which point the flesh is shredded and deep-
fried until crisp

aborinhaaborinha Portugal Courgette
aboyeuraboyeur France The person responsible for

shouting out the customer’s order to the
various kitchen departments (NOTE: Literally
‘barker’.)

abraysha kabaubabraysha kabaub Central Asia A dessert from
Afghanistan of lightly beaten eggs. The
beaten eggs (about one egg per person) are
poured through a moving funnel or using the
fingers into hot fat so as to make a lacy open-
textured omelette. This is cooked on both
sides, drained, soaked in a lemon-flavoured
heavy sugar syrup, rolled up and cut in
slices.

abricotabricot France Apricot
abricots à la parisienneabricots à la parisienne France Halved

apricots poached in vanilla-flavoured syrup,
cooled, reformed around vanilla ice cream,
placed on a large flat macaroon, covered in a
cone shape with vanilla-flavoured crème
chantilly and sprinkled with fine hazelnut
praline

abricots à la royaleabricots à la royale France Halved apricots
poached in vanilla-flavoured syrup, placed in
tartlet moulds, filled with kirsch-flavoured
jelly and cooled to set. When demoulded, the

apricot halves are placed around the top of a
genoese ring, that has been cooked to the
soft-ball stage and glazed with redcurrant
jelly. The centre of ring is filled with chopped
anisette-flavoured jelly.

abricots Bourdaloueabricots Bourdaloue France Halved apricots
poached in vanilla-flavoured syrup, placed
on frangipane cream, covered with same,
sprinkled with crushed macaroons and
glazed quickly. The dish may be made up in
a baked pastry flan or a timbale, or contained
in a ring of dessert rice or genoise coated
with apricot jam.

abricots Colbertabricots Colbert France Poached apricots
with the stones removed, filled with dessert
rice, panéed and deep-fried, and served with
apricot sauce

abricots Condéabricots Condé France Apricots poached in
sugar syrup, arranged on a ring of dessert
rice mixed with diced crystallized fruits
macerated in kirsch, the whole decorated
with crystallized fruits and coated with a
kirsch-flavoured apricot syrup

abricots Cussyabricots Cussy France The flat side of a soft
macaroon covered with a finely cut salpicon
of fruit mixed with apricot purée, half a
poached apricot placed on top, the whole
coated with Italian meringue, dried in the
oven without colour and served with kirsch-
flavoured apricot sauce

abricots gratinésabricots gratinés France Halved apricots
poached in sugar syrup, placed on a 2-cm-
thick layer of sweetened apple purée or
dessert semolina, covered with royal icing
praline, dredged with icing sugar and placed
in a moderate oven to colour the praline

abricots meringuésabricots meringués France Halves of
poached apricot placed on top of a layer of
dessert rice, covered with meringue and
decorated with same, dredged with icing
sugar, coloured in a warm oven and served
with a garnish of redcurrant and apricot jams

abricots mireilleabricots mireille France Peeled and halved
ripe apricots, mixed with skinned apricot
kernels, sprinkled with sugar and cooled to
0°C. Prior to serving, sprinkled with kirsch,
covered with vanilla-flavoured whipped
cream and decorated with crystallized
flowers.

abricots sultaneabricots sultane France A ring-baked
genoese stuck to a base of short pastry with
apricot jam, the outside coated and top
decorated with meringue, baked to a colour,
the centre filled with dessert rice mixed with
frangipane cream and chopped pistachios,
the filling covered with poached apricots and
sprinkled with chopped pistachios

abrikoosabrikoos Netherlands Apricot
abrikosabrikos (plural abrikosi) Russia Apricot
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Abruzzese, all’Abruzzese, all’ Italy In the style of Abruzzo,
i.e. with green or red peppers

abschäumenabschäumen Germany To skim
absorption methodabsorption method A method of cooking rice.

The exact amount of water needed to cook
the rice without leaving free water is placed,
with the rice, in a heavy pan with a tight
fitting lid. The pan is placed on a heat source
for some time then removed to allow the rice
to dry out. Precise proportions and times
depend on the rice type. (NOTE: Rice cooked
in this way is also known as steamed rice.)

abulónabulón Spain Abalone
aburaabura Japan Oil
abura-ageabura-age Japan Soya bean pouches made

by deep-frying slices of strained and pressed
bean curd and splitting them open from one
side to form pouches which may be stuffed

abura-kiriabura-kiri Japan A type of colander which fits
inside a receptacle. Used for draining oil
from fried food.

abutilonabutilon A plant of the marrow family,
Abutilon esculentum, whose leaves are used
in the same way as spinach. Also called
raughi

acacia flower frittersacacia flower fritters Flower fritters
acacia gumacacia gum See gum arabic
açafrãoaçafrão Portugal Saffron
açafrão-da-índiaaçafrão-da-índia Portugal Turmeric
acajouacajou Cashew nut
Acanthosicyos horrida Botanical name Nara

nut
acaracar Indonesia, South Asia Shredded

cabbage, carrots, cauliflower and other
vegetables parboiled in spiced vinegar with
turmeric and left to mature for a week. Also
called aachar, achar, achards, atjar

acar beningacar bening Indonesia A mixed-vegetable
sweet pickle, containing an assortment of
cucumber, onion, pineapple, green pepper
and tomato in vinegar, water, brown sugar
and salt

acar ikanacar ikan Southeast Asia The Malaysian
version is a sweet-and-sour cold dish made
from suitable whole fish, fried in oil until
brown, then cooked in vinegar, water, brown
sugar and a fried pounded spice mixture
(chillies, ginger, onions, garlic, turmeric and
macadamia nuts), decorated with slices of
onion and chicken and served cold. The
Indonesian version is similar but with the
addition of lemon grass, laos, bay leaves and
lime leaves to the pounded spice mixture
and with shallots, spring onions and
tomatoes added towards the end.

acarjeacarje Burma An appetizer made from a
processed mixture of black-eyed beans and
dried shrimps, made into balls, fried in oil
and served with a spicy shrimp sauce

acar kuningacar kuning Southeast Asia A highly spiced
mixed-vegetable dish which can be served
hot or cold. Onions, carrots, French beans,
cauliflower, sweet peppers and cucumber, all
cut to the size of a quartered French bean,
are fried progressively in oil in the order
given, with a fried spice mixture of pounded
shallots, garlic, candlenuts, turmeric, ginger
and red chillies. Water and vinegar are
added progressively, and sugar, mustard and
cucumber last of all. The mixture is cooked
until al dente.

acar timunacar timun Malaysia A vegetable pickle made
from salted and drained cucumber heated
gently in vinegar, water, brown sugar and
tomato sauce and mixed with a fried
pounded spice mixture of garlic, chillies,
turmeric and ginger

accartocciatoaccartocciato Italy Twisted or wrapped, e.g.
in spirals

accelerated freeze-drying

accelerated freeze-drying Freeze-drying in
which the rate of temperature drop between
0 and –5°C is very rapid, thus preventing the
growth of ice crystals which would disrupt
the cells and destroy the texture of the food,
and in which heat is supplied to the food
whilst under high vacuum and at a low
temperature to remove the free and
combined water

acciughe

acciughe Italy Salted anchovies (NOTE: The
singular is acciuga. Fresh anchovies are
alici.)

acciughe alla carabiniera

acciughe alla carabiniera Italy Anchovies
with potato salad

acciughe alla contadinaacciughe alla contadina Italy Anchovy salad
with capers, onions and olives

acciughe in salsa verde

acciughe in salsa verde Italy Anchovies in
green sauce, made by alternating in a jar
layers of drained anchovies with a mixture of
chopped parsley, garlic, red chillies and
white of bread soaked in vinegar. The layers
are covered with olive oil. The finished dish is
refrigerated until required.

acciughe marinate

acciughe marinate Italy Cleaned and filleted
fresh anchovies marinated in olive oil, lemon
juice, garlic, parsley, red chillies and
seasoning for at least 4 hours

acciughe ripiene al forno

acciughe ripiene al forno Italy A dish made
with cleaned fresh anchovies with heads and
tails off and backbone removed leaving two
fillets joined kipper-style. Two anchovies are
put together like a sandwich, skin side out,
with a filling of chopped herbs, garlic, pine
nuts or walnuts and olive oil. The ‘sandwich’
is sprinkled with breadcrumbs and olive oil
and baked for 10 minutes in a 220°C oven.

accompanimentsaccompaniments Items offered separately
with a main dish of food
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accraaccra Caribbean A yeasted doughnut mixture
containing pounded salt cod and chillies,
deep-fried and eaten hot with floats

acederaacedera Spain Sorrel
aceiteaceite Spain Oil
aceitunaaceituna Spain Olive
aceitunas rellenasaceitunas rellenas Spain Stuffed olives (e.g.

with anchovy)
acelgaacelga Spain Spinach beet
acepipes variadosacepipes variados Portugal Assorted hors

d’oeuvres
acerolaacerola The large dark cherry-like fruit of a

tree Malpighia glabra, originating in Brazil
but now grown in the Caribbean and
Australia. It is the richest natural source of
vitamin C, and primarily used as a health
food. Also called Brazilian cherry, Barbados
cherry, West Indian cherry

Acer saccharum Botanical name Sugar
maple tree

acescenceacescence The slight vinegar smell of wine
and fortified wine that has undergone some
acetification particularly through being aged
in wood. Not necessarily unpleasant.

acesulfame Kacesulfame K See acesulfame potassium
acesulfame potassiumacesulfame potassium An artificial

sweetener, roughly 150 times as sweet as
sucrose, used in canned foods, soft drinks
and table top sugar substitutes. Also called
acesulfame K

acetic acidacetic acid The acid contained in vinegar
which at 3.5% concentration will ensure the
stability of pickles, etc. It is obtained by
biological oxidation of alcohol in wine, ale
and other fermented beverages. Very cheap
vinegars are made from a chemically
produced acetic acid. See also E260

acetiniacetini Italy Pickles
acetoaceto Italy Vinegar
Acetobacter Any of a group of

microorganisms associated with rot and
browning in apples, but more importantly
used for the production of vinegar from
wines and ales by oxidation of alcohol to
acetic acid

aceto balsamicoaceto balsamico Italy Balsamic vinegar
aceto-dolceaceto-dolce Italy 1. Sweetened vinegar

(sometimes with honey as the sweetener) 2.
Pickles prepared with sweetened vinegar

acetoglycerideacetoglyceride A fat containing one or more
acetic acid side chains instead of the normal
longer-chain fatty acids, thus giving a much
lower melting point. It is used in the
compounding of shortenings.

acetosaacetosa Italy Garden sorrel
acetosellaacetosella Italy Wood sorrel
achaacha West Africa A hardy cereal plant. See

also fonio

acharachar Shredded cabbage and other
vegetables. See also acar

achardsachards France, South Asia A macédoine of
vegetables preserved in vinegar with spices.
Escoffier gives mustard, Alexander Dumas
suggested salt, saffron, chilli pepper and
ginger root. See also acar

acheeachee Vegetable used in Caribbean cooking.
See also akee

achiarachiar Southeast Asia A bamboo pickle made
from vinegar and young green bamboo
shoots

Achillea millefolium Botanical name Yarrow
achioteachiote Annatto seed
Achras sapota Botanical name Sapodilla
achtarmige poliepachtarmige poliep Netherlands Octopus
achtfüssiger Tintenfischachtfüssiger Tintenfisch Germany Octopus
acidacid A substance containing an excess of

hydrogen ions when compared with pure
water, which contains equal amounts of
hydrogen ions (acid forming) and hydroxyl
ions (alkali forming). This excess causes the
characteristic sour taste response. See also
acidity, alkali, alkalinity

acid brilliant green BSacid brilliant green BS A synthetic green
food colouring which maintains its colour in
acid conditions. See also E142

acid calcium phosphateacid calcium phosphate The acid ingredient
in some baking powders

acid cherryacid cherry A cherry, Prunus cerasus, that is
much smaller than the sweet cherry, and
prized for jam making and culinary use. The
two well-known varieties are the Morello and
the Montmorency. Also called sour cherry,
pie cherry

acidificationacidification The process of adding acids to,
or causing acids to be produced in, foods for
preservation – as in pickles, sauerkraut,
soused herrings, mayonnaise, etc. The usual
acids are acetic, citric and lactic. Benzoic
acid is effective at low concentrations.

acidify, toacidify, to To add an acid (e.g. lemon juice,
vinegar or a permitted additive) to a mixture
to reduce its pH to below 7. Also called
acidulate, to

acidityacidity Acidity is a measure of the strength of
an acid measured on the scale of pH which
goes from 1 (very acid) through 2 (acidity of
lemon juice), 3 (apple juice) to 7 (neither
acid nor alkaline), the pH of pure water. pH
values greater than 7 refer to alkalis. Very few
food-spoiling organisms will grow at a pH
equal to or less than 2.

acidless orangeacidless orange A type of sweet orange rarely
found in Europe or North America. Grown
mainly in Egypt and Brazil, it has very low
acid levels and is highly appreciated where
grown. Some believe it to have special
therapeutic and prophylactic properties. It is
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not suitable for processing. Also called
succari orange, sugar orange

acidoacido Italy Acid, pickled, sour, sharp
acidophilus milkacidophilus milk Milk soured with a pure

culture of Lactobacillus acidophilus at 37°C
to give a lactic acid content of 0.6 to 0.8%. It
is refreshing and easily digested and
considered to be a health food.

acid potassium tartrateacid potassium tartrate See cream of tartar
acidulate, toacidulate, to To acidify
acidulated creamacidulated cream Cream to which lemon

juice is added in the proportions of 1 to 8
aciniacini Italy Tiny pasta shapes similar to rice,

used for soups. Also called acini de pepe
acini de pepeacini de pepe See acini
acitronacitron A candied cactus, Echino cactus

grandis from Mexico. Used as an ingredient
of a meat stuffing.

ackaraackara West Africa A Gambian christening
food made of ground white beans mixed to a
stiff paste with water, shaped into balls,
deep-fried and served with a tomato, sweet
pepper and onion sauce flavoured with garlic
and chillies

ackeeackee Vegetable used in Caribbean cooking.
See also akee

AckersalatAckersalat Germany Lamb’s lettuce
ackra frittersackra fritters Caribbean Jamaican deep-fried

fritters made from a mixture of cooked and
mashed black-eyed beans with chopped
chillies

açordaaçorda Portugal Bread soup made from
pounded herbs, salt, garlic and water mixed
with olive oil and cubed stale bread onto
which boiling water is poured until the bread
softens. It can be garnished with poached
egg.

açorda de mariscosaçorda de mariscos Portugal An açorda
flavoured with shellfish and coriander

acorn squashacorn squash United States Table queen
squash

Acorus calamus Botanical name Calamus
acquaacqua Italy Water
acqua cottaacqua cotta Italy A mushroom soup made

from a mixture of varieties of fresh and
soaked dried mushrooms, sautéed with
chopped garlic for 15 minutes, boiled with
canned plum tomatoes and their juice,
stock, and any available mushroom-steeping
liquor, finished with chopped basil and
served over toast with grated Parmesan
cheese (NOTE: The name, literally ‘cooked
water’, is also used of many vegetable
soups.)

acra lamoriacra lamori Caribbean Fried salt-cod fish
cakes

acroleinacrolein The acrid smelling chemical
produced from the thermal decomposition of

overheated fat which causes eye and throat
irritation

Actinidia deliciosa Botanical name The kiwi
fruit or Chinese gooseberry

activated dough developmentactivated dough development A method of
speeding up the primary proving of dough by
adding small quantities of chemicals such as
ascorbic acid, cysteine, bromates, etc.,
which modify the properties of the gluten

açúcaraçúcar Portugal Sugar
açúcar granuladoaçúcar granulado Portugal Granulated sugar
adaluadalu West Africa Soaked dried cow peas

boiled in water until almost cooked then
simmered with fresh maize kernels until they
begin to disintegrate. Often seasoned with
baking soda or potash and pepper. Dried
shrimps or pieces of smoked fish may be
added to make it into a main dish. Also called
niébé et maïs

AdamsapfelAdamsapfel Germany Pummelo
adam’s figadam’s fig Plantain
Adam’s needleAdam’s needle United States See yucca 2
adaptationadaptation The process by which the senses

become less sensitive to and less stimulated
by particular odours or flavours with
repeated contact, thus accounting for
acquired tastes and the tolerance of high
levels of spices, garlic and chillies, etc. in
some cultures

adasadas Indonesia, Malaysia Fennel seed
adas cinaadas cina Indonesia Dill
adas manisadas manis Indonesia Dill seed
added kitadded kit Scotland Sweetened curds. See

also hatted kit
additionaddition France The bill (in a restaurant)
additiveadditive A substance added to food to

improve its properties such as keeping
quality, health value, flavour, texture, colour,
acidity, stability, tendency to oxidize or dry
out, sweetness, cooking properties, viscosity,
stickiness and the like. All additives must be
listed on packaging either by an E number in
the European Union or by name or both
unless they are natural materials not
required to be listed by any law, regulation or
directive. See also E number

Adelaide cakeAdelaide cake A cake made from a Victoria
sponge mixture with added corn flour (1:2
ratio to flour), chopped glacé cherries and
chopped almonds

ÄdelostÄdelost A soft to semi-hard Swedish blue
cheese made from whole cows’ milk and
cast in large rounds. Contains 44% water,
28% fat and 25% protein.

aderezoaderezo Spain Salad dressing
adiantoadianto Italy Maidenhair fern
Adiantum capillus-veneris Botanical name

Maidenhair fern
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adipic acidadipic acid See E355
adleyadley Philippines Job’s tears
adobada sauceadobada sauce Mexico A Mexican sauce

used in making tamales, consisting of
pounded or liquidized garlic, onion and
cinnamon, fried in oil until dry then
simmered with tomato purée, chicken stock,
chocolate, sugar and powdered dry chillies
or chilli powder. Also called adobo 1

adoboadobo 1. Mexico Adobada sauce 2.
Philippines A pork, poultry or fish stew with
sweet peppers, garlic, soya sauce, vinegar
and coconut milk. The pieces of meat are
first crisp-fried before being combined with
the sauce.

adrakadrak South Asia Ginger
adriatica, aladriatica, al Italy In the Adriatic style, i.e. fish

grilled over wood or charcoal
adschempilaviadschempilavi North Africa Pickled meat

stewed with rice
aduki beanaduki bean See adzuki bean
adulterantadulterant A cheaper substance added to

food in order to increase its weight without
changing its appearance and thus increase
the profit margin. Some are legal, e.g. water
and phosphates in chickens, or extenders
added to chilli powder.

adulterate, toadulterate, to To add adulterants to food
adzuki beanadzuki bean, azuki bean A type of small

flattened oval-shaped reddish-brown bean
with a white hilum, Phaseolus angularis,
from Japan and China, used as a pulse or
ground into flour. It contains more sugar than
most beans and is sometimes used as
confectionery. It can also be sprouted. Also
called aduki bean, azuki bean

æbleflæskæbleflæsk Denmark Fried diced bacon and
chopped apples

æblekageæblekage Denmark An individual dessert
made from layers of sweetened apple purée
and breadcrumbs which have been fried in
butter and mixed with sugar, the whole being
decorated appropriately

æbleræbler Denmark Apples
æbleskiveræbleskiver Denmark A non-yeasted type of

doughnut with a light texture filled with apple
purée and cooked in a special pan with
indentations

ægæg Denmark Egg
æggekageæggekage Denmark A thick omelette topped

with fried bacon and served in wedges
aegletree fruitaegletree fruit Wood apple
aemonoaemono Japan A highly decorative mixed

salad, usually of chicken, seafood or
vegetables dressed with various sauces one
of which is made from miso, mashed tofu or
egg yolk, vinegar and seasoning. Often
served as an appetizer.

aerate, toaerate, to To incorporate finely divided air into
a liquid or powder mixture, by e.g. sieving
flour, whisking or beating eggs, or beating air
into a cake mixture

aerated breadaerated bread Bread made from dough
which has been mechanically mixed with
carbon dioxide without using yeast

aerated flouraerated flour United States Self-raising flour
aerial yamaerial yam An orange-coloured yam,

Dioscorea bulbifera, which produces several
growths, or ‘bulbils’, resembling small tubers
about the size of a large thumb above
ground. These are very tasty. The
underground tuber is edible but not used.
The plant is cultivated in Africa, Asia and the
Caribbean. Also called air potato, potato yam

Aerobacter Any of a group of bacteria used to
oxidize alcohol to acetic acid in vinegar
production

aerobeaerobe The term is applied to microorganisms
which require oxygen from the air in order to
grow and reproduce. See also anaerobe

Aeromonas hydrophiliaAeromonas hydrophilia A food poisoning
bacterium which will grow at temperatures
below 10°C

ærterærter Denmark Peas
afangafang West Africa The leaves of a forest plant,

Gnetum africanum, from southern Nigeria
and Cameroon, eaten as a vegetable. Also
called okasi, ukasi

afang soupafang soup West Africa A soup/stew from
southern Nigeria made with meat or offal of
any kind which is simmered with onion, chilli
pepper, winkles or other snails, stockfish,
dried shrimp, red palm oil and a large
quantity of chopped afang leaves and
waterleaf. Served with fufu or mashed yams.

afeliaafelia Greece Tender pork, cubed and
browned in olive oil, then simmered in white
wine with coriander seeds and seasoning
until the meat is tender

affettatoaffettato Italy Sliced. Used of ham or sausage.
affogatoaffogato Italy Poached, steamed or plunged
affumicareaffumicare Italy To smoke
affumicatoaffumicato Italy Smoked
afiorataafiorata Italy The finest grade of olive oil made

from the cream which rises to the top of the
first cold pressing. It is skimmed off and
bottled separately and contains a maximum
of 1% free oleic acid.

aflataaflata West Africa Fermented maize flour
dough boiled with an equal quantity of water
and used to make kenkey in Ghana

aflatoxinaflatoxin A toxin produced by certain moulds
which grow on stored grains and nuts in
tropical areas. The toxin tends to cause low-
grade illness and reduced food absorption
and growth and is thus not easily noticed
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unless specially tested for. It is most serious
in animal feeds.

áfonyaáfonya Hungary Blueberries
Aframomum korarima Botanical name

Ethiopian cardamom
Aframomum melegueta Botanical name

Grains of paradise
africaine, à l’africaine, à l’ France In the African style, i.e.

garnished with aubergines, tomatoes,
mushrooms and potatoes

africainsafricains France Small dessert biscuits
African horned melonAfrican horned melon Kiwano
African hot sauceAfrican hot sauce Central Africa An all-

purpose hot sauce made from deseeded
chilli peppers, green sweet pepper, garlic,
onion, tomato purée, vinegar, sugar and salt,
processed and simmered until smooth, then
bottled

African spinachAfrican spinach See amaranth 1
afronchemoyleafronchemoyle Scotland A form of haggis

consisting of whole eggs, white
breadcrumbs, finely diced soft interior fat of
lamb, pepper and saffron, mixed and stuffed
into a sheep’s stomach (honeycomb tripe
stomach) and steamed or boiled. The first
written record is from 1390 A.D.

afternoon teaafternoon tea United Kingdom Cakes,
biscuits, scones and dainty sandwiches
served with tea in the mid-afternoon

aftersafters United Kingdom The dessert course of
a meal (colloquial) See also starter

agachadizaagachadiza Spain Snipe
agamiagami South America A popular game bird,

Guiana agami, used in soups, stews and
braised dishes. Also called trumpeter

agar-agaragar-agar Southeast Asia A natural gelling
agent made from seaweed of the Gelidum,
Eucheuma or Gracilaria species, sometimes
used instead of gelatine. The gel has a very
high melting point and it will only dissolve in
boiling water. Also called seaweed gelatine,
seaweed jelly, Japanese gelatine, macassar
gum. See also E406 (NOTE: Suitable for
vegetarians.)

agar-agar dengan serikayaagar-agar dengan serikaya Southeast Asia A
sweet sugar and agar-agar jelly served with a
type of sweetened egg custard made with
eggs beaten with brown sugar (e.g.
muscovado) and coconut cream until fluffy
then cooked over a bain-marie until thick

agar-agar noodlesagar-agar noodles Fine strips of agar-agar
soaked in boiling water until just tender and
appropriately flavoured. They are used to
bulk out cold appetizers. (NOTE: Not to be
confused with cellophane noodles.)

agaricagaric A family of fungi, some edible, some
deadly poisonous

Agaricus arvensis Botanical name Horse
mushroom

Agaricus bisporus Botanical name Cultivated
mushroom

Agaricus campestris Botanical name
Common field mushroom

agate wareagate ware Enamel-lined metal kitchen ware
agbonoagbono West Africa Ogbono
ageage Japan 1. Deep-fried tofu, cut into

pouches, used to make inari by stuffing with
sushi rice and flavourings prior to braising in
a mixture of dashi, sugar, soya sauce and
sake 2. In recipes. See also agemono

agedofuagedofu Japan Fried bean curd
ageingageing The process of leaving foods to age or

artificially ageing them using chemicals, e.g.
hanging meat and game to improve the
flavour and tenderness, adding oxidizing
agents to flour to produce a stronger dough

agemonoagemono Japan Deep-fried food, also the
coating, batter or pané used. Always done in
vegetable oil, vegetables at 160°C and meat
and fish at 170°C. (NOTE: Abbreviated to age
in recipes.)

agemono-nabeagemono-nabe Japan Pan for deep-frying
agemono no doguagemono no dogu Japan Agemono-nabe
agerhøneagerhøne Denmark Partridge
äggägg Sweden Egg
ägg à la Lenaägg à la Lena Sweden A cocotte dish with a

little liver pâté on the base, a trimmed
poached egg on top and all surrounded with
a sherry-flavoured setting consommé,
garnished with a ring of sweet pepper and
cooled until set

aggiadaaggiada Italy A garlic soup from the northwest
Mediterranean region

äggkuloräggkulor Sweden Egg balls, made from hard-
boiled egg yolks, seasoned, mashed with soft
butter and paprika, cooled, formed into small
balls and rolled in diced truffles, truffle oil or
chopped wild mushrooms. Used as garnish
for soup.

agliata, all’agliata, all’ Italy With garlic sauce
aglioaglio Italy Garlic
aglio e olioaglio e olio Italy Sauce or dressing composed

of garlic and oil pounded together
agliotaagliota Italy A sauce made by pounding garlic

with bread and vinegar
aglyconeaglycone An antibacterial agent in olives,

which inhibits lactic acid fermentation and
which is removed by treatment with lye (a
caustic soda solution)

agneauagneau France Lamb
agneau à la hongroiseagneau à la hongroise France Hungarian-

style lamb made from breast of lamb,
defatted and cut into small pieces, browned,
added to a roux made from sliced onions
browned in butter and flour, paprika added
and stock as required, simmered for 1 to 1½
hours
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agneau de laitagneau de lait France Unweaned milk-fed
lamb

agneau de Pauillacagneau de Pauillac France A small milk-fed
lamb, usually roasted

agneau de pré-saléagneau de pré-salé France Young lamb fed
on sea-washed pastures (salt marshes or
meadows)

agneau pascalagneau pascal France Spring lamb
agneletagnelet France Milk-fed lamb
agnelloagnello Italy Lamb
agnello al fornoagnello al forno Italy A saddle of lamb larded

with onions and garlic, sprinkled with salt
and chopped rosemary, roasted in lard and
served with potatoes roasted in the same
dish

agnello al latte

agnello al latte Italy Milk-fed lamb
agnello con cicoriaagnello con cicoria Italy Pieces of boned leg

of lamb are casseroled with sliced onions,
olive oil, tomatoes, salt and red chillies in the
oven at 200°C for 1 hour. Chicory, endive or
blanched dandelion leaves are then placed
over the lamb, and it is cooked for a further
30 minutes.

agnello con olive all’abbruzzese

agnello con olive all’abbruzzese Italy
Floured steaks of boned leg of lamb,
browned in olive oil, salted, defatted and
heated briefly with stoned black olives (4:1
ratio), oregano, chopped green peppers and
finally dressed with lemon juice

agnello in fricasseaagnello in fricassea Italy Lamb chops are
browned in lard with chopped onions and
strips of pancetta (or smoked bacon);
nutmeg, seasoning and brown stock are
added and evaporated, then the chops are
braised in white wine. To finish, the pan
juices are defatted and mixed off heat with
beaten egg yolks and lemon juice, the
mixture being served as a coating on the
chops.

agneshka kebabagneshka kebab Bulgaria A casserole of
lamb, including its kidneys and sweetbreads
with onions, wine, lemon juice, chillies,
herbs and seasoning, thickened with eggs
and accompanied with boiled rice

Agnès Sorel, garnishAgnès Sorel, garnish Chopped fried
mushrooms, small rounds of cooked tongue
and chicken mousse or pâté

agnoliniagnolini Italy Stuffed pasta from Lombardy
similar to tortellini

agnolotti

agnolotti Italy A half-moon-shaped ravioli
stuffed with minced lamb and onion sautéed
in butter mixed with boiled rice or spinach,
cheese and seasoning. Served after cooking
in standard fashion, sometimes tossed in
meat pan juices. Also called pazlache

agnostineleagnostinele Italy Tiny red mullet passed
through seasoned flour and fried

agoniagoni Italy Small flat freshwater fish found in
the Italian lakes, often salted and dried. See
also misoltini

AgostanoAgostano Italy Parmesan cheese made in July
or August. See also Parmigiano Reggiano

agoutiagouti Caribbean A rabbit-sized humpbacked
rodent, Dasyprocta antillensis, widespread
throughout the Caribbean and Central and
South America. Its firm, white, tender meat is
highly prized.

AgrafaAgrafa Greece A hard, scalded-curd, ewes’
milk cheese similar to Gruyère with a few
holes and a dry rind

agrazagraz Spain The juice of immature grapes
from which verjuice is made

agrazadaagrazada Spain Verjuice
agrestoagresto Italy Verjuice from grapes
agridulceagridulce Spain Sweet-and-sour sauce
agriniagrini A small, soft, acid curdled Swiss

cheese made from cows’ or goats’ milk with
a slightly sour fresh taste, 40 to 60 g in
weight

agrioagrio Spain Sour
agriõesagriões Portugal Watercress
agro, all’agro, all’ Italy Dressed with oil and lemon,

also soured with lemon juice
agrodolceagrodolce Italy Bittersweet
aguaagua Portugal, Spain Water
aguacateaguacate Spain Avocado
aguacates rellenos de atunaguacates rellenos de atun Mexico Halved

avocado pears, filled with a mixture of tuna,
tomato sauce, soured cream, Worcestershire
sauce and seasoning, and garnished with
chiffonade of lettuce and radish, used as a
hors d’oeuvre

aguadoaguado Spain Liquid
aguaturmaaguaturma Spain Jerusalem artichoke
agugliaaguglia Italy Garfish
aguinaldo honeyaguinaldo honey Mexico A very pale honey

from Mexico
agujaaguja Spain Garfish
agulatagulat Spain Rock salmon
agurkagurk Denmark, Norway Cucumber
agurksalatagurksalat Denmark, Norway Cucumber

salad. Generally slices of cucumber, salted
and drained for an hour, dried, dressed with
pepper, sugar and vinegar, chilled, drained
and garnished with chopped parsley or dill.

agusiagusi West Africa The seeds of pumpkins,
gourds and other plants belonging to the
family Cucurbitaceae. See also egusi

ah moi’s meeah moi’s mee Malaysia A Malaysian dish of
stir-fried noodles with soaked Chinese
mushrooms, prawns, cooked chicken,
greens, garlic, onion, ginger, egg and soya
sauce, garnished with crabmeat, shredded
omelette and spring onion
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ah moi’s rendangah moi’s rendang Malaysia A chicken curry
made with sugared chicken pieces, onions,
garlic, ginger, laos, lemon grass, coconut
milk, desiccated coconut and pandan leaves

AhornsaftAhornsaft Germany Maple syrup
ahumadoahumado Spain Smoked
ahumarahumar Spain To smoke
ahvenahven Finland Perch
aiglefinaiglefin France Haddock
aïgo bouïdoaïgo bouïdo France A simple soup of garlic

and sage, possibly plus thyme and bay,
boiled in water with olive oil, strained and
poured over dried French bread

aïgo bouïdo à la ménagèreaïgo bouïdo à la ménagère France A
Provençale soup made from sliced onions
and leeks, fried in olive oil, crushed garlic,
potatoes, fennel and mixed herbs boiled in
saffron-flavoured water with orange zest. The
strained soup is served over French bread
and the potatoes served separately with
poached egg and chopped parsley.

aïgo saouaïgo saou France A fish and garlic soup made
from pieces of fish, sliced onions, potatoes,
bouquet garni, seasoning and garlic boiled in
water. The soup is eaten with French bread
dressed with olive oil and the fish is eaten
separately.

aigreaigre France Sour, sharp, acid
aigre douxaigre doux France Bittersweet
aigretteaigrette England, France A savoury fritter

made from cheese-flavoured choux pastry,
served as an appetizer

aïgroissadeaïgroissade France Cooked solid vegetables,
e.g. roots, tubers, sweet peppers, aubergine,
courgettes and the like, served warm with a
mayonnaise and garlic sauce

aiguillataiguillat France Rock salmon
aiguilleaiguille France Needlefish or garfish from the

Mediterranean with green bones which
become mauve when cooked. Also called
orphie

aiguille à brideraiguille à brider France A trussing needle
aiguille à piqueraiguille à piquer France A larding needle

used for small cuts, e.g. filet mignon or rack
of hare

aiguilletteaiguillette France A long thin cut of beef from
the extreme top of the rump, extending from
the sirloin to the tail stump and about one
quarter way down the animal. Used for
braising and boeuf à la mode.

aiguillettesaiguillettes France Long thin slices, usually
of duck breast

ai gwaai gwa China Aubergine
ailail France Garlic (NOTE: The plural form is ails

or aulx.)
ail, à l’ail, à l’ Flavoured with garlic
aileaile France A wing e.g. of poultry or of a game

bird

aileronaileron France 1. A wing, strictly a wing tip, of
a bird 2. A fin of a fish

ailerons de poulet carmeliteailerons de poulet carmelite France Breasts
and wing bones of poached chicken
removed as two pieces, skinned, coated in
aspic, placed on a layer of crayfish mousse in
a timbale, interspersed with cooked and
shelled crayfish tails, covered in aspic jelly,
refrigerated and served cold

ailerons de volaille dorés

ailerons de volaille dorés France Large
chicken or turkey winglets fried in butter to a
colour and set aside. Sliced carrots and
onions browned in same butter, placed in
oven dish with seasoning and herbs.
Winglets placed on top and cooked in a slow
oven, then removed. Remainder cooked with
white stock for 10 minutes, reduced,
strained and poured over winglets.

ailerons de volaille farcis chipolataailerons de volaille farcis chipolata France
Boned winglets of large chicken or turkey
stuffed with sausage meat, braised and
decorated with chipolata garnish 15 minutes
before finishing

ailerons de volaille farcis grillésailerons de volaille farcis grillés France
Boned winglets of a large chicken or turkey
stuffed with sausage meat, braised, coated
with sausage meat, covered with caul fat,
dipped in melted butter and breadcrumbs,
grilled and served with sauce Périgueux

ailerons de volaille Lady Winterailerons de volaille Lady Winter France
Breasts and wing bones of poached chicken
removed as two pieces, skinned, coated in
aspic placed with the points uppermost
around a cone of set mousse made from the
flesh of the chicken legs and decorated with
chopped truffle and red ox tongue

ailladeaillade France A garlic and nut emulsion
sauce made with skinned hazelnuts
pounded with garlic and egg yolk, to which a
mixed nut and olive or sunflower oil is added
as for mayonnaise

aillade toulousaineaillade toulousaine As aillade, but with
walnuts

ailloliailloli France An emulsion sauce, made from
white crustless bread soaked in milk,
squeezed and mixed with pounded garlic
(and possibly egg yolk), to which olive oil is
added as in making mayonnaise. The final
mixture is let down with lemon juice or wine
vinegar to taste. Sometimes ground almonds
are added. Also called beurre de Provence

ailloli garniailloli garni France A Provençal dish of salt
cod and vegetables garnished with snails

aioliaioli 1. Italy Garlic pounded with egg yolk and
salt then made into a mayonnaise in
standard fashion 2. France An alternative
spelling for ailloli

aipoaipo Portugal Celery

Food.fm  Page 10  Thursday, August 19, 2004  7:22 PM



akoho sy vanio

11

air-dry, toair-dry, to To hang foodstuffs on hangers or
racks in sheds or cages or in open sunlight in
cold climates where there is a reasonable
flow of fresh air over them. Used for hams,
fish, etc.

airelleairelle France 1. Bilberry or whortleberry 2.
Blueberry

airelle rougeairelle rouge France Cranberry
air potatoair potato Aerial yam
ajam panggangajam panggang Netherlands Grilled chicken

flavoured with ginger, garlic, chilli peppers
and saffron (NOTE: This dish originates from
Indonesia.)

ajiaji, aji no tataki Japan Horse mackerel, used
in sushi

ajíají Spain Chilli peppers
ajiaceiteajiaceite Spain Garlic-flavoured mayonnaise.

See also alioli
ajiacoajiaco South America A thick soup or thin

stew from Colombia, made of chicken
cooked in stock with sweetcorn and
sausages, each serving garnished with sliced
hard-boiled eggs and cream

ajiaco cubanoajiaco cubano Cuba A soup made from salt
pork, pickled pork and pork flesh with chick
peas, garlic, aubergine, sweet corn,
pumpkin and potatoes, seasoned and
flavoured with saffron

ajiaco de papasajiaco de papas South America A potato stew
from Peru made from cubed boiled potatoes
mixed with chopped and fried garlic, onion
and jalapeno chillies all fried to a colour, milk
or cream, chopped hard-boiled eggs and
crumbled cheese

aji-li-mojili sauceaji-li-mojili sauce Caribbean A hot
vinaigrette made with olive oil, vinegar and
lime juice (2:1:1) into which processed garlic
and chilli pepper are mixed together with salt
and pepper

ajillo, alajillo, al Mexico Fried with ajillo chilli
aji-mirinaji-mirin Japan A mixture of mirin, sugar

syrup and salt used in the same way as mirin
aji-no-motoaji-no-moto Japan A trademark for

monosodium glutamate
ajloukeajlouke North Africa Appetizers, hors

d’oeuvres, from Tunisia
ajoajo Spain Garlic
ajo blancoajo blanco Spain 1. A basic bread, garlic, oil

and vinegar gazpacho with added pounded
or liquidized skinned almonds, garnished
with peeled and deseeded grapes 2. A cold
soup made from garlic and almonds
pounded with olive oil to a thick paste, mixed
with water and seasoning and served with
sippets

ajombaajomba Central Africa A method of cooking
meat or fish in banana leaves. See also
liboké

ajonjoliajonjoli Spain Sesame seeds
ajowanajowan A plant of the caraway family, Carum

ajowan, whose seeds are used as a spice and
as a source of ajowan oil and thymol. It has a
strong thyme-like flavour, and is used in
Indian cooking often in conjunction with
starch foods and pulses. Also called lovage 2,
ajwain, carom, bishop’s weed

ajulaajula Italy The North Italian name for striped
sea bream

ajwainajwain See ajowan
akadashiakadashi, akadashi-miso Japan A miso

similar to hatcho-miso. Also called aka-miso
akagaiakagai Japan Ark shell, a type of clam about

10 cm in diameter. This is one of the few
shellfish which use haemoglobin to transport
oxygen and is thus red in colour. It is usually
available cooked, and used in preparing
sushi.

akamiakami Japan A dark red meat from around the
spine of the tuna fish, used as a separate cut
in sushi

aka-misoaka-miso Japan Akadashi
akaraakara West Africa Black-eyed beans, soaked

overnight and skinned, then processed with
chillies, onions, salt and egg so as to
incorporate air. The bean mixture is then
formed into small balls and deep-fried in oil
until browned. Served hot or cold. Also called
koosé (NOTE: Also known as akkra in
Jamaica, acra in Trinidad and calas in New
Orleans)

akeeakee The fruit of a small African tree, Blighia
sapida, introduced to the Caribbean by
Captain Bligh and now extensively grown
there. The soft creamy flesh of the ripe fruit
is used as a vegetable e.g. in akee and
saltfish. The outer pink skin is poisonous.
Also called achee, ackee

akee and saltfishakee and saltfish Caribbean A traditional
breakfast dish of Jamaica consisting of akee
fried with onions, sweet peppers, chillies,
tomatoes and flaked salt cod. It looks like
piperade or scrambled eggs.

åkerärteråkerärter Sweden Field peas which are yellow
when dried. Used in the Swedish national
soup gula ärter med fläsk.

akilt-b-dabboakilt-b-dabbo East Africa An Ethiopian
vegetarian dish of vegetables with bread

akniakni South Asia A court bouillon, used in
Indian cooking, made by simmering herbs,
spices and other flavourings in water to
aromatize it. Used for steaming rice and
vegetables. Typical flavourings are fried
onion, coriander seed, fennel seed, chopped
sweet pepper, garlic and fresh ginger.

akoho sy vanioakoho sy vanio South Africa A dish from
Madagascar made from chicken pieces
marinated in lemon juice, lemon zest, salt

Food.fm  Page 11  Thursday, August 19, 2004  7:22 PM



akpith

12

and pepper which are then sautéed with
previously sautéed onions and garlic.
Tomatoes and finely chopped ginger are then
added to the mixture, and finally all is
simmered in coconut milk until cooked
through. Served with rice.

akpithakpith West Africa Maize meal and soya flour
(4:1) sieved with baking powder (50g per kg
of flour mixture) plus chilli powder, salt,
pepper and sugar to taste. Half the mixture is
cooked with twice its weight of water over a
low heat, then the rest added and mixed to a
stiff dough which is formed into small balls,
deep-fried and eaten hot as a snack.

akudjuraakudjura Australia Ground dried bush tomato
used as a flavouring. It has a
tamarillo/caramel flavour.

akureyriakureyri Iceland A blue cheese made from
ewes’ milk

ak yawak yaw Burma A crisp accompaniment made
from a batter of rice flour, turmeric and water,
shallow-fried in spoonfuls in oil and scattered
with yellow and green split peas before the
fritters are turned over in the oil

ålål Denmark, Norway, Sweden Eel
al’-, all’-, alla-al’-, all’-, alla- Italy In the style of
à laà la France In the style of, in the manner of,

with (NOTE: Used before feminine French
nouns.)

alacciaalaccia Italy 1. A large variety of sardine 2.
Celery (Naples)

alalongaalalonga Italy Albacore
alamangalamang Philippines The tiny shrimp (up to 1

cm) used to make Filipino shrimp paste
(bagoong)

alaninealanine A non-essential amino acid
alariaalaria A seaweed, Alaria esculenta, found in

the North Atlantic; similar to the Japanese
wakame. Also called murlins, brown ribweed,
ribweed, wing kelp

AlaskaAlaska See baked Alaska
Alaska black codAlaska black cod See black cod
Alaska Dungeness crabAlaska Dungeness crab See Dungeness crab
Alaskan king crabAlaskan king crab A very large crab from the

northern Pacific, Paralithodes camtschatica,
weighing up to 10 kg and with a leg span of
3 m. Its excellent meat is usually processed
or canned.

Alaska pollackAlaska pollack A variety of the seawater fish
pollack, Theragra chalcogramma, found in
the northwest Pacific. It is of the cod family,
weighs around 1 kg and has an olive green to
brown upper skin. The lean white flesh may
be cooked in any way, but is usually salted
and dried or pickled. The roe is also salted
for the Japanese market. Also called Alaska
pollock, walleye pollack, walleye pollock
(NOTE: The name walleye pollack/pollock
comes from its distinctive appearance.)

Alaska pollockAlaska pollock See Alaska pollack
Alba, al modo d’Alba, al modo d’ Italy In the Alban style, i.e.

with truffles
albacorealbacore A small variety of tuna, Thunnus

alalunga, up to 1 m in length with a soft white
flesh, not recommended for poaching, but
can be eaten raw e.g. for sashimi or baked or
grilled. Also called long fin tuna

albahacaalbahaca Spain Basil
albaricoquealbaricoque Spain Apricot
albedoalbedo United States The white inner pith of

the citrus fruit skin
albergíniaalbergínia (plural albergínies) Catalonia

Aubergine(s)
Albert, sauceAlbert, sauce England, France Grated

horseradish simmered in white bouillon for
20 minutes; butter sauce, cream and
breadcrumbs added; thickened by
reduction; sieved, thickened again with egg
yolks and finished with seasoning, English
mustard, vinegar and chopped parsley

Albert orangesAlbert oranges Canada Rose hips
albicoccaalbicocca Italy Apricot
albillosalbillos Spain White grapes
albóndigasalbóndigas Mexico, Spain Meatballs or meat

patties made from finely chopped tenderloin
of pork and fat bacon combined with
chopped garlic and red pepper, seasoning
and bound with whole egg; fried, then
braised in a suitable sauce

albóndigas con chipotlealbóndigas con chipotle Mexico Minced
pork, beef, bread, vinegar, sugar and
seasoning, formed into balls; shallow-fried in
oil until brown, then baked in the oven with
salsa de chile chipotle, and garnished with
flaked almonds

albóndigas con guisantesalbóndigas con guisantes Spain Meat
patties made from chopped beef, onions and
seasoning; formed, browned on both sides in
butter, simmered in demi-glace with tomato
purée and garlic paste and served with the
sauce and green peas

albondiguillasalbondiguillas Spain Small patties made
from minced cooked meat mixed with
breadcrumbs, egg, white wine, chopped
parsley, seasoning and herbs; panéed,
shallow-fried in oil and served with tomato
sauce

albondiguillas a la criollaalbondiguillas a la criolla Spain
Albondiguillas served with a tomato sauce
mixed with chopped sweet pepper sweated
in butter and a separate saffron-flavoured
and coloured rice pilaff

albondiguitasalbondiguitas Mexico Small fried meatballs
made from pork. beef, bread, vinegar, sugar
and seasoning, usually served on sticks as a
cocktail snack.

albricoquealbricoque Portugal Apricot

Food.fm  Page 12  Thursday, August 19, 2004  7:22 PM



alfalfa

13

albufera, saucealbufera, sauce England, France Sauce
suprême mixed with meat glaze and pimento
butter

albumenalbumen The white of egg, the nutritive
material surrounding the yolk of the eggs of
higher animals, which also contains various
anti-bacterial substances. Hens’ egg
albumen consists of the protein albumin (9 –
12%) and water (84 – 87%), in total about
58% of the weight of the egg. It forms a very
stable emulsion with air and hence is used in
a variety of air-raised dishes. It may be dried
to a powder for reconstituting or deep-frozen.

albumen indexalbumen index A measure of egg quality
equal to the ratio of the height of a mass of
egg white to its diameter as it sits on a flat
surface. A higher index indicates higher
quality.

albuminalbumin A mixture of water soluble proteins
found in egg white, blood and other foods.
Like all proteins, these denature and
coagulate when heated or treated with
various chemicals e.g. alcohol. See also
ovalbumin

alcachofaalcachofa Spain Globe artichoke
alcachôfraalcachôfra Portugal Globe artichoke
alcahualalcahual Mexico A delicately flavoured

amber-coloured honey from Mexico
alcaparraalcaparra Spain Caper
alcaraveaalcaravea Spain Caraway
alcaraviaalcaravia Portugal Caraway
alcealce Italy Elk
Alchemilla vulgaris Botanical name Lady’s

mantle
AlcobaçaAlcobaça Portugal A semi-hard cheese made

from ewes’ milk with a white smooth paste
and thin dry rind, cast in small rounds (about
220 g). Contains 45% water, 30% fat and
20% protein.

alcoholalcohol The generic name for a class of
chemical compounds which includes
ethanol, the commonest mood-altering
substance used in all cultures. Most are
toxic, particularly methanol which is found in
methylated and surgical spirits and many
household liquids. Propanol and butanol, the
other common alcohols, are used as solvents
and in cleaning agents.

al cuarto de horaal cuarto de hora Spain Mussel soup made
from chopped onions, parsley, diced ham
and rice all sweated in butter, mixed with
water and the liquor from the cooking of the
mussels, seasoned and cooked, served with
the mussels and garnished with chopped
hard-boiled eggs (NOTE: The name indicates
that it can be made in 15 minutes.)

al denteal dente Italy Cooked to be firm to the bite.
Used of pasta or vegetables. Dried
commercial pasta is al dente when the

whitish centre of the paste just disappears.
(NOTE: Literally ‘to the tooth’.)

aldoximealdoxime An artificial zero-calorie sweetener,
450 times sweeter than sucrose

aleale An alcoholic drink made from top
fermented extract of malted grains. The
name is generally nowadays applied only to
crystal (lightly coloured) malts. Ale may be
flavoured e.g. with hops.

ale berryale berry See ale gruel
alecostalecost Costmary
alecrimalecrim Portugal Rosemary
ale flipale flip England Beer heated with mace,

cloves and butter, poured into separately
beaten egg yolk let down with cold beer and
egg white (1 egg per litre)

alegaralegar Ale vinegar
ale gruelale gruel England A Yorkshire drink made

from a very thin gruel of porridge oats and
water mixed, when hot, with an equal part of
beer, to which is added grated ginger root,
nutmeg, cinnamon and sugar to taste

ale jellyale jelly England A jelly made from ale, sugar,
cinnamon and lemon juice, boiled together,
clarified with egg white and set with gelatine

alemtejoalemtejo Portugal A soft, round cheese made
from ewes’ milk with added thistle-type
flowers

alentejana, àalentejana, à Portugal In the style of Alentejo,
i.e. with garlic, olive oil and paprika

Aleppo nutAleppo nut Pistachio nut
alesandre salamialesandre salami A variety of Italian salami
aletriaaletria Portugal Vermicelli
alettaaletta Italy 1. A wing of a bird 2. A fin of a fish
Aleurites moluccana Botanical name

Candlenut tree
Aleurobius acaras Botanical name A mite

sometimes found in old, poorly stored flour.
If seriously infested, the flour has a purplish
tinge.

alewifealewife United States A member of the
herring family, Alosa pseudoharengus,
similar to the true herring but with a deeper
body. It is found off the east coast of North
America and may be baked, fried or grilled.

alewife caviaralewife caviar United States The female roe
of the alewife, processed to resemble caviar

alexandersalexanders A hardy biennial herb, Smyrnium
olusatrum, with a celery-type flavour
resembling lovage and angelica. Its roots can
be boiled or candied, its young stems
braised, its leaves and flower buds used in
salad or as a pot herb and its seeds used for
flavouring. Also called black lovage

alfacealface Portugal Lettuce
alfalfaalfalfa A variety of lucerne, Medicago sativa, a

leguminous plant normally used as cattle
fodder. The seeds are sprouted to give a
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crisp plant stem about 4 cm long, used in
salads or for stir-frying as a vegetable.

alfóncigoalfóncigo Spain Pistachio nut
alfóstigoalfóstigo Portugal Pistachio nut
alfredo, all’alfredo, all’ Italy Tossed in cream and butter.

Used e.g. of pasta.
algaalga Italy, Spain Seaweed, algae
algaealgae Non-self-supporting vegetable-like

organisms which flourish in fresh or salt
water, generally greenish in colour, ranging in
size from the microscopic to enormous (e.g.
with 100-metre-long fronds). Of culinary
importance are the microscopic Chlorella
and Spirulina, which are used as health
foods, and the larger seaweeds, used either
as vegetables or as a source of various food-
thickening agents. See also agar-agar,
alginic acid, carragheen, laver bread, nori

alga maralga mar An edible seaweed, Durvillea
antarctica, exported to the USA from Chile

algarrobaalgarroba Spain Carob
AlgeAlge Germany Seaweed, algae
Algerian clementineAlgerian clementine United States Fina
algérienne, à l’algérienne, à l’ France In the Algerian style,

i.e. garnished with small croquettes of sweet
potato and small empty tomatoes, seasoned
and braised in oil

alginalgin United States Alginates used for
thickening. See also alginic acid

alginatesalginates Salts and esters of alginic acid
alginic acidalginic acid A carbohydrate acid, E400,

obtained from various seaweeds and used as
a thickening and gelling agent in commercial
ice cream and convenience foods. It is also
supplied as the sodium salt, sodium alginate,
E401, used mainly in ice cream, the
potassium salt, E402, and the calcium salt,
E404, which forms a much stiffer gel than
the other salts. It is also available as an ester,
propane 2-diol alginate, E405.

alguealgue France Seaweed, algae
algue rougealgue rouge France Dulse
alheiraalheira Portugal A sausage made with

smoked ham, garlic and nuts
alhoalho Portugal Garlic
alho francesalho frances Portugal Leek. Also called alho-

porros
alholvaalholva Spain Fenugreek
alho-porroalho-porro Portugal Leek
AlicanteAlicante Spain A fresh, white, rindless cheese

made from goat’ milk, curdled with rennet
and stored in weak brine or water. Contains
60% water, 15% fat and 20% protein.

alicealice Italy Fresh anchovy
aligialigi Philippines Tomalley
aligot de marinettealigot de marinette France A purée of

potatoes beaten vigorously with crushed
garlic, bacon fat and half its weight of

Laguiole cheese in a bain-marie until just
smooth and elastic

alimentaçãoalimentação Portugal 1. Food 2.
Nourishment

alimentarialimentari Italy 1. Groceries 2. Grocery shop
alimentary pastesalimentary pastes Pastas, noodles and

similar foodstuffs made from dough
aliñadoaliñado Spain Seasoned
aliñoaliño Spain 1. Seasoning 2. Salad dressing
aliolialioli Spain Garlic-flavoured mayonnaise.

Also called ajiaceite
alitánalitán Spain Larger spotted dogfish
alkalialkali An alkali is a substance containing a

deficiency of hydrogen ions (or an excess of
hydroxyl ions) compared with pure water. An
alkali (e.g. sodium hydroxide) will combine
with an acid (e.g. alginic acid) to form a
neutral salt (e.g. sodium alginate). The most
common culinary alkalis are sodium
bicarbonate and ammonium carbonate both
of which liberate carbon dioxide gas when
heated or combined with an acid such as
tartaric acid.

alkalinityalkalinity A measure of the strength of an
alkali on the scale of pH which goes from 7
(neutral) through 7.7 to 9.2 (egg white), 8.4
(sodium bicarbonate or baking soda), 11.9
(household ammonia) to 14 (highest value of
alkalinity). Strong alkalis such as sodium
hydroxide react with fat in the skin to form
soaps which give a characteristic slimy feel.

alkaloidsalkaloids The components of plants
responsible in most cases for their bitter
taste and therapeutic effects. Typical
examples are quinine used in tonic water
and caffeine and theobromine found in
coffee beans. Other well known alkaloids are
cocaine, strychnine, atropine and morphine.

alkanetalkanet A Mediterranean plant of the borage
family, Anchusa tinctora, whose roots
provide a red or blue (depending on pH) food
dye similar to henna. Also called alkanna

alkannaalkanna Alkanet
allall Catalonia Garlic (NOTE: The plural is grans

d’all.)
allacheallache France A large sardine
allemandeallemande France The term applied to dishes

garnished with German specialities such as
sauerkraut, smoked sausage, pickled pork,
potato dumpling, etc.

allemande, à l’allemande, à l’ France In the German style,
i.e. garnished with noodles and mashed
potatoes

allergensallergens Compounds, either proteins or
smaller chemicals, which react with the
proteins of the skin and mucous membranes
(eyes, nose, lungs, gut, etc.) of some
persons to elicit the immune response of the
body causing rashes, irritation, asthma, etc.

Food.fm  Page 14  Thursday, August 19, 2004  7:22 PM



almendrado

15

Typical food allergies occur with
strawberries, eggs, milk, cereal, fish, peas,
and nuts. The response should not be
confused with that produced by enzyme
deficiencies as e.g. with the inability to
metabolize lactose, found in most Chinese,
and the inability to metabolize gluten, which
is fairly common in the West.

Allgäuer BergkäseAllgäuer Bergkäse Germany A hard cows’
milk cheese similar to Emmental

Allgäuer RahmkäseAllgäuer Rahmkäse Germany A soft, mild,
Limburger-type cheese

AllgewürzAllgewürz Germany Allspice
Alliaria petiolata Botanical name Garlic

mustard
allicinallicin The chemical compound in garlic

which gives it its characteristic smell and
taste

alligatoralligator A large carnivorous amphibian
found in the swamps and rivers of the
southern USA and the Yangtze river in China.
The meat, especially the tail meat, is eaten
during the hunting season and is a speciality
of Cajun cuisine.

alligator pearalligator pear Avocado
allioliallioli Catalonia A thick emulsion of garlic, salt

and olive oil either pounded together or
prepared in a mechanical blender. Served
cold as an accompaniment to fish, meat or
vegetables. (NOTE: From the Catalan all
meaning ‘garlic’.)

allipebre d’anguilesallipebre d’anguiles Catalonia A spicy eel
stew, flavoured with paprika, peppers, garlic
and saffron

allis shadallis shad See shad
Allium The botanical name for the important

family of plants, including onions and spring
onions Allium cepa, shallots Allium cepa
Aggregatum group, Welsh or bunching
onions (ciboule) Allium fistulosum, Egyptian
onion or tree onion Allium cepa var.
proliferum, leeks Allium porum, garlic Allium
sativum, giant garlic (rocambole) Allium
scorodoprasum, chives Allium
schoenoprasum and Chinese chives Allium
tuberosum.

Allium ascalonicum Botanical name Shallot
Allium cepa Botanical name 1. Onion 2.

Spring onion
Allium cepa var. proliferum Botanical name

Egyptian onion
Allium fistulosum Botanical name Welsh

onion
Allium porrum Botanical name Leek
Allium ramosum Botanical name Asian leek
Allium sativum Botanical name Garlic
Allium schoenoprasum Botanical name

Chives
Allium scorodoprasum Botanical name Giant

garlic

Allium tuberosum Botanical name Chinese
chives

allodolaallodola Italy Lark, the bird
alloroalloro Italy Bay tree
all-purpose flourall-purpose flour United States Plain white

flour blended from hard and soft wheat flours
allspiceallspice The dried, green, unripe berry of a

tree, Pimenta dioca or P. officinalis, which
grows exclusively in the Caribbean and
South America. It has a flavour of cinnamon,
nutmeg, and cloves combined. Used in
cakes, in food manufacture and extensively
in Jamaican meat dishes. Also called
Jamaican pepper, pimento 1, myrtle pepper

allumettesallumettes France Matchsticks e.g. pommes
allumettes = straw potatoes; allumettes au
fromage = cheese straws

allumettes aux anchoisallumettes aux anchois France Rectangles
of puff pastry coated with a thin layer of fish
forcemeat flavoured with anchovy essence
and garnished with fillets of anchovy prior to
baking

allumettes aux crevettesallumettes aux crevettes France As
allumettes aux anchois, but with a forcemeat
of whiting and shrimp butter containing
cooked and sliced shrimps

allumettes capriceallumettes caprice France As allumettes aux
anchois, but with a forcemeat of chicken and
cream with chopped ox tongue and truffle

allumettes pour hors d’oeuvresallumettes pour hors d’oeuvres France
Rectangles of 8 mm puff pastry used as a
base for hors d’oeuvres, generally covered
with a thin layer of forcemeat flavoured with
cayenne pepper and cut into 7 cm by 2.5 cm
rectangles prior to baking. They are
decorated as appropriate.

alma-ata plovalma-ata plov Central Asia A Central Asian
rice pilaf, made with chicken stock and
containing cubed lamb, julienned carrots,
sliced onions, chopped apples, dried raisins,
dried apricots and almonds, flavoured with
orange juice and zest

al maccal macc Italy A northern soup of milk with
chestnuts and rice. Also called mach

almacigaalmaciga Spain Mastic
almamártásalmamártás Hungary Apple sauce
almás palacsintaalmás palacsinta Hungary Pancake with

chopped apples
almavicaalmavica Italy A dessert similar to semolina

pudding
almejaalmeja Spain Clam, carpet shell and similar

bivalve molluscs
almejas marinerasalmejas marineras Spain Clams in a sauce

based on garlic and olive oil
almejas palourdesalmejas palourdes Spain Carpet shell clams
almejón brillantealmejón brillante Spain Venus shell clam
almendraalmendra Spain Almond
almendradoalmendrado Spain Macaroon
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almendras garapiñadasalmendras garapiñadas Spain Sugared
almonds

almôçoalmôço Portugal Lunch (taken between 13.30
and 15.00 hrs)

almondalmond The kernel (nut) of the fruit of the
almond tree. The sweet variety, Prunus
dulcis var. dulcis, is used whole, split, flaked,
chopped or ground in cookery. The bitter
variety, Prunus dulcis var. amara, is used for
the production of almond essence and
almond oil and very occasionally in cooking.

almond biscuitsalmond biscuits Ground almonds and caster
sugar folded into stiffly beaten egg white,
piped onto rice paper, decorated and baked
at 180°C

almond butteralmond butter A compound butter made from
freshly shelled sweet almonds pounded to a
fine paste with twice their weight of butter
and passed through a fine sieve. Also called
amandine butter

almond creamalmond cream A sweet made from a mixture
of ground almonds with egg yolks and
orange flower water, thickened in a bain-
marie and garnished with almond praline

almôndêgaalmôndêga Portugal Meatball
almond essencealmond essence An alcoholic extract of

fermented bitter almonds, used to give an
almond flavour to cakes, etc. Some almond
essences are made from apricot kernels

almond flakesalmond flakes Dehusked almonds separated
into two halves. Also called flaked almonds

almond flavouringalmond flavouring A synthetic chemical
product with an almond flavour and smell,
much cheaper than almond essence and
commonly used as a substitute

almond milkalmond milk England A medieval substitute
for milk during Lent, made by pounding
sweet almonds plus a few bitter almonds
with water, then mixing with barley water and
sugar and boiling to a creamy consistency

almond nibsalmond nibs Evenly chopped blanched
almonds about 2 to 3 mm in diameter used
as a decoration

almond oilalmond oil An oil with a very delicate flavour
obtained by pressing or solvent extraction
from bitter almonds. Used in confectionery
and for oiling dessert moulds.

almond pastealmond paste See marzipan
almond potatoesalmond potatoes Pommes amandine
almond powderalmond powder United States Very finely

ground almonds used in desserts
almond saucealmond sauce 1. Sweetened milk, thickened

with corn flour and flavoured with almond
essence 2. Scotland Milk, eggs, caster sugar
and ground almonds (6:2:1:1) mixed and
flavoured with orange flower water and
heated over a double boiler until it thickens
(85°C). Served with steamed puddings.

almond slicealmond slice An individual cake made from a
rectangle of pastry covered with a thick
almond topping similar to frangipane and
decorated with flaked almonds

almuerzoalmuerzo 1. Mexico Brunch 2. Spain Lunch
Alnwick stewAlnwick stew England A casserole from

Northumberland of cubed bacon layered
with onions and potatoes, seasoned with
pepper and mustard and simmered with
water and bay leaf for about 2 hours

alocoaloco West Africa A popular dish in the Cote
d’Ivoire, consisting of plantains fried in palm
oil, reserved and drained, together with
chopped onions, chilli pepper and tomatoes
fried in the same oil and simmered with a
little water to make a chunky sauce. The
sauce is poured over the plantains. Aloco is
used as an accompaniment to grilled fish.

alooaloo South Asia Potato
aloo bhurtaaloo bhurta South Asia Boiled potatoes

mashed with 3 tbsp per kilogram of minced
red peppers, chopped chives and molten
butter, 2 tbsp of chopped parsley or
coriander leaves and a little powdered bay
plus salt and pepper. Served hot or cold.

aloo bokharaaloo bokhara South Asia Sour prunes
aloo chataloo chat South Asia A spiced potato dish

made from large diced potatoes, fried in
ghee until coloured, mixed with minced
onions and garlic, chat masala, chilli powder,
seasoning, crumbled bay leaf, chopped red
chilli and chopped fresh coriander leaves,
then cooked until tender in a covered pan
with a little water if necessary

alootikkaalootikka South Asia A potato and chickpea
rissole served with yoghurt and tamarind
sauce. Also called alutikka

alosaalosa Italy Shad
alosealose France Shad
alose à la provençalealose à la provençale France Alternate

layers of sorrel mixed with chopped onions
and slices of shad, finishing with a sorrel
layer, are placed in a garlic-flavoured pan or
casserole with a tight fitting lid. The top is
sprinkled with thyme, oil, seasoning and
marc or brandy, the lid sealed on and the
whole cooked over a very low heat or in a
slow oven for 7 hours.

alose à la tomate et au vinalose à la tomate et au vin France A whole
shad placed on a bed of tomato concassée,
butter and chopped garlic in a flame-proof
casserole, covered with tomato concassée,
chopped onions, chopped mushrooms,
white wine and melted butter, covered,
cooked on top of the stove for 3 minutes and
finished in a moderate oven for 20 to 25
minutes

alose de la Loire à l’oseillealose de la Loire à l’oseille France An
incised and seasoned whole shad, oiled and
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grilled for 2.5 minutes per side, finished in
the oven on a bed of sorrel purée mixed with
butter and lemon juice and served with the
purée, wedges of hard-boiled egg and slices
of lemon

alose farciealose farcie France A whole shad, stuffed
with a forcemeat of soft roes, white bread
moistened with milk, seasoning, nutmeg,
chives, parsley, chervil, egg and egg yolks, is
incised, wrapped in oiled paper, baked for
35–40 minutes and served accompanied by
sauce Bercy

alose feintealose feinte France Twaite shad
alose grilléealose grillée France Shad, incised whole or

cut into darnes, marinated in oil, lemon juice
and herbs, grilled over moderate heat until
cooked through, served with lemon slices
and either parsley or anchovy butter and
sauce Bercy

alose grillée à l’oseillealose grillée à l’oseille France Grilled shad
accompanied by sorrel, stewed in butter
then braised; the whole presented in a deep
dish and served with melted butter,
presented separately. See also alose grillée

alouettealouette France Lark, a small bird. Once used
in cooking but now protected in the EU.

alouette sans têtealouette sans tête France A beef olive, also
made with veal

aloyau de boeufaloyau de boeuf France Sirloin of beef on the
bone, usually including the fillet and
prepared especially for top-class roasting

aloyau de boeuf froidaloyau de boeuf froid France Cold roast
sirloin of beef including the fillet, on the bone
and coated with aspic jelly

Aloysia triphylla Botanical name Lemon
verbena

AlpbergkäseAlpbergkäse A cooked-curd, dense German
cheese made from whole cows’ milk with a
dense dry rind and a few holes, cast into
large rounds weighing 20 to 30 kg. Contains
40% water, 27% fat and 25% protein.

alp cheesealp cheese A hard, pale yellow mountain
cheese. See also Berg

AlpenkäseAlpenkäse A hard, pale yellow mountain
cheese. See also Berg

AlpenklüberAlpenklüber Switzerland A Rohwurst made of
lean pork, beef and pork fat, air-dried and
eaten raw

AlpenschneehuhnAlpenschneehuhn Germany Ptarmigan
alpha-linolenic acidalpha-linolenic acid A fatty acid found in

ester form in high proportion in walnut oil,
purslane and soya oil (NOTE: It is said to be
the reason why Cretans and Japanese have
a low incidence of heart attacks, since it has
protective effects esp. against repeat heart
attacks.)

AlpinAlpin France A soft rindless cheese made
from cows’ milk curdled with rennet and
made into small rounds similar to Vacherin

Mont d’Or. It is dry-salted and ripened for a
week or more. It contains 55% water, 21%
fat and 21% protein.

Alpine cheeseAlpine cheese A hard, pale yellow mountain
cheese. See also Berg

alpine harealpine hare See Scottish hare
Alpine pepperAlpine pepper Australia The fruit of a bush,

Tasmannia xerophila, which is the hottest of
the Australian peppers. It is unrelated to the
common peppercorn, Piper nigrum. See also
mountain pepper

alpine strawberryalpine strawberry A small, delicately
flavoured strawberry, Fragaria vesca
sempiflorens, F. alpina which fruits
constantly from June to October in the UK.

Alpinia galanga Botanical name Greater
galangal

Alpinia officinarum Botanical name Lesser
galangal

alpinoalpino United States A variety of salami
alsacienalsacien(ne) France From Alsace, usually

garnished with sauerkraut and/or ham,
smoked sausage and peas

alsacienne, à l’alsacienne, à l’ In the Alsace style, i.e.
garnished with small tartlet cases filled with
braised sauerkraut and topped with a round
slice of lean ham

al-salooqal-salooq Persian Gulf A sweetmeat or
dessert made from a flour, milk and molten
butter dough (12:5:5) flavoured with
cardamon and with 2 dsp of baking powder
per kg of flour. Walnut-sized balls are shaped
into crescents, deep-fried at 190°C for 5
minutes until brown, then drained and
coated in icing sugar.

AlseAlse Germany Shad
ålsoppaålsoppa Sweden A thick soup or thin stew

made from pieces of skinned eel boiled in
salted water with some mixed peppercorns
for 25 minutes. The eel is then removed and
replaced with floury potatoes and leeks,
which are cooked until the potatoes fall and
the whole is like thin mashed potatoes. The
eel is then added back, and the dish is
seasoned and its consistency adjusted with
milk.

AltaiskiAltaiski See Altay
AltayAltay Russia A hard cheese with a dry rind

and medium-sized holes cast into large
rounds weighing about 12 to 20 kg. Contains
42% water, 30% fat and 24% protein. Also
called Altaiski, Altaysky

AltayskyAltaysky See Altay
alteaaltea Italy Marshmallow
Altenburger Altenburger (Ziegenkäse) A variable-fat-

content small, round, soft cheese, similar to
Camembert, made in eastern Germany from
goats’ and cows’ milk. It contains 66 to 56%
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water, 7 to 20% fat and 25 to 20% protein for
the half-fat to full-fat versions.

Althaea officinalis Botanical name
Marshmallow

altitude effectsaltitude effects The temperature at which
water boils depends upon the pressure to
which it is subjected, which in an open
vessel depends upon the altitude. The
boiling point of water drops by approximately
1°C for every 900 feet (290 m) rise, hence
the need for pressure cookers at high
altitudes.

alt Kuhkäsealt Kuhkäse Germany Hard cheese
alubiaalubia Spain Kidney bean
alumalum See aluminium potassium sulphate
alumbeberasalumbeberas Philippines Pomfret, the fish
aluminiumaluminium An extremely thin aluminium foil,

which may be used as food decoration. It has
no nutritional value and may be harmful. See
also E173

aluminium calcium silicatealuminium calcium silicate See E556
aluminium foilaluminium foil Aluminium metal rolled until

very thin and flexible. Because it is relatively
inert and does not easily corrode, it is useful
as a wrapping for food or for cooking. Also
called cooking foil

aluminium potassium sulphatealuminium potassium sulphate A firming
agent used in e.g. chocolate-coated cherries.
It is also used as a preservative and firming
agent for pickles in Southeast Asian cooking.
Also called alum

aluminium sodium silicatealuminium sodium silicate See E554
alutikkaalutikka South Asia A potato and chickpea

rissole. See also alootikka
alveographalveograph The instrument which measures

the strength of dough prior to baking by
injecting air into it at a fixed depth and flow
rate through a nozzle and recording the
pressure at which the resulting bubble
bursts

AlvorcaAlvorca Portugal A hard, dense, grating
cheese made with ewes’ milk in 200 to 300g
rounds with a dry brown rind. Contains 25%
water, 37% fat and 33% protein.

alyaalya Middle East Fat from the tails of lamb and
mutton much used in Iraq

amaebiamaebi Japan A sweet tasting shrimp about
12 cm long used in sushi

amahongamahong Philippines Asian mussel
amaiamai Japan Sweet
Amalfi lemonAmalfi lemon Italy A prized variety of lemon

from the south of Naples, which is allowed to
ripen on the tree and is thus less acid. It is
larger than normal with a rough knobbly skin
and a very fine flavour and aroma.

Amalfi saladAmalfi salad Cleaned and prepared mussels
and small clams are boiled to open with dry
white wine and chopped shallots. The sound

meat is reserved. Meat from opened scallops
is sliced and sautéed in butter for a few
seconds. The clam and mussel liquor is
reduced by half and finished with single
cream to form a sauce. The salad is
assembled from sliced cold waxy potatoes
topped with the cooked shell fish. The sauce
is poured over and the whole is garnished
with chopped parsley and served warm.

amalgameramalgamer France To mix, amalgamate or
blend

amaluamalu North Africa A delicious Moroccan
spread made from argan oil, almond paste
and honey

amandeamande France Almond
amandelamandel Netherlands Almond
amandes, fish auxamandes, fish aux Fish meunière with

coarsely chopped almonds added to the
beurre noisette. Also called poisson meunière
aux amandes

amandineamandine France A name given to certain
almond-flavoured French pastries and
sponges

amandine butteramandine butter See almond butter
amanida catalanaamanida catalana Catalonia A salad of

cooked vegetables and any of cured meat,
cheese, fish or seafood, or hard-boiled eggs
with lettuce and tomatoes

amanida verdaamanida verda Catalonia Green salad
amaranthamaranth 1. A widely distributed tropical and

subtropical plant of the genus Amaranthus,
whose leaves are used as a vegetable,
supplied fresh or canned. There are two
popular types: one is green and mild, and the
other is red. It is generally lightly cooked by
steaming. A variety of names are used for the
local species, i.e. callaloo, bhaji, elephant’s
ear, sag, sagaloo, African spinach, Chinese
spinach, Indian spinach, and Surinam
amaranth. (NOTE: Amaranth is often credited
with magical powers.) 2. E123, a synthetic
yellow food colouring banned in the USA

Amaranthus Botanical name Amaranth
Amaranthus caudatus Botanical name One

of the amaranths with pale green leaves and
vivid red tassel-like flowers. Often grown as
an ornamental plant.

Amaranthus cruentus Botanical name The
most commonly grown amaranth, with oval,
light green leaves and long spiky flowers

Amaranthus tricolor Botanical name Chinese
spinach

amardineamardine Middle East Sheets of dried apricot
paste used for flavouring drinks or desserts
or as a constituent of certain Middle East
lamb stews

amarelleamarelle United States A sour red variety of
cherry with a colourless juice, used for
cherry pie and liqueurs
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amarenaamarena Italy Morello cherry
amarettiamaretti Italy Small sweet meringue-like

macaroons made from ground almonds,
sugar and stiffly whipped egg whites (3:5:1),
alternatively (2:3:1), blended to a stiff paste,
possibly with almond essence, piped onto
parchment paper and baked at 175°C. They
may be decorated with almond flakes before
baking. They are usually shop-bought. See
also almond biscuits

amasaramasar Spain To knead
amassadaamassada Portugal Mashed
amatriciana, all’amatriciana, all’ Italy In the style of the town

of Amatrice, i.e. used of dishes with a sauce
made of tomatoes, onions and salt pork or
bacon

amayuelaamayuela Spain Golden carpet shell clam
amazushogaamazushoga Japan Red-coloured wafer-thin

slices of pickled ginger. See also benishoga
amberjackamberjack A large round brightly coloured

fish, Seriola dumerili and other species of
Seriola, found in tropical and subtropical
waters

amb haladamb halad South Asia Zedoary
ambrosiaambrosia Italy A dessert made from layers of

thinly sliced oranges, sliced bananas, fresh
pineapple, desiccated coconut and caster
sugar

ambrosíaambrosía Mexico A very sweet scented herb
whose leaves are used in cold drinks in the
same way as mint

amcharamchar See amchoor
amchooramchoor South Asia A flavouring similar to

tamarind made by drying slices of unripe
mango, Magnifera indica. It is also supplied
in powdered form and is used for souring
and tenderizing. Also called aamchur,
amchar, amchor, amchur, mango powder

amchoramchor, amchur See amchoor
ameame Japan A sweet jelly made from boiled

millet used to flavour fish dishes
ame hnatame hnat Burma A dish of braised beef with

fried chopped onions, garlic, ginger, chilli
powder, lemon zest, etc. garnished with crisp
fried onions

amêijoasamêijoas Portugal Small, thin shelled and
very sweet clams

ameixaameixa Portugal 1. Plum 2. Prune
Amelanchier canadensis Botanical name

Juneberry
amêndoaamêndoa Portugal Almond
amendoimamendoim Portugal Peanut
américaine, garnish à l’américaine, garnish à l’ Slices of lobster tails

which have been fried then cooked in white
wine, fish stock, brandy, meat glaze, demi-
glace sauce, chopped shallots, tomato
concassée, chopped parsley and cayenne
pepper

américaine, sauceaméricaine, sauce France The cooking
liquor from garnish à l’américaine or homard
à l’américaine, reduced, mixed with the
lobster coral and cream from its head plus
butter, strained and finished with chopped
parsley

American broccoliAmerican broccoli Calabrese
American brown shrimpAmerican brown shrimp See American

shrimp
American burbotAmerican burbot A freshwater non-oily

relative of the cod, Lota maculosa, found in
the Great Lakes of Canada and North
America. Cooked like cod.

American crayfishAmerican crayfish The small common
crayfish, Procambarus clarkii, of North
American rivers

American cressAmerican cress Land cress
American frostingAmerican frosting United States A cake

icing, hard on the outside but soft inside,
made from sugar and water boiled to 120°C
with a little cream of tartar, then slightly
cooled and whisked into stiffly beaten egg
white. Also called boiled frosting, boiled
icing, frosting

American fudge cakeAmerican fudge cake See fudge cake
American grapeAmerican grape A more cold-tolerant grape,

Vitus labrusca or V. rotundifolia, which has
been hybridized with the European grape,
Vitus vinifera, to produce a wide range of
cooler-climate cultivars. American grapes
are considered to be inferior to the European
varieties, V. rotundifolia having a foxy flavour.

American long-grain riceAmerican long-grain rice A long thin white
rice from which the husk, bran and germ
have been removed. Stays separate when
cooked. Also called regular milled white rice

American meringueAmerican meringue United States The type
of meringue used for a Pavlova, made by
mixing corn flour and acid with meringue
Suisse and baking at a higher temperature
than normal for a shorter period to give a
crisp outside with a soft sticky centre

American mustardAmerican mustard A sweet, mild variety of
mustard made from ground, dehusked white
mustard seeds coloured with turmeric and
mixed with vinegar, etc. Used as a
condiment particularly with hot dogs and
hamburgers

American navy beanAmerican navy bean See navy bean
American oysterAmerican oyster A variety of oyster,

Crassostrea virginica, reaching 17 cm in
length and found on the American side of the
Atlantic. Usually cooked. Also called eastern
oyster

American persimmonAmerican persimmon A variety of
persimmon, Diospyros virginiana, about 4
cm in diameter and with redder skin and
flesh

American pink shrimpAmerican pink shrimp See American shrimp
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American plaiceAmerican plaice A large flatfish,
Hippoglossoides platesoides, similar to, but
with less definite markings than, the
European plaice. Also called Canadian
plaice, sand dab

American relishesAmerican relishes Hors d’oeuvres consisting
of aceto-dolce pickles flavoured with
cinnamon and cayenne and accompanied
by small cinnamon biscuits

American serviceAmerican service A method of serving food
in a restaurant by dividing it amongst
individual plates in the kitchen rather than
serving from a platter at the table

American shadAmerican shad A variety of shad, Alosa
sapidissima, more popular in the USA than
shad is in Europe

American shrimpAmerican shrimp A large shrimp of the genus
Penaeus (up to 15 cm) fished south of the
Carolinas and closely related to the king
prawn. There are three varieties: the brown
P. aztecus aztecus, the pink P. duorarum
duorarum and the white P. setiferus.

American veal cutsAmerican veal cuts United States Veal cuts
American whelkAmerican whelk A variety of whelk, Busycon

carica, which can reach 30 cm in length
American white shrimpAmerican white shrimp See American shrimp
a-mer-tha-hina-mer-tha-hin Burma A mild beef curry made

from fried pieces of stewing beef and a fried,
pounded spice mixture (onions, garlic, fresh
ginger, salt, turmeric and chilli powder)
cooked in beef stock and thick soy sauce.
Other recipes include vinegar, bay leaves,
fish sauce and cinnamon. Also called amé-
thà-hin

amé-thà-hinamé-thà-hin Burma A-mer-tha-hin
ametllesametlles Catalonia Almonds
amidoamido Italy Starch
amigdala alatismenaamigdala alatismena Greece Salted (45 g

per kg), unskinned, shelled almonds which
have been marinated in lemon juice or citric
acid solution and drained, then baked for 30
minutes at 180°C. Eaten as an appetizer.

amilbar de arceamilbar de arce Spain Maple syrup
amino acidamino acid An organic acid which is a

building block of proteins. The sequence of
amino acids in a protein determines its
properties. 20 amino acids are incorporated
in human tissue. Of these 12, or 11 in the
case of rapidly growing infants, can be
synthesized in the body; the remaining 8 or
9 (essential amino acids) must be obtained
from food. High-class proteins contain the
essential amino acids. They are in
alphabetical order: alanine, arginine,
aspartic acid, cysteine, cystine, glutamic
acid, glycine, histidine, isoleucine, leucine,
lysine, methionine, norleucine, ornithine,
phenylalanine, serine, threonine,
tryptophan, tyrosine and valine.

amiral, à l’amiral, à l’ France In the admiral’s style, i.e.
garnished with a mixture of sliced truffles,
mussels, lobster meat, oysters and crayfish
tails

ami-shakushiami-shakushi Japan A fine wire mesh
skimmer for cleaning deep-fat-frying oil or
removing foam from soup

ammantatoammantato Italy Covered with another
ingredients such as cheese, sauce, etc.;
napped

ammiraglia, all’ammiraglia, all’ Italy In the admiral’s style i.e.
containing fish or shellfish

ammollicatoammollicato Italy Soaked and softened
ammoniaammonia A pungent irritating gas used in

water solution as a cleaner and bleach. Often
smelled on rotting fish and overripe cheese.

ammonium bicarbonateammonium bicarbonate An old-fashioned
raising agent which releases carbon dioxide
on heating or reaction with acid. Not in
general use. Also called salts of hartshorn

ammonium carbonateammonium carbonate See E503
ammonium chlorideammonium chloride See E510
ammonium ferric citrateammonium ferric citrate See E381
ammonium phosphatidesammonium phosphatides Food additives

used as emulsifiers and stabilizers for cocoa
and chocolate products

ammonium polyphosphateammonium polyphosphate See E545
ammonium sulphateammonium sulphate The ammonium salt of

sulphuric acid used as a yeast food
Amomum globosum Botanical name Chinese

cardamom
Amomum melegueta Botanical name Grains

of paradise
Amomum subulatum Botanical name Nepal

cardamom
amorasamoras Portugal Berries
Amorphophallus campanulatus Botanical

name Elephant’s foot
Amorphophallus konjac Botanical name

Devil’s taro, used for preparing black bean
curd

amorphous sugaramorphous sugar United States Non-
crystalline sugar made by melting sucrose
and cooling it rapidly to form a transparent
glass-like material

amouilleamouille France Beestings
amourettesamourettes France The spinal marrow of veal

and lamb, prepared by thorough cleaning
followed by poaching for 30 minutes in a
boiling vinegar court bouillon (NOTE: Literally
‘passing fancies’.)

amourettes de veau Toscaamourettes de veau Tosca France Short
lengths of cooked amourettes of veal mixed
with macaroni, butter, grated Parmesan
cheese and coulis of crayfish tails, carefully
heated in a timbale, covered with coulis
d’écrevisses (crayfish coulis) and garnished
with amourettes

ampalayaampalaya Philippines Bitter gourd
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ampil khuiampil khui Cambodia Tamarind
ampil tumampil tum Cambodia Unripe tamarind
amritiamriti South Asia A sweetmeat made from a

besan batter deep-fried in the shape of small
rings and soaked in a flavoured sugar syrup

amsamgelugoramsamgelugor Tamarind
amsoh galbi kuiamsoh galbi kui Korea Marinated and grilled

short ribs of beef
amsterdamse korstjesamsterdamse korstjes Netherlands Spice

cakes
amuse-gueuleamuse-gueule France Small appetizers

usually served before or while the menu
choice is being made (NOTE: Literally ‘mouth-
pleasers’.)

amydated pectinamydated pectin A synthetic derivative of
pectin which is more stable than the parent
product. See also E440(ii)

amyl acetateamyl acetate An ester formed from amyl
alcohol and acetic acid used to flavour the
confectionery item, pear drops (NOTE: Some
say it has a banana flavour.)

amylaseamylase An enzyme (a naturally occurring
catalyst of chemical reactions) found in
saliva and gastric juices which breaks down
starch (a polysaccharide) into smaller
subunits which are further broken down by
other enzymes or which can be directly
absorbed, usually as glucose, into the blood
stream. Strains obtained commercially by
fermentation from Aspergillus niger and
Bacillus subtilis are used in the manufacture
of syrups, in the brewing industry and
generally in food manufacturing. Also called
diastase

amyl butyrateamyl butyrate An ester formed from amyl
alcohol and butyric acid used as an artificial
flavouring

amylolytic enzymeamylolytic enzyme Any of an important class
of enzymes that degrade starch to mono-, di-
and polysaccharides. Important in bread-
making.

amylopectinamylopectin The main and more easily
digested component of starch

amyloseamylose The minor and less easily digested
constituent of starch

amyl valeriateamyl valeriate An ester formed from amyl
alcohol and valerianic acid with an apple-like
flavour

anan Japan A sweetened smooth or crunchy
paste of ground adzuki beans

Anacardium occidentale Botanical name
The cashew nut tree

anadama breadanadama bread United States A yeast-raised
bread containing cornmeal and molasses or
black treacle

anadromousanadromous Used to describe fish which are
born in a river, migrate to the sea to grow and
return to their birth river to spawn. The

salmon is a common example. (NOTE: The
opposite is catadromous)

anaerobeanaerobe A microorganism which will grow
and reproduce in the absence of air.
Facultative anaerobes will grow with or
without air. Strict (i.e. non-facultative)
anaerobes are poisoned by the oxygen in the
air. See also aerobe

anagoanago Japan Conger or seawater eel; thin
slices are used raw in sushi

anaheim chillianaheim chilli A fairly hot, long, green to
yellow chilli pepper which is never dried.
Also called guero, Californian chilli,
California pepper

analcolicoanalcolico Italy Non-alcoholic drink
ananáananá South America, Spain Pineapple
ananasananas Denmark, France, Germany,

Netherlands, Norway, Russia, Sweden
Pineapple

ananâsananâs Portugal Pineapple
AnanasAnanas Germany Pineapple
ananas à la créoleananas à la créole France Peeled and cored

pineapple is cooked in kirsch-flavoured
sugar syrup and cut into thin semicircles,
which are used to line a dome-shaped
mould. The centre of the mould is filled with
a layer of vanilla dessert rice followed by
diced custard apple, pineapple and banana
cooked in syrup to complete. The whole is
chilled until set, demoulded, decorated with
angelica and surrounded with poached
bananas.

ananas à la royaleananas à la royale France Pineapple
prepared as for ananas georgette, but filled
with fresh fruit salad flavoured with kirsch.
The base of the pineapple is surrounded with
alternate poached peaches and strawberries
macerated in kirsch.

Ananas comosus Botanical name Pineapple
ananas Condéananas Condé France Pineapple poached

and served on dessert rice with a fruit syrup
ananas georgetteananas georgette France The top of a large

whole pineapple is removed and reserved.
The centre of the pineapple is scooped out,
chopped finely and mixed with an iced fruit
mousse mixture made from cold syrup
(35°Be, 1.86 kg per litre of water), pineapple
purée, and crème chantilly. This mixture is
replaced in the pineapple, covered with the
top and the whole is allowed to set in the
refrigerator.

AnanaskaltschaleAnanaskaltschale Germany A cold
pineapple soup made from crushed
pineapple boiled in a light sugar syrup,
allowed to cool and stand, pushed through a
strainer, mixed with white wine, chilled and
garnished with a macédoine of pineapple
steeped in sugar and lemon juice
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ananas Ninonananas Ninon France A soufflé mould is filled
with vanilla ice cream and a conical
depression made from the centre to the
outer edges. The depression is lined with
overlapping slices of pineapple, and the
centre heaped with wild strawberries
covered with a purée of raspberries and
sprinkled with chopped pistachios.

ananassoananasso Italy Pineapple
ananas Virginieananas Virginie France Pineapple prepared

as for ananas georgette, but with a strawberry
mousse mixed with the diced flesh of the
pineapple as filling

ananászananász Hungary Pineapple
anaranar South Asia Pomegranate
anaraanara Italy Duck
anardanaanardana South Asia The ground dried seeds

of sour pomegranates used in North India as
a souring agent in chutneys and curries, in
fillings for bread and savoury pasties, and
with braised vegetables and pulses

AnariAnari A soft, white, unripened curd cheese
from Cyprus, made from ewes’ milk. It has a
slightly sweetish flavour and moist texture
similar to the Greek Mizithra or Italian Ricotta
and is eaten as a dessert.

anatraanatra Italy Duck
anatra arrostoanatra arrosto Italy Duck, blanched for 5

minutes, dried with paper then hot air (e.g.
with a hair dryer), rubbed with ground
rosemary, sage, salt and black pepper,
stuffed with the same herbs mixed with
chopped liver, roasted and served with sauce
made from pan juices and the stuffing

anatra ripienaanatra ripiena Italy Duck braised with a
stuffing of meat, sausage, mushrooms and
pistachio nuts

anatrinoanatrino Italy Duckling
anattoanatto See annatto
anchoaanchoa Spain Anchovy
anchoïadeanchoïade France An anchovy paste from

Provence, made with anchovies pounded or
processed with olive oil and possibly garlic to
make a dip for canapés

anchoisanchois France Anchovy
anchois, beurre d’anchois, beurre d’ See anchovy butter
anchois, canapé d’anchois, canapé d’ France Canapé with

anchovy butter
anchois, sauceanchois, sauce France Anchovy sauce
anchois à la parisienneanchois à la parisienne France Fillets of

desalted anchovies arranged in a multi-
diamond pattern in the centre of a plate
covered with a little vinaigrette mixed with
soy sauce. The centre of the diamonds and
the border are filled with separately chopped
hard-boiled egg yolk, hard-boiled egg white
and green herbs to give a pleasing pattern.

anchois aux poivronsanchois aux poivrons France A hors
d’oeuvre of anchovy fillets marinated in oil,
alternating with strips of sweet pepper and
decorated with chopped hard-boiled egg,
parsley and capers

anchois de Norvègeanchois de Norvège France Norwegian
anchovies, preserved in brine

anchois des tamarinsanchois des tamarins France A hors
d’oeuvre composed of anchovy paupiettes,
each topped with a black olive, arranged
around a centre of grated warm potatoes
seasoned with oil and vinegar and sprinkled
with chopped fines herbes

anchois frais marinésanchois frais marinés France A hors
d’oeuvre made from fresh anchovies salted
for 2 hours, drained, plunged into hot fat to
stiffen, then marinaded in oil with a little acid
(lemon or vinegar) for 2 days. Served with a
little of the marinade.

ancho pepperancho pepper A mild, richly flavoured variety
of pepper, Capsicum frutescens, usually
dried for use in Latin American cooking

anchouiadaanchouiada France Anchovy fillets pounded
with garlic, shallots, thyme and olive oil with
a little vinegar, used as a flavouring or dip.
Similar to bagna cauda.

anchovasanchovas Portugal Anchovies. Also called
enchovas

AnchovisAnchovis Germany Anchovy
anchovyanchovy A small Mediterranean fish of the

herring family, Engraulis encrasicolus, up to
20 cm in length and fished in the
Mediterranean and the bay of Biscay
between January and September. Usually
salted whole and used as a garnish or for
flavouring. A similar fish, Stolephorus
heterolobus, is found throughout Southeast
Asia and used fresh, salted or dried and is
one of the fish fermented to produce fish
pastes and sauces.

anchovy butteranchovy butter A compound butter made
from butter and anchovy fillets pounded
together and sieved

anchovy essenceanchovy essence A liquid extract of cured
and salted anchovies used for flavouring

anchovy fingersanchovy fingers See allumettes aux anchois
anchovy pasteanchovy paste Salted anchovies, vinegar,

spices and water pounded together
anchovy paupiettesanchovy paupiettes A hors d’oeuvre of

flattened anchovy fillets, spread with a purée
of cooked fish mixed with mayonnaise
seasoned with cayenne, rolled into
paupiettes and decorated with anchovy
butter

anchovy sauceanchovy sauce A rich fish velouté, thickened
with egg yolk and cream or sauce normande
without the butter and flavoured with
anchovy; alternatively, a béchamel sauce
with 2 tablespoons of anchovy essence per
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litre. It may be finished with diced, dried and
desalted anchovy fillets, and is used with
fish.

anchovy toastanchovy toast England A savoury or appetizer
made from rounds of bread fried to a pale
straw, covered with anchovies and topped
with chilled Devonshire or whipped cream
and served immediately

an chunan chun China Quail
an chun danan chun dan China Quail egg
Anchusa tinctora Botanical name Alkanet
anciddaancidda Italy Eel (Sardinia)
ancien impérialancien impérial France A soft mild cheese

cast in squares. May be eaten fresh or
ripened.

ancienne, à l’ancienne, à l’ France In the old style, i.e. with
boiled rice, béchamel sauce and mushrooms

ancient eggancient egg Chinese preserved eggs
anconoancono Italy A soup made with fish, shellfish

and tomatoes
andand Denmark, Norway Duck
andaaandaa Nepal Egg
andalouse, à l’andalouse, à l’ France In the Andalusian

style, i.e. garnished with halves of grilled red
pepper filled with rice cooked à la Grecque
and slices of aubergine, 4 cm thick, with the
centre hollowed out and filled with tomatoes
sautéed in oil

andalouse, sauceandalouse, sauce England, France
Mayonnaise mixed with tomato purée and
garnished with julienned red sweet pepper

andalouse mayonnaiseandalouse mayonnaise Mayonnaise mixed
with tomato purée and the finely chopped
flesh of skinned and cooked sweet red
peppers. Served with roast veal, poultry and
hard-boiled eggs.

Andalusian sauceAndalusian sauce See andalouse, sauce
andeande South Asia Egg
andijvieandijvie Netherlands Endive
andouilleandouille France A large, black, pig-based

sausage boiled in water then grilled, which
may be served hot or cold, usually in thin
slices and garnished with mashed potato. It
is generally made from pork, tripe, pork
chitterlings, calf mesentery, pepper, wine,
onions and spices, depending on region. It
may be white through various shades of
brown to black and may be dried (sechée) or
smoked (fumée).

andouille bretonneandouille bretonne France Pig tripe and
chitterlings, cut into strips a little shorter than
the sausage, dry-cured in salt, pepper and
spices or marinated in wine and herbs,
mixed with half their combined weight of
similar strips of hard pork fat, placed
regularly or jumbled up in beef runners, tied,
salted for a week, smoked for 3 days over
apple wood, brushed off, floured and boiled
in water for 2 hours before serving

andouille de Cambraiandouille de Cambrai France A tripe
sausage dating from 1767

andouille de campagne

andouille de campagne France The typical
andouille containing about 50% pork
shoulder meat, the remainder being
chitterlings, tripe and seasonings

andouille de Nancyandouille de Nancy France Equal parts of
calf mesentery and belly pork cut in 20-cm-
long strips, treated with salt, pepper and
spice or marinated in wine and herbs,
drained, seasoned, possibly mixed with
chopped onions and mushrooms sweated in
lard, moistened with Madeira or white wine,
stuffed into beef runners and tied. Cooked by
pricking and simmering in water with
aromatic vegetables and a bouquet garni,
then left to cool in the cooking liquor.

andouille de Vire

andouille de Vire France As andouille
bretonne but with fat bacon replacing the
pork fat, chopped onion, shallots and parsley
added and the whole seasoned and
moistened with white wine. The strips are
formed in bundles and placed neatly in beef
runners with each bundle tied in place. The
andouille may be salted in brine and/or
smoked, but in all cases it is finally simmered
in a bouillon for 3 hours.

andouille pur porc

andouille pur porc France Andouille made
with seasoned pork shoulder meat and fat

andouilletteandouillette France A small version of the
andouille but usually containing only
coarsely chopped chitterlings and tripe and
purchased in the cooked state. Generally
lightly slashed and grilled or fried and served
hot with fried potatoes, mustard and onions.

andouillette à la lyonnaise

andouillette à la lyonnaise France
Andouillettes cut into 1 cm. slices, sautéed
in very hot butter until browned, sliced onion
added and coloured, seasoned, mixed well
and finished with chopped parsley and a
little vinegar.

andouillette à la strasbourgeoise

andouillette à la strasbourgeoise France
Grilled or fried andouillette served on a bed
of sauerkraut accompanied by boiled
potatoes

andouillette bourguignonneandouillette (à la) bourguignonne France
Andouillettes cut into 1 cm. slices, sautéed
in hot butter and lard until browned, fat
drained off, and andouillettes served with
melted well-seasoned snail butter.

andouillette de Savoieandouillette de Savoie France An
andouillette containing pork chitterlings,
tripe and calf mesentery flavoured with
cumin

andouillette de Troyes

andouillette de Troyes France An
andouillette containing calf mesentery,
udder, egg yolks, shallots, parsley, seasoning
and nutmeg, moistened with white wine
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andouillette fine de porcandouillette fine de porc France Calf
mesentery and lean bacon cut in pieces,
simmered in stock with herbs and an onion
clouté for 2 hours, removed, coarsely
chopped and combined with the strained
reduced cooking liquor, egg yolks and
chopped shallots, mushrooms and parsley,
sweated in lard, filled into casings and tied to
form small sausages. May be brined and/or
smoked before simmering in a bouillon.

andouille vigneronneandouille vigneronne France Soaked haricot
beans put in a casserole with diced fat bacon
and pork rind, carrots, onions, a bouquet
garni and seasoning, covered with water and
boiled with some wine for an hour, a
previously cooked pork andouille added and
the whole braised in the oven for 2 hours.
The meat and beans are served separately.

ànec amb napsànec amb naps Catalonia Duck with turnips
añejoañejo 1. Mexico A cheese made from cows’ or

goats’ milk, well matured with a strong salty
flavour 2. Spain Meat from 14 to 15 month
old beef cattle

anellianelli Italy Rings of pasta cut from a tube
about 1 cm. in diameter.

anellinianellini Italy Tiny pasta rings used for soup, a
smaller version of anelli

anémona de maranémona de mar Spain Sea anemone
anémone de meranémone de mer France Sea anemone
anemone di mareanemone di mare Italy Sea anemone
anethaneth France Dill
Anethum graveolens Botanical name Dill
Anethum sowa Botanical name Indian dill
anetoaneto Italy Dill
aneurinaneurin See vitamin B1
ange de merange de mer France Angel fish
angel cakeangel cake United States A fat-and-egg-yolk-

free light sponge made by folding very low
gluten cake flour sieved with cream of tartar
and caster sugar into stiffly beaten egg
whites. Usually baked in a ring mould. Also
called angel food cake

angel fishangel fish A type of shark, Squatina squatina,
with large pectoral fins which can be treated
as skate wings. The tail is also thick and
meaty with a few soft flexible bones. Also
called angel shark, fiddle fish

angel flake coconutangel flake coconut A much wider cut of
desiccated coconut like large flakes

angel food cakeangel food cake See angel cake
angelicaangelica A tall parsley-like plant, Angelica

archangelica or A. officinalis. The blanched,
peeled and boiled stalks and leaf ribs are
candied for use as a decoration.

Angelica archangelica Botanical name
Angelica

Angelica officinalis Botanical name
Angelica

Angelica sinensis Botanical name Dang gui.
Also called Chinese angelica

angéliqueangélique France Angelica
angelitter Schnüssangelitter Schnüss Germany A soup made

from bacon, young beans and milk
angelotangelot France Angel fish
angeloteangelote Spain Angel fish
angel’s fartsangel’s farts See fritole di lino
angel’s hairangel’s hair A very fine and thin noodle

wrapped in skeins like wool. Also called
vermicellini

angel sharkangel shark See angel fish
angels on horsebackangels on horseback A savoury consisting of

oysters wrapped in streaky bacon, grilled
and served on buttered toast

anges à chevalanges à cheval France Angels on horseback
angevine, à l’angevine, à l’ France In the Anjou style, i.e.

with the addition of local wine
anghitianghiti South Asia A charcoal-burning brazier

rather like a modern barbecue
angkakangkak Philippines Dried and ground rice

which has been coloured red/purple by
fermentation with Monascus purpureus.
Used to colour and flavour foods prepared
from fish and cheese and to produce red rice
wine.

anglaise, à l’anglaise, à l’ France In the English style, i.e.
plain-cooked or, if deep-fried, coated with
flour, egg and breadcrumbs (i.e. panéed)

anglaise, fish à l’anglaise, fish à l’ Fillets of fish, panéed,
deep-fried at 185°C, drained and garnished
with lemon wedges and a sprig of parsley
and served with tartare sauce

anglaise, sauceanglaise, sauce England, France Crème à
l’Anglaise

anglaise, sauce à l’anglaise, sauce à l’ France Egg custard
sauce

angled loofahangled loofah The fruit of a climbing vine,
Luffa acutangula, which grows to 3 m. It has
a dull green skin with 10 longitudinal ridges
and is harvested at up to 50 cm. It is slightly
bitter and has a similar taste and texture to
okra. It is peeled before use and may be
steamed, fried or braised. See also loofah,
club gourd. Also called Chinese okra, ridged
gourd, ridged melon, pleated squash, angled
luffa

angler fishangler fish United States Monkfish
Anglesey cakeAnglesey cake Wales Flour, butter, sugar and

eggs (3:2:2:1) with 4 tbsp of baking powder
per kg of flour and a little dried vine fruit are
combined by the rubbing-in method and
brought together with a little milk to form a
stiff paste, then baked at 190°C in thinnish
layers for 30 to 40 minutes. Each cake is
sliced in half and eaten hot as a jam
sandwich.
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Anglesey eggsAnglesey eggs Wales Hard-boiled eggs
mixed with cooked leeks and potatoes in a
cheese sauce

angolaangola Spain Sour milk
angoori pethaangoori petha South Asia A petha made with

small green pumpkins the size of large
grapes

anguiddaanguidda Italy Eel (Sicily)
anguilaanguila Spain Eel
anguila ahumadaanguila ahumada Spain Smoked eel
anguillaanguilla Italy Eel
anguilla alla fiorentinaanguilla alla fiorentina Italy Eels rolled in

seasoned breadcrumbs and baked
anguilla alla grigliaanguilla alla griglia Italy Boned eels, cut in

10 cm pieces, seasoned, floured, oiled and
grilled over charcoal until slightly charred

anguilla alla marinaraanguilla alla marinara Italy Eel in vinegar
sauce

anguilla alla venezianaanguilla alla veneziana Italy Eel with tuna
and lemon sauce

anguilla argentinaanguilla argentina Italy A silvery coloured
eel, Anguilla anguilla

anguilla giallaanguilla gialla Italy The common eel
anguilla in carpioneanguilla in carpione Italy A hors d’oeuvre of

pieces of eel. salted and oiled, grilled over
charcoal until cooked and marinated in a
mixture of oil, vinegar, bay leaves, garlic and
seasoning for a minimum of 24 hours.

anguilla in teglia al piselloanguilla in teglia al pisello Italy Fried eel
with tomato sauce and peas

anguilleanguille France Eel
anguille à la Beaucaireanguille à la Beaucaire France Skinned

boned eel stuffed with whiting and chopped
mushroom forcemeat, sewn up, formed into
an oval, then braised in white wine with
chopped shallots, mushrooms, glazed
button onions and brandy. Served from the
cooking dish.

anguille à la ménagèreanguille à la ménagère France Cleaned and
skinned eel cut into 8 cm. pieces, incised on
each side, seasoned, grilled and served with
a border of gherkins, accompanied with
softened parsley butter mixed with a small
amount of prepared mustard.

anguille à la meunièreanguille à la meunière France Cleaned and
skinned eels, cut in pieces, passed through
seasoned flour, shallow-fried in butter, and
finished with beurre noisette

anguille à la romaineanguille à la romaine France Cleaned and
skinned eels cut into 5 cm pieces, stiffened
in hot butter then stewed gently with peas,
shredded lettuce and white wine, thickened
with beurre manié and served immediately

anguille à la rouennaiseanguille à la rouennaise France A cleaned
and skinned eel is incised both sides, formed
into a ring and poached with a mirepoix of
aromatic vegetables. When cooked, it is
glazed by basting with the cooking liquor. It

is served with a centre garnish of
mushrooms, poached oysters and poached
soft roe, the garnish being coated with
strained cooking liquor thickened with sauce
espagnole, and the whole surrounded with
shallow-fried smelts.

anguille à la tartareanguille à la tartare France Cleaned and
skinned eel either whole or in portions,
poached in white wine court bouillon,
drained, panéed, deep-fried, garnished with
fried parsley and gherkins and served with
tartare sauce

anguille à l’escabècheanguille à l’escabèche France Pickled eel,
fried in oil then cooled in aspic jelly

anguille au vertanguille au vert France Cleaned and skinned
eels cut into 5 cm. pieces, placed on a bed
of garden herbs (sorrel, nettle tops, parsley,
salad burnet, sage, savory, chervil and
tarragon) and butter; cooked until the flesh
stiffens, then white wine, seasoning, and
sage added; when cooking complete, liquor
thickened with egg yolk and finished with
lemon juice. Usually served cold.

anguille au vert à la flamandeanguille au vert à la flamande France
Cleaned and skinned eels cut into 5 cm
pieces, cooked in butter until flesh stiffens,
then further cooked in beer and seasoning;
towards the end of cooking chopped garden
herbs (as in anguille au vert) added, and
liquor thickened with arrowroot. Usually
served cold.

anguille au vin blanc et paprikaanguille au vin blanc et paprika France
Cleaned eels cut into 8 cm. pieces, placed in
a shallow pan with sliced onions, a bouquet
garni, garlic, seasoning, white wine and
paprika, boiled, flamed with brandy, covered
and cooked, then cooled in cooking liquor.
The eel pieces are finally skinned, the fillets
detached and covered with defatted and
thickened cooking liquor.

anguille benoîtonanguille benoîton France Boned, skinned
and filleted eel, cut into 10 cm. thin slices,
twisted into spirals, passed through
seasoned flour, deep-fried and piled up with
fried parsley. Accompanied with a strained
reduced red wine sauce made with shallots,
parsley stalks and eel trimmings, thickened
with butter.

anguille de meranguille de mer France Conger eel
anguille en mateloteanguille en matelote France Cleaned

skinned eel is cut in pieces, boiled with red
or white wine, sliced onions, bouquet garni,
garlic, and seasoning, flamed with brandy
and cooked until done in a tightly closed pan.
The cooking liquor is strained and, if white,
reduced and thickened with a fish velouté
and garnished with button onions, crayfish
and croûtons (marinière); if red, it is
thickened with beurre manié and garnished
with crayfish and croûtons.
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anguille friteanguille frite France Fried eel. Small skinned
eels, incised both sides, folded into figures of
eight and skewered, deep-fried and
garnished with fried parsley.

anguille frite à l’anglaiseanguille frite à l’anglaise France Cleaned,
skinned, boned and filleted eel cut into thin
slices, marinated with seasoning, chopped
parsley, oil and lemon juice, panéed and
deep-fried, finished with anchovy butter and
served immediately accompanied with sauce
bâtarde

anguille fuméeanguille fumée France Smoked eel, served
with skin and bone removed and cut into
sections

anguille in salsaanguille in salsa Italy Small fried fish
marinated in vinegar

anguille pompadouranguille pompadour France Cleaned and
skinned eel, incised both sides, formed into
a ring, cooked in white wine court bouillon
and cooled in the cooking liquor; then
drained, dried, coated with a mixture of
Villeroi and Soubise sauce, panéed and
deep-fried until heated through and
browned. Served with fried parsley and
croquettes of pommes dauphine,
accompanied with tomato-flavoured
béarnaise sauce.

anguilletteanguillette France Small eel, a speciality of
the Basque country

anguriaanguria Italy Water melon
Angus fish soupAngus fish soup Scotland A soup made from

fresh haddock heads, boiled, skinned then
simmered with aromatic vegetables, turnips,
parsley and seasoning for 20 minutes,
strained onto a white roux and finished with
milk, thyme, chopped parsley and a liaison
of eggs and cream

Angus potatoesAngus potatoes Scotland A dish of baked
potatoes from which the cooked interiors
have been removed and mixed with flaked
Arbroath smokie flesh, butter, milk and
seasoning, before being returned to the
cases. These are then heated through in the
oven.

anhoanho Portugal Lamb
anhydrate, toanhydrate, to United States To dehydrate
aniceanice Italy Anice (NOTE: Semi di anice is

aniseed.)
Anice stellatoAnice stellato Italy Star anise
anicinianicini Italy Aniseed biscuits from Sardinia
anijsanijs Netherlands Anise
animelleanimelle Italy Sweetbreads
animelle con limone e capperianimelle con limone e capperi Italy

Poached calf’s sweetbreads, sliced,
seasoned and floured, sautéed in butter until
golden, mixed with capers and lemon juice
and served with the pan juices and chopped
parsley

animellesanimelles France Testicles, usually of oxen or
sheep, the latter also being known as sheep’s
fry. Prepared by scalding, skinning and
soaking in running water, then marinated
and deep-fried or treated as kidneys. Also
called frivolités

anisanis France, Philippines Aniseed
aniseanise A half-hardy annual umbelliferous

plant, Pimpinella anisum, related to the
plants which produce cumin, dill and fennel.
It grows erect or prostrate to about 45 cm.
The seeds are known as aniseed. The
flowers and fresh leaves may be used in
salads and as a garnish. The plant is
sometimes known as aniseed.

aniseedaniseed The aromatic, oval seeds of the anise
plant with a sweet liquorice-like flavour. Used
in cakes, for liqueurs and in Indian cookery
and as a general flavouring. First mentioned
in the written literature in 1500 BC by the
Egyptians. Also called anise

aniseed myrtleaniseed myrtle Australia The leaves of this
native myrtle, Backhousia anisata, have a
strong aniseed flavour with a eucalyptus
aftertaste. It is related to the lemon myrtle
and grows in the coastal rain forest. The
leaves are used either fresh or dried, whole
or ground in meat dishes, desserts and
baked goods. Since the essential oils are
volatile, it is usually added just before
service. The essential oil can be bought
separately.

anise fernanise fern Sweet cicely
anise pepperanise pepper A Chinese spice made from the

ground dried red berries of the feathery-
leaved prickly ash tree, Xanthoxylum
piperitum. It has a pronounced spicy-woody
smell and a numbing taste and is one of the
constituents of five-spice powder much used
in Chinese cooking. See also sansho. Also
called Sichuan pepper, Szechuan pepper,
Chinese pepper, Chinese aromatic pepper,
Japanese pepper, xanthoxylum, fagara

anithianithi South Asia Dill seed
anitraanitra Italy Duck
ankaanka Sweden Duck
ankeriasankerias Finland Eel
ankoanko Japan A sweet bean paste made from

adzuki beans, blanched and simmered for 1
to 1.5 hours until soft and passed though a
sieve into a little water. This water is removed
by squeezing in muslin, and the paste,
combined with sugar, equal in weight to the
original dried beans, and a little salt, is
worked over a low heat until glossy and thick.

annanasannanas South Asia Pineapple
annattoannatto A bright orange permitted food colour,

E160(b), made from the fruit pulp of a South
American tree, Bixa orellana, like bixin and
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norbixin. Must be acidified before use. Also
called anatto

annatto lardannatto lard Red coloured lard used in
Filipino cooking. Made by frying annatto
seeds in the lard then discarding them.

annatto seedannatto seed The seeds of the annatto fruits
of Bixa orellana, usually fried in oil or lard to
impart a subtle flavour and red colour to
food. After cooking the seeds are discarded.

annegatoannegato Italy Simmered in wine
annonaannona Custard apple
AnnotAnnot France A ewes’ or goats’ milk cheese

from Provence
anolinianolini Italy Small, half-circle-shaped, stuffed

pasta similar to ravioli. The stuffing always
contains meat and is often a well reduced
and sieved meat stew.

anonaanona Custard apple
Anona cherimolia Botanical name

Cherimoya
Anona diversifolia Botanical name Ilama
Anona muricata Botanical name Soursop
Anona purpurea Botanical name Soncoya
Anona reticulata Botanical name Bullock’s

heart
Anona spp. Botanical name Custard apples

and related fruits
Anona squamosa Botanical name Sweet sop
anoneanone France Custard apple
ansarinoansarino Spain Gosling
AnschovisAnschovis Germany Anchovy
AnsgarAnsgar Germany A milder variety of Tilsit

cheese made in the west of Germany
ansjosansjos Norway Anchovy
ansjovisansjovis Netherlands, Sweden Anchovy
anthocyaninanthocyanin, anthocyan A glucoside plant

pigment extracted from grape skins which is
red in acid and blue in alkaline conditions. It
forms coloured complexes with metals e.g.
grey with iron, green with aluminium and
blue with tin, hence the off colours in e.g.
canned pears where its reaction with tin
gives the pears a pink colour. See also E163

anthoxanthananthoxanthan A colouring compound in
potatoes and onions which is colourless in
acid and yellow in alkaline conditions

Anthriscus cerefolium Botanical name
Chervil

antibioticsantibiotics Chemicals produced by various
moulds which can kill or prevent the growth
of microorganisms. As they are often
incorporated in animal feeds, residues may
occur in the milk or flesh of the animal. The
limits of these residues are strictly controlled
as continuous ingestion could develop
antibiotic-resistant microorganisms in the
human gut.

antiboise, à l’antiboise, à l’ France In the Antibes style, i.e.
garnished with garlic, cheese and sometimes
sardines

antica, all’antica, all’ Italy In the old-fashioned, classic
style

anticaking agentanticaking agent A compound added to
powdered foods to prevent their particles
sticking together. E numbers 530 to 578 are
anticaking agents.

anticuchosanticuchos South America Kebabs made
from marinated ox hearts brushed with a hot
chilli sauce and grilled. Common in Peru.

antimycoticantimycotic Referring to the action of
compounds which kill, slow down or prevent
the growth of moulds, e.g. calcium
propionate

antin, fish d’antin, fish d’ Poached white fish in a sauce.
See also bréval, fish

antioxidantantioxidant A chemical compound of
synthetic or natural origin which retards the
rate of reaction of the oxygen in the air with
foods, thus slowing down the development of
off flavours in fats and the colouring of cut
fruit, etc. E numbers 300 to 321. Typical
examples are vitamin E (from soya beans),
vitamin C (from citrus fruit or made
synthetically), BHT (butylated
hydroxytoluene), BHA (butylated
hydroxyanisole) and propyl gallate. The last
three are synthetic.

antipasti almagroantipasti almagro Italy Seafood salad
antipasti assortitiantipasti assortiti Italy Mixed antipasti of

ham, salami, anchovies, olives, fruit, etc.
antipastoantipasto Italy Starter, hors d’oeuvre, first

course of a meal (NOTE: The plural is
antipasti.)

antipasto alla genoveseantipasto alla genovese Italy Young broad
beans with sausage

antispattering agentantispattering agent A compound such as
lecithin which, when added to fat, prevents
spattering due to water droplets

antistaling agentantistaling agent A compound such as
sucrose stearate or glycerol which apparently
slows down the staling of baked goods by
softening the crumb of the bread

antojitosantojitos Mexico Small portions of classical
Mexican dishes served as snack food for
street eating or as appetizers or starters
(NOTE: Literally ‘what you fancy’.)

añuañu A South American knobbly yellow tuber
from a perennial climbing plant. See also
ysaño

anversoise, à l’anversoise, à l’ France In the Antwerp
(Anvers) style, i.e. garnished with hop shoots
in cream

anxoveanxove Catalonia Anchovy
Anzac biscuitsAnzac biscuits Australia Biscuits made with

rolled oats, self-raising flour, sugar, butter
and golden syrup (2:2:2:2:1) and a little
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bicarbonate of soda dissolved in water. All
the ingredients are melted together,
sometimes with dessicated coconut added.

AOCAOC See appellation d’origine contrôlée
aojisoaojiso Japan See green shiso
aoleaole Italy A fresh water fish
aonegiaonegi Japan Spring onions
aonoriaonori Japan Green flaked or shredded nori

used as a seasoning
aoshisoaoshiso Japan See green shiso
aotogarashiaotogarashi Japan A small green hot pepper
aoyagiaoyagi Japan 1. A round clam used raw or

lightly cooked for sushi 2. A large clam,
Mactra chinensis, about 4 cm by 8 cm and 5
cm thick, used throughout Japan for
sashimi, sunomono and kakiage. Also called
bakagai

aoyoseaoyose Japan A natural green food colouring
extracted from spinach leaves

apaz onionapaz onion United States An edible, small
wild onion

apeeapee United States A biscuit (cookie) whose
distinguishing feature is the use of sour
cream in the batter (NOTE: The biscuit is
named from the initials of its creator, Ann
Page.)

apelsinapelsin Sweden Orange, the fruit
apemapem West Africa The Ghanaian name for

baby plantain
aperitifaperitif An alcoholic drink taken before a

meal
ApfelApfel Germany Apple
ApfelbettelmannApfelbettelmann Germany Chopped, peeled

and cored apples, well sprinkled with sugar,
layered alternately in an ovenproof dish with
a mixture of fine pumpernickel crumbs,
sugar, butter and chopped nuts (3:3:2:1)
flavoured with cinnamon and lemon zest,
starting and finishing with a breadcrumb
mixture layer, topped with butter and baked
at 175°C until apples are soft

ApfelbröisiApfelbröisi Germany A bread pudding
containing apples

ApfelkaltschaleApfelkaltschale Germany As
Ananaskaltschale, but with cooked apples
rubbed through the strainer and garnished
with diced apples and sultanas simmered in
a light syrup

ApfelkrenApfelkren Austria Apple and horseradish
sauce made from cooking apples simmered
with sugar and lemon juice, mashed and
mixed with shredded horseradish from the
outer part of the root. Served with Viennese
boiled beef (Tafelspitz).

ApfelkuchenApfelkuchen Germany An open apple tart
made with a slightly sweetened pastry
flavoured with lemon zest and brought
together with egg yolks. The base is coated

with breadcrumbs mixed with melted butter,
followed by sliced cooking apples and
topped with currants soaked in rum. This is
baked at 175°C for 10 minutes, then filled
with a sweetened egg custard made with
cream, sprinkled with sugar and butter and
baked until the custard is set and browned.

ApfelmusApfelmus Germany Stewed apple
ApfelpfannkuchenApfelpfannkuchen Germany A pancake with

an apple filling
ApfelschmarrenApfelschmarren Austria Pancake batter

mixed with diced apple, cooked (about 1 cm
thick) until brown on both sides, broken up
and sprinkled with caster sugar

ApfelschnitzeApfelschnitze Germany Apple fritter
ApfelsineApfelsine Germany Orange, the fruit
ApfelstrudelApfelstrudel Austria Strudel (filo) pastry rolled

around a mixture of chopped raw cooking
apples, sultanas, caster sugar and chopped
nuts, sealed and baked. The pastry may be
covered on the inside with grated nuts or
fried dry white breadcrumbs. Also called
apple strudel

ApfeltorteApfeltorte Germany Apple cake
apielsiny v romye z pryanostyamiapielsiny v romye z pryanostyami Russia

Oranges with spiced rum. Peeled, depithed
and sliced oranges, marinated and served in
a sugar syrup flavoured with cloves and rum.

apioapio 1. Arracacha 2. Spain Celery
apio-naboapio-nabo Spain Celeriac
Apios tuberosa Botanical name Arracacha
Apium graveolens Botanical name Wild

celery
Apium graveolens var. dulce Botanical

name Celery
Apium graveolens var. rapaceum Botanical

name Celeriac
apogapog Philippines Lime (calcium hydroxide)
à pointà point France Medium rare, a degree of

cooking meat or fish so that protein at the
centre of the piece is coagulated but not
discoloured or hardened

aponapon West Africa The kernels of the wild
mango tree used, crushed, as a thickener.
See also ogbono

appaappa South Asia, Sri Lanka Soft spongy
breads made from a ground rice, rice flour
and coconut milk batter or dough, raised
using the fermenting sap of the coconut
palm (although yeast may be substituted)
and cooked in small, greased and covered
wok-like pans. Eaten for breakfast. See also
string hoppers

apparecchiatoapparecchiato Italy 1. Prepared. Used of
food. 2. Laid. Used of the table.

appareilappareil France Food mixture or items for
preparing a dish, e.g. appareil à crêpes
‘pancake batter’

appelappel Netherlands Apple
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appelbeignetappelbeignet Netherlands Apple fritter
äppel-fläskäppel-fläsk Sweden Panéed strips of

derinded pork belly, fried until brown,
layered in a casserole with sweated sliced
onions and raw, cored but unpeeled, slices
of apple, seasoned, moistened with pan
juices and water, and simmered with a lid on
for 30 minutes. Served with boiled potatoes.

appellation d’origineappellation d’origine France The French
certificate of origin for foodstuffs, especially
wine and cheese. There are only 27 French
cheeses entitled to this certificate. See also
cheese certification (NOTE: Literally ‘label of
origin’.)

appellation d’origine contrôléeappellation d’origine contrôlée France The
French designation that a wine or cheese
has an appellation d’origine which
guarantees the origin of the grapes and the
yield. Also called AOC

appelmoesappelmoes Netherlands Apple sauce
äppelmosäppelmos Sweden Apple sauce
appelsiiniappelsiini Finland Orange, the fruit
appelsinappelsin Denmark, Norway Orange, the fruit
appeltaartappeltaart Netherlands Apple cake
AppenzellAppenzell Switzerland Appenzeller
AppenzellerAppenzeller Switzerland A strong, slightly

bitter, semi-hard, scalded-curd cheese
made from whole cows’ milk. It is cast in
large rounds (6 to 8 kg), and matured in
brine with wine and spices for 3 to 6 months
to give it its characteristic flavour. It contains
43% water, 28% fat and 26% protein. Also
called Appenzell

AppenzellerliAppenzellerli Switzerland A spiced sausage
from Appenzell. See also Knackerli

appertizationappertization The term for the heat-
processing of foods at temperatures above
120°C, in particular, retorting and high
temperature short time (HTST) processing.
This process does not guarantee complete
sterility but any spores present should be
non-pathogenic and unable to grow in the
processed food environment.

appertize, toappertize, to To subject to heat treatment by
retorting (121°C) or high temperature short
time (HTST) processing (132°C and above)

appetiteappetite The desire for food evoked by hunger
and the taste, smell or appearance of various
foodstuffs

appetitostappetitost Denmark A sour buttermilk cheese
appetizerappetizer A general name given to small

items of food served before or at the
beginning of a meal or at cocktail parties

appleapple The fruit of the apple tree, Malus
sylvestris var. domestica, which requires cool
winters to fruit. There are thousands of
varieties but only about fifty are commercially
available. Dessert varieties are sweetish,
sometimes combined with acid, used for

eating raw, and, since they keep their shape
on cooking, also used for tarts and in other
cases where the shape of the cut fruit is
important. Cooking varieties are generally
acid and become soft and mushy when
boiled, stewed or baked.

äppleäpple Sweden Apple
apple amberapple amber England An 18th-century dish

consisting of peeled chopped apples boiled
in water with sugar, lemon juice and lemon
zest. After cooking the apples are mixed with
whole beaten eggs and baked in the oven
with a puff pastry cover.

apple amber puddingapple amber pudding England A shortcrust
pastry case filled with a sweetened apple
purée mixed with lemon juice and lemon
zest, topped with meringue and baked

apple bananaapple banana The small sweet fruit of a
tropical herb of the genus Musa with a
flavour similar to a mixture of pineapple and
apple

appleberryappleberry Australia The green/yellow fruit of
a creeper, Billardiera cymosa and B.
scandiens. It is cylindrical, about 2–3 cm
long, and has a fuzzy skin containing
numerous seeds dispersed through the
pulpy flesh. The ripe fruits which fall off the
creeper have a mild aniseed flavour and can
be eaten fresh or used in sauces and baked
desserts.

apple breadapple bread England A Derbyshire bread
made from dough kneaded with sweetened
apple purée prior to proving

apple brown Bettyapple brown Betty United States Stewed
apple layered with toasted butter-soaked
cake crumbs

apple butterapple butter See apple cheese
apple cakeapple cake See Norfolk apple cake
apple charlotteapple charlotte A dessert made from apples

cooked in butter and sugar flavoured with
grated lemon zest and ground cinnamon,
placed in a mould lined with stale bread
soaked in melted butter or with browned
bread crumbs, covered in same, baked in
the oven and served with apricot or custard
sauce

apple cheeseapple cheese England Whole apples cut so
as to break open the pips, cooked until soft
in cider, passed through a coarse sieve to
allow the pip kernels to pass through, then
cooked with an equal amount of sugar and a
clove until of coating consistency. Also called
apple butter

apple corerapple corer The tube-shaped implement
used to remove the core from apples

apple cream bunapple cream bun England A large choux
pastry spherical bun filled with whipped
cream into which slices of apple poached in
syrup have been folded
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apple crumbleapple crumble Apples, prepared as for apple
charlotte, with a crumble topping baked in
the oven

apple cucumberapple cucumber A distinctive variety of
almost spherical cucumber, up to the size of
an orange

apple curdapple curd A fruit curd flavoured with puréed
unsweetened apples, lemon juice and lemon
zest

apple dumplingapple dumpling Cored apples filled with a
mixture of butter, caster sugar and possibly
dried fruit, cinnamon, etc., are enclosed in
short pastry. The tops are decorated and
egg-washed. The pastry is pierced and the
dumplings are baked in a hot oven for 15
minutes.

apple flanapple flan The base of a cooked flan case is
covered with apples cooked as for apple
charlotte and finished in a variety of ways e.g.
by being covered with other fruits, nuts or a
purée or mousse of candied chestnuts, by
being glazed either with apricot syrup or
melted redcurrant jelly, or by being covered
with meringue or dredged with icing sugar.
(In the latter two cases, the flan is cooked in
the oven to brown.).

apple frittersapple fritters As for apricot fritters but
substituting peeled, cored and sliced apple

apple frushieapple frushie Scotland A plate pie made with
shortcrust pastry and a lattice top. For the
filling cooking apples are peeled, cored and
sliced and laid evenly over the base,
sprinkled with rose water and covered evenly
with honey. The pie is baked at 200°C for 25
to 30 minutes, dredged with caster sugar
and served hot with cream.

apple hedgehogapple hedgehog England An old Dorset
dessert of peeled and cored apples which
are cooked in a pan with three quarters of
their weight in sugar and a little water until
the sugar forms caramel. They are then
poured into a buttered mould, turned out
and, when set, stuck with almond flakes and
served with cream or custard.

apple mayonnaiseapple mayonnaise Scandinavia Equal
quantities of mayonnaise and slightly
sweetened apple purée flavoured with
horseradish sauce

applemintapplemint One of the common culinary
varieties of mint, Mentha suaveolens, with
hairy apple-scented bright green leaves,
used for making mint sauce, mint jelly,
stuffings, salads, etc. and as a general
flavouring herb. Also called Egyptian mint

äpplenäpplen Sweden Apples
apple of the Orientapple of the Orient Persimmon
apple pandowdyapple pandowdy United States An apple pie

made in a dish with spiced sliced apples,
covered in a pastry crust

apple puddingapple pudding A suet-pastry-lined basin filled
with sliced apples mixed with sugar, ground
cinnamon, grated lemon zest, sealed with
more suet pastry, covered with a cloth or lid
and steamed or boiled for approximately 2
hours

apple sauceapple sauce Peeled, cored and chopped
apples, sweated in butter and a little water,
possibly with ground cinnamon and then
sieved, liquidized or whisked to a smooth
sauce

apple sauce cakeapple sauce cake 1. England A Somerset
cake made from a spiced cake mixture using
brown sugar to which unsweetened apple
sauce is added prior to folding in the flour,
spices, salt and dried fruit. Topped with
vanilla butter icing. Also called Somerset
apple cake 2. United States A cake
containing mixed dried fruit, nuts and apple
sauce

apple schnitzapple schnitz United States Dried apple
slices used in Pennsylvanian cooking
originated by German immigrants

apple slimapple slim Ireland A griddle-cooked double-
crust apple tart

apple snowapple snow Apple pulp or purée mixed with
meringue

apple soupapple soup England Chopped whole apples
simmered in mutton broth passed through a
strainer and seasoned with ginger and salt.
May be reheated with pearl barley until the
barley is soft.

apple strudelapple strudel See Apfelstrudel
apple turnoverapple turnover Rounds of 3 mm puff pastry,

egg-washed, one half of each round heaped
with a mixture of finely sliced apples, sugar
and cinnamon, other half folded over and
sealed, egg-washed, baked and glazed with
icing sugar just before finishing

ApplewoodApplewood England A medium-flavoured
Cheddar cheese from Somerset, flavoured
with an extract of applewood smoke or
smoked over applewood and coated with
paprika

aprapransaaprapransa West Africa A thick palm nut stew
from Ghana containing cooked cow peas,
palm butter or peanut butter, tomatoes,
toasted maize flour and lemon juice. Usually
served on special occasions with smoked
herrings.

apricotapricot A round, orange-coloured fruit with a
rich aromatic flavour from a tree, Prunus
armeniaca, of the plum family. Suitable for
stewing, for sorbets and for jam-making;
often preserved by drying.

apricot flanapricot flan Flan ring lined with sugar paste,
pierced, sugared, filled with neatly arranged
half apricots, sugared, baked at 210°C, ring
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removed, rebaked and glazed as for apple
flan

apricot frittersapricot fritters Firm but not overripe halved
apricots, sprinkled with sugar and
macerated with kirsch, brandy or rum, dried,
dipped in batter and deep-fried, drained,
dredged with icing sugar and glazed

apricot glazeapricot glaze Sugar syrup boiled to 115°C,
mixed with approximately half its quantity of
apricot purée, reboiled to 110°C and sieved

apricot ice creamapricot ice cream Bombe andalouse
apricot kernelapricot kernel The small flat kernels of the

apricot stone which must be blanched in
boiling water and dried in a warm oven to
detoxify them. Used in Chinese cooking. Also
called Chinese almond

apricot marmaladeapricot marmalade See apricot glaze
apricot sauceapricot sauce Apricot jam boiled with water

and lemon juice, thickened as required with
corn flour and strained. Alternatively, very
ripe or drained stewed apricots sieved and
thinned with sugar syrup (28°Be, 1.1 kg
sugar per litre water) and reduced to a
coating consistency.

apricot stuffingapricot stuffing United Kingdom Roughly
chopped destoned apricots mixed with an
equal quantity of fine white breadcrumbs
seasoned and moistened with water if
required. Used for stuffing hams before they
are covered in pastry.

aprikosaprikos Sweden Apricot
aprikoseaprikose Denmark, Norway Apricot
AprikoseAprikose Germany Apricot
AprikosenkaltschaleAprikosenkaltschale Germany As Ananas

Kaltschale but with ripe apricots and ground,
skinned apricot kernels pushed through the
strainer and garnished with slices of skinned
destoned apricots

aprikos och appel soppaaprikos och appel soppa Scandinavia
Apricot and apple soup consisting of apricots
(fresh or reconstituted dried), cooking
apples, celery, parsley and bay leaf,
simmered in a light stock, celery and herbs
discarded, the whole then liquidized or
passed through a sieve, cream added and
garnished with toasted almonds

apu lapuapu lapu Philippines Garoupa, the fish
apulidapulid Philippines Water chestnut
ap yeung cheungap yeung cheung China A sausage from

Hong Kong containing lean and fat pork,
preserved duck livers, sugar, soya sauce and
rice wine

Arabica coffeeArabica coffee A type of coffee from the bush
Coffea arabica, with a finer flavour than the
higher yielding robusta varieties

arachidearachide France, Italy Peanut
arachidonic acidarachidonic acid A polyunsaturated fatty

acid which cannot be synthesized by the
human body and is therefore one of the

essential fatty acids (EFA’s). It is found in egg
yolks and fish oils. Its lack in infant milk
formulae is thought to cause retarded brain
development in new born infants. Also called
AA

Arachis hypogaea Botanical name The
groundnut plant whose seed pods, which
grow underground, are the source of
peanuts

arachis oilarachis oil Peanut oil
AragackijAragackij A round, scalded-curd, semi-hard,

slicing cheese from Armenia made with
ewes’ and goats’ milk matured for 2 months
and with a thin dark bluish rind. Contains
40% water, 30% fat and 25% water.

AragónAragón Spain A semi-hard, firm cheese made
with goats’ and/or ewes’ milk curdled with
rennet, shaped into cones, dry-salted and
the firm paste containing a few holes ripened
for 1 week. Also called Tronchón

aragostaaragosta Italy Lobster (NOTE: Also used of
langouste, rock lobster, spiny lobster,
crayfish and most species of the genus
Palinurus.)

aragosta alla fra diavoloaragosta alla fra diavolo Italy Lobster baked
with a spicy tomato sauce

aragosta alla griglia con burroaragosta alla griglia con burro Italy Grilled
lobster with melted butter

aragosta americanaaragosta americana Italy Florida lobster
aragosta atlanticaaragosta atlantica Italy Large pink spiny

lobster of the genus Palinurus
aragosta bollitaaragosta bollita Italy Cold boiled lobster

served with a vegetable salad
aragosta mediterraneaaragosta mediterranea Italy Spiny lobster
araignée de meraraignée de mer France Spider crab
AralarAralar A smoked ewes’ milk cheese from the

Basque country. See also Idiazabal
aramearame Japan A brown variety of seaweed from

Japan, Eisenia bicyclis, which is similar to
wakame. It is dried, cut into strips and used
as a vegetable, in soup or for flavouring. Also
called sea oak

arance caramellatearance caramellate Italy A dessert of peeled,
depithed and sliced oranges coated with
sugar syrup and decorated with caramelized
orange peel

aranciaarancia Italy Orange, the fruit
arancia cardinalearancia cardinale Italy Peeled and

segmented oranges dressed with salt and
olive oil

aranciniarancini Italy Croquettes made of savoury rice
with butter and saffron wrapped around a
filling e.g. meat and tomatoes, chicken liver
and tomatoes, mozzarella cheese and
tomatoes or ham and peas, and then fried

arancio amaroarancio amaro Italy Seville orange
arándanoarándano Spain Bilberry
arándano agrioarándano agrio Spain Cranberry
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aranygaluskaaranygaluska Hungary A sweet dumpling
ararutaararuta Arrowroot
Araucaria A genus of pine trees which are the

source of pine nuts
arawaraw West Africa A type of couscous made

from millet. See also karaw
arbiarbi Malaysia, South Asia Yam
arborio ricearborio rice A medium-grain, superfino,

pearly rice grown in northern Italy, used in
Italian cooking and for making risotto. It
cooks in 20 minutes and absorbs five times
its weight of liquid. Starch is released during
cooking and makes the grains creamy.

Arbroath filletArbroath fillet See Arbroath smokie
Arbroath smokieArbroath smokie Scotland The original

gutted, deheaded haddock or whiting, salted
for 2 hours, hot smoked in less than an hour
over oak and about 250 g in weight. Can be
eaten cold or hot and does not need
recooking. Also called Arbroath fillet

Arbroath-style lobsterArbroath-style lobster Scotland A dish of
sliced, precooked lobster flesh, mussels and
shrimps cooked in butter. These are bound
with a reduced wine- and velouté-based
sauce, seasoned, flavoured with lemon juice,
placed in lobster shells lined with fried
mushroom slices, covered with sauce and
grated cheese, then glazed and garnished
with parsley, anchovies and poached turned
mushrooms.

arbutusarbutus The fruit of the strawberry tree,
Arbutus unedo, used in preserves and to
make an alcoholic drink. Not suitable for
dessert purposes.

Arbutus unedo Botanical name Arbutus
arbuzarbuz Russia Watermelon
arca di noearca di noe Italy A small shell fish
archangels on horsebackarchangels on horseback United Kingdom

As angels on horseback but substituting
scallops for oysters

ArchestratusArchestratus The Greek author of the oldest
surviving cookbook, ‘The Life of Luxury’,
dating from 300 BC

archiduc, à l’archiduc, à l’ France In the Archduke’s style,
i.e. coated with a paprika-flavoured white
sauce

archimedearchimede A pasta shape. See also fusilli
arctic chararctic char A type of trout, Salvelinus alpinus,

found in both fresh and sea water in the
northern hemisphere. It is better tasting than
trout and is best simply baked and served
with butter. See also potted char

Arctium lappa Botanical name Burdock
Arctostaphylos uva-ursi Botanical name

Bearberry
ard bhoonaard bhoona South Asia A dry pot roast

employing butter only. The meat is first
seared then placed in a heavy casserole with
a tight-fitting lid with enough butter to cover

the meat. Cooking is completed in the oven
and more butter is added at intervals.
Particularly suitable for white meats.

ardennaise, à l’ardennaise, à l’ France In the Ardennes
style, i.e. including juniper berries

Ardennes hamArdennes ham A high-quality cured Belgian
ham ranked alongside Parma, York and
Bayonne hams. Eaten raw.

ardillaardilla Spain Squirrel
ardisone riceardisone rice Italy A moderately priced semi-

fino oval and slightly sticky rice suitable for
minestrone

Areca catechu Botanical name Betel nut
palm

areca nutareca nut Betel nut
areganatoareganato Italy With oregano
ArekanussArekanuss Germany Betel nut
Arenga pinnata Botanical name Sugar palm
Arenga sacchifera Botanical name Sugar

palm
arenquearenque Spain Herring
arenque en escabechearenque en escabeche Spain Pickled

herring
arepaarepa Central America A common street food

on Margarita island, Venezuela, made from
white corn meal, salt and water to form a soft
moist dough. This can be deep-fried in small
balls stuffed with cheese, meat, fish or
beans, or formed into 2.5 cm thick patties
and fried on an unoiled griddle until crusted
on either side, then finished in the oven at
180°C for about 20 minutes until hollow.
When hollow, they are served hot with butter
or jam.

arequipearequipe South America A dessert made from
a caramelized milk and sugar mixture, best
made by boiling a tin of sweetened
condensed milk for 2 hours. Also called doce
de leite, dulce de leche, cajeta de celaya,
manjar blanco, natillas piuranas (NOTE: This
dessert was quite common in the UK during
World War II. Its name derives either from the
Peruvian town of Arequipa or from arequipe,
the Andalusian word for rice pudding.)

arêtearête France Fish bone
arganargan North Africa The plum-sized fruit of the

argan tree, Arganta sideroxylon, which grows
in the south of Morocco. These fruits are
pressed for a highly prized oil, which can be
used for cooking, but is more often used in
the way that Westerners would use the finest
olive oil. See also amalu

argenteuil, à l’argenteuil, à l’ France In the Argenteuil style,
i.e. garnished with asparagus

argentinaargentina Italy Argentine, a small fish similar
to a sardine

argentineargentine A small silvery fish similar in
appearance to a sardine or a smelt but from
a different family. The three varieties of
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commerce are the lesser, the larger and the
deep sea argentine, which latter comes from
Japan. They may be grilled or fried.

Argentinian jujubeArgentinian jujube A species of jujube which
is used for the Bolivian drink chicha. Also
called mistol jujube

argininearginine One of the non-essential amino acids
arhararhar South Asia Pigeon peas
arhrotarhrot South Asia Walnut
ariégeoise, à l’ariégeoise, à l’ France In the Ariège style, i.e.

containing salt pork, kidney beans, cabbage
and potatoes

arigustaarigusta Italy Crawfish, crayfish
aringaaringa Italy Herring (NOTE: The plural is

aringhe.)
aringa alla casalingaaringa alla casalinga Italy A hors d’oeuvre of

sliced pickled herrings mixed with slices of
salad onions, cooking apples and boiled
waxy potatoes, bound with cream and
chopped parsley

aringhearinghe Italy Herrings
arisi poriarisi pori South Asia Puffed rice
aristaarista Italy Loin of pork
arkshellarkshell Cockle
arlésienne, à l’arlésienne, à l’ France In the Arles style, i.e.

garnished with 1-cm-thick aubergine slices
seasoned, floured and fried in oil, onion rings
floured and deep-fried and peeled tomatoes
sautéed in butter

Arles salamiArles salami A variety of French salami
ArmadaArmada Spain A semi-hard, sharp-tasting

cheese made from cows’ colostrum and
matured for two months. Also called
Calostro, Sobado

armadillo sausagearmadillo sausage United States A Texan
speciality sausage made from 4 parts
armadillo meat to 1 part breadcrumbs
flavoured with allspice, sage, crushed black
peppercorns and salt

armagnacarmagnac France A brandy from the
Southern Bordeaux region, used for
flavouring

Armenian boleArmenian bole Very finely powdered ferric
oxide (iron oxide) used to colour food orange
or red. See also E172

Armenian breadArmenian bread A standard bread containing
sesame and toasted sunflower seeds made
into flat loaves and spread with a paste of
grated Parmesan cheese, eggs, cumin,
chopped walnuts and pepper before baking
but after proving

Armenian cucumberArmenian cucumber United States A
sweetish cucumber which grows in a coiled
shape 25 to 50 cm long

Armenian wax pepper chilliArmenian wax pepper chilli United States A
long waxy-skinned yellow chilli pepper with a
relatively mild sweet taste

arme Ritterarme Ritter Germany French toast, pain
perdue

Armillaria edodes Botanical name
Matsutake

Armillaria mellea Botanical name Honey
fungus

armletiarmleti Italy Savoury dumplings from Tuscany
Armoracia rusticana Botanical name

Horseradish
armoricaine, à l’armoricaine, à l’ France In the Armorican

style, i.e. with brandy, white wine, onions and
tomatoes (NOTE: Armorica is the old name for
Brittany.)

armottearmotte France Maize flour cooked and mixed
with goose fat; similar to polenta and eaten as
a staple carbohydrate in Gascony

armyanski manny puddingarmyanski manny pudding Russia A
pudding made from semolina boiled until
cooked in white wine and water (2:3, 120 g
semolina per litre of liquid) sweetened and
flavoured with sugar, orange juice and zest
and lemon zest. Egg yolks are then mixed in
off the heat followed by stiffly beaten egg
whites, which are folded in. The whole is
then baked in a mould in a bain-marie at
170°C for 1 hour, cooled slightly, demoulded
and served with lemon-juice-flavoured syrup
and chopped pistachio nuts.

arni palikariarni palikari Greece Fried lamb chump
chops with fried chopped onions and garlic,
cooked en papillote after layering with
tomato slices and oregano, potato slices,
seasoning and Faseri or Gruyère cheese
slices before wrapping. Papillotes brushed
with oil and baked for 1.5 hours at 180°C.

arni se lathohartoarni se lathoharto Greece Small steaks from
boned leg of lamb, larded with garlic and
cooked en papillote for 3 hours in the oven
with olive oil, red wine, seasoning, chopped
fresh marjoram and dried oregano

arni yiouvetsiarni yiouvetsi Greece A trimmed leg of lamb
is piquéed with sliced garlic, rubbed with
lemon juice, oregano and seasoning, and
roasted with chopped onion. The lamb is
reserved. The defatted pan juices are mixed
with tomato purée, seasoning and cooked
pasta, sprinkled with grated Parmesan or
Kefalotiri cheese, and reheated in the oven,
before being served around the roast lamb.

Arnold Bennett omeletteArnold Bennett omelette An omelette
covered with flaked smoked haddock mixed
with grated Parmesan cheese, cooked one
side, top side dressed with cream and
grilled, served unfolded (NOTE: The dish was
named after the novelist Arnold Bennett and
created for him at the Savoy.)

aromaaroma The pleasant fragrance of food caused
by a complex mixture of volatile chemicals
released during, or produced by, the cooking
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process, but lost by evaporation and steam
distillation; hence the necessity for careful
control of the time and temperature of the
cooking process. The aroma of food has
important effects on both the feeling of well-
being and on the digestive system.

aromatearomate France Aromatic material, e.g.
herbs, spices, etc.

aromaticaromatic With a fragrant, slightly spicy and
slightly pungent smell. Used of herbs, spices
and vegetables which impart flavour and
aroma to a dish.

aromatic saucearomatic sauce White bouillon, boiled and
infused with thyme, savory, marjoram,
chives, chopped shallots, peppercorns and
grated nutmeg for 10 minutes, strained,
thickened with a blond roux, cooked out and
finished with lemon juice and chopped and
blanched tarragon and chervil

aromatic vegetablesaromatic vegetables Carrots, leeks, onions
and celery. Used for flavouring stocks,
sauces, soups, etc.

aromatize, toaromatize, to To add flavours and aromas to
an aqueous or oily liquid by respectively
boiling or frying herbs and spices in it and
then removing them

Arômes de LyonArômes de Lyon France A strong-tasting
cheese made from goats’ and/or cows’ milk,
ripened in white wine for a month, dried for a
month and wrapped in chestnut or plane
leaves

aromiaromi Italy Culinary herbs
AroserliAroserli Switzerland Pork and beef-paste

sausages. See also saucisses d’Arosa
arpajonnaise, à l’arpajonnaise, à l’ France In the Arpajon

style, i.e. including haricot beans
arracachaarracacha 1. A leguminous plant, Apios

tuberosa, from North America whose roots
can be cooked liked potatoes and also used
in desserts. Also called apio 1 2. The
Peruvian carrot, Arracacia xanthorrhiza, a
native of Colombia whose roots are used like
potatoes or turned into a flour used for bread
and pancakes

Arracacia xanthorrhiza Botanical name
Arracacha, the Peruvian carrot

arracanatoarracanato Italy With oregano
arraiaarraia Portugal Skate
Arran cheeseArran cheese Scotland A hard, moist, close-

textured, rindless cheese made on the
Scottish island of Arran from whole cows’
milk. The usual size is just less than 1 kg.

Arran potato saladArran potato salad Scotland Cooked and
cubed waxy potatoes and beetroot mixed
with finely chopped shallot and chopped
herbs and dressed with a vinaigrette. Cooked
peas or broad beans are arranged around
the edge of the bowl.

arrayánarrayán Spain 1. Myrtle 2. Bog myrtle

arricchitoarricchito Italy Enriched, e.g. with cream
arròs a bandaarròs a banda Catalonia Rice cooked in a fish

broth
arròs a la cubanaarròs a la cubana Catalonia Boiled rice with

tomato sauce, egg and banana
arroserarroser France 1. To baste 2. To sprinkle with

a liquid
arròs negrearròs negre Catalonia The famous Catalan

dish of cooked rice, squid, monkfish,
shellfish, onions, garlic and tomatoes with
fish stock, olive oil and squid ink (NOTE:
Literally ‘black rice’.)

arrosticini all’abruzzesearrosticini all’abruzzese Italy Skewers of
lamb, marinated in olive oil with seasoning,
marjoram and garlic and grilled over
charcoal

arrostino annegato alla milanesearrostino annegato alla milanese Italy
Boned loin of veal, rolled around calves’ liver,
tied or skewered, cut into thick slices, slices
sprinkled with chopped sage, rosemary and
salt, floured, fried both sides in oil, stewed in
the oven in white wine, lemon juice and
brown stock, glazed to finish and served with
risotto and the reduced, thickened and
strained cooking liquor

arrostirearrostire Italy To roast
arrostitiarrostiti Italy Roasted
arrostoarrosto Italy 1. Roasted 2. Roast meat or

anything baked in the oven, e.g. arrosto-di
bue, roast beef; arrosto-di castrato, roast
mutton; arrosto-d’agnello, roast lamb;
anguilla-arrosta, grilled eels

arrosto di maialearrosto di maiale Italy Scored leg of pork,
salted, oiled, sealed in the oven at 220°C for
25 minutes, then basted with a mixture of
white wine, finely chopped carrots, garlic
and pepper. Cooking continues in this
basting liquor at 190°C until done. Served
with red cabbage and mashed potatoes.

arrosto di maiale ubriacoarrosto di maiale ubriaco Italy A tied, boned
pork loin larded with carrots, floured,
browned in butter, braised slowly in grappa
(or brandy), red wine, nutmeg, bay leaves
and seasoning until tender and served sliced
with the cooking liquor (NOTE: Literally ‘tipsy
pork’.)

arrotolatoarrotolato Italy Rolled up
arrowheadarrowhead A water plant, Sagittaria

sagittifolia, with arrow-shaped leaves. Both
the leaves and roots are used in Chinese
cooking.

arrowrootarrowroot England, France A starch powder
obtained from the root of a West Indian plant,
Maranta arundinacea, used for thickening
where a clear, glossy glaze is required. Also
called araruta (NOTE: It loses its thickening
power if overcooked.)

arrozarroz Philippines, Portugal, Spain Rice
arroz abandaarroz abanda Spain Fish stew served on rice

Food.fm  Page 34  Thursday, August 19, 2004  7:22 PM



artichauts de Jerusalem

35

arroz a la alicantinaarroz a la alicantina Spain A fish stew made
with additions of pepper, garlic, artichoke
hearts and saffron, served on rice

arroz blancoarroz blanco 1. Spain White rice 2. Mexico
Long-grain rice fried in garlic-flavoured oil
until white, cooked slowly with 2.5 times its
weight of water or chicken stock and finely
chopped onion, carrot, chilli and parsley or
coriander

arroz con camaron secoarroz con camaron seco Mexico Rice with
dried fish. Same as arroz con pollo but with
dried shrimps reconstituted in boiling water
and tinned tuna fish substituted for the
poached chicken.

arroz con frijolesarroz con frijoles Mexico Rice with beans,
the staple dish of Mexicans. Long-grain rice
fried in garlic-flavoured oil until golden, the
oil discarded and the rice simmered with a
green chilli, chicken stock, chopped onion
and parsley, tomato purée and cooked beans
plus the bean cooking liquor until all the
liquid is absorbed.

arroz con lechearroz con leche Spain Rice pudding
arroz con pimentonarroz con pimenton Mexico Rice with sweet

red pepper. As arroz con frijoles but with
liquidized sweet red peppers and julienned
peppers substituted for the beans and their
cooking liquor.

arroz con polloarroz con pollo Mexico A Mexican variant of
paella made with rice fried until pale yellow in
garlic-flavoured oil and simmered in chicken
stock until all the liquid is absorbed, together
with: a whole onion and chilli which are later
discarded; sealed and poached chicken
meat; tomato purée; a macédoine of carrots
and potatoes, peas, shredded cabbage,
runner beans and red sweet pepper. The
whole is garnished with chopped parsley.

arroz con rajasarroz con rajas Mexico An oven-baked dish
of layers of arroz blanco, sliced sweet
peppers, sour and single cream, sliced
Cheddar-type cheese and seasoning, topped
with cheese

arroz con verdurasarroz con verduras Mexico Arroz blanco with
sweet corn, peas and macédoine of carrots
added prior to cooking in water or stock

arroz de grano largoarroz de grano largo Spain Long-grain rice
arroz docearroz doce Portugal Rice pudding
arroz parilladaarroz parillada Spain Chicken, sausage,

pork, onions, tomatoes, string beans and
artichoke hearts fried together and served in
a mould with rice

arroz refogadoarroz refogado Portugal Savoury rice with an
onion and tomato sauce

arroz valencianaarroz valenciana Spain Rice pilaff made with
chopped chicken meat, ham, red and green
sweet peppers and boletus edible fungi,
served with a tomato-flavoured demi-glace
sauce

arrurruzarrurruz Spain Arrowroot
arsekkaarsekka Italy Mussel (colloquial)
arsellearselle Italy Scallop
arsumaarsuma Italy An uncooked custard similar to

zabaglione made with whole eggs whipped
with sugar and dry white wine

Artemisia dracunculoides Botanical name
Russian tarragon

Artemisia dracunculus Botanical name
Tarragon

Artemisia lactiflora Botanical name White
mugwort

Artemisia vulgaris Botanical name Mugwort
ärterärter Sweden Peas. Also called ärtor
ärter med fläskärter med fläsk Sweden The Swedish

national soup of split yellow peas and pork.
See also gula ärter med fläsk. Also called
ärter och fläsk

ärter och fläskärter och fläsk Sweden Ärter med fläsk
artichautartichaut France Artichoke
artichauts, purée d’artichauts, purée d’ France Artichoke soup
artichauts à la barigouleartichauts à la barigoule France Trimmed

and blanched globe artichokes from which
the choke has been removed, filled with
duxelles enriched with chopped ham and
herbs, wrapped in salt pork fat, braised in
white wine or brown stock then the fat
discarded, and served with a reduced brown
sauce made with the cooking liquor

artichauts à la grecqueartichauts à la grecque France Globe
artichoke hearts cooked à la grecque

artichauts à la provençaleartichauts à la provençale France Small
trimmed artichokes placed in hot oil,
seasoned, covered and cooked for 10
minutes, fresh peas and shredded lettuce
added, and the whole tightly sealed and
cooked slowly in the juices from the
vegetables

artichauts Cavourartichauts Cavour France Small tender
artichokes, trimmed to egg shape, cooked in
white bouillon, drained, dipped in melted
butter and coated with a mixture of grated
Parmesan and Gruyère cheeses, coloured in
the oven and served with chopped hard-
boiled egg fried in butter and mixed with
anchovy essence and chopped parsley

artichauts Clamartartichauts Clamart France Trimmed and
divided artichokes with choke removed,
cooked slowly in the oven in water with diced
carrots, fresh peas, bouquet garni and salt;
when cooked, bouquet garni removed,
cooking liquor thickened with beurre manié
and the whole served in same dish. A simpler
alternative has cooked artichoke bottoms
filled with a sieved purée of the bases of the
sepals and piled with cooked young new
peas (petits pois).

artichauts de Jerusalemartichauts de Jerusalem France See
Jerusalem artichoke
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artichauts Grand Ducartichauts Grand Duc France Trimmed
medium-sized artichokes cooked in salt
water, drained, and arranged in a circle on a
dish coated with cream sauce; napped with
same, sprinkled with grated Parmesan
cheese and melted butter and glazed.
Served with buttered asparagus tips in the
centre, and a slice of warm truffle and melted
meat glaze on each artichoke.

artichauts grosse horlogeartichauts grosse horloge France Cooked
artichoke bottoms covered with mussels and
cockles and topped with a béarnaise sauce
flavoured with reduced shellfish cooking
liquor

artichauts Stanleyartichauts Stanley France Small trimmed
artichokes or artichoke bottoms cooked over
a layer of sliced, blanched onions and raw
ham with white wine and thin béchamel
sauce; cooking liquor reduced, sieved and
finished with butter, then poured over the
cooked artichokes; the whole sprinkled with
a brunoise of ham

artichokeartichoke A plant of the thistle family, Cynara
scolymus, whose unopened flower buds are
used in cooking, particularly the base of the
bracts and the base of the immature flower.
The choke consisting of the immature petals
and stamens, etc. is removed. See also
Jerusalem artichoke, Chinese artichoke,
Japanese artichoke. Also called globe
artichoke, French artichoke

artichoke, Jerusalemartichoke, Jerusalem See Jerusalem
artichoke

artichoke bottomartichoke bottom The flower base of the
globe artichoke after the choke and bracts
have been removed. Often used to hold
garnishes.

artichoke heartartichoke heart A small immature globe
artichoke with the tips of the bracts cut off.
The choke has not formed at this stage.

artichokes Greek styleartichokes Greek style See artichauts à la
grecque

artichoke soupartichoke soup Basic soup made with
artichokes. Also called artichauts, purée d’

artificial sweetenersartificial sweeteners Chemical and natural
products other than those containing sugars
used to sweeten food and drink

ArtischockeArtischocke Germany Artichoke
artisjokartisjok Netherlands Artichoke
Artocarpus communis Botanical name

Breadfruit tree
Artocarpus heterophyllus Botanical name

Jackfruit tree
ärtorärtor Sweden Peas. Also called ärter
ärtsoppaärtsoppa Sweden Pea soup. See also gula

ärter med fläsk
arugulaarugula Rocket
arum rootarum root Snake palm plant

Arundel mulletsArundel mullets England A 17th-century
Sussex dish made from small, cleaned and
washed mullets, simmered in a court
bouillon for 10–15 minutes, served with a
reduced sauce made from the cooking
liquor, sweated onions, lemon juice, white
wine, herbs, chopped anchovies, seasoning
and nutmeg

arval cakearval cake A cake given to mourners at
funerals in the north of England (NOTE: The
name is derived from the Old English word
arfwol ‘inheritance ale’, used to designate the
feast given by the heir of a deceased king.)

arviarvi Indonesia Yam
arvi leafarvi leaf Dasheen leaf
arwa chawalarwa chawal South Asia Long-grain rice
asaderoasadero Mexico A cooking cheese made from

cows’ milk (NOTE: Literally ‘good for
roasting’.)

asadoasado 1. Mexico, Spain Grilled or roasted,
often with garlic, ham, red pepper and
saffron 2. Argentina An outdoor barbecue 3.
Philippines A method of cooking meat by
simmering in soya sauce with bay, onion,
tomato and peppercorns

asadosasados South America Spit-roasted meat from
Uruguay

asaduraasadura Spain Offal
asafoetidaasafoetida A rather unpleasant hard resin

obtained from the root or stem latex of some
species of Ferula, F. asafoetida, F. narthex,
which grow in Afghanistan and Iran. The
powdered form is used sparingly in Indian
cookery, and the taste improves when it is
briefly fried in hot oil. Also known as devil’s
dung for obvious reasons. The related
garden plant is highly poisonous. Also called
hing

asamasam Indonesia Tamarind
asam gelugorasam gelugor Malaysia Dried slices of

tamarind
asam javaasam java Malaysia Tamarind
asam jawaasam jawa Indonesia, Malaysia Dried slices of

tamarind pulp
asam kohasam koh China Tamarind paste
asam pedasasam pedas Indonesia Fish or meat cooked in

a hot (chilli hot) and sour sauce or cooking
liquor

asarasar 1. Mexico, Spain To roast 2. Spain To grill
asar a la parrillaasar a la parrilla Spain To grill
asarijiruasarijiru Japan Cleaned and debearded

mussels, simmered in dashi until open;
unopened mussels discarded; mirin added
and all simmered for a further 5 minutes;
mussels removed and kept warm whilst the
soup is seasoned and flavoured with soya
sauce and shichimi togarashi; mussels
served in their shells with the soup
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asatsukiasatsuki Japan Spring onion
asa watasa wat East Africa Freshwater fish served in

a hot berbere sauce from Ethiopia
asciuttoasciutto Italy Dry or drained. Used only of

items such as pasta, gnocchi, rice, etc.
which could otherwise be served in stock.

ascorbatesascorbates Salts and esters of L-ascorbic acid
(vitamin C) used as antioxidants. Sodium,
E301, calcium, E302 and 6 ortho-palmitoyl,
E304 are used in the food industry.

ascorbic acidascorbic acid Vitamin C used to prevent
oxidation and thus browning reactions and
colour changes in foods. Also used as a flour
improver. See also E300 (NOTE: Strictly, this
should be known as L-ascorbic acid, the
biologically active laevo-form.)

ascorbyl palmitateascorbyl palmitate A chemical compound
derived from ascorbic and palmitic acids
used as an agent to prevent staling

ascorbyl stearateascorbyl stearate A chemical compound
derived from ascorbic and stearic acids used
as an antioxidant

a-sein thanat sohna-sein thanat sohn Burma A hors d’oeuvre
consisting of blanched vegetables and spring
onion pieces with a sauce of tomato
concassée mixed with finely chopped green
chillies, salt and sugar

asepsisasepsis The prevention of contamination of a
sterile or appertized food with organisms that
can cause spoilage

aseptic packagingaseptic packaging Packaging of food to
ensure asepsis either by filling in unsterilized
containers at 124°C, closing and leaving at
temperature until all contaminants are
inactivated, or by filling the food in sterilized
containers in an apparatus which is itself
sterilized where they can be sealed. The
second method is generally used only where
large numbers of containers are to be
packed.

Ashburton open pastyAshburton open pasty England A Derbyshire
pasty made from a large rectangle of puff
pastry 1 cm thick, covered with stewed fruit,
soaked dried fruit, mincemeat or jam to 3
cm. from edges, edges turned to centre and
baked at 220°C for 20 minutes.

Ashdown partridge puddingAshdown partridge pudding England A
Sussex dish consisting of a savoury suet
pastry pudding filled with joints of old
partridge, sliced rump steak, mushrooms,
herbs, seasoning, moistened with red wine
and stock. Steamed for 3 hours.

ashe anarashe anar Central Asia A thick Iranian soup
made with lamb shanks, yellow split peas,
beetroot, onion and spinach, flavoured with
coriander leaves, Persian leek, spring
onions, lemon juice and about one fifth its
volume of pomegranate juice. The bones are

removed and the meat chopped before it is
finished with nano dok.

ashe resteashe reste Iran Meatballs possibly flavoured
with cinnamon, boiled in water or stock with
kidney beans, lentils, fine noodles,
seasoning, chopped parsley, spinach and
Persian leek, finished with dried mint and
fried garlic

ashetashet Scotland A dish in which meat is
roasted or cooked

ash gourdash gourd Wax gourd
Ashley breadAshley bread United States A type of bread

from the south made from a rice flour bread
mix and cooked in a casserole

Asiago d’allevoAsiago d’allevo Italy A hard, granular, semi-
fat, sharp, grating cheese from the
northwest. It is made from a mixture of
skimmed and full cream milk, curdled with
lactobacillus and scalded, and cast into large
rounds (8 to 12 kg). It can be aged up to 2
years and becomes sharper with aging. The
minimum fat content is 24% of dry matter.

Asiago grasso di monteAsiago grasso di monte Italy A semi-soft
cooked curd, mellow summer cheese made
in the northwest from raw whole cows’ milk
with numerous holes and a delicate flavour

Asiago pressatoAsiago pressato Italy A white, scalded-curd,
mild-tasting cheese from the northwest, cast
in large rounds (11 to 15 kg) with a white to
pale straw paste containing a few irregular
holes and a thin elastic rind. It is matured for
20 to 40 days. It contains 37% water, 23%
fat and 33% protein.

Asian leekAsian leek A variety of small thin leek, Allium
ramosum, grown in China and Japan. The
central white part is used in cooked dishes
and the green leaves are used as a garnish.

Asian musselAsian mussel A greenish-black shelled
mussel, Perna virides, commonly found and
cooked in Southeast Asia. The flesh is
sometimes dried or deep-fried as a snack
food.

Asian pearAsian pear The crisp, white, pear-flavoured
fruit of a Japanese tree, Pyrus pyrofolia or P.
ussuriensis, now also cultivated in New
Zealand. The shape varies from apple to
pear. The juicy semi-sweet flesh has a
fragrant flavour and is enclosed in a golden
skin rather like a russet apple. It is eaten raw
or as a garnish e.g. with game. Also called
Japanese pear, Beijing pear, Peking pear,
snow pear, nashi

Asiatic yamAsiatic yam A very heavy yam, Dioscorea
alata, (up to 10 kg) grown in Southeast Asia.
The plant is distinguished by the winged
petioles of the leaves. Also called winged
yam, greater yam

asidaasida North Africa Cooked semolina served in
Morocco with honey
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asierasier Denmark Sweet pickled cucumber used
as a garnish

Asimina triloba Botanical name Papaw
asinoasino Italy Donkey
asparagi alla Fiorentinaasparagi alla Fiorentina Italy Boiled

asparagus browned in butter and garnished
with a fried egg

asparagi al Parmigianoasparagi al Parmigiano Italy Tender, cooked
asparagus with grated Parmesan cheese and
melted butter

asparagi e funghi al burroasparagi e funghi al burro Italy Diagonally
cut 25 mm pieces of asparagus and similar
sized pieces of mushrooms, sautéed
(asparagus first) in butter with seasoning
until dry and al dente, served immediately

asparagi pasticciati con uovaasparagi pasticciati con uova Italy Peeled
asparagus stalks cut into 5 cm lengths,
boiled until tender, drained and mixed with
sliced onion cooked to transparency in
butter; beaten eggs with seasoning and
grated Parmesan cheese added while the
mixture is hot and stirred until scrambled;
cream added and the whole served
immediately with the cooked asparagus tips
as a garnish

asparagoasparago Italy Asparagus
asparagusasparagus A perennial plant of the lily family,

Asparagus officinalis. The young shoots are
removed in spring. White asparagus is cut
below ground when the tips protrude about 5
cm above ground. Green asparagus is cut at
ground level when the shoots are about
15cm long. Asparagus should be used as
fresh as possible, scraped, carefully washed
and cooked in plenty of boiling salted water.
See also sprue

asparagus beanasparagus bean A long (up to 40 cm) green
bean, Dolichos sesquipedalis, with a frill
down four sides, which can be cooked whole
when young in the same way as French
beans. The dried ripe beans of some
varieties are sold as black-eyed beans. Also
called yard long bean, long bean, yard bean

Asparagus officinalis Botanical name
Asparagus

asparagus peaasparagus pea A leguminous plant from
southern Europe, Lotus tetragonolobus or
Psophocarpus tetragonolobus, with a flower
rather like a small sweet pea with smooth
brown seeds and grown extensively in
Southeast Asia. The pods can be eaten like a
mangetout when not longer than 6 cm and
preferably 3 cm. Also called Goa bean,
winged pea (NOTE: Not to be confused with
the asparagus bean.)

asparagus royaleasparagus royale Half-cooked asparagus
tips, cold béchamel sauce, cream, green
spinach for colouring and egg yolk, mixed,
sieved and poached as a royale

asparagus sauceasparagus sauce Cooked asparagus,
liquidized with white stock and white wine,
strained, seasoned and cream added

asparagus soupasparagus soup Basic soup without leek and
using chicken stock and fresh asparagus
trimmings or a tin of asparagus, finished with
cream or milk. Also called crème d’asperges

aspargesasparges Denmark, Norway Asparagus
aspargesbønneraspargesbønner Norway French beans, the

pods
aspartameaspartame A dipeptide made from the two

amino acids, aspartic acid and the methyl
ester of phenylalanine, used as an artificial
sweetener with roughly 180 times the
sweetening power of sucrose. It is a risk to
persons suffering from phenylketonuria (1 in
15,000 Europeans), and a warning to this
effect should be on all containers. Used in
soft drinks, yoghurts, drink mixes and
sweetening tablets.

aspartic acidaspartic acid A non-essential amino acid
aspergeasperge France, Netherlands Asparagus
asperges à la flamandeasperges à la flamande France Cooked

asparagus served with a sauce made from
hard-boiled yolk of egg combined with
melted butter. The sauce may be made at
the table by each guest from individually
served portions of hot hard-boiled egg and
melted butter.

asperges à la milanaiseasperges à la milanaise France Cooked
asparagus laid in rows on a buttered dish
which has been sprinkled with grated
Parmesan cheese; points sprinkled with
same; the whole coated with brown butter
and glazed lightly. Also called asperges à
l’italienne

asperges à la polonaiseasperges à la polonaise France Cooked
asparagus arranged in rows, the tips
sprinkled with a mixture of chopped hard-
boiled yolk of egg and parsley, the whole
coated with brown butter and fine white
breadcrumbs which have been fried to a
golden brown in butter

asperges à l’italienneasperges à l’italienne France Asperges à la
milanaise

asperges au gratinasperges au gratin France Cooked
asparagus arranged in rows, tips and one
third of remaining stalk coated in Mornay
sauce, uncoated stalk protected with
buttered paper, sauce sprinkled with grated
Parmesan cheese and the whole glazed.
Also called asperges Mornay

asperges Mornayasperges Mornay France Asperges au gratin
aspergesoepaspergesoep Netherlands Asparagus soup
Aspergillus flavus Botanical name The

mould which produces aflatoxin. It is a strict
aerobe.

Aspergillus niger Botanical name One of the
principal moulds used in the production of
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food-grade citric acid, and for the production
of enzymes such as glucose oxidase and
pectinase

Aspergillus oryzae Botanical name A fungus
or mould used to ferment rice in the first
stage of soya sauce and miso production

Aspergillus parasiticus A mould which
grows on cereals, potatoes and onions and
produces aflatoxin

Aspergillus sojae One of the moulds used to
ferment soybeans and rice to make miso

asperulaasperula Italy Sweet woodruff
aspérula olorosaaspérula olorosa Spain Sweet woodruff
aspicaspic England, France, Italy, Spain A savoury

jelly made with the appropriate clarified
stock (meat, chicken or fish) flavoured with
vegetables, herbs, sherry, etc. with added
gelatine if required, mainly used for
decorative larder work (NOTE: Nowadays
instant aspic granules at 70 g per litre of
water are usually used.)

aspic de bécassesaspic de bécasses France The leg flesh and
intestines of roast woodcock pounded
together with brandy and aspic jelly and
sieved, piled onto slices of breast, cooled,
covered with a brown chaud-froid sauce,
placed breast uppermost in an aspic-lined
mould, filled with aspic jelly and demoulded
when set

aspic de volaille à l’italienneaspic de volaille à l’italienne France An
aspic-lined mould is decorated with slices of
truffle and filled with alternate layers of
julienne of cooked chicken breast, slices of
cooked red ox tongue and truffle, each layer
separated by cool aspic jelly. The whole is
filled with aspic jelly and served with salade
italienne and sauce remoulade.

aspic de volaille gauloiseaspic de volaille gauloise France An aspic-
lined mould is decorated with slices of truffle,
then filled with alternate layers of slices of
chicken, cockscombs coated with brown
chaud-froid sauce, chicken kidneys coated
with white chaud-froid sauce and slices of ox
tongue. All are cooked, each layer being
separated with aspic jelly. The whole is
demoulded when set.

aspic d’ortolansaspic d’ortolans France Cold roast whole
buntings (not boned out) placed breast side
down in a border mould coated with aspic,
filled with aspic jelly and demoulded when
set (NOTE: Buntings are no longer served as
food in the EU.)

aspic mouldaspic mould A decoratively-shaped mould,
usually metal, used for aspic-bound and
coated foods

aspic of fillets of soleaspic of fillets of sole A fish-aspic-lined
mould, decorated and filled with either
cooled and aspic-coated poached and
trimmed fillets of sole or paupiettes of sole
stuffed with a fish forcemeat and truffle and

cut in slices; the whole filled with aspic jelly
and demoulded when set

aspic of foie grasaspic of foie gras An aspic-lined mould
decorated with truffle and cooked egg white,
filled with slices or scoops of cooked foie
gras, each coated with cool aspic; the whole
filled with aspic and demoulded when set

AspikAspik Germany Aspic
assadassad South Asia Cubed pork shoulder,

coated with a paste of ginger, garlic, turmeric
and seasoning, fried in ghee until coloured,
then simmered with water, cinnamon stick,
cloves, dried chillies and mace until tender

assadeiroassadeiro Portugal A large, shallow roasting
pan

assadoassado Portugal Roasted
assaisonerassaisoner France To season
assam jawaassam jawa Southeast Asia Tamarind
assam teaassam tea A high-quality tea from Assam in

northeast India
assietteassiette France Plate
assiette anglaiseassiette anglaise France A plate of assorted

sliced cold meats and sausages
assiette de charcuterieassiette de charcuterie France A plate of

assorted sliced sausages
assonzaassonza Italy Lard flavoured with hot pepper

and fennel seeds, spread on toast
assorted hors d’oeuvresassorted hors d’oeuvres A variety of hors

d’oeuvres served separately in raviers or
similar dishes, e.g. potato salad, niçoise
salad, egg mayonnaise, rice salad,
anchovies, cauliflower à la grecque, tomato
salad, Russian salad. The assortment should
have contrast of colour, taste and texture.

assortiassorti France Assorted
assortitoassortito Italy Assorted
ast, a l’ast, a l’ Catalonia Spit-roasted
astacoastaco Italy The crayfish, Astacus fluviatilis,

also the popular name for lobster
astaco americanoastaco americano Italy True lobster
astakos me latholemonoastakos me latholemono Greece Lobster

flesh, dressed with a mixture of olive oil,
lemon juice, chopped marjoram and
seasoning, piled in the pregrilled half lobster
shells, brushed with more dressing, grilled
for 8 minutes and served immediately

astaxanthinastaxanthin The pink colouring in a small
shrimp-like creature which gives the pink
colour to the flesh of salmon. Now fed to
farmed salmon which are generally pinker
than wild.

asticeastice Italy Plural of astaco
astringentastringent A liquid such as lemon juice or a

solution of tannin which tightens up the skin
or mucous membranes of the mouth

asukalasukal Philippines Sugar
asuparaasupara Japan Asparagus
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ataata A wholemeal flour used for making
unleavened breads. See also atta

atap cheeatap chee Malaysia Palm nut
atemoyaatemoya A hybrid variety of custard apple,

genus Anona, derived from the cherimoya
and the sweet sop

athénienne, à l’athénienne, à l’ France In the Athenian style,
i.e. garnished with onion, aubergine, tomato
and sweet red pepper, all fried in oil

atherineatherine A small silvery fish similar in
appearance to the lesser argentine, usually
grilled or fried

Atherton raspberryAtherton raspberry Australia One of the wild
raspberries available commercially in
Queensland. As it deteriorates quickly it is
usually only available frozen. See also wild
raspberry

athol broseathol brose Scotland A dish consisting of a
gruel made by pouring boiling water over
oatmeal with whisky and honey added for
flavour. Sometimes most of the oatmeal is
omitted.

atisatis Philippines Rose apple
atjaratjar Shredded cabbage and other

vegetables. See also acar
Atlantic blue crabAtlantic blue crab See blue crab
Atlantic butterfishAtlantic butterfish See butterfish 1
Atlantic catfishAtlantic catfish Catfish
Atlantic codAtlantic cod The name given in North

America to cod caught in the North Atlantic
Ocean

Atlantic croakerAtlantic croaker A seawater fish,
Micropogonia undulatus, found off the North
American coast, up to 1 kg in weight and
with lean delicately flavoured flesh

Atlantic deep sea scallopAtlantic deep sea scallop A large North
Atlantic scallop, Placopecten magellanicus,
fished off the American coast

Atlantic mackerelAtlantic mackerel Mackerel
Atlantic salmonAtlantic salmon The wild salmon of the

Atlantic, Salmo salar, with medium oily pink
flesh and a mild flavour, which can weigh up
to 18 kg. It can be distinguished from farmed
salmon by signs of wear especially on the tail
fin. Cooked in any way and often smoked.

Atlantic silversideAtlantic silverside A slender round oily
seawater fish, Menidia menidia, 13 to 15 cm
long with a translucent green back and silver
bands lengthways along the sides. It is
caught on the Atlantic coast and in the
estuaries of North America, and usually fried
or grilled.

Atlantic squidAtlantic squid Loligo forbesi, a slightly larger
variety of squid than the Mediterranean, but
otherwise similar

Atlantic sturgeonAtlantic sturgeon Common sturgeon
Atlantic thread herringAtlantic thread herring See thread herring

atmospheric steameratmospheric steamer A device used to cook
foods in live steam at atmospheric pressure,
Condensation of steam on the surface of the
food or its container gives the highest rate of
heat transfer available with the exception of
high-temperature radiant heat. The food
temperature is limited to 100°C.

atoleatole Mexico A thin porridge or thick gruel of
maize flour (masa harina) or corn flour, boiled
with water, milk, cinnamon, sugar and
puréed fresh fruit. Served hot for breakfast.

atole de arrozatole de arroz Mexico As atole, but made
with rice or rice flour and flavoured with
cinnamon

Atriplex hortensis Botanical name Orach
atsu-ageatsu-age Japan Lightly fried bean curd
attaatta South Asia A wholemeal flour used for

making unleavened breads such as
chapatis, puri and paratha. Also called ata

attarattar Middle East A spice shop in Arab
countries

atteletteattelette France The small silver skewer used
to present attereaux after cooking or for
certain garnishes

atteratoatterato Italy A method of serving vermicelli
with butter, pine nuts and chocolate

attereauxattereaux France Hors d’oeuvres consisting of
thin slices of various cooked (e.g. meats) or
raw (e.g. vegetables) ingredients on a
skewer, coated in a reduced sauce, panéed
and deep-fried just before serving, garnished
with fried parsley and possibly presented on
a mound of rice (socle) or on fried bread

attereaux à la florentineattereaux à la florentine France Attereaux
au Parmesan

attereaux à la genevoiseattereaux à la genevoise France Attereaux of
chicken livers, lambs sweetbreads, brains,
mushrooms, truffles, artichoke hearts coated
with a well-reduced duxelles sauce, when
cool covered with a forcemeat mixed with
beaten egg, panéed, deep-fried and served
immediately

attereaux à la princesseattereaux à la princesse France Attereaux
au Parmesan

attereaux à la royaleattereaux à la royale France Attereaux au
Parmesan

attereaux au Parmesanattereaux au Parmesan France Semolina
cooked in just sufficient white bouillon,
mixed with grated Parmesan cheese and
butter, spread out 0.5 cm thick to cool into a
stiff paste, cut into 2.5 cm rounds and
alternated with similar slices of Gruyère
cheese on a skewer, panéed, deep-fried and
served immediately. Also called attereaux à
la florentine, attereaux à la princesse,
attereaux à la royale

attereaux d’huitres à la Villeroyattereaux d’huitres à la Villeroy France
Attereaux of oysters alternating with slices of
cooked mushrooms on a skewer coated with
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sauce Villeroy reduced with juices from the
oysters, panéed, deep-fried and served
immediately

attereaux Villeroyattereaux Villeroy France Attereaux coated
with sauce Villeroy

ättikaättika Sweden Vinegar
attortaattorta Italy An S-shaped cake from Umbria

made from flour, ground almonds, sugar and
lemon zest

atumatum Portugal Tuna fish
atúnatún Spain Tuna fish
auau France In the style of; used before

masculine French nouns (NOTE: Also means
‘with’ or ‘in’.)

aubergineaubergine England, France, Italy The purple
fruit of an East Indian annual plant, Solanum
melongena, of the same family as the tomato
and deadly nightshade. Generally violet to
deep purple in Europe and North America
and up to 30 cm long, but can be white or
deep yellow streaked with purple and the
size of a hen’s egg. The bitter taste of some
varieties is removed by sprinkling with salt
and allowing to drain. Also called eggplant,
garden egg, Guinea squash

aubergines à la bordelaiseaubergines à la bordelaise France Salted
and drained slices of aubergine, seasoned,
floured and sautéed in olive oil with finely
chopped shallots, white breadcrumbs used
to absorb the excess oil, the whole served
with lemon juice and chopped parsley or
grilled with olive oil and coated with
bordelaise sauce

aubergines à la crèmeaubergines à la crème France Aubergines
cut in 0.5 cm slices, salted and drained for 1
hour, dried, cooked in butter and mixed with
cream sauce

aubergines à la napolitaineaubergines à la napolitaine France Peeled
aubergines, cut lengthwise in slices,
seasoned, floured, deep-fried, reformed with
tomato purée flavoured with Parmesan
cheese between the slices, arranged in a
dish coated with tomato sauce, sprinkled
with grated Parmesan cheese, oiled and
buttered and baked

aubergines à la parisienneaubergines à la parisienne France As for
aubergines à l’égyptienne but filled with a
mixture of chopped aubergine flesh, white
meat, marrow or bacon fat, egg yolks, stale
breadcrumbs, nutmeg and seasoning, then
baked in the oven

aubergines à la provençaleaubergines à la provençale France As for
aubergines à l’égyptienne, but filled with a
mixture of aubergine flesh, onions and
tomato flesh, all coarsely chopped and
cooked in oil, fresh breadcrumbs, chopped
parsley, seasoning; flavoured with garlic,
gratinéed and served with tomato sauce

aubergines à la serbeaubergines à la serbe France As for
aubergines à l’égyptienne but filled with a
mixture of chopped cooked mutton, tomato
flesh and onions chopped and cooked in
butter, plain boiled rice, crumbed and
gratinéed and served with tomato sauce and
chopped parsley. Also called aubergines à la
turque

aubergines à la turqueaubergines à la turque France Aubergines à
la serbe

aubergines à l’égyptienneaubergines à l’égyptienne France
Aubergines cut in half lengthwise, flesh cut
away from edges and scored, aubergines
deep-fried, then the flesh removed from
skins. Skins arranged in a buttered dish,
filled with a mixture of chopped flesh and
chopped onions cooked in oil, oiled, baked
for 15 minutes and served topped with
sautéed sliced tomato and chopped parsley.

aubergines à l’orientaleaubergines à l’orientale France Peeled
aubergines cut lengthwise into slices,
seasoned, floured, deep-fried, made into
sandwiches with a filling of chopped fried
aubergine and tomato flesh, white
breadcrumbs, seasoning and garlic
flavouring. Filled aubergines placed in an
oiled dish, sprinkled with oil and baked for
30 minutes. Served hot or cold.

aubergines au gratinaubergines au gratin France As for
aubergines à l’égyptienne but filled with a
mixture of chopped aubergine flesh and
duxelles, arranged in a dish, sprinkled with
white breadcrumbs and oil, baked and
served with tomato sauce

aubergines fritesaubergines frites France Aubergines cut in
thin round slices, seasoned, battered or
panéed, deep-fried and served immediately

AuflaufAuflauf Germany 1. Omelette 2. Baked soufflé
AufschnittAufschnitt Germany Cold meat
AufschnittwurstAufschnittwurst Switzerland A scalded

sausage (Brühwurst) made with pork and
beef

AugsburgerwurstAugsburgerwurst Germany A lightly smoked
cooking sausage made with chopped lean
pork and back fat, flavoured with cinnamon,
cloves, nutmeg, seasoning and a little
saltpetre, filled into beef runners and air-
dried for 4 days before being smoked

augurkaugurk Netherlands Gherkin
augurkenaugurken Netherlands Pickles
Auld Reekie plum cakeAuld Reekie plum cake Scotland A rich fruit

cake flavoured with whisky (added at the
flour folding stage) and chopped preserved
ginger

aumônières surpriseaumônières surprise France A dessert made
from thin sweet pancakes or crêpes with a
centre filling of fruit salad, ice cream, etc.,
pulled up into a bag or purse shape and tied
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with a blanched strip of angelica or liquorice,
and served on a coulis of fruits

AunusAunus France A small triangular-shaped
cheese from Charente made with ewes’ milk

AuraAura Finland A semi-soft, blue-veined cheese
made from whole cows’ milk, cast in 2.5 kg
rounds. Contains 45% water, 28% fat and
24% protein.

Auricularia auricula Botanical name Jew’s
ear

Auricularia polytricha Botanical name
Chinese mushroom

aurinaurin France Grey mullet
aurore, sauceaurore, sauce England, France Suprême

sauce, lightly flavoured with either tomato
purée or sieved tomato concassée and
finished with butter. Used for boiled chicken,
poached eggs, etc.

aurore maigre, sauceaurore maigre, sauce France As sauce
aurore but using fish stock to make the
velouté base. Used for fish.

AusbackteigAusbackteig Germany Dough or flour-based
paste or pâte

aushaush Central Asia A dish from Afghanistan of
noodles made with a flour and water dough,
boiled and mixed with cooked spinach,
yellow split peas and chakah. Served with
keema.

aushakaushak Central Asia A type of ravioli from
Afghanistan, filled with a mixture of chopped
leeks, chilli peppers, salt and oil, and
poached in the usual way. Served in chakah,
sprinkled with rubbed dried mint and topped
with keema.

AusterAuster Germany Oyster, originally the
European flat oyster

AusterpilzAusterpilz Germany Oyster mushroom
Australian barracudaAustralian barracuda Snoek
Australian black breamAustralian black bream Australia A typical

bream-shaped fish, Acanthopagrus
butcheri, quite common in Victorian waters.
Generally 0.5 to 1.5 kg in weight, they have
white, delicately flavoured flesh. The upper
body is green to blackish, and the belly and
chin are white. Also called southern bream

Australian fondant icingAustralian fondant icing See plastic icing
Australian oysterAustralian oyster An oyster, Crassostrea

commercialis, grown off the coasts of
Australia and New Zealand

australiqueaustralique Australia Ortanique
Austrian pancakesAustrian pancakes A type of sweet soufflé

omelette. See also Salzburger Nockerln
Austro/Malaysian laksaAustro/Malaysian laksa Australia A

Malaysian laksa flavoured with lemon aspen
and lemon myrtle

autoclaveautoclave A high-pressure-steamed and
steam-heated chamber which cooks food
very rapidly and which is also used to sterilize
canned and bottled food

autocondimentorautocondimentor A person who seasons any
meal placed in front of them, whatever it is
and regardless of how much seasoning it has
already had and of how it tastes

autolysed yeastautolysed yeast Yeast cells which have been
subjected to limited and controlled autolysis
to liberate cell contents and change their
flavour. The result which looks like thick
molasses in appearance is used in
vegetarian cooking and as a sandwich
spread.

autolysisautolysis The process by which cells are
broken down by their own enzymes or acid
products when dead. In the early stages cell
contents are released adding to flavour but
later the material becomes putrid. The
process occurs when meat is hung or when
fish goes bad.

automatic boilerautomatic boiler A boiler with an automatic
water feed designed to produce fresh boiling
water on demand

autrichienne, à l’autrichienne, à l’ In the Austrian style, i.e.
including soured cream, paprika, onions and
fennel

autumn partridge potautumn partridge pot England A Norfolk dish
of jointed older partridges passed through
seasoned oatmeal and slowly casseroled
between diced bacon and mushrooms,
onions and tomatoes with stock and red wine
flavoured with cloves, bay, thyme and
seasoning

autumn puddingautumn pudding England As summer
pudding, but using stewed autumn fruits
such as apples, plums and blackberries, etc.

autumn vegetable soupautumn vegetable soup England A variety of
diced vegetables, sweated in butter and
cooked in vegetable stock with a bouquet
garni until just tender

available nutrientsavailable nutrients Nutrients in food which
can be digested and absorbed in the body.
Some become unavailable when bound to
another compound, e.g. avidin in raw egg
whites binds biotin to make it unavailable.
Cooking frees the biotin.

avaisancesavaisances Belgium Meat-filled pastries
avanziavanzi Italy Leftovers
avdraklaavdrakla Greece Purslane
aveiaaveia Portugal Oatmeal
avelineaveline France Filbert
avellaavella Italy Hazelnut
avellanasavellanas Spain Hazelnuts
ave mariaave maria Italy Short tubes of pasta used in

soups. See also cannolicchi
avenaavena Italy, Spain Oats
avena a medio moleravena a medio moler Spain 1. Oat grits 2.

Coarse oatmeal
avernavern Scotland Wild strawberry
avesaves Portugal, Spain Poultry
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aves de corralaves de corral Mexico Poultry
avgolemonoavgolemono Greece A sauce made by

combining egg yolks or whole eggs with
lemon juice and stock then cooking in a
double boiler until thick. Alternatively a
reduced velouté sauce thickened with a
mixture of egg yolks and lemon juice. Also
called saltsa avgolemono

avgolemono soupaavgolemono soupa Greece A soup made with
chicken stock and rice with eggs, lemon
juice and seasoning

avgotaraboavgotarabo The salted and dried roe of grey
mullet used as an appetizer and for making
taramasalata. Also called botargo (NOTE:
Recorded as being eaten by Samuel Pepys
on the 5th June 1661.)

avidinavidin A component of egg white which
impairs the uptake and utilization of the
vitamin biotin in the body. One of a number
of protective chemicals in the white whose
function is to prevent bacterial attack of the
yolk. It is inactivated by heat.

avocadoavocado The pear-shaped fruit of a species of
subtropical laurel, Persea americana, with a
rough, thick, green to dark brown skin, a
creamy yellow flesh and a large single stone,
usually eaten as a starter or salad, but also
used as an ingredient of guacamole. The
flesh mixed with grated nutmeg is said to be
a male aphrodisiac. Also called avocado
pear, alligator pear

avocado mousseavocado mousse Purée of avocado flesh,
mixed with lemon juice, icing sugar, and hot
gelatine solution, cooled, whipped cream
folded in, moulded, set and demoulded

avocado oilavocado oil Cooking oil extracted from the
pulp of damaged avocados. Contains about
20% saturated, 65% monounsaturated and
15% polyunsaturated fats.

avocado pearavocado pear See avocado
avocado soupavocado soup See sopa de aguacate
avocatavocat France Avocado
avocat épicureavocat épicure France The diced flesh of

halved avocados, mixed with diced gherkins,
walnuts, mayonnaise and paprika, replaced
in the empty half skins, garnished with
pickled walnut and served on crisp lettuce

avocat Singapouravocat Singapour France The diced flesh of
halved avocados, sprinkled with vinegar,
mixed with crab meat, mayonnaise, cream
and lemon juice, replaced in the empty half
skins and served on crushed ice with crisp
lettuce and lemon slices

avoineavoine France Oats
avronavron Scotland Cloudberry
awabiawabi Japan Abalone
awasiawasi East Africa A type of Ethiopian mustard

sauce

awayukikan

awayukikan Japan A dessert made from
agar-agar and caster sugar dissolved in
boiling water (1:50:60) cooled to less than
60°C, beaten into stiffly beaten egg whites
(one fifth of the weight of the sugar) and
poured into a mould or dish and decorated

awenda bread

awenda bread United States A bread of
Amerindian origin made from hominy grits

ayam

ayam Indonesia, Malaysia Chicken
ayam bakar

ayam bakar Malaysia Chicken pieces coated
with a paste of pounded garlic, lemon grass,
laos, turmeric and salt, left for 50 minutes,
boiled in water with bay leaves, soya sauce
and butter for 30 minutes until the cooking
liquor is reduced to coating consistency,
then grilled to finish

ayam goreng jawa

ayam goreng jawa Indonesia A dish of
chicken cut in pieces, simmered until tender
in water, with chopped shallots, garlic,
coriander powder, laos powder, lemon grass,
grated nutmeg, cinnamon, bay leaves,
brown sugar and salt until most of the liquid
is absorbed, drained, cooled and deep-fried
until golden brown

ayam kecap

ayam kecap Indonesia A dish of poached
chicken pieces, tossed with a fried pounded
spice mixture of onion, garlic and deseeded
red chillies, simmered with chicken stock,
nutmeg, cloves, strained tamarind purée and
soya sauce until tender

ayam opor

ayam opor Indonesia A dish of chicken pieces
fried in a pounded spice mixture (garlic,
onion, macadamia nuts and coriander
seeds), stewed with coconut milk, laos,
lemon grass, lime leaves, bay leaves, salt
and sugar until tender and garnished with
crisp fried onions

ayam panggang kecap

ayam panggang kecap Southeast Asia
Roasted chicken cut into four pieces,
flattened, marinated with dark soya sauce,
chopped shallots, garlic, chilli powder, lemon
or lime juice and sesame seed oil for 1 hour
then reheated under the grill

Aylesbury duck

Aylesbury duck England One of the 2
standard duck breeds, the other being pekin.
It matures in about 7 weeks and contains a
lot of fat.

Aylesbury game pie

Aylesbury game pie England A
Buckinghamshire terrine made in a dish
lined with bacon from alternating layers of
seasoned forcemeat (pork fat, leg meat, liver,
etc.) and diced meat from hare, chicken and
pheasant previously marinated in brandy,
thyme, bay and seasoning, covered with
marinade and bacon, sealed and oven-
cooked in a bain-marie for 3 hours. May be
served hot or cold and demoulded.
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ayranayran Middle East A yoghurt-based drink
similar to lassi, but flavoured with cardamom
seeds (two pods per 100 ml of yoghurt)

Ayrshire baconAyrshire bacon Scotland Bacon from
Ayrshire which has its rind removed after
curing and is tightly rolled and secured with
string

Ayrshire galantineAyrshire galantine Scotland A galantine of
minced bacon and beef shoulder steak
mixed with breadcrumbs, nutmeg, mace
and seasoning, bound with egg and stock,
rolled in a cloth, simmered in water with
aromatic vegetables, removed from the
cloth, pressed until set, glazed with aspic
jelly and served cold

Ayrshire gigotAyrshire gigot Scotland A boned, rolled and
tied gammon joint

Ayrshire meat rollAyrshire meat roll Scotland A mixture of
minced Ayrshire bacon, minced stewing
steak, finely chopped onions, eggs, white
breadcrumbs, nutmeg and pepper, rolled
and wrapped in a floured cloth, simmered for
two hours, removed from the cloth and
coated with toasted breadcrumbs

Ayrshire rollAyrshire roll Back bacon, skinned, rolled and
tied. Available in Scotland.

Ayrshire shortbreadAyrshire shortbread Scotland A Scottish
shortbread using less butter than the
standard recipe but enriched with egg and
cream

ayuayu Japan Freshwater trout
ayurvedaayurveda South Asia A science of living which

offers guidance on food, menus, cooking
techniques and conditions in which food
should be eaten. In brief it recommends
fresh vegetarian food but definitely not red
meat and that a balanced meal should
contain a little of each taste and quality. Six
tastes are distinguished, sweet, salt, sour,
bitter, pungent and astringent and six

qualities, light, heavy, oily, dry, hot and cold.
Eating should be a leisurely activity and a
period of quiet after a meal should also be
observed. Steaming is considered the best
method of cooking, and the attitude of the
cook, who should be serene and tranquil, is
important.

azafránazafrán Spain Saffron
azaroleazarole The Naples medlar, Crataegus

azarolus, a native of the Mediterranean with
a crisp fruit the size of a crab apple
containing 3 or 4 hard seeds. It is eaten fresh
or used for jam making. Also called Naples
medlar, Mediterranean medlar

azêdaazêda Portugal Sorrel
azêdoazêdo Portugal Sour
azeitãoazeitão Portugal A soft, mild, ewes’ milk

cheese made in cylinders (up to 250 g) with
a creamy fine textured tangy flavoured paste
and a yellow rind. Eaten with a spoon.

azeiteazeite Portugal Olive oil
azeitonasazeitonas Portugal Olives
azijnazijn Netherlands Vinegar
azodicarbonamideazodicarbonamide See E927
azorubineazorubine Carmoisine
azúcarazúcar Spain Sugar
azúcar de pilónazúcar de pilón Spain Sugar lump
azúcar en cortadilloazúcar en cortadillo Spain Cube sugar
azúcar en cuadrilloazúcar en cuadrillo Spain Sugar lumps
azúcar en polvoazúcar en polvo Spain Granulated or caster

sugar
azuki beanazuki bean See adzuki bean
azulazul A nondescript, dense, strong-tasting blue

cheese made in Latin America from
pasteurized and homogenized cows’ milk,
similar to the equally nondescript Danish
blue. Contains 43% water, 31% fat, 22%
protein.

azymeazyme France Unleavened
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baak dau gok China The light green variety of
long bean

baak kwo China Ginkgo nut
baarsbaars Netherlands 1. Perch 2. Bass
babababa 1. Poland A Polish cake resembling a

long gathered skirt (NOTE: Literally ‘an old
woman’.) 2. France A light-textured cake
made from a sweetened yeast-raised dough,
often baked in small or large ring moulds or
in dariole moulds. May be soaked in syrup
flavoured with rum or liqueur and/or filled
with cream. Served hot or cold.

baba au kirschbaba au kirsch France A baked baba cake
soaked in kirsch-flavoured sugar syrup

baba au rhumbaba au rhum France A baba cake baked in
a small ring mould, soaked in rum-flavoured
syrup and the centre filled with whipped
cream

babacobabaco A hybrid of the paw paw, Carica
papaya, which when cut across resembles a
five pointed star. The soft pulp has a pleasant
mixed-fruit taste. Originally from Ecuador but
now grown in New Zealand. Also called star
fruit

babaghanoujibabaghanouji An Armenian aubergine pâté;
the same as baklazhannaia ikra except that
parsley is substituted for coriander and
pomegranate seeds are added at the same
time as the parsley

babaofanbabaofan China Glutinous rice pudding with
eight ingredients. Also called eight treasure
rice

babassubabassu The Brazilian palm, Orbignija
speciosa or O. martiana, whose nuts yield a
valuable oil.

babbelaarbabbelaar Netherlands Butter cake
babeluttenbabelutten Belgium A caramel biscuit
babeurrebabeurre France Buttermilk
babi gulingbabi guling Indonesia Roast pork
babi lemakbabi lemak Southeast Asia A pork stew from

Singapore made with coconut milk, onions,
blachan, herbs and spices

baboy letsoninbaboy letsonin Philippines Roast sucking pig

baby beef

baby beef United States Meat from a beef
animal between 14 and 52 weeks old, no
longer veal, but not yet true beef

baby belbaby bel France A small, soft, whole cows’
milk cheese similar to Edam and covered in
red wax

baby cornbaby corn See miniature corn
baby’s headbaby’s head England Steak and kidney

pudding (colloquial; navy)
bacalaitosbacalaitos Caribbean Puerto Rican fried fish

cakes made with cod
bacalaobacalao Spain Dried cod, salt cod, cod or ling
bacalao a la ajo arrierobacalao a la ajo arriero Spain Cod cooked in

a garlicky sauce with parsley and pepper
bacalao a la vizcaínabacalao a la vizcaína Spain Poached salt

cod, boned, floured and browned in oil;
bread cubes, raw ham, garlic, chopped
onions, bay leaf and ñoras added and
sweated until tender; pimenton and
poaching liquor added and cooked for 10
minutes; fish reserved; cooking liquor
liquidized, sieved, seasoned and sugared,
and its consistency adjusted, then poured
over salt cod and all heated through

bacalao al pil-pilbacalao al pil-pil Spain Cod cooked in olive
oil, from the Basque region

bacalao secobacalao seco Spain Stockfish
bacalhaubacalhau Portugal Dried salt cod used as a

staple protein food in Portugal
bacalhau à portuguêsabacalhau à portuguêsa Portugal Casseroled

salt cod with tomatoes, onions, potatoes and
sweet peppers

bacalhau cozidobacalhau cozido Portugal Salt cod boiled
with vegetables

bacalhau fresco à portuguêsabacalhau fresco à portuguêsa Portugal Cod
steaks fried in oil with aubergines, tomatoes,
onions and garlic. Served with rice.

bacallàbacallà Catalonia Salt fish, also cod
baccabacca Italy Berry (NOTE: The plural is bacche.)
baccalàbaccalà Italy Salt cod
baccalà alla bolognesebaccalà alla bolognese Italy Salt cod cooked

in butter and oil with garlic and pepper

BCDEFGH
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baccalà alla cappuccinabaccalà alla cappuccina Italy Salt cod
cooked with oil, vinegar, parsley and garlic

baccalà alla genovesebaccalà alla genovese Italy Salt cod grilled
and served with oil, lemon juice and boiled
potatoes

baccalà alla napoletanabaccalà alla napoletana Italy Salt cod, fried
in oil then stewed in a sauce of tomatoes,
garlic, oil and capers

baccalà alla venezianabaccalà alla veneziana Italy Salt cod
browned in oil with onion and stewed in a
thick anchovy sauce

bacchebacche Italy Berries
bac cuabac cua Vietnam Ginkgo nut
bachelor’s buttonbachelor’s button United States A round

sweet biscuit with a cherry in the centre
BachforelleBachforelle Germany Brown trout
bacilebacile France Samphire, C. maritimum.
Bacillus cereus A bacterium which grows on

rice, usually found in temperate countries in
spore form. The spore will germinate after
cooking and lead to growth of the vegetative
form which can cause food poisoning. There
are 2 strains, one has an incubation period of
1 – 5 hours, a duration of 6 – 24 hours and
the symptoms are nausea and vomiting and
occasionally diarrhoea; the other has an
incubation period of 8 – 16 hours, a duration
of 12 – 24 hours and the symptoms are
abdominal pain, diarrhoea and occasionally
nausea.

Bacillus licheniformis Bacteria which can
produce a toxin causing diarrhoea and
vomiting. The incubation period is 4 – 8
hours.

Bacillus subtilis Bacteria which can produce
a toxin causing vomiting, abdominal pain
and diarrhoea. The incubation period is 2 –
18 hours.

back baconback bacon That part of the side of bacon
which, if uncured, would be pork loin or
shoulder chop

backenbacken Germany To bake
BäckereiBäckerei Germany 1. Pastries 2. Patisserie
back fatback fat Hard fat from the back of the pig,

usually specified for high-quality sausage
making

BackhendlBackhendl Austria Panéed chicken fried in
lard or oil

BackhuhnBackhuhn Germany Panéed and fried
chicken

BackobstBackobst Germany Dried fruit
BackobstkompottBackobstkompott Germany Mixed dried fruit,

soaked overnight then simmered in a sugar
water syrup (4:5) with a cinnamon stick and
lemon rind until the fruit is all tender, then
drained and covered with the reduced
cooking liquor. Served hot or cold and
possibly flavoured with liqueur or spirits.

BackpflaumeBackpflaume Germany Prune

BackpulverBackpulver Germany Baking powder
BacksteinBackstein Germany The Bavarian version of

Limburger cheese
BackteigBackteig Germany Batter for deep-frying
BackwerkBackwerk Germany 1. Cakes 2. Pastries
baconbacon England, France, Spain The flesh of

pork, divided in two halves along the
backbone, then dried and preserved by
treatment with salt, saltpetre and spices.
These remove water from the meat and have
some antibacterial action. Commercial
curing methods leave more water in the flesh
by including polyphosphates and do not give
a bacon which keeps as well as the
traditionally cured or dry-cured variety.
Bacon may be smoked after curing to
enhance the flavour. It is usually sold after
boning.

baconerbaconer A pig bred for bacon to give a high
yield of back bacon, generally long with little
fat and small head and legs

bacon froisebacon froise England A plain flour, egg and
milk batter into which whisked egg white is
folded, half added to a buttered fry pan and
cooked until set, crisp bacon pieces added,
the remaining batter added, cooked and
turned to brown both sides

bacon rasherbacon rasher A thin slice cut at right angles to
the backbone from a side of bacon. Also
called rasher

bacon stripbacon strip United States Bacon rasher
bacoretabacoreta Spain Little tunny
bacteriabacteria The plural form of bacterium.

Important in the food industries are
Salmonella, Bacillus cereus, Campylobacter,
Staphylococcus, Listeria, all of which are
food poisoning organisms and Lactobacillus
spp. and Streptococcus spp., etc. which are
used in the production of various foodstuffs.
See under each heading. See also food
poisoning bacteria

bacterial countbacterial count The number of bacteria per
unit weight or volume of a foodstuff, which is
indicative of food quality in some cases

bactericidebactericide A chemical which kills actively
growing bacteria

bacteriumbacterium A single-celled micro-organism
which replicates by growth and then division.
Some are beneficial, some harmful. See
examples under entry bacteria.

badaambadaam South Asia Almond
badascobadasco France The Provençal name for the

fish, rascasse, used in fish soups and
bouillabaisse

badèchebadèche France Sea bass
Badischer HechtBadischer Hecht Germany Pike fillets with

button onions, covered in sour cream half
baked in the oven then finished by
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gratinating with breadcrumbs and grated
cheese

baecheoffebaecheoffe Switzerland Baked potato
baechubaechu Korea Chinese leaves
baeckoffebaeckoffe France A meat and potato hotpot

from the Alsace region of France made from
boneless stewing meat marinaded in Alsace
Riesling wine with chopped onions, garlic
and herbs, layered with potatoes and onions,
covered in the marinade; the pot then sealed
and cooked in the oven for up to 4 hours at
175°C (NOTE: Literally ‘baking oven’.)

bagaceirabagaceira Portugal The Portuguese
equivalent of marc or grappa, a type of rum
made with sugar cane residues

bagelbagel A Jewish bread roll made by forming the
dough into a ring, then briefly boiling after
proving and prior to baking

baggianabaggiana Italy A bean, tomato and basil soup
from Umbria

bagharbaghar South Asia A mixture of sliced onions
and possibly other vegetables, flavoured with
chopped garlic, chillies and whole spices,
fried in ghee or clarified butter and used as a
topping for dhal

baghlavabaghlava Iran Baklava
baghrirbaghrir North Africa A fine semolina and flour

pancake from Morocco usually eaten at
breakfast. It is cooked on one side only and
has a distinctive honeycombed appearance.
Often served with butter and honey or khli’.

bagnabagna 1. France A small Niçoise salad served
on a round bun with the centre scooped out,
eaten as street food (colloquial; Provence) 2.
Italy A regional name for sauce

bagna caudabagna cauda Italy A mixture of melted butter
or olive oil, chopped anchovies, garlic, and
basil, served hot with raw or cooked
vegetables

Bagnes et conchesBagnes et conches Switzerland A hard
delicately flavoured cheese

bagnetbagnet Italy The name for sauce in Piedmont
bagnomariabagnomaria Italy See bain-marie
bagolanbagolan Philippines Cuttlefish
bagoongbagoong Philippines Salted shrimps or small

fish fermented in a closed jar for several
weeks and used as a flavouring or
condiment. The liquid which is drawn off is
used as a fish sauce known as patis.

BagozzoBagozzo Italy A cooked-curd, grana-type
cheese with a very hard yellow paste
containing fine holes. It has a sharp flavour
and a red rind, and is often sliced and grilled.

BagrationBagration Russia A veal and chicken
consommé flavoured with bay, thyme and
dill and served hot over cooked asparagus
tips and garnished with sour cream (NOTE:
Named after General Bagration who was

killed at the battle of Borodino in 1812 and
has various dishes named after him.)

baguettebaguette France Long, thin, crusty French
bread, about 250 g weight and formed on a
cloth. Not baked in a tin. The top is slashed
in a characteristic diagonal pattern before
baking. (NOTE: The form originated in Paris in
the middle of the 19th century, where it was
introduced from Vienna by the Austrian
embassy. It rapidly became popular
throughout France.)

baharatbaharat Middle East A spice mix from the
Persian Gulf consisting of nutmeg, black
peppercorns, coriander seeds, cumin seeds,
cloves, green cardamom, paprika and
cayenne pepper and used with meat and
vegetables

BahiaBahia Washington
bai caibai cai China Pak choy
baiebaie France Berry
baie de roncebaie de ronce France Wild blackberry
baiganbaigan South Asia A long thin aubergine
bai guobai guo China Gingko nut
bai horapabai horapa Thailand Basil
bai kareebai karee Thailand Curry leaf
bai krapowbai krapow Thailand Purple basil
bai magrutbai magrut Thailand Makrut lime leaves
bai mak naobai mak nao Cambodia Lemon grass
bainganbaingan South Asia Aubergine
bainikubainiku Japan Puréed umeboshi plums

added to dips and sauces to give a tart
flavour

bain-mariebain-marie England, France A dish to contain
boiling or hot water in which other dishes are
stood for cooking or to keep them warm at
temperatures below boiling. May be specially
made with appropriate containers.

bain-marie, aubain-marie, au France Method of cooking an
item in a container placed in a pan of water
so as to prevent it reaching too high a
temperature

bairm breacbairm breac Ireland Barm brack
bai sa ra nehbai sa ra neh Thailand Mint
baiserbaiser France Two meringue shells

sandwiched together with whipped cream
(NOTE: Literally ‘a kiss’.)

bai toey hombai toey hom Thailand Screwpine
bajai halászlébajai halászlé Hungary A fish and potato

soup from Baja
bajouebajoue France Pig’s cheek
bajrabajra South Asia Bulrush millet
bakagaibakagai Japan A type of large clam. See also

aoyagi (NOTE: The name is sometimes
incorrectly used for mirugai which is a
different species.)

bakebake 1. United States A North American term
for a social gathering at which baked or
barbecued food is served, e.g. ‘clam bake’ 2.
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Caribbean A type of biscuit from Trinidad
made from plain flour, butter and baking
powder (25:6:1) by the rubbing-in method,
brought together with coconut milk and
either baked, griddled or fried

bake, to

bake, to To cook in an oven with dry heat.
Heat is 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 relative
humidity and reduce the loss of weight by
evaporation of water. Baked goods are
usually brown on the outside.

bake and shark

bake and shark Caribbean A local snack food
from Trinidad and Tobago consisting of shark
meat marinated in lime juice, then coated in
seasoned flour, fried and placed between
two fried bakes

bakeapples

bakeapples Cloudberries
bake blind, to

bake blind, to To bake an unfilled pastry case
in a tin by lining the inside with foil or
greaseproof paper and filling this with dried
beans or grain so as to prevent the case
losing its shape. After the pastry has set, the
filling is removed and the pastry case is
finished in the oven.

baked Alaska

baked Alaska Very cold ice cream placed on
a sponge cake, covered with meringue and
baked in a hot oven so that the meringue is
browned whilst the ice cream remains solid.
Also called Norwegian omelette, omelette
soufflée surprise, omelette norvégienne

baked apple

baked apple United Kingdom A cored apple
with skin on, stuffed with sultanas, brown
sugar and cinnamon powder and baked in
the oven as a dessert

baked bananas

baked bananas Peeled bananas, halved,
baked with rum, brown sugar, lemon juice
and butter and served with whipped cream
or ice cream

baked batter pudding

baked batter pudding England A Yorkshire
pudding batter baked in the oven with sweet
or savoury solid additions

baked beans

baked beans Cooked navy beans (from the
USA) in a tomato sauce. The tinned variety
are an important source of protein and fibre
in Europe and North America, especially for
children. The navy bean is now being
replaced in some brands by European
varieties of the haricot bean.

baked custard

baked custard United States Crème
renversée

baked egg custard

baked egg custard An egg custard mix of
eggs, sugar, milk and flavourings, baked in
the oven until set and browned, sometimes
in a pastry case. (4 to 5 eggs per litre).

baked puddingbaked pudding United Kingdom As steamed
pudding but cooked uncovered at 180°C in
an oven for about an hour until well risen

bakelsebakelse Sweden A sweet pastry or small cake
bake panbake pan United States A large rectangular

straight-sided shallow pan without a cover,
used for oven-baking

baker’s cheesebaker’s cheese United States A soft, smooth
type of cottage cheese made from a
pasteurized skimmed milk with a lactic
starter culture. Extensively used in the
bakery trade. Contains 74% water, 0.2% fat
and 19% protein.

baker’s dozenbaker’s dozen Thirteen of anything, a bonus
of one over the regular dozen

baker’s yeastbaker’s yeast A particular strain of the yeast
Saccharomyces cerevisiae, suitable for
bread making. Sold as a beige, crumbly,
solid cake, usually containing about 75 to
80% free water. Must be used fresh.

bakerybakery An establishment where cakes and
bread are baked, often with a shop attached

Bakewell puddingBakewell pudding England A thickish
irregular puff pastry case lined with jam and
filled with an almond-flavoured egg, butter
and sugar mixture, eaten hot or cold (NOTE:
So called from the town of Bakewell in
Derbyshire.)

Bakewell tartBakewell tart England A shortcrust pastry
case lined with jam and filled with an almond
cake mixture, baked and finished with icing
(NOTE: So called from the town of Bakewell in
Derbyshire.)

baking chocolatebaking chocolate Unsweetened or bitter
chocolate used in cooking. See also bitter
chocolate

baking powderbaking powder A chemical raising agent
made from a finely ground mixture of two
parts cream of tartar to one part bicarbonate
of soda which liberates carbon dioxide gas
on heating. Domestic baking powders
replace some of the cream of tartar with an
acid phosphate which is slower to act and
gives more time for preparation and cooking.

baking sheetbaking sheet A heavy steel sheet, usually
rectangular with raised edges on 3 sides, on
which rolls, biscuits, etc. are cooked in the
oven. The unraised edge is to facilitate
sliding the baked goods onto a cooling rack.
See also baking tray

baking sodabaking soda See bicarbonate of soda
baking traybaking tray A steel sheet with a raised edge

all around or on three sides for use in an
oven. Various shapes are available for pizzas,
tarts, etc., or a rectangular tray can be used
as a base for flan rings and smaller
containers. See also baking sheet

baklavabaklava, baklaoua A Middle Eastern,
Armenian and Greek dessert made from
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layers of filo pastry interspersed with
chopped nuts, ground almonds,
breadcrumbs, sugar, spice, butter, etc.; after
baking at 170°C for 50 minutes, soaked in
sugar syrup or honey, cooled and cut into
squares or diamonds. The Armenian version
is usually baked in a round pan and
prescored in a diamond pattern and cut into
diamonds after baking.

baklazhannaia ikrabaklazhannaia ikra Southwest Asia A
Georgian pâté made from the flesh of roasted
aubergines, simmered with chopped and
sweated spring onions and green sweet
peppers, skinned tomatoes and cayenne
pepper until all cooked and thick, mixed with
chopped coriander and lemon juice and
cooled

bakonyi betyárlevesbakonyi betyárleves Hungary A thick soup of
chicken, beef, noodles, mushrooms and
vegetables. Also called outlaw soup

bakonyi gombamártásbakonyi gombamártás Hungary A
mushroom sauce from Bakony

bakudaibakudai Japan A type of pea used as a
garnish for sashimi and salads. The pods are
steeped in tepid tea to make them open and
the seeds are removed and washed prior to
use.

balabuskybalabusky Eastern Europe A yeast-raised
Ukrainian bread made from rye flour, wheat
flour and sour cream (1:2:1). Water, sugar
and yeast are used to form the slightly sticky
dough which is mixed with caraway seeds,
shaped into rolls, sprinkled with more
caraway seeds, proved and baked at 200°C.

balacanbalacan Malaysia A strong-smelling dried
paste made from small crustaceans. See
also blachan

balachaungbalachaung Burma Chopped garlic, spring
onion and ginger root fried in oil until golden,
reserved; finely chopped dried shrimps fried
with turmeric in the same oil, mixed with the
garlic, etc.; softened shrimp paste added
and all cooked over a low heat to form a
smelly but tasty concoction. Used as a side
dish.

balachongbalachong South Asia A South Indian relish of
minced prawns, fried with minced onion,
mango and tomatoes or similar plus spices,
then pounded with salt and vinegar to an
acceptable taste and consistency. Also
called balachow, balichow

balachowbalachow South Asia Balachong
balantierbalantier France Wild pomegranate
BalatonBalaton Hungary A semi-hard, scalded-curd,

cows’ milk cheese with a buttery, aromatic
flavoured paste with holes. Contains 42%
water, 20% fat and 25% protein.

balcalhao di kismurbalcalhao di kismur South Asia A seafood
salad from Goa made of salt cod soaked in

diluted palm vinegar, flaked and mixed with
fried sliced onions, green and red chillies,
sweet green peppers, ginger, garlic and
spices and finished with dried shrimp
powder and lemon juice

baleronbaleron Poland A popular smoked pork
sausage

balichowbalichow South Asia A South Indian relish of
minced prawns. See also balachong

balikbalik Turkey Fish
ballachballach Ireland Wrasse, the fish
Ballater sconesBallater scones Scotland Flour, butter and

buttermilk (8:1:5) with 1 dsp of salt, 1 dsp of
bicarbonate of soda and 2 dsp of cream of
tartar per kg of flour, dry ingredients mixed,
butter rubbed in, and all brought together
with the buttermilk. Formed into rounds by
hand, cut in quarters, docked and baked at
220°C for 10 to 15 minutes. Eaten warm.

ballerballer A food preparation implement
consisting of half a hollow sphere with sharp
edges on the end of a handle. Used for
cutting out balls from melons, cucumbers,
root vegetables, ice cream, cheese, cooked
gizzards, etc. Made in various sizes.

ball garlicball garlic Bulb garlic
ballonballon France A boned joint of meat tied into

a ball shape prior to cooking
balloon whiskballoon whisk The professional chef’s whisk

which consists of about 12 teardrop-shaped
pieces of stainless steel wire, the two ends of
each secured around the circumference of a
stout circular handle about 2 cm diameter by
15 cm long. The whole forms a 3
dimensional tear drop shape which fits easily
the contours of a basin. They come in various
sizes.

ballottineballottine France 1. A roll of boned and
stuffed poultry, meat or fish 2. Meat loaf

ballottine de volailleballottine de volaille France A chicken
boned from the inside, lined with pâté,
stuffed with forcemeat made from the leg
meat, cooked, cooled and coated with aspic
jelly

BallymaloeBallymaloe Ireland A wholemeal, yeast-raised
bread, the yeast activated with treacle in
place of sugar

balmbalm Lemon balm
balmain bugbalmain bug Australia Sand lobster
balmoral loaf tinbalmoral loaf tin A corrugated cylindrical

metal loaf tin somewhat like a bellows, which
produces a ridged loaf or cake easily cut into
slices. Also called ribbed loaf tin, toast rack
tin

Balmoral shortbreadBalmoral shortbread Scotland Queen
Victoria’s favourite shortbread made from
flour, butter and sugar (3:2:1) pressed out
very thin (4 mm) and cooked at 180°C for 30
minutes
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Balmoral tripeBalmoral tripe Scotland Veal tripe cut in 8 cm
squares, bacon slightly smaller laid over
each square which is then peppered, rolled
up and packed seam side down over bay
leaves in a saucepan, seasoned and covered
with chopped onions, parsley and veal stock.
It is simmered for 2 hours until tender adding
sliced mushrooms 10 minutes before the
end. Finished with cream before serving.

balnamoon skinkbalnamoon skink Ireland Chicken broth
finished with egg yolks and milk and
garnished with green peas, shredded lettuce
and diced celeriac

baloneybaloney United States Bologna sausage
balsam applebalsam apple Kantola
balsamellabalsamella Italy Béchamel sauce
balsamic vinegarbalsamic vinegar A highly fragrant, sweetish

vinegar from Italy, made from concentrated
grape juice and aged in wood for at least 10
years

Balsamita major Botanical name Costmary
balsam pearbalsam pear Bitter gourd
baltibalti A style of cheap Indian fast food, which

originated in Birmingham, UK, in the 1970s,
consisting of marinated and spiced
ingredients stir-fried and served in a karahi.
Balti is Hindi for bucket, and there is no
suggestion that there is an authentic Indian
balti cooking style.

Baltic herringBaltic herring A small species of herring,
Opisthonema oglinum, found in the Baltic
Sea

balutbalut Philippines Fertilized duck eggs
containing an intact embryo duck. Thought
to increase male potency when eaten.

Bambara groundnutBambara groundnut West Africa One of the
original peanuts from the Bambara region of
Mali, probably taken to Africa by the
Spaniards from Latin America via the
Phillipines and Asia

bamboobamboo Any large tropical woody grass of the
genus Bambusa, normally used as a
construction material. The leaves and shoots
of some species are used in cooking.

bamboo fungusbamboo fungus A very expensive fungus
fruiting body, Dictyophora phalloidea, which
grows in China on a certain kind of bamboo.
It is light in colour, looks like a small lacy
purse and has a musty earthy taste and
crunchy texture. Also called staghorn fungus

bamboo leafbamboo leaf The blanched and softened
leaves of certain species of bamboo used as
a food wrapping for grilling, steaming,
boiling, etc.

bamboo mustard cabbagebamboo mustard cabbage See chuk gaai
choy

bamboo shootsbamboo shoots The immature shoots of the
bamboo, used either fresh, salted, pickled,
dried or canned in Chinese and Southeast

Asian cooking. Fresh shoots must be
parboiled to remove toxins. Dried shoots are
the most tasty but require long soaking and
cooking. Tinned are the most convenient.

bambúbambú Italy, Spain Bamboo
Bambusa Botanical name Bamboo
Bambusa vulgaris Botanical name Cultivated

bamboo shoots
BambusprosseBambusprosse Germany Bamboo shoot
ba meeba mee Thailand Egg noodle
bameebamee Malaysia A thin white noodle made

from wheat flour
bamibami Netherlands A spicy dish of noodles with

all or some of pork, shrimp, eggs, onions and
various vegetables. Brought from Indonesia.

bamiehbamieh Middle East Okra
bamiyabamiya Middle East Okra
bammybammy Caribbean A Jamaican bread made

from cassava flour, soaked in milk or water
then fried or steamed

bamyabamya Egypt, North Africa A stew of minced
lamb, okra, tomato, onion, green pepper,
lemon juice, and herbs

banaanbanaan Netherlands Banana
bana caldobana caldo Italy Olive oil mixed with chopped

anchovies, chopped garlic and seasoning
simmered in butter for 10 minutes. Used as
a dip.

banakbanak Philippines Grey mullet
banánbanán Hungary Banana
bananabanana England, Italy, Japan, Portugal The

fruit of a giant herb, genus Musa, (all sterile
hybrids without exact species names, but
sometimes named M.sapientum), grown in
hot climates throughout the world. The
individual fruits 7 – 24 cm long grow in
bunches from a central stalk and are usually
picked green for transportation and ripened
to yellow prior to sale. The flesh is soft and
cream coloured and when underripe a
source of useful low-digestibility starch, said
to reduce the chance of bowel cancer. The
skin is thick and easily removed. Dessert
bananas when ripe have a sugar content of
17 to 19%. Unripe bananas and some which
would never reach a high sugar content are
eaten as a staple food and known as
plantain. After fruiting the stem of the plant
dies back and new suckers grow from the
base.

banana chillibanana chilli A yellow and rather mild sweet
chilli pepper

banana figbanana fig United States Sun-dried slices of
banana which are dark and sticky and
resemble figs

banana flourbanana flour A flour made from plantains
which have been dried and ground. Also
called pisang starch, plantain flour
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banana flowerbanana flower The fat red to purple pointed
group of male flowers which forms in the
initial stages at the tip of a bunch of bananas.
Used like the globe artichoke in Indian and
Southeast Asian cooking.

banana frittersbanana fritters See fruit fritters
banana heartbanana heart The pith at the centre of the

trunk of a banana plant. It is sliced and
soaked in salted water for several hours and
used in Burmese cooking. The sap must not
be allowed to contact the clothes or body.

banana leafbanana leaf The leaves of bananas
sometimes used as disposable table cloths
or plates in Indian and Southeast Asian
restaurants or as a substitute for greaseproof
paper when cooking en papillote

banana pepperbanana pepper United States A mild yellow-
green pepper up to 10 cm long used in
salads and as a stuffed vegetable

banana prawnbanana prawn A yellowish beige variety of
king prawn, Penaeus merguiensis

bananas Fosterbananas Foster United States A New Orleans
speciality of fried bananas, spiced, sugared,
flamed with rum and served with whipped
cream

banana shootbanana shoot The shoots which grow from
the base of the banana plant are forced by
excluding light and become long thick white
spikes rather like asparagus. Cooked in hot
ashes or baked.

banana splitbanana split A longitudinally split banana
filled with ice cream and finished with
whipped cream and chopped nuts

banana squashbanana squash A winter squash shaped like
a banana

bananebanane France Banana
BananeBanane Germany Banana
banane des antillesbanane des antilles France Plantain. Also

called banane plantain
banane plantainbanane plantain France Plantain
bananerbananer Denmark, Norway, Sweden Bananas
bananes baronnetbananes baronnet France Bananas served

with cream and kirsch
bananes Beauharnaisbananes Beauharnais France Bananas

served with sugar, rum and macaroons
bananes peséesbananes pesées Caribbean A Haitian dish of

green plantains soaked in salted water for an
hour, drained, sautéed in oil until tender,
then flattened with a fish slice or similar until
half their original thickness and fried until
golden brown and crisp on the outside.
Served with sauce ti-malice.

Banbury cakeBanbury cake England An oval-shaped
Oxfordshire cake made from puff pastry filled
with dried vine fruits, sugar, butter, spices,
flour and rum, prior to baking, finished with
an egg white and caster sugar glaze just
before removing from the oven

bandabanda Indonesia Yam
bandalbandal South Asia A rich cream cheese made

from cows’ or buffaloes’ milk
bandengbandeng Indonesia Bangus
bangersbangers England Cooked English sausages

(colloquial)
bangers and mashbangers and mash England A simple meal of

fried English sausages, mashed potatoes
and gravy (colloquial)

bangkwangbangkwang Malaysia Yam bean
bangusbangus A farmed round fish, Chanos chanos

and C. Salmoneus, which is very popular in
the Phillipines and Indonesia. It grows up to
1.5 m and has a greenish grey skin and
delicate flesh. Also called milkfish

banh cuonbanh cuon Vietnam Cellophane noodles
banh hoibanh hoi Vietnam Rice vermicelli
banh mibanh mi Vietnam Bread
banh phobanh pho Vietnam White rice noodles about 3

mm wide. They cook very quickly and are
used with the popular Hanoi soup called
pho. Also called nu tieu

banh phong tombanh phong tom Vietnam Prawn crackers
banh trangbanh trang Vietnam Dried thin and almost

transparent pancakes made from cassava,
water and salt. Moistened to soften before
use in wrapping food prior to cooking as in
e.g. spring rolls.

banh uotbanh uot Vietnam Freshly made thin pancake
wrappers similar to banh trang but made with
a mixture of wheat, tapioca and corn flours
with peanut oil, water and salt

banh xeobanh xeo Vietnam Fried pancake
banirabanira Japan Vanilla
banitza susu sirenebanitza susu sirene Bulgaria A pie made of

layers of pastry interlayered with a mixture of
egg, cheese and yoghurt

bankebiffbankebiff Norway Beef, browned in butter
and simmered in stock

bankekødbankekød Denmark Stewed beef
banket letterbanket letter Netherlands Flaky pastry

(millefeuille) cakes filled with almond paste
bankubanku West Africa A Ghanaian staple made

from a maize meal dough which has been
allowed to ferment for 2 to 3 days and is then
boiled with water for about 20 minutes to
make a very stiff cooked porridge. This is
formed into tennis-ball-sized portions for
serving. Sometimes equal parts of maize
meal and grated cassava root are used.

bannockbannock Scotland 1. A circular scone made
from barley flour, oatmeal or barley meal and
cooked on a griddle. Various types are
produced for breakfast and high tea. 2. A
biscuit resembling shortbread but containing
chopped mixed peel and almonds. Also
called Pithcaithly bannock

bannock flukebannock fluke Turbot
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BanonBanon France A small Provençal cream
cheese sprinkled with savory, wrapped in
vine leaves and presented on a slice of wood

banquetbanquet A formal meal with many courses
served to a large gathering of people

bantambantam A small, more primitive type of
domestic fowl or chicken usually with
brightly coloured feathers producing small
eggs

bantam eggsbantam eggs Eggs from the bantam fowl,
sometimes used of the very small eggs first
laid by chickens. See also pullet eggs

bantengbanteng A small cow-like animal from
Southeast Asia and domesticated in
Indonesia. The flesh is reputed to be very
tasty.

baobao China 1. Blanching and refreshing 2.
Aubergine

baobabbaobab The fruit of the African baobab tree,
Adansonia digitata. The fruit is large and
pulpy. Also called monkey bread

bao zibao zi China Steamed bread bun, sometimes
stuffed

bapbap United Kingdom A small, flat round white
bread with a soft crust and generally dusted
with flour

baptist cakebaptist cake United States A deep-fried
enriched yeast dough bun from New
England. Also called hustler, holy poke, huff
juff

barbar 1. France Bass, the fish. Also called
badèche, bézuche, cernier, loup de mer 2.
England, France An establishment which
serves drinks and light snacks 3. A unit of
pressure; 1 bar roughly equals the pressure
exerted by the atmosphere

bärbär Sweden Berry
bara breadbara bread Caribbean Split pea flour, plain

flour and butter (4:2:1) with 8 teaspoons of
baking powder per kg of combined flours,
flavoured with cumin, turmeric, minced
garlic and minced seeded chilli pepper and
brought together with warm water to form a
firm dough, rested, then rolled out to 3 cm
thick and fried both sides. Eaten hot, usually
as a sandwich with channa and a hot sauce.
(NOTE: From Trinidad)

bara brithbara brith Wales A Welsh sweet bread made
from a yeasted dough with caraway seeds
and a high proportion of dried vine fruits
soaked in tea (NOTE: Literally ‘speckled
bread’.)

bara ceirchbara ceirch Wales The traditional UK oatcake
but made with bacon fat. See also oatcake

bara claddubara claddu Wales A simple cake made from
plain flour, sugar, dried vine fruits and egg
(4:4:4:1) with a little baking powder and
mixed spice. The dry ingredients are well
mixed and brought together with the beaten

egg and a little milk to a cake consistency,
then baked in a buttered loaf tin at 160°C for
about an hour. Served sliced with butter.

bara jheengabara jheenga South Asia Lobster
bara lawrbara lawr Wales Laver bread
baraninabaranina Russia Lamb
bárányhúsbárányhús Hungary Lamb
báránypaprikásbáránypaprikás Hungary Diced lamb fried in

lard with diced lean bacon, chopped onions
and paprika then all simmered with water,
tomato purée, thinly sliced sweet green
peppers and seasoning until cooked and
finished with sour cream. Served with rice,
tarhonya or dumplings.

báránypörköltbáránypörkölt Hungary Diced lamb fried in
lard with chopped onions, diced bacon and
paprika and all simmered in seasoned brown
stock and tomato purée until cooked. Served
with tarhonya.

bara sembara sem South Asia 1. Jack bean 2. Sword
bean

barbabietolabarbabietola Italy Beetroot
barbadabarbada Spain Brill
barbadinebarbadine France Passion fruit
Barbados cherryBarbados cherry Acerola
Barbados sugarBarbados sugar Muscovado sugar
BarbarakrautBarbarakraut Germany Land cress
Barbarea verna Botanical name Land cress
Barbarea vulgaris Botanical name Winter

cress
barbaribarbari Central Asia A yeast-raised Iranian

white bread mixed for 15 minutes, proved,
shaped into rectangles 30 by 12 by 1 cm,
proved again, indented along its length to
look like a Lilo mattress and baked at 220°C
for about 15 minutes

barbary duckbarbary duck A fleshy, well-flavoured, slightly
gamey lean duck, Cairina moschata, with
musky-flavoured flesh, originally from South
America but now bred in France and
elsewhere and very popular in Australia. It is
slaughtered at up to 3 months old and
should be cooked more slowly than duckling
and barded and basted. Also called muscovy
duck

barbary pearbarbary pear Prickly pear
BarbeBarbe Germany Barbel, the fish
barbeaubarbeau France Barbel, the fish
barbecuebarbecue 1. A method of cooking food similar

to grilling, generally in the open air over
smouldering charcoal or some other form of
radiant heat. The meats are often treated
with spice mixture. Also called barbeque 2.
The equipment used to cook meat in this way
(NOTE: Derived from the French barbe à
queue ‘beard to tail’, referring to the
barbecueing of the whole animal.)
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barbecue saucebarbecue sauce The general term for any
spicy sauce served with barbecued food. e.g.
a mixture of soya sauce, rice wine or vinegar,
spring onions, garlic, chilli sauce and ground
toasted sesame seeds or peanuts blended in
a food processor.

barbecue spice mixbarbecue spice mix A medium hot blend of
ground spices rubbed on to meat before
grilling, made from black peppercorns,
celery seeds, cayenne pepper, dried thyme,
dried marjoram, paprika, mustard powder,
salt and soft brown sugar

barbeelbarbeel Netherlands Barbel, the fish
barbeenbarbeen Middle East A salad green rather like

watercress
barbelbarbel The coarse European freshwater fish,

Barbus barbus, related to the carp. Can grow
up to 45 cm in length.

barbequebarbeque See barbecue
BarbereyBarberey France A soft cheese made from

partially skimmed cows’ milk formed into a
disc (250 g), covered with wood ash and
ripened for a month. Also called Troyes

barberonbarberon France The Provençal name for
salsify

barberrybarberry The fruit of the bush Berberis
vulgaris, generally used for preserves if at all

barbobarbo Italy, Norway, Portugal, Spain Barbel,
the fish

barbotbarbot Eel pout
barbotinebarbotine France Tansy
barbouniabarbounia Greece Red mullet
barbuebarbue France Brill
barbue Brancasbarbue Brancas France Brill baked with

vegetables in a tomato sauce
Barcelona nutBarcelona nut Hazelnut
barchettabarchetta Italy Barquette, a small boat-

shaped tartlet
bar clambar clam See surf clam
bard, tobard, to To cover meat with thin layers of fat or

fatty bacon to prevent it drying out during
roasting whilst other parts of the meat are
cooking. Often used to protect the breast
meat of birds and chicken.

bardattebardatte France Cabbage stuffed with hare
bardebarde France A layer of fat or fatty bacon used

to bard meat
bardébardé France Wrapped or covered in a thin

solid sheet of fat or fatty bacon, used in
roasting to protect parts from the heat

barderbarder France To bard
barfibarfi South Asia A sweet resembling fudge.

See also burfi
baristabarista South Asia Sliced onions fried until

crisp. Used to finish savoury dishes.
bark gorbark gor China Ginkgo nut
barleybarley One of the oldest cultivated cereals,

Hordeum vulgare, with a seed of similar size

to rice. Not suitable on its own for making
leavened bread since it contains little gluten.
Sometimes used in soups (as an addition to
broth), occasionally to make a flour or meal,
but predominantly either as animal feed or
for conversion to malt (by sprouting) for
fermentation in the beer and spirit industries.
See also pot barley, pearl barley

barley brothbarley broth Scotland Scotch broth but made
with a mutton stock

barley flakesbarley flakes Partially cooked barley,
flattened and dried. Used as one constituent
of muesli, also for puddings and toppings.

barley flourbarley flour Ground barley used as a
thickening agent, for making unleavened
bread, or as a substitute for some of the
wheat flour in leavened bread

barley mealbarley meal Coarsely ground pot barley used
to make a kind of porridge or gruel and
bannocks

barley puddingbarley pudding Scotland A Lothian dish of
barley cooked in the oven at 150°C with 6 to
7 times its weight of water for 2 hours,
currants are added for the last 20 minutes.
Served with sugar and cream.

barley sugarbarley sugar A transparent, caramel-
coloured and lemon-flavoured brittle sweet
now made from sugar and water, originally
from sugar and barley water

barley syrupbarley syrup See malt
barley waterbarley water A drink made from the water in

which pearl barley has been cooked. Once
thought to have medicinal properties.

barmbarm Yeast
barm brackbarm brack Ireland A sweet bread made from

yeasted dough mixed with dried vine fruits
and chopped candied peel, possibly
previously soaked in tea to rehydrate, and
caraway seeds. Popular at Christmas and
Hallowe’en. Also called bairm breac

barm cakebarm cake England A soft bread roll in the
shape of a circle often split and filled for use
as a sandwich

BärmeBärme Germany Yeast (North Germany)
barnaclebarnacle A cylindrical stalk-like crustacean,

Pollicipes cornucopia, up to 15 cm long,
which is found on sea-washed rocks around
the Atlantic coast. The foot with which it
attaches itself to the rock and the tough
papery skin covered in small scales are
discarded. May be eaten raw or cooked.
Popular in Spain and Portugal. Also called
goose barnacle, goose-necked barnacle

barnacle goosebarnacle goose Brent goose
Barnstaple fair pearsBarnstaple fair pears England Large Comice

pears, peeled with the stalk on, piquéed with
blanched halved almonds, poached in red
wine with sugar and cloves for 15 minutes
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and served with the strained reduced
cooking liquor and clotted cream

barnyard milletbarnyard millet A type of millet, Echinochloa
crusgalli, grown mainly as a fodder crop in
the east and now an escaped wild plant in
the UK and the USA

baron d’agneaubaron d’agneau France Fillet end (top half) of
a leg of lamb used for roasting

baron of beefbaron of beef England A large beef joint
consisting of two sirloins, connected by the
backbone. Roasted for celebratory
occasions.

baron of lambbaron of lamb The saddle and two legs of
lamb in one piece

barquettebarquette France 1. Small boat-shaped tartlet
2. The small tin in which a barquette is
baked

barquillobarquillo Spain Wafer
barracoutabarracouta Snoek
barracudabarracuda A slender round-bodied ferocious

seawater game fish of the genus Sphyraena
found in warm water worldwide. Barracudas
are generally eaten at around 2.5 kg and
have lean firm flesh. Very large Caribbean
barracudas over 1 m long have poisonous
flesh which causes joint pains, trembling and
vomiting.

barralaxbarralax Australia Gravlax made with
barramundi fillets, cold cured and flavoured
with a dusting of lemon myrtle instead of dill
weed

barramundibarramundi, barramunda Australia The edible
Australian lungfish, Lates calcarifer. Also
called lungfish

barrelbarrel 1. A wooden cask with specially shaped
wooden staves forming the sides which are
held together with iron hoops which when
knocked down from either end compress all
the staves together to make the sides
watertight. Used for wine, beer, salted
herrings, olives and the like. 2. A liquid
measure equivalent to 159 litres, 42 US
gallons or 35 imperial gallons

barrel breadbarrel bread A cylindrical loaf baked in a
ridged tin so that it can easily be cut into
uniform slices. Also called crinkled musket,
landlady’s loaf, lodger’s loaf, pistol, piston,
rasp

barrinairebarrinaire Italy Sand eel
barrogog bis baselabarrogog bis basela North Africa A lamb

stew with prunes
BarschBarsch Germany 1. Perch 2. Bass
barszczbarszcz Poland A Polish version of borscht

made from fermented sour beet juice,
traditionally served on Easter day

barszcz zimnybarszcz zimny Poland Cold soup made from
the juice of pickled beetroot and cucumbers,
thickened with semolina, finished with egg

yolks and sour cream, seasoned, chilled and
served with slices of hard-boiled egg

barya a jagnjetinombarya a jagnjetinom Balkans A lamb and
okra casserole from Serbia

barzottebarzotte Italy Soft-boiled, as of eggs
basal mahshibasal mahshi Persian Gulf Stuffed onion

made by making a radial slit from root to tip,
boiling the onion and separating the layers.
These are then stuffed as with cabbage rolls
using a meat and rice filling and baked with
a water and tamarind pulp mixture.

basal metabolic ratebasal metabolic rate The rate at which the
resting body uses energy. For the average
healthy adult this is 1700 K cal per day equal
to 7100 kJ per day.

bas de carrébas de carré France The top part of the
shoulder of veal, equivalent to scrag end of
lamb

basebase 1. The chemical term for a substance
which reacts with an acid to form a salt 2.
The major component of a dish which is the
main determinant of its properties as e.g.
stock is the base of soups and sauces. Also
called fond

Basella alba Botanical name Ceylon spinach
bashanbashan Middle East A smoked cheese from

Israel made with ewes’ and goats’ milk. The
rind is a glossy red and the paste has a sharp
flavour.

bashitbashit Scotland Mashed, as in bashit neeps
(colloquial)

basic cake mixturebasic cake mixture Flour, butter, caster
sugar and eggs in the proportions by weight
of 8:5:5:5 with 1 level teaspoon of baking
powder per 8 oz of flour (16 g per kg flour)

basic foodsbasic foods Seven classes of food are
considered necessary for a balanced daily
diet: green and yellow vegetables, starchy
tubers, fruits, milk products, meat including
fish or eggs, cereals and fats and oils.
Vegetarians would substitute pulses for the
meat products.

basic soupbasic soup A mirepoix of onions, leek and
celery plus twice the quantity of the
vegetable after which the soup is named,
sweated in butter, flour added and cooked
out without colour; a bouquet garni and
white stock added; the soup simmered and
skimmed for 1 hour; the bouquet garni
removed; the soup liquidized, seasoned and
consistency adjusted, creamed if required
and garnished as appropriate. See also
cream soup

basilbasil A tender annual herb, Ocimum
basilicum, with an aromatic flavour
reminiscent of mint and cloves used in
salads, pesto and Italian cooking, and added
at the last minute to cooked dishes. See also
bush basil, holy basil, lemon basil, hairy
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basil, purple basil, kemangi. Also called
sweet basil

basilic

basilic France Basil
basilico

basilico Italy Basil
Basilienkraut

Basilienkraut Germany Basil
basin

basin A wide flattish dish
basketbasket A steel mesh utensil (about 8 to 12

mm pitch) with a handle, which fits in a
deep-fat fryer and is used to lower damp
foods, especially potato chips, into the fat
slowly so that the boiling off of the water does
not cause the fat or oil to boil over. It is also
used for blanching vegetables in boiling
water.

Basler LeckerliBasler Leckerli Switzerland A Christmas
biscuit containing candied peel, almonds,
honey, hazelnuts, cinnamon and kirsch
baked in relief-carved wooden moulds
depicting traditional scenes. See also Tirggel,
Züritirggel

basmati rice

basmati rice A dense thin long-grain rice with
an aromatic and nutty flavour, more
expensive than American long-grain rice,
used in Indian cooking for biryani and pilau.
Best boiled without salt for about 10
minutes, or in lots of boiling water for 8
minutes then drained, covered and finished
on a very low heat for a further 10 minutes.
(NOTE: The name means fragrant, and the
rice is grown in the foothills of the
Himalayas.)

basquaise, à la

basquaise, à la France In the Basque
manner, i.e. with ham, tomatoes and red
peppers

bass

bass A prized silvery grey round non-oily fish,
Dicentrarchus labrax, up to 1 m in length
which lives in saltwater lakes, estuaries and
around some European coasts. The flesh is
white and is cooked in any way. Also called
salmon dace, salmon bass, common bass

bassia fatbassia fat South Asia A soft yellow oil
extracted from the seeds of the Indian butter
tree. See also mowra butter

bastanibastani Iran Ice cream
bastard saffronbastard saffron Safflower
baste to

baste to To spoon melted fat over food during
cooking either to prevent drying out or to aid
heat transfer

bastilla

bastilla North Africa Layers of crisp-fried
warkha pastry interleaved in the savoury
version with pigeon meat, chicken or fish,
almonds, spices and lemon-flavoured eggs,
or, in the sweet version, with a milky almond
sauce to make a kind of pie. Both types are
liberally dusted with icing sugar. It was
introduced from Portugal by the Moors. Also
called b’stilla, pastilla, bisteeya

basting brushbasting brush A brush used to spread fat or
other liquids over food prior to and during
cooking

bastoncinibastoncini Italy Small stick-shaped biscuits
batagurbatagur Malaysia A species of turtle now

endangered due to excessive exploitation.
Even though local consumption is forbidden
by the Muslim religion, they have been
exported in quantity.

batakhbatakh South Asia Duck
batangasbatangas Philippines A type of mandarin

orange. See also ponkan mandarin
bâtarde, saucebâtarde, sauce France Salted water

thickened with a white roux then reheated
with a liaison of egg yolks and cream and a
little lemon juice, strained and about 30% of
its weight in butter added just before service.
Served with asparagus or poached fish. Also
called beurre, sauce au

batatabatata 1. Portugal Potato, usually firm waxy
types 2. Spain Sweet potato

batata charpbatata charp Middle East An Iraqi patty of
duchesse potatoes surrounding a filling
made from sweated chopped onion fried
with garlic and minced meat until dry. The
filling is then simmered with baharat, tomato
concassée and chopped parsley, flattened
into cakes, floured and fried on each side
until brown. A fried vegetable filling may be
used instead of meat.

batata fritabatata frita Portugal Potato chips
BatateBatate Germany Sweet potato
bataviabatavia France 1. Batavian endive. Also

called scarole 2. Curly lettuce, e.g. Webb’s
batavian endivebatavian endive A variety of winter endive,

Cichorium endivia, with larger flatter leaves
than true endive. Used as a salad green. Also
called plain-leaved escarole

batch loafbatch loaf United Kingdom A loaf which has
been baked close to others on a tray so that
the dough touches and partially joins. After
baking they are split apart to reveal soft
sides.

batelière, à labatelière, à la France In the boatman’s style,
i.e. garnished with some or all of fried eggs,
mushrooms, button onions, and crayfish, or,
with small pastry shells with a rich fish filling

Bath asparagusBath asparagus England The flowerhead and
stem of the spiked star of Bethlehem plant,
Ornithogalum pyrenaicum, which grows wild
around Bath. It tastes rather like asparagus
and is boiled or steamed.

Bath bunBath bun England A sweet, yeast-raised bun
containing mixed peel and sultanas
originating in Bath, Somerset; egg-washed
and topped with coarse white sugar crystals
before baking

Bath chapBath chap Pig’s cheek
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Bath OliverBath Oliver A plain flat biscuit (NOTE: It was
invented by Dr Oliver of Bath in the 1700s,
and at that time supposed to have slimming
properties.)

batirbatir Spain To whip or whisk
bâtonbâton 1. England, France A long baguette-

type French loaf or bread roll tapering at
either end and baked on a flat tray 2. A type
of cut for root vegetables, roughly 6mm x
6mm x 25mm

bâton de maniocbâton de manioc Central Africa Cassava
tubers treated to remove cyanide
compounds, processed to a smooth paste,
wrapped in softened banana leaves in
cylinders between 2 cm and 10 cm in
diameter and 30 cm long, then steamed for
between 4 and 8 hours. Eaten warm as the
staple carbohydrate source with soups and
stews. They will keep in their wrappings for
several days. Also called bobolo,
chikwangue, kwanga, mintuba, placali

bâtons royauxbâtons royaux France Small patties of
minced chicken and game

bat out, tobat out, to To flatten pieces of raw meat with
a cutlet bat and thus reduce cooking time

batsoabatsoa Italy Pig’s trotters, panéed and deep-
fried. See also piedini di maiale alla
piemontese

BattelmattBattelmatt Austria, Italy, Switzerland A soft
cooked-curd cheese made from cows’ milk
with a springy tender texture and delicate
taste and numerous small holes. The curd is
pressed in variously-sized cylindrical
moulds, salted in brine or dry salt and
ripened for 3 to 4 months.

BattenbergBattenberg A rectangular long oblong sponge
made in two different colours arranged
lengthwise in a 2x2 checkerboard pattern
and covered all round with a marzipan
coating

batterbatter 1. A basic mixture of flour, milk and
eggs with possible added flavourings, made
either to pouring consistency for pancakes,
drop scones, Yorkshire pudding, etc. or to
coating (i.e. more viscous) consistency for
fritters, cromesquis, bhajias, etc (NOTE: From
the French battre, ‘to beat’.) 2. United States
A general term used in North America for any
soft mixture made from flour including cake
and scone mixes, etc. as well as batter
proper

batter, tobatter, to To coat with batter
batter breadbatter bread United States An unsweetened

bread or pudding made with white cornmeal
from dent corn raised with well-beaten eggs.
Also called spoon bread (NOTE: From the
southern states.)

batter dipbatter dip United States Frying batter

battrebattre France To whip, especially eggs
battutobattuto Italy A mixture of chopped onion,

garlic, celery and herbs, sweated in oil and
used as a base or flavouring ingredient for
soups and stews

batu gilingbatu giling Indonesia A granite slab and
rolling pin used for grinding spices or
crushing flavourings such as ginger, onions,
garlic, chillies, etc. Also called batu lesong

batu lesongbatu lesong Indonesia, Malaysia Batu giling
bau dau gokbau dau gok China A light coloured variety of

long bean
baudroiebaudroie France Monkfish
bauernbauern Germany Country-style
BauernbratwurstBauernbratwurst Switzerland A country-style

scalded sausage, made for grilling or frying
BauernbrotBauernbrot Germany Peasant bread, rye

bread
BauernfrühstuckBauernfrühstuck Germany Fried potatoes

topped with scrambled eggs, ham and
cucumber. Served at lunch. (NOTE: Literally
‘farmer’s or peasant’s breakfast’.)

BauernomelettBauernomelett Germany A bacon and onion
filled omelette

BauernschmausBauernschmaus Austria A dish of sauerkraut,
pork sausages and dumplings

BauernsuppeBauernsuppe Germany A country soup of
beans, bacon and vegetables

baulettibauletti Italy Paupiettes of veal
Baumé scaleBaumé scale A complicated scale of density

originally based on brine and equivalent to
the percentage by weight of salt in a salt and
water solution at 15.5°C. Also used for sugar
syrups but this has no simple relationship to
sugar concentration. Written °B or °Bé. The
relationship between °Bé and specific gravity
is °Bé = 145 – (145/specific gravity), e.g. a
50% sugar solution, specific gravity 1.23, is
27°Bé.

BaumkuchenBaumkuchen Germany A Christmas cake
shaped like a tree and iced with chocolate to
resemble bark

BaumwollölBaumwollöl Germany Cottonseed oil
baunilhabaunilha Portugal Vanilla
Bavarian creamBavarian cream See bavarois
Bavarian sausageBavarian sausage Very well trimmed lean

pork and veal, finely minced with back fat,
shallots and garlic, mixed with a little
coriander, sugar, seasoning and saltpetre,
packed in sheep casings, linked, air-dried
and smoked until golden brown

bavaroisbavarois France A dessert made from either a
vanilla-flavoured egg custard or a fruit purée
both containing gelatine, let down with sugar
syrup, combined when beginning to thicken,
with whipped cream and sugar. Cooled in a
mould, which is either oiled or lined with
caramel, demoulded when fully set and
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decorated if required. Also called crème
bavaroise, Bavarian cream

bavarois au marasquinbavarois au marasquin France A cherry-
flavoured bavarois

bavaroisebavaroise France A hot drink made with milk,
tea, eggs and sugar, flavoured with vanilla or
liqueur (NOTE: Not to be confused with
bavarois.)

bavaroise, saucebavaroise, sauce England, France
Hollandaise sauce flavoured with grated
horseradish

bavettebavette 1. France Flank or skirt of beef 2. Italy
Long thin strips of pasta noodles with an oval
cross section, available fresh or dried

baveusebaveuse France Moist or runny. Used for the
just runny top of an omelette which becomes
the interior when it is folded.

bavosabavosa Italy Soft in the centre, as of omelettes
and frittatas. See also baveuse

bavosebavose Italy Blenny, the fish
bawal putehbawal puteh Malaysia White pomfret, the fish
bawal putihbawal putih Indonesia Pomfret, the fish
bawang bakungbawang bakung Malaysia Asian leek
bawang besarbawang besar Malaysia Onion
bawang bombaybawang bombay Indonesia Onion
bawang daunbawang daun Indonesia, Malaysia Spring

onion
bawang merahbawang merah Indonesia, Malaysia Shallots
bawang putihbawang putih Indonesia, Malaysia Garlic
bawdbawd Scotland Hare, rabbit (colloquial)
bawd breebawd bree Scotland A rich soup made from a

jointed hare browned in lard with bacon and
winter vegetables, simmered in water with
minced shin beef, bay, cloves and
peppercorns until all soft, strained, and the
puréed vegetables and finely shredded hare
meat returned. The soup is thickened
without boiling using a little of the acidulated
hare’s blood and finished with redcurrant
jelly, lemon juice and port. Served with
dumplings made with hare’s liver, onions and
breadcrumbs.

ba-welba-wel Burma Squid
baybay An evergreen laurel-like shrub, Laurus

nobilis, whose fresh or dried leaves are used
for flavouring, especially in a bouquet garni,
marinades, béchamel sauce, milk puddings
and fish. Also called sweet bay, laurel

bayambayam Indonesia, Malaysia Amaranth
bay boletusbay boletus An edible fungus, Boletus

badius, with a 5 to 15 cm diameter smooth
brown cap and a short slender stem and with
pores rather than gills under the cap. It grows
profusely under spruce and pine trees and
occasionally on the wood or pine cones.

bay bugbay bug Sand lobster
Bayerische LeberknödelBayerische Leberknödel Germany Liver

dumplings made with raw chopped calves’

liver, sieved and mixed with egg, chopped
bacon fat, onions, fried bread crumbs,
seasoning and flour to stiffen, formed into
tangerine-sized dumplings, poached and
served with beurre noisette and sauerkraut

bayleafbayleaf See bay
bay lobsterbay lobster Sand lobster
bayonnaise, à labayonnaise, à la France In the Bayonne

style, i.e. containing Bayonne ham
Bayonne hamBayonne ham France A dry-cured lightly

smoked ham similar to Parma and eaten raw
bay saltbay salt Salt produced by the natural solar

evaporation of seawater, usually in large
crystals of up to 5 mm. See also sea salt

bay scallopbay scallop A small bivalve scallop,
Argopecten irradians, up to 7.5 cm diameter
with an off-white to black shell. Found off the
east coast of North America, it has a very
delicate flavour and can be eaten raw when
fresh.

bay troutbay trout Australia See salmon 2
bazilikbazilik Russia Basil
BBBBBB See bleu-blanc Belge
beadletbeadlet A sea anemone, Actinia equina, eaten

in France, generally brown to green in colour
but occasionally red. Also called tomate de
mer

beakiebeakie Australia Southern sea garfish
beanbean A leguminous plant characterized by a

long pod containing a string of separated
seeds. Both the young immature pods and
seeds and fresh or dried mature seeds are
used for a variety of culinary purposes. The
principal vegetable varieties in Europe and
North America are broad, dwarf French,
climbing French and runner, but many
others e.g. mung, soya, lima, etc. are in
widespread use.

bean clambean clam A small American clam of the
genus Donax, similar to the wedge shell clam

bean curdbean curd A rather flavourless, textureless but
nutritious coagulated soya bean protein
made by treating boiled soya milk with
various coagulants such as flaked sea salt
(nigari), Epsom salts, vinegar, etc. and
separating off the curd as for cheese. It can
be soft and jelly-like or have the water
content progressively reduced to form finally
a cheese-like substance. It may be boiled,
fried, etc. and is a most important source of
first-class protein, minerals and vitamins in
Chinese and Japanese cuisine and for
vegans. Also called tofu, soya bean curd,
bean custard, soya bean cake

bean curd brainsbean curd brains A cream coloured lightly
coagulated bean curd which has a soft
lumpy appearance

bean curd cheesebean curd cheese Bean curd fermented with
brine or rice wine and spices and mixed with
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red food colouring and sometimes cereal
extenders. It has a strong flavour of cheese
and is served as a side dish or condiment, or
used as flavouring. Also called Chinese
cheese, pickled bean curd, red bean curd,
soya bean cheese, fermented bean curd

bean curd noodles

bean curd noodles Thin strips of dried bean
curd used in the same way as noodles but
not normally fried after boiling. More
nutritious than starch-based noodles. Also
called soya noodles, soya vermicelli

bean curd sheets

bean curd sheets See bean curd skin
bean curd skin

bean curd skin The skin which forms on the
surface of hot soya bean milk if allowed to
stand. It is lifted off and dried. When
softened it is used for wrapping food prior to
cooking. Also called bean curd sheets

bean curd sticks

bean curd sticks Bean curd skins rolled into
stick-like quills before drying. After softening
they are cut in pieces and used in cooked
dishes as is or after deep-frying. Also called
rolled bean curd, second bamboo

bean paste

bean paste A variety of seasonings made from
yellow or black dried soya beans, softened,
fermented with an added culture, salted and
dried or mixed with brine. Sometimes other
grains or pulses are added. They keep well,
are strongly flavoured and are used in
Japanese, Chinese and Southeast Asian
cuisines. The important ones are yellow bean
sauce, black bean sauce, chilli bean paste,
Hoisin sauce, hot black bean sauce, Dhwen-
jang, soya bean paste, sweet bean paste and
miso.

bean sauce

bean sauce A bean paste let down with brine
or oil to give a softer consistency

bean sprouts

bean sprouts The young shoots of the mung
bean, Phaseolus aureus, or adzuki bean,
used as a vegetable in Chinese and
Japanese cooking. Other seeds that may be
sprouted include soya beans, lentils, wheat,
rye, mustard seed and cress. Also called
green gram, moyashi, tu ya ts’ai

bean thread noodles

bean thread noodles Cellophane noodles
bean threads

bean threads United States Cellophane
noodles

bear

bear 1. A large omnivorous animal of the
Ursidae family. Black bears and polar bears
are confined to the Northern Hemisphere
and brown bears are found worldwide. The
meat, which tastes like strong-flavoured
beef, is very rare as the species is becoming
endangered. 2. See bere

bearberry

bearberry The red fruit of a plant from
northern moors, Arctostaphylos uva-ursi,
similar to the cranberry and picked from the
wild

beardbeard The gills of an oyster or the fibrous
threads by which mussels attach themselves
to rocks

beard, tobeard, to To remove the frilly gill parts or
beards of certain shellfish such as oysters
and the threads from mussels which attach
them to the rocks

bear grassbear grass United States See yucca 2
béarnaise saucebéarnaise sauce England, France A

hollandaise sauce, but with chopped
tarragon stalks in the initial reduction and
finished after straining with chopped
tarragon and chervil. More egg yolks are
used than for hollandaise to give a thicker
sauce. Served warm with grilled meat and
fish.

béarnaise tomatée, saucebéarnaise tomatée, sauce France Choron,
sauce

bearnässåsbearnässås Sweden See béarnaise sauce
bearss limebearss lime Persian lime
beastlynsbeastlyns Beestings
beat, tobeat, to To incorporate air into a mixture and

to intimately combine the ingredients by
vigorous agitation with a spoon, whisk, fork
or mechanical or electric mixer

beaterbeater A general term for any implement used
for beating

BeaufortBeaufort France A hard cooked-curd cows’
milk cheese from Haute Savoie with AOC
status. It is ripened for 3 months and has a
firm springy paste with a thin rind. It is similar
to Gruyère but with a higher fat content and
fruitier aroma. Also called Gruyère de
Beaufort

BeaumontBeaumont France A semi-hard cheese made
with cows’ milk in the Haute Savoie using the
same techniques as Toma. It has a springy
texture without holes and is cast in 20-cm-
diameter thin rounds.

bebekbebek Indonesia Duck
becada amb cócbecada amb cóc Catalonia Cooked woodcock

in a bread roll
becadobecado Spain Woodcock
bécassebécasse France Woodcock
becasseaubecasseau France Young woodcock
bécassinebécassine France Snipe
beccacciabeccaccia Italy Woodcock
beccaccia alla norcinabeccaccia alla norcina Italy Woodcock

stuffed with a mixture of its entrails, herbs
and truffle

beccacinobeccacino Italy Snipe
beccaficobeccafico Italy Game bird
beccutebeccute Italy Maize flour cakes containing

pine nuts and sultanas
béchamel, saucebéchamel, sauce England, France A basic

white sauce made from a white roux and
seasoned milk flavoured with an onion clouté
using 100g of flour per litre. The onion is
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removed and the sauce strained after
simmering for at least 30 minutes. A very
important base and often referred to simply
as béchamel.

bêche-de-merbêche-de-mer France Sea cucumber (NOTE:
Literally ‘spade of the sea’.)

beckasinbeckasin Sweden Snipe
bécsi heringsalátabécsi heringsaláta Hungary Herring salad

with vinegar
BedaBeda Egypt A soft scalded-curd cheese made

from buffalos’ or cows’ milk. The unbroken
salted curd is drained in cheese cloth and
may be eaten fresh or ripened for up to 3
months. Contains 53% water, 21% fat and
19% protein. Also called domiati

bedeubedeu France The Provençal name for tripe
bee balmbee balm Bergamot
beechmastbeechmast Beech nut
beech nutbeech nut A small nut from the beech tree,

genus Fagus and Nothofagus, similar in
flavour to a hazelnut but not commonly used.
A flavoursome oil can be extracted from
them. Also called beechmast

beechwheatbeechwheat Buckwheat
beefbeef The meat of the animal known as a cow

(female) or bull (male) (NOTE: The Anglo-
saxon name ‘Ox’ is still used for some of what
were once the less desirable parts e.g. oxtail,
ox liver)

beef bourguignonnebeef bourguignonne See boeuf à la
bourguignonne

beefburgerbeefburger A mixture of lean minced beef,
chopped onions and seasoning formed into a
thin patty. Usually grilled and served as fast
food on a soft white bread bun with a variety
of garnishes. Also called hamburger

beef cervelatbeef cervelat England A variety of smoked
red-dyed sausages made with lean beef,
possibly bullock heart, fat pork, seasoning
and a little saltpetre, sometimes with ground
spices. The mixture is left to cure then
sometimes packed in beef middles, tied and
smoked for 12 hours at 50°C, or, dried for
eight days and cool-smoked for 6 days.

beef cottobeef cotto United States A low-fat coarse cut
beef salami containing whole peppercorns

beef drippingbeef dripping The fat collected after roasting
beef or rendered from beef suet. A less
flavoursome variety is made by boiling up
beef scraps and separating off the fat which
collects on the surface.

beef gradingbeef grading United States The standard
government-recognized grades are prime,
choice, good, standard and commercial.
Prime is rarely available in retail markets.

beef harebeef hare England Strips of chuck steak
passed through seasoned flour flavoured
with nutmeg, packed in an ovenproof dish

with celery seeds, topped with onion and
parsnip, moistened with red wine, stood for 2
hours and baked with a tight fitting lid at
170°C until tender

beef herbsbeef herbs The principal herbs used with beef
are basil, bay, caraway, chervil, lovage,
marjoram, mint, oregano, parsley,
peppermint, rosemary, sage, savory,
tarragon and thyme

beef middlesbeef middles Beef casings for salami,
Knackwurst, cervelat and similar sausages
about 4.5 to 5.5 cm diameter taken from the
middle of the beef intestine

beef olivebeef olive A thin slice of topside of beef rolled
around a savoury stuffing, tied and braised in
the oven

beef runnersbeef runners Beef casings for black
puddings, Bolognese sausage, etc. about
3.5 to 4.5 cm in diameter, made from the
first part of the beef intestine

beef sausagebeef sausage Scotland A sausage of lean
beef, bullock heart, suet, chopped onions
and seasoning chopped very fine (cheaper
varieties adulterated with bread and meal)
packed into pig casings and possibly
smoked

beefsteakbeefsteak United States Steak, as in
beefsteak and kidney pie

beefsteak fungusbeefsteak fungus United Kingdom A bright
red edible fungus, Fistulina hepatica,
shaped rather like a thick tongue which
grows on trees. Treat as mushroom. Also
called poor man’s beefsteak

beefsteak plantbeefsteak plant Shiso
beefsteak tagalogbeefsteak tagalog Philippines Trimmed

rump steaks marinated with sliced onion,
soya sauce, lime juice and pepper for 2
hours, removed, dried, fried in oil with sliced
onion and bacon and served with a sauce
made from the deglazed pan juices and the
marinade accompanied by garlic-flavoured
rice

beef Stroganoffbeef Stroganoff Strips of fillet steak or other
tender cut of beef, shallow-fried in butter and
mixed with sweated chopped shallots,
reduced white wine, cream, lemon juice and
seasoning, possibly finished with soured
cream

beef suetbeef suet The hard granular fat interspersed
with membranes from around the kidneys of
cattle

beef tatakibeef tataki Australia Fillet steak or similar
served tataki-style, i.e. seared briefly on all
sides under a hot grill then thinly sliced and
presented to show the brown exterior and
pink interior

beef teabeef tea A clear consommé of beef
beef tenderloinbeef tenderloin United States Fillet of beef
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beef tomatobeef tomato A very large fleshy tomato up to
10 cm in diameter often stuffed as an
individual dish

beef Wellingtonbeef Wellington A part-roasted fillet of beef
spread with duxelles and liver pâté, wrapped
in puff pastry, egg-washed and baked in the
oven. The meat and pastry should finish
cooking simultaneously. Served sliced.

Beenleigh blueBeenleigh blue England A ewes’ milk cheese
made in Devon similar to Roquefort

beerbeer Fermented malt extract flavoured with
hops, sometimes used as a cooking liquor

beer sausagebeer sausage Bierwurst
bees stingbees sting Bienenstich
beesting puddingbeesting pudding Colostrum from the cow

and sugar baked slowly in the oven
beestingsbeestings The first milk (colostrum) from the

cow after giving birth. It is very rich and
creamy and is used for puddings and
sweets. (NOTE: Also frozen to preserve it for
use as a restorative for newly born lambs.)

beestings curdbeestings curd A curd made by mixing cows’
colostrum with fresh milk and water, heating
to 37°C, cooking and straining

beeswaxbeeswax The wax excreted by bees to
construct honeycomb. Used as a glazing
agent in sugar and chocolate confectionery.
See also E901

beetbeet 1. The generic name for members of the
Beta family including beetroot, Swiss chard,
spinach beet and sugar beet, which latter is
the main source of sugar in Europe 2. United
States Beetroot

BeetensuppeBeetensuppe Germany Borscht
beetrootbeetroot A biennial plant, Beta vulgaris

vulgaris, grown as an annual for the swollen
root which grows at ground level. Most are
deep red but there are pink and yellow
varieties. The roots contain a high proportion
of sugar and as the red colour easily leaches
out they are boiled in their skins as a
vegetable. They are also used for soup
(borscht) and pickled in vinegar. The young
leaves may be used as a vegetable.

beetroot consommébeetroot consommé Grated beetroot, onion
and carrot simmered with a bay leaf and
chicken stock for 40 minutes, strained,
simmered with egg white for 15 minutes to
clarify, strained and finished with lemon juice
and sour cream

beetroot redbeetroot red E162, a red food colouring
extracted from beetroot. Also called betanin

beetroot soupbeetroot soup Shredded beetroot and onion
sweated in butter, flour added and cooked
out, stock added, simmered and skimmed
for 30 minutes, seasoned, consistency
adjusted and finished with lemon juice and
cream or sour cream

beet sugarbeet sugar Sugar produced from sugar beet.
Chemically it is identical to cane sugar (both
contain sucrose).

beetwortelbeetwortel Netherlands Beetroot
bef stroganovbef stroganov Russia Beef Stroganoff

traditionally made with sliced onions sweated
for at least 30 minutes with sliced
mushrooms added towards the end,
combined in the pan with sautéed strips of
fillet steak, English mustard, sugar and sour
cream, all warmed through and served with
straw potatoes and chopped parsley

begendibegendi Turkey A smooth paste made from a
mixture of thick béchamel sauce and a purée
of cooked aubergine flesh. Used as a starter.

begiessenbegiessen Germany 1. To baste 2. To sprinkle
with liquid

beg watbeg wat East Africa As doro wat, but made
with red meat

behbeh Central Asia The Iranian name for quince
beid haminebeid hamine Middle East Hard-boiled eggs,

the shells coloured with onion skins or
ground coffee. They are simmered for 5 to 6
hours in water with the colourant and are
served as an appetizer with salt and ground
cumin.

beid mahshibeid mahshi Middle East Hard-boiled eggs,
halved lengthways; yolks mashed with finely
chopped onion and parsley, olive oil,
cinnamon and seasoning, made into balls
and replaced in the egg whites; filled whites
laid on lettuce leaves, sprinkled with paprika
or chilli powder, dressed with vinaigrette or
yoghurt sauce and garnished with chopped
parsley

beigelbeigel Bagel
beignetbeignet France 1. Fritter, a food item coated in

batter and deep-fried. Also called French
fritter 2. A ball of yeast-raised sweetened
dough or flavoured choux pastry, deep-fried
and served hot with a dusting of sugar and
possibly jam or fruit sauce. Rather like a
doughnut. Also called French puff

beignet de fleursbeignet de fleurs France Flower fritters, e.g.
of acacia

beignet soufflébeignet soufflé France A light deep-fried
sweet fritter. See also pet de nonne

Beijing cabbageBeijing cabbage Chinese leaves
Beijing duckBeijing duck Peking duck
beijing kao yabeijing kao ya China Peking duck
Beijing pearBeijing pear Asian pear
BeilagenBeilagen Germany Accompaniments to a

meal
BeinBein Germany Leg; of an animal, etc.
BeinfleischBeinfleisch Austria Boiled beef
BejaBeja Portugal A ewes’ milk cheese from the

Alentajo weighing about 2 kg. It can be eaten
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fresh or after ripening into a semi-hard
cheese for from 1 to 2 years.

bejelbejel Spain Tub gurnard
BekassineBekassine Germany Snipe
bekonbekon Japan, Russia Bacon
bekutakbekutak Indonesia Cuttlefish
belbel Nepal Wood apple
beladibeladi Middle East The common orange
belanbelan South Asia Rolling pin
belangahbelangah Malaysia A terracotta cooking pot

similar to an Indian chatty. Also called
blangah

belarnobelarno Italy A hard, rich cheese
belegte Brotebelegte Brote Germany Open sandwiches on

rye bread
Belfast hamBelfast ham Ireland, Scotland A dry-salted

ham smoked over peat. Also found on the
West coast of Scotland.

BelfermièreBelfermière Luxembourg A semi-hard cows’
milk cheese cast in squat cylinders (1.8 kg).
Similar to Port-Salut.

Belgian chicoryBelgian chicory A perennial dandelion-like
plant, Cichorium intybus, with bitter green
leaves. The conical roots are trimmed and
have the leaves cut off 2 cm above the crown
and are then forced to produce white, yellow-
tipped, compact, leafy shoots up to 15 cm
long by 5 cm diameter, known as chicons,
which are in season from January to March.
They can be cooked as a vegetable or eaten
raw in salads. The roots have been used as a
coffee substitute and when young can be
boiled as a root vegetable. The flowers and
seedlings of the unforced plant can be used
in salads. Also called Witloof chicory,
succory, Belgian endive, endive

Belgium endiveBelgium endive United States Belgian
chicory

beliashibeliashi Russia A shallow-fried pastry made
with a wheat-flour unleavened dough
containing a variety of fillings

belimbingbelimbing Malaysia The fruit of a relative of
the carambola, Averrhoa bilimbi, about 8 cm
long, light green and acidic. Used for souring
food. Also called sour finger carambola,
cucumber tree fruit

belimbing manisbelimbing manis Indonesia Carambola
belimbing wuluhbelimbing wuluh Indonesia Belimbing, the

fruit
belinjobelinjo Indonesia A small red fruit. See also

melinjo
belle dijonnaise, à labelle dijonnaise, à la France With

blackcurrants
Belle-HélèneBelle-Hélène France Served with ice cream

and chocolate sauce, as in pear Belle-
Hélène

BellelayBellelay France An alpine semi-hard
unpasteurized cows’ milk cheese. See also
Tête de Moine

belle meunière, fishbelle meunière, fish Fish meunière dressed
with one grilled mushroom, one slice of
peeled tomato and one floured and shallow-
fried soft herring roe

bellevue, à labellevue, à la France Coated in transparent
aspic jelly (NOTE: Literally ‘in full view’.)

BellosBellos Spain A hard cheese made from ewes’
and/or goats’ milk with a strong pungent
close-textured paste and a dry rind. Usually
cast in smallish cylinders (700 g). Contains
27% water, 36% fat and 27% protein. Also
called Queso de Los Bellos, Bellusco

bell pepperbell pepper United States Sweet pepper
BelluscoBellusco Spain Bellos
belly fatbelly fat Soft fat from the belly of a pig with

specific uses in sausage, pâté and pastry
making

belly of porkbelly of pork See pork belly
belly porkbelly pork See pork belly
belonbelon France A particular size of oyster from

Brittany
Bel PaeseBel Paese Italy A rich, mild, quick-ripened

creamy cheese made on an industrial scale
since 1906 from whole cows’ milk, weighing
about 2.5 kg and coated with a yellow wax
rind (NOTE: Literally ‘beautiful country’.)

beluga caviarbeluga caviar Russia The light grey caviar
from the roe of the female beluga, the largest
of the sturgeon family. Usually served as a
hors d’oeuvre.

beluga sturgeonbeluga sturgeon One of the largest fish,
Acipenser huso or Huso huso, in the
sturgeon family from the Black Sea, the
Caspian Sea and the rivers that flow into
them. It can live up to 100 years and weigh
up to 1600 kg, but is normally caught much
younger and produces up to 20 kg of caviar
of the same name. (NOTE: Should not be
confused with the beluga whale.)

belugebeluge Iran Beluga caviar
BelvalBelval France A firm mild cheese from

Picardy with a shiny rind
belyashibelyashi Russia A deep-fried meat pasty
bem passadobem passado Portugal Well done. Used e.g.

of meat.
benachinbenachin West Africa A one-pot meal in which

ingredients are added in order of cooking
time but usually starting with onions and
garlic fried in oil followed by water or stock
then the ingredients which usually include
meat or fish, vegetables, tomato paste,
seasonings but always rice. Occasionally the
rice is steamed in a colander rested over the
simmering liquid in the pot and when cooked
stirred into the stew.

Benalty pieBenalty pie Scotland Teviotdale pie
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ben cottaben cotta Italy Well done. Used of steaks.
benfri gäddabenfri gädda Sweden Boneless pike. A whole

pike, head on, cleaned but not scaled, boiled
in salted water then allowed to cool before
gently easing the flesh from the skin and
bones. The flesh is ideal for filling vol-au-
vents when combined with a béchamel
and/or velouté sauce. Often served with an
egg or horseradish sauce.

Bengal gramBengal gram South Asia A small variety of
chick pea. See also channa 1

Bengal riceBengal rice A small-grain white rice with a
fine flavour from Bengal in the east of India

Benicasa hispida Botanical name Fuzzy
melon

benishogabenishoga Japan Red-coloured wafer-thin
slices of pickled ginger rhizome used as an
accompaniment to Japanese dishes
especially sushi. Also called gari,
amazushoga

benløse fuglerbenløse fugler Norway Beef olives
(paupiettes) stuffed with pork and onion and
served with a spiced gravy

benne seedbenne seed Sesame seed
benniseedbenniseed West Africa Sesame seed
benoil treebenoil tree Drumstick pod
benoiton, à labenoiton, à la France Fish served with a

reduced red wine sauce flavoured with
shallots

bentobento Japan Different cold foods served in a
bento bako at lunchtime. Also called obento

bento bakobento bako Japan The partitioned lacquered
lunch box used by Japanese office workers
to hold their midday meal

bento boxbento box See bento bako
bentonitebentonite See E558
bento no tomobento no tomo Japan A trade name for a

seasoning made from a mixture of dried fish,
salt, soya sauce, seaweed and monosodium
glutamate, pounded or processed to a paste

ben treeben tree Drumstick pod
benzoatesbenzoates Salts of benzoic acid used as food

preservatives. Those used in the food
industry are, sodium E211, potassium E212
and calcium benzoate E213.

benzoic acidbenzoic acid A naturally occurring acid found
in most berries and in large concentrations in
gum benzoin, now made synthetically for use
as the food preservative E210

beraweckaberawecka France A spiced bread roll from
Alsace, containing dried vine fruits and
flavoured with kirsch. Also called bireweck

berbereberbere A ground spice mix from Ethiopia,
used in stews and in panés. Made from dry-
fried deseeded red chillies, coriander seeds,
cloves, green cardamom, ajowan, allspice,
black peppercorns, fenugreek seeds,
cinnamon and dry ginger.

berberechoberberecho Spain Cockle
berberetxoberberetxo Catalonia Cockle
Berberis vulgaris Botanical name Barberry
berbigãoberbigão Portugal 1. Cockle 2. Mussel
BercyBercy France With sauce Bercy or beurre

Bercy
Bercy, fishBercy, fish White fish, shallow-poached in

fish stock, white wine, lemon juice with
chopped parsley and sweated chopped
shallots. The cooking liquor is strained,
mixed with fish velouté, and seasoned, its
consistency is adjusted, then it is finished
with butter, lightly whipped cream and a
sabayon. The reserved and dried fish is
coated with this sauce, glazed under the grill
and garnished with chopped parsley. (NOTE:
A popular example is filets de sole bercy.)

Bercy, sauceBercy, sauce England, France Chopped
shallots sweated in butter, white wine and
fish stock added and reduced, fish velouté
added, seasoning and consistency adjusted
and the sauce finished with butter and
chopped parsley

Bercy butterBercy butter See beurre Bercy
berebere A type of primitive barley first recorded in

4000 BC, still grown in the Orkneys and said
to be an acquired taste. Also called bear

bere bannockbere bannock Scotland A brown round
scone-like cake made in the Orkneys with
the flour ground from bere

berenjenaberenjena Spain Aubergine
Beresford puddingBeresford pudding England A steamed

pudding made from a Victoria sponge
mixture flavoured with grated orange zest

berffro cakesberffro cakes Wales Flour, butter and sugar
(4:2:1) made into a stiff biscuit mixture by
rubbing in or melting and the dough rolled
out and cut into rounds. Each round is
marked with the impression of a scallop
shell, the emblem of the pilgrims to the
shrine of St James, and baked at 170°C until
coloured. Also called James’ cakes,
cacennau Iago (NOTE: Berffro is a shortened
form of Aberffraw in Anglesey, where the
cakes come from)

BergBerg Germany A hard, pale yellow mountain
cheese made from full-fat cows’ milk
resembling Emmental but cast in smaller
rounds. Also called alp cheese, Alpenkäse,
Alpine cheese, mountain cheese

BergaderBergader Germany A soft blue-green veined
cows’ milk cheese with a cracked but
smooth strong-flavoured paste and a
wrinkled light brown rind

bergamotbergamot 1. A citrus hybrid, probably of
Seville orange and sweet lime, Citrus
bergamia, used only for its highly perfumed
rind oil which amongst other uses is sprayed
on tea to produce Earl Grey 2. A perennial
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lemon-scented herb, Monarda didyma, used
in salads, summer drinks and with pork. Also
called bee balm

Bergen breadBergen bread Bread enriched with plant
oestrogens obtained from linseed and soya
oil. Said to reduce menopausal symptoms.

bergère, à labergère, à la France In the shepherdess’
style, i.e. garnished with fried sliced
mushrooms and straw potatoes

BergkäseBergkäse A generic name for many different
types of cooked-curd, pressed semi-hard
cows’ milk cheeses from the Alps such as
Berg, Gruyère, Fontina, Montasio, Walliser
and the like. Also called mountain cheese

BerguesBergues France A soft cows’ milk cheese
similar to Saint-Paulin made near Dunkirk. It
has a dense supple paste with a thin washed
rind covered in blue-black mould and is cast
in thin rounds (2 kg).

berinjelaberinjela Portugal Aubergine
berkoushberkoush North Africa Moroccan rice

pudding made with milk
Berkswell lemon chickenBerkswell lemon chicken England A young

chicken, jointed and browned in a seasoned
mixture of lemon juice and molten butter, put
in a covered dish with chicken stock and
baked at 160°C or simmered for an hour.
The chicken is reserved and served with a
sauce made from the thickened cooking
liquor and extra chicken stock.

BerlinerBerliner Germany A jam filled doughnut from
Berlin (NOTE: Made unintentionally famous
by President Kennedy who, when visiting
Berlin and speaking near the Berlin Wall,
said ‘Ich bin ein Berliner’ He should have
said ‘Ich bin Berliner’ or ‘Ich komme aus
Berlin’.)

Berliner HühnerfrikasseBerliner Hühnerfrikasse Germany Diced
chicken flesh, diced calf’s tongue,
sweetbreads, prawns, sliced asparagus and
diced mushrooms (8:2:2:2:2:1), all
previously cooked, mixed with a chicken
velouté with added egg yolks (2 per litre) and
lemon juice, heated to boiling and served.
The velouté is normally made with the
chicken cooking liquor.

Berliner LuftBerliner Luft Germany A light mousse of egg
yolks, creamed with sugar and lemon juice,
flavoured with lemon zest, mixed with
softened gelatine leaves and strained; stiffly
beaten egg whites folded in; all placed in a
mould to set, demoulded and served with a
border of raspberry syrup

Berliner PfannküchenBerliner Pfannküchen Germany A thick puffy
pancake with jam

Berliner RiesenbratwurstBerliner Riesenbratwurst Germany A very
large Bratwurst

Berliner RotwurstBerliner Rotwurst Germany A type of black
pudding made with pig’s blood, coarsely

chopped meat and diced bacon with salt and
black pepper, coloured dark red

Berliner TorteBerliner Torte Germany Short pastry
flavoured with cinnamon and lemon zest,
mixed with finely chopped hazelnuts and
baked in 4 circles which are filled when cool
with 3 layers of redcurrant jelly and covered
with vanilla-flavoured fondant

berlingozzoberlingozzo Italy Cream cake
Bermuda onionBermuda onion United States Spanish onion
bernard-l’ermitebernard-l’ermite France Hermit crab
bernard-l’hermitebernard-l’hermite France Hermit crab
Berner PlatteBerner Platte Switzerland A dish of smoked

pork ribs, beef, tongue or sausage, lean
bacon, ham, salted tongue and roasted
marrow bone arranged on a bed of
sauerkraut or beans

berrichonne, à laberrichonne, à la France Garnished with
cabbage, bacon, onions and chestnuts for
large joints of meat

berroberro Spain Watercress
berryberry A small fruit with pulpy flesh enclosing

one or more seeds or an assembly of small
sacs of juice each enclosing one seed within
it or on its surface

berry sugarberry sugar United States Sugar finer than
granulated similar to caster sugar

Bertholletia excelsa Botanical name Brazil
nut tree

bertorellabertorella Spain Three-bearded rockling, the
fish

berzaberza Spain A pork stew made with chopped
aromatic vegetables and garlic browned in
olive oil, 5cm cubes of floured and browned
pork, soaked haricot beans and chick peas;
stock added and all simmered until almost
cooked; French beans and sliced roasted
sweet red peppers added and cooked 15
minutes; finally sliced black pudding and
seasoning added for a further 10 minutes of
cooking

berza marinaberza marina Spain Sea kale
besanbesan South Asia Ground chick pea flour,

more aromatic and less starchy than wheat
flour, excellent for batter and for coating fish.
Used extensively in Indian cookery. Also
called besan flour, gram flour, bessan

besan flourbesan flour See besan
beschuitbeschuit Netherlands A well toasted dry rusk
beschuittaartbeschuittaart Netherlands A cake made with

rusks
besciamellabesciamella Italy See béchamel, sauce
beskidzkabeskidzka Poland A very common hard

sausage made from pork and beef
bessanbessan See besan
bessarabessara North Africa A Moroccan dip made

from cooked broad beans and red sweet
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peppers, ground cumin seeds, oil and lemon
juice, all processed to a smooth paste

best-before datebest-before date Date mark used on
packaged food which has a shelf life of 6
weeks to 3 months after packing (NOTE:
Under UK regulations this date can be
changed by the manufacturer after the first
date has expired. Such relabelled foods tend
to enter the market and discount shop
trade.)

best-before-end datebest-before-end date Date mark giving only
the month and year. Used on packaged food
which will stay in good condition for longer
than 3 months (usually not more than 18
months). (NOTE: Under UK regulations this
date can be changed by the manufacturer
after the first date has expired. Such
relabelled foods tend to enter the market and
discount shop trade.)

best end of lambbest end of lamb The vertebrae and first six
rib bones counting from the rear of the lamb,
cut down the centre of the back bone. The
ribs are shortened to about 10 cm. Usually
skinned and chined and the ends of the ribs
scraped before cooking.

best end of vealbest end of veal United Kingdom The ribs of
the animal extending about half way down its
side from the backbone and from the loin to
the shoulder. Corresponds to the best end of
lamb. Usually roasted, fried or grilled.

besugobesugo Spain See bream 1
beta-apo-8’-carotenal beta-apo-8’-carotenal (C30) An orange

carotene compound extracted from fruit and
vegetables used as a food colouring. See also
E160(e) (NOTE: The more fat soluble ethyl
ester, E160(f), is also available.)

betacyaninbetacyanin One of the red colours in beetroot,
less susceptible to colour change than
anthocyanin

beta-jiobeta-jio Japan A method of salting food by
sprinkling it with salt for an hour then rinsing
off the salt. This leaves the surface layer
lightly salted. Used for fatty fish.

betaninbetanin See beetroot red
betasuppebetasuppe Norway Mutton broth
Beta vulgaris Cicla group Botanical name

Swiss chard, spinach beet
Beta vulgaris maritima Botanical name Sea

beet
Beta vulgaris vulgaris Botanical name

Beetroot
betel leafbetel leaf The leaf of the betel pepper, Piper

betle, used in Indian cooking and as a
wrapping for pan

betel nutbetel nut The hard nut of a palm tree, Areca
catechu, with stimulating properties, ground
and mixed with lime and other spices and
wrapped in a betel leaf to make pan. The
green unripe nuts are known as chikni and

are shelled and boiled before drying. The
orange to scarlet ripe nuts are known as chali
and are dried in the husk and shelled. Also
called areca nut

beterrababeterraba Portugal Beetroot
BethmaleBethmale France A hard cows’ milk cheese

from Touraine with a spicy flavour
BethmännchenBethmännchen Germany A marzipan biscuit

from Frankfurt
bettebette France 1. Chinese cabbage or Chinese

leaves 2. Swiss chard
betterave rougebetterave rouge France Beetroot
beurrebeurre France Butter
beurre, aubeurre, au France Cooked in or served with

butter
beurre, sauce aubeurre, sauce au France Bâtarde, sauce
beurre à la meunièrebeurre à la meunière Nut-brown butter. See

also beurre noisette
beurre à la polonaisebeurre à la polonaise France Butter cooked

until nut brown, one quarter its weight of very
fine fresh white breadcrumbs added and
cooked until golden brown

beurre Bercybeurre Bercy France White wine reduced by
one half with chopped shallots, cooled,
mixed with softened butter, diced, poached
and drained bone marrow, chopped parsley,
seasoning and lemon juice. Used as a
garnish with steaks and chops.

beurre blancbeurre blanc France Reduced white wine
and vinegar flavoured with shallots, strained,
sufficient cold butter beaten in in stages over
a low heat until the sauce is of coating
consistency. Served warm with fish and
vegetables.

beurre Chivrybeurre Chivry France Ravigote butter
beurre Colbertbeurre Colbert France Beurre maître d’hôtel

mixed with melted meat glaze and chopped
tarragon

beurre composébeurre composé France Compound butter
beurre d’ailbeurre d’ail France A compound butter made

from equal quantities of blanched peeled
cloves of garlic and butter, processed and
passed through a sieve

beurre d’amandesbeurre d’amandes France Almond butter
beurre d’anchoisbeurre d’anchois France Anchovy butter
beurre d’avelinebeurre d’aveline France Hazelnut butter
beurre de caviarbeurre de caviar Caviar butter
beurre d’échalotesbeurre d’échalotes France A compound

butter made of equal quantities of chopped
shallots and butter, the shallots blanched,
refreshed and squeezed dry through a cloth,
then all pounded together and sieved

beurre de crevettesbeurre de crevettes France A compound
butter made from equal quantities of cooked
shrimps and butter, pounded together and
sieved. Alternatively it can be made by
pounding together butter and shrimp
remains, shells, etc. and sieving.
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beurre d’écrevissesbeurre d’écrevisses France A compound
butter made from the remains of crayfish
cooked for some other purpose, pounded
with an equal quantity of butter and sieved

beurre de harengbeurre de hareng France Herring butter
beurre de laitancebeurre de laitance France A compound

butter made with poached soft roes pounded
with twice their weight in butter, flavoured
with mustard and sieved

beurre de Montpellierbeurre de Montpellier France A mixture of
blanched, refreshed and drained watercress,
parsley, chervil, tarragon, chives and
spinach leaves with blanched chopped
shallots, gherkins, capers, garlic and
anchovy fillets processed to a fine paste,
mixed with three times its weight of butter,
raw and hard-boiled egg yolks mixed in and
one fifth the combined weight of olive oil
whisked in, seasoned and finished with a
little cayenne pepper. Used to coat fish for
cold buffets.

beurre de moutardebeurre de moutarde France Mustard butter
beurre de noisettesbeurre de noisettes France Hazelnut butter
beurre de paprikabeurre de paprika A compound butter made

from softened butter mixed with chopped
onions, which have been sweated in butter,
and paprika powder, and all sieved

beurre de pimentsbeurre de piments France A compound
butter made from braised sweet red pepper
pounded with twice its weight in butter and
sieved

beurre de Provencebeurre de Provence France An emulsion
sauce made with bread soaked in milk and
crushed garlic. See also allioli

beurre de raifortbeurre de raifort France Horseradish butter
beurre de saumon fumébeurre de saumon fumé France Smoked

salmon butter
beurre d’estragonbeurre d’estragon France Tarragon butter
beurre de truffesbeurre de truffes France Truffle butter
beurre fondubeurre fondu France Butter and a small

amount of water or wine, boiled until
combined then strained through double
muslin or a tammy cloth. Served hot with
boiled fish and some vegetables. Also called
melted butter sauce

beurre maître d’hôtelbeurre (à la) maître d’hôtel France A
compound butter made with lemon juice,
seasoning and finely chopped parsley.
Formed into rolls, refrigerated and cut into
0.5-cm thick slices. Served with grilled meat
and grilled or fried fish.

beurre maniébeurre manié France A well-kneaded mixture
of equal quantities of flour and butter, small
quantities of which are used to progressively
thicken liquids and sauces

beurre marchand de vinsbeurre marchand de vins France Red wine
reduced with chopped shallots, seasoned,
then mixed with a little melted meat glaze
and softened butter equal in weight to the

original wine, lemon juice and chopped
parsley. Used with grilled sirloin steaks.

beurre montébeurre monté France Monter au beurre
beurre noirbeurre noir France Butter browned in the

frying pan, passed through a fine strainer
and mixed when lukewarm with a reduction
of vinegar and coarsely ground pepper. This
may be kept molten until used when fried
chopped parsley and chopped capers are
sprinkled over the food to be coated with the
butter.

beurre noisettebeurre noisette France Nut-brown butter
prepared by melting butter over heat and
adding lemon juice after it has melted and
foamed and just before it burns, used with
fish meunière. Also called beurre à la
meunière

beurre printanierbeurre printanier France A compound butter
made from vegetables appropriate to the
dish being garnished, cooked, pounded with
an equal weight of butter and sieved

beurre ravigotebeurre ravigote France Ravigote butter
beurre vertbeurre vert France Ravigote butter
BeuschelBeuschel Austria, Germany Stewed calves’

lungs with vinegar and sugar. Served with
dumplings.

BeutelmeloneBeutelmelone Germany Melon
beyainatubeyainatu East Africa A small portion of every

dish on the menu (NOTE: Literally ‘of every
type’.)

beyaz peynirbeyaz peynir Turkey A soft white freshly eaten
cheese made from ewes’ milk, possibly
mixed with goats’ milk. It may be ripened in
brine.

bézuquebézuque France Bar, the fish
BGBG See bouquet garni
BHABHA E320, butylated hydroxyanisole, a

controversial antioxidant allowed only for use
in fats, oils and essential oils

bhaatmasbhaatmas Nepal Soya beans
bhagonibhagoni South Asia A tinned brass cooking

pot. See also degchi
bhajibhaji 1. See amaranth 1 2. See bhajia
bhajiabhajia An Indian vegetable fritter, usually

onion, served as a starter or as an
accompaniment to a meal. See also pakora.
Also called bhaji

bhartabharta South Asia Cooked and puréed,
especially vegetables

bhartibharti South Asia Barnyard millet
bhatbhat Nepal Rice
bhatoorabhatoora, bhatura South Asia A deep-fried

chapati. See also puri
bhedaabhedaa Nepal Lamb, sheep
bhel puribhel puri South Asia Puffed rice and peanuts

mixed with cooked and dried lentils,
chopped onion and coriander leaves. Served
with a spicy sauce as a snack.
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bhindibhindi South Asia Okra
bhogarbhogar South Asia The process of basting

meat in a casserole, either by shaking with a
sideways and downward motion to cover the
meat with the cooking juices, or by adding
the cooking liquor to aromatized ghee in a
separate pan, reducing it to the right
consistency then adding it back to the meat

bhojiabhojia South Asia Spiced stir-fried vegetables
bhoonabhoona 1. Indian frying which covers sautéing

(sukha bhoona), pot roasting (dummed
bhoona) and a type of braising in ghee in a
closed container (ard bhoona) 2. another
spelling of bhuna 2

bhoona pursindahbhoona pursindah South Asia Flattened
deboned lamb or pork chops, marinaded in
a mixture of yoghurt, minced chillies and
sweet pepper, black pepper and ground
cloves for 6 hours, then fried in butter which
has been aromatized with cinnamon and
sweet nim leaves, until cooked and dry

bhorjibhorji South Asia Scrambled. Used of eggs.
BHTBHT Butylated hydroxytoluene, a controversial

antioxidant allowed only for use in fats, oils
and essential oils. See also E321

bhunabhuna 1. another spelling of bhoona 1 2. A dry
curry dish made with fried meat

bhuni khichharibhuni khichhari South Asia A dry version of
khichhari

bianchettibianchetti Italy Very tiny fish fry, so small that
they are transparent. Generally mixed with
egg and made into an omelette or used in
soup. Also called gianchetti

bianco, inbianco, in Italy Served with oil, melted butter
and lemon juice. Used usually of fish.

bianco di Spagnabianco di Spagna Italy A large tender and
commonly used white bean

bianco d’uovobianco d’uovo Italy White of egg
bian doubian dou China Beans
biarrotte, à labiarrotte, à la France In the Biarritz style, i.e.

garnished with ceps and potato cakes
bias cutbias cut An oblique cut or one at an angle to

the grain of the food
bibb lettucebibb lettuce United States A variety of

butterhead lettuce considered to be one of
the finest

biberbiber Turkey Sweet peppers
biber dolmasibiber dolmasi Turkey Sweet peppers stuffed

with a mixture of chopped onions, raisins,
pine nuts, cooked rice, herbs and seasoning,
baked in the oven and served cold

bibliothèque internationale de gastronomiebibliothèque internationale de
gastronomie International Library of
Gastronomy

bicarbonate of potashbicarbonate of potash See E501
bicarbonate of sodabicarbonate of soda Sodium bicarbonate, a

mild alkali which gives off carbon dioxide
when heated or mixed with acid. It is one of

the ingredients of baking powder and also
used as a mild cleansing agent. Also called
sodium bicarbonate, baking soda. See also
E500

bicchierebicchiere Italy A glass or tumbler, also a
measuring cup

biefstukbiefstuk Netherlands A cut of beef equivalent
to sirloin or round steak (USA)

biefstuk van de haasbiefstuk van de haas Netherlands Filet
mignon of beef

bien cuitbien cuit France Well done; in the case of
meat, all pinkness gone

BienenstichBienenstich Austria, Germany A yeasted
pastry with an almond topping similar to an
almond slice. Also called bee sting

bien padadobien padado Spain Well done. Used of meat,
steak, etc.

BierBier Germany Beer
bièrebière France Beer
BierkaltschaleBierkaltschale Germany Cold beer soup
BierkäseBierkäse Germany A rectangular-shaped

sharp-tasting semi-hard cows’ milk cheese.
See also Weisslacker

BierplinsenBierplinsen Germany Cooked meat or
sausages, coated in frying batter made with
beer and deep-fried

BierschinkenBierschinken Germany A Brühwurst made
with 2 parts lean shoulder pork, 1 part belly
pork, minced very fine with seasoning,
spices and containing chunks of cooked
ham fat and sometimes pistachio nuts.
Usually eaten cold.

BiersuppeBiersuppe Germany Lager, boiled and
thickened with a brown roux, flavoured with
cinnamon stick, cardamom seeds and
lemon zest plus salt and sugar, strained and
served with croûtons

BierwurstBierwurst Germany A coarse-textured dried
slicing sausage made from spiced pork or
pork and beef, and garlic. Also called beer
sausage (NOTE: Once made from ham
marinated in beer; hence the name.)

BiestmilchBiestmilch Germany Beestings
bietbiet Netherlands Beetroot
bietebiete Italy Swiss chard
bietolabietola Italy 1. Swiss chard 2. Spinach beet
bietola da costebietola da coste Italy Spinach beet
bietolinebietoline Italy A leaf vegetable. See also

erbette
bifebife Portugal Steak of beef, pork, lamb, fish,

etc.
biffbiff Norway, Sweden Beef
biff à la Lindstrombiff à la Lindstrom Sweden Raw minced fillet

steak mixed with diced cold boiled potatoes,
double cream, diced pickled beetroot, grated
onion, capers, egg yolk and seasoning,
formed into egg-sized balls and shallow-fried
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so as to remain pink in the middle. Served
hot with fried onions.

biff med lökbiff med lök Sweden Fried rump steak served
with fried onions and boiled potatoes

biffstekbiffstek Sweden Beef steak
Bifidobacterium A bacterium used for the

fermentation of milk
Bifidobacterium plantarum One of the

microorganisms used as starter culture for
fermented milk products especially in Japan

bifschteksbifschteks Russia Beef steak
bifteckbifteck France General name for steak

suitable for frying or grilling
bifteck américainebifteck américaine Belgium Chopped raw

beef with mayonnaise, seasoning and spices
bifteck Bercy au père Françoisbifteck Bercy au père François France Beef

steak with a sauce based on red wine,
shallots and parsley

bifteck hachébifteck haché France 1. Minced beef 2.
Hamburger or beefburger

bifteck tartarebifteck tartare France Steak tartare
biftekbiftek Spain Beef steak. Also called bistec
bifutekibifuteki Japan Beef steak
bigabiga Italy A starter for bread made from plain

flour, water and fresh yeast (32:12:1) mixed
to a slack dough and left to work for at least
12 hours

bigaradebigarade France Seville orange
bigarade, à labigarade, à la France Served with orange or

an orange-based sauce using Seville oranges
if available

bigarade, saucebigarade, sauce France Sauce made from
the cooking liquor or deglazed pan residues
of duck with Seville orange, if available, and
lemon juice and finished with a julienne of
blanched lemon and orange zest. Also called
orange sauce

bigarrobigarro Spain Winkle
bigatanbigatan Philippines Ridged sand clam
bigolibigoli Italy Thick home-made spaghetti from

Venice
bigorneaubigorneau France A small gastropod mollusc,

Nassa mutabilis, similar in shape to a winkle
and treated in the same way. Very common
in Brittany.

bigosbigos Poland A typical winter stew made from
cabbage, sauerkraut, chopped pork,
gammon, smoked sausage, dried
mushrooms, onions, lard, tomato purée,
garlic, paprika and seasoning, cooked in
advance and reheated. Sometimes prunes,
plum tomatoes and red wine are added.

bigoudine, à labigoudine, à la France In the Bigouden style,
i.e. with baked slices of scrubbed potatoes
with the skin left on (NOTE: Bigouden is a
village in Pont d’Abbé, Brittany.)

bihunbihun Indonesia, Malaysia Rice vermicelli

bijanbijan Malaysia Sesame seed
bijanebijane France A cold soup made from

sweetened red wine thickened with fresh
breadcrumbs

bijeni sirbijeni sir Balkans, Greece A soft cooked-curd
cheese with holes from the Former Yugoslav
Republic of Macedonia. It is made from
ewes’ or a mixture of ewes’ and cows’ milk.

biji sawibiji sawi Malaysia Black mustard seed
bikinibikini Catalonia A toasted cheese and ham

sandwich, similar to a croque-monsieur
bikobiko Philippines A dessert made from

glutinous rice, sugar and coconut milk.
Served with latik.

biksemadbiksemad Denmark Beef hash, served with a
fried egg

bilberrybilberry The dark-blue-bloomed berry of a
low-growing wild bush, Vaccinium myrtillus,
that grows on acid moorland. Harvested with
a large-toothed curved comb. Slightly acid
and used for pies or jam. Also called
whortleberry, huckleberry, blaeberry,
whimberry, windberry

billeribilleri Italy Lady’s smock
billy bibilly bi France A mussel soup made from fish

stock, mussel liquor and a little cream,
flavoured with lemon zest or lemon grass and
garnished with shelled mussels

biltongbiltong South Africa Dried strips of game meat
or beef which will keep for years. Tough and
leathery, it requires cutting into very thin
strips before eating raw or cooking. Venison
makes the best biltong but beef is the most
usual. Also called jerky, jerked beef, jerked
meat (NOTE: Literally ‘bull tongue’.)

bind, tobind, to To bring together dry or crumbly
ingredients with a binding agent such as egg,
flour paste, thick sauces or even water, etc.
so as to make a cohesive mass which can be
shaped prior to, and which will hold its shape
during, cooking

bindae dukbindae duk Korea Fritters made with a mung
bean flour batter

bindibindi South Asia Okra
bing cherrybing cherry United States A round, plump red

to purple, and very juicy cherry
bing ji lingbing ji ling China Ice cream
bingleberrybingleberry A variety of dewberry
bin tongbin tong China Lump sugar (3)
biocidebiocide The general name for any chemical

substance which destroys microorganisms
and other forms of life

biocolibiocoli Italy Toasted sweet bread
bioflavonoidsbioflavonoids A complex family of chemicals

including rutin and hesperidin which are
widely distributed in fresh raw fruits and
vegetables. It is thought that they have
protective effects on vitamin C stores in the
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body and are involved in the strength of
capillaries. They have no known toxicity.

biotinbiotin A very stable vitamin necessary for
yeast and bacterial reproduction. Its
presence in bread dough is essential. Its
absence, in an active form, in egg white is
responsible for the preservation of the egg
against bacterial attack. It is widely
distributed in all animal and plant tissues,
with high concentrations in yeast, liver and
kidney. It is also synthesized by intestinal
bacteria and easily absorbed in the gut. It is
required for the metabolism of
carbohydrates and has no known toxicity.
Raw egg white taken in excessive quantities
whilst under antibiotic treatment could lead
to a deficiency state which would appear as
skin disease. Currently this affects only a few
babies and is easily cured. Also called
vitamin H

biphenylbiphenyl See E230, diphenyl
birdbird A feathered and winged animal, not

necessarily having the ability to fly. Either
domesticated e.g. chicken, duck, goose,
turkey, guinea fowl, etc. or wild e.g. duck,
pheasant, partridge, etc.

bird cherrybird cherry United States A native cherry,
Prunus pennsylvanica, used to make a jelly-
type conserve. Also called pin cherry

birdseye chillibirdseye chilli A small (max. 2 cm long) chilli
from Thailand, blisteringly hot and varying in
colour from green to red

bird’s nestbird’s nest 1. The nest of a small species of
swallow found on the coasts of Southeast
Asia. The birds, which consume a lot of
seaweed, secrete a gelatinous saliva which
they use to construct the nest. This is used to
make a soup which is more renowned for its
texture than its flavour but is regarded as a
health food by the Chinese to prevent brittle
bones in old age. There may be some
scientific justification for this. 2. United
States A nest made from raw straw potatoes
deep-fried between nesting frying baskets

bird’s nest soupbird’s nest soup A delicately flavoured soup
made by cooking cleaned birds’ nests in a
sweet or savoury consommé

bireweckbireweck France A spiced bread roll from
Alsace. See also berawecka

BirkhuhnBirkhuhn Germany Grouse
BirneBirne Germany Pear
BirnenbrotBirnenbrot Germany A sweetened fruit loaf
biroldobiroldo Italy A Tuscan blood pudding

containing pine nuts and raisins or cheese
birthday cakebirthday cake An iced and decorated cake to

celebrate a birthday. Often baked in special
tins to give shapes appropriate to the
occasion and recipient. Usually with as many
candles as the age and some piped greeting.

biryanibiryani South Asia A vividly coloured and
aromatic pilau-type dish of rice and fish or
meat. The meat or fish, precooked with
spices, is mixed with uncooked, parboiled or
cooked rice previously fried with spices as for
risotto, caramelized onions, and possibly
almonds, and then steamed in a tightly
sealed container. The colour is derived from
saffron or turmeric. Spices and herbs are
selected from parsley, bay, mint, lovage,
coriander leaves, garlic, fresh ginger root,
chillies, cardamom, cloves, coriander seed,
peppercorns, cumin, fennel, anise,
cinnamon or cayenne pepper. Vegetables
incorporated include carrots, green peppers
and onions. Additional ingredients include
butter and yoghurt.

bisbis(e) France Wholemeal (flour or bread)
BischofsbrotBischofsbrot Germany A Christmas cake

containing dried vine fruits, nuts and
chocolate drops (NOTE: Literally ‘bishop’s
bread’.)

biscochobiscocho Philippines Crumbled dried toast
used for thickening sauces and stews

biscoitobiscoito Portugal Biscuit
biscotebiscote Spain Rusk
biscottebiscotte France 1. Rusk 2. Melba toast
biscottibiscotti Italy 1. Biscuits 2. Rusks
biscotti da tèbiscotti da tè Italy 1. Tea cakes 2. Petits fours
biscotti di pratobiscotti di prato Italy A hard sweet biscuit

containing almond pieces
biscuitbiscuit 1. A crisp, dry, small, flat, baked,

sweet or savoury cake (NOTE: Literally ‘twice
cooked’. See biscuit production methods.) 2.
United States An English scone. Also called
hot biscuit 3. France Sponge cake

biscuit à la cuillerbiscuit à la cuiller France Sponge finger
(UK), lady finger (USA)

biscuit crust pastrybiscuit crust pastry Flan pastry
biscuit cutterbiscuit cutter A light metal or plastic outline

shape used to cut individual biscuits from
rolled-out dough. Also called cookie cutter

biscuit de Reimsbiscuit de Reims France A type of macaroon
biscuit pressbiscuit press A large syringe with variously

shaped attachments at the end remote from
the plunger. It is filled with biscuit dough
which is pressed out to form the various
shapes. Also called cookie press

biscuit production methodsbiscuit production methods The five
methods are sugar batter, flour batter,
blending, foaming and rubbing in. See under
each name for method.

biscuit secbiscuit sec France Plain biscuit (UK), cookie
(USA)

biscuit tortinibiscuit tortini United States A frozen dessert
made with cream, eggs and crushed
macaroons
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biscuit turnerbiscuit turner A small broad spatula with an
offset blade, used to lift and turn small items
on the baking tray

bisharabishara North Africa A thick purée of cooked
beans from Morocco flavoured with cumin
and paprika, used as a dip or thinned out as
a soup

bishop’s cakebishop’s cake United States A light sponge
cake with raisins and almonds

bishop’s weedbishop’s weed Ajowan
BiskotteBiskotte Germany Langue de chat
biskvitbiskvit Russia Sponge cake
bismalvabismalva Italy Marshmallow
Bismark fillerBismark filler United States A large plain

nozzle used with a piping bag for filling
pastries etc.

Bismark herringsBismark herrings Flat fillets of herring
interspersed with sliced onion and marinated
in spiced vinegar

bisquebisque England, France A soup made from
shellfish or crustaceans in a way similar to
lobster sauce but using a white meat stock
instead of fish stock, omitting the garlic and
finishing with diced shellfish or crustacean
flesh and cream

bisque de homardbisque de homard France A bisque, made
either with live lobster, halved, cleaned and
claws cracked, or, cooked lobster shell
excluding the claws. Also called lobster
bisque

bisquit tortonibisquit tortoni Italy A frozen dessert of cream,
nuts and fruit sprinkled with crushed
macaroons

bistecbistec Spain Beef steak
bisteccabistecca Italy Beef steak
bistecca alla pizzaiolabistecca alla pizzaiola Italy Beef steak with

a sauce of sweet peppers, tomatoes and
garlic flavoured with oregano and spices

bistecca fiorentinabistecca fiorentina Italy Beef steak grilled
over charcoal and served rare with a little
olive oil

bistecchinabistecchina Italy A thin steak
bisteeyabisteeya A type of filled pastry. See also

bastilla
bistrobistro England, France A small restaurant,

with a bar, serving snacks and full meals
(NOTE: The word was taken over from
Russian by Napoleon’s troops during the
invasion of Russia. It means ‘quick’ and was
used jocularly of the slow service in that
country’s inns.)

biswa tulsibiswa tulsi South Asia Basil
bitkibitki Russia See bitok 2
bitochkibitochki Russia Small meatballs, fried and

served with a piquant sauce enriched with
soured cream

bitokbitok 1. France The French name for a
Russian meat loaf served with soured cream

2. bitok (plural bitki) Russia A minced pork
or beef patty with breadcrumbs and sweated
chopped onions bound with egg, panéed,
fried in chicken fat or lard and served with
lingonberry or cranberry sauce or the pan
residues deglazed with sour cream

bittara appabittara appa South Asia, Sri Lanka A popular
breakfast food made from appa batter or
string hoppers, cooked very slowly with a
whole shelled egg in the centre

bitter almondbitter almond The kernel of the nut of the
bitter almond tree, Prunus dulcis var. amara,
used for the production of almond essence
and almond oil. Toxic if the kernel is
consumed in quantity. Used occasionally as
a flavouring in some classic European
dishes. The oil is not available in the USA.

bitterballenbitterballen Netherlands Minced ham bound
with a thick white sauce containing gelatine.
Formed into balls, panéed and deep-fried.
Eaten as an appetizer. (NOTE: Probably
derived from the old nautical term, bitter,
meaning ‘the end of a cable’.)

bitter chocolatebitter chocolate Chocolate containing 5 to
20% sugar used for baking and
confectionery rather than for eating directly.
Also called baking chocolate

bitter cucumberbitter cucumber See bitter gourd
bitter gourdbitter gourd An Indian vegetable, Momordica

charantia, found also in China and Southeast
Asia, which looks like a small green warty
cucumber. It is usually sliced, its seeds
discarded and soaked in salt water to remove
the bitter taste. It is usually braised or
steamed and combined with strong flavours.
It can be pickled, and in Indonesia it is eaten
raw in salads. Also called balsam pear, bitter
cucumber, bitter melon

bitterkoekjesbitterkoekjes Netherlands Macaroons
bitter melonbitter melon See bitter gourd
bitter orangebitter orange See Seville orange
bittersweetbittersweet Tasting both bitter and sweet at

the same time
bittobitto Italy A hard cooked-curd cheese cast

and pressed in cylinders weighing 15 to 25
kg. After moulding, the cheese is repeatedly
dry-salted and then ripened and dried for 2
to 6 months for the table version and 2 to 3
years for the grating version. The paste of the
young cheese has a buttery texture with a
few holes and a delicate taste. It becomes
denser and more crumbly with age. Used
especially in polenta, polenta taragna and
sciatti.

bivalvebivalve Any shellfish of the mollusc family
with two shells hinged together enclosing the
animal. Examples are mussels, oysters,
cockles, clams and scallops.

biwabiwa Japan Loquats
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Bixa orellana Botanical name The plant
which bears annatto seeds

bixinbixin A golden yellow food colouring obtained
from the seeds of achiote. See also annatto

bizcochobizcocho Spain 1. Biscuit 2. Sponge cake
bizcochos borrachosbizcochos borrachos Spain Sponge cake

dredged with sugar and cinnamon and
splashed with wine

bjano sirenebjano sirene Bulgaria A soft ewes’ milk
cheese cast like a small brick (1 kg). The
salty, acid paste is dense and covered with a
thin rind. Contains 50% water, 25% fat and
20% protein.

björnbärbjörnbär Sweden Blackberry
bjørnebærbjørnebær Norway Blackberry
blåbærblåbær Norway 1. Blueberry 2. Bilberry
blåbärblåbär Sweden Blueberry
blacanblacan See blachan
blachanblachan A strong-smelling dried paste from

East Asia made from salted and fermented
small crustaceans and sold in small blocks.
Used for flavouring. Also called blacan,
blakhan, kapi, terasi, balachan, trasi

black back salmonblack back salmon Australia See salmon 2
black bassblack bass United States A small freshwater

fish of the genus Micropterus, with a firm
delicate white flesh found in North American
rivers. The skin must be removed before
cooking to avoid off flavours.

black beanblack bean 1. A type of French bean,
Phaseolus vulgaris, widely cultivated in
South America and East Asia. The dried
bean has a black skin and white flesh and
can be used as kidney beans. It must be
boiled vigorously for 15 minutes. Also called
black kidney bean, Mexican black bean,
Mexican bean 2. Fermented soya beans
made by cooking, salting and fermenting
until they become almost black. Used as
flavouring in made up dishes or to produce
various pastes and sauces. See also black
bean sauce

black bean curdblack bean curd A dirty grey, spongy curd
made from the tuber of a taro-like snake
palm, Amorphophallus konjac, by peeling,
pounding, boiling then precipitating the curd
with lime. Can be flavoured or deep-frozen
(snowed) to give it a different texture. Added
to soups, braised dishes and the like. See
also konnyaku. Also called devil’s taro, devils’
tongue

black bean sauceblack bean sauce Black fermented soya
beans flavoured with garlic and star anise
and let down with brine. Used as flavouring,
dressing or dip.

blackberryblackberry A dark red to black soft fruit,
Rubus fruticosus, which grows on long
rambling canes in late summer. The berries
consist of a large number of individual sacs

of juice each containing a seed and all
gathered in an elongated sphere. Available
wild or cultivated they are used for pies, jam
or stewed fruit, often teamed with apples.
Also called bramble

black bottom pieblack bottom pie United States A custard pie
with a layer of dark chocolate custard on the
bottom

black breadblack bread Pumpernickel
black breamblack bream One of the seawater bream,

Spondiyliosona cantharus, with an excellent
flavour; found from the Mediterranean to the
North Sea. Also called old wife. See also
Australian black bream

black bunblack bun Scotland A rich, spiced, dark fruit
cake encased in pastry and eaten in
Scotland on New Year’s eve. Often well
matured. Also called Scotch bun, Scotch
black bun

black butterblack butter See beurre noisette
black cap puddingblack cap pudding England A pudding made

from basic steamed pudding mixture,
poured into a greased basin whose base is
covered with currants or blackcurrant jam.
When turned out it has a black cap. Served
with a sweet jam or syrup sauce.

blackcockblackcock See black grouse
black codblack cod A round bodied fish, Anoplopoma

fimbria, from the North Pacific which has a
grey-black to black upper surface and
weighs about 2.5 kg. It is not a member of
the cod family and has a rich oily flesh.
Available fresh or preserved. Also called blue
cod, Alaska black cod

black crowdieblack crowdie Scotland Crowdie cheese
combined with cream and coated with
oatmeal and crushed black pepper

black cuminblack cumin A variety of cumin with a very
dark seed and a sweeter smell than ordinary
cumin, found in Northern India and Iran.
Used in North Indian and Moghul cooking.
Also called sweet cumin (NOTE: Sometimes
the name is used incorrectly for nigella.)

blackcurrantblackcurrant The fruit of a low growing bush,
Ribes nigrum, which looks like a small black
grape. The berries can be combed off the
stalks with a fork. They have a rich, slightly
sour flavour and are used to flavour liqueurs,
in pies, to make jam and occasionally to
make a sauce similar to redcurrant sauce.

black drumblack drum See sea drum
black duckblack duck United States A highly prized wild

duck, Anas rupripes, shot for the table. The
domesticated version is the Cayuga duck.

blackenedblackened United States A term used in
Cajun cooking for searing meat or fish in a
very hot cast iron skillet to give the aroma of
barbecued or charcoal grilled meat or fish
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black-eyed beanblack-eyed bean 1. See black-eyed pea 1 2.
United Kingdom Cow pea

black-eyed peablack-eyed pea 1. A legume, Vigna catjang,
related to other species of the genus Vigna
(cow pea and long bean) from South America
but now grown also in India and Southeast
Asia. The pods grow up to 60 cm long and
the beans when mature are yellow-brown to
red in colour with a dark eye and similar in
size and and shape to a kidney bean. To
confuse matters it is sometimes referred to
as asparagus bean which is a completely
different species. Also called black-eyed
bean, catjang bean 2. United States Cow pea

black-eyed susanblack-eyed susan United States Cow pea
blackfishblackfish Australia A commercial fish from

New South Wales available all the year round
but particularly in autumn. Suitable for all
types of cooking, it is easily skinned and
deboned.

Black Forest cherry cakeBlack Forest cherry cake See Black Forest
gateau

Black Forest gateauBlack Forest gateau A layered chocolate
sponge partially soaked in kirsch-flavoured
sugar syrup, with whipped cream and black
cherries between the layers, the whole
decorated with whipped cream, cherries and
grated chocolate or caraque. Also called
Black Forest cherry cake

Black Forest hamBlack Forest ham A smoked and air-dried
ham from southern Germany with a strong
flavour. Served with potato salad.

black forest mushroomblack forest mushroom See shiitake
mushroom

black fungusblack fungus Cloud ear fungus
black gameblack game See black grouse
black gramblack gram A legume, Phaseolus mungo,

grown mainly for its dry seeds (the young
pods can be eaten as a vegetable), found in
India and the Caribbean. The plant and pods
are very hairy and look somewhat like the
dwarf French bean. The small seeds are
black or dark green with a white interior and
prominent white hilum. They require long
boiling and are very important in Indian
cooking. It is one of the most expensive
pulses but widely used. The ground bean is
used in idlis, dosas and poppadoms. Also
called urd bean, urad dal, black lentil, mash,
woolly pyrol, uluthan

black grouseblack grouse A game bird, Lyrurus tetrix.
Shooting season in the UK 20th August (1st
of September in parts of the south) to the
10th of December. Hanging time 3 to 10
days. Drawn and trussed and roasted like
chicken for about 1 hour. Sometimes called
moorfowl, moorgame and moorcock in
England adding to the confusion. Also called
black game, blackcock, greyhen

black halibutblack halibut Greenland halibut
black kidney beanblack kidney bean See black bean
black-leg chickenblack-leg chicken A traditional French breed

of chicken with firm flesh, superior in quality
to the normal roasting chicken. Needs
slightly slower cooking.

black lentilblack lentil See black gram
blacklip abaloneblacklip abalone One of the main species of

abalone, Haliotis ruber, with a red corrugated
shell. It lives in crevices in rocks and reefs.
(NOTE: So called because of its black
mantle.)

black lovageblack lovage Alexanders
black Mikeblack Mike United States A meat and

vegetable stew (colloquial; Forestry workers)
black mossblack moss Hair vegetable
black mustard seedblack mustard seed A strong, pungent

variety of mustard, Brassica nigra, from
Southern Europe and India not grown for
international trade and only available locally.
Used in curries.

black oliveblack olive Olive
black pepperblack pepper Made from whole green unripe

berries of the vine, Piper nigrum, dried in the
sun. Usually freshly ground, it has a hot
pungent flavour. See also peppercorn

black PNblack PN A synthetic black food colouring.
See also E151

black pomfretblack pomfret A greyish-brown skinned
variety of pomfret with not as fine a flavour as
white pomfret

black potsblack pots England A Cornish speciality of
gerty meat pudding with added pig’s blood

black puddingblack pudding United Kingdom Groats boiled
in muslin until cooked, mixed with diced
pork leaf or back fat, a little finely chopped
onion, seasoning, herbs and spices and
mancu. Pig’s blood is added to the warm
mixture (roughly 2/3rds the dry weight of the
groats), the whole thickened with fine
oatmeal. Filled into beef runners or wide hog
casings tied in smallish links, plaited and
boiled gently for 20 minutes. Preservative is
added to commercial varieties. The spices
and herbs added vary according to region.
See under Bury, North Staffordshire,
Stretford, Yorkshire and Welsh blood
pudding. See also Scottish black pudding.
Also called blood pudding, blood sausage

black riceblack rice 1. A type of glutinous rice from
Indonesia and the Phillipines. It resemble
wild rice in appearance but is a true rice. Its
nutty flavour is appreciated in puddings and
cakes. 2. Mexico Rice cooked in the cooking
liquor obtained after boiling black beans

black salsifyblack salsify Scorzonera
black sea bassblack sea bass A deep-bodied seawater

game fish, Centropistes striatus, also caught
commercially. It has a grey to black upper
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skin surmounted by a very sharp fin and
weighs between 0.5 and 2 kg. It has firm
white flesh and may be cooked in any way.
Found in deep water off the eastern coast of
the USA.

black sesame seedsblack sesame seeds A black coloured
sesame seed used as a garnish in desserts
and puddings and, when ground, in soup or
to make gomasio

black soya beanblack soya bean A smaller variety of soya
bean than the yellow. Served as a salad or,
when puréed and sweetened, as a cake and
bun filling.

blackstrap molassesblackstrap molasses The darkest variety of
molasses being that black mixture of invert
sugars and other compounds remaining
after crystallization of raw sugar from sugar
cane juice

black treacleblack treacle A mixture of molasses and
invert sugar syrup used as a general
sweetener but particularly for treacle toffee
and treacle tart

black tree fungusblack tree fungus Cloud ear fungus
black trumpetblack trumpet Horn of plenty
black turnipblack turnip A large black-skinned turnip

from Italy with a sharp, pungent, white and
crisp flesh

black vinegarblack vinegar A dark, mild and sweetish
vinegar similar to balsamic vinegar but made
from fermented glutinous rice or sorghum.
Presumably made in a similar way.
Commonly added to many dishes as a
flavouring in north and central China.

black walnutblack walnut United States A variety of
walnut tree with black coloured walnuts

bladder cherrybladder cherry Chinese lantern
blade boneblade bone United Kingdom A large beef joint

from the top of the forequarter between the
ribs and the neck and clod. Usually boned
and sold as blade steak or chuck steak.

blade maceblade mace The one-piece outer lacy
covering, the aril, of a nutmeg. See also mace

blade of porkblade of pork United Kingdom The shoulder
blade and surrounding muscle. Can be
roasted or boned out and roasted or cut up
for braising or stewing.

blade steakblade steak United Kingdom Blade bone
blaeberryblaeberry Bilberry
Blakeney frittersBlakeney fritters England Small balls of

dough made from flour, butter, sugar and
egg yolk, put on a baking sheet and a hole
pressed into the centre of each. After the
fritters have been glazed and baked at 180°C
for 30 minutes, jam is put in the hole.

blakhanblakhan South Asia A strong-smelling dried
paste made from small crustaceans. See
also blachan

blancblanc 1. France White 2. France A cooking
liquor consisting of water, lemon juice, flour
and salt 3. See blanc de poulet

blanc, aublanc, au France White in colour e.g. chicken
or veal, or cooked in white stock

blanc de pouletblanc de poulet France White meat or breast
of chicken

blanc de volailleblanc de volaille France Breast of chicken
blanc d’oeufblanc d’oeuf France White of egg
blanch, toblanch, to 1. 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, flavour or nutritive properties during
storage or, for a shorter time, to loosen
tomato, almond and other skins prior to
removing. Usually followed by refresh. 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

blanchailleblanchaille France Young fish, similar to
whitebait, but of sardines with possibly a few
anchovies. Cooked as whitebait.

blanched almondsblanched almonds Almond kernels with the
skin removed

blanchirblanchir France To blanch or scald
blancmangeblancmange United Kingdom A sweet, semi-

solid dessert made with milk, sugar,
flavourings and colour, thickened with corn
flour, poured into a mould and demoulded
when set. Originally a medieval dish made
with almonds. (NOTE: Literally ‘white eats’.)

blancmange mouldblancmange mould same as jelly mould
blancoblanco South America A cows’ milk cheese

similar to Ricotta
blandade grönsakerblandade grönsaker Sweden A large white

cauliflower cooked al dente and cored,
placed at the centre of a dish, decoratively
surrounded by small carrots, young beetroot,
mangetout peas, spinach, petit pois and
spring onions all cooked al dente plus hard-
boiled eggs, sliced tomatoes and sliced
cucumber, all sprinkled with chopped
parsley. Served with mousseline sauce or
melted butter.

blandad fruktblandad frukt Sweden Mixed fruit
blangahblangah Malaysia A terracotta cooking pot.

See also belangah
blanket tripeblanket tripe A smooth tripe from the first

stomach of the cow or ox. Considered to be
the finest. Also called plain tripe

blanquetteblanquette France A white stew of meat
cooked in stock with onions and
mushrooms, the cooking liquor then made
into a sauce with a liaison of egg yolks and
cream
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blanquette de veaublanquette de veau France Veal stewed in a
lemon-flavoured white sauce

BlarneyBlarney Ireland A firm, semi-hard pale-
coloured mild cows’ milk cheese with a few
scattered large holes which resembles the
Danish Samsø. The yellow paste is enclosed
in a red rind. Contains 39% water, 29% fat
and 24% protein. Also called Irish Swiss
cheese

blast-freeze, toblast-freeze, to To rapidly freeze food items
by subjecting then to a blast of air at –28°C

BlätterteigpasteteBlätterteigpastete Germany Vol-au-vent
blaublau Germany Very rare. Used of meat. See

also bleu
BlaubeereBlaubeere Germany Blueberry
BlaufelchenBlaufelchen Germany Pollan, the fish
blawn whitingblawn whiting Scotland Freshly caught

whiting, cleaned and eyes removed, dipped
in salt, which is immediately shaken off and
the fish hung in a drying wind for 1 to 3 days
depending on size, by passing string through
the eye sockets. The fish are cooked by
coating with molten butter and grilling on
each side. Also called wind-blown whiting

bléblé France 1. Wheat 2. Corn
bleaching agentbleaching agent Any compound used to

whiten flour or other food commodity, such
as chlorine or chlorine dioxide

bleakbleak A small freshwater fish of the carp
family found in European rivers. Cooked like
sprats.

bleeding breadbleeding bread Bread infested with Serratia
marcescens, which causes red staining. In
warm damp conditions this can occur
overnight, and in medieval times there were
reported cases of it being interpreted as a
miracle and causing religious riots.

blended flourblended flour United States Two or more
types of flour blended for making specific
items, e.g. pretzels, cookies

blenderblender 1. An electric machine consisting of a
glass or plastic vessel with a fast rotating
steel blade directly coupled to an electric
motor below. This pulverizes, mixes, blends
or emulsifies the contents of the vessel which
can be wet or dry. 2. A hand-held electric
machine with a fast rotating shrouded metal
blade at the end of an extension on the
motor, used for wet mixtures e.g. for making
purées or emulsions such as mayonnaise.
Also called liquidizer

blending method for biscuitsblending method for biscuits A method of
making biscuits by simply blending or mixing
all the ingredients together, e.g. brandy
snaps

blend toblend to To mix into a homogeneous mass
blennyblenny A small slimy fish found both in the sea

and in rivers in Europe and North America,
treated like whitebait

blé noirblé noir France Buckwheat flour
bletteblette France Bette
blettedbletted Very over-ripe, soft and almost

disintegrating (fruit)
bleubleu France 1. Describes meat that is very

underdone, the surface only being quickly
browned 2. Describes cheese that is blue-
veined because of penicillium moulds grown
within the paste, usually along cracks or
needle holes (NOTE: Literally ‘blue’.)

bleu, aubleu, au France A method of cooking fish or
shellfish by plunging them alive into boiling
water or court bouillon

bleu-blanc Belgebleu-blanc Belge Belgium A breed of cattle
with a high yield of hindquarter, bred for its
beef. Also called BBB

Bleu d’AuvergneBleu d’Auvergne France A soft blue-veined
unpressed cows’ milk cheese made in small
(up to 1 kg) and larger (up to 3 kg) cylinders.
The starter is a spore suspension of
Penicillium glaucum and the moulded
cheese is dry-salted for 5 to 6 days and
ripened at high humidity for 2 to 4 weeks.
The paste is white and creamy with evenly
distributed veining and a pleasant but
distinctive taste. Used as a dessert cheese.
Made in the Massif Central and has
Appellation d’Origine status.

Bleu de BresseBleu de Bresse France A heavily promoted,
modern French semi-hard, blue-veined
cheese made from pasteurized cows’ milk
and sold in small short cylinders. Also called
Bresse bleu

Bleu de CorseBleu de Corse France A soft ewes’ milk
cheese with a firm buttery texture, a strong
flavour and a few blue-veined cracks. The
best are ripened in the Rochefort caves.

Bleu de GexBleu de Gex France A semi-hard blue-veined
cheese with AOC status, made from cows’
milk, cast into 7 to 8 kg rounds, pressed, dry-
salted and ripened for 3 to 4 months.
Contains 31% water, 33% fat and 30 %
protein.

Bleu de Haut-JuraBleu de Haut-Jura France The official name
for cheese made in the Haut-Jura region.
The most well known are Bleu de Gex and
Bleu de Septmoncel, both of which have AOC
status.

Bleu de LaqueuilleBleu de Laqueuille France A cheese similar
to Bleu d’Auvergne but with a milder taste
and dryer rind

Bleu de QuercyBleu de Quercy France A soft blue cheese
made in Aquitaine from cows’ milk. It has a
strong flavour and a greyish-green natural
rind. It has Appellation d’Origine status.

Bleu de Sainte FoyBleu de Sainte Foy France A strong-tasting
blue-veined cows’ milk cheese from Savoie

Bleu de SassenageBleu de Sassenage France A semi-hard blue
cheese from near Grenoble, similar to Bleu
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de Gex with slightly more water and less fat.
Also called Sassenage

Bleu des CaussesBleu des Causses France A soft blue-veined
cheese made from the milk of cows pastured
on Les Causses (high limestone pastures) in
southern France. The paste is firm, rich and
evenly veined. It has Appellation d’Origine
status.

Bleu de SeptmoncelBleu de Septmoncel A blue cheese similar to
Bleu de Gex but with a slightly smoother rind.
It has AOC status.

Bleu de ThiézacBleu de Thiézac France A blue-veined cows’
milk cheese very similar to Bleu d’Auvergne

Bleu de TigneBleu de Tigne France A blue-veined cows’
milk cheese from Savoie

blewitblewit, blewits A variety of edible fungus,
Tricholoma saevum, with a short stem with a
blueish appearance thickening at the base
and a 6 to 15 cm diameter, and a dirty yellow
to greyish ochre smooth cap rather like a
field mushroom. The flesh has a pleasant
scent but should be thoroughly cooked. It
grows in grass and pasture land along the
edges of woods especially in warm areas.

Blighia sapida Botanical name Akee
blind-cook, toblind-cook, to To cook an open pie or tart

casing without the filling, usually by lining it
with aluminium foil and filling it with dry
beans so that it keeps its shape while
cooking. The base is usually docked.

blinde vinkenblinde vinken Netherlands A stuffed piece of
veal or beef, especially a beef olive

BlindhuhnBlindhuhn Germany A bean and bacon
casserole with dried apples and vegetables
from Hanover

blindjoblindjo Indonesia A small red fruit. See also
melinjo

blind scouseblind scouse Lobscouse without meat, eaten
in very hard times

bliniblini Russia Small pancakes made from a
yeast-raised batter of buckwheat flour and
milk, which is rested overnight, mixed with
milk, plain flour, melted butter, egg yolks and
salt, proved, has stiffly beaten egg whites
folded in, and is then browned either side in
10 cm circles on a buttered griddle. May be
kept for up to 2 days. Traditionally served
with melted butter but may be garnished
with various fillings. Also called bliny

blintzesblintzes A Jewish speciality of small pancakes
made into turnovers with a sweetened cream
cheese filling, sealed and fried in butter,
sprinkled with cinnamon and served with
soured cream

blinybliny See blini
bloaterbloater A whole herring, still containing the

gut, which is lightly salted and cold-smoked.
Has a gamey flavour. Sometimes gutted

herring that have been similarly treated are
sold as bloaters. Grilled or fried.

block rouxblock roux Roux made in large quantities,
cast into blocks and portioned for use as
required

block sausageblock sausage Diced streaky pork mixed with
finely chopped garlic, cardamom and
seasoning, moistened with rum, packed into
ox casings, air-dried, salted and cold-
smoked

blodferskblodfersk Norway Blood fresh. Used of very
fresh fish or meat.

blødkogtblødkogt Denmark Soft-boiled, as of eggs
blodkorvblodkorv Sweden Swedish blood sausage
blódmorblódmor Iceland Blood sausage
blodpuddingblodpudding Sweden Black pudding
bloedpensbloedpens Belgium Boudin noir
bloedworstbloedworst Netherlands A blood sausage

containing raisins, oat bran and pork fat
bloemkoolbloemkool Netherlands Cauliflower
blomkålblomkål Denmark, Norway, Sweden

Cauliflower
blomkålsgratangblomkålsgratang Sweden Cauliflower au

gratin
blommerblommer Denmark Plums
blondirblondir France To sweat (esp. onions) in fat or

oil until they start to take a hint of colour
blond rouxblond roux A mixture of equal parts of fat

(dripping, clarified butter, etc.) and flour
cooked to a sandy texture for slightly longer
than a white roux with no more than a hint of
colour. Used for thickening liquids, soups,
veloutés, sauces, etc. Also called roux blond

bloodblood The red oxygenating liquid that
circulates around the body of animals,
usually drained after killing and used as a
commercial raw material. Pig’s blood is used
for making black puddings, hare’s blood in
jugged hare and chicken’s blood in coq au
vin. It adds flavour and can be used in the
same way as and with the same precautions
as egg for thickening sauces. It is often sold
in a coagulated cooked state for use in
various dishes. When blood is not drained
from the animal, the meat is very dark.

blood heatblood heat See lukewarm
blood orangeblood orange Pigmented orange
blood puddingblood pudding Black pudding
blood sausageblood sausage Black pudding
bloombloom 1. The white coating on some fruits

such as plums, grapes and peaches which is
said to consist of wild yeasts 2. A white
coating which appears on the surface of
chocolate after variations in temperature
over some time. Probably recrystallized fat
and sugar.

bloomerbloomer A large loaf made from a roll of
proven dough baked on a flat tray, diagonally
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slashed and glazed with beaten egg or salt
water

blotched mackerelblotched mackerel Australia Queensland
school mackerel

bløtkakebløtkake Norway A cream filled sandwich
sponge sometimes coated with marzipan

bløtkoktbløtkokt Norway Soft-boiled, as of an egg
blower dryerblower dryer The last stage of a continuous

dishwasher where the rinsed dishes are
dried by blasts of hot air

blu, alblu, al Italy Plunged alive into boiling water.
See also bleu, au

blubberblubber The subcutaneous fat of the whale,
seal and other marine mammals

blueblue 1. When applied to meat means the
surface just seared brown whilst the interior
is still raw 2. When applied to cheese means
inoculated with various species of
Penicillium using needles, to encourage the
growth of the blue-green fungus within the
cheese

blueberryblueberry 1. The highbush blueberry, from
Vaccinium corymbosum, has been bred
from the American wild blueberry. The
purple fruits with a grey bloom are produced
in clusters on 1.5 to 2 m high bushes and are
similar to bilberries. 2. Rabbit-eye
blueberries, from Vaccinia ashei, are smaller
and grittier than the highbush varieties. Both
cultivated and wild varieties are used to
make the well-known American blueberry
pie.

blueberry muffinblueberry muffin United States A slightly
sweetened muffin mixture containing
blueberries which have been washed,
drained and added to the other dry
ingredients. Baked at 200°C in muffin tins
for 18 minutes.

bluebonnet ricebluebonnet rice A type of long-grain rice
blue cheese dressingblue cheese dressing Soured cream, blue

cheese, vinegar, pepper and crushed garlic
combined with mayonnaise

blue Cheshireblue Cheshire England A blue-veined
Cheshire cheese made in 8 kg cylinders and
ripened for up to 6 months. It has a strong-
flavoured warm yellow paste.

blue codblue cod Black cod
blue crabblue crab A mottled blue crab, Callinectes

sapidus, up to 20 cm across, with blue claws
and a very fine flavour often eaten just after it
has shed its shell. Very popular in North
America and caught off the southeastern
coast of the USA, mainly in Chesapeake Bay,
and in the eastern Mediterranean where it
has been recently introduced. Also called
Atlantic blue crab, blue manna crab, sand
crab

blue Dorsetblue Dorset England A white, crumbly, blue
cheese from Dorset with a brown, crusty rind

made with skimmed cows’ milk. It has a
strong flavour similar to Stilton. The blue
mould is evenly distributed through the paste
and is not in veins. Also called Dorset blue,
blue vinny, blue vinney

blue drawersblue drawers Caribbean Duckanoo
bluefin tunabluefin tuna The tasty but very rare variety of

tuna, Thunnus thynnus, growing to 2 m long
and 150 kg. It migrates over wide reaches of
the southern oceans and was once very
common in the Mediterranean. Now a
threatened species.

bluefishbluefish A medium-sized (up to 3 kg), oily
seawater fish, Pomatomus saltarix, with a
grey to greenish blue upper skin with firm,
white flesh found in the warmer waters of the
Atlantic and in the Mediterranean. It leaves
the deep water for the coast during summer
and is sometimes fished for sport. It can be
poached, baked or grilled.

blue garoupablue garoupa See garoupa
bluegillbluegill A freshwater fish, Leponis

macrochirus, found in North America and
farmed in the USA and Japan. Generally
blue with dark blue gill covers and a firm
moist flesh, weighing up to 0.5 kg. Usually
shallow-fried or partly poached, skinned,
battered and deep-fried.

blue gingerblue ginger Ginger shoots
blue hareblue hare See Scottish hare
blue manna crabblue manna crab See blue crab
blue meatblue meat United States The meat of a

suckling calf
blue melilotblue melilot A Turkish melilot, Melilotus

coeruleus, with blue flowers, now
predominantly used to flavour the curds
used for Sapsago cheese

blue mouldblue mould Species which grow as surface
moulds on e.g. bread and jam. See also
mould
‘Penicillium’

bluemouthbluemouth A type of deepwater scorpion fish,
Sebastes dactylipterus, with red skin mottled
with black and with a blue flash on the gill
covers. Used in bouillabaisse.

blue musselblue mussel The European mussel, Mytilus
galloprovincialis, very similar to the common
mussel

bluepointbluepoint United States A popular type of
oyster found and farmed off the coast of Long
Island

blue sausageblue sausage Switzerland Sausages
containing horsemeat which are dyed blue

blue sharkblue shark A common European shark,
Prionace glauca, sometimes passed off as
tuna

blue Shropshireblue Shropshire England A blue-veined
cheese similar to Stilton but with a milder
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flavour and made in Leicestershire. Also
called Shropshire blue

blue Stiltonblue Stilton See Stilton
blue troutblue trout Forelle blau
blue velvet swimming crabblue velvet swimming crab A gourmet crab

from Spain
blue vinneyblue vinney See blue Dorset
blue vinnyblue vinny See blue Dorset
blue Wensleydaleblue Wensleydale England A blue-veined

version of Wensleydale cheese. Very rare.
BlumenkohlBlumenkohl Germany Cauliflower
BlumenkohlsuppeBlumenkohlsuppe Germany Cream of

cauliflower soup
BlutBlut Germany Blood
Blut SchwartenmagenBlut Schwartenmagen France A type of

black pudding from Alsace. See also
schwartenmagen

BlutwurstBlutwurst Germany A raw sausage made from
pig’s blood with a variety of meat, bacon or
offal additions, possibly onions, together with
herbs and spices. May be poached or fried
and eaten hot or cold.

BMRBMR See basal metabolic rate
bobo Vietnam Beef
boarboar A species of wild pig, Sus scrofa and

others, still hunted in parts of Europe and
Asia. It is not bled after killing so has a very
dark meat. Also called wild boar

boar’s headboar’s head The head of a boar, almost
exclusively used for decoration in the same
way as a pig’s head

bobbob (plural bobi) Russia Bean
bo bay monbo bay mon Vietnam An elaborate and costly

meal of seven different beef dishes, starting
with a beef fondue with vinegar and ending
with a kind of gruel (chao thit bo). See also
fondue chinoise (NOTE: Literally ‘beef in seven
dishes’.)

bobebobe Italy A type of sea bream
bobolobobolo Central Africa Treated cassava tubers.

See also bâton de manioc
boboteebobotee United States A pudding-like dish of

almonds, onions and breadcrumbs in a
seasoned white sauce

bobotiebobotie South Africa Cooked minced beef or
lamb, mixed with milk-soaked bread, raisins,
almonds, sweated chopped onions, vinegar
or lemon juice, spices and seasonings,
placed in a dish, covered in an egg custard
and baked until set

bocas de la islabocas de la isla Spain A speciality of Cadiz
made from the claw of the fiddler crab

bocca di damabocca di dama Italy Fruit and nut cake
bocca negrabocca negra Italy Dogfish
bocconcinobocconcino Italy Thin slices of ham, veal and

cheese, panéed and fried
böcklingböckling Sweden Buckling

böckling-lådaböckling-låda Sweden Buckling pie, made
with cleaned and filleted buckling placed in
a dish and covered with a rich seasoned egg
custard mix sprinkled with chopped chives
and cooked in the oven until set

böckling och purjolökslådaböckling och purjolökslåda Sweden
Cleaned and filleted buckling laid in the base
of a greased ovenproof dish, covered with
alternate stripes of chopped hard-boiled egg
yolk, egg white and raw leeks, seasoned,
dotted with butter and baked in a moderate
oven for 15 minutes adding double cream
half way through

BocksbartBocksbart Germany Salsify
BockshornkleeBockshornklee Germany Fenugreek
bockwurstbockwurst United States As the German

variety of Bockwurst, but with the addition of
eggs and sometimes milk and flavoured with
leeks or chives

BockwurstBockwurst Germany Similar in appearance to
a long frankfurter but made from finely
minced veal or beef together with pork, back
fat, and seasoning, flavoured with nutmeg,
coriander, ginger and garlic, packed into
sheep casings, smoked and scalded.
Poached in water. See also Frankfurter

boczekboczek Poland Hard, smoked pork meat
body mass indexbody mass index A measure of obesity in

human beings equal to a person’s weight in
kilograms divided by the square of their
height in metres. If between 25 and 30, then
the person is considered overweight, if over
30 they are obese. (Example weight 75 kg
(168 lb), height 1.7 m (5 ft 7 in), body mass
index = 75/(1.7 x 1.7) = 25.95, hence
overweight).

body skirtbody skirt United Kingdom The less muscular
part of the diaphragm of beef cattle

boerenboeren Netherlands Farm (NOTE: Printed on
the rind of genuine Dutch farmhouse
cheeses.)

boerenkoolboerenkool Netherlands 1. Kale 2. Broccoli
boerenkool met worstboerenkool met worst Netherlands Broccoli

or kale and mashed potatoes with sausage
boereworsboerewors South Africa Pork or lamb

sausages made from the principal meat
mixed with other meats and bacon or pork
fat, seasoned, flavoured with coriander and
other spices and herbs, moistened with
vinegar or wine and packed after standing
into hog casings. Usually grilled. Also called
wors

boeufboeuf France Beef or ox
boeuf, estouffade deboeuf, estouffade de France Braised beef,

similar to boeuf en daube and enriched with
pigs’ trotters

boeuf à la bourguignonneboeuf à la bourguignonne France A piece of
beef, usually topside, larded and marinated
in red wine and brandy for 12 hours,
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drained, sealed, browned and braised in the
marinade and brown stock to half-cover.
Served with a sauce made from the
degreased, strained and reduced cooking
liquor and garnished with glazed button
mushrooms and onions, fried diced bacon
and heart-shaped croûtons.

boeuf à la ficelleboeuf à la ficelle France A fine, trimmed,
boneless piece of fillet, rump or sirloin of
beef, suspended in seasoned and boiling
water with a mirepoix of aromatic vegetables,
a bouquet garni and an onion clouté so that
it does not touch the base of the pan and
simmered very slowly at 35 minutes per kg.
Served sliced with watercress, mustard,
horseradish and pickles.

boeuf à la modeboeuf à la mode France Aiguillette of beef,
larded, marinated and braised in red wine,
served with vegetables

boeuf de Constanceboeuf de Constance France Specially
selected beef carcasses from animals that
have been finished on yeasty beer with their
fodder without exercise for the last three
months to make their muscles tender and
massaged daily during this period to push
surface fat into the back muscles (NOTE: The
technique was copied from the Japanese.)

boeuf en daubeboeuf en daube France Marinated and larded
beef braised with the marinade and a
bouquet garni in a daubière lined with salt
pork for at least 4 hours and served as is. See
also daube (NOTE: Sometimes used
incorrectly of beef braised with wine, onion,
vegetables and garlic.)

boeuf mirotonboeuf miroton France A dish of boiled beef.
See also miroton

boeuf saléboeuf salé France Smoked brisket of beef.
Also called pikefleisch

bøfbøf Denmark Beef
bofubofu Japan The thin red stems from parsnips,

split in four lengthwise using a skewer, curled
in ice water and used as a garnish for sushi
and sashimi

bogaboga Italy, Spain Bogue, the fish
bogavantebogavante Spain Large clawed lobster
bog butterbog butter Scotland A strong-flavoured butter

made by burying firkins of butter in a bog to
ripen it

bogheboghe Italy Bogue, the fish
bog myrtlebog myrtle An aromatic bush, Myrica gale,

with a flavour like bay which grows wild on
boggy moors. Also called sweet gale (NOTE:
The oil is said to be the best repellent for the
ferocious Scottish midges.)

bogrács gulyásbogrács gulyás Hungary Hungarian goulash
boguebogue England, France A small (up to 1 kg)

round seawater fish, Boops boops, with a
silvery yellow skin, interchangeable with
bream

Bohemian pheasantBohemian pheasant Guinea fowl
bohémiennebohémienne France A very simple ratatouille

made from tomatoes and aubergines,
separately cooked in olive oil before
combining

bohémienne, à labohémienne, à la France In the gypsy style,
i.e. garnished with tomatoes, rice, fried
onions and possibly sweet red peppers and
paprika

bohémienne, saucebohémienne, sauce A cold sauce made like
mayonnaise using a base of thick cold
béchamel sauce, egg yolks, seasoning and a
little vinegar into which olive oil and tarragon
vinegar are whipped. Finished with mustard.

Böhmische DalkenBöhmische Dalken Austria An egg yolk and
sugar enriched yeast-raised dough, mixed
with stiffly beaten egg whites before proving,
made into a circular shape which has the
centre indented after proving and served hot
with red jam in the centre after baking

BohnenBohnen Germany Beans
BohnenkrautBohnenkraut Germany Savory
boil, toboil, to To cook in water or a water-based

liquid at its boiling point and with sufficient
heat input to generate bubbles of steam
which agitate and stir the mixture

boiled beef and carrotsboiled beef and carrots England A famous
traditional London dish, the subject of a
popular song. Made from soaked salted
silverside or brisket simmered with an onion
clouté, turnips, celery, leeks and small
carrots until tender and served with the
defatted and reduced cooking liquor.

boiled custardboiled custard United States Custard made
on top of the stove

boiled eggboiled egg An egg cooked by boiling in its
shell in water

boiled frostingboiled frosting United States American
frosting

boiled icingboiled icing United States American frosting
boiled sweetsboiled sweets Hard translucent sweets made

by boiling sugar, glucose, acid and
flavourings to 149°C

boiler onionsboiler onions United States Small white mild
onions used whole in soups, stews, etc. or
may be puréed

boiling fowlboiling fowl Chickens older than 18 months
weighing between 2 to 3.5 kg not suitable for
roasting, grilling or frying. Usually a hen
which has had 1 or 2 laying seasons. Used to
produce a highly flavoured stock.

boissonsboissons France Drinks (NOTE: Boissons
incluses means drinks included.)

bok choibok choi Pak choy
bok-choybok-choy Pak choy
bokkingbokking Netherlands Bloater
bokko ko maasubokko ko maasu Nepal Goat
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bokkomsbokkoms South Africa Salted fish, a west
coast speciality

boko-bokoboko-boko East Africa A type of porridge
made from shredded meat, burghul and
spices (cinnamon, cumin, turmeric and the
like) cooked in a closed pot very slowly and
for a long time in the cooking liquor in which
the meat was boiled. When finished, butter
and flavourings are stirred in to give a smooth
porridge. Popular amongst the Swahili and
introduced by the Arabs.

bolachabolacha Portugal Crackers, the biscuits
boles de picolatboles de picolat Catalonia Meatballs in

tomato sauce
BoletaceaeBoletaceae A family or subgroup genus of the

fungi of which Boletus edulis or cep is the
most well known. All varieties are
characterized by close-packed tubular
structures under the cap in place of the more
common gills and only one variety, the bitter
boletus, is poisonous and is distinguished
from the cep by its bitter taste. Of the others,
the white boletus, B. albidus, the devil’s
boletus, B. satanus, the red-stalked boletus,
B. erthropus, and the yellow boletus, B.
calopus, are inedible. All the other 23
varieties are edible. However all pickers
should be trained by an expert.

bolet bronzebolet bronze France A variety of cep found in
vineyards. See also cèpe de vendage

Boletus badius Bay boletus
Boletus edulis Cep
bolinhosbolinhos Portugal Small balls (of meat, fish,

etc.)
bollerboller Denmark Balls, as in fish or meatballs
bollicinabollicina Italy Whelk
bollitobollito Italy Boiled
bollito mistobollito misto Italy A rich stew made by

simmering boned pig’s head, flank of beef
with bones in, shin beef, boiling fowl, tongue,
sausage, sweated carrots, onions and celery,
with seasoning in water for 4 hours. The
boiling fowl and sausage are added towards
the end. It is usually served from a special
trolley with the meats carved at the table and
presented with a sharp sauce. Used as a test
of a good restaurant.

bollobollo Spain 1. A small loaf 2. A bread roll
bõlobõlo Portugal 1. Ball 2. Cake 3. Pie
bõlo de anjobõlo de anjo Portugal Angel cake
bologibologi West Africa Waterleaf
bolognaise, saucebolognaise, sauce France Bolognese sauce
Bologna sausageBologna sausage Salsiccia di Bologna
Bolognese sauceBolognese sauce A sauce made from fine-

minced beef fried in olive oil with chopped
onions, garlic and skinned tomatoes, mixed
with herbs and seasonings and simmered
with stock or wine and/or tomato juice and

possibly thickened with flour. Served with
spaghetti. Also called bolognaise, sauce

bolonybolony United States Bologna sausage
bomba di risobomba di riso Italy A dish of cooked rice

moulded around a filling of cooked minced
meat, herbs and seasoning, chopped
mushrooms and diced cheese or ham

Bombay duckBombay duck South Asia Sun-dried pieces of
the bummaloe fish, Harpodon nehereus,
found in Indian waters. It has a very strong
smell and a not particularly pleasant taste.
Served with curry. Also called bombil

bombebombe 1. France An ice cream speciality of
different flavours in a near spherical or
conical shape, often made by lining a bombe
mould with one ice cream and filling the
centre with another, possibly mixed with
nuts, glacé fruits or liqueurs 2. Italy A
breakfast roll

bombe glacéebombe glacée France A mixture of ice
creams and flavoured ices

bombe mouldbombe mould A special mould for making ice
cream bombes

bombilbombil South Asia Bombay duck
bombolettebombolette Italy Fritters
bomeloebomeloe Bummaloe
bonalaybonalay Ale flip
bonavista beanbonavista bean Hyacinth bean
bonbonbonbon France Sweet, item of confectionery
bondailbondail A bondon type cheese flavoured with

garlic
BondardBondard See Bondon
BondartBondart See Bondon
bondasbondas South Asia Spiced balls of mashed

potatoes coated in a besan batter and deep-
fried

BondeBonde See Bondon
bondellebondelle France Houting, the fish
bondepige med slørbondepige med slør Denmark A traditional

dessert made from layers of crumbled rye
bread, sweetened apple purée and molten
red jam, finished with a whipped cream and
red jam topping

BondonBondon France A small bun-shaped, soft,
whole cows’ milk cheese made in Normandy.
Also called Bondard, Bondart, Bonde

bone, tobone, to To remove bones from animal
carcasses and fish, generally with as little
damage to the flesh as possible

bonelessboneless With any bones having been
removed

boneless steakboneless steak United States A steak without
bone cut from the sirloin

bone marrowbone marrow See marrow
bone marrow saucebone marrow sauce See moelle, sauce
bonenbonen Netherlands Beans
bonesbones The skeletons of animals and fishes

together with connective tissue, gristle, etc.
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Used to make stock by long simmering (4
hours plus) with water, aromatic vegetables
and a bouquet garni to release flavour and
gelatine. The simmering stock is repeatedly
skimmed to remove fat and scum
(coagulated protein and dirt). Bones are
either browned or blanched before
simmering. They are sometimes put in the
bottom of a pan to prevent food sticking to
the base and to add flavour to the dish.

bone taintbone taint A fault which can occur in meat on
the bone preserved by surface salting, due to
growth of species of Clostridium and
Streptococcus around the bone which is
furthest from the salt and the last part to
become salted. Particularly noticeable if the
meat is not correctly chilled. See also cold
shortening

boniatoboniato Central America, Spain Sweet potato
boning knifeboning knife A thick, non-pliable, sharp knife

used for boning animals or a thin, pliable
sharp knife for boning fish

bonitabonita Italy Bonito
bonitebonite France Bonito
bonitobonito 1. A fish, Katsuwonus pelamis, more

correctly called Pacific bonito, whose dried
flesh is used as a base for all Japanese
broths and stocks. The dried flesh is grey
black with a light grey coating of mould and
is sold either in blocks (katsuo-kezuriki) or as
very thin shavings (hana katsuo or kezuri-
bushi). It is also ground and agglomerated
into granules for making dashi. Also called
frigate mackerel 2. See little tunny, skipjack
tuna

bonito flakesbonito flakes Dried shavings or flakes of
Pacific bonito used in Japanese cooking
especially for making dashi. Removed from
the dish after the flavour has been extracted.

BonitolBonitol Germany Little tunny, the fish
bonitonboniton France Little tunny, the fish
bonnachenbonnachen Scotland A sausage from the

Highland region made from 2 parts lean beef
to 1 part suet with seasoning, saltpetre,
sugar, ground ginger and cloves

bonne bouchéebonne bouchée France A canapé or savoury
food item served as an appetizer or at the
end of a meal (NOTE: Literally ‘a good
mouthful’.)

bonne femmebonne femme France Simple; involving little
or no complication. Used of cooking.

bonne femme, à labonne femme, à la France In the housewife’s
style, i.e. cooked with mushrooms, potatoes,
onions and sometimes fried bacon

bonne femme, fishbonne femme, fish As for fish Bercy with the
addition of sliced button mushrooms to the
cooking liquor. The mushrooms are
separated after poaching and used as a
garnish.

bonnefoy, saucebonnefoy, sauce France A white bordelaise
sauce made with dry white instead of red
wine and a white velouté instead of
espagnole sauce. Finished with a little
chopped tarragon. Also called bordelaise au
vin blanc, sauce

bønnerbønner Denmark Beans
bönorbönor Sweden Beans
Boodles’ orange foolBoodles’ orange fool England A type of

syllabub made with filtered orange juice
replacing the alcoholic liquid. Alternatively a
bowl lined with slices of trifle sponge and
filled with a type of fool made from
sweetened orange and lemon juice with
grated zest and whipped cream, allowed to
soak, refrigerated and decorated with orange
slices. Named after Boodle’s club.

Boodles’ stuffingBoodles’ stuffing Mashed ripe bananas
mixed with an equal volume of wholemeal
breadcrumbs, finely chopped onion,
chopped tarragon and seasoning. Used to
stuff quails, small birds or chicken breasts.

bookmaker sandwichbookmaker sandwich An underdone minute
steak between two slices of hot buttered
toast

bookweeten janhinnerkbookweeten janhinnerk Netherlands
Buckwheat pancake with bacon

boolawneeboolawnee Central Asia Pastry turnovers with
a leek and chilli filling. From Afghanistan.

boomlaboomla South Asia Bummaloe, the fish
boontjie sopboontjie sop South Africa Bean soup made

from stock and dry beans (3 or 4:1), the
beans soaked overnight and simmered in the
stock with a chilli until soft, then all passed
through a sieve

boova shenkelboova shenkel United States A meat stew
with dumplings, originating with the Dutch
immigrants to Pennsylvania

boqueronesboquerones Spain Fresh anchovy fillets,
pickled in salt and vinegar or crisp fried

borageborage A hardy annual herb, Borago
officinalis, with hairy, cucumber-flavoured
leaves and intense blue flowers. Used to
flavour drinks and rarely in salads. The
leaves can be cooked as spinach. The
flowers may be crystallized for decoration.

Borago officinalis Botanical name Borage
boraniborani Central Asia An Iranian salad of various

cooked vegetables with garlic and nuts etc.
dressed with drained yoghurt

borani esfanajborani esfanaj Central Asia An Iranian salad
consisting of sautéed onion and garlic which
has been cooked with chopped spinach until
it has wilted, allowed to cool, seasoned and
dressed with yoghurt

borassus palmborassus palm Palmyra palm
bordaborda Hungary Chop
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Bordeaux mustardBordeaux mustard A dark coloured, slightly
sweet, prepared mustard often flavoured
with herbs and milder than Dijon mustard

bordelaise, à labordelaise, à la France Incorporating wine
sauce, bone marrow, ceps or a garnish of
artichokes and potatoes

bordelaise, saucebordelaise, sauce England, France A brown
sauce made from a reduction of red wine,
shallots, thyme, bay leaf and mignonette
pepper, simmered with demi-glace for 30
minutes and strained. Finished with meat
glaze and lemon juice and garnished with
diced poached bone marrow if available.
Used with steak.

bordelaise au vin blanc, saucebordelaise au vin blanc, sauce France A
white bordelaise sauce. See also bonnefoy,
sauce

borderborder See bordure
border mouldborder mould See ring mould
bordettobordetto Italy A fish stew in tomato sauce from

the north of Italy
bordurebordure France A ring or border, usually of

cooked rice or vegetables around the edge of
a plate, used to contain other foods in the
centre

borecoleborecole A flat-leaved variety of kale
boregboreg See börek
börekbörek Turkey A puff pastry or filo pastry pasty,

sometimes filled with honey and nuts and
soaked in a sugar syrup, or alternatively with
a meat or cheese filling. The sweet variety is
similar to the Greek bourekakia. Also called
boreg

borettoboretto Italy A saffron-flavoured fish stew. See
also brodetto

borgmästarflätaborgmästarfläta Sweden Rectangles of
Danish pastry, 40 cm by 8 cm, spread with
cinnamon-flavoured butter cream followed
by almond paste, rolled into long cylinders, 3
cylinders plaited, proved for 45 minutes, egg
washed, sprinkled with flaked almonds and
baked at 230°C for 15 to 20 minutes

borjúborjú Hungary Veal
borjúpaprikásborjúpaprikás Hungary As paprikás csirke

but substituting veal for chicken
borjúpörköltborjúpörkölt Hungary Diced veal fried in lard

with chopped onions, paprika and garlic
then simmered with water, tomatoes or
tomato purée and seasoning until cooked

bornholmeræggekagebornholmeræggekage Denmark An omelette
filled with smoked herring, radish and chives

bornholmerebornholmere Denmark Buckling
borowik szlachetnyborowik szlachetny Poland Cep, Boletus

edulis
borragineborragine Italy Borage
borrêgoborrêgo Portugal Lamb
borrideborride France A Provençal fish soup. See

also bourride

borsbors Hungary Pepper
borschtborscht Poland Borshch
bors de fasolebors de fasole Romania A broth made with

haricot beans, raw beetroot, onions, celery,
spinach, tomatoes, oil, vinegar and
seasoning

borshchborshch Russia See bortsch
borshchokborshchok Russia A clear beetroot soup

made by simmering beef or game stock with
grated raw beetroot for 10 minutes and
straining. The beetroot is acidified with
vinegar or lemon juice before adding the hot
stock ro preserve its colour. Served with
croûtons. Also called bortschchock

borststukborststuk Netherlands Brisket of beef
bortschbortsch Russia A generic name for various

soups based on beetroot, e.g. beetroot soup,
beetroot consommé, borszcz, borshchok.
Also called borshch

bortschchockbortschchock Russia Borshchok
bosanske cuftebosanske cufte Balkans A Bosnian speciality

of meatballs made from seasoned minced
lamb or beef, bound with egg and flour,
baked in the oven and served reheated with
an egg and yoghurt sauce flavoured with
caraway seeds

bosanske lonacbosanske lonac Balkans A rich casserole
from Bosnia based on diced pork, lamb and
beef cooked in wine with vegetables and
seasoning, given body with a calf’s foot and
flavoured with vinegar

bosbessenbosbessen Netherlands 1. Blueberries 2.
Bilberries

boscaiolo, al’ boscaiolo, al’ (It) In the style of the forester,
i.e. with mushrooms

bosegabosega Italy Grey mullet
bossons macérésbossons macérés France A strong-tasting

goats’ milk cheese from Languedoc soaked
in olive oil, white wine and brandy

Boston baked beansBoston baked beans United States White
beans casseroled with salt pork, an onion
clouté, mustard, sugar or treacle and salt for
a long time until tender. Served with Boston
brown bread.

Boston beanBoston bean Navy bean
Boston blue fishBoston blue fish Coley
Boston brown breadBoston brown bread United States A

steamed, yeast-raised bread containing
white and brown flour, fine cornmeal or
semolina and treacle

Boston crackerBoston cracker United States A large, thin
and slightly sweet cracker

Boston cream pieBoston cream pie United States A sandwich
sponge filled with crème pâtissière and
coated with chocolate icing

Boston lettuceBoston lettuce United States A small variety
of butterhead lettuce

botbot Netherlands Flounder, the fish
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Botany Bay greensBotany Bay greens Australia Warrigal greens
botargobotargo England, Italy The salted, pressed

and dried roe of the female tuna fish or grey
mullet, which latter is often coated with a
preservative wax. A popular delicacy or hors
d’oeuvre in Italy, Greece and Egypt. Also
called bottarga

boterboter Netherlands Butter
boterhamboterham Netherlands Cold sliced meats,

assiette anglaise
boterhammenworstboterhammenworst Netherlands A boiled

sausage made from minced fatty veal and
pork back fat cured with a mixture of salt,
sugar and saltpetre (6:2:1) for 2 days using
1 part of the curing mixture per 30 parts of
meat mixture, this then mixed with flour,
ground pepper, ginger, nutmeg and mace,
packed into ox bungs, hot smoked and
simmered in water

boterhammetjeboterhammetje Netherlands Sandwich
boterkoekboterkoek Netherlands Butter cake, similar to

Scottish shortbread
bot gaobot gao Vietnam Rice flour
botifarrabotifarra Catalonia A small firm sausage

made with minced pork loin and belly,
moistened with white wine, seasoned and
flavoured with garlic, cinnamon and
powdered cloves, air-dried for 2 days, boiled
in salted water and air-dried again. Called
butifarra in Spanish.

botifarra amb mongetesbotifarra amb mongetes Catalonia Grilled
white or black sausage with haricot beans

botifarra blancabotifarra blanca Catalonia A cooked white
sausage containing pork tripe and pine nuts

botifarra negrebotifarra negre Catalonia A cooked black
sausage made with pig’s blood, minced pork
belly and spices

boti kababboti kabab South Asia Small pieces of very
tender meat, marinated for several hours,
skewered and grilled under intense heat
whilst being basted with ghee

bôt mìbôt mì Vietnam Corn flour
bot nepbot nep Vietnam Glutinous rice flour
bot ngotbot ngot Vietnam Monosodium glutamate
bottagiobottagio Italy Pork stew
bottargabottarga England, Italy The salted, pressed

and dried roe of the female tuna fish or grey
mullet. See also botargo

bottatricebottatrice Italy Eel pout
bottle, tobottle, to To preserve food, usually fruit but

sometimes vegetables, in sealed sterilized
bottles. Prevention of bacterial spoilage is by
heating to 130°C for 30 minutes, or by
addition of acid, salt or sugar, all of which
inhibit bacterial growth. Apart from fruit,
most food is too difficult to bottle under
domestic conditions.

bottle gourdbottle gourd Although often scooped out and
dried for ornamental use, this fruit of the
plant Lageneria siceraria is used when young
as a somewhat bland vegetable after
removing the large seeds. It looks like a
smooth cucumber with a bulge at the flower
end. Used to make kampyo. Also called
trumpet gourd, calabash (when inedible),
dudhi (when edible)

bottom roundbottom round United States The bottom of the
hindquarter of beef adjacent to shin beef

BottonBotton England A semi-hard Cheddar-like
cheese made from unpasteurized cows’ milk
in Danby, Yorkshire

botulismbotulism Food poisoning caused by the toxin
excreted by Clostridium botulinum, which is
a strict spore-forming anaerobe. It can
therefore only grow in sealed cans and jars
from which air is excluded or rarely in the
centre of cooked food. Used to be
responsible for deaths when home-bottling
of vegetables was common. The toxin is
destroyed and made harmless by boiling for
a few minutes. See also Clostridium
botulinum

botvinyabotvinya Eastern Europe A celebratory
summer soup from the Ukraine made with
white wine mixed with pickled beetroot juice,
spinach and sorrel leaves, beetroot tops,
pickled cucumber, shrimps, sturgeon,
herbs, vinegar and seasoning, all cooled with
crushed ice

bot xa xiubot xa xiu Vietnam Roast pork spices
bou a l’adobabou a l’adoba Catalonia A peasant beef

casserole
boucanboucan Caribbean A wooden grid on which

meat is sun-dried and smoked (boucanned)
to preserve it

bouchéebouchée France A small filled vol-au-vent or
puff-pastry shell made by cutting virgin puff
pastry in a round and half-cutting the centre,
cooking and scooping out the middle prior to
filling. When half-risen in the oven it should
be pressed down flat to give an even rise.
(NOTE: Literally ‘a mouthful’.)

bouchées à la reinebouchées à la reine France Chicken-filled
bouchées

bouchées de fruits de merbouchées de fruits de mer France Bouchées
filled with diced mushrooms cooked in
butter, which have been sweated with mixed
shellfish, bound with sauce vin blanc and
garnished with picked parsley

bou de Fagnebou de Fagne Belgium A small soft brick-
shaped cheese made from cows’ milk. The
paste has a pleasant taste and aroma with a
few holes. The rind is orange-yellow with a
slight bloom.

boudinboudin 1. France Sausage or pudding as in
black or white pudding, boudin noir or boudin
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blanc 2. United States A Creole sausage
mixture made from pork liver, cooked pork
and rice, spring onions and seasoning

boudin à la crèmeboudin à la crème Belgium, France A simple
boudin noir mix of 2 parts pigs blood to 1 part
cream with egg, butter, chopped onion and
seasoning

boudin à la Flamandeboudin à la Flamande Belgium A boudin noir
mix with a large amount of onion, dried vine
fruits and chopped parsley instead of spices

boudin Asturienboudin Asturien France Morcilla
boudin blancboudin blanc France A white cooked sausage

made from finely ground white meat
(chicken, rabbit, veal, pork), cream, egg,
onions, starchy material, spices, herbs and
seasoning. It is then boiled and may be eaten
cold or cooked in the usual manner. Popular
at French Christmas celebrations.

boudin blanc à l’ancienneboudin blanc à l’ancienne France A boudin
blanc made from raw fish, chicken breast,
sweetbreads or carp roes pounded one by
one with bread boiled in milk, butter, cooked
cows’ udder, boiled rice, onion purée and
egg yolks, seasoned and flavoured with
nutmeg and mixed with cream before being
filled into casings and simmered in milk

boudin blanc de Parisboudin blanc de Paris France A mixture of
finely processed raw poultry breast meat,
pork loin, flare and back fat, sweated
chopped onions, softened breadcrumbs,
eggs, cream, seasoning and quatre-épices,
filled loosely into beef runners, linked and
simmered in milk and water for 20 minutes,
cooled and grilled or fried

boudin blanc d’Ourvilleboudin blanc d’Ourville France A panada
made with milk, mixed with chopped pork
fat, sweated chopped onions, butter, cream,
egg yolks, seasoning and quatre-épices,
packed into pieces of casing tied either end
leaving room for expansion, simmered in
water then grilled

boudin blanc rennaisboudin blanc rennais France A mixture of
chopped poultry breast meat and fat pork
with onions boiled in milk flavoured with
cloves and chervil, fine breadcrumbs, eggs
and seasoning, filled loosely into beef
runners, linked and simmered for 45
minutes, cooled then fried

boudin Bretonboudin Breton France A boudin noir mix
using a mixture of pigs’ and calf’s blood

boudin creoleboudin creole United States A boudin noir
mix of blood, milk-soaked bread, pork back
fat, garlic, parsley, chives, seasoning, quatre-
épices and rum

boudin d’Auvergneboudin d’Auvergne France A boudin noir mix
with added milk and hard pork back fat and
flare fat

boudin de Brestboudin de Brest France A boudin noir mix
with higher proportions of blood and cream

and boiled onion instead of sweated
chopped onion. Made into long 20-cm links.

boudin de Lyonboudin de Lyon France A boudin noir mix
flavoured with paprika, chives, thyme,
parsley and brandy

boudin du Languedocboudin du Languedoc France A boudin noir
mix including lean neck and spare rib of
pork, flavoured with caraway seeds or
aniseed

boudin du Poitou aux épinardsboudin du Poitou aux épinards France A
boudin noir mixture of blood, chopped
spinach, pork flare fat and gin, flavoured with
orange flower water, thyme, quatre-épices
and salt. Cooked as boudin noir.

boudin noirboudin noir France A black pudding made
with pigs’ blood, pork, kidney fat, cream,
onions, salt and spices. The chopped pork
fat and onions are sweated in lard, mixed
with the other ingredients, poured into
casings, linked, and simmered at 90°C until
the blood solidifies and the boudins rise in
the water. There are many variations.

boudin noir à l’ailboudin noir à l’ail France A boudin noir mix
with chopped garlic instead of spice

boudin noir à l’anglaiseboudin noir à l’anglaise France A boudin
noir mix with the addition of boiled rice or
pearl barley

boudin noir à la normandeboudin noir à la normande France Sliced
boudin noir and peeled and sliced dessert
apples sautéed in butter until slightly
browned. Served as is or with a reduction of
cider and pan juices or flamed with calvados.

boudin noir alsacienboudin noir alsacien France A boudin noir
mix with chopped apple

boudins entre ciel et terreboudins entre ciel et terre France A dish of
mashed potatoes, enriched with egg yolks
and butter, and apple purée placed in a
serving dish, warmed, well-grilled boudins
placed on top and all napped with melted
butter

bouffibouffi France A type of bloater, lightly salted
and smoked, eaten cooked or raw. Also
called craquelots, demi-doux

bouillabaissebouillabaisse France A Mediterranean soup
made with firm white fish and shellfish, with
tomatoes, garlic, saffron, herbs and olive oil
boiled 10 minutes before adding soft fish.
Served with slices of French bread.

bouillibouilli 1. France Boiled; past participle of
bouillir ‘to boil’ 2. United States A classic
Cajun soup made with beef offal

bouilliebouillie France 1. A thick porridge from
Brittany made with buckwheat flour and
resembling polenta 2. Baby cereal 3. Gruel
4. Porridge 5. Pulp

bouillinadebouillinade France A fish stew with onions,
potatoes, garlic and sweet peppers from
Roussillon

bouillirbouillir France To boil
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bouillir à petit feubouillir à petit feu France To simmer
bouillonbouillon 1. France A stock specifically made

for soup, not especially clarified 2. England A
pasty mixture of salt, MSG, vegetable and/or
meat extracts and flavourings; sold
commercially in large tubs for making
convenience stocks

bouillon cubebouillon cube See stock cube
boulaboula United States A green turtle soup with

green peas, flavoured with sherry, garnished
with grated cheese and sometimes with
whipped cream

boulangère, à laboulangère, à la France In the baker’s wife’s
style, i.e. cooked in the oven with sliced
onions, potatoes and stock

bouleboule France The flat ball-shaped traditional
bread loaf with a rough crust, weighing up to
12 kg. Sometimes made by the sourdough
method. (NOTE: Boule is the origin of the
French word boulangerie, meaning baker’s
shop.)

boule de Bâleboule de Bâle Switzerland A pork meat, beef
and fat pork sausage, smoked over beech
wood, scalded and cooled. Served hot.

boule de macreuseboule de macreuse France A forequarter cut
of beef extending down from the middle of
the shoulder to the top of the leg and
including parts of English chuck, leg of
mutton cut and brisket. Used for braising
and stewing.

boule de neigeboule de neige France A sponge or ice cream
dessert topped with whipped cream

bouletteboulette 1. France Rissole, meatball or meat
croquette 2. France A small shortcrust or
puff pastry pasty with a cooked meat or
poultry filling, panéed and deep-fried 3.
Belgium A small strong-flavoured cheese
made in a variety of shapes, often flavoured
with herbs

boulette d’Avesnesboulette d’Avesnes France A soft, cooked
and kneaded-curd cheese made from
buttermilk in northern France. It is seasoned
with salt, herbs and spices and ripened for 3
months.

boulettes creoleboulettes creole West Africa Highly spiced
minced meatballs from Gambia simmered
with onions, green sweet peppers, tomatoes,
ginger and chillies in oil and stock

bounceberrybounceberry Cranberry
bouquetbouquet France Common prawn
bouquet de Moinesbouquet de Moines Belgium A soft cows’

milk cheese with a smooth even-textured
delicately flavoured paste covered in a brown
rind and made in 400 g cylinders

bouquet garnibouquet garni France Herbs tied in a bundle,
or wrapped in muslin or a blanched leek leaf,
usually consisting of thyme, parsley stalks,
celery leaves, bayleaf and possibly
peppercorns. Abbreviation BG

bouquetière, à labouquetière, à la France In the florist’s style,
i.e. a method of presentation of hot cooked
food, usually steaks or chops or the like on a
platter surrounded by alternating small piles
of individual servings of vegetables. The
number of each variety corresponding to the
number of servings of meat, etc.

bouquette

bouquette Belgium A pancake made with a
buckwheat batter containing raisins

bouranee baunjaun

bouranee baunjaun Central Asia Aubergine
slices salted and drained, browned on both
sides in oil then layered in a pan with
sweated onions, sliced raw green peppers
and tomatoes with a little chilli powder,
covered in water and simmered until tender.
Served in a dish with the Afghanistan sauce
(chakah) below and above the vegetables.

bourani esfenajbourani esfenaj Iran A mixture of cooked
spinach, yoghurt and chopped garlic, served
as a starter

Bourbon biscuit

Bourbon biscuit Two rectangular chocolate-
flavoured biscuits, sandwiched together with
a chocolate cream filling

bourdaine

bourdaine France A dessert from Anjou
consisting of an apple dumpling with jam

bourdaloue

bourdaloue France Poached fruit served in a
vanilla syrup

bourekakia

bourekakia Greece 1. A small sweet cake
made from nuts and honey surrounded by
layers of filo pastry or puff pastry like a
sausage roll, baked, cooled and soaked in
sugar syrup (NOTE: Similar cakes are
common throughout the Middle East.) 2. A
savoury pasty made with filo pastry filled with
cheese, poultry, vegetables or meat, fried or
baked and eaten hot or cold

bourgeoise, à la

bourgeoise, à la France Domestic in nature
and usually without a set recipe, often
garnished with carrots, onions and bacon

bourgouri

bourgouri Middle East Powdered wheat. See
also burghul

bourguignonne, à la

bourguignonne, à la France In the Burgundy
style, i.e. with red Burgundy wine, shallots,
mushrooms and bacon

bourguignonne, saucebourguignonne, sauce England, France Red
wine flavoured with chopped shallots or
onions, mushrooms, parsley, thyme and bay
leaf, reduced, strained and thickened with
beurre manié. Served with grilled or roast
beef. Also called Burgundy sauce

bouride

bouride France Strongly garlic-flavoured
bourride

bourride France A Provençal fish soup made
with small pieces of sea fish sautéed with
onions, celery, and garlic, boiled in white
wine, water, herbs and seasoning and
garnished with diced boiled potatoes. Served
with mayonnaise and bread.
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boursinboursin France A commercial fresh cream
cheese flavoured with garlic and herbs or
rolled in crushed peppercorns

boursottoboursotto France A rice, anchovy, vegetable
and cheese pasty from Nice

boutefasboutefas Switzerland A large smoked sausage
from the Vaudois made of 4 parts pork to 1
part beef

bovine somatotrophinbovine somatotrophin A genetically
engineered growth hormone given to cows to
increase their milk production but leading to
their discomfort and an increased incidence
of udder troubles

bovine spongiform encephalopathybovine spongiform encephalopathy The so-
called mad cow disease caused by an
infective agent (prion) which causes scrapie
in sheep and which has been passed on to
cattle by feeding them with sheep offal. It has
now been shown that the agent can be
transmitted to other animals and there is a
strong presumption that it can cause a new
type of Creutzfeldt-Jacob disease in humans
especially amongst those who consumed the
cheaper types of manufactured beef
products in the 1980s. There is considerable
evidence that the incubation period depends
on the amount of the agent ingested. It has
led to a decrease in the consumption of beef
and the banning of the sale of certain parts
of the beef carcass. Also called BSE

BovrilBovril United Kingdom A proprietary meat
extract made from hydrolysed meat protein
and extractives used for flavouring or as a
drink when diluted with hot water

bowarabowara East Africa Pumpkin leaves, eaten
fresh or after drying and reconstituting. From
Zimbabwe.

bowlbowl A vessel of roughly hemispherical shape,
sometimes with a flat base, used in the
kitchen to mix, weigh and prepare the mise
en place

Bowles’ mintBowles’ mint The common mint type, Mentha
x villosa ‘Alopecuroides’, with large roundish
hairy leaves, mid-green in colour and with a
mixed apple/spearmint aroma

box crabbox crab A small pink crab, Calappa
granulata, with red claws which fit over its
face and jaw parts so that it looks like an
irregular ball. Found off Spanish coasts.

boxthornboxthorn A plant, Lycium chinense, of the
tomato family with small deep-green, oval
leaves used in Cantonese cooking to flavour
soup

boxtyboxty Ireland Mashed cooked potatoes mixed
with grated raw potatoes, flour, baking
powder, fat and seasoning, formed into
cakes, baked, split and eaten hot with butter

boxty breadboxty bread Ireland A potato bread from
Northern Ireland made of equal parts of

mashed potatoes, grated raw potatoes and
self-raising flour with a little extra baking
powder, brought together into a stiff dough
and baked at 200°C

boysenberryboysenberry A hybrid of raspberry,
strawberry, dewberry and blackberry, similar
to a blackberry but dark red and with a rather
acid taste

brabra Italy A soft or hard cows’ milk cheese from
Piedmont, cast in wheel shapes (6 to 8 kg).
The cheese is moulded, pressed, salted and
ripened 45 days for the soft version or 6
months for the hard version. The paste is
pale cream changing to a dense yellow with
minute holes as it ages.

braadkipbraadkip Netherlands 1. Chicken 2. Broiler
braaibraai South Africa Barbecue
braaivleisbraaivleis South Africa Barbecue
brabançonne, à labrabançonne, à la France In the Brabant

(Belgium) style, i.e. garnished with Brussels
sprouts, hops or chicory

bracchiolinibracchiolini Italy A giant beef olive from Sicily
made with a stuffing of hard-boiled eggs,
pork fat, parsley, cheese and chopped
onions. This is then fried in oil and brandy,
stewed in a tomato sauce flavoured with
cinnamon and herbs and cut in slices for
serving.

brace of pheasantsbrace of pheasants Two pheasants, one the
brightly plumaged cock and the other the
hen, the better eater

BrachsenmakrelleBrachsenmakrelle Germany Pomfret, the
fish

bracie, allabracie, alla Italy Charcoal-grilled
braciolabraciola Italy Cutlet, chop
braciola di maialebraciola di maiale Italy Pork chop
braciolette ripienebraciolette ripiene Italy Veal olives

(paupiettes)
braciolinebracioline Italy Small cutlets of lamb
bräckkorvbräckkorv Sweden A sausage made from

finely minced beef, lean pork and fat bacon,
mixed with mashed potatoes, milk,
seasoning, sugar, saltpetre and allspice,
diced bacon added, the whole filled into
casings, linked, dry-salted for 1 day and
possibly smoked

bradanbradan Ireland Salmon
bradan rostbradan rost Scotland Salmon roasted in a hot

smoke kiln at around 105°C for a short
period

Bradenham hamBradenham ham England A west country
ham cured with dry salt or brined for a
month, pickled in molasses, salt and
saltpetre for a month and smoked over
applewood and oak. This turns the skin
black and the meat red and sweet. To cook,
it is soaked in water to remove salt and then
boiled.
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brændende kærlighedbrændende kærlighed Denmark Mashed
potato and bacon (NOTE: Literally ‘burning
love’.)

bragance, à labragance, à la France In the Braganza
(Portugal) style, i.e. garnished with stuffed
tomatoes and potato croquettes

Braganza cabbageBraganza cabbage Portuguese cabbage
BrägenwurstBrägenwurst Germany A lightly smoked thin

sausage made from pigs’ brains, oats and
flour

braid cheesebraid cheese See string cheese
brainsbrains The brains of animals are classed as

offal and are a delicacy in Italy, France and
other countries. Their use is falling out of
favour due to problems with the agent
responsible for scrapie and BSE, which
affects the brains of sheep and cows. If used
they should be plump, fresh and covered
with an easily removed membrane. They are
soaked in salted water, the membrane and
blood vessels removed and the brains
poached in acidulated water.

brains sausagebrains sausage United States Casings filled
with a mixture of chopped brains, pork and
pork fat with grated onions and seasoning,
linked, boiled for a few minutes and cooled.
Served fried in butter.

braise, tobraise, to 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 the meat and liquid have been
brought to the boil on top of the stove.

braisébraisé(e) France Braised; past participle of
braiser, ‘to braise’

braised ricebraised rice Rice pilaff
braiserbraiser France To braise
bramblebramble Blackberry
bramble jellybramble jelly 1. United Kingdom Wild

blackberry jelly 2. United States Crab apple
and blackberry jelly (a clear jam without
seeds)

bramborová polévkabramborová polévka Czech Republic Beef
stock, thickened with a brown roux and
simmered with garlic, marjoram and
seasoning, strained and garnished with
diced carrots and celeriac and shredded
cabbage previously sweated in butter plus
diced boiled potatoes, mushrooms and fried
salt pork

Bramley’s SeedlingBramley’s Seedling United Kingdom A large
green sour cooking apple, ideal for purées,
sauces, baking and most culinary uses.
Available all year round.

branbran The outer layer of cereal grains
composed mainly of cellulose, which is left in
wholemeal flour. When removed by sifting

the flour, it is used as an animal feed or for
high-fibre breakfast cereals.

branche, enbranche, en France Served whole; especially
of vegetables, e.g. celery, spinach

brancobranco Portugal White
BrandBrand Germany A hard cheese made from

naturally soured milk mixed with beer
brandade de moruebrandade de morue France Poached salt

cod, skinned, boned and fried in oil with
garlic, then pounded with oil, milk and
seasonings to a fine paste, put in a baking
dish and glazed

brandade de thonbrandade de thon France A dish from
Brittany of canned or cooked tuna chunks
mixed with cooked haricot beans and
dressed

branding griddlebranding griddle A cast-iron plate with raised
parallel ribs used to give the desirable brown
lines on grilled steaks or fish. It has a gutter
round the edges to collect fat.

brandon puffbrandon puff United States A muffin made
with a mixture of cornmeal and flour

brandybrandy A high-alcohol spirit distilled from wine
and matured. Used for flavouring and
flambéing or flaming food. Similar spirits are
grappa and marc. Also called cognac,
armagnac

brandy butterbrandy butter A mixture of softened butter,
caster sugar, brandy and possibly spice,
served when cool with hot puddings or
mince pies usually at Christmas. Also called
hard sauce

brandy saucebrandy sauce United Kingdom A sweetened
béchamel sauce, flavoured with brandy.
Served with Christmas pudding or mince
pies.

brandy snapbrandy snap A crisp biscuit made with a thin
mixture of butter, icing sugar, egg whites, soft
flour and flavouring dropped in spoonfuls
onto a baking tray, cooked at 240°C until lacy
and brown, immediately rolled into a tube
and left to cool. Generally filled with whipped
cream.

BrandzaBrandza See Brynza
bran flourbran flour United States Wheat bran finely

ground
brankbrank Buckwheat
Brânzǎ de  burdufBrânzǎ de burduf A ewes’ milk cheese

stronger than Brynza which is matured in a
special leather bag (burduf). Sometimes
flavoured by bringing into contact with fir tree
bark.

BranziBranzi Italy A semi-hard scalded-curd slicing
cheese from Bergamo cast in wheel shapes
(up to 15 kg). The moulded and pressed
curd is salted in brine and ripened for 3 to 5
months. The paste has a soft supple texture
with small evenly distributed holes. If kept, it
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will harden and may be used as a grating
cheese.

branzinobranzino Italy Bass
brasa, a labrasa, a la Catalonia Cooked over open

flames, e.g. barbecued or char-grilled
brasarebrasare Italy To braise
brasas, nasbrasas, nas Portugal Charcoal-grilled
brasatobrasato Italy Braised
braskartoflerbraskartofler Denmark Fried potatoes
brasseriebrasserie 1. France A brewery 2. England,

France An informal eating house or pub
which supplies à la carte cooked dishes at all
hours. They tend to be rather more
pretentious and expensive in the UK.

brassicabrassica The most important class of leafy
vegetables, belonging to the genus Brassica
and grown throughout the world in a variety
of forms. Generally classified as western
brassicas, such as kale, cauliflower,
cabbage, Brussels sprouts, calabrese,
broccoli raab, kohlrabi, swedes and turnips,
or oriental brassicas, such as mizuna greens,
komatsuna, Chinese cabbage, pak choy and
Chinese broccoli. The oriental brassicas are
mainly cultivated for the leaves and leafy
stems. See individual items for details.

Brassica hirta Mustard (for sprouting and
salads)

Brassica juncea Botanical name Brown
mustard and oriental mustard

Brassica napus Botanical name Rape and
salad rape

Brassica napus Napobrassica Group
Botanical name Swede

Brassica nigra Botanical name Black
mustard

Brassica oleracea Acephala Group
Botanical name Kale

Brassica oleracea Botrytis Group Botanical
name Cauliflower

Brassica oleracea Capitata Group Botanical
name Cabbage

Brassica oleracea Gemmifera Group
Botanical name Brussels sprouts

Brassica oleracea Gongylodes Group
Botanical name Kohlrabi

Brassica oleracea Italica group Botanical
name Calabrese and sprouting broccoli

Brassica oleracea var. tronchuda Botanical
name Portuguese cabbage

Brassica rapaa Utilis Group Botanical name
Broccoli raab

Brassica rapa Rapifera group Botanical
name Turnip and turnip tops

Brassica rapa var. alboglabra Botanical
name Chinese broccoli

Brassica rapa var. chinensis Botanical
name Pak choy

Brassica rapa var. nipposinica Botanical
name Mizuna greens

Brassica rapa var. parachinensis Botanical
name Choy sum

Brassica rapa var. pekinensis Botanical
name Chinese leaves

Brassica rapa var. perviridis Botanical
name Komatsuna

Brassica rapa var. rosularis Botanical name
Chinese flat cabbage

BratBrat Switzerland A grilling cheese made from
cows’ milk

BratapfelBratapfel Germany Baked apple
bratenbraten Germany To roast
BratenBraten Germany Roast meat
BratenbrüheBratenbrühe Germany Gravy
BratenfettBratenfett Germany Dripping
BratfischBratfisch Germany Fried fish
BrathendlBrathendl Austria Roast chicken
BratheringeBratheringe Germany A type of escabeche

made from filleted herrings, floured and fried
then marinated in vinegar with onion, bay
leaf, peppercorns and mustard seed. Served
cold.

BrathuhnBrathuhn Germany Roast chicken
BratkartoffelnBratkartoffeln Germany Fried potatoes
BratrollmopsBratrollmops Germany Rollmop herrings

made up and fried before pickling
bratt panbratt pan A large versatile rectangular tilting

pan used in commercial kitchens, heated by
gas or electricity and mainly used for
shallow- or deep-frying, boiling, braising and
stewing. A typical installation can process
200 portions per hour.

BratwurstBratwurst Germany A pale-coloured raw
sausage, made from finely ground pork or
veal, sweated chopped onion, seasoning and
ground mace. Sometimes smoked and/or
lightly scalded and grilled or fried before
serving.

BraudostBraudost Iceland A cows’ milk cheese similar
to Edam (NOTE: Literally ‘bread cheese’.)

braune Eckebraune Ecke Germany A crisp and crusty rye
bread roll

braune Tunkebraune Tunke Germany Brown sauce
Braunschweiger CervelatBraunschweiger Cervelat Germany A

cervelat mix containing sugar, packed into
beef middles, air-dried for 3 weeks and cool-
smoked over oak and beech with juniper
berries

Braunschweiger KohlBraunschweiger Kohl Germany Common
cabbage

Braunschweiger KuchenBraunschweiger Kuchen Germany
Brunswick cake

Braunschweiger MettwurstBraunschweiger Mettwurst Germany A
Mettwurst speciality from Brunswick

BraunschweigerwurstBraunschweigerwurst Germany Speciality
sausages from Brunswick known by their
type, e.g. Braunschweiger Mettwurst or
Schlackwurst, etc. See under type names
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brawnbrawn Meat from the head, generally of pigs
but sometimes calves, sheep or cows, etc.
stewed on the bone with the usual
flavourings, deboned, defatted, put in a
mould and covered with reduced, defatted
and strained cooking liquor, demoulded
when set and served thinly sliced. Also called
head cheese

Brazilian cherryBrazilian cherry Acerola
Brazilian guavaBrazilian guava Feijoa
brazil nutbrazil nut A large hard-shelled nut from the

fruit of a tall tropical tree, Bertholletia
excelsa. The nuts in their shells are shaped
liked the segments of an orange and are
grouped together inside the round fruit.
Usually sold shelled, except at Christmas.
Also called cream nut, para nut

brazo de gitanobrazo de gitano Spain Gypsy’s arm
breac gealbreac geal Ireland 1. Salmon trout 2. Brown

trout
breadbread A staple food made from a mixture of

ground grains or seeds (flour), salt and water,
baked, grilled or fried to a solid mass. Now
usually refers to wheat or rye flours but other
grains are used in small quantities and
ground legumes in India. Bread is either
unleavened, i.e. no raising agent is used, or
leavened, i.e. raised by the action of a
chemical raising agent or a yeast
fermentation of part of the flour. Leavening
introduces small bubbles of gas into the
flour-water matrix, giving the bread a lighter
texture.

bread, tobread, to United States To pané
bread and butter puddingbread and butter pudding United Kingdom A

dessert made from slices of white crustless
bread well soaked in an egg custard mixture,
layered or arranged in an oven-proof dish
with dried vine fruits and spices and baked in
the oven until crisp and brown on top

bread and butter sausagebread and butter sausage England Finely
chopped veal and pork, mixed with ground
cloves, ginger, saltpetre, seasoning and
small pieces of scalded lean bacon, packed
into ox casings, smoked until red, boiled and
cooled. Possibly eaten with bread and butter.

breadcrumbsbreadcrumbs Crustless bread reduced to a
fine particle size generally less than 3 mm in
diameter. Used either fresh, dried, fried or
toasted in various dishes and coatings.

bread flourbread flour The type of flour made from hard
wheat used in the West for making bread. It
generally, though not necessarily, contains a
high proportion of protein (greater than
12%), the gluten content of which aids, after
kneading, the rising of the dough and the
stabilization of the texture on baking.

breadfruitbreadfruit The large, heavy, 20 cm diameter
fruit of Artocarpus communis, mostly starch

with a thick yellow to green and brown rind.
Introduced into the Caribbean from the
Pacific islands by Captain Bligh of mutiny
fame. Used as a staple food, baked, boiled or
fried like yam.

bread herbsbread herbs The principal herbs used in
bread are aniseed, basil, caraway, chives,
dill, fennel, lovage seed, poppy seed,
rosemary, sunflower seed and thyme

bread knifebread knife A long non-tapering knife with a
serrated edge used for cutting bread, cakes
and other friable dryish foods. Also called
serrated knife

breadnutbreadnut A variety of breadfruit which
contains large 2.5 cm long seeds which may
be roasted or boiled and eaten as nuts

bread puddingbread pudding United Kingdom A baked
pudding made from white crustless bread
mixed with milk, eggs, sugar, dried vine
fruits, flour, butter, jam or marmalade and
spices and baked in the oven. Eaten hot or
cold.

bread saucebread sauce A thick sauce made from white
crustless bread mixed with milk which has
been simmered with an onion clouté,
chopped sweated onions, butter, spices and
seasoning. Served with roast poultry and
game.

bread sawbread saw A knife with a serrated edge used
to cut cleanly bread, cakes and other dry
crumbly goods

bread sticksbread sticks See grissini
breakfastbreakfast The first meal of the day. See also

English breakfast, continental breakfast
breakfast cerealsbreakfast cereals Breakfast food other than

bread or cake made from cereal grains,
principally, maize, rice, wheat, or oats. Some
are cooked as needed, e.g. porridge, boiled
rice and congé, others are commercially
processed by precooking, pressing, drying
and coating, e.g. cornflakes and rice
crispies. Yet others use only a part of the
cereal, e.g. bran flakes, and others are used
raw such as rolled oats in muesli. Generally
eaten with milk and sugar, possibly fruit and
other flavourings.

breakfast creambreakfast cream United States Light cream
breakfast sausagebreakfast sausage Equal parts of finely

chopped beef and lean pork, mixed with
breadcrumbs, 1 cm dice of pork back fat,
ground mace, nutmeg and seasoning,
packed into weasands, smoked, then boiled.
May be eaten cold or heated using any
cooking method.

breambream 1. A round, red-backed, deep-bodied
seawater fish of the genera Pagellus and
Spondyliosoma, with a silver underside and
red fins weighing up to 1 kg and with a firm,
mild-tasting, white flesh. Found in the North
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East Atlantic. Also called red bream 2. A
yellowish similarly shaped freshwater fish,
Abramis brama, of the carp family of little
importance

breast of lambbreast of lamb A cheap cut of lamb consisting
of the rib cage and belly, composed of layers
of fat, connective tissue and muscle. Usually
boned, stuffed, rolled and braised or roasted
but can be chopped on the bone and stewed
or barbecued.

breast of vealbreast of veal The rib cage of the calf cooked
like breast of lamb

brécolbrécol, brecoli Spain Broccoli
brêdesbrêdes South Africa Boiled greens as served

with rice in Madagascar
brediebredie South Africa A meat and vegetable

stew
breebree Scotland Soup (colloquial)
BreitlingBreitling Germany Sprat
brekabreka Spain Pandora, the fish
brèmebrème France Bream
brème de merbrème de mer France Pomfret, the fish
Bremer KlabenBremer Klaben Germany A raisin and citron

cake
Bremer KükenragoutBremer Kükenragout Germany Stewed

chicken and vegetables in a cream sauce
BrennsuppeBrennsuppe Germany A brown soup in which

the flour is browned by dry-roasting or frying.
Usually contains onions and wine.

BrentenBrenten Germany Almond pastry from
Frankfurt, flavoured with rose water and rum

Brent gooseBrent goose A small, dark, wild goose, Branta
bernicla and other species of Branta, that
breeds in the Arctic. Also called barnacle
goose

bresaolabresaola Italy Cured air-dried beef, matured
for several months, cut in wafer thin slices,
marinated and served as a hors d’oeuvre

bresibresi Air-dried beef from the Haute Savoie on
the French Italian border; similar to bresaola
from the contiguous Italian region

BressanBressan France A mild goats’ milk cheese
from Bresse

bressane, à labressane, à la France In the Bresse style
(NOTE: Bresse is a town in eastern France.)

Bresse bleuBresse bleu France A type of blue cheese.
See also Bleu de Bresse

Bresse chickenBresse chicken A famous free-range chicken
from north of Lyon, France. It is considered
to have the finest-flavoured flesh of any
chicken and is correspondingly expensive. It
is the only poultry with an Appellation
d’Origine.

bretonne, à labretonne, à la France 1. In the Brittany style,
i.e. with whole or puréed white beans 2.
Coated in sauce bretonne. Used of eggs or
fish.

bretonne, fishbretonne, fish Fish meunière dressed with a
few picked shrimps and sweated sliced
mushrooms

bretonne, garnishbretonne, garnish Shrimps, capers and
gherkins for fish and haricot beans for meat

bretonne, saucebretonne, sauce France 1. For cooked
haricot beans: chopped onions fried in butter
until light brown, white wine added and
reduced by half, espagnole sauce, a little
tomato sauce and chopped garlic added,
simmered 8 minutes and finished with
chopped parsley 2. For fish: fish velouté
mixed with a fine julienne of leek, celery,
onion and mushrooms sweated in butter,
simmered and skimmed and finished with
cream and butter

bretonneaubretonneau France Turbot
Breton sauceBreton sauce Sauce bretonne
brettonebrettone Spain Brussels sprouts
bretzelbretzel France Pretzel
bréval, fishbréval, fish As for fish Bercy with the addition

of sliced button mushrooms and tomato
concassée to the cooking liquor. These are
reserved after poaching and used as a
garnish. Also called antin, fish d’

Brevibacterium linens A microorganism
associated with the ripening of Brick cheeses

brewer’s yeastbrewer’s yeast See yeast
breyanibreyani South Africa A Cape Malay dish of

rice and lentils with lamb or chicken and
flavoured with coriander

BrezelBrezel Germany Pretzel
briciolabriciola Italy Crumb, of bread, etc.
briciolonebriciolone Italy Small pieces, e.g. of dried

porcini (NOTE: Literally ‘broken bits’.)
BrickBrick United States A brick-shaped, yellow,

medium-soft, slicing cheese with a lot of
small holes, created in Wisconsin. It has a
lactic starter and is surface-ripened with
Brevibacterium linens. It is ripened for 15
days at high humidity and then under cooler
conditions whilst the rind, which develops a
red colour, is washed at intervals until the
cheese is ready to be wrapped. The paste
has a sweet and spicy nutty flavour, similar to
Münster, Saint Paulin and Tilsit.

briderbrider France To truss
bride’s bonnbride’s bonn Scotland A flat cake made with

self-raising flour, butter and caster sugar
(5:2:1) by the rubbing in method, brought
together with milk and flavoured with
caraway seeds. Cooked on a hot griddle on
the wedding day and traditionally broken
over the bride’s head as she entered her new
Shetland house.

bridge rollsbridge rolls Small finger rolls of soft white
bread about 8 by 3 cm, the dough often
enriched with egg, usually filled and served
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as open or closed sandwiches at buffets and
functions

bridiebridie Scotland, England A meat pasty from
Scotland and Northumberland

BrieBrie England, France A soft, smooth, full-fat
cows’ milk cheese, formed into a large wheel
shape with a surface fungus used to develop
its flavour. It matures in about 6–8 weeks
when the centre should be soft but not runny
with a faint mushroom aroma and a mild
piquant, aromatic and slightly acid taste.
Usually sold in wedges, sometimes flavoured
with herbs, etc. and now available in a blue-
veined version. Contains 46% water, 30% fat
and 22% protein.

Brie de CoulommiersBrie de Coulommiers France A milder and
smaller version of Brie. Also called
Coulommiers

Brie de MeauxBrie de Meaux France A Brie cheese with
AOC status, produced from unpasteurized
cows’ milk in the area surrounding Paris

Brie de MelunBrie de Melun France The original Brie (13th
century) made from unpasteurized cows’
milk with an orange-red rind and a strong
flavour. It is sold on straw mats and has AOC
status.

brigadebrigade A team of people working in a
restaurant, generally divided into the kitchen
brigade and the restaurant brigade

Brighton sandwichBrighton sandwich England Self-raising flour,
butter, caster sugar and egg (4:2:2:1)
brought together by the rubbing-in method,
the dough then divided in two and one half
rolled into a circle and covered with sieved
apricot jam, the other half placed on top. The
top is painted with apricot jam and covered
with flaked almonds. Baked at 180°C for 15
minutes then at 160°C for a further 20
minutes.

brigidinibrigidini Italy Aniseed-flavoured biscuits
brikbrik North Africa A large deep-fried pasty

made from filo pastry with a filling of raw egg,
vegetables and tuna fish, served hot

brillbrill A firm-fleshed flatfish, Schopthalmus
rhombus or Rhombus laevis, from the
shallow waters of the North Atlantic and
Mediterranean. About 30–40 cm long with a
freckled grey or brown upper surface. At best
in autumn and winter, and cooked on the
bone.

Brillat-SavarinBrillat-Savarin 1. A 19th-century French
epicure who had an important influence on
classic French cooking 2. France A triple-
cream, cows’ milk cheese from Normandy
similar to Brie 3. A garnish of small tartlets
filled with foie gras, asparagus tips, truffles,
etc.

brilliant black PNbrilliant black PN A synthetic black food
colouring. See also E151

brilliant blue FCFbrilliant blue FCF A synthetic blue food dye,
licensed for use in the UK but not in the EU
generally. Used in canned vegetables. See
also E133

brinbrin France A sprig, of a herb
Brin d’amourBrin d’amour France A soft goats’ milk cheese

from Corsica, flavoured with, and its grey
surface coated with, herbs. Presented in
small squares which have been matured for
three months. Also called fleur de maquis

brinebrine A solution of salt in water used to
preserve food. Preservation occurs by
diffusion of salt from the brine into the food
and of water from the food into the brine. On
a small scale this can make the brine too
dilute. Brines should be between 80 and
100% saturation i.e. between 290 and 360g
of salt per litre of water. Eggs and potatoes
will float in such a brine. However 200g of
salt per litre of water is sufficient to inhibit
bacterial growth.

brine, picklingbrine, pickling A solution of salt, saltpetre
and herbs and spices in water used to
preserve raw meats and sometimes
vegetables by soaking

brine, tobrine, to To soak a foodstuff in brine
bringabringa Sweden 1. Brisket (of beef) 2. Breast

(of lamb)
bringebærbringebær Norway Raspberry
brinjalbrinjal South Africa, South Asia A long thin

aubergine extensively used in Indian cuisine
brinjal kassaundibrinjal kassaundi South Asia A hot spicy

pickle made from brinjal aubergines
brinjelabrinjela Portugal Aubergine
BrinzaBrinza 1. Middle East A soft rindless ewes’

milk cheese with irregular holes made in
Israel. Contains 60% water. 18% fat and
20% protein. 2. A cheese similar to Feta. See
also Brynza

briochebrioche France A yeast-raised bread enriched
with eggs and butter, often eaten warm, and
sometimes filled

brioche à têtebrioche à tête France A small brioche made
with a ball of the same dough on top

brioche loafbrioche loaf A large brioche which is sliced
like bread

BriolBriol Belgium A Limburger-type cheese
brionnebrionne Choko
briosciabrioscia Italy Brioche
briouatsbriouats North Africa A type of sweet

triangular samosa from Morocco filled
normally with date or almond paste, but
other fillings are also used. Deep-fried until
crisp.

brique à l’oeufbrique à l’oeuf North Africa An egg deep-
fried in a filo pastry packet

BriquetteBriquette Neufchâtel
briserbriser France To break, of bones
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brisketbrisket United Kingdom, United States A
coarse fatty cut of beef from the lower part of
the shoulder. Usually boned and rolled for
boiling, braising or pot-roasting. May be
salted or pickled and sold cold.

brislerbrisler Denmark Sweetbreads
brislingbrisling Small sprats similar to sardines,

usually canned in oil. Also called Swedish
anchovies

britbrit United States 1. Young herring 2. Young
mackerel

brittlebrittle See praline
briwatbriwat North Africa Small Moroccan pasties

made in a triangular shape with flaky pastry
and various fillings and deep-fried in oil

Brix scaleBrix scale A scale of density based on sugar
syrups and measured in degrees. The
degree Brix, °Brix, is the percentage by
weight of sugar in a sugar water solution at
20°C. Thus 100°Brix is pure sugar, 50°Brix
is equal weights of sugar and water i.e. 1 kg
of sugar per litre of water. Some hydrometers
are calibrated in °Brix.

broabroa 1. Portugal A very popular yeast-raised
large flat bread from Minho made with
various flours 2. Spain Cornmeal bread

broachbroach A spit, for roasting meat, etc.
broad beanbroad bean The seed of a legume, Vicia faba,

eaten as the whole pod when very young (up
to 8 cm) or as green unripe oval-shaped
beans from more mature pods (up to 30 cm).
Usually boiled but uncooked beans are
eaten as a snack food in the eastern
Mediterranean. The dried bean, which is
creamy in colour, is used as a pulse or
canned. It was one of the first legumes to be
harvested in Europe. It is a direct
descendant of the field bean or horse bean
which has been cultivated in Europe since
the Stone Age. Also called fava bean, flava
bean, Windsor bean, shell bean, Scotch bean

broad bean saucebroad bean sauce A thick brown sauce made
from fermented ground broad beans and
flavoured with garlic, chillies and spices.
Used in Szechuan, China instead of soya
bean sauces.

broad leaf sagebroad leaf sage See sage
broad leaf sorrelbroad leaf sorrel See sorrel
broad leaf thymebroad leaf thyme A bushy shrub, Thymus

pulegioides, growing to 40 cm. with large
leaves and a stronger flavour than garden
thyme.

BroccioBroccio France A ewes’ or goats’ milk
unsalted curd cheese from Corsica, similar
to the Italian Ricotta. Eaten as soon as made.
Also called Brocciu cheese

Brocciu cheeseBrocciu cheese See Broccio
broccolettibroccoletti Italy Broccoli raab

broccolibroccoli England, Italy A brassica related to
cauliflower which exists in two forms, the
heading or calabrese type and the sprouting
type, Brassica oleraceae var. italica. The
sprouting varieties are harvested in spring
after overwintering and consist of small
immature purple or green tight clusters of
miniature flowers which branch from a thick
1 m tall main stem. They are cut repeatedly
for use as a vegetable or salad item until they
become too small to be of use. Eaten raw,
boiled, steamed, cold or hot.

broccoli raabbroccoli raab The leaves of a turnip-type
plant, Brassica rapa (Utilis Group), used in
the same way as turnip tops

broccoli rabebroccoli rabe Italy Broccoli
broccoli rapebroccoli rape Rape
broccolobroccolo Italy Broccoli
brochainbrochain Scotland Broth
brochanbrochan Scotland Porridge or gruel
brochebroche France A spit, for roasting of meats,

etc.
brochébroché(e) France Trussed (NOTE: past

participle of brocher, ‘to truss’)
broche à labroche à la France Spit-roasted
brochetbrochet France Pike
brochetabrocheta Mexico, Spain 1. Skewer 2.

Brochette
brochet de merbrochet de mer France Barracuda
brochettebrochette France 1. A skewer, used for

kebabs 2. Pieces of meat, etc. on a skewer
and cooked

brochette of lambbrochette of lamb See shish kebab
brochettesbrochettes North Africa Kebabs of marinated

offal, lamb or mutton and fat
brochettes de Parmebrochettes de Parme France Hors d’oeuvre

on a skewer. See also attereaux au Parmesan
brocolibrocoli France Broccoli
brócolibrócoli Spain Broccoli
bróculibróculi Spain Broccoli
brödbröd Sweden Bread
brødbrød Denmark, Norway Bread
brodettobrodetto Italy 1. A sauce made from broth

with beaten eggs and lemon juice 2. A
saffron-flavoured fish stew similar to
bouillabaisse. It has many local variations.
Also called boreta, broeta

brodetto alla romanabrodetto alla romana Italy An Easter stew of
beef and lamb finished with egg yolks, lemon
juice and grated Parmesan

brodino, albrodino, al Italy Finished with egg yolks and
lemon juice, especially of lamb stews

brodobrodo Italy Broth, stock
brodo di manzobrodo di manzo Italy A clear beef broth,

usually containing pastini
brodo ristrettobrodo ristretto Italy Consommé
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broetobroeto Italy A saffron-flavoured fish stew. See
also brodetto 2

broil, tobroil, to To grill
broilerbroiler United States A young chicken

weighing just over 1 kg
broitbroit Ireland Brill, the fish
brokkolibrokkoli Norway Broccoli
BrombeereBrombeere Germany Blackberry
bromelainbromelain See bromelin
bromelinbromelin A protease used in beer production

to remove protein haze and also to solubilize
soya protein. Can be used to convert topside
into a much softer meat resembling fillet
steak. Also called bromelain

bröniesbrönies Scotland A spiced beefburger from
the Shetland isles made from equal
quantities of sassermaet and plain minced
beef plus some finely chopped onions and a
few breadcrumbs brought together with egg,
formed into rounds, floured and fried

bronze turkeybronze turkey A breed of turkey usually hung
to improve its flavour. It has an excellent taste
and a plump breast. It is more slow growing
than the whiter breeds and the white meat is
darker. Also called Cambridge bronze

bronzinobronzino Italy Sea bass
broodbrood 1. Netherlands Bread 2. Belgium A

cows’ milk cheese similar to Edam, shaped
like a loaf and coated with a yellow wax

broodjebroodje Netherlands A longish bread roll used
to make a sandwich

broodpapbroodpap Netherlands Bread pudding
broom cornbroom corn Common millet
BröschenBröschen Germany Sweetbreads
brosebrose See athol brose
BrotBrot Germany Bread
brotchanbrotchan Ireland A broth made with leeks,

potatoes and onions
BrötchenBrötchen Germany Small bread roll
brothbroth 1. The liquid in which meat or fish had

been boiled together with herbs, vegetables
and spices (NOTE: This is the original
meaning.) 2. Stock, brunoise vegetables and
either barley or rice simmered with a
bouquet garni and seasoning and finished
with chopped parsley

BrotkockBrotkock Germany Bread pudding
BrotkrümmelBrotkrümmel Germany Breadcrumbs
BrotsuppeBrotsuppe Germany Bread soup made with

meat stock and bread and flavoured with
nutmeg

BrotwurzelBrotwurzel Germany Cassava
broufadobroufado France A Provençal beef stew with

vinegar, anchovies and capers
brouilladebrouillade France A stew using oil (NOTE:

Literally ‘a fog’.)
brouillade périgourdinebrouillade périgourdine France Scrambled

eggs flavoured with truffles

brouillébrouillé(e) France Scrambled, as in oeufs
brouillés, scrambled eggs

brousse du Rôvebrousse du Rôve France A ewes’ milk curd
cheese from Provence similar to Ricotta

brownbrown Partially or wholly untreated e.g. brown
rice, brown sugar

brown, tobrown, to To bake grill or roast in the oven so
that the outer surface of the food turns a
golden brown due to caramelization or
Maillard reactions

brown and servebrown and serve United States Convenience
food, usually bread, cooked to a state where
it just needs to be browned before serving

brown bean saucebrown bean sauce See yellow bean sauce
brown beef stockbrown beef stock Chopped beef bones,

roasted in the oven until brown and the fat
poured off. The bones, deglazed pan juices,
chopped aromatic vegetables browned in fat
and a bouquet garni are added to water,
simmered for 8 hours, skimmed
continuously and strained (proportions:
bones 4, vegetables 1, water 10). Also called
fond brun, estouffade

brown bettybrown betty United States A pudding made
from layers of sugar, breadcrumbs, butter,
sliced apples, spices and lemon zest baked
until brown

brown braisingbrown braising The sealing of meat in oil by
browning on all sides prior to braising on a
bed of chopped root vegetables

brown breadbrown bread A general term for bread made
from a brown low-extraction flour such as
wholemeal. Now also applied to artificially
coloured white breads.

brown bread ice creambrown bread ice cream United Kingdom A
vanilla-flavoured ice cream containing brown
breadcrumbs

brown butter saucebrown butter sauce See beurre noisette
brown cap mushroombrown cap mushroom A derivative of the

cultivated white mushroom more like its wild
counterpart with a lightly feathered effect
above the rim. They have a lower water
content than the white mushroom and keep
their shape better when cooked. They do not
need peeling.

brown chaud-froid saucebrown chaud-froid sauce Demi-glace
thickened with 75 g of gelatine per litre

brown chicken stockbrown chicken stock As for brown beef
stock, but with chicken bones substituted for
beef bones. Also called fond brun de volaille

browned flourbrowned flour United States Flour which has
been browned or dry-roasted to give it a nutty
baked flavour. Used for thickening stews and
sauces.

brown FKbrown FK A synthetic brown food dye,
licensed for use in the UK but not in the EU
generally. Used to dye kippers. See also
E154
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brown flourbrown flour Wheat flour containing between
80 and 90% of the dehusked grain. Part of
the bran is removed but the wheat germ
remains. Also called wheatmeal flour

brown fungusbrown fungus Cloud ear fungus
brown harebrown hare Common hare
browniebrownie United States A slightly underbaked

rich chocolate sponge, soft in the middle,
possibly with nuts and/or iced with
chocolate, made in a square tin and cut into
square or rectangular individual pieces

brown lamb stewbrown lamb stew See navarin
brown long-grain ricebrown long-grain rice An unpolished long-

grain rice which, when boiled, has a nutty
flavour with a chewy texture. Requires about
30 minutes boiling. See also brown rice

brown mustard seedbrown mustard seed The hot and bitter
brown seed of an annual, Brassica juncea,
native to India. Used whole in Indian cooking
or ground and mixed with white mustard in
the various mustard-based condiments and
flavourings available. Also called Indian
mustard

brown mutton stockbrown mutton stock As for brown beef stock,
but with mutton or lamb bones substituted
for beef bones. Also called fond brun de
mouton

brown onion saucebrown onion sauce See lyonnaise, sauce
brown onion soupbrown onion soup Finely sliced onion and

garlic well browned in butter, flour added and
cooked to a brown roux; brown stock added,
simmered for 15 minutes, strained and
seasoned. The soup is served in bowls with
the top covered with toasted French bread
slices and the whole sprinkled with cheese
and browned under a fierce heat. Also called
French onion soup

brown oyster saucebrown oyster sauce Any of the European
oyster sauces with the milk and cream
replaced with brown stock. Used for grills
and meat puddings.

brown ribweedbrown ribweed Alaria
brown ricebrown rice Unprocessed rice from Oryza

sativa, from which only the husk is removed.
More flavoured and chewy than polished
rice.

brown rouxbrown roux Four parts of fat (clarified butter,
dripping or vegetable oil) cooked slowly but
not overcooked with 5 parts of soft plain flour
until the flour is light brown in colour. Used
for espagnole sauce and soups and as a
general thickening agent.

brown saucebrown sauce See espagnole, sauce
brown shrimpbrown shrimp One of the common European

varieties, Crangon crangon, of shallow water
shrimp up to 6 cm long found on sandy
shores. It has the ability to vary its colour for
camouflage.

brown stockbrown stock Stock made with bones and/or
vegetables which have been browned in the
oven. See also brown beef stock

brown sugarbrown sugar Unrefined or partially refined
sugar, dark brown to fawn in colour with
varying crystal sizes and varying amounts of
entrapped molasses. See also demerara
sugar, muscovado sugar

brown troutbrown trout A golden brown game fish, Salmo
trutta, with white flesh found in the upper
reaches of unpolluted rivers. It has a better
flavour than rainbow trout. It is best shallow-
fried, but may be grilled, poached or baked
en papillote. Also called river trout

brown veal stockbrown veal stock As for brown beef stock, but
substituting veal bone for beef bones. Also
called fond brun de veau

brown vegetable stockbrown vegetable stock Chopped aromatic
vegetables browned in oil, simmered with
water, tomatoes, mushroom trimmings,
peppercorns and yeast extract for 1 hour and
strained (proportions vegetables 1, water 3
and 4 g yeast extract per litre)

broyébroyé(e) France Bruised or ground
BrucialepreBrucialepre Italy A soft surface-ripened cows’

milk cheese from Piedmont with a white
creamy mild paste and a thin soft rind. Made
in thin circles (300 g).

brugnonbrugnon France Nectarine
BrüheBrühe Germany 1. Broth 2. Gravy
BrühwurstBrühwurst Germany A group of sausages

including Frankfurters, Bockwurst and
Bierschinken made from finely minced pork
or beef with spices and bacon, filled into
casings and generally lightly smoked before
being scalded at 80°C to seal in the flavour.
Not suitable for keeping.

bruin broodbruin brood Netherlands Wholewheat bread
bruine bonenbruine bonen Netherlands Kidney beans
bruinkaalssupebruinkaalssupe Netherlands Brown cabbage

soup
bruissbruiss United States Pobs (boiled milk and

bread.)
brûlébrûlé(e) France Caramelized, browned.

Usually applied to dishes with a crisp
caramelized sugar topping as in crème
brûlée.

brûlerbrûler France 1. To burn 2. To brown or
caramelize

bruna bönorbruna bönor Sweden 1. Brown beans 2. A
national dish of soaked brown beans,
simmered until tender, drained and mixed
with salt, vinegar and dark brown sugar.
Eaten with fried pork.

brunchbrunch A combination of breakfast and lunch
eaten any time between 10.00 and 15.00 hrs

brunede kartoflerbrunede kartofler Denmark New potatoes
fried in butter and sugar until golden brown
and tender
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brune kagerbrune kager Denmark Brown spiced biscuits
brun fisksuppebrun fisksuppe Norway Fish soup thickened

with a brown roux
BrunnenkresseBrunnenkresse Germany Watercress
brunniesbrunnies Scotland A wholemeal bannock

from the Shetland isles made with buttermilk
and a greater than normal proportion of
chemical raising agent. The name comes
from the Norwegian ‘brun’ meaning brown.

brunoisebrunoise France 1. Small 2mm-cubed dice of
vegetables, etc. 2. The procedure of cutting
vegetables, etc into small dice

brunosterbrunoster Norway A sweet cheese, the colour
of brown sugar, from the north of Norway

Brunswick cakeBrunswick cake A rich cake with dried fruit
and almonds

Brunswick saladBrunswick salad Strips of slicing sausage
mixed with finely chopped pickled
cucumber, sliced tomato, grated apple and
cooked French green beans, all dressed with
a vinaigrette made from the cucumber pickle
juice and finished with chopped parsley

Brunswick stewBrunswick stew United States A stew made
from chicken and/or squirrels, vegetables,
garlic, tomatoes, sweetcorn and seasoning,
sometimes thickened with okra

bruschettabruschetta Italy Lightly toasted thick slices of
bread rubbed with cut garlic cloves and cut
ripe tomatoes, sprinkled with olive oil and
salt and eaten as an accompaniment to a
meal or as a snack. Also called fettunta,
fett’unta, fregolotta

bruscionbruscion Switzerland A soft goats’ milk
cheese eaten very fresh

bruscobrusco Italy Sharp, sour
brush, tobrush, to To cover or coat foods before, during

or after cooking with milk, fat, oil, beaten egg,
sieved jam or sugar syrup or the like, using a
small brush

brush roastbrush roast United States Oysters cooked
over a barbecue or wood fire, served with
mustard pickle, butter and corn bread

brusselkaasbrusselkaas Belgium A type of low-fat,
rindless cheese. See also fromage de
Bruxelles

Brussels lofBrussels lof Netherlands 1. Endive 2. Cooked
endive rolled in ham with cheese

Brussels mosaicBrussels mosaic A sausage attributed to
Belgium consisting of finely minced pickled
pork and veal flavoured with ground pepper,
ginger and cardamom, this paste mixed with
largish chunks of ox tongue, liver sausage,
bacon fat and frankfurter to give a mosaic
appearance when cut, packed into middles
or bungs, smoked, simmered and resmoked

Brussels sproutsBrussels sprouts A member of the Brassica
family, Brassica oleraceae (Gemmifera
Group), consisting of small (up to 4 cm
diameter), usually tight, basal leaf buds

distributed evenly along a thick vertical stalk,
harvested in autumn and winter and said to
taste better after being frosted. Usually
boiled or steamed but may be braised.

BrustBrust Germany Breast (of meat)
brutbrut(e) France Raw
BruxellesBruxelles Belgium A soft fermented skimmed

cows’ milk cheese
bruxelloise, à labruxelloise, à la France In the Brussels style,

i.e. with a garnish of Brussels sprouts,
braised chicory and roast turned potatoes

brylépuddingbrylépudding Sweden Crème caramel
BryndzaBryndza See Brynza
brynt smörbrynt smör Sweden Beurre noisette
BrynzaBrynza A Central European and Balkan semi-

hard ewes’ and goats’ milk white cheese
similar to Feta. Also called Brandza, Brinza,
Bryndza

brysselkålbrysselkål Sweden Brussels sprouts
BSEBSE See bovine spongiform encephalopathy
B’soffner KapuzinerB’soffner Kapuziner Austria An almond and

raisin pastry (NOTE: Literally ‘drunk monk’.)
BSTBST See bovine somatotrophin
b’stillab’stilla North Africa A type of filled pastry. See

also bastilla
buabbuab Thailand Angled loofah
buah kelohbuah keloh Malaysia Drumstick vegetable
buah kerasbuah keras Malaysia Candlenut
buah palabuah pala Malaysia Nutmeg
buah pelagabuah pelaga Malaysia Cardamom
bubble and squeakbubble and squeak England A southeastern

dish of leftover mashed potatoes and
chopped cooked cabbage, fried in dripping
or lard and stirred until the crisp brown bits
are well distributed throughout the mixture.
May have chopped cooked beef, fish or other
protein source added. Once a dish of the
poor.

bubbly jockbubbly jock Scotland Turkey (colloquial)
bucaniere, al’bucaniere, al’ Italy In the style of the pirate,

i.e. with seafood and tomato sauce
bucatibucati Italy A type of macaroni (NOTE: From

bucare, ‘to pierce’.)
bucatinibucatini Italy A smaller version of bucati. Also

called perciatelli, perciatelloni
buccellatobuccellato Italy Aniseed-flavoured cake

containing currants
buccinbuccin France Whelk
buccinobuccino Italy, Spain Whelk
bûche de chèvrebûche de chèvre France A soft goats’ milk

cheese rather like Sainte-Maure. Made in a
log shape (900 g).

bûche de Noëlbûche de Noël France Yule log. The
traditional French Christmas cake made like
a Swiss roll and decorated with a chocolate
cream to simulate the bark of a tree and
dusted with icing sugar to simulate snow.
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BuchweizenBuchweizen Germany Buckwheat
Buckinghamshire mutton pieBuckinghamshire mutton pie England A

small double shortcrust pastry pie filled with
diced cooked mutton or lamb plus half the
meat’s weight in diced cold potatoes with a
little chopped onion, chopped parsley and
rosemary to flavour and a little stock to
moisten. Baked at 220°C for 15 to 20
minutes.

buckler leaf sorrelbuckler leaf sorrel A hardy perennial,
Rumex scutulatus, of the sorrel family. It has
light green silver-patched leaves with a mild
lemony flavour and is less acid than sorrel.
Preferred by the French for sorrel soup.

bucklingbuckling A whole hot smoked herring ready
for eating. Traditionally smoked over juniper
twigs, especially in Scandinavia.

buck rarebitbuck rarebit Welsh rarebit topped with a
poached egg

buck venisonbuck venison See venison
buckwheatbuckwheat The seed of a plant, Fagopyrum

esculentum, of the dock family native to
Russia. After dehusking the grain may be
toasted and/or ground to a flour and used in
the same way as other cereal grains. Has a
pleasant nutty flavour. Also called
beechwheat, saracen corn, kasha, brank

buckwheat flourbuckwheat flour A flour made from
buckwheat, used in making kasha, Russian
blini, Breton galettes, and pancakes of
various kinds

buckwheat noodlesbuckwheat noodles See soba, cha-soba
Buddha’s hand citronBuddha’s hand citron A type of citron in

which the fruit is split down its length into
many finger-like section each with its own
skin. Mainly used for perfuming rooms and
clothing in Japan and China. Also called
fingered citron

buddingbudding Denmark Pudding
budduzzebudduzze Italy A Sicilian dish of meatballs

simmered in tomato sauce
budellibudelli Italy Intestines, entrails, guts
budellinebudelline Italy Giblets
bu dingbu ding China Pudding
budinobudino Italy 1. Pudding 2. A small black

pudding or boudin noir from Aosta
budino di ricottabudino di ricotta Italy Cheese pudding
budino torinesebudino torinese Italy Chestnut pudding
buebue Italy Old beef
bueybuey Spain Meat from old bulls, rather tough
buey del marbuey del mar Spain The common crab of

Northern Europe (NOTE: Literally ‘ox of the
sea’.)

bufalabufala Italy Buffalo
buffalobuffalo The meat of the draught animal, the

water buffalo, used in Southeast Asia in
place of beef

buffalo wingsbuffalo wings United States Deep-fried
chicken wings brushed with a hot chilli
sauce

buffetbuffet A meal consisting of large tables laid out
with a selection of hot and/or cold foods and
drinks from which guests make a selection.
May be self-service or served. Usually for
large formal or small informal gatherings.

buffet Russebuffet Russe A buffet of assorted Russian
foods, blini, caviar etc.

buglosabuglosa Spain Sweet violet
buglossbugloss Spain Viper’s bugloss
bugne lyonnaisebugne lyonnaise France A sweet fritter from

Lyon
buissonbuisson France A cluster, of small fish,

langoustines, etc (NOTE: Literally ‘a bush’.)
bukobuko Philippines A young coconut. Also called

maprao, narijal
bulavesabulavesa Catalonia A fish soup similar to

bouillabaisse
bulb basterbulb baster An implement resembling a large

eye dropper used for basting or for collecting
fat-free gravy etc. Also called turkey baster

bulb garlicbulb garlic A rounded mild garlic resembling
a button onion from Szechuan province in
China. Also called ball garlic

bulfahfbulfahf North Africa Grilled sheeps’ or lambs’
liver. One of the dishes made from the animal
killed for the Eid festival in Morocco.

bulgarbulgar Middle East Powdered wheat. See also
burghul

bulgogibulgogi Korea A circular metal hotplate over a
heat source used to grill or cook food at the
table

bulgogi wa sajeog guibulgogi wa sajeog gui Korea Slices of beef
marinated in soy sauce, rice wine, onions,
garlic, ginger, sesame oil, spices and
seasoning, then grilled or barbecued

bulgurbulgur Middle East Powdered wheat. See also
burghul

buljolbuljol Caribbean A salad from Trinidad
consisting of saltfish which has been
desalted and shredded, mixed with onions,
tomatoes, chives and fresh thyme, then
dressed with lemon juice and oil

buljongbuljong Norway Beef broth
bullbull 1. An uncastrated male of the bovine

species, usually used as a source of semen
for impregnating cows 2. Catalonia Various
meats stuffed into pig casings (NOTE: From
bullit, ‘boiled’.)

bullabesabullabesa Spain A fish soup similar to
bouillabaisse

bullacebullace A small wild blue-black plum, Prunus
insititia, with a tart flavour used for jam
making

bullasbullas Caribbean A flat heavy ginger cake
from Jamaica
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bullockbullock A young bull less than a year old
bullock’s heartbullock’s heart A type of custard apple,

Anona reticulata, with a more solid granular
flesh than usual. It is heart-shaped with a
reddish brown skin. Also called ramphal

bullsbulls Catalonia Various meats stuffed into pig
casings (from bullit meaning boiled)

bully beefbully beef Corned beef
bul’onbul’on Russia Broth
bulrushbulrush Australia Cumbungi
bulrush milletbulrush millet An important staple millet,

Pennisetum typhoideum, from Africa and
India which grows quickly, will stand drought
and is used for making flour and unleavened
bread. Also called reedmace, cat tail

bulviv desrosbulviv desros Lithuania A cheap peasant
sausage made from grated potatoes, a little
sweated diced bacon and chopped onion,
bound together with eggs and water, filled
into casings, linked and baked for 2 hours,
basting as necessary with water. Served with
sauerkraut.

bummaloebummaloe A predatory fish with easily
perishable flesh, Harpodon nehereus, up to
40 cm long and found off the west coast of
India. When salted and dried, it is known as
Bombay duck, because of the ease of
catching it during the monsoon. Also called
bomeloe, bummalow

bummalowbummalow See bummaloe
bunbun A small round, oval or cylindrical baked

shape made from sweetened, yeast-raised
dough with flavourings and spices usually
containing dried vine fruits

BundenfleischBundenfleisch Switzerland Bünderfleisch
BünderfleischBünderfleisch Switzerland Cured and dried

beef similar to bresaola. Also called
Bundenfleisch, Bündnerfleisch

BundkuchenBundkuchen Germany A type of cake. See
also Gugelhopf

BündnerfleischBündnerfleisch Switzerland Bünderfleisch
BündnerplatBündnerplat Switzerland A dish of cured and

dried beef
BündnerwurstBündnerwurst Switzerland Minced pork and

diced pork fat, seasoned and flavoured with
ground cloves, packed into a pig’s bladder,
smoked then boiled. Served hot or cold.

bundt panbundt pan United States A cake pan or mould
with a vertical tube in the centre and
scalloped edges, used to provide a
decorative shape to the cake or mould

bungbung The sausage casing made from the large
intestine being, about 50 mm in diameter
from a pig (hog bung) or 75 to 100 mm in
diameter from beef (ox bung). Used for large
diameter sausages, e.g. Bologna, liver
sausage, haggis, etc. Also called fat end

bungabunga Philippines Pigeon pea

bunga cingkehbunga cingkeh Malaysia Cloves
bunga kantanbunga kantan Malaysia Ginger buds
bunga lawangbunga lawang Indonesia, Malaysia Star anise
bunga palabunga pala Malaysia Mace
bunga siantanbunga siantan Malaysia Ginger buds
bun loafbun loaf A sweet, yeast-raised loaf with

flavourings and spices possibly containing
dried vine fruits

bunny chowbunny chow South Africa A type of trencher
made from a loaf cut in half horizontally, the
soft centre removed and the halves filled with
curry. Eaten using the bread scooped out to
mop up the curry. The true trencherman eats
the container last of all.

buntanbuntan Japan Pummelo
bun taubun tau Vietnam Cellophane noodles
Bunter HansBunter Hans Germany A large bread-based

dumpling, cooked in a cloth then cut up and
served with cooked vegetables or stewed
fruit

bun tinbun tin Individual round tins either in trays or
single, used for baking small cakes, buns,
tartlets, Yorkshire puddings, popovers, etc.
See also barquette. Also called patty tin

buñuelosbuñuelos Mexico, Spain Light and puffed up
fritters made from a biscuit dough, sprinkled
with icing sugar and cinnamon and served
as soon as cooked

bunya nutbunya nut Australia A large almond-shaped
nut from the pine cone (up to 10 kg) of the
80-metre Queensland bunya bunya pine,
Araucaria bidwillii. The nut is encased in an
elongated woody shell, and the meat is beige
in colour with a waxy texture tasting like an
earthy chestnut. Bunya nuts are supplied
fresh (January to March) or frozen, and can
be eaten raw or cooked. When frozen, they
should be boiled to loosen the shell. Use like
chestnuts or as a potato substitute.

bunyols de bacallàbunyols de bacallà Catalonia Salt cod fritters
served as tapas

buostbuost Sweden A firm, low-fat, slightly pungent
cows’ milk cheese rather like Tilsit

bu qibu qi China See water chestnut
burbotburbot Eel pout
burdockburdock The widely distributed, dock-like

plant, Arctium lappa, popular in China and
Japan, whose young spade-like leaves are
eaten like spinach and whose long thin roots
are used as a vegetable. Once used in the
UK to flavour the drink dandelion and
burdock. Also called gobo

BurenwurstBurenwurst Germany A Brunswick sausage
containing beef and bacon fat bound with a
little fécule

burfiburfi South Asia A sweetmeat made from a
mixture of sugar syrup and ground almonds
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or pistachios resembling fudge. Also called
barfi

Burgenländisch HauswürstelBurgenländisch Hauswürstel Austria A
famous sausage from Burgenland adjacent
to the Hungarian border containing roughly 2
parts lean pork to 1 part pork back fat and 1
part beef

burgerburger See beefburger
burghulburghul Middle East Wheat which has been

dehusked, parboiled, dried then cracked
into a coarse powder prior to sale. It is easily
reconstituted with boiling water and may be
used for made up dishes or to accompany a
main dish. Also called bulgur, bulgar,
bourgouri, pourgouri

burgonyaburgonya Hungary Potatoes. Also called
krumpli

burgonyakrémlevesburgonyakrémleves Hungary Cream of
potato soup

burgooburgoo United States A meat and vegetable
stew thickened with okra. Also called
mulligan stew

BurgosBurgos Spain A soft mild scalded-curd cheese
made from ewes’ milk around the town of the
same name. It has an even textured paste
without holes and is cast in 1 to 2 kg discs.
Often sweetened and used as a dessert.
Contains 65% water.

Burgundy beefBurgundy beef See boeuf à la bourguignonne
Burgundy sauceBurgundy sauce See bourguignonne, sauce
buriburi Japan Yellowtail, the fish
buridaburida Italy Fish stew with garlic, oil,

tomatoes, dried mushrooms, onions, celery
and saffron

BurmeisterBurmeister United States A cows’ milk cheese
from Wisconsin similar to Brick

burnetburnet See salad burnet
burnt creamburnt cream England A version of crème

brûlée, as served at Trinity College,
Cambridge. Also called Cambridge burnt
cream

buroburo Philippines Salt
burong dalagburong dalag Philippines Mudfish cured by

layering it in an earthenware dish with salt,
soft-boiled rice and angkak colouring

burong mustasaburong mustasa Philippines Pickled mustard
greens which are red in colour

burpless cucumberburpless cucumber United States Long
cucumber

burridaburrida Italy A fish soup made from available
seafood in Sardinia

burrieburrie Portugal Winkle
burrinoburrino Italy A small, mild, spun curd pear-

shaped cheese made from a cows’ milk and
moulded around a centre of butter, Eaten
young (3–4-weeks) and sometimes waxed.
Also called butirro, burro, manteca

burritosburritos Mexico, Spain Rolled pancakes filled
with pork, ham and melted cheese or other
savoury filling possibly coated with cheese
sauce, gratinated with cheese and browned
in the oven, or served with guacamole and a
sour cream topping

burroburro Italy 1. Butter 2. A small, mild, pear-
shaped cheese with a butter centre. See also
burrino

burro, alburro, al Italy With butter only. Used of pasta.
burro bananaburro banana United States A flat, square-

shaped banana with a lemony flavour from
Texas. Also called chunky banana

burro e formaggioburro e formaggio Italy A sauce or dressing of
melted butter and grated cheese

burro e parmigianoburro e parmigiano Italy A sauce or dressing
of melted butter and grated Parmesan
cheese, used with pasta

burro fusoburro fuso Italy Melted butter
burro neroburro nero Italy Beurre noisette
Bury black puddingBury black pudding England The most

famous of the UK black puddings, flavoured
with marjoram, thyme, mint, penny royal and
celery seed. Also called Bury pudding

Bury puddingBury pudding See Bury black pudding
buseccabusecca Italy, Sweden A thick tripe soup

made with onions and usually with beans
bush basilbush basil A compact, tiny-leaved and very

hardy variety of basil, Occimum basilicum
var. minimum, with a medium flavour, which
originated in South America. Also called
Greek basil

bush cucumberbush cucumber Australia A type of melon,
Cucumis melo ssp. agrestis, 2–5 cm in
length with a speckled or striped bitter green
skin. The flesh has a sweet, minty, cucumber
flavour and is used in salsas and relishes.

bushelbushel A volume measure equal to 8 gallons
in either imperial or USA measure

bushettabushetta Australia Mountain pepper bread,
toasted, spread with a mixture of bush
tomato chutney, tomato concassée and torn
basil leaves, topped with a mixture of
akudjura and Parmesan cheese and cut into
convenient sizes

bushman’s silversidebushman’s silverside Australia A piece of
silverside rolled in a mixture of wattleseed
and akudjura to form a crust, then roasted
until the crust is black and the meat done.
Served with a sauce of finely chopped
muntries, onions and shiitake mushrooms all
sweated in oil and brought together with
stock.

bush tomatobush tomato Australia A general name for
many species of Solanum. The most
important is the small fruit (10–13 mm
diameter) of a bush Solanum centrale, from
the centre of the continent. They are toxic
when fresh, but this toxicity is removed by
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drying. The dried berries have an intense
spicy flavour. When ground they are used as
a thickening agent and a dry seasoning; they
are often used with tomatoes to intensify the
flavour. Also called desert raisin

bushukanbushukan Japan Citron, the fruit
BusserlBusserl Germany Small pastries (NOTE:

Literally ‘kisses’.)
buss-up shutbuss-up shut Caribbean An extremely large

roti flatbread made with flour and butter
(3:1) and baking powder at 4 teaspoons per
kg of flour, all brought together with water.
The dough is flattened and fried both sides
on a large griddle, then torn into strips.
(NOTE: Literally ‘burst-up, i.e. torn, shirt’)

bustardbustard A large game bird of the family
Otididae from Asia, Africa and Australasia

bustard ploverbustard plover Plover
busterbuster United States The name for a crab

which has just shed its shell
butabuta Japan Pork
butanikubutaniku Japan Pork
butaregabutarega Italy The salted, pressed and dried

roe of the female tuna fish or grey mullet. See
also botargo

butcherbutcher A person who prepares slaughtered
and dressed meat for sale. Sometimes also
slaughters the animals and dresses the
carcasses.

Bute herringsBute herrings Scotland Herring fillets, salted
and sugared for several hours, dried and
rolled up and baked in the oven at 180°C in
water and lemon juice for an hour, drained
and served cold with a sauce of sour cream
with grated cucumber and chopped herbs

buterbrodbuterbrod Russia Otkrytyi buterbrod
butifarrabutifarra Spain A small firm pork sausage.

See also botifarra
butifarra negrabutifarra negra Spain Butifarra with added

pigs’ blood and chopped mint
butifarrón sabrosobutifarrón sabroso Caribbean A meat loaf or

giant rissole containing minced beef and salt
pork, chillies, sweet pepper, onion, coriander
and oregano and cooked in a large heavy
frying pan

butirrobutirro Italy A small, mild, pear-shaped
cheese with a butter centre. See also burrino

buttarigabuttariga Italy The salted, pressed and dried
roe of the female tuna fish or grey mullet. See
also botargo

butterbutter 1. The emulsion of milk in fat produced
by churning (i.e. mechanically mixing)
cream and containing about 80% fat and
17% water. There are roughly 1 billion
separate liquid globules per gram. A variety
of types of butter are produced depending
on, the type of animal, the method of
production, the season, added salt or
acidification of the cream prior to churning.

2. A name given to various soft butter-like
preserves made from fruits. Similar to fruit
cheeses.

ButterButter Germany Butter
butter-basted poultrybutter-basted poultry Ready basted poultry

in which the fat part of the injected material
contains butterfat

butter beanbutter bean The butter-coloured, kidney-
shaped seed of the legumes Phaseolus
lunatus and P. limensis, grown worldwide in
warm climates. May be eaten like broad
beans in the country of cultivation but
usually ripened and dried for export. Must be
boiled for 15 minutes to destroy protease
inhibitors. Also called lima bean, Madagascar
bean

butter clambutter clam United States Two varieties of
clam of the genus Saxidomus, found on the
Pacific coast

butter creambutter cream A cake filling or coating made by
whisking butter with an equal part of icing or
caster sugar. It can be made less rich by
replacing some of the butter with milk or
coffee.

buttercrunch lettucebuttercrunch lettuce United States A variety
of butterhead lettuce

buttercup squashbuttercup squash A winter squash common
in the USA with a deep green striped skin
and a medium-sweet creamy and mild
orange flesh. It is in the shape of a turban
surmounted with a pale cap.

butterfatbutterfat The fat found in milk which forms
the main part (82 percent) of butter. It
contains about 40% saturated, and less than
4% unsaturated fats.

butterfishbutterfish 1. A small oily seawater fish,
Peprillus tricanthus, with white tender flesh
and a bluish upper surface, weighing up to
200 g and found on the Atlantic coast of the
USA. May be baked or fried. 2. A small eel-
like seawater fish, Pholis gunnellus. Also
called gunnel 3. A deep-bodied freshwater
fish, Eupomotis gibbosus, with greyish skin
changing to golden yellow on the underside
4. Australia Mulloway

butterfly cakesbutterfly cakes Small sponge cakes from the
top of which a hemispherical section is
removed, cut in half and replaced like wings
on top of the depression which is filled with
cream, butter cream, mashed fruit or the like

butterfly chopbutterfly chop A thick chop cut through until
almost separated, opened out and flattened
to look like a pair of butterfly wings prior to
cooking

butterfly cutbutterfly cut A type of cut in which any piece
of meat, chop, prawn or the like is cut
through until almost separated then flattened
out to look like a butterfly
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butterhead lettucebutterhead lettuce A type of lettuce with
smooth soft leaves forming a rounded
compact head. Also called flat lettuce, round
lettuce, cabbage lettuce

ButterkäseButterkäse Germany A soft rich, cows’ milk
cheese with a close-textured elastic paste
with no holes and a delicate buttery taste and
smell. The thin rind is covered with mould.
Sometimes flavoured with caraway seeds.
Contains about 60% water, 18% fat and 17%
protein. Also called Damenkäse, ladies’
cheese

ButtermilchButtermilch Germany Buttermilk
ButtermilchquarkButtermilchquark Germany A quark made

from a mixture of buttermilk and skimmed
milk

buttermilkbuttermilk The liquid remaining after the
conversion of cream into butter. If made from
raw cream, it will thicken naturally from the
naturally present lactobacillus. Used as a
drink or for scones and soda bread.

butternutbutternut 1. The edible oily nuts of the tree
Juglans cinerea, a member of the walnut
family found in the USA 2. Nara nut

butternut squashbutternut squash A bulbous, pear-shaped,
pale yellow winter squash, Cucurbita
maxima, with orange flesh, common in the
USA; the flesh is used as a vegetable or for
savoury dishes

butter patbutter pat A small pat of butter
butter pitbutter pit Nara nut
butter saucebutter sauce Sauce bâtarde thickened with

white roux only and with no egg yolks

ButterschmalzButterschmalz Germany Melted butter
butter swirlsbutter swirls United States The process

known as monter au beurre, i.e. adding cold
butter to a sauce or soup at the last moment
before service to give it a sheen

ButterteigButterteig Germany Puff pastry
buttock steakbuttock steak United Kingdom Topside
button mushroombutton mushroom A small immature

mushroom in which the gills are not visible
button onionbutton onion Small onions less than 2.5 cm

diameter used for pickling and in boeuf
bourguignonne. Best peeled after blanching.
Also called pickling onion, pearl onion

button quailbutton quail A small ground living bird of the
Turnicidae family from the warmer parts of
Africa, Europe and Asia

buttybutty England A slang name for a sandwich,
mainly used in the North especially Liverpool
(colloquial)

butylated hydroxyanisolebutylated hydroxyanisole See BHA
butylated hydroxytoluenebutylated hydroxytoluene See BHT
butyl stearatebutyl stearate The ester formed from butanol

and stearic acid used as a release agent
butyric acidbutyric acid A fatty acid which when in ester

form is a constituent of butter fat. The free
fatty acid is liberated by oxidation of the
butter and is responsible for the rancid
flavour and smell.

Butyrospermum parkii Botanical name Shea
tree

buzbuz Turkey Ice
byssusbyssus The beard of tough fibres with which a

mussel attaches itself to solid objects
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cácá Vietnam Fish: the following word indicates
the type or state of the fish

caakiricaakiri West Africa A sweet dessert,
nowadays made with couscous, but which
can be made with any grains. The couscous
softened and heated with butter and salt,
then mixed with sugar, vanilla, extract and
possibly nutmeg and any of sour cream,
evaporated milk, yoghurt or other milk
product added to taste. Served warm or
chilled. Also called chakrey, thiakry

cabaicabai Indonesia Pepper, Piper nigrum
cabai hijaucabai hijau Indonesia Green chilli
cabai merahcabai merah Indonesia Red chilli
cabai rawitcabai rawit Indonesia Bird’s eye chilli
caballacaballa Spain Mackerel
cabanoscabanos Poland See kabanos
cá basscá bass Vietnam Bass
cabassolcabassol(les) France A dish of lamb offal

cooked with ham and vegetables from
Languedoc

cabbagecabbage The most common member of the
Brassica family, Brassica oleracea (Capitata
Group), which consists of green, white or
reddish leaves springing from a central stalk
either loosely as in spring cabbage or in a
tight pointed or round mass of layered leaves
with some open outer leaves. The white
varieties are often eaten raw or fermented
but all may be pickled, fermented, boiled,
stewed, braised or fried. The coarser outer
green leaves are a major source of folic acid
essential to prevent some birth defects.

cabbage lettucecabbage lettuce Butterhead lettuce
cabbage palmcabbage palm Palmetto
cabbage rollscabbage rolls A very common North and

Eastern European dish made from blanched
and trimmed cabbage leaves made into a
parcel-like roll with the sides tucked in using
a variety of fillings and baked generally in a
tomato sauce. Taken to North America by
immigrants. Also called pigs in blankets

cabbage turnipcabbage turnip Kohlrabi

Cabeça de velhaCabeça de velha Portugal One of the finest of
the Quiejo da Serra cheeses (NOTE: Literally
‘old lady’s head’.)

cabécoucabécou France A small highly flavoured
cheese made from ewes’ or goats’ milk in
Aquitaine

cabello de ángelcabello de ángel Spain A dessert made from
a squash

cabezacabeza Spain Head, of an animal or of e.g.
garlic

cabichoucabichou A small, white, cone-shaped goats’
milk cheese. See also chabichou

cabidelacabidela Portugal A blood-thickened sauce
cabillaudcabillaud France Cod
cabillaud à la boulangèrecabillaud à la boulangère France Fresh cod

baked in butter with potatoes and chopped
parsley

cabillaud à la flamandecabillaud à la flamande France Cod,
poached in white wine with chopped shallots
and served with lemon wedges

cabillaud à la portugaisecabillaud à la portugaise France Sliced cod,
cooked with wine, tomatoes and garlic and
served with rice

cabinet puddingcabinet pudding A simple moulded pudding
made from bread and butter or sponge cake
with chopped glacé cherries and dried vine
fruits soaked in egg custard (6 to 8 eggs per
litre of milk) cooked in the oven in a bain-
marie and served hot accompanied with egg
custard sauce or apricot sauce. Also called
pouding de cabinet

cabliaudcabliaud France Cod
caboccaboc Scotland A mild, smooth cheese made

from full-cream cows’ milk with added
cream, coated with fine oatmeal

cá bo lòcá bo lò Vietnam Baked fish
cabotcabot France Chub, the fish (NOTE: Literally

‘dog or cur’.)
ca bo uangca bo uang Cambodia Yellowfin tuna
caboul saucecaboul sauce Mayonnaise flavoured with

curry powder. Used with cold meats.
cabracabra Portugal, Spain Goat
cabrachocabracho Spain Scorpion fish

CDEFGHIJ
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CabralesCabrales Spain A distinctive, strong-
flavoured, smooth, semi-hard cheese made
from cows’ milk in Asturia, sometimes blue-
veined and sometimes wrapped in leaves.
Ripened for 5 to 6 months in limestone
caverns. Contains 30 to 35% water, 31% fat
and 28 to 30% protein. Also called
Cabraliego, Picón

CabraliegoCabraliego Spain Cabrales
CabreiroCabreiro Portugal A white, strong-flavoured

cheese made from a mixture of goats’ and
ewes’ milk eaten either young or after
maturing in brine

cabrichiucabrichiu France A small, white, cone-
shaped goats’ milk cheese. See also
chabichou

cabritocabrito Portugal Kid or young goat
cabrito asadocabrito asado Mexico Roast baby kid

flavoured with garlic and chillies
cabróncabrón Spain Goat
cabuscabus France White cabbage
caçacaça Portugal Game
cacahouettecacahouette France Peanut
cacahuécacahué Spain Peanut
cacahuetecacahuete Spain Peanut
cacahuètecacah(o)uète France Peanut
cacaocacao France, Italy, Spain Cocoa
cacao beancacao bean Cocoa bean
cacao buttercacao butter Cocoa butter
cacaucacau Portugal Cocoa
cacciagionecacciagione Italy Wild game
caccia Torinocaccia Torino Small salami, weighing about

200 g, made of pork and beef and, being
small, maturing quicker than the normal size

cacennau Iagocacennau Iago Wales Berffro cakes
cacerolacacerola Mexico Casserole
cachalotcachalot France Sperm whale
cachatcachat France A strong-flavoured ewes’ milk

cheese from Provence, often ripened in
vinegar

cá chepcá chep Vietnam Carp
cachetcachet France A soft, white, creamy farm

cheese made from ewes’ milk in Provence
(NOTE: Literally ‘tablet’.)

ca chim denca chim den Vietnam Black pomfret, the fish
ca chim mica chim mi Vietnam White pomfret, the fish
ca chim trangca chim trang Vietnam White pomfret, the

fish
CaciettoCacietto Italy A smaller version of Cacio

Cavallo
cacikcacik Turkey A mixture of chopped

cucumber, garlic and lettuce in yoghurt,
similar to tsatsiki

caciocacio Italy Cheese
Cacio CavalloCacio Cavallo Italy A semi-hard, mild-

flavoured, pale yellow, pear-shaped cheese

from Sicily with a shiny yellow rind and made
from spun curd similar to Provolone. It is
ripened 2 to 3 months for slicing and 6 to 12
months for grating.

CaciofioreCaciofiore Italy A hard ewes’ milk cheese with
a high fat content, a tender paste and no
rind, suitable for the table or for cooking

CacioricottaCacioricotta Italy A ewes’ milk cheese from
central and southern Italy and Sardinia made
in 2 versions. The soft version is made by a
lactic coagulation and may be eaten fresh or
salted and ripened for 2 to 3 months for use
as a dessert or grating cheese. The hard
version is coagulated with rennet or fig juice
and the curd is moulded, salted and ripened
for 3 to 4 months.

CaciottaCaciotta Italy A small soft mild slicing cheese
made from a variety of pasteurized milks with
a lactic starter. Usually contains 50% water,
32% fat and 22% protein.

Caciotta di PecoraCaciotta di Pecora Italy A soft ewes’ milk
cheese shaped like a small drum, 14 cm
diameter by 7 cm with a mild-tasting dense
paste and a smooth soft rind. Contains 50%
water, 26% fat and 23% protein.

caciuccocaciucco Italy A highly seasoned fish soup
served with pieces of garlic-flavoured toast

ca comca com Vietnam A small fish similar to an
anchovy prepared like ikan bilis

cactus leafcactus leaf Nopal
cactus pearcactus pear Prickly pear
cadancadan Ireland Herring
CádizCádiz Spain A soft goats’ milk cheese made in

1.5 kg discs and eaten after a few day’s
ripening

cadjucadju Sri Lanka Cashew nut
cadogcadog Ireland Haddock
caecumcaecum A blind, sac-like extension to the

intestine of an animal which after cleaning is
used as a type of sausage skin

CaerphillyCaerphilly United Kingdom A moist, mild,
crumbly cheese made from cows’ milk.
Originating in Wales it is now made generally
in the UK. It is slightly acidic from the lactic
starter and matured for less than 2 weeks.
May be substituted for feta cheese. Also
called new cheese

Caesar saladCaesar salad United States A mixture of crisp
lettuce, anchovies, garlic-flavoured croutons
and grated Parmesan cheese, tossed with a
dressing of raw or coddled egg, seasoning,
oil and vinegar

caesar’s mushroomscaesar’s mushrooms Ovoli
cafécafé 1. France Coffee 2. England, France The

name given to a place selling drinks and
snacks but not formal meals

café au laitcafé au lait France Coffee mixed with hot milk
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café brûlotcafé brûlot France Hot black coffee,
sometimes with added spices (e.g.
cardamom), flamed with brandy

Café KonditoreiCafé Konditorei Austria A coffee shop which
sells cakes and sweets for consumption both
on and off the premises

café liégeoiscafé liégeois France Iced coffee served in a
glass with whipped cream or ice cream

café renversécafé renversé Switzerland Café au lait
cafetièrecafetière A straight sided glass pot with a lip

into which a tight fitting plunger with a fine
wire mesh is fitted. Ground coffee and
boiling water are put in the pot, the plunger
is placed on top and when the coffee has
infused, the plunger is depressed to filter the
coffee extract which is then poured out.

caffeinecaffeine The alkaloid found in tea (2–4% by
weight) and coffee (1–2% by weight) and in
cola drinks, responsible for some of their
stimulating properties

cagliocaglio Italy Rennet
caidancaidan China Menu
cai juancai juan China See spring roll
caillecaille France Quail
caillécaillé France Curds
caillebottecaillebotte France A white, soft, creamy curd

cheese made from a variety of milks, usually
sold in small wickerwork baskets or
earthenware pots (NOTE: Literally ‘curdled
bale or bunch’.)

cailleteaucailleteau France Young quail
caillettecaillette France 1. The fourth stomach of the

calf, used as a source of rennet 2. A package
of flavoured chopped meat and offal
wrapped in pig’s caul or wafer-thin sheets of
pork fat 3. The Provençal name for a
crépinette, but the crépinette does not
usually contain offal

caillettes de foie de porccaillettes de foie de porc France Strips of
pigs’ liver and bacon and chopped pigs’
sweetbreads marinated for 24 hours with
chopped garlic, parsley and seasoning,
formed into thin cylinders and wrapped in
pig’s caul, tied, roasted in a medium oven for
1 to 2 hours, cooled in the pan juices and
served cold in slices

caillettes provençalescaillettes provençales France Chopped lean
pork, pork belly and liver mixed with
chopped cooked spinach, sweated chopped
shallots, garlic, parsley, thyme and
seasoning, the whole lightly fried, bound with
egg, made into balls, each ball wrapped in
pig’s caul and all baked in a moderate oven
with skinned and deseeded tomatoes,
chopped parsley and garlic. Served hot.

caimocaimo A yellow fruit of South American origin.
See also abiu

caissecaisse France A small French oblong
container not greater than 6 cm long, used to

hold hot food. It may be made of ceramic,
paper or dough. (NOTE: Literally ‘box’.)

Caithness cheeseCaithness cheese Scotland A mild, pale
yellow, creamy cheese made from cows’ milk

cajan peacajan pea Pigeon pea
Cajanus cajan Botanical name The pigeon

pea plant
cajeta de celayacajeta de celaya South America A dessert

made from a caramelized milk and sugar
mixture. See also arequipe

cajucaju Portugal Cashew nut
CajunCajun (Louisiana) A style of cooking based on

rice, okra and crayfish, developed by the
French Canadians who settled during the
18th century in Southern USA. See also
Créole cuisine

Cajun-blacken, toCajun-blacken, to To sear, on an extremely
hot cast iron frying pan or griddle, batted out
or thin tender cuts of meat, fish or poultry
which have been dipped in molten butter
and sprinkled with Cajun spice mix

Cajun spice mixCajun spice mix A mixture of ground spices
from Louisiana used in Cajun and Créole
cooking consisting of paprika, black pepper,
cumin seeds, mustard seeds, cayenne
pepper, dried thyme, dried oregano and salt.
Usually blended with garlic and onion and
rubbed on meat or fish prior to cooking.

cakecake 1. A baked or fried mixture of generally
fat, flour, eggs and sugar with flavourings and
raising agents to lighten and aerate the
mixture. May also incorporate root
vegetables, principally carrot. 2. Netherlands
Cake

cake flourcake flour United States A very high-
extraction low-protein white flour used for
making very light-textured cakes such as
angel cake

cake mixturescake mixtures The five important cake
mixtures are basic, Victoria sponge,
Genoese, pound and fatless. The first two
use a chemical raising agent; the last three
rely on air beaten into the egg for raising. See
under the name for proportions. See also
cake production methods

cake production methodscake production methods The five methods
are: rubbing in, creaming, fatless whisking,
whisking and melting. See under each name
for details.

cake rackcake rack A wire grid used to support hot
baked goods, cakes or bread while they cool
so as to prevent their bases becoming damp

cake standcake stand 1. A round platform which can
rotate on which a cake is placed for icing and
decoration 2. A round platform on a pedestal
for displaying a cake. By having it on a
pedestal more room is available on the table.

ca khoaica khoai Vietnam Bummaloe, the fish
calabacíncalabacín Spain Marrow, courgette
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calabacitacalabacita Spain Courgette
calabashcalabash Bottle gourd
calabazacalabaza A member of the squash family

found in Spain and popular in the Carribean.
Very large with yellow flesh and used in
savoury dishes.

calabresecalabrese A variety of broccoli, Brassica
oleracea (Italica Group), originally from
Calabria in Sicily but now widely grown. The
immature compact central flower heads,
about 10 cm across, and their stems, and
young side shoots are harvested in summer
and cooked as a vegetable. See also
broccoli. Also called American broccoli,
Italian broccoli

calaloocalaloo Caribbean A soup made from
dasheen leaves, okra, crabmeat, salt pork,
etc. See also callaloo soup

calamarcalamar Spain Squid
calamares en su tintacalamares en su tinta Spain Squid, stuffed

and fried, served with a sauce made from
their ink

calamaretticalamaretti Italy Small squid
calamaricalamari Italy Squid (pl.)
calamarocalamaro Italy Squid
calamars a la romanacalamars a la romana Catalonia Fried squid

rings served as tapas
calamentocalamento Spain Catmint
calamintacalaminta Spain Catmint
calamondincalamondin A small mandarin and kumquat

hybrid, Citrofortunella microcarpa, up to 4
cm diameter, rather like a small thin-skinned
orange. Used for marmalade and pickles.
Also called China orange, Panama orange

calamuscalamus A wild marsh plant, Acorus calamus,
whose roots used to be candied. Used as a
flavouring, mostly in liqueurs. Also called
sweet flag

Calamus rotang Botanical name Rattan palm
calascalas United States A breakfast dish from

New Orleans consisting of a mixture of
cooked rice, flour, spices and sugar,
spoonfuls of which are deep-fried

calawissa onioncalawissa onion Egyptian onion
CalcagnoCalcagno Italy A hard ewes’ milk cheese aged

for at least 6 months and moulded in wicker
baskets so that it has an uneven rind

calciferolcalciferol See vitamin D
calcionetticalcionetti Italy Apple and almond fritters
calciumcalcium An essential element for health used

in the formation of bones and for the
transmission of nerve impulses as well as in
other metabolic processes. Requires vitamin
D for absorption. Available from milk
products, pulses and cereals as well as from
inorganic sources such as hard water, chalk
and lime.

calcium acetatecalcium acetate The calcium salt of acetic
acid (vinegar) used as a preservative and
firming agent. See also E263

calcium carbonatecalcium carbonate A natural mineral source
of calcium produced from limestone. Used
in a very finely ground form as an acidity
regulator and as a source of calcium in
processed foods, especially manufactured
bread in the UK. Also called chalk, ground
chalk, precipitated chalk. See also E170

calcium chloridecalcium chloride See E509
calcium dihydrogen di-L-glutamatecalcium dihydrogen di-L-glutamate See

E623
calcium disodium EDTAcalcium disodium EDTA See E385
calcium formatecalcium formate The calcium salt of formic

acid used in the same way as the acid. See
also E238

calcium gluconatecalcium gluconate See E578
calcium glutamatecalcium glutamate See E623
calcium heptonatecalcium heptonate A food additive used as a

firming agent and sequestering agent in
prepared food and vegetables

calcium hydrogen malatecalcium hydrogen malate See E352
calcium hydroxidecalcium hydroxide See E529
calcium lactatecalcium lactate See E327
calcium malatecalcium malate See E352
calcium phytatecalcium phytate A sequestering agent used

in wine
calcium polyphosphatecalcium polyphosphate See E544
calcium saccharincalcium saccharin The calcium salt of

saccharin used as saccharin
calcium silicatecalcium silicate See E552
calcium stearoyl-2-lactatecalcium stearoyl-2-lactate A calcium salt

corresponding to the sodium salt sodium
stearoyl-2-lactate and with the same uses.
See also E482

calcium sulphatecalcium sulphate See E516
calçotscalçots Catalonia A spring-season speciality

of Tarragona, consisting of green-leek-sized
onions, roasted on an open fire and served
with a spicy tomato sauce dip

caldeirada de peixecaldeirada de peixe Portugal A fish and/or
shellfish stew similar to bouillabaisse. The
ingredients depend on what is available
locally and may include potatoes.

calderetacaldereta Spain A thick fish stew
caldereta asturianacaldereta asturiana Spain Fish stewed with

onions, pepper and spices
caldillo de congriocaldillo de congrio South America A fish

soup from Chile made from the local fish,
congrio

caldocaldo 1. Italy, Spain Hot 2. Portugal, Spain A
clear soup or broth

caldo de carnecaldo de carne Portugal Meat stock
caldo de gallinacaldo de gallina Spain Chicken broth
caldo de perro gaditanocaldo de perro gaditano Spain A fish stew

made from sliced white fish salted for 1 hour,
drained, added to fried onions and garlic,
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water, seasoning and Seville orange juice
and cooked until tender

caldo de pescadocaldo de pescado Spain Fish soup
caldo de pimentóncaldo de pimentón Spain A fish stew with

potatoes, tomatoes, garlic and paprika
caldo gallegocaldo gallego Spain A thin stew or soup of

beans, ham, chicken, beef, cabbage,
potatoes, turnips and onions, from Galicia

caldo verdecaldo verde Portugal Potato and cabbage
soup. The national soup of Portugal, made
with potatoes, olive oil and finely shredded
green Portuguese cabbage.

Caledonian creamCaledonian cream Scotland An excellent
dessert made from finely minced Dundee
marmalade, caster sugar, lemon juice,
brandy and cream (1:1:1:1:4), the first four
ingredients well mixed and the half-whipped
cream whisked in. Served in a bowl
decorated with some pieces of peel from the
marmalade.

calendolacalendola Italy Marigold
caléndulacaléndula Spain Marigold
Calendula officinalis Botanical name

Marigold
calfcalf The young of some of the larger

herbivores, principally used of young cows or
beef cattle (NOTE: The plural is calves.)

calf’s footcalf’s foot The foot of the calf which when
boiled is a useful source of gelatine for aspic
and other jellies or to give body to a stew

calf’s foot jellycalf’s foot jelly The jelly made by boiling a
calf’s foot with aromatic vegetables and
herbs, straining and clarifying then cooling.
Once thought to be beneficial for invalids.

calf’s headcalf’s head The head of a calf usually boiled
and the flesh used for brawn or pies. Not
generally available during the BSE scare
because of the danger of infection from brain
tissue.

calf’s tonguecalf’s tongue The tongue of a calf usually
boiled, skinned and then either eaten hot or
pressed in a mould with a setting jelly,
cooled, demoulded and sliced

calientecaliente Spain Hot
California bonitoCalifornia bonito Skipjack tuna
California dry chilliCalifornia dry chilli United States A long red

chilli pepper that has been left to dry on the
bush

Californian chilliCalifornian chilli United States Anaheim
chilli

Californian halibutCalifornian halibut A sinistral flatfish,
Paralichthys californicus, related to the brill
and turbot but not to the halibut

Californian musselCalifornian mussel United States A mussel,
Mytilus californianus, found along the west
coast and very similar to the common mussel

California pepperCalifornia pepper United States Anaheim
chilli

California rollCalifornia roll United States A cone of nori,
filled with sushi rice and pieces of crab meat
and avocado pear

California whitingCalifornia whiting United States Merluccius
undulatus, a similar fish to North Atlantic
whiting

Calimyrna figCalimyrna fig United States A small sweet
nutty-flavoured fig with an amber skin. Used
fresh, in fruit salads and chutney and in
cooked meat dishes.

calipashcalipash The fatty, gelatinous, dull-green,
edible lining of the upper shell of a turtle

calissonscalissons France Lozenge-shaped almond
biscuits or confections

callaloocallaloo 1. See amaranth 1 2. Caribbean In
spite of its name, a stew made with dasheen
leaves, okra, aubergines, tomatoes, onions
and garlic with meat or crab, all cooked in
coconut milk and flavoured with herbs and
spices. Also called kallaloo, calaloo, callau,
callilu

callaloo soupcallaloo soup Caribbean A soup made from
dasheen leaves, okra, crabmeat, salt pork,
onions, garlic and sometimes coconut

callaucallau, callilu See callaloo
calloscallos Spain Tripe, usually served in a stew

with chick peas
calmarcalmar France Squid and flying squid, a

speciality of Aix en Provence
Calocarpum mammosum Botanical name

Sapote
Calocarpum viride Botanical name Green

sapote
caloriecalorie The outdated measure of the energy

content of foods, still used in popular
parlance to estimate the fattening potentiality
of food (since if not used for energy, food is
usually stored as fat). The Calorie (capital C)
or kilocalorie used in nutrition has 1000
times the value of the calorie (small c) used
in science and is the energy required to heat
1 kg of water by 1°C. See also joule

calorific valuecalorific value The amount of heat produced
when 1 g (small calorie) or 1 kg (large Calorie
or kilocalorie) of food is completely burned or
metabolized to carbon dioxide and water by
oxygen

calostrocalostro Spain 1. A semi-hard, sharp-tasting
cheese. See also Armada 2. Beestings

calrose ricecalrose rice A type of slightly glutinous white
rice with a higher starch content than normal
making it easier to eat with chopsticks

caltropscaltrops A very similar fruit to water caltrop of
the related species, Trapa natans. It too has
been used as a food source since Neolithic
times and is still grown and eaten in central
Europe and Asia. It has a floury texture and
an agreeable flavour and may be eaten raw,
roasted or boiled like a chestnut. Also called
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Jesuit’s nut (NOTE: It also is often called a
water chestnut, but it is not the canned water
chestnut familiar in the West.)

cá luôccá luôc Vietnam Boiled fish
calvadoscalvados France An alcoholic spirit made by

distilling cider, much used for flavouring
dishes from Normandy

calves’ kidneyscalves’ kidneys Light coloured, tender and
delicately flavoured kidney of young cattle,
grilled or fried

calves’ livercalves’ liver A golden brown, smooth and
delicate liver much used in Italian cooking.
Requires very little cooking.

calzonecalzone Italy A yeasted, white bread dough,
rolled out thinly, formed into a pocket and
filled with cheese or salami and cheese (in
Naples) or with onions, olives, anchovies,
capers and cheese, rather like a large pizza.
Baked in the oven or if small sometimes
fried. Also called calzuncieddi

cá ma-cá-rencá ma-cá-ren Vietnam Mackerel
ca mangca mang Vietnam Bangus, the fish
camarãocamarão Portugal Common prawn
CamargueCamargue France A soft, creamy cheese

made from ewes’ milk and flavoured with
fresh thyme and bay

Camargue red riceCamargue red rice A natural hybrid between
short-grain rice and the wild red rice of the
Camargue discovered in 1980. It has the red
colour and subtle taste of its wild parent but
does not shed its grain on ripening.

camaróncamarón Spain Common prawn
camarooncamaroon Philippines Large shrimp or prawn
CambazolaCambazola A dull, fat, soft, blue-veined

German cheese with a white Camembert-
type rind

Cambridge bronzeCambridge bronze Bronze turkey
Cambridge burnt creamCambridge burnt cream England Burnt

cream
Cambridge cheeseCambridge cheese York cheese
Cambridge sauceCambridge sauce England A processed

mixture of hard-boiled egg yolks, anchovy
fillets, capers, mustard, tarragon, chervil and
chives, made into a thick emulsion sauce
with oil and vinegar and finished with
chopped parsley. Served with cold meat.

Cambridge sausageCambridge sausage England A lean pork
frying sausage flavoured with sage, cayenne
pepper, ground mace, nutmeg and
seasoning

camelcamel A large domesticated animal from arid
regions with either one hump, Camelus
dromedarius, or two, C. bactrianus, used
both as a draught animal and as a source of
meat and milk. The fat in the milk is very
finely dispersed and cream cannot be
separated from it.

CamembertCamembert France A soft, small, wheel-
shaped cheese about 250 g in weight made
from full cream cows’ milk, dry-salted to 3%
salt, surface-ripened for 10 to 14 days with
Penicillium candidum and P.camembertii,
which forms a white fungus on the rind, then
wrapped in paper and boxed. Contains 57%
water, 21% fat and 20% protein, half of
which is hydrolysed by the fungus.
Originating in Normandy but now widely
produced.

Camembert de NormandieCamembert de Normandie France The
traditional Camembert cheese from
Normandy made with unpasteurized milk
and specially licensed with Appellation
d’Origine status

CameranoCamerano Spain A soft goats’ milk cheese,
moulded in wicker baskets and eaten within
one day of draining and salting

camicia, incamicia, in Italy 1. Poached. Used of eggs. 2.
Baked in their jackets. Used of potatoes.
(NOTE: Literally ‘in a shirt’.)

camosciocamoscio Italy Chamois, a small goat-like
mammal, Rupicapra rupicapra, famous for
its leather, but the meat is eaten in Italy,
usually marinated and stewed

camotescamotes Philippines, Spain Sweet potatoes
campagnola, allacampagnola, alla Italy Country-style
camp coffeecamp coffee A liquid extract of coffee and

chicory once used as an instant coffee
campden tabletscampden tablets A mixture of sodium

metabisulphite, E223, and potassium
benzoate, E212, used as a food and wine
preservative

campo, dicampo, di Italy Wild. Used of e.g.
mushrooms, asparagus, etc. (NOTE: Literally
‘of the field’.)

Campylobacter A genus of food-poisoning
bacteria found in raw meat and poultry
which cause diarrhoea, vomiting and fever

Campylobacter jejuni A food-poisoning
bacteria found in chicken and milk which is
a major cause of gastroenteritis. The
incubation period is 2 to 10 days and the
duration of the often severe illness, which is
flu-like with abdominal pain and fever
followed by diarrhoea, is 5 to 10 days.

ca mucca muc Cambodia Cuttlefish
ca mu chamca mu cham Vietnam Garoupa, the fish
cá muoicá muoi Vietnam Salt fish
cancan United States Any metal container used

for keeping or preserving food, hermetically
sealed if used for preservation

can, tocan, to To preserve food in a sealed, tin-plated
steel or aluminium can by heating after
sealing to cook and sterilize the contents

Canadian baconCanadian bacon See Canadian-style bacon
Canadian CheddarCanadian Cheddar A Cheddar-type cheese

made in Canada
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Canadian plaiceCanadian plaice See American plaice
Canadian serviceCanadian service A variation on English

service in which the host or hostess
apportions the food on a plate and passes it
to a guest

Canadian-style baconCanadian-style bacon A quick-cured mild
bacon with more sugar and less salt than
normal in the curing liquid

canalons a la barcalonesacanalons a la barcalonesa Catalonia A type
of stuffed cannelloni. See also canelons a la
barcalonesa

caña medularcaña medular Spain Marrow bone
canapécanapé England, France Small biscuits or

pieces of toast covered with various savoury
items and decorated. Served at buffets,
cocktail parties and with drinks. (NOTE:
Literally ‘couch or settee’.)

canardcanard France Duck
canard à la pressecanard à la presse France Breasts of lightly

roasted (20 minutes) Rouen duck sliced and
warmed at the table in a mixture of brandy
and the blood and juices obtained by
crushing in a press the remainder of the
carcass less the legs. Sometimes flambéed
with brandy. Also called canard rouennais à
la presse

canard à l’orangecanard à l’orange France Duck with orange.
Roast mallard (200°C, 40 min.) or widgeon
or teal (220°C, 25 min.), previously
seasoned and flavoured, served with sauce
made from defatted pan residues, red wine,
stock and Seville orange juice thickened with
fécule or arrowroot. Garnished with wedges
of sweet orange and watercress.

canardeaucanardeau France A duckling (slightly older
than a caneton)

canard rouennaiscanard rouennais France A specially bred
duck from the Rouen district, usually filled
with a stuffing made from its own liver,
roasted and served with a red wine sauce

canard rouennais à la pressecanard rouennais à la presse France See
canard à la presse

canard sauvagecanard sauvage France Wild duck, usually
mallard duck

Canary puddingCanary pudding England A basic steamed
pudding mixture with half the flour replaced
with fresh breadcrumbs, a third to a half of
the milk with Madeira, and flavoured with
grated lemon zest

Canavalia ensiformis Botanical name Jack
bean

Canavalia gladiata Botanical name Sword
bean

cancalaise, à lacancalaise, à la France In the Cancale
(Brittany) style, i.e. with a fish sauce made
from white wine with mussels, prawns and
oysters

canch mexicanacanch mexicana Mexico A chicken broth
containing chopped onions and tomatoes

sweated in butter, rice, diced chicken meat
and chopped mint

candied fruitcandied fruit Pieces of fruit soaked in a heavy
sugar syrup until all the water is replaced
with the syrup, then dried so that the surface
is covered with crystalline sugar unlike glacé
fruit. Used as a confectionery item and for
decoration. Also called crystallized fruit,
preserved fruit

candied peelcandied peel Citrons, halved, pulp removed,
immersed in brine or sea water for 1 month
to ferment then washed, dried and candied
with sugar syrup. Usually candied in the
country where used. Sometimes used as a
confectionery item but more usually
chopped and used in cakes.

canditicanditi Italy Candied fruit
candle, tocandle, to To examine eggs in front of an

intense light to see if they are fresh and to
assess their quality

candle fruitcandle fruit A North African variety of
aubergine, shaped like a small banana with
ivory coloured skin

candlenutcandlenut The macadamia-shaped nut of a
tree, Aleurites moluccana, grown in
Southeast Asia. When ground, used as a
thickening agent in Malaysian cooking. It
must be cooked before consumption to
detoxify it. The kernel is removed by charring
the outer shell so that it can be cracked.
(NOTE: So called because the nuts were once
ground to a paste with copra and cotton to
make candles)

canecane France A female duck
canelcanel Caribbean Cinnamon
canelacanela Central America, Portugal, Spain

Cinnamon (NOTE: Cinnamon is the most
important spice used in Portugal.)

canela em paucanela em pau Portugal Cinnamon quill
canelle knifecanelle knife A small knife shaped so that

thin narrow strips of skin may be cut from the
skin of citrus fruit, cucumbers, etc.

canellinicanellini Italy A generic name for all types of
white beans

canelonescanelones Spain Minced meat
canelons a la barcalonesacanelons a la barcalonesa Catalonia

Cannelloni stuffed with a cooked chicken
liver and pork meat filling

canescacanesca Italy A variety of shark
CanestratoCanestrato Italy A semi-hard scalded-curd

Sicilian cheese made from ewes’ milk and
matured in a wicker basket to give it a
distinctive surface pattern. Also called
Incanestrato, Pecorino, Pecorino canestrato,
rigato, Siciliano

canestrellicanestrelli Italy 1. Small scallops 2. Sweet
scallop-shaped pastries from the northwest
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cane syrupcane syrup United States The concentrated
juice from sugar cane used in place of
golden syrup or molasses

canetoncaneton France A small duck or duckling
caneton à la rouennaisecaneton à la rouennaise France A Rouen

duck strangled, plucked whilst warm, liver
less the gall bladder returned to the cavity,
spit-roasted for 15 to 30 minutes and
skinned. Legs removed and thigh bones
excised, brushed with butter, grilled and
salted, wing removed, panéed and grilled
and all, together with the sliced breast,
served with a sauce made with juices
pressed from the carcass, red wine, shallots
and the sieved liver.

caneton rouennaiscaneton rouennais France A specially bred
duckling from the Rouen district, generally
pot-roasted or roasted but may be braised if
to be served cold

cangrejocangrejo Spain Crab
cangrejo de marcangrejo de mar Spain Shore crab
cangrejo de riocangrejo de rio Spain Freshwater crayfish
cangrejo morunocangrejo moruno Spain A small furry crab,

Eriphia verrucosa, found in the
Mediterranean and used particularly in the
paella of the Balearic islands

canh gacanh ga Vietnam Chicken wing
canistelcanistel United States An egg-shaped fruit,

Pucheria campechiana, with a thin glossy
skin and a yellowish, creamy and slightly
sweet flesh. Used in fruit salads.

canjacanja Portugal A clear chicken soup with rice,
shreds of chicken breast, mint and lemon
juice

canja de galinhacanja de galinha Portugal Chicken broth with
chicken livers and rice

can measurecan measure United States North American
recipes sometimes use USA can sizes as a
volume measure. They are approximately:
buffet, 236 ml; picnic, 295 ml; no. 300, 413
ml; no. 1 tall and no. 303, 472 ml; no. 2, 590
ml; no. 21/2, 826 ml; no. 3 cylinder, 1375 ml
and no. 10, 2830 to 3060 ml. See also liquid
measure, dry measure, cup measure, market
measure, volume measure

cannebergecanneberge France A cranberry
canned foodcanned food Food preserved in cans or tins
cannellacannella Italy Cinnamon
cannellecannelle France Cinnamon
cannellino beancannellino bean A variety of haricot bean,

Phaseolus vulgaris, slightly larger than
normal, now extensively grown and used in
Italy. Also called fazolia bean

cannellonicannelloni Italy Large squares of thin pasta
which are first poached, then rolled around a
stuffing to form tubes which are placed in a
dish, covered in a sauce, possible gratinated
with cheese and baked in the oven

canneloncannelon France A small puff pastry roll, filled
with meat, fish, poultry or game

cannocchiacannocchia Italy Mantis shrimp
cannolicannoli Italy Horn-shaped pastries filled with

cream cheese, whipped cream, custard,
chocolate cream or similar

cannolicchicannolicchi Italy Short and fairly thick tubes
of pasta used in soups. Also called ave maria

cannolichiocannolichio Italy Razor shell, mollusc
canolacanola Rapeseed
can openercan opener An implement for removing the

tops from sealed cans of food
canotière, à lacanotière, à la France In the boatman’s style,

i.e. freshwater fish cooked with shallots,
mushrooms and white wine

canotière, saucecanotière, sauce France The lightly salted
cooking liquor from poached freshwater fish
reduced by two thirds, thickened with beurre
manié, simmered 5 minutes, strained and
finished with butter and a little cayenne
pepper

CantalCantal France A large (up to 50 kg) semi-hard
cheese made from cows’ milk and matured
from 3 to 5 months. The rind is grey with red
streaks and has a powdery surface, and the
paste is firm, full of bite and has a nutty
flavour. It has been made for at least 2000
years and is protected by an Appellation
d’Origine. Contains 44% water, 26% fat and
23% protein. Also called Fourme de Cantal,
Fourme de Salers, Salers

CantalonCantalon France A smaller version of Cantal
cheese

cantaloupcantaloup England, France Cantaloupe
melon

cantaloupe meloncantaloupe melon 1. A variety of sweet
melon, Cucumis melo, developed in
Cantelupo, central Italy. It has a grey-green
rough skin with deep longitudinal grooves,
the flesh is orange-yellow, very sweet and
fragrant, and individual fruits weigh up to
750 g. It is ripe when there is a slight give at
the stalk end under gentle pressure. The
principle types in Europe are the charentais,
ogen, tiger and sweetheart. Also called rock
melon 2. United States Musk melon

canterellencanterellen Netherlands Chanterelle
mushrooms

canthaxanthincanthaxanthin See E161(g)
Cantonese cookingCantonese cooking The style of cooking from

southeast China, including stir-frying of meat
and vegetables with the addition of corn
flour-thickened chicken stock, sweet-and-
sour dishes, and steamed sweet and savoury
delicacies known as dim sum

Cantonese onionCantonese onion Chinese chive
cantuccicantucci Italy Small hard, sweet biscuits

containing almond pieces. Traditionally
dunked in Vin (or Vino) Santo, a rich sherry-
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like wine from Tuscany. Also called
cantuccini

cantuccinicantuccini Italy Cantucci
canvas backcanvas back United States A wild duck,

Aythya valisineria, with a distinctly flavoured
flesh due to its diet of wild celery shoots

cao gucao gu China Straw mushroom
cao meicao mei China See strawberry
capãocapão Portugal Capon
caparoncaparon Italy Shellfish
capeadocapeado Spain Battered and deep-fried
cape gooseberrycape gooseberry A cherry-sized, yellow-

fleshed, slightly sour fruit of a plant Physalis
peruviana originally from Peru but now
grown in Egypt, Colombia and South Africa.
It is loosely enclosed in a segmented, papery,
fawn husk which looks like a Chinese
lantern. Used in fruit salads and for
decoration. Also called physalis, goldenberry

capelancapelan See capelin
capelincapelin United States A medium oily fish,

Mallotus villosus, similar to smelt and up to
25 cm in length. It is greenish on top and
white underneath and found in the North
Atlantic. Also called capelan, caplin

capelli d’angelocapelli d’angelo Italy Angel’s hair
capellinicapellini Italy A very thin spaghetti
capelvenerecapelvenere Italy Maidenhead fern
capercaper The flower bud of a small

Mediterranean bush, Capparis spinosa or C.
inermis, which is pickled in brine for use in
sauces and on pizzas.

capercailliecapercaillie A large game bird, Tetrao
urogallus, about the size of a turkey,
common in Scandinavia, northern Russia
and the alps and recently reintroduced to
Scotland. In season 1st October to 31st
January; hanging time 7 to 14 days. Also
called capercailzie, wood grouse

capercailzecapercailze See capercaillie
caperizzolicaperizzoli Italy Molluscs
caper mayonnaisecaper mayonnaise Chopped capers,

chopped sweet red peppers and tarragon
vinegar mixed with mayonnaise

caper saucecaper sauce A velouté sauce made from
mutton stock flavoured with chopped
capers, served with boiled leg of mutton. See
also câpres, sauce aux

capillaire communcapillaire commun France Maidenhair fern
capillaire syrupcapillaire syrup A thick mucilaginous liquid

extracted from the maidenhead fern and
flavoured with orange flower water or other

capillaricapillari Italy Tiny eels
capilotadecapilotade France Boned-out leftovers of

chicken or game birds sliced and reheated in
sauce italienne with some sweated sliced
mushrooms, garnished with chopped

parsley and accompanied by heart-shaped
croûtons

capilotade, encapilotade, en France In crumbs, squashed
to a pulp or to bits. Used of a cake.

capirotadacapirotada Mexico Bread pudding
capitainecapitaine Central Africa The Nile perch, Lates

niloticus, which is prized throughout Africa
for its eating qualities. It is found in the Nile,
Lake Chad, Lake Victoria and the Congo and
Niger rivers. Usually grilled or fried and
served with hot sauce, e.g. pili-pili sauce.
Also called Nile perch, mbuta

capitonecapitone Italy Conger eel
caplincaplin See capelin
capocollocapocollo Italy Boned out, skinned, cured

and cooked pork shank, rolled in ground
spices and pepper and served in thin slices

caponcapon A castrated male domestic fowl which
grows larger and is more tender than the
intact bird

caponatacaponata Italy A salad of fried aubergines and
onions with tomatoes, anchovies, capers and
olives served on a large dry biscuit or toasted
bread. Other fruits and vegetables may be
included together with some sugar and
vinegar and the whole mixture may be
reduced to a thick chutney-like consistency.

caponatinecaponatine Italy A salad of pickled vegetables
capone gallinellacapone gallinella Italy Tub gurnard
capozzellacapozzella Italy Roasted lamb’s head
cappacappa Italy Razor shell, mussel, various

shellfish generally
cappa ai ferricappa ai ferri Italy Grilled scallops
cappa lisciacappa liscia Italy Venus shell clam
cappalletticappalletti Italy Small ravioli made in the

shape of a three cornered hat, usually
stuffed with a mousseline of fish or shellfish

Capparis inermis Botanical name Caper
bush, spineless variety

Capparis spinosa Botanical name Caper
bush, spiny variety

cappelle di fungocappelle di fungo Italy Mushroom caps
cappellocappello Italy Hat. Used of foods shaped like

a hat, either conical or like an Italian priest’s,
e.g. pies or boned-out hams, etc.

cappericapperi Italy Capers
capponecappone Italy 1. Capon 2. Gurnard, the fish
cappone in galeracappone in galera Italy A salad of anchovies

and capers
capponicapponi Italy Small red mullet
cappon magrocappon magro Italy A mixed salad of cooked

vegetables, anchovies, fish, lobster and
garlic-flavoured rusks

cappuccinocappuccino Italy 1. Espresso coffee mixed
with milk that has been boiled and foamed
by steam injection, served with a sprinkling
of ground spice such as cinnamon, nutmeg
or cocoa 2. Nasturtium leaves
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cappuccio, acappuccio, a Italy Round, as in round lettuce
(NOTE: Literally ‘like a hood or cap’.)

cappucinacappucina Italy Lettuce
capracapra Italy 1. Goat 2. A freshwater lake fish

similar to trout
capra di marecapra di mare Italy Spider crab
câprecâpre France Caper
câpres, sauce auxcâpres, sauce aux France Butter sauce with

the addition of 120 g of capers per litre at the
last moment. Served with boiled fish.

caprettocapretto Italy Kid, young goat
caprice, fishcaprice, fish As fish Saint Germain, but

topped with a lengthways slice of banana
passed through seasoned flour and shallow-
fried. Served with Robert sauce.

Caprice des DieuxCaprice des Dieux France An oval-shaped,
mild, soft cheese from the Champagne
region made from cows’ milk with added
cream and sold in a small box

capricorncapricorn England A goats’ milk cheese from
Somerset with a relatively mild flavour and
cast in cylinders

caprinicaprini Italy Small goats’ milk cheeses
caprino di pasta crudacaprino di pasta cruda Italy A soft cheese

made from unpasteurized goats’ milk and
ripened for 3 months

caprino semicottocaprino semicotto Italy A hard scalded-curd
goats’ milk cheese from Sardinia made in a
drum shape. The cheese is brined, dry-
salted and ripened for at least 3 months.

capriolocapriolo Italy Deer, roebuck
caprylic acidcaprylic acid A fatty acid which when

esterified is a constituent of goats’ milk fat,
butter fat and coconut oil. When liberated by
oxidation it has a rancid goaty smell.

capsaicincapsaicin The hot flavouring component of
chilli peppers and cayenne peppers

capsanthincapsanthin A peppery flavouring and pink
food colouring obtained from paprika. Also
called capsorubin. See also E160(c)

Capsella bursa-pastoris Botanical name
Shepherd’s purse

capsicumcapsicum The general name for the hollow
seed pods of plants of the genus Capsicum
which are relatives of the tomato. They range
from green, yellow or red sweet peppers to
the very hot chilli and cayenne peppers, not
to be confused with the spice pepper Piper
nigrum. See also sweet pepper, chilli
peppers, cayenne pepper

Capsicum annuum Grossum Group
Botanical name Sweet peppers

Capsicum annuum Longum Group Botanical
name Chilli peppers

Capsicum frutescens Botanical name
Cayenne peppers

capsorubincapsorubin See capsanthin
capuchinacapuchina Spain Nasturtium

capucinecapucine France Nasturtium
caqueloncaquelon Switzerland A wide-based pot with a

short stubby handle to one side in which
cheese fondue is prepared and kept hot and
molten over a spirit lamp or candle

carabasso arrebossatcarabasso arrebossat Catalonia Deep-fried
battered courgettes. See also carbasó
arrebossat

carabinerocarabinero Spain A large king prawn. See
also crevette rouge

caracóiscaracóis Portugal Snails
caracolescaracoles Spain Snails
caracol griscaracol gris Spain Winkle
carafecarafe An open-topped glass container with a

bulbous or conical shape used to serve wine
or water (with a narrow-flared top) or coffee
(with a wide-flared top and a handle) at
meals

caraili saucecaraili sauce Caribbean A hot sauce from St
Vincent made from chilli peppers deseeded
and finely sliced, bitter gourds boiled in salt
water drained and seeds removed and the
flesh thinly sliced, finely chopped onions,
Caribbean cilantro, sliced raw carrot, chives,
parsley and finely chopped garlic marinated
in vinegar, lime juice and oil with salt and
pepper. Used with fish etc.

carajaycarajay Philippines Wok
carambolacarambola The fruit of a small evergreen tree,

Averrhoa carambola, from Southeast Asia
which, when cut across its axis, has the
appearance of a five-pointed star. The crisp
yellow flesh has an acid, sweet and aromatic
flavour and it is often used for decoration.
The flavour and colour are improved by
poaching it in a little light syrup. It can also
be used for jam and chutney. Also called star
fruit

caramelcaramel England, France The golden-brown
distinctly flavoured compound formed when
sugar is heated to 182°C. Used for colouring,
as an ingredient in its own right and to flavour
the confectionery called caramel. (NOTE: In
its darker form it is the permitted food
colouring E150.)

caramel creamcaramel cream Crème caramel
caramel custardcaramel custard England Crème caramel
caramelize, tocaramelize, to To cause sugars to break

down into brown flavoured compounds by
heating to around 180–185°C. Caramelizing
is responsible for some of the brown colour
developed by baking, frying, roasting or
grilling sugar-containing foods.

caramelized potatoescaramelized potatoes See brunede kartofler
caramellacaramella Italy Caramel
caramellatocaramellato Italy Caramelized, candied or

glazed
caramelocaramelo Spain Caramel
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caramel saucecaramel sauce England A hot sauce made
with caramel, water and butter (3:2:2),
whisked together

caramel stagecaramel stage See sugar cooking
caramotecaramote France A transverse-striped king

prawn, Penaeus kerathurus, from the
Mediterranean. It is brown with reddish tints
becoming pink when cooked and is up to 22
cm long. It is considered to be the finest
crustacean flesh in the world. Also called
crevette royale, grosse crevette

caramujocaramujo Spain Winkle
cá ráncá rán Vietnam Fried fish
caranguejocaranguejo Portugal Crab
carapacecarapace The hard upper shell of

crustaceans, tortoises or turtles
carapaucarapau Portugal A small seawater fish

between a sardine and smelt in size
carapulcacarapulca South America A Peruvian stew

made from meat, papa seca, tomatoes,
onions and garlic

caraquecaraque A form of flaked chocolate made by
coating a thin layer of chocolate on marble or
on a steel tray, allowing it to set and cool,
then removing it with a scraper as though
stripping paint

carawaycaraway The plant from which caraway seeds
are obtained. The young leaves may be used
in salads and soups and the roots can be
cooked as a vegetable.

caraway mintcaraway mint Sprouted caraway seeds used
as a herb in Vietnamese cooking

caraway seedscaraway seeds The small brown seeds of a
biennial European plant, Carvum carvi, with
a sweet aromatic flavour. Used to flavour rye
bread, cakes, cheese and other foods and is
the principal flavouring in Kümmel liqueur.

carbasó arrebossatcarbasó arrebossat Catalonia Deep-fried
battered courgettes

carbohydratescarbohydrates The principal energy sources
in human food which are simple sugars
(monosaccharides) or chains of repeated
sugar units (disaccharides, trisaccharides
and polysaccharides). The polysaccharides
have many repeated sugar units and are
starches or various types of cellulose. They
are all with the exception of cellulose and a
few starches broken down in the gut into
absorbable monosaccharides either by acids
and enzymes in the gastric juices or by the
action of microorganisms. See also
monosaccharide, cellulose, dietary fibre

carbonadecarbonade France Meat grilled over charcoal
but now often used of very dark-coloured
braised beef. Also called carbonnade

carbonade of beefcarbonade of beef See carbonnade à la
flamande

carbonadocarbonado Argentina Beef stew with apples,
pears, potatoes, tomatoes and onions

carbonaracarbonara Italy The sauce or dressing used
with spaghetti alla carbonara

carbonatacarbonata Italy A dish from the northwest of
beef or salt beef stewed in red wine. Often
served with polenta.

carbonate, tocarbonate, to To dissolve carbon dioxide gas
in a liquid as in the production of soft drinks
or some sparkling wines

carbonated watercarbonated water Water in which carbon
dioxide has been dissolved. Sometimes
stored under pressure. The gas is released
when the pressure is reduced or when the
water is warmed up on contact with the
mouth. Also called soda water, mineral water

carbon blackcarbon black A very finely divided form of
carbon used as a food colouring. Also called
vegetable carbon. See also E153

carbon dioxidecarbon dioxide The gas produced when the
carbon in foods is oxidized either by the
action of yeasts and other microorganisms,
by combustion or by cellular processes in the
body, or when chemical raising agents are
heated or react in water. The gas is
responsible for the raising of bread, cakes,
etc. See also E290

carbonnadecarbonnade France Charcoal-grilled meat or
beef braised dark brown. See also carbonade

carbonnade à la flamandecarbonnade à la flamande Belgium A stew
made from beef, onions, garlic and dark
beer, thickened with slices of bread coated in
French mustard (NOTE: So called because of
its dark (‘carbonated’) colour.)

carborundum stonecarborundum stone A hard stone made from
finely powdered silicon carbide fused
together. Used for sharpening knives; often
shaped like a steel and used in the same
way. Causes more wear than a conventional
steel.

carboxymethyl cellulosecarboxymethyl cellulose A non-nutritive
cellulose derivative used for thickening and
stabilizing ice cream and jellies. It is also
used as wallpaper paste.

carcasscarcass The body of a slaughtered animal,
prepared for use as meat

carcassecarcasse France A carcass, e.g. of chicken
carcass of chickencarcass of chicken The remains of plucked

and dressed chicken after the legs, breasts
and wings have been removed. Cut into 3
pieces for chicken sauté so as to add flavour
to the pan residues or used for stock.

carciofi alla romanacarciofi alla romana Italy Artichokes boiled
in oil with herbs

carciofinicarciofini Italy Artichoke hearts
carciofocarciofo Italy Artichoke
carciofo alla giudeacarciofo alla giudea Italy Jerusalem

artichoke
cardaminecardamine France, Italy, Spain Lady’s smock
Cardamine pratensis Botanical name Lady’s

smock
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cardamomcardamom The dried fruit of a perennial bush,
Elettaria cardamomum, belonging to the
ginger family, consisting of green or bleached
pods (5 to 10 mm long) containing loose
black seeds with an aromatic flavour and
smell. Larger pods are in general brown to
black and their seeds are of a lower quality
and used in pickles and chutneys.
Cardamom is used to flavour coffee in the
Middle East as well as being common in
Indian, Eastern and Scandinavian cuisines.
Young cardamom leaves are used as a food
wrapping and to flavour food in Southeast
Asian cuisines. Cheap cardamom
substitutes are Nepal cardamom, Chinese
cardamom, Javanese winged cardamom
and Ethiopian cardamom. Also called
cardamon, cardamum

cardamomecardamome France Cardamom
cardamomocardamomo Italy, Spain Cardamom
cardamoncardamon, cardamum Cardamom
cardeaucardeau France A sardine
cardicardi Italy A relative of the globe artichoke.

See also cardoon
cardinalcardinal France A term used to describe the

pinky-red colour of food by analogy with the
colour of a cardinal’s robes

cardinal, saucecardinal, sauce France A pink sauce based
on lobster and truffles, served with fish

cardinal fishcardinal fish The large red mullet of the
Mediterranean. Considered to be the finest
quality.

cardinal suppecardinal suppe Norway A cream soup
containing chopped ham and noodles

cardinecardine France Megrim, the fish
cardoncardon France A cardoon
cardonecardone Italy A cardoon
cardonicardoni United States A thistle-like plant

resembling celery with an artichoke flavour.
Used cooked or raw in salads.

cardooncardoon Scolymus cardunculus, a relative of
the globe artichoke, which can grow to a
height of 2 or more metres. The thick celery-
like stems are blanched whilst growing in the
autumn to reduce bitterness and used as a
vegetable. They need long slow cooking. The
leaves, roots and buds can also be used.

cardo silvestrecardo silvestre Spain Cardoon
Carême, AntoninCarême, Antonin (1784 – 1833) A famous

French chef who worked for George IV,
Napoleon and Czar Alexander amongst
others, originated the classic French
repertoire of cooking, ‘La Grande Cuisine’,
and developed the organization of the
brigade of chefs into specialities

cargolcargol Catalonia Snail
cargo ricecargo rice A dark rice which has only been

dehusked, rich in bran, protein, vitamins,
etc.

caricari France, Spain Curry
Caribbean banana breadCaribbean banana bread Caribbean Pain fig

banane
Caribbean black puddingCaribbean black pudding Caribbean An

exotic black pudding made with chopped
spring onions, sweet red peppers, grated
sweet potato or boiled rice, pig’s blood,
butter, seasoning and marjoram, well mixed,
packed into hog casings leaving room for
expansion, tied in circles, simmered for 20
minutes, pricked, cooked for a further 30
minutes and served hot

cariboucaribou Moose
Carica papaya Botanical name The papaya

tree
carilcaril Portugal Curry powder
carlinscarlins England Soaked and boiled pigeon

peas which are drained, fried in butter and
sweetened with brown sugar and possibly a
little rum. From Northumberland.

Carlsbad pruneCarlsbad prune A large dessert prune meant
to be eaten at the end of a meal

Carlton salad dressingCarlton salad dressing Pineapple juice
thickened with a sabayon whilst whisking
vigorously, cooled, a well-rubbed mixture of
hard-boiled yolk of egg, raw yolk of egg,
French mustard and vinegar whisked in and
all finished with slightly whipped double
cream

carmarguaise, à lacarmarguaise, à la France In the Carmargue
style, i.e. cooked with tomatoes, garlic,
orange peel, olives, herbs and wine or
brandy

carminecarmine See cochineal
carmoisinecarmoisine E122, a synthetic red food

colouring. Also called azorubine
carncarn Catalonia Meat
cârnăciorcârnăcior Romania A grilling sausage made

with ground lamb, garlic and spices
carnaroli risocarnaroli riso The best superfino Italian

risotto rice from Piedmont, well rounded and
extremely absorbent

carnaubacarnauba A Brazilian palm, Copernicia
cerifera, with an edible starchy root. Also the
source of carnauba wax. Also called wax
palm

carnauba waxcarnauba wax The wax from the Brazilian
palm used in the food industry as a glazing
agent in sugar and chocolate confectionery.
See also E903

carnecarne Italy, Portugal, Spain Meat, e.g. carne
de porco is pork in Portuguese, carne di
maiale is the same in Italian and so on

carne a la castellanacarne a la castellana Spain Meat served with
tomatoes, potato croquettes and onion rings

carne asada a la parillacarne asada a la parilla Spain Boiled meat
carne asada al hornocarne asada al horno Spain Baked or

roasted meat
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carne de boicarne de boi Portugal Beef
carne de cerdocarne de cerdo Spain Pork
carne de corderocarne de cordero Spain Lamb
carne de membrillocarne de membrillo Spain Quince jelly,

reduced to a thick paste, usually eaten with
cheese

carne de porco à algarviacarne de porco à algarvia Portugal Fried
pork and clams

carne de terneracarne de ternera Spain Veal
carne de vacacarne de vaca Portugal, Spain Beef
carne de veadocarne de veado Portugal Venison
carne de venadocarne de venado Spain Venison
carne de vinha de alhoscarne de vinha de alhos Portugal Pickled

pork
carne di maialecarne di maiale Italy Pork
carne ensopadacarne ensopada Brazil A pot roast of beef,

bacon, ham, garlic, onions, butter and
seasoning

carne in umidocarne in umido Italy Stewed beef
carneirocarneiro Portugal Mutton
carne lessacarne lessa Italy Boiled beef
carne mechadacarne mechada Central America A stuffed

beef roll, boiled and served sliced with its
puréed cooking liquor

carne picadacarne picada Portugal Chopped or minced
meat

carne picardocarne picardo Spain Minced meat
carnerocarnero Spain Mutton
carne seccacarne secca Italy The Tuscan name for bacon
carnes friascarnes frias Portugal Cold meats sliced and

presented as in assiette anglaise
carne tritatacarne tritata Italy Minced meat
CarniaCarnia Italy A semi-hard scalded-curd cows’

milk cheese, similar to Montasio, from Friuli
carn i ollacarn i olla Catalonia The meat and vegetable

part of the traditional Catalan hotpot. See
also escudella i carn d’olla

carnitinecarnitine A chemical widely distributed in
plant and animal tissues and in particularly
high amounts in muscle. No vitamin function
has been ascribed to it but it may be involved
in fatty acid transport in muscle cells. (NOTE:
It has been suggested that carnitine may be
connected with the medical condition
myalgic encephalopathy (ME, chronic
fatigue syndrome).)

carobcarob The fruit of a leguminous evergreen
tree, Ceratonia siliqua, from the
Mediterranean. The brown, ripe seed pods
(20 by 2.5 cm) contain an edible sweet pulp
and hard inedible seeds. The pulp is dried
and ground into a powder resembling and
used as a substitute for cocoa and chocolate
powder especially by those who required
stimulant-free confectionery and drinks. Also
called locust bean

carob flourcarob flour See carob powder

carob powdercarob powder The powdered dried inner pulp
of the carob bean, used in place of cocoa
powder in cakes and drinks. Also called
carob flour, St John’s bread

Carolina duckCarolina duck United States A highly prized
wild duck, Aix sponsa, shot for the table. Also
called wood duck

Carolina riceCarolina rice A round short-grain rice from
South Carolina which, when cooked, is
sticky, but not as sticky as Italian rice. Used
for puddings, Italian-style risotto and as a
staple carbohydrate in China and Japan. The
seed was originally introduced into the USA
from Italy by Thomas Jefferson.

Carolina whitingCarolina whiting United States Merluccius
americanus or Merluccius undulatus, a
similar fish to the North Atlantic whiting

carolinecaroline France 1. A small eclair made from
choux pastry, often filled with a savoury
stuffing as a hors d’oeuvres 2. Chicken
consommé with rice and chervil

caromcarom Ajowan
carotacarota Italy Carrot
carotenescarotenes Various yellow/orange pigments in

carrots and other yellow and green
vegetables and fruit. It is converted into the
antioxidant vitamin A in the body and used
as a permitted orange food colouring
E160(a). Lycopene in tomatoes and beta-
carotene in carrots are two well-known
examples. Also called carotenoids,
provitamin A

carotenoidscarotenoids See carotenes
carottecarotte France Carrot
carottes, purée decarottes, purée de France Carrot soup
carottes vichycarottes vichy France Vichy carrots
caroubecaroube France Carob
carpcarp A medium-oily, variously coloured,

freshwater fish, Cyprinus carpio, which is
found worldwide both in the wild and
farmed, harvested at 30 – 60 cm long (1.5 –
2.5 kg) but can grow much bigger. A
common feast dish in Central Europe and
highly regarded in Asia.

carpacarpa Italy, Spain Carp
carpacciocarpaccio Italy Raw fillet of beef, sliced paper

thin and served with a mustard sauce or oil
and lemon juice

carp caviarcarp caviar United States Female carp roe,
treated to resemble and used as a substitute
for caviar

carpecarpe France Carp
carpe à la juivecarpe à la juive France Baked carp stuffed

with raisins, chopped almonds, herbs and
spices, originates in the Alsace region of
France

carpeaucarpeau France A young carp
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carpet bag steakcarpet bag steak A thick beef steak (sirloin or
fillet) into which a pocket is cut and filled
with oysters, then grilled. Popular in Australia
and North America, but originated in the UK
when oysters were very cheap.

carpet shellcarpet shell A small European bivalve
mollusc, Tapes decussatus, with a dark grey
shell, similar to various small clams

carpet shell clamcarpet shell clam A white to light brown
clam, Venerupis decussata, with dark brown
radial markings and up to 8 cm in diameter.
It is found around Britain and in the
Mediterranean and can be eaten raw like an
oyster.

carpioncarpion France A type of trout
carpionecarpione Italy Carp
carragahencarragahen Spain See carragheen
carrageencarrageen See carragheen
carragheencarragheen Ireland, France An extract of the

seaweeds Chondrus crispus and Gigantina
stellata. These are rinsed, kept damp and
bleached in the open air until creamy white,
dried and used as a thickening agent. Used
in Jamaica as the basis of a punch called
Irish moss. Also called Irish moss, sea moss,
pearl moss, carrageen. See also E407

carrécarré France Best end (of lamb, carré
d’agneau; of veal, carré de veau)

carré de Braycarré de Bray France A small, square, soft,
creamy cows’ milk cheese from Normandy
sold on rush mats

carré de l’estcarré de l’est France A small, square, soft
and rather salty Camembert-type cheese
made in Lorraine and Champagne from
cows’ milk. Contains 52% water, 25% fat and
20% protein.

carré de porccarré de porc France The equivalent of the
best end of lamb cut from the front of the loin
of pork

carreletcarrelet France Plaice
carrellocarrello Italy A trolley of desserts or hors

d’oeuvre brought to the table in a restaurant
carrettescarrettes United States Small immature

carrots. Also called French carrots
carrotcarrot An orange-coloured, tubular root

vegetable from a biennial plant, Daucus
carota, common all over the world. One of
the aromatic vegetables used for its flavour
but also eaten raw when young or cooked as
a vegetable.

carrot cakecarrot cake 1. United States A cake made
with grated raw carrots, oil, sometimes
crushed pineapple, flour, sugar, etc. with a
cream- cheese-based topping. Also called
paradise cake, passion cake 2. Various cake
recipes found in many countries containing
grated young raw carrots in part substitution
for or in addition to the flour

carrot soupcarrot soup Basic soup with carrots and a
small amount of tomato purée. Served
accompanied with croûtons. Also called
carottes, purée de

carrubacarruba Italy Carob
carrycarry France Curry
çarsi kebabiçarsi kebabi Turkey Cubes of lamb or mutton

marinated in vinegar with chopped onions
and seasoning, skewered and grilled. Served
with a sprinkling of roasted almond slivers
and sour cream.

carta cinesecarta cinese Italy Rice paper
carta de musicacarta de musica Italy A paper-thin crisp

bread. Also called fresa pistocco
cártamocártamo Italy, Spain Safflower
cartecarte France A menu in a restaurant
carte, à lacarte, à la France Dishes prepared to order

and individually priced on the menu, usually
more expensive than a fixed menu (formule)
or a plat du jour

carte du jourcarte du jour France The menu of the day,
usually cheaper than the à la carte menu,
similar to table d’hôte in more prestigious
restaurants

carthamecarthame France Safflower
Carthamus tinctorus Botanical name

Safflower
cartilagecartilage Dense elastic connective tissue in

the body which is especially prominent
around joints. The younger the animal, the
softer and more gelatinous it is. It is
solubilized by long slow cooking and adds
body to a cooking liquor, hence the use of
calves’ feet in stews.

cartoccio, alcartoccio, al Italy En papillote
cartouchecartouche England, France A circle of

buttered greaseproof paper place over the
liquid contents in a dish to exclude air and to
prevent a skin forming whilst it is cooking or
being kept hot

Carum carvi Botanical name Caraway
carve, tocarve, to To cut slices of cooked meat from a

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

carverycarvery A restaurant or section of a restaurant
where roast or baked joints of meat or poultry
are sliced to order and served. Sometimes
self-service or at least with customer
participation.

carvicarvi France, Italy Caraway seed
Carya illionensis Botanical name The

hickory tree which produces pecan nuts
casa, dicasa, di Italy Home-made
casaba meloncasaba melon Winter melon
casalingacasalinga Italy Home-made

Food.fm  Page 112  Thursday, August 19, 2004  7:22 PM



casseruola

113

CasanovaCasanova Germany A soft surface-ripened
cows’ milk cheese which is creamy and
delicate when young but becomes sharper
with age. Contains 55% water, 22% fat and
19% protein.

casatellacasatella Italy A soft fresh rindless cows’ milk
cheese from Lombardy

cascabelcascabel Mexico Chilli cascabel
cascaduracascadura Caribbean A mud-dwelling fish

much prized in Trinidad. It must be
thoroughly cleaned in fresh water or else the
flavour is too strong. It may be curried, made
into a Creole stew or barbecued.

cascia, alla maniera dicascia, alla maniera di Italy In the style of
Cascia, i.e. with anchovies, tomatoes and
truffles, especially of pasta

caseincasein The main protein found in milk and in
cheese

casein markcasein mark A mark placed on the rind of a
cheese which usually gives the date of
manufacture, the geographical source of the
cheese and other special quality
designations

caseirocaseiro Portugal Home-made
casertacaserta Italy A pepperoni sausage containing

chilli
Cashel blueCashel blue Ireland A semi-soft, sharp-

flavoured, blue-veined cheese made from
unpasteurized milk

cashew applecashew apple The fruit associated with the
cashew nut. It is eaten raw in Indonesia but
generally is only suitable for making jam.

cashew leavescashew leaves The young leaves of the
cashew are used to flavour rice in Java,
Indonesia

cashew nutcashew nut The slightly curved nut from the
fruit of a tropical tree, Anacardium
occidentale, originally from South America
but now grown worldwide. The nut and shell
hang below the fruit, and the shells contain a
skin irritant and are removed before
exporting the nuts. See also cashew leaves,
cashew apple. Also called acajou

casiacasia Spain Cassia
casingscasings The name given to all parts of the

alimentary canal from the gullet to the
rectum used, after cleaning and treatment,
to enclose meat mixtures as in sausages,
salamis, puddings, etc. Nowadays casings
are often made of plastic. See also ox
casings, hog casings, sheep casings, bung,
runner, weasand

cá sôngcá sông Vietnam Raw fish
casowcasow Philippines Cashew nut
cassabacassaba The variety of melon, Cucumis melo

inodorus, from which various sweet melons,
e.g. honeydew, have been bred

cassareepcassareep The reduced sweetened spicy
juice made from a bitter variety of cassava.
Used as a condiment in Caribbean cooking.

cassatacassata Italy A compound ice cream made
from layers of at least three different flavours
and colours containing chopped nuts and
chopped glacé fruits. Also called Neapolitan
ice cream

cassata alla sicilianacassata alla siciliana Italy A many-layered
chocolate cake from Sicily, soaked in liqueur,
filled with Ricotta cheese and decorated with
nuts and glacé fruits. Sometimes layered
with ice cream.

cassatedde di Ricottacassatedde di Ricotta A deep-fried,
crescent-shaped pasty filled with chocolate
and sweetened Ricotta cheese, the baking
powder raised pastry for which is made with
flour, wine, butter, lard and sugar

cassavacassava England, Italy A tropical, virtually
pure starch tuber up to 30 cm long of a plant,
Manihot utilissima, which is grown in hot
countries and used as a major carbohydrate
source in South America, Africa and other
countries. The roots of some varieties have to
be grated and boiled in several changes of
water, or partially fermented, to remove toxic
cyanide compounds which are in the plant
cells and are broken down by enzymes in the
sap. The leaves are also edible and do not
contain toxic compounds and are cooked as
a vegetable or used as a food wrapping.
Many people are permanently crippled by
the poison especially in Africa. Also called
manioc, tapioca, yuca, yucca

cassecasse France Cassia
casse-croûtecasse-croûte France A sandwich made by

slicing a small crusty French bread (pistolet,
flute or baguette) lengthways, then buttering
and filling

cassercasser France To break, e.g. bones, eggs
casser la croûtecasser la croûte France To eat
casserolecasserole England, France 1. A heavy metal,

glass or earthenware dish with a tightly fitting
lid used for slow cooking of meat, vegetables,
etc. 2. Any food cooked in a casserole 3. The
trade description for one-dish, in-flight meals
prepared by commercial companies for
airlines

casserole, encasserole, en France Cooked in a saucepan
on top of the stove

casserole, tocasserole, to To cook slowly a selection of
ingredients, meat, vegetables, etc., usually in
the oven but possibly on the stove in a dish
with a tightly closed lid. The food is normally
served from the casserole dish.

casserolettecasserolette A small casserole dish in which
food may be heated and/or served

casseruolacasseruola Italy Casserole
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cassettecassette Belgium A soft, pale, creamy,
rectangular cows’ milk cheese, seasoned,
wrapped in walnut leaves and sold in small
willow baskets

cassettine sicilianecassettine siciliane Italy Sweet almond
pastries

cassiacassia England, Italy A spice which is the
inner bark of a tropical evergreen tree,
Cinnamomum cassia, grown in China and
the East. It has a similar aroma to cinnamon
but is not as delicate. One of the constituents
of five spice powder.

cassia budscassia buds The dried unripe fruits of the
cassia tree used as a flavouring and as a
substitute for curry leaves. The fresh buds
and leaves are used as a vegetable.

cassiscassis France 1. Blackcurrant 2. A liqueur
flavoured with blackcurrant (crème de
cassis)

cassolcassol France The clay cooking pot from
Languedoc in which cassoulet is traditionally
made

cassolacassola Italy Fish soup from Sardinia with
chillies and tomatoes. Served with a garlic
toast.

cassola de peixcassola de peix Catalonia A fish casserole
cassolettecassolette France A small portion-sized dish

or casserole used for presenting small
entrées, hors d’oeuvres or entremets, made
of pleated paper, silver or china

cassonadecassonade France Soft brown sugar
cassonicassoni Italy Pasties filled with green

vegetables and fried
cassouletcassoulet France A rich stew from Languedoc

consisting of haricot beans which have been
simmered in a flavoured bouillon, layered in
an earthenware pot with lamb or fresh and
smoked pork, smoked sausages, possibly
confit d’oie, onions, carrots and a pig’s foot
for its gelatine content. Cooked slowly in a
casserole in the oven, the lid being removed
towards the end to develop a crust on the
surface.

castagnacastagna Italy Chestnut
castagnaccicastagnacci Italy Fritters or waffles made with

a chestnut flour batter
castagnacciocastagnaccio Italy A sort of cake made from

a chestnut flour/water paste mixed with pine
nuts, fennel seeds and plumped and dried
currants or sultanas, placed in a greased
baking tray dribbled with olive oil and baked
until a crust forms

castagne all’ubriacacastagne all’ubriaca Italy Peeled roasted
chestnuts covered with a cloth soaked in red
wine and kept warm for 30 minutes. Eaten as
is or with honey.

castañacastaña Spain Chestnut
castañas con mantequillacastañas con mantequilla Spain Peeled

chestnuts simmered in water with celery, salt

and sugar for 40 minutes, celery removed,
drained and served very hot with butter

Castanea crenata Botanical name Japanese
chestnut

Castanea sativa Botanical name Sweet
chestnut

castanhacastanha Portugal 1. Chestnut 2. Cashew nut
CastelmagnoCastelmagno Italy A soft blue-veined cows’

milk cheese from Cuneo which is ripened in
cool damp conditions. It resembles a milder
version of Gorgonzola.

Castelo BrancoCastelo Branco Portugal A smooth, white,
semi-hard cheese from the town of the same
name, made with a mixture of cows’ milk and
ewes’ or goats’ milk. and cast in a disc
shape. The paste has no holes and no rind.
It is delicately flavoured when young but
develops a strong flavour after 3–4 weeks.

caster sugarcaster sugar Refined white sugar (sucrose)
intermediate in size between granulated and
icing sugar, used in cake and dessert making
because it dissolves easily without forming
lumps. Also called castor sugar

CastiglianoCastigliano Spain A hard ewes’ milk cheese
with a strong flavour, a pale cream paste and
brown rind shaped in a thin disc

castle cheesecastle cheese Schlosskäse
castle puddingcastle pudding A small steamed or baked

pudding made from a Victoria sponge
mixture flavoured with vanilla and lemon zest
cooked in individual dariole moulds and
served with jam sauce

castor sugarcastor sugar See caster sugar
castradinacastradina Italy 1. Mutton 2. Smoked and

dried mutton from Venice. Usually boiled
with rice.

castratocastrato Italy Mutton
casuela criolacasuela criola Caribbean A typical casserole

from Cuba using offal or cheap cuts of meat
sautéed in oil. This is then stewed with
tomatoes, beans and whatever vegetables
are to hand, flavoured with oregano and bay
and finally thickened with corn flour.
Vegetables are added according to cooking
time.

casuelitacasuelita Caribbean A rich Cuban seafood
stew made by sweating onions, garlic,
tomatoes and chives then adding lobster
meat, peeled prawns, white fish goujons and
sundry shellfish. This is all cooked gently
then let down with hot stock and white wine,
seasoned and served hot with a garnish of
chopped almonds and parsley.

casu marzucasu marzu A Sardinian delicacy which was
discovered by accident when a pecorino
cheese was left outside to ripen and became
infested with fly maggots. The maggots
caused enzymatic ripening of the cheese by
modifying the fats and proteins, making it
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pungent and runny. (NOTE: Literally ‘rotten
cheese’. It is said that the maggots can get
into a person’s eyes, so the cheese is always
eaten enclosed in bread.)

catacata France Dogfish
catabolismcatabolism The chemical breakdown of food

in the mouth, stomach and gut to form
simpler compounds (sugars, amino acids,
fatty acids etc.) which can be absorbed into
the bloodstream

catadromouscatadromous (Fish) which are born at sea,
migrate to brackish or fresh water to grow
and then return to the estuaries or the sea to
spawn. The eel is a common example. (NOTE:
The opposite is anadromous.)

catairecataire France Catmint
catalane, à lacatalane, à la France In the Catalan style, i.e.

with tomatoes and rice and possibly olives
and aubergine

cataplanacataplana Portugal A hinged metal cooking
container shaped like a giant clam, or two
woks, which has a very good seal for use on
top of the stove

catchupcatchup Ketchup
cater tocater to To provide prepared food for large or

small groups usually as part of a business or
public enterprise

catfishcatfish A medium-oily, white-fleshed, blunt-
headed seawater fish, Anarchis lupus, with a
long dorsal fin and whiskers. It is greenish
grey with darker stripes and is found in the
North Atlantic. Also called Atlantic catfish,
wolf fish, sea cat, sea wolf

catjang beancatjang bean See black-eyed pea 1
catmintcatmint A sprawling aromatic hardy perennial

plant, Nepeta cataria, which may be used as
a flavouring for meat or as a tea and the
young shoots may be used in salads. If grown
in the open the plant will be destroyed by
cats who are inordinately attracted to it. Also
called catnip

catnipcatnip Catmint
cat’s tonguescat’s tongues See langues de chat
catsupcatsup United States Ketchup (usually

tomato)
cat tailcat tail Bulrush millet
cattlecattle The plural collective English term for all

ages and sexes of the bovine species
cattleycattley Strawberry guava
cá tuoicá tuoi Vietnam Fresh fish
Caucasian pilaffCaucasian pilaff A rice pilaff containing

chopped lamb and onion which is first fried
in lard then simmered in stock with bay and
seasoning

cauchoise, à lacauchoise, à la France In the style of Caux in
Normandy, i.e. cooked with apples, cream
and calvados. Usually refers to meat.

caudièrecaudière France Caudrée

caudlecaudle England A mixture of freshly soured
cream and beaten eggs added to pies and
casseroles in Cornwall about 15 minutes
before the end of the cooking period
(colloquial)

caudréecaudrée France A one-pot meal of vegetables
and fish from the north rather like a potée,
i.e. the liquor is used as the soup course and
followed by fish plus vegetables as the main
course. Also called caudière

caulcaul The lace-like fatty membrane which lines
the abdominal cavity of sheep, pigs, etc.
Used for covering joints of meat, wrapping
stuffed meats, faggots and other foods,
where string or casing could be used, to hold
their shape during cooking. It has the
advantage of adding fat to baste the food and
being edible. Also called lard net

cauliflowercauliflower A vegetable, Brassica olereacea
(Botrytis Group), consisting of a short thick
central stalk topped with a white
hemispherical head of closely packed
immature flowers, 10–15 cm in diameter
surrounded with long green leaves. Usually
eaten raw, steamed, boiled or pickled.

cauliflower au gratincauliflower au gratin United Kingdom
Cauliflower cheese

cauliflower bellevuecauliflower bellevue A steamed whole head
of cored cauliflower presented on a plate
which has been covered with chopped
cooked spinach sautéed in butter with garlic
until fairly dry and the cauliflower
surrounded decoratively with steamed carrot
slices which have been sautéed in butter

cauliflower cheesecauliflower cheese United Kingdom Cooked
sprigs of cauliflower coated with a cheese
sauce, gratinated with cheese and browned
under the grill. Also called cauliflower au
gratin

cauliflower soupcauliflower soup Basic soup with cauliflower,
garnished with small cooked florets of
cauliflower. Also called chou-fleur, purée de

caustic sodacaustic soda See sodium hydroxide
cavallucci di Sienacavallucci di Siena Italy Small honey cakes

containing candied fruit peel and nuts
shaped in the form of a horse

cavatieddicavatieddi Italy Pasta curls served with
sauces or cheese. Also called mignuic,
mignule

caveachcaveach A method of preserving fish by first
frying it then pickling it in vinegar. See also
escabeche. Also called pickled fish

cavedanocavedano Italy Chub
cavialecaviale Italy Caviar or substitutes
caviarcaviar 1. England, France, Spain The very

expensive prepared roe of the female
sturgeon found in the wild in Russia, the
Mediterranean, the eastern Atlantic and the
western Pacific but now being farmed. The
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main varieties are beluga, sevruga and
osciotre caviar. The colour can vary from
white to black and gold to orange brown, but
different colours are not mixed. It is prepared
from freshly caught fish within 2 hours. The
roes are removed carefully and rubbed
through a string sieve to remove membranes
and then drained. The eggs are mixed with
50 to 80 g of fine salt per kg and preservative
according to destination. It is not sterilized
and must therefore be kept under
refrigeration. It is at its best after 3 days and
thereafter develops a fish flavour. 2. A
general term used for prepared fish roe
where the eggs are separated so as to
resemble sturgeon caviar, e.g. lumpfish roe.
See also imitation caviar

caviar blanccaviar blanc France Mullet roe
caviar buttercaviar butter Butter and caviar (4:1)

pounded together and passed through a fine
sieve

caviar d’auberginecaviar d’aubergine France Poor man’s caviar
(aubergine purée)

caviar de saumoncaviar de saumon France Salmon roe
caviar niçoiscaviar niçois France A paste made from

anchovies, olives and herbs processed with
olive oil

caviar pearlscaviar pearls See ikura
caviar rougecaviar rouge France Salmon roe. Also called

caviar de saumon
caviglionecaviglione Italy Small gurnard
cavolatacavolata Italy A pork, cabbage and potato

soup from Sardinia
cavolfiorecavolfiore Italy Cauliflower
cavolfiore alla romanacavolfiore alla romana Italy Cauliflower

browned in oil and served with a tomato
sauce gratinated with cheese

cavolfiore alla vasteddacavolfiore alla vastedda Italy Cauliflower
florets dipped in anchovy butter and deep-
fried

cavolfiore alla villeroycavolfiore alla villeroy Italy Cauliflower with
lemon sauce

cavolfiore indorato e frittocavolfiore indorato e fritto Italy Cauliflower
panéed and fried

cavolini di Bruxellescavolini di Bruxelles Italy Brussels sprouts
cavolocavolo Italy Cabbage
cavolo broccolutocavolo broccoluto Italy Broccoli
cavolo marinocavolo marino Sea kale
cavolo nerocavolo nero Italy Black cabbage, a type of

kale
cavolo rapacavolo rapa Italy Kohlrabi
cavolo ricciocavolo riccio Italy Kale
cavolo verzacavolo verza Italy Savoy cabbage
cavromancavroman Italy A mutton or lamb stew with

potatoes, sweet peppers and onions
cawlcawl Wales A basic country soup made of

meat and vegetables as available, cooked
together in a large pot or cauldron. Bacon or

mutton were traditionally the meat used and
potatoes, leeks and onions the vegetables.
Other ingredients and herbs were at the
cook’s discretion.

cawl cennincawl cennin Wales A Welsh leek, onion and
celery purée soup made with chicken stock.
Occasionally a piece of bacon is added.
Garnished with chopped chives.

cawl pen lletwadcawl pen lletwad Wales A vegetable soup
made with whatever vegetables are available
but no meat

cawl sir benfrocawl sir benfro Wales Pembrokeshire broth
caws Aberteificaws Aberteifi Wales A tasty cheese made in

Cardigan
caws pobicaws pobi Wales Roasted cheese
çayçay Turkey Strong tea usually served in

glasses with sugar but without milk
cayenne chillicayenne chilli A long, thin, red chilli pepper

which is extremely hot-flavoured and used to
make cayenne pepper

cayenne peppercayenne pepper 1. also cayenne The dried
and finely ground spice made from a variety
of cayenne peppers. Used sparingly as a
seasoning in Europe and the USA. 2. The
very pungent fruit of a branching perennial
bush, Capsicum frutescens, which may be
yellow, orange or red and is similar in shape
to a chilli pepper. May be used sparingly as a
flavouring and in sauces. Also called hot
pepper

cay hoycay hoy Vietnam Star anise
Cayuga duckCayuga duck The domesticated version of the

wild black duck of North America
cay vicay vi Vietnam Aniseed
cazacaza Spain Game
cazóncazón Spain 1. Smooth hound, the fish 2.

Brown sugar
cazuelacazuela Spain An earthenware casserole

glazed on the inside
cazuela a la catalanacazuela a la catalana Spain Minced meat

browned in olive oil and reserved; carrots
and onions fried until golden in same oil;
flour, tomatoes, stock and reserved
mincemeat added; all simmered for 45
minutes, then topped with slices of butifarra
and baked or grilled until piping hot

cazuela de corderocazuela de cordero South America A lamb
and vegetable stew from Chile, containing
pumpkin and thickened with beaten egg

cazuela de habas verdes a la granadillacazuela de habas verdes a la granadilla
Spain French green beans and artichokes
with poached eggs

cebaceba (plural cebes) Catalonia Onion
cebadacebada Spain Barley
cebada perladacebada perlada Spain Pearl barley
cebichecebiche A dish of marinated white fish. See

also ceviche
cebolacebola Portugal Onion
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ceboladocebolado Portugal A soft brown paste made
by first frying onions and possibly garlic in
olive oil until golden brown then covering and
sweating until soft and able to be mashed

cebolinha verdecebolinha verde Portugal Spring onion
cebolinhocebolinho Portugal Chive
cebollacebolla Spain Onion
cebolletacebolleta Spain Shallot
cebollinocebollino Spain Chive
CebreroCebrero Spain A hard, cooked-curd, full-

flavoured, firm, mountain cheese made from
cows’ milk and shaped like a malformed
mushroom. Also called Piedrafita

cececece Italy Chick pea (NOTE: The plural form is
ceci.)

ceceniellicecenielli Italy Deep-fried tiny anchovies and
sardines

cecheceche Italy Elvers, fried with garlic and sage,
bound with egg and flour and refried as small
loose pancakes

ceciceci Italy Chick peas (NOTE: The plural form is
ceci.)

CecilCecil A spun curd cows’ and/or ewes’ milk
cheese with no rind from Armenia in which
the curd is twisted into a spiral shape to give
a 4 kg cheese. Eaten fresh.

cediolicedioli Italy Tiny eels
cedoariacedoaria Spain Zedoary
cédratcédrat France Citron, the fruit
cédrat de corsecédrat de corse France Corsican citron
cedrocedro Italy Citron, the fruit
cedro di diamantecedro di diamante Italy Diamante citron
cedronecedrone Italy Capercaillie, the bird
ceebu jënceebu jën West Africa A classic fish dish from

Senegal made from whole or filleted fish,
slashed and stuffed with roof, placed on a
bed of onions and smoked fish which have
previously been fried in oil, then simmered in
water with tomato purée, root vegetables,
green vegetables and a chilli pepper until all
cooked. When the fish is cooked, it and the
vegetables are removed and kept warm; a
little of the broth is kept aside, and short-
grained rice is cooked in the remainder, (1:2)
on liquid, until it has absorbed all the liquid.
The rice including the crust at the bottom is
turned out on to a large platter and the fish
and vegetables are arranged around and on
the rice, garnished with parsley and slices of
lime and served with the excess broth in a
separate dish. Also called thiebu djen

cefalocefalo Italy Grey mullet
celancelan France Sardine
célericéleri France Celery
céleri, purée decéleri, purée de France Celery soup
celeriacceleriac The thickened globular upper root of

a plant, Apium graveolens var. rapaceum,
with a pronounced celery flavour. Much used

as a winter root vegetable in central Europe.
Also called knob celery

céleri-ravecéleri-rave France Celeriac
céleri remouladecéleri remoulade France Grated celeriac in

mayonnaise sauce
celerycelery Apium graveolens var. dulce, one of

the aromatic vegetables used for flavouring
and also eaten braised or raw. It grows as a
cluster of green, ridged crisp stalks about 30
cm long, closely packed and white in the
centre with feathery leaves. The whole may
be grown in a paper collar to whiten all the
stalks. The leaves are used in a bouquet
garni. There are other strong-flavoured
varieties grown for their seeds or for drying
and grinding. See also wild celery

celery cabbagecelery cabbage Chinese leaves
celery saltcelery salt A mixture of table salt and dried

and ground celery from a strong-tasting
variety or a mixture of salt and the essential
oil of celery, both used for flavouring

celery saucecelery sauce Celery hearts simmered with
white bouillon, a bouquet garni and an onion
clouté until tender, the celery passed
through a fine sieve and mixed with an equal
quantity of cream sauce and a little of the
reduced celery cooking liquor

celery seedscelery seeds The small brown seeds of a wild
celery plant, Apium graveolens, native to
southern Europe, used as a flavouring in
pickles, tomato ketchup and tomato juice.
Used by Scandinavians and Russians in
soups and sauces.

celery soupcelery soup Basic soup with celery, garnished
with a fine julienne of celery cooked in salted
water. Also called céleri, purée de

celestinecelestine France A garnish for consommé of
strips of fried pancake

cellentanicellentani Italy Pasta made from short pieces
of ridged macaroni shaped in a helix

cellophane noodlescellophane noodles Thin dried noodles
made from seaweed and mung bean flour
which are translucent. Used in Chinese and
Japanese cooking. They can be boiled and
become soft, slippery and gelatinous,
cooked as a stir-fry or deep-fried. Also called
bean thread noodles, transparent noodles,
jelly noodles, transparent vermicelli

cellulosecellulose Long-chain polysaccharides
grouped into bundles cemented together
with other compounds, which form the
structural support of all plants and plant
parts. Not digested by humans but provides
roughage or fibre which swells in the gut and
is a necessary component of a healthy diet
for correct operation of the bowels.

cellulose derivativescellulose derivatives Various derivatives
made by adding side chains to cellulose
used as bulking and thickening agents. The
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principal ones used in food manufacture are
methyl cellulose, E461, hydroxypropyl-,
E463, hydroxypropyl methyl-, E464 and
ethyl methyl cellulose, E465.

Celsius scaleCelsius scale The scale of temperature in
which the freezing point of water is 0 and the
boiling point 100, written 0°C and 100°C.
Also called centigrade scale

celtuceceltuce United States A lettuce grown for the
stalk only which is eaten raw or sliced and
braised. Also called stem lettuce

cenacena Italy Dinner
cencicenci Italy A Venetian snack of crisp, wafer-

thin, deep-fried strips of pastry. See also
galani

cendawancendawan Malaysia Shiitake mushroom
cendrécendré(e) France General term for small,

strong-flavoured, cows’ milk cheeses in a
variety of shapes which have been matured
in wood ash (NOTE: Literally ‘ash-coloured’.)

cengkehcengkeh Indonesia Cloves
cenouracenoura Portugal Carrot
centeiocenteio Portugal Rye
centenocenteno Spain Rye
centigrade scalecentigrade scale See Celsius scale
centilitrecentilitre One hundredth of a litre, 10

millilitres. Abbreviation cl
centolacentola Spain Spider crab
centralized servicecentralized service The service of food in an

establishment where trays or plates of food
are completely prepared and laid out in the
main kitchen and dispatched from there

century eggcentury egg Chinese preserved egg
cepcep An edible group of the Boletaceae family,

the most common of which is Boletus edulis.
All are characterized by very fat stems, a
round sometimes shiny cap and spongy
flesh with tiny pinholes. The edible varieties
are fawn to brown with white to brown flesh.
They are common in Europe under beech,
oak and pine and are slightly
phosphorescent at night. They can grow to 1
kg in weight, have a meaty taste and dry well.
Used in all mushroom dishes. Also called
penny bun

cèpecèpe France Cep
cèpe de chênecèpe de chêne France A variety of cep which

grows under oak trees and is said to have a
finer flavour than the cèpe de pin

cèpe de pincèpe de pin France A variety of cep which
grows under pine trees

cèpe de vendagecèpe de vendage France A darker variety of
cep which grows in vineyards. Also called
tête-de-nègre, bolet bronzé

cèpes à la bordelaisecèpes à la bordelaise Sliced ceps fried in
butter with chopped shallots and parsley or
in oil with garlic

cephalopodcephalopod The subgroup of molluscs such
as squid, octopus, cuttlefish with a soft body,
tentacles growing from around the head and
gut parts and in some a hard internal shell.
All have a sac of dark brown or black ink in
their body cavity which they can squirt out to
provide a protective screen. (NOTE: Literally
‘head-footed’.)

cepumicepumi Latvia Biscuits made from creamed
butter and sugar with caraway seeds, orange
juice and orange zest, made into a dough
with self-raising flour and salt, rolled to a
diameter of 5 cm, chilled, sliced and baked
at 180°C until browned

cerdocerdo Spain Pork
cerealcereal The edible grains of monocotyledons

such as wheat, rice, barley, maize, oats, etc.
which may be eaten whole or ground into
flour. Together with starchy roots they are the
main source of energy carbohydrates for
humans.

cereal creamcereal cream United States Half-and-half
cerealescereales Spain Cereal plants
céréalescéréales France Cereal plants
cerealicereali Italy Cereal plants
cerebrocerebro Spain Brains
cerejacereja Portugal 1. Cherry 2. Ripe coffee bean
cerezacereza Spain Cherry
cerfcerf France Stag, male deer
cerfeuilcerfeuil France Chervil
cerfeuil musquécerfeuil musqué France Sweet cicely
cerfogliocerfoglio Italy Chervil
cerimanceriman The fruit of a tropical tree. See also

monstera deliciosa
cerisecerise France Cherry
cerises, sauce auxcerises, sauce aux France Cherry sauce
cerises jubiléescerises jubilées France Hot cherries

flambéed with kirsch
çerkez tavuguçerkez tavugu Turkey Chicken poached in

water with sliced onion browned in oil,
drained, cooled and disjointed and served
covered with a sauce made from soaked
bread crusts pounded with hazelnuts, let
down with seasoned chicken stock and
flavoured with paprika. The dish is sprinkled
with a mixture of hot oil and paprika.

cerneaucerneau France Unripe or half-shelled walnut
cerniacernia Italy Mediterranean grouper
cerniercernier France Bar, the fish
certosacertosa Italy A mild and creamy Stracchino

type cheese made from cows’ milk
certosinocertosino Italy A small version of Certosa
cervelascervelas France A large, thick, smooth

sausage usually made from pork flavoured
with garlic and in a red casing. It is boiled
then smoked before sale. Also called saveloy
(NOTE: So called because originally made
from brains (cervelle in French).)
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cervelas de poissoncervelas de poisson France A fish loaf from
Champagne made with pike flesh

cervelas maigre à la bénédictinecervelas maigre à la bénédictine France A
sausage made from eel and carp flesh,
minced together with onions, garlic and
shallots sweated in butter, spices and
seasoning, bound with egg and packed in
cleaned fish intestines. Smoked for 3 days
before poaching in white wine. Used by the
monks as a substitute for pork sausages
during Lent.

cervelatcervelat Europe The general European name
for a large thick-linked sausage made of
various meats, mainly lean pork and beef
and pork fat, usually packed in beef middles,
dried, smoked and dyed red or yellow. The
meat is chopped or minced finely and
incorporates saltpetre, seasoning and
flavourings but not garlic. Served cold in
slices.

cervellatacervellata Italy A pork sausage from Northern
Italy flavoured with Parmesan cheese,
saffron and spices

cervellecervelle France Brains
cervellocervello Italy Brains
cervocervo Italy Venison
Cetraria islandica Botanical name Iceland

moss
cetriolinicetriolini Italy Gherkins
cetriolocetriolo Italy Cucumber
ceun chaiceun chai China Chinese celery
cevadacevada Portugal Barley
cevapcicicevapcici Balkans Grilled mincemeat balls

from Serbia
cévenole, à lacévenole, à la France In the Cévennes style,

i.e. with chestnuts and mushrooms
cevicheceviche South America A dish of cubed, raw,

white fish marinated in lime juice, lemon
juice, garlic, onions, chillies, chopped
coriander leaves and seasoning, and served
with chopped skinned tomatoes and
avocado. Originally from Peru, now widely
available. Does not need further cooking.
Also called seviche, cebiche

Ceylon mossCeylon moss Agar-agar
Ceylon spinachCeylon spinach A short-lived tropical and

subtropical twining perennial, Basella alba,
with large green or red leaves which can
grow to 4 m. The leaves are grown as a
vegetable. Also called Indian spinach, vine
spinach

Ceylon teaCeylon tea A black tea produced in Sri Lanka
chacha See char
cháchá Portugal Tea
chãchã Portugal Round of beef
chaamalchaamal Nepal Uncooked rice
chaatchaat South Asia A mixture of diced fruit,

vegetables, etc. with dressing. See also chat

chaat masalachaat masala South Asia An Indian spice and
herb mixture for fruit and vegetable salads.
See also chat masala

chaat murghchaat murgh South Asia Lettuce with a mixed
topping. See also chat murgh

chabaichabai Malaysia Bird’s eye chilli
chabichabi Chabichou
chabichouchabichou France A small, white, firm, soft

cone-shaped goats’ milk cheese from Poitou
with a strong goaty flavour ripened for 15 to
20 days. Also called cabichou, cabrichiu,
chabi

chablisienne, à lachablisienne, à la France Cooked in the
white wine Chablis or served with a sauce
based on the wine

chabyorchabyor Russia Savory, the herb
chadochado The traditional Japanese tea ceremony.

Also called cha no yu
chadon benichadon beni Caribbean A coriander-like herb
chadon beni saucechadon beni sauce Caribbean A herb mix

from Trinidad made from finely minced
cilantro, garlic, deseeded chilli peppers,
parsley, thyme and basil mixed with vinegar,
lime juice and oil. Used in stews and curries.
Also called shadow bennie sauce

Chaenomeles speciosa Botanical name
Japonica

chafing dishchafing dish 1. A dish with a spirit lamp or
candles beneath, placed on the table in front
of guests and used to keep food warm 2. A
small portable bain-marie for use at the table
3. A shallow metal dish heated by a flame or
an electric heater, used for cooking or
holding hot foods beside the table or on a
buffet table. Also called hot plate

chagga coffeechagga coffee A full-bodied coffee from the
slopes of Mount Kilimanjaro in Tanzania,
named after the Wachagga people who grow
and process it

cha giocha gio Vietnam Rice paper rolls filled with
pork, fish, vegetables and noodles which are
deep-fried until crisp

cha giò viet namcha giò viet nam Vietnam Vietnamese spring
rolls

cha gwacha gwa China Cucumber
cha gwoocha gwoo China Straw mushroom
chahr ziuchahr ziu China Chinese honey-roast pork.

See also char siu
chaichai Russia Tea
chair blanchechair blanche France White meat, as of

breast of chicken
chair noirechair noire France Dark meat, as of chicken
chakahchakah Central Asia A very common sauce

from Afghanistan made from drained
yoghurt combined with crushed garlic and
salt. The drained yoghurt is rather like cream
cheese.
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chakchoukachakchouka North Africa 1. Seasoned sweet
peppers, onions and skinned tomatoes
sliced and sautéed in olive oil with harissa
until soft and blended. Formed into patties, a
hollow made in each and a raw egg put in
and cooked until set. 2. A vegetable stew
from Morocco similar to ratatouille,
sometimes with eggs added to resemble a
piperade. Also called thetchouka

chakhokbilichakhokbili Southwest Asia A Georgian meat
and potato stew made with lamb or chicken
pieces browned in oil, chopped onions and
tomatoes added and softened, cubed
potatoes and seasoning added and all
simmered or braised until tender. Chopped
garlic, coriander leaves, parsley and basil
added, simmered 10 minutes with stirring
then rested a few minutes before serving.

chakin-zushichakin-zushi A sushi rolled in a thin pancake
or crêpe instead of nori. Also called fukusa-
zushi

chaklachakla South Asia A wooden board with a
smooth side for rolling out dough and a
recessed side for kneading dough

chakreychakrey West Africa A sweet dessert made
with couscous. See also caakiri

chalchal Central Asia A fermented camel’s milk
from Central Asia rather like a strong-
smelling yoghurt

chalauchalau Central Asia Long-grain rice, fried in oil
then cooked in twice its weight of water in a
tightly closed pan. From Afghanistan.

chalichali South Asia The orange to scarlet ripe
nuts of betel

chalkchalk See calcium carbonate
challachalla, challah A plaited bread covered in

poppy seeds made from yeast-raised dough
enriched with eggs and used on the Jewish
Sabbath. Also called challah, cholla

chalotachalota Portugal Shallot
chalotechalote Spain Shallot
chalupachalupa Mexico A filled oval piece of tortilla

dough, raised at the edges and cooked and
garnished with black beans, diced fresh
cheese and nopales

chamakchamak South Asia A style of finishing in
Indian cookery. See also tarka

ChambarandChambarand France A small, creamy,
delicately flavoured cheese with a
pink/orange rind made from cows’ milk by
Trappist monks. Also called Trappiste de
Chambarand

ChamberatChamberat France A cows’ milk cheese
similar to Saint-Paulin

chambourcychambourcy France A commercial version of
cream cheese

chamois d’orchamois d’or France A soft cheese made with
cows’ milk enriched with cream and shaped
rather like a thick Brie

champchamp Ireland Rich mashed potatoes mixed
with chopped spring onions. Served with
melted butter for dipping.

champignonchampignon Denmark, France, Germany,
Netherlands Mushroom

champignons, auxchampignons, aux France Cooked or
garnished with mushrooms or coated with a
mushroom sauce

champignons, crème dechampignons, crème de France Mushroom
soup

champignons, sauce auxchampignons, sauce aux France Mushroom
sauce

champignons marinéschampignons marinés France Pickled
mushrooms

champinjonerchampinjoner Sweden Mushrooms. Also
called svamp

champiñónchampiñón Mexico Mushroom
champoradochamporado Philippines Chocolate-flavoured

glutinous rice eaten as a snack
chamsurchamsur Nepal, South Asia Watercress
chanachana South Asia A small variety of chick pea.

See also channa
chandagarchandagar Burma See lump sugar 3
chandi ka barakhchandi ka barakh, chandi ka warq South Asia

Silver leaf
chane jar garamchane jar garam South Asia Dry-roasted

chick peas, seasoned with amchoor, chilli
and cumin. Eaten as a snack.

chanfainachanfaina Spain A liver and giblets stew
chanfanachanfana Portugal A leg of lamb or goat

browned in oil with sliced onion and garlic,
seasoned and floured, covered with red
wine, flavoured with cloves and bay and
simmered or braised in the oven in a closed
dish for 3 to 4 hours, topping up with wine as
required

changchang China Sausage
chan gachan ga Vietnam Chicken legs
chang hauchang hau China Asian mussel
changrchangr China Sausage
chanhchanh Vietnam Lemon
channachanna South Asia 1. A small variety of chick

pea and the most common pulse used in
India. When dehusked and split into dal, it is
oval and yellow as opposed to the split pea
which is round. Also called Bengal gram,
chana, gram 2. Curds made from boiling milk
acidified with lemon juice. See also paneer

channa ki dalchanna ki dal South Asia Dehusked, split and
polished chick pea

channel catfishchannel catfish A freshwater catfish, Ictaluris
natalis, with the usual whiskers around the
mouth and a very black skin, white on the
underside

Channel Islands milkChannel Islands milk United Kingdom Milk
from Jersey, Guernsey or South Devon cows’
with a minimum butterfat content of 4%. but
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averaging 4.8%. Also called Jersey milk, gold
top

cha no yucha no yu Japan The traditional Japanese tea
ceremony. Also called chado

chanqueteschanquetes Spain Young fish similar to
whitebait but of sardines and other local fish
varieties. Cooked as whitebait.

chantellechantelle United States A cows’ milk cheese
similar to Bel Paese

chanterellechanterelle France An edible mushroom,
Cantharellus cibarius, deep yellow and
smelling of apricots, shaped like the
upturned horn of a trumpet with wavy edges
on a short stalk. Much prized in French
cuisine. Also called girolle

chantilly, crèmechantilly, crème France Crème chantilly
chantilly, saucechantilly, sauce France A mayonnaise made

very thick and using lemon juice instead of
vinegar. Stiffly whipped cream added at the
last moment. Sometimes used for sauce
mousseline, which is a warm butter emulsion
sauce. Also called mayonnaise chantilly

chantilly creamchantilly cream A sweetened whipped cream
flavoured with vanilla or brandy which is
often substituted for plain whipped cream

chantilly mayonnaisechantilly mayonnaise A mixture of
mayonnaise and whipped cream served with
cold foods

chaochao 1. China To stir-fry or sauté 2. Vietnam A
type of wok but smaller and shallower than
the Chinese type

cháocháo Vietnam A stew or thick soup
chao dou fuchao dou fu China Fried bean curd
chao fanchao fan China Fried rice
chao ji danchao ji dan China Scrambled eggs
chao mianchao mian China Chow mein
chao paichao pai Vietnam Dried and possibly salted

fish
chao shao baochao shao bao China A steamed bun filled

with roast pork
chao thit bochao thit bo Vietnam A thin stew or thick soup

based on rice, diced beef, fried noodles and
peanuts

ChaourceChaource France A soft, cows’ milk cheese
shaped like a small drum (600 g) which can
be eaten fresh or after ripening for a month,
when the rind becomes covered in a mould
and the interior breaks up into small cracks.
Contains 63% water, 19% fat and 15%
protein. It has AOC status.

chao yulanpian dongguchao yulanpian donggu China Sliced hoshi-
shiitake mushrooms sautéed with sliced
bamboo shoots

chapchap The lower part of a pig’s cheek. See also
pig’s cheek

chapanchapan France A crust of bread rubbed with
raw cut garlic to absorb the flavour. This is

then tossed with a salad to give it a garlic
flavour.

chapathichapathi See chapati
chapatichapati South Asia An unleavened bread

made from a wholemeal dough shaped like a
pancake and dry cooked on a hot griddle or
flat slightly dished pan. Also called chapathi,
chapatti, phulka

chapattichapatti See chapati
chapelurechapelure France Sieved breadcrumbs made

from crushed oven dried bread
chaponchapon France 1. Capon 2. The end of a loaf

of bread rubbed with garlic and dressed with
oil and vinegar. Eaten with or added to salad.

charchar 1. A fresh water fish of the salmon family
with firm white to pink flesh found in
unpolluted rivers and lakes in Europe 2. See
arctic char 3. Colloquial name for tea from
the Cantonese word chai, e.g. ‘char and a
wad’ – tea and bun (NOTE: The name ‘tea’
comes from the Chinese province of Amoy,
where it is called t’e.)

charbon de bois, aucharbon de bois, au France Grilled over
charcoal

charcuteriecharcuterie France 1. Cooked and ready-
prepared pork products, e.g. sausages,
hams, rillettes 2. A shop which makes and
sells charcuterie and other delicatessen
items

charcutier, -ièrecharcutier, -ière France Pork butcher,
delicatessen dealer (NOTE: From chair cuitier,
‘flesh cooker’.)

charcutière, saucecharcutière, sauce England, France As for
Robert sauce, but finished with a julienne of
gherkins

chardchard See Swiss chard
chard cabbagechard cabbage United States Chinese leaves
char dou fuchar dou fu China Fried bean curd
charentais meloncharentais melon A French variety of

cantaloupe melon with a greenish yellow skin
and a sweet, juicy, orange and highly
scented flesh

charhearth broilercharhearth broiler United States A gas or
electrically heated barbecue generally using
ceramic coals. The food is cooked on a grill
over the red hot coals and drips from the
food catch fire to give the characteristic
charcoal-grilled flavour to the food.

charlottecharlotte England, France 1. Apple charlotte
(NOTE: The dish also be made on the same
principle with other fruit.) 2. A variety of salad
potato

charlotte moscovitecharlotte moscovite A charlotte russe but
with the base of the mould filled with red jelly

charlotte mouldcharlotte mould A straight or sloping-sided
round mould used for making charlotte
desserts
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charlotte royalecharlotte royale France A charlotte mould
lined with slices of jam-filled Swiss rolls and
filled with a charlotte mixture or bavarois

charlotte russecharlotte russe France A charlotte mould,
sides lined with sponge finger biscuits, base
layered with fan-shaped pieces of finger
biscuit and filled with a vanilla bavarois.
When set, demoulded and decorated.

charlotte sibériennecharlotte sibérienne France A cake with the
centre removed to form a bowl and filled with
fruit and cream

charlottkacharlottka Russia See sharlotka
char masalachar masala Central Asia A simple spice mix

from Afghanistan used to flavour rice dishes.
Made from equal parts of cinnamon, cloves,
cumin seed and black cardamom seed.

charncharn China The curved spoon-shaped
spatula which fits the curve of a wok and is
used to manipulate the food in the wok

charnicharni South Asia Chutney
CharnwoodCharnwood United Kingdom A smoked

Cheddar cheese coated with paprika
charolaischarolais France 1. A very large breed of

French cattle famous for its meat 2. A small,
soft, strong-flavoured, hard, cylindrical
cheese made from cows’ and/or goats’ milk
which is ripened for 2 to 3 weeks. The paste
has a delicate texture with a few small cracks
and the greyish blue rind is thin and
unblemished. Contains 58% water, 24% fat
and 21% protein.

charoli nutcharoli nut Small round nut about the size of
a pine nut, used to garnish Indian
sweetmeats. Also called chironju

charosetcharoset, charoseth A condiment made from
chopped apples and walnuts flavoured with
cinnamon and moistened with a sweet
dessert wine. Used at the Jewish Passover
feast. Also called charoseth

charquicharqui United States Smoked and sun-dried
strips of beef or venison. Also called jerked
beef, chipped beef, jerky, jerked meat

char siuchar siu China Chinese honey roast pork
made from skinned and deboned pork
shoulder or fillet, marinaded in salt, sugar,
hoisin sauce, yellow bean sauce, red bean
curd, chopped garlic, light soy sauce and dry
sherry, roasted and basted with the
marinade until a rich dark brown, removed
from the oven and brushed with honey.
Excess marinade can be reduced for use as
a dipping sauce. Also called chahr ziu, cha
siew, red pork

char siu bowchar siu bow China Bread dough formed into
small balls around a filling of finely chopped
stir-fried char siu, reconstituted black
mushrooms and spring onion mixed with
hoisin sauce, oyster sauce and a little sugar
and thickened with corn flour and stock. The

balls are allowed to rise then cooked by
steaming for 15 minutes.

char siu jeungchar siu jeung China See roast pork spice
char siu powderchar siu powder See roast pork spice
chartreuse ragoûtchartreuse ragoût Denmark A decoratively

arranged casserole of meat or poultry with
colourful vegetables

cha shao baocha shao bao China A steamed bun filled with
roast pork

cha siewcha siew China Char siu
chasnichasni South Asia A sweet and sometimes

sour syrup used to glaze food which is being
grilled or roasted. Usually for meat or poultry.

chasnidarhchasnidarh South Asia A style of Indian dish
made with young meat or fish in a sweet-
and-sour sauce, possibly with fruits and
vegetables

cha-sobacha-soba Japan Buckwheat noodles
containing powdered green tea. They have a
distinctive colour and smell.

chasseur, chasseur, (à la) France In the hunter’s style,
i.e. with a selection of onions, shallots, sliced
mushrooms, tomatoes and white wine and/or
brandy

chasseur, saucechasseur, sauce Chopped shallots, garlic
and mushrooms sweated in butter, fat
removed, reduced with red wine, skimmed,
deseeded tomatoes and demi-glace added,
simmered, seasoned and finished with
parsley and tarragon

chatchat South Asia A mixture of diced fruit,
vegetables, possibly with meat and shrimps
and with a spicy, sour dressing

châtaignechâtaigne France Sweet chestnut
châtaigne d’eauchâtaigne d’eau France Water chestnut
chateaubriandchateaubriand England, France A large steak

cut from the thickest part of a fillet of beef.
Generally grilled to serve two persons or the
whole thick end roasted.

chateaubriand, saucechateaubriand, sauce England, France
White wine with chopped shallots, thyme,
bayleaf and mushroom trimmings reduced
by two thirds, an amount of brown veal stock
equal to the original wine added and all
reduced by half, strained and finished with
beurre maître d’hôtel and chopped tarragon.
Used with red meat.

chateaubriand cheesechateaubriand cheese A cream cheese from
Normandy made with cows’ milk and added
cream

château potatoeschâteau potatoes 1. United Kingdom Roast
turned potatoes 2. United States Long thin
strips of potatoes cooked in butter

châtelaine, à lachâtelaine, à la France Garnished with
artichoke hearts, chestnuts and puréed
onions and served with a cream sauce

chat masalachat masala South Asia An Indian spice and
herb mixture for fruit and vegetable salads
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with a fresh sour taste containing cumin
seeds, black peppercorns, ajowan seeds,
anardana seeds, salt, asafoetida, chilli
powder, amchoor, dried mint and dried
ginger. Also called chaat masala

chat murghchat murgh South Asia Lettuce, topped with a
mixture of sliced tomatoes, eggs and onion,
deseeded and finely chopped green chillies
and shredded chicken, sprinkled with salt,
sugar and chat masala and dressed with
lemon juice. Allowed to stand for 10 minutes
before serving.

chatneechatnee Caribbean A hot spice mix from St
Lucia made from freshly grated turmeric,
chives, thyme, seeded chilli peppers and salt
and pepper all processed in a blender or with
a mortar and pestle. Traditionally added to
cooked rice.

chatni gashneezchatni gashneez Central Asia A smooth
chutney from Afghanistan made from equal
weights of walnuts and coriander leaves
processed with a green chilli and lemon juice
or vinegar to make a spreadable paste

chattakchattak South Asia A unit of weight equal to 5
tolas, approximately 56 g or 2 oz. Also called
chitak

chattichatti Sri Lanka A terracotta cooking pot
similar to an Indian chatty

chattychatty South Asia An unglazed clay cooking
pot. Because the clay absorbs flavours from
the food, separate pots are used for different
classes of food, e.g. fish, meat, vegetables,
etc.

chatuichatui South Asia Sambal-like side dishes
chaudchaud(e) France Hot
chaudeauchaudeau France Sweet pudding sauce
chaudeuchaudeu France An orange-flavoured tart

from Nice in Provence
chaud-froid, saucechaud-froid, sauce A coating sauce made

from equal parts of warmed béchamel or
velouté sauce and aspic jelly, or either sauce
thickened with gelatine. Used to coat
salmon, chicken, turkey, hams, etc. for cold
buffets. See also brown chaud-froid sauce

chaudinchaudin France The large intestine (colon)
used in sausage making

chaudréechaudrée France A dish from Bordeaux of
conger eel and other white fish cooked with
potatoes, garlic and white wine, a type of
chowder or fish soup

chaudronchaudron France Cauldron
chaunachauna A sour cows’ milk cheese. See also

chhana
chaunk gobhichaunk gobhi South Asia Brussels sprouts
chauricechaurice United States A Creole version of

chorizo containing chopped onions and
parsley, thyme, bay leaves and allspice

chaussonchausson France A round flat light pastry
turnover usually filled

chaussons aux pommeschaussons aux pommes France Apple
turnover

chaussons aux queues de langoustineschaussons aux queues de langoustines
France A pastry turnover filled with lobster
meat from the tail

chávenachávena Portugal Teacup, used as a fluid
measure

ChavignolChavignol France A small, hard, goats’ milk
cheese. See also Crottin de Chavignol

chawalchawal South Asia Rice
chawanchawan Japan A straight-sided porcelain or

glazed pot dish about the size of a teacup
with a conical lid. Used for steaming egg
custards.

chawan mushichawan mushi Japan A savoury steamed
custard made with 7 eggs per litre of ichiban
dashi, flavoured with mirin and salt and
contains a few pieces of chicken breast
meat, prawn and mushroom marinaded in
soya sauce and sake. It is steamed for 15
minutes, garnished and served in the
chawan.

chawarachawara South Asia Date
chaychay Vietnam Vegetarian
chayotechayote Choko
chebeh rubyanchebeh rubyan Persian Gulf Prawn paste

balls with a filling of sweated chopped onions
that have been flavoured with baharat and
loomi powder and simmered in a sweet-and-
sour sauce. The prawn paste is made from
processed shelled prawns and coriander
leaves mixed with ground rice, turmeric and
loomi powder to a cohering mass.

checkerberrycheckerberry United States Wintergreen
cheddamcheddam Australia A combination of Cheddar

and Edam-type cheeses
cheddar, tocheddar, to To repeatedly cut and stack

blocks of milk curd turning between
operations so as to drain off as much whey as
possible

CheddarCheddar England The renowned English
cheese from the Cheddar Gorge area now
made all over the world. It is a hard, scalded-
curd, full-fat cows’ milk cheese made with a
lactic starter and traditionally cloth bound.
The paste is firm and yellow with a very
pleasant flavour ranging from mild to sharp
(tasty) depending on maturity (3–12
months). It is available in farmhouse (5–12
kg rounds) and commercial versions of
indeterminate size. An excellent dessert and
cooking cheese. Contains 36% water, 34%
fat and 29% protein.

CheedhamCheedham Australia A cows’ milk cheese
similar to Cheddar and Edam

cheegaycheegay Korea A thin stew or thick soup of
various ingredients. Crabs, fish and bean
curd are often cooked in this way.

chee mahchee mah China Sesame seed
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chee mah jee mahchee mah jee mah China White sesame
seeds

cheena chatticheena chatti Sri Lanka A slightly dished
circular pan like a shallow wok used for
cooking bread especially atta

cheesecheese 1. A solid derivative of milk made by
coagulating most of the protein matter
(casein) in the milk into curds and draining
off the remaining watery constituents of the
milk (whey). The processing combines a
variety of the following processes: separating
or adding cream, souring the milk with a
lactobacillus, heating or boiling it,
coagulating the protein content with rennet
or other coagulant, breaking up the curd and
draining off the whey, salting the curd,
heating the curd, milling the curd, adding
cultures of microorganisms, pressing the
curd to a paste, needling the paste and
maturing it. The type of cheese depends on
the source of the milk, the treatment, the
amount of water removed from the curd, the
butterfat left in the curd, the microorganisms
that grow in it or on the surface and the
length of time and the conditions under
which it matures. Cheese is a major source of
protein and fat for humans. 2. See fruit
cheese

cheese cakecheese cake Central Europe, United States A
crushed biscuit or pastry base covered with
a processed mixture of cream, cottage or
curd cheese mixed with eggs, sugar, butter
and/or cream, lemon juice, grated lemon
zest, vanilla and corn flour and baked in the
oven

cheese certificationcheese certification Cheeses may be
certified by type or by origin as detailed in the
1951 Stresa convention. Typical type
certifications are Cheddar, Camembert, Brie,
Gruyère, Gouda, Fynbo and Adelost. Typical
origin certifications are Gorgonzola,
Parmesan, Pont l’Evêque, Roquefort and
Bleu d’Auvergne. Type certified cheeses may
be made in any country, e.g. Canadian
Cheddar, but origin certified may only be
made in designated geographical areas.

cheeseclothcheesecloth Loosely woven cloth originally
used for pressing curds into cheese but also
for draining and filtering any foods

cheese fonduecheese fondue Switzerland A coating-
consistency mixture of Emmental or Gruyère
cheese melted with garlic, white wine, corn
flour and kirsch in a pot (caquelon), kept hot
on the centre of the table and eaten
immediately, used to coat cubes of bread
impaled on fondue forks

cheese herbscheese herbs The principal herbs used in
cheese are basil, caraway, chervil, chives,
dill, fennel, marjoram, mint, rosemary, sage,
savory, tarragon and thyme

cheese layer cakecheese layer cake United States A three
layered cheese made from a white cheddar,
one layer of which is flavoured with
pistachios and one with pink champagne,
the whole coated with almonds

cheese pastrycheese pastry Shortcrust pastry flavoured
with cheese and seasoning used as a basis
for savouries and sometimes in the UK for
apple pie

cheese platecheese plate Several varieties of cheese
arranged on a plate and shown to customers
or guests who make a selection from them

cheese saucecheese sauce A boiling béchamel sauce into
which grated melting cheese (Cheddar,
Gruyère, Emmental, etc.) and egg yolks are
incorporated off the heat, the whole strained
and reheated but not boiled. Used for fish or
vegetables. Also called Mornay, sauce

cheese spreadcheese spread A rather nondescript cheese
preparation made by combining mild cheese
with milk and emulsifiers, used for spreading
on bread or biscuits and appreciated by
children

cheese strawscheese straws Cheese pastry cut into narrow
finger length strips and baked. Used as a
snack food.

chefchef England, France A generic name for a
restaurant cook, e.g. chef de partie, sous
chef, etc.

chef de cuisinechef de cuisine England, France Head chef
in the kitchen

chef de partiechef de partie England, France Chef in
charge of a section of the kitchen e.g.
vegetables, sauces, meat cooking, larder,
etc. Usually given the name of the section

chef de rangchef de rang France A high-ranking chef or
principal waiter in a restaurant

chef de stationchef de station France Waiter who serves a
particular group of tables. Also called station
waiter

chef écaillerchef écailler France Oyster opener
chefe de mesachefe de mesa Portugal Head waiter, maître

d’hôtel
chef entremétierchef entremétier France Vegetable chef
chef garde-mangerchef garde-manger France Larder chef who

is concerned with cold dishes, salads and
preparation of meat and fish for cooking by
others

chef pâtissierchef pâtissier France Pastry chef
chef poissonierchef poissonier France Fish chef
chef potagerchef potager France Soup chef
chef restaurateurchef restaurateur France Chef in charge of

the à la carte menu
chef rôtisseurchef rôtisseur France Roast chef
chef saucierchef saucier France Sauce chef
chef’s saladchef’s salad An over the top, large salad

combining vegetables, salad vegetables,
meats, cheeses, eggs, etc.
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chef tournantchef tournant France A chef who helps out in
any section of the kitchen (NOTE: Literally
‘rotating chef’.)

chef traiteurchef traiteur France Chef in charge of outside
functions, buffets, etc.

che hau sauceche hau sauce China A spicier version of
hoisin sauce

chelouchelou Central Asia Basmati rice boiled 5
minutes and drained. Equal parts of butter
and water (butter 1:8 on original rice) are
boiled, then half placed in a pan to coat the
parboiled rice which is made into a mound
covering the base of the pan; the remaining
butter water mixture is poured on top. It is
then cooked on a low heat with a tight-fitting
lid until fluffy.

chelou kababchelou kabab Iran A kebab of lamb fillet,
marinated in lemon juice with chopped
onion and spearmint, grilled over charcoal
and served with rice

chelou kebabchelou kebab Central Asia An Iranian kebab
made from the eye of the lamb loin stripped
out and trimmed of all fat and gristle,
flattened, slit lengthways in three and cut
into 20-cm pieces. These are marinated in
raw onion juice and lemon juice for 12 hours,
skewered lengthways, brushed with clarified
butter and barbecued for about 5 minutes.
Served with grilled tomatoes and hot chelou,
into which diners mix raw egg yolk then
butter, seasoning, sumac and yoghurt as
desired.

Chelsea bunChelsea bun England A bun made by taking
a rectangle of egg-enriched yeast-raised
dough, covering it with melted butter,
currants and sugar, rolling it up, slicing it,
then packing these into a buttered tray so
that the spiral is visible prior to baking and
glazing (NOTE: Chelsea buns were much
liked by King George III and Queen Charlotte
in the 18th century.)

chemise, enchemise, en France Used of food wrapped or
left in its natural skin prior to cooking.
Wrappings include pastry, pané, batter, vine
leaves, etc. (NOTE: Literally ‘in a shirt’.)

chemiserchemiser France To coat the inside of a
mould with aspic or other coating so that
when the whole is demoulded it is en
chemise

chenellinechenelline Italy Tiny dumplings used to
garnish soup

chenettechenette Caribbean A small round fruit like a
grape. See also genip

cheng meincheng mein China Wheat starch
chennachenna South Asia Curds made from boiling

milk acidified with lemon juice. See also
paneer

Chenopodium album Botanical name Fat hen

Chenopodium bonus-henricus Botanical
name Good King Henry

Chenopodium quinoa Botanical name
Quinoa

cheongcheong China Sausage
cheppiacheppia Italy Twaite shad, the fish
cherimoyacherimoya South America One of the most

common custard apples, Anona cherimolia,
with a pineapple-type flavour. From Peru,
now grown in Spain and Israel. Also called
cherimoyer

cherimoyercherimoyer See cherimoya
chermoulachermoula North Africa A processed mixture

from Morocco of some or all of finely
chopped onion, garlic, parsley, coriander
leaves, red chillies, ground cumin, paprika,
cayenne pepper, lemon juice, vinegar, oil
and salt, used as a marinade and flavouring.
Often used on fish before frying. Also called
sharmoola

cherries jubileecherries jubilee United States Vanilla ice
cream topped with a sweet cherry sauce and
flambéed at the table

cherrycherry The fruits of various members of the
genus Prunus, 1 – 2.5 cm in diameter,
generally spherical with a slight depression
where they are attached to the stalk, with a
central stone (up to 5mm diameter)
surrounded by a plum-like flesh and a
smooth shiny outer skin. The colours range
from white to deep purple/black and the
flavours from sweet to acid. Used in sweet
and savoury dishes. The kernels are used to
flavour some liqueurs. Classified as sweet
cherries and acid or sour cherries.

cherry cakecherry cake A rich sponge cake containing
glacé cherries

cherry plumcherry plum A small variety of plum, Prunus
cerasifera, from western Asia, common in
China. It is sometimes used as a windbreak
in the UK. The rather tasteless flesh
improves with cooking.

cherry salmoncherry salmon A Pacific salmon,
Oncorhynchus masu, found off the coast of
Japan

cherry saucecherry sauce Port wine reduced with a little
mixed spice and grated orange zest,
redcurrant jelly and orange juice added and
dissolved then finished with stoned cherries
which have been poached in syrup. Used
with venison and duck.

cherrystonecherrystone United States Quahog clam
cherry tomatocherry tomato A very small (up to 2 cm

diameter) tomato, used principally for
decoration

chervilchervil A herb of the carrot family, Anthriscus
cerefolium, with flat parsley-like leaves and a
slightly pungent mild parsley flavour. It loses
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its flavour on boiling and is usually added to
hot dishes just before serving.

Cheshire black puddingCheshire black pudding England Black
pudding flavoured with coriander, pimento
and caraway seeds

Cheshire cheeseCheshire cheese England A crumbly, mellow,
slightly salty cows’ milk cheese which is
matured from 1 to 15 months (farmhouse
types usually for over 9 months) suitable for
dessert or culinary use, manufactured in a
similar way to Cheddar. There is a white
variety and a red one coloured with annatto.
It is the oldest known English cheese dating
from at least Roman times.

Cheshire onion pieCheshire onion pie England A shortcrust
pastry quiche with sweated onions as the
vegetable. The custard is flavoured with
nutmeg.

Cheshire potted cheeseCheshire potted cheese England Grated
Cheshire cheese, mixed with softened butter,
ground mace and sweet sherry or Madeira
into a smooth paste, placed in pots and
covered with melted butter. Used as a spread
with celery or for canapés, etc.

Cheshire potted pigeonCheshire potted pigeon England A dish of
pigeons which are boiled until the meat falls
off the bones, with the meat then being
processed with seasoning and
Worcestershire sauce plus some of the
reduced cooking liquor to make a soft paste.
This is pressed into ramekins and covered
with molten butter.

Cheshire soupCheshire soup England A soup made from
pork stock, diced potatoes, grated carrots
and chopped leeks with pinhead oatmeal
added at 50g per litre after the vegetables
have softened. It is simmered until thick and
finished with 50g per litre of grated Cheshire
cheese. It is served hot, sprinkled with an
equal amount of grated cheese.

chesnokchesnok Russia Garlic
chesselchessel A vat or mould used in cheese

making. Also called chessit
chessitchessit Chessel
chess piechess pie United States A pastry case filled

with a mixture of walnuts or pecans, fruit
juice or sweet sherry, butter, eggs and cream

ChesterChester France A hard, scalded-curd cows’
milk cheese made with a lactic starter on a
large commercial scale in blocks or rounds
of 30 kg. It has a mild tasting smooth paste
and a thin rind. Contains 39% water, 31% fat
and 24% protein.

chestnutchestnut The edible fruit (up to 4 cm
diameter) of the sweet chestnut tree,
Castanea sativa, a native of southern Europe.
It has a hard woody skin and a cream-
coloured interior containing more starch and

less protein and fat than most nuts. Also
called Spanish chestnut, sweet chestnut

chestnut puréechestnut purée Chestnuts incised with a
cross at the top, boiled for 15 minutes and
the outer and inner skin removed. Boiled in
stock with a sprig of celery for 45 minutes,
rubbed through a sieve, warmed and mixed
with cream, butter, salt and sugar to taste.

chetha si biyanchetha si biyan Burma A chicken stew
flavoured with onions, garlic, turmeric, fresh
ginger, coriander leaves, lemon and salt

cheungcheung China Sausage
cheu yuancheu yuan China Citron, the fruit
chevainechevaine France Chub, the fish
chevesnechevesne France Chub, the fish
cheveu d’angecheveu d’ange France Angel’s hair
cheveux de vénus adiantecheveux de vénus adiante France

Maidenhair fern
Cheviot cheeseCheviot cheese England A Cheddar cheese

flavoured with chopped chives
chèvrechèvre France 1. Goat 2. Goats’ milk cheese.

Also called fromage de chèvre, mi-chèvre
chevreauchevreau France Kid, the young of the goat
chevretonchevreton France A strong goats’ milk cheese

with a hard rind and soft runny interior
chevrettechevrette France 1. Kid, a young goat 2. Doe,

female deer 3. A metal tripod
chevreuilchevreuil France 1. Male deer 2. Venison
chevreuil, saucechevreuil, sauce England, France As sauce

poivrade, but with bacon or game trimmings
added to the mirepoix and with red wine
added after straining. Finished with a little
sugar and cayenne pepper. Served with
game.

chevreusechevreuse France A small goose liver tart
chevronchevron United States A young goat
Chevrotin des AravisChevrotin des Aravis France A semi-hard

goats’ or goats’ and cows’ milk cheese from
Savoie with a typical goaty smell and taste

ChevruChevru France A cows’ milk cheese from the
region surrounding Paris, similar to Brie de
Coulommiers

chewing betelchewing betel Pan
chezzarellachezzarella United States A coarse mixture of

Cheddar and Mozzarella cheeses to give a
marbled effect

chhanachhana South Asia A sour cows’ milk cheese.
Also called chauna

chhannachhanna South Asia Pomfret, the fish
chhaschhas South Asia Buttermilk
chhenachhena South Asia Curds made from boiling

milk acidified with lemon juice. See also
paneer

chichi China Chicken
chiarificarechiarificare Italy To clarify
chícharochícharo Mexico Pea
chicharrochicharro Spain Mackerel
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chicharrónchicharrón Middle East, Spain Pork crackling
Chichester puddingChichester pudding England A soufflé made

with milk, coarse white breadcrumbs, eggs
and caster sugar (9:7:4:1). All the
ingredients except the egg whites are well
mixed with a flavouring of lemon zest and
juice. The egg whites are whisked to a stiff
peak and folded into the mixture and all
baked in a well-buttered soufflé dish at
180°C for about 30 minutes until well risen
and browned. It must be served immediately.

chichindachichinda South Asia Snake gourd
chickenchicken The common domestic fowl, Gallus

gallus, bred for its meat and eggs. Generally
known as poultry.

chicken à la kingchicken à la king United States Diced
cooked chicken, fried chopped onions,
mushrooms and green and red peppers in a
béchamel sauce. Sometime flavoured with
sherry. Served with rice.

chicken breasts Bellingerchicken breasts Bellinger Australia
Suprêmes of chicken stuffed with a salpicon
of avocado and banana, sautéed and served
in a sauce of the same ingredients as the
stuffing flavoured with orange zest and
garnished with orange segments

chicken brickchicken brick An unglazed terracotta dish in
two halves shaped to take a whole chicken
and used to cook a chicken in the oven
without added fat. Dates back to Roman
times. Also called Roman pot, Römertopf

chicken brothchicken broth Blanched boiling fowl
simmered in water with constant skimming
for 1 hour, brunoise of celery, turnip, carrot
and leek and a bouquet garni added,
simmered until almost cooked, washed rice
added, cooked chicken and bouquet garni
removed, diced lean chicken meat returned,
the whole skimmed, seasoned and served
with chopped parsley

chicken cacciatorachicken cacciatora See pollo alla cacciatora
chicken demi-deuilchicken demi-deuil Chicken stuffed with

truffle and poached with aromatic
vegetables, jointed, slices of truffle inserted
between the skin and flesh and served with
the vegetables and strained reduced cooking
liquor (NOTE: Literally ‘chicken half
mourning’, because of the black and white
contrast.)

chicken fatchicken fat A soft fat used as a substitute for
butter in Jewish cooking, since meat and
milk products cannot be used together. It
contains about 35% saturated, 50%
monounsaturated and 15% polyunsaturated
fat. Also called Schmalz

chicken feetchicken feet The feet of chickens, not usually
sold with the carcass, are blanched,
descaled and used to add flavour and
gelatine to stocks and sauces

chicken fried steakchicken fried steak United States Good-
quality frying steak, floured, coated with an
egg-based batter, floured again, then deep-
fried and served with a white gravy

chicken gumbochicken gumbo Portioned chicken and diced
smoked ham (2.5 mm cubes) browned in oil;
sliced onion, tomato concassée and sliced
okra added and fried for 5 minutes; then all
simmered in water with salt, cayenne
pepper, dried red chilli and a faggot of herbs
for 1.5 hours skimming as necessary; faggot
removed, shelled oysters added and cooked
2 minutes; seasoning adjusted and finished
with a little filé powder. Served with rice.

chicken halibutchicken halibut A small immature halibut
chicken Kievchicken Kiev Russia A pocketed chicken

suprême filled with a pounded mixture of
garlic butter and chopped parsley, opening
secured, panéed and shallow-fried and
cooked through until golden

chicken liverchicken liver Small delicately flavoured and
very tender livers used for pâtés, terrines,
etc.

chicken Marengochicken Marengo See poulet sauté Marengo
chicken Marylandchicken Maryland United States Panéed

chicken portions deep-fried in oil, served
with corn fritters, fried bananas and gravy

chicken of the woodschicken of the woods A rare fan-shaped
fungus which grows on old oak trees often in
inaccessible places. The flesh is white to
salmon and the surface skin is orange to
yellow. It must always be cooked.

chicken paprikachicken paprika See paprikás csirke
chicken piri-pirichicken piri-piri Charcoal grilled chicken

basted with a mixture of piri-piri sauce, olive
oil, garlic, tomato purée, Worcestershire
sauce and salt both before and during
cooking

chicken soupchicken soup A mirepoix of onion, leek and
celery sweated in butter, flour added and
cooked out without colour, chicken stock
and a bouquet garni added, simmered and
skimmed for 1 hour, bouquet garni removed,
liquidized, strained and finished with cream.
Garnished with diced cooked chicken meat.
Also called crème reine, crème de volaille

chicken spatchcockchicken spatchcock See spatchcock
chicken steakchicken steak United States Thin small

portions of chuck steak with the
characteristic line of white connective tissue
down the middles

chicken stockchicken stock China A most important stock
in Chinese cooking made by simmering
chicken carcasses with onions and ginger.
See also white chicken stock, brown chicken
stock

chicken tetrazzinichicken tetrazzini United States Cooked
chicken pieces in a velouté sauce over
cooked pasta, gratinated with breadcrumbs
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and Parmesan cheese and browned under
the grill. Served with broccoli.

chicken tikka masalachicken tikka masala United Kingdom Small
marinated pieces (a tikka) of chicken with a
spice mixture (masala) of ground cumin and
coriander seeds plus chilli powder and
powdered amchoor in the yoghurt marinade.
After frying, the chicken is mixed with
caramelized onions and garlic plus the
marinade and stock, then simmered until all
is cooked and the sauce is thick. (NOTE: Said
to be the most popular dish in the UK)

chicken turbotchicken turbot A small immature turbot
chicken yassachicken yassa West Africa Poulet yassa
chickling vetchchickling vetch Lath
chickpeachickpea A legume, Cicer arietinum, with 2 or

3 brown or yellow peas per pod, usually used
as a dried pulse or ground to make besan,
but may be used like broad beans. Common
around the Mediterranean in the Middle East
and India. See also channa. Also called
garbanzo, garbanzo pea, ram’s-head pea

chickweedchickweed A vigorous creeping annual,
Stellaria media, usually classed as a weed
but may be eaten raw in salads or boiled as
a vegetable

chiclechicle The coagulated sap or latex of the
sapodilla tree used in the production of
chewing gum

chicochico Sapodilla
chiconchicon England, France The white, yellow-

tipped, compact and pointed rosette of
leaves produced by forcing the trimmed
roots of Belgian chicory

chicoréechicorée France Endive
chicorée friséechicorée frisée France Endive
chicorées au jambonchicorées au jambon Belgium A Belgium

dish of cooked heads of chicory, wrapped in
ham, reheated in cheese sauce and served
with boiled potatoes

chicorychicory A group of plants, Cichorium intybus,
grown for their leaves which all have a
distinctive slightly bitter flavour. They include
Belgian chicory whose roots are forced to
produce the well-known white compact
chicons commonly known as chicory, red
chicory also known as radicchio and sugar
loaf chicory.

chicory escarolechicory escarole United States Batavian
endive

chicory rootchicory root The root of the chicory plant
which, when dried, ground and roasted, can
be used as a substitute for or as an extender
or adulterant of coffee

chicosapotechicosapote, chicozapote Spain Sapodilla
chiehchieh China Mandarin orange
chienchien Vietnam Fried

chifferonichifferoni Italy Curved pasta tubes, elbow
macaroni

chiffonadechiffonade France 1. A garnish or base for
other foods made from a very finely sliced roll
of lettuce or sorrel leaves (not chopped) 2. A
soup of finely shredded herb leaves

chiffon cakechiffon cake A cake similar to angel cake but
enriched with oil

chiffon piechiffon pie United States A baked pastry case
filled with a fruit-based mousse and
decorated

chiftelechiftele Romania Croquettes of minced
cooked beef mixed with minced lean pork,
seasoned, flavoured with paprika and
marjoram, panéed and deep-fried. Served
with a tomato sauce.

chih mahchih mah China Sesame seeds of either
colour

chikhirtmachikhirtma A sour chicken soup from
Georgia, made by simmering a whole
chicken with onion, celery, saffron,
peppercorns and cayenne pepper for 90
minutes, skimming as necessary and
straining. The stock is thickened with a roux
made with onions fried until coloured, and
finished with beaten eggs, egg yolks, lemon
juice and chopped fresh mint, parsley and
coriander.

chikkuchikku Sapodilla
chiknichikni South Asia The green unripe nuts of

betel
chikochiko Sapodilla
chiko rollchiko roll Australia A concoction of chicken

and vegetables, covered in dough and
breadcrumbs and deep-fried

chikuchiku Sapodilla
chikuwachikuwa Japan A fish cake formed in a

cylindrical shape around a sliver of bamboo.
After steaming it is usually grilled. See also
kamaboko

chikwanguechikwangue Central Africa Treated cassava
tubers. See also bâton de manioc

chilachila Portugal A gourd with long thin stranded
flesh similar to vegetable spaghetti. Also
called gila

chilaquileschilaquiles Mexico Strips of cornmeal tortilla,
fried until crisp and reheated with tomato
sauce. May have cooked meat added.
Garnished with grated cheese, chopped
onions, chillies and cream.

chilechile See chilli peppers
chile guajillochile guajillo Mexico A long thin reddish

brown and very hot chilli, smooth with a
pointed end and often dried

chile pepperschile peppers See chilli peppers
Chile saltpetreChile saltpetre Sodium nitrate which can be

used instead of saltpetre. As it contains more
nitrate radical per gram than saltpetre it is

Food.fm  Page 128  Thursday, August 19, 2004  7:22 PM



chill storage

129

roughly one sixth more effective in weight
terms.

chiles en nagadachiles en nagada Mexico As chiles rellenos,
but stuffed with minced beef, fruits (apricots,
apples, plums), napped with a sweet sauce
made of nuts and cream and garnished with
grenadine seeds to resemble the Mexican
flag

chiles rellenoschiles rellenos Mexico Sweet peppers
stuffed with a cheese filling, deep-fried and
topped with cheese

chilichili United States The term used for the fruit
of all capsicum species whether hot or sweet

chili con carnechili con carne United States As chilli con
carne, but need not include beans

chili con quesochili con queso United States Molten cheese
flavoured with minced or finely chopped
chillies and served hot with tortilla chips

chilienne, à lachilienne, à la France In the Chilean manner,
i.e. with rice and red peppers

chilindronchilindron Spain A meat casserole from
Aragon made without water from either split
game birds, chicken, pork chops or lamb
chops, sautéed in olive oil until brown, added
to a mixture of sweated chopped onion and
garlic with diced ham, saffron, paprika, red
peppers and skinned tomatoes, and
simmered in a covered pan until cooked

chill, tochill, to To reduce the temperature of cooked
food to between 0 and 5°C in a refrigerator or
cold room. An initial cooling may be done in
cold water if suitable and will be quicker.

chilled foodchilled food Food, usually cooked, kept at a
temperature between 0 and 5°C so that it
only needs reheating prior to serving

chillichilli See chilli peppers
chilli arbolchilli arbol Very small hot chilli peppers used

in Mexico and the East
chilli beanchilli bean Red kidney bean
chilli bean pastechilli bean paste Yellow or black bean sauce

left thick and mixed with chopped dried
chillies and other spices. Recipes vary with
the manufacturer. Also called hot bean paste,
Sichuan hot bean paste

chilli Californiachilli California A variety of chilli pepper
grown in California. It is large, fairly mild and
deep red, and resembles the Kashmiri chilli.
Roasting intensifies the flavour.

chilli cascabelchilli cascabel A round dried variety of hot
chilli pepper whose seeds rattle inside, from
the Spanish for rattle

chilli con carnechilli con carne A dish adapted from Mexico
and the southern United States and now
adopted in many countries. It contains
stewed minced beef and cooked red kidney
beans in a sauce made of onions, garlic,
chilli powder, tomatoes, spices, seasonings
and stock.

chillies

chillies The fruits of the genus Capsicum
(NOTE: This name is usually confined to the
hot varieties.)

chilli flakes

chilli flakes Dried and crushed chillies used
as a flavouring

chilli flower

chilli flower A garnish made by slicing a long
chilli into 7 or 8 segments from the base to
the tip leaving them attached at the base and
not disturbing the inner pith and seeds. It is
then placed in iced water to make the petals
curl back on themselves.

chilli oil

chilli oil A red-coloured, hot-tasting oil made
by infusing crushed dried chillies in hot
vegetable oil. Used as a flavouring or
condiment.

chilli peppers

chilli peppers The fruit of the annual bush,
Capsicum annuum Longum Group, related
to the sweet pepper but thinner and and up
to 9 cm long. They mature from green to red
becoming hotter as they mature. The main
sources of the capsaicin and other hot-
flavouring compounds are the seeds and
internal white pith which can be discarded.
They are used for flavouring and as an
appetizer. If eaten raw or cooked they can be
intensely irritating to the mucous
membranes unless the person is habituated
to them, and hands should be thoroughly
washed after handling. Much used in Indian,
Mexican and other highly spiced cuisines.
See under individual names, Anaheim chilli,
banana chilli, chilli arbol, chilli California,
chilli cascabel, chilli pequin, chilli poblano,
Fresno chilli, guajillo, guero chilli, habanero
chilli, jalapeno chilli, New Mexico chilli,
serrano chilli, etc. Also called chile peppers,
chillis

chilli pequin

chilli pequin A very small hot green chilli
pepper used in Mexico and East Asia

chilli poblano

chilli poblano A chocolate brown variety of
the hot chilli pepper used in Mexico to make
a sauce, mole poblano, with unsweetened
chocolate, as well as for general cooking

chilli powder

chilli powder The name of various mixtures
of dried ground chillies with other dried
herbs and spices. The pure chilli powder is
very hot, but milder blends contain ground,
dried sweet red peppers, oregano, and garlic
amongst other things. Some are quite mild
but all should be tested by adding to a known
quantity of the cooked food and tasting
before use.

chilli sauce

chilli sauce A hot, commercially prepared,
cold sauce or ketchup made from chilli
peppers and used for flavouring other dishes

chill storage

chill storage A method of preserving foods by
storing at temperatures between –1°C and
+4°C. Not suitable for all foods.
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chilogrammochilogrammo Italy Kilogram, unit of weight,
abbreviated kg

chimichangaschimichangas Mexico Fried stuffed tacos
made from wheat flour tortillas, filled with
cooked minced beef, accompanied by
shredded lettuce, grated cheese, radishes
and spring onions (NOTE: From Sonora state.)

chimichurrichimichurri Argentina A sauce for meat and
poultry made from, oil, vinegar, garlic,
chopped onions, cayenne pepper and
seasonings blended together

china cap strainerchina cap strainer United States A conical
metal strainer. See also chinois 1

China orangeChina orange Calamondin
chinchinchinchin West Africa Small balls of a raised

dough from Nigeria made from equal
quantities of self-raising flour, plain flour and
sugar with dried yeast and baking powder,
deep-fried in oil so as to cook through and
brown

chine, tochine, to To cut through the ribs of a joint of
meat close to the back bone so as to make
the meat easier to carve or preparatory to
removing the backbone. Usually done with
lamb and pork.

chine bonechine bone A joint of meat consisting of the
vertebrae (backbone) of an animal with
some of the surrounding muscle. Usually
stewed or braised.

chine of beefchine of beef Forerib of beef
chine of porkchine of pork The term used for a saddle, i.e.

two undivided loins from a small pig
Chinese aniseChinese anise United States Star anise
Chinese appleChinese apple Pomegranate
Chinese aromatic pepperChinese aromatic pepper Anise pepper
Chinese artichokeChinese artichoke The pale, short, tapering

tuber of a plant, Stachys sieboldii, which has
concentric segments and resembles a
Jerusalem artichoke, although more regular
in shape. Also called chorogi, crosnes,
Japanese artichoke, stachys

Chinese beanChinese bean Cow pea
Chinese black beanChinese black bean A fermented and salted

soya bean used for flavouring and for making
sauces

Chinese broccoliChinese broccoli See Chinese kale
Chinese cabbageChinese cabbage Chinese leaves
Chinese cardamomChinese cardamom A dark brown, rather

hairy cardamom substitute from the plant
Amomum globosum. Usually available in
Chinese food stores.

Chinese celeryChinese celery A variety of celery with narrow
deep green stems and a strong flavour

Chinese cheeseChinese cheese See bean curd cheese
Chinese cherryChinese cherry Lychee
Chinese chiveChinese chive A vegetable of the onion

family, Allium tuberosum, like a very large
chive. Sold in three forms, dark green leaves,

blanched leaves known as yellow chives and
the round fairly stiff flowering stem with a
pointed flower bud at the tip known as
flowering chive. The taste varies from mild to
strong according to the variety. See also
garlic chive. Also called Chinese onion,
Chinese leek, Cantonese onion

Chinese cinnabar melonChinese cinnabar melon United States A
deep red coloured melon with sweet smooth-
textured flesh

Chinese dateChinese date Mauritanian jujube
Chinese dried black mushroomChinese dried black mushroom Shiitake

mushroom
Chinese egg rollChinese egg roll See spring roll
Chinese flat cabbageChinese flat cabbage A low-growing

brassica, Brassica rapa var. rosularis, with
white stems and small rounded white-veined
deep green leaves. Resistant to frost. Also
called flat cabbage

Chinese gooseberryChinese gooseberry Kiwi fruit
Chinese green cabbageChinese green cabbage See jiu la choy
Chinese honey orangeChinese honey orange Ponkan mandarin
Chinese kaleChinese kale An annual leaf vegetable,

Brassica rapa var. alboglabra, growing to 45
cm. The soft green leaves, green stems and
white flower buds are used like broccoli. Also
called Chinese broccoli

Chinese keysChinese keys A reddish brown root vegetable
from the ginger family that looks like a
misshapen bunch of keys. Used in Thai and
Indonesian curries and pickles.

Chinese lanternChinese lantern A type of physalis, Physalis
alkekengi, grown mainly for its decorative red
papery husk. Edible varieties are light brown.
See also cape gooseberry. Also called bladder
cherry

Chinese leavesChinese leaves The large, generally close-
packed, very pale green heads of an oriental
brassica, Brassica rapa var. pekinensis.
Loose-leaved varieties are available. Grown
widely, Chinese leaves originated in China,
have a mild flavour and are often pickled.
Used in stir fries. Also called Chinese
cabbage, Nappa cabbage, Shantung cabbage,
Korean cabbage, celery cabbage, Beijing
cabbage

Chinese leekChinese leek See Chinese chive
Chinese mushroomsChinese mushrooms Whole dried

mushrooms from China which when
reconstituted are used to flavour Chinese
dishes

Chinese mustard cabbageChinese mustard cabbage A leaf vegetable
with long stalks and small leaves with a
strong mustard flavour used in soup or
salads, cooked like spinach, or pickled like
sauerkraut

Chinese nutsChinese nuts Dried lychees
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Chinese okraChinese okra A large (up to 30 cm) variety of
okra grown in the USA, originally by Chinese
market gardeners

Chinese olive seedChinese olive seed Kernels of the small
Chinese kanari fruit, Canarium album,
similar in size to a pine nut and used in the
same way

Chinese onionChinese onion See Chinese chive
Chinese parsleyChinese parsley Coriander
Chinese peaChinese pea Mangetout
Chinese pepperChinese pepper Anise pepper
Chinese plumChinese plum A variety of red-gold apricot,

Prunus armeniaca, grown in China and
Japan since records were kept. They are
dried and candied or salted.

Chinese plum sauceChinese plum sauce See plum sauce
Chinese preserved eggsChinese preserved eggs Hen and duck eggs

preserved by coating them in a mixture of
lime, wood ash, salt and rice husks and
packing them into earthenware tubs for 3 to
4 months. The yolk becomes a greyish green
and the white a pale amber and translucent.
They are served shelled as an appetizer.
Variously known with characteristic modesty
as 1000 year old eggs, 100 year old eggs,
century eggs, Ming dynasty eggs and ancient
eggs. See also salted duck eggs

Chinese red dateChinese red date Jujube
Chinese red stewChinese red stew United States Red cooked

meat. See also red cooking
Chinese sausageChinese sausage See lap cheong
Chinese spinachChinese spinach One of the amaranths,

Amaranthus tricolor, with red, yellow and
green leaves. Also called spineless amaranth

Chinese truffleChinese truffle A truffle, Tuber himalayense,
indistinguishable from the French black
truffle except by taste and smell, but being
imported into Europe and, since it is much
cheaper than the French truffle, in some
cases being substituted for the genuine
article

Chinese vegetable marrowChinese vegetable marrow Wax gourd
Chinese water chestnutChinese water chestnut See water chestnut
Chinese water lilyChinese water lily Lotus
Chinese water spinachChinese water spinach Swamp cabbage
Chinese yamChinese yam A scaly-skinned variety of yam

with white flesh, Dioscorea esculenta. The
plant produces several small tubers instead
of the more usual single tuber.

ching chao ming xiaching chao ming xia China Sautéed prawns
ch’ing ts’aich’ing ts’ai China Pak choy
chinichini South Asia Sugar
chinoischinois France 1. A conical metal strainer

with one handle usually about 15 cm deep
and 12 cm across either of perforated metal
or fine wire mesh (NOTE: So called because of
its resemblance to a Chinese coolie hat) 2. A
candied small green kumquat

chinonaise, à lachinonaise, à la France In the Chinon style,
i.e. with a garnish of potatoes and cabbage
filled with sausage

chinook salmonchinook salmon The largest of the Pacific
salmon, Oncorhynchus tshawytscha,
weighing between 4 and 22 kg with a flaky,
oily flesh. Also called king salmon, royal
chinook, spring salmon

chinquapinchinquapin United States Pine nut
chiocciola di marechiocciola di mare Italy Winkle
chiocciolechiocciole Italy 1. Snails 2. Small pasta shells

used in soup
chiodi di garofanochiodi di garofano Italy Cloves
chipchip See chips
chip basketchip basket A wide, 1 cm mesh, woven wire

metal basket used to hold food for deep-
frying or blanching. Also called frying basket

chip buttychip butty England A sandwich containing
fried potato chips popularized in Liverpool
humour (colloquial)

chi pochi po Thailand Preserved finely chopped
turnip used in Thai cooking

chipolata garnishchipolata garnish A garnish of brown glazed
button onions, chipolata sausages,
chestnuts poached in white stock, glazed
turned carrots (olive size) and diced belly of
salt pork fried to a light brown colour

chipolata sausageschipolata sausages Small pork or beef
sausages cooked and served whole (NOTE:
From the Italian cipolla meaning ‘onion’,
although it contains no onion. A typical
recipe might contain seasoned lean and fat
pork, a little rusk and ground rice, coriander,
paprika, nutmeg, cayenne pepper and
thyme, all packed in sheep casings and
made into small links)

chipotle chillichipotle chilli A dried and smoked chilli
widely used in Mexican cooking. See also
jalapeño chile

chipped beefchipped beef Flakes of charqui used as a
flavouring

chippleschipples England The Cornish name for
chopped spring onion or shallot tops

chipschips 1. Batons of potato deep-fried until
brown and soft (UK) or golden and crisp
(USA, Fr and elsewhere) 2. A generic name
for thin slices of potato or other starchy
product or mixture, deep-fried until crisp and
brown

chiqueterchiqueter France To flute the edge
chirashi-zushichirashi-zushi Japan A plate or lacquered

box of sushi-meshi rice scattered with
various fillings

chirongi nutchirongi nut A round nut the size of a small
pea with a musky flavour. Used in the
Hyderabad state of India.

chironjuchironju South Asia Charoli nut
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chitakchitak South Asia A unit of weight equal to 5
tolas, approximately 56 g or 2 oz. Also called
chattak

chitcharonchitcharon Philippines A dry snack made
from pork crackling or fried chitterlings. Also
called sitsaron

chitterlingschitterlings 1. The cleaned middle portion of
pig gut about 18 m from the stomach,
generally boiled before sale. May be fried.
Often chopped and incorporated into
sausage fillings. 2. United States Odd pieces
of newly killed pigs, cut into squares and
simmered in broth

chivechive A small invasive perennial plant of the
onion family, Allium schoenoprasim, with
thin tubular leaves and purple flowers. The
chopped leaves have a mild onion flavour
and are used as a garnish or for flavouring
but not with prolonged cooking. The flowers
are used for decorating dishes.

Chivry, sauceChivry, sauce France White wine boiled and
infused with chervil, parsley, tarragon,
chopped shallots and fresh young salad
burnet for 10 minutes, squeezed out, mixed
with 5 times its volume of velouté sauce and
finished with ravigote butter. Served with
boiled and poached chicken.

chi yuchi yu China Chicken fat
chi zhichi zhi China Black bean sauce
ch�odnikchłodnik Poland A cold soup similar to

chotodziec, but containing blanched young
beetroot tops and an additional garnish of
diced fresh cucumber, lemon slices and
occasionally cold sturgeon

chodnik litewskichłodnik litewski Poland A chilled summer
soup originating in Lithuania, made from
beetroot, cucumber, dill, chives, milk or
yoghurt, lemon juice and soured cream
processed with water or chicken stock.
Served with quartered hard-boiled eggs and
sliced radishes.

chlorinechlorine A highly irritant gas liberated when
bleach reacts with organic matter and acids.
Can be dangerous if some cleaning agents
are used improperly. Used as a flour
improver. See also E925

chlorine dioxidechlorine dioxide See E926
chlorophyllchlorophyll The green colouring matter in

plants which is a part of the system which
turns carbon dioxide into carbohydrates
using the energy from the sun. Also used as
a permitted green food colouring E140,
together with its copper complex E141.

chnang phleungchnang phleung Cambodia Steamboat
chocartchocart France A Breton pastry tart filled with

a spice and lemon mixture. Also called
choquart

chochon roucichochon rouci Caribbean A meat stew from
St Lucia containing pork, onions, leeks,

celery, cabbage, carrots, tomatoes,
cucumber, garlic and seasonings

chocolachocola Netherlands Chocolate
chocoladechocolade Netherlands Chocolate
chocolatchocolat France Chocolate
chocolatechocolate 1. England, Spain A bitter dark

brown solid mixture of cocoa butter and
cocoa bean solids, made from the fermented
pods of the cacao tree from which the seeds
are removed, and which are dehusked,
roasted and shelled, then ground into a
paste which is worked between rollers until
the correct smooth physical form is
achieved. This chocolate is then further
processed to make cocoa solids, cocoa
butter, cocoa powder, chocolates
(confectionery), cooking chocolate,
couverture, etc. 2. A confectionery item
made by mixing chocolate and cocoa butter
to give about 35% fat content then flavouring
with almond, vanilla and/or other spices and
sweetening to taste. In the UK, chocolates
are adulterated with vegetable fat, butter fat
and milk solids.

chocolate cakechocolate cake A cake flavoured and
coloured with chocolate or cocoa powder

chocolate chip cookieschocolate chip cookies United States
Biscuits containing small recognizable
pieces of chocolate and possibly chopped
nuts. Also called Maryland cookies

chocolate crackleschocolate crackles Australia A children’s
party biscuit made from a mixture of rice
bubbles, icing sugar, desiccated coconut
and cocoa powder bound together with
copha

chocolate fudge saucechocolate fudge sauce A thick pouring
sauce made from melted chocolate, brown
sugar, butter, vanilla essence and milk,
served hot with ice cream

chocolate logchocolate log A cake consisting of a Swiss
roll coated with chocolate or chocolate butter
cream, the coating made to resemble bark
using a fork or other implement. Also called
yule log

chocolate puddingchocolate pudding United Kingdom Basic
steamed pudding flavoured with cocoa or
grated chocolate

chocolate saucechocolate sauce 1. A sweetened white sauce
flavoured with chocolate or cocoa powder
used with baked or steamed puddings 2.
Molten chocolate mixed with sugar, butter
and vanilla essence used to coat profiteroles,
cakes, ice cream, etc. Solid when cold

chocolate up and over puddingchocolate up and over pudding England A
type of sponge pudding where the uncooked
sauce is put on top of the uncooked sponge
and ends up after cooking below the sponge.
The Victoria sponge mixture has one quarter
of the flour replaced by cocoa and the sauce
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is made by sprinkling demerara sugar,
chopped nuts and cocoa over the sponge
and covering with strong black coffee
containing 200 g of demerara sugar per litre.
It is baked in a well-buttered pudding dish for
1 hour at 180°C.

chocolate vermicellichocolate vermicelli Short fine strands of
extruded chocolate 1mm by 3 mm
approximately. Used for decoration.

chocolat liégeoischocolat liégeois France As café liégeois,
but with chocolate

choichoi Central Asia Black tea from Afghanistan,
often flavoured with cardamom and
sweetened

choicechoice England A rump and sirloin of beef not
disjointed

choice beefchoice beef United States A high-quality
tender and well-flavoured beef with less
marbling than prime quality

choix, auchoix, au France At the choice of the
customer, choose at will

cho kanjangcho kanjang Korea Tahini
chokechoke The central hairy part of an artichoke

consisting of immature petals and stamens
which is removed when cooked before
serving or using

chokecherrychokecherry United States A small astringent
native cherry, Prunus virginiana, used to
make a jelly-type conserve

chokladchoklad Sweden Chocolate
chokladglasschokladglass Sweden Chocolate ice cream
chokochoko A green pear-shaped squash similar in

size to the avocado which grows on a
rampant vine, Sechium edule. Originally
from South America, it is now grown in
Australia, the Caribbean and the USA. The
flesh is fairly tasteless and must be cooked
before eating. The central seed may be eaten
when very young and the young leaves and
shoots and fleshy roots are also edible. Also
called brionne, christophine, custard marrow,
mango squash, chayote, mirliton, pepinello,
vegetable pear, xoxo, chow-chow

chokoladechokolade Denmark Chocolate
chokoretochokoreto Japan Chocolate flavour
cholecalciferolcholecalciferol See vitamin D3
cholentcholent A Jewish casserole made from beef

brisket, beans, vegetables and barley which
is cooked slowly for 24 hours in flavoured
stock so that it can be prepared and started
the day before the Sabbath

cholent simmescholent simmes A cholent based on a
mixture of minced turkey meat and onions
bound with egg and matzo meal, used in one
piece instead of brisket, together with beans
and possibly dried fruits, casseroled in a
lemon, honey and chicken stock

cholesterolcholesterol A complex alcohol (sterol) found
in most body tissues and many foods. It is a

high-molecular-weight alcohol normally
synthesized by the liver, a constituent of cell
membranes and a precursor of steroid
hormones. There is a total of about 140 g in
the body most of which is synthesized in the
body. There is no evidence that dietary
cholesterol influences the amount of body
cholesterol. The concentration in blood is
thought to be an indicator of other problems
predisposing to heart and vascular system
disease.

cholinecholine A water-soluble compound which is
needed for B vitamin action and is important
for brain function and fat metabolism. It can
be synthesized in the body by healthy
humans when adequate methionine is
present in the diet and is not strictly a
vitamin. It is found in high concentration in
most animal tissues and egg yolk is the
richest source. Deficiency may cause fatty
liver and a predisposition to cirrhosis of the
liver. It has no known toxicity.

chollacholla 1. A plaited bread covered in poppy
seeds. See also challa 2. Chick pea

cholodyetzcholodyetz A Jewish appetizer made from
calf’s foot jelly. See also petcha

chompoochompoo Thailand Rose apple
chondroitinchondroitin A polysaccharide component of

cartilage and bone
chongoschongos Spain A lemon and cinnamon-

flavoured custard
chopchop A slice of meat cut across the back about

1 to 3 cm thick consisting of a part of the
spinal column, the muscles surrounding it
and part of the rib cage or belly extending to
at most 15 cm. either side. Usually halved
through the spinal cord, but sometimes
complete, e.g. Barnsley chop. Usually from a
lamb, pig or goat.

chop, tochop, to To divide food into pieces of varying
size using a knife or cleaver on a chopping
board

chopachopa Spain Black bream
chop kebabchop kebab Bulgaria Cubes of lamb and

peeled marrow, threaded on skewers,
marinated in tomato juice, seasoned and
grilled

chopped egg and onionchopped egg and onion A Jewish appetizer
made with chopped hard-boiled eggs,
onions and seasoning bound together with
molten chicken fat

chopped herringchopped herring A Jewish appetizer of
chopped salted herring fillets mixed with
white bread, grated sour apples, chopped
onion and hard-boiled egg white, vinegar
and seasonings. Served on lettuce and
garnished with sieved hard-boiled egg yolk.

chopped liverchopped liver A Jewish appetizer made from
cooked liver, onions and hard-boiled egg
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yolks all chopped, seasoned, bound with
molten chicken fat, served on lettuce and
garnished with chopped hard-boiled egg
white

chopping boardchopping board A thick board of hard wood
or plastic used to protect the edge of the
knife and the surface of the table when
chopping food. Different coloured plastics
are now recommended for different types of
food in commercial establishments in order
to reduce cross-contamination, i.e. red for
raw meat, blue for fish, brown for vegetables,
green for salads and fruit, yellow for cooked
meats and white for dairy products. See also
cutting board

chop stickschop sticks Two slender tapering wood,
plastic or ivory sticks about 30 cm long used
in the East for eating solid food. The
technique for use requires some practice.

chop sueychop suey A Western version of Chinese food
invented to use up scraps of meat, consisting
of shredded meat or poultry, chopped or
sliced mushrooms, onions and bamboo
shoots, bean sprouts, seasoning, etc. in a
corn flour thickened chicken stock laced
with MSG. Served with rice and soya sauce.

chop suey greenschop suey greens Garland chrysanthemum
choquartchoquart France A Breton pastry tart. See also

chocart
choriceros chillichoriceros chilli A mild and piquant hot chilli

from Spain
chorizochorizo Middle East, Spain A type of sausage

made from pork, beef, olive oil, red peppers,
garlic and seasoning, stuffed in hog casings.
Often scalded, dried and left to mature for 2
to 3 months when it develops a surface
mould. Sometimes cold-smoked. Served as
an appetizer or with chick peas as a main
course.

chorizo basquaischorizo basquais France, Spain A softer and
less highly spiced version of chorizo

chorizo cantonchorizo canton Philippines Lap cheong,
Chinese sausage

chorizo de Catimpaloschorizo de Catimpalos Spain A chorizo
containing large chunks of ham

chorizo de Estremadurachorizo de Estremadura Spain A highly
spiced expensive chorizo made with finely
processed pork fillet and pig’s liver flavoured
with the usual sweet red pepper, but
including crushed juniper berries, tomato
purée, cayenne pepper and other spices,
packed in beef casings and cold-smoked for
a week or more with juniper berries added to
the fire

chorizo de lomochorizo de lomo Spain A chorizo sausage
made with large pieces of pork loin

chorizo de Salamancachorizo de Salamanca Spain A coarse-
textured chorizo

chorizo picantechorizo picante Mexico A pork chorizo made
without fat, seasoned, flavoured with garlic,
chilli powder and ground cumin seed and
preserved with added vinegar. When dried
will keep for several weeks.

chorizos combinadoschorizos combinados Spain Mixed sliced
sausages

Chorley cakeChorley cake England A parcel of shortcrust
pastry with a filling of currants, brown sugar
and melted butter in the centre, rolled flat
until the currants show through the pastry,
egg washed, slit and baked at 190°C

Chorleywood processChorleywood process United Kingdom A
method of making bread developed at the
British Baking Industries Research
Association, Chorleywood, (now the Flour
Milling and Baking Research Association),
which cuts down on the time necessary to
knead and prove the dough. In essence it
uses intensive mixing of the flour, water, salt,
yeast, vitamin C and fat for from 3 to 5
minutes imparting 11 watt-hours of energy
per kg of the dough in that time and raising
its temperature to 30°C. Double the normal
amounts of yeast and improvers are also
added. The dough can then be immediately
divided into tins. The whole bread-making
process takes less than 3.5 hours from flour
to bread and produces a very cheap loaf
without character suitable only for use as a
loss leader and for feeding ducks.

chorlitochorlito Spain Plover
chorogichorogi Chinese artichoke
choron, saucechoron, sauce England, France A béarnaise

sauce combined with tomato purée. Also
called béarnaise tomatée, sauce

chota piazchota piaz South Asia Shallot
chotenn bigoudennchotenn bigoudenn France A pig’s head

roasted with garlic
choti elaichichoti elaichi South Asia Bleached or green

cardamom
chotodziecchotodziec Poland A cold soup made from

the juice of pickled cucumbers blended with
sour milk, strained and garnished with diced
beetroot, slices of hard-boiled egg, crayfish
tails, chopped chives and chopped dill.
Served on a plate with an ice cube.

chouchou France Cabbage
chou à la crèmechou à la crème France Cream puff
chou blancchou blanc France White cabbage
chou brocolichou brocoli France Broccoli
chou cabuschou cabus France White cabbage
choucroutechoucroute France Sauerkraut or pickled

cabbage
choucroute aux poissonschoucroute aux poissons France Poached

freshwater fish served on a bed of pickled
cabbage with a wine-based cream sauce

choucroute garnie à l’alsaciennechoucroute garnie à l’alsacienne France
Pickled cabbage topped with sausages, pork
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chops and knuckles of ham. Served with
mustard and horseradish sauce.

chou de merchou de mer France Seakale
chou farcichou farci France Stuffed cabbage
chou-fleurchou-fleur France Cauliflower
chou friséchou frisé France Kale
chou marinchou marin France Seakale
chou navetchou navet France Swede
chou palmistechou palmiste France Heart of palm
chou pommechou pomme France White cabbage
chou-ravechou-rave France Kohlrabi
chouriçochouriço Portugal A chorizo-type sausage

made with pork cured in brine, seasoned,
flavoured with garlic and paprika and
moistened with red wine, packed into
casings, smoked and preserved in olive oil

chouriço de sanguechouriço de sangue Portugal Black pudding,
boudin noir

chou rougechou rouge France Red cabbage
chou vertchou vert France Green cabbage
choux de Bruxelleschoux de Bruxelles France Brussels sprouts
choux pastrychoux pastry Pastry made by melting 4 parts

butter and 10 parts water, beating in 5 parts
strong flour and 8 parts of egg over heat until
the paste leaves the side of the pan, piping
onto baking trays and baking until dry

chow chowchow chow 1. Choko 2. See chow chow
preserve

chow chow preservechow chow preserve 1. A Chinese preserve
of ginger, fruits and peel in a heavy syrup 2.
Chopped mixed vegetables in a mustard
flavoured pickle sauce

chowderchowder United States The name for fish
soups generally based on a mixture of fish
stock and milk with sweated chopped
vegetables usually including potatoes and
sweet corn, pieces of fish and/or shellfish
added towards the end so as not to overcook
and occasionally thickened with corn flour, a
similar starch or beurre manié. In the USA,
meat, salt pork and bread or crackers may
be included.

chow funchow fun China Wide flat rice noodles
chow meinchow mein As chop suey but served with

boiled or fried noodles. Also called chao mian
choy pinchoy pin China Turnip
choy sumchoy sum China A leaf vegetable, Brassica

rapa var. parachinensis, resembling pak
choy but with slightly bitter stems which are
the part usually eaten. It occasionally shows
small yellow flowers. Also called flowering
white cabbage

chrainchrain A Jewish relish made from grated
horseradish mixed with chopped beetroot.
Served with gefilte fish or cold fried fish.

christening cakechristening cake A rich fruit cake covered
with marzipan and white icing with

appropriate decorations to be served after a
christening

Christmas cakeChristmas cake A very rich moist cake with a
high proportion of dried vine fruits, chopped
nuts and candied peel, often with added
brandy or rum, covered with almond paste
and icing and appropriately decorated. The
cake itself before covering is often matured
for several months.

Christmas melonChristmas melon United States A small
smooth melon with a mottled green and
yellow rind and pale green flesh. it is similar
in taste to the honeydew. Also called Santa
Claus melon

Christmas puddingChristmas pudding A steamed or boiled
pudding made from flour, suet, sugar, dried
vine fruits, spices, milk and sometimes
breadcrumbs, cooked, matured and
reheated for serving. Traditionally a small
coin was inserted into the pudding as a token
of good fortune for the receiver. Also called
plum pudding

christophinechristophine Choko
christstollenchriststollen A yeasted, egg-enriched and

sweetened fruit bread incorporating almond
flakes, rum soaked dried vine fruits, candied
peel, glacé cherries and chopped angelica
and flavoured with lemon zest and almond
essence

ChriststollenChriststollen Germany An enriched
sweetened Christmas bread. See also Stollen

chromiumchromium A trace element required by the
body for health, found in fish, nuts, whole
grains, yeast and seaweed

chrysanthemumchrysanthemum Particular types of
chrysanthemum plants are grown for their
edible flowers, petals and leaves in China
and Japan. There are two types grown for
leaves and one for flowers. See also garland
chrysanthemum

Chrysanthemum coronarium Botanical
name Garland chrysanthemum

chrysanthemum cutchrysanthemum cut A Japanese method of
cutting turnip or other root vegetables by
standing the piece between two parallel
chopsticks, cutting down at right angles to
the chopsticks in very thin slices joined at the
base, rotating the piece through 90 degrees
and repeating. This gives fine strands
springing from a solid base like the centre of
any daisy-like flower.

chrysanthemum greenschrysanthemum greens Garland
chrysanthemum

chtapothichtapothi Greece Octopus
chubchub A freshwater fish, Leuciscus cephalus,

which is a relative of the carp. Rarely used for
food on account of the numerous small
bones and the somewhat muddy flavour.
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Braised chub’s head is a popular dish in
China.

chuckchuck United States The name of a large part
of the forequarter of beef extending to the
brisket and excluding only the foreribs and
part of the middle ribs. It is cut in a number
of different ways which depend on the
locality but are mainly self explanatory, e.g.
chuck roll, chuck steak, blade steak, chuck
tender, shoulder steak, chuck short ribs, arm
steak, etc.

chuck ribs of beefchuck ribs of beef United Kingdom The first
two ribs of beef counting from the head end,
the meat of which is generally used off the
bone for stewing and braising

chuck rollchuck roll United States A rolled joint of beef
from the ribs of the chuck

chuck steakchuck steak 1. United Kingdom Blade bone
2. United States A cut of beef from between
the neck and shoulder used for stewing

chuck wagon stewchuck wagon stew Canada A stew from
Alberta made from beef fried in fat, water,
potatoes, carrots, apples, small onions,
herbs and seasonings thickened with corn
flour

chucrutachucruta Spain Sauerkraut
chufachufa Spain Tiger nut
chui kanchui kan China Kumquat
chu juchu ju China Mandarin orange
chuka-nabechuka-nabe Japan Wok
chukandarchukandar South Asia Beetroot
chuk gaai choychuk gaai choy China One of the oriental

mustards with ribbed green stalks and
serrated leaves growing to 30 cm. The strong
flavour is reduced by parboiling. Also called
bamboo mustard cabbage

chuk surnchuk surn China Bamboo shoot
chuleta a la vienesachuleta a la vienesa Spain Veal cutlet
chuleta de corderochuleta de cordero Spain Lamb chop
chuleta de ternerachuleta de ternera Spain Veal cutlet
chump chopschump chops United Kingdom Chops cut

from the top of a leg of lamb and the rear of
the loin including parts of the pelvis but not
any vertebrae except the coccyx

chump end of loin of lambchump end of loin of lamb United Kingdom
The end of the loin nearest the tail or pelvis

chump of porkchump of pork United Kingdom The top of the
pork leg and the rear of the loin including
parts of the pelvis but not any vertebrae
except the coccyx. Usually sold as a piece
and not as chops.

chum salmonchum salmon See Siberian salmon
chungchung China Scallion
chung choychung choy China Turnip
chung tauchung tau China Shallots
chun juanchun juan China Spring roll
chunky bananachunky banana United States Burro banana

chuño blancochuño blanco South America A preserved
form of bitter potato from the Andean region
of Peru made by freezing raw potatoes,
removing the skins, squeezing out the
released liquid, washing in running water
and drying. Used as a basis of stews, soups
and cheese dishes and with fruit and
molasses as a dessert (mazamorra).

chuño negrochuño negro South America A preserved form
of potato similarly processed to chuño
blanco but with the skins left on and not
washed in running water. Dark brown in
colour it is usually soaked in water for one to
two days before cooking to remove strong
flavours.

chuoichuoi Vietnam Banana
chupe de camaroneschupe de camarones South America A thick

soup from Peru containing prawns, fried
onions, garlic, tomatoes, peppers, potatoes,
peas, sweet corn, eggs, cream, parsley or
coriander and seasoning

churekchurek Russia A yeast-raised bread from the
Caucasus enriched with milk and melted
butter, flavoured with ground anise
(aniseed), glazed with egg and sprinkled with
sesame seeds

churnchurn 1. A tall almost cylindrical metal vessel
with a deep rimmed lid used in the olden
days to keep milk for sale or further
processing 2. A vessel of moderate size,
often made of wood in which cream was
converted to butter by agitation, now
superseded by machinery

churn, tochurn, to To agitate cream with a regular
motion to convert it into butter and
buttermilk

churrascochurrasco Portugal Charcoal grilled meat or
chicken, usually on a skewer

churrasco a gauchachurrasco a gaucha Brazil A barbecue
usually featuring beef or chicken

churroschurros Spain Banana-shaped fritters
squeezed through a nozzle into deep fat,
fried, sprinkled with sugar and eaten for
breakfast often by dunking in a hot
cinnamon drink

chutneychutney A mixture of chopped apples, onion
and garlic with possibly other vegetables
and/or fruits cooked in a vinegar, sugar and
spice mixture to a thick consistency, used as
a relish. Also called sweet pickle

chutorochutoro Japan The very highly prized middle
section of tuna belly (toro). See also otoro

chyet-thon-phewchyet-thon-phew Burma Garlic
chymosinchymosin A protease used in cheese making
chymotripsinchymotripsin One of the proteases found in

the human digestive system. The seeds of
some legumes contain chymotrypsin
inhibitors which prevent its digestive action.
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For this reason these seeds must be well
cooked before consumption.

ciabattaciabatta Italy An oval-shaped bread made
from a very slack dough of flour, water and
fresh yeast (20:14:1) with dried milk powder,
salt and olive oil and some sour dough or
biga. The batter is beaten then kneaded until
silky (1000 movements suggested), proved 2
to 3 hours at 26 to 30°C, shaped on a flat
tray, proved again until doubled in volume
and baked 20 to 25 minutes at 230°C. (NOTE:
Literally ‘slipper’.)

ciafottaciafotta Italy Ciambotta
cialdacialda Italy Waffle, wafer
cialledda del massarocialledda del massaro Italy A country soup

made with slices of bread covered with
vegetables

ciambelleciambelle Italy 1. Ring-shaped cakes or
pastries with nuts and candied fruit. Also
called panafracchi 2. Bread loaves (Tuscany
and Sardinia)

ciambottaciambotta Italy A type of Spanish omelette
made with potatoes, sweet green peppers,
tomatoes and aubergines cooked in olive oil.
Also called ciamotta, cianfotta

ciammotte ammuccateciammotte ammuccate Italy Snails seasoned
with pepper, mint and herbs

ciamottaciamotta Italy Ciambotta
cianfottacianfotta Italy Ciambotta
ciaronciedi moenaciaronciedi moena Italy A potato-based

ravioli from the Dolomite region of Italy,
stuffed with a filling based on figs or dried
pears and finished with melted butter and
poppy seeds

ciastociasto Poland Cake
cibouleciboule France 1. Spring onion 2. Chive
cibouletteciboulette France Chives
cibreocibreo Italy Cooked cockscombs and

sweetbreads served with a vegetable timbale.
The dish is said to date from Roman times.

cicalacicala Italy A flat Mediterranean lobster-like
crustacean. See also cigarra

ciccioliciccioli Italy Pork scratchings, crackling
cicelycicely See sweet cicely
Cicer arietinum Botanical name Chick pea
cicerchiacicerchia Italy A large pebble-like pea
cicerellecicerelle France Sand eel
cicerellocicerello Italy Sand eel
cichorelcichorel Netherlands Chicory, endive
Cichorium endivia Botanical name Endive
Cichorium intybus Botanical name Chicory
cicoriacicoria Italy Chicory, the leaf
cicoria spadonacicoria spadona Italy Sword-leaved green

chicory
cicoriellacicoriella Italy Wild chicory
cidercider The fermented juice of apples, often

used as a cooking liquor in Southern

England and Northern France. Can be
distilled to a strong spirit sometimes used for
flavouring.

cider cakecider cake A chemically raised basic cake
mixture made by the creaming method
containing sultanas equal in weight to the
flour which have been soaked in dry cider
(8:5) for at least 12 hours. Baked at 180°C
until cooked.

cider vinegarcider vinegar A vinegar made by the
oxidation of the alcohol in cider to acetic acid

cidracidra Spain Citron, the fruit
cidrecidre France Cider
ciernikisciernikis Poland An appetizer made from a

cottage cheese, butter and flour dough,
seasoned and flavoured with nutmeg, rolled
out, cut in squares, boiled, drained and
served sprinkled with grated cheese and
breadcrumbs which have been browned in
butter

ciervociervo Spain Venison
cigalacigala Spain Dublin bay prawn
cigallecigalle France Dublin bay prawn
cigarracigarra Spain A flat Mediterranean lobster-like

crustacean, Scyllarides latus, very similar to
a slipper lobster and with small claws. Large
ones are treated like lobster; small ones are
used in paella.

cilantrocilantro 1. Spain, United States Coriander
leaves. See also chadon beni 2. Caribbean A
herb, Eryngium foetidum, from Costa Rica,
Dominica and Mexico with a similar flavour
to coriander, very common in Trinidad

ciliegiaciliegia Italy Cherry
cili padicili padi Malaysia Bird’s eye chilli
cima di vitellocima di vitello Italy Veal in aspic
cima ripienacima ripiena Italy Breast of veal with a pocket

cut into it and filled with various stuffings
cimbopogonecimbopogone Italy Lemon grass
cime di rapacime di rapa Italy Broccoli raab
cimetercimeter United States A knife with a curved

pointed blade for accurate cutting of steaks
etc.

cinchocincho South America A ewes’ milk cheese
from Venezuela similar to Villalon

cinghialecinghiale Italy Wild boar
Cinnamomum cassia Botanical name Cassia
Cinnamomum zeylanicum Botanical name

Cinnamon
cinnamoncinnamon A very popular spice made from

the dried bark of a tree of the laurel family,
Cinnamomum zeylanicum, which is either
ground or rolled up into small curls called
‘quills’. Extensively used for sweet and
savoury items.

cinnamon basilcinnamon basil Italy A variety of basil with a
cinnamon aroma

Food.fm  Page 137  Thursday, August 19, 2004  7:32 PM



cinnamon sugar

138

cinnamon sugarcinnamon sugar A mixture of caster sugar
and ground cinnamon used for baking,
principally in Central and Northern Europe

cioccolatacioccolata Italy Chocolate
cioppinocioppino United States A mixed seafood stew

from the west coast similar to bouillabaisse,
i.e. with wine, olive oil, garlic, onions,
tomatoes, green sweet peppers, spices,
herbs and seasoning

cipollacipolla Italy Onion
cipollettecipollette Italy Spring onions
cipollinecipolline Italy Small silverskin onions, pearl

onions
Circassian sauceCircassian sauce See satsivi
cirioleciriole Italy 1. Tiny eels 2. Crusty round bread

rolls (Rome)
ciruelaciruela Spain Plum
ciruela damascenaciruela damascena Spain Damson
ciruela pasaciruela pasa, ciruela seca Spain Prune
ciscocisco Lake herring
ciselerciseler France 1. To shred or cut in julienne

strips 2. To incise
citrangecitrange A hybrid of the sweet orange and a

poncirus citrus, developed in the USA to
withstand cool climates. The flesh is sharp
tasting.

citrates and dihydrogen citratescitrates and dihydrogen citrates Salts of
citric acid used for the same purposes as
citric acid. The ones used are sodium, E331,
potassium, E332 and calcium, E333. See
also E330

citric acidcitric acid The commonest food acid
originally extracted from citrus fruits where it
is in high concentration but now made by a
fungal fermentation. Also found in
gooseberries, raspberries, etc. See E330 for
uses.

citroencitroen Netherlands Lemon
citromcitrom Hungary Lemon
citroncitron 1. A citrus fruit from an evergreen tree,

Citrus medica, native to East Asia. It is
shaped like a lemon up to 20 cm long by 13
cm diameter with a knobbly skin. It is grown
for its skin which is used to make candied
peel, as a flavouring and after carving as a
garnish. The flesh is very sour. 2. Denmark,
France, Sweden Lemon

citronellacitronella Lemon grass
Citronella microcarpa Botanical name

Calamondin
citron fromagecitron fromage Denmark A lemon-flavoured

dessert
citronkrämcitronkräm Sweden A lemon-flavoured

dessert
citronnatcitronnat France Candied lemon peel
citron peelcitron peel The peel, including the zest and

pith, of the citron which is brined, dried,

soaked in a strong sugar syrup, then dried
and chopped

citron vertcitron vert France Lime, the fruit. Also called
lime

citrouillecitrouille France Pumpkin
citroxanthincitroxanthin The yellow pigment found in

citrus peel
Citrullus lanatus Botanical name

Watermelon
Citrullus vulgaris Botanical name

Watermelon
Citrullus vulgaris var. fistulosus Botanical

name Tinda
citruscitrus The most important tree fruit crop in the

world (around 70% of all fruit grown) which
will grow within 40 degrees of latitude on
either side of the equator. There are six
genera of which three are of commercial
importance, i.e. Poncirus (trifoliate orange),
Fortunella (kumquat) and Citrus (eight
important species). All three will hybridize
with each other and most Citrus species are
cross-fertile, hence the increasing number of
varieties. See also Citrus

Citrus The 8 most important Citrus species
are sweet orange C. sinensis, mandarin C.
reticulata,grapefruit C. paradisi, pummelo C.
grandis, lemon C. limon, lime C. aurantifolia,
citron C. medica and sour orange C.
aurantium. All of these varieties will cross-
fertilize and it is thought that the sweet
orange may be a pummelo x mandarin
cross, the grapefruit a pummelo x sweet
orange cross and the lemon a lime x citron x
pummelo cross. See also citrus fruits

Citrus aurantifolia Botanical name West
Indian lime

Citrus aurantium Botanical name Seville
orange

Citrus bergamia Botanical name Bergamot,
the fruit

Citrus deliciosa Botanical name
Mediterranean mandarin

citrus fruitscitrus fruits Fruits of the genus Citrus which
have been cultivated for 2000 years and
known in Europe since the 16th century.
They all have a two-layered separable green,
yellow or orange skin, the outer layer (zest)
being rich in essential oils, the inner (pith or
albedo) being white and soft, all enclosing a
segmented fruit containing juice sacs and
seeds (pips). The juices contain sugar,
flavours, aromas and citric acid. The relative
proportions of these determine the
palatability and uses of the fruit. (NOTE:
Examples of citrus fruits are: orange, lemon,
lime, cumquat, grapefruit, mandarin,
tangerine and clementine.)

Citrus grandis Botanical name Pummelo
Citrus hystrix Botanical name Makrut lime
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Citrus junos Botanical name Yuzu
Citrus latifolia Botanical name Persian lime
Citrus limettiodes Botanical name Sweet

lime
Citrus limon Botanical name Lemon
Citrus medica Botanical name Citron
Citrus nobilis Botanical name King mandarin
Citrus paradisi Botanical name Grapefruit
Citrus reticulata Botanical name Common

mandarin
Citrus sinensis Botanical name Sweet orange
Citrus sphaerocarpa Botanical name Kabosa
Citrus sudachi Botanical name Sudachi
Citrus unshui Botanical name Satsuma

mandarin
city chickencity chicken United States Diced veal from

the lean part of the shoulder cooked on a
skewer

ciuppinciuppin Italy A fish stew
civecive France Chives
civetcivet England, France A dark brown stew

made from wild rabbit, hare or other game
animal, thickened with its blood

civet de lièvrecivet de lièvre France Jugged hare
civettecivette France Chives
clabberclabber United States Milk soured almost to

the point of separating into curds and whey,
something like junket. Eaten plain or
flavoured.

clafoutisclafoutis France Black cherries baked in a
thick creamy batter until golden brown,
sprinkled with sugar and served warm with
cream, often at harvest time

claireclaire France A fattened oyster. Also called
huître de clair

clamclam A bivalve shellfish found worldwide with
lean flesh which can be eaten raw, poached,
steamed, baked or fried. All must be live
when purchased and consumed as soon as
possible after being allowed to clean
themselves in water with a little oatmeal for
24 hours and subsequently well scrubbed.
There is considerable confusion in the
naming and classification of clams for
culinary purposes. See amongst others,
bean, carpet shell, golden carpet shell, little
neck, quahog, sand, soft shell, surf, venus
shell, warty venus and wedge shell.

clamartclamart England, France A garnish of globe
artichoke hearts filled with petit pois

clam bakeclam bake United States A social gathering at
the beach in which food (clams, chicken,
corn on the cob, potatoes, etc.) is steamed in
a pit in the beach by means of heated rocks
using damp seaweed to provide the steam

clam chowderclam chowder United States A famous USA
soup made from small clams cooked over a
high heat with dry white wine and water until
all open. The sound clams are reserved and

the cooking liquor is strained off to make a
broth with fried diced bacon, leeks and
celery and chopped potatoes. Towards the
end of the cooking period, milk, cream,
seasoning and the reserved clams are
added, simmered for 5 minutes, finished
with chopped parsley and served with
croûtons.

clam knifeclam knife A short-bladed sharp knife used to
open shellfish

clapper cutclapper cut Hyoshi-giri
clapshotclapshot Scotland A vegetable

accompaniment of potatoes and swedes
boiled in salted water until soft and mashed
with seasoning, butter and chopped chives

claquebitouclaquebitou France A goats’ milk cheese
flavoured with herbs from Burgundy

claraclara Portugal Egg white
clarificarclarificar Spain To clarify
clarified butterclarified butter Pure butter fat without any

solids, liquid or foam. It should be
transparent when molten.

clarifierclarifier France To clarify, e.g. butter,
consommé

clarify, toclarify, to To remove all solids and immiscible
fluids from a liquid by skimming, filtering, by
entrapping the impurities in coagulated egg
whites or isinglass, by solubilizing with
enzymes, etc. to leave a perfectly clear liquid
e.g. for bouillon

clarifying agentclarifying agent A substance that removes
suspended impurities in liquids. Egg white is
the most common in food preparation, e.g.
for consommés.

clary sageclary sage A biennial herb, Salvia sclarea,
belonging to the mint family. It has a flavour
similar to sage. Famous for its very expensive
essential oil. Also called clear eye

claveladoclavelado France Skate, the fish
claviariclaviari Italy A type of fungus
clavoclavo Mexico Clove
claytoniaclaytonia Winter purslane
clear, toclear, to 1. What happens to dough during the

later phases of kneading when it becomes
elastic, smooth and silky 2. To clarify

clear eyeclear eye See clary sage
clear oxtail soupclear oxtail soup As thick oxtail soup but

omitting the flour and slightly thickening
before garnishing using arrowroot and
cooking until clear. Also called queue de
boeuf clair

clear soupclear soup See consommé
cleavercleaver An instrument with a wide rectangular

heavy blade used in the West for chopping
through small bones and cartilage. but
increasingly, following East Asian practice, as
a precision-slicing knife.
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clementineclementine A hybrid citrus fruit of the
mandarin and Seville orange. One of the
common mandarins, Citrus reticulata, said to
have been grown accidentally in 1902 by a
Father Clément. It is small, sweet, round and
juicy with a thin skin and few pips. See
common mandarin.

clipfishclipfish Klipfish
cloche, souscloche, sous France Describes a dish of food

served under a domed cover with a handle
on the top

clodclod England A cut of beef from the neck
between the head and the blade bone
suitable only for mincing or long slow stewing
or braising

cloïssescloïsses Catalonia Clams
clonorchisclonorchis A species of fluke with a similar

mode of transmission, prevalence and
effects as opisthorchis

clootcloot Scotland A large square of muslin or
linen used to contain boiled puddings

clootie dumplingclootie dumpling Scotland A spiced pudding
similar to Christmas pudding and boiled in a
cloot. Sometimes eaten cold like cake. Also
called cloutie dumpling

Clostridium botulinum The bacterium found
in home canned and bottled vegetables
which causes botulism. The spores of this
organism are not killed by cooking at normal
temperatures. The incubation period is 18 to
36 hours and death occurs in 1 to 8 days or
there is a slow recovery lasting 6 to 8 months.
The symptoms are disturbance of vision, dry
mucous membranes of the mouth, tongue
and pharynx, which cause difficulty in
speaking and swallowing, and progressive
weakness and respiratory failure. Immediate
medical attention should be sought if there is
any suspicion of the condition.

Clostridium perfringens A food-poisoning
bacterium found in cooked and reheated
meats and meat products. The incubation
period is 8 to 12 hours, the duration 12 to 24
hours and the symptoms are diarrhoea,
abdominal pain and nausea. There is rarely
vomiting and no fever.

clot, toclot, to To coagulate
clotted creamclotted cream England A thick, yellow,

pasteurized cream with a minimum fat
content of 48% from Devon or Cornwall. It is
made by heating full cream milk slowly and
skimming off the cream from the surface.
Used with jam as a spread on scones for the
traditional Devon cream tea. Also called
clouted cream

cloudberrycloudberry A wild berry from a creeping plant,
Rubus chamaemorus, similar to a blackberry
and found in Northern Europe and North
America. It is a deep golden colour with a

baked apple/honey taste. Used to flavour a
liqueur.

cloud ear funguscloud ear fungus An edible fungus,
Auricularia polytricha, grown in China on oak
logs and available as small, black, brittle
dried pieces which expand 5 times in volume
when reconstituted. Used in Chinese dishes.
Also called wood ear, wood fungus, tree
fungus, brown fungus, black fungus, black
tree fungus, rat’s ear, tree ear

clou de girofleclou de girofle France Clove
cloutéclouté(e) France Studded, as in onion clouté.

See also piquer
clouted creamclouted cream See clotted cream
cloutie dumplingcloutie dumpling See clootie dumpling
clovas de comerclovas de comer Philippines Cloves
clove basilclove basil A variety of basil with a slight clove

aroma and flavour
cloverleaf rollcloverleaf roll United States Three balls of

yeasted and proven dough placed on a
baking tin so that when risen and baked they
stick together and resemble the three parts
of a cloverleaf

clovescloves The dried unopened flower buds of an
evergreen tree, Eugenia caryophyllus, with a
strong, sweet, aromatic smell and flavour.
The tree is a native of Indonesia but now
grown in East Africa. Cloves are used whole
or ground in desserts and savoury dishes.
Ground cloves are mixed with tobacco to
make the Indonesian kretek cigarette which
has a soporific effect on the smoker.

clovisseclovisse France 1. Carpet shell clam 2.
Golden carpet shell clam

club gourdclub gourd Angled loofah
club sandwichclub sandwich A sandwich made from two

slices of toasted bread filled with lettuce,
sliced chicken, sliced tomatoes, crisp fried
bacon and mayonnaise, garnished with
chutney, pickles or olives

club steakclub steak United States A beef steak cut
from the small end (rib end) of the short loin
with no fillet

cluck and gruntcluck and grunt United States Eggs and
bacon (colloquial; Wild West)

cluster beancluster bean Guar bean
coagulate, tocoagulate, to The process by which liquids or

some of the soluble components of liquids,
usually proteins, become solid, e.g. when
white of egg or blood solidifies or milk
curdles. Also called clot, to

coalfishcoalfish Coley
coarse saltcoarse salt United States Sea salt
coat, tocoat, to 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 combination of liquid and
solid, e.g. egg and breadcrumbs, either to
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seal in flavour, to add flavour or to improve
the appearance

coating battercoating batter A thick, viscous mixture of
flour, water or milk, with possibly egg, cream
or sugar, and seasoning used to coat items of
food, generally prior to frying, deep-frying, or
baking

coating consistencycoating consistency (A liquid) with sufficient
body or viscosity such that when it coats a
solid it will not drain off. Tested by inverting a
spoonful of the mixture which should not
leave the spoon.

coating saucecoating sauce A thick sauce of coating
consistency used to cover foods to improve
their appearance and flavour

cobcob A round, hemispherical, white or brown
loaf baked on a flat tray, sometimes with a
cross incised on the top before baking

cobalamincobalamin See vitamin B12
cobaltcobalt A trace element necessary for health

which is a constituent of vitamin B12
(cobalamin). Found in meat, eggs, dairy
products and yeast extract.

cobblercobbler England Any sweet or savoury cooked
food mixture covered or part covered with
uncooked scones (sweet or savoury as
appropriate), egg- or milk-washed, possibly
cheese gratinated and baked at 220°C until
the scones rise and are browned. See e.g.
fish cobbler, cobbler pudding.

cobbler puddingcobbler pudding A cold stewed fruit mixture
covered with round scones, brushed with
beaten egg and baked until brown

cobekcobek Indonesia A ceramic mortar used with
a ceramic pestle (uleg-uleg). Also called
tjobek

Coblenz sausageCoblenz sausage Koblenz sausage
cobnutcobnut Hazelnut
Coburg cakeCoburg cake A small, spiced sponge cake

soaked in flavoured sugar syrup
cocacoca 1. Catalonia A crisp pastry base often

used as the base for snacks and tapas 2. The
American shrub, Erythroxylon coca, from
whose leaves an extract is obtained which
was once used used in cola drinks

cocadacocada Spain A coconut-flavoured custard
coca de Sant Joancoca de Sant Joan Catalonia A yeast-raised

cake, sprinkled with candied fruits and pine
nuts, served on St John’s night
(Midsummer’s Eve) throughout Catalonia

cocciolecocciole Italy Cockles, shellfish
cocer al vaporcocer al vapor Spain To steam
cocer en cazuela con poco aguacocer en cazuela con poco agua Spain To

braise
cochinealcochineal A deep red food colouring.

Originally extracted from and contained in
the fat and egg yolks of an insect, Coccus

cacti, found in Mexico and Brazil, but now
made synthetically. Also called carmine

cochineal redcochineal red See ponceau 4R
cochinillocochinillo Spain Suckling pig
cochinillo asadocochinillo asado Spain Spit-roasted suckling

pig
cochinita pibilcochinita pibil Mexico Minced pork mixed

with annatto seeds ground to an oily paste
and pork fat, wrapped in banana leaves and
baked in the oven. Served with black beans,
tortillas and chopped onions in vinegar. Also
called pibil pork

cochinocochino Spain Pig
cochoncochon France Pig
cochon de laitcochon de lait France Sucking pig
cocidococido Spain 1. A stew. See also olla podrida

2. Cooked
cocido a la madrileñacocido a la madrileña Spain A slowly cooked

casserole containing meat, fowl, sausages,
vegetables and chickpeas

cockcock The adult uncastrated male of the
domestic fowl Gallus gallus. Also used of
other males e.g. crabs, fish, wild birds.

cock-a-leekiecock-a-leekie Scotland A soup made with
equal parts of chicken and veal stock
garnished with a julienne of prunes, cooked
white chicken meat and leeks

cocklecockle A bivalve shellfish, Cerastaderma
edule (UK), C. glaucum (Mediterranean) and
Cardium edule, with ribbed, grey to brown,
pink or even dark blue, almost circular shell
from 2.5 to 10 cm diameter found on most
sea coasts and with over 200 varieties
worldwide. May be eaten raw or cooked for 6
minutes, but usually sold cooked. Treat like
mussels. See also cuore rossa, dog cockle,
prickly cockle, spiny cockle. Also called
arkshell

cockle cakescockle cakes Wales Cockle cakes are made
by mixing fresh cleaned cockles in a thick
batter and frying them a spoonful at a time in
oil. The batter is made from flour, beaten egg
and molten butter (4:2:1). Also called
teisennau cocos

cockle piecockle pie Wales An open pie made with
shortcrust pastry layered with fresh cockle
meat, chopped spring onions and chopped
bacon alternately in that order until the pie is
full. The liquid from the shucked cockles is
poured in, the top decorated with strips of
pastry in a lattice and all baked at 200°C for
30 minutes. Served hot or cold. Also called
pastai cocos

cockles pen-clawddcockles pen-clawdd Wales Chopped spring
onions and breadcrumbs fried in butter until
the breadcrumbs are crisp, well-cleaned
cockles in their shells added to the pan and
shaken over the heat with a lid on until the
cockles are open and heated through.
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Served with a generous sprinkling of
chopped parsley.

cock paddlecock paddle Lumpfish
cocktail avocadococktail avocado United States A small

seedless fruit of the Fuerte avocado with the
characteristic buttery flavour and used in the
same way

cocktail saucecocktail sauce Mayonnaise flavoured with
tomato purée, horseradish sauce,
Worcestershire sauce and Tabasco, used
with prawns, crab and lobster

cocococo France, Middle East, Portugal Coconut
cocoa beancocoa bean The seed of a tree, Theobroma

cacao, originally from South America but
now grown in West Africa. Used as the
source of chocolate and cocoa.

cocoa buttercocoa butter The highly saturated white or
yellow fat pressed out of cocoa beans, mainly
used for chocolate manufacture

cocoa powdercocoa powder Defatted cocoa beans treated
with an alkali, further processed, dried and
ground to a fine powder for use as a
flavouring or to make drinks

cocomerococomero Italy Watermelon
coconutcoconut 1. The oval fruit (up to 20 cm long) of

a tropical palm, Cocus nucifera, with an
outer fibrous covering, an inner hard shell
lined with a white crisp flesh about 6 mm
thick and containing a white, sweet,
translucent liquid 2. The inner lining of the
coconut often shredded, grated and/or dried.
See also desiccated coconut, makapuno

coconut crabcoconut crab A large edible land crab, Birgus
latro, which lives in burrows and is found on
islands in the Indian and Pacific oceans

coconut creamcoconut cream A thick creamy liquid made
either by mixing coconut milk with sufficient
dried coconut milk powder or puréeing
coconut flesh with coconut milk. Used to add
body and flavour to stews, etc.

coconut gratercoconut grater A hemispherical grater with a
handle used for removing the flesh from
fresh coconuts

coconut milkcoconut milk 1. The liquid obtained by
soaking grated or desiccated coconut in
water and straining off the solid particles.
Used in Indian and Eastern dishes. Available
as a dried powder for reconstituting. 2. The
white translucent liquid inside a coconut
used as a refreshing drink or as flavouring.
Also called coconut water

coconut oilcoconut oil The highly saturated oil extracted
from dried coconut (copra), used in the food-
manufacturing industry and in Asian cooking
as well as for soap and cosmetics. It contains
about 75% saturated fat and is solid at
ambient temperatures in temperate
climates.

coconut puddingcoconut pudding United Kingdom Basic
steamed pudding mixture with 1 part in 6 of
the flour replaced by desiccated coconut

coconut sugarcoconut sugar Palm sugar
coconut syrupcoconut syrup A clear viscous sweet syrupy

sap extracted from the trunk of the coconut
palm

coconut vinegarcoconut vinegar A mild vinegar made from
coconut wine. See also suka

coconut watercoconut water See coconut milk 2
coconut winecoconut wine The fermented sap of the

coconut palm from India. Used as a
beverage and as the ferment for appa bread.
Also called toddy

coco quemadococo quemado Caribbean A type of enriched
thick custard from Cuba made with plain
milk, sugar, egg yolks and plain flour
(10:10:5:2) flavoured with coconut cream to
taste and when cooled sprinkled with toasted
grated coconut flesh

cocottecocotte France A shallow earthenware, cast
iron or porcelain dish with a lid, a casserole

cocotte, encocotte, en France A method of cooking eggs
in a small cocotte, ramekin or soufflé dish
which is placed in rapidly boiling water.
Various food items may be put under the egg
before cooking or over it after cooking.

cocotte minutecocotte minute France A domestic pressure
cooker

cocoyamcocoyam Taro
cocozelle squashcocozelle squash United States A small

summer squash resembling the courgette
cocumcocum The fruit of an Indian tree. See also

kokum
codcod A round, non-oily sea water fish, Gadus

morrhua, from the northern oceans up to 40
kg in weight with a white flaky flesh and a
grey green skin. Used to be cheap and
common in the northern hemisphere. Dried
and salted it is a major item in international
trade as a protein source.

coda di buecoda di bue Italy Oxtail
coddescoddes United States A Maryland speciality of

codfish fish cakes panéed and deep-fried
coddlecoddle Ireland A rich stew of any of, meat,

cured meat, beans, vegetables and herbs
coddle, tocoddle, to A way of cooking eggs by putting

them into boiling water which is then covered
and removed from the source of heat. The
white is usually just set.

coddled eggscoddled eggs Eggs cooked by coddling, i.e.
by being placed in boiling water which is not
further heated

codlingcodling A young, immature cod
cod liver oilcod liver oil Oil extracted from cod livers used

as a major natural source of vitamins A and
D and EFAs

codornizcodorniz Portugal, Spain Quail
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cod roecod roe The eggs of the cod fish, available
fresh, canned or smoked. It has a mild fishy
flavour and a creamy grainy texture. Used to
make cheaper versions of taramasalata
instead of grey mullet roe.

coelhocoelho Portugal Domesticated rabbit
coelho bravocoelho bravo Portugal Wild rabbit
coeliac diseasecoeliac disease A metabolic disease in

which the sufferer must not eat foods
containing gluten

coentrocoentro Portugal Coriander leaves
coeurcoeur France 1. Heart 2. Neufchâtel
coeur à la crèmecoeur à la crème France A dessert made

from a curd or cream cheese allowed to drain
in a perforated heart-shaped mould, turned
out onto a plate and decorated with summer
fruits and sprinkled with sugar. Also called
fromage à la crème

coeur d’artichautcoeur d’artichaut France Artichoke heart
coeur de filetcoeur de filet France The trimmed eye of the

fillet of beef
coeur de palmiercoeur de palmier France Heart of palm
coeurs d’artichautscoeurs d’artichauts France Artichoke hearts,

small, tender and trimmed artichokes. See
also artichauts Clamart, artichauts Grand Duc

coffeecoffee The water extract of ground, roasted
coffee beans used as a beverage and for
flavouring

coffee beancoffee bean The fruit of an evergreen bush,
Coffea arabica or C. canephora, native to
Ethiopia but now widely grown in high-
altitude tropical regions. The red fruit, which
contains two almost hemispherical green
seeds, is first fermented, the pulp removed
and the seeds dried prior to roasting at or
near their point of sale. After roasting they
contain about 50% water soluble material
including caffeine and flavours. The two
main varieties are robusta and arabica but
they are often identified by their place of
origin.

coffee cakecoffee cake United States A plain sponge
cake usually served warm with coffee

coffee creamcoffee cream United States Pasteurized
cream from cows’ milk containing 18 to 30%
butterfat for adding to coffee. Also called
light cream, table cream

coffee grindercoffee grinder A mechanically, electrically or
hand-operated grinder for roasted coffee
beans with an arrangement for adjusting the
particle size, very fine for espresso, fine for
filters, Turkish and cona, medium for
cafetières and percolators and coarse for jug
infusion

coffee kissescoffee kisses Small drop cakes or biscuits
containing ground nuts, sandwiched
together with coffee-flavoured butter cream

coffee sugarcoffee sugar Coarse crystals, to 3 mm, of
translucent, usually amber-coloured sugar

but these may be mixed with crystals of other
colours

cognaccognac France Brandy from the Cognac
region, used as a flavouring and for
flambéing

cogombrecogombre Catalonia Cucumber
cogumeloscogumelos Portugal Mushrooms
cohombrillocohombrillo Spain Gherkin
coho salmoncoho salmon An important commercial

variety of Pacific salmon, Oncorhynchus
kisutch, up to 4.5 kg in weight with an oily,
deep pink to red flesh. Now in danger of
extinction due to degradation of the coastal
streams where the salmon spawn. Also
called silver salmon

coiblidecoiblide Ireland Champ
coiled wire whiskcoiled wire whisk The normal domestic

whisk consisting of a loose coil of stainless
steel wire wrapped around a single loop of
stiff wire held in a suitable handle

coingcoing France Quince
Coix lachryma-jobi Botanical name Job’s

tears
colcol Spain Cabbage
cola beancola bean The nut of a West African tree, Cola

acuminata or C. nitida, now also grown in the
Caribbean and South America, which yields
a red extract containing caffeine and other
stimulants and flavours used to make cola
type drinks. Also called cola nut, kola nut

colachecolache Mexico Diced squash mixed with
chopped onions fried in butter, tomato
concassée, sweet corn kernels and
seasoning and baked in a slow oven in a
covered dish without added water

colandercolander A perforated bowl used to drain
liquids from solid food. Usually with handles
and sometimes with a flat base.

cola nutcola nut See cola bean
colazionecolazione Italy Breakfast
colbert, colbert, (à la) France Containing small

pieces of vegetables and poached egg. Used
of a clear soup. See also sole Colbert

colbert buttercolbert butter A compound butter containing
parsley, lemon juice, tarragon and meat
extract, refrigerated in the shape of a
cylinder and cut into 5 mm thick rounds to
garnish grilled fish, steaks and rare roast
beef

colbert saucecolbert sauce A sauce flavoured with parsley,
spices, lemon and Madeira wine, served with
vegetables

ColbiColbi Middle East An Israeli cows’ milk cheese
resembling Gouda cheese. Also called kol-
bee

ColbyColby United States An orange-coloured
scalded-curd hard Cheddar-like cheese but
slightly softer and with a more open texture
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from Colby, Wisconsin. Made from whole
cows’ milk. It has a dark brown rind and is
not cheddared.

colcannoncolcannon Ireland Potato mashed with onion
flavoured milk and butter to which are added
chopped and poached spring onions and
(savoy) cabbage seasoned with nutmeg.
Sometimes topped with grilled bacon
rashers. Also called kolcannon

colcasiacolcasia Indonesia Yam
ColchesterColchester England A famous oyster from the

town of the same name
cold collationcold collation A meal consisting of a

selection of cold foods
col de Bruselascol de Bruselas Spain Brussels sprouts
cold-pressedcold-pressed A term used of oil which has

been produced by direct pressure on the
cold untreated fruit, nut or seed. This usually
gives a more distinctive flavour than hot
pressing or solvent extraction.

cold roomcold room A refrigerated room used to store
perishable foods

cold shorteningcold shortening The process by which
carcass meat becomes tough if chilled too
rapidly after slaughter, especially with beef
and sheep. The chilling rate should not lead
to temperatures in any part of the carcass
below 10°C in 10 hours or less after
slaughter.

cold-smoke, tocold-smoke, to To lightly smoke food at a
temperature not greater than 33°C so as not
to cook the flesh but usually in the range
20°C to 30°C. Used mainly for salmon,
kippers, gammon and some sausages. The
weight loss should be about 18% for salmon,
12 to 14% for haddock and 25% for cod
roes. With the exception of things like cheese
and hard-boiled eggs, the goods are first
lightly brined.

cold soufflécold soufflé A gelatine-based mousse put in
a soufflé dish with a paper collar extending
about 8 cm vertically above the rim, this
being removed when the mousse has set so
as to resemble a soufflé

cold-store bacteriacold-store bacteria Bacteria which can grow
at temperatures down to –8°C and survive in
deep-freezers

cold tablecold table See smörgåsbord
colecole An old English word used for members of

the cabbage family, now only surviving in
borecole, coleslaw and the corrupted forms
kale and cauliflower

colère, fish encolère, fish en Long round fish, skinned,
degutted, gills and eyes removed, tails fixed
in mouth, panéed and deep-fried, stuffed
olives put in eye sockets and served with
remoulade or tartare sauce

coleseedcoleseed Rape

coleslawcoleslaw Finely shredded white hearts of
cabbage bound together with various
dressings such as mayonnaise, soured
cream, yoghurt, French dressing, possibly in
combination, and with other possible
additions such as nuts, grated carrots,
chopped and vinegared onions, celery,
apples, etc. A very popular salad item. Also
called slaw

coleweedcoleweed Rape
coleycoley A cheap fish, Pollachius virens, of the

cod family up to 6.5 kg in weight but with a
darker skin and a brownish flesh which
whitens on cooking. Found in the North
Atlantic. Also called saithe, coalfish, pollock,
Boston bluefish

col fermentadacol fermentada Spain Sauerkraut
coliflorcoliflor Spain Cauliflower
colimaçoncolimaçon France A variety of snail
colincolin France 1. Hake 2. Coley
colinabocolinabo Spain Turnip
colineaucolineau France Codling
colin mayonnaisecolin mayonnaise France Cold poached

hake, served with mayonnaise
colinotcolinot France Codling
collagencollagen One of the constituents of

connective tissue (the supporting structure
of the body). It is a fairly soft protein which
breaks down into gelatine on prolonged
boiling or cooking at low temperatures.

collar baconcollar bacon The top front section of a side of
bacon cut into bacon joints or sliced into
rather rectangular-shaped rashers

collardcollard See collard greens
collard greenscollard greens The edible green leaves from

non-hearting brassicas including root
vegetables

collécollé(e) France With added gelatine (NOTE:
From coller, ‘to glue’.)

college cakecollege cake A spiced fruit cake containing
caraway seeds

college puddingcollege pudding England A steamed or
baked pudding made from fresh
breadcrumbs, shredded beef suet or
softened butter, caster sugar and eggs
(4:3:2:2) with 15 g (4.5 teaspoons) of baking
powder per kg of breadcrumbs, the same
weight of mixed sultanas and raisins as
breadcrumbs and generously flavoured with
ground cinnamon, cloves and nutmeg.
Baked in dariole moulds at 180°C for 45
minutes.

coller, tocoller, to To add body to a mixture by
dissolving gelatine in it

colletcollet France Neck of lamb or veal. Also
called collier

colli di polli ripienicolli di polli ripieni Italy The skin of a
chicken’s neck stuffed loosely with a mixture
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of finely processed lean beef, egg, cheese,
lemon zest, lemon juice and breadcrumbs,
tied either end and poached in stock until
cooked. Served cold and sliced.

colliercollier France Collet
collocollo Italy Neck (of lamb, etc.)
colloidscolloids Very finely divided particles of any

phase, gas, liquid or solid, which are
dispersed in another phase without settling
by surface forces alone. Food examples are
milk solids in milk and oil droplets in
mayonnaise.

collopcollop 1. United Kingdom A small slice of
meat like an escalope (colloquial) 2.
Scotland A minced beef stew 3. Egg fried
with bacon

collop, tocollop, to To cut into small pieces
colmenillacolmenilla Spain Morel
Colocasia esculenta Botanical name The

taro plant
colocassacolocassa A Mediterranean tuber of the

genus Colocasia, similar in size to a small
pointed swede, up to 2 kg in weight, with a
rough, light brown skin and a starchy, bland,
white flesh. Used in stews or fried. Also
called cologassi, kolocassi

colo de castracolo de castra Italy A Venetian dish of
mutton, stewed with celery and onions and
served with rice and peas

cologassicologassi See colocassa
colombacolomba Italy Dove-shaped Easter cake
colombacciocolombaccio Italy Wood pigeon
colombian coffeecolombian coffee A smooth strong coffee

from Colombia
colombièrecolombière France A soft cows’ milk cheese

from Savoie cast in the shape of a dish with
a mild smooth paste

colombocolombo Italy Wood pigeon
colombo de giraumoncolombo de giraumon Caribbean A

Martinique dish of pumpkin cubes cooked
with sweated onions and garlic, fried spices,
chopped tomatoes, sultanas and seasoning.
Used as a vegetable accompaniment to meat
etc.

coloncolon The large intestine of an animal used as
a casing for sausages

colonnecolonne United States A cylindrical
instrument with a metal tube used to core
fruits or cut solids into cylindrical shapes.
See also apple corer (NOTE: From the French
word for column.)

coloraucolorau Portugal Dried and powdered red
pepper made from a reasonably hot variety
of capsicum

colorau-docecolorau-doce Portugal Paprika
colostrocolostro Italy Colostrum, beestings
colostrumcolostrum The first liquid obtained from the

mammary gland after an animal has given

birth. It is extremely nutritious and health-
promoting and is used by farmers as a
miracle cure for new born animals in
difficulty. See also beestings

colour, tocolour, to To give colour to food by the
addition of natural or artificial food colourings
or by heating to produce a brown colour by
caramelization or Maillard reactions

col rizadocol rizado Spain Kale
coltsfootcoltsfoot The green stalks of the coltsfoot

plant, Tussilago farfara, are rinsed, dry-salted
for 10 minutes to draw out the juices, rinsed,
the outer fibrous covering stripped off and
eaten as rhubarb, generally only in the East.
Also called bog rhubarb

ColwickColwick England A soft, white, creamy,
slightly acid cows’ milk cheese

colzacolza France, Italy, Spain Oilseed rape,
Brassica napus, used for its leaves and
young shoots or for the oil from its seeds

colza oilcolza oil Rapeseed oil
comcom Vietnam Cooked rice
comalcomal Mexico The terracotta griddle on which

tortillas are baked
combavacombava France Makrut lime, the fruit
combercomber 1. A seawater fish of the perch family,

Serranus cabrilla. Also called sea perch 2.
Ireland A very sweet, fine potato from Ireland
which when new can be eaten as a dish in its
own right

combination menucombination menu A menu in which popular
items are repeated each day and others
changed on a cyclical or irregular basis

combination ovencombination oven A standard fan-assisted
electric oven combined with a microwave
energy source to give very fast cooking
together with the surface browning and
hardening of a conventional oven

combine, tocombine, to To mix ingredients together
comfreycomfrey A hardy herbaceous perennial herb,

Symphytum officinale, rarely used
nowadays. The young leaves can be used in
salads and the stems blanched and cooked
like asparagus. The leaves contain more
protein than any other known member of the
vegetable kingdom and are commonly used
as an organic fertilizer.

comidacomida Spain Lunch
cominocomino Italy, Mexico, Spain Cumin
comino dei praticomino dei prati Italy Caraway seed
çömlek kebabiçömlek kebabi Turkey A lamb and mixed

vegetable casserole served with boiled
potatoes or rice pilaf

commercial beefcommercial beef United States Beef from old
animal used for manufacturing. More
flavoursome than standard grade. Also
called utility beef
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commis chefcommis chef A junior chef, assistant to the
chef de partie

commis de rangcommis de rang France Assistant waiter
commis waitercommis waiter An assistant to a station waiter
common crabcommon crab The common decapod

crustacean, Cancer pagurus, found from
Norway to Spain in the North Atlantic. It has
a generally mottled brownish red shell with
ten legs, two of which have developed into
muscular claws, and a tail which is tucked
underneath the body. It is up to 20 cm. in
diameter. The shell is shed periodically to
allow the animal to grow. The edible parts,
which must be cooked in salted water (35 g
salt per litre), consist of white muscular
tissue and a soft brown tissue. The grey
feather-like gills (dead man’s fingers), the
mouth and the stomach bag and all its green
to grey-white contents are discarded. Often
served in the shell. It is illegal to sell juvenile
crabs (less than 13 cm across) or gravid
females in the UK. Also called edible crab

common eelcommon eel Eel
common floundercommon flounder Winter flounder
common harecommon hare A hare, Lepus europaeus,

distributed across the whole of Europe
through to eastern Asia. Also called brown
hare

common jackcommon jack Crevalle jack
common lingcommon ling Ling
common mandarincommon mandarin A large group of

mandarin oranges, Citrus reticulata, of which
the clementine is perhaps the best known.
They are grown extensively in Spain and
Morocco and seedless varieties have been
developed. See also satsuma

common marjoramcommon marjoram Oregano
common milletcommon millet A millet of temperate

climates, Panicum miliaceum, mainly used
as bird seed and animal feed in the West but
can be made into an unleavened bread. Also
called broom corn, hog millet, proso, Indian
millet

common morelcommon morel Morel
common mushroomcommon mushroom The most common

cultivated mushroom, Agaricus bisporus,
also found in the wild. It has a light creamy
coloured top with a definite skin and brown
gills underneath the cap. Sold as button
(completely closed cap with no gills
showing), cup (half open cap) and flat (fully
mature open cap).

common musselcommon mussel The usually dark blue to
black crescent-shaped bivalve, Mytilus
edulis, with orange flesh grown extensively
around the Atlantic coast in unpolluted
seawater. They are also found in the wild but
these are suspect because of pollution. If
they are purchased live, the shells should be

tightly closed or close when tapped, and only
those which open when heated should be
used.

common orangecommon orange A type of sweet orange
which comprises a large and diverse group
with a wide range of qualities but generally
paler than navels and with many seeds.
Usually suitable for processing into juice.
The best known of this group is the Valencia
although the Shamouti (Jaffa or Cyprus) is
quite common and there are at least 20
varieties traded widely.

common otter shell clamcommon otter shell clam A white to light
yellow clam with a long shell up to 12.5 cm

common prawncommon prawn The main British and
Western European prawn, Palaemon
serratus, fished extensively from Norway
down to Spain. It reaches a maximum length
of 9 cm and is translucent when alive.

common puffballcommon puffball The edible pear-shaped or
pestle-like fruiting body of a fungus,
Lycoperdon perlatum, which when young is
densely covered with spines or loose cone-
shaped warts which leave their marks on the
older fungus. Grows profusely up to 8 cm tall
and 5 cm diameter Eaten when young before
the centre becomes full of spores.

common purslanecommon purslane See summer purslane
common skatecommon skate A European skate, Raja batis,

with a long pointed snout and smooth
greenish brown skin with spots. The eyes are
on the upper side with the mouth and gills on
the lower. The medium-oily white flesh which
is taken from the wings has a good flavour
and may be cooked in any way. Also called
tinker skate

common snookcommon snook A pike-like game fish,
Centropus undecimalis, caught off the coast
of Florida, USA

common sturgeoncommon sturgeon A large sturgeon,
Acipenser sturio, which can grow to 60 kg
and is found in the Caspian Sea, Black Sea,
Mediterranean and the western Atlantic. It
has a firm white to pink flesh which may be
baked, grilled or smoked. The roe, which
may amount to up to 22 kg from a single
female, is processed into caviar mainly in
Russia and Iran. The Atlantic sturgeon is
now only found in the Gironde estuary and is
currently an endangered species. Captive
breeding is being attempted.

composécomposé(e) France Arranged with several
elements as for e.g. in salade composée

compostacomposta Italy Compote of fruit, stewed fruit
compostocomposto Italy Composed, compound. Used

of a salad, etc.
compotacompota Portugal, Spain Jam and stewed

fruits
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compotecompote England, France 1. Stewed fruit 2. A
stew made from game birds such as pigeon
or partridge, cooked until the meat is very
tender

compote d’abricots à la minutecompote d’abricots à la minute France
Halved apricots boiled in sugar syrup for 3
minutes, skimmed and orange juice added

compotiercompotier France A large shallow glass dish
on a raised stem and base, used to serve fruit
compotes and other desserts

compound buttercompound butter Butter flavoured by
pounding it with herbs, shells, spices, etc.
then sieving out any inedible or unwanted
bits. Usually formed into a roll, refrigerated
and cut in slices to finish hot dishes for
presentation. usually written as beurre
followed by the name of the flavouring e.g.
beurre d’amande, beurre de paprika. All are
listed under beurre and/or the English name
of the flavouring.

compressed yeastcompressed yeast United States Small
greyish cakes of compressed live yeast
weighing about 18 g, used in baking

ComtéComté France A hard, cooked-curd Gruyère
type cheese produced from cows’ milk in
Franche-Comté, with AOC status. It has an
aromatic nutty-flavoured soft paste with
medium-sized holes. Used as a cooking
cheese or for dessert. Also called Gruyère de
Comté

ComunaComuna Spain A variety of orange
comunecomune Italy Common orange
conalbuminconalbumin One of the proteins in white of

egg. It reacts with iron to give a pink colour.
concasséconcassé(e) France Chopped or crushed as

in tomates concassées; past participle of
concasser, ‘to crush or grind’

conchconch A large sea snail with a spirally coiled
shell found on the Central American and
Florida coast. The tough flesh requires
tenderizing.

conchaconcha Spain Mussel, scallop
concha de peregrinoconcha de peregrino Spain Scallop
concha peregrinaconcha peregrina Spain Scallop
conchigliaconchiglia Italy 1. Shellfish 2. Shell-shaped

pasta
conchiglia di San Giacomoconchiglia di San Giacomo Italy See

coquille Saint Jacques
conchiglieconchiglie Italy 1. Shells, especially scallop

shells, used as containers for hot dishes 2.
Pasta shaped like a half shell (not the conch
shell) 3. Small shell-shaped citron-flavoured
cakes from Sicily

conchiglietteconchigliette Italy Small pasta shells used in
soup

con chom chomcon chom chom Vietnam Sea urchin
concombreconcombre France Cucumber
concombre saléconcombre salé France Pickled cucumber

CondéCondé France A dessert made from individual
portions of dessert rice or pastry topped with
canned or poached fruit, glazed with jam
and decorated with whipped cream. See also
condés au fromage

condensed milkcondensed milk Milk from which about 85 to
90% of the water has been removed to leave
an evaporated milk containing 45 to 50%
water, to this is added about 70 g of sugar
per 100 g of evaporated milk to give a thick
sticky liquid containing about 55% sugar
including lactose, and 28% water which is
thus resistant to bacterial contamination.
Available in both full cream and skimmed
versions. the skimmed version containing
about 60% sugar in the resulting mixture.

condés au fromagecondés au fromage France Puff pastry
rectangles, covered with an egg-enriched
béchamel sauce, seasoned with Cayenne
pepper and mixed with finely diced cheese
and baked in a hot oven

condimentcondiment England, France A seasoning,
usually salt, pepper, nutmeg, various pasty or
dry mixtures of herbs and/or spices,
sometimes pickles, individually added to
food by the eater after it is served

condimentocondimento Italy, Spain Seasoning,
condiment

condiment setcondiment set A decorative carrier holding
two or more small bottles or pots for
condiments such as oil, vinegar, salt, pepper,
ground cumin etc. and sometimes
toothpicks

condition, tocondition, to To subject a substance,
principally meat, cheese and alcoholic
beverages, to the process of ageing at a
controlled temperature to improve quality.
With meat this process occurs naturally after
slaughter. Sometimes, with game birds, the
innards are left in to assist conditioning.

conditocondito Italy Seasoned or dressed
conecone See cornet
conejoconejo Spain Rabbit
conejo a la gallegaconejo a la gallega Spain Rabbit fried with

onions and tomatoes
conejo frito a la catalinaconejo frito a la catalina Spain Rabbit,

marinated in vinegar and white wine then
fried

coneyconey 1. England Rabbit (colloquial) 2.
United States A hot dog

confectioner’s custardconfectioner’s custard See crème pâtissière
confectioner’s sugarconfectioner’s sugar United States Icing

sugar containing a little corn flour. Also called
powdered sugar

confeitadoconfeitado Portugal Candied. Also called
conservado

confetti sugarconfetti sugar United States Large sugar
crystals dyed different colours for decorative
purposes
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confetturaconfettura Italy Jam
confitconfit(e) France 1. Well-cooked meat,

particularly duck, goose or pork, preserved
in its own fat 2. Fruits cooked and preserved
in brandy or a sweetened liquor; vegetables
preserved in vinegar or pickled

confit d’oieconfit d’oie France Slices of cooked goose
breast preserved in goose fat

confitureconfiture France Jam or marmalade
confiture d’abricotsconfiture d’abricots France Apricot jam
confiture d’orangesconfiture d’oranges France Orange

marmalade
congcong China Scallion or spring onion
cong bao yang roucong bao yang rou China Stir-fried lamb and

spring onions
congeal, tocongeal, to To become stiff or jelly-like owing

to a drop in temperature
congeecongee The standard breakfast dish of the

Chinese consisting of a gruel of well-soaked
rice boiled with salt and water, flavoured by
sprinkling sweet or savoury ingredients over
the surface. Also called rice gruel, rice soup

congelatocongelato Italy Frozen
congelercongeler France 1. To freeze 2. To deep-

freeze
conger eelconger eel A seawater eel, Conger conger,

which grows up to 2 metres long. It has an
oily, coarse, well-flavoured firm flesh, usually
sold in steaks.

conger pieconger pie United Kingdom Conger eel
poached in a seasoned stock and red wine,
skinned, deboned and laid in a buttered
ovenproof dish over a bed of sweated onions
and garlic, and covered with the poaching
liquor, thickened if required. It is then topped
with potatoes creamed with milk and egg
yolks and lightened with stiffly beaten white
of egg. The whole gratinated with grated
Cheddar cheese and baked in a 200°C oven
for 20 minutes.

congoucongou Black tea from China sometimes used
in blended tea

congrecongre France Conger eel
congress tartcongress tart A small pastry tart spread with

jam and filled with a mixture of ground
almonds, sugar and egg prior to baking

congriocongrio Spain Conger eel
congrocongro Portugal Conger eel
cong toucong tou China Onion
coniglioconiglio Italy Rabbit
coniglio alla reggianaconiglio alla reggiana Italy Jointed rabbit

browned in oil and lard or bacon fat,
reserved; chopped onion browned in the
same fat; chopped and crushed garlic,
chopped celery and tomato concassée
added and simmered, followed by dry white
wine and the reserved rabbit; seasoned and

all simmered until the rabbit is tender.
Finished with chopped chervil or parsley.

conill amb xocolataconill amb xocolata Catalonia Rabbit with
garlic, liver, almonds, fried bread, chocolate
and old wine

conkiesconkies Caribbean Two parts of a mixture of
grated coconut, pumpkin, sweet potato and
brown sugar (6:3:2:3) are combined with
one part of a mixture of corn flour, milk,
wheat flour and molten shortening (4:2:1:1)
to make a stiff dough. This mixture is
flavoured with cinnamon, nutmeg, almond
essence and raisins and a few tablespoons of
it wrapped and tied in a banana leaf prior to
steaming. Also called paimi (NOTE: Conkies
are traditionally made in Barbados on the 5th
of November, Guy Fawkes Day)

connective tissueconnective tissue The structural material of
the animal body normally seen as cartilage,
sinew or gristle in meat but also present in
bone and as the inner layer of skin, etc. It
consists mainly of proteins principally
collagen fibres interlaced with elastin fibres
embedded in a gel. The more elastin the less
soluble is the tissue.

con poycon poy China Dried slices of a type of scallop
with a distinctive flavour. Very expensive and
used like truffles in Western cooking.

conservaconserva Italy 1. Preserve or jam made from
fruit or vegetables 2. Tinned

conserva de frutaconserva de fruta Portugal Jam
conserva di fruttaconserva di frutta Italy Jam
conservadoconservado Portugal Candied. Also called

confeitado
conservare in scatolaconservare in scatola Italy To can
conserveconserve Fruits preserved in sugar, usually as

a jellied mixture which may or may not
contain distinct pieces of fruit. The jelling
properties come from pectin, the vegetable
equivalent of gelatine. Jam and marmalade
are examples.

conserve, enconserve, en France In a tin, canned
conserve, petit-pois enconserve, petit-pois en France Tinned peas
conservesconserves United States Elaborate jams with

additions such as nuts, raisins, liqueurs, etc.
conserves au vinaigreconserves au vinaigre France Pickles
consistencyconsistency The property of a mixture which

determines its flow or cutting properties. The
word is usually qualified as e.g. coating
consistency, dropping consistency, thick
consistency, jam-like consistency, buttery
consistency, etc.

consistency of cheeseconsistency of cheese Cheeses are
classified as soft, semi-hard or hard
according to their consistency

consomméconsommé England, France A transparent
clear soup made from a well-flavoured meat,
fish, chicken or vegetable stock, simmered
without stirring or disturbance with the
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appropriate minced flesh and/or vegetables
mixed with egg whites for 2 hours and
carefully strained. Will usually set when cold
and as such is sometimes chopped and
used as a garnish. Also called clear soup

consommé à la royaleconsommé à la royale England, France A hot
consommé garnished with royale shapes

consommé aux profiterolesconsommé aux profiteroles England, France
A hot consommé with unsweetened choux
paste piped into pea-sized pieces, baked
and added to it at the last moment

consommé brunoiseconsommé brunoise England, France As
consommé julienne with the same
vegetables cut as a brunoise

consommé celestineconsommé celestine England, France Hot
consommé with the addition at the last
moment of a julienne of pancake, the
pancake seasoned and flavoured with
chopped parsley, tarragon and chervil

consommé des viveursconsommé des viveurs France A strong-
flavoured bouillon or consommé. See also
viveur en tasse

consommé en tasseconsommé en tasse England, France Cold
consommé served lightly jellied in a cup. If
there is not sufficient natural gelatine, more
may be added.

consommé julienneconsommé julienne England, France A hot
consommé garnished at the last moment
with a julienne of carrot, turnip and leek
previously cooked in salted water and
refreshed

consommé madrilèneconsommé madrilène England, France A
basic consommé well-flavoured with tomato
and celery and garnished with a brunoise of
skinned and deseeded tomato flesh just
before serving

consommé vermicelleconsommé vermicelle England, France Hot
consommé with cooked and refreshed
vermicelli added at the last moment

contaconta Portugal The bill in a restaurant
contaminationcontamination The ingress of impurities,

either microorganisms or compounds such
as detergents, bleach, dust etc. into a
foodstuff, usually by contact with surfaces or
other foods

conti, à laconti, à la France Garnished with a bacon
and lentil purée, usually used of joints of
meat

continental breakfastcontinental breakfast A small breakfast
consisting of bread rolls, croissants or toast
with butter and jam or marmalade plus a hot
drink of coffee, chocolate or tea

continental sausagecontinental sausage Sausages usually made
from 100% meat which are traditionally
preserved by the addition of small amounts
of glucose on which species of Lactobacillus
grow and reduce the pH by producing lactic
acid. They are also ripened by the surface

growth of aspergillus and penicillium
moulds.

continuous grillcontinuous grill A grill in which food is loaded
on a conveyor and cooks on both sides as it
travels to the unloading position, e.g. in
burger bars

continuous phasecontinuous phase That phase in a two or
more phase mixture which is continuously
interconnected, e.g. vinegar is the
continuous phase in mayonnaise and
hollandaise sauces, butterfat in butter and
milk in cream. See also dispersed phase,
emulsion

contisercontiser France To make small incisions in
food in which to insert small pieces of solid
flavouring as e.g. garlic slivers, truffle,
tongue, etc. See also piquer

contoconto Italy The bill in a restaurant
contornocontorno Italy Vegetable dish or side dish,

vegetable garnish
contre-filetcontre-filet France Sirloin off the bone. Also

called faux-filet
controfiletto di buecontrofiletto di bue Italy Sirloin of beef
convection ovenconvection oven An oven in which heated air

is circulated by a fan over the food to be
baked or cooked. Also called forced
convection oven

convenience foodconvenience food Food which allegedly
needs little preparation prior to serving. It
may be a chilled, non-sterile cooked meal or
a vacuum-packed fully cooked meal. Other
forms require the addition of eggs, milk,
water, etc. or elaborate mixing, heating and
stirring, often taking as long to prepare as the
same dish cooked with fresh ingredients
purchased in semi-processed form.

converted riceconverted rice Rice which has been soaked
and steamed before being hulled. This
preserves more of the nutrients from the
outer coat in the polished grain which is
yellow but whitens on cooking. The process
does not shorten the cooking time. Also
called parboiled rice

con vichcon vich Vietnam Turtle
coocoocoocoo Caribbean Cornmeal cooked with

seven times its weight of salted water and a
fair quantity of butter to make a stiff paste. It
is then shaped into balls and, in Trinidad,
served in a buttered dish garnished with
vegetables and salads to taste.

coo-coocoo-coo Caribbean A cooked paste of
cornmeal or breadfruit, okra and water,
served with fish especially in Barbados. Also
called cou-cou

cookcook A person who prepares food for eating
cook, tocook, to To make food flavoursome, edible

and digestible usually, but not necessarily, by
subjecting it to heat
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cook-and-hold ovencook-and-hold oven An oven that cooks for a
preset time at a selected temperature, then
reduces the temperature and sometimes
adjusts the humidity to values where the food
can be kept warm for a long period. Often
used in carveries for roast meat.

cooked cheesecooked cheese Cheese made from curdled
milk which has been cooked before the whey
is separated from the curds

cooked curdcooked curd Curd for cheese which has been
heated to temperatures greater than 48°C.
See also scalded curd

cookercooker An appliance for cooking food by the
application of heat or other type of energy,
usually self contained

cookiecookie 1. United States A biscuit 2. Scotland
A glazed bread roll made from enriched
yeast dough containing dried vine fruits

cookie cuttercookie cutter United States Biscuit cutter
cookie presscookie press United States Biscuit press
cooking applecooking apple United Kingdom A variety of

apple such as Bramley’s Seedling, generally
with a tart flavour and usually large, which
softens when cooked and is particularly
suitable for stewing and baking

cooking chocolatecooking chocolate Unsweetened chocolate
available in block form or as chips (NOTE: Not
to be confused with the cheap, brown
chocolate-flavoured substance often sold
under this name.)

cooking fatcooking fat Normally a white, hard and
tasteless unsalted fat made by
hydrogenation of deodorized vegetable or
fish oils

cooking foilcooking foil See aluminium foil
cooking liquorcooking liquor The liquid in which food has

been cooked, often used as the basis of a
sauce to go with the food

cook out, tocook out, to To completely finish the cooking
process so that no suggestion of the
uncooked food remains. Used especially of
starch-thickened sauces, soups, etc.

cook’s knifecook’s knife A heavy, easily sharpened, well-
balanced, steel-bladed knife with a
substantial handle, sharpened on one edge,
broad near the handle and tapering to a point
and with a convex curve to the blade so that
it can be used for chopping with a rocking
motion

cool, tocool, to To reduce the temperature of food by
a variety of means e.g. placing in a
refrigerator, plunging in cold water, adding
ice cubes, standing a container in cold water,
etc.

cooncoon United States A strong-tasting Cheddar-
type cheese made from cows’ milk

Cootamundra bush breadCootamundra bush bread Australia Bread
flavoured with ground wattleseed

copeaucopeau France Pastry twist (NOTE: Literally
‘shaving’.)

copeaux de chocolatcopeaux de chocolat France Chocolate
shavings used for decoration

copertocoperto Italy 1. Cover charge in a restaurant
2. Covered with some ingredient e.g. a slice
of cheese

cophacopha Australia A white shortening made from
hardened vegetable oils

copocollacopocolla Italy A sausage made from chunks
of mildly cured shoulder pork, sometimes
air-dried before being mixed with finely
minced fat pork, red sweet peppers,
seasoning and spices and packed in beef
casings

copollottocopollotto The boiled bulbs of grape hyacinth
served in a sweet-and-sour sauce. Also
called lambascione

copos de avenacopos de avena Spain Rolled oats
coppacoppa 1. A salted pork slicing sausage, dried

and smoked with herbs; from Corsica 2. Italy
A rather fatty ham cut from the shoulder 3. A
large sausage containing distinct pieces of
shoulder pork and pork fat obtained from
pigs fed on chestnuts 4. Italy Bowl or cup

coppa cottacoppa cotta Italy A type of brawn made from
the meat of pig’s heads and tongues,
pressed until set into a solid mass

coppa di Corsecoppa di Corse Italy Smoked ham produced
in Corsica

coppa gelatacoppa gelata Italy Mixed ice creams
coppercopper A trace element necessary for health.

Sufficient is usually obtained from water that
has been delivered via copper pipes.

copper pancopper pan The type of pan generally used in
high-class kitchens made of thick copper
with a tin lining. The copper makes for even
and quick distribution of heat and uniformity
of temperature.

copracopra The white inner meat of the coconut.
Used fresh or grated and dried in cooking.
The dried copra is traded internationally as a
source of oil and animal feed.

Coprinus comatus Botanical name Shaggy
ink cap

coqcoq France Male of a bird, especially of a
chicken, cockerel

coq à la bièrecoq à la bière France As coq au vin, but
cooked in beer and flavoured with juniper
berries (NOTE: From the north)

coq au vincoq au vin France Chicken, possibly
previously marinated, simmered in red wine
with brandy, onions, carrots, garlic and
bouquet garni and sometimes bacon,
garnished with glazed button onions, glazed
button mushrooms and croûtons

coq au vin jaunecoq au vin jaune France Chicken stewed with
edible fungi, cream and the local white wine
from Arbois
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coq de bruyèrecoq de bruyère France Grand (large)
capercaillie or petit (small) black grouse

coq en pâtecoq en pâte France Chicken pie
coquecoque 1. France Shell of an egg 2. France

Cockle 3. An Easter cake made from a
brioche dough flavoured with citron

coque, à lacoque, à la France Cooked in its shell. Used
especially of an egg.

coqueletcoquelet France A young cock chicken
around 1 kg

coquetiercoquetier France Egg cup
coquillagecoquillage France Shellfish
coquillecoquille France Shell of an egg, nut, mollusc,

etc.
coquille, encoquille, en France Cooked in a scallop shell
coquille Saint Jacquescoquille Saint Jacques England, France 1.

The commonest European scallop, Pecten
jacobaeus. Also called pilgrim scallop 2.
Halved scallops, poached in seasoned milk,
reserved, a thick velouté sauce made with
sliced mushrooms and the cooking liquor,
cooked out, scallops and sherry added and
the mixture spooned onto scallop shells and
gratinated with a mixture of breadcrumbs,
grated cheese and dry mustard. Garnished
with lemon twists and picked parsley.

coquimolcoquimol Caribbean A Haitian sweet pouring
cream made from heavy sugar syrup (3:1)
into which roughly equal volumes of coconut
cream and egg yolks are beaten. This is then
brought to the consistency of double cream
by heating over hot water. It is finally
flavoured with vanilla essence, white rum
and a sprinkling of nutmeg.

coquinacoquina 1. Spain Wedge shell clam 2. United
States Winkle, the shellfish

coquito nutcoquito nut South America Small immature
coconuts which are eaten whole

corailcorail France Coral, eggs of shellfish and
crustaceans

coralcoral The ovaries and eggs of the female
lobster which turn a brilliant red when
cooked and are used in the sauce to
accompany lobster dishes

corallocorallo Italy Lobster coral
coratellacoratella Italy Offal, also a stew of lambs’

lungs, liver and heart
coratella di agnello alla sardacoratella di agnello alla sarda Italy Lamb

offal interspersed with slices of ham,
threaded on a skewer, wrapped in pig’s caul
or intestine and grilled

corazóncorazón Spain Heart
çorbaçorba Turkey Soup
corbeille de fruitscorbeille de fruits France Basket of fruit
corbinacorbina United States A fish of the drum

family. Also called corvina
Corchorus olitorius Botanical name The

meloukhia plant

cordeirocordeiro Portugal Lamb
corderocordero Spain Lamb
cordero al ajillocordero al ajillo Spain Lamb fried with garlic,

pepper and saffron
cordero asadocordero asado Spain Roast lamb
cordero lechazocordero lechazo Spain Suckling lamb
cordero manchegocordero manchego Spain Lamb casseroled

in wine and garlic, served with fried sweet
peppers and garnished with chopped
parsley

cordoncordon England, France A line of sauce or
gravy poured around an item of food on a
dish

cordon bleucordon bleu 1. France A style of cooking
based on classic French cooking taught by
some French and English cookery schools or
a description of a person so trained. Often
part of the ‘finishing’ education of children of
the wealthy. 2. See escalope cordon bleu

core, tocore, to 1. To remove the inedible centre of
fruits such as apples and pears which
contain seeds rather than single stones,
using a cylindrical corer and without
damaging the edible part of the fruit 2. To
remove the central blood vessels and tubes
from a kidney

coregone bondellacoregone bondella Italy Houting, the fish
coregone laverellocoregone laverello Italy Pollan, the fish
coriandercoriander An annual plant, Coriandrum

sativum, cultivated worldwide for its leaves,
seeds and roots. The leaves look like flat
parsley and have a slightly soapy herb-like
flavour and are used as a herb. The small,
brown, round seeds (3 to 4 mm diameter)
have a mild sweet spicy flavour quite
different to the leaves with a hint of pepper
and aniseed and are used extensively
throughout the world as a whole or ground
spice. The roots are used as a vegetable and
also as a flavouring in Thai cooking. Also
called Chinese parsley (leaves only), cilantro

coriandrecoriandre France Coriander
coriandrocoriandro Spain Coriander
Coriandrum sativum Botanical name

Coriander
corindolocorindolo Italy Coriander
corkscrew greenscorkscrew greens Fiddlehead fern
corncorn A general term once used of all grains

such as wheat, oats, barley, rye, maize, etc.
but now used only of wheat in Europe and of
maize in the USA

corn breadcorn bread United States A deep yellow
coloured bread made with a mixture of
cornmeal from flint corn and flour

corn chipscorn chips Tortilla chips
corncrakecorncrake A small game bird, Crex crex,

which migrates from Northern Europe to
Africa during the winter
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corn dogcorn dog United States A Frankfurter dipped
in a cornmeal batter, deep-fried until crisp
and presented on a stick

cornecorne France A horn-shaped brioche from
Nantes

corned beefcorned beef Beef that has been cooked and
preserved in salt together with some sodium
nitrite to give it a pink colour. Usually sold in
tins. Also called bully beef (NOTE: So called
from the corns (small crystals) of salt used in
the curing.)

corned beef hashcorned beef hash United States A mixture of
coarsely mashed potatoes, chopped corned
beef and cooked chopped onion formed into
a cake and shallow-fried on each side until
browned. Topped with a poached egg and
served with toast and chilli sauce.

corned biefcorned bief Netherlands Corned beef
corne grecquecorne grecque France Okra
Cornell breadCornell bread United States A high protein

bread developed at Cornell university
containing soya bean flour, wheat germ and
dried skimmed milk solids

corner of gammoncorner of gammon A triangular piece of meat
cut from a gammon

cornes de gazellecornes de gazelle North Africa Croissant-like
pastries filled with honey and almonds. Also
called kaab el ghzal, ka’b ghzahi

cornetcornet A large cone shape (up to 12 cm by 4
cm diameter) made with a wafer mixture in
which ice cream is served so that it can be
eaten as a snack. Also called cone

cornetticornetti Italy 1. Sweet breakfast bread rolls 2.
Pastry horns usually filled with cream

corn-fed chickencorn-fed chicken Chicken fed principally on
yellow maize which gives its skin and flesh a
yellow colour

corn flakescorn flakes A popular breakfast cereal made
from small blobs of cooked and flavoured
maize porridge, flattened, crisped and
toasted to a golden colour

corn flourcorn flour 1. United Kingdom Pure starch
powder extracted from maize kernels. It
blends easily with water without forming
lumps and thickens into a translucent paste.
Used for blancmange, English custard, for
thickening sauces and gravies and to give a
lighter shorter texture to some cakes and
biscuits. It is a common thickening agent
and source of starch in Chinese cooking.
Also called corn starch 2. United States
Ground corn which can be white or yellow.
When used in baking it must be used with
gluten-rich flours.

corn frittercorn fritter United States Sweet corn kernels
bound in batter and deep-fried. Served hot
with chicken Maryland.

cornichoncornichon France Gherkin

Cornish fairingsCornish fairings England Crisp and spicy
biscuits from Cornwall enriched with butter
and sweetened with brown sugar and golden
syrup

Cornish heavy cakeCornish heavy cake England A cake from
Cornwall made from a lard-based puff pastry
containing currants. Also called heavy cake

Cornish hog puddingCornish hog pudding England Hog pudding
Cornish kiddley brothCornish kiddley broth England A type of fish

soup similar to the cotriade of Brittany, made
with fish stock and whatever fish and
vegetables were available and said to be
garnished in the old days with chipples and
marigold petals (NOTE: Kiddley is Cornish for
‘soup kettle’.)

Cornish pastyCornish pasty England A pasty made from a
rolled out circle of short pastry, preferably
made with strong flour filled with diced raw
skirt steak and vegetables (turnips, potatoes
and onions), the opposite edges of the circle
brought together over the filling, sealed,
fluted and the whole then baked (NOTE:
Originally used by Cornish miners as a
complete meal. It is said that a genuine
Cornish pasty can be dropped down a mine
shaft and not break.)

Cornish saffron cakeCornish saffron cake England A fruited
yeast-raised cake flavoured with saffron,
baked in a deep round tin, sliced and
buttered when cold. Also called saffron cake

Cornish sly cakeCornish sly cake England Currants, chopped
mixed peel, spices and sugar sandwiched
between layers of flaky pastry, the whole
rolled out until the currants just show,
sprinkled with caster sugar, cut into fancy
shapes and baked. Also called sly cake, fig
sly cake

Cornish splitsCornish splits England Small milk bread rolls
about 8cm in diameter, either yeast or baking
powder raised and enriched with butter and
sugar at the rate of about 60g per kg of flour,
baked at 220°C for 10 to 15 minutes and
either eaten hot, split and buttered, or cold
with jam and clotted cream

Cornish squab cakeCornish squab cake England A single-crust
pastry pie, baked blind, filled with cooked
potatoes which have been seasoned and
mashed with cream, covered with strips of
pickled pork and baked at 200°C until
browned

Cornish yargCornish yarg England A creamy mild-
flavoured cheese made from cows’ milk and
generally covered with nettles

cornmealcornmeal United States White, yellow or rarely
blue, dried maize kernels ground to varying
degrees of fineness

corn oilcorn oil A light delicately flavoured vegetable
oil extracted from the germ of maize kernels.
Contains 15% saturated, 35%
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monounsaturated and 50% polyunsaturated
fat. Also called maize oil

corn on the cobcorn on the cob A complete cob of sweet
corn, (a variety of maize), boiled, leaves
removed and kernels eaten with salt and
butter. Also called sweet corn

corn ponecorn pone United States An unleavened
cornmeal bread made from dent corn, fried
or baked

corn saladcorn salad Lamb’s lettuce
corn starchcorn starch United States Corn flour
corn sugarcorn sugar United States Sugar, principally

glucose, crystallized from acid hydrolysed
corn flour. Less sweet than sucrose.

corn syrupcorn syrup 1. Hydrolysed maize starch
consisting mainly of glucose. Used as a
general liquid sweetener in drinks and
manufactured foods. 2. United States
Golden syrup

corona, allacorona, alla Italy Ring-shaped
coronation chickencoronation chicken A cold dish made from

diced, cooked chicken meat mixed with
mayonnaise, chopped tomatoes, onions and
apricots, whipped cream and flavoured with
curry powder, lemon and bay

corps, qui a ducorps, qui a du France With body. Used of
sauces and soups.

correletcorrelet France Dab, the fish
Corsican citronCorsican citron A citron lacking acidity with a

very rough and bumpy ridged skin
Corsican mintCorsican mint A type of mint, Mentha

requiena, with tiny peppermint-scented
bright green leaves and tiny flowers. Grows
only to 3 cm.

corvinacorvina United States Corbina
corvinocorvino Portugal Croaker, the fish
Corylus avellina Botanical name Hazelnut
Corylus colurna Botanical name Turkish

hazelnut
Corylus maxima Botanical name Filbert
coscettacoscetta Italy Leg of lamb or poultry
cosciacoscia Italy Haunch (of venison), leg (of lamb,

goat, etc.)
coscia di montonecoscia di montone Italy Leg of lamb
cosciottocosciotto Italy Leg of lamb
cos lettucecos lettuce A type of lettuce with long,

substantial and well-flavoured leaves and
with a fairly loose heart. Also called romaine
lettuce

costalame di buecostalame di bue Italy Ribs of beef
costatacostata Italy Rib chop
costeletacosteleta Portugal Cutlet or boned out chop
costeleta de carnecosteleta de carne Portugal Chop, of an

animal
costeletas de carneirocosteletas de carneiro Portugal Mutton

chops
costeletas de porcocosteletas de porco Portugal Pork chops

costelles de cabrit rostidescostelles de cabrit rostides Catalonia Roast
cutlets of young goat

costillascostillas Spain Chops, ribs
costmarycostmary A bitter mint-flavoured herb,

Tanacetum balsamita, resembling tansy,
once used in beer making. Can be used
sparingly as a culinary herb. Also called
alecost

costolecostole Italy Ribs
costolettacostoletta Italy Cutlet
côt duacôt dua Vietnam Coconut milk
côtecôte France 1. Rib (beef) 2. Cutlet (veal,

lamb) 3. Chop (mutton, pork)
cotechinocotechino Italy A large cooking sausage made

with lean and fat pork, white wine, spices
and seasoning, usually simmered and
served with polenta, mashed potatoes or
lentils. Used in bollito misto.

côte d’agneaucôte d’agneau France Lamb chop
côte de boeufcôte de boeuf France Rib of beef
côte de porc bruxelloisecôte de porc bruxelloise Belgium Pork chop

served with a large amount of endive
côte de porc fuméecôte de porc fumée France Smoked bacon
coteghinocoteghino Italy A stew made with pork skin
côtelettecôtelette France 1. Chop 2. Cutlet
côtelettes decouvertescôtelettes decouvertes France The ribs

between the best end of lamb or veal and the
neck which are hidden behind the shoulder
blade cut into cutlets. Equivalent of scrag
end.

côtelettes premièrescôtelettes premières France Fem. The first
four ribs of lamb or veal counting from the
rear of the animal equivalent to the best end,
divided into cutlets.

côte premièrecôte première France Loin chop
côtes couvertescôtes couvertes France Rolled rib of beef

from the middle and chuck rib end. Usually
slow roasted or braised.

côtes premièrescôtes premières France Best end of lamb or
veal used for roasting in the piece

côtes secondescôtes secondes France The four ribs next to
the best end of lamb or veal used for roasting
in the piece

CotherstoneCotherstone England A white loose-textured
cheese with a clean fresh flavour, made in
Yorkshire from unpasteurized cows’ milk

cotichecotiche Italy Pork rind
cotignaccotignac France A thick quince and apple

jelly eaten as a confectionery item
cotochinjoscotochinjos Brazil Parboiled chicken legs,

coated in a paste of tapioca cooked in stock,
deep-fried and served with a tomato sauce

cotognocotogno Italy Quince
cotolettecotolette Italy 1. Chops 2. Cutlets
cotriadecotriade France A fish stew from Brittany

using a fish stock made from wine, water,
sweated finely chopped onions, a bouquet
garni and the fish heads and trimmings, all
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strained through a coarse colander; sliced or
whole potatoes simmered in the stock for 30
minutes; pieces of various fish added and
simmered a further 12 minutes; the broth
then separated, finished with cream and
served over toasted bread; the fish and
potatoes served as a separate course

Cotswold cheeseCotswold cheese England A type of double
Gloucester cheese flavoured with chopped
chives and/or onions

cottage cheesecottage cheese A low-fat, very loose-
textured, soft mild cheese made of small
white curds which have been repeatedly
washed and drained and not pressed or
matured. Popular in the USA and Europe.
Contains 75 to 80% water, 3 to 5% fat and
15 to 16% protein.

cottage loafcottage loaf A white yeasted bread made
from a large sphere of dough on which is
placed and secured a small sphere, the
whole proven and baked on a flat baking tray

cottage piecottage pie Stewed minced beef and onions
in a thick gravy placed in a basin, topped
with a layer of mashed potatoes whose
surface is roughened with a fork, the whole
then baked in the oven until browned

cottage potatoescottage potatoes United States Cold cooked
potatoes, diced or sliced, fried in butter
without stirring until brown on one side, then
turned over and browned on the other side.
Also called country fried potatoes

cottage puddingcottage pudding United States Plain cake
covered with a hot sweet pudding sauce

cottocotto 1. United States A type of salami
containing pork and peppercorns.
Abbreviated from salame cotto (‘cooked
salami’). 2. Italy Cooked

cotton bean curdcotton bean curd See momendofu
cottonseed flourcottonseed flour A high-protein flour (about

40%) often used to enrich bread
cottonseed oilcottonseed oil Oil extracted from cotton

seeds used in the fish canning industry
cotton thistlecotton thistle The true Scottish thistle, a

hardy biennial, Onopordum acanthium,
which can grow to 2.5 m. The young stems
may be blanched, peeled and used like
asparagus. The large flower heads may be
cooked like globe artichokes.

cotufacotufa Spain Jerusalem artichoke
coturnicecoturnice Italy Partridge
coucou France 1. Neck, of chicken, etc. 2. Scrag

end of lamb or veal, not the neck
couche-couchecouche-couche United States A Cajun dish of

fried corn dough served with jam and milk or
cane syrup

cou-coucou-cou A cooked paste served with fish. See
also coo-coo

coudenaccoudenac France A pork sausage from the
Basque country. Eaten hot.

cou d’oiecou d’oie France A boned neck of goose with
intact skin stuffed with a mixture of goose
flesh, goose liver and truffles, cooked and
preserved in goose fat. Eaten cold as a hors
d’oeuvres.

Couhé VéracCouhé Vérac France A goats’ milk cheese
from Poitou which is wrapped in leaves

coulibiaccoulibiac France A fish pie, originally from
Russia, of brioche or puff pastry filled with
salmon or sturgeon, butter, mushrooms, rice
or buckwheat and cream and possibly
chopped hard-boiled eggs. Also called
koulibiac

couliscoulis England, France A purée or strongly
flavoured thick sauce prepared without
starch, of vegetables, tomatoes, meat, fish,
etc. but more often of liquidized and sieved
fruit, possibly with added sugar, acid or
liqueur, consistency adjusted with fruit juice

coulis of shellfishcoulis of shellfish The pounded remains of
prawn or crawfish shells, eggs, coral and
other remains of lobster or crawfish, mixed
with cream and passed through a very fine
sieve

CoulommiersCoulommiers France A mild soft creamy
cheese made from cows’ milk, similar to Brie
but cast in smaller (500 g) rounds. Also
called Brie de Coulommiers

counter guardcounter guard A transparent glass or plastic
shield at and/or below face level used to
protect unwrapped food on display from the
coughs, sneezes and other contaminants
emitted by customers. Also called sneeze
guard

counter servicecounter service The method of service where
customers sit at a counter from behind
which food is served and possibly cooked

country captaincountry captain 1. South Asia A west Bengal
Anglo-Indian dish of skinned chicken pieces,
browned in oil with sweated onion slices and
mixed with a paste blended from fresh
ginger, onion, garlic and water together with
cayenne pepper, salt, sugar and white
vinegar and all cooked until tender 2. United
States A chicken stew adapted from the
Indian version with green pepper, onion,
garlic, curry powder, herbs, raisins,
tomatoes, almonds and seasoning

country fried potatoescountry fried potatoes United States Cottage
potatoes

country hamcountry ham United States Dry cured and
highly salted ham

cou nucou nu France A breed of chicken with a well-
flavoured flesh not suitable for factory
farming. Usually free-range and maize fed.
(NOTE: Literally ‘bare neck’.)

coupecoupe England, France An individual dish of
ice cream, decorated and garnished with
fruit sauces, fresh and preserved fruit, nuts,
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whipped cream, crystallized flowers,
chopped jelly, etc.

coupé-coupécoupé-coupé Central Africa The Central
African version of the barbecue in which a
large piece of beef (brisket, flank, shoulder
or the like), previously marinaded, is slow
cooked over a hardwood or charcoal grill with
plenty of smoke. The meat is basted every so
often to keep it moist using the marinade and
will normally take 4 to 5 hours to cook. As
street food it would then be sliced and served
in bread.

coupe dishcoupe dish A small, goblet-shaped glass or
metal dish in which cold desserts are
assembled and served

coupe glacéecoupe glacée France Ice cream sundae
coupe Jacquescoupe Jacques England, France Strawberry

and lemon ice cream topped with kirsch-
soaked fruit and decorated

coupe-oursincoupe-oursin France A special tool for cutting
sea urchins in half

coupe Saint-Jacquescoupe Saint-Jacques France Fruit salad
topped with vanilla ice cream

couquescouques Belgium A heavy, very sweet
gingerbread

courgecourge France Squash or gourd
courge à la moellecourge à la moelle France Vegetable marrow
courgettecourgette England, France The small juvenile

version of the vegetable marrow (summer
squash, Cucurbita pepo) up to 15 cm in
length, usually green but yellow cultivars
exist. Cooked whole or sliced, boiled, stewed,
roasted or fried, used as a raw salad
vegetable when very young. Also called
zucchini

courgette flowerscourgette flowers The large, yellow, male
flowers of pumpkins, squash and marrows.
Must be used very fresh and are often stuffed
with flavoured meat or served as fritters. Also
called squash blossoms, zucchini flowers

couronnecouronne France A baguette formed into a
circle or torus

couronne, encouronne, en France In the shape of a ring or
torus

couronne de côtelettes d’agneau rôtiescouronne de côtelettes d’agneau rôties
France Crown roast of lamb made from two
best ends

coursecourse An individual stage in a meal,
particularly in the West, where different
classes of food, e.g. soup, meat, desserts,
hors d’oeuvres, savouries, cheese, fruit, etc.
are served separately

court bouilloncourt bouillon England, France A cooking
liquor for deep-poaching fish consisting of
water, vinegar, lemon juice, white wine, a
bouquet garni and seasoning for the white
variety, and malt vinegar, a bouquet garni
and aromatic vegetables for the brown
variety. Brown court bouillon should be

cooked and strained before use. Other types
are available, e.g. plain court bouillon, white
wine court bouillon, red wine court bouillon
and salted water. Fish served cold are
allowed to cool in the CB.

courting cakecourting cake England A Victoria sponge
cake in three layers with strawberries and
whipped cream filling and sprinkled with
icing sugar. Once made in the north of
England as evidence of the bride-to-be’s
pastry skills.

couscouscouscous North Africa 1. A cereal made from
fine semolina agglomerated with a little water
to form grains about 3 mm across which are
coated with fine wheat flour and dried 2. The
name of the dish made from couscous which
has been moistened with water to make it
swell, then steamed, heaped on a plate and
covered with steamed vegetables, mutton or
chicken, with possibly chickpeas and/or
onions glazed in honey

couscousièrecouscousière France An open steamer used
for cooking couscous over a pan of stew as it
simmers

couscous kedracouscous kedra North Africa Couscous with
chicken, raisins and chickpeas

couscous royalecouscous royale North Africa Couscous with
vegetables and grilled meats or kebabs, all
served in separate dishes accompanied with
harissa and individually self served by guests

couteaucouteau France 1. Knife, as e.g. couteau de
cuisine, kitchen knife 2. Razor shell (UK),
Razor shell clam (USA)

couvecouve Portugal Cabbage and various species
of Brassica

couve de bruxelascouve de bruxelas Portugal Brussels sprouts
couve-florcouve-flor Portugal Cauliflower
couve gallegocouve gallego Portuguese cabbage
couve lombardacouve lombarda Portugal 1. Collard greens 2.

Kale
couvertcouvert France Cover, place setting
couverturecouverture A high-quality chocolate with

added cocoa butter to give a high gloss and
various proportions of sugar, used for coating
confectionery items and cakes and for
making caraque. Milk solids are added to
milk chocolate couverture.

couve tronchudacouve tronchuda Portuguese cabbage
Coventry cakesCoventry cakes England Oven-baked pastry

triangles filled with jam and glazed with
sugar

Coventry god cakesCoventry god cakes England Oven-baked
puff pastry triangles filled with fruit
mincemeat and glazed with sugar. Eaten at
Christmas.

covercover 1. A place setting for one person in a
dining area. Capacities or quantities are
often measured in covers. 2. A lid of a dish or
pan, etc.
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cover chargecover charge A charge made in a restaurant
on a per-capita basis, supposedly to cover
the cost of preparing the table for the
customer

cowcow A female of the bovine species, usually
used for milking and reproduction and then
for cheap beef or manufactured beef
products

cowberrycowberry Large, tart, dark red berries similar
to cranberries, from a shrub, Vaccinium
vitisidaea, which grows in the colder high-
altitude regions of Europe and North
America. Popular in Germany and
Scandinavia. Also called lingonberry,
mountain cranberry

cow cod soupcow cod soup Caribbean A Jamaican soup
made with a bull’s genitals

cowfootcowfoot Caribbean A thick and gelatinous
stew from Jamaica made with calves’ or
cows’ feet

cow heelcow heel The foot of a cow which, because of
the large amount of collagen in the
connective tissue is used to add gelatine to
stocks or stews when boiled with them

cow peacow pea An important erect legume, Vigna
unguiculata, with pods to 15 cm which
originated in Africa where it is grown for the
dried seeds which can be black through to
white or coloured. Now also grown in the
Caribbean and the USA. It can be sprouted
or, rarely, cooked in the pod when young.
The leaves are sometimes eaten as a
vegetable. The long bean which is common
in southern China and Southeast Asia, has
been bred from it. Also called black-eyed
bean, black-eyed pea, black-eyed susie,
Chinese bean, southern pea

cowslipcowslip A hardy herbaceous perennial,
Primula veris, with yellow flowers and a
rosette of primrose-type leaves. The flowers
may be used in jams, pickles or for flavouring
desserts. The leaves may be used in salads
or for meat stuffings.

cows’ uddercows’ udder Elder
cozidocozido 1. A Brazilian meat stew 2. Portugal

Boiled
cozido à portuguesacozido à portuguesa Portugal A Portuguese

national dish, being a stew made from
brisket or similar cut of beef, bacon,
sausage, yams, vegetables, cabbage, haricot
beans and rice. The cooking liquor serves as
both soup and sauce. The sausage is usually
bland e.g. farinheira, but white or black
pudding may be substituted. Pigs’ ears, tails
and trotters are sometimes included. Also
called Portuguese boiled dinner

cozinhacozinha Portugal Kitchen
cozzecozze Italy The southern Italian name for

mussels

cozzulacozzula Italy A type of bread from Sardinia
crabcrab A short-tailed decapod (10-legged)

crustacean which yields 38 to 50% of its
weight in edible meat. Varieties include: blue
crab, jonah crab, mud crab, red crab, rock
crab, shore crab, snow crab, southern stone
crab, spanner crab and spider crab. See also
common crab

crab applecrab apple The wild version of the apple,
Malus pumila, with generally small (up to 3
cm diameter) tart and crisp fruits. Used for
making jams and preserves.

crab au gratincrab au gratin United States A Louisiana dish
of cooked crab meat bound together with a
béchamel sauce mixed with sour cream and
seasoning, gratinated with cheese and
browned in the oven

crab backscrab backs Caribbean A dish of cooked crab
meat mixed with fried onions, fried skinned
tomatoes, Worcestershire sauce, vinegar and
seasoning, served on a crab shell, sprinkled
with breadcrumbs and butter and browned
in the oven

crab bisquecrab bisque United States A Louisiana bisque
made from a white roux thickened milk base
with fried onions, cooked crab meat, sweet
corn kernels, Tabasco and Worcestershire
sauces and seasoning

crab boilcrab boil United States A social occasion at
which crabs are boiled in water flavoured
with the following whole spices in a bouquet
garni, black peppercorns, mustard seed, dill
seed, coriander seed, cloves, allspice, dried
ginger and bay leaf, and then served with
accompaniments

crab buttercrab butter The yellow-white fat which lines
the upper shell of the crab. Used in
dressings and sauces.

crab clawscrab claws The two large pincer-like claws on
either side of the mouth parts. The meat is
considered to be the best from the crab.

crabecrabe France Crab
crabe froid à l’anglaisecrabe froid à l’anglaise France Dressed crab
crabe vertcrabe vert France Shore crab
crab legs.crab legs. United States The legs of the

Alaskan king crab which are large enough to
be eaten on their own. They do not include
the claws.

crab Louiscrab Louis United States A Californian salad
of crab meat on a chiffonade of lettuce,
coated with Louis sauce and garnished with
hard-boiled egg and black olives

crab yolkcrab yolk Tomalley
cracked wheatcracked wheat Coarsely crushed grains of

wheat, dry cooked for 25 minutes. Served
hot as a breakfast cereal, served as an
accompaniment to other dishes or sprinkled
on rolls or bread prior to baking. Also called
kibbled wheat
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cracked wheat flourcracked wheat flour United States A coarse
flour rather like oatmeal which has been cut
from the wheat rather than ground and
hence does not release starch very readily

crackercracker United States The general name
given to any type of plain or salted hard
biscuit

cracker flourcracker flour United States A soft wheat flour
with a low water absorption ability

cracklingcrackling The skin of a pork, bacon or ham
joint which has been scored to 3 or 4 mm
with a sharp knife in strips or a diamond
pattern prior to roasting and which becomes
crisp and golden brown if basted with water;
it is served as an accompaniment to the roast

cracklinscracklins United States Crackling
cracknelcracknel United States A type of hard crisp

plain biscuit made of a paste which is boiled
before being baked causing it to puff up

crackseedcrackseed United States The bruised and
squashed seeds of various fruits which are
preserved in salt and sugar (NOTE: From
Hawaii)

crakeberrycrakeberry Crowberry
crake herringcrake herring Ireland The northern name for

scad
Crambe maritima Botanical name Seakale
cranachancranachan 1. Ireland A dessert made from

stiffly whipped cream into which honey and
whisky (6:1:1) are folded, followed by
toasted and chopped almonds and toasted
rolled oats, flavoured with lemon juice and
garnished with orange slices 2. Scotland
Crannochan

cranberrycranberry The hard ripe fruits (diameter to 2
cm) of a wild or cultivated evergreen shrub,
Vaccinium macrocarpum, which grows in
cool regions of the northern hemisphere.
They are deep red in colour, very tart and
used in sweet and savoury dishes, the most
famous of which is as a sauce
accompaniment to turkey. Also called
bounceberry, craneberry

cranberry juicecranberry juice The juice of cranberries
containing compounds which prevent even
antibiotic-resistant bacteria from attaching to
the urinary tract lining and causing urinary
tract infections.The effect occurs after 2
hours and remains for up to 12 hours. It
should not be taken in conjunction with
blood-thinning drugs such as warfarin.

cranberry saucecranberry sauce Cranberries stewed with
water and sugar, liquidized and sieved.
Traditionally served with turkey. Also called
airelles, sauce

craneberrycraneberry See cranberry
crannochancrannochan Scotland A dessert made from

raspberries, cream, toasted oatmeal, whisky

liqueur and heather honey. Also called
cranachan

cranshaw meloncranshaw melon United States A hybrid of
the Persian and the winter melon

crapaudcrapaud Caribbean An edible toad,
Leprodactylus fallax, found in Dominica and
Montserrat. Also called mountain chicken

crapaudine, à lacrapaudine, à la France Cut horizontally from
below the point of the breast over the top of
the legs to the wing joints, back bone broken
and the whole flattened so that the breast
points forward, the legs back and the wings
are folded in the centre. It is then grilled and
with imagination resembles a toad. Also
called spatchcock (NOTE: Literally ’toad-like’.)

crappitcrappit Scotland Stuffed, filled
crappit heidscrappit heids Scotland Cleaned haddock

heads stuffed with a mixture of oatmeal, suet
and onions, then boiled

crappit muggiescrappit muggies Scotland Cod stomachs
stuffed with a mixture of minced cod liver,
oatmeal and finely chopped and sautéed
onions. From the northern islands.

craqueletcraquelet Switzerland Seasoned pork and
beef, processed to a very fine creamy paste,
packed into casings, smoked and cooked.
Eaten hot or cold.

craquelotcraquelot France A type of bloater. See also
bouffi

Crataegus azarolus Botanical name Azarole
Craterellus cornucopioides Botanical name

Horn of plenty
crauticrauti Italy Sauerkraut
cravocravo Portugal Clove
cravo-de-indiacravo-de-india Portugal Clove
crawfishcrawfish 1. Spiny lobster 2. United States The

Créole name for freshwater crayfish
crayfishcrayfish 1. A freshwater crustacean

resembling the lobster, found in unpolluted
streams and lakes but now generally farmed.
Crayfish breed in autumn and are best
caught in summer. Cooked as lobster. The
European variety, Astacus fluviatilis, is about
the size of a Dublin Bay prawn. Some
Australian varieties can weigh up to 6 kg.
Most make excellent eating. Also called
crawfish. See also signal crayfish, yabbie,
marron 2. The name is often used
indiscriminately for crayfish, crawfish and
similar crustaceans with or without claws,
especially in the USA

crayfish, Scandinavian cookingcrayfish, Scandinavian cooking Cleaned
live crayfish immersed in just sufficient
salted boiling water flavoured with dill flowers
to completely cover them, the water brought
back to the boil and the crayfish boiled for
exactly 3 minutes, drained, refreshed and
then left in the cooled cooking liquor for 24
hours
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crayfish buttercrayfish butter Beurre d’écrevisses
crayfish saucecrayfish sauce Hollandaise sauce or sauce

vin blanc mixed with beurre d’écrevisses
creachancreachan Scotland A north Scottish haggis-

type pudding made with the entrails of calves
creamcream The globules of butter fat which rise to

the top of milk entrapping larger or smaller
amounts of milk. The type is determined by
the butterfat content. See half cream, single
cream, whipping cream, double cream, extra
thick double cream, clotted cream, Jersey
cream, etc.

cream, tocream, to To beat one or a mixture of
ingredients vigorously so as to give it or them
the consistency of whipped cream and
incorporate air, especially fat and sugar in
cake making

cream buncream bun See cream puff
cream caramelcream caramel See crème caramel
cream cheesecream cheese A soft, acid curdled spreading

cheese made from a mixture of cows’ milk
and cream. The curds are spun off and
milled with stabilizers and preservatives prior
to packaging for immediate sale and
consumption. Contains between 45% and
65% butter fat. Also called Philadelphia
cream cheese

cream crackerscream crackers Light, fawn-coloured, square
unsweetened biscuits made from flour, fat,
water and salt. Usually eaten with cheese.
Nothing to do with cream.

cream-crowdiecream-crowdie Scotland Crannokan
creamed cakescreamed cakes Cakes made by the creaming

method with high proportions of fat, sugar
and eggs to flour. Usually require little if any
raising agent due to the amounts of air
incorporated during preparation. Examples
are Madeira cake, rich fruit cake, Victoria
sponge. Also called rich cakes

creamed coconutcreamed coconut See coconut cream
creamercreamer 1. A dry white powder made from

glucose and vegetable fats used as a
substitute for cream or milk in coffee 2. An
implement for separating cream from milk

cream hornscream horns Cones made from overlapping
strips of puff pastry wrapped around conical
metal moulds, baked in the oven, cooled,
removed from the mould and filled with jam
and whipped cream

creaming method of making cakescreaming method of making cakes The
method of making cakes by vigorously
beating together fat and sugar to incorporate
air and give a soft, light, fluffy texture,
incorporating well beaten eggs slowly with
continuous beating to form a stable
emulsion, then gently folding in flour and
other dry ingredients to avoid losing air. The
trapped air expands with steam during the

baking and setting process. e.g. Victoria
sandwich, fruit cake.

creaming qualitycreaming quality The ability of fats to absorb
air when mixed or beaten

cream nut

cream nut Brazil nut
cream of artichoke soup

cream of artichoke soup See Palestine,
crème

cream of green pea soupcream of green pea soup See Saint Germain,
crème

cream of tartarcream of tartar Acid potassium tartrate
(potassium hydrogen tartrate), a crystalline
substance which is precipitated from wine as
it ages. Now made synthetically and
combined with sodium bicarbonate to make
the raising agent baking powder.

cream of tomato soup

cream of tomato soup See tomates, crème de
cream of vegetable soup

cream of vegetable soup Vegetable soup
with added cream, milk or béchamel sauce

cream puffcream puff 1. A round bun of cooked choux
pastry, split, centre scooped out if soft, the
halves filled with whipped cream or crème
pâtissière and sandwiched together then
dusted with icing sugar or coated with coffee
or chocolate-flavoured soft icing. Also called
cream bun 2. United States Profiterole

cream puff pastry

cream puff pastry United States Choux pastry
cream sauce

cream sauce Béchamel sauce with the
addition of cream, natural yoghurt or
fromage blanc. Used for poached fish and
boiled vegetables. Also called crème, sauce

cream slicescream slices Baked rectangles of puff pastry
divided into two rectangles of the same area
which are sandwiched together with jam and
whipped cream or crème pâtissière and the
top covered with soft icing. Also called
millefeuilles

cream soupcream soup 1. A soup made from a vegetable
purée soup with added cream, milk or
yoghurt 2. A vegetable purée type of soup
mixed with béchamel sauce 3. A velouté
soup with added cream, milk or yoghurt

cream teacream tea England An afternoon snack or
meal consisting of scones, whipped or
clotted cream and jam served with tea.
Popular in Devon and Cornwall and country
district tourist areas.

crecchietto

crecchietto Italy A type of pasta from Apulia
crécy, 

crécy, (à la) France In the Crécy style, i.e.
garnished with or containing carrots

crédioux aux noixcrédioux aux noix France A soft, cooked-
curd cows’ milk cheese coated with walnut
pieces

cree’d wheatcree’d wheat Frumenty wheat
cremacrema 1. Italy, Spain Cream 2. Italy Custard,

custard cream, dessert 3. Italy Cream soup
crema batidacrema batida Spain Whipped cream
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crema catalanacrema catalana Catalonia Crème brûlée
flavoured with cinnamon and lemon and
served very cold

crema di pollocrema di pollo Italy Cream of chicken soup
crema di verduracrema di verdura Italy Puréed vegetables

possibly including potatoes or cooked rice
and finished with cream

crema españolacrema española Spain A dessert made with
flavoured and sweetened milk and eggs set
with gelatine

crema frittacrema fritta Italy Fried sweet or savoury egg
custard cut in diamond shapes

crema pasticceriacrema pasticceria Italy Crème pâtissière,
confectioner’s custard

crema rovesciatacrema rovesciata Italy Baked egg custard
crematcremat Catalonia 1. Crisp-fried 2.

Caramelized
cremecreme Portugal 1. Cream 2. Cream soup
crèmecrème France Cream
crème, à lacrème, à la France With or containing cream
crème Agnés Sorelcrème Agnés Sorel France A cream of

chicken soup garnished with mushroom
slices and julienne of tongue

crème aigrecrème aigre France Sour cream
crème à l’anglaisecrème à l’anglaise France A thick egg

custard made with 16 egg yolks and 500 g of
sugar per litre of milk, flavoured as required
with vanilla, lemon zest or, after cooling, with
liqueur. The sugar and egg are whisked to
the ribbon stage and boiling milk added,
whisked, and heated to a coating
consistency. Must not be boiled. Strained
and served hot or cold. Also called sauce
anglaise, crème anglaise, English egg
custard

crème à la vanillecrème à la vanille France A vanilla-flavoured
baked egg custard

crème anglaisecrème anglaise France Crème à l’anglaise
crème au beurrecrème au beurre France Crème beurre
crème bachiquecrème bachique France Cinnamon and

sauternes-flavoured custard
crème bavaroisecrème bavaroise France A dessert made

from vanilla-flavoured egg custard or fruit
purée. See also bavarois

crème beurrecrème beurre France A butter cream for
filling or covering cakes made by combining
hot sugar syrup with egg yolks, cooling the
mixture then whisking it into well-creamed
butter with flavourings such as chocolate,
coffee, vanilla and fruit purée. Also called
crème au beurre

crème brûléecrème brûlée France A thick, rich egg
custard baked in individual portions in
ramekins, cooled, sprinkled with brown
sugar and caramelized under the grill or with
a blow torch until crisp

crème caramelcrème caramel France Individual sized
ramekins, with a base layer of, or lined with,

caramel, filled with egg custard, baked in a
bain-marie in the oven, cooled, demoulded
on to a plate so that the caramel is on top and
decorated or left plain. Sometimes made in a
large dish and portioned. Also called cream
caramel, caramel cream, caramel custard,
French flan, flan

crème chantillycrème chantilly France Sweetened whipped
cream

crème crécycrème crécy France Creamed carrot soup
garnished with plain boiled rice

crème d’amandescrème d’amandes France Almond cream
crème de rizcrème de riz France White soup coloured and

thickened with powdered rice
crème d’orgecrème d’orge France Soup made with fine

barley
crème fleurettecrème fleurette France Unsweetened

whipping cream
crème fouettéecrème fouettée France Whipped cream
crème fraîchecrème fraîche France A lactobacillus culture

of cream with a fresh sour taste. It may be
used as cream, keeps better and does not
separate on boiling.

crème fritecrème frite France A custard, stiffened with
thick flour and egg yolk, flavoured and
sweetened, then spread 1.5 cm thick, cooled
and chilled, cut in shapes, battered or
panéed and deep-fried. If panéed sprinkled
with caster sugar, if battered dredged with
icing sugar and glazed under the grill.

crème glacéecrème glacée France 1. Ice cream 2. Ice
cream sundae

crème mouléecrème moulée France Baked egg custard
served cold either in a dish or demoulded

crème patisseriecrème patisserie See crème pâtissière
crème pâtissièrecrème pâtissière England, France

Confectioner’s custard. An egg and flour-
thickened custard made with sweetened
milk flavoured with vanilla (4 eggs and 200 g
flour per litre). Used as a filling for flans,
cakes, pastries, tarts, etc. The flour prevents
the egg from curdling.

crème pralinéecrème pralinée France Crème pâtissière
flavoured with powdered praline

crème renverséecrème renversée France A demoulded
crème caramel. Also called cup custard

Crémet NantaisCrémet Nantais France A soft white unsalted
cream cheese from Brittany made with cows’
milk

crémeux crémeux (euse) France Creamy
cremona mustardcremona mustard See mostarda di Cremona
crempogcrempog Wales Welsh pancake
crempog lascrempog las Wales Pancake omelette
crenatacrenata United States Pine nut
créole, à lacréole, à la France In the Creole style, i.e.

with rice and possibly tomatoes and sweet
peppers
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CréoleCréole United States A style of cooking
developed by the settlers of part French
descent from Louisiana using tomatoes,
peppers, onions and spices. See also Créole
cuisine

Créole cheeseCréole cheese United States A New Orleans
speciality cheese consisting of cottage
cheese with double cream

Créole Christmas cakeCréole Christmas cake Caribbean A dark,
rich fruit cake from Trinidad, well flavoured
with rum, brandy, port and liqueur. Also
called gateau noir

Créole crabCréole crab United States The meat from
freshly boiled crab (10 minutes) fried gently
in olive oil, a little water, chopped onion and
garlic, lemon juice, seasoning, thyme, bay
leaf and a chilli pepper added, then
simmered slowly for 30 minutes. Served with
boiled rice after discarding the bay, thyme,
bouquet garni and chilli pepper.

Créole cuisineCréole cuisine United States A cooking style
developed in the Southern USA combining
Caribbean, French, African and Spanish
cooking based on shellfish, rice, okra and filé
powder

Créole mustardCréole mustard United States A hot whole
grain mustard seed macerated in vinegar

crepecrepe Italy, Portugal Pancake
crêpecrêpe France A large thin pancake made with

white flour
crêpe dentellecrêpe dentelle France A very thin pancake

from Brittany
crêperiecrêperie France A restaurant or shop usually

with a connection with Brittany which
specializes in filled sweet and savoury crêpes
and pancakes

crepes do céucrepes do céu Portugal Pancakes filled with
whipped cream and candied fruit (NOTE:
Literally ‘Heavenly crêpes’.)

crêpes Parmentiercrêpes Parmentier France Potato-based
pancakes

crêpes Suzettecrêpes Suzette France Small pancakes
folded in quarters, simmered in a buttery
orange sauce, flamed with brandy and
served as a dessert

crépinecrépine France Pig’s caul
crépinettecrépinette France 1. A croquette wrapped in

grilled or fried bacon 2. A ball of seasoned
and flavoured minced meat, wrapped in pig’s
caul or very thin slices of salt pork fat,
possibly coated with melted butter and
breadcrumbs and baked, grilled or fried.
Also called caillette 3

crépinettes d’agneaucrépinettes d’agneau France Crépinettes
filled with a mixture of chopped lamb and
duxelles bound with espagnole sauce

crépinettes d’agneau à la liégeoisecrépinettes d’agneau à la liégeoise
Belgium Crépinettes filled with a mixture of
chopped lamb, breadcrumbs moistened

with milk, sweated chopped onions,
seasoning and crushed juniper berries

crépinettes de foie de porc à la vauclusiennecrépinettes de foie de porc à la
vauclusienne France Crépinettes filled with
a seasoned mixture of chopped pig’s liver,
bacon, spinach, onion and stoned black
olives, flavoured with chopped parsley and
nutmeg, tied and baked in the oven

crépinettes de volaillecrépinettes de volaille France Crépinettes
filled with chopped chicken and mushroom,
possibly with truffles, bound in a chicken
velouté sauce

crépinettes Reine Jeannecrépinettes Reine Jeanne France
Crépinettes filled with chopped blanched
sheeps’ or calves’ brains, duxelles and
truffles, bound with a thick béchamel sauce,
panéed with egg white and breadcrumbs,
fried and served hot with lemon wedges

crèquecrèque France Bullace, the fruit
crescentcrescent United States Croissant
crescentecrescente Italy Dough made with flour,

sodium bicarbonate raising agent, salt and
milk, rested, rolled into very thin discs which
are fried both sides in hot olive oil until they
bubble, drained and served hot with a
savoury topping

crescentinacrescentina Italy Flat bread made from
dough containing pieces of bacon

crescenzacrescenza Italy A soft cows’ milk cheese with
a buttery texture and no rind from Northern
Italy and similar to Stracchino. Contains 57%
water, 22% fat and 20% protein.

crescionecrescione Italy Deep-fried pasta triangles
filled with spinach and cream

crescione dei praticrescione dei prati Italy Lady’s smock
crescione di fontecrescione di fonte Italy Watercress
crescione di giardinocrescione di giardino Italy Cress
crespellacrespella Italy A thin stuffed crêpe
cresponecrespone Italy A salami from Milan made with

approximately equal amounts of lean pork,
lean beef and pork fat, seasoned and
flavoured with garlic and moistened with
white wine, packed in fat ends or beef
middles, dry-salted and air-dried

cresscress A small plant, Lepidium sativum, from
Iran. The seeds are grown to the two leaf
stage on a 6 cm stalk, generally together with
mustard and used in salads or for
garnishing. It may be grown for the young
true leaves, which are harvested
continuously. Also called garden cress, curly
cress, peppercress, peppergrass

cresson alénoiscresson alénois France Land cress
cresson cultivécresson cultivé France Cress
cresson de fontainecresson de fontaine France Watercress
cresson de préscresson de prés France Lady’s smock
cresson de ruisseaucresson de ruisseau France Watercress
cresson d’Indecresson d’Inde France Nasturtium
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cressonnière, puréecressonnière, purée France A purée
Parmentier with watercress added with the
potatoes, and garnished with blanched and
refreshed watercress leaves

cretonscretons 1. France Crackling 2. Canada A type
of rillette from Quebec made from crisped
bacon rind simmered with pork, onions,
spices and seasoning until soft, thickened
with bread crumbs and allowed to set in a
mould. Usually served on bread.

crevallecrevalle See crevalle jack
crevalle jackcrevalle jack An oily tropical and warm water

sea fish of the genus Caranx with a deep
body, bluish green on top, silver underneath,
weighing 1 to 3 kg. Also called crevalle, jack,
common jack

crevettecrevette France Brown shrimp
crevette grisecrevette grise France Shrimp
crevette nordiquecrevette nordique France Deepwater prawn
crevette rosecrevette rose France Common prawn
crevette rose du largecrevette rose du large France A large pink

king prawn, Parapenaeus longirostris,
caught off Spain, Portugal and in the
Mediterranean and up to 16 cm long. Also
called red prawn

crevette rougecrevette rouge France A large king prawn
found in the Mediterranean which is either,
Aristeus antennatus, up to 20 cm long with a
light red body and a mauve head or,
Aristeomorphia foliacea, up to 30 cm and
blood red in colour

crevette royalecrevette royale France A Mediterranean king
prawn. See also caramote

crevettes, sauce auxcrevettes, sauce aux France Boiling fish
velouté, consistency adjusted using fish
stock or cream, seasoned, strained and
finished with picked shrimps

criadilla de tierracriadilla de tierra Spain Truffle, the fungus
criadillascriadillas Spain 1. Sweetbreads 2. Testicles
crimp, tocrimp, to To pinch together, successively

along the edges of pastry where two layers
meet, as in a covered pie or pasty, so as to
seal the pastry and for decoration. See also
scallop, to

crinkled musketcrinkled musket Barrel bread
criolla, a lacriolla, a la Spain In the South American

style
crisp, tocrisp, to To make food brittle and firm e.g. by

chilling vegetables, by drying off biscuits or
bread in the oven, by soaking in water or
commercially with a variety of firming agents

crispbreadcrispbread A, usually rectangular, crisp, light
biscuit made from crushed rye or wheat, salt
and water, often with a pattern of
depressions. Thought to be non-fattening
but if buttered, the depressions hold more
butter that the equivalent flat biscuit.

crisphead lettucecrisphead lettuce A type of lettuce with very
crisp leaves forming a tight solid ball. Called
iceberg when the outer leaves are removed.

crispitocrispito Mexico A tightly rolled tortilla, fried or
deep-fried and eaten with dipping sauces

crispscrisps Thin slices of raw potato deep-fried in
hot oil until brown and crisp. Nowadays often
made with processed potatoes so as to have
a regular shape. May be flavoured and
seasoned. Also called potato crisps, game
chips

Crithmum maritimum Botanical name
Samphire

critical moisture contentcritical moisture content The percentage of
water in a food item or substance at which it
becomes unsuitable for sale or use

critmocritmo Italy Samphire, Crithmum maritimum
croakercroaker The general term for any of over 200

species of fish which make croaking noises
e.g. the Atlantic croaker

croccantecroccante Italy Praline
crocchecrocche Italy Croquette
crocchettacrocchetta Italy Croquette
crocettecrocette Italy Small cone-shaped shellfish
crockerycrockery Plates, dishes, cups, etc. and all

types of domestic pots, usually of ceramic
materials, used at meals

Crocus sativus Botanical name Saffron
croissantcroissant France A light, flaky, crescent-

shaped breakfast roll made from white,
yeast-raised dough interleaved with butter in
the same way as puff pastry. Cut in triangular
shape, rolled with a point on the outside and
bent into a crescent shape before baking.

cromesquiscromesquis France A small cylindrical
croquette of minced meat bound with a thick
sauce, wrapped in bacon or pig’s caul,
coated with fritter batter and deep-fried.
Served as a hors d’oeuvre or light main
course. Also called kromeski, kromesky
(NOTE: Cromesquis are a 19th-century
French adaptation of a Polish dish)

crookneck squashcrookneck squash A yellow or orange
summer squash with a neck bent into a
hook, common in the USA. Also called
yellow squash

cropcrop A chamber at the bottom of a bird’s
throat in which food is stored prior to it being
passed on to the gizzard for processing

croquantcroquant 1. France Crunchy 2. A type of crisp
biscuit

croque au sel, à lacroque au sel, à la France 1. With salt and
nothing else 2. With a sprinkling of salt

croque-madamecroque-madame France As croque-monsieur,
but with cooked chicken replacing the ham

croquembouchecroquembouche France A tall pyramid made
of cream-filled choux pastry spheres coated
with caramel and decorated. Traditionally
served at French weddings.
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croque-monsieurcroque-monsieur France Popular French fast
food consisting of a sandwich filled with ham
and Gruyère cheese, crust removed, cut into
decorative shapes, dipped in beaten egg and
shallow-fried until golden. Sometimes only
toasted. Eaten hot.

croquesignolecroquesignole United States A round or
square holeless Cajun doughnut

croquetacroqueta Spain 1. Croquette 2. Meatball
croquetescroquetes Portugal Croquettes
croquetes de camarãocroquetes de camarão Portugal Shrimp

croquettes eaten as an appetizer or hors
d’oeuvres

croquetjescroquetjes Netherlands Croquettes
croquettecroquette England, France Any mixture of

minced cooked meat, etc. combined with
mashed potatoes and/or breadcrumbs,
herbs, onions, seasonings and egg or stock
to form a stiff paste which is shaped into
cylinders, spheres, rounds, ovals etc.,
panéed and deep-fried

crosnescrosnes France Chinese artichoke (NOTE: So
called from the French town where they were
first introduced.)

crosnes du Japoncrosnes du Japon France Japanese artichoke
crosse de boeufcrosse de boeuf France Knuckle of beef, also

used of calf’s foot
crostacrosta Italy Crust, e.g. of bread
crostaceicrostacei Italy Crustaceans
crostatacrostata Italy Pie
crostata di fragolecrostata di fragole Italy Strawberry pie
crostatinacrostatina Italy Tart
crostatocrostato Italy 1. Browned 2. With a crust
crostinicrostini Italy 1. A piece of good bread, toasted

over charcoal or on a griddle, rubbed with a
cut clove of fresh garlic, spread with olive oil
or butter and topped with a variety of savoury
items such as sliced tomatoes, capers,
olives, anchovies, cheese, avocado or
prawns, i.e. bruschetta with a topping. Eaten
as a starter. Also called crostoncini 2.
Croûtons or toasted bread

crostini alla fiorentinacrostini alla fiorentina Italy A crostini spread
with a chicken liver pâté

crostini alla napoletanacrostini alla napoletana Italy A crostini
spread with tomatoes and anchovies

crostini alla parmigianacrostini alla parmigiana Italy A crostini
spread with grated Parmesan and anchovies

crostini di marecrostini di mare Italy A crostini spread with
minced shellfish

crostoncinicrostoncini Italy Crostini
crostonicrostoni Italy A large crostini eaten as a light

meal
crostoni, sulcrostoni, sul Italy On toast
CrotoneseCrotonese Italy A hard, scalded-curd, ewes’

milk cheese cast in wicker basket moulds in
2 kg discs. It has a dry rough orange/yellow
rind with a cream coloured paste and the

odd hole or crack. Used for slicing or grating
depending upon age.

CrottinCrottin France Crottin de Chavignol
Crottin de ChavignolCrottin de Chavignol France A small, hard,

goats’ milk cheese with a strong flavour from
the Berry region.I has AOC status. Often
deep-fried or grilled and served with lettuce
as a starter. Also called Crottin, Chavignol
(NOTE: Literally ‘droppings’, because of its
appearance.)

croupioncroupion France Parson’s nose
croustadecroustade France A hollowed out piece of

bread, deep-fried until crisp, or a baked
pastry case used to serve cooked meats,
vegetables, etc. bound in a savoury sauce

croustade d’oeufs de caille Maintenoncroustade d’oeufs de caille Maintenon
France Poached quails’ eggs laid on a bed of
duxelles and hollandaise sauce in a pastry
barquette

croustillantcroustillant France Crunchy, crisp or crusty
croustillescroustilles France Potato crisps
croûtecroûte 1. France Crust, rind or toast 2. France

A circle or rectangle of fried or toasted bread
on which game or other dishes and savouries
are served 3. A small pastry crust, usually
crescent-shaped, served with savoury dishes

croûte, encroûte, en France Enclosed in pastry then
baked e.g. of fish or meat

croûte anchoiscroûte anchois France Anchovy toast
croûte au potcroûte au pot France A beef and vegetable

soup each serving topped with toasted bread
and cheese

croûte aux morillescroûte aux morilles France Morels on toast
croûtonscroûtons England, France Small (8mm)

cubes of bread fried until crisp and golden in
clarified butter and served as an
accompaniment to purée soups

crowcrow England Mesentery
crowberrycrowberry The black skinned fruit of a shrub,

Empetrum nigrum, which grows in hilly areas
of Northern Europe, similar to and can be
substituted for the cranberry. Also called
crakeberry

crowdiecrowdie Scotland 1. A gruel made from
oatmeal once used as a staple food in
Scotland 2. A mild-flavoured cottage cheese
made from rennet-curdled, skimmed,
unpasteurized cows’ milk. Eaten fresh
usually with an admixture of cream. Also
called crowdy

crowdie creamcrowdie cream Scotland A celebratory
crowdie from Skye consisting of cream
beaten until stiff, toasted medium oatmeal,
caster sugar and a good single malt whisky.
Each person is given a bowl of the cream and
adds the other ingredients according to his
or her taste.

crowdycrowdy See crowdie
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crown roast of lambcrown roast of lamb Two best ends of lamb,
chined and with scraped ribs, joined in a
circle so that the ribs curve outwards like a
crown. Roasted and served with cutlet frills
on the ends of the ribs. The centre may be
filled with stuffing before cooking.

crucru Portugal Raw
crucru(e) France Raw
crubeenscrubeens Pig’s trotters simmered with herbs

and aromatic vegetables for about 3 hours
crucettacrucetta Italy A Calabrian dish of roasted figs

stuffed with nuts
cruchadecruchade France A sweet cornmeal fritter
crucian carpcrucian carp A silver-coloured type of carp

similar to bream in appearance
crudancrudan Ireland Gurnard, the fish
cruditéscrudités France A selection of crisp

vegetables suitable for eating raw, cut into
long strips or batons and often served with a
dipping sauce such as mayonnaise, soured
cream or other cold sauce, usually as a hors
d’oeuvre or appetizers

crudocrudo Italy, Spain Raw, fresh
cruetcruet A set of pots, shakers and grinders for

serving condiments, usually on a small tray
crullacrulla Scotland Flour, eggs, caster sugar and

butter (6:2:1:1) with 2 dsp of baking powder
per kg of flour, made into a soft dough by the
creaming method, rolled out and cut into
narrow 15-cm-long strips. These are plaited
in threes, deep-fried until brown, drained
and sprinkled with caster sugar.

crullerscrullers United States A sweetened egg-
enriched pastry made with butter, cut into
strips, deep-fried and dusted with icing
sugar. Eaten warm. Also a popular snack in
China and often sliced and served with
congee or soup.

crumb, tocrumb, to United States To pané or cover with
crumbs

crumb crustcrumb crust A mixture of crushed biscuits
combined with sugar and melted butter
which is often substituted for pastry, e.g. in
cheese cakes and in the USA for tarts and
flans where Graham crackers are the biscuit
of choice

crumbercrumber A device used by a waiter to remove
crumbs from a table, either a small dustpan
and brush or small carpet sweeper

crumblecrumble A compote of fruit topped with a
mixture of fat, flour and sugar, sometimes
with oatflakes and/or white of egg, baked in
the oven until the topping is crisp and
crumbly

crumble, tocrumble, to To rub a dry solid between the
fingers or otherwise so as to reduce it to
crumbs

crumbscrumbs Small irregularly shaped particles
made from large friable pieces, e.g. of cake,
bread, biscuits

crumpetscrumpets A yeasted flour liquid batter (3:4)
made with equal parts of milk and water and
a little oil, allowed to froth, baking powder
added at the rate of 5 g per kg of flour, left 40
minutes to rest then cooked in rings on a
greased griddle to form small, circular, flat
buns with a honeycombed top surface.
Usually served toasted with butter.

cruscacrusca Italy Bran
crush, tocrush, to 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

crustcrust 1. The outer hard golden brown surface
of bread or cakes or other mixtures which are
baked or fried 2. The pastry top on a filled
sweet or savoury pie or dish not necessarily
having a pastry base

crustaceancrustacean A class of aquatic animals with a
hard external segmented shell (exoskeleton)
containing a soft body, usually with muscular
legs, tail and possibly claws, such as lobster,
prawn, crab, etc.

crustáceoscrustáceos Spain Crustaceans
crustacéscrustacés France 1. Shellfish 2. Crustaceans

3. Seafood
cryptoxanthincryptoxanthin See E161(c)
crystallized flowerscrystallized flowers Small flowers or flower

petals soaked in sugar syrup and dried, often
artificially coloured, used for decoration.
Traditionally violets.

crystallized fruitcrystallized fruit See candied fruit
CsabaiCsabai Hungary A well-flavoured spicy

sausage containing chilli pepper and paprika
császárkörtecsászárkörte Hungary A type of pear, white

butter pear
csemegecsemege Hungary Dessert
cseresznyecseresznye Hungary Cherries
csipetkecsipetke Hungary Tiny dumplings made by

cooking pieces of egg noodle dough in
simmering water until al dente, draining and
tossing in lard. Served with soups and stews.

csirkecsirke Hungary Chicken
csirkegulyás szegedi módracsirkegulyás szegedi módra Hungary

Jointed chicken simmered in white stock
with thinly sliced green sweet peppers, diced
potatoes, tomatoes, sweated celeriac,
onions, carrots and Hamburg parsley and
served with boiled csipetke tossed in butter

csukacsuka Hungary Pike, the fish
cucu China Vinegar
cuajadacuajada 1. Spain Curds 2. South America A

soft, creamy, cows’ milk cheese from
Venezuela often wrapped in banana leaf

cuajocuajo Spain Rennet

Food.fm  Page 163  Thursday, August 19, 2004  7:32 PM



cuan

164

cuancuan China Simmering of meat or vegetables
e.g. in a steamboat

cuaresmeñocuaresmeño Mexico A dark green round chilli
cubebcubeb The dried, dark brown, unripe fruits of

a plant, Piper cubeba, native to Indonesia
and about the size of a peppercorn with a
stalk. They have a warm, somewhat bitter,
flavour close to allspice with a hint of
turpentine and were one of the spices used
to flavour hippocras. Used in Indonesian
cooking. Also called tailed pepper

cube sugarcube sugar White or brown crystals of sugar
compressed into small cubes (about 15 mm
edge). Also called sugar lump, loaf sugar

cu cai taucu cai tau Vietnam Mooli
cucchiainocucchiaino Italy Teaspoon, also used as a

volume measure equal to 5 ml
cucchiaio da tavolacucchiaio da tavola Italy Tablespoon, also

used as a volume measure equal to 15 ml
cucharacuchara Spain 1. Spoon 2. Ladle
cucharadacucharada Spain Tablespoonful used as a

volume measure equal to 15 ml
cucharaditacucharadita Spain Teaspoonful used as a

volume measure equal to 5 ml
cuchaycuchay Chinese chive
cucinacucina Italy 1. Cooking, cuisine 2. Kitchen
cuckoo flowercuckoo flower Lady’s smock
cucumbercucumber A fruit of a member of the

Cucurbitaceae family, Cucumis sativus,,
introduced to the UK from India in 1573 and
harvested in the unripe green stage between
5 and 35 cm in length and 1.5 to 5 cm in
diameter. The smaller ones are usually
pickled in flavoured brine or vinegar, the
larger are generally eaten raw as a salad
vegetable or deseeded, salted, drained and
diced combined with herbs and yoghurt or
used as a bulking agent in various mixtures.
See also dill pickles, gherkin, Japanese
cucumber, yellow cucumber, ridge cucumber,
long cucumber

cucumber mayonnaisecucumber mayonnaise Finely chopped
cucumber and salt mixed with mayonnaise

cucumber saucecucumber sauce See doria, sauce
cucumber tree fruitcucumber tree fruit Belimbing
Cucumeropsis spp. Botanical name Egusi

melon
Cucumis anguria Botanical name Gherkin
Cucumis melo Botanical name The vine from

which the sweet melons, mush melon,
canteloupe and honeydew melon are
obtained

Cucumis sativus Botanical name Cucumber
Cucurbitaceae The botanical family name for

a group of vine plants whose fruits include
cucumbers and melons, watermelons,
summer squash including marrows and
courgettes, winter squash, pumpkins,
chokos, etc.

Cucurbita maxima The botanical name of the
American vine from which some varieties of
winter squash are obtained. Distinguished by
soft hairs on the stems, a swollen almost
smooth stem and leaves which are not
deeply lobed.

Cucurbita moschata The botanical name of
the American vine from which some varieties
of winter squash are obtained especially the
cushaw and crookneck

Cucurbita pepo The botanical name of the
vine from which pumpkins, marrows and
summer squash are obtained. Distinguished
by roughly bristled stems, short ridged fruit
stalks and deeply lobed leaves.

cu hànhcu hành Vietnam Onion
cuiller à bouchecuiller à bouche France Tablespoon, also

used as a volume measure equal to 15 ml
cuiller à cafécuiller à café France Coffee spoon =

teaspoon, also used as a volume measure
equal to 5 ml

cuiller à dessertcuiller à dessert France Dessertspoon
cuillerée à cafécuillerée à café France Teaspoonful
cuillerée à soupecuillerée à soupe France Tablespoonful
cuina volcànicacuina volcànica Catalonia Cuisine based on

local produce in the La Garrotxa region
ranging from potatoes and beans to wild boar
and truffles (NOTE: Literally ‘volcanic
cuisine’.)

cuipi jicuipi ji China Chicken cooked so that the skin
is crisp

cuirecuire France To cook
cuire à la vapeurcuire à la vapeur France To steam
cuisinecuisine France 1. Kitchen 2. Cooking,

cookery, the art of cookery 3. Kitchen or
catering staff

cuisine au juscuisine au jus France A style of cooking
avoiding cream, butter and flour for sauces
but instead relying on the natural cooking
juices

cuisine bourgeoisecuisine bourgeoise France Plain cooking
cuisine de terroircuisine de terroir France Regional cooking
cuisine du soleilcuisine du soleil France The modern haute

cuisine of the French Riviera based on fresh
fruit and vegetables, olive oil, garlic and the
herbs of Provence such as thyme, fennel,
sage, etc.

cuisine épicéecuisine épicée France Hot or spicy dishes or
food

cuisine ménagèrecuisine ménagère France The cooking of the
ordinary household

cuisine minceurcuisine minceur France A low-calorie style of
cooking developed in France, with little or no
fat or starch

cuissecuisse France Thigh
cuisseaucuisseau France Haunch (of veal)
cuisse de moutoncuisse de mouton France Leg of mutton
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cuisse de pouletcuisse de poulet France Chicken leg, divided
into drumstick (pilon de cuisse) and thigh
(gras de cuisse)

cuisses de grenouillescuisses de grenouilles France Frogs’ legs,
usually sautéed with butter, chopped garlic
and parsley or served in a cream sauce

cuissoncuisson France Cooking
cuissotcuissot France Haunch of venison or wild

boar
cuitcuit(e) France Cooked; past participle of

cuire, as in bien cuit, ‘well cooked’
cuixa de xai al forncuixa de xai al forn Catalonia Roast leg of

lamb
cukacuka Malaysia Rice vinegar
cukorcukor Hungary Sugar
culaccioculaccio Italy Rump of beef
culantrilloculantrillo Spain Maidenhair fern
culatellaculatella Italy A smoked raw ham made from

lean pork cut from the leg, similar to Parma
ham. Sometimes soaked in wine before
maturing. Very expensive, used for hors
d’oeuvres. Also called culatella di Parma,
culatella di Zibello

culatella di Parmaculatella di Parma, culatella di Zibello See
culatella

cul de veaucul de veau France Chump chop
culinaireculinaire France Culinary, relating to cookery
cullen skinkcullen skink Scotland A fish stew or soup

made from onions sweated in butter, mixed
with flour to make a roux, chopped potatoes
and milk added, simmered, then 10 minutes
before serving flaked smoked haddock or
smoked cod added and the whole diluted
with stock to the right consistency

culliscullis A misspelling or anglicized
transliteration of the French word coulis

culotte de boeufculotte de boeuf France Rump steak of beef
cultivated mushroomcultivated mushroom See common mushroom
cultivateur, à lacultivateur, à la France In the farmer’s style,

i.e. with mixed vegetables and pork or bacon
cultureculture A large quantity of bacteria, yeast,

fungal mycelium or fungal spores grown in a
nutrient medium and used to start
fermentation as in the production of wine,
cheese, yoghurt, etc. Also called ferment

cultured buttermilkcultured buttermilk Buttermilk which has
been fermented with a species of
Lactobacillus. May be sweetened and
flavoured for use as a drink or may be
substituted for milk or buttermilk in recipes.

cultured milkcultured milk Milk soured with various
species of Lactobacillus at 20°C to give 0.45
to 0.6% lactic acid concentrations It has a
refreshing acid taste

Cumberland hamCumberland ham England A large, traditional,
strong-tasting ham, cured with salt, saltpetre
and brown sugar, matured in air for 3
months. Usually boiled or baked.

Cumberland herb puddingCumberland herb pudding England A dish of
pearl barley, spring cabbage, onion, leeks,
butter and egg. The vegetables and barley
are fully cooked then mixed with egg and
butter and baked in a pie dish at 180°C for
10 to 15 minutes.

Cumberland rum nickyCumberland rum nicky England A rich
double-crust tart filled with a sticky mixture
of chopped stoned dates, soft brown sugar
and stem ginger soaked in rum

Cumberland sand cakeCumberland sand cake England A cake of
eggs, caster sugar, corn flour, butter and
flour (4:4:4:2:1) with 2 tbsp of baking
powder per kg of flour, flavoured with nutmeg
and lemon juice and made by the creaming
method. Baked at 180°C for about 30
minutes. Originally served with sherry.

Cumberland sauceCumberland sauce England A mixture of
warmed redcurrant jelly, blanched and
refreshed chopped shallots, lemon juice,
orange juice, port and a little English
mustard, finished with a blanched and
refreshed fine julienne of orange zest. Served
with cold ham.

Cumberland sausageCumberland sausage England A sausage
made of coarsely chopped pork with
seasoning and nutmeg in a natural casing.
Not linked but sold from a large coil. Now
often modified with the addition of rusk and
cereal.

cumbungicumbungi Australia A water plant, Typhus
domingensis or T orientalis, from the
northern river systems. The new shoots and
the base of the more mature stems, after
stripping them of their outer layers, are
cooked like leeks. They have a flavour
reminiscent of young artichokes or heart of
palm. Also called bulrush

cumi-cumicumi-cumi Indonesia Squid
cumincumin 1. England, France The seeds of an

annual plant, Cuminum cyminum, grown
around the Mediterranean and through to
East Asia. It has a strong pungent flavour and
is much used in Arab, Indian and Spanish
cooking. Also called white cumin 2. France
Caraway

cumin des préscumin des prés France Caraway seed
cuminocumino Italy Cumin
Cuminum cyminum Botanical name Cumin
cumquatcumquat Kumquat
cu nangcu nang Vietnam Water chestnut
cuocciocuoccio Italy Gurnard, the fish
cuocere alla graticolacuocere alla graticola Italy To grill
cuocere a vaporecuocere a vapore Italy To steam
cuocere in umidocuocere in umido Italy To stew
cuorecuore Italy Heart
cuore edulecuore edule Italy Cockle
cuore rossacuore rossa Italy A cockle used in Italian

cooking with bright red flesh when alive
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cuoriccinicuoriccini Italy Sicilian heart-shaped biscuits
traditionally served at weddings

cup cakescup cakes Small sponge cakes cooked in
individual bun tins or paper cases (NOTE: So
called because originally baked in cups)

cup custardcup custard United States Crème renversée
cup leafcup leaf Daun mangkok
cup measurecup measure A volumetric method of

measuring out ingredients now only used in
the US and Australia, but once used in the
UK. 1 US standard cup = 236 ml volume (8
US fluid oz.) and will hold 145 grams of plain
flour, 200 grams of dry rice and 220 grams
of caster sugar. The British standard cup was
285 ml (10 fluid oz.). See also liquid
measure, dry measure, can measure, market
measure, volume measure

curaçaocuraçao The generic name for various
orange-flavoured liqueurs used to flavour
cakes and desserts

curcumacurcuma France Turmeric
cúrcumacúrcuma Spain Turmeric
Curcuma longa Botanical name Turmeric
Curcuma zedoaria Botanical name Zedoary
Curcuma zerumbet Botanical name Zedoary
CurcuminCurcumin A natural yellow food colouring

obtained from turmeric. See also E100
curcuminacurcumina Italy Turmeric
curdcurd The solid which separates from milk or

soya milk which has been coagulated and
cut or stirred. Used to make curds and whey,
cheese, or soya bean curd.

curd cheesecurd cheese A soft white cheese made from
the curds which separate from a lactic acid
fermentation and coagulation of milk. It is not
pressed and is slightly sour tasting. often
used for making cheesecake.

curd cheese pastrycurd cheese pastry Central Europe Pastry
made from equal parts of curd cheese,
butter and flour. It resembles flaky pastry
when cooked.

curdle, tocurdle, to To separate into visible immiscible
solid and/or liquid phases as in the
production of curds and whey from
coagulated milk, or when mayonnaise
breaks down into oil droplets and vinegar or
when a cooked egg mixture separates

cure, tocure, to To preserve meat, game, poultry, fish
or any flesh by smoking, salting or treating
with salt, saltpetre, sodium nitrite or sugar or
with brine or any combination of these. The
purpose is to remove water from the flesh
and to inhibit bacterial action. The nitrite
accentuates the pink colour of haemoglobin.
See also dry-salt, to, pickling brine

curled octopuscurled octopus A species of octopus,
Eledone cirrosa, with a maximum length of
40 cm and curled tentacles with a single row
of suckers. Not as fine a quality as the

common octopus but often served braised in
tomato sauce and sometimes canned. Also
called white octopus

curly algaecurly algae Wakame
curly cresscurly cress See cress
curly endivecurly endive See endive
curly kalecurly kale Kale
curly parsleycurly parsley Parsley
curly seaweedcurly seaweed Wakame
currantcurrant 1. Dried grape of the small black

Corinth variety from Greece now grown
elsewhere. More tart and with less sugar
than the sultana and raisin. Also called
currant raisins 2. The small, round berry of a
variety of shrubs from Northern Europe and
North Africa. See also redcurrant,
blackcurrant, white currant

currant pastycurrant pasty A mixture of currants, brown
sugar, spices, apple and pork scratchings
sandwiched between 2 layers of pastry,
baked and cut into squares

currant raisincurrant raisin United States Currant
currant tomatocurrant tomato A tiny tomato, Lycopersicon

pimpinelli folium, 1 cm in diameter and used
for decoration

currie, saucecurrie, sauce France Curry sauce made with
white bouillon

currie à l’indienne, saucecurrie à l’indienne, sauce France Finely
sliced onion sweated in butter with a
bouquet garni, mace and a cinnamon stick,
sprinkled with curry powder, fried, then a
mixture of equal parts of coconut milk and
veal or fish stock added, simmered, strained
and finished with cream and lemon juice.
Also called indienne, sauce

currycurry 1. England, France A general term for
highly spiced cooked dishes of meat,
vegetables, fish, pulses, etc. originating from
India and Southeast Asia, popular in the
West, often containing varying proportions of
hot chillies (NOTE: Curry means ‘mixture’ in
Hindi and the dish got its name when
foreigners asked what was being cooked and
were told a mixture.) 2. South Asia 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
chillies or sweet peppers, simmering for a
long period adding water as necessary and
finally adding onions and other vegetables
towards the end. Also called turrcarri

curry buttercurry butter A compound butter flavoured
with curry powder, cayenne pepper, ginger
and lemon juice, refrigerated as a roll and cut
into 5 mm slices for use as a garnish
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curry-flavoured oilcurry-flavoured oil Peanut oil flavoured with
curry powder

curry leafcurry leaf The leaves of a small tree, Murraya
koenigii, from hilly regions of India which
give off a spicy odour when bruised. Fresh
leaves are used to add flavour to many Indian
dishes. The dried leaves lose much of their
flavour.

curry mayonnaisecurry mayonnaise See caboul sauce
curry pastecurry paste Ground spices and flavouring

agents processed with garlic, chilli peppers
and fresh ginger to a thick paste and fried in
oil until the oil separates (about 10 minutes)
and then mixed with a little salt. This will
keep for a considerable time. Vinegar is
added for vindaloo curry paste.

curry plantcurry plant A shrub, Helichrysum
angustifolium, of the daisy family from
Southern Europe with silvery needle-like
leaves which impart a mild curry (Indian
spice mix) flavour to cooked dishes. Use like
rosemary. (NOTE: Not to be confused with
curry leaf.)

curry powdercurry powder A mixture of ground spices
used for making curry especially in the West.
Made from a selection of coriander seeds,
cumin seeds, mustard seeds, black
peppercorns, fenugreek seeds and chillies to
produce varying degrees of hotness, all of
which are dry-roasted, together with
unroasted dried ginger, turmeric, cinnamon
and cloves. There are many variations, e.g.
Madras and West Indian curry powder.
Rarely used in Indian cooking, but useful for
those not wishing to stock individual spices.

curry saucecurry sauce Chopped onions and garlic
cooked in fat without colour, flour and curry
powder added and the roux cooked without
browning the flour, tomato purée and stock
added to form a smooth sauce, chopped
apples, chutney, desiccated coconut,
sultanas, grated fresh ginger and salt added,
simmered and skimmed for 30 minutes.
Served with meat, fish, eggs, etc.

currysillcurrysill Sweden A typical smörgåsbord dish
of sliced matjes herring, diced cold boiled
potatoes and chopped hard-boiled eggs
mixed and bound with a curry-flavoured
mayonnaise and served cold

curubacuruba A type of elongated passion fruit,
Passiflora maliformis, from South America
with a yellow green skin and a taste similar
to, but slightly more acid, than passion fruit

CurworthyCurworthy England A semi-hard cheese
made with unpasteurized cows’ milk from
Devon and Cornwall. It is matured for 6
weeks and has a creamy buttery taste.

cuscinetticuscinetti Italy Fried cheese sandwich (NOTE:
Literally ‘small cushion’.)

cushcush United States A cornmeal pancake
cushawcushaw United States A large variety of

crookneck squash
cush cush yamcush cush yam A red skinned yam from a

plant, Dioscorea trifida, native to South
America which produces several small
tubers instead of the more normal single
large tuber

cushioncushion A cut of lamb, veal or beef from the
inside top of the rear leg

cushion of vealcushion of veal United Kingdom The thick
longitudinal muscle at the rear inside of the
leg of veal, equivalent to topside of beef.
Used for escalopes, roasting, braising and
sautéing. Also called nut

cuskcusk Tusk
cussy, à lacussy, à la France Garnished with large

mushrooms, chestnuts, cock’s kidneys and
truffles, usually of steaks and roast chicken

custardcustard 1. A general term for various
sweetened milk-based sauces, flavoured
with vanilla and thickened with flour and/or
eggs 2. United Kingdom English custard

custard applecustard apple The general name for a group
of tropical fruits of the genus Anona,
including atemoyas, cherimoyas, sweet sops
and sour sops which generally have a scaly
skin and a soft custard-like flesh tasting
variously of combinations of pineapple,
strawberry, banana, etc. Also called annona,
anona

custard bananacustard banana The fruit of a tree, Asimina
tribloa, from the Southeast of the USA and
Mexico. It looks and tastes something like a
small vanilla-flavoured banana but has a thin
skin and numerous seeds in the flesh.

custard creamcustard cream See crème pâtissière
custard fritterscustard fritters Crème frites which have been

battered
custard marrowcustard marrow 1. Patty pan squash 2.

Choko
custard powdercustard powder United Kingdom A mixture of

corn flour, sometimes yellow colouring, and
artificial vanilla flavouring very popular in
England for thickening sweetened milk to
make English custard

custard saucecustard sauce English custard
cut, tocut, to To use a knife or scissors to divide solid

foods into smaller pieces
cut and fold, tocut and fold, to To mix dry ingredients into a

batter or foamed mixture by gently sprinkling
them on the surface and very carefully
incorporating them by slowly turning over the
mixture with a metal spoon, spatula or knife

cut in, tocut in, to To combine hard fat with dry
ingredients by repeatedly cutting the fat with
one or two knives beneath the surface of the
the dry ingredients until it is reduced to small
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uniform pieces each coated with dry
ingredients

cutletcutlet A transverse section from the rib cage
of an animal containing part of the vertebrae
and ribs with accompanying flesh. Usually of
lamb, veal or pork.

cutlet batcutlet bat A heavy metal implement with a flat
face about 10 cm by 7 cm and a handle used
to thin out pieces of meat, fish, etc. by
striking the food, usually contained between
two pieces of polythene, on a solid work
surface. See also bat out, to

cutlet frillcutlet frill A small piece of frilled white paper
shaped like a chef’s hat which is used to
cover the end of the bare, scraped rib bone
on a cutlet or roast joint after it has been
cooked. Also called frill, paper frill

cutterscutters See pastry cutters
cutting boardcutting board A flat-surfaced board, usually

wood, hard plastic or glass on which food is
cut or chopped. Plastic boards are of
different colours for different classes of food,
but have been shown to be less hygienic
than hardwood boards. See also chopping
board

cuttlefishcuttlefish A cephalopod, Sepia officinalis,
from the Mediterranean and eastern Atlantic
with an oval body and head from which two
long and eight short tentacles spring, in all
about 25 cm long. It has one internal
stiffening bone (cuttlebone). The guts which
together with the parrot-like beak must be

removed before cooking include the ink sac,
the contents of which can be used in an
accompanying sauce. Cooked like squid or
octopus. Sometimes eaten in East Asia as a
snack food when in its dried form. See also
little cuttlefish

cuucuu Vietnam Lamb
cwtcwt Abbreviation for hundredweight, a unit of

weight still used in the USA
Cyamopsis psoraloides Botanical name

Guar bean
cyanocobalamincyanocobalamin Vitamin B12
cyclamatecyclamate An artificial sweetener about 30

times as sweet as sugar, now banned in
many countries

Cydonia oblonga Botanical name Quince
cygnecygne France A swan-shaped pastry filled

with chantilly cream
Cymbopogan citratus Botanical name

Lemon grass
cymlingcymling Patty pan squash
Cynara scolymus Botanical name The globe

artichoke
Cyperus esculentus Botanical name Tiger

nut
Cyphomandra betacea Botanical name

Tamarillo
cyprus ovalcyprus oval Shamouti
cysteine hydrochloridecysteine hydrochloride See E920
Cystophyllum fusiforme Botanical name

Hiziki
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daai dau nga choydaai dau nga choy China Soya bean sprouts
daai gaai choydaai gaai choy China One of the oriental

mustards with a rounded lettuce-type head,
curly pale green leaves and thick grooved
stems. It has a slightly astringent taste and is
usually pickled or salted. Also called Swatow
mustard cabbage

daamdaam China Sea urchin
daantidaanti South Asia A ceramic pestle used with

a matching mortar (imamdusta) for grinding
soft grains and spices

daarimdaarim Nepal Pomegranate
dabdab A small flatfish, Limanda limanda, up to

25 cm long, from North West European
coastal waters, white below and brown with
greenish spots above. Cooked as plaice.

da bai caida bai cai China Chinese cabbage
dabodabo East Africa The Ethiopian name for

bread
dabo fir firdabo fir fir East Africa An Ethiopian snack of

bread with butter and berbere
dabo kolodabo kolo East Africa An Ethiopian snack

made from whole wheat flour mixed with
berbere spice mix to taste (approx. 8 tbsp
per kg of flour), sugar (4 tbsp per kg) and salt
(2 tsp per kg) and sufficient water to make a
thick dough. This is kneaded, rested, then
250 g softened butter per kg of flour is
incorporated and the dough is rolled and cut
into small cylinders and baked at 180°C for
30 minutes until browned on all sides.
Cooled and stored in an airtight container.

dabulamanzi saladdabulamanzi salad Caribbean A St Vincent
salad made from finely chopped carrot,
ginger, cabbage and garlic, lightly sautéed in
sesame oil then poured over washed and
dried lettuce leaves followed by chopped
avocado flesh

DaccaDacca South Asia A cheese made from cow or
buffalo milk, ripened for 2 to 3 weeks in
wicker baskets, then smoked

dacedace A bony freshwater fish, Leuciscus
leuciscus, resembling in shape a small

haddock. Steamed, baked or fried. Also
called dare, dart

dacquoisedacquoise France A speciality of Dax
consisting of layers of meringue containing
toasted and coarsely ground nuts
interspersed with whipped cream and soft
fruits such as raspberries and strawberries,
the whole decorated and circular in shape.
Cut in wedges for serving.

dadarisidadarisi Netherlands An omelette stuffed with
a spicy Indonesian filling

dadelsdadels Netherlands Dates
dadidadi Italy Dice, of vegetables, etc.
dadlardadlar Sweden Dates
dadlerdadler Denmark, Norway Dates
da douda dou China Soya beans
daging kambingdaging kambing Indonesia, Malaysia Lamb
daging kerbaudaging kerbau Indonesia Buffalo meat
daging smordaging smor Netherlands Stewed meat,

Indonesian style
dagwood sandwichdagwood sandwich United States A multi-

layered sandwich with a variety of fillings in
between each layer

dahchinidahchini South Asia 1. Cinnamon 2. Cassia
dahidahi Nepal, South Asia Yoghurt
dahi balledahi balle South Asia Fried bean cakes

served in a herb and spice-flavoured yoghurt
sauce

dahldahl See dhal
dahorptdahorpt Balkans Diced mutton simmered with

onions and herbs until tender, reserved, rice
cooked in the strained cooking liquor with
chopped sweet green peppers, mixed with
the meat and lightly vinegared. See also
kissela dahorp

-dai-dai Japan Red sea bream, as in kinmedai
dai choy gohdai choy goh China Agar agar
daidaidaidai Japan Seville orange
daikondaikon Japan A shorter and rounder variety of

mooli used in the same way
daikon no nimonodaikon no nimono Japan 4 cm pieces of

daikon boiled in salted water until tender and

DEFGHIJK
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simmered in dashi with a little soya sauce
and mirin and covered with an otoshibuta for
about 30 minutes

daikon oroshidaikon oroshi Japan Finely grated daikon or
mooli used as a marinade especially for
octopus and to mask or remove strong fishy
smells

daikon shredsdaikon shreds Japan Very fine almost hair-
like shreds of mooli made by cutting a long
thin ribbon like a wide potato peeling, rolling
it up and cutting it across in very thin slices.
Used as a garnish for sushi.

daingdaing Philippines Cleaned fish which have
been salted and dried in the sun

dai rau songdai rau song Vietnam A platter of mixed
herbs, salad leaves, raw vegetables cut in
strips and cooked rice or noodles served with
meals as a side dish

dairydairy The buildings in which milk is removed
from the animals and further processed into
cream, butter, cheese and other milk
products. Nowadays removal and processing
are usually carried out at different locations.

dairy productsdairy products Milk and all other products
derived directly from it such as cheese,
butter, cream, yoghurt, etc.

dai suendai suen China Asian leek
daizudaizu Japan Dried soya beans
daktyladaktyla Greece A long loaf of bread, topped

with sesame seeds and made up of several
sections easily pulled apart

daldal See dhal
dalchinidalchini South Asia Cinnamon and cassia

bark
DaliaDalia Romania A cows’ milk cheese similar to

Kashkaval
dalledalle France A thin slice or escalope of round

fish cut across the bone (NOTE: Literally
‘slab’.)

damaschinadamaschina Italy Damson
damascodamasco Portugal Apricot
damask creamdamask cream England A junket made with

sweetened single cream flavoured with
nutmeg and brandy, set with rennet at 37°C
for 2 to 3 hours, and carefully decorated with
a mixture of clotted cream and rose water.
Also called Devonshire junket

DamaszenerpflaumeDamaszenerpflaume Germany Damson
damedame Italy Small raisin cakes
dame blanchedame blanche France A common Belgian

and northern French dessert of white ice
cream, whipped cream and chocolate sauce

DamenkäseDamenkäse Germany A soft rich, cows’ milk
cheese. See also Butterkäse

damperdamper Australia Unleavened bread made
from flour, salt and water cooked on a
griddle, barbecue or in hot wood fire ashes

DampfbratenDampfbraten Germany Beef stew

DampfnudelnDampfnudeln Germany Sweetened yeast-
raised, flour-based dumplings or noodles,
steamed or poached in milk and served with
custard, stewed fruit or jam

DampfwürstelDampfwürstel Austria A mild sausage
containing beef and bacon fat bound with a
little fécule, lightly scalded and possibly
smoked

damsondamson A small blue black plum with a yellow
green flesh from a Middle Eastern tree,
Prunus damascena or P. insititia, with a
greyish yeast bloom. Rather acid but
excellent in preserves and cooked dishes.

damson and apple tansydamson and apple tansy England Cooked
apples and stoned damsons fried in butter
with sugar until soft, mixed with ground
cloves and cinnamon followed by stiffly
beaten egg whites. Cooked over a low heat
until set, sprinkled with sugar and browned
under the grill. Originally flavoured with
tansy.

dandan China Egg
danadana Turkey Veal
DanabluDanablu Danish blue
DanboDanbo Denmark A hard cows’ milk cheese

which is salted in brine and matured for 5
months, often waxed and with internal holes
like Emmental. Fairly mild in flavour and
often contains caraway seeds. Contains 45%
water, 24% fat and 29% protein.

Dancy tangerineDancy tangerine United States The
traditional Christmas tangerine is an old
(1867) variety of mandarin grown from seed
by Colonel Dancy. It has a deep orange-red
thin skin with a tender well-flavoured flesh.
They tend to decay rapidly.

dandeliondandelion A common European wild plant,
Taraxacum officinale. The young and/or
garden blanched leaves are used in salads
and the ground and roasted roots are used to
make a coffee substitute.

dan gaodan gao China Cake
danger zonedanger zone The range of temperatures most

suitable for bacterial growth, 7 to 60°C (45 to
140°F). Food should not be kept in this
range for any length of time.

dang guidang gui China The dried root of a relative of
angelica, Angelica sinensis, used to flavour
soup and reputed to have medicinal
properties

dang noidang noi Thailand Cassava
dangodango Japan Dumpling
DanishDanish United States A Danish pastry
Danish blueDanish blue Denmark A blue-veined white

and crumbly cooked-curd cows’ milk cheese
made commercially in large quantities. It is
inoculated with Penicillium roquefortii spores
to produce the blue veining. It is dry-salted,
ripened for 3 months and held in a cold store
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for a further 2 months. The flavour is sharp
and somewhat salty. Marketed aggressively.

Danish blue brieDanish blue brie Denmark A Danish version
of a blue-veined Brie cheese

Danish mellow blueDanish mellow blue Denmark A more mellow
and creamier textured version of Danish blue
cheese

Danish open sandwichDanish open sandwich See smørrebrød
Danish pastriesDanish pastries Sweet cakes and buns made

with Danish pastry usually filled with fruit,
custard, jam or the like. Examples are
spandauer, wienerlangd, kammar and
borgmästarfläta, all strangely enough from
Sweden.

Danish pastryDanish pastry A yeasted, egg and sugar-
enriched, strong flour dough (2 eggs per kg
of flour) brought together with cold milk,
layered with 0.6 times the weight of flour in
butter, using the English puff pastry method
with 3 threefold turns, resting between turns
as usual. The pastry is rolled out to the
appropriate thickness, garnished
appropriately, proved and then baked at
230°C.

Danish salami

Danish salami A type of salami made with a
mixture of pork, beef or veal and a high
proportion of pork fat, coloured red to
resemble meat, dry-salted or brined, air-
dried and possibly smoked. Eaten raw in thin
slices and not suitable for cooking.

dansk fläskkotlett

dansk fläskkotlett Sweden Danish pork
chops made from seasoned chops rubbed
with curry powder, fried quickly in butter,
soured cream added and all simmered for
10 minutes. Garnished with diced ham and
apple and sliced onion sweated in butter.

dansk leverpostej

dansk leverpostej Denmark A pâté made
from calf’s liver, flour, cream, butter, eggs,
onions, spices and seasoning served warm
with boiled potatoes or cold with open
sandwiches, etc.

dansk potatisdansk potatis Sweden Large potatoes baked
with the skin on at 200°C for 45 minutes,
rolled between the hand and a board to
soften the inside, opened and topped with
chopped prawns in creamed butter

dansk wienerbrøddansk wienerbrød Denmark Danish pastry
(NOTE: Literally ‘Danish Vienna bread’.)

darangdarang Philippines Dried smoked fish which
develop a characteristic deep red colour

darchini

darchini South Asia Cinnamon
daredare Dace
dare ohdare oh Burma A rounded deep pan similar to

a wok made of brass or cast iron with a
handle at either side

darioledariole France A small pastry with custard
cooked in a dariole mould

dariole moulddariole mould A small bucket-shaped mould
used to make individual desserts such as
crème caramel, madeleines, etc.

DariworldDariworld United States A semi-hard cooked-
curd cows’ milk cheese, salted in brine then
ripened in plastic packs. Contains 45%
water, 27% fat and 23% protein.

darjeelingdarjeeling An expensive unblended black tea
with a very fine flavour from the foothills of
the Himalayas. Often drunk without milk or
sugar.

dark brown sugardark brown sugar United States Muscovado
sugar

dark soya saucedark soya sauce A less salty version of soya
sauce used to colour food as well as for its
full-bodied flavour

dark sugardark sugar General term for the various types
of brown sugar

darndarn China Hen’s egg
darnedarne France A thick slice or steak of fish cut

across the backbone and including the
bone. See also fish steak

dartdart Dace
dartoisdartois France 1. A garnish of celery, carrots,

turnips and potatoes used with meat dishes
2. Two pieces of sweet or savoury puff pastry
sandwiched together with a sweet or savoury
filling and baked

dasheendasheen Caribbean A tropical and subtropical
plant, Colocasia esculenta var. antiquorum,
brought from Southeast Asia to the
Caribbean as a staple food for slaves. The
leaves are edible and the tubers of the plant
(referred to as taro or cocoyam) may be
boiled, baked or roasted. See also taro,
cocoyam (NOTE: The name dasheen is a
corruption of de Chine, meaning ‘from
China’.)

dasheen leafdasheen leaf The fan-like leaf of taro and
similar tubers of species of Colocasia, used
as a vegetable and in callaloo soup. Also
called arvi leaf, patra

dashidashi Japan A fish stock made from dried
seaweed (kelp or kombu), dried Pacific
bonito flakes and other flavourings. The first
infusion of the raw materials is called ichiban
dashi and is used for soups, whilst the
second, niban dashi, is used as a stock or
cooking liquor. See also katsuodashi,
Hondashi

datedate The fruit of the date palm, Phoenix
dactylifera, with a yellow skin and brown
sweet flesh enclosing a single elongated
stone, the whole about 4 cm by 2 cm, which
grow in clusters arranged in two rows along a
central stalk. Usually traded in the dried form
which is sweet and sticky. Popular at
Christmas in Europe as a snack and also
used to sweeten and flavour cakes.
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date markdate mark A date stamped on a packaged
food item indicating either the use-by date,
best-before date, best-before-end date or
display-until date

date musseldate mussel See sea date
date shelldate shell See sea date
dátildátil (plural dátiles) Spain Date
dátil de mardátil de mar Spain Sea date
datolyadatolya Hungary Dates
dattedatte France A date
datte de merdatte de mer France A sea date
DattelnDatteln Germany Dates
datteridatteri Italy Dates
datteri farcitidatteri farciti Italy Stuffed dates
dattero di maredattero di mare Italy Sea date
daub, todaub, to To lard
daubedaube France A rich casserole made from

previously marinated meat with a selection of
vegetables, wine, garlic, onions and
seasonings according to region. Cooked
slowly in a sealed pot and traditionally served
with boiled potatoes or pasta.

daube disefdaube disef An egg stew from Mauritius,
made with hard-boiled eggs and new
potatoes boiled in their skins, both fried until
brown, mixed with a sauce made from
chopped onions, garlic, green chillies,
ginger, parsley and thyme all sweated in oil,
chopped skinned tomatoes, tomato purée,
sugar, seasoning and water and finished with
chopped coriander and petit pois

daubièredaubière France An earthenware casserole
with a tight-fitting lid used to cook daubes.
Originally they had a deep lid in which
burning charcoal could be put.

Daucus carota Botanical name Carrot
dau gokdau gok China A dark green variety of long

bean
dau haodau hao Vietnam Oyster sauce
dau hudau hu Vietnam Bean curd
dau hu chiendau hu chien Vietnam Fried bean curd
dau hu chungdau hu chung Vietnam Bean curd
dau hu kidau hu ki Vietnam Dried bean curd
dauil nakhuddauil nakhud Central Asia Yellow split peas
dau medau me Vietnam Sesame seed oil
dau mildau mil, dau miu China 1. Pea leaf 2. Pea

shoot
daum kesomdaum kesom Indonesia, Malaysia Vietnamese

mint
daumont, à ladaumont, à la France Garnished with

mushrooms, soft fish roe, crayfish tails and
sometimes fish quenelles. Used for fish.

daun bawangdaun bawang Indonesia, Malaysia Scallion or
spring onion

daun jeruk purutdaun jeruk purut Indonesia Makrut lime
leaves

daun karidaun kari Indonesia Curry leaf

daun kari pladaun kari pla Malaysia Curry leaf
daun kemangidaun kemangi Indonesia The most

commonly used basil
daun ketumbardaun ketumbar Indonesia, Malaysia

Coriander leaves
daun limau purutdaun limau purut Malaysia Makrut lime
daun mangkokdaun mangkok South Asia A shrub, Polyscias

scutellarium, whose aromatic young leaves
are used as a green vegetable, usually
shredded. The whole leaves are also used to
hold food.

daun pandandaun pandan Indonesia, Malaysia Screwpine
daun pudinadaun pudina Malaysia Mint
dauphindauphin France A dolphin
DauphinDauphin France A cows’ milk cheese from the

near the Belgian border, flavoured with herbs
and spices and formed into decorative
shapes. The cheese itself is similar to
Maroilles.

dauphine, à ladauphine, à la France With pommes
dauphine

dau phongdau phong Vietnam Peanut
dau phong rangdau phong rang Vietnam Roasted peanuts

used as a garnish and for flavouring
dauradedaurade France Gilt-head bream
daurade communedaurade commune France See bream 1
dau seedau see China See black bean 2
dau xanthdau xanth Vietnam Mung bean or bean sprout
Davidson’s plumDavidson’s plum Australia A very sharp sloe-

like fruit with an intense acid flavour about 5
cm long which comes from a 12-metre
northern tree, Davidsonia pruriens. It is used
in small quantities in jams, dressings and
desserts. It can be used as a substitute for
tamarind.

da xiada xia China Prawn
dayapdayap Philippines A small lime (up to 1.5 cm

diameter) used as a souring agent
DeArbol chilliDeArbol chilli A small long and thin, very hot

dried chilli pepper with a bright shiny skin.
Should be used with care.

deauvillaise, à ladeauvillaise, à la France In the style of
Deauville in Normandy. Used especially of
sole poached with cream and chopped
onions.

dębowieckadębowiecka Poland A firm medium-sized
slicing sausage from Poznan, made with
pork containing only a little fat

debrecendebrecen Hungary A spicy sausage made of
2 parts lean pork, 1 part pork fat and 1 part
beef, seasoned and flavoured with spices.
Used in various stews.

debrecener rohwurstdebrecener rohwurst Hungary A hard
Rohwurst made entirely of pork

debreczinerdebrecziner Hungary A spicy coarse-textured
sausage similar in size to the Frankfurter

decaffeinated coffeedecaffeinated coffee Coffee made in the
usual way from green beans which have
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been solvent treated to selectively remove
the caffeine. It has a similar flavour to, but is
not as stimulating as coffee.

decant, todecant, to To gently pour off the clear liquid
from the top of a mixture of liquid and
heavier particles, where the latter have
settled to the bottom. Usually applied to wine
to separate it from the crystals of tartaric acid
which are precipitated on long standing.

decanterdecanter A glass container with a stopper,
often decorated, in which decanted wine or
other drinks are kept for serving

decentralized servicedecentralized service Service where food is
prepared in bulk and sent to to serving points
where it is placed onto dishes or trays for
onward dispatch, e.g. in hospitals

dechidechi Nepal, South Asia A tinned brass
cooking pot. See also degchi

decilitredecilitre One tenth of a litre, 100 millilitres.
Abbreviation dl

decompose, todecompose, to To undergo a process of
bacterial, fungal or enzymic attack which
causes food to break down into usually
strong-smelling and often toxic components.
Some decomposition enhances flavour and
texture e.g. in game, cheese and many
fermented foods, but these can easily go bad
as the process of decomposition has started.

decorate, todecorate, to To make pleasing to the eye by
adding shapes, colours and textures to a
dish, e.g. to cakes, desserts, cold buffet
items, sandwiches, salads, etc.

decorated eggsdecorated eggs Painted and decorated hard-
boiled eggs in their shells. Often used at
Easter as symbols of resurrection or of
fertility.

decorating bagdecorating bag United States Piping bag
decorating combdecorating comb A flat plate or spatula with

serrated edges used to make ridged surfaces
on cake icing. Different edges may have
different profiles.

découperdécouper France To carve, joint or cut in
pieces

dee ladee la Thailand Sesame seed
deem sumdeem sum China Dim sum
deep-dish pizzadeep-dish pizza United States A North

American style pizza made in a dish with
sides like a flan or tart tin. Used so that more
filling than is usual with a traditional pizza
may be cooked with the dough. Also called
deep-pan pizza

deep fatdeep fat Hot fat or oil of sufficient depth to
completely cover the item being fried.
Usually held in a special cooking utensil
designed to prevent accidents.

deep-freezedeep-freeze An insulated and refrigerated
cabinet or chest for freezing and storing
frozen food at temperatures below –20°C

deep-freeze, todeep-freeze, to To cool food below –20°C so
as to prevent deterioration

deep-freezingdeep-freezing A method of preserving food
by storing at temperatures below –10°C,
usually around –18°C to –20°C

deep-fry, todeep-fry, to To cook food by immersing it in
and covering it with hot fat or oil at a
temperature between 175 and 195°C. The
food is quickly sealed, crisped and cooked if
not too thick.

deep-fryerdeep-fryer The cooking utensil which
contains sufficient depth of fat and a means
of heating it, used for deep-frying. It should
have a cool zone below the heating element
and hot fat, to collect burnt fragments of
food, and a thermometer and/or thermostat
to control the temperature.

deep-poaching, fishdeep-poaching, fish Large cuts of fish or
whole fish cooked in simmering court
bouillon or acidulated and salted water until
cooked. Cooking is finished when the flesh
leaves the bone. Usually garnished with
picked parsley, plain boiled potatoes, slices
of blanched aromatic vegetables and a little
cooking liquor and served separately with a
suitable sauce.

deep sea argentinedeep sea argentine See argentine
deepwater prawndeepwater prawn A large prawn, Pandalus

borealis, up to 13 cm long, red when live and
found from Greenland to the UK, large
quantities being fished in Norwegian waters.
Also called northern prawn, deepwater shrimp

deepwater shrimpdeepwater shrimp See deepwater prawn
deerdeer A family of herbivores, Cervidae, found

throughout the world. Most of the males have
bony antlers which are shed and regrown
annually throughout life. They range in size
from 55 cm high at the shoulder to 2.4 m.
The important meat varieties are red, fallow
and roe deer in Europe, the white-tailed mule
deer and moose in North America and the
caribou and reindeer of Arctic regions. The
meat is known as venison.

defrost, todefrost, to 1. To thaw or warm up deep-frozen
food to room temperature in readiness for
cooking or eating. Usually done by slow
application of heat to avoid cooking part of
the food, often in a microwave oven. 2. To
warm up a refrigerator or deep-freeze so as
to remove ice and snow encrusted on the
internal surfaces

degchidegchi South Asia A tinned brass cooking pot
with a heavy base, straight sides and no
handles used for cooking over charcoal or
wood. Also called bhagoni, dechi, patila

deghdegh Central Asia The narrow-necked conical
cooking pot of Afghanistan

degh faslidegh fasli South Asia A type of cassoulet
made with any variety of beans and breast of
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lamb cut in cubes and marinated in
processed and liquefied onions. After all are
simmered together with tomatoes, sweet
peppers and aromatic spices and herbs the
meat is removed and fried in butter, the
separated cooking liquor is defattted and
reduced by half, then all is recombined and
flavoured with ground mace and bay leaves.

deghi mirchdeghi mirch South Asia Kashmiri chilli
déglaçagedéglaçage France 1. The process of

deglazing 2. Defrosting
déglacerdéglacer France 1. To deglaze 2. To defrost
deglaze, todeglaze, to To dissolve and loosen coagulated

meat juices which stick to the bottom of a
roasting dish or frying pan using water, stock
or wine. The resulting solution or suspension
is sometimes reduced in volume by boiling
and is used to add flavour to sauce or stock.

degorge, todegorge, to See dégorger, faire
dégorger, fairedégorger, faire 1. France To soak in water to

remove impurities before cooking; used of
e.g. fish, offal, meat, etc. 2. To remove water
and sometimes bitter flavours from a food by
chopping, covering with salt, allowing to
drain for some time then rinsing and drying.
Used with cucumbers, aubergines,
courgettes, kantolas and karellas.

dégraisserdégraisser 1. France To skim off fat and scum
from the top of a simmering liquid as in the
preparation of stocks and sauces 2. To
remove fat from meat

degrease, todegrease, to To remove fat from the surface
of a liquid, either by skimming, decanting or
soaking it into paper

degree Celsiusdegree Celsius The divisions of the Celsius
scale of temperature of which there are 100
between the freezing point and the boiling
point of water, 0°C and 100°C respectively.
Written °C. Also called degree Centigrade

degree Centigradedegree Centigrade See degree Celsius
degree Fahrenheitdegree Fahrenheit The divisions of the

Fahrenheit scale of temperature of which
there are 180 between the freezing point and
the boiling point of water, 32°F and 212°F
respectively. Written °F.

deguedegue West Africa Millet porridge (tô) mixed
with soured milk and honey

dégustationdégustation France Tasting or sampling e.g.
of wine, oysters, etc.

dehumidify, todehumidify, to To remove water vapour from
air, either by passing the air over a chemical
which absorbs water or a cold surface which
condenses it. Used in humid areas.

dehydrate, todehydrate, to To remove water from a food
product generally to improve its keeping
quality. Food may be dehydrated by sun or
air drying, heating, salting or applying a
vacuum whilst adding heat.

deipnondeipnon The first part of a formal meal in
ancient Greece when the food was served.
See also symposium

déjeunerdéjeuner France Lunch
delideli United States A delicatessen where food

can also be eaten on the premises
delicatessendelicatessen A shop or area within a shop

selling ready-to-eat savoury items such as
preserved meats and fish, cheese, slicing
sausages, salads, pâtés, dips, etc.

délicedélice England, France A thin fillet of fish with
the two ends folded underneath to form a
rectangular parcel. Usually poached. (NOTE:
Literally ‘a delight’.)

Délice de Saint CyrDélice de Saint Cyr France A rich, triple-
cream cheese made from cows’ milk in the
area surrounding Paris

DelikatessaufschnittDelikatessaufschnitt Germany Assorted cold
meats, assiette anglaise

deliquescentdeliquescent The description of a substance
that absorbs water from the atmosphere and
dissolves in it, e.g. pure salt without additives
will cake and eventually dissolve

deliziedelizie Italy 1. Appetizers 2. Delicacies
della ricedella rice A type of long-grain rice
Delmonico potatoesDelmonico potatoes United States Potato

balls, boiled then dressed with butter, lemon
juice, chopped parsley and seasoning

Delmonico steakDelmonico steak United States A boneless
beef steak 2.5 to 5 cm thick, cut from the
wing and fore rib with all bone fat and coarse
meat removed. Treat like fillet steak. Also
called spencer steak

dem à la Saint Louisiennedem à la Saint Louisienne West Africa A
Senegalese dish of stuffed fish in the French
style. See also mulet farci à la Saint-
Louisienne

DemeltorteDemeltorte Austria A pastry filled with
candied fruit

demerara sugardemerara sugar A light brown sugar with
coarse crystals originally from Demerara in
British Guiana but now produced widely
from raw cane sugar. Used for coffee and
various desserts. Less moist than
muscovado.

demersaldemersal Which live near or on the sea bed.
Used of e.g. flatfish.

demidemi France Half
demi-deuildemi-deuil France With black and white

ingredients, usually poached chicken,
sweetbreads, eggs, shellfish, etc. for white
and truffles for black, and served with
suprême sauce (NOTE: Literally ‘half-
mourning’.)

demi-deuil saladdemi-deuil salad A salad of sliced boiled
waxy potatoes, seasoned, mixed with real
truffle shavings and dressed with a mixture
of olive oil, vinegar, French mustard and
single cream
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demi-douxdemi-doux France A type of bloater. See also
bouffi

demi-glace, saucedemi-glace, sauce England, France A
mixture of equal parts of espagnole sauce
and brown stock reduced by simmering to a
half quantity, skimming as necessary, and
finally strained. Used as a basis for other
sauces.

demi-loafdemi-loaf United States A small individual-
sized loaf

demi-seldemi-sel France 1. Slightly salted, as of
butter, cheese, etc. 2. A moist, white, salted
curd cheese made from cows’ milk and with
40% butterfat content. It has a mild, slightly
sour flavour.

demi-suissedemi-suisse France, Switzerland A 30 g
Suisse cheese. Also called petit-suisse

demi-tassedemi-tasse France, United States A half cup
or a small cup usually used to serve coffee

demoiselles de Cherbourgdemoiselles de Cherbourg France Small
lobsters

denature, todenature, to To change the properties of
protein, usually by heat or chemical action.
Generally denaturing reduces the solubility
and changes the colour and appearance of
protein, e.g. as when heating egg white or
blood.

dendangdendang Indonesia Surf clam
dénerverdénerver France To remove tendons, gristle,

arteries, veins and membranes from meat
and muscle

dengakudengaku Japan Grilled, skewered and coated
with a sweetened miso. See also miso-
dengaku

dengudengu East Africa A Kenyan dish of cooked
mung dal mixed with sautéed onions and
coconut milk, brought to the boil and
flavoured with paprika. Served with rice,
chapatis or mashed sweet potatoes.

dénoyauterdénoyauter France To stone or pit a fruit
densitydensity 1. Mass or weight per unit volume.

e.g. water has a density of 1 kg per litre,
saturated brine about 1.22 kg per litre and
vegetable oil about 0.8 kg per litre. 2. The
quality of hardness, thickness, opacity, etc.
of something. See also specific gravity

dent corndent corn United States A common tall form
of maize, Zea mays var. indentata, with
yellow or white kernels in which the hard coat
covers only the sides so that they are
indented at the top.

dent-de-liondent-de-lion France Dandelion
dente, aldente, al Italy Al dente
dentédenté France Dentex, the fish (NOTE: Literally

‘toothed’.)
dentexdentex The general species name of a group

of Mediterranean fish, Dentex dentex, similar
to sea bream with a firm flesh and up to 1 m
in length. Baked or grilled.

denticedentice Italy Dentex, the fish
dentóndentón Spain Dentex, the fish
Denver sandwichDenver sandwich United States Western

sandwich
deodorize, todeodorize, to To remove or mask the smell of

cooking food, e.g. with herbs or spices
dépecerdépecer France 1. To joint 2. To carve
dépouillerdépouiller France 1. To skim fat, scum and

similar from the surface of stock, soup,
sauce and the like 2. To remove the skin of
an animal

DerbyDerby England A pale yellow, hard but flaky
textured cheese made from cows’ milk. Mild
when young but matures over 6 months to
develop a fuller flavour.

Derby sage parsnipsDerby sage parsnips England Parsnips
peeled and cut in smallish pieces, parboiled,
dried, coated in a mixture of flour and finely
grated sage Derby (2:1) and seasoning and
then roasted in the oven using dripping or oil,
basting occasionally

Derby sauceDerby sauce England A proprietary sauce
invented by Escoffier. Worcestershire sauce
is used as a substitute.

derek tibsderek tibs East Africa Fried meat from
Ethiopia served ‘derek’, i.e. without sauce

dererederere East Africa The Tanzanian name for
okra

derrynaflanderrynaflan Ireland A semi-soft Irish cheese
dés, endés, en France Diced
desayunodesayuno Mexico, Spain Breakfast
DesenchildkröteDesenchildkröte Germany Terrapin
desert raisindesert raisin Australia Bush tomato
deshebrardeshebrar Spain To shred
déshydraterdéshydrater France To dehydrate
desiccate, todesiccate, to To dry or remove water from

substances, as in desiccated coconut
desiccated coconutdesiccated coconut The grated or shredded

white inner lining of the coconut, vacuum-
dried at 70°C and used as an ingredient in
sweet and savoury dishes and as a
decoration

desnatardesnatar Spain To skim
désossédésossé Boned, without bones
dessalerdessaler France To desalt by soaking in water
dessertdessert Denmark, England, France, Norway

The pudding, ice cream, fruit or other sweet
item served at or towards the end of meal

dessert appledessert apple A normally sweet apple
suitable for eating raw. Because they do not
lose their shape on cooking, dessert apples
are used to make uncovered decorative
apple tarts.

dessert creamdessert cream Mixtures of cream with
custard and/or fruit purée, often set with
gelatine and with a smooth creamy texture.
Used as the basis of many desserts.
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dessert grapedessert grape Special grape varieties
selected for eating raw. Classed as:
sweetwater – the earliest ripening; muscat –
the second to ripen and having the finest
flavour; and vinous, which have less flavour
but are strong-growing and mature late in the
season.

dessert herbsdessert herbs The principal herbs used in
desserts, custards, fruit salads, compotes
and the like are angelica, aniseed, bay
(custard only), bergamot, dill, elderflower,
lemon balm, lemon thyme (custard only),
lemon verbena, mint, rosemary, rose petals,
scented geraniums and sweet cicely

dessert ricedessert rice Rice prepared for compounded
sweets, puddings and desserts, etc. Long-
grain rice is washed and blanched twice,
cooked with boiling milk, sugar, butter, salt,
and vanilla or orange zest flavouring in the
oven without stirring, when cooked removed
from the oven and enriched with egg yolks.
Nowadays dessert rice more often made with
short-grain rice cooked in sweetened milk,
drained and sweetening adjusted.

dessertspoondessertspoon A standard volume measure,
10 ml in the UK and 12 ml in Australia, not
defined in the USA. Abbreviation dsp

destone, todestone, to To stone
détrempedétrempe France A slack mixture of flour and

water
devein, todevein, to To remove the large vein which

runs along the back of the tail meat of a
shrimp or prawn

Deventer koekDeventer koek Netherlands Deventer cake, a
spice cake from Deventer

devil butterdevil butter A compound butter flavoured
with cayenne pepper, vinegar,
Worcestershire and Tabasco sauces,
refrigerated in a roll and cut into 5 mm slices
for garnishing meat and fish dishes

devilleddevilled Strongly flavoured with a selection of
Worcestershire and Tabasco sauces,
mustard, cayenne pepper and vinegar. See
also diable, à la

devilled kidneysdevilled kidneys Peeled, cored and chopped
kidneys, sautéed in butter, drained and
mixed off the heat with boiling sauce diable.
Usually served on toast.

devilled saucedevilled sauce See diable, sauce
devilled sausagesdevilled sausages Sausages baked in the

oven, basted at intervals with a mixture of
mustard, chutney, anchovy essence, oil and
cayenne pepper. Served with mashed
potatoes.

devillingdevilling Application of a selection from
Worcestershire sauce, Tabasco sauce,
mustard, cayenne pepper, vinegar and other
highly flavoured condiments to the surface of

meat, fish, etc. prior to panéing and frying.
See also diable, à la

devil’s dungdevil’s dung Asafoetida
devil’s food cakedevil’s food cake United States A rich, sweet

and dark brown chocolate cake
devils on horsebackdevils on horseback As angels on horseback

but with prunes instead of oysters
devil’s tarodevil’s taro Black bean curd
devil’s tonguedevil’s tongue 1. Snake palm plant 2. Black

bean curd
Devon flatDevon flat England A flat biscuit made with

self-raising flour, caster sugar, clotted cream
and egg (4:2:2:1), brought together with a
little milk and baked at 220°C

Devon garlandDevon garland England A cows’ milk cheese
from North Devon flavoured with fresh herbs

Devon sausageDevon sausage Australia A rather cheap
slicing sausage made of manufacturing
meat, principally pork and mutton. Also
called devon (NOTE: Named after a breed of
Australian cattle)

Devonshire chudleighsDevonshire chudleighs England A smaller
version of Cornish splits

Devonshire creamDevonshire cream Clotted cream
Devonshire hog puddingDevonshire hog pudding England Hog

pudding
Devonshire junketDevonshire junket England Damask cream
Devonshire pieDevonshire pie England Layers of pork

chops, sliced apples which have been
peeled and cored, and sliced onions in
alternate layers in a pie dish with sugar and
allspice on each layer of chops. Covered with
gravy and topped with flaky pastry. Baked at
220°C for 10 minutes and then at 180°C for
90 minutes.

Devonshire splitDevonshire split England A sweet yeasted
bun, split open and filled with jam and
whipped cream

Devonshire squab pieDevonshire squab pie England A deep pie
filled with lamb, apples, onions and
seasoning and covered in a pastry crust prior
to baking

dewberrydewberry An early ripening soft fruit hybrid of
the blackberry of the genus Rubus, similar
to, but larger and juicier that a blackberry
and with a more trailing habit. Cook or use as
blackberry.

dewcupdewcup Lady’s mantle
dewwahradewwahra North Africa Lamb’s tripe in a

coriander and garlic sauce eaten during Eid
in Morocco

dextraldextral Term used of a flatfish in which the eye
on the left of the juvenile form moves to join
that on the right which becomes the
uppermost side of the adult fish

dextrindextrin A polysaccharide made by reducing
the number of repeating glucose units in
starch. Used in commercial food

Food.fm  Page 176  Thursday, August 19, 2004  7:32 PM



dietician

177

preparations and when dissolved in water as
a glaze for bread and rolls.

dextrosedextrose See glucose
d-glucono-1,5-lactoned-glucono-1,5-lactone See E575
DHADHA See docosahexanoic acid
dhaldhal South Asia 1. Term used for dehusked

and split pigeon peas, lentils or similar small
pulses (NOTE: From the Hindi word meaning
‘to split’.) 2. A thin gruel-like dish of cooked
dehusked split pulses with aromatic
flavourings and spice, onions and other
vegetables, very commonly served at Indian
meals. Also called dal, dahl, dholl

dhaniadhania South Asia Coriander seed
dhania-jeeradhania-jeera, dhania-jira South Asia Mixed

coriander and cumin seeds (2:1), dry-
roasted to bring out the flavour and ground

dhaniyadhaniya South Asia Coriander seed
dhansakdhansak South Asia A mild lamb or chicken

stew with vegetables, lentils and spices
topped with fried onion rings. Originally
brought from Iran to India by the Parsees.

dhansak masaladhansak masala South Asia A mixture of
ground coriander and cumin seeds

dholldholl See dhal
dhuli urddhuli urd South Asia Dehusked black gram

from which all traces of black have been
washed out

dhwen-jangdhwen-jang Korea A strong-flavoured salty
bean paste similar to hatcho-miso

diabetic fooddiabetic food Food with reduced sugar and
carbohydrate suitable for diabetic persons,
especially jams, marmalades, soft drinks,
biscuits, cakes and confectionery items

diablediable France 1. An unglazed earthenware
cooking pot in two symmetrical halves which
when put together resembles a ball with two
flat sides and a long handle. Used for
cooking chestnuts and vegetables without
water either in the oven or on top of the stove.
Can be shaken and turned over for even
cooking. 2. Kidneys or poussins, split,
flattened, grilled and served with sauce
diable

diable, à ladiable, à la France Strongly flavoured with a
selection of Worcestershire and Tabasco
sauces, mustard, cayenne pepper and
vinegar

diable, saucediable, sauce England, France A reduction of
chopped shallots, white wine, vinegar,
cayenne pepper and mignonette pepper
simmered with demi-glace, strained and
seasoned. Served with fried or grilled fish or
meat. Also called devilled sauce

diable de merdiable de mer France Monkfish
diablo, endiablo, en Mexico, Spain Devilled, hot and

spicy

diablotinsdiablotins France 1. Cheese-flavoured
croûtons 2. Christmas crackers

diacetindiacetin See glycerol di-acetate
diamante citrondiamante citron The principal Italian citron

grown in Calabria with a very thick, yellow
smooth and slightly ridged skin

diamant noirdiamant noir France French black truffle
diane, saucediane, sauce England, France A poivrade

sauce enriched with cream
diaphragmdiaphragm The muscular partition separating

the lung and abdominal cavity in mammals.
Not usually traded separately except in beef
cattle.

diastasediastase See amylase
diavola, alladiavola, alla Italy Devilled, served with a

spicy sauce, often of a chicken, split,
flattened and grilled

diavolinidiavolini Italy Small fried spicy rice cakes
dibsdibs Middle East A sugar syrup made from the

sugar in sweet grapes, raisins or carob beans
by expression, extraction and concentration.
Used as a sweetener.

dicalcium diphosphatedicalcium diphosphate See E540
dice, todice, to To cut into small cubes with sides

between 5 and 15 mm
di centrodi centro Italy Parmesan cheese made in July

and August. See also Parmigiano Reggiano
dickdick Germany Thick
Dictyophoria phalloidea Botanical name

Bamboo fungus
dienonedienone A breakdown product of ptaquiloside

found in bracken and a potent carcinogen
dientediente Spain A clove of garlic
dieppoise, à ladieppoise, à la France In the Dieppe style.

Used of any dish containing or garnished
with shrimps or served with a shrimp sauce.

diepvriesdiepvries Netherlands Deep-frozen
diet, todiet, to To control the intake of food in general

or of particular types of food usually with a
view to losing weight but sometimes for other
medical or health reasons, e.g. for coeliac
disease and diabetes

dietary fibredietary fibre Long-chain carbohydrates
which are not digested in the gut but which
add to the bulk of bowel contents, reducing
constipation and decreasing the transit time
of waste matter thus thought to reduce the
incidence of bowel cancer. Also called
roughage

dieteticsdietetics The science and study of nutrition
and diet

diethyl etherdiethyl ether An organic solvent used in some
flavourings and food colours

dieticiandietician A person trained in dietetics,
nutrition and food related illness who advises
on these topics usually in relation to illness
and health
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digesterdigester The original name of the pressure
cooker

digestibilitydigestibility A measure of the degree to
which food can be converted to nutrients
which can be used in metabolism. Generally
measured subjectively in humans though
animal measurement techniques could be
used.

digestifdigestif An alcoholic drink such as brandy,
taken after a meal to aid digestion

digestiondigestion The processes which take place in
the stomach and bowels whereby food is
broken down into small molecules which can
be absorbed into the blood and transported
round the body for use. The process makes
use of acid, enzymes and emulsifying agents
secreted into the mouth, stomach and bowel
and of microorganisms in the gut which
convert food into other compounds
necessary for health.

digestivedigestive Any item of food or drink thought to
aid digestion

digestive biscuitdigestive biscuit United Kingdom A crumbly
slightly sweet biscuit made from wholemeal
flour

Digitaria exilis Botanical name Hungry rice
dihydrogen citratesdihydrogen citrates See citrates and

dihydrogen citrates
dijaj ala timmandijaj ala timman Middle East Iraqi roast

chicken with a stuffing based on rice, onion,
pine nuts, chopped walnuts and sultanas,
flavoured with baharat

Dijon mustardDijon mustard A pale, smooth and clean-
tasting prepared French mustard made with
brown mustard seed, salt, spices, water and
white wine or, more traditionally, verjuice.
The most common mustard used in cooking.

dijonnaise, à ladijonnaise, à la France In the Dijon style, i.e.
with mustard or blackcurrants and
blackcurrant liqueur

dikadika West Africa The seeds of the wild mango
tree. See also etima

dilawdilaw Philippines Turmeric
dilisdilis Philippines A small fish similar to

anchovy prepared like ikan bilis
dilldill A tall, hardy annual, Anethum graveolens,

from the Mediterranean and southern Russia
with feathery leaves and clusters of tiny
brown seeds reminiscent of aniseed and
caraway. Used in bread and cakes, with fish
and in pickled cucumbers. See also Indian
dill (NOTE: From the Norse dilla ‘to lull or
induce sleep’.)

DillDill Germany Dill
dillilammasdillilammas Finland Boiled mutton in dill

sauce
dilliskdillisk Ireland Dulse
dillköttdillkött Sweden Best end or scrag end of

lamb, blanched and simmered in stock with

dill weed, parsley, salt and peppercorns until
tender (about 1 hour). Served with dill sauce.

dill picklesdill pickles Small cucumbers (gherkins)
pickled in vinegar flavoured with dill seed or
dill weed as well as garlic, spices and salt.
The best undergo a lactic fermentation.

dillsåsdillsås Sweden Dill sauce
dill saucedill sauce Sweden A white velouté sauce

flavoured with white wine vinegar, sugar and
dried dill, finished with a liaison of egg and
cream and garnished with fresh dill

dill weeddill weed The leaves of the dill plant used in
salads and to flavour pickled cucumbers and
fish. Also called Laotian coriander

dilute, todilute, to To make less concentrated by
adding e.g. water to sugar syrup or vinegar to
prepared mustard

dimbuladimbula Sri Lanka A mellow and smooth
unblended black tea from Sri Lanka

dimethylpolysiloxanedimethylpolysiloxane See E900
dim sumdim sum China Steamed or deep-fried sweet

or savoury snacks served at lunch or in the
afternoon before a Chinese meal or with
Chinese tea. If steamed, often served in
characteristic woven split cane baskets.
(NOTE: Literally ‘heart warmers’.)

dinardinar Catalonia Lunch
dinca faladinca fala Wales Tinker’s apple cake
dindedinde France Hen turkey
dindondindon France Cock turkey
dindonneaudindonneau France Young turkey, poult
dinerdiner France, Netherlands Dinner
dinnerdinner The main meal of the day usually of

two or more courses containing meat, fish,
cheese or other high protein foods as well as
carbohydrates. Served in the evening or
around noon, depending on working
patterns, region or country, or social class.

diódió Hungary Walnuts
Dioscorea The group of plants from which the

starchy tuber yam is obtained. See under
yam for varieties.

Dioscorea alata Botanical name Asiatic yam
Dioscorea bulbifera Botanical name Aerial

yam
Dioscorea cayenensis Botanical name

Guinea yam
Dioscorea elephantipes Botanical name

Elephant’s foot (2)
Dioscorea esculenta Botanical name

Chinese yam
Dioscorea japonica Botanical name

Mountain yam
Dioscorea rotundata Botanical name White

yam
Dioscorea trifida Botanical name Cush-cush

yam
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diósmetéltdiósmetélt Hungary Freshly cooked egg
noodles mixed with lard, finely chopped
walnuts and sugar, served as a dessert

Diospyros discolor Botanical name Mabalo
Diospyros kaki Botanical name Kaki fruit,

persimmon
Diospyros spp. Botanical name Persimmon,

American persimmon, kaki, sharon fruit
Diospyros virginiana Botanical name

American persimmon
diotdiot France A fresh sausage containing root

vegetables, turnips, beetroot and carrots
according to season

dipdip A soft savoury, usually cold, sauce into
which pieces of food such as raw vegetables,
crisps, biscuits, etc. are dipped prior to
eating

dip, todip, to To fully or partially immerse a solid
material or food into liquid or semi-liquid,
either to coat the solid or to absorb some of
the liquid into it

diphenyldiphenyl A potent fungicide permitted for use
in the wrappings of and in packing cases for
oranges and tomatoes. Also called biphenyl,
phenylbenzene. See also E230

diphenylaminediphenylamine A food additive with no E
number or UK number used as an
antioxidant

diplomate, saucediplomate, sauce France Sauce normande
with 75 g per litre of lobster butter, garnished
with truffles and diced lobster meat. Served
with whole large fish.

diplomaticodiplomatico Italy A chocolate cake flavoured
with rum and coffee

diplomat puddingdiplomat pudding As cabinet pudding but
served cold with redcurrant, raspberry,
apricot or vanilla sauce. Also called pouding
diplomate

diplomat saucediplomat sauce See diplomate, sauce
dipperdipper A large ladle with a long handle used

for transferring small quantities of liquid from
a large container

dirty ricedirty rice United States A Louisiana dish
consisting of a mixture of fried chopped
onions, celery, sweet peppers, garlic and
minced beef cooked with long-grain rice in a
seasoned stock (NOTE: So called because of
its appearance)

disaccharidedisaccharide A sugar consisting of two
simple sugars such as glucose, fructose or
galactose chemically bonded together. The
most common is sucrose, ordinary beet or
cane sugar, which consists of glucose and
fructose.

dishwasher rinsedishwasher rinse Water at around 82°C used
for the final rinse cycle

disinfectantdisinfectant A chemical which kills growing
bacteria, yeasts etc but not necessarily
spores

disjointdisjoint To cut carcass meat, game or poultry
into pieces by severing the joints between
bones

disodium dihydrogen EDTAdisodium dihydrogen EDTA See disodium
dihydrogen ethylenediamine-NNN’N’-tetra
acetate

disodium dihydrogen ethylenediamine-NNN’N’-tetra acetatedisodium dihydrogen ethylenediamine-
NNN’N’-tetra acetate A salt of EDTA used
as a sequestering agent. Also called
disodium dihydrogen EDTA

disossatodisossato Italy Boned, without bones
dispersed phasedispersed phase That phase in a two or more

phase mixture which consists of separate
and unconnected globules, droplets,
particles or bubbles, e.g. oil is the dispersed
phase in mayonnaise and hollandaise sauce,
buttermilk in butter and air is the dispersed
phase in whipped white of egg. See also
continuous phase

display-until datedisplay-until date A date mark used on
packaged food for stock control purposes
and not an indication of shelf life

dissolve, todissolve, to To mix a solid with a liquid so that
the individual molecules of the solid are
separately dispersed in the liquid and cannot
be seen. The colour but not the transparency
of the liquid may be changed. Not all solids
dissolve in all or any liquids.

disznóhúsdisznóhús Hungary Pork
ditaliditali Italy Thimble-sized tubes of pasta
ditaliniditalini Italy A small version of ditali used in

soup
di testadi testa Italy Parmesan cheese made between

April and June. See also Parmigiano
Reggiano

ditiniditini Italy Cinnamon biscuits from Sicily
divinitydivinity A type of fudge made with egg whites,

sugar and ground nuts
djejdjej North Africa Chicken
djej bil lozdjej bil loz North Africa A Moroccan dish of

chicken stewed with blanched almonds and
spices, the sauce thickened with mashed
chicken liver

djej matisha mesladjej matisha mesla North Africa A Moroccan
dish of chicken stewed in oil with onion,
garlic, tomatoes, spices and seasoning until
very tender, the chicken reserved and the
juices reduced, flavoured with honey and
served with the chicken garnished with fried
or dry-fried almonds and sesame seeds

djej mquallidjej mqualli North Africa A Moroccan dish of
chicken stewed with preserved lemons and
olives, the sauce thickened with mashed
chicken liver

djuvecdjuvec Balkans A casserole of meat and rice
with tomatoes, aubergines, peppers,
courgettes, celery, onions and garlic

djuvec od prazilukadjuvec od praziluka Balkans A vegetarian
casserole of leeks, tomatoes, chillies and rice
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from the Former Yugoslav Republic of
Macedonia

doan gwadoan gwa China Wax gourd
DöbelDöbel Germany Chub
DoboschtorteDoboschtorte Germany A tall 10-layer sponge

cake with a mocha filling
dobostortadobostorta Hungary A layered cake filled with

and sides coated with chocolate cream, top
covered with caramel which is divided before
it sets to facilitate serving

dobradadobrada Portugal Tripe
dobrada a modo de portodobrada a modo de porto Portugal Cooked

chick peas, pieces of honeycomb tripe
cooked in water, black pepper, bay leaf,
cumin parsley, onions and garlic browned in
oil and cooked tomatoes all combined in a
casserole and simmered or baked for 1 hour

dobrada com feijão brancodobrada com feijão branco Portugal Stewed
tripe, sausages and white beans

dobrogeadobrogea A Romanian ewes’ milk cheese.
See also Penteleu

docedoce Portugal Sweet
doce de amendosdoce de amendos Portugal A sweet almond-

flavoured dessert with almonds
doce de chiladoce de chila Portugal The tough threads of

chila or vegetable spaghetti, separated,
refrigerated in water overnight, drained,
blanched, drained and cooked over medium
heat with an equal weight of sugar, drained,
the syrup boiled with a cinnamon stick to
116°C and added back to the strands off the
heat. Cooled and bottled. Used in sweets
and in place of marmalade or jam.

doce de leitedoce de leite Brazil, Portugal A dessert made
from a caramelized milk and sugar mixture.
See also arequipe

dock, todock, to To make a number of closely spaced
holes in rolled-out pastry either with a fork, a
hand roller with many short spines or an
industrial scale machine. The purpose is to
allow any air bubbles in the pastry to collapse
and thus prevent irregularities when baked.

doconodocono West Africa A semolina milk pudding
from Guinea flavoured with vanilla and
cinnamon and mixed with sliced banana

docosahexanoic aciddocosahexanoic acid A polyunsaturated
essential fatty acid (EFA) found in egg yolk
and fish oils. Its lack in the food of newborn
children raised on breast milk substitutes is
thought to cause retarded brain
development. Also called DHA

doddydoddy Bottle gourd
dodinedodine France Boned poultry stuffed with

pâté, simmered in wine and served with
deglazed pan juices

dodoldodol Malaysia A dark sweet dessert made
from cooked rice and mangosteen

doedoe Female deer

dog cockledog cockle A variety of cockle, Glycmeris
glycmeris, found throughout the
Mediterranean. It has a distinctive patterned
shell, yellow with red to brown circles which
appear as though feathered.

dogfishdogfish A white-fleshed, slightly oily, round-
bodied fish of various species of the shark
family with a flexible cartilaginous skeleton
up to 1 m in length and usually bought
skinned. Common in European waters. See
e.g. larger spotted dogfish, lesser spotted
dogfish, rock salmon and smooth hound.
Also called huss, rock eel, flake, rigg

doghdogh Iran A type of lassi made from yoghurt,
dried peppermint or spearmint, salt and
water

dog rosedog rose See rose
dog salmondog salmon See Siberian salmon
doh peeazahdoh peeazah A variation of korma in which

two additions of onions are made (2 parts
onion to 1 part meat). The first half are
browned and then cooked with the meat, the
second half are grated or processed and
added to the meat near the end of the
cooking process. Also called do piaaza,
dopiaza

doilydoily A small circular placemat of cloth,
plastic or paper often embossed and
pierced, placed under or on top of plates to
protect or beautify. Often used under cup
cakes, petit fours, chocolates and the like.

dok jundok jun Thailand Mace
dok malidok mali Thailand Jasmine essence
dolcedolce Italy 1. Sweet 2. Mild 3. Soft 4. Fresh
dolcefortedolceforte Italy Sweet and strong as applied

to dishes with these characteristics
Dolce LatteDolce Latte Italy A soft creamy and mild blue-

veined cheese made from cows’ milk (NOTE:
Literally ‘sweet milk’.)

dolcidolci Italy Sweets or desserts, usually eaten in
a pastry shop, not with a meal

dolichos beandolichos bean Hyacinth bean
Dolichos biflorus Botanical name Horse

gram
Dolichos sesquipedalis Botanical name The

asparagus bean. Also named Vigna
sesquipedalis.

dolmadolma 1. Turkey Blanched vine, fig, cabbage
or other edible leaves wrapped around a
filling of minced lamb and rice or other
savoury mixture then braised. Served hot or
cold. 2. Middle East Stuffed aubergines or
courgettes

dolmadesdolmades Greece Vine leaves, wrapped
around a filling of fried onions, rice, parsley,
seasonings and either currants and nuts, or,
fried minced beef or veal, the parcels
simmered in water and lemon juice and
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served cold as an appetizer. See also dolma.
Also called dolmathes

dolmathesdolmathes See dolmades
DolmehDolmeh Central Asia Stuffed, as e.g. of vine

leaves, cabbage leaves, apples, tomatoes,
quinces etc. usually with a meat filling. The
common meaning is stuffed vine leaves. The
Greek dolmades comes from the same root.

dolphin fishdolphin fish A warm seawater round fish of
the genus Coryphaena, found worldwide with
a bright silvery gold colour and very tender
flesh. Up to 7.5 kg in weight. Poached,
baked, fried or grilled. Also called dorado

domasni nadenizi-na furnadomasni nadenizi-na furna Bulgaria A
mixture of chopped onions, minced meat, fat
and a little raw rice, seasoned and flavoured
with paprika, packed into sheep’s casings
and baked in the oven in water and fat with
frequent basting

domates dolmasidomates dolmasi Turkey Tomatoes stuffed
with a mixture of fried onions, raisins, pine
nuts, rice, herbs and seasoning, baked in the
oven and served cold

domiatidomiati Egypt A soft scalded-curd cheese
made from buffalos’ or cows’ milk. See also
Beda

Dominican masked duckDominican masked duck United States A
highly prized wild duck, Nomonyx
dominicus, from the south, shot for the table

domodadomoda West Africa A Gambian meat stew
generally with lemon juice, chilli pepper,
onions, garlic, aubergine and tomatoes but
always with peanut butter equal in weight to
the meat in the cooking liquor. The meat is
normally browned before stewing and the
peanut butter is added for the last ten
minutes.

domsiahdomsiah Iran The finest quality rice
domuzdomuz Turkey Pork
dòndòn Vietnam Crisp
dôndôn Vietnam 1. Stuffed 2. Assembled or put

together
donabedonabe Japan An earthenware casserole used

for one-pot meals (nabemono) cooked at the
table

DonaukarpfenDonaukarpfen Germany Carp from the river
Danube

donburidonburi Japan 1. A big rice bowl 2. A dish of
cooked rice topped with some or all of meat,
fish, egg, vegetables and garnishes all
arranged in a decorative manner and served
with spicy sauces, the typical fast food of
Japan

dondurmadondurma Turkey Ice cream
doner kebabdoner kebab Thin slices of raw lamb meat

with fat and seasoning built up on a spit to
make a cylinder 20 cm diameter and 60 – 80
cm long, spit-roasted while rotating in front of
a source of radiant heat and thin slices

carved from the surface as it is cooked.
Served with a meal or as takeaway food in a
pocketed hot pitta bread with salad. A
cheaper version made from minced lamb, fat
and other ingredients is common in the UK.
Also called döner kebabi

döner kebabidöner kebabi Turkey The authentic Turkish
version of doner kebab

dongdong Thailand Pickle
dongdedongde China Frozen
dong gudong gu China Dried hoshi-shiitake

mushrooms harvested in winter
dong gueidong guei China The dried root of a relative of

angelica, Angelica sinensis. See also dang
gui

dong gwadong gwa China Wax gourd
dong gwa jongdong gwa jong China A rich broth served in

the elaborately carved skin of a wax gourd
dongo-dongodongo-dongo Central Africa A soup/stew of

dried, salted or smoked fish in an okra-
thickened stock with sautéed onions, garlic
and chilli peppers. A large amount of
chopped okra is used and a pinch of baking
powder and tomato purée are also added.

do’nutdo’nut United States The American spelling of
the doughnut, a version of the similar
European bun which is made in the form of
a torus after its inventor observed that the
centre of the European version was
sometimes not cooked

donzelladonzella Italy Wrasse, the fish
doodhdoodh South Asia Milk
doodhidoodhi Bottle gourd
doorendooren Malaysia Durian
doperwtjesdoperwtjes Netherlands Green peas
do piaazado piaaza, dopiaza South Asia A variation of

korma. See also doh peeazah
DoppelrahmstufeDoppelrahmstufe Germany An official

category of double cream cheeses with a fat
content of 60 to 85% (based on dry matter)

doppiodoppio Italy 1. Strong 2. Concentrated
doppskovdoppskov Denmark Diced leftovers of meat,

fried in butter with chopped onion,
simmered in cream sauce until heated
though, mixed with diced boiled potatoes
and served topped with a fried egg

doradadorada Spain Gilt-head bream
doradedorade France Gilt-head bream
doradodorado 1. Dolphin fish 2. A freshwater fish

from South American rivers
doratadorata Italy Gilt-head bream
doratodorato Italy Dipped in an egg batter and fried

to a light golden colour
dorédoré France 1. Egg-washed with beaten egg

yolks 2. Golden brown
doréedorée France John Dory, the fish
dorer, fairedorer, faire France To brown slightly
doresshingudoresshingu Japan A salad dressing
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doriadoria France Containing cooked cucumber
doria, fishdoria, fish Fish meunière, dressed with small

turned pieces of cucumber sweated in butter
or blanched

doria, saucedoria, sauce England, France A béchamel
sauce enriched with cream and flavoured
with cooked, chopped cucumber and grated
nutmeg. Served with fish.

dormeurdormeur France Common crab
dorogobuskidorogobuski, dogorobouski Russia A strong-

flavoured cows’ milk cheese matured for 6
weeks with an orange red rind. Sold in small
squares.

doro watdoro wat East Africa A dish of chicken pieces
and hard-boiled eggs simmered in a thick
sauce made from onions caramelized in
ghee or butter, tomato paste, garlic,
cardamom and berbere or finely chopped
chillies. Served with rice or injera.
Considered to be the best of the Ethiopian
wat dishes.

DorschDorsch Germany Cod
Dorset apple cakeDorset apple cake England Flour, chopped

apples, sugar and lard (2:2:1:1) plus 3 dsp of
baking powder per kg of flour, the lard
rubbed into the flour and all the rest brought
together to a firm dough with milk. Made into
a flat cake 2 cm thick, baked at 190°C for
about 1 hour, cut in half, well buttered and
eaten hot.

Dorset blueDorset blue See blue Dorset
dorsodorso Italy Back, of a rabbit, hare, etc.
doruredorure France Beaten egg for egg-washing

and glazing
dorydory A seawater fish, Zeus taber, from the

Mediterranean and the Bay of Biscay,
famous for St Peter’s thumbprint (a large
black spot ringed with yellow) behind both
gill covers. The head takes up nearly half its
length (up to 60 cm female, 45 cm male).
The fish is a sandy colour tinged with yellow
and blue and has a very fine-flavoured white
flesh. Also called John Dory

dosadosa South Asia A dish of fried pancakes for
which the partially fermented thick pouring
batter is made from ground rice and ground
urad dal in water. Often stuffed with cooked
vegetables e.g. mashed potato.

dot, todot, to To put small pieces of butter, etc. over
the surface of food so that when grilled or
heated it will cover it

DotterkäseDotterkäse Germany A cheese made from
skimmed cows’ milk and egg yolks

doudou China Pulse
douaradouara North Africa A casserole of marinated

lambs’ tripe, liver and heart
double-acting baking powderdouble-acting baking powder A chemical

raising agent which releases carbon dioxide

firstly on being moistened and secondly on
being heated

double boilerdouble boiler 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 especially when melting
chocolate, thickening with egg yolk, etc. Also
called double saucepan

double creamdouble cream 1. A thick cream with a
minimum butterfat content of 55%.
Sometimes used for whipping but should be
diluted with 10% milk. 2. United States Soft
cream cheese made from milk enriched with
extra cream

double cream cheesedouble cream cheese A cream cheese with
a high fat content made from cream.
Generally used for spreading on bread or as
a constituent of desserts.

double-crèmedouble-crème France Soft cream cheese
double-crustdouble-crust Describes a pie or food dish with

a pastry crust below and above the filling,
usually in one continuous sheet

double-crust piedouble-crust pie A pie with both a pastry
base and top

double-decker sandwichdouble-decker sandwich United States A
sandwich made with 3 slices of bread and 2
fillings

double Gloucesterdouble Gloucester England A hard orange-
coloured cows’ milk cheese with a rich
mellow flavour suitable for cooking and as a
dessert. Double refers to its size.

double griddouble grid A wire mesh with handle which
opens to enclose fish, beef burgers, patties
or the like, allowing them to be turned over
on the grill or barbecue without damage

doublesdoubles Caribbean A popular fast food
consisting of curried chickpeas between two
small, fried and seasoned batter pancakes

double saucepandouble saucepan See double boiler
doucedouce France Sweet or mild, used before

feminine words
douce-amèredouce-amère France Sweet-and-sour
dou fudou fu China Bean curd
dou fu naodou fu nao China Bean curd brains
dou fu pokdou fu pok China Fried bean curd
doughdough A mixture of flour, liquid and possibly

yeast and other ingredients which after
kneading has a firm, pliable and sometimes
elastic consistency rather like putty. Used for
making bread, buns, scones, etc.

doughboydoughboy United States Dumpling
dough cakedough cake England A white bread dough

enriched with eggs and butter containing
sugar, spices and dried vine fruits and baked
in a cake or loaf tin
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dough hookdough hook A hook-shaped heavy metal arm
used in mixing machines for mixing and
kneading bread doughs etc.

doughnutdoughnut A ball of slightly sweetened yeasted
or chemically raised dough, deep-fried,
drained and coated with caster sugar often
with jam in the middle. The ring doughnut
was the original form made by wrapping the
dough around a stick which was suspended
in hot oil, the ball form followed but was in
turn generally superseded by a ring formed
by extrusion because of the difficulty of
cooking the centre of the ball without
overcooking the surface.

douilledouille France Piping nozzle or tube
dou jiangdou jiang China Soya bean milk
dou shadou sha China Adzuki bean paste
dou sha baodou sha bao China Sweet buns made from

bean flour
douxdoux France Sweet or mild, used before

masculine words
dou zhidou zhi China Black soya beans
Dover soleDover sole One of the finest seawater flatfish,

Solea solea and S. vulgaris, up to 50 cm long
and caught around North West Europe and
in the Mediterranean. It is much prized for its
lean white flesh. The upper surface is a mud
colour and the lower is white. It is very slimy
when fresh. Also called sole

dovidovi East Africa The Tanzanian name for
peanut

dow foodow foo China Bean curd
dow ghokdow ghok China Asparagus bean
dow seedow see China Fermented and salted black

soya beans
drabantostdrabantost Sweden A semi-hard scalded-

curd cows’ milk cheese. The paste has a
bland flavour and is springy with occasional
holes.

DrachenkopfDrachenkopf Germany Bluemouth, the fish
dragéesdragées France 1. Sugared almonds 2. Small

silver-coloured sugar balls and small
chocolate hemispheres used for cake
decoration

dragoncellodragoncello Italy Tarragon
dragon’s eyedragon’s eye Longan
drain, todrain, to To allow liquid to fall away from a

solid by holding it in a colander, chinois or
similar item or by laying the solid on
absorbent paper. The liquid is usually either
water, fat or cooking liquor.

drankendranken Netherlands Drinks, beverages
drappit eggsdrappit eggs Scotland Poached eggs
draw, todraw, to To remove the innards (heart, lungs,

intestines, etc.) of birds and poultry, and
sometimes the leg sinews

drawn butterdrawn butter 1. United States Clarified butter
2. Melted butter used as a dressing for

vegetables, sometimes emulsified with water
or vinegar

drawn butter saucedrawn butter sauce United Kingdom A sauce
made from a white roux and flavoured water,
traditionally served with vegetables or, with
the addition of lemon juice, with steamed or
poached fish

dredge, todredge, to To lightly sprinkle with flour or
sugar or other fine powder using a dredger or
sieve

dredgerdredger A cylindrical metal can with either a
removable perforated top or a mesh base
used for sprinkling flour, sugar or other fine
powders on food items prior to or whilst
cooking

Dresden dressingDresden dressing United States A condiment
sauce made from hard-boiled egg, onions,
mustard and other flavourings and
seasonings. Used with meat.

Dresdener StollenDresdener Stollen Germany A variety of
Stollen from Dresden

dress, todress, to 1. To add a dressing, e.g. of oil and
vinegar, to a salad prior to tossing the salad
2. To garnish a dish 3. To arrange a food item
which has been cooked, as in to dress a crab
4. To prepare poultry or game for cooking by
plucking, drawing and trussing

dressédressé(e) France Garnished
dressed crabdressed crab Seasoned white and dark crab

meat, the latter mixed with breadcrumbs,
placed in the upturned cleaned crab shell
and garnished or decorated with sieved egg
yolk, chopped egg white and chopped
parsley arranged in rows across the surface

dressed tripedressed tripe Bleached and partially cooked
tripe

dressierendressieren Germany To truss
dressingdressing 1. A mixture of oil and vinegar with

various flavourings used to dress salads 2.
United States Stuffing or forcemeat

dreuxdreux A soft surface-ripened cheese made in
Normandy. See also feuille de Dreux

drieddried The adjective applied to any edible
material from which all or most of the water
has been removed so as to improve its
keeping quality and inhibit bacterial, fungal
and insect attack as e.g. applied to fruit,
milk, mushrooms, pasta, yeast, egg,
tomatoes, peas, pulses, etc.

dried beefdried beef United States Round beef cured
with salt and sugar, sliced paper thin, then
smoked and pressed. Also called smoked
beef, sliced beef

dried duckdried duck See pressed duck
dried fruitdried fruit Fruit that has had the water

content reduced by solar or other drying
methods to give a hard almost leathery
texture and to reduce the water activity so
that it is not degraded by microorganisms.
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Apricots, peaches, apples, bananas, grapes,
tomatoes, plums and similar can all be dried.

dried gourd stripsdried gourd strips See kampyo
dried grapesdried grapes See dried vine fruits
dried lycheesdried lychees The dried fruit which looks like

a raisin and is eaten as a confection or added
to desserts

dried mushroomsdried mushrooms Completely dehydrated
fungi of various types, used extensively in
Chinese and Japanese cooking

dried shrimpdried shrimp Whole or ground dried shrimps
used extensively in Southeast Asian cooking.
Also called shrimp floss

dried vine fruitsdried vine fruits Dried grapes especially
currants, sultanas and raisins

drikkerdrikker Norway Drinks, beverages
drindedrinde Dehydrated pork rind, ground and

formed into granules for incorporation in
cheap English sausages. Up to 10% of the
required meat content of sausages may be
drinde under UK law.

drippingdripping The fat which is extracted from fatty
animal tissue and bones by heating or
boiling. Originally referred only to the fat from
roast meat or bird which had a fine flavour.

dripping cakedripping cake England A spiced fruit cake
with beef dripping substituted for butter

dripping pandripping pan A shallow rectangular metal
dish placed under roasting food to catch any
dropping juices. A Yorkshire pudding used to
fulfil this function.

drisheendrisheen Ireland A black pudding made with
2 parts blood to 1 part cream and 1 part
breadcrumbs, seasoned and flavoured with
tansy and other chopped herbs, filled into 4
cm casings, knotted and boiled for 20 or so
minutes. The blood used depends on the
supply. Sheep, pig, goose, turkey and hare
blood have all been used. The original from
Limerick uses sheep’s blood.

drizzle, todrizzle, to A vogue word for to sprinkle or
perhaps with the connotation of a thin
stream rather than individual droplets of a
liquid

droëworsdroëwors South Africa Dried sausage looking
rather like a dog chew

dronningsuppedronningsuppe Norway Chicken broth
finished with sherry and a liaison of egg yolks
and cream and garnished with small
forcemeat balls

drop flower tubedrop flower tube United States A piping bag
nozzle with a star-shaped opening, used to
make flower shapes or swirls

drop liddrop lid A floating wooden pan lid. See also
otoshibuta

dropped sconedropped scone See drop scone
dropping consistencydropping consistency The consistency of a

cake or pudding mixture such that a

spoonful of the mixture held upside down
should drop off the spoon in more than 1 and
less than 5 seconds

drop sconedrop scone United Kingdom A flat cake made
from a thick coating batter of flour, water,
sugar, eggs and cream or butter and a raising
agent, dropped on to a hot greased griddle
and cooked on both sides. Served with butter
and jam. Also called dropped scone, Scottish
pancake, Scotch pancake, flapjack scone,
griddle cake

druerdruer Norway Grapes
druifdruif Netherlands Grape
druivendruiven Netherlands Grapes
drumdrum The general class of fish which make

drumming noises using their air bladders.
Similar to croaker.

Drumlanrig puddingDrumlanrig pudding Scotland A type of
summer pudding made with alternate layers
of white crustless bread and cooked
rhubarb, sweetened to taste, in a pudding
basin, put under a weight for 24 hours,
turned out and served with sour cream and
sugar (NOTE: Named after the castle in
Dumfriesshire.)

drumstickdrumstick The lower part of a chicken or other
fowl’s leg below the thigh

drumstick beandrumstick bean See drumstick pod
drumstick poddrumstick pod The green-skinned slightly

peppery tasting seed pod of a tree, Moringa
oleifera, which is very thin and up to 40 cm
long with small cream-coloured seeds. The
young pods can be used as a vegetable or
when older, boiled and the centre scooped
out for use in soup. The mature beans only
are used in Indian cooking. Originally from
India it is now grown in the Caribbean, Africa
and Southern USA. Also called drumstick
bean, benoil tree, bentree, susumber

drumstick vegetabledrumstick vegetable The pods of a relative of
the drumstick tree, Moringa pterygosperma,
which grows in India and has the taste and
texture of a vegetable marrow. Cut in lengths
and cooked like asparagus. The roots of the
tree can be grated as a substitute for
horseradish.

drunken chickendrunken chicken Boiled chicken pieces
drained and marinated for 12 to 24 hours
with a mixture of salt, sugar and yellow rice
wine or dry sherry, drained and garnished
with chopped coriander leaf

drupedrupe The name for any fleshy or pulpy fruit
enclosing a single stone

druvordruvor Sweden Grapes
dry, todry, to 1. To remove superficial or surface

moisture from food 2. To remove superficial
and bound water from edible products to
produce e.g. dried fruit, dried beans, etc.
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dry-fry, todry-fry, to 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.

dry goodsdry goods Any dry foods that can be stored for
long periods without deterioration

dry goosedry goose Scotland The southern name for
fitless cock

dry icedry ice Solid carbon dioxide which exists at –
79°C. Can be used for very rapid freezing or
to produce a fine fog or mist.

dry jackdry jack United States A 6-month-old
Monterey Jack with a distinctive flavour.
Suitable for grating.

dry measuredry measure Cup measure
dry mustarddry mustard United Kingdom Ground dried

yellow mustard seeds used as a spice and
flavouring agent or when mixed with water as
an English condiment

dry-roast, todry-roast, to A method of bringing out the
flavours of spices and other flavouring agents
by subjecting them to dry heat (180°C) in an
oven for a few minutes. Pastes, etc. should
be wrapped in foil prior to dry-roasting.

dry-salt, todry-salt, to To preserve food by covering with,
immersing in or rubbing on a mixture of
coarse dry salt, saltpetre and sugar and
possibly spices in the absence of light and
leaving it until the food is dehydrated and
brine runs off; the first 3 usually in the
proportions 50:2:1. Can be used for meat,
fish, vegetables, nuts, etc.

dry shell beandry shell bean United States Haricot bean
dua naodua nao Vietnam Freshly grated young

coconut (kelapa)
dua nao khodua nao kho Vietnam Desiccated coconut
Dubarry, à laDubarry, à la France Containing or garnished

with cauliflower
Dubarry, crèmeDubarry, crème France Creamed cauliflower

soup garnished with small, cooked florets of
cauliflower

dubbele boterhamdubbele boterham Netherlands An English-
type sandwich with two pieces of buttered
bread and a filling

dubbelsmörgåsdubbelsmörgås Sweden An English-type
sandwich with two pieces of buttered bread
and a filling

Dublin bay prawnDublin bay prawn A type of lobster, Nephrops
norvegicus, up to 25 cm long (excluding the
claws) and rose grey to pink in colour, fished
from the western Mediterranean through to
Iceland. It is not a prawn. The shelled tail
meat is known in the UK as scampi, although
monkfish is a cheaper version often
substituted for it. Also called scampi, Norway
lobster

Dublin coddleDublin coddle Ireland A casserole of onions,
bacon, potatoes and pork sausage
traditionally served with soda bread

Dublin lawyerDublin lawyer Ireland Diced lobster meat and
its coral, lightly sautéed in garlic butter,
flambéed with whisky and heated with
cream. Served on the shell with the pan
juices poured over.

ducanaducana Caribbean A dish from Antigua similar
to duckanoo but also containing grated
sweet potatoes, raisins and vanilla essence

duchesse, à laduchesse, à la France 1. Garnished or served
with duchesse potatoes 2. A dish of tongue
and mushrooms in a béchamel sauce 3. (of
pastries) Containing an almond mixture

duchesse, sauceduchesse, sauce England, France Tomato
and hollandaise sauces combined with
chopped ham and white wine

duchesse potatoesduchesse potatoes Seasoned, riced or
mashed potatoes mixed with butter and egg
yolks and piped into assorted shapes then
baked in the oven until browned. Often egg-
glazed after an initial drying period in the
oven. Also called pommes duchesse

duckduck The general name for a family of
swimming birds Anatidae with webbed feet
and a broad flat beak, some wild, others
domesticated, common in French and
Chinese cuisines. See also canard, Peking
duck

duckanooduckanoo Caribbean A Jamaican dessert of
African origin made from corn flour, sugar
and nutmeg wrapped in a banana leaf and
steamed. Also called blue drawers

duck eggsduck eggs The eggs of ducks, which are
about twice the weight of a hen’s egg, and
are usually pale blue in colour with an almost
translucent white when set. See also salted
duck eggs, Chinese preserved eggs, thousand
year egg

duck feetduck feet A Chinese delicacy. They are
deboned and softened by slow braising.
Sometimes stuffed. Also called duck webs

ducklingduckling A young duck
duck pressduck press A press consisting of a perforated

cylinder into which the duck is put. It is then
squeezed with a screw-operated piston to
extract the juices.

duck sauceduck sauce 1. See hoisin sauce 2. The sauce
used with Peking duck consisting of sweet
bean paste, sugar and sesame seed oil
processed together, let down with water and
simmered until thick

duck skinduck skin When cooked to a crisp texture, the
most prized part of a roast duck in Chinese
cuisine

duck websduck webs See duck feet
dudhidudhi Bottle gourd
dudidudi Bottle gourd
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duedue Denmark 1. Pigeon 2. Squab
dugdug Central Asia A diluted yoghurt drink from

Afghanistan
Dugléré, fishDugléré, fish As for fish Bercy, with tomato

concassée added to the cooking liquor.
Cooking liquor strained, reduced, mixed with
fish velouté and butter, consistency
adjusted, seasoned and served over the fish
with some of the strained shallots and
tomatoes.

dügün çorbasidügün çorbasi Turkey A beef broth thickened
with flour and garnished with diced beef,
Paprika butter is added just before serving

dügün etidügün eti Turkey A dish of cubed mutton fried
in mutton fat with quartered onions, then
stewed in tomato purée and water flavoured
with lemon juice

duhayduhay Philippines Pomfret, the fish
dujaduja Italy A special pot for the preservation of

a type of salami, salamin d’la duja
duke cherryduke cherry A hybrid of sweet and acid

cherries, originating in France where they
are known as royale

dukkadukka Egypt A ground spice mix used as a
condiment especially to flavour bread dipped
in olive oil. It is made from sesame seeds,
skinned hazelnuts or chick peas, coriander
seeds, cumin seeds, all dry-roasted, with
salt, black pepper and dried thyme or mint.

dukkahdukkah Egypt A dry mixture of dry-roasted
sesame seeds, coriander seeds, walnuts and
cooked and dried chick peas. See also zahtar
2

dukkous al-badinjandukkous al-badinjan Persian Gulf Baked
aubergine flesh puréed with garlic, chilli
pepper and paprika

dukkous al-tamatdukkous al-tamat Persian Gulf A tomato
sauce made from tomatoes, garlic and oil
flavoured with baharat

dukunadukuna Caribbean A variant of ducana from
Antigua, made from cornmeal, grated or
desiccated coconut, mashed sweet potatoes,
raisins and sugar, wrapped in leaves or in a
cloth and steamed. Also called paymi

dulce Mexico, Spain Sweet
dulce de lechedulce de leche Mexico, Spain A dessert

made from a caramelized milk and sugar
mixture. See also arequipe

dulcesdulces Spain Sweets, desserts
duletdulet East Africa An Ethiopian dish of minced

tripe, liver and lean meat fried in butter with
chopped onions, chillies, cardamom and
pepper

dulsedulse A purple-coloured seaweed, Palmaria
palmata or Rhodymenia palmata, from the
intertidal zone in Ireland and the coastal
regions of the North Atlantic, eaten raw or

cooked and then dried for use as a snack
food or health food. Also called dillisk

dum, todum, to To steam in the Indian way, for meat
usually on a trivet standing clear of the liquid
in a pan with a tight-fitting lid, for vegetables
by chopping them and browning in a little
ghee then heating in a closed pan with a little
water or akni

dummeddummed Steamed Indian-fashion. See to
dum.

dummed bhoonadummed bhoona South Asia Pot-roasting in
Indian cuisine. See also bhoona

dumplingdumpling 1. A round ball of sweet or savoury
dough or pastry sometimes made with suet
or dripping or other fat, cooked in soups and
stews to accompany them, or, if sweet,
steamed, boiled or baked as a pudding.
Sometimes used to coat a piece of fruit as in
apple dumpling. 2. In Asia a dumpling is
often a savoury or sweet filling surrounded
with a thin dough sheet similar to ravioli and
steamed or boiled

dumpling wrappersdumpling wrappers Southeast Asia Wrappers
for filled dumplings consisting of a wheat
flour dough made with egg yolks and warm
water, salt and baking powder, kneaded until
silky, rested and rolled out thinly and cut in
squares or circles. They are normally filled
and the edges brought together like a purse.

dundun 1. China Braising of food in its own juices
in a tightly sealed casserole. Also called wei
2. A brown mould which grows on salted fish

Dundee biscuitDundee biscuit Scotland A rich short biscuit
made with plain flour, caster sugar and
butter (4:2:1) bound with egg yolk, glazed
with egg white and sprinkled with chopped
almonds

Dundee cakeDundee cake Scotland A fruit cake made by
the creaming method from pound cake
mixture containing about 25% more flour
than normal and using soft brown sugar with
an equal amount of dried vine fruits, candied
peel and chopped almonds; flavoured with
grated lemon and orange zest and topped
with rings of split blanched almonds before
baking

Dundee marmaladeDundee marmalade Scotland A dark, rich
orange marmalade with coarsely cut peel

dundudundu See dun dun
dun dundun dun Africa Slices of yam or sweet potato,

floured, egged and deep-fried. Served hot
with omelettes. Also called dundu

Dunesslin puddingDunesslin pudding Scotland A thick flour and
egg custard made from milk, eggs, flour,
butter and sugar (12:4:2:1:1), flavoured with
vanilla or lemon juice and zest poured over
jam or stewed fruit in the bottom of a
pudding basin then browned in the oven at
180°C for 20 minutes
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Dungeness crabDungeness crab United States The most
popular crab, Cancer magister, caught off
the shores of the North Pacific Ocean and
weighing up to 1 kg. The legs are often as
meaty as the claws. Also called market crab,
Alaska Dungeness crab

dunk, todunk, to To dip a solid cake or biscuit into a
hot drink before eating it

DunlopDunlop Scotland A mild, hard cows’ milk
cheese made in the same way as Cheddar
except that the curd is not cheddared and
the cheese is consequently moister.
Originally Irish but introduced to Scotland by
religious refugees.

Dunmow flitchDunmow flitch England The name given to
the flitch which is awarded annually in Great
Dunmow to any married couple who can
prove that they have not quarrelled during
the preceding year

dünstendünsten Germany 1. To steam 2. To stew
duoduo United States A pasteurized and

processed Emmental-type cheese filled with
walnuts, herbs, spices, black pepper and a
salami or smoked salmon forcemeat

duong cuc vangduong cuc vang Vietnam Palm sugar
durdur France Hard, as in oeuf dur, hard-boiled

egg
durchgebratendurchgebraten Germany Well done
Durham lamb cutletsDurham lamb cutlets England Minced cold

cooked lamb mixed with an equal amount of
mashed potatoes and some minced onion
and cooking apple, flavoured with chopped
parsley and tomato purée then formed into
cutlet shapes, panéed and shallow-fried

duriandurian England, Indonesia, Malaysia The fruit
of a Malaysian tree, Durio zibethinus,
cultivated all over Southeast Asia, which has
an offensive odour but pleasant taste. It has
a green to yellow spiky thick rind, is shaped
like a rugby ball and weighs up to 4.5 kg. The
segmented flesh is a yellowy soft pulp
containing brown inedible seeds. Eaten raw
or in both sweet and savoury dishes. The
flesh may be canned and the peel is used to
smoke fish.

duroduro Italy Hard as in a hard crust
durradurra Great millet
DürrerundDürrerund Austria A medium-sized brown

skinned sausage similar to Brunswick
sausage

durum wheatdurum wheat A hard, high-protein wheat,
Triticum durum, used for the production of
semolina and pasta. Grown in Italy, Spain
and North and South America.

Durvillea antarctica Botanical name Alga
mar

Duse, à laDuse, à la France Garnished with tomatoes,
French beans and potatoes, particularly of
joints of meat

dusky flatheaddusky flathead Australia See flathead
dust, todust, to To sprinkle lightly with finely ground

powder such as icing sugar, cocoa, flour,
ground nuts, etc.

Dutch cabbageDutch cabbage Savoy cabbage
Dutch cheeseDutch cheese United States Cottage cheese
dutch ovendutch oven A heavy pot with a domed tight-

fitting lid used for slow cooking and pot
roasts etc.

Dutch sauceDutch sauce Béchamel sauce enriched with
egg yolks and cream and flavoured with
lemon juice. Served with fish, chicken and
vegetables.

duvaduva Sweden Pigeon
duvor i kompottduvor i kompott Sweden Braised pigeons

made by frying a little diced pork in pork fat,
adding pigeons to brown followed by
mushroom and covering with seasoned
stock flavoured with parsley, chives and
tarragon. This is then simmered with a lid on
until the pigeons are tender and served with
thickened cooking liquor and garnished with
the pork and mushrooms.

duxellesduxelles Chopped shallots or onions and
mushrooms, sautéed in butter until quite dry.
Used in many other dishes for flavour and
bulk.

duxelles, sauceduxelles, sauce England, France Equal
volumes of white wine and mushroom
cooking liquor with chopped shallots,
reduced by two thirds then simmered with
demi-glace sauce, tomato purée and
duxelles for 5 minutes and finished with
chopped parsley. Used for gratinated dishes.

D valueD value The number of minutes of heat
required to reduce the number of viable
organisms in a sample of food by a factor of
10. This depends on the temperature and
the microorganisms, e.g. 12D minutes of
heat treatment are required for canning
where D is determined by the treatment
temperature and conditions for Clostridium
botulinum.

dwaeji galbi kuidwaeji galbi kui Korea Marinated and grilled
pork spare ribs

dwarf beandwarf bean French bean
dwarf cape gooseberrydwarf cape gooseberry A smaller version of

the cape gooseberry, Physalis pruinosa, with
a similar structure and found in the USA. It
grows wild in Hawaii. Also called ground
cherry, strawberry tomato, poha

dybfrossendybfrossen Denmark Deep-frozen
dyniadynia, dynya Russia Melon
dyreryadyrerya Denmark Saddle of venison
dyreryggdyrerygg Norway Previously marinated

venison cooked in sour cream
dyrestekdyrestek Norway Roast venison
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dyrlægens natmaddyrlægens natmad Denmark A Danish open
sandwich spread with spiced lard, liver pâté,
veal and jellied consommé (NOTE: Literally
‘vet’s midnight snack’.)

dzhazh msharmaldzhazh msharmal North Africa A chicken
tagine from Morocco with olives and
preserved lemons and flavoured with ginger,
saffron and pepper
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E100E100 Curcumin, the natural colouring
obtained from turmeric, used in cakes and
margarine

E101E101 Riboflavin and riboflavin-5’phosphate,
vitamin B2 used as a food colouring

E102E102 Tartrazine, a synthetic dye used as a
food colouring in soft drinks but suspected of
possibly causing allergies and hyperactivity
in children

E104E104 Quinoline yellow, a synthetic food
colouring

E110E110 Sunset yellow FCF or orange yellow S,
synthetic food colourings used in biscuits

E120E120 Cochineal, the red food colouring
extracted from an insect

E122E122 Carmoisine or azorubine, synthetic red
food colourings

E123E123 Amaranth, a synthetic yellow food
colouring banned in the USA, used in
alcoholic drinks

E124E124 Ponceau 4R, a synthetic red food
colouring used in dessert mixes

E127E127 Erythrosine BS, a synthetic red food
colouring used in glacé cherries

E128E128 United Kingdom Red 2G, a synthetic
dye. Used to colour sausages. (not licensed
for use throughout the EU)

E131E131 Patent blue V, a synthetic food colouring
E132E132 Indigo carmine or indigotine, a synthetic

blue food colouring
E133E133 United Kingdom Brilliant blue FCF, a

synthetic food dye used in conjunction with
yellows to colour canned vegetables (not
licensed for use throughout the EU)

E140E140 Chlorophyll, the green food colour made
from plants

E141E141 Copper complexes of chlorophyll used
as food colourings

E142E142 Green S, acid brilliant green BS and
lissamine green, synthetic green food
colourings

E150E150 Caramel, the dark brown food colouring
made from sugar. Used in beer, soft drinks,
sauces and gravy browning.

E151E151 Black PN or brilliant black PN, synthetic
black food colourings

E153E153 Carbon black or vegetable carbon, very
finely divided carbon used as a food
colouring in e.g. liquorice

E154E154 United Kingdom Brown FK, a synthetic
food dye used on kippers (not licensed for
use throughout the EU)

E155E155 United Kingdom Brown HT, a synthetic
food dye used for chocolate cake (not
licensed for use throughout the EU)

E160E160(a) Carotenes, orange food colourings
from plants, also precursors of vitamin A

E160E160(b) Annatto, bixin and norbixin, golden
yellow food colourings obtained from the
seeds of achiote. Used on crisps.

E160E160(c) Capsanthin or capsorubin, peppery-
flavoured and pink food colouring obtained
from paprika

E160E160(d) Lycopene, a natural red food colour,
one of the carotenoids extracted from ripe
fruit especially tomatoes

E160E160(e) Beta-apo-8’-carotenal (C30), an
orange carotene compound extracted from
fruit and vegetables

E160E160(f) The ethyl ester of E160(e), an orange
food colouring

E161E161(a) Flavoxanthin, a natural carotenoid
yellow food colouring

E161E161(b) Lutein, a natural carotenoid
yellow/red food colouring extracted from
flower petals. Also called xanthophyll

E161E161(c) Cryptoxanthin, a natural yellow
carotenoid food colouring with some vitamin
A activity extracted from petals and berries of
Physalis spp

E161E161(d) Rubixanthin, a natural carotenoid
yellow food colouring, isomeric with E161(c)
extracted from rose hips

EFGHIJKL
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E161E161(e) Violaxanthin, a natural carotenoid
yellow/brown food colouring

E161E161(f) Rhodoxanthin, a natural carotenoid
violet food colouring

E161E161(g) Canthaxanthin, a natural orange food
colouring extracted from shellfish and used
in fish food to give colour to farmed salmon

E162E162 Beetroot red or betanin, a red food
colouring extracted from beetroot. Used for
ice cream and liquorice.

E163E163 Anthocyanins, red, violet or blue
vegetable food colours extracted from grape
skins. Used in yoghurt.

E170E170 Calcium carbonate used as an acidity
regulator, obtained from limestone. Used as
a firming agent, release agent and diluent.

E171E171 Titanium dioxide, an inert white
pigment, usually used in high-quality white
paints, but also in sweets

E172E172 Iron oxide and hydroxides, natural red,
brown, yellow and black food colourings and
pigments

E173E173 Aluminium, a silvery metal sometimes
used in very thin films as a food decoration

E174E174 Silver, sometimes used in very thin films
or layers as a food decoration

E175E175 Gold, sometimes used as gold leaf, a
very thin film for decoration of cakes and
dragees

E180E180 Pigment rubine or lithol rubine BK, a
synthetic red colour restricted to colouring
the rind of hard cheeses

E200E200 Sorbic acid, used as a preservative in
baked and fruit products, soft drinks and
processed cheese slices

E201E201 Sodium sorbate, the sodium salt of
sorbic acid used as a preservative in frozen
pizzas and flour confectionery

E202E202 Potassium sorbate, the potassium salt of
sorbic acid, used as E201

E203E203 Calcium sorbate, the calcium salt of
sorbic acid, used as E201

E210E210 Benzoic acid, a naturally occurring
organic acid also made synthetically, used as
a preservative in beer, jam, salad cream, soft
drinks, fruit products and marinated fish

E211E211 Sodium benzoate, the sodium salt of
benzoic acid, used as E210

E212E212 Potassium benzoate, the potassium salt
of benzoic acid, used as E210

E213E213 Calcium benzoate, the calcium salt of
benzoic acid, used as E210

E214E214 Ethyl 4-hydroxybenzoate, a synthetic
derivative of benzoic acid used as a food
preservative

E215E215 Sodium ethyl 4-hydroxybenzoate, the
sodium salt of E214, used as E210

E216E216 Propyl 4-hydroxybenzoate, a synthetic
derivative of benzoic acid, used as E210

E217E217 Sodium propyl 4-hydroxybenzoate, the
sodium salt of E216, used as E210

E218E218 Methyl 4-hydroxybenzoate, a synthetic
derivative of benzoic acid, used as E210

E219E219 Sodium methyl 4-hydroxybenzoate, the
sodium salt of E218, used as E210

E220E220 Sulphur dioxide, a pungent and irritating
gas which is one of the most common
preservatives used in food. Used in dried
fruit, dehydrated vegetables, fruit products,
juices and syrups, sausages, cider, beer and
wine, to prevent the browning of peeled
potatoes and to condition biscuit doughs.

E221E221 Sodium sulphite, a compound formed
from caustic soda and sulphur dioxide, used
as E220

E222E222 Sodium hydrogen sulphite, a similar
food preservative to E221, but containing a
higher proportion of sulphur dioxide

E223E223 Sodium metabisulphite, a compound
which contains twice as much sulphur
dioxide as E221

E224E224 Potassium metabisulphite, a similar
compound to E223

E226E226 Calcium sulphite, a food preservative
similar to E221

E227E227 Calcium hydrogen sulphite, a food
preservative similar to E222

E228E228 Potassium bisulphite, a food
preservative used in wines

E230E230 Diphenyl, a fungicide which may be
used on the wrappings of oranges and
bananas or in their packing cases. Also
called biphenyl, phenyl benzene

E231E231 2-hydroxy diphenol, a synthetic
compound used in the same way as E230.
Also called orthophenyl phenol

E232E232 Sodium diphenyl-2-yl oxide, a synthetic
compound used in the same way as E230.
Also called sodium orthophenylphenate

E233E233 2–(thiazol-4-yl) benzimidazole, a
synthetic compound used in the same way
as E230. Also called thiabendazole

E234E234 United Kingdom Nisin, a food
preservative licensed for use in the UK but
not generally in the EU. Used in cheese and
clotted cream. (not licensed for use
throughout the EU)

E236E236 Formic acid, a natural chemical found
in some fruit but made synthetically for use
as a flavour enhancer

E237E237 Sodium formate, the sodium salt of
formic acid, used as a flavour enhancer

E238E238 Calcium formate, the calcium salt of
formic acid, used as a flavour enhancer
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E239E239 Hexamine, a synthetic chemical used as
a preservative, restricted to preserved fish
and Provolone cheese

E249E249 Potassium nitrite, the potassium salt of
nitrous acid, used to maintain the pink
colour of cured meats and in some cheeses

E250E250 Sodium nitrite, the sodium salt of nitrous
acid, used to maintain the pink colour of
cured meat by reacting with the
haemoglobin

E251E251 Sodium nitrate, the sodium salt of nitric
acid, used for curing and preserving meat

E252E252 Potassium nitrate the potassium salt of
nitric acid, used for curing and preserving
meat. Also called saltpetre

E260E260 Acetic acid, the acid component of
vinegar, used as an acidity regulator, as a
flavouring and to prevent mould growth

E261E261 Potassium acetate, the potassium salt of
acetic acid, used as a preservative and
firming agent

E262E262 1. United Kingdom Sodium acetate
used in the same way as potassium acetate,
E261. Licensed for use in the UK but not
generally in the EU. 2. Sodium hydrogen
diacetate, a sodium salt similar in effect to
E261, used as a preservative and firming
agent (not licensed for use throughout the
EU)

E263E263 Calcium acetate, the calcium salt of
acetic acid used as a firming agent and as a
calcium source in quick-setting jelly mixes

E270E270 Lactic acid, one of the products of
anaerobic metabolism of some
microorganisms and animal muscle, widely
used as an acidifying agent, flavouring and
as a protection against mould growth in e.g.
salad dressings and soft margarine

E280E280 Proprionic acid, a simple fatty acid
naturally occurring in dairy products but also
synthesized for use as a flour improver and
preservative

E281E281 Sodium proprionate, the sodium salt of
proprionic acid, used as a flour improver and
preservative

E282E282 Calcium proprionate, the calcium salt of
proprionic acid, used as a flour improver and
preservative

E283E283 Potassium proprionate, the potassium
salt of proprionic acid, used as a flour
improver and preservative

E290E290 Carbon dioxide, the gas produced when
sugar and many other food items are
metabolized in the body and by
microorganisms. Provides the gas for raising
yeasted goods, for use as a propellant, as the
gas in sealed packs where oxygen must be
excluded and in fizzy drinks.

E296E296 United Kingdom Malic acid, an acid
found in fruit and also produced
synthetically, used as a flavouring in soft
drinks, biscuits, dessert mixes and pie
fillings (not licensed for use throughout the
EU)

E297E297 United Kingdom Fumaric acid used as
E296 (not licensed for use throughout the
EU)

E300E300 L-ascorbic acid, vitamin C, used to
prevent oxidation and thus browning
reactions and colour changes in food. Also
used as a flour improver.

E301E301 Sodium L-ascorbate, the sodium salt of
ascorbic acid, used for the same purposes
as E300

E302E302 Calcium L-ascorbate, the calcium salt of
L-ascorbic acid, used for the same purposes
as E300

E304E304 6-o-palmitoyl L-ascorbic acid, an oil
soluble ester of ascorbic acid, used for the
same purposes as E300 and especially in
Scotch eggs

E306E306 Extracts of natural substances rich in
tocopherols, i.e. vitamin E, used as vitamin
additive to foods and as an antioxidant
especially in vegetable oils

E307E307 Synthetic alpha-tocopherol, one of the
tocopherols, used an antioxidant in cereal-
based baby foods

E308E308 Synthetic gamma-tocopherol, one of the
tocopherols, used as E306

E309E309 Synthetic delta-tocopherol, one of the
tocopherols, used as E306

E310E310 Propyl gallate, the propyl ester of gallic
acid, allowed for use as an antioxidant in oils,
fats and essential oils only

E311E311 Octyl gallate, the octyl ester of gallic
acid, allowed for use as an antioxidant in oils,
fats and essential oils only

E312E312 Dodecyl gallate, the dodecyl ester of
gallic acid, allowed for use as an antioxidant
in oils, fats and essential oils only

E320E320 BHA, butylated hydroxyanisole, a
controversial antioxidant, allowed for used in
fats, oils and essential oils only

E321E321 BHT, butylated hydroxytoluene, a
controversial antioxidant, allowed for use in
fats, oil, essential oils and chewing gum

E322E322 Lecithin, a natural substance found in
egg yolk, used as an emulsifier and
antioxidant, e.g. in low-fat spreads

E325E325 Sodium lactate, the sodium salt of lactic
acid, used as a buffer i.e. to maintain near
constant pH in foods and as a humectant in
jams, preserves and flour confectionery

E326E326 Potassium lactate, the potassium salt of
lactic acid, used as a buffer in foods such as
jams, preserves and jellies
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E327E327 Calcium lactate, the calcium salt of
lactic acid, used as a buffer and as a firming
agent in canned fruits and pie fillings

E330E330 Citric acid, the acid present in citrus and
other fruit and in animals, used as an
acidifying agent, as an emulsifier, as a flavour
enhancer, to increase the effects of
preservatives, to inhibit bacterial action, as a
buffer and as a sequestrant to protect foods
from reaction with metals in e.g. soft drinks,
biscuit fillings, jams, dessert mixes and
processed cheeses

E331E331 Sodium dihydrogen citrate, disodium
citrate, trisodium citrate, sodium salts of
citric acid with the same uses as E330

E332E332 Potassium dihydrogen citrate,
tripotassium citrate, potassium salts of citric
acid with the same uses as E330

E333E333 Calcium citrate, dicalcium citrate,
tricalcium citrate, calcium salts of citric acid
used in the same way as E330 and also as a
firming agent

E334E334 Tartaric acid, an acid naturally present
in many fruits with the same uses as citric
aid, E330

E335E335 Monosodium and disodium tartrate,
sodium salts of tartaric acid, used as E334

E336E336 Potassium tartrate and potassium
hydrogen tartrate, potassium salts of tartaric
acid used in the same way as E334, the latter
is the cream of tartar used as a constituent of
baking powder

E337E337 Potassium sodium tartrate, a mixed salt
of tartaric acid, used in the same way as
E334

E338E338 Orthophosphoric acid, an inorganic acid
used as an acidity regulator in soft drinks and
cocoa

E339E339(a) Sodium dihydrogen orthophosphate,
a sodium salt of orthophosphoric acid, used
as a buffer, sequestrant and emulsifying
agent

E339E339(b) Disodium hydrogen orthophosphate,
used as E339(a)

E339E339(c) Trisodium orthophosphate, used as
E339(a) but not as a buffer

E340E340(a) Potassium dihydrogen
orthophosphate, a potassium salt of
orthophosphoric acid with the same uses as
E339(a)

E340E340(b) Dipotassium hydrogen
orthophosphate with the same uses as
E339(a)

E340E340(c) Tripotassium orthophosphate with
the same uses as E339(a) but not as a buffer

E341E341(a) Calcium tetrahydrogen
diorthophosphate, a calcium salt of
orthophosphoric acid used as a firming
agent, anti-caking agent and raising agent

E341E341(b) Calcium hydrogen orthophosphate
with the same uses as E341(a)

E341E341(c) Tricalcium orthophosphate with the
same uses as E341(a)

E350E350 United Kingdom Sodium malate and
sodium hydrogen malate, sodium salts of
malic acid used as buffers and humectants
in sweets, cakes and biscuits (not licensed
for use throughout the EU)

E351E351 United Kingdom Potassium malate
used as E350 (not licensed for use
throughout the EU)

E352E352 Calcium malate and calcium hydrogen
malate, calcium salts of malic acid E296,
used as firming agents in processed fruit and
vegetables (not licensed for use throughout
the EU)

E353E353 Metatartaric acid, a sequestering agent
used in wine (not licensed for use throughout
the EU)

E355E355 Adipic acid, an organic acid used as a
buffer and flavouring in sweets and synthetic
cream desserts (not licensed for use
throughout the EU)

E363E363 Succinic acid, an organic acid used as
a buffer and flavouring in dry foods and
beverage mixes (not licensed for use
throughout the EU)

E370E370 1,4-heptanolactone, used as an acid
and sequestering agent in dried soups and
instant desserts (not licensed for use
throughout the EU)

E375E375 Nicotinic acid used as a colour stabilizer
in bread, flour and breakfast cereals (not
licensed for use throughout the EU) Also
called vitamin B3

E380E380 Triammonium citrate, an ammonium
salt of citric acid used as a buffer and
emulsifier in processed cheese (not licensed
for use throughout the EU)

E381E381 Ammonium ferric citrate, used as an
iron supplement in bread (not licensed for
use throughout the EU)

E385E385 Calcium disodium EDTA, used as a
sequestering agent in canned shellfish (not
licensed for use throughout the EU)

E400E400 Alginic acid, a water-loving
carbohydrate acid extracted from seaweeds
in the form of mixed sodium, potassium and
magnesium salts, capable of absorbing 200
to 300 times its weight in water. Used for
thickening and gelling, e.g. in ice cream and
soft cheeses.

E401E401 Sodium alginate, the sodium salt of
alginic acid used as an emulsifier and
stabilizer in cake mixes and in ice cream to
provide a creamy texture and to prevent the
formation of ice crystals
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E402E402 Potassium alginate, the potassium salt
of alginic acid used as a thickener and
stabilizer

E403E403 Ammonium alginate, the ammonium
salt of alginic acid used as a more soluble
thickener and stabilizer

E404E404 Calcium alginate, the calcium salt of
alginic acid which gives a much more solid
gel than the other alginates

E405E405 Propane-1, 2-diol alginate, an ester of
alginic acid which is more miscible with fats
and oils than simple salts. Used in salad
dressings and cottage cheese.

E406E406 Agar-agar, a polysaccharide extracted
from certain seaweeds, used for thickening,
gelling and stabilizing purposes. Soluble only
in hot water. Used in ice cream and
vegetarian jellies.

E407E407 Carrageenan, a polysaccharide
extracted from certain seaweeds consisting
of galactose units several of which are
sulphated. Used as an emulsifier for oil water
mixtures and for gelling and thickening.
Used in quick setting jelly mixes and in milk
shakes.

E410E410 Locust bean gum, a plant gum used as
a thickener or gelling agent, e.g. in salad
cream

E412E412 Guar gum, a plant gum used as a
thickener or gelling agent in packet soups
and meringue mixes

E413E413 Gum tragacanth, a plant gum used as a
thickener or gelling agent in e.g. salad
dressings and processed cheese

E414E414 Gum arabic, a plant gum used as a
thickener or gelling agent especially in
confectionery. Also called acacia gum

E415E415 Xanthan gum, a thickener and gelling
agent used in sweet pickles and coleslaw

E416E416 United Kingdom Karaya gum used as an
emulsifier and stabilizer in e.g. soft cheeses
and brown condiment sauce (not licensed
for use throughout the EU)

E420E420(i) Sorbitol, a compound found in many
berries and fruits, generally synthesized from
glucose. Used as a humectant and as a
sweetening agent for diabetics.

E420E420(ii) Sorbitol syrup, a water solution of
sorbitol

E421E421 Mannitol, found in many plants and
plant exudates, now synthesized from
sucrose. Used as a humectant and in sugar-
free confectionery.

E422E422 Glycerol, the alcohol which occurs in
nature as the other component of fatty acid
esters in fats and oils. Used as a humectant
in cake icing and confectionery.

E432 – 436E432 – 436 A group of polyoxyethylene (20)
sorbitan esters of fatty acids, used as

emulsifiers and stabilizers in bakery
products and confectionery creams. They
are polyoxyethylene (20) sorbitan
monolaurate (432), monooleate (433)
monopalmitate (434), monostearate (435)
and tristearate (436). (not licensed for use
throughout the EU)

E440E440(i) Pectin, a natural plant
polysaccharide used as a gelling agent or
thickener

E440E440(ii) Amydated pectin, a synthetic
derivative of pectin more stable than the
parent product

E450E450(a) Disodium dihydrogen diphosphate,
tetrasodium diphosphate, tetrapotassium
diphosphate, trisodium diphosphate, salts of
phosphoric acid used for flavouring, as
stabilizers, buffers, sequestrants,
emulsifiers, texturizers and raising agents in
fish and meat products, whipping cream,
bread, canned vegetables, processed
cheese and the like

E450E450(b) Pentasodium triphosphate and
pentapotassium triphosphate, used as
E450(a)

E450E450(c) Sodium polyphosphates and
potassium polyphosphates, mixtures of
phosphoric acid salts used as E450(a) and to
stabilize added water in poultry, ham, bacon
and other similar meat products where it
appears as a white exudate on cooking

E460E460(i) Microcrystalline cellulose, a bulking
agent used to add bulk and to stabilize
slimming foods, convenience foods, desserts
and the like and also in grated cheese

E460E460(ii) Powdered cellulose, as E460(i)
E461E461 Methyl cellulose, a methyl derivative of

cellulose used as a thickener, e.g. in low-fat
spreads

E463E463 Hydroxypropyl cellulose, a derivative of
cellulose, used as E461

E464E464 Hydroxypropylmethyl cellulose, a mixed
derivative of cellulose, used as a thickener in
ice cream

E465E465 Ethylmethyl cellulose, a mixed
derivative of cellulose, used as a thickener in
gateaux

E466E466 Sodium carboxymethyl cellulose, the
sodium salt of a derivative of cellulose, used
as a thickener and bulking agent in jellies
and gateaux but mainly used for wallpaper
paste

E470E470 Sodium, potassium and calcium salts of
fatty acids, edible soaps used for
emulsification of cake mixes

E471E471 Mono and di-glycerides of fatty acids,
manufactured synthetic fats used in place of
fats and oils in baked goods, desserts, etc. to
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improve keeping qualities and to soften and
stabilize them

E472E472(a) Acetic acid esters of mono and di-
glycerides of fatty acids, manufactured
synthetic fats and oils used as E471

E472E472(b) Lactic acid esters of mono and di-
glycerides of fatty acids, manufactured
synthetic fats and oils used as E471 and in
convenience toppings

E472E472(c) Citric acid esters of mono and di-
glycerides of fatty acids, manufactured
synthetic fats and oils used as E471 and in
continental sausages

E472E472(d) Tartaric acid esters of mono and di-
glycerides of fatty acids, manufactured
synthetic fats and oils used as E471

E472E472(e) Diacetyl tartaric acid esters of mono
and di-glycerides of fatty acids,
manufactured synthetic fats and oils used as
E471, especially in bread and frozen pizzas

E472E472(f) Mixed acetic and tartaric esters of
mono and di-glycerides of fatty acids used as
E471

E473E473 Sucrose esters of fatty acids,
manufactured synthetic fats and oils used as
E471

E474E474 Sucroglycerides, manufactured
synthetic fats and oils used as E471,
especially in ice creams

E475E475 Polyglycerol esters of fatty acids,
manufactured synthetic fats and oils used as
E471, especially in cakes and gateaux

E476E476 Polyglycerol esters of polycondensed
fatty acids of castor oil, used in chocolate-
flavoured coatings for cakes

E477E477 Propane-1, 2-diol esters of fatty acids,
manufactured synthetic fats and oils used as
E471, especially for instant desserts

E481E481 Sodium stearoyl-2-lactylate, the sodium
salt of a derivative of lactic and stearic acids,
used to stabilize doughs, emulsions and
whipped products

E482E482 Calcium stearoyl-2-lactylate, the
calcium salt corresponding to E481. Used in
gravy granules.

E483E483 Stearyl tartrate, a derivative of stearic
and tartaric acids, used in cake mixes

E491 – 495E491 – 495 United Kingdom Sorbitan
monostearate (491), tristearate (492),
monolaurate (493), monooleate (494) and
monopalmitate (495), fatty acid esters of
sorbitol used in cake mixes (not licensed for
use throughout the EU)

E500E500 Sodium carbonate, sodium hydrogen
carbonate (bicarbonate of soda) and sodium
sesquicarbonate, used as bases, aerating
agents and diluents in jams, jellies, self-
raising flour, wine, cocoa and the like (not
licensed for use throughout the EU)

E501E501 Potassium carbonate and potassium
hydrogen carbonate (bicarbonate of potash)
used as E500 (not licensed for use
throughout the EU)

E503E503 Ammonium carbonate and ammonium
hydrogen carbonate, used as buffers and
aerating agents in cocoa and biscuits (not
licensed for use throughout the EU)

E504E504 Magnesium carbonate, used as a base
and anti-caking agent in wafer biscuits and
icing sugar (not licensed for use throughout
the EU)

E507E507 Hydrochloric acid (not licensed for use
throughout the EU)

E508E508 Potassium chloride, used as a gelling
agent and as a substitute for salt (sodium
chloride) (not licensed for use throughout
the EU)

E509E509 Calcium chloride, used as a firming
agent in canned fruit and vegetables (not
licensed for use throughout the EU)

E510E510 Ammonium chloride, used as a yeast
nutrient in bread making (not licensed for
use throughout the EU)

E513E513 Sulphuric acid, a common industrial
acid used for neutralizing alkaline mixes. It
produces sulphates on reaction which are
mostly harmless. (not licensed for use
throughout the EU)

E514E514 Sodium sulphate, used as a diluent for
food colours (not licensed for use throughout
the EU)

E515E515 Potassium sulphate, used as a
substitute for salt (sodium chloride) (not
licensed for use throughout the EU)

E516E516 Calcium sulphate, used as a firming
agent and as a yeast food in bread making
(not licensed for use throughout the EU)

E518E518 Magnesium sulphate, used as a firming
agent (not licensed for use throughout the
EU) Also called Epsom salts

E524E524 Sodium hydroxide, a very strong base
used to adjust acidity in cocoa, jams and
sweets (not licensed for use throughout the
EU)

E525E525 Potassium hydroxide, a very strong base
used to adjust acidity in sweets (not licensed
for use throughout the EU)

E526E526 Calcium hydroxide, a weak base used
as a firming agent in sweets (not licensed for
use throughout the EU)

E527E527 Ammonium hydroxide, a weak base
used as a diluent and solvent for food colours
and as an acidity regulator for cocoa (not
licensed for use throughout the EU)

E528E528 Magnesium hydroxide, a weak base
used to regulate acidity in sweets (not
licensed for use throughout the EU)
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E529E529 Calcium oxide, a weak base used to
regulate acidity in sweets (not licensed for
use throughout the EU)

E530E530 Magnesium oxide, a fine white powder
used as an anti-caking agent in cocoa
products (not licensed for use throughout
the EU)

E535E535 Sodium ferrocyanide, used as an anti-
caking agent in salt and used in winemaking
(not licensed for use throughout the EU)

E536E536 Potassium ferrocyanide, used as an
anti-caking agent in salt and used in
winemaking (not licensed for use throughout
the EU)

E540E540 Dicalcium diphosphate, a calcium salt
of phosphoric acid, used as a buffer and
neutralizing agent in cheese (not licensed for
use throughout the EU)

E541E541 Sodium aluminium phosphate, used as
an acid and raising agent in cake mixes, self-
raising flour and biscuits (not licensed for
use throughout the EU)

E542E542 Edible bone phosphate, a fine powder
made from boiled dried and ground bones,
used as an anti-caking agent (not licensed
for use throughout the EU)

E544E544 Calcium polyphosphate, used as an
emulsifier in processed cheese (not licensed
for use throughout the EU)

E545E545 Ammonium polyphosphate, used as an
emulsifier, a texturizer and to help retain
water in frozen chickens without drip on
thawing (not licensed for use throughout the
EU)

E551E551 Silicon dioxide, very finely powdered
purified sand, used as an anti-caking agent
in skimmed milk powder and sweeteners
(not licensed for use throughout the EU)

E552E552 Calcium silicate, used as an anti-caking
agent in icing sugar and as a release agent in
sweets (not licensed for use throughout the
EU)

E553E553(a) Magnesium silicate and magnesium
trisilicate, used as anti-caking agents and in
sugar confectionery (not licensed for use
throughout the EU)

E553E553(b) Talc, a very finely ground natural
mineral with a slippery feel, used as a
releasing agent in tableted confectionery (not
licensed for use throughout the EU)

E554E554 Aluminium sodium silicate, used as an
anti-caking agent (not licensed for use
throughout the EU)

E556E556 Aluminium calcium silicate, used as an
anti-caking agent (not licensed for use
throughout the EU)

E558E558 Bentonite, a very fine white clay-like
mineral used as an anti-caking agent (not
licensed for use throughout the EU)

E559E559 Kaolin, a very fine white clay used in dry
powder form as an anti-caking agent (not
licensed for use throughout the EU)

E572E572 Magnesium stearate, a type of soap
used as an emulsifier and releasing agent
(not licensed for use throughout the EU)

E575E575 D-glucono-1,5-lactone, an acid and
sequestering agent used in cake mixes and
continental-style sausages (not licensed for
use throughout the EU) Also called glucono
delta-lactone

E576E576 Sodium gluconate, used as a
sequestering agent (not licensed for use
throughout the EU)

E577E577 Potassium gluconate, used as a
sequestering agent (not licensed for use
throughout the EU)

E578E578 Calcium gluconate, used as a buffer,
firming agent and sequestering agent in jams
and dessert mixes (not licensed for use
throughout the EU)

E620E620 Glutamic acid
E621E621 Sodium hydrogen L-glutamate, the

sodium salt of glutamic acid, used as a
flavour enhancer (not licensed for use
throughout the EU) Also called monosodium
glutamate, MSG

E622E622 Potassium hydrogen L-glutamate,
similar to E621 (not licensed for use
throughout the EU) Also called
monopotassium glutamate

E623E623 Calcium dihydrogen di-L-glutamate,
similar to E621 (not licensed for use
throughout the EU) Also called calcium
glutamate

E627E627 Guanosine 5’-disodium phosphate, a
breakdown product of the nucleus (genetic
material) of cells, used as a flavour enhancer
in savoury foods, snacks, soups, sauces and
meat products (not licensed for use
throughout the EU) Also called sodium
guanylate

E631E631 Inosine 5’-disodium phosphate, a
flavour enhancer similar to E627 (not
licensed for use throughout the EU) Also
called sodium inosinate

E635E635 Sodium 5’-ribonucleotide, a flavour
enhancer similar to E627 (not licensed for
use throughout the EU)

E900E900 Dimethylpolysiloxane, used as and anti-
foaming agent in liquid foodstuffs and
ingredients (not licensed for use throughout
the EU)

E901E901 Beeswax (not licensed for use
throughout the EU)

E903E903 Carnauba wax (not licensed for use
throughout the EU)

E904E904 Shellac (not licensed for use throughout
the EU)
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E905E905 Mineral hydrocarbons, highly purified
mineral oils used to prevent dried vine fruits
sticking together and as a glazing and
release agent (not licensed for use
throughout the EU)

E907E907 Refined microcrystalline wax derived
from crude oil, a soft amorphous looking wax
used as a release agent and in chewing gum
(not licensed for use throughout the EU)

E920E920 Cysteine hydrochloride, the acid salt of
the amino acid cysteine used as a flour
improver (not licensed for use throughout
the EU) Also called L-cysteine hydrochloride

E925E925 Chlorine (not licensed for use
throughout the EU)

E926E926 Chlorine dioxide, used as a flour
improver (not licensed for use throughout
the EU)

E927E927 Azodicarbonamide, used as a flour
improver (not licensed for use throughout
the EU)

earear A tight cluster of seeds or grains at the top
of a stalk as in wheat, rye, etc.

early flowering yellow rocketearly flowering yellow rocket Land cress
earshellearshell Abalone
earth almondearth almond Tiger nut
earthenwareearthenware Dishes and pots made from

baked and vitrified clay, sometimes porous
and sometimes glazed, i.e. coated with a
glass-like substance to avoid absorption of
water and flavours. Sometimes heat
resistant. See also stoneware

earth nutearth nut Tiger nut
eascueascu Ireland 1. Conger eel 2. Common eel
Easter biscuitEaster biscuit England A rich biscuit from the

West Country once eaten at Easter. It is made
with plain flour, caster sugar, butter and egg
yolk (7:3:4:0.6) by the creaming method and
flavoured with mixed spice, cinnamon,
currants and chopped peel. Glazed with egg
white and sugar.

Easter cakeEaster cake Simnel cake
Easter eggEaster egg 1. A hollow egg-shaped chocolate

confection given as a gift at Easter 2. A hard-
boiled egg with the shell painted and
decorated, regarded as a symbol of fertility or
resurrection according to beliefs and given
as a gift at Easter. In the UK, rolled down hills
by children until broken.

eastern king prawneastern king prawn A variety of king prawn,
Penaeus plebegus, found in the East

easternolaeasternola United States A mild pork sausage
seasoned and flavoured with garlic

eastern oystereastern oyster See American oyster
eastern rock lobstereastern rock lobster Australia A type of spiny

lobster, Jasus verreausci, coloured olive
green and found in eastern Australia. Also
called crayfish

eastern surf clameastern surf clam See surf clam
eaueau France Water
eau-de-Cologne minteau-de-Cologne mint A herb of the mint

family, Mentha piperata var. citrata, with
smooth bergamot-scented purple-tinged
dark green leaves and a distinct eau de
Cologne smell, suitable for drinks but not
used in cooking.

ebaeba West Africa A thick porridge made from
gari and served with soups and stews as the
carbohydrate component

ébarberébarber France 1. To remove the beard from
shellfish 2. To trim

EberescheEberesche Germany Rowanberry
ebiebi Japan Shrimp or prawn, often eaten raw in

sushi
ebi no kiminiebi no kimini Japan Glazed shrimps made

from large prawns with the tail shell left on,
passed through corn flour, boiled 10
seconds in water then placed in a small
amount of boiling dashi, sake, sugar and salt,
brought back to the boil, beaten egg yolk
poured slowly over the prawns, simmered 2
minutes without stirring, removed from the
heat and rested for a further 2 minutes

ebi no suimonoebi no suimono Japan A clear soup with
shrimps

ebi oboroebi oboro Japan Shrimp paste
écarlate, à l’écarlate, à l’ France A description of salted

and pickled meat, usually tongue (NOTE:
Literally ‘scarlet’.)

Ecclefechan tartEcclefechan tart Scotland A tart filled with a
mixture of butter, dried vine fruits and
walnuts

Eccles cakeEccles cake England A filled puff pastry case
similar to the Banbury cake (NOTE: Originated
in Eccles, now a suburb of Manchester.)

ecetecet Hungary Vinegar
ecetestormaecetestorma Hungary Horseradish sauce
échaloteéchalote France Shallot
échauderéchauder France 1. To heat a liquid such as

milk to just below its boiling point 2. To heat
by pouring boiling water over

échineéchine France The top part of the forequarter
of pork, the spare rib joint (NOTE: Literally
‘backbone’.)

Echinochloa colona Botanical name Shama
millet

Echinochloa crusgalli Botanical name
Barnyard millet

Echinochloa frumentacea Botanical name
Japanese millet

Echium vulgare Botanical name Viper’s
bugloss

EchourgnacEchourgnac France A small, pale yellow,
delicately flavoured cows’ milk cheese from
Aquitaine. It has brown rind and the cheese
contains small holes.
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EchtermainzkäseEchtermainzkäse Germany A soft Handkäse-
type cows’ milk cheese with a yellow rind and
white paste. The flavour varies from mild to
sharp depending on age.

éclairéclair England, France A finger length of
choux pastry piped on a tray, baked, cooled,
split in half lengthways and filled with
Chantilly cream or crème pâtissière, the top
coated with coffee or chocolate glacé icing

éclancheéclanche France Shoulder of mutton
Ecole Supérieure de Cuisine Française de ParisEcole Supérieure de Cuisine Française de

Paris A prestigious private cookery school
for grands chefs cuisiniers

écossaise, à l’écossaise, à l’ In the Scottish style, i.e. with
barley and root vegetables

écossaise, sauceécossaise, sauce Cream sauce mixed with a
brunoise of carrot, celery, onion and French
beans which have been stewed in butter and
white bouillon until almost dry. Served with
eggs and poultry.

écrevisseécrevisse France Crayfish
écrevisse à pattes rougesécrevisse à pattes rouges France

Freshwater crayfish
ecuelleecuelle France A deep dish used to serve

vegetables
écumerécumer France To skim
écureuilécureuil France Squirrel
EdamEdam Netherlands A semi-hard, ball-shaped,

yellow cheese made from partially skimmed
cows’ milk using a lactic starter. It dates from
at least the 8th century. After shaping, it is
dry-salted or brined, ripened for a few weeks
and coated with a red wax. Rather mild and
bland but easily sliced. Contains 45% water,
25% fat and 28% protein. Also called
Manbollen, Katzenkopt, Moor’s head

edamameedamame Japan Fresh soya beans
EdamerEdamer Germany The German version of

Edam cheese
eddikeddik Norway Vinegar
eddikeeddike Denmark Vinegar
eddoeddo See eddoe
eddoeeddoe A roundish scaly underground stem

from a plant, Colocasia esculenta, similar to
but smaller than taro and used as a starchy
staple food in African and Caribbean cuisine

EdelblankkäseEdelblankkäse Germany A soft surface-
ripened cows’ milk cheese with white
veining. The flavour is mild when young but
becomes sharper with age.

EdelkastanieEdelkastanie Germany Chestnut
EdelpilzkäseEdelpilzkäse Germany A blue-veined cheese.

See also Pilz
édesköményédeskömény Hungary Caraway seeds
edessegedesseg Hungary Sweet things
edible bone phosphateedible bone phosphate See E542
edible chrysanthemumedible chrysanthemum See garland

chrysanthemum

edible crabedible crab Common crab
edible sea urchinedible sea urchin A large sea urchin,

Echinus esculentus, up to 8 cm across but
not as flavoursome as the small varieties.
Found from Norway to Portugal.

Edinburgh fogEdinburgh fog Scotland Sweetened whipped
cream flavoured with vanilla and mixed with
chopped almonds and crushed macaroons

Edinburgh stuffingEdinburgh stuffing Scotland Sausage meat,
finely chopped chicken liver, dry
breadcrumbs with seasoning, dried herbs
and grated nutmeg brought together with
beaten egg. Used for stuffing chicken.

Edinburgh tartEdinburgh tart Scotland A single-crust puff
pastry tart filled with equal quantities of
molten butter, sugar, candied peel and
sultanas, mixed with beaten egg three times
the weight of the butter. Baked at 230°C for
15 to 20 minutes.

EDTAEDTA See ethylenediamine-NNN’N’-tetra-
acetate

eeleel A long, smooth, round, catadromous fish
of the genus Anguilla up to 130 cm long and
weighing to 8 kg, usually without scales and
with no pelvic fins. The flesh is dense and
fatty and the bones are a good source of
gelatine. Usually killed immediately before
cooking. Often smoked and served with
horseradish. Popular in Japan and Chinese
coastal regions. See also elver

eel pie island pieeel pie island pie England A pie of skinned
and boned eel pieces brought to the boil in
water with nutmeg, sherry, chopped parsley
and sweated chopped onions and
immediately removed. The eel pieces are
placed in a pie dish with some coarsely
chopped hard-boiled eggs. The cooking
liquor is thickened with beurre manié,
seasoned and acidulated with lemon juice,
then poured over the eel. The top covered
with puff pastry, egg-washed, and the whole
is baked at 220°C for 15 minutes then at
190°C for a further 30 minutes. (NOTE:
Named after Eel Pie Island in the Thames at
Twickenham.)

eel pouteel pout A freshwater, non-oily fish, Lota lota,
a relative of the cod found in Northern
Europe. Resembles and is cooked like eel.
Also called barbot, burbot, lote

een choyeen choy China Chinese spinach
eendeend Netherlands Duck
EFAEFA Essential fatty acid
effervesceeffervesce To bubble vigorously or foam, not

by boiling
efterrättefterrätt Sweden Dessert
e-fu noodlese-fu noodles Flat yellow-coloured egg

noodles from China which have been fried
until crisp before sale. They can be eaten as
is or softened by blanching.
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eggegg England, Norway A most important food
item both for its nutritive and texturizing
properties. Most eggs have a hard shell
made of calcium carbonate, an inner
membrane, an air pocket at one end
between the membrane and the shell, a
central yellow to orange yolk supported by
two filaments and a surrounding transparent
white. In fertilized eggs the embryo is seen as
a small blood spot at the edge of the yolk.
Hen’s eggs are the most common food item,
but duck eggs and quail’s eggs are available.
See also egg white, egg yolk, egg sizes

eggah

eggah An Arabic version of the omelette. See
also eggeh

egg and butter sauceegg and butter sauce Melted butter,
seasoned, flavoured with lemon juice and
chopped parsley and mixed with diced hard-
boiled eggs at the rate of 12 per kg of butter.
Used for whole poached fish.

egg and crumb, toegg and crumb, to United States To pané
egg beateregg beater See rotary beater
egg-breadegg-bread East Africa A light wheat flour

pancake. See also mkate mayai
egg coagulationegg coagulation Separated white of egg

coagulates between 60 and 65°C and the
yolk between 62 and 70°C. These
temperatures are raised when eggs are
mixed into liquids with other additions.
Coagulation and thickening of an egg, milk
and sugar mixture, as in custard, will take
place between 80 and 85°C and it will start
to curdle at 88 to 90°C. Also called egg
setting

egg cupegg cup A small container shaped like a
goblet used to hold a soft-boiled egg in its
shell for ease of opening and eating

egg custardegg custard A mixture of egg (whole or yolk),
sweetened milk and flavouring cooked over a
bain-marie or in a double boiler until the egg
has set (80 to 85°C). The consistency
depends on the proportions of egg to milk.

egg custard sauce

egg custard sauce A thin pouring sauce
similar to crème à l’anglaise but with only 8
to 10 egg yolks per litre of milk. Also called
fresh egg custard sauce, sauce à l’anglaise

eggeheggeh Middle East The Arabic version of the
omelette in which precooked vegetables
together with seasonings, herbs and spices
are bound into a stiff mixture with the egg
prior to cooking by frying on both sides. May
be cooked as one large circle or in
tablespoonfuls. Probably the origin of the
Spanish tortilla.

eggeh beythateggeh beythat Middle East Hard-boiled eggs
with the shell removed, pricked through to
the yolk in several places, deep-fried in olive
oil until brown, then rolled in a mixture of

cinnamon, turmeric, ground cumin and
coriander and seasoning. Served hot or cold.

eggerøreeggerøre Norway Scrambled egg
egg foo yungegg foo yung China An omelette filled with a

mixture of shredded cooked meat, shellfish
and cooked vegetables flavoured with soya
sauce, garlic, chopped spring onions and
sherry or rice wine

egg herbsegg herbs The principal herbs used with eggs
are basil, chervil, chives, dill, marjoram,
oregano and rosemary

eggkakeeggkake Norway Omelette
egg mayonnaiseegg mayonnaise A hors d’oeuvre consisting

of shelled, hard-boiled eggs, halved
lengthwise, placed on a plate, cut side down,
coated with mayonnaise and garnished

egg noodlesegg noodles Narrow ribbons of pasta
containing eggs, sometimes made from
eggs, flour and salt only. Available fresh or
dried. Common in Italy, Southeast Asia,
Japan and China. Chinese egg noodles are
sometimes flavoured to suit the dish they will
be served with.

egg pastaegg pasta See pasta all’uovo
eggplanteggplant Aubergine
egg poacheregg poacher A type of miniature bain-marie

with an upper dish containing hemispherical
indentations each sized to hold an egg. Used
to poach eggs.

egg rollegg roll See spring roll
eggs à la russeeggs à la russe Hard-boiled eggs, halved, the

yolks removed and seasoned and mashed
with mayonnaise, Dijon mustard, a little dry
English mustard, finely chopped gherkins
and spring onions. This mixture is returned
to the halved whites and each decorated with
paprika (tapped through a coffee strainer)
and a caper. See also iaitsa po-russki

egg sauceegg sauce Béchamel sauce flavoured with
nutmeg with the addition of diced hard-
boiled eggs (6 eggs per litre). Used for
poached or boiled fish and smoked
haddock. See also Scotch egg sauce

eggs Benedicteggs Benedict United States A muffin or slice
of toast covered with grilled Canadian-style
bacon, topped with a poached egg, coated
with hollandaise sauce and garnished with a
slice of truffle

egg separatoregg separator An implement shaped like a
large spoon or small ladle with a slot or holes
to allow the white of an egg to pass through
leaving the yolk in the spoon

egg settingegg setting See egg coagulation
egg sizesegg sizes 1. United Kingdom A numerical

system for sizing eggs originally ranging from
size 1 (greater than 70 g) to size 7 (less than
45 g). The standard egg used in recipes is
size 3, weighing 60 to 65 g (2 oz). The
system in the UK has recently been changed
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to small (minimum weight 45 g); medium
(minimum weight 55 g); large (minimum
weight 65 g); and extra large (minimum
weight 90 g). The standard 65g (2 oz) egg
size in this system is medium. 2. United
States US egg sizes are jumbo, extra large,
large, medium and small

egg sliceregg slicer A small implement rather like a
cheese slice but with a hollow base to hold a
hard-boiled and shelled egg, and multiple
wires on a hinged frame which cut through
the egg and into slots in the base

eggs Sardoueggs Sardou United States Poached eggs
served with artichoke hearts, anchovies,
chopped ham and truffle and accompanied
with hollandaise sauce

egg thread netegg thread net A lacy crêpe made by allowing
beaten and strained eggs to drip off the
fingers into hot fat in an omelette pan to form
a lacy pattern which is cooked until firm
enough to handle. Used as a food wrapping
or garnish in Southeast Asia.

egg timeregg timer An apparatus for timing the boiling
of eggs, traditionally a sand-filled hour glass
which measured only the three minutes
necessary to soft-boil an egg

egg-wash, toegg-wash, to To brush beaten egg over bread
rolls, pastry, duchesse potatoes and similar
foods prior to cooking in order to glaze them
and give them a pleasant brown colour. They
may be partially baked to harden the surface
prior to egg-washing.

egg wedgeregg wedger As egg slicer but with the wires
arranged to cut the egg into wedges

egg wheyegg whey Wales A light custard made with 6
eggs per litre of milk flavoured with a little
nutmeg, ginger and sugar, poured over
broken bread and set either in the oven in a
bain-marie or over hot water on top of the
stove. See also egg custard

egg whiteegg white The transparent gel surrounding
the yolk of an egg which amounts to about
60% of the weight of a hen’s egg. When fresh
the egg white is viscous and stands high on
a plate, as it ages it becomes thinner and is
better for whisking. See also albumen

eggy breadeggy bread England Unsweetened and
unflavoured pain perdu topped with grated
Caerphilly cheese and chopped pickled
onion mixture and grilled until brown. Served
immediately.

egg yolkegg yolk The central part of the egg usually
light yellow to orange, semi-liquid and held
separate within a fragile membrane. It
contains about 16% protein mainly lecithin,
33% fat including cholesterol plus vitamins,
trace elements and water. It represents
about 30% of the total weight of a hen’s egg.

eglantineeglantine Rose

églefinéglefin France Haddock
eglefinoeglefino Italy Haddock
Egon Ronay’s GuideEgon Ronay’s Guide United Kingdom One of

the restaurant guides to which complaints or
experiences may be sent. Address: 73
Ulverdale Rd. London SW10 0SW. Others
are the Good Food and Michelin Guides.

egresegres Hungary Gooseberries
egushiegushi West Africa The Ghanaian name for

pumpkin seeds. See also egusi
egusiegusi West Africa The seeds of species of

Cucurbitaceae, which include gourds,
melons, pumpkins etc. used when ground as
thickeners. The name is also used for the
fruits themselves in West Africa. Also called
agusi

egusi melonegusi melon A melon of the genus
Cucumeropsis, especially C. edulis, grown in
west Africa for its oil-bearing seeds.

egusi sauceegusi sauce Central Africa Onions, tomatoes
and chilli pepper sweated until cooked then
liquidized, let down with a little water and
thickened to a smooth sauce with egusi
which has been roasted and ground to a fine
powder. Served with staples or with grilled
meats and fish.

egusi soupegusi soup West Africa A soup/stew made by
browning meat in palm oil or peanut oil
transferring it to the cooking liquor, then
frying onion, chilli pepper, tomatoes and okra
in the same pan, when these are soft, tomato
purée, dried shrimp and ground egusi seeds
are added, heated through and all mixed in
the stew. Finally chopped greens and
seasoning are added and all cooked until
done.

Egyptian beanEgyptian bean Hyacinth bean
Egyptian lentilsEgyptian lentils Masoor
Egyptian lotusEgyptian lotus The Nile plant, Nymphaea

lotus, used in the same way as the true lotus
Egyptian mintEgyptian mint Applemint
Egyptian onionEgyptian onion A member of the onion family,

Allium cepa var. proliferum, which produces
a cluster of small bulbs at the flower instead
of seeds. These are often too small to be of
culinary interest. Also called tree onion,
calawissa onion

égyptienne, à l’égyptienne, à l’ France In the Egyptian style,
i.e. with lentils

égyptienne, puréeégyptienne, purée France As purée Saint
Germain, but substituting yellow split peas for
the peas and leaving out the carrot. Also
called yellow pea soup

eiei Netherlands Egg
EiEi Germany Egg
EichhörnchenEichhörnchen Germany Squirrel
EidotterEidotter Germany Yolk of egg
eierenpannekoekeneierenpannekoeken Netherlands Pancakes
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EierfruchtEierfrucht Germany Aubergine
EierhaberEierhaber Switzerland A type of omelette

made with eggs, milk, seasoning and a little
flour, cooked then cut in small pieces

EierkuchenEierkuchen Germany Pancake
EierpflanzeEierpflanze Germany Aubergine
EierröstiEierrösti Switzerland Diced bread soaked in

milk then mixed with beaten eggs and
cooked in butter

EierteigwarenEierteigwaren Germany Egg noodles and
egg-based pasta

ei gebakkenei gebakken Netherlands Fried egg
eindoseneindosen Germany To can
eingemachteingemacht Germany Preserved, as of fruits,

etc.
EingemachteEingemachte Germany 1. Jam 2. Marmalade

3. Preserves
EingepökelteEingepökelte Germany Pickles
EinkornEinkorn A variety of wheat, Triticum

monococcum, grown on poor soil in Central
Europe, containing a single column of grains
along the ear

EinsiedlerkrebsEinsiedlerkrebs Germany Hermit crab
EintopfEintopf Germany A meat and vegetable stew

from the mining areas using fairly tender
cuts of meat served with the unthickened
cooking liquor (NOTE: Literally ‘one pot’.)

EisEis Germany 1. Ice 2. Ice cream
EisbeinEisbein Germany Boiled pickled pig’s

knuckle, usually served with sauerkraut,
puréed peas and potatoes

Eisenia bicyclis Botanical name Arame
EiweissEiweiss Germany White of egg
ejotesejotes Mexico Green beans
ekmekekmek Turkey Bread
ekmek kadayifiekmek kadayifi Turkey Honey-soaked bread

or cake topped with buffalo milk cream
eksili çorbaeksili çorba Turkey Mutton broth thickened

with a mixture of flour, eggs, lemon juice and
water and garnished with diced fatty mutton

eksili köfteeksili köfte Turkey Meatballs made from a
mixture of chopped raw beef, eggs, chopped
parsley, moistened breadcrumbs and
seasoning, cooked in a sauce of water,
tomato purée and sweated chopped onions,
finished just before service with crushed
garlic, cinnamon and vinegar

ekte mysöstekte mysöst Real Mysost, i.e. made from pure
goats’ milk

Elaeis guineensis Botanical name The oil
palm from which palm oil and palm kernel oil
are extracted

elaichielaichi South Asia Cardamom
elastinelastin One of the proteins which make up

connective tissue, predominating in sinews
and gristle. It does not break down into
gelatine on cooking.

ElboElbo Denmark A hard, mild, slightly acidic
tasting cheese similar to Danbo, made from
cows’ milk and cast in bricks of up to 5 kg.
The slightly acid-tasting paste contains a few
holes and the smooth brown rind is usually
covered in red wax.

elbow macaronielbow macaroni United States Short pieces
of macaroni curved into a right angle bend

elderelder United Kingdom Cooked and pressed
cows’ udder. Now rare.

elderberryelderberry The fruit of a tree, Sambucus niger
(EU & USA), S. canadensis (eastern USA)
and S. caerula (western USA), which consist
of clusters of spherical shiny black fruits to 5
mm in diameter each containing a single
seed. The eastern and western USA varieties
are larger than the European, may be red or
golden and are commercially cultivated as a
fruit.

elderflowerelderflower The white creamy flowers of the
elderberry tree which grow in clusters. Used
for decoration and sometimes deep-fried as
fritters.

élédoneélédone France Curled octopus
eleesheleesh South Asia A rather oily river fish from

the Hooghly
elefante di mareelefante di mare Italy Lobster
ElefantenlausElefantenlaus Germany Cashew nut
elenolic acidelenolic acid One of the antibacterial agents

in olives which inhibit lactic acid
fermentation. It is removed by treatment with
dilute caustic soda solution (lye) or by daily
soaking in fresh water for 2 to 3 weeks.

Eleocharis dulcis Botanical name Water
chestnut

Eleocharis tuberosa Botanical name Water
chestnut

elephant appleelephant apple Wood apple
elephant garlicelephant garlic United States A very large

garlic-looking vegetable with a very mild
garlic flavour. The cloves may be cooked as
any tuber, or may be used raw in salads.

elephant’s earselephant’s ears See amaranth 1
elephant’s footelephant’s foot 1. A plant, Amorphophallus

campanulatus, from India grown for its white
to pink fleshed tubers which keep extremely
well. The higher yielding type is rather acrid
and requires long boiling. Also called suram
2. An African species of yam, Dioscorea
elephantipes, with clusters of tubers which
grow above ground

Elettaria cardamomum Botanical name
Cardamom

Eleusine caracana Botanical name Ragi
elevenseselevenses United Kingdom A mid-morning

drink and possibly snack (colloquial)
elftelft Netherlands Shad
el fulel ful Egypt A dish made with brown beans.

See also ful medames 2
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elgelg Norway Elk
elicheeliche Italy Pasta twists rather like fusilli
EllendaleEllendale Australia An important mandarin

from Australia with a very juicy high-quality
flesh which is sweet and tasty. Now also
grown in South America.

elmoelmo United States A semi-soft creamy-
textured cows’ milk cheese with a hickory
nut flavour

elöételelöétel Hungary Hors d’oeuvres
elöételekelöételek Hungary Appetizers
eloteelote Mexico Fresh corn
elverelver A young eel considered a delicacy in

France and Spain, usually stewed in garlic,
sautéed or deep-fried

emblanqueceremblanquecer Spain To blanch
embotitsembotits Catalonia A platter of cold meats

(assiette anglaise)
embuchado de lomoembuchado de lomo Spain A cured loin of

pork (eye of loin only) enclosed in a skin like
a long straight sausage and kept in olive oil.
Eaten raw.

embutidoembutido Spain Cold slicing sausage
emekemek Middle East A popular Israeli cheese

resembling Edam
émincéémincé France Cut into thin slices or

shredded with a knife or mandolin or in a
food processor

émincerémincer France To slice thinly, to cut into
slivers or thin slices

émissole lisseémissole lisse France Smooth hound, the
fish

EmmentalEmmental Switzerland A hard cooked-curd
cows’ milk cheese from the Emmental valley
with a sweet, nutty-flavoured glossy paste
containing random holes. Both lactic and
propionic acid starters are used and, after
forming into a large wheel (up to 80 kg)
wrapped in cheesecloth, it is salted in brine
and ripened for 5 to 7 months. Copied
worldwide. Used to make fondue. Contains
35% water, 37% fat and 27% protein. Also
called Emmenthal, Emmentaler

EmmentalerEmmentaler Switzerland 1. Emmental 2. A
regional Brühwurst-type sausage

Emmental grand cru de l’EstEmmental grand cru de l’Est France A
French Emmental cheese with a regionally
administered Appellation d’Origine

EmmenthalEmmenthal Switzerland Emmental
émoudreémoudre France To grind
empadaempada Portugal Pie, patty
empadinhaempadinha Portugal Small pie or tart
empadinha de camarãoempadinha de camarão Portugal Small

shrimp pie
empanadasempanadas Mexico, South America Pasties

made from a yeast-raised dough containing
sweet or savoury fillings, baked or shallow-
fried and eaten hot

empanadillasempanadillas South America, Spain Small
semicircular pasties made with a well-rested
flour and butter pastry (8:5), rolled very thin,
filled with a savoury mixture and deep-fried
until golden

empanaditasempanaditas Mexico, South America Small
empanadas eaten as snacks or appetizers

empanadoempanado Spain Coated in breadcrumbs
empedratempedrat Catalonia A salad of salt cod and

white beans, normally a starter
emperor’s omeletteemperor’s omelette An Austrian dessert of

shallow-fied batter containing sultanas or
raisins. See also Kaiserschmarren

Empetrum nigrum Botanical name Crowberry
emping melinjoemping melinjo Indonesia The kernel and

horny covering around the fruit of the melinjo
tree. It is rolled flat and sun-dried for use as
a snack or garnish.

emshmelemshmel North Africa Chicken with lemon
and olives from Khemisset in Morocco

emulsifieremulsifier A compound which aids the
dispersion of one liquid or semi-solid in
another with which it is immiscible, e.g. oil
and vinegar to make mayonnaise, butter with
milk and sugar in cake mixes. The emulsifier
is usually a long-chain molecule, one end of
which dissolves in water and the other end in
fat. Egg yolk and French mustard are
culinary emulsifiers but many others,
synthetic as well as natural, are used in
commercial made-up dishes and mixes.

emulsionemulsion 1. A mixture of two or more
immiscible liquids or semi-solids in which
one is divided into very small droplets (less
than 0.01 mm diameter) dispersed in the
other(s). Mayonnaise, hollandaise sauce and
cake batters are typical examples. See also
emulsifier, homogenize, to, dispersed phase,
continuous phase 2. Butter whisked into
salted boiling water, used for reheating
vegetables just before service to give a
pleasing sheen

enen France In, as in en croûte, ‘in a crust’; en
papillote, ‘in paper or foil’

enamelenamel A glass-like covering for steel
sometimes used for trays, saucepans,
casseroles, etc. The enamel can be chipped,
crazed by temperature shock or scratched
with harsh cleansers or metal spoons, etc.

enasalenasal Sri Lanka Cardamom
encarnadaencarnada Portugal Red
enchaudenchaud France A dish from Périgord of pork

and pigs’ trotters piquéed with garlic, baked
and flavoured with truffles

enchiladaenchilada Mexico A thin masa harina tortilla
fried both sides, brushed with chilli or tomato
sauce, rolled around a filling of cooked meat
or poultry or grated cheese, coated with
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more sauce and eaten hot with guacamole
and/or refried beans

enchiladoenchilado Mexico A white, salty and crumbly
cows’ milk cheese made in a block and
sometimes coloured on the outside with chilli
powder or annatto. Used for cooking
especially enchillada.

enchovasenchovas Portugal Anchovies. Also called
anchovas

encornetencornet France Squid
encreencre France The black ink from squid or

octopus used in sauces for same
encurtidosencurtidos Spain Pickles
endiveendive 1. A bitter salad plant, Cichorium

endivia, with curly ragged leaves all springing
from the base without a heart. Originally from
Southeast Asia and introduced by the Dutch
in the 16th century and subsequently
developed. It can be blanched by excluding
light when it is growing to remove the
bitterness. Known as chicorée in France and
escarole in the USA. Unfortunately (Belgian)
chicory is known as endive in France,
causing much confusion. See also escarole,
batavian endive. Also called moss curled
endive, staghorn endive, curly endive, winter
frisée 2. France Belgian chicory

endiverendiver Sweden Chicory or chicon
endives à l’étuvéeendives à l’étuvée France Braised chicons of

Belgian chicory
endives au jambonendives au jambon France Braised chicons

of Belgian chicory wrapped in a slice of ham
EndiviensalatEndiviensalat Germany Endive salad
endomameendomame Japan A type of pea
endospermendosperm The white 80% to 90% inner

portion of the wheat grain consisting of
spherical starch granules surrounded by a
protein matrix and some cell wall material
which remain after the bran and wheat germ
have been removed

endrinaendrina Spain Sloe, the fruit
endrina grandeendrina grande Spain Bullace, the fruit
enduraendura Sri Lanka Dill seed
enebroenebro Spain Juniper
eneldoeneldo Spain Dill
engelsk bøfengelsk bøf Denmark Fillet steak (NOTE:

Literally ‘English beef’.)
English breakfastEnglish breakfast United Kingdom A

substantial meal of fruit juice, fruit and/or
cereals followed by a selection of bacon,
sausages, kidneys, eggs, tomatoes,
mushrooms and bread, all grilled or fried, or
kedgeree or kippers followed by toast, butter,
jam and/or marmalade and tea or coffee.
Often called Scottish breakfast and Irish
breakfast but never British breakfast.

English custardEnglish custard United Kingdom Sweetened
milk thickened with custard powder (corn

flour and vanilla flavouring) and served as a
sweet pouring sauce. Sometimes coloured
yellow. Also called custard, custard sauce

English egg custardEnglish egg custard United Kingdom Crème
à l’anglaise

English muffinEnglish muffin United States See muffin 1
English mustardEnglish mustard A mixture of dehusked and

ground brown and white mustard seeds
mixed with wheat flour and turmeric, sold dry
or mixed with water and preservatives. Used
for flavouring or as a condiment.

English puff pastry methodEnglish puff pastry method Roll out dough
into a rectangle 20 cm x 30 cm, cover two
thirds (20 x 20) with an even layer of the
remaining fat, fold in three to give three
layers of dough interleaved with two layers of
fat, roll out to the original size repeat the fold,
rest the dough then proceed as for puff pastry

English sausageEnglish sausage England Apart from regional
and speciality sausages, a rather revolting
mixture of ground meat (which includes fat,
drinde, mechanically recovered meat and
other parts of the animal not generally
considered to be meat) with rusk, extenders,
binders and flavourings packed in casings.
By law, pork sausage must contain 65%
meat (of which 10% may be drinde), whilst
pork and beef sausage need only contain
50% meat.

English serviceEnglish service A style of service, usually at
private parties, where the host apportions
food onto plates which are then distributed
by a waiter

English truffleEnglish truffle A truffle, Tuber aestivum,
found in Wiltshire, UK, growing in the root
area of beech trees, but not generally
available

enguiaenguia Portugal Eel
enkulat tibsenkulat tibs East Africa A type of Spanish

omelette made with eggs, green and red
sweet peppers and sometimes onions served
with bread for breakfast in Ethiopia

enlatarenlatar Spain To can
enleverenlever France To remove
enokienoki Japan Enokitake
enokitakeenokitake Japan A small delicately flavoured

mushroom, Flammulina velutipes, which
grows in clumps at the base of the Chinese
hackberry tree. They have slender stalks (up
to 8 cm long) with a white gold cap. Sold in
clumps for use as a garnish or in Japanese
salads such as aemono and sunomono.
Available fresh or dried. Also called enoki

enrich, toenrich, to 1. To add some or all of butter, milk,
sugar and eggs to a bread dough to produce
buns, etc. or to add butter or cream to a
batter or sauce, or similar additions 2. To add
back vitamins, trace elements or minerals to
processed foods such as white flour, cereals,
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margarine, fruit juice, etc., sometimes to
replace losses in processing, sometimes as a
matter of public health policy

enriched riceenriched rice United States Rice, enriched
with vitamins and minerals to make up for
some of the losses in milling

enrolladoenrollado Mexico Rolled
ensaimadaensaimada Spain A stuffed savoury or sweet

bread similar to an empanada
ensaladaensalada Spain Salad
ensalada andaluzaensalada andaluza Spain A salad of sweet

peppers, tomatoes, olives, rice and garlic
ensalada de arrozensalada de arroz Spain Rice salad
ensalada de pepinoensalada de pepino Spain Cucumber salad
ensalada de San Isidroensalada de San Isidro Spain Lettuce and

tuna salad
ensalada de veranoensalada de verano Spain A salad of baked

aubergine, tomatoes, sweet peppers and
onions with an oil and lemon juice dressing

ensalada variadaensalada variada Spain Mixed green salad
ensaladillaensaladilla Spain Salad
ensetenset East Africa A relative, Ensete

ventricosum, of the banana whose corms
and stems are used as a food and fibre
source in Ethiopia. The tree is very resistant
to drought and supports some of the densest
populations in Africa. It could be grown in
western and southern Africa.

ensopadaensopada Portugal A meat or fish and
vegetable soup thickened with bread

EnteEnte Germany Duck
EntenbrüstchenEntenbrüstchen Germany Duck breast
EntenmuschelEntenmuschel Germany Barnacle
EntenweissauerEntenweissauer Germany Duck in aspic
entosensalentosensal Philippines Caul
entrahmte Milchentrahmte Milch Germany Skimmed milk
EntrammesEntrammes France The cheese from

Entrammes in Brittany made by the monks
who originally made Port-Salut but who sold
the name to commercial interests. Very
similar to Port-Salut.

entrecotentrecot Spain Entrecôte steak
entrecôteentrecôte 1. A steak cut from the middle part

of a sirloin of beef 2. France, Italy A thick
juicy well-marbled beef steak cut from the
wing ribs

entrecôte al ferrientrecôte al ferri Italy Grilled fillet or
entrecôte steak of beef

entréeentrée England, France 1. The main course or
courses of a dinner consisting usually of a
proteinaceous part such as meat, game, fish
or pulses, with or without accompaniments,
but complete with one of the classic white or
brown sauces and garnish. Served hot or
cold but if there are two dishes, the hot is
served first. 2. Traditionally, a dish forming a
complete course in itself without

accompaniments, served between the fish
course and the roast

entrée, enentrée, en France A method of trussing a bird
in which the drumstick is put through an
incision in the skin

entremesesentremeses Spain Hors d’oeuvres
entremétierentremétier England, France Vegetable cook
entremetsentremets France Sweet or dessert, the

course following the cheese at a French
dinner. Originally any dish served after the
main course.

entrocostaentrocosta Portugal Entrecôte steak
E numberE number A three-figure number, currently in

the range 100 to 500 and prefixed by a
capital E, which is used on packaging to
identify all food additives accepted as safe
throughout the EU. These do not cover all the
additives allowed in the UK or other
countries of the EU. Many of these have
numbers, and those legal in the UK but not
generally throughout the EU are followed by
a note saying ‘not licensed for use
throughout the EU’.

enzymatic browningenzymatic browning Browning of fruit and
vegetables that occurs when cut surfaces are
exposed to air. This is inhibited by acids, e.g.
lemon juice or vinegar.

enzymeenzyme A natural protein which speeds up
the rate of chemical reaction under
moderate conditions of temperature, such as
oxidation, browning of apples, decolorizing of
vegetables, etc. They are easily inactivated
by extremes of pH, high concentrations of
salt, addition of alcohol or most importantly
by temperatures of 80°C or above

épauleépaule France Shoulder, usually of lamb or
veal, as in épaule d’agneau, épaule de veau

epazoteepazote A strong-flavoured herb used in
Mexican cooking and to make an infused
tea. Also called Mexican tea, wormseed

epereper Hungary Strawberries
éperlanéperlan France Smelt
epicarpepicarp The outer peel of citrus fruit
épiceépice France Spice
épices composéesépices composées France A classic spice

mix of dried and ground thyme, basil, bay
and sage plus coriander seeds, mace and
black peppercorns all ground. Also called
spice Parisienne

epicureepicure A person who appreciates fine food
épicurienne, sauceépicurienne, sauce France Mayonnaise

flavoured with gherkins and smooth chutney.
Served with cold meat, eggs, poultry and
fish.

épigrammeépigramme France Slices of boiled breast of
lamb, panéed and fried in butter

épinardépinard France Spinach
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épineépine France Loin of meat (NOTE: Literally
‘backbone’.)

épis de maïsépis de maïs France Sweetcorn
epleeple Norway Apple
eplesnøeplesnø Norway Apple snow
éplucheréplucher France To peel
EpoissesEpoisses France A soft strong-flavoured cows’

milk cheese from Burgundy, formed into 300
to 400 g discs and washed in brine or local
eau-de-vie. Sometimes wrapped in vine
leaves or flavoured with spices. Normally has
a scored orange crust.

épongeréponger France To dry using an absorbent
material such as kitchen paper

Epping sausageEpping sausage England A skinless frying
sausage made of equal parts of pork meat
and beef suet, finely minced, seasoned,
flavoured with nutmeg, sage and a little
bacon and bound with egg

Epsom saltsEpsom salts See E518
équilleéquille France Sand eel
erbaerba Italy Herb
erba cipollinaerba cipollina Italy Chive
erba gattaerba gatta Italy Catmint
erbaggierbaggi Italy 1. Pot herbs 2. Green vegetables

3. Salads
erba ricciaerba riccia Italy Lamb’s lettuce
erbetteerbette Italy A spinach or beet-like leaf

vegetable. Also called bietoline
ErbsenErbsen Germany Peas
ErbsenbreiErbsenbrei Germany Puréed peas
ErbsensuppeErbsensuppe Germany Pea soup
ErdapfelErdapfel Austria Potato
ErdapfelnudelnErdapfelnudeln Austria Very small potato

dumplings rolled in fried breadcrumbs
ErdartischockeErdartischocke Germany Jerusalem

artichoke
ErdbeereErdbeere Germany Strawberry
ErdbeerkaltschaleErdbeerkaltschale Germany A cold

strawberry soup made from pulped wild
strawberries mixed with sugar and white
wine, passed though a sieve and garnished
with whole wild strawberries dipped in sugar

ErdnussErdnuss Germany Peanut
ergoergo East Africa The Ethiopian name for a type

of yoghurt
ergocalciferolergocalciferol See vitamin D2
Erimis peynirErimis peynir Turkey A semi-hard spun-curd

cheese made from ewes’ or goats’ milk and
eaten fresh

Eriobotrya japonica Botanical name Loquat
eriphieeriphie France A type of small furry crab. See

also cangrejo moruno
erizo de marerizo de mar Spain Sea urchin
ErkentalerErkentaler Germany An Emmental-type

cheese

ermek kaimaksiermek kaimaksi Southwest Asia A bread
pudding from Armenia made from slices of
crustless heavy bread toasted in the oven at
170°C until golden, overlapped in a shallow
dish, moistened with a little milk and then
soaked in a sugar syrup (2 kg per litre) and
baked at 180°C until brown and puffy.
Served covered with a type of clotted cream
(kaimak).

ermitañoermitaño Spain Hermit crab
ErmiteErmite Canada A semi-hard blue-veined

cows’ milk cheese from Quebec
ertererter Norway Peas
ertersuppeertersuppe Norway Pea soup
Eruca vesicaria Botanical name Rocket
erucic aciderucic acid A fatty acid once a significant

constituent of rapeseed oil and considered a
potential danger to health in large quantities.
Varieties of rape which contain only low
concentrations have now been developed for
oil production.

erugalaerugala Rocket
ervançoervanço Portugal Chick peas
ervilhaservilhas Portugal Peas
erwentensoeperwentensoep Netherlands A thick puréed

soup made from split green peas and
vegetables in a meat stock. It is refrigerated
after cooking then reheated with Frankfurter
sausages. A national dish of Holland.

erwtenerwten Netherlands Peas
erythrosine BSerythrosine BS A synthetic red food

colouring, used for glacé cherries. See also
E127

ésaüésaü France Containing lentils (NOTE: From
the Bible story.)

escabecheescabeche Spain 1. Pickled 2. Cooked small
whole fish marinated in a spiced oil and
vinegar mixture and served cold in the
marinade 3. The marinade used in 2 above

escalfadoescalfado Portugal Poached
escalfadosescalfados Poached eggs
escalfarescalfar Spain To poach
escalivadaescalivada Catalonia Roasted aubergines,

onions, tomatoes, sweet peppers and black
olives dressed with olive oil. Called
escalibada elsewhere in Spain.

escalopadoescalopado Mexico Made into escalopes
escalopeescalope England, France A thin slice of meat

cut from a large muscle without bone, gristle
or sinews, often from the top of the leg or the
fillet, and beaten out until very thin prior to
frying

escalope cordon bleuescalope cordon bleu Two escalopes of pork
or veal, made into a sandwich with 1 slice of
Gruyère cheese and 1 slice of ham, edges
dampened to seal, panéed, marked with a
diamond pattern on the presentation side,
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shallow-fried and served with a rondel of
lemon and chopped parsley

escalope de veauescalope de veau France A veal escalope
usually panéed and fried or coated with flour,
seared and simmered in stock or wine

escalope normande, vallée d’Augeescalope normande, vallée d’Auge France
An escalope of veal or chicken breast served
with a calvados-flavoured cream sauce and
sautéed apples

escamarlàescamarlà (plural escamarlans) Catalonia 1.
Dublin bay prawn(s) 2. Scampi

escargotescargot France Edible snail
escargot clampescargot clamp A small pair of metal tongues

used to hold a snail shell while the snail meat
is extracted

escargot de merescargot de mer France Whelk (NOTE:
Literally ‘sea snail’.)

escargot forkescargot fork A small fork with two long tines,
used to extract snail meat from its shell

escargotièreescargotière France Dish on which snails are
served

escargots à la bourguignonneescargots à la bourguignonne France Snails
with garlic butter and chopped parsley

escarolaescarola Spain Endive
escaroleescarole Italy, United States A variety of

slightly bitter broad-leaved endive,
Cichorium endivia, used in salads. Usually
blanched in the garden. Also called scarola

Escherichia coli A human gut bacteria
whose presence in food indicates poor food
hygiene. Some strains found in meat can
cause food poisoning. The incubation period
in 12 to 72 hours, the duration is 1 to 7 days
and the symptoms are either cholera-like
illness with watery diarrhoea and pain or
prolonged diarrhoea with blood and mucous.

EscoffierEscoffier Auguste Escoffier 1846 – 1935,
apprentice chef at age 13, worked until
1920, took charge of the Savoy Hotel
(London) kitchens in 1890, opened the
Carlton and the Paris Ritz in the late 1890s,
wrote and published Le Guide Culinaire in
1903 which contains over 5000 recipes and
is still a classic reference book. Famous for
his instruction to chefs – faites simple – ‘keep
it simple’.

escopinyesescopinyes Catalonia Cockles
escovitchescovitch Caribbean Escabeche
escudellaescudella Catalonia A plain broth with rice or

pasta
escudella i carn d’ollaescudella i carn d’olla Catalonia The soup

part of the traditional Catalan hotpot
escupina grabadaescupina grabada, escupina gravada Spain

Warty venus clam
eshkaneheshkaneh Central Asia A meatless soup from

Iran based on onion and a souring agent with
various additions of vegetables or chopped
nuts, fruit etc. Eggs, either beaten and

dribbled in or poached, are used to finish the
soup

EskdaleEskdale England A Camembert type cheese
from Yorkshire

esmorzaresmorzar Catalonia Breakfast
espadínespadín Spain Sprat
espadonespadon France Swordfish
espagnole, à l’espagnole, à l’ France In the Spanish style,

i.e. with sweet peppers, tomatoes, garlic and
onions

espagnole, sauceespagnole, sauce England, France Brown
sauce, one of the three classic basic sauces
made from a brown roux mixed with tomato
purée and brown stock. It is flavoured with
defatted browned aromatic vegetables and
simmered from 4 to 6 hours, skimmed as
necessary and finally strained. Also called
brown sauce, Spanish sauce

espaguetisespaguetis Italy Spaghetti
espargo bravoespargo bravo Portugal Wild asparagus
espargosespargos Portugal Asparagus
espárragoespárrago Spain Asparagus
espàrrecsespàrrecs Catalonia Asparagus
especiaespecia Spain Spice
espetarespetar Spain To truss
espinacaespinaca Spain Spinach
espinacs a la catalanaespinacs a la catalana Catalonia Cooked

spinach with pine nuts, raisins and
anchovies, often used as a starter

espinafreespinafre Portugal Spinach
espressoespresso England, Italy Coffee made with

dark-roasted finely ground coffee through
which superheated water (water under
pressure at a temperature greater than
100°C) is forced. This extracts a high
proportion of coffee solubles plus bitter
components not normally found in
conventionally brewed coffee.

esprotesprot France Sprat
esqueixadaesqueixada 1. Spain Fish salad from Galicia

2. Catalonia A salt cod, onion and sweet
pepper salad

esquexadaesquexada Catalonia A salt cod, onion and
sweet pepper salad

esquinadeesquinade France Spider crab
EsromEsrom Denmark A semi-hard soft cheese with

irregularly-shaped holes ripened for 1 to 3
weeks. It is cast in 500 g to 1 kg bricks and
has a mild piquant flavour and a thin yellow
to orange coloured rind. Contains 50%
water, 23% fat and 22% protein.

essbare Muschelessbare Muschel Germany Clam
essenceessence An extract of flavouring compounds

usually from fruit or vegetable matter but
occasionally from meat. The extractant is
usually alcohol.

essential amino acidsessential amino acids Amino acids which
are necessary for health and cannot be
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synthesized in the body and must therefore
be obtained from food. They are: isoleucine,
leucine, lysine, methionine, phenylalanine,
threonine, tryptophan and valine, plus
histidine which is required by growing infants
and may be required by adults.

essential fatty acidsessential fatty acids Fatty acids which
cannot be synthesized in the body and must
be obtained from food sources. The
important ones are: linolenic, linoleic,
arachidonic (AA), gamma linolenic (GLA)
and eicosopentanoic acid (EPA). All are
involved in the synthesis of prostaglandins
which have a variety of important bodily
functions and in the construction of the
myelin sheaths around nerve fibres and the
synthesis of cell walls. Also called vitamin F,
EFA

essential oilessential oil The oily compounds secreted by
or extracted from plants, flowers and fruit
which have a concentrated aroma. Used in
flavourings.

essenzaessenza Italy A meat or fish glaze
EssigEssig Germany Vinegar
EssiggurkeEssiggurke Germany Pickled gherkins
EssigkrenEssigkren Germany Horseradish sauce,

grated horseradish in vinegar with sugar and
spices

EssigpilzeEssigpilze Germany Pickled mushroom
estanboli polouestanboli polou Central Asia An Iranian rice-

based dish (polou) made with cubed lamb or
beef and chopped onion, simmered after
frying with cinnamon, paprika and tomato
purée. The pan or dish may be lined when
assembling with slices of potato coated in
clarified butter and the whole cooked dish
turned out like a cake.

esterester The general name for the compound
produced by reacting an alcohol with an
acid. Most esters have pleasant fruity
flavours and aromas. Some are extracted
from fruits but many are now made
synthetically.

esteraseesterase An enzyme which breaks down
esters into their component acids and
alcohols, thus destroying or modifying the
flavour or aroma

Esterhazy RostbratenEsterhazy Rostbraten Austria Roast stuffed
fillet of beef basted with Madeira wine

Esterházy rostélyosEsterházy rostélyos Hungary Thin slices of
seasoned sirloin steak browned in lard and
casseroled with sliced onion, carrots,
Hamburg parsley and flour, browned in the
same fat, seasoned stock, slices of lemon
and capers until cooked. The steak is
removed and transferred to a dish on a bed
of julienned carrots and Hamburg parsley
previously fried in butter and simmered in
stock. The strained juices from the casserole

are poured over, sour cream added and all
simmered for a few minutes. Served with rice
or noodles.

estofadoestofado Spain Beef or veal pieces simmered
with sliced onions, strips of green pepper,
chopped tomatoes, the flesh of charred
garlic, olive oil, lemon juice, wine, paprika,
bay, parsley and thyme for about 2 hours or
until cooked adding a minimum of water as
required. See also humba

estofado de raboestofado de rabo Spain Oxtail stew with
garlic, tomato and anchovy paste

estofarestofar Spain To stew
estofatestofat Catalonia Stewed
estofat de bouestofat de bou Catalonia A rich beef stew with

sausages and potatoes, flavoured with herbs
and sometimes with chocolate

estofat de porc senglar amb boletsestofat de porc senglar amb bolets
Catalonia Wild boar casserole with wild
mushrooms

estofat de quaresmaestofat de quaresma Catalonia A Lenten
vegetable stew

estomacestomac France Stomach
EstonkijEstonkij See Estonski
EstonskiEstonski A semi-hard cows’ milk cheese from

Estonia which uses a complex mixed culture
as a starter to give it a mildly acid aromatic
flavour. Contains 45% water, 25% fat and
23% protein. Also called Estonkij

estouffadeestouffade 1. England, France Brown beef
stock 2. France A beef or pork pot roast with
vegetables or beans, herbs, seasoning and
stock or wine. Also called étouffat

estragonestragon France, Russia Tarragon
estragon, à l’estragon, à l’ France Flavoured with tarragon
estragon, sauceestragon, sauce England, France A velouté

sauce based on fish stock flavoured with
tarragon. Served with fish.

estragónestragón Spain Tarragon
EstragonEstragon Germany Tarragon
estrellaestrella Spain A hard ewes’ milk cheese from

Toledo. See also Oropesa
estrelladoestrellado Spain Fried (egg)
esturgeonesturgeon France Sturgeon
esturiónesturión Spain Sturgeon
etet Turkey Meat
étamineétamine France Muslin, cheesecloth or

tammy cloth for straining
ethanolethanol The alcohol produced by the

fermentation of sugars which is responsible
for the intoxicating effects of alcoholic drinks.
It disappears from boiling liquid after some
time. Used as a solvent for food colourings
and flavourings. Also called ethyl alcohol

Ethiopian cardamomEthiopian cardamom The seed pods of a
bush, Aframomum korarima, from Ethiopia
used as a cheap substitute for green
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cardamom. Has a more camphor-like flavour
than the true cardamom.

ethoxyquinethoxyquin A chemical used to prevent
discoloration (scald) on apples and pears

ethrogethrog See etrog
ethyl acetateethyl acetate An ester of ethanol and acetic

acid used as a solvent for food colours and
flavourings

ethyl alcoholethyl alcohol See ethanol
ethyleneethylene A gas given off by ripening fruit

which also accelerates ripening. An overripe
banana is often used in an enclosed space to
provide this gas.

ethylenediamine-NNN’N’-tetra-acetateethylenediamine-NNN’N’-tetra-acetate A
very common and powerful sequestering
agent both as is and as its salts. Abbreviated
to EDTA.

etikkasillietikkasilli Finland Pickled herring
etimaetima West Africa The name given to the

seeds of the wild mango tree in Gabon and
Cameroon. Also called odika, dika

étolajétolaj Hungary Cooking oil
Eton messEton mess England Chopped strawberries

macerated in kirsch (5:1 by weight) then
mixed with cream whipped to a trail and
crushed meringue and served immediately
in individual dishes decorated with
strawberries and mint leaves

étouffatétouffat France A beef or pork pot roast with
vegetables or beans, herbs, seasoning and
stock or wine. See also estouffade

étoufféeétouffée France A pot with a very tight-fitting
lid used for steaming or braising

étouffée, à l’étouffée, à l’ France Cooked in a pot with a
tight-fitting lid and with very little liquid over
a low heat

étouffe of beefétouffe of beef United States A Creole pot
roast from Louisiana containing beef, onions,
green peppers, tomatoes, garlic and
seasonings. Also called smothered beef

étrilleétrille France Velvet swimming crab
etrogetrog A citron smaller than most varieties with

a smooth firm and yellow to yellow orange
skin with deep ridges. Used in the Jewish
feast of the tabernacles. Also called ethrog

ettoetto Italy Hectogram equal to one tenth of a
kilogram, 100 g

étuvée, à l’étuvée, à l’ France Braised
eucalyptus oileucalyptus oil Australia A very distinctive

tasting oil extracted from eucalyptus leaves.
2 to 4 drops per litre is adequate flavouring
for use in desserts or savoury sauces. Also
called gumleaf oil

EudaEuda United States A low-fat semi-hard cows’
milk cheese which is salted, moulded and
ripened for 3 months

Eugenia caryophyllus Botanical name
Cloves

Eugenia uniflora Botanical name Surinam
cherry

europäischer Flusskrebseuropäischer Flusskrebs Germany
Freshwater crayfish

European edible frogEuropean edible frog See frog
European flat oysterEuropean flat oyster The original oyster of

European waters, Ostrea edulis. Considered
to have the best flavour, with the English
native being the most prized. They are found
from Norway down to Morocco and the
Mediterranean and are best served raw with
a squeeze of lemon. See also oyster

European grapeEuropean grape The original European grape
variety, Vitis vinifera. See also grape

European sand smeltEuropean sand smelt See sand smelt
European Welsh onionEuropean Welsh onion See Welsh onion
eustiseustis A variety of limequat
EuterEuter Germany Udder
evaporated milkevaporated milk Homogenized cows’ milk

from which 60 to 65% of the water has been
removed under a vacuum at not more than
66°C. Sold sterilized in cans. Use as a cream
substitute.

evening primroseevening primrose A hardy biennial plant,
Oenothera biennis, growing to 2 m with large
yellow flowers. The seeds are the source of
evening primrose oil which contains a high
proportion of gamma linoleic acid, a
precursor of many important body chemicals
and used as a health supplement and
prophylactic. The leaves and stems were
once used as a popular food by North Native
Americans. The root may be boiled and
eaten either pickled or as a salad vegetable.

Eve’s darning needleEve’s darning needle United States See
yucca 2

Eve’s puddingEve’s pudding England A pudding made in a
dish with alternating layers of sliced apples
and sugar, topped with a basic steamed
pudding mix or Victoria sponge mixture and
baked

eviscerate, toeviscerate, to To remove the internal organs
from a carcass. Most animals are now
eviscerated at the abbatoir but fish, poultry
and game birds often need eviscerating after
purchase.

EvoraEvora Portugal A pale yellow mountain cheese
made from a mixture of ewes’ and cows’
milk. It is well salted with a full flavour and
has a crumbly texture. Eaten either fresh
when creamy and piquant or fully ripe when
firm and biting.

eweewe A female sheep
ExcelsiorExcelsior France A mild double cream cows’

milk cheese from Normandy shaped like a
small cylinder

Exeter stewExeter stew England Chuck steak, cubed,
floured and browned with chopped onions,
carrots and turnips and simmered in brown
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stock for 2 to 3 hours. Served with savoury
dumplings cooked in the stew for the last half
hour.

exocetexocet France Flying fish
explorateurexplorateur France A small cylindrical-

shaped triple-cream cows’ milk cheese from
the Paris region with a delicate flavour and a
Camembert-type rind

extended lifeextended life See ultra-heat treated
extenderextender A substance added to food to

increase its bulk as e.g. flour with ground
spices or gelatine, water and sugar with
whipped cream

extract, toextract, to To remove and preserve flavour,
colour or aroma from a foodstuff by a variety
of means, e.g. simmering in water,
macerating in alcohol, with oil, steam
distillation, squeezing, pressing or absorbing
onto a solid or fat

extractionextraction 1. The process of extracting one
component from a mixture 2. The
percentage of flour which is obtained from
the original dehusked wheat grain. For white
flours this is normally around 80%. Above
this figure the bran content starts to increase
giving a brown appearance.

extractivesextractives The flavouring components in
meat and browned vegetables which
dissolve in the cooking liquor to give it flavour

extractsextracts Flavourings, aromas and colours in
concentrated form produced by extraction

extra vergineextra vergine Italy Extra virgin olive oil
extra virgin olive oilextra virgin olive oil The first cold pressing

of stoned and skinned ripe olives with a free
oleic acid content of less than 1% The term

has nothing to do with quality and there is no
regulation to prevent manufacturers
reducing the acidity by chemical means

Extrawurst

Extrawurst Austria, Germany A moist, light
coloured Brühwurst made from a well-spiced
mixture of beef and pork or bacon fat. Used
for slicing and sandwiches, in salads, or
cooked in stews and casseroles. Also called
Fleischwurst

extrude, to

extrude, to To force a paste or semi-solid
through variously shaped holes under high
pressure as e.g. in the production of
spaghetti, macaroni and the like

eye

eye 1. The term for the circular or oval shape
formed from the cross section of a single
muscle cut out from a chop or slice of meat
2. The dark spot on a potato from which the
next year’s shoots would sprout

eyeballs

eyeballs Eyeballs of sheep removed from the
head after cooking are eaten as a delicacy in
some Middle Eastern countries

Eyemouth fish pie

Eyemouth fish pie Scotland Pieces of white
fish simmered in milk with chopped shallots
for 5 minutes, reserved then added to a roux-
thickened sauce made with the cooking
liquor and some white wine. This mixture is
layered with sliced hard-boiled eggs and
tomatoes in a pie dish, topped with mashed
potatoes and gratinated with cheese and
breadcrumbs and browned under the grill.

eye of round

eye of round United States The round muscle
in the centre of the top of the hindquarter
(rear leg) of beef. Part of the topside in the
English cuts.
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faa jiufaa jiu China Anise pepper
faanfaan China Rice
faan suefaan sue China Sweet potato
faarn woonfaarn woon China The small individual rice

bowl from which Chinese meals are eaten
faat sau gwafaat sau gwa China Choko
fabadafabada Spain A Spanish cassoulet from

Asturia made with butter beans, sausage
and smoked ham

façon de, à lafaçon de, à la France In the style or manner
of

fadgefadge Irish potato cakes
fagarafagara Anise pepper
fågelfågel Sweden Poultry or game
fågelbofågelbo Sweden As solöga, but with a ring of

chopped cold boiled potatoes added (NOTE:
Literally ‘bird’s nest’.)

fågelsåsfågelsås Sweden Game sauce made from
game bones browned with aromatic
vegetables, simmered in stock for 20
minutes, skimmed, strained, thickened with
beurre manié and finished with cream

faggotfaggot 1. The name applied to a bunch of
herbs tied with string and used as a bouquet
garni 2. Wales, England A pâté of liver, salt
pork or bacon, herbs, spices, seasoning,
minced onion and extender such as
breadcrumbs, oatmeal or mashed potato,
formed into a tennis-ball size and covered
with pig’s caul. Traditionally made with liver,
lungs, spleen, pork scraps and fat.
Simmered or baked. Also called savoury
duck, poor man’s goose, Welsh faggot

fagianellafagianella Italy Pheasant
fagianofagiano Italy Pheasant
fagiolifagioli Italy Dried beans
fagioli asciabolifagioli asciaboli Italy Butter beans
fagioli assolutifagioli assoluti Italy Cooked bean fried with

garlic in oil
fagioli borlottofagioli borlotto An Italian bean of the same

family as French beans with a pinkish skin
when dried. Also called rose cocoa bean

fagioli di limafagioli di lima Italy Butter beans

fagiolinifagiolini Italy French green beans
fagiolini all’aretinafagiolini all’aretina Italy French beans

stewed with oil, tomatoes and sage
fa goofa goo China Shiitake mushroom
fagotfagot United States Faggot (of herbs)
fagottinofagottino Italy Pastry
fagylaltotfagylaltot Hungary Ice cream
fah chiufah chiu China Hot seasoning pepper
Fahrenheit scaleFahrenheit scale The scale of temperature in

which the freezing point of water is 32 and
the boiling point 212 written 32°F and 212°F.
Once used in the UK and found in old
recipes, still in use in the USA.

faht choyfaht choy China A marine alga made up of
fine hair-like strands, probably the same as
nori

fai cheefai chee China Chopsticks
fai geefai gee China Large chopsticks (30 to 50 cm),

used in cooking
faire leverfaire lever France To leaven or raise with

yeast or chemical raising agent
faire revenirfaire revenir France To brown (vegetables,

meat, etc.)
fair maidsfair maids A Cornish name for smoked

pilchards (colloquial)
fairy cakesfairy cakes Small individual cakes made from

a sponge mixture with currants, baked in a
bun tin or paper case and decorated

fairy ring mushroomfairy ring mushroom An edible mushroom,
Marasmius oreades, which grows in circular
rings on grass land, the rings becoming
larger each year. It has a small fawn hump
backed cap on a slender stem.

faisanfaisan France Cock pheasant
faisánfaisán Spain Cock pheasant
faisandeaufaisandeau France Young pheasant
faisanderfaisander France To hang game
faisanefaisane France Hen pheasant
faisãofaisão Portugal Pheasant
faisinjanfaisinjan Fried chicken or duck cooked in a

pomegranate and crushed walnut sauce.
See also fesenjan

FGHIJKLM
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fajitafajita Mexico A soft tortilla filled and rolled
with some or all of grilled meat, grated
cheese, chopped lettuce, tomatoes and
spring onions. Served warm with sour cream.

fakfak Thailand Wax gourd
falafelfalafel Middle East A common street food

made from soaked chick peas, onions,
garlic, fresh parsley or coriander leaves,
ground cumin and coriander seed, cayenne
pepper, salt and baking powder processed to
a fine cohering paste, formed into small
flattened balls and deep-fried for 3 to 4
minutes. See also ta’amia. Also called felafel

faloodefaloode Iran An Iranian version of ice cream
made from starch noodles, herb extract, rose
water and sugar

falscher Hasefalscher Hase Germany Mock hare made
with chopped beef, pork and veal mixed with
sweated chopped onions, capers, lemon
juice and seasoning, bound with eggs,
formed into a roll, panéed and roasted in
butter. Served with pan residues deglazed
with cream.

falscher Wildschweinbratenfalscher Wildschweinbraten Germany
Mock boar made from a skinned and
trimmed leg of pork, marinated in red wine
and vinegar (4:1) with grated onions, juniper
berries, lemon zest, bay leaves, tarragon,
ground cloves, allspice, ginger and black
pepper for 2 days then roasted at 160°C in
the usual way

falsk hollandäsfalsk hollandäs Sweden Mock hollandaise
sauce, not based on béchamel as is Dutch
sauce but on a fish velouté enriched with egg
yolks into which butter and lemon juice are
whisked over a low heat until thick and
creamy

falukorvfalukorv Sweden A sausage from Falun made
of beef, lean pork and pork back fat, hot
smoked and eaten hot either as is or as a
made up dish

familiariofamiliario Italy In a simple, homely style
fanfan China Rice
fanchettefanchette, fanchonnette France A tiny tart

made of puff pastry filled with crème
pâtissière and covered with meringue. Also
called fanchonnette

fanescafanesca A Lenten soup from Ecuador made
from salt cod, vegetables, peanuts, cheese,
milk, cream, stock and seasonings

fan kuafan kua China A heavy metal pan used for
cooking rice by the absorption method

fan musselfan mussel One of the largest British mussels,
Pinna fragilis or P. pectinata, up to 35 cm
long with a yellow brown shell which it buries
in the sand. Cooked like a scallop. Also
called pen shell, sea wing

faoitinfaoitin Ireland Whiting, the fish

faqqasfaqqas North Africa A hard crunchy biscuit
from Morocco flavoured with aniseed and
sesame seeds or almonds and raisins

faqqusfaqqus North Africa A variety of Moroccan
cucumber, often grated and mixed with
sugar, orange-blossom water and thyme as a
salad

farfar France A rum-flavoured tart or flan from
Brittany

fårfår Sweden Mutton
faraonafaraona Italy Guinea fowl, often covered in

damp clay before roasting
FärberbaumFärberbaum Germany Sumac
farcefarce England, France A stuffing or forcemeat
farce, tofarce, to To stuff
farce de gibierfarce de gibier France Game livers quickly

browned with chopped onion in butter
(4:1:1), plus thyme and bay leaf, leaving the
centre of the livers underdone; then sieved,
seasoned and mixed with butter equal in
quantity to that used for frying

farcifarci(e) France Filled with a savoury stuffing
or forcemeat

farcimafarcima A type of ancient Roman sausage
thought to be the origin of the words ‘farce’
and ‘forcemeat’

farci niçoisfarci niçois France Stuffed courgettes,
aubergines, tomatoes and onions braised
slowly in olive oil

farcirfarcir France To stuff
farcitfarcit Catalonia Stuffed
farcitofarcito Italy Stuffed
farçon au cerfeuilfarçon au cerfeuil France Riced potatoes,

mixed with beaten eggs, milk, fried diced
bacon, onions and shallots, raisins, grated
cheese, seasoning and chervil and baked in
a greased dish at 220°C until golden

fare bollirefare bollire Italy To boil
fåre frikasséefåre frikassée Norway Fricassée of lamb or

mutton
fårekjøttfårekjøtt Norway Mutton
fåre kødfåre kød Denmark Mutton
fårekotelettfårekotelett Norway Mutton chop
fårepølsefårepølse Norway A sausage made with a

mixture of mutton, beef, goats’ meat and
sugar, seasoned and moistened with alcohol
of some kind

fårestekfårestek Norway Roast leg of lamb or mutton
farfallefarfalle Italy Small pasta pieces made in the

shape of a bow tie or butterfly
farfallinifarfallini A small version of farfalle
farfelfarfel A small diamond- or pellet-shaped

Jewish pasta
fårgryta med linserfårgryta med linser Sweden A casserole of

middle neck of lamb browned in dripping,
laid in a heavy pot on a bed of sweated
onions, covered with water or stock plus a
bouquet garni and seasoning, simmered and
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skimmed for an hour, soaked lentils added
and simmered until cooked, bouquet garni
removed and the whole finished with a little
soya sauce and chopped parsley

får i kålfår i kål Sweden A lamb and cabbage
casserole consisting of blanched and
possibly parboiled breast of lamb or shoulder
of lamb, trimmed, defatted and cut in pieces,
layered with cabbage in a large pan with a
few peppercorns, salt and flour between
each layer, covered in stock and simmered
1.5 to 2 hours. Served garnished with
chopped parsley. It may be reheated.

farinafarina England, Italy The name given to
various types of flours made from wheat,
nuts or root vegetables

farinaceousfarinaceous Containing a high proportion of
starch

farina di granturcofarina di granturco Italy Corn flour
farinata alla contadinafarinata alla contadina Italy Polenta, wheat

flour and milk boiled to a gruel with poppy
seeds and sweetened. Also called mus

farinata alla ligurefarinata alla ligure Italy A fried cake of chick
pea flour

farinefarine France Flour
farine de bléfarine de blé France Wheat flour
farine de fromentfarine de froment France Wheat flour
farine de maïsfarine de maïs France Corn flour
farinha de avêafarinha de avêa Portugal Oatmeal
farinha de mandiocafarinha de mandioca Portugal A flour made

from cassava much used in Brazil
fårköttfårkött Sweden Mutton
farlfarl 1. Ireland, Scotland Small thin triangular-

shaped biscuits or cakes made with wheat
flour or oatmeal. Usually baked in the round
and scored for quarters. (NOTE: Literally
‘fourth part’.) 2. Scotland A quarter, e.g. of an
oatcake

farmed salmonfarmed salmon Salmon grown in cages in sea
lochs or inlets in Scotland, Norway and other
suitable locations. Distinguishable from wild
salmon by their pinker flesh and perfect tail
fins.

Farmers’Farmers’ United States Cottage cheese made
from cultured cows’ milk with added cream,
salted and sold in tubs

farmhouse Cheddarfarmhouse Cheddar England The traditional
Cheddar cheese made in small dairies,
always matured in cloths for 1 to 2 years and
having a superb flavour

farmhouse loaffarmhouse loaf A white bread dough raised in
an oblong loaf tin, dusted with flour and the
top slit or slashed lengthwise so that the slit
opens out as it bakes

farofafarofa Brazil A bland mealy flour made from
cassava, often toasted before use

farricellofarricello Italy Barley
far sangfar sang China Peanut

farshfarsh Russia Stuffing
farshifarshi Nepal Winter squash
farshirovannyi peretsfarshirovannyi perets (plural farshirovannie

pertsy) Russia Stuffed sweet peppers,
usually with a cooked spicy mixture of
minced lamb, onions, rice and sultanas with
tomato purée, eggs and honey and all baked
at 190°C for 40 minutes. Also called perets
farshirovanny

Färsk getostFärsk getost Sweden A semi-hard goats’ milk
cheese made in a brick shape (up to 1.2 kg)
and ripened for up to 1 week

färsk sillfärsk sill Sweden Fresh herring
fårstekfårstek Sweden Leg of mutton
far sung yaufar sung yau China Peanut oil
fasanfasan Denmark, Norway, Sweden Pheasant
FasanFasan Germany Pheasant
faschierter Bratenfaschierter Braten Germany Meat loaf
fasciolafasciola A species of fluke infecting cattle and

sheep worldwide, transmitted to humans by
watercress and other aquatic plants which
act as host to the larvae, and causes liver
damage for which no satisfactory cure yet
exists

faséolefaséole France Kidney bean
fasnachtfasnacht United States A yeast-raised potato

dough, rolled out, cut in diamond shapes,
proved and fried. Traditionally eaten on
Shrove Tuesday by the descendants of
Pennsylvania Dutch immigrants.

fasolfasol (plural fasoli) Russia 1. French beans in
the pod 2. Flageolet beans 3. Haricot beans

fasolarofasolaro Italy Venus shell clam. Also called
cappa liscia

fassolathafassolatha Greece A meatless soup made
with parboiled (15 minutes) haricot beans
drained then fried with chopped onions and
garlic in olive oil, all boiled in water with
tomato purée, tomato concassée, bay and
oregano until the beans are tender, seasoned
and finished with chopped parsley

fast foodfast food Food which can be cooked very
quickly while the customers wait, e.g. fish
and chips, hamburgers, doner and shish
kebabs and Chinese stir-fry dishes

fast-freeze, tofast-freeze, to To freeze food very rapidly so
as to prevent the formation of large ice
crystals within the cell which would disrupt
them and cause the contents to leak out on
thawing, thus destroying the structure of the
food

fasulyafasulya Turkey Beans
fasulya plâkifasulya plâki Turkey A salad made from

cooked haricot beans, chopped onions,
tomatoes and sweet peppers, dressed with
olive oil, flavoured with seasonings and
chopped parsley or dill
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fatfat An ester of fatty acids and glycerol formed
in the bodies of animals or plants as a long
term energy store, and in the case of animals
as a source of energy for their young prior to
weaning and as an essential component of
cell walls. May be heated to high
temperatures without decomposition and
generally adds flavour, texture and
succulence to most foods and dishes. Oils
are fats with low melting points. Also called
lipid

fatányérosfatányéros Hungary A mixed grill of 3 or 4
kinds of meat and offal, served on a wooden
platter and accompanied by chips and
pickles

fat choyfat choy China Hair vegetable
fat content of cheesefat content of cheese The fat content is

expressed as a percent by weight of the dry
matter, so that a soft high-fat cheese could
contain a lower overall percentage of fat than
a hard low-fat cheese

fat endfat end See bung
fat extendersfat extenders Food additives that allow the fat

content of food to be reduced without
affecting the texture

fatheadfathead Sheepshead fish
fat henfat hen A hardy perennial herb, Chenopodium

album, similar to Good King Henry, whose
seeds, which are rich in fat and protein, have
been used since Neolithic times and may be
ground into a flour

fatiafatia Portugal Slice
fatias friasfatias frias Portugal Sliced meats, assiette

anglaise
fatirafatira East Africa Ethiopian savoury pasties
fatless cake mixturefatless cake mixture Equal parts by weight of

flour, caster sugar and eggs without raising
agent, made up using the fatless whisking
method

fatless spongefatless sponge A light sponge cake made
without fat and which goes dry and stale very
quickly. Angel food cake is an example.

fatless whisking methodfatless whisking method A method of
making cakes by combining eggs and sugar
with a balloon whisk over hot water until light,
creamy and doubled in volume and at the
ribbon stage, removing from the heat and
continuing to whisk until cool, then carefully
folding in the dry ingredients. The job may be
done in a mechanical mixer without heat.

fat mousefat mouse Various varieties of short-tailed
mice of the genus Steatomys, which are
eaten as a delicacy in South America

fa ts’aifa ts’ai China Hair vegetable
fattiga riddarefattiga riddare Sweden Pain perdu, French

toast
fatto in casafatto in casa Italy Made on the premises,

home-made
fattooshfattoosh Middle East Fattoush

fattore, alla maniere delfattore, alla maniere del, al modo di Italy In
farmhouse style, i.e. crisply fried with
gherkins and mustard sauce

fattoushfattoush Middle East A Syrian and Lebanese
salad of chopped cucumber, tomatoes,
spring onions and sweet green peppers with
shredded lettuce heart, chopped mint,
parsley and coriander leaves, all seasoned
and dressed with olive oil and lemon juice.
The salad is chilled and just before serving,
cubes of thin crisply toasted bread are
added. Also called fattoosh

fatty acidfatty acid A long-chain hydrocarbon with an
acid group at one end. This combines with
an alcohol such as glycerine by the
esterification reaction to form natural fats
and oils, or with a metal such as sodium to
form a soap. They are also esterified with a
variety of higher alcohols for use in
convenience foods. Generally produced from
natural fats and oils, and they are the initial
breakdown product of fats in the body.

fatty acid saltsfatty acid salts Sodium, potassium and
calcium salts of fatty acids which form edible
soaps used as emulsifying agents. See also
E470

fatty cuttiesfatty cutties Scotland The same as the
Northumberland singing hinny

FaubonneFaubonne France A puréed vegetable soup
flavoured with herbs

fausse limandefausse limande France Scald, the fish
fausse tortuefausse tortue France Mock turtle
faux-filetfaux-filet France A cut of beef steak from the

top of the sirloin. Also called contre-filet
favafava Italy, Portugal Broad bean
fava beanfava bean Broad bean
favatafavata Italy A rich stew of dried beans, pork,

fennel, cabbage and tomatoes
favefave Italy Broad beans
fave dei mortifave dei morti Italy Almond and pine nut

biscuits, traditionally baked in Lombardy for
All Soul’s day

faverollesfaverolles France A Provençal name for
haricot beans

faves a la catalanafaves a la catalana Catalonia A stew made of
broad beans, black pudding, bacon, onions
and garlic

favollofavollo Italy A type of small furry crab. See
also cangrejo moruno

favorite, à lafavorite, à la France Garnished with
asparagus tips, pâté de foie gras and truffles
(steaks), or artichoke hearts, potatoes and
celery (roasts)

fazanfazan Russia Pheasant
fazan po-gruzinskyfazan po-gruzinsky Southwest Asia

Georgian-style pheasant braised in green
tea, grape juice, orange juice and zest,
chopped walnuts and sweet fortified wine for
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50 minutes. The drained pheasant is
portioned, browned in the oven at 220°C and
served with the strained cooking liquor
reduced to a syrupy consistency and
accompanied with quince jelly.

fazolia beanfazolia bean Cannellino bean
feather beef steakfeather beef steak A frying or braising steak

cut from between the neck and fore rib of
beef. It is oval in shape with a feathery line of
gristle running down the centre.

feather fowliefeather fowlie Scotland A good chicken stock
made by boiling a chicken with bacon and
aromatic vegetables, straining and
thickening the liquid with a liaison of egg
yolks and cream, and adding back the
minced chicken flesh (NOTE: The name is
said to be a corruption of the French velouté
de volaille)

febras de porcofebras de porco Portugal A boned-out leg of
pork cooked in red wine and flavoured with
brandy, cloves, garlic and cumin

fechunfechun France Cabbage rolls stuffed with pork
from Franche-Comté

féculafécula Spain Starch
féculefécule Starch; particularly potato starch which

is made by grinding raw potatoes and
washing away the solubles with water,
leaving a pure starch similar in properties to
corn flour and arrowroot. Also called potato
starch, potato flour

fedelinifedelini Italy Very thin pasta noodles used in
soup

FederwildFederwild Germany Game birds
fegatellifegatelli Italy Small cubes or slices of pig’s

liver threaded on skewers then grilled or
baked in various ways

fegatinifegatini Italy Chicken livers
fegatofegato Italy Liver
fegato alla Venezianafegato alla Veneziana Italy Liver and onions
fegato di maialefegato di maiale Italy Pork liver
fegato d’ocafegato d’oca Italy Goose liver
fehérhagyma mártásfehérhagyma mártás Hungary Onion sauce
FeigeFeige Germany Fig
feijãofeijão 1. Portugal Bean 2. Brazil Butter bean,

lima bean
feijão brancofeijão branco Portugal White bean
feijão de fradefeijão de frade Portugal Black-eyed pea
feijão de vacafeijão de vaca Portugal Black-eyed pea or

cow pea
feijão de vagemfeijão de vagem Portugal Feijão verde
feijão encarnadofeijão encarnado Portugal Red bean
feijão manteigafeijão manteiga Portugal Butter bean
feijão pretofeijão preto Portugal Black bean
feijão verdefeijão verde Portugal Green beans, runner or

French. Also called feijão de vagem, vagem
feijoafeijoa The fruit of an evergreen shrub, Feijoa

sellowiana, a native of South America but
now grown in Australia and the southern

USA. It is about 5 cm long with a reddish
green inedible skin and whitish to green flesh
which surrounds a core of soft seed-filled
pulp. Tastes like guava with a hint of
pineapple. Also called Brazilian guava,
pineapple guava

feijoada completafeijoada completa Brazil, Portugal A stew of
black beans, dried and salted beef, fresh
beef, tongue, bacon, sausage, pig’s trotters,
ears and tails, onions, garlic, tomatoes,
parsley, bay leaves chillies and seasoning. A
national dish of Brazil accompanied with
white rice, farofa, orange and green
vegetables.

Feijoa sellowiana Botanical name Feijoa
feine Extrawurstfeine Extrawurst Austria Extrawurst in which

the filling is very finely minced
feine Mettwurstfeine Mettwurst Germany Fine-textured

Mettwurst
feiner Zuckerfeiner Zucker Germany Granulated or caster

sugar
FeingebäckFeingebäck Germany Pastry
feingemischter Aufschnittfeingemischter Aufschnitt Germany Mixed

sliced cold meats
fejessalátafejessaláta Hungary Lettuce
felafelfelafel A common street food made from

soaked chick peas, onions and garlic with
herbs and spices, deep-fried in balls. See
also falafel

FelchenFelchen Germany A type of freshwater trout
felisówkafelisówka Poland Soured buttermilk which

has been allowed to ferment slightly and is
slightly alcoholic

fenalårfenalår Norway Smoked leg of mutton
FenchelFenchel Germany Fennel
fen chiewfen chiew China Red girl wine
fennelfennel 1. See Florence fennel 2. A herb,

Foeniculum vulgare, indigenous to the
Mediterranean with an aniseed flavour. The
dried seeds are used as a spice or may be
sprouted for winter salads and the feathery
leaves are used to flavour fish dishes or in
salads. Also called sweet cumin

fennel saucefennel sauce Butter sauce, mixed with
blanched chopped fennel at the rate of 20 ml
per litre

fennel spice mixfennel spice mix A blend of flavours suitable
for coating fish prior to barbecueing. Made
from fresh garlic, grated lemon zest and
ground black peppercorns, coriander seeds,
fennel seeds and dried thyme pounded
together.

fenogrecofenogreco Spain Fenugreek
fenouilfenouil France Florence fennel
fenouil de merfenouil de mer France Samphire, Crithmum

maritimum
fen sifen si China Cellophane noodles
fenugrecfenugrec France Fenugreek
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fenugreekfenugreek A herb, Trigonella foenum-
graecum, with 10-cm-long seed pods
containing irregular yellow seeds about 4
mm long. The seeds are cooked or roasted
(but not too much), before use, to develop
the flavour, and they have an aromatic smell.
They are ground for use as a spice especially
in commercial curry powders and other
spice mixtures and can be sprouted for salad
purposes. The leaves, known as methis, are
used as a vegetable and lose their bitterness
on cooking. Dried fenugreek leaves are used
as a flavouring and in marinades.

ferchuseferchuse France A Burgundian dish of pig’s
heart and lights, possibly with other offal,
cooked in red wine with onions and potatoes

fermentferment See culture
ferment, toferment, to To carry out the process of

fermentation
fermentation

fermentation The process whereby a
microorganism such as a yeast, fungi,
lactobacillus, etc. breaks down an energy
source (starch, sugar, protein, etc.) in the
absence of air, into smaller molecules such
as alcohol, acetic acid, lactic acid, etc. thus
gaining the energy necessary for growth and
reproduction. The process is important in the
production of many foods such as yoghurt,
cheese, soya sauce, tempeh, vinegar,
sauerkraut, etc.

fermented

fermented Which has been subjected to the
process of fermentation

fermented bean curdfermented bean curd See bean curd cheese
fermented black beanfermented black bean See black bean 2
fermented red ricefermented red rice The yeasty rice grains

(brewer’s grains) left after making rice wine,
coloured red. Alternatively cooked rice
fermented with Monascus purpureus. This
latter is sold in Chinese stores as a mixed
culture called wine balls or cubes. Used
mainly in northern China. Also called red
rice, red mash

FermierFermier France Farmhouse cheese, usually
made from unpasteurized milk (NOTE:
Literally ‘farmer’.)

fermière, à lafermière, à la France In the farmer’s wife’s
style, i.e. with carrots, onions, celery and
turnips

ferri, ai

ferri, ai Italy Grilled over a barbecue or open
fire

ferrituferritu Italy An instrument used for making
pasta cylinders

fersken

fersken Denmark, Norway Peach
fersk røget laks

fersk røget laks Denmark Freshly smoked
salmon

Ferula asafoetida Botanical name Asafoetida
Ferula narthex Botanical name Asafoetida

ferulic acidferulic acid An acid which concentrates in
the bran fraction of wheat and can be used
to measure the bran content of flour

fesafesa Italy Leg of veal
fesenjanfesenjan Iran Fried chicken or duck cooked in

a pomegranate and crushed walnut sauce
and served with rice. Also called faisinjan

festen Preisen, zufesten Preisen, zu Germany At fixed prices
festivalfestival Caribbean A light, sweet, fried

dumpling from Jamaica
fetafeta Greece A white, dry, crumbly cheese

made from cows’, ewes’ or goats’ milk, cut in
blocks (fetes is the word for block or slice)
and matured in brine to give it a sharp acidic
and salty taste. Widely used throughout the
Balkans and now made in Western Europe.
Contains 46% water, 27% fat and 21%
protein. Also called fetta

fettafetta 1. Greece Feta 2. Italy A slice
FettsuppeFettsuppe Germany A rich soup
fettuccinefettuccine Italy Flat narrow ribbon noodles

made from an egg-based pasta dough,
available fresh or dried

fettuccine al burrofettuccine al burro Italy Fettuccine with
butter and grated Parmesan cheese

fettuccine alla papolinafettuccine alla papolina Italy Fettuccine with
ham and butter

fettuccine alla trotafettuccine alla trota Italy Fettucine pasta
cooked al dente and mixed with sweated
chopped onions and garlic, flaked smoked
trout, seasoning, mace and cream, heated
for 1 minute and garnished with chopped
parsley and red lumpfish roe

fettuntafettunta Italy Lightly toasted bread rubbed
with garlic and tomato. See also bruschetta

feuille de chênefeuille de chêne France Oak leaf lettuce
feuille de Dreuxfeuille de Dreux France A soft surface-

ripened cheese made in Normandy from
partially skimmed cows’ milk and cast in 300
to 500 g discs. Contains 55% water, 14% fat
and 26% protein.

feuille de vignefeuille de vigne France Vine leaf
feuilletagefeuilletage France Puff pastry
feuilletéfeuilleté(e) 1. France Flaky as in pâte

feuilletée, meaning flaky pastry, puff pastry
2. Danish pastry

feuilleté de poularde rivierafeuilleté de poularde riviera France
Chicken pie

feuilleter de la pâtefeuilleter de la pâte France To turn and roll
flaky or puff pastry

fèvefève France Broad bean
fèves d’Espagnefèves d’Espagne France Runner beans
ffagod sir benfroffagod sir benfro Wales A type of faggot from

Pembrokeshire made with minced pigs’ liver
and onions mixed with suet and
breadcrumbs, seasoned and flavoured with
chopped sage

fiambrefiambre Portugal 1. Ham 2. Cold cooked meat
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fiambre de bonitofiambre de bonito Spain Tuna fish balls
cooked in a white wine sauce

fiambresfiambres Spain Cold cooked meats
fiamma, allafiamma, alla Italy Flamed, flambéed
fiasco, alfiasco, al Italy Cooked in a sealed flask,

especially beans
fibrefibre Non-digestible carbohydrates of

vegetable origin which add bulk to the bowel
contents causing a more rapid transit
through the body, curing constipation and
reducing the incidence of bowel cancer.
Available from most whole unprocessed
natural vegetables, seeds and fruit and in
processed form from the bran by-products of
grain milling.

ficafica Italy Pomfret, the fish
ficelleficelle France A short very thin French bread

similar in construction to the baguette
fichifichi Italy Figs
fichi indianifichi indiani Italy Prickly pears
fichi secchifichi secchi Italy Dried figs
ficofico Italy Fig
fico d’Indiafico d’India Italy Prickly pear
Ficus carica Botanical name Fig
fiddle fishfiddle fish Angel fish
fiddlehead fernfiddlehead fern United States The tightly-

curled young fronds of the oyster fern,
Matteuccia struthiopteris, used either as a
salad vegetable or cooked like spinach.
Grown in the northeast of the USA, it
becomes toxic when the fronds begin to
open. Also called corkscrew greens

fidegelafidegela Switzerland A sausage made with
pigs’ liver and rind flavoured with fennel

fideosfideos Spain 1. Noodles 2. Spaghetti
fideos gordosfideos gordos Spain Thick spaghetti
fideus a la cassolafideus a la cassola Catalonia Fideus (a kind

of noodle) garnished with red sweet peppers,
pork chops or pork fillet and sausages

fidget piefidget pie England A pie made in a dish from
chopped back bacon, onion, cooking apples
and chopped parsley combined with cider
and flour (for thickening) covered with short
pastry and baked at 190°C until brown.
Originally used as a food for the harvest
workers.

field beanfield bean A hardy legume, Vicia faba, related
to, but a more primitive form of, the broad
bean. It is grown all over Europe and Asia
often on poor soils. The beans may be used
fresh or dried but must be boiled before
eating to destroy toxic compounds. In
Western Europe used for animal food and as
the principal component in the production of
quorn. Also called horse bean

field lettucefield lettuce United States Lamb’s lettuce
field mushroomfield mushroom An edible wild mushroom,

Agaricus campestris, with a white cap and

pink to brown gills found in late summer on
rough grassland

fieno grecofieno greco Italy Fenugreek
fietofieto Italy Pomfret, the fish
Fife brothFife broth Scotland Pork ribs simmered with

potatoes and barley for 2 hours, removed
and deboned, the meat chopped small and
returned, all seasoned and garnished with
chopped parsley

figfig The fruit of a tree, Ficus carica, which
grows in warm and semi-tropical regions.
The fruit, which varies from round to pear
shape, has a soft skin varying from green to
purple filled with a red to purple sticky seed
filled pulp. They may be eaten raw for
dessert, are easily skinned if required, but
are commonly dried or canned and used for
desserts, snacks, in cakes and biscuits and
sometimes with meat and game.

figafiga Italy 1. Pomfret, the fish 2. A Venetian
word for liver

figadini con l’uvafigadini con l’uva Italy Sautéed chicken livers
with grapes

figadofigado Portugal Liver
figa garbo e dolcefiga garbo e dolce Italy Panéed and fried

calves’ liver with vinegar and sugar
figatellifigatelli France A pigs’ or lambs’ liver sausage

from Corsica
figgy pastryfiggy pastry England A shortcrust pastry

incorporating an amount of dried vine fruits
equal in weight to the fat, often used for meat
or bird pies (NOTE: Figgy is the West Country
term for dried vine fruits)

figgy puddingfiggy pudding England A steamed suet
pudding filled with minced apples and figs.
Served at Christmas.

fignerfigner Denmark Figs
figosfigos Portugal Figs
fig sly cakefig sly cake England A sugar pastry brought

together with water instead of egg and made
into a sandwich with a filling of chopped
dried figs, currants, raisins and walnut
pieces all cooked in water and reduced to a
thick paste. Baked at 190°C until brown and
cut in squares. See also Cornish sly cake

figuefigue France Fig
figue de barbariefigue de barbarie France Prickly pear
figue de merfigue de mer France Violet, the seafood
fijn broodfijn brood Netherlands Fine bread
fikenerfikener Norway Figs
fikonfikon Sweden Figs
filatofilato Italy In strands or threads
filbertfilbert The fruit of a small deciduous tree,

Corylus maxima, very similar to the hazelnut
but with a husk that is longer than the nut
and often completely encloses it. Also called
Kentish cob

filbunkefilbunke Sweden Soured milk or junket
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filéfilé Hungary, Portugal Fillet of beef, pork, etc.
filé powderfilé powder Dried and ground sassafras

leaves used as a flavouring in Creole
cooking. Also called gumbo filé, filet powder

filetfilet Catalonia Sirloin
filet de boeuffilet de boeuf France 1. The whole fillet of

beef, often roasted whole 2. A boneless
piece of tender frying- or grilling-quality beef

filet de porcfilet de porc France The centre part of the
pork loin to which the kidney is attached, a
prime roasting joint which may or may not
included the fillet (pointe de filet)

filetefilete Spain Fillet of beef, pork or lamb. See
also tenderloin

filete de vacafilete de vaca Spain Fillet of beef
filet mignonfilet mignon England, France A steak cut

from the thin end of a fillet of beef. Grilled,
fried or used for beef stroganoff, stir fries,
steak tartare or the like. (NOTE: Literally
‘dainty fillet’.)

filet powderfilet powder See filé powder
filettofiletto Italy Fillet (of pork, beef, etc.)
filfil soodanifilfil soodani Middle East Sudanese pepper
filhófilhó Portugal Fritter or pancake
Filipendula ulmaria Botanical name

Meadowsweet
filipino redfilipino red A thin sausage made of dried raw

pork minced with garlic and mixed with
saltpetre, brown sugar, MSG, seasoning and
a red dye and packed into narrow hog
casings

filletfillet 1. A piece of fish removed from the bone
and running the whole length of the fish 2.
Various cuts of meat and poultry

fillet, tofillet, to To cut away from the bone the flesh
of fish, meat or poultry

fillet end of leg of lambfillet end of leg of lamb The upper half of a
hind leg of lamb

fillet of beeffillet of beef The muscle which runs along
the lower portion of the backbone on the
inside of the ribs. As it is very little used by
the animal it is very tender and is the most
expensive cut of beef. It is cut into fillet steak,
filet mignon, chateaubriand and tournedos.

fillet of fishfillet of fish The flesh of fish free from skin
and bone. Two fillets are usually obtained
from a round fish and four from a flatfish.

fillet of lambfillet of lamb United Kingdom The top half of
a leg of lamb

fillet of porkfillet of pork United Kingdom The top half of
a leg of pork

fillet of vealfillet of veal United Kingdom The equivalent
of sirloin and rump in beef usually cut into
thin slices for escalopes

fillet steakfillet steak A transverse slice through the
centre part of a fillet of beef

fillingfilling 1. A food item contained within a case
as e.g. jam in a doughnut, cream in an eclair,

stuffing in a chicken 2. Which leaves the
consumer feeling satiated

filmjölkfilmjölk Sweden A sour-tasting yoghurt
film yeastsfilm yeasts The yeasts that form a whitish

scum on the surface of pickles and pickling
brines. They are non-toxic.

filo pastryfilo pastry A pastry rolled out so thin that it is
translucent, usually sold ready prepared in
layers of several rectangular sheets. It
originated in Turkey and travelled into central
Europe during the spread of the Ottoman
empire. Used for many Balkan and Middle
Eastern specialities. Also called phyllo pastry

filosooffilosoof Netherlands A type of cottage pie
(NOTE: Literally ‘philosopher’.)

filter, tofilter, to To strain through fine muslin, paper
or a tammy cloth so as to remove suspended
solids from a liquid

filter coffeefilter coffee Coffee made by letting near
boiling water flow through ground coffee held
in a filter paper supported on a metal or
plastic mesh or perforated container

filtratefiltrate The liquid that flows through a filter
FinaFina A variety of common mandarin

originating in Algeria and widely grown in
Spain. It has a very pleasant flesh but the
fruit tend to be small. Also called Algerian
clementine

financière, à lafinancière, à la France In the financier’s
style, i.e. garnished with cockscombs,
kidneys, slices of truffle, mushrooms and
olives

financière, saucefinancière, sauce France Madeira sauce
reduced by 25%, a little truffle essence
added and all strained. Served with dishes
garnished à la financière.

finanzierefinanziere Italy Cooked cockscombs and
sweetbreads served with a vegetable timbale.
See also cibreo

Fin de siècleFin de siècle France A double-cream cows’
milk cheese from Normandy

findik köftesifindik köftesi Turkey Small meatballs made
from a mixture of chopped mutton, chopped
and sweated onions, flour, eggs, butter and
seasoning, fried in butter then simmered in
mutton stock with chopped fresh mint

Findon fish puddingFindon fish pudding Scotland Aberdeen fillet
baked at 180°C in a covered dish with butter
and milk for 20 minutes, then skinned,
deboned and flaked and mixed with potatoes
mashed with the fish cooking liquor, put in a
dish covered with sliced tomatoes and grated
cheese and browned in the oven

Findon haddockFindon haddock Scotland Finnan haddock
fine marineret sildfine marineret sild Denmark Fine-quality

pickled herrings
fine olive oilfine olive oil Oil pressed from the olive pulp

after the second cold pressing and after
heating the pulp with water. The free oleic
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acid content must not be more than 3.3%.
This oil is also referred to as refined olive oil.

fines herbesfines herbes France A classic herb mixture,
usually chopped chervil, chives, parsley and
tarragon, although other similar herbs may
be substituted. Used particularly in
omelettes.

fines herbes, sauce auxfines herbes, sauce aux France Boiling
white wine infused with fines herbes for 20
minutes, strained, mixed with twice its
amount of demi-glace sauce if required
brown, or with white velouté sauce if white,
and finished with chopped fines herbes and
lemon juice just before serving

fingerfinger A strip of food usually a rectangular
piece of toast or a white bread roll about 10
cm by 2–3 cm

finger bowlfinger bowl A small bowl filled with lemon-
flavoured water, used by guests to clean their
fingers after eating messy foods

finger buffetfinger buffet A buffet consisting of only those
items which can be eaten with the fingers
and do not require the use of a knife, fork or
spoon

fingered citronfingered citron Buddha’s hand citron
finger foodfinger food Food served at a buffet or stand-

up meal which can be eaten with the fingers
finger kombufinger kombu United States Sea girdle
fingerlingfingerling A small fish of any species under 1

year old
finger milletfinger millet Ragi
finikfinik (plural finiki) Russia Date
finlabongfinlabong Philippines Bamboo shoot
finnan haddie

finnan haddie Scotland Finnan haddock
finnan haddock

finnan haddock Scotland Haddock which has
been split, soaked briefly in brine and cold-
smoked for 6 hours over oak to a pale straw
colour. Originally from Findon near
Aberdeen. Also called finnan haddie, Findon
haddock

finnisk far-stuvning

finnisk far-stuvning Finland Breast of lamb
cut in pieces, fried in butter and stewed with
stock, carrots, turnips and potatoes

finnlandskaia

finnlandskaia Finland A strong-flavoured
beef broth served with slices of sour cream
pancakes mixed with Hamburg parsley on
toast topped with cheese and grilled until
brown

finofino Italy 1. Fine olive oil 2. A grade of rice
which is long and tapering and requires
about 16 minutes to cook but will stand long
cooking without losing structure. Used for
risotto.

finocchiofinocchio Italy Fennel
finocchio marinofinocchio marino Italy Samphire, Crithmum

maritimum

finocchionafinocchiona Italy A type of salami flavoured
with fennel which cannot be kept for any
length of time

FinteFinte Germany Twaite shad
fiocchi d’avenafiocchi d’avena Italy Oatmeal
fiocchi di granturcofiocchi di granturco Italy Cornflakes
fiochettifiochetti Italy Small bow-shaped pieces of

pasta
Fior di latteFior di latte Italy A soft, spun-curd cows’ milk

cheese made in the same way as Mozzarella
using a lactic starter or citric acid addition
before coagulation and formed into various
shapes. Contains 61% water, 18% fat and
17% protein. Used as a cheaper substitute
for Mozzarella in the pizza trade.

fiore di sambucofiore di sambuco Italy Small pasta stars used
in soup (NOTE: Literally ‘elder flowers’.)

fiore di zucchine ripienefiore di zucchine ripiene Italy Stuffed
courgette flowers

fiorentinafiorentina Italy A grilled fillet steak with no
sauce

fiorentina, allafiorentina, alla Italy In the Florentine style,
i.e. with oil, garlic, ham, parsley and pepper

Fiore SardoFiore Sardo Italy A hard ewes’ milk cheese
from Sardinia made in the shape of two
cones joined at their bases. It is salted in
brine, dry-salted and may be ripened for 3 to
4 months. It has a sharp tasting paste with a
dry brown rind. Eaten when young as a
dessert cheese, when mature after 6
months, it is used for grating and cooking.
Contains 26% water, 35% fat and 30%
protein.

fiori di zuccafiori di zucca Italy Pumpkin or squash
flowers

fire pointfire point The lowest temperature at which a
liquid will take fire and burn continuously
when a small flame is passed over its free
surface. It is around 340°C for cooking oils.

firm ball stagefirm ball stage United States Sugar cooking
firming agentfirming agent A chemical compound used to

maintain crispness in canned and bottled
vegetables

firneefirnee Central Asia A setting custard from
Afghanistan made with milk, sugar and corn
flour and flavoured with ground cardamom
seeds and powdered saffron. It is poured
before setting into a large dish or individual
dishes and when set, decorated with shelled
pistachio nuts.

firnifirni South Asia A milk pudding made with
ground rice and almonds

firstingsfirstings Beestings
FischFisch Germany Fish
FischbeuschlsuppeFischbeuschlsuppe Austria A thick well-

flavoured soup made with the gills of
freshwater fish
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FischbrutFischbrut Germany 1. Fish fry 2. Small fish 3.
Whitebait

FischcroutonFischcrouton Germany Fish balls
FischhackbratenFischhackbraten Germany Baked fish loaf
FischlaichFischlaich Germany Soft fish roe
Fisch mit feinen KräuternFisch mit feinen Kräutern Austria Fish with

chopped mixed herbs
FischrogenFischrogen Germany Hard fish roe
FischschüsselFischschüssel Germany Fish and bacon

terrine
fishfish Cold-blooded, free-swimming vertebrate

animals with flat or spindle-shaped
streamlined bodies which live either in fresh
or seawater and obtain oxygen for respiration
by circulating water over gills from which
mammalian vertebrate lungs evolved. They
have fins instead of limbs and their skin is
usually covered with scales. Classified as
freshwater, seawater, anadromous or
catadromous, flat or round, oily or white and
if flat, dextral or sinistral.

fish and chipsfish and chips United Kingdom A national
dish consisting of deep-fried battered fish
fillet and potato chips usually served with salt
and vinegar (NOTE: Reputedly invented in the
17th century in the Meuse valley when the
newly arrived potato, which was viewed with
some suspicion, was cut to resemble small
fishes and deep-fried with them.)

fish cakefish cake A circular patty made from a
mixture of mashed potato, cooked fish and
seasoning, panéed and usually fried

fish cobblerfish cobbler England A savoury cobbler made
with sweated chopped onion and garlic with
sliced carrots, courgettes and celery, cooked
for 10 minutes, chopped tomatoes, fresh
herbs and stock added, simmered,
seasoned and small pieces of white fish
added and cooked for a maximum of 2
minutes then finished as a cobbler

fish cooking methodsfish cooking methods The principal methods
are shallow-poaching, deep-poaching,
grilling, shallow-frying, steaming and baking
en papillote. Stewing is only used for fish
soups. See under each name for details.

fish cutletfish cutlet A slice of fish cut across the
backbone anywhere from the head to the
vent so that a cross section of the gut space
is shown

fish filletfish fillet See fillet of fish
fish fingerfish finger A rectangular piece of compressed

white fish flesh with a breadcrumb coating.
Usually sold frozen. The fish flesh is usually
mechanically recovered from all the bones
and skin and there is no waste and often little
taste. Popular with children.

fish glazefish glaze Fish stock reduced by boiling until
a sticky consistency. Used as a base for

sauces and to improve their flavour. Also
called glace de poisson

fish gravyfish gravy Nuoc mam
fish herbsfish herbs The principal herbs used with fish

are alexanders, basil, bay, caraway, chervil,
chives, dill, fennel, lemon balm, lemon
thyme, lovage, marjoram, mint, parsley,
rosemary, sage and savory

fish kettlefish kettle A long (up to 60 cm), deep and
narrow pan especially made for poaching a
large whole round fish. It has an internal
perforated plate with handles on which the
fish rests and with which it is lifted out
without damage.

fish mawfish maw The buoyancy bladder of a fish
similar in appearance to the mammalian
lung. The maw of the conger pike is used in
Chinese cooking and is usually sold in dried
form which needs reconstituting for about 3
hours and treating with vinegar. It has little
flavour of its own but absorbs flavours and is
prized for its spongy texture.

fish muddlefish muddle United States Fish stew
fish oilfish oil Oil obtained from fish, principally from

the livers of cod and halibut, which contains
essential fatty acids (EFAs) as well as
vitamins A and D which are all necessary for
health. Often sold in gelatine capsules as a
vitamin supplement, but the required
amounts can be obtained by eating oily fish
once a week. Oily fish can contain up to 30%
fat of which about 20% is saturated.

fish pastefish paste Fish preserved either by salting or
fermenting or both, sometimes with added
grain, and processed to make a paste of
variable consistency with a fishy salty flavour.
The liquid which drains off is fish sauce. It is
made all over Asia, especially in Southeast
Asia.

fish piefish pie United Kingdom Sliced parboiled
potatoes layered in the base of a greased
casserole, covered with a mixture of flaked
smoked haddock, sliced mushrooms,
chopped tomatoes and soured cream,
covered with another layer of sliced potatoes,
gratinated with grated Cheddar cheese and
butter and baked at 180°C for 30 minutes

fish puddingfish pudding Scotland White fish fillets,
minced twice and flavoured with allspice and
seasoning, combined with thin cream,
butter, eggs and flour (8:10:2:2:1), adding
the cream last of all in a food processor.
Tested by dropping a teaspoonful into boiling
water and adjusting the consistency with
milk or egg white. The mixture is put in a
cake tin which has been buttered and
sprinkled with breadcrumbs and this is
cooked in a slow oven in a bain-marie for 1
to 1.5 hours. Allowed to rest then demoulded
and served with a sauce.
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fish puffsfish puffs England Flaked fish (fresh or
smoked) mixed with a batter into which
lemon juice and egg whites, whisked to a
peak, have been folded. This mixture is
deep-fried a dsp at a time for about 3
minutes until golden. The puffs are then
drained and served with a piquant sauce
with a milk or fish-stock base.

fish saucefish sauce The salty fishy tasting liquid which
drains off fermented and/or salted fish. It is a
popular flavouring agent in Southeast Asia
and is used in the same way as soya sauce.
Nuoc mam is the commonest example in the
West.

fish sausagefish sausage A sausage made with 80% fish
flesh, free of skin and bone, blended to a fine
paste with suet and fécule or corn flour,
seasoned, flavoured with mace and cayenne
pepper, filled into narrow casings and linked

fish slicefish slice A flat oblong slatted sheet of metal
on a long handle used in the domestic
kitchen for handling flat items of food such
as fish fillets, fried eggs, rissoles and
hamburgers in shallow frying or poaching
pans. Professional chefs use a palette knife
for fish fillets.

fish soupfish soup United Kingdom Strained fish stock
thickened with a white roux and enriched
with cream or milk, flaked cooked fish added
and chopped parsley sprinkled on the
surface

fish steakfish steak A slice of fish cut across the back
bone anywhere from the vent to the tail of a
round fish

fish stewfish stew See under individual entries for:
bouillabaisse, bourride, chaudrée, cotriade,
matelote, meurette, pochouse and waterzooi

fish stickfish stick United States Fish finger
fish stockfish stock Stock made from the bones of

white fish sweated with onions and lemon
juice in butter, simmered for 30 minutes with
water (0.4 kg bones, per litre), skimmed
continuously then strained. Also called fond
de poisson, fumet de poisson

fish veloutéfish velouté A velouté sauce made with fish
stock and used as a base for many fish
sauces

fiskfisk Denmark, Norway, Sweden Fish
fiskbullarfiskbullar Sweden Fish balls
fiskeballerfiskeballer Norway Fish balls made with

processed fish and cooked potatoes
fiskebollerfiskeboller Norway A mixture of minced raw

cod and/or haddock, bread crumbs, egg,
cream and seasonings formed into balls,
poached in fish stock and served with a wine
or cheese sauce

fiskefärsfiskefärs Denmark Minced fish
fiskefrikadellarfiskefrikadellar Denmark Fish balls

fiskegratengfiskegrateng Norway Skinned and flaked
boiled cod covered with a cream and egg
yolk enriched white sauce, gratinated with
cheese and baked in the oven until brown

fiskekakerfiskekaker Norway Fishcakes made from
chilled raw haddock, corn flour, cream and
milk processed in a blender then fried in
butter and oil

fiskepuddingfiskepudding Norway Fish pudding
fiskesuppefiskesuppe Norway A strong fish stock made

with bones, fins, cleaned fish heads, a
bouquet garni and an onion clouté just
covered with water, simmered for 30
minutes, skimmed and strained, mixed with
half its volume of milk thickened with a blond
roux, cooked out, seasoned, finished with
sour cream and lemon juice and garnished
with chopped parsley

fiskfärsfiskfärs Sweden Fish pudding
fiskgrytafiskgryta Sweden Paupiettes made from

plaice or sole fillets rubbed with salt and filled
with a mixture of chopped onion, grated
cheese and tomato concassée, packed
tightly and poached in a dish moistened with
lemon juice or wine, dotted with butter and
baked in a moderate oven for 30 minutes.
Served from the dish.

fiskkaggenfiskkaggen Norway A fish loaf made with
boiled white fish processed with butter, egg
yolks, breadcrumbs, nutmeg and seasoning,
stiffly beaten egg whites folded in and all
baked in a mould as a soufflé, cooled,
demoulded and eaten cold

fiskkroketterfiskkroketter Sweden Fish cakes or
croquettes

fisk med fyllningfisk med fyllning Sweden Stuffed fish
fisk og skalldyrfisk og skalldyr Norway Seafood
fisk på fatfisk på fat Norway Fish fried then baked in a

sauce (NOTE: Literally ‘fish on a platter’.)
fisksoppafisksoppa Sweden Fish soup. First a stock is

made from roughly chopped small cleaned
fish with their gills removed, covered with
roughly 2 to 3 times their weight in water with
salt, sliced onion and white peppercorns and
simmered for 30 minutes. The skimmed and
strained stock is then mixed with sweated
chopped onions, sliced leek and
mushrooms, skinned and cored tomatoes,
saffron, rosemary, basil, garlic and
seasoning, simmered until all cooked, then
prawns and mussels added for the last
minute.

fisnogafisnoga A Jewish appetizer made from calf’s
foot jelly. See also petcha

Fistulina hepatica Botanical name Beefsteak
fungus

fitless cockfitless cock Scotland Oatmeal, shredded suet
and finely chopped onion (2:1:1) brought
together with beaten egg, shaped in the form
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of a chicken, wrapped in a floured cloth and
boiled for two hours. Also called dry goose
(NOTE: Fitless cock was traditionally eaten on
Shrove Tuesday)

five-spice powderfive-spice powder China A blend of five
spices, star anise, anise pepper, cassia or
cinnamon, fennel seed and cloves ground
together. May include two from cardamom,
dried ginger or dried liquorice root. Used to
flavour marinades and to season roast meat
and poultry. Also called Chinese five spices

fjærkrefjærkre Norway Poultry
fjordlandfjordland Norway A semi-skimmed cows’ milk

cheese resembling Emmental or Jarlsberg
FladenFladen Switzerland A flat fruit cake made with

pears, nuts and marzipan
fläderbärfläderbär Sweden Elderberries
flæskflæsk Denmark Pork or bacon. Also called

svinekød
flæskestegflæskesteg Denmark Roast pork
flageoletflageolet France Flageolet bean
flageolet beanflageolet bean An 8 to 10 mm long light

green oval bean from semi-mature French
bean pods after the pod has become stringy
but before it dries off. Eaten fresh or dried.
Also called green shell bean

FlageolettFlageolett Germany Flageolet bean
flakeflake 1. Thin slivers or slices of food such as

is obtained when a cooked fish is gently
broken with a fork or as in corn flakes,
almond flakes, etc. 2. The flesh of certain
small Australian sharks 3. Dogfish

flake, toflake, to To form or make into flakes
flaked almondsflaked almonds See almond flakes
flaked riceflaked rice See rice flakes
flake saltflake salt United States A flaked form of salt

used for pickling
flaky pastryflaky pastry A pastry similar to puff pastry

made with a lower ratio of fat to flour (3 to 4)
and folded, rolled and turned only three
times. The lift is not as great as with puff
pastry.

flamflam Catalonia Crème caramel
flamande, à laflamande, à la France In the Flemish style,

i.e. with a garnish of braised vegetables and
bacon or small pork sausages; usually for
joints of meat

flambé, toflambé, to To add an alcoholic spirit to a dish
and set it alight either before (in the ladle or
spoon) or after adding it. This may be done
in the kitchen during cooking or when
presenting the dish to the customer. Used to
add the flavour of brandy, whisky or rum to a
dish and for the visual effect. Also called
flame, to

flamberflamber France To flambé
flame, toflame, to To flambé
flameadoflameado Spain Flamed, flambéed

flamicheflamiche Belgium A deep shell or case of
bread dough baked with a filling of egg and
cheese

Flammulina velutipes Botanical name
Enokitake mushroom

flanflan 1. An open, cylindrical and straight-sided
tart, either sweet or savoury, and either in a
blind prebaked pastry case or with a sponge
or biscuit crumb base with fillings that
require little if any cooking 2. France Custard
tart 3. Portugal, Spain Crème caramel

flan brioche aux fruits confitsflan brioche aux fruits confits France A
dessert similar to bread and butter pudding

flanchetflanchet France Breast of veal
flankflank A cut of beef or veal. See also thick flank,

thin flank
flank of lambflank of lamb Lamb flank
flank steakflank steak United States A narrow flat cut of

beef from below the short loin, fried or grilled.
Also called London broil

flan pastryflan pastry A rather brittle shortcrust pastry in
which beaten egg instead of water is used to
bind the fat and flour. Caster sugar (4 g per
100 g of flour) may be used for sweet tarts
and flans. Also called biscuit crust pastry,
sweet crust pastry

flan ringflan ring A plain or fluted ring of metal placed
on a flat baking tray and used to form flan
pastry cases for blind or other baking

flapjackflapjack 1. England A type of biscuit made
from fat, sugar, rolled oats and golden syrup,
baked in a shallow tray and cut into
rectangles or squares 2. United States A
thick pancake cooked on a griddle

flapjack sconeflapjack scone Drop scone
flare fatflare fat A sheet of soft fat from the inner lower

part of a pig’s abdominal cavity
flash, toflash, to To brown the surface of a cooked

dish very quickly under a very hot grill or in a
very hot oven

flash-fry steakflash-fry steak Minute steak
flash pointflash point The lowest temperature at which

the vapour over hot oil will burn but will not
sustain combustion of the liquid. It is around
290°C to 330°C for cooking oils.

fläskfläsk Sweden Pork
fläskgryta med jordärtscockorfläskgryta med jordärtscockor Sweden

Cubed pork fillet browned and seasoned,
sprinkled with flour, then stock, tomato
purée and cream added, simmered until
cooked, mixed with cooked Jerusalem
artichokes and finished with sherry

fläsk i formfläsk i form Sweden A type of pork pie made
from alternate layers of seasoned sliced
potatoes and onions covered in milk and
topped with slices of rindless salted pork
belly, sprinkled with powdered rosemary and
baked in a hot oven until the pork is crisp
and all cooked
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fläskkorvfläskkorv Sweden A sausage made from lean
pork and fat bacon (3:1), minced twice,
bound with fécule and ham stock, seasoned,
flavoured with ginger, loosely filled into
casings, linked, dried and dry-salted for a
day. May be stored in brine.

fläskkorvsstuvningfläskkorvsstuvning Sweden Thick slices of
pork sausage cooked in pork stock with
sliced onions and diced potatoes

flatflat A flat dish, usually oval, on which food is
presented to the customer in a restaurant

flatbone steakflatbone steak United States A steak cut from
the sirloin

flatbreadflatbread Unleavened bread made without
yeast such as chapati, paratha, tortilla,
matzo and crispbread

flatfishflatfish A fish which, as it matures, changes
shape so that both eyes and the mouth are
on one side which becomes the upper part
when swimming or lying on the sea bottom.
See also dextral, sinistral

flatheadflathead Australia Any fish of the genus
Platycephalus found in southern Australian
waters. They are usual caught commercially
as a by-catch, but are very popular with
recreational fishermen. All are long and thin
with a flat head and weigh from 1 to 3 kg,
though they can reach 6 kg.The sand
flathead, P. bassensis, is caught in Victorian
and Tasmanian waters and is distinguished
from other varieties by the spines in front of
the gill cover and a large black blotch on the
tail. The dusky flathead, P. fuscus, is found
as far as up southern Queensland. They are
considered excellent eating and they taste
better the bigger they are. Generally
prepared as oblique slices from fillets. They
can be eaten as sushi.

flat-leaved parsleyflat-leaved parsley See flat parsley
flat lettuceflat lettuce Butterhead lettuce
flat lobsterflat lobster Slipper lobster
flat mushroomflat mushroom A fully mature mushroom in

which the cap is fully open so that all the gills
are exposed on one side

flat parsleyflat parsley A variety of parsley, P. crispum
Neapolitanum, in which the leaves are flat
rather than curled. It is said to have a
superior flavour. It is the commonest form in
continental Europe.

flat soursflat sours United States Spoilage bacteria that
do not produce a gas, thus leaving the ends
of cans in which they are growing flat instead
of domed and hence giving no sign of their
presence

flattbrødflattbrød Norway A thin crisp flat biscuit made
of wheat, rye and barley flours. See also
crispbread

flautaflauta Mexico A large tortilla filled and rolled
(NOTE: Literally ‘a flute’.)

flava beanflava bean Broad bean
flavourflavour The blend of taste and smell sensation

experienced when food and drink are placed
in the mouth. Taste is a direct nervous
transmission from the tongue and is the
same for all humans comprising salt, sweet,
sour and bitter. Smell is far more complex,
involves the nose and a large area of the
cerebral cortex and is to some extent
culturally determined.

flavoured crispsflavoured crisps Crisps with added flavour
usually artificial and sprayed on as they are
being cooled, e.g. cheese and onion, smoky
bacon, salt and vinegar, etc.

flavour enhancerflavour enhancer A substance which having
little or no flavour of its own intensifies other
flavours with which it is combined.
Monosodium glutamate is the most common
and is used to enhance the flavour of
vegetables and meat, especially in Chinese
cooking. Flavour enhancers are common in
processed and convenience foods.

flavouringsflavourings Ingredients in cookery which add
flavour to a dish made principally from other
ingredients. They can be of natural origin
and add little bulk, such as herbs, spices,
seasoning, extracts, essences, etc., or those
which also add bulk, such as aromatic
vegetables and meats. Others, particularly
fruit flavours, are purely synthetic in origin.
Processed and convenience foods generally
contain mixtures of natural and synthetic
flavours.

flavoxanthinflavoxanthin A natural carotenoid yellow food
colouring. See also E161(a)

Flavr SavrFlavr Savr United States A genetically
engineered tomato designed to maintain its
flavour over an extended shelf life. It is now
on sale in the USA. It contains anti-ripening
genes and does not need to be labelled
under current UK rules.

fleadflead England Mesenteric fat from veal or beef
FleckeFlecke Germany Tripe
FleischFleisch Germany Meat
FleischbrüheFleischbrühe Germany A consommé based

on meat stock
FleischgerichteFleischgerichte Germany Meat dishes
FleischkäseFleischkäse Germany Meat loaf
FleischklösseFleischklösse Germany Meatballs
FleischkuchenFleischkuchen Germany Meat pies
FleischschnitteFleischschnitte Germany Slice of meat
FleischwurstFleischwurst Germany Extrawurst
fleishigfleishig A Jewish term describing food

containing or derived from meat or meat
products, or equipment used in preparing
such food. See also milchig

flensjeflensje Netherlands Thin pancakes
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fleshflesh The name for edible muscular parts of
animals, for some other tissues of shellfish
and crustaceans and for the edible parts of
fruits

fleshyfleshy Succulent and slightly resistant to the
bite

fleske pannekakerfleske pannekaker Norway Pancakes filled
with a pork stuffing

fleskepølsefleskepølse Norway Very fatty pork sausages
fletflet France Flounder, the fish
flétanflétan France Halibut
fleur de maquisfleur de maquis France A soft goats’ milk

cheese from Corsica. See also Brin d’amour
fleur de muscadefleur de muscade France Mace
fleuriste, à lafleuriste, à la France In the florist’s style, i.e.

with a garnish of potatoes and tomatoes
stuffed with mixed vegetables

fleuronfleuron England, France A small crescent-
shaped piece of flaky or puff pastry which
after cooking is used as a garnish

FliederkaltschaleFliederkaltschale Germany A cold soup
made from hot milk infused with elder
blossoms, vanilla and cinnamon, strained,
sweetened and thickened with egg yolks,
cooled and served sprinkled with crushed
macaroons

flies’ cemeteriesflies’ cemeteries England Eccles cakes or
similar currant cakes and biscuits
(colloquial)

flint cornflint corn United States An early maturing
variety of maize, Zea mays var. indurata, in
which the small kernels are completely
covered by a flinty hard skin. Not as widely
grown as dent.

flipper pieflipper pie Canada A pie from Newfoundland
made from the flippers of young harp seals
together with vegetables during the annual
cull (April/May)

flippitflippit United Kingdom A small pancake
made from a seasoned self-raising flour and
egg (2:1) batter with just enough water to
make it a thick dropping consistency, cooked
in oil for 2 minutes then flipped over and
cooked until it bubbles and rises slightly.
Served immediately with a savoury topping.

flitchflitch A complete side of pork (half a pig),
salted and cured

floating islandsfloating islands See îles flottantes
floatsfloats Caribbean Yeasted bread from Trinidad,

cut into thin rounds and fried. Served hot
with accra.

floddiesfloddies England Potato and onions grated,
seasoned and mixed with a little flour,
chopped herbs and chopped cured or
cooked meat, brought together with egg and
deep-fried in tablespoonfuls (NOTE: Floddies
are traditional to the northern English towns
of Gateshead and Durham)

flødefløde Denmark Cream
flødekageflødekage Denmark A layered cream sponge

cake
flødeostflødeost Denmark Cream cheese
flødeskumflødeskum Denmark Whipped cream
FlohkrautFlohkraut Germany Pennyroyal, the herb
flondreflondre France Flounder, the fish
flor de Jamaicaflor de Jamaica Jamaica flower
Florence fennelFlorence fennel The swollen bases of the

leaves of a variety of plant, Foeniculum
vulgare var. dulce, which form a tight bulb-
like crisp vegetable with a pleasant mild
aniseed flavour. Eaten raw or cooked. Also
called fennel, sweet anise

florentineflorentine A biscuit containing a high
proportion of chopped dried vine fruits,
candied peel and nuts and coated with
chocolate on one side

florentine, à laflorentine, à la France In the Florentine style,
i.e. served with spinach, sometimes napped
with cheese sauce. Usually used of fish or
eggs.

florentine, fishflorentine, fish As for fish Mornay, but with
the fish placed on a bed of cooked spinach
prior to coating with sauce

florid lobsterflorid lobster United States A large spiny
lobster, Palinurus argus, with a purple/brown
shell and a yellow band across the tail

floryflory Scotland A double-crust puff pastry tart
filled with a corn flour thickened and
sweetened custard made with prune soaking
water, plum juice or the like, flavoured with
port and lemon juice and with halved or
whole fruit embedded in it. The top is glazed
and the tart baked at 230°C for 15 minutes
and then at 200°C for a further 15 minutes
or until cooked. Called after the name of the
fruit e.g. plum flory.

fløtefløte Norway Cream
fløtekakerfløtekaker Norway Cream cakes
fløtekaramellerfløtekarameller Norway Crème caramel
fløtemysostfløtemysost Norway A semi-hard cooked-

curd cheese made with a mixture of cows’
milk and cream. It has no rind and a smooth
texture. Contains 20% water, 25% fat and
50% protein.

fløtesuppefløtesuppe Norway Cream soup
fløtevaflerfløtevafler Norway Cream-based waffles
flounderflounder 1. A flat sea fish, Platichthys flesus,

similar to plaice but with an inferior taste and
texture. Found in all coastal regions of the
Atlantic Ocean. 2. United States The general
term for any flatfish 3. Australia A small
coastal flatfish, Pseudorhombus arsius,
excellent edible quality but rather small
(from 25 to 40 cm in length). Cooked in the
same way as all flatfish. Also called large-
toothed flounder
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flourflour Finely ground cereal grains, dried pulses
and dried starchy tubers, consisting mainly
of starch, often treated to remove fibre and
oils or modified to change its cooking or
baking properties. The term is most
commonly used of wheat flour.

flour, toflour, to To cover the surface of a food or
cooking implement or preparation surface
with flour, usually to absorb surface moisture
and to prevent sticking

flour batter biscuit methodflour batter biscuit method A method of
making biscuits by creaming half the flour
with the fat, beating in the sugar and eggs
previously mixed, then blending in the other
dry ingredients. An example is the cookie.

flour cornflour corn See squaw corn
flour dredgerflour dredger A dredger filled with flour used

to flour
flouryfloury 1. (Potatoes) which have an open soft

texture when cooked as opposed to the waxy
variety. See also potato 2. The taste of food
containing flour which is undercooked

flower fuflower fu Fully cooked, dried and crushed
gluten dough rather like breadcrumbs which
is sprinkled directly over food. See also
kohanafu

flowering chiveflowering chive The flower stem and bud of
the Chinese chive used as a garnish or
vegetable

flowering white cabbageflowering white cabbage Choy sum
flower pepperflower pepper Anise pepper
flowers for saladsflowers for salads See salad flowers
FlügelFlügel Germany Wing
fluid ouncefluid ounce A subdivision of the pint. There

are 20 in the imperial pint equal in volume to
28.4 ml and 16 in the US pint equal to 29.6
ml. Abbreviated to fl oz.

flukefluke A long-lived parasitic flatworm which
infects vertebrate (including human) livers,
lungs and brains, causing a variety of
diseases. The eggs are shed in faeces. The
larval stages first infect snails, then pass to
aquatic plants, shellfish and fish from
whence they reinfect the vertebrates.
Freezing kills the larvae but raw freshwater
fish, shellfish and unwashed aquatic plants
represent the greatest danger to both tourists
and the more affluent countries which import
them unfrozen.

flummeryflummery 1. Wales An old Welsh dessert
made of sweetened and flavoured milk
thickened by boiling with oatmeal, and set in
a mould prior to turning out when cold.
Originally a fermented and soured oatmeal
gruel. 2. United States Any of several sweet
puddings thickened with cornflour. Usually
milk- or fruit-based.

FlunderFlunder Germany Flounder

flundraflundra Sweden Flounder
fluteflute An indentation pressed into the edge of

pie or pasty for decoration or to help seal two
edges of pastry together

flute, toflute, to To scallop
flûteflûte France 1. A small French bread stick

smaller than a baguette but bigger than a
ficelle 2. A transverse slice of French bread,
toasted and cut in quarters and served as an
accompaniment to soup especially
minestrone 3. A type of glass for drinking
champagne

flying fishflying fish The name given to various species
of seawater fish which have enlarged
pectoral fins allowing them to glide above the
surface of the water for considerable
distances so as to avoid predators. Found in
tropical and semi-tropical waters where they
are prized as a food.

flying fluskflying flusk See flying squid
flying lamb slicesflying lamb slices China A pot of flavoured

stock at the table kept boiling over a heater,
into which guests dip very thin slices of raw,
possibly marinated, leg of lamb using
chopsticks or a fondue fork. When cooked in
a few seconds, they are eaten with a variety
of dips and relishes. The cooking liquor
remaining may have eggs and soya sauce,
etc. added and is consumed by the diners.

flying squidflying squid Todarodes sagittatus, a relative of
the common squid up to 120 cm long and
with two broad, flat swimming fins which
allow it to glide above the surface for short
distances. Fished commercially but rather
tough and needs long slow cooking. Also
called flying flusk

flyndreflyndre Norway Sole, the fish
foam cakefoam cake United States A cake which uses

an egg-white foam to give it a very light
texture. See also angel cake

foaming biscuit methodfoaming biscuit method A method of making
biscuits by whisking egg whites with some
sugar to a light meringue, then folding in the
dry ingredients being extra careful with
ground nuts

focaccettafocaccetta Italy See focaccia 2
focacciafocaccia Italy 1. A bun or cake 2. A flour, salt

and water yeast-raised dough rolled out
thinly and formed into a sandwich with a
cream cheese filling, sealed at the edges and
baked at 230°C for 20 minutes. Also called
focacetta

focaccia del Venerdí Santofocaccia del Venerdí Santo Italy A tart filled
with a mixture of fennel, endive, anchovies,
olives and capers. Also called scalcione

focaccia di vitellofocaccia di vitello Italy Focaccia with a veal
filling

focaccia ligurefocaccia ligure Italy A baked round of
yeasted dough with many toppings including
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herbs, coarse salt, diced ham, onions,
artichokes and cheese

foderarefoderare Italy To line a dish or pan, e.g. with
sponge fingers, sponge cake slices, biscuits,
bacon, dough, etc.

Foeniculum vulgare Botanical name Fennel
fofas de bacalhaufofas de bacalhau Portugal Cod fish balls
fogasfogas Hungary A type of pike-perch
fogliafoglia Italy Leaf
foglia di vitefoglia di vite Italy Vine leaf
foglie de allorofoglie de alloro Italy Bay leaves
FogoschFogosch Austria, Germany A freshwater fish

similar to a trout
foiefoie France Liver
foie de pouletfoie de poulet France Chicken liver
foie de veaufoie de veau France Calf’s liver
foie de veau moissonnièrefoie de veau moissonnière France Calf’s

liver fried with onions and herbs and
deglazed with red wine

foie de volaillefoie de volaille France Chicken livers
foie grasfoie gras England, France The grotesquely

enlarged liver of goose or duck achieved by
force-feeding with cooked maize gruel using
a tube inserted down the throat of the bird.
Used for savoury dishes and pâté de foie
gras.

foie gras de canardfoie gras de canard France A pâté of duck
liver made in the Dordogne. Some think it
better than the goose-liver foie gras.

foie gras en croûtefoie gras en croûte France Prepared goose
liver cooked in a pastry case and very
expensive

foilfoil See aluminium foil
foiolo alla milanesefoiolo alla milanese Italy Tripe and onion

stew with cheese
foi thongfoi thong Thailand A dessert made by pouring

beaten egg in a thin stream into hot sugar
syrup. A type of roti jala cup is used called a
foi tong cone.

fokhagymásmártásfokhagymásmártás Hungary Garlic sauce
folaresfolares Portugal An Easter gift of eggs baked

in scooped out bread rolls
fold in, tofold in, to The procedure of combining 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

folic acidfolic acid One of the B group of vitamins
found in green leaves (hence the name) and
other foods. Essential for health and
especially to prevent foetuses developing
neural cord defects (e.g. spina bifida) and
cleft palates during pregnancy. Deficiency
can cause a form of anaemia (megaloblastic

anaemia) but excess can mask the signs of
pernicious anaemia caused by vitamin B12
deficiency. Also called vitamin Bc

Folie de béguinesFolie de béguines Belgium A large loaf-
shaped cows’ milk cheese (up to 8 kg). The
paste is strong flavoured with many small
holes.

foncerfoncer France To line the base of a pan or dish
with slices of ham or bacon

fondfond France Foundation or basis, meaning the
foundation of all cooking, i.e. the stocks
which are converted into soups and sauces
and are used as cooking liquors. Generally
reserved for meat and vegetable stocks, e.g.
fond de veau meaning veal stock and so on.
See also fumet

fondantfondant Sugar syrup boiled to 116 to 118°C,
i.e. between the soft and hard ball stage,
used when cooled as a basis for cake icing.
It must be diluted with water and used at a
precise temperature. If mixed with glycerine
and gums it remains temporarily malleable at
room temperature and may be rolled out for
covering cakes and used to mould
decorations.

fondantifondanti Italy Small savoury croquettes
fondant potatoesfondant potatoes Thick sliced or turned

potatoes, buttered and seasoned, half
covered in white stock and cooked in the
oven at 240°C until tender and all stock
absorbed

fond blancfond blanc France White beef stock
fond blanc de veaufond blanc de veau France White veal stock
fond blanc de volaillefond blanc de volaille France White chicken

stock
fond brunfond brun France Brown beef stock
fond brun de veaufond brun de veau France Brown veal stock
fond brun de volaillefond brun de volaille France Brown chicken

stock
fond d’artichautfond d’artichaut France Artichoke bottom
fond de gibierfond de gibier France Game stock
fond de marmitefond de marmite France White beef stock
fond de tartefond de tarte France 1. Pastry base 2. The

crème pâtissière base of a French tart
fondofondo Italy 1. Stock 2. Bottom or heart, e.g. of

an artichoke
fondrefondre France To melt
fondre, fairefondre, faire France To sweat
fonds d’artichauts aux points d’aspergefonds d’artichauts aux points d’asperge

France Artichoke bottoms cooked in butter,
filled with creamed asparagus tips coated
with Mornay sauce and glazed

fonduefondue 1. England, France, Switzerland
Cheese melted with wine and flavourings
and kept hot at the table over a heater. Cubes
of bread impaled on fondue forks are dipped
into the molten mixture. Also called Swiss
fondue 2. Any type of food preparation and
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cooking in which guests dip small or thin
pieces of food into a hot liquid (oil, boiling
stock or the like) which is kept hot at the
table, and then consume the pieces
individually 3. France A vegetable cooked
until it is reduced to a pulp, e.g. tomatoes

fondue au marcfondue au marc, fondue au raisin France A
small round cheese made from skimmed
milk and ripened in a coating of grape pips.
See also Tomme au raisin

fondue bourguignonnefondue bourguignonne France Oil kept hot at
the table into which guests dip pieces of raw
lean meat impaled on fondue forks to cook
the meat prior to consuming it with various
sauces and condiments

fondue chinoisefondue chinoise France, Switzerland As
flying lamb slices, but with rolls of wafer-thin
slices of lean beef

fondue forkfondue fork A long fork, usually with two
barbed prongs at the end of a thin metal rod
with a handle. Used for dipping food into hot
oil, boiling stock or molten cheese at the
table. See also fondue

fondue neufchâteloisefondue neufchâteloise Switzerland Gruyère
and Emmental cheese dissolved in hot white
wine with butter, pepper, cayenne pepper,
kirsch and flavoured with garlic rubbed
around the bowl. Eaten on cubes of bread in
the usual way.

fondutafonduta Italy Fontina cheese, soaked in milk
for half an hour, warmed while stirring,
beaten egg and butter added, whisked until
thick and finished with grated truffle. Served
with bread.

fong toa hufong toa hu Thailand Bean curd sticks
foniofonio West Africa An ancient fine-tasting

cereal, Digitaria exilis (white fonio) or
Digitaria iburua (black fonio), grown in the
West African uplands. It withstands drought,
tolerates poor soil and matures very quickly.
It can be boiled, dry-fried and ground to
various sizes and is a useful famine crop.
Also called acha

FontainebleauFontainebleau France A cheese with a soft
creamy texture made from cows’ milk in the
area around Paris. It is usually mixed with
cream and served as a dessert with fruit.

FontalFontal France, Italy A smooth, semi-hard
mild-flavoured cows’ milk cheese similar to
Fontina, made in both Italy and France. It is
cast in large 20 kg wheels and has a tender,
buttery, mild-tasting paste with occasional
holes, and is waxed or wrapped in plastic.
Suitable for melting. Contains 43% water,
27% fat and 27% protein.

FontinaFontina Italy A semi-hard scalded-curd mild-
flavoured slightly rubbery-textured dark
yellow cheese with numerous small holes
and a tough brown rind made from very fresh

unpasteurized cows’ milk in the Aosta valley.
It is dry-salted or brine-washed intermittently
for 2 months whilst being ripened in caves.
Used for fondue, fonduta and as a dessert
cheese. Contains in summer 38% water,
31% fat and 26% protein. The winter cheese
has about 2 percentage points less fat and 2
percentage points more water.

food chopperfood chopper A food processor in which the
bowl revolves in the opposite direction to the
rotating cutting blades, used for high volume
work in commercial kitchens

food colouringsfood colourings Permitted dyes either of
natural or synthetic origin used to colour food
especially by manufacturers of processed
food

food fibrefood fibre See fibre
food grinderfood grinder United States Mincer, mincing

machine
food hygienefood hygiene That science and/or craft which

determines how food should be grown,
picked or harvested, slaughtered if
appropriate, transported, stored, handled,
cooked and served to avoid contamination or
deterioration which could be harmful to
health, and also the design and cleaning of
premises, vehicles, implements and
equipment with which food is associated

food hygiene certificatefood hygiene certificate A certificate of
competence in food hygiene issued after
appropriate training. Required for all food
handlers in the EU.

food labellingfood labelling Under EU rules, packaged
food must be labelled with the name, the list
of ingredients in descending order of weight,
the net quantity, a best-before or best-
before-end date, special conditions of
storage or use, the name and address of the
packager or seller and, under certain
conditions, the particulars of the place of
origin. The location of the factory or
packaging centre is required in some
countries.

food lawsfood laws The legislation which lays down
requirements for food hygiene, for the purity
of food, for the description of food and for the
weights and measures associated with it

food millfood mill See mouli 1
food mixerfood mixer An electrically operated machine

that processes solids and liquids by means
of various attachments to a powered head,
which operate within or over a bowl. It can
mix, beat, knead, whip, sieve, chop, grind,
mince, liquidize etc.

food poisoningfood poisoning Any disease of an infectious
or toxic nature caused by or thought to be
caused by consumption of food or water
regardless of presenting symptoms and
signs (i.e. not necessarily gastrointestinal)
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and including illness caused by toxic
chemicals associated with food but
excluding illness due to known allergies or
food intolerances

food poisoning bacteriafood poisoning bacteria The main bacteria
responsible for food poisoning are, in
alphabetical order: Bacillus cereus,
Campylobacter, Clostridium botulinum,
Clostridium perfringens, Escherichia coli,
Salmonella, Staphylococcus aureus, Vibrio
parahaemolyticus and Yersinia
enterocolitica. See under each heading.

food poisoning by bacteria, causes

food poisoning by bacteria, causes The
principal causes are in descending order of
importance: inadequate cooling; more than
24 hours between preparation and
consumption of a meal; inadequate thermal
processing; inadequate hot storage;
inadequate reheating; eating contaminated
raw food; cross contamination; inadequate
cleaning of equipment; food from unsafe
sources; use of leftovers

food poisoning causative agents

food poisoning causative agents Agents
that can cause food poisoning are are:
substances added during preparation, e.g.
lead; substances synthesized by the
commodity during growth and storage e.g.
poisons in potatoes and red beans;
substances formed by processing or storage
under poorly controlled conditions e.g. some
kinds of fish poisoning; substances stored by
a commodity e.g. paralytic shellfish
poisoning caused by a poison in some of the
plankton or algae that they consume;
allergens, e.g. strawberries; bacteria; and
unidentified agents, probably viruses. See
also food poisoning bacteria

food preservation science

food preservation science The study of the
means used to destroy or inhibit the growth
of those microorganisms with the potential to
cause deterioration in food. The means
involve intrinsic properties of the food,
extrinsic properties of the environment and
physiological properties of the
microorganisms which enable them to
flourish because of the interaction of the
intrinsic and extrinsic properties.

food processor

food processor A kitchen appliance
consisting of a cylindrical bowl with cover
through which projects a vertical shaft onto
which various circular cutting, slicing and
beating implements may be attached. The
shaft is rotated by an electric motor at varying
speeds but generally lower than a blender
Used for chopping, slicing, mixing, puréeing
and pulverizing tasks for all kinds of
ingredients and mixes.

food safe

food safe See meat safe
food slicer

food slicer See slicing machine

food storefood store A room or cabinet set aside for
storing foods, generally with good ventilation,
vermin proof and with easy clean slotted or
mesh shelving

foo gwafoo gwa China Bitter gourd
foolfool A purée of fruit into which whipped cream

or custard is mixed. May be sieved and
sometimes thickened with gelatine.

foon tiu meenfoon tiu meen China Wide flat noodles
foo yufoo yu China Bean curd cheese
foo yungfoo yung China Omelette, often filled with

cooked meat, vegetables and/or shellfish
forced convection ovenforced convection oven See convection oven
forcemeatforcemeat Meat, game or fish flesh, free of

gristle, bone and fat, ground finely and
mixed with a panada of flour, rice, potato or
bread, possibly cream, eggs, egg yolks or
egg whites, fat or suet, etc., together with
seasonings and butter to a piping
consistency. Used as a basis of stuffings,
quenelles, mousselines, borders and bases,
pies, terrines and galantines.

forcing bagforcing bag See piping bag
forelforel (plural foreli) Netherlands, Russia Trout
foreleg of beefforeleg of beef See shin beef
forellforell Sweden Trout
ForelleForelle Germany Trout
Forelle blauForelle blau Austria, Germany Freshly caught

trout, possibly knocked on the head and
gutted, plunged into a gently boiling white
fish court bouillon. The skin turns a
characteristic blue if the fish is absolutely
fresh. When cooked, it is served with melted
butter and boiled potatoes. Also called blue
trout

ForellenbarschForellenbarsch Germany Largemouth black
bass

foreloin of porkforeloin of pork United Kingdom The rib end
of the loin, equivalent to the best end of
lamb. Roasted on or off the bone or cut into
chops.

forequarterforequarter The front half of a meat animal
usually extending to the last rib

fore rib of beeffore rib of beef United Kingdom The joint of
beef consisting of the 7th to the 10th rib
counting from the head of the beast with the
attached muscles and the half vertebrae
from a side of beef but excluding the breast
end of the ribs. Used for roasting on or off the
bone and first class braising. Also called
standing rib roast

foreshankforeshank United States Shank of beef
forestberry herbforestberry herb Australia A dried free-

flowing powdered herb with a strong passion
fruit flavour with hints of cumin and caraway.
It is used to enhance the flavour of berry and
stone fruits.
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forestière, forestière, (à la) France In the forester’s
style, i.e. garnished with mushrooms, ham or
bacon and fried potatoes. Usually meat or
poultry.

forest mushroomforest mushroom Hoshi-shiitake
Forfar bridieForfar bridie Scotland A Scottish pastry

turnover containing beef, suet and onions
forkfork An implement with 2 or more prongs and

a handle conveniently grasped in the hand
used for eating solid foods, carving or
cooking. Carving forks usually have 2 large
prongs.

fork luncheonfork luncheon A buffet type meal served on a
plate and eaten with a fork usually while
standing up

förloradeförlorade Sweden Poached
forloren skildpaddeforloren skildpadde Denmark A dish

supposed to resemble turtle made from the
meat, tongue and brains of a calf’s head,
with meatballs, fish balls and hard-boiled
eggs

forlorentforlorent Norway Poached
Formagella della Val BavonaFormagella della Val Bavona Switzerland A

soft cows’ milk cheese with an even textured,
delicately flavoured paste and a thin smooth
rind

Formagella TicineseFormagella Ticinese A soft cows’ milk
cheese with an even textured, delicately
flavoured paste from Ticino cast in 2 kg
rounds

formagelleformagelle Italy Small farmhouse cheeses
from North Italy made with any type of milk

formagginiformaggini Italy Small cheeses. See also
Robiolini

formaggioformaggio Italy Cheese
formaggio biancoformaggio bianco Italy The general term for

soft unripened lightly salted cows’ milk
cheeses

formaggio di cremaformaggio di crema Italy Cream cheese
formatgeformatge Catalonia Cheese
formic acidformic acid The simplest organic acid found

in some fruits and in the poison of ants, now
made synthetically for use as a flavour
enhancer. See also E236

forn, alforn, al Catalonia Cooked in the oven
forno, alforno, al Italy Cooked in the oven
forrettforrett Norway Appetizer, hors d’oeuvre
forshmakforshmak Russia A three-layered dish

consisting of skinned and deboned herrings
soaked in milk for 3 hours, minced with
caramelized onions and combined with
grated cooking apple as the first layer. The
second layer is crustless white bread
moistened with milk and mixed with beaten
eggs, and the top layer is mashed potatoes,
plain or piped decoratively. Baked at 180°C
for 30 minutes, brushed with butter and

sprinkled with breadcrumbs for the last 5
minutes to form a crust.

fortunéfortuné France A miniature cake similar to a
macaroon, baked and served in a small
paper case, sprinkled with icing sugar and
topped with half a glacé cherry (NOTE:
Literally ‘fortunate’.)

fortune cookiefortune cookie United States A small cake or
biscuit originated by Chinese Americans
containing a slip of paper on which a
horoscope, proverb or joke is printed

FortunellaFortunella One of the three important genera
of citrus fruit of which the kumquat and the
calamondin are the most common examples

Fortunella japonica Botanical name
Kumquat

Fortunella margarita Botanical name
Kumquat

fouassefouasse France A sweet bun
foudjoufoudjou France A dish from Languedoc

consisting of strong-flavoured pungent goats’
milk cheese flavoured with garlic and brandy
and served with potatoes

fouetfouet France Whisk
fouetterfouetter France To whip or whisk, especially

cream
fougassefougasse France A type of bread or pastry

made from yeast-raised dough, oval or ring-
shaped, with a variety of fillings put between
two layers of raised and knocked-back
dough, proved, then baked at 200°C

fougassettesfougassettes France A bread made with olive
oil and flavoured with orange-flower water

foule medamesfoule medames Ful medames
fourfour France Oven
four, aufour, au France Cooked in the oven
Fourme d’AmbertFourme d’Ambert France A semi-hard blue-

veined cows’ milk cheese from the
Auvergne, ripened for 2 to 3 months and with
a creamy texture and full-bodied flavour. It is
cast in a tall cylinder shape and has a dark
rind rather like Stilton. It has AOC status. Also
called Fourme de Montbrison, Fourme de
Pierre-sur-Haute

Fourme de CantalFourme de Cantal France A type of cheese
with a red-streaked rind. See also Cantal

Fourme de LaguioleFourme de Laguiole France A semi-hard
pressed cows’ milk cheese. See also
Laguiole

Fourme de MontbrisonFourme de Montbrison France Fourme
d’Ambert

Fourme de Pierre-sur-HauteFourme de Pierre-sur-Haute France Fourme
d’Ambert

Fourme de SalersFourme de Salers France A type of cheese
with a red-streaked rind. See also Cantal

fourragefourrage France Stuffing or filling
fourréfourré(e) France Filled
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fourré à la crèmefourré à la crème France Filled with cream,
e.g. a cake

four spicesfour spices Quatre-épices
fowlfowl An edible bird, usually applied to older or

tougher poultry suitable for boiling,
casseroling or making soup

fox noodlesfox noodles Kitsume-udon
fox tail milletfox tail millet A temperate climate millet,

Setaria italica, certainly grown in China in
2700 BC, now grown in the USA for animal
feed and in Russia for beer. Also called
German millet, Hungarian millet, Siberian
millet, Italian millet

foyot, saucefoyot, sauce France Béarnaise sauce with
added melted meat glaze whisked in slowly.
Also called valois, sauce

fözelékfözelék Hungary Vegetables
fracassatafracassata Italy Meat stew with an egg sauce
Fragaria alpina Botanical name Alpine

strawberry
Fragaria vesca Botanical name Wild

strawberry
Fragaria vesca sempiflorens Botanical

name Alpine strawberry
Fragaria x ananassa Botanical name

Cultivated strawberry. Originally a cross
between F. virginiana (arrived 1556 from the
USA) and F. chiloensis (arrived 18th
century).

fragolefragole Italy Strawberries
fragole di boscofragole di bosco Italy Wild strawberries
fragolinifragolini Italy Wild strawberries
fragolini di marefragolini di mare Italy Curled octopus
fragolinofragolino Italy Sea bream. Also called pagello
fragrant mushroomfragrant mushroom Shiitake mushroom
fraîchefraîche France Fresh or cool, the feminine

form of frais
fraisfrais France Fresh or cool; usually applied to

fresh cheeses and vegetables
fraisagefraisage France A method of kneading dough

by spreading it across the board with the heel
of the hand, gathering it up into a ball and
repeating the process

fraisefraise France 1. Strawberry. 2. Caul, the inner
fatty membrane of the abdominal cavity.

fraise de boisfraise de bois France Wild strawberry
fraises Romanofffraises Romanoff France Fresh strawberries

macerated in liqueur and orange juice and
served with a topping of whipped cream

framboesaframboesa Portugal Raspberry
framboiseframboise France Raspberry
frambozenframbozen Netherlands Raspberries
frambuesaframbuesa Spain Raspberry
française, à lafrançaise, à la France In the French style, i.e.

with a garnish of spinach and potatoes,
sometimes also cooked lettuce and
asparagus

française, fish à lafrançaise, fish à la Fillets of fish dipped in
milk and passed through seasoned flour,
deep-fried at 195°C, drained, garnished with
lemon wedges and picked parsley and
served with sauce diable

frangipanefrangipane 1. France Almond paste 2. United
Kingdom An almond-flavoured cake mixture
made from butter, sugar, eggs, ground
almonds and flour, used for Bakewell tarts
and other similar items 3. France A
thickening agent or panada, made rather like
choux pastry from flour, egg yolks, butter and
milk with seasonings, for use in the
manufacture of chicken and fish forcemeats
4. France Confectioner’s custard containing
chopped or ground almonds, used as crème
pâtissière

frangipane flanfrangipane flan See frangipane tart
frangipane tartfrangipane tart A 16th-century Italian tart

introduced to France at that time, consisting
of a blind-baked pastry case lined with jam,
filled with cooked cream containing crushed
ratafia biscuits, lightly browned butter, rum
and lemon zest, decorated with whipped
cream and chopped pistachios. Also called
frangipane flan

frangofrango Portugal A young chicken
frango com ervilhasfrango com ervilhas Portugal Chicken

cooked in olive oil and butter and served with
petit pois, onions and the pan residues
deglazed with port

frango guisadofrango guisado Portugal A chicken, onion
and tomato stew

frankfrank United States Frankfurter (colloquial)
frankfurterfrankfurter United States A cheap imitation of

the German Frankfurter made from the
cheapest pig and beef meat and offal, finely
ground with water and emulsifiers, mixed
with flour, onion, seasoning, spices,
saltpetre, colouring and so on, packed into
narrow casings and linked. Made in various
lengths. Used for hot dogs.

FrankfurterFrankfurter Germany A yellowish-brown,
smooth-textured, scalded and cold-smoked
sausage made from finely ground pork and
bacon fat. Usually poached in water to heat
it up. Called Bockwurst in Frankfurt.

Frankfurter BohnensuppeFrankfurter Bohnensuppe Germany Kidney
beans previously rehydrated, boiled in water
or stock with herbs until tender, finished with
butter and garnished with sliced frankfurters

Frankfurter KranzFrankfurter Kranz Germany A rich cake
made by the creaming method from sugar,
corn flour, plain flour, butter and eggs
(4:3:2:3:3) with 8 teaspoonfuls of baking
powder (6 g) per kg of total flour and
flavoured with lemon zest and rum, baked at
160°C, cut in 3 horizontal slices, filled with a
rum flavoured and egg yolk enriched butter
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cream and the top and sides covered with
crushed almond praline

Frankfurter WürtschenFrankfurter Würtschen Germany Pale boiled
sausages for which Frankfurt is famous,
containing finely ground meat products

Frankfurt tongue sausageFrankfurt tongue sausage Germany Cured
pork leg meat finely minced, seasoned and
flavoured with mace and cardamom, diced
pork tongue and pistachio nuts added, the
mixture packed into thin bullock casings,
boiled until cooked then smoked over oak
and juniper berries

Frankische ButterplätzchenFrankische Butterplätzchen Germany
Biscuits made by the creaming method from
half and half butter and clarified butter,
sugar, eggs, and flour (4:4:3:9), flavoured
with vanilla and baked at 200°C

franskbrödfranskbröd Sweden French bread, i.e.
baguette, petit pain, bread roll or the like

franskbrødfranskbrød Denmark French bread, i.e.
baguette, petit pain, bread roll or the like.
Also called rundstycke

franske kartoflerfranske kartofler Denmark Potato chips
franske poteterfranske poteter Norway Potato chips
frappefrappe Italy Galani, but the strips of pastry

knotted
frappéfrappé(e) France Frozen or chilled. Used to

describe dishes served on crushed ice.
frappofrappo France A strong-tasting casserole of ox

tripe from Languedoc
frassino di montagnafrassino di montagna Italy Rowanberry
FrauenhaarFrauenhaar Germany Maidenhair fern
freak coconutfreak coconut Makapuno
fréchurefréchure France A casserole of pigs’ lights

from Vivarais
freddofreddo Italy Cold
free-range eggsfree-range eggs Eggs laid by hens which

nominally have free access to open pasture.
Often theoretical since the birds have only
limited openings from the barn to the outside
and are not bred to freedom from hatching.

freeze, tofreeze, to To reduce the temperature of food
to below 0°C so that any free water solidifies
and other materials become stiff or glass-
like. Mixtures are frozen to make ice cream,
sorbet, etc. At even lower temperatures
below –20°C food is preserved from
deterioration. See also deep-freeze, to

freeze-concentrate, tofreeze-concentrate, to To concentrate fruit
juice or other aqueous liquids by freezing out
part of the water as crystals and removing
them

freeze-dried bean curdfreeze-dried bean curd Bean curd which has
been freeze-dried. When reconstituted it
retains the porous texture of the dried
product.

freeze-dry, tofreeze-dry, to A method of dehydrating food
by subjecting it to a vacuum whilst it is

frozen. This causes the frozen water to
evaporate whilst preserving an open
structure in the food which facilitates
rehydration. Freeze-dried vegetables are
used in instant soups and the technique is
most widely used for instant coffee.

freezerfreezer A chest, upright cabinet or walk-in
room which is kept at a temperature of –
20°C in which deep-frozen foods may be
stored. Also used to deep-freeze foods.

freezer burnfreezer burn The discoloration which occurs
on the surface of food where it comes into
direct contact with a cold surface because of
inadequate packaging

freezer knifefreezer knife A knife with a serrated or saw-
like edge to its strong blade, used for cutting
up frozen food

freginatfreginat Catalonia 1. Fried or sautéed, with a
sauce 2. The meat used in preparing
something in the freginat style

freginat de fetgefreginat de fetge Catalonia Liver, usually
calves’ liver

freginat de pollostrefreginat de pollostre Catalonia Chicken fried
or sautéed with onions and garlic

fregitfregit Catalonia Fried
fregolattafregolatta Italy Lightly toasted bread rubbed

with garlic and tomato. See also bruschetta
fregulafregula Italy Saffron flavoured semolina

dumplings cooked in broth and served with
cheese. Also called succu tundu

Freiburger VacherinFreiburger Vacherin Germany, Switzerland A
smaller soft version of Gruyère cheese. See
also Vacherin fribourgeoise

frejolfrejol (plural frejoles) Spain Beans other than
broad beans. See also haba

frejonfrejon West Africa An unusual dish from Sierra
Leone made from partially mashed cooked
cow peas mixed with coconut milk (2:1), salt
and sugar and flavoured with cocoa mixed to
a paste with a little water

French artichokeFrench artichoke See artichoke
French beanFrench bean A South American, half-hardy

annual legume, Phaseolus vulgaris, usually a
dwarf bush but occasionally climbing, which
carries 10 to 15 cm long thin fleshy pods,
usually green but some yellow or purple.
When immature, the whole pod is eaten as a
vegetable. At a later stage when the pods
become stringy the fresh green beans are
known as flageolet beans and can be treated
as peas, i.e.used as they are or dried. When
fully mature, cream- or fawn-coloured and
completely dry, the beans are known as
haricot beans. They are grown extensively all
over the world. Also called dwarf bean,
kidney bean, string bean, snap bean, haricot
vert

French black truffleFrench black truffle The famous and
expensive truffle, Tuber melanosporum,
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from Périgord which grows in the root area of
oak and hazelnut trees. In appearance it is
wrinkled and warty, dark brown to black with
a strong distinctive fragrance and mild
flavour. Now grown in California, New
Zealand and Australia. Also called diamant
noir, Périgord truffle

French breadFrench bread Any of the varieties of long thin
bread with a crisp brown crust and the
characteristic diagonal slashes which imitate
the traditional French daily bread. See also
flute, baguette

French carrotsFrench carrots United States Carrettes
French dressingFrench dressing See vinaigrette
French flanFrench flan See crème caramel
French friesFrench fries United States Potato chips
French frittersFrench fritters Beignet
French fryingFrench frying United States Deep-fat frying
French icingFrench icing United States A cooked cake

covering made from icing sugar, butter, eggs
and flavouring

French knifeFrench knife United States Cook’s knife
French marjoramFrench marjoram Pot marjoram
French meringueFrench meringue 1 part egg white beaten

until stiff with 2 parts of icing sugar, vanilla
essence and a pinch of salt over a bain-marie
for up to 30 minutes. Piped to form various
shapes.

French mustardFrench mustard A mild flavoured mustard
made from dehusked and ground, brown
and black mustard seeds mixed with vinegar
and water

French onion soupFrench onion soup See brown onion soup
French parsleyFrench parsley Flat parsley
French puffFrench puff Beignet
French puff pastry methodFrench puff pastry method Dough formed

into a ball, cross cut on the top, corners
pulled out and rolled out to a square with a
thick centre and thin corners. Fat of the
same consistency as the dough placed on
the centre, the corners pulled over the fat
and rolled out to a rectangle to give 2 layers
of dough sandwiching 1 layer of fat, folded,
rolled out and rested, then turned and rolled
as for puff pastry.

French serviceFrench service 1. A style of laying the table
with a plate (not necessarily used), cutlery,
glasses and a napkin on the plate 2. A
method of serving food in which guests help
themselves from food offered on a dish or flat
from the left by a waiter

French sorrelFrench sorrel A name used indiscriminately
for both sorrel and buckler leaf sorrel

French stickFrench stick See French bread
French tarragonFrench tarragon See tarragon
French toastFrench toast Stale bread slices dipped in an

egg and milk mixture, sweetened and
flavoured with vanilla for the dessert version,

then fried in (clarified) butter until crisp and
golden. The sweet version is served as a
dessert in France and as a breakfast dish in
the USA, topped with maple syrup, fruit or
jam or sprinkled with cinnamon and sugar.
See also pain perdu

French whipFrench whip United States Balloon whisk
Freneuse, crèmeFreneuse, crème France Purée Freneuse

creamed with cream, milk or thin béchamel
sauce

Freneuse, puréeFreneuse, purée France A basic soup with
potatoes and turnips. Also called potato and
turnip soup

fresafresa Spain Strawberry
fresa pistoccofresa pistocco Italy A paper-thin crisp bread.

See also carta de musica
frescafresca Mexico 1. Fresh 2. Cool 3. A cocktail

made with tequila, grapefruit juice and soda
water

frescofresco Italy, Portugal, Spain Fresh, cool
fresh egg custard saucefresh egg custard sauce See egg custard

sauce
fresh fruit saladfresh fruit salad As fruit salad but restricted

to fresh fruits
fresh hamfresh ham United States An uncured hind leg

of pork
fresh pastafresh pasta Freshly made soft pasta which

cooks in 3 to 5 minutes. Cannot be formed
into elaborate shapes like dried pasta.

freshwater breamfreshwater bream A fish, Abramis brama,
related to the carp family with a lot of bones
and a muddy flavour. Generally caught for
sport only.

freshwater drumfreshwater drum Alpodinotus grunniens, the
only member of the drum family of fish which
lives all its life in fresh water. It is 30 to 40 cm
long weighs to 500 g and is from the lakes
and rivers of the Northern USA. The flesh is
light coloured and mild in flavour.

freshwater sharkfreshwater shark Pike
Fresno chilliFresno chilli Mexico A small conical fairly hot

chilli pepper with a green or greenish-yellow
colour

fresonesfresones Spain Large strawberries
fresse alla cunesefresse alla cunese Italy Minced pork liver

and beef wrapped in pig’s caul and fried
fressurefressure France Offal from pigs or calves
friandisesfriandises France 1. Titbit, delicacy,

sweetmeat 2. A selection of small sweets,
preserved fruits, etc. served with petit fours
and tea or coffee

friand sanflorainfriand sanflorain France A herb-flavoured
pork pie from Saint Flour in the Auvergne

friar’s chickenfriar’s chicken 1. England Soup made by
cooking a small chicken cut in four pieces in
veal stock until tender. The seasoned
cooking liquor is thickened with egg yolks,
finished with chopped parsley and served
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with the chicken meat. 2. Scotland Chicken
stock thickened with a liaison of eggs and
cream to which is added finely chopped
chicken meat at the rate of 150 g per litre.
This is warmed to not more than 85°C to
avoid curdling, garnished with parsley and
served immediately.

friar’s omelettefriar’s omelette A baked omelette with
stewed apples

fricadellefricadelle 1. Fried small meatballs of minced
beef and pork, etc. See also frikadeller 2.
France Croquette

fricandeaufricandeau England, France A slice of meat,
usually cushion veal, or large fish, cut along
the fibres to 4 cm thick, beaten with a cutlet
bat, larded with thin strips of salt pork fat and
braised slowly until tender so that it may be
cut with a spoon. Served dressed with the
braising liquor and suitable garnishes.

fricandófricandó Catalonia Braised veal with wild
mushrooms

fricasseafricassea Italy Fricassée, usually finished with
eggs and lemon juice

fricasseefricassee United States A veal or poultry stew
in which the meat is first lightly browned so
as to give a light brown colour to the stew

fricasséefricassée England, France A stew of sealed
white meat and/or vegetable in a velouté
sauce, cooked in the oven and finished with
a liaison of egg yolks and cream

fricaudefricaude France A rich Lyonnaise stew of pigs’
offal

FridattenFridatten Austria Thin strips of pancake used
as a garnish

fried bean curdfried bean curd Cubes of bean curd deep-
fried to give a golden outer skin if lightly fried,
or a crisp outer skin with just a little soft bean
curd in the centre

fried creamfried cream United States As crèmes frites,
but panéed with crushed cake crumbs and
sprinkled with sugar and rum

fried creamsfried creams Crèmes frites
fried eggfried egg A shelled egg shallow-fried in hot

fat. The white on the top of the egg is
coloured either by basting with hot fat or by
turning the egg over when almost finished.
Tastes differ as to the amount of cooking
required.

fried ricefried rice Cooked rice stir-fried in oil with
chopped vegetables usually containing
spring onions, and beaten egg which is
dribbled into the mix as it is being stirred and
fried. Often served in place of boiled rice in
Western Chinese restaurants or as a dish on
its own.

friesfries Plural of fry
friesefriese Netherlands A pale strong-flavoured

and very hard and dense cows’ milk cheese.
See also nagelkaas

friese Kanterkaasfriese Kanterkaas Netherlands A cheese like
nagelkaas, but without the cumin and
cloves. See also Kanterkaas

friese Nagelkaasfriese Nagelkaas Netherlands A pale strong-
flavoured and very hard and dense cows’
milk cheese. See also nagelkaas

frigate mackerelfrigate mackerel See bonito 1
friggerefriggere Italy To fry
frijoladafrijolada Spain A stew made with black

beans, ham shank and sausage with fried
onion and sweet peppers in a chicken or
beef stock flavoured with herbs and served
with rice

frijolesfrijoles Spain Beans
frijoles blancosfrijoles blancos Spain Haricot beans
frijoles con puercofrijoles con puerco Mexico Black beans

cooked until soft in water, drained and
cooked in the oven with cubes of pork. The
beans and pork are served on top of rice
cooked in the bean cooking liquor (black
rice) and garnished with coriander, chopped
onions, chopped radish and a well-spiced
tomato and garlic sauce.

frijoles negrosfrijoles negros Spain Black eyed beans
much used in Caribbean cooking. See also
black bean 1

frijoles refritosfrijoles refritos Mexico Refried beans made
from various beans boiled until tender with
onions, garlic, chillies, seasoning and
sometimes skinned tomatoes, drained,
mashed, mixed with fried onions, reheated
and served as an accompaniment or as a dip

frijoles rojosfrijoles rojos Spain Kidney beans
frikadellerfrikadeller Denmark, Sweden Small

meatballs of minced beef and pork with
grated onion, allspice, egg, seasoning and
milk, deep or shallow-fried, served in tomato
sauce with potatoes and cooked red
cabbage or salad. Popular in Northern
Europe. Also called fricadelle

FrikadellerFrikadeller Germany Small meatballs of
minced pork, deep or shallow-fried, served
in a tomato sauce and popular in northern
Europe

frikkadelfrikkadel South Africa The standard German
Frikadeller

frikkadelsfrikkadels Sri Lanka An adaptation of the
European frikadeller made with minced beef,
desiccated coconut, garlic, etc. and
flavoured with dill or mint

frillfrill 1. See cutlet frill 2. Mesentery
fríofrío Portugal, Spain Cold
frirefrire France To fry
FrischFrisch See Frischkäse
frische Leberwurstfrische Leberwurst Germany Fresh liver

sausage. See also Leberwurst
frischer Heringfrischer Hering Germany Fresh herring
frisches Obstfrisches Obst Germany Fresh fruit
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frischgemachtefrischgemachte Germany Freshly cooked,
cooked to order

FrischkäseFrischkäse Fresh cheese; refers to products
such as quark and cream cheese which are
not left to mature. Also called Frisch

friséefrisée France Endive (NOTE: Literally ‘curly’.)
frise kaasfrise kaas Netherlands Soft cheese
fritfrit(e) France Fried
fritellafritella Italy A thick, yeast-raised flour and

water batter mixed with chopped vegetables,
etc. and deep-fried

fritesfrites France Potato chips, chips, usually cut
thinner than the UK version

friteusefriteuse England, France Chip pan, deep-
fryer

fritierenfritieren Germany To deep-fry
fritofrito Spain Fried
frito de corderofrito de cordero Spain A lamb stew made with

cubed lamb, onions, bay, paprika, white
wine and hot chilli pepper, thickened with
machado

frito de verdurasfrito de verduras Spain Pisto
fritole di linofritole di lino Italy A choux pastry,

teaspoonfuls of which are fried in a 2 cm
depth of olive oil until the expanding ball
turns itself over to complete browning taking
about 2 minutes in all. When cooled filled
with any thickened cream mixture and
served warm.

frittatafrittata Italy An omelette made in the same
way as a Spanish tortilla but incorporating a
variety of ingredients such as cheese,
prosciutto, precooked vegetables and pasta
shapes

frittatinefrittatine Italy Pancakes
frittellafrittella Italy Fritter, pancake
frittelli di Veneziafrittelli di Venezia Italy Balls of yeast-raised

flour dough, flavoured with white wine,
grated lemon zest and raisins soaked in
wine, deep-fried in oil, drained and dusted
with icing sugar

fritterfritter The general name for a portion of sweet
or savoury food coated with batter and deep-
fried

fritter batterfritter batter A thick coating batter made from
a smooth mixture of flour, oil and warm water
into which stiffly beaten egg whites are
blended. Alternatively yeast and sugar may
be used to raise the batter.

frittofritto Italy Fried
fritto compostofritto composto Italy A mixture of fried

croquettes each made from a different meat
fritto mistofritto misto Italy Various items of boned meat

and poultry, offal and vegetables, panéed or
coated in batter and deep-fried

fritto misto di marefritto misto di mare Italy As fritto misto, but
with fish or shellfish. Served with lemon
wedges.

fritturafrittura Italy Fried food
friturafritura Spain Fried food
friturefriture 1. France The process of frying 2.

France Fried food 3. France Deep fat for
frying 4. England A large oval pan fitted with
a wire basket used for deep-frying. Usually
placed on top of the stove.

frituurvetfrituurvet Netherlands Oil or deep fat for frying
FriulanoFriulano Italy A semi-hard scalded-curd

cheese from Friuli rather like a young
Montasio with a yellow/brown rind enclosing
a firm paste containing a few small holes

frivolitéfrivolité France Small savouries served at the
beginning of a formal meal or banquet

frivolitésfrivolités France Testicles, usually of oxen or
sheep (colloquial) See also animelles

frizzesfrizzes United States Dried sausages made
from coarsely chopped pork and beef
flavoured with peppercorns and garlic and
filled into hog casings

frizzle, tofrizzle, to To fry until very crisp and brown
frogfrog One of a group of amphibian animals

most of which are edible. The European
edible frog, Rana esculenta, grows to 12 cm
long in the body, is green and does not have
black marks behind the eyes. It is generally
farmed for the back legs only, although it
may be stuffed and eaten whole.

frogs’ legsfrogs’ legs The hind legs of frogs which when
fried or stewed resemble chicken. Popular in
France and the USA.

froidfroid(e) France Cold
froisefroise An old English word for fritter, still in use

when qualified, e.g. apple froise
frokostfrokost 1. Norway Breakfast 2. Denmark

Lunch
frollofrollo Italy 1. Short (of pastry) 2. Tender or

high (of meat or game)
fromagefromage France Cheese
fromage affinéfromage affiné France Cheese which is fully

matured and ripened
fromage à la crèmefromage à la crème France Cream cheese
fromage à la croûtefromage à la croûte France Welsh rarebit
fromage à la piefromage à la pie France A white cheese

prepared with full cream milk mixed with
herbs (NOTE: Said to resemble the black and
white plumage of the magpie.)

fromage blancfromage blanc France A very smooth-
textured low-fat soft cheese with a fresh
clean taste. Made from cows’ milk with
medium to low butterfat content, sometimes
flavoured. Often served for dessert in place
of whipped cream.

fromage de Bruxellesfromage de Bruxelles Belgium A low-fat
tangy rindless cheese made from
pasteurized cows’ milk. Also called
brusselkaas, hettekees
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fromage de monsieurfromage de monsieur France A soft cows’
milk cheese similar to, but milder than,
Camembert

fromage des Pyrénéesfromage des Pyrénées France A semi-hard
ewes’ milk cheese made in cylinders (up to 7
kg). The paste is yellowish with a strong taste
and the dry rind is sometimes coloured
black. Also called fromage du pays

fromage de tête fromage de tête (de porc) France Brawn
(NOTE: Literally ‘head cheese’.)

fromage de trappistefromage de trappiste Belgium A semi-soft
cheese made from cows’ milk. Similar to
Port-Salut.

fromage d’Italiefromage d’Italie France A dish made from
pigs’ liver

fromage du curéfromage du curé France A strong-smelling
cows’ milk cheese from Normandy cast in
squares

fromage du paysfromage du pays France Fromage des
Pyrénées

fromage fondufromage fondu France 1. Cheese spread 2. A
small skimmed-milk goats’ cheese ripened
in grape seeds. See also Tomme au raisin

fromage fortfromage fort France A mixture of overripe
dessert cheese mixed with herbs, spices, oil
and spirits, sealed in pots and left to mature
to the strength required. Very strong-tasting
and piquant.

fromage fraisfromage frais France A soft young cultured
cheese with a pleasant fresh flavour, often
enriched with cream. Used as a dessert
mixed or flavoured with fruit and since it does
not curdle when boiled, used as a cream
substitute.

fromage glacéfromage glacé France Cheese-shaped ice
cream

fromagerfromager France To add grated cheese
fromagetfromaget France Cheesecake
fromezfromez Middle East A mild goats’ milk cheese

from Israel
FroschschenkelFroschschenkel Germany Frogs’ legs
frossen flødefrossen fløde Denmark Frozen whipped

cream, used for decoration
frost, tofrost, to 1. To give items especially soft fruits

and the rims of glasses or coupes a frosty
appearance by dipping in lightly whipped
egg white then in caster sugar and leaving to
dry 2. United States To ice (a cake)

frostingfrosting United States American frosting
frozen foodfrozen food Particular foods, made-up or

partially made-up dishes which have been
frozen to –20°C and which can be stored for
a least 6 weeks and generally much longer. It
is generally stated that once defrosted,
frozen foods cannot be refrozen but there is
no justification for this rule providing the
period at greater than 0°C is less than an
hour. Frozen foods have generally been
prepared for use prior to freezing.

frozen yoghurtfrozen yoghurt A dessert similar to ice cream
made from a mixture of yoghurt, sugar and
flavourings

FruchtFrucht Germany Fruit
Frucht des BrotbaumesFrucht des Brotbaumes Germany Breadfruit
FruchteisFruchteis Germany Fruit ice
FruchtpasteteFruchtpastete Germany Fruit pie or tart
FruchtsalatFruchtsalat Germany Fruit salad
fructe coapte le flamăfructe coapte le flamă Romania Fruit fritters

dusted with icing sugar, sprinkled with spirits
or alcohol and flamed at the table

fructosefructose 1. One of the three common
monosaccharides found in fruit and with a
sweetening power greater than glucose or
sucrose (cane or beet sugar). Also called
fruit sugar, laevulose, levulose 2. One of the
sugars in corn syrup

frugtfrugt Denmark Fruit
frugt kagefrugt kage Denmark Fruit pie
FrühlingskäseFrühlingskäse Austria Cottage cheese mixed

with cream, caraway seeds and chopped
chives and parsley

FrühlingsuppeFrühlingsuppe Germany Spring vegetable
soup based on a meat stock

FrühstückFrühstück Germany Breakfast
FrühstückkäseFrühstückkäse Germany A cheese similar to

Limburger used as a breakfast cheese
fruitfruit England, France, Netherlands The seed-

bearing part of any growing plant, but
generally restricted to those fruits in which
the seeds are unimportant and the flesh or
juice sac surrounding the seeds contains,
when ripe, a high proportion of sugar plus
various esters which give the fruit its
distinctive flavour. The natural function of
such fruits is to be eaten by animals who as
a result disperse the seeds. Some fruit trees
and bushes have been bred to have infertile
seeds with no or only vestigial seeds.

fruit and almond tartletsfruit and almond tartlets Ireland Equal
quantities of butter, caster sugar and ground
almonds mixed and baked in tartlet moulds
at 180°C till straw-coloured. Filled before
serving with fruit and whipped cream.

fruit à painfruit à pain France Breadfruit
fruit batter puddingfruit batter pudding England A baked

pudding mixture from Yorkshire containing
pieces of fresh fruit

fruit breadfruit bread Bread made from a sweetened
and possibly egg and butter enriched yeast
dough, containing dried vine fruits and
sometimes spices, candied peel and citrus
zest. Also called fruit loaf

fruit butterfruit butter See fruit cheese
fruit cakefruit cake 1. A generic term for cake mixes

containing various amounts of dried vine
fruits, glacé cherries and chopped candied
peel 2. United States Candied fruits, dried
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vine fruits and nuts, bound together with just
sufficient cake mixture to hold the fruit
together when baking

fruit chat

fruit chat South Asia A fruit and vegetable
salad served on lettuce made from boiled
waxy potato, deseeded and peeled
cucumber, banana, papaya, mango,
pineapple and apple all cubed, and orange
segments, sprinkled with chat masala and
lemon juice

fruit cheese

fruit cheese A solid preserve made by boiling
a purée of fruit with sugar to form a mixture
which when cooled and set can be sliced like
cheese

fruit cocktail

fruit cocktail A mixture of various diced,
possibly parboiled fruits, with cherries and
other whole small fruit, in a sugar syrup.
Used in desserts, pies, tarts, etc.

fruit crumble

fruit crumble United Kingdom A dessert or
pudding made from fruit and sugar in an
oven proof dish, topped with a crumble
mixture, baked in the oven and eaten hot
with cream, custard or ice cream. Also called
fruit streusel

fruit curd

fruit curd Mixtures of sugar and butter
thickened with egg yolks over a double boiler
and flavoured with various fruits. The most
common is lemon curd.

fruit de la passiflorefruit de la passiflore France Passion fruit
fruit essencefruit essence An essence extracted from a

fruit
fruit-flavoured yoghurt

fruit-flavoured yoghurt Yoghurt mixed with
fruit juice, fruit flavouring or essences,
usually sweetened, often coloured and
thickened with starch

fruit frittersfruit fritters Largish slices or pieces of raw
fruit, coated in fritter batter, deep-fried until
golden brown, drained, dusted with icing
sugar and eaten hot

fruit jelly

fruit jelly 1. A gelatine-set dessert made from
sweetened fruit juice or fruit flavoured water,
also used in trifles 2. A jam or preserve made
from strained and clear fruit juice boiled with
sugar and set with fruit pectin if necessary

fruit juice

fruit juice Liquid extracted from raw or
cooked fruit used for flavouring, as a starter
or appetizer or as a drink

fruit leather

fruit leather United States An early method of
preserving fruit by mixing fruit purée with
brown sugar or honey, spreading on a baking
sheet and drying in a slow oven. It was then
cut in strips and dusted with sugar. Also
called leather

fruit loaf

fruit loaf See fruit bread
fruit pie

fruit pie A pie with a base and top of pastry
filled with fruit, sweetened if necessary
before baking

fruit puddingfruit pudding United Kingdom Basic steamed
pudding mixture with soaked dried vine fruits
equal to half the weight of flour added in

fruit saladfruit salad A mixture of sliced, or whole if
small, fresh fruit and presoaked dried fruits
in fruit juice or a plain or flavoured sugar
syrup, served as a dessert often with cream,
custard, yoghurt or crème fraîche

fruits cuitsfruits cuits France Stewed fruit
fruits de merfruits de mer France Seafood, i.e. shellfish,

crustaceans, etc. but excluding oysters
(NOTE: Literally ‘fruits of the sea’.)

fruits glacésfruits glacés France Candied fruit
fruit snowfruit snow Lightly sweetened fruit purée

combined with egg whites which have been
beaten with icing sugar

fruit soupfruit soup Central Europe, Scandinavia A
popular soup made from sweetened stewed
fruit thickened with fécule, arrowroot, corn
flour or fine semolina and flavoured with
wine, lemon juice or vanilla

fruit sponge puddingfruit sponge pudding A baked pudding rather
like a fruit crumble but with a topping of
Victoria sponge mixture

fruits rafraîchisfruits rafraîchis France Fruit salad
fruit streuselfruit streusel United States Fruit crumble
fruit sugarfruit sugar See fructose
fruit syrupfruit syrup Fruit flavoured sugar syrup made

from fruit juices and water, used for
flavouring and as a drink base

fruit turnoverfruit turnover As apple turnover, but with
various fruits

fruit yoghurtfruit yoghurt Yoghurt to which has been
added a sterilized mixture of suitably sized
fruit pieces in a sugar syrup

frukostfrukost Sweden Breakfast
fruktfrukt Norway, Russia, Sweden Fruit
fruktifrukti Russia See frukt
frukt-krämfrukt-kräm Sweden Puréed fruit
fruktpaifruktpai Norway Fruit pie
fruktpajfruktpaj Sweden Fruit pie
frullatofrullato Italy Whisked or whipped
frumentofrumento Italy Wheat
frumentyfrumenty United Kingdom A medieval

pudding made from frumenty wheat boiled
with milk and presoftened dried vine fruits,
thickened if necessary with flour, sweetened
and spiced with cinnamon, allspice or
nutmeg. Traditionally eaten at Christmas,
Easter and in Lent. Served with butter, cream
or rum. Also called furmenty, fumenty,
thrumenty

frumenty wheatfrumenty wheat Hulled or pearled wheat,
soaked in excess water and a pinch of salt for
24 hours, excess water poured off and the
remaining softened wheat stirred over heat
until it boils, cooled and used to make
frumenty. Also called cree’d wheat

Food.fm  Page 234  Thursday, August 19, 2004  7:32 PM



functional foods

235

frushiefrushie Scotland Brittle or crumbly
frutafruta Portugal, Spain Fruit
fruta azucaradafruta azucarada Spain Candied fruit
fruta del arbol del panfruta del arbol del pan Spain Breadfruit
frutas del marfrutas del mar Spain Shellfish and edible

crustaceans, etc.
frutas docesfrutas doces Portugal Sugar plums, i.e. plums

preserved by soaking in sugar syrup then
draining

fruttafrutta Italy Fruit
frutta canditafrutta candita Italy Candied fruit
frutti di marefrutti di mare Italy Shellfish
frutto dell’albero del panefrutto dell’albero del pane Italy Breadfruit
fryfry The collective noun for the pair of testicles

of a lamb or calf (thus lamb’s fry), skinned
then fried, braised or stewed. Sometimes
used of other offal.

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

fryerfryer 1. United States A young chicken
suitable for frying 2. The pan used for deep-
frying

frying basketfrying basket See chip basket
frying batter.frying batter. A batter of flour and water (4:5),

plus salt and/or oil and/or whole egg or stiffly
beaten egg white (4 eggs per kg of flour)

frying panfrying pan A shallow circular pan with
outwardly sloping sides, a heavy base and a
long handle. Used for shallow frying.

fry kettlefry kettle United States Deep-fryer
fry-upfry-up England An informal dish of fried

assorted fresh or, more generally, leftover
food

fufu Japan Wheat gluten
fuaragfuarag Scotland Soured cream and toasted

medium oatmeal (5:1) are mixed with sugar
to taste and left for several hours to thicken.
Often eaten spread on oatcakes or with
stewed fruit.

fudgefudge A confection of butter, sugar and milk
which forms a soft sweet pasty mixture, used
as a filling for tarts or as a sweet or candy on
its own or enrobed in chocolate

fudge cakefudge cake United States A rich, moist
chocolate cake which has a fudge-like
texture. Also called American fudge cake

fudge frostingfudge frosting United States A thick fudge-
like icing usually containing chocolate or
cocoa powder

fudge tartfudge tart England A Gloucestershire tart
made by pouring molten hot fudge into a
blind baked pastry case where it solidifies

fuetfuet Catalonia A long, dry-cured sausage
fufufufu West Africa A purée of yams, sweet

potatoes or plantains served as the
carbohydrate source with stews

fugathfugath South Asia A style of cooking in which
vegetables are fried with onions and spices

fugufugu Japan The puffer fish, Fugu rubripes,
whose liver and blood contain a deadly nerve
poison. The flesh is used in sashimi and this
contains just enough of the poison to give a
tingling sensation in the lips. Only licensed
chefs may prepare the fish. Several deaths
occur yearly in Japan from consuming
incorrectly prepared fugu.

fu jook pinfu jook pin China Bean curd sticks
fukifuki Japan Coltsfoot stalks
Fukien cookingFukien cooking The cooking of the eastern

coast province of China between Shanghai
and Canton. It includes delicate soups,
sucking pig, seafood, egg rolls and makes
extensive use of soya sauce.

fukusa-zushifukusa-zushi Japan A sushi rolled in a thin
pancake. See also chakin-zushi

fulful Egypt Brown beans. Also called ful
medames

full-cream milkfull-cream milk Pasteurized unskimmed milk
with a minimum 3% butterfat content
(average 3.8%). Also called whole milk,
silver top

full-fat soft cheesefull-fat soft cheese A soft white cheese with
a butterfat content between 20 and 45%
made from cows’ milk. Used for dessert or
cooking.

FüllungFüllung Germany Stuffing
ful medamesful medames Egypt 1. A brown dried bean

similar to a broad bean. Also called ful 2. A
dish of ful medames which have been
soaked and drained then casseroled for 4 to
7 hours to soften, cooking liquor discarded
and the beans dressed with lemon juice,
olive oil, crushed garlic and seasoning
without breaking them up then garnished
with chopped hard-boiled eggs and parsley.
Also called el ful, foule medames

ful nabedful nabed Egypt Broad beans
fumaric acidfumaric acid See E297
fuméfumé(e) France Smoked
fumentyfumenty See frumenty
fumerfumer France To smoke
fumetfumet France 1. Aroma 2. A concentrated fish

or mushroom stock used for flavouring.
Made by boiling the stock with additional fish
or mushrooms and aromatic vegetables,
straining off the liquid and reducing it to a
syrupy consistency.

fumettofumetto Italy Fumet, concentrated stock
funchifunchi Caribbean A pudding from the Dutch

West Indies made from cornmeal or corn
flour. Also called fungee

functional foodsfunctional foods Foods containing additional
components which provide specific medical
or physiological benefits over and above
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those provided by the naturally occurring
nutrients, including the more traditional
supplemented foods such as bread,
breakfast cereals etc. as well as those with a
more ostensibly medicinal purpose, e.g.
Benecol, Yakult, etc. Also called
nutraceuticals, pharma foods. See also
probiotics

fungefunge Central Africa A fufu-like staple porridge
from Angola made with maize meal or
cassava meal

fungee

fungee Caribbean Funchi
funghi

funghi Italy Mushrooms, fungi
funghi porcinifunghi porcini Italy Ceps. See also porcini
fungifungi The plural of fungus. Varieties of fungi

include: blewit, boletus, cep, chanterelle,
chestnut mushroom, common mushroom,
field mushroom, girolle, honey fungus, horn
of plenty, horse mushroom, Jew’s ear,
matsutake, morel, orange peel fungus,
oyster mushroom, parasol mushroom, pine
mushroom, puffball, shiitake, truffle and
wood ear.

fungofungo Italy Mushroom
fun gor

fun gor China Ground pork and shrimp mixed
with chopped chives or spring onions and
light soya sauce. Made into small turnovers
with wheat starch dough circles and
steamed for 12 to 15 minutes.

fungusfungus The name given in cookery to the
fruiting body of a fungus which arises from
the long branching thread-like strands of
mycelium which grow on decaying organic
matter and is usually the only visible part of
the fungus. The fruiting bodies grow
extremely rapidly and carry the spores by
which the fungi are dispersed. They grow in
the wild or are cultivated and are generally
eaten before they mature. They do not
require sunlight to grow and are most colours
except green. (NOTE: The plural is fungi.)

funkasofunkaso West Africa Nigerian pancakes made
from a well-mixed batter of millet flour and
water with a little sugar and salt which has
been allowed to stand for at least 4 hours

funnel cakefunnel cake United States A cake made by
running batter through a funnel into hot fat in
a spiral pattern. When cooked it is served
with sugar or maple syrup. Introduced by
Dutch immigrants to Pennsylvania. See also
furtaies

furi-jiofuri-jio Japan Hand-sprinkled salt used for
salting vegetables, meats and fish. The food
is laid on a salt-sprinkled board and
sprinkled with salt from above. It is usually
left about 40 to 60 minutes then rinsed and
dried.

furmentyfurmenty See frumenty
furtaiesfurtaies Italy A fried pastry dessert from the

Dolomite region made from a batter of milk,
flour, salt, egg yolks beaten with grappa into
which is folded stiffly whipped egg whites.
The batter is dribbled through a funnel into
hot butter to make a spiral, fried on both
sides and sugared.

fu rufu ru China Bean curd cheese
furutsujusufurutsujusu Japan Fruit juice
fusillifusilli Italy Pasta made into the shape of a

corkscrew, hence the alternative name
archimede (from Archimedes’ screw pump).
Also called rotelle, tortiglione, tortiglioni,
archimede

fusofuso Italy 1. Melted or clarified. Used of butter.
2. Processed. Used of cheese.

futarifutari West Africa Equal quantities of squash
and yam simmered in coconut milk with fried
onion, seasoned and flavoured with ground
cloves and cinnamon

futomakifutomaki Japan Big roll, an assortment of
items surounded by rice and wrapped in nori

fuzzy melonfuzzy melon A Chinese vegetable like a
dumbbell-shaped courgette, but covered
with a fine down which grows on a vine,
Benincasa hispida. It is used in its immature
state as a vegetable and must be peeled
before use. Steamed, stir-fried or added to
soup. The mature version is known as
Chinese vegetable marrow. Also called hairy
melon, summer melon, hairy brinjal

fyldtfyldt Denmark 1. Filled 2. Stuffed
fyllfyll Norway Stuffing
fyllda svamphattarfyllda svamphattar Sweden A dish served at

smörgåsbord consisting of parboiled
mushroom caps marinated in French
dressing and filled with a mixture of cleaned
sardines, grated onion, hard-boiled egg yolk.
Worcestershire sauce and mayonnaise.

FynboFynbo Denmark A semi-hard scalded-curd
cows’ milk cheese similar to Samsø from the
island of Fyn. It has a lactic starter and the
paste is smooth and creamy with a few large
holes. The brown dry rind is usually waxed.

fytt kålhodefytt kålhode Norway Stuffed cabbage
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gaga Vietnam Chicken: the preceding word
indicates which part of the chicken

gaai laangaai laan China Chinese kale
gaau sungaau sun China Wild rice shoots
GabelfrühstückGabelfrühstück Germany Fork breakfast, i.e.

a substantial breakfast similar to an English
breakfast or brunch

gabigabi Philippines Taro
gachagacha Spain A soft pudding
gadgad Middle East A cows’ milk cheese similar,

to the Danish Danbo, with fairly large holes
gäddagädda Sweden Pike
gado gadogado gado Indonesia A salad made from a

mixture of bean sprouts and shredded or
julienned vegetables, steamed until al dente,
dressed with a thick spicy sauce based on
onions, garlic, dry-roasted trassi, brown
sugar, tamarind juice, peanut butter, coconut
milk, ground cumin, dark soya sauce and
ground lemon grass processed together, the
whole garnished with chopped hard-boiled
eggs

gaelicgaelic See Galic
gaenggaeng Thailand Indicates liquid in a dish,

therefore used as a prefix for stews, soups,
etc. Also called kaeng, keng

gaeng danggaeng dang Thailand Red curry paste
gaeng juedgaeng jued Thailand Clear soup
gaeng kaeegaeng kaee Thailand A thick, slightly sweet-

and-sour, shrimp soup flavoured with
turmeric, citrus (peel, lemon grass or leaves)
and a variety of aromatic spices. Sometimes
meat or chicken are substituted for shrimps.

gaeng khiao wanngaeng khiao wann Thailand Curry
gaeng mussamangaeng mussaman Thailand A heavily spiced

beef curry with coconut and peanuts said to
have been introduced by Muslim civil
servants from British India. Also called
Muslim curry, musaman curry

gaffelgaffel Denmark, Norway, Sweden Fork
gaffelbitargaffelbitar Sweden Small pieces of herring
gafgeergafgeer Central Asia A slotted or pierced

serving spoon from Afghanistan

gagegage A group of smaller plums, Prunus
domestica or P. insititia, noted for their sweet
flavour and pleasant smell. The two common
varieties are the greengage and the golden
mirabelle.

GagelGagel Germany Bog myrtle
gaigai Thailand Chicken
gai choygai choy Chinese mustard cabbage
gai hootgai hoot China Steamed coagulated chicken

blood used in soups and stews
gai larngai larn China Chinese kale
gai larn taugai larn tau China Kohlrabi
gaimergaimer Middle East A type of clotted cream

made from buffalo milk in Iraq
Gaisburger MarschGaisburger Marsch Germany A beef and

vegetable broth made from cubed chuck
steak (1:4 on water) and pieces of marrow
bone simmered with a bouquet garni and
onion clouté for 2 hours; skimmed; bouquet
garni, marrow bone and onion clouté
removed; marrow from bone added back
and simmered with diced root vegetables
and leeks for 30 minutes; garnished with
small Spätzle dumplings

GaiskaliGaiskali Germany A soft goats’ milk cheese
gai ts’aigai ts’ai China Chinese mustard cabbage
gai yaugai yau China Chicken fat
gajargajar South Asia Carrot
gaji jijimgaji jijim Korea Thin slices of roast beef

sandwiched between fried aubergine slices.
Served with a mixture of soya sauce and
vinegar.

gajjargajjar South Asia Carrot
gajjar halwagajjar halwa South Asia A sweetmeat made

from dried milk, carrots and spices rather
like fudge. Also called gajjar ka halva

gajjar ka halvagajjar ka halva See gajjar halwa
gajusgajus Malaysia Cashew nut
galgal Abbreviation for gallon
galactosegalactose One of the common

monosaccharides which in combination with
glucose forms lactose, the sugar in milk. It is

GHIJKLMN
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this monosaccharide liberated in the body
which is responsible for lactose intolerance.

galaktobourekogalaktoboureko Greece A traditional dessert
made from an egg custard set in filo pastry.
Also called galatoboureko

galambgalamb Hungary Pigeon
galangalgalangal The roots of plants of the ginger

family respectively greater galangal, lesser
galangal and kempferia galangal. Greater
galangal has a flavour like a mixture of ginger
and pepper with a sour overtone, lesser
galangal is more pungent with a hint of
cardamom and eucalyptus, whilst kempferia
galangal has a stronger taste and is the
variety found dried and sliced in the West.

galanigalani Italy A Venetian snack of crisp, wafer-
thin, deep-fried strips of pastry, dusted with
icing sugar. Also called cenci, frappe

galantinagalantina 1. Italy Galantine (of meat) 2.
Portugal Aspic

galantinegalantine England, France Boned white
meat, possibly stuffed and rolled, cooked
and pressed into a symmetrical shape and
glazed with aspic

galaponggalapong Philippines A dough made with
ground rice and left standing overnight to
partially ferment. Used for making sweet
snacks.

galatobourekogalatoboureko See galaktoboureko
galego limegalego lime West Indian lime
galeragalera Spain Mantis shrimp
galettegalette France 1. A round flat sweet or

savoury cake or biscuit made from a variety
of foods, e.g. puff pastry, shortbread, batter,
almond paste, potatoes, etc. 2. A buckwheat
or brown flour pancake very popular in
Brittany as a lunch dish with a sweet or
savoury filling

galette de la chaise-dieugalette de la chaise-dieu France A sweetish
goats’ milk cheese from the Auvergne

galette des Roisgalette des Rois France A galette made from
puff pastry for the twelfth night after
Christmas. A single bean is baked in the
galette which brings luck to the person
finding it.

Galia melonGalia melon A variety of musk melon with
green flesh and a green to yellow skin. It is
sweet, juicy and fragrant.

GalicGalic Scotland A rich full cream soft cows’
milk cheese. It is flavoured with the chopped
leaves of wild garlic (ransons) and covered
with rolled oats and chopped nuts. Also
called gaelic

Galician cabbageGalician cabbage Portuguese cabbage
gali fotogali foto Africa Cooked cassava flour served

with fried lobster or shrimp and a sauce of
fried onions, tomatoes, eggs, spices and
corned beef

galilgalil Middle East A blue-veined ewes’ milk
cheese from Israel, similar to Roquefort

galingalegalingale 1. Tiger nut 2. The original
European name for greater galangal, once
considered to be an aphrodisiac

galinhagalinha Portugal Chicken
galinha á Zambezianagalinha á Zambeziana South Africa A dish of

chicken cooked in a lime juice, garlic and
piri-piri sauce, from Mozambique

galinha recheadagalinha recheada Portugal Chicken stuffed
with eggs and olives

galinha salteadagalinha salteada Portugal Sautéed chicken
galinholagalinhola Portugal 1. Woodcock 2. Moorhen
Galium odoratum Botanical name Sweet

woodruff
Galium verum Botanical name Lady’s

bedstraw
gallatesgallates Esters of gallic acid used as

antioxidants in oils, fats and essential oils
only. Those available are propyl gallate,
E310, octyl gallate, E311 and dodecyl
gallate, E312.

gallera, ingallera, in Italy Wrapped in a beef and/or
ham slice

GallertGallert Germany 1. Gelatine 2. Jelly
galletagalleta Spain Biscuit
gallettagalletta Italy 1. Wafer 2. Biscuit 3. Hard tack

4. Ship’s biscuit
gallettogalletto Italy Cockerel, young cock chicken
gallinagallina Italy, Spain Hen
gallinacciogallinaccio Italy 1. Turkey, turkey cock 2.

Chanterelle, the fungus
gallinaceousgallinaceous The generic description of an

order of heavy-bodied ground-living birds
Galliformes which include the domestic fowl,
turkey, pheasant and grouse

gallina de Guineagallina de Guinea Spain Guinea fowl
gallina di faraonagallina di faraona Italy Guinea fowl
gallina pepitoriagallina pepitoria Spain Fried chicken served

with a sauce of pounded garlic, almonds and
hard-boiled egg yolks

gallinellagallinella Italy 1. Hen 2. Boiling fowl 3.
Woodcock

gallinella d’acquagallinella d’acqua Italy Moorhen
gallinetagallineta 1. Spain Bluemouth, the fish 2.

South America Guinea fowl
gallino rennetgallino rennet A type of rennet extracted from

the gizzard lining of chickens or turkeys
which produces a delicate curd

gallogallo Italy Cock, rooster, male chicken
gallo cedronegallo cedrone Italy Grouse
gallo di bosquegallo di bosque Italy Grouse
gallongallon 1. United Kingdom The old imperial

liquid measure still found in recipes. 1
imperial gallon equals 4.54 litre, 160 fluid oz,
8 pints or 32 gills. 2. United States The liquid
measure still in use in the USA. 1 US gallon
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equals 3.78 litres. (NOTE: Both are
abbreviated gal.)

galupegalupe Italy Grey mullet
galuptzesgaluptzes A Jewish speciality consisting of

blanched cabbage leaves wrapped around a
filling of meat and rice. See also holishkes

Galway oyster festivalGalway oyster festival Ireland An annual
festival in celebration of the oyster held
annually at the end of September in this
attractive Irish town

gamatgamat Philippines Nori
gambagamba France, Spain A large Mediterranean

prawn, especially the crevette rose du large
gambas a la planchagambas a la plancha Spain Grilled prawns
gamberellogamberello Italy Common prawn
gamberettigamberetti Italy Small shrimps
gamberetti di maregamberetti di mare Italy Prawns
gamberettinogamberettino Italy Shrimp
gamberetto grigiogamberetto grigio Italy Brown shrimp
gamberogambero Italy Crayfish
gambero di acqua dolcegambero di acqua dolce Italy Freshwater

crayfish
gambero di maregambero di mare Italy Lobster
gambero imperialegambero imperiale Italy A Mediterranean

king prawn. See also caramote
gambero rosagambero rosa Italy A large Mediterranean

prawn, crevette rose du large
gambero rossogambero rosso Italy A large king prawn,

crevette rouge
gambes a la planxagambes a la planxa Catalonia Prawns

cooked on the griddle
gambrelgambrel The hock of an animal
gamegame Wild birds and animals hunted for food,

generally only in season at certain times of
the year. Some animals and birds such as
quail, rabbit and deer, which are now reared
for the table in captivity, are still classed as
game. The flavour of true game is supposed
to be related to the intermittence of its food
and its more stressful life than a domestic
animal or bird. See under individual types:
boar, capercaillie, deer, duck, goose, grouse,
partridge, pheasant, wood pigeon,
ptarmigan, quail, rabbit, snipe, teal, widgeon
and woodcock.

game chipsgame chips See crisps
gamecockgamecock The male of the wild fowl
game farcegame farce Farce de gibier
game fishgame fish Fish which are caught by rod or line

for sport as well as for food, e.g. wild salmon,
trout, shark, etc.

game herbsgame herbs The principal herbs used with
game are basil, bay, juniper, lovage,
marjoram, rosemary, sage, savory and thyme

game piegame pie United Kingdom A traditional raised
pie with a pastry top made with hot water
pastry and filled with pieces of boned game,
rump steak, lean ham, pork sausage meat

and seasonings, baked in a hinged oval
mould and filled when cool with aspic jelly

game pie mouldgame pie mould An oval metal mould
consisting of two side pieces and a base
which all clip together, often fluted. Used for
raised game and pork pies.

game puddinggame pudding United Kingdom The cooked
flesh of game pounded with liver of the same
animal together with bread and game stock
or mashed potatoes and butter and packed
into suitable casings

game sausagegame sausage Trimmed flesh of game
minced with lean ham, then processed with
butter, seasoning, sweet red peppers and
mace and packed into suitable casings

game stockgame stock As for brown beef stock but
substituting game bones for beef bones. Also
called fond de gibier

gameygamey Used to describe the smell and flavour
of meat and game which has been hung. In
meat such a smell would indicate that it had
hung too long. In game this is the smell and
flavour required to indicate that the meat has
been sufficiently tenderized.

gamma-linoleic acidgamma-linoleic acid A fatty acid obtained
from the seeds of the evening primrose, used
as a medicine

GammelostGammelost Norway A soft, cooked-curd,
blue-veined cheese made from
unpasteurized skimmed cows’ milk. The
natural Streptococcus lactis acts as a starter
and the curd is inoculated with Penicillium
roquefortii and ripened for 4 weeks at high
humidity to give the blue veining and a heavy
growth on the rind which give it its strong
flavour.

gammirisgammiris Sri Lanka Peppercorn
gammongammon The name given to a whole hind leg

cut from a side of bacon after curing. It has a
lighter cure than ham and is either used as
bacon or cut into thick (1 cm) gammon
rashers or steaks.

gammon cornergammon corner A large triangular joint of
meat cut from a boned gammon

gammon hockgammon hock The knuckle (foot) end of
gammon containing more sinews and
connective tissue than usual. Suitable for
boiling, stewing and braising. The meat is
often used in pies. Also called gammon
knuckle

gammon knucklegammon knuckle See gammon hock
gammon slippergammon slipper A triangular piece of lean

meat cut from a gammon. It is smaller than a
gammon corner and is used for boiling.

gammon steakgammon steak A thick slice of bacon cut from
across a boned gammon

GamonedoGamonedo Spain A strong, smoked, blue-
veined cheese made in Asturia from a
mixture of cows’, goats’ and ewes’ milk and
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similar to Cabrales. After smoking, it is
wrapped in fern leaves and matured for 2
months.

ganacheganache France A chocolate-flavoured cream
mixture used as a filling or topping for cakes
pastries, etc., made from cream and melted
chocolate with flavourings and sometimes
butter. The quality depends on the quality of
the chocolate.

gan bian siji dougan bian siji dou China Stir-fried sliced
French beans

gandergander The male goose
gandhmulgandhmul South Asia Zedoary
gan dia fengan dia fen China Corn flour
gandulesgandules Caribbean Pigeon peas, from

Puerto Rico
ganmodokiganmodoki Japan Fried patties of bean curd

mixed with vegetables and spices
gansgans Netherlands Goose
GansGans Germany Goose
GänschenGänschen Germany Gosling
GänsebratenGänsebraten Germany Roast goose
GänsebrustGänsebrust Germany Breast of goose
GänseleberpasteteGänseleberpastete Germany Goose live pâté,

pâté de foie gras
GänseleberwurstGänseleberwurst Germany A fine goose liver

Kochwurst
GänseweisssauerGänseweisssauer Germany Goose cut into

small pieces, simmered in water with
vinegar, seasoning and herbs until tender,
reserved, cooled and served covered with
the strained and clarified cooking liquor
cooled over ice until viscous but not set.
Extra gelatine added if necessary.

gansoganso Portugal, Spain Goose
ganth gobhiganth gobhi South Asia Kohlrabi
gan zigan zi China Orange
gaogao Vietnam Uncooked rice
GaperonGaperon See Gapron
GapronGapron A dome-shaped low-fat, soft and

supple cheese made in the Auvergne from
skimmed cows’ milk or buttermilk and
flavoured with garlic. Also called Gaperon

gargar See garfish
garamgaram Indonesia Salt
garam masalagaram masala South Asia A blend of ground

spices with many variants meant either to be
sprinkled on food just before it is served, to
be added towards the end of cooking, or to
be used to form an aromatic crust on foods
which are bland and simple. Typically it will
contain black pepper, black cumin,
cinnamon, cloves, mace, cardamom,
coriander seed and bay leaf, all dry-fried or
roasted then dried and ground. Blends
include: Moghul masala, Gujarati masala,
Kashmiri masala, parsi dhansak masala,
chat masala, char masala and green masala.

garbanzogarbanzo Spain Chick pea
garbanzo peagarbanzo pea Chick pea
garburegarbure France A thick vegetable soup from

Béarn containing beans, garlic, herbs,
seasoning, preserved meats (duck, goose,
turkey or ham), and sometimes chestnuts.
Served over slices of bread.

Garcinia indica Botanical name Kokum
Garcinia mangostana Botanical name

Mangosteen
garde mangergarde manger England, France The larder

area of a kitchen used for preparing cold
buffets, canapés, hors d’oeuvre and the like
and for preparing meat, fish and shellfish
ready for cooking by others

garden cressgarden cress See cress
garden egggarden egg Aubergine
garden orachgarden orach Orach
garden peagarden pea See pea
garden ruegarden rue See rue
garden thymegarden thyme See thyme
Gardinia schomburgiana Botanical name

Madun (2)
gardongardon France Roach, the freshwater fish
garfishgarfish A long (up to 60 cm) slender seawater

fish, Belone belone, with green bones and a
firm flesh, greeny-blue in colour with a silver
underside and found on most European
coasts. Usually skinned before cooking. Also
called gar, garpike, longnose

garganelligarganelli Italy Home-made macaroni
garhi yakhnigarhi yakhni South Asia A highly reduced

meat stock similar to glace de viande. See
also yakhni

garigari 1. A coarse flour or meal rather like
coarse semolina made from dried cassava.
Used as a source of carbohydrate. An instant
form is made by moistening, fermenting,
drying and then dry-frying the ground
cassava. Also called garri 2. Japan Wafer-
thin slices of pickled ginger. See also
benishoga

garibaldigaribaldi A soft, thin, rectangular biscuit
consisting of a layer of minced currants
between two layers of soft sweet biscuit

gari fotogari foto West Africa Dry-fried gari softened
with water then folded into a type of piperade
made with onions, tomatoes and eggs.
Usually served in Ghana for breakfast or
lunch with red beans and tomato sauce.

garithesgarithes Greece Prawns
garland chrysanthemumgarland chrysanthemum A hardy perennial,

Chrysanthemum coronarium, whose flowers
are used in Chinese cooking. The seed may
also be sewn thickly like cress and the young
leaves used in salads or stir-fried. Also called
chop suey greens, chrysanthemum greens,
edible chrysanthemum
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garlicgarlic The cluster of small bulbs that grow at
the base of a plant, Allium sativum, after the
first season of growth. Each segment or
‘bulblet’ is called a clove and the whole
cluster is called a ‘head’ of garlic. Each clove
gives rise to a new head after one season.
The clove consists of a white pungent,
peppery flesh in a relatively tough skin. This
is easily removed by squashing the clove.
When raw, the smell and taste are very strong
and a cut clove run around a bowl will flavour
anything contained within it. When cooked it
loses most of its pungency. Very widely used
in cookery throughout the world. It has been
considered as an aid to good health since
antiquity and is now thought to have anti-
cancer properties.

garlic breadgarlic bread A long thin French loaf cut
almost through transversely at 2 to 4 cm
intervals, a pat of garlic butter put in each cut
and the whole, wrapped loosely in
aluminium foil and baked in the oven until
the butter has melted, and the outside
become crisp (180°C for 15 minutes.)

garlic buttergarlic butter A compound butter made by
processing butter, garlic, salt and chopped
parsley to a smooth paste

garlic chivegarlic chive A type of Chinese chive with a
pronounced garlic taste used as a flavouring

garlic clovegarlic clove An individual segment of a head
of garlic, covered in a thin layer of papery
skin

garlic dressinggarlic dressing A salad dressing (French or
vinaigrette), flavoured with crushed garlic

garlic headgarlic head The cluster of garlic cloves that
grows beneath the soil

garlic mustardgarlic mustard An early flowering perennial or
biennial wild herb, Alliaria petiolata, growing
to 1 m. The heart-shaped indented leaves
have a slight garlic flavour and may be
included in salads or boiled as a vegetable.
Also called jack-by-the-hedge

garlic powdergarlic powder Finely ground dried garlic flesh
garlic pressgarlic press A small implement rather like a

lever type nut cracker with a receptacle with
a perforated base on one arm to hold the
clove of garlic and a piston on the other
which when pressed into the receptacle
pushes the flesh of the garlic though the
perforations thus effectively chopping and
crushing it

garlic puréegarlic purée Puréed garlic flesh with
preservative, and possibly oil and salt.
Available in tubes or jars to use for flavouring
in the same way as tomato purée.

garlic saltgarlic salt Dried and ground garlic mixed with
salt used for flavouring

garlic sausagegarlic sausage United Kingdom A smooth
pale-coloured slicing sausage made from

pork and beef coarsely minced, cured
separately (4% curing salt) in the refrigerator
for 36 hours, finely minced with garlic, mixed
with extenders, packed into weasands or
large casings and hot smoked

garmeronggarmerong Romania Red chilli pepper
blended with a little water, olive oil, ground
walnuts. See also muhamara

garmuciagarmucia Italy A mixed vegetable soup from
Tuscany

garmugiagarmugia Italy Beef stewed with peas and
artichokes

garnachagarnacha Mexico A turnover made with tortilla
dough, filled with a savoury stuffing and
cooked. Used as an appetizer or snack. Also
called picada, sope

garnalengarnalen Netherlands Very small shrimps
GarnelenGarnelen Germany Brown shrimps
garnigarni Garnished with vegetables; past

participle of garnir
garnirgarnir France To garnish
garnishgarnish A decoration, always edible, added to

a savoury dish to enhance its appearance,
ranging from the simple sprig of a herb, to
very elaborate garnishes which are often
more difficult to prepare than the main dish

garnituregarniture France Garnish
garofano di maregarofano di mare Italy Sea anenome
garofolatogarofolato Italy 1. With cloves 2. A pot roast of

beef with tomatoes and wine, flavoured with
cloves

garotesgarotes Catalonia Sea urchins’ eggs served
raw with bread and spring onions or garlic

garoupagaroupa One of the grouper family of fish,
Plectropomous leopardus, which is found
around the coasts of China and Southeast
Asia. It is up to 1 m in length and comes in
two types. Red garoupa is pink with orange
red spots and blue garoupa is red with blue
spots. Prized in Chinese cooking.

garpikegarpike See garfish
garrettogarretto Italy 1. Shin beef 2. Knuckle or hock
garrigarri See gari
GartenkresseGartenkresse Germany See cress
GartenrauteGartenraute Germany Rue, the herb
GartensalatGartensalat Germany Lettuce
garumgarum Fermented fish made into a paste used

by the ancient Romans as a flavouring.
Probably like some of the East Asian fish
pastes.

gåsgås Denmark, Norway, Sweden Goose
gåsestakgåsestak Norway Roast goose
gåsesteggåsesteg Denmark Roast goose
gashneezgashneez Central Asia Coriander
gåsleverkorvgåsleverkorv Sweden A goose liver sausage

made with minced goose liver mixed with
boiled rice, sweated chopped onions, raisins,
corn syrup, seasoning and chopped

Food.fm  Page 241  Thursday, August 19, 2004  7:32 PM



gåsleverpastej

242

marjoram, loosely packed in the unbroken
neck skin of the goose, tied and simmered
until cooked. Served cold or in made up
dishes.

gåsleverpastejgåsleverpastej Sweden One goose liver finely
minced with one third of it weight of lean
pork and one third its weight of suet, passed
through a coarse sieve, mixed with ground
cloves, bayleaf and nutmeg, seasoned,
placed in a covered greased mould and
cooked in a bain-marie in a medium oven for
30 to 40 minutes

gas markgas mark A scale of temperature, written as
GM, peculiar to gas ovens and based on an
arbitrary scaling of the first oven thermostat
when °F were in use. The relationship to
temperature is as follows:- GM1/4 110°C,
225°F; GM1/2 130°C, 250°F; GM1 140°C,
275°F; and thereafter 25°F per unit until
GM9 240°C, 475°F. Also called regulo

gåsögagåsöga Sweden As solöga, but with rings of
anchovy, onion and dill

gaspereaugaspereau Alewife
gassgass Middle East Doner kebab
gastaurellogastaurello Italy Skipper, the fish
gastronomegastronome A connoisseur of fine food and

wine
gastronomygastronomy The study and knowledge of fine

food and wine
gastropodgastropod The name given to any mollusc

(soft bodied invertebrates without segments
or limbs) with a hard, one piece outer shell,
sometimes coiled, such as the abalone,
snail, whelk, winkle, etc. Also called univalve

gatagata Philippines Coconut
gà tâygà tây Vietnam Turkey
gâteaugâteau 1. France Cake 2. England, France An

elaborate cake sliced for a dessert made
from layers of sponge, biscuit or pastry or a
mixture of these interspersed with sweet
fillings and decorated

gâteau au fromagegâteau au fromage France Cheesecake
gâteau aux amandesgâteau aux amandes France Almond cake
gâteau d’anniversairegâteau d’anniversaire France Birthday cake
gâteau de patategâteau de patate Caribbean Cooked sweet

potato mashed with ripe banana and sugar
(12:2:3) and eggs (3 per kg of potato),
flavoured with coconut cream, vanilla
essence, cinnamon and nutmeg then let
down to a thick pouring mixture with
evaporated milk, baked in a buttered tin for
90 minutes at 180°C, turned out, cooled and
served with cream or coquimol (NOTE: From
Haiti)

gâteau de rizgâteau de riz France Rice pudding
gâteau de semoulegâteau de semoule France Semolina

pudding
gâteau noirgâteau noir France Créole Christmas cake

gâteau Pithiviersgâteau Pithiviers France Two layers of puff
pastry with a rich cream filling containing
almonds and rum (NOTE: From Pithiviers)

gâteau Saint Honorégâteau Saint Honoré France A circle of
cooked shortcrust or sugar pastry, biscuit or
sponge, with a circle of choux pastry piped
around the edge, topped with choux buns
filled with whipped cream and coated with
caramel, the centre filled with crème
pâtissière and the whole decorated

gâteaux à apéritifgâteaux à apéritif France Small savoury
biscuits

gato marinogato marino Spain Lesser spotted dogfish
gato pardogato pardo Spain Larger spotted dogfish
gattogatto, gatto di patate Italy Seasoned mashed

potatoes enriched with eggs, milk and
Parmesan cheese, half of the mixture spread
in a flat oven-proof dish, covered with
Mozzarella and/or other cheeses or fillings,
covered with the remainder of the mixture,
gratinated with breadcrumbs and baked
until crisp on top

gattucciogattuccio Italy Lesser spotted dogfish
GätupgelterGätupgelter Germany Channel catfish
gauchogaucho Argentina A rich-tasting firm cheese

made from skimmed cows’ milk resembling
Port-Salut

gau choygau choy China Chinese chive or garlic chive
gau choy fagau choy fa Flowering chive with a mild

flavour
gau choy sumgau choy sum China Flowering chive with a

strong flavour
gaufresgaufres Belgium, France Rectangular waffles

made by cooking a pancake mixture with
raising agent between two hot indented
metal plates (gaufrier) to give a large surface
to volume ratio. Served with butter or sugar
syrup.

gaufrettegaufrette France Wafer
Gaultheria procumbens Botanical name

Wintergreen
gaurgaur See guar bean
gaur beangaur bean See guar bean
gau wonggau wong China Yellow chives, i.e. Chinese

chives which have been blanched by
growing them in the dark

ga xao xa otga xao xa ot Vietnam Chicken stir-fry with
lemon grass and chillies

gayettegayette France A small Provençal crépinette
made with pigs’ liver, fat bacon and possibly
pork, diced, finely seasoned and flavoured
with garlic and spice, wrapped in pig’s caul
and tied, baked in the oven in lard or stock.
Served hot or cold.

gazpachogazpacho Spain A cold soup based on stale
bread, garlic, oil and vinegar pounded to a
paste and mixed with water, nowadays
incorporating various salad ingredients such
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as tomatoes, sweet peppers, cucumbers,
leaves and herbs. The bread is often omitted.

gdragdra North Africa The lower part of a
couscousière in which the meat and
vegetables are cooked to produce steam.
See also kskas

gege China Pigeon
GebäckGebäck Germany Fancy pastries, tortes, rolls,

biscuits, generally eaten in the afternoons
gebackengebacken Germany 1. Fried 2. Baked
gebackene Eiergebackene Eier Germany Fried egg. Also

called Spiegeleier
gebackene Kartoffelngebackene Kartoffeln Germany Baked

potatoes
gebakjesgebakjes Netherlands 1. Pastries 2. Tartlets
gebakkengebakken Netherlands Fried
gebonden soepgebonden soep Netherlands 1. Cream soup

2. Thick soup
gebradengebraden Netherlands Roasted
gebraden kipgebraden kip Netherlands Roast or fried

chicken
gebratengebraten Germany Roasted
gebundengebunden Germany Thickened (as of sauces)
gedämpfte Entegedämpfte Ente Germany Steamed duck
gedämpfte Rinderbrustgedämpfte Rinderbrust Germany Beef,

marinated in wine and slowly braised with
onions and carrots

ge dange dan China Pigeon egg
gedünstete Gurkegedünstete Gurke Germany Stewed

cucumbers in a sour cream sauce
gedünsteter Ochsenschleppgedünsteter Ochsenschlepp Germany

Braised oxtail
gee choygee choy China Nori sheets
gee jookgee jook China Bean curd sticks
geelbeck toutjiesgeelbeck toutjies South Africa A traditional

Cape delicacy made by removing the head
and bones from a Cape salmon (a relative of
the cod) but leaving the flesh attached to the
tail. The flesh is cut into 4-cm-wide strips
which are salted and hung up to dry. After 5
hours the salt is washed off and the fish is
resalted lightly and hung up for seven days.
It is then ready to eat.

gefilte fishgefilte fish Fish balls of ground raw fish with
seasonings, or fish cutlets stuffed with the
same mixture, simmered in a court bouillon
with sliced carrots and saffron. A Jewish
speciality served hot or cold.

GeflügelGeflügel Germany 1. Poultry 2. Fowl
GeflügelkleinGeflügelklein Germany Chicken giblets
GeflügelleberGeflügelleber Germany Chicken livers
GeflügelragoutGeflügelragout Austria A chicken and

chicken giblet stew
gefülltgefüllt Germany Stuffed
gefüllte Kartoffelngefüllte Kartoffeln Germany Stuffed baked

potatoes

gefüllter Gansenhalsgefüllter Gansenhals Germany A goose liver
sausage made from chopped goose liver and
pork, mixed with breadcrumbs and
seasoning, bound with egg, stuffed into the
intact skin of the goose’s neck, tied and fried
in goose fat. Eaten cold.

gefüllter Rinderbratengefüllter Rinderbraten Germany Rib roast of
beef stuffed with onions, celery, carrots and
hard-boiled eggs

gefüllter Schöpsenrückengefüllter Schöpsenrücken Germany Roast
and stuffed saddle of mutton

gegrilltgegrillt Germany Grilled
gehaktgehakt Netherlands Chopped
gehaktballetjesgehaktballetjes Netherlands Meatballs
GeheimratskäseGeheimratskäse Austria, Germany A semi-

hard, scalded-curd close-textured cheese
produced in Southern Germany. It has small
holes and a delicate taste and is enclosed in
a tender rind.

GehirnGehirn Germany Brains
GehirnwurstGehirnwurst Germany A sausage made from

a mixture of 2 parts pigs’ brain, 1 part lean
pork and 1 part pork fat, chopped, seasoned
and flavoured with mace, filled into hog
casings, linked in pairs, boiled for 5 minutes
then cooled. Served fried in butter.

gekochtgekocht Germany 1. Boiled 2. Cooked
gekooktgekookt Netherlands Boiled
gekristalliseerde gembergekristalliseerde gember Netherlands

Crystallized ginger
gelgel Jelly. Technically any liquid which is in a

solid state by virtue of the network of strands
of protein or carbohydrate which gives it a
solid structure.

gel, togel, to To set into a jelly
gelatgelat Catalonia Ice cream
gelatingelatin United States Gelatine
gelatinagelatina Italy, Spain 1. Gelatine 2. Jelly
gelatinegelatine The soluble protein obtained by

boiling bones and connective tissues in
water and purifying it by fractional
precipitation. Produced in powder form and
as a purer sheet or leaf. Used extensively for
gelling and setting jellies, aspic, mousses,
etc. and adding body to sauces and soups.
Since proteases break down the protein and
destroy the gelling action it cannot be used
with raw pineapple or paw paw or other fruits
used to tenderize meat. See also leaf
gelatine

gélatinegélatine France Gelatine
GelatineGelatine Germany Gelatine
gelatogelato Italy 1. Ice cream 2. Iced, frozen, or

chilled
Gelbe RübeGelbe Rübe Germany Carrot
GelbwurzGelbwurz Germany Turmeric
gelégelé Sweden Jelly
geléegelée France 1. Jelly 2. Aspic
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gelée, engelée, en France 1. Garnished with chopped
jelly 2. Coated in aspic jelly

geléiageléia Portugal Jelly
gelinottegelinotte France Hazel hen
gelling agentgelling agent Any substance which when

dissolved in a liquid will enable it to set into a
gel

gelogelo Italy Ice
gelo di melonegelo di melone Italy The diced and sieved

pulp of watermelon, sweetened, thickened
with arrowroot or fécule, flavoured with
vanilla and mixed when cool with chopped
bitter chocolate, candied fruit and pistachio
nuts, allowed to set in moulds, demoulded
and sprinkled with cinnamon

gelsominogelsomino Italy Jasmine
gemagema Portugal Egg yolk
gembergember Netherlands Ginger
gemeiner Dornhaigemeiner Dornhai Germany Rock salmon
gemeiner Krakegemeiner Krake Germany Octopus
gemeine Sepiegemeine Sepie Germany Cuttlefish
gemelligemelli Italy Short lengths of spaghetti twisted

together
gemischtgemischt Germany Mixed
gemischter kalter Bratengemischter kalter Braten Germany A plate of

assorted sliced cold roast meats
gemischter Salatgemischter Salat Germany Mixed salad
gemsenfleishgemsenfleish Italy A dish of chamois cooked

in vinegar and served with polenta. From the
alpine region.

GemüseGemüse Germany Vegetables
GemüsesuppeGemüsesuppe Germany Vegetable soup
gendarmegendarme 1. France Popular name for red

herring (hareng saur), often served as a hors
d’oeuvre 2. France, Switzerland A small flat
rectangular spicy smoked sausage made
with beef, pork fat, pork rind and wine. See
also Ländjäger

genevoise, saucegenevoise, sauce France A fine mirepoix of
vegetables browned in butter with parsley,
thyme and bayleaf, a chopped salmon head
and pepper added and stewed, the fat
drained off, red wine added and reduced by
half, a fish-stock-based espagnole sauce
added, simmered 1 hour, strained, skimmed
and finished with anchovy essence and
butter. Served with salmon and trout.

gen furaygen furay West Africa A snack from the
Gambia consisting of small fried fish, coated
with a mixture of fried onions, tomatoes,
garlic and chilli

Genghis Khan griddleGenghis Khan griddle Mongolian barbecue
gengibregengibre Portugal Ginger
genièvregenièvre France Juniper berry
genipgenip Caribbean A small round fruit like a

grape, from the tropical American tree,
Melicoccus bijugatus, eaten raw by removing
the skin and sucking the slightly astringent

pulp off the seed. Also called Spanish lime,
chenette

genmaigenmai Japan Brown rice
genoa cakegenoa cake A fruit cake decorated with

almonds or brazil nuts
genoesegenoese A light sponge cake made from

creamed eggs and sugar into which molten
butter is rapidly whisked to form a stable
emulsion. Sifted flour is then folded in prior
to baking. Also called génoise, genoese cake,
genoese sponge

genoese cakegenoese cake, genoese sponge See genoese
genoese sponge mixturegenoese sponge mixture Flour, butter, caster

sugar and eggs (2:1:2:4) without raising
agent. Made up by the whisking method.

génoisegénoise France Genoese
génoise, à lagénoise, à la France In the Genoese style, i.e.

including tomato sauce
génoise, saucegénoise, sauce France A purée of skinned

pistachios, pine nuts and a little cold
béchamel, strained then made into a
mayonnaise type sauce with egg yolk, lemon
juice and oil

genoise pastegenoise paste Flour, butter, caster sugar and
eggs (2:1:3:5), made up using the whisking
method and used for baked desserts. Not to
be confused with genoese, which is a cake.

genovese, allagenovese, alla Italy In the Genoese style, i.e.
with olive oil and garlic

gen stewgen stew West Africa A fish stew from the
Gambia containing onions, green sweet
peppers, tomatoes, garlic and chilli

gentleman’s relishgentleman’s relish England A paste made
from salted anchovies, tomatoes and
extenders used as a relish and to spread on
fingers of hot buttered toast as a savoury

geoduckgeoduck A large Pacific clam, Panope
generosa, weighing up to 1.5 kg. The flesh is
usually fried.

George’s bank flounderGeorge’s bank flounder Winter flounder
gepökeltes Rindfleischgepökeltes Rindfleisch Italy Ham, from the

alpine region
geraniumgeranium See scented geraniums
GerardmerGerardmer Lorraine
geräuchertgeräuchert Germany Smoked
geräucherte Bratwurstgeräucherte Bratwurst Germany A smoked

Bratwurst containing 6 parts of lean pork
chopped fine to 1 part of fat bacon chopped
coarsely

Geringium foetidum Botanical name See
cilantro 2

germgerm That part of a seed, grain or nut from
which the new plant starts to grow,
equivalent to an embryo. The remainder of
the seed is the food supply for the growing
plant.

German chocolateGerman chocolate United States A milk
chocolate for cooking, flavoured with vanilla
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and containing additives which make it
stable when heated

German coffeeGerman coffee A mixture of kirsch and hot
sweetened coffee topped with whipped
cream and drunk through the cream

German garlic sausageGerman garlic sausage See Jagdwurst
German lentilsGerman lentils The original brown lentils

used in British cooking since the Victorian
era

German milletGerman millet Foxtail millet
German mustardGerman mustard A prepared, sweetish

mustard from Dusseldorf, often flavoured
with herbs and spices

germano realegermano reale Italy Mallard, the wild duck
German pound cakeGerman pound cake A cake similar to genoa

cake but with less fruit and no almonds or
brazil nuts

German salamiGerman salami A hard, preserved and highly
seasoned slicing sausage about 5 cm in
diameter made from finely minced pork and
beef, normally flavoured with garlic and
peppercorns and contained in a casing.
Sometimes smoked.

German sausageGerman sausage 1. A generic name for all
sausages originating in Germany usually
made from 100% meat products with spices,
flavourings, garlic and seasoning, often
smoked. There are three principal types:
Brühwurst, Rohwurst and Kochwurst. 2.
United Kingdom Luncheon sausage

germicidegermicide A disinfectant
GéroméGéromé France A cows’ milk cheese from

Lorraine similar to Munster
Géromé aniséGéromé anisé France Géromé cheese

flavoured with aniseed
gerooktgerookt Netherlands Smoked
gerookte palinggerookte paling Netherlands Smoked eel

eaten as a snack or hors d’oeuvres,
garnished with lemon and gherkin slices

geroosterd broodgeroosterd brood Netherlands Toast
geröstetgeröstet Germany Grilled
geröstete Kartoffelngeröstete Kartoffeln Germany Fried potatoes
gerstgerst Netherlands Barley
GersteGerste Germany Barley
GerstensuppeGerstensuppe Germany, Italy Barley soup

containing bacon, onions and celery from
the alps

gerty meat puddinggerty meat pudding England A type of haggis
from Cornwall made from boiled pigs’ offal
including lungs and spleen, minced with the
scallops from the fat and with groats, boiled
in the cooking liquor from the offal,
seasoned, packed into large casings, tied
and boiled

GervaisGervais France A branded soft cream cheese
generally sold in 6 individually wrapped
segments of a circle, but the name is also

used to denote the general types of fresh
cows’ milk cheeses sold in small tubs

geschabtgeschabt Germany 1. Scraped 2. Grated 3.
Ground

geschmortgeschmort Germany 1. Braised 2. Stewed
GeschnetzeltesGeschnetzeltes Switzerland Fried pieces of

veal and fried chopped onions simmered in
a sauce made from wine, stock, seasoning
and cream. Usually accompanied by Rösti.

geselchtesgeselchtes Austria Smoked pork or bacon
gęsinkagęsinka Poland A soup made from chopped

carrots, onions, celeriac and mushrooms
sweated in butter until tender, passed
through a sieve and mixed with beef broth,
seasoned, thickened with sour cream and
egg yolks and finished with lemon juice and
a little cooked pearl barley

gesottenes Rindfleischgesottenes Rindfleisch Germany Boiled beef
and vegetables, served with horseradish
sauce

gestoofdgestoofd Netherlands Stewed
GestreifteGestreifte Germany Red mullet, Mullus

surmuletus
getmesostgetmesost Sweden A Swedish version of

getost cheese made with the whey from
goats’ milk cheese

getostgetost Sweden A hard goats’ milk cheese, dry-
salted and ripened for 2 to 4 months and
with a dry rind

GetreideGetreide Germany Cereal
getrüffeltgetrüffelt Germany Flavoured with truffles
geunggeung China Ginger root
gevogeltegevogelte Netherlands Poultry
gevuldgevuld Netherlands Stuffed
gevulde boterkoekgevulde boterkoek Netherlands Buttercake

with a marzipan filling
gevulde broodjegevulde broodje Netherlands Filled bap or

bread roll
gevulde kalfsborstgevulde kalfsborst Netherlands Stuffed

breast of veal
gevulde koolgevulde kool Netherlands Cabbage rolls

stuffed with a meat filling
gewöhnliche Herzmuschelgewöhnliche Herzmuschel Germany

Common cockle
GewürzGewürz Germany Spice
GewürzegurkeGewürzegurke Germany Pickled gherkin
GewürzgurkensosseGewürzgurkensosse Germany A seasoned

meat stock slightly thickened with roux,
mixed with sweated chopped onions and
finely chopped dill pickles (300 g per litre)
and simmered 10 minutes

GewürzkuchenGewürzkuchen Germany Spice cake
GewürznelkeGewürznelke Germany Clove, the spice
ghaw-be-thotghaw-be-thot Burma Fried cabbage

flavoured with blachan
gheeghee South Asia Clarified unsalted butter used

in Indian cooking because of its high smoke
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point in comparison with other oils and fats.
Also called ghi, usli ghee

gherigligherigli Italy Kernels of nuts, etc.
gherkingherkin A small (up to 8 cm long) variety of

prickly cucumber which grows in damp
subtropical and tropical climates. The
immature fruits are soaked in brine and
treated with boiling vinegar. Some varieties of
small ridge cucumbers are occasionally sold
as gherkins.

ghighi Ghee
ghiaccioghiaccio Italy 1. Ice 2. Iced
ghiandoleghiandole Italy Glands (thyroid, lymph, etc.)

of pork
ghiottaghiotta Italy Dripping pan used under spit-

roasts
ghiotta, alghiotta, al Italy In a delicious style, nowadays

with tasty vegetables and accompaniments
such as onions, tomatoes, sweet peppers,
olives, capers or raisins

ghiottoghiotto Italy 1. Greedy 2. Delicious, appetizing
ghiottoneghiottone Italy A gourmand
ghiozzoghiozzo Italy Goby, the fish
ghiraybahghiraybah Persian Gulf Shortbread biscuits

made with clarified butter using the
creaming method

ghisaughisau Italy A beef stew from Sardinia made
with red wine, tomatoes and potatoes. Also
called stuffau

ghiughiu Nepal Ghee
ghiveci cǎlugǎrescghiveci cǎlugǎresc Romania Fried onions

stewed with potatoes, carrots, celery,
aubergines, courgettes, French beans, garlic
and salt. Served with roast meat and bread.
Also called monk’s hotchpotch

ghivetchghivetch 1. An Armenian vegetable stew
made from garlic-flavoured olive oil and beef
stock (3:8), seasoned, flavoured with bay,
dried tarragon and oregano, brought to the
boil, whatever mixed vegetables are available
added, and the whole baked in a closed dish
at 180°C for about 1 hour until all tender.
Quick cooking vegetables may be added
towards the end. 2. Bulgaria As the
Armenian version but with and egg and
yoghurt topping and baked without a lid

ghoribaghoriba North Africa A type of Moroccan
macaroon made with beaten whole eggs,
icing sugar and ground almonds (1:2:4),
flavoured with lemon zest and vanilla but
raised with baking powder (1:50 on
almonds). Baked at 180°C. Also called
ghriyyba

ghormehsabzighormehsabzi Iran Lamb chops and kidney
beans in a thick sauce flavoured with parsley,
Persian leek, coriander and sun-dried
lemon, served with rice

ghriyybaghriyyba North Africa Ghoriba

ghuiyanghuiyan Nepal, South Asia Yam
giagia Vietnam Bean sprouts
giallogiallo Italy Yellow
giambonettogiambonetto Italy A boned leg of chicken

shaped and tied to resemble a ham
gianchettigianchetti Italy Very tiny fish fry. See also

bianchetti
gianfotteregianfottere Italy A vegetable stew from

Calabria made with aubergines, courgettes,
sweet peppers and herbs

giant garlicgiant garlic A mild garlic-flavoured bulb,
Allium scorodoprasum, of the onion family
with mauve flowers which develop edible
aerial bulbs like the tree onion. Also called
rocambole, Spanish garlic

giant granadillagiant granadilla A large tropical passion fruit,
Passiflora quadrangularis, with an
indifferent-tasting greenish yellow fruit.
Immature fruits are sometimes baked as a
vegetable.

giant puffballgiant puffball A spherical fruit body of a
fungus, Langermannia gigantea, which can
grow up to 30 cm in diameter but is eaten
when young before the spores, which are
made within the outer flesh, have formed.
Normally sliced, panéed and fried.

giant saxidomegiant saxidome A large clam, Saxidomus
gigantus, found along the west coast of North
America down to San Diego

giant shellsgiant shells United States Conchiglie, pasta
shells

giant west coast clamgiant west coast clam A large clam,
Schizothaerus nuttalli, from the west coast of
the USA which lives 60 cm deep in the mud.
It makes excellent chowder. Also called
Washington clam

giant white radishgiant white radish Mooli
giardiniera, allagiardiniera, alla Italy In the gardener’s style,

i.e. with assorted fresh or pickled vegetables
gia vi pha laugia vi pha lau Vietnam Five-spice powder
gibelottegibelotte France A fricassée of rabbit in wine

usually with onions and potatoes
gibiergibier France Game
gibier à plumegibier à plume France Game birds
gibier à poilgibier à poil France Game animals
gibier d’eaugibier d’eau France Waterfowl
gibletsgiblets The entrails and neck of poultry and

birds comprising the neck, gizzard, liver,
heart and sometimes kidneys. Used for stock
or gravy, but livers and gizzards often used as
the basis of separate dishes.

GienGien France A soft creamy but firm cheese
with a fine flavour made around Orleans from
a mixture of goats’ and cows’ milk, matured
in leaves or wood ash for about 3 weeks

gigginstowngigginstown Ireland A hard, unpasteurized
cheese
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GighaGigha Scotland A firm cheese made from
cows’ milk on the island of Gigha in Scotland

gigoretgigoret France Pig’s head cooked in blood
and red wine. A dish from Poitou-Charentes.

gigotgigot France Leg of lamb or deer
gigot boulangèregigot boulangère France A garlic piquéed leg

of lamb, roasted with butter at 200°C over a
thick bed of preroasted sliced potatoes
flavoured with chopped onions and herbs
until the lamb is cooked, the dish then
covered with foil and rested 10 minutes
before serving

gigot d’agneau à la couronne d’ailgigot d’agneau à la couronne d’ail France
Sealed and browned leg of lamb, pot-roasted
with 50 to 60 cloves of garlic, sweet white
wine, brandy and seasoning. Served with
defatted pot juices and a fresh green salad.

gigot lamb chopsgigot lamb chops England The North of
England name for chump chops of lamb

gigot of lambgigot of lamb Scotland A full leg of lamb
gigot pourrigigot pourri France A leg of lamb roasted with

a large number of garlic cloves
giguegigue France Haunch (of venison, etc.)
gilagila Portugal A type of gourd. See also chila
GilboaGilboa Middle East A cows’ milk cheese from

Israel similar to Edam
gild, togild, to 1. To glaze with beaten egg before

baking. Gives a rich golden colour to the
goods. 2. To coat the surface of some hard
food with gold leaf for decorative purposes
and to exhibit the wealth of the person
serving it

gildeneh yoichgildeneh yoich Jewish chicken soup
gileadgilead Middle East A ewes’ milk cheese from

Israel resembling Kashkaval
gili khichharigili khichhari South Asia A moist version of

khichhari for children and invalids
gillgill United Kingdom A fluid measure equal to

one quarter of an imperial pint in the
standard British and USA system,i.e. 142 ml
and 118 ml respectively, and one eighth of a
pint in Scotland. To confuse matter further a
gill of beer in England is half a pint.

giltgilt A female pig, especially a young sow
gilt-head breamgilt-head bream A silvery seawater bream,

Sparus aurata and Chrysophrys aurata, from
the Northern Mediterranean with a gold-
tinged head and fine-tasting flesh, very
similar to the sea bream and easily confused
with it. Weighs approximately 1 kg. A related
species, Chrysophrys major, is used in Japan
for sashimi.

gingin Burma Ginger
gindungogindungo Central Africa A type of hot chilli

pepper from Angola
gineproginepro Italy Juniper berry

ginestrataginestrata Italy A light mildly spiced soup
from Tuscany made with chicken stock, egg
yolks, butter and white wine

gingellygingelly South Asia Light sesame seed oil
gingembregingembre France Ginger
gingerginger The knobbly, buff-coloured, branching

rhizome (creeping fleshy root) of a tropical
plant, Zingiber officinale, with a warm aroma
and hot burning taste. Available fresh, dried,
preserved in sugar syrup and as a ground
dried powder. Used extensively in all forms in
all cuisines.

gingerbreadgingerbread 1. United Kingdom A moist fawn
to dark brown cake made by the melting
method, sweetened with golden syrup or
treacle and flavoured with powdered ginger
root. May be decorated with slices of
preserved ginger. 2. United States A ginger-
flavoured biscuit

gingerbread mangingerbread man United Kingdom A ginger
biscuit mixture rolled and cut in the shape of
a man (the traditional shape) and decorated
with currants to represent eyes and buttons.
Baked at 190°C until brown.

ginger budsginger buds The pink buds of various types of
ginger plant which are sliced and used as a
garnish or eaten raw in salads. Also called
pink ginger buds, torch ginger

ginger mintginger mint A mint type, Mentha x gentilis
‘variegata’, with smooth, gold-splashed
leaves and a spicy flavour. Used for
flavouring.

ginger nutginger nut A small round biscuit strongly
flavoured with ginger

ginger puddingginger pudding United Kingdom Basic
steamed pudding mixture flavoured with
ground ginger and chopped stem ginger

ginger shootsginger shoots Long thin pinkish stalks of the
ginger plant which are harvested in spring.
They are pickled in vinegar in Japan where
they are known as hajikama shoga. Also
called blushing ginger

ginger snapginger snap A round sweet biscuit flavoured
with ginger and very crisp and crunchy

gingkogingko See ginkgo nut
ginitanginitan Philippines Guinataan
Ginkgo biloba Botanical name Maidenhair

tree
ginkgo leaf cutginkgo leaf cut See icho-giri
ginkgo nutginkgo nut The kernel of the fruit of the

maidenhair tree, Ginkgo biloba. From East
Asia but now grown around the
Mediterranean. The flesh of the fruit is not
edible but the nuts are used in Japanese
cooking. May be roasted, used in sweet or
savoury dishes or as a garnish or snack food.

ginnanginnan Japan Ginkgo nut
ginsengginseng The roots of various members of the

genus Panax, found in East Asia and North
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America. Besides its medicinal uses it is
used to flavour soups and stews.

giorno, delgiorno, del Italy Of the day, as in dish of the
day

giovanegiovane Italy Young, new, of vegetables, etc.
Also called giovine

giovinegiovine Italy Giovane
girasolgirasol France, Spain Sunflower
girasolegirasole Italy Sunflower
girdlegirdle See griddle
girdle cakegirdle cake See griddle cakes
-giri-giri Japan A cutting stroke of the knife, e.g.

hyoshigi-giri, a baton cut for vegetables
giriamagiriama East Africa A Kenyan fish dish made

from stir-fried onion, garlic, saffron, turmeric
and cumin. Fish is added towards the end
with chopped tomatoes and the whole then
simmered in coconut milk until creamy.

giroflegirofle France Cloves
girollegirolle France 1. Chanterelle 2. A special

knife used to cut very thin slices of cheese
and butter

gistgist Netherlands Yeast
gîtegîte France Lamb shank and foot
gîte à la noixgîte à la noix France Thick flank of veal,

topside of beef (UK), bottom round of beef
(USA). Also called noix pâtissière

gîte-gîtegîte-gîte France Shin beef
githerigitheri East Africa A Kenyan dish of equal

quantities of cooked cow peas or black-eyed
beans and maize kernels mixed with a kind
of ratatouille of onions, sweet peppers and
tomatoes. See also nyoyo

giuncatagiuncata Italy 1. A soft curd cheese retaining
some whey, made from cows’ or ewes’ milk
and named after the rush container in which
the curds are drained 2. Curds and whey 3.
Junket

givregivre The powdery white crystals of vanillin
found on the best quality vanilla pods

gizzadasgizzadas Caribbean Small Jamaican tarts
filled with shredded coconut flavoured with
nutmeg and ginger

gizzardgizzard A thick muscular organ in a bird,
often the second stomach, used to grind
food

gizzard shadgizzard shad See shad
GjetöstGjetöst Scandinavia A sort of cheese which is

an acquired taste. It is made with the whey
from cheese made with goats’ and cows’
milk. This is reduced by boiling to a paste of
caramelized lactose and whey proteins and
is made in both soft, for spreading, and hard
consistencies. The hard variety is eaten as
shavings made with a special knife.

gjuwetchgjuwetch Bulgaria Diced mutton simmered in
oil with chopped onions, sweet green
peppers, aubergines, green beans, squash,

okra and potatoes until cooked, most oil
drained off the mixture, seasoned, covered
with slices of tomatoes, oiled and baked in
the oven

glaçageglaçage France Icing or glazing with an egg
wash

glaceglace France 1. Ice 2. Ice cream 3. Glaze, i.e.
reduced clear meat stock 4. Royal icing

glacéglacé(e) France 1. Ice cold, iced 2. Glossy
glacé cherryglacé cherry Candied cherries, not dried and

with a glossy appearance, coloured with red
or various other colours of food dye, used for
decoration of cakes and desserts or
sometimes in cake mixtures

glace de poissonglace de poisson France Fish glaze
glace de viandeglace de viande France A reduction of

clarified meat stock which is shiny and
syrupy. Used to add flavour and body to
other dishes. Also called glaze

glacé fruitglacé fruit Candied fruit which has not been
dried so as to retain a glossy appearance

glacé icingglacé icing A simple mixture of sugar and
water or strained fruit juice (100:15) of
coating consistency which has a glossy
appearance when spread on cakes, biscuits,
etc. Possibly coloured and flavoured. Also
called water icing

glace portativeglace portative France Ice cream to take
away as e.g. ice cream cone

glacerglacer France To glaze
glacièreglacière France Ice box
gladde haaigladde haai Netherlands Smooth hound, the

fish. Also called toonhaai
Glamorgan cheese sausageGlamorgan cheese sausage, Glamorgan

sausage Wales A skinless sausage from
Wales made with a mixture of grated cheese,
breadcrumbs, chopped onion, parsley,
thyme or rosemary, seasoning and possibly
mustard, bound with egg, shaped into
cylinders and fried

GlarnerschabzigerGlarnerschabziger Sapsago
glasglas Denmark, Sweden 1. Glass 2. Tumbler
Glasgow magistratesGlasgow magistrates Scotland Loch Fyne

herring, the analogy is to their plumpness
Glasgow paleGlasgow pale Scotland A small haddock

prepared as finnan haddock but smoked
more

Glasgow tripeGlasgow tripe Scotland Tripe is cooked in its
own juices with an equal weight of chopped
onions and some butter in a covered dish in
the oven at 170°C for 2 hours. Half an hour
before finishing some of the cooking liquor is
thickened with flour and returned. The dish
is finished with cream and chopped parsley
and served with baked potatoes.

glasmästarsillglasmästarsill Sweden Pieces of herring,
marinated in vinegar and sugar for 2 days,
the marinade drained off, heated and poured
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over the herring pieces which have been
packed in a jar interspersed with slices of
carrot and onion, grated horseradish, bay
leaves and pickling spices. Refrigerated until
eaten. Also called glass blower’s herring

glassglass 1. Sweden Ice cream 2. Norway Glass or
tumbler

glassatoglassato Italy Glazed, iced
glass blower’s herringglass blower’s herring See glasmästarsill
glasswortglasswort Samphire, Salicornia europaea
GlasurGlasur Germany Icing
GlattbuttGlattbutt Germany Brill
GlatthaiGlatthai Germany Smooth hound, the fish
GlattrochenGlattrochen Germany Common skate
glazeglaze See glace de viande
glaze, toglaze, to 1. To give a glossy coating to sweet

and savoury dishes so as to produce a
decorative finish. Beaten egg, milk, and lard
are used with bread or buns. Sugar and fruit
syrups are used with sweetened doughs and
cakes. Arrowroot and sugar thickened fruit
juices are used with fruit tarts, butter with
vegetables, and aspic jelly is used with
savoury items, canapés, etc. 2. To brown
food under a very hot grill e.g. crème brûlée
and sauces containing a liaison of eggs and
cream used on fish

glazuurglazuur Netherlands Glazed
gliadingliadin One of the types of protein in gluten

which is soluble in dilute salt solutions. This
affects the plasticity of dough.

glister puddingglister pudding Scotland A steamed pudding
made from a Victoria sponge mixture
flavoured with ginger, marmalade and lemon
juice. Served with custard or wine sauce.

globe artichokeglobe artichoke See artichoke
globe onionglobe onion The common variety of spherical

onion with a brown papery skin and
concentric layers of white translucent crisp
flesh springing from the root end. Fairly
strong-flavoured and especially pungent
when raw.

GlomzdaGlomzda Poland 1. A type of cottage cheese
2. Quark

Gloucester cheeseGloucester cheese England Cheese originally
made from morning milk (lower fat) of the
Gloucester cow. It is a hard cheese with a
mild and pale-coloured paste and cast in
squat cylinders. Now very rare. See also
single Gloucester, double Gloucester

Gloucester puddingGloucester pudding England A steamed suet
pudding containing chopped raw apple and
chopped candied mixed peel

Gloucester sauceGloucester sauce England Very thick
mayonnaise mixed with sour cream, lemon
juice, chopped fennel and a little Worcester
sauce. Served with cold meat.

Gloucester sausageGloucester sausage England A pork sausage
made with meat from the Gloucester old
spot, a traditional breed of pig with plenty of
fat

Gloucestershire pieGloucestershire pie England Layers of
cooked and sliced lamb and thinly sliced
apple and onions, both of which have been
boiled for 5 minutes, placed in a greased
ovenproof dish, seasoned and sprinkled with
dried herbs between layers. The layers are
covered with a rich gravy, topped with
mashed potatoes and swedes, brushed with
molten butter and baked at 190°C for an
hour.

Gloucester squab pieGloucester squab pie England same as
Devonshire squab pie

glucono delta-lactoneglucono delta-lactone See E575
glucoseglucose A monosaccharide which forms the

building block of many starch and cellulose
carbohydrates and is one of the constituents
of the disaccharides sucrose (with fructose),
maltose (with itself) and lactose (with
galactose). It inhibits the oxidation of foods
and facilitates browning in fried sausages.
Often added to continental sausages to act
as the substrate for a lactic acid fermentation
which improves their keeping qualities. Also
called dextrose

glucose oxidaseglucose oxidase An enzyme obtained from
Aspergillus niger, used to remove traces of
glucose from egg white that is to be dried

glucose syrupglucose syrup United States See corn syrup 1
glueagluea Thailand Salt
GlumseGlumse Germany Cottage cheese
glutamate de sodiumglutamate de sodium France Monosodium

glutamate
glutamato de sodioglutamato de sodio Spain Monosodium

glutamate
glutamic acidglutamic acid One of the amino acids used

by animals and humans. See also E620
glutengluten The general name given to the proteins

in common wheat consisting mainly of
glutenin and gliadin. These are responsible
for the visco-elastic behaviour of and the
baking properties of dough made from wheat
flours and for the ability of the dough to
entrap bubbles of carbon dioxide. It is
extracted from wheat, especially in East Asia
and when cooked forms a spongy soft mass
which absorbs flavours and is used rather
like bean curd and for making cakes.

gluten flourgluten flour Dry powdered gluten made by
washing the starch from high protein flour,
drying and grinding

gluten-free foodgluten-free food Food which contains no
gluten. Necessary for the small fraction of
people who are allergic to gluten.

gluteninglutenin One of the protein types in gluten
insoluble in water or salt solution. It contains
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many cross linkages which are broken or
rearranged during the kneading of dough
and is responsible for its elasticity.

glutiminato di sodaglutiminato di soda Italy Monosodium
glutamate

glutinous riceglutinous rice Black or white, short- or long-
grain rice which is particularly sticky when
boiled and easy to handle with chopsticks.
Used in Chinese and Japanese dishes
especially boiled and sweetened in sushi. It
should be soaked in cold water for 8 hours
then cooked with an equal weight of water for
about 12 minutes and left to stand covered
for a further 10 minutes. See also black rice,
mochi-gome, pinipig. Also called sticky rice

glutinous rice flourglutinous rice flour A fine white flour made
from glutinous rice and used to make soft
cakes, buns and dumplings especially in
Asian and Southeast Asian cooking

glycérieglycérie France Sweet woodruff
glycerineglycerine A sweetish colourless oily liquid,

completely miscible with water, which when
esterified with fatty acids forms natural fats
and oils. Used as a humectant to prevent
foodstuffs drying out, especially royal icing.
Also called glycerol. See also E422

glycerolglycerol See glycerine
glycerol di-acetateglycerol di-acetate An ester of glycerol and

acetic acid used as a solvent for food colours
and flavourings. Also called diacetin

glycerol monoacetateglycerol monoacetate An ester of glycerol
and acetic acid used as a solvent for food
colours and flavourings. Also called
monoacetin

glycerol tri-acetateglycerol tri-acetate An ester of glycerol and
acetic acid used as a solvent for food colours
and flavourings. Also called triacetin

glycineglycine An amino acid used as a sequestering
agent and buffer

Glycine max Botanical name Soya bean
glycogenglycogen A polysaccharide produced in the

animal body from glucose and stored in the
liver and muscles. Very quickly broken down
into glucose and thus a very important
quickly available energy store. Animals that
are killed after stress e.g. of the hunt or from
poor handling have little or no glycogen in
their muscles which are thus less
flavoursome than otherwise.

Glycyrrhiza glabra Botanical name Liquorice
GMPGMP See good manufacturing practice
gnocchettignocchetti Italy Tiny gnocchi used for

garnishing soup
gnocchignocchi Italy Small dumplings made in the

form of balls, cylinders or circular slices
which are poached and used as a garnish or
served with a sauce. Made from semolina,
choux paste or potatoes.

gnocchi alla bavagnocchi alla bava Italy Gnocchi made with
buckwheat flour, fresh cheese and cream

gnocchi dolcignocchi dolci Italy Sweet dumplings
gnocculignocculi Italy Potato gnocchi from Sicily

served with cheese and broth or meat sauce
goagoa Philippines Goa bean
goa beangoa bean A legume, Psophocarpus

tetragonolobus, which is a native of southern
Europe but grown extensively in Southeast
Asia. It has winged four-angled pods similar
to the asparagus pea which are cooked
whole in the same way. The roots are also
edible.

goak sunggoak sung China Bamboo fungus,
goatgoat A horned animal, slightly bigger than a

sheep, which can metabolize almost any
carbohydrate source. Bred mainly for their
milk in the West, they are an important
source of meat in Africa, the Eastern
Mediterranean, the Middle East, the
Caribbean and parts of Asia. Young goats’
meat is eaten in France and Italy especially
in the spring.

goat fishgoat fish 1. Red mullet 2. Australia Redfish
goat peppergoat pepper A very small chilli pepper from

Indonesia dried and sold worldwide for
pickling

goats’ milkgoats’ milk Goats’ milk has a higher fat and
protein content and a stronger flavour than
cows’ milk and is often made into cheese. It
has something of a health food reputation in
the West.

gobhigobhi South Asia Cauliflower
gobhi mhaansgobhi mhaans South Asia Braised lamb with

cauliflower, the lamb browned in butter in the
usual way with onion and ginger then cooked
in yoghurt with tomatoes, paprika, salt,
cayenne pepper, turmeric and coriander
seed. Finally the cauliflower and sweet red
pepper are added with water and all cooked
until the meat is tender and the cauliflower
reduced to a soft sauce.

gobogobo Japan Burdock root used in sauces,
stocks and braised dishes

gobygoby A small seawater fish of the Gobidae
family with a sucker, similar to the freshwater
gudgeon. Treated as a whitebait.

gochiangochian South Asia A type of black mushroom
from Kashmir similar to the morel

gochujanggochujang Korea A chilli paste similar to
sambal oelek

gochu jeongochu jeon Korea Green sweet pepper rings
and halved chilli peppers stuffed with a meat
mixture, floured, dipped in beaten egg and
deep-fried in sesame seed oil

godard, saucegodard, sauce France White wine reduced
with a fine mirepoix of vegetables and ham,
demi-glace sauce and mushroom essence
added, simmered, strained and reduced
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godaste färsengodaste färsen Sweden Finely minced beef
and pork mixed with softened rusk, egg yolk,
seasoning and a little paprika. Half of this
placed in a greased oblong mould, slices of
skinned tomatoes placed on top followed by
the remainder of the forcemeat, topped with
a mixture of French mustard, chopped onion
and parsley and butter and baked in a 200°C
oven for 1 hour to give a crisp crusty surface.
Served from the dish. (NOTE: Literally ‘the
finest forcemeat’.)

godiveaugodiveau France A forcemeat made with
cushion of veal, beef kidney suet and eggs
(4:4:1) with all skin, tissue, sinew, etc.
removed, processed, seasoned and
flavoured with nutmeg, sieved and, after
resting on ice, blended with ice water or
cream over ice until of the correct
consistency as checked by poaching a small
amount

goed doorbakkengoed doorbakken Netherlands Well done.
Used of meat, steak, etc.

goetberggoetberg United States A cardamom-
flavoured sausage originating in Sweden and
resembling the German cervelat

GoettaGoetta Germany As Scrapple, but thickened
with oats

goettingergoettinger United States A German-style hard
sausage similar to cervelat

gofiogofio Spain A flour with a nutty flavour made
by grinding a variety of toasted cereal grains
such as wheat, maize and barley. Originating
in the Canary islands it is sold as a health
food in Spain.

gogi jeon-golgogi jeon-gol Korea Stir-fried strips of beef
with sliced onion, mushrooms and mooli,
strips of fresh pear and egg

gogol-mogolgogol-mogol Russia A type of zabaglione
made by beating equal weights of egg yolk
and caster sugar together until lemon-
coloured and frothy. Rum is stirred in at the
rate of 400 ml per kg of egg yolks and the
mixture poured into wine glasses and
allowed to set.

goguegogue France A boudin noir made with pigs
blood, cream, eggs, chopped onions
sweated in lard, breadcrumbs moistened in
milk, beet leaves and seasoning, poached in
casings and air-dried for 5 to 7 days

gohangohan Japan Cooked rice served in a
Japanese-style bowl. See also raisu

gohanmonogohanmono Japan The generic Japanese
term for all types of cooked rice and rice
dishes

GolanGolan Middle East A ewes’ milk cheese from
Israel similar to Provolone

gold beetgold beet United States A golden-yellow and
sweeter variety of beetroot which may be
eaten raw or cooked

GoldbrassenGoldbrassen Germany Gilt-head bream
golden apple bettygolden apple betty England Triangles of

white crustless bread soaked in a mixture of
equal quantities of molten butter and brown
sugar flavoured with cinnamon. One third of
these are layered in the base of a pie dish,
slices of cored and peeled cooking apples
laid over and topped with the remaining
bread. Baked at 160°C for 60 to 75 minutes
until the top is crisp.

goldenberrygoldenberry Cape gooseberry
golden buck cheesegolden buck cheese United States Buck

rarebit
golden carpet shellgolden carpet shell A small European bivalve

mollusc, Venus gallina, similar to various
small clams with a greyish brown shell

golden carpet shell clamgolden carpet shell clam Smaller versions,
Venerupis aurea (yellow) and V. geographica
(grey), of the carpet shell clam, without radial
markings.

golden cutletsgolden cutlets Small decapitated haddocks
split, boned and smoked. A smaller version
of the Arbroath smokie.

golden filletsgolden fillets United Kingdom Thin fillets of
haddock or cod, lightly smoked and
artificially coloured golden yellow. Also called
smoked fillets

golden gagegolden gage Mirabelle
golden gramgolden gram Mung bean
golden grey mulletgolden grey mullet A variety of grey mullet,

Mugil auratus, with golden spots on its gill
covers

golden mountain oystergolden mountain oyster United States A light
brown fan-shaped mushroom

golden mulletgolden mullet Red mullet
golden needlesgolden needles Lily buds
golden nuggetgolden nugget A variety of squash which may

be used as a potato substitute, i.e. chipped
or mashed

golden oak mushroomgolden oak mushroom United States Shiitake
mushroom

golden passion fruitgolden passion fruit Yellow passion fruit
golden plovergolden plover Plover
golden sweetiegolden sweetie See sweetie
golden syrupgolden syrup An invert sugar mixture (i.e. one

which will not crystallize) made either by
clarifying and decolorizing the remaining
uncrystallizable portion of the sugar after
production of sugar crystals or by treatment
of sugar syrup with acids or the enzyme
invertase. Contains sucrose, glucose and
fructose and is used as a sweetening agent.

golden threadsgolden threads Beaten and strained egg
yolks piped using a very fine nozzle in a
piping bag onto the surface of hot sugar
syrup to form a lacy pattern. Removed and
rolled up and repeated as required. See also
yemas de San Leandro
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GoldkarpfenGoldkarpfen Germany Gilt-head bream
gold leafgold leaf E175, gold beaten out until it is

extremely thin. Occasionally used for
decoration.

gold’n’richgold’n’rich United States A cows’ milk cheese
from Illinois similar to Port-Salut

gold topgold top United Kingdom Channel Islands
milk (NOTE: So called because in the UK the
bottles have a gold-coloured foil top.)

GoliathGoliath Middle East A variety of pummelo from
Israel with a pebbly greenish-yellow rind and
white seedless juicy flesh (NOTE:
Unfortunately it is being marketed as a
pomelo (Spanish for ‘grapefruit’))

gol mirichgol mirich South Asia Peppercorns
golonka w piwiegolonka w piwie Poland Pork knuckle

cooked in beer
golubtsygolubtsy Russia Cabbage rolls made from

blanched and trimmed cabbage leaves
wrapped in neat parcels around a mixture of
minced beef and veal, chopped onion
sautéed in butter, cooked rice and
seasonings, the parcels placed seam side
down in a deep oven dish and covered with
a thickened sauce of concassée tomatoes,
beef stock and sour cream, topped with
bacon and baked open-topped at 180°C for
1 hour until the rolls are slightly browned.
Rested for 10 minutes before serving.

gomagoma Japan Sesame seed
goma-aburagoma-abura Japan Sesame seed oil
goma arábigagoma arábiga Spain Gum arabic
goma-daregoma-dare Japan A dipping sauce made from

dashi, mirin, sake and sugar (5:2:2:1).
Roasted sesame seeds roughly half the
volume of the liquid are added.

gomashiogomashio See gomasio
gomasiogomasio 1. Japan A mixture of black sesame

seeds and coarse salt ground together and
used as a condiment on rice, raw vegetables
and salads. Also called gomashio, sesame
salt 2. A mixture of toasted celery seeds and
salt

gombalevesgombaleves Hungary Mushroom soup
gombásgombás Hungary Mushrooms
gombogombo Okra
gomma arabicagomma arabica Italy Gum arabic
gomme adragantegomme adragante France Gum tragacanth
gomme arabiquegomme arabique France Gum arabic
GomolyaGomolya Czech Republic, Hungary A ewes’

milk cheese very similar to Liptói. Also used
to make Brynza. Also called Homolky, Hrudka

GomostGomost Scotland A cheese made in the same
way as getost, but with whole milk curds and
whey

gong bao rou dinggong bao rou ding China Chopped pork
cooked with hot peppers

gong bao xiarengong bao xiaren China Shrimps cooked with
hot peppers

gong jao leigong jao lei China A large perforated metal
skimmer used for retrieving deep-fried food
from a wok and draining it

gong yiu cheegong yiu chee China Con poy
Gonterser BokGonterser Bok Switzerland Hard-boiled egg,

dipped in batter and fried in butter
good beefgood beef United States A relatively tender

grade of beef with little fat but less juicy or
flavoursome than choice grade beef

Good Food GuideGood Food Guide United Kingdom One of the
restaurant guides to whom complaints or
experiences may be sent. Address: Freepost,
2 Marylebone Road, London NW1 1YN.
Others are Egon Ronay and Michelin.

Good King HenryGood King Henry A hardy perennial herb,
Chenopodium bonus-henricus, whose
leaves have been used as a vegetable from
Neolithic times. The flower spikes may be
cooked like broccoli and the young shoots
like asparagus. The water should be
changed during cooking.

good manufacturing practicegood manufacturing practice Methods used
in the food industry to control contamination
with food poisoning organisms, their toxins or
food spoilage enzymes. See also HACCP. Also
called GMP

goolab jamoongoolab jamoon Caribbean A typical Indian
sweet from the Caribbean made from flour
and butter (2:1) rubbed together and made
into a stiff dough with evaporated milk.
Formed into almond-shaped pieces, deep-
fried and dipped in sugar syrup before being
dried.

goosegoose A large migratory game bird of various
species from the Anser genus. Pink footed
and greylag are the common varieties. The
domestic goose was bred from the greylag.
Wild geese are cooked as game. Domestic
geese are generally eaten when less than a
year old. The points to look out for are a
yellow hairless beak, yellow supple feet (red
indicates an older bird) and pale yellow fat.
Usually roasted. It is one of the few
domesticated birds which cannot be reared
intensively.

goose barnaclegoose barnacle See barnacle, percebes
gooseberrygooseberry The fruit of a bush Ribes uva-

crispa of the same family as the
blackcurrant. Generally picked when
immature and around 1 to 4 cm in length.
They have a firm yellowish green flesh
containing several embedded seeds and a
hairy, occasionally smooth, green striated
skin. In this state they are used for pies, tarts
and preserves. Dessert gooseberries are
green to light brown and are eaten raw when
ripe.
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gooseberry saucegooseberry sauce A purée of gooseberries,
water or white wine and a little sugar, boiled
5 to 10 minutes, sieved and mixed with a
little butter sauce. Served with mackerel,
duck and goose.

goose blood puddinggoose blood pudding Scotland A pudding
made with goose blood mixed with seasoned
barley meal, stuffed into the unbroken skin
of the goose’s neck, tied and simmered in
broth until cooked

goose egggoose egg A large egg with a taste similar to a
hen’s egg and cooked in the same way. It
requires 7 minutes for soft boiling.

goosefishgoosefish United States Monkfish
goose livergoose liver Foie gras
goose liver sausagegoose liver sausage Sweden Gåsleverkorv
goosenecked barnaclegoosenecked barnacle See barnacle
goose sausagegoose sausage England A sausage made

with 2 parts of lean beef chopped with a little
suet and mixed with 1 part of chopped roast
lean goose meat, moistened with garlic-
flavoured Madeira wine, seasoned and
packed into hog casings

goose skirtgoose skirt United Kingdom Thick skirt
Goosnargh cakesGoosnargh cakes England A Lancashire

biscuit made from flour and butter (4:3)
mixed with caraway seeds and ground
coriander. The butter is rubbed into the dry
ingredients and the dough rolled out to 6mm
thick, cut in rounds, dusted with caster sugar
and baked at 130°C until firm and buff-
coloured.

gorchitsagorchitsa Russia Mustard
gordagorda Mexico A cornmeal dough enriched

with lard and cooked as a thick cake
gorditagordita Mexico A cornmeal and potato dough

mixed with cheese and fried in lard. Served
with minced pork and guacamole.

GorgonzolaGorgonzola Italy The famous soft, blue-
veined, creamy-textured, sharp-flavoured
cheese made from pasteurized cows’ milk in
the Lombardy region since at least the 11th
century and legally protected with a
certificate of origin. A lactic starter is used
and after draining and turning, it is dry-
salted, drained for a further 3 to 4 days,
ripened at high humidity, salted, wiped and
turned then needled with Penicillium
glaucum and ripened for 50 to 60 days in
natural caves. It is well veined and internally
cracked. Wrapped in foil before sale. Used
as a dessert cheese or in cooking.

Gorgonzola a due pasteGorgonzola a due paste Italy A Gorgonzola
made from curd from an evening milking
which has been exposed to mould spores.
This is moulded in the shape of a cone and
surrounded in a cylindrical mould by lightly
drained curds made from the next morning’s
warm milk.

Gorgonzola biancoGorgonzola bianco Italy A rich, soft, quick
ripening cheese from south Lombardy. See
also Pannarone

GornoaltayskyGornoaltaysky Russia A hard pungent
cheese made from cows’ or ewes’ milk.
Sometimes smoked.

gorokagoroka Sri Lanka A tart orange fruit used for
souring in the same way as tamarind e.g. in
fish dishes

gorokhgorokh Russia Peas
gosh feelgosh feel Central Asia Deep-fried pastries

from Afghanistan made in the shape of an
elephant’s ear from 10 cm circles of dough.
This is made from eggs, milk and flour
(1:1:3) with a little sugar (1:40 on flour) and
oil and flavoured with ground cardamom.
After frying the pastries are sprinkled with
icing sugar and chopped nuts.

goshigoshi South Asia Goat or lamb
goshtgosht South Asia Meat
goslinggosling A young goose up to 6 months old
gospel greengospel green England A semi-hard, milled,

slightly crumbly cheese made from the
unpasteurized milk of Friesian cows in
Sussex

gotagota South Asia A mixture of seeds,
sometimes dyed. e.g. aniseed, fennel and
similar served at the end of a meal as a
digestive.

gothaergothaer United States An air-dried German
sausage similar to cervelat

GötterspeiseGötterspeise Germany Chantilly cream mixed
with grated chocolate and pumpernickel
crumbs

GoudaGouda Netherlands A large (5 kg) wheel-
shaped semi-hard mild and creamy cows’
milk cheese with a small number of irregular
holes and a wax coating made in the same
way as Edam. If matured for a year its colour
darkens and the flavour becomes strong and
piquant. Small Gouda cheeses are also
supplied. Suitable for slicing and cooking.
Very popular as a part of Dutch breakfast.

Gouds kaasGouds kaas Netherlands Gouda cheese
GougelhopfGougelhopf Sponge cake or large choux

pastry balls filled with whipped cream. See
also Kugelhopf

gougèregougère France A savoury dish made by
piping choux pastry, sometimes cheese-
flavoured, in a large or small circular tart
shape on a baking tray, baking it and filling
the centre with fish, chicken, mushrooms,
kidneys, etc. bound in a savoury sauce.
Served cold or warm as a main course or as
hors d’oeuvres.

gougnettegougnette France A type of doughnut
dredged with sugar

goujongoujon 1. France Gudgeon 2. England,
France A strip of skinned white fish, usually
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sole, cut on the diagonal 8 cm by 6 mm,
possibly marinated, rolled in the hand,
panéed or battered and deep-fried, now also
used of similar sized strips of chicken (NOTE:
So called from the resemblance to
gudgeons, which are cooked whole in the
same way.)

goujonettegoujonette England, France A small goujon of
fish 5 cm by 6 mm cooked in the same way
as a goujon

goulashgoulash A rich beef stew flavoured with
paprika and originally based on Hungarian
gulyás, a meat and vegetable soup. Served
with sour cream.

gouramigourami See pla ra
gourdgourd The name used for members of the

squash family the skins of whose fruits can
be used as containers or for decoration.
Several of the over 500 varieties are useful as
edible vegetables e.g. bottle gourd, turk’s
cap gourd turban gourd, towel gourd, snake
gourd.

gourmandgourmand A person who eats to excess and
indiscriminately (NOTE: Literally ‘greedy
person’.)

gourmandisegourmandise France 1. Sweetmeat 2.
Delicacy

gourmetgourmet A person who appreciates good food
and drink

gourmet powdergourmet powder See monosodium glutamate
GournayGournay France A mild, somewhat acidic,

slightly salty and rindless, soft Camembert-
type cheese from Normandy

Gournay affinéGournay affiné France Gournay cheese,
surface-ripened for up to 8 days in damp
cellars to develop the mild flavour

gousse d’ailgousse d’ail France Clove of garlic
goûtergoûter France To taste
govyadinagovyadina Russia Beef
Gower fisherman’s stewGower fisherman’s stew Wales A stew made

from cleaned and selected cockles boiled in
a large saucepan until open, the cockle meat
removed and the cooking liquor strained off.
White wine, a quartered onion, mace and a
bouquet garni are added to this, and the
whole reduced by one third. Then the onion
and the bouquet garni are removed, finely
chopped onion is added and the haddock
and plaice fillets are poached in this liquid for
about 15 minutes. Finally, the white flesh of
the fillets is separated from skin and bone,
the liquor thickened with a blond roux and
the flaked haddock, pieces of plaice, cockle
meat, crab meat, peeled shrimps, saffron
and seasoning are added, simmered for 1
minute and served.

Gower oyster soupGower oyster soup Wales A roux-thickened
mutton broth, flavoured with onions, mace
and black pepper, poured whilst simmering

over shucked oysters at the rate of 30 or
more oysters per litre of broth

GoyaGoya Argentina A cheese similar to Asiago
goyavegoyave France Guava
GraçayGraçay France A dense, soft, white goats’ milk

cheese from Berry, matured for 6 weeks and
coated with charcoal powder. Formed into
stubby cones.

Gracillaria verrucosa Botanical name Hair
vegetable

GrádaostGrádaost Iceland A blue cheese made from
cows’ milk

gräddegrädde Sweden Cream
GräddostGräddost Sweden A semi-hard, scalded-curd

cows’ milk slicing cheese with a pale yellow,
close-textured paste containing numerous
small holes

gräddvåfflorgräddvåfflor Sweden Waffles made with sour
cream

graellada de mariscgraellada de marisc Catalonia A plate of
grilled shellfish and/or crustaceans served
with allioli

graellada de peixgraellada de peix Catalonia Mixed seafood
grill

Graham breadGraham bread United States Wholemeal
bread

Graham crackerGraham cracker United States A biscuit
made from Graham flour, similar to the UK
digestive biscuit

Graham flourGraham flour United States A wholemeal flour
developed by the nutritionist Sylvester
Graham in the early 19th century. Used to
make Graham bread and Graham crackers.
Graham is now added to the name of any
food made from wholemeal or wholewheat
flour.

Graham ruskGraham rusk United States A bread roll made
from Graham flour, split in half after baking
and dried slowly

graingrain The edible seeds of various cultivated
plants usually, but not always,
monocotyledons (grasses). The most
common are wheat, rice, maize, barley, oats,
rye and millet. Sold as whole, kibbled,
cracked, ground into flour, flattened into
flakes or partially cooked.

grain de cassisgrain de cassis France Blackcurrant
grain de groseillegrain de groseille France Redcurrant
grains of paradisegrains of paradise A spice with a hot peppery

taste made from the dried seeds of a
perennial reed-like plant, Amomum
melegueta or Aframomum melegueta,
indigenous to West Africa and used in its
cookery. Also called Guinea pepper, Guinea
grains, melegueta pepper

graissegraisse France Fat, grease
graisse de porcgraisse de porc France Lard
graisse de rognongraisse de rognon France Suet
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graisse de rôtigraisse de rôti France Dripping
gram

gram 1. Subdivision of the kilogram unit of
weight, 1 kilogram equals 1000 grams.
Abbreviated g. 2. South Asia Channa, unless
qualified as in black gram or green gram, etc.

gram flour

gram flour Ground chick pea flour. See also
besan

gramme

gramme France Gram, unit of weight
grammigrammi Italy Gram (1), unit of weight
Grampian grouse pudding

Grampian grouse pudding Scotland A way of
using old grouse in a suet-pastry pudding.
The meat from the grouse is stripped off,
chopped and together with pieces of rump
steak tossed in seasoned flour. A pudding
basin is lined with the pastry and filled with a
mixture of the meat, chopped onions and
chopped mushrooms plus stock made from
the grouse carcasses. It is then covered with
the rest of the pastry sealed to the lining. This
is then steamed with a foil cover for about 6
hours until the grouse is tender. Half way
through the cooking period the stock is
topped up through the lid.

gramugia

gramugia Italy An artichoke, asparagus, bean
and bacon soup from Tuscany

grana

grana 1. Italy A hard, cooked-curd cows’ milk
cheese with a granular texture made with
partially skimmed (2% butterfat) cows’ milk.
A lactic starter is used and the curd moulded
and drained for 2 days, brined for 28 days
and ripened under controlled conditions for
up to 18 months. Used for cooking, grating
and dessert and very popular in Italy. They
are usually stamped with the type and the
name of the producer when soft and have
the same information printed on the rind. 2.
Philippines A red food colouring obtained
from a local plant

grana Bagozzograna Bagozzo Italy A grana cheese from
Brescia where it is referred to as the ‘cheese
of love’

granada

granada Philippines, Spain Pomegranate
granadillagranadilla Spain Purple passion fruit
granadillo

granadillo Passion fruit
grana Emilianograna Emiliano Italy A grana cheese similar to

grana Lodigiano with a very black rind
grana Lodigianograna Lodigiano Italy A grana cheese

produced near Milan. The hard smooth rind
encloses a more crumbly paste than most
grana cheeses and tiny scattered holes, each
of which may contain a drop of clear liquid.
The paste tends to turn green when cut.

grana Padanograna Padano Italy A hard grana cheese
which easily melts and dissolves in the
mouth with a mellow but intense flavour
which strengthens with age (of the cheese).
Used both for grating and dessert.

grana Parmigianograna Parmigiano Italy A fine variety of
Parmesan cheese. See also Parmigiano
Reggiano

granary breadgranary bread Bread made from granary flour
granary flourgranary flour A strong brown flour to which

malted wheat flakes have been added
granatagranata Italy Pomegranate
GranatapfelGranatapfel Germany Pomegranate
granatinagranatina Italy Pomegranate syrup
granceolegranceole Italy Large crabs served in their

shells and dressed with oil and vinegar
grancevolagrancevola Italy Spider crab
granchiogranchio Italy Crab
granchio comunegranchio comune Italy Shore crab
granchio di sabbiagranchio di sabbia Italy A small crab,

Portunus holsatus, with a dark body and
pink claws and legs. The two rear legs have
spade-like ends to assist it in moving over
sand. (NOTE: Literally ‘sand crab’.)

granciporrogranciporro Italy Common crab
grand-duc, augrand-duc, au France In the style of the

Grand Duke, i.e. garnished with asparagus,
truffle, crayfish tails and Mornay sauce.
Used especially of chicken.

grandegrande Italy Large, big
grande cigalegrande cigale Spain A Mediterranean

lobster-like crustacean. See also cigarra
grande roussettegrande roussette France Larger spotted

dogfish
grand marniergrand marnier France An orange-flavoured

liqueur used to flavour desserts especially
crêpes Suzette

grand-mère, à lagrand-mère, à la France In grandmother’s
style, i.e. with onions or shallots, bacon,
mushrooms and diced potatoes. Also used to
denote croûtons in scrambled egg and pasta
in vegetable soup.

grand tétrasgrand tétras France Capercaillie
grand-veneur, saucegrand-veneur, sauce France A poivrade

sauce prepared with game stock, game
blood added and cooked then all strained.
Served with game.

granelligranelli Italy 1. Grains, seeds, pips 2. Lambs’
or calves’ testicles

granelli alla maremmanagranelli alla maremmana Italy Lambs’
testicles floured, egged and fried. Served
with lemon wedges.

granitagranita Italy A partially and slowly frozen
flavoured sugar syrup which consists of an
ice crystal (up to 3 mm) mush in a syrupy
substrate. Used as a dessert.

granitégranité France Granita
granograno Italy, Spain 1. Wheat 2. Corn 3. Grain
granolagranola United States A breakfast cereal mix

similar to muesli. The composition varies but
is taken from rolled oats, wheat and rye
flakes, seeds, nuts, wheat germ, bran,
raisins, desiccated coconut and similar.
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Usually lightly toasted or baked with butter
and served with milk, yoghurt, fresh fruit,
etc.

grano saracenograno saraceno Italy Buckwheat
granoturcogranoturco Italy Maize, corn
granoturco dolcegranoturco dolce Italy Sweet corn
granseolagranseola Italy Spider crab
granseola alla triestinagranseola alla triestina Italy Spider crab

baked with breadcrumbs and garlic
granulate, togranulate, to To form into small particles or

granules by crystallization or agglomeration
granulated sugargranulated sugar Standard refined white

sugar (sucrose) with crystals from 0.5 mm to
1 mm across

granzeola alla venezianagranzeola alla veneziana Italy Boiled
crayfish or spider crab served on the shell
with lemon juice and oil

grapegrape The fruit of a vine, Vitis vinifera, V.
labrusca or V. rotundifolia and hybrids,
grown worldwide where the winters are cool
and summers long and hot. The berries
normally grow in clusters and range from
green to dark purple and from 5 to 30 mm in
diameter. The flesh varies from sour to sweet
and succulent and is usually relatively firm
but juicy and may contain up to 3 inedible
seeds. Used for wine making, as a dessert
fruit for decoration and garnishing and when
dried for use as dried vine fruits (raisins,
currants and sultanas).

grape cheesegrape cheese A small round skimmed-milk
cheese ripened in a coating of grape pips.
See also Tomme au raisin

grapefrugtgrapefrugt Denmark Grapefruit
grapefruitgrapefruit Large spherical fruits of a citrus

tree, Citrus paradisis, which grow in clusters
and are cultivated in the USA, South
America and some Mediterranean countries.
They are probably a cross between sweet
orange and pummelo, the latter’s seeds were
taken to Barbados by the British. The two
main types are Marsh seedless and
pigmented varieties. They have a thick yellow
skin, with red pigmentation in some cases,
with somewhat astringent typical citrus flesh.
Halved grapefruits with the flesh loosened
and membranes removed are often used as
a breakfast dish or starter to clear the palette.
Used for marmalade and supplied as
skinned segments in cans.

grapefruktgrapefrukt Norway, Sweden Grapefruit
grape hyacinthgrape hyacinth A type of lily, Muscari

comosum, whose bulbs are boiled and eaten
as a vegetable especially in Italy

grape leavesgrape leaves United States Vine leaves
grapeseed oilgrapeseed oil A delicately flavoured oil

extracted from grape seeds used in the
manufacture of margarine and for salad
dressings

grappagrappa Italy A clear alcoholic spirit distilled
from the fermented remains of the grapes
after they have been pressed for winemaking

grappe de raisingrappe de raisin France Bunch of grapes
gras gras (grasse) France Fat
gras, augras, au France Richly cooked
gras de cuissegras de cuisse France Chicken thigh
gras-doublegras-double France Tripe
gräslökgräslök Sweden Chive
Grasmere gingerbreadGrasmere gingerbread See Grasmere

shortbread
Grasmere shortbreadGrasmere shortbread England Shortbread

from Grasmere in the Lake District
containing chopped mixed candied peel,
sweetened with brown sugar and flavoured
with ginger. Normally dusted with its own
crumbs before baking. Also called Grasmere
gingerbread

grassatograssato Italy A goat or lamb stew from Sicily
containing potatoes, cheese and wine

grass carpgrass carp A carp with a long round body
rather like a mullet

grass mushroomgrass mushroom See straw mushroom
grassograsso Italy 1. Fat, grease 2. Fatty, rich, with

meat
grasso d’arrostograsso d’arrosto Italy Dripping
grasso di buegrasso di bue Italy Suet
grass peagrass pea Lath
grate, tograte, to To shred or convert to a powder, firm

textured foods such as carrots, cheese,
apples, nutmegs, etc. using either a hand-
operated or food processor type of grater

gratergrater 1. A round or rectangular thin metal
tube with a handle at one end, in the sides of
which are pressed arrays of holes of differing
sizes with sharp projections. Food rubbed
against the projections is cut into fine slivers
or raspings depending on the size of the
holes and projections. Slivers accumulate on
the inside of the tube, powder or raspings on
the outside. 2. A hand-operated version of
the above in which the cylinder rotates while
the food is pressed against it 3. A food
processor attachment consisting of a rotating
circular disc containing the sharpened holes

graticolagraticola Italy Grill, gridiron
gratingratin Denmark Soufflé
gratin, augratin, au 1. France Sprinkled with grated

cheese and/or breadcrumbs and browned
under the grill 2. United States Covered with
cheese sauce or grated cheese and baked

gratin, saucegratin, sauce France White wine, fish stock
and chopped shallots reduced by half,
duxelless and fish-based demi-glace sauce
added and simmered, then finished with
chopped parsley. Used for the preparation of
gratinated fish.
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gratinate, togratinate, to To bake food so as to form a
crust on the surface, now usually done by
sprinkling the surface of a prepared dish of
food with grated cheese and/or breadcrumbs
and then browning it under the grill or in the
oven

gratinatogratinato Italy Gratinated
gratin dauphinoisgratin dauphinois France Thin slices of

potato, layered with garlic, cheese,
seasoning and cream/milk, then baked
slowly until the top is golden brown and the
potatoes cooked

gratin dishgratin dish An oval dish used for the cooking
and presentation of gratinated food

gratinégratiné(e) France Gratinated or napped with
a glazing sauce and browned in the oven or
under the grill

gratiniertgratiniert Germany Gratinated
gratin savoyardgratin savoyard France Pommes savoyard
grattergratter France To scratch or scrape
gratteronsgratterons France Fried diced pork and pork

fat. See also scratchings
grattugiatograttugiato Italy Grated
GratzGratz Austria Graz
GraupensuppeGraupensuppe Germany Barley soup
gravad laxgravad lax Sweden Gravlax
gravad makrillgravad makrill Sweden Pickled mackerel

prepared in the same way as gravlax, except
that the skin is not used. Very fresh mackerel
is essential.

GravieraGraviera Greece A cheese made from cows’
milk and resembling Gruyère

gravlaxgravlax Two scaled, boned and surface-dried
salmon fillets sandwiched skin side out with
a mixture of 2 parts salt, 2 parts sugar, 1 part
saltpetre (if available), and crushed white
peppercorns, with a layer of dill weed also in
the sandwich and laid beneath and on top.
The thick part of each fillet is opposite the
thin part of the other. They are then pressed
together in a bowl with a board and weight
and left in the refrigerator for 24 hours,
turning the package a couple of times. Wash,
dry and cut thin slices of the flesh for use as
a hors d’oeuvre. The skin is cut in strips and
dry-fried until crisp and served as a garnish
with dill and lemon. Traditionally salmon
blood was also rubbed into the flesh to give it
a scarlet colour. Also called gravad lax (NOTE:
Literally ‘grave salmon’ referring to the
underground chambers where it was
prepared.)

gravlax saucegravlax sauce Scandinavia A sauce made
from French mustard mixed with oil, vinegar,
sugar, chopped dill and seasoning. Served
with gravlax and other marinated fish. Also
called Scandinavian sweet mustard sauce

gravygravy 1. A sauce made from the fat-free
juices, extracts and scrapings from the pan

in which meat, fowl or game has been
roasted, mixed with wine or stock, reduced,
seasoned and possibly cream added. See
also jus (de) rôti, jus lié 2. United Kingdom
Juices, extracts and scrapings plus some of
the fat from the pan in which meat, fowl or
game has been roasted, mixed with flour to
make a roux, briefly cooked, stock or water
added to give the consistency required,
sometimes coloured with gravy browning

gravy browninggravy browning A solution of dark caramel
with salt used to colour gravies, etc.
Sometimes other permitted brown colouring
agents are used

graylinggrayling A silvery freshwater fish of the genus
Thymallus, belonging to the salmon family,
with firm white flesh and a scent of thyme,
weighing between 0.5 and 1.5 kg. Different
varieties are found in Northern and Central
Europe, the USA and New Zealand. Cooked
like trout.

GrazGraz Austria A firm and full-flavoured cheese
made from cows’ milk

GrazalemaGrazalema Spain A ewes’ milk cheese from
the Cadiz area which resembles Manchego.
Contains 35% water, 33% fat and 25%
protein.

grease, togrease, to To coat the surface of a tin, dish,
baking sheet, paper or aluminium foil, etc.
which comes into contact with food with fat
or oil so as to prevent the food sticking to it
during the cooking or preparation process

greasyback prawngreasyback prawn Greentail prawn
greater galangalgreater galangal The root of an Indonesian

lily-like plant, Langusa galanga or Alpinia
galanga, somewhat similar to ginger in
appearance and with a sour gingery/peppery
taste, used extensively in Southeast Asian
cooking. The flowers, buds and young shoots
may also be used as a garnish or vegetable.
Also called galingale, Laos ginger, Siamese
ginger, Thai ginger

greater yamgreater yam Asiatic yam
great lakes troutgreat lakes trout Lake trout
great milletgreat millet The principal type of sorghum,

Sorghum vulgare, which is a staple
throughout the underdeveloped world. It
comes in two varieties, white grain sorghum
used for bread and the red bitter grain used
for brewing beer.

great northern beangreat northern bean Navy bean
great scallopgreat scallop One of the larger scallops,

Pecten maximus, with a pink to brown shell
up to 15 cm across. The flesh weighs about
60 g. Also called king scallop

greavesgreaves Scallops
greca, allagreca, alla Italy Grecque, à la
grecque, à lagrecque, à la France 1. A method of cooking

vegetables e.g. artichokes, button onions,
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cauliflower sprigs, celery, leeks, etc. for use
as a cold hors d’oeuvres, in a liquor
consisting of water, olive oil, lemon juice, bay,
thyme, coriander seeds and seasoning 2. In
the Greek style, i.e. with olive oil, lemon,
herbs and spices

Greek basilGreek basil See bush basil
green almondgreen almond Pistachio nut
green bacongreen bacon United Kingdom Bacon which

has not been smoked. See also Wiltshire
cure. Also called plain bacon

green bananagreen banana Plantain
green beangreen bean The immature pod of the French

bean
green buttergreen butter Ravigote butter
green cheesegreen cheese See Sapsago
green codgreen cod Pollack
green coffee beangreen coffee bean Coffee beans which are

ready to be roasted. These will keep
indefinitely and some will improve with age.

green curry pastegreen curry paste Thailand A paste used for
curry made from dry-fried shallots, garlic,
lemon grass, coriander seeds and cumin
seeds blended with fresh green chillies,
black peppercorns, coriander root and
leaves, galangal, lime peel, terasi and salt

green dressinggreen dressing See salsa verde
green figgreen fig A fresh as opposed to a dried fig
greengagegreengage A sweet amber coloured plum,

Prunus domestica or P. insititia, about 25 to
4 cm in diameter and with a fine flavour,
introduced to England from France by Sir
William Gage as an unlabelled specimen in
1724. Also called gage

green goddess dressinggreen goddess dressing United States Thick
mayonnaise thinned with soured cream and
flavoured with garlic, anchovy, minced
spring onions, parsley and lemon juice.
Served with fish and shellfish.

green goddess saladgreen goddess salad United States An
elaborate salad of chopped cos lettuce,
endive and chicory, mixed with chopped
anchovies, spring onion, parsley, tarragon
and cloves, served in a bowl rubbed with raw
garlic, dressed with mayonnaise let down
with tarragon vinegar, and topped with
chicken, crab meat or shrimps

green goosegreen goose United Kingdom A young goose
up to 3 months old which has been fed on
pasture. Generally eaten at Michaelmas
(September 29th) and less fatty than the
Christmas goose.

green gramgreen gram See bean sprouts, mung bean
Greenland halibutGreenland halibut A sinistral flatfish,

Reinhardtius hippoglossoides, found in
Arctic and sub-Arctic deep water of the
North Atlantic Ocean at depths of 200 to
2000 m. The skin is dark grey or brown on
both sides and the flesh is dense and oily.

Often smoked. Known as turbot by
Canadians who control some of its habitat.
Rapidly being fished out by Canadian and
EU fishing fleets. Also called Greenland
turbot, black halibut, turbot

Greenland turbotGreenland turbot See Greenland halibut
green lavergreen laver See nori, sea lettuce
green leaf lettucegreen leaf lettuce United States Loose leaf

lettuce
greenlip abalonegreenlip abalone One of the most tender of

the abalone, Haliotis laevigata, with a
corrugated red shell streaked with light
green. Found on open rock faces.

green-lipped musselgreen-lipped mussel A large variety of
mussel, Perna canalicula, from New Zealand
with a green blue shell and a particularly rich
flavour. Reputed to have medicinal and
prophylactic properties.

green lollo lettucegreen lollo lettuce Lollo biondo
green masalagreen masala South Asia A mixture of fresh

ginger, garlic, green chillies and fresh
coriander leaves pounded together with
water into a paste. Used with fish or chicken.

green mayonnaisegreen mayonnaise See verte, sauce
green olivegreen olive The unripe fruit of the olive tree

which are treated with dilute caustic soda
solution (1.5%) to remove glycosides, then
repeatedly washed with water prior to placing
in brine (8%) in which they are left to ferment
for 1 to 6 months prior to storing in 7.5%
brine

green oniongreen onion See spring onion
green oriental radishgreen oriental radish One of the large

radishes, Raphanus sativa, with green flesh
and skin, about 20 cm by 5 cm diameter

green pea soupgreen pea soup Soaked dried or washed
fresh peas, whole carrot, chopped green leek
and onion, a bouquet garni and a knuckle of
ham added to white stock, simmered and
skimmed until all tender, carrot and ham
removed, the remainder liquidized or passed
through a sieve, strained, seasoned,
consistency adjusted and served hot
accompanied with croûtons. See also Saint
Germain, purée

green peppercornsgreen peppercorns Soft dark green and
underripe peppercorns with a mild subtle
flavour, usually pickled in brine or vinegar.
Also sold fresh or dried, but the flavour is less
piquant. Used for flavouring especially beef,
game and marinades or in the ground dried
version as a condiment. Also called
Madagascar green peppercorns

green peppersgreen peppers United States Underripe
sweet peppers

green plantaingreen plantain United States Plantain
green plovergreen plover Plover
green purslanegreen purslane See summer purslane
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greensgreens A generic term for all types of leaf that
are cooked and used as a vegetable. See e.g.
spring greens.

green S

green S E142, a synthetic green food
colouring

green saladgreen salad A salad of mixed raw green
leaves. Occasionally sliced raw green
vegetables or fruits might be added.

green sapotegreen sapote A fruit similar to the sapote from
a deciduous tree, Calocarpum viride, which
grows in cooler climates. It is round, green
skinned and more sweet and juicy than the
true sapote.

green saucegreen sauce Blanched and refreshed leaves
of spinach, tarragon, chervil, chives and
watercress, squeezed dry, passed through a
fine sieve and combined with mayonnaise.
Also called sauce verte, salsa verde

green sea urchingreen sea urchin A 5 cm sea urchin,
Strongylocentrus droebachiensis, which is
found on both sides of the North Atlantic

green shell bean

green shell bean United States Flageolet
bean

green shisogreen shiso A variety of shiso with wide flat
deep green leaves with serrated edges. It is
used as a garnish, added to sushi, battered
and fried as tempura and sometimes
pickled.

green snap beangreen snap bean United States The
immature pod of the French bean

green sprouting broccoligreen sprouting broccoli Calabrese
green swimming crabgreen swimming crab See shore crab
greentail prawn

greentail prawn A type of prawn,
Metapenaeus bennettae, intermediate in
size between the deep water and the king
prawn. Found in river estuaries. Also called
greasyback prawn

green tea

green tea Non-fermented tea, often drunk
with Chinese meals

green tomatoesgreen tomatoes Underripe tomatoes
sometimes used to make chutney

green turtlegreen turtle A large edible sea turtle, Chelonia
mydas, found in warm seas. Now very rare
and possibly an endangered species.

green walnutsgreen walnuts Young immature walnuts
picked before the shell develops. Usually
pickled which causes them to turn black, but
also made into jam.

greetergreeter United States The male person who
greets guests in a restaurant (NOTE: The
female equivalent is called a hostess.)

grelhadogrelhado Portugal Grilled
grelosgrelos Portugal 1. Buds 2. Sprouts
gremolada

gremolada, gremolata Italy A mixture of
chopped parsley, chopped garlic and grated
lemon zest. See also gremolata, alla

gremolata, allagremolata, alla Italy Sprinkled with a mixture
of chopped garlic, grated lemon zest and
grated nutmeg

grenadegrenade France Pomegranate
grenadiergrenadier An ugly fish found on the Hatton

bank to the west of Rockall. Now being
fished commercially. The name was
changed from rat fish to aid marketing.

grenadillagrenadilla Purple passion fruit
grenadingrenadin England, France A small slice or

fillet of veal, usually larded and braised
grenadin de veau fermier Prince Orloffgrenadin de veau fermier Prince Orloff

France A grenadin of veal stuffed with a
duxelle of mushrooms and foie gras

grenadinegrenadine 1. England, France A sweet tart red
fruit syrup made from pomegranate juice.
Used as a flavouring. 2. Italy Grenadin of veal

grenobloise, à lagrenobloise, à la France In the Grenoble
style, i.e. used of fish which is floured, fried
and served with a garnish of lemon, capers
and chopped parsley

grenobloise, fishgrenobloise, fish Fish meunière dressed with
peeled segments of lemon and a few capers

grenouillegrenouille France Frog
gressingressin France A long baguette-like French

loaf
Gressingham duckGressingham duck England A cross between

a mallard and domestic duck with lean dark
and tender meat combining the advantages
of both

gretski orekhigretski orekhi Russia Walnuts
GrevéostGrevéost Sweden A commercially produced

semi-hard scalded-curd cows’ milk cheese
with a mild flavoured paste containing very
large holes

GreyerzerGreyerzer Switzerland Gruyère
grey gurnardgrey gurnard See gurnard
greyhengreyhen Black grouse
greylag goosegreylag goose A variety of wild goose from

which most of the domesticated varieties
have been developed

grey-legged partridgegrey-legged partridge An English native
bird, Perdrix perdrix, which is leaner and
tastier than the red-legged partridge found in
France. It weighs about 450 g and is suitable
for 1 serving. Roasted at 190°C for 20 to 25
minutes.

grey mulletgrey mullet A round seawater weed eating
fish, Liza auratus and various species of
Mugil, 30 to 70 cm long and 0.5 to 1 kg in
weight, some of which are farmed. It has a
small head with vestigial teeth and is found
worldwide in many varieties in warm waters.
The skin is silvery grey and the flesh is firm,
white and oily but bruises easily. The skin
requires thorough scaling. Suitable for all
cooking methods. The roe is traditionally
used to make taramasalata. The dried and
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salted roe is known as botargo. See also
golden grey mullet. Also called striped mullet,
black mullet

grey mullet roegrey mullet roe See botargo
grey plovergrey plover Plover
grey squirrelgrey squirrel A tree-living American squirrel,

Sciurus carolinensis, once an important item
of food, now used only in Brunswick stew.
Introduced into Europe in the 19th century.

gribgrib (plural griby) Russia Mushroom
gribiche, saucegribiche, sauce England, France Mashed

hard-boiled egg yolks blended with oil and
vinegar or lemon juice, flavoured with
chopped capers and gherkins, tarragon,
chervil and parsley, seasoned and finished
with a julienne of egg white. Served with fish.

griblettegriblette France Pork chop
gribnaya ikragribnaya ikra Russia A pâté from western

Russia made by sautéing finely chopped wild
mushrooms and other fungi with an equal
quantity of finely chopped onions in butter
(1:2 on mushrooms). This is then deglazed
with a little dry sherry and well mixed with a
curd cheese and cream cheese mixture
equal to half the original weight of the
mushrooms and a large quantity of finely
chopped parsley, tarragon and marjoram
prior to chilling. (NOTE: Literally ‘mushroom
caviar’.)

gribnoy ikragribnoy ikra Russia See gribnaya ikra (NOTE:
Literally ‘mushroom caviar’.)

gribouisgribouis A variety of cep common in Russia
and often dried

griddlegriddle A thick heavy flat metal plate which is
heated either continuously or intermittently
and on which drop scones, pancakes,
crumpets and any item which does not need
to be contained in a pan may be cooked by
conduction of heat. Also called girdle

griddle cakesgriddle cakes Drop scones made on a
griddle. Also called girdle cake

griddle pan cakegriddle pan cake United Kingdom Drop
scone

griddle sconegriddle scone A traditional scone mix cooked
on a griddle instead of in the oven

grid irongrid iron A stout metal rack used inside a grill
pan or over an open fire or barbecue

griechisches Heugriechisches Heu Germany Fenugreek
GriègesGrièges France A log-shaped blue-veined

cows’ milk cheese. See also Pipo crem’
GriesbrieGriesbrie Germany, Switzerland Semolina

pudding
griesmeelpapgriesmeelpap Netherlands Semolina

pudding
GriessklösschenGriessklösschen Germany Dumplings made

from semolina boiled in milk and seasoned
water with butter until thick, eggs (3:4 based
on dry semolina) beaten in off the heat and

small balls poached in simmering water for
20 minutes. Served with a sweet sauce as a
dessert, with butter as an accompaniment to
meat or made very small as a soup garnish.

GriessmehlGriessmehl Germany Semolina
GriessnockerlGriessnockerl Austria, Germany Dumplings

made with a seasoned semolina, egg and
butter dough, simmered in beef stock

GriessnockerlsuppeGriessnockerlsuppe Austria A clear meat or
chicken stock or consommé garnished with
tiny Griessnockerl

GriesstorteGriesstorte Germany A layer cake similar to
Mandeltorte but using a mixture of semolina
and ground almonds (5:3) instead of ground
almonds

grietgriet Netherlands Brill
grifolegrifole Italy A type of fungus which grows on

trees
griglia, allagriglia, alla Italy Cooked on the grill
grigliata mistagrigliata mista Italy Mixed grill
grigliategrigliate Italy Grilled
grignaudesgrignaudes France Pieces of shredded pork

fried until crisp. Eaten cold as a snack in the
same way as pork scratchings.

gril, sur legril, sur le France Grilled
grillgrill A metal box-like structure with an open

front and a rack on which to place food to be
grilled. Elements on the underside of the top
surface are heated to a red glow with either
gas or electricity. Also called salamander

grill, togrill, to 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. Also
called broil, to

grilladgrillad Sweden Grilled
grilladegrillade France A mixed grill or any food

which has been grilled or a grilled slice of
meat or fish

grillade à la champagneulesgrillade à la champagneules France Fried
ham on toast coated with a cheese and beef
fondu (NOTE: From Lorraine)

grilladesgrillades United States A Creole light stew
from Louisiana of thinly sliced veal cooked
with green sweet pepper, celery, onion,
tomatoes and seasoning. Served with rice.

grillégrillé(e) France Grilled
grilled grapefruitgrilled grapefruit Half a grapefruit prepared

for eating, covered with brown sugar and
butter and browned under the grill. Served
hot as a starter.

grilleret lammehovedgrilleret lammehoved Denmark Grilled
lamb’s head

grillettatogrillettato Italy 1. Simmered 2. Braised 3. A
braised dish

grilling fishgrilling fish Small whole fish diagonally
slashed, or fillets, darnes, tronçons and
suprêmes of fish, passed through seasoned
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flour and melted butter, possibly
breadcrumbs, then grilled both sides until
the flesh leaves the bone or is cooked
through

grilling saucegrilling sauce See barbecue sauce
grill pangrill pan A shallow metal pan with a handle

and removable metal rack used for grilling
food

grilsegrilse A small 3-year-old salmon (1 to 4 kg)
which returns to its birthplace to spawn after
its first year at sea

grind, togrind, to 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. United States To mince meat (as
in ‘ground beef’)

grindergrinder United States Hoagie
griotsgriots Caribbean A Haitian pork dish made by

simmering cubed shoulder pork with onion,
chilli pepper, a fair amount of chopped
chives, one sixth the weight of the pork of
Seville or other bitter orange juice, thyme
and seasoning. After 90 minutes the liquor is
drained off, the pork removed and fried in
very hot oil until brown and crusty then
added to the other drained ingredients.

griottegriotte France Morello cherry
gris de Lillegris de Lille France A strong-smelling salty

cows’ milk cheese from the north, cast in
squares

grisetgriset France Black bream
grisettegrisette An edible mushroom, Amanita

vaginata, of the generally toxic genus
Amanita. It has a grey cap and a white stem
and does not travel well. Should only be
picked by experts.

grisföttergrisfötter Sweden Pigs’ feet
griskingriskin 1. The oval-shaped lean part of a loin

of bacon 2. The meat left attached to the
spine of a pig when it is separated from the
sides which are to be made into bacon

grisköttgriskött Sweden Pork
GrisoniGrisoni Switzerland Thin square sectioned

salami made with salted air-dried beef
grissinigrissini Italy Long thin (up to 30 cm by 1 cm)

dried bread sticks served as an appetizer,
snack or accompaniment to a meal. Also
called Italian bread sticks, torinese

gristlegristle Tough inedible connective tissue
which forms tendons, the covering of
individual muscles and the structures which
hold joints together. It is composed of varying
proportions of collagen and elastin according
to function. The collagen is broken down into
gelatine on prolonged boiling.

gritsgrits 1. United States Coarsely ground dried
maize kernels, usually boiled in water until

soft, traditionally served with bacon and eggs
for breakfast. Also called hominy grits 2. Any
coarsely ground dehusked grain. Also called
semolina

grivegrive France Thrush, the songbird. Like the
lark can no longer be hunted in the EU. Once
made into pâté.

grive del langhegrive del langhe Italy A mixture of chopped
pork, liver and spices, wrapped in pigs’ caul
and simmered in oil

griwashgriwash North Africa A flour, ground sesame
seed and egg-based pastry from Morocco,
fried in hot honey and eaten during
Ramadan

groaning cakegroaning cake England A light fruit cake
given to women in labour

groatsgroats Dehusked whole oat grains. Can be
used to make a coarse-textured porridge
preferred by some.

grødgrød Denmark Porridge
grødaertesuppegrødaertesuppe Denmark Green pea soup
groen haringgroen haring Netherlands Matjes herring
groentegroente Netherlands Vegetables, greens
groentesoepgroentesoep Netherlands A mixed vegetable

soup containing vermicelli
gromackgromack Scotland A restorative for those

coming in wet and cold consisting of a tbsp
each of oatmeal, honey and whisky with
cream to taste stirred in and eaten from a
glass

grönar bönargrönar bönar Sweden Green beans
grondingrondin France Gurnard
grondin galinettegrondin galinette France Gurnard
grongogrongo Italy Conger eel
grønlangkålgrønlangkål Denmark Creamed cabbage
grønnsakergrønnsaker Norway Vegetables
grønsagsfromagegrønsagsfromage Denmark A vegetable

soufflé
grönsakergrönsaker Sweden Vegetables
grönsakpurégrönsakpuré Sweden Thick puréed mixed

vegetable soup
grönsakssoppagrönsakssoppa Sweden Vegetable soup
grönsalladgrönsallad Sweden Lettuce salad
grøntsagergrøntsager Denmark Vegetables
groppagroppa Italy Back or rump of an animal
groseille à maquereaugroseille à maquereau France Gooseberry
groseille blanchegroseille blanche France White currant
groseille noiregroseille noire France Black currant
groseille rougegroseille rouge France Redcurrant
groseilles, saucegroseilles, sauce France Gooseberry sauce
groseille vertegroseille verte France Gooseberry
groselhasgroselhas Portugal Berry fruits such as red or

blackcurrants, gooseberries
groselheiragroselheira Portugal Gooseberry
grosella blancagrosella blanca, grosella verde Spain

Gooseberry
grosella coloradagrosella colorada Spain Redcurrant
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grosella negragrosella negra Spain Black currant
grosertgrosert Scotland Gooseberry
gros Lorrainegros Lorraine France Lorraine
gros molletgros mollet France Lumpfish
gros paingros pain France A large crusty French loaf

similar in construction to the baguette. Also
called pain parisien

grosse Bohnegrosse Bohne Germany Broad bean
grosse crevettegrosse crevette France A Mediterranean king

prawn. See also caramote
gros selgros sel France Cooking salt
grosse Mettwurstgrosse Mettwurst Germany Coarse-textured

Mettwurst
grosse palourdegrosse palourde France Venus shell clam
grosse piècegrosse pièce France A joint of meat
grosser Weisenkopfgrosser Weisenkopf Germany Salad burnet
grossetana, allagrossetana, alla Italy In the style of Grosseto,

Tuscany, i.e. with mushrooms and tomato
sauce, or of pasta, with butter and cheese

grossköpfige Meeräschegrossköpfige Meeräsche Germany Grey
mullet

grosso rombogrosso rombo Italy Halibut
gröstigrösti A meat loaf with potatoes and onions

from the alpine region
GröstlGröstl Austria Cubes of beef fried with onion in

pork fat, seasoned and served mixed with
slices of fried waxy potatoes

grotebonengrotebonen Netherlands Broad beans
ground almondsground almonds Dried sweet almonds,

dehusked and ground to a soft meal
ground beefground beef United States Minced beef
ground chalkground chalk See calcium carbonate
ground cherryground cherry Dwarf cape gooseberry
groundhoggroundhog United States Woodchuck
ground meatground meat United States Minced meat
groundnutgroundnut See peanut
groundnut oilgroundnut oil See peanut oil
ground riceground rice Rice flour or meal available in a

range of particle sizes. Used for milk
puddings, as a thickener and to give a crisp
texture to biscuits, shortbread and batters.

ground tomatoground tomato Tomate verde
groupergrouper A variety of warm seawater fish of

various species, but all with firm white flesh.
Found in the Caribbean, Mediterranean,
Southeast Asia and similar warm waters.
Colours vary from grey-green through blue to
red and brown, often with contrasting
coloured spots. Lengths are usually in the
range 30 cm to 1 m and weights from 2 to 10
kg. See also garoupa, Mediterranean grouper

grousegrouse England, France A small single portion
wild game bird which is found on heather
moors in Northern Europe, the finest of
which is the red grouse found only in the UK
and Ireland. The young birds which have
downy feathers under their perfectly fledged

wings are the best eating. The shooting
season in the UK is 12th August to the 10th
of December. The birds should be hung for 2
to 4 days before drawing and plucking.
Barded and roasted on toast in the roasting
pan at 200°C for 40 minutes, or at 230°C for
20 minutes and rested for 10. Garnished
with watercress and served with jus rôti,
bread sauce, fried breadcrumbs and
pommes allumettes. See also black grouse,
red grouse, sage grouse. Also called moor
fowl, moor game

grouse familygrouse family A family of game birds from
cold regions with feathered legs and feet
including grouse, ptarmigan, capercaillie
and hazel hen

grovbrødgrovbrød Norway A coarse dark rye bread
gruau d’avoinegruau d’avoine France Oat grits, coarse

oatmeal
gruelgruel A thin porridge made by boiling fine

oatmeal or barley meal in water, milk or
stock. Once believed to be suitable for
invalids and convalescents.

grüngrün Germany Green
grüne Bohnengrüne Bohnen Germany Green beans
grüne Bohnen auf norddeutsche Artgrüne Bohnen auf norddeutsche Art

Germany Blanched French beans simmered
in a thin velouté sauce with chopped parsley

grüne Erbsengrüne Erbsen Germany Green peas, garden
peas

grüne Fisolengrüne Fisolen Austria Green beans flavoured
with fennel

grüne Gurkegrüne Gurke Germany Cucumber
grüne Pflaumegrüne Pflaume Germany Greengage
grüner Salatgrüner Salat Germany A green leaf salad

dressed with a herb and garlic-flavoured
vinaigrette

grüne Sossegrüne Sosse Germany Sauce verte mixed
with finely chopped hard-boiled eggs,
additional green herbs and flavourings as
available, e.g. parsley, sorrel, savory, dill,
onion and leek. A speciality of Frankfurt
served with meat.

GrünkohlGrünkohl Germany Kale
gruntgrunt United States An early settlers’ dessert

of steamed dough mixed with berries,
probably an adaptation of the English
spotted dick

grushagrusha Russia Pear
gruth dhugruth dhu Black crowdie
GrützeGrütze Germany Groats, grits
GrützewurstGrützewurst Germany A sausage made from

strips of pig’s intestines (chitterlings) mixed
with groats or wheatmeal previously boiled in
a flavoured stock, the mixture seasoned and
flavoured with grated lemon zest, packed
into casings, linked, boiled for a few minutes,
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dried, then fried in butter. Also called
saucisson au gruau

GruyèreGruyère Switzerland A sweetish, nutty-
flavoured large (up to 45 kg), hard cooked-
curd cheese made in Switzerland from the
milk of cows grazed on Alpine pastures but
now copied throughout the world. It is dry-
salted or brined for 8 days and ripened for up
to 3 months and eaten between 3 and 10
months old. The paste is pale yellow and
contains scattered small holes. Served as a
dessert or slicing cheese and used to make
fondue.

Gruyère de BeaufortGruyère de Beaufort France A Gruyère type
cheese from Beaufort, sometimes without
holes and weighing up to 65 kg. Also called
Beaufort

Gruyère de ComtéGruyère de Comté France A Gruyère-type
cheese produced in Franche-Comté. See
also Comté

gruzinskaya granatovaya podlivkagruzinskaya granatovaya podlivka
Southwest Asia A Georgian chutney made
from pomegranate seeds, depithed orange
segments cut in pieces, chopped spring
onions and chopped chilli peppers
combined with lemon or lime juice, paprika,
cayenne pepper and chopped coriander leaf
and matured for 12 hours

grystekgrystek Sweden Pot-roasted beef or reindeer
with a cream enriched thickened sauce,
served for Sunday lunch with boiled
potatoes, vegetables and redcurrant jelly

grytagryta Sweden Stew
grzybgrzyb (plural grzyby) Poland Mushroom
guagua China Melon
guacamoleguacamole Mexico A purée of ripe avocado

flesh, skinned and deseeded tomatoes,
deseeded chillies, lime juice and parsley
used as a dip or as a filling for tacos and
tortillas

guaivaguaiva Italy Guava
guai wei jiguai wei ji China Sliced chicken marinated in

soya sauce and garlic (NOTE: Literally
‘strange tasting chicken’.)

guajoloteguajolote Mexico Wild turkey
guanbanoguanbano Philippines Soursop
guancialeguanciale Italy A cured bacon made from the

jaw and cheek of the pig. Traditionally used
for spaghetti alla carbonara.

guanosine 5’ disodium phosphateguanosine 5’ disodium phosphate See E627
guar beanguar bean A variety of green bean, Cyamopsis

psoraloides, with long thin pods that grow in
clusters. Used in India as a vegetable and in
the USA as cattle fodder. The dried beans
are not eaten. The beans are a source of guar
gum (E412) used as a thickener and
stabilizer in processed foods. Also called
gaur bean, cluster bean

guard of honourguard of honour Roast lamb consisting of two
best ends or racks of lamb, rib bones
scraped as for a crown roast and interlinked,
with the vertebrae at the base and the skin
side outwards so as to look like a guard of
honour. The space between two joints may
be filled with stuffing. The bone ends are
fitted with cutlet frills before presentation.

guar gumguar gum A gum (E412) extracted from guar,
used as a thickener and stabilizer in
processed food

guarnecidoguarnecido Portugal Garnished
guarnitoguarnito Italy Garnished
guatlles amb salsa de magranaguatlles amb salsa de magrana Catalonia

Quail in a pomegranite sauce
guavaguava A round or pear-shaped tropical fruit

from a tree, Psidium guajava, related to the
myrtle and eucalyptus. It is the size of an
orange, has a musky-smelling white to pink
flesh containing a lot of edible seeds, and an
inedible red skin which is removed before
the fruit is used. It can only be eaten when
ripe and does not travel well except by air
freight. Made into a jelly or available tinned in
the west.

guayabaguayaba Spain Guava
guaymas sauceguaymas sauce Mayonnaise flavoured with

fresh tomato purée and chopped stuffed
olives. Served with cold meat and poultry.

gubbins saucegubbins sauce England A cold condiment
sauce made by blending butter, made up
English mustard, wine vinegar and
Devonshire cream (1:1:1:2) with a little
tarragon vinegar and seasoning

gubeengubeen Ireland A semi-soft, full-fat cheese
from west Cork made from pasteurized milk
using a lactic starter and vegetarian rennet,
moulded into 20 cm wheels, drained for 18
hours, brined for 8 hours and matured for 2
to 4 weeks

guchalpanguchalpan Korea Stuffed pancakes.
Traditionally there are 9 different stuffing
ingredients.

guchiguchi South Asia Cloud ear fungus
gudbrandsdalsostgudbrandsdalsost Norway A hard, cooked-

curd cheese made from a mixture of the
whey from cows’ milk, cream and goats’ milk
which is coagulated by heating

gudgeongudgeon A European freshwater fish, Gobio
gobio, of the carp family up to 20 cm long
with whiskers at the corners of the mouth.
Generally fried, grilled or panéed or battered
and deep-fried.

guéridonguéridon France The pedestal table used by a
waiter when cooking food such as crêpes
suzette or tournedos at the customer’s table

güerogüero Mexico Anaheim chilli (USA)
gueyteowgueyteow Thailand Noodles
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guey teow sen lekguey teow sen lek Thailand Rice ribbon
noodles

GugelhopfGugelhopf Switzerland A type of cake made
from a fatless sponge mixture containing
lemon zest, chopped almonds, seedless
raisins and milk, raised with either yeast or
baking powder, baked in a deep fluted ring
mould and iced when cold. See also
Kugelhopf. Also called Gugelhupf

GugelhupfGugelhupf Germany Gugelhopf
gui choygui choy China Mustard greens
guimauveguimauve France Marshmallow
guinataanguinataan Philippines A cooking method in

which the ingredients are simmered in
coconut milk. Also called ginitan

guindilla chilliguindilla chilli A long and thin mildly piquant
red coloured hot chilli from Spain, usually
dried

guinea cornguinea corn Sorghum
guinea fowlguinea fowl A recently domesticated game

bird, Numida meleagris, related to the
pheasant, between 1 and 2 kg in weight with
white spotted grey plumage and rather dry
flesh. Cooked as chicken or pheasant but
barded or larded. Also called Bohemian
pheasant

guinea fowl eggsguinea fowl eggs Small eggs hard-boiled for
5 minutes and used as a garnish

guinea grainsguinea grains See grains of paradise
guinea pepperguinea pepper See grains of paradise
guinea pigguinea pig A large rodent, Cavia porcellus,

widely used in Europe as a pet or laboratory
animal, but an important source of animal
protein in South America where large
varieties are bred. The flesh is rather like
pork.

guinea squashguinea squash Aubergine
guinea yamguinea yam A largish yam (up to 5kg) with

distinctive yellow flesh from a plant,
Dioscorea cayenensis, grown in the USA,
Africa and the Caribbean. Also called yellow
yam

guinepguinep Caribbean A small round fruit like a
grape. See also genip

guisadoguisado Philippines, Portugal, Spain A
method of cooking in which meat is first
sautéed then braised or simmered until
done, also stew or stewed

guisantesguisantes Spain Green peas
guiso de doradoguiso de dorado South America A fish stew

from Paraguay containing dorado, a famous
river fish of that country

guiso de repolloguiso de repollo South America A Bolivian
dish consisting of cooked cabbage mixed
with tomato sauce containing onion,
potatoes, chillies, coriander and seasonings.
Served with grilled or fried meat and poultry.

guitareguitare France Guitar fish

guitar fishguitar fish A type of skate, Rhinobatus
rhinobatus, which looks a little like an angel
fish and is found in the southern
Mediterranean. Moderately good to eat.

guitarraguitarra Spain Guitar fish
gui yugui yu China Crucian carp
Guizotia abyssinica Botanical name The

plant from which niger oil is extracted
Gujerat masalaGujerat masala South Asia A hot spice mix

containing in addition to those listed under
garam masala, sesame seeds, fennel seeds,
ajowan seeds and chillies. See also masala

gujjiagujjia South Asia A crescent-shaped sweet
pasty filled with chopped nuts and grated
coconut

gulagula Indonesia, Malaysia Sugar
gula ärter med fläskgula ärter med fläsk Sweden A substantial

national soup served traditionally on winter
Thursdays. Made from dried yellow peas
soaked overnight and cooked in the soaking
water, as many pea skins as possible
removed, a piece of boned pork, sliced onion
or leek, marjoram or ginger and seasoning
added and the whole simmered for 2 hours
until peas and pork are tender. The pork is
removed and served separately with
mustard. The soup is served very hot. Also
called ärter med flask, ärtsoppa

gulabgulab South Asia Rose water
gulab jamongulab jamon South Asia A Bengali speciality

of dumplings made from dried milk and
syrup, deep-fried, soaked in a sugar syrup
and flavoured with rose essence and
cardamom. Also called gulab jamun

gulab jamungulab jamun See gulab jamon
gulaigulai Indonesia, Malaysia A type of curry in

which the ingredients are simmered in an
excess of coconut milk or soured stock with
rempah and spices and with a little jaggery

gula jawagula jawa Indonesia Palm sugar
gulamangulaman Philippines Agar-agar
gula melakagula melaka Malaysia Palm sugar
gula merahgula merah Indonesia, Malaysia Brown sugar
GulaschGulasch Germany Goulash
gule ærtergule ærter Denmark A winter soup made

from pork belly, mixed vegetables and yellow
split peas similar to the Swedish gula ärter
med fläsk

gulerøddergulerødder Denmark Carrots
gullet of beefgullet of beef Scotland A western Scottish

term for clod of beef
gull’s eggsgull’s eggs Eggs of various species of gulls,

usually sold hard-boiled for hors d’oeuvres.
Examples are turquoise blue and speckled;
fawn with dark brown speckling from the
common gull, brownish olive green with dark
brown spots from the black-headed gull and
off white with brown and blue-grey spots
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from the herring gull. The latter is about twice
the size of a hen egg.

gully beangully bean Pea aubergine
gulrøttergulrøtter Norway Carrots
gulyásgulyás Hungary A thicker more stew-like

version of gulyás le leves
GulyasGulyas Austria Goulash
gulyáslé levesgulyáslé leves Hungary A rich meat and

vegetable soup made from shin beef, onion,
tomatoes, green sweet peppers and potatoes
flavoured with paprika. The original goulash.

GulyassuppeGulyassuppe Austria Soup with diced meat
and vegetables

gumgum A polysaccharide, usually obtained from
plants in water solution with sticky and
gelling properties. The common types of
vegetable origin are gum arabic, gum
tragacanth, guar gum, locust bean gum and
xanthan gum.

gum arabicgum arabic A polysaccharide vegetable gum
obtained from the dried exudate of a Middle
Eastern and Indian tree, Acacia senegal,
used as a thickener, emulsifier and stabilizer,
in the manufacture of chewing gum,
marshmallows and fruit gums and as a glaze
on cake decorations. Also called gum acacia,
acacia gum. See also E414

gumbogumbo 1. Okra 2. United States A thick soup
or thin stew from Louisiana made with
chicken or prawns, tomatoes, rice, sweet
peppers, spices, herbs and seasonings and
thickened with okra. See e.g. chicken
gumbo.

gumbo filégumbo filé Filé powder
gum jumgum jum China Lily bulb
gum kumgum kum South Asia Lily bulb
gumleaf oilgumleaf oil Australia Eucalyptus oil
GummiarabicumGummiarabicum Germany Gum arabic
gum tragacanthgum tragacanth A vegetable gum obtained

from a shrub, Astralagus gummifer, grown in
western Asia. Used for thickening creams
and jellies, to prevent crystallization of sugars
in jam and ice creams and to make
pastillage, a particularly stiff royal icing used
with wedding cakes. See also E413

Gundel palacsintaGundel palacsinta Hungary A pancake filled
with a creamed nut and raisin filling,
flambéed at the table

gunfogunfo East Africa An oat or barley flour
porridge served in Ethiopia for breakfast with
butter and berbere

gunggung 1. Thailand Crustaceans 2. Vietnam
Ginger

gunga peagunga pea Pigeon pea
gung foigung foi, gung nang Thailand 1. Shrimp 2.

Prawn
gunnelgunnel See butterfish 2
guo jiangguo jiang China Jam

guo tiehguo tieh China Fried dumpling
gurgur Jaggery
gurabiahgurabiah North Africa An Algerian biscuit

made from butter and icing sugar (2:1)
beaten until fluffy, cake flour (1.2:1) on
butter folded in to make a soft dough. Half a
date pressed into each small ball of dough
and all baked at 200°C until golden.

gurdakupura turcarrigurdakupura turcarri South Asia A kidney
curry made with lamb or veal kidneys which
have been soaked in vinegared water for 24
hours, then skinned and cored. Chopped
onions are fried in a large amount of ghee
until brown; sesame seeds, turmeric, cumin
seed and cayenne pepper are added and
fried; kidneys added and fried for 5 minutes
until butter fat separates; tomato concassée,
powdered bay leaf and mace are added with
a little water and cooked until dry; more
water added and cooked until dry. The whole
is then fried with constant stirring until dark
red, simmered with water until kidneys are
tender, and kept warm for 10 minutes until
served. See also turcarri

gurepufurutsugurepufurutsu Japan Grapefruit
gurkagurka Sweden Cucumber
GurkeGurke Germany Cucumber
GurkensalatGurkensalat Germany Cucumber salad
gurnardgurnard A small round seawater fish of the

genus Friglidae, with an ugly oversized head
and enormous spiny fins, highly coloured
with glittering scales and found in the
Mediterranean and the North East Atlantic.
There are three types, grey, red and yellow.
Poached or steamed, popular in France.
Also called gurnet, sea robin, tub gurnard

gurnetgurnet See gurnard
gururugururu East Africa Curdled milk, similar to

cottage cheese. See also maziwa mabichi
gusgus Russia Goose
gusano de magueygusano de maguey The Mexican agave

worm, the larva of a butterfly, Hipopta agavis,
which feeds on agave plants. It is traditionally
found in bottles of mescal, a spirit distilled
from agave in southern Mexico. The worms
are also served fried in garlic and chilli as a
regional delicacy.

guscioguscio Italy 1. Shell 2. Husk 3. Pod
guscio, alguscio, al Italy (of eggs) Boiled in the shell
gush halavgush halav Middle East A cows’ milk cheese

from Israel similar to Edam
gus prigotovlyenny v marinadyegus prigotovlyenny v marinadye Eastern

Europe An Estonian dish of goose rubbed
with lemon juice, salt and saltpetre, rested 1
day, then marinated in a boiled water, salt
and sugar brine (120:10:3) with raw onion,
carrot, garlic, peppercorns and bay for 3
days, drained, then simmered in water with
the pickling vegetables, herbs and spices
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until cooked (100 minutes). Served with
lingonberry or cranberry sauce.

GüssingGüssing Austria A cheese similar to Brick
made from semi-skimmed cows’ milk

gut, togut, to To remove the entrails from an animal
or fish including the gills in a fish and to
clean out the abdominal cavity

gutapgutap Russia Deep-fried pasties made with a
wheat flour unleavened dough enriched with
butter and filled with e.g. meat mixture,
vegetables or set egg custards with
vegetables

gutdurchgebratengutdurchgebraten Germany Well done. Used
of steaks, meat, etc.

gutsguts See innards
GutsleberwurstGutsleberwurst Germany A mild-flavoured,

coarse-textured liver sausage (Kochwurst)
containing recognizable pieces of liver, pork
and fat

güveçgüveç Turkey A casserole very similar to
guvetch

guvetchguvetch Central Europe A type of ratatouille
made from various colours of sweet pepper,
onion, garlic, green beans, tomatoes, chillies
and seasoning all stewed in sunflower oil.
Served with rice or pasta.

gwaar ki phalligwaar ki phalli South Asia Guar bean
gyin seingyin sein Burma Ginger
gypsy herringgypsy herring United Kingdom A name used

in Cornwall for pilchard (colloquial)
gypsy’s armgypsy’s arm Spain A type of Swiss roll filled

with jam or strawberries and cream. Also
called brazo de gitano

gyudongyudon Japan Rice with stir-fried beef and
onions and a sauce served with green tea as
fast food

gyulaigyulai Hungary A smoked pork sausage
flavoured with paprika

gyümölcsgyümölcs Hungary Fruit
gyümölcslégyümölcslé Hungary Fruit juice
gyunikugyuniku Japan Beef
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Haagse bluf

Haagse bluf Netherlands A light sorbet of
whipped egg whites and redcurrant juice
(NOTE: Literally ‘Hague swank’.)

haamhaam China Salt
haam daanhaam daan China Salted duck egg
haar chee meenhaar chee meen China Brown noodles

flavoured with shrimp
haashaas Netherlands Hare
haas ko phulhaas ko phul Nepal Duck egg
habahaba Spain Broad bean, fava bean
habanero chillihabanero chilli An extremely hot, lantern-

shaped chilli from the Caribbean, with a
colour varying from green to red looking
rather like a small sweet pepper

habas a la montañesahabas a la montañesa Spain Broad beans
baked with ham

habas al hornohabas al horno Spain Baked beans
habeethabeet Middle East Lamb stewed with loomi

or lemon zest, garlic and a little vinegar. From
Iraq.

habichuelahabichuela Spain Kidney bean
habichuelas verdeshabichuelas verdes Spain Green beans
habitant pea souphabitant pea soup Canada A thick soup from

Quebec using dried yellow and green peas
with onions, salt pork, herbs and seasonings

HACCPHACCP A system developed by NASA to
ensure safe food for astronauts, now applied
in industry. It consists of applying checks to
possible contamination points at all stages of
food processing from primary producer
through slaughter houses, packers,
processors, retailers and restaurants or
canteens. However the adoption of this
system should not be an excuse for
abandoning end product testing. Full form
Hazard analysis critical control point system

hachéhaché(e) France Finely chopped or minced
hacheehachee Netherlands Minced meat
hachée, saucehachée, sauce France Vinegar with finely

chopped onion and shallot reduced by half,
court bouillon from the fish being poached
added, thickened with beurre manié,

simmered 10 minutes and finished with
chopped fines herbes, capers and duxelles

hacherhacher France To chop up or mince
hachishachis 1. Denmark Minced meat 2. France

Finely chopped cooked meat reheated in a
sauce 3. France Chopped vegetables

hachis Parmentierhachis Parmentier France Shepherd’s pie
hachoirhachoir France A rocking chopper consisting

of a curved blade with a vertical handle at
each end which is used with a rocking
motion. Several blades can be paralleled
together for a faster chopping action.

hackadhackad Sweden Chopped
hackad biff med lökhackad biff med lök Sweden Chopped beef

and onions
HackbratenHackbraten Germany Meat loaf
hackenhacken Germany To mince or chop up
HackfleischHackfleisch Germany Minced meat
haddockhaddock A common round fish,

Melanogrammus aeglefinus, of the cod
family found in the Atlantic Ocean. It is up to
60 cm long and 4 kg in weight with a greyish
brown upper surface and with a dark spot
behind each of the gill covers. The flesh is
softer and less flaky than cod and may be
cooked in any way. Often smoked.

haddock à la russehaddock à la russe Sweden A large cleaned
haddock with head and fins, simmered in
salted water with onion, bayleaf and mixed
peppercorns for 15 minutes. Flesh removed
and reserved, cooking liquor strained and
made into a velouté with an equal amount of
thin cream, finished with butter and egg yolk
and poured over the fish, reheated and
garnished with crisp fried onion and
chopped hard-boiled egg.

haemagglutininshaemagglutinins See lectins
haemoglobinhaemoglobin The red cells in blood

responsible for the transport of oxygen from
the lungs to the tissues

haewhaew Thailand Water chestnut
HaferHafer Germany Oats
HaferbreiHaferbrei Germany Porridge

HIJKLMNO
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HagebuttensuppeHagebuttensuppe Germany A warm soup
made from blanched rose hips simmered
with breadcrumbs, cinnamon, lemon zest,
sugar, a little salt and white wine, sieved, let
down with white wine, thickened with egg
yolks and finished with butter. Served with
croûtons.

haggamuggiehaggamuggie Scotland Haggis made with
fish liver instead of sheep offal

haggishaggis Scotland A sausage made from the
minced heart, liver and lungs of a sheep
mixed with oatmeal, suet, minced onion,
spices, herbs and seasoning, all encased in
a sheep’s stomach and boiled prior to being
served hot. Nowadays more commonly
stuffed in a plastic casing. Traditionally
served at Burns’ night suppers with tatties,
bashit neeps and an excess of whisky, whilst
Burns’ Ode to the Haggis is recited with due
ceremony. (NOTE: Said to have originated
with the Romans who, when campaigning,
packed iron rations in a sheeps stomach.)

hagymahagyma Hungary Onions
HahnHahn Germany Cock, rooster, mature male

chicken
HähnchenHähnchen Germany Chicken
hahnihahni Finland Goose
haiga-mai ricehaiga-mai rice Japan An incompletely

polished rice leaving the germ attached so
that it has a nutty flavour

hairst breehairst bree Scotland A type of hotchpotch
with as well as the usual vegetables, broad
beans, shredded lettuce, cauliflower florets
and chopped herbs

hair tubehair tube A piping-bag nozzle with multiple
small openings to make a hair- or grass-like
icing decoration

hair vegetablehair vegetable A black alga, Gracilaria
verrucosa, which grows in very fine hair-like
strands off the south coast of China. It is
steamed as a vegetable, braised with bacon
for Chinese New Year and used as a garnish
or decoration. Also called black moss

hairy auberginehairy aubergine A Thai variety of aubergine
with a bitter tart taste and an orange skin
covered in fine hairs. It is sliced and used
raw in salads or finely chopped for use in
sauces.

hairy basilhairy basil Southeast Asia One of the
Southeast Asian basils, genus Ocimum, with
lemony-peppery-flavoured narrow pale
leaves and red tinged seed pods, similar to
the Italian dwarf basil. The flavourless seeds
are used as a thickening agent.

hairy brinjalhairy brinjal Fuzzy melon
hairy gourdhairy gourd A variant of the bottle gourd,

Lageneria siceraria, with not such a
pronounced bottle shape. It is light green,

covered in fine hairs and grows up to 75 cm
in length.

hairy lycheehairy lychee Rambutan
hairy melonhairy melon Fuzzy melon
hai shenhai shen China Sea cucumber (NOTE: Literally

‘ginseng of the sea’.)
hai weihai wei China Sea food
hai zhehai zhe China Jellyfish
hai zhe pihai zhe pi China Jellyfish
hajdúhajdú Hungary A cheese made from cows’

milk and resembling Kashkaval
hajikamashogahajikamashoga Japan Pickled ginger shoots
hákarlhákarl Iceland Shark, alternatively, strips of

shark flesh, tenderized by being left to ripen
under stones in the open air for several
weeks, then washed and air-dried. Has
rather a pungent odour.

hak chih mahak chih ma China Black sesame seeds
hakehake A superior tasting fish, Merluccius

merluccius, of the cod family with a grey to
bluish skin and lean white flesh. The lower
jaw protrudes beyond the upper. Caught in
the western part of the North Atlantic.
Cooked in any manner.

hakkebøfhakkebøf Denmark Minced or chopped beef
hakket æg og sildhakket æg og sild Denmark Smoked herring

and hard-boiled eggs minced together and
used as a topping on open sandwiches

hakusaihakusai Japan Chinese leaves
halhal Hungary Fish
halalhalal 1. Slaughtered according to the rules of

the Muslim religion. Used of meat. 2. Selling
such meat. Used of a butcher.

halászléhalászlé Hungary A fish stew made with a
mixture of freshwater fish cut in pieces,
simmered in water and sour cream with
paprika and tomato purée, strained and the
fish pieces served with cooking liquor
thickened with egg yolks and lemon juice

halawchhalawch Middle East Halva
halbahalba Malaysia Fenugreek
halb durchgebratenhalb durchgebraten Germany Medium rare.

Used of steak, meat, etc.
halber Hahnhalber Hahn Germany A dark bread roll

spread with ripe cheese and mustard
halbranhalbran United States A very young duckling
halb rohhalb roh Germany 1. Rare. Used of meat,

steaks, etc. 2. Al dente
haldihaldi South Asia Turmeric
half-and-halfhalf-and-half United States Cream containing

10.5 to 18% butterfat. Also called cereal
cream

halfatányéroshalfatányéros Hungary A mixture of a variety
of panéed and plain fried fish served with
tartare sauce

half creamhalf cream A thin cream with a minimum
butterfat content of 12% used as a pouring
cream
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half moon cuthalf moon cut Hangetsu giri
half-mourninghalf-mourning United States Poularde demi-

deuil
half pound cakehalf pound cake United Kingdom Pound

cake made with half quantities (225 g)
sufficient to make one 20 cm round cake

haliahalia Malaysia Ginger
halibuthalibut England A large (up to 3 m) fine-

flavoured seawater fish, Hippoglossus
hippoglossus, found in Northern waters. It
has dark green to brown upper side and the
flesh is firm, white and medium oily. Cooked
in any way. The liver is an important source
of fish oils used as a vitamin (A & D)
supplement.

hälle-flundrahälle-flundra Sweden Halibut
hallonhallon Sweden Raspberry
halmajonézhalmajonéz Hungary Fish with mayonnaise

served as a hors d’oeuvre
haloua dial jeljlanehaloua dial jeljlane North Africa A Moroccan

sweetmeat made from honey, sesame seeds
and nuts (8:3:3). The honey is boiled to the
thread stage, the sesame seeds are dry-fried
until brown and the nuts, almonds or
hazelnuts, are dry-fried, skinned and
coarsely chopped. The mixture is boiled for 2
minutes then poured into an oiled tray.

HaloumiHaloumi Greece, Middle East A soft or semi-
hard cheese with a salty lactic flavour made
from ewes’ or goats’ milk. It is heated in whey
to boiling point, drained, salted and
preserved in salted whey for up to 40 days.
Known as jubna in Arabic.

halstrahalstra Sweden Roast
halstradhalstrad Sweden Grilled
Hals und InnereienHals und Innereien Germany Giblets
halvahalva Middle East, North Africa A sweetmeat

made from crushed sesame seeds or
almonds combined with boiled sugar syrup.
Made in block form and sold in slices. Also
called halawch

halvaye shirhalvaye shir Central Asia An Iranian milk
pudding thickened with ground rice and
flavoured with ground cardamom and rose
water, garnished with chopped nuts

halwahalwa South Asia A type of pudding made
from vegetables, lentils, nuts and fruit,
cooked with sugar and ghee to a sticky
consistency

halwa rghayithalwa rghayit North Africa A cone-shaped
honey cake from Morocco served with fresh
butter on celebratory occasions

halwau-e aurd-e sujeehalwau-e aurd-e sujee Central Asia A sweet
from Afghanistan made from coarse
semolina cooked with an equal weight of
clarified butter for 5 minutes. A hot medium
sugar syrup is mixed in and cooked to absorb
all the liquid. Nuts, ground cardamom seeds
and rose water are added and the cooking

finished over a low heat with a tight-fitting lid.
The mixture is then poured into a greased
tray, cooled and cut in pieces.

hamham 1. England, Netherlands The hind leg
and thigh of a pig cut from the carcass and
matured separately. Sometimes incorrectly
used for the hind leg and thigh cut from a
side of bacon. If to be cooked it should be
soaked in water until the soaking water is not
salty and boiled at a temperature around
80°C or baked until the final centre
temperature is 65°C. 2. United States Leg of
pork either cured or uncured 3. The thigh of
any animal. Occasionally used of cured beef
and mutton. 4. Vietnam Stewed

hamachihamachi Japan The young of the yellowtail,
(Japanese amberjack), Serriola
quinqueradiata, about 40 cm long, a fish
much used for sushi and sashimi and grilled
as shioyaki. Also called inada

hamad m’rkadhamad m’rkad North Africa Preserved lemons
hamagurihamaguri Japan Clams
hamaguri sumashi-jiruhamaguri sumashi-jiru Japan Clam and

mushroom soup made from sound clean
clams soaked in salt water for 3 hours, boiled
in water until the shells open, unopened
ones discarded, mushroom caps and
watercress added to the cooking liquor,
cooked 1 minute, a little soya sauce and
some sake added, heated to boiling point,
garnished and served

Haman’s earsHaman’s ears Middle East Hamantaschen
hamantaschenhamantaschen The Yiddish name for small

sweet triangular pastries filled with a mixture
of poppy seeds, chopped walnuts, syrup,
raisins, butter and milk. Eaten at the Jewish
festivals of Purim and Lots. Also called
Haman’s ears

hamburgerhamburger See beefburger
Hamburger AalsuppeHamburger Aalsuppe Germany Eel pieces

poached in fish stock and reserved. Peeled
and quartered pears poached in white wine
with a little sugar and lemon zest and
reserved. The strained cooking liquors mixed
with a strong beef broth, slightly thickened
with a brown roux and garnished with green
peas and a brunoise of carrots, leeks and
Hamburg parsley and served over
dumplings, the eel pieces and the pears.

Hamburger ApfelsuppeHamburger Apfelsuppe Germany As
Hagebuttensuppe, with apples instead of rose
hips and cider instead of white wine. Served
warm.

hamburger bunhamburger bun A soft flat round yeast-raised
bun which is used to make a sandwich with
a hamburger. Standardized by some fast
food chains to a tasteless uniformity.

hamburgerkötthamburgerkött Sweden Smoked ox breast
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Hamburger KrebssuppeHamburger Krebssuppe Germany Crayfish
soup made from crayfish sautéed in butter
and flamed with brandy, cooked in white
stock and white wine until tender, tail meat
reserved; the shells pounded, sweated in
butter, flour added and cooked; cooking
liquor added, simmered, seasoned and
strained over the crayfish tails, small
dumplings and green peas

Hamburger RauchfleischHamburger Rauchfleisch Germany Very thin
slices of cold-smoked brisket of beef served
with horseradish sauce

hamburgerryghamburgerryg Denmark Smoked loin of pork
served with a sauce made from redcurrant
jelly, mustard and grated onion

Hamburg parsleyHamburg parsley A type of parsley,
Petroselinum crispum ‘tuberosam’, whose
root, which has a strong celery-like flavour, is
used as a vegetable in Central Europe. Also
called parsley root, turnip rooted parsley

HämchenHämchen Germany Pigs’ knuckles and
sauerkraut

ha meiha mei China Dried shrimp
hamine eggshamine eggs Egypt Hard-boiled eggs

coloured brown with onion skins or similar
HammelHammel Germany Mutton
HammelfleischHammelfleisch Germany Mutton
HammelkeuleHammelkeule Germany Leg of mutton
HammelkotelettHammelkotelett Germany Mutton chop
HammelschulterHammelschulter Germany Shoulder of

mutton
HammelwürsteHammelwürste Germany A sausage made of

minced pork, mutton and garlic
hammerhead sharkhammerhead shark One of the better edible

sharks, Sphyrna zygaena, found in the
Atlantic and Mediterranean. Palatable when
young.

hampehampe France Thin flank of beef; breast of
venison

hamperilainenhamperilainen Finland Beefburger
ham sausageham sausage 1. Germany A scalded sausage

made from finely ground pork and beef
mixed with spices and garlic and
interspersed with chunks of ham and lean
bacon (minimum 50%) to give a marbled
appearance. Used for slicing and grilling or
frying or as an addition to stews, etc. 2.
United Kingdom A sausage made from finely
chopped ham mixed with 20% coarsely
chopped pork fat, moistened with stock and
flavoured with white pepper, cayenne
pepper, mace and ginger, packed into
weasands, tied, simmered for an hour and
cold-smoked for 10 days

hamuhamu Japan Ham
hamuth heloohamuth heloo Middle East An Iraqi dish of

lamb, browned in ghee then braised with
onions, noomi and cinnamon bark, with

dried fruits (apricots, dates, prunes, sultanas
etc.) added together with date syrup or
brown sugar halfway through the cooking
process. The cinnamon and noomi are
removed before serving.

hana gatsuohana gatsuo Japan Hana katsuo
hana-girihana-giri Japan The flower cut of root

vegetables made by trimming cylinders
lengthways so that when sliced transversally,
they make a 5 petalled shape

hana hojisohana hojiso Japan Small stems of the shiso
plant with seed pods, used as a garnish. The
seeds are also scraped from the stem into
the soya dipping sauce used with sashimi.
Also called hojiso

hana katsuohana katsuo Japan Pacific bonito flakes or
shavings. Also called hana gatsuo

hanatsuki kyurihanatsuki kyuri Japan Very small cucumbers
with intact flowers still attached, used as a
garnish

handhand United Kingdom Hand and spring of
pork

HandHand Germany Handkäse
hand and spring of porkhand and spring of pork England Name used

in London and the southwest for a foreleg
and shoulder of pork excluding the blade.
Also called hand of pork

HandkäseHandkäse Germany A variety of soft hand
moulded cheeses (25 to 125 g) made from
naturally soured and curdled skimmed or
semi-skimmed cows’ milk. Sometimes
flavoured with herbs or spices and widely
variable in colour, texture and flavour.
Contains 50 to 55% water, 2% fat and 27 to
35% protein. Also called Hand, Harzkäse,
Sauermilchkäse

hand of porkhand of pork United Kingdom Hand and
spring of pork

hand parerhand parer United States See peeler
hang, tohang, to To leave meat or game birds,

especially the tougher old birds, to hang in a
cool dry airy store for sufficient time to allow
the meat fibres to be broken down by the
acid conditions which develop. Animal meat
is hung as complete or half carcasses for up
to 2 weeks or more. Game birds with the
exception of wild duck, which may be drawn,
are hung by the neck without being drawn or
plucked.

hangetsu girihangetsu giri Japan Half round cuts of
vegetables especially carrots, bamboo
shoots, radishes, etc. Also called half moon
cut

hangibjúgahangibjúga Iceland Smoked sausage
hangikjöthangikjöt Iceland Smoked lamb
hangophangop Netherlands Cottage cheese, curds,

alternatively a thick buttermilk and sugar
dessert
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hangtown fryhangtown fry United States An omelette
served with fried bacon and panéed and
fried oysters

hanheahanhea Finland Goose
hanh lahanh la Vietnam Spring onions
hanh tayhanh tay Vietnam Onion
hanjuku tamagohanjuku tamago Japan Soft-boiled eggs
Hanoi beef soupHanoi beef soup Vietnam Pho
hanpenhanpen Japan A soft fish cake made from

ground fish flesh and starch formed into
squares or triangles and steamed. Eaten as
is or grilled, poached or deep-fried and
dipped in soya sauce.

hao you gai lanhao you gai lan China Broccoli in oyster
sauce

hao you niu rouhao you niu rou China Beef with oyster sauce
hapankaalihapankaali Finland Sauerkraut
harhar China 1. Shrimp 2. Prawn
hara dhaniahara dhania South Asia Coriander leaves
harak masharak mas Sri Lanka A beef curry flavoured

with onions, garlic, ginger, vinegar, spices
and coconut

haramharam Describes food forbidden by Islamic
law

hara mirichhara mirich South Asia Green chilli
häränfilehäränfile Finland Fillet steak
häränhäntäliemihäränhäntäliemi Finland See oxtail soup 1
hara piazhara piaz South Asia Spring onions
harcsaharcsa Hungary Wels, the fish
hardhard Hard to the bite as applied to wheat,

difficult to cut as applied to cheese, resisting
penetration by a sharp object

hardalhardal Turkey Mustard
hard ball stagehard ball stage See sugar cooking
hard-boil, tohard-boil, to To boil something until it

hardens, usually used of whole eggs boiled
for 10 minutes until the yolk is solid

hard cheesehard cheese A cheese which is difficult to cut,
normally with a water content less than 40%

hard clamhard clam Quahog clam
hard crack stagehard crack stage A stage in sugar cooking

when the sugar temperature rises to 157°C
in the UK and 149°C in the USA. See also
sugar cooking

hard dumplinghard dumpling See Sussex dumpling
hardfiskurhardfiskur Iceland Fish cleaned and split

along the abdominal cavity, sometimes with
bone removed, to make a triangular shape.
In this form hung up to air dry in freezing
conditions. When dry will keep almost
indefinitely. Eaten raw.

hårdkogthårdkogt Denmark Hard-boiled
hårdkokthårdkokt Norway, Sweden Hard-boiled
hard-neck clamhard-neck clam Quahog clam
hard red spring wheat flourhard red spring wheat flour United States A

high gluten bread flour

hard red winter wheat flourhard red winter wheat flour United States A
good bread flour made from a more flaky and
thinner seed than the equivalent spring
wheat flour

hard roehard roe The eggs of female fish usually
floured and fried

hard saucehard sauce See rum, brandy butter
hardshell clamhardshell clam Quahog clam
hard smoked herringhard smoked herring Red herring
hardtackhardtack A hard biscuit made of flour, salt

and water only. Also called ship biscuit, sea
biscuit, pilot biscuit

HardufHarduf Middle East An Israeli semi-soft
spreading cheese made from ewes’ milk to
resemble Lipto

hard wheathard wheat A tough wheat which resists
cracking and with the starch grains tightly
bound. It contains no triabolin and it
fractures across the starch grains. Durum
wheat is one of the hardest.

harehare England, Norway A wild game animal
resembling a large rabbit but which does not
hop nor live in burrows. There are several
varieties, the common, Scottish and the
Mediterranean all distinguished from rabbit
by their dark flesh and powerful back legs.
The blood, which is collected for jugged hare,
is prevented from coagulating by adding 5 ml
of vinegar. Hares are usually hung by the legs
for 5 to 10 days before being paunched. May
be roasted, braised or stewed. Shooting
season in the UK is from the 1st of August to
the last day of February although it is not a
law. Hare is not sold from March to July.

hare channahare channa South Asia Fresh or dried, green
immature chick peas

harenghareng France Herring
hareng fuméhareng fumé France Kipper
hareng marinéhareng mariné France Pickled herring
hareng saléhareng salé France Bloater
hareng saurhareng saur France The French version of the

red herring often served as a hors d’oeuvre
hareraguhareragu Norway Jugged hare
harestegharesteg Denmark Roast hare
har gowhar gow China Small purses of minced shrimp

made by placing the filling in the centre of a
rolled out circle of wheat starch dough and
pulling the edges to the centre to make it look
like a string purse or bag

harhardalharhardal South Asia Yellow dahl
haricot à rameharicot à rame France Runner bean
haricot beanharicot bean The shelled and dried mature

French bean, usually white, about 8 to 10 mm
long and oval-shaped. Sometimes coloured.
Used extensively in Western cooking. See
also French bean. Also called dry shell bean
(NOTE: The name is derived from the Aztec
ayecotl.)
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haricot bean soupharicot bean soup See soissonaise, purée
haricot beurreharicot beurre France 1. Butter bean 2. A

type of yellow French bean
haricot de moutonharicot de mouton France Stewed mutton

with root vegetables
haricot de Soissonsharicot de Soissons France Kidney bean
haricot grimpantharicot grimpant France Runner bean
haricot lambharicot lamb United Kingdom A lamb stew

with haricot beans, onions and turnips
haricot rougeharicot rouge France Kidney bean
haricot secharicot sec France Haricot bean
haricot vertharicot vert France The immature pod of the

French bean or green beans
hari gobhihari gobhi South Asia Broccoli
hari mirchhari mirch South Asia Sweet green pepper
harinaharina Spain Flour
harina de maízharina de maíz Spain Corn flour
haringharing Netherlands Herring
haringslaharingsla Netherlands Herring salad
hariraharira North Africa A thick Moroccan purée-

type soup of chick peas, lentils and haricot
beans in a mutton or chicken stock with
eggs, lemon, sometimes tomatoes and
various herbs such as coriander, parsley or
tarragon. Often served as a starter.

harissaharissa North Africa A hot chilli sauce made
from softened, deseeded red chillies, garlic,
salt, caraway seeds, cumin seeds, coriander
seeds and dried mint leaves blended to a
paste with olive oil. Some versions contain
many more spices.

harrarharrar A top-quality Ethiopian arabica coffee
bean used for Turkish coffee

harsletharslet United Kingdom Haslet
harthart Netherlands Heart
hartgekochthartgekocht Germany Hard-boiled
harusameharusame Japan Cellophane noodles (NOTE:

Literally ‘spring rain’.)
Harvard beetsHarvard beets United States Sliced, diced or

julienned beetroot cooked in vinegar and
sugar then thickened with corn flour

harvest puddingharvest pudding England Sage and onion
stuffing, chopped cooked ham, grated
cheese and eggs (5:2:1:2), the first three
ingredients and the egg yolks mixed
together, the stiffly beaten egg whites folded
in and all then baked in an ovenproof dish at
190°C for 35 minutes

HarzHarz, Harzer Germany Harzerkäse
HarzerkäseHarzerkäse Germany A small, round, firm,

pungent cheese made by hand from cows’
milk in the Harz mountains. Often eaten with
goose fat on black bread. Also called Harz,
Harzer

HaseHase Germany Hare
HasehendlHasehendl Germany A name used in

Frankfurt for chicken (colloquial)

Hase im TopfHase im Topf Germany Hare casseroled with
wine and spices

HaselhuhnHaselhuhn Germany Hazel hen
HaselnussHaselnuss Germany Hazelnut
HaselnusscremeHaselnusscreme Germany A sweetened

custard made with milk, sugar and egg yolks
(10:4:1), heated to coating consistency,
softened gelatine (2 g per 100 ml) and
ground blanched hazelnuts (40 g per 100
ml) added, cooled but not set, then a third of
its volume of cream, whipped to a soft peak,
folded into the mixture which is poured into
moulds to set

HaselnussmakronenHaselnussmakronen Germany Hazelnut
macaroons made in the same way as
ordinary macaroons using ground skinned
hazelnuts and flavouring them with cocoa
powder and lemon zest

HasenbratenHasenbraten Germany Roast hare
HasenkleinHasenklein Germany Hare, floured and

browned with bacon dice then all braised in
red wine and stock with with pepper, spices,
herbs, redcurrant jelly and lemon juice

hashhash United Kingdom, United States Pieces of
leftover meat served in a well-seasoned gravy
or brown sauce with mashed potatoes and
cooked vegetables

hash, tohash, to To cut or chop food into small pieces
hash brown potatoeshash brown potatoes United States A

southern dish of grated raw potatoes fried
like a pancake in bacon fat, often served for
breakfast with bacon and egg, also, diced
potatoes fried with onions. Also called hash
browns, hashed brown potatoes

hash brownshash browns See hash brown potatoes
hashed brown potatoeshashed brown potatoes See hash brown

potatoes
hashihashi Japan Chopsticks
ha shogaha shoga Japan Ginger shoots
haslethaslet England An old English meat loaf, or

faggot if wrapped in pig’s caul, based either
on pigs heart, liver, lungs and sweetbreads or
pork mixed with finely chopped onion, dried
bread crumbs, herbs and seasonings,
cooked, sliced and served hot or cold.
Sometimes wrapped in a pig’s caul. Similar
ingredients may also be stewed or
casseroled under the same name. A more
expensive version uses lean pork. Also called
harslet, pig’s fry

hassakuhassaku Japan A naturally occurring hybrid of
Citrus, relatively unknown outside Japan

hasselback potatoeshasselback potatoes See hasselbackspotatis
hasselbackspotatishasselbackspotatis Sweden Medium

potatoes, peeled, cut with thin parallel cuts
without completely severing each slice, each
slice brushed with butter and sprinkled with
dried white breadcrumbs, half baked in the
oven, sprinkled with cheese and baking
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completed (NOTE: Literally ‘hazel hill
potatoes’.)

hasselnöthasselnöt Sweden Hazelnut
hasty puddinghasty pudding 1. England A thick béchamel

sauce enriched with egg, placed in a
flameproof dish, covered with butter, brown
sugar and cinnamon and browned under the
grill 2. United States Cornmeal thickened
and spiced milk sweetened with molasses.
Also called Indian pudding

hasuhasu Japan Lotus root
hatcho-misohatcho-miso Japan A very dark, salty, thick

and strong-flavoured miso made mainly of
soya beans and used in soups

hatted kithatted kit Scotland Soft curds made from a
mixture of buttermilk and full-cream milk,
double cream and caster sugar (7:4:1). The
cream and sugar are whipped to a stiff peak
and folded gently into the curds, which may
be flavoured with nutmeg or cinnamon. The
curds were made in the old days by milking
a cow directly into buttermilk but they are
now made with rennet, left overnight and
strained through a fine sieve or tamis cloth.
Also called added kit

hat tiêu denhat tiêu den Vietnam Black pepper
hat tiêu trånghat tiêu trång Vietnam White pepper
haukihauki Finland Pike
haunchhaunch The rear leg of an animal with part of

the loin attached
HauptelsalatHauptelsalat Austria Lettuce
HausfrauenartHausfrauenart Germany In the style of the

housewife, i.e. with sour cream and pickles
hausgemachthausgemacht Germany Home-made
HausmachernudelnHausmachernudeln Germany Home-made

noodles
haute cuisinehaute cuisine France Top-grade cooking
havande gäddahavande gädda Sweden A whole pike, scaled

and opened up from the back and cleaned
so as not to break the abdominal skin and
leaving in the backbone. A salt herring is
placed in the abdominal cavity and the pike
is reformed, seasoned, panéed and baked,
basting with milk. Served with the juices
which have been thickened with crushed
ginger biscuits. (NOTE: Literally ‘pregnant
pike’.)

HavartiHavarti Denmark A semi-hard scalded-curd
cows’ milk cheese with a pungently flavoured
paste containing numerous holes. The rind
may be dry or washed in which case the
cheese has a better flavour. Either 45% or
60% butterfat content.

havermouthavermout Netherlands 1. Oatmeal 2. Rolled
oats

havij polouhavij polou Central Asia An Iranian rice-
based dish (polou) made with pieces of
chicken, chopped onions and carrot batons
with turmeric, fried in turn, then simmered

with lemon juice, brown sugar and water.
Served with chelou.

HaxeHaxe Germany Knuckle (of veal, etc.)
haybox cookinghaybox cooking A method of slow cooking in

which the food is brought to the boil in a
container which is then put inside an
insulated container with an insulated lid to
complete cooking without further heating.
Originally the insulation was hay packed in a
wooden box or hole in the ground.

haymaking cheesehaymaking cheese Single Gloucester
hazel grousehazel grouse See hazel hen
hazel henhazel hen A European woodland grouse,

Tetrastes bonasia, mainly from Scandinavia
and Russia with a white excellently flavoured
and tender flesh. Also called hazel grouse

hazelnuthazelnut A thick-shelled nut from the
European or North American hazel tree,
Corylus avellana, with an outer husk that
does not completely cover the nut. The nuts
are small (up to 1 cm) and pointed, with a
firmly attached skin which is loosened by
roasting or blanching. Grown in the UK, Italy
and Spain, they have a distinctive flavour
and are used in cooking, confectionery and
as a dessert nut. The oil is prized for its
flavour. See also filbert. Also called cobnut,
Barcelona nut

hazelnut butterhazelnut butter A compound butter made
from skinned and roasted hazelnuts
pounded with a few drops of water, mixed
with softened butter and passed through a
sieve

haze peperhaze peper Netherlands A thick hare stew
made from the hindquarter or the legs

HDLHDL See high-density lipoprotein
head cheesehead cheese Brawn
heartheart The muscular organ which continually

pumps blood around the body (NOTE: From a
young animal they are reasonably tender, but
older hearts being tough require long
braising or stewing)

heart cockleheart cockle See heart shell
heart of palmheart of palm The hearts, i.e. terminal buds or

young shoots of various types of palm, an
important leek-like vegetable grown in Brazil
and Florida, now common in canned form
throughout the USA and France. Also called
cabbage palm, palm heart

heart of rapeheart of rape Rape
heart shellheart shell A bivalve mollusc, Glossus

humanus, similar to but not a true cockle; it
is heart-shaped when viewed side on. Found
in the eastern Atlantic from Iceland to the
Mediterranean. Also called heart cockle

heat, toheat, to To warm through without boiling
heat lampheat lamp A source of infra-red radiation

usually suspended above a food serving or
food-holding area to keep the food warm
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heat treatment of curdsheat treatment of curds Curds for cheese
may be uncooked, i.e. not subjected to a
temperature greater than 39°C, scalded, i.e.
subjected to temperatures between 40 and
48°C or cooked i.e. subjected to
temperatures in excess of 48°C

heavenly hashheavenly hash United States The name given
to various sweet desserts

heavy cakeheavy cake Cornish heavy cake
heavy creamheavy cream United States A cows’ milk

cream with a butterfat content of 36 to 40%.
Used for whipping. Also called heavy
whipping cream

heavy syrupheavy syrup See syrup
heavy whipping creamheavy whipping cream United States Heavy

cream
Hebridean lobsterHebridean lobster Scotland Cubed cooked

lobster meat, sautéed briefly in butter,
flamed with Drambuie (a whisky liqueur) and
cooked for a few minutes in a cheese sauce
enriched with the mashed lobster coral,
finished with added cream and piled into the
lobster shells with a mushroom and parsley
garnish. This is not a traditional dish.

hechimahechima Japan Loofah
hechohecho See muy hecho, poco hecho
HechtHecht Germany Pike
HechtdorschHechtdorsch Germany Hake
Hecht mit SauerkrautHecht mit Sauerkraut Germany Flaked pike

flesh mixed with sauerkraut, covered with
cream and baked in the oven

hedelmahedelma Finland Fruit
hedelmäkakkuhedelmäkakku Finland Fruit cake
hedelmäkeittohedelmäkeitto Finland Cold fruit soup
hedelmäslaattihedelmäslaatti Finland Fruit salad
hed fanghed fang Thailand Straw mushroom
hedgehoghedgehog A small rodent-like animal with a

covering of sharp retractable quills.
Traditionally baked in a clay covering by
country folk. The clay enables the skin and
quills to be easily removed.

hedgehog mushroomhedgehog mushroom United States A type of
mushroom with a fawn-orange cap and white
tooth-like projections below

hed homhed hom Thailand 1. Shiitake mushroom 2.
Chinese mushroom

hed hunuhed hunu Thailand Cloud ear fungus
heet bliksemheet bliksem Netherlands A spiced mixture

of pork chops, potatoes and apples (NOTE:
Literally ‘hot lightning’.)

HefeHefe Germany Yeast
HefeklosseHefeklosse Germany Yeast-raised dumplings

made with an egg and butter enriched flour
dough (1:1:7) made with milk flavoured with
nutmeg, kneaded and proved as bread and
finally steamed. Served with sweet or savoury
dishes.

HefekranzHefekranz Germany A savarin usually
decorated with almonds and candied fruit

HeidelbeereHeidelbeere Germany 1. Blueberry 2.
Bilberry

HeidesandHeidesand Germany Biscuits made from self-
raising flour, butter and sugar (4:3:2) mixed
by the blending method, flavoured with
vanilla, cut into rounds as in refrigerator
cookies and baked at 175°C until firm and
light brown

heikoheiko Malaysia A smooth dark brown shrimp
paste used in Thailand and Malaysia

heilbotheilbot Netherlands Halibut
HeilbuttHeilbutt Germany Halibut
Heilbutt unterm SahnebergHeilbutt unterm Sahneberg Germany Fillets

of halibut laid in a buttered baking dish,
sprinkled with onions sweated in bacon fat
and covered with parcooked lean bacon
rashers, covered with a white wine court
bouillon and baked at 165°C until the fish is
firm. Served topped with a velouté sauce
made with the cooking liquor into which
whipped double cream has been folded,
sprinkled with grated cheese and browned
under a very hot grill. (NOTE: Literally ‘halibut
under a mountain of cream’.)

heimischeheimische Home-made (Yiddish)
heissheiss Germany Hot
heisse Biersuppeheisse Biersuppe Germany Lager and sugar

(9:1) boiled then thickened off the heat to
avoid curdling, with a liaison of egg yolks and
sour cream (1:7 on lager), seasoned and
flavoured with a little cinnamon

hekoheko Philippines The sediment from the
fermented fish or shrimp paste bagoong,
boiled with 3 times its weight in water for 30
minutes and then allowed to settle. Used as
a mild fishy seasoning.

heladohelado Spain 1. Ice cream 2. also helada
Frozen

heldersoepheldersoep Netherlands Clear soup,
consommé

helgeflundrahelgeflundra Sweden Halibut
Helianthus annuus Botanical name

Sunflower
Helianthus tuberosus Botanical name The

Jerusalem artichoke plant
Helichrysum angustifolium Botanical name

Curry plant
hellefiskhellefisk Norway Halibut
helleflynderhelleflynder Denmark Halibut
helstekthelstekt Norway Fried
Helston puddingHelston pudding England Equal quantities of

raisins, currants, suet, sugar, breadcrumbs,
flour and ground rice with 1 tsp of mixed
spice per kg of dry ingredients plus the same
quantity of bicarbonate of soda which is
dissolved in the milk with which the dry
ingredients are brought together. The
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mixture is boiled in a well-greased covered
pudding basin for 2 hours.

Hemerocallis fulva Botanical name The day
lily from which lily buds are obtained

hemicellulosehemicellulose A polysaccharide
carbohydrate found in fruit and vegetables.
Some forms known as pectin are responsible
for the setting of jams.

henhen The female of a bird, usually the female
chicken which has been bred to lay eggs

HendlHendl Austria Chicken
HenneHenne Germany Hen
hennepothennepot Belgium Chicken hotpot
herbherb A generic name for low growing plants

and shrubs but more generally reserved for
those plants with flavouring and medicinal
properties. See culinary herb.

herbe aux chatsherbe aux chats France Catmint
herbes de Provenceherbes de Provence France A mixture of

culinary herbs usually containing thyme,
marjoram, basil and oregano. Used fresh or
dried.

herb saltsherb salts United States A mixture of pure
ground salt and ground dried herbs, Used as
a flavouring

herbs for particular food itemsherbs for particular food items See under
food items: beef, bread, cheese, dessert,
egg, fish, game, lamb, liver, pork, poultry,
salads, soup, turtle soup, vinegar. For
example, herbs for beef are listed under beef
herbs.

Hereford sausagesHereford sausages England Fried sausages
are simmered for 20 minutes in a sauce
made from chopped bacon and onions
sweated in some of the fat from the
sausages. Flour is added to form a roux and
finally cider and pork stock together with a
bay leaf. Finally sliced mushrooms are
added for the last 10 minutes.

Herefordshire codHerefordshire cod England Cod fillet baked
in strong cider with sliced mushrooms and
tomatoes for 15 minutes at 190°C, the
cooking liquor thickened with a blond roux
and poured over the fish, the top gratinated
with cheese and the dish browned under a
grill

hergmahergma North Africa 1. Calves’ feet 2.
Morrocan street food of lamb or calves
trotters cooked with chickpeas and burghul

HeringHering Germany Herring
Hering RollmopHering Rollmop Germany Rollmop herring,

often served with mustard, horseradish
sauce or tomato sauce

HeringshaiHeringshai Germany Porbeagle shark
HeringskartoffelnHeringskartoffeln Germany A casserole of

alternate layers of herring and sliced
potatoes

HerkimerHerkimer United States A Cheddar-like
factory produced cows’ milk cheese from
New York

herkkusienikastikeherkkusienikastike Finland Mushroom
sauce

herkkusienikeittoherkkusienikeitto Finland Cream of
mushroom soup

hermit crabhermit crab An edible crab normally found in
France. Also called bernard-l’hermite

herneetherneet Finland Peas
hernekeitohernekeito Finland Green pea soup
herohero United States Hoagie
herreraherrera Spain Striped bream
HerrgårdsostHerrgårdsost Sweden A hard scalded-curd

factory-produced cheese made from
pasteurized cows’ milk using a lactic starter
and resembling Emmental. The pressed
cheese is salted in brine, coated in wax and
ripened for 3 to 4 months. Available in
skimmed milk (30% butterfat) and whole
milk (45% butterfat) versions.

herringherring A round oily fish, Clupea harengus,
with a wide distribution. The upper surface is
steel blue and the underside silvery white.
Sizes range from 20 to 40 cm in length. It has
rather a lot of fine bones and may be cooked
whole or filleted and is also sweet and/or sour
pickled, salted and smoked. Very popular in
Northern Europe and an important source of
EFAs. See also rollmop herring, kipper (NOTE:
The name is from the old German heer,
meaning an army, referring to its habit of
once congregating in very large shoals.)

herring butterherring butter A compound butter made from
filleted, smoked salt herrings, diced and
pounded with half their weight of butter and
sieved

herring caviarherring caviar United States The roe of the
female alewife herring processed to
resemble caviar

herring flippitsherring flippits United Kingdom Freshly
cooked flippits spread with a little mustard,
topped with a grilled herring fillet, sprinkled
with black pepper and served with lemon
wedges

herrings, salted Russian-styleherrings, salted Russian-style Russia
Selodka

hertebouthertebout Netherlands Haunch of venison
hertevleeshertevlees Netherlands Venison
HerveHerve Belgium A soft, washed rind cows’ milk

cheese from north of Liège with a very strong
pungent smell formed into squat 7.5 cm
cubes with the typical red brown rind.
Contains 51% water, 24% fat and 22%
protein.

hervirhervir Spain To boil
hervir a fuego lentohervir a fuego lento Spain To simmer
HerzmuschelHerzmuschel Germany Cockle
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Herzogin KartoffelnHerzogin Kartoffeln Germany Mashed
potatoes browned in the oven, duchesse
potatoes

HerzwurstHerzwurst Germany A sausage made from
coarsely chopped pigs’ hearts mixed with
finely minced pork shoulder and belly,
seasoned, flavoured with nutmeg and
allspice and filled into hog casings

hesperidinhesperidin One of the bioflavonoids found in
high concentration in citrus fruit

Hesperis matronalis Botanical name Sweet
rocket

hetao renhetao ren China Walnut
hetao zha ji pianhetao zha ji pian China Deep-fried chicken

with walnuts
hettekeeshettekees A low-fat, rindless cheese. See also

fromage de Bruxelles
heuk bone of beefheuk bone of beef Scotland The eastern

Scottish term for rump of beef
heung mao tsoheung mao tso China Lemon grass
heung nu funheung nu fun China Five spice powder
hexamethylene tetraminehexamethylene tetramine See E239
hexaminehexamine E239, a preservative permitted only

for fish and Provolone cheese
hibachihibachi Japan A cast iron barbecue with a

slatted iron grid
Hibiscus sabdariffa Botanical name Jamaica

flower
hickoryhickory France, United States A hardwood

tree Carya spp. commonly used for smoking
food.

hickory nuthickory nut United States The sweet edible
nut of the hickory tree related to the pecan
and similar to the walnut

hiehie Japan Japanese millet
hielohielo Spain Ice
hierbabuenahierbabuena Spain Mint, the herb
hierbas finashierbas finas Spain Fine herbs, a mixture of

herbs
higadillohigadillo Spain The liver of a small animal,

particularly a bird
higadito de pollohigadito de pollo Spain Chicken liver
hígadohígado Spain Liver
higashihigashi Japan Hard cakes mainly made of

sugar and always purchased. They keep
well.

highbush blueberryhighbush blueberry See blueberry
high country breadhigh country bread Australia Mountain

pepper bread
high-density lipoproteinhigh-density lipoprotein A specific complex

of fat and protein that transports cholesterol
in the blood. High levels appear to protect
against heart and vascular disease. See also
cholesterol, low-density lipoprotein.
Abbreviation HDL

Highland CrowdieHighland Crowdie Scotland A smooth cottage
type cows’ or goats’ milk cheese with a light
fresh flavour

Highland fish sauceHighland fish sauce Scotland Anchovies
steeped in wine vinegar for a week then
mixed with red wine, chopped horseradish,
onion and parsley together with lemon
thyme, bay, grated nutmeg, ground mace,
cloves and black pepper and all simmered
together for about 30 minutes and strained
and bottled. Used with a brown butter sauce
at the rate of 1 tbsp per 50 g of butter as a
dressing for fish.

High-Moisture JackHigh-Moisture Jack A young Monterey Jack
with a mild flavour matured up to 6 weeks

high-ratio flourhigh-ratio flour A very fine flour which can be
combined with up to twice as much sugar as
normal. Used in cake-making.

high-ratio shorteninghigh-ratio shortening Fat with a higher
proportion of mono- and diglycerides than
usual which can absorb more sugar than
normal

high teahigh tea United Kingdom A substantial
afternoon meal, once popular in Scotland
and the north of England, now usually found
only in more traditional hotels and boarding
houses. Usually an assortment of cold meats
and fish, salads, sandwiches, sweets, cakes
and buns with tea or coffee.

higo chumbohigo chumbo Spain Prickly pear
hiilillä paistettus silakkaahiilillä paistettus silakkaa Finland Grilled

herring
hijikihijiki A sun-dried and coarsely shredded

brown seaweed. See also hiziki
hikinikuhikiniku Japan Minced beef
Hildersheimer StreichleberwurstHildersheimer Streichleberwurst Germany

A spreading paste-like sausage made with
pigs’ liver and pork

hilloahilloa Finland Jam
hilumhilum The scar on a seed or bean where it

joined its stalk
himhim China Ridged sand clam
HimbeereHimbeere Germany Raspberry
HimbeerkaltschaleHimbeerkaltschale Germany Raspberries,

macerated in sugar syrup, sieved, mixed
with white wine and a little lemon juice and
served cold garnished with whole raspberries
dipped in sugar

himmelsk lapskaushimmelsk lapskaus Norway Fresh fruit and
nuts sometimes served with a brandy-
flavoured egg sauce (NOTE: Literally
‘heavenly potpourri’.)

Himmel und ErdeHimmel und Erde Germany Creamed
potatoes and apple purée mixed with fried
chopped onions and topped with fried liver
(NOTE: Literally ‘heaven and earth’.)

himmerihimmeri Finland Lobster
hinahina Japan A 3 to 4-month-old chicken. Also

called hinadori
hinadorihinadori Japan Hina
hindbærhindbær Denmark Raspberry
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hindihindi Turkey Turkey
hind loin of porkhind loin of pork The rear of the loin

containing the kidneys and pork fillet
(tenderloin). Roasted or cut into loin chops
and chump chops (rear end).

hind saddlehind saddle United States The rear end of a
veal or lamb carcass cut between the 12th
and 13th ribs counting from the neck end

hinghing South Asia Asafoetida
hinojohinojo Spain Fennel
hinojo marinohinojo marino Spain Samphire, Crithmum

maritimum
hin suihin sui China Squid
hiphip The seed capsule of a flower, used

especially of the rose
hip bone of beefhip bone of beef England A Midlands term for

beef rump
hipoglosohipogloso Spain Halibut
HippenHippen Germany Almonds pounded with egg

whites, caster sugar, a little flour and
cinnamon, stiffly beaten egg whites folded in,
the batter spread thinly on oiled baking
sheets, baked at 220°C, taken off the sheet
when hot and rolled around a thin cylinder
like a brandy snap. Used for garnishing
desserts. Also called Hohlhippen

hiramehirame Japan Flounder or halibut, used raw in
sushi

Hirams SöndagshönaHirams Söndagshöna Sweden Sunday
chicken. A large chicken stuffed with a
mixture of minced gammon and giblets,
fresh white breadcrumbs, chopped and
crushed garlic, seasoning and chopped
parsley, stitched up, brought to the boil in
water or stock flavoured with cloves,
skimmed then simmered with parsnip,
onions and leeks until tender. Served with a
roux-thickened, strained cooking liquor
finished with a cream and egg yolk liaison.

hiratakehiratake Japan Oyster mushroom
hira-zukurihira-zukuri Japan A type of cut for fish such

as snapper or sea bass used in sashimi in
which the fillets are skinned and cut across
the grain in slices

hirinohirino Greece Pork
HirnHirn Germany Brains
hirn-profesenhirn-profesen Italy Bread slices spread with

brains, dipped in batter and deep-fried
(NOTE: From the alpine region of Italy.)

HirschHirsch Germany Stag
HirschbratenHirschbraten Roast venison
HirseHirse Germany 1. Millet 2. Sorghum
hirvihirvi Finland Elk
hisopohisopo Spain Hyssop
hiyamugihiyamugi Japan A somen-type noodle but

even thinner. Generally served cold with a
dipping sauce.

hiyashihiyashi Japan Chilled

hiyashi somenhiyashi somen Japan A thin white noodle
resembling vermicelli. See also somen (NOTE:
Literally ‘ice noodles’.)

hiyuhiyu Japan Amaranth
hizikihiziki Japan A sun-dried and coarsely

shredded brown seaweed, Cystophyllum
fusiforme or Hisikia fusiforme, found in
shallow coastal waters of East Asia and rich
in iron and calcium. May be eaten on its own,
as a garnish or in soups and stews. Also
called hijiki

hjärtahjärta Sweden Heart
hjertehjerte Denmark, Norway Heart
hjorthjort Sweden 1. Deer 2. Roebuck
hjortetakkhjortetakk Norway A special doughnut made

at Christmas
hjortronhjortron Sweden Cloudberry
hjortstekhjortstek Sweden Venison steak. Also called

rådjursstek
hmohmo Burma Straw mushroom
hoagiehoagie United States A sandwich made with a

split hoagie roll filled with an assortment of
meats, cheeses, salad vegetables, pickles,
onions, etc. Also called grinder, Italian
sandwich, sub and submarine

hoagie rollhoagie roll A flat oblong bread roll about 15
to 20 cm long, used for a hoagie

hoan johoan jo China Date
hobhob 1. The flat metal framework on top of a

cooker on which pans are placed in order to
be heated or a similar surface above or
beside an open fire on which food containers
are put to keep hot 2. A set of gas or electric
rings set in a metal plate with controls,
usually mounted in a work surface separate
from the oven

hochepothochepot France A soup made with salt pork,
pigs’ tails and ears, beef, mutton, cabbage
and root vegetables (NOTE: Literally ‘shaking
pot’.)

hochepot flamandhochepot flamand Belgium As hochepot, but
the meat and most of the vegetables served
separately from the soup with small boiled
sausages

HochwildHochwild Germany Game
hockhock The part of an animal between the foot

and lower limb corresponding to the ankle
and part of the lower calf of a human. It
consists mainly of gristle and connective
tissue with a little flesh. Used to provide
gelatine by prolonged boiling.

hodesalathodesalat Norway Lettuce
hodge-podgehodge-podge See hotchpotch
hodgilshodgils Scotland Dumplings made like the

Welsh trollod with added chopped chives
hoe cakehoe cake United States A dent corn cornmeal

batter pancake originally cooked on the
blade of a hoe. Also called Johnny cake
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hoen kwehoen kwe Indonesia, Malaysia Mung bean
flour

hoghog 1. United States A general term for pig 2.
United Kingdom A castrated male pig reared
for slaughter

hog casingshog casings The cleaned and scraped
intestines of pigs, being the first 18 m of pig
gut measuring from the stomach with a
diameter between 32 and 46 mm, classed as
narrow, medium, wide and extra wide. Used
for sausages and bratwursts.

hoggethogget A sheep between 12 months and 24
months old, popular in Australia

hog millethog millet Common millet
hog plumhog plum The plum- or egg-shaped fruit (up

to 7.5 cm) of trees of the genus Spondias,
similar to the mango. Cultivated in Southeast
Asia and South America. A large stone is
surrounded by yellow and flavoursome flesh
and a yellow to red skin. Also called Jamaica
plum, otaheite apple

hog puddinghog pudding England A type of haggis from
the southwest made with finely chopped
pigs’ pluck or fatty pig meat for the more
expensive versions, mixed with boiled groats,
seasoning and flavourings, packed into wide
hog casings and boiled until cooked. The
Devonshire variety is flavoured with mace,
nutmeg, thyme and cayenne pepper, the
Cornish one with mace, nutmeg, parsley and
thyme. Also called hog’s pudding

hog’s puddinghog’s pudding England Hog pudding
hoh laan dauhoh laan dau China Mangetout pea
hoh laan dowhoh laan dow China Mangetout pea
hohle Schokoladenhippenhohle Schokoladenhippen Germany Tubes

made of thin chocolate, filled with whipped
cream

HohlhippenHohlhippen Germany Brandy-snap-shaped
garnishes made mainly from almonds. See
also Hippen

hoh yowhoh yow China Oyster sauce
hoi githoi git China Jellyfish
hoi sin cheunghoi sin cheung China Hoisin sauce
hoisin saucehoisin sauce China A sweet thick red-brown

sauce made from fermented soya beans,
sugar, garlic, five spices and a little chilli and
coloured with annatto. Used with roast pork
and poultry as a condiment or to glaze the
meat as it is being roasted so as to give it a
rich red chestnut colour. Also called duck
sauce, suan mei jiang

hojahoja Spain Leaf
hoja de laurelhoja de laurel Spain Bay leaf
hojaldrehojaldre Spain Puff pastry
hojisohojiso Japan Small stems of the shiso plant

with seed pods, used as a garnish. See also
hana hojiso

hökarepannahökarepanna Sweden Grocer’s stew made
from sliced pork fillet and calves’ kidney
alternated in a casserole dish with seasoned
sliced raw potatoes and onions, finishing
with potatoes, covered with lager and dotted
with butter, boiled, skimmed then simmered
with a lid for 1 hour or more

hokihoki An important deep-water commercial
fish from New Zealand. Exported to Europe
as fillets.

hokkien mee noodleshokkien mee noodles China Egg noodles
holipceholipce See holishkes
holishkesholishkes A Jewish speciality consisting of

blanched cabbage leaves wrapped around a
filling of meat and rice and simmered in a
sweet-and-sour tomato sauce. Also called
gluptzes, holipce, praakes

hollandaise, à lahollandaise, à la 1. France In the Dutch
style, i.e. served with hollandaise sauce 2.
Coated with melted butter and served with
boiled potatoes. Used of poached fish.

hollandaise, saucehollandaise, sauce England, France A
reduction of crushed peppercorns and
vinegar, cooled, a small amount of cold water
added, egg yolks whisked in and the whole
cooked to a thread over a bain-marie whilst
continuing to whisk, removed from the heat
and molten clarified butter poured in slowly
with vigorous whisking to form a stable
emulsion, seasoned and strained. Served
warm with hot fish and some vegetables.

holländische Sosseholländische Sosse Germany Hollandaise
sauce

hollandse palingsoephollandse palingsoep Netherlands A soup
made from sweated skinned eels poached in
a stock made from the eel trimmings and
white wine, eel flesh reserved, poaching
liquor strained, seasoned and thickened with
egg yolks and butter and poured over the eel
pieces and toast and garnished with a
julienne of sweated leek, celery and
Hamburg parsley

holodny sup-salatholodny sup-salat Russia See kholodny sup-
salat

HolsteinerschnitzelHolsteinerschnitzel Germany A panéed and
fried veal escalope topped with a fried egg
and garnished with various items, usually
anchovy fillets

HolsteinerwurstHolsteinerwurst Germany, United States A
sausage consisting of equal parts of cured
pork and fresh beef minced finely with sugar,
seasoned and strongly spiced with coriander,
nutmeg and cardamom, filled into casings,
linked or made into rings and smoked for a
considerable time

Holstein schnitzelHolstein schnitzel United States
Holsteinerschnitzel

holubtsiholubtsi Eastern Europe Cabbage rolls
(golubtsy) from the Ukraine often containing
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chopped mushrooms instead of minced
meat

holy basilholy basil An oriental variety of basil with a
darker leaf than basil and a sharper, slightly
aniseed flavour

holy pokeholy poke United States Baptist cake
Holyrood puddingHolyrood pudding Scotland An enriched

semolina pudding made by adding 4 tbsp of
marmalade and 50g of egg yolks per litre of
milk to the cooled pudding, folding in the
associated stiffly beaten egg whites plus
ratafia biscuits at the rate of 100 g per litre,
then baking at 180°C until risen and
browned

homardhomard France Lobster
homard, saucehomard, sauce France A lobster-flavoured

sauce made by sweating lobster flesh in the
shell, or well-crushed cooked lobster shell,
with a mirepoix of onion, carrot and celery in
butter; flaming with brandy; adding flour and
tomato purée to make a cooked-out roux;
adding fish stock, white wine, a bouquet
garni and garlic; simmering, removing
lobster flesh if used, returning crushed shell
to the sauce; simmering and straining. Coral,
if any, should be added before straining.

homard à la bordelaisehomard à la bordelaise France Lobster
prepared as for homard à l’américaine, up to
and including flaming; reduced white wine,
fish stock, tomato sauce, a bouquet garni
and seasoning added; cooked 15 minutes;
meat removed and sauce prepared in the
same way and finished with butter, lemon
juice and chopped tarragon and chervil

homard à l’américainehomard à l’américaine France Lobster killed
with a knife; chopped lobster tail and
cracked claws seasoned, lightly fried with
chopped shallots and garlic in oil and butter,
flamed with brandy, then white wine, fish
stock, meat glaze, demi-glace sauce,
chopped tomato flesh, parsley and cayenne
pepper added; cooked 15 minutes; lobster
removed and meat reserved, coral and
creamy parts of head added to cooking
liquor; this reduced; butter added, the sauce
strained and poured over the reserved
lobster meat prior to serving

homard à l’armoricainehomard à l’armoricaine France Lobster
cooked in oil with shallots, tomatoes, white
wine and brandy (NOTE: From Brittany. There
is controversy over the attribution of the
name américaine or armoricaine to these
lobster dishes which are essentially the
same)

homard cardinalhomard cardinal France Cooked lobster flesh
arranged with a salpicon of chopped lobster
flesh, cooked mushrooms, the creamy parts
from the head and chopped truffle mixed
with a little sauce cardinal, either in a dish or
a halved lobster shell supported by the

lobster claws; coated with sauce cardinal,
sprinkled with grated cheese and butter and
glazed under the grill

homard thermidorhomard thermidor The sliced flesh from a
grilled half lobster laid on cream sauce
mixed with a little English mustard, coated
with the same and glazed lightly in the oven
or under the grill. Also called lobster
thermidor

hom hormhom horm Thailand Shiitake mushroom
(NOTE: Literally ‘good smell’.)

hominyhominy Dehusked whole dried maize kernels
with the germ removed. Usually boiled in
water with 1 teaspoonful of bicarbonate of
soda per litre to dehusk and soften it, prior to
drying or using in cooking. Also called hulled
corn

hominy gritshominy grits United States Coarsely ground
dehusked maize kernels used to make a
kind of porridge

homity piehomity pie England A shortcrust pastry pie
from the Lake District filled with potato,
onion, cheese, garlic, herbs and seasoning
then baked

hom lekhom lek Thailand Shallots
homohomo United States Homogenized milk
homogenize, tohomogenize, to To break down the dispersed

phase of a two-phase mixture into such small
droplets that they cannot separate out under
gravity and thus form a stable emulsion. Fat
globules in milk are treated in this way to give
homogenized milk.

homogenized milkhomogenized milk 1. United Kingdom Milk
which has been homogenized so that the
cream does not separate out. Sold in red-
topped bottles. 2. United States As the UK
type but with 3.25% butterfat and 8.25%
other milk solids

HomolkyHomolky A ewes’ milk cheese very similar to
Liptói. See also Gomolya

homoshomos Hummus
honhon Japan High-quality or pure
hönahöna Sweden A boiling or large older chicken
Honan cookingHonan cooking A style of Chinese cooking

from the inland province of Honan which is
northeast of Szechuan. It is highly spiced
and often contains wine. Yellow river carp is
a speciality of the region. Also called Hunan
cooking

HondashiHondashi Japan A trademark for instant dashi
granules

hønehøne Denmark Chicken
høne brysthøne bryst Denmark Chicken breast, the

white meat of chicken
hønekødsuppehønekødsuppe Denmark Chicken and

vegetable soup
honeyhoney Flower nectar partially digested and

regurgitated by the honey bee, Apis
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mellifera, as a thick sugary syrup with a
distinctive flavour. Used by bees as a
convenient food source and food storage
medium. Its flavour and aroma depend to
some extent on the types of flower from
which the nectar was obtained. Strict vegans
should not eat honey.

honey-baked hamhoney-baked ham United Kingdom Ham
baked in the oven whilst basting with honey
and possibly brown sugar

honeybunhoneybun United States A flat yeast-raised
bread roll glazed with honey before baking

honeycombhoneycomb The hexagonal wax storage
chambers of the honey bee which are
formed in stacked tiers and in which honey
is stored. Honey can still be purchased in
this form.

honeycomb mouldhoneycomb mould A light dessert made by
folding stiffly whisked egg white into a
mixture of jelly and cold egg custard sauce.
If the mixture of egg custard and jelly is warm
prior to folding in the egg white, then it
separates into a jelly layer topped by a fluffy
mousse.

honeycomb tripehoneycomb tripe Tripe from the second
stomach of an ox which has a honeycomb
appearance

honeydew melonhoneydew melon A slow ripening oval, i.e.
rugby ball-shaped, variety of winter melon
with a thick yellow to green ridged skin and
firm pale green, sweet and delicately
flavoured flesh. Not as sweet as some
varieties but a good keeper.

honey fungushoney fungus A fungus, Armillaria mellea,
which is a garden pest and grows on live
trees causing them to wilt and die. The cap
is golden brown when young, becoming
lighter as it ages. The slender stem curls out
from a swollen base attached to the tree
trunk. Although edible it has a bitter taste
and unpleasant smell and is not
recommended.

honey tangerinehoney tangerine United States A
mandarin/orange cross developed in Florida
in 1913 and propagated by C Murcott Smith
and J Ward Smith. It has a rather leathery
peel and tough segment walls but the juice
content is very high and it is sweet and well-
flavoured. It is grown in Florida and Brazil
and commands a premium price. Also called
Murcott tangerine, Smith tangerine

hong cheehong chee China Persimmon
hong dowhong dow China Adzuki bean
hong dow sarhong dow sar China Sweet red bean paste
hong meihong mei China Red rice
hongohongo Spain Fungus
hongroise, à lahongroise, à la France In the Hungarian

style, i.e. in a sauce flavoured with paprika or

with onions, tomatoes, paprika and soured
cream

hongroise, saucehongroise, sauce France A velouté sauce
flavoured with lightly fried onions and
paprika. Served with freshwater fish, poultry
and roast veal. Also called Hungarian sauce

hong-shaohong-shao China Red cooking
hong yuhong yu China Red snapper
hong zaohong zao China Red rice
HonigHonig Germany Honey
HonigkuchenHonigkuchen Germany Honey cake made by

the melting method from self-raising flour,
honey, sugar and ground almonds (5:3:2:1)
flavoured with lemon zest, cocoa powder,
ground spices, candied peel and almond
essence, thinned with a little water to a
moderately stiff dough and baked at 175°C.
The top is covered with almond flakes when
it is removed from the oven. Best after
maturing for several days.

honiglekachhoniglekach A Jewish New Year cake
sweetened with honey. See also lekach

honinghoning Netherlands Honey
honingkoekhoningkoek Netherlands Honey cake
honjehonje Indonesia Torch ginger
honmirinhonmirin Japan Mirin
honninghonning Norway Honey
honningkakehonningkake Norway Honey cake
hønsekødsuppehønsekødsuppe Denmark Chicken and

vegetable soup
hønsesuppehønsesuppe Denmark, Norway Chicken soup
honshimejihonshimeji Japan Oyster mushroom
hönssoppahönssoppa Sweden Chicken soup
hontarakohontarako Japan Codfish roe, salted and dyed

red to resemble caviar. See also tarako
honunghonung Sweden Honey
hoo pla chalarmhoo pla chalarm Thailand Shark’s fin
hophop A plant, Humulus lupulus, of the mulberry

family with long twining stems bearing
catkin-like flower clusters which when dried
are used to give the bitter flavour to beer. The
young shoots may be used as a vegetable.

HopfenHopfen Germany Hops
HopfenkäseHopfenkäse Germany A type of soft cheese

wrapped in hop leaves. See also Nieheimer
hop jeung gwahop jeung gwa China Choko
HoppelpoppelHoppelpoppel Germany Scrambled eggs with

bacon and/or sausages and potatoes
hopperhopper Sri Lanka A type of flat bread or

pancake made with rice flour and coconut
milk and deep-fried until crisp. See also
string hoppers

hopping Johnhopping John United States A mixture of
cooked rice and black-eyed peas

hop shootshop shoots The tender shoots of the hop plant
used as a vegetable in France and Belgium

horapahorapa Thailand Basil

Food.fm  Page 280  Thursday, August 19, 2004  7:32 PM



hot cross bun

281

horchatahorchata Mexico, Spain A summer drink
made in Spain from ground tiger nuts
(chufas) and in Mexico from ground rice or
cantaloupe melon seeds

Hordeum vulgare Botanical name Barley
horensohorenso Japan A delicate mild-flavoured

variety of spinach with pink stems
horenso no saradahorenso no sarada Japan Spinach leaves

washed and cooked for 5 minutes until
tender, wrung out, cut into shreds and
dressed with pasty mixture of soya sauce,
rice vinegar, toasted and crushed sesame
seeds, a little dry mustard, minced spring
onions, grated fresh ginger and schichimi
togarishu

hor funhor fun China Rice ribbon noodles
horiatikihoriatiki Greece A Greek salad of cucumber,

tomato, olives, onions and feta cheese with
an olive oil and vinegar dressing

HörnchenHörnchen Germany Slightly sweet crescent-
shaped rolls similar to croissants

horned melonhorned melon Kiwano
horno, alhorno, al Mexico, Spain Baked or roasted in

the oven
horn of plentyhorn of plenty A funnel-shaped edible

fungus, Craterellus cornucopioides, with a
grey exterior and brownish-black gills. Grows
in beech woods. Also called black trumpet

horokuhoroku Japan A large earthenware plate with
a fitted lid used for baking

hors d’oeuvrehors d’oeuvre England, France, Netherlands
Single cold food items, a selection of well-
seasoned cold dishes or well-seasoned hot
dishes usually served at the beginning of a
meal but sometimes as snacks or with a
buffet or cold table

horsehorse An animal, Equus caballus, whose
sweet-flavoured meat is eaten in many
countries and used as a substitute for beef in
many recipes. Not eaten in the UK and the
USA.

horse beanhorse bean See field bean, jack bean
horse clamhorse clam A large (up to 1.5 kg) clam,

Thesus nuttalli, from the Pacific Ocean with
lean light-coloured meat. Generally fried but
in Japan eaten raw.

horse gramhorse gram The reddish brown, white, black
or mottled seed of a legume, Dolichos
biflorus, from India, which is rather wrinkled
in appearance, similar to a chick pea, and
rarely split. Eaten if there is nothing else but
usually the whole plant is used as green
manure or animal fodder. Also called Madras
gram, kulthi bean

horse mackerelhorse mackerel Various large fish of the
mackerel family, Trachurus trachurus,
Decapterus punctatus and others found in
tropical and subtropical seas; with elongated
bodies and large spiky scales. They do not

have so good a flavour as mackerel. Also
called scad

horse mushroomhorse mushroom A wild edible mushroom,
Agaricus arvensis, similar to the field
mushroom. It has a cream to yellow cap and
greyish gills and turns yellow when cut or
broken giving off an aniseed smell.

horse musselhorse mussel A large mussel, Modiolus
modiolus, found throughout the North
Atlantic. It has a purplish yellow shell and
orange flesh which is not as well-flavoured as
that of the common mussel.

horseradishhorseradish A hardy invasive perennial plant,
Armoracia rusticana, whose thick roots have
a hot pungent white flesh which is grated for
use in horseradish sauce. The young leaves
have a similar but milder flavour and may be
used in salads.

horseradish butterhorseradish butter A compound butter made
from grated horseradish pounded with 5
times its weight of butter and sieved

horseradish saucehorseradish sauce Peeled and grated
horseradish, mixed with vinegar, seasoning
and lightly whipped cream. Served with roast
beef, smoked trout and smoked eel. See also
Albert, sauce. Also called sauce raifort

hortalizashortalizas Spain Green leaves cooked as a
vegetable

hortelã pimentahortelã pimenta Portugal Peppermint
hortobágyi rostélyoshortobágyi rostélyos Hungary Beef steak

braised with stock and bacon bits and served
with a large semolina dumpling

ho seeho see China Dried oysters
hoshi-shiitakehoshi-shiitake Japan A close relative of the

shiitake mushroom, Cortinellus shiitake,
fawn to black in colour and available fresh or
dried. Also called winter mushroom, forest
mushroom, Japanese black mushroom

hostesshostess United States The female person who
greets guests when they enter a restaurant
(NOTE: The male equivalent is called a
greeter.)

hot and sour souphot and sour soup China A Pekinese soup or
broth with vegetables, mushrooms, threads
of egg, soya sauce, vinegar and spices
including hot chillies. Thickened with corn
flour to a runny consistency.

hotategaihotategai, hotate Japan Scallop, served raw in
sushi or fried

hot bean pastehot bean paste See chilli bean paste
hot biscuithot biscuit United States Scone
hot black bean saucehot black bean sauce A sauce made from

cooked black soya beans mashed with
chillies, sesame oil, garlic, salt and sugar.
Used as a flavouring.

hotchpotchhotchpotch A thin stew of lamb or mutton and
vegetables similar to Irish stew

hot cross bunhot cross bun Originally called a cross bun
and could be eaten on Good Friday without
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breaking the fast; now consisting of a yeast-
raised enriched sweet bun flavoured with
spices, currants and chopped candied peel,
well glazed and with a cross formed on the
top using a slack flour water mixture, pastry
or by cutting a cross prior to proving. Eaten
at Easter.

hot doghot dog United States A hot poached or
steamed North American frankfurter served
in a long soft white bread roll with American
mustard or other relish

hôtelière, à l’hôtelière, à l’ France In the hotelier’s style,
i.e. garnished with beurre maître d’hôtel and
chopped fried mushrooms. Used especially
of fish.

hotel rollshotel rolls White crusty rolls, the tops of
which are slashed after proving so that when
baked the crust opens in a cross

hot fudgehot fudge United States A hot topping for ice
cream and desserts made with chocolate,
butter and sugar

hot house cucumberhot house cucumber United States Long
cucumber

hot pepperhot pepper Cayenne pepper
hot platehot plate 1. A cast-iron or steel plate

sometimes used as a cooking surface on
electric or gas ranges in a similar way to a
griddle 2. See chafing dish

hotpothotpot A casserole of meat or fish and
vegetables baked in the oven with a topping
of either sliced potatoes which become
brown and crisp when done or a pastry crust.
See also Lancashire hotpot

hot-smoke, tohot-smoke, to To smoke food at a
temperature between 40 and 105°C thus
cooking it at the same time. Food is usually
cold-smoked first, and fish is restricted to
80°C.

hot water pastryhot water pastry A strong dense pastry used
for hand raised meat pies made from flour,
fat and water and/or milk (2:1:1) boiled
together. Moulded whilst warm.

houblonhoublon France Hops
hough of beefhough of beef Skink of beef
hough of porkhough of pork Scotland The knuckle half of a

leg of pork (colloquial)
hou goohou goo China Oyster mushroom
houmoushoumous Hummus
houmushoumus Hummus
household flourhousehold flour See plain flour
house lambhouse lamb United Kingdom Milk-fed lamb
house leekhouse leek A hardy evergreen perennial

succulent, Sempervivum tectorum, which
grows in clusters of rosettes on walls and
roofs. The leaves are used in salads by the
Dutch.

houtichoutic Netherlands Houting, the fish

houtinghouting A freshwater white fish, Coregonus
oxyrhynchus or C. lavaretus, from the
northern rivers of Europe and Asia.

hovdesserthovdessert Sweden Meringues with
chocolate sauce and whipped cream,
sometimes with chopped bananas and/or
whipped cream

HovisHovis The name of bread made with Hovis
flour

Hovis flourHovis flour Flour milled by a process which
preserves the wheat germ from degradation
(NOTE: The name was derived from the Latin
hominis vis, meaning ‘strength of man’.)

howtowdiehowtowdie Scotland A dish of boiled chicken
with poached eggs and spinach (NOTE: From
the Old French hutaudeau, ‘a pullet’.)

hoy kwaihoy kwai China Turtle
hoy laihoy lai Thailand Surf clam
hoy meng phuhoy meng phu Thailand Asian mussel
hoy nangromhoy nangrom Thailand Oyster
ho yo jeungho yo jeung China Oyster
hrachová polevkáhrachová polevká Czech Republic Beef

stock thickened with a white roux, simmered
with onions, garlic and marjoram, mixed with
a purée of yellow split peas, strained and
garnished with diced fried pigs’ ears,
potatoes, croûtons and chopped parsley

hramsahramsa Scotland A mixture of Scottish Cabroc
cheese and double cream flavoured with
chopped leaves of wild garlic (ramsons),
served as a dessert or a dip

hrirahrira North Africa A thick rich soup from
Morocco which can be used as a meal in
itself or as a starter. Often used to break the
fast during Ramadan. It contains lamb,
chicken giblets, chickpeas, lentils, rice or
shariyya, onions, garlic, herbs and spices. It
is thickened with flour, sometimes contains
eggs and is finished with lemon juice.

HrudkaHrudka A ewes’ milk cheese very similar to
Liptói. See also Gomolya

hsien ts’aihsien ts’ai China Chinese spinach
htaminhtamin Burma Rice
htamin lethokehtamin lethoke Burma A platter or platters of

cold, cooked long-grain rice, various types of
noodles and vegetables served to guests who
pick up a selection with their fingers and mix
them in their own bowl with small amounts of
sauces, condiments and other spicy or
pungent accompaniments always using their
fingers (NOTE: Literally ‘finger-mixed rice’.)

huachinangohuachinango Mexico Red snapper
hua daiohua daio China Red girl wine
hua homhua hom Thailand Onion
hua jiaohua jiao China Sichuan peppercorn
hua jiao youhua jiao you China Sichuan pepper oil
hua juanhua juan China Steamed bread rolls
huang chiuhuang chiu China Red girl wine

Food.fm  Page 282  Thursday, August 19, 2004  7:32 PM



hummer-kotletter

283

huang gwahuang gwa China Cucumber
huang youhuang you China Butter
huang yuhuang yu China Croaker, the fish
hua pak hadhua pak had Thailand Mooli
hua shenghua sheng China Peanuts
hua sheng youhua sheng you China Peanut oil
hua tiaohua tiao China Red girl wine
hubbard squashhubbard squash A very warty-skinned winter

squash, eaten at the green unripe stage as
well as in the orange mature stage. Common
in the USA.

hu chiaohu chiao China Anise pepper
huchiaohuchiao China Peppercorn
huchohucho A freshwater fish found in the rivers of

northern Europe. Prepared like salmon. Also
called huck

huckhuck See hucho
huckleberryhuckleberry 1. Bilberry 2. United States The

fruit of a small bush, Gaylussacia frondosa,
related to the blueberry. It is up to 1 cm in
diameter and has a sweet and juicy flesh.

huesohueso Spain Bone
hueso medularhueso medular Spain Marrow bone
huevahueva Spain Hard fish roe
huevoshuevos Spain Eggs
huevos a la flamencohuevos a la flamenco Spain Eggs baked with

chopped tomatoes, onions and ham and
garnished with asparagus tips, red sweet
peppers and slices of pork sausage

huevos al hornohuevos al horno Spain Baked eggs
huevos al nidohuevos al nido Spain Egg yolks cooked in

small bread rolls and covered with white of
egg (NOTE: Literally ‘eggs in a nest’.)

huevos al platohuevos al plato Spain Shirred eggs
huevos al trotehuevos al trote Spain Hard-boiled eggs,

halved lengthways, egg yolks mixed with
tuna fish and mayonnaise and replaced

huevos duroshuevos duros Spain Hard-boiled eggs
huevos escalfadoshuevos escalfados Spain Shirred eggs
huevos medio cocidoshuevos medio cocidos Spain Poached eggs
huevos pasados por aguahuevos pasados por agua Spain Soft-boiled

eggs
huevos revueltoshuevos revueltos Spain Scrambled eggs
huffed chickenhuffed chicken England An old Sussex dish

of stuffed chicken wrapped in suet pastry,
decorated with pastry leaves, glazed and
baked at 180°C until the internal
temperature as measured with a meat
thermometer is 80°C and finished at 220°C
to brown the pastry if necessary

huff juffhuff juff United States Baptist cake
huffkinhuffkin England As Kentish huffkin but

formed in large oval flat loaves weighing
about 750 g

HuhnHuhn Germany Chicken
HühnerbeinHühnerbein Germany Chicken leg
HühnerbratenHühnerbraten Germany Roast chicken

HühnerbrüheHühnerbrühe Germany Chicken broth
HühnerbrustHühnerbrust Germany Chicken breast
HühnerkleinHühnerklein Germany Chicken giblets
Huhn mit KäsesauceHuhn mit Käsesauce Switzerland Boiled

chicken with cheese sauce
huihui China Lengthy simmering of tough foods to

tenderize them
huilehuile France Oil
huile, à l’huile, à l’ France Served with olive oil or other

oil or with a dressing made from the same
huile blanchehuile blanche France Poppy seed oil
huile de colzahuile de colza France Rapeseed oil
huile de cotonhuile de coton France Cottonseed oil
huile de noixhuile de noix France Walnut oil
huile de tournesolhuile de tournesol France Sunflower seed oil
huile d’olivehuile d’olive France Olive oil
huile viergehuile vierge France First pressing of oil

bearing berries or seeds
huitlacochehuitlacoche Mexico An edible fungus,

Ustilago maydis, which infects green maize
cobs causing the kernels to grow large, black
and deformed but with a pleasant taste

huîtrehuître France Oyster, originally the European
flat oyster

huître de clairehuître de claire France A fattened oyster.
Also called claire

huître portugaisehuître portugaise France Portuguese oyster
huîtres, sauce auxhuîtres, sauce aux France Sauce normande

with the addition of poached and bearded
oysters. Used for poached fish.

huîtres Dubarryhuîtres Dubarry France Oysters served in
potato cases

hu jiao miarhu jiao miar China Pepper
hukuhuku East Africa The Tanzanian name for

chicken
hull, tohull, to To remove the outer inedible covering

of a fruit or seed or the remains of the flower
calyx and stalk from berry fruits

hulled cornhulled corn Hominy
HülsenfrüchteHülsenfrüchte Germany Pulses
hu luo bohu luo bo China Carrots
hu mahu ma China Sesame seed
humbahumba Philippines A type of Spanish estofado

but with vinegar and possibly bean curd
humble piehumble pie England A meat pie made from

offal. Also called umble pie (NOTE: The name
is derived from the old French nombles
meaning edible entrails of a deer.)

Humbolt dressingHumbolt dressing United States A seasoned
mixture of crab butter and mayonnaise used
with crab meat

hummerhummer Denmark, Norway, Sweden Lobster
HummerHummer Germany Lobster
hummer-kotletterhummer-kotletter Sweden Lobster cutlets

made from hen lobster meat, coral, egg yolk
and a little egg white, anchovy essence,
seasoning, sugar and nutmeg, processed,
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formed into cutlet shape, panéed and
shallow-fried in butter. Served with melted
butter and lobster coral.

HummerkrabbenHummerkrabben Germany Large prawns
hummerstuvninghummerstuvning Sweden Lobster stew.

Cream and the water from making lobster
butter made into a velouté and cooked out.
Cut-up lobster meat, seasoning, ground
cloves and a little brandy added, and the
whole warmed but not boiled. Served as
soon as the lobster meat is cooked through.
Excessive cooking toughens the meat. (NOTE:
Sometimes translated as lobster Newburg.)

hummushummus Middle East 1. A purée of cooked
chick peas 2. An appetizer, dip or hors
d’oeuvre made from cooked chick peas
puréed with olive oil mixed with tahini, garlic
paste and lemon juice, dressed with olive oil
and garnished with chopped parsley. Often
accompanied by black olives and pitta
bread. See also hummus-bi-tahina. Also
called homos, houmus, houmous, humus

hummus-bi-tahinahummus-bi-tahina Middle East The classic
hummus of Syria made from soaked chick
peas boiled and skimmed until tender with a
little bicarbonate of soda added to the water,
puréed with garlic and mixed with tahina
paste equal to two thirds of the weight of the
dry chick peas, chilli powder, ground cumin,
lemon juice and salt. Garnished with olive oil,
lemon juice, chopped parsley and cumin
and a few whole cooked chick peas.

humpback salmonhumpback salmon Pink salmon
Humulus lupulus Botanical name Hop
humushumus See hummus
HunanHunan Chinese province north of Kwantung,

with a similar style of cuisine to Cantonese
hundreds and thousandshundreds and thousands Fine (up to 1mm in

diameter) multicoloured strands or balls of
sugar, used as a cake decoration. Also called
nonpareille

hundredweighthundredweight A measure of weight used for
large quantities of goods. Now obsolete in
the UK, but still used in the USA. In the UK
it is equal to 112 lb and in the USA to 100 lb.
Abbreviation cwt

hundred year egghundred year egg Chinese preserved eggs
HundshaiHundshai Germany Larger spotted dogfish
hunghung Vietnam A type of mint
Hungarian butterHungarian butter See beurre de paprika
Hungarian goulashHungarian goulash An authentic Hungarian

stew containing cubed beef, fried onions,
green sweet peppers, tomatoes, garlic,
pasta, stock and caraway seeds. Not
thickened. Also called borgrács gulyas

Hungarian milletHungarian millet Foxtail millet
Hungarian salamiHungarian salami A well-spiced lightly

smoked salami made from fatty pork. It

keeps well and the flavour improves with
age.

Hungarian sauceHungarian sauce See hongroise, sauce
hung johung jo China Jujube
hung liuhung liu China Five spice powder
hung quehung que Vietnam Mint
hungry ricehungry rice A variety of millet, Digitaria exilis,

important as a staple in the dry areas of West
Africa

hung zaohung zao China Jujube
hunter’s saucehunter’s sauce See chasseur, sauce
hunter’s sausagehunter’s sausage See Jagdwurst
Huntingdon fidget pieHuntingdon fidget pie England Fidget pie
HuntsmanHuntsman England A speciality cheese from

Melton Mowbray consisting of a layer of blue
Stilton between two layers of double
Gloucester

hun tunhun tun China Won ton wrappers
hunyadi töltöthunyadi töltöt Hungary An escalope of sirloin

steak, covered with a mixture of butter
creamed with egg yolk, chopped ham, sliced
macaroni and stiffly beaten egg white, rolled
and tied, seasoned, browned in lard, then
stewed with a little brown stock, fried onion
slices, thinly sliced sweet green peppers and
plenty of paprika, with sour cream added at
the half cooked stage

hunzahunza Small wild apricots from the Himalayas
with a delicious flavour. Usually traded in the
dried form when they are pale brown and
wrinkled. Ideal soaked and poached.

huo tuihuo tui China Ham
hurehure France Head of pig or boar
hure de sanglierhure de sanglier France Boar’s head
húshús Hungary Meat
HushållsostHushållsost Sweden A semi-soft, scalded-

curd, pale and mild creamy cows’ milk
cheese shaped like a cylinder. It has a
slightly open texture and some holes.
Sometimes flavoured with cloves and cumin
and covered in wax or plastic.

hush puppieshush puppies United States Deep-fried
dumplings from the southern states of the
USA made from a cornmeal batter flavoured
with onions and served with fried fish. Used
to be thrown to dogs to keep them quiet.

huskhusk 1. The outer bran layer of cereals and
seeds 2. The empty shell of a nut

husshuss Dogfish
hussaini kababhussaini kabab South Asia Nuts and raisins

formed into cylinders and coated with a
bound minced beef, then pan fried or grilled

hussarde, à lahussarde, à la France In the hussar’s style,
i.e. garnished with aubergines, stuffed
potatoes, grated horseradish and possibly
mushrooms. Used of joints of meat.

hussarde, saucehussarde, sauce France Finely sliced onions
and shallots, browned in butter, white wine
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added and reduced by half; demi-glace
sauce, tomato purée, white stock, garlic, a
bouquet garni and a piece of raw ham
added; all simmered 30 minutes, strained,
ham reserved and the sauce finished with
finely chopped reserved ham, a little grated
horseradish and chopped parsley. Served
with grilled or spit-roasted meat.

hustlerhustler United States Baptist cake
hutchhutch United States A sideboard or cupboard

used for storing plates, napkins, cutlery etc.
hu tieuhu tieu Vietnam White rice noodles about 3

mm wide. See also banh pho
hutspothutspot Netherlands A type of Irish stew or

hotpot of meat with carrots, onions and
mashed potatoes

HüttenkäseHüttenkäse Germany Cottage cheese
HutzelbrotHutzelbrot Germany Fruit bread
huzarenslahuzarensla Netherlands Russian salad, a

mayonnaise bound salad of diced meat,
apples, beetroot and potatoes with pickles
(NOTE: Literally ‘Hussar’s salad’.)

hvalk kjøtthvalk kjøtt Norway Whale meat
hvetebollerhveteboller Norway Sweet bread rolls
hvidhvid Denmark White
hvide bønnerhvide bønner Denmark Kidney beans
hvidløghvidløg Denmark Garlic
hvidløgssmørhvidløgssmør Denmark Garlic butter
hvidvinssovshvidvinssovs Denmark White wine sauce
hvithvit Norway White
hvitkålsalathvitkålsalat Norway Coleslaw
hvitløkhvitløk Norway Garlic
hvittinghvitting Norway Whiting, the fish
hyacinth beanhyacinth bean A warm climate legume,

Lablab purpureus, from India now cultivated
worldwide. The whole pods which range in
colour from green to purple may be treated
as French beans when young or the dried
beans which are brown with a white hilum
may be used as a pulse. The beans must be
well boiled before eating. They may also be
sprouted in the dark for bean sprouts. Also
called Egyptian bean, lablab bean, dolichos
bean, bonavista bean, black bean

hydrochloric acidhydrochloric acid The acid secreted in the
stomach which maintains the pH of the
contents around 2, thus inhibiting or killing
bacteria and helping with the breakdown of
food. A permitted food additive, E507, in the
UK.

hydrogenhydrogen A highly inflammable light gas
occasionally used in sealed packaging, more
often for hydrogenating vegetable and fish
oils in order to harden them

hydrogenated glucose syruphydrogenated glucose syrup A modified
glucose syrup used in sugar free
confectionery

hydrogenation

hydrogenation The process of chemically
combining hydrogen with unsaturated oils
and soft fats to make them more saturated
and harder. Used to make margarine and
lard substitutes from oils. Doubts are being
cast on the wholesomeness of the resulting
hard fats many of which have no natural
analogs.

hydrogen sulphites

hydrogen sulphites Salts similar to the
sulphites but containing a higher proportion
of sulphur dioxide, used as food
preservatives in the food industry. Those
permitted are sodium hydrogen sulphite,
E222, and calcium hydrogen sulphite, E227.

hydrolysed protein

hydrolysed protein Protein which has been
broken down into smaller subunits (peptides)
by treatment with water at high temperature
and pressure or other hydrolysing agents.
This produces highly flavoured compounds
as in yeast and meat extracts and also occurs
during fermentation of proteins (soya sauce,
miso, tempeh, etc.) and to a limited extent
when cooking proteins.

hydrolysis

hydrolysis The reaction of water molecules
with other compounds, usually to break
them down into smaller subunits and
requiring the action of acids, enzymes or
long heating. It is used e.g. to convert starch
into simpler sugars and is the process which
occurs when starch solutions and sauces are
thinned by boiling them too long.

hydrometer

hydrometer A short stubby cylinder
surmounted with a long graduated tube. The
whole is sealed and weighted so that it floats
upright in a liquid always displacing its own
mass of liquid thus indicating by the depth to
which it sinks the density or specific gravity
of the liquid. Used for measuring alcohol,
salt and sugar concentrations in solution.

hygiene

hygiene The general term for those
procedures and practices which prevent the
transmission of disease between and to
humans, the multiplication of harmful
microorganisms in the body or environment
and the accumulation of dirt, poisons and
toxins where they could be harmful to living
creatures

hygroscopic

hygroscopic Describes a substance that
absorbs water from the atmosphere without
necessarily showing any signs of damp, e.g.
silica gel which is used to maintain a dry
atmosphere over some foods

hylderbærsuppe

hylderbærsuppe Denmark Elderberry soup
hyoshigi-giri

hyoshigi-giri Japan Baton cut for root
vegetables. Also called clapper cut

hyphae

hyphae The filaments and fungal strands
which make up the main mass of fungi and
from which fruiting bodies, e.g. mushrooms,
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sprout. Quorn is an example of a food made
from hyphae.

hysehyse Norway Haddock
hysopehysope France Hyssop

hyssophyssop A hardy semi-evergreen shrub,
Hyssopus officinalis, whose leaves can be
used in small amounts to flavour game,
pâtés, soups, lamb stews and fruits

Hyssopus officinalis Botanical name Hyssop
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iabloko

iabloko Apple
iablonnikiablonnik Russia A cold apple soup made

from peeled and cored finely chopped
cooking apples simmered until soft with
sugar and cloves, cooled, the cloves
removed and the soup flavoured with vanilla
extract

iachmeniachmen Russia Barley
iachmennyi khlebiachmennyi khleb Russia Yeast raised barley

bread made with barley flour and wheat flour
(2:3), milk, a little honey and yeast, kneaded
and proved in the usual way and baked at
200°C for 15 minutes reducing to 180°C
until cooked

iahnie de ciuperciiahnie de ciuperci Romania Chopped onions
fried lightly in oil followed by sliced
mushrooms until all browned, tomato
concassée or purée, seasoning and chopped
dill added and all served cold

iahnie de fasoleiahnie de fasole Romania Cooked navy or
haricot beans mixed whilst hot with sliced
fried onions, oil, lemon juice, seasoning and
chopped dill and served cold

iaika minskyiaika minsky Russia Halved hard-boiled eggs
filled with the yolks mashed with
mayonnaise, double cream, chopped dill
and parsley and paprika and mixed with
chopped white of egg, the filled eggs
sprinkled with breadcrumbs and grated
cheese, decorated with crossed anchovy
fillets and baked for 10 minutes at 200°C
and served warm. Also called jajka minsky

iaitsa po-russkiiaitsa po-russki Russia Hard-boiled eggs,
halved, the yolks blended with English and
French mustard, seasoning and finely
chopped gherkins and spring onion, the
mixture returned to the eggs and decorated
with paprika and capers. See also eggs à la
russe

i’a lawalui’a lawalu Fish baked in taro leaves, a
speciality of Hawaii

iarpakh dolmasyiarpakh dolmasy Russia Vine leaves stuffed
with a filling of soaked bulgur, fried chopped
onions and minced lamb with pine nuts,

currants, chopped dried apricots, lemon
juice and herbs, casseroled in chicken stock
for 40 minutes and served cold with
cinnamon-flavoured yoghurt and lemon
wedges

ibeniben North Africa The highly prized buttermilk
left after making zebda

ibu rotiibu roti Malaysia Khamir
iceice Frozen water sometimes used in place of

water where intense agitation or prolonged
processing might overheat a mixture. The
energy necessary to melt ice would heat the
same mass of water by 80°C. Also used for
cooling.

ice, toice, to To cover or decorate cakes, biscuits,
buns, etc. with icing

iceberg lettuceiceberg lettuce A crisphead, tightly packed
ball lettuce with the outer leaves removed
and with little flavour. Ideal for shredding or
for a chiffonade.

icebox pieicebox pie United States A pie with a filling
which is chilled or frozen to make it firm

ice creamice cream A flavoured, sweetened and
coloured mixture of (egg) custard and cream
(substitute) rapidly frozen to a stiff paste to
avoid the formation of large detectable ice
crystals. Used as a dessert and for many
made up desserts.

ice cream sundaeice cream sundae Individual portions of ice
cream topped with canned or fresh fruit,
whipped cream, chocolate or other sweet
sauce and chopped nuts. Used for a dessert.

iced fanciesiced fancies Small sponge cakes completely
covered with flavoured fondant icing and
decorated

ice-glaze, toice-glaze, to To add a thin layer of ice to
frozen food by spraying with or dipping in
water. It is said to preserve freshness and
flavour but is usually used to increase
apparent weight. Common with frozen
prawns.

Iceland mossIceland moss An edible lichen, Cetraria
islandica, resembling a dark carragheen

IJKLMNOP
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from mountainous and arctic regions. It
grows to 1.2 m in length and is prepared by
soaking it in boiling water with sodium
bicarbonate to remove the bitter flavour, then
soaking in water overnight. Used like
carragheen or may be dried and ground to
make a flour.

Iceland scallopIceland scallop A small species of scallop,
Chlamys islandica, fished in the northern
Atlantic

iceplanticeplant A sprawling succulent plant,
Mesambryanthemum crystallinum, whose
fleshy leaves and young stems may be used
raw in salads or cooked like spinach

ichiban dashiichiban dashi Japan The first infusion in
making dashi. See also dashi

ichigoichigo Japan Strawberries
ichimiichimi Japan Flaked red peppers
icho-giriicho-giri Japan A quarter round cut of

vegetables, especially large and tapering root
vegetables. Also called ginkgo leaf cut

icingicing A paste formed from icing sugar and
water with possible additions of lemon juice,
egg white, glycerine, colouring and
flavouring, used to coat cakes and buns, etc.
for decorative purposes. See also American
frosting, glacé icing, fondant, royal icing,
transparent icing

icing bagicing bag See piping bag
icing sugaricing sugar Very finely ground sugar with no

particles larger than 0.1 mm (100 microns)
used to make icing, to dredge desserts and
cakes, etc. for decoration, and to make some
confectionery items

ICMSFICMSF The International Commission on
Microbiological Standards for Foods which
sets standards for assigning foods to various
classes of health hazard ranging from case
1, no health hazard and low incidence of
spoilage, to case 15, severe and direct health
hazard possibly influenced by conditions of
handling

iç pilaviç pilav Turkey A pilaf made from round short-
grain rice, fried onions and pine nuts,
chopped lamb’s liver, currants, tomato,
cinnamon and seasoning, braised in water in
the oven in a covered dish. Also called
Turkish pilaf

IdiazabalIdiazabal Spain A smoked ewes’ milk cheese
from the Basque country. It is firm with a few
holes and has a mild smoky flavour. Also
called aralar, urbasa, urbia

idliidli South Asia Small steamed cakes served
with spices, coconut or other flavourings as
an accompaniment to a main dish. Made
from a batter of rice flour and urad dhal
which has been left to ferment overnight.

iets voorafiets vooraf Netherlands Appetizer

ifisashiifisashi East Africa A vegetarian greens in
peanut sauce from Zambia. The sauce is
made from ground peanuts or natural
peanut butter, chopped onion and tomato
boiled vigorously in water before adding the
chopped greens and simmering until
cooked.

igatigat Philippines Eel
ignameigname France, Italy Yam
IgnyIgny France A mild cows’ milk cheese made in

the shape of a disc, from the abbey of the
same name in Champagne

iguanaiguana A large lizard, Iguana iguana, up to 2
m long from Central and South America with
white tender mild-flavoured meat generally
more expensive than beef or fish

ijsijs Netherlands 1. Ice 2. Ice cream
ikaika Japan Cuttlefish and squid, used raw in

sushi
ikan alu-aluikan alu-alu Indonesia Barracuda
ikan bawal hitamikan bawal hitam Indonesia Black pomfret,

the fish
ikan bawal putihikan bawal putih Indonesia White pomfret,

the fish
ikan berintiikan berinti Malaysia Stuffed fish
ikan bilisikan bilis Malaysia Small fish such as

anchovy and similar, cooked, dried in the
sun then deep-fried. Used as an addition to
other dishes. Also called ikan teri

ikan karauikan karau Indonesia A fish similar to salmon
ikan kembungikan kembung Indonesia A fish similar to a

small bonito
ikan merahikan merah Indonesia Snapper or bream
ikan merah puchatikan merah puchat Indonesia, Malaysia

Snapper or bream
ika no surimiika no surimi Japan Minced squid. Also

called surimi-ika
ikan teriikan teri Indonesia, Malaysia Ikan bilis
ikan terubukikan terubuk Indonesia Herring
ikraikra Russia Caviar
ikuraikura Japan The large (0.5 cm diameter)

orange-red eggs of salmon. Often used in
sushi. Also called caviar pearls, keta caviar,
salmon caviar

ilamailama A custard apple, Anona diversifolia,
growing in lowland tropics and similar to the
cherimoya

IlchesterIlchester England A beer and garlic-flavoured
Cheddar cheese

îles flottantesîles flottantes England, France A thin egg
custard topped with spoonfuls of poached
meringue mixture and finished with a
sprinkling of crushed praline or caramel.
Served cold.

IlhaIlha Portugal A Cheddar-type cows’ milk
cheese from the Azores (NOTE: Literally
‘island’.)
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illawara plumillawara plum Australia The purple-black fruit
of an ancient pine, Podocarpus elatus,
grape-sized and semi-sweet with the seeds,
which are easily broken off, growing on the
outside. They have a rich flavour with a
slightly resinous quality and a refreshing
aftertaste. The slight bitterness is intensified
if cooked in aluminium. May be used as
fresh fruit or in desserts and with meat.

Illicium verum Botanical name Star anise
illipe butterillipe butter South Asia A soft yellow oil

extracted from the seeds of the Indian butter
tree. See also mowra butter

illustrierte Salatgurkeillustrierte Salatgurke Germany A
compound salad of sliced pickled
cucumbers alternated with slices of
Emmenthal and anchovy fillets garnished
with ham cornets filled with capers and
halved hard-boiled eggs

imam bayaldiimam bayaldi Middle East A Syrian salad
based on aubergines

imamdustaimamdusta South Asia A ceramic mortar used
for grinding soft grains and spices using a
matching pestle (daanti)

imbalaghaimbalagha East Africa A fish dish
accompanied with bananas from the Lake
Malawi region of Tanzania

imbiancareimbiancare Italy To blanch
ImbissImbiss Germany Snack
imbottini deliziaimbottini delizia Italy Paupiettes of veal

stuffed with ham, cheese and truffle
shavings

imbottitoimbottito Italy Stuffed
imbrecciataimbrecciata Italy A chick pea, bean and lentil

soup from Umbria
imbriacoimbriaco Spain Red mullet, Mullus barbatus
imitation caviarimitation caviar A product made from the

hard female roe of some types of fish just
before spawning. It is washed, sieved to
remove fibre, salted (1:6 or less on roe), kept
2 to 3 days, drained, surface dried and
pressed into jars. It goes under names such
as lumpfish caviar, German caviar, etc.

imliimli South Asia Tamarind
impanatoimpanato Italy Panéed or coated with bread

crumbs
impastareimpastare Italy To knead
impastoiataimpastoiata Italy A mixture of polenta and

beans from Umbria served with a tomato
sauce

impératrice, à l’impératrice, à l’ France The name given to
enriched dishes and cakes, e.g. riz à
l’impératrice

imperial agaricimperial agaric Ovoli
impériale, à l’impériale, à l’ France In the imperial style,

i.e. used of chicken garnished with foie gras,
mushrooms and cockscombs or kidneys

inadainada Japan The young of the fish yellowtail
(Japanese amberjack), Serriola
quinqueradiata. See also hamachi

inaka-misoinaka-miso Japan A red coloured miso
usually made with barley as the added grain.
May be sweet or salty. Used in soups and
stews. Also called sendai-miso, red miso

inariinari Japan A sushi product
inari-zushiinari-zushi Japan A sushi packed into a

deep-fried bean curd pouch (an abura-age)
IncanestratoIncanestrato A semi-hard scalded-curd

Sicilian cheese. See also Canestrato
incasciataincasciata Italy A mixture of noodles,

chopped hard-boiled eggs and shredded
meat

incassettatoincassettato Italy Encased, e.g. in pastry
incirincir Turkey Figs
incise, toincise, to To cut deep slits in raw food, e.g. to

aid penetration of a marinade or tenderizer
or to insert garlic, herbs or spices

inconnuinconnu Canada, United States A white
fleshed oily freshwater fish, Leucichthys
mackenzii, with a protruding lower jaw, from
the great lakes of Canada. It has a silver grey
back and white underside and weighs up to
4 kg. Use as salmon.

incubation periodincubation period The time following the
introduction of a microorganism into a host
(i.e. food or a person) during which it
establishes itself and grows without visible
signs or effects

Indian breadIndian bread United States Cornmeal bread
Indian butter treeIndian butter tree A tree, Madhuca indica

and M. longifolia, from central India. The
dried flowers are used as food and the seeds
are the source of mowra butter.

Indian cornIndian corn United States An alternative
name for the maize which is generally known
in the USA as corn

Indian cressIndian cress Nasturtium
Indian dateIndian date Tamarind
Indian dillIndian dill A plant, Anethum sowa, similar to

the European dill but with longer and
narrower seeds and a slightly different
flavour

IndianerkrapfenIndianerkrapfen Austria A light pastry dipped
in chocolate and filled with whipped cream

Indian figIndian fig Prickly pear
Indian jujubeIndian jujube Jujube
Indian lotusIndian lotus Lotus
Indian milletIndian millet Common millet
Indian mustardIndian mustard Brown mustard seed
Indian nutIndian nut Pine nut
Indian oysterIndian oyster A small rectangular-shaped

oyster, Crassostrea cucullata, with a pink
margin on its black shell, found throughout
the coasts of Southeast Asia and Japan.
Usually cooked by simmering, e.g. in kaki-
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miso, or quick frying and using in filled
omelettes.

Indian pearIndian pear Prickly pear
Indian puddingIndian pudding United States A traditional

pudding made from cornmeal, milk, butter,
treacle, eggs and spices. Similar to hasty
pudding.

Indian riceIndian rice Wild rice
Indian spinachIndian spinach See amaranth 1, Ceylon

spinach
Indian sweet limeIndian sweet lime See sweet lime
indienne, à l’indienne, à l’ France In the Indian style, i.e.

highly spiced, etc.
indienne, sauceindienne, sauce France Currie à l’indienne,

sauce
indigo carmineindigo carmine A synthetic blue food

colouring. Also called indigotine. See also
E142

indigotineindigotine See indigo carmine
indisches Ragoutpulverindisches Ragoutpulver Germany Curry

powder
indivia belgaindivia belga Italy Belgium chicory
indmadindmad Denmark 1. Giblets 2. Offal
indringindring Indonesia Hairy basil
induction periodinduction period The time during which

foodstuffs such as fats are protected by
additives such as antioxidants before they
begin to deteriorate

indura breadindura bread East Africa A teff grain sour
dough raised bread from Ethiopia made in
the form of a spiral flat pancake

indyeikaindyeika Russia Turkey
infarinatainfarinata Italy A Tuscan dish of polenta

cooked with beans, bacon and cabbage,
cooled and eaten cold or sliced and fried

infiammatoinfiammato Italy Flambéed
infra-redinfra-red That portion of the electromagnetic

spectrum which is used in cooking to
transfer heat by radiation from a hot surface
to the food as in a grill, barbecue, electric or
halogen hob

infuse, toinfuse, to To bring a liquid into contact with
some food, herb or spice so as to transfer
aroma, taste and soluble components to the
liquid from which the solid material is
strained. e.g. brewing of coffee or tea,
extraction of vanilla from a pod and of
aromatics from a bouquet garni.

infuserinfuser A small perforated closed container
which allows boiling water to come into
contact with tea, herbs, spices, etc. thus
extracting flavour from the solid

ingeeingee South Asia Ginger
ingefaer brødingefaer brød Denmark Gingerbread
ingefäraingefära Sweden Ginger
ingemaakte vruchteningemaakte vruchten Netherlands Canned

fruit
ingeningen Japan Runner beans

inguruinguru Sri Lanka Ginger
IngwerIngwer Germany Ginger
IngwerbrotIngwerbrot Germany Gingerbread
IngwerkucheIngwerkuche United States A ginger cake

introduced by Dutch immigrants to
Pennsylvania

inhameinhame Portugal Yam
inihawinihaw Philippines Grilled on skewers over a

heat source
injerainjera Africa A round, sour-tasting flat bread

from East Africa resembling pitta bread,
made from millet flour, yeast and water using
the sourdough method. It has the texture of
tripe and is eaten with stews.

ink capink cap See shaggy ink cap
inkfishinkfish Squid
inkokt ålinkokt ål Sweden Boiled eel often served cold

at the smörgåsbord. Made from pieces of
skinned eel simmered in a white wine court
bouillon for 25 minutes.

inky-pinkyinky-pinky Scotland A kind of stew of leftovers
made with beef stock thickened with corn
flour and heated with cold roast beef which
has been trimmed of all fat and gristle.
Cooked carrots and cooked button onions
are added together with seasoning and 25 ml
of vinegar per litre of stock. Served with small
squares or triangles of toast (sippets).

inlagd gurkainlagd gurka Sweden Thinly sliced cucumber
marinated in vinegar, sugar and water,
drained and served with a garnish of
chopped dill and parsley

inlagd sillinlagd sill Sweden Salt herring soaked in
water for at least 12 hours, washed and
drained, cleaned, boned and filleted and
marinated in vinegar and water (5:2), sugar,
white pepper, bay leaves and sliced shallots.
Served with the marinade coloured with
beetroot juice.

innardsinnards Internal organs of an animal
especially in the abdominal cavity. Also
called guts, viscera

inosine 5’-disodium phosphateinosine 5’-disodium phosphate See E631
inositolinositol A water-soluble carbohydrate which

is found in fruits and cereals either free or
combined. It has a role in fat metabolism and
also appears to be essential for the
transmission of nerve impulses as the
concentration in nerves is much higher than
in the blood and is correlated with the speed
of response, since both decline with age. It is
also a major constituent of human semen. It
has no known toxicity.

insaccatiinsaccati Italy Sausages (colloquial) (NOTE:
Literally ‘in a bag’.)

insalatainsalata Italy Salad
insalata alla moda d’albainsalata alla moda d’alba Italy A salad of

asparagus, celery and truffles
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insalata capricciosainsalata capricciosa Italy A salad made from
a julienne of celeriac, ham, tongue and
mushrooms bound with mayonnaise

insalata compostainsalata composta Italy Salade composée
insalata cotta e crudainsalata cotta e cruda Italy A salad of mixed

cooked vegetables and raw salad greens
insalata di mareinsalata di mare Italy Seafood salad
insalata di rinforzoinsalata di rinforzo Italy A salad of

anchovies, capers and olives, topped up
daily with the same or similar items as part is
consumed

insalata mistainsalata mista Italy Mixed salad
insalata paesanainsalata paesana Italy A peasant salad of

potatoes, eggs and vegetables, all cooked
and cooled

insalata russainsalata russa Italy Russian salad
insalata sicilianainsalata siciliana Italy Stuffed tomatoes with

anchovies
insalata verdeinsalata verde Italy Green salad, usually of

only one type of leaf
insalatineinsalatine Italy Salad greens
insalatoneinsalatone Italy A mixed salad of cooked

vegetables
insolationinsolation A method of drying food by

exposing it to the sun. Used for meat, fish
and fruit.

instant flourinstant flour United States Wheat flour
processed to make it easily soluble in hot or
cold liquids

instant foodinstant food Food which has been prepared
and dehydrated in such a way that it is
immediately useable on adding (boiling)
water. Coffee, tea, soup and noodles are
typical examples.

instant riceinstant rice See precooked rice
integraleintegrale Italy Wholemeal, bread, flour, etc.
integumentintegument The barrier around natural food

items such as egg shell and vegetable or fruit
peel, which provides a barrier to microbial
invasion of the food

intercostaintercosta Italy A small entrecôte steak
interiorainteriora Italy Offal, innards
interlard, tointerlard, to United States Lard, to
international kidneyinternational kidney Jersey royal
International Library of GastronomyInternational Library of Gastronomy A

library of over 3,500 rare books related to
cooking and gastronomy from the 14th to the
19th century assembled by Arazio Bagnasco
in Lugano Switzerland. Address:
Bibliothèque Internationale de Gastronomie,
Casella Postale 33, 6924 Soprengo (Lugano)
Switzerland.

intestinesintestines That part of an animal’s digestive
system between the last stomach and the
rectum which forms a tube or in some cases
a blind sac. After cleaning, they may be used
as sausage casings, eaten after preparation

or incorporated into manufactured foods.
See also chitterlings, andouille, casings

intingolointingolo Italy 1. Sauce or gravy 2. Tasty dish
3. Stew

inulininulin A fructo-oligosaccharide added to some
breakfast cereals targeted at children’s
parents. It is a prebiotic and is selectively
metabolized by, thus encouraging the growth
of, probiotic bacteria in the colon.

in umidoin umido Italy 1. Braised 2. Stewed
invernengoinvernengo Italy Parmesan cheese made

during the winter, from December to March.
See also Parmigiano Reggiano

invertaseinvertase An enzyme obtained from
Saccharomyces cerevisiae that is used to
prevent granulation in thick sugar syrups
and fondants

invert sugarinvert sugar Simple sugars
(monosaccharides) whose configuration has
been changed by heat, enzyme or acid
treatment so that they will not crystallize and
will prevent other sugars from crystallizing

involtiniinvoltini Italy Slices of meat, ham and cheese
rolled together and served in broth

involtini di vitelloinvoltini di vitello Italy Paupiettes of veal
stuffed and cooked as beef olives

involtinoinvoltino Italy A roll or roulade (not bread)
iodineiodine A trace element required for health

especially of the thyroid gland, now included
in iodized salt but available particularly from
shell fish, seawater fish and seaweed

iodized saltiodized salt Salt to which potassium iodide or
iodate (a source of iodine) is added in order
to overcome any deficiencies of iodine in the
diet, especially in certain parts of the country
where iodine is not present in the soil or
drinking water

ionizing radiationionizing radiation Electromagnetic radiation
which causes chemical changes in materials
through which it passes, in particular
ionization of compounds and production of
short-lived free radicals which cause the
death of living organisms. It is used for the
sterilization of food in hermetically sealed
packs, for the reduction in amount of
spoilage flora on perishable foods, for the
elimination of pathogens in foods, for the
control of infestation in stored cereals, for the
prevention of sprouting of root vegetables in
storage and for retardation of the
development of picked mushrooms (e.g.
opening of the caps). Unfortunately there is
no current legislation requiring the labelling
of foods so treated.

iotaiota Italy A slowly cooked soup from the
northeast. See also jota

Ipomoea aquatica Botanical name Swamp
cabbage
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Ipomoea batatas Botanical name The sweet
potato plant

Ipomoea reptans Botanical name Swamp
cabbage

ippoglossoippoglosso Italy Flounder
IratyIraty France A strong cheese from the Basque

county made from a mixture of cows’ and
ewes’ milk. The flavour depends on the
proportions of each milk which in turn
depends on the season.

Iraty brebis pyrénéesIraty brebis pyrénées France A semi-hard
ewes’ milk cheese from the Basque region,
made in 4 to 5 kg cylinders. It is matured for
3 months and has a golden mellow tasting
paste with small holes. Farm produced
cheeses have AOC status.

iri doriiri dori Japan A chicken casserole made from
pieces of skinned chicken breast,
reconstituted shiitake mushroom caps,
carrot and bamboo shoot, browned in oil
then simmered in dashi, mirin and sugar for
10 minutes. Soya sauce is added and the
cooking liquor reduced to a quarter. Peas,
sliced onions, cauliflower or any other
quickly cooked vegetables are added and
cooked a further 3 minutes.

irioirio East Africa A Kenyan dish of beans or
peas soaked and cooked then boiled with
plantains or greens, potatoes and maize
kernels, mashed with butter, seasoned and
flavoured with herbs and/or spices. Also
called kienyegi

Irish mossIrish moss Carragheen
Irish potato cakeIrish potato cake Ireland A paste of mashed

potatoes, flour, butter and salt rolled out to 8
– 10 mm, cut into triangles and fried until
brown on both sides. Also called fadge

Irish soda breadIrish soda bread See soda bread
Irish stewIrish stew Ireland, England A stew or

casserole of cheap cuts of lamb on the bone
with waxy potatoes, onions and seasoning,
once popular in the North of England and
Northern Ireland

Irish Swiss cheeseIrish Swiss cheese Blarney
irlandaise, à l’irlandaise, à l’ France In the Irish style, i.e.

with potatoes
irlandisches Moosirlandisches Moos Germany Carragheen
ironiron A trace element vital for many body

processes especially formation of
haemoglobin in the blood. Available in meat,
offal, fish, cereals, pulses and vegetables.
Vitamin C ingested at the same time as iron-
containing foods facilitates absorption in the
gut.

iron hydroxideiron hydroxide Various hydrated iron oxides
of which ordinary rust is the common
example. When finely ground they can be
used as a brown food colouring. See also
E172

iron oxideiron oxide Various combinations of iron and
oxygen which when finely ground have
colours ranging from yellow through brown to
black and are used as a food colouring and
source of iron. See also E172

iron rationsiron rations Emergency food of high calorific
value for a given weight, especially high-fat,
high protein, chocolate, etc. Often
dehydrated or tinned so that they will keep
for years for use in emergencies

irradiate, toirradiate, to To treat food with ionizing
radiation in order to kill all microorganisms
and insects in fruits, cereals, pulses, dried
fruits and the like. It also prevents sprouting
of roots and tubers. It does not destroy toxins
or viruses and may cause chemical changes
in the food. Often used to preserve sealed
packs of food and to increase the shelf life of
perishables. Since no laws govern the
labelling of irradiated food it is impossible to
know whether it has been treated in this way.
Some authorities consider it a dangerous
practice.

isis Denmark, Norway, Sweden Ice
iscasiscas Portugal Casserole, a typical one might

be tripe with white beans and sausages in a
cream sauce

iscas de figadoiscas de figado Portugal Thinly sliced calves’
liver marinated in oil, wine, chopped onion
and garlic overnight, drained, dried and fried
in small batches in oil for 2 minutes,
reserved, then served with the pan residues
deglazed with the marinade and reduced by
half

ischiana, all’ischiana, all’ Italy In the style of Ischia, i.e.
stewed in oil and white wine with tomatoes
and herbs

Ischler biscuitsIschler biscuits Ischlertörtchen
IschlertörtchenIschlertörtchen Austria, Germany Rich round

buttery biscuits made with a mixture of
ground almonds and flour sandwiched in
pairs with red jam and covered with
chocolate icing

ise ebiise ebi Japan Lobster
isinglassisinglass 1. An extract from the buoyancy

bladders of fish used to clarify liquids
especially wine. Can be used as a gelling
agent. 2. A solution of sodium silicate in
water used to preserve eggs by its reaction
with the shell which makes it impervious to
air

iskembe çorbasiiskembe çorbasi Turkey Tripe soup flavoured
with lemon juice, garlic and vinegar and
thickened with a liaison of egg yolks and
cream

IslayIslay Scotland A miniature Dunlop cheese
suitable for melting. When mature eaten for
dessert.
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Islay scollopsIslay scollops Scotland Scallops, cut in half if
very thick, dipped in seasoned flour and fried
in butter for 2 to 3 minutes per side then
served with browned butter and lemon juice

isleta breadisleta bread United States A bread shaped
like a bear’s paw, made by Pueblo Indians

is longusis longus Italy A Sardinian dish of the grilled
or spit-roasted intestines of cattle

isomaltisomalt A modified malt sugar used in sugar-
free confectionery and as an extender in
some foods

isopropyl alcohol

isopropyl alcohol A solvent used for food
colours and flavourings and in glass cleaners

issopoissopo Italy Hyssop
isterbandisterband Sweden A skinless sausage made

with minced beef and pork mixed with
parboiled barley and possibly mashed
potato, salt-cured and air-dried. May be hot
smoked. Split and fried or grilled and served
with fried onion and pickled beetroot.

ita-kamabokoita-kamaboko Japan A Japanese fish cake
formed on a small rectangle of wood and
often grilled or coloured brown. See also
kamaboko

Italian bread sticks

Italian bread sticks See grissini
Italian brineItalian brine A sausage curing solution

consisting of equal parts of water and white
wine, fully saturated with salt and with 17 g
of saltpetre and 8 g of bicarbonate of soda
per litre

Italian broccoliItalian broccoli Calabrese
Italian meringue mixtureItalian meringue mixture Sugar syrup boiled

to the soft ball stage (115°C) then beaten
into egg whites until soft and peaky

Italian milletItalian millet Foxtail millet
Italian parsleyItalian parsley Flat parsley
Italian red onionItalian red onion An oval-shaped onion

somewhat smaller then the globe with a red
tinge to the flesh and a mild, almost sweet
flavour. It makes an attractive garnish when
cut in rings. Whitens on cooking. Also called
red onion

Italian sandwichItalian sandwich United States Hoagie
Italian sauceItalian sauce See italienne, sauce
Italian sausageItalian sausage United States A type of pork

sausage which may be spicy or sweet
Italian white truffleItalian white truffle A smooth beige-pink

truffle, Tuber magnatum, with a stronger
aroma than the French black truffle. Best left
uncooked.

ItalicoItalico A generic term for a variety of quick
ripening cheeses started with Streptococcus
thermophilus and ripened for 20 to 30 days.
Bel Paese is a well known example. Usually
contain 51% water, 25% fat and 21%
protein.

italienne, à l’italienne, à l’ France In the Italian style, i.e.
with pasta, cheese, mushrooms, tomatoes
and sometimes artichokes

italienne, sauceitalienne, sauce France 1. A mixture of demi-
glace, duxelles, chopped lean ham and
tomato concassée simmered and finished
with chopped parsley, chervil and tarragon.
Served with fried lamb or veal. 2. A cold
sauce of poached brains, puréed, strained
and mixed with a lemon juice mayonnaise,
seasoning and finely chopped parsley.
Served with cold meats.

Ital nut soupItal nut soup Caribbean A typical Rastafarian
dish made from shelled and roasted peanuts
blended with vegetable stock and coconut
milk and flavoured with allspice, chilli pepper
and garlic

Ital restaurantItal restaurant Caribbean A Rastafarian
restaurant in which the food is completely
meat free and theoretically salt free in
accordance with Rastafarian teaching

Ital stewItal stew Caribbean A vegetarian stew made
with pumpkin, yams, breadfruit, sweet
potato and cassava, cut into chunks and
boiled in vegetable stock and coconut milk
flavoured with onion, garlic, chilli pepper,
allspice, chives and thyme. Banana and
plantain pieces are added just before
service, and it is usually served with
dumplings.

itami-udonitami-udon Japan Soft-fried noodles. Udon
noodles boiled in salted water until al dente,
drained, refreshed, redrained and oiled,
mixed in the frying pan with grated carrot,
shredded Chinese cabbage and diced sweet
pepper, which have all been fried in oil
flavoured with chopped garlic and ginger,
and all fried gently whilst being stirred.
Seasoned and sprinkled with soya sauce
before serving.

itikitik Malaysia Duck
itoito Japan A prefix meaning ‘cut in fine strips’
ito-kezuri-katsuoito-kezuri-katsuo Japan Fine pink thread-

like shavings of dried Pacific bonito flesh
used as a garnish

ito-konnyakuito-konnyaku Japan Thinly sliced konnyaku
ito-zukuriito-zukuri Japan A type of cut for small fish

used for sashimi rather like a julienne, 5 cm
by 3 mm square

ivoire, sauceivoire, sauce France Suprême sauce with
meat glaze added to give an ivory colour.
Used with boiled chicken. Also called ivory
sauce

ivory eggivory egg A rare variety of plum tomato with a
pale golden yellow skin which contains no
lycopene. This may make it suitable for those
allergic to the red fruit. Available in the USA
but rare in Europe due to EU regulations.

ivory sauceivory sauce See ivoire, sauce

Food.fm  Page 293  Thursday, August 19, 2004  7:32 PM



ivy gourd

294

ivy gourdivy gourd Tindoori
iwashiiwashi Japan Sardines
iwashi no tsumire jiruiwashi no tsumire jiru Japan Sardine balls

made with fresh, skinned sardine fillets
processed with miso, ginger and flour. These
are poached in water until they rise then
reserved, the cooking liquor strained, salted,
flavoured with soya sauce, the cooked
sardine balls and cooked turnip slices added
and the soup served at once with a lemon
peel garnish.

iyokaniyokan Japan A naturally occurring hybrid of
Citrus spp. as yet relatively unknown outside
Japan.

izer cookieizer cookie United States A biscuit baked in
a mould with various figures and designs
embossed in it

izmir köftesiizmir köftesi Turkey A mixture of chopped
raw mutton, soaked white breadcrumbs,
eggs, onion juice, seasoning and nutmeg,
shaped into long rolls, fried in butter then
simmered in tomato purée and water

Food.fm  Page 294  Thursday, August 19, 2004  7:32 PM



295

jaja China Deep-frying
jääpalanenjääpalanen Finland (Piece of) ice
jäätellöjäätellö Finland Ice cream
jabalíjabalí Spain Wild boar
jabuke u rumojabuke u rumo Balkans Apples poached in

syrup, chilled and topped with whipped
cream, glacé cherries and a little rum (NOTE:
From Slovenia)

jachtschoteljachtschotel Netherlands A casserole of
meat, potatoes and onions, a hunter’s dish

jackjack 1. Crevalle jack 2. See Monterey Jack
jack beanjack bean A perennial legume, Canavalia

ensiformis, from tropical America, also
grown in the southern USA. It has edible
white beans which require boiling to destroy
toxins and the immature pods can be eaten
as a vegetable. Also called horse bean

jack-by-the-hedgejack-by-the-hedge Garlic mustard
jacket potatojacket potato Washed, cleaned and dried

potatoes with skin on, pricked with a fork and
baked in an oven, in hot ashes or on a
barbecue with or without a covering of
aluminium foil until the flesh is soft. Often
served cut open with some kind of filling.

jackfishjackfish Pike
jackfruitjackfruit The Malaysian fruit of a tree,

Artocarpus heterophyllus or A. integrifolia,
which can take up to six months to ripen
from picking. The fruit is large (up to 32 kg)
with a yellow to brown spiky skin and yellow
fibrous flesh. The juicy pulp surrounding the
large white seeds is eaten and tastes like a
mixture of banana and pineapple, the seeds
may be dried and roasted or ground and the
fibrous flesh is sometimes boiled or baked as
a vegetable. The flowers and young leaf
shoots are used in salads and as a vegetable.
Also called jakfruit

Jacobean potatoesJacobean potatoes Potatoes roasted in their
skins

JacobsmuschelJacobsmuschel Germany Coquille Saint-
Jacques. See also Pilgermuschel

Jaffa orangeJaffa orange Shamouti

jagaimojagaimo Japan Potato
JagdwurstJagdwurst Germany Hunter’s sausage. A

large Brühwurst of diced pork fat and finely
minced lean pork. Also called German garlic
sausage, hunter’s sausage

JägerartJägerart Germany In the hunter’s style, i.e.
with mushrooms and wine

jägertjägert Germany Sautéed with onions
jaggerjagger United States A sharp wheel attached

to a handle, used to cut pastry or pizzas
jaggeryjaggery 1. South Asia A crude brown sugar

made from the sap of coconut or palmyra
palm trees, sold in round cakes or lumps.
Also called gur, palm sugar 2. Brown cane
sugar, often sold in round sticky balls

jagrijagri South Asia Jaggery
jagungjagung Indonesia, Malaysia Miniature corn
jahejahe Indonesia Ginger
jaibajaiba Mexico A small crab with a hard shell
jaiphaljaiphal South Asia Mace and nutmeg
jajka minskyjajka minsky Russia See iaika minsky
jakfruitjakfruit Jackfruit
jalapeño chilejalapeño chile Mexico A variety of gently

tapering hot green Mexican chilli about 6 cm
long. Used fresh in curries or pickled for use
as a snack food.

jaleajalea Spain Jelly
jalea, enjalea, en Spain Jellied
jalebijalebi Jelabi
jalfrezijalfrezi South Asia A South Indian style of dry-

frying meat that is cut in cubes. The normal
spices, cumin seeds, chopped ginger,
turmeric and curry paste are fried in ghee,
the meat added and coloured and fried until
almost cooked, chopped green chillies,
tomatoes and sweet pepper added and stir-
fried for 10 minutes followed by garam
masala, coriander leaf and creamed coconut
for the final stir-fry. Served with plain rice or
bread and mango chutney. Also called jhal
frazi

jälkiruokaajälkiruokaa Finland Sweet, dessert

JKLMNOP
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jalousiejalousie England, France A medieval tart
consisting of a rectangular puff pastry sheet
covered in a sweet filling held in by a thin
strip of puff pastry around the sides, this
covered with a further sheet of puff pastry cut
horizontally to resemble a slatted blind

jamjam A fruit preserve made by mixing fruit or
boiling it with sugar and water and adding
extra gelling agent if required, usually pectin.
The high sugar concentration inhibits but
does not totally prevent proliferation of
microorganisms, so jam is usually bottled hot
in sterile jars with a seal, or sterilized after
bottling.

Jamaica flowerJamaica flower The red flower of a mallow
bush, Hibiscus sabdariffa, which originated
in Mexico and is now grown in the Caribbean
and India, used as a flavouring, as a
vegetable and as the basis of sauces. The
fruit of the plant can be used to make jam
and jelly. Also called Flor de Jamaica, Jamaica
sorrel, red sorrel, rosella

Jamaican pepperJamaican pepper Allspice
Jamaica plumJamaica plum Hog plum
Jamaica sorrelJamaica sorrel See Jamaica flower
Jamaika PfefferJamaika Pfeffer Germany Allspice
jambalayajambalaya United States A Creole rice dish

similar to Spanish paella including any of
chicken, ham, sausage, prawns and crayfish
together with fried onions, celery, green
pepper cooked with long-grain rice,
mounded onto a plate and served with
Tabasco sauce

jambalaya aux chauricesjambalaya aux chaurices United States A
jambalaya with chopped sausages as the
principal meat

jamberryjamberry Tomate verde
jambonjambon France Ham
jambon blancjambon blanc France An unsmoked or lightly

smoked French cooking ham usually boiled.
Also called jambon glacé, jambon de Paris

jambon crujambon cru France Raw, air-dried ham
jambon cuit de Praguejambon cuit de Prague France Prague ham
jambon de Bayonnejambon de Bayonne France Bayonne ham
jambon de campagnejambon de campagne France A locally

produced ham for cooking, usually sweet
cured and smoked

jambon de Parisjambon de Paris France Jambon blanc
jambon des Ardennesjambon des Ardennes France Ardennes ham
jambon de Toulousejambon de Toulouse France An unsmoked

ham that is salted and dried. Eaten raw or
cooked.

jambon fuméjambon fumé France Smoked ham
jambon glacéjambon glacé France Jambon blanc
jambonneaujambonneau France 1. Pork hock or knuckle

from either the front or hind leg 2. A small
knuckle of ham

jambonnettejambonnette France A saucisson sec from
Vivarais shaped to look like a ham

jambon persilléjambon persillé France The raw, lean meat
from cured shoulder and leg of pork, mixed
with a wine-flavoured jelly and chopped
parsley, cooked in a mould, cooled until set
and turned out. Also called parsley ham

jambosjambos Surinam cherry
jambu airjambu air Indonesia, Malaysia Water apple
James’ cakesJames’ cakes Wales Berffro cakes
jamónjamón Spain Ham
jamón serranojamón serrano Spain A high-quality salted

and air-dried ham, matured for 18 months.
Eaten raw. It should be made from free-
range lean black Iberian pigs and weigh
between 6 and 8 kg. Fakes weigh less. It is
salted for 10 days, lightly brined and hung for
a least a year. Also called mountain ham

jam puffsjam puffs Puff pastry, cut into shapes,
cooked, slit in half and filled with jam and
whipped cream

jam roly-polyjam roly-poly England Suet-crust pastry
spread with jam, rolled up, wrapped in a
cloth or placed in a mould and steamed,
boiled or baked

jam saucejam sauce England Jam boiled with lemon
juice and water, thickened with arrowroot or
corn flour if required, cooked out and
strained. Traditionally used with steamed or
baked puddings.

jam sugarjam sugar Granulated sugar mixed with citric
acid and pectin, used for making jam with
those fruits that need extra acid and pectin

JamswurzelJamswurzel Germany Yam
jam tartjam tart A small or large open tart made with

sweet pastry filled with jam let down with a
little water

jam turnoverjam turnover A diamond-shaped piece of
pastry, half covered with jam leaving the
edges free, the other half folded over, sealed
at the edges, pricked and glazed with milk
and caster sugar prior to baking

jamujamu Japan Jam
jamurjamur Indonesia, Malaysia Straw mushroom
jamur hitamjamur hitam Indonesia Shiitake mushroom
jamur tiramjamur tiram Indonesia, Malaysia Oyster

mushroom
jan coude mai margejan coude mai marge Caribbean A stew of

salt beef, salt pork, red kidney beans, yellow
yams and other vegetables flavoured with
thyme and coconut oil (NOTE: From St Lucia)

jang yau see yaujang yau see yau China Dark soya sauce
jan hageljan hagel Netherlands Finger biscuits

flavoured with cinnamon and topped with
flaked almonds and sugar

jan in de zakjan in de zak Netherlands A steamed
pudding with currants and raisins

janisjanis Finland Hare
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Janssons frestelseJanssons frestelse Sweden Jansson’s
temptation

Jansson’s temptationJansson’s temptation Sweden A traditional
casserole of grated raw potatoes, chopped
onions, butter, anchovy fillets or strips of
matjes herring and cream baked to a golden
crust. Reputed to have tempted a religious
fanatic from his vow to give up earthly
pleasures of the flesh. Often served at the
end of a party when it is supposed to tempt
guests to stay longer.

jantarjantar Portugal Dinner
jao leijao lei China A wire mesh strainer or spider

used to manipulate food in water or oil
Japanese artichokeJapanese artichoke Chinese artichoke
Japanese aubergineJapanese aubergine A small (up to 7 cm

long) cylindrical or pear-shaped aubergine
often cooked as tempura

Japanese black mushroomJapanese black mushroom Hoshi-shiitake
Japanese broiled vegetablesJapanese broiled vegetables Vegetables

such as leeks, courgettes, sweet peppers,
aubergines and mushrooms, threaded on
skewers, oiled, grilled until brown, brushed
with a mixture of miso, sugar and mirin and
reheated under the grill for a further 2
minutes. Served immediately.

Japanese bunching onionJapanese bunching onion Oriental bunching
onion

Japanese chestnutJapanese chestnut A large but inferior
chestnut, Castanea crenata, which has
replaced the native American chestnut
which was lost to the blight

Japanese cucumberJapanese cucumber A small ridge cucumber
with the characteristic skin. Most varieties
are quite small (up to 5 cm) with very thin
skin and small seeds. Slices are used as a
garnish for sushi and sashimi.

Japanese fish ballsJapanese fish balls Kamaboko
Japanese fish sausageJapanese fish sausage Kamaboko
Japanese gelatineJapanese gelatine Agar-agar
Japanese ginger sauceJapanese ginger sauce Chicken glace de

viande, soya sauce, grated ginger root,
minced spring onions and soft brown sugar
combined to give a thickish sauce adding
water if necessary. Used with sukiyaki.

Japanese horse radishJapanese horse radish Wasabi
Japanese meatballsJapanese meatballs Finely minced or double

minced beef, mixed with minced spring
onions, grated ginger root, flour, soya sauce
and egg to make a thick paste, formed into
balls and normally deep-fried

Japanese medlarJapanese medlar Loquat
Japanese milletJapanese millet An Asian coarse grass,

Echinocloa frumentacea, grown for its seeds
which are eaten as porridge or with rice

Japanese omeletteJapanese omelette Eggs beaten with a little
dashi and salt, cooked in a rectangular
omelette pan (maki-yakinabe), rolled up, and

this repeated 2 more times each time rolling
the omelette around the previous roll. It is
then sliced. Often the egg is layered with
some contrasting coloured ingredient before
rolling.

Japanese oysterJapanese oyster Pacific oyster
Japanese parsleyJapanese parsley See mitsuba
Japanese pearJapanese pear Asian pear
Japanese pepperJapanese pepper Anise pepper
Japanese plumJapanese plum A small round yellow, orange

or red plum from China, Prunus salicina or P.
triflora. Also called salicine plum

Japanese quinceJapanese quince Japonica
Japanese radishJapanese radish See mooli, daikon
Japanese red prawnJapanese red prawn One of the famous large

prawns, Penaeus nipponensis, of Japan, up
to 20 cm long

Japanese riceJapanese rice United States A variety of hard
short-grain rice which is greyish white and
translucent with a dark mark in the centre

Japanese rice vinegarJapanese rice vinegar A mild clear rice
vinegar which is not very strong. The aroma
is pleasant but quickly disappears on
exposure to the air. Used as a dressing for
the salads sunomono and aemono.

Japanese rice wineJapanese rice wine Sake
Japanese sherryJapanese sherry Mirin
Japanese vegetable cutsJapanese vegetable cuts The mundane and

decorative cuts and garnishes of vegetables
which have been brought to a high art by
Japanese chefs. See e.g. hana giri, hangetsu
giri, hyoshigi giri, icho giri, katsura muki,
matsuba, matsuka nani, mijin giri, ogi giri,
roppo muki, sainome giri and sen giri.

Japanese wineberryJapanese wineberry Wineberry
japonaisjaponais Switzerland Small round almond

macaroons filled with butter cream
japonaise, à lajaponaise, à la France Garnished with

Japanese artichokes
japonicajaponica The fruit of the ornamental quince,

Chaenomeles speciosa, which sometimes
ripen on the tree but can be ripened indoors.
Must not be eaten raw. Used in pies or
stewed or made into a jelly. Also called
Japanese quince

japonica ricejaponica rice A short-grained rice shorter
and thicker than Carolina rice but with
similar characteristics and uses

japutajaputa Spain Pomfret, the fish
jardinièrejardinière France A garnish of mixed spring

vegetables
JarlsbergJarlsberg Norway A hard scalded-curd

cheese similar to but softer and sweeter than
Emmental, shaped in a large round and
coated with wax. Made from pasteurized
cows’ milk.

jarretjarret France Shin and shank of beef or
knuckle of veal
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jarretejarrete Spain Knuckle
jasminejasmine Various climbing shrubs, Jasminum

sambac and other species of Jasminum, of
the olive family whose leaves and flowers are
used to flavour Chinese and Southeast Asian
dishes. The unopened buds are used as
table decoration and jasmine oil and essence
are extracted from the flowers.

jasmine essencejasmine essence An alcoholic extract of
jasmine flowers used to flavour desserts, rice
and other dishes especially in Thailand

jasmine fragrant ricejasmine fragrant rice An aromatic long-grain
rice with a more subtle flavour than basmati
and slightly sticky when cooked. Best
cooked for 10 minutes without salt. Used in
Chinese and Southeast Asian cookery. Also
called Thai fragrant rice, Thai jasmine rice

jasmine oiljasmine oil The essential oil from jasmine
flowers

Jasminum sambac Botanical name Jasmine
jätkän lohipottijätkän lohipotti Finland Laxgryta
jaune d’oeufjaune d’oeuf France Egg yolk
JausenwurstJausenwurst Austria A snack sausage made

with beef, lean pork and bacon fat,
seasoned, flavoured and bound with fécule

Javaanse slaJavaanse sla Netherlands A salad based on
Indonesian ingredients

Java coffeeJava coffee A mature coffee from Indonesia
with a subtle mellow flavour

javalijavali Portugal Wild boar
Javanese winged cardamomJavanese winged cardamom A cheap

cardamom substitute from a variety of
Amomum, available in Southeast Asia

Java riceJava rice A short-grained variety of rice
particularly suitable for rice pudding as 80 g
will absorb a litre of milk

Java sugarJava sugar Palm sugar
javitrijavitri South Asia Nutmeg and mace
jbanejbane North Africa A Moroccan goats’ milk

cheese eaten fresh or after maturing on
straw

jean-doréjean-doré France John dory
jeerajeera South Asia Cumin
jeera salijeera sali South Asia A delicate long-grain

rice shaped in a crescent rather like cumin
seeds. Sold in the west as basmati or pilau
rice. Always cooked by the absorption
method.

jelabijelabi South Asia Spirals of batter formed and
fried in a deep-frying pan by dribbling batter
out of a funnel. Served as a dessert with rose
water-flavoured sugar syrup.

jelitajelita Czech Republic A small blood sausage
which is boiled or fried

jellied eelsjellied eels England Portions of fresh skinned
eel, simmered in water or flavoured fish
stock with vinegar, allowed to cool and
served as a snack

jellied mayonnaisejellied mayonnaise See mayonnaise collée
JelloJello United States A proprietary jelly, i.e. the

gelatine-based product as opposed to the
clear jam

jellyjelly 1. The name given to any sweet or
savoury liquid which is converted to a solid
with a small amount of a gelling agent such
as gelatine or agar agar 2. United States Jam

jelly bagjelly bag A cloth bag used to strain fruit juice
prior to making jelly from it

jelly crystalsjelly crystals Australia Flavoured gelatine
used to make jelly

jelly cubejelly cube A concentrated jelly made from
gelatine, sugar and flavouring in water, set in
a rectangular shape and partially divided into
cubes to be used by adding to hot water to
make fruit-flavoured jelly

jellyfishjellyfish The salted and sun-dried skin of the
jellyfish, Rhopilema esculenta, is used in
Chinese cooking. It is rather tasteless and
either shredded or sold in a piece. It should
be reconstituted, shredded if necessary and
marinated but not cooked and has a crunchy
texture.

jelly mouldjelly mould A plastic or metal container with
various shapes in which jelly is set then
demoulded and turned out onto a plate or
dish

jelly mushroomjelly mushroom See straw mushroom
jelly noodlesjelly noodles Cellophane noodles
jelly rolljelly roll United States Swiss roll
jemujujemuju Malaysia Caraway seed
jengibrejengibre Spain Ginger
jerked beefjerked beef Charqui
jerked meatjerked meat Charqui
jerk porkjerk pork Caribbean Pork steaks marinaded

in a mixture of soya sauce, sesame-flavoured
oil, brown sugar, jerk seasoning, thyme,
chopped spring onions and chopped apple.
The drained steaks are barbecued or baked
in the oven, then served with a sauce made
from the marinade, tomato purée and water
and garnished with apple slices fried in
butter.

jerk seasoningjerk seasoning Caribbean A variable
Jamaican spice mixture used for coating
meat prior to frying or grilling consisting of
some or all of ground cayenne and black
pepper, allspice, cinnamon, oregano, bay
leaf, nutmeg, onion and garlic and the like,
presented as a paste or powder

jerkyjerky Charqui
JeromeJerome Austria, Germany A semi-hard cows’

milk cheese with a mild to slightly sharp
paste

Jersey milkJersey milk See Channel Islands milk
Jersey royalJersey royal One of the earliest well-flavoured

new potatoes harvested in the UK on the
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island of Jersey and commanding a
premium price. Also called international
kidney

Jersey wonderJersey wonder England A deep-fried twist or
ring of a light dough mixture, dusted with
sugar and eaten warm (NOTE: From the
Channel Islands.)

jeruk asemjeruk asem Malaysia Citron
jeruk bodongjeruk bodong Indonesia Citron
jeruk nipisjeruk nipis Indonesia Lime, the fruit
jeruk purutjeruk purut Indonesia Makrut lime
jeruk sekadejeruk sekade Indonesia, Malaysia Citron
Jerusalem artichokeJerusalem artichoke A knobbly brown root of

a plant, Helianthus tuberosus, which is a
relative of the sunflower with a flavour similar
to the artichoke. Jerusalem is a corruption of
the Italian girasole meaning sunflower. Also
called winter artichoke

Jesuit’s cressJesuit’s cress Nasturtium
Jesuit’s nutJesuit’s nut Caltrops
jésusjésus France A large cured dry sausage (up to

3 kg) made with coarsely chopped pork meat
and pork fat and matured for a long time

jets de houblonjets de houblon France Hop shoots
jeungjeung China Ginger
jewfishjewfish 1. United States Giant sea bream 2.

Australia Mulloway
Jewish chicken soupJewish chicken soup See gildeneh yoich
Jewish salamiJewish salami A kosher salami made from

beef with garlic and seasonings
Jewish sausageJewish sausage Small sausages made of

minced beef, onion and carrot extended with
matzo meal and bound with egg. Served at
Passover.

jew’s earjew’s ear An edible fungus, Auricularia
auriculajudae, similar to and related to cloud
ear fungus and available dried. This is a
mistranslation from the Latin for Judas’s ear
and is so called because it grows on the elder
tree on which he is reputed to have hanged
himself. Also called Judas’s ear

jew’s mallowjew’s mallow Middle East Meloukhia
jhal frazijhal frazi South Asia Jalfrezi
jhannajhanna South Asia A perforated spoon with

small holes used for producing small
droplets of batter to be deep-fried or boiled

jhinglijhingli South Asia Angled loofah
jholjhol Nepal Soup
jiji China Shallow frying
jianjian China Shallow frying
jiangjiang China Ginger root
jiang niu roujiang niu rou China Marinated beef
jiang youjiang you China Soya sauce
jiao zijiao zi China Dumpling
jibiajibia Spain Cuttlefish
jicamajicama The large turnip-like root (25 cm in

diameter) of a leguminous plant,

Pachyrrhizus erosus, from Central and South
America, with a brown inedible easily
separated skin and juicy white flesh which
can be eaten raw or cooked. The root
contains little or no protein and may be
lobed. The pods and seeds of the plant are
edible when young but can be poisonous
when mature. Popular in Mexico and
California. Also called yam bean, jicana,
Mexican yam bean

jicanajicana See jicama
ji danji dan China Hen egg
jiemojiemo China Mustard
ji ganji gan China Chicken liver
jiggerjigger United States A volume measure equal

to 1 American ounce, 30 ml or 2 tbsp
jin danjin dan China Meiwa kumquat
jingajinga South Asia 1. Shrimp 2. Prawn
jing lungjing lung China The round bamboo nesting

steamers used for dim sum and other
steamed foods

jintan manisjintan manis Malaysia 1. Aniseed 2. Fennel
seed

jintenjinten Indonesia Cumin
jinten putihjinten putih Malaysia Cumin
jiraajiraa Nepal Cumin seed
ji rouji rou China Chicken meat
ji tangji tang China Chicken soup
jit chohjit choh China Red vinegar
jit gwajit gwa China Fuzzy melon
jitrnicejitrnice Czech Republic A fresh offal (liver and

lungs) sausage for boiling or frying
jiu la choyjiu la choy China One of the oriental mustards

with thick white stems and pointed green
leaves growing to 45 cm. It has a strong bitter
flavour and is parboiled before stir-frying.
Also called Chinese green cabbage, sow
cabbage

ji youji you China Chicken fat
Job’s tearsJob’s tears A warm climate plant, Coix

lachryma-jobi, with large seeds, eaten mainly
in Southeast Asia and the Phillipines as a
source of protein. The fruits are used for
necklaces and it is grown as a garden plant
in southern Europe.

JochburgJochburg Austria A Tyrolean cheese made
from cows’ and goats’ milk with a distinctive
flavour and shaped into large thin discs

jocoquejocoque Spain Sour cream
joddajodda Italy The local Sicilian name for yoghurt
Joe MazettiJoe Mazetti United States A split round bread

bun (balm cake) with a filling of cooked
minced beef, oregano, basil, tomato sauce
and seasoning

joetkaljoetkal Korea Dried and salted fish similar to
Bombay duck. Used for flavouring or as a
snack food or side dish.

joghurtjoghurt Hungary Yoghurt
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JoghurtJoghurt Germany Yoghurt
JohannisbeereJohannisbeere Germany Redcurrant
JohannisbeerkaltschaleJohannisbeerkaltschale Germany

Redcurrants cooked in sugar syrup, sieved
and mixed with white wine. Served cold
garnished with whole redcurrants and
crushed macaroons.

JohannisbeersosseJohannisbeersosse Germany A jus roti or
similar with added redcurrant jelly

JohannisbrotJohannisbrot Germany Carob bean
John DoryJohn Dory A seawater flatfish, Zeus faber, with

olive brown skin, two distinguishing black
thumb marks (Saint Peter’s thumb) on each
side below the head and very sharp spines,
found in the Atlantic and Mediterranean. It is
similar to sole, has firm white fillets and the
bones make excellent stock.

Johnny cakeJohnny cake United States A cornmeal batter
pancake similar to hoe cake made from the
less starchy flint corn. Also called Rhode
Island johnny cake

jointjoint A large thick portion of animal flesh often
including some bone. Names of the same
joint vary considerably from place to place
even within one country.

joint, tojoint, to To divide a carcass into manageable
portions by severing a joint in the skeleton,
by chopping, or by removing whole muscles
or muscle groups

Joinville, sauceJoinville, sauce France Sauce normande
finished with crayfish and shrimp butters
instead of cream and butter. Used with fish.

jojutla ricejojutla rice A type of long-grain rice
Jókai bablevesJókai bableves Hungary A fresh or dried

butter bean soup with smoked pig knuckle
and carrots, flavoured with garlic, paprika
and parsley. Named after the author.

jollofjollof West Africa A stew or casserole from
Nigeria, Gambia and Senegal made of beef,
chicken or mutton simmered with fried
onions, tomatoes, rice and seasonings. Many
other vegetables and garnishes are added
according to availability.

jolly boyjolly boy United States A fried flat cake made
with cornmeal dough, split in half, buttered
and served with maple syrup

Jonagold appleJonagold apple A hybrid of the Jonathan and
Golden Delicious apples with a sweet, slightly
tart, flavour used both for dessert and
cooking

Jonah crabJonah crab A close relative, Cancer borealis,
of the rock crab but a little heavier (up to 500
g). It has a brick red shell and, like the rock
crab, is not particularly well-flavoured
although quite edible.

jonchéejonchée France 1. A fresh cream cheese from
Poitou-Charentes 2. A type of junket

jonc odorantjonc odorant France Lemon grass
jong eendjejong eendje Netherlands Duckling

joojeh kababjoojeh kabab Central Asia An Iranian kebab
of chicken pieces marinated in lemon juice,
grated onion and seasoning for about 4
hours, threaded onto skewers, brushed with
paprika and molten butter and then grilled or
barbecued

jookjook China A gruel of well-soaked rice boiled
with salt and water, flavoured by sprinkling
sweet or savoury ingredients over the
surface. See also congee

Jordan almondJordan almond See sugared almond
jordärtskockorjordärtskockor Sweden Jerusalem artichoke
jordbærjordbær Denmark, Norway Strawberry
jordgubbarjordgubbar Sweden Strawberries
jordnötterjordnötter Sweden Peanuts
joshinkojoshinko Japan Rice flour
jotajota Italy A slowly cooked soup from the

northeast of potatoes, beans or polenta,
turnips, bacon and sauerkraut. Also called
iota

jouejoue France Cheek (of pork)
jou kueijou kuei China Cinnamon
joulejoule The scientific unit of energy, too small to

be of use in nutrition. Hence the kilojoule
equal to one thousand joules is used. (NOTE:
Named after James Joule, the scientist from
Manchester, UK, who investigated the
equivalence of heat and other forms of
energy.)

jour, dujour, du France Of the day as in soupe du jour,
soup of the day

jowarjowar South Asia Great millet, sorghum,
usually the white grained seed ground for
making unleavened bread

jowljowl The meat from the cheeks and face of a
pig

juju China Blanching and quick-boiling for 5
minutes in plain water to release blood from
meats

juan canary melonjuan canary melon United States An oval
melon with sweet white flesh tinged with pink
near the seeds and a bright yellow skin

jubnajubna Middle East Haloumi
Judas’s earJudas’s ear Jew’s ear
judd mat gaardebou’nenjudd mat gaardebou’nen Luxembourg

Smoked collar of pork cooked with broad
beans and flavoured with summer savory.
The national dish of Luxembourg.

judíajudía Spain Kidney bean
judías blancasjudías blancas Spain Haricot beans
judías de Limajudías de Lima Spain Lima bean
judías verdesjudías verdes Spain Runner beans
judías verdes a la andaluzajudías verdes a la andaluza Spain Boiled

green beans sautéed with chopped tomatoes
and julienne of ham

judic, à lajudic, à la France Garnished with stuffed
tomatoes, braised lettuce, potatoes and
sometimes truffles and kidney
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judrujudru France A type of salami from Beaune
made with pork only

jug, tojug, to An old-fashioned term for cooking in a
heavy earthenware casserole or jug

jugged harejugged hare United Kingdom A jointed hare
tossed in seasoned flour, browned with
bacon and butter, then beef stock, port,
onion clouté, marjoram and redcurrant jelly
added, boiled then casseroled for 3 hours or
until tender, onions removed and cooking
liquor thickened with the reserved blood of
the hare. Garnished with chopped parsley.

jugged kippersjugged kippers Scotland A method of
cooking kippers by removing their heads and
tails, packing them into a jug, covering with
boiling water, leaving 8 minutes after which
they are removed, dried off and served with
beurre maître d’hotel

jugjugjugjug Caribbean A Barbadian celebratory
dish of salt beef and salt pork desalted and
boiled with twice their weight of pigeon peas
with a faggot of thyme, marjoram and chives
and some chopped onions until the meat is
tender. The meat and peas are separated
from the cooking liquor, any bones removed,
then all minced. A stiff porridge is made with
some of the cooking liquor, butter and three
fifths the meat’s weight of sorghum flour. The
two mixtures are combined and served
warm.

Juglans cinerea Botanical name Butternut
tree

Juglans nigra Botanical name Walnut tree
Juglans regia Botanical name Walnut tree
jugojugo Spain 1. Juice 2. Gravy
jugo de naranjajugo de naranja Spain Orange juice
jugurttiajugurttia Finland Yoghurt
juhlajuhla Finland A sharp-flavoured Cheddar-type

cheese made from cows’ milk
juicejuice The liquid expressed or released from

fruits, vegetables or even meats by any of
several methods, squeezing, pressing,
liquidizing, freezing and thawing, heating,
etc. Juice is usually strained to remove solids

juice extractorjuice extractor An implement for manually or
mechanically extracting juice from fruits. For
citrus fruits, it usually consists of a ribbed
convex cone, on which half the citrus fruit is
turned, above a slotted base. Other fruits are
generally liquidized and strained.

jujubejujube 1. The red, wrinkled fruit of a shrub,
Zizyphus jujuba, of the buckthorn family
which grows in the East and Provence and is
partially dried, candied or made into a stiff
jelly. It has the shape of an olive, is green
when unripe and red to dark brown when
ripe, and has a single stone and a sweet and
sticky white flesh, rather like a small date.
Other shrubs of the genus Zisyphus have

similar fruits. See also Mauritian jujube,
Argentinian jujube, lotus jujube. Also called
Chinese red date, Indian jujube, red date,
jujube nuts 2. Confectionery made from
jellied and sweetened fruit juices

jujube nutjujube nut See jujube
jukjuk China A gruel of well-soaked rice boiled

with salt and water, flavoured by sprinkling
sweet or savoury ingredients over the
surface. See also congee

julefrokestjulefrokest Denmark A Christmas cold table
with a whole cooked gammon as centrepiece

julekakejulekake Norway Christmas cake
juliennejulienne England, France Cut pieces of

vegetables, fruit or citrus rind measuring
roughly 25 by 3 by 3 mm (smaller in the case
of citrus rind). Usually used either raw,
blanched or cooked as a garnish.

julskinkajulskinka Sweden A hot or cold ham
sometimes used as a centrepiece of a
Christmas cold table. If cold, piped with
Happy Christmas (‘God Jul’) in white chaud-
froid sauce. The ham is prepared by
simmering a whole gammon with a bouquet
garni, nutmeg and an onion clouté until the
internal temperature reaches 80°C. It is then
cooled in the cooking liquor, removed, dried,
skin stripped off, coated with a mixture of
mustard and ginger followed by
breadcrumbs, egg yolk and sugar and
browned in the oven. Nowadays, often baked
in the oven.

jumblejumble 1. A small lemon or almond-flavoured
biscuit baked in a tiny heap or an ‘S’, shape
2. United States A biscuit flavoured with rose
water and containing chopped walnuts and
desiccated coconut

jumbojumbo Larger than normal or expected, e.g.
jumbo oats, jumbo burger

jumeaujumeau France A cut of the forequarter of beef
extending down from the end of the côtes
couvertes including the leaner parts of the
leg of mutton cut and the brisket
immediately in front of the foreleg. Used for
braising.

jump baarnjump baarn China A chopping block usually
made from soapwood cut across the grain so
as not to take the edge off the cleaver

juneberryjuneberry United States The fruit of a
decorative shrub, Amelanchier canadensis,
with a red to black fruit similar to a
blackcurrant. Eaten raw or cooked. Also
called serviceberry

junges Hammelfleischjunges Hammelfleisch Germany Lamb
junges Huhnjunges Huhn Germany Spring chicken
JungeszwiebelnJungeszwiebeln Germany Spring onions
juniperjuniper The dried berries of a shrub,

Juniperus communis, from temperate
Northern regions used to flavour gin, for
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marinades and as a pickling spice. The piney
flavour also goes well with game and pork.

junípero

junípero Spain Juniper
juniper spice mix

juniper spice mix A mixture of ground spices
suitable for flavouring dense textured fish,
beef and lamb before barbecueing made
from juniper berries, black peppercorns,
allspice, cloves, dried bay leaves and salt

Juniperus communis Botanical name
Juniper

junket

junket United Kingdom Sweetened and
flavoured milk mixed at blood heat (37°C)
with rennet to cause it to set. Once set it must
not be disturbed or it will separate into curds
and whey.

junk food

junk food Food with plenty of Calories,
generally in the form of cheap sugar, fat,
starch and recovered protein, highly
seasoned and flavoured if savoury, but with
few or no vitamins or trace elements, and if
the major source of energy will lead to
suboptimal health

Jurawurst

Jurawurst Switzerland Smoked sausage from
the Jura. See also saucisse d’Ajoie

jus

jus France Juice, either from fruit, vegetables
or from meat

jus, aujus, au France Served only with its own roast
juices

jus de bissapjus de bissap West Africa Approximately half
a litre of Jamaica flowers steeped in 2 litres
of boiling water, allowed to cool for ten
minutes, strained and 250 to 500 g sugar
added and the drink chilled. Other
flavourings may be added e.g., ginger, lemon
juice, orange flower water, mint etc. The
national drink of Senegal. Also called
karkadé

jus de viandejus de viande France Gravy
jus liéjus lié France Espagnole sauce made from

veal or chicken bones without flour,
thickened with arrowroot or corn flour,
simmered briefly, seasoned and strained.
Also called thickened gravy

jus rôtijus (de) rôti France Roast gravy
Jussière, garnishJussière, garnish France Onions, braised

lettuce, potatoes and sometimes carrots
juustojuusto Finland Cheese
juustoleipäjuustoleipä Finland A hand made low-fat

cows’ milk slicing cheese in the form of a
loaf. Often sliced and toasted or dunked in
coffee. Also called leipäjuusto

ju ziju zi China Orange
juzijuzi China Tangerine
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kaab el ghzalkaab el ghzal North Africa Croissant-like
pastries filled with honey and almonds. Also
called cornes de gazelle

kaagatikaagati Nepal Lemon
kaakrokaakro West Africa A snack food from Ghana

made from mashed plantains and flour (5:1)
flavoured with grated fresh ginger, onion,
black pepper and paprika, all processed to a
smooth paste with water, formed into small
balls and deep-fried in oil. Served hot with
lemon. Also called kaklo

kaalikaali Finland Cabbage
kaalikäärylekaalikääryle Finland Blanched cabbage

leaves wrapped around a stuffing and baked
kaalipiiraskaalipiiras Finland A cabbage filled pie

served hot or cold
kaankrokaankro Nepal Cucumber
kaaskaas Netherlands Cheese
kaassauskaassaus Netherlands Cheese sauce
kababkabab South Asia Kebab, usually on a wooden

skewer or on iron if cooked in a tandoori oven
kabab-e murghkabab-e murgh Central Asia Chicken

brushed with clarified butter is roasted and
basted with a thick sauce made with
tomatoes, onions and butter during the final
30 minutes. It is served on bread garnished
with sliced hard-boiled eggs and chopped
coriander leaves. From Afghanistan.

kabachokkabachok Russia Squash, marrow
kabak dolmasikabak dolmasi Turkey A young marrow or

large courgette filled with a mixture of
onions, raisins, pine nuts, chopped parsley
or dill and seasoning, baked in the oven and
served cold

kabak tathsikabak tathsi Turkey A dessert made from
cooked pumpkin flesh, soaked in sugar
syrup and sprinkled with chopped walnuts

kabanoskabanos (plural kabanosy) Poland A thin and
hard smoked pork sausage made into links
about 30 cm long

kabaraghkabaragh South Asia Lamb chops cooked in
milk with ginger and fennel

kabaubkabaub Central Asia The traditional kebab
from Afghanistan made from cubed lamb
marinated overnight with yoghurt, garlic, salt
and pepper, then grilled or barbecued

KabeljauKabeljau Germany Cod
kabeljauwkabeljauw Netherlands Codfish
ka’b ghzahlka’b ghzahl North Africa Croissant-like

pastries filled with honey and almonds. Also
called cornes de gazelle

kabochakabocha Japan A small winter squash similar
to a small green pumpkin. Cooked like
swede or marrow.

kabosukabosu Japan A very acid citrus fruit, Citrus
sphaerocarpa, grown in Japan for use as a
garnish or flavouring. It has a very dark green
rind which is thin and smooth and juicy flesh
with several seeds.

kabukabu Japan Turnip
kabuli channakabuli channa South Asia Yellow chick peas
kabu no tsukemonokabu no tsukemono Japan A salad pickle

made from thinly sliced turnip mixed with a
little crumbled kombu, sliced ginger,
chopped dry red chillies, chopped lemon
rind, julienned carrot and salt, all pressed
under a weighted board for 12 hours or
more, wrung out and dressed with equal
parts of soya sauce and mirin

kacang djongkacang djong Malaysia Bean sprouts
kacang eeriskacang eeris Malaysia Pigeon pea
kacang goodekacang goode Indonesia Pigeon pea
kacang ijokacang ijo Malaysia Bean sprouts
kacang-kacangkacang-kacang Indonesia, Malaysia

Barracuda
kacang kedelekacang kedele Indonesia Soya bean
kacang merahkacang merah Indonesia Black-eyed pea
kacang metekacang mete Indonesia Cashew nut
kacang monyetkacang monyet Indonesia Cashew nut
kacang padikacang padi Malaysia Bean sprouts
kacang panjangkacang panjang 1. Indonesia Black-eyed pea

2. Malaysia Long bean
kacang tanahkacang tanah Indonesia, Malaysia Peanut
kachalokachalo Central Asia Potato

KLMNOPQ
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kachaurikachauri South Asia A type of pitta bread
made into a pocket and stuffed with a spiced
bean mixture

KachkavalKachkaval A hard, scalded ewes’ or ewes’
and cows’ milk cheese made from spun
curd. See also Kashkaval

kachkeisskachkeiss Luxembourg A matured and
hardened curd cheese cooked with butter,
sour cream, seasoning and sometimes yolk
of egg, served on bread

kachoomarkachoomar South Asia A side dish of sliced
onions, tomatoes and sweet peppers
dressed with lemon juice. often served
before a meal as the menu choice is being
made.

kachurkachur South Asia Zedoary
kacsakacsa Hungary Duck
kadhaikadhai Nepal, South Asia A small wok used

for one-dish cooking. See also karahi
kadin budu köftekadin budu köfte Turkey Chopped raw beef

mixed with boiled rice, chopped parsley and
salt, shaped into oval cakes, steamed or
boiled, cooled, dipped in beaten egg and
fried

kadin göbegikadin göbegi Turkey Small fried biscuits
soaked in syrup and eaten as a dessert
(NOTE: Literally ‘lady’s navel’.)

kadjukadju South Asia Cashew nut
kadukadu South Asia Winter squash
Kaempferia galanga Botanical name

Kempferia galangal
Kaempferia pandurata Botanical name

Kempferia galangal
kaengkaeng Thailand Indicates liquid in a dish. See

also gaeng
kærnemælkkærnemælk Denmark Buttermilk
kærnemælkskoldskaalkærnemælkskoldskaal Denmark Cold

buttermilk soup
kærnemælksuppekærnemælksuppe Denmark A cold soup

made from eggs, buttermilk, sugar, vanilla
and lemon sprinkled with crushed cornflakes
and chopped almonds

kaffekaffe Denmark, Norway, Sweden Coffee
kaffebrödkaffebröd Sweden Coffee cake
KaffeekuchenKaffeekuchen Germany Coffee cake
Kaffir beerKaffir beer South Africa Beer produced from

sprouted millet seed. See also pombé
kaffir cornkaffir corn A variety of millet, Sorghum

vulgare var. caffrorum, from South Africa,
used as millet or sorghum.

kaffir limekaffir lime Makrut lime
kagakaga Japan A variety of Japanese cucumber
kagekage Denmark Cake
KaggostKaggost Sweden A medium soft and mild,

yellow coloured cheese made from cows’
milk and sometimes flavoured with cumin

kaha bathkaha bath Sri Lanka Turmeric coloured
spiced rice used on festive occasions

kahvekahve Turkey Turkish coffee
kaikai Thailand Egg or chicken
kaibashirakaibashira Japan Scallops
kai kemkai kem Thailand Salted duck eggs
kailkail 1. See kale 2. Scotland Greens of any

kind and the soups made with them, not
necessarily the brassica kale, which is called
lang kail

kailkennykailkenny Scotland A dish of mashed
potatoes mixed with chopped cooked
cabbage (1:1) and cream, similar to
colcannon

kaimakkaimak Russia A type of clotted cream from
Armenia made by simmering a mixture of
double cream and milk (5:3) for 15 minutes
whilst repeatedly incorporating air with a
ladle. It is then cooled slowly for 4 hours and
refrigerated for 24 hours all without agitation.
The solidified cream from the top is cut in
squares and lifted out with a slotted spoon. It
will keep up to a week in a refrigerator.

kai pad bai krapowkai pad bai krapow Thailand Diced chicken
meat stir-fried with fresh basil leaves and
bird’s eye chillies, moistened with a little fish
sauce and served as a side dish

kaiseki ryorikaiseki ryori Japan A succession of small
dishes served in a formal style, ingredients
change with the seasons but do not included
red meat

KaiserfleischKaiserfleisch 1. Germany Smoked sucking
pig 2. Boiled bacon

KaisergranatKaisergranat Germany Dublin bay prawn
Kaiser KochKaiser Koch Germany Rice pudding with

almonds
KaiserschmarrenKaiserschmarren Austria A thick sweet batter

containing sultanas or raisins, shallow-fried
in long strips until crisp, drained and served
in a heap dredged with sugar. Eaten as a
dessert with stewed fruit. See also emperor’s
omelette

kai watkai wat East Africa A very spicy wat
kajikikajiki Japan Swordfish
kajmakkajmak Balkans Feta and cream cheeses

beaten with butter until fluffy and served as
an appetizer

kajukaju South Asia Cashew nut
kakakaka Sweden Cake
kakadu plumkakadu plum Australia The fruit of a tall

slender northern tree, Terminalia
ferdinandiana, very similar in appearance
and structure to a large green olive. It has a
tart gooseberry-like flavour and is best
cooked and sieved to get rid of the fibrous
material.The pulp is used in jams, relishes
and sauces. It can be stripped of its flesh in
the same way as a mango, or it can be
pickled whole in sweetened vinegar. It has a
very high vitamin C content (3%). Also called
wild plum
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kakaokakao Russia, Sweden Cocoa
KakaoKakao Germany Cocoa
kakaviakakavia Greece A fish soup similar to

bouillabaisse. See also psarassoupa
kakdakakda South Asia Cucumber
kakekake Norway Cake
kakeekakee Persimmon
kakejiru soupkakejiru soup Japan Dashi, soya sauce and

mirin (10:1:1) with a little salt and sliced
spring onions simmered for about 10
minutes

kakikaki 1. Persimmon 2. Japan Oyster
kakiagekakiage Japan A tempura made in clumps

from mixed small fish, shellfish and shrimps,
also from vegetables such as carrot, burdock
and onion cut small

kaki-nabekaki-nabe Japan Oysters simmered with
vegetables in a miso and sake broth

kakitama-jirukakitama-jiru Japan A soup made from dashi
flavoured with a little salt and soya sauce,
slightly thickened with corn flour. After
cooking out, it is brought to a very gentle
simmer and beaten egg mixed with a little
dashi is dribbled in from a moving ladle and
allowed to set. The soup is removed from the
heat and finished with juice squeezed from
freshly grated ginger root and garnished with
lemon rind shapes. (NOTE: Literally ‘egg drop
soup’.)

kakkukakku Finland Cake
kaklokaklo West Africa A snack food from Ghana

made from mashed plantains and flour. See
also kaakro

kakukfúkakukfú Hungary Thyme
kaku-zukurikaku-zukuri Japan A type of cut for large

thick fillets of fish used in sashimi consisting
of 1 cm dice

kålkål Denmark, Norway, Sweden Cabbage
kalakala Finland Fish
kalácskalács Hungary A well-raised white milk-

bread available as rolls or in slices
kala jeerakala jeera South Asia 1. Black cumin, a

variety of cumin found in Kashmir, Pakistan
and Iran. Used in Moghul cooking. 2.
Caraway seed

kalakakotkalakakot Finland Fish cakes
kalakeittokalakeitto Finland A fish, onion and potato

soup with a milk and water base thickened
with rye bread and corn flour and garnished
with chopped fresh dill leaf

kalakukkokalakukko Finland A hollowed-out rye loaf
filled with small white fish (muikku), fat pork
and seasoning, baked slowly until filling is
cooked, then sliced and served hot

kalamansikalamansi Philippines The local lemon which
is about the size of a small lime and has a
bright green skin. Generally used as a lemon.

The rind is crystallized for use as a garnish or
snack.

kalamarakia tiganitakalamarakia tiganita Greece Young squid,
cleaned, sliced and floured then browned in
hot oil for 3 minutes. Served as an appetizer
on cocktail sticks.

kalamarossoupa me domatakalamarossoupa me domata Greece A thin
stew or thick soup made from sliced squid,
sweated onions and garlic, tomato
concassée, sliced mushrooms, red wine and
water (1:4), all simmered for 10 minutes
only, seasoned and finished with chopped
parsley

kala namakkala namak South Asia Salt
kalassåskalassås Sweden A festive sauce for fish used

at parties, made with double cream with
10% of uncooked egg yolk mixed in and
flavoured with wine vinegar, caster sugar,
French mustard and freshly ground white
pepper

KalbKalb Germany Veal
KalberwurstKalberwurst Switzerland Veal sausage
KalbfleischKalbfleisch Germany Veal
KalbsbeuschelKalbsbeuschel Austria A ragout of calves’

lights and hearts, once a dish of the poor but
now fashionable

KalbsbratenKalbsbraten Germany Roast veal
KalbsbratwurstKalbsbratwurst Switzerland A white Bratwurst

made from a mixture of veal, bacon and milk,
seasoned and flavoured with spices

KalbsbriesKalbsbries Germany Calves’ sweetbreads
KalbsbrustKalbsbrust Germany Breast of veal
KalbsfüsseKalbsfüsse Germany Calves’ feet
KalbshaxenKalbshaxen Austria, Germany A speciality of

the Austrian-Bavarian border region
consisting of a well roasted or fried pork or
veal leg joint which is crisp, brown and
tender, served with boiled potatoes and salad

KalbskopfKalbskopf Germany Calves’ head
KalbsleberKalbsleber Germany Calves’ liver
KalbsleberwurstKalbsleberwurst Germany A spreading

sausage made from calves’ liver
KalbslendeKalbslende Germany Fillet of veal
KalbsmilchKalbsmilch Switzerland Calves’ sweetbreads
KalbsnierenbratenKalbsnierenbraten Germany Boned loin of

veal with some flank, stuffed with halved,
skinned and cored calves’ kidneys,
seasoned and sprinkled with dried thyme,
rolled, tied and roasted on a mirepoix of
vegetables at 175°C in the usual way

KalbsrippchenKalbsrippchen Germany Veal chop
KalbsrolleKalbsrolle Germany Boned breast of veal

covered with a stuffing containing minced
beef and sausage with breadcrumbs soaked
in milk, sweated chopped onion, parsley,
nutmeg, lemon zest and seasoning bound
with egg, rolled up, tied, browned in lard and
braised in stock for about 2 hours. Served
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hot with the reduced cooking liquor
thickened with beurre manié or cold with
clarified and jellied cooking liquor.

KalbsrouladeKalbsroulade Germany A type of meat loaf
made with a pork and veal mixture
containing diced pork fat and pistachio nuts

kaldkald Norway Cold
KaldaunenKaldaunen Germany Tripe
kåldolmarkåldolmar Sweden Blanched cabbage leaves

wrapped around a filling of minced beef or
pork, butter, rice cooked in milk until very
soft and seasonings, lightly fried then baked
in a covered dish with a sweetened stock.
Served with the cooking liquor thickened
with corn flour and soured cream, boiled
potatoes and cranberry sauce.

kåldolmerkåldolmer Denmark Stuffed cabbage
kaldt kjøttkaldt kjøtt Norway Cold sliced meats, assiette

anglaise
kalekale A member of the Brassica family,

Brassica oleracea (Acephala Group), with a
tall thick stem from which spring large curly
leaves and, later, tender flower stalks. It will
stand through the winter and both the leaves
and the flowering stalks (in spring) can be
eaten. It has a stronger flavour than cabbage
and is known in northern Europe as
‘peasant’s cabbage’. When shredded and
fried in oil it resembles fried seaweed. See
also borecole. Also called curly kale, kail

kale brosekale brose Scotland A Scottish peasant dish
of cows’ heel simmered and skimmed for 4
hours, finely shredded kale and toasted
oatmeal added and boiled until cooked. A
more up-market version uses beef broth with
beef cheek.

kalejikaleji South Asia Liver
kalfsgehaktkalfsgehakt Netherlands Minced veal
kalfskoteletkalfskotelet Netherlands Veal cutlet
kalfslapjekalfslapje Netherlands Veal steak
kalfsoesterkalfsoester Netherlands Grenadin of veal
kalfsvleeskalfsvlees Netherlands Veal
kalfszwezerikkalfszwezerik Netherlands Calves’

sweetbreads
kalikali South Asia Loofah
kaliakalia Poland Chicken broth flavoured with the

juice of pickled cucumbers and garnished
with diced chicken meat, celeriac, carrots
and Hamburg parsley

kali mirchkali mirch South Asia Black peppercorn
kali mirichkali mirich South Asia Black peppercorn
kalkkunakalkkuna Finland Turkey
kalkkunapaistikalkkunapaisti Finland Roast turkey
kalkoenkalkoen Netherlands Turkey
kalkonkalkon Sweden Turkey
kalkunkalkun Denmark, Norway Turkey

kalkunragoutkalkunragout Denmark Casserole of turkey in
a sweet-and-sour sauce, served with
mashed potatoes or chestnut purée

kallkall Sweden Cold
kallalookallaloo Caribbean A soup made from

dasheen leaves, okra, crabmeat, salt pork,
etc. See also callaloo soup

kall citron-kycklingkall citron-kyckling Sweden Cold lemon
chicken made from boiled, skinned and
deboned chicken meat covered with a sauce
made from cream, egg yolk and sherry
(12:1:1) stirred over heat until thick, and the
whole topped with shredded lemon zest

kall tomatsoppakall tomatsoppa Sweden Tomatoes boiled in
just sufficient water to cover them for 15
minutes, passed hot through a chinois onto
grated or processed onion, seasoned and
flavoured with sugar, lemon juice and
Worcestershire sauce. Served cold as a
soup.

KalmarKalmar Germany Squid
kalocsai halászlékalocsai halászlé Hungary A fish soup

based on red wine
kalonjikalonji South Asia Nigella
kalopskalops Sweden Beef stewed in the old-

fashioned way with onions, peppercorns, bay
leaf and possibly allspice

kaltkalt Germany Cold
kalte pikante Sossekalte pikante Sosse Germany Spicy ketchup
KalteschaleKalteschale Germany Cold fruit soup
kalte Speisenkalte Speisen Germany Cold dishes
kalua puaakalua puaa United States A Hawaiian

speciality of seasoned shredded roast pork,
wrapped in taro leaves and briefly roasted or
barbecued

kalvbräss-stuvningkalvbräss-stuvning Sweden Creamed calves’
sweetbreads made from cleaned and
blanched whole sweetbreads, sweated in
butter with sliced onion and carrot and
boiled 10 minutes with flavoured veal stock.
The sweetbreads are then reserved, cooled,
chopped and combined with a cream sauce.
Also called stuvad kalvbräss

kalvebrislerkalvebrisler Denmark Calves’ sweetbreads
kalvekjøttkalvekjøtt Norway Veal
kalvekødkalvekød Denmark Veal
kalvemedaljongkalvemedaljong Norway Roast veal
kalvenyrestekkalvenyrestek Norway Loin of veal
kalvfilé pandorakalvfilé pandora Sweden Seasoned

escalopes of veal, fried in butter, arranged in
an oven-proof dish and covered with strips of
ham, sweet green pepper and sliced
mushroom. This covered with the pan juices
which have been deglazed with cream,
topped with slices of Gruyère cheese and
browned under the grill.

kalvfilet Oscarkalvfilet Oscar Sweden Flattened medallions
of veal passed through seasoned flour,
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browned in butter, napped with choron sauce
or béarnaise sauce and garnished with
lobster and asparagus tips (NOTE: Named
after King Oscar II of Sweden.)

kalvköttkalvkött Sweden Veal
kalvkycklingkalvkyckling Sweden Paupiettes of veal, veal

birds, veal olives
kalv med fänkålkalv med fänkål Sweden Lightly browned

veal escalopes simmered in white wine or
stock in a closed dish over a bed of chopped
bulb fennel for about 20 minutes and served
with the reduced cooking liquor thickened
with a liaison of egg and cream

kalvrulad med baconkalvrulad med bacon Sweden Escalopes of
veal covered with bacon, rolled and tied,
dusted with flour and browned with chopped
bacon, onions and shallots, covered with
stock and a bouquet garni, seasoned and
then braised with a cover for 1 to 1.5 hours,
untied and served with the strained braising
liquor

kalvsteck i ölkalvsteck i öl Sweden Leg or shoulder veal
browned with carrots and onions in butter
then simmered in brown ale with bay, cloves
and seasoning until tender

kalvstek på grönsaksbäddkalvstek på grönsaksbädd Sweden Veal
shoulder rubbed with seasoning and
powdered rosemary, roasted on a mirepoix of
onions, carrots, leeks and celeriac and
basted with stock from time to time. When
cooked (1 to 2 hours) the veal is sliced, laid
over the vegetables and served from the
dish.

kamakama Japan A heavy metal pan used for
cooking rice by the absorption method

kamabokokamaboko Japan Cooked fish cakes made
with ground up white fish flesh bound with
starch, egg white, mirin and sugar. Either
steamed or dusted with corn flour and
shallow-fried. They have a slightly rubbery
texture and are either sliced and added to
soups, noodles, etc. or served as a hors
d’oeuvres with a sauce. The surface is often
coloured to give an attractive appearance
when sliced. See also chikuwa, hanpen, ita-
kamaboko, natto. Also called Japanese fish
balls, Japanese fish sausage

kamano lomikamano lomi United States An appetizer from
Hawaii made with chopped smoked or
desalted salted salmon, chopped onions and
salt to taste

kamasukamasu Japan Saury pike
kambingkambing Indonesia Goat
kamiaskamias Philippines Belimbing (1), the fruit
kami-jiokami-jio Japan A method of lightly salting

food especially raw fish by wrapping the food
in paper and allowing it to stand for an hour
immersed in salt

kaminkamin Thailand Turmeric

kaminari-jirukaminari-jiru Japan A soup containing bean
curd and vegetables

kammarkammar Sweden Cinnamon-flavoured butter
cream placed over the central 10 by 32 cm
strip of a rolled 32 cm square of Danish
pastry, the sides folded over to give a 10 by
32 cm rectangle, cut in 4 cm pieces, each
piece having 4 cuts to the centre along the
long side, brushed with water, rolled in
coarse sugar and almond nibs, bent to open
out the cuts, proved 30 minutes and baked
at 230°C for 8 minutes (NOTE: Literally
‘combs’.)

KammuschelKammuschel Germany Scallop, the shellfish
kampyokampyo Japan Thin dried strips of the flesh of

bottle gourd. When softened by blanching in
weak brine they are used as edible strings for
tying and wrapping food or as a filling for
sushi. Also called kanpyo, dried gourd strips

kamrakhkamrakh South Asia Carambola, the fruit
kanakana Finland Hen
kana gushikana gushi Japan Short metal skewers for

grilling whole or sliced fish and other foods
kananpoikakananpoika Finland Chicken
kanari fruitkanari fruit The small sour fruit of a Chinese

tree, Canarium album. The kernels from the
stone are known as Chinese olive seeds.

kandekande East Africa A Tanzanian staple food of
beans and maize, possibly with additional
flavouring of vegetables and meat

kandierte Früchtekandierte Früchte Germany Candied fruit
kaneelkaneel Netherlands Cinnamon
kanelkanel Sweden Cinnamon
kanewala choonakanewala choona South Asia Lime (calcium

hydroxide)
kangaroo tailkangaroo tail Australia The tail of a kangaroo

cooked as oxtail
kangaroo tail soupkangaroo tail soup Australia As oxtail soup,

with kangaroo tail substituted for oxtail
kangkongkangkong Philippines Swamp cabbage
kanikani Japan Crab, used both generally and in

sushi
kaniinikaniini Finland Rabbit
kaninkanin Denmark, Norway, Sweden Rabbit
KaninchenKaninchen Germany Rabbit
kanin i flødepeberrodkanin i flødepeberrod Denmark Jugged

rabbit served with a horseradish and cream
dressing, mushrooms and onions

kanjadaakanjadaa West Africa A soup/stew from the
Gambia. See also superkanja

kan lankan lan China Kanari fruit
kanomkanom Thailand Cake, dessert
kanom bangkanom bang Thailand Bread
kanoonkanoon Thailand Jackfruit
kan phookan phoo Thailand Cloves
kanpyokanpyo Japan Thin dried strips of the flesh of

bottle gourd. See also kampyo

Food.fm  Page 307  Thursday, August 19, 2004  7:32 PM



kanten

308

kantenkanten Japan Agar-agar
KanterKanter Netherlands Kanterkaas
KanterkaasKanterkaas Netherlands A cheese like

Nagelkaas, but without the cumin and
cloves. Also called Kanter, Friese Kanterkaas

kantolakantola A small bitter gourd, Momordica
muricata, used in the cooking of India and
East Asia. It is similar to a courgette with a
thick green knobbly skin. The young seeds
are edible but harden with age like a marrow.
It should be blanched and degorged before
cooking and hard seeds removed. Also
called balsam apple, ucche

KantwurstKantwurst Austria A rectangular-shaped
Rohwurst made with lean pork and pork fat
(2:1)

kanyahkanyah West Africa A sweet snack from Sierra
Leone made from 2 parts of shelled and
skinned peanuts, 2 parts of parched rice
both crushed to small pieces but not too fine,
mixed with 1 part sugar then all processed to
a powder and formed into balls, pyramids or
cubes

kaokao 1. China Roast 2. Thailand Rice
kao liangkao liang China Millet
kaolinkaolin See E559
kao maokao mao Thailand Young unhusked rice,

flattened and roasted. Used as a coating for
fried food.

kao mian baokao mian bao China Toast
kaongkaong Philippines Palm nut
kao pankao pan Thailand A variety of Thai pummelo

with a sweetish flavour and with less acid
than a grapefruit

kao yang roukao yang rou China Lamb
kapamakapama Bulgaria A ragoût of floured pieces of

boneless lamb, sautéed in oil with sliced
onions and then simmered with paprika,
seasoning and a little water until nearly
cooked, mixed with plenty of chopped spring
onions, simmered until all cooked, covered
with blanched spinach leaves and served

KapaunKapaun Germany Capon
KapernKapern Germany Capers
kaperssauskaperssaus Netherlands Caper sauce
kapikapi Thailand A moist shrimp paste which

becomes very pungent and dark brown as it
matures. See also blachan

kaporkapor Malaysia Lime (calcium hydroxide)
kapormártáskapormártás Hungary Dill sauce
káposztakáposzta Hungary Cabbage
kappamakikappamaki Japan A maki-sushi made in the

normal way with a centre filling of batons of
cucumber and bainiku

kappankappan Hungary Capon
kapulagakapulaga Indonesia Cardamom
kapuśniakkapuśniak Poland A soup of sauerkraut

cooked in water with marrow bones, pork

and bacon pieces, pork sausage, carrots,
celeriac, Hamburg parsley and onions, then
strained, the liquid thickened with a roux and
served with a garnish of diced pork, bacon
and sausage

kapustakapusta Russia Cabbage
kapustnyi ruletkapustnyi rulet Russia Cabbage rolls stuffed

with a mixture of sweated chopped onions,
seasoned minced pork and veal, boiled
barley, chopped gherkins and sweet peppers
and meat stock, placed in a baking dish with
a thickened tomato sauce mixed with sour
cream, covered with a yeast-raised rye
dough, proved and baked at 180°C until
brown

KapuzinerkresseKapuzinerkresse Germany Nasturtium
kara-agekara-age Japan Dusted with flour and deep-

fried
karabu natikarabu nati Sri Lanka Cloves
karahikarahi South Asia A small wok used in

Northern Pakistan for one-dish cooking.
Used to serve food in Balti restaurants. Also
called kadhai, kurhai

KaramelKaramel Germany Caramel
karamelrandkaramelrand Denmark Caramel custard
karapinchakarapincha Sri Lanka Curry leaf
karashikarashi South Asia English-style mustard

condiment without adulterants
karashinakarashina Japan A mild version of mustard

greens
karasumikarasumi Japan The salted roe of mullet

similar to caviar
karawkaraw West Africa A type of couscous made

from millet. Also called araw
karaya gumkaraya gum See E416
karbonaderkarbonader 1. Denmark Fried pork and veal

rissoles 2. Netherlands A spiced rolled meat
ready for roasting

KardamomeKardamome Germany Cardamom
kardemommerkoekjekardemommerkoekje Netherlands

Cardamom-flavoured biscuits
kardikardi South Asia A spicy yoghurt-based sauce
KardoneKardone Germany Cardoon
kareekaree Thailand Curry
kareikarei Japan Flounder or sole
kare karekare kare Philippines A meat and vegetable

stew thickened with ground peanuts and
coloured red with burong-mustasa. The
meat is usually oxtail, shin beef or tripe.
Served with fried bagoong. Also called kari
kari

karelakarela South Asia Bitter gourd
Karelian hotpotKarelian hotpot See karjalanpaisti
Karelian open pastiesKarelian open pasties Finland Rye dough

formed into an oval boat shape, filled with a
cooked savoury rice mixture, baked in the
oven and served warm with a topping of
chopped hard-boiled eggs and butter

Food.fm  Page 308  Thursday, August 19, 2004  7:32 PM



karvaviza

309

karellakarella South Asia Bitter gourd
KarfiolKarfiol Austria Cauliflower
karhukarhu Finland Bear
karhunkinkkukarhunkinkku Finland Smoked leg of bear
karhunlihakarhunliha Finland Bear meat
karikari Sri Lanka Curry. See also red curry, white

curry
karicollenkaricollen Belgium Tiny steamed snails

served as street food
karides güveçkarides güveç Turkey Prawns cooked in a

tomato sauce and gratinated with cheese
kari karikari kari Philippines A meat and vegetable

stew thickened with ground peanuts. See
also kare kare

kari pattykari patty South Asia Curry leaves
kari phuliakari phulia South Asia Sweet nim leaves
karjalanpaistikarjalanpaisti Finland A casserole of cubed

lamb, pork or beef with onions and carrots,
seasoned and flavoured with bay, cooked
very slowly in the oven and served with boiled
potatoes and mashed swede. Also called
Karelian hotpot

karkadékarkadé West Africa A chilled drink. See also
jus de bissap

karljohanssvampkarljohanssvamp Sweden The boletus
fungus

karlovska lukankakarlovska lukanka Bulgaria A large sausage
made with pork, beef and bacon (4:2:1),
chopped and mixed with sugar, seasoning,
caraway seeds and oregano, filled into wide
casings, tied in 25 cm links, pricked, air-
dried, wrapped and stored in wood ash for
up to a year

Karlssons frestelseKarlssons frestelse Sweden As Jansson’s
temptation, but using buckling instead of
anchovies or matjes herring

karnemelkkarnemelk Netherlands Buttermilk
karni yarikkarni yarik Turkey Aubergine flesh removed

via a single incision, chopped and fried in
butter with onions and minced lamb or
mutton, placed back in the skin, buttered
and baked in the oven until browned

kärnmjölkkärnmjölk Sweden Buttermilk
KarottenKarotten Germany Carrots
karpkarp Russia Carp
karpalokarpalo Finland Cranberry
karpalo kiisselikarpalo kiisseli Finland A cranberry pudding

made from the juice thickened with fécule or
similar

karperkarper Netherlands Carp
KarpfenKarpfen Germany Carp
karrykarry Denmark Curry
KartanoKartano Finland A cows’ milk cheese similar

to Gouda
kartofelkartofel Russia Potato
kartofelnye pirozhki z barabinoykartofelnye pirozhki z barabinoy Central

Asia Lamb patties from Kazakhstan made

with grated potatoes, squeezed dry in a
towel, mixed with grated onion and minced
lamb, seasoned and flavoured with chopped
parsley, coriander and ground cumin and
brought together with flour and egg, made
into round patties and fried in clarified butter

kartofelnye varenikikartofelnye vareniki Russia Potato
dumplings made from mashed potatoes,
flour and lard (11:3:1); bound with egg yolk
and kneaded to a silky dough; stuffed with
sweetened chopped prunes and walnuts;
poached until they float; drained and rolled
in toasted breadcrumbs mixed with
cinnamon and sugar. Served immediately
with sour cream.

kartofelnyi salatkartofelnyi salat Russia Potato salad,
potatoes usually sliced with radishes, spring
onions, gherkins and dill and dressed with
Russian dressing

KartoffelKartoffel (plural Kartoffeln) Germany Potato
KartoffelbreiKartoffelbrei Germany Puréed potatoes
KartoffelklösseKartoffelklösse Germany Potato dumplings

made with riced cooked potatoes, semolina
and flour (8:1:1), seasoned, flavoured with
nutmeg and brought together with beaten
egg until the dough holds its shape in a
spoon. Made into balls about 5 to 7 cm in
diameter and poached in simmering water
until they float and a further minute after they
float. Served with butter and fried or toasted
breadcrumbs. Usually stuffed with e.g.
croûtons, meat or plum jam.

kartoffelmoskartoffelmos Denmark Mashed potato used
as a stuffing, potato puffs

KartoffelpufferKartoffelpuffer Germany Large potato
pancakes made from grated raw potato fried
in a flour and egg batter served very hot with
cold apple purée as accompaniment

KartoffelsalatKartoffelsalat Germany Potato salad
KartoffelspatzenKartoffelspatzen Germany Cold boiled

potatoes on the raw side, grated and mixed
with hot milk, butter, breadcrumbs and
seasoning and bound with egg, made into
small dumplings and poached in water.
Drained and served with melted butter.

KartoffelsuppeKartoffelsuppe Germany Potato soup made
with diced potatoes, stock or water and
cream (5:3:1) cooked in the stock or
seasoned water, rubbed through a sieve (not
liquidized), and mixed with cream, some
milk and grated onion, and simmered 5
minutes

kartofflerkartoffler Denmark Potato
kartofi sus sirenekartofi sus sirene Bulgaria Sliced potatoes

and cheese baked in milk
karupillamkarupillam Malaysia Curry leaf
karvavizakarvaviza Bulgaria A black pudding including

pork from the neck and belly minced with
lungs, heart and kidneys, mixed with pigs’
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blood, seasoned, flavoured with allspice,
caraway and oregano, packed in casings,
linked, dried and smoked

karvaviza drug vidkarvaviza drug vid Bulgaria A karvaviza
which is boiled rather than air-dried

karvaviza po banskikarvaviza po banski Bulgaria As karvaviza
but including pigs’ spleen (melt)

kasar peynirikasar peyniri Turkey A hard, cooked-curd
ewes’ milk cheese with a strong, pungent-
flavoured and dense paste, dry-salted for 15
days and ripened for 3 months

kascherkascher France Kosher
KäseKäse Germany Cheese
KäsefladenKäsefladen Germany Cheese omelette
KäsekuchenKäsekuchen Germany A flat cheesecake
KäseröstiKäserösti 1. Germany See potatiskaka med

ost 2. Switzerland Sliced crustless white
bread soaked in milk in a baking dish,
topped with Swiss cheese and baked until
brown. Served with a sprinkling of chopped
fried onions.

KäsestangenKäsestangen Germany Cheese straws
KäsetellerKäseteller Germany Cheese plate
KäsetorteKäsetorte Germany Cheesecake
KäsewurstKäsewurst Austria A sausage made from a

pork sausage mix containing an additional
15 to 35% diced Gruyère, Emmental or
similar cheese

kashakasha Russia 1. Whole buckwheat groats 2.
The dish made by dry-frying the buckwheat
groats until they pop, then adding 1.5 to 2
times their weight in water and cooking in the
oven (180°C) or in a steamer for about 45
minutes until soft

kashatakashata East Africa A kind of peanut brittle
snack made from dry-roasted peanuts mixed
with caramelized sugar, grated coconut and
flavoured with cinnamon or ground
cardamom

kashia keihikashia keihi Japan Cassia
KashkavalKashkaval A hard, scalded ewes’ or ewes’

and cows’ milk cheese made from spun curd
in the Balkans with an aromatic salty flavour
and which has been ripened for 2 to 3
months. Similar to Cacio Cavallo. Also called
kaskaval, kachkaval

Kashmiri chilliKashmiri chilli South Asia A large deep red
chilli from Kashmir used throughout India for
its colour and flavour rather than for its
hotness. Treat as sweet red pepper.

Kashmiri mirichKashmiri mirich South Asia Kashmiri chilli
Kashmir masalaKashmir masala A mild Indian spice mix

containing black cumin seeds, green
cardamoms, black peppercorns, cloves,
cinnamon, mace and nutmeg

kashrutkashrut See kashruth

kashruthkashruth Orthodox Jewish dietary laws and a
description of the state of a food being
kosher. Also called kashrut

kashubhakashubha Philippines Saffron
kas kaskas kas Malaysia Poppy seeds
KaskavalKaskaval See Kashkaval
Kasseler LeberwurstKasseler Leberwurst Germany A dark

coloured sausage made from pigs’ liver and
diced lean pork

Kasseler RippchenKasseler Rippchen Germany Smoked loin
and spare rib of pork usually roasted and
served with potatoes and braised red
cabbage or sauerkraut

KasseriKasseri Greece A hard, scalded-curd, mild
and white ewes’ milk cheese similar to
Provolone. Often panéed and deep-fried as a
hors d’oeuvres but also used for dessert or as
a melting cheese on Greek pizza.

KassieKassie Germany Cassia
KasslerKassler Germany A lightly salted loin of pork,

mildly smoked with the smoke from juniper
berries. Eaten raw, fried or roasted. Served
cold in thin slices as a hors d’oeuvre or hot
with creamed potatoes or noodles and pease
pudding.

KastanieKastanie Germany Chestnut
KastanienreisKastanienreis Austria A dessert made from

puréed chestnuts and whipped cream
kastanierkastanier Denmark Chestnut
kastaniesovskastaniesovs Denmark A chestnut sauce

flavoured with Madeira
kastanjakastanja Finland Chestnuts
kastanjekastanje Netherlands Chestnut
kastanjepurékastanjepuré Sweden Chestnut purée
kastanjerkastanjer Sweden Chestnuts
kastha besankastha besan South Asia A special frying

batter made from besan and yoghurt (8:3)
mixed and blended with ground cardamom
and coriander seeds and cloves, saffron,
chilli powder, black pepper and minced
chives and allowed to stand for an hour

KastlerribchenKastlerribchen Belgium Smoked pork loin
cooked in white wine with sauerkraut and
juniper berries

kasutadokasutado Japan Custard
kaszankakaszanka Poland A popular soft sausage or

black pudding made with a well-spiced
mixture of pork, pigs’ liver, lungs and blood,
extended with boiled buckwheat, packed in
casings and knotted

kaszinótojáskaszinótojás Hungary Egg mayonnaise
kataikatai South Asia Whitebait
katakuri-kokatakuri-ko Japan A starch thickener. Once

obtained from the roots of the dog tooth
violet, Erythronium dencanis, but now
usually fécule which is much cheaper.

kataloukatalou Turkey A type of vegetable stew made
with coarsely chopped French beans,
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aubergines, sweet green peppers, tomatoes
and okra simmered in oil with garlic and
chopped parsley

katchkatch South Asia Lamb
katchumbarikatchumbari East Africa A relish from Kenya

made from chopped and/or shredded
vegetables from one or more of tomatoes,
onion, garlic, sweet pepper, cucumber and
cabbage flavoured with chilli pepper or
coriander, seasoned and dressed with lemon
juice

katehkateh Middle East Plain boiled rice dried off in
the oven to form a crust on the surface of the
rice

KatenrauchwurstKatenrauchwurst Germany A country-style,
very large (45 cm by 10 cm) Rohwurst made
from coarsely chopped pork containing
chunks of smoked pork slowly smoked over
aromatic woods such as juniper, pine,
heather or beech until very dark and strongly
flavoured. Often served with beer and black
bread.

KatenschinkenKatenschinken Germany A smoked ham
baked in a rye flour dough

KatenspeckKatenspeck Germany A speciality pork
product made from cured, smoked and
cooked belly pork. It has a dark brown rind
and may be eaten cold or used to flavour
stews and soups.

KaterfischKaterfisch Germany Fillets of sole marinated
for 10 minutes with salt and lemon juice, laid
in a buttered baking dish, covered with a
layer of tomato purée mixed with vinegar and
horseradish, scattered with sweated onion
rings, dotted with butter and baked at 190°C
until firm. Served from the dish.

kathalkathal South Asia Jackfruit
kathal ke beejkathal ke beej South Asia Jackfruit
katiemkatiem Thailand Garlic
katkarapukatkarapu Finland 1. Shrimp 2. Prawn
katnimkatnim South Asia Curry leaf
katorakatora The small metal or earthenware bowls

in which individual portions of food are
served at an Indian meal. The different
components of a meal are served separately
and not on one plate as in the West. Also
called katori

katorikatori South Asia Katora
katrinplommenkatrinplommen Sweden Prunes
katsuokatsuo Japan Skipjack tuna. Usually referred

to as bonito, strictly Pacific bonito.
katsuobushikatsuobushi Japan Blocks of boned and

dried Pacific bonito (skipjack tuna) flesh
used to make bonito flakes

katsuodashikatsuodashi Japan A liquid concentrate of
dashi; instant dashi

katsuo-kezurikikatsuo-kezuriki Japan A special implement
for making Pacific bonito flakes from blocks

katsura-mukikatsura-muki Japan A long very thin sheet of
mooli or carrot cut from a cylinder of the
vegetable in one continuous motion. The
sheet is as wide as the cylinder is long and
can be up to 40 cm long. When rolled it is
used to make very fine shreds.

katt piekatt pie Wales A traditional deep-pan double-
crust mutton pie about 10 cm diameter,
made on Templeton fair day, the 12th of
November. The filling in the hot water pastry
is minced mutton, nowadays generally lamb,
layered with equal quantities of currants and
brown sugar in that order and baked at
220°C for 20 to 30 minutes. (NOTE: As the
letter ‘k’ does not exist in Welsh, the origin of
the name is a mystery.)

katushkikatushki Russia Fish quenelles made from
white fish flesh and softened white bread
processed with egg, seasoning and chopped
dill, consistency adjusted with flour, formed
into balls (2cm diameter), chilled, then
poached in fish stock, broth or consommé

KatzenjammerKatzenjammer Germany Sliced cold beef and
cucumber in mayonnaise

KatzenkoptKatzenkopt Netherlands Edam
KatzenminzeKatzenminze Germany Catmint
kau fukau fu China A type of half cooked spongy

gluten dough added to braised dishes
kaviaaribkaviaarib Finland Caviar
kaviarkaviar Denmark, Norway, Sweden Caviar
kaviárkaviár Hungary Caviar
KaviarKaviar Germany Caviar
kavurmakavurma Turkey A dish of boiled, drained and

chopped spinach mixed with chopped
onions and minced mutton, fried in butter
and served with a poached egg on top

käxkäx Sweden Biscuit
kaylakayla Plantain
kayu maniskayu manis Indonesia, Malaysia Cinnamon
kazkaz Turkey Goose
kazunoko no agemonokazunoko no agemono Japan Soft herring

roes, blanched in salted water for 2 minutes,
dried, coated in batter and deep-fried. The
batter is made from flour, salt and warm
water rested and, at the last minute, stiffly
beaten egg white folded in.

kazykazy Central Asia A horsemeat sausage from
Kyrgyzstan and Kazakhstan

k’drask’dras North Africa A Moroccan chicken
tagine cooked with onion, saffron and spices
and a large amount of smen

kebabkebab Middle East, South Asia Any cubed or
sliced food especially meat and vegetables
impaled on a skewer or brochette and
cooked under the grill, over a barbecue or in
a tandoori oven until lightly charred on the
outside. If meat, often tenderized by
marinating with an acid-based marinade and

Food.fm  Page 311  Thursday, August 19, 2004  7:32 PM



kebabchés

312

basted whilst cooking. Usually served on or
off the skewer with rice and salad. Also called
kebob, shashlik

kebabchéskebabchés Bulgaria Meatballs
kebapkebap Turkey Kebab
kebobkebob Kebab
kecap asinkecap asin Indonesia A thick, salty and dark

coloured soya sauce used for colouring and
flavour

kecap bentang maniskecap bentang manis Indonesia Kecap
manis

kecap ikankecap ikan Indonesia A fermented fish sauce
kecap maniskecap manis Indonesia A sweet, thick dark

aromatic soya sauce used as a seasoning
and condiment and for satay. Also called
ketjap sauce, kecap bentang manis, sweet
soya sauce

kecipirkecipir Indonesia Goa bean
kecombrangkecombrang Indonesia Ginger buds
kecsegekecsege Hungary Sterlet, a small sturgeon

from the Caspian Sea
kecskeméti barackpudingkecskeméti barackpuding Hungary Apricot

pudding with vanilla cream
kedgereekedgeree United Kingdom A dish of flaked

smoked haddock mixed with cooked rice,
curry powder and hard-boiled egg usually
served at breakfast. Adapted from the Indian
dish khichhari (fish with rice and lentils)
during the British occupation of India.

kedjenoukedjenou West Africa A popular chicken stew
from the Cote d’Ivoire made from chicken
pieces, aubergines, okra, chilli pepper and
tomatoes in water or stock flavoured with
grated ginger, bay leaf, garlic and thyme. It is
usually slow-cooked in a sealed pot which is
shaken from time to time to prevent sticking.

keemkeem Korea Nori
keemakeema 1. South Asia Minced meat 2. Central

Asia A common sauce from Afghanistan
rather like a bolognese, made with minced
meat fried in oil and simmered with tomato
purée and water

KefalotirKefalotir Balkans A cheese similar to
Kefalotiri

KefalotiriKefalotiri Cyprus, Greece A very hard
scalded-curd ewes’ or ewes’ and goats’ milk
cheese similar to Parmesan and made in a
cylindrical shape with a rounded top. Also
called Kefalotyri

KefalotyriKefalotyri See Kefalotiri
kefirkefir Russia, Scandinavia A slightly alcoholic

and sour drink made originally from mare’s
milk, now from cows’ milk and cultured with
mixed microorganisms in the form of kefir
grains. Contains 0.6 to 0.9% lactic acid and
0.2 to 0.8% alcohol. It is used to treat gastro-
intestinal problems in Russia.

kefir grainskefir grains A dried agglomeration of lactic
Streptococci, Leuconostocs, yeasts and
dried milk, broken into small pieces, To use,
they are soaked in 2 changes of water at 20
to 30°C until swollen to 3 or 4 times their
original size. They are then used to ferment
milk or whey for 1 day to make kefir. They
may be reused until they disintegrate, if
washed after each use and kept in the
refrigerator.

keftakefta See kefteji
keftedakiakeftedakia Greece Small keftedes eaten as an

appetizer. Also called keftethakia
keftedeskeftedes Greece Keftethes
keftejikefteji North Africa Fried meatballs usually of

mutton or offal flavoured with coriander and
cumin. Often served in a rich pepper sauce
with an egg. Also called kefta

keftethakiakeftethakia Greece Keftedakia
keftetheskeftethes Greece Large meatballs made from

seasoned minced lamb, beef or veal, mixed
with white breadcrumbs, sweated chopped
onions and garlic and flavoured with ouzo
and mint, floured and fried. Served with
salad and bread. Also called keftedes

keittokeitto Finland Soup
kekadakekada South Asia Crab
kekelkekel East Africa Ethiopian for boiled meat
kekererwtenkekererwten Netherlands Chick peas
KeksKeks Germany Biscuit
keksikeksi Finland Biscuit
kelakela South Asia Banana
keladikeladi Malaysia Yam
kelapakelapa Indonesia, Malaysia Coconut
kelapa mudakelapa muda Indonesia A young coconut

about 10 months old. It has a soft gelatinous
sweet flesh which is easily scraped from the
shell. Used in desserts and drinks.

kelapa sayurkelapa sayur Malaysia Chopped mixed
vegetables cooked in coconut milk

kelapa setengah tuakelapa setengah tua Malaysia Young
coconut. See also kelapa muda

kelapa tua santankelapa tua santan Malaysia Coconut milk
kelbimbókelbimbó Hungary Brussels sprouts
keledekkeledek Malaysia Sweet potato
kelewelekelewele West Africa A street food from

Ghana made from sliced plantains
marinated in a spice mixture of grated ginger,
cayenne peppers and salt in water then
deep-fried. Other spices may be added to
the marinade and lemon juice can be used
instead of water.

kelpkelp A general name for varieties of brown
seaweed of the genus Laminaria, common
on the European coasts. Can be eaten raw or
cooked.

keltkelt A salmon which has spawned and is thin
and useless for eating
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kemkem Thailand Salty
kemangikemangi Indonesia, Malaysia A mild basil

native to Indonesia and Malaysia
kembang kolkembang kol Indonesia Cauliflower
kembang palakembang pala Malaysia Mace
kemirikemiri Indonesia Candlenut
kempferia galangalkempferia galangal Long thin roots of a

plant, Kaempferia galangal or K. pandurata,
which resemble dahlia tubers. Normally
dried and sliced for use in East Asian dishes.
It has a stronger flavour than lesser galangal
and should be used sparingly. Also called
lesser ginger

kenankenan West Africa A traditional Ghanaian dish
made with a whole fish. See also kyenam

kencurkencur Indonesia 1. Powdered lesser galangal
root 2. Zedoary

keneffakeneffa North Africa Warqa pastry from
Morocco layered with sugar, cinnamon and
almonds

kengkeng Thailand Indicates liquid in a dish. See
also gaeng

kenkeykenkey West Africa Finely ground maize flour
mixed to a dough with water and allowed to
ferment for 2 to 3 days. After kneading, half
the dough is boiled with an equal quantity of
water for ten minutes and all combined with
the uncooked dough, divided and wrapped
in banana leaves which are then steamed for
2 to 3 hours.

Kentish cobKentish cob Filbert
Kentish huffkinKentish huffkin England A small oval flat

yeast-raised loaf or roll with a deep
indentation in the centre and a soft crust.
The dough is enriched with a little sugar and
butter and they weigh about 60 g each.

Kentish pudding pieKentish pudding pie England Kent Lent pie
Kentish sausageKentish sausage England A coarse-textured

sausage containing lean pork and pork fat
(2:1), seasoned and flavoured with sage,
mace and nutmeg

kentjoerkentjoer Netherlands Zedoary
Kent Lent pieKent Lent pie England Short crust pastry

baked blind in a flan case, filled with milk
thickened with ground rice which is added
into a creamed butter, sugar and egg mix
flavoured with grated lemon zest, salt and
nutmeg, currants sprinkled on top and the
whole baked at 190°C until browned

Kentucky hamKentucky ham United States Ham made from
pigs traditionally fattened on acorns, beans
and clover. The ham is dry-salted and
smoked over apple and hickory wood and
matured for up to a year. The name refers to
the method of curing.

Kenya coffeeKenya coffee A sharp, aromatic coffee from
Kenya

kenyérkenyér Hungary Bread

kepong beras bohkepong beras boh Indonesia Galapong
kepro knedlo zelokepro knedlo zelo Czech Republic A

traditional Czech dish of roast pork with
dumplings and sauerkraut

képviselöfánkképviselöfánk Hungary Cream puff
keraakeraa Nepal Banana
keran ka acharkeran ka achar South Asia Pickled venison

meat
kerapu barakerapu bara Malaysia Garoupa, the fish
kerapu lodikerapu lodi Indonesia Garoupa, the fish
kerbaukerbau Indonesia Buffalo
kerekere Indonesia Ridged sand clam
kermakerma Finland Cream
kermakakkukermakakku Finland Cream cake
kerma kastikekerma kastike Finland Cream sauce
kermeskermes A red dye similar to cochineal from an

insect, Coccus ilicis, which lives on the
kermes oak. Referred to by Chaucer as
grains of Portugal.

kernelkernel The edible, usually central, part of a
nut or stone of a fruit

KernhemKernhem Netherlands A soft sticky cows’ milk
cheese with 60% butterfat. Initially rindless,
it can be ripened for 30 days in a cool damp
atmosphere to give a rich full flavour and an
orange-brown rind.

kern milkkern milk Scotland The Scottish term for
buttermilk

kerriekerrie Netherlands Curry
kerrierijstkerrierijst Netherlands Curried rice
kerskers Netherlands Cherry
kerupukkerupuk Indonesia A large deep-fried crisp

pancake flavoured with dried prawns. See
also krupuk

kerupuk singkongkerupuk singkong Indonesia A type of
poppadom made from tapioca starch and
cassava chips

kesäkeittokesäkeitto Finland Summer vegetable soup
(NOTE: Literally ‘summer soup’.)

kesarkesar South Asia Saffron
kesharkeshar Nepal Saffron
keshy yenakeshy yena Caribbean Edam cheese stuffed

and baked with various mixtures of poultry,
fish, shellfish, meat, etc (NOTE: From the
Dutch East Indies)

kesksoukesksou North Africa The Berber name for
couscous

keskülü fukarakeskülü fukara Turkey A sweetened milk
pudding thickened with rice flour and
flavoured with liquidized almonds or almond
essence and chopped almonds and topped
with chopped pistachio nuts and desiccated
coconut. Served chilled.

kesong putikesong puti Philippines Cottage cheese made
from water buffalo milk. Also called quesong
puti
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kesrakesra North Africa A type of Arab bread made
with strong flour containing about 10%
cornmeal in the usual way using a
sourdough starter equal to approximately
one third of the previous batch. Also called
kisra, khobz

kesramkesram South Asia Saffron
kestikesti Finland A cheese similar to Tilsit,

flavoured with caraway seeds
ketaketa Russia Siberian salmon
keta caviarketa caviar 1. Ikura 2. Ketovaia
ketanketan Indonesia A glutinous rice served as a

dessert with desiccated coconut and a
brown sugar syrup

ketchupketchup A commercially produced sauce sold
in bottles to be used cold as a condiment.
Usually of one particular flavour, e.g. tomato,
mushroom, etc. See also Pontac ketchup.
Also called catsup, catchup (NOTE: The name
is derived from the Indonesian word for
sauce, ‘kecap’)

ketela pohonketela pohon Indonesia Cassava
ketelkoekketelkoek Netherlands Steamed pudding
ketimunketimun Indonesia Cucumber
ketjapketjap Netherlands Ketchup
ketjap sauceketjap sauce Kecap manis
ketolaketola Malaysia Angled loofah
ketola ularketola ular Malaysia Snake gourd
ketovaiaketovaia Russia The large red and almost

transparent eggs of Siberian salmon. It is
more salty then true caviar and has a
different flavour. Also called red caviar, keta
caviar

ketumbarketumbar Indonesia, Malaysia Coriander
seeds

ketumbar jintenketumbar jinten Indonesia, Malaysia A
mixture of ground cumin and coriander
seeds

KeuleKeule Germany Saddle, haunch or leg (of
meat)

KeulenrochenKeulenrochen Germany Thornback ray
kevadakevada Nepal Screwpine
kewrakewra Screwpine
kewra essencekewra essence An extract of the flowers of

screwpine used in India to flavour meat,
poultry and rice dishes

kexkex Sweden An unsweetened cracker biscuit
key limekey lime West Indian lime
key lime piekey lime pie A blind baked pastry or Graham

cracker case filled with a mixture of
sweetened condensed milk, lime juice and
egg yolks which have been cooked out over
a bain-marie. Served cold or topped with
meringue and browned in the oven.

kezuri-bushikezuri-bushi Japan Flakes or shavings of
dried Pacific bonito

kgkg The abbreviation for kilogram in any
language

khakha Thailand Greater galangal
khabli palaukhabli palau Central Asia An elaborate lamb

pilaff from Afghanistan made with browned
almond slices and a julienne of carrots and
raisins, and flavoured with garam masala,
ground cardamom and ground coriander.
The meat, cooked with onions and the
spices, is mixed with the carrots, raisins and
almonds and put on top of the half-cooked
rice before being finished in the oven or on
top of the stove.

khachapurikhachapuri Southwest Asia A Georgian
yeasted flour and water dough incorporating
melted butter (25% of flour). It is kneaded
and allowed to rise, rolled out and cut into
squares. Grated Haloumi cheese mixed with
egg is piled in the middle of each square,
and the corners pulled into the centre. The
breads are egg-washed and the filling
sprinkled with chopped herbs, then the
breads baked at 190°C for 25 minutes or
until the cheese is browned.

khaginakhagina South Asia Eggs and yoghurt (6:1)
beaten with (besan) at the rate of 5 tbsp
besan for 6 eggs and flavoured with ground
coriander and cardamom seed, grated
onion, chopped chives and salt to taste. The
dish is then cooked as a rather thick omelette
in the usual way and served by cutting thick
slanted slices from the folded omelette.

khajurkhajur South Asia Date
kha khokha kho Vietnam Shallots
khalkhal Nepal A stone mortar used for grinding

grains and spices
khaliakhalia South Asia A brass or cast iron mortar

used for grinding hard grains and spices
using a matching pestle (musaria)

kha markha mar Burma Oyster
kha-minkha-min Thailand Turmeric
kha min khaokha min khao Thailand Zedoary
khamirkhamir South Asia A natural yeast used for

making soft bread. It is propagated in
sourdough fashion with flour and yoghurt.

khanom chinekhanom chine Thailand Small bundles of
cooked rice noodles sold as instant food.
Usually resteamed and served with a savoury
sauce or curry.

khanom jeenkhanom jeen Thailand 1. Fast food 2. Instant
food

khaokhao Thailand Rice
khao chairkhao chair Thailand Ice-cold cooked long-

grain rice served with a selection of small
snacks and appetizers

khao niewkhao niew Thailand Sticky rice
khao padkhao pad Thailand Fried rice
khao phodkhao phod Thailand Sweet corn
khao phounekhao phoune Laos Cooked rice vermicelli

topped with bean sprouts, salad leaves,
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chopped banana heart and flower and
covered with a creamy coconut milk sauce
flavoured with chillies and peanuts and
containing chopped fish, meat or poultry.
Often served for breakfast.

khao tom gungkhao tom gung Thailand Congee flavoured
with fish sauce. Eaten for breakfast.

khara kormakhara korma South Asia A korma made with
whole instead of ground spices. The meat is
simmered first with yoghurt and cinnamon
until dry, then with a water extract of garlic
until dry, then fried in butter until cooked and
crusty. It is then mixed with the previously
soaked spices and herbs and their
marinating liquor: typically chilli peppers,
fennel, cinnamon, cloves, cumin, bay leaves,
peppercorns marinated in lime juice, nigella
and cardamom seeds, plus a little asafoetida
and ground ginger. All is then cooked in
butter until dry and the fat separates.

khas khaskhas khas 1. South Asia Poppy seeds 2. An
aromatic grass, Vetiveria zizanioides, used as
a flavouring in Indian cooking. Grown in
India and the south of the USA. Also called
vetiver

khas syrupkhas syrup A sweetened extract of the
aromatic grass, khas khas

khas waterkhas water An extract of the aromatic grass,
khas khas

kha-welkha-wel Burma Cuttlefish
kha-ya-nyokha-ya-nyo Burma Asian mussel
kheerkheer South Asia A dessert made from rice

cooked in milk until it is completely
disintegrated> Then sugar, raisins, chopped
dried apricots, bruised cardamom seeds and
cinnamon stick are added and the whole
cooked for 1.5 hours. Almond slivers are
added towards the end. The mixture is then
cooled and thinned with a little rose water
until a thick pouring consistency, put in
individual bowls, chilled and decorated. Also
called sheer

kheerakheera South Asia Cucumber
khesarikhesari South Asia Lath
khichharikhichhari South Asia A dish of cooked rice

mixed with a variety of ingredients from a few
sprouted seeds or lentils to an elaborate
mixture of spices, nuts and raisins. The
origin of kedgeree. Also called kichardi,
kitcheri, khichri

khichrikhichri South Asia Khichhari
khingkhing Thailand Ginger
khing dongkhing dong Thailand Chow chow preserve
khlebkhleb Russia Bread
khleb i solkhleb i sol Russia Bread and salt, the

traditional words of welcome in Russia. The
two commodities are often offered to guests
when arriving for a celebratory meal.

khli’khli’ North Africa Marinated and dried strips
of meat which are then cooked and
preserved in fat

khneheykhnehey Cambodia Ginger
khoakhoa South Asia Milk dehydrated by stirring

over a low heat until it becomes a thick paste
which is pressed into cakes. See also khoya

khoai monkhoai mon Vietnam Taro
khobzkhobz North Africa Bread
khobz bishemarkhobz bishemar North Africa 1. A savoury

turnover or similar made from pastry
wrapped around a filling or from a stuffed
pitta-type bread 2. Bread dough made into
parcels filled with a mixture of beef suet, red
chilli peppers, and fresh parsley, all finely
chopped with ground cumin and paprika.
Allowed to prove then docked and fried in
butter until crisp and golden. Served hot.

kholodny sup-salatkholodny sup-salat A cold soup made from
chopped red onion, radishes, tomatoes,
cucumbers and garlic seasoned and dressed
with a little Tabasco sauce plus oil and lemon
juice, mixed with chilled chicken consommé
just before serving accompanied by garlic-
flavoured croûtons

khoobanikhoobani South Asia Apricot
khoreshkhoresh Central Asia An Iranian dish which

literally means ‘sauce’ but contains meat
browned in clarified butter with onions and
spices, then simmered with vegetables
and/or fruit often with the addition of lemon
juice and brown sugar. Always served with a
rice dish such as chelou.

khoreshe alukhoreshe alu Central Asia A khoresh of
cubed lamb or beef flavoured with turmeric
and cinnamon. Prunes, lemon juice and
brown sugar are added for the last 45
minutes of simmering.

khouzikhouzi Middle East A festive dish from Iraq
consisting of a whole lamb steam-roasted
whole, head down, in a tannour oven over a
dish of saffron rice (timman z’affaran). The
top is sealed with palm leaves and clay and
the fat from the tail end bastes the lamb as it
slowly cooks, with the juices being absorbed
by the rice. Palm-leaf ribs are used to skewer
the lamb and these impart their own flavour.

khoyakhoya South Asia Milk dehydrated by stirring
over a low heat until it becomes a thick paste
which is pressed into cakes. It is used for
making sweetmeats and Indian cakes and to
enrich sweet or savoury dishes. A different
texture is obtained by coagulating the milk
with lemon juice before dehydrating. Also
called khoa

khrenkhren Russia Horseradish
khtim baraingkhtim baraing Cambodia Onion
khtim krahamkhtim kraham Cambodia Shallots
khtim slekkhtim slek Cambodia Spring onion or scallion

Food.fm  Page 315  Thursday, August 19, 2004  7:32 PM



khubz

316

khubzkhubz North Africa Morrocan bread cooked in
a circular glazed terracotta dish. It is proved
but not knocked back.

khubz-tanoukhubz-tanou Middle East A very thin bread
from the Lebanon

khumkhum South Asia Cloud ear fungus
khurma po-samarkandskikhurma po-samarkandski Russia Blanched

persimmons, skinned, cut in sections and
fanned on a plate, covered with a sauce
made with corn flour-thickened orange juice,
flavoured with lemon juice and zest, and
scattered with pomegranate seeds

khus-khuskhus-khus South Asia Poppy seed
khuwakhuwa Nepal Milk dehydrated by stirring over

a low heat until it becomes a thick paste
which is pressed into cakes. See also khoya

khvorostkhvorost Russia Deep-fried biscuits made
from egg yolk, egg and icing sugar, creamed,
flavoured with rum and vanilla and mixed
with salted plain flour to make a stiff paste;
kneaded 10 minutes, rolled out very thin and
cut into 12 by 5 cm rectangles; a longitudinal
slit made at one end and the other end
threaded through this; deep-fried in hot oil,
drained and sprinkled with cinnamon and
icing sugar. A very traditional biscuit.

kibbehkibbeh Middle East 1. Made with burghul 2.
Lean lamb and burghul (1:2), the burghul
washed and water squeezed out, the lamb
double minced, mixed with finely chopped
onion and seasoning and kneaded for 10 to
15 minutes with wet hands until a smooth
paste results

kibbeh nayehkibbeh nayeh Middle East Kibbeh niya
kibbeh niyakibbeh niya Middle East Kibbeh made with

fine burghul, spread on a plate, covered with
olive oil and sprinkled with chilli powder and
pine nuts. Served with lettuce and raw onion.
Also called kibbeh nayeh

kibbeh tarablousiehkibbeh tarablousieh Middle East Minced
lamb fried in oil for 15 minutes, chopped
onion, seasoning and allspice added and
fried 20 minutes, then roasted or fried pine
nuts and parsley added to form a stuffing.
Kibbeh in egg-sized balls made into long oval
purses between the index finger and thumb,
stuffing added, the package closed, rolled
into an oval shape and deep-fried. Served
with lemon wedges.

kibble, tokibble, to To grind or chop coarsely
kibbled wheatkibbled wheat Cracked wheat
kicap cairkicap cair Malaysia Light soya sauce
kicap hitamkicap hitam Malaysia A sweet dark soya

sauce similar to kecap manis
kicap pekatkicap pekat Malaysia Dark soya sauce
kichardikichardi South Asia A dish of cooked rice

mixed with a variety of ingredients. See also
khichhari

KichererbsenKichererbsen Germany Chickpeas
kickshawkickshaw United Kingdom An old-fashioned

term for a food delicacy or fancy dish
kidkid A young goat, a popular meat in

Mediterranean countries
Kidderminster plum cakeKidderminster plum cake England A type of

Eccles cake with a filling made from mixed
dried fruits, flour, soft brown sugar, butter
and egg (4:1:1:1:1), well mixed and
flavoured with ground mixed spice. Before
baking at 200°C, the tops of the cakes are
docked and brushed with a mixture of water
and granulated sugar.

kidneykidney The internal organ of an animal which
filters out breakdown products of
metabolism from the blood and delivers
them in water solution to the bladder. The
main bulk is a uniform brownish-red tissue
arranged around blood vessels and tubes.
Generally prized as tender and tasty offal.
The kidneys of smaller animals are grilled or
fried after removing the hard core, outer
membrane and fat. The kidneys of larger
animals are generally stewed.

kidney beankidney bean A type of kidney-shaped dried
French bean ranging in colour from white to
black. See also red kidney bean

kidney fatkidney fat See suet
kidney soupkidney soup A brown roux and tomato purée

boiled with brown stock; chopped ox kidney,
carrot and onion lightly browned in fat and a
bouquet garni added; all simmered and
skimmed for 2 hours; bouquet garni
removed, and the remainder liquidized,
strained, seasoned, consistency adjusted
and garnished with diced cooked kidney.
Also called soupe aux rognons

kie�basakiełbasa Poland A boiling sausage formed in
a ring containing beef, pork, garlic,
seasoning and spices

Kieler SprottenKieler Sprotten Germany Salted and smoked
sprats

kielikieli Finland Tongue
kienyejikienyeji East Africa A Kenyan dish of beans or

peas. See also irio
kievkiev A method of pocketing, stuffing and

cooking chicken breasts. See also chicken
Kiev

kievekieve Ireland A large mash tun used for
brewing

kikka-kabukikka-kabu Japan Baby turnips, peeled and
trimmed top and bottom, cut with a
chrysanthemum cut, stood in salted water
for 30 minutes to soften, dried and sprinkled
with a mixture of caster sugar and salt and
garnished with sweet pepper rings or with
grated lemon to resemble red or yellow
chrysanthemums. Stood in individual bowls
lined with chrysanthemum leaves.
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kikukiku Japan Chrysanthemum flowers and
leaves used as a garnish. Also called kikuna

kikunakikuna Japan Kiku
kikuragekikurage Japan Cloud ear fungus
kilawinkilawin Philippines A method of preparing

fish for consumption without heating it by
marinating in coconut vinegar, lime juice or
kalamansi juice until it becomes translucent

kilic kebapkilic kebap Turkey A kebab of swordfish
pieces, onion, tomatoes and bay leaves
dressed with lemon and grilled over charcoal

kilkiskilkis Scandinavia Norwegian anchovies,
preserved in brine. See also anchois de
Norvège

KillarneyKillarney Ireland Irish Cheddar cheese
Kilmeny kailKilmeny kail Scotland A young rabbit

chopped in convenient pieces and a piece of
bacon of about the same weight simmered in
water for 2 to 3 hours. When the meat is
cooked it is removed and finely chopped
cabbage or kale, equal in weight to the
rabbit, is added and cooked a further 15
minutes. Some of the meat is diced and
returned to the soup, which is served with
oatcakes; the rest is served separately as a
main course.

Kilner jarKilner jar United Kingdom A strong glass jar
with a separate glass lid sealed to the jar with
a rubber ring and held on by a metal closure.
Used for preserving fruit and vegetables.
(NOTE: Named after Kilner’s Bridge, a village
in South Yorkshire)

kilocaloriekilocalorie The old unit of energy equivalent
to 1000 calories. Often referred to as Calorie
with a capital C and now replaced by the
kilojoule. It is the energy necessary to heat 1
kg of water by 1°C.

kilogramkilogram The common measure of weight
approximately equal to 2.2 lbs, divided in
grams (g) (1000 g per kg). 1 lb is
approximately 454 g and 1 oz approximately
28 g. Abbreviation kg

kilogrammekilogramme France Kilogram
kilojoulekilojoule The unit of energy used in nutrition

which has replaced the kilocalorie or Calorie.
4.2 kilojoules equals 1 Calorie. Abbreviation
kJ

kimkim Korea Toasted nori eaten as a snack or
crumbled over food

kim chamkim cham Vietnam Lily buds
kimchikimchi Korea Fermented cabbage (usually

Chinese leaves) or other vegetables,
flavoured with salt, garlic and chillies. An
acquired taste which provides most of the
vegetable nutrients in the Korean diet. A
Western substitute can be obtained by
mixing chopped Chinese leaves which have
been salted to remove excess liquid with
minced spring onions, garlic, ginger, chillies,

a little sugar, soya sauce and vinegar and
storing in a closed jar in the refrigerator for at
least 24 hours. Also called Korean pickled
cabbage

kiminikimini Japan A dish of braised shrimps. See
also ebi no kimini

kinakokinako Japan Soya bean flour
kinchaykinchay Philippines Chinese celery
kingking Thailand Ginger
king, à laking, à la England, France Served in a rich

cream sauce with mushrooms and green
sweet peppers

king crabking crab A large light-brown crab,
Paralithodes camtschatica, with long legs
and weighing up to 3.5 kg, found on the
coasts of Alaska

King George whitingKing George whiting Australia A fish,
Sillaginodes punctatus, which is found only
in Australian waters, mainly in South
Australia, and is considered one of the finest
fish for eating. It can grow to 70 cm in length
and up to 4 kg in weight. The body is light to
dark brown, the underside is silver below
and there is a row of small dark spots along
the sides. Also called spotted whiting

king mandarinking mandarin An important mandarin, Citrus
nobilis, probably a mandarin/orange hybrid,
from Southeast Asia and Japan. The
Japanese variety is smaller and has a
smoother rind than that from Southeast Asia
but is slightly bitter.

king prawnking prawn A large prawn of the Penaeidae
family, found in the Mediterranean, off the
Spanish and Portuguese coasts and
elsewhere in the world. Generally a dirty
greyish-brown when raw, and pink to red
when cooked. Varieties include crevette
royale, crevette rouge, eastern king prawn,
western king prawn, banana prawn and tiger
prawn.

kings acre berrykings acre berry A hybrid blackberry of the
genus Rubus

king salmonking salmon See chinook salmon
king scallopking scallop Great scallop
kinkankinkan Japan Kumquat
kinkkukinkku Finland Ham
kinmedaikinmedai Japan A commonly used type of red

sea bream (tai)
kinokokinoko Japan Mushroom
kinomekinome Japan Young shoots of the anise

pepper tree, Xanthoxylum piperitum, used
as a garnish

kinpirakinpira Japan A method of cooking burdock
roots or carrots or both together by cutting
into small batons or matchsticks, shallow
frying and seasoning with sugar, chilli
pepper, sake and soya sauce

kinugoshi tofukinugoshi tofu Japan Silk bean curd
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kipkip Netherlands Chicken
kip aan’t spitkip aan’t spit Netherlands Grilled chicken
kippeleverkippelever Netherlands Chicken liver
kipperkipper A gutted herring, split and flattened

from the belly side, lightly brined and then
cold-smoked

kipper, tokipper, to To preserve fish by salting then
smoking

kipper sausagekipper sausage Scotland A sausage made
with kipper flesh without bones or skin,
probably mixed with suet and breadcrumbs

kippesoepkippesoep Netherlands Chicken broth
kiri bathkiri bath Sri Lanka A thick mixture of cooked

soft rice and coconut cream, shaped into flat
diamonds and served with jaggery at festivals

kiriboshi daikonkiriboshi daikon Japan Sun-dried strips of
mooli. Added to soups and stews.

kirkeenkirkeen Ireland Carpet shell clam
kirschkirsch A strong alcoholic infusion of cherry

and cherry kernels used as a flavouring in
e.g. black forest gateau

KirschenKirschen Germany Cherries
KirschenkaltschaleKirschenkaltschale Germany Morello

cherries and the cracked kernels cooked in
sugar syrup, strained, mixed with white wine
and served cold, garnished with whole pitted
cherries

KirschwasserKirschwasser Germany Kirsch, the liqueur
kirsebærkirsebær Denmark Cherries
kirsikkakirsikka Finland Cherries
kiselkisel Russia Kissel
kishkkishk Middle East A fermented mixture of

bulgar, milk and yoghurt, dried, powdered
and used to make a kind of porridge

kishkakishka Hungary, Russia A sausage rather like
haggis made from chopped beef suet, onion,
flour or rice and seasonings, stuffed in beef
intestines, tied and simmered over a low heat
with onions. Served hot with horseradish
sauce as an appetizer. Also called stuffed
derma

kisrakisra North Africa A type of Arab bread. See
also kesra

kisselkissel An East European dessert of puréed
red berries and/or fruit juice, thickened with
gelatine, corn flour or arrowroot and served
with cream. Sometimes used in the same
way as redcurrant jelly in savoury sauces.

kissela dahorpkissela dahorp Balkans Diced mutton
simmered with herbs, separated and mixed
with half cooked rice, fried chopped onions,
paprika, a little vinegar and sufficient of the
cooking liquor to be absorbed by the rice and
all baked in the oven until the rice is cooked

kisukisu Japan A small white fish
kiszka kaszanakiszka kaszana Poland A cooked sausage

made with blood and dehusked buckwheat

kitcherikitcheri South Asia A dish of cooked rice
mixed with a variety of ingredients. See also
khichhari

kited filletkited fillet United States A boned and filleted
round fish in which a cut is made along the
top of the fish to expose the main bones and
viscera which are removed leaving the two
halves joined by the abdominal flesh at the
bottom of the fish

kitfokitfo East Africa A type of steak tartare from
Ethiopia, possibly warmed slightly in a frying
pan, seasoned with chopped onion, lemon
juice, hot chilli sauce or any of chopped
chillies, cumin, cinnamon, coriander,
rosemary and garlic. Made into small balls or
patties and served with a variety of chopped
salad vegetables.

kitha neemkitha neem South Asia Curry leaf
kitsune-udonkitsune-udon Japan Udon noodles cooked

until al dente, topped with abura-age,
simmered in dashi, soya sauce, mirin and
sugar until they have absorbed most of the
liquid and served with kakejiru soup

kiwanokiwano A large egg-shaped fruit with a
reddish-yellow warty skin enclosing a sweet
green watery and rather insipid flesh and
large cucumber-like seeds. Eaten like
passion fruit. Grown in Africa and New
Zealand. Also called horned melon

kiwi fruitkiwi fruit A small egg-shaped fruit up to 10
cm long from a trailing climber, Actinidia
chinensis or A. deliciosa. It has a light-brown
hairy skin containing a sweet bright-green
flesh tasting of melons and strawberries and
with symmetrically arranged black seeds. It
is often peeled and sliced for decoration or
used in tarts and salads. As the fruit contains
proteases it can be used to tenderize meat,
but will degrade gelatine and prevent jellies
from setting. Originally from China, but now
mainly grown and exported from New
Zealand. Also called Chinese gooseberry

kjekskjeks Norway 1. Dry crackers 2. Biscuits
kjøttkjøtt Norway Meat
kjøttbollekjøttbolle Norway Meatball
kjøttedeigkjøttedeig Norway Minced meat
kjøttfarsekjøttfarse Norway Hamburger meat, minced

meat
kjøttpuddingkjøttpudding Norway Meat loaf
kjøttsuppekjøttsuppe Norway Meat broth, bouillon
KlabenKlaben Germany A white fruit bread with nuts

and dried vine fruits
klaichaklaicha Middle East A sweet pastry from Iraq

made with water instead of eggs and filled
with pitted dates sweated in butter. They can
be in the form of balls pressed into a
decorated mould, in rolls like a sausage roll
or flat like a Chorley cake. They are baked at
170°C for 30 minutes.
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klarbärklarbär Sweden Sour cherry (amarelle)
klare Fleischbrüheklare Fleischbrühe Germany Clear beef

broth, consommé
klare Rindsuppeklare Rindsuppe Austria Clear beef broth
klatkagerklatkager Denmark Rice fritters
KleieKleie Germany Bran
kleine gevlekte hondshaaikleine gevlekte hondshaai Netherlands

Dogfish
kleingefleckter Katzenhaikleingefleckter Katzenhai Germany Dogfish
KleistKleist Germany Brill
klejnerklejner Denmark Crullers
kletskoppenkletskoppen Netherlands Ginger snaps
KliescheKliesche Germany Dab, the fish
klimatofillaklimatofilla Greece Vine leaves
klimpklimp Sweden A traditional product of

dumplings made from a very thick roux-
based white sauce with added egg yolk and
variously flavoured with grated bitter
almonds, crushed cardamom seeds, or
grated cheese, poured into moulds, chilled,
turned out and nowadays usually sliced for
use as a consommé garnish

klipkousklipkous South Africa Abalone
klippfiskklippfisk Norway Cod that is salted and

spread out on stones and rocks to dry. Also
called clipfish

klobasklobas Czech Republic, Hungary A juicy
sausage made from smoked pork or veal
mixed with wine, filled into casings and
formed into a continuous spiral like a
Cumberland sausage

KloepferKloepfer Switzerland Klöpfer
KlöpferKlöpfer Switzerland A cervelas sausage from

Basle made of beef, pork, bacon and pork
rind, seasoned and lightly spiced, packed in
medium or narrow hog casings, tied into 10
cm lengths and lightly smoked. Also called
Kloepfer

KlopseKlopse Germany Meatballs made with a
mixture of meats

KlösseKlösse Germany Dumplings made from
potatoes and flour mixed with milk, fat and
sometimes bacon. Breadcrumbs and
semolina may be incorporated. Boiled and
served as an accompaniment to sweet or
savoury dishes. Also called Knödel

KlosterkäseKlosterkäse Germany A soft, surface-ripened
cheese made in block form from semi-
skimmed cows’ milk. Similar to Romadur.
Contains 52% water, 19% fat and 24%
protein.

kluaykluay Thailand Banana
klyukvaklyukva Russia Cranberries
KnackerliKnackerli Switzerland A spiced sausage from

Appenzell made from beef, pork and veal.
Also called Appenzellerli

KnackwurstKnackwurst Germany A short fat variety of
Frankfurter made from a seasoned mixture

of lean pork, beef, pork fat and saltpetre,
flavoured with garlic and cumin, filled into
beef runners, dried and smoked. Served hot
after poaching.

knaidlechknaidlech Very popular Jewish dumplings
made with crushed unleavened matzos,
eggs, water, salt and molten fat or oil, boiled
and served with soup. Suitable for Passover
since made with matzo meal. Also called
knedlach

knakworstknakworst Netherlands Sausage, Frankfurter
KnaostKnaost Pultost
knead, toknead, to 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, kneading 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.

kneaded butterkneaded butter Beurre manié
knedlachknedlach See knaidlech
knedlíkyknedlíky Czech Republic Huge soft

dumplings made from flour and/or semolina,
eggs, fat and water, boiled and served with
soup or if sweetened as a dessert

KnepfleKnepfle Small dumplings from Alsace made
with semolina or mashed potatoes and flour,
mixed with chopped parsley, chopped leek
and egg yolks

knetenkneten Germany To knead
knickerbocker gloryknickerbocker glory Alternate layers of jelly,

fruit, ice cream and whipped cream
assembled in a tall sundae glass

KniestückKniestück Germany Knuckle of veal
knifeknife A thin steel blade, one edge of which is

sharpened, the whole fitted with a handle.
They come in various thicknesses and
profiles and sometimes with a serrated or
saw edge, for various types of work.

knishesknishes Semicircular Jewish pastry turnovers
with a variety of fillings, some specific to
particular festivals

knivkniv Denmark, Norway, Sweden Knife
knob celeryknob celery Celeriac
KnoblauchKnoblauch Germany Garlic
KnoblauchwurstKnoblauchwurst Germany A sausage made

from a seasoned mixture of lean pork and
pork fat, spiced and heavily flavoured with
garlic and formed in a ring

knoblaughknoblaugh United States Knoblauchwurst
KnochenKnochen Germany Bones
knock back, toknock back, to To lightly knead a yeast-raised

dough which has risen once in order to
eliminate large gas bubbles and help further
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develop the gluten. This is done prior to
shaping the dough. Also called knock down,
to

knock down, toknock down, to To knock back
knockit cornknockit corn Scotland Groats made from

bere, the original domesticated barley from
the Orkneys

knockpølseknockpølse Denmark A Danish version of
knackwurst made from a mixture of finely
chopped beef, pork and veal with about 10%
diced pork back fat, seasoning and saltpetre,
flavoured with nutmeg, cinnamon, ginger
and garlic, packed into hog casings, linked
(12 cm), air-dried and hot smoked

knockwurstknockwurst United States A version of
Knackwurst made with smoked beef and
pork

KnödelKnödel Austria, Germany Dumpling
knödel alla tirolese in brodoknödel alla tirolese in brodo Italy Bread and

bacon dumplings served in beef broth
knoflookknoflook Netherlands Garlic
knolknol Netherlands Turnip
knol-kohlknol-kohl South Asia Kohlrabi
knolleknolle Italy Large boiled dumplings from the

northwest
KnollensellerieKnollensellerie Germany Celeriac
knotted marjoramknotted marjoram See marjoram
knuckleknuckle The lower parts (shin) of a leg of veal,

pork or lamb, extending down to the hock
knuckle of lambknuckle of lamb See shank end of lamb
knuckle of vealknuckle of veal The lower part of a leg of veal

below the thick part of the muscle usually cut
into rounds for ossobuco

knusprige Krusteknusprige Kruste Germany Pork crackling
kobegyukobegyu, kobeushi Japan Steaks from a type

of beef cattle reared or finished on beer and
brewer’s grains and massaged daily to
produce tender back meat marbled with fat.
The technique has now been introduced into
France. See also boeuf de Constance

Koblenz sausageKoblenz sausage A thin sausage made from
veal and pork which has been pickled in
brine for several days, minced with onions
and garlic, flavoured with pepper, packed
loosely in narrow hog casings, linked, air-
dried and smoked over oak and beech.
Served hot. Also called Coblenz sausage

koblihykoblihy Czech Republic Jam doughnut
kochujangkochujang Korea Chilli bean paste
KochwurstKochwurst Austria, Germany A group of

German/Austrian slicing or spreading
sausages such as Leberwurst, Zungenwurst
and Berliner Rotwurst which are steamed or
boiled for a considerable time. They do not
keep.

kødkød Denmark Meat
kødbollerkødboller Denmark Meatballs
kødfarskødfars Denmark Meat stuffing, forcemeat

koekkoek Netherlands 1. Cake 2. Biscuit (NOTE:
The plural is koekjes.)

koeksisterkoeksister South Africa A twisted or plaited
doughnut, deep-fried in oil and dipped into
cold sugar syrup and then possibly in
desiccated coconut

koftakofta 1. Middle East Cylinders of a spiced
minced meat mix formed around skewers
brushed with oil, and grilled over charcoal. A
typical mix might contain double minced
lamb, chopped onion, chopped parsley,
ground allspice, fenugreek, red pepper and
salt. Also called kofte, kufta 2. South Asia
Finely ground meat sometimes blended with
finely chopped aromatics, seasoning and
herbs, bound with egg and formed into balls,
sometimes over sweet-sour plums or a paste
of dried apricots and herbs. May be braised,
curried or grilled on skewers. See also nargisi

koftekofte See kofta
köfteköfte Turkey Meatballs shaped like small rolls

and fried in mutton fat. Usually made from
chopped raw lamb or mutton, mixed with
water, soaked breadcrumbs, eggs, garlic,
cinnamon and salt.

kogtkogt Denmark Cooked or boiled
kohadakohada Japan Fillets of a small spotted

sardine, the gizzard shad, Clupanodon
punctatus, used in sushi etc. Also called
konoshiro (NOTE: The larger fish called
konoshiru grows up to 25 cm but is difficult
to eat because of the many small bones.)

kohanafukohanafu Japan Fully cooked, dried and
crushed gluten dough rather like
breadcrumbs which is sprinkled directly over
food. Also called flower fu

kohitsujikohitsuji Japan Lamb
KohlKohl Germany Cabbage
KohlenhydratKohlenhydrat Germany Starch
kohlrabikohlrabi The thickened turnip-like lower stem

of a member of the Brassica family, Brassica
oleraceae (Gongylodes Group), from which
the rather sparse leaves spring. It is generally
green to red, and grows above ground. The
flesh is crisp, has a mild flavour and is eaten
raw or cooked. Popular in Germany.

KohlrabiKohlrabi Germany Kohlrabi
KohlrouladeKohlroulade Germany Blanched cabbage

leaves wrapped around minced meat, fried
then braised

Kohl und PinkelKohl und Pinkel Germany Cabbage and
sausage

koi-kuchi shoyukoi-kuchi shoyu Japan Dark soya sauce
kokikoki Central Africa A bean paste similar to

moyin-moyin
kokokoko Central Africa The name given to afang,

Gnetum africanum, in the Central African
Republic. The leaves are usually prepared
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for sale as a chiffonade to make cooking
easier. Also called mfumbwa

kokoska u unaku od slacicekokoska u unaku od slacice Balkans A
Croatian speciality of roast chicken coated
with a thick sauce made from seasoned
chicken stock and vinegar thickened with
egg yolks and soured cream. Served with
dumplings.

kokosnootkokosnoot Netherlands Coconut
kokosnøttkokosnøtt Norway Coconut
koksaltkoksalt Norway Salt
koktkokt Norway, Sweden Boiled
kokt torskkokt torsk Sweden Thick slices of poached

cod served with egg sauce or melted butter
and accompanied by boiled potatoes

kokumkokum The fruit of an Indian tree, Garcinia
indica, of the same family as the
mangosteen. The flesh is dried and used as
a souring agent. A semisolid fat, kokum
butter, is extracted from the large seeds. The
dried fruits resemble sour prunes. Also
called cocum

kolácekoláce Czech Republic A fruit-filled bun
kola nutkola nut See cola bean
kolbasakolbasa Russia Smoked ham sausage

common in the western Russian republics
kolbászkolbász Hungary Sausage
kol-beekol-bee An Israeli cheese resembling Gouda.

See also Colbi
kolcannonkolcannon See colcannon
koldtbordkoldtbord Norway Fork supper (buffet), cold

collation, similar to smörgåsbord
koldt kødkoldt kød Denmark Cold sliced cooked meats
ko�dunykołduny Poland A type of ravioli
koljakolja Sweden Haddock
koljekolje Norway Haddock
KölleKölle Germany Savory, the herb
kolokolo East Africa Roasted barley eaten as a

snack in Ethiopia
kolocassikolocassi See colocassa
kolokythakikolokythaki Greece Courgettes
kolskakolska Poland A firm pork sausage from

Poznań and Lublin
komatsunakomatsuna A diverse group of oriental

brassicas, Brassica rapa var. perviridis. The
loose leaves which form a plant up to 30 cm
by 18 cm have a flavour between cabbage
and spinach. They are eaten cooked as a
vegetable or sliced raw in salads. Also called
spinach mustard

kombukombu Japan A type of broad leafed kelp,
genus Laminaria, which is available as dried
thick dark-green strips (30 cm long and
folded) or in powdered form. Used to make
stock, to make a tea or eaten as a vegetable
after boiling for 30 minutes. On storage it
develops a white surface covering which
should be wiped off before use. It is soaked

to soften and then scored with a knife to
release the flavour and may be used twice or
more before before all the flavour is
extracted. See also oboru kombu, tororo
kombu, shiraita kombu. Also called sea kelp,
tangle kelp

komekome Japan Uncooked rice
KomijnekassKomijnekass Netherlands A hard cheese

flavoured with caraway seeds and cloves
komkommerkomkommer Netherlands Cucumber
komlókomló Hungary Hops
kompotkompot Russia Compote, often made with a

mixture of diced fruit and nuts, sweetened
with honey

KompottKompott Germany Compote, fruit stewed in a
sugar syrup

KonfitüreKonfitüre Germany Jam
kong syin tsaikong syin tsai China Swamp cabbage
KöniginpasteteKöniginpastete Germany A savoury filled

pasty, usually meat and mushrooms
KöniginsuppeKöniginsuppe Germany A chicken soup

thickened with a liaison of cream and eggs
Königsberger KlopseKönigsberger Klopse Germany Meatballs

simmered in good stock and served with the
thickened cooking liquor flavoured with
capers and boiled rice

KönigskuchenKönigskuchen Germany A rum-flavoured
cake made by the creaming method from
flour, sugar, butter, separated eggs and
ground almonds (2:3:2:4:1) with 8
teaspoonfuls (6 g) of baking powder per kg of
flour, creaming with egg yolks and folding in
the stiffly beaten egg whites after the flour.
The cake is flavoured with lemon zest and
rum-soaked dried vine fruits and baked at
roughly 175°C. (NOTE: Literally ‘king’s cake’.)

KönigwurstKönigwurst Germany A sausage made from
equal parts of chicken and partridge meat
mixed with chopped mushrooms, truffle
shavings, seasoning and mace, moistened
with wine, packed into casings, tied and
braised. Eaten cold. (NOTE: Literally ‘king’s
sausage’.)

konijnkonijn Netherlands Rabbit
koninginne groentekoninginne groente Netherlands The thick

white asparagus much liked by the Dutch
and in season during May and June (NOTE:
Literally ‘queen of vegetables’.)

konjackonjac Gum extracted from the tubers of the
snake palm plant, Amorphophallus konjac,
which has gelling properties and is used in
making black bean curd

konjakkonjak Sweden Brandy
konjakkkonjakk Norway Brandy
konnyakukonnyaku Japan A low-calorie, virtually

tasteless, complex oligosaccharide
produced from the tubers of the snake palm
plant, Amorphophallus konjac. It is mainly
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used to to form translucent gelatinous bricks
(see black bean curd) but the dry powder is
used as a low-calorie substitute for gelling
starch in confectionery, drinks, edible films
etc. In the brick form it is used like bean
curd. It may be sliced thinly for use as a
vegetarian sashimi. See also ito-konnyaku,
shirataki noodles

konoshirokonoshiro Japan Fillets from a small sardine
which are used in sushi. See also kohada

konservirovannye tomati po-bakinskikonservirovannye tomati po-bakinski
Southwest Asia A Georgian tomato chutney
made with chopped red and yellow sweet
peppers, chillies, chopped onions and
tomatoes all combined in their raw state with
sugar, salt and a little wine vinegar and left
for at least 24 hours before using

konservirovannye yablokikonservirovannye yabloki Russia Apple
preserve made from peeled, cored and
chopped dessert apples stewed in dry cider
with light brown sugar, finely chopped onion,
garlic, peeled ginger and sweet red pepper,
flavoured with lemon zest, lemon juice and
cayenne pepper and matured for at least 3
days. Served with pork.

kontomirékontomiré West Africa Ghanaian for the
dasheen leaves used as a vegetable

kookookookoo Eggah
koolkool Netherlands Cabbage
koolraapkoolraap Netherlands Turnip
koosékoosé West Africa A black-eyed bean mixture

formed into small balls. See also akara
koosmalikoosmali South Asia A side dish made with

grated raw carrots and fried black mustard
seeds

kopkop Denmark Cup
KopanistiKopanisti Greece A semi-hard creamy strong-

tasting blue cheese from the Aegean islands.
It is salted and placed in pots to ripen for 1 to
2 months.

KopenhagenerKopenhagener Germany Danish pastries
KopfsalatKopfsalat Germany Lettuce
KopfsalatherzenKopfsalatherzen Germany Lettuce hearts
KopfsalatsuppeKopfsalatsuppe Germany Lettuce soup
kopi luwakkopi luwak Indonesia An Indonesian coffee

bean, very rare, very expensive and said to
have a fine distinctive flavour. The luwak, a
nocturnal civet, eats wild ripe coffee fruits
and the beans, still encased in their
protective endocarp, are collected from the
animal droppings. They are washed and
treated in the usual way.

koppkopp Norway, Sweden Cup
koprivstenska lukankakoprivstenska lukanka Bulgaria A keeping

sausage made from neck or spare rib of pork
and leg of beef (2:1), chopped, drained,
minced, seasoned, mixed with sugar and
caraway seeds, allowed to mature for 12

hours then packed in ox casings, made into
long links and air-dried for 3 months

kopvoornkopvoorn Netherlands Chub, the fish
kop yopkop yop Indonesia Makapuno
KorbkäseKorbkäse Germany A soft acid-curdled cows’

milk cheese with a smooth texture and thin
rind weighing to 125 g

Korean cabbageKorean cabbage Chinese leaves
Korean pickled cabbageKorean pickled cabbage Fermented

cabbage (usually Chinese leaves) or other
vegetables, flavoured with salt, garlic and
chillies. See also kimchi

koriandrkoriandr Russia Coriander
korinkakekorinkake Norway Currant cake
KorinthenKorinthen Germany Currants, from dried

grapes
koritsakoritsa Russia Cinnamon
koriyendakoriyenda Japan Coriander leaves
kormakorma 1. South Asia Braising of meat or

vegetables with some or all of water, stock,
yoghurt or cream. Styles vary, with some
cooked to a thick sauce, some to almost dry
and others to a flaky crust. Only the best
young meat is used. The early parts of the
braising process often involve dry cooking,
i.e. using a heavy pan over a fierce heat,
searing the meat, then adding cooking liquor
gradually so as to maintain dry but not burnt
conditions. See also doh peeazah, shikar
korma 2. Central Asia The basic Afghan stew
of cubed meat browned in oil with onion and
garlic, then simmered with pulses and/or
vegetables plus flavourings, typically chillies,
pepper, cumin and coriander. The standard
korma has yellow split peas. The name after
korma indicates the vegetable used, e.g.
korma shulgun ‘turnip korma’.

korma powderkorma powder South Asia A mild spice mix
used in korma cooking with white pepper
instead of chilli powder

korma sadahkorma sadah South Asia A relatively simple
dish by Indian standards of braised mutton.
Pieces of mutton are rubbed with a paste of
shallots, garlic, cloves, coriander leaves, salt
and a little butter, and fried in butter until dry.
Yoghurt and some basil leaves are added
and the mixture is again stirred and boiled
until dry, more butter, mace and chopped
chives are added and the dish slowly cooked
until well browned. A little water may be
added to ensure that the meat is cooked
through. Finally paprika is added and the
dish finished in a slow oven for about 30
minutes.

KornKorn Germany 1. Cereals 2. Grain
koromokoromo Japan Batter for tempura. See also

soya batter
körsbärkörsbär Sweden Cherries
körtekörte Hungary Pear
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korvkorv Sweden Sausage
korv och brödkorv och bröd Sweden Sausage in a roll
korv Stroganoffkorv Stroganoff Sweden A sausage stroganoff

made with strips of skinned Vienna-type
sausage (Frankfurter, Falukorv, etc.), fried in
butter with chopped onions until brown then
simmered in a closed pan for 10 minutes
with acidulated cream and tomato purée

KoscherKoscher Germany Kosher
kosherkosher Food slaughtered and/or prepared

according to the strict Jewish dietary laws
kosherikosheri Egypt A street food consisting of

layers of cooked lentils and rice topped with
caramelized onions and a tomato sauce.
Sometimes a layer of pasta is placed
between the rice and the onions. Generally
served with a hot chilli pepper sauce. The
Egyptian version of the Indian khichhari.

kosher saltkosher salt United States Sea salt
koshi-ankoshi-an Japan A smooth sweet red bean

paste
koshokosho Japan 1. Peppercorn 2. Pepper, the

spice
kosiekosie West Africa A snack food from northern

Ghana made from mashed cooked beans
blended with half their volume of finely sliced
onion, processed with a little chilli, eggs (4
per kg of cooked beans), plus salt and water
until frothy then shallow-fried in spoonfuls
and served with a dip

Kossuth cakeKossuth cake United States Iced sponge
cake filled with whipped cream or ice cream

KostromskoiKostromskoi Russia A cows’ milk cheese
similar to Gouda

kota kapamakota kapama Greece Portioned chicken,
browned in olive oil and butter, reserved;
chopped onions, garlic and celery browned
in the same fat; then all combined with
tomato purée, chopped or canned tomatoes
and red wine, flavoured with a cinnamon
stick and simmered 45 minutes; cinnamon
removed and the chicken served with the
reduced cooking sauce

kotchokotcho East Africa Bread made from the
starch extracted from the Ethiopian
domesticated enset plant. This is scraped
from the leaf bases and obtained from the
stem and the swelling at the base of the
plant, it is then fermented in pits lined with
enset leaves and will keep in this state for
long periods. The enset plant can be
harvested at any season and is drought
resistant.

koteletkotelet Denmark, Netherlands Cutlet, chop
kotelettkotelett Norway Chop
KotelettKotelett Germany Cutlet, chop
kotlettkotlett Sweden Chop, cutlet
kotletykotlety Russia Minced beef and pork, milk-

soaked breadcrumbs, egg and seasoning

formed into round or oval patties, panéed
and fried. Served with a béchamel or tomato
sauce and vegetables.

kotlety iz rybikotlety iz rybi Russia As kotlety, but made
with minced cod or pike flesh and butter.
Served coated with melted butter and with
vegetables in a béchamel sauce.

kotlety pojarskikotlety pojarski Russia Minced chicken, veal
or pork processed with breadcrumbs, butter
and cream and flavoured with nutmeg,
chilled, panéed, rechilled then fried and
served with an appropriate sauce

kotlety po-kievskikotlety po-kievski Russia Chicken kiev. The
stuffing is traditionally unsalted butter, lemon
juice, lemon zest and chopped tarragon.
Deep-fried at 190°C.

kotopittakotopitta Greece A double-crust chicken pie
using layers of buttered filo pastry as the
container filled with diced cooked chicken
bound with a chicken velouté flavoured with
chopped coriander and walnuts and
enriched with egg

köttkött Sweden Meat
köttbullarköttbullar Sweden Minced beef meatballs

fried and served with creamed potatoes and
cranberry sauce

köttfärsköttfärs Sweden 1. Minced meat 2. Meat loaf
koudkoud Netherlands Cold
koud vleeskoud vlees Netherlands Assorted sliced cold

cooked meats
koulibiackoulibiac Coulibiac
koumisskoumiss A thick slightly alcoholic and sour

drink originally made from ass or camel’s
milk now made from fresh mare’s milk. It is
similar to but more alcoholic than kefir and
rather like a gassy alcoholic yoghurt. Used to
treat gastro-intestinal problems in Russia.
Also called kumiss, kumyis

kou moukou mou China A white irregularly shaped
mushroom similar to an oyster mushroom,
grown and used in northern China. Possibly
the same species as St George’s mushroom.

kounelikouneli Greece Rabbit
kourabikourabi Sweden A sweet biscuit served with

coffee
kourabiedeskourabiedes Greece A crisp crescent-shaped

biscuit flavoured with almond and aniseed
kovokovo South Africa A large-leaved vegetable

similar to spring cabbage but sweeter and
lighter in texture

koyadofukoyadofu, koyatofu Japan Freeze-dried bean
curd

koyunkoyun Turkey Mutton
krabkrab Russia Crab
krabbakrabba Sweden Crab
krabbekrabbe Norway Crab
KrabbeKrabbe Germany Shrimp
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krabbesalatkrabbesalat Norway Crab meat on lettuce,
celery and dill with a mustard dressing

krabbetjeskrabbetjes Netherlands Pork spareribs
krachaikrachai Thailand Kempferia galangal
kra dookkra dook Thailand Spare ribs
kräftakräfta Sweden Crayfish
KraftbrüheKraftbrühe Germany Beef consommé
kraftorkraftor Sweden Crayfish
KraftsuppeKraftsuppe Germany Beef and vegetable

soup
KraineKraine Austria A sausage similar to

Burgenländisch Hauswürstel
krajanakrajana Poland A firm smoked sausage from

Poznan knotted in links
KrakauerKrakauer Austria A sausage similar to Polish

krakowska but containing visible chunks of
lean meat

KrakeKrake Germany Octopus
krakelingenkrakelingen Netherlands 1. Crackers 2.

Pretzels
krakowskakrakowska Poland A slicing sausage made

from a very firmly consolidated mixture of
seasoned chopped lean beef, lean pork and
pork fat packed in beef middles and
smoked. Common throughout the country.

kranjska kobasicakranjska kobasica Balkans A smoked
sausage made from diced pork and bacon
(6:1), kneaded with sodium nitrate, garlic
and seasoning for about 30 minutes, filled
into small casings, linked in pairs and
smoked for 3 days if to be eaten immediately
or longer if to be kept

kransekagekransekage Denmark Almond pastry ring
KranzkuchenKranzkuchen Germany A braided sweet cake
KrapfenKrapfen 1. Germany, Italy Sweet fritters 2.

Switzerland A rich fruit cake with pears, nuts
and marzipan

KrapfenchenKrapfenchen Germany Special doughnuts or
fritters served on Shrove Tuesday (Mardi
Gras)

krapivnyi shchikrapivnyi shchi Russia A soup made from
seasoned meat or vegetable stock, with
young nettles, sorrel, sausages and chopped
onions. Served with soured cream.

krapowkrapow Thailand Purple basil
krappekrappe Denmark Crab
krasnyi peretskrasnyi perets Russia Paprika
kra-thinkra-thin Thailand Cassia
kratiemkratiem Thailand Garlic
kratiem dongkratiem dong Thailand Pickled garlic
krauch soeuchkrauch soeuch Cambodia Kaffir lime
KrauskohlKrauskohl Germany Kale
KrautKraut Germany Sauerkraut (colloquial)
KräuterKräuter Germany Herbs
KräuterkäseKräuterkäse Switzerland Sapsago cheese
KräuterklösseKräuterklösse Germany Dumplings coloured

green with spinach or herbs

KräuterleberwurstKräuterleberwurst Germany, Switzerland A
well-seasoned liver sausage flavoured with
herbs and with large pieces of liver
embedded in it. Also called Kräuterwurst

KräuterwurstKräuterwurst Germany, Switzerland
Kräuterleberwurst

Kräuterwurst à la MontreuxKräuterwurst à la Montreux Switzerland
Liver sausage (Kräuterwurst) laid on a bed of
baked leeks, napped with a rich brown gravy
and heated through

KrautfleckerlKrautfleckerl Germany A dish of boiled
cabbage mixed with noodles

KrautkräpfliKrautkräpfli Switzerland A type of ravioli filled
with spinach

Kraut mit Eisbein und ErbensuppeKraut mit Eisbein und Erbensuppe Germany
A national dish of pigs’ knuckles with
cabbage and pea soup

KrautwürstelKrautwürstel Austria Cabbage rolls stuffed
with minced beef and onions

krawaankrawaan Thailand Cardamom
krebskrebs Denmark Crayfish
KrebsKrebs Germany Crab
KrebstierenKrebstieren Germany Crustaceans
kreeftkreeft Netherlands Crayfish
KreiviKreivi Finland A loaf-shaped cheese

resembling Tilsit, but not flavoured with
caraway seeds

kremkrem Norway 1. Whipped cream 2. Custard
KrenKren Germany Horseradish
krendelkrendel Russia An egg and butter enriched

yeasted dough formed after raising into a
long cylinder (5 cm diameter) and tied like a
pretzel; proved, egg-washed, sprinkled with
almond flakes and baked at 200°C, initially
covered with foil then uncovered; finally
dusted with icing sugar

KrenfleischKrenfleisch 1. Germany Sliced hot boiled
beef served with horseradish sauce 2.
Austria, Italy Pork, boiled in vinegar and wine
and served with horseradish and potatoes

krentenkrenten Netherlands Currants, from dried
grapes

krentenbroodkrentenbrood Netherlands Currant bread
krentenbroodjeskrentenbroodjes Netherlands Currant buns
kreplachkreplach A type of Jewish ravioli with a variety

of fillings. Meat or chicken are served in
chicken consommé. Fillings based on
cheese, soured cream and eggs are served
with melted butter and either salt or sugar.

krepskreps Norway Small crayfish
KreuzkümmelKreuzkümmel Germany Cumin
KrevettenKrevetten Germany Shrimps
kroepoekkroepoek Netherlands A large deep-fried

crisp pancake flavoured with dried prawns.
See also krupuk

KroketteKrokette Germany Croquette
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kromeskikromeski, kromesky A small cylindrical
croquette of minced meat. See also
cromesquis

kronakrona Mexico A mild red pepper
kronärtskockakronärtskocka Sweden Artichoke
KronsbeereKronsbeere Germany Cranberry
kroppkakorkroppkakor Sweden Potato dumplings made

with minced raw potatoes mixed with egg,
flour and seasoning to a give a light mixture.
Formed into dumplings around a filling of
sweated chopped gammon and onions,
boiled in water until they float, plus a further
5 minutes. Served with melted butter and
cranberry sauce.

kropslakropsla Netherlands Lettuce
kropsuakropsua Finland A thick pancake
krøsesuppekrøsesuppe Denmark A soup made from a

mixture of dried fruits, apples and chicken
giblets

kruidenkruiden Netherlands Herbs
kruidenagelkruidenagel Netherlands Clove, the spice
kruiden azÿnkruiden azÿn Netherlands Herb-flavoured

vinegar
kruisbeskruisbes Netherlands Gooseberry
krumplikrumpli Hungary 1. Potato 2. A stew of mainly

vegetables, onions, potatoes, tomatoes,
green sweet peppers, etc. with bacon and
sausage, seasoned and flavoured with
paprika

krung gaengkrung gaeng Thailand The general term for
curry paste

krung gaeng kao wankrung gaeng kao wan Thailand A very hot
green curry paste made hot by the fresh
green chillies which give it its colour

krung gaeng kare leungkrung gaeng kare leung Thailand A mild
yellow curry paste coloured using fresh
turmeric root

krung gaeng ped daengkrung gaeng ped daeng Thailand A medium
to hot commercial and very aromatic curry
paste coloured red. A typical formulation
contains chopped seeded New Mexico
chillies, minced greater galangal root,
coriander root and shallots, chopped kaffir
lime rind and lemon grass root and shrimp
paste.

krung gaeng somkrung gaeng som An orange-coloured curry
paste used in seafood soups and dishes

krupekkrupek See krupuk
krupukkrupuk Indonesia A large deep-fried crisp

pancake flavoured with dried prawns, similar
to the Indian poppadom or Chinese prawn
cracker. Smaller varieties are made with
fresh ingredients, e.g. shrimps and tapioca
chips, by rolling out and drying. See also
singkong, emping melinjo. Also called
krupek, kerupuk

krupuk ikankrupuk ikan Indonesia A rice flour batter
flavoured with fish, dried and deep-fried

rather like an Indian poppadom or Chinese
prawn cracker

krupuk tempehkrupuk tempeh Indonesia A krupuk chip
flavoured with tempeh

krupuk udangkrupuk udang Indonesia 1. A shelled,
deveined and flattened shrimp, dried and
resembling a crisp 2. A rice-flour batter
flavoured with powdered dried shrimp, dried
and deep-fried

krusbärkrusbär Sweden Gooseberries
KrustentierenKrustentieren Germany Crustaceans
kryddersildkryddersild Norway Spiced herring
kryddorkryddor Sweden Condiments, spices
KryddostKryddost Sweden A cows’ milk cheese

flavoured with caraway seeds and cloves
kryddpepparkryddpeppar Sweden Allspice
KryddsveciaKryddsvecia Sweden Sveciaost cheese

flavoured with various spices
kseksu bidawikseksu bidawi North Africa Couscous with

seven vegetables; the most common seven
are cabbage, carrots, pumpkin, peas,
artichoke hearts, turnips and sweet potatoes

kskaskskas North Africa The upper part of a
couscousière in which the couscous is
steamed. See also gdra

kualikuali Malaysia Wok
kuba al-aishkuba al-aish Persian Gulf Stuffed meatballs

made from a minced lamb and sticky rice
mixture, spiced and processed into a
cohering paste. This is formed into small
balls around a filling of cooked split peas,
fried onions, sultanas, ground cardamom
and baharat. The balls are flattened into oval
cakes and shallow-fried on each side.

kubis bungakubis bunga Malaysia Cauliflower
ku caiku cai Malaysia Garlic chive
KuchenKuchen Germany Cake
KüchenragoutKüchenragout Germany A rich stew of

chicken, sweetbreads, veal meatballs,
clams, asparagus and peas

kudamonokudamono Japan Fruit. It may be served at
the end of a meal in small portions and
decorative shapes.

kudzukudzu A pale grey starch rather like arrowroot
made from the roots of a vine. See also kuzu

kueikuei China Cassia
kugelkugel A Jewish baked pudding consisting of

rice or noodles with dried vine fruits, fresh
fruit, chopped nuts, eggs, sugar, spices and
margarine or molten chicken fat

KugelhopfKugelhopf Germany, Switzerland Sponge
cake or large choux pastry balls filled with
whipped cream. Also called Kugelhoph

KugelhophKugelhoph Germany, Switzerland Kugelhopf
kugelhumf tinkugelhumf tin A tubular cake tin hinged along

the length for cooking long cylindrical cakes
kugeliskugelis Lithuania A famous dish of grated raw

potatoes, salted and drained for 10 minutes,
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dried, combined with a little flour, baking
powder, bacon fat, egg, grated onion,
caraway seed and pepper, placed in a baking
dish, dotted with butter and baked at 180°C
for 35 minutes then at 200°C until browned.
Served with fried onions.

ku guaku gua China Bitter melon
kuhakuha Finland Pike-perch
kühlkühl Germany Cool
kuikui Korea 1. Grilled 2. Cooked on the griddle
kuikenkuiken Netherlands 1. Young chicken 2.

Young pigeon
kukhura ka phulkukhura ka phul Nepal Hen’s egg
kukoricakukorica Hungary Sweetcorn
kukukuku Central Asia An egg dish from Iran either

like a Spanish omelette with discrete pieces
of vegetables or with the vegetables puréed
and mixed with the egg. The dish is usually
named after the principal vegetables in it,
preceded by kukuye, e.g. kukuye sabzi.

kuku chomakuku choma East Africa Roast chicken
kuku pakakuku paka East Africa A Swahili chicken and

coconut curry made from onions, sweet
peppers and garlic fried in the usual way with
spices. Potatoes and water are added and
simmered until the potatoes are almost
cooked, browned chicken pieces are then
added together with tomatoes and coconut
milk, the whole being simmered until the
chicken is well done and the sauce thick.
Served with rice or chapatis.

kukuruzakukuruza Russia Maize
kukuye sabzikukuye sabzi Central Asia An omelette of

herbs and spring greens baked in a 180°C
oven for about 45 minutes

kulchaskulchas South Asia A yeast or other leaven
raised white flour dough made into rounds
and deep-fried. May be filled with cheese or
vegetables before cooking.

kulebiakakulebiaka Russia The original Russian fish
pie coulibiac. Also called kulebiak, kulibyaka

kulfikulfi South Asia A type of ice cream made
from sweetened full-cream milk thickened
with corn flour, mixed with chopped almonds
and pistachio nuts and flavoured with rose
water

kulfi mouldkulfi mould A small conical metal mould used
for shaping kulfi

kulichkulich Russia A traditional yeast-raised Easter
cake made with flour, milk, sugar and butter
(11:5:4:2) mixed with eggs and egg yolks to
make a firm well-kneaded dough. After
allowing a thin batter made with some of the
flour, milk and yeast to rise, the dough is
mixed after the first proving with sultanas,
rum, powdered saffron, crushed cardamom
seeds, chopped mixed peel and almond
slivers. It is then knocked back, proved and

baked at 200°C for 15 minutes then at
180°C until cooked.

kulikulikulikuli West Africa A type of biscuit made
from freshly ground peanuts from which
most of the oil is extracted by kneading and
squeezing with a little warm water. The paste
is mixed with water, salted, shaped into
biscuits and deep-fried.

kulitiskulitis Philippines Amaranth
kulthi beankulthi bean Horse gram
kumarakumara New Zealand The Maori term for

sweet potato
kuminkumin Japan Cumin
kumisskumiss A thick slightly alcoholic and sour

drink made from fresh mare’s milk. See also
koumiss

kumlerkumler Norway Potato dumplings
kummelkummel Sweden Hake
KümmelKümmel 1. Germany Caraway seed 2.

Netherlands A caraway-flavoured liqueur
sometimes used for flavouring

KümmelkaseKümmelkase Germany A soft surface-ripened
caraway-flavoured cows’ milk cheese.
Contains 58% water, 21% fat and 19%
protein.

KümmelsuppeKümmelsuppe Germany Caraway-flavoured
soup

kumquatkumquat One of the three principal varieties of
citrus, members of the genus Fortunella,
especially F. japonica & F. margarita with
oval-shaped fruits about 2 to 4 cm in
diameter with an edible skin and an unusual
bittersweet flavour. Introduced to the UK in
1846, and thence worldwide. Crystallized,
made into marmalade, often sliced for
decoration and used in sweet and savoury
dishes. See also maru-kinkan, nagami
kumquat, meiwa kumquat. Also called
cumquat

kumyskumys Russia A thick slightly alcoholic and
sour drink made from fresh mare’s milk. See
also koumiss

kun choikun choi China Chinese celery
kunchorkunchor Malaysia Lesser galangal
kundekunde East Africa A Kenyan dish of cooked

cow peas and ground peanuts (2:1) mixed
with chopped onions and tomatoes that have
been sautéed in oil and all cooked gently for
about ten minutes. Normally served with
maize porridge.

kung haengkung haeng Thailand Dried shrimp
kung yuekung yue China A small fish similar to an

anchovy prepared like ikan bilis
kunyitkunyit Indonesia, Malaysia Turmeric
kunyit basahkunyit basah Malaysia Turmeric
kunyit keringkunyit kering Malaysia Saffron
kupangkupang Malaysia Asian mussel
kurakura Russia Chicken
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KürbisKürbis Germany 1. Squash 2. Pumpkin 3.
Gourd

kure po plzenskukure po plzensku Czech Republic Chicken
cooked in beer with sultanas

kurhaikurhai Nepal, South Asia A small wok used for
one-dish cooking. See also karahi

kurikuri Japan Chestnut
kuri ama-nikuri ama-ni Japan Candied chestnuts similar

to marrons glacés
kuritsakuritsa Russia A boiling fowl, old hen
kurnikkurnik 1. Poland A double-crust puff pastry

pie filled with four thin unsweetened
pancakes interspersed with three separate
layers: the first, chicken in a cream sauce,
then sautéed mushrooms in a sour cream
sauce and finally boiled rice mixed with
chopped hard-boiled eggs and onions bound
in a cream sauce. The pie is egg-washed,
baked and served with a suprême sauce. 2.
Russia A simpler version of the Polish kurnik
using a shortcrust pastry and a creamy filling
of hard-boiled eggs, cooked rice and
chopped roast chicken meat

kuro gomakuro goma Japan Black sesame seeds
k’urtk’urt East Africa Chopped raw beef mixed with

mustard and chilli paste
KurtKurt Central Asia A hard pungent sun-dried

ewes’ milk cheese from Kazakhstan
kurundukurundu Sri Lanka Cinnamon
kurzemeskurzemes Latvia Patties made with a duxelle

of onions and mushrooms mixed with
minced pork, veal or ham and breadcrumbs,
seasoned and flavoured with chopped
parsley and dried thyme, bound with egg,
fried both sides and served with a sauce
made from the reduced deglazed pan juices
and sour cream

kushikatsukushikatsu Japan Skewers of pork with a
sauce

kushiyakikushiyaki Japan Skewers of pork, chicken,
seafood and vegetables, panéed and deep-
fried and eaten with a variety of sauces and
relishes

KuttelflechKuttelflech Austria Tripe
KuttelnKutteln Germany Tripe
kutyakutya Russia Wheat grains, whole burghul or

rice cooked in sweetened milk or almond
milk like a rice pudding

kuzukuzu A pale grey starch rather like arrowroot
made from the roots of a vine related to
jicama. Used in Chinese and Japanese
cooking to thicken sauces and make
translucent glazes, it is excellent as a coating
for fried foods. Also called kudzu

kvæderkvæder Denmark Quince
kvargkvarg Norway Quark
kvaskvas Russia A slightly alcoholic drink made

from stale rye bread and water (1:6), the

bread is dried and powdered, steeped for 8
hours, sieved, yeasted and fermented with
mint and sugar (1:30 on water) for 8 hours,
strained, a few sultanas added and the whole
left for about 3 days until the sediment settles
and the sultanas float. Decanted and
strained before use. Juniper is occasionally
used in place of mint.

kveitekveite Norway Halibut
kwabaalkwabaal Netherlands Eel pout, the fish
kwahkwah North Africa A Moroccan kebab of

cubed liver coated with cumin, paprika and
salt and wrapped in a sheep’s caul before
grilling

kwalikwali Malaysia A Chinese-style wok used by
Malaysian Chinese (Straits Chinese) for
cooking rempah

kwalimakwalima East Africa A beef sausage from
Ethiopia similar to Spanish chorizo

kwangakwanga Central Africa Treated cassava
tubers. See also bâton de manioc

kwantakwanta East Africa The Ethiopian name for
preserved beef made by rubbing strips with
butter, salt and berbere then hanging them
out to dry

kwarkkwark Netherlands 1. Quark 2. Curds
kway tiokway tio Malaysia Rice ribbon noodles
kyabetsukyabetsu Japan Cabbage
kyaintheekyainthee Burma Candlenut
kyauk kyawkyauk kyaw Burma Agar agar
kyauk-ngakyauk-nga Burma Garoupa, the fish
kycklingkyckling Sweden Baby chicken or poussin
kyenamkyenam West Africa A traditional Ghanaian

dish consisting of a whole fish, each side
incised with two deep diagonal cuts which
are filled with a paste of chillies, root ginger
and salt, coated with surplus paste and
deep-fried or grilled until crisp. Also called
kenan

kyet-thun-nikyet-thun-ni Burma Shallots
kyin-kyingakyin-kyinga West Africa Kebabs of meat and

sweet peppers, the meat marinated in a
processed mixture of onion, ginger, ground
roasted peanuts, tomatoes, garlic and
chillies and the kebabs sprinkled with
ground peanuts before cooking

kyllingkylling Denmark, Norway Chicken
kyodo ryorikyodo ryori Japan Specialities of a region,

either single dishes or a complete meal
kypsäksi paistekypsäksi paiste Finland Well done. Used of

meat, steaks, etc.
kyringakyringa Russia A central Asian fermented

milk similar to koumiss made in wooden
vessels which become impregnated with the
starter culture and are not sterilized

kyuftekyufte Bulgaria Meatballs
kyurikyuri Japan Cucumber
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lala China Hot and peppery
laablaab Thailand A mixture of lightly stir-fried

meat and onions with herbs and other salad
ingredients

la bai calla bai cal China Peppery pickled cabbage
labellinglabelling See food labelling, organic labelling,

nutritional labelling
lablab beanlablab bean Hyacinth bean
lablabilablabi North Africa A thick vegetarian purée

soup from Tunisia based on chickpeas with
garlic and sweated onion, carrots and celery,
finished with lemon juice and chopped
coriander leaves

Lablab purpureus Botanical name Hyacinth
bean

labnalabna Middle East A cream cheese made from
the solids remaining when goats’ milk
yoghurt is strained through muslin. It is
formed into 3 cm balls which are coated with
olive oil and chopped herbs or paprika.
Eaten with bread and keeps well. Also called
labneh

labnehlabneh See labna
labonglabong Philippines Bamboo shoot
LabquarkLabquark Germany Quark
LabskausLabskaus Germany A northern German dish

of mashed potatoes, fried chopped onion,
chopped corned beef and seasoning, served
hot topped with a fried egg and
accompanied by pickled beetroot and
gherkins. Sometimes well-soaked, filleted
and chopped salt herrings are added.

labu airlabu air Malaysia Bottle gourd
labu merahlabu merah Indonesia, Malaysia Winter

squash
labu siamlabu siam Indonesia Choko
la carila cari Vietnam Curry leaves
laccettolaccetto Italy Mackerel
lace, tolace, to To add alcohol, condiments or spices

to a dish to make it more tasty or interesting
lacertolacerto Italy Mackerel
la changla chang China The standard Chinese pork

sausage. See also lap cheong

LachsLachs Germany Salmon
LachsforelleLachsforelle Germany Salmon trout
LachsschinkenLachsschinken Germany The main muscle of

pork loin, lightly smoked and wrapped in a
sheet of raw bacon fat and tied into a neat
cylinder with string. Eaten raw and thinly
sliced as a hors d’oeuvre or sandwich filling.
See also laxschinken

LäckerliLäckerli Switzerland Sweet biscuits
containing chopped nuts and candied peel.
Also called Leckerli

lacón con greloslacón con grelos Spain Boiled cured
shoulder of pork with turnip tops

lactalbuminlactalbumin One of the proteins in milk
Lactarius deliciosus Botanical name Saffron

milk cap
lactaselactase The enzyme that converts lactose into

glucose and galactose
lactateslactates Salts of lactic acid used as buffers i.e.

to maintain near constant pH in foods and as
firming agents. Sodium (E325), potassium
(E326) and calcium lactate (E327) are used
in the food industry.

lactic acidlactic acid An important food acid which is
the end product of anaerobic fermentation of
sugars by Lactobacillus spp. Added as a
preservative to reduce pH or made naturally
in the production of yoghurt, sauerkraut,
some cheeses, olives, other varieties of
pickles and in continental sausages.

lactic butterlactic butter Butter made from a cream
treated with species of Lactobacillus to give it
a slightly sour flavour

lactitollactitol A modified lactose used in sugar-free
confectionery

Lactobacillus bulgaricus One of the bacteria
used in starter cultures for yoghurt and
continental cheeses

Lactobacillus caseii A bacterium associated
with the ripening of Cheddar cheese

Lactobacillus helveticus One of the bacteria
in starter cultures for yoghurt and Swiss
cheeses

LMNOPQR
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Lactobacillus plantarum One of the bacteria
included in starter cultures for the
fermentation of cucumbers and olives

Lactobacillus sanfrancisco Bacteria used
for the leavening of sour dough bread

Lactobacillus spp. Bacteria used for the
production of lactic acid in cheese and other
milk products and in sauerkraut production

Lactococcus lactis A bacteria which can
ferment traditional foods made from rice to
prevent transmission of infection to weaning
children in underdeveloped countries. It has
the advantage of producing a safe form of
lactic acid, the laevo isomer (L-lactic acid)
which cannot harm children. Other lactic
fermenters produce both the L and D forms
of the acid which are easily tolerated by
adults.

lactofillactofil Sweden A cultured milk concentrated
by removing whey equal to half its volume. It
is then enriched with cream to give 5%
butterfat and homogenized.

lactoglobulinlactoglobulin One of the proteins in milk
lacto-ovo-vegetarianlacto-ovo-vegetarian A person who will not

eat poultry, animal flesh or fish, but will eat
eggs and milk products

lactoselactose The main sugar in milk. It is a
disaccharide composed of a glucose and a
galactose unit. Less sweet than sucrose. Also
called milk sugar

lactose intolerancelactose intolerance An inability to absorb
and metabolize the galactose component of
lactose hence the cause of many bowel
complaints due to fermentation in the lower
gut. Common in persons of Chinese origin.

lacto-vegetarianlacto-vegetarian A person who will not eat
animal flesh, fish, poultry or eggs but will eat
milk and milk products

Lactuca sativa Botanical name Lettuce
lådalåda Sweden Casserole
lada cabailada cabai Indonesia Black pepper
lada hijaulada hijau Malaysia Green chilli
lada hitamlada hitam Malaysia Peppercorn
lada merahlada merah Malaysia Green chilli
ladelade China Spicy
ladies’ cheeseladies’ cheese A soft rich, cows’ milk cheese.

See also Butterkäse
ladies’ fingersladies’ fingers Okra
ladies’ mustardladies’ mustard An old-fashioned name for

tarragon
ladleladle A cooking implement for transferring

liquids or skimming liquids, consisting of a
hemispherical metal scoop attached at an
angle to a long handle hooked at the other
end. Usually sized in fluid measure.

la duala dua Vietnam Screwpine
Lady Baltimore cakeLady Baltimore cake United States A white

layer cake, layers separated with a
meringue-like icing mixed with dried fruits

and nuts, the whole covered with white icing
(NOTE: This cake is supposed to have
originated in the Lady Baltimore Tearoom in
Charleston, South Carolina, towards the end
of the 19th century. The husband of the
original Lady Baltimore was an Irishman who
inherited the state of Maryland in 1632.)

lady fingerlady finger United States Sponge finger
lady fingerslady fingers See langues de chat
lady’s bedstrawlady’s bedstraw A wild plant, Galium verum,

of the madder family whose small yellow
flowers were once used to curdle milk

lady’s fingerslady’s fingers A short variety of banana (NOTE:
Not to be confused with ‘ladies’ fingers’,
which is okra.)

lady’s mantlelady’s mantle A low growing hardy perennial,
Alchemilla vulgaris, whose mildly bitter
young leaves may be used sparingly in
salads. Also called dewcup

lady’s smocklady’s smock A common wild plant,
Cardamine pratensis, tasting like cress,
which can be eaten young as a salad
vegetable. Also called cuckoo flower

laevuloselaevulose See fructose
Lafayette gingerbreadLafayette gingerbread United States A

spiced gingerbread with added orange juice
and zest

Lageneria siceraria Botanical name The
bottle gourd and hairy gourd plant

lagerbladlagerblad Sweden Bayleaf
lagopèdelagopède France Ptarmigan
lagopède d’Écosselagopède d’Écosse France Grouse
lagópodo escocéslagópodo escocés Spain Grouse
lagoslagos Greece Hare
lagôstalagôsta Portugal Spiny lobster
lagostimlagostim Portugal 1. Prawn 2. Small lobster 3.

Dublin bay prawn
lagostinolagostino Galicia 1. Dublin Bay prawn 2. A

general term for a crayfish or large prawn
LaguioleLaguiole France A semi-hard pressed cows’

milk cheese from the mountains of
Aquitaine, with a soft dry rind and a supple
homogeneous paste whose herby flavour
comes from the pasture on which the cows
feed, resembling Cantal. Protected by an
appellation d’origine. Contains 37% water,
28% fat, and 26% protein. Also called forme
de Laguiole, Laguiole-Aubrac

Laguiole-AubracLaguiole-Aubrac See Laguiole
laguipierre, saucelaguipierre, sauce France Butter sauce with

the addition of the juice of one lemon and 60
ml of fish glaze per litre. Used for boiled fish.

laham ajeenlaham ajeen Middle East Small 12-cm-round
tarts from Iraq made with a yeast-raised
dough and filled with cooked lamb, onion,
garlic, tomato, courgette, parsley, thyme and
chilli. Baked for about 10 minutes at 220°C.
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lahana dolmasilahana dolmasi Turkey Blanched cabbage
leaves wrapped around a mixture of cooked
rice, chopped onions, raisins, pine nuts,
seasoning and chopped parsley or dill,
baked in the oven and served cold

la han chayla han chay Vietnam Vietnamese vegetarian
stir-fry

la hela he Vietnam Garlic chive
lahm bil baydlahm bil bayd Persian Gulf A type of Scotch

egg. The covering is a well-processed paste
of lamb and onion mixed with finely chopped
parsley and soft breadcrumbs, panéed and
deep-fried as usual.

laitlait France Milk
lait, aulait, au France Cooked or mixed with milk
lait aigrelait aigre France Sour milk
laitancelaitance France Soft roe
laitances d’aloselaitances d’alose France Shad roe
lait caillélait caillé France Milk curds, sour milk
lait d’amandelait d’amande France Almond oil
lait de cocolait de coco France Coconut milk
lait écrémélait écrémé France Skimmed milk
lait en poudrelait en poudre France Dried or powdered milk
laiterielaiterie France Dairy
laituelaitue France Lettuce
laitue beurréelaitue beurrée France Round lettuce
laitue romainelaitue romaine France 1. Cos lettuce (UK) 2.

Romaine lettuce (USA)
la jiao fenla jiao fen China Chilli pepper
la jiao jiangla jiao jiang China Chilli sauce
la jiao xiang youla jiao xiang you China Sesame chilli oil
lake basslake bass A freshwater game fish of the genus

Micropterus caught throughout North
America except Alaska, with firm white lean
flesh up to 1.5 kg in weight. It is also farmed.
Usually eaten baked or fried.

lake herringlake herring A freshwater fish of the genus
Leucichthys from the Great Lakes of North
America. Similar in shape and colour to a
herring but only medium oily with white
flesh. It weighs up to 1 kg and may be
poached or fried. Also called cisco

LakelandLakeland A variety of limequat
lake troutlake trout Canada, United States A large

trout, Salvelinus namaycush, light green to
near black with oily pink flesh weighing on
average 2 kg. Caught all the year round in
North American lakes and rivers. Cook as
trout. Also called Great Lakes trout

lake whitefishlake whitefish Canada, United States A fish,
Coregonus clupeaformis, of the trout and
salmon family with a light-brown back and
white, medium oily, delicate flesh which
cooks in flakes like cod. Found in North
American lakes. Cook as trout.

lakkalakka Finland Cloudberry
lakslaks Denmark, Norway Salmon

laksalaksa 1. Indonesia, Malaysia A stew of fish,
shrimp or chicken in a well-flavoured and
possibly soured curry-type sauce based on
coconut milk. Served with rice noodles. 2.
Philippines A stew containing a wide variety
of vegetables, shrimp and pork, served with
fine bean flour vermicelli (sotánghon) (NOTE:
Literally ‘10,000’, referring to the number of
ingredients.)

laksa ikanlaksa ikan Malaysia A fish soup containing
noodles

lala mirichlala mirich South Asia Red chilli
lal mirchlal mirch South Asia Cayenne pepper, chilli

powder
lal sarsulal sarsu South Asia Brown mustard seed
lamlam Denmark, Netherlands Lamb
la Mancha saffronla Mancha saffron Reputed to be the best

saffron from Spain. It contains the white
styles as well as the red stamens.

lamblamb A young sheep under 1 year old but
preferably 3 to 4 months old and weighing
about 10 kg. The meat is tender and suitable
for grilling, frying and roasting.

lamballe, crèmelamballe, crème France Crème Saint Germain
garnished with cooked and washed tapioca

lambascionilambascioni Italy Bulbs of grape hyacinth
served in a sweet-and-sour sauce. See also
copollotto

lamb backstraplamb backstrap Australia The trimmed eye of
the middle loin of lamb, free of bone, gristle
and fat, usually about 30 cm long

lamb cutletlamb cutlet A transverse slice cut from a
skinned and chined best end of lamb
containing one rib, the rib sometimes
scraped to the bone for 5 to 7 cm

lamb cutlets Reformlamb cutlets Reform England Lamb cutlets
panéed with a mixture of breadcrumbs and
finely chopped ham, grilled or fried,
garnished à la Réforme and served with
Réforme sauce

lamb flanklamb flank Scotland The Scottish term for
breast of lamb

lamb gradeslamb grades United States Grades of lamb in
the US are prime, choice, good, utility and
cull in descending order of quality

lamb herbslamb herbs The principal herbs used with
lamb are basil, chervil, cumin, dill, lemon
balm, lovage, marjoram, mint, parsley,
rosemary, savory and thyme

lambielambie Caribbean Tenderized conch flesh
used as a food

lambie souselambie souse Caribbean Lambie cut in small
pieces and simmered until tender, drained
and cooled and served as a salad with
chopped shallots, sliced peeled cucumber
and sweet pepper, lime juice, chopped
parsley and finely chopped chilli pepper

lamb’s frylamb’s fry 1. The liver, kidney, sweetbreads,
heart and sometimes the brains and some of
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the internal abdominal fat of a lamb.
Generally cut in pieces, panéed and fried. 2.
The testicles of sheep, very rare since most
are now castrated by a bloodless method

lamb’s kidneyslamb’s kidneys Small kidneys which are
skinned and cored in the usual way and
cooked whole or halved in kebabs, mixed
grills or other dishes

lamb’s lettucelamb’s lettuce A slow-growing hardy annual,
Valerianella locusta, grown for its leaves
which will stand the winter and are used in
winter salads. The growing plant may be
blanched to reduce the slight bitterness.
There are two varieties, a floppy large-leaved
version and a smaller, more hardy, upright
type. Also called corn salad, mâche, field
lettuce

lamb’s liverlamb’s liver A delicate light-brown liver very
popular in the UK. It should not be cooked
too long or it becomes tough.

lamb’s quarterslamb’s quarters Canada A wild vegetable
which is a cross between Swiss chard and
spinach and cooked in the same way. Said to
have a faint flavour of lamb. Grows profusely
in New Brunswick.

lamb’s tongueslamb’s tongues Small pink tongues weighing
about 200 g with a good flavour. May be
stewed and jellied as other tongues.

lamb’s tongue Ste Menehouldlamb’s tongue Ste Menehould France
Lamb’s tongues braised, panéed and grilled

lam chiaklam chiak Thailand Screwpine
LamellibranchiataLamellibranchiata The scientific name for

bivalves, shellfish with two hinged shells,
including oysters, clams, scallops, mussels,
razor shells, abalone, etc.

LamingtonLamington Australia A small square cake
made from sponge coated with chocolate
icing and sprinkled with desiccated coconut

lam keonglam keong China Greater galangal
lammlamm Sweden Lamb
LammLamm Germany Lamb
lammastalammasta Finland 1. Mutton 2. Lamb
lammelamme Denmark 1. Mutton 2. Lamb
lamme koteletlamme kotelet Denmark Lamb chop
lammesteglammesteg Denmark Roast lamb
LammkeuleLammkeule Germany Leg of lamb
LammkotelettLammkotelett Germany Lamb chop
lammkotlettlammkotlett Sweden Lamb chop
lammsteklammstek Sweden Roast lamb
LammzungeLammzunge Germany Scald, the fish
lampaankyljyslampaankyljys Finland Mutton or lamb chop
lampaanlihalampaanliha Finland 1. Mutton 2. Lamb
lampaanpaistilampaanpaisti Finland Roast leg of lamb or

mutton
lampada, allalampada, alla Italy Cooked at the table over a

portable heat source
lamparilampari Sri Lanka Curried rice baked in

banana leaves

lampernlampern A fish resembling a small lamprey.
Cooked like an eel.

lamponelampone Italy Raspberry
lampredalampreda Italy Lamprey
lampreylamprey Any of various small round

anadromous sea fish rather like eels, with
sucking mouthparts and rough tongues.
Popular in Spain, Portugal and Southern
France. Lampreys require longer cooking
than eels.

lamprieslampries Sri Lanka A mixture of several types
of food separately wrapped in banana leaves
and baked (NOTE: From the Dutch lomprijst.
Typical dishes might be frikkadels, buttered
rice, various curries and sambals. Very much
party food in which the guests make and
bake the parcels)

lamproielamproie France Lamprey, the fish
lampugalampuga Italy Dolphin fish
lamsboutlamsbout Netherlands Leg of lamb
lamsvleeslamsvlees Netherlands Lamb
Lanark blueLanark blue Scotland A blue-veined ewes’

milk cheese from Strathclyde, similar to
Roquefort

Lancashire cheeseLancashire cheese England An excellent
white melting cheese with a crumbly texture.
When new it has a mild flavour but this
develops as it matures especially if made
with unpasteurized milk.

Lancashire hotpotLancashire hotpot England A casserole of
lamb chops from the neck end and kidneys
with onions, carrots and potatoes, topped
with a layer of sliced potatoes which become
brown and crisp in the oven

Lancashire parkinLancashire parkin England A gingerbread
containing oatmeal, chopped candied peel,
demerara sugar and caraway seeds

lançonlançon France Sand eel
landaise, à lalandaise, à la France In the style of the

Landes in southwest France, i.e. cooked in
goose fat with garlic and pine nuts

land cressland cress A slightly peppery leafy plant,
Barbarea verna, found wild but also
cultivated in Europe and North America to
provide green leaves for salads in winter. Also
called early flowering yellow rocket,
American cress

Landes chickenLandes chicken Chicken from the Landes in
southwest France. Usually free-range and
maize-fed with dark well-flavoured leg meat,
slightly firmer than normal.

LändjägerLändjäger Germany A small smoked and
scalded sausage made from up to 40% pork,
beef, garlic, caraway seeds and red wine
pressed into a square mould and cold-
smoked or air-dried

landlady’s loaflandlady’s loaf Barrel bread
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LandmettwurstLandmettwurst Germany A Mettwurst made
in the countryside

landraillandrail Corncrake
ländstyckeländstycke Sweden Sirloin steak
Lane cakeLane cake United States A layered cake

containing chopped nuts, dried fruit and
coconut and covered with a fluffy icing

lange japanische Austerlange japanische Auster Germany Pacific
oyster

Langermannia gigantea Giant puffball
langkalangka Philippines Jackfruit
lang kaillang kail Scotland True kale, Brassica

oleraceae Acephala Group
lángoslángos Hungary Fried doughnuts
langostalangosta Spain Spiny lobster
langostinolangostino Spain General term for crayfish or

large prawn
langostino morunolangostino moruno Spain A large king prawn

(crevette rouge)
langoustelangouste France Spiny lobster
langoustinelangoustine France Dublin bay prawn
LangresLangres A soft, surface-ripened and washed

curd cows’ milk cheese with a tangy flavour
and shaped like a squat cylinder (300 g).
The salted curd is ripened for 2 to 3 months.

langsam kochenlangsam kochen Germany To simmer
langsatlangsat A round or oval fruit of a tree, Lansium

domesticum, from Malaysia which is about 4
cm diameter and grows in clusters. The flesh
is white, juicy and fragrant, contains one or
two large inedible seeds and is enclosed in a
tough brown mottled skin. Eaten raw.

LangskaillLangskaill Scotland A cows’ milk cheese from
Scotland which resembles Gouda

Languas galanga Botanical name Greater
galangal

Languas officinarum Botanical name Lesser
galangal

languelangue France Tongue
languedocienne, à lalanguedocienne, à la France In the

Languedoc style, i.e. with a garnish of
aubergine, mushrooms, tomatoes and
parsley

langues de chatlangues de chat France Small sweet flat
biscuits made by the sugar batter method
with butter, icing sugar, egg white, flour and
vanilla essence. Can be moulded when hot.
Also called lady fingers (NOTE: Literally ‘cat’s
tongues’.)

languierlanguier France Smoked pig’s tongue
LangusteLanguste Germany Spiny lobster
Lansium domesticum Botanical name

Langsat
lansurlansur Africa A leaf vegetable from Nigeria

rather like a cross between parsley and
watercress

lanttulanttu Finland Kohlrabi

lanzadolanzado Italy Mackerel
laoslaos Indonesia 1. Greater galangal 2. Laos

powder
laos gingerlaos ginger Greater galangal
laos powderlaos powder The dried and ground root of

greater galangal, rather like ginger
Laotian caviarLaotian caviar Som khay
Laotian corianderLaotian coriander Dill weed
Laotian riceLaotian rice A rice grown on the dry hillsides

and not in paddy fields. It is soaked before
being steamed in a woven cane basket (a
luang prabang).

laplap Korea Finely ground raw water buffalo
meat or venison, flavoured with chilli and
herbs and served wrapped in bite-size rolls
using blanched lettuce leaves

lapalapa Spain Limpet
lap cheonglap cheong China The standard pork sausage

made from chopped lean pork and pork fat,
mixed with sugar, salt, saltpetre and softened
grain, flavoured with paprika and soya
sauce, moistened with rice wine, filled into
casings and air-dried. Usually steamed to
soften before use. Also called la chang, lop
cheeng

lapereaulapereau France Young rabbit
lapinlapin France Rabbit
lapin à l’aigre douxlapin à l’aigre doux Belgium Jointed rabbit

marinated for 24 hours in white wine and
vinegar with sliced onion and herbs, dried
off, browned in butter and stewed with demi-
glace sauce, stock and a little of the
marinade until tender, reserved and mixed
with pickled cherries and the reduced
cooking liquor flavoured with melted dark
chocolate

lapin aux pruneauxlapin aux pruneaux Belgium Jointed rabbit,
marinated, dried, browned in butter then
simmered in equal parts of water and the
strained marinade with destoned prunes
plumped in water and white wine until
tender. Served with the cooking liquor
thickened with redcurrant jelly.

lapjeslapjes Netherlands Small slices of meat
lap nguplap ngup China Pressed duck
lapockalapocka Hungary A cut of meat from the

shoulder
lap of lamblap of lamb England The north of England

name for breast of lamb (colloquial)
lapskauslapskaus Norway A thick stew of meat and

potatoes
LapskausLapskaus Germany Lobscouse. See also

Labskaus
lapskojslapskojs Sweden A modern version of

lobscouse made with corned beef
lapskouslapskous Netherlands Lobscouse
lapu lapulapu lapu Philippines Garoupa, the fish
lapwinglapwing Plover
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lap xuonglap xuong Vietnam Chinese sausage lap
cheong

lap yokelap yoke China Dried and smoked belly pork,
rather like smoked streaky bacon

laranjalaranja Portugal Orange, the fruit
laranja cravolaranja cravo Brazil A variety of mandarin

grown extensively in Brazil. It is medium
large and has a rather thick skin. The flavour
is appreciated in Brazil, but is too insipid for
European and North American tastes.

laranja limalaranja lima Brazil A variety of acidless
orange very popular in Brazil where over half
a million tonnes are grown annually. Also
called lima orange

lardlard 1. England, France Rendered-down pig
fat, which is white, soft and has a distinctive
flavour. The best lard comes from leaf fat, the
fat around the kidneys. Often used with
equal parts of butter or margarine for pastry-
making. 2. France Bacon

lard, tolard, to To thread small strips of fat or fat
bacon through the lean flesh of game birds,
poultry and other meat to keep it succulent
during roasting, using a needle with a large
eye

larderlarder France To lard meat
larding needlelarding needle A large needle with a wide eye

used for larding meat
lard maigrelard maigre France Streaky bacon
lard netlard net Caul
lardolardo Italy Bacon or salt pork
lardo affumicatolardo affumicato Italy Bacon
lardoirelardoire France Needle used for larding large

cuts of meat
lardonlardon England, France Small strips of pork or

bacon fat, square in cross section used for
larding lean meat, or similar strips of bacon
used for flavouring or after cooking as a
component of a salad

lardoncinilardoncini Italy Fried cubes or strips of salt
pork (lardons)

lardy cakelardy cake England A south Midlands cake
made from bread dough enriched with lard,
sugar and dried vine fruits, baked in small
square tins with rounded corners and the
tops scored in diamonds. Eaten warm with
butter.

large calorielarge calorie See kilocalorie
largemouth black basslargemouth black bass A bass-like

freshwater game fish, Micropterus
salmoides, with a silvery skin and a dark tail
and mouth parts, found in Europe and North
America and weighing up to 10 kg

larger argentinelarger argentine See argentine
large round kumquatlarge round kumquat See meiwa kumquat
larger spotted dogfishlarger spotted dogfish The most common

British dogfish, Scyliorhinus stellaris, up to

1.2 m long and with rather coarse tasteless
flesh. Also called nurse hound

large thread stagelarge thread stage See sugar cooking
large-toothed flounderlarge-toothed flounder Australia See

flounder 3
largolargo Mexico A long thin variety of chilli

pepper which is fairly hot
Largo potato soupLargo potato soup Scotland Neck of mutton,

chopped onions and carrots simmered for
90 minutes, sliced potatoes added and
cooked a further 30 minutes, bones and fat
removed and the meat chopped small and
returned, the soup seasoned and garnished
with chopped parsley

larklark A small wild bird almost hunted to
extinction. Eaten as a delicacy in France and
Italy, but will soon be protected.

larm yumlarm yum China Chinese olive seeds
LarunsLaruns France A ewes’ milk cheese from the

Basque country
lasagnalasagna England, Italy A wide flat pasta which

comes in a strip, rectangle or square about 1
to 2 mm thick. Poached in salted water
before incorporation in a made-up dish. Also
called lazagne (NOTE: The plural is lasagne.)

lasagna verdelasagna verde England, Italy Lasagna made
with a paste coloured green with spinach
purée

lasagne alla bologneselasagne alla bolognese Italy Poached
lasagna layered with a meat sauce and
topped with béchamel sauce and grated
Parmesan cheese

lasagne alla fiorentinalasagne alla fiorentina Italy Poached
lasagna with a meat sauce and cheese

lasagne da fornellasagne da fornel Italy Poached lasagna with
a sauce of nuts, raisins, apples and figs

lasagne pasticciate alla napoletanalasagne pasticciate alla napoletana Italy
Cooked lasagna layered with cooked cheese
and Bolognaise sauces, topped with a final
layer of cheese sauce and gratinated.
Finished in the oven until crisp on top.

lasagnettelasagnette Italy Wide ribbons of flat pasta
intermediate in size between lasagna and
tagliatelle

lascalasca Italy Roach, the fish
lassanlassan South Asia Garlic
lassilassi South Asia Yoghurt diluted with water or

mineral water (1 part yoghurt to 1 to 2 parts
water), used as a refreshing drink either with
sugar or flavoured with e.g. cumin and mint.
Sometimes made from salted and sweetened
buttermilk.

lasunlasun South Asia Garlic
lat chu jeunglat chu jeung China Chilli bean paste
lathlath A legume, Lathyrus sativus, grown as a

fodder plant and, in poor areas, for its seeds
which are used like other pulses. Also called
chickling vetch, grass pea
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latholemonolatholemono Greece An olive oil and lemon
juice (3:1) salad dressing with chopped
marjoram and parsley, seasoning and
possibly a little sugar

Lathyrus sativus Botanical name Lath
latiklatik Philippines The brown curds produced

by heating coconut milk to separate the oil.
Used on desserts and snack foods.

lat jiu jianglat jiu jiang China A medium to hot, orange
red thickish chilli sauce

lat jiu keung yaulat jiu keung yau China A ground garlic and
chilli paste

latkeslatkes The Jewish name for Rösti. Also called
potato latka

latolato Philippines An edible seaweed with
clusters of small bladders rather like a bunch
of grapes

latourlatour France Porbeagle shark
lattelatte Italy Milk
latte acidolatte acido Italy Sour milk
latte di mandorlalatte di mandorla Italy Almond milk. Whole

almonds blended with water until creamy,
separated from the solid residue, sweetened
to taste and possibly flavoured with lemon
zest and cinnamon. Served chilled.

latte di pescelatte di pesce Italy Soft fish roe
latterialatteria Italy 1. Dairy 2. Dairy farm 3. The

name generally used for cheeses from the
Friule region

latterinolatterino Italy Smelt, the fish
latte scrematolatte scremato Italy Skimmed milk
lattice toplattice top A method of covering an open pie

in which thin strips of pastry are laid in a
crisscross pattern over the top so that the
filling is seen in the openings

LattichLattich Germany Lettuce
lattugalattuga Italy Lettuce
lattuga a cappucciolattuga a cappuccio Italy Round lettuce
lattuga romanalattuga romana Italy Cos lettuce
LatviiskiLatviiski Russia A cows’ milk cheese with a

strong smell and pungent taste. Also called
Latviysky

LatviyskyLatviysky Russia Latviiski
lat youlat you China Chilli oil
LaubfröscheLaubfrösche Switzerland A type of cabbage

roll made with spinach leaves with a filling of
fresh white breadcrumbs, sweated chopped
onion, scrambled eggs, seasoning and
nutmeg, moistened with water if necessary
and cooked in the usual way (NOTE: Literally
‘tree frogs’.)

LauchLauch Germany Leek
laukilauki South Asia Wax gourd
laulaulaulau United States A Hawaiian speciality

consisting of taro leaves wrapped around a
filling of salt pork and either butterfish,
mackerel or salmon, steamed and served hot

LaumsLaums France A cows’ milk cheese from
Burgundy made in a brick shape and often
soaked in coffee

launglaung South Asia Cloves
laurellaurel The only edible member of the laurel

family, Laurus nobilis. See also bay
laurielaurie France Porbeagle shark
laurierlaurier France Bay, Laurus nobilis, but also

used of several other toxic members of the
laurel family

laurier, feuille delaurier, feuille de France Bayleaf
laurolauro Italy Bay, Laurus nobilis, but also used of

several other toxic members of the laurel
family

Laurus nobilis Botanical name Bay
lavagantelavagante Portugal Large American or

European lobster
Lavandula angustifolia Botanical name

Lavender
LavarelLavarel Austria, Switzerland Lake trout
la Varennela Varenne The founder of French classical

cooking (1618 – 1678)
lavaret de bourgetlavaret de bourget France Pollan, the fish
lavenderlavender The bitter leaves of lavender,

Lavandula angustifolia, are used in southern
European cooking

laverlaver 1. A red-tinged edible seaweed,
Porphyra umbilicalis (P. purpurea), found
round the coasts of South Wales and Ireland,
similar to Japanese nori. Prepared by
cleaning, soaking in sodium bicarbonate
solution, then washing and stewing until
tender when it resembles spinach purée.
Also called sloke, slugane, stoke, stake,
slouk, slokum 2. France To wash

laver breadlaver bread Wales Cooked laver mixed with
porridge oats and fried in bacon fat as a
breakfast dish. Popular in south Wales. Also
called bara lawr

laverellolaverello Italy Lake trout from the northern
lakes

laver saucelaver sauce Wales Laver bread heated and
blended with orange juice, butter and lamb
stock and/or cream. Served with shellfish
and lobster.

lawalu, i’alawalu, i’a Fish baked in taro leaves. See also
i’a lawalu

lawashlawash Central Asia A wholemeal flat bread
from Afghanistan baked on the side of a
tandoori oven and prepared in the same way
as the Iranian nane lavash

laxlax Iceland, Sweden Salmon
laxforelllaxforell Sweden Brown trout
laxgrytalaxgryta Sweden Salmon slices sprinkled with

salt and dried dill weed, layered in a pan,
covered with equal parts of butter and boiling
water and simmered until most of the water
has evaporated. Served with new potatoes.
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laxpuddinglaxpudding Sweden Layers of seasoned
salmon and raw sliced potatoes alternated in
a greased oven-proof dish starting and
finishing with potato, covered in an egg
custard mix to leave the potatoes showing
and baked in a moderate oven for about 1
hour. Also called salmon pie

laxschinkenlaxschinken A roll of smoked pork loin. See
also Lachsschinken

layer cakelayer cake A sponge cake which is baked in
several tins then assembled together when
cold and the layers sandwiched with various
fillings. The top layer is decorated. An
example of a layer cake is Black Forest
gateau. Also called sandwich cake

lazagnelazagne Italy Lasagna
lblb Abbreviation for pound weight
L-cysteine hydrochlorideL-cysteine hydrochloride See E920 (NOTE:

The l- refers to the naturally occurring laevo
form.)

LDLLDL See low-density lipoprotein
Lea and Perrins’ sauceLea and Perrins’ sauce See Worcestershire

sauce
leaf beetleaf beet Swiss chard
leaf fatleaf fat A sheet of soft fat from the lower part

of the abdominal cavity of a pig
leaf gelatineleaf gelatine Rectangular shapes of purified

gelatine rather like stiff cellophane. Each
sheet weighs 2 g and will set 100 ml of water
on average, but dependent on temperature
and stiffness of gel required. Should be
softened in water for 5 minutes prior to using.

leaf lardleaf lard A very fine quality lard made from
leaf fat

leaf tubeleaf tube A piping-bag nozzle with a V-shaped
opening, used to make leaf shapes

leatherleather United States Fruit leather
leathogleathog Ireland Plaice
leavenleaven 1. A piece of dough reserved from

yeast-based bread making, placed in water
possibly with a little sugar and allowed to rise
when it can be used in place of yeast for the
next batch of dough and is the basis of the
sour dough production method. This process
may continue indefinitely. 2. Any yeast or
other raising agent used in dough to make
leavened bread

leavened breadleavened bread Any bread using yeast or
other raising agent to lighten it and
incorporate carbon dioxide or air

lebanleban Middle East Yoghurt
Lebanon bolognoLebanon bologno United States A hardwood-

smoked Bologna sausage from Lebanon,
Pennsylvania made with coarsely ground
pre-cured meat

lebenleben Middle East Yoghurt
leben raibleben raib Middle East The Saudi Arabian

term for yoghurt

LeberLeber Germany Liver
LeberkäseLeberkäse Germany A pre-cooked meat loaf

from Bavaria made from a mixture of finely
minced liver and sausage meat. Usually
sliced and grilled or fried.

LeberklösseLeberklösse Germany Liver dumplings
leberknodelleberknodel Italy The northern Italian version

of liver dumplings, found in the Trentino-Alto
Adige region

LeberknödelLeberknödel Austria, Germany Liver
dumplings made with a processed and
seasoned mixture of beef liver, onions,
chopped parsley and soaked bread brought
together with a little flour and egg, formed
into small balls and simmered in beef stock
until they rise to the surface

LeberknödelsuppeLeberknödelsuppe Austria, Germany A clear
consommé containing small dumplings
made from ground liver, breadcrumbs, herbs
and seasonings, garnished with chopped
parsley or chives

LebersalsizLebersalsiz Switzerland A Rohwurst
containing pork meat, pork fat, pigs’ liver and
beef, air-dried and smoked

LeberspätzleLeberspätzle Germany Noodles made with
flour, eggs, liver and spinach. See also
Spätzle

LeberspiessliLeberspiessli Switzerland A kebab of pieces
of liver wrapped in sage leaves and bacon
and grilled over charcoal

LeberstreichwurstLeberstreichwurst Austria A small coarse-
textured spreading sausage made with pork
and pigs’ liver

LeberwurstLeberwurst Austria, Germany Liver sausage
made from boiled pig meat, pig’s liver, salted
pork fat, onions fried in lard and seasoning,
all pounded to a fine paste and cased, the
whole boiled, air-dried and smoked

LebkuchenLebkuchen Germany Highly spiced soft
brown ginger cakes with a hard white icing or
chocolate covering. Eaten over the Christmas
season.

lebonnet ricelebonnet rice A type of long-grain rice
lebrelebre Portugal Hare
leccialeccia Italy Pompano, the fish
lechaslechas Spain Soft fish roe
lecheleche Spain Milk
lechecillaslechecillas Spain Sweetbreads
leche de mantecaleche de manteca Spain Buttermilk
leche desnatadaleche desnatada Spain Skimmed milk
lechónlechón Spain Suckling pig
lechoncillolechoncillo Spain Small suckling pig
lechón de lechelechón de leche Philippines A whole

barbecued sucking pig
lechón sarsalechón sarsa Philippines A thick sauce made

from ground pig’s liver, brown sugar, vinegar,
garlic, spices and seasoning, thickened with
biscocho. Served with roast pork.
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lechugalechuga Spain Lettuce
lecithinlecithin A natural substance found in egg yolk

used as an emulsifier and antioxidant. See
also E322

LeckerliLeckerli Switzerland Sweet biscuits
containing chopped nuts and candied peel.
See also Läckerli

le colombole colombo Caribbean A meat or fish and
tropical vegetable curry flavoured with rum,
coconut and lime

lecsólecsó Hungary A sauce used for flavouring
made by sweating green sweet peppers with
chopped bacon, onions, paprika, tomatoes
and salt in lard until soft, puréeing and
straining. Used cold, may be frozen.

lectinslectins A type of protein found mainly in
legume seeds, some of which are highly
poisonous and believed to act as a protection
for the seed against insect and animal
attack. They attack different human
populations differently depending on their
blood type. They are inactivated by boiling at
100°C for at least ten minutes. It has been
reported that the lower boiling point of water
at high altitude can prevent inactivation. Also
called haemagglutinins

Lecythis sabucajo Botanical name Paradise
nut

LederzuckerLederzucker Germany Marshmallow
ledvinková polévkaledvinková polévka Czech Republic Kidney

soup made from sliced onions and potatoes
sweated in lard, flour added to make a roux
and all simmered with white stock, paprika,
caraway seeds and garlic, sieved and
garnished with sliced and sautéed calves’
kidneys

Lee cake

Lee cake United States A white sponge cake
flavoured with citrus juice and zest

leekleek A mild-tasting member of the onion
family, Allium porrum, with a thick
multilayered stem which is the part eaten.
The stems are white in the centre but may be
fully blanched if planted deep in the soil or
protected from light with a collar. The edible
part is cylindrical up to 30 cm long and 5 cm
in diameter.

leek and potato soupleek and potato soup Paysanne-cut leek
sweated in butter without colour, white stock,
a bouquet garni and paysanne-cut potatoes
added, seasoned and simmered until all
cooked

leek pastyleek pasty Wales A double-crust pie, whose
filling consists of a layer of chopped leeks
covered with bacon rashers and a little water
or beaten egg. The top crust is egg-washed
and pierced and all baked at 200°C for
between 30 and 45 minutes. Also called
pastai cennin

leek soupleek soup Basic soup with leeks, garnished
with a fine cooked julienne of leek

leen cheeleen chee Thailand Lychee
leen ngauleen ngau China Lotus
leg chops of lambleg chops of lamb England A Midlands name

for chump chops of lamb and generally used
for slices cut from the top end of a leg of
lamb

leg of beefleg of beef England The lower part of the hind
leg of beef. It is tougher and has more gristle
than other cuts and is braised, stewed or
casseroled.

leg of lambleg of lamb A prime roasting joint being the
rear leg cut from the carcass at the coccyx
and pelvis. Often divided into two, the fillet
end nearest the loin and the knuckle or leg
end.

leg of muttonleg of mutton As leg of lamb, but from an
older sheep

leg of mutton cutleg of mutton cut A part of the beef carcass
which resembles a leg of mutton from just
above the shank of the foreleg, below the
chuck and in front of the brisket. Used for
braising and stewing.

leg of porkleg of pork A prime roasting joint being the
hind leg cut from the carcass at the coccyx
and pelvis. Often cut into two joints the fillet
and knuckle.

leg of vealleg of veal A prime roasting joint being the
rear leg cut from the carcass at the coccyx
and pelvis. Can be roasted whole but is more
often divided into knuckle, thick flank,
cushion and under cushion.

legumbreslegumbres Spain Vegetables
legumbres secaslegumbres secas Spain Pulses
legumelegume The general name for plants whose

seeds are enclosed in two-sided pods
attached along one join. Sometimes the
whole pod is eaten, but more often the seeds
only, either in the green or dried state, are
consumed. When dried, they are known as
pulses and are an important source of
protein. Well over 10,000 varieties are
known, most of which are edible. See also
bean, pea

legumeslegumes Portugal Vegetables
légumeslégumes France Vegetables
légumes, crème delégumes, crème de France Vegetable soup

with added cream, milk or thin béchamel
sauce

légumes, purée delégumes, purée de France Vegetable soup
legume soupslegume soups Soups made from pulses,

usually puréed and possibly creamed
légumes secslégumes secs France Pulses
legumilegumi Italy Vegetables
leguminousleguminous Used to describe plants which

are legumes
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Leicester cheeseLeicester cheese England A mild-flavoured
hard cheese made from pasteurized cows’
milk and coloured orange-red with annatto.
Also called Red Leicester

leichte Kraftsuppeleichte Kraftsuppe Germany Chicken and
veal broth

LeidenLeiden A highly flavoured yellow cheese with
a red wax coating. See also Leyden cheese

LeinsamenbrotLeinsamenbrot Germany A yeast-raised
bread made from wholemeal flour and
unground linseed. Said to aid digestion. Also
called linseed bread

leipäleipä Finland Bread
leipäjuustöleipäjuustö A Finnish cheese. See also

juustoleipä
Leipziger AllerleiLeipziger Allerlei Germany Diced root

vegetables, green beans and morels all
cooked separately and drained, mixed with
cooked green peas and steamed and sliced
asparagus tips, buttered and bound with
crayfish sauce. Served garnished with
crayfish tails, fleurons and small semolina
gnocchi.

leitão assadoleitão assado Portugal Roast sucking pig
leiteleite Portugal Milk
leivoksletleivokslet Finland 1. Pastries 2. Tarts 3. Pies
leivosleivos Finland 1. Pastry 2. Tart 3. Pie
lei yulei yu China Rock carp
lekachlekach A Jewish New Year cake sweetened

with honey and flavoured with spice, raisins
and chopped mixed candied peel. Also
called honiglekach

Le MoineLe Moine Canada A cheese resembling Port-
Salut made by monks in Quebec

lemonlemon One of the most important fruits of the
Citrus family from a tree, Citrus limon, which
grows in Mediterranean climates and is
probably a hybrid of Indian lime and
pummelo. It originated in the Punjab, was
further developed in the Middle East and
taken to Spain by the Arabs around 1150
A.D. Although there are many varieties they
differ very little more between varieties than
a single variety does at different times of the
year. The fruit has a tart taste and is shaped
like a rugby ball with usually a thick yellow
skin. The juice is used extensively for
flavouring, for souring and to add bite to
sauces. Segments and slices are used as
garnishes and for decoration and the zest is
an important flavouring ingredient.

lemon aspenlemon aspen Australia This fruit of a rain
forest tree, Achronychia acidula, is the size
of a small apple with a thin lemon-coloured
skin and grape-like flesh. It has an intense
tart lemon eucalypt flavour and is used
wherever lemons or lemon grass would be.
15–20 lemon aspens are the equivalent of
the zest, juice and flesh of 6 large lemons.

lemon balmlemon balm A clump-forming perennial plant,
Melissa officinalis, with lemon-scented oval
leaves used as flavouring herb with fish,
poultry and ham. Also used in fruit drinks,
salads, mayonnaise and sauerkraut. Also
called melissa

lemon barley waterlemon barley water The strained cooking
liquor from barley mixed with sugar and
lemon juice, used as a high-calorie drink

lemon basillemon basil A variety of basil, Ocimum
basilicum var. citriodorum, with lemon-
scented green leaves.

lemon butter saucelemon butter sauce See meunière butter
sauce

lemon curdlemon curd The commonest of the smooth
fruit curds made from butter and sugar
emulsified and thickened with egg yolks and
flavoured with the juice and zest of lemons

lemon daintylemon dainty England A pudding made from
milk, sugar, egg, flour and butter
(12:12:8:3:2) flavoured with lemon juice and
zest. All the ingredients with the exception of
the egg whites are mixed, the butter being
cut in small pieces. The stiffly beaten egg
whites are folded in and all baked at 180°C
until the top is firm and browned. It is allowed
to stand before serving.

lemon essencelemon essence An alcoholic extract of lemon
zest used for flavouring

lemon flufflemon fluff England A light sugar syrup (250
g per litre) is flavoured by boiling it with
lemon peel then thickened with corn flour
(50 g per litre) and egg yolks (from 4 eggs
per litre). The whites from the eggs are
whisked to a soft peak and folded into the
cool mixture, which is then decorated with
chopped nuts.

lemon grasslemon grass The fresh or dried stalks and
leaves of a perennial grass, Cymbopogon
citratus and C. flexuesus, native to South
Asia but widely grown in hot climates. It has
a lemony flavour and is common in
Southeast Asian dishes particularly in Thai
cooking. Also called citronella

lemon juicelemon juice The juice of lemons used for
flavouring, souring and to prevent cut fruit
and vegetables from browning or to whiten
fish and fish bones for stock. The juice of 1
lemon amounts to between 50 and 100 ml,
say 60 ml or 4 tablespoons.

lemon meringue pielemon meringue pie United Kingdom A
blind-baked pastry case or base filled with a
thick-setting lemon-flavoured sauce, topped
with meringue and baked until browned.
Served cold. (NOTE: Although of UK origin, it
is very popular in the USA.)

lemon mintlemon mint A type of mint, Mentha aquatica
var. citrata, with smooth lemon-scented
green leaves. Used for flavouring.
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lemon myrtlelemon myrtle Australia The leaves of this
tropical tree, Backhousia citriadora, are used
either fresh or dried and ground as a
flavouring herb. The taste and aroma are
similar to a mixture of lemon, lime, lemon
grass and lemon verbena. The essential oil is
sold separately.

lemon puddinglemon pudding United Kingdom A pudding
made from basic steamed pudding mixture
flavoured with grated lemon zest

lemon saucelemon sauce As orange sauce but with lemon
zest and juice substituted for orange

lemon-scented verbenalemon-scented verbena See lemon verbena
lemon solelemon sole A North Atlantic dextral flat-fish,

Microstomus kitt, similar to plaice with a
brownish-yellow upper skin covered with
spots and with a faint lemon scent when
freshly caught. It has a very small head and
can grow to 60 cm long. The flesh is white
and lean but not considered as fine as Dover
sole. Also called long flounder

lemon soufflélemon soufflé A cold soufflé flavoured with
finely grated lemon zest. Also called
Milanese soufflé

lemon squeezerlemon squeezer See juice extractor
lemon thymelemon thyme A hardy low-growing thyme,

Thymus x citriodorus, with lemon-scented
leaves used in stuffings, fresh fruit salads
and dips

lemon verbenalemon verbena A half hardy shrub, Aloysia
triphylla, with pointed crinkly leaves which
have a sharp lemony fragrance. The
chopped young leaves can be used to flavour
desserts, cakes, ice cream and the fresh or
dried leaves are used in white meat and fish
dishes. Can be used as a substitute for
lemon grass. Also called lemon scented
verbena, verbena

lemon zesterlemon zester See zester
lencselencse Hungary Lentils
LendeLende Germany Loin or sirloin (of meat)
LendenbratenLendenbraten Germany Roast sirloin of beef
Lendenschnitte am GrillLendenschnitte am Grill Germany Grilled

fillet of beef
LendenstückLendenstück Germany Fillet or loin (of meat)
lengkuaslengkuas Malaysia Greater galangal
lengualengua Spain Tongue
lengua asadalengua asada Caribbean A dish from Puerto

Rico made from cows’ tongue boiled with
onions, carrot, thyme, cloves and a bay leaf
until almost cooked. The tongue is skinned
whilst hot then cooked to completion in a
mixture of oil and caramelized sugar. The
strained cooking liquor is added together
with onion and garlic and all simmered until
the sauce thickens. The tongue is then
removed and sliced and served with the
sauce.

lenguadolenguado Spain 1. Dover sole 2. Dab

lenguado a la vascalenguado a la vasca Spain Boiled Dover sole
with potatoes and mushrooms

lenivyi shchilenivyi shchi Russia A soup made with water
or stock, simmered with a large amount of
shredded cabbage and sliced potatoes,
tomatoes, carrots, turnips, parsnips and
celery. It is flavoured with an onion and bay
leaves, which are removed, before being
served in large bowls garnished with sour
cream and butter. (NOTE: Literally ‘lazy soup’,
referring to the use of cabbage for soup
instead of preparing it for sauerkraut.)

lenkuaslenkuas Malaysia Greater galangal
lenrimmad laxlenrimmad lax Sweden Home-salted salmon

prepared as gravlax but with twice as much
salt as sugar. Cut in very thin slices and
served with potatoes mashed with chopped
parsley and dill.

Lens culinaris Botanical name Lentil
Lens esculenta Botanical name Lentil
lentejaslentejas Spain Lentils
lenticchielenticchie Italy Lentils
lentil brölentil brö Scotland A lentil soup from the

Shetland Islands made with ham stock and
finely chopped onions, carrots and turnips
plus pearl barley, the solid ingredients all
being first sweated in butter

lentilhaslentilhas Portugal Lentils
lentilleslentilles France Lentils
lentilles, purée delentilles, purée de France Lentil soup
lentilles vertes du Puylentilles vertes du Puy France Very tiny

green and expensive lentils regarded as a
delicacy

lentilslentils The seeds of the oldest documented
leguminous plant, Lens culinaris or L.
esculenta, originating in the Middle East but
now common throughout the world. They are
about 5 mm in diameter and usually
dehusked and split in two. Red, green and
brown (orange when dehusked) varieties
exist, the latter keeping their shape on
cooking. None require soaking prior to
cooking. Other seeds are incorrectly called
lentils, e.g. black lentil (black gram) and
green lentil (mung bean).

lentil souplentil soup Washed lentils, chopped carrot
and onion, a bouquet garni, knuckle of ham
and tomato purée simmered and skimmed
with white stock until all cooked, ham
removed and the whole liquidized and
passed through a chinois, seasoned and
served hot with croûtons. Also called
lentilles, purée de

Lentinus edodes Botanical name Shiitake
mushroom

lentischiolentischio Italy Mastic
lentiscolentisco Spain Mastic
lentisklentisk A straggly bush, Pistacia lentiscus,

with red berries which grows wild on arid
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Mediterranean hillsides. If cut it exudes the
aromatic resin, mastic.

LeónLeón Spain A hard cows’ milk cheese, dry-
salted and ripened for about 20 days. It is
made in small cylinders (500 to 800 g) and
has a close-textured paste with a hard,
yellow and rough rind.

LeoniLeoni Germany A sausage made from a
mixture of coarsely ground beef, pork and
pork back fat, with seasoning, sugar, ginger,
coriander and nutmeg, packed into beef
middles and tied

Lepidium sativum Botanical name Cress
Lepiota rhacodes Botanical name Shaggy

parasol
leprelepre Italy Hare
lepre agrodolcelepre agrodolce Italy Hare cooked in sweet-

and-sour sauce and topped with shredded
chocolate, almonds and raisins

lepre crostatalepre crostata Italy Spit-roasted hare, baked
with cream and covered in almond paste

lepre in salmìlepre in salmì Italy Hare marinated in vinegar
and cooked in red wine

lepudridalepudrida Italy A rich meat and vegetable
stew from Sardinia

le rouge royalle rouge royal United States A very large,
brilliant red and thick-walled sweet pepper

leshchleshch Russia Bream
leshch v pergamenteleshch v pergamente Russia Fillets of bream,

soaked in hot water then cooked en papillote
with grated carrot, onions and butter with
lemon juice and herbs. Served with boiled
potatoes and béchamel or fish velouté with
pickled cucumbers.

Les OrrysLes Orrys France Orrys
Les RiceysLes Riceys France A soft cows’ milk cheese

from Troyes made in discs and covered in
wood ash

lessatolessato Italy Lesso
lesser argentinelesser argentine See argentine
lesser galangallesser galangal The root of a Chinese plant,

Languas officinarum or Alpinia officinarum,
with a reddish-brown skin resembling a
smaller version of ginger root. It has a
pungent flavour of cardamom and ginger
with a hint of eucalyptus. Used extensively in
Southeast Asian cooking.

lesser gingerlesser ginger See kempferia galangal
lesser spotted dogfishlesser spotted dogfish A common British

dogfish, Scyliorhinus caniculus, up to 75 cm
long and slightly better tasting than the larger
variety

lessolesso Italy 1. Boiled 2. Boiled meat, especially
boiled beef � also called lessato

lesso valdostanolesso valdostano Italy Meat and sausage
boiled in a sealed pot

let down, tolet down, to To dilute or thin with liquid
letsprængt oksebrystletsprængt oksebryst Denmark Corned beef

letteratoletterato Italy A small tuna fish
letterbanketletterbanket Netherlands Marzipan
lettucelettuce The most common salad vegetable,

which is occasionally braised or stir-fried. It is
an annual low-growing plant, Lactuca sativa,
varying from a 10 to 30 cm spread, usually
green-leaved but some varieties are red or
brown. They may be loose-leafed, curly or
form tight compact heads. The principal
types are cos (romaine), semi-cos,
butterhead, crisphead and loose leaf. Typical
named varieties are Webb, Great Lakes, Little
Gem, Sugar Cos, Oak leaf, Lollo rosso and
Lollo biondo.

lettuce laverlettuce laver Sea lettuce
lettuce leaf basillettuce leaf basil A variety of basil with a

fruity scent
Leuconostoc The name of the genus of

bacteria used for the production of lactic
acid in cheese and other milk products and
in sauerkraut production

Leuconostoc mesenteroides One of the
bacteria included in starter cultures for the
fermentation of cabbage, cucumbers and
olives and the production of cottage cheeses

leudarleudar Spain To leaven or raise with yeast or a
chemical raising agent

leuqkuasleuqkuas Malaysia Greater galangal
levaduralevadura Spain Leavening agent such as

baking powder, sourdough starter, yeast
levainlevain France Leaven, sourdough starter
leverlever Denmark, Norway, Sweden Liver
leveretleveret A young hare up to 1 year old
leverkorvleverkorv Sweden A liver sausage made with

pigs’ liver, fat bacon and veal, separately
minced, combined with seasoning, chopped
onion and marjoram, moistened with milk,
packed loosely into casings and simmered
for 30 minutes

leverpastejleverpastej Sweden Liver pâté
leverpølseleverpølse Denmark A firmer version of the

liver sausage leverpostej
leverpostejleverpostej Denmark A liver sausage made

with pigs’ liver, lean pork and flare fat,
seasoned, flavoured with anchovies, nutmeg
and cinnamon, bound with egg, packed into
beef runners and simmered for 2 hours

levesleves Hungary Soup
levisticolevistico Italy Lovage
Levisticum officinale Botanical name

Lovage
levrautlevraut France Young hare
levreteaulevreteau France Young hare
LevrouxLevroux France A soft goats’ milk cheese

similar to Valençay, shaped like a pyramid
(300 g)

levuloselevulose See fructose
levurelevure France Yeast, or other leavening agent
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levure chimiquelevure chimique France Baking powder
Lewis kilkennyLewis kilkenny Scotland Equal quantities of

cooked potatoes, carrots and well-chopped
cabbage mashed together with cream and
seasoning. Eaten hot as is or made into
cakes and fried.

Leyden cheeseLeyden cheese Netherlands A highly
flavoured yellow, semi-hard scalded-curd
cheese made from cows’ milk with a hard
rind and red wax coating. Often flavoured
with cumin seed, caraway seed or cloves.

ley nyin bwintley nyin bwint Burma Cloves
L-glutamic acidL-glutamic acid See E620
liaise, toliaise, to To thicken with a liaison
liaisonliaison England, France A combination of

ingredients used to thicken and bind soups,
sauces, stews, etc. Egg yolks and cream,
beurre manié and all the starch-based
mixtures are typical liaisons

libaliba Hungary Goose
libamáj pástétomlibamáj pástétom Hungary A hot puff pastry

bouchée or vol-au-vent filled with a mixture
of goose liver pâté, butter, béchamel sauce,
brandy and spices

libokéliboké Central Africa A method of preparing
fish or meat in the Congo river area by
wrapping it in banana leaves two or three
layers thick and either steaming or grilling.
Marinades and flavourings are used in the
usual way. The banana leaves are softened
by warming them in water or the oven and
the central rib is cut away. Also called ajomba
(NOTE: The plural is maboké.)

licheelichee Lychee
lichene d’Irlandalichene d’Irlanda Italy Carragheen
li chili chi China Lychee
licki kupuslicki kupus Balkans A Croatian dish made

from three or more different cuts of pork
simmered with sauerkraut and served with
boiled potatoes

licoricelicorice See liquorice
Liebig beef extractLiebig beef extract The original concentrated

beef extract named after the German
chemist Leibig who developed it for
production in South America before
refrigerated ships could bring their beef to
Europe

liebreliebre Spain Hare
LiebstöckelLiebstöckel Germany Lovage
LiederkranzLiederkranz United States A soft golden-

yellow cows’ milk cheese with an orange
rind, somewhat milder than Limburger, made
in Ohio

liégeoise, à laliégeoise, à la France In the Liège style, i.e.
including gin or juniper berries

liemiliemi Finland Soup
lien jeelien jee China Lotus seeds
lien ngowlien ngow China Lotus root

lierlier France 1. To blend or bring together 2. To
thicken or to bind, hence ‘jus lié’

lieverolievero Italy Young hare
lievitarelievitare Italy To leaven or raise with yeast or

a chemical raising agent
lievitolievito Italy Yeast
lievito chimicolievito chimico Italy Baking powder
lievito naturalelievito naturale Italy Sourdough starter
lièvrelièvre France Hare
lièvre en civetlièvre en civet France Jugged hare. Also

called civet de lièvre
lifrarpylsalifrarpylsa Blood sausage
liftlift The rising of puff pastry when cooked due

to the generation of steam which separates
the layers of dough as they are cooked. Also
used for the rising of any cooked mixtures
such as cakes and soufflés.

light brown sugarlight brown sugar United States A refined
pale brown sugar which looks like damp
sand. Also called soft sugar, sand sugar,
pieces, yellows

light corn syruplight corn syrup United States Corn syrup
light creamlight cream United States Coffee cream
light muscovadolight muscovado A semi-refined soft brown

sugar about the same crystal size as
granulated or caster sugar

lightslights Lungs of animals used in manufactured
meat preparation but rarely eaten in meals in
the UK

light soya saucelight soya sauce A thin, light-coloured and
salty soya sauce used where colouring is not
required as e.g. with seafood. Also called thin
soya sauce

light syruplight syrup 1. United States Corn syrup 2. See
syrup

light whipping creamlight whipping cream United States Cream
with 30 to 40% butterfat

LigueilLigueil France A strong-flavoured goats’ milk
cheese from the Loire valley made in a
cylindrical shape

ligurienne, à laligurienne, à la France In the style of Liguria
in Italy, i.e. with a garnish of stuffed
tomatoes, risotto flavoured with saffron and
duchesse potatoes

ligústicoligústico Spain Lovage
Ligusticum scoticum Botanical name

Scottish lovage
ligzdinasligzdinas Latvia A type of Scotch egg
lihaliha Finland Meat
lihakäärylelihakääryle Finland Beef olive
lihaliemilihaliemi Finland Consommé
lihamurekelihamureke Finland Forcemeat
lihamurekepiiraslihamurekepiiras Finland Meat pie with a

sour cream crust
lihapallerolihapallero Finland 1. Meat balls 2.

Croquettes
lihapiirakkalihapiirakka Finland Meat pie or pasty
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lihapyörykkälihapyörykkä Finland 1. Meat ball 2.
Croquette

liiaksi paisteliiaksi paiste Finland Overdone, overcooked.
Used of meat, baked goods, etc.

li jiangli jiang China Oyster sauce
li juli ju China Carp
likky pielikky pie England A West Country dish of

sliced parboiled leeks and cubed lean pork
cooked in milk for about an hour, mixed with
cream and eggs, placed in a pie dish,
covered with puff pastry and baked at 220°C
until brown

Lilium tigrinum Botanical name Lily bulb
lily budslily buds The 5 cm long, furry, slim unopened

flower buds of a day lily, Hemerocallis fulva,
with a woody scent, used in Chinese
cooking. They are light brown in colour and
are soaked in water prior to use. Usually tied
up when cooked in simmering dishes to
avoid them falling apart. Also called golden
needles

lily bulblily bulb The bulbs of a tiger lily, Lilium
tigrinum, resembling a head of garlic. Used
fresh in Japan and Korea or dried in China.
Must be parboiled before use to remove
bitterness.

limalima Italy, Spain Lime, the citrus fruit
lima beanlima bean United States Butter bean
limandalimanda Italy Dab, the fish
limandelimande France Dab, the fish
limãolimão Portugal Lemon
limão galegolimão galego Brazil West Indian lime
lima orangelima orange See laranja lima
limaulimau Indonesia Pummelo
limau kesturilimau kesturi Malaysia A small lime, 1.5 cm

diameter, used as a souring agent
limau nipislimau nipis Malaysia Lime, the fruit
LimburgerLimburger A very strong-smelling, soft,

surface-ripened cheese originally from
Belgium, then adopted in Germany and now
made worldwide. It is made from pasteurized
full cream cows’ milk started with
Streptococcus lactis and S. thermophilus to
develop acidity, coagulated with rennet, the
curd formed into small bricks, dry-salted,
ripened at high humidity for about 10 days
until the surface develops a red colour, then
further ripened at lower temperatures until
finished. It has a cream-coloured close-
textured paste.

limelime England, France 1. A small round citrus
fruit of which there are four principal
species: Citrus aurantifolia, the West Indian
lime, requires very hot conditions and is not
usually exported; Citrus latifolia, the Persian
or Tahiti lime, is rather larger and is seedless;
Citrus limettiodes, the Indian or sweet lime,
is grown extensively in the Middle East,
India, the Caribbean and South America,

and Citrus limetta, the Tunisian sweet
limetta. Limes generally have a thin green
skin and few pips; they are sharper and more
acid than lemons, but are used in the same
way. They are also available dried and as
such frequently used in Middle Eastern and
East Asian cooking. Often pickled with
spices, salted and/or dried or preserved in
soya sauce. 2. Calcium hydroxide, the
hydrated form of calcium oxide (E529) used
in Southeast Asia to add crispness to batter,
to reduce the acidity of fruits in desserts and
as a component of pan. It is an important
source of calcium in the diet. See also tortilla
flour. Also called slaked lime

lime leaveslime leaves The leaves of the makrut lime
limequatlimequat A hybrid of the lime and kumquat,

Citrus aurantifolia x Fortunella japonica. The
principal varieties are Eustis and Lakeland
which are both small and green with a thin
edible skin and very sour flesh. Used as a
garnish.

lime saucelime sauce As orange sauce, but with lime
juice and zest substituted for orange

limonlimon Russia 1. Lemon 2. Lime, the citrus fruit
limónlimón Spain Lemon
limoncellolimoncello Italy The zest of Amalfi lemons

macerated in alcohol and sugar
limoncillolimoncillo Spain Lemon grass
limonelimone Italy Lemon
limone, allimone, al Italy Sautéed and finished with

lemon juice
limone Amalfitanolimone Amalfitano Italy Amalfi lemon
limone di marelimone di mare Italy See violet 2
limousine, à lalimousine, à la France In the Limousin style,

i.e. with red cabbage, ceps and chestnuts
Limousin tart clafoutisLimousin tart clafoutis See tarte limousine

clafoutis
limpa breadlimpa bread Sweden A dark yeast-raised

bread made with milk, brown sugar and/or
treacle and a mixture of wheat and rye flour,
flavoured with caraway seed, fennel seed
and grated orange zest which has been
covered with boiling water then cooled

limpetlimpet A single-shelled mollusc, Paletta
vulgaris, with a shell shaped like a flat cone
up to 5 cm diameter and which is commonly
seen clinging to rocks. It is found in the
Atlantic and the Mediterranean and is
prepared and served like cockles. They are
not traded and not particularly good to eat on
their own but may be used in sauces and
stews.

limpet stovieslimpet stovies Scotland Limpets, soaked in
water for 12 hours, are drained then
simmered in salted water until they are
released from their shells, retaining the
cooking liquor. They are then rinsed in cold
water and the eyes and sandy trails removed,

Food.fm  Page 341  Thursday, August 19, 2004  7:45 PM



limpin’ susan

342

layered alternately with sliced potatoes ((3:1)
on limpet meat) in a pan, covered with the
cooking liquor, seasoned, buttered and
simmered for 1 hour.

limpin’ susanlimpin’ susan United States A dish of rice and
red beans

limun heloulimun helou Egypt Sweet lime
limun succarilimun succari Egypt Sweet lime
limu omanilimu omani Central Asia The Iranian name for

whole loomi
Lincolnshire potato cheesecakeLincolnshire potato cheesecake England A

shortcrust pastry flan filled with a mixture of
mashed potatoes, butter, caster sugar and
well-beaten eggs (2:1:1:1) flavoured with
nutmeg, lemon juice and zest. Baked at
200°C for 15 minutes to set the pastry, then
for a further 10 minutes without the flan ring.
Contains no cheese.

line, toline, to To cover the inside of a cooking utensil
e.g. a cake tin, pudding bowl or terrine dish,
with edible matter, e.g. bacon, or non-edible
matter, e.g. greaseproof paper, for
protection, decoration or to prevent the
enclosed food sticking to the container

lingling A round seawater fish, Molva molva, with
a brownish-black top, a member of the cod
family but longer (up to 2 m) and thinner
than cod. Often salted or smoked. Cooked as
cod. Also called sea burbot, common ling

ling funling fun China Tapioca starch
ling gokling gok China Water caltrop
lingonlingon Sweden Cowberries
lingonberrylingonberry Cowberry
lingualingua Italy, Portugal Tongue
lingua alla borgheselingua alla borghese Italy Ox tongue, braised

with wine, brandy and salt pork
linguadolinguado Portugal Sole, the fish
linguado com bananaslinguado com bananas Portugal Baked fillets

of sole topped with bananas, served with
boiled potatoes and salad

linguattolalinguattola Italy General name for small flat
seawater fish, dabs

linguelingue France Ling, the fish
lingue di gattolingue di gatto Italy Langue de chat
lingue di passerolingue di passero Italy Thin strips of noodle-

like pasta (NOTE: Literally ‘sparrow’s
tongues’.)

linguicalinguica Portugal A coarse-textured pungent
small sausage, usually grilled or barbecued

linguinelinguine Italy Small tongue-shaped pieces of
flat pasta

link, tolink, to A method of dividing long meat-filled
casings into short individual sausages by
twisting at the division points and plaiting
them into a succession of threes. Normally
done by butchers who make their own
sausages.

LinköpingLinköping Sweden A spreading sausage
made from pork and beef and salt-cured

link sausageslink sausages Frying or grilling sausages
made in a long chain with one casing and
formed into links by taking them three at a
time with a twist between each group of three

linquisalinquisa Portugal A brine-cured pork-based
sausage, flavoured with garlic, cumin and
cinnamon. Requires cooking.

linseed breadlinseed bread See Leinsamenbrot
linseed oillinseed oil Cold pressed oil from the seeds of

the flax plant which can be used in food and
as a nutritional supplement being rich in
essential fatty acids (EFAs)

LinsenLinsen Germany Lentils
LinsensuppeLinsensuppe Germany Lentil soup often

served with chopped sausage
linserlinser 1. Denmark Cream tarts 2. Norway

Lentils
Linz cakeLinz cake See Linzertorte
Linzer DelicatesseLinzer Delicatesse A small pleasant-tasting

salad potato
LinzertorteLinzertorte Austria, Germany A flan made

with a base of almond-flavoured pastry filled
with raspberry jam and topped with
latticework pastry. Eaten warm or cold with
whipped cream. Also called Linz cake, Linz
tart

Linz tartLinz tart See Linzertorte
lipaselipase An enzyme that breaks down fats into

fatty acids and glycerine for absorption in the
gut. It also causes fat to go rancid.

lipeäkalalipeäkala Finland Lutefisk
lipidlipid See fat
lipoic acidlipoic acid This acid is an essential growth

factor for many microorganisms. Whether it
has any function in human metabolism is not
known.

LiptauerLiptauer Germany A soft strong-tasting ewes’
milk cheese with no rind. It is made by
ripening the curd for 10 days, removing the
rind, blending with salt and ripening for a few
more days. Contains 50% water, 22% fat and
21% protein.

Liptauer cheese spreadLiptauer cheese spread Liptauer cheese
mixed at the blending stage with cream and
flavourings such as anchovies, onions,
capers, caraway seed, chives, paprika, etc.

LiptóiLiptói Hungary A soft creamy ewes’ milk
cheese, similar to Liptauer

liqueurliqueur A sweetened alcoholic extract of
various herb-, spice- and fruit-based
flavourings, used as a drink but also as a
flavouring in many dishes, e.g. cointreau,
Kümmel, kirsch

liqueur de framboiseliqueur de framboise Raspberry liqueur
liquidize, toliquidize, to To pulverize fruits and vegetables

or mixtures of liquids and the same into a soft
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purée by breaking down the cell walls and
releasing their contents

liquidizerliquidizer See blender
liquid measureliquid measure Volume measure
liquid paraffinliquid paraffin See mineral hydrocarbons
liquid smokeliquid smoke See pyroligneous acid
liquirizialiquirizia Italy Liquorice
liquorliquor See cooking liquor
liquoriceliquorice A Mediterranean plant, Glycyrrhiza

glabra, which probably originated in China. It
is grown for the rhizomes and roots from
which, after 3 to 5 years’ growth, the
flavouring is extracted in water and boiled
down to a black tarry substance. The roots
used to be chewed by children as a sweet.
Also called licorice, Spanish

liscioliscio Italy Smooth
lisettelisette France A small mackerel
lissamine greenlissamine green A synthetic green food

colouring. See also E142
listalista Italy Menu
Listeria monocytogenes A bacterium

causing illness which grows in soft ripened
cheeses (unpasteurized milk has been
wrongly implicated), pâtés, shop-prepared
salads, etc. It will grow in these foods at less
than 4°C with a doubling time of 18 hours.
Samples cultured at 37°C normally have a
doubling time of 7.4 hours but after
subjecting them to cold shock at 4°C the
doubling time drops to 2.5 hours, at the
same time refrigeration appears to select for
more virulent strains. The incubation period
is up to 4 weeks and the resulting illness can
range from a general feeling of malaise to
meningitis and septicaemia. It is more likely
to cause stillbirths and miscarriages, and for
this reason pregnant women are
recommended to refrain from the food items
mentioned unless home cooked. It does not
grow in raw milk farmhouse cheeses due to
the low pH (less than 5), and better hygienic
practices. Subsequent pasteurization cannot
be used as a let-out, and there is more rapid
transfer of the milk from cow to cheese
making.

listeriosislisteriosis The disease caused by the
bacterium Listeria monocytogenes

litcheelitchee Lychee
litchilitchi Lychee
Litchi chinensis Botanical name Lychee
litekoktlitekokt Norway Soft-boiled. Used e.g. of

eggs.
literliter United States Litre
LiterLiter Germany Litre
lithol rubine BKlithol rubine BK See E180
litrelitre England, France The normal measure of

volume approximately equal to 1.75 imperial

pints or 2.1 US pints, or divided into
decilitres (dl) (10 per litre), centilitres (cl)
(100 per litre) or millilitres (ml) (1000 per
litre). A teaspoon is 5 ml, a dessertspoon 10
ml, a tablespoon 15 ml and an imperial pint
568 ml. Abbreviation l, L

litrolitro Italy, Spain Litre
little cuttlefishlittle cuttlefish A very small cuttlefish,

Sepiola rondeleti, with a maximum length of
4 cm. Usually cleaned and eaten whole.

Little GemLittle Gem A semi-cos-type lettuce variety with
soft leaves, usually harvested when up to 15
cm high

little neck clamlittle neck clam A small (up to 6 cm) and
slightly oblong clam, Venerupis japonica,
found in the Pacific Ocean. May be eaten
raw or cooked.

little tunalittle tuna See little tunny
little tunnylittle tunny A tropical seawater fish,

Euthynnus alletteratus, resembling a small
albacore and also related to tuna. It has a
firm oily flesh and dark blue to green striped
skin on top. Weighs up to 7 kg. Baked or
grilled. Also called bonito, little tuna

liuliu China A method of cooking involving
coating with corn flour, frying or steaming
then simmering in sauce

lívancelívance Czech Republic A mixture of flour,
milk, butter, sugar and egg yolks, lightened
with stiffly beaten egg whites, shaped into
small balls and baked until brown on both
sides in the oven. Served coated with plum
jam and sprinkled with cinnamon and sugar.

LivarotLivarot France A soft cows’ milk cheese from
Normandy cast in small discs (500 g) with a
brownish shiny rind and a strong flavour and
smell. It is protected by appellation d’origine
status and the label should contain the
words ‘Pays d’Auge’. Contains 51% water,
20% fat and 24% protein.

livèchelivèche France Lovage
liverliver A large internal organ in all vertebrates

consisting of pink to dark brown soft uniform
tissue interspersed with veins, etc. all
enclosed in a membrane. It functions as a
detoxifying organ for poisons such as alcohol
and plant alkaloids, as an energy store
(glycogen) and as a source of fat emulsifiers
for the bowel. The flavour depends on the
age and type of animal. The most commonly
used are lamb’s, pig’s, and calf’s livers which
are grilled, fried or braised; goose, duck, pig
and chicken livers which are made into
pâtés; and pig and ox livers which are
braised and stewed.

liver herbsliver herbs The principal herbs used with liver
are basil, dill, marjoram, sage and tarragon

liver puddingliver pudding See maksalaatikko
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liver sausageliver sausage A very common sausage made
in many countries from a fine paste of
cooked liver, sometimes with meat, and with
flavourings and seasonings. Can be sliced or
spread. See also Leberwurst

live yoghurtlive yoghurt Yoghurt which still contains live
bacteria and hence can be used to inoculate
further batches. It is kept at a low
temperature to slow down bacterial growth.

livonienne, saucelivonienne, sauce France A fine julienne of
carrots, celery, mushrooms and onions
sweated in butter, added to a fish velouté and
finished with julienned truffle and chopped
parsley. Served with fish.

livornaise, à lalivornaise, à la France In the style of Livorno
in Italy, i.e. accompanied with shallots,
tomatoes and truffles. Used especially of
poached fish.

livornese, allalivornese, alla Italy In the style of Livorno in
Italy, i.e. with tomato sauce, especially fish
and shellfish

livrelivre France Pound of weight; 500 g
li yili yi China Carp
li yuli yu China Rock carp
li zhili zhi China Lychee
llagosta a la brasallagosta a la brasa Catalonia Lobster cooked

over an open flame
llagosta i pollastrellagosta i pollastre Catalonia Lobster and

chicken in a tomato and hazelnut sauce
llanténllantén Spain Plantain
llenguadollenguado Catalonia Sole, the fish
llescallesca (plural llesques) Catalonia A slice
lletllet Catalonia Milk
lliserialliseria Spain Megrim, the fish
llobarro al forn a rodanxesllobarro al forn a rodanxes Catalonia Baked

sliced sea bass
llom de porcllom de porc Catalonia Pork loin chops
llonganisettallonganisetta Catalonia A fine-textured cured

sausage
lluç a la planchalluç a la plancha Catalonia Hake cooked on

a griddle
loachloach One of three types of small European

freshwater fish of the carp family Cobitidea.
They have a good flavour but lots of small
bones and when fried are popular in France.
Treat as smelt.

loafloaf 1. A standard quantity of bread dough
usually baked in a rectangular loaf tin to give
a characteristic shape 2. Any type of food
baked in a loaf tin, e.g. meat loaf, fruit loaf,
etc.

loaf cheeseloaf cheese Edamer
loaf panloaf pan A rectangular pan with deep, slightly

sloping sides, used to bake bread, some
cakes and meat loaves

loaf sugarloaf sugar United States Cube sugar or sugar
cubes (NOTE: Not the same as sugar loaf.)

loaf tinloaf tin A rectangular tin, of length
approximately twice, and width equal to, the
depth, with slightly outward sloping sides to
allow for easy removal of whatever is cooked
in it

lo baaklo baak China Mooli. Also called lo bok
lo baak gorlo baak gor China A solid steamed savoury

pudding or dumpling made with grated mooli
and rice flour, then sliced and fried

lobaklobak Indonesia, Malaysia Mooli
lobe leaf seaweedlobe leaf seaweed Wakame
lobhialobhia South Asia Cow pea
lobialobia South Asia Cow pea
lo boklo bok China Mooli. Also called lo baak
lobscouselobscouse United Kingdom, United States A

meat and vegetable stew thickened with ship
biscuit, once popular on sailing vessels
where it could easily be prepared. Variants
on the name occur in all north Atlantic
seafaring nations. In the UK it is associated
with Liverpool, hence the name scouse or
scouser for inhabitants of that city. In the
USA it is associated with New England.
Nowadays it is made without the ship biscuit.
Also called scouse

lobskovslobskovs Denmark Lobscouse served with rye
bread

lobsterlobster Europe, United States The largest sea
crustaceans, Homarus gammarus and H.
americanus, with eight legs, two forward-
facing strong crushing claws, several
antennae and a muscular tail. Lobsters are
blue-grey when alive and pink when cooked.
They are caught on both sides of the Atlantic
and in Europe weigh up to 2 kg. The North
American variety is larger. Female lobsters,
which are more tender, may contain orange
eggs called coral. They should feel heavy for
their size, generally yield half their weight in
edible meat and are normally bought alive.
To kill them they can either be suffocated for
30 minutes in de-aerated water (water which
has been vigorously boiled and cooled), be
dropped in boiling water and held under for
2 minutes or be severed along the centre line
of the whole body using a cleaver or heavy
knife and starting at the head end. The
RSPCA recommend placing them in cold
salted water (35 g salt per litre) which is
gradually brought to the boil.

lobster bisquelobster bisque Bisque de homard
lobster butterlobster butter 1. Lobster shell pounded with

unsalted butter to a smooth paste, sweated
in a pan, a little water added and all boiled for
15 minutes, strained and cooled until the
butter fat sets. Used quickly, the water may
also be used for its flavour. 2. A compound
butter made with the creamy parts, eggs and
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coral of lobster pounded together with an
equal amount of butter and sieved

lobster mayonnaiselobster mayonnaise Half a cold boiled lobster
served in its shell with mayonnaise and salad

lobster Newburglobster Newburg United States Cubed
cooked lobster meat, sautéed in butter,
sherry added, the juices thickened with a
liaison of egg yolks and cream and all served
on a paprika-flavoured rice

lobster saucelobster sauce See homard, sauce
lobster thermidorlobster thermidor Homard thermidor
lobyalobya South Asia Cow pea
Loch Fyne kipperLoch Fyne kipper Scotland An excellent fat

and plump kipper from Loch Fyne
Loch Fyne oystersLoch Fyne oysters Scotland Farmed Pacific

oysters from Loch Fyne
lochshenlochshen A Jewish term for noodles,

traditionally made by cutting thinly rolled
pasta dough into strips, now usually
commercial vermicelli. Also called lokshen

locrolocro South America An Ecuadorian potato
soup with cheese, garnished with pieces of
avocado

locust beanlocust bean Carob
locust bean gumlocust bean gum E410, A plant gum

extracted from carob, used as a thickener or
gelling agent

lodger’s loaflodger’s loaf Barrel bread
lodolelodole Italy Larks, the birds
lofschotellofschotel Netherlands Chicory
løgløg Denmark Onion
loganberryloganberry A hybrid of a raspberry and

blackberry or dewberry looking like a large
dark raspberry about 5 cm long, with a
sweet-sour taste and fragrant aroma. Use as
raspberry.

lohilohi Finland Salmon
lohikeittolohikeitto Finland Salmon soup with potatoes

and leeks
lohilaatikkolohilaatikko Finland As laxpudding, but with

the addition of chopped onions and
breadcrumbs to the layers and gratinated
with breadcrumbs

lohipiirakkalohipiirakka Finland Salmon pie
lohipiiraslohipiiras Finland Salmon pie, similar to

koulibiac
loinloin The general name for the joint of an

animal consisting of the ribless vertebrae up
to the pelvis plus up to 4 vertebrae with ribs,
cut through the centre of the backbone to
include all the longitudinal muscles plus a
small portion of the ribs and the abdominal
cavity muscles

loin end of lambloin end of lamb The front half of a loin of
lamb

loin of lambloin of lamb Scotland A best end of lamb.
Also called single loin of lamb

loin of vealloin of veal United Kingdom That part of the
back between the ribs and leg. May be
stuffed, rolled and roasted or cut into chops.

löklök Sweden Onion
løkløk Norway Onion
lok dowlok dow China Mung beans
lokhilokhi Bottle gourd
löksåslöksås Sweden Onion sauce made from finely

chopped onions sweated in butter, flour
added to make a blond roux and let down to
a thin sauce with milk, cooked out and
seasoned. Often served with baked potatoes.

lokshenlokshen A Jewish term for noodles. See also
lochshen

lokshynalokshyna Russia Egg noodles
löksoppalöksoppa Sweden Onion soup
lökströmminglökströmming Sweden Uncleaned sprats

marinated in equal parts of white vinegar and
water for 12 hours, drained, then layered
with sliced onions and a mixture of sugar,
black pepper, crushed white peppercorns,
cloves and salt in a pot and kept in the
refrigerator for 5 days Served with potatoes
boiled in their skins

Lollo biondoLollo biondo Italy A non-hearting loose leaf
lettuce with well-flavoured green frilly leaves.
May be harvested over a long period by
picking individual leaves or cutting and
leaving to resprout. Also called green lollo
lettuce

Lollo rossoLollo rosso England, Italy As Lollo biondo, but
with frilly leaves tinged with red/bronze and
of excellent flavour. Also called red Lollo

lombardalombarda Spain Red cabbage
lombatalombata Italy Loin (of meat)
lombatinalombatina Italy 1. Entrecôte steak of beef 2.

Loin chop
lombolombo Italy, Portugal Loin (of meat)
lombo di maiale al lattelombo di maiale al latte Italy A pork loin,

piquéed with cloves and cinnamon bark and
braised in milk

lombok chillilombok chilli A deep-red pointed chilli from
Indonesia and used in its cuisine

lo meinlo mein China Fresh egg noodles
lomi-lomi salmonlomi-lomi salmon United States A Hawaiian

dish of salted salmon cooked with chopped
tomatoes, sweet mild onions and spring
onions

lomolomo Spain 1. Saddle, loin or back (of meat)
2. The eye of a loin of pork, cured and
packed without further treatment into a close
fitting casing. Usually eaten raw.

lonlon 1. Thailand Various cooked sauces made
with ingredients such as shellfish, fish and
meat with flavouring agents and seasoning
and simmered in coconut milk until thick 2.
Vietnam Pork

Food.fm  Page 345  Thursday, August 19, 2004  7:45 PM



lonac

346

lonaclonac Balkans A deep earthenware casserole
dish

London broilLondon broil United States Boneless flank of
beef, marinated and grilled then cut on the
slant

London particularLondon particular England A bacon and
green split pea soup made with a chicken or
ham stock with aromatic vegetables, puréed,
strained, seasoned and finished with cream
or yoghurt and garnished with chopped
grilled bacon and croûtons (NOTE: Named
after a particularly nasty London fog whose
colour it resembled.)

longalonga Ireland Ling, the fish
longanlongan A small round tropical fruit,

Nephelium longana, from Southeast Asia
and China resembling a lychee. It has a
brown and brittle skin, a central inedible
stone and a sweet aromatic white flesh. Also
called dragon’s eye, lungan

longanizalonganiza Portugal A large sausage similar to
chorizo

long back baconlong back bacon Long rashers of bacon from
that part of a side of bacon without ribs

long beanlong bean Vigna sesquipedalis, a relative of
the cow pea grown extensively in India,
China and Southeast Asia both for the
mature yellow beans which are harvested
from pods (up to 1 m long) or for the young
pods (up to 35 cm) which are cooked whole.
The plants need high supports. Also called
yard long bean, long-podded cow pea, snake
bean

Longchamp, crèmeLongchamp, crème France Crème Saint
Germain garnished with cooked and washed
vermicelli and a julienne of sorrel cooked in
butter

long cucumberlong cucumber Indoor-grown cucumbers, 25
to 65 cm in length with usually smooth skins.
They do not require fertilization. If fertilized
they produce bitter fruits and it is for this
reason that they must be grown in the
absence of insects.

longelonge France Loin (of veal or pork)
longeolelongeole Switzerland A sausage from Geneva

made with chopped pork filled into a casing,
air-dried for 2 days and cooked for 2 hours.
Served hot.

long fin tunalong fin tuna Albacore
long flounderlong flounder Lemon sole
long-grain ricelong-grain rice Rice which releases little

starch when boiled thus remaining in
separated grains. See also brown long-grain
rice, white long-grain rice

Long Island duckLong Island duck United States An
intensively raised duck killed at 1.5 to 2.5 kg,
7 to 8 weeks old

long-lifelong-life Used to describe foods, usually milk,
cream, other liquid dairy products and fruit

juices, which have been heated to 132°C for
1 to 2 seconds (occasionally up to 6 minutes
depending on the foodstuff) rapidly cooled
and aseptically packaged. Also called UHT,
ultra heat-treated

long-neck clamlong-neck clam Soft-shell clam
longnoselongnose Garfish
long pepperlong pepper A plant Piper longum (India), P.

retrofractum (Indonesia), related to the
pepper vine whose berries are harvested
green and sun dried. Its flavour resembles a
milder black pepper. It is grown only in India
and Indonesia and is used in East Asian
cooking. Also called pippali

long-podded cow pealong-podded cow pea See long bean
longsonglongsong Laos A type of fondue chinoise in

which thin strips of buffalo meat or venison
are cooked at the table in a pot of simmering
flavoured stock and dipped in a peanut
sauce

long xialong xia China Lobster
long xu niu roulong xu niu rou China Thin-sliced beef and

asparagus shallow-fried
lontonglontong Indonesia Boiled short-grain white

rice pressed into a greased square dish,
covered with banana leaf, cooled and cut
into cubes. Served with satay.

lonzalonza Italy The eye of a loin of pork, salted and
air-dried. Eaten raw in very thin slices.

loofahloofah The slightly bitter gourd from a plant,
Luffa cylindrica, which looks like a cucumber
when young and can be used as a vegetable
after soaking in salted water to remove the
bitter flavour. When old it is made into a
rough bath sponge. Grown in China and the
Caribbean. See also angled loofah. Also
called sponge gourd, luffa

loomiloomi Middle East, Persian Gulf Dried limes
which have first been boiled in salted water
for five minutes then halved and dried in the
sun or a very cool oven until dark and brittle
with the flesh completely dehydrated. May
be powdered for use as a spice. Lime or
lemon zest is used as a substitute if not
available.

loose-leaf lettuceloose-leaf lettuce A type of lettuce with
leaves often indented and very decorative
but not forming a heart. The most nutritious
type of lettuce.

lop cheenglop cheeng China The standard Chinese pork
sausage. See also lap cheong

loquatloquat The fruit of a tree, Eriobotrya japonica,
once from Japan but now grown in
Mediterranean and similar climates. It looks
like a small golden yellow plum and has a
sweet slightly tart flesh with a fruity aroma
and a large central stone. Use as plums. Also
called Japanese medlar
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LorbeerLorbeer Germany Bay, Laurus nobilis, but also
used of several other toxic members of the
laurel family

lorgnetteslorgnettes France 1. Fried onion rings 2.
Small dessert biscuits 3. Candied fruit

LormesLormes France A goats’ milk cheese shaped
like a cone from Nivernais

lorraine, à lalorraine, à la France In the Lorraine style, i.e.
garnished with small potatoes sautéed in
butter and balls of red cabbage

LorraineLorraine France A whitish cows’ milk cheese
with a distinct lactic flavour formed into
stubby cylinders. Similar to Münster and
Géromé cheeses. Also called Gérardmer, Gros
Lorraine

Lorraine soupLorraine soup Scotland A soup made from a
processed paste of cooked chicken meat,
cooked veal, almonds, hard-boiled egg yolks
and breadcrumbs soaked in milk. This paste
is thinned to the desired consistency with
chicken and veal stock, seasoned and
flavoured with lemon juice and zest and a
little ground mace and finished with cream
and chopped parsley. (NOTE: Said to be
named after Mary of Lorraine, wife of James
V of Scotland.)

losh kibbehskiye kebabylosh kibbehskiye kebaby Central Asia
Azerbaijani kebabs made from a processed
mixture of soaked bulgar, minced lamb,
chopped onion, tomato purée, parsley,
allspice, cayenne pepper, lemon zest and
seasoning, formed into cylinders around
skewers, brushed with oil and grilled for 10 to
15 minutes. Served with chopped sweet red
peppers and parsley.

löskoktlöskokt Sweden Soft-boiled. Used of eggs.
lososlosos Russia Salmon
lotalota Spain Eel pout
lotelote Eel pout
lotoloto Italy, Spain Lotus
LotosLotos Germany Lotus
LotosblumeLotosblume Germany Lotus flower
lottelotte France Burbot, the freshwater fish
lotte de merlotte de mer France Monkfish
lotte de rivièrelotte de rivière France Eel pout
lotureloture Italy A type of bread from Sardinia
lotuslotus England, France A water plant,

Nelubium nuciferum, related to the water lily
and used in Chinese and Indian cooking.
The leaves are used for wrapping food, the
tuberous roots which have internal holes are
used as a vegetable and the black seeds are
used like a nut when ripe and after removing
the bitter germ. The young stems are eaten
as a vegetable in Southeast Asia. See also
lotus root, lotus flowers. Also called Chinese
water lily, Indian lotus

lotus flowerslotus flowers The petals of the lotus flower are
used as a garnish in Chinese and Thai
cuisines and the open flower is used to
contain food

lotus jujubelotus jujube A species of jujube, Zizyphus
lotus, from North Africa, only noted because
its fruits were mentioned by Homer as the
food of the lotus eaters

lotus rootlotus root The tuberous roots of the lotus with
many longitudinal internal holes are eaten
young and taste rather like artichokes. The
Japanese value them for their appearance.
They are often stuffed and deep-fried or
braised before slicing.

lotus root starchlotus root starch A grey-coloured and slightly
granular starch made from lotus’ roots and
used for soft cakes and sweet dishes

lotus seedslotus seeds Seeds of the lotus used in
desserts and stews or roasted as a snack

Lotus tetragonolobus Botanical name
Asparagus pea

Louisiana yamLouisiana yam Sweet potato
Louis sauceLouis sauce United States Mayonnaise

incorporating whipped cream, flavoured with
chilli sauce, finely chopped green sweet
peppers and spring onions, and lemon juice.
Served with seafood.

loukanikaloukanika Greece A sausage made with
seasoned pork belly marinated with red
wine, salt and some or all of cinnamon,
coriander, allspice, herbs and orange for a
week, packed into hog casings and air-dried
for a week

lou-kenkaslou-kenkas France A small spicy garlic-
flavoured sausage from the Basque country.
Sometimes eaten hot with cold oysters. Also
called loukinka

loukinkaloukinka France Lou-kenkas
loukoumloukoum North Africa Turkish delight
Lou PalouLou Palou France A hard scalded-curd ewes’

and/or cows’ milk cheese with a thick black,
dry rind and a dense paste whose flavour
depends on the milks used varying from
strong and aromatic to mild and nutty

loup de merloup de mer France Sea bass
loup marinloup marin France Catfish
lovagelovage 1. A perennial herb, Levisticum

officinale, with a sharp peppery flavour
rather like celery. Used in strong-tasting
dishes and soups. The seeds can also be
used in bread and pastries and sprinkled on
salads, rice and mashed potatoes. The
stems are occasionally candied like angelica.
2. An Indian name for ajowan

lövbifflövbiff Sweden Sliced beef with béarnaise
sauce

love and tanglelove and tangle United States Deep-fried
twisted and tangled doughnuts
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love applelove apple England The original name given
to the tomato when it was introduced,
probably as a marketing ploy

love in disguiselove in disguise England Calf’s heart stuffed
and baked in the oven, served with gravy and
bacon

low-calorie

low-calorie With a low energy value. The
guidelines (not law) used in the EU require
such foods to have less than 40 Kcal per 100
g of food.

low-density lipoprotein

low-density lipoprotein A specific complex
of a lipid (fat) and a protein that transports
cholesterol in the blood. High levels appear
to increase the risk of heart and vascular
disease. See also cholesterol, high-density
lipoprotein

low-fatlow-fat A term used for any food which
contains less fat than normally expected or a
low-fat substitute for a fatty food. Examples
are milk, cheese, yoghurt, substitute butter
spreads, etc. Guidelines (not law) in the EU
require foods so labelled to have less than 5
g of fat per 100 g of food.

low-fat milk

low-fat milk United States Milk with no more
than 2% butterfat

low-methoxyl pectinlow-methoxyl pectin Pectin treated to
remove methoxyl groups. It can form a gel
without sugar.

low mull

low mull United States A vegetable and meat
stew related to the Irish Mulligan stew

low-starch flour

low-starch flour Flour from which most of the
starch has been removed. Used for diabetics
and makes a bread rather like an open foam
or sponge.

lox

lox United States Smoked salmon
loza de barroloza de barro Spain Earthenware
lsanat matabblilsanat matabbli Middle East A salad from

Syria and the Lebanon of lambs’ tongues
boiled in water with aromatic vegetables and
a bouquet garni until tender, cooled,
skinned, sliced and arranged decoratively,
chilled, dressed with olive oil and lemon juice
and garnished with paprika, chopped
parsley and lemon wedges

lualua Thailand Blanched
luang prabang

luang prabang Laos A round handwoven
basket in which rice is steamed and served.
The rice is normally formed into small balls
with the fingers and eaten by hand.

luau soup

luau soup United States A cream soup from
Hawaii made with puréed taro leaves, stock
and seasonings

lubialubia Middle East Hyacinth bean
lubinalubina Spain Bass, the fish
lucanica

lucanica Italy Luganega
luccio

luccio Italy Pike, the fish

luccio del trasimeno arrostitoluccio del trasimeno arrostito Italy Pike,
larded with bacon and anchovies, roasted
and served with a sharp mayonnaise

luccio marinoluccio marino Italy Barracuda, the fish
lucciopercaluccioperca Italy Pike-perch
lucineslucines France Clams or mussels
luciolucio Spain Pike, the fish
lucipercaluciperca Spain Pike-perch
luffaluffa See angled loofah, loofah
Luffa acutangula Botanical name Angled

loofah
Luffa cylindrica Botanical name The loofah

plant
lufttrockene Mettwurstlufttrockene Mettwurst Germany An air-

dried Mettwurst from Westphalia
luganeagaluganeaga Italy Luganega
luganegaluganega Italy A small pure pork-based

sausage flavoured with Parmesan cheese
from northern Italy that looks rather like a
Cumberland sausage. Also called lucanica,
luganeghe, luganiga

luganegheluganeghe Italy Luganega
luganigaluganiga Italy Luganega
lukluk (plural luki) Russia Onion
lukankalukanka Bulgaria A slightly salted and spiced

pork sausage eaten raw or cooked
luk chandluk chand Thailand Nutmeg
lukewarmlukewarm Around 37°C. Also called blood

heat
luk junluk jun Thailand Nutmeg
luk kra waanluk kra waan Thailand Cardamom
luk mangkakluk mangkak Thailand Hairy basil
luk taanluk taan Thailand Palm nut
lumachelumache Italy Snail-shaped pasta
lumachilumachi 1. Italy Snails 2. Switzerland Snails

served with walnut paste
lumberjack pielumberjack pie United States Venison and

vegetable pie
lumilumi Malaysia Bummaloe, the fish
lumpfishlumpfish A grey or green seawater fish,

Cyclopterus lumpus, with a humped back
and knobbly skin, found in the North Atlantic
and Baltic and growing to about 60 cm. The
male is oily but can be poached. The female
is not eaten but caught for the lumpfish roe.
Also called lump sucker, sea owl, cock paddle

lumpfish roelumpfish roe The eggs of the lumpfish used
as a substitute for caviar especially as a
garnish. Coloured white, black, orange or
red. See also imitation caviar

lumpialumpia Southeast Asia A type of spring roll in
which the wrapping is a thin sheet of cooked
beaten egg

lump suckerlump sucker Lumpfish
lump sugarlump sugar 1. See cube sugar 2. Irregularly

shaped pieces of sugar made by crushing a
sugar loaf 3. A semi-refined sugar from
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Southeast Asia and China compressed into
flat slabs and cut into 15 x 3 x 3 cm fingers.
Also called brown slab sugar, rock sugar,
yellow rock

lunchlunch England, Sweden A meal taken
between around 12 noon to 1.30 p.m.

luncheonluncheon A more formal lunch
luncheon meatluncheon meat A mixture of pork, ham,

cereal, fat, colouring and seasoning usually
cooked in deep rectangular cans to form a
solid pink mass which can be sliced and
eaten cold or hot. A superior version known
as spam (spiced ham) was shipped in great
quantities during World War II from the USA
to the UK.

luncheon sausageluncheon sausage A slicing sausage made
with ground beef and salt pork mixed with
saltpetre, sugar and flour or starch,
seasoned, spiced and coloured pink, filled
into ox bungs, simmered at 75 to 80°C for 3
hours, smoked and oiled

lunganlungan Longan
lungfishlungfish Barramunda
lungslungs The soft spongy tissue used in

vertebrates to transfer oxygen from air to
blood and carbon dioxide from blood to air.
Known normally as lights when in
manufactured meat products, but not
normally eaten in the UK except by pets.
Sometimes eaten as a part of a cooked dish
in other cuisines.

lunsjlunsj Norway Lunch
luo bo gaoluo bo gao China A dim sum made from a type

of turnip cake
luocluoc Vietnam To boil, boiled
luo han zhailuo han zhai China Bamboo shoots, nuts and

mushrooms, stir-fried with soya sauce and
rice wine or sherry (NOTE: Literally ‘Buddha’s
vegetables’.)

LuostariLuostari Finland A cows’ milk cheese
resembling Port-Salut

luppoliluppoli Italy Hops
lúpuloslúpulos Spain Hops
lu roulu rou China Deer
lu shuilu shui China Lu soy
LusignanLusignan France A fresh goats’ milk cheese

from Poitou
lu soylu soy China A mixture of soya sauce with

sugar, ginger and five spices used as a basic
flavouring for cooking liquors used for
simmering meat and poultry

lustrerlustrer France To glaze with aspic
lustrolustro Italy A Calabrian name for grey mullet
lutelute A flour and water paste used to seal the

lids of casseroles, terrines and other cooking
pots for baking in the oven

lute, tolute, to 1. To seal the gap between the lid and
body of a cooking dish with a flour and water
paste which bakes hard in the oven. Used for
slow cooking casseroles, etc. 2. To place a
strip of pastry around the rim of a pie dish to
seal on the pastry cover

lutefisklutefisk Norway Air-dried cod, cut into pieces,
soaked in water for 12 to 14 days, then in
dilute caustic soda solution for 2 days,
resoaked in water for 3 to 4 days, boiled and
served with fried bacon and its fat. An
acquired taste.

luteinlutein See E161(b)
lutfisklutfisk Sweden Lutefisk
lut tzeelut tzee China Chestnut
luumuluumu Finland Plum
luumutluumut Finland Plums
luvasuluvasu Italy A Sicilian name for either pandora

or sea bream
luwomboluwombo East Africa A celebratory dish from

Uganda of boneless meat or fish wrapped in
banana leaves. See also oluwombo

luxernaluxerna Italy The name used on the Italian
Riviera for grouper, the fish

luyaluya Philippines Ginger
Luzener AllebeiLuzener Allebei Switzerland A vegetable and

mushroom salad
lycheelychee The fruit of a Chinese subtropical

evergreen tree, Litchi chinensis, now grown
worldwide. The small fruits grow in bunches
and are about 4 cm long with a central stone,
sweet juicy white grape-like flesh and a hard
rough pink to brown skin. May be eaten raw
or cooked after peeling and destoning.
Available canned. Also called Chinese cherry,
lichee, litchee, litchi, lizhi

lycopenelycopene An extract of ripe fruit, especially
tomatoes, used as a natural red food colour.
See also E160(d)

Lycoperdon perlatum Common puffball
Lycopersicon esculentum Botanical name

Tomato
lyelye A dilute solution of sodium hydroxide
LymeswoldLymeswold England A so-called designer

cheese deliberately developed and marketed
commercially in 1982 as the UK answer to
soft blue cheeses. It did not survive.

LyonerLyoner Germany The German version of the
French saucisson de Lyon, made with beef,
pork and veal and containing pistachio nuts

lyonnaise, à lalyonnaise, à la France Containing fried
chopped onion

lyonnaise, saucelyonnaise, sauce England, France Onion
sweated to a light colour in butter, vinegar
added and reduced completely, demi-glace
added, simmered, skimmed and seasoned.
Served with Vienna steak or fried liver. Also
called brown onion sauce
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lyre of beeflyre of beef Scotland The term used in the
east of Scotland for clod of beef

lysozymelysozyme An enzyme found in egg white
which protects the egg from bacterial

contamination by destroying the cells of any
invading bacteria

lys sauslys saus Norway Light sauce, e.g. thin
béchamel, etc.
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maafemaafe West Africa 1. Sautéed chicken pieces
simmered with onions, chopped chillies,
tomato paste, peanut paste and vegetables
including okra and flavoured with cinnamon
and paprika 2. A groundnut stew from
Senegal. See also mafé

maanzmaanz South Asia Meat
maasmaas South Africa A thick naturally curdled

milk
maasamaasa West Africa Millet flour and possibly

other flours sweetened and allowed to
ferment with yeast and water, possibly with a
chemical raising agent, then brought to the
consistency of a pancake batter, shallow-
fried and sprinkled with sugar before service.
From Mali.

MaasdamMaasdam Netherlands A yellow wax-coated
cows’ milk cheese resembling Emmental

maatjes haringmaatjes haring Netherlands Lightly cured
young herrings which have not yet developed
roe. Eaten as a snack or as a main course
with boiled potatoes and salad. (NOTE: Not to
be confused with matjes herring.)

maayimaayi Middle East A popular Iraqi mezze dish
of turnips peeled, diced and simmered in
salted water for 30 to 45 minutes with
beetroot cut in quarters. The beetroot is
discarded and the turnips drained and
served hot, sprinkled with salt.

mabalomabalo A species of persimmon, Diospyros
discolor, grown in the Philippines, Malaysia
and Sri Lanka. Also called velvet apple

mabelamabela South Africa A type of sorghum which
when ground is made into mabela porridge

mabokémaboké Central Africa The plural of liboké
maçãmaçã Portugal Apple
Macadamia integrifolia Botanical name

Macadamia nut
macadamia nutmacadamia nut The fruit of a tree,

Macadamia ternifolia (with hard-shelled
nuts) and M. integrifolia (with softer-shelled
nuts), originally from Australia, developed in
Hawaii and now grown worldwide. Rather
like a large hazelnut with a very hard shell.

Usually sold shelled. Use as hazelnuts. Also
called Queensland nut

Macadamia ternifolia Botanical name
Macadamia nut

maçã do pietomaçã do pieto Portugal Brisket of beef
maçapãomaçapão Portugal Marzipan
macaronmacaron France Macaroon
macaronimacaroni England, France Thick hollow tubes

of pasta, often cut into short lengths
macaroni alla veronesemacaroni alla veronese Italy Potato gnocchi

served with butter and grated Parmesan
cheese

macaroni cheesemacaroni cheese United Kingdom Cooked
macaroni mixed with cheese sauce,
gratinated with cheese and browned under
the grill

macaroonmacaroon A small light crisp cake or biscuit
made from ground almonds, sugar and egg
white (6:5:1), the egg white being whisked to
a stiff peak with the sugar and baked at
150°C after resting on rice paper. Used as
petit fours or crushed for use in desserts. The
mixture may be cooked in a pastry tartlet.

macarrãomacarrão Portugal Macaroni
macarronesmacarrones Spain Macaroni
macassar gummacassar gum Agar-agar
maccarellomaccarello Italy Mackerel
maccheroncinimaccheroncini Italy A thinner version of

macaroni
maccheronimaccheroni Italy Macaroni, sometimes used

as a general description of all types of dried
pasta

maccomacco Italy Mashed boiled beans mixed with
oil and fennel, from Sicily. Also called maccu

maccumaccu Italy Macco
macemace The lacy covering (aril) that surrounds

the stone (nutmeg) in the apricot-like fruit of
an evergreen tree, Myristica fragrans,
originally from the Moluccas but now grown
extensively in maritime tropical areas. It has
a slightly bitter aromatic flavour and is widely
used in both sweet and savoury dishes. Sold
as blades (whole mace), chips or powder.

MNOPQRS
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macédoinemacédoine England, France 1. A cut for
vegetables and fruit consisting of small cubic
dice 2. A mixture of diced fruit or vegetables

macédoine de fruitsmacédoine de fruits France Fruit salad
macedonemacedone Italy Macédoine
macedòniamacedònia Catalonia Fresh fruit salad
macedonia di fruttamacedonia di frutta Italy Fruit salad, usually

with a liqueur
macelleriamacelleria Italy Butcher’s shop
macerate, tomacerate, to To leave a solid in contact with a

liquid either to soften the solid, to
reconstitute it, to extract flavour from it or to
add flavour to it. Also called steep, to

macérermacérer France To macerate, steep or soak
machmach Italy A northern soup of milk with

chestnuts and rice. See also al macc
machadomachado Spain Bread fried in olive oil until

crisp, pounded or blended with white wine
and used as a thickening agent for stews and
soups, etc.

machbousmachbous Persian Gulf A type of spicy prawn
paella

mâchemâche France Lamb’s lettuce
machimachi South Asia Fish
ma chinma chin China Cumin
maciamacia Spain Mace
macinaremacinare Italy To grind
macinatomacinato Italy Ground, pounded or minced
macismacis France, Italy, Spain Mace
mackerelmackerel A round seawater fish, Scomber

scombrus, up to 55 cm long with blue-black
stripes on its back and off-white, firm, well-
flavoured oily flesh. Available fresh or
smoked. Cooked whole in fillets or in steaks
and often served with gooseberry sauce. Also
called Atlantic mackerel

mackerel sharkmackerel shark Porbeagle shark
mâconnaise, à lamâconnaise, à la France In the Mâcon style,

i.e. garnished with croûtons, braised button
onions or shallots and button mushrooms.
Used especially of poached freshwater fish.

macque choixmacque choix United States A Cajun
Christmas dish of tomatoes stewed with
sweetcorn, hominy, green sweet peppers,
celery, lemon juice, and seasoning. Served
as an accompaniment to duck.

macquéemacquée Belgium A soft, mild, brick-shaped
cheese made from skimmed cows’ milk

macreusemacreuse France Scoter duck
macrobioticmacrobiotic A philosophy of eating or diet

developed by Japanese Zen Buddhists. Each
person’s diet seeks to complement their Yin
and Yang components or tendencies. The
diet is very restrictive but adherents claim it
promotes health and spiritual harmony.

Madagascar beanMadagascar bean Butter bean
Madagascar green peppercornsMadagascar green peppercorns Green

peppercorns

maddalenemaddalene Italy Madeleine, a sponge cake
baked in a madeleine mould

mademade Finland Burbot, the fish
MadeiraMadeira A fortified and heat-treated wine

from Madeira used to flavour foods
especially sauces and once popular as the
drink to be taken with the Victorian madeira
cake

Madeira cakeMadeira cake A rich yellow sponge cake
flavoured with lemon juice and zest and
decorated with candied citron peel during
the baking process

Madeira sauceMadeira sauce 1 part Madeira to 10 parts
demi-glace, seasoned, passed through a
chinois and butter added. Served with
braised ox tongue.

madeirense, àmadeirense, à Portugal In the style of
Madeira, i.e. with tomatoes, onions and
garlic

madeleinemadeleine 1. United Kingdom A small cake
made from Victoria or Genoese sponge,
baked in a dariole mould, coated with jam,
dredged with desiccated coconut and
decorated with a glacé cherry and angelica.
Also called madeline 2. France A small
sponge cake baked in a madeleine mould

madeleine mouldmadeleine mould A hinged scallop-shaped
mould which completely encloses the cake
baked in it

madelinemadeline United Kingdom Madeleine
madère, saucemadère, sauce France Madeira sauce
Madras curry powderMadras curry powder A fragrant, fairly hot,

ground spice mixture made from deseeded
and dried red chillies, coriander seeds,
cumin seeds, mustard seeds, black
peppercorns, curry leaves, all dry-roasted,
plus dry ginger and turmeric

Madras gramMadras gram Horse gram
madrilène, à lamadrilène, à la France In the Madrid style,

i.e. garnished with or incorporating tomatoes
maduixamaduixa (plural maduixes) Catalonia

Strawberry
madunmadun Thailand 1. Belimbing, the fruit 2. A

small juicy sour fruit from the tree Gardinia
schomburgiana, similar to a small star fruit.
Used as a souring agent.

madurumaduru Sri Lanka Fennel
mafaldemafalde Italy Long flat ribbons of pasta with

crinkly edges
mafémafé West Africa The standard groundnut

stew from Senegal made with any meat or
even in a vegetarian version. Meat and
onions are sautéed in oil then cooked very
slowly with as little water as possible with
chopped vegetables, chilli pepper, tomatoes
and tomato paste. When all is cooked peanut
butter and a little stock are added to make a
smooth sauce. Served with rice. Also called
maafe
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magdalenamagdalena Spain A popular breakfast food
often dunked in coffee. The traditional recipe
uses equal weights of eggs in the shell,
sugar, flour and aniseed-flavoured olive oil.
The ingredients are vigorously beaten into
the oil to incorporate as much air as possible.
They are then spooned into paper cases with
flavourings and baked at 180°C for about 20
minutes. Nowadays egg whites may be
whisked separately before folding them in
and baking powder is usually added.

MagenbrotMagenbrot Switzerland A bitter-sweet cake
flavoured with cinnamon (NOTE: Literally
‘stomach bread’.)

MagerquarkMagerquark Germany Fat-free quark, i.e.
containing less than 1% butterfat. Also
called skimmed milk quark

maggengomaggengo Italy Parmesan chesse made
between April and November. See also
Parmigiano Reggiano

maggioranamaggiorana Italy Marjoram
magnesiummagnesium An essential element required for

health and a constituent of many enzymes,
necessary for bone and teeth growth and
repair. Available from all seeds but often
taken as a supplement in the form of Epsom
salts.

magnesium carbonatemagnesium carbonate See E504
magnesium hydroxidemagnesium hydroxide See E528
magnesium oxidemagnesium oxide See E530
magnesium silicatemagnesium silicate See E553(a)
magnesium stearatemagnesium stearate See E572
magnesium sulphatemagnesium sulphate See E518
magnesium trisilicatemagnesium trisilicate See E553(a)
Magnifera indica Botanical name Mango
magnonesemagnonese Italy Warm mayonnaise served

with fish or boiled meat
magnosamagnosa Italy A flat Mediterranean lobster-

like crustacean. See also cigarra
magnummagnum France A large bottle of about 1.5

litre capacity
MagnumMagnum France A rich creamy cows’ milk

cheese from Normandy made in the shape
of a disc and similar to Brillat-Savarin

magoromagoro Italy Tuna
magretmagret France Grilled and sliced underdone

breast of duck or goose taken from a force-
fed bird. Also called maigret, maigret de
canard

magromagro Italy Not containing meat
magrutmagrut Thailand Makrut lime
maguromaguro Japan Bluefin tuna, excellent for

sushi and sashimi and when cooked for
shioyaki and teriyaki

magyar gulyás levesmagyar gulyás leves Hungary Soup made
like a thin goulash from sweated onions and
diced beef simmered in water with
seasoning, paprika, marjoram and crushed

caraway seeds. Strips of sweet red pepper,
diced tomatoes and csipetkes are added at
intervals so that all are cooked at the same
time.

magyar hallevesmagyar halleves Hungary A fish soup made
from sweated onions sprinkled with flour and
simmered with fish stock, seasoned and
flavoured with paprika. Towards the end
blended with sour cream and garnished with
small pieces of fish roe and csipetkes and all
cooked out.

ma-gyi-thima-gyi-thi Burma Tamarind
mahallebimahallebi Turkey A dessert of sweetened milk

thickened with rice starch, flavoured with
rose water, poured into a mould and chilled

mahamrimahamri East Africa Deep-fried dough cakes
from Kenya and Tanzania. See also mandaazi

maharagwemaharagwe East Africa Red kidney beans
from Kenya often cooked in coconut milk,
flavoured with cardamon or cinnamon.
Sometimes chopped vegetables are added
towards the end of the cooking period.

mahlabmahlab Small beige oval kernels of the black
cherry tree, Prunus mahaleb, with a bitter,
rather sour taste used when dried and
ground to flavour breads and pastries in
Turkey and the Middle East

mahlenmahlen Germany To grind
mah meemah mee Southeast Asia A soup from

Singapore consisting of a clear stock with
noodles, shellfish, pork, vegetables and
seasoning

MahónMahón Spain A semi-hard cows’ and ewes’
milk cheese from the Balearic islands, white,
soft and creamy when young but becomes
harder, darker and more tasty as it matures.
It is cast in a rounded brick shape and
normally brined, matured for 3 weeks, then
coated with olive oil.

mahonesamahonesa Spain Mayonnaise
MährischeMährische Austria A sausage made from lean

pork, beef and bacon fat (2:1:1) plus
seasoning

mah taimah tai China Water chestnut
maialemaiale Italy Pig or pork
maiale ubriacomaiale ubriaco Italy Pork chops cooked in

red wine (NOTE: Literally ‘tipsy pork’.)
maialinomaialino Italy Sucking pig
maida flourmaida flour A soft white flour for making

naan, from the north of India
maidenhair fernmaidenhair fern A feathery fern, Adiantum

capillus-veneris, which can be used for
decoration or when extracted with water is
used to make capillaire syrup

maidenhair treemaidenhair tree The tree, Ginkgo biloba,
from which ginkgo nuts are obtained

maid of honourmaid of honour England A small puff pastry
tartlet with a filling made from milk curds or
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curd cheese, egg yolks and butter or clotted
cream (5:3:5), with sugar to taste and
flavoured with lemon zest and possibly
cinnamon and nutmeg. Other additions to
the filling include coconut, flour or ground
almonds and some recipes give orange
flower water as a flavouring. (NOTE: It is said
to have been invented by Anne Boleyn when
she was a maid of honour to King Henry VIII’s
first wife, Catherine of Aragon)

Maidstone biscuitMaidstone biscuit England A light crisp
biscuit made with plain flour, caster sugar
and butter (5:4:4), using the creaming
method and flavoured with rose water and
chopped blanched almonds. Baked at
180°C.

MaifischMaifisch Germany Shad
maigremaigre France Lean, low-fat, clear (of soup)
maigre, aumaigre, au France Not containing meat
MaigreletMaigrelet Canada A medium soft cheese

made from skimmed cows’ milk in Quebec
maigretmaigret, maigret de canard France Grilled and

sliced underdone breast of duck or goose.
See also magret

maik yumaik yu China Cuttlefish
maillard reactionmaillard reaction A reaction between a sugar

and an amino acid, both of which are usually
part of a carbohydrate and a protein
respectively. It is responsible for the
browning of meat, bread, chocolate, coffee
and other roasted food.

maillot, à lamaillot, à la France Garnished with turnips,
carrots, French beans, braised lettuce and
peas

MainauerkäseMainauerkäse Germany, Switzerland A semi-
hard, surface-ripened, scalded-curd cows’
milk cheese with a smooth texture and
slightly acid pleasantly aromatic taste.
Contains 43% water, 25% fat and 24%
protein.

main coursemain course The central and most substantial
dish of a meal, usually containing a fair
amount of meat, fish or pulse protein

maintenon, à lamaintenon, à la France Garnished with an
onion sauce containing puréed onions and
chopped mushrooms

MainzMainz Germany A hand-moulded cheese
similar to Harzerkäse and often flavoured
with cumin

Mainzer RippchenMainzer Rippchen Germany Pork rib chops
maionesemaionese Italy Mayonnaise
maioranmaioran Russia Marjoram
maïsmaïs France 1. Maize 2. Sweetcorn
MaisMais Germany 1. Maize 2. Sweetcorn
maïs en épimaïs en épi France Corn on the cob
MaismehlMaismehl Germany Corn flour
maisonmaison France Used to indicate that the food

was made on the premises, e.g. pâté maison

maison, de lamaison, de la France Made on the premises
(NOTE: Literally ‘of the house’.)

MaistorteMaistorte Germany A type of pudding made
with cornmeal

maitomaito Finland Milk
maitoporsasmaitoporsas Finland Sucking pig
maître d’maître d’ United States Maître d’hôtel.

Pronounced ‘maître dee’. (colloquial)
maître d’hôtelmaître d’hôtel France The person in charge

of a dining room in a restaurant or hotel; the
head waiter or waitress. See also beurre (à la)
maître d’hôtel

maízmaíz Spain 1. Maize 2. Corn on the cob
maizemaize A Central American cereal, Zea mays,

now grown worldwide, which is a tall large-
leaved grass with an ear consisting of a large
number of individual white, yellow, red or
blue seeds packed in a single layer around a
cob, a central wide stalk tapering to a point,
the whole enclosed in several papery leaves
with a tassel emerging from the point.
Several of these cobs, which are about 6 to 8
cm diameter and up to 30 cm long, sprout
from the leaf bases. The individual seeds
(kernels) are stripped from the cob for
further processing, the white and yellow
being used for human consumption. Maize
is an important source of carbohydrate for
both humans and animals. There are various
types: Dent (var. indentata) is soft, has a
depression in the seeds, and is used for flour.
A hard type, flint (var. indurata) is used for
popcorn and a sweet sugary type, (var.
saccharata) is used as a vegetable. See also
entries for sweet corn, miniature corn,
popcorn, hominy, corn syrup, etc. Also
called corn, Indian corn, mealies

maize mealmaize meal United States Coarsely ground
dehusked maize kernels

maize oilmaize oil See corn oil
majonnäsmajonnäs Sweden Mayonnaise
MajoranMajoran Germany Marjoram
majoranamajorana Spain Sweet marjoram
makapunomakapuno Philippines A mutant coconut

which cannot mature and in which the fruits
are full of a soft gelatinous meat instead of
separate liquid and flesh. Used as a dessert
and for making ice cream.

makaronilaatikkomakaronilaatikko Finland Macaroni baked in
milk and cream thickened with egg yolks

ma khamma kham Thailand Tamarind
makhanmakhan South Asia Butter
makhanasmakhanas South Asia Roasted seeds of the

lotus plant which puff up when fried.
Generally served salted as a snack or
sometimes made into a kind of sweet by
boiling them in milk with flavourings. See
also makhane ki kheer
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makhane ki kheermakhane ki kheer South Asia A thinnish
dessert of makhanas simmered in milk for
about 30 minutes, sweetened with sugar and
combined with almond pieces and grated
coconut

makhani chawalmakhani chawal South Asia Buttered rice
made from cooked rice and molten butter
(5:1) heated gently with various flavourings,
diced or raw vegetables and sometimes
chopped or flaked cooked fish and shellfish.
Served when the rice is steaming.

makhani khumbimakhani khumbi South Asia Grilled
mushrooms sweated with butter (10:1),
minced chives, paprika, and cardamon
seeds previously fried in the butter for 10
minutes

makisumakisu Japan A flexible mat made of strips of
bamboo, used for rolling up sushi

maki-sushimaki-sushi Japan A type of sushi made
without being wrapped in nori. See also nori-
maki

maki-yakinabemaki-yakinabe Japan A rectangular omelette
pan the same shape as a Swiss roll tin. See
also tamago-yakiki

makkaramakkara Finland Sausage
MakkaroniMakkaroni Germany Macaroni
makki ki rotimakki ki roti South Asia A thin bread from the

Punjab made from fine cornmeal. It is soft on
the inside and crisp on the outside.

mak momak mo China Cuttlefish
mako sharkmako shark Isurus oxyrhynchus, a member

of the shark family which makes good eating
makreelmakreel Netherlands Mackerel
makrelmakrel Denmark Mackerel
MakreleMakrele Germany Mackerel
makrellmakrell Norway Mackerel
makrillmakrill Sweden Mackerel
makrillgrytamakrillgryta Sweden Pieces of seasoned

mackerel fillet, layered with thin slices of
lemon and peeled tomatoes in a pot, a little
stock and butter added and simmered with a
tight fitting lid for 20 minutes. Finished with
chopped parsley or dill.

makrillimakrilli Finland Mackerel
MakroneMakrone Germany Macaroon
makronermakroner Denmark Macaroons
makrut limemakrut lime This citrus fruit from Southeast

Asia, Citrus hystrix, is not a true lime but is
picked in the immature state and used as
such. The rind is irregular and very bumpy
with a pronounced smaller stem end. There
is very little juice. The rind and leaves are
used to flavour curries, soup, salads and
vinegar. Known in Paris as combava. Also
called kaffir lime

maksamaksa Finland Liver
maksalaatikkomaksalaatikko Finland A liver pudding made

with liver, rice, onions, milk, water, golden

syrup, raisins, eggs, marjoram and
seasoning. Served with melted butter, boiled
potatoes and cranberry sauce.

makuamakua Thailand Aubergine
makua phuongmakua phuong Thailand Pea aubergine
malacz kövesonyamalacz kövesonya Hungary Brawn made

from pig’s head boiled with a minimum of
water with garlic, carrots, onion, Hamburg
parsley, seasoning and spices

maladimaladi Middle East Common orange
MálagaMálaga Spain A soft cream-coloured cheese

made from goats’ milk, covered with a yellow
rind, with a mild goaty flavour and many fine
holes. Eaten fresh within a few days of
manufacture.

malagliatamalagliata Italy Roughly cut elongated
diamonds of pasta (NOTE: Literally ‘badly
cut’.)

malaimalai South Asia Cream used in Indian
cooking, similar to clotted cream but made
by repeatedly boiling the milk and removing
the skin from the top until it is all reduced to
a crumbly texture

Malakoff, tarteMalakoff, tarte France A cake made from
layers of rum-soaked sponge fingers in a rich
cream mixture made from butter, sugar,
ground almonds and cream, flavoured with
coffee or vanilla essence (NOTE: Named after
the suburb of Paris.)

malangamalanga, malanga isleña 1. The Columbian
name for taro 2. A Latin American name for
yautia and other tuberous starch plants of
different species and genera

malasadomalasado Portugal An egg-enriched puff
pastry deep-fried and dredged with sugar
(NOTE: Literally ‘unlucky’.)

Malay appleMalay apple United States A crisp red bland-
flavoured and pear-shaped fruit

Maldive fishMaldive fish Sri Lanka Various fish species
local to Sri Lanka, dried and crumbled or
powdered for use in cooking. See also
bummaloe

malet köttmalet kött Sweden Minced beef
malfattamalfatta Italy Home-made balls of pasta

dough (NOTE: Literally ‘badly made’.)
malfattimalfatti Italy Gnocchi coloured with spinach

and flavoured with ricotta cheese
malfattinamalfattina Italy Finely chopped sheets of

pasta dough
malimali Thailand Jasmine flowers and jasmine

essence used as flavouring
malic acidmalic acid A fruit acid, E296, found in

underripe apples, rhubarb and some berries.
It is not suitable for setting jams. Used as a
flavouring in soft drinks, dessert mixes and
pie fillings.

malinovyi supmalinovyi sup Russia A cold soup from the
Baltic region made from the strained juice of
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summer fruits sweetened with brown sugar
and flavoured with cinnamon, lemon juice
and lemon zest and slightly thickened with
corn flour

malka sabatmalka sabat South Asia Dehusked and split
red lentils

mallardmallard A wild duck, suitable for one or two
servings depending on size. Brushed with oil
and roasted at 200°C for approximately 50
minutes and then treated as duck. Shooting
season 1st September until the 31st of
January, or until the 21st of February if shot
below the high water mark of spring tides.
Hanging time 2 to 3 days.

mallowmallow A family of plants many of which are
edible, e.g. abelmusk, Jamaica flower,
abutilon, marshmallow, okra, and meloukhia

malongmalong Malaysia Eel
malosolmalosol Russia Fresh caviar prepared with

only a little salt
malosolnyimalosolnyi Russia Lightly salted. Used e.g.

some Russian caviar.
mal passadomal passado Spain Rare. Used of meat,

steaks, etc.
Malpighia glabra Botanical name Acerola
malpurimalpuri South Asia Puri bread flavoured with

crushed fennel seed
maltmalt England, France Barley which has been

germinated and allowed to sprout under
warm humid conditions. The sprouting
liberates enzymes which convert the starch
into a variety of sugars and polysaccharides
of which maltose is the most important. Heat
is used to denature the enzymes and the
malt is then dried and crushed. The soluble
sugars are extracted with water either for
brewing or for concentration into malt
extract, a thick brown sweetish syrup.

maltamalta Spain Malt
maltaise, à lamaltaise, à la France In the Maltese style, i.e.

with the addition of orange zest and juice
maltaise, saucemaltaise, sauce England, France

Hollandaise sauce flavoured with the
strained juice of blood oranges and orange
zest. Also called Maltese sauce

maltasemaltase The enzyme which splits maltose into
its constituent glucose units

malt breadmalt bread A yeasted bread dough enriched
with malt extract, black treacle and dried
vine fruits prior to baking to a soft moist loaf

malted milkmalted milk A mixture of dried milk powder
and ground malted barley reconstituted with
milk. Served hot or cold.

Maltese sauceMaltese sauce See maltaise, sauce
malt extractmalt extract A concentrated solution of the

soluble sugars extracted from malt. Used in
cakes, bread and puddings in the West and
as a constituent of sauces and meat glazes in
China.

maltomalto Italy Malt
maltosemaltose A disaccharide consisting of two

glucose units. The principal sugar in malt.
Also called malt sugar

malt sugarmalt sugar See maltose
malt vinegarmalt vinegar A brown vinegar made by partial

oxidation of the alcoholic liquor (ale) made
from the water extract of malt. Contains
about 5% acetic acid.

Malus pumila Botanical name Crab apple
Malus sylvestris var domestica Botanical

name Apple
Malva moschata Botanical name

Muskmallow
malvaviscomalvavisco Spain Marshmallow
Malvern apple puddingMalvern apple pudding England Equal

quantities of butter, sugar, eggs and flour
made up using the creaming method and
combined with half the mixture’s weight of
cored, peeled and chopped russet apples
and one eighth its weight of currants. The
mixture is flavoured with lemon juice and
zest and brandy, put in a lined pudding
basin, covered and steamed for 2 hours.

MalzMalz Germany Malt
mămăligămămăligă Romania Cornmeal cooked slowly

in salted water with butter until thick and
served with melted butter. A national dish of
Romania.

mămăligă cu ochiuri românestimămăligă cu ochiuri românesti Romania
Mămăligă topped with poached eggs and
melted butter with sour cream served
separately

mamalygamamalyga Russia The Russian Moldavian
version of mămăligă made from polenta,
butter and melting cheese (3:1:4 based on
cornmeal), flavoured with marjoram and
pepper, put in a buttered dish and baked at
190°C until skinned over, cooled, divided in
squares and served gratinated with cheese
and grilled

mamellemamelle France Udder
mameymamey The spherical fruit of a tree, Mammea

americana, from the Carribean and South
America, up to 15 cm in diameter with a
brown to grey rough outer skin, a thin bitter,
yellow, inner skin and yellowish flesh tasting
of raspberries and apricots, surrounding up
to 4 inedible seeds. May be eaten raw. Also
called mammee

MamirolleMamirolle France A semi-hard washed-rind
cows’ milk cheese made in the same way as
Limburger but not as pungent. Usually brick-
shaped (600 g).

Mammea americana Botanical name Mamey
mammeemammee See mamey
mammellamammella Italy Udder
mämmimämmi Finland A pudding made from rye

meal sweetened with molasses and
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flavoured with Seville oranges. Usually baked
in the oven in birch bark baskets for Easter
and served with cream.

Mamsell BabetteMamsell Babette Germany A firm, loaf-
shaped mild-flavoured cows’ milk cheese
from Bavaria which contains small pieces of
smoked ham

mam tommam tom Vietnam Shrimp paste
manaitamanaita Japan A chopping board
manalsamamanalsama Middle East As klaicha but filled

with a mixture of coarsely ground walnuts
and caster sugar (8:1)

ma-naoma-nao Thailand Lime, the fruit
manapuamanapua United States A dough bun from

Hawaii filled with various savoury fillings and
steamed

manbollenmanbollen Netherlands Edam
mancare cu bamemancare cu bame Romania Diced pork and

fried onions stewed in tomato juice with
herbs and seasonings. Served with bread.

manchantmanchant England Manchet
manchemanche France The scraped bone end of a

cutlet or the knuckle of a leg of lamb (NOTE:
Literally ‘handle’.)

ManchegoManchego Spain A strong-tasting, pale-
coloured, hard scalded-curd cheese with a
sprinkling of small holes, made from ewes’
milk. It uses a lactic starter and the yellow
paste is covered with a greenish black
mould. Very popular and eaten both fresh
and matured to varying degrees of hardness
and dryness. The mature varieties are
washed and oiled.

Manchester puddingManchester pudding England Soft white
breadcrumbs mixed with egg yolks, sugar
and milk infused with lemon peel, cooked
until set in a bain-marie in individual dishes.
Cooled, covered with raspberry jam, piped
with meringue, coloured under the grill and
dredged with icing sugar.

manchetmanchet England The Old English term for the
finest wheaten bread eaten only by the well
off, now applied in Cornwall to any loaf of
bread shaped by hand. Also called manchant
(NOTE: Possibly from Anglo-Norman pain
demaine, from medieval Latin panus
dominicus, ‘lord’s bread’, and cheat, ‘poor
quality wheat bread’.)

manchettemanchette France Cutlet frill
manchon, enmanchon, en France A method of presenting

panéed and deep-fried small fish by cutting
off the head and tail after cooking so that
they appear to be served in sleeves

mancumancu A black colouring used in black
puddings

mandaazimandaazi East Africa Sweet, puffy, deep-fried
dough cakes from Kenya and Tanzania,
served hot at breakfast and cold and rather
solid at dinner. Similar to doughnuts but not

as sweet and not sugar glazed. Sometimes
they are spiced. Also called mahamri,
mandazi

mandaliyamandaliya South Asia An almost vegetarian
sausage consisting of marrow and spices
stuffed into a casing

mandarinmandarin The general name of a group of
citrus fruits, Citrus reticulata, which are all
generally sweet and have very easily
separable thin orange skins and segments.
Generally classified as: satsuma or unshui
mandarin, Citrus unshui; Mediterranean
mandarin, C. deliciosa; king mandarin, C.
nobilis; and common mandarin, C.
reticulata. The zest is not usually used
except dried and ground as a spice. Also
called tangerine

mandarinamandarina Spain Mandarin orange
mandarin cookingmandarin cooking The haute cuisine of

Chinese cooking originating in the royal court
and combining Peking (Beijing) and
Shanghai styles

mandarinemandarine France Mandarin, the fruit
MandarineMandarine Germany Mandarin, the fruit
mandarinomandarino Italy Mandarin, the fruit
mandarin pancakemandarin pancake The pancake in which

Peking duck is wrapped, made from a flour
and boiling water dough (5:3) which is
kneaded until silky with a further part of cold
water. It is rolled out, cut in squares, one side
of each coated in sesame seed oil and
sandwiched in pairs with the oiled sides
together. These are rolled out again, fried in
an oiled pan until browned on each side,
separated and folded in triangles.

mandarin peelmandarin peel See tangerine peel
mandazimandazi East Africa Deep-fried dough cakes

from Kenya and Tanzania. See also mandaazi
MandelMandel Germany Almond
mandelbiskviermandelbiskvier Sweden Almond biscuit
Mandel HalbmondeMandel Halbmonde Germany Almond

crescent biscuits made by the creaming
method from flour, butter, sugar and egg
yolks (6:4:3:1) in which two thirds of the egg
yolks are hard-boiled and sieved before
incorporation. Formed into crescents from
bent and flattened cylinders of paste, dipped
in egg white and coated with a mixture of
almond nibs, sugar and cinnamon, then
baked at 160°C until firm.

MandeltorteMandeltorte Germany An almond layer cake
with a filling of jam or crème pâtissière and
covered with a royal icing flavoured with rum
or butter icing or the like. The cake mixture
is a type of fatless cake mixture with mainly
ground skinned and dry-roasted almonds
mixed into an egg yolk, egg and sugar batter
with a little flour and stiffly whisked egg
whites folded in at the end. The baking tins
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are coated with melted butter and dredged
with fine dried breadcrumbs before filling.

mandiocamandioca Spain Cassava
mandlarmandlar Sweden Almonds
mandlermandler Denmark, Norway Almonds
mandolinmandolin An implement for slicing any firm

vegetable or fruit or making it into batons or
julienne strips. It consists of a strong
rectangular metal frame supported at an
angle to the bench top with various
transverse cutting blades and attachments.
The food to be sliced is moved by hand
downwards across the blade and the cut
pieces fall beneath.

mandonguillesmandonguilles Catalonia Meatballs
mandoramandora Cyprus Ortanique
mandorlamandorla Italy Almond
mandorlatomandorlato Italy 1. Almond cake 2. Nougat
mandurmandur Balkans A hard grating cheese made

from a mixture of cows’ and ewes’ milk and
the whey from cheese making

maneira de, àmaneira de, à Portugal In the style of
mangetoutmangetout England, France A variety of pea,

Pisum sativum var. macrocarpum, which
has a delicate pod and is eaten whole when
young. Also called snow pea, sugar pea,
sugar-snap pea, Chinese pea (NOTE: Literally
‘eat all’.)

manggismanggis Indonesia, Malaysia Mangosteen
mang guomang guo China Mango
mangkutmangkut Thailand Mangosteen
mangomango England, Italy, Spain A large round to

pear- or kidney-shaped tropical fruit
weighing between 0.25 and 1 kg, from a tree,
Magnifera indica, which is widely grown. The
fruit when ripe has a juicy, slightly fibrous
orange flesh with a distinctive flavour, a large
central stone and a thickish green through
yellow to red inedible skin. Sold whole or
skinned and destoned in canned or dried
form.

MangoMango Germany Mango
MangoldMangold Germany Spinach beet
mango picklemango pickle An Indian pickle made from

chopped very underripe raw mango,
destoned but not peeled mixed with
turmeric, ground cinnamon, nigella, fennel
seed, soaked fenugreek seed, salt and chilli
powder, left for two days then covered with
warm oil flavoured with dried chillies and
allowed to mature

mango powdermango powder See amchoor
mango squashmango squash Choko
mangostanmangostan Mangosteen
mangosteenmangosteen The fruit of a Malaysian

evergreen tree, Garcinia mangostana, which
grows in wet tropical regions. It has a deep
purple fibrous outer casing enclosing

segments of juicy, creamy white flesh
containing an inedible seed. The flesh has a
sweet-sour flavour reminiscent of molasses.
The skin contains an indelible dye. See also
kokum. Also called mangostan

mang tremang tre Vietnam Bamboo shoot
manguemangue France Mango
manichemaniche Italy Wide tubes of pasta resembling

short cannelloni
manicottimanicotti Italy Large cannelloni often stuffed

with a Ricotta cheese mixture and baked in a
sauce (NOTE: Literally ‘muffs’.)

manicoumanicou Caribbean The opossum, Didelphys
marsupialis insularis, from Central and
Northern America now widely distributed,
and appreciated for its fine-tasting meat. In
the Caribbean it is generally smoked then
stewed in red wine or curried. See also
opossum

maniera di, allamaniera di, alla Italy In the style of
manina ferraresemanina ferrarese Italy A crisp bread roll in

the shape of a double horseshoe
maniocmanioc England, France Cassava
maniocamanioca Italy Cassava
manjar blancomanjar blanco Mexico, Spain A dessert made

from caramelized milk and sugar. See also
arequipe

manjumanju Japan A cake eaten with tea
mannagrynspuddingmannagrynspudding Sweden Semolina

pudding
mannaia kashamannaia kasha, mannaya kasha Russia A

type of slightly sweetened gruel made from
semolina with milk and salt

mannish watermannish water Caribbean A soup made from
goat meat, including the testicles, served to a
Jamaican groom on his wedding night

mannitolmannitol A compound similar to sorbitol
found in many plants, now synthesized from
sucrose for use as a humectant. See also
E421

manomano Mexico A stone ball-like roller used on a
metate to grind grains and spices

manoamanoa United States A variety of butterhead
lettuce from Hawaii

ManooriManoori, Manouri Greece A ewes’ milk
cheese from Crete eaten with honey as a
dessert

mansikkasoppamansikkasoppa Finland Strawberries with
cream and sugar

mansikkatmansikkat Finland Strawberries
mansikkatorttumansikkatorttu Finland Strawberry tart
mantarmantar Turkey Grilled mushroom caps with a

garlic filling
man tauman tau China Steamed buns
mantecamanteca 1. Italy A small, mild, pear-shaped

cheese with a butter centre. See also burrino
2. Mexico Lard

manteca de cerdomanteca de cerdo Spain Pig’s lard
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mantecadomantecado Spain Ice cream with added
whipped cream

mantecaremantecare Italy To whip or whisk
mantecatomantecato Italy 1. Softened 2. Pounded 3.

Soft ice cream made by adding whipped
cream to ice cream

manteenmätimanteenmäti Finland The roe of the burbot
processed like caviar and very expensive

mantegamantega Catalonia Butter
mantega beanmantega bean A bean from Chile which does

not cause flatulence and which is being used
to breed more popular varieties with the
same properties

manteigamanteiga Portugal Butter
mantelimanteli Finland Almond
mantelimassamantelimassa Finland Marzipan
mantequillamantequilla Spain Butter
mantimanti Turkey Fresh ravioli, poached, drained

and coated with a sauce made from yoghurt,
melted butter, chopped garlic and paprika

mantis shrimpmantis shrimp A large crustacean, Squilla
empusa from the eastern coast of the USA
and S. mantis from the Mediterranean,
somewhat larger than a prawn and when
eating resembles a praying mantis. It is
related to the crab but looks more like a
prawn. Usually only found where landed.
Cooked like prawns.

mantymanty Central Asia Steamed filled dumplings
from Uzbekistan made with a flour and water
dough, rolled out, cut in 10 cm circles each
of which is wrapped around a teaspoonful of
filling and some butter. Usually served with
yoghurt or vinegar as a dipping sauce.

man yuman yu China Eel
manzanamanzana Spain Apple
manzomanzo Italy Beef from cattle under 4 years old
manzo alla certosinamanzo alla certosina Italy Beef stewed with

bacon, anchovies and herbs
manzo arrostomanzo arrosto Italy Roast beef
manzo brasatomanzo brasato Italy Braised beef
manzo lessomanzo lesso Italy Boiled beef
manzo salatomanzo salato Italy Corned beef
manzo stufatomanzo stufato Italy Stewed beef
manzo usomanzo uso Italy Pot-roasted beef
maple sugarmaple sugar Canada, United States A solid

sugar (saccharose) with a characteristic
flavour crystallized from the sap of the sugar
maple tree, Acer saccharum

maple syrupmaple syrup Canada, United States A sweet
sugar syrup prepared from the sap of the
sugar maple tree, Acer saccharum, which is
collected by boring a hole into the trunk
during March. Used as a sweetening agent
especially to produce a sauce for waffles and
hot cakes.

maple syrup piemaple syrup pie Canada A double-crust pie
filled with a mixture made from maple syrup,
corn flour, butter and chopped nuts

mapraomaprao Thailand A young coconut
maque chouxmaque choux United States A sweet, highly

seasoned Cajun dish of maize
maquereaumaquereau France Mackerel
maquereaux au vin blancmaquereaux au vin blanc France Mackerel

fillets poached in white wine and served cold
as a starter

maracuyamaracuya South America Purple passion fruit
grown in Columbia

maraîchère, maraîchère, (à la) France In the market
gardener’s style, i.e. garnished with salsify,
Brussels sprouts, potatoes, onions and
carrots. Used of meat.

marängmaräng Sweden Meringue
marantamaranta Italy Arrowroot
Maranta arundinacea Botanical name

Arrowroot
maraq al-bamiyamaraq al-bamiya Persian Gulf A stew of beef

or lamb with okra, flavoured with onions,
garlic, tomatoes, sugar and baharat

maraschemarasche Italy Morello cherries
maraschinomaraschino A colourless liqueur flavoured

with maraschino cherries and their crushed
kernels. Used for flavouring.

maraschino cherriesmaraschino cherries Cherries preserved in a
red coloured sugar syrup flavoured with
almond oil, or in maraschino liqueur

Marasmius oreades Fairy ring mushroom
maratello ricemaratello rice Italy A moderately priced

semi-fino, oval, slightly sticky rice suitable for
minestrone

marbledmarbled 1. Interspersed with long visible
flecks of fat, usually a sign of high quality in
lean beef. The fat helps to prevent the meat
drying out. 2. In pastry or cake-making,
made from two contrasting coloured pastes
mixed together to resemble marble when
cooked

marbrademarbrade France A dish from the southwest
consisting of a cooked pig’s head in aspic

marbrémarbré France Striped bream
marcmarc An alcoholic spirit distilled from the

fermented skins and pips of pressed grapes.
Used as a cheap substitute for brandy.

marcassinmarcassin France A young wild boar
marchand de vinmarchand de vin France Cooked with red

wine and shallots, especially steak
marchand de vin, saucemarchand de vin, sauce England, France A

chasseur sauce based on red wine as well as
stock

marchemarche Lamb’s lettuce
marchepainmarchepain Marzipan
maréchal, à lamaréchal, à la France In the marshal’s style,

i.e. garnished with asparagus tips, truffles,
cockscombs and peas
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MaredsousMaredsous Belgium A rectangular cows’ milk
cheese similar to Saint-Paulin

maréemarée France Fresh seawater fish and
shellfish

mareesmarees Middle East A mixture of date syrup
and butter, used in Iraq in the same way as
jam

MarengoMarengo See poulet sauté Marengo
marennesmarennes France A variety of small oysters
margarinemargarine England, France A butter

substitute made by hydrogenating liquid
vegetable and deodorized fish oils to give a
fat solid at room temperature. Once thought
to be healthier than butter due to its lower
proportion of saturated fat. Unfortunately the
chemical processes produce fats which do
not occur in nature (trans- as opposed to cis-
forms) which, although they do appear in
butter at a lower concentration, may be
deleterious to health in some as yet unknown
way. One of the more successful examples of
persuading the public to substitute a factory
product for a farm-produced equivalent.

margaritamargarita Spain Golden carpet shell clam
margemarge United Kingdom Margarine (colloquial)
MargotinMargotin France A soft buttery cows’ milk

cheese from Périgord, flavoured with pepper
or herbs

Marguery, fishMarguery, fish As for fish Bercy, but
garnishing the fish with cooked prawns and
mussels before coating it with sauce and
glazing

marha gulyásmarha gulyás Hungary A goulash of diced
beef heart, ox liver and cows’ udder with
chopped onions and garlic sweated in lard,
flavoured with paprika, crushed caraway
seeds and marjoram, seasoned and stewed
with tomato purée and water with diced
potatoes and csipetkes

marhahúsmarhahús Hungary Beef
MariboMaribo Denmark A semi-hard, scalded-curd

open-textured cows’ milk cheese, cream
coloured with a slightly lactic flavour and
many small holes. The curd which is cast in
large rounds (up to 14 kg) is salted and
ripened for 3 to 5 weeks and covered in
yellow wax. The white paste has a mild to
strong aromatic flavour depending on age.

Marie-Louise, à laMarie-Louise, à la France In the Marie-
Louise style, i.e. garnished with onion purée,
artichoke hearts, mushrooms and potatoes

MarienhoferMarienhofer Austria A cheese from the
Austrian Tyrol resembling Limburger

MarienkrautMarienkraut Germany Sweet marjoram
marignanmarignan France A type of rum baba with an

apricot glaze and filled with crème chantilly
marigoldmarigold A hardy annual, Calendula

officinalis, grown as a garden plant. The
petals can be used to colour and flavour a

variety of dishes and as a garnish. The leaves
can be used sparingly in salads. Also called
calendula, pot marigold

MarilleMarille Austria Apricot
mar i muntanyamar i muntanya Catalonia A dish containing

both seafood and meat (NOTE: Literally ‘sea
and mountain’)

marinademarinade England, France A mixture of
various tenderizing and flavouring agents,
usually including an oil, an acid such as
vinegar or lemon juice and a selection from
wine, sherry, yoghurt, coconut milk, fruit
juices and similar liquids, herbs, spices,
seasonings and flavour enhancers such as
soya sauce. Used to treat raw meat and fish
for periods from an hour upwards to
tenderize, flavour and add moisture.
Sometimes the strained marinade is used in
the resulting dish. The classic marinade
contains 1 litre of wine, 0.5 litres of vinegar
and 0.2 litres of oil to 200 g of chopped
aromatic vegetables plus garlic, parsley
stalks, bay leaf, peppercorns and cloves and
may be cooked or uncooked.

marinadesmarinades Canada Pickles
marinarmarinar Spain To marinate
marinaramarinara Italy A rich tomato sauce prepared

very quickly from ripe tomatoes
marinara, allamarinara, alla Italy In the sailor’s style, e.g.

with seafood, or, of shellfish, simmered with
oil, wine, parsley and garlic

marinaremarinare Italy To marinate
marinate, tomarinate, to To treat raw meat, poultry, game

or fish with a marinade
marinatomarinato Italy 1. Marinated 2. Pickled
marinémariné(e) France 1. Marinated 2. Pickled or

soused
marinermariner France To marinate
marinerad böcklingmarinerad böckling Sweden Cleaned, filleted

and deboned (as far as possible) buckling,
marinated for 2 hours in oil, vinegar and
seasoning, drained and garnished with
chopped dill or chives

marinière, à lamarinière, à la France In the boatman’s style,
i.e. garnished with mussels. See also moules
marinière

marinière, saucemarinière, sauce France Sauce Bercy with
100 ml of reduced mussel cooking liquor per
litre and finished with 6 egg yolks per litre

marinierenmarinieren Germany To marinate
mariniertmariniert Germany 1. Marinated 2. Pickled
Marinierter HeringMarinierter Hering Germany Soused herring
marinovannaia arbuznaia korkamarinovannaia arbuznaia korka Russia

Pickled watermelon rind from which all the
pink flesh and the green skin has been
removed. It is brined (50 g per litre)
overnight, drained and rinsed, boiled until
soft in vinegar and water (2:1), sugar equal in
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weight to the rind added plus cinnamon,
cloves, root ginger and allspice in a muslin
bag and all boiled until the rind is
transparent. The rind is then bottled with the
reduced syrup and served on the hors
d’oeuvre (zakuski) table.

marinovannie gribymarinovannie griby Russia A type of
mushroom à la grecque made with a variety
of edible fungi cooked in wine vinegar and
water (3:2) with garlic, cloves, bay, salt,
sugar and peppercorns, bottled in the
cooking liquor, covered with oil and
refrigerated for at least 10 days before use

mariscmarisc Catalonia Seafood
mariscosmariscos Spain Shellfish
maritozzomaritozzo Italy A currant bun
marjolainemarjolaine France 1. Marjoram 2. A pie case

made of meringue mixed with almonds and
filberts, layered with chocolate, praline and
butter cream

marjorammarjoram The name given to species of
Origanum, in particular Origanum majorana,
sweet or knotted marjoram; Origanum
onites, pot or French marjoram; and
Origanum heracleoticum, winter marjoram.
See also oregano

MarkMark Germany Bone marrow
market crabmarket crab Dungeness crab
market measuremarket measure The system of volume

measures used for large quantities of goods,
now in hectolitres (100 litres). In the pre-
metric system the most common were the
bushel (equal to 8 gallons, either imperial or
US), the quarter (equal to 8 bushels), the
bag, sack, chest, hogshead and barrel.
Because many dry goods were originally sold
by volume, the weights of a bushel and other
volume measures were standardized, e.g. a
bushel of wheat equals 60 lb, of maize, 56 lb,
of oats, 39 lb in the UK and 32 lb in the USA
and so on. See also liquid measure, dry
measure, cup measure, can measure, volume
measure

MarkklössenMarkklössen Germany Bread dumplings
mixed with beef marrow. Served with
consommé.

MarkknochenMarkknochen Germany Marrow bone
mark yang tongmark yang tong China Malt extract or maltose
Marlborough pieMarlborough pie United States A blind-

cooked pie case filled with a mixture of
sweetened apple purée and cream flavoured
with nutmeg and sherry and thickened with
eggs. The whole baked until the filling sets.

marlinmarlin A seawater game fish, Makaira
nigricans (blue) and M. albida (white), with a
long pointed upper jaw. It is similar to the
swordfish but with not so good a flavour.

marmalademarmalade A jam made from citrus fruit,
especially Seville oranges, by boiling the

juice with water, shredded peel and a muslin
bag containing all the pips, pith and excess
peel for several hours to extract pectin. The
muslin bag is removed, sugar added and the
whole boiled for a short time until it reaches
setting point.

marmalade puddingmarmalade pudding United Kingdom A
pudding made from the basic steamed
pudding mixture poured into a greased basin
whose base is covered with marmalade

marmalade saucemarmalade sauce As apricot sauce but using
marmalade in place of apricot jam. Served
with steamed and baked sponge puddings.

MarmandeMarmande A variety of large ribbed tomato up
to 10 cm in diameter

Marmande farcieMarmande farcie France A Marmande
tomato stuffed with e.g. tuna, onion and olive
oil or minced lamb and onion. Served as a
starter.

marmeladmarmelad Sweden Marmalade
marmeladamarmelada Spain Jam
marmelademarmelade France A thick purée of fruit

made by stewing until well reduced
MarmeladeMarmelade Germany 1. Jam 2. Marmalade
marmellatamarmellata Italy 1. Jam 2. Marmalade
marmelomarmelo Portugal Quince
marmitemarmite 1. France A special metal or

earthenware pot with a lid and handles used
for long slow cooking 2. United Kingdom
Marmite, the trade name for a thick dark
brown extract of hydrolysed yeast protein
used for spreading on bread or to flavour
soups, sauces and vegetarian dishes

marmite dieppoisemarmite dieppoise A fish soup made of sole,
turbot and red mullet cooked in mussel
liquor, white wine or cider and vegetables,
garnished with mussels, shrimps and
finished with cream

marmittamarmitta Italy A cooking pot similar to a
marmite

marmoramarmora Italy Striped sea bream
MarmorgugelhopfMarmorgugelhopf Austria A chocolate and

vanilla-flavoured cake
MarmorkuchenMarmorkuchen Germany Marbled cake
maromaro Italy Pounded and sieved cooked beans

mixed with chopped mint, garlic, cheese and
oil. Also called pestun de fave

marocaine, à lamarocaine, à la France In the Moroccan
style, i.e. garnished with courgettes, sweet
peppers, saffron-flavoured rice and tomatoes

MaroillesMaroilles, Marolles Belgium, France A soft,
thick, square cheese from the
French/Belgian border region (Aisne and
Nord), pale yellow and slightly elastic with a
strong taste and smell. It is started with a
mixed culture of Streptococcus cremoris, S.
lactis, S. diacetilactis and Leuconostoc
citrovorum. The curd is drained, moulded
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and brined and kept so as to allow surface
moulds and yeasts to develop when the rind
becomes rough and red. It is ripened for 6
months and brine-washed regularly.
Contains 50% water, 25% fat and 23%
protein and has appellation d’origine status
in France. Sold as a quart (180 g), mignon
(360 g), sorbais (540 g) and the full Maroilles
(720 g).

MaroneMarone Germany Chestnut
marquisemarquise France A frozen dessert made from

a fruit sorbet mixed with a liqueur and
whipped cream

MarrajoMarrajo Germany Porbeagle shark
marronmarron 1. France Chestnut 2. Australia A fine-

tasting crayfish, Cherax tenuimanus, from
Western Australia which weighs up to 2 kg

marronamarrona Spain Chestnut
marronimarroni Italy Chestnuts
marrons, purée demarrons, purée de France Chestnut purée

with or without vanilla and sugar
marrons glacésmarrons glacés England, France Shelled

chestnuts boiled in sugar syrup and drained
for use as a dessert, as a decoration, or,
when puréed and sieved, as a flavouring and
bulking agent for meringue and whipped
cream

marrons Mont Blancmarrons Mont Blanc France Chestnut purée
heaped into a cone and topped with whipped
cream to resemble the mountain

marrons plombièresmarrons plombières France Iced custard
with chestnuts, rum, vanilla and kirsch

marrowmarrow 1. See vegetable marrow 2. The
blood-forming tissue of the body which takes
the form of pink pulpy material in the hollow
centres of some of the larger skeletal bones
especially thigh and leg bones. Beef marrow
is often poached in the bone wrapped in a
cloth for an hour, for use as a garnish and
sometimes served in the bone with a special
metal scoop to extract it.

marrow bonemarrow bone The large hollow bones of the
skeleton which contain marrow, especially
the thigh bone of beef

marrowfat peamarrowfat pea The original European pea
now grown mainly for canning, drying or to
make mushy peas

MarsalaMarsala Italy A sweet fortified wine from Sicily
used to make zabaglione and for general
flavouring

marseillaise, à lamarseillaise, à la France In the Marseilles
style, i.e. garnished with tomatoes,
anchovies and olives. Used especially of
steaks.

marsepeinmarsepein Netherlands Marzipan
marshmallowmarshmallow 1. A tall hardy perennial,

Althaea officinalis, from whose roots and
leaves a thickening agent used to be
extracted which, with sugar, made the

original marshmallow confection. The seeds
and flowers are edible and the young leaves
can be used in salads or steamed and served
as a vegetable and were used as such by the
ancient Romans. 2. A soft, sweet, opaque
jelly-like confection cut in 2 to 3 cm cubes
and rolled in icing sugar. Sometimes used in
desserts.

marsh samphiremarsh samphire Samphire, Salicornia
europaea

Marsh SeedlessMarsh Seedless The commonest variety of
grapefruit grown worldwide since it keeps
well and is easily processed for juice and
segments

maru-kinkanmaru-kinkan Japan A round kumquat,
Fortunella japonica, weighing about 12 g and
grown mainly in East Asia. The rind is thinner
and sweeter than the nagami kumquat and
has slightly more segments and seeds but is
otherwise similar. Also called oval kumquat

marulamarula The light yellow, 3.5 cm-diameter fruit
of a South African tree, Scelerocarya birrea,
with an intense fragrance and a white fibrous
flesh enclosed in a leathery skin with one
central stone. The stone contains 2 or 3
kernels (marula nuts) slightly bigger than a
peanut and similar in shape to a pine nut.
The flesh is a good source of vitamin C and
the nut of protein. Not yet marketed
commercially.

MarylandMaryland United States Served in a butter
and cream sauce. See also chicken Maryland

Maryland cookiesMaryland cookies Chocolate chip cookies
marzapanemarzapane Italy Marzipan
marzipanmarzipan A kneaded paste of ground

almonds and sugar bound with sugar syrup
(at the hard crack stage) or white of egg or
whole egg, used for covering cakes or
producing various sweetmeats. Also called
marchpane, almond paste

MarzipanMarzipan Germany Marzipan
masamasa 1. Spain Dough 2. Mexico A cornmeal

dough used for making tortillas, tamales and
enchiladas

masa harinamasa harina Mexico A heavy type of white
flour made from maize with a much larger
particle size than corn flour, treated with lime
water and used for making masa. See also
nixtamal. Also called tamale flour

masalamasala South Asia A general term for a
blended mixture of ground spices, either
produced commercially or in the home.
Varieties include garam masala, chaat
masala and dhansak masala.

masala dosamasala dosa South Asia A South Indian
pancake made from a lentil flour and water
batter which is allowed to ferment overnight.
After frying, it is stuffed with mashed potato
and spices.
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masar dalmasar dal South Asia Split dehusked lentils
which are pink and easy to cook. See also
masoor dal

mascarponemascarpone Italy A rich unsalted cream-
cheese-like confection made from cows’
cream heated to 90°C, curdled with citric or
tartaric acid, drained then beaten or
whipped and eaten freshly made.
Sometimes flavoured with chocolate, coffee,
liqueur, brandy, etc. for use as a dessert.
Contains around 45% water, 45% fat, 7%
protein and 2 to 3% lactose. Also called
Maschepone, Mascherpone

MascheponeMaschepone, Mascherpone Mascarpone
mascotte, à lamascotte, à la France (of a roast joint)

Garnished with artichoke hearts, truffles and
potatoes

masculinimasculini Italy Tiny anchovies from Sicily,
served with spaghetti

masgoofmasgoof Middle East Fish from the River
Tigris in Iraq, gutted and opened out,
impaled on skewers, seasoned and
barbecued slowly with the skin side away
from the heat. When the flesh is cooked
through the skin side is placed on the
glowing charcoal to crisp it. Served as is with
sliced onions, tomatoes and bread.

mashmash 1. United Kingdom Seasoned boiled
potatoes formed into a stiff purée with
margarine or butter and milk. See also
bangers and mash 2. South Asia Black gram

mash, tomash, to To pound or process a soft fruit or
vegetable to a smooth paste

mashambamashamba East Africa, South Africa A type of
pumpkin from Zimbabwe which resembles a
melon and has green flesh

mashed potatoesmashed potatoes Floury potatoes cooked in
their jackets, skinned, dried over heat and
mashed with milk, butter (5:2:1) and
seasoning until smooth and creamy � See
mash

mashkoulmashkoul Persian Gulf Long-grain rice
cooked then mixed with finely chopped
onion that has been fried until crisp in oil. It
is served topped with more of the crisped
onion.

mashwimashwi North Africa A Berber festive dish
consisting of a whole lamb barbecued on a
spit over a pit in the ground which is coated
inside and out and basted at 15 minute
intervals with a mixture of butter, cumin, salt,
pepper and paprika. This gives it a rich crust.

mask, tomask, to To cover or coat a piece of cooked
meat, fish or similar item with a savoury
sauce, glaze or jelly or to coat the inside of a
mould with the same

maslinamaslina Russia Olive
maslomaslo Russia Butter or oil

MasnorMasnor Balkans A semi-hard cooked-curd
pear-shaped goats’ milk cheese made in the
same way as Ricotta, dry-salted and ripened
for 1 to 2 months

masoormasoor South Asia Lentils either whole or
dehusked and split. See also saabat masoor,
masoor dal. Also called Egyptian lentils

masoor dalmasoor dal South Asia Split dehusked lentils
which are pink and easy to cook

masquermasquer France To mask or nap
massamassa 1. Portugal Noodles and other similar

pasta products 2. Dough 3. Paste
massa de pimentãomassa de pimentão Portugal A chilli pepper

paste
massa folhadamassa folhada Portugal Puff pastry
Masséna, à laMasséna, à la France (of steak) Garnished

with artichoke hearts, béarnaise sauce and
bone marrow

massepainmassepain France 1. Marzipan 2. A cake
made with marzipan

mastmast Iran Yoghurt
MastgeflügelMastgeflügel Germany Corn-fed poultry of

high quality
masticmastic The resin exuded by the

Mediterranean plant lentesk and other
similar plants used as a flavouring in some
Greek dishes and in Turkish delight

masticemastice Italy Mastic
mastiquemastique Spain Mastic
MastixMastix Germany Mastic
mastokhiarmastokhiar Iran A light Iranian version of

tsatsiki containing sultanas and chopped
cucumber combined with yoghurt and
garnished with dry mint

mastuerzo de jardínmastuerzo de jardín Spain Cress
mast va khiarmast va khiar Central Asia A cold yoghurt

soup from Iran rather like a thin tsatsiki, with
chopped green herbs, sultanas, spring
onions and hard-boiled eggs all let down with
iced water. It is also served as a salad
(borani) by not adding water.

masuka nanimasuka nani Japan A decorative carrot
garnish made from a flat rectangle of carrot
part cut through from each of the two short
ends and twisted so that one length is
trapped between the two remaining

ma taaima taai China Water chestnut
matafan aux pommesmatafan aux pommes France Sliced, peeled

and cored dessert apples mixed into a
baking powder raised batter flavoured with
brandy, cooked in a frying pan over a low
heat for 30 minutes, turned, cooked a further
15 minutes and served dredged with icing
sugar. Other fruit can be used. Also called
matefaim

matambrematambre Argentina A long thin slice of meat
rolled round a filling of spinach, onion rings,
sliced carrots and quarters of hard-boiled
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eggs, simmered in stock until tender,
drained, cooled and sliced for use as an
appetizer

matapamatapa South Africa A dish from Mozambique
consisting of cassava leaves cooked in a
peanut sauce, often with prawns or other
additions

matar dalmatar dal South Asia Yellow dal
matbuchamatbucha North Africa A sweet tomato

chutney from Morocco
matefaimmatefaim France Matafan aux pommes
matelotematelote France A rich freshwater fish stew

made with wine, onions and mushrooms
matelote blanche, saucematelote blanche, sauce France Sauce

canotière with the addition of button onions
glazed in butter and blanched button
mushrooms

matelote d’anguillesmatelote d’anguilles France Eels stewed in a
wine sauce

mathamatha South Asia Buttermilk
matière grassematière grasse France Fat (indicating the fat

content on a product)
matignonmatignon France Minced or finely chopped

aromatic vegetables used in the same way as
a mirepoix

matisha meslamatisha mesla North Africa A Moroccan dish
of chicken cooked in a sauce of tomatoes,
honey, ginger and cinnamon

MatjesheringMatjeshering Germany Lightly cured young
virgin herrings which have not yet developed
roe

matjes herringsmatjes herrings Gutted herrings if small or
gutted and filleted if large, lightly cured in
salt, sugar and saltpetre used in made-up
dishes or served with raw onion and boiled
potatoes (NOTE: Not to be confused with
maatjes haring.)

matjessillmatjessill Sweden Rinsed and wiped but not
cleaned salt herring, layered in a pot with
brown or granulated sugar and saltpetre
(140:1) and covered with milk for 3 weeks in
a cool place, then filleted as required.
Traditionally served on Midsummer’s day.

matjessill à la russematjessill à la russe Sweden Fillets of
matjessill covered with a sauce of
mayonnaise mixed with French mustard,
wine vinegar, sugar and cream and
decorated with diced hard-boiled eggs,
chives, beetroot and capers

matómató Catalonia Fresh goats’ cheese usually
eaten with honey, sugar or jam

matokematoke East Africa Previously fried onions,
tomatoes, sweet peppers, chilli pepper and
spices are simmered in beef stock with
seasoning and coriander leaves and, in
Kenya, Tanzania and Zanzibar, diced or
minced beef. Plantains which have been
chopped and marinated in lemon juice are

added towards the end of the cooking
process.

matrimony vinematrimony vine Various shrubs of the genus
Lycium, related to the boxthorn, whose
minty-flavoured leaves are used for tea and
to flavour soup. All parts of the plant are used
in Chinese medicine.

matsedelnmatsedeln Sweden Menu
matsoonmatsoon Southwest Asia The Armenian term

for yoghurt
matsubamatsuba Japan The pine needle garnish

made from an 8 cm long halved piece of thin
cucumber with many 0.5 cm deep
longitudinal cuts made on the skin side
followed by a series of oblique 2 cm slashes
across the length, the slashes being pushed
to alternate sides to give what looks like a
series of rows of pine needles

matsutakematsutake Japan A dark-brown thick capped
mushroom, Armillaria edodes, which grows
under red pine. They are very expensive and
are eaten fresh and cooked very simply as a
single dish. Also called pine mushroom

matsutake fumatsutake fu Japan Baked gluten dough cut
to resemble mushroom slices and flavoured
and aromatized with an extract of matsutake
or shiitake mushrooms. Sometimes used in
sukiyaki.

Matteuccia struthiopteris Botanical name
The fiddlehead fern

matthamattha South Asia Seasoned yoghurt
flavoured with dry-roasted cumin and
chopped fresh mint. May be let down as a
drink.

maturemature Kept for a considerable time to
develop flavour especially of fermented and
cured products such as cheese, salami, etc.

matzomatzo A large thin piece of very dry
unleavened Jewish bread eaten during
Passover. The bread is rather like a water
biscuit or cream cracker. Crushed matzos
are used in Jewish cooking. Also called
passover bread

matzo mealmatzo meal, matzo mel Finely powdered
matzos often used as a flour substitute in
Jewish cooking and as the equivalent of
dried breadcrumbs

maui onionmaui onion United States A very mild sweet
onion from Hawaii which may be eaten raw
without treatment

ma ukma uk Thailand Hairy aubergine
mau laimau lai China Oyster
MaultascheMaultasche Germany A filling of minced

pork, veal, brains, spinach, spices, etc.
wrapped in a thin sheet of noodle dough and
braised in gravy

maundmaund South Asia A unit of weight equal to 40
seers, approximately 36 kg, 80 lb
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Mauritian jujubeMauritian jujube A species of jujube,
Zizyphus mauritiana. Also called Chinese
date

maushmaush Central Asia Mung beans
maushawamaushawa Central Asia A kind of thin stew or

thick soup from Afghanistan made by mixing
various kinds of cooked pulses and rice with
small spiced meatballs and chopped onion
fried in oil This is then simmered with
chopped tomatoes, water and dill and
finished with yoghurt

maustmaust Central Asia Yoghurt
Maximillian sauceMaximillian sauce Mayonnaise flavoured

with tomato purée and chopped gherkins,
capers and parsley, served with fish

ma yauma yau China Sesame seed oil
Mayence red sausageMayence red sausage A type of fat sausage

or pudding from Germany consisting of the
chopped neck meat, rind and tongue of pig
moistened with pigs blood, flavoured with
white pepper, peppermint, cloves, marjoram
and mace, stuffed into a pig’s stomach and
boiled until cooked

mayonesamayonesa Spain Mayonnaise
mayonnaisemayonnaise See mayonnaise, sauce
mayonnaise, saucemayonnaise, sauce England, France Egg

yolks, vinegar, French mustard and
seasoning combined, oil poured in slowly
with vigorous whisking until the consistency
of the resulting emulsion is as desired. More
oil makes it thicker and stiffer, more vinegar
less so. Generally nowadays made with a
blender. Served cold and used as a base for
many other cold sauces.

mayonnaise à la russemayonnaise à la russe France Mayonnaise
whisked over ice with a little melted aspic
jelly, tarragon vinegar and grated horseradish
until frothy. Used for binding Russian salad,
etc.

mayonnaise chantillymayonnaise chantilly France Sauce
chantilly

mayonnaise colléemayonnaise collée England, France
Mayonnaise mixed with melted aspic jelly
(7:3), used to bind vegetable salads or to
coat à la russe, chaud-froid dishes. Also
called jellied mayonnaise

mayonnaise vertemayonnaise verte France Mayonnaise
coloured with a raw green purée of spinach,
watercress, parsley or tarragon or any
combination

mayoranamayorana Spain Sweet marjoram
Maytag BlueMaytag Blue United States A local speciality

blue cows’ milk cheese from Newton, Iowa
mazamorramazamorra South America A sweet dessert

made from chuño blanco, fruit and molasses
mazapánmazapán Spain Marzipan
maziwamaziwa East Africa Milk

maziwalalamaziwalala East Africa Fermented milk from
Kenya (NOTE: Literally ‘sleeping milk’.)

maziwa mabichimaziwa mabichi East Africa Curdled milk,
similar to cottage cheese. Also called gururu,
maziwa ya robu

maziwa ya robumaziwa ya robu East Africa Maziwa mabichi
mazoonmazoon Southwest Asia See matsoon
mazurekmazurek Poland A Polish cake made from a

flat pastry base spread with jam or vanilla
cream and sprinkled with dried fruit and nuts

mazza bishurbamazza bishurba Persian Gulf Lamb knuckles,
blanched then simmered with whole loomi,
cinnamon quills, fried onions and baharat

mazzacuognimazzacuogni Italy A Mediterranean king
prawn. See also caramote

mazzafegatimazzafegati Italy A pork liver and pine kernel
sausage from Umbria flavoured with fennel
and garlic

mazzancollamazzancolla Italy A Mediterranean king
prawn. See also caramote

mbaazi wa nazimbaazi wa nazi East Africa Soaked and
cooked pigeon peas, cow peas, black eyed
peas or similar simmered in coconut milk
until almost dry. A fried chopped onion, chilli
and curry powder mixture is added and all
finished by simmering with thick coconut
milk for ten minutes.

mbanga soupmbanga soup Central Africa Pieces of fresh
fish skinned and deboned, simmered in
stock with onion, chilli pepper and seasoning
for 10 minutes, moambé sauce added and
simmered for a further 10 minutes, finally
smoked or dried fish and dried shrimp
added and simmered for another 10 minutes
or until the soup is thick enough. Served with
rice, yams, plantain or fufu. Greens can also
be added.

mbaqangambaqanga East Africa A yellow-fleshed
pumpkin from Tanzania

mbatatambatata East Africa A type of soufflé dessert
from Malawi made from cooked sweet
potatoes mixed with honey, brandy or sherry,
butter, the zest and juice of an orange and
egg yolk, the stiffly beaten egg white folded
into the mixture and all baked at 200°C for
about an hour

mbikambika Central Africa Seeds of pumpkins etc.
See also egusi

mbogamboga East Africa Vegetables, usually
potatoes, carrots and onions in a meat gravy.
Served in Kenya.

mbutambuta Central Africa Capitaine
mchelemchele East Africa Kenyan for plain white rice
mchichamchicha East Africa A type of spinach grown

in most gardens and much used in
Tanzanian cooking

m’chouim’choui North Africa Mechoui
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mchuzimchuzi East Africa A beef and vegetable stew
lightly flavoured with curry powder

mchuzi wa biringanimchuzi wa biringani East Africa A coastal
Swahili standard curry made with aubergines
and the usual sautéed onions, garlic,
potatoes, tomatoes and tomato paste with
curry spices, chopped ginger and chilli
peppers, cumin, coriander, turmeric,
cardamom etc. all brought together and
simmered with coconut milk or yoghurt

mchuzi wa kambamchuzi wa kamba East Africa As mchuzi wa
samaki, but with peeled shrimps instead of
fish. The shrimps are not precooked.

mchuzi wa samakimchuzi wa samaki East Africa A fish curry
from Zanzibar made from whole or filleted
firm fish, seared on the outside and steeped
in coconut milk and tamarind. Chopped
onions, tomatoes, sweet peppers, garlic and
spices are fried in the usual way then added
to the fish mixture and all simmered until the
fish is cooked through. Served with rice or
chapatis.

meme Vietnam Tamarind
meadowsweetmeadowsweet A hardy perennial herb,

Filipendula ulmaria, up to 1 m high, whose
flowers give a slight almond flavour to jams
and fruit. Leaves may be added to soups.
(NOTE: Once used for flavouring mead and
called meadsweet, hence the current name.)

mealmeal 1. Any combination of foods eaten at a
single sitting 2. The ground edible parts of
any grain, seed, nut, etc. usually coarser
than flour. The word is often added to the
end of the seed’s name, e.g. wheatmeal,
oatmeal, cornmeal.

mealie mealmealie meal South Africa Ground maize used
to make a porridge, which is used as a staple
carbohydrate source

mealie puddingmealie pudding Scotland White pudding
mealie ricemealie rice South Africa Crushed or cut

maize made to resemble rice and used in the
same way

mealiesmealies Caribbean, South Africa Maize
mealy endospermmealy endosperm An endosperm with an

open structure containing voids and which is
not very tough

mean see jiangmean see jiang China Soya bean paste
measuring cupmeasuring cup The standard volume

measure used in North America and
Australasia, equal to 236 ml and used in
recipes for both free-flowing solids and
liquids. Referred to as a ‘cup’, as in ‘2 cups
of flour’.

measuring jugmeasuring jug A toughened glass, metal or
plastic jug inscribed on the side with volume
measure usually in millilitres, litres, fluid
ounces and pints. The ideal shape tapers
towards the base so that small quantities can
be measured accurately.

measuring spoonmeasuring spoon Plastic or metal, usually
hemispherical spoons used for measuring
small quantities of liquid or powder, graded
one quarter, one half or one teaspoon (1.25,
2.5 or 5 ml), dessertspoon (10 ml) and
tablespoon (15 ml)

meat

meat 1. The edible muscle of any animal
including vertebrates, invertebrates,
molluscs, crustaceans, etc. Sometimes used
of soft tissues not necessarily muscular as in
molluscs 2. The central edible part of a fruit
or nut

meat birdsmeat birds Any paupiette of meat with a
savoury stuffing, usually browned then
braised. Also called olive

meat cleavermeat cleaver A heavy chopping implement
which can cut through bone

meat extractmeat extract The soluble components of
meat extracted by heating with water
sometimes under pressure above its normal
boiling point, filtering off the debris and
reducing the solution to a thick dark syrupy
paste. Used for spreading, making drinks
and as a flavouring.

meat glazemeat glaze White or brown beef stock,
reduced by boiling until a sticky consistency.
Used as a base for sauces or to improve their
flavour. Also called glace de viande

meat grading

meat grading United States Beef is graded in
the USA as prime, choice, good, standard
and commercial or utility. See under each
name. There are no official gradings in the
UK.

meat loafmeat loaf Minced raw meat mixed with
flavourings, seasoning and extenders, bound
with egg or flour, baked in a tin, demoulded
and sliced. Served hot or cold.

meat piemeat pie A pie filled with precooked meat,
gravy, flavouring and seasoning prior to
baking

meat pressmeat press United States A heavy piece of
metal with a heat-proof handle which is
placed on food being cooked on a griddle in
order to maintain good contact between the
food and the hot surface and to prevent
curling

meat safemeat safe A well-ventilated cupboard in a cool
place with wire mesh or perforated metal
over all ventilation holes. Used to keep meat
or other food in a relatively uncontaminated
state before refrigerators were in common
use. Also called food safe

meat tenderizermeat tenderizer Some form of proteinase,
often from papaya or pineapple, which in a
water solution is used to break down the
muscle fibres in meat. Care must be taken
not to use for too long as the enzymes are not
used up and the meat may be reduced to
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soft slush. The enzymes can be deactivated
by heat or alcohol.

meat thermometermeat thermometer A metal thermometer with
the measuring element in a sharp point and
a circular indicating dial, placed with its point
in the thick part of a joint so as to indicate its
internal temperature. Beef and lamb
temperatures are 51°C, 60°C and 70°C for
rare, medium and well done, pork and veal
are 75°C, chicken, ducks and turkey 80°and
goose 85°C.

mebosmebos South Africa Pickled, sugared and
dried apricots

mechanically recovered meatmechanically recovered meat The waste
meat, etc. left on animal carcasses and
bones after trimming, removed as a soft pink
slurry by subjecting the bones to very high
pressure under a piston. All the soft tissues
and marrow are squeezed out leaving bone
fragments behind. Abbreviation MRM

mechouimechoui North Africa A lamb, or occasionally
a young camel, roasted on a spit or baked in
a special oven and served whole to be carved
at the table. Accompanied by ground cumin
seed and bread.

mechouiamechouia North Africa A Tunisian salad of
assorted vegetables

MecklenbergMecklenberg Germany A hard cheese made
from skimmed cows’ milk

Mecklenburger BratwurstMecklenburger Bratwurst Germany A
Bratwurst made of equal parts of lean and fat
pork, seasoned, spiced and moistened with
brandy

Mecklenburger LeberwurstMecklenburger Leberwurst Germany A liver
sausage of coarsely minced pig’s liver mixed
with chopped boiled breast of pork, pork
kidney, tongue and back fat, pepper, allspice
and powdered sage, filled into casings,
boiled in the cooking liquor, refreshed then
dried and smoked

medaglionimedaglioni Italy 1. Small slices of fillet steak
or slices of veal 2. Medallions

médaillonmédaillon France Medallion
medallionmedallion A small round piece of tender meat

easily cooked by frying or grilling, especially
of beef or veal. Also called médaillon

Médici, à laMédici, à la France Garnished with artichoke
hearts, peas, carrots, turnips and sometimes
tomatoes. Used of steak. (NOTE: Named after
Catherine de Médici.)

mediomedio Portugal Medium cooked. Used of
steaks, meat, etc.

medister pølsemedister pølse Denmark A sausage made
with pork and pork fat with the possible
addition of beef, seasoned, packed into 4 cm
diameter casings and hot smoked. May be
fried, grilled or boiled.

Mediterranean grouperMediterranean grouper A grouper,
Epinephelus caninus, with a grey-green to

reddish-brown skin, weighing normally
around 2 kg. Often baked whole at 200°C
from 30 minutes to 1 hour if stuffed. Also
called rock bass

Mediterranean hareMediterranean hare A strong-coloured small
hare, Lepus capensis, found in Spain and
Mediterranean islands

Mediterranean mandarinMediterranean mandarin The first mandarin,
Citrus deliciosa, introduced to England from
China in 1805, from where it spread to the
Mediterranean and throughout the Western
world. The fruit is small to medium with a
small, heavily furrowed neck and sometimes
a navel. It peels very easily, the segment
walls are fairly tough but the flesh is very
juicy with an aromatic and sweet taste. It
does not ship or store very well. Essential oils
are produced from the rind and the leaves
and twigs. Also called willowleaf mandarin,
thorny mandarin

Mediterranean medlarMediterranean medlar Azarole
Mediterranean musselMediterranean mussel A mussel, Mytilus

gallaprovincialis, very similar to the common
variety with an overlapping range

Mediterranean rocketMediterranean rocket See rocket
Mediterranean squidMediterranean squid The common squid,

Loligo vulgaris, traded in Europe and up to
50 cm in length

Mediterranean sturgeonMediterranean sturgeon Common sturgeon
Mediterranean sweet limeMediterranean sweet lime, Mediterranean

sweet limetta Tunisian sweet limetta
medium-fatmedium-fat Containing between 10% and

20% butterfat according to type. Used e.g. of
cheese, yoghurt.

medium oilymedium oily Containing between 2% and 6%
fat or oil. Used of fish flesh.

medium raremedium rare Cooked so that the centre of the
meat is just pink but set. Used of steaks.

medium syrupmedium syrup See syrup
medium white saucemedium white sauce United States A sauce

made with a blond roux and with a liquid to
flour ratio of 14:1

medivnykmedivnyk Russia A rich, heavily spiced and
fruited, chemically raised honey cake for
Christmas made with creamed butter, brown
sugar and egg yolks mixed with a molten
honey, spice and baking soda mixture then
flour, yoghurt and cottage cheese with
orange zest are alternately folded in followed
by the fruit and stiffly beaten egg whites. All
baked in a tube tin, cooled, brushed with
honey and matured for several days.

medjoolmedjool North Africa A particularly fine date
from the Mahgreb

med-kha-noonmed-kha-noon Thailand A kind of dessert
which looks like jackfruit seeds

medlarmedlar A small brown fruit about the size of an
apple from a deciduous tree, Mespilus
germanica, which grows in temperate
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climates. The sharp-flavoured flesh can be
eaten raw if very overripe (bletted), i.e. after
the first frost; otherwise they are used to
make jam.

medvurstmedvurst Sweden A Rohwurst similar to
Mettwurst usually moistened with stock and
brandy.and either hot or cool-smoked. May
be eaten raw or cooked in any way.

mee krobmee krob Thailand Deep-fried puffed-up rice
noodles mixed with stir-fried fish, pork and
vegetables flavoured with lemon juice,
vinegar and sugar and garnished with strips
of egg omelette, chopped spring onions and
coriander leaves. Also called mi krob

meenchimeenchi Sri Lanka Mint
mee noodlesmee noodles Chinese egg noodles
MeerMeer Germany Bass, the fish
MeeraalMeeraal Germany Conger eel
MeerbarbeMeerbarbe Germany Red mullet
MeerengelMeerengel Germany Angel fish
MeerfenchelMeerfenchel Germany Samphire, Crithmum

maritimum
MeerpolypMeerpolyp Germany Octopus
MeerrettichMeerrettich Germany Horseradish
MeersalzMeersalz Germany Sea salt
MeerschildkröteMeerschildkröte Germany Turtle
mee siammee siam Malaysia A noodle dish made by

frying a pounded mixture of spring onions,
red chillies and shrimp paste in oil, adding
mashed soya beans, sugar, fried onions and
coconut milk, simmering, then adding rice
vermicelli, dried shrimp powder, fried bean
curd and peeled and fried shrimps. The
whole is heated through, seasoning
corrected, finished with lime juice and
garnished with sliced hard-boiled eggs and
shredded spring onions.

meggylevesmeggyleves Hungary A cold summer soup
based on cherries

megrimmegrim A rather dry sinistral flat-fish,
Lepidorhombus whiffiagonis, lacking in any
distinctive flavour of its own. Requires a
strong-tasting sauce. Also called whiff

mehemaloumehemalou Iran Cubed lamb or mutton,
marinated in lemon juice with chopped
onions, bay leaf, garlic, cloves and
peppercorns; meat drained, floured and
browned then simmered in stock with salt,
sugar and saffron; stoned prunes and raisins
added at the half-cooked stage; and the
sauce finished with grape juice syrup.
Served with a topping of dry-roasted almond
slivers.

MehlMehl Germany Flour
MehlpütMehlpüt Austria Stewed pears with sweet

dumplings
MehlspeiseMehlspeise Austria A sweet pastry dish or

pudding

mehrazmehraz North Africa A heavy brass mortar
and pestle for pounding spices and herbs

mei funmei fun China Rice vermicelli
mei geemei gee China Rice paper
mei jingmei jing China Monosodium glutamate
mein jin paumein jin pau China Small balls of cooked

gluten dough which are deep-fried and may
be added to soups and stews

mein noodlesmein noodles Chinese egg noodles
meiwa kumquatmeiwa kumquat A hybrid kumquat,

Fortunella margarita x F. japonica, grown in
China and Japan. It is larger than either of
the parent species, has a thicker peel and
fewer seeds, is the sweetest of the three and
is considered to be the best eating variety.
Also called large round kumquat

mei zimei zi China Prunes
mejillónmejillón (plural mejillones) Spain Mussel
mejillones rellenosmejillones rellenos Spain Stuffed and baked

mussels
mejisomejiso Japan Shiso seed sprouts used as a

garnish
mejoranamejorana Spain Marjoram
mekabumekabu Japan The root or thickened base of

wakame used whole or shredded in stews or
as a separate vegetable

melmel Catalonia, Portugal Honey
melamela Italy Apple
melaçomelaço Portugal Molasses
melacotognamelacotogna Italy Quince
melagranamelagrana Italy Pomegranate
melanciamelancia Portugal Watermelon
mélangemélange France Blend or mixture
melangermelanger France To mix or blend
melanzanamelanzana Italy Aubergine
melanzane alla finitesemelanzane alla finitese Italy A Calabrian

dish of aubergines stuffed with cheese, basil
and peppers and deep-fried

melãomelão Portugal 1. Melon 2. Bread roll
melassamelassa Italy 1. Treacle 2. Molasses
mélassemélasse France 1. Treacle 2. Molasses
MelasseMelasse Germany 1. Treacle 2. Molasses
melazamelaza Spain 1. Treacle 2. Molasses
Melba sauceMelba sauce A sweet sauce made from

puréed and sieved fresh raspberries. Used
on fruit sundaes and similar desserts.

Melba toastMelba toast Very thin (3 mm) slices of bread,
dried and browned in the oven or under the
grill. Served with soup or as a base for hors
d’oeuvre and appetizers.

melbollermelboller Denmark Dumplings
MelburyMelbury England A soft mild white mould-

ripened cheese with a mellow taste and
formed in the shape of a loaf

mele alla certosamele alla certosa Italy Baked stuffed apples
melegueta peppermelegueta pepper Grains of paradise
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mele in gabbiamele in gabbia Italy Apple dumplings (NOTE:
Literally ‘apples in a cage’.)

melimeli Greece Honey
melilotmelilot A hardy biennial, Melilotus officinalis,

whose faintly aromatic leaves are used to
flavour the Swiss cheeses Gruyère and
Sapsago. It may also be used in small
amounts in sausages, stuffings and
marinades. Also called sweet clover

Melilotus coeruleus Botanical name Blue
melilot

Melilotus officinalis Botanical name Melilot
melindres de Yepesmelindres de Yepes Spain Dessert fritters
melinjomelinjo Indonesia The small red fruit of a tree,

Gnetum gnemon. The kernel and its
covering are used to make emping melinjo
and the young flowers and leaves are used as
a vegetable, raw or cooked. The ripe peel is
fried in oil and served with rice as a side dish.
The immature nuts can be added to soup.
Also called belinjo, blindjo

melissamelissa Lemon balm
Melissa officinalis Botanical name Lemon

balm
melitzanesmelitzanes Greece Aubergine
melitzanes me domatamelitzanes me domata Greece A type of

ratatouille made from chopped onions
softened in olive oil mixed with chopped
tomatoes and peeled garlic cloves,
simmered 15 minutes, diced grilled
aubergine which has previously been salted
and drained added and the whole simmered
over a low heat until all tender

melitzano salatamelitzano salata Greece 1. A salad made
from chopped cooked aubergine, onions,
garlic and tomatoes, garnished with black
olives, parsley and rings of sweet green
pepper and dressed with oil, vinegar, lemon
juice and seasoning 2. Roasted aubergine
flesh puréed to a fine paste with chopped
onions, garlic, skinned tomatoes, oil, lemon
juice and fresh herbs, spread over a flat dish,
covered with olive oil and garnished with
olives. Served as a starter with pitta bread.

melkmelk Netherlands, Norway Milk
melkbroodmelkbrood Netherlands Milk bread, i.e. made

with milk instead of water
melkchocolademelkchocolade Netherlands Milk chocolate
melktertmelktert South Africa A corn flour thickened

and sweetened egg custard made with egg
yolks, flavoured with cinnamon. The egg
whites are whisked to a peak and folded into
the cooled custard which is then put into a
pastry case and cooked in the oven with a
topping of cinnamon and sugar.

melòmelò Catalonia Melon
melocotónmelocotón Spain Peach
melocotón en almíbarmelocotón en almíbar Spain Peach in syrup

meloenmeloen Netherlands Melon
melokhiamelokhia A plant related to okra. See also

meloukhia
melonmelon Denmark, England, France, Norway,

Spain, Sweden The fruit of a climbing annual
vine, Cucumis melo, related to cucumber. It
is round or oval with a hard thick skin
enclosing a thick layer of sweet (when ripe)
juicy flesh with a mass of inedible seeds at
the centre. The three principal types are
cantaloupe, winter and musk. See also water
melon. Also called sweet melon

melon ballermelon baller A parisienne cutter used to
make melon balls

melón de aguamelón de agua Spain Watermelon
melón de veranomelón de verano Spain Cantaloupe melon
melonemelone Italy Melon
MeloneMelone Germany Melon
melon pearmelon pear Pepino
meloukhiameloukhia Egypt, Middle East A plant,

Corchorus olitorius, related to okra and
hibiscus. The leaves, which are used in
cooking and soup-making, release a
gelatinous thickening agent similar to that
from okra. See also molohia. Also called
melokhia, molokhia, jew’s mallow, naita jute,
tussa jute

Melrose puddingMelrose pudding Scotland A pudding made
with self-raising flour, eggs, butter, sugar and
ground almonds (8:4:4:3:2) made by the
creaming method and with sufficient milk
added to make it of dropping consistency.
Put in a buttered pudding basin lined with
halved glacé cherries and steamed for 2
hours.

meltmelt The spleen of an animal, sometimes
classed as offal. Also called milt

melt, tomelt, to To convert a solid to a liquid by
heating

melted butter saucemelted butter sauce See beurre fondu
melting cake methodmelting cake method A method of making

cakes such as parking by melting and mixing
together all liquid, liquefiable and soluble
ingredients such as fat, sugar, milk, etc., but
not eggs, then folding in the sieved dry
ingredients and beaten eggs if any

melting momentsmelting moments Small crisp round biscuits
covered with oats which melt in the mouth

Melton Mowbray pieMelton Mowbray pie England A raised pork
pie from Leicestershire, with a flavoured
chopped (not minced) pork filling flavoured
with ground mace and ground ginger

melumelu Italy Blue whiting, the fish
membrillomembrillo Spain Quince
menmen China Red cooking
mendoanmendoan Indonesia A fermented paste similar

to tempe made from the residual solids after
making bean curd and from peanuts. It has
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a finer texture than tempeh and is usually
fried.

mendo limónmendo limón Spain Lemon sole
menegimenegi Japan The very young shoots from a

spring onion that is grown to a maximum
height of 8 cm. Used as a decoration and
garnish for sashimi and sushi. Chives can be
substituted.

menestramenestra Spain Stew
menestra a la castellanamenestra a la castellana Spain Meat and

vegetable stew in a wine and tomato sauce
menestra de legumbres frescasmenestra de legumbres frescas Spain

Mixed cooked vegetables with a poached
egg

menjar blancmenjar blanc Catalonia Almond blancmange
mennolamennola Italy Picarel, a type of sea bream
menruimenrui Japan Noodles
men-ryorimen-ryori Japan Noodles
mentamenta Italy, Spain Mint, the herb
menta piperitamenta piperita Italy Peppermint
Mentha Botanical name Mint
Mentha aquatica var. citrata Botanical

name Lemon mint
Mentha pulegium Botanical name

Pennyroyal
Mentha raripila rubra Botanical name Red

raripila spearmint
Mentha requiena Botanical name Corsican

mint
Mentha spicata Botanical name Spearmint
Mentha suaveolens Botanical name

Applemint
Mentha x gentilis ‘variegata’ Botanical

name Ginger mint
Mentha x piperita Botanical name

Peppermint
menthe poivréementhe poivrée France Peppermint
menthe vertementhe verte France Spearmint, garden mint
mentonnaise, à lamentonnaise, à la France In the Menton

style, i.e. garnished with vegetable marrow or
courgette, potatoes and artichokes. Used
especially joints of meat.

menumenu 1. France Meal or diet 2. England,
France A list of foods available at a restaurant
or eating establishment with the prices of
individual dishes or of whole meals and the
conditions of sale, or the list of items at a
meal without prices if a formal meal where
the participants do not pay at the time

MenüMenü Germany Fixed-price menu
menudillosmenudillos Spain 1. Giblets 2. Offal
menudomenudo Spain A maize and tripe stew
menukortmenukort Denmark Menu
mercamerca Italy Grey mullet boiled in a court

bouillon then rolled into a cylindrical shape
with a coating of herbs

merendamerenda Italy Snack, light meal

merendeirasmerendeiras Portugal Small fresh 50 g ewes’
milk cheeses kept in olive oil prior to sale
(NOTE: Literally ‘intended for lunch’.)

merguezmerguez France, North Africa A highly spiced
short stumpy beef or lamb sausage from
Algeria, now popular in France and generally
in North America. Usually grilled.

merica cabaimerica cabai Indonesia White pepper
merica hitammerica hitam Indonesia Peppercorn
meriendamerienda Spain Snack
meriendasmeriendas Philippines Tapas-like dishes
meringatomeringato Italy With meringue
meringuemeringue England, France A whisked mixture

of egg white and caster sugar in which a
large amount of air is incorporated. The
mixture is dried in a slow oven. The principal
types are meringue suisse (often known
simply as meringue), meringue cuite, Italian
meringue and American meringue. All are
shaped before drying and all use about 50 g
of sugar per egg white.

meringue cuitemeringue cuite France Professional
meringue made by whisking the egg whites
over a boiling bain-marie whilst incorporating
the sugar. It is harder, whiter and more
powdery than meringue suisse and requires
more care and intenser mixing, but keeps
better.

meringue suissemeringue suisse France Meringue in which
half the sugar is incorporated during
whisking, the remainder being folded in. The
mixture is firm and glossy. Also called Swiss
meringue, meringue

merinhemerinhe Italy Meringues
merisemerise France Wild cherry
merlanmerlan France, Spain Whiting
merlanomerlano Italy Whiting
merlo marinomerlo marino Italy Wrasse, the fish
merlumerlu France Hake
merluchemerluche France 1. Dried cod or stockfish 2.

Hake
merluzamerluza Spain 1. Haddock 2. Cod 3. Hake
merluza a la planchamerluza a la plancha Spain Hake cooked on

a griddle
merluzzomerluzzo Italy Hake
merluzzo comunemerluzzo comune Italy Cod
mermezmermez North Africa A mutton stew from

Tunisia
meromero Spain Mediterranean grouper
méroumérou France Mediterranean grouper
mersinmersin Turkey Smoked swordfish
Mesambryanthemum crystallinum

Botanical name Iceplant
mescalmescal Mexico The generic name for all

spirits distilled from the fermented sap of the
agave plant of which there are over 300
varieties. Generally produced in the southern
states of Mexico and may be bottled there or

Food.fm  Page 370  Thursday, August 19, 2004  7:45 PM



Mettwurst

371

shipped in bulk for bottling elsewhere. Also
called mezcal. See also tequila (NOTE: The
practice of putting into the bottle the butterfly
larva, Hipopta agavis, which feeds on the
agave plant was started in the USA in the
1940s as a marketing ploy. It is known as
gusano de maguey, ‘worm of the agave’, and
may be gold or the more prized red.)

mesclunmesclun France A mixed green salad from
Provence

mesenterymesentery A deep frilly fold in the interior
lining of the abdominal cavity (the
peritoneum) which is used to keep the
intestines in position and attach a part of
them to the back wall. Also called mudgeon,
frill, crow

MeshangerMeshanger Netherlands A soft cows’ milk
cheese with a delicate tasting and smooth
paste covered with a thin natural rind.
Contains 53% water, 23% fat and 21%
protein.

mesimesi Finland Honey
mesimarjamesimarja Finland The honey berry or arctic

bramble, found in the Arctic and used for
flavouring

mesocarpmesocarp Albedo
MesostMesost Sweden A cows’ milk whey cheese

made in the same way as Gjetöst
Mespilus germanica Botanical name Medlar
mesquitemesquite United States A tree whose wood is

used as part of barbecue fuel to add a strong
flavour to the food cooked over it

mesquite beanmesquite bean The seeds of various spiny
shrubs, Prosopis glandulosa, P. juliflora and
other species, mainly used as cattle fodder
but also ground for pinole.

messmess A portion of food for 2 to 4 persons
served on a trencher in medieval times

messicanimessicani Italy Stuffed paupiettes of veal
messina cobmessina cob Turkish hazelnut
mesticanzamesticanza Italy A dressed mixture of tender

salad leaves
metabisulphitesmetabisulphites Salts similar to the sulphites

and hydrogen sulphites used both as
sterilants and food preservatives. Sodium-
metasulphites, E223, and potassium-
metasulphites, E224, are used in the food
industry.

metabolismmetabolism The process of converting
circulating blood components derived from
food or the breakdown of body tissues,
principally fats, sugars and amino acids, into
new or repaired body tissues and into energy
by chemical reaction and conversion in the
body’s cells. The end products of these
reactions are transported by the blood and
excreted via the lungs, skin or kidneys.

metabolize, tometabolize, to To convert food, which has
been broken down in the gut and

transported in the blood to the cells of the
body, into new or repaired cell material and
tissues and energy

metageemetagee Caribbean A traditional stew from St
Lucia made from cubed salt beef sautéed
with garlic and onions in coconut oil, saltfish,
green bananas and seasonings added, then
in order according to cooking time, potatoes,
pumpkin, plantain, okra and tomato followed
by coconut milk and chilli peppers. It is then
cooked a further 20 minutes or so.

metatartaric acidmetatartaric acid See E353
metatemetate Mexico A large stone with a dished

upper surface used for grinding grains and
spices using a mano

metchnikoffmetchnikoff Russia A soured milk product
named after the Russian bacteriologist who
isolated the important bacterium
Lactobacillus bulgaricus used for yoghurt
and similar products

metétémetété Caribbean A type of risotto from
Martinique using fried meat, fish or shellfish,
often crab meat, with onions, garlic, chillies
and rice, flavoured with herbs and using
vegetable or other stock. A more French
version of the West African jollof.

methaimethai South Asia Indian sweetmeats often
based on evaporated or condensed milk. See
also mithai

methemethe South Asia Fenugreek
methi ka beejmethi ka beej South Asia Fenugreek seeds
methi ka saagmethi ka saag South Asia The leaves of

fenugreek with a bitter taste and strong
aroma. Often cooked with starchy root
vegetables. The bitter taste disappears on
cooking.

methismethis Indonesia Fenugreek
methods of cookerymethods of cookery See under particular

class of items to be cooked such as biscuit,
cake, fish, meat, etc.

metremetre The normal measure of length
approximately 3 feet 3 inches, abbreviated
m, divided into centimetres (cm) (100 per
metre) and millimetres (mm) (1000 per
metre). One inch is approximately 2.5 cm,
one foot 30 cm and one yard 91 cm.

Metroxylon sagu Botanical name Sago palm
metsometso Finland Capercaillie, the game bird
mettonmetton France A spread made from

evaporated whey similar to a soft Gjetöst.
Made in the Jura.

mettre en boîtemettre en boîte France To can
MettwurstMettwurst Germany A Rohwurst of equal parts

of lean pork, lean beef, and fine diced fat
bacon, seasoning, spices such as cloves,
paprika and nutmeg and a little sugar and
saltpetre, filled into casings, cooled and
dried then dry-cured with salt, sugar and
saltpetre for 2 days, retied and cool
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smoked.It may be coarse-textured (grosse
Mettwurst) or smooth and fine textured
(feine Mettwurst). Cooked in any way. Also
called Metwurst

MetwurstMetwurst Germany Mettwurst
MetzithraMetzithra Greece A Cretan cheese
meunière, à lameunière, à la France Cooked in butter and

finished with beurre noisette or lemon juice
and chopped parsley. Applied especially to
shallow-fried fish.

meunière, fishmeunière, fish Shallow-fried fish cooked à la
meunière. See also amandes, fish aux, belle
meunière, fish, doria, fish, grenobloise, fish,
bretonne, fish

meunière butter saucemeunière butter sauce Clarified butter
heated until it just starts to brown then
cooled with lemon juice and finished with
parsley and ground white pepper. Used with
fish. Also called meunière butter, beurre
noisette

meurettemeurette France A mixture of fish stewed in
red wine from Burgundy

Mexi-bell pepperMexi-bell pepper United States A mildly hot
sweet pepper-sized capsicum

Mexicaine, à laMexicaine, à la France In the Mexican style,
i.e. garnished with tomatoes, mushrooms,
sweet peppers, rice and sometimes
aubergine

Mexican beanMexican bean Red kidney bean
Mexican black beanMexican black bean See black bean
Mexican limeMexican lime West Indian lime
Mexican saffronMexican saffron Safflower
Mexican teaMexican tea Epazote
Mexican yam beanMexican yam bean Jicama
mexikansk vårkycklingmexikansk vårkyckling Sweden Mexican

spring chicken made from pot-roasted and
boned poussins laid on a sort of risotto made
with half and half wild rice and short-grain
rice, separately cooked with chopped fried
onion, mushrooms and green and red sweet
peppers plus petit pois and chopped parsley.
Served with a red wine sauce.

mexilhãomexilhão Portugal Mussel
meyvemeyve Turkey Fruit
mezcalmezcal See mescal
mezclarmezclar Spain To mix or blend
mezemeze, mezes A selection of small dishes of

food similar to hors d’oeuvres. See also
mezze

mézeskalacsmézeskalacs Hungary Honey cake
mezethesmezethes Greece Appetizers
mezzalunamezzaluna Italy A two-handled crescent-

shaped chopping knife which is rocked back
and forth over the food to be chopped.
Versions with two and more blades are
available. Also called hachoir

mezzanimezzani Italy Pasta tubes

mezzemezze Greece, Turkey A selection of small
dishes of food similar to hors d’oeuvres,
appetizers or tapas served as starters or as a
main meal. Both hot and cold dishes are
served with pitta bread. Also called mezes,
meze

mezzefegatimezzefegati Italy Mazzafegati
mezze pennemezze penne Italy Short pasta quills
mezze zitimezze ziti Italy Long lengths of macaroni

slightly thinner than ziti mezze. See also ziti
mezzi rigatonimezzi rigatoni Italy Ridged pasta tubes
mezzomezzo Italy Half, semi-
mfumbwamfumbwa Central Africa The leaves of a forest

plant eaten as a vegetable. See also afang
mhaans turcarri khastamhaans turcarri khasta South Asia A

piquant mutton curry made by cubing and
piquéing mutton, rubbing in a pounded
paste of minced onion, black pepper,
paprika, dry-roasted mustard seeds and
ground cinnamon with oil, leaving 2 hours
then layering the meat in a buttered pan with
onion rings, ground fenugreek, chopped
ginger and garlic, finishing with onion rings
and chopped mint. This is covered with
mutton stock and simmered until the meat is
tender, skimming and adding stock to keep
the level high. Finally it is mixed, a little
asafoetida added, and the whole kept warm
for 15 minutes before serving. See also
turcarri

mhaans turcarri sadahmhaans turcarri sadah South Asia A simple
mutton curry made by browning chopped
onion in ghee and reserving, browning the
trimmed and cubed shoulder of mutton in
the same ghee for 10 minutes, adding
turmeric and ground coriander, and cooking
briefly. The reserved onion and cayenne
pepper are added and cooked briefly, then
seasoned, and a little water added to deglaze
the pan. The whole is then covered with
water and simmered until the meat is tender,
and finished with chopped parsley or
coriander leaf and kept warm for 15 minutes
before serving. Potatoes may be added
towards the end. See also turcarri

mhannshamhannsha North Africa A large coil of pastry
dusted with icing sugar. From Morocco.
(NOTE: Literally ‘the snake’.)

mhon-la-umhon-la-u Burma Mooli
mimi Vietnam Wheat flour noodles
miasciamiascia Italy A baked bread pudding from

Lombardy containing apples, pears, raisins
and herbs

miasomiaso Russia Meat
miatamiata Russia Mint
MichaelmasMichaelmas United Kingdom The feast of St

Michael on the 29th of September regarded
as being the end of the harvest, used as an
adjective to describe particular food served
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to celebrate the occasion such as
Michaelmas goose

Michaelmas gooseMichaelmas goose England A traditional
Devonshire method of roasting a stuffed
goose by basting it with its own fat and
dredging it with seasoned flour at half-hourly
intervals to form a thick crust. This crust
would be eaten with the goose and its gravy
or, if the person were rich, fed to the dogs.

michemiche France A cob or round loaf
Michelin guideMichelin guide United Kingdom One of the

restaurant guides to whom complaints and
experiences may be sent. Address: Michelin
Tyre plc, Tourism dept., 38 Clarendon Rd.,
Watford, Herts WD1 1SX. (NOTE: The other
guides with the same status are the Egon
Ronay and Good Food Guides.)

mi-chèvremi-chèvre France Cheese made from a
mixture of goats’ and cows’ milk containing
at least 25% goats’ milk

Michigan bananaMichigan banana Papaw
microcrystalline cellulosemicrocrystalline cellulose E460(i), a very

finely divided form of cellulose used to add
bulk and fibre to slimming food, convenience
foods, desserts and the like

microcrystalline waxmicrocrystalline wax See E907
microorganismmicroorganism A microscopic form of life

such as a bacterium, virus, yeast etc.
microwave cookermicrowave cooker A small oven fitted fitted

with a timer, power variation and sometimes
elaborate programmers, which cooks by
subjecting the food to very high frequency
electromagnetic radiation (microwaves)
similar to radio waves, generated in a
magnetron and piped to the oven through a
wave guide. The microwaves are contained
within the cooking chamber by the reflective
walls but are absorbed by the food, which
should be contained in materials such as
ceramics, glass and plastics which do not
absorb microwaves and so do not
themselves get hot. See also microwaves

microwavesmicrowaves Very-high-frequency
electromagnetic radiation used to heat up
and cook foods. Microwaves transfer their
energy to food by causing certain types of
molecules to vibrate at their frequency. They
are generally absorbed in the first cm of the
surface and hence solid food to be cooked
should be less than 2 cm thick or well stirred
from time to time if contained in a deep
container. Microwaves are reflected off metal
surfaces but isolated metal within an
enclosure will heat up and sometimes cause
sparking.

microwave thermometermicrowave thermometer A thermometer
without any metal parts which can be used
inside a microwave cooker

middagmiddag Denmark, Norway, Sweden Dinner

middellandse-zeetapijtschelpmiddellandse-zeetapijtschelp Netherlands
Carpet shell clam

middlemiddle See ox casings
middle baconmiddle bacon Bacon from the centre of the

pig combining streaky and back bacon. May
be sliced for rashers or stuffed, boiled or
baked.

middle gammonmiddle gammon A lean cut of bacon from
between the corner gammon and the hock

middle neck of lambmiddle neck of lamb United Kingdom The
cutlets, rib bones, vertebrae and longitudinal
muscles which lie between the best end and
the scrag end (neck) behind the shoulder.
Used for stewing or sometimes passed off as
cutlets.

middle rib of beefmiddle rib of beef United Kingdom The 3rd
to the 6th ribs of beef counting from the head
end. Used as a second class roasting joint or
for braising, e.g. beef olives.

midollamidolla Italy Crumb of a loaf, flesh of a fruit
midollomidollo Italy Bone marrow
miemie France The soft crustless interior of white

bread
mielmiel France, Spain Honey
mielemiele Italy Honey
mien baomien bao China Bread
mien seemien see China Yellow bean sauce
mien tiaomien tiao China Noodles
MiesmuschelMiesmuschel Germany Mussel
miettemiette France Crumb
mi fanmi fan China Rice
migamiga Spain Crumb
migasmigas 1. Spain A Spanish breakfast dish

consisting of fried breadcrumbs, flavoured
with garlic, bacon and peppers 2. Portugal
Tender cubed lean pork and beef, coated
with massa de pimentão overnight and each
sautéed separately in olive oil and bacon fat
until brown. The pan juices deglazed with
water, mixed with fried diced bacon, sweated
garlic and chunks of moistened stale bread,
seasoned as required, beaten until fluffy and
served with the beef and pork. 3. Portugal
Panada

migiodmigiod Wales Yeast buns
migliacciomigliaccio Italy Pig’s blood mixed with a

variety of nuts, spices, dried vine fruits,
honey, etc. and baked in a tart or fried as a
flat cake. Also called sanguinaccio alla
fiorentina (NOTE: From central Italy)

migliomiglio Italy Millet
mignardisemignardise France Small and dainty made-

up dishes
mignonmignon France 1. Small and dainty especially

when applied to cuts of meat, e.g. the small
muscle in a chicken breast or the small end
of a fillet of beef (NOTE: Literally ‘dainty’.) 2. A
smaller size of Maroilles cheese
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mignonettemignonette France Small round fillets of lamb
mignonette peppermignonette pepper Coarsely crushed white

peppercorns. Also called shot pepper
MignotMignot France A cheese from Normandy

similar to Livarot
mignuicmignuic, mignule Italy Pasta curls served with

sauces or cheese. See also cavatieddi
mihunmihun Indonesia, Malaysia Rice vermicelli
mi-iro gohanmi-iro gohan Japan Boiled rice dressed with

the cooking liquor from the meat served in
individual dishes with petit pois, seasoned
egg scrambled with a little sugar and minced
topside of beef, lightly cooked with soya
sauce, salt, sugar and dashi, all arranged
decoratively on top of the rice

mijin-girimijin-giri Japan Finely shredded or brunoise
vegetable

mi jiumi jiu China Yellow rice wine
mijomijo Spain Millet
mijotermijoter France To simmer or cook very slowly
mikanmikan Japan Mandarin orange, often

hollowed out and used as a dish e.g. for
orange-flavoured jelly or seafood

mike chomike cho China Rice vinegar
mi krobmi krob Deep-fried puffed-up rice noodles

mixed with stir-fried fish, pork and
vegetables. See also mee krob

milagia podimilagia podi South Asia A condiment from
the south made from dry-roasted sesame
and coriander seeds, red chillies and black
gram, dehusked chick peas or similar and all
coarsely ground. Used on bread or
vegetarian snacks.

milanaise, à lamilanaise, à la France In the Milan style, i.e.
garnished with spaghetti or macaroni,
tomato sauce and ham or tongue or panéed
with breadcrumbs and grated cheese prior to
frying

milanese, allamilanese, alla Italy In the style of Milan, i.e.
panéed, fried in butter and finished with
lemon. Used especially of escalopes and
liver.

Milanese souffléMilanese soufflé Lemon soufflé
MilchMilch Germany Milk
milchigmilchig A Jewish term describing food

containing or derived from dairy products, or
equipment used in preparing such food. See
also fleishig

MilchrahmstrudelMilchrahmstrudel Austria Strudel pastry
wrapped round a light curd cheese and
baked in a cream sauce

mild-curemild-cure Cured by the quick method using a
solution of salt, saltpetre, flavourings and
sometimes polyphosphates, which is either
injected into the food or in which the food is
immersed

mildewmildew A fungus which grows on the surface
of food exposed to a warm humid

atmosphere, usually in the form of green
furry blotches, each of which has grown from
a single organism

mil folhasmil folhas Portugal Flaky pastry, millefeuille
milhomilho Portugal Maize
milkmilk The liquid food provided by all mammals

for new-born young, consisting of a water
solution of sugars and proteins with
emulsified fats, various minerals, vitamins
and health protective substances. The most
important milk in cooking is from the cow,
but milk from sheep, goats, buffalo, camels
and horses, etc. is used in various cultures,
especially for cheese and yoghurt
manufacture. Cows’ milk is available with
various fat contents and in various forms.
The first milk drawn at a particular time from
a mammal is usually high in sugar and low in
fat and becomes progressively less sugary
and more fatty as the glands are emptied,
thus allowing some control over quality.

milk breadmilk bread A white yeast-raised bread
containing about 6% of dried milk by weight
of the dry ingredients

milk chocolatemilk chocolate A high sugar content (greater
than 48%) chocolate confectionery with
added milk solids

milk-fed lambmilk-fed lamb 3 to 4 week old, unweaned
lamb weighing 4 to 5 kg. Usually born in
winter and raised indoors on milk only.
Should be eaten fresh not more than 3 days
after slaughter. Also called house lamb

milkfishmilkfish Bangus
milk puddingmilk pudding Grain, either whole or ground,

and other starch products cooked in
sweetened milk, e.g. rice pudding, semolina,
sago, tapioca

milk substitutemilk substitute Creamer
milk sugarmilk sugar See lactose
millmill An implement used to reduce a solid to a

fine powder, as with pepper, salt crystals,
coffee, spices, etc.

mill, tomill, to To reduce foods to a powder or paste,
generally by grinding or squeezing the
material through close, counter-rotating or
moving metal, stone or other hard solid
plates, rollers or discs

millassatamillassata Italy A cheese omelette from Sicily
filled with artichokes and asparagus

millefeuillemillefeuille France Cream slice. Also called
Napoléon (NOTE: Literally ‘a thousand leaves
or sheets’.)

mille fogliemille foglie Italy Puff pastry
milletmillet England, France The general name for

a variety of small seeds produced by grasses
used as food sources for both humans and
animals. Millets tend to be drought and
waterlogging resistant and hence important
food sources in drought prone or marshy
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areas. Millet has a delicate bland flavour and
is cooked as any other grain. See common
millet, sorghum, finger millet, kaffir corn,
bulrush millet, hungry rice, etc.

milo maizemilo maize United States A variety of
sorghum, Sorghum vulgare subspecies
glabrescens, used to make sorghum flour

miltmilt 1. Soft roe 2. See melt
milzamilza Italy Spleen, occasionally fried with

herbs and anchovies
milzschnittensuppemilzschnittensuppe Italy Beef broth served

with fried bread spread with a mixture of
minced spleen with eggs and garlic

MilzwurstMilzwurst Germany A Bavarian veal sausage
usually fried in butter, probably contains
spleen

MimoletteMimolette France An Edam-type cows’ milk
cheese coloured a dark orange

mimosamimosa A garnish or decoration made by
forcing hard-boiled egg yolk through a sieve
to resemble the petals of the mimosa flower

mincemince The name given to any foodstuff
processed by a combination of chopping and
crushing as in a mincer, especially for meat
and dried vine fruits. See also minced meat,
mincemeat

mince, tomince, to To reduce the size of solid or semi-
solid foodstuffs by a combination of
chopping and crushing usually in a mincer
or food processor

minced meatminced meat Meat which has been finely
divided by being chopped or passed through
a mincer. Used in stews, hamburger, pies,
etc. Mincing converts tough meat into a
more palatable and tender form. Also called
ground meat

mincemeatmincemeat A mixture of dried vine fruits,
chopped mixed peel, apples and suet, with
sugar, nutmeg, cinnamon, grated lemon
zest, lemon juice and sometimes spirits all
passed through a mincer, allowed to mature
and used as a filling for mince tarts and other
sweets, cakes and puddings

mince piemince pie A small round pastry tartlet with a
pastry top, filled with mincemeat, baked and
sprinkled with icing sugar. Also called mynce
pie, shred pie

mincermincer A culinary implement used for
mincing, consisting of a barrel with a hopper
above possibly tapering towards one end,
into which fits a well-fitting scroll feeder with
a pitch which reduces towards the output
end. When the scroll is turned either
manually or mechanically it forces food
towards the output end slightly crushing it. A
knife with three or four blades rotates with
the scroll and cuts the crushed food as it is
forced through a stationary circular disc
containing a number of holes. The holes in

the stationary disc may be of various sizes to
give varying degrees of size reduction.

minchet abeshminchet abesh East Africa Minced beef or
lamb in a hot berbere sauce from Ethiopia

Mineiro FrescalMineiro Frescal Brazil Queijo Minas frescal
mineolamineola A variety of tangelo
mineral hydrocarbonsmineral hydrocarbons Highly purified oils

derived from crude oils with high boiling
points and usually colourless and
transparent. Technical white oils come in a
range of viscosities. The highest-viscosity oil
is called liquid paraffin. Once used as fat or
oil substitutes in slimming foods since they
are not metabolized. Used as release agents
to prevent dried vine fruits sticking together.
See also E905

mineralsminerals The name given to various metals
and other elements usually in the form of
salts, oxides or organic compounds which
are necessary for health. See under
individual names e.g. calcium, chromium,
copper, iodine, iron, magnesium, potassium,
selenium. Those required in very small
amounts are called trace elements.

mineral watermineral water See carbonated water
miner’s lettuceminer’s lettuce Winter purslane
minestraminestra 1. Italy The first course of a meal

after the antipasto either soup, pasta, rice,
gnocchi or similar 2. Catalonia Vegetable
stew

minestra asciuttaminestra asciutta Italy Dry minestra, i.e.
pasta, rice, etc. eaten with a fork, not a spoon

minestra col battuto alla romanaminestra col battuto alla romana Italy Soup
with pasta containing ham fat, onions and
garlic

minestra di riso alla cappuccinaminestra di riso alla cappuccina Italy Thick
rice soup with pounded anchovies

minestra in brodominestra in brodo Italy Pasta or rice cooked
in broth

minestrinaminestrina Italy A light broth
minestrina tricoloreminestrina tricolore Italy Potato soup

garnished with diced cooked carrots and
chopped parsley

minestroneminestrone 1. Italy A substantial thick, mixed
vegetable soup with the addition of some of
pasta, rice, beans and potatoes in many local
variations. The UK version is given in the next
entry. 2. United Kingdom A soup made from
paysanne-cut mixed vegetables sweated in
oil without colour, white stock, a bouquet
garni and seasoning added and simmered
20 minutes, peas and diamond-cut green
beans added and simmered 10 minutes,
paysanne-cut potatoes, short lengths of
spaghetti, tomato purée and diced, skinned
and deseeded tomatoes added and
simmered until all cooked. A processed
mixture of fat bacon, garlic and parsley
formed into pea-sized balls dropped into the
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boiling soup, the bouquet garni removed and
all served with grated Parmesan cheese and
toasted slices of French bread.

minestrone alla milaneseminestrone alla milanese Italy The classic
minestrone with tomatoes, peas, beans,
courgettes, potatoes, cabbage, bacon and
rice, often served at room temperature or
chilled

minestrone alla sardaminestrone alla sarda Italy A minestrone
with beans, chick peas, potatoes, cabbage,
fennel, pasta and pork

Ming dynasty eggMing dynasty egg Chinese preserved eggs
minhota, àminhota, à Portugal In the style of Minho, i.e.

with chopped ham and vinho verde
miniature cornminiature corn Small (up to 10 cm long) cobs

of sweet corn used as a vegetable and eaten
whole. Also called baby corn

MinneolaMinneola A variety of tangelo
Minnesota blueMinnesota blue United States An American

copy of Roquefort cheese, but made from
cows’ milk instead of ewes’ milk

Minnesota slimMinnesota slim United States A moist, open-
textured cows’ milk cheese coloured orange,
which easily melts

mintmint A large group of hardy herbaceous
perennials of the genus Mentha, which
interbreed readily to form hybrids. Generally
up to 1 m high with oval pointed aromatic
leaves, deep veined and set in pairs up a
square green to purple stalk. Some varieties
are variegated (two colours). All are edible
save that penny royal should only be used in
small quantities. See also Mentha

mint saucemint sauce United Kingdom Chopped mint
leaves, macerated with boiling water and
sugar and combined with an equal amount
of vinegar. Served with roast lamb.

mintubamintuba Central Africa Treated cassava
tubers. See also bâton de manioc

minuteminute France Cooked quickly
minute steakminute steak Lean pieces of beef which have

been passed through rollers covered with
sharp projections. These have the effect of
breaking down the fibres in the steak so that
it cooks quickly when grilled or fried. Also
called flash-fry steak

minyak kelapaminyak kelapa Indonesia, Malaysia Coconut
oil

MinzeMinze Germany Mint, the herb
miolosmiolos Portugal 1. Brains 2. The soft crumb

inside a loaf of bread
Mirabeau, à laMirabeau, à la France Garnished, especially

of grilled meats, with anchovies, olives and
pats of anchovy butter

mirabellemirabelle France A small, golden, cherry-
sized variety of plum, Prunus insititia, very
popular as a dessert fruit in Europe, also the
alcoholic liqueur made from the same. Also
called golden gage

mirasolmirasol Spain Sunflower
mirchimirchi South Asia Chilli peppers
mirepoixmirepoix England, France A mixture of rough

cut aromatic vegetables used as a bed on
which to braise meats and to flavour sauces.
Often browned in fat in the oven before use.

mirinmirin Japan A sweet rice wine used almost
exclusively for cooking and not classed as an
alcoholic drink. Used in basting sauces to
give food a translucent glaze. A well-
flavoured sweet sherry with a little extra
sugar may be substituted. Also called
honmirin, Japanese sherry, sweet sake

mirlitonmirliton 1. Choko 2. France A small almond-
flavoured pastry cake from Normandy

mirotonmiroton France A dish of boiled beef warmed
up with an onion and mustard sauce. Also
called boeuf miroton

mirride odorosomirride odoroso Italy Sweet cicely
mirtillimirtilli Italy Bilberries
mirtomirto Italy, Spain Myrtle
mirto holandésmirto holandés Spain Bog myrtle
mirugaimirugai Japan A gaper clam, Tressus keenae,

around 14 cm across and 9 cm thick with a
large projecting syphon, The syphon is
skinned and used for sushi, sashimi and
sunomono but is very chewy. The rest is also
eaten but is has a poor flavour. Also called
mirukui

mirukuimirukui Japan Mirugai
mischenmischen Germany To mix or blend
mischiaremischiare Italy To mix or blend
MischlingMischling Austria A hard scalded-curd

strong-flavoured mountain cheese made
from cows’ milk coagulated with a natural
lactic starter. The paste contains a few
irregular shaped holes and cracks but the
rind is dry, hard and unbroken.

mise en placemise en place England, France The
collection, weighing and preparation of all
ingredients for a recipe before it is
assembled and cooked (NOTE: Literally
‘putting into place’. It is an essential in a
commercial kitchen and will save time in a
domestic situation.)

miser’s feastmiser’s feast Wales A very simple traditional
dish from 19th-century Carmarthenshire
consisting of peeled potatoes and sliced
onions seasoned, covered with a piece or
slices of bacon, a small amount of water
added and all covered with a lid and
simmered until the potatoes are cooked and
most of the water absorbed. The potatoes
and onions were mashed with a little of the
liquid for one meal and the bacon eaten with
boiled potatoes the next day.

MishMish Egypt A soft buffalo milk cheese which is
kept for up to a year in salted buttermilk
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mishkakimishkaki East Africa Beef kebabs in which
the beef has been marinated for several
hours in a mixture of ginger, tomato, garlic,
tamarind paste, curry powder and seasoning
processed in a mixture of oil and water.
Popular all along the coast.

misomiso Japan A dark brown salty paste tasting
rather like soya sauce. It is made by a two
step fermentation first producing koji from
grains or beans then fermenting the koji
mixed with mashed, well cooked soya beans
and salt, stirring at intervals. It is aged for up
to 3 years. Used as a flavouring and
condiment. A good source of B vitamins. See
also hatcho-miso, inaka-miso, shinshu-miso,
shiro-miso. Also called bean paste, bean
sauce

miso-dengakumiso-dengaku Japan Grilled, skewered and
coated with a sweetened miso

misoltinimisoltini Italy Salted and dried agoni. Also
called missoltitti

miso-nimiso-ni Japan Cooked in miso
miso-ramenmiso-ramen Japan A white curly noodle

containing the cream coloured miso
miso-shirumiso-shiru Japan A traditional soup made

from kombu and shiitake mushrooms
simmered in dashi and finished with
shredded spring onions, diced bean curd
and red miso. It must not be boiled at the
finishing stage.

MispelMispel Germany Medlar
missoltittimissoltitti Italy Misoltini
misticanzamisticanza Italy Mixed salad
mistomisto Italy Mixed
mistol jujubemistol jujube Argentinian jujube
misto maremisto mare Italy Mixed fried seafood
miswamiswa Philippines Fine white wheat flour

noodles similar to hiyamugi noodles. Sold in
bundles and should be cooked carefully to
avoid breaking up.

mithaimithai South Asia Indian sweetmeats made in
various ways but often based on evaporated
or condensed milk (khoya) and nuts. Also
called methai

mitha nimboomitha nimboo South Asia Sweet lime
mithia tiganitamithia tiganita Greece Cooked mussels,

battered and deep-fried at 180°C. Served
with lemon wedges.

mitilimitili Italy Mussels
mititeimititei Romania Skinless sausages flavoured

with garlic and ground caraway seed and
containing bicarbonate of soda which gives
them an unusual texture and flavour

mitmitamitmita East Africa A hot yellow chilli pepper
from Ethiopia

mitsubamitsuba Japan A herb resembling Italian
parsley whose leaves are used as a garnish

either chopped or whole. Also called
Japanese parsley, trefoil

MittagessenMittagessen Germany Lunch
miúdosmiúdos Portugal Giblets
miveh damimiveh dami Central Asia An Iranian rice, meat

and fruit dish, made like a risotto by frying
onion and diced lamb or veal in clarified
butter and adding cinnamon, sour cherries,
chopped walnuts, currants, chopped dried
apricots and washed basmati rice with
enough water to cook on a low heat in a
tightly closed pan

mixmix A mixture of dry ingredients to which
water, milk, eggs or a combination of these is
added and the result may be eaten as is, left
to set, or further cooked, e.g. bread mix,
soup mix, cake mix

mix, tomix, to To combine two or more ingredients so
that they are intimately and irrevocably
mingled

mixed grillmixed grill A mixture of small portions of
various grilled meats, offal, bacon, ham,
sausage together with grilled mushrooms
and tomatoes, served as a main meal or
breakfast dish

mixed herbsmixed herbs Mixtures of dried herbs supplied
for flavouring, often proprietary brands
formulated for different applications such as
sausages and the like

mixed saladmixed salad An assortment of raw or cooked
vegetables, leaves, fruit, cheese, sometimes
with cooked fish, shellfish, meat, offal or egg
assembled together as a single dish of
attractive appearance and treated or served
with a suitable dressing. Served warm or
cool.

mixed spicemixed spice Mixtures of ground spices
supplied for flavouring, often proprietary
brands formulated for various cakes,
biscuits, desserts, etc.

mixed vegetable soupmixed vegetable soup See potage paysanne
mixermixer Any hand-operated or machine

operated implement used for mixing
ingredients ranging from a simple spoon to a
complex food processor. See also whisk, food
processor, blender

MizithraMizithra Greece A Ricotta-like cheese made
from the whey remaining after conventional
cheese making with ewes’ milk

mizumizu Japan Water
mizunamizuna Japan A bitter leaf used as a herb
mizuna greensmizuna greens An annual or biennial oriental

brassica, Brassica rapa var. nipposinica, with
dark green, glossy, almost feathery leaves
with white stems which form large rosettes
rather like endive but not bitter. They may be
eaten at any stage of growth up to 10 weeks
and are cooked as a vegetable or the young
tender leaves used in salads.
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m’jadarahm’jadarah Middle East Sliced onions fried
until crisp in olive oil, most removed and
drained and reserved, cooked lentils and rice
added to the leftover oil and onions with
cinnamon, allspice and pepper and cooked
until dry. Served covered with the reserved
crisp fried onions.

mjölkmjölk Sweden Milk
mjuka småfranskamjuka småfranska Sweden Soft bread rolls
mkate mayaimkate mayai East Africa A light wheat flour

pancake wrapped around fried eggs and
fried minced meat, from Kenya. Also called
egg-bread

mkate wa ufutemkate wa ufute East Africa A type of flat
bread from Zanzibar made with a yeast
raised flour batter (equal parts of milk and
water), fried in oil like a pancake and
sprinkled with sesame seeds

moa luaumoa luau United States A Hawaiian dish of
diced boiled chicken mixed with cooked taro
leaves, butter and seasoning

moambé saucemoambé sauce Central Africa A sauce made
from palm nuts boiled in water until the skin
comes off, drained, mashed into a pulp,
mixed with water and strained through a
sieve to remove skin and kernels. The pulp
and oil are then cooked until thick to make
the sauce. Used as a base for many soups
and stews. Also called nyembwe sauce, palm
butter

moa niumoa niu United States A Hawaiian dish of
boiled chicken in a white sauce placed in a
halved coconut shell still containing coconut
flesh, covered in cooking foil and baked in a
bain-marie in the oven

mocetta, lamocetta, la Italy 1. A large salami 2. Dried
salted chamois or goat flesh served in very
thin slices as an antipasto

MochaMocha A strongly flavoured coffee. The word
is also used for a mixture of coffee and
chocolate flavours used for cakes and
puddings and sometimes the cake itself.

mochimochi Japan Steamed glutinous rice pounded
to a smooth paste and made into small sweet
or savoury cakes or dumplings. May be
grilled and served with soya sauce.

mochi-gomemochi-gome Japan A very small grain
glutinous rice. Used to make mochi cakes.

mochikomochiko Japan Ground mochi-gome used as
a thickening agent

mochomosmochomos Mexico Cooked, shredded and
crisply fried meat

mock crabmock crab England Chopped hard-boiled egg
and egg yolk mixed with grated red Leicester
cheese and shredded cooked chicken breast
bound with a mixture of cooked egg yolk,
mustard, anchovy essence, butter and
pepper. Rested, then presented on crab
shell and garnished as for dressed crab.

mock creammock cream A creamed mixture of fat and
sugar, mixed with a corn flour thickened
milk-based white sauce. Used as a cake
filling especially in the UK during World War
II.

mock hollandaisemock hollandaise See Dutch sauce
mock turtle soupmock turtle soup England Soup made from

stock derived from calf’s head, aromatic
vegetables and turtle herbs, strained,
thickened and coloured brown, garnished
with diced lean meat from the calf’s head

moda, àmoda, à Portugal In the style of
moda di, allamoda di, alla Italy In the style of
mode, à lamode, à la 1. France In the fashion 2. United

States Served with a scoop of ice cream 3.
France With carrots, onions and a calf’s foot
braised in wine. Used of beef dishes.

mode de, à lamode de, à la France In the style of
moderne, à lamoderne, à la France In the modern style, i.e.

garnished with cauliflower sprigs coated with
cheese sauce, tomatoes and duchesse
potatoes

moellemoelle France Bone marrow
moelle, saucemoelle, sauce France Bordelaise sauce

finished with poached and diced bone
marrow and chopped parsley

moeum spey sarmoeum spey sar Cambodia Mooli
mofomofo South Africa The traditional bread of

Madagascar, usually baguette-shaped
Moghul masalaMoghul masala A mild Indian spice blend

containing green cardamoms, cinnamon,
black peppercorns, mace and cloves

mo gwamo gwa China Bitter gourd
mohali mandarinmohali mandarin Ponkan mandarin
mohinghamohingha Burma A spicy fish soup based on

coconut milk with local vegetables, served
with noodles, hard-boiled eggs, raw onions,
chillies and lemon. The national dish of
Burma.

mohi shekumpourmohi shekumpour Central Asia A large fish,
slashed and marinated in lemon juice and
oil, the cavity stuffed with chopped spring
onions and herbs mixed with some of the
marinade, and baked at 190°C for about 45
minutes. From Iran.

moh lung ye bawmoh lung ye baw Burma Small flour and
grated coconut dumplings filled with jaggery
and cooked in a sauce based on coconut
milk. Eaten to celebrate the cutting of a
baby’s first tooth, which meant it had
survived the first hazardous months of life.
Also called teething cake

MohnbrötchenMohnbrötchen Germany Poppy seed rolls
MohnkipfelMohnkipfel Germany Poppy seed crescent

rolls
MohnkuchenMohnkuchen Austria, Germany A cake made

from a base of white yeast-raised dough
topped with a sweet rich mixture containing
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poppy seeds. Served in pieces dredged with
icing sugar.

MohnsamenMohnsamen Germany Poppy seed
MohnspielenMohnspielen Germany Christmas bread

soaked in milk and sprinkled with poppy
seeds, currants and sugar

MohnstriezelMohnstriezel Germany Poppy seed cake
made from a yeasted egg and butter
enriched stiff dough, rolled in a ball,
submerged 5 to 8 cm below cold water and
left until it rises above the surface; dried,
punched down and kneaded and allowed to
prove; rolled into a 6 mm thick rectangle
about 25 by 40 cm and covered with a filling
of ground poppy seeds, raisins and almond
nibs (5:3:1), mixed with an egg yolk-
enriched and sweetened béchamel with
stiffly beaten egg whites folded in at the end;
then brushed with melted butter. The
rectangle is rolled from either short side like
palmiers and baked seam side down at
190°C until golden brown and crusty.

MöhreMöhre Germany Carrot
MohrenkopfMohrenkopf Germany A Genoese sponge

cooked in hemispherical moulds. Two placed
together with a chocolate filling and covered
with whipped cream. (NOTE: Literally ‘Moor’s
head’.)

Mohr im HemdMohr im Hemd Austria A chocolate pudding
topped with ice cold whipped cream and
covered with hot chocolate sauce (NOTE:
Literally ‘Moor in a shirt’.)

MohrrübenMohrrüben Germany Carrots
moileemoilee South Asia A dish of fish or meat

containing thick coconut milk in the sauce.
See also molee

moi-moimoi-moi West Africa A dish based on black-
eyed peas, soaked, skinned and ground. See
also moyin-moyin

moisten, tomoisten, to To add a little liquid to a dry
mixture of foods so as to soften or flavour it,
but not so as to be able to see free liquid

moist sugarmoist sugar United States Muscovado sugar
moixamamoixama Catalonia Thinly sliced, dried and

cured, e.g. of fish or meat
mojamamojama Catalonia Thinly sliced, dried and

cured. Used e.g. of fish or meat.
mojettesmojettes France White cooked haricot beans,

eaten warm or cold as a salad
mokamoka France Mocha
moke-kaungmoke-kaung Burma Ridged sand clam
MokkaMokka Germany Mocha
molahu kozhambhumolahu kozhambhu South Asia A well-

seasoned and spiced soup made with
yoghurt, coconut, lentils and tamarind
thickened with a little rice flour

molassesmolasses The thick brown drainings from raw
and recrystallized sugars which is a complex

mixture of sugar, invert sugar and other plant
derived components and minerals. Cane
sugar molasses are used to produce treacle.
Beet sugar molasses contains too many
bitter and astringent beet compounds to be
palatable.

molasses sugarmolasses sugar A fine grained unrefined
sugar containing a large admixture of
molasses so that it is very soft. Used in cakes
and puddings.

MolboMolbo Denmark An Edam-type cows’ milk
cheese covered in red wax

moldmold United States Mould
MoldaviaMoldavia Russia A hard smoked scalded-

curd ewes’ milk cheese made in the form of
a cylinder (up to 25 kg). Contains 42% water,
31% fat and 25% protein.

molemole Mexico As mole poblano, but with added
tomatoes, thickened with tortillas and
sweetened with raisins. Also called molli

moleas de vitelamoleas de vitela Portugal Veal sweetbreads
molechemoleche Italy Small shore crabs cultivated in

the Venice lagoon and eaten just after they
have shed their shells and before the new
shells have hardened

moleche alla muranesemoleche alla muranese Italy Moleche
floured, egged and fried

moleche ripienemoleche ripiene Italy Moleche, killed by
being left in beaten egg for 2 hours, then
floured and fried

moleemolee South Asia A dish of fish or meat
containing thick coconut milk in the sauce
which is usually made from sweated onions,
garlic, chillies and fresh ginger with spices to
which the coconut milk is added. The fish or
meat are then cooked in this sauce without
boiling. Also called moilee

mole poblana con guajalotemole poblana con guajalote Mexico Boiled
turkey served with mole or mole poblano
sauce

mole poblanomole poblano Mexico A sauce made from
deseeded chile poblano puréed and fried
with onion, coriander and garlic and
combined with a small amount of
unsweetened chocolate. Individual cooks
may add other chillies for their own special
flavour.

molermoler Spain To grind
molhomolho Portugal A bunch
môlhomôlho Portugal 1. Gravy 2. Sauce
môlho brancomôlho branco Portugal White sauce
môlho de maçasmôlho de maças Portugal Apple sauce
møljamølja Norway Cod steaks boiled in water and

served with sliced, cold, boiled cod’s roe and
a sauce made from boiled cod’s liver heated
with onion and water and the oil which floats
on the top of the water in which the liver is
boiled
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moll de rocamoll de roca Spain Red mullet, Mullus
surmuletus

mollemolle, molletto Italy 1. Soft 2. Soft-boiled
mollejasmollejas Spain Sweetbreads
molletmollet France Soft or soft-boiled, especially of

eggs
mollettomolletto Italy Molle
mollimolli A sauce made from deseeded chile

poblano. See also mole, mole poblano
mollicamollica Italy Crumb
molls a la brasamolls a la brasa Catalonia Red mullet cooked

over an open flame
molluscmollusc The general term for a creature with

a soft body and a hard either external or
internal shell, but which is not segmented.
Many molluscs live in the sea. Molluscs are
divided into univalves (gastropods) with a
single solid external shell, bivalves which
have a hinged two part external shell and the
cephalopods, some of which have an
internal shell.

molluschimolluschi Italy Molluscs
molluskmollusk United States Mollusc
molohiamolohia Egypt A thick green soup made by

boiling finely chopped meloukhia leaves (or
spinach beet if not available) in stock and
adding chopped garlic and ground coriander
seeds fried in butter. Sometimes named after
the vegetable.

molokhiamolokhia A plant related to okra. See also
meloukhia

molokomoloko Russia Milk
molt fetmolt fet Catalonia Well done. Used of meat.
molto cottomolto cotto Italy Well done, cooked through
molva occhionamolva occhiona Italy Ling, the fish
momendofumomendofu, momentofu Japan Bean curd

which has been strained through cloth,
slightly pressed and presented in cubes or
similar

momiji-oroshimomiji-oroshi Japan A mixture of finely
grated mooli and red chillies served wet as a
condiment or dry after expelling the juice
through a cloth. The juice may be used for
flavouring other dishes. The grating of the
chillies is achieved by inserting the long red
variety into holes pierced in the mooli then
grating the combination.

Momordica charantia Botanical name The
bitter gourd

Momordica cochiniensis Botanical name
The spiny bitter gourd

Momordica muricata Botanical name
Kantola

Monarda didyma Botanical name The herb
bergamot

Monascus purpureus A fungus used in
addition to the alcohol producing
microorganism to impart a purplish red

colour to the rice which is used to make ang-
kak or rice wine. See also red rice

mondémondé(e) France 1. Hulled. from monder, ‘to
hull’. 2. Formed into a round ball shape e.g.
when a tomato is cored and skinned

mondeghilimondeghili Italy Meatballs from Lombardy
made with minced beef and cheese then
panéed and fried

MondseerMondseer Austria A semi-hard, cooked-curd
cows’ milk cheese made with a lactic starter.
The cheeses are brined then ripened for up
to 8 weeks. The supple yellow paste contains
small irregular holes and is enclosed in a thin
dry rind. The taste varies from mild to
piquant depending on age.

mongetemongete Spain Dried kidney bean. Also called
monguete

mongetes tendres i patatesmongetes tendres i patates Catalonia
French beans and potatoes

mongo-ikamongo-ika Japan Cuttlefish strips used for
flavouring stocks and soups

Mongolian barbecueMongolian barbecue An upwardly convex
domed steel plate set over a fierce heat
source and usually with a gutter round the
edge. Finely chopped foods (often self
selected by the guest) are cooked rapidly on
the plate in small quantities. Said to be
derived from the upturned shield on which
Mongolian horsemen cooked their food. Also
called Genghis Khan griddle

Mongolian fire-potMongolian fire-pot See Mongolian hot pot
Mongolian hot potMongolian hot pot A large pot with a funnel

through the middle somewhat like a ring
mould, and with a burner below which uses
the funnel as a flue. Food is cooked at the
table, possibly a stew or a stock into which
finely sliced raw meat is briefly dipped as in
flying lamb slices. Also called Mongolian fire
pot

monguetemonguete Spain Dried kidney bean
mong yaumong yau China Caul
monkey breadmonkey bread 1. Baobab 2. United States A

sweet bread made by placing separate
pieces of dough at random into a bread tin
and baking. The bread may be enriched and
flavoured.

monkey nutmonkey nut Peanut
monkfishmonkfish 1. A round seawater fish, Lophius

piscatorius, with a large ugly head and very
fine-tasting white tail flesh often used as a
substitute for scampi. The whole tail can be
roasted like a leg of lamb. The fish can grow
up to 2 m in length and 30 kg, but is usually
sold smaller. It is found in the Mediterranean
and the Atlantic. Also called anglerfish,
goosefish 2. A name sometimes given to the
angel fish, a type of shark

monk’s hotchpotchmonk’s hotchpotch See ghiveci cǎlugǎresc
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Monmouth puddingMonmouth pudding Wales A pudding made
with soft white breadcrumbs, sugar, butter
and strawberry jam into which beaten egg
whites are folded and all baked together

món ngôimón ngôi Vietnam A cold dish of food
monoacetinmonoacetin See glycerol monoacetate
MonoatriumglutamatMonoatriumglutamat Germany Monosodium

glutamate
monopotassium glutamatemonopotassium glutamate See E622
monosaccharidemonosaccharide A simple sugar consisting of

a 6-membered ring structure. The important
monosaccharides in food are glucose,
fructose and galactose which in various
combinations form most of the sugars,
starches and carbohydrates found in food.

monosodium glutamatemonosodium glutamate The white crystalline
sodium salt of the amino acid, glutamic acid,
a constituent of proteins now produced by
fermentation. It has a distinctive meaty taste
in itself but is used to enhance the flavour of
other foods especially in Chinese cooking
and in convenience foods. See also E621.
Also called MSG, aji-no-moto, taste powder,
gourmet powder, ve tsin

monounsaturatedmonounsaturated As polyunsaturated but
only one carbon atom has less than two
hydrogen atoms or other groups attached

monounsaturated fatmonounsaturated fat A fat or oil which
contains a single unsaturated (i.e. double)
bond in the chain of carbon atoms which
make up the fatty acid part. Olive oil is the
commonest example.

monsieurmonsieur France Monsieur fromage
monsieur fromagemonsieur fromage France A small double

cream cows’ milk cheese from Normandy
with a strong flavour and in the shape of a tall
cylinder. Also called monsieur

monstera deliciosamonstera deliciosa The fruit of a tropical
tree, Monstera deliciosa, with a green scaly
skin about the size of a large maize cob. The
ripe pulpy flesh is white and has a strong
flavour similar to that of pineapples and
bananas. Also called ceriman

MontasioMontasio Italy A hard, cooked-curd wheel-
shaped (up to 15 kg) cows’ milk cheese
made with a whey starter, pressed, salted 10
days, brined for 7 days and ripened for 6 to
12 months and varies from a dessert cheese
to a grating cheese as it ages. Resembles
Asiago.

montatamontata Italy Whipped
Mont BlancMont Blanc France A dessert of sweetened

chestnut purée topped with whipped cream
monté, tomonté, to The shortened anglicization of

monter au beurre, meaning to add butter to a
sauce before service to enrich, thicken and
gloss it

Monte BiancoMonte Bianco Italy As Mont Blanc, with
chocolate and rum

MontecenisioMontecenisio France, Italy A soft blue
cheese made with cows’ milk possibly mixed
with goats’ milk from the region west of Turin

montermonter France To increase the volume of an
ingredient by whipping to incorporate air

monter au beurremonter au beurre England, France To add
butter to a sauce at the last moment to give it
a sheen

Monterey JackMonterey Jack United States A scalded-curd
bland Cheddar-like cows’ milk cheese made
in dessert, semi-hard or grating textures
depending on the ripening time. The grating
version is known as Dry Jack. Originally from
Monterey, California.

Montia perfoliata Botanical name Winter
purslane

Montmorency, à laMontmorency, à la France 1. Dishes
dedicated to the Montmorency family
especially various cakes and sweet and
savoury dishes containing Montmorency
cherries 2. Garnished, especially steaks, with
artichokes, carrots, potatoes and sometimes
with Madeira sauce

Montmorency cherryMontmorency cherry A particularly prized
variety of cherry used in many sweet and
savoury dishes

MontoireMontoire France A mild, pleasant-tasting
goats’ milk cheese from the Loire

montonemontone Italy Mutton
Montpellier butterMontpellier butter This butter without the oil

and egg yolks is sometimes chilled and cut
into decorative shapes for cold buffets. See
also beurre de Montpellier

Montpensier, garnishMontpensier, garnish France A steak garnish
of artichokes, asparagus, truffles and
potatoes

MontrachetMontrachet France A small, delicate and
creamy goats’ milk cheese made in the
shape of a small cylinder and wrapped in
grape or chestnut leaves

montreuilmontreuil France With peaches
MontreuilMontreuil Germany Fish poached in white

wine and served with potatoes and shrimp
sauce

Montrose cakesMontrose cakes Scotland Self-raising flour,
caster sugar, butter, eggs and currants
(4:4:4:4:3) made up by the creaming
method, flavoured with brandy, rose water
and nutmeg and baked in buttered bun tins
at 190°C for 10 to 15 minutes

MontségurMontségur France A bland cows’ milk cheese
from Languedoc-Roussillon

monzittasmonzittas Italy Snails (Sardinia)
moomoo Thailand Pork
mooleemoolee South Asia Cooked in a coconut

sauce
moolimooli South Asia The long white tubers of a

species of radish, Raphanus sativus, with a
similar and sometimes hotter taste. Up to 40
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cm long and eaten raw, pickled or cooked.
Also called Japanese radish, white radish,
giant white radish, mouli, muli, daikon

moong dalmoong dal Mung bean
moong ke dalmoong ke dal South Asia Dehusked and split

mung beans
moongphalimoongphali South Asia Peanut
moon sinmoon sin China Eel
moorcockmoorcock See grouse, black grouse
moorfowlmoorfowl See grouse, black grouse
moorkoppenmoorkoppen Netherlands Filled tarts piled

high with whipped cream (NOTE: Literally
‘Moors’ heads’.)

Moor’s headMoor’s head Edam
Moors’ headsMoors’ heads United States As Mohrenkopf,

but with various fillings and coverings
MoosbeereMoosbeere Germany Cranberry
moosemoose A large wild herbivore, Alces

americana, from the north of Canada. The
membrane around the muscles gives the
flesh a gamey flavour and should be
removed before cooking. Marinating is
recommended.

moo shu zohmoo shu zoh China A pancake rolled around
a filling of chopped pork stir-fried with spring
onions, cloud ear fungus and eggs

mo quamo qua China Fuzzy melon
moramora Italy, Spain Blackberry
mora di gelsomora di gelso Italy Mulberry
morangomorango Portugal See strawberry
Moravsky bochník syrMoravsky bochník syr Czech Republic A

cows’ milk cheese similar to Emmental
Moray eelMoray eel A warm seawater fish, Muraena

helena, with a brown and fawn mottled skin.
It is up to 1.5 m in length, has excellent flesh
although with many bones and is suitable for
poaching or boiling.

morbidellemorbidelle Italy Tiny dumplings used to
garnish soup

MorbierMorbier A hard cows’ milk cheese from
Franche-Comté with a delicate flavour. The
milk is treated with a lactic starter,
coagulated with rennet and the curd,
drained, pressed, brined and ripened for 2 to
3 months. Before brining, the cylinder of
immature cheese is cut in half horizontally
with a knife dipped in soot to give a
characteristic black line when it is finally cut
in wedges.

mørbradmørbrad Denmark Tenderloin of pork, i.e. that
muscle corresponding to the fillet of beef

morceaumorceau France A small portion
morcelamorcela Portugal The Portuguese version of

boudin noir
MorchelMorchel Germany Morel
morchellamorchella Italy Morel
Morchella esculenta Botanical name Morel

morcillamorcilla Spain The Spanish version of boudin
noir from Asturia. Also called boudin Asturien

morcilla blancamorcilla blanca Spain A boudin blanc made
with chicken meat and hard-boiled eggs

morcilla negramorcilla negra Spain A boudin noir from
Andalusia made from pig’s blood, minced
almonds, sweet peppers and parsley

moremore Italy Blackberries
morelmorel The fruiting body of a highly prized wild

fungus, Morchella esculenta, the
commonest of the Morchellaceae, all of
which are edible. It has an erect brownish
fruit body with deep pits surrounded by
irregular ridges 3 to 10 cm high and 3 to 7
cm in diameter, attached to a whitish stem
which thickens towards the base. It must be
washed carefully to remove grit and dirt from
the pits. Available dried, fresh or canned.
Also called common morel

morello cherrymorello cherry The best cooking variety of
cherry, almost black in colour and slightly tart
when ripe

morenamorena Spain Moray eel
Moreton Bay bugMoreton Bay bug Australia Sand lobster
morgen completmorgen complet Denmark Full breakfast
morgenmadmorgenmad Denmark Breakfast
MorgenrotMorgenrot Germany A chicken broth with

tomato purée and pieces of chicken meat
(NOTE: Literally ‘dawn’.)

morgh shekumpourmorgh shekumpour Central Asia Iranian roast
chicken stuffed with a mixture of chopped
prunes, sultanas, dried apricots and
chopped apple, flavoured with cinnamon
and brown sugar. Served with chelou.

moriawasemoriawase Japan A celebratory display of
sashimi, yakitori, or other food arranged
artistically on a wooden platter and
garnished

moriglionemoriglione Italy Pochard, a red headed diving
duck

morillemorille France Morel, the fungus
Moringa oleifera Botanical name The

drumstick bean
Moringa pterygosperma Botanical name

Drumstick vegetable
morkovkamorkovka (plural morkov) Russia Carrot
mörkt rågbrödmörkt rågbröd Sweden Toast
MorlaccoMorlacco Italy A semi-hard, scalded-curd

cows’ milk cheese similar to Montasio with a
smooth rind and a firm paste with a few holes

mormoramormora Italy Striped bream
Mornay, à laMornay, à la France With Mornay sauce
Mornay, fishMornay, fish White fish poached in fish stock,

drained and kept warm, reduced cooking
liquor added to boiling béchamel sauce, egg
yolk whisked in, removed from heat, grated
cheese added, seasoned, strained, butter
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and cream added, fish coated with sauce
and gratinated with grated cheese

Mornay, sauceMornay, sauce England, France Cheese
sauce

Moroccan spearmintMoroccan spearmint See spearmint
morokomoroko South Africa Equal weights of greens

(Swiss chard, spinach or similar, cleaned
and chopped) and potatoes. The greens are
placed in the bottom of the pan with chicken
stock and the potatoes on top so that they are
steamed. More stock or water is added as
required until the potatoes are tender then all
are mashed together. From the highland
regions where potatoes can be grown.

MorónMorón Spain A mild and delicate white cheese
made from a variety of milks in the Seville
region and often consumed within 24 hours
of production. If kept longer it is steeped in
olive oil and rubbed with paprika.

moros y cristianosmoros y cristianos Caribbean A Cuban dish
of black eyed beans and long-grain rice
cooked and mixed together with fried finely
diced onion and garlic (NOTE: Literally ‘Moors
and Christians’.)

moröttermorötter Sweden Carrots
morozhenoemorozhenoe Russia Ice cream
mortadellamortadella Italy The original Bologna

sausage, noted for its size and dating from
the 12th century if not before. The
composition is variable but the best contain
only pork, garlic and seasoning. Cheaper
ones may contain in addition, veal, tripe,
donkey and spices, etc. All are ground to a
fine paste and stuffed into pig’s or beef
bladders, boiled and hung up to dry for a few
days.

mortadella di campotostamortadella di campotosta Italy A type of
mortadella with a cylinder of bacon through
the centre

mortadellemortadelle France A version of mortadella
made from pork, salt pork fat and fresh pork
fat, soaked in wine and smoked

mortarmortar The round ceramic, stone or steel bowl
in which food is placed to be broken down by
the pestle. See also pestle and mortar

mortellamortella Italy Myrtle
mortella di paludemortella di palude Italy Cranberry
mortifiermortifier France To hang meat or game
mortpølsemortpølse Norway A sausage made from a

mixture of beef, mutton and reindeer meat
moruemorue France Cod, also used for salt cod
morue saléemorue salée France Salt cod
Morus nigra Botanical name Mulberry
MorvenMorven Scotland A soft cows’ milk cheese

with a yellow rind from Scotland made into
square blocks. It is similar to Butterkäse and
like that cheese is flavoured with caraway
seeds.

morwongmorwong Australia A perch-like fish,
Nemadactylus family, sometimes called and
sold as sea bream because of a superficial
resemblance. It is found from New South
Wales along the south coast to Western
Australia and Tasmania. It has a grey back
and a silver underside and grows to 4 kg.
They are reasonably cheap, have a moist
flesh with medium-sized flakes and can be
cooked in any fashion. Also called queen
snapper, sea bream

mosbolletjiemosbolletjie South Africa A sweetish bun,
eaten fresh or dried like a rusk, often
flavoured with aniseed

moscardino biancomoscardino bianco Italy Curled octopus
moscovitamoscovita Italy A rich dessert mousse
moscovite, saucemoscovite, sauce England, France Poivrade

sauce made with venison stock and finished
at the last minute with a sweet fortified wine
infused with juniper berries, soaked and
plump currants and toasted pine nuts or
chopped almonds

mosede kartoflermosede kartofler Denmark Mashed potatoes
moskovitaegmoskovitaeg Denmark Egg mayonnaise
MoskovskiMoskovski Russia A hard cows’ milk cheese

with a good flavour matured for 3 to 4
months

moss curled endivemoss curled endive See endive
moss curled parsleymoss curled parsley Parsley
mosselmossel Netherlands Mussel (blue)
Mosslands saddle of lambMosslands saddle of lamb England A boned

and skinned saddle of lamb with the bone
replaced by a pork fillet, the whole seasoned,
rolled, tied and roasted in the oven at 180°C
for about 70 minutes per kg or until cooked

mostacciolomostacciolo Italy A rich fruit cake with
almonds, chocolate and candied fruit

mostardamostarda Italy, Portugal Mustard
mostarda di Cremonamostarda di Cremona Italy A mixture of fruits

preserved in a mustard-flavoured sugar
syrup served with boiled meats. Also called
mostarda di frutta

mostarda di fruttamostarda di frutta Italy Mostarda di Cremona
mostazamostaza Spain Mustard
mostellemostelle France Three-bearded rockling, the

fish
mosterdmosterd Netherlands Mustard
mostomosto Italy Unfermented grape juice, must
MotalMotal Russia A salty ewes’ or cows’ milk

cheese from the Caucasus matured in brine
for 3 to 4 months

motellamotella Italy Three-bearded rockling, the fish
moth beanmoth bean One of the most recently

domesticated legumes, Phaseolus
aconitifolius, which is very drought-resistant
and is grown in India for its green or black
seeds
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mothermother The name often given to a undefined
mass of microorganisms, yeasts, bacteria,
etc. which are used to start a fermentation

mother of vinegarmother of vinegar The whitish flora which
grows on the surface of naturally brewed
vinegar used as a starter for vinegar

moti sonfmoti sonf South Asia Fennel
mouclademouclade France A mussel stew with a white

wine and cream sauce thickened with egg
yolks

moudremoudre France To grind
moufflonmoufflon See mouflon
mouflonmouflon England, France A wild sheep

originally from Corsica but now the name
applies to all large horned wild sheep. Also
called moufflon, muflon

mouhalabiahmouhalabiah North Africa Sweetened milk
thickened with rice flour or puréed soft rice
and flavoured with orange flower water.
Served as a cold sweet.

mouldmould 1. A hollow container of metal,
ceramic, glass or plastic in which liquids are
placed so as to set and take up the shape of
the mould. Used for jellies, blanc-mange and
a variety of solid foods set in aspic. 2. The
fungi which grow on the surface of food left
exposed to ambient conditions. Often
moulds are not noticed until the fruiting
bodies appear. These are usually either a
white coating or a furry white, grey or green
growth, both of which grow outwards from
the original inoculating spore. Some moulds
are deliberately encouraged as on the
surface of Camembert and in blue cheeses
where they are deliberately introduced into
the centre by needling. Mould growth is also
important in many fermented foods such as
soya sauce and tempeh. Very few moulds are
toxic and many have antibiotic (anti-
bacterial) properties.

mould, tomould, to To form into a desired shape either
by hand or in a mould

moulemoule France 1. Mould for jellies, etc. 2.
Mussel

moule à gateauxmoule à gateaux France Cake tin
moule à manquémoule à manqué France A deep cake tin with

outward sloping sides. This facilitates icing or
coating the sides of cakes baked in it.

moule à tartemoule à tarte France 1. Pie plate 2. Flan dish
moules à la marinièremoules à la marinière France Moules

marinière
moules à l’escargotmoules à l’escargot Belgium Mussels,

stuffed and prepared to look like snails
moules marinièremoules marinière England, France Cleaned

and debearded mussels cooked in a deep
closed pan with dry white wine, chopped
onion, chopped parsley and seasoning.
When the mussels open they are served with
the cooking liquor. Any which do not open

must be discarded. Also called moules à la
marinière

moules poulettesmoules poulettes France Mussels presented
in timbales with creamed mushrooms,
parsley and lemon sauce

moulimouli 1. France A hand-operated food mill for
puréeing soft food or slicing raw vegetables
consisting of various perforated discs over
and through which food is forced by rotating
blades operated via a cranked handle 2. See
mooli

mountain ashmountain ash 1. Rowanberry 2. United States
Various trees, Sorbus americana and S.
scopulina, with larger fruit similar to the
rowan, with berries used in the same way.

mountain cheesemountain cheese Bergkäse
mountain chickenmountain chicken Caribbean 1. Crapaud 2.

Frog’s legs
mountain cranberrymountain cranberry Cowberry
mountain grousemountain grouse Ptarmigan
mountain hammountain ham See jamón serrano
mountain hollyhockmountain hollyhock Wasabi
mountain oystersmountain oysters Prairie oysters
mountain peppermountain pepper Australia The commonest

Australian pepper grows on a small bush,
Tasmania lanceolata, in Tasmania and
Victoria. The leaves and the berry have an
aromatic taste followed a few seconds later
by the heat of the pepper. The leaves are
usually dried and ground and used in the
same way as pepper.

mountain pepper breadmountain pepper bread Australia Bread
flavoured with mountain pepper added to the
flour at the rate of 1 teaspoon (6 ml) per kg
of flour. Also called high country bread

mountain spinachmountain spinach Orach
mountain yammountain yam A temperate climate variety of

yam, Dioscorea japonica, which grows in
Japan. It has a gluey texture and is often
grated and used as a binder.

mousakamousaka Greece Moussaka
mousetrap cheesemousetrap cheese United Kingdom Various

types of bland tasteless Cheddar-type
cheese imported from different countries
and occasionally from British commercial
cheese makers. Only suitable for baiting
mousetraps. (colloquial)

mousquetaire, saucemousquetaire, sauce France Mayonnaise
flavoured with chopped onion or shallot
which has been simmered in dry white wine.
Served cold. (NOTE: Literally ‘musketeer’s
sauce’)

moussakamoussaka England, Greece Alternating layers
of partially cooked and flavoured minced
lamb and fried aubergine slices in a deep
dish, topped with a béchamel sauce or a
yoghurt, eggs and cheese mixture, flavoured
with nutmeg, gratinated with breadcrumbs
and cheese and baked in the oven. Served
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with salad and pitta bread. Also called
mousaka

moussemousse England, France A flavoured egg
mixture or purée of fruit, vegetables, fish or
shellfish into which whisked egg whites and
whipped cream are folded to make a stiff
foam, this poured into a mould, set and
demoulded. Gelatine may be used in the
base mix as a setting agent or the mousse
may be frozen. Served as a cold dessert, as
a starter or sometimes used as a filling for
fish paupiettes, etc.

mousse de foie grasmousse de foie gras France As pâté de foie
gras but need contain only 55% or more of
goose liver, almost as good as the pâté but
will melt if heated

mousselinemousseline France A small individually
served sweet or savoury mousse

mousseline, saucemousseline, sauce England, France
Hollandaise sauce mixed with whipped
double cream prior to serving. Used with
asparagus, broccoli and poached fish,
chicken and egg dishes. Sometimes called
sauce chantilly.

mousse perlée d’Irlandemousse perlée d’Irlande France Carragheen
mousseronmousseron France St George’s mushroom,

meadow mushroom
mousseuse, saucemousseuse, sauce France A type of

compound butter made by whisking the
juice of half a lemon, 16 g of salt and 800 ml
of cream into a litre of softened butter which
is then chilled and sliced for use with boiled
fish

moutabelmoutabel A purée dip similar to hummus-bi-
tahina, made with aubergine. See also
mutabbal

moutardemoutarde France Mustard
moutarde, saucemoutarde, sauce France Mustard sauce
moutarde de Meauxmoutarde de Meaux France A whole grain

mustard made from a mixture of mustard
seeds with their husks

moutarde extra-fortemoutarde extra-forte France English
mustard

moutarde fortemoutarde forte France English mustard
moutonmouton France Sheep, mutton
mowra buttermowra butter South Asia A soft yellow oil

extracted from the seeds of the Indian butter
tree. Used locally for cooking and exported
for margarine manufacture. Also called
bassia fat, illipe butter

moyashimoyashi Japan Bean sprouts
moyin-moyinmoyin-moyin West Africa Soaked and

skinned black-eyed peas, partially cooked,
are ground to a thick paste and oil added if
preferred. Dried shrimp powder, tomatoes,
onion, chilli pepper and seasoning are
processed and mixed with the bean paste,
which can then be steamed in banana-leaf
parcels or baked in muffin tins at 200°C. All

sorts of additional ingredients are added to
the mixture according to the cook’s fancy.
Also called moi-moi

MozzarellaMozzarella Italy A soft pale spun-curd cheese
made from buffalo or cows’ milk eaten very
fresh. Formed into a round or pear shape
and often stored in brine. Used for pizzas,
lasagne and in salads. It becomes
characteristically stringy when cooked.
Contains 55 to 65% water, 18 to 20% fat and
16 to 21% protein.

Mozzarella affumicataMozzarella affumicata Italy A smoked
Mozzarella cheese

Mozzarella di bufalaMozzarella di bufala Italy A Mozzarella
cheese made with pure buffalo milk and
given legal protection. Also called Trecce di
bufala

mozzarella in carrozzamozzarella in carrozza Italy A fried
sandwich filled with Mozzarella cheese

MRMMRM See mechanically recovered meat
mrouziya

mrouziya North Africa A Moroccan tagine
made from middle neck of lamb rubbed with
ras el hanout, powdered saffron, cinnamon
and seasoning, simmered with blanched
almonds, onions, butter and a little water and
finished with raisins and honey about 30
minutes before serving

mruziyyamruziyya North Africa A sweet-and-sour
tagine from Morocco made with mutton,
raisins, lemon, almonds and spices in a thick
brown sauce. Reputed to last for up to a
month without refrigeration.

MSGMSG See monosodium glutamate
mtindimtindi East Africa Buttermilk or cream
mtori

mtori 1. East Africa A thick Tanzanian soup
from the Kilimanjaro region made from
plantains, onions and tomatoes simmered in
a strong beef stock until tender. This is then
all mashed together and finished with butter.
Sometimes meat that has been cooked to
make the broth is removed from the bones,
chopped into small pieces and added to the
soup. 2. West Africa A sort of mash made
from boneless meat browned and boiled to
which are added plantains, potatoes, onions,
tomatoes, chilli pepper and seasoning. When
all is soft the mixture, less the meat, is
mashed or processed, the chopped meat is
returned and finally coconut milk or butter is
added before service.

muaba nsusu

muaba nsusu Central Africa A chicken and
peanut butter soup from Angola and the two
Congos. The chicken meat is removed from
the bones after cooking and mixed with the
soup made from the chicken broth
thickened with tomato purée and peanut
butter. Usually, chopped onions sautéed in
palm oil are added.
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muaddasmuaddas Persian Gulf A type of risotto made
with well-washed brown or green lentils,
chopped onion and oil or clarified butter but
with water in place of stock and wine

muamba de galinhamuamba de galinha Central Africa Chicken,
marinated in lemon juice, browned in oil,
cooked with onions, chilli pepper and
tomatoes and towards the end with
aubergine or squash. Finally moambé sauce
and okra are added and all cooked until
tender. From Angola.

muccamucca Italy Cow
MucorMucor A class of white moulds which grow on

foods
Mucor pusillus A microorganism used for the

production of a protease used in curdling
milk for cheese production. Acceptable to
vegetarians.

mud crabmud crab A dull green crab, Scylla serrata,
growing up to 2 kg in weight and found
throughout Southeast Asia in shallow muddy
water. The claw meat is especially prized.

mudgeonmudgeon Mesentery
mudjemerimudjemeri Turkey Very similar to kadin budu

köfte, but mutton finely minced and made
into small balls fried in mutton fat

mu ermu er China Cloud ear fungus
mueslimuesli A mixture of raw or semi-processed

and dry cereals with dried vine fruits,
chopped nuts, bran, sugar and chopped
dried fruit, used as a breakfast cereal and
eaten uncooked. Typical cereals used are
wheat, rye, barley and oat flakes as well as
others less common.

muffinmuffin 1. England A yeast-raised dough made
with strong flour, milk, a little semolina and
salt, rolled out and cut in 8 cm rounds,
proven and cooked on a griddle or hot plate
for about 7 minutes each side until golden
brown 2. United States A baking powder
raised sweet sponge mix baked in deep patty
tins to a soft doughy consistency. Sometimes
flavoured with fresh or dried fruit, glacé
cherries, honey or maple syrup.

muflonmuflon England Mouflon
mugichamugicha Japan Roasted barley made into a

tea which is very popular as an iced drink in
summer

mugwortmugwort A wild perennial herb, Artemesia
vulgaris, originally used in place of hops. The
crushed dried leaves may be sprinkled on
fatty meats and poultry prior to roasting. See
also white mugwort

muhamaramuhamara Middle East Red chilli pepper
blended with a little water, olive oil, ground
walnuts and a few stale breadcrumbs,
allspice, ground cumin, salt and
pomegranate (or lemon) juice until a smooth
paste. Chilled and garnished with chopped

parsley and served as a mezze dish. Also
called garmerong

muhammarmuhammar Persian Gulf Parboiled long-grain
rice drained and mixed with sugar or honey
(1:6 on uncooked rice) and poured over
molten butter in a pot with a tight-fitting lid. A
mixture of rose water infused with saffron
and cardamom seeds is poured over and the
pot sealed and cooked over a low heat for 20
to 25 minutes until the rice is cooked and
has absorbed all the liquid. Served with meat
or fish.

muhennettumuhennettu Finland Stewed
muhennosmuhennos Finland Stew
muikmuik Korea Kombu
muikkumuikku Finland A tiny white fish similar to

whitebait
mui kwai cheungmui kwai cheung China A sausage from

Hong Kong made from a mixture of lean and
fat pork, soya sauce, rosé wine, salt and
sugar

mújolmújol Spain Grey mullet
muk bampoundmuk bampound Cambodia Squid
muki gomamuki goma Japan Hulled sesame seeds
muktukmuktuk Canada The tough outer flesh of

whales used by the Inuit people of Canada as
food

mulardmulard France A modern crossbred duck
bred for the table and its liver. It is fleshier
and leaner than the standard French breeds.

mulatomulato Mexico A large brown chilli pepper,
usually dried

mulberrymulberry The soft very perishable blackberry-
like fruit of a tree, Morus nigra, which grows
to about 10 m. Treat as blackberries.

mulet dorémulet doré France Golden grey mullet
mulet farcimulet farci West Africa Mulet farci à la Saint-

Louisienne
mulet farci à la Saint-Louisiennemulet farci à la Saint-Louisienne West

Africa A Senegalese dish of stuffed fish in the
French style. A large 2 kg mullet is cleaned
and skinned from the dorsal ridge without
tearing the skin. The fish flesh is removed
from the bones and mixed with soft
breadcrumbs and a processed paste made
from coriander, parsley, garlic, green onions
and salt plus chopped tomatoes and tomato
purée. This mixture is sewn back into the fish
skin which is baked in the oven on a mirepoix
of onions, tomatoes and chilli peppers
sprinkled with thyme and oil. After baking for
25 minutes the covering is removed and fish
stock poured over the vegetables and all
cooked until the vegetables are soft and the
fish browned. Also called dem à la Saint
Louisienne, dem farci, mulet farci

mulet grismulet gris France Grey mullet
mulimuli Mooli
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mülkmülk Denmark Milk
mull, tomull, to To heat wine or beer with or without

spices and sugar
mulled winemulled wine Red wine heated with a sugar

syrup flavoured with cinnamon stick, bruised
dried ginger, cloves and orange zest.
Traditionally heated by immersing a red hot
poker in the mixture.

mulletmullet See grey mullet, red mullet, yellow eye
mullet, sea mullet

mulligan stewmulligan stew United States Burgoo
mulligatawny soupmulligatawny soup England A Victorian soup

made from pre-browned chopped onions
fried in oil with curry powder and flour, stock;
tomato purée, chopped apple, chutney and
desiccated coconut added; simmered and
skimmed for 1 hour; liquidized, strained,
seasoned and consistency corrected and
served with a garnish of boiled rice. An
alternative uses only chicken stock, fried
curry powder (mixed Indian spices) and
yoghurt. (NOTE: Adapted from the Tamil
milakutanni (‘pepper water’) during the
British occupation of India.)

mullowaymulloway Australia A fish, Argyrosomus
hololopidotus, generally from the northern
waters of Australia, although it is found in all
states with the exception of Tasmania. They
can grow to 50 kg but average 2 to 8 kg. The
flesh is white and the smaller fish make
excellent eating. They are normally grey-blue
above shading to a silver belly. Also called
jewfish, butterfish,

multermulter Norway Cloudberry
mum barmum bar Middle East A highly spiced sausage

from Iraq containing lamb and rice
munamuna Finland Egg
muna ja pekonimuna ja pekoni Finland Eggs and bacon
munakasmunakas Finland Omelette
munakokkelimunakokkeli Finland Scrambled eggs
muna kovamuna kova Finland Hard-boiled eggs
muna pehmeämuna pehmeä Finland Soft-boiled eggs
Münchener WeisswurstMünchener Weisswurst Germany A

Brühwurst made from veal and possibly beef
with parsley, filled into a light coloured
casing. Served steamed or grilled with
sauerkraut, puréed potatoes and sweet
Bavarian mustard.

munchiesmunchies United Kingdom, United States 1.
Snack foods 2. The state of being peckish,
hungry, e.g. to have the munchies

mung beanmung bean A small spherical green bean,
Phaseolus aureus, with a white hilum, used
as a source of bean sprouts, but may be
eaten as a vegetable when the pod is young.
Its principal use is as a pulse which is also
made into a flour used in Indian cooking. If
used as a pulse, it requires 8 hours soaking
and long cooking. It may also be candied as

a snack food or used to make a type of bean
curd. Also called golden gram, moong dal,
green gram, green lentil

mung bean flourmung bean flour Flour made from mung
beans, sold natural colour or pink or green
for use in making Southeast Asian
sweetmeats

mung dalmung dal South Asia Dehusked and split
mung beans

mungerelamungerela South Asia Nigella
munkmunk Sweden Doughnut
munkarmunkar Sweden Dumplings
munna juustomunna juusto Finland A delicately flavoured

golden-coloured cheese made from cows’
milk mixed with eggs

MünsterMünster France, Germany A soft yellow,
surface-ripened cows’ milk cheese with an
orange-red rind from Alsace. It uses a lactic
starter and has an open textured delicately
flavoured paste with some cracks. It has a
recorded history going back to the 7th
century. The German variety is milder than
the French. Traditionally served with
Gewürztraminer and a bowl of cumin seeds.
The French version has appellation d’origine
status.

mun sum palungmun sum palung Thailand Cassava
munthari berrymunthari berry Australia Muntries
muntriesmuntries Australia A pea-sized fruit from a low

growing plant, Kunzia pomifera, that tastes
like a cross between Granny Smith apples
and sultanas. Their reddish green colour
changes to a dull brown on cooking. They are
used like dried vine fruits in pies, cakes and
biscuits. Also called munthari berry

muòimuòi Vietnam Salt
muragmurag Middle East A meat and vegetable

sauce from Iraq (NOTE: Literally ‘sauce’.)
MurazzanoMurazzano Italy A soft cheese made from a

mixture of 60% ewes’ milk and 40% cows’
milk. It is formed into small cylinders (up to
400 g), dry-salted, and then washed daily for
7 days. It has no rind and a dense texture.

MürbeteigMürbeteig Germany Short pastry
MurbodnerMurbodner Austria A large (up to 15 kg) hard,

cooked-curd cows’ milk cheese resembling
Emmental which is ripened for 2 months. It
contains 39% water, 28% fat and 26%
protein.

Murcott tangerineMurcott tangerine Honey tangerine
mûremûre France Mulberry
mûre de roncemûre de ronce France Blackberry
murenamurena Italy Moray eel
murènemurène France Moray eel
mûre sauvagemûre sauvage France Blackberry
murexmurex A small gastropod mollusc from the

Mediterranean, the original source of the
Roman imperial purple dye
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murghmurgh South Asia Chicken
murgh musallammurgh musallam South Asia A Pakistani dish

of chicken roasted with spices
murichemuriche Italy Murex, the shellfish
murlinsmurlins Alaria
MurolMurol France A semi-hard washed-rind

pressed cows’ milk cheese from the
Auvergne made in 500 g discs with a hole in
the centre. It has a red rind and the flavour
of the paste starts off mild but gradually
becomes strongly aromatic over the 7 week
ripening period.

murraba tamarmurraba tamar Middle East An Iraqi method
of preparing dates. They are pitted, stuffed
with halved walnuts, boiled and then left to
soak in a heavy sugar syrup flavoured with
lemon rind, cloves and cinnamon.

murraba tringemurraba tringe Middle East An Iraqi
sweetmeat made from small triangles of
citrus peel which are boiled in water
repeatedly to remove bitterness then boiled
in a heavy sugar syrup, left overnight,
reboiled to 110°C, cooled and served with
the syrup as a sweet

Murraya koenigii Botanical name Curry leaf
Murray river crayfishMurray river crayfish Australia A crayfish,

Euastacus armatus, with a spiny blue shell
and weighing up to 2 kg

murseddumurseddu Italy A flat bread from Calabria
filled with a mixture of tripe, offal, tomatoes
and spices

mursiellu alla cantanzaresemursiellu alla cantanzarese Italy Pork
stewed in wine

murtabahmurtabah South Asia A southern dish
consisting of a very large pancake filled with
curried meat and onions

murtabakmurtabak Southeast Asia Pasties with a
savoury meat and vegetable filling, fried and
eaten as a snack

musmus Italy Polenta, wheat flour and milk boiled
to a gruel with poppy seeds and sweetened.
See also farinata alla contadina

musacamusaca Romania Moussaka topped with
soured cream instead of the customary
cheese sauce

musakkamusakka Turkey A type of moussaka made
with layers of fried sliced aubergine, fried
onions, minced lamb or beef, sliced
tomatoes and halved green peppers, baked
or simmered very slowly

musaman currymusaman curry A heavily spiced beef curry
with coconut and peanuts. See also gaeng
mussaman

Musa paradisica Botanical name The
plantain

musariamusaria South Asia A brass or cast iron pestle
used with a matching mortar (khalia). Used
for hard grains and spices.

Musa sapientum Botanical name The
banana

muscademuscade France Nutmeg
muscadinemuscadine United States A white grape used

for the table and for making raisins
muscatel raisinsmuscatel raisins Dried muscat grapes,

sometimes still in the original bunch
muscat grapemuscat grape Dessert grape
MuschelnMuscheln Germany Shellfish
musclemuscle Spain Mussels
musclosmusclos Catalonia Mussels
muscolettimuscoletti Italy Muscolo
muscolimuscoli Italy Mussels
muscolomuscolo Italy Beef or veal shank. Also called

muscoletti
muscovado sugarmuscovado sugar A soft and sticky partially

refined cane sugar with fine crystals. Both
light and dark varieties are available. Also
called Barbados sugar, moist sugar

muscovy duckmuscovy duck Barbary duck
musgo de Irlandamusgo de Irlanda Spain Carragheen
mushmush United States A cooked porridge made

from maize meal similar to polenta
mushimushi See mushimono
mushi-kimushi-ki Japan A steamer, usually 2 or 3

tiered dishes with a topmost lid which fit over
a pan of boiling water. The steamer dishes
may be in metal or bamboo. Also called seiro

mushimonomushimono Japan Steamed or steaming as
applied to cooking methods (NOTE:
Abbreviated in recipes to ‘mushi’.)

mushizakana to daikon to tamago tsuke awasemushizakana to daikon to tamago tsuke
awase Japan Pieces of white fish placed in
individual bowls, moistened with sake,
covered with a mixture of egg, sake, sugar
and grated mooli, garnished with a spinach
leaf, steamed until set, sprinkled with grated
ginger and served immediately

mushkakimushkaki East Africa A Kenyan kebab of
marinated meat

mushroommushroom A general name given to various
edible fungi but in the UK the name is
generally applied to the common mushroom,
Agaricus bisporus, which is widely cultivated
and the field mushroom, Agaricus
campestris. Common mushrooms are sold
as buttons (completely closed caps to 2 cm
diameter), closed cup (skin still closed below
cup to 4 cm diameter), open cup (pink gills
visible) and flat (fully open with dark brown
gills). Other common types of cultivated
mushroom in the UK are oyster, chestnut
and shiitake. See also fungi

mushroom essencemushroom essence The juices extracted
from mushrooms. This is best done by
freezing them, thawing them and squeezing
out the liquid. The tissue remaining may be

Food.fm  Page 388  Thursday, August 19, 2004  7:45 PM



mustard

389

chopped and added to duxelles before
preparation.

mushroom ketchupmushroom ketchup A dark brown salty cold
condiment sauce made with mushrooms

mushroom saucemushroom sauce 1. A suprême sauce but
with sliced and sweated button mushrooms
added after the velouté sauce has been
strained. Used for boiled chicken,
sweetbreads, etc. 2. Fish velouté,
consistency adjusted with fish stock or
cream, seasoned, strained and finished with
sliced button mushrooms sweated in butter
and lemon juice. Served with boiled or
poached fish. Also called champignons,
sauce aux

mushroom sausagemushroom sausage England A link sausage
containing about 5% chopped fresh
mushrooms in the usual rusk/meat mixture

mushroom soupmushroom soup A mirepoix of onions, leek
and celery sweated in butter, flour added and
cooked out without colour, white stock, a
bouquet garni and chopped mushrooms
added, simmered and skimmed for 1 hour,
bouquet garni removed, liquidized, strained,
seasoned and consistency adjusted.
Finished with cream. Also called crème de
champignons

mushroom soya saucemushroom soya sauce Soya sauce flavoured
with an extract of straw mushrooms

mushy peasmushy peas Marrowfat peas, cooked until soft
and mashed. May be forced through a sieve
to remove the skins. Served as an
accompaniment.

musillomusillo Italy The thick central cut of salt cod
muska börekmuska börek Turkey A deep-fried puff pastry

pasty (börek) filled with feta cheese and
chopped parsley

MuskatblüteMuskatblüte Germany Mace
MuskatnussMuskatnuss Germany Nutmeg
muskatnyi orekhmuskatnyi orekh Russia Nutmeg
musk mallowmusk mallow A bushy perennial, Malva

moschata, growing to 60 cm. The leaves can
be boiled and eaten as a vegetable.

musk melonmusk melon A variety of sweet melon,
Cucumis melo, smaller than the cantaloupe
or winter melon but variable in size and with
fine reticulate markings (a raised network)
on smooth or ribbed yellowish or green skins.
The aromatic flesh is green to salmon
orange. It was the common variety grown in
UK hothouses. When ripe the skin at the
stalk end will give slightly when pressed. Also
called netted melon, nutmeg melon,
cantaloupe

Muslim curryMuslim curry A heavily spiced beef curry with
coconut and peanuts. See also gaeng
mussaman

muslinmuslin A relatively open simple woven cotton
used for straining liquids or to wrap up a

bouquet garni, dried herbs, spices, etc. from
which the flavour is to be extracted in a
simmering liquid

muslingermuslinger Denmark Mussels
muslomuslo Spain Leg (of meat)
musomuso Italy Beef muzzle and nose
musolamusola Spain Smooth hound, the fish
musselmussel A very common bivalve mollusc

(various species) found worldwide usually
attached to rocks near the water line, but
some bury themselves in the sand. Most
have dark blue to black shells up to 8 cm
long, but some from New Zealand have blue
and green shells. Generally sold live in their
shells or removed, cooked and preserved in
brine, sauce or by canning. Sometimes sold
smoked. Cooked as any other mollusc. The
mussel is a highly productive shellfish
producing up to 10000 kg of meat per
hectare per year. Varieties include the
common mussel, green-lipped mussel,
horse mussel and fan mussel.

mussel brosemussel brose Scotland A soup made with
cleaned and selected mussels covered with
water and heated until they open, the liquor
strained off and an equal amount of milk
added. Lightly toasted oatmeal added,
seasoning adjusted, all warmed and the
reserved mussels added just before service.

Musselburgh pieMusselburgh pie Scotland Beef olives made
with rump steak beaten out thin, each piece
stuffed with a few mussels and some suet.
After tying, the olives are dipped in seasoned
flour and packed upright in a pie dish with
chopped onions and water, then covered
with foil and braised until cooked (1 to 2
hours). The dish is then allowed to cool, the
strings removed and the olives covered with
pastry, which is glazed with egg and baked at
220°C for 30 minutes until golden brown.
Originally oysters were used.

mussel pâtémussel pâté Wales A pâté from the north of
Wales made with mussels, egg yolk, soft
herring roe, chopped celery, chopped
carrots and breadcrumbs (5:4:3:2:2:2)
processed with garlic and fresh herbs,
consistency adjusted with double cream and
brandy and cooked in a bain-marie in the
oven at 180°C for 30 to 40 minutes

mustardmustard 1. The name of a range of seeds with
a generally hot taste native to Europe and
India. None have any smell. Varieties include
black mustard, brown mustard, white
mustard and oriental mustard. 2. A mixture
of various ground or whole mustard seeds
and other spices, etc. often moistened with
vinegar, wine, verjuice or water, used as a
condiment or for flavouring other dishes 3. A
fast growing brassica, Brassica hirta, usually
grown as sprouted seed for the sharply
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flavoured seedling leaves and stems which
are used in salads or as a garnish. If allowed
to grow on, the young leaves may also be
used in salads. See also mustard and cress

mustard and cream saucemustard and cream sauce Double cream
whipped into English mustard let down with
lemon juice as when making mayonnaise.
Used on hors d’oeuvres and canapés.

mustard and cressmustard and cress Seeds of mustard and
cress laid thickly on a water saturated
substrate and root support, allowed to grow
to the two-leaf stage and a height of 5 to 7 cm
and sold in this form for cutting to use as a
garnish. The mustard is sown 2 days after
the cress so that both are of equal height.

mustard buttermustard butter A compound butter made
with 120 g of French mustard per kg of
softened butter. It is shaped into a 2.5 cm
roll, refrigerated and cut in 6 mm slices for
use as a garnish on grilled meats, mackerel
and herrings.

mustard greensmustard greens Oriental mustard
mustard oilmustard oil A deep yellow highly flavoured oil

extracted from mustard seeds. Used in
Indian cooking and in pickles and chutneys.
Usually diluted with a blander oil.

mustard picklemustard pickle See piccalilli
mustard saucemustard sauce Béchamel sauce with the

addition of English or French mustard and
possibly vinegar. Used with pork, ham or
cheese dishes, with fried or grilled herring or
mackerel and with hot boiled tongue. Also
called moutarde, sauce

mustard seedsmustard seeds Small (up to 1.5 mm
diameter) seeds used extensively in Indian
cooking. Usually fried before use to bring out
the pungent flavour. See also mustard

mustellamustella Italy Forkbeard, a fish similar to
whiting

MusteweckMusteweck Germany A bread roll with
chopped pork

mustikkamustikka Finland 1. Blueberry 2. Bilberry
mustikkakeitomustikkakeito Finland A dessert made from

corn flour-thickened blueberry juice
mustikkapiirasmustikkapiiras Finland Blueberry tart
mutabbalmutabbal Middle East A purée dip or mezze

similar to hummus-bi-tahina, but substituting
the flesh of grilled aubergines for the chick
peas. Also called moutabel

muttonmutton The meat of sheep older than one year
but nowadays over two years. The meat is
darker and stronger-flavoured than lamb and
was preferred in Victorian times. Most
mutton sold today is from old breeding ewes
killed at 3 to 5 years and is generally tough
and only suitable for boiling. The best
mutton, now difficult to find, is killed at 18
months and is more expensive than lamb.

mutton brothmutton broth Blanched neck or scrag end of
mutton simmered with water or stock and
washed barley, skimmed, brunoise carrot,
leek, turnip, celery and onion and a bouquet
garni added, simmered and skimmed, meat
removed, diced lean meat returned, bouquet
garni removed, seasoned and served with
chopped parsley

mutton fatmutton fat A hard highly saturated fat from
lamb and mutton used for cooking in the
Middle East. Contains 50% saturated, 45%
monounsaturated and 5% saturated fat.

mutton fishmutton fish 1. A type of abalone, Haliotis
naevosa, from Australian waters 2. Ocean
pout 3. See mutton snapper

mutton hammutton ham Cured leg of mutton. Used in
Muslim cooking.

mutton sausagemutton sausage England An English-type
sausage made with lean mutton, mutton
suet, breadcrumbs, chopped boiled bacon
and seasoning, moistened with mutton stock

mutton snappermutton snapper An olive-green snapper,
Lutjanus analis, fished for sport in the warm
western waters of the Atlantic

muy hechomuy hecho Spain Well done. Used of meat,
steak, etc.

myasomyaso Russia Miaso
myaso po-tatarskymyaso po-tatarsky Russia Steak tartare

made with triple minced seasoned fillet steak
mixed with egg yolks, chopped spring onions
and capers, horseradish sauce,
Worcestershire sauce, oil and pepper vodka

myatamyata Russia Miata
mycellamycella Denmark A semi-hard full-fat cows’

milk cheese shaped in cylinders and with a
creamy yellow blue-veined paste. Milder
than Danish blue.

mylta med gräddemylta med grädde Sweden A compote of
cloudberries with cream

mynce piemynce pie United Kingdom Mince pie
myobanmyoban Japan Alum
myogamyoga Japan Ginger buds
Myristica fragrans Botanical name Mace

and nutmeg
myrobalansmyrobalans Cherry plum
myrrhmyrrh Sweet cicely
Myrrhis odorata Botanical name Sweet cicely
myrtemyrte France Myrtle
MyrteMyrte Germany Myrtle
myrte des maraismyrte des marais France Bog myrtle
myrtillemyrtille France Bilberry, blueberry
myrtlemyrtle A half-hardy evergreen shrub, Myrtus

communis, growing to 3 m with small shiny
leathery leaves which have a spicy orange
fragrance used for stuffings and with pork or
lamb. The small white flowers excluding the
green calyx may be used in fruit salads and
the dried black berries have a mild juniper
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flavour and may be used as juniper berries.
Grows in Mediterranean climates and is
common in Corsican and Sardinian cooking.
An oil is extracted from the ripe berries.

myrtle peppermyrtle pepper Allspice
Myrtus communis Botanical name Myrtle
myśliwskamyśliwska Poland An expensive smoked and

linked pork sausage in a natural casing
Mysore coffeeMysore coffee A rich full-flavoured coffee

from Mysore in Southern India
MysostMysost Norway A fawn, slightly sweet

caramel-flavoured cheese made from the

whey from a mixture of cows’ and goats’ milk
in a similar manner to Ricotta. The whey is
boiled and reduced to a brown sticky mass
containing whey proteins, lactose and
caramelized sugars. It is stirred whilst
cooling to a solid to prevent crystallization of
the sugars. Usually cut or shaved in very thin
slices and served on crispbread, but also
used in cooking. Also called Gjetöst,
Norwegian whey cheese

Mysuostur

Mysuostur Iceland A cheese very similar to
Mysost made from the whey of cows’ milk
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naam gwanaam gwa China Winter squash
naannaan South Asia Nan bread
naartjienaartjie South Africa A variety of tangerine
naawr mainaawr mai China Glutinous rice
nabanaba Spain Kohlrabi
nabemononabemono Japan A single-pot meal cooked at

the table using sliced raw prepared
ingredients and usually a central casserole of
simmering stock. Sukiyaki and shabu shabu
are the two most famous.

nabonabo Portugal, Spain Turnip
nabo sueconabo sueco Spain Swede
nachosnachos Mexico Pieces of fried tortilla topped

with grated cheese, browned under the grill
and garnished with green chillies. Served as
a snack.

NachspeiseNachspeise Germany Dessert, sweet
NachtischNachtisch Germany Dessert, sweet
nadrunadru South Asia Lotus
nagaimonagaimo Japan Yam
nagami kumquatnagami kumquat The commonest kumquat

in Europe and the USA, Fortunella margarita,
grown mainly in Morocco, Palestine, Brazil
and the USA. It is an oval fruit with a smooth
rind and a pronounced spicy citrus flavour.
The flesh is acidic with a few seeds. Also
called oval kumquat

naganeginaganegi Japan Asian leek
nagashi-bakonagashi-bako Japan A small square mould

used for making jellies and jellied (e.g. aspic
coated) food

nage, à lanage, à la France Shellfish cooked in white
wine with aromatic vegetables and herbs

nagelkaasnagelkaas Netherlands A pale strong-
flavoured and very hard and dense cows’
milk cheese made with a lactic starter,
flavoured with cumin and cloves and
matured for six months. The hard yellow rind
is usually oiled. The unspiced version is
Kanterkaas. Also called Friese nagelkaas,
Friese

NagelrochenNagelrochen Germany Thornback ray
nagerechtnagerecht Netherlands Dessert

nagkesarnagkesar South Asia Cassia buds
naita jutenaita jute Middle East A plant related to okra.

See also meloukhia
nai tsomnai tsom East Africa The Eritrean name for ye

som megeb
näkinkenkanäkinkenka Finland Mussel
nakiri bochonakiri bocho Japan A vegetable knife rather

like a very sharp diminutive chopper. Used
for peeling and the production of the
characteristic vegetable cuts of Japan.

näkkileipänäkkileipä Finland Crispbread, hard rye
bread, hardtack

naky pliaknaky pliak Eastern Europe A cabbage soufflé
considered to be a good test of a Ukrainian
cook. It is made from shredded cabbage
which has been lightly salted and pressed,
then covered in boiling water and left for 3 to
4 days to partially ferment. The drained,
rinsed and dried cabbage is mixed into an
onion-, garlic- and milk-based roux sauce,
flavoured with cheese, thickened with egg
yolks and lightened by folding in stiffly
beaten egg whites (cabbage to eggs 2:1),
placed in a buttered soufflé dish, dotted with
butter sprinkled with breadcrumbs and
baked at 190°C.

naleśnikinaleśniki Poland Fritters made from cottage
cheese mixed with egg yolks and butter
sandwiched between thin pancakes, cut into
squares, dipped in batter and deep-fried

nama-agenama-age Japan Lightly fried bean curd
nama funama fu Japan Fresh gluten cake
namagashinamagashi Japan Soft cakes usually

including adzuki bean paste (anko)
namasunamasu Japan Julienned mooli and carrot

salted in a bowl for 30 minutes, wrung out
and dressed with a rice vinegar flavoured
with soya sauce, chopped ginger root and
sugar. Best left to mature for 8 hours.

nama-uninama-uni Japan Raw sea urchins
nambanzukenambanzuke Japan Soused fish made as for

escabeche from fried fish using mirin, soya
sauce, chillies and dashi in the marinade
(NOTE: Namban means ‘southern savages’,

NOPQRST
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referring to the Spanish and Portuguese who
brought this dish with them)

nam dong canam dong ca Vietnam Shiitake mushroom
ñameñame Spain Yam
namekonameko Japan A small gelatinous mushroom

native to Japan, used in soups and
sunomono. Usually sold preserved in a light
brine.

nameshinameshi Japan Green rice made by mixing
salted plain boiled rice with shredded
spinach that has been cooked 5 minutes and
wrung out

namidanamida Japan See wasabi (NOTE: Literally
‘tears’.)

nam jim kratiemnam jim kratiem Thailand A sweet-and-sour
garlic sauce with chillies, made by slowly
cooking the ingredients with a little water
until soft and reduced to a sauce, then
salting to taste

na moolna mool Korea Accompaniments and side
dishes at Korean meals, often marinated or
cold cooked vegetables

nam panam pa Laos A thin straw coloured fish sauce
similar to nuoc mam

nam planam pla Thailand The salty brown liquid
which drains from salted and fermented fish
used as a flavouring in the same way as soya
sauce. Also called fish sauce

nam pla ranam pla ra Thailand A thin sauce made by
boiling nam pla with lemon grass and makrut
lime leaves and straining

nam priknam prik Thailand The general name for Thai
relishes made from a mixture of spices,
herbs and other flavouring agents such as
red chillies, dried shrimps, garlic, trassi, fish
sauce, brown sugar, shallots, tamarind, lime
juice, peanuts, sour fruits, etc. all processed
together

nam prik paonam prik pao Thailand A hot chilli sauce
made from roasted red deseeded chillies
fried in oil with garlic, onions and shrimp
paste, then all processed with brown sugar
and tamarind to a thin paste. Also called
roasted chilli paste, roasted curry paste

nam somnam som Thailand Rice vinegar
nan nan (bread) 1. South Asia A yeast-raised

bread made from white flour and yoghurt,
cooked very quickly as a large flat pear
shaped bread on the side of a tandoori oven.
The shaped dough is moistened so that it
sticks to the side of the oven and is hooked
off when cooked. Served with Indian meals.
2. Iran Bread

nane lavashnane lavash Central Asia The Iranian yeast-
raised flat bread made with a mixture of
wholemeal and plain flour beaten or
kneaded for at least 20 minutes with as
much water as it will take added. The dough
is then rolled out very thin, stretched and

pressed onto an oiled preheated smooth
griddle plate with a cloth-covered cushion,
baked at 290°C until the surface bubbles
then turned over to complete the cooking
(about 5 minutes in all). The dough is not
proved or rested.

nangkanangka Indonesia, Malaysia Jackfruit
nangpur suntaranangpur suntara South Asia Ponkan

mandarin
nan nan binnan nan bin Burma Coriander leaves
nan nan zeenan nan zee Burma Coriander seeds
nanneenannee Caribbean Anise seeds
nannygainannygai Australia Redfish
nano doknano dok Central Asia A flavouring mix from

Iran made of turmeric browned in clarified
butter, with powdered dried mint added off
the heat. It is used for flavouring soups,
salads etc.

NantaisNantais France 1. A semi-hard smooth-
textured, washed-rind cheese made from
cows’ milk. The rind is light brown and the
smooth paste has a strong flavour and smell.
Also called Véritable Nantais 2. A small
almond cake

Nantais duckNantais duck See Nantes duck
nantaise, à lanantaise, à la France In the Nantes style, i.e.

garnished with peas, potatoes and turnips.
Used especially of roasts.

Nantes duckNantes duck One of the two main breeds of
French domesticated duck, similar to the
Aylesbury and less plump than the Rouen
duck. It is usually killed at about 2 kg and
provides 4 portions It may be braised or
poêléed as well as being roasted.

Nantua, à laNantua, à la France In the Nantua style, i.e.
garnished with crayfish tails and truffles.
Used especially of fish.

Nantua, sauceNantua, sauce England, France 200 ml of
cream per litre of béchamel sauce, reduced
by one third, consistency adjusted with more
cream and finished with crayfish butter and
a few small cooked and shelled crayfish tails

nap, tonap, to To cover a food item, usually a piece of
meat or fish on a plate or dish, with sauce

NapfkuchenNapfkuchen Germany A yeast-raised sweet
bun with raisins

NapfschneckeNapfschnecke Germany Limpet
Naples biscuitNaples biscuit United States A light dessert

or tea biscuit similar to a sponge finger
Naples medlarNaples medlar Azarole
NapoléonNapoléon France Cream slice made with

layers of puff pastry
Napoléon biscuitsNapoléon biscuits Two biscuits sandwiched

together with a filling of jam and dusted with
icing sugar

napolitaine, à lanapolitaine, à la France In the Neapolitan
style, i.e. garnished with spaghetti in tomato
sauce, grated cheese and chopped
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tomatoes. Alternatively a description of
spaghetti served with a tomato sauce and
grated cheese.

nappa cabbagenappa cabbage United States Chinese leaves
nappernapper France To nap
naranjanaranja Spain Orange, the fruit
naranja amargonaranja amargo Spain Seville orange
nara nutnara nut The seed of a gourd from a spiny

shrub, Acanthosicyos horrida, that grows in
South West Africa and is about the size of a
large melon seed. Also called butternut,
butter pit

narbonnaise, à lanarbonnaise, à la France In the Narbonne
style, i.e. garnished with haricot beans,
aubergine and tomatoes

nargisinargisi South Asia A forcemeat of finely
ground meat blended with aromatics and
herbs, moulded around a hard-boiled egg
rather like a Scotch egg and baked or fried
(NOTE: Literally ‘narcissus’.)

narialnarial South Asia Coconut
narijalnarijal South Asia A young coconut
narm yunarm yu China Bean curd cheese
narrow-headed softshell turtlenarrow-headed softshell turtle A species of

turtle from Thailand now endangered due to
over exploitation

narrow-leaf sagenarrow-leaf sage See Spanish sage
narutonaruto Japan A Japanese fish cake formed

into a cylinder and the surface decorated
with red colouring after steaming to give an
attractive garnish when sliced. See also
kamaboko

naseberrynaseberry Sapodilla
nasellonasello Italy Hake, the fish
nashabnashab Persian Gulf Deep-fried filo pastry

rolls about 12 cm by 10 to 15 mm in
diameter, filled with a mixture of ground
cashew nuts and walnuts, caster sugar and
ground cardamom seeds then deep-fried at
190°C

nashinashi Asian pear
nasinasi Indonesia, Malaysia Rice
nasi gorengnasi goreng Indonesia Fried rice with

chopped pork, ham, onion, garlic, seafood
and vegetables. Served with acar, krupek
and strips of cooked egg omelette.

nasi padangnasi padang Indonesia A very hot-flavoured
and spicy rice dishes from Padang, Sumatra

nässelkålnässelkål Sweden Nettle soup made from
fresh young nettles cooked like spinach,
chopped and added to a seasoned beef
stock thickened with a blond roux, the whole
finished with chopped chives and served
with one poached egg per portion

nasturtiumnasturtium A trailing plant, Tropaeolum
majus, with bright red to yellow trumpet-
shaped flowers and round green leaves. The
leaves and flower buds may be used in

salads, the flowers as decoration and the
young green seeds may be pickled in vinegar
and resemble capers. Also called Indian
cress, Jesuits’ cress

Nasturtium officinale Botanical name
Watercress

nasturzionasturzio Italy Nasturtium
nasunasu Japan Aubergine
natanata 1. Spain Cream 2. Philippines A

translucent degraded starch, probably a
dextran, which appears on the surface of
fruits after they are inoculated with a
dextranase producing bacteria. It is scraped
off, washed and boiled and used as a
flavouring for desserts.

nata batidanata batida Spain Whipped cream
nata de coconata de coco Philippines A nata produced on

coconut flesh
nata de pinanata de pina Philippines A nata produced on

pineapple flesh
natillasnatillas Spain A soft custard dessert made

with ewes’ milk and flavoured with cinnamon
and lemon

natillas piuranasnatillas piuranas Spain A dessert made from
a caramelized milk and sugar. See also
arequipe

native mintnative mint Australia A common ornamental
garden bush in the southeastern states with
edible flowers and strong mint flavoured
leaves which are used fresh or dried and
ground. The flavour intensifies over time and
it should be used sparingly. There are a
number of indigenous plants which are
called native mints. Used in dressings,
sauces, curries and in baking and desserts.

native oysternative oyster A smaller variety of oyster,
Ostrea edulis, with a smooth flat shell famous
for its flavour. Can grow to 12 cm, but
normally sold somewhat smaller.

native peachnative peach Australia Quandong fruit
native pepperberrynative pepperberry Australia Small fruits

intermediate in size between a peppercorn
and a pea which can be used whole or dried
and ground as a substitute for pepper

native peppermintnative peppermint Australia A widespread
eucalyptus, Eucalyptus dives, whose grey-
green leaves have a strong peppermint
flavour with a hint of eucalyptus. They are
best used dried and ground in desserts and
cakes, or the whole leaves may be used to
make a tea. The essential oil is sold
separately.

native spinachnative spinach Australia Warrigal greens
native tamarindnative tamarind Australia A relative of the

lychee, Diploglottis cunninghamii and D.
campbellii, with a hard woody orange-
coloured shell and segmented fleshy pulp
around a central stone. The brilliant orange
flesh has a sharp, sour, mandarin type
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flavour and is excellent in sauces, jams, ice
cream and the like.

native thymenative thyme Australia Wild thyme
natsudaidainatsudaidai Japan A naturally occurring

hybrid of Citrus relatively unknown outside
Japan

natsumegunatsumegu Japan Nutmeg
NatterkopfNatterkopf Germany Viper’s bugloss
nattmatnattmat Sweden Solitary midnight snacks, or

vickning (NOTE: Literally ‘night food’.)
nattonatto Japan Soaked and steamed soya beans

inoculated with Bacillus natto, made up into
small parcels with rice straw and allowed to
ferment for a day in a hot humid conditions
when they develop a strong flavour and
stickiness. Usually served with hot rice, but
sometimes in soup and salads.

naturnatur Germany Plain, not garnished or
decorated

naturalenaturale Italy Plain, not garnished or
decorated

naturenature France Plain as in omelette nature, or
a description of tea or coffee without the
addition of milk

naturel, aunaturel, au France Plainly cooked without
sauces or garnish or served in its plain
uncooked state as e.g. huîtres au naturel

NaturschnitzelNaturschnitzel Germany Plain veal cutlet or
escalope, not panéed

naunau Vietnam To cook
naudanlihanaudanliha Finland Beef
naudanpaistinaudanpaisti Finland Beefsteak
naunnaun Central Asia A yeast-raised bread from

Afghanistan made with a mixture of equal
parts of wholemeal and white flour. After
rising it is formed into tear shapes about 1
cm thick which, when proved, are marked
with the fingers in three long grooves before
being baked at 220°C on a flat sheet for
about 15 minutes.

naurisnauris Finland Turnip
navajanavaja Spain Razor shell
navarinnavarin France A lamb or mutton stew with

onions and potatoes
navarin à la printanièrenavarin à la printanière France A lamb or

mutton stew with onions, garlic, root
vegetables, peas, green beans, herbs and
seasoning

navel orangenavel orange A type of sweet orange which
has a small secondary fruit embedded in the
apex of the primary fruit. They are seedless,
with deep orange, easily peeled rinds and
with a rich sweet flavour. One of the best
dessert fruits. They are unsuitable for
processing as the juice develops bitterness
on standing. The two common varieties are
the Washington and the Bahia.

navetnavet 1. France Any type of turnip 2. England
Small immature and tender white turnips
tinged with red, generally require no peeling

navets, purée denavets, purée de Turnip soup
navonenavone Italy Swede
navy beannavy bean United States A variety of haricot

bean used for making the ubiquitous canned
baked beans. Also called American navy
bean, Boston bean, great northern bean, pea
bean, yankee bean

nazinazi East Africa The Tanzanian word for
coconut

nazunanazuna Japan Salt pickle made with a variety
of green leaves

’ncapriata’ncapriata Italy A bean purée flavoured with
chillies and other spices (NOTE: From Puglia)

ndayundayu East Africa Roasted young goat served
as a celebratory meal in Tanzania

n’dizin’dizi East Africa Plantain
n’dizi na nyaman’dizi na nyama East Africa Cubed boneless

beef simmered with seasoning, curry powder
and cayenne pepper until almost cooked,
then sliced plantains added for a further 10
minutes cooking. Finally, onions, tomatoes
and tomato paste which have been fried in oil
then simmered with a bay leaf in coconut
milk are added to the meat plantain mixture.
Served with rice or ugali.

neapolitanneapolitan Made in multicoloured layers
Neapolitan ice creamNeapolitan ice cream See cassata
Neapolitan parsleyNeapolitan parsley A type of parsley grown

for its leaf stalks used in the same way as
celery

Neapolitan sauceNeapolitan sauce A tomato sauce from
Naples flavoured with onion, basil and
parsley

nebunebu South Asia Lemon
necaresnecares Spain The blue velvet swimming crab

most favoured by Spanish gourmets
neck end of porkneck end of pork A joint of meat from the

shoulder of the pig near the neck. Usually
boned and rolled.

neck end of vealneck end of veal The ribs and muscles
behind the shoulder and in front of the best
end. Used for stewing and sautéing after
boning out.

neck filletneck fillet United Kingdom Scrag end of lamb
neck of beefneck of beef United Kingdom Clod
nectarnectar 1. The sugary liquid extracted from

flowers by bees which after ingestion is
chemically transformed and regurgitated as
honey 2. Any thick sweetened fruit juice

nectarinenectarine The fruit of a deciduous tree,
Prunus persica var. nectarina, with a
worldwide distribution. The fruit is a variant
of the peach with a smooth shiny orange red
skin and white to red firm flesh surrounding
a rough central stone. Use as peach.
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needleneedle A thin steel rod, sharpened at one end
and pierced with a flattened hole at the other,
used for trussing or larding a bird or piece of
meat

needle, toneedle, to To pierce food singly or repeatedly
with single or multiple needles either to make
it more absorptive, to introduce
microorganisms as e.g. in making blue
cheeses, or to inject fluids through
hypodermic needles (hollow needles) as in
quick curing or tenderizing of meats

needle cutneedle cut A very fine julienne vegetable cut.
See also sen-giri

needlefishneedlefish A fish similar to the garfish found
in the Atlantic and Pacific oceans

neepneep Scotland Scottish for swede although
sometimes thought to be a turnip. The
English white turnips are called new turnips
in Scotland, e.g. bashit neeps, mashed
swede. (colloquial)

neep breeneep bree Scotland A soup made from
chopped swedes blanched then sautéed in
butter with onion and a pinch of ginger for 10
minutes and simmered with stock and milk
until soft prior to puréeing. Equal weights of
liquid and vegetables are used.

neep purryneep purry Scotland A purée of swede or
turnip, mashed with butter and a little
ground ginger

neeseberryneeseberry Sapodilla
nèflenèfle France Medlar
nèfle d’Amériquenèfle d’Amérique France Sapodilla
neginegi Japan Asian leek
negi shigi-yakinegi shigi-yaki Japan Broiled leeks. See also

Japanese broiled vegetables
négresse en chemisenégresse en chemise France A dessert

made of a chocolate ice cream or mousse,
heaped up in the centre of a plate with cream
over and surrounding it

negrettinegretti Italy Individual square chocolate
coated almond cakes

negritasnegritas Spain Chocolate mousse topped with
whipped cream

neguillaneguilla Spain Nigella
neigeneige France White of egg beaten to a froth

(NOTE: Literally ‘snow’, as in oeufs à la neige
‘floating islands’.)

neige, monter enneige, monter en France To whisk egg whites
to a stiff peak

neige de Florenceneige de Florence France Very small thin
flakes of pasta

neiha kinkanneiha kinkan Japan Meiwa kumquat
NelkeNelke Germany Clove, the spice. Also called

Gewürznelke
Nelubium nucifera Botanical name The lotus

plant
nennanenna South Asia Loofah

neohesperidinneohesperidin The compound responsible
for the bitterness of the Seville orange

nepnep Vietnam Uncooked glutinous rice. See
also xoi nep

Nepal cardamomNepal cardamom A cheap cardamom
substitute from a perennial plant, Amomum
subulatum, which has ribbed and deep red
pods becoming black or brown when dried
and resembling a small coconut (up to 2.5
cm long). The seeds have a distinctly
camphorous flavour.

nepaul peppernepaul pepper United States A chilli pepper
similar to cayenne with a sweet pungent
flavour

Nepeta cataria Botanical name Catmint
Nephelium lappaceum Botanical name

Rambutan
Nephelium longana Botanical name Longan
Nephelium mutabile Botanical name

Pulasan
neronero Italy Black
neslesuppeneslesuppe Norway Nettle soup
nespolanespola Italy Medlar
nespola del Giapponenespola del Giappone Italy Loquat, Japanese

medlar
NesselNessel Germany Nettle
NesselrodeNesselrode France Containing chestnut

purée
Nesselrode puddingNesselrode pudding A dessert made from

chestnut purée, egg yolks, cream and
possibly candied fruits, cooked without
curdling then frozen in a mould. See also
pouding Nesselrode

nesting frying basketsnesting frying baskets Two wire mesh
baskets one slightly smaller than the other,
used to make edible bowls by trapping finely
shredded or precooked ingredients between
the two baskets before deep-frying them

netted melonnetted melon Musk melon
nettlenettle A wild plant, Urtica dioica, which grows

in clusters on well-manured ground with
leaves that sting the exposed skin. The
young leaves may be used as spinach or to
make soup and lose their stinging capacity
on boiling. Also called stinging nettle

nettle kailnettle kail Scotland A boiling fowl stuffed with
a mixture of sweated onions cooked in suet,
thickened with oatmeal and flavoured with
ransons or mint is simmered in seasoned
water for 60 to 80 minutes and young nettles
or spinach added for the last 10 minutes of
cooking together with a little fine oatmeal or
barley flour to thicken. Served with the
buttered nettles.

nettoyernettoyer France To clean
NeufchâtelNeufchâtel France A soft white creamy cows’

milk cheese from Normandy with a rind like
Camembert and a salty lactic taste. It is
produced in various small shapes and eaten
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young. See also Bondon, carré de Bray. Also
called Coeur, Briquette

neutral fatneutral fat Fat with no excess fatty acid
New Bedford puddingNew Bedford pudding United States A

molasses-sweetened pudding made with
cornmeal, flour, milk and eggs

Newburg, sauceNewburg, sauce England, France Diced
lobster meat cooked in court bouillon or oil
and butter, drained, covered with Madeira
wine and reduced, seasoned with cayenne
pepper, cream and fish stock added,
simmered then thickened with egg yolks.
The lobster may be flamed with brandy and
the pounded coral and creamy parts may be
added towards the end.

new cheesenew cheese Caerphilly
new cocoyamnew cocoyam A plant with yam-like fruit. See

also tannia
New England boiled dinnerNew England boiled dinner United States A

one-pot dinner of corned beef or chicken
cooked with cabbage, potatoes, carrots, etc.
and served with horseradish sauce or
mustard

New Mexico chilliNew Mexico chilli A variety of red and hot
chilli pepper about 8 cm by 0.5 cm from
Mexico and the southern USA. They are
used in curries and sauces and are often
dried and ground. In New Mexico green
chillies are included in this category.

newrex ricenewrex rice A type of long-grain rice
newspaper cookingnewspaper cooking United Kingdom A

method of cooking cleaned whole fish by
wrapping in 8 or 9 layers of newspaper,
thoroughly soaking in water then cooking in
a moderate oven until the paper is
completely dry (approximately 1 hour for a
1.5 kg fish)

new turnipsnew turnips Scotland The English turnip 1
New Zealand grapefruitNew Zealand grapefruit A citrus hybrid with

characteristics similar to grapefruit but not
directly related. Taken from Shanghai to
Australia in 1820. It has a straw-coloured
coarse flesh which is tender and far more
juicy than most grapefruit. The flavour
combines that of grapefruit with a trace of
lime and lemon. Usually used as a breakfast
fruit. Also called poorman orange

New Zealand spinachNew Zealand spinach A half-hardy creeping
perennial, Tetragonia tetragonioides or T.
expansa, grown as an annual. The thick
triangular leaves are used in the same way as
spinach. It is at its best eaten young and the
water should be changed during the
cooking. See also Warrigal greens

nfissatnfissat North Africa A thin mutton broth from
Morocco

nganga Thailand Sesame seed
nga choynga choy China Mung bean sprouts
nga hnapnga hnap Burma Bummaloe, the fish

ngalakhngalakh West Africa A sweetened porridge
from Senegal made from couscous or karaw
cooked as normal with some butter then
mixed just before service with a sauce made
from equal parts of baobab fruit juice or
tamarind juice and peanut butter with sugar,
vanilla essence, nutmeg, orange flower water
and raisins. Also called ngallax

ngallaxngallax West Africa Ngalakh
nga-man-gyaungnga-man-gyaung Burma Small fish similar to

anchovy, prepared like ikan bilis
nga-mote-phyunga-mote-phyu Burma Pomfret, the fish
ngan pye yengan pye ye Burma Fish sauce similar to nuoc

mam
ngan pye ye chetngan pye ye chet Burma A strong-flavoured

sauce made from fish sauce (ngan pye ye),
lemon grass, garlic and chilli powder

ngapingapi Burma A dark grey paste made from
fermented fish commonly used as a
flavouring in Burmese cooking (NOTE:
Literally ‘rotten fish’.)

ngapi htaungngapi htaung Burma A pungent dipping
paste made from a finely ground mixture of
ngapi, onions, garlic and dried shrimps

ngapi nutngapi nut The seed of a Burmese jungle tree,
Pithecolobium lobatum, with a smell similar
to ngapi. Used raw or cooked.

nga-youk-kuannga-youk-kuan Burma Peppercorn
nga yut theenga yut thee Burma Chilli pepper
ngegengege East Africa A type of tilapia,

Oreochromis esculentus, from the Great
Lakes region of East Africa

ng heng he Vietnam Turmeric
ng heung funng heung fun China Five-spice powder
ngun jump funngun jump fun China Wheat starch
ngun nga choyngun nga choy China Silver sprouts
ngup jernngup jern China Duck feet
ngup yungup yu China Cuttlefish
ngu vi huongngu vi huong Vietnam Five-spice powder
nhonho Vietnam Raisin or grape
nhopinhopi South Africa Sadza dumplings mashed

and mixed with cooked and mashed
pumpkin (3:1), flavoured with sugar and
peanut butter, cooked for a few minutes and
thinned with the pumpkin cooking water to
the desired consistency. Served with green
vegetables.

niacinniacin See vitamin B3
niacinamideniacinamide See vitamin B3
niban dashiniban dashi Japan The second infusion in

making dashi. See also dashi
niboshiniboshi Japan Dried and salted fish similar to

Bombay duck. Used for flavouring or fried as
a snack food or side dish.

nibutanibuta Japan Boiled and seasoned pork
niçoise, à laniçoise, à la France In the Nice style, i.e.

garnished with olives, tomatoes, garlic,
French beans, etc.
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niçoise, saladeniçoise, salade France Salade niçoise
niçoise, sauceniçoise, sauce England, France Vinaigrette

with French mustard, diced anchovies and
chopped capers, olives and parsley. Served
with meat salads and hard-boiled eggs.

nicotinic acidnicotinic acid See vitamin B3, E375
nidinidi Italy Tangles of thin pasta (NOTE: Literally

‘nests’.)
nido, alnido, al Italy In a nest, i.e. one ingredient in

another
niébé et maïsniébé et maïs West Africa A dish based on

soaked dried cow peas, boiled. See also
adalu

NieheimerNieheimer Germany A soft cheese made with
skimmed cows’ milk coagulated with lactic
acid. The curd is salted and flavoured with
caraway seeds, formed into 40 g cheeses,
ripened for a short time and wrapped in hop
leaves. Also called Hopfenkäse

NierenNieren Germany Kidneys
NierenfettNierenfett Germany Suet
nigellanigella England, Italy The small black seeds

of an annual plant, Nigella sativa, related to
love-in-a-mist and resembling onion seeds.
They have a delicate, slightly peppery flavour
and are used in Indian spice mixtures and to
flavour bread in India and the Middle East.
(NOTE: Not to be confused with black cumin.)

Nigella sativa Botanical name Nigella
nigellenigelle France Nigella
niger oilniger oil A highly flavoured oil extracted from

the seeds of a plant, Guizotia abyssinica,
which grows in Africa and India. It has a
pleasant nutty flavour.

nigiri-zushinigiri-zushi Japan A hand-moulded sushi
made in an oval shape with the fillings placed
on top after smearing the ball with a little
wasabi

nihai-zunihai-zu Japan A vinegar-based dressing for
sunomono consisting of a mixture of rice
vinegar, soya sauce and dashi

nihuranihura Nepal Drumstick vegetable
nijusekinijuseki, nijusseki Japan Asian pear
nikiri sakenikiri sake Japan Sake boiled to remove

alcohol before incorporating in cold
uncooked dips and sauces

niku-ryoriniku-ryori Japan Meat
nikuzukunikuzuku Japan Nutmeg
Nile perchNile perch Central Africa Capitaine
nimboo acarnimboo acar South Asia A lemon pickle made

from quartered lemons with the pips
removed. These are layered in a jar with a
little salt, chopped ginger, bay leaf and chilli
between each layer then covered with lime
juice and finally a thin layer of salt. The pickle
is left covered for at least 2 weeks to mature.

nimononimono Japan Simmered, e.g. of meats or
vegetables in a well-flavoured stock using an

otoshibuta. The solids are usually served with
a little of the stock.

ninfeaninfea Italy Lotus
NioloNiolo France A soft, washed-rind cheese from

Corsica made in a brick shape (600 g) from
a mixture of ewes’ and goats’ milk. It is dry-
salted and ripened for 15 days.

nishinnishin Japan Herring
nisinnisin See E234
níspolaníspola Spain Medlar
nitrate of potashnitrate of potash See saltpetre
nitritesnitrites Salts of nitrous acid which are

involved in producing the pleasant pink
colour of cured meat. They are formed by
reduction of nitrates (saltpetre) by bacterial
action in the meat or can be included in the
curing liquor. Because of the method of
production sal prunella contains a little nitrite
as impurity.

nitrogennitrogen The inert gas which forms 79% of air,
used to fill sealed packaging so as to displace
air and prevent oxidation

nitrogen trichloridenitrogen trichloride A compound used for
bleaching flour

nitrous oxidenitrous oxide Laughing gas, once used as an
anaesthetic, now used as a propellant in
aerosol packs of whipped cream

nitsukenitsuke Japan Simmered, in clear liquid or
thin sauce

niuniu Catalonia A fish and meat stew from the
Costa Brava containing, amongst other
things, pigeon, cuttlefish, cod, tripe, pigs’
trotters, egg and garlic mayonnaise

NivaNiva Czech Republic, Russia A soft blue-
veined cheese similar to Roquefort, made
from a mixture of ewes’ and cows’ milk and
surface-ripened. Contains 47% water, 23%
fat and 22 % protein.

nixtamalnixtamal Mexico Maize kernels treated with
water and lime (15:30:1) until the skins can
be rubbed off, washed until white in clean
water then used for making masa or masa
harina

nizakananizakana Japan Oily fish such as herring,
mackerel, sardine, etc. cleaned and gutted,
slashed and placed in a boiling mixture of
equal parts of dashi, soya sauce and sake
with a little sugar, and simmered until cooked
on a very low heat. Served immediately with
some of the cooking liquor.

njamma-jammanjamma-jamma Central Africa Shredded
greens cooked with a little sweated onion
and garlic, then all simmered in stock with
seasoning to taste until tender. The name
also refers to the leaves of a plant used as a
vegetable in Central Africa.

NjeguskiNjeguski Balkans A hard, scalded-curd,
pressed ewes’ milk cheese made in a drum
shape (up to 3 kg). It is dry-salted and
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ripened for up to 4 months. Contains 33%
water, 33% fat and 31% protein.

njurenjure Sweden Kidney
njursauténjursauté Sweden Cleaned and blanched

calves’ or lambs’ kidneys diced or sliced and
sautéed with mushrooms in butter. Flour,
stock, mushroom juices and cream added,
seasoned and simmered 10 minutes and
finished with Madeira wine.

njursoppanjursoppa Sweden Kidney soup made from
diced kidney flesh sweated with chopped
onion and parsley, flour added to make a
roux and let down with beef stock, boiled 10
minutes and finished with a whisked mixture
of eggs and sour cream. Served over toast.

nocciolanocciola Italy 1. Hazelnut 2. Noisette of meat
nocciola di burronocciola di burro Italy Beurre noisette
nocciolinanocciolina Italy Peanut
nocenoce Italy 1. Nut, walnut 2. Rump (of meat) 3.

Knob (of butter)
noce del Brazilenoce del Brazile Italy Brazil nut
noce del paranoce del para Italy Brazil nut
noce di acagiunoce di acagiu Italy Cashew nut
noce di arecanoce di areca Italy Betel nut
noce di cocconoce di cocco Italy Coconut
noce moscatanoce moscata Italy Nutmeg
nocepescanocepesca Italy A nectarine
nøddernødder Denmark Nuts
nodinonodino Italy Meat chop
noisettenoisette France 1. Hazelnut 2. A neatly

trimmed and tied boneless piece of meat at
least 1.5 cm thick, cut from the eye of the
loin of lamb, the filet mignon of beef or a
small grenadin of veal, usually surrounded
on its edge with a thin layer of fat 3. Knob (of
butter)

noisette, beurrenoisette, beurre France Beurre noisette
noisette, beurre denoisette, beurre de France Beurre de

noisette
noisette, saucenoisette, sauce France Hollandaise sauce

finished at the last moment with 150 g of
beurre noisette per kg of butter used in
making the hollandaise. Used with poached
salmon and trout.

noisette cutternoisette cutter A larger version of the
Parisienne or Paris cutter used for scooping
balls out of raw vegetables and fruit, etc.

noixnoix France 1. Walnut 2. Eye of a chop or
cutlet, i.e. a round piece of lean meat cut
from across a long circular muscle 3. Knob
(of butter) 4. Cushion of veal

noix d’arecnoix d’arec France Betel nut
noix de cajounoix de cajou France Cashew nut
noix de coconoix de coco France Coconut
noix de muscadenoix de muscade France Nutmeg
noix de pecannoix de pecan France Pecan nut
noix de veaunoix de veau France Cushion of veal

noix du Brésilnoix du Brésil France Brazil nut
noix pâtissièrenoix pâtissière France A cut of veal or beef.

See also gîte à la noix
NøkkeNøkke Norway Nøkkelost
NøkkelostNøkkelost Norway A hard scalded-curd

cheese made in wheels (up to 15 kg) from
semi-skimmed cows’ milk and flavoured with
cumin and caraway. It contains 43% water,
20% fat and 33% protein. Also called Nøkke

nonnon Russia A flat onion-flavoured bread from
Asiatic Russia, similar to the Indian paratha

nonatsnonats France Gobies, Mediterranean fish
similar to whitebait

non-dairy creamernon-dairy creamer Creamer
nonna, allanonna, alla Italy In the style of grandmother,

i.e. home cooked
nonnatinonnati Italy Goby, the fish
nonnettenonnette France Spiced bun
nonnette de Dijonnonnette de Dijon France Iced gingerbread

cake
nonpareillenonpareille France Hundreds and thousands
nonya cuisinenonya cuisine The distinctive cuisine of the

Chinese Malaysians and Singaporeans
(Straits Chinese), which marries Chinese and
Malaysian ingredients

noodle basketnoodle basket A container made by lining a
wire mesh frying basket with softened and
drained noodles, placing a slightly smaller
basket inside to hold the noodles in place
and deep-frying until the noodles are crisp
and adhering together. The noodle basket is
used to serve some stir-fried Chinese dishes.
Also called noodle nest

noodle nestnoodle nest See noodle basket
noodlesnoodles A mixture of grain or pulse flour or

other starch product with egg and/or water
and salt formed into a long flat ribbons of
various thicknesses and cross sections.
Available in most cuisines. Cooked by
boiling, stir-frying or deep-frying and may be
soft or dried. Typical names are listed under
egg, rice, cellophane, soba, cha-soba, udon,
somen, shirataki, bean thread, e-fu, miswa,
Shanghai and all the Italian pasta types.

noominoomi Middle East The whole, not powdered,
version of loomi

Noorse kreeftNoorse kreeft Netherlands Dublin bay prawn
nopalnopal Spain Young leaf of the prickly pear

cactus, Opuntia vulgaris, sold skinned,
trimmed and chopped and used after
cooking in stews and salads. Common in
Mexico and southern USA. Also called
nopalito (NOTE: Plural is nopales.)

nopalitonopalito Nopal
noquesnoques France Gnocchi
ñorañora A round red chilli from Spain, not

particularly hot, almost a sweet pepper.
Usually dried.
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norbixinnorbixin A golden yellow food colouring
obtained from the seeds of achiote. See also
annatto

nordische Meerbrassennordische Meerbrassen Germany See bream
1

Norfolk apple cake

Norfolk apple cake England A shortcrust
pastry case with a pastry top filled with a
mixture of stewed apples, orange marmalade
and currants. Also called apple cake

Norfolk blackNorfolk black England A breed of turkey
similar to the bronze but with a slightly less
plump breast

Norfolk dumpling

Norfolk dumpling England A dumpling made
of flour, eggs and milk sometimes with added
yeast to cause it to rise before boiling

Norfolk knobs

Norfolk knobs England Hollow biscuits made
with a sweetened and butter enriched yeast-
raised soft dough, kneaded, rolled, docked
to remove all air, cut in 3 cm discs, proved
until doubled in size and baked at 220°C
then completely dried in the oven at 90°C.
Eaten with cheese or jam, or the like.
Introduced by the Flemish weavers.

Norfolk plough pudding

Norfolk plough pudding England A pudding
basin lined first with suet pastry, then with
sausagemeat, the centre filled with a mixture
of chopped onion, bacon flavoured with a
little sage and brown sugar plus stock, this
layered with more sausagemeat and
everything topped with suet pastry well
sealed to the sides. The basin is covered,
then steamed for 3 to 4 hours. (NOTE: This
dish was traditionally served on Plough
Monday, the first Monday after Twelfth Night
when spring ploughing started.)

Norfolk rusksNorfolk rusks England A hard biscuit made
with self-raising flour, butter and egg
(12:5:4) mixed by the rubbing-in method,
rolled out to 7 mm thick and cut in rounds.
These are baked at 200°C for 20 minutes or
until golden, cooled, split in half and baked
cut side uppermost for a further 5 minutes.

nori

nori Japan A marine alga, Porphyra tenera or
P. umbilicalis, found on the surface of the
sea off Japan, China and Korea. It is formed
into paper-like sheets, compressed and
dried and has a colour ranging from green
through purple. It is used in Japan to wrap
around rice and various fillings to make
sushi. It may also be shredded for use as a
condiment or flavouring or may be formed
into baskets by deep frying. Also called green
laver, purple laver, sea laver

norieganoriega Spain Common skate
nori-maki

nori-maki Japan A sushi wrapped in nori with
the filling in the centre of the sushi-meshi
rice. Rolled up using a bamboo mat
(makisu). The roll is cut in 3 cm pieces to

show the decoratively arranged filling. See
also maki-sushi

normande, à lanormande, à la France In the Normandy
style, i.e. containing cream, apples, cider,
calvados or seafood. Also used of fish served
with sauce normande and garnished with
truffles, shrimps and crayfish or mussels.

normande, saucenormande, sauce France A fish velouté
sauce enriched with cream, egg yolks and
butter and served with fish and shellfish.
Also called Normandy sauce

Normandy sauceNormandy sauce See normande, sauce
NormannaNormanna Norway A semi-hard cows’ milk

cheese made with a lactic starter. The
cylindrical cheeses (up to 3kg) are ripened
for 2 months and develop a sharp flavour
and patches of greenish blue colouration in
the white paste.

North American lobsterNorth American lobster A larger variety of
lobster, Homarus americanus, than the
European, Homarus vulgaris

northern flukenorthern fluke Summer flounder
northern prawnnorthern prawn Deepwater prawn
North Staffordshire black puddingNorth Staffordshire black pudding England

Black pudding flavoured with thyme,
allspice, marjoram, pennyroyal and
coriander

NorvegiaNorvegia Norway A semi-hard cows’ milk
cheese resembling Gouda. The paste
contains small holes.

norvégienne, saucenorvégienne, sauce A type of mayonnaise
made from pounded hard-boiled egg yolk
with vinegar and mustard into which oil is
beaten to give a thick sauce

Norway haddockNorway haddock Redfish
Norway lobsterNorway lobster Dublin bay prawn
Norwegian omeletteNorwegian omelette Baked Alaska
Norwegian whey cheeseNorwegian whey cheese Mysost
noshnosh England Food, from the Yiddish for titbits

or appetizers (colloquial)
nostranonostrano Italy Home-grown
notennoten Netherlands Nuts
nötköttnötkött Sweden Beef
nötternötter Sweden Nuts
nøtternøtter Norway Nuts
nøttetertenøtteterte Norway Nut cake
Nottingham puddingNottingham pudding England The centres of

peeled and cored Bramley cooking apples
are filled with a creamed mixture of equal
parts of butter and sugar flavoured with
cinnamon and nutmeg, then placed in a
greased baking dish, covered with an egg
and milk batter stabilized with flour at the
rate of 2 tbsp per egg and baked at 200°C for
50 minutes

nougatnougat England, France Any sweetmeat made
with a mixture of nuts and sugar, syrup or
honey with possibly white of egg and glacé
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fruits. The white French version is common
in the UK. In Germany it is light brown and
smooth.

nougatinenougatine England, France A confection
similar to praline made from a light caramel
mixed with crushed almonds or hazelnuts,
poured onto a flat sheet and cut into small
decorative shapes, or moulded when warm
into baskets and the like to contain other
foods, or cut in a large circle to be used as a
base for a gateau or dessert

nouillesnouilles France 1. Pasta 2. Noodles
nouvelle cuisinenouvelle cuisine England, France A

fashionable 1980s style of cooking using
small amounts of very fresh food artistically
arranged on the plate together with purées
and reduced cooking liquors without cream,
flour, egg or butter thickening, as sauces.
Portions and sauces have now reverted to
normal although much of the artistic merit
has persisted. This type of cuisine tends to
arise in history at favourable economic times.

novanova United States Cold-smoked salmon.
Eaten with cream cheese and bagels.

noyaunoyau France Kernel, stone or pit of a fruit
noyau, liqueur de 1noyau, liqueur de 1 France A liqueur

flavoured with kernels of cherry and apricot
stones used as a flavouring

noznoz Portugal Walnut
nozzlenozzle An open-ended hollow metal or plastic

cone in varying sizes used in the end of a
piping bag. The smaller end may be a plain
circle, star-shaped or other shapes to give
different decorative effects.

nsusu na buhansusu na buha Central Africa A similar
Congolese dish to muaba nsusu made with
smoked chicken

NudelnNudeln Austria, Germany Egg noodles not
made with durum wheat flour

NudelschöberlNudelschöberl Austria Noodle pie, served as
an accompaniment to meat

nudlarnudlar Sweden Dumplings
nueanuea Thailand Beef
nuecesnueces Spain 1. Nuts 2. Walnuts
nuengnueng Thailand Steamed
nueznuez Spain 1. Nut 2. Walnut (NOTE: Plural is

nueces.)
nuez americananuez americana Spain Hickory nut
nuez de anacardonuez de anacardo Spain Cashew nut
nuez de arecanuez de areca Spain Betel nut
nuez de Brasilnuez de Brasil Spain Brazil nut
nuez moscadanuez moscada Spain Nutmeg
nuez nogalnuez nogal Spain Walnut
nukanuka Japan Rice bran. See also nuka-zuke,

nukamiso-zuke
nukamiso-zukenukamiso-zuke Japan A mixture of rice bran,

salt, beer and mustard made into a paste
with water. Salted vegetables are immersed

in the mixture and left for from 1 to 30 days
to mature and become preserved.

nuka-zukenuka-zuke Japan 1. Nukamiso-zuke 2. A
method of preserving in which salted
vegetables are immersed in rice bran

num krathinum krathi Thailand Coconut
num taannum taan Thailand Sugar
num taan peepnum taan peep Thailand Palm sugar
num taan sainum taan sai Thailand Sugar
nun’s beadsnun’s beads Scotland Grated Dunlop cheese,

egg yolks and breadcrumbs (4:1:1), made
into a paste, formed into walnut-sized balls,
each ball covered in thin puff pastry and
deep-fried until golden brown

nun’s toastnun’s toast United States Hard-boiled eggs in
thickened milk, served over toast

nuoc chamnuoc cham Vietnam A condiment and dipping
sauce made from dried red chillies, garlic
and sugar, processed with water, fish sauce
and lime juice. Will keep fresh for 3 days in
the refrigerator.

nuoc cham tuong gungnuoc cham tuong gung Vietnam Tuong
sweetened with sugar and processed with
ginger and chillies. Served with roast meats.

nuoc cot duanuoc cot dua Vietnam Coconut milk
nuoc dua tuoinuoc dua tuoi Vietnam Coconut water
nuoc mamnuoc mam Thailand, Vietnam A thin fish

sauce made from the liquid which drains
from salted and fermented anchovies or
other small fish. Also called nuoc-nam

nuoc maunuoc mau Vietnam Caramelized sugar used
as a colouring and for glazing grilled food.
Sometimes used of brown sugar.

nuoc-namnuoc-nam See nuoc mam
nuoc tuongnuoc tuong Vietnam Soya sauce
nuoc tuong hotnuoc tuong hot Vietnam Bean paste
nuo mi zong zinuo mi zong zi China Lotus leaves stuffed

with sweet rice and meat
nuongnuong Vietnam Grilled
Nur HierNur Hier Germany A solid black bread only

available in Hamburg (NOTE: Literally ‘only
here’.)

NürnbergerNürnberger Germany Nürnbergerwurst
NürnbergerwurstNürnbergerwurst Germany A sausage made

from minced lean pork mixed with diced
bacon fat, seasoned, flavoured with kirsch,
thyme and marjoram, packed into casings
and linked. Fried in butter and served with
horseradish sauce and sauerkraut. Also
called Nürnberger

nurse houndnurse hound Larger spotted dogfish
NussNuss Germany Nut
NusstorteNusstorte Central Europe A speciality cake

containing ground almonds or walnuts filled
and coated with whipped or butter cream

Nuss und MohnstrudelNuss und Mohnstrudel Austria A walnut and
poppy seed strudel with a filling made from
ground walnuts, sugar, butter, raisins,

Food.fm  Page 401  Thursday, August 19, 2004  7:45 PM



nusu

402

cinnamon, lemon zest, rum and biscuit
crumbs. Sprinkled with poppy seeds.

nusunusu East Africa The name given to a half
portion of food in Kenya

nutnut The seed of a plant usually enclosed in a
fruit and edible when ripe without further
cooking or processing. The term is also
applied to or some underground seed-like
tubers. Most, apart from chestnuts, contain
large amounts of protein and oil or fat. The
most important in commerce are almonds,
brazil nuts, cashews, chestnuts, cobnuts,
filberts, macadamia nuts, peanuts, pecans,
pine nuts, pistachios and walnuts. The
coconut is an unusual hollow nut and there
are many others of regional interest.

nut brittlenut brittle See praline
nut crackernut cracker An implement used to crack the

hard outer shell of nuts using a lever or screw
thread action

nu tieunu tieu Vietnam White rice noodles about 3
mm wide. See also banh pho

nut mealnut meal Ground nuts used to substitute for
some of the flour in biscuit and cake mixes
and in fillings

nutmegnutmeg The hard, dried, oval, shelled seed
(up to 2 cm long) of which the outer covering
is mace, from the fruit of an evergreen tree,
Myristica fragrans. It has a warm sweetish
aromatic flavour and is used when grated to
a fine powder to flavour both sweet and
savoury dishes, vegetables and cakes, etc.
especially by the Dutch. Also used as a
condiment. It is hallucinogenic if taken in
large quantities (1 – 3 whole nutmegs) and
can be poisonous. See also mace

nutmeg melonnutmeg melon Musk melon
nut of vealnut of veal United Kingdom Cushion of veal
nut oilnut oil Any oil expressed or extracted from a

nut, usually carrying the particular flavour of
the nut

nutraceuticalsnutraceuticals See functional foods
nutrianutria, nutria rat A small rat-like herbivore

from Louisiana, USA, considered to be a
luxury. Generally stewed in a tomato sauce.

nutrientnutrient Any substance in food which is
utilized in the body for energy production, for
the growth, reproduction and repair of
tissues or for other physiological functions
such as providing bulk or a substrate for
micro-organism growth in the bowel

nutritionnutrition The study of the food requirements
of humans and animals in terms of quantity,
quality and the content of protein, fat,
carbohydrate, fibre, vitamins, mineral, and
trace elements, etc.

nutritional labellingnutritional labelling In the EU, nutritional
labelling is optional, but if given, must
contain the energy value and the amounts of

protein, carbohydrate and fat. It may also
show, sugar, saturated fats, fibre and
sodium.

nutritional needsnutritional needs The amounts of the various
components of food required to be eaten for
health and well being

nutritionistnutritionist A person who makes a study of
and is an expert in nutrition and nutritional
needs. Often works with the kitchens and
chefs of hospitals, schools and other
institutional food providers.

NVQNVQ National vocational qualification. The UK
craft training qualification which consists, for
cooking, of on-the-job training with agreed
competencies but no formal externally
marked examinations or time limits for
completion. Exact details of certificated
competencies should always be examined if
this qualification is offered and the
reputation of the training school or workplace
is important. The question of formal
examinations is under consideration.

nyamanyama East Africa The Tanzanian name for
beef

nyama chomanyama choma East Africa Roast meat brought
to the table on a wooden platter where it is
chopped for service. The meat has often
been marinated in lemon juice with spices
and garlic before roasting. A Kenyan dish
usually accompanied with ugali and spinach.

nyana creolenyana creole West Africa A stew from Ghana
made from oysters, onions, green sweet
peppers, tomatoes, garlic, chilli pepper, oil
and seasoning. Served with rice or bread.

nyavhinyavhi South Africa A wild native plant of
Zimbabwe with small narrow green leaves
harvested just before the rainy season. It is
cooked and used as a vegetable.

nyembwe saucenyembwe sauce Central Africa Moambé
sauce

Nymphaea lotus Botanical name The
Egyptian lotus

nymphes à l’aurorenymphes à l’aurore France Frogs’ legs
poached in white wine and covered with pink
chaud-froid sauce and garnished with
chopped aspic

nyoyonyoyo East Africa A Kenyan dish of equal
quantities of cooked cow peas or black-eyed
beans and maize kernels mixed with a kind
of ratatouille of onions, sweet peppers and
tomatoes, seasoned and flavoured with
paprika and cooked in a covered pot for 15
minutes, adding a little water if necessary.
Served with rice and salad, or fried as a
snack. Also called githeri

nyponnypon Sweden Rose hips
nyponsoppanyponsoppa Sweden Rose hip soup
nyrenyre Denmark, Norway Kidney
nyrøket laksnyrøket laks Norway Smoked salmon
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oak leaf lettuceoak leaf lettuce A loose-leaf lettuce with
deep bronze serrated leaves and a mild
flavour. Also called red oak leaf lettuce, red
salad bowl lettuce

oak mushroomoak mushroom Shiitake mushroom
oast cakeoast cake England A type of thin chemically

raised scone containing currants, not baked
but fried in oil and butter until golden brown

oat branoat bran The fibrous outer layer of the whole
oat grain separated during the process of
making oat flour. Usually mixed with oat
germ.

oatcakeoatcake Scotland, England An unsweetened
Scottish and Northern English unleavened
bread or biscuit made with oatmeal, water,
fat and salt. Some are relatively thick and
baked in the oven or on a griddle, others are
made like a pancake batter, cooked and
sometimes dried.

oat flakesoat flakes See porridge oats
oat flouroat flour Flour ground from oats. Does not

contain much gluten and must be combined
with wheat flour to make a bread which rises.

oat germoat germ The germ of the oat grain separated
during the process of making oat flour.
Usually mixed with oat bran to a brown
powder which can be used to make a thin
porridge or added to other flours for use in
bread making.

oatmealoatmeal Coarsely ground or cracked
dehusked oats separated by sieving into
various particle sizes, usually fine, medium
and coarse, but superfine and pinhead can
be found

oatsoats The seeds of a cereal grass, Avena sativa,
extensively grown in cool wet climates on
poor soils. Once considered a herbal
medicine now known to be an excellent
source of dietary and soluble fibre. Used
extensively in cooking especially as a
breakfast cereal and for cakes, biscuits and
scones and for coating herring.

OaxacaOaxaca Mexico A fresh spun-curd cows’ milk
cheese similar to Provolone

ob cheuyob cheuy Thailand Cinnamon
obedobed Russia The main meal of the day taken

any time between 13.00 and 17.00 hours
obeni-mikanobeni-mikan Japan Dancy tangerine
obentoobento Japan Different cold foods served in a

lunch box (bento bako). See also bento
Oberland LeberwurstOberland Leberwurst Germany A liver

sausage made from a boiled skinned and
boned shoulder of pork, drained and the
pork flesh minced with half its weight of pigs’
liver, mixed with diced, boiled and drained
pork fat, chopped onion, seasoning and
nutmeg, packed into casings, boiled 45
minutes, refreshed and air dried

ObersObers Austria Whipped cream (colloquial)
obladaoblada Spain Saddled bream
obladeoblade France Saddled bream
oboro ebioboro ebi Japan Shrimp paste
oboru kombuoboru kombu Japan Shavings from soaked

kombu cut across the grain leaving the tough
membrane

O’BrienO’Brien United States A garnish of crisp fried
bacon pieces with fried chopped onions and
red and green sweet peppers. Often served
with potatoes.

ObstObst Germany Fruit
ObstkuchenObstkuchen Germany Fruit cake
ObstsosseObstsosse Germany A sweet-and-sour fruit

sauce such as apple or redcurrant, served
with roast meat

ObstsuppeObstsuppe Germany A puréed fruit soup
ObsttorteObsttorte Germany A glazed open mixed fruit

tart. The pastry is made with flour, sugar, raw
egg yolks, sieved hard-boiled egg yolk and
melted butter (25:4:2:1:25) kneaded and
rested before baking blind at 165°C until
slightly brown. The filling is mixed fresh or
tinned fruit set in jelly.

Obst TraubensaftObst Traubensaft Germany Verjuice
ocaoca 1. Italy Goose 2. See occa
oca amb peresoca amb peres Catalonia A festive dish of

goose with pears

OPQRSTU
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oca di guerraoca di guerra Italy Goose poached in water
and the flesh cooled in molten goose fat like
confit

oca farcita alla borgheseoca farcita alla borghese Italy Roast goose
stuffed with chopped pork, apples,
chestnuts and the goose liver

occaocca An important white to brown tuber,
Oxalis tuberosa, from the South American
Andes region. It is said to have gone wild in
parts of France. Requires careful cooking to
rid it of oxalates. Also called oca, oka

occhialoneocchialone Italy See bream 1
occhiataocchiata Italy Saddled bream
occhi di lupoocchi di lupo Italy Short pasta tubes
oceanic bonitooceanic bonito Skipjack tuna
ocean perchocean perch Redfish
ocean poutocean pout A seawater fish, Macrozoarces

americanus, found in coastal waters off the
northeast coast of North America. It has a
sweet white flesh with few bones. Also called
mutton fish

ocean quahogocean quahog A bivalve mollusc, Arctica
islandica, similar in appearance to the
quahog clam but with a dark shell and flesh
which sometimes has a strong taste. Found
in the North Atlantic but only fished in the
USA where it is used in manufactured clam
products.

ochazukeochazuke Japan Boiled rice served with
crumbled crisp nori and hot green tea
poured over it. Eaten as a snack.

ochroochro Okra
OchseOchse Germany Ox, beef
OchsenaugeOchsenauge Germany Fried egg (colloquial)

(NOTE: Literally ‘ox eye’.)
OchsenbratenOchsenbraten Germany Roast beef
OchsenfleischOchsenfleisch Germany Beef
OchsenlendeOchsenlende Germany Fillet of beef
OchsenmausalatOchsenmausalat Germany A salad of sliced

cold beef with onions and vinegar
OchsenniereOchsenniere Germany Beef kidney
OchsenschwanzOchsenschwanz Germany Oxtail
OchsenschwanzsuppeOchsenschwanzsuppe Germany Oxtail soup
OchsenzungeOchsenzunge Germany Ox tongue
Ocimum basilicum Botanical name Basil
octadecyl ammonium acetateoctadecyl ammonium acetate An anti-

caking agent for yeast foods used in bread
making. Aids dispersion throughout the mix.

octopusoctopus An eight-armed cephalopod,
Octopus vulgaris, found worldwide in warm
seawater and usually in the range 30 cm to 1
m long (head and tentacles), although they
can reach 3 m. They vary in colour from
transparent to blue-black. The tentacles and
head flesh of larger animals are usually
cooked after pounding to soften the tissues.
To cook, put a cork in the head and place in
boiling unsalted water and boil for 10 to 20

minutes depending on size, alternatively
smaller ones are tender if cooked very
quickly e.g. by deep-frying or stir-frying. See
also warm-water octopus, red octopus, curled
octopus

OdelsosturOdelsostur Iceland A cows’ milk cheese
which resembles Emmental

odenoden Japan A stew of squid, turnips, carrots,
potatoes, konnyaku, abura-age, hard-boiled
eggs and deep-fried Japanese meatballs all
simmered in dashi with soya sauce and
sugar for 2 to 3 hours. Bean curd is added
towards the end and the stew is served with
mustard. The ingredients are normally cut in
decorative shapes. Also called Tokyo
hotchpot

OderbergerOderberger Austria A sausage similar to the
German Brunswick sausage

odikaodika West Africa The seeds of the wild
mango tree

odourodour The property of a substance which
causes the sensation of smell. It is caused by
molecules from the substance binding to
receptors in the nasal cavity which send
specific signals to the brain. The six main
odour qualities are fruity, flowery, resinous,
spicy, foul and burnt. See also flavour. Also
called smell

oeil d’anchoisoeil d’anchois France A raw egg yolk
surrounded by chopped onion and
anchovies served as a hors d’oeuvre

OelenbergOelenberg France A mild-flavoured, cows’
milk cheese from Oelenberg monastery,
suitable for cooking as well as dessert uses.
Also called Trappiste d’Oelenberg

Oenothera biennis Botanical name Evening
primrose

oesteroester Netherlands Oyster, originally the
European flat oyster

oeufoeuf France Egg
oeuf à la poêleoeuf à la poêle France Fried egg
oeuf duroeuf dur France Hard-boiled egg
oeuf fritoeuf frit France Fried egg
oeuf molletoeuf mollet France A shelled soft-boiled egg
oeuf pochéoeuf poché France Poached egg
oeufs, sauce auxoeufs, sauce aux France Egg sauce
oeufs à la bénédictineoeufs à la bénédictine France Poached eggs

served on a base of creamed salt cod
oeufs à la causaladeoeufs à la causalade France Fried eggs and

bacon
oeufs à la coqueoeufs à la coque France Eggs in their shell,

generally soft-boiled
oeufs à l’agenaiseoeufs à l’agenaise France Eggs fried in goose

fat with aubergines and onions
oeufs à la neigeoeufs à la neige France Îles flottantes
oeufs à la tripeoeufs à la tripe France A Normandy dish of

chopped hard-boiled eggs with onions
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oeufs au chasseuroeufs au chasseur France Scrambled eggs
with chicken livers

oeufs au laitoeufs au lait France Egg custard
oeufs brouillésoeufs brouillés France Scrambled eggs
oeufs bûcheronésoeufs bûcheronés France Beaten eggs

poured over slices of ham on toast and
baked in the oven

oeufs de lumpoeufs de lump France Lumpfish roe
oeufs de poissonoeufs de poisson France Hard fish roe
oeufs en cocotteoeufs en cocotte See cocotte, en
oeufs en geléeoeufs en gelée France Poached eggs in aspic
oeufs en gelée Stendhaloeufs en gelée Stendhal France Poached

eggs in aspic flecked with ham
oeufs en meurettesoeufs en meurettes France Eggs poached in

red wine with lardons
oeufs farcisoeufs farcis France Stuffed eggs
oeufs florentineoeufs florentine Freshly poached eggs laid

on a bed of spinach, topped with cheese
sauce, gratinated with cheese and
breadcrumbs and browned under the grill

oeufs Justineoeufs Justine France Hard-boiled eggs
stuffed with mushrooms in a thick cream
sauce, reassembled, panéed and fried in
butter

oeufs montés oeufs montés (en neige) France Egg whites
beaten to a peak

oeufs Rossinioeufs Rossini France An elaborate shirred
egg dish in which the egg yolks are baked in
depressions in a stiffly beaten egg white base

oeufs sur le platoeufs sur le plat France Eggs baked in a
shallow, greased, oven-proof dish. Also
called shirred eggs

OfentoriOfentori Switzerland Mashed potatoes mixed
with fried finely diced bacon

offaloffal The edible internal parts of an animal
including brains, chitterlings, heart, kidneys,
liver, lungs, spleen, sweetbreads (pancreas
and thymus gland) and tripe. Tongues,
heads, tails, trotters and testicles are
sometimes included in this classification.

ÖffelkesÖffelkes Germany Small cakes
office knifeoffice knife A small knife with a 10 cm blade

shaped like a cook’s knife. Used for fine
cutting and paring and for testing food to see
if it is cooked.

ogbonoogbono West Africa The Nigerian name for the
kernels of the wild mango tree, Irvingia
gabonensis and I. wombolu, which when
crushed are a very powerful thickener and
are therefore used sparingly in soups and
stews. Also called apon, agbono

ogbono soupogbono soup West Africa A typical West
African soup/stew made with meat, palm oil,
dried fish or shrimps, onions and tomato,
thickened with crushed ogbono and
seasoned with salt and cayenne pepper.
Often chopped greens are added. Okra in

sufficient quantity will give the same
mucilaginous effect as ogbono.

ogen melonogen melon A variety of cantaloupe melon
bred on an Israeli kibbutz. The fruit is about
15 cm across with a bright orange/yellow
green ribbed skin and a pale green, sweet,
juicy and fragrant flesh.

oggyoggy England Cornish pasty (colloquial)
ogi-giriogi-giri Japan A fan cut of circular soft

vegetables such as cucumber or thin
aubergine made from a quarter of the
cylinder cut lengthwise with close evenly
spaced cuts to within 1 cm of the end and
then pressed flat to make the fan

ögle yemegiögle yemegi Turkey Lunch
ogonowaogonowa Poland A skinless spicy smoked

pork sausage common throughout the
country

ogopogo apple dumplingogopogo apple dumpling Canada A
rectangular baked apple turnover made from
a square of pastry folded over the apple
filling, sealed, coated with syrup and baked
in the oven (NOTE: From British Columbia)

ogurtsiogurtsi Russia Gherkins
Ohio puddingOhio pudding United States Sweet potatoes,

carrots and squash, all cooked, mashed and
mixed with brown sugar, breadcrumbs and
single (light) cream, then baked until firm.
Served with an uncooked sweet sauce made
from butter, cream, icing sugar and lemon
juice.

OhrmuschelOhrmuschel Germany Abalone
ohukasohukas Finland A small thin crêpe
oieoie France Goose
oie à l’instar de Viséoie à l’instar de Visé Belgium Roast goose in

a rich cream and garlic sauce
oie cendréeoie cendrée France Greylag goose
oie sauvageoie sauvage France Wild goose
oi gimchioi gimchi Korea Cucumbers stuffed with

radish and pickled with ginger, garlic, chillies
and salt

oignonoignon France Onion
oignon cloutéoignon clouté France Onion clouté
oignons, purée d’oignons, purée d’ France White onion soup
oignons, sauce auxoignons, sauce aux France Onion sauce
oiloil Fat, which is liquid at ambient

temperatures, comprising glycerol esters of a
variety of mainly unsaturated, fatty acids.
They are extracted from seeds, nuts, fruit,
fish and other cold blooded animals. Most
natural oils contain complex flavouring
compounds some of which are essential oils.
The common seed, nut and fruit oils are
almond, coconut, corn, cottonseed,
grapeseed, hazelnut, mustard, olive, palm,
peanut, poppy seed, rape seed, safflower,
sesame, soya, sunflower and walnut. The
animal oils are cod liver, halibut liver, whale
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and snake. See also essential oil, essential
fatty acids, cold-pressed, virgin oil,
hydrogenation

oil-downoil-down Caribbean A Trinidadian dish of
vegetables, particularly cassava tubers or
breadfruit, stewed in coconut milk

oil pastryoil pastry A short crust pastry made with oil
instead of hard fat. Because of its fragility it
is rolled out between sheets of non-stick
paper.

oil sardineoil sardine A small fish, Sardinella longiceps,
similar to the sardine

oily fishoily fish Fish whose flesh contains more than
6% of fat by weight

oiseauoiseau France Bird
oiseaux sans têtesoiseaux sans têtes Belgium, France,

Netherlands Beef olives (NOTE: Literally ‘birds
without heads’.)

oisonoison France Gosling, young goose
okaoka 1. Canada A semi-hard cows’ milk cheese

resembling Port-Salut from the village of Oka
near Montreal 2. See occa

Okanagan savoury tomatoOkanagan savoury tomato Canada Tomato
stuffed with a filling made from fried
chopped onions, flour, milk, breadcrumbs,
herbs, spices and grated Cheddar cheese
(NOTE: From British Columbia)

okashiokashi Japan Sweets and desserts, usually
served with tea to visitors but not at formal
meals

okasiokasi West Africa The leaves of a forest plant
eaten as a vegetable. See also afang

okayuokayu Japan A rice gruel
okorok v rzhanom testeokorok v rzhanom teste Russia Canned or

cooked ham with the jelly removed, coated
with a mixture of dark brown sugar, dry
English mustard, ground cloves and
cinnamon then wrapped in a yeast-raised rye
flour pastry flavoured with caraway seeds
and black treacle and completely sealed.
This is then glazed with milk and baked in
the oven at 180°C for 2 hours or more and
allowed to rest for 15 minutes. The pastry
case is usually discarded.

okraokra The seed pod of a plant, Abelmoschus
esculentus, used when young as a vegetable
or when mature, dried and powdered as a
flavouring. Generally about 5 to 10 cm long,
green, deeply ridged and full of seeds. They
liberate a gelatinous material when cooked
unless treated with lemon juice and salt prior
to frying. In the Middle East great care is
taken not to cut the pod if the release of
gelatinous material is not wanted. Grown in
most hot areas of the world. Also called
gumbo, gombo, lady’s fingers, ochro, bhindi,
bindi, bamiya. See also Chinese okra

ok-rongok-rong Thailand A pale yellow mango
considered to be the best dessert variety

okroshkaokroshka Russia A cold uncooked soup made
from cooked egg yolks mashed with dry
English mustard and sour cream and let
down with kvas (or flat beer or semi-sweet
cider) and mixed with chopped white of egg,
cooked potatoes, spring onions and cold
roast meat all diced, flavoured with cayenne
pepper and garnished with chopped dill

oksebrystoksebryst Denmark Brisket of beef
oksefiletoksefilet Denmark Fillet steak
oksekjøttoksekjøtt Norway Beef
oksekødoksekød Denmark Beef
oksekødsuppeoksekødsuppe Denmark Beef broth
oksestegoksesteg Denmark Roast beef
oksestekoksestek Norway Roast beef
oksetungeoksetunge Denmark Ox tongue
ÖlÖl Germany Oil
olallieberryolallieberry United States A hybrid of the

loganberry and the youngberry, grown in the
southwestern states of the USA

olandese, all’olandese, all’ Italy With hollandaise sauce
olandese, salsaolandese, salsa Italy Hollandaise sauce
Oldbury tartOldbury tart England A raised fruit pie from

Gloucestershire filled with gooseberries and
eaten hot

Old HeidelbergOld Heidelberg A small cows’ milk cheese
from Illinois, USA, resembling Liederkranz

old wifeold wife Black bream
Olea europa Botanical name Olive
oleanolean The commercial name for olestra
oleic acidoleic acid A monounsaturated fatty acid

which when esterified with glycerol produces
a low melting point fat which is a constituent
of lard making it soft and of many vegetable
oils including olive oil

OlendaOlenda Italy A cheese similar to Edam
óleoóleo Portugal 1. Oil 2. Fat
OléronOléron France A mild creamy ewes’ milk

cheese from the Ile d’Oléron on the Atlantic
coast

olestraolestra An ester of fatty acids and sugar,
which behaves in cooking like oil or fat but
which is not absorbed by the human body.
Thus it can be used as a non-fattening fat. It
has been licensed in the USA for cooked
snack foods such as crisps. Because of its
ability to sequester vitamins A, D, E and K
plus carotenes and possibly other nutrients,
foods cooked with it carry a health warning.
Extra vitamins are required to be added back
to the food which uses olestra.

olieolie Denmark, Netherlands Oil
oliebollenoliebollen Netherlands Deep-fried doughnuts
olijfolieolijfolie Netherlands Olive oil
olijvenolijven Netherlands Olives
olioolio Italy Oil
olio, all’olio, all’ Italy Cooked in oil
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olio, sott’olio, sott’ Italy Preserved in oil
olivaoliva Italy, Spain Olive
oliveolive England, France The oval fruit of a long-

living evergreen tree, Olea europa, which
grows in areas with hot summers and cool
winters. The fruits, up to 4 cm long, are
green when unripe and turn black when fully
ripe. Both green and black olives are eaten
raw, the green after treatment. Both kinds
may be fermented (lactic fermentation) in a
10% brine. The black are often partially
dried and stored in oil. The fully ripe black
olives are the source of olive oil. See also
green olive

OliveOlive Germany Olive
olive all’ anconetanaolive all’ anconetana Italy Large green

olives, pitted, stuffed with meat, ham or
chicken and deep-fried

olivenoliven Denmark, Norway Olives
olive oilolive oil The monounsaturated oil obtained

from the ripe fruit of the olive tree. The first
cold pressing of the hand-picked, destoned
and skinned ripe fruit from a single producer
is usually the finest flavoured and most
expensive, and is treated with the respect
accorded to fine wines. Most olive oil is hot-
pressed or solvent-extracted from the whole
fruit. Olive oils are classified according to the
method of production and the acidity (free
oleic acid) of the oil. The Italian grades are
afiorato, extra virgin (extra vergine),
superfine (sopraffino), fine (fino), virgin
(vergine), and finally the pure or 100% pure
commercially blended oils. See under each
heading for details.

oliveroliver Sweden Olives
OlivetOlivet France A soft cows’ milk cheese made

in the same way as Camembert in Loiret. It is
eaten after 2 days ripening or left to ripen for
a month in damp cellars when it develops a
stronger flavour due to the growth of mould
on its surface. It is then known as Olivet bleu.

Olivet bleuOlivet bleu France Olivet
Olivet cendréOlivet cendré France As Olivet bleu but the

rind dried off in wood ashes
olivetteolivette 1. France Plum tomato 2. Italy Beef or

veal olive, paupiette
olivette cutterolivette cutter A sharp-edged scoop-shaped

implement for cutting out oval shapes (olive-
shaped) of potato or other vegetables or fruit

olivette de vitelloolivette de vitello Italy Stuffed paupiettes of
veal, veal olives

olivkovoe masloolivkovoe maslo Russia Olive oil
oljaolja Sweden Oil
oljeolje Norway Oil
ollaolla Spain Cooking pot or stew
olla de San Antónolla de San Antón Spain Pork with rice,

beans and fennel. A traditional Andalusian

dish for the feast of San Anton on the 19th of
January.

olla gitanaolla gitana Spain A vegetable stew
olla podridaolla podrida Spain Beef brisket, rolled rib of

beef, soaked chick peas or other beans, hard
sausage and salt pork or bacon (roughly
8:6:3:2:1) simmered in seasoned water with
a bouquet garni until tender, aromatic
vegetables and any other solid vegetables to
hand added and cooked until tender and
finished with chopped parsley. A traditional
Spanish dish named after the pot in which it
is cooked. Also called cocido, puchero

øllebrødøllebrød Denmark A soup made from black
bread and a non-alcoholic malt liquor

OlmützerOlmützer Austria A strong-flavoured cows’
milk cheese similar to Handkäse, sometimes
flavoured with caraway seeds

Olmützer QuargelOlmützer Quargel Germany Very small (up to
20 g) soft low-fat cows’ milk cheeses with a
strong flavour made by coagulating the milk
with acid. The paste has no holes and there
is no rind save for the soft skin.

Olomoucké syreckyOlomoucké syrecky Czech Republic A strong
cows’ milk cheese similar to Handkäse. Also
called Syrecky, Tvarvzky

oluwombooluwombo East Africa A classic dish from
Uganda, once served to royalty and now on
celebratory occasions. Single servings of
boneless meat and/or smoked fish or meat
are browned and steamed for an hour or so
en papillote, using banana leaves
presoftened by heating, together with a
smooth peanut, onion, and tomato sauce as
flavouring. Plantains are also steamed in the
same way and the dish is assembled by
mashing the plantain on the plate, then
topping it with the meat and sauce. This may
be done in the kitchen or individually at the
table. Also called luwombo

Olympia oysterOlympia oyster A small delicate oyster, Ostrea
lurida, found off the Pacific coast of the USA

omble chevalieromble chevalier France Arctic char
ombrinaombrina Italy Arctic char
omeletomelet Denmark, Netherlands, United States

Omelette
omeletaomeleta Greece Omelette
omelettomelett Norway, Sweden Omelette
omelettaomeletta Italy Omelette
omeletteomelette England, France Whole shelled

eggs, lightly stirred to mix the white and the
yolk, seasoned, then poured into a hot frying
or omelette pan greased with butter. As the
egg sets, the unset egg is run underneath so
that the whole of the egg mixture cooks
rapidly with a slightly brown lower surface.
The omelette my be turned over to harden
the upper surface or folded in half or thirds
with or without a precooked filling or topping
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and served immediately. Generally served
slightly runny (baveuse) in the centre. See
also soufflé omelette

omelette landaiseomelette landaise France Pine nuts fried
gently in the butter before adding the eggs in
the usual way

omelette norvégienneomelette (à la) norvégienne France Baked
Alaska

omelette panomelette pan A heavy-based frying pan with
rounded sloping sides, usually kept
exclusively for omelettes and never washed
after use but cleaned with absorbent paper.
Omelette pans are proved before first use by
heating salt in them.

omelette soufflée en surpriseomelette soufflée en surprise France Baked
Alaska

omelette Stéphanieomelette Stéphanie Austria A light and fluffy
soufflé omelette from Vienna

omenaomena Finland Apple
omenahillokeomenahilloke Finland Compote of apples
omenalumiomenalumi Finland Apple snow, the dessert
omenasoseomenasose Finland Apple sauce
omnivoreomnivore A person or animal who will eat

anything edible, either of animal or vegetable
origin

omulomul Russia A relative of the salmon found in
Lake Baikal, Siberia

omumomum South Asia Ajowan
omuretsuomuretsu Japan Omelette
oncomoncom Indonesia A fermented paste made

from peanuts and subsequently fried. Similar
to tempe.

ong choiong choi China Swamp cabbage
ongletonglet France Thin flank of beef. Also called

hampe
onigirionigiri Japan Cooked rice moulded around a

sweet or savoury filling and possibly wrapped
in sheets of seaweed. The Japanese
equivalent of the sandwich.

oniononion A white pungent bulb from a plant,
Allium cepa, originating in Asia but now
grown all over the world. It is the most
important culinary vegetable and comes in
many varieties. Scallions and spring onions
are immature forms of onion harvested
before the bulb has swollen. Varieties
include globe, Spanish, Italian red, white,
button, silverskin and spring onion.

onion and liver sausageonion and liver sausage England A sausage
made with minced pigs’ liver and lean pork
mixed with chopped onions and sliced lights,
all fried in lard, mixed with seasoning,
nutmeg and marjoram, packed into hog fat
ends or bungs, simmered for 30 minutes,
refreshed and air dried

onion cakeonion cake Wales As pommes Anna, but with
finely chopped onion between the potato

layers. Sometimes beef stock is added. Also
called teisen nioned

onion cloutéonion clouté England A peeled onion
studded with cloves some of which may hold
a piece of bay leaf, most commonly used to
flavour the milk used for béchamel sauce
(NOTE: Literally ‘nailed onion’.)

onion kachumberonion kachumber South Asia Sliced onions
salted and drained for an hour, mixed with a
mixture of equal proportions of water, brown
sugar and tamarind then combined with
chopped tomato, minced ginger, chopped
coriander leaves and chopped and
deseeded green chillies

onion ringsonion rings Onions sliced across the root
stem axis and the large outer rings battered
and deep-fried

onion sauceonion sauce Finely diced onions, boiled or
sweated in butter added to béchamel sauce.
Used for roast mutton. Also called oignons,
sauce aux

onion seedsonion seeds Used in India as a spice, often
fried with vegetables

Onopordum acanthum Botanical name
Cotton thistle

ontbijtontbijt Netherlands Breakfast
ontbijtkoekontbijtkoek Netherlands 1. A spiced

breakfast bun 2. Honey cake
oodovolstvie testyaoodovolstvie testya Russia See udovolstvie

testia (NOTE: Literally ‘father-in-law’s
delight’.)

ookhaookha Russia See ukha
opal basilopal basil A variety of basil with a heavy

perfumed scent
open sandwichopen sandwich A Scandinavian speciality

consisting of a single slice of buttered bread
on which food and garnishes are arranged in
a decorative and artistic manner. Eaten with
a knife and fork.

opéra, à l’opéra, à l’ France In the opera style, i.e.
garnished with chicken livers, duchesse
potatoes and asparagus tips

Opera dell’arte del cucinareOpera dell’arte del cucinare Italy One of the
most influential early Italian cookery books
by Bartalomeo Scappi, cook to Pope Pius V,
1566 to 1572 A.D. See also Scappi’s spice
mix

operatårtaoperatårta Sweden A cream-filled layer cake
opgerolde koekopgerolde koek Netherlands A Swiss roll
opisthorchisopisthorchis A species of fluke common in

Russia and parts of Southeast Asia which is
transmitted by carp and other fresh water
fish. Causes liver damage.

opletoplet A sea anemone, Anemonia sulcata,
eaten in France. Also called snakelocks

opossumopossum Small marsupials from the USA,
principally the Virginian opossum, Didelphis
virginiana, and from Australia, the brush-
tailed opossum, Trichosurus vulpecula. They
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are eaten as food.especially in southeastern
USA. The American variety can weigh up to
5 kg. There are many other species of
opossum which are generally smaller and of
no value as food. See also manicou. Also
called possum

Opuntia ficus-indica Botanical name Prickly
pear cactus

orachorach A hardy annual, Atriplex hortensis,
growing to 1.5 m with large indented leaves
also available in gold and purple varieties.
The young leaves may be used in salads,
older leaves are cooked as spinach. Used in
France for soups. Also called garden orach,
mountain spinach

orada a la salorada a la sal Catalonia Gilthead bream
cooked in a salt crust which is removed
before service

orangeorange See sweet orange
OrangeOrange Germany Orange, the fruit
orange amèreorange amère France Seville orange
orangeboomorangeboom Netherlands Orange, the fruit
orange essenceorange essence A strong extract of orange

zest used as a flavouring
orange flower waterorange flower water An alcoholic extract

from Seville orange flowers used as a
flavouring

orange marmaladeorange marmalade Denmark, England
Marmalade made with oranges

orange passion fruitorange passion fruit Sweet granadilla
orange puddingorange pudding United Kingdom A pudding

made from basic steamed pudding mixture
flavoured with grated orange zest

orange roughyorange roughy New Zealand A seawater fish
from the South Pacific with firm white,
tasteless flesh, exported as boneless fillets

orange sauceorange sauce 1. A 20% sugar syrup
thickened with corn flour or arrowroot,
cooked out, strained then strained orange
juice and blanched julienne of orange zest
added 2. See bigarade, sauce

orataorata Italy Gilt head bream
Orbignija martinana Botanical name

Babassu
Orbignija speciosa Botanical name Babassu
ördekördek Turkey Duck
ordinaireordinaire France Ordinary, not distinguished

in any way
OrduñaOrduña Spain A hard cylindrical (up to 1.5 kg)

ewes’ milk cheese with no holes, ripened for
30 to 40 days

orecchia di San Pietroorecchia di San Pietro Italy Abalone
orecchia marinaorecchia marina Italy Abalone
orecchietteorecchiette Italy Small ear-shaped or shell-

like pasta shapes
orecchioorecchio Italy Ear, e.g. of a pig
oreganooregano A more aromatic and strongly

flavoured herb, Oregano vulgare, than the

marjorams. It has a slightly sprawling habit
and white or pink flowers. Available dried or
fresh and used with meat, sausages, in
salads and in many Italian dishes. Also
called common marjoram, wild marjoram

oréganoorégano Spain Oregano
OreganoOregano Germany Oregano
Oregon grapeOregon grape United States Barberry
oreilleoreille France Ear, especially of a pig
oreille de meroreille de mer France Abalone
oreja de maroreja de mar Spain Abalone
orekhorekh Russia Nut
organic foodorganic food Food which has been grown or

reared without synthetic or chemically
produced fertilizers, pesticides and
herbicides on land which itself has been
organic for 2 years

organic labellingorganic labelling In the EU, any food product
with organic claims on the label must have
been produced according to the rules on
organic agricultural production. No
irradiated or genetically engineered
ingredients can be included.

organ meatorgan meat United States Offal
orgeorge France Barley
orge perléorge perlé France Pearl barley
oriental brassicasoriental brassicas Brassicas cultivated

mainly for their leaves, stems and young
flowering shoots. They tend to grow faster
and have a wider range of uses than the
western varieties.

oriental bunching onionoriental bunching onion A bunching onion
developed from the Welsh onion with
thickened white leaf bases up to 15 cm long.
Usually grown as an annual or biennial plant.
All parts are edible and are used at all stages
of growth. Often used as a substitute for
spring onions.

orientale, à l’orientale, à l’ France In the eastern
Mediterranean style and the Balkan style, i.e.
with tomatoes, garlic and saffron

orientale, sauceorientale, sauce France Sauce américaine
flavoured with curry powder, reduced and let
down with cream

oriental mustardoriental mustard The name of a variety of
annual and biennial, often coarse-leaved
plants, Brassica juncea, with seeds the same
colour as white mustard, grown in Japan for
use in cooking and as a condiment. The
leaves which come in various colours and
textures are cooked as a vegetable or eaten
raw in salads when young and are becoming
popular in the west. The flavour of the leaves
becomes stronger as they age. Also called
mustard greens

oriental sesame oiloriental sesame oil Sesame seed oil
origanorigan France Oregano
origanoorigano Italy Oregano
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Origanum heracleoticum Botanical name
Winter marjoram

Origanum majorana Botanical name Sweet
marjoram, knotted marjoram

Origanum onites Botanical name Pot
marjoram, French marjoram

Origanum vulgare Botanical name Oregano
OrkneyOrkney Scotland A firm cows’ milk cheese

from Orkney, resembling Dunlop
Orkney brooniesOrkney broonies Scotland Similar to parkin

but made with buttermilk instead of milk
OrlandoOrlando A variety of tangelo
orléanaise. à l’orléanaise. à l’ France In the Orleans style,

i.e. garnished with braised chicory and
potatoes

Orly, fish à l’Orly, fish à l’ Fish, usually fillets of white fish
marinated in oil and lemon juice, passed
through seasoned flour, coated in a frying
batter, deep-fried at 175°C, drained,
garnished with lemon and picked or deep-
fried parsley and served with separate
tomato sauce

ormerormer The European version of the Pacific
abalone, found in the Mediterranean and
around the Channel Islands. Up to 10 cm
long.

ornatoornato Spain A decorative bread from
Estremadura with chorizo sausage inside

orongeoronge France Orange agaric, an edible
fungus

OropesaOropesa Spain A hard ewes’ milk cheese from
Toledo cast in cylinders (up to 2 kg). It has a
dark paste containing small holes and a hard
thick rind after ripening for 2 to 3 months.
Similar to Manchego.

oroshiganeoroshigane Japan A long thin grater
resembling a wood rasp or surform with one
sharpened edge used for peeling and grating
ginger root

orozuzorozuz Spain Liquorice
orphieorphie France Needlefish or garfish from the

Mediterranean. See also aiguille
orreorre Sweden Black grouse
ørredørred Denmark Trout
ørretørret Norway Trout
OrrysOrrys France A hard strong-tasting cows’ milk

cheese from Languedoc-Roussillon made in
the shape of a large flat disc. May be used for
grating.

ortort See orts
ortaggiortaggi Italy Vegetables, greens
ortaniqueortanique Caribbean A naturally occurring

hybrid of the genus Citrus from Jamaica,
which is grown in many semi-tropical
climates under other names e.g. australique
(Australia), mandora (Cyprus), topaz and
tangor (Middle East) and tambor (South
Africa), because the original name is a

trademark (from orange, tangerine unique).
The flesh is extremely tender with a very
sweet aromatic juice, few if any pips and a
thin easily peelable skin. It does not develop
off flavours.

ortegaortega Spain Grouse
orthophenyl phenolorthophenyl phenol See E231
orthophosphates, ammoniumorthophosphates, ammonium Ammonium

dihydrogen and diammonium hydrogen
orthophosphate, used as buffers and as
yeast food

orthophosphates, calciumorthophosphates, calcium Calcium salts of
orthophosphoric acid used as firming
agents, anti-caking agents and raising
agents in cake mixes, baking powder and
dessert mixes. E341 covers calcium
tetrahydrogen diorthophosphate, calcium
hydrogen orthophosphate and tricalcium
diorthophosphate.

orthophosphates, sodium and potassiumorthophosphates, sodium and potassium
Sodium and potassium salts of
orthophosphoric acid used as buffers,
sequestrants and emulsifiers in dessert
mixes, non-dairy creamers, processed
cheese and the like. E339 covers sodium
dihydrogen-, disodium hydrogen- and
trisodium orthophosphate, E340 covers the
equivalent potassium salts.

orthophosphoric acidorthophosphoric acid An inorganic acid
used as a buffering agent, and in the form of
its salts (orthophosphates) as buffers,
sequestrants, anti-caking agents, emulsifiers
and firming agents in cake and dessert
mixes, creamers and processed cheese. See
also E338

orticheortiche Italy Nettles
ortieortie France Nettle
ortie de merortie de mer France Sea anemone
ortigaortiga Spain Nettles
ortolanortolan A small wild bird, Emberiza hortulana,

up to 15 cm long, once popular in France,
now a protected species due to over-hunting

ortsorts England Remains of food left over from a
meal often eaten as a snack or at a
subsequent meal (colloquial)

orugaoruga Spain Rocket, the plant
Oryza glaberrima Botanical name Red rice

(2)
Oryza sativa Botanical name Rice
orzoorzo Italy 1. Barley 2. Rice-shaped pasta used

in soups
orzo perlatoorzo perlato Italy Pearl barley
osos France Bone
os, à l’os, à l’ France Garnished or flavoured with

bone marrow
os à moelleos à moelle France Marrow bone
Osborne puddingOsborne pudding England A bread and butter

pudding made with brown bread and butter
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spread with marmalade but without dried
fruit

oscetrovaoscetrova Caviar from the osetrina sturgeon
oseilleoseille France Sorrel
osetrina sturgeonosetrina sturgeon A somewhat larger

sturgeon, Acipenser guldenstädti, than the
sevruga. It weighs up to 18 kg and yields
about 4 to 7 kg of caviar. The caviar, known
variously as osciotre, ossetra, osetrova in the
West, is considered to be one of the finest.
Also called white sturgeon

oshifimaoshifima South Africa The Namibian name for
the standard corn or maize meal porridge

oshinko makioshinko maki Japan A sushi roll containing
pickle and salted mooli

oshi-zushioshi-zushi Japan Sushi-meshi rice packed
into a square wooden mould, covered with
filling which is pressed into place. The mould
sides are removed and the rice cake cut into
squares.

Osmanli kebabiOsmanli kebabi Turkey A kebab of cubed
fatty mutton or lamb marinated in vinegar
with chopped onions and seasoning and
grilled

osmanthus flowerosmanthus flower A tiny scented white flower
from China used as a garnish. They may be
fresh, candied or preserved in sweetened
alcohol.

oss bussoss buss Italy Ossobuco
ossehaasossehaas Netherlands Fillet of beef
ossestaartsoepossestaartsoep Netherlands Oxtail soup
ossetraossetra Caviar from the osetrina sturgeon
ossibuchiossibuchi Italy Ossobuco
ossoosso Italy Bone
osso buccoosso bucco See ossobuco 2
ossobuchiossobuchi Italy Ossobuco
ossobucoossobuco Italy 1. Marrow bone 2. Knuckle or

shin of veal cut in steaks across the bone,
sautéed on the bone and then simmered
with garlic, onions and tomatoes, sprinkled
with a mixture of chopped parsley, garlic and
grated lemon zest and served with spaghetti
or rice, especially risotto alla milanese. Also
called osso bucco, ossibuchi, ossobuchi, oss
buss

ostost Denmark, Norway, Sweden Cheese
østersøsters Denmark, Norway Oysters
ostiaostia Italy Wafer
ostkakaostkaka Sweden A type of cheesecake baked

in a mould
ostraostra Portugal, Spain Oyster, originally the

European flat oyster
ostra de Portugalostra de Portugal Spain Portuguese oyster
ostrica giapponeseostrica giapponese Italy Pacific oyster
ostrica piattaostrica piatta Italy European flat oyster
ostrica portogheseostrica portoghese Italy Portuguese oyster
ostrichostrich A very large flightless bird, Struthio

camelus, with a long bare neck, small head

and two toed feet. It is now being farmed for
its flesh which is very lean, its feathers and its
skin which makes good leather. The meat is
best with little cooking.

ostricheostriche Italy Oysters
ostrich fernostrich fern Fiddlehead fern
ostronostron Sweden Oyster
ostsåsostsås Sweden A type of cheese or rarebit

sauce made from diced cheddar cheese
melted with butter and cream over a low
heat, seasoned with salt and cayenne
pepper, flavoured with a little dry mustard
and diced gherkin and finished with beaten
egg. Used with fish.

ostsoppa med åggkulorostsoppa med åggkulor Sweden Veal or
chicken stock, thickened with a blond roux,
flavoured with salt, paprika and white wine,
boiled and whisked into a frothy but not too
thick mixture of double cream, egg yolks and
grated cheese. Served hot, garnished with
chopped parsley, chervil and egg balls
(äggkulor).

osuimonoosuimono Japan Suimono
osyotrina sturgeonosyotrina sturgeon Russia See osetrina

sturgeon
otot Vietnam Chilli pepper
otaheite appleotaheite apple A very sweet variety of hog

plum from the tree Spondias dulcis
otak-otakotak-otak Malaysia A mixture of chopped raw

fish, chopped onions, grated coconut, herbs
and spices, bound with egg and wrapped in
banana leaf or aluminium foil prior to
steaming

o’teanoo’teano Italy A Neapolitan vegetable pie made
with steamed potatoes, zucchini and
aubergines, flavoured with oregano (NOTE:
Literally ‘saucepan’, in local dialect.)

otkrytyi buterbrodotkrytyi buterbrod Russia Open sandwich
otorootoro Japan A very expensive cut from the

middle of the middle section of tuna belly
(toro). See also chutoro

otoshibutaotoshibuta Japan A circular piece of wood
with a central handle placed directly on
simmering food to prevent too much
turbulence and the food breaking up

ottardeottarde Italy Bustard, the bird
ouou China Lotus root
ouaouaronouaouaron Canada, United States Bullfrog in

the Cajun patois
ouilladeouillade France A bean and vegetable soup

from Languedoc, well flavoured with garlic
oukhaoukha Russia See ukha
oukropoukrop Russia Ukrop
ounceounce A unit of weight equal to one sixteenth

of a pound. Still in use in the USA.
Abbreviation oz

oursinoursin France Sea urchin
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ous remenats amb camasecsous remenats amb camasecs Catalonia
Scrambled eggs with wild mushrooms

outlaw soupoutlaw soup See bakonyi betyárleves
ouvrirouvrir France To open
ouzhinouzhin Russia See uzhin
ouzoouzo Greece An aniseed-flavoured liqueur

also useful as a culinary flavouring
ovalbuminovalbumin The main protein comprising

about 70% of egg white protein. It is partially
coagulated by fast beating especially at
higher temperatures and is responsible for
the stability of whipped egg white. It starts to
coagulate with heat at around 60°C.

oval kumquatoval kumquat Nagami kumquat
OvárOvár Hungary A supple-textured, yellow cows’

milk cheese with a reddish-brown rind
resembling Tilsit

Ovcí Hrudkovy syrOvcí Hrudkovy syr Czech Republic A semi-
hard unpressed ewes’ milk cheese made in
spheres or brick shapes (up to 10 kg) and
ripened in brine for a week

ovenoven An insulated enclosed space, usually
rectangular but may be other shapes, heated
by any type of fuel including solar radiation,
either directly or indirectly, with a door or
opening and in which food is baked, roasted
or cooked

oven-fry, tooven-fry, to United States To pass meat
through seasoned flour, brush with molten
fat or oil and bake in the oven on a flat sheet
or dish until brown and cooked through

oven-readyoven-ready Sold in a state ready to be put in
the oven for heating or cooking after
removing any unwanted packaging, usually
descriptive of chickens, potato chips or
prepared meals

oven temperatureoven temperature Oven temperature is set
according to four different scales, three
quantitative, i.e. Fahrenheit °F, Centigrade
°C, or gas mark GM, and one qualitative, i.e.
cool <120°C, slow 120°C, moderate 180°C,
hot 220°C and very hot 250°C. As a rule of
thumb °F are twice °C. This is exactly so at
144 °C; above this °F are slightly less than
double and below slightly more than double.
See also gas mark

oven toastoven toast Bread lightly buttered on each side
and baked in the oven until golden brown

oviniovini Italy Sheep
ovoovo Portugal Egg
ovoliovoli Italy 1. A small ball-shaped Mozzarella

cheese sometimes eaten with Parma ham 2.
An egg-shaped mushroom with a bright
orange cap which is highly prized and eaten
raw/NX/. Also called Caesar’s mushroom,
imperial agaric

ovos durosovos duros Portugal Hard-boiled eggs
ovos escaladosovos escalados Portugal Poached eggs

ovos estreladosovos estrelados Portugal Fried eggs
ovos mexidosovos mexidos Portugal Scrambled eggs
ovos molesovos moles Portugal Egg yolks mixed with

sugar and used as a sauce or filling or
poached in spoonfuls and dusted with
cinnamon

ovos quentesovos quentes Portugal Soft-boiled eggs
ovotaricaovotarica Italy Botargo
oxox 1. A general name for the male or female of

common domestic cattle (bulls and cows),
especially a castrated male. The name is still
used as a prefix for some items of offal e.g.
liver, kidney, heart, etc. 2. Sweden Indicating
beef

oxalic acidoxalic acid The acid found in spinach,
rhubarb and some other leaves, stems and
tubers which serves to prevent insect attack.
It has no known benefit to humans and may
be deleterious especially for certain health
conditions.

Oxalis tuberosa Botanical name Occa
ox brainsox brains The brains of older cattle, not now

used in the UK because of BSE
oxbringaoxbringa Sweden Brisket of beef
ox casingsox casings The trade term for casings

(cleaned intestines) of cattle, known as
runners to 48 mm diameter, middles 45 to
55 mm diameter and bungs 75 to 150 mm
diameter

ox cheekox cheek Very gelatinous and tasty meat from
the cheek of cattle generally classed as offal.
Requires long slow cooking and is used in
soups, stews and casseroles.

oxfiléoxfilé Sweden Fillet of beef
Oxford cheeseOxford cheese England A cheese

intermediate in flavour and texture between
Cheddar and Cheshire. May be smoked.

Oxford John steakOxford John steak England A speciality of
Oxfordshire, consisting of leg steaks of lamb
including the bone, fried with onion, thyme
and parsley and served with a brown gravy
flavoured with port and lemon juice

Oxford puddingOxford pudding England A pastry tart lined
with apricot jam and filled with meringue

Oxford sauceOxford sauce As Cumberland sauce, but
finished with chopped blanched orange and
lemon zest instead of julienne of orange

Oxford sausagesOxford sausages England Sausages made
from minced pork, minced pork fat and fresh
white breadcrumbs (2:1:1), mixed,
seasoned and flavoured with sage, winter
savory and marjoram and grated lemon zest,
moistened with water and may be packed
into casings and linked or left skinless. Fried
and served hot. A 19th century version
substituted veal for half the pork, suet for
pork fat and reduced the breadcrumbs by
half.
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oxidationoxidation In cooking, the reaction of a food
with the oxygen of the air which usually
produces off flavours. Oxidation reactions
are often promoted by light and high
temperature increases the rate of reaction
(approximate doubling for every 10°C rise).
Anti-oxidants are used to inhibit the reaction.

ox kidneyox kidney The large dark red kidney from
mature cattle. It has a core of fat and
requires long slow cooking. Often soaked in
warm salted water with a little vinegar prior to
cooking to reduce the strong flavour. Used in
steak and kidney puddings and pies.

oxköttoxkött Sweden Beef
ox liverox liver The deep brown-coloured and strong-

flavoured liver from mature cattle. It requires
long cooking and is suitable for stewing,
braising and for casseroles and coarse pâtés.
The flavour may be reduced by soaking in
milk.

oxstekoxstek Sweden Roast beef
oxsvansoxsvans Sweden Oxtail
oxsvanssoppaoxsvanssoppa Sweden Oxtail soup
oxtailoxtail The tails of beef cattle usually weighing

about 1.4 kg when skinned. There is a fair
amount of lean meat with a good meaty
flavour and a thin layer of firm white fat.
Usually braised or made into soup.

oxtail soupoxtail soup 1. Disjointed oxtail and a mirepoix
of onion, garlic, carrot and turnip browned in
fat; flour added to make a brown roux;
tomato purée, a bouquet garni and brown
stock added, simmered and skimmed for 4
hours; oxtail and bouquet garni removed;
oxtail deboned and flesh returned; the whole
liquidized, strained, seasoned and
consistency corrected; finished with sherry
and garnished with diced or balled carrots
and turnips and the tip of the oxtail cut in
rounds. See also thick oxtail soup 2. As thick
oxtail soup, but omitting the flour and slightly
thickening before garnishing using arrowroot
and cooking until clear. See also clear oxtail
soup

ox tongueox tongue The large tongue of mature cattle
weighing about 3 kg. Sold fresh or brined
and often cooked, jellied and pressed as a
slicing meat and sandwich filling. When
cooked it has a rich flavour and may be
served hot with mustard sauce or Madeira
sauce.

oxtungaoxtunga Sweden Ox tongue
oxygenoxygen The gas which is necessary for most

animal life and which forms about 20% of
the air. At high temperatures it causes
oxidation and deterioration of food. The rate
of oxidation doubles for every 10°C increase
in temperature. Occasionally used as a
packaging gas.

oxymeloxymel A mixture of 4 parts honey to 1 part
vinegar which may be used as a marinade or,
after diluting with water, as a drink

oxystearinoxystearin A sequestering agent and inhibitor
of fat crystallization used in salad creams
and similar foodstuffs

oyakonabeoyakonabe Japan A small round frying pan
oysteroyster 1. A seawater bivalve of the genera

Ostrea and Crassostrea and the species
Saccostrea commercialis, once the food of
the poor but now a gourmet delicacy. May be
wild or farmed, sold alive or in dried or other
preserved form. Since they are static
feeders, they are influenced by sea
conditions and hence known by the name of
a district, e.g. Whitstable and Colchester in
the UK, Galway in Ireland, Belon and
Armoricaine in France. Not at their best
when spawning, hence traditionally eaten in
the Northern Hemisphere in months with an
‘R’ in them, i.e. September to April. See also
native oyster, Pacific oyster, Portuguese
oyster, American oyster, Indian oyster,
Australian oyster, South American oyster,
Olympia oyster 2. A prized small muscle in
poultry which sits in an indentation in the
carcass just in front of where the thigh bone
is attached

oyster baconoyster bacon A round cut of bacon from the
end of the back containing a fair amount of
fat

oyster craboyster crab A very small (1 cm) crab which
lives in the shells of live oysters. May be
eaten raw or fried. Also called pea crab

oyster fungusoyster fungus See oyster mushroom
oyster knifeoyster knife A knife with a thin, strong, sharp-

pointed blade, used to open oysters
oyster meatoyster meat See oyster 2
oyster mushroomoyster mushroom An edible wild mushroom,

Pleurotus ostreatus, with a short stalk on one
side of the smooth bare oyster-like cap which
is up to 15 cm in diameter and blue-grey
when young. It grows on the trunks of
deciduous trees and has a rather tough, juicy
flesh with no smell but a slightly fishy flavour.
Now cultivated. Also called oyster fungus,
abalone mushroom, tree oyster mushroom

oyster of vealoyster of veal A prime roasting cut of veal
from the forequarter, generally boned and
rolled

oyster plantoyster plant Salsify
oyster sauceoyster sauce 1. China A condiment and

flavouring sauce consisting of soya sauce
combined with dried oysters. It has a strong
shellfish flavour. 2. See huîtres, sauce aux 3.
United Kingdom A béchamel sauce with
cream, a little cayenne pepper, oyster juice
and poached and bearded oysters
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oyster sausageoyster sausage England A traditional sausage
made when oysters were the food of the poor.
Made from pounded veal, chopped or
minced oysters and breadcrumbs soaked in
oyster liquor, seasoned and bound with egg
before being packed in casings. Not made
commercially nowadays but almost certain to
be taken up by expensive restaurants
specializing in traditional English cooking.

oysters Bienvilleoysters Bienville United States Oysters on
the half shell covered with a béchamel sauce
containing chopped and sweated green
sweet peppers and onion, gratinated with
breadcrumbs and cheese and grilled

oysters Mombasaoysters Mombasa East Africa Shucked
oysters baked in the oven for 6 to 8 minutes.
Each oyster is topped with a little sauce
made by sautéeing garlic and coriander or

parsley in butter, adding piri-piri or similar
hot sauce, white wine and seasoning and
processing in a blender.

oysters outback

oysters outback Australia Shucked oysters
topped with a mixture of grated cheddar
cheese and akudjura, salted and grilled until
the cheese melts

oysters Rockefeller

oysters Rockefeller United States A New
Orleans speciality of oysters topped with a
Pernod-flavoured savoury breadcrumb
mixture and baked quickly on the half shell

oysters Van Diemen

oysters Van Diemen Australia Shucked
oysters each covered with a slice of
Tasmanian Brie, seasoned with mountain
pepper and garnished with a native
pepperberry

oz

oz Ounce
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papa Catalonia Bread
paahdeleipääpaahdeleipää Finland Toast
paahdepaistipaahdepaisti Finland Roast beef
paak cheongpaak cheong China White pomfret, the fish
pa amb olipa amb oli Catalonia A snack made from a

thick slice of crusty bread rubbed with a
vine-ripened cut tomato, sprinkled with good
oil and salted

pa amb tomàquetpa amb tomàquet Catalonia Bread rubbed
with tomato and garlic and drizzled with olive
oil. Served as tapas.

paanpaan South Asia A breath freshener taken
after a meal usually consisting of a mixture of
aromatic seeds, often garishly coloured. See
also pan 2

paarl lemoenpaarl lemoen South Africa A classic Cape
recipe for abalone (perlemoen) which is
simmered in white wine and water (1:3) with
butter, lemon juice and seasoning for 2 hours
then served with cooking liquor thickened
with soft white breadcrumbs and flavoured
with a little nutmeg

paayappaayap Philippines Long bean
PABAPABA This constituent of sunscreen agents

appears to maintain hair colour and skin
conditions in rodents, but its function in
humans is obscure. It is found in whole
grains and wheat germ and is an essential
growth factor for many microorganisms. Also
called para-amino-benzoic acid

pabellon caroquenopabellon caroqueno Venezuela A national
dish consisting of a mixture of steak, rice,
black beans and plantains or bananas
topped with a fried egg

pa boeukpa boeuk Laos A very large fish (up to 2 m)
caught in the Mekong river. Its roe alone can
weigh up to 10 kg. The flesh may be eaten
fresh, but because of the amount is usually
preserved by fermentation.

pabulumpabulum An archaic term for food of any kind
especially of animals and plants

pacapaca South America An edible rodent from
the north of South America with a white
spotted brown coat

pachadipachadi South Asia Chopped vegetables
bound with yoghurt and flavoured with
mustard seeds

Pachyrrhizus erosus Botanical name The
jacama plant

Pacific bonitoPacific bonito Skipjack tuna
Pacific codPacific cod A relative, Gadus macrocephalus

of the Atlantic cod with a brown to grey back
weighing 2 to 4 kg and up to 60 cm long.
Treat as cod.

Pacific dogfishPacific dogfish Rock salmon
Pacific hakePacific hake A variety of hake caught in the

Pacific Ocean, used mainly for processed
fish products

Pacific halibutPacific halibut The halibut, Hippoglossus
stenolepsis, found in the northern Pacific
Ocean

Pacific mackerelPacific mackerel The mackerel, Scomber
japonicus, found off Japan and California

Pacific oysterPacific oyster A variety of disease-resistant
oyster, Crassostrea gigas, used to restock
many European farmed oyster beds wiped
out by disease in the 1970s. Has a craggier
and deeper shell than the Portuguese oyster
and can grow to 30 cm but normally sold at
6 to 12 cm. Also called Japanese oyster

Pacific thread herringPacific thread herring A relative of the
thread herring found off the west coast of
North America

packetpacket Ireland A black pudding from Limerick
similar to drisheen. Eaten with tripe.

Pacrasma excelsa Botanical name Bitter ash
from which quassia is extracted

padpad Thailand Stir-fried
paddestoelpaddestoel Netherlands Mushroom
paddy ricepaddy rice Freshly harvested rice still with its

husk
paddy straw mushroompaddy straw mushroom See straw mushroom
pa de fetgepa de fetge Catalonia Liver pâté
pa-de-gaw-gyipa-de-gaw-gyi Burma Greater galangal
padeira, àpadeira, à Portugal Baked in an ovenproof

dish in a hot oven (NOTE: From padeiro,
‘baker’.)

PQRSTUV
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padekpadek Laos A fish paste made by salting fish
or fermenting it with rice bran

padellapadella Italy Frying pan
padrushkapadrushka Poland Hamburg parsley
paellapaella 1. A savoury mixture of rice,

vegetables, chicken and shellfish cooked in
a large pan called a paellera in the same way
as risotto, but with a less starch-releasing
rice such as Valencia. Shellfish are normally
added about 5 to 10 minutes after adding
stock, so that they are not overcooked, and
paella is finished with liquidized garlic and
decorated before service from the pan. 2.
Catalonia The same as Spanish paella but
using seafood on the coast and game inland

paella de campiñapaella de campiña Spain Paella with ham,
bacon, chicken and sausage

paella powderpaella powder A colouring agent, usually
synthetic tartrazine, used to colour paellas
instead of saffron. Not recommended.

paella valencianapaella valenciana Catalonia Paella with
chicken, shellfish, peas, beans and
artichokes

paellerapaellera Spain A wide, round, shallow, 3 to 5
cm deep pan with 2 handles. The diameter,
which can be up to a metre, depends upon
the number of servings required. Used for
cooking paella which is served direct from
the pan.

pærepære Denmark, Norway Pear
paesana, allapaesana, alla Italy In country style, i.e with

bacon, mushrooms and tomatoes, especially
of pasta.

paetapaeta Italy Turkey
pagellopagello Italy Sea bream, the fish. Also called

fragolino
pageot rougepageot rouge France Pandora, the fish
PagliaPaglia Switzerland A soft cheese similar to

Gorgonzola from Ticino
paglia e fienopaglia e fieno Italy Thin green and yellow

dried noodles sold mixed in the packet
(NOTE: Literally ‘straw and hay’.)

pagnottapagnotta Italy A round loaf of bread
pagnotta Santa Chiarapagnotta Santa Chiara Italy A potato bread

from Naples filled with tomatoes, anchovies
and herbs

PagoPago Austria A ewes’ milk cheese
pagrepagre France Sea bream
pagro comunepagro comune Italy Sea bream
paguropaguro Italy Hermit crab
pahari mirichpahari mirich South Asia Sweet peppers
pähkinäkakkupähkinäkakku Finland A rich cake containing

ground walnuts and smothered in whipped
cream

pähkinäpaistipähkinäpaisti Finland A vegetarian patty
made from ground nuts and cream

pai chipai chi China The dried root of a relative of
angelica, Angelica sinensis. See also dang
gui

paillardpaillard 1. France A thin escalope or slice of
meat or fish 2. Italy Grilled sirloin steak

paillard di vitellepaillard di vitelle A grilled veal cutlet served
with lemon juice

paillettespaillettes France Thin slivers or rings, e.g. of
potatoes, pastry, onions, etc (NOTE: Literally
‘spangles, flakes’.)

paillettes d’oignons fritspaillettes d’oignons frits France Fried onion
rings

paillettes doréespaillettes dorées France Cheese straws
paimipaimi Conkies
painpain France Bread, also used for the long 400

g baguette type of loaf
pain à cacheterpain à cacheter France Wafer
pain à la grecquepain à la grecque Belgium Small cakes made

from a rich cake mixture
pain au chocolatpain au chocolat France A rectangular-

shaped croissant-type pastry with chocolate
in the centre. Eaten warm.

pain au sucrepain au sucre Canada A French Canadian
speciality of bread toasted on one side, the
untoasted side covered with maple sugar,
grilled until the sugar melts then served with
cream

pain bispain bis France Wholemeal or brown bread
pain blancpain blanc France White bread
pain completpain complet France Wholemeal, wholewheat

or granary bread
pain de Gênespain de Gênes France Genoa cake
pain de la Mecquepain de la Mecque France A cream-filled

puff pastry
pain de ménagepain de ménage France Home-made bread
pain de miepain de mie France Soft crusted English-style

white bread for sandwiches
pain d’épicespain d’épices France Well-spiced

gingerbread
pain de seiglepain de seigle France Rye bread
pain de sonpain de son France Wholemeal bread
pain des paysanspain des paysans France Chestnut flour
pain de veaupain de veau Belgium A meat loaf made with

veal
pain de volaillepain de volaille France A finely processed

chicken meat loaf or mould
pain dorépain doré France Pain perdu
pain entierpain entier France Wholemeal bread
pain épipain épi France A large French bread stick,

shaped like an ear of corn, weighing about
250 g

pain fig bananepain fig banane Caribbean A speciality of St
Lucia consisting of banana bread flavoured
with cinnamon, nutmeg, ginger and cloves
eaten like cake. Also called Caribbean
banana cake

pain grillépain grillé France Toast
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pain intégralpain intégral France Wholemeal bread
pain noirpain noir France Wholemeal bread or brown

bread
pain parisienpain parisien A long loaf of bread rather like

a large baguette
pain perdupain perdu France Stale bread slices dipped

in an egg and milk mixture, sweetened and
flavoured with vanilla for the dessert version,
then fried in (clarified) butter until crisp and
golden. Also called pain doré, French toast

pain pistoletpain pistolet France Pistolet
pain rôtipain rôti France Toast
Painswick chopPainswick chop England A bacon chop from

the West country often baked in the oven
with cider, brown sugar and mustard

pain trouvépain trouvé Belgium Pain perdu topped with a
mixture of béchamel sauce and chopped
ham and sprinkled with grated Parmesan
cheese

paiopaio Portugal A thick garlic-flavoured pork
sausage

Paisley almond cakesPaisley almond cakes Scotland Well beaten
eggs, butter, caster sugar, rice flour, corn
flour and ground almonds (8:6:6:4:4:3) with
3 tbsp of baking powder per kg of flours
made up by the creaming method and
baked in bun tins at 180°C for 10 to 15
minutes

paistettupaistettu Finland 1. Roasted 2. Fried
paistettu kanapaistettu kana Finland Fried chicken
paistettut sienetpaistettut sienet Finland Fried mushrooms
paistipaisti Finland Steak, roast (as of meat)
paistinperunatpaistinperunat Finland Fried potatoes
pajpaj Sweden Pie
pakpak Thailand Vegetables
pak bungpak bung Thailand Swamp cabbage
pak chaipak chai China Pak choy
pak cheepak chee Thailand Coriander seed and leaves
pak chee laopak chee lao Thailand Dill seed
pak chi metpak chi met Thailand Coriander
pak choipak choi Pak choy
pak choypak choy A loose-leaved Chinese brassica,

Brassica rapa var. chinensis, with white leaf
stems and dark, succulent mild leaves, very
fast growing and cooked when young with at
most 12 opened leaves. Also called pak choi,
pak soi, bok choy, bok choi, celery cabbage

pak hom hopak hom ho Vietnam Mint
pak kard hompak kard hom Thailand Lettuce
pak kokpak kok China Star anise
pakodepakode South Asia Fritters
pakorapakora South Asia Bite-sized fritter made with

a batter containing besan or chickpea flour.
Deep-fried and served hot with chutney. The
fritters usually contain vegetables, but can
be made with shellfish, fish, cooked rice,

cheese or meat. (NOTE: They are the north
Indian equivalent of bhajias.)

paksiwpaksiw Philippines Large pieces of fish
simmered until cooked in a clay pot with
vinegar, salt and possibly ginger and sugar.
Allowed to cool in the liquid and served cold
with some of the pickling liquid.

pak soipak soi See pak choy
palapala Indonesia Nutmeg
palabokpalabok Philippines Garnishes, usually to give

added flavour, such as dried fish flakes, pork
crackling, chopped scallions, dried shrimps,
chopped hard-boiled eggs, etc.

palacinkypalacinky Czech Republic Light batter
pancakes filled with grated chocolate,
apricot jam or a sweetened mixture of cream
cheese and sultanas

palacsintapalacsinta Hungary Small pancake, crêpe
pålægpålæg Denmark The filling on open-topped

Danish sandwiches
palakpalak South Asia Spinach
palamitapalamita Italy Bonito, the fish
PalatschinkenPalatschinken Austria Thin pancakes filled

with marmalade, chocolate, chopped nuts
and/or sweetened cheese

palayokpalayok Philippines A terracotta cooking pot
similar to the Indian chatty

paleronpaleron France A cut of beef including part of
the chuck and clod used for stewing or
braising; parts are sometimes marinated in
the piece and roasted

Palestine, crèmePalestine, crème France Artichoke soup
finished with cream, milk or thin béchamel
sauce. Also called cream of artichoke soup

Palestine sweet limePalestine sweet lime See sweet lime
palettepalette France Blade of pork or lamb from the

shoulder
palette knifepalette knife A 2 to 3 cm wide, flexible

handled blade with a round blunt end and
not sharpened. Used for manipulating food,
e.g. fish fillets, and for smoothing icings and
toppings.

palmpalm Any member of an important family of
plants, Palmae, of which there are over
4,000 species, generally tropical or
subtropical and mostly trees with the
characteristic tuft of fan-like leaves, although
a few are climbers, e.g. the rattan palm. They
supply edible vegetable matter, fruit, nuts, oil
and sap as well as building materials.

palmapalma Italy, Spain Palm
palm butterpalm butter 1. Central Africa Moambé sauce

2. West Africa A pulp made from palm nuts
similar in consistency to peanut butter 3.
West Africa Palm kernel oil

palm cabbagepalm cabbage The growing tip of the coconut
palm considered to be a delicacy and eaten
as a vegetable in tropical Asia
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palmepalme France Palm
Palme

Palme Germany Palm
palmettopalmetto A palm tree, Sabal palmetto, which

grows in the southeast of the USA and in
Mexico. Its main use is for brushes but the
growing tips are boiled as heart of palm and
eaten hot as a vegetable or cold as a salad.
Also called cabbage palm

palm heartpalm heart Heart of palm
palmierspalmiers England, France A square of

sugared puff pastry rolled like a scroll from
opposite sides to meet in the middle, egg-
washed, cut into 2 cm slices, one side
sugared and baked sugar side down for
about 10 min. in a hot oven, turned and
sugar caramelized.

palmitic acidpalmitic acid A saturated fatty acid found in
its glycerol ester form in beef and lamb fat
and other hard fats

palmitopalmito Portugal, Spain Heart of palm
palm kernel oilpalm kernel oil A white oil extracted from the

kernels of the fruits of the oil palm, Elaeis
guineensis, mainly used for margarine
manufacture. See also palm oil. Also called
palm butter

palm nutpalm nut The fruit of the palmyra palm about
9 cm long and containing 3 kernels in each.
The immature kernels are used in desserts
and have a taste of coconut. The mature
kernels are a source of palm kernel oil but
may be germinated to give an enlarged
fleshy embryo used as a vegetable. Also
called palmyra fruit

palm oilpalm oil The oil extracted from the fruits of the
oil palm, Elaeis guineensis, which originated
in Africa but is now grown in Malaysia,
Indonesia and other high rainfall tropical
areas. About half the African production is
used as cooking oil, the remainder is used for
soap and industrial purposes and after
treatment for margarine. The oil sets to a soft
solid after extraction. It contains 40%
saturated, 40% monounsaturated and 10%
polyunsaturated fat. See also palm kernel oil

palm-oil choppalm-oil chop West Africa A celebratory dish
made by browning beef or chicken pieces in
palm oil with ground ginger or cinnamon,
The meat is removed and vegetables are
sweated in the same oil and simmered for 20
minutes and partially mashed. Prawns,
tomato purée, palm fruit pulp, thyme and
spices are added together with water to
make a smooth sauce. The reserved meat is
added and simmered until cooked. Served
over rice with a selection of garnishes for the
guests to choose at will.

palm sugarpalm sugar A sugary substance obtained by
boiling down the sap from the palmyra palm

or sugar palm. Also called jaggery, java
sugar, coconut sugar

palm treepalm tree See palm
palmyra fruitpalmyra fruit Palm nut
palmyra palmpalmyra palm A palm tree, Borassus

flabellifer, from India, Africa and Asia. Sap is
extracted by tapping the unopened male or
female flower stalks and immediately boiled
down to produce palm sugar or fermented to
toddy. Alternatively the fruits (palm nuts) are
allowed to grow. Their sap is used as a drink,
the soft kernel is also eaten and the
germinated nuts produce an enlarged fleshy
embryo which is used as a vegetable. Also
called borassus palm

paloise, saucepaloise, sauce England, France As
hollandaise sauce, but with chopped mint in
the initial reduction and finished after
straining with chopped fresh mint

palomapaloma Spain Pigeon
palombapalomba Italy Wood pigeon
palombaccepalombacce Italy Wood pigeon
palombepalombe France Wood pigeon
palombopalombo Italy 1. Smooth hound, the fish 2.

Ring dove
palometapalometa Spain Pomfret, the fish
palourdepalourde France Cockle, clam, carpet shell or

similar bivalve mollusc
palwalpalwal South Asia A small elongated green

squash. See also tindoori
pámpanopámpano Spain Vine leaf
PampelmusePampelmuse Germany Grapefruit
pamplemoespamplemoes South Africa 1. Grapefruit 2.

Pummelo
pamplemoussepamplemousse France 1. Grapefruit 2.

Pummelo
panpan 1. A metal, glass or ceramic vessel usually

deep and round but may be other shapes,
fitted with one long handle or two small
handles 2. Italy, Spain Bread, cake 3. South
Asia A betel leaf folded into a parcel
containing a betel nut, spices and a little lime
paste. Chewed to extract the flavours and
considered by some to be an aid to digestion
to be taken after a meal. The lime provides
much needed calcium. The fibrous mass left
after all the flavour has been extracted is not
swallowed. Sometimes spelled paan but this
refers to another mix.

pan, topan, to United States To cook vegetables
without water in a tightly closed pan with a
little fat

panachépanaché(e) France 1. Multicoloured or
layered, e.g. desserts, salads, ice creams,
etc. 2. Garnished with a mixture of flageolet
and French beans

panadapanada 1. England, Spain A stiff pounded and
boiled mixture of stale bread and water with
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possibly oil, used for thickening and binding
2. England, France A double-thickness
béchamel sauce used as a binding agent 3.
Italy A broth thickened with breadcrumbs
and egg and finished with grated Parmesan
cheese

panadepanade France 1. See panada 2. A peasant
soup based on water, stock or milk and
thickened with bread

panadópanadó, panadons d’espinacs Catalonia A
small spinach, pine nuts and raisin pasty,
often served as tapas

panafracchipanafracchi Italy Ring-shaped cakes or
pastries with nuts and candied fruit. See also
ciambelle

panaispanais France Parsnip
Panama orangePanama orange Calamondin
panardapanarda Italy A celebratory feast of 20 or more

dishes traditional in the Abruzzo region
panatopanato Italy Panéed, breaded
pan bagnatpan bagnat France A sandwich from

Provence containing salade niçoise
ingredients. A hollowed out loaf or roll is often
used as the bread base.

pan blancopan blanco Spain White bread
pan-broil, topan-broil, to United States To cook meat in a

very hot iron (non-stick) frying pan with no fat
by rapidly browning all sides to seal in the
juices

pancakepancake A thin flat cake cooked on both sides
with oil or fat in a pancake or frying pan,
made from a thin pouring batter of milk, egg,
flour and possibly sugar, normally served
with a sweet or savoury filling or sauce. In the
UK served with lemon juice and sugar on
Shrove Tuesday.

pancake omelettepancake omelette Wales Plain flour and
beaten egg (2:1) mixed and brought together
with a little milk to form a thick batter,
seasoned and flavoured with chopped
parsley and shallots and fried until golden
brown on both sides. Also called crempog las

pancake panpancake pan A pan similar to an omelette pan
reserved for pancakes and crêpes

pancake rollpancake roll See spring roll
pancettapancetta Italy Belly of pork cured with salt and

spices, rolled up and eaten either raw in thin
slices or cooked in thicker slices. Also called
panchetta

panchettapanchetta Italy Pancetta
panch foranpanch foran South Asia A Bengali spice mix

consisting of cumin, nigella, aniseed,
fenugreek and brown mustard seeds ground
to a well mixed powder. Used to flavour oils
as well as in made up dishes. Also called
panchphoran, panch poran

panchphoranpanchphoran, panchporan South Asia Panch
foran

panchporanpanchporan South Asia Panch foran
pancit cantonpancit canton Philippines E-fu noodles made

with duck eggs
pancottopancotto Italy A soup thickened with stale

bread, containing seasonal vegetables and
finished with oil and cheese. Also called
pappa

pancreaspancreas An abdominal gland which supplies
insulin to the blood and digestive juices to
the small intestine. Together with the thymus
it comprises the sweetbreads.

pancreatinpancreatin A protease produced by various
microorganisms and used to convert
proteins into emulsifying agents

Pandanus amaryllifolius Botanical name
The more aromatically flavoured variety of
screwpine

pandanus leafpandanus leaf The leaf of the screwpine used
both for its colouring and flavour

Pandanus odoratissimus Botanical name
Screwpine

pandekagerpandekager Denmark Pancakes
pan di frizzepan di frizze Italy A bread containing pork

scratchings
pan di Genovapan di Genova Italy Genoa cake
pan di natalepan di natale Italy A soft yeast-raised

enriched dough mixed with a variety of
candied fuits, nuts, raisins, pine nuts, etc.
and formed into various shapes (NOTE:
Literally ‘Christmas bread’.)

pan di Spagnapan di Spagna Italy A liqueur soaked sponge
cake filled with cream or jam

pan dolcepan dolce Italy A tall octagonal sweet yeast-
raised and enriched bread from Verona,
Served at Christmas. Also called pandoro

pandorapandora A pink seawater fish, Pagellus
erythrinus, similar in size and appearance to
the sea bream

pandoratopandorato Italy Pain perdu, French toast,
often with Mozzarella cheese and anchovies
spread on the bread before egging

pan d’oropan d’oro Italy A round sweet yeasted bun
pandoropandoro Italy Pan dolce
pandowdypandowdy United States A type of apple pie

made from stewed sliced apples layered in
an ovenproof dish with butter, brown sugar
and spice, moistened with cider, covered
with biscuit dough then baked until golden
brown

pan-dressedpan-dressed United States (Fish) gutted and
scaled with the head and fins removed ready
for baking, grilling or frying

pan drippingspan drippings United States Residues in the
pan left after roasting or frying meat or
vegetables used as a basis for gravy

panepane Italy Bread
pané, topané, to An anglicization of the French paner,

meaning to coat foods with seasoned flour,
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beaten egg and breadcrumbs in that order,
prior to frying them

pane biancopane bianco Italy White bread
pane bigiopane bigio Italy Brown bread
pane bolognesepane bolognese Italy A sweet bread made

from cornmeal and containing candied fruit
and nuts

pane carasaupane carasau Italy A very thin bread from
Sardinia

pane di frumentopane di frumento Italy Whole wheat bread
pane di segalepane di segale Italy Rye bread
panée à l’anglaisepanée à l’anglaise France Panéed
paneerpaneer South Asia Curds made from boiling

milk acidified with lemon juice. Used for
making desserts and as an accompaniment
to vegetarian meals. May be fried. Also called
panir, chenna, chhena, channa

paneermeelpaneermeel Netherlands Breadcrumbs
paneer tikkipaneer tikki South Asia Fresh curds (paneer)

pressed overnight in a cheese cloth to make
a fairly solid curd cheese

pane grattugiatopane grattugiato Italy Pangrattato
panelapanela South America A hard dark sugar from

Colombia formed into loaves
panellepanelle Italy Fritters made in Sardinia from

chick pea flour
panerpaner France To pané
pane scuropane scuro Italy Dark bread
panetièrepanetière France A baked pastry case filled

with precooked food or a small precooked
bird and served hot

pane tostatopane tostato Italy Toast
panettonepanettone See pannetone
PanfischPanfisch Germany A mixture of cooked

minced fish and onions served on mashed
potatoes

panfortepanforte Italy A rich cake from Sienna
containing glacé fruits and nuts

pan-fry, topan-fry, to To cook in a frying pan with a small
quantity of fat or oil

panggangpanggang Indonesia Spit-roasted. The food is
usually marinated.

pang kao niewpang kao niew Thailand Glutinous rice flour
pang khao chaopang khao chao Thailand Rice flour
pang khao phodpang khao phod Thailand Corn flour
pang munpang mun Thailand Tapioca starch
pangrattatopangrattato Italy Dried stale bread reduced to

fine breadcrumbs
pang tao yai mompang tao yai mom Thailand Arrowroot
pang xiepang xie China Crab
pan haggertypan haggerty England A Northern dish made

in a wide shallow pan with heated butter and
oil, layered with sliced raw waxy potatoes,
onions and grated Cheddar or Lancashire
cheese and seasoning, topped with cheese
and cooked in the oven on a low heat for 30

minutes uncovered, then grilled to brown the
top. Served from the pan.

panicciapaniccia Italy Panissa
paniciapanicia Italy A barley soup from the Dolomite

region
Panicum miliaceum Botanical name

Common millet
paniertpaniert Germany Panéed
panini imbottinipanini imbottini Italy Sandwiches
paninopanino Italy Bread roll
panirpanir South Asia Curds made from boiling

milk acidified with lemon juice. See also
paneer

panisciapaniscia Italy Rice, beans and sausage
cooked in broth

panissapanissa Italy A dough made from boiled chick
pea flour and finely chopped and sweated
onions, sliced and fried

panitsapanitsa Philippines Palm sugar
pankopanko Japan Large-sized toasted dry

breadcrumbs used for coating fried foods
pan loafpan loaf Scotland A loaf of bread baked in a

tin
pan morenopan moreno Spain Brown bread
pannapanna Italy Cream
panna cottapanna cotta Italy 1. A rich dessert made from

cream and milk flavoured with vanilla and set
with gelatine. Often served with a fruit sauce.
2. Coffee-flavoured cream custard (NOTE:
Literally ‘cooked cream’.)

panna fermentatapanna fermentata Italy Sour cream
panna montatapanna montata Italy Whipped cream, usually

sweetened
PannaronePannarone Italy A rich, soft, quick ripening

cheese from south Lombardy, made from
whole milk, the curds not salted but gathered
in cheese cloths, drained, kept at 28°C for 7
days and ripened for a further 8 to 19 days at
a lower temperature. It has a thin yellow rind
and a white to fawn, mild and slightly bitter
paste with lots of small holes. Also called
Pannerone

pannbiff med lökpannbiff med lök Sweden Chopped beef
steak and onions

pannekoekenpannekoeken Netherlands Pancakes
pannequetpannequet France A small crêpe filled with a

sweet or savoury mixture and folded into
quarters

PanneronePannerone Italy Pannarone
pannetonepannetone Italy A tall yeast-raised cake from

Milan containing nuts, spices, sultanas and
candied peel often associated with
Christmas and New Year’s eve. Also called
panettone

pannkakorpannkakor Sweden Pancakes
pannkoogidpannkoogid A large soufflé type of pancake

from Estonia made from a flour, egg, milk
and sugar batter (4:4:8:1) flavoured with
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vanilla essence. The egg whites are reserved
whilst the batter matures for 12 hours,
beaten to a stiff peak and folded into the
batter just before it is fried in 100 ml lots.
Filled with a thickened soft fruit compote.

pannocchiapannocchia Italy Mantis shrimp
PannoniaPannonia Hungary A hard cows’ milk cheese

similar to Gruyère and made in cylinders (up
to 40 kg). The paste has a few holes and a
pleasant flavour. Contains 38% water, 31%
fat and 30% protein.

pannukakkupannukakku Finland An oven-baked sweet
pancake

panochapanocha, panoche Mexico A dark unrefined
sugar similar to muscovado. See also
piloncillo

panochepanoche Mexico Piloncillo
pan pepatopan pepato Italy A nutmeg and pepper-

flavoured cake containing raisins, almonds,
hazelnuts and chocolate

pansitpansit Philippines Noodles fried with various
ingredients such as garlic, onions,
vegetables, shrimps, meat, etc.

pansotipansoti Italy Pansotti
pansottipansotti Italy Triangular-shaped ravioli filled

with meat, offal or cheese. Also called
pansoti, panzerotti

pansypansy A plant, Viola tricolor with edible flowers
used for decoration and to add a subtle
flavour to salads

panthe kaukswepanthe kaukswe Bulgaria A mild chicken
curry flavoured with onions, garlic, chillies,
coconut milk and turmeric, served with
noodles, hard-boiled eggs, raw onion slices,
lemon quarters and prawn crackers

pantostapantosta Italy Toast
pantothenic acidpantothenic acid See vitamin B5
pantserkreeftpantserkreeft Netherlands Spiny lobster
panuchapanucha Philippines Palm sugar
panuchopanucho Mexico A small tortilla from the

southwest, part fried to make it puff up,
partially split, filled with a savoury filling then
fried until crisp

panuntopanunto Italy Bruschetta (Tuscany)
panurepanure 1. France Breadcrumbs 2. A coating

of flour, beaten egg and breadcrumbs. See
also pané, to

panurettepanurette France Finely grated rusks used as
a lining in moulds

panvispanvis Netherlands Fried fish, also a
casserole made with dried codfish, onions
and potatoes

pan white puddingpan white pudding Scotland A type of skirlie
from Mull made with dripping from the roast
meat rather than butter. The medium
oatmeal is generally twice the weight of the
dripping.

panzanellapanzanella Italy A bread salad from Tuscany
made from coarse bread soaked in water
and squeezed dry, mixed with chopped
tomatoes, basil and other salad vegetables,
dressed with oil and vinegar and left to
develop the flavours for a few hours before
serving

panzarottipanzarotti Italy Deep-fried pastry turnovers
filled with a chopped ham, cheese, parsley
and egg filling or as an alternative,
anchovies, basil and egg

panzerottipanzerotti Italy Triangular-shaped ravioli. See
also pansotti

pãopão Portugal Bread
pao yupao yu China Dried abalone. It requires

soaking for 4 days.
pappap 1. Soft mushy foods served to weaning

infants and persons with eating or swallowing
difficulties 2. Netherlands Porridge

papapapa Mexico Potato
papadampapadam South Asia Poppadom
papadspapads South Asia Poppadom
papadumpapadum South Asia Poppadom
papaiapapaia Italy Papaya
papainpapain A protease derived from papaya latex,

used to remove protein hazes from beer, in
bread dough modification, for yeast autolysis
and for tenderizing meat for manufacturing
purposes. It is also present in pineapples
and figs.

PapajaPapaja Germany Papaya
papalinapapalina Italy Sprat. Also called spratto
papalina, allapapalina, alla Italy In the style of the pope

(strictly ‘of the pope’s skullcap’), i.e. with
ham, cream, eggs and Parmesan cheese

papanasi cu smantanăpapanasi cu smantană Romania Sieved
cottage cheese mixed with butter, eggs, egg
yolks, double cream and a little sugar,
seasoned and flavoured with grated lemon
zest, made into small patties, fried and
served with sour cream

papanasi fiertipapanasi fierti Romania Curd cheese
dumplings, poached in water, drained and
coated with melted butter, breadcrumbs and
caster sugar

papa secapapa seca South America Boiled and peeled
non-bitter potatoes from Peru, dried in the
sun and then ground. Used for the
preparation of carapulca.

papas rellenospapas rellenos South America A type of
cottage pie with a base of meat, vegetables,
hard-boiled eggs, olives, raisins and spices
topped with mashed potatoes

papatzulpapatzul Mexico Tortilla filled with egg and
pumpkin seeds

papavero, alpapavero, al Italy With poppy seeds
Papaver rhoeas Botanical name Field poppy,

corn poppy, a source of poppy seed
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Papaver somniferum Botanical name Opium
poppy, a source of poppy seed

papawpapaw 1. A variety of green custard apple,
Asimina triloba, which grows in temperate
regions of the USA. It is kidney-shaped with
smooth yellow skin and large brown seeds
surrounded by a sweet yellow pulp tasting of
bananas and pears. 2. Papaya

papayapapaya England, Spain A large pear- or
melon-shaped fruit to 20 cm long, from the
tree Carica papaya which grows in most
tropical and sub-tropical regions and is
second only in importance to the banana
amongst tropical fruit. When ripe it has a
yellow/orange skin and a juicy pink/orange
flesh tasting like a mixture of roses, peaches
and strawberries with many black seeds in a
central cavity. The unripe fruit can be boiled
and used as a vegetable in the same way as
a marrow. The juice contains the protease
papain and the seeds may be used as a
condiment. Also called pawpaw

papayepapaye France Papaya
papaz yahnisipapaz yahnisi Turkey Thick slices of mutton

or lamb stewed in mutton fat with sliced
onions, garlic, seasoning, cinnamon and a
little vinegar

papel de paja de arrozpapel de paja de arroz Spain Rice paper
paper barkpaper bark Australia The bark of large trees

which is used as a food wrapping and
imparts a woody smoky flavour to the meat or
fish cooked in it

paper frillpaper frill See cutlet frill
paperinopaperino Italy Gosling
Paphos sausagePaphos sausage Cyprus Seasoned minced

lean leg of pork mixed with chopped pork fat,
flavoured with ground coriander and herbs,
marinated with red wine for 2 days, filled into
pricked casings and air-dried for 5 to 10
days, fried or grilled. May be preserved after
drying in rendered pork fat.

papier de rizpapier de riz France Rice paper
papillonpapillon France A butterfly-shaped small

cake of flaky pastry dredged and possibly
glazed with sugar

papillotepapillote France Cutlet frill or the paper frill on
the bone of a leg of lamb

papillote, enpapillote, en England, France Baked in a
buttered greaseproof paper or aluminium foil
packet. Usually used of a piece of meat or
fish with flavourings which is served from the
packet.

papo de anjopapo de anjo Portugal Small spherical cakes
made with mostly egg yolks and served with
syrup, alternatively a frothy dessert made
with egg white

papo secopapo seco Portugal Bread roll or ordinary
bread without butter

pappapappa Italy A soup thickened with stale bread.
See also pancotto

pappa al pomodoropappa al pomodoro Italy A Tuscan bread
soup with tomatoes cooked in oil, garlic and
basil

pappadampappadam South Asia Poppadom
pappadumpappadum South Asia Poppadom
pappardellepappardelle Italy Wide egg noodles with

crinkly edges
paprica dolcepaprica dolce Italy Paprika
paprikapaprika England, France A variety of sweet

red pepper, Capsicum annuum, from
Hungary, used fresh or more commonly
dried and ground as the flavouring of the
same name

paprika butterpaprika butter See beurre de paprika
PaprikapfefferPaprikapfeffer Germany Powdered paprika
paprikaspaprikas Netherlands Sweet peppers,

capsicums
paprikás borjúszeletpaprikás borjúszelet Hungary Veal

escalopes seasoned and sprinkled with
paprika, floured and fried in lard with
chopped onions, simmered in white stock
with sliced sweet green peppers and served
with the reduced cooking liquor and sour
cream as a sauce

paprikás csirkepaprikás csirke Hungary A chicken stew
flavoured with onions, sweet peppers,
tomatoes, paprika, soured cream and
seasonings. Served with pasta or tarhonya.

PaprikáskrumpliPaprikáskrumpli Austria A type of goulash.
Sliced onions and garlic are sweated in oil;
sliced potatoes and sausages (debrecen or
chorizo), paprika and chilli powder are
added and cooked. Then peeled and diced
tomatoes, stock, sliced green sweet peppers
and dried Hungarian peppers and seasoning
are added, and the whole is simmered until
cooked.

paprika spice mixpaprika spice mix A pungent blend of
flavouring agents used to coat chicken prior
to barbecueing, consisting of fresh ginger,
fresh garlic, paprika and ground cumin
pounded into a paste

papupapu Finland Bean
păpusi de capăpusi de cas Romania A hard spun-curd

and smoked ewes’ milk cheese with a sharp
salty taste made in 500 g cylinders or bricks

paquettepaquette France The dark green mature
lobster roe about to be laid or the lobster
carrying such roe

para-amino-benzoic acidpara-amino-benzoic acid See PABA
paradicsommártásparadicsommártás Hungary Ketchup
ParadiesapfelParadiesapfel Germany Tomato
ParadieserParadieser Austria, Germany Tomato
paradise cakeparadise cake Carrot cake
paradise nutparadise nut South America A nut from a

tree, Lecythis sabucajo, which resembles the
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Brazil nut but has a more delicate flavour
and a thinner shell. Also called sapucaya nut

paragonimusparagonimus A species of fluke endemic in
Asia and parts of Africa, transmitted mainly
in freshwater crabs and crayfish, causes
tuberculosis-like symptoms since it lives in
the lungs. It can also affect the brain. Easily
cured with 1 dose of praziquantel.

ParanussParanuss Germany Brazil nut
parasol mushroomparasol mushroom An edible fungus, Lepiota

procera, found in grassy areas and
resembling a light brown umbrella. The cap,
which has a scaly surface which should be
removed, can be up to 15 cm in diameter.
Best eaten when young. Also called umbrella
mushroom

parathaparatha South Asia Flaky unleavened bread
made from a mixture of white and brown
flour, water and salt, the dough formed into
rounds coated with ghee and fried until crisp
on the outside

parboil, toparboil, to To boil foods until they are about
half cooked

parboiled riceparboiled rice See converted rice
parch, toparch, to To dry-roast until slightly brown
parchaparcha South Asia Parcha-style, i.e. cooked

en papillote in a banana leaf or completely
encased in pastry and steamed, grilled,
barbecued or cooked in the oven. It also
refers to the process of dry-roasting with a
crust formed by basting at intervals with a
marinade of yoghurt and spices.

parched cornparched corn Maize kernels which have been
cooked or dry-roasted slightly

parepare Indonesia Bitter gourd
pare, topare, to To peel thinly, e.g. skins from

potatoes, apples, etc.
párek v rohlíkupárek v rohlíku Czech Republic Hot dog,

boiled or steamed sausage in a roll
parenicaparenica Czech Republic, Hungary, Russia A

soft spun-curd ewes’ milk cheese cut into
long strips, rolled up and smoked. Also
called ribbon cheese

parevepareve A Jewish term describing food made
without milk or meat or derivatives of them,
so that it may be eaten with either type

parfaitparfait France A frozen, flavoured, cooked
egg custard mixture in which the eggs have
been well beaten to incorporate air, served as
a dessert. Flavourings included coffee
(traditional), chocolate, fruit, vanilla, liqueurs
and praline.

parfumparfum France 1. Flavour 2. Aroma
pargopargo 1. Portugal Barbel, the fish 2. Spain Sea

bream
pariaparia Indonesia Bitter gourd
paring knifeparing knife A smaller version of an office

knife, used to peel fruit and vegetables

pariqueparique South Africa A mixture of peanuts,
cooked rice and sugar wrapped in banana
leaves, baked and then sliced. From
Madagascar.

Paris-BrestParis-Brest A cake consisting of three
concentric baked rings of choux pastry, split
in half and filled with whipped cream or
crème pâtissière mixed with a fine praline
and decorated with icing sugar and flaked
almonds (NOTE: It is named after a famous
19th-century bicycle race.)

Pariser SchnitzelPariser Schnitzel Austria Veal escalope,
dipped in flour and lightly beaten egg and
fried in butter

parisersmörgåsparisersmörgås Sweden An open sandwich
consisting of a thick slice of bread and butter
topped with a forcemeat of minced beef, egg
yolk, breadcrumbs, grated onions, finely
chopped pickled beetroot and seasoning.
The whole fried both sides, meat side first.

Parisian spiceParisian spice United States A mixture of
dried thyme, bay, basil and sage ground with
coriander seed, mace and black
peppercorns used for flavouring

parisienparisien France Gros pain
parisienne, à laparisienne, à la France Garnished with

parisienne potatoes and artichoke hearts,
and sometimes other vegetables

parisienne, sauceparisienne, sauce England, France
Allemande, sauce

parisienne cutterparisienne cutter A sharp edged scoop-
shaped implement for cutting out balls of
potato or other vegetables or fruit

parisienne potatoesparisienne potatoes Potatoes scooped out
with a parisienne cutter, browned in a frying
pan, finished in the oven at 240°C and
coated with meat glaze just before serving

Parker House RollParker House Roll United States A yeast-
raised dough formed into a roll and folded in
two before proving and baking

parkiaparkia A medium-sized leguminous tree,
Parkia speciosa, from Thailand and
Indonesia which produces flat seed pods
about the size of broad beans with a peculiar
smell. The pods are eaten as a vegetable and
the sun-dried and peeled beans are fried in
oil or softened in water and eaten as a snack.
Also called stink bean, twisted cluster bean

Parkia speciosa Botanical name Parkia
parkinparkin England A moist and dense dark

brown ginger cake from Yorkshire made with
oatmeal and sweetened with black treacle.
Usually served in squares after maturing for
a week.

párkypárky Czech Republic Frankfurter type
sausages often boiled or steamed in pairs.
Popular as a street snack in Prague.

Parma hamParma ham A dry-cured ham eaten raw as
prosciutto. It must come from around the
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town of Parma in Italy, have been air-dried for
at least 8 months and be branded on the
skin.

ParmentierParmentier France Containing potatoes
Parmentier, puréeParmentier, purée England, France Sliced

onion and leek sweated in butter, bouquet
garni, stock and sliced peeled potatoes
added, simmered, skimmed, bouquet garni
removed, passed through a sieve or
liquidized, seasoned, consistency adjusted
and served hot with croûtons

ParmesanParmesan A very hard Italian grating cheese
with a strong and distinctive flavour made
from unpasteurized skimmed cows’ milk.
The curds are heated and packed into very
large circular moulds and matured for well
over 2 years, ending up with a pale straw
colour and a black rind. When grated it is
used on a wide variety of Italian dishes. The
composition depends on age, at 18 months
it is 27% water, 37% fat and 31% protein.
See also Parmigiano Reggiano

parmesane, à laparmesane, à la France Containing or
sprinkled with Parmesan cheese

parmigiana, allaparmigiana, alla Italy Finished with butter
and grated Parmesan or an escalope panéed
with a mixture of grated Parmesan cheese
and breadcrumbs

Parmigiano ReggianoParmigiano Reggiano Italy The finest and
most authentic Parmesan cheese, made in
squat barrel shapes (up to 35 kg) which are
salted in brine and turned and brushed
regularly. It is unique to its particular region
and although it may be made at any time it
has special names according to the date of
manufacture, ‘maggengo’ April to November
and ‘invernengo’ December to March. The
non-winter period can also be split, ‘ditesta’
April to June, ‘agostano’ or ‘di centro’ July
and August and ‘tardno’ September to
November. One year old cheeses are called
‘vecchio’ and two year old ‘stravecchio’.
Always stamped with the name. It may be
eaten young as a dessert.

päronpäron Sweden Pear
parrparr A young river salmon in its second or

third year before it leaves for the sea.
Protected from fishing. Also called samlet

parrillaparrilla Spain Grill
parrilladaparrillada Argentina Barbecue
parrillada de pescadoparrillada de pescado Spain A mixed

seafood grill
parsaparsa Finland Parsley
parsi dhansak masalaparsi dhansak masala South Asia A hot spice

mix containing in addition to those listed
under garam masala, fenugreek seeds,
mustard seeds, chillies and turmeric

parsleyparsley A hardy biennial plant with either
bright green very curly leaves, Petroselinum

crispum, or flat duller leaves, P. crispum
‘Neapolitanum’. The flat-leaved variety which
is common outside the UK has a stronger
flavour. It is very widely used as a culinary
herb, as a decoration or garnish either in
sprigs or chopped, and as an essential part
(esp. the stalks) of a bouquet garni. See also
French parsley, Italian parsley

parsley butterparsley butter See beurre (à la) maître d’hôtel
parsley hamparsley ham See jambon persillé
parsley rootparsley root Hamburg parsley
parsley sauceparsley sauce 1. Béchamel sauce with finely

chopped parsley. Used for poached and
boiled fish and vegetables. 2. A fish velouté
mixed with a strong infusion of parsley,
chopped parsley and a little lemon juice

parsnipparsnip A biennial plant, Pastinaca sativa,
whose long (up to 25 cm) conical tap root is
harvested as a winter root vegetable in the
first year. The roots have a cream sweetish
flesh with a distinctive flavour and are best
after being frosted. Served boiled, roasted,
fried or puréed, etc.

parson’s noseparson’s nose The small projecting fatty
tissue growth at the rear of a chicken which
carries the tail feathers and, in the case of
the male, the sexual organs and glands. It
has a strong flavour and is not usually eaten
except by those who wish to draw attention to
themselves.

parson’s venisonparson’s venison England A skinned and
boned leg of lamb, stuffed with a duxelle
mixed with chopped ham and chives,
marinated for 24 hours in port, red wine, red
wine vinegar, juniper, allspice, bay leaf and
grated nutmeg, drained, dried, seared then
braised in the marinade in a covered dish at
180°C for up to 2 hours until cooked and
served with the reduced strained cooking
liquor

partan breepartan bree Scotland Puréed soup from
Scotland containing crab meat and rice

partridgepartridge 1. United Kingdom A greyish-brown
game bird widespread in Europe and the
Middle East weighing about 450 g at 2 to 4
months and serving 1 person. Barded and
roasted at 200°C for 1 to 2 hours. They come
in two varieties:grey-legged, Perdrix perdrix,
and red-legged, Alectoris rufa. The shooting
season is the 1st September to 1st February,
and the hanging time 3 to 5 days. 2. United
States The general name for various game
birds including the American ruffed grouse,
quail, pheasant and bobwhite

parutparut Indonesia, Malaysia Coconut grater
parwalparwal South Asia A small elongated oval

green squash. See also tindoori
pasapasa Mexico, Spain Raisin
pasa de Corintopasa de Corinto Spain Currant, from grapes
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pashapasha Finland A type of cheesecake
introduced from Russia

pashkapashka See paskha
pashtet iz tieliatinypashtet iz tieliatiny Eastern Europe A veal

and liver pâté from the Ukraine made with
fried calves’ liver, veal, bacon and vegetables
simmered with chicken stock and dried
mushrooms, strained, processed with
softened bread, bound with egg, seasoned
and flavoured with allspice then baked in the
oven at 180°C

Pasiego prensadoPasiego prensado Spain A soft mild white
smooth cream cheese from Santander made
from ewes’ and semi-skimmed cows’ milk.
Eaten after 2 weeks maturation. The white
paste contains small holes and has a
decided flavour.

Pasiego sin prensarPasiego sin prensar Spain A cheese similar
to Pasiego prensado but hand-moulded into
various shapes

pasilla chilepasilla chile Mexico A variety of long, hot and
dark brown chilli, commonly dried

pasionarapasionara Spain Nigella
paskhapaskha Russia A rich dessert made from a

mixture of curd cheese, cream, almonds and
dried fruits placed in a muslin-lined sieve or
unglazed earthenware (flower)pot, weighted
and left to drain for 24 hours, then turned
out, muslin removed, and decorated.
Traditionally served at Easter. Also called
pashka

pass, topass, to 1. To pass a food item through an
excess of flour, beaten egg, oil or similar so
as to completely coat it with the material 2. To
make something pass through a sieve or
strainer as in making a purée or coulis

passapassa Portugal Raisin
passa de Corintopassa de Corinto Portugal Currant, from

grapes
passatapassata Italy Purée, in the UK usually of raw

tomatoes
passatopassato Italy 1. Purée soup 2. Well done,

overcooked 3. Skinned and deseeded
tomatoes simmered with chopped onions
(10:1) with garlic, basil, bay and celery until
reduced by half, then seasoned and passed
through a sieve. May be frozen.

passé l’anpassé l’an France 1. A hard cooked-curd
cows’ milk cheese from Languedoc weighing
to 40 kg. Similar to Parmesan but with a
more mellow flavour. (NOTE: Literally ‘passed
the year’, i.e. more than 1 year old.) 2.
Ripened, of cheese

PassendalePassendale Belgium A semi-hard loaf-
shaped cows’ milk cheese weighing up to 7
kg. The moist and supple paste has many
small holes.

passerpasser France 1. To pass (food through flour,
beaten egg, etc.) 2. To quickly seal the

surface of food in a hot frying pan prior to
cooking by another method

passerapassera Italy Plaice
passera pianuzzapassera pianuzza Italy Flounder
passerinopasserino Italy Plaice
Passiflora edulis Botanical name Purple

passion fruit
Passiflora edulis var. flavicarpa Botanical

name Yellow passion fruit
Passiflora laurifolia Botanical name Yellow

granadilla
Passiflora ligularis Botanical name Sweet

granadilla
Passiflora maliformis Botanical name

Curuba
Passiflora quadrangularis Botanical name

Giant granadilla
passion cakepassion cake Carrot cake
passion fruitpassion fruit The globular fruit of climbing

plants, Passiflora edulis, P. edulis v.
flavicarpa and P. ligularis, which grow in
warm, humid, frost-free climates. See purple
passion fruit, yellow passion fruit and sweet
granadilla. Passion fruit on its own generally
refers to the purple variety.

passoirepassoire France Colander, strainer, sieve
passover breadpassover bread See matzo
pastapasta 1. Italy Dough, paste 2. England, Italy A

variety of extruded, cut or pressed shapes
and sheets of pasta dough made either fresh
and soft, or dried, from a basic dough of
water and/or eggs, salt and hard durum
wheat flour and sometimes oil. The simplest
pasta is made from strong flour and eggs
only (9:5), kneading up to 10 minutes until
small blisters appear. There are innumerable
names and shapes but the main types are
spaghetti, macaroni, noodles, vermicelli,
lasagne, canneloni and ravioli. Most pastas
are cooked and served with a sauce. 3. Spain
Pasta or pastry 4. Italy, Spain Noodle

pasta alla sardepasta alla sarde Italy Alternate layers of
macaroni, fennel and fresh sardines, cooked
in a pie dish and served cold

pasta alle acciughepasta alle acciughe Italy Pasta with tomato
sauce, anchovies and clams

pasta all’uovopasta all’uovo Italy Pasta made from flour
and eggs only without water or oil. Available
in various shapes and usually made on the
premises where cooked or sold. By law it
must contain at least 4 eggs per kg of flour.

pasta cresciutapasta cresciuta Italy Vegetable, etc. fritters
made with a yeast-raised flour, water and salt
batter

pasta d’acciughepasta d’acciughe Italy Anchovy paste
pasta de hojaldrepasta de hojaldre Spain A patty made from

puff pastry
pasta e fagiolipasta e fagioli Italy A traditional soup made

with pasta, white beans and salt pork

Food.fm  Page 425  Thursday, August 19, 2004  7:45 PM



pasta fatta in casa

426

pasta fatta in casapasta fatta in casa Italy Fresh pasta usually
made in the place where it is cooked

pasta filatapasta filata Italy The term for scalded milk
curds that are kneaded until they become an
elastic dough and easy to shape

pasta frollapasta frolla Italy Shortcrust pastry
pastai cenninpastai cennin Wales Leek pasty
pastai cocospastai cocos Wales Cockle pie
pasta in brodopasta in brodo Italy Pasta cooked and served

in broth
pastai perslipastai persli Wales Welsh parsley pie
pasta italianapasta italiana Spain Spaghetti
pasta lisciapasta liscia Italy Smooth pasta
pastanagapastanaga Catalonia Carrots (NOTE: The plural

is pastanagues.)
pasta realepasta reale Italy Small pasta grains for soup
pasta rigatapasta rigata Italy Ridged pasta which traps

more sauce than smooth
pasta rossapasta rossa Italy A red or pink pasta coloured

with tomatoes
pastasciuttapastasciutta Italy Pasta in a sauce
pasta seccapasta secca Italy Dried pasta usually

manufactured and sold through retail outlets
pasta sfogliapasta sfoglia Italy Puff pastry
pasta trinatapasta trinata Italy Flat pieces of pasta with

frilly or lacy edges wedges
pasta verdepasta verde Italy A green pasta coloured with

spinach
pastepaste The name given to any thick relatively

smooth semi-solid which is spreadable, such
as a flour water paste or pastry but more
specifically to cooked and pounded meat
and fish mixed with flavourings and
extenders

pasteipastei Netherlands A pie or pasty usually
containing meat in a thick sauce

pasteijespasteijes Netherlands Blind-cooked pastry
shells

pastéispastéis Portugal A round patty-shaped food
item, may be a sweet cake or a savoury item
such as a fish cake or rissole

pastéis de bacalhaupastéis de bacalhau Portugal Dried salt cod,
cooked and then recooked en croûte

pastejpastej Sweden Pie
pastelpastel Spain Pastry, cake, pie or pâté
pastel, enpastel, en Spain In batter
pastélpastél Portugal Pie, tart or pastry
pastelapastela Spain An Andalusian speciality

consisting of shredded beef cooked with
cumin, nutmeg and honey in a pastry case

pasteleríapastelería 1. Portugal, Spain Pastries 2.
Spain Cake shop

pastelillospastelillos Caribbean Small deep-fried
pasties containing meat or cheese served as
a hors d’oeuvre or appetizer

pastélinhopastélinho Portugal Small pie
pastelito de almendrapastelito de almendra Spain Almond cake

pastelitospastelitos Mexico Biscuits or small cakes
pastellapastella Italy Batter
pastelspastels West Africa The West African version

of the Cornish pasty, the Hispanic empanadas
and the Indian samosa, usually filled with a
savoury fish stuffing and served with a hot
chilli sauce based on tomatoes, sweet
peppers and onions

pastèquepastèque France Watermelon
PastetePastete Germany Pie
pastetice od sira-skutepastetice od sira-skute Balkans Turnovers

from Serbia filled with ham and using a
pastry made from flour, butter and cottage
cheese

pasteurize, topasteurize, to To heat a substance, usually a
liquid, to a temperature between 60 and
100°C to kill particular pathogenic
organisms, e.g. milk may be pasteurized at
62.8°C for 30 minutes or at 72°C for 15
seconds, shelled eggs at 64.4°C for 2 to 5
minutes, etc. This process does not
completely sterilize the substance

pasteurized milkpasteurized milk Milk pasteurized at 72°C for
15 seconds and then rapidly cooled. This
does not affect the flavour of the milk but
causes the cream to rise unless it is
homogenized.

pasticceriapasticceria Italy 1. Pastry 2. Pastry-making 3.
Cake 4. Cake shop

pasticciatapasticciata Italy Baked pasta with a savoury
sauce, cheese and cream

pasticcinopasticcino Italy Fancy cake or pastry
pasticciopasticcio Italy 1. A savoury pie of meat, pasta,

vegetables or cheese or a combination of
these 2. Pâté, meat loaf, any mould of
processed fish, meat, etc.

pasticcio di maccheronipasticcio di maccheroni Italy A large
double-crust deep pie made in a cake tin
with a removable base, lined with a sweet
egg and butter enriched pastry filled with a
mixture of cooked pasta, meatballs, peas,
rich tomato sauce and diced Mozzarella
cheese heaped up in the centre and filled
with a sweetened egg custard (5 eggs per
litre of milk), covered with a pastry lid,
decorated and glazed, then baked at 190°C
for 45 minutes. Rested 10 minutes in the tin.

pastierapastiera Italy A tart filled with ricotta cheese
pastiera Napoletanapastiera Napoletana Italy A puff pastry case

filled with fruit
pastiespasties See pasty
pastillapastilla A type of filled pastry. See also bastilla
pastillagepastillage A dough-like mixture of icing sugar,

water and gum tragacanth which can be
coloured and moulded or shaped to make
cake coverings and decorations

Pastinaca sativa Botanical name Parsnip
PastinakePastinake Germany Parsnip
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pastinepastine Italy Tiny pasta shapes for soup
pastíspastís Catalonia Pie or cake. See also tarta
pastitsiopastitsio Greece Cooked pasta layered with a

cooked meat sauce, usually lamb, an egg-
enriched and cinnamon-flavoured béchamel
and grated cheese, finishing with a final layer
of grated cheese and fresh breadcrumbs
then baked at 190°C until the top is golden
brown (40 minutes)

PastorellaPastorella Italy A small version of Bel Paese
cheese

pastramipastrami United States Dry cured and
smoked brisket or other similar cut of meat
usually boiled then thinly sliced for use as a
sandwich filling

pastriespastries Various types of small cakes, often
iced, filled or decorated and made of pastry
or various sponge or cake mixtures

pastrypastry A mixture of flour, fat, possibly egg and
sugar, the fat usually dispersed as small solid
globules coated with flour and the whole
brought together with liquid prior to shaping
and baking. There are many types of pastry,
including shortcrust, flan, sweet, flaky, puff,
rough puff, hot water crust, suet crust, choux
and filo.

pastry boardpastry board A square or oblong board
preferably marble but usually wood on which
pastry is rolled out

pastry brakepastry brake Opposed and contra-rotating
rollers with a variable gap through which
pastry can be worked and reduced in
thickness for commercial production. A very
small version is used domestically for pasta
production.

pastry casepastry case An uncooked or blind baked
pastry container used to hold savoury or
sweet mixtures

pastry creampastry cream See crème pâtissière
pastry crimperpastry crimper A tool used to scallop or crimp

the edges of pies, tarts etc.
pastry cutterspastry cutters Various metal or plastic

outlines of shapes, e.g. circles, fluted circles,
diamonds, gingerbread men, etc. sharpened
on one edge and used to cut out
corresponding shapes from biscuit, scone,
pastry or cake mixtures, etc.

pastry wheelpastry wheel A small wooden wheel with a
serrated edge attached to a handle, used to
crimp edges of pastry etc.

pastypasty A doubled over sheet of pastry
containing a savoury filling, sealed around
the edges and baked flat on a baking tray
without support. Usually a half circle.

pasztetowapasztetowa Poland Seasoned pigs’ liver and
veal processed and packed into casings

patpat A small shaped amount of solid or semi-
solid such as a butter pat

pat, topat, to To shape a solid or semi-solid into a pat
by using two flat wooden paddles, by forming
into a roll, refrigerating and slicing, or by use
of a mould

patacapataca Spain Jerusalem artichoke
pata de mulopata de mulo Spain Villalón cheese made in

the shape of a hoof (NOTE: Literally ‘mule’s
foot or shoe’.)

Patagonian black cakePatagonian black cake Wales A rich fruit
cake similar to the Scottish black bun but
containing rum and encased in glacé icing
instead of pastry. The icing is put on while
the cake is still warm from the oven.

Patagonian cream tartPatagonian cream tart Wales Flour, butter
and egg yolks (8:4:1) made into a paste,
rested for several hours then used to line a
pie dish. This is filled with a vanilla-flavoured
mixture of double cream and egg whites
(5:1), the egg whites being whisked to a stiff
peak and folded into the cream. All baked at
179°C for 35 to 40 minutes.

patagraspatagras South America A semi-hard cows’
milk cheese resembling Edam and Gouda

patakukkopatakukko Finland A double-crust pie from
Karelia made with rye flour and filled with
muikko fish, fat pork and seasoning, cooked
very slowly to completely soften the filling

patatapatata Italy, Spain Potato
patata, purea dipatata, purea di Italy Mashed potato
patata arrostitapatata arrostita Italy Roast potato
patata asadapatata asada Italy Baked potato
patata bollitapatata bollita Italy Boiled potato
patata dolcepatata dolce Italy Sweet potato
patatas bravaspatatas bravas Catalonia Cubed and fried

potatoes in a spicy tomato sauce, often
served as tapas

patata sfogliatapatata sfogliata Italy Deep-fat-fried potato,
chips, French fries

patatas fritaspatatas fritas Spain Chips, fried potatoes
patata stacciatopatata stacciato Italy Mashed potato
patate patate (douce) France Sweet potato
patate alla borghesepatate alla borghese Italy Potatoes with

butter and lemon
patate alla venezianapatate alla veneziana Italy Diced potatoes

fried with onions and herbs
patate frittepatate fritte Italy Potato crisps, game chips
patate lessepatate lesse Italy Boiled potatoes
patatespatates Turkey Potato
patate sabbiosepatate sabbiose Italy Sauté potatoes
patate tenerepatate tenere Italy New potatoes
pâtepâte France 1. Pastry (NOTE: The ‘e’ is

unaccented.) 2. A softish mixture such as
batter, etc. 3. Paste, e.g. of cheese

pâtépâté 1. France A raised pie with a meat filling
completely enclosed in pastry. Eaten hot. 2.
England, France A cooked, smooth or coarse
meat paste made from a variety of meats,
often liver and belly pork or bacon plus
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flavourings and seasoning. Allowed to cool in
the mould then turned out and eaten cold,
usually as a hors d’oeuvres. As a rule of
thumb there should be equal amounts of
lean meat and fat to which are added binders
such as eggs, flour, choux pastry or white
sauces. Sometimes vegetarian pastes with a
similar texture are so called.

pâte à chouxpâte à choux France Choux pastry
pâte à crêpespâte à crêpes France Pancake batter
pâte à foncépâte à foncé France Shortcrust pastry
pâte à frirepâte à frire France Batter
pâte à sucrepâte à sucre France Sugar pastry
pâte briséepâte brisée France Shortcrust pastry
pâte croquantepâte croquante France A crisp ground

almond and sugar pastry
pâte d’amandespâte d’amandes France Marzipan
pâte d’anchoispâte d’anchois France Anchovy paste
pâté de campagnepâté de campagne France Farmhouse pâté,

usually made from coarsely chopped pork
with garlic and herbs

pâté de foie graspâté de foie gras England, France An
expensive gourmet pâté made with the
enlarged livers (foie gras) of force-fed geese,
seasoned and flavoured with truffles. The
best pâté is made from livers trimmed of any
yellow gall stains, rested or soaked overnight,
trimmed of connective tissue, seasoned,
possibly marinated, piquéed with truffle
slivers, squashed into a terrine, sealed with a
flour and water paste and cooked in the oven
in a bain-marie. By law, pâté de foie gras
must contain 80% goose liver.

pâte de fruit, enpâte de fruit, en France Fruit jelly as in
framboise en pâte de fruit (raspberry jelly)

pâté de Pâquespâté de Pâques France Veal and pork pie
pâté de Pâques au biquionpâté de Pâques au biquion France An

elaborate Easter pie made with puff pastry
which uses a mixture of butter and goats’
cheese (3:2) instead of all butter. The filling
is a mixture of diced pork, veal and kid, fried
in butter and mixed with finely chopped
onion, parsley and egg yolk, seasoning and
nutmeg. The pie is assembled on a baking
sheet from a circle of puff pastry with the
filling heaped in the centre, halved hard-
boiled eggs on the top and all covered with
another circle of puff pastry sealed around
the edges and crimped. Baked at 200°C for
20 minutes, then at 170°C until cooked.

pâtéepâtée France The mash that is force fed to
geese and chickens

pâté en croûtepâté en croûte France Meat pie
pâte feuilletéepâte feuilletée France Flaky or puff pastry
pâte frolléepâte frollée France Almond-flavoured pastry
patellapatella Italy Limpet
patellepatelle 1. France Limpet 2. Italy Limpets, the

shellfish

pâté maisonpâté maison France A cold pâté produced on
the premises usually cut in slices as a hors
d’oeuvre and served with a garnish and
fingers of hot toast

patent blue Vpatent blue V A synthetic blue food colouring.
See also E131

paternostripaternostri Italy Small squares of flat pasta
pâtespâtes France 1. Pasta 2. Noodles
pâte sabléepâte sablée France Sugar pastry (UK), sugar

crust pastry (USA)
pâtes alimentairespâtes alimentaires France 1. Pasta 2.

Noodles
pâtes de fruitspâtes de fruits France Pieces of crystallized

fruits
pâte sucréepâte sucrée France A sweetened shortcrust

pastry (pâte brisée) used extensively for
patisserie. Quite fragile and requires careful
handling.

patiencepatience A sorrel-like herb, Rumex patientia,
with a slightly acidic taste. Used like sorrel or
spinach.

patilapatila South Asia A tinned brass cooking pot.
See also degchi

patinhopatinho Portugal Duckling
patispatis Philippines A fermented fish sauce
pâtisseriepâtisserie France 1. Cake shop 2. Sweet

items generally made of pastry, filled and
decorated. The filling is often crème
pâtissière overlaid with glazed fruit or cream,
chocolate, jam and the like. 3. The art of
cake and pastry making and baking

pâtissier,-ièrepâtissier,-ière France Confectioner or pastry
cook

patlican dolmasipatlican dolmasi Turkey Aubergine halves,
filled with a mixture of minced beef, chopped
onions, tomatoes, rice and seasonings,
baked in the oven and served hot

patlican salatasipatlican salatasi Turkey Cooked aubergine
flesh puréed with lemon juice and olive oil,
served cold garnished with tomato wedges,
strips of green sweet pepper and black olives

Patna ricePatna rice A north Indian long-grain rice
which stays separate during cooking. Similar
to basmati rice but not so fragrant. Excellent
for rice salads.

patopato Portugal, Spain Duck
pato bravopato bravo Portugal Wild duck
patolapatola Philippines Angled loofah
patrapatra Dasheen leaves used as a vegetable
patrijspatrijs Netherlands Partridge
pattegrispattegris Sweden Sucking pig
pattiepattie Caribbean A snack food from Jamaica

consisting of a flaky pastry case filled with a
highly spiced beef or other filling

pattypatty A small pie or pasty
patty pan squashpatty pan squash A summer squash,

Curcubita pepo, common in the USA. The
creamy white skin and flesh and the seeds
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are eaten as a vegetable when it is very
young. Also called scallop squash, custard
marrow, cymling (NOTE: So called because of
its dish shape with scalloped edges.)

patty shellpatty shell United States A puff or short pastry
shell for serving hors d’oeuvres, bouchées,
vol-au-vents, barquettes, etc.

patty tinpatty tin See bun tin
paupau South Asia An old unit of weight. See also

powa
pauapaua New Zealand A type of abalone, Haliotis

iris, with a rainbow-coloured shell which is
often used as an ornament

Pauillac lambPauillac lamb Milk-fed lamb from Pauillac,
France

paunce bourrépaunce bourré United States A Cajun dish of
stuffed pork stomach

paunch, topaunch, to To remove the entrails, heart and
lungs of an animal, especially a hare

paupiettepaupiette 1. England, France A stuffed and
rolled thin fillet of fish 2. France Beef or veal
olive

paupiettes d’anchoispaupiettes d’anchois France Anchovy
paupiettes

pau ts’aipau ts’ai China Pak choy
pavpav South Asia An old unit of weight. See also

powa
pavapava Spain Hen turkey
pavépavé France A thickish square or rectangle

e.g. of steak, cheese, cake or mousse (NOTE:
Literally ‘cobblestone or paving stone’.)

pavé d’Augepavé d’Auge France Pont l’Evêque
pavé de Moyauxpavé de Moyaux France Pont l’Evêque
PavlovaPavlova Australia Meringue piped into a

shallow basket, dried, filled with whipped
cream and decorated with fresh fruit. Named
in honour of the famous Russian ballet
dancer.

pavopavo Spain Turkey
pavo relleno a la catalanapavo relleno a la catalana Spain Stuffed

and roasted turkey
pavotpavot France Poppy seed
pawpawpawpaw See papaya
payasampayasam South Asia A paste made from

various ingredients but always containing
coconut milk, eaten as a sweet snack or
accompaniment to a meal. Typical
ingredients are cooked and mashed pulses,
cooked rice, cooked sago, cashew nuts,
jaggery or sugar.

pay darnpay darn China Chinese preserved eggs
paymipaymi Caribbean A dessert from Antigua. See

also dukuna
payousnayapayousnaya Russia Payusnaia
payspays France Country or region, as in vin de

pays, locally produced wine

paysannepaysanne A vegetable cut in thin slices and
small (1 cm) triangular, square or round
shapes

paysanne, à lapaysanne, à la France In the peasant style,
i.e. a simple dish containing onions, carrots
and bacon

payusnaiapayusnaia Russia The less mature eggs of
sturgeon treated with hot brine to coagulate
them and packed into small wooden tubs.
Also called pressed caviar

pazlachepazlache Italy A type of lamb-stuffed ravioli.
See also agnolotti

pazon ng apipazon ng api Burma Shrimp paste
pazun nga-pi

pazun nga-pi Burma A pungent fermented
fish sauce made from shrimps

peapea The fruit of a climbing legume, Pisum
sativum, grown extensively in temperate
climates, consisting of a green pod to 10 cm
long containing a row of soft, round green
seeds which become brown and hard when
ripe. Some varieties (e.g. mangetout) have
edible pods which are eaten whole before
the seeds begin to swell, but most have
inedible pods and the green underripe seeds
are eaten either raw if very young or cooked.
Most peas are frozen in the developed world.
Some are dried, possibly dehusked and split
or further processed. The fully ripe seed is
brown and used as animal and bird food in
developed countries but may also be used as
a pulse. See also pea leaf. Also called garden
pea

pea auberginepea aubergine Tiny pale green, white/yellow
or purple/brown relatives of the aubergine,
Solanum torvum, grown in the Seychelles,
Thailand and the Caribbean, which look like
a rather straggly bunch of grapes. They are
picked while unripe and used raw in hot
sauces and chutney. Used in nam prik. Also
called susumber, gully bean

pea beanpea bean Navy bean
peaberrypeaberry A mutant arabica coffee which is a

single round bean instead of the two
matching hemispheres as is normal

peachpeach The fruit of a deciduous tree, Prunus
persica, originally from China but now
cultivated worldwide in temperate climates.
Most fruits are spherical up to 7.5 cm
diameter with a single longitudinal
indentation from the stalk to the calyx end.
The sweet juicy flesh may be white, yellow or
orange, surrounds a large rough central
stone and is enclosed in a downy skin
ranging in colour from cream to orange/pink.
Used both raw and poached as a dessert and
for jam.

peach Melbapeach Melba An individual dessert made with
vanilla ice cream plus poached, skinned and
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destoned peaches with a topping of fresh
raspberry sauce. Served in a coupe dish.

pea crab

pea crab A very small crab from New
England, USA which lives in empty oyster
shells and is eaten whole after stewing in
cream. Also called oyster crab

pea flour

pea flour Flour produced from fully mature
dried peas used for soups and thickening
sauces. Also called pea starch

pea leaf

pea leaf The young leaves and shoots of the
garden pea which have been prevented from
flowering. Used as a gourmet vegetable in
stir fries and soups. Also called pea sprout

pea man

pea man Japan another spelling of piman
peanut

peanut A plant, Arachis hypogaea, from South
America whose fertilized flowers send shoot-
like structures into the soil where the
immature fruits develop as two to four nuts in
a light brown, dry and soft shell or pod, each
nut being covered by a thin papery skin. The
Spanish type has 2 light brown seeds per
pod, the Valencia type up to 4 dark red seeds
per pod and the Virginia type 2 dark brown
seeds per pod. They are eaten raw or roasted
as a snack food and are a major source of oil
and protein. Peanuts are made into peanut
butter and are used to thicken and flavour
many sauces and stews. Also called
groundnut, monkeynut

peanut butter

peanut butter Ground peanuts sometimes
with added peanut oil, salt or sugar with a
buttery consistency. Sold as smooth or
crunchy, the latter containing chopped
peanuts. Used as a sandwich spread or to
flavour some dishes.

peanut flour

peanut flour United States Ground peanuts
sometimes used to enrich baking flours

peanut oil

peanut oil Oil extracted from peanuts
containing 20% saturated, 50%
monounsaturated and 30% polyunsaturated
fat. It has a rather high melting point
(freezing point) and a high smoke point.
Used for deep-frying. Also called groundnut
oil, arachis oil

pear

pear The fruit of a deciduous tree, Pyrus
communis var. sativa, native to Europe and
western Asia which requires cool winters to
fruit. The thin, usually smooth, green
through yellow to brown and often mottled
skin encloses a firm, juicy, delicately
flavoured flesh surrounding a core of seed
somewhat smaller than an apple. The fruit is
narrow at the stalk end widening towards the
calyx. There are both cooking and dessert
varieties and they may be eaten raw,
poached, baked, etc.

pear apple

pear apple Asian pear

pear Condépear Condé A Condé dessert, possibly made
with a short-grain rice, topped with a fanned
poached pear. Also called poire condé

pearks sakhoopearks sakhoo Thailand Tapioca
pearl barleypearl barley Pot barley which has been

steamed and tumbled in a revolving cylinder
to remove the outer coating. Softens more
quickly than pot barley.

pearl milletpearl millet A white-seeded variety of bulrush
millet

pearl mosspearl moss Carragheen
pearl onionpearl onion Button onion
pearl ricepearl rice United States A short-grain soft

sticky rice
pearl sagopearl sago See sago
peasant’s cabbagepeasant’s cabbage Kale
pea sausagepea sausage England A vegetarian sausage

made from mashed cooked yellow peas with
a little grated carrot, onion, nutmeg and
seasoning, possibly bound with a little fat
and flour, packed in non-animal casings

pease puddingpease pudding Split dehusked dried green
peas, soaked, boiled, drained and mashed
with butter, egg yolks and seasoning.
Reheated in the oven before serving.

pea sproutpea sprout Pea leaf
pea starchpea starch Pea flour
peau blanchepeau blanche France Ziste
peberpeber Denmark Pepper
pebernødderpebernødder Denmark A spiced Christmas

biscuit
pebrepebre Catalonia Pepper, the condiment
pebrotspebrots Catalonia Red sweet peppers
pecan nutpecan nut The central stone of the fruit of a

large hickory (pecan) tree, Carya illinoensis,
from central and southern USA. It has
walnut-like wrinkled flesh enclosed in a
smooth oval brown outer shell (up to 2.5 cm
long). Eaten raw or cooked.

pecan piepecan pie United States A sweet open-topped
pie filled with pecan nuts often served at
Thanksgiving

pechaypechay Philippines Chinese leaves
pêchepêche France Peach (NOTE: Also means

‘fishing’)
pechena tikvapechena tikva Bulgaria Pumpkin slices

baked with honey, walnuts, cinnamon and
lemon zest

pechenyepechenye, pyechenye Russia Tart
pêches Melbapêches Melba France Peach Melba
pecho de ternerapecho de ternera Spain Breast of veal
pechugapechuga Spain Chicken breast
pechuga de ave a la Sarasatepechuga de ave a la Sarasate Spain

Chicken breast filled with chopped veal
pechyen-grillpechyen-grill, pyechyen-grill Russia Liver

and onion kebabs basted with mutton fat
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from Asiatic Russia. The liver can be
wrapped in bacon for non-Muslims.

pechyenkapechyenka, pyechyenka Russia Liver
pechyen kur v maderepechyen kur v madere, pyechyen kur v

madere Russia Floured chicken liver pieces
sautéed with sweated onions, stewed in
chicken stock and Madeira until cooked and
served with the reduced cooking liquor
blended with sour cream and garnished with
chopped parsley

pecorapecora Italy Sheep, ewe, mutton
PecorinoPecorino, Pecorino canestrato A semi-hard

scalded-curd Sicilian cheese. See also
Canestrato

Pecorino canestratoPecorino canestrato See Canestrato
Pecorino foggianoPecorino foggiano Italy A hard ewes’ milk

cheese made in cylinders (up to 7 kg), dry-
salted and cured for 6 months. It has a sharp
flavour and a hard rind. Contains 40% water,
29% fat and 25% protein.

Pecorino RomanoPecorino Romano Italy A hard cooked-curd
ewes’ milk cheese made around Rome and
in Sardinia and shaped into cylinders (up to
20 kg). The curds are tapped and pierced in
their moulds to promote drainage of whey,
and the cheeses are dry-salted and needled
to allow salt to penetrate over a period of 3
months. They are then ripened for a further
5 months. It has a dense white to yellow
paste with a sharp ewes’ milk cheese flavour
and a brown oiled rind. Used as a dessert
cheese since Roman times. Contains 31%
water, 33% fat, 28% protein and 4 to 5 %
salt.

Pecorino SicilianoPecorino Siciliano Italy A hard ewes’ milk
cheese made between October and June
and formed in a basket mould. The cheeses
are dry-salted and ripened for 8 months.
They have a pale yellow oiled rind and the
pale paste which contains a few peppercorns
has a sharp flavour and a few holes.

Pecorino Siciliano biancoPecorino Siciliano bianco Italy Pecorino
Siciliano without peppercorns. Also called
Pecorino Siciliano calcagno

Pecorino Siciliano calcagnoPecorino Siciliano calcagno Italy Pecorino
Siciliano bianco

pectinpectin A natural hemicellulosic carbohydrate
gelling agent which in acid conditions (less
than 3.46 pH) causes jam and marmalades
to set. If the acidity is too low, less than 3.2
pH, then the jelly will weep, boiling also
reduces the gelling power. Citrus fruits,
apples, currants and some plums are rich in
pectin and acids. Other fruits require added
pectin and acid to make a satisfactory jam.
See also E440(i)

pectinasepectinase An enzyme obtained from
Aspergillus niger, used for the clarification of

wines and beers and for the extraction of fruit
juices by breaking down pectin

pedapeda South Asia Milk fudge formed into small
rounded blocks and garnished with pistachio
nuts

pedaspedas South Asia Hot-flavoured as from
chillies

Pediococcus cerevisiae Bacterium used as
a starter culture for lactic fermentation in
meat products, e.g. salami, and in
vegetables, e.g. cucumbers

Pediococcus halophilus Bacterium uses for
the second-phase acidification of soya sauce

pedra, a lapedra, a la Catalonia Cooked on a hot stone
or hot-plate

PedrochesPedroches Spain A hard ewes’ milk cheese
with holes in the paste, ripened for 1 to 2
months. Contains 40% water, 30% fat and
24% protein.

peelpeel 1. The outer skin or rind of fruits and
some, principally root, vegetables 2. The
long handled paddle used to move bread,
baked goods, pizzas, etc. in and out of ovens

peel, topeel, to To remove the skin or rind from fruit
or vegetables or to remove any outer
covering, e.g. paper from a cake or rind from
a cheese

peelerpeeler An implement used for peeling,
consisting of a handled steel blade in which
a longish slot with a raised sharp edge has
been formed. This is used to remove a
uniformly thick continuous slice from the
surface of the object being peeled. Also
called potato peeler, vegetable peeler

peelingspeelings The lengths of peel produced by a
peeler

peertjespeertjes Netherlands Cooking pears
pee teepee tee Thailand A deep saucer-shaped

mould on the end of a long handle which is
dipped in oil, then in batter, and deep-fried to
produce a thin crisp case for filling with
appetizers and the like

pei soolipei sooli China Asian pear
peixpeix Catalonia Fish
peixepeixe Portugal Fish
peixeluapeixelua Portugal Sunfish, a type of basking

shark
peix espasapeix espasa Catalonia Swordfish
pejerreypejerrey Spain Smelt
pekin duckpekin duck England One of the two standard

duck breeds, Aylesbury is the other. It
matures in about 7 weeks from hatching and
contains a lot of fat.

Peking cookingPeking cooking The style of cooking
practised in the northeast of China around
Beijing. It is suited to a colder climate and
includes carp, crab and giant prawns, roasts,
hotpots, wheaten bread and noodles. Typical
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flavourings included garlic, ginger, onions,
chives and leeks.

Peking duckPeking duck A renowned Chinese speciality
of crisp, marinated and roasted duck, pieces
of which are wrapped up in a small pancake
with spring onions, strips of cucumber, and a
soya-based sauce prior to eating with the
fingers. The ducks are specially bred with a
meaty breast and an even layer of fat
between the skin and the carcass so that the
skin separates when roasted and becomes
crisp. Also called Beijing duck

Peking pearPeking pear Asian pear
pekonipekoni Finland Bacon
pelagicpelagic Fish which move about in large shoals

in the open sea
PelardonPelardon France A mild, smooth, close-

textured, white goats’ milk cheese from
Languedoc, formed into small rounds and
often cured in the local brandy

pelargoniumpelargonium Scented geranium
Pelargonium capitatum Botanical name A

rose-scented geranium used as an infusion
to flavour sauces, custards, jellies, etc.

Pelargonium crispum ‘Prince of Orange’
Botanical name An orange-scented
geranium used as an infusion for general
flavouring

Pelargonium graveolens x tomentosum
Botanical name A rose-peppermint-scented
geranium used to flavour liver pâté

Pelargonium odoratissimum Botanical
name An apple-scented geranium used with
fish baked in cider

Pelargonium quercifolium Botanical name
An oak-leaved incense-scented geranium

Pelargonium radens Botanical name A rose-
lemon scented geranium. An infusion of the
leaves is used for general flavouring.

Pelargonium x fragrans Botanical name A
pine-scented geranium used in soup and
Welsh rarebit

pelatopelato Italy Peeled, skinned
pelaupelau Caribbean 1. A version of rice pilaff

including boiling fowl meat, salt beef,
almonds, sugar, butter, chopped onions,
tomatoes, herbs, spices and seasoning 2. A
Trinidadian dish of chicken or other boneless
meat, long-grain rice and pigeon peas
(4:2:1), flavoured with caramelized brown
sugar and simmered with coconut milk so as
to produce a moist mixture

pelle di porcopelle di porco Italy Pork crackling
pelli-pellipelli-pelli A simple sauce made from hot

chillies. See also piri-piri sauce
PellkartoffelnPellkartoffeln Germany Potatoes boiled in

their skins
pelmenipelmeni Russia A type of ravioli made in the

same fashion and filled with three different

freshly minced meats mixed with just
enough water to keep them juicy, and
carefully sealed in an envelope of extra-thick
dough. Traditionally made at the beginning of
winter, left frozen outside in the snow and
used as required.

pelotapelota Spain Meatball
peltopyypeltopyy Finland Grey-legged partridge
Pembrokeshire brothPembrokeshire broth Wales Equal weights of

salted beef and bacon in a piece simmered
in water for 2 to 3 hours, finely shredded or
chopped carrots, turnips, onions and
cabbage added and simmered a further 30
minutes, meat removed and kept warm and
the broth thickened with oatmeal. The broth
is served in bowls with finely chopped and
cooked leeks and the meat is served as a
second course with boiled potatoes. Also
called cawl sir benfro

pemicanpemican See pemmican
pemmicanpemmican United States Lean dried meat

pounded to a paste with molten fat and used
by the native Indians as an easily
transportable energy source. It will keep for
some time. Occasionally used with an
admixture of dried vine fruits as iron rations.
Also called pemican

Penang sugarPenang sugar A crude unrefined sugar
containing a high proportion of molasses

Peña SantaPeña Santa Spain 1. A dessert similar to
baked Alaska 2. An Asturian cheese

PencarregPencarreg Wales A Welsh cheese made from
pasteurized cows’ milk resembling Brie in
appearance but softer and with a stronger
flavour

pengpeng China A method of cooking in which
ingredients are first deep-fried to seal the
surface quickly and then stir-fried

Penicillium camembertii One of the
penicillium moulds associated with the
ripening of soft Camembert type cheeses

Penicillium candidum A strain of the
penicillium mould used to give the
characteristic skin and flavour to Camembert
cheese

Penicillium glaucum A strain of the
penicillium mould used for the production of
bleu d’Auvergne cheese

Penicillium roquefortii A strain of the
penicillium mould used to produce the
veining in Roquefort and Stilton cheese

pennepenne Italy Short tubes of pasta about 4 cm
long and cut on the diagonal to resemble
quill pens

penne rigatepenne rigate Italy Finely ribbed penne
pennettepennette Italy Thin penne
Pennisetum typhoideum Botanical name

Bulrush millet
pennonepennone Italy Large penne
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penny bunpenny bun Cep
pennyroyalpennyroyal A type of mint, Mentha pulegium,

with bright green peppermint scented
leaves. There are two main varieties
‘creeping’ which grows to a height of 15 cm
and ‘upright’ with upright stems to 30 cm. It
should only be used in small quantities and
not when pregnant or suffering from kidney
problems. Also called pudding grass

pensées brouilléespensées brouillées France Crisply fried
pastries

pen shellpen shell Fan mussel
PenteleuPenteleu Romania A ewes’ milk cheese very

similar to Kashkaval. Also called dobrogea
penyupenyu Indonesia, Malaysia Turtle
peocipeoci Italy Oven-browned mussels
pepatopepato Italy A Pecorino type of cheese

containing crushed peppercorns
pepepepe Italy Pepper
pepe di caiennapepe di caienna Italy Cayenne pepper
pepe fortepepe forte Italy Chilli pepper
pepe neropepe nero Italy Black pepper
peperpeper Netherlands Pepper
peperatapeperata Italy A peppery sauce served with

roasts. Also called peverada
peperkoekpeperkoek Netherlands Gingerbread
pepermuntpepermunt Netherlands Peppermint
pepernotenpepernoten Netherlands Tiny cubes of spiced

ginger cake served on the 5th of December,
the eve of St Nicholas’ day when the Dutch
give presents

peperonatapeperonata Italy A type of ratatouille, made
with sweet onions, red and yellow sweet
peppers, tomatoes and a little garlic finished
with chopped fresh parsley. Often served
cold as an antipasto.

peperoncinopeperoncino Italy 1. Hot chilli pepper 2.
Paprika

peperonepeperone Italy Sweet pepper, capsicum,
occasionally used for chilli peppers and
grains of paradise

peperoni giallipeperoni gialli Italy Sweet yellow peppers
pepinillopepinillo 1. Spain Gherkin 2. Choko
pepinopepino 1. A large round or oval fruit of a plant

related to the tomato. It has a yellow to green,
smooth, shiny and bitter skin streaked with
purple, a sweet, slightly acid, yellow flesh
and a central mass of white seeds. Eaten
fresh or in cooked sweet or savoury dishes.
Also called melon pear 2. Portugal, Spain
Cucumber

pepino de marpepino de mar Spain Sea cucumber
pepitapepita Spain Pumpkin seed
pepitoriapepitoria Spain Meat hash or stew
pepitoria de gallina a la españolapepitoria de gallina a la española Spain A

chicken fricassée with peas, flavoured with
nutmeg and saffron

pepopepo A type of marrow with a hard rind and
many seeds. Also called pepos

pepospepos See pepo
pepparpeppar Sweden Pepper
pepparkakorpepparkakor Sweden A traditional crisp

biscuit, variously flavoured with powdered
cinnamon, cloves and cardamom seeds,
served especially at Christmas

pepparrotpepparrot Sweden Horseradish
pepparrotsköttpepparrotskött Sweden Brisket of beef boiled

with vegetables and herbs and served with a
velouté sauce made from the skimmed and
strained cooking liquor flavoured with grated
horseradish and finished with cream

pepparrotskött Sacherpepparrotskött Sacher Sweden Boiled beef
with Sacher sauce

pepperpepper 1. Either the capsicum, sweet or hot,
or the spice, Piper nigrum 2. Norway Pepper,
the spice

pepper, topepper, to To sprinkle or season with ground
pepper

peppercornpeppercorn The berries from a perennial
vine, Piper nigrum, harvested at different
stages of maturity with a pungent taste.
Unripe green peppercorns can be preserved
in brine or vinegar and are used whole or
crushed. If the green berries are allowed to
ferment and then dried they become black
peppercorns. White peppercorns are the
dried, dehusked ripe berries. All forms are
used whole for flavouring. Black and white
are also ground for use as a flavouring agent
or as a condiment. See also long pepper

peppercresspeppercress See cress
pepper dulsepepper dulse A seaweed, Laurencia

pinnatifida, with a strong flavour once used
as a condiment and chewed like tobacco in
Iceland

peppergrasspeppergrass See cress
pepper jellypepper jelly United States A Cajun

condiment from Louisiana made with
chillies, sweet peppers, sugar, vinegar and
pectin and coloured red or green. It has a
very hot taste.

pepper millpepper mill A hand-operated implement for
grinding dried peppercorns to a powder as
required

peppermintpeppermint A strongly scented plant of the
mint family, Mentha x piperita, with dark
green pointed leaves and small pink or
purple flowers. Mainly cultivated for its oil
which is used as a flavouring, but may be
used as a culinary herb.

peppermint creampeppermint cream A peppermint-flavoured
fondant very popular in chocolates served
with coffee at the end of a meal

peppermint oilpeppermint oil The essential oil extracted
from peppermint used as a flavouring
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pepperoncinipepperoncini United States A small, mild,
green chilli pepper used sparingly in salads

pepperonepepperone Italy A sausage made from beef
and pork with chopped sweet red peppers
and fennel. Cannot be kept.

pepperpotpepperpot United States A highly seasoned
thick soup or thin stew made with tripe

pepperpot souppepperpot soup Caribbean A rich soup made
from beef, oxtail, pigs’ trotters, chicken and
mixed vegetables including okra, pumpkins
and yams, flavoured with chillies and often
containing cassava juice

pepperrotsauspepperrotsaus Netherlands, Norway
Horseradish sauce

pepper salamipepper salami A salami covered in crushed
peppercorns instead of a casing

pepper saucepepper sauce See poivrade, sauce
pepper steakpepper steak A beef steak coated with

crushed peppercorns before frying and
served with a sauce made from the deglazed
pan juices and cream. Also called steak au
poivre

pepper treepepper tree Various evergreen trees of the
genus Schinus especially S. molle, found in
South America and from which a
commercial food-flavouring oil is obtained.

pepsinpepsin One of the proteases found in the
human digestive system and also extracted
from pigs’ stomachs for use in cheese
making

perapera Catalonia, Italy, Spain Pear
pêrapêra Portugal Pear
percaperca Spain Perch
percebespercebes Spain Goose barnacles which grow

along the northern Galician coast of
northwest Spain. Cannot be frozen or
canned and are eaten after boiling for 10
minutes. Very expensive.

perchperch A round freshwater fish of the genus
Perca, especially P. fluviatilis, with a fine
delicate flesh but many bones; found in the
northern hemisphere. It has a greenish
yellow back and is usually up to 30 cm long
(500 g). Cooked in any way.

percheperche France Perch, the freshwater fish
(NOTE: Also means pole, stick)

perche-soleilperche-soleil France Butterfish (3)
perche-truiteperche-truite France Largemouth black bass
perchiaperchia Italy Comber, the fish
perciatelliperciatelli, perciatelloni Italy A type of

macaroni. See also bucatini
perciatelloniperciatelloni Italy Bucatini
percolatorpercolator A coffee maker in which liquid

heated to boiling point at the base rises
through a central tube and sprays over a
container of ground coffee. As it percolates
through it extracts the solubles from the
coffee and returns to the base to rise up

through the tube again until all the solubles
are extracted.

perdigónperdigón Spain Partridge
perdikesperdikes Greece Partridge
perdiuperdiu Catalonia Partridge
perdizperdiz Portugal, Spain Partridge
perdiz a la moda de Alcántaraperdiz a la moda de Alcántara Spain Stuffed

and roasted partridge
perdiz blancaperdiz blanca Spain Ptarmigan
perdiz en chocolateperdiz en chocolate Spain Partridge baked

in a casserole with onions, garlic, parsley and
vinegar and topped with chocolate

perdiz estofada a la catalanaperdiz estofada a la catalana Spain
Partridge stuffed with sausage and served
with a wine and vinegar sauce with chocolate

perdreauperdreau France Young partridge
perdrixperdrix France Partridge
perepere Italy Pears
perejilperejil Mexico, Spain Parsley
perenperen Netherlands Pears
peres amb vi negreperes amb vi negre Catalonia Pears poached

in red wine
peretsperets Russia Pepper
perets farshirovannyiperets farshirovannyi Russia Stuffed sweet

peppers. See also farshirovannyi perets
pericarppericarp The bran layer on cereal grains

inside the outer husk
perifolloperifollo Spain Chervil
perifollo olorosoperifollo oloroso Spain Sweet cicely
périgord, à lapérigord, à la See périgourdine, à la
Périgord black trufflePérigord black truffle An edible truffle, Tuber

melanosporum, from Périgord, France,
which has a wrinkled warty appearance and
a strong distinctive fragrance but with a
somewhat mild flavour. Very rare and
expensive. See also truffle

périgourdine, à lapérigourdine, à la France In the Périgord
style, i.e. sometimes including truffles and/or
foie gras

périgourdine, saucepérigourdine, sauce France As sauce
Périgueux but with parisienne-cut balls or
thick slices of truffle instead of chopped
truffle

Périgueux, à laPérigueux, à la See périgourdine, à la
Périgueux, saucePérigueux, sauce England, France An

espagnole sauce to which port and finely
chopped truffles are added. Served with
meat and omelettes.

perillaperilla 1. A member of the mint family. See
also shiso 2. A soft white cheese. See also
Tetilla

Perilla arguts Botanical name Shiso
perilla oilperilla oil Oil from the roasted seeds of a

variety of perilla, Perilla frutescens, grown in
north India, China and Japan and used in
Asian cooking

peri-periperi-peri A simple sauce made from hot
chillies. See also piri-piri sauce
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perisoare cu verdeaţăperisoare cu verdeaţă Romania Meatballs
made of a mixture of minced beef and fat
pork (1:3) with plenty of chopped and fried
onions and seasoning, shaped into small
balls, rolled in a mixture of chopped green
herbs and fried very slowly in butter. Served
with demi-glace sauce.

periwinkleperiwinkle See winkle
perléperlé(e) France Polished or pearl-shaped
perleløgeperleløge Denmark Silverskin onions
perlemoenperlemoen South Africa Afrikaans for

abalone. Also called klipkous
perles du Japonperles du Japon France Tapioca pearls
PerlhuhnPerlhuhn Germany Guinea fowl
perlineperline Italy Tiny balls of pasta used in soup
PerlmoosPerlmoos Germany Carragheen
perna de carneperna de carne Portugal Leg of meat
pernicepernice Italy Grey-legged partridge
pernice di montagnapernice di montagna Italy Ptarmigan
pernice rosapernice rosa Italy Red-legged partridge
pernilpernil Catalonia Cured and air-dried ham

often used for tapas
pernil dolçpernil dolç Catalonia Cooked ham
pernil serràpernil serrà Catalonia Cured ham
perpetual spinachperpetual spinach See spinach beet
Persea americana Botanical name Avocado
Pershore egg plumPershore egg plum England A yellow, almost

pear-shaped plum used in cooking and jam
making

Persian leekPersian leek A small variety of leek about the
size of a spring onion used as a flavouring

Persian limePersian lime A lime, Citrus latifolia, with a
very thin skin and a distinctive aroma,
usually picked when dark green. It has a very
juicy and acid flesh with no seeds and is
unsuitable for manufacturing purposes. It is
produced in the USA, Israel and Australia.
Also called Tahiti lime, bearss lime

Persian melonPersian melon United States A large
spherical dark green netted melon with a
bright pink-orange flesh. It has finer netting
than the musk melon.

Persian-style ricePersian-style rice United States Plain boiled
rice with a crust similar to kateh

persicatapersicata Italy A paste made from peaches
which is dried and cut into squares

persico comunepersico comune Italy Perch
persico solepersico sole Italy Butterfish (3)
persico trotapersico trota Italy Largemouth black bass
persikapersika Sweden Peach
persilpersil France Parsley
persil, saucepersil, sauce France Parsley sauce
persiljapersilja Sweden Parsley
persiljespäckad kalvpersiljespäckad kalv Sweden Fillet or

cushion of veal stuffed with chopped parsley
and chervil, browned in butter then pot-
roasted with tomato concassée and stuffed

olives. The meat is cut in thick slices and
served over the reduced cooking liquor.

persilladepersillade France A mixture of chopped garlic
or shallots and chopped parsley used as a
flavouring

persillade, saucepersillade, sauce France A vinaigrette
dressing flavoured with persillade

persillepersille Denmark Parsley
persillépersillé(e) France 1. Sprinkled with parsley

2. The name of many local goats’ milk
cheeses from the Savoie, each named after a
village as e.g. Persillé de Thônes, meaning
veined 3. (of beef) Marbled

persimmonpersimmon A large tomato-like fruit from a
large group of tropical trees of the genus
Diospyros but normally D. kaki. The fruit has
a central core of seeds like an apple and a
large calyx, and its green inedible skin turns
a glossy yellow-orange as the fruit matures.
Found in three principal varieties, i.e. kaki
(Japan and China), Sharon fruit (Israel) and
mabalo. Eaten as a dessert in fruit salads or
other dishes. May be used as a decoration, in
jam-making or may be dried. Also called kaki
(NOTE: The persimmon is traditionally known
as ‘the apple of the Orient’ because it
originated in Japan and China)

peruperu Portugal Turkey
perunaperuna Finland Potato
peru paulistanoperu paulistano Brazil Turkey stuffed with a

mixture of bread, tapioca and chopped ham,
braised and served with thickened cooking
liquor

perzikperzik Netherlands, Russia Peach
pescapesca Italy Peach (NOTE: Also means

‘fishing’.)
pescadapescada Portugal Haddock, cod and similar

fish
pescadillapescadilla Spain Whiting
pescaditospescaditos Spain Small fried fish, similar to

whitebait, served as tapas
pescadopescado 1. Portugal Any food fish 2. Spain

Fish
pescado a la asturianapescado a la asturiana Spain Fish cooked in

wine with onions and chocolate and served
with mushrooms

pescado a la salpescado a la sal Spain Whole unskinned fish
baked in hot rock salt

pescado blanco a la malagueñapescado blanco a la malagueña Spain Cold
skinned and deboned whitefish served with a
covering of mayonnaise

pescado frito a la andaluzapescado frito a la andaluza Spain Fish
coated in an egg and flour batter and fried in
olive oil

pesca nettarinapesca nettarina Italy Nectarine
pescepesce Italy Fish
pesce al cartocciopesce al cartoccio Italy Fish baked en

papillote
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pesce canepesce cane Italy Dogfish
pesce capponepesce cappone Italy Scorpion fish
pesce castagnapesce castagna Italy Pomfret, the fish
pesce da tagliopesce da taglio Italy Halibut
pesce di castagnapesce di castagna Italy Fish baked with

chestnuts and served with mint sauce
pesce forcapesce forca Italy Gurnard, the fish
pesce gattopesce gatto Italy Channel catfish
pesce martellopesce martello Italy Hammerhead shark
pesce persicopesce persico Italy Perch
pesce San Pietropesce San Pietro Italy John Dory
pesce sciabolapesce sciabola Italy Scabbard fish
pesce spadapesce spada Italy Swordfish
pesce stoccopesce stocco Italy Stockfish, dried cod
pesce turcinopesce turcino Italy Mackerel
pesce violinopesce violino Italy Guitar fish
pesce volantepesce volante Italy Flying fish
peschepesche Italy Peaches
pesciolinipesciolini Italy Young fish similar to whitebait

but of the local fish varieties, mainly
sardines. Cooked as whitebait.

pêssegopêssego Portugal Peach
pesticidepesticide Any natural or synthetic chemical

which kills insects such as flies
pestiñopestiño Spain A sweet honey fritter
pestlepestle A heavy and short stumpy stick-like

implement with a rounded end of ceramic,
glass, metal or other hard material for use
with a mortar. See also pestle and mortar

pestle and mortarpestle and mortar The pestle and mortar are
used in combination to crush and/or to grind
by hand foods, spices and the like to a fine
powder or paste

pestopesto England, Italy A mixture of basil,
parsley, pine kernels and olive oil pounded
together or processed. Used to flavour pasta
and as a general flavouring. Sometimes
contains grated Parmesan cheese. (NOTE: So
called because once prepared in a pestle
(pesto in Italian) and mortar.)

pestun de favepestun de fave Italy Pounded and sieved
cooked beans mixed with chopped mint,
garlic, cheese and oil. See also maro

petacciuolapetacciuola Italy Plantain
petaipetai Indonesia Parkia
petchapetcha A Jewish appetizer made from calf’s

foot jelly flavoured with garlic and vinegar,
seasoned and studded with wedges of hard-
boiled egg. Also called cholodyetz, fisnoga,
pilsa, putcha

pet de nonnepet de nonne France A light deep-fried sweet
fritter similar to a beignet. From Burgundy.
(NOTE: Literally ‘nun’s fart’.)

pétérampétéram France A rich offal stew containing
sheep’s trotters and tripe from Languedoc

PetersiliePetersilie Germany Parsley

pethapetha South Asia Strips of wax gourd softened
with lime water (Calcium hydroxide), then
boiled in sugar syrup to form a candied
confection

petispetis Indonesia A fermented fish sauce
petit beurrepetit beurre France A small biscuit made with

butter. Butter cookie (USA).
petit déjeunerpetit déjeuner France Breakfast (NOTE:

Literally ‘small lunch’.)
petit-duc, aupetit-duc, au France In the style of the minor

duke, i.e. garnished with asparagus tips,
truffles, creamed chicken in small pastry
cases and possibly mushrooms

petite marmitepetite marmite 1. England, France Double-
strength consommé in which are simmered
progressively diced lean beef, blanched
pieces of chicken winglets, turned carrots,
pieces of celery, leek and cabbage and
turned turnip so that all are cooked at the
same time, the whole seasoned, degreased
and served in a marmite dish garnished with
slices of beef bone marrow and
accompanied by a slice of toasted French
bread and grated cheese 2. France A small
earthenware bulbous dish with two moulded
handles used to serve consommé

petite roussettepetite roussette France Lesser spotted
dogfish

petitespetites France Sheep’s or calves’ tripe
petit fourpetit four See petits fours
petit grispetit gris France A small dark brown snail

from the north of France
petit laitpetit lait France Milk whey
petit painpetit pain France A quarter-sized baguette

weighing about 50 g
petit pain fourrépetit pain fourré France A filled roll or bridge

roll
petit pâtépetit pâté France A small pork pie or meat

patty
petit salépetit salé France Small pieces of salt pork
petits fourspetits fours England, France Small

sweetmeats, chocolates and tiny decorated
cakes served with the coffee at the end of a
meal

petits poispetits pois England, France A small variety of
a very tender pea with a delicate flavour

petits secspetits secs France Small cream biscuits
petit-suissepetit-suisse France, Switzerland A 30 g

Suisse cheese. Also called demi-suisse
petonchiopetonchio Italy Variegated scallop
pétonclepétoncle France Variegated scallop
pétrirpétrir France To knead
Petroselinum crispum Botanical name Curly

parsley
Petroselinum crispum ‘Neapolitanum’

Botanical name Flat leaved (Italian or
French) parsley
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Petroselinum crispum ‘tuberosam’
Botanical name Hamburg parsley

PetrusPetrus Belgium A pale yellow, supple
textured, strong smelling but mild-flavoured
cows’ milk cheese from Loo with an orange
rind. The cheese contains many small holes.

petruska kudryavanapetruska kudryavana Russia Flat leaved
parsley

pe tsaipe tsai China Chinese leaves
petticoat tailspetticoat tails Scotland Skirt-shaped

shortbread biscuits from Scotland
petti di pollopetti di pollo Italy Chicken breasts
pettinepettine Italy Small scallops
pettitoespettitoes Young sucking pigs’ trotters which

may be braised or grilled or used for their
gelatine content

pettopetto Italy Breast of an animal, brisket, etc.
petto di tacchino alla milanesepetto di tacchino alla milanese Italy Panéed

and fried breast of turkey
peultjespeultjes Netherlands 1. Small young peas 2.

Mangetout
peus de porc a la llaunapeus de porc a la llauna Catalonia Pigs’

trotters in a spicy sauce
peveradapeverada Italy Peperata
peynirpeynir Turkey Cheese
pezpez Spain Fish
pez cintopez cinto Spain Scabbard fish
pez de limónpez de limón Spain Amberjack
pez de San Pedropez de San Pedro Spain John Dory
pez espadapez espada Spain Swordfish
pez martillopez martillo Spain Hammerhead shark
pezzopezzo Italy A piece (of cake, etc.)
PfahlmuschelPfahlmuschel Germany Farmed mussel
Pfälzer LeberwurstPfälzer Leberwurst Germany Smooth liver

sausage containing coarse pieces of offal
PfannkuchenPfannkuchen Germany Pancake. The

German variety tend to be thicker than in the
UK or France.

PfefferPfeffer Germany Pepper
PfeffergurkePfeffergurke Germany Gherkin
PfefferkuchenPfefferkuchen Germany A spice cake similar

to gingerbread eaten at Christmas
PfefferminzPfefferminz Germany Peppermint
PfeffernüssePfeffernüsse Germany Spiced ginger biscuits

made by the blending method e.g. from self-
raising flour, golden syrup, honey, sugar and
butter (12:8:6:4:1) well-flavoured with spices
and baked at 205°C

PfefferpotthastPfefferpotthast Germany Boned and trimmed
stewing steak cut in large pieces, simmered
with sliced onions, a bouquet garni and
seasoning until cooked, bouquet garni
removed and all thickened with
breadcrumbs and flavoured with plenty of
pepper and lemon

PfeilwurzPfeilwurz Germany Arrowroot
PfifferlingPfifferling Germany Chanterelle

PfirsichPfirsich Germany Peach
PflaumePflaume Germany Plum
PflaumenschlehePflaumenschlehe Germany Bullace, the fruit
PfnutliPfnutli Switzerland Apple fritters
pHpH A measure of acidity or alkalinity related to

the concentration of hydrogen ions
(positively charged hydrogen atoms) in
solution. Values range from 1 the most acid
through 7, neutral, to 14 the most alkaline.
Some typical pH values are: gastric juice 1.3
to 3.0, lemon juice 2.1, cranberry sauce 2.6,
orange juice 3.0, apples 3.4, tomatoes 4.4,
black coffee 5.0, egg yolk 6.0 to 6.6, milk
6.9, baking soda solution 8.4, egg white 9.6
to 10.0, household ammonia 11.9.

phai tongphai tong Thailand Bamboo shoot
phak hom pomphak hom pom Laos Coriander leaves
phak siphak si Laos Dill seed
phalazeephalazee Burma Cardamom
pharma foodspharma foods See functional foods
phasephase A physical state of matter such as gas,

vapour, liquid or solid. Two or more phases
are common in many foods, e.g. milk and
cream contain two liquid phases, water and
butterfat, whipped eggs contain liquid and
gas phases, cooked meringue contains a
solid and gas phase and some cake mixtures
are very complex mixtures of phases. See
also dispersed phase, continuous phase

Phaseolus aconitifolius Botanical name
Moth bean

Phaseolus acutifolius Botanical name
Tepary bean

Phaseolus aureus Botanical name Mung
bean

Phaseolus canceratus Botanical name Rice
bean

Phaseolus coccineus Botanical name
Runner bean

Phaseolus limensis Botanical name Butter
bean

Phaseolus lunatus Botanical name Butter
bean

Phaseolus mungo Botanical name Black
gram

Phaseolus vulgaris Botanical name French
bean, kidney bean, etc.

pheasantpheasant The most widespread of all game
birds, Phasianus colchicus, weighing about
1 to 1.5 kg and suitable for two persons. Hen
birds are less tough than the cock, but the
cock has a better flavour. The feathered birds
should be hung by the feet for 3 to 10 days
until blood begins to drip from the beak. The
young birds are barded, not larded, with fatty
bacon and roasted at 190°C for 45 to 60
minutes. Shooting season in the UK 1st
October to the 1st of February. Hanging time
3 to 10 days, some say 12 to 15 days, at 6°C.
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phenphen Vietnam Alum
phenol oxidasephenol oxidase The enzyme which causes

the cut surfaces of apples, potatoes etc. to
brown in air

phenyl benzenephenyl benzene See E230, diphenyl
Philadelphia cheese steakPhiladelphia cheese steak United States A

crisp roll covered with thin slices of beef
and/or cheese, with relishes, etc.

Philadelphia cream cheesePhiladelphia cream cheese A heavily
promoted and well-known brand of
processed cream cheese

Philadelphia eggsPhiladelphia eggs United States A split
muffin covered with cooked sliced breast of
chicken, a poached egg and hollandaise
sauce

phil noiphil noi Laos Peppercorn
philpyphilpy United States A rice bread from South

Carolina
phopho Vietnam A traditional rice noodle soup

made with beef stock, and served with limes
and chillies. It is eaten for breakfast, lunch or
dinner.

phong jauphong jau China Chicken feet
phool gobiphool gobi South Asia Cauliflower
phootiphooti South Asia A variety of melon which

bursts open when ripe. Used in the unripe
state as a vegetable.

phosphated flourphosphated flour United States Flour with
added salt, yeast and yeast nutrients which
only needs mixing with water to make dough.
Does not keep well.

phosphatesphosphates Salts of phosphoric acid used for
flavouring and as stabilizers. The important
ones used in the food industry are disodium
dihydrogen, tetrasodium, tetrapotassium
and trisodium diphosphate all classified as
E450(a) and pentasodium triphosphate and
pentapotassium triphosphate classified as
E450(b). See also polyphosphates

phosphoric acidphosphoric acid See orthophosphoric acid,
E338

phosphorusphosphorus An essential inorganic element
necessary for health. Usually in the form of
phosphates which are essential for cellular
processes as well as for the construction of
bones and teeth.

phulphul Nepal Egg
phul gobhiphul gobhi South Asia Cauliflower florets

briefly fried in butter which has already been
aromatized with mustard seeds, chopped
ginger and turmeric, all the florets to be well-
coloured with the turmeric. Cumin, paprika,
pepper and salt are added with a little water,
then the pan covered and left on a low heat
until the cauliflower is al dente. It is then
dried off over a high heat before serving.

phulkaphulka South Asia A small chapati
phyllo pastryphyllo pastry Filo pastry

Phyllostachys pubescens Botanical name
One of the cultivated bamboo shoots

physalisphysalis Cape gooseberry
Physalis alkekengi Botanical name Chinese

lantern
Physalis ixocarpa Botanical name Tomatillo
Physalis peruviana Botanical name Cape

gooseberry
Physalis pruinosa Botanical name Dwarf

cape gooseberry
phytic acidphytic acid A plant acid which tends to bind

iron and zinc in the plants and to carry these
trace elements through the human gut
without absorption. The amino acids
methionine and cysteine present in animal
products but not in plant-derived protein
promote the release of these trace elements
and hence their absorption.

Phytolacca americana Botanical name
Pokeweed

phytomenadionphytomenadion See vitamin K
piacere, apiacere, a Italy At choice, free choice of menu

items
piadapiada Italy Piadina
piadinapiadina Italy A soft flat bread usually served

warm filled with sausage, ham or spinach
and/or Ricotta cheese. Also called piada, pie

piantagginepiantaggine Italy Plantain
pianuzzapianuzza Italy Dab, the fish
piattipiatti Italy Dishes, plates (of food)
piatto, alpiatto, al Italy Shirred or gently cooked in a

dish, usually eggs
piatto del giornopiatto del giorno Italy Dish of the day
piazpiaz South Asia Onion
pibil porkpibil pork Mexico Cochinita pibil
picadapicada 1. Mexico A filled turnover made with

tortilla dough. See also garnacha 2. Catalonia
A sauce whose principal ingredients are
garlic, ground nuts, toasted bread, spices
and parsley, with ground almonds used
instead of flour for thickening

picadillopicadillo 1. Spain Minced meat 2. Mexico A
cooked savoury mixture of minced pork and
beef with onions, oil, tomatoes, garlic,
vinegar, raisins, chopped almonds, spices,
herbs and seasonings, used as a filling or
served with rice 3. A salad of orange, onion,
sweet peppers and cooked shredded salt
codfish

picadinhopicadinho Brazil Minced beef simmered in
stock with chopped onions and tomatoes.
Served with the addition of chopped hard-
boiled eggs and olives, accompanied by rice
or mashed potatoes.

picadopicado Portugal A type of meat hash
PicadonPicadon France A soft goats’ milk cheese

from the Rhône valley cast in 100 g discs.
The white paste has a sharp nutty-flavoured

Food.fm  Page 438  Thursday, August 19, 2004  7:45 PM



pieces

439

taste after maturing for 1 to 4 weeks. It has
AOC status. Contains 45% fat.

picantepicante Spain Piquant, hot and spicy
pica-picapica-pica Catalonia A selection of different

dishes for sharing
picatostespicatostes Spain Deep-fried bread slices
piccalillipiccalilli A bright yellow mustard-flavoured

pickle made from brined pieces of
cauliflower, marrow, green beans, pickling
onions and cucumber in a sauce made from
white vinegar, flour, sugar, mustard, ginger
and turmeric. Also called mustard pickle

piccantepiccante Italy Piquant, hot and spicy
piccatapiccata Italy A small medallion or escalope of

meat, usually a thin fried escalope of veal
served in a sour lemon sauce and garnished
with lemon wedges

piccioncellopiccioncello Italy Pigeon
piccioncinopiccioncino Italy Pigeon
piccionepiccione Italy Pigeon
piccolopiccolo Italy Small
PichelsteinerPichelsteiner Germany Pichelsteinerfleisch
PichelsteinerfleischPichelsteinerfleisch Germany A flame-proof

earthenware dish filled with alternate layers
of meat (sliced marrow, beef, pork, veal and
mutton mixed together) and vegetables
(sliced onions, carrots, celeriac, potatoes
and savoy cabbage), seasoned, moistened
with water, covered and baked in the oven.
Served from the pot. Also called
Pichelsteiner

pichónpichón Spain 1. Pigeon 2. Squab
pickerelpickerel 1. A young pike 2. A small relative of

the pike found in North America
PickertPickert Germany A type of peasant bread

made from potato flour or grated potatoes
and wheat flour or buckwheat meal, fried or
baked

picklepickle Food, usually chopped vegetables and
fruits, preserved in a flavoured sauce or
solution which prevents the growth of
microorganisms. Usually used as a
condiment or accompaniment and
appreciated for its salty or sharp acidic
flavour.

pickle, topickle, to To preserve food by placing it in
brine, vinegar or other acid solutions
together with flavourings. The low pH or high
salt concentration prevents the growth of
microorganisms.

pickled bean curdpickled bean curd See bean curd cheese
pickled cucumberpickled cucumber Cucumbers or cucumber

pieces or slices pickled in spiced brine or
vinegar

pickled eggspickled eggs Shelled hard-boiled eggs
pickled in spiced and seasoned vinegar.
Usually eaten between 1 and 4 months after
pickling.

pickled fishpickled fish Caveach
pickled garlicpickled garlic Peeled garlic cloves pickled in

vinegar, possibly with the addition of sugar.
Eaten as a snack or side dish.

pickled limespickled limes Limes are preserved by
immersing in soya sauce with sugar, salt and
vinegar (across Southeast Asia), by salting
and drying (in China), or by slitting, filling
with spices and immersing in oil (in
Indonesia)

pickled shallotspickled shallots Shallots pickled in a vinegar
and sugar mixture, used as a snack or side
dish in China and Japan

pickled testiclespickled testicles Iceland Testicles pickled in
whey

pickling brinepickling brine A mixture of 500 g salt, 40g of
saltpetre and 20 g of brown sugar per litre of
water. This mixture is oversaturated and will
contain solid salt but this will disappear as
pickling progresses. Various spices and
herbs may be added. Joints of meat are
normally pickled for about 8 days and if
weighing over 4 kg should be injected with
the brine.

pickling onionpickling onion Button onion
pickling saltpickling salt United States Pure salt without

additives such as anti-caking agents which
are often insoluble and would cloud the
pickle

pickling spicepickling spice United Kingdom A mixture of
whole spices used to flavour vinegar for
preparation of pickles and chutney,
consisting of a selection from dried ginger,
mustard seed, cloves, black peppercorns,
small chilli peppers, mace, coriander seed
and allspice berries

picnicpicnic A meal taken in the open air usually
from food laid out on a cloth on the ground or
on collapsible tables

picnic hampicnic ham United States A cured and
smoked front leg of pork, similar in taste to
ham

PicodonPicodon France The name of various goats’
milk cheeses from the Drôme-Rhône valley

PicónPicón Spain An Austurain semi-hard cheese.
See also Cabrales

pi danpi dan China Salted duck eggs
piepie 1. A sweet or savoury mixture enclosed

totally in pastry and cooked in a container or
placed in a pie dish and covered with pastry
prior to cooking 2. Italy Foot 3. Italy Piadina

pie, à lapie, à la France Black and white like a magpie
pièce de boeufpièce de boeuf France A prime cut of beef
pièce montéepièce montée France The centrepiece of a

cold or hot buffet or other display of food;
alternatively a French wedding cake of
profiteroles built up into a cone and held
together with caramel

piecespieces Light brown sugar
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pie cherrypie cherry Acid cherry
piecrust pastrypiecrust pastry United States Shortcrust

pastry
piedpied France Foot or trotter
pie d’asinopie d’asino Italy Dog cockle
pied de cochonpied de cochon France Pig’s trotter
pied de porcpied de porc France Pig’s trotter
piedinipiedini Italy Feet, trotters, e.g. of a pig
piedini di maiale alla piemontesepiedini di maiale alla piemontese Italy Pigs’

trotters, panéed and deep-fried
pie dishpie dish A round or oval dish with a rim on

which the pastry crust is supported,
sometimes with a projection rising from the
centre to also support the pie crust

Piedmontese trufflePiedmontese truffle The Italian white truffle,
Tuber magnatum
‘(Tuber magnatum)’

PiedrafitaPiedrafita Spain A hard, mushroom-shaped,
mountain cheese. See also Cebrero

pieds cendrillonspieds cendrillons France A mixture of
seasoned meat from pigs’ trotters minced
with mushrooms and truffles either made as
a crépinette, wrapped in pastry and baked in
the oven or wrapped in greased paper and
cooked in hot ashes

pieds et paquetspieds et paquets France A Provençal dish of
sheep’s tripe folded into packets filled with a
savoury mixture and cooked slowly with
trotters, skinned tomatoes, herbs and
seasoning. Also called pieds-paquets, pieds-
en-paquets

pie floaterpie floater Australia A meat pie floating on
mushy peas with tomato sauce on top. From
South Australia.

pie markerpie marker A round metal frame supporting
radial cutters, used for accurately portioning
pies and cakes, usually into quarters, sixths,
eighths or smaller

piémontaise, à lapiémontaise, à la France In the style of
Piedmont in Italy, i.e. garnished with polenta
or risotto, white truffles and sometimes
tomato sauce

pie plantpie plant United States Rhubarb
piernapierna Spain Leg of meat
pierna de corderopierna de cordero Spain Leg of lamb
piernikpiernik Poland A Christmas gingerbread cake

made by the melting method sweetened with
sugar and honey, raised with baking powder
and flavoured with ground ginger, cinnamon
and nutmeg

pierogipierogi Poland A type of ravioli usually filled
with either curd cheese, sauerkraut or
mushrooms. Larger than Italian ravioli.

pierozkipierozki Poland Small savoury semi-circular
pasties made from 10 cm rounds of choux,
sour or puff pastry with a variety of fillings,
baked at 200°C or deep-fried. Often served
as an accompaniment to soup or as a snack.

pierradepierrade France Meat, fish or vegetables
cooked without oil or fat on an electric hot-
plate (a ‘pierrade électrique’) brought to the
table

pietermanpieterman Netherlands Weever fish
pie tinpie tin A round shallow baking dish with

sloping walls
pieuvrepieuvre France Octopus
pie vealpie veal United Kingdom Diced meat from

cheap secondary cuts of veal e.g. neck,
scrag and breast

pigpig 1. United Kingdom Any member of the
Suidae family, intelligent animals with a
bristly skin and long snouts with which they
can root about in earth and leaf litter looking
for food; especially Sus scrofa, the
domesticated pig, and European wild boar.
Also called porker 2. United States A sucking
pig or young immature pig

pigeonpigeon England, France A rather tough wild
bird or more tender domesticated bird
weighing about 450 to 700 g. Part roast at
200°C for 15 minutes, remove breasts and
poach in stock made from the remainder of
the carcass, using reduced cooking liquor as
sauce. The domesticated bird is treated like
chicken. There are no restrictions on
shooting. See also wood pigeon. Also called
wood dove

pigeonneaupigeonneau France Squab or young pigeon
pigeon peapigeon pea The peas from a short lived

perennial shrub, Cajanus cajan, which are a
staple food and grown in Africa, India and
the Caribbean. The peas may be red to
white, brown, mottled or black and the green
pods can be used as a vegetable. Also called
cajan pea, red gram, gunga pea, toor dal, red
chick pea, tuware, tur, tuvaran, rarhar, arhar

piggvarpiggvar Norway, Sweden Turbot
pig-in-a-blanketpig-in-a-blanket United States Sausage roll
pigmented grapefruitpigmented grapefruit A comparatively recent

development of grapefruit, some varieties
having occurred naturally and other having
been produced by irradiating seed (e.g. rio
red). All are characterized by a red
pigmentation of the flesh and in some
varieties, of the rind. The pigment is
lycopene (as in tomatoes) and is produced
by prolonged high temperature. The
common variety is ruby but many new
varieties are in the process of development.

pigmented orangepigmented orange A type of sweet orange
which develops red pigmentation
(anthocyanins) in the flesh adjacent to
segment walls and near the flower end. The
flavour is distinctive and is sometimes said to
resemble that of a raspberry or cherry. As
they require low night temperatures to
develop the red colour they tend only to be
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grown in the Mediterranean and similar
climates. Also called blood orange

pigment rubinepigment rubine See E180
pignattapignatta Italy Earthenware cooking pot
pignolapignola United States Pine nut
pignolipignoli Italy Pine nuts
pignoliapignolia Pine nut
pignonspignons France Pine nuts
pignutpignut Tiger nut
PigouillePigouille France A creamy cheese from

Charente made from any milk and usually
sold wrapped in straw

pig’s cheekpig’s cheek Half the lower part of the pig’s
cheek including the jaw bone, and half the
tongue and snout, pickled, boiled, boned
and coated with breadcrumbs, sliced and
served cold or for frying. Alternatively dried
and cured. Also called Bath chap

pig’s earpig’s ear Pig’s ears may be cooked together
with pigs’ trotters but are generally used for
manufactured meat products

pig’s frypig’s fry 1. Haslet 2. Heart, liver and
sweetbreads of a pig, cut in pieces, boiled
until tender, drained, coated with a mixture
of seasoned flour and rubbed sage and fried.
Served with fried potatoes, greens and gravy.

pig’s headpig’s head The major source of meat for
brawn, occasionally used as a source of meat
for pie fillings and sometimes roasted whole,
glazed and an apple placed in its mouth for
use as a table decoration especially at theme
banquets

pigs in blanketspigs in blankets United Kingdom Cabbage
rolls

pig’s kidneypig’s kidney Small but elongated kidneys with
a good flavour which may be cooked in any
way. Allow one per person.

pig’s liverpig’s liver A strong-flavoured liver which
should be soaked in milk for at least 1 hour.
Generally stewed or casseroled, made into
pâté or used in stuffings.

pig’s trotterspig’s trotters Pigs’ feet used like calves’ feet
as a source of gelatine or may be boned,
stuffed and roasted or the meat used in
brawn. Boiled pigs’ trotters used to be eaten
dressed with vinegar as a northern UK
delicacy.

pig weedpig weed Summer purslane
pihvipihvi Finland Beef steak
piimäpiimä Finland 1. Curdled milk 2. Junket 3.

Clabber 4. Buttermilk
piirakkapiirakka Finland Meat or fish and rice cooked

in a pasty
pijlinktvispijlinktvis Netherlands Squid
pikantpikant Germany Piquant, spiced; often

denotes coated with a hot prepared mustard
PikantensossePikantensosse Germany Piquant sauce

PikantwurstPikantwurst Austria A spicy sausage similar
to Csabai

PikatinijPikatinij Russia A semi-hard surface-ripened
cows’ milk cheese with scattered holes.
Contains 45% water, 25% fat and 23%
protein.

pikepike A large (up to 4 kg commercially but can
be 20 kg) freshwater fish of the genus Esox,
with a long pointed nose, greenish yellow
back and lighter underside found in
temperate waters of the northern
hemisphere. The flesh is lean, white and dry
with an excellent flavour but very bony.
Usually soaked before cooking in any way.
Also called jackfish, freshwater shark,
waterwolf

pikefleischpikefleisch France, Germany Boeuf salé
pikeletpikelet Scotland, England A name used for a

variety of teacakes, in particular the crumpet
(in Yorkshire) and the Scottish pancake,
either the yeasted or non-yeasted types.
Usually eaten warm.

pike-perchpike-perch A temperate freshwater fish from
the northern hemisphere of the genera
Stizostedion or Lucioperca which has the
body of a perch but a pike’s nose and a
brown striped back. Cooked like pike or
perch.

pilafpilaf Turkey Pilav
pilaffpilaff Greece A rice dish made from finely

chopped onions sweated in butter, rice
added and sweated 2 minutes, twice the
volume of boiling seasoned white or fish
stock added with a bouquet garni and all
cooked under a cartouche in a 240°C oven
for 15 to 20 minutes until cooked. The
bouquet garni is removed, the dish seasoned
and butter stirred in. Often served with
cooked meat, fish or vegetables. See also
pilaw, pilau

pilafipilafi 1. Grains of pasta resembling rice 2.
Rice fried to a cream colour in butter then
simmered in stock until tender

pilakipilaki Turkey Fish cutlets or steaks braised
with vegetables and garlic then served cold,
dressed with lemon juice and garnished with
chopped parsley

pilaopilao South Asia Pilau
pilaupilau South Asia A savoury rice dish made

from spices, garlic and chilli fried in butter or
ghee, meat added and fried 5 minutes;
yoghurt progressively added until no more is
absorbed; soaked and drained Basmati rice
added with saffron and salt and fried. The
whole is then covered with stock, brought to
the boil and cooked on a very low heat until
the rice is tender adding more stock if too
dry. Garnished with crisply fried onions
before service. Fruits and vegetables may be
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added with the rice. Also called pilao, pulao,
pullao

pilavpilav Turkey Round grain rice or bulgar wheat
cooked until tender then mixed with butter or
oil. Also called pilaf

pilawpilaw Poland A type of pilaff with lamb and
tomato purée

pilchardpilchard A small round oily sea fish, Sardina
pilchardus and Clupea pilchardus, which
when immature is called a sardine. Often
canned in brine or tomato sauce, but can be
cooked whole. Found off the south-west
coast of the UK. Fresh pilchards can be
distinguished from small herring by raised
lines that run back from the eyes and from
sprats by their lack of the line of spiny scales
along the centre line of the belly.

PilgermuschelPilgermuschel Germany Pilgrim scallop
pilgrim scalloppilgrim scallop The Mediterranean scallop,

Pecten jacobaeus, slightly smaller than the
great scallop. Also called coquille Saint
Jacques

piliçpiliç Turkey Chicken
pili pilipili pili Central Africa Chilli pepper
pili pili saucepili pili sauce Central Africa A very hot sauce

made from finely chopped chilli peppers,
lemon juice, garlic, parsley, salt and oil, all
processed and heated in a hot frying pan for
a few minutes then bottled

pillaupillau Pilau
piloncillopiloncillo Mexico A dark unrefined sugar

similar to muscovado, formed into small
cylinders and sometimes wrapped in raffia.
Also called panoche, panocha

pilon de cuissepilon de cuisse France Chicken drumstick
pilot biscuitpilot biscuit Hardtack
pilsapilsa A Jewish appetizer made from calf’s foot

jelly. See also petcha
PilzPilz Germany 1. Mushroom 2. A crumbly,

yellowish, blue-veined semi-soft cows’ milk
cheese (up to 5 kg) with a strong distinctive
flavour and a soft or dry rind. Usually served
as a dessert cheese. Contains 49% water,
27% fat and 18% protein. Also called
Edelpilzkäse

PilzschnitzelPilzschnitzel Austria A vegetarian cutlet
made from mushrooms, carrots and peas

pimanpiman, pimen Japan Sweet pepper
pimentpiment France Capsicum
pimenta-da-caienapimenta-da-caiena Portugal Cayenne

pepper
Pimenta dioica Botanical name Allspice
pimentão-docepimentão-doce Portugal Sweet red or green

pepper
Pimenta officinalis Botanical name Allspice
piment douxpiment doux France Sweet pepper
piment fortpiment fort France Chilli or cayenne pepper

pimentopimento 1. Italy Allspice 2. See pimiento 3. A
very mild chilli pepper

pimento butterpimento butter Red peppers pounded with
butter and sieved

pimento-do-reinopimento-do-reino Portugal Black pepper
pimentónpimentón Spain Dried and ground red

pepper, generally bright red and with a
strong aroma, similar to paprika

piment rougepiment rouge France Chilli pepper
pimientpimient Russia Allspice
pimientapimienta 1. Portugal, Spain Pepper,

capsicum 2. Spain Pepper P. nigrum.
pimienta inglesapimienta inglesa Spain Allspice
pimienta negrapimienta negra Spain Black pepper
pimientopimiento 1. Spain A variety of red, yellow or

green sweet pepper with a good flavour often
sold canned or bottled. Also called pimento
2. United States Sweet pepper

pimiento de Jamaicapimiento de Jamaica Spain Allspice
pimpinelapimpinela Spain Salad burnet
pimpinellapimpinella Italy Salad burnet
Pimpinella anisum Botanical name Anise
PimpinellePimpinelle Germany Salad burnet
pimprenellepimprenelle France Salad burnet
piñapiña Spain Pineapple
pinaattiohukaisetpinaattiohukaiset Finland Spinach-flavoured

pancakes
pinaksiwpinaksiw Philippines Sardines or similar fish

layered in a pot with banana leaves, salt and
coconut vinegar and simmered for 20
minutes

pinarolipinaroli Italy A small fungus found in pine
woods

pin bone of beefpin bone of beef Wales Welsh and west
country term for rump of beef

pinbone steakpinbone steak United States A steak cut from
the sirloin

pinchpinch A dry measure often used in recipes for
a small quantity of powder. The amount of
powder held between the thumb and
forefinger, roughly equal to one quarter of a
gram. 15 pinches per teaspoon.

pin cherrypin cherry United States Bird cherry
pincisgrassipincisgrassi Italy Lasagne layered with ceps,

cream and parma ham, topped with
Parmesan cheese and white truffle shavings.
See also vincisgrassi maceratese

pindapinda Netherlands Peanuts
pindakaaspindakaas Netherlands Peanut butter
pindanggapindangga Philippines Eel
PindosPindos Greece A cheese similar to Kefalotiri
pineapplepineapple The fruit (up to 30 cm long and 15

cm diameter) of a tropical plant, Ananas
comosus, which is the result of the
coalescence of the fruits of a hundred or
more flowers. It grows at the top of a thick
stalk which springs from the centre of a
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rosette of long spiky leaves. The golden-
yellow flesh is firm, juicy and fibrous with a
central inedible core. The skin varies from
green to yellow or red as it matures. Sold
whole or tinned with the skin and central
core removed. Used as a dessert fruit or in
savoury dishes, e.g. with pork. The
uncooked juice, which contains active
proteases, may be used to tenderize meat
and will prevent gelatine-based jellies from
setting.

pineapple cheesepineapple cheese United States A pink-
coloured soft textured Cheddar-like cheese
from Connecticut

pineapple fritterpineapple fritter A slice of pineapple,
skinned, cored, floured, coated with a batter
and deep-fried

pineapple guavapineapple guava Feijoa
pineapple melonpineapple melon A Japanese melon rather

like a water melon with a green striped skin
and a crisp, sweet, golden flesh tasting
slightly of pineapple. now grown in Israel.

pine kernelpine kernel See pine nut
pine mushroompine mushroom Matsutake
pine nutpine nut The seed of the Mediterranean stone

pine tree, Pinus pinea, from the
Mediterranean and North Africa. They are
sold shelled, are cream coloured with a
slightly resinous flavour and oily texture and
about the size of a lemon pip. Popular in
Middle Eastern and Italian cooking and used
to make pesto. The seeds of various other
pine trees are eaten worldwide e.g. P.
koraiensis (Korea), P. gerardiana
(Himalayas), P. cembroides (Mexico and
southwest USA). In fact most pine tree seeds
if sufficiently large are eaten somewhere.
Also called Indian nut, pignola, pine kernel

pine nut oilpine nut oil An expensive fine oil extracted
from pine nuts. Used for salad dressings.

pingping Thailand Dry cooking of food in the oven
or over a source of heat such as charcoal.
Also called bing

ping guoping guo China Apple
pinhead oatmealpinhead oatmeal Dehusked whole oats cut

into 3 or 4 pieces per individual grain. Also
called steel-cut oatmeal

PinienkernPinienkern Switzerland Pine nut
PiniennussPiniennuss Germany Pine nut
pinionpinion The wingtip or winglet of a bird (poultry

or game)
pinipigpinipig Philippines Toasted and flattened

glutinous rice used in cakes and desserts
and after deep-frying used as a crisp topping
for sweets and ice cream

pink beanpink bean United States Pinto bean
PinkelPinkel Germany A type of sausage from

Bremen made from beef and/or pork,

onions, oats and seasonings and sometimes
lightly smoked. Boiled or cooked with other
foods. Also called Pinkelwurst

PinkelwurstPinkelwurst Germany Pinkel
pink fir applepink fir apple An irregularly shaped potato

with a pink skin, a smooth waxy flesh and a
fine nutty flavour. Used for potato salad.

pink gingerbudspink gingerbuds Ginger buds
pink peppercornpink peppercorn See schinus molle
pink salmonpink salmon The smallest of the Pacific

salmon, Oncorhynchus gorbuscha, with a
dark blue spotted back and silvery underside
weighing to 2.5 kg. The flesh is pink, oily and
firm textured and it may be cooked in any
way. Also called humpback salmon

pink saucepink sauce United States Marie-rose sauce
pink shrimppink shrimp One of the common British

varieties, Pandalus montagui, of shallow
water shrimps. Not as good tasting as the
brown shrimp.

pink troutpink trout See salmon trout
pinnepinne Italy Fan mussels
pinnekjøttpinnekjøtt Norway Salt-cured mutton chops

steamed over peeled birch twigs
pinocchiopinocchio Italy Pine nut
pinolepinole A mixture of finely ground maize or

wheat flour made from the parched grain
and mesquite beans sometimes used to
make a sweet drink. Used in Mexico and
southwestern USA.

pinolipinoli Italy Pine nuts
pinollipinolli South America A mixture of powdered

vanilla, spices and ground and toasted
chocolate beans

pinolopinolo Italy Pine nut
piñónpiñón Mexico, Spain Pine nut
pintpint A non-metric fluid measure still in use in

the USA and still seen in English recipes. The
UK measure is divided into 20 fluid ounces
and is 567.5 ml (0.57 litres). The USA
measure is divided into 16 fluid ounces and
is 0.8 times the UK measure i.e. 473
millilitres. Both are abbreviated pt. See also
gallon, cup measure, liquid measure, volume
measure, dry measure

pintadapintada Spain Guinea hen
pintadepintade France Guinea fowl
pintadeaupintadeau France Young guinea fowl
pintail duckpintail duck A wild duck, Anas acuta, shot for

the table
pintarrojapintarroja Spain Dogfish
pinto beanpinto bean A variety of pale kidney bean,

Phaseolus vulgaris, with bright red markings,
popular in Spain, Mexico and North America

pin tongpin tong China Lump sugar (3)
Pinus Botanical name The genus of pine

trees, the source of pine nuts
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Pinzgauer BierPinzgauer Bier Austria A distinctive, full-
flavoured cows’ milk cheese from the district
around Salzburg

pinzimoniopinzimonio Italy A mixture of olive oil, salt and
pepper used as a dressing for raw vegetables

PioraPiora Switzerland A hard scalded-curd cows’
milk cheese shaped like a cylinder (up to 12
kg). The cheeses are salted and ripened for
up to 6 months.

pippip The small seed of which several are
usually found in fruits such as apples, citrus,
grapes and melons

pip, topip, to To remove seeds or pips from fruit or
vegetables

pipe, topipe, to To force a semi-solid mixture through
the nozzle of a piping bag and lay it down on
some surface. See also piping bag

piperadepiperade France Tomatoes, sweet peppers,
onions and garlic cooked in olive oil or goose
fat until soft, then chopped herbs and beaten
eggs added to the mixture and lightly
scrambled. Served with fried or grilled ham
and garnished with triangular pieces of fried
bread.

Piper betle Botanical name The betel pepper
vine from which betel leaf is obtained

Piper cubeba Botanical name Cubeb
Piper longum Botanical name Long pepper

(In)
Piper nigrum Botanical name Pepper
Piper retrofractum Botanical name Long

pepper
pipipipi Smooth-shelled seawater bivalves found

in New Zealand, Mesodesma nova-
zelandiae, and Australia, Plebidonax
deltoides

pipiánpipián Mexico A sauce served with chicken
made from ground sesame and pumpkin
seeds, spices and ground peanuts or
almonds and coloured red

pipikaulapipikaula United States A Hawaiian dish of
dried beef cooked with soya sauce

pipingpiping The decorative lines of icing piped onto
a cake

piping bagpiping bag A triangular-shaped bag made of a
flexible impervious material with a hole at the
pointed end into which a metal or plastic
cone with a plain circular or star shaped hole
may be fitted. Used for piping any soft but
self supporting mixture such as whipped
cream, icing, mashed potatoes, meringue
mix, etc. into various patterns prior to
cooking or for decoration. Also called forcing
bag, icing bag

Pipo crem’Pipo crem’ France A log-shaped blue-veined
cows’ milk cheese from Grièges with a
similar flavour to Bleu de Bresse. Also called
Grièges

pippalipippali South Asia Long pepper

pippuripippuri Finland Pepper
piquantpiquant France Highly seasoned, sharp
piquante, saucepiquante, sauce France Piquant sauce
piquant saucepiquant sauce Chopped shallots and vinegar,

reduced by half, demi-glace added,
simmered and seasoned. Finished with
chopped gherkins, capers, chervil, tarragon
and parsley. Served with made up dishes
and grilled meats. Also called piquante,
sauce

piquant Welsh saucepiquant Welsh sauce Wales 6 lemons cut in
eighths mixed with 1 litre of malt vinegar, 450
g of salt, 50 g each of grated horseradish and
English mustard, 6 cloves of garlic and 1
tbsp each of ground mace, cloves, nutmeg
and cayenne pepper, all brought to the boil in
an enamel or glass pan, left to steep for 6
weeks in a jar, stirring daily, then strained
and bottled

piquerpiquer France To pierce a joint of meat at
various points on its surface with the point of
an office knife so as to be able to insert
slivers or cloves of garlic or sprigs of herbs

piquínpiquín Mexico A very small, hot and dark
green chilli pepper

pirinçpirinç Turkey Rice
piri piripiri piri Africa, Portugal 1. A hot chilli pepper

2. Meat or fish dishes served with a sauce
made from piri piri chillies, originally from
Portuguese Africa. Also called peri-peri, pilli-
pilli

piri-piri saucepiri-piri sauce A simple sauce made from hot
chillies in various ways, e.g. by simmering
red sweet peppers and red chilli peppers in
lemon juice for 5 minutes, passing through a
sieve, salting and simmering further or by
infusing small red chillies in warm oil

pirog c limonempirog c limonem Russia Lemon tart
pirogenpirogen Semicircular Jewish turnovers similar

to piroshki, made with a kneaded dough and
a variety of fillings, some specific to
particular festivals. Also called knishes

pirogipirogi Hungary, Russia Potato dough balls
stuffed with potato and onion, served fried
with sour cream

pirozhkipirozhki Russia Small semicircular pasties
made from 10 cm rounds of choux, sour or
puff pastry with a variety of fillings, baked at
200°C or deep-fried. Often served as an
accompaniment to soup or as a snack.

pirurutungpirurutung Philippines A dark purple-
coloured rice grown around Luzon

pisangpisang Indonesia, Malaysia Banana
pisang gorengpisang goreng Netherlands Indonesian-style

fried or baked bananas
pisang-pisangpisang-pisang Malaysia Bangus, the fish
pisang starchpisang starch Banana flour
pisellipiselli Italy Peas
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piselli all’anticapiselli all’antica Italy Peas cooked with
lettuce and finished with cream

piselli alla romanapiselli alla romana Italy Peas cooked in
butter with chopped onions and ham

piselli secchipiselli secchi Italy Split peas
PishingertortePishingertorte Austria A cake made from

circular wafers sandwiched with chocolate
hazelnut cream and covered with chocolate

pisi hui lal mirichpisi hui lal mirich South Asia Chilli powder
pismo clampismo clam A very large hard-shell clam,

Tivela stultorum, up to 500 g in weight from
the coasts of southern California, USA. It
makes excellent chowder.

pissaladièrepissaladière France A savoury open tart filled
with cooked tomatoes and onions, black
olives and anchovy fillets from Provence.
Eaten hot or cold.

pissaldeirapissaldeira Italy A flat bread covered with
onions, black olives, tomatoes, cheese and
anchovies similar to pissaladière

pissenlitpissenlit France Dandelion
pistapista South Asia Pistachio nut
pistacchiopistacchio Italy Pistachio nut
pistachepistache France Pistachio nut
pistachio nutpistachio nut The fruit of a small tree, Pistacia

vera, from the Middle East and Central Asia,
with bright green kernels in a beige shell
which splits but does not detach itself when
ripe. Often soaked in brine and dried. Used
as a snack, flavouring, garnish or in nougat,
halva, ice cream and mortadella. Also called
green almond

pistachopistacho Spain Pistachio nut
Pistacia lentiscus Botanical name Lentisk
Pistacia vera Botanical name Pistachio nut

tree
PistaziePistazie Germany Pistachio nut
pistopisto Spain Chopped tomatoes, courgettes,

onions and sweet peppers, fried and stewed
together. Also called samfaina, frito de
verduras

pistoccopistocco Italy Carta di musica
pistolpistol Barrel bread
pistolespistoles France Peeled, stoned and flattened

prunes
pistoletpistolet France A third-sized baguette used

for sandwiches. Also called pain pistolet
pistonpiston Barrel bread
pistoupistou France 1. A dip or accompaniment

similar to pesto made from basil, garlic and
Gruyère cheese processed to a soft paste
with olive oil 2. A rich soup containing green
beans, potatoes, tomatoes, garlic and
vermicelli

Pisum sativum Botanical name Pea
Pisum sativum var. microcarpum Botanical

name The mangetout pea
pitpit United States The stone of a fruit

pit, topit, to To stone
pita breadpita bread See pitta bread
pitahayapitahaya The fruit of a cactus from Central

and South America with a scaly reddish
purple skin and sweet pink but bland flesh
containing embedded tiny black edible
seeds

Pitcaithly bannockPitcaithly bannock Scotland Scottish
shortbread containing chopped mixed peel
and caraway seeds and topped with flaked
almonds before baking

pitepaltpitepalt Sweden Potato dumplings stuffed
with pork

pithpith The soft white tissue found beneath the
zest of citrus fruits and in the centre of some
stalks. Citrus pith is usually bitter and is
removed in all dishes except marmalade
where its pectin content is required.

Pithecolobium lobatum Botanical name
Ngapi nut

PithiviersPithiviers France A puff or flaky pastry tart or
cake filled with almond paste or Pithiviers
cream (NOTE: From the town of the same
name)

Pithiviers au foinPithiviers au foin France A soft cheese
shaped like a disc and covered with dried
grass

Pithiviers creamPithiviers cream A French cake filling made
from butter, sugar, eggs, ground almonds
and flavourings

pito-ja-joulupuuropito-ja-joulupuuro Finland A pudding made
from pearl barley cooked in milk and served
with rosehip or raisin purée

pi-tsipi-tsi China Water chestnut
pittapitta Italy A flat bread or pizza from Calabria

with various toppings
pitta breadpitta bread Middle East Yeast-raised dough

formed into thin flat ovals and baked in the
oven. Allowed to cool in a humid atmosphere
or wrapped in a damp cloth to make the
surface leathery. Often opened along one
side to make a pocket which can be filled
with cooked meat, salad, etc. Known as
khubz in Arabic. Also called pita bread

pitta maniatapitta maniata Italy A sandwich of pitta filled
with eggs, cheese, sausages and peppers

pitta ’nchiusapitta ’nchiusa Italy A sandwich of pitta filled
with nuts and raisins moistened with grape
juice

pitullepitulle Italy A yeasted plain-flour dough with a
little olive oil and coarse sea salt, proved until
doubled, mixed with a selection of chopped
onions, sun-dried tomatoes, olive, capers,
anchovies, mushrooms, etc. proved again,
then fried in small teaspoonfuls until golden
and puffed up

pivierepiviere Italy Plover
pizzapizza Italy A popular and cheap meal, which

was once used for leftover dough from bread
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baking. The yeast-raised dough is rolled out
into a thin circle, covered with sieved
tomatoes, oregano and pieces of Mozzarella
cheese together with various toppings such
as ham, salami, hard-boiled eggs, tuna,
anchovies, olives, etc. all in small pieces.
This is cooked quickly in the oven on a flat
sheet or in a shallow dish until the cheese
melts and bubbles.

pizza cheesepizza cheese United States A soft spun-curd
cheese similar to Mozzarella made from
cows’ milk using either a starter of
Lactobacillus bulgaricus and Streptococcus
thermophilus or citric acid to curdle the milk.
Used particularly for pizzas and contains
somewhat less water than real Mozzarella,
roughly 47% water, 24% fat and 25%
protein.

pizza di ricottapizza di ricotta Italy Cheesecake
pizza doughpizza dough A typical yeasted dough made of

strong flour and tepid water with 30 to 60 ml
of olive oil, 10 to 30 ml of active dried yeast
and 10 ml of salt per kg of flour. Proved,
knocked back and proved again. Exact
proportions of flour and water depend on the
flour. This dough will keep for 7 days in the
refrigerator if oiled and covered with film.

pizzaiolapizzaiola Italy A sauce made from skinned
and deseeded tomatoes, garlic, parsley,
oregano and seasoning. The word is also
used for dishes served with this sauce.

pizza ovenpizza oven The traditional pizza oven was
brick with a stone floor and a wood fire to one
side radiating heat from the brick roof onto
the pizza. Modern ovens mimic these
characteristics by having a large hot mass of
metal.

pizzellepizzelle Italy 1. Deep-fried pizza dough
served with tomato sauce and a variety of
fillings 2. A thin circular biscuit baked on a
patterned griddle and bent when hot to form
a cone or similar for filling with various
creams

pizzettapizzetta Australia Cooked pasta baked into a
pizza base

pizzettepizzette Italy A dough made from flour, eggs,
Gorgonzola or similar cheese and butter
(4:2:2:1) plus seasoning, rested, rolled out,
cut in shapes, glazed with egg white and
baked at 200°C. Eaten as a snack.

pizzoccheripizzoccheri Italy Short stubbly noodles made
from buckwheat flour

pkhalapkhala Southwest Asia A Georgian dish made
from a purée of cooked and wrung out
spinach with sweated chopped onion and
garlic and chopped parsley and coriander
leaves mixed with soaked saffron, vinegar
and lemon juice, finely chopped walnuts and
sufficient chicken stock to make a stiff paste.

Served after standing 3 hours as a hors
d’oeuvre scattered with chopped walnuts
and/or toasted pine nuts.

plapla Thailand Fish
placaliplacali Central Africa Treated cassava tubers.

See also bâton de manioc
pla chalardpla chalard Thailand Dried fish used for

flavouring
pla chalarmpla chalarm Thailand Shark
plăcinte moldovenestiplăcinte moldovenesti Romania Puff pastry

turnovers filled with a mixture of sieved
cottage cheese, egg yolks, butter, sugar and
salt, egg-washed and baked at 210°C

pla dukpla duk Thailand Catfish
pla haengpla haeng Thailand Dried fish
pla hai lingpla hai ling Thailand Bangus, the fish
plaiceplaice A flat seawater fish, Pleuronectes

platessa, with orange or red spots on a brown
upper skin weighing up to 1.5 kg. Found
throughout the Atlantic and North Sea.
Cooked as any white fish.

plain baconplain bacon Green bacon
plain cakesplain cakes Cakes made by the rubbing in

method with a low ratio of fat to flour (1 or
less to 2)

plain chocolateplain chocolate Chocolate confectionery with
a low percentage of sugar (less than 30%)
and no milk solids

plain court bouillonplain court bouillon A cooking liquor for
deep poached or boiled fish consisting of
water, milk, salt and lemon juice, used for
large cuts of turbot and brill

plain flourplain flour Wheat flour made from any type of
soft wheat with between 9 and 10% protein
with no added raising agents. Used mainly
for cakes and pastries where less rise and a
finer texture than bread is required. Not used
for puff pastry. Also called household flour

plain-leaved escaroleplain-leaved escarole Batavian endive
plain omeletteplain omelette An omelette made with no

filling or addition to the eggs except
seasoning and possibly water

pla in-seepla in-see Thailand Mackerel
plain tripeplain tripe Blanket tripe
pla jalamedpla jalamed Thailand Pomfret, the fish
pla jara met khaopla jara met khao Thailand Pomfret, the fish
pla jienpla jien Thailand Steamed filleted fish in a

light soya sauce
pla kapongpla kapong Thailand Sea bass
pla karangpla karang Philippines, Thailand Garoupa,

the fish
pla karang daeng jutfapla karang daeng jutfa Thailand Garoupa,

the fish
pla laipla lai Thailand Eel
pla mangkorpla mangkor Thailand Eel
pla mukpla muk Thailand Squid
planche de charcuterieplanche de charcuterie France A platter of

cold meats
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plankplank A well-seasoned hardwood board
usually with a groove or gutter to catch juices
cut into the surface around the outer edge.
The plank is warmed, oiled and used to serve
and sometimes to grill and serve meat or fish
dishes.

plank, toplank, to United States To bake or grill meat
or fish on a plank

plantainplantain England, France A type of banana,
genus Musa, sometimes named M.
paradisica, with firm and starchy flesh
cooked either in the green (if dessert types)
or ripe (if non-sweet types) state; used as a
staple food in Africa, the Caribbean and
South America. Also called adam’s fig, green
banana

plantain flourplantain flour Banana flour
plantation shortcakeplantation shortcake United States Hot corn

bread topped with chopped chicken or ham
in a cream sauce

planxa, a laplanxa, a la Catalonia Cooked on a flat metal
sheet

pla opla o Thailand Tuna
pla pak khompla pak khom Thailand Bummaloe, the fish
pla rapla ra Thailand A freshwater mud fish,

gourami, from the north of Thailand which is
fermented with roasted rice for several
months and has a very pungent smell and
flavour. It is sometimes deep-fried and
dressed with finely sliced shallots, chillies
and lemon grass but is more usually made
into a seasoning by boiling in water with
shallots, lemon grass and kaffir limes and
then straining. It is sold in the West as
pickled gourami.

plasasplasas West Africa A sauce from Gambia and
Sierra Leone made from any greens sweated
in oil with chilli peppers and onions then
simmered in stock until cooked. This is then
thickened with egusi or peanut butter let
down with a little water and all simmered
until smooth. Meat, dried shrimps and
pieces of salted or smoked fish, previously
cooked are often added at the end. Served
with fufu or rice.

plastic icingplastic icing Australia A thick icing
resembling fondant icing made from a
mixture of granulated and icing sugar with
water, gelatine, lemon juice and butter which
after resting can be rolled out or moulded.
Also called Australian fondant icing

platplat Balkans Turbot
plàtanplàtan Catalonia Banana
plátanoplátano Spain Banana
plátano manzanoplátano manzano Mexico A stubby banana

with a hint of strawberry and apple in its
flavour

plat à sauterplat à sauter France A large diameter shallow
copper pan with straight vertical sides,

tinned on the inside and used professionally
for sautéing and shallow frying. The sides are
almost as hot as the base and are used to
cook the sides of steaks chops, etc.

plat-de-côteplat-de-côte France A cut of beef from the
lower centre of the animal including the plate
and parts of the rib bones which would be
included with the ribs in English butchery. It
is either boned or left on the bone and used
for braising, pot roasts or boiled beef.

plat-de-côtesplat-de-côtes France The front of the pork
belly containing the ribs. Used for braising,
pot-roasting or casseroles.

plat du jourplat du jour France The special dish for the
day in a restaurant. Normally changed daily
and cheaper or better value than other menu
dishes.

plateplate 1. A flat oval or round piece of crockery
on which food is served 2. United Kingdom
The rear part of the lower half of the ribs of
beef behind the brisket, usually used for
stewing and manufacturing

plate, toplate, to To place food and garnishes on a
plate preparatory to serving it to a customer

PlateauPlateau Belgium A soft cows’ milk cheese
similar to Saint-Paulin and Herve. It has a
smooth pungent taste and a yellow crusty
rind.

plateau de fromagesplateau de fromages France Cheeseboard
plateau de fruits de merplateau de fruits de mer France A speciality

of Brittany and northern France consisting of
a mixture of shellfish and crustaceans served
cold on a plate

plate of beefplate of beef Scotland The Scottish name of a
tough lean cut from the shoulder

plate ringplate ring A metal ring used for stacking
plates with food on them so as to prevent the
food on one plate touching the base of the
one above. Commonly used in restaurants
and at banquets.

plate wasteplate waste Food left on the plate in a
restaurant, indicating either low quality or
excessively large portion sizes. Usually
carefully monitored.

platijaplatija Spain Flatfish: plaice, flounder or dab
pla toopla too Thailand Fried fish such as salted

mackerel, trout and herring. Served with nam
prik.

plat siewplat siew Thailand Dried fish, fried with dried
noodles and a black bean sauce

plättarplättar Sweden Small pancakes made with a
butter and egg-enriched sweet batter,
flavoured with brandy and served with a jam
or fresh fruit and cream stuffing

PlättchenPlättchen Germany Pretzels
plattekaasplattekaas Belgium A curd cheese usually

made from cows’ milk
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platterplatter A large plate generally used for serving
food to several people or for serving several
foods on the same plate, e.g. seafood platter

PlattfischPlattfisch Germany Plaice
plavaplava A fatless sponge cake made with matzo

meal and flavoured with almonds for use at
the Jewish Passover meal

plegoneroplegonero Spain Whiting, the fish
pletzlachpletzlach Squares of pastry with an apricot or

plum filling served at the Jewish Passover
feast

pleurotepleurote France Oyster mushroom
pleurotis mushroompleurotis mushroom United States Oyster

mushroom
Pleurotus ostreatus Botanical name Oyster

mushroom
plieplie France Plaice
PlinzPlinz Germany Fritter or pancake
ploat, toploat, to To pluck
PlockwurstPlockwurst Germany An air-dried, smoked

slicing sausage with a deep red colour, made
from a variety of meats e.g. beef, pork, ham,
pickled pork, etc.

PloderkäsePloderkäse Switzerland A soft scalded-curd
surface-ripened cows’ milk cheese
coagulated with a lactic starter, formed into
blocks (up to 10 kg), dry-salted and ripened.
The paste is smooth with a slightly bitter
taste.

plombièresplombières France Tutti frutti ice cream
plommeplomme Norway Plum
plommegrøt med fløtemelkplommegrøt med fløtemelk Norway A milk

and cream pudding thickened with groats
and mixed with plums

plommonplommon Sweden Plum
plommonspäckard fläskkarréplommonspäckard fläskkarré Sweden Loin

of pork with a prune stuffing
plot toffeeplot toffee United Kingdom A treacle toffee

served on Guy Fawkes night (5th of
November)

ploughman’s lunchploughman’s lunch United Kingdom A typical
public house lunch of cheese, crusty bread,
butter and pickles

plovplov Russia Rice pilaf
ploverplover A small wild wading bird common in

Norfolk but now rarely hunted for the table.
There are several varieties of which the
lapwing, Vanellus vanellus, the golden
plover, Pluvialis apricaria and the grey plover,
Pluvialis squatarola, are the most well
known. The golden plover is the most sought
after. Usually roasted with or without the
innards at 220°C and served on buttered
toast with lemon and watercress garnish.
Also called bustard plover, green plover

plover’s eggsplover’s eggs The eggs of plovers considered
to be a delicacy, generally cream or buff-
coloured with dark brown spots or blotches,

generally replaced by eggs of various species
of gull (black- headed, lesser black-backed,
great black-backed, etc.), which are similar
in colour. In the UK they can only be
gathered up to April the 14th and for home
consumption only. Their sale is prohibited.

plov iz rybiplov iz rybi Russia A risotto made from rice,
fish, tomatoes, onions and butter

pluchespluches France A spray of chervil or other
fresh herb used as a garnish

pluckpluck The liver, lungs and heart of an animal
pluck, topluck, to To remove the feathers from poultry

and birds. Also called ploat, to
plumplum The fruit of deciduous trees, Prunus

domestica and other species of Prunus, with
yellow through purple skin usually with a fine
bloom of wild yeast, a central stone and a
generally sweet flesh. All need cool winters to
fruit. There are many varieties, e.g.
greengage, damson, cherry plum, mirabelle,
quetsch plum, bullace, Japanese or salicine
and Victoria. Dried plums are known as
prunes.

plumbplumb An old English name for a raisin
plumcotplumcot A rediscovered eighteenth-century

fruit. The taste is intermediate between plum
and apricot. Also called violet apricot, pope’s
apricot

plum duffplum duff Suet pudding containing currants,
raisins, spices and brown sugar. Boiled in a
cloth and served hot with English custard or
cream.

plum puddingplum pudding 1. See Christmas pudding 2. A
porridge-like mixture of raisins (otherwise
called plumbs), dried fruits, spices, oranges,
lemons, sugar, minced veal or beef and
sherry, thickened with bread. Once popular
in the UK but since evolved into Christmas
pudding.

plum sauceplum sauce A Chinese condiment made from
dark red plums, sugar and water. Also called
Chinese plum sauce

plum tomatoplum tomato A bright red elongated Italian
tomato with a good flavour. The principal
variety used for canning.

pluvierpluvier France Plover
Plymouth onionsPlymouth onions England Large Spanish

onions wrapped in foil and baked in the oven
for about 40 minutes until soft, then cut in
half and eaten with butter and cheese

plyskaviceplyskavice Balkans Grilled hamburgers from
Serbia

poach, topoach, to To cook food, usually eggs or fish, in
a cooking liquor at the simmer, i.e. at around
96/7°C in an open or closed pan on the stove
or in the oven. Coddling is a kind of poaching
and is as equally successful with fish and
small pieces of tender meat as with eggs.
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poached eggspoached eggs Shelled eggs, yolk intact,
placed in acidulated water just below
simmering point for about 3 minutes until set
then carefully removed. May be poached in
other cooking liquors.

poached white fishpoached white fish Fillets of white fish or
whole, skinned and trimmed sole, shallow-
poached and served with a sauce usually
derived from the cooking liquor. See also
Bercy, fish, bonne femme, fish, bréval, fish,
Dugléré, fish, florentine, fish, Marguery, fish,
Mornay, fish, Véronique, fish, vin blanc, fish,
Walewska, fish

poacher’s piepoacher’s pie England A pie made from
alternate layers of boned rabbit, bacon,
potatoes and leeks in a pie dish, seasoned,
flavoured with herbs, half filled with stock
and topped with shortcrust pastry. Baked
covered at 190°C for 30 minutes and
finished uncovered at 180°C until brown and
cooked.

po boypo boy United States Poor boy
pocha bruidepocha bruide Scotland Deer tripe cleaned

immediately after slaughter, soaked in water
for 24 hours and boiled for 8 hours then
cooked in the normal way in thickened milk
with onions. See also tripe and onions

pochadepochade France A freshwater fish stew from
Savoie containing raisins and carrots

pochardpochard A wild duck, Aythya fernia, shot for
the table in the UK

pochepoche France Caecum
pochépoché(e) France Poached
pocherpocher France To poach
pocheretpocheret Denmark Poached
pocheteaupocheteau France Common skate
po chiopo chio China Aniseed
pochousepochouse France A mixture of various

freshwater fishes, especially eel, stewed in
white wine from Burgundy

pochti nichevopochti nichevo, pochty nichevo Russia Soup
made from equal quantities of mixed bones
and water (1.5 kg of each) simmered with a
cleaned but unpeeled onion until the liquid
has reduced by half. The liquid is strained.
Chopped onion and clean potato peelings,
sautéed in bacon fat, are simmered with the
strained stock, then puréed. The seasoning
and consistency are adjusted, and the whole
finished with cream and chopped chives.
(NOTE: Literally ‘almost nothing (soup)’.)

poco hechopoco hecho Spain Rare, underdone. Used of
meat, steak, etc.

poco pasadopoco pasado Spain Rare. Used of meat,
steak, etc.

podpod The elongated seed capsule of
leguminous plants which contains a row of
seeds and splits lengthways into two halves
to release the seeds when ripe. Usually

picked before maturing, unless ripe seeds
are to be harvested as pulses. Sometimes
eaten whole; otherwise, immature seeds are
removed.

pod, topod, to To remove seeds from a pod
poddy mulletpoddy mullet Australia Sea mullet
podinapodina South Asia Mint
podlivkapodlivka Russia Sauce, usually a thickened

gravy made with the meat juices from frying
or roasting. It is often enriched with chopped
ingredients such as fried onions or
mushrooms, bacon bits, chopped hard-
boiled eggs, capers etc. and whatever other
flavourings are available such as sour cream,
tomato purée, chilli sauce or mustard.

podsolnechnoe maslopodsolnechnoe maslo Russia Sunflower oil
poêlepoêle France 1. Frying pan 2. Stove
poêlépoêlé(e) 1. England Braised or pot-roasted 2.

France Fried
poêlonpoêlon France A casserole, a small tight

lidded heavy pan with a long handle used for
slow cooking

poem card cutpoem card cut Tanzako giri
poffertjespoffertjes Netherlands Puffed up fritters

made with a chemically raised batter
poffertjiespoffertjies South Africa Apple fritters made

from sieved apple purée, milk, flour, sugar,
egg and raisins (12:3:2:2:1:1), beaten
together into a stiff batter then deep-fried in
small quantities, drained and served with
cinnamon and sugar

po gwapo gwa China Hairy gourd
pohapoha The wild dwarf cape gooseberry found in

Hawaii
poh piapoh pia China Spring roll
poipoi A staple food of the Pacific islands made

from the boiled and mashed tubers of taro or
sweet potato with possibly banana and
breadfruit

point, àpoint, à See à point
pointepointe France 1. Tip, as in pointes d’asperge,

asparagus tips 2. A small amount as in
pointe d’ail; a small amount of any ingredient
that can be held on the tip of a knife

pointe de filetpointe de filet France Pork fillet (tenderloin)
point steakpoint steak United Kingdom The thin end of

a slice of beef rump steak
poirepoire France Pear
poireaupoireau France Leek
poireaux, purée depoireaux, purée de France Leek soup
poire condépoire condé France Pear Condé
poiréepoirée France Chinese leaves
poires Almapoires Alma France Pears poached in port
poires Belle Hélènepoires Belle Hélène France Pear halves,

poached in sugar syrup and served with
vanilla ice cream and chocolate sauce

poispois France Peas
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pois à la françaisepois à la française France Peas braised with
lettuce, a little sugar, chopped spring onions
and parsley and a small amount of water

pois casséspois cassés France Split peas
pois chichespois chiches France Chickpeas
pois rouges maconnepois rouges maconne Caribbean A dish of

rice and beans (not peas) from Martinique,
made by gently frying chopped onion, garlic,
chillies and bacon in peanut oil, adding red
beans and water, simmering until the beans
are almost cooked then adding the rice to
finish cooking, finally thickening with
cassava

poissonpoisson France Fish
poisson brunpoisson brun Belgium Browned fish with a

wine and herb sauce
poisson-chatpoisson-chat France Channel catfish
poisson fumépoisson fumé France Smoked fish
poisson meunière aux amandespoisson meunière aux amandes France

Amandes, fish aux
poissonnièrepoissonnière France Fish kettle
poisson volantpoisson volant France Flying fish
poisson yassapoisson yassa West Africa As poulet yassa,

but with any firm-fleshed fish in place of the
chicken

poitrinepoitrine France 1. Breast (of lamb or veal),
stewed or boned out and stuffed rolled and
roasted 2. The abdominal part of pork belly
3. A cut of lean beef from the shoulder
immediately in front of the jumeau, used for
braising, pot-roasting and boiled beef

poitrine de porcpoitrine de porc France Pork belly
poitrine fuméepoitrine fumée France Smoked streaky

bacon
poivradepoivrade France Vinaigrette sauce with

pepper
poivrade, à lapoivrade, à la France Containing freshly

ground pepper or dried green peppercorns
poivrade, saucepoivrade, sauce England, France A mirepoix

of onion, carrot, celery, bay leaves and
thyme, sweated in butter, fat removed,
reduced with wine, vinegar and mignonette
pepper, simmered with demi-glace for 30
minutes, strained and seasoned. Served with
venison. Also called pepper sauce

poivrepoivre France Pepper
poivre, aupoivre, au France With pepper, usually

coarsely crushed peppercorns
poivre d’ânepoivre d’âne France 1. A goats’ milk cheese

from the Alpes Maritime with a distinctive
flavour of herbs, probably savory 2. The
Provençal name for savory, the herb
(colloquial)

poivre de la Jamaïquepoivre de la Jamaïque France Allspice
poivronpoivron France Sweet pepper, capsicum
pokepoke United States A Hawaiian dish of fish

marinated in a highly spiced sauce

PokelPokel Germany Pickle
pokeweedpokeweed A shrub, Phytolacca americana,

from North America with poisonous roots but
whose young leaves (up to 15 cm) may be
boiled and treated like asparagus. The red
berry may be used as a food colouring. The
whole plant is classified as poisonous in the
UK.

pok fetpok fet Catalonia Rare. Used of meat.
pok kak buapok kak bua Thailand Star anise
pole dabpole dab United States Witch sole
Polędwica sopockaPolędwica sopocka Poland As Polędwica

tososiowa, but not packed in casings
Polędwica tososiowaPolędwica tososiowa Poland A hard smoked

sausage from Gdansk made of pork and pork
back fat, packed in casings and knotted

PoleiPolei Germany Pennyroyal
polentapolenta England, Italy Fine yellow cornmeal,

dry-fried until it loses its colour It is used as a
thick porridge, and to make some types of
bread and gnocchi. This porridge, also
known as polenta, is made by mixing the
cornmeal with salted water (150 g per litre).
This is brought to the boil then simmered
with stirring until thick and the paste leaves
the side of the pan. It is a major source of
carbohydrate in Italy and is often left to cool
then sliced and fried as an accompaniment
to meat dishes.

polenta al fornopolenta al forno Italy Polenta casseroled with
sausages in a meat sauce covered with
cheese

polenta alla bergamascapolenta alla bergamasca Italy Polenta baked
with tomatoes, sausage and cheese

polenta d’ivreapolenta d’ivrea Italy A cake resembling
polenta made with buckwheat flour flavoured
with vanilla

polentagrøtpolentagrøt Norway Cornmeal pudding
polenta taragnapolenta taragna Italy Polenta liberally

sprinkled with grated Bitto cheese and
covered with melted butter

poleopoleo Spain Pennyroyal
polewkapolewka Poland A very simple soup of

seasoned water thickened with rye flour and
blended with cream

pólipopólipo Spain Octopus
poliporopoliporo Italy An edible fungus which grows

on trees
polished ricepolished rice Rice from which the vitamin B-

rich outer coating has been removed during
processing. Prized because of its whiteness.

Polish sausagePolish sausage A generic term for a variety of
sausages using the usual pork, beef and
pork fat with flavourings, saltpetre and
sometimes dextrose to facilitate lactic
fermentation, normally cased, air-dried and
smoked until hard

pollapolla Spain Young chicken
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pollackpollack A coastal seawater fish, Pollachius
pollachius, of the cod family with a
protruding lower jaw and a dark green upper
skin, found throughout the North Atlantic. It
does not have as fine a flavour as cod but is
otherwise similar and cooked in the same
way. Generally sold at 50 cm in length. Also
called green cod, pollock

pollamepollame Italy Poultry
pollanpollan See pullan
pollancapollanca Italy Young chicken
pollastrepollastre Spain Young chicken
pollastre rostit amb samfainapollastre rostit amb samfaina Catalonia

Roast chicken with samfaina sauce
pollastropollastro Italy Young chicken
pollitopollito Spain 1. Pigeon 2. Squab
pollopollo Italy, Spain Chicken
pollo a la chilindrónpollo a la chilindrón Spain Sautéed chicken
pollo a la extremeñapollo a la extremeña Spain Chicken with

sausages and baked tomato
pollo a la navarrapollo a la navarra Spain Chicken casseroled

in wine with carrots, onions and strips of ham
pollo alla cacciatorapollo alla cacciatora Italy Chicken stewed in

stock with mushrooms and seasoning and
flavoured with Marsala. Served with fresh
pasta.

pollo alla contadinapollo alla contadina Italy Portioned chicken
fried in oil for 20 minutes, mixed with
potatoes cut in 2 cm slices and fried
separately, then, both stewed in chopped
deseeded tomatoes with seasoning and a
little wine until all tender (NOTE: Literally
‘peasant woman’s chicken’.)

pollo alla marengopollo alla marengo Italy Chicken stewed in
stock and white wine with tomatoes,
mushrooms, parsley, black olives and
seasoning. See also poulet sauté Marengo

pollo alla padovanapollo alla padovana Italy Chicken browned,
then braised in the oven with onions and
finished with egg and lemon

pollo all’arentinapollo all’arentina Italy Chicken stewed in
wine

pollo alla romanopollo alla romano Italy Chicken simmered
with white wine, tomato, ham, sweet pepper
and herbs

pollockpollock 1. See pollack 2. Coley
pollo de naranjapollo de naranja Spain Chicken pieces

marinated in sherry and orange juice and
shallow-fried in butter

pollo en chanfaina a la catalanapollo en chanfaina a la catalana Spain
Chicken sautéed with sweet peppers,
aubergine and tomato sauce

pollo fandangopollo fandango Spain Chicken cooked in a
creamed sauce and served with braised
celery

pollo rebozadopollo rebozado South America A Bolivian
speciality of chicken joints coated in an egg,
milk and polenta batter, fried, then

simmered in a sauce made from wine,
tomatoes, spices and seasoning

pollo ripieno alla trentinapollo ripieno alla trentina Italy Chicken
stuffed with a mixture of chopped nuts,
breadcrumbs, beef marrow and chopped
liver, then boiled

pollo salteadopollo salteado Spain Chicken sautéed with
onion and served with artichoke hearts and
tomato sauce

polmonepolmone Italy Calves’ lungs
polopolo Iran Cooked rice
polonaise, à lapolonaise, à la France In the Polish style, i.e.

containing soured cream, red cabbage or
beetroot, or vegetables topped with a mixture
of chopped hard-boiled eggs and parsley
with fried breadcrumbs

poloneypoloney The name of a sausage common in
English-speaking countries, probably a
corruption of Bologna or Polonia since it has
the characteristics of both Italian and Polish
sausages. All are coloured red.

polonypolony See poloney
poloupolou Central Asia An Iranian-style dish

combining rice with another ingredient such
as chicken, lamb or veal together with
pumpkin, potatoes, beans etc. The meat and
vegetables are generally precooked and
usually fried in clarified butter and reserved.
Partly cooked rice as in chelou is put in the
bottom of the pan and pressed down,
followed by the meat and vegetables. The
other half of the rice is put on top, excess
frying butter is poured over and the whole
cooked slowly, either on the stove or in the
oven with a tight-fitting lid. Sometimes
vegetables may be mixed with the top layer of
rice. The contents may be removed in one
piece, in which case high heat is used to
form a crust in the initial stage.

polpapolpa Italy Lean meat, flesh of fruits
polpessapolpessa Italy Warm water octopus
polpetiellopolpetiello Italy Polpo
polpettapolpetta Italy Croquette, meatball, rissole
polpettinepolpettine Italy Meatballs
polpettine di spinacipolpettine di spinaci Italy Spinach-flavoured

and coloured dumplings
polpettonepolpettone Italy 1. Meat or fish loaf 2. A baked

mixture of vegetables bound with egg
polpettone alla genovesepolpettone alla genovese Italy A mixture of

chopped cooked potatoes and French beans
bound with grated cheese and eggs and
baked in a loaf tin

polpettone alla toscanapolpettone alla toscana Italy A minced meat
and cheese loaf bound with egg and braised,
fried or poached

polpopolpo Italy Octopus
pølserpølser Denmark, Norway Sausages
PolsterzipfelPolsterzipfel Austria A jam filled turnover
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polvere di currypolvere di curry Italy Curry powder
polydextrosepolydextrose A bulking agent used in

reduced and low calorie foods
polygonumpolygonum Vietnamese mint
polyoxyethylene sorbitan esterspolyoxyethylene (20) sorbitan esters See

E432 – 436
polyphenol oxidasepolyphenol oxidase The enzyme in plants

which causes browning of fruits and
vegetables on exposure to air by oxidation of
phenolic compounds to melanin pigments.
Its effects are being eliminated by genetic
engineering of plant varieties.

polyphosphatespolyphosphates Complex phosphates of
sodium and potassium used mainly to retain
added water without exudation in frozen
chickens, ham, bacon and other similar
meat products, and also as stabilizers and
emulsifiers. See also E450(c)

polysaccharidepolysaccharide Long chains or branched
chains of simple sugars which make up
starch, dextrins, cellulose and other
carbohydrates of natural origin

Polyscias scutellarium Botanical name
Daun mangkok

polysorbate polysorbate ( ) The alternative names for
polyoxyethylene (20) sorbitan esters. See
also E432 – 436

polyunsaturatedpolyunsaturated A description of long chains
of carbon atoms that occur in fats, oils and
fatty acids in which several of the carbon
atoms do not have as many hydrogen atoms
attached as they could and are therefore
connected to neighbouring carbon atoms by
double or triple bonds. Hence
polyunsaturated fats.

pomapoma Catalonia Apple
pomacepomace The residue after juice or oil has been

physically crushed out of fruit. The pomace
from oil bearing fruits is often treated by
solvent extraction to produce inferior oils.

pombépombé South Africa Beer produced from
sprouted millet seed, an important source of
vitamins. Also called Kaffir beer

pomegranatepomegranate The beige to red fruit of the
pomegranate tree, Punica granatum, up to 8
cm in diameter with a hard skin filled with
numerous seeds each in a red, juicy, fleshy
sac. Sweet varieties are eaten (rather
messily) as a dessert. Seeds of the sour
pomegranate have a sweet-sour taste and
are used as a garnish in the Middle East. The
dried, ground seeds, known as anardana,
are used as a souring agent and with bread,
vegetables and pulses in North India. Also
called Chinese apple

pomelopomelo 1. See pummelo 2. Spain Grapefruit
pomfretpomfret A tropical seawater fish, Pampus

argenteus, with a silvery skin and tiny black

spots, found around and used in India,
China and Southeast Asia. It has white flesh
similar to, but not as tasty as, that of turbot or
sole and is cooked in the same ways. There
is also a darker variety with a brownish-grey
skin found in Indonesia and the Phillipines
with an inferior flavour. The Chinese smoke
pomfret over tea leaves. Also called Ray’s
bream, white butter fish

pomfret cakepomfret cake Pontefract cake
pommepomme France 1. Apple 2. Potato (NOTE:

Abbreviated from pomme de terre.)
pomme de terrepomme de terre France Potato, often

abbreviated to pomme, especially with
potato dishes

PommelPommel France An unsalted double-cream
cows’ milk cheese similar to Petit-Suisse

pommes à l’anglaisepommes à l’anglaise France Plain boiled
potatoes

pommes allumettespommes allumettes France Very thin potato
chips

pommes amandinepommes amandine France Potatoes made in
the same way as croquette potatoes but
panéed with flour, egg and nibbed almonds
instead of breadcrumbs

pommes Annapommes Anna France Layers of thinly sliced
potatoes, melted butter and seasoning,
baked in a straight sided metal dish in the
oven in a dish until browned, inverted on a
plate and served in slices or wedges (NOTE:
The dish for pommes Anna should not be
washed.)

pommes boulangèrepommes boulangère France Roast potatoes
pommes dauphinepommes dauphine France A mixture of

potato croquette mixture and choux pastry
(3:1) formed into small cylinders, panéed
and deep-fried

pommes dauphinoisespommes dauphinoises France Sliced
potatoes layered in a dish with milk, grated
cheese, garlic and butter and cooked in the
oven. Egg and cream may be added but the
egg tends to scramble. Also called gratin
dauphinois

pommes de terre en robe des champspommes de terre en robe des champs See
pommes en robe de chambre

pommes duchessespommes duchesses France Duchesse
potatoes

pommes en copeauxpommes en copeaux France Grated potatoes
or potato shavings

pommes en robe de chambrepommes en robe de chambre France
Potatoes boiled or steamed in their skins

pommes fritespommes frites France Potato chips, thinner
and crisper than the UK variety

pommes mousselinespommes mousselines France Mashed
potatoes

pommes paillespommes pailles France Straw potatoes
pommes sauvagespommes sauvages France Crab apples
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pommes savoyardepommes savoyarde France As gratin
dauphinois, but substituting stock for cream.
Also called gratin savoyard

pommes vapeurpommes vapeur France Boiled or steamed
potatoes

pomodori di magro alla sardapomodori di magro alla sarda Italy
Tomatoes stuffed with anchovies, tuna and
aubergine flesh and baked

pomodorinipomodorini Italy Small tomatoes
pomodori ripieni alla novaresepomodori ripieni alla novarese Italy

Tomatoes stuffed with rice, onions and
cheese, panéed and deep-fried

pomodoropomodoro Italy Tomato
pompanopompano A small, oily, round seawater fish of

the genus Trachinotus, with a high yellow to
green-blue back, a deep belly and deeply
forked tail fin from the Mediterranean,
Caribbean and southeast USA. It can weigh
up to 3 kg but is better at 1 kg and has a
sweet-flavoured, rather dry, white flesh.
Often cooked en papillote. Prepared like
perch.

pompano rellenapompano rellena Mexico Pompano stuffed
with a mixture of chopped onions and
tomatoes sweated in oil, chopped hard-
boiled eggs, parsley and spices then
poached and served with a fish velouté

pompelmopompelmo Italy Grapefruit or pummelo
pompelmoespompelmoes Netherlands Grapefruit
pompoenpompoen Netherlands Pumpkin
pomtanniapomtannia A plant with yam-like fruit. See

also tannia
ponceau 4Rponceau 4R A synthetic red food colouring

banned in the USA. Also called cochineal
red. See also E124

poncirusponcirus One of the three important genera of
Citrus. Also called trifoliate orange

pondahpondah Indonesia Ubod, palm pith
ponepone Caribbean, United States A general

name for a baked carbohydrate mixture in
the Caribbean and southern USA. It is
usually unleavened and may be made from
cornmeal, sweet potatoes, pumpkin etc. and
flavoured or merely salted.

ponkan mandarinponkan mandarin The most widely grown
mandarin in the world, found in Japan, the
Phillipines, India, south China and Brazil.
The rind is moderately thick and very loose,
the juice content whilst sweet and pleasant-
tasting is rather low in quantity and the
segment walls are somewhat tough. Also
called Chinese honey orange, mohali mandari

Pontac ketchupPontac ketchup England Ripe elderberries
covered with warm boiling vinegar and kept
hot in the oven for 3 hours. Juice strained off
without pressure and boiled with mace,
peppercorns, shallots and salted anchovies
(250 g per litre of juice) until the anchovies

have disintegrated, strained and bottled.
Also called Pontac sauce

Pontac saucePontac sauce England A sharp condiment
sauce based on elderberries (NOTE: Invented
by a Monsieur Pontac of Lombard St.
London.)

Pontefract cakePontefract cake A small flat round (up to 2
cm in diameter) liquorice-based sweet
usually embossed as though by a seal. Also
called pomfret cake

Pont l’EvêquePont l’Evêque France A soft orange-coloured
cows’ milk cheese from Normandy, made in
a square about 10 cm on the side and 4 cm
deep with a thick brown rind mottled with
thin smears of mould. The paste contains a
few round holes and has a strong smell and
a less strong taste. It has AOC status.
Contains 47% water, 27% fat and 20%
protein.

Pont MoutierPont Moutier France A soft square-shaped
cows’ milk cheese weighing to 2.5 kg. The
brown rind had a white bloom and the
smooth fragrant and aromatic tasting paste
has a few cracks and holes.

ponzuponzu, ponzu-shoyu Japan A dipping sauce,
especially for oden or yosenabe and
condiment use, made from yuzu juice, soya
sauce, mirin, sake and dried bonito flakes
(20:20:3:3:1 by volume) with a piece of
kombu, all macerated for 24 hours then
strained

poong dangpoong dang Thailand 1. Alum 2. A paste of
lime (Calcium hydroxide)

poor boypoor boy United States A Cajun sandwich
from Louisiana consisting of a French bread
stick split lengthwise and filled with a savoury
mixture of foods, salads, etc. similar to
casse-croûte. It originated in New Orleans in
the 19th century when oyster sandwiches
were given as charity to the poor. See also
hoagie. Also called po boy

pooripoori South Asia A deep-fried chapati. See
also puri

poor knights of Windsorpoor knights of Windsor England Fingers of
bread dipped in egg and milk mixture
sometimes flavoured with liqueur or spirits,
deep-fried and eaten hot sprinkled with
cinnamon and caster sugar. See also pain
perdu

poorman orangepoorman orange New Zealand grapefruit
poor man’s beefsteakpoor man’s beefsteak Beefsteak fungus
poor man’s caviarpoor man’s caviar A dip made from the flesh

of roasted aubergines processed with garlic
and olive oil to a thick purée, seasoned, let
down with a little lemon juice and garnished
with chopped parsley

poor man’s goosepoor man’s goose Wales, England Faggot
poppop Catalonia Octopus
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poparapopara Bulgaria A porridge made from bread,
butter, cheese and milk, eaten at breakfast

popcornpopcorn A variety of maize kernels, indurata,
which when heated in a closed container are
blown up into a soft foamed starch as the
bound water turns to steam. Eaten as a
snack with salt, sugar or butter.

popepope A freshwater fish similar to the perch.
Also called ruffe

pope’s apricotpope’s apricot Plumcot
pope’s eyepope’s eye 1. England The small circle of fat

in the centre of a leg of lamb or pork 2.
Scotland Prime rump steak

pope’s nosepope’s nose The equivalent of the parson’s
nose on a duck or goose

popetspopets Catalonia Baby octopi used for tapas
poponepopone Italy Melon
popoverpopover 1. England A small individual

Yorkshire pudding, often flavoured with
grated cheese, chopped onions, bacon and
herbs or in a sweet version with chopped fruit
and sugar 2. United States A quickly made
type of muffin using a Yorkshire pudding
batter baked in the oven

poppapoppa Italy Udder
poppadompoppadom South Asia A thin round pancake

made from a lentil flour batter which is
occasionally spiced, deep-fried until crisp
and served as an appetizer or
accompaniment to Indian food. Sometimes
the lentil flour is mixed with or substituted by
rice or potato flour. Also called papadum,
papadam, pappadam, pappadum, puppadom,
papads

popperpopper United States A type of pan used to
prepare popcorn

poppy seedpoppy seed The ripe seeds of an annual
poppy, Papaver somniferum and P. rhoeas,
which vary in colour from cream through to
almost black according to origin. They have
a slightly nutty aroma and flavour and are
often sprinkled on bread and cakes or
crushed with honey or sugar to make pastry
fillings. Used with other spices in Indian
cooking.

poppy seed oilpoppy seed oil A light odourless oil with a
faint almond taste from the first cold pressing
of poppy seeds. Used for salads.

poppy seed pastepoppy seed paste Roasted and ground
poppy seeds formed into a paste much used
in Turkish cooking

pop tartpop tart United States A thin pastry turnover
with various fillings which can be heated in a
pop-up toaster or in the oven

porbeagle sharkporbeagle shark A member, Lamna nasus, of
the shark family which grows to 4 m and is
common in the Atlantic. It makes good
eating and is often larded and grilled as
steaks.

porcporc France Pig or pork
porcellaporcella Catalonia Suckling pig
porchéporché France A Breton dish of stewed pigs’

ears and trotters
porchettaporchetta Italy Sucking pig
porciniporcini Italy Ceps, usually sliced and dried
porcoporco Portugal Pork
porc saléporc salé France Salt pork
porgyporgy Various deep-bodied seawater fishes of

the genus Calamus, especially Pagrus
pagrus with long spiny dorsal fins chiefly
found in the Mediterranean and the Atlantic
Ocean and similar to bream. They have
delicate, moist, sweet flesh but many bones.

porkpork The flesh of the pig
pork bellypork belly Meat from the underside of the

abdominal and chest cavity of the pig
equivalent to breast of lamb and consisting
of alternating layers of fat and lean muscle.
Used in sausages, pâtés and terrines or may
be cooked as a dish in its own right. Also
called belly pork

pork choppork chop A transverse slice from a loin of
pork

pork cracklingpork crackling Crackling
porkerporker See pig
pork fatpork fat Fat from the pig is graded according

to hardness and has many uses in sausages,
terrines, pâtés and other items. Back fat
tends to be the hardest and belly fat the
softest. Lard is rendered pork fat and is
traditionally used in pastry and in the
cooking of eastern France. It contains about
49% saturated, 42% monounsaturated and
9% polyunsaturated fat.

pork filletpork fillet Tenderloin of pork
pork gradespork grades United States Grades of pork in

the US are 1, 2, 3 and cull, in descending
order of quality

pork herbspork herbs The principal herbs used with
pork are chervil, coriander, fennel, lovage,
marjoram, rosemary, sage, savory and thyme

porkkanaporkkana Finland Carrot
pork oatiespork oaties England Cold cooked pork, onion,

apple and breadcrumbs (2:1:1:1) are
minced together, seasoned and flavoured
with dried sage then brought together with
beaten egg and formed into small flat cakes
which are panéed with oatmeal and fried in
pork dripping for 6 minutes a side

pörköltpörkölt Hungary 1. Roasted 2. A thick braised
stew with very little added water made with
fried meat, poultry or game pieces,
tomatoes, green sweet peppers, onions,
paprika and seasoning, served with boiled
potatoes or rice, green salad and/or pickled
cucumbers
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pork piepork pie United Kingdom A raised pork pie
similar to a Melton Mowbray pie but the
cooked pork is in cubes and/or minced and
whole hard-boiled eggs are sometimes
included in the filling of the larger ones

pork sausagepork sausage The most common sausage of
English-speaking countries, made from
ground pork, flavourings, extenders and
binders filled into casings and linked.
Quantities of extenders depend on the price
and local laws. In the UK many suspect
extenders which legally count as meat such
as drinde, MRM, etc. are incorporated in the
cheaper versions, together with a high
proportion of rusk and cereal fillers. UK
sausages are usually flavoured with sage,
cayenne pepper and possibly cloves, ginger,
nutmeg or mace. USA sausages are normally
flavoured with cardamom, coriander and
nutmeg.

pork scratchingspork scratchings See scratchings
pork vindaloopork vindaloo A dish of lean pork, cubed,

piquéed, rubbed with a paste of dry-roasted
coriander and cumin seeds plus cardamom
seeds, cinnamon, cloves, black
peppercorns, turmeric, onion salt, ground
ginger and cayenne pepper to taste, all well
pounded, then marinated in vinegar or
vinegar and water (1:1) with bay leaves for
24 hours. The meat and its marinade are
then simmered slowly with mustard seeds
fried in ghee until tender, adding water as
required.

poronporon Finland Reindeer
poronkäristysporonkäristys Finland Very thin slices of

braised reindeer
poronkieliporonkieli Finland Reindeer tongue
poronlihaporonliha Finland Reindeer meat
poronpaistiporonpaisti Finland Reindeer steak
Porphyra tenera Botanical name Nori
Porphyra umbilicalis Botanical name Nori
porporeporpore Italy Murex, the shellfish
porridgeporridge A kind of gruel made by boiling

porridge oats with water or milk or mixtures
of both and salt until the desired consistency
is reached. Eaten as a breakfast dish with
sweetening and milk or cream. The name is
also used for oatmeal, maize, etc. boiled to
the same consistency with water.

porridge oatsporridge oats The breakfast cereal produced
by heating either pinhead oatmeal or whole
oats with steam as they are passed through
rollers to flatten them. The pinhead oatmeal
produces the normal porridge oats, whilst
the whole oats produce oat flakes which can
be used in muesli. Also called rolled oats

porroporro Italy Leek
porsaankyljysporsaankyljys Finland Pork chops

portport A fortified wine from Portugal made by
stopping the fermentation of full-bodied
grape juice with brandy before all the sugar
has been fermented to alcohol. Used as a
flavouring in sauces and served with melon.

Port-du-SalutPort-du-Salut France The original Port-Salut
cheese made by the Trappist monks of Port
du Salut monastery at Entrammes. The
name was sold to commercial cheese
makers in the late 1940’s.

porter cakeporter cake Ireland A chemically raised basic
cake mixture flavoured with mixed spice and
grated lemon zest with 3 parts dried vine
fruits to 2 parts flour, brought together with a
dark stout and all ingredients whisked
together for a few minutes and baked at
170°C until cooked (NOTE: From Northern
Ireland)

porterhouse steakporterhouse steak A steak without bone cut
from the large end of the short loin of beef
possibly including some of the sirloin and
including the fillet. It is usually about 5 cm
thick and will easily feed 2 people. Grilled or
fried.

portion controlportion control The establishment of
standards in a catering establishment for the
size, weight or number of each item served

portion sizeportion size The weight or number of each
item in one serving

Portland-style mackerelPortland-style mackerel England Seasoned
and floured mackerel, grilled until golden
brown and served with a sweetened coulis of
gooseberries flavoured with a little nutmeg

portmanteau lamb chopsportmanteau lamb chops England Lamb loin
chops pocketed from the skin side to the
bone and filled with a cooled and seasoned
cooked mixture of finely chopped chicken
liver and mushrooms, sealed with a stick,
panéed and baked in melted butter at 200°C
until brown on both sides

Portnockle shortbreadPortnockle shortbread Scotland A less
buttery shortbread made from flour,
margarine, sugar, rice flour, and butter
(12:8:5:5:4) rolled out to 5 mm, cut into
rounds and baked at 180°C for 15 to 20
minutes

porto, sauceporto, sauce France Port-wine sauce
Port-SalutPort-Salut France A semi-hard mild-flavoured

cows’ milk cheese from the west of France.
Made in large rounds (up to 2 kg) with an
orange rind. Used as a dessert cheese.

portugaise, à laportugaise, à la France 1. A method of
cooking vegetables similar to à la grecque,
using a cooking medium consisting of water,
olive oil, skinned and deseeded tomatoes,
chopped onion, tomato purée, garlic,
parsley, bay leaf, thyme and seasoning,
served hot or cold 2. In the Portuguese style,
i.e. including onions, tomatoes and garlic
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portugaise, crèmeportugaise, crème France Crème de tomate,
cream of tomato soup, garnished with plain
boiled rice

portugaise, sauceportugaise, sauce France A type of
espagnole sauce made with fresh tomatoes
instead of tomato purée

Portugiesische AusterPortugiesische Auster Germany Portuguese
oyster

Portuguese boiled dinnerPortuguese boiled dinner See cozido à
portuguesa

Portuguese cabbagePortuguese cabbage A smooth-leaved, blue-
green cabbage, Brassica oleracea var.
tronchuda, from Portugal used in their
national dish caldo verde. Kale or Savoy
cabbage may be substituted. Also called
Braganza cabbage, Galician cabbage, couve
gallego, couve tronchuda

Portuguese oysterPortuguese oyster A variety of oyster,
Crassostrea angulata, once popular as the
farmed European oyster now displaced by
the Pacific or Japanese variety. It is
elongated in shape and up to 17 cm long. It
is best used in cooked dishes.

portulacaportulaca Summer purslane
Portulaca oleracea Botanical name Summer

purslane
port-wine jellyport-wine jelly United Kingdom A gelatine-

based sweetened jelly flavoured with port
and spices, moulded, cooled, demoulded
and served with whipped cream

port-wine sauceport-wine sauce As Madeira sauce, but
substituting port

poshekhonskiposhekhonski, poshekhonskij Russia A hard
scalded-curd cows’ milk cheese with a hard
dry rind and containing small irregular holes.
Contains 41% water, 26% fat and 26%
protein.

possetposset 1. England An old English dessert
made from a rich egg custard flavoured with
sherry, lemon and sometimes almonds 2.
United Kingdom A hot, spiced and
sweetened milk drink mixed with ale or wine

possumpossum See opossum
posta de carneposta de carne Portugal A slice, not a steak,

of beef
postejpostej Denmark Pâté or paste
postnyi farshirovonnyi baklazhanapostnyi farshirovonnyi baklazhana Russia

Pulped aubergine flesh mixed with fried
onions and tomatoes, chopped hard-boiled
eggs, parsley and seasoning, stuffed into
aubergine skins, two sandwiched together
and baked in a little water and lard

postrepostre Spain Dessert course
postrespostres Catalonia Dessert
postres de músicpostres de músic Catalonia A bowl of mixed

nuts and dried fruit
potpot 1. A deep ceramic or metal cylindrical

container with a lid and two handles used on
the stove for slow cooking of stews, etc. 2. A

cylindrical container usually of ceramic or
glass in which food is placed for serving or
storage as in potted meat or jams, etc. 3.
General term for crockery (pots)

pot, topot, to To put food into jars or ramekins and
seal with molten butter, fat, greased paper,
etc. for presentation at the table or so as to
preserve it for a long or short time

potablepotable Safe to drink
potagepotage 1. France A light soup or broth 2.

England A meat or vegetable stock with
added paysanne-cut vegetables, e.g.
minestrone

potage à la bressanepotage à la bressane France Pumpkin soup
potage à l’albigeoisepotage à l’albigeoise France A soup from

Albi based on beef stock with a selection
from preserved goose, calves’ feet, ham,
sausage and various vegetables

potage bonne femmepotage bonne femme France Leek and
potato soup finished with cream and butter.
Some recipes add carrot but this spoils the
colour.

potage de tomatespotage de tomates France Tomato soup
potage paysannepotage paysanne France Paysanne-cut

mixed vegetables sweated in butter without
colour until tender, white stock and a
bouquet garni added, seasoned, simmered
and skimmed for 20 minutes, peas and
diamond cut green beans added and the
whole simmered until all cooked. Also called
mixed vegetable soup

pota i tripapota i tripa Catalonia Lambs’ trotters cooked
with tripe

potajepotaje Spain A thick soup or stew
potassiumpotassium An important mineral essential for

health, especially to maintain the fluid
balance in the body and the correct working
of muscles and nerves. Found in all plant
and animal cells.

potassium acetatepotassium acetate E261, the potassium salt
of acetic acid used as a preservative and
firming agent

potassium bisulphitepotassium bisulphite See E228
potassium bromatepotassium bromate A flour improver and

bleaching agent
potassium carbonatepotassium carbonate See E501
potassium chloridepotassium chloride See E508
potassium gluconatepotassium gluconate See E577
potassium hydrogen carbonatepotassium hydrogen carbonate See E501
potassium hydrogen L-glutamatepotassium hydrogen L-glutamate See E622
potassium hydrogen tartratepotassium hydrogen tartrate See cream of

tartar
potassium hydroxidepotassium hydroxide See E525
potassium lactatepotassium lactate See E326
potassium nitratepotassium nitrate See saltpetre
potassium nitritepotassium nitrite E249, the potassium salt of

nitrous acid used in curing mixtures to
preserve meat and maintain the pink colour
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potassium sorbatepotassium sorbate See E202
potassium sulphatepotassium sulphate See E515
potassium tartratepotassium tartrate See cream of tartar
potatispotatis Sweden Potatoes
potatiskaka med ostpotatiskaka med ost Sweden Cheese potato

cakes made from a mixture of grated
potatoes and onions, half fried in butter,
mixed with grated Gruyère cheese, brought
together in the frying pan and fried until
browned, turned over, refried and topped
with slices of Gruyère cheese which should
just melt. Also called Käserösti

potatismospotatismos Sweden Mashed potatoes
potatis och purjolöksoppapotatis och purjolöksoppa Sweden Potato

and leek soup, the same as potage bonne
femme

potatopotato One of the commonest and most
versatile of vegetables which is the swollen
tip of an underground stem of the plant
Solanum tuberosum, used as a store of
starch to support the growth of new stems
from the eyes. The two main types are floury
and waxy, distinguished by the cohesiveness
of the tissues. Waxy potatoes are less dense
than floury and will float in a brine of 1 part
salt to 11 parts water. Stem end blackening
due to the reaction of compounds in the
potato with iron during cooking can be
minimized by boiling with acidulated water
(0.5 tsp of cream of tartar per pint). Common
varieties of waxy potatoes in the UK are Arran
Comet, Ulster Sceptre, Maris Bard, Pentland
Javelin, Alcmaria and Romano and of floury
potatoes, Desirée, Estima, Home Guard,
Kerrs Pink, King Edward, Maris Peer, Maris
Piper, Pentland Dell, and Pentland Squire.

potato and turnip souppotato and turnip soup See Freneuse, purée
potato cakespotato cakes England A northern speciality of

floury potatoes, mashed with salt and butter
and enough plain flour worked in to make a
stiff dough, rolled, cut in shapes, floured,
fried on a griddle and served hot with butter.
Also called potato scones

potato chipspotato chips See chips
potato crispspotato crisps See crisps
potato croquettespotato croquettes Mashed potato with butter,

milk, seasoning and possibly eggs, formed
into small cylinders and deep-fried

potato dumplingspotato dumplings Dumplings made from
potatoes, e.g. Kartoffelklösse

potato flourpotato flour Fécule
potato latkespotato latkes Jewish potato pancakes made

with grated raw potatoes, chopped onions,
eggs, flour and seasoning, fried until crisp

potato masherpotato masher A flat perforated metal or
plastic circle or oval with an upright handle
used to mash cooked potatoes by forcing
them through the perforations with an up
and down movement

potato peelerpotato peeler See peeler
potato ricerpotato ricer A two part potato masher

consisting of a receptacle for the boiled
potatoes with a fine perforated plate at the
base and a solid plate on a lever which forces
the potatoes through the perforations. Rather
like an oversize garlic press.

potato saladpotato salad Cooked waxy potatoes, diced
and bound together with mayonnaise and
sometimes with a little chopped onion and
parsley or other herb

potato sausagepotato sausage Sweden Beef, fat pork, cold
cooked potatoes and onions, all minced,
seasoned, and flavoured with mace, ginger
and sage, packed into thin hog casings and
cooked by boiling

potato sconespotato scones England Potato cakes
potato skinspotato skins The skins of baked potatoes

after the cooked potato has been removed
for e.g. duchesse potatoes. They are often
served with a filling or deep-fried until crisp.

potato snowpotato snow United States Riced cooked
potato, not mixed or treated in any way

potato souppotato soup See Parmentier, purée
potato starchpotato starch Fécule
potato yampotato yam Aerial yam
pot au feupot au feu France A traditional French stew of

meat or poultry sealed in fat and braised or
simmered in stock with a variety of
vegetables. The broth and the meat are often
served separately.

pot barleypot barley Dehusked whole-grain barley with
no other treatment. Requires long soaking
and cooking to soften. Used for soups and
stews. Also called Scotch barley

pot cheesepot cheese United States Cottage cheese
potéepotée France A thick soup containing

sausage, salt pork or streaky bacon,
cabbage, potatoes, onions and possibly
beans, lentils and other vegetables,
seasoned and flavoured with nutmeg and
bay. Sometimes reduced to a stew or hotpot.

potée champenoisepotée champenoise France A thick soup or
stew made with salt belly of pork, ham,
haricot beans and vegetables. The liquid is
served as soup and the meat and vegetables
as a main course dish.

pote gallegopote gallego Spain A thick stew of pork,
bacon, beans and cabbage, from Galicia

poten datopoten dato Wales Floury potatoes boiled until
soft then mixed with a little flour, sugar,
spice, currants, butter, an egg and enough
milk to give a soft consistency. Baked in the
oven at around 180°C.

Poterium sanguisorba Botanical name Salad
burnet

poteterpoteter Norway Potatoes
poteter stappepoteter stappe Norway Mashed potatoes
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potetkakerpotetkaker Norway Potato cakes made from
fried mashed potatoes

potetstappepotetstappe Norway Mashed potatoes
pot herbspot herbs Leaves or stems of green plants

used as vegetables or culinary herbs
poticapotica Balkans A walnut strudel from Slovenia

known as povitica in Croatia
potironpotiron France Pumpkin
potjepotje Belgium, France Pâté
potjiekospotjiekos South Africa A mixture of meat,

vegetables and spices cooked very slowly in
a large cast iron pot. The original dish dates
from the 16th century and is probably Dutch.

potlikkerpotlikker United States Pot liquor
pot liquorpot liquor United States The liquid in which

vegetables have been cooked or blanched.
May be used as a basis for vegetarian soups
especially if not salted and the same water
used for several batches. Also called
potlikker

potli samosapotli samosa South Asia An Indian pasty filled
with shrimps in a cumin and cardamom-
flavoured yoghurt sauce

pot luckpot luck Whatever food is available for eating
when arriving somewhere unannounced,
thus to take pot luck

pot marigoldpot marigold See marigold
pot marjorampot marjoram A type of marjoram, Origanum

onites, which originated in Sicily and has a
much stronger flavour than sweet marjoram.
Also called French marjoram

potpiepotpie United States A dish of meat and
vegetables in a rich gravy baked in a deep
dish and covered with pie crust to finish

pot-roast, topot-roast, to To cook meat which has been
sealed in hot fat in a covered pan or
casserole with a little fat and a small amount
of liquid or vegetables over a low heat for a
considerable time

pottagepottage Broth containing mashed vegetables
and chopped up pieces of meat to make a
thick substantial meal in itself. Originally any
food served in a pottager, a kind of medieval
dish.

pottagerpottager The dish in which pottage was
served made of metal, earthenware or wood

potted charpotted char An old English delicacy made
from char, a freshwater fish still available in
the Lake District. Popular as a breakfast dish
in the 19th century. It is made from
unwashed skinned and bone fillets of char,
rubbed with a mixture of ground pepper,
allspice, mace, cloves and nutmeg
(2:1:4:1:2), baked with butter for 5 hours at
120°C, drained, pressed into pots and
covered with some of the melted butter.

potted fishpotted fish As potted meat with fish
substituted for meat

potted houghpotted hough Scotland A Scottish brawn
made from shin and knuckle of beef,
peppercorns and seasoning, simmered until
tender, bones removed and the liquid
reduced until setting consistency

potted meatpotted meat 1. Cooked meat either reduced
to a paste or chopped into pieces, placed in
a container and sealed with molten fat or
clarified butter. Commercial varieties contain
preservatives. 2. Shin beef, cooked until
tender with calves foot, herbs and
seasonings, bones removed, meat coarsely
chopped, mixed with reduced cooking liquor
and allowed to set in a pot

potted shrimpspotted shrimps England Cooked and peeled
whole shrimps placed in a container and
covered with molten clarified butter. Popular
in the north of England.

potwarakpotwarak Balkans Duck, browned then
braised on a bed of sweated sliced onions,
mixed with chopped sauerkraut,
peppercorns and a little of the liquid from the
sauerkraut. When cooked, sliced and served
on the sauerkraut.

pouce piedpouce pied France Barnacle
poudingpouding France Pudding
pouding au painpouding au pain France Bread pudding
pouding de cabinetpouding de cabinet France Cabinet pudding
pouding de Noëlpouding de Noël France Christmas pudding

(UK)
pouding diplomatepouding diplomate France Diplomat pudding
pouding Nesselrodepouding Nesselrode France Sweetened

chestnut purée, combined with egg custard,
raisins and currants, flavoured with
maraschino liqueur, half frozen, cream
folded in then placed in a mould, cooled,
demoulded and served with maraschino-
flavoured custard

poudre de colombopoudre de colombo Central America, France
A mixture of garlic, deseeded red chillies,
turmeric, coriander seeds and mustard
pounded together to make a paste. It
originated in the French Caribbean and is
used to make colombo, a type of curry.

poudre de currypoudre de curry France Curry powder
pouile dudonpouile dudon Caribbean Chicken stew with

garlic, onions, sweet peppers, caramelized
sugar, coconut oil, spices and seasoning.
Served with rice and pigeon peas.

poulardepoularde France A large fattened chicken
between 1.5 and 2 kg

poularde demi-deuilpoularde demi-deuil France Poached
chicken masked with suprême sauce and
surrounded with tartlets containing a
salpicon of braised calves’ or lambs’
sweetbreads bound with suprême sauce
each topped with a slice of truffle

poulepoule France A boiling fowl suitable for
stewing, slow braising or stock
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poule-au-potpoule-au-pot France Stewed chicken and
vegetables served with the reduced cooking
liquor

pouletpoulet France Chicken usually between 3 and
8 months old. Suitable for 2 to 4 portions
depending on size. Roasted, grilled or
sautéed.

poulet à la crapaudinepoulet à la crapaudine France Spatchcock
poulet au vinaigrepoulet au vinaigre France A Lyonnaise dish

of chicken and shallots cooked in wine
vinegar and finished with cream

poulet de grainpoulet de grain France Corn-fed and free-
range chicken

poulet moambépoulet moambé Central Africa This very
popular chicken dish from the Congo river
area is similar to muamba de galinha. Under
its alternative name of ‘poulet nyembwe’ it is
considered to be the national dish of Gabon
in West Africa.

poulet noirpoulet noir France A superior variety of
chicken with black feathers and a delicious
slightly gamey flavour

poulet nyembwepoulet nyembwe West Africa Poulet moambé
poulet sauté Marengopoulet sauté Marengo France A classic dish

reputed to have been cooked by Napoleon’s
chef after the battle of Marengo from what
could be found quickly, i.e. a cock, wild
mushrooms, crayfish, eggs, garlic and
brandy. Also called chicken Marengo

poulettepoulette France Pullet, immature chicken
poulette, à lapoulette, à la France Served with sauce

poulette or garnished with onions and garlic
poulette, saucepoulette, sauce France A sauce made from

white stock combined with lemon juice,
butter and chopped parsley thickened with
egg yolks

poulet yassapoulet yassa West Africa A Senegalese dish
of chicken pieces marinated overnight in
250 ml of equal parts of lemon juice and
vinegar per chicken together with minced
garlic, bay leaf, French mustard, chopped
chilli pepper, soya sauce, seasoning and a
large quantity of chopped onions. The
chicken is then browned in a frying pan or on
a grill and slowly cooked in a sauce made
from the marinade together with a few
vegetables. Served with rice, fufu or
couscous. Also called chicken yassa

Pouligny-Saint-PierrePouligny-Saint-Pierre France A soft goats’
milk cheese shaped like a pyramid (250 g),
which is dry-cured for a month. It is
protected by an appellation d’origine.

pouliotpouliot France Pennyroyal
poulpepoulpe France Octopus
poultrypoultry The name given to all domesticated

birds bred for the table or for their eggs, as
opposed to game birds which are wild.
Includes chickens, hens, turkeys, ducks,
ducklings, geese, and guinea fowl.

poultry gradespoultry grades United States Grades of
poultry in the US are AA, A, B and C, in
descending order of quality

poultry herbspoultry herbs The principal herbs used with
domesticated poultry are bay, chervil, chives,
fennel, lemon balm, marjoram, mint, parsley,
sage, savory, tarragon and thyme

poultry needlepoultry needle A large curved bodkin-type
needle used for sewing up the abdominal
cavity of poultry and game birds

poultry shearspoultry shears Heavy scissors or secateurs
with a serrated edge and a good hand grip
used for cutting through the bones of poultry

poundpound The original unit of weight in the British
system still in use in the USA and equal to
453.6 g. Divided into 16 ounces.
Abbreviated lb. It still lingers on in mainland
Europe, e.g. the French livre, but is taken as
being 500 g.

pound, topound, to 1. To bruise, break up and crush
any hard food item to reduce it to a 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 cakepound cake A fruit cake originally made from
pound (454 g) quantities of the main
ingredients, fat, flour, sugar and eggs, using
the creaming method to make two 20 cm.
diameter round cakes.

poupetonpoupeton France Veal slices with minced
meat

pour batterpour batter United States Thin batter
pourgouripourgouri Powdered wheat. See also burghul
pouring batterpouring batter United Kingdom A thin batter

made from flour, egg, milk, salt and
sometimes sugar, used for pancakes,
Yorkshire puddings, etc.

pouring saucepouring sauce Any flowing sauce used to
cover foods usually on the plate, thickened
with approximately 50 g of flour or starch per
litre

PourlyPourly France A white creamy and mild goats’
milk cheese from Burgundy with a greyish
blue rind

pour-on cheesepour-on cheese United States A bottled
processed coating consistency cheese
topping

pousse de bamboupousse de bambou France Bamboo shoot
pousserpousser France To rise, as of dough
poussinpoussin England, France A single portion,

small and tender chicken 4 to 6 weeks old.
Usually grilled or roasted. Also called broiler
chicken

poussin doublepoussin double France A double portion 10
to 12 week old chicken, usually grilled or
roasted
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poutarguepoutargue France A relish made from
botargo. Also called boutargue

Pouteria caimito Botanical name Abiu
poviticapovitica Balkans The Croatian name for

potica
powapowa South Asia A unit of weight in the old

system equal to 4 chattaks, approximately
225 g or 8 oz. Also called pau, pav

powdered cellulosepowdered cellulose Finely divided cellulose
used to add bulk and fibre to slimming foods,
convenience foods, etc. See also E460(ii)

powdered eggspowdered eggs Spray-dried mixed eggs used
for manufacturing purposes. During World
War 2 large quantities of eggs dried on
heated revolving cylinders were imported
into the UK from the USA for domestic
consumption.

powdered sugarpowdered sugar United States Icing sugar
pozolepozole Mexico A thick soup made with sweet

corn and chicken or pork, flavoured with
chilli powder, oregano and pepper and
served with chiffonade of lettuce and fried
tortilla strips

ppbppb Parts per billion. Similar to ppm: 1000
ppb equals 1ppm. See also ppm

ppmppm Parts per million: normally used to
indicate the levels of contaminants, trace
elements or vitamins in food. 10,000 parts
per million equals 1%.

praakespraakes A Jewish speciality consisting of
blanched cabbage leaves wrapped around a
filling of meat and rice. See also holishkes

PragerschinkenPragerschinken A small ham on the bone.
See also prazská sunka

Prague hamPrague ham See prazská sunka
Prague powderPrague powder See saltpetre
prahokprahok Cambodia A fish paste prepared using

the residue from preserved cleaned fish
which have been used to make a fish sauce

praiopraio Italy Sea bream
prairepraire France Warty venus clam
prairie chickenprairie chicken United States A type of wild

grouse with mottled brown plumage,
Tympanuchus cupido or T. pallidicinctus,
found on the great plains of western North
America.

prairie oysterprairie oyster 1. United States Ox, pig or lamb
testicles usually panéed and fried. Also
called mountain oyster, rocky mountain oyster
2. A hangover cure consisting of a shelled
egg with an intact yolk, flavoured with
Worcestershire sauce, lemon juice and salt

pralinepraline England, France Nut brittle made
from toasted (dry-fried, roasted or grilled) or
boiled nuts, skins removed, retoasted, mixed
with an equal weight of sugar and some
water, caramelized to a rich golden brown,
allowed to cool and broken down to a coarse
powder

pralinépraliné(e) France Caramelized or covered
with praline

praline creampraline cream United Kingdom Praline folded
into softly whipped cream, used to
accompany apple tart

pranzopranzo Italy 1. Lunch 2. Dinner (rare)
PrästostPrästost Sweden A semi-hard, creamy cows’

milk cheese with an open texture and some
scattered holes. Sometimes covered in wax.
Contains 40% water, 30% fat and 25%
protein. (NOTE: Literally ‘priest’s cheese’.)

prataioloprataiolo Italy Of the field, e.g. mushrooms
pratiepratie Ireland Potato from the Irish práta,

potato (colloquial)
pratos de carnepratos de carne Portugal Meat dishes
prawnprawn The name given to various species of

small clawless crustaceans with long curved
tails and large heads varying in colour from
white translucent to red and brown and from
7 to 20 cm long found all over the world’s
oceans. Available raw or cooked, shelled or
unshelled and fresh, frozen or dried. The
tails only are eaten. Varieties include
common prawn, spot prawn, northern
prawn, deepwater prawn and king prawn.

prawn cocktailprawn cocktail A stemmed glass containing
a base of chiffonade of lettuce topped with
prawns bound in a cocktail or marie-rose
sauce. It should be assembled just before
serving.

prawn crackersprawn crackers A Chinese snack food made
from a dried, prawn-flavoured rice flour
batter which when deep-fried, puffs up to a
light crunchy hard white foam-like biscuit or
crisp

prawn ondinesprawn ondines Australia Ramekins lined with
mashed cooked white fish mixed with
creamed butter and whipped cream, centre
filled with prawns in mayonnaise, chilled,
then covered with a white wine aspic

prawn puddingprawn pudding See shrimp pudding
prazheni filiiprazheni filii Bulgaria French toast (pain

perdu) flavoured with cinnamon and served
with honey

prazská sunkaprazská sunka Czech Republic A small ham
on the bone cured for several months in mild
brine, smoked over beech wood, then baked
or boiled whole. Considered to be the best
ham for serving hot. Also called jambon cuit
de Prague, Pragerschinken, Prague ham

prebioticsprebiotics Polysaccharides, principally
fructo-oligosaccharide made up of fructose
units and galacto-oligosaccharide made
from galactose units, which resist digestion
in the stomach and small intestine and reach
the colon intact. They are then selectively
metabolized by the so-called beneficial
bacteria, bifido bacteria and lacto bacilli.
Now being added to foods as a selling point
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although they are of no use without the
presence of these bacteria and increase
flatulence.

precio fijo, aprecio fijo, a Spain Fixed-price
precipitated chalkprecipitated chalk See calcium carbonate
preço fixo, apreço fixo, a Portugal Fixed-price
pre-cook, topre-cook, to To cook one or more ingredients

in advance of their use in another dish, e.g.
a duxelle, or of their assembly into a finished
dish, e.g. for a salad

precooked riceprecooked rice Rice that had been
completely cooked then dehydrated. Also
called quick-cooking rice, instant rice

PreiselbeerePreiselbeere Germany Cranberry
prepared mustardprepared mustard Various mustard seeds

finely or coarsely ground and mixed with a
selection of vinegars, spices, herbs and
seasoning for use as a condiment or as a
flavouring for other dishes

pré-salépré-salé France Lamb or sheep raised on salt
marshes

presamepresame Italy Rennet
preservationpreservation See food preservation science
preservativepreservative Any substance added to food

capable of inhibiting, retarding or arresting
the growth of microorganisms or of any
deterioration of food caused by
microorganisms or capable of masking the
evidence of any such deterioration.
Traditional preservatives included salt, sugar,
saltpetre, acids or alcohol. Numbers of
synthetic substances and derivatives of
natural substances are also used. These are
identified by E numbers between 200 and
299.

preservepreserve A jam or marmalade preserved by
cooking or boiling the fruit with a high
concentration of sugar

preserve, topreserve, to To make food suitable for long
term storage by preventing growth of
microorganisms or enzyme attack using a
variety of techniques such as freezing,
canning, bottling, drying, curing, salting,
pickling, fermenting or preserving with sugar,
chemical preservatives or alcohol

preserved fruitpreserved fruit See candied fruit
preserved gingerpreserved ginger Ginger rhizomes from

young plants, skinned, soaked in brine for
several days, refreshed in water, boiled in
water then in sugar syrup. Used for
decoration of cakes, in jam and as a
sweetmeat.

preservespreserves United States Large pieces of fruit
or whole fruit preserved in a heavy sugar
syrup which may be slightly jellied with
pectin

preserving panpreserving pan A large deep, wide pan with
outwardly sloping sides, a thick base and a
large handle, once made of brass or

untinned copper, now usually aluminium or
stainless steel. Used for making jam and
marmalade.

preserving sugarpreserving sugar A refined white sugar in
large crystals used for jam-making,
supposed to minimize scum formation and
reduce caramelization when being dissolved

press, topress, to 1. To shape food, usually meat but
sometimes fruit, by compacting it in a bowl or
basin with a weight so that when turned out
it forms a solid mass which can be easily
sliced 2. To squeeze juice out of fruit 3. To
squeeze milk curds so as to remove excess
whey thus making a harder cheese

Pressburger BeugelPressburger Beugel Austria A rich pastry
with a ground walnut filling

pressépressé(e) France Pressed
préssecpréssec Catalonia Peach
pressed bean curdpressed bean curd Bean curd wrapped in

cheese cloth and pressed to reduce the
water and increase the solids content. Used
as a cheese substitute.

pressed caviarpressed caviar See payousnaya
pressed duckpressed duck Deboned duck with wing and

drumstick bones left in, seasoned with salt
and spices, pressed flat and dried. Used as
a flavouring agent in Chinese cooking. Also
called dried duck

pressgurkapressgurka Sweden Cucumber salad or relish
PresskopfPresskopf Austria, Germany A sausage

similar to the German Presswurst but with
larger pieces of meat

press-syltapress-sylta Sweden Brawn
pressure-cook, topressure-cook, to To cook food in the

presence of water or steam in a pressure
cooker at a temperature above the normal
boiling point of water by allowing the
pressure to rise to some predetermined
value. Food cooks much quicker than
normal under these conditions.

pressure cookerpressure cooker A vessel which can be
completely sealed with a tight fitting lid, fitted
with a pressure regulator and a pressure
relief valve so that when heated with water
inside, the internal pressure rises to some
predetermined value above atmospheric
pressure with a consequent increase in
temperature above the normal boiling point.
See also pressure-temperature relationship

pressure fryerpressure fryer A deep-fryer with a sealed lid
which holds steam under pressure over the
surface of the hot fat, thereby reducing the
cooking time. Similar in action to a pressure
cooker.

pressure-temperature relationshippressure-temperature relationship The
boiling point of water depends on the
pressure exerted on its surface and is 100°C
at sea level in an open vessel. This rises to
120.5°C at a pressure of 15 psi (pounds per
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square inch, equivalent to 1 bar) above
atmospheric pressure and decreases by
approximately 2.7°C for every 1000 m above
sea level.

presswurstpresswurst Hungary The Hungarian version
of the German Presswurst made from pigs’
trotters, neck and head boiled with onions,
garlic, seasoning, bay, marjoram and
paprika, bones removed and when cool pigs’
blood added, filled into casings simmered for
2 hours and pressed under a weight

PresswurstPresswurst Germany A pig’s stomach loosely
filled with a mixture of diced pickled pork
shoulder, pigs’ head meat and salted pigs’
tongue, salted pork rind, calves’ feet and
chopped shallots, all chopped until
individual pieces are no bigger than a pea,
bound with meat glaze, seasoned and
flavoured with nutmeg and coriander,
simmered for up to 2 hours and pressed in a
mould until cool

presuntopresunto Portugal Smoked ham
presunto de lamegopresunto de lamego Portugal Salted, smoked

and air-dried ham made from pigs fed on
acorns from the cork oak forests

présureprésure France Rennet
prêtreprêtre France Smelt
pretzelpretzel A glossy brittle non-sweet snack

biscuit sprinkled with coarse salt resembling
a capital B, figure of 8 or lover’s knot. Made
by poaching the shaped dough then baking
it hard in the oven. Also called bretzel, salt
stick

preziosini al pomodoropreziosini al pomodoro Italy Fried bread
dumplings with cheese and tomato sauce

prezzemoloprezzemolo Italy Parsley
prezzo fissoprezzo fisso Italy Fixed price
prickly cockleprickly cockle A variety of cockle,

Acanthocardia echinata, with raised
projections on the shell

prickly custard appleprickly custard apple Sour sop
prickly pearprickly pear A small greenish-orange fruit

from a large cactus, Opuntia ficus-indica,
shaped like a 4 to 7 cm long flattened pear.
The sweet juicy flesh contains edible seeds
which become hard on cooking. It should be
handled with leather gloves when skinning
although they can be bought with the spines
removed. Also called barbary pear, cactus
pear, Indian pear, Indian fig, tuna fig

prikprik Thailand Chilli pepper
prik bodprik bod Chilli paste
prik chee farprik chee far Thailand Cayenne pepper
prik khee nooprik khee noo Thailand Bird’s eye chilli
prik khee noo kasetprik khee noo kaset Thailand Serrano chilli
prik khee noo luangprik khee noo luang Thailand A small very

hot chilli
prik khee noo suanprik khee noo suan Thailand Bird’s eye chilli

prik leungprik leung A mild yellow chilli
prik ponprik pon Thailand Red chilli powder
prik thaiprik thai Thailand Peppercorn
prik yuahprik yuah Thailand Sweet pepper
prik yuakprik yuak Thailand Medium to large, green to

red mild chillies, usually stuffed and fried
prima colazioneprima colazione Italy Breakfast
primaveraprimavera Italy A garnish of raw or blanched

spring vegetables
prime beefprime beef United States The best quality

beef from young specially fed cattle. It is
tender, with an excellent flavour and texture
and is well marbled and usually well hung.

prime cutprime cut A top-quality cut of meat or fish
primer platprimer plat Catalonia Main course of a meal
primeursprimeurs France Early forced fruit and

vegetables. Also used as an adjective
especially of wines.

primizieprimizie Italy First early vegetables
PrimostPrimost Scandinavia A soft form of Gjetöst
Primula veris Botanical name Cowslip
Prince Albert puddingPrince Albert pudding England A Victoria

sponge sandwich mixture in which half the
flour may be replaced by breadcrumbs,
steamed in a basin lined with precooked
prunes

Prince JeanPrince Jean Belgium A soft surface-ripened
cows’ milk cheese made in the shape of a
cylinder (up to 450 g) with an even-textured
aromatic paste

princesse, à laprincesse, à la France In the princess’s style,
i.e. garnished with asparagus tips and
truffles or noisette potatoes, and sometimes
with béchamel sauce

pringarpringar Spain To baste or sprinkle with liquid
pringuepringue Spain Dripping
prinskorvprinskorv Sweden Small sausages
printanière, à laprintanière, à la France In a spring-like

fashion, i.e. garnished with a mixture of
spring vegetables coated with melted butter

PrintenPrinten Germany Honey biscuits with nuts
prix fixeprix fixe France A fixed-price menu
probechoprobecho Spain See violet 2
probioticsprobiotics A rather vague name sometimes

used for functional foods but more often for
the various beneficial bacteria which
hopefully grow in the colon and crowd out
the more hostile ones. Typical are
Lactobacillus acidophilus and Bifidum
longum, which can be obtained in capsule
form or in various yoghurt-type foods.

process, toprocess, to To grind to a fine or coarse
consistency in a food processor

processed cheeseprocessed cheese Fairly bland cheese
compounded with flavourings, emulsifiers,
preservatives, extenders and stabilizers, then
formed into blocks, portions, wedges, slices,
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etc. or filled into squeezy tubes or sausage
casings

processed peasprocessed peas Marrowfat peas, cooked in
their cans and coloured a particularly bright
green

profiteroleprofiterole England, France A light cake filled
with cream or custard usually served with
chocolate sauce, now restricted to choux
pastry balls about 3 to 5 cm diameter with
the centre hollow filled with whipped cream,
Chantilly cream, ice cream or crème
pâtissière

profumata, allaprofumata, alla Italy Flavoured with
prolaminprolamin One of the proteins in seeds and

grains. It is soluble in the water-ethanol
mixtures formed during dough proving and
affects the texture of wheat dough during
proving and baking.

proof cabinetproof cabinet A controlled temperature and
humidity enclosure, used for proving baked
goods

propan-1,2-diolpropan-1,2-diol A solvent used for food
colours and flavourings. Also called
propylene glycol

propan-1,2-diol alginatepropan-1,2-diol alginate E405, an ester of
alginic acid which is partially soluble in fats

propan-2-olpropan-2-ol See isopropyl alcohol
proprionatesproprionates Salts of proprionic acid used as

flour improvers and food preservatives. The
sodium- E281, calcium- E282 and
potassium proprionates E283 are used.

Proprionibacterium A genus of
microorganisms associated with the ripening
of Swiss cheese and the development of the
holes

proprionic acidproprionic acid E280, a simple fatty acid
which occurs naturally in dairy products,
now synthesized for use as a flour improver
and preservative

propylene glycolpropylene glycol See propan-1,2-diol
prosciuttoprosciutto Italy Fresh uncooked ham

preserved by curing and/or air-drying.
Usually served in very thin slices as
antipasto.

prosciutto cottoprosciutto cotto Italy Cooked ham often
boned and pressed into shape

prosciutto crudoprosciutto crudo Italy Raw smoked ham
prosciutto di montagnaprosciutto di montagna Italy A type of Parma

ham but with a more powerful flavour and
darker colour

prosciutto di Parmaprosciutto di Parma Italy Parma ham
prosoproso Common millet
Prosopis glandulosa Botanical name

Mesquite bean
Prosopis juliflora Botanical name Mesquite

bean
prostokvashprostokvash Russia Milk soured at around

30°C

proteaseprotease A specialized group of enzymes
which attack the peptide links (i.e. between
the amino acids) in proteins causing a variety
of changes including complete digestion of
proteins to amino acids. Used in brewing,
baking, cheese making and for flavour
enhancement and meat tenderization.

proteinprotein Long chains of amino acids which
arrange themselves in many different
shapes, some for use as muscle fibres,
others to act as structural building blocks of
body tissue and others as the enzymes
which mediate most body processes. Of the
20 amino acids required 8 (9 in the case of
infants) cannot be synthesized by the body
and must be supplied in the diet. These are
known as essential amino acids. Proteins in
food are broken down into amino acids in the
gut, these are absorbed into the blood and
reassembled as required or burnt to provide
energy.

protein bodiesprotein bodies These are roughly spherical
structures consisting of protein encapsulated
in a membrane which occur in all seeds
including cereals. They cannot be broken
mechanically but water causes them to swell
and break open, this being the process
occurring in germination and also in dough
production. See also gluten, glutenin, gliadin,
prolamin, lectins

proteolytic enzymeproteolytic enzyme See protease
protose steakprotose steak United States A type of

textured vegetable protein made to resemble
steak

prove, toprove, to 1. To allow a yeast dough to rise both
before and after shaping. Even rising
depends on the incorporation and dispersion
of the correct amount of air in the dough by
the mixing and kneading processes. 2. To
heat a new frying pan to a high temperature
with oil or salt prior to using it so as to fill in
minute imperfections in the surface. This
prevents certain mixtures containing eggs or
other proteins from sticking to it. Such pans
should not be washed in detergents.

provençale, provençale, (à la) France In the Provence
style, i.e. with olive oil, garlic, olives and
tomatoes, and sometimes mushrooms or
anchovies

provençale, sauceprovençale, sauce France A fondue of
concassée tomatoes fried briefly in hot oil
then cooked very slowly in a covered pan
with crushed garlic, chopped parsley,
seasoning and a little sugar

provision, toprovision, to To purchase or acquire all the
foods necessary for a particular task, usually
for a voyage or expedition

provisionsprovisions 1. Foodstuffs acquired for use or
storage 2. Caribbean A general name for
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edible tubers such as eddoes, dasheen and
cassava or starchy fruit and vegetables, i.e.
main carbohydrate sources

provitamin Aprovitamin A See carotenes
ProvolaProvola Italy A soft spun-curd cheese made

with buffalo or cows’ milk in the same way as
Mozzarella but ending up rather more firm. It
is formed into 500 g pear shapes and a string
tied around the top leaves a small sphere
where the stalk of the pear would be.

ProvoloneProvolone Italy A hard, scalded and spun-
curd smooth-textured, pale yellow cheese
made from unpasteurized cows’ milk. It is
started with fermented whey and rennet and
the curd is warmed and washed to reduce
calcium which makes it more pliable. It is
then cheddared and drained, moulded by
hand into a variety of shapes, cooled, brined
and ripened at high humidity and strung in
pairs when moulds develop on the surface. It
is brushed and washed before sale. Used for
dessert and cooking, as it matures the
flavour increases in intensity. The mature
form contains 33% water, 35% fat, 28%
protein and 4% salt.

Provolone affumicatoProvolone affumicato Italy A smoked
Provolone cheese

Provolone piccanteProvolone piccante Italy A type of grating
provolone in which the milk is coagulated
with kid’s rennet and the cheese is left to
mature for up to 2 years when it becomes
dark, hard and strong

prugnaprugna Italy Plum
prugna seccaprugna secca Italy Prune
prugna selvaticaprugna selvatica Italy Sloe
prugnoloprugnolo Italy Sloe
prugnuoliprugnuoli Italy Saint George’s mushrooms
pruimpruim Netherlands Plum
pruneprune 1. A whole plum with or without the

stone dried to a black colour 2. France Plum
pruneaupruneau France Prune
prune d’Agenprune d’Agen France One of the best French

plums, used for making prunes
prune de Damasprune de Damas France Damson
prunelleprunelle France Sloe
Prunus armeniaca Botanical name Apricot
Prunus avium Botanical name Sweet cherry
Prunus cerasifera Botanical name Cherry

plum
Prunus cerasus Botanical name Acid or sour

cherry
Prunus communis var. sativa Botanical

name Pear
Prunus domestica Botanical name Plum and

gage
Prunus dulcis var. amara Botanical name

Bitter almond
Prunus dulcis var. dulcis Botanical name

Sweet almond

Prunus insititia Botanical name Damson,
gage, mirabelle and bullace

Prunus mahaleb Botanical name Mahlab
Prunus pennsylvanica Botanical name Bird

cherry
Prunus persica Botanical name Peach
Prunus persica var. nectarina Botanical

name Nectarine
Prunus salicina Botanical name Japanese or

salicine plum
Prunus spinosa Botanical name Sloe
Prunus triflora Botanical name Japanese or

salicine plum
Prunus virginiana Botanical name

Chokecherry
psarassoupapsarassoupa Greece A thick fish soup made

from fish stock simmered for 30 minutes
with sliced onions, celery, carrots, potato and
garlic all sweated in olive oil, plus tomato
concassée and bay leaf. Skinned boned and
portioned white fish (about 1:2 on the
original stock) and white wine added,
simmered 10 minutes then seasoned and
finished with lemon juice and simmered a
further 2 minutes. Served with chopped
parsley. Also called kakavia

psaripsari Greece Fish
pshennaya kashapshennaya kasha Russia A porridge made

from millet and milk with salt and sugar
Psidium guajava Botanical name Guava
psiti cremapsiti crema Greece A baked custard made

from plain yoghurt, sugar and egg yolks
(15:3:2) flavoured with cinnamon. The
yoghurt is whisked into the creamed egg and
sugar and all cooked in a bain-marie.

psito arnipsito arni Greece Roast lamb
Psophocarpus tetragonolobus Botanical

name Goa bean
ptaquilosideptaquiloside The compound in bracken,

Pteridium aquilinum, which is broken down
in the body into dienone, a potent
carcinogen. This may explain the high
incidence of throat cancer amongst the
Japanese who eat bracken shoots.

ptarmiganptarmigan A small rarely seen wild bird,
Lagopus mutus, of the grouse family from
northern Europe and North America, which
goes white in winter. It is generally cooked in
the same way as grouse. Shooting season
12th of August to the 10th of December.
Hanging time 2 to 4 days. Also called willow
partridge, rock partridge, mountain grouse

puakpuak Thailand Taro
Pucheria campechiana Botanical name

Canistel
pucheropuchero 1. Spain Olla podrida 2. Argentina An

olla podrida containing diced pumpkin and
quarters of corn on the cob
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puchero argentinapuchero argentina Argentina A complex stew
of cubed brisket of beef, lamb’s and pig’s
heads, portioned chicken and chick peas,
simmered slowly with diced bacon, chorizo
sausage, cabbage, potatoes, rice and
tomatoes added towards the end

puchero mexicanapuchero mexicana Mexico A one-pot meal of
beef, veal, pickled pork and goose giblets
cooked in plenty of water with carrots,
turnips, onions, Hamburg parsley and chick
peas in a special earthenware pot and served
as both soup and main course

puddenskinspuddenskins England A Cornish sausage of
slightly salted pork, potatoes, turnips and
onions, seasoned and baked in the oven in a
covered dish, chopped and mixed with flour,
suet, oatmeal and raisins, bound with egg
and filled into large casings, tied and baked
or fried until coloured

puddingpudding 1. The general term for sweet or
savoury dishes cooked or assembled and set
in a pudding basin or other type of mould 2.
The general term for hot sweet dishes served
at the end of a meal 3. The Old English term
for minced meat or offal and cereal packed
into a casing and boiled. Haggis and black
pudding are the two common survivors of
this once common practice.

pudding grasspudding grass Pennyroyal
pudding iz kartofelia i iablokpudding iz kartofelia i iablok Russia A

Baltic dish of equal parts of mashed potatoes
mixed with mashed cooking apples sautéed
in butter, flavoured with sugar and nutmeg
and mixed with a little cream, placed in a
baking dish covered with breadcrumbs and
butter and baked at 200°C until golden

pudding ricepudding rice A short-grain rice, chalky when
raw and sticky when cooked. Requires 40
minutes to cook.

pudding spicepudding spice England An English blend of
ground spices used in cakes, biscuits and
puddings selected from cinnamon, cloves,
mace, nutmeg, coriander seeds and allspice

pudeenapudeena South Asia Mint
pudimpudim Portugal Pudding
pudim de nozespudim de nozes Portugal Custard with

cinnamon and walnuts
pudim de ovospudim de ovos Portugal Caramel custard

flavoured with lemon and cinnamon
pudim flanpudim flan Portugal Crème caramel
pudim portuguéspudim portugués Portugal Orange custard
pudínpudín Spain Pudding
pudina ki pattipudina ki patti South Asia Mint
puercopuerco Spain Pig or pork
puerropuerro Spain Leek
puffballpuffball An edible pear-shaped or spherical

fungus of two distinct types called the
common puffball and the giant puffball

PufferPuffer Germany 1. Fritter 2. Potato pancake
puffer fishpuffer fish A yellow and black fish, Fugu

rubripes, with a white underside whose raw
flesh is prized by Japanese gourmands for
use in sashimi. It contains a powerful toxin
which kills several consumers each year. See
also fugu

puff pastrypuff pastry Pastry made from 700 to 1500
interleaved layers of a very short flour dough
and fat formed by rolling out a rectangular
layer of the short flour dough, coating or
sandwiching with fat, folding in 3 (3-fold
turn) or folding the ends to the centre and
then together like a book (book turn),
rotating a quarter turn and repeating this,
resting for 20 minutes in the refrigerator
between turns. 5 book folds and 6 3-fold
turns are required. The fat used must be of
the same consistency as the dough.
Margarine or pastry fat requires a strong
flour, butter a softer flour. The ratio of fat to
flour in the dough is roughly 1:8 whilst
overall, the fat flour ratio is 1:1. See also
French puff pastry method, puff pastry, rough
puff pastry, virgin pastry

puff pastry fatpuff pastry fat A high-melting-point fat which
can be used to make puff pastry in warm
conditions and which will withstand rough
handling. Usually free of water. If it contains
water the amount of fat in the puff pastry
must be increased to give the correct ratio of
pure fat to flour.

puffspuffs Small cakes or tarts made with a casing
of puff pastry filled with jam, custard,
whipped cream, etc.

puilapuila A sweet bread from Finland flavoured
with cardamom

pui la ceaun cu mujdeipui la ceaun cu mujdei Romania Roast
chicken served with a sauce made from
chicken stock and garlic

puits d’amourpuits d’amour France A small round pastry
filled with cream, jelly or fruit (NOTE: Literally
‘well of love’.)

pulaopulao South Asia Pilau
pulasanpulasan The fruit of a small tree, Nephelium

mutabile, covered with red to yellow warts,
similar to the lychee and used in the same
way

puleggiopuleggio Italy Penny royal
pulipuli Indonesia Blade mace
pullapulla Finland A roll or bun especially an

enriched and sweetened yeast-raised dough
formed into a braid or plats before proving

pullanpullan Ireland A white-fleshed fish, Coregonus
lavaretus, similar to vendace found in
freshwater lakes especially in Ireland. Also
called white fish

pullaopullao South Asia Pilau

Food.fm  Page 465  Thursday, August 19, 2004  7:45 PM



pulled bread

466

pulled breadpulled bread United States Freshly baked
bread with its crust removed

pulletpullet A young hen or laying fowl
pullet eggspullet eggs The small eggs laid by pullets

when they first start to lay. Not normally sold
through other than producer outlets.

pulppulp 1. The soft, somewhat formless, interior
of a fruit or vegetable 2. A thick or coarse
purée of fruit or vegetables 3. The residue of
cooked or uncooked fruit or vegetables after
sieving or pressing out the juice. Citrus pulp
is sometimes used in manufactured orange
drinks.

pulpetapulpeta Spain Slice of meat
pulpopulpo Spain Octopus or squid
pulp washpulp wash The liquid containing sugars, acids

and minerals obtained by washing the pith
and cell walls left when orange juice is
separated from whole oranges. It is illegal to
add it to pure orange juice in the UK but not
in the USA.

pulsepulse The general name for most dried
leguminous seeds used for their protein
content, such as beans, peas, lentils, etc.

PultostPultost Norway A soft cooked-curd naturally
curdled cheese made from very low-fat cows’
milk. The curds are salted and often
flavoured with caraway seeds to give a very
tasty paste. Contains 60% water, 3% fat and
30% protein. Also called knaost, ramost

pummelopummelo The fruit of a tree, Citrus grandis,
which looks like a large pale green grapefruit
and has a firm sharp-tasting white or pink
flesh and a very thick skin. It probably
originated in southern China but is now
grown throughout Southeast Asia. There are
3 main groups: the Thai which is relatively
small and of high quality, the Chinese which
is medium-sized with a coarse juicy flesh
and the Indonesian which is the largest and
is perfectly spherical. They are usually eaten
by removing a segment and peeling away the
walls on two sides. Also called pomelo,
shaddock

pumpapumpa Sweden Pumpkin
pumpernickelpumpernickel A dark brown slightly sticky

dense German-style bread made from
coarse rye flour and steamed for up to 20
hours. Usually eaten in very thin slices. Also
called black bread

pumpkinpumpkin The various yellow to orange fruits of
a vine, Cucurbita pepo, a member of the
Cucurbitaceae family native to America.
Pumpkins are usually used for decoration
e.g. jack o’ lantern and Connecticut field
cultivars. Pumpkin pie is usually made from
squash which have better cooking qualities;
New England sugar however is a small pie
pumpkin.

pumpkin piepumpkin pie United States A dessert served
with whipped cream consisting of a cooked
pumpkin or squash purée mixed with eggs,
sugar, cream, black treacle or molasses and
spices, baked in a precooked open pastry
case until set

pumpkin seedspumpkin seeds Large flat green seeds from
pumpkins and squashes eaten raw or
cooked, in sweet or savoury dishes or as a
snack food. Can be sprouted.

punajuuripunajuuri Finland Beetroot
punajuurikeittopunajuurikeitto Finland Borscht
punch, topunch, to To fold dough in triple or bookfold

and literally punch it to expel air
puncheropunchero Mexico A one-pot meat, bean and

vegetable stew. The broth is served first, then
the meat and vegetables.

Punica granatum Botanical name
Pomegranate

PunkersdorkerPunkersdorker Germany A strong juicy
salami-style sausage

punnetpunnet A small square, rectangular or oval
basket originally of woven wood or leaves but
now plastic or card, used to hold soft fruit,
mushrooms and the like for sale

PunschtortePunschtorte Germany A rum-flavoured cake
punt, alpunt, al Catalonia Medium cooked (of meat)
punta di vitellopunta di vitello Italy Breast of veal
puntarellepuntarelle Italy A winter salad green with thin

serrated leaves on long stalks
puntinapuntina Italy Pinch, e.g. of salt
puntinepuntine Italy Tiny pasta seeds, smaller than

semini
puntino, apuntino, a Italy Medium well done as applied

to meat
puntitas Paco Alcadepuntitas Paco Alcade Spain An Andalusian

speciality of beef sautéed with fresh
tomatoes, black olives and garlic

punto, en supunto, en su Spain Medium-cooked. Used of
meat steaks, etc. See also à point

puppadompuppadom South Asia Poppadom
pur chèvrepur chèvre France Cheese made only from

goats’ milk
pureapurea Italy Purée
puré de patatapuré de patata Spain Mashed potato
puréepurée England, France 1. A type of soup in

which fresh vegetables and pulses are
simmered in stock with flavouring then
forced through a sieve or liquidized to give a
smooth consistency. Usually served
accompanied with croûtons in a separate
dish. 2. Any food processed or pounded to a
smooth consistency, somewhere between
coating and pouring

PüreePüree Germany Purée
pure olive oilpure olive oil Blended olive oil made by larger

companies from a mixture of refined oils
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from various sources. Also called 100% pure
olive oil

puri

puri South Asia A deep-fried chapati which
puffs and swells as it is cooked. Served hot,
often with a hot spicy filling for use as a
snack. Also called poori, bhatura, bhatoora

purjo

purjo Sweden Leeks
purple basil

purple basil A type of basil from Southeast
Asia with red to purple tinged leaves and red
stalks. The flavour and aroma become
intense when it is cooked.

purple granadilla

purple granadilla See purple passion fruit
purple guava

purple guava See strawberry guava
purple laver

purple laver Nori
purple passion fruit

purple passion fruit A large (up to 7.5 cm
diameter) globular fruit, Passiflora edulis,
with a hard wrinkled purple to black skin
containing a deliciously flavoured
mucilaginous yellow pulp full of small edible
seeds. The pulp is scooped out for eating or
use in desserts, or it may be sieved to use as
a flavouring. Also called maracuya, purple
granadilla

purple sage

purple sage A variety of sage, Salvia officinale
‘Purpurascens’, with very strong-flavoured
purple leaves, good for tea

purple sprouting broccoli

purple sprouting broccoli See sprouting
broccoli

pursindah seekhi

pursindah seekhi South Asia An elaborate
way of skewering lamb fillet by first trimming
it to a block 75 mm long by 60 mm wide by
20 mm deep. The block is then cut once
from either end into a 6 to 7 mm thickness
without completely finishing the cut so as to
form a long strip roughly 210 by 60 by 7mm.
This strip is pierced along its length in a
series of S curves with a greased skewer then
grilled, with flavourings added either before
or after cooking.

purslane

purslane A plant of two distinct types, summer
purslane which is a half-hardy annual and
winter purslane which is fully hardy

pusit calmar

pusit calmar Philippines Squid
puso no saging

puso no saging Philippines Banana flower
pu tao

pu tao China Grapes
pu tao gan

pu tao gan China Raisins
pu tao jiu

pu tao jiu China Wine made from grapes
putcha

putcha A Jewish appetizer made from calf’s
foot jelly. See also petcha

Pute

Pute Germany Hen turkey
Puter

Puter Germany Cock turkey
puttanesca, alla

puttanesca, alla Italy In the style of the harlot,
i.e. with tomatoes, garlic, capers, olives and
anchovies

puuro

puuro Finland Porridge
Puzol

Puzol Spain A soft ewes’ milk cheese eaten
very fresh. Contains 61% water, 21% fat and
18% protein.

pwdin cymreig

pwdin cymreig Wales Welsh pudding
pwdin eryri

pwdin eryri Wales Snowdon pudding
pwdin gwaed

pwdin gwaed Wales A Welsh black pudding
made of salted fresh pig’s blood mixed with a
little water, allowed to stand overnight,
chopped onions and a little fat coated with
oatmeal, herbs and seasoning added, this
then mixed with the blood, all packed into
hog casings, boiled 30 minutes then dried.
Served sliced and fried.

pwdin gwaed gwyddau

pwdin gwaed gwyddau Wales As pwdin
gwaed but using goose blood instead of pig’s
blood

pyaaj

pyaaj Nepal, South Asia Onion
pyechenka

pyechenka Russia Pechyenka
pyechenye

pyechenye Russia Pechenye
pyechyen-grill

pyechyen-grill See pechyen-grill
pyechyen kur v madere

pyechyen kur v madere See pechyen kur v
madere

pyin daw thein

pyin daw thein Burma Curry leaf
pyin tha-leik

pyin tha-leik Burma Turtle
p’yogo

p’yogo Korea Shiitake mushroom
pyramide

pyramide France A soft surface-ripened goats
milk cheese with a sweet flavour which
becomes stronger as it ripens. It is formed in
the shape of a truncated pyramid and
sometimes coated with ashes to dry it out.

pyrethrum

pyrethrum A nontoxic pesticide made from
dried pyrethrum flowers that can be used
near food

pyridoxal

pyridoxal See vitamin B6
pyridoxamine

pyridoxamine See vitamin B6
pyridoxine

pyridoxine See vitamin B6
pyridoxol

pyridoxol See vitamin B6
pyroligneous acid

pyroligneous acid A yellow liquid obtained by
condensing the vapours obtained by heating
sawdust in a closed metal retort. Used to
impart a smoky flavour to some foods.

Pyrus communis Botanical name Pear tree
Pyrus pyrofolia Botanical name Asian pear
Pyrus ussuriensis Botanical name Asian

pear
pytt i panna

pytt i panna Sweden Fried cubes of potato,
ham and beef, mixed with fried onions and
chopped parsley, the whole topped with a
raw egg yolk which is stirred into the mixture
at the table. Also called Swedish hash

pyy

pyy Finland Hazel hen
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qâlat daqqaqâlat daqqa Middle East, North Africa An
Arabian spice blend of ground black
peppercorns, cloves, grains of paradise,
nutmeg and cinnamon used in vegetable
dishes and with lamb

qa tagineqa tagine North Africa A deep copper dish in
which a tagine is served at the table so as to
protect the table’s surface

qataifqataif Middle East A pancake made from
flour, water and yeast, dipped after cooking
in lemon-flavoured syrup scented with
orange flower water. Can be stuffed, folded
and deep-fried.

qawwramaqawwrama Middle East Lebanese preserved
meat made from the rendered fat of specially
fattened sheep in which cubes of lean
mutton which have been pressed to remove
moisture are fried and the fried meat and fat
to cover, packed in earthenware pots. Will
keep for several months.

quadrelloquadrello Italy Rack of lamb or loin of pork
quadretti di riso alla piemontesequadretti di riso alla piemontese Italy Rice

fritters with meat sauce and cheese
quadrucciquadrucci Italy Small squares of egg pasta

used in soups
quaggiariddaquaggiaridda Italy A mixture of sheep’s offal,

sausage and cheese wrapped in a pig’s caul
and baked

quagliaquaglia Italy Quail
quaglie alla borghesequaglie alla borghese Italy Quails wrapped

in vine leaves and roasted on a bed of puréed
peas and lettuce

quaglie rincartatequaglie rincartate Italy An Umbrian dish of
quails wrapped in bread dough and baked

quagliettequagliette Italy Cabbage rolls and similar
quagliette di vitelloquagliette di vitello Italy Paupiettes of veal

stuffed with ham and grilled on a skewer
quahog clamquahog clam An Atlantic Ocean clam,

Mercenaria mercenaria, up to about 13 cm
in diameter with a dull grey to brown exterior
and purple interior shell. Eaten raw or
cooked. Also called hard clam, hard shell
clam, hard-neck clam, cherrystone

quaiettaquaietta Italy A dish from Turin of veal cutlets
stuffed with meat, cheese and truffles

quailquail A small game bird, Coturnix coturnix,
now protected in the wild but farmed for
table use. The English version is usually
more tasteless than the French which has a
yellow flesh from being corn-fed. Usually
barded and roasted at 220°C for 25 minutes
and served one per person on buttered toast
garnished with watercress.

quails’ eggsquails’ eggs Small eggs regarded as a
delicacy, boiled for 1 minute or hard-boiled
and served with a dip as an appetizer or used
as a garnish for cold buffets

quaking custardquaking custard United States A New
England demoulded egg custard garnished
with egg white which tends to shake easily on
the plate

qualheim cutterqualheim cutter United States A type of
mandolin that also dices food

quandong fruitquandong fruit Australia One of the best
known wild fruits of the continent, Santalum
acuminatum, now grown in considerable
commercial quantities. It is bright red, mildly
tart and the flavour is a mixture of apricot and
peach with a touch of cinnamon. It is used in
sauces, desserts etc. The seed kernels are
toxic unless roasted to a light chocolate
colour. Also called native peach

quargquarg See quark
quarkquark, Quark Central Europe, England,

Germany A soft, slightly sour, curd cheese
sometimes flavoured with fruit or herbs,
made from skimmed, whole or buttermilk
possibly with added cream. Eaten as a
dessert. Contains 70 to 80% water, and less
than 3 % fat. Also called kvarg, quarg,
Buttermilchquark, Labquark, Speisequark

QuarkklösseQuarkklösse Germany Dumplings made with
quark

QuarktorteQuarktorte Germany A type of cheesecake
with a short pastry base. The filling is
strained quark creamed with butter, sugar
and egg yolk flavoured with lemon zest and
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cinnamon and with currants and stiffly
beaten egg whites folded in. The base and
fillings are baked in a very slow oven and
served cold dusted with icing sugar.

quartquart 1. 2 pints in either imperial or USA
volume measure 2. France A quarter, one
fourth part

quarterquarter A volume measure equal to 8 bushels
or 64 gallons in either imperial or USA
measure

quarter of meatquarter of meat See forequarter
quartierquartier France Fore or hindquarter of an

animal carcass
QuartiroloQuartirolo Italy A soft, cows’ milk cheese

similar to Taleggio made with a lactic starter
and having a distinctive mushroom flavour

quartoquarto Italy 1. A quarter, one fourth part 2.
Leg, haunch or hindquarter of meat

quasiquasi France The top of the leg of veal cut
from the English cushion and undercushion
and the rear of the loin

quasi de veau bourgeoisequasi de veau bourgeoise France Boneless
quasi of veal casseroled with pork, calf’s foot
and vegetables

quassiaquassia A bitter flavouring extracted from the
wood and bark of a South American tree,
Quassia amara, or West-Indian tree,
Pacrasma excelsa, mainly used for drinks
and tonics

Quassia amara Botanical name Quassia
quatre-épicesquatre-épices France The classic French

spice blend used in charcuterie and stews,
consisting of 5 parts black peppercorns, 2
parts nutmeg, 1 part cloves and 1 part dried
ginger ground to a fine powder. Cinnamon is
substituted for black pepper if used in sweet
dishes and the proportions vary from place to
place.

quatre-quartsquatre-quarts France The French version of
pound cake

quattro speziequattro spezie Italy A spice mix of pepper,
nutmeg, juniper and cloves (NOTE: Literally
‘four spices’.)

quattro stagioniquattro stagioni Italy 1. A butterhead lettuce
with dimpled soft and glossy leaves tipped
with red 2. A type of pizza in which the four
quarters have different additions to the
tomato and cheese base to represent the
four seasons

quayquay Vietnam Roast
queque Vietnam A type of mint
queen cakequeen cake A small individual cake made

from the basic cake mixture using the
creaming method with a final addition of
washed and dried mixed dried vine fruits

queen crabqueen crab See snow crab
queeniequeenie Queen scallop

queen of puddingsqueen of puddings England Bread or cake
crumbs covered with a sweetened and
flavoured egg custard mixture baked in the
oven in a bain-marie until set, cooled, spread
with warmed jam or fruit, topped with a
meringue mixture and browned in the oven

queen scallopqueen scallop A small variety of scallop,
Pecten opercularis or Chlamys opercularis,
with an almost circular shell up to 10 cm
diameter and a vivid red roe. Found in
deeper waters than the great scallop. The
flesh weighs about 12 g. Also called queenie,
quin scallop

Queensland nutQueensland nut Macadamia nut
Queensland school mackerelQueensland school mackerel Australia An

important commercial fish, the school
mackerel, Cybium queenslandicus, makes
excellent eating. It can grow to 8 kg but is
generally available at between 1 and 3 kg. It
is green on top and silver below and its
alternative name, blotched mackerel, refers
to the several rows of light grey blotches
along the sides. Also called blotched
mackerel (NOTE: Not to be confused with the
common mackerel, Scomber australasicus,
which rarely weighs more than 800 g in
Australia.)

queen snapperqueen snapper Australia Morwong
queijadas de sintraqueijadas de sintra Portugal Unsweetened

patties made with eggs, almonds and cheese
served with French beans

queijoqueijo Portugal Cheese
queijo arreganhadoqueijo arreganhado Portugal A mild and

mellow cheese made from the first milk
drawn from the ewe which doesn’t contain
much fat

queijo da Ilhaqueijo da Ilha Portugal A hard cows’ milk
cheese from the Azores resembling a mature
Cheddar, used mainly for cooking. Also
called queijo da Terra

queijo da Serraqueijo da Serra Portugal The famous semi-
hard high-fat cheese made from the milk of
ewes pastured on the high meadows of the
north East. It resembles a well-flavoured Brie
and is eaten either runny or ripened until firm
and pungent. Its origin and method of
production are controlled by the
government. Also called Serra

queijo da Terraqueijo da Terra Portugal Queijo da Ilha
queijo do ceuqueijo do ceu Portugal A cheese dessert
queijo Minasqueijo Minas Brazil A white scalded-curd

cheese made from cows’ milk eaten fresh as
a dessert or allowed to mature and become
yellow

queijo Minas curadoqueijo Minas curado Brazil The mature,
semi-hard version of Minas with a thin rind
and paste containing scattered holes.
Contains 45% water, 20% fat and 28%
protein.
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queijo Minas frescalqueijo Minas frescal Brazil A soft fresh cows’
milk cheese with a pleasant acid taste.
Contains 60% water, 16% fat and 17%
protein. Also called Mineiro Frescal

queijos frescosqueijos frescos Portugal Fresh cheeses
made from ewes’ or goats’ milk sometimes
allowed to ripen

quemadaquemada Mexico Milk which has been boiled
until it turns a caramel colour

quenellequenelle England, France Fish, meat or
poultry meat processed to a very fine
forcemeat, bound with eggs or fat, shaped
with two spoons into small round or oval
dumplings and poached in a cooking liquor.
Served as a garnish or as a main course with
a sauce.

quenelles de brochetquenelles de brochet France Quenelles or
dumplings made with the flesh of pike

quentequente Portugal Warm, hot
quesilloquesillo Caribbean Crème caramel from

Dominica
quesoqueso Spain Cheese
queso blancoqueso blanco South America A soft cheese

made from cows’ milk curdled with acetic
acid, the curds kneaded, pressed and
salted. Eaten fresh or after ripening for up to
3 months. Contains 50% water, 19% fat and
25% protein.

queso Ciudad Realqueso Ciudad Real Spain A smoked goats’
milk cheese

queso de bolaqueso de bola Spain A round ball-shaped
Dutch-style cheese

queso de cabraqueso de cabra South America A soft
cylindrical (up to 1 kg) goats’ milk cheese
from Chile with a sharp flavour

queso de cerdoqueso de cerdo Spain Brawn made from pig’s
head

queso de los Bellosqueso de los Bellos Spain A hard cheese.
See also Bellos

queso de nataqueso de nata Spain Cream cheese
queso heladoqueso helado Spain An ice cream brick
queso manchegoqueso manchego Spain A hard sheeps’ milk

cheese
quesong putiquesong puti Philippines Kesong puti
quetschequetsche France A variety of dark purple

plum
queuequeue France 1. Tail, of an animal 2. Handle

of a pan
queue de boeufqueue de boeuf France Oxtail
queue de boeuf clairequeue de boeuf claire France Clear oxtail

soup
queue de boeuf liéequeue de boeuf liée France Thick oxtail soup
queues d’écrevissesqueues d’écrevisses France Crayfish tails
quichequiche A savoury custard tart made from a

shortcrust or puff pastry-lined quiche dish or
flan ring, possibly precooked, filled with
various solid savoury and raw salad or
vegetable items which are then covered with

a seasoned mixture of eggs and milk and/or
cream, possibly gratinated and/or decorated,
then baked in the oven at 200 to 230°C until
cooked and browned

quiche dishquiche dish A shallow (about 3 cm deep),
round, glazed ceramic dish used for cooking
quiches

quiche lorrainequiche lorraine England, France A quiche
made with a filling of chopped ham or bacon
and grated cheese or slices of Gruyère

quick breadquick bread United States Bread made with
chemical raising agents

quick cooking ricequick cooking rice See precooked rice
quick freeze, toquick freeze, to To freeze food so that it

spends a minimum of time between 0°C and
–4°C, the region where ice crystals would, if
given the time, grow to such a size as to
rupture cell walls releasing their contents on
thawing. Usually done by blasting with
liquefied gases. Quick frozen food is usually
stored at around – 30°C.

quiejo do Reinoquiejo do Reino Brazil A cows’ or goats’ milk
cheese similar to the Portuguese Serra
cheese

quiejo Pratoquiejo Prato Brazil A flat semi-hard Edam-like
cows’ milk cheese with a few small holes and
a tender rind

quignonquignon France Crust or hunk (of bread)
quillquill Cinnamon bark rolled up into a cigar-like

tube
quillaiaquillaia The compound extracted from the

bark of the soap bark tree from SA used as a
foaming agent in soft drinks. Permitted for
use in the UK.

quillingsquillings Small broken pieces of cinnamon
bark often rolled up within larger quills

quincequince The apple or pear-shaped fruit of a
temperate climate bush, Cydonia oblonga,
with a green skin which turns to gold when
ripe and is covered by a greyish-white down.
The ripe flesh is sweet, juicy and yellow with
a pronounced scent and is always cooked.
Used as apples or made into jam without the
need of added pectin. They originated in
western Asia but are now grown worldwide
especially in Uruguay.

quin choyquin choy China Winter rape
quing douquing dou China Fresh soya beans
quing suanquing suan China Asian leek
quinoaquinoa A tiny golden seed from South

America cultivated since 3000 BC. It is
rather like rice but has a higher protein
content. Requires 10 to 15 minutes boiling.
Can be grown in temperate climates.

quinoline yellowquinoline yellow E104, a synthetic yellow
food colouring

quin scallopquin scallop Queen scallop

Food.fm  Page 470  Thursday, August 19, 2004  7:45 PM



quwarmah ala dajaj

471

quire of paperquire of paper England An old English cake
made from very thin pancakes cooked on
one side only, sprinkled with sugar and built
up into a cake. The pancake mixture is rich
in eggs, cream and melted butter and
flavoured with sherry, rose water and
nutmeg.

quisquillaquisquilla Spain Shrimp
quisquilla grisquisquilla gris Spain Brown shrimp
QuitteQuitte Germany Quince
QuittengeleeQuittengelee Germany Quince jam
quornquorn The thread-like mycelium of a fungus

grown industrially in a medium made
principally from the starch content of field

beans. It contains about 45% protein and
13% fat together with dietary fibre, and after
drying and compounding is used as a high-
class protein in vegetarian meals, both made
up and home cooked.

quroot

quroot Central Asia Yoghurt or sour milk
drained and dried to form a cheese-like
substance which can be stored. It is usually
reconstituted with water and used as a base
for sauces.

quwarmah ala dajaj

quwarmah ala dajaj Persian Gulf A lightly
curried chicken flavoured with garlic, fresh
ginger root, a little chilli powder, turmeric and
loomi powder
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rãrã Portugal Frog finished with cream and
chopped dill

rabaçalrabaçal Portugal A mild, white and soft curd
cheese made from a mixture of ewes’ and
goats’ milk. Eaten young but the taste
intensifies as it ripens. Often cured in the
sun.

rabadirabadi South Asia Condensed milk
rabanadasrabanadas Portugal A dessert made from

sweetened fried bread
rabaneterabanete Portugal See radish
rábanorábano Spain Radish
rábano picanterábano picante Spain Horseradish
rabarbarorabarbaro Italy Rhubarb
rabarberrabarber Denmark, Sweden Rhubarb
rabarbrarabarbra Norway Rhubarb
rabbitrabbit A small furry burrowing game animal,

Oryctolagus caniculus, of the hare family
sometimes farmed and weighing when
dressed around 1.2 kg to 4 kg for some of the
farmed animals. The farmed animal’s flesh
resembles chicken, the wild animals are
more gamey but this may be reduced by
soaking in salted water and briefly blanching.
They are not hung. Cooked in any way,
traditionally served with onion sauce.

rabbit-eye blueberryrabbit-eye blueberry See blueberry
rabbit Latroberabbit Latrobe Australia Marinated pieces of

rabbit stewed in a sour cream sauce
rabbit sausagerabbit sausage England Meat from cooked

rabbit, shredded and mixed with one third its
weight of coarsely chopped bacon,
seasoned, flavoured with ground cloves and
mace, packed into casings and boiled or
fried. Eaten hot or cold.

råbiffråbiff Sweden Raw beef, steak tartare
râblerâble France Saddle of hare or rabbit
rabo de bueyrabo de buey Spain Oxtail
rabotterabotte France An apple cooked in pastry as a

dessert (NOTE: From Champagne)
raccoonraccoon United States A small furry

carnivorous animal sometimes used in Cajun
cuisine

rachel, à larachel, à la France In Rachel’s style, i.e.
steaks garnished with artichokes, bone
marrow and parsley

racineracine France Root vegetable
racióració Catalonia A large tapas, almost sufficient

for a meal
rack of lambrack of lamb One half of the vertebrae and

first six rib bones counting from the rear end
of the lamb equivalent to the best end.
Usually chined, skinned and roasted.

racletteraclette Switzerland 1. An unpasteurized
cows’ milk cheese similar to Gruyère and
made in small rounds. See also Valais
raclette 2. A dish made by halving a raclette
cheese, toasting it in front of the fire or
grilling it and serving the molten centre with
boiled potatoes and pickles

radappertizationradappertization The production of food free
from spoilage microorganisms using ionizing
radiation

radicchioradicchio Red chicory
radiciradici Italy Radishes
radicidationradicidation The elimination of pathogens in

food using ionizing radiation
RadieschenRadieschen Germany Radishes
radijsradijs Netherlands Radish
radisradis France Radish, radishes
radishradish The root of a plant, Raphanus sativus

and R. sativus Longipinnus Group, of the
mustard family grown in many forms and
colours from 1 cm diameter spheres to 30
cm long carrot-like roots and with colours
from white through red to black. The crisp
white flesh has a slightly peppery flavour of
varying degrees of strength. Generally used
raw in salads and for decoration in many
sculpted shapes. The larger varieties, e.g.
mooli, may be eaten raw, cooked or pickled.
The young leaves are also edible.

radis noirradis noir France Horseradish
radisorradisor Sweden Radish
radisserradisser Italy Radishes
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rådjurssadelrådjurssadel Sweden Roasted saddle of
venison

rådjursstekrådjursstek Sweden Venison steak
radurizationradurization The reduction of the content of

spoilage organisms in perishable food using
ionizing radiation

rådyrrådyr Norway Venison
rafanorafano Italy Radish
rafano tedescorafano tedesco Italy Horseradish
raffreddatoraffreddato Italy Chilled
rafinatrafinat France A refined product
rafraîchirafraîchi(e) France Refreshed or chilled, the

past participle of rafraîchir, ‘to refresh or cool
down’

rageeragee See ragi
raggeeraggee See ragi
raggmunkarraggmunkar Sweden Potato (pan)cakes
raggyraggy See ragi
ragiragi 1. The seeds of an East Indian grass,

Eleusine caracana, used as a cereal grain in
Africa and India and used for bread and
beer. Also called ragee, raggee, raggy, finger
millet 2. Southeast Asia A rice cake, widely
sold as street food

ragno di mareragno di mare Italy Spider crab
ragooragoo England An English spelling of ragoût,

used of a rich meat and vegetable casserole
ragoûtragoût France A thick stew with a high

proportion of meat or poultry sometimes
including offal and sausages

Ragoût finRagoût fin Germany Sweetbreads, brains and
other fine offal cooked with mushrooms in a
cream and wine sauce

ragúragú 1. Italy Ragoût 2. Italy A sauce made
from olive oil, butter, cooked meat and garlic
3. Denmark, Norway, Sweden Stew

RagusanoRagusano Italy A hard, scalded and spun
curd cheese from Sicily made in rectangular
blocks (up to 12 kg). It is matured for 3
months for dessert use or up to 12 months
for grating. The dessert cheese has a mild
delicate flavour, the grating cheese which
had an oiled dark brown rind is sharp and
savoury.

rahat lokumrahat lokum Turkey A type of Turkish delight
mixed with almond slivers, pistachios and
hazelnuts after it is cooked but before setting

RahmRahm Germany Cream
RahmfrischkäseRahmfrischkäse Germany A soft fresh

cheese made with acid curdled cows’ milk.
Contains 70% water, 18% fat and 9%
protein.

RahmkäseRahmkäse Germany Cream cheese
RahmschnitzelRahmschnitzel Switzerland Veal escalopes in

a cream sauce
RahmsosseRahmsosse Germany Cream sauce
rairai South Asia Black mustard seeds
raia blancaraia blanca Portugal White skate

raieraie France Ray or skate, the fish
raie blancheraie blanche France White skate
raie boucléeraie bouclée France Thornback ray
raifortraifort France Horseradish
raifort, sauceraifort, sauce France Horseradish sauce
raïmraïm Catalonia Grape
rainbow sardinerainbow sardine A small fish, Dussumiera

acuta, similar to the sardine. It is fished off
the southwest coast of India and canned in
the same way.

rainbow smeltrainbow smelt See smelt
rainbow troutrainbow trout A generally freshwater trout,

Salmo gairdneri, occasionally found in the
sea, with a silvery green back, banded with
pink and weighing about 500 g, now usually
farmed. The flesh may be white or pink
depending upon the diet. Grilled, poached,
shallow-fried or baked en papillote.

RainfarnRainfarn Germany Tansy
rainforest oystersrainforest oysters Australia Avocado flesh,

lemon aspen juice, and salt processed to a
fine purée, piped onto shucked oysters and
garnished with an edible flower

Rainha ClaudiaRainha Claudia Portugal A type of greengage.
See also reine-claude

raise, toraise, to To lighten baked doughs and cake
mixtures by the addition of raising agents or
by fermentation with yeast prior to cooking

raised pieraised pie A pie made with a very stiff pastry
(hot-water pastry) which is self-supporting,
will hold the filling without support and can
be moulded by hand sometimes around a tin
or more commonly in a fluted oval mould
which separates into pieces. Melton
Mowbray pie and pork pie are types of raised
pie.

raisinraisin 1. Dried white grapes made from either
the naturally seedless Thompson type or the
muscatel grape 2. France Grape

raising agentraising agent Any chemical mixture which
liberates carbon dioxide on heating so as to
form small bubbles and hence lighten the
mixture it is in. Bicarbonate of soda and
baking powder are typical examples.

raisin oilraisin oil Oil pressed from the seeds of
Muscat grapes, used to keep raisins soft

raisins de Corintheraisins de Corinthe France Currants (the
dried vine fruits)

raisins de Smyrneraisins de Smyrne France Sultanas
raisins secsraisins secs France Raisins
raisuraisu Japan Cooked rice served on a plate,

Western-style. See also gohan
raitaraita South Asia A combination of chopped

vegetables and fruit, usually cucumber,
onion and bananas mixed with thick yoghurt
and flavoured with cumin, coriander and
seasoning, served as an accompaniment to
other foods
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rajasrajas Mexico Strips of chilli poblano fried with
onion, potatoes and/or tomatoes and
garnished with melted cheese

rajmarajma South Asia Red kidney beans
rakkyorakkyo Japan Pickled shallots
räkorräkor Sweden 1. Prawns 2. Shrimps
rakørretrakørret Norway Salted and cured trout
rakott káposztrakott káposzt Hungary Sauerkraut layered in

a dish with slices of smoked bacon covered
with chopped lean pork which has been
browned in lard with garlic and paprika,
slices of debreszin sausage and with a final
layer of sauerkraut, then covered with sour
cream and baked in the oven

räksåsräksås Sweden Shrimp sauce. Chopped and
cooked shrimps, sweated with butter and
flour, combined with fish stock.

rambutanrambutan England, Indonesia The oval fruit of
a tropical tree, Nephelium lappaceum, about
5 cm long with a central inedible stone, a
delicate sweet white flesh tasting of raisins
and a green skin turning to red when ripe,
covered with soft spines. Eaten raw. Also
called hairy lychee

ramekinramekin 1. A small individual circular, usually
white, porcelain, glass or earthenware oven-
proof dish from 4 to 15 cm in diameter used
for pâtés, mousses, egg custards, baked
eggs and soufflés, etc. 2. A mixture of
cheese, eggs and bread crumbs or
unsweetened puff pastry baked in an
individual dish

ramenramen Japan The common noodle of Japan,
thin, yellow and made from wheat flour and
egg

ramequinramequin France 1. Ramekin 2. A type of
cheese fritter

ramequin au fromageramequin au fromage France, Switzerland A
cheese tart or fritter served hot or cold

ramereauramereau France Young wood pigeon
ramierramier France Wood pigeon
ramo de cheirasramo de cheiras Portugal Flavourings

wrapped in muslin like a bouquet garni
always containing garlic, parsley and bay leaf
plus other herbs according to the dish

ramolaccioramolaccio Italy Horseradish
ramostramost A soft cooked-curd cheese. See also

Pultost
rampramp United States A wild leek with a strong

flavour
ramperampe South Asia, Sri Lanka Screwpine
ramphalramphal Bullock’s heart
rampionrampion A European flowering plant,

Campanula rapunculus, of the harebell
family. The leaves and roots are eaten.

ram’s head pearam’s head pea Chick pea
ramsonsramsons United Kingdom A wild plant of river

banks and damp woodlands, Allium

ursinum, with clusters of white flowers and
dark-green strap-shaped leaves. The leaves
impart a mild garlic flavour to a mixed-leaf
salad and all parts of the plant can be used
for flavouring. It is easily grown in the herb
garden. (NOTE: From the Old English
hramsan, ‘wild garlic’)

ram tulsiram tulsi South Asia White basil
rana comunerana comune Italy Edible frog
rana pescatricerana pescatrice Italy Monkfish
rancheroranchero, ranchera Spain In a country style
rancidrancid The unpleasant smell of oxidized stale

fats which is due to liberated free fatty acids
and other oxidation compounds

rane fritterane fritte Italy Fried frogs’ legs
rangerange A large cooking stove with several

burners and one or more ovens which are
usually kept hot and ready for use

ranghiranghi Abutilon
rango ko maasurango ko maasu Nepal Water buffalo meat
rankinsrankins United States A type of light cheese

pudding or soufflé containing stiffly beaten
egg whites

ranocchioranocchio Italy Edible frog
raparapa Italy Turnip
rap a l’all crematrap a l’all cremat Catalonia Monkfish served

with crisped garlic
raparperiraparperi Finland Rhubarb
rapa svedeserapa svedese Italy Swede
rapatarapata Italy A rice and turnip soup from

Lombardy
raperape 1. The plant, Brassica napus, from which

rapeseed is obtained. Some varieties known
as salad rape are used in the west as a
source of salad leaves. It is used as a
vegetable in northern China where 3 types,
broccoli rape (probably the same as broccoli
raab), heart of rape and winter rape are
used. Also called cole, coleweed, coleseed
2. Spain Monkfish

râperâpe France Grater
râpérâpé(e) 1. France Grated, past participle of

râper, ‘to grate’ 2. Grated cheese (from
fromage râpé)

rape rosserape rosse Italy Beetroot
rapeseedrapeseed The seed of a yellow flowered plant,

Brassica napus, closely related to the swede,
now commonly grown for its oil, but can also
be sprouted as a substitute for mustard in
mustard and cress. Also called canola

rapeseed oilrapeseed oil The oil from the rapeseed,
grown in great quantities in the EU. Used as
a cooking oil and for margarine manufacture.
Low erucic acid strains of rape are now
normal. Also called colza oil

Raphanus sativus Botanical name Mooli
Raphanus sativus Longipinnatus Group

Botanical name Radish
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raphøneraphøne Denmark Pheasant
rapinirapini Italy Broccoli raab
rapphönarapphöna Sweden Partridge
rapphønerapphøne Norway Partridge
RapsRaps Germany Rape, Brassica napus
RapsölRapsöl Germany Rapeseed oil
rårakorrårakor Sweden A type of crêpe made from

grated or processed raw potato and onion,
seasoned, bound with egg and fried as very
thin pancakes in hot butter

rarerare Cooked so that the inside of the meat is
still red or pink

rarebitrarebit See Welsh rarebit, buck rarebit
rarharrarhar South Asia Pigeon pea
rarrahrarrah South Asia Saddle, usually of lamb
rasadarh chawalrasadarh chawal South Asia Flavoured rice

made by steaming or boiling the rice in the
usual way with paprika and seasoning but
mixing in flavourings according to use, e.g.
tomato purée, beetroot purée, stock, ground
herb pastes, sieved vegetables and the like

rasamrasam South Asia A lentil broth soured with
tamarind

rascasserascasse France Scorpion fish, used in
bouillabaisse. Also called rascasse rouge

rascasse de fondrascasse de fond France Bluemouth, the fish
rascasse rougerascasse rouge France Rascasse
RascheraRaschera Italy A semi-hard cows’ milk cheese

sometimes with ewes’ or goats’ milk added.
It is made in squares (up to 8 kg) and has a
yellow, supple paste with a delicate taste and
containing a few holes. Also called Raschiera

RaschieraRaschiera Italy Raschera
rasedarrasedar South Asia Vegetables in a thin sauce
ras el hanoutras el hanout North Africa A mixture of many

spices, herbs and other items, up to 20 or
more in number including so-called
aphrodisiacs such as Spanish fly
(cantharides), ash berries and monk’s
pepper. Sold whole by the merchants who
each have their own recipe and grind as
required. Used in sweet and savoury dishes.
(NOTE: Literally ‘head of the shop’.)

rasgullasrasgullas South Asia Cheese quenelles eaten
as a dessert. They are made from a paneer
tikki mixed with semolina to a smooth paste,
then formed into walnut-sized balls. A little
sugar and some chopped almonds are
pressed into the centre of each then they are
poached in a medium sugar syrup for 90
minutes. Served hot or cold, sprinkled with
rose water.

rashadrashad Middle East A herb from Iraq
resembling a coarse dill weed with a peppery
flavour

rasherrasher See bacon rasher
rasolnikrasolnik Russia A soup based on beef stock

simmered with presweated aromatic

vegetables, wilted sorrel or spinach, bay leaf
and seasoning until cooked, bay leaf
removed, all puréed, finely chopped
gherkins, pickling juice and prefried, floured
pieces of lambs’ kidney added and
simmered 5 minutes then thickened with
egg yolk and served hot or chilled with sour
cream

rasprasp Barrel bread
rasp, torasp, to To grate or break up into raspings
raspberryraspberry A fruit similar to the blackberry but

softer, light red, occasionally white or black,
with a covering of fine down and a sweet,
slightly acid, fruity, perfumed flavour. The
wild variety are small to 5 mm but
domesticated varieties can grow to 2.5 cm
long. It is grown on a cool-climate rambling
plant, Rubus idaeus, which is cultivated so
as to produce new, relatively short canes
each year. The fruit tend to soften and go
mouldy quickly and must be used when
fresh, canned or deep-frozen. Used raw or
cooked and often puréed to form a coulis or
sauce. One of the fruits in summer pudding.

raspberry sauceraspberry sauce As apricot sauce but made
with raspberries

raspingsraspings Breadcrumbs
RässkäseRässkäse Switzerland A hard cooked-curd

cows’ milk cheese similar to but stronger
tasting and less supple than Appenzell and
with more holes. It is slightly bitter.

råstekt potatiskakaråstekt potatiskaka Sweden A type of Rösti
made from grated potatoes, seasoned and
fried in butter in a closed pan as a solid cake.
Butter is put on top and the pan is left on a
very low heat until the base of the cake is
browned. Served browned side up.

ratrat Grenadier
ratafiaratafia 1. A liqueur flavoured with the kernels

of cherries, almonds, peaches and other
stone fruits 2. A small sweet macaroon-like
biscuit flavoured with ratafia essence. Once
eaten with the liqueur but now used for
decoration, as a base for cold desserts or,
when crushed, as a constituent of various
dessert creams. See also macaroon

ratafia essenceratafia essence An alcoholic extract of the
kernels of cherries, peaches, almonds and
other stone fruits used as a flavouring

rataluratalu South Asia White yam
raţă  pe varzăraţă pe varză Romania Duck browned in fat

then braised in the oven on a deep bed of
sauerkraut mixed with chopped onions
browned in lard and moistened with
sauerkraut juice, defatted and the duck
carved and served on the sauerkraut and
onion mixture

ratatouilleratatouille 1. England, France A Provençal
dish made from a mixture of tomatoes,
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aubergines, green and red sweet peppers,
onions, garlic and olive oil seasoned and
flavoured with marjoram or oregano.
Courgettes and stoned olives are sometimes
included. Traditionally each vegetable is fried
or grilled separately and then combined. In
the UK and commercially all tend to be
stewed together. 2. France Bad stew, lousy
food

rathu mirisrathu miris Sri Lanka Chilli pepper
ratonraton France A type of cheesecake
rat’s earrat’s ear Cloud ear fungus
rattan palmrattan palm A climbing palm, Calamus

rotang, whose shoots and seeds are edible
but whose main use is as a source of cane for
weaving furniture and baskets

rattatuia di frutti di mare alla marchigianarattatuia di frutti di mare alla marchigiana
Italy A stew of seafood and tomatoes in wine,
served with rice

rattlerattle A variety of salad potato
raurau Vietnam A generic term for leaves of all

kinds, the following word indicates the type
RaubreifRaubreif Germany A dessert of chilled

Chantilly cream blended at the last moment
with peeled and cored dessert apples which
have been coarsely grated into a mixture of
orange juice, lemon juice and sugar (6:3:4)
previously prepared and chilled

rau cai taurau cai tau Vietnam Chinese cabbage
rau canrau can Vietnam Celery leaves
RäucheraalRäucheraal Germany Smoked eel
RäucherkäseRäucherkäse Germany Naturally smoked

cheese, often of the processed kind and with
various flavourings and additives

RäucherlachsRäucherlachs Germany Smoked salmon
räuchernräuchern Germany To smoke
RauchfleischRauchfleisch Germany Smoked meat
rau hun cayrau hun cay Vietnam Mint
RaukeRauke Germany Rocket, the plant
RaukenkohlRaukenkohl Germany Rocket, the plant
rau la tia torau la tia to Vietnam Caraway mint
rau muongrau muong Vietnam Swamp cabbage
rau ngorau ngo Vietnam Coriander leaves
rau querau que Vietnam Basil
rau ramrau ram Vietnam Vietnamese mint
RauteRaute Germany Rue, the herb
rau thomrau thom Vietnam Mint
rau trônrau trôn Vietnam Salad (NOTE: Literally ‘mixed

leaves’.)
ravarava South Asia Semolina
ravanelliravanelli Italy Radishes
ravierravier England, France A dish in which

compound hors d’oeuvres are presented,
usually rectangular (10 by 20 cm) in shape

ravigote, sauceravigote, sauce England, France 1. A
reduction of white wine and vinegar mixed
with a velouté sauce and finished off the heat

with shallot butter and chopped chervil,
tarragon and chives. Served hot. 2. A
vinaigrette made with oil and vinegar, small
dried capers, chopped parsley, tarragon,
chervil, chives, onion and seasoning

ravigote butterravigote butter A compound butter made by
mixing butter with blanched, refreshed and
dried chopped shallots, parsley, chervil,
tarragon, chives and salad burnet which
have been pounded to a paste, the whole
passed through a sieve. Also called beurre
Chivry, beurre ravigote, beurre vert, green
butter

ravioliravioli England, Italy A filling made from
cheese, spinach, ground meat or similar
items piped gridwise on to a sheet of pasta,
egg-washed, a similar-sized sheet laid over
and small squares or circles cut out with a
filling in the centre of each. Poached and
served with a sauce.

ravioli alla calabreseravioli alla calabrese Italy Ravioli with a
filling of sausage, cheese and egg and
served with a sauce sprinkled with cheese

ravioli alla napoletanaravioli alla napoletana Italy Ravioli filled with
a mixture of ham, ricotta, Mozzarella and
Parmesan cheese

ravioli capreseravioli caprese Italy Ravioli stuffed with
cheese, eggs and herbs

ravioli della val pusteriaravioli della val pusteria Italy Ravioli made
with rye flour, filled with spinach, cheese or
sauerkraut and poached or fried

ravioli dolciravioli dolci Italy Ravioli from Liguria stuffed
with beef marrow and candied fruit, fried and
dredged with sugar

ravioliniraviolini Italy Very small ravioli
ravioli trentiniravioli trentini Italy Ravioli stuffed with a

mixture of meat and chicken
ravoravo South Asia Semolina
rawraw Not cooked
raya de clavosraya de clavos Spain Thornback ray
rayed-trough shell clamrayed-trough shell clam A cream-coloured

clam with purple markings about 13 cm in
diameter

ray’s breamray’s bream Pomfret
raznjiciraznjici Balkans Grilled meat kebabs from

Serbia
razor shellrazor shell A cut-throat razor-shaped

mollusc, Solen vagina, about 6 cm long.
Treat as mussels.

razor shell clamrazor shell clam A long thin bivalve mollusc,
Ensis ensis, resembling a cut-throat razor up
to 13 cm long and found on sandy beaches.
Not traded commercially but may be eaten
raw or cooked like mussels if gathered in
unpolluted water. Toughens with
overcooking.

razzarazza Italy Common skate, the fish
razza chiodatarazza chiodata Italy Thornback ray

Food.fm  Page 476  Thursday, August 19, 2004  7:45 PM



redcurrant jelly

477

rBSTrBST Recombinant BST made by genetic
engineering not involving the cow

RDIRDI See recommended daily intake
ready basted poultryready basted poultry Poultry, usually turkeys,

which have fat, emulsifiers, flavourings, etc.
injected and massaged into the flesh to
improve the apparent quality of intensively
reared birds

RebenblattRebenblatt Germany Vine leaf
RebhuhnRebhuhn Germany Partridge
ReblochonReblochon France One of the oldest mild

French cheeses from Haute Savoie made
with the later part of the cows’ milking which
has the higher fat content. It is shaped like a
wider and thinner Camembert with a soft
supple centre and a deep orange to red-
coloured washed rind. It is packed between
very thin wooden discs and does not go
runny like Camembert. It has a pleasant
buttery flavour with a fruit finish when young
but becomes bitter when old. Protected by
an appellation d’origine.

rebongrebong Indonesia, Malaysia Bamboo shoot
receiptreceipt An old English word for recipe
reçelreçel Turkey Jam
recetterecette France Recipe
réchaudréchaud France Hot plate or small stove used

at the table
rechaufférechauffé(e) France Made of food already

cooked and then reheated, such as rissoles,
croquettes, hash, cottage pie, etc.

rechaufferrechauffer France To reheat, to warm up
recheadorecheado Portugal 1. Stuffed 2. Stuffing
recheiorecheio Portugal Stuffing, filling
reciperecipe The list of ingredients with quantities

and the instructions for making a dish
recommended daily intakerecommended daily intake The amounts of

vitamins, minerals and other micro-nutrients
(sometimes fat, fibre, carbohydrate and
protein) that the government recommends
people take in their food or otherwise every
day. They tend to be set so as to avoid ill
health rather than to promote optimum
health and are not related to body weight,
age, physical activity, type of work, state of
health, etc. Most can be exceeded with
safety. The amount of vitamins and some
micro-nutrients that remain in food depends
on its age, storage conditions and cooking
methods. Abbreviation RDI

reconstitute, toreconstitute, to To add back liquid, usually
water, to dried foods so as to restore them to
some semblance of their original state

recovery timerecovery time The time it takes for a cooking
appliance (deep fat fryer, oven, blanching
liquor, etc.) to return to the required
temperature for another batch of food after a
batch of cooked food has been removed
from it

rectifier rectifier (l’assaisonnement) France To
adjust the seasoning according to taste

recuitrecuit Catalonia Curdled sheep’s or cows’ milk
served in a small pot

red 2Gred 2G A synthetic red food dye, E128, used
for sausages. Licensed for use in the UK but
not generally in the EU.

red bananared banana United States A short stumpy
banana with a purplish red skin and a very
sweet tasting flesh

red bean curdred bean curd See bean curd cheese
red beans and ricered beans and rice United States A Louisiana

dish of red kidney beans cooked with a ham
hock and served over rice

red bean saucered bean sauce A Chinese paste made from
fermented soya beans used as a condiment
or flavouring

red braisingred braising See red cooking
red breamred bream See bream
red cabbagered cabbage A cabbage, Brassica oleracea

var. capitata, with red to purple leaves and a
round firm head, generally available in
autumn and winter, often casseroled with
sugar, sultanas and vinegar, or pickled.

red caviarred caviar Ketovaia
Red CheshireRed Cheshire A deep orange-coloured

Cheshire cheese dyed with annatto
red chick peared chick pea Pigeon pea
red chicoryred chicory A low growing perennial chicory,

Cichorium intybus var. foliosum, grown as an
annual. It has slightly bitter red leaves with
white veins and a compact heart rather like a
loose red cabbage. Used in salads and as a
garnish. Also called radicchio, red-leaved
chicory

red cookingred cooking A Chinese technique of cooking
meat by first browning it then slow cooking it
in a tightly sealed casserole with dark soy
sauce, sherry, sugar and spices which turns
the meat a dark reddish brown colour. Also
called red braising, red stewing

red crabred crab United States A bright red crab,
Geryon quinquedens, up to 15 cm across
found in deep water along the eastern coast
of North America. It has thin legs and a good
flavour.

redcurrantredcurrant A small red fruit similar to the
black currant but more acid and from a more
hardy bush Ribes sativum. Usually cooked
for jams, jellies and sauces.

redcurrant and horseradish sauceredcurrant and horseradish sauce United
Kingdom Port wine reduced with seasoning,
ground nutmeg and cinnamon, mixed with
redcurrant jelly and finely grated
horseradish. Served cold.

redcurrant jellyredcurrant jelly This jelly used in many
sauces is made from redcurrants, boiled with
a little water until the skins break, strained,
sugar equal in weight to the juice added and
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all boiled for 3 to 4 minutes to produce a
setting jelly

redcurrant sauceredcurrant sauce As apricot sauce, but made
with redcurrants

red curryred curry Sri Lanka An intensely hot curry
coloured a deep red from the number of red
chillies used

red curry pastered curry paste Thailand A paste used for
beef and similar curries made from dry-fried
shallots and garlic, lemon grass, coriander
seeds and cumin seeds, blended with black
peppercorns, dried red chillies, coriander
root, galangal, lime peel, trassi and salt

red datered date Jujube
red deerred deer A species of deer, Cervus elaphus,

found in Scotland. The meat is inferior to that
from roe deer.

reddikerreddiker Norway Radishes
redeye gravyredeye gravy United States The gravy made

by deglazing the dish in which ham is baked
or roasted with water or coffee plus a little
brown sugar

redfishredfish 1. A short thick-bodied orange-red
deep-sea fish of the genus Sebastes,
especially S marinus and S. viviparus, up to
25 cm long and found in the North Atlantic.
The delicately flavoured flesh is white and
flaky and the fish may be cooked in any way.
Also called ocean perch, Norway haddock,
red perch 2. Australia A relatively small fish,
Centroberyx affinis, with a deep, short body
and large eyes which is fished both
commercially and recreationally. They are
predominantly red, deepest on top and
fading towards the belly. They have a moist,
finely flaked flesh with a good flavour and are
cooked only as skinned fillets. They can be
fried, grilled or baked, the latter requiring
constant basting. Also called nannygai,
goatfish

red flannel hashred flannel hash United States Chopped
onions, bacon, corned beef and cooked
beetroot, often the leftovers from New
England boiled dinner seasoned and mixed
with mashed potatoes, shallow-fried on both
sides and served in wedges with fried or
poached eggs

red garoupared garoupa See garoupa
red girl winered girl wine China The classic Chinese rice

wine made from a cooked glutinous rice and
millet mash fermented with yeast, often aged
for up to 10 years and possibly to 100 years.
The younger wines are used in Chinese
cooking in the same way that wines, fortified
wines and brandy are used in the west.
(NOTE: So called because a bottle would be
laid down on the birth of a girl in anticipation
of her marriage.)

red gramred gram Pigeon pea

red grousered grouse The finest flavoured of the grouse
family, Lagopus lagopus scoticus, is found
only in the UK and Ireland. It is a sub species
of the willow grouse, which is ruddy brown
and does not go white in winter. Also called
Scottish grouse

red gurnardred gurnard A variety of gurnard, Trigla pini,
sometimes confused with red mullet. Red
gurnard does not have long feelers (barbels)
hanging from the underside of the mouth as
does red mullet. See also gurnard

redhead duckredhead duck United States A highly prized
wild duck, Nyroca americana, shot for the
table

red herringred herring Whole herring cured in brine for
several weeks then smoked until a
mahogany colour. Must be desalted by
soaking before eating. Usually used as part
of a mixed hors d’oeuvres or as decoration
for egg-based canapés. Also called hard
smoked herring

red kidney beanred kidney bean The reddish brown French
bean shaped like a kidney used in chilli con
carne and other dishes. Must be boiled
vigorously to destroy toxins. Often sold
precooked in cans. Also called Mexican
bean, chilli bean

red-leaved chicoryred-leaved chicory See red chicory
red-legged partridgered-legged partridge The French native

partridge, Alectoris rufa, distributed from
central UK to Spain. It is plumper but less
tasty than the grey-legged. Roast as grey-
legged.

Red LeicesterRed Leicester See Leicester cheese
red lollo lettucered lollo lettuce Lollo rosso
red mashred mash Fermented red rice
red meatred meat Meat which is red in appearance in

its raw state as opposed to the paler types
such as chicken, veal, rabbit, etc.

red misored miso Inaka-miso
red mulletred mullet A small crimson to dull pink

seawater fish of the genus Mullidae,
especially Mullus surmuletus (red) and M.
barbatus (pink), not related to the grey
mullet. It has a delicate flavour and is
generally cooked whole with its liver which is
considered a prized delicacy. It can be hung
for 24 hours to give it a gamey flavour. It can
weigh up to 1 kg but is usually caught much
smaller. Also called goatfish, golden mullet

red mustardred mustard A prepared mustard made with a
mixture of whole mustard seeds and crushed
dried red chillies

red octopusred octopus A small octopus, Eledone
moschata, more tender than the curled
octopus but with a musky flavour

red onionred onion 1. Italian red onion 2. A small red
skinned onion similar to a shallot used in
Asian cooking and pickled in China
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red palm oilred palm oil Central Africa Unrefined palm oil
which has a red colour due to naturally
occurring carotenoids. It is said to have more
than 15 times the carotenoids in carrots on a
weight for weight basis. See also palm oil

red pepperred pepper 1. A general term for dried and
ground red capsicums such as cayenne and
chilli peppers or paprika 2. Red sweet
peppers

red perchred perch Redfish
red porgyred porgy See porgy
red porkred pork Char siu
red pottagered pottage Scotland A purée soup made with

soaked haricot beans, onions, tomatoes and
celery sweated in butter then simmered in
stock for 3 hours. A beetroot is added to
colour the soup. The soup is then liquidized,
sieved, reheated and garnished with
chopped parsley.

red prawnred prawn See crevette rose du large
red raripila spearmintred raripila spearmint A type of spearmint,

Mentha raripila rubra, with pointed dark
green leaves, a sweet spearmint flavour and
purple stems

red-redred-red West Africa A Ghanaian dish of dried
cow peas or black-eyed beans soaked in
water, skins and all debris removed, then
boiled with just sufficient water to cook them.
They are then mixed with onions and
tomatoes fried in red palm oil together with
red pepper. Reconstituted dried shrimps or
fish or smoked fish may be added and
simmered with a little extra water. Often
served with kelewele.

red ricered rice 1. Fermented red rice 2. An inferior
dull reddish strain of rice, Oryza glaberrima,
grown in many parts of Asia for processing.
Not generally used in cooking.

red salad bowl lettucered salad bowl lettuce Oak leaf lettuce
red salmonred salmon The flesh of the sockeye salmon,

usually canned
red saucered sauce United States Any Italian type of

tomato sauce
red sea breamred sea bream A type of sea bream eaten raw

in Japan as sushi. Also called tai, dai
red seedless watermelonred seedless watermelon United States A

spherical (diameter 30 cm) water melon with
no seeds

red shisored shiso The leaves of the red variety of shiso
used to colour and flavour umeboshi as well
as being used as a vegetable

red snapperred snapper A seawater fish, Lutjanus
campechanis, of the snapper family with a
distinctive red skin and fine white flesh,
weighing between 0.5 and 2 kg. Baked,
grilled, deep-fried or stir-fried. Often used in
Eastern dishes.

red sorrelred sorrel Jamaica flower
red stewingred stewing See red cooking

red top milkred top milk United Kingdom Homogenized
whole milk containing 3.8% butterfat on
average. The cream does not separate out.

reduce, toreduce, to To boil a liquid so as to remove
water and thus thicken the liquid and
intensify the flavour. Often done during
sauce making with wine and stock.

reduced-fatreduced-fat EU guidelines (which do not have
the force of law) state that this means the
foodstuff contains less than 25% of the fat
normally found in the product

reduction millingreduction milling The stage in the conversion
of grain to flour where the endosperm is
ground from semolina size particles to flour
after the preceding bran separation

reduction saucereduction sauce Any sauce based on vinegar,
wine or stock concentrated by boiling to give
an intense flavour and sometimes a pouring
consistency

réduireréduire France To reduce a liquid by boiling
red vinegarred vinegar A slightly salty clear pale red

vinegar made in China. Used as a condiment
and added to soups to give them a lift.

red wine court bouillonred wine court bouillon Equal quantities of
red wine and water with 120g each of onion
and carrot and 12 g of salt per litre together
with parsley stalks, a little thyme and bay leaf
and peppercorns added. Used for trout and
carp.

red wine saucered wine sauce See vin rouge, sauce
reeree Netherlands Roe deer
reeboutreebout Netherlands Haunch of venison
reedmacereedmace Bulrush millet
refined microcrystalline waxrefined microcrystalline wax See E907
refined oilrefined oil Culinary oil which has been treated

to remove flavouring and other compounds
which oxidize easily, which would reduce its
shelf life and would depress the maximum
temperature at which it could be used

refogadorefogado Portugal An onion and tomato sauce
Réforme, à laRéforme, à la France In the Reform Club’s

style, i.e. garnished with strips of carrot, ham
and gherkin and white of egg, and slices of
mushrooms and truffles

Réforme, sauceRéforme, sauce England, France A mirepoix
of carrot, onion, celery, bay leaf and thyme,
fried in butter, fat drained off, vinegar and
crushed peppercorns added and reduced,
demi-glace added, simmered and skimmed,
redcurrant jelly added, strained through a
chinois and garnished with a julienne of
cooked beetroot, hard-boiled egg white,
gherkin, mushroom, truffle and tongue.
Served with lamb cutlets.

refresh, torefresh, to 1. To immerse blanched
vegetables in fast running cold water so as to
cool them quickly and prevent further
cooking 2. To freshen up herbs, leaves and
vegetables by immersing them in cold water.
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Any plant cells which have lost water and
crispness will replace some of it.

refreshmentsrefreshments Light food and drink taken
between meals or on some informal
occasions

refried beansrefried beans United States Frijoles refritos
refrigeratorrefrigerator A cooled sealed storage box,

usually with shelves and a front opening door
which maintains food at a preset
temperature between 1 and 6°C

refrigerator cookiesrefrigerator cookies United States Biscuits
prepared and baked as needed by slicing
them from an uncooked roll of thick biscuit
dough usually wrapped or cased in plastic
and kept in the refrigerator

refroidirrefroidir France To refresh, cool, chill
regalizregaliz Spain Liquorice
regattakotlettregattakotlett Sweden Pork chops rubbed

with seasoning and paprika, browned in
butter, reserved, chopped onion fried in the
same pan until golden, tomato concassée, a
bayleaf and thyme added, all reduced,
chops added back and simmered until
cooked (NOTE: Literally ‘yachtsman’s chop’.)

RegenbogenforelleRegenbogenforelle Germany Rainbow trout
regenboog forelregenboog forel Netherlands Rainbow trout
régence, saucerégence, sauce France For meat, a mirepoix

sweated in butter with a reduction of white
wine mixed with demi-glace sauce and truffle
essence, simmered and strained. For fish
and poultry, sauce normande with a
reduction of white wine, mushroom and
truffle trimmings, strained and finished with
truffle essence.

RegenpfeiferRegenpfeifer Germany Plover
RegensburgerRegensburger Germany Short sausages from

Bavaria rather like Frankfurters, made from
ground pork and beef with embedded small
pieces of bacon. Boiled before consumption.
May be eaten hot or cold.

regina in porchettaregina in porchetta Italy Carp from Umbria,
stuffed and baked in a wood burning stove

réglisseréglisse France Liquorice
regular milled white riceregular milled white rice United States

American long-grain rice
reguloregulo See gas mark
RehReh Germany Deer
RehbratenRehbraten Germany Roast venison
RehrückenRehrücken Germany 1. Saddle of venison 2.

A long thin chocolate cake made with egg
yolks, sugar, ground hazelnuts and
breadcrumbs by the creaming method,
flavoured with vanilla and grated chocolate
and into which the stiffly beaten egg whites
are folded and all baked at 175°C (NOTE: So
called because of its resemblance to a loin of
venison.)

Rehrücken mit RahmsauceRehrücken mit Rahmsauce Germany Saddle
of venison, larded, marinated in wine, cloves,
juniper berries, bay leaves, peppercorns and
grated nutmeg for a day, browned in lard with
aromatic vegetables, covered with reduced
marinade and baked in the oven. Served
with noodles, cranberry sauce and poached
pears with a sauce of reduced cooking liquor
and cream.

Rehrücken mit SchlagRehrücken mit Schlag Germany A pastry
(resembling a saddle of venison) with
almonds, chocolate and whipped cream

RehschnitzelRehschnitzel Germany Venison cutlets
rehydrate, torehydrate, to To add back the water lost by

dehydration either by soaking or cooking in
water

ReibeküchenReibeküchen Germany Grated potato
pancakes

reindeer meatreindeer meat Scandinavia The meat of
reindeer, usually smoked and salted

reine, à lareine, à la France Made from chicken,
especially coated with an allemande or
chicken velouté sauce and garnished with
mushrooms and sliced truffles

reine, crèmereine, crème France Chicken soup
reine-claudereine-claude France A variety of greengage

very popular in France
reinette grisereinette grise France Russet apple
reinsdyrreinsdyr Norway Reindeer
reinsdyrpølsereinsdyrpølse Norway A spiced reindeer

meat sausage
reinsdyrstekreinsdyrstek Norway Reindeer steak
ReisReis Germany Rice
ReisauflaufReisauflauf Germany Rice pudding
ReispapierReispapier Germany Rice paper
ReiswurstchenReiswurstchen Austria A forcemeat of

minced and cooked veal mixed with cold
boiled rice, bound with egg, wrapped in rice
paper, panéed and fried. Used in soups.

rejemadrejemad Denmark The piles of tiny shrimps
put on Danish open sandwiches

rejerrejer Denmark Shrimps
rekeningrekening Netherlands The bill
rekerreker Norway Shrimps
relative densityrelative density See specific gravity
relative humidityrelative humidity The amount of water

vapour in air as a percentage of the total
amount the air could hold at the same
temperature and pressure. If liquid water is
present as fog or steam then the relative
humidity will be 100%. At 100% relative
humidity no evaporation of sweat or water
can take place. Abbreviation RH

relevérelevé France Originally the second meat
course of a formal dinner in the days when
there were many courses, usually a large
joint or bird. Nowadays the course between
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the fish and entrée or the soup and entrée if
no fish course, in a formal meal.

relevée, saucerelevée, sauce France Ketchup
religieusereligieuse France A cooked choux pastry

sphere filled with whipped cream, topped
with a smaller choux pastry sphere and
coated with coffee or chocolate icing so as to
resemble the rear view of a nun

religious food lawsreligious food laws Some religions have
particular food prohibitions in particular;
Buddhism, usually vegetarian; Hinduism,
complex laws depending on caste, but
generally no beef; Jainism, strict vegetarian
with no eggs but dairy products allowed;
Judaism, no horse or pig, seafood must have
fins and scales, unfertilized eggs only, dairy
products and meat must not be mixed and
animals are examined for blemishes,
slaughtered and prepared by licensed
persons; Islam, no pork or alcohol, special
slaughter of animal and no gold or silver
plate; Sikh, Muslim or Jewish slaughter not
allowed

relishrelish United States Pickles and highly
seasoned sauce-like condiments

rellenosrellenos Spain 1. Stuffed 2. Stuffing
remisremis Malaysia Surf clam
remolacharemolacha Spain Beetroot
RemoudouRemoudou Belgium A strong-flavoured, soft,

cows’ milk cheese matured for 3 months and
made in 200 g loaves. The brownish orange
rind has a stronger smell than the centre.

remoulade, sauceremoulade, sauce England, France Tartare
sauce plus anchovy essence. Served with
fried fish.

remouladsåsremouladsås Sweden Remoulade sauce
usually served with panéed and fried plaice

rempahrempah Indonesia, Malaysia A spicy paste
made by grinding, pounding or processing
shallots, garlic and some or all of lemon
grass, coriander, cumin, turmeric,
candlenut, cinnamon, ginger, galangal,
chillies, peppercorns, sugar and salt.
Sometimes fried in oil. Used for flavouring
curries or to season meat for satays.

rendangrendang Indonesia A coconut-based highly
flavoured curry cooked until all the liquid is
absorbed

rendang chickenrendang chicken Seasoned and browned
chicken pieces mixed with a cooking liquor
made from thick coconut milk simmered
with a fried paste of spring onions, garlic and
chillies together with lemon grass, lime
leaves, tamarind, turmeric and seasoning
and simmered until tender

render, torender, to To heat animal fat tissues so that
the fat 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 150°C.

renerene Italy Kidney
ReneklodeReneklode Germany A type of greengage. See

also reine-claude
RenetteRenette Germany Rennet
renkonrenkon Japan Lotus
rennerenne France Reindeer
rennetrennet A mixture of enzymes extracted from

the stomachs of suckling animals such as
calves, kids and lambs, but usually from the
fourth stomach of the unweaned calf. Is is
used to curdle milk as the first stage in
cheese making. Vegetarian rennets are now
made using microorganisms. Some extracts
of plants, especially cardoon, are used for
the same purpose.

renninrennin The main protease enzyme in rennet
renstekrenstek Sweden Roast reindeer
renversérenversé(e) France Past participle of

renverser, ‘to turn out or demould’
repápalosrepápalos Spain Sweet bread fritters. Eggs

mixed with soft breadcrumbs fried in
spoonfuls in olive oil, then placed in a pan
with orange peel, cinnamon, sugar and milk,
simmered for 15 minutes and allowed to rest
for 15 hours. Served chilled.

repasrepas France Meal
repasserrepasser France To strain or pass through a

sieve a second time
repastrepast The Old English term for meal
repollorepollo Spain Cabbage
repollo rellenorepollo relleno South America A speciality of

Bolivia consisting of a hollowed out cabbage
stuffed with a meat mixture and simmered in
stock. Served with rice.

requeijãorequeijão 1. Portugal A cheese similar to
Ricotta made from the whey of ewes’ milk,
often enriched with butter and cream. It is
white, smooth and has a fresh taste. Sold in
straw baskets and served on fig or cabbage
leaves. 2. Brazil A soft cooked-curd cows’
milk cheese made with a lactic starter. The
hot, washed and salted curd is placed in
oblong or cylindrical moulds to make 500 g
cheeses.

requin marteaurequin marteau France Hammerhead shark
réserverréserver France To put aside to be used later

in the same recipe
resinresin Solid exudate from plants and trees

used to seal wounds in the bark or skin and
prevent infection. Some such as asafoetida,
mastic and pine resin are used as
flavourings.

restaurantrestaurant A place where complete meals are
sold for consumption on the premises

resurrection pieresurrection pie England Cooked vegetables
layered alternately with a cheese sauce
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flavoured with mustard, each vegetable layer
being of a different kind. After all vegetable
types are used up the pie is finally covered
with more sauce, gratinated with cheese and
browned in the oven at 200°C.

reterete Italy Pig’s caul
reticellareticella Italy Pig’s caul
retinolretinol See vitamin A
retort, toretort, to To treat food by heating to 121°C in

order to kill all microorganisms. Usually used
for canned foods.

RettichRettich Germany Radish
reubenreuben United States A corned beef and

Swiss cheese sandwich dressed with
mayonnaise topped with sauerkraut and
grilled

revbensspjällrevbensspjäll Sweden Spare ribs
RéveillonRéveillon France The festive meal held in

France after midnight mass on Christmas
Eve and on New Year’s Eve. Usually includes
traditional foods according to region, often
boudin noir.

revenreven Southwest Asia Rhubarb, often made
into a sweet drink flavoured with lemon and
mint in Uzbekistan and Kazakhstan

revenir, fairerevenir, faire France Faire revenir
revuelto de triguerorevuelto de triguero Spain An Estremaduran

dish consisting of wild asparagus tips mixed
with ham, garlic, cumin and bay, fried in olive
oil then beaten eggs added and gently
scrambled

revythia souparevythia soupa Greece A meatless chick pea
soup made from chick peas parboiled for 15
minutes and drained, boiled in water until
tender and a few reserved, a sauté of onions,
carrots, garlic, tomato purée and tomato
concassée added to the chick peas and
water, all puréed, seasoned and finished with
lemon juice, chopped parsley and the
reserved chick peas

rghayifrghayif North Africa Various types of dough
folded and interleaved with butter or oil to
give a flaky texture when cooked, sometimes
filled with khli’ and onions or served plain
with sugar or honey

rghayif el milarghayif el mila North Africa An egg-enriched
rghayif dough used on celebratory occasions
in Morocco

RhabarberRhabarber Germany Rhubarb
RheinlachsRheinlachs Germany Rhine salmon
RheinsalmRheinsalm Germany Rhine salmon
Rheum x cultorum Botanical name Rhubarb
Rhizopus oligosporus The fungal organism

used in the manufacture of tempeh. It also
has the beneficial effect of removing the
bean flavour.

Rhode Island johnny cakeRhode Island johnny cake United States
Johnny cake

rhodoxanthinrhodoxanthin See E161(f)
rhubarbrhubarb A deep-rooted perennial plant,

Rheum x cultorum, which produces thick
pink to red stems at ground level each
topped with a large green leaf. The stems are
stewed with sugar and used as a dessert, in
pies, crumbles, fools, etc. and for jam
making. Early rhubarb is forced by excluding
light and is the most tender. The leaves are
poisonous.

rhubarberhubarbe France Rhubarb
rhumrhum France Rum
Rhus coriaria Botanical name Sumac
riattoriatto Italy Reheated
ribrib That part of the carcass of an animal

comprising the vertebrae and associated
muscles plus a length of attached rib bone
equal in length to twice the diameter of the
main muscle or less in the case of large
animals. It is usually divided along the spinal
column and may be cut into single rib
portions (cutlets, etc.) or 3 or more ribs (rib
roasts).

ribberibbe Norway Pork chops from the rib
ribbon cheeseribbon cheese Parenica
ribbon stageribbon stage The stage at which whipped

eggs or cream become just stiff enough to
form ribbons when dropped from a spoon

riberryriberry Australia The small pink to purple,
pear-shaped fruit of various trees of the
genus Sysygium, known by the indigenous
population as lilly pilly trees. They have an
aromatic flavour with cinnamon and clove
notes and can be eaten fresh or cooked as a
dessert, in fruit salads, in baking or to make
sauces for use with meat. They become pale
pink when cooked.

ribesribes Italy Redcurrants
ribes comuneribes comune Italy Redcurrant
ribes neroribes nero Italy Black currant
Ribes nigrum Botanical name Blackcurrant
Ribes sativum Botanical name Redcurrants

and whitecurrants
Ribes uva-crispa Botanical name

Gooseberry
rib of beefrib of beef United States The wing, fore and

middle ribs of beef extending about half way
down the animal to the short plate. Often cut
into steaks, each including one rib bone. See
also ribs of beef

riboflavinriboflavin Vitamin B2, essential for health,
also used as an orange food colouring E101

riboflavin-5’ phosphateriboflavin-5’ phosphate See E101
ribollitaribollita Italy A cabbage and bean soup from

Tuscany which is reboiled (ribollita) each day
and thickened with bread

ribs of beefribs of beef Half of the ribs and the vertebrae
together with associated muscle from a side
of beef. In total there are 13 which are
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numbered from the head end. The English
cuts are 1 and 2 chuck ribs, 3 to 6 middle
ribs, 7 to 10 fore ribs and 11 to 13 wing ribs.

rib steakrib steak United States A steak cut from the
rib one rib thick and including the outer layer
of fat. May be on or off the bone.

ricciarelliricciarelli Italy Almond biscuits
riccio di marericcio di mare Italy Sea urchin
ricciolaricciola Italy Amberjack, the fish
ricciolinaricciolina Italy Curly endive
riccioliniricciolini Italy Pasta curls
riccoricco Italy (of food ) Rich
ricerice A cereal grain, Oryza sativa, cultivated in

China since 6000 BC, grown extensively in
warm moist climates and forming the
principal energy source for a major part of
the world’s population. There are thousands
of different varieties but all have a high starch
content and are between 3 and 6 mm long
and about 2 mm in diameter. Varieties
include long-grain, short-grain, brown, white,
glutinous, pudding, polished, prefluffed,
Arborio, basmati, Carolina, fragrant, jasmine,
Patna and Thai.

rice, torice, to To force a semi-solid such as puréed
potato through a perforated plate or mesh so
as to form thin fragile strands

rice beanrice bean A small yellow to deep red dried
bean, Phaseolus canceratus, from Southeast
Asia, grown in the Nepal and Assam and
similar in size to the adzuki bean but less
rounded, with a larger hilum running the
length of the bean and crinkly edges. Said to
taste like rice when cooked and reputed to
have the highest calcium content of all
beans.

rice bubblesrice bubbles Australia Rice crispies
rice cakesrice cakes Wales Cooked rice, flour, milk and

egg (5:5:3:1) mixed with 4 tbsp of melted
butter and 8 tsp of baking powder per kg of
flour to form a thick batter. Large
tablespoonfuls of the mixture are dropped
onto a well greased griddle or thick frying pan
and cooked for 4 minutes a side until golden
brown. Served hot with a sweet sauce or
syrup. Also called teisen reis

rice crispiesrice crispies United Kingdom Steamed
cooked rice, put under reduced pressure, so
that the internal water expands puffing up
the rice grain to about three times its size,
then dried and browned slightly

rice doughrice dough Rice flour mixed with boiling or
cold water to make a dough which is used for
wrappers, cakes or dumplings. Boiling water
makes a translucent wrapper for won ton.

rice flakesrice flakes Rice grain steamed or softened by
partial cooking and flattened through rollers,
may be cooked or eaten uncooked in e.g.
muesli. Also called flaked rice

rice flourrice flour Ground polished rice which is
mainly starch with very little gluten. Used in
the same way as corn flour and for noodles,
sweets and short pastry.

rice gruelrice gruel Congee
rice noodlesrice noodles Noodles made with rice flour in

very long strands and of varying thicknesses
and widths. Very common in Vietnam.
Usually folded into a compact bundle. When
deep-fried they puff up. Also called rice stick
noodles

rice paperrice paper A very thin edible white paper
made from the pith of a small tree,
Tetrapanax papyriferum, grown in Taiwan. It
is used to line baking trays used for sticky
baked goods such as macaroons and similar,
and does not need greasing. Usually sticks to
the base of the biscuit or cake.

rice puddingrice pudding United Kingdom Short-grain
rice covered with sweetened milk and baked
slowly in the oven in a covered dish. Sultanas
or other dried fruit may be added and the top
is usually sprinkled with grated nutmeg.
Proportions may be adjusted to give thin or
stiff finished results and the lid left off
towards the end to give a crisp top.

ricerricer An implement rather like a large garlic
press in which boiled potatoes are forced
through fine holes. Used to produce
superfine mashed potatoes.

rice ribbon noodlesrice ribbon noodles Flat noodles about 1 cm
wide made from a thin rice flour and water
dough which is cooked in thin sheets to a
firm jelly-like texture, brushed with oil and
cut into strips to be sold as fresh noodles in
most Chinese communities in Southeast
Asia. The same dough cut in 20 cm squares
is used when filled with meat or shrimps as
dim sum.

rice souprice soup Congee
rice stick noodlesrice stick noodles See rice noodles
rice vermicellirice vermicelli Very thin rice noodles which

only require softening in hot water, or they
may be deep-fried in the dried state

rice vinegarrice vinegar Vinegar made by oxidizing the
alcoholic beer or wine made from fermented
rice starch. There are several varieties in use
in Asia. See also black vinegar, red vinegar,
sweet vinegar

rice winerice wine An alcoholic liquid made by
fermenting a cooked ground rice mash. It
has a sherry-like taste and is both used as a
drink and as a cooking liquid. Clear and
amber-coloured varieties are available. See
also red girl wine, sake

richrich Very sweet, high in fat, oil or cream
content or highly seasoned

rich cakesrich cakes See creamed cakes
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riche, sauceriche, sauce France Sauce diplomate
finished with truffle essence and finely diced
black truffles

richelieurichelieu France A layer cake with apricot
glaze and frangipane cream between the
layers, the whole iced with a maraschino-
flavoured fondant and decorated with
angelica strips

richelieu, à larichelieu, à la France In the Duc de
Richelieu’s style, i.e. garnished with stuffed
tomatoes, mushrooms, potatoes and braised
lettuce. Used especially of roasts.

RicottaRicotta Italy A soft cows’ or ewes’ milk cheese
made from whey which may be enriched
with milk or cream. The whey is heated with
citric or tartaric acid to cause the proteins to
coagulate. These are separated off, drained,
usually in basin-shaped baskets and
demoulded. Used widely in Italian cooking or
may be eaten as a dessert with fruit,
chopped nuts, chocolate or instant coffee.
May be matured and hardened for grating.
Contains 50 to 60% water, 15% fat, 23 to
26% protein, mainly albumen, and 3%
lactose. Not usually salted.

Ricotta PiemonteseRicotta Piemontese Italy Ricotta made from
cows milk whey enriched with 10 to 20%
milk

Ricotta RomanaRicotta Romana Italy Ricotta made with the
whey left over from making Pecorino Romano

Ricotta salata moliternaRicotta salata moliterna Italy A semi-hard
cooked curd cheese made from the whey of
ewes’ milk heated to 90°C to precipitate
soluble proteins. The filtered curd is salted
and formed into cylinders. It may be eaten
young as a dessert cheese or ripened for
grating.

RidderostRidderost Norway, Sweden A semi-hard,
deep yellow, cows’ milk cheese similar to
Saint-Paulin with an orange rind and slightly
nutty flavour, surface-ripened for 5 to 6
weeks. Suitable for dessert and as a melting
cheese.

ridge cucumberridge cucumber An outdoor cucumber often
with a grooved, indented or knobbly skin,
usually smaller than long cucumbers. They
require fertilization. (NOTE: So called because
they used to be planted on ridges in the open
field)

ridged sand clamridged sand clam A clam which is found in
Southeast Asia on beaches with surf and
strong tidal currents

RiebiselRiebisel Germany Redcurrant
riekkoriekko Finland Ptarmigan (white or willow)
rigaglierigaglie Italy Giblets
RigatelloRigatello Italy A hard scalded-curd cows’ milk

cheese made in cylinders (up to 3 kg). The
paste is hard, dense with a few cracks and

strong-tasting. Eaten for dessert or used for
cooking. See also Canestrato

rigatorigato Italy 1. A semi-hard scalded-curd
Sicilian cheese. See also Canestrato 2.
Ridged as applied to pasta shapes

rigatonirigatoni A large ridged macaroni cut in pieces
about 5 cm long and 1 cm in diameter

riggrigg Dogfish
RigottesRigottes France A soft surface-ripened goats’

milk cheese from the Ardèche with a
delicately flavoured velvety paste made in 60
g cylinders. Contains 45% water, 22% fat ad
24% protein.

riisiriisi Finland Rice
riisivanukasriisivanukas Finland Rice pudding
rijstrijst Netherlands Rice
rijsttafelrijsttafel Netherlands An Indonesian inspired

meal of many contrasting savoury dishes
each accompanied by rice or noodles

riklingurriklingur Iceland An air-dried fish (hardfiskur)
made from halibut or catfish

rillettesrillettes France A rich meat paste made by
simmering herbs and pork or goose meat in
its own fat until tender then pounding it to a
smooth texture

rillonsrillons Crisply fried or grilled pieces of cooked
pork or goose preserved in fat

rimrim Portugal See kidney
rimestatorimestato Italy Stirred or scrambled
rimmad skinkarimmad skinka Sweden Salted ham
rimmat köttrimmat kött Sweden Salt meat
rindrind The outer skin of bacon, ham, pork,

cheese, and some fruits and vegetables
RindRind Germany Beef
RinderbratenRinderbraten Germany Roast beef
RinderbrustRinderbrust Germany Brisket of beef
RinderleberRinderleber Germany Ox liver
RindermarkRindermark Germany Beef marrow
RindfleischRindfleisch Germany Beef
RindfleischkochwurstRindfleischkochwurst Germany A sausage

made from a mixture of 75% lean beef and
25% pork fat with saltpetre and seasoning,
packed into casings, linked in pairs and air-
dried for 2 days. Boiled before serving.

RindfleischwurstRindfleischwurst Germany A sausage filled
with a mixture of minced lean beef, lean
pork, bacon fat, saltpetre and seasoning,
flavoured with garlic and ground cloves.
Simmered for an hour before serving.

RindkraftfleischRindkraftfleisch Germany Corned beef
RindsrouladenRindsrouladen Germany Beef olives
ring doughnutring doughnut The ring form of the doughnut
RingelblumeRingelblume Germany Marigold
ring mouldring mould A round mould in the shape of a

half torus so that when the food is
demoulded it forms a round ring on the plate.
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Used for cakes, desserts, jellies, savoury
custards, etc. Also called border mould

ring-neck dovering-neck dove United States A highly prized
wild duck, Aythya collaris, shot for the table

riñonesriñones Spain Kidneys
riñones a la españolariñones a la española Spain Kidneys

sautéed with onions, tomatoes and sweet
peppers

Rio redRio red A highly pigmented grapefruit variety
which was produced by inducing mutations
using ionizing radiation

riparipa Sweden Grouse
riperipe Fully developed or matured and ready for

eating, usually used of fruits, vegetables and
cheese

ripen, toripen, to To allow time for fruit, vegetables and
cheese to become ripe. Fruit may be ripened
more quickly by putting it in a plastic bag
with a ripe tomato.

ripening lampripening lamp An ultraviolet lamp used to
ripen fruit and vegetables quickly

RipennstückRipennstück Germany Beef ribs
ripe tartripe tart England A butter-based shortcrust

pastry brought together with egg yolk and
water, baked blind in a flan tin, lined with
stoned cherries, filled with an egg, icing
sugar and ground almond mixture and
baked at 170°C until golden brown

ripiddu nivicaturipiddu nivicatu Italy A Sicilian dish of rice
cooked with cuttlefish and their ink, put in a
heap and topped with Ricotta cheese and
tomato sauce so as to resemble Mount Etna

ripienoripieno Italy Stuffed with or stuffing
RippchenRippchen Germany Rib chops, cutlets usually

of smoked pork
RippeRippe Germany Rib of meat
RippenbratenRippenbraten Germany Roast loin
RippenspeerRippenspeer Germany Spareribs of pork
ripple ribbon tuberipple ribbon tube A nozzle for a piping bag

that produces a ribbed ribbon shape
risris 1. France Sweetbreads, esp of veal, ris de

veau or lamb, ris d’agneau 2. Denmark,
Norway, Sweden Rice

ris à l’amanderis à l’amande Denmark Rice pudding mixed
with whipped cream and chopped almonds
served with cherry sauce

ris d’agneauris d’agneau France Lamb sweetbreads
ris de veauris de veau France Veal sweetbreads
rise, torise, to To allow a yeast dough to increase in

size by the production of bubbles of carbon
dioxide within it or a baked dish or cake to
similarly increase in size by the action of heat
on air bubbles entrapped in the mix, e.g.
soufflés, or the production of carbon dioxide
by reactions of chemical raising agents. See
also prove, to, lift

risengrødrisengrød Denmark A sweetened rice soup or
porridge sprinkled with cinnamon and

topped with butter served at Christmas
before the main course of the meal. The
person who receives the one almond in the
mixture receives a present.

risengrynsklatterrisengrynsklatter Denmark Rice fritters
risengrynslapperrisengrynslapper Norway Rice flour

pancakes
risettorisetto Italy Croquettes made with tiny

anchovies and sardines
risgrøtrisgrøt Norway Rice pudding
risgrynrisgryn Sweden Rice
risgrynsgrötrisgrynsgröt Sweden Rice pudding
risi e bisirisi e bisi Italy A mixture of cooked rice and

peas in a small amount of thick stock
sprinkled with grated Parmesan cheese

risoriso Italy Rice
riso al fornoriso al forno Italy A meat sauce with rice

baked in the oven
riso al forno in peverada alla roviginariso al forno in peverada alla rovigina Italy

Rice baked with chicken livers, mushrooms
and anchovies

riso alla canavesanariso alla canavesana Italy Rice boiled in
meat broth and finished with Fontina, Grana
and Emmental cheeses

riso alla milaneseriso alla milanese Italy Rice boiled in meat
broth with saffron and served with butter and
cheese

riso alla piemonteseriso alla piemontese Italy Rice with a
chicken or meat sauce

riso alla ristoririso alla ristori Italy Rice with cabbage,
bacon and sausage

riso alla sicilianariso alla siciliana Italy Rice with aubergines,
tomato, parsley and basil, gratinated with
cheese and baked

riso communeriso commune Italy The cheapest rice
risolesrisoles Mexico Fritters
riso riccoriso ricco Italy Boiled rice with a cream and

cheese sauce
risottorisotto Italy A classic Italian dish best made

with arborio or carnaroli rice fried in butter
and/or olive oil with chopped onion and any
other flavouring elements (cooked chicken,
shellfish, vegetables, etc.), a splash of white
wine added over the heat until absorbed,
then hot stock added progressively with
stirring until no more can be absorbed and
the dish is moist and creamy. May be
finished with grated Parmesan cheese and
butter.

risotto alla certosinarisotto alla certosina Italy Risotto with
prawns, mushrooms, peas and frogs’ legs

risotto alla chioggiottarisotto alla chioggiotta Italy A risotto from
Chioggia with gobies (fish), white wine and
Parmesan cheese

risotto alla milaneserisotto alla milanese Italy A risotto made with
chopped onions, flavoured with saffron and
grated Parmesan cheese only. Served by
itself or as an accompaniment to osso bucco.
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risotto alla monzeserisotto alla monzese Italy Risotto with
sausages and tomato sauce

risotto alla toscanarisotto alla toscana Italy Risotto with beef,
calves’ kidney and liver and tomatoes

risotto al saltorisotto al salto Italy Cooked risotto formed
into a thick round and fried

risotto kalamararisotto kalamara Balkans A risotto flavoured
with chopped squid, coloured with the ink
from the squid and sprinkled with grated
Parmesan cheese

risotto polesanorisotto polesano Italy Risotto with eel, mullet
and bass

rissolerissole 1. United Kingdom A small shaped
patty or roll of minced meat bound with
mashed potatoes or similar vegetarian
mixtures, panéed and fried 2. France A small
sweet or savoury filled (puff) pastry turnover
usually deep-fried and served with a sauce

rissolérissolé(e) France 1. Baked or fried until
brown; past participle of rissoler, ‘to brown’ 2.
Pork crackling

ristetristet Norway Grilled, fried or roasted
ristet brødristet brød Denmark, Norway Toast
ristet loffristet loff Norway Toast
ristrettoristretto Italy Reduced, concentrated, of

stock, sauce and soup
river troutriver trout Brown trout
rivierkreeftrivierkreeft Netherlands Freshwater crayfish
rizriz France Rice
riz, auriz, au France Served with rice
riz à l’imperatriceriz à l’imperatrice France A cold dessert

made from a layer of set red jelly in the base
of a charlotte mould. Short-grain rice cooked
in milk until tender is mixed with sugar,
vanilla essence, gelatine, diced angelica and
glacé cherries and when near the setting
point has stiffly beaten egg whites and
whipped cream folded in. This is poured over
the jelly and when all set, the dessert is
demoulded and turned out on a plate. (NOTE:
Created for Empress Eugénie)

riz au blancriz au blanc France Plain boiled rice
riz au grasriz au gras France Fried rice
riz completriz complet France Brown rice
rízekrízek Czech Republic Schnitzel, pork cutlet
riz et pois collesriz et pois colles Caribbean Red kidney

beans cooked in four times their weight of
water and the liquor reserved, a little salt
pork and onion finely chopped and fried in
hot oil with chives and chilli pepper, this put
in the bean water with rice equal to twice the
dried weight (or equal to the cooked weight)
of the beans, a little butter and simmered for
about 20 minutes until the water is
absorbed, then mixed with the cooked beans
before service

rizi pilafi me garithesrizi pilafi me garithes Greece A pilaff of rice
fried with chopped onions and garlic

previously sweated in olive oil, simmered
with water, tomato concassée, sugar,
chopped herbs and lemon juice until 5
minutes before the rice is cooked and all
liquid absorbed, cooked and peeled prawns
added and then all cooked 5 minutes. Feta
cheese is added off the heat until melted,
and the dish is finished with chopped
parsley.

rizi pilafi me mithiarizi pilafi me mithia As moules marinière, but
with the chopped onions sweated in olive oil
and the shelled mussels mixed with long-
grain rice boiled in the mussel cooking liquor
for about 12 minutes

riz sauvageriz sauvage France Wild rice
rizzared haddockrizzared haddock Scotland Cleaned

unskinned haddock rubbed inside and out
with salt and left in a cool place for 3 hours,
then floured and grilled for about 8 minutes
a side until browned

roachroach A small red freshwater fish, Rutilis
rutilis, similar to carp. Rarely eaten because
of the numerous bones but if to be eaten
then best fried after soaking in salted water.

roastroast A joint of piece of meat cooked in the
oven on a trivet without any cover at around
230 to 250°C

roast, toroast, to To cook food in the oven by a
combination of convected 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. See also spit-roast, to

roast beefroast beef United Kingdom A classic dish
ideally of sirloin, wing rib, fore rib or fillet, but
often nowadays of topside or middle rib.
Traditionally cooked slightly underdone and
served with Yorkshire pudding, horseradish
sauce and roast gravy and garnished with
watercress.

roasted cheeseroasted cheese Wales The original Welsh
rarebit made by toasting one side of a slab of
hard cheese supported on wholemeal bread
either in front of the fire or nowadays in the
microwave oven. Also called caws pobi

roasted cheese canapésroasted cheese canapés Caribbean A
seasoned cheese and breadcrumb mixture
spread over slices of toast, grilled and cut
into fancy shapes and served hot

roasted chilli pasteroasted chilli paste See nam prik pao
roasted curry pasteroasted curry paste See nam prik pao
roast gravyroast gravy All fat poured off the roasting pan,

deglazed with the appropriate brown stock,
simmered, skimmed, strained and
seasoned. Served with roast meat. Also
called jus de rôti
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roasting panroasting pan A large rectangular metal pan
about 8 cm deep

roastitroastit Scotland Roast (adj.)
roast pork spiceroast pork spice A spice mix containing five-

spice powder, sugar, salt, dried soya sauce
and ground annatto seed. Rubbed over pork
before roasting to give the characteristic
Chinese colour and flavour. Also called char
siu powder

roast potatoesroast potatoes Parboiled potatoes roasted in
the oven at a temperature of 230 to 250°C in
a tray containing hot fat which is used to
baste the potatoes until the surface is crisp
and brown

robalorobalo 1. The general name for various pike-
like fish, especially Centropomus
undecimalis, which has a particularly fine-
flavoured flesh, caught in tropical seas. Also
called snook 2. Spain Bass, the fish

RobbiolaRobbiola Italy Robiola
Robert, sauceRobert, sauce England, France Chopped

onion sweated in butter, vinegar added and
reduced completely, demi-glace added,
simmered, mustard diluted with water and
caster sugar added, skimmed and seasoned.
Served with fried pork chop.

RobiolaRobiola Italy A soft surface-ripened cows’ milk
cheese from Lombardy and Piedmont made
using a natural or cultured lactic starter and
rennet coagulation. The curd is cast in
square moulds (20 by 20 cm) to drain,
demoulded, cut in 4 pieces, dry-salted or
brined and ripened at high humidity. Also
called Robbiola

RobioliniRobiolini Italy Very small (up to 70 g) soft raw
cows’ milk cheeses curdled with acid whey
and rennet and ripened for 10 to 15 days at
high humidity. Also called formaggini

robusta coffeerobusta coffee A high yielding variety of
coffee but with a flavour inferior to that of the
arabica variety

rocambolerocambole Giant garlic
rocciata di Assisirocciata di Assisi Italy Pastry filled with a

mixture of nuts, raisins, chopped dried figs
and prunes

rochambeaurochambeau France A garnish for large cuts
of meat of carrots in duchesse potato
baskets, stuffed lettuce, cauliflower florets à
la polonaise and pommes Anna

RochenRochen Germany Skate, the fish
rock bassrock bass Mediterranean grouper
rock cakesrock cakes Small individual cakes made from

the basic cake mixture with dried fruit using
the rubbing in method. Baked in rough
irregularly-shaped mounds.

rock carprock carp A variety of carp with a large head,
a thick body, small bones and a delicious
rich meat. Popular with the Chinese.

rock cornishrock cornish A breed of table chicken with a
finer flavour than standard breeds. It thrives
in free-range and is popular in the USA.

rock crabrock crab A crab, Cancer irroratus, (Atlantic)
or C. autannarius, (Pacific) with a yellowish
shell marked with purple or brown spots and
up to 10 cm wide. They are not particularly
well-flavoured and are often eaten after they
have shed their shell.

rock doverock dove A wild pigeon, Columba livia,
treated as wood pigeon

rock eelrock eel Dogfish
rocketrocket A slightly bitter, peppery-flavoured

plant, Eruca vesicaria, which grows wild in
cold climates and is cultivated in Italy and
Cyprus. The dandelion-shaped leaves are
used in salads. Also called arugula, rokko,
salad rocket, Mediterranean rocket, erugala,
roquette)

rockfishrockfish A large group of seawater fish of the
genus Sebastodes found off rocky coasts in
most parts of the world. Generally 30 to 90
cm long weighing 1 to 2.5 kg. The flesh is
white to pink turning to white when cooked,
and is firm, flaky and mid-oily. May be
poached, baked or grilled. One of the more
common in the USA is the striped bass.

rock herringrock herring Shad
rock lobsterrock lobster United States The name given

for legal reasons to the spiny lobsters which
are caught in Australia and shipped in large
quantities to the USA. See also eastern rock
lobster, southern rock lobster, western rock
lobster

rock melonrock melon Cantaloupe melon
rock partridgerock partridge Ptarmigan
rock salmonrock salmon A small shark, Squalus

acanthias, 2 to 3 kg in weight and up to 60
cm long with a medium oily delicate white
flesh. Very widely distributed and commonly
served as deep-fried battered fish where the
type is not otherwise named. Cooked in any
way. Also called spurdog, Pacific dogfish,
spiny dogfish

rock saltrock salt Unrefined salt as mined, used as a
heat transfer medium e.g. in baking potatoes
and heating oysters, or as a freezing mixture
with ice

rock samphirerock samphire Samphire, Crithmum
maritimum

rock solerock sole A flat seawater fish, Lepidopsetta
bilineat,a about 20 cm with a brown to grey
skin and a non-oily white flesh. Caught off
the west coast of Canada. Also called
roughback

rock sugarrock sugar Large brown transparent
irregularly-shaped crystals of sugar. See also
lump sugar 3
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Rocky Mountain oysterRocky Mountain oyster United States Prairie
oyster

rödröd Sweden Red
rødrød Denmark, Norway Red
rodaballorodaballo Spain Turbot
rodaballo menorrodaballo menor Spain Brill, the fish
rødbeterrødbeter Norway Beetroot
rödbetorrödbetor Sweden Beetroot
rode koolrode kool Netherlands Red cabbage
rødgrød med fløderødgrød med fløde Denmark Stewed and

sweetened summer fruits (berries and
currants) thickened with arrowroot. Served
cold when set in individual dishes topped
with Chantilly cream.

rødgrotrødgrot Norway A dessert made from
thickened and sweetened purée of
redcurrants and raspberries

rödkålrödkål Sweden Red cabbage
rødkålrødkål 1. Denmark Red cabbage cooked with

chopped apple and flavoured with caraway
seeds. Served with poultry, pork and
meatballs. 2. Norway Red cabbage

rodovalhorodovalho Portugal Turbot
rødspætterødspætte Denmark Plaice
rödspättarödspätta Sweden Plaice
rödspätta i sardellsåsrödspätta i sardellsås Sweden Skinned and

gutted whole plaice simmered in a little water
with salt and lemon juice until cooked (up to
20 minutes), fish removed and flesh
reserved, the cooking liquor made into a
velouté sauce and finished with cream and
diced fillets of anchovy. The sauce is poured
over the fish, gratinated with breadcrumbs
and all put into a medium oven and
browned.

rödtungarödtunga Sweden Lemon sole
rödvinssåsrödvinssås Sweden Red wine sauce made by

simmering a well cleaned cod’s head in red
wine with a bouquet garni for 30 minutes,
then straining, seasoning and thickening it
with beurre manié

roeroe The egg or sperm of fish or the eggs of
shellfish. It can be hard or soft.

roebuckroebuck The male roe deer
roebuck sauceroebuck sauce A reduction of vinegar with a

bouquet garni and a brunoise of onion and
raw ham browned in butter, espagnole sauce
added and simmered 15 minutes, bouquet
garni removed and the sauce finished with
port and redcurrant jelly. Used for venison.

roe cakesroe cakes Scotland Skinned cooked roe,
cooked potatoes and finely chopped onion
sweated in butter (4:2:1) mashed together,
formed into round cakes 1 cm thick, floured,
rested then shallow-fried in oil with a little
butter. Served with fried bacon etc.

roe deerroe deer A species of deer, Capreolus
capreolus, which is very common in the UK

and Northern Europe. The meat is known as
venison and is considered to be the best of
its type.

roereierenroereieren Netherlands Scrambled egg
roffroff West Africa Roof
rogan joshrogan josh South Asia Lamb or beef cooked in

a yoghurt-based sauce with sweet peppers,
tomatoes and aromatic spices including chilli
powder and paprika to give a red colour

RogenRogen Germany Fish roe
rogerroger Catalonia Red mullet
Rogeret de CévennesRogeret de Cévennes France A goats’ milk

cheese similar to Pélardon
røgetrøget Denmark Smoked
røget sildrøget sild Denmark Smoked herring
roggebroodroggebrood Netherlands Rye bread
RoggenRoggen Germany Rye
RoggenbrotRoggenbrot Germany Rye bread
roghanroghan Central Asia The Afghanistan word for

ghee
rognonrognon France Kidney
rognonerognone Italy Kidney
rognons blancsrognons blancs France Veal testicles, usually

floured and shallow-fried
rognons en chemiserognons en chemise France Veal kidneys still

surrounded with suet, seasoned, laid on
rosemary or thyme sprigs on a rack and
roasted at 180°C for about 25 to 30 minutes
until all the suet has melted, rested 10
minutes and served with the pan residues,
defatted and deglazed with wine

rognons turbigorognons turbigo France Skinned split
kidneys, sautéed in butter, presented around
a centre garnish of grilled mushrooms and
chipolata sausages and napped with a sauce
made from the white wine deglazed pan
juices mixed with a tomato flavoured and
seasoned demi-glace sauce

rognuresrognures France Trimmings
rohroh Germany Raw
roher Schinkenroher Schinken Germany Raw ham
RohkostRohkost Germany Crudités, raw vegetables

mainly used as a hors d’oeuvre
RohkostplatteRohkostplatte Germany A salad of raw

vegetables
RohwurstRohwurst Austria, Germany A group of

German/Austrian slicing or spreading
sausages such as salami, Mettwurst,
Ländjäger, Plockwurst and Teewurst, which
are made of raw meat then cured, air-dried
and/or smoked. All can be kept.

rokkorokko Rocket
röktrökt Sweden Smoked
røktrøkt Norway Smoked
rökt ålrökt ål Sweden Smoked eel
rökt laxrökt lax Sweden Smoked salmon
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rollroll 1. A small bread separately cooked from
about 50 to 60 g of raw dough 2. Any food
item shaped like a cylinder e.g. Swiss roll,
meat roll, etc.

roll, toroll, to 1. 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.
2. To form in to a cylinder. More accurately,
to roll up.

rollerolle Italy Roll of veal or beef
rolled bean curdrolled bean curd See bean curd sticks
rolled cutletsrolled cutlets United States Beef and veal

olives (paupiettes)
rolled oatsrolled oats See porridge oats
rolled rumprolled rump United States The top of the

round of beef without bone used for roasting
roller milled flourroller milled flour Flour produced from

cereal grains by passing the larger pieces or
whole grains though rollers set close together
and rotating at slightly different speeds so as
to shear the grain

rolling pinrolling pin A wooden or ceramic cylinder
about 5 cm in diameter and 25 to 50 cm long
used for rolling out pastes and doughs or
crushing brittle foods such as nuts, praline,
etc. Some rolling pins, e.g. for making pasta,
are longer and thinner

roll macroll mac United Kingdom Mackerel fillets
filled with fruit chutney and rolled up, laid on
a bed of chopped onions and mushrooms,
moistened with white wine, topped with more
chutney and cooked in a 200°C oven until a
crust forms on top. Served with soured
cream.

rollmop herringrollmop herring Fillets of herring rolled with
chopped onions, gherkins and peppercorns,
secured with a sliver of wood and marinated
in spiced vinegar for 7 to 10 days

RollmopsRollmops Germany Rollmop herring
roly-poly puddingroly-poly pudding United Kingdom Suet

pastry rolled out into an oblong, spread with
jam, mincemeat or any sweet filling, rolled
up, wrapped in a cloth or foil and steamed or
baked for 1.5 to 2 hours. Served with English
custard.

RomadurRomadur A soft, smooth-textured and
surface-ripened block-shaped cows’ milk
cheese with a yellowish brown washed rind.
It tastes like a milder and sweeter version of
Limburger cheese. Made in central Europe.

romaine, à laromaine, à la In the Roman style, i.e. roasts
garnished with tomatoes, or tomato sauce,
spinach and occasionally, potatoes

romaine, sauceromaine, sauce France Caramel dissolved in
vinegar as soon as it is made, espagnole
sauce and game or brown stock added,
reduced by one quarter, strained and

finished with pine nuts and a few currants
and raisins soaked in water until plump

romaine lettuceromaine lettuce See cos lettuce
romana, a laromana, a la Catalonia Deep-fried in batter
romanescoromanesco A pale green, very decorative

variety of cauliflower in which each floret
rises to a peak and can be seen individually
although they are all bunched together like a
true cauliflower

RomanoRomano United States A hard, drum-shaped
cooked-curd cows’ milk cheese made in the
Pecorino Romano manner. It is close-
textured with a strong taste and thin rind.
Contains 32% water, 26% fat and 33%
protein.

roman potroman pot Chicken brick
roman snailroman snail An edible European snail, Helix

pomatia
romarinromarin France Rosemary
romazavaromazava South Africa A beef and vegetable

stew from Madagascar
romborombo Italy Turbot
rombo chiodatorombo chiodato Italy Turbot
rombo giallorombo giallo Italy Megrim, the fish
rombo lisciorombo liscio Italy Brill, the fish
romdengromdeng Cambodia Greater galangal
romeroromero Spain Rosemary
RömertopfRömertopf Germany Chicken brick
romescoromesco Catalonia A famous spicy sauce

made with toasted nuts, garlic, tomatoes,
nyora peppers and bread

romesco chilliromesco chilli A mildly piquant smoky-
flavoured dried chilli from Spain used to
make romesco sauce. No other should be
substituted.

romesco de peixromesco de peix Catalonia Seafood with
romesco sauce

romesco sauceromesco sauce Spain Romesco chilli,
blistered in the oven and peeled, blended
with oven softened garlic and skinned
tomatoes, roasted hazelnuts and almonds,
chopped parsley, wine vinegar, olive oil and
seasoning to form a smooth paste. Sweet red
pepper and cayenne pepper may be
substituted for the romesco chilli.

romietromiet Cambodia Turmeric
RomorantinRomorantin France Selles-sur-Cher
ronron Spain Rum
RoncalRoncal Spain A hard ewes’ milk cheese made

in 2 kg rounds and matured for 4 months. It
has a yellowish white, hard but open textured
paste with a pungent taste. The rind is light
brown and slightly greasy. Used as a dessert
cheese or for cooking.

rond de gigotrond de gigot France A thick leg steak of lamb
or mutton

rondellerondelle France A round thin slice of carrot,
lemon. salami, etc.
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rondinellarondinella Italy Flying fish
rondinorondino Italy Pomfret, the fish
ronnachronnach Ireland Mackerel
roofroof West Africa A mixture for stuffing fish

from Senegal consisting of sweet peppers,
onions or leeks or similar, garlic, parsley or
other fresh herb, salt and a chopped chilli
pepper, all processed to a fine smooth paste
with a little oil or water. Also called roff

rookworstrookworst Netherlands A spiced and smoked
sausage

roomali rotiroomali roti South Asia A very thin bread
somewhat like a pancake

root celeryroot celery Celeriac
root gingerroot ginger The solid root form of ginger,

either fresh or dried
rootsroots A general name for the common root

vegetables, as in bed of roots which is a
mirepoix of carrots, turnips and swedes

root vegetablesroot vegetables The general name for
vegetables consisting of the swollen roots of
plants from which the leaves and flowers
spring. Common examples are carrots,
turnips, swedes, beetroot, parsnips, salsify
and radish. Also called roots

roppo mukiroppo muki Japan A cut for small vegetables
such as baby turnips in which the top and
base are trimmed flat and they are cut into
hexagons

RoquefortRoquefort France A soft, virtually rindless blue
cheese made from unpasteurized ewes’
milk, the curds of which are sprinkled with
Penicillium roquefortii mould spores as they
are being formed into 2.5 kg rounds. The
cheeses are matured for 3 months in
underground caves in currents of air at a
constant temperature and humidity. The
cheeses are needled to assist mould growth.
It has a delicate and subtle tangy flavour and
production is strictly controlled. It has AOC
status.

roquetteroquette Rocket
röraröra Sweden Scrambled as in ägg röra,

scrambled egg
rørægrøræg Denmark Scrambled egg
rörd smörsåsrörd smörsås Sweden A stirred butter sauce

made by creaming butter and egg yolk (3:1),
seasoning and whisking in lemon juice

Rorippa nasturtium-aquaticum Botanical
name Watercress

RosaRosa Botanical name See rose
Rosa canina Botanical name Wild rose, dog

rose
Rosa eglanteria Botanical name Eglantine,

sweet brier
rosa Krebserosa Krebse Germany Prawn
rosbifrosbif France, Italy, Spain Roast beef, usually

very rare

roserose A hardy shrub with pink to red fragrant
flowers of the genus Rosa. The wild rose or
dog rose, R. canina, and the eglantine or
sweet brier, R. eglanteria, have large red
seed capsules known as hips or rose hips.
The flower petals with the bitter white heel
removed may be crystallized or used for
decoration, in salads, in fruit pies or as a
general flavouring. The bright red rose hips,
after dehairing, may be used in jams or
puréed for use in sauces or to make a sweet
syrup high in vitamin C. See also rose water

rose applerose apple A fruit which grows in clusters on
a tree, Syzygium malaccensis, from East
Asia. They are small, pink and white, pear-
shaped and have an apple flavour, but are
rather soft and full of seeds.

rose cocoa beanrose cocoa bean, rose coco bean Borlotto
bean

rose hiprose hip The orange to dark red fruit of the
rose, especially R. canina and R. eglantina,
with an edible fleshy casing up to 2.5 cm
long containing a mass of inedible seeds.
Usually used to make syrups and jams and
valued for their high vitamin C content.

rose hip catsuprose hip catsup Canada A cold sauce or
ketchup made in Alberta from rose hips,
onions, garlic, sugar, spices, vinegar and
water

rosehip syruprosehip syrup A sweetened extract of
rosehips used for flavouring and colouring
(pink) drinks and desserts and as a source of
vitamin C

rosellarosella Jamaica flower
rosemaryrosemary An evergreen perennial shrub,

Rosmarinus officinalis, with woody upright
stems and thin pointed aromatic leaves
which grows in temperate and
Mediterranean climates. Used to flavour
meat dishes especially lamb and strong-
flavoured soups. A twig of rosemary is often
laid on fish or meat as it is being cooked.

RosenkohlRosenkohl Germany Brussels sprouts
rose oilrose oil The essential oil extracted from rose

petals used as a flavouring and perfume
roserootroseroot A perennial rock plant, Sedum

rosea, whose thick succulent leaves are
eaten in salads in Greenland

rosette de Lyonrosette de Lyon France A large coarse-
textured salami-like dried pork sausage
made with chopped pork shoulder and
matured very slowly. Eaten raw.

rose tuberose tube A nozzle for a piping bag with an
elongated teardrop-shaped opening to
produce petals and other decorative shapes

rose waterrose water Diluted essence of rose petals
used as a flavouring in confectionery and
desserts especially in Middle Eastern, Indian
and Southeast Asian cooking
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RosinenRosinen Germany Raisins
RosmarinRosmarin Germany Rosemary
rosmarinorosmarino Italy Rosemary
Rosmarinus officinalis Botanical name

Rosemary
rosmerinorosmerino Italy Rosemary
rosó�rosół Poland A mixed beef and chicken broth

thickened with buckwheat groats and
garnished with diced chicken, diced bacon
and chopped parsley and fennel

rosparospa Italy Monkfish
rossettirossetti Italy Goby, the fish
rossorosso Italy Red
rossolyerossolye Russia A traditional Baltic salad of

diced cooked beetroot, cooking apples,
boiled potatoes, gherkins, pickled herring
and cold cooked meat dressed with cream
lightly whipped with dry English mustard and
caster sugar, all chilled and served on lettuce
decorated with chopped hard-boiled egg and
some of the dressing

rostarosta Italy Roasted
rostat brödrostat bröd Sweden Toast
RostbratwurstRostbratwurst Germany A sausage made

from a seasoned mixture of mainly lean pork
with one half its weight of fat pork and veal all
finely chopped, packed into narrow hog
casings and linked

röstenrösten To grill, roast or fry
RöstiRösti Switzerland A mixture of grated

parboiled potatoes, chopped onion and
seasoning, formed into pancakes or patties
and shallow-fried

rosticceriarosticceria Italy Rotisserie, delicatessen
rostitrostit Catalonia Roasted
RöstkartoffelnRöstkartoffeln Germany Fried potatoes
rotary beaterrotary beater A hand-held and hand-

operated mechanical whisk or beater
consisting of two counter rotating
intermeshed metal loops, now generally
superseded by electrically powered mixers,
beaters or whisks. Also called rotary whisk,
egg beater

rotary whiskrotary whisk See rotary beater
RotbarbeRotbarbe Germany Red mullet, Mullus

barbatus
RotbartRotbart Germany Red mullet, Mullus barbatus
RotegrützeRotegrütze Germany Strained and sweetened

fruit juice thickened with corn flour or potato
flour, cooled and set in individual dishes and
served with cold milk or cream

rote Johannisbeererote Johannisbeere Germany Redcurrant
rotellirotelli Fusilli
RoterübeRoterübe Germany Beetroot
RotforelleRotforelle Germany Arctic char, the fish
rotiroti 1. South Asia Bread, of any kind 2. Sri

Lanka An unleavened flat bread made from
wheat flour and grated coconut

rôtirôti France 1. Roasted; past participle of rôtir,
‘to roast’ 2. Roast of beef, pork, etc.

roti jalaroti jala South Asia A thick pouring batter
made with flour, eggs, salt and thin coconut
milk dripped in a continuous stream through
a perforated cup into a hot greased frying
pan to form a lacy pattern. Cooked both sides
and then rolled up.

roti jala cuproti jala cup A metal vessel with four spouts
issuing from the base each with a fine hole.
Used for making roti jala and string hoppers.

rotinirotini Italy Ruoti
rôtirrôtir France To roast
rôtisserierôtisserie 1. France The section of the

kitchen equipped for roasting meat 2.
France A steakhouse type of restaurant or
shop selling roast meat 3. England A rotating
spit within a conventional oven on which
joints of meat or poultry may be turned as
they are roasting. Used to give more even
cooking and browning.

RotkohlRotkohl Germany Red cabbage
RotkrautRotkraut Germany Red cabbage cooked with

apples and vinegar
rotmosrotmos Sweden Mashed boiled turnips
rotolorotolo Italy Roll
rotolo alla marmellatarotolo alla marmellata Italy Swiss roll
röttrött Sweden Red
RotwurstRotwurst Germany A well-seasoned blood

sausage containing large chunks of meat
RotzungeRotzunge Germany Witch sole
rourou China Meat
rouellerouelle France Leg of veal excluding the jarret

and the very top of the cushions or a thick
slice cut across same

Rouen duckRouen duck One of the two main types of
French domesticated duck. It is usually
killed by suffocation or strangulation and
eviscerated carefully so that no blood
escapes. Usually roasted slightly underdone
and used e.g. for canard à la presse.

rouennaise, saucerouennaise, sauce France Hot bordelaise
sauce mixed with processed raw duck liver,
heated very gently so as not to harden the
liver then strained and seasoned

rougailrougail United States A highly spiced Creole
condiment served with rice dishes

rougaillerougaille South Africa A savoury sauce from
Madagascar made from peeled tomatoes,
ginger, onions, lemon juice and zest and
chillies

rougetrouget France Mullet, the fish
rouget barbetrouget barbet France Red mullet, Mullus

barbatus
rouget de rocherouget de roche France Red mullet, Mullus

surmuletus
rouget grondinrouget grondin France Gurnard
roughageroughage See dietary fibre
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roughbackroughback Rock sole
rough puff pastryrough puff pastry A puff pastry made with the

conventional turns to build up layers but the
fat is mixed with the flour in the form of solid
cubes 1 to 2 cm on the side and water added
to make the dough, keeping the cubes as
intact as possible. The flour fat ratio is 4:3.
Used only where scrap puff pastry would be
used e.g. pies, palmiers.

rouillerouille France A processed sauce of water
softened and squeezed bread, garlic, salt,
deskinned red peppers, and olive oil with
possibly cayenne pepper or paprika. It is not
cooked. Spread on bread and served with
bouillabaisse and other fish soups in
Provence.

rouladeroulade A type of presentation of sweet cakes,
savoury mixtures, cheeses, layered meats or
fish, cooked egg mixtures, etc. by taking a
rectangle of one item, covering it with a filling
or layer in contrasting colour or texture, then
rolling up into a spiral which may be served
as is, sliced or further cooked. Examples are
Swiss rolls, salmon and turbot roulades, nut
and vegetable roulades and similar.

RouladenRouladen Germany Beef olives
rouléroulé France 1. Swiss roll, rolled meat or

similar 2. A fresh soft cows’ milk cheese
made into a roulade with layers of flavourings
such as garlic, herbs and peppercorns. Also
called roulette

roulerrouler France To roll
rouletteroulette France 1. Roulé 2. A pastry or pasta

cutting wheel
round fishround fish Fish which may be round or

elliptical in cross section and have an eye on
each side of the head

round gourdround gourd Tinda
round kumquatround kumquat See maru-kinkan
round lettuceround lettuce Butterhead lettuce
round of beefround of beef United States The whole of the

rear leg of beef excluding the shin but
including the rump, topside, silverside and
part of the thick flank. It is cut into a number
of joints and steaks ranging from rump at the
top to round steak at the bottom.

round of breadround of bread A single slice of bread
round steakround steak United States Steak cut form the

lower part of round of beef. It may be fried
but is not very tender. When tenderized it is
called Swiss steak.

round yamround yam Australia A ball-shaped yam from
the native Burdekin vine, Dioscorea
bublifera, which also has edible black berries

rouxroux England, France A combination of fat
and flour cooked together to varying degrees
of colour, i.e. white roux, blond roux or brown
roux. Used to thicken liquids to make sauces
of various kinds. See also block roux

roux blondroux blond France Blond roux
RouyRouy France A soft strong-smelling cows’ milk

cheese from Dijon, packed in square boxes
rovarova Sweden Turnip
rovellorovello Italy Blue-spotted sea bream
rovellonsrovellons Catalonia Wild mushrooms
roventini alla toscanaroventini alla toscana Italy Fried pigs’ blood

and Parmesan cheese
rowanberryrowanberry The small red berries of the

mountain ash or rowan tree, Sorbus
aucuparia, which grows in temperate
climates. The soft, orange to red berries grow
in clusters and although too bitter to eat on
their own, their high pectin content is useful
when combined with other fruits to make
jams. Also called sorb

rowanberry jellyrowanberry jelly Scotland A condiment jelly
made in Scotland from rowanberries, apples,
sugar and water

royalroyal See royale
royal chinookroyal chinook See chinook salmon
royal custardroyal custard See royale
royaleroyale France A savoury egg custard made

from equal parts of egg and stock or milk,
seasoned, strained and poached in a
buttered mould in a bain-marie. Cut into neat
shapes and used as a garnish especially for
consommé. Also called royal, royal custard

royale, à laroyale, à la In the royal style, i.e. coated with
a rich white sauce and garnished with
truffles and button mushrooms. Also used of
a consommé garnished with a royale.

royale cherryroyale cherry Duke cherry
royal glazeroyal glaze United States Royal icing
royal icingroyal icing A hard white icing made from

lightly beaten egg whites into which is beaten
icing sugar, lemon juice and at the end a little
glycerine. Also called royal glaze

royal icing pralineroyal icing praline Egg whites and icing
sugar whipped to the ribbon stage and mixed
with finely chopped almonds to the required
consistency

RoyalpRoyalp Switzerland A mild, semi-hard cheese
made from unpasteurized cows’ milk cast in
large rounds (up to 5 kg), similar to Tilsit with
a buttery paste and moist reddish brown
rind. Contains 39% water, 28% fat and 27%
protein.

Royal WazwaamRoyal Wazwaam South Asia A Kashmiri meal
of 36 courses of which between 15 and 30
will be meat dishes cooked by the master
chef, the Vasta Waza. Guests are seated in
groups of four and share the meal out of a
large metal dish.

royanroyan France Pilchard
roz bil habibroz bil habib North Africa A sweetened rice

dessert cooked in milk, flavoured with
almonds, vanilla and orange-flower water
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roz bil tamarroz bil tamar Middle East Cooked rice,
almonds, dates and sultanas (2:1:1:1), the
last three all fried, are assembled with the
rice heaped on top of the fruit and nut
mixture, then all baked in the oven at 120°C.
Served with a sprinkling of rose water.

rozijnenrozijnen Netherlands Raisins
rubannérubanné(e) France Made up of well defined

layers of different colours and flavours
rubbing in biscuit methodrubbing in biscuit method A method of

making biscuits by rubbing the fat into the
flour as in short pastry making, then adding
the liquid ingredients and sugar and mixing
as little as possible e.g. shortbread and
ginger biscuits

rubbing in cake methodrubbing in cake method A method of making
cakes by combining fat and sieved flour and
raising agent to a sandy (breadcrumb)
texture, mixing in other dry ingredients then
adding liquid to make a dough, e.g. rock
cakes, raspberry buns

RübeRübe Germany Turnip
Rubens, sauceRubens, sauce France A slow reduction (25

minutes) of white wine, fish stock and a fine
brunoise of aromatic vegetables, thickened
with yolk of egg and finished with Madeira
wine, crayfish butter and anchovy essence

rub in, torub in, to 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 particles of
solid fat are coated with the dry ingredients

rubixanthinrubixanthin See E161(d)
Rubus The genus containing hybrids of the

wild blackberry, raspberry and other similar
soft fruits

Rubus idaeus Botanical name Raspberry
Rubus phoenicolasius Botanical name

Wineberry
rubyruby Pigmented grapefruit
ruchettaruchetta Italy Rocket
rucolarucola Italy Rocket
rudaruda Spain Rue, the herb
rudder-nosed lobsterrudder-nosed lobster Sand lobster
ruerue A hardy evergreen shrub, Ruta

graveolens, with small lobed bluish green
leaves which have a strong bitter flavour and
pungent aroma. Used in small quantities as
a garnish and in egg, cheese and fish dishes.
The seeds are infused together with with
lovage and mint in marinades for partridge. It
is said to be poisonous in large quantities.
Also called garden rue

Ruegenwalder TeewurstRuegenwalder Teewurst Germany A smooth
spreading sausage made with pork and
collar bacon, smoked over beechwood

rue kewrarue kewra South Asia Screwpine

rue odoranterue odorante France Rue, the herb
rufferuffe Pope
RuffecRuffec France A strong-tasting goats’ milk

cheese from Charentais
rugbrødrugbrød Denmark Dark rye bread
rugderugde Norway Woodcock
rughettarughetta Italy Rocket
rugolarugola Italy Rocket
RühreierRühreier Germany Scrambled eggs
ruibarboruibarbo Spain Rhubarb
ruladă de  nuciruladă de nuci Romania A Swiss roll filled

with a mixture of ground walnuts, sugar,
milk, rum and grated lemon zest

ruladerrulader Sweden Beef roll, beef olive
rullepølserullepølse Denmark A type of roulade made

with the belly meat of any animal spread with
a mixture of minced onion, spices and herbs,
tightly rolled, tied then either dry-salted with
salt and saltpetre for a week and simmered
in water or braised as is

rullesildrullesild Norway Rollmop herring
rumrum England, Italy An alcoholic spirit distilled

from a fermented molasses solution, used as
a flavouring

RumRum Germany Rum
rumakirumaki United States A cocktail snack

consisting of chicken liver and water
chestnuts, wrapped in bacon, grilled and
dipped in a savoury sauce

rum babarum baba A baba cake soaked in rum-
flavoured sugar syrup and decorated with
whipped cream, glacé cherries and angelica
strips. It was created for the King of Poland
when living in Alsace Lorraine and is based
on the recipe for Kugelhopf. See also baba

rumble-de-thumpsrumble-de-thumps Scotland Cooked potatoes
and chopped cooked cabbage, mixed
together and browned in the oven

rum butterrum butter A mixture of softened butter,
brown sugar and rum and sometimes
cinnamon. When cool used as an
accompaniment to hot puddings.

Rumex acetosa Botanical name Sorrel
Rumex patientia Botanical name Patience
Rumex scutatus Botanical name Buckler leaf

sorrel
rumprump United Kingdom A cut of beef from the

hindquarter, being a vertical slice from the
coccyx (fused vertebrae near the tail) behind
the sirloin and extending down to the thick
flank. It is a prime joint which can be roasted,
fried or grilled. A rump and sirloin of beef
joined together is called a choice.

rump steakrump steak United Kingdom A slice of beef
cut from the rump

rum saucerum sauce United Kingdom A sweet white
sauce flavoured with rum, usually served
with Christmas pudding or mince pies
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rundergehaktrundergehakt Netherlands Minced beef
runderlapjerunderlapje Netherlands Beefsteak
rundownrundown Caribbean A Jamaican dish of flaked

smoked fish simmered with coconut milk,
onions and seasonings

rundstyckerundstycke Sweden Bread roll. Also called
franksbröd

rundstykkerundstykke Denmark, Norway Bread roll
rundvleesrundvlees Netherlands Beef
runnerrunner Used for black and white puddings,

Bologna sausage, etc. See also ox casings
runner beanrunner bean The pods and beans from a

climbing legume, Phaseolus coccineus,
which was introduced into Europe from
South America as a flowering plant in the
18th century. The long narrow green pods
are generally cooked and eaten whole when
young since the pods tend to become stringy
with age. The unripe beans may also be used
at a later stage and the ripe beans may be
dried. Also called scarlet runner, string bean,
stick bean

runnyrunny Baveuse
ruokaruoka Finland Food, meat, dish or course
ruokalistaruokalista Finland Menu
ruotiruoti Italy Small cartwheel-shaped pieces of

pasta. Also called rotini
ruotiniruotini Italy Small ruoti
ruouruou Vietnam Wine
rushnutrushnut Tiger nut
rusinakakkurusinakakku Finland Fruit cake
rusinatrusinat Finland Raisins and sultanas
ruskrusk Ground rusks made from unleavened

bread used as an extender in sausages and
sausage meat. Yeast-raised bread rusk can
cause off flavours in the sausage.

rusksrusks Small pieces of bread, dried and baked
until golden brown

russe, à larusse, à la France In the Russian style, i.e.
garnished with beetroot, soured cream,
hard-boiled egg and sometimes salt herring

russet applerusset apple A reddish brown apple with a
dull non-shiny skin and crisp sweet/sour
flesh

Russian dressingRussian dressing 1. Russia Mayonnaise
combined with a little dry white wine,
horseradish and Worcestershire sauces and
tomato ketchup 2. United States Mayonnaise
combined with tarragon vinegar or lemon
juice, parsley and chopped hard-boiled egg

Russian fish pieRussian fish pie United Kingdom As
coulibiac, but with any suitable cooked fish
and using puff pastry only

Russian saladRussian salad A mixture of cooked diced
potatoes and carrots with peas and sliced
green beans bound together with
mayonnaise. Usually served on lettuce

garnished with sliced hard-boiled egg, sliced
gherkins and diced beetroot.

Russian serviceRussian service The method of serving food
from platters to individual diners at the table

Russian tarragonRussian tarragon A milder tarragon,
Artemesia dracunculoides, than the French
variety. It may be distinguished from the
French by its ability to set seed.

russinrussin Sweden Raisin
russische Eierrussische Eier Germany Sliced hard-boiled

egg dressed with mayonnaise, served with
salad (NOTE: Literally ‘Russian eggs’.)

russolerussole Italy A type of fungus
rustica, allarustica, alla Italy In the rustic style, e.g. used

of spaghetti served with an anchovy and
cheese sauce flavoured with garlic and
oregano

rutaruta Italy Rue, the herb
rutabagarutabaga 1. A variety of swede, Brassica

campestris var. rutabaga, with yellow flesh.
2. United States Swede, kohlrabi 3. France
Swede

Ruta graveolens Botanical name Rue
rutinrutin One of the bioflavonoids found in high

concentration in buckwheat
RutlandRutland England Cheddar cheese flavoured

with beer, chopped parsley and garlic
rybaryba Russia Fish
rybia polewkarybia polewka Poland A fish soup made from

fish stock simmered with carrots, celeriac,
onions, cabbage, parsley and cauliflower
until all tender, sieved, finished with egg
yolks and milk and garnished with sliced
hard carps’ roes poached in fish stock

ryerye A cereal grain, Secale cereale, which
grows mainly in Baltic areas. Used for dense
breads and crispbreads. A fungus, Claviceps
purpurea, which grows on the seed heads,
especially during wet harvesting weather, is
responsible for a sickness ‘St Anthony’s fire’,
characterized by hallucinations and mental
derangement. An extract of the fungus is
used to induce labour and as an illegal
abortifacient.

rye breadrye bread A bread usually shaped like a baton
and flavoured with caraway seeds, made
from a mixture of rye and wheat flour

rye flakesrye flakes Flakes made by rolling steamed or
softened rye grains. Used in muesli and for a
cooked breakfast cereal.

rye flourrye flour Flour made from rye which has a
more sticky and less elastic gluten than
wheat and is thus usually mixed with wheat
flour to make bread. Used on its own for
unleavened bread and crispbreads.

rye mealrye meal Coarsely ground rye
rygeostrygeost Denmark Smoked cream cheese
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ryoteiryotei Japan The extremely expensive
restaurants that serve the traditional haute
cuisine of Japan in private Japanese-style
rooms. The menu is decided by the chef.

ryperype Denmark, Norway Grouse or ptarmigan
rype i fløtesausrype i fløtesaus Norway A famous dish of

ptarmigan in a cream sauce
rysk koljarysk kolja Sweden Haddock à la russe
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saabat masoorsaabat masoor South Asia Lentils with a dark
brown or pale green skin which when
dehusked are a pale pink-orange. They take
a considerable time to cook.

saabat moongsaabat moong South Asia Whole mung beans
saabat uradsaabat urad South Asia Whole seeds of black

gram
saagsaag South Asia A general term for green

vegetables
saa gotsaa got China Yam bean
SaanenkäseSaanenkäse Switzerland A hard, cooked-

curd cows’ milk cheese similar to Sbrinz,
suitable for slicing or grating. The cheeses
are dry-salted and matured in cool damp
conditions for up to 5 years. Also called
Walliskäse

saang choysaang choy China Cos lettuce
sabasaba 1. Japan Mackerel 2. Philippines

Banana
sábalosábalo Spain Shad
Sabal palmetto Botanical name Palmetto
saba no miso-nisaba no miso-ni Japan Mackerel simmered

in miso
sabayonsabayon A mixture of egg yolk and a little

water whisked to the ribbon stage over gentle
heat. Added to sauces to assist glazing under
the grill.

sabayon saucesabayon sauce A French, thinner, lighter and
frothier version of zabaglione made from egg
yolks, sherry or rum and sugar, sometimes
with whipped cream folded into the mixture.
Served with fruit desserts and rich sponge
puddings.

sabb al-gafshasabb al-gafsha Persian Gulf An enriched
yeast-raised thick batter made with a mixture
of besan, wheat flour, eggs and clarified
butter (2:1:4:1) with a little ground rice to
give the right consistency, then flavoured
with ground cardamom seeds and saffron
powder. Spoonfuls are deep-fried at 190°C
for about 4 minutes, drained and soaked in a
cardamom-flavoured heavy sugar syrup.
Served warm.

sablé biscuitssablé biscuits A rich sandy-textured biscuit
made from a buttery paste containing
granulated sugar, formed into a roll, chilled,
sliced and the round slices baked in the
oven. Also called sand biscuits

sabogasaboga Spain Twaite shad
saborsabor Spain Flavour
sabresabre France Scabbard fish
sabre beansabre bean Sword bean
sabrososabroso Spain Savoury, tasty
sabzeesabzee Central Asia The Afghan name for

spinach
sabzisabzi South Asia Vegetables
sabzi khordansabzi khordan Central Asia A platter of

washed, drained and chilled herb sprigs
arranged in an attractive fashion and served
with cubes of cheese and bread. Eaten as an
appetizer in Iran.

sacsac France Caecum
saccharinsaccharin A synthetic chemical which weight

for weight is 400 times sweeter than sugar. It
is approved for use in the UK for soft drinks,
cider and diet products. It does not have an
E number and is therefore not universally
approved in the EU.

saccharometersaccharometer A hydrometer which is directly
calibrated with the percentage of sugar in the
sugar/water solution

Saccharomyces cerevisiae The most
common yeast used for converting sugars
into alcohol or water and carbon dioxide, for
making bread and as a source of some
enzymes, e.g. invertase

Saccharomyces exiguus A yeast used for
the leavening of sour dough bread

Saccharomyces inusitatus A yeast used for
the leavening of sour dough bread

Saccharomyces rouxii A yeast used in the
third phase of the production of soya sauce

saccharosesaccharose See sucrose
sacchettosacchetto Italy Sea perch
sacher saucesacher sauce A blond roux made into a thin

sauce with equal parts of consommé and

STUVWXY
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cream, flavoured with Worcestershire sauce,
thickened with egg yolks and finished with
chopped chives

SachertorteSachertorte Austria Vienna’s most famous
torte, created by Franz Sacher in 1832,
made from a butter, sugar and egg yolk
creamed batter into which rum or Madeira-
flavoured molten chocolate is beaten, this
followed by folding in flour and stiffly beaten
egg whites and baking at 180°C. The cake is
rested and covered with chocolate icing to
make a rather dry torte which is best served
with whipped cream.

SacherwürstelSacherwürstel Austria A Bratwurst containing
mainly beef and bacon fat

sacristainsacristain France A spiral-shaped puff pastry
with almonds and sugar or cheese

sadsad (A cake or loaf) which is heavy, sunken or
has not risen as required

saddlesaddle A large joint of meat from smaller
animals, consisting of two joined loins and
sometimes including ribs

saddled breamsaddled bream A small seawater bream,
Oblada melanura. The grey-blue skin has
longitudinal stripes.

saddle of lambsaddle of lamb The two joined loins of a lamb
before cutting through the backbone.
Normally skinned and roasted, garnished
with water cress, carved longitudinally in
thick slices and served with gravy, mint
sauce, and redcurrant jelly.

sadikkasadikka Sri Lanka Nutmeg
sadzasadza South Africa A type of steamed

dumpling made from red millet flour or
cornmeal, popular in Zimbabwe and usually
served with some kind of sauce or stew

safardjaliyyasafardjaliyya North Africa Lamb or beef
chunks browned in oil and simmered with
sweated onions, skinned tomatoes,
cinnamon and ginger until tender, then
cooked with cored, unpeeled and quartered
quinces or, if unavailable, hard pears or
apricots until the fruit is soft

safflowersafflower A thistle-like plant, Carthamus
tinctorius, with large orange-red flowers,
cultivated in India, China and the Middle
East. The flowers are used as a yellow
colouring and oil is extracted from the seeds.
The styles are sometimes sold as true saffron
to unsuspecting customers. Also called
saffron thistle, Mexican saffron

safflower oilsafflower oil A mild-flavoured, high
polyunsaturated oil from the seeds of the
safflower, which is a good source of vitamin
E. Not suitable for deep-frying. Used for
margarine manufacture and in salad
dressings. Contains about 10% saturated,
15% monounsaturated and 75%
polyunsaturated fat.

safflower stylessafflower styles The style of the safflower is
often used to replace or adulterate saffron by
unscrupulous traders, but it is yellow as
opposed to the red of real saffron. Will colour
dishes orange but has no flavour. Also called
bastard saffron

saffransbrödsaffransbröd Sweden A yeast-raised fruit
bread flavoured and coloured with saffron.
Served on St Lucia’s feast day, the 13th of
December.

saffronsaffron The red/orange thread-like 3
branched styles of the perennial crocus,
Crocus sativus, about 2.5 cm long with a
penetrating aromatic flavour that is
medicinal in high concentration. Cultivated
from the Mediterranean to Kashmir. It is the
most expensive spice known but a small
amount (0.1 g) will both flavour a dish and
colour it a brilliant gold. Sold either as
strands which should be infused in hot water
for at least 8 hours or as a red powder which
gives a fast release of aroma. Used with fish
and rice dishes and in buns. Often
adulterated, and should only be purchased
from reputable merchants. See also
safflower styles

saffron cakesaffron cake Cornish saffron cake
saffron milk capsaffron milk cap An edible mushroom,

Lactarius deliciosus, with an irregular orange
circular cap containing a central depression.
The yellow sap turns green on drying and is
a positive identification of the species.
Pickled and used in cooking.

saffron saucesaffron sauce Finely chopped shallots or
onions cooked in white wine, the volume
reduced to about one sixth of the original,
double cream, equal in amount to the
original wine, whisked in off the heat and
saffron powder added to colour and flavour

saffron thistlesaffron thistle Safflower
SaflorSaflor Germany Safflower
safransafran France Saffron
safran d’Indesafran d’Inde France Turmeric
SafrangewürzSafrangewürz Germany Saffron
saftsaft Denmark, Norway Juice
SaftSaft Germany 1. Juice 2. Gravy
SaftbratenSaftbraten Germany A thin beef stew or

braised beef
SaftigSaftig Germany Juicy, spicy
safuransafuran Japan Saffron
sagsag See amaranth 1 (NOTE: In Europe, this is

usually spinach.)
sagaloosagaloo See amaranth 1 (NOTE: In Europe, this

is usually spinach.)
saganakisaganaki Greece Thick slices of Kessari or

Kefalotiri cheese, floured, deep-fried and
served with lemon wedges as an appetizer
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sagesage A perennial bush herb, Salvia officinalis,
of the mint family which grows worldwide. It
has silvery leaves, a highly aromatic flavour
and aroma and is used as a flavouring
especially in Italian cooking. It goes well with
fatty meats and liver and is used to flavour
sausages, vinegar, and compound butters. It
is also available in a prostrate form, S.
officianils ‘Prostratus’, which has a very
balsamic flavour. Also called broad leaved
sage]

sage and onion stuffingsage and onion stuffing United Kingdom
Onions baked in the oven, the inner soft flesh
mixed with white bread which has been
soaked in milk and squeezed out, seasoning
and chopped sage. Chopped beef suet may
be added. Used as a stuffing for poultry or
may be diluted with gravy for use as a sauce.

Sage DerbySage Derby England A hard, mild cheese with
a slightly flaky texture and marbled
appearance made by adding the juice of
sage leaves mixed with chlorophyll to the
curds

SägegarneleSägegarnele Germany Common prawn
sage grousesage grouse United States A species of

grouse, Centrocerus urophasianus, which
feeds on sagebrush buds. The crop must be
removed as soon as it is shot, otherwise it
would give the bird an objectionable flavour.

Sage LancashireSage Lancashire England Lancashire cheese
flavoured with chopped sage

sagingsaging Philippines Plantain
Sagittaria sagittifolia Botanical name

Arrowhead
sagosago A starch extracted mainly from the pith

of the sago palm, Metroxylon sagu, using
water. The starch is then dried and
granulated into small balls known as pearl
sago. Used for milk puddings. Many palm
trees which grow in India and Southeast
Asia, the cabbage palm from the American
tropics and cyclads which grow in Sri Lanka,
India and Japan all have a starchy pith at a
certain phase in their life cycle and are used
as a source of starch.

SagoSago Germany Sago
sago palmsago palm A palm tree, Metroxylon sagu,

which grows wild in fresh water swamps in
Southeast Asia. Just before flowering at
about 15 years, starch reserves build up in
the pith and the palm is felled to extract the
starch from which sago is produced.

sagúsagú Italy, Spain Sago
SahneSahne Germany Cream
SahnequarkSahnequark Germany Cream cheese
SahnetorteSahnetorte Germany Cream cake
saiblingesaiblinge France A fish of the salmon family
sai dau naga choysai dau naga choy China Mung bean sprouts

saignantsaignant(e) France Rare or underdone
especially of meat (NOTE: Literally ‘bleeding’.)

saigneux, boutsaigneux, bout France Neck of lamb or veal
sai gwasai gwa China Water melon
sai jarsai jar Indonesia Drumstick vegetable
sailor’s beefsailor’s beef Sjömansbiff
saínsaín Spain Suet
saindouxsaindoux France Pig’s lard
saingorlonsaingorlon France A soft blue-veined cows’

milk cheese similar to Gorgonzola and cast in
5 to 10 kg cylinders. Contains 55% water,
21% fat and 20% protein.

sainome-girisainome-giri Japan Dice cut food (1 cm)
Saint AlbraySaint Albray A semi-soft, mellow and delicate

cows’ milk cheese from Béarn produced in a
2 kg flower shape. It has a pale orange
bloomed rind with a pale yellow paste
containing small holes. Suitable for dessert
and sandwiches.

Saint-BenoîtSaint-Benoît France A round cows’ milk
cheese from the Loire with a fruity flavour

Saint ChevrierSaint Chevrier A mild and creamy goats’ milk
cheese covered with ash

Sainte-MaureSainte-Maure France A soft creamy goats’
milk cheese from the Loire made in long
cylinders often moulded around a straw

Sainte-MenehouldSainte-Menehould France Cooked and then
coated with mustard, dipped in melted
butter, covered with breadcrumbs and
grilled, a method originating in the
Champagne region of France. Pigs trotters
are traditionally treated in this way.

Saint-FlorentinSaint-Florentin France A washed rind, full-
flavoured cows’ milk cheese from Burgundy

Saint George’s mushroomSaint George’s mushroom An edible
mushroom, Tricholoma gambosum, with a
cream-coloured irregular cap on a thick stem
found in grassland in spring and early
summer. Used as a flavouring for soups and
stews.

Saint Germain, à laSaint Germain, à la France In the Saint
Germain style, i.e. including peas

Saint Germain, crèmeSaint Germain, crème France Onion, leek
and celery sweated in butter, white stock,
mint, a bouquet garni and shelled green
peas added, boiled 5 minutes, bouquet garni
removed, an equal quantity of béchamel
added, boiled, consistency adjusted,
liquidized, seasoned and passed through a
chinois and finished with cream. Also called
cream of green pea soup

Saint Germain, fishSaint Germain, fish Fillets of fish passed
through seasoned flour, melted butter
containing English mustard, and
breadcrumbs. Breadcrumbs neatened on
the presentation side with a palette knife and
marked with a diamond pattern, grilled and
served with béarnaise sauce.
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Saint Germain, puréeSaint Germain, purée France Soaked dried
or washed fresh peas, whole carrot, chopped
green leek and onion, a bouquet garni and a
knuckle of ham added to white stock,
simmered and skimmed until all tender,
carrot and ham removed, the remainder
liquidized or passed through a sieve,
strained, seasoned, consistency adjusted
and served hot accompanied with croûtons.
Also called green pea soup

Saint-Gildas-des-boisSaint-Gildas-des-bois France A triple cream
cows’ milk cheese from Brittany with a rather
mouldy smell

Saint HonoréSaint Honoré The patron saint of pastry
cooks. See also gâteau Saint Honoré

Saint-JacquesSaint-Jacques France Coquilles saint-
jacques

Saint John’s breadSaint John’s bread See carob powder
Saint LaurenceSaint Laurence The patron saint of cooks
Saint-Malo, sauceSaint-Malo, sauce France Sauce vin blanc

with mustard, chopped shallots cooked in
white wine and a little anchovy essence

Saint-MarcellinSaint-Marcellin France Tomme de Saint
Marcellin

Saint-NectaireSaint-Nectaire France A semi-hard cows’
milk cheese from the Dordogne cast in large
discs (up to 2 kg). It is salted and ripened in
caves for 60 days. The smooth paste has an
aromatic flavour and a slight smell of mildew.
It has appellation d’origine status. Contains
45% water, 25% fat and 23% protein.

Saint-PaulinSaint-Paulin France A semi-hard creamy
yellow round cheese with a mild delicate
flavour made from cows’ milk and cast in
discs (up to 2 kg). It is made with a lactic
starter, is washed in weak brine, salted in
brine and cured at high humidity. Sometimes
sold as Port Salut.

Saint Peter’s fishSaint Peter’s fish Tilapia
Saint-PierreSaint-Pierre France John Dory
Saint-RémySaint-Rémy France A soft, washed rind cows’

milk cheese from Lorraine with a strong-
smelling paste and a reddish brown rind.
Made in squares.

saisirsaisir France To sear
SaitenSaiten Germany A juicy sausage often served

with lentils
saithesaithe Coley
saka madesusaka madesu Central Africa A mixture of

white beans, soaked and cooked until
tender, and cassava leaves, which have been
crushed in a pestle and mortar and
simmered in water with sautéed onions for 1
to 2 hours. The mixture is simmered with salt
in a large pot for a further 15 minutes and is
eaten with any staple carbohydrate source.

saka-mushisaka-mushi Japan A method of steaming
food over sake and water or steaming food
which has been marinated in sake

sakanasakana, sakana-ryori Japan Seafood, or a
seafood dish

sakana shioyakisakana shioyaki Japan Cleaned and gutted
herring, dried, sprinkled with salt and
allowed to rest for 30 minutes, sprinkled with
more salt especially on the tail and grilled or
barbecued for 15 to 20 minutes, turning as
required

saka-sakasaka-saka Central Africa Congolese for
cassava leaves which normally are only
eaten in this region. They can be very tough
and require long cooking.

sakesake Japan 1. A rice wine used principally for
drinking but can be used as a substitute for
mirin in cooking. It is brewed from steamed
rice using the mould, Aspergillus oryzae, as
the fermentation agent. Lactic acid is added
to reduce the pH and prevent contamination
with a yeast. It is filtered and used
immediately. See also Japanese rice wine 2.
Salmon

sakisaki Japan another spelling of sake
sakizukesakizuke Japan A seasonal appetizer served

especially in expensive restaurants, e.g.
aemono

sakusaku Thailand Sago
sakura denbusakura denbu Japan A mixture of dried and

ground codfish and sugar-coloured pink and
used as a garnish

salsal Portugal, Spain Salt
salaattisalaatti Finland Salad
salaattikastikesalaattikastike Finland Salad dressing
Salacca edulis Botanical name Snake fruit
saladsalad A mixture of raw leaves, vegetables,

fruit, warm or cold cooked vegetables,
sausages, ham, cheese, fish, shellfish,
cereal grains, pasta, etc. Virtually any edible
foodstuff may be incorporated in a salad but,
save for pure fruit salads, all are dressed with
some kind of acid-based sauce or dressing
and seasoned. Served as a course or meal in
its own right or as an accompaniment to
other food. well-known varieties include
Russian salad, green salad, fruit salad and
salade niçoise.

saladasalada Portugal Salad
salad barsalad bar A range of salad ingredients in

separate containers displayed on a
refrigerated counter for self-service by the
customer

salad burnetsalad burnet A perennial hardy evergreen
herb, Sanguisorba minor, with tiny green/red
spherical flowers. The lacy leaves have a
slightly nutty flavour with a hint of cucumber.
Used in salads, sauces, soups and stews.

salad creamsalad cream A commercial emulsion sauce
made to resemble mayonnaise but deriving
its texture more from thickeners than from
emulsified oil
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salad dressingsalad dressing A sauce usually based on oil
and an acid such as vinegar, lemon juice or
possibly yoghurt, either a stable or unstable
emulsion, seasoned and flavoured with
herbs, spices, garlic, etc. Generally used to
coat very lightly the components of a salad
especially leaves, but occasionally to bind
the ingredients together

saladesalade France Lettuce, green salad
salade composéesalade composée France A substantial

mixed salad with a selection of bacon,
poached egg, offal, deep-fried cheese and
the like. Salade niçoise is an example of a
salade composée.

salade des fruitssalade des fruits France Fruit salad
salade de zalouksalade de zalouk North Africa A type of spicy

ratatouille from Tunisia made from cubed
aubergine, garlic, courgettes, chilli pepper
and tomatoes, sautéed, then cooked
together in that order until most of the liquid
has evaporated. Served cold.

salade niçoisesalade niçoise France A typical Provençal
salad made of a selection of most of
tomatoes, cucumbers, skinned raw broad
beans, cooked French beans, hard-boiled
eggs, anchovy fillets, tuna, black olives, basil
and parsley dressed with a garlic-flavoured
vinaigrette

salade panachéesalade panachée France Mixed or layered
salad

salade russesalade russe France Russian salad
salade simplesalade simple France Plain salad
salade tièdesalade tiède France A lukewarm salad

achieved by using a relatively hot salad
dressing

salade vertesalade verte France Green salad
salad flowerssalad flowers The principal flowers used in

salads are bergamot, borage, chives,
nasturtium, marigold, primrose, rose petals,
sweet rocket and violet

salad greenssalad greens The various green leaves that
can be used in salads

salad herbssalad herbs The principal herbs used in
salads are (leaves only): alexanders,
angelica, basil, bistort, borage, caraway,
chervil, chicory, Chinese chives, coriander,
corn salad, dill, fennel, lemon balm, lovage,
marjoram, mint, mustard, nasturtium, orach,
parsley, salad burnet, salad rocket, savory,
sorrel, summer purslane, sweet cicely,
tarragon, thyme, watercress, wild celery and
winter purslane. See also salad flowers

saladiersaladier France Salad bowl
saladosalado Spain Salted or salty
salad onionsalad onion See spring onion
salad pattasalad patta South Asia Lettuce
salad rapesalad rape The light green leaves of a small

annual plant, Brassica napus, of the rape

and swede family used as a salad leaf, or
when older, may be cooked as a vegetable

salad rocketsalad rocket See rocket
salaisonsalaison France 1. The process of salting

meats, cheeses, etc. 2. Salted meat or fish
used as a hors d’oeuvres

salaksalak Indonesia, Malaysia Snake fruit
salamsalam Switzerland A type of cervelas or

Brühwurst
salamandersalamander 1. A commercial high intensity

grill used in restaurant kitchens 2. A small
circular metal block on the end of a metal rod
with a wooden handle, heated to red heat on
a fire or stove then held over the food surface
to have the same effect as an overhead grill,
nowadays a gas operated blow torch is often
used for the same effect

salamandresalamandre France Salamander
salambosalambo France An open topped tart filled

with a kirsch-flavoured pastry cream and
topped with caramel

salamesalame Italy A type of cased sausage named
after Salamis which was a city of the Roman
empire in Cyprus. The plural in Italian is
salami, which is the English word for the
sausage of that name. Salame is variable in
composition and texture although with few
exceptions it is 100% meat and flavourings
and is usually known by a district name in
Italy. Also called salami

salame alla friulanasalame alla friulana Italy Sautéed slices of
salami with vinegar eaten with polenta

salame calabresesalame calabrese Italy A short thick salami
made of pure pork embedded with chunks of
white fat weighing about 250 g. It has a
strong peppery flavour and is linked and tied
with string.

salame casalingosalame casalingo Italy Home-made salami
salame cottosalame cotto Italy Cotto
salame di Cremonesalame di Cremone Italy A large coarse-

textured salami similar in composition to
salame milanese

salame di fegatosalame di fegato Italy Liver sausage
salame di felinosalame di felino Italy A succulent salami of

pure pork meat moistened with white wine,
flavoured with garlic and whole peppercorns
in a rather uneven shape

salame di porcosalame di porco Italy Brawn
salame di Sorrentosalame di Sorrento Italy A garlic free salami

from Sorrento containing 80% pork and 20%
beef

salame fabrianosalame fabriano Italy A salami made of equal
parts of pork and vittelone

salame finocchionesalame finocchione Italy A large salami
made with pork containing some large
chunks of lean meat as well as fat and
flavoured with fennel
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salame fiorentinosalame fiorentino Italy The most famous of
the Tuscan salami made of pork containing
chunks of fat and lean which give them a
mottled appearance when cut. About 10 cm
in diameter.

salame genovesesalame genovese Italy A salami made of
roughly equal parts of vitellone and fatty
pork. Very popular in the USA.

salame iolasalame iola Italy A pure pork salami from
Sicily flavoured with garlic

salamella di cinghialesalamella di cinghiale Italy Wild boar
sausage

salame milanesesalame milanese Italy A salami made in large
quantities containing 50% lean pork, 20%
fat pork and 30% beef or vitellone, all
coarsely chopped, seasoned and flavoured
with garlic and whole white peppercorns.
Dextrose is added to encourage lactic
fermentation and it is air-dried and matured
for 2 to 3 months.

salame napoletanosalame napoletano Italy A long thin salami
from Naples made of pork and beef
seasoned with a lot of ground pepper and
with a very strong flavour

salame sardosalame sardo Italy A salami from Sardinia
highly flavoured and with red pepper

salame ungheresesalame ungherese Italy A Hungarian salami
made in Italy from finely chopped pork, pork
fat, beef and garlic, seasoned, moistened
with white wine and flavoured with paprika

salame Valdostanasalame Valdostana Italy A small soft sausage
made of pork and beef and flavoured with
garlic

salamisalami 1. England, France A hard sausage
with excellent keeping qualities, variously
made from fine or coarse chopped pork,
beef or veal and mild or spicy often with
peppercorns. Normally brined and smoked.
Used for antipasto, hors d’oeuvres and
sandwiches. 2. Poland A hard cows’ milk
cheese with a close-textured paste
containing many small holes

salamin d’la dujasalamin d’la duja Italy A soft mild type of
salami preserved in fat in a special pot called
a duja

salamine di cinghialesalamine di cinghiale Italy A strong-
flavoured sausage made of wild boar meat
and preserved in brine or oil

salaminisalamini Italy Small salami (pl.)
salamoiasalamoia Italy Pickling liquid, brine
salatsalat Denmark, Russia Salad
SalatSalat Germany Salad, lettuce
salatasalata Greece Salad of raw fresh vegetables
salatǎ de vinetesalatǎ de vinete Romania The flesh of baked

aubergines, finely chopped, seasoned and
mixed with lemon juice and grated onion
then blended with oil to form a purée which
is served cold as an appetizer

salatagurkersalatagurker Norway Dill pickles

salatah arabiyehsalatah arabiyeh Middle East Arabic salad
generally of chopped or sliced sweet green
pepper, onion, tomato, radish and garlic with
crushed coriander seeds, dried mint,
chopped parsley and seasoning and usually
dressed with olive oil and vinegar

salatah-bi-labansalatah-bi-laban Middle East Salad
ingredients as salatah arabiyeh with a
yoghurt salad dressing

salatah-bi-taheenahsalatah-bi-taheenah Middle East Salad
ingredients as salatah arabiyeh with a tahini
salad dressing

salatinasalatina Italy Fresh salad leaves
salatosalato Italy Salted, savoury, especially of

meats
salat oliviersalat olivier Russia A salad of julienned

chicken meat with chopped hard-boiled
eggs, slices of waxy new potatoes, peas and
chopped gherkins mounded on a serving
dish decorated with slices of hard-boiled egg
each with half an olive and topped with a
mixture of mayonnaise and sour cream
flavoured with Worcestershire sauce

salat po-karabakhskysalat po-karabakhsky Russia A salad from
the Caucasus made from sliced radishes,
deseeded and peeled cucumber and spring
onions, dressed with olive oil, lemon juice,
chopped fresh mint and served with a feta
type of cheese

SalatsosseSalatsosse Germany Salad dressing
SalbeiSalbei Germany Sage
SalberSalber Germany Salt pork
salceson w�oskisalceson włoski Poland A hard unsmoked

pork sausage in a natural casing popular
throughout the country

salchichasalchicha Spain Dark coarse-textured fresh
sausage with a delicate flavour made from
various meats. May be eaten raw or cooked.

salchichas estremeñassalchichas estremeñas Spain Salchichas
containing equal parts of pork belly, lean
pork meat and liver

salchichónsalchichón Spain A large sausage made from
lean pork meat and pork belly, seasoned,
spiced, dry-salted and lightly smoked

salciccia napoletanasalciccia napoletana Italy A pork and beef
sausage strongly spiced with powdered
sweet red pepper

salcrautesalcraute Italy Sauerkraut
salesale Italy Salt
salésalé(e) France 1. Salted, also corned, as of

beef 2. Savoury, as opposed to sweet
saleemsaleem Thailand Salim
sale grossosale grosso Italy Coarse salt
salemasalema England, Spain A small round

seawater fish, Boops salpa, with a grey skin
and regularly spaced yellow horizontal lines
weighing to around 1 kg. Treat as sea bream.

sale marinosale marino Italy Sea salt
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salepsalep England, France A starch preparation
from the dried tubers of various Middle
Eastern orchids used as a thickening agent

saleratussaleratus United States Potassium and/or
sodium bicarbonate used as a raising agent
or as an ingredient of baking powder (NOTE:
From the Latin sal aeratus.)

salerssalers France A type of cheese with a red-
streaked rind. See also Cantal

sa leung geungsa leung geung China Lesser galangal
salgadosalgado Portugal Salted
salgamsalgam Nepal, South Asia Turnip
salicine plumsalicine plum See Japanese plum
Salicornia europaea Botanical name

Samphire (marsh samphire or glasswort)
salimsalim Thailand A dessert made from thin

tapioca noodles in a coconut milk and
jaggery sauce. Also called saleem

Salisbury steakSalisbury steak United States A grilled
seasoned beef patty rather like a hamburger
without the bun

salladsallad Sweden Mixed salads made with a
variety of salad ingredients including
preserved fish, shellfish, pickled beetroot,
apples and cold potato

salladsåssalladsås Sweden Salad dressing
Sally LunnSally Lunn A plain teacake made from a white

yeast dough enriched with eggs and butter
and baked in various size tins. Served hot,
split and buttered, or cold, topped with glacé
icing.

SalmSalm Germany Salmon
salmagundisalmagundi England A type of old English

salad consisting of diced meats, hard-boiled
eggs, anchovies, pickles and beetroot, all
diced and arranged in a pleasing pattern on
a bed of salad leaves. Also called salmagundy

salmagundysalmagundy See salmagundi
salmi, insalmi, in Italy In a rich wine sauce, especially

game
salmigondissalmigondis France Hotchpotch
salmissalmis England, France A dish made from

game birds by roasting in the usual way for
about half the usual time, removing and
reserving the breasts and finishing these off
in a salmis sauce made with the remains of
the bird, e.g. salmis of grouse, salmis de
canard

salmis, saucesalmis, sauce England, France A mirepoix of
vegetables browned in butter, chopped
game carcasses and white wine added and
reduced, demi-glace sauce and stock
added, simmered and skimmed until
reduced to a thick consistency, then strained
and finished with mushroom essence and
truffle essence. Served with game.

salmistratosalmistrato Italy Pickled, cured in brine

salmonsalmon 1. A large, round, oily seawater fish,
Salmo salar, with a silvery skin and pink
flesh, which spends the first two years of its
life in a river and returns to the same river to
spawn. Found throughout the North Pacific
and Atlantic oceans, it is now extensively
farmed in Scotland and Norway. The farmed
variety may be distinguished from the wild by
their intact tails and fins. They normally
weigh from 3 to 13 kg and are often cooked
whole and served cold and decorated at
buffets and banquets. May be cooked in any
way and smoked. 2. Australia The Australian
salmon, Arripis trutta, the eastern variety,
and A.truttaceus, the western variety, which
are not true salmon but are more closely
related to perch. The ranges of the two
species overlap in Victoria and they are also
found in the coastal waters of New Zealand.
They are not of great commercial value,
although an excellent sport fish, and are
generally canned. Also called bay trout, black
back salmon

salmón

salmón Spain Salmon
salmón ahumado

salmón ahumado Spain Smoked salmon
salmon and onions

salmon and onions Wales Cleaned salmon
boiled in seawater or brine (35 g of salt per
litre) for 3 minutes, skin and bones removed,
the fish flaked and then fried with finely
chopped onions in bacon fat

salmon basssalmon bass See bass
salmon caviarsalmon caviar See ikura
salmon dacesalmon dace See bass
salmonesalmone Italy Salmon
salmone affumicatosalmone affumicato Italy Smoked salmon
Salmonella enteritidis A food poisoning

bacterium found in up to 75% of chickens
salmonete

salmonete Portugal, Spain Red mullet,
Mullus surmuletus

salmon pie

salmon pie See laxgryta
salmon trout

salmon trout 1. A variety of trout, Salmo
trutta, which spends a season or more in the
open sea, where the diet of small
crustaceans gives its flesh a pink colour. The
flesh is coarser and less succulent than
salmon. The salmon trout can be
distinguished from the salmon by the jaw line
which extends beyond the eye. Also called
pink trout, sea trout 2. Name given to various
similar fishes in Australia and North America

salmorejo

salmorejo Spain A thick, smoothly blended
sauce of tomato concassée, garlic, oil,
vinegar and salt in which charcoal-grilled
fresh chicken, rabbit or fish is placed when
hot and left to cool and marinate for at least
6 hours

salmuera

salmuera Spain Pickling brine
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saloiosaloio Portugal A fresh and creamy cows’ milk
cheese from the countryside near Lisbon
(NOTE: Literally ‘peasant’.)

salpasalpa Italy Salema, the fish
salpicãosalpicão Portugal A fine sausage made with

pork fillet, seasoned, spiced and smoked
salpicó de mariscossalpicó de mariscos Catalonia A cold

shellfish salad with sweet peppers and
onions

salpiconsalpicon England, France A mixture of
chopped (traditionally 0.5 cm dice) or
minced fish, meat or vegetables with
flavourings and bound with a sauce. Used
for stuffings, canapés, croquettes, vol-au-
vents, etc. or similar mixtures of chopped
raw or cooked fruits sweetened and
flavoured as appropriate for use as fillings.

sal prunellasal prunella Saltpetre cast in cakes. Because
of the method of manufacture it contains
potassium nitrite as an impurity and thus
imparts a pink colour to meat products.
Used for curing meat.

salsasalsa 1. Italy, Portugal, Spain Sauce, gravy,
ketchup 2. Portugal Parsley

salsa alla pizzaiolasalsa alla pizzaiola Italy A tomato sauce
well-flavoured with garlic, basil or oregano
and chopped parsley. Served with meat,
poultry and pasta.

salsa borrachasalsa borracha Mexico A cold sauce made
from a processed mixture of raw onions,
pasilla chillies, orange juice and tequila or
pulque

salsa comunsalsa comun Italy One of the earliest known
recipes for a spice mixture from Ruperto de
Nola, cook to the King of Naples, consisting
of 3 parts cinnamon, 2 parts cloves, 1 part
pepper and 1 part ginger with a little ground
coriander seed and saffron if so wished

salsa de chile chipotlesalsa de chile chipotle Mexico A sauce
made from smoked green chillies (chipotle
chillies), garlic, oil, water and salsa para
enchiladas (tomato sauce); used in Mexican
cooking

salsa de tomatesalsa de tomate Spain Tomato ketchup or
sauce

salsa di nocisalsa di noci Italy Skinned walnuts,
processed with moistened bread, parsley,
salt, oil and a little garlic, let down with cream
or curds and served with ravioli

salsa di soiasalsa di soia Italy Soya sauce
salsa francesasalsa francesa Spain French dressing
salsa inglesasalsa inglesa Spain Worcestershire sauce
salsa rojasalsa roja Caribbean A savoury Cuban sauce

made by sautéeing peeled tomatoes until
soft then simmering them with chopped
garlic, sugar, cayenne pepper and finely
chopped basil and oregano until thick and
finishing with vinegar and pepper

salsa rossasalsa rossa Italy A thick sauce made from
chopped shallots sweated in butter and olive
oil, tomato concassée, finely chopped
carrots, roasted, skinned and chopped sweet
red peppers, seasoning and a little chilli
powder, simmered until all tender and
amalgamated

salsa verdesalsa verde Italy An oil and vinegar mixture
flavoured with crushed garlic, anchovy
essence or chopped salted anchovies,
chopped parsley and capers. Served with
salads, cold meats and hard-boiled eggs.
Also called green sauce

salsettasalsetta Italy Salad dressing, light sauce
salsicce alla romagnolasalsicce alla romagnola Italy Sausages fried

with sage and tomato sauce
salsicce e fagiolisalsicce e fagioli Italy A Tuscan dish of

cannellino beans and coarse-textured
sausage with garlic, tomatoes, olive oil and
sage

salsicciasalsiccia Italy A small fresh or dried sausage
salsiccia bolognesesalsiccia bolognese Italy A sausage

containing minced heart and lungs
salsiccia di Bolognasalsiccia di Bologna Italy A smoked slicing

sausage from Bologna, made from various
ingredients mainly finely ground pork with
spices and seasonings but also veal, beef,
tripe, pistachio nuts, onion, tongue, etc.
cooked in wine and stuffed into beef bungs
then simmered. Similar to Mortadella. Some
are smoked. Also called polony, bolony,
poloney

salsiccia di fegatosalsiccia di fegato Italy A sausage made with
liver and flavoured with pepper and fennel
seeds

salsiccia di nicosiasalsiccia di nicosia Italy A pork and rabbit
meat sausage mixture

salsiccia frescasalsiccia fresca Italy A small pure pork-
based sausage flavoured with Parmesan
cheese. See also luganega

salsiccia mattasalsiccia matta Italy A sausage made with
giblets and spleen

salsiccia salamellasalsiccia salamella Italy A thicker fresh
sausage divided into links with looped string

salsiccia salamella vanigliasalsiccia salamella vaniglia Italy A sausage
flavoured with vanilla

salsiccia seccasalsiccia secca Italy Dried salsiccia
salsiccia toscanasalsiccia toscana Italy A salsiccia flavoured

with garlic, pepper and aniseed
salsiccie alla romagnasalsiccie alla romagna Italy Poached

sausages, dried, fried until brown in butter
and oil, covered with half their weight of
tomato concassée and simmered for 15
minutes

salsichassalsichas Portugal The Portuguese version of
salchichas

salsifísalsifí Spain Salsify
salsifissalsifis France Salsify
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salsifysalsify A long narrow root of a hardy biennial
plant, Tragopogon porrifolius, originating
from Spain with an oyster-like flavour. Can be
boiled, fried or eaten raw. Similar to
scorzonera. Also called oyster plant,
vegetable oyster

salsitxasalsitxa Catalonia A thin raw sausage
SalsizSalsiz Switzerland A Rohwurst made from a

mixture of lean pork meat, beef and pork fat,
air-dried and smoked

saltsalt 1. The general chemical name for the
compound formed when an acid reacts with
a base (usually an alkali) as e.g. sodium
acetate, which is formed by the reaction of
acetic acid with the corrosive alkali sodium
hydroxide or with sodium bicarbonate which
is itself the salt of a weaker acid. The
common example is sodium chloride,
formed from the highly corrosive
hydrochloric acid and it has appropriated the
name salt to itself. See also acid, alkali 2.
Denmark, England, Norway, Sweden Sodium
chloride is used extensively in food
processing and cooking as a taste item, to
extract plant juices in fermented vegetables,
e.g. sauerkraut, to solubilize proteins in
meat, to assist emulsification, e.g.
frankfurters, and to act as a preservative in
e.g. salted fish and meat

salt, tosalt, to To preserve food by immersing it in
brine or covering it with dry salt. This
replaces the water in the tissues with salt or
a strong solution of salt, in which bacteria
and other food degrading organisms cannot
grow. See also cure, to

saltatosaltato Italy Sautéed
salt beefsalt beef A joint of beef, usually brisket, cured

in a spiced brine. Usually boiled and served
hot or cold, usually in rye bread to make a
sandwich.

salt codsalt cod Filleted cod layered in coarse salt and
allowed to dry out. Used throughout
southern Europe and the Caribbean as a
cheap source of fish protein.

salt ducksalt duck Wales A large fat duck rubbed
inside and out with coarse dry sea salt and
left in a cool place for 2 to 3 days, it is then
rinsed and simmered slowly in stock or water
with a bouquet garni, preferably in a double
boiler until thoroughly cooked. Usually
served with onion sauce.

salted almondssalted almonds See amigdala alatismena
salted duck eggssalted duck eggs Duck eggs packed in tubs

and covered with a mixture of finely ground
charcoal in brine. After 6 weeks to 3 months,
the yolk becomes firm and the white
becomes salty as the salt diffuses in. They
are cooked by cleaning and boiling for 10
minutes. Used in curries and as hors

d’oeuvres. The yolks are used in Chinese
moon cakes. Common in China and
Southeast Asia. See also Chinese preserved
eggs

salted watersalted water A cooking liquor for poached
and boiled fish consisting of 15 g of salt per
litre of water used for sea perch, mullet, etc.

saltfish and akeesaltfish and akee Caribbean A mixture of
diced salt pork fried in its own fat and
reserved, chopped onion, sweet peppers,
chillies, spring onions and tomatoes fried in
the same fat with a sprig of thyme and all
combined and heated with deskinned,
deboned and flaked poached saltfish plus
the creamy parts of akee which have been
boiled in the saltfish poaching liquor for 15
minutes

saltfiskursaltfiskur Iceland Salted and dried cod
salt grindersalt grinder A small mill like a pepper mill

which is used to reduce large crystals of sea
salt or similar to a small enough size to put on
food

salt herringssalt herrings Gutted herrings preserved
between layers of salt, often in wooden casks

saltimboccasaltimbocca Italy A meat dish made from thin
slices of veal and ham sandwiched together
with sage and seasoning, formed into rolls,
fried in butter and simmered in wine for 15
minutes

saltimbocca alla marchigianasaltimbocca alla marchigiana Italy As
saltimbocca, but made with beef, bacon and
ham

saltimbocca alla partenopeasaltimbocca alla partenopea Italy As
saltimbocca, but with veal, ham and cheese
and cooked in a tomato sauce

saltine biscuitssaltine biscuits Thin cracker biscuits
sprinkled with coarse salt crystals before
baking

salt-kindsalt-kind Caribbean Either dry or brine-salted
meat, including trotters, tails, ears etc. used
for making soup or for cooking with beans

salto, insalto, in Italy Turned over and fried as in
sautéing

saltpetresaltpetre E252, potassium nitrate, a chemical
used in mixtures for curing meat and fish.
Also a constituent of gunpowder. Also called
nitrate of potash, Prague powder, sal prunella

salt porksalt pork Fat pork cured and preserved in salt
or brine

salt potatosalt potato United States A small new potato
which has been soaked in brine, from
Syracuse N.Y.

saltsa avgolemonosaltsa avgolemono Greece Avgolemono
saltsa domatasaltsa domata Greece Tomato sauce
salts of hartshornsalts of hartshorn Ammonium bicarbonate,

once obtained from the antlers of deer, now
produced synthetically for use as a raising
agent
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saltspring lambsaltspring lamb Canada Baby lamb raised on
salt marshes in British Columbia, similar to
the French pré-salé lamb

salt sticksalt stick Pretzel
saltwater fishsaltwater fish Fish which live in the open sea
salumesalume Italy Salt pork
salumeriasalumeria Italy Delicatessen, grocer’s shop
salumisalumi Italy Salted meats
salvasalva Portugal Sage
salvadosalvado Spain Bran
salvastrellasalvastrella Spain Salad burnet
salviasalvia Italy, Spain Sage
Salvia lavandulifolia Botanical name

Spanish sage
Salvia officinalis Botanical name Sage
Salvia officinalis ‘Purpurascens’ Botanical

name Purple sage
Salvia sclarea Botanical name Clary sage
salxitxósalxitxó Catalonia A type of cured sausage
SalzSalz Germany Salt
Salzburger NockerlnSalzburger Nockerln Austria Soufflé

omelettes baked in three’s on a large dish
and served with sweetened strawberry
flavoured cream or jam sauce. Also called
Austrian pancakes

SalzburgerwurstSalzburgerwurst Austria A non-keeping
sausage made with a mixture of beef, pork
and bacon, lightly smoked and scalded.
Grilled or fried.

SalzgebäckSalzgebäck Germany Pretzels or crackers
sprinkled with coarse salt before baking

SalzgurkenSalzgurken Germany Dill pickles
SalzkartoffelnSalzkartoffeln Germany Plain boiled parsley

potatoes
SalzlakeSalzlake Germany Pickling brine
SalzwasserSalzwasser Germany Brine
samaki wa kupakasamaki wa kupaka East Africa Whole firm

fish, cleaned, scaled and prepared for
barbecueing, slashed along either side and
the whole of the surface and cavities covered
with a paste of ground ginger, garlic, chilli
pepper and salt and left for two hours. The
fish is then half cooked on the grill (or in the
oven) then basted with a previously made
sauce of coconut milk, tamarind, curry
powder, salt and cayenne pepper each time
it is turned over until cooked.

samaki wa nazisamaki wa nazi East Africa A fish curry from
Tanzania prepared in the usual way with firm
fish, onions, garlic, tomato paste, chillies,
lemon juice and curry powder which are all
fried then simmered in coconut milk

samak mahshi berozsamak mahshi beroz Middle East, North
Africa A dish of Syrian origin consisting of
whole white fish, stuffed with rice, pine nuts
and almonds, baked and served with a
tamarind sauce

samak quwarmahsamak quwarmah Persian Gulf A fish curry
flavoured with fried onions, fresh ginger root,
garlic, baharat, turmeric, a whole loomi and
cinnamon stick and simmered for about 15
minutes. The loomi and cinnamon are
removed before serving with muhammar.

sambaarsambaar South Asia A highly flavoured split
pea and vegetable stew containing a lot of
chillies, too hot for most Western tastes

sambalsambal 1. Indonesia, South Asia Paste-like
mixtures of various flavouring agents served
separately in small dishes at the table 2.
Various cold vegetables and fruits such as
chopped tomatoes, sliced sweet peppers,
sliced bananas, etc. often sprinkled with
grated coconut and served in individual
dishes as accompaniments to Indian food,
especially curries 3. Side dishes of various
meats, vegetables, etc. served with
Southeast Asian meals

sambal asemsambal asem A spice paste similar to sambal
trassi with added sugar and tamarind
concentrate

sambal bajaksambal bajak Indonesia A paste of red
chillies, onions, garlic, trassi, candlenuts,
tamarind, galangal, oil, salt, soft brown
sugar, makrut lime leaves and coconut
cream ground together. Used as a relish.

sambal goreng sotongsambal goreng sotong Malaysia A side dish
of fried squid flavoured with chilli

sambal kemirisambal kemiri A spice paste similar to
sambal trassi with added ground dry-roasted
candlenuts

sambal manissambal manis Indonesia A fairly mild dark
brown condiment sambal made from mixed
herbs, onions and brown sugar

sambal oeleksambal oelek Indonesia Dry-roasted fresh
red chillies, salt and soft brown sugar
processed together to make a paste which is
used as a relish and served at the table in a
separate dish. Also called sambal ulek

sambal trassisambal trassi A spiced highly flavoured paste
made from cooked terasi (180°C for a few
minutes), red and green chillies, salt, lemon
juice and soft brown sugar pounded
together. Widely used in East Asia.

sambal uleksambal ulek Indonesia Sambal oelek
sambar masalasambar masala South Asia A spice mix used

in the south with a thin vegetable curry
comprising urad dal, coriander, cumin and
fenugreek seeds and black peppercorns, all
dry-roasted and ground. Sometimes
contains in addition mustard seeds, dried
curry leaves and dried chillies.

sambolasambola Sri Lanka Sambal-like side dishes
samboosa holwahsamboosa holwah Persian Gulf Deep-fried

filo pastry triangles with a filling of ground
cashew nuts and walnuts, caster sugar and
ground cardamom seeds, made from 4 cm
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by 20 cm rectangular strips. By repeated
folding of the triangle all the edges are
sealed.

sambosay goshtisambosay goshti Central Asia Deep-fried
triangular turnovers made from 9 cm
squares of enriched pastry filled with a
spiced mixture of minced cooked lamb and
onion

samfainasamfaina Spain Pisto
samla mchou banlesamla mchou banle Cambodia Seafood,

grilled and served with, or poached in, an
aromatic herby stock with lemon juice and
lemon grass

samletsamlet Parr
samnasamna Middle East Clarified butter
samong-sabasamong-saba Burma Fennel
samoosasamoosa South Asia Samosa
samosasamosa South Asia A triangular pastry

turnover containing a savoury filling, deep-
fried and eaten as a snack. Also called
samoosa

samoulisamouli Persian Gulf A long white bread stick
similar to a French baguette, glazed and
sprinkled with sea salt, sesame seeds or
caraway seeds

sampsamp South Africa Coarsely crushed maize
often cooked with beans as a staple food for
most South Africans

sam paloksam palok Philippines Tamarind
samphiresamphire 1. The annual salt marsh plant,

Salicornia europaea, whose fleshy stems are
cooked like asparagus. The fleshy part is
stripped away from the hard core using the
teeth. Because of its high proportion of silica
it was once used in glassmaking. The
succulent young leaves and shoots may be
used in salads. Also called glasswort, marsh
samphire 2. A bushy member of the carrot
family with fleshy green leaves which grows
on sea cliffs and in rocky coastal districts.
The fleshy leaves and stems have a strong
flavour and may be cooked as a vegetable or
pickled. Also called rock samphire, sea
fennel

samsasamsa Russia Pasties made with an
unleavened dough of creamed Greek-style
yoghurt and butter with flour, rolled out and
cut into 10 cm circles and each filled with a
spiced and flavoured meat mixture, sealed,
egg-washed and baked at 200°C for 15
minutes until golden

SamsøSamsø Denmark A semi-hard, scalded-curd
cows’ milk cheese cast in 15 kg cylinders.
The paste has a few irregular holes and a
delicate nutty flavour which develops as it
matures. Not normally cooked.

sanbai-zusanbai-zu Japan A vinegar-based dressing for
sunomono consisting of a mixture of rice
vinegar, soya sauce and a little mirin

sanbusaksanbusak Turkey A turnover made with a
yeasted dough filled with a mixture of
minced meat and onions with pine nuts and
cinnamon

sancelesancele Italy A black pudding from Sicily
made with pig’s blood, raisins, sugar and
spices. Usually sliced and fried with onions.

sanchalsanchal South Asia A blackish rock salt with a
good flavour due to other mineral
contaminants

sancochesancoche Caribbean A thick broth made from
salt pork, salt beef, fresh meat, tropical
vegetables, green figs, yellow split peas and
coconut. Served with dumplings. A much
simpler version from Trinidad is a lentil soup
flavoured with a pig’s tail.

sancochosancocho South America A meat and
vegetable stew similar to cocido from
Columbia

SandaalSandaal Germany Sand eel
sand biscuitssand biscuits Sablé biscuits
sand cakesand cake A rich sponge cake made with

corn flour, ground rice or fécule. Also called
sandkage

sand crabsand crab See blue crab
sand dabsand dab See American plaice
sand eelsand eel Various small thin long fishes of the

Ammodytidae or Hypotychidae families
which bury themselves in the sand at low
tide. Used as bait and an important food for
sea birds, They may be substituted for elvers
in the appropriate dishes. Referred to and
used as whitebait in the USA. Also called
sand lance

sand flatheadsand flathead Australia See flathead
sandíasandía Spain Water melon
sandkagesandkage Denmark Sand cake
sand lancesand lance United States Sand eel
sand lobstersand lobster A general name for various

species of small lobster-like crustaceans with
similar quality meat known variously as bay
lobster, bay bug, shovel-nosed lobster,
rudder-nosed lobster, similar to slipper
lobsters. Some bay bugs (Moreton Bay bug
and Balmain bug) are fished commercially in
Australia.

sandresandre France Pike-perch
sand smeltsand smelt A thin round oily seawater fish,

Atherina presbyter, up to 15 cm long found
in the Mediterranean. It has a translucent
green skin and a silver line along each side.
Fried or grilled. Also called silverside,
European sand smelt

sand solesand sole A flatfish, Pegusa lascarisk, smaller
than the Dover sole and with a speckled
brown upper surface, found in shallow
waters around the Mediterranean and the
English Channel. The flesh is not as fine as
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Dover sole but may be cooked in the same
way.

SandspierlingSandspierling Germany Sand eel
sand sugarsand sugar United States Light brown sugar
sanduichesanduiche Portugal Sandwich
sandwichsandwich Two slices of bread enclosing a

filling. The bread is coated on the inside with
butter or similar to prevent the filling soaking
into the bread. See also open sandwich,
smørrebrød, double-decker sandwich, casse-
croûte

sandwich cakesandwich cake See layer cake, sponge
sandwich

sanfainasanfaina Catalonia A sauce made from sweet
peppers, tomatoes, garlic, courgettes and
aubergines, all sweated together until soft
then sieved and seasoned

sangsang France Blood
sang chausang chau China Light soya sauce
sang chow bowsang chow bow China A stir fry of diced

pigeon meat, lap cheong and spices
wrapped in bite-sized parcels of lettuce leaf

sang keongsang keong China Ginger
sangliersanglier France Wild boar
sangrandosangrando Spain Rare, underdone, as of

meat
sangresangre Spain Blood
sangre, consangre, con Spain Rare, or underdone (of

meat, steak, etc.)
sangre con cebollasangre con cebolla Spain A fried mixture of

sliced onions, garlic, finely chopped fennel,
cooked potatoes and pieces of baked
coagulated blood

sangre con pimientossangre con pimientos Spain As sangre con
cebolla, but including sweet pepper and less
onion

sanguesangue Italy, Portugal Blood
sangue, alsangue, al Italy Rare, underdone, as of meat
sangue, emsangue, em Portugal Rare, underdone, as of

meat
sanguinacciosanguinaccio Italy The Italian version of black

pudding (boudin noir)
sanguinaccio alla fiorentinasanguinaccio alla fiorentina Italy Pig’s

blood mixed with a variety of nuts, spices,
dried vine fruits, honey, etc. and baked in a
tart or fried as a flat cake. See also migliaccio

Sanguisorba minor Botanical name Salad
burnet

sangyaksangyak Central Asia The same bread as nane
lavash but shaped in an oval and baked on a
dish of oiled pebbles about 1 to 2 cm in
diameter so as to give an indented effect.
The bread is pressed onto the pebbles after
1 minute and again when turned over.

sanitize, tosanitize, to To reduce the number of
microorganisms on a surface by treatment
with a biocide, usually using a spray and
cloth

San MaurinSan Maurin Italy A soft cheese from Piedmont
with a lactic goaty flavour made from
naturally soured goats’ milk and cast in small
elongated cylinders

San PedroSan Pedro Spain John Dory, the fish
SanrochSanroch Italy A somewhat sharp soft goats’

milk cheese made in small elongated
cylinders

sanshosansho One of the few spices used in
Japanese cooking. It is the berry
corresponding to anise pepper from the
variety of Xanthoxylum piperitum cultivated
in Japan. Used as a condiment.

sansho saucesansho sauce Japan Equal quantities of soya
sauce and sake mixed with soft brown sugar,
thinly sliced spring onions and a small
amount of ground sansho

San SimónSan Simón Spain A pear-shaped (up to 2 kg)
cows’ milk cheese from Galicia. It is ripened
in hot whey and often smoked.

Santa Claus melonSanta Claus melon United States Christmas
melon

santansantan Indonesia, Malaysia Coconut milk
santarasantara South Asia Mandarin orange
santolasantola Portugal Edible crab
santoreggiasantoreggia Italy Savory
sanwasanwa Japanese millet
sa-nwinsa-nwin Burma Turmeric
saor, insaor, in Italy Soused, pickled
sapsap Netherlands Juice
saparotsaparot Philippines Pineapple
sapin-sapinsapin-sapin Philippines A layered dessert

made from galapong or rice flour mixed with
sweetened coconut milk. Each layer is
separately coloured and the whole is
steamed.

sapodillasapodilla The fruit of the evergreen tree
Achras sapota from Central America now
grown in Southeast Asia and Sri Lanka,
which is also the source of chewing gum
base. The fruits are 5 to 7.5 cm in diameter
and when ripe, the skin is brown, rough and
sticky, the seeds are inedible and the flesh is
pasty, sweet and tastes of burnt sugar. Used
as a dessert. Also called chiko, chiku,
chikku, naseberry, neeseberry, tree potato,
zapote, sapodilla plum

sapodilla plumsapodilla plum See sapodilla
saponinssaponins Chemical compounds found in

many plants and especially in legumes such
as chick peas, soya beans and navy beans
thought to have important blood cholesterol
lowering effects

saporesapore Italy Taste, flavour
saporososaporoso Italy A relish
sapotasapota Italy Sapodilla
sapotesapote The fruit of a deciduous Central

American tree Calocarpum mammosum. It is

Food.fm  Page 507  Thursday, August 19, 2004  7:50 PM



sapotiglia

508

oval, up to 15 cm long and has a brown
rough skin enclosing a sweet spicy flesh with
a large central seed. May be eaten as a
dessert, used in fruit salads or made into
jam.

sapotigliasapotiglia Italy Sapodilla
SapotiglisSapotiglis Germany Sapodilla
sapotillesapotille France Sapodilla
SAPPSAPP Sodium acid pyrophosphate, used to

prevent blackening in potatoes
SapsagoSapsago A very hard grating cheese from

Switzerland made from cows’ milk and
shaped like a truncated cone, weighing from
50 to 200 g. It is flavoured with a local herb,
Melilotus caerulea, which gives it a green
tinge. Contains 37% water, 15% fat and 41%
protein. Also called Schabzieger, Ziger,
Glarnerschabziger, Krauterkäse, green
cheese

sapsissapsis United States A type of porridge made
from beans

sapucaya nutsapucaya nut Paradise nut
saracen cornsaracen corn Buckwheat
saracenosaraceno Italy Buckwheat
saragosarago Italy Sea bream
sarang burungsarang burung Malaysia Bird’s nest
sarapatelsarapatel Portugal A type of haggis,

hodgepodge
sarashi-ansarashi-an Japan Ground adzuki bean flour

used for making desserts
Saratoga potatoesSaratoga potatoes United States Potato

chips, named after the town where they were
first introduced

sar bosar bo China A terracotta cooking pot glazed
or unglazed on the inside that can be placed
directly on a heat source. The clay from
which it is made contains a high proportion
of sand.

sarcellesarcelle France Teal, the wild duck
sardsard Catalonia Sea bream
sardasarda Italy Sardine
sarde, à lasarde, à la In the Sardinian style, i.e.

garnished with rice, tomatoes, stuffed
cucumber and possibly mushrooms. Used of
roasts.

sardeles sto fournosardeles sto fourno Greece Cleaned and
prepared sardines baked in a shallow dish at
190°C for 15 minutes with a dressing of
latholemono. Served with chopped
marjoram.

sardellasardella Italy Sardine
SardelleSardelle Germany Sardine
sardenairasardenaira Italy Pissaladeira
sardinsardin Sweden Sardine
sardinasardina Italy, Spain Sardine
sardinesardine England, France A young pilchard.

Also used for the young of other oily fish such

as sprats and herring. Grilled or available in
cans.

SardineSardine Germany Sardine
sardinersardiner Denmark, Norway, Sweden Sardines
sardines escabetxadessardines escabetxades Catalonia Pickled

sardines
sardinetasardineta Spain Sprat
sárgarépasárgarépa Hungary Carrot
sargosargo Italy Sea bream
sarmasarma Balkans Sarmale
sarmalesarmale Romania Cabbage rolls filled with a

mixture of minced beef and pork, chopped
onion, boiled rice, garlic and seasoning,
placed in a baking dish between 2 layers of
sauerkraut with a layer of fried sliced onions
at the base, covered with tomato sauce
mixed with juice from the sauerkraut and
braised in the oven until cooked through.
Served with thick sour cream.

sarmale în foi de spanacsarmale în foi de spanac Romania As
sarmale but in spinach leaves and without
the sauerkraut

sarmale în foi de viţăsarmale în foi de viţă Romania As sarmale
but in vine leaves and without the sauerkraut

sarmiesarmie South Africa Sandwich, probably
misspelling of sarnie or vice versa

sarniesarnie United Kingdom Sandwich (colloquial;
North West)

sarpasarpa Italy Sea bream
sarrasinsarrasin France Buckwheat
sarriettesarriette France Savory, the herb
sarsaparillasarsaparilla A flavouring made from the dried

roots of a tropical climbing plant, Smilax
officinalis, used mainly for soft drinks. Also
called sarsparilla

sarsonsarson South Asia Mustard greens
sarson ka telsarson ka tel South Asia Mustard oil
sarsparillasarsparilla See sarsaparilla
sarsuelasarsuela Catalonia A spicy fish and shellfish

stew with a large variety of species. Similar to
the Spanish zarzuela.

SarusøSarusø Denmark A semi-hard cows’ milk
cheese made in squat cylinders to 14 kg. It
has a dry golden brown rind and a firm, mild
and sweet paste with pea-sized holes.

såssås Sweden Sauce
sasafrássasafrás Spain Sassafras
sasagesasage Japan Asparagus bean
sasamisasami Japan The two small muscles in a

chicken breast closest to the carcass and
breast bone, often called the mignons. They
are readily detached from the complete
chicken breasts.

sashimisashimi Japan Raw, very fresh seafood of
contrasting textures and colour, sliced very
thin and arranged decoratively on a bed of
salad or grated mooli or rolled with
contrasting colours, etc. Served with wasabi
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and a dipping sauce based on flavoured soya
sauce. See also ito-zukuri, hira-zukuri, kaku-
zukuri, usu-zukuri

sashimi bochosashimi bocho Japan A knife with a long thin
blade for cutting fish fillets

sasliksaslik Turkey Kebab
sassafrassassafras The tree, Sassafras albidum, whose

dried leaves are used to make filé powder. A
spicy, lemon-scented oil used as a flavouring
for confectionery and ice cream is extracted
from the leaves, bark and roots.

SassafrasSassafras Germany Sassafras
Sassafras albidum Botanical name Sassafras
sassefricasassefrica Italy Salsify
SassenageSassenage France Bleu de Sassenage
sassermaetsassermaet Scotland A Shetland speciality of

minced beef preserved by mixing it with 50 g
of salt per kg of meat plus ground pepper,
cloves and cinnamon to taste. This mixture
will keep for several weeks in a refrigerator or
cool larder.

sassofrassosassofrasso Italy Sassafras
sastersaster Scotland A sausage made with pork

shoulder meat containing about 25% fat,
seasoned, flavoured with cloves, packed into
casings, linked and air-dried

sås till grönsakersås till grönsaker Sweden Mousseline sauce
sa-tawsa-taw Thailand Parkia
sataysatay Southeast Asia Cubes of meat, poultry

or seafood marinated in a highly spiced
mixture threaded on skewers and grilled until
cooked. Usually served with a sweet or
peppery hot peanut sauce. Also called saté

satésaté See satay
satosato Russia Dried pork fat eaten on bread with

mustard
sato imosato imo Japan Field yam
sa tongsa tong China Granulated sugar
satsivisatsivi Southwest Asia A classic Georgian

sauce of shelled walnuts processed with
garlic and chopped onions, sweated in
chicken fat and simmered in chicken stock
with a bay leaf for 15 minutes until thick. The
bay leaf is removed, and the mixture is
flavoured with vinegar, ground coriander,
turmeric, cloves, cayenne pepper and
seasoning, finished with chopped tarragon
and parsley and chilled for 2 hours, before
being served with chicken. Also called
Circassian sauce

satsumasatsuma A variety of mandarin, Citrus unshiu,
which arose as a sport. It is slightly flattened
and seedless with a well developed orange
colour and sweet flavour, sometimes with a
navel at the tip. It is grown extensively in
Japan and Spain since both have cold
winters. Also called unshiu, mikan

satsuma-imosatsuma-imo Japan Sweet potato

saturated fatsaturated fat Hard fats in which all the carbon
atoms are attached to the maximum number
of other atoms, usually two carbon and two
hydrogen atoms. Unsaturated soft fats and
oils are converted to harder fats by
hydrogenation, a process which can produce
the trans fatty acids which some suspect to
be harmful for pregnant and nursing
mothers. Saturated fats are said to be
unhealthy but fashions in health change
from time to time. Small amounts of natural
saturated fats (suet, lard, butter, etc.) are
probably beneficial.

saturated solutionsaturated solution A solution containing the
maximum amount of solid (solute) that can
be dissolved in and remain in solution in a
liquid solvent at a particular temperature.
The amount of solute dissolved depends
upon and usually increases with
temperature. A supersaturated solution may
be obtained by cooling a saturated solution
but this is unstable and any shock will cause
solid to crystallize out.

Satureja hortensis Botanical name Summer
savory

Satureja montana Botanical name Winter
savory

SaubohnenSaubohnen Germany Broad beans
saucesauce England, France A liquid thickened by

a roux, starch, beurre manié, egg yolks or
blood, made by adding cream and/or butter
or oil to a reduced cooking liquor or other
liquid, or consisting of puréed vegetables or
fruit. Sauce should have a smooth glossy
appearance in most cases and a definite
taste and light texture. It is used to flavour,
coat or accompany a dish or to bind
ingredients together. Savoury sauces are
usually based on stock, milk, wine or juices
extracted from vegetables; sweet sauces on
milk, fruit juice or puréed fruits. Emulsion
sauces are emulsions of fat or oil with vinegar
or acid, and a few sauces are made by
compounding butter with flavourings, by
combining herbs and spices with vinegar
and/or oil or from a variety of puréed beans,
fermented products, nuts and the like.

sauce, tosauce, to To nap with sauce, to place sauce
on a plate either to stop food sticking to the
plate and/or to contribute to the decorative
effect

sauce abricotsauce abricot France Apricot sauce
sauce airellessauce airelles France Cranberry sauce
sauce Allemandesauce Allemande France White velouté

sauce thickened with egg yolks. Also called
sauce Parisienne

sauce boatsauce boat An oval shallow wide-mouthed jug
standing on an oval plate. Used to serve
sauces usually with a small ladle.
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saucepansaucepan Once restricted to a small pan for
making sauces, now used for cylindrical
pans of all sizes

saucer scallopsaucer scallop A large variety of scallop,
Amusium balloti, common in Australia

sauce sojasauce soja France Soya sauce
sauce ti-malicesauce ti-malice Caribbean Finely chopped

onions and chives marinated in lime juice for
2 hours then all cooked with finely chopped
garlic and chilli pepper and olive oil. Served
cold.

saucièresaucière France Sauce boat, gravy boat
saucijzebroodjesaucijzebroodje Netherlands Sausage roll, a

pastry roll filled with sausage meat
saucijzensaucijzen Netherlands Sausages
saucissesaucisse France Sausage, especially the

smaller types of fresh sausage made with
chopped lean pork shoulder, seasoned and
minced, packed into 2 to 3 cm casings and
linked. Normally grilled or fried. See also
saucisson

saucisse à la catalanesaucisse à la catalane France A ring of
sausage (e.g. Cumberland) fried in fat until
brown then simmered for 30 minutes in a
sauce consisting of a roux made with pan
residues, white wine, stock, tomato purée, a
bouquet garni, orange peel and a large
number of garlic cloves

saucisse au champagnesaucisse au champagne France A gourmet
sausage made from very fresh, preferably
just killed, trimmed meat from a leg of pork
and back fat, chopped and mixed with egg,
sugar, quatre-épices and seasoning,
moistened with Champagne and left to
marinate for 12 hours, chopped truffles
mixed in and all packed into sheep casings
and linked, allowed to mature for a further 12
hours and deep-fried before serving

saucisse au fenouilsaucisse au fenouil France Very small
sausages flavoured with fennel and poached
then grilled as a kebab

saucisse au paprikasaucisse au paprika France A kind of short
Frankfurter flavoured with paprika and
cooked in the same way

saucisse bretonnesaucisse bretonne France Chopped fat pork
meat mixed with chopped parsley, chives,
quatre-épices and seasoning, packed into
casings and linked

saucisse d’Ajoiesaucisse d’Ajoie Switzerland A smoked
sausage from the Jura made with seasoned
chopped pork. It can be boiled and eaten
hot, or air-dried and eaten cold. Also called
Jurawurst

saucisse d’Alsace-Lorrainesaucisse d’Alsace-Lorraine France A
sausage made from 2 parts of lean pork to 1
part pork fat mixed with saltpetre, seasoning
and flavoured with quatre-épices and ginger,
packed into hog casings and linked.
Sometimes decorated for the Christmas

season and eaten at the Réveillon
celebratory meal either fried or heated in
stock.

saucisse d’Auvergnesaucisse d’Auvergne France A small
saucisson sec

saucisse de campagnesaucisse de campagne France A common
air-dried sausage made from a mixture of
seasoned lean pork and fat bacon,
moistened with red wine and flavoured with
any of allspice, savory, marjoram, thyme, bay
or coriander, packed into beef runners and
sometimes lightly smoked

saucisse de Dolesaucisse de Dole France Saucisse de
Montbéliard

saucisse de Montbéliardsaucisse de Montbéliard France A lightly
smoked sausage made of pork only. It is
cooked by placing in cold water, bringing to
the simmering point. Served with lentil purée
or sauerkraut. Also called saucisse de Dole,
saucisse de Thann

saucisse de Strasbourgsaucisse de Strasbourg France A thin
sausage made of lean pork, possibly salted,
and two thirds its weight of pork back fat,
seasoned and flavoured with coriander and
mace or similar, mixed with a little saltpetre,
all minced at least twice to make a fine paste,
packed into thin casings, tied off into 15 to
20 cm lengths, air-dried and then cold-
smoked for 8 hours

saucisse de Thannsaucisse de Thann France Saucisse de
Montbéliard

saucisse de Toulousesaucisse de Toulouse France A sausage
made from 3 parts coarsely chopped lean
pork to 1 part pork back fat with sugar and
saltpetre, seasoned and packed into 3 to 4
cm casings and either linked or left as a
continuous length

saucisse du Périgordsaucisse du Périgord France A sausage
made from lean pork plus three quarters as
much pork back fat, minced, mixed with a
little saltpetre, flavoured with shaved truffles
and quatre-épices, seasoned, moistened
with white wine and left to mature for a day
before being packed in casings

saucisse en briochesaucisse en brioche France A good quality
sausage baked in a brioche paste rather like
a large sausage roll. Served warm and sliced
as a starter.

saucisse espagnolesaucisse espagnole France A sausage made
of equal parts of seasoned lean pork and
pork back fat mixed with raisins and
flavoured with quatre-épices and allspice

saucisse juivessaucisse juives France A sausage similar to
the merguez but whose meat content is
entirely calves’ liver

saucisse madrilènesaucisse madrilène France A sausage made
from chopped veal, pork fat and filleted
sardines in oil, seasoned, packed into beef
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runners and tied in rings, poached in veal
stock, cooled and fried in butter

saucisses à la languedocienne

saucisses à la languedocienne France
Sausage (e.g. saucisse de Toulouse) sweated
in goose fat with chopped garlic and a
bouquet garni for 20 minutes and served
with a sauce made with the pan residues,
demi-glace sauce, tomato purée, wine
vinegar and capers and finished with
chopped parsley

saucisses au gruau

saucisses au gruau France Grützewurst
saucisses d’Arosa

saucisses d’Arosa Switzerland Sausages
made from two parts of chopped pork to one
part viande de boeuf blitzée. Eaten hot. Also
called Aroserli, saucisses de Davos,
saucisses de Schaffhouse

saucisses de Davos

saucisses de Davos Switzerland Saucisses
d’Arosa

saucisses de Francfort

saucisses de Francfort France Frankfurter
saucisses de Schaffhouse

saucisses de Schaffhouse Switzerland
Saucisses d’Arosa

saucisse sèche

saucisse sèche France Small coarse-
textured sausage, partially dried and
sometimes lightly smoked and usually
cooked further before consumption

saucisse soudjouk

saucisse soudjouk Middle East A highly
spiced beef sausage served as a hors
d’oeuvre

saucisse viennoise

saucisse viennoise France An expensive
sausage from Vienne made of equal parts of
finely minced lean pork, veal and fillet steak
with saltpetre, seasoning, cayenne pepper
and coriander, moistened with a little water,
packed in casings and lightly smoked

saucisson

saucisson France A normally large sausage,
either boiled like Cervelas, dried to make
saucisson sec or smoked to make saucisson
fumé (NOTE: Named after either a district or
some component of the contents)

saucisson au foie de porc

saucisson au foie de porc France Equal
parts of pork liver, pork back fat and lean
pork, separately chopped and combined
with chopped onions sweated in lard,
seasoning, quatre-épices, cayenne pepper
and kirsch, rechopped, packed into hog
casings, tied or knotted to make 10 to 15 cm
lengths, air-dried for a day, simmered in
water until cooked and served cold

saucisson au poivre vert

saucisson au poivre vert France A sausage
made of 100% pork flavoured with green
peppercorns

saucisson-cervelas

saucisson-cervelas France A sausage filled
with various mixtures of meat and bacon,
sometimes pork only together with saltpetre,
garlic, shallots and other spices, packed into
beef runners, linked or looped, possibly
brined and lightly smoked

saucisson chasseursaucisson chasseur France A small air-dried
sausage consisting mainly of pork, for
snacking

saucisson cuit au madèresaucisson cuit au madère France A sausage
made with 2 parts of seasoned pork fillet and
1 part pork back fat, flavoured with quatre-
épices and Madeira wine, mixed with truffle
shavings and/or blanched pistachio nuts,
packed in 5 cm diameter casings and
simmered until cooked

saucisson d’Arlessaucisson d’Arles France A mixture of
coarsely chopped seasoned pork, pork fat
and ground lean beef, flavoured with garlic,
paprika, peppercorns and quatre-épices.
May have saltpetre, sugar (for lactic
fermentation) and red wine added, then
packed into large casings and air-dried for
some considerable time.

saucisson de Bourgognesaucisson de Bourgogne France 2 parts of
finely minced seasoned pork mixed with 1
part of coarsely chopped pork back fat and
some sugar, flavoured with quatre-épices
and brandy or kirsch, packed into beef
middles and air-dried for at least 6 months

saucisson de campagnesaucisson de campagne France A sausage
made in the same way as saucisson de
Bourgogne but with the addition of garlic and
with the brandy or kirsch left out. May be
smoked. Also called saucisson de ménage

saucisson de chevalsaucisson de cheval France A pork sausage
containing approximately 25% horse meat

saucisson de jambonsaucisson de jambon France A ham sausage
from Strasbourg

saucisson de lièvresaucisson de lièvre France A sausage from
Savoie made with hare meat

saucisson de Lyonsaucisson de Lyon France A saucisson sec
made as saucisson lorrain but with 4 parts of
lean pork leg meat to 1 part of pork back fat
(salted pork or bacon)

saucisson de ménagesaucisson de ménage France Saucisson de
campagne

saucisson de montagnesaucisson de montagne France A coarsely
chopped pork sausage, air-dried

saucisson de Parissaucisson de Paris France A small sausage
made of coarsely chopped lean pork with
little fat, seasoned, flavoured and packed in
casings. Normally boiled.

saucisson d’Italiesaucisson d’Italie France Minced seasoned
lean pork and veal with about one fifth of the
combined weight of pork back fat, flavoured
with nutmeg, cinnamon and ginger,
moistened with pigs’ blood and white wine,
packed into a pig’s bladder, air-dried,
smoked with juniper berries added to the
wood, and coated with olive oil

saucisson grissaucisson gris France Saucisson lorrain
saucisson lorrainsaucisson lorrain France A saucisson sec

made of 2 parts of lean pork, 1 part of soft
pork fat and 1 part lean beef, all chopped
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finely and mixed with saltpetre, quatre-
épices and chopped and crushed garlic,
packed tightly into hog casings, tied and
strung in 40 to 50 cm links, air-dried for up
to 6 months, packing down the filling as
needed and keeping the sausage straight.
Also called saucisson gris

saucisson provençalsaucisson provençal France A sausage
made from pork from the leg or shoulder with
little fat, containing saltpetre, peppercorns,
quatre-épices and seasoning. Air-dried for
several days and lightly smoked.

saucisson secsaucisson sec France Cured and dried
sausages similar to some salami, normally
eaten without further cooking

saucisson sec aux herbessaucisson sec aux herbes France Coarse-
textured dried pork sausage coated with
herbs from Provence

saucisson vaudoissaucisson vaudois France An air-dried and
smoked sausage made with chopped pork
and cured pork back fat

SauerampferSauerampfer Germany Sorrel
SauerbratenSauerbraten Germany Beef, marinated in

boiling red wine vinegar and water (1:2) with
chopped onion, herbs and spices for 2 days,
dried, browned and baked in a covered dish
with the onions and half the marinade at
250°C for 1.5 hours. Served with the strained
thickened pan juices. Sometimes ginger
biscuits or ginger cakes are added to the
cooking liquor.

SauerkrautSauerkraut Germany Salted cabbage which
has been subjected to a lactic fermentation.
Widely used in central European cooking.
Available canned. It may be made from
cleaned, washed and finely shredded white
cabbage mixed with 1.5% by weight of salt,
placed in a straight sided, sterilized tub and
covered with a sterilized muslin cloth, droplid
and weight. After a day liquid should cover
the lid and the sauerkraut is ready in 3
weeks, The liquid is skimmed off and the
sauerkraut is used from the tub as required,
always covering it with a sterilized cloth.

SauermilchSauermilch Germany Sour milk
SauermilchkäseSauermilchkäse Germany Handkäse
säuernsäuern Germany To leaven or raise with yeast

or a chemical raising agent
SauerteigSauerteig Germany Sourdough starter
saugesauge France Sage
saumonsaumon France Salmon
saumon blancsaumon blanc France Hake, the fish
saumon fumésaumon fumé France Smoked salmon
saumuresaumure France Pickling brine
saumurésaumuré Pickled or marinated in brine
saunfsaunf South Asia Aniseed or fennel
saupesaupe France Salema, the fish

saupiquetsaupiquet France A sharp spicy wine-based
sauce or stew. The sauce sometimes served
with roast hare.

saursaur France Salted and smoked, usually of
herring

saure Kartoffelnsaure Kartoffeln Germany Sliced peeled
potatoes boiled until tender and served in a
sauce which is made from a brunoise of
bacon fried until crisp, flour added and
cooked to a roux, potato cooking liquor
added, seasoned and soured with vinegar at
65 ml per litre

saure Rahmsaucesaure Rahmsauce Germany Sour cream,
salad dressing

saure Sahnesaure Sahne Germany Sour cream
saure Sahnensossesaure Sahnensosse Germany Sour cream

sauce
saurosauro Italy Sorrel
saursuppesaursuppe Italy Tripe soup from the north
saury pikesaury pike A long seawater fish, Scomberesox

saurus, found in temperate waters
saussaus Netherlands, Norway Sauce
sausagesausage Chopped or minced meat, seasoned,

possibly mixed with spices, herbs, flavouring
agents, extenders and binders, all stuffed
into a casing usually of cleaned intestines,
may then be boiled, scalded, cured, dried,
smoked or any combination of these before
sale. The name probably derived from the
Latin salsisium, meaning salted, i.e.
preserved.

sausage makersausage maker A hollow long tapered
cylinder that fits over the outlet of a mincing
machine. The casing with one end tied in a
knot is placed over the cylinder like a
wrinkled stocking and as it is filled with the
mixture extruded from the machine is
allowed to slip off the cylinder. The long
sausage may then be linked or divided as
required.

sausage meatsausage meat A meat mixture similar to that
for stuffing sausages, used for pies, rolls,
turnovers, meat loaf, etc. In the UK, a
revolting paste of ground meat scraps,
drinde, MRM, rusk, etc. See also English
sausage

sausage rollsausage roll Sausage meat or similar meat
mixture wrapped in puff or shortcrust pastry
to form a small roll, egg-washed and baked
in the oven

sauté, tosauté, to To shallow fry food in hot fat or oil
whilst shaking or tossing the ingredients so
as to cook it and/or brown the surface (NOTE:
From the French sauter, ‘to jump’, from the
jumping of the food as it is tossed around the
pan.)

sauté de boeuf et rognons en croûtesauté de boeuf et rognons en croûte France
Steak and kidney pudding

sauté pansauté pan See plat à sauter
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sauter, fairesauter, faire France To sauté or to fry
sautoirsautoir France Sauté pan, plat à sauter
sauvagesauvage France Wild, undomesticated,

usually of animals
savarinsavarin England, France A rich yeast mixture

similar to a baba, baked in a ring mould and
demoulded. Sometimes soaked in spirit or
liqueur-flavoured sugar syrup and may be
filled or decorated, sometimes cut in slices
as a basis for other desserts such as croûte
aux fruits. Often incorrectly used to describe
a sweet or savoury mousse set in a ring
mould, demoulded and garnished or
sauced. (NOTE: Named after Brillat-Savarin.)

savarinosavarino Italy Savarin
SavaronSavaron France A semi-hard mild-flavoured

cows’ milk cheese from the Auvergne with a
thick covering of mould on the rind. Similar
to Saint Paulin.

savelhasavelha Portugal Shad, the fish
saveloysaveloy Cervelas
savennasavenna Spain Venus shell clam
savijaca od jabukasavijaca od jabuka Balkans The original

apple strudel from Croatia which eventually
found its way to Hungary and Austria

savoiardisavoiardi Italy Sponge fingers
savoresavore Italy Savory, the herb
savorysavory A perennial herb similar to thyme

which comes in two main forms, summer
savory and winter savory. Traditionally used
to flavour beans.

savoureuxsavoureux France Tasty, flavoursome
savourysavoury 1. With a pleasant meaty, salty,

piquant, herby or spiced flavour, the
opposite of sweet 2. A small savoury item of
food usually presented on a small piece of
toast for eating with the fingers 3. A savoury
tasting dish, once served in small quantities
after the sweet at very formal multi-course
dinners. Nowadays a substantial savoury-
tasting dish used as a main course at a
lunch, supper or snack meal.

savoury buttersavoury butter A compound butter with a
savoury flavour, e.g. anchovy butter

savoury ducksavoury duck Wales, England Faggot
savoyarde, à lasavoyarde, à la In the Savoie style, i.e.

containing potatoes and a local cheese
savoy biscuitsavoy biscuit A small dry sponge finger

biscuit made by the creaming method with
whipped egg whites folded in at the end.
Used for lining moulds or as the base of
desserts made from setting mixtures such as
charlottes. See also sponge fingers

savoy cabbagesavoy cabbage A winter ball type cabbage
with dark green crinkly leaves surrounding a
tight ball of similar but light green leaves.
Excellent boiled, braised or steamed, then
wrung out, chopped, buttered, seasoned

and reheated. The finest cabbage commonly
available.

savusavu Finland Smoked
savulohisavulohi Finland Smoked salmon
sawsaw A serrated-edge steel blade with sharp,

ground, alternately offset to right and left,
teeth used for cutting bones and frozen food,
shaped like a hacksaw or conventional saw
or made as a continuous power driven loop
(bandsaw) for cutting up animal carcasses

sawarasawara Japan Mackerel
saw knifesaw knife See bread knife
saya endosaya endo Japan Mangetout peas
sayorisayori Japan A very thin fish, Hyporhamphus

sajori, similar to the garfish, It is cleaned very
thoroughly and served as a double fillet in
sushimi or can be used in tempura, shioyaki
or sunomono (NOTE: Literally ‘half beak’.)

sayotesayote Philippines Choko
sayursayur Indonesia A dish of crisp cooked

vegetables in a thin coconut milk sauce
sayur salatsayur salat Malaysia Lettuce
sayyadiyasayyadiya Middle East A fish, onion and rice

stew popular in the Arabian gulf, especially
Kuwait

sbatteresbattere Italy To whip or whisk
SbrinzSbrinz Switzerland A hard, dark-yellow grating

cheese made from unpasteurized cows’
milk. A lactic whey starter is used and the
curd is hard cooked, gathered in
cheesecloths, moulded in up to 25 kg lots,
pressed and brined for 3 weeks then
matured for 6 to 12 months. It is also made
in Germany, France and Italy. Also called
Spalenkäse

sbrisolonasbrisolona Italy A flat crisp cake made with a
mixture of wheat flour and cornmeal and
incorporating chopped almonds

scabbard fishscabbard fish A long thin edible seawater
fish, Lepidopus caudatus, with a smooth
silvery skin

scadscad Horse mackerel
scadsscads United Kingdom Fish (colloquial; Scilly

isles)
scalcionescalcione Italy Focaccia del venerdi santo
scaldscald A sinistral flatfish, Arnoglossus laterna,

similar to the lemon sole but of inferior
quality

scald, toscald, to 1. To pour boiling water over
something or immerse in steam for a few
moments so as to cook a thin outer layer
without affecting the inner part. Used to
remove skin from tomatoes or to loosen hair
on animal skin. 2. To heat milk to just below
boiling point and then immediately cool 3. To
clean cooking utensils by immersing in
boiling water 4. To seal in flavour by bringing
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food in water to a temperature which
coagulates surface proteins, usually 80°C

scalded cheesescalded cheese Cheese which has been
made from curds which have been heated to
between 40 and 48°C, soft cheeses at the
lower temperature

scalded curdscalded curd Curd for making cheese, which
has been heated to a temperature between
40 and 48°C

scalded sausagesscalded sausages Brühwurst
scale, toscale, to To remove the scales from fish
scalesscales 1. A device for measuring weight 2.

The outer protective coat of fish consisting of
overlapping tile-like sheets of a tough
substance (chitin) about 3 to 6 mm in
diameter attached at one edge. Removed by
scraping against the free side with the back
of a knife or similar.

scalibadascalibada Catalonia 1. A dish of vegetables
grilled over charcoal or on a barbecue 2.
Roasted aubergines, onions and sweet
peppers dressed with olive oil

scallionscallion 1. See spring onion 2. The name
often given in Chinese and Southeast Asian
cooking to the Welsh onion

scallopscallop A bivalve mollusc of the Pectinidae
family with an almost circular white to brown
shell with a distinctive straight hinge varying
in diameter from 7.5 to 20 cm. After
scrubbing and washing they are baked at
150°C for 10 minutes to open the shell. After
opening and detaching from the rounded
upper shell, the beard is removed, the
scallop separated from the lower shell and
the black intestinal sac removed. The shell
and flesh with the orange roe are well
washed to remove all traces of sand. Usually
served on the shell and have a delectable
flavour and soft texture. They must not be
overcooked. There are over 400 species
worldwide. Also called scollop, coquille St-
Jacques. See also great scallop, queen
scallop, bay scallop, saucer scallop, pilgrim
scallop, Atlantic deep sea scallop, Iceland
scallop, variegated scallop

scallop, toscallop, to 1. United Kingdom To decorate
and seal the edge of a double-crust pastry
pie by making small radial incisions in from
the edge and half turning over the pastry with
the back edge of the knife to give a scalloped
effect. A similar effect may be obtained with
the forefinger of the left hand and the thumb
and forefinger of the right hand or vice versa.
2. United States To cover with sauce and
breadcrumbs and bake in a casserole

scallopedscalloped Cooked in a scallop shell
scalloped potatoesscalloped potatoes United States Raw sliced

potatoes, baked in a dish with butter, milk
and seasoning

scallopsscallops 1. The pieces of meat and hard
tissue left after rendering down fat into lard.
Also called greaves 2. United Kingdom Slices
of potato fried like potato chips (colloquial)

scallop squashscallop squash Patty pan squash
scalogniscalogni Italy Shallots
scaloppinascaloppina Italy A schnitzel of veal or pork

fillet, either panéed and fried or floured and
fried, often finished with Marsala and/or
cream and served with tomato sauce

scaloppina alla milanesescaloppina alla milanese Italy A plain
Wiener Schnitzel garnished only with lemon
wedges

scaly custard applescaly custard apple Sweet sop
ScamorzaScamorza Italy A soft spun-curd cows’ milk

cheese similar to but somewhat firmer than
Mozzarella. A lactic starter is used followed
by rennet and the curds are hot kneaded and
shaped into teardrops (up to 250 g) which
are tied with raffia at the top. They are then
cooled, briefly brined and sold young.
Contains 51% water, 24% fat and 23%
protein.

scampiscampi 1. United Kingdom The tail meat of
the Dublin bay prawn. Many restaurants
substitute pieces of monkfish tail if they can
get away with it. 2. Italy Dublin bay prawns
(singular scampo), strictly only those caught
in the Bay of Naples

Scandinavian sweet mustard sauceScandinavian sweet mustard sauce See
gravlax sauce

scapece, ascapece, a Italy Soused, fried then marinated
in oil and vinegar with garlic and herbs, used
of fish

Scappi’s spice mixScappi’s spice mix A mixture of cloves, dried
ginger, nutmeg, grains of paradise, saffron
and soft brown sugar from Bartolomeo
Scappi’s cook book ‘Opera dell’ Arte del
Cucinare’

scarlet runner beanscarlet runner bean See runner bean
Scarlett O’Hara herbScarlett O’Hara herb United States Lemon

verbena
scarolascarola Italy Batavian endive
scarolescarole France Batavian endive
scaupscaup A wild duck, Aythya marlo, shot for the

table in the UK
scaveccio alla grossetanascaveccio alla grossetana Italy Eel,

marinated in oil, vinegar and pepper
scelta, ascelta, a Italy According to choice, as

preferred
scented geraniumsscented geraniums Tender evergreen

perennials of the genus Pelargonium,
growing to 1 m with various scented leaves
which may be used for flavouring or
crystallized for decoration. The flowers may
be used in salads. See under Pelargonium
for particular scents and uses.

schaaldierenschaaldieren Netherlands Shellfish
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SchabziegerSchabzieger United States Sapsago
SchafmilckkäseSchafmilckkäse Germany A slicing cheese

made from ewes’ milk
Schafsragout Emmentaler ArtSchafsragout Emmentaler Art Switzerland A

blanquette of lamb or mutton, coloured with
saffron and containing diced root vegetables

SchalottenSchalotten Germany Shallots
SchaltiereSchaltiere Germany Shellfish
schapevleesschapevlees Netherlands Mutton
SchaumSchaum Germany Mousse or foam
SchaumrollenSchaumrollen Germany Puff pastry rolls filled

with whipped cream
schaum torteschaum torte Denmark A dessert made with

almonds and egg white, sometimes
incorporating crushed fruit

schavschav A Jewish soup made from spinach or
sorrel, lemon juice, eggs, sugar and soured
cream. Served chilled.

SchellfischSchellfisch Germany Haddock
schelvisschelvis Netherlands Haddock
SchenkeliSchenkeli Switzerland Small oval rolls, fried in

butter (NOTE: Literally ‘little thigh’.)
schiacciataschiacciata Italy A very thin flattened yeast-

raised bread incorporating olive oil and
sometimes herbs, chopped onions or olives

schiacciatoschiacciato Italy Crushed, flattened
schidionataschidionata Italy Spit-roasted
SchildkröteSchildkröte Germany Turtle
SchildkrötensuppeSchildkrötensuppe Germany Turtle soup
SchinkenSchinken Germany Ham
SchinkenbrötchenSchinkenbrötchen Germany Ham sandwich
SchinkenkipferlSchinkenkipferl Austria A yeasted dough

made from mashed potatoes, flour, eggs, egg
yolks and milk, proved, rolled out thinly, filled
with a mixture of chopped boiled ham,
butter, egg yolks and grated Parmesan
cheese, formed into croissants, proved, egg-
washed and baked. Served hot or cold.

SchinkenkipperSchinkenkipper Austria A croissant with a
ham filling

SchinkenplockwurstSchinkenplockwurst Germany A somewhat
firmer sausage than Schinkenwurst
containing large pieces of fat

SchinkenwurstSchinkenwurst Germany A speciality slicing
sausage from Westphalia made with flaked
ham and smoked over beech and ash with
juniper berries. Best chilled before slicing to
prevent it disintegrating.

schinus molleschinus molle The aromatic dried red berries
of a tree Schinus molle often sold as a pink
peppercorn. They have a brittle outer shell
enclosing a small seed.

schiumareschiumare Italy To skim
SchlachtplatteSchlachtplatte Germany A plate of sliced

cold meat and sausages
SchlackwurstSchlackwurst Germany A dark red-coloured

beef and pork sausage similar to cervelat

Schlag-Schlag- Germany With cream
schlagenschlagen Germany To whip or whisk
SchlagobersSchlagobers Austria Whipped cream
SchlagsahneSchlagsahne Germany Whipped cream
SchlegelSchlegel Germany Drumstick (of poultry), leg

(of veal)
SchleheSchlehe Germany Sloe
SchleieSchleie Germany Tench, the fish
Schlemmer-TopfSchlemmer-Topf Germany Chicken brick
Schlesisches HimmelreichSchlesisches Himmelreich Germany A dish

from Silesia of pork chops cooked with dried
apples, pears, apricots and prunes,
alternatively roast pork or goose with potato
dumplings or with sauerkraut and purée of
peas

SchlosskäseSchlosskäse Austria A cows’ milk cheese
similar to, but milder than Limburger

SchlumperweckSchlumperweck Germany A pie filled with
grated apple and baked

SchlupfkuchenSchlupfkuchen Germany A chemically raised
sponge cake flavoured with lemon zest made
by the creaming method, 3 mm slices of
apple inserted in to the dough and all
sprinkled with a cinnamon and sugar
mixture before baking at 175°C

SchmalzSchmalz Germany Melted or rendered down
fat, dripping, lard, etc., more specifically a
description of chicken fat rendered down
with onion. See also chicken fat

SchmalzgebackenesSchmalzgebackenes Germany Fried food
SchmandSchmand Germany Sour cream
SchmankertorteSchmankertorte Austria Pastry
SchmelzSchmelz Germany Processed cheese
SchmorbratenSchmorbraten Germany A pot roast of beef

with mushrooms, gherkins and vegetables
schmorenschmoren Germany To braise or stew
SchmorfleischSchmorfleisch Germany Spiced meat, meat

for pot-roasting or stewing
SchmorgurkenSchmorgurken Germany Peeled and seeded

cucumbers, halved and cut into 3 cm
pieces, poached in a type of béchamel made
with browned chopped onion and a brown
roux, served with sour cream and chopped
dill

SchnäpelSchnäpel Germany Houting, the fish
SchneckenSchnecken Germany 1. Snails 2. Sweet

cinnamon-flavoured rolls
SchneeballenSchneeballen Austria Strips of sugared

pastry twisted into large constructions
SchneeklösschenSchneeklösschen Austria A wine- and egg-

based soup
SchnepfeSchnepfe Germany Woodcock
SchnittSchnitt Germany A slice of food, or a food

which can easily be cut into slices
SchnitteSchnitte Germany Chop, steak, slice of meat,

fillet of fish, etc.
SchnittlauchSchnittlauch Germany Chives
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SchnittlauchsosseSchnittlauchsosse Austria Chive sauce. An
emulsion sauce made with milk soaked
white bread, hard-boiled and raw egg yolks
pounded together with oil added as for
mayonnaise, finished with vinegar,
seasoning and chopped chives.

SchnitzelSchnitzel Austria, England, Germany A piece
of tender meat beaten out to a large thin
sheet using a cutlet bat, then panéed,
shallow-fried and garnished. Usually pork or
veal.

SchokoladeSchokolade Germany Chocolate
SchokoladeneisSchokoladeneis Germany Chocolate ice

cream
SchokoladenpuddingSchokoladenpudding Germany A type of

chocolate mousse made from plain
chocolate, butter. separated eggs and
blanched almonds (2:2:5:2) and a little
strong coffee. The chocolate is melted with
the coffee (6:1), the butter and sugar are
creamed, the egg yolks whisked in followed
by the cooled chocolate and almonds and
finally the whipped egg white (soft peak) are
folded in. The mixture is cooked in a covered
mould in a simmering bain-marie for 1 hour,
demoulded and served with Chantilly cream
whilst still hot.

scholschol Netherlands Plaice
ScholleScholle Germany Plaice
school prawnschool prawn Australia A type of prawn,

Metapenaeus macleayi, intermediate in size
between the deepwater and king prawn
found in river estuaries and bays

SchöpsenschlegelSchöpsenschlegel Germany Roast leg of
lamb

schorseneerschorseneer Netherlands Scorzonera
SchotensuppeSchotensuppe Germany Fresh green pea

soup
schotisches Moorhuhnschotisches Moorhuhn Germany Grouse
schrodschrod United States Baby halibut under 1 kg,

popular on the northeast coast of North
America. See also scrod

Schrotbrot

Schrotbrot Germany Wholewheat bread
SchüblingSchübling Austria, Switzerland A small

smoked sausage containing beef, pork,
bacon, diced bacon, seasoning and spices.
Eaten hot.

SchulterSchulter Germany Shoulder
SchupfnudelnSchupfnudeln Germany Thick and heavy

noodles
SchutzaufSchutzauf Austria A cream cheese cake
Schwäbische WurstSchwäbische Wurst Germany A mixture of

two thirds lean pork and one third fat pork,
seasoned, flavoured with garlic, packed into
casings, boiled then smoked

SchwammSchwamm Germany Mushroom

SchwärtelbratenSchwärtelbraten Germany Roast leg of pork
usually accompanied with sauerkraut,
dumplings and sour cream

schwartenmagenschwartenmagen France A type of short
black pudding from Alsace made with
minced lean pork and pigs’ blood. Also
called Blut Schwartenmagen

SchwarzbrotSchwarzbrot Germany Brown or rye bread,
coloured with molasses or treacle

schwarze Johannisbeereschwarze Johannisbeere Germany Black
currant

SchwarzkümmelSchwarzkümmel Germany Nigella
SchwarzsauerSchwarzsauer Germany Goose giblets

stewed with dried apples, pears and prunes
and thickened with goose blood

Schwarzwälder EierküchleinSchwarzwälder Eierküchlein Germany
Pancake batter flavoured with kirsch, cooked
very thin. rolled around a filling of butter
cream with sugar mixed with chopped and
drained morello cherries flavoured with
kirsch. Flamed with kirsch when served.

Schwarzwälder KirschtorteSchwarzwälder Kirschtorte Germany Black
Forest gateau

SchwarzwurstSchwarzwurst France, Germany A highly
spiced black pudding from Alsace and
adjoining Germany, made from minced lean
pork, fat, breadcrumbs and garlic, mixed
with pig’s blood, seasoned, flavoured with
cloves, packed into casings, linked, boiled,
air-dried and smoked. Sometimes flavoured
with onions.

SchwarzwurzelnSchwarzwurzeln Germany Salsify
SchweinSchwein Germany Pig
SchweinebauchSchweinebauch Germany Belly pork
SchweinebratenSchweinebraten Germany Roast pork, often

browned and then covered and baked at
250°C

SchweinefettSchweinefett Germany Lard
SchweinekeuleSchweinekeule Germany Hind leg of pork
SchweinekotelettSchweinekotelett Germany Pork chop
SchweineohrenSchweineohren Germany Crisp and very thin

sweet pastry (NOTE: Literally ‘pigs’ ears’.)
SchweinepfefferSchweinepfeffer Germany Highly seasoned

cooked pork with pepper
SchweinepökelfleischSchweinepökelfleisch Germany Salt pork
SchweinerippchenSchweinerippchen Germany Pork spare ribs

or cutlets
SchweinerückenSchweinerücken Germany Pork fillet

(tenderloin)
SchweineschenkelSchweineschenkel Germany Leg of pork
SchweinesülzeSchweinesülze Germany Jellied pork, brawn
SchweinfleischSchweinfleisch Germany Pork
SchweinshaxeSchweinshaxe Germany Leg of pork
SchweinsjungfernsbratenSchweinsjungfernsbraten Germany The

back meat of the pig after removing the eye
of the loin and fillet, roasted until the skin is
crisp
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SchweinskarreSchweinskarre Germany Smoked pork
chops

SchweinskopfwurstSchweinskopfwurst Austria A sausage made
from 4 parts of pork head meat mixed with 1
part of beef, all minced, seasoned,
moistened with water, bound with fécule and
packed into casings

SchweinswurstSchweinswurst Germany Pork sausage from
Bavaria flavoured with marjoram and
scalded before sale

SchweizerkäseSchweizerkäse Germany Swiss cheese
Schweizer LeberspiessliSchweizer Leberspiessli Switzerland

Bacon-wrapped liver kebabs, brushed with
molten butter, seasoned, flavoured with
chopped sage and wrapped in pig’s caul
before grilling

SchwertfischSchwertfisch Germany Swordfish
sciarranosciarrano Italy Sea perch
sciattisciatti Italy Pancakes filled with a mixture of

molten Bitto cheese and grappa and served
hot (NOTE: Literally ‘sloppy’.)

sciroppatosciroppato Italy Sweetened in syrup
sciropposciroppo Italy Syrup
sciroppo d’acerasciroppo d’acera Italy Maple syrup
sciroppo di zuccherosciroppo di zucchero Italy Treacle
scissorsscissors Two pivoted opposing blades with

handles arranged to close together and
overlap. Used for a variety of cutting tasks in
the kitchen. The two blades are differently
ground and sharpened, one being the cutter
with the oblong finger hold and rounded tip,
the other being the anvil blade with the round
finger hole and the sharp tip. The cutter
blade is usually on top of the work and does
the actual cutting.

scoiattoloscoiattolo Italy Squirrel
scollopscollop See scallop
Scolymus ardunculus Botanical name

Cardoon
sconescone An eggless plain cake made with self-

raising flour, butter and sugar (4:1:1) and
added baking powder (50g per kg flour)
using the rubbing in method, gathered into a
paste with milk possibly with added sultanas,
cut into small rounds or a quartered larger
circle and baked at 200°C for 15 to 20
minutes. Must be eaten fresh, usually split
and buttered or with jam and whipped
cream. Also called English scone, hot biscuit
(NOTE: Named after the original oatmeal and
sour milk cake made in Scone, Scotland.)

scone roundscone round A large round scone scored in
wedges before baking. The separate wedges
are usually split open and eaten with a
savoury or sweet filling.

scoopscoop A type of spoon with a hemispherical or
deeper bowl. Used for ice cream and for
dispensing powders.

score, toscore, to To make shallow cuts (1 to 4 mm) in
the 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 of the meat, or to
make indentations in a cake, biscuit or
scone, etc. to assist portioning

scorfano di fondalescorfano di fondale Italy Bluemouth, the fish
scorfano rossoscorfano rosso Italy Scorpion fish
scorpion fishscorpion fish A very ugly fish, Scorpaena

scrofa, with a rough red mottled skin and
weighing up to 1 kg. Used in bouillabaisse
and similar soups and stews. Found in
Mediterranean and similar climates.

scorthaliascorthalia Skorthalia
scorzascorza Italy Skin, rind or peel, e.g. of citrus

fruit
scorzonerascorzonera England, Italy The long black root

of a member of the daisy family, Scorzonera
hispanica, originating from Spain and used
as a vegetable or in salads. Also called black
salsify (NOTE: Literally ‘black serpent’.)

Scorzonera hispanica Botanical name The
scorzonera plant

Scotch barleyScotch barley Pot barley
Scotch beanScotch bean Broad bean
Scotch black bunScotch black bun See black bun
Scotch bonnetsScotch bonnets The common Caribbean

name for a rounded version of the sweet
pepper which comes in a wide range of
colours

Scotch brothScotch broth Washed barley simmered in
white beef stock until tender, brunoise of
carrot turnip, leek, celery and onion and a
bouquet garni added, simmered until tender,
skimmed, bouquet garni removed, seasoned
and served with chopped parsley

Scotch bunScotch bun See black bun
Scotch eggScotch egg A hard-boiled egg completely

covered in sausage meat, panéed and deep-
fried at 185°C, halved and served hot with
tomato sauce or cold with salad

Scotch egg sauceScotch egg sauce United Kingdom As egg
sauce but the yolks of the hard-boiled eggs
passed through a coarse sieve and the
whites diced. Served with salt cod.

Scotch grouseScotch grouse See grouse
Scotch haddock puddingScotch haddock pudding Scotland A type of

soufflé using mashed potatoes flavoured with
celery salt, lemon juice and tabasco sauce
instead of the flour-based panada. Flaked
cooked haddock is added to the mixture of
egg yolks and potatoes before folding in the
stiffly beaten egg whites. Baked at 180°C for
half an hour in a rather shallow layer.
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Scotch kaleScotch kale Scotland A thick broth from
Scotland containing shredded cabbage
similar to the soup part of pot-au-feu

Scotch oatsScotch oats Scotland Pinhead oatmeal
Scotch pancakeScotch pancake Drop scone
Scotch pieScotch pie Scotland A raised pie made with a

beef dripping hot water pastry, (flour, water
and dripping (8:5:2)). The sides stand up to
1.5 cm above the top and the filling which is
made with minced lean mutton and chopped
onion browned in lard and simmered with
water, parsley and seasoning and thickened
with flour for about 20 minutes. The round
pies, which are about 8 cm diameter and 5
cm deep, are baked at 180°C for 45
minutes. It used to be the custom to fill the
top with vegetables to make a complete
meal. Always served hot.

Scotch woodcockScotch woodcock A savoury made of
buttered toast variously covered with a thick
butter sauce containing anchovy purée and
capers then gratinated and grilled or lightly
scrambled eggs decorated with fillets of
anchovy and capers or similar, served hot

scoter duckscoter duck A large dark-coloured diving
duck genus Melanitta or Oidemia which lives
in coastal seas

scottaditoscottadito Italy Small cutlets eaten with the
fingers whilst hot (NOTE: Literally ‘burning
fingers’.)

scottarescottare Italy To scald
scottigliascottiglia Italy A rich stew from Tuscany

made with veal, poultry, pork and game
Scottish black puddingScottish black pudding Scotland Salted and

sieved fresh pig’s blood mixed with milk
(4:1), one third the combined weight of suet,
minced onions, seasoning and a small
quantity of lightly toasted oatmeal, filled into
beef runners leaving room for expansion,
tied, simmered for 2 hours pricking to
prevent splitting, then dried. Served hot
either boiled or fried.

Scottish ginger cakeScottish ginger cake Scotland As
gingerbread with a little oatmeal, sultanas,
chopped stem ginger and mixed peel

Scottish grouseScottish grouse Red grouse
Scottish hareScottish hare A hare, Lepus timidus scoticus,

found in the Alps, Scotland, Ireland and
Scandinavia. It has a smaller body, shorter
ears, a larger head and longer legs than the
common hare and its fur turns white in
winter. See also hare. Also called varying
hare, blue hare, alpine hare

Scottish lovageScottish lovage A plant, Ligusticum
scoticum, very similar to lovage which grows
wild on rocky coasts. Used in salads and as
a pot herb.

Scottish pancakeScottish pancake Drop scone
Scottish shortbreadScottish shortbread See shortbread

scousescouse See lobscouse
scrag end of lambscrag end of lamb United Kingdom The neck

of the lamb extending to the ribs from the
head end. Used for stewing. Occasionally the
longitudinal muscle is dissected out and sold
as neck fillet.

scrag of vealscrag of veal United Kingdom The neck and
neck vertebrae of veal used for stewing and
stock. Usually boned out for stewing.

scramscram United Kingdom Food in its cooked
form (colloquial; navy)

scramble, toscramble, to To stir beaten eggs continuously
over heat scraping solid egg off the base of
the pan until all is set to the required
consistency

scrambled eggsscrambled eggs Seasoned beaten eggs
mixed with milk or cream and scrambled
with a little butter in the pan. It should look
moist and creamy and not be overcooked.

ScrappleScrapple 1. Germany Pork scraps and offal,
boiled and chopped, seasoned, mixed with
cornmeal or other cereal and flavoured with
sage, cooked like a meat loaf, cooled, sliced
and fried 2. United States As the German
Scrapple but made with better quality meat

scratchingsscratchings United Kingdom Crisp fried
pieces of pork skin, eaten as a bar snack.
Also called pork scratchings

screwpinescrewpine The fragrant leaves of the palm-
like screwpine, Pandanus odaratissimus and
P. amaryllifolius, from tropical swamps in
Southeast Asia, used as a flavouring in
Malay, Thai and Indonesian dishes, and as a
source of kewra essence. Also called
pandanus leaf

scrigno di venerescrigno di venere Italy Large stuffed pasta
shells

scrodscrod United States Young cod under 1 kg in
weight, popular on the northeast coast of
North America. See also schrod

scumscum The layers of greyish, foamy, coagulated
protein and dirt which rise to the top of a
simmering liquid. Must be skimmed off or
the liquid will lack clarity.

scungilliscungilli Italy Conches, the gastropod
mollusc

scupscup United States Sea bream
sea anemonesea anemone A primitive flower-like polyp

consisting of a digestive sac with a ring of
tentacles around the opening and attached
to the rocks at the base by a foot, common in
European waters. They are prepared by
removing the tentacles, turning inside out
and cleaning thoroughly. The beadlet (also
called ‘tomate de mer’) and oplet are eaten
in France.

sea basssea bass A seawater bass, genus
Centropristus, which feeds mainly on
shellfish and crustaceans and has a
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delicately flavoured firm white flesh. Found
off the coast of North America.

sea beetsea beet A species of wild beet, Beta vulgaris
subspecies maritima, with a sprawling habit
which grows on the seashore and sea walls.
The leaves are cooked like spinach. Also
called sea spinach

sea biscuitsea biscuit Hardtack
sea breamsea bream Various blunt-nosed medium oily

seawater fish of the Pagellus and
Spondyliosoma families, principally Pagrus
pagrus and P. vulgaris, with deep, red to pink
bodies ranging in length from 20 cm to 1 m.
The flesh is pink or white and may be cooked
in any way. See also bream. Also called porgy,
red porgy, scup

sea burbotsea burbot Ling
SeabuttSeabutt Germany Brill, the fish
sea catsea cat Catfish
sea celerysea celery Australia A low growing herb,

Apium prostratum, with a slight celery
flavour. It grows near sea or fresh water
estuaries and swamps etc. The leaves are
used in salads and the stems may be braised
like celery.

sea cucumbersea cucumber A slow-moving worm-like sea
grub, Isostichopus fuscus, related to the star
fish, between 3 and 9 cm in length, which
processes sea sediments to extract nutrients.
The dried flesh is much prized in Asia and is
used to thicken and flavour soups. The flesh
is firm and gelatinous with a slight fishy
flavour. The dried variety most commonly
available must be soaked for several days
before cooking. To prepare from fresh, wash
and clean, soak overnight, blanch 5 minutes,
cut open and gut, then simmer for 4 hours.
Also called bêche de mer, sea slug, sea rat

sea datesea date A tiny bivalve mollusc, Lithophaga
lithophaga, from the Mediterranean which is
the same shape, colour and size as a date,
usually eaten raw. Also called date shell, date
mussel

sea drumsea drum A deep bodied seawater fish,
Pogonias cromis, of the drum group up to 4
kg in weight and 1 m long. The lean flesh
may be cooked in any way. Also called black
drum

sea earsea ear Abalone
sea fennelsea fennel United States Samphire
seafoodseafood Any edible marine animal, fish,

shellfish, and various other species which
inhabit the sea bottom or are free floating or
swimming

seafood in puff pastryseafood in puff pastry Bouchées de fruits de
mer

sea girdlesea girdle A variety of brown kelp, Laminaria
digitata, similar to kombu and found in

shallow water of the North Atlantic. Also
called tangle, sea tangle, finger kombu

sea kailsea kail See seakale
seakaleseakale A seashore plant, Crambe maritima,

of the cabbage family prevalent in northern
Europe whose stems are blanched and
served like asparagus with melted butter.
Also called sea kail

seakale beetseakale beet Swiss chard
seal, toseal, to To briefly expose the surface of meat

to intense heat which is supposed to form an
impermeable seal to prevent loss of juices on
further cooking

sea laversea laver 1. See sea lettuce 2. Nori
sea lettucesea lettuce 1. A pale green seaweed, Ulva

lactuca, resembling lettuce leaves, found
around the shores of the UK and sometimes
used as a vegetable. Also called sea laver,
green laver, lettuce laver, ulva 2. Carragheen

sea mulletsea mullet Australia One of the most common
edible Australian fishes, Mugil cephalus, is
plentiful in all the states except Tasmania. It
is olive green above with silvery sides and
grows to 3 kg. It has an oily flesh which is
good to eat, especially if grilled or smoked.
Also called poddy mullet

sea oaksea oak United States Arame
sea ormersea ormer Abalone
sea owlsea owl Lumpfish
sea perchsea perch Comber
sea piesea pie 1. United Kingdom A beef stew

partially cooked in a casserole, a layer of suet
crust pastry rested on top of the stew, the lid
replaced and cooking continued until the
meat is tender. Served from the casserole. 2.
United States A veal, pork or chicken stew
with dried dessert apples, molasses and
dumplings from New England

seapussseapuss Caribbean Octopus
sear, tosear, to To brown food, especially meat, in a

very little hot fat or oil before grilling, roasting,
braising or stewing

sea ratsea rat Sea cucumber
sea robinsea robin Gurnard
sea saltsea salt Salt produced by the artificial

evaporation of cleaned and filtered seawater.
Usually large crystals up to 5 mm.

sea slugsea slug Sea cucumber
season, toseason, to To add salt and ground pepper to

taste
seasoned flourseasoned flour Flour mixed with salt and

ground pepper used for coating food (esp.
surface damp food) before frying

seasoned saltseasoned salt United States A mixture of salt,
MSG, spices and vegetable salts, used as a
general seasoning

seasoningseasoning Salt and ground pepper
sea spinachsea spinach Sea beet
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sea tanglesea tangle United Kingdom Sea girdle
sea troutsea trout See salmon trout
sea urchinsea urchin A spherical-spine covered animal,

Paracentrotus lividus and other species, up
to 8 cm in diameter which lives on rocky
coasts in all oceans and seas. The spines
require careful handling. They are opened
when alive and the orange-coloured ovaries
are removed and either eaten raw or used as
a garnish. Must be live when purchased and
consumed as soon as possible. See also
edible sea urchin, green sea urchin

sea vegetablessea vegetables Edible seaweed, i.e. plants of
the algae family which grow in seawater and
may be green (shallow water), brown, or red
(deep water). Usually dried. See also sea
lettuce, laver, dulse, kombu, nori, wakame.
Also called seaweed

seawaterseawater This contains 35 g of salt per litre.
Fish and shellfish should be boiled in a
similar concentration of salt in water to avoid
making the flesh soft and watery.

seaweedseaweed See sea vegetables
seaweed gelatineseaweed gelatine Agar-agar
seaweed jellyseaweed jelly Agar-agar
sea wingsea wing Fan mussel
sea wolfsea wolf Catfish
sebosebo Spain Suet
secsec France 1. Dry 2. Dried (NOTE: The

feminine form is sèche.)
secchiellisecchielli Italy Dried chestnuts
seccosecco Italy Dry, dried
sèchesèche See sec
sécoséco Portugal Dried, dry
seconda portataseconda portata Italy The main dish or

course of a meal
second bamboosecond bamboo See bean curd sticks
second feather ducksecond feather duck A duck which is not

killed until it has replaced its first set of
feathers at about 3 months of age. Usually
free-range and with a fuller and more mature
flavour.

secondisecondi Italy The main courses of a meal as
displayed on a menu

secondo grandezzasecondo grandezza Italy S.G.
section waitersection waiter See station waiter
sedanisedani Italy Ridged macaroni (NOTE: Literally

‘sticks of celery’.)
sedani cortisedani corti Short pieces of sedani, the

classical pasta for minestrone
sedanosedano Italy Celery
sedano di veronasedano di verona Italy Celeriac
sedano rapasedano rapa Italy Celeriac
Sedgemoor Easter cakeSedgemoor Easter cake England A thin crisp

biscuit from the southwest containing
currants and flavoured with brandy

sedimentsediment Unwanted solid particles which
settle out at the bottom of liquids

sedlo oleniasedlo olenia, sedlo olenya Russia Saddle of
venison marinated 24 hours, barded with
bacon and roasted with the marinade at
230°C for 30 minutes, reducing to 180°C
until tender. Served with reduced pan juices
mixed with cream and horseradish.

Sedum rosea Botanical name Roseroot
SeeanemoneSeeanemone Germany Sea anemone
SeebarschSeebarsch Germany Bass, the fish
see byansee byan Burma The stage in making a curry

at which the oil or fat separates. This occurs
when most of the water has evaporated and
the dish is then considered to be correctly
cooked.

seedseed The structure containing an embryo,
stored food and a seed coat derived from the
fertilized ovule of a flowering plant or tree
from which a new plant will arise if it
germinates successfully. Variously known as
grains, cereals, pips, nuts, stones, kernels,
etc.

SeedattelSeedattel Germany Sea date
seed cakeseed cake A type of Madeira cake flavoured

with caraway seeds and possibly lemon
and/or vanilla

seedlessseedless Without seeds
seedy cakeseedy cake England A West Country victoria

sponge flavoured with caraway seeds. The
cake is made by the creaming method but
incorporating the egg yolks in the usual way
and folding in the stiffly beaten egg whites.
No baking powder is used. Baked at 200°C
for 30 to 45 minutes.

SeehechtSeehecht Germany Hake
SeeigelSeeigel Germany Sea urchin
SeekarpfenSeekarpfen Germany Black bream
seek kababseek kabab South Asia Minced meat

croquettes shaped with the hand over a steel
or iron skewer the thickness of a pencil and
grilled over or under a fierce heat. The meat
should be free of fat and gristle and may
contain aromatics and herbs. It is bound with
an egg.

SeekrabbenSeekrabben Germany Crabs
seengseeng South Asia Drumstick vegetable
SeeohrSeeohr Germany Abalone
SeepolypSeepolyp Germany Octopus
seerseer South Asia A unit of weight equal to 4

powas or 20 chattaks, approximately 900 g
or 2 lb

SeespinneSeespinne Germany Spider crab
SeeteufelSeeteufel Germany Monkfish
seet gneeseet gnee China White fungus
seethe, toseethe, to To simmer
see yausee yau China Light soya sauce
SeezungeSeezunge Germany Dover sole
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seffaseffa North Africa Sweetened couscous from
Morocco flavoured with cinnamon.
Sometimes prunes, raisins and almonds are
added.

segalasegala Italy Rye, rye bread
segedínsky gulássegedínsky gulás Czech Republic Selny

gulás
seicheseiche France Cuttlefish
seigleseigle France Rye
seiroseiro Japan Mushi-ki
seiron-nikkeiseiron-nikkei Japan Cinnamon
seitanseitan Wheat gluten obtained by washing the

starch out of flour dough. It is marinated in
soya sauce with various flavourings and used
in vegetarian meals as a protein source and
flavouring agent.

seitóseitó (plural seitons) Catalonia See anchovy
sekar palasekar pala Indonesia Mace
seker gekerseker geker Turkey Sugar
seki hanseki han Japan Boiled rice mixed towards the

end of the cooking with cooked adzuki beans
and cooked a further 5 minutes, then
flavoured with a little sake and soya sauce.
The rice is cooked in the liquor from the
cooked adzuki beans made up with extra
water as required.

selsel France Salt
selasihselasih Indonesia A wild basil with a very mild

flavour
SelchfleischSelchfleisch Germany Smoked pork
SelchwurstSelchwurst Austria A sausage similar to

Burgenländisch Hauswürstel
sel’dsel’d Russia Herring
sel de mersel de mer France Sea salt
selderieselderie Netherlands Celery
self-raising flourself-raising flour A wheat flour which

incorporates a chemical raising agent,
usually sodium bicarbonate plus an acid salt
for reaction and completed liberation of all
the available carbon dioxide. 30 g of baking
powder per kg of plain flour may be
substituted (9 teaspoons per kg or 4
teaspoons per lb).

self rising flourself rising flour United States Self-raising
flour

self-serviceself-service A type of service of food where
the customers go to a counter where food is
laid out and usually help themselves to cold
items and sometimes to hot items. The food
is then taken to a cash receiving point, if to
be paid for, where the cost is computed and
paid. Cutlery, napkins, seasonings and
condiments are usually collected after
payment.

selha chawalselha chawal South Asia Converted rice
selinoselino Greece Celery

Selkirk bannockSelkirk bannock Scotland A yeast-raised
sweetened dough enriched with butter and
sultanas, baked and glazed to a golden
brown (NOTE: From the Scottish border
country and traditionally served at
Hogmanay. It weighs about 0.5 kg)

sellasella Italy Saddle (of lamb or veal)
sell-by datesell-by date Date shown on packaged food to

aid stock control, usually for food with a short
shelf life. Food may well remain edible after
this date but should be consumed quickly or
stored appropriately.

selleselle France Saddle, e.g. of lamb or venison
selleriselleri 1. Denmark Celery 2. Sweden Celeriac,

not celery
SellerieSellerie Germany 1. Celeriac, not celery 2.

Celery
Selles-sur-CherSelles-sur-Cher France A soft, mild-flavoured

goats’ milk cheese from Loire et Cher, whose
rind is dusted with powdered charcoal.
Protected by appellation d’ origine status.
Also called Romorantin

sellousellou North Africa A dryish sweet made with
sugar, butter and ground almonds

selodkaselodka Russia Russian salt herrings, made
by covering whole herrings, not gutted, with
a mixture of coarse salt, coarsely ground
pepper and bay leaves for 3 days in a cool
larder. They are then removed, the salt
brushed off and the fish covered in a
marinade made from water boiled with a
large amount of chopped garlic and bay
leaves mixed with some of the liquor from the
herrings and a few tablespoons of the salt. To
serve they are rinsed, gutted, deboned and
laid on a bed of bay leaves and crushed
peppercorns.

selon grandeurselon grandeur France S.G.
selshcareeselshcaree Trimmed loin of pork cured in

spiced brine and lightly smoked. Popular in
Northern Europe boiled with sauerkraut.

SelvaSelva Spain A soft cows’ milk cheese made in
small cylinders (up to 2 kg) with a delicate
slightly salty taste which develops after
ripening for 3 to 6 weeks

selvagginaselvaggina Italy Game, venison
selvaticoselvatico Italy Wild, uncultivated
semsem South Asia Green beans
semangkasemangka Indonesia, Malaysia Water melon
sembeisembei Japan A small crisp rice cracker
sementaresementare Italy Very small eels, elvers
semisemi Italy 1. Seeds 2. Half
semi-cos lettucesemi-cos lettuce A type of lettuce with sweet

crunchy leaves shorter than the cos
semi di papaverosemi di papavero Italy Poppy seeds
semiduresemidure Italy Soft-boiled, of eggs
semi-finosemi-fino Italy A grade of rice requiring about

15 minutes cooking time
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semifreddosemifreddo Italy A chilled mousse type
dessert or ice cream on a crushed biscuit
base

semifríosemifrío Spain A chilled dessert
semi-hard cheesesemi-hard cheese A fairly rigid cheese with

normally a moisture content between 40 and
45%

seminisemini Italy Small seed-shaped pasta
semi-skimmed milksemi-skimmed milk United Kingdom Milk

with a butterfat content between 1.5 and
1.8%. Sold in bottles with a silver and red
striped top.

semi-softsemi-soft Holding its shape but easily cut with
a knife

semi-sweetsemi-sweet Lightly sweetened
semlorsemlor Sweden Light sweetened yeast-raised

buns flavoured with spice and filled with
almond paste. Served as a dessert floating in
bowls of hot milk on Shrove Tuesday. Also
called Shrove Tuesday bun

semmelsemmel United States A breakfast roll
introduced by German immigrants, i.e. the
Pennsylvania Dutch (from ‘Deutsch’)

SemmelklossSemmelkloss Germany Bread dumpling
sémolasémola Spain Semolina
semolinasemolina 1. A technical term for the large

pieces of endosperm from wheat which are
made by the fluted rolls used to separate the
bran from the semolina 2. The culinary term
for a particular type of semolina made from
durum wheat. The particle size varies
according to the use to which it is going to be
put. Fine semolina is used for pasta, coarser
varieties are used to make a boiled milk
pudding.

semolina puddingsemolina pudding United Kingdom A
pudding made by boiling milk and sprinkling
in semolina at the rate of 70g per litre,
simmering for 20 minutes then adding sugar
and butter at the rate of 100g and 20g per
litre of milk respectively. It may be browned
under the grill.

SemolinoSemolino Italy Semolina, from durum wheat
semoulesemoule France Semolina
Sempervivum tectorum Botanical name

House leek
semplice, allasemplice, alla Italy Simply cooked
senapsenap Sweden Mustard
senapesenape Italy Mustard
senape di digionesenape di digione Italy Dijon mustard
senapssåssenapssås Sweden Mustard sauce made with

a fish velouté with dry mustard added equal
in weight to one sixth of the flour used in the
roux. Finished with cream.

sendai-misosendai-miso Japan Inaka-miso
SenfSenf Germany Mustard
Senf KartoffelnSenf Kartoffeln Germany Sliced cooked

potatoes in a mustard sauce

SenfkohlSenfkohl Germany Rocket, the plant
sen-girisen-giri Japan A very fine julienne vegetable

cut. Also called hari-giri, hari-kiri. See also
needle cut

sen lecksen leck Thailand Medium-sized rice noodles
sen meesen mee Thailand Small rice noodles similar

to vermicelli
senmen-girisenmen-giri Japan A cucumber fan used as

a garnish
sennepsennep Denmark, Norway Mustard
sen yaisen yai Thailand Rice sticks
separate, toseparate, to To take one part of a substance

away from the whole, as for instance in
separating egg yolks from whole eggs or
cream from whole milk

sepiasepia Spain Cuttlefish
sèpia amb pèsolssèpia amb pèsols Catalonia Cuttlefish with

peas
seppiaseppia Italy Cuttlefish
serasera South Asia Lemon grass
seraiserai Malaysia Lemon grass
serai powderserai powder Sereh powder
serbalserbal Spain Rowanberry
serbuk perasaserbuk perasa Malaysia Monosodium

glutamate
serehsereh Indonesia, Malaysia Lemon grass
sereh powdersereh powder Dried and ground lemon grass

used for flavouring. Also called serai powder
SerenaSerena Spain A hard vegetarian cows’ milk

cheese with a dry rind and dense hole-free
yellow paste cast in cylinders (up to 1.5 kg).
The curd is moulded in esparto grass
containers and is ripened for 50 days.
Contains 40% water, 30% fat and 26%
protein.

serendipity berryserendipity berry Central Africa, West Africa
An edible red berry from a tropical tree,
Dioscoreophyllum cumminsii, which has an
extremely sweet taste

sériolesériole France Amberjack
SerpaSerpa Portugal A ewes’ milk cheese eaten

fresh when soft and buttery or ripened for 1
to 2 years in caves where it is regularly
cleaned and wiped with a paste of olive oil
and paprika. It has a dry texture and nutty
flavour.

serpenyös rostélyosserpenyös rostélyos Hungary Sirloin steak
flattened and browned in lard with chopped
onions and garlic, well dusted with paprika
and flour, and braised in water with crushed
caraway seeds, marjoram, tomato purée and
chopped sweet green peppers, adding thick
slices of parboiled potatoes towards the end

SerraSerra Portugal Queijo da Serra
serrano chilliserrano chilli A variety of hot chilli pepper

from Mexico, usually sold green. They are
plumpish (4 cm by 1.5 cm) with a strong rich
flavour.
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serrated knifeserrated knife See bread knife
serrudaserruda North Africa A Moroccan dish of

mashed chickpeas served with onion, butter
and saffron

seru ndengseru ndeng Indonesia A condiment made
from fried shredded coconut mixed with
peanuts and brown sugar. Served with rice.

serviceservice 1. A full set of crockery for a specific
meal for several persons (usually 4, 6 or 12),
as in tea service, dinner service 2. The
attendance given to customers in a
restaurant by waiters and staff

serviceberryserviceberry Juneberry
service chargeservice charge The charge added to a

restaurant bill, usually as a percentage of the
total to cover the cost of providing waiters. It
originated in the times when waiters were
paid only this percentage for their labour.
This archaic and demeaning practice dies
out as society develops.

service comprisservice compris France Service included.
Used on a restaurant bill.

serviço incluidoserviço incluido Portugal Service included.
Used on a restaurant bill.

ServiettenklösseServiettenklösse Germany Bread dumplings
cooked in a cloth to hold their shape. Usually
served with cooked pears, bacon and French
beans in a sweet-and-sour sauce.

servingserving A single portion of food or drink. See
also serving: fish and shellfish, serving:
healthy eating, serving: meat, serving: soups
and sauces, serving: vegetables, grains and
pulses

serving: fish and shellfishserving: fish and shellfish Main course
servings are 300 g fish per portion on the
bone, 125 g fish boned and skinned, 250 g
or half lobster in the shell, half a litre of
mussels in the shell

serving: healthy eatingserving: healthy eating Nutritionists state
that an adequate diet should contain 5
servings per day of fruit or vegetables each
approximately 80 g (3 oz). Typical servings
are, a medium-sized apple or orange, half a
grapefruit, 2 to 3 tablespoons (50 ml) of peas
or beans or other vegetables, 200 ml of
salad, 100 ml of fruit juice.

serving: meatserving: meat Main course servings are meat
off a piece, 100 g off the bone, 150 g on the
bone, individual steak or chop, 2 to 3 lamb
cutlets or two lamb kidneys

serving: soups and saucesserving: soups and sauces Soup as starter
100 to 150 ml, sauce with meat or fish 50 to
75 ml, sauce as accompaniment e.g. mint,
cranberry, apple, 20 to 40 ml

serving spoonserving spoon A spoon with a large oval bowl
end which may or may not be slotted

serving: vegetables, grains and pulsesserving: vegetables, grains and pulses
Cooked vegetables 80 to 100 g, mushrooms
50 g, old potatoes in skin 170 g, new

potatoes in skin 125 g, rice and other dried
starch staples 25 to 50 g, pulses and beans
as main course 60 g

servizioservizio Italy Service charge in a restaurant
sésamesésame France Sesame
sesame buttersesame butter See tahini
sesame chilli oilsesame chilli oil Red chillies fried in sesame

seed oil to give the oil a red colour and hot
flavour. Used as a seasoning and condiment.

sesame saltsesame salt Gomasio
sesame seedsesame seed Cream to black oval seeds from

the seed pods of an annual plant, Sesamum
indicum, mainly grown in China, Central
America and South West USA. After dry-
roasting they have a pleasant nutty taste and
contain about 50% oil. Used in bread and
cakes, to make tahini and to add texture to
other foods. See also black sesame seeds,
white sesame seeds, tahini. Also called benne
seed

sesame seed oilsesame seed oil Oil extracted from sesame
seeds, sometimes toasted, with a
pronounced flavour and good colour. Used
for stir-frying, to add flavour to other dishes
and added to deep-frying oil (1 part in 10).
Also called oriental sesame oil

sesame seed pastesesame seed paste See tahini
sesamosesamo Italy Sesame
sésamosésamo Spain Sesame
Sesamum indicum Botanical name Sesame
sesossesos Spain Brains
set, toset, to 1. To lay out crockery, cutlery and

glassware on a table 2. To leave jellies and
other thickened mixtures to go solid usually
by cooling 3. To freeze ice cream, sorbets,
etc.

setaseta Spain Fungus
Setaria italica Botanical name Foxtail millet
seui gwaseui gwa China Loofah
sevastopolskoe pechenyesevastopolskoe pechenye Russia An

almond tart from the Crimea made in a
square blind-baked case, the pastry made
from flour, sugar, butter and eggs (8:3:5:3),
filled with a mixture of egg white and light
brown sugar (7:10) mixed with flaked
almonds and flavoured with cinnamon and
lemon zest, the mixture slightly thickened
over a low heat, then baked until brown.
Served cut in 5 cm squares.

seven minute frostingseven minute frosting United States Egg
whites, granulated sugar, boiling water,
cream of tartar and flavouring beaten briskly
for 7 minutes over hot water until of a
meringue-like consistency. Used for icing
and as a cake filling.

seviansevian South Asia Baked vermicelli-type
noodles in a creamy sugar syrup flavoured
with rose water
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sevicheseviche South America A dish of marinated
white fish. See also ceviche

Seville orangeSeville orange The round orange-coloured
fruit of the original orange tree of the
Mediterranean, Citrus aurantium, about 7
cm in diameter, which is now only cultivated
around Seville and Malaga. It is harvested in
January and used for marmalade
manufacture and as a substitute for lemon.
Also called sour orange, bitter orange

sevruga sturgeonsevruga sturgeon The smallest of the
sturgeon, Acipenser stellatus, up to 10 kg in
weight, which produces about 1.5 to 2 kg of
fine-flavoured, dark grey to black caviar
which has the same name

sew, tosew, to To close a pocket of meat or the
abdominal cavity of a bird or fish by sewing
with thick thread so as to prevent a stuffing
from leaking out during cooking

sewinsewin Wales Salmon trout
sfenjsfenj North Africa Doughnuts
sfenzhsfenzh North Africa Deep-fried Moroccan

doughnuts
sfilatinosfilatino Italy A bread from Tuscany
sfilatosfilato Italy Boned or jointed, as applied to

small game animals (NOTE: Literally
‘unthreaded’.)

sfincionesfincione Italy A Sicilian pizza with a thick soft
base topped with tomato, cheese, anchovies
and olives

sfingisfingi Italy Sweet biscuits
sfogliasfoglia Italy A sheet of pasta dough
sfogliatasfogliata Italy 1. Flaky pastry 2. A type of

Napoleon cake sometimes filled with ricotta
cheese, spices and candied fruit

sfogliatellesfogliatelle Italy A Neapolitan speciality cake
sformatasformata Italy Moulded food, timbales, etc.
S.G.S.G. 1. France, Italy Selon grandeur (French)

or secondo grandezza (Italian), i.e.
according to size. Used e.g. for pricing fish in
restaurants according to the weight of the
fresh fish to be cooked. 2. See specific
gravity

S-GebäckS-Gebäck Germany ‘S’-shaped biscuits
flavoured with lemon zest made from flour,
butter sugar and egg yolk (4:2:2:1) by the
creaming method. The dough is refrigerated,
rolled out into 1 cm by 10 cm sticks, formed
into flattened S shapes on the baking tray,
brushed with egg white, sprinkled with
crushed sugar lumps and baked at 200°C
until firm.

sgombrosgombro Italy Mackerel
shabu shabushabu shabu Japan A one-pot meat and

vegetables dish cooked at the table in boiling
stock. Served with sesame-flavoured sauce.
Similar to sukiyaki.

sha cha jiangsha cha jiang China A slightly coarse-
textured sauce made from peanuts, dried
fish, dried shrimp, chillies, garlic and various
spices such as five spices and coriander.
Used in Cantonese cooking. Also called sha
zha chiang

shadshad A white, seawater fish of the genus
Alosa, belonging to the herring family, which
migrates from the sea to rivers to spawn.
There are several varieties, e.g. Allis shad,
Alosa alosa, and the slightly smaller twaite
shad, Alosa fallax, ranging from 30 cm to 1
m in length. Its oily delicate flesh is often
marinated in acid or cooked with acidic
leaves to loosen or dissolve the bones. It is
generally grilled, fried or baked, and is also
used raw in sushi. Also called alose, gizzard
shad

shaddockshaddock Pummelo
shadow bennie sauceshadow bennie sauce Caribbean Chadon

bennie, sauce
shaggy capshaggy cap Shaggy ink cap
shaggy ink capshaggy ink cap An edible fungus, Coprinus

comatus, with a dark shaggy cap on top of a
short stem, paler when young. Also called
ink cap, shaggy cap

shaggy parasolshaggy parasol An edible mushroom, Lepiota
rhacodes, similar to the parasol mushroom,
with a rough light brown cap on an off-white
stem. Skinned before cooking.

sha gou dou fusha gou dou fu China Casseroled bean curd
stew

sha hesha he China A noodle made from rice flour
which puffs up when deep-fried

sha jeerasha jeera South Asia Caraway seed
sha jensha jen China Cardamom
shakarkandishakarkandi South Asia Sweet potato
shakeshake United States Milk shake
shakkarshakkar South Asia Raw sugar (NOTE: The

Sanskrit origin of the English word sugar.)
shakoshako Japan 1. A giant clam, Hippopus

hippopus, to 1 m high. The flesh near the
shell is the most flavoursome and the
adductor muscle is dried and used as a
flavouring or in other dishes. 2. The mantis
shrimp, Oratosquilla oratorio, which grows to
15 cm long. When boiled, and removed from
its shell with some difficulty, it has a purplish
skin and white flesh. Used as a topping for
nigiri-zushi or for tempura.

shallotshallot 1. A small hard onion, Allium cepa
Aggregatum Group which grows in clusters,
usually stronger-flavoured than the onion.
The green leaves may be harvested for use
as a flavouring. 2. Australia same as spring
onion

shallot buttershallot butter See beurre d’échalotes
shallow-fry, toshallow-fry, to To cook food in a small

amount of hot oil and/or fat in a frying pan or
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plat à sauter, the aim being to complete the
cooking of the centre of the food at the same
time as the outside is brown and crisp

shallow-frying, fishshallow-frying, fish Skinned and filleted or
whole fish washed and drained, passed
through seasoned flour, fried in a small
amount of hot clarified butter presentation
side first, placed on a dish, covered with
beurre noisette and garnished with a slice of
lemon

shallow-poaching, fishshallow-poaching, fish A method of cooking
cuts of fish by placing presentation side up
on sweated chopped onions or shallots in a
pan, adding cooking liquor to half way up the
fish, bringing to the boil, placing a cartouche
over then placing the pan in the oven at
160°C to 180°C for 3 to 10 minutes. The fish
is removed and kept warm while the cooking
liquor is made into a sauce. See also poached
white fish

shama milletshama millet A slightly smaller seed than
normal from a millet, Echinochloa colona,
used in the same way as Japanese millet

shami kababshami kabab South Asia Small croquettes
made with minced meat and soaked yellow
split peas (4:1), cooked in water with
flavourings such as garlic, coriander, cumin,
mint, ginger, minced onion or the like until
soft and all liquid absorbed. The mixture is
then processed to a smooth paste, formed
into small flat circular croquettes and fried in
clarified butter on both sides, taking care not
to break them.

shami kebabshami kebab South Asia Deep-fried meatballs
made from lamb, onion, garlic, yellow split
peas, ground black cumin, chilli powder,
cashew nuts, garam masala, salt and
chopped coriander leaves blended together
and bound with egg and lemon juice

shamoutishamouti Middle East A variety of common
orange which occurred by mutation in a
Palestinian orchard in 1844. It is easily
peeled without releasing much oil and is
virtually seedless and has a good flavour. It is
not suitable for processing owing to delayed
bitterness (like the navel orange). Grown in
Cyprus, Turkey and Swaziland. Also called
Jaffa, Cyprus oval

Shanghai cookingShanghai cooking A cosmopolitan style of
Chinese cooking influenced by many of the
provinces of China

Shanghai hairy crabShanghai hairy crab A small square-bodied
crab with a covering of dark hair on the legs
and edge of the top shell. It is found on the
Chinese coast around Shanghai and the
meat and the roe are highly prized.

Shanghai noodlesShanghai noodles Round fresh egg or white
wheat flour noodles from Shanghai which are
thicker than Italian spaghetti. Generally

served with sauce in the same way as
spaghetti.

Shanghai nutsShanghai nuts Roasted peanuts with a crisp
savoury coating. Eaten as a snack.

shankshank 1. Part of the leg of any animal, usually
including the knuckle 2. United Kingdom
Beef from the lower muscular part of the
foreleg, with more gristle than shin beef and
generally used for consommé and stock 3.
The Welsh term for leg of lamb

shank end of lambshank end of lamb United Kingdom The
lower half of a hind leg of lamb

shan nashan na China Lily bulb
Shantung cabbageShantung cabbage Chinese leaves
shan yaoshan yao China Chinese yam
shaoshao China Braising
Shaohsing rice wineShaohsing rice wine See red girl wine
shao maishao mai China Steamed pork dumplings
sharbat billoozsharbat billooz North Africa A popular

Moroccan drink made from whole blanched
almonds liquidized with milk, water, sugar
and rose water or orange flower water,
strained and served chilled

shariyyashariyya North Africa Very fine Moroccan
noodles

sharkshark A group of fish ranging from 70 g to 20
tonnes characterized by their lack of
mineralized bones, the skeleton being of very
flexible cartilage-like material. Many of the
smaller varieties are edible and traded.
Because of their unusual physiology they
tend to smell of ammonia but this can be
counteracted by cooking at high
temperatures e.g. deep fat frying. Varieties
include tope, guitar fish, angel fish, dogfish,
skate, porbeagle, hammerhead and mako.

shark-rayshark-ray Angel fish
shark’s finshark’s fin The fin of a species of shark found

in the Indian Ocean. It requires lengthy
preparation to clean and soften it and it may
be converted into chips or strands. It is
always cooked in a rich stock of poultry
bones and pork shank, possibly
supplemented with dried oyster and con poy.
Whole cleaned fins are slow- cooked and
eaten for their taste and texture, usually
without any accompaniment save perhaps a
little vinegar.

shark’s fin soupshark’s fin soup A soup made with prepared
shark’s fin (chips or strands) cooked in
clarified and seasoned chicken stock with
strips of chicken meat and Chinese
mushrooms. May be thickened with corn
flour and garnished with a julienne of ham.

shark’s skinshark’s skin Dried shark’s skin is used as a
flavouring agent. It has to be softened by
repeated long simmering and refreshing.
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shark’s stomachshark’s stomach The dried stomachs of
sharks are treated in the same way as shark’s
fin

sharlotkasharlotka Russia Charlotte Russe
sharmoolasharmoola North Africa A processed mixture

of finely chopped onion, garlic, parsley, and
other herbs and spices. See also chermoula

sharon fruitsharon fruit A seedless variety of persimmon,
not as astringent as the true persimmon, with
a thin edible orange skin grown in and
exported from Israel. It should be eaten
when hard and may be used in fruit salads,
stuffed or sliced as a decoration or garnish.

sharpsharp 1. With a pungent, tart or acid flavour 2.
With a finely ground and honed edge. A
really sharp knife should easily cut a ripe
tomato without deformation using only a
slight downward pressure.

shashlikshashlik Southwest Asia The Georgian term
for kebabs, usually cubes of lamb marinated
in wine and lemon juice with garlic, parsley,
dill and seasonings, skewered with sweet red
pepper and button onions and grilled

shauk-nushauk-nu, shauk-waing Burma Makrut lime
shaurabat adasshaurabat adas Persian Gulf Lentil soup

made with red lentils, fried onions, garlic and
tomatoes and flavoured with baharat and
loomi

sha zha chiangsha zha chiang China Sha cha jiang
shchishchi Russia Cabbage soup made with beef

stock, tomatoes, onions, butter and herbs
accompanied by soured cream. Also called
shtchi

shea buttershea butter An edible solid fat obtained from
the shea nut. Also used for soap- and
candle-making.

shea nutsshea nuts The seeds of the tropical shea tree,
Butyrospermum parkii, used for their fat
content

shebbakiashebbakia North Africa Pastry formed into
knots, deep-fried and dipped in honey

she-crab soupshe-crab soup United States A soup from
South Carolina made from the roe and the
meat of the female blue crab flavoured with
Worcestershire sauce and sherry and
finished with cream

sheep casingssheep casings The cleaned and scraped
intestines of sheep ranging from 16 to 24
mm in diameter Classified as narrow,
medium, wide and extra wide. Used for thin
sausages such as chipolatas and
frankfurters.

sheepshead fishsheepshead fish United States 1. A deep-
bodied seawater fish, Archosargus
probatocephalus, caught off the south-east
coast with white firm flesh similar to the sea
bream. It weighs from 2.5 to 4.5 kg and its
back is silvery blue with seven dark vertical
bars on the back and each side. Poach, bake

or grill. Also called fathead 2. Freshwater
drum

sheersheer South Asia A dessert based on rice
cooked in milk. See also kheer

sheftaliasheftalia Cyprus A crépinette with a filling of
seasoned fatty pork mixed with an equal
quantity of veal or lamb, all minced with
grated onion

sheh paansheh paan China Garoupa, the fish
shelf lifeshelf life The length of time a foodstuff will

stay fresh and palatable when stored as
indicated by the supplier or manufacturer

shellacshellac The strained resin exuded by various
lac insects which live on the bark of some
Eastern trees. Used to coat apples to give
them a glossy appearance. See also E904

shell beanshell bean Broad bean
shellfishshellfish The collective name for a group of

generally sea-dwelling creatures comprising
molluscs, cephalopods and crustaceans.
Oysters, squid and lobsters are typical
examples. The only freshwater shellfish is
the crayfish which is a crustacean.

shell mouldshell mould Pee tee
shell steakshell steak United States A boneless steak

cut from the fleshy part of the sirloin of beef
shemisshemis Scotland A wild lovage, Levisticum

scoticum, one of the greens (kail) eaten by
the poor in the olden days

sheng tsaisheng tsai China Lettuce
shepherd’s pieshepherd’s pie United Kingdom A dish made

in the same way as cottage pie and often
confused with it. However, the meat used is
lamb or mutton. See also cottage pie

shepherd’s purseshepherd’s purse A common weed, Capsella
bursa-pastoris, which was once eaten as a
green vegetable (NOTE: So called from the
shape of the seed capsule)

sherbetsherbet United States A frozen dessert made
from sweetened fruit juice or purée or other
flavoured syrups with added beaten egg
white and/or cream

sherry saucesherry sauce As Madeira sauce but
substituting dry sherry. Also called xérès,
sauce

SherwoodSherwood A double Gloucester cheese
flavoured with chives and onions

Shetland sheepShetland sheep Scotland A breed of sheep
from the Shetland Isles which feed on grass,
heather and seaweed to produce a tender
lamb with a gamey flavour

Shetland sparlsShetland sparls Scotland A type of sausage
made with seasoned minced beef flavoured
with allspice, cloves, mace, ginger and
cinnamon, wrapped in wide sheep casings
and smoked

shetosheto West Africa Shitor din
sheung moy cheungsheung moy cheung China Plum sauce
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shia jeerashia jeera South Asia Caraway seed
shiba-kurishiba-kuri Japan Small firm sweet chestnuts
shichchetashichcheta Bulgaria Spicy lamb kebabs
shichimishichimi Japan Shichimi togarishi
shichimi togarashishichimi togarashi Japan A blend of seven

flavouring agents, white and black sesame
seeds, sansho, nori, dried tangerine peel,
togarashi and white poppy seeds, ground
together and used as a condiment and to
flavour soups, noodles and grilled meats.
Some formulations include black hemp
seeds. Also called shichimi

shiitake mushroomshiitake mushroom A variety of fungus
fruiting body, Lentinus edodes, from East
Asia where it is grown on tree trunks, now
grown in Europe on wheat straw. They have
a white stem, a brown flattish cap and white
ruffled gills. They are high in protein and
keep their shape when cooked. The flavour
intensifies on drying and they become
darker. Often sold dried in Chinese shops as
winter mushrooms. Also called Chinese dried
black mushroom, black forest mushroom,
fragrant mushroom, oak mushroom (NOTE:
Literally ‘tree mushroom’.)

shikar kormashikar korma South Asia A pork korma made
with loin of pork cut in pieces, fried with
honey and ghee until browned, salted water
added and all simmered until cooked and
dry. Grated shallots, turmeric, black pepper,
orange and lemon peel are added and the
whole cooked until the butter fat separates,
yoghurt added and again cooked until the fat
separates, crushed garlic, ground
cardamom and cinnamon added and
cooked 1 minute, a little mace added and all
left in a slow oven with a tight fitting lid on the
dish for 15 minutes.

shiltongshiltong Nepal Rice bean
shimejishimeji Indonesia, Japan, Malaysia Oyster

mushroom
shin beefshin beef United Kingdom The lower

muscular part of the rear leg of beef. It
contains a lot of connective tissue and being
well used is tough but of excellent flavour.
Used for making consommé, beef tea and
for long stewing.

shingalashingala South Asia Catfish
shinmai riceshinmai rice Japan Freshly harvested rice

with moist, tender and sweet grains which do
not require as much water for cooking as
most rice types

shinshu-misoshinshu-miso Japan A light thin yellowish
miso in which rice is the added grain

shioshio Japan Salt
shiogameshiogame Japan A heavy earthenware platter

used for grilling or roasting food. Usually
covered with a layer of coarse salt on which
the food rests.

shioyakishioyaki Japan Grilled in salt, a method of
cooking fish

ship biscuitship biscuit United States Hardtack
ship caviarship caviar United States The caviar from a

hybrid of the osciotre and sevruga sturgeon
shiraita kombushiraita kombu The thin membrane left after

shaving off the fleshy part of kombu to make
oboru and tororo kombu. Used as a food
wrapping.

shirasu aeshirasu ae Japan Cooked vegetables, e.g.
dried beans, mushrooms, aubergines,
courgettes containing as little moisture as
possible, combined with a sesame seed
sauce made from dry-roasted white sesame
seeds pounded with sugar, vinegar, mirin,
salt and bean curd which has been boiled for
3 minutes and wrung out in a cloth. The
sauce should be smooth and sticky.

shirataki noodlesshirataki noodles Very fine noodles made
from the glutinous tuber of the snake palm
plant. They soften immediately on contact
with hot food and require no other cooking.
Often stored in cold water in the same way as
cooked spaghetti is stored in commercial
kitchens.

shiratamakoshiratamako Japan Glutinous rice flour
shirauoshirauo Japan Whitebait
shirazishirazi Iran West Indian lime
shirini poloshirini polo See shirin polo
shirin poloshirin polo Middle East A rice and chicken

dish flavoured with almonds, saffron and
candied orange peel. Also called shirini polo

shiro-gomashiro-goma Japan White unhulled sesame
seeds

shiro-kikurageshiro-kikurage Japan White fungus
shiro-misoshiro-miso Japan A very light-coloured,

almost sweet, miso suitable for making salad
dressings

shironashirona Japan See hakusai
shiro watshiro wat East Africa A vegetable stew from

Ethiopia made from onions fried with berbere
or chopped chillies and simmered with a
variety of vegetables in a ground peanut and
water liquor for the appropriate times.
Sometimes thickened with egg. Served with
injera especially on fasting days.

shirr, toshirr, to To bake food, especially eggs, in
small shallow containers or dishes in the
oven

shirred eggsshirred eggs Shelled eggs baked in a shallow
tray in the oven. Alternatively stiffly beaten
egg white spread in a buttered shallow tray,
depressions made for individual yolks and all
baked in the oven at 180°C for 10 minutes.
See also oeufs sur le plat

shirumonoshirumono Japan Technically a thick soup but
the thickness is only relative when compared
with suimono and usually comes from the
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higher proportion of vegetables, tofu,
mushrooms, etc. in the soup

shishi-toshishi-to, shishi-togarashi Japan A small
green sweet or sometimes hot pepper

shish kebabshish kebab A kebab made with cubes of
lamb and possibly pieces of tomato, onion
and sweet pepper

shisoshiso Japan A member of the mint family,
Perilla argus, which comes in both green and
red leaved forms and is used as a garnish or
a vegetable. See also green shiso, red shiso,
mejiso, hojiso, perilla, beefsteak plant

shitorshitor West Africa A hot chilli sauce used to
add flavour to bland carbohydrate foods in
Ghana. All contain chopped chillies or chilli
powder and variously onions, tomatoes,
garlic, ginger, shrimp paste etc.

shitor dinshitor din West Africa A relish rather like the
Mexican salsa, very common in Ghana. The
fresh version is made from deseeded fresh
chilli peppers, onions and tomatoes
processed with some salt and allowed to
mature. The oil-based version is made by
cooking dried shrimps with dried chilli flakes
in oil with salt prior to bottling. Also called
sheto

shi zishi zi China Persimmon
shi zi toushi zi tou China Large meatballs of minced

pork
shoestring potatoesshoestring potatoes United States Very thin

deep-fried strips of potatoes like pommes
pailles

shogashoga Japan Ginger
shoga sembeishoga sembei Japan Small crisp rice

crackers coated with a mixture of ground
ginger and sugar

shole zardshole zard Iran An Iranian dessert made from
soft cooked rice, sugar and crushed
almonds, flavoured with rose water, saffron
and cinnamon

shoofly pieshoofly pie United States A sweet treacle or
molasses pie with a crumble topping. Served
cold or warm with cream or ice cream.

shoppe kebabshoppe kebab Bulgaria A beef stew with
tomatoes, onions, paprika, butter, marjoram
and chillies thickened with eggs, yoghurt and
flour, finished with vinegar and garnished
with chopped parsley

shopskashopska Bulgaria A salad of cucumber, dried
tomatoes and ewes’ milk cheese dressed
with vinaigrette and garnished with chopped
parsley

shore crabshore crab A small green shelled crab,
Carcinus maenus and C. mediterraneus,
sometimes with yellow spots and up to 7 cm
across. Popular in Venice just after they have
shed their shell where they are known as
moleche. If the shell has hardened they are

used in soups and stocks. Also called green
crab, green swimming crab

shore dinnershore dinner United States A seafood dinner
shortbreadshortbread Scotland A Scottish crisp biscuit

made of butter, caster sugar and flour or flour
plus fine semolina mixed (2:1:3), baked at
150°C, usually prescored in thick rectangles.
Also called Scottish shortbread

shortcakeshortcake United States Two rounds of a
baked rich scone mixture sandwiched
together with a filling of fruit and cream

shortcrust pastryshortcrust pastry The commonest pastry
made of soft flour, lard or vegetable
shortening and butter (4:1:1). It is mixed by
the rubbing in method and brought together
with sufficient chilled water. The paste
should not be kneaded, rolling will compact
the mixture. It improves if rested for 30
minutes after forming. Baked at 200 to
220°C until light brown. Also called short
pastry, pâte à foncer, pâte brisée, piecrust
pastry

shorteningshortening The fat used in pastry, biscuit and
cake making. See also shortening power

shortening powershortening power The ability of a fat to allow
air bubbles to become trapped in a mixture
and therefore lighten the texture of the
resulting baked item. This is achieved by
adding soft unsaturated fats or oils to harder
ones to increase their plasticity or by adding
emulsifying agents such as glycerol
monostearate to the fat. Such a
superglycerinated fat prevents the
development of gluten network structures in
the dough and also aids the incorporation of
more liquid and hence sugar in the mix.

short-grain riceshort-grain rice A rice with a low length to
diameter ratio, generally sticky when cooked

short loinshort loin United States The front half of a
sirloin of beef including the fillet

shortnin’ breadshortnin’ bread United States A chemically
raised sweet bread from the Southern states
made with butter or lard

short pastryshort pastry See shortcrust pastry
short plateshort plate United States The lower part of the

centre of the beef animal extending from
halfway down the body including the ends of
the ribs, the English plate and part of the thin
flank. Used for braising.

short ribsshort ribs United States Part of the ribs of beef
excluding the large longitudinal muscles
beside the vertebrae, i.e. between the rib
roast and the plate

shorvashorva South Asia Soup
shot peppershot pepper Mignonette pepper
shou deshou de China Lean, as of meat, without fat
shouldershoulder The top of the foreleg of an animal

including the shoulder blade and
surrounding muscles but not the vertebrae
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and ribs and the longitudinal muscles
associated with them. The methods of
cooking depend upon the amount of work
the muscles have done, e.g. lamb, pork and
veal may be roasted, older beef and mutton
shoulder is usually stewed or braised.

shoulder of vealshoulder of veal United Kingdom, United
States The shoulder blade, the upper bone of
the leg and the surrounding tissues
excluding the rib sheet. Similar to shoulder of
lamb and used for braising and stewing.

shovel-nosed lobstershovel-nosed lobster Sand lobster
shoyushoyu Japan A naturally fermented light soya

sauce made from soya beans and grains
such as wheat or barley

shpinatnyi shchishpinatnyi shchi Russia Spinach and sorrel
soup made with beef stock with added
onions and root vegetables, served with
hard-boiled eggs and soured cream. Also
called zelonye shchi

shprotashprota (plural shproti) Russia Sprats
shred, toshred, to To cut food into very thin pieces or

strips
shredded wheatshredded wheat A crisp breakfast cereal

made from a cooked wheat flour paste
extruded in a rectangular multitude of fine
(0.5 to 1 mm) threads, partly dried, chopped
transversally into rectangular biscuits, dried
and browned

shred pieshred pie Mince pie
Shrewsbury biscuitShrewsbury biscuit England A traditional

English biscuit about 13 cm diameter, made
from a basic biscuit paste flavoured variously
with citrus rind, mixed spice, dried vine fruits
or cocoa, rolled and cut into shape

Shrewsbury Eastertide biscuitShrewsbury Eastertide biscuit England A
rich crisp biscuit made with brown sugar and
flavoured with caraway seeds, vanilla and
sherry. Also called Shrewsbury Eastertide
cake

Shrewsbury Eastertide cakeShrewsbury Eastertide cake England
Shrewsbury Eastertide biscuit

shrimpshrimp 1. Small white transparent to grey
brown crustaceans generally much smaller
than prawns and cooked as soon as caught.
Used fresh cooked and shelled in potted
shrimps and shrimp salads and also either
shelled or unshelled as a snack food. They
are also salted and dried for use in Chinese
cooking. See also brown shrimp, pink shrimp
2. United States A general term used for
assorted species of prawns and shrimps

shrimp buttershrimp butter Beurre de crevette
shrimp eggsshrimp eggs The roe of shrimps and prawns

usually dried and salted. They are very
expensive and used as a garnish in Chinese
cuisine.

shrimp flossshrimp floss Dried shrimp

shrimp pasteshrimp paste A paste of ground, salted and
partially fermented shrimps, dried and
compressed into blocks. See also blachan,
bagoong

shrimp powdershrimp powder Dried shrimps ground to a
fluffy powder and used as a condiment on
salads, vegetables, rice dishes, etc.

shrimp puddingshrimp pudding England Equal parts of
minced shrimp or prawn meat and chopped
cold chicken, veal or sweetbreads, bound
with egg yolks, breadcrumbs and cream,
packed into casings and served fried in
butter

shrimp sauceshrimp sauce See crevettes, sauce aux
shrinkageshrinkage The reduction in size of baked

items or roast meat and poultry due to loss of
water. Generally less when cooked at lower
temperatures.

Shropshire blueShropshire blue See blue Shropshire
Shrove Tuesday bunShrove Tuesday bun See semlor
shtchishtchi Russia Shchi
shuan yang roushuan yang rou China Mongolian fire-pot with

lamb. See also flying lamb slices
shuck, toshuck, to To open and prepare bivalve

shellfish or to remove husks, shells or pods
from seeds and nuts, etc.

shui dian fenshui dian fen The suspension of corn flour or
other starch in water (1:2) always kept
together with oil and stock beside the wok
where the Chinese restaurant cook prepares
food

shui dou fushui dou fu China Silk bean curd
shui guoshui guo China Fruit
shui guo zhishui guo zhi China Fruit juice
shui jiaoshui jiao China Boiled dumpling
shungikushungiku Japan Leaves of the garland

chrysanthemum which impart a subtle
flavour to soups and other dishes

shwashwa North Africa A barbecued whole sheep
from Morocco, served with salt and cumin

Siamese gingerSiamese ginger Greater galangal
sianlihasianliha Finland Pork
sibasiba Portugal Cuttlefish
Siberian milletSiberian millet Foxtail millet
Siberian salmonSiberian salmon A salmon, Oncorhynchus

keta, found in the Siberian and western
Canadian rivers which drain into the Pacific.
The source of ketovaia and ikura. Also called
dog salmon, chum salmon

Siberian sturgeonSiberian sturgeon A variety of sturgeon,
Acipenser baeri, found in the Siberian rivers
that drain into the Pacific Ocean

SichuanSichuan China A province of China famous for
its cooking. Also called Szechuan (NOTE: The
words tend to be interchanged at random)

Sichuan dumplingsSichuan dumplings China Ground seasoned
pork fillet mixed with finely chopped pork fat,
chopped garlic or garlic chives, bound with a
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little sesame seed oil, corn flour and egg
white, divided amongst won ton wrappers,
formed into purses, poached in simmering
water for 5 minutes and served with a spicy
sauce

Sichuan hot bean pasteSichuan hot bean paste See chilli bean paste
Sichuan pepperSichuan pepper Anise pepper
Sichuan pepper oilSichuan pepper oil Vegetable oil flavoured

with finely ground anise pepper
siciliana, allasiciliana, alla Italy In the Sicilian style, i.e.

with anchovies, pine nuts, sultanas and
vinegar. Used especially of fish and
vegetables.

SicilianoSiciliano A semi-hard scalded-curd Sicilian
cheese. See also Canestrato

side dishside dish An accompaniment to a main food
dish such as a salad, a bowl of rice or pasta
or vegetables

side of meatside of meat One half of an animal carcass
split lengthways along the centre of the
backbone, generally without the head

SieblingSiebling Germany Arctic char
siedensieden Germany To boil or simmer
sienisieni Finland Mushroom
sienimunakassienimunakas Finland Mushroom omelette
sienisalaattisienisalaatti Finland Mushroom salad
sien ts’aisien ts’ai China Kale
siero di lattesiero di latte Italy Buttermilk or whey
sierrasierra South America The local name for

snoek caught off the coast of Chile
sieva beansieva bean A variety of butter bean
sievesieve A fine stainless steel wire, plastic or

other stranded fine mesh either stretched in
a flat circle on a metal or wooden former or
made into the shape of a half sphere or
inverted cone. Used for separating large
from fine particles, for straining liquids or for
reducing soft foods to a purée.

sieve, tosieve, to To pass dry powder, e.g. flour or icing
sugar, through a sieve to remove large
particles or foreign bodies and to aerate it, or
to pass a liquid through it to remove solid
particles

si-ewsi-ew Thailand Light soya sauce
sift, tosift, to To pass dry ingredients through a sieve

either to clean or aerate them or to spread
them evenly over a food

siftersifter A closed cylindrical container with a
sieve or perforated top at one end for
sprinkling flour, sugar or other powders over
food items

sigarillasigarilla Philippines Goa bean
sigirsigir Turkey Beef
signal crayfishsignal crayfish A large fast-growing crayfish

farmed in the UK for the restaurant trade. It
has now escaped into the wild where it is
supplanting the native species.

sigtebrødsigtebrød Denmark Light rye bread
siguisigui Eastern Europe A fish found in the Baltic

with flesh similar to the shad
siikas ja munakokkeliasiikas ja munakokkelia Finland White fish

with scrambled egg
siksik Sweden Whitefish
sikbadjsikbadj North Africa A Moroccan stew with

aubergines, dried dates and dried apricots,
flavoured with cinnamon and allspice. The
aubergines are added after the lamb is
tender and the fruit after a further 20
minutes and all cooked until the fruits are
soft. Garnished with toasted almonds and
sesame seeds.

si-kloksi-klok Thailand A sausage made of 3 parts of
minced pork mixed with 2 parts of crabmeat,
chopped onion, coriander leaves and
roasted peanuts, flavoured with red curry
paste, moistened with equal parts of nuoc
mam and coconut milk, filled into casings
and coiled like a Cumberland sausage

sikuksikuk North Africa Moroccan couscous eaten
without vegetables but with butter, milk and
steamed fava beans

silakkasilakka Finland Baltic herring
silbasilba Balkans A cows’ milk cheese resembling

Port-Salut
sildsild 1. England, Norway A small type of

herring once found in huge quantities off the
Norwegian coast and canned in the same
way as sardines 2. Denmark Baltic herring

sildebollersildeboller Norway Herring fish balls
sildesalatsildesalat Norway Herring salad
silgochusilgochu Korea Finely shredded dried chillies

used as a seasoning and condiment instead
of powdered or whole chillies

silicon dioxidesilicon dioxide See E551
silk bean curdsilk bean curd A very smooth soft bean curd

made by straining the coagulated bean curd
through fine mesh and allowing the strained
curds to settle under gravity without pressing

silke ceptssilke cepts Lithuania A dish of herring fillets
in a mustard and onion sauce

sillsill Sweden Herring
sillabubsillabub See syllabub
sillgratängsillgratäng Sweden Gratinated herrings made

with sliced matjes herring fillets, sliced boiled
potatoes and sweated onion rings layered
alternately in a greased dish with potatoes on
top, gratinated with toasted breadcrumbs
and possibly cheese, heated in the oven or
under the grill and buttered

sillisilli Finland Herring
sill med brynt smörsill med brynt smör Sweden Herrings in

brown butter made from matjes herrings or
soaked cleaned and filleted salt herrings
covered with a mixture of dried dill weed and
equal parts of diced hard-boiled egg and
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chopped onion and served covered with
beurre noisette

sill med gräslök och gräddfilsill med gräslök och gräddfil Sweden
Herring with sour cream and finely chopped
chives

sillpuddingsillpudding Sweden As laxpudding but using
salt herring or matjes herring fillets instead of
salmon

sillsaladsillsalad Sweden Finely chopped salt
herrings mixed with chopped cooked
potatoes, pickled beetroot, pickled
cucumber, chopped dessert apple and
onion, bound with a little of the beetroot
vinegar, packed in a mould, chilled,
demoulded, garnished with hard-boiled eggs
and picked parsley and served with soured
cream which can be coloured pink with
beetroot vinegar

silotakia tiganitasilotakia tiganita Greece Small pieces of
fried chicken liver or calf liver dipped in
lemon juice and speared on cocktail sticks
for use as a snack or appetizer

silsisilsi East Africa A peppery fried tomato and
onion sauce from Eritrea eaten at breakfast

SilterSilter Italy A hard, scalded-curd skimmed
cows’ milk cheese from Brescia. It has a
close-textured curd with a few cracks and
holes.

silvanosilvano Italy Chocolate meringue tart
silversilver E174, a precious metal sometimes

used in very thin films as a food decoration
silver ballssilver balls Small silver-coloured sugar balls,

2 to 4 mm in diameter used for cake
decoration

silver beetsilver beet Australia, United States Swiss
chard

silverbeetsilverbeet United States Swiss chard
silver fungussilver fungus White fungus
silver hakesilver hake A seawater fish, Merluccius

bilinearis, of the cod family with a silvery
skin, weighing about 400 g found off the
North American Atlantic coast. It has a white
moist flesh which softens rapidly if not frozen
and it may be cooked in any way. Also called
whiting

silver leafsilver leaf E174 as gold leaf but made with
silver. Used for decorating Indian festive
dishes. Also called varak

silver salmonsilver salmon Coho salmon
silversidesilverside United Kingdom The inside cut

from the top of the rear leg of beef. It is
virtually fat-free and traditionally is pickled in
brine and boiled, but now sometimes sold,
wrapped in a layer of fat, as a cheap roasting
joint.

silverside silverside (fish) 1. See Atlantic silverside 2.
Sand smelt

silversidessilversides United States Any small silver-
coloured fish such as whitebait, anchovies,
sardines, etc.

silverskin onionsilverskin onion A very small variety of onion,
less than 2 cm in diameter, with a silver skin
and white flesh. Used for pickling, or, in a
sweet pickle, as a cocktail onion for use with
drinks and snacks, etc.

silver smeltsilver smelt See smelt
silver sproutssilver sprouts Mung bean sprouts which have

had the root and leaf removed to leave a thin
white stalk. Used as a garnish or vegetable in
expensive Chinese dishes.

silver threadssilver threads United States Cellophane
noodles

silver topsilver top Full cream milk
simasima East Africa Ugali
simisimi Nepal French bean
simla mirichsimla mirich South Asia Sweet pepper
simmer, tosimmer, to To keep a liquid at a temperature

just below boiling point around 95 to 97°C for
pure water, but around 87°C 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 flavour from
meat, bones and vegetables as in making
stock, but speed of extraction is increased
with temperature. Also called seethe, to

simmuledda alla foggianasimmuledda alla foggiana Italy Potato and
fennel soup thickened with buckwheat flour

simnel cakesimnel cake England A spiced Easter fruit
cake with a layer of marzipan baked in the
centre. Sometimes covered with marzipan
and decorated.

sim-simsim-sim East Africa Sesame seed
sinaasappelsinaasappel Netherlands Orange, the fruit
sinaasappelensinaasappelen Netherlands Oranges
sinappisinappi Finland Mustard
sindootansindootan Indonesia Parkia
síndriasíndria Catalonia Watermelon
sin gaunsin gaun Burma Sea urchin
singe, tosinge, to To use a flame (blowtorch or lighted

taper) to remove hairs from pork skin or pin
feathers etc. from poultry and game birds

singhara nutsinghara nut South Asia The fruit of an
aquatic plant, Trapa bispinosa, similar to
water caltrop, but it may have either 1 or 2
projecting horns. It is extensively grown in
Kashmir and either eaten raw or cooked as a
kind of porridge.

singing hinnysinging hinny England A Northumberland
cake, made from a currant scone mix,
cooked on a griddle and eaten hot. The
name comes from the sound of the steam
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being released when it is cooked on the
griddle.

singkongsingkong Indonesia Cassava
single-acting baking powdersingle-acting baking powder Baking

powder that releases carbon dioxide only on
contacting water

single creamsingle cream Cream with a minimum
butterfat content of 18%. Not suitable for
whipping.

single-crustsingle-crust Describes a pie or food dish with
a single layer of pastry below the filling, and
none above

single Gloucestersingle Gloucester A hard, mild Cheddar-like
white farmhouse cheese made in the form of
a squat cylinder from the skimmed cows’
milk of an early season day’s milking. Also
called haymaking cheese

single loin of lambsingle loin of lamb See loin of lamb
sinigangsinigang Philippines A thin stew of meat or

fish with vegetables, simmered in a cooking
liquor soured with some of lime, lemon,
tamarind or unripe tomatoes, seasoned and
flavoured with fish sauce or soya sauce

sinistralsinistral Describes a flatfish in which the eye
on the right of the juvenile form moves to join
that on the left which becomes the
uppermost side of the adult fish

sink tidysink tidy A triangular metal or plastic dish with
perforations in the base and sides used to
strain off vegetable peelings and the like

sinnsinn China Eel
Sint JakobsschelpSint Jakobsschelp Netherlands same as

coquille Saint Jacques
sipoli mercesipoli merce Latvia A dish of herring fillets

coated in a mixture of German mustard,
French mustard, egg yolks and cream,
covered and left overnight in the refrigerator,
passed through rye flour and pan fried in
butter. Served with onion rings and lemon
wedges.

sippetsippet A small right-angled isosceles triangle
of toast about 2 cm on the side (12 per slice
of English bread). Several are served in a
sauce boat as an accompaniment to soup.
See also croûtons

sipulisipuli Finland Onion and the onion family
generally

sipulipihvisipulipihvi Finland Steak and onions
sirsir Eastern Europe The generic name for

cheese in Balkan and some Slav countries
sirachasiracha Thailand A thin red chilli sauce in

which individual flakes of chilli pepper can
be seen

sirapsirap Sweden Syrup
SireneSirene Bulgaria A firm white salty and

crumbly white cheese similar to Greek feta
sirkasirka South Asia Vinegar

sirloinsirloin United States A cut of beef from the
upper part of the loin just in front of the
round, including some of the English rump
and the rear part of the English sirloin, the
rear half of the whole loin

sirloin of beefsirloin of beef Part of a loin of beef,
comprising about 6 full vertebrae.
Sometimes roasted on the bone, boned out
and reassembled on the bone or boned and
rolled. Also used as steaks.

sirloin steaksirloin steak 1. United Kingdom A slice about
1.5 to 2 cm thick cut from a boned out sirloin
of beef. Also called entrecôte steak 2. United
States Steak cut from the sirloin usually
including bone and the outer layer of fat.
They are designated by the shape of the
vertebra and its extension as pinbone,
flatbone and wedgebone or, if without bone,
as boneless.

siropsirop France Syrup
sirop d’érablesirop d’érable France Maple syrup
sirsaksirsak Indonesia, Malaysia Soursop
SirupSirup Germany Molasses
sishi saladsishi salad Netherlands A dark bluish brown

sprouted seed grown like mustard and cress
as a decoration

sis kebapsis kebap Turkey A shish kebab consisting of
cubes of meat, pieces of tomato and pieces
of sweet pepper grilled on separate skewers,
removed from the skewers on to the plate
and served with a rice pilav

sis köftesis köfte Turkey Meatballs of lamb threaded
on and/or formed around a skewer as a
flattened rectangle, grilled and served off the
skewer with a rice pilav

sissay yassasissay yassa West Africa Joints of chicken
marinated in lemon juice and oil with onions,
garlic, ginger and chilli, fried and served with
rice. A Gambian speciality.

sitawsitaw Philippines Long bean
sitronsitron Norway Lemon
sitruunasitruuna Finland Lemon
sitruunakohokassitruunakohokas Finland Lemon soufflé
sitruunankuorisitruunankuori Finland Lemon zest
sitsarositsaro Philippines Mangetout peas
sitsaronsitsaron Philippines A dry snack made from

pork crackling or fried chitterlings. Also
called chitcharon

siu choysiu choy China Chinese leaves
siu maisiu mai China Dumplings made from won ton

wrappers filled with a paste made from lean
pork and prawn meat, chopped water
chestnuts, reconstituted black mushrooms,
spring onions, fresh ginger, salt, sugar and
soya sauce. The wrappers are circular and
made into a cup shape as they are filled, left
open at the top, sprinkled with grated carrots
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and the dumplings placed in an oiled
steamer basket and steamed for 12 minutes.

Sium sisarum Botanical name Skirret
siwalansiwalan Indonesia Palm nut
sjokoladesjokolade Norway Chocolate
sjokoladefargetsjokoladefarget Norway Covered in

chocolate
sjömansbiffsjömansbiff Sweden A casserole of alternate

layers of fried slices of rump or sirloin beef,
sliced onions with seasoning and thyme and
sliced potatoes, starting and finishing with
potatoes, simmered in water, lager or stout
(NOTE: Literally ‘seaman’s beef’.)

sjøørretsjøørret Norway Sea trout
sjötungasjötunga Sweden Dover sole
sjøtungesjøtunge Norway Dover sole
skaba putaskaba puta Latvia A cold soup made from a

duxelle of mushrooms and onions brought to
the boil with tomato purée, lemon juice and
chicken stock, barley added and simmered
until tender, cooled, mixed with 10%
buttermilk and 10% sour cream and
chopped dill. Served cold garnished with
chopped hard-boiled eggs and gherkins.

skalddyrskalddyr Denmark Shellfish
skaldjurskaldjur Sweden Shellfish
skalldyrskalldyr Norway Shellfish
skånsk kålsoppaskånsk kålsoppa Sweden Cabbage soup

from Skåne, made from diced lean pork
simmered in water, skimmed, sliced
cabbage, swede, carrots and potatoes added
with salt, peppercorns and a bay leaf,
simmered until all tender, seasoning
adjusted and served with a chopped parsley
garnish

skånsk potatisskånsk potatis Sweden Diced potatoes
browned in butter and reserved. Chopped
onion fried in the same fat, potatoes added
back, seasoned and the whole mixed with
double cream. Served with a chopped
parsley garnish.

skärbönorskärbönor Sweden French beans
skarpsåsskarpsås Sweden A sharp sauce made with

equal parts of mashed hard-boiled and raw
egg yolk, with a little vinegar and French
mustard into which oil is emulsified as in
mayonnaise production, seasoned with salt
and cayenne pepper, mixed with an amount
of double cream equal to the oil and finished
with chopped dill. Often served with baked
fish.

skateskate A flat triangular-shaped seawater fish,
Rajus batis, of the shark family, with eyes on
the upper side and mouth and gills on the
lower side. The upper surface is greenish
brown with spots and they can be up to 2 m
wide. The white medium oily flesh from the
skinned sides (wings) cut into pieces and
nuggets of flesh cut from under the body are

cooked in any way. See also common skate,
thornback ray, guitar fish. Also called ray

skewerskewer Variously sized wooden or metal rods
resembling knitting needles with a handle,
loop or enlargement at one end. Used for
trussing joints of meat, birds and poultry or
for holding meat, fish or pieces of vegetables
for grilling.

skewer, toskewer, to To hold the edges of joints of meat
together, to hold the limbs of poultry and
birds against the body using skewers or to
thread pieces of meat or vegetable on a
skewer

skilletskillet United States Frying pan, sometimes
with a lid

skim, toskim, to 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 especially to remove the last
traces of fat from a consommé.

skimmed milkskimmed milk Milk with a butterfat content of
0.3% or less. Tends to burn on heating. Sold
in bottles with a silver and blue checked top.

skimmed milk quarkskimmed milk quark Magerquark
skinskin 1. The outer protective covering of an

animal, fruit or vegetable 2. The hard dryish
film which forms on top of soups, sauces and
jams when cooled and left. Prevented by
using a cartouche or other means to avoid
evaporation.

skin, toskin, to To remove the skin from food items
such as fish, fruit, meat, vegetables, etc.

skinkaskinka Sweden Ham
skinkbullarskinkbullar Sweden Ham and potato balls
skinkeskinke Denmark, Norway Ham
skinkestekskinkestek Norway Roast ham
skinkfärsskinkfärs Sweden A mousse made with finely

ground ham
skinklådaskinklåda Sweden Ham omelette cooked in

the oven
skink of beefskink of beef Scotland A Scottish term used

for leg or shin of beef. Also called hough of
beef

skipjack tunaskipjack tuna A cheap species of tuna fish,
Katsuwonus pelamis, often substituted for
the more expensive yellow fin or the rare blue
fin. Also called Pacific bonito, California
bonito, oceanic bonito

skirlieskirlie Scotland A Scottish accompaniment to
grouse consisting of finely chopped onion
fried slowly until coloured in butter or pork
dripping, then enough medium oatmeal
added to absorb the fat, crisped and
seasoned

skirretskirret A hardy herbaceous perennial, Sium
sisarum, growing to 1 m with small clusters
of tiny fragrant flowers, narrow leaves and
aromatic tuberous roots. The young shoots
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may be steamed or stir-fried. The roots,
which should be cooked in their skins to
preserve the flavour, are steamed, boiled or
pickled and are eaten in Germany with new
potatoes. The hard inner core of the root is
removed.

skirtskirt United Kingdom A fairly tough cut of beef
from the extreme bottom of the belly of the
animal and the diaphragm, divided into
thick, thin and body skirt. Thick skirt is part
of the inner muscle of the belly wall attached
to the rump, whilst thin skirt and body skirt
are part of the diaphragm. It must either be
braised very slowly or cooked fast on a high
heat and served rare. Also called thin flank

sköldpaddasköldpadda Sweden Turtle
sköldpaddsoppasköldpaddsoppa Sweden Turtle soup
skordaliaskordalia Greece Skorthalia
skorporskorpor Sweden Rusks
skorthaliaskorthalia Greece Mayonnaise flavoured with

raw garlic, ground almonds and lemon juice
or vinegar, thickened with pounded bread
and sometimes with the addition of chopped
walnuts or pine nuts. Used as a general cold
sauce or condiment. Also called skordalia

skull capskull cap Preformed cooked pieces of puff
pastry used to cover sweet or savoury dishes
of food. The pastry is rolled to 3 mm, cut to
the shape of the bowl, edges dampened and
placed on bowls full of warm water and
baked in the oven at 220°C for 12 minutes.

skyrskyr Iceland 1. Curds 2. A soft cultured and
very smooth cheese made from rennet-
curdled skimmed milk similar to fromage
frais or a strong-flavoured yoghurt

SkyrosSkyros Greece A cheese from the island of the
same name similar to Kefalotiri

slasla Netherlands Salad, lettuce
sladkoe pechenye iz gryetskikh orekhov po-uzbekskysladkoe pechenye iz gryetskikh orekhov

po-uzbeksky Central Asia Uzbekistan
walnut brittle

slagroomslagroom Netherlands Whipped cream
slake, toslake, to To mix a powder with a small amount

of water or other liquid to a creamy lump-free
consistency

slaked limeslaked lime Lime (calcium hydroxide)
släpärtersläpärter Sweden Peas in the pod
slapjackslapjack United States A large flat pancake
slataslata North Africa Salad
slatkaslatka Balkans Preserved fruits from Serbia

served as an afternoon snack with strong
coffee and cold water

slaturslatur Iceland 1. Butcher’s meat 2. Sheep’s
pluck 3. A version of haggis

slätvarslätvar Sweden Brill, the fish
slaughterhouseslaughterhouse See abattoir
slawslaw See coleslaw
slice, toslice, to To cut into thin sheets

sliced beefsliced beef United States Dried beef
slicing knifeslicing knife A knife with a long thin blade

(30 cm by 2 to 3 cm) with a rounded end
used for slicing, usually cooked food

slicing machineslicing machine A machine with a motor-
driven circular knife blade together with a
tray which holds a solid food item and is
moved by hand or mechanically so as to cut
the food in slices of a predetermined
thickness. Also called food slicer

slipslip Australia Baking tray
SlipcoteSlipcote England A small soft cheese

produced in Kent which is placed between
cabbage leaves to ripen for 1 to 2 weeks.
When ripe its skin becomes loose.

slipper lobsterslipper lobster A small lobster, Scyllarus
arctus or Scyllarides squammosis, with a flat
slipper-shaped tail which is the part used.
The Mediterranean variety S. arctus (up to
13 cm) has little meat and is usually used in
soups. The tail of the larger variety S.
squammosis which is fished off the coast of
Queensland in Australia, is eaten as a dish in
its own right. Also called flat lobster

sliversliver A thin narrow strip of a foodstuff, e.g. of
almonds, cheese and the like

sloesloe The small black sour fruit of the
blackthorn bush Prunus spinosa about 1 cm
in diameter and with a central stone. May be
used in jam, as a souring agent or to make
sloe gin.

slokesloke Laver
slokumslokum Laver
sloppy joesloppy joe United States A split bread bun

filled with a thinnish mixture of seasoned and
cooked minced beef mixed with tomato
sauce

slotslot Wales A thick oatcake without fat,
crushed and served with cold buttermilk
poured over it

slottslott Scotland A Shetland dish of cod roe,
beaten with flour and seasoning until smooth
and creamy, dropped in spoonfuls into
boiling seawater or brine (35 g salt per litre)
and eaten either hot or left to cool, sliced and
fried

slotted spoonslotted spoon A large long-handled spoon
with holes in the bowl end used for removing
large solids from a liquid

slottsstekslottsstek Sweden Roast sirloin of beef
generally served with braised onions, roast
potatoes and jus rôti, More traditionally a
boned sirloin was seasoned, browned then
braised in a covered dish with stock, onion,
anchovy, bay, white vinegar, sugar and
peppercorns. Served with a jus lié thickened
with beurre manié and finished with cream,
accompanied with boiled potatoes,
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cucumber salad and redcurrant or cranberry
jelly.

sloukslouk Laver
slow cook, toslow cook, to To cook at a low temperature in

the range 80 to 95°C
slow cookerslow cooker A thermostatically controlled

electrically heated deep metal container into
which a lidded earthenware or glass, deep
and well fitting pot is placed. Used for slow
cooking food at or below simmering
temperature for long periods of time.

Slow Food SocietySlow Food Society Italy The Arcigola slow
food society of Cuneo, Italy was formed in
1986 to promote slow eating and has since
flourished. Their logo is a snail shape and
appears in restaurant guides, the most well
known of which is the Osteria d’Italia, a guide
to Italy’s family-run restaurants.

sluganeslugane Ireland Laver
slumgullionslumgullion United States Disgusting food

(colloquial)
slumpslump United States A dessert made of

stewed fruit topped with a dumpling-like
pastry and served with cream

sly cakesly cake England See Cornish sly cake
småbrödsmåbröd Sweden Small cakes and biscuits
småkagesmåkage Denmark Biscuits
småkakorsmåkakor Sweden Biscuit
små köttbullarsmå köttbullar Sweden Small meatballs
småländsk ostkakasmåländsk ostkaka Sweden A type of

cheesecake from Småland
smallagesmallage Wild celery
small caloriesmall calorie The scientific calorie written

with a lower case c, equal to the one
thousandth part of the calorie (kilocalorie)
used in nutrition. See also calorie

small eatssmall eats United Kingdom Savouries,
canapés, etc. served with drinks (colloquial;
a naval term)

small thread stagesmall thread stage See sugar cooking
SmältostSmältost Sweden A mild runny cooking

cheese
småsillsmåsill Sweden Pilchards
smatanasmatana Smetana
småvarmtsmåvarmt Sweden Hot dishes served at the

smörgåsbord, traditionally filled omelette,
sautéed kidneys, chipolata sausages or
items in a thick cream sauce

smedovska lukankasmedovska lukanka Bulgaria A smoked
sausage made with two thirds pork and one
third beef, chopped, mixed with sugar,
seasoning and caraway seed and packed
into ox middles

smellsmell See odour
smeltsmelt Various small round oily silver-coloured

seawater fish of the genus Osmerus, with a
flavour similar to trout. Gutted by squeezing

out the entrails through an incision made
below the gills and deep-fried or baked.

smensmen North Africa A type of clarified butter
with the flavour of cheese, which may be
flavoured with herbs and kept for years to
mature

smerigliosmeriglio Italy Porbeagle shark
smetanasmetana A soured low-fat cream (12%

butterfat) originating in Russia and Eastern
Europe, now made in the West from a
mixture of skimmed milk and single cream.
The original Russian version was made by
mixing sweet double cream and sour cream
and had a much higher fat content than
nowadays. Also called smatana, smitane,
smytana

Smilax officinalis Botanical name
Sarsaparilla

sminuzzatosminuzzato Italy Brawn
smitaine saucesmitaine sauce See smitane, sauce
smitanesmitane Smetana
smitane, saucesmitane, sauce England, France Chopped

onions, sweated in butter, white wine added
and reduced, sour cream added and
reduced, strained, seasoned and finished
with lemon juice. Also called smitaine sauce

Smithfield hamSmithfield ham United States Ham from pigs
traditionally fattened in the woods on hickory
nuts, beechnuts and acorns, finished before
slaughter on peanuts, obtained by rooting in
the fields after the peanut harvest, followed
by maize. The hams are dry salt-cured,
spiced and smoked. Also called Virginia ham
(NOTE: From the town of the same name)

Smith tangerineSmith tangerine Honey tangerine
smoke, tosmoke, to To expose food, usually hung on

racks, to the dense smoke from slowly
smouldering sawdust or wood chips. Usually
fish, meat and occasionally cheese are
smoked but most of the latter so described is
flavoured with a synthetic mix of chemicals
which mimic the real thing. Meat and fish will
be partially cooked and dried which helps to
preserve them and the flavour will be
improved. See also cold-smoke, to, hot-
smoke, to

smoked baconsmoked bacon Bacon which is smoked after
curing

smoked beefsmoked beef United States Dried beef
smoked cheesesmoked cheese See Räucherkäse
smoked codsmoked cod Brined cod fillets, naturally

smoked to a pale straw colour or more often
dyed a deep yellow and then smoked or
sprayed with a smoke flavour

smoked cod’s roesmoked cod’s roe Salted and smoked cod
roes usually separated from the tough
enclosing membrane and used for savouries,
canapés and hors d’oeuvres
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smoked eelsmoked eel Lightly brined eel, smoked then
cut in slices. Served in the same manner as
smoked salmon and equally regarded as a
delicacy.

smoked eggsmoked egg Shelled hard-boiled eggs
marinated then smoked and served as a hors
d’oeuvre

smoked filletsmoked fillet Scotland Aberdeen fillet
smoked filletssmoked fillets See golden fillets
smoked haddocksmoked haddock Unskinned haddock fillets

or small whole haddock, brined then smoked
as cod. Sometimes dyed. Finnan haddock is
the superior version.

smoked haddock creamssmoked haddock creams United Kingdom A
processed mixture of smoked haddock, egg
and egg yolk, curd cheese or yoghurt with
seasoning and Tabasco sauce, filled into
ramekins, cooked in a bain-marie, cooled
and demoulded

smoked mackerelsmoked mackerel A popular prepared fish
usually filleted and cold- or hot-smoked.
Often coated with crushed peppercorns.
Eaten cold as purchased or hot.

smoked musselssmoked mussels Cooked mussels, brined
(250 g salt per litre) for 5 minutes, oiled,
smoked at 82°C for 30 minutes packed in
jars with oil and retorted at 121°C for about
15 minutes

smoked oysterssmoked oysters Oysters removed from the
shell, steamed to set them, brined, smoked
and generally canned or packed in oil. Used
for savouries, canapés or as an appetizer.

smoked salmonsmoked salmon Fillets of salmon still on the
skin, cold-smoked for a long period of time
and considered by some to be a delicacy.
Usually cut very thin on the slant and served
with brown bread and butter and garnished
with lemon slices or wedges.

smoked salmon buttersmoked salmon butter A compound butter
made from smoked salmon pounded with
2.5 times its weight in butter and sieved

smoked spratssmoked sprats Lightly brined and smoked
sprats which keep their silvery appearance.
Eaten without further cooking as a savoury or
as a hors d’oeuvre. Sometimes canned in oil.

smokehousesmokehouse A well-sealed chamber in which
food is hung on racks for smoking with
provision for the generation of smoke from
smouldering wood, for temperature control
and for the removal of smoke. Such a
chamber may range in size from a small box
up to a large room.

smoke pointsmoke point The minimum temperature at
which oils and fats begin to decompose and
produce smoke, usually above 160°C

smoke-roast, tosmoke-roast, to United States To smoke meat
such as spare ribs or steaks at a temperature
between 97 and 107°C without prior salting

or cold smoking. Such meat requires
cooking.

smokiesmokie Scotland Hot-smoked, gutted and
deheaded haddock or whiting tied together
in pairs by the tails. See also Arbroath smokie

smoltsmolt A 2– to 3-year-old salmon about 12 to
14 cm long which is leaving the river where it
hatched for the open sea. Not caught or
eaten at this stage.

smoored chickensmoored chicken Scotland A young chicken,
split in half down the backbone, flattened
with a cutlet bat, seasoned and basted with
molten butter before grilling either side for 5
minutes. The flesh side is coated with a milk
and mustard mixture and grilled slowly or
cooked in a covered pan for 25 minutes then
finished by sprinkling with breadcrumbs and
briefly grilling to form a crust. (NOTE: Literally
‘smothered chicken’.)

smoorsnoeksmoorsnoek South Africa A lightly curried
stew of snoek and onions

smoorvissmoorvis South Africa A dish made from
onions cooked in oil and butter until
caramelized, diced parboiled potatoes,
tomatoes and finely chopped chillies added
and cooked until the potatoes brown, cooked
rice, flaked smoked fish and sultanas added
and all cooked through. Lemon juice and
chopped parsley are added before service
and it is traditionally served with black grape
jam or acar and brown bread.

smooth houndsmooth hound A large, long and thin, edible
sea fish, Mustelus mustelus, with a brown
skin, very prominent fins and a fairly well-
flavoured flesh

smooth venus clamsmooth venus clam Venus shell clam
smörsmör Sweden Butter
smørsmør Denmark, Norway Butter
smørbrødsmørbrød Norway Open sandwiches similar to

smörrebröd
smörgåssmörgås Sweden Sandwich
smörgåsbordsmörgåsbord Sweden A buffet meal of

various hot and cold fish, meat and egg
dishes with vegetables, salads, etc., always
starting with herring, bread and butter and
boiled potatoes followed by a succession of
more or less elaborately presented foods and
finally cheese and coffee, all eaten
separately in small portions

smørrebrødsmørrebrød Denmark Open sandwiches
consisting of a rectangular slice of buttered
bread topped with cold savoury items,
meats, fish, salads, etc. usually eaten with a
knife and fork at informal or snack meals.
Also called Danish open sandwich

smother, tosmother, to United States To braise in a
covered pot with gravy or sauce

smothered beefsmothered beef United States Étouffe of beef
smultringersmultringer Norway Doughnuts
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smultronsmultron Sweden Wild strawberry
Smyrnium olusatrum Botanical name

Alexanders
smytanasmytana Smetana
snacksnack A small amount of food, often savoury,

usually eaten between meals, but sometimes
as a replacement for a meal

snailsnail Various edible gastropod molluscs of the
genus Helix, found in the wild on land and in
both fresh and seawater and sometimes
cultivated. Prepared by starving for at least
24 hours, cleaning and boiling or frying for 5
minutes. The flesh is then removed from the
shells, degutted and cooked as appropriate.
Sometimes returned to the shell for service.

snail buttersnail butter Butter mixed with finely chopped
shallots, garlic paste, chopped parsley and
seasoning. Put in an empty snail shell before
inserting the cooked snail.

snake beansnake bean Long bean
snake fruitsnake fruit Indonesia, Malaysia The small

fruit of a low palm with little or no trunk,
Salacea edulis. The fruit is triangular with a
coarse red peel like snakeskin and the flesh
is firm and crunchy with a slightly sweet
flavour. Also called snakeskin fruit

snake gourdsnake gourd The narrow cylindrical fruit of an
annual climber from Africa, Asia, Australia,
and India, Trichosanthes anguina and T.
cucumerina, which can grow to 2 m long in
a spiral shape. Picked when immature and
treated like a courgette save that the central
core of seeds should be discarded and the
skin rubbed with salt to remove the down.

snakelockssnakelocks Oplet
snake palm plantsnake palm plant A plant, Amorphophallus

konjac, with a glutinous starchy tuber used
to make shirataki noodles and black bean
curd. Also called devil’s tongue, arum root

snakeskin fruitsnakeskin fruit See snake fruit
snapsnap England Food taken to work in a

lunchbox, especially by the once numerous
coal miners (colloquial)

snap, tosnap, to To break a brittle foodstuff with a
clean break

snap beansnap bean United States French bean
snapdoodlesnapdoodle United States A New England

chocolate-coated cake
snappersnapper An inshore fish, Chrysophrys

auratus, of the red snapper type found in
New Zealand and the Arabian gulf

sneeuwballensneeuwballen Netherlands A cream puff
pastry

sneeze guardsneeze guard See counter guard
snickerdoodlesnickerdoodle United States A New England

sweet biscuit flavoured with cinnamon and
possibly containing dried vine fruits and nuts

snijbonensnijbonen Netherlands Haricot or kidney
beans

snip, tosnip, to To cut into small pieces or cut a small
portion off something with scissors

snipesnipe A game bird, Gallinago gallinago, with a
long bill and striped plumage weighing about
110 g and requiring two per person. Cooked
as plover by roasting at 190°C for 15 to 20
minutes. Shooting season in the UK is 12th
August to the 31st of January. Young ones
can be eaten fresh but skinned if they smell
fishy, older ones can be hung for 3 to 4 days.

SnirSnir Middle East A semi-soft cows’ milk
cheese from Israel similar to Bel Paese

snitbønnersnitbønner Denmark French beans
snoeksnoek 1. A seawater fish, Thyristes atun,

related to the mackerel, tuna and swordfish
found in the southern hemisphere warm
waters only. It may weigh up to 8 kg and be
up to 1.2 m long and has a delicious flesh.
Also called Australian barracuda, sierra,
barracouta 2. Netherlands Pike

snoekbaarssnoekbaars Netherlands Pike-perch
snooksnook Robalo
snöripasnöripa Sweden Ptarmigan
snowsnow A mixture of sweetened puréed fruit and

egg white whisked to a peak. Used as a
dessert either as a topping or served on its
own with biscuits or sponge fingers.

snow crabsnow crab Canada A cold water crab,
Chionoecetes opilio, from the coast of
Canada, with long thin claws which contain a
fine-tasting meat

Snowdon puddingSnowdon pudding Wales A boiled pudding
made from suet, fresh breadcrumbs, brown
sugar, lemon marmalade and ground rice
(6:6:4:4:1) and lemon zest well mixed, to
which is added beaten eggs equal to twice
the weight of the sugar. This mixture is
poured into a thickly buttered pudding basin
lined with raisins, covered and boiled for
about 90 minutes. Also called pwdin eryri

snow eggssnow eggs United States Iles flottantes
snow fungussnow fungus White fungus
snow peasnow pea Mangetout
snow pearsnow pear Asian pear
soso Vietnam Scallops
soak, tosoak, to To immerse a foodstuff in water either

to rehydrate it or to dissolve out excessive salt
used in its preservation, or undesirable
constituents e.g. alkaloids, prussic acid, etc.
so as to make it suitable for cooking

Soay lambSoay lamb Scotland Lamb from sheep raised
on the Scottish islands with an excellent
flavour

sobasoba Japan Thin brown noodles with a square
cross section made from buckwheat flour or
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a mixture of buckwheat and wheat flour.
Popular in Tokyo.

SobadoSobado Spain A semi-hard, sharp-tasting
cheese. See also Armada

sobbolliresobbollire Italy To simmer
soborosoboro Japan A chicken and rice dish made

from chicken breasts and petit pois,
simmered in soya sauce, sake and sugar
until cooked, the chicken sliced and
arranged with the peas over the top of boiled
rice and in turn covered with sliced,
reconstituted and cooked shiitake
mushroom caps and strips of Japanese
omelette

sobrasadasobrasada Spain Chorizo sausage mix but
minced much finer and with extra red
peppers

sobrasada mallorquinasobrasada mallorquina Spain A milder
version of sobrasada from Majorca with the
filling ground to a paste-like consistency

sobremesasobremesa Portugal Dessert
sobretto al fruttosobretto al frutto Italy Fruit sherbet
sockersocker Sweden Sugar
sockerkakasockerkaka Sweden Sponge cake
sockeye salmonsockeye salmon One of the Pacific salmon,

Oncorhynchus nerka, caught off the
northwest coast of North America weighing
up to 2.5 kg. The deep red flesh is oily with
small flakes. Cooked in any way but usually
available in Europe as canned red salmon.
Also called red salmon

sock mai jaisock mai jai China Miniature corn
soclesocle A bed of rice, vegetables or similar on

which the main component of a dish is raised
above a flat for presentation to the customer.
Alternatively a base or ornamental stand on
which a food item is raised above the rest
especially in buffet presentation.

sødsød Denmark Sweet
sodasoda 1. A general name for alkaline sodium

compounds such as caustic soda,
bicarbonate of soda, washing soda and soda
ash. They are not interchangeable. 2. United
States Bicarbonate of soda

soda ashsoda ash The dry powdered anhydrous form
of sodium carbonate used for cleaning floors
and absorbing dangerous spilt, especially
acid, liquids

soda breadsoda bread Ireland A bread made with soured
milk or buttermilk and using bicarbonate of
soda instead of yeast as the raising agent. It
may be made with white or brown flour, if
brown, cream of tartar is also added. Also
called Irish soda bread

soda cakesoda cake England A light spicy fruit cake
from Somerset raised with bicarbonate of
soda and an acid, usually sour milk (lactic
acid) or vinegar. Also called Somerset soda
cake

soda watersoda water See carbonated water
sodesode Italy Hard-boiled, of eggs
sød frugtsuppesød frugtsuppe Denmark A sweet fruit soup
sodium 5’-ribonucleotidesodium 5’-ribonucleotide See E627
sodium acid pyrophosphatesodium acid pyrophosphate A compound

used in 2% water solution in the USA to treat
potato chips before deep-frying to prevent
blackening

sodium aluminium phosphatesodium aluminium phosphate See E541
sodium bicarbonatesodium bicarbonate See bicarbonate of soda,

E500
sodium carbonatesodium carbonate A mild alkali used for

cleaning purposes. See also E500. Also
called washing soda, soda ash

sodium carboxymethyl cellulosesodium carboxymethyl cellulose E466, the
sodium salt of a derivative of cellulose used
as a thickener and bulking agent

sodium caseinatesodium caseinate A food additive made from
milk protein used to maintain colour in
sausages and other processed meats

sodium chloridesodium chloride The common salt used as a
seasoning and preservative

sodium diphenyl-2yl-oxidesodium diphenyl-2yl-oxide E232, a
synthetic derivative of diphenyl (E230) used
in the same way as a fungicide

sodium ferrocyanidesodium ferrocyanide See E535
sodium formatesodium formate E237, the sodium salt of

formic acid used in the same way as the acid
sodium gluconatesodium gluconate See E576
sodium glutamatesodium glutamate See monosodium

glutamate
sodium guanylatesodium guanylate See E627
sodium heptonatesodium heptonate A sequestering agent used

in edible oils
sodium hydrogen diacetatesodium hydrogen diacetate E262, a sodium

salt of acetic acid used as a preservative and
firming agent

sodium hydrogen L-glutamatesodium hydrogen L-glutamate See E621
sodium hydroxidesodium hydroxide The strongest alkali

available for domestic or general industrial
use. It should be handled with extreme care
with all bare skin and eyes protected. Used
for dissolving fats from drains, etc. by
converting them to soaps and for removing
the bitterness from unripe olives. Also called
caustic soda. See also E524

sodium inosinatesodium inosinate See E631
sodium lactatesodium lactate See E325
sodium nitratesodium nitrate E251, the sodium salt of nitric

acid used for curing and preserving meat
sodium nitritesodium nitrite E250, the sodium salt of

nitrous acid which is used in curing salts to
preserve meat and maintain a pink colour by
its reaction with haemoglobin. Banned in
some countries because of fears that it might
induce stomach cancers.

sodium orthophenylphenatesodium orthophenylphenate See E232
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sodium phosphatesodium phosphate An emulsifier used to
assist in the incorporation of water into
various processed foods such as sausage,
luncheon meats, etc.

sodium polyphosphatesodium polyphosphate A chemical used to
increase the water uptake of poultry and of
other meats and bacon so as to increase
their weight. All of this water is lost on
cooking and can cause problems e.g. when
frying bacon.

sodium saccharinsodium saccharin A sodium salt of saccharin
used in the same way as saccharin

sodium sesquicarbonatesodium sesquicarbonate See E501
sodium stearoyl-2-lactatesodium stearoyl-2-lactate E481, the sodium

salt of a stearic acid ester with the lactate of
lactic acid used to stabilize doughs and
emulsions and to improve the mixing
properties of flour and the whipping and
baking properties of dried egg white

sodium sulphatesodium sulphate See E514
soepsoep Netherlands Soup
soezensoezen Netherlands A large cream puff
soffiatosoffiato Italy Soufflé
soffritosoffrito Italy, Spain Sofrito
soffrito calabresesoffrito calabrese Italy Lamb’s offal cooked

to a paste with tomatoes, herbs and
seasoning and spread on bread. Also called
suffritu

sofregitsofregit Catalonia A sauce made from onion,
garlic, tomatoes and sweet peppers, sweated
in oil until very soft and then sieved

sofritosofrito 1. Italy, Spain A condiment and
flavouring made by slowly cooking until
tender a mixture of chopped onions, garlic,
green sweet peppers, ham, salt pork,
tomatoes, herbs and seasoning. Also popular
in the Caribbean, Central and South
America. Also called soffrito 2. Floured and
seasoned stewing steak, browned in oil then
simmered in equal parts of vinegar and water
with garlic, herbs and tomato purée until
tender, seasoned and finished with chopped
parsley

soft ball stagesoft ball stage See sugar cooking
soft-boil, tosoft-boil, to To boil an egg in the shell for

roughly 3 to 4 minutes so that the white is
just set but the yolk remains runny

soft cheesesoft cheese A cheese made with the retention
of much of the whey so it has a high water
content. The limits of water content are 80%
for low-fat (2 to 10% butterfat), 70% for
medium-fat (10 to 20% butterfat) and 60%
for full-fat (greater than 20% butterfat) soft
cheeses.

soft cornsoft corn See squaw corn
soft doughsoft dough United States A thick flour water

mixture suitable for biscuits and bread,
roughly 1.5 parts of flour per part of water.
The proportions depend on the flour.

soft drop battersoft drop batter United States A soft flour
water mixture suitable for cakes and muffins
with roughly equal parts of flour and water.
The proportions depend on the flour.

soften, tosoften, to 1. To allow hard fats or frozen foods
to become soft by raising their temperature
2. To sweat chopped vegetables in a little oil
or fat to make them soft

soft floursoft flour Flour made from soft wheat
consisting of unbroken starch granules,
mostly used for cakes, biscuits and general
thickening and coating. Much cheaper than
strong flour.

soft fruitsoft fruit Summer fruits such as berries and
currants which are easily damaged

soft red winter wheat floursoft red winter wheat flour United States A
good low gluten pastry flour

soft roesoft roe The sperm of male fish which is soft
and creamy and forms a long packet within
the abdominal cavity. Usually floured and
fried, steamed or poached. Also called milt

soft roe buttersoft roe butter Beurre de laitance (Fr)
soft-shell clamsoft-shell clam A large, grey- to fawn-

coloured clam, Mya arenaria, up to 15 cm
diameter with a thin brittle shell. They are
often gritty and need thorough cleaning.
Found throughout the Atlantic Ocean. Also
called long neck clam, steamer clam

soft-shelled crabsoft-shelled crab A crab eaten just after it
has shed the hard shell it has grown out of
before its new shell has had time to harden.
Usually applied to the American blue crab.

soft sugarsoft sugar Light brown sugar
soft wheatsoft wheat A wheat in which the starch

granules are loosely bound with voids
between. This is thought to be caused by the
protein triabolin which is only found in soft
wheats. The endosperm is brittle and when
ground tends to give intact granules since
the cracks pass around them. Not
necessarily, but often with a low protein
content.

so funso fun China Rice vermicelli
soggysoggy Of a cake, damp and heavy in the

centre due to excess of moisture, lack of
raising agent or incorrect baking
temperature

sogi-girisogi-giri Japan A diagonal cut of long thin
vegetables such as leeks, carrots, etc.

sogliolasogliola Italy Dover sole
sogliola limandasogliola limanda Italy Lemon sole
soiasoia Italy Soya
soissonaise, à lasoissonaise, à la France Garnished with or

including white cooked haricot beans
soissonaise, puréesoissonaise, purée France As purée Saint

Germain but with soaked haricot beans
substituted for the peas. Also called haricot
bean soup
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sojasoja France, Spain Soya
SojabohneSojabohne Germany Soya bean
SojasosseSojasosse Germany Soya sauce
sokerisokeri Finland Sugar
Solanum melongena Botanical name

Aubergine
Solanum torvum Botanical name Pea

aubergine
Solanum tuberosum Botanical name Potato
Solanum x Burbankii Botanical name

Wonderberry
solesole England, France The name given to

several types of flatfish, in particular Dover
sole, lemon sole and witch or Torbay sole.
Also called flounder

sole Albertsole Albert Whole soles skinned and cleaned,
one side dipped in melted butter and stale
white breadcrumbs, put crumb side up in a
buttered baking tin with the base covered
with 3 parts dry vermouth to 1 part water,
seasoned and sprinkled with chopped
shallots and parsley and baked in a hot oven
so that the bottom is steamed and the top
browned. The fish is removed carefully and
served with the strained and reduced
cooking liquor with butter (monté au beurre).

sole Bercysole Bercy England, France Bercy, fish
sole bonne femmesole bonne femme England, France Bonne

femme, fish
sole Colbertsole Colbert England, France Whole sole

skinned, gutted, eyes and gills removed, fins
trimmed, fillets on one side cut from centre
to within 1 cm of the edge and folded back,
back bone broken in 3 places, the whole
panéed and deep-fried with fillets open,
bone removed exposing white flesh in the
centre which is piped with parsley butter.
The whole served with lemon wedges or
pigtails.

sole dieppoisesole dieppoise France Sole poached in white
wine and mussel liquor, garnished à la
dieppoise and napped with sauce vin blanc
made with the poaching liquor

sole Duglérésole Dugléré England, France Dugléré, fish
sole limandesole limande France Lemon sole
sole normandesole normande France Poached sole coated

with a truffle-scented cream sauce and
garnished with oysters, mussels and other
seafood

soles in coffinssoles in coffins England Baked potatoes with
a lid cut off, scooped out, filled with poached
paupiettes of sole napped with a suitable
sauce, lids replaced and the coffins baked at
200°C for 10 minutes

sole Walewskasole Walewska England, France Walewska,
fish

Solferino, crèmeSolferino, crème France Equal parts of
crème de tomates and purée parmentier

Solferino, sauceSolferino, sauce England, France The juice
from very ripe tomatoes reduced, mixed with
meat glaze, lemon juice and a little cayenne
pepper, finished with beurre maître d’hôtel,
pounded shallots and chopped tarragon

solferino cuttersolferino cutter A sharp-edged scoop-
shaped implement for cutting out small pea
shaped balls of e.g. carrot, turnip, cucumber

sôlhasôlha Portugal Plaice
soliankasolianka Australia Fish fillets covered in a

thick, sieved, tomato, onion and cucumber
sauce, all poached in fish stock and served
garnished with chopped olives and capers

solidified cooking oilsolidified cooking oil Decolorized and
deodorized vegetable oil, hardened by
hydrogenation and used for frying and
baking

sollosollo Spain Pike
solögasolöga Sweden A dish consisting of

concentric rings starting from the centre of
chopped anchovies, chopped onions, capers
and chopped pickled beetroot. A raw egg
yolk is placed in the centre just before
serving and the ingredients are mixed at the
table and either fried in butter and spread on
toast or spread on buttered bread and
grilled. (NOTE: Literally ‘eye of the sun’.)

solomillosolomillo Spain 1. Loin of pork 2. Sirloin
solomillo a la sevillanasolomillo a la sevillana Spain Loin of pork

with boiled potatoes, artichoke hearts,
stuffed olives and tomato sauce

solomon gundysolomon gundy Canada Chopped salt
herrings and onions pickled in spiced
vinegar with sugar for several days and
served as an appetizer (NOTE: From Nova
Scotia)

soluble fibresoluble fibre Various non-metabolizeable
soluble polysaccharides such as pectin,
gums and related compounds found in
vegetable matter, seeds, nuts, grains, etc.
said to reduce blood cholesterol and low
density lipoprotein levels and to be essential
for good health

sølvkakesølvkake Norway A light coconut- and lemon-
flavoured cake

solyankasolyanka Russia A thick fish soup or thin stew
made with salmon, chopped pickled
cucumbers, olives, capers, onions, etc.,
butter and seasoning

somsom Thailand Orange
somensomen Japan 1. A thin white noodle

resembling vermicelli, made from wheat
flour 2. Cooked, refreshed, drained and
chilled somen noodles served on a bed of ice
with a platter of decoratively arranged hard-
boiled eggs, cucumber and ham sprinkled
with strips of mint leaves and served with a
dipping sauce made with chopped
reconstituted shiitake mushrooms, dashi,
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soya sauce, sugar and sake, all boiled
together then cooled

Somerset apple cakeSomerset apple cake England Cake, sauce
Somerset chickenSomerset chicken England Chicken portions

roasted until cooked, then added to a roux-
thickened sauce with sweated onions, milk
and cider. The mixture is finished with grated
Cheddar cheese and mustard, the top
gratinated with more cheese and browned
under the grill.

Somerset cider cakeSomerset cider cake England Wholewheat
flour, butter, sugar and eggs (2:1:1:1) made
up by the creaming method, with 2 dsp of
bicarbonate of soda per kg of flour and a
large amount of grated nutmeg, then brought
to a soft dropping consistency with dry cider
and baked in the oven for 60 to 75 minutes
at 190°C until the top browns and the sides
shrink away from the tin

Somerset cider CheddarSomerset cider Cheddar England A mild
Cheddar cheese flavoured with cider

Somerset fish casseroleSomerset fish casserole England Deboned
and skinned white fish cut in chunks, passed
through seasoned flour, briefly fried with
previously sweated chopped onion and
mixed with a sauce made from pan residues,
butter, flour, cider, anchovy essence, lemon
juice and seasoning then baked at 180°C for
20 minutes. Garnished with apple rings fried
in butter and chopped parsley.

Somerset soda cakeSomerset soda cake England Soda cake
som khaysom khay Laos A delicate-coloured dip made

from the roe of the pa boeuk. Also called
Laotian caviar

sommaccosommacco Italy Sumac
sommargryta med korvsommargryta med korv Sweden A summer

casserole of fresh spring vegetables
simmered with good quality pork sausages

sommeliersommelier France Wine waiter
som musom mu Laos A pungent flavouring ingredient

made from powdered pork and fermented
rice

som-osom-o Thailand Pummelo
som pasom pa Laos A pungent flavouring ingredient

made from pounded fish and fermented rice
som saasom saa Thailand Citron
sonson France Bran
soncayasoncaya A particularly large custard apple,

Anona purpurea, from Mexico and Central
America

sone ka warqsone ka warq South Asia Gold leaf used for
decorating food

song tsesong tse China Mulberry
song zi huang yusong zi huang yu China Yellow croaker fish

garnished with pine nuts
SonnenbarschSonnenbarsch Germany See butterfish 3
SonnenblumeSonnenblume Germany Sunflower
sonthsonth South Asia Soondth

soo hoonsoo hoon Malaysia Cellophane noodles
soojosoojo South Asia Semolina
sookha dhaniasookha dhania South Asia Coriander seeds
soondthsoondth South Asia Dried powdered ginger

root. Also called sonth
soonfsoonf South Asia Fennel seed
soon geungsoon geung China Pickled ginger
soong hwa dansoong hwa dan China Chinese preserved

eggs
so’ o-yosopyso’ o-yosopy South America Sopa de carne
sopsop Hard bread soaked in a hot liquid such as

milk or soup
sopasopa 1. Catalonia Soup 2. Spain A breakfast

dish of hot coffee and milk poured over
toasted bread from the previous day

sopa a la mallorquinasopa a la mallorquina Spain A fish soup with
tomatoes and onions

sopa blancasopa blanca Spain A cold soup from
Andalusia made from equal parts of
blanched and skinned almonds and cooked
broad beans processed with garlic and oil
and let down with lemon juice and water,
seasoned, chilled and served over cubes of
bread

sopa burgalesasopa burgalesa Spain Lamb and crayfish
soup

sopa coadasopa coada Italy A bread-thickened soup
made from roast pigeon flesh

sopa cuarto de horasopa cuarto de hora Spain Quick soup made
by adding leftovers to stock

sopa de aguacatesopa de aguacate Mexico Soup made from
defatted seasoned chicken stock with
mashed avocado and chopped parsley and
coriander leaf. Served lukewarm or chilled.
Also called avocado soup

sopa de almejassopa de almejas South America A clam and
white fish soup with vegetables (from
Colombia)

sopa de batata e agriãosopa de batata e agrião Portugal Potato and
watercress soup

sopa de camarão e mexilhãosopa de camarão e mexilhão Portugal A
soup of mussels and shrimps

sopa de carnesopa de carne South America A beef and
vegetable soup with rice or vermicelli (from
Paraguay). Served with grated Parmesan
cheese. Also called so’ o-yosopy

sopa de feijãosopa de feijão Portugal Bean soup
sopa de legumbressopa de legumbres Spain Vegetable soup
sopa de monisopa de moni South America A peanut and

potato soup finished with cream (from
Ecuador)

sopa de pescadosopa de pescado Spain Fish soup
sopaipillasopaipilla Malaysia A flat bread which is fried

and puffs up
soparsopar Catalonia Dinner
soparisopari South Asia Betel nut
sopa secasopa seca Portugal Shredded left-over meat

layered in a large oven-proof pot with sliced
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boiled potatoes and carrots, bread and
chopped mint, covered with boiling stock
and dried in a hot oven (NOTE: Literally ‘dry
soup’.)

sopesope Mexico A filled turnover made with
tortilla dough. See also garnacha

soppsopp Norway Mushroom
soppasoppa Sweden Soup
soppressasoppressa Italy A Veronese salami made from

pork and beef
soppressa del pasubiosoppressa del pasubio Italy A firm textured

pork sausage with potatoes and chestnuts
soppressatesoppressate Italy A large sausage from the

southwest, oval in cross-section, well-
seasoned and flavoured with ginger,
sometimes preserved in olive oil

soprafinosoprafino Italy Superfine olive oil
sopressasopressa Italy Coppa
sorbsorb Rowanberry
SorbaisSorbais France Maroilles cheese
sorb applesorb apple A close relative, Sorbus

domestica, of the rowanberry, native to
southern Europe. It is cultivated for the small
green apple- or pear-shaped fruit which may
be eaten as a fruit or used to make a type of
cider.

sorbatessorbates Salts of sorbic acid used as
permitted food preservatives, the sodium salt
is E201, the potassium E202 and calcium
sorbate is E203

sorbetsorbet A soft water ice rather like a soft snow
made by freezing a sweetened fruit juice or
liqueur-flavoured light syrup mixed with
whipped egg white, whisking vigorously at
intervals to inhibit ice crystal formation and
to incorporate air. Used as a dessert.

sorbet colonelsorbet colonel South Asia An Anglo-Indian
dessert of lemon sorbet with a sprig of mint
floating in a coupe of spirituous liquor, e.g.
vodka

sorbettosorbetto Italy Sorbet
sorbic acidsorbic acid A permitted preservative, E200,

for use in baked and fruit products. May be
obtained from berries of the mountain ash
but is now synthesized and is a mould and
yeast inhibitor.

sorbier des oiseauxsorbier des oiseaux France Rowanberry
sorbitolsorbitol A compound found in many fruits

and berries but now synthesized from
glucose for use as a humectant and as a
sweetening agent for diabetics. Available as a
water solution E420(ii). See also E420(i)

Sorbus americana Botanical name See
mountain ash 2

Sorbus aucuparia Botanical name Rowan
tree (rowanberries)

Sorbus domestica Botanical name Sorb
apple

Sorbus scopulina Botanical name See
mountain ash 2

sorghosorgho France Sorghum
sorghumsorghum A very important plant, Sorghum

vulgare, which grows in semi-arid tropical
and subtropical regions. It has the general
appearance of the maize plant with thinner
leaves and a top terminal spike of small
seeds. Some varieties produce white seeds
which are preferred for eating, the red
seeded type is more bitter and used for
brewing beer. There is also a variety whose
stems are crushed like sugar cane to
produce a syrup used for sweetening, mainly
in the USA. Sorghum grain is used for
human consumption where grown and is
only traded for compounding animal feeds.
See also sweet sorghum, great millet, kaffir
corn. Also called Guinea corn

sorghum floursorghum flour Ground sorghum or milo maize
occasionally used to thicken soups

sorghum syrupsorghum syrup The juice of the sweet
sorghum evaporated to produce a slightly
acid molasses-like syrup

Sorghum vulgare Botanical name Sorghum,
great millet

sorpresinesorpresine Italy Tiny pasta shapes used in
soups

sorrelsorrel A hardy perennial plant, Rumex
acetosa, with pointed oval, sour leaves used
in salads, soups, etc., cooked with fish or
used as a spinach-like vegetable. The variety
grown in France is less acid than that which
grows wild in the UK. The leaves may be
blanched before final cooking to reduce the
acidity. Also called broad leaf sorrel,
sourgrass

sorsasorsa Finland Wild duck
sorsapaistisorsapaisti Finland Roast wild duck
sorvetesorvete Portugal Ice cream
sosatiessosaties South Africa Mutton kebabs
sosesose Finland Purée, sauce, stewed and

mashed, mash
sosiskasosiska Russia Sausage, usually pork and

smoked. May be cooked or eaten as a snack.
sospirisospiri Italy Small custards with a cheese and

egg filling
SosseSosse Germany 1. Sauce 2. Gravy
söt, söttsöt, sött Sweden Sweet
søtsøt Norway Sweet
sotánghonsotánghon Philippines Cellophane noodles
sot-l’y-laissesot-l’y-laisse France Oyster (2), part of

chicken
sotongsotong Malaysia Squid
sotong karangsotong karang Malaysia Cuttlefish
søtsuppesøtsuppe Norway A sweet fruit soup
sottacetisottaceti Italy Pickles, pickled vegetables
sottacetosottaceto Italy Pickled
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sottosotto Italy Under, as in sottaceto, under
vinegar

søtungesøtunge Denmark Sole, the fish
Soubise, sauceSoubise, sauce England, France An onion

sauce boiled with more onion to extract the
onion flavour or a béchamel with a large
quantity of onion purée added, passed
through a chinois, seasoned and flavoured
with nutmeg. Used for roast meats.

souchetsouchet France A type of wild duck
souchet, saucesouchet, sauce France The poaching liquor

from fish, reduced, mixed with sauce aux vin
blanc, consistency corrected if necessary
with beurre manié and garnished with
julienned carrot, leek and celery which has
been sweated in butter and drained

soucisouci France Marigold
soudzoukakiasoudzoukakia Greece, Middle East A variety

of frying sausage made from seasoned and
minced pork or veal, breadcrumbs and
onions, flavoured with garlic, salt, parsley
and ground cumin and bound with egg

soufflésoufflé England, France An air-raised fluffy
sweet or savoury baked dish made from a
flavoured starch-based mixture (a thick
white panada or crème pâtissière) into which
stiffly beaten egg whites are folded, this
poured into a buttered and floured soufflé
dish and baked for about 25 minutes at
200°C. The soufflé should rise well above the
rim of the dish and be served immediately.
See also cold soufflé

soufflé dishsoufflé dish A straight sided ovenproof dish in
which soufflés are baked

soufflé omelettesoufflé omelette Whisked sweetened or
seasoned egg whites, folded into slightly
stirred egg yolks, a little water added,
rewhisked then cooked as an omelette, often
with a sweet filling

souliesoulie Ireland Sugar dissolved in hot vinegar
used as a salad dressing

SoumaintrainSoumaintrain France A strong-flavoured
surface-ripened cows’ milk cheese from
Burgundy cast in the form of a disc. The rind
is reddish brown and the paste has a slightly
spicy flavour.

so-unso-un Indonesia Cellophane noodles
soupsoup A flavoured liquid based on meat and/or

vegetable extracts in water, milk or
occasionally water only, with added
ingredients. Derived from the old English
‘sop’, a term applied to hard bread dipped
into water or wine to make it palatable. There
are 7 classical types of soup: consommé,
potage, broth, purée, cream, velouté and
bisque plus a few specials, often cold, based
on fruit or tomato juice, wine and the like.
See also basic soup

soupasoupa Greece Soup

soupa fakisoupa faki Greece A brown lentil soup made
from blanched and refreshed lentils
simmered in water (1:3 on dried lentils) for
45 minutes in a closed pan with finely sliced
onions, garlic, celery and carrots, olive oil,
tomato purée, tomato concassée and a
faggot of herbs, the herbs removed and the
soup finished with a little vinegar and
chopped thyme or parsley

soupesoupe France Soup, tends to be more
substantial than potage

soupe à l’ailsoupe à l’ail France Garlic soup
soupe à l’oignonsoupe à l’oignon France See brown onion

soup
soupe au pistousoupe au pistou France A country-style

vegetable soup accompanied with a pistou
The soup is made from shredded white of
leek and brunoise-cut carrots and turnips
sweated in butter, mixed with cooked haricot
beans, chopped green beans, broad beans,
tomato concassée, tomato purée, macaroni,
seasoning and vegetable stock simmered
until all tender

soupe aux légumessoupe aux légumes France Vegetable soup
soupe aux rognonssoupe aux rognons France Kidney soup
soupe de poissonsoupe de poisson France Saffron-flavoured

and coloured fish soup, usually passed
through a chinois to remove all large pieces
of fish and bones. Served in the south of
France with rouille, toast and grated cheese.

soupe germousoupe germou Caribbean A vegetable soup
with pumpkin, onions, celery and garlic
thickened with a roux and served hot or cold

soup herbssoup herbs The principal herbs used in soup
are basil, bay, borage, caraway, chervil,
chives, dill, juniper, lemon balm, lovage,
marjoram, mint, parsley, rosemary, summer
savory, sorrel, tarragon, thyme, wild celery
and winter savory

soup spoonsoup spoon A large oval-bowled (France) or
round-bowled (UK) spoon, used to drink
soup

sour, tosour, to To add a souring agent such as acid
or acid fruits to a foodstuff to give it a sour
taste

sour cherrysour cherry Acid cherry
sour creamsour cream Cream allowed to sour by a lactic

fermentation either naturally or more usually
with the addition of a starter culture which
may be cottage cheese. See also acidulated
cream

sour cream saucesour cream sauce A chicken or game velouté
flavoured with vinegar, sweated chopped
shallots, white wine and soured cream. A
simple version of smitane sauce.

sourdough breadsourdough bread Bread which uses in place
of yeast, dough from a previous batch which
has been allowed to ferment with a little
warm water and sugar overnight or longer.
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About 10% of a batch is reserved as starter
for the next equal-sized batch. Less will
require a longer time to prove. The method is
simple and the taste of the bread is thought
by some to be superior.

soured creamsoured cream Made by adding a souring
culture of Lactobacillus to homogenized
single cream

sour finger carambolasour finger carambola Belimbing
sourgrasssourgrass Sorrel
souring agentsouring agent Any edible substance

containing a reasonable concentration of
acid such as vinegar, lemon juice, tamarind,
etc.

sour milksour milk Milk which has naturally curdled or
been deliberately exposed to some acid-
producing organism and thus curdled at
around 30 to 35°C. UHT milk should not be
soured. Useful in baking where bicarbonate
of soda is used as double the amount of
carbon dioxide will be liberated.

sour milk cheesesour milk cheese 1. Handkäse 2. The curd
separated from naturally soured milk by
straining through muslin. Commonly made
in the home before refrigerators.

sour orangesour orange See Seville orange
sour skonssour skons Scotland An unusually flavoured

scone made from oatmeal, buttermilk, flour
and caster sugar (3:3:3:1) with 4 tsp of
bicarbonate of soda and 4 dsp of caraway
seeds per litre of buttermilk. The oatmeal is
mixed with the buttermilk and left in a cool
place for 2 to 3 days before blending with all
the other ingredients to make a soft elastic
dough, adding more buttermilk if necessary.
The dough is shaped into large rounds about
2 cm thick, each cut in quarters and baked
on a hot griddle for 5 to 10 minutes, then
wrapped in a cloth to cool.

sour sopsour sop A type of custard apple from a tree,
Anona muricata, which has large 15 to 23
cm long heart-shaped fruits with a green
spiny skin. They are more acid-tasting than
most custard apples and the texture of the
juicy flesh is not as good. Suitable for drinks
and desserts. Also called prickly custard
apple

sous-chefsous-chef France Under chef, assistant chef
sousesouse Caribbean Pigs’ trotters and tails

possibly chickens’ feet and/or pork meat
boiled until soft, rinsed and drained then
marinated overnight in lime juice and water
(1:2) with chilli peppers and cucumbers,
garnished with parsley and served cold often
with black pudding and sliced boiled
breadfruit

souse, tosouse, to To pickle in vinegar or brine
especially of herrings

soused herringssoused herrings United Kingdom Herring
fillets, rolled and secured with a sliver of
wood, briefly cooked in a non-metallic
covered dish with vinegar, water, onions,
sugar, herbs, spices and seasoning and
allowed to cool in the cooking liquor. Eaten
cold.

soused mackerelsoused mackerel United Kingdom As soused
herring but substituting small mackerel fillets
for the herring

sous-noixsous-noix France Undercushion of veal
South American oysterSouth American oyster An oyster,

Crassostrea chilensis, found off the coasts of
central and south America

southern beansouthern bean United States Cow pea
southern bluefin tunasouthern bluefin tuna A common variety of

tuna, Thunnus macoyii, from the southern
hemisphere. The catch is worth half a billion
pounds a year but is in danger of being
fished out.

southern blue whitingsouthern blue whiting A deep-water fish
from New Zealand

southern breamsouthern bream Australia Australian black
bream

southern calamarisouthern calamari Australia A variety of
squid, Sepioteuthis australis, found from the
south of Western Australia to southern New
South Wales. It is extensively fished for
human consumption although once was
considered only fit for bait.

southern cornponesouthern cornpone United States Corn pone
southern fried chickensouthern fried chicken United States Jointed

portions of chicken passed through
seasoned flour and fried until crisp on the
outside and just cooked through. Sometimes
served with a béchamel-based sauce and
mashed potatoes.

southern lobstersouthern lobster See spiny lobster
southern rock lobstersouthern rock lobster A type of spiny lobster,

Jasus novahollandiae, coloured yellow,
orange and purple, found in Southern
Australia and shipped to the USA as rock
lobster. Also called crayfish (seawater)

southern sea garfishsouthern sea garfish Australia A long slender
fish, Hyporhamphus melanochir and H.
australis, with a characteristic beak-like
elongation of the lower jaw, found mainly in
South Australia and Victoria with some in
Western Australia and Tasmania. The flesh
has a sweet taste and firm texture but the fish
is small and has many fine bones. It is
generally cooked whole with the beak
pushed into the tail end and grilled or
barbecued or in chunks. It is a very
gelatinous fish and makes excellent soup.
Also called beakie

southern stone crabsouthern stone crab United States A greyish
crab, Menippe mercenaria, up to 12 cm
across and with very large claws, one of
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which is bigger than the other. It lives in deep
holes in mud or rock piles around the coast
from Texas to the Carolinas. Only the claw
meat is edible and often only the claws are
traded.

soutribbetjiesoutribbetjie South Africa Ribs of lamb or
mutton lightly brined, hung up to dry then
cooked on a barbecue

Souvaroff, à laSouvaroff, à la France (of a casserole of
poultry or game birds) Containing brandy,
foie gras and truffles

souvlakiasouvlakia Greece Kebabs of lamb, veal or
pork, cooked on a griddle or over a barbecue
and sprinkled with lemon juice during
cooking. Served with lemon wedges, onions
and sliced tomatoes.

sovssovs Denmark Sauce
sowasowa South Asia Dill
sowbellysowbelly United States Salted fat belly pork or

streaky bacon
sow cabbagesow cabbage See jiu la choy
soya battersoya batter Japan A batter sometimes used

for tempura made from water, egg and soya
sauce (13:3:1) whisked together lightly then
mixed with half its combined weight of flour
to give a lumpy consistency

soya beansoya bean The seeds of an erect bushy plant,
Glycine max, of the pea family, originating in
China but now a major crop grown worldwide
in frost-free, warm summer climates and
containing about 20% oil and 35% protein
on a dry weight basis. The pods contain
between 2 and 4 seeds which may be green,
brown, yellow or black. A common food in
China and Southeast Asia and an important
animal feed. Used as a source of bean
sprouts, oil, flour, milk, protein curds,
vegetable protein and meat analogues and
sauce as well as being an important food
pulse in its whole state. The beans,
especially the oil, are rich in compounds
which behave like weak oestrogens and
dilute the effect of the body’s own
oestrogens, thus reducing the risk of breast
cancer, but evidence has been reported that
raw soya flour fed to rats produced
pancreatic cancer. See also black soya bean,
yellow soya bean, bean curd

soya bean cheesesoya bean cheese See bean curd cheese
soya bean condimentsoya bean condiment See yellow bean sauce
soya bean curdsoya bean curd See bean curd
soya bean floursoya bean flour Ground lightly-roasted soya

beans containing a high percentage of fat
from the beans

soya bean oilsoya bean oil See soya oil
soya bean pastesoya bean paste Ground fermented black

soya beans mixed with flour, salt and water to
give a thick paste used in Chinese cooking

soya bean sproutssoya bean sprouts Long (up to 13 cm) yellow
sprouts from soya beans, used as a
vegetable

soya floursoya flour Flour produced from soya beans
with a high fat and protein content, used
together with wheat flour in baking and in ice
creams and other manufactured foods

soya milksoya milk A substitute for cows’ milk used by
vegetarians and vegans made by boiling
ground soya beans with water for long
periods of time and filtering off the sediment

soya noodlessoya noodles See bean curd noodles
soya oilsoya oil Oil extracted from soya beans used

as a cooking oil, for salad dressings and for
the manufacture of margarine containing
only about 10% of saturated fat. Said to have
protective effects against breast cancer. Also
called soy bean oil

soya saucesoya sauce A highly flavoured liquid which is
obtained by long fermentation of soya beans
and various cereal grains. It is produced in 3
stages. In the first, polished rice is fermented
with Aspergillus oryzae. This is then mashed
with boiled soya beans and crushed roasted
grains of wheat, incubated at 30°C for 3
days, diluted with brine then fermented with
Pediococcus halophilus to reduce the pH. In
the third stage the mixture is fermented
slowly for between 1 and 3 years with
Saccharomyces rouxii. Both light and dark
varieties are produced with varying amounts
of salt added. Also called soy sauce

soya vermicellisoya vermicelli See bean curd noodles
soy beansoy bean See soya bean
soy bean oilsoy bean oil See soya oil
soy saucesoy sauce See soya sauce
SpaetzleSpaetzle Germany See Spätzle 1
spag bolspag bol United Kingdom Spaghetti

Bolognese (colloquial)
spagettispagetti Sweden Spaghetti
spaghettispaghetti England, Italy Thin solid pasta

made by extruding a pasta paste though
circular holes about 2 to 3 mm in diameter,
either cooked immediately or cut into lengths
(up to 40 cm) and dried for future use

spaghetti al aglio e oliospaghetti al aglio e olio Italy The basic dish
of spaghetti with chopped garlic and olive oil

spaghetti al burrospaghetti al burro Italy Spaghetti with butter
spaghetti alla Bellinispaghetti alla Bellini Italy Spaghetti with

tomatoes, aubergines and ricotta cheese
(NOTE: Named after the composer.)

spaghetti alla bolognesespaghetti alla bolognese Italy Spaghetti with
a tomato and minced meat (Bolognaise)
sauce

spaghetti alla carbonaraspaghetti alla carbonara Italy Freshly
cooked spaghetti tossed with crisply fried
bacon chopped in small pieces, cream and
sometimes beaten egg. Served with a
sprinkling of grated Parmesan.
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spaghetti alla carrettieraspaghetti alla carrettiera Italy Spaghetti with
tuna fish, mushrooms and tomato concassée
or purée

spaghetti alla marinaraspaghetti alla marinara Italy Spaghetti with
clams, mussels, garlic, tomatoes and onions

spaghetti all’amatricianaspaghetti all’amatriciana Italy Spaghetti
with a tomato sauce flavoured with chopped
onions and pieces of salt pork or bacon and
sprinkled with grated Pecorino cheese

spaghetti alla napoletanaspaghetti alla napoletana Italy Spaghetti
with mushrooms, tongue and tomatoes

spaghetti alla pommarolaspaghetti alla pommarola Italy Spaghetti
with tomatoes, garlic and basil

spaghetti alla puttanescaspaghetti alla puttanesca Italy Spaghetti
with capers, black olives, parsley, garlic and
olive oil

spaghetti alle vongolespaghetti alle vongole Italy A classic
spaghetti dish with a sauce made from
chopped tomatoes and courgettes, sweated
in olive oil, warty venus clams put in a
minimum of cold water and heated until all
the clams open, clams reserved, cooking
liquor added to the vegetables and all
reduced, the reserved clams added just
before serving

spaghetti al pestospaghetti al pesto Italy Spaghetti with a pesto
sauce

spaghetti marrowspaghetti marrow See vegetable spaghetti
spaghettinispaghettini Italy A thin version of spaghetti
spaghetti squashspaghetti squash See vegetable spaghetti
spallaspalla Italy 1. Shoulder of lamb, veal, etc. 2.

Cured and pressed shoulder of pork forced
into a rectangular mould

spamspam United States A canned pork and ham
meat loaf imported in large quantities into
the UK during World War II (NOTE: Spam is
short for Spiced Pork And Ham.)

spanakopitaspanakopita Greece Cheese and spinach pie
spandauerspandauer Denmark, Sweden A cake made

from squares of unproved Danish pastry
each with a blob of apple purée, almond
paste, conserve, crème pâtissière or similar
in the centre, the four corners folded in
towards the centre and pressed down,
proved 30 minutes then baked at 230°C for
10 minutes and glazed with icing after
cooking

SpanferkelSpanferkel Germany Sucking pig
spanischer Pfefferspanischer Pfeffer Germany Sweet pepper,

capsicum
spanische Windtortespanische Windtorte Germany A decorative

meringue shell filled with cooked berry fruit
and topped with whipped cream

SpanishSpanish United Kingdom Liquorice
Spanish bayonetSpanish bayonet United States See yucca 2
Spanish black radishSpanish black radish A round radish the size

of an orange with a black skin, eaten raw or
cooked

Spanish chestnutSpanish chestnut See chestnut
Spanish daggerSpanish dagger United States See yucca 2
Spanish garlicSpanish garlic Giant garlic
Spanish limeSpanish lime A small round fruit like a grape.

See also genip
Spanish lingSpanish ling A fish related to the ling found in

the western Mediterranean and the Bay of
Biscay

Spanish omeletteSpanish omelette Tortilla
Spanish onionSpanish onion A large delicately flavoured

onion with a brown or red skin favoured by
professional chefs for its ease of handling
and suitability for frying. Grown in most
countries. May be served raw.

Spanish peanutSpanish peanut A variety of peanut with an
upright habit and 2 light brown seeds per
pod

Spanish pepperSpanish pepper Sweet pepper
Spanish riceSpanish rice United States A mixture of rice,

chopped onion, chopped green sweet
pepper and chopped tomatoes, all cooked
separately with herbs and seasoning. Served
as an accompaniment to a meat course.

Spanish sageSpanish sage A narrow-leaved sage, Salvia
lavandulifolia, with a slightly balsamic
flavour. Also called narrow leaf sage

Spanish salamiSpanish salami A salami very similar to the
Italian but with a milder flavour

Spanish sauceSpanish sauce See espagnole, sauce
spanner crabspanner crab Australia A deep red-coloured

frog-like crab, Ranina ranina, with claws that
resemble spanners. It is found along the
coasts of Queensland and northern New
South Wales. The white meat is particularly
fine.

spanocchispanocchi Italy Large prawns
spanspekspanspek South Africa Cantaloupe melon
sparaglionesparaglione Italy Small sea bream
spare rib of porkspare rib of pork United Kingdom The

cutlets, i.e. rib bones, vertebrae and
longitudinal muscles equivalent to middle
neck of lamb, which are hidden behind the
shoulder. They may be roasted whole,
chopped into cutlets for grilling or the meat
used for pies, etc.

spare ribsspare ribs United Kingdom A sheet of
skinned and partially defatted lower part of
the rib bones of pork cooked either as a
whole sheet or in separate ribs, often
marinated in a spicy sauce, and barbecued
or fried. Served as a starter or appetizer. Not
to be confused with spare rib.

SpargelSpargel Germany Asparagus
SpargelfestSpargelfest Germany A country festival held

annually in the spring for the sole purpose of
eating white asparagus

SpargelkohlSpargelkohl Germany Broccoli
sparlsparl United Kingdom A broad sheep casing
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sparlingsparling United States Smelt
sparris

sparris Sweden Asparagus
sparrow grasssparrow grass Asparagus
spatchcockspatchcock A chicken prepared by removing

the wish bone, severing the leg sinews,
cutting horizontally from below the rear point
of the breast over the tops of the legs down
to the wing joints without removing the
breasts, bending the breasts towards the
neck end and snapping the backbone so
that the point of the breast extends forward,
flattening and neatening the whole chicken.
When placed skin side up it should resemble
a toad. It is then seasoned, brushed with oil
and cooked under the grill for approximately
15 minutes per side. Also called chicken
spatchcock, poulet à la crapaudine (NOTE: So
called because it can be cooked in a hurry,
i.e. with dispatch)

spatulaspatula 1. A flexible plastic or rubber scraper,
rectangular in shape with a curve on one
side, used for removing all the contents of
bowls and pans which would otherwise stick
to the sides. Some have a handle. 2. A long
thin flexible rectangular metal blade on a
handle used for spreading and smoothing
icing and fillings and for handling long fillets
of fish

spatulespatule France Spatula
SpätzeSpätze Germany A type of gnocchi made with

seasoned flour and beaten eggs (2:1) made
into a soft dough with water if necessary,
teaspoonfuls poached in boiling salted water
for 6 to 10 minutes, drained and served with
molten butter and fried bread crumbs

spätzelespätzele France Short lengths of cooked
pasta lightly browned in the oven or fried
until golden. Also called spetzli (NOTE: From
the Alsace region of France)

Spätzle

Spätzle Germany 1. A batter of flour, milk,
eggs, salt and nutmeg made into noodles by
pouring through one or more small holes into
fiercely boiling water. Served tossed or fried
in butter. (NOTE: From the southern and
Alsace regions) 2. A type of gnocchi made
with seasoned flour and beaten eggs (2:1),
made into a soft dough with water if
necessary, teaspoonfuls poached in boiling
salted water for 6 to 10 minutes, drained and
served with molten butter and fried bread
crumbs

spaul of beefspaul of beef Scotland A Scottish term for
chuck and blade steak of beef

spearspear A young pointed cylindrical plant
sprout, especially of asparagus

spearmint

spearmint A type of mint, Mentha spicata,
with closely set toothed leaves and a clean
spearmint flavour. Used for drinks and for

flavouring and can be crystallized for
decoration. Also called Moroccan spearmint

specialitéspecialité France Speciality, e.g. of the
house, de la maison, etc.

specific gravityspecific gravity The ratio of the density of a
substance to the density of water at the same
temperature. It has no units and substances
with a specific gravity greater than 1 will sink
in water, whilst if less than 1 they will float.
Sugar solutions and brines have a specific
gravity greater than 1, oils and fats less than
1. Also called SG, relative density

SpeckSpeck Germany Bacon or the mildly cured
and smoked pork fat used in traditional
cooking

SpeckblutwurstSpeckblutwurst Germany A large-diameter
sausage made with seasoned and minced
lean pork mixed with diced speck and pigs’
blood

SpeckknödelSpeckknödel Austria Bread and onion
dumplings mixed with diced bacon and
Speck from the Tyrol

SpeckkuchenSpeckkuchen Germany A flat cake
containing diced bacon

SpecklinsenSpecklinsen Germany Lentils cooked with a
piece of bacon, a whole onion and root
vegetables until soft, bacon and vegetables
removed, strained and the lentils bound with
a demi-glace sauce and sprinkled with
crisply fried finely diced bacon

speculaasspeculaas Netherlands Spiced biscuits made
for the feast of St Nicholas and the rest of the
Christmas season

spegepølsespegepølse Denmark A type of salami made
with a mixture of various minced or chopped
meats, seasoned. sugar and saltpetre added,
packed into ox runners, dry-salted then air-
dried and smoked.

speileggspeilegg Norway Fried egg
SpeiseeisSpeiseeis Germany Ice cream
SpeisekarteSpeisekarte Germany Menu
SpeisequarkSpeisequark Germany Quark
spejleægspejleæg Denmark Fried egg
spekematspekemat Norway Cured meat
spekepølsespekepølse Norway A mutton sausage, lightly

smoked
spekeskinkespekeskinke Norway Cured ham eaten raw
SpekulatiusSpekulatius Germany A sweet almond

biscuit. Eaten during the Christmas season.
spelt flourspelt flour Flour made from an ancient variety

of wheat which has a hard husk making it
difficult to mill. It has a high gluten content
which makes it very suitable for making
bread.

spenatspenat Sweden Spinach
spenatsoppaspenatsoppa Sweden Spinach soup based on

roux-thickened beef stock finished with
double cream
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spencerspencer Ireland Ulster roll
spencer steakspencer steak United States Delmonico steak
spermacetispermaceti A low melting point wax obtained

from the whale’s buoyancy aid, used as a
releasing agent

sperm oilsperm oil The oil rendered from the blubber
of the sperm whale used as a releasing agent

spettekakaspettekaka Sweden A tall cake baked on a
spit

spetzlispetzli France Spätzele
speziespezie Italy Spices
spezzatinospezzatino Italy A light stew usually of tender

meat, sautéed and finished with a sauce.
Also called spezzato

spezzatospezzato Italy Spezzatino
spicchi, inspicchi, in Italy In segments or sections
spicchiospicchio Italy Clove, e.g. of garlic
spicespice One or other of various strongly

flavoured aromatic substances of vegetable
origin obtained from tropical plants,
particularly dried roots, seeds, buds, berries,
fruits and bark

spice breadspice bread See Yorkshire spice bread
spiced beefspiced beef United Kingdom Salted and

rolled silverside, soaked, simmered with
onions, carrots and turnips for 4 hours, left to
cool in the cooking liquor, drained, stuck with
cloves, covered with dark muscovado sugar,
mustard powder, ground cinnamon and
lemon juice and baked at 180°C for one hour

spiced saltspiced salt China A mixture of salt and anise
pepper heated in a heavy frying pan until the
anise pepper darkens, cooled and ground.
Used in China as a dip for raw or deep-fried
vegetables, roast meat and poultry.

spice Parisiennespice Parisienne United States Épices
composés

spicken sillspicken sill Sweden Top-quality plain salt
herrings, soaked 12 hours, rinsed, dried,
deboned and skinned. Two fillets formed into
a whole herring and cut into 2 cm slices,
garnished with fresh dill and accompanied
by potatoes boiled in their skins, chives and
soured cream.

spicken sill med sur gräddespicken sill med sur grädde Sweden Pieces
of pickled herring dressed with a mixture of
soured cream and mayonnaise flavoured
with chopped dill weed or chives

SpickgansSpickgans Germany Smoked breast of goose
spiderspider A shallow circle of steel mesh with the

appearance of a spider’s web about 20 cm in
diameter with a metal handle used for
collecting deep-fried food, especially fritters
and any food in batter, from the oil or fat

spider crabspider crab A round-bodied leggy
crustacean, Maia squinado, from Spain, also
found in the English Channel. It has an oval
shell to 20 cm across and is brown to

reddish-orange with prickly spines. It has a
fine flavour and is usually poached and
served in its shell. Also called spiny crab

spiedinospiedino Italy Skewered or spitted, usually
meat or prawns

spiedo, allaspiedo, alla Italy Grilled over charcoal
SpiegeleiSpiegelei Germany Fried egg
SpiessbratenSpiessbraten Germany Spit-roasted meat
spigolaspigola Italy Bass
spijskaartspijskaart Netherlands Menu
spinacespinace Italy Spinach
spinachspinach A fast-growing annual plant, Spinacia

oleracea, which grows as a loose cluster of
leaves to a height of 15 to 20 cm and a
spread of 15 cm. Used as a vegetable and
puréed as a base for other food. Very popular
in Italian cooking as a colouring for pasta and
as a constituent of fillings.

spinach beetspinach beet A variety of beet, Beta vulgaris
Cicla Group, grown for its leaves which
resemble spinach. Grows well in northern
climates.

spinach mustardspinach mustard Komatsuna
spinacispinaci Italy Spinach, the vegetable
spinaci alla milanesespinaci alla milanese Italy Spinach finished

with pine nuts and butter and served with
scrambled eggs

spinaci alla piemontesespinaci alla piemontese Italy Spinach
finished with garlic and anchovies

spinaci alla romanaspinaci alla romana Italy Spinach finished
with garlic, ham, pine nuts and raisins

Spinacia oleracea Botanical name Spinach
spinaci in padella alla trasteverinaspinaci in padella alla trasteverina Italy

Spinach cooked in fat in a frying pan with
raisins and pine nuts

spinaciospinacio Italy Spinach, the plant
spinarolaspinarola Italy Rock salmon
spinatspinat Denmark, Norway Spinach
SpinatSpinat Germany Spinach
spinaziespinazie Netherlands Spinach
spineless amaranthspineless amaranth Chinese spinach
spinkrabspinkrab Netherlands Spider crab
spinolaspinola Italy Sea bass
spiny bitter gourdspiny bitter gourd A close relative,

Momordica cochiniensis, of the bitter gourd
but more rounded in shape with pointed
warts on the skin

spiny cocklespiny cockle A large variety of cockle,
Acanthocardia aculeata, growing up to 10
cm in diameter

spiny crabspiny crab See spider crab
spiny dogfishspiny dogfish Rock salmon
spiny lobsterspiny lobster A seawater crustacean,

Palinurus elephas var. vulgaris, resembling a
lobster in taste and texture but without the
large claws. They are reddish brown with
yellow and white markings and may be up to
50 cm long, but taste better when smaller.
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They are found around the coasts of Britain,
Spain, France and the Mediterranean, but
now rare. Often called crayfish especially in
Australia and the USA. Cooked as lobster.
Also called crawfish, rock lobster, southern
lobster

spiral peelspiral peel A continuous strip of apple or
citrus peel about 6 to 9mm wide, used for
decoration

spisekartspisekart Norway Menu
spitspit A substantial metal rod on which meat is

impaled for roasting in front of, over, or under
a source of radiant heat, or in an oven. It
usually has attachments which clamp to the
rod and engage the meat so that it turns as
the rod is turned giving even cooking on all
sides. The term often includes the
supporting structure and the mechanism for
turning the spit.

spitchcockspitchcock A split eel, grilled or fried
spit-roast, tospit-roast, to To roast meat whilst it is being

turned on a spit
spitskoolspitskool Netherlands Chinese cabbage
spleenspleen A soft red pulpy organ near the

stomach of an animal which is used for
recycling the iron from dead or damaged red
blood cells. Used in offal-based dishes or for
stuffings.

split almondssplit almonds Blanched and dehusked
almonds split into their two halves

split peasplit pea Dehusked dried peas split into two
equal hemispheres along the natural dividing
line

split tin loafsplit tin loaf England A bread loaf baked in a
tin in which the top of the dough has been
cut along the centre to allow outward
expansion as the dough rises and more crust
area

spoileensmallspoileensmall Ireland A joint of meat
spongadaspongada Italy A type of sherbet made with

stiffly beaten egg whites
sponge cakesponge cake A light chemical or air raised

cake generally made by the creaming or
whisking methods. Varieties include
Genoese or Victoria sponge.

sponge finger biscuitssponge finger biscuits See sponge fingers
sponge fingerssponge fingers Thin fingers of sponge made

from creamed egg yolks and caster sugar (3
per 100 g of sugar) mixed with sifted flour
equal in weight to the sugar, the stiffly beaten
egg whites and salt folded in to the mixture
progressively and then baked for 12 minutes
at 160°C either in sponge finger tins or after
piping onto a baking tray

sponge flansponge flan A circular flan case made with a
sponge cake mixture in place of pastry. After
baking and cooling, the centre is filled with
fruit, whipped cream, mousse or the like and
decorated.

sponge gourdsponge gourd Loofah
sponge puddingsponge pudding A hot, baked or steamed

pudding made from a Victoria sponge
mixture possibly with added fruits which is
cooked in a pudding basin, sometimes with
jam, golden syrup or treacle in the base.
Served hot with a sweet sauce.

sponge sandwichsponge sandwich A victoria sponge or
genoese sponge sliced horizontally in half
using a serrated knife, and filled with jam
and/or whipped cream or butter cream, the
top dusted with icing sugar. Also called
sandwich cake

spoomspoom France A dessert made from fruit juice,
champagne or fortified wine, frozen then
mixed with Italian meringue

spoonspoon An implement with a shallow, oval or
round bowl at one end of a handle,
constructed of metal, plastic, ceramic, wood
or other natural materials or a combination of
these. Wooden spoons are often used in
mixing and stirring so as not to leave
scratches on the container. Spoons used for
eating are either small (around 5 ml
capacity) called teaspoons, medium (around
10 ml capacity) called dessert spoons or
large (around 15 ml capacity) called
tablespoons. Larger ones may be used for
serving. The Chinese ceramic spoon is
around 20 ml capacity. See also measuring
spoon, slotted spoon, ladle

spoon breadspoon bread United States Batter bread
sporespore The inactive form of a bacterium which

is very resistant to heat or chemical
treatment. It will, however, start to grow and
divide again, given the appropriate
environmental conditions.

sport coconutsport coconut Makapuno
sposisposi Italy A small soft cream cheese
spot prawnspot prawn Canada The most important

prawn, Pandalus platyceros, found on the
west coast of Canada

spotted dickspotted dick England A steamed pudding
made from a sweetened, egg-enriched suet
pastry mix with dried vine fruits and a raising
agent cooked in a pudding basin or cloth for
several hours and served with cream or
English custard. An alternative uses fresh
breadcrumbs, self-raising flour, shredded
suet, caster sugar and currants in the
proportions 4:3:3:2:6, flavoured with grated
lemon zest and brought together with milk.
Also called spotted dog

spotted dogspotted dog England Spotted dick
spotted whitingspotted whiting Australia King George whiting
sprængt oksekødsprængt oksekød Denmark Corned beef
spragsprag United States A large codfish
sprängdsprängd Denmark, Sweden Salt-cured e.g. of

meat
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spratsprat England, France A small, round-bodied
member of the herring family, Sprattus
sprattus, up to 14 cm long and with a bluish-
green back. Found on the northeastern
shores of the Atlantic. Baked, fried or grilled.
Also called brisling, Swedish anchovy

sprattospratto Italy Sprat. Also called papalina
spray-dryingspray-drying A method of drying solutions of

foods or other soluble materials in liquid by
spraying the liquid into a warm atmosphere
and collecting the solid powder. Used for
coffee extracts, milk and egg white.

spreadspread A semi-solid savoury paste spread on
bread for sandwiches or on toast for
canapés, also any soft food item which can
easily be spread

spread, tospread, to To smear out a semi-solid food to
form a uniform thin layer using a knife or a
spatula as with butter on bread, whipped
cream or icing on a cake or a savoury spread
on toast

spremutospremuto Italy Squeezed, of citrus fruit, etc.
spring cabbagespring cabbage An early-season cabbage,

mainly leaf with no heart, planted in the
autumn, overwintered and harvested in
spring. See also spring greens

spring chickenspring chicken A chicken weighing a round
1.5 kg and 3 to 4 months old

SpringerleSpringerle Germany Aniseed-flavoured
biscuits stamped with various designs before
cooking for the Christmas season

spring-form cake tinspring-form cake tin A cake tin with a flexible
side which can be tightened around or
loosened from the circular base by means of
a latch mechanism, thus making the release
of the cooked cake easy

spring greensspring greens Individual leaves of the
brassicas, especially cabbage, picked early
in the season before the plants have hearted

spring lambspring lamb Milk-fed lamb between 6 weeks
and 4 months old

spring onionspring onion A variety of onion, Allium cepa,
which initially grows with a long white leek-
like stem (up to 1 cm diameter) before
forming a bulb. When young has a mild
flavour and the whole stem including part of
the green leaves is used in salads, as a
garnish, and in many Chinese dishes. Also
called salad onion, shallot

spring rollspring roll A thin rectangle of pastry made
with eggs instead of water, wrapped securely
around a cylinder of filling and deep-fried
until crisp and golden. The filling consists of
various mixtures of cooked chopped meat,
poultry, shellfish or vegetables. Also called
pancake roll

spring salmonspring salmon See chinook salmon
sprinkle, tosprinkle, to To scatter small or large particles

or liquid drops over the surface of food as

e.g. icing sugar over cakes, grated cheese
over soup or a fish dish, flour over bread or
vinegar over a salad. See also drizzle, to

spritärterspritärter Sweden Green peas
spritsarspritsar Sweden Almond butter biscuits
spritz biscuitsspritz biscuits Biscuits made by piping or

squirting a biscuit mixture in zigzag shapes
onto a tray then baking at 175°C until crisp
and brown. A typical mixture might be flour,
butter, sugar, ground nuts and eggs
(2:2:2:1:1) made by the creaming method.
Popular in Holland and Belgium.

SpritzgebäckSpritzgebäck Germany Spritz biscuits
sproalsproal Ireland A joint of meat
SprottenSprotten Germany Sprats, whitebait
sproutsprout 1. The initial growth from a seed,

usually very delicate and crisp, e.g. bean
sprouts 2. See Brussels sprouts

sprout, tosprout, to To keep seeds, beans or grains in
warm damp conditions after soaking in water
so that they germinate and begin to grow and
generally convert starch and protein into
sugars and plant tissue. Many seeds become
more palatable and digestible after this
process.

sprouting broccolisprouting broccoli Large, very hardy biennial
plants Brassica oleracea Italica Group
growing to 90 cm, with many flowering
shoots which develop in spring and are
cooked as a vegetable. Both purple and
white forms are available.

spruesprue Thin shoots of asparagus
spruitjesspruitjes Netherlands Brussels sprouts
spruzzarespruzzare Italy To baste or sprinkle with a

liquid
spumaspuma Italy Mousse
spun curd cheesespun curd cheese Cheese in which the curd

had been extruded through small holes or
otherwise drawn and kneaded to make
cheeses like Mozzarella

spun sugarspun sugar Sugar syrup cooked to the hard
ball stage (121°C) which is spun or pulled
into fine threads when sufficiently cool and
used to make cake and dessert decorations

spur dogspur dog Rock salmon
spurtlespurtle Scotland A carved wooden stick used

in Scotland to stir porridge
squabsquab 1. United Kingdom A young pigeon 2.

United States A small single-portion chicken
squab piesquab pie England See Devonshire squab pie
squadrosquadro Italy Angel fish
squashsquash The Native American derived name

for various members of the Cucurbitaceae
family, a vine crop originating in North
America now grown worldwide. See also
summer squash, winter squash

squash blossomsquash blossom Courgette flowers
squash melonsquash melon Tinda
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squaw cornsquaw corn A soft mealy variety of maize
preferred by Native North and South
Americans. Also called soft corn, flour corn

squidsquid A widely distributed member of the
cephalopod group of molluscs, genus Loligo,
varying from small to over 60 cm in length
with a torpedo-shaped body, eight arms and
two long tentacles growing from around the
central mouth parts at the rear of the body. It
is semi-transparent with a reddish spot but
can change colour and is opaque when
cooked. May be cooked in any way. It has an
inner shell. See also flying squid, southern
calamari. Also called inkfish

squidgy chocolate rollsquidgy chocolate roll England A fatless,
flourless type of Swiss roll made from eggs,
caster sugar, milk and cocoa powder
(8:4:5:1). The egg yolk and sugar are
creamed and mixed with milk and cocoa
powder, the stiffly beaten egg whites folded
in, all baked in a Swiss roll tin at 180°C,
rolled, cooled, filled with whipped cream and
decorated.

squillesquille France Mantis shrimp
squirrelsquirrel A bushy tailed tree climbing rodent of

the family Sciuridae, eaten in many parts of
the world. Well known in Cajun cookery,
probably the grey squirrel, Sciurus
carolinensis.

squirrel cutsquirrel cut A method of preparing fish for
frying by cutting at an angle to the vertical in
a cross hatch pattern from skin to bone for
whole fish or from fish to skin for fillets so that
it looks like a pine cone. The cuts are opened
out with the fingers and dusted with corn
flour to prevent them closing up.

srikhandsrikhand South Asia A dessert made from
drained yoghurt with sugar, nuts and saffron

srpska projasrpska proja Balkans Serbian bread made
from maize flour

stabburpølsestabburpølse Norway Black pudding
stabilizersstabilizers Food additives used to prevent

food constituents separating out from a
mixture. Emulsifiers are usually considered
to be under this classification.

stable emulsionstable emulsion An emulsion which will not
separate into its components under the
conditions for which it was made

StachelbeereStachelbeere Germany Gooseberry
stachysstachys Chinese artichoke
Stachys sieboldii Botanical name Chinese

artichoke plant
Staffordshire beef steaksStaffordshire beef steaks England Slices of

braising steak flattened, dipped in seasoned
flour and fried with sliced onion until brown,
simmered in beef stock until the meat is
tender and finished with walnut ketchup

Staffordshire yeomanry puddingStaffordshire yeomanry pudding England A
double-crust tart made with sugar pastry, the

base layered with raspberry jam and the
filling made from butter, caster sugar, beaten
eggs and ground almonds (4:4:3:1) by the
creaming method and flavoured with almond
essence. Baked at 180°C for 40 minutes
with a foil covering placed over the tart as
soon as the pastry starts browning.

stag chickenstag chicken United States An old male
chicken with a good strong flavour

staghorn endivestaghorn endive See endive
staghorn fungusstaghorn fungus Bamboo fungus
stagionatastagionata Italy Ripe or mature, of cheese
stagionestagione Italy Season, of the year, as in pizza

quattro stagione
stainless steelstainless steel A high chromium and nickel

iron alloy which is corrosion-proof and does
not tarnish. Used for basins and cooking
utensils.

stakestake Laver
stalingstaling The process that occurs when foods

such as bread or cooked potatoes are stored.
It is caused by the crystallization of amylose
in starch gels.

stalker’s piestalker’s pie A type of shepherd’s pie made
with finely diced cooked venison and
chopped onion bound with gravy, topped
with mashed potatoes and root vegetables,
coated with butter and baked at 200°C,
covered whilst warming through then
uncovered to brown the top

stallina, allastallina, alla Italy In the style of the stable, i.e.
pasta with bacon and garlic

stambeccostambecco Italy Wild goat
stamp and gostamp and go Caribbean Small pieces of salt

cod coated in a batter flavoured with chillies,
spring onions and thyme, deep-fried and
eaten as a hot snack

stampinjongstampinjong Norway Mushroom
stamppotstamppot Netherlands Hotpot
standard beefstandard beef United States A tough grade of

beef from low-quality young animals with no
marbling and a bland flavour

standing rib of beefstanding rib of beef United Kingdom, United
States The fore rib of beef, a term used in the
northwest of England and North America

standing rumpstanding rump United States The top of the
round of beef including the bone. Used for
roasting.

StangenStangen Germany Long rectangular sweet or
savoury pastries

StangenkäseStangenkäse Austria A soft cows’ milk cheese
cast in bricks and resembling Tilsit

StangensellerieStangensellerie Germany Celery
stångkorvstångkorv Sweden A sausage packed with

beef, pork, liver, kidney and boiled pearl
barley. Usually fried.

stanislasstanislas France A cake filled with almond
cream
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Staphylococcus aureus A food poisoning
bacterium whose toxins are not destroyed by
cooking. It is found in meat pies and meat
products containing salt and in
confectionery. The incubation period is 2 to
6 hours and the duration of the illness 6 to 24
hours. The symptoms are nausea, vomiting,
diarrhoea, and abdominal pain without fever.
There may be collapse and dehydration in
severe cases.

Staphylococcus carnosus Bacteria used as
a starter culture for lactic fermentation in
meat products such as salami and in
vegetables such as cucumbers

staple cropsstaple crops Food plants which provide the
major source of energy and/or protein for
most of the world’s population. The five most
important are rice, wheat, corn (maize),
cassava (energy only) and beans.

star anisestar anise The dried fruit of a Chinese tree,
Illicium verum, which has the appearance of
an eight-pointed star, each point containing
one seed. It has a sweetish aniseed/liquorice
flavour and is used in Chinese and
Vietnamese cooking.

star applestar apple The fruit of a subtropical tree,
Chrysophyllum cainito, about 7.5 cm
diameter with a white to purple, sticky,
inedible skin, a white sweet pulp containing
inedible black seeds in a star-shaped core
rather like an apple core. Eaten on its own or
in fruit salad.

starchstarch An odourless and tasteless
polysaccharide which is the principal
carbohydrate store in plant tissues, tubers
and seeds and is an important constituent of
the human, herbivore and omnivore diet

star fruitstar fruit See carambola, babaco
star gazey piestar gazey pie England A fish pie from

Cornwall made with whole pilchards cooked
beneath a crust of pastry with their heads
poking up through the pastry around the rim
of the dish. The pie also contains a sauce
flavoured with onion, bacon, parsley, vinegar
or cider and seasoning, which is thickened
with breadcrumbs and eggs.

starjerska kisela corbastarjerska kisela corba Balkans A soup from
Slovenia made with pigs’ tails and trotters,
vegetables, garlic, seasoning and a little
vinegar and thickened with flour

stark senapstark senap Sweden Hot (English) mustard
starnastarna Italy Grey partridge
starna di montagnastarna di montagna Italy Grouse
star rubystar ruby A highly pigmented grapefruit

variety developed by an artificially induced
mutation using ionizing radiation

starterstarter 1. The first course of a meal 2. A
bacterial or fungal culture used to initiate
fermentation, and thus flavour development,

in fermented foods, e.g. Lactobacillus in milk
to make yoghurt, Rhizopus oligosporus in
tempeh or the lactic cultures used to replace
the microorganisms and enzymes lost during
milk pasteurization preparatory to making
cheese

station waiterstation waiter A waiter in charge of a certain
number of tables in a restaurant

steaksteak 1. England, France A piece or slice of
meat or fish up to 2.5 cm thick usually cut
across the muscle fibres and sufficiently
tender to be grilled or fried 2. A general name
for lean muscle from animals used for
braising, stewing, grilling or frying depending
on the muscle concerned

steak and kidney piesteak and kidney pie United Kingdom Pieces
of cheek of beef marinated in red wine,
dried, fried in oil and butter, dusted with
flour, simmered until tender in clarified
marinade and beef stock, lightly fried pieces
of veal or beef kidney added, poached
oysters and mushrooms added if required,
cooking liquor reduced and all combined in
a bowl and precooked tops (skullcaps) of
puff pastry placed over. Served piping hot. A
simpler version is made from precooked
steak and kidney stew baked quickly
between a top and bottom crust of pastry.

steak and kidney puddingsteak and kidney pudding United Kingdom
A pudding basin lined with suet crust pastry,
filled with diced stewing beef and kidney,
onions, seasoning and thickened stock,
covered and sealed with more pastry, vents
cut in the top, covered with cooking foil and
boiled or steamed for 3 to 3.5 hours. Served
from the basin or, less formally, turned out on
a plate.

steak au poivresteak au poivre France Pepper steak
steak dianesteak diane Tail end of fillet of beef, batted

out, sautéed in butter, flambéed with brandy
and served with a sauce made from pan
juices, sliced mushrooms, Dijon mustard,
double cream and demi-glace

steak hachésteak haché France Hamburger steak
steak tartaresteak tartare Chopped (not minced) tail end

of fillet of beef, mixed with chopped onions,
gherkins and capers, shaped on the plate
like a steak and served with a raw egg in a
depression on top of the steak. Mixed at the
table by the customer and eaten raw.

steam, tosteam, to To cook in the vapour from boiling
water. See also steamer, atmospheric
steamer, pressure cooker

steamboatsteamboat Southeast Asia An implement for
cooking at the table consisting of an annular
vessel containing cooking liquor (stock)
around a circular chimney at the base of
which is a source of heat. Prepared food is
cooked by diners using fondue forks, chop
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sticks or wire mesh baskets. Various dips are
usually supplied and the stock is often
consumed after all the solid food has been
cooked and eaten. See also Mongolian hot
pot

steamed puddingsteamed pudding Puddings based on
sweetened suet pastry or a cake sponge
mixture with additions and flavourings,
cooked in a pudding basin, in a cloth or in a
special hinged closed container using either
steam or boiling water. Usually served with a
sweet sauce which may be cooked as an
integral part of the pudding.

steamed pudding mixturesteamed pudding mixture United Kingdom
Made from self-raising flour, shredded beef
suet or softened butter, caster sugar and
beaten egg (6:3:2:2), the flour, fat and sugar
combined with a little salt, then brought
together with the beaten egg and sufficient
milk to produce a soft dropping consistency

steamed ricesteamed rice See absorption method
steamersteamer A double or triple saucepan with a

top lid in which the compartments above the
bottom pan are perforated so that steam
generated at the bottom can circulate
around the food items in the upper
compartments

steamer clamsteamer clam Soft-shell clam
steam tablesteam table A stainless steel table or counter

with openings to take food containers heated
by steam or hot water. Used to keep food hot
prior to service. See also bain-marie

stearic acidstearic acid One of the main saturated fatty
acids in hard beef and lamb fats, responsible
when esterified with glycerine for the
hardness of the fat

stearyl tartratestearyl tartrate An ester of stearyl alcohol and
tartaric acid with the same uses as sodium
stearoyl-2-lactylate

stecche, alstecche, al Italy On a skewer
stecchistecchi Italy Attereaux
SteckerfischSteckerfisch Germany Fish on a stick
steelsteel A tapering rod either of hardened steel

with very small longitudinal sharp edged
grooves, carborundum stone or diamond
dust coated metal, used to put a sharp edge
on knife blades. The knife blade is stroked
across and down the steel at an angle of
about 45° or less on either side removing a
small amount of metal from the edge. After
considerable sharpening on a steel a knife
needs to be reground professionally.

steel-cut oatmealsteel-cut oatmeal See pinhead oatmeal
steep, tosteep, to To macerate
steersteer A castrated male of the bovine species,

2 to 4 years old
stegsteg Denmark Steak
stegtstegt Denmark Roasted. Also called stægt

stegtgås gylat med svedskerstegtgås gylat med svedsker Denmark
Roast goose stuffed with prunes

stegt kyllingstegt kylling Denmark Braised chicken
stegt svinekamstegt svinekam Denmark Roast pork with red

cabbage
SteinbuscherSteinbuscher Germany A soft cheese made

with whole or partially skimmed cows’ milk. It
is brick-shaped and has a smooth buttery
paste with a few holes. It comes from from
the east of the country and is similar to
Romadur. Contains 52% water, 21% fat and
24% protein.

SteinbuttSteinbutt Germany Turbot
SteingutSteingut Germany Earthenware
SteinpilzSteinpilz Germany Cep
stektstekt Norway, Sweden Fried or roasted
stekt äggstekt ägg Sweden Fried egg
stekt andstekt and Sweden Roast duck, usually stuffed

with apple, prunes and the chopped up liver
and heart

stekt fläsk med löksåsstekt fläsk med löksås Sweden Fried strips
of fresh or salt pork served with onion sauce
(löksås)

stekt gåsstekt gås Sweden Roast goose, the cavity
stuffed with parboiled prunes and cored,
peeled and sliced apples sprinkled with
ground ginger, basted with stock from time to
time and accompanied with jus lié made
from the defatted pan juices. Served with
roast potatoes, chestnut purée and red
cabbage.

stekt kalvbrässstekt kalvbräss Sweden Calves’ sweetbreads
prepared as for kalvbräss-stuvning, sliced,
panéed and fried in oil and butter. Served
with petit pois.

stekt potatisstekt potatis Sweden Fried potato slices
stekt rödspättastekt rödspätta Sweden Fried plaice usually

skinned whole, panéed and fried slowly in
butter

stekt salt sill med lökstekt salt sill med lök Sweden Fried salt
herring which have been soaked, filleted and
coated with flour and toasted breadcrumbs.
Served with sliced onions which have been
fried until brown in the butter in which the
fish is later fried and the pan residues
deglazed with thin cream. A traditional
Monday lunch.

stekt salt sill papperstekt salt sill papper Sweden Filleted salt
herrings soaked, dried and baked or fried en
papillote with the usual additions (butter, dill,
parsley, chives, etc.)

stekt sjötungastekt sjötunga Sweden Fried sole usually
prepared as stekt rödspätta

stekt vildandstekt vildand Sweden Wild duck usually pot-
roasted for 45 minutes with soured cream
and milk after seasoning and browning the
bird and its liver. Served with a jus lié made
from the roux thickened cooking liquor
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finished with double cream and a little
blackcurrant jelly.

Stellaria media Botanical name Chickweed
stellettestellette Italy Very small pasta stars used in

soup. Also called stelline
stellina odorosastellina odorosa Italy Sweet woodruff
stellinestelline Italy Stellette
stem gingerstem ginger Peeled ginger rhizome,

macerated and preserved in a sugar syrup to
give a soft translucent confection

stem lettucestem lettuce United States Celtuce
Stephanie CremetorteStephanie Cremetorte Austria An over-the-

top sweet dessert invented for Crown
Princess Stephanie who complained of the
‘coarseness’ of Viennese cooking, consisting
of chocolate and hazelnuts plus layers of
raspberry, hazelnut and chocolate cream

StepnoiStepnoi Russia Steppe
StepnojStepnoj Steppe
StepnoyStepnoy Steppe
SteppeSteppe A strong-flavoured cows’ milk cheese

similar to Tilsit and sometimes flavoured with
caraway made in Germany, Austria,
Scandinavia, Russia and Canada. Also called
Stepnoi, Stepnoj, Steppen, Stepnoy

SteppenSteppen Steppe
sterilize, tosterilize, to To heat food to between 115 and

140°C depending on the type of food and the
time at the high temperature. This kills all
pathogenic organisms and most
microorganisms and spores. See also ultra-
heat treated

sterilized creamsterilized cream Tinned cream sterilized at
about 120°C. It has a slight caramel flavour
and cannot be whipped.

sterilized milksterilized milk Milk heated to 120°C for a few
minutes or to just over 100°C for 20 to 30
minutes and aseptically sealed in a narrow
necked bottle with a crown cork. This
process kills all pathogenic and most other
microorganisms and spores and the milk will
keep for 1 to 2 years. The milk is off white in
colour and has a characteristic caramel,
boiled milk taste which is not to everyone’s
liking.

sterletsterlet A small and very rare sturgeon,
Acipenser ruthenus, found in the Volga river
and Caspian Sea and famed for its golden
caviar, the caviar of the Tsar. The fish, which
is ugly and eel-like, is served baked with
vegetables.

sterlyadsterlyad Russia Sterlet
steursteur Netherlands Sturgeon
stewstew A mixture of meat, usually tough and cut

into small pieces, cooked slowly with
vegetables, cooking liquor and flavourings on
top of the heat source until tender, a process
which can take many hours

stew, tostew, to 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

Stewart cheeseStewart cheese Scotland A mild cheese
which comes in both a white and a blue
variety. The white is saltier than the blue and
is an acquired taste.

stewed fruitstewed fruit Fruit simmered in sweetened
water until soft

stick beanstick bean See runner bean
sticking piecesticking piece England Clod (of beef)
sticky bunsticky bun United Kingdom A sweet yeast-

raised bun often flavoured with cinnamon
and coated with a soft icing

sticky ricesticky rice See glutinous rice
stifadostifado Greece A stew based on meat, poultry,

octopus or squid with oil, onions, garlic,
tomatoes, shallots, wine, wine vinegar, herbs
and seasoning

stiff doughstiff dough United States A very stiff mixture
of 2 parts flour to one part water. The exact
proportions depend on the flour used.

stiffen, tostiffen, to To briefly cook flesh in water or fat
until it stiffens but is not coloured

stiflestifle United States A salt pork and vegetable
stew from New England

StiltonStilton England An uncooked curd, blue-
veined, semi-soft cows’ milk cheese with a
creamy yellow paste made only in
Leicestershire, Derbyshire, Nottinghamshire
and Rutland. The blue variety is inoculated
with Penicillium roquefortii spores and the
edges of the cheese are hand-rubbed to
exclude air, slow down development and give
the characteristic hard greyish-brown rind.
The cheeses are needled after 10 weeks to
encourage veining and may be sold after 12
weeks. Often sold in small earthenware pots
and prized as a dessert cheese.

Stilton pearsStilton pears England A starter made from
cored but not skinned Comice pears stuffed
with a mixture of Stilton and curd cheese,
refrigerated, halved and fanned on individual
plates, covered in seasoned mayonnaise
thinned with oil and lemon juice and
flavoured with mustard

stincostinco Italy Shank of veal
stinging nettlestinging nettle See nettle
stink beanstink bean Parkia
StintStint Germany Smelt, the fish
stir, tostir, to 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

stiraboutstirabout 1. An oatmeal or maize porridge
made with water or milk, originally from
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Ireland 2. England Chopped or small whole
fruits mixed with a coating consistency batter
enriched with sugar and butter and baked
for about 30 minutes at 220°C

stir-fry, tostir-fry, to To cook small thin pieces of meat
or vegetables very rapidly using hot oil in a
wok by continuously moving them and
turning them over. Used extensively in
preparing Chinese food.

stivalettistivaletti Italy Small pasta shapes (NOTE:
Literally ‘small boots’.)

stoccafissostoccafisso Italy Stockfish
stockstock Water flavoured with extracts from

herbs, spices, vegetables and/or bones by
long simmering

stock cubestock cube A mixture of salt, MSG, vegetable
and/or meat extracts and various flavourings
pressed into soft crumbly cubes or blocks
each individually wrapped. One stock cube
will usually make 0.4 litres (0.75 pints) of
stock. The salt and fat content and their
flavour make them unsuitable for the finest
cooking. See also bouillon. Also called
bouillon cube

StockfischStockfisch Germany Stockfish
stockfishstockfish Air-dried cod from Norway which is

very popular in Italy. Requires prolonged
soaking in water.

stock potstock pot A large cylindrical vessel with a
draw off tap between 2 and 5 cm from the
base in which stock is prepared and into
which all the suitable trimmings of a
professional kitchen together with the usual
stock ingredients are put, and stock drawn
off as required. It is usually kept simmering
all the time and cleaned out and replenished
on a regular basis.

stock syrupstock syrup A basic sugar solution with many
uses containing 0.3 kg of granulated sugar
and 0.1 kg of glucose per litre of water. Often
0.4 kg of granulated sugar with no glucose is
used, but it may tend to cause crystallization.

stodgestodge Heavy starchy solid food such as
overcooked stews, suet puddings and the
like (colloquial)

stoempstoemp Belgium A dish similar to colcannon
made with mashed potatoes and vegetables

stokestoke Laver
Stokenchurch pieStokenchurch pie England A

Buckinghamshire baked pie filled with
minced meat in a sauce mixed with
macaroni

stokkfiskstokkfisk Norway Stockfish
StollenStollen Germany A sweetened enriched yeast

dough rolled in a rectangle, filled with dried
vine fruits, nuts and sometimes marzipan,
folded or rolled, baked, brushed with molten
butter and dredged with icing sugar. Eaten

during the Christmas season. Also called
Christollen

stomna kebabstomna kebab Bulgaria A lamb stew with
butter, tomatoes, spring onions, herbs and
seasonings, thickened with flour and cooked
in an earthenware pot

stonestone The hard central seed of fruits such as
cherry, peach, mango, plum, olive, etc.,
usually with a hard woody shell enclosing a
soft kernel. Also called pit

stone, tostone, to To remove the central stone from a
fruit. Also called pit, to, destone, to

stone crabstone crab United States A large edible crab,
Menippe mercenaria, with very large claws,
from the coast of Florida

stone creamstone cream England A very old
Buckinghamshire dish which is a gelatine-
stabilised mixture of milk combined with
lightly whipped cream and egg whites,
sweetened with vanilla sugar and poured
before setting into glasses with jam on the
base. Approximately equal quantities of milk
and cream are used and gelatine is required
at the rate of 40 to 50 g per litre of liquid.

stoneground flourstoneground flour Flour which has been
ground between a stationary and a rotating
stone as opposed to rollers which are used to
grind most flour nowadays. The slight
frictional heating modifies the flavour of the
flour.

stone ploverstone plover Plover
stonewarestoneware Coarse ceramic dishes, pots and

jugs etc. which are often only glazed on the
inside

störstör Sweden Sturgeon
StörStör Germany Sturgeon
storage temperaturesstorage temperatures Recommended

storage temperatures for food are
precooked, –3°C for up to 5 days; chilled,
less than 5°C; eggs in shell, –10 to-16°C for
up to 1 month; bakery produce, –18 to –
40°C, blanched vegetables, less than –18°C;
apples and pears, –1 to +4°C

storestore A designated room, cupboard,
refrigerator or freezer where foods are kept in
their purchased or partially processed
condition prior to use

StöreStöre Germany Sturgeon
store tostore to To keep foods and articles for future

use, either in a dry store, vegetable store,
refrigerator or freezer

storionestorione Italy Sturgeon
stortinistortini Italy Small pasta crescents used in

soup
stove, tostove, to Scotland A Scottish term dating from

the 17th century derived from the French
étouffer, meaning to cook in a closed pot,
generally in the oven at around 150°C, e.g.
stoved chicken
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stoved chickenstoved chicken Scotland A dish of chicken
pieces sealed and casseroled in a closed pot
with bacon, potatoes, onions, thyme,
seasoning and chicken stock at 150°C in the
oven

stoviesstovies Scotland Boiled potatoes (colloquial)
stovigliestoviglie Italy Earthenware
straccettistraccetti Italy Thin slices
StracchinoStracchino Italy A soft cows’ milk cheese from

the north cultured with Streptococcus
thermophilus, coagulated with rennet, the
curd then heated to 80°C for 6 to 10 hours in
square 20 cm moulds, salted in brine and
matured for 7 to 10 days. Also called
crescenza (NOTE: Originally made in the
autumn from the milk of cows’ brought down
from Alpine pasture, from stracche meaning
‘tired’)

Stracchino di GorgonzolaStracchino di Gorgonzola Italy The original
Gorgonzola made from an evening’s and the
following morning’s milking of cows being
brought down from mountain pasture and
resting at the town of Gorgonzola. The
evening curd which cooled overnight was
mixed with the next morning’s curd and gave
a heterogeneous mixture which encouraged
mould growth.

stracciatastracciata Italy Chiffonade of e.g. lettuce
stracciatestracciate Italy A flat cake
stracciatellastracciatella Italy A beef or chicken broth into

which a mixture of beaten eggs, semolina
and grated Parmesan is whisked to give solid
ragged-looking strands

stracciatostracciato Italy Scrambled, of eggs
stracci di antrodocostracci di antrodoco Italy Pancakes layered

with cheese, meat and vegetables
Strachur haddockStrachur haddock Scotland Finnan haddock

poached for 4 minutes then skinned,
deboned and flaked, placed in a buttered
ovenproof dish, covered with double cream,
peppered, baked for 10 minutes at 180°C
then flashed under the grill (NOTE: After the
Scottish village of Strachur, which lies on the
eastern shore of Loch Fyne, in the Firth of
Clyde)

stracottostracotto Italy A very slowly cooked pot roast
or meat stew

straight neck squashstraight neck squash A summer squash
common in the US

strain, tostrain, to To pass a mixture of solid particles
and liquid through a strainer, colander, sieve,
chinois, muslin cloth, etc. to separate the
solid and liquid either of which may be the
desired product

strain 0157:H7strain 0157:H7 A strain of the gut bacteria,
Escherichia coli, found in hamburger-type
minced beef which has picked up toxin-
producing genes from Shigella. These toxins
can destroy gut and kidney cells, leading to

diarrhoea and kidney failure. The incubation
period is 3 to 4 days. Common in the USA,
and has occurred in Europe, Africa, Australia
and Japan. The organism is killed by a
temperature of 70°C for 2 minutes.

strainerstrainer General name for colander, sieve or
chinois

straining bagstraining bag A cloth bag used to filter liquids
StrandkohlStrandkohl Germany Sea kale
StrandkrabbeStrandkrabbe Germany Shore crab
strangolapretistrangolapreti Italy Small dumplings similar

to strozzapreti and for the same purpose, i.e.
to strangle, figuratively, the priest. There are
many local spellings all beginning with
strang- for what was obviously a widespread
problem.

strapazzatostrapazzato Italy Scrambled, e.g. of eggs
strasbourgeoise, à lastrasbourgeoise, à la France In the

Strasbourg style, i.e. cooked with sauerkraut,
bacon and foie gras

Strasburg sausageStrasburg sausage Australia A manufactured
slicing sausage rather like garlic sausage

strascinatistrascinati Italy Baked ravioli with sauce
Strassburger TruffelleberwurstStrassburger Truffelleberwurst Germany A

liver sausage flavoured with truffles
stravecchiostravecchio Italy Very old, mature. Used of

cheese or other food items which might
improve with age.

strawberries Romanoffstrawberries Romanoff United States
Strawberries steeped in an orange-flavoured
liqueur and served with crème chantilly

strawberrystrawberry The sweet, flavoursome and
decorative fruit of a ground-creeping
perennial plant, Fragaria x ananasa,
generally conical, up to 5 cm long and
consisting of a cluster of small fleshy
globules, each of which has a single seed on
the outer surface, around a central fleshy
stem, with the remains of the calyx at the
broad end. Eaten on their own with cream
and possibly caster sugar or in made-up
desserts, tarts, cakes and jams. See also wild
strawberry, alpine strawberry

strawberry beetsstrawberry beets United States Very small
beetroots used for pickling or in salads

strawberry guavastrawberry guava A smaller and sweeter
version of the guava, Psidium cattleianum,
from Brazil with small reddish-purple fruit.
Also called cattley

strawberry shortcakestrawberry shortcake United States A large
scone-like cake split whilst warm, buttered
and made into a sandwich with whipped
cream and sliced strawberries as a filling

straw chipsstraw chips See straw potatoes
straw mushroomstraw mushroom A globular, stemless edible

mushroom, Volvariella volvacea, grown on
beds of straw in China. Available canned, but
not dried, for use in Chinese and Japanese
dishes. It is fawn when young but becomes

Food.fm  Page 556  Thursday, August 19, 2004  7:50 PM



strudel

557

grey-black and gelatinous as it matures. Also
called grass mushroom, yellow mushroom,
paddy straw mushroom

straw potatoesstraw potatoes Well-washed and drained
julienne potatoes deep-fried at 185°C until
golden brown and crisp, drained and lightly
salted and used as a garnish for grilled meat.
Also called pommes pailles, straw chips

strawsstraws See cheese straws
streaky baconstreaky bacon Bacon from the rib cage and

belly of the pig which when sliced shows
alternate strips of lean and fat. Often used to
line terrines and pâté dishes.

StreckrübeStreckrübe Germany Swede
StreichwurstStreichwurst Germany The generic name for

any paste-like spreading sausage
Streptococcus A genus of bacteria used for

the production of lactic acid in the
manufacture of cheese and sauerkraut.
Some of the species are pathogenic.

Streptococcus lactis ssp. cremoris One of
the microorganisms used in the starter
cultures for soured cream, buttermilk and
English cheeses

Streptococcus lactis ssp. diacetilicos As
S. lactis ssp. cremoris.

Streptococcus lactis ssp. lactis As S. lactis
ssp. cremoris.

Streptococcus thermophilus One of the
microorganisms used in starter cultures for
yoghurt and continental cheeses

Stretford black puddingStretford black pudding England Black
pudding flavoured with ground marjoram,
mint and pennyroyal

streuselstreusel United States A mixture of flour or
breadcrumbs with sugar, butter and spices
used as a crumble topping on baked goods

streusel cakestreusel cake A slightly sweet yeasted cake
with a crumble topping of sugar flavoured
with cinnamon or mixed spice from Central
and Northern Europe

StreuselkuchenStreuselkuchen Germany Streusel cake
string beanstring bean 1. United States French bean 2.

United Kingdom Runner bean
string cheesestring cheese United States A cows’ milk

cheese similar to Mozzarella which
originated in Armenia and Georgia and is
shaped as a small cylinder. Sometimes
flavoured with caraway. Also called braid
cheese

string hoppersstring hoppers Sri Lanka A thin pouring appa
batter poured into hot fat through a moving
funnel to give long threads of cooked dough.
Also called hoppers

striped bassstriped bass A medium-oily seawater fish,
Morone saxatilus and Roccus saxatilus,
which spawns in fresh water and is found off
the coasts of North America. It has a deep
olive-green body with longitudinal stripes

and weighs up to 2.5 kg. The flesh is white
and flaky and it may be cooked in any way.
Also called rockfish

striped breamstriped bream A small seawater bream,
Lithognathus mormyrus, with transverse
dark grey stripes on a silvery background

striped mulletstriped mullet United States A species of
mullet, Mugil cephalus, with longitudinal
lines of dark grey on a silvery grey
background

strip loinstrip loin 1. Australia The fillet steak usually of
lamb or pork, i.e. the longitudinal muscle
that runs along the backbone between the
inside of the ribs and the vertebrae. Usually
sold as the long muscle. 2. United States The
round longitudinal muscle from the back of
the beef equivalent to the eye of a lamb loin,
boneless and trimmed and usually cut in
steaks

strip steakstrip steak United States A beef steak cut
from a boneless short loin and sirloin after
the fillet has been removed. Popular in New
York.

stroganoffstroganoff See beef Stroganoff, bef stroganov
strömmingströmming Sweden High-quality herring and

sprats found only in the Baltic and
commanding a premium price

strömming à la Operakällarenströmming à la Operakällaren Sweden
Cleaned and rinsed herrings and sprats with
fins and tails removed, salted, marinated in a
mixture of whipped egg and double cream
(2:5) for at least an hour, removed, coated in
wholemeal flour and shallow-fried in butter
until well browned. Served with a simple
parsley and lemon wedge garnish.

strömmingsladaströmmingslada Sweden Young herrings
filleted kipper-style (from the back), bones
removed as far as possible, seasoned,
placed in a buttered baking dish and
gratinated with grated Parmesan cheese and
breadcrumbs in the oven until browned

strong flourstrong flour Flour of any type made from a
hard wheat, usually containing between 11
and 12% protein which is mostly gluten.
Used mainly for bread and puff and choux
pastry.

stroopstroop Netherlands Syrup or molasses
strozzapretistrozzapreti Italy Flour- and egg-based

dumplings or gnocchi flavoured with
spinach, basil, nutmeg and grated cheese,
poached and served with a tomato sauce
(NOTE: Literally ‘choke the priest’, allegedly to
fill up the priest when he called on his
parishioners.)

struccolistruccoli Italy Sweet pastry rolls filled with
fruit or cream cheese

strudelstrudel, Strudel Austria, Italy A generic name
for a rectangle of strudel pastry spread with a
sweet or savoury filling, layered or rolled up
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like a Swiss roll and, after further proving and
egg-washing, baked at 190°C for
approximately 1 hour

strudel pastrystrudel pastry A wafer-thin pastry common in
Austria and Hungary but originating in the
Middle East and brought to Europe in the
Ottoman invasions of the 15th century. Made
from strong white bread flour, beaten egg,
melted butter (4:1:1), vinegar and salt, all
mixed to a silky dough, rested, rolled out and
stretched until thin, then layered to build up
thickness. Other formulations omit the
vinegar and include milk, sugar and lemon
zest and use yeast to raise the dough as in
bread dough production. See also filo pastry

struffolistruffoli Italy A pasty filled with cooked sliced
onion

struttostrutto Italy Lard
StückStück Germany 1. Steak 2. A piece
stucolostucolo Italy A north Italian version of strudel,

usually layered rather than rolled
stud, tostud, to To insert small items such as cloves,

sprigs of herbs or slivers of garlic or the like
regularly at intervals over the surface of a
food item such as an onion or a joint of meat.
Also called piqué, to

stuetstuet Norway Creamed
stufatinostufatino Italy Stufato
stufatostufato Italy Beef braised in red wine with

onions, tomatoes, celery, garlic and ham.
Also called stufatino

stuff, tostuff, to To fill the central abdominal cavity of
animals or fish or of hollowed out vegetables
or fruit with a sweet or savoury stuffing or
forcemeat

stuffaustuffau Italy A beef stew from Sardinia. See
also ghisau

stuffed dermastuffed derma Kishka
stuffed olivestuffed olive A green preserved olive which

has been destoned and the central cavity
filled with a small piece of anchovy, a piece
of sweet red pepper, a caper or the like

stuffingstuffing A sweet or savoury mixture or
forcemeat used to fill the cavity of animals,
fish or hollowed out vegetables or of fruits
prior to cooking. See also forcemeat

stumpstump England A northern vegetable purée
made from a combination of carrots, swedes
and potatoes mashed with milk, butter and
seasoning

sturgeonsturgeon A medium to large anadromous fish
found in the rivers that flow into the Caspian
Sea, Black Sea, the western Pacific and the
eastern Atlantic oceans. It has a firm white to
pink flesh which may be baked, fried, grilled
or smoked. They have armour-plated bodies
and an elongated snout with a dark grey-
green back. The females, which are caught
in the estuaries of the rivers to which they

return to spawn, are the source of caviar
which may amount to 22 kg from a single
fish. There are about 24 species but the
important ones in order of size are the sterlet
and the sevruga, osciotre, common and
beluga sturgeon.

stuvadstuvad Sweden Creamed
stuvad kalvbrässstuvad kalvbräss Sweden Kalvbräss-stuvning
stuvas potatisstuvas potatis Sweden Diced potatoes,

sweated in butter, boiled with minimum milk
and salt until tender, seasoning adjusted and
flavoured with chopped herbs

stuvetstuvet Denmark Creamed
stuvet oksekødstuvet oksekød Denmark Stewed beef
stuvningstuvning Sweden Stew
susu 1. Japan Rice vinegar 2. Turkey Water
suasua Vietnam Milk
sua bhatisua bhati South Asia Dill seed
suaciasuacia Italy Scald, the fish
su-agesu-age Japan Deep-frying of food without any

coating
suansuan China Preliminary boiling of large cuts of

meat prior to other forms of cooking
suan la tangsuan la tang China Hot and sour soup from

Canton
suan mei jiangsuan mei jiang China Hoisin sauce
suan niu naisuan niu nai China Yoghurt
suavesuave Mexico Mildly and subtly flavoured
subsub United States Hoagie
sub gum geungsub gum geung China Chow chow preserve
submarinesubmarine United States Hoagie
subo benachinsubo benachin West Africa A stew from

Gambia made with beef, lamb or fish
together with onions, chillies, tomatoes, rice
and seasoning

subricssubrics France Croquettes sautéed without
being panéed or coated

subtilisinsubtilisin A protease obtained from various
Bacillus strains of bacteria, used for flavour
production from soya bean and milk protein
(casein)

succari orangesuccari orange Egypt A variety of acidless
orange with a highly adhering skin and a
large number of seeds, very sweet but
without the familiar orange flavour

succinic acidsuccinic acid See E363
succosucco Italy Juice
succorysuccory Belgian chicory
succotashsuccotash United States A Native North

American dish taken over and adapted by
the Pilgrim Fathers, consisting of cooked
lima beans and sweetcorn kernels heated
together with cream and seasoning. Often
served at Thanksgiving.

succu tundusuccu tundu Italy Fregula
suck creamsuck cream England A Cornish dessert made

from cream and egg yolks (2 yolks per litre)
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which are mixed with lemon juice and zest
and sugar to taste and heated over a double
boiler until thick. The mixture is then poured
into glasses and eaten cold with long pieces
of toast off which it is sucked.

suckersucker United States Various freshwater
fishes of the Catostomidae family, with a
thick-lipped mouth adapted for sucking,
most with sweet white flesh

sucklingsuckling A young unweaned animal
suckling pigsuckling pig, sucking pig A small unweaned

baby pig 3 to 6 weeks old which is usually
roasted

sucosuco Portugal Juice
suco de laranjasuco de laranja Portugal Orange juice
sucresucre Catalonia, France Sugar
sucrésucré(e) France Sweetened or sweet (as

opposed to savoury)
sucre cristallisésucre cristallisé France Granulated or caster

sugar. See also sucre en poudre, sucre
semoule

sucre d’orgesucre d’orge France Barley sugar
sucre en morceauxsucre en morceaux France Lump or cube

sugar
sucre en poudresucre en poudre France Castor sugar
sucre filésucre filé France Spun sugar
sucre glacesucre glace France Icing sugar
sucre semoulesucre semoule France Granulated sugar
sucrosesucrose A disaccharide composed of a

glucose and a fructose unit which is the
normal commercial variety found in cane
and beet sugar

sucuksucuk Turkey Sausage flavoured with garlic
and herbs

sudachisudachi Japan A small citrus fruit, Citrus
sudachi, similar to kabosu but only about one
third of its weight. Used in the same way.

sudakosudako Japan Octopus pickled in vinegar
Sudanese pepperSudanese pepper A dried and ground hot

chilli pepper from the Middle East
sudaresudare Japan Makisu
sudulunusudulunu Sri Lanka Garlic
sudurusuduru Sri Lanka Cumin
suédoisesuédoise France A dessert of sugared fruit

and jelly
suédoise, saucesuédoise, sauce France Mayonnaise mixed

with apple purée and grated horseradish
suensuen China Bamboo shoots
suen tausuen tau China Garlic
suer, fairesuer, faire France To sweat
suerosuero Spain Whey
suetsuet The hard fat surrounding kidneys which

has very good cooking properties. Used for
suet pastry and puddings and in sweet
mincemeat fillings. Commercial suet is
granulated and coated with up to 15% flour
or starch to prevent sticking.

suet crust pastrysuet crust pastry See suet pastry
suet pastrysuet pastry Self-raising flour and shredded

beef suet (2:1) with a little salt brought
together with water, kneaded slightly and
rested. Also called suet crust pastry

suet puddingsuet pudding United Kingdom A traditional
pudding made from chopped or granulated
suet, breadcrumbs, flour, sugar, eggs, milk
and flavourings, steamed or boiled in a
covered pudding basin and served with a
sweet sauce

sufed kaddusufed kaddu South Asia Wax gourd
sufflesuffle Italy Soufflé
Suffolk hamSuffolk ham England Ham cured in beer and

sugar or molasses. It has a deep golden skin
and a rich red-brown meat with a blue
bloom.

Suffolk sausageSuffolk sausage England A meaty pork
sausage flavoured with herbs

suffritusuffritu Italy Soffrito calabrese
sugarsugar The sweet-tasting water-soluble

monosaccharides and disaccharides
crystallized from plant juices (sucrose,
fructose) or obtained, usually as syrups, by
breaking down starch (glucose, maltose).
See also jaggery, palm sugar, brown sugar,
lump sugar

sugar applesugar apple Sweet sop
sugar batter biscuit methodsugar batter biscuit method A method of

making biscuits, e.g. langues de chat, by
creaming butter and sugar, mixing in eggs to
form a stable emulsion, then blending in the
dry ingredients

sugar beetsugar beet A variety of beet, Beta vulgaris,
whose roots when mature contain a high
concentration of sucrose which is extracted
using water and crystallized from the solution

sugar canesugar cane The thick bamboo-like canes of a
tropical grass, Saccharum officinarum,
about 2 m long by 4 to 5 cm diameter
Sometimes sold in pieces as a sweet for
children to chew, but usually chopped and
crushed to a give a liquid from which sucrose
is crystallized

sugar cookingsugar cooking The process of modifying
sugar (pure granulated sucrose) by
dissolving it in a little water then heating it
without stirring to various temperatures to
produce various non-crystalline
consistencies until finally there is
caramelization which changes its flavour and
chemical composition. The stages are: small
thread (103°C), large thread (107°C), soft
ball (115°C), hard ball (121°C), hard crack
(157°C), and caramel (182°C). With practice
these stages can be judged by the behaviour
of the sugar between the fingers or when
dropped into cold water or on a cold plate. In
the USA the stages recognized are thread
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(110°C), soft ball (112°C), firm ball (118°C),
soft crack (132°C), hard crack (149°C) and
caramel (154 to 170°C). The differences
may be due to differences in the sugar. In
France and Europe generally, the density of
the sugar water mixture in °Be is often used
but is rather inconvenient. Many names for
the various stages exist and the above are not
exclusive. Also called sugar boiling

sugar crust pastrysugar crust pastry United States Sugar pastry
sugared almondsugared almond A large Spanish almond

coated with a layer of amorphous coloured
and flavoured sugar. Also called Jordan
almond

sugar loafsugar loaf A brick- or cone-shaped mass of
refined sugar made by pouring wet sugar
crystals into moulds to dry. Sugar used to be
sold in this form.

sugar loaf chicorysugar loaf chicory A green leaved chicory,
Cichorium intybus, which forms a conical
head rather like cos lettuce. The leaves may
be harvested separately or the whole head
cut when mature. The inner leaves are
naturally blanched and are less bitter than
the outer leaves.

sugar lumpsugar lump See cube sugar
sugar maple treesugar maple tree A variety of maple, Acer

saccharum, found in North America. The
spring sap obtained by boring a hole in the
trunk contains 1% to 4% saccharose and is
used to prepare maple syrup and maple
sugar.

sugar orangesugar orange See acidless orange
sugar palmsugar palm A large palm tree, Arenga

saccharifera or A. pinnata, which grows to
over 15 m. The sugary sap is obtained by
beating the feathery immature male flower
spike for 14 days, then as soon as the flowers
open the spike is cut off at the base of the
flowers and the sap collected. The beating
and slicing off of a little more of the flower
stem continues until the flow of sap stops.

sugar pastrysugar pastry Pastry made from soft flour,
butter, eggs and sugar (8:5:2:2) with a little
salt using the creaming or rubbing in
method. Used for flans and fruit tartlets. Also
called sugar crust pastry

sugar peasugar pea Mangetout
sugar-snap peasugar-snap pea Mangetout
sugar sorghumsugar sorghum Sweet sorghum
sugar substitutessugar substitutes See artificial sweeteners
sugar syrupsugar syrup A solution of sugar in water. See

also syrup, light syrup
sugar thermometersugar thermometer A thermometer used to

measure the temperature of boiling sugar
syrups, usually calibrated from 50 to 200°C,
sometimes marked with the stages of sugar
cooking

sugnasugna Italy Lard
sugosugo Italy Gravy, juice, sauce
sugo, alsugo, al Italy Served with any sauce
sugo di carnesugo di carne Italy Meat gravy
suifsuif France Mutton fat or suet
suikersuiker Netherlands Sugar
suimonosuimono Japan A delicate clear soup served

in a fine lacquered bowl with traditionally
three additional ingredients, a few pieces of
fish, shellfish or chicken, a few decorative
vegetables, mushrooms or pieces of
seaweed and a piquant or fragrant addition
such as ginger juice, lemon peel or yuzu.
Often accompanied by sashimi.

suinosuino Italy Pig, pork
suissesuisse France An unsalted soft fresh cheese

made from cows’ milk enriched with cream.
The mixture is curdled with a small quantity
of rennet and left to stand for 1 to 2 days. The
soft curd is then collected and packed into
60 g pots for immediate consumption.
Served with fruit, desserts, etc. See also
petit-suisse, demi-suisse

sujisuji South Asia Semolina
sukasuka Philippines A low acidity (1 to 3% acetic

acid) vinegar with a pleasant aroma made
from coconut sap

sukadesukade Netherlands Candied peel
sukatsukat Norway Candied lemon peel
sukha bhoonasukha bhoona South Asia Sautéing in Indian

cooking. See also bhoona
sukiyakisukiyaki Japan Very thin slices of beef fried at

the table in oil, soya sauce, rice wine, sugar
and water added followed by squares of
bean curd and sliced vegetables, the whole
cooked for a few minutes, then taken by
guests, dipped in beaten raw egg followed by
a dipping sauce and eaten with rice (NOTE:
Literally ‘broiled on a ploughshare’.)

sukiyakinabesukiyakinabe Japan A shallow iron pan used
for cooking sukiyaki

sukkersukker Denmark, Norway Sugar
sukkerertersukkererter Norway Petit pois, sugar peas
sukkerkavringsukkerkavring Norway Sweet biscuit
suklaasuklaa Finland Chocolate
suklaakuorrutesuklaakuorrute Finland Chocolate icing
sukuma wikisukuma wiki East Africa A Kenyan dish made

by simmering left-over chunks of cooked
meat with onions, tomatoes and sweet
peppers and a large amount of green leaf
vegetable (NOTE: Literally ‘push the weak’,
i.e. for the time when there is nothing better
to eat.)

SulperknochenSulperknochen Germany Pickled pork boiled
with sauerkraut

sulphitessulphites Salts of sulphurous acid which is
formed when sulphur dioxide is dissolved in
excess water, used as food preservative.
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Common in the food industry are sodium
sulphite E221 and calcium sulphite E226.

sulphur dioxidesulphur dioxide E220, a pungent and
irritating gas which dissolves in water to form
sulphurous acid or its salts the sulphites,
hydrogen sulphites and metabisulphites, all
of which liberate the gas in solution. It is one
of the most common preservatives used in
foods.

sulphuric acidsulphuric acid See E513
sultanassultanas Dried seedless white grapes kept

light-coloured by treatment with sulphur
dioxide

sultaninasultanina Italy Sultana
SultanineSultanine Germany Sultana
SuluguniSuluguni Southwest Asia A Georgian cheese

rather like haloumi
sülünsülün Turkey Pheasant
-sülze-sülze Germany In aspic
SülzwurstSülzwurst Germany A type of brawn made

with large pieces of cooked pork from the
head and leg, sometimes with sliced
mushrooms, in a wine-flavoured aspic jelly.
Usually sliced and served with French
dressing.

sumacsumac England, France The dried red berries
of a Middle Eastern bush, Rhus coriaria,
containing several small brown seeds with a
sour flavour. Commonly used in Middle
Eastern cooking.

SumachSumach Germany Sumac
sumansuman Philippines Glutinous rice or other

starchy material possibly mixed with coconut
cream and sweetened, wrapped in young
banana leaves, boiled and served with grated
coconut as a dessert

sumibiyakisumibiyaki Japan Charcoal grilling. Often
done at the table, especially in ryotei.

summer floundersummer flounder United States A large
flatfish, Paralichthys dentatus, related to
plaice but up to 1 m long with a dark grey to
brown spotted skin, found all along the east
coast of North America. It is mainly caught in
summer when it moves to shallow waters.
The flesh is firm, white and non-oily and may
be cooked in any way. Also called northern
fluke

summer melonsummer melon Fuzzy melon
summer puddingsummer pudding United Kingdom A

uncooked pudding of soft fruits and bread
made from a sauce of sieved raspberries,
icing sugar and liqueur, which after warming
slightly is mixed with a variety of soft fruits.
White crustless bread soaked in the juice
from this mixture is used to line a mould, the
fruits are packed into the lined mould which
is covered with more sauce-soaked bread
and the whole left under pressure and

chilled. When firm the pudding is
demoulded onto a plate and garnished as
appropriate.

summer purslanesummer purslane A half-hardy low-growing
plant, Portulaca oleracea, with slightly
succulent leaves used in salads or as a
vegetable. There are two varieties, green
leaved with the better flavour and the yellow
or garden type which looks better in salads.
The leaves may be cut regularly during the
summer. Also called pigweed, portulaca,
common purslane, green purslane

summer sausagesummer sausage United States The general
term for keeping sausages made with cured
pork and beef, similar to cervelat. Sometimes
dried and smoked.

summer savorysummer savory An annual herb, Satureja
hortensis, with a taste like a mixture of
rosemary and thyme with a hint of pepper. It
has slightly larger and more rounded leaves
than the winter variety and a sparser habit.
Used in the same way as winter savory.

summer squashsummer squash Various fruits of the genus
Cucurbita, which are normally harvested
when immature before the skin hardens, and
the whole fruit used as a vegetable. The most
common is the vegetable marrow, the
juvenile version of which is the courgette.
Examples of USA squashes are crookneck,
straight neck, scallop or patty pan, cocozelle,
beinz and vegetable spaghetti.

sumo domodasumo domoda West Africa A meat or fish stew
from Gambia containing fried onions, tomato
purée, peanut butter, chillies and seasoning

SumpfmyrteSumpfmyrte Germany Bog myrtle
su mui jeongsu mui jeong China Plum sauce
sunberrysunberry 1. Wonderberry 2. A hybrid

blackberry of the genus Rubus
sunchokesunchoke United States Jerusalem artichoke
sundaesundae An elaborate decorated dessert made

with ice cream, whipped cream, fruit or
chocolate sauces and chopped nuts

sunflowersunflower A tender annual, Helianthus
annuus, which grows up to 3 m high with a
large yellow daisy type of flower. The seeds
are a major source of vegetable oil and are
often eaten raw or roasted especially as a
snack. The flower buds may be steamed and
served like globe artichokes.

sunflower oilsunflower (seed) oil One of the commonest
European vegetable oils extracted from
sunflower seeds. Suitable for all culinary
uses and used to make margarine. Can be
heated to high temperatures without
burning.

sunflower seedssunflower seeds The seeds of the sunflower,
eaten raw or roasted as a snack or used in
salads

Food.fm  Page 561  Thursday, August 19, 2004  7:50 PM



sunfruit

562

sunfruitsunfruit A citrus hybrid grown in Swaziland
which is very similar to the New Zealand
grapefruit

sung kha yasung kha ya Thailand An egg custard made
with sweetened coconut milk flavoured with
jasmine essence or orange-flower water and
baked in the shells of young coconuts

sunnyside upsunnyside up United States Describes a fried
egg with the yolk uppermost on a plate,
which has not been turned over in the frying
pan to set the yolk

sunomonosunomono Japan A variety of salad-type
dishes (poultry, seafood, vegetables, etc.)
dressed with variously flavoured vinegar-
based sauces and served either in tiny
portions as an appetizer or as a separate dish
or course in a meal

sunset yellow FCFsunset yellow FCF A synthetic yellow food
colouring. See also E110

sun tsuisun tsui China Sweet pepper
suolasuola Finland Salt
suomalainen lammamuhennossuomalainen lammamuhennos Finland A

mutton stew with potatoes, onions, carrots
and turnips (NOTE: Literally ‘Finnish lamb
stew’.)

suomolaisleipäsuomolaisleipä Finland Yeasted bread (NOTE:
Literally ‘Finnish bread’.)

suongsuong Vietnam Chop or rib of meat
supsup Russia Soup
supa kangyasupa kangya West Africa A Gambian dish of

fried fish and onions simmered in stock with
tomato purée, garlic, spinach, okra and palm
oil

supa khlebovasupa khlebova Eastern Europe A Ukrainian
black bread soup made from mixed
vegetables e.g. carrot, leek, celery, onion,
parsnip and broad beans, a little stale black
bread and beef stock, simmered until tender,
puréed, seasoned, thickened with egg yolk
and finished with 10% buttermilk and 10%
milk. Served with croûtons fried in bacon fat.

super chill storagesuper chill storage Storage of food at –5°C
superfine olive oilsuperfine olive oil The second cold pressing

(higher pressure) of the olives with a 1.5%
maximum oleic acid content

superfine sugarsuperfine sugar United States Icing sugar
superfinosuperfino Italy The finest grade of rice with

large long grains, of which arborio is the well-
known example. It requires 18 minutes
cooking time and is used for the best-quality
risotto.

superglycinerated fatsuperglycinerated fat Fat with only one or
two, as opposed to the normal three, fatty
acid residues per molecule of glycerol. They
are good emulsifiers.

superkanjasuperkanja West Africa A soup/stew from the
Gambia made with meat, palm oil, onion,
sweet red pepper, chilli pepper, smoked or
dried fish, fresh fish, greens and okra, all

cooked in water for about two hours. Meat, if
used, is first fried in palm oil, as is the onion
and sweet pepper. Also called kanjadaa

sup iz syra i kartofelyasup iz syra i kartofelya Russia A potato and
cheese soup from Moldavia made from
chopped onions and carrots sautéed in
butter until golden, simmered with chopped
potatoes, seasoning, paprika, cayenne
pepper and parsley in chicken stock,
puréed, consistency adjusted and hard
ewes’ milk cheese (Brynza, Ektori or
equivalent, 50 to 100 g per litre) dissolved in
over a low heat

sup iz yogurtasup iz yogurta Russia A cold soup made from
Greek-style yoghurt and soda water (2:1),
seasoned and flavoured with chopped
tarragon and dill. Chopped walnuts, dried
apricots or other ingredients may be added.

supparodsupparod Thailand Pineapple
suppesuppe Denmark, Norway Soup
SuppeSuppe Germany Soup
SuppenbrüheSuppenbrühe Germany Stock
suppersupper Either a light meal or snack taken after

the main evening meal before retiring or an
alternative name for the main evening meal

supper herringssupper herrings Wales Filleted herrings
spread with mustard and rolled up. The
herring rolls are placed on a layered bed of
sliced potatoes, sliced onions and sliced
apples in that order, covered with more
sliced potatoes, butter and seasoning and
the dish half filled with cider then covered
and baked at 180°C for 45 minutes,
uncovered and browned for a further 30
minutes. Also called swper sgadan

supplisuppli Italy Croquettes made from a mixture of
boiled risotto rice mixed with butter,
Parmesan, eggs and pepper wrapped
around a filling of ham and cheese or tomato
and chicken liver, panéed and deep-fried.
Eaten as a snack.

suprêmesuprême The best or most delicate cut. See
also suprême de volaille

suprême, saucesuprême, sauce England, France A velouté
sauce made from chicken stock flavoured
with mushroom trimmings, strained,
reboiled, a liaison added to the sauce off the
heat and finished with lemon juice

Suprême des DucsSuprême des Ducs France A soft surface-
ripened cheese made from whole cows’ milk
and cast in small ovals. The smooth creamy
paste becomes stronger tasting as it ages.

suprême de volaillesuprême de volaille France The breast and
wing to the first joint from one side of a
chicken, turkey or other bird

suprême of fishsuprême of fish A piece of fish cut diagonally
from a fillet of fish

supuya papaisupuya papai East Africa A soup from
Tanzania made by sweating onions and
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unripe papaya in butter, then boiling with
stock until tender

suquetsuquet Catalonia A fish and seafood stew with
saffron, wine, tomatoes and potatoes

suquet de peixsuquet de peix Catalonia The traditional fish
dish of Catalonia made with a variety of very
fresh fish, fried and served in a sauce of
onions, garlic and parsley sweated in olive oil
together with tomatoes, sweet peppers and
potatoes

sursur 1. Norway Milk several months old 2.
Norway, Sweden Sour

suramsuram Elephant’s foot
surati panirsurati panir South Asia A white cheese

produced in Gujarat from buffalo milk. It
develops a sharp pungent flavour as it is
matured in whey.

surface-ripened cheesesurface-ripened cheese Cheeses ripened by
the growth of moulds (Camembert or Brie
types) or bacteria (Pont l’Evêque or Munster
types) on the surface of the cheese

surf clamsurf clam Southeast Asia, United States A
very abundant clam, Spisula solidissima, up
to 15 cm across, found in deep water off the
eastern coasts. It is triangular in shape with
dark brown zigzag markings on a yellowish
shell. The flesh is usually cooked in other
made-up dishes. Also called bar clam,
eastern surf clam

surf ’n’ turfsurf ’n’ turf United States Seafood and meat
served together

surgelatosurgelato Italy Deep-frozen
surgelésurgelé(e) France Deep-frozen
sur gräddesur grädde Sweden Sour cream
suribachisuribachi Japan A serrated porcelain mortar

with a wooden pestle (surikogi). Traditionally
used for puréeing miso and vegetables and
for grinding seeds, The serrated ribs prevent
the seeds moving around.

surikogisurikogi Japan A wooden pestle used with a
ceramic mortar (suribachi)

surimisurimi 1. Japan Minced fish 2. Processed
white fish flavoured and coloured, used for
making imitation crab sticks and fish cakes
(kamaboko)

surimi-ikasurimi-ika Japan See ika no surimi
surimi soupsurimi soup Japan An unthickened fish soup

based on fish stock simmered with surimi,
sliced mushrooms and cucumber and
finished with soya sauce and chopped celery
leaves

Surinam amaranthSurinam amaranth See amaranth 1
Surinam cherrySurinam cherry The fruit of a shrub, Eugenia

uniflora, of the myrtle family which grows in
tropical or subtropical areas. The fruit is like
a large red, turning to black, cherry with eight
clefts starting at the stem end. The red flesh
is soft and juicy and may be eaten raw or
cooked. Also called jambos

süri rüewesüri rüewe France Smoked blade bone and
knuckle of beef stewed with turnips and
onions in white wine (NOTE: From the Alsace
region of France)

surkålsurkål Norway, Sweden Sauerkraut
surosuro Italy Horse mackerel
Surrey lamb pieSurrey lamb pie England Trimmed lamb or

mutton chops, dipped in seasoned flour and
browned in butter, arranged in a pie dish with
sliced onions and lamb kidneys, flavoured
with rosemary, just covered with lamb stock
which has been used to deglaze the frying
pan and covered with a thick layer of sliced
mushrooms brushed with butter. Baked in a
180°C oven. It can be topped with pastry if
desired.

sursteksurstek Sweden Sirloin, marinated for 5 to 10
days in red wine, vinegar and oil with
chopped sweated shallots, thyme, cloves,
bay, crushed peppercorns and juniper
berries, sugar and salt. It is then dried,
larded, seasoned, browned and roasted at a
low temperature until tender. (NOTE: Literally
‘sour roast’.)

surströmmingsurströmming Sweden Fermented Baltic
herring (strömming) from the north of
Sweden

surtidossurtidos Spain An assortment
sushisushi Japan Small rolls of cooked rice

flavoured with rice vinegar, sugar and salt,
topped with a variety of sliced or shaved raw
seafood, pieces of sweet omelette or
shredded vegetables, wrapped in nori and
sliced, or alternatively moulded to form a
decorative bite-sized package. Served with
wasabi, beni-shoga and a soya sauce dip.
See also sushi meshi, chirashi-zushi, fukusa-
zushi, maki-sushi, nigiri-zushi, oshi-zushi
(NOTE: Sushi was invented to fulfil the same
need as the sandwich, i.e. for keen gamblers
who wished to eat whilst playing.)

sushi meshisushi meshi Japan The rice used in sushi
made by cooking short-grain rice in water
with kombu, draining, removing the kombu
and tossing with a mixture of rice vinegar, salt
and sugar whilst still hot. Prepared as
needed.

sushi-susushi-su Japan Seasoned rice wine vinegar
for sushi

sushogasushoga Japan Pink-coloured, wafer-thin
slices of pickled ginger rhizome used as an
accompaniment to Japanese dishes
especially sushi

susina damaschinasusina damaschina Italy Damson
susinesusine Italy Plums
susino selvaticosusino selvatico Italy Bullace, the fruit
susissusis North Africa Morrocan dried sausage
süsssüss Germany Sweet
SüssespiesenSüssespiesen Germany Sweet desserts
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Sussex bacon puddingSussex bacon pudding England Bacon,
wholewheat flour, finely chopped onion and
shredded suet (4:2:2:1) mixed with chopped
herbs and seasoning with 4 tbsp of baking
powder per kg of flour, all brought together
with beaten eggs and a little milk if necessary
to a soft dropping consistency and steamed
in a covered pudding basin for 90 minutes

Sussex churdlesSussex churdles England Shortcrust pasties
with a liver, bacon, onion and mushroom
filling which has been fried in lard

Sussex dumplingSussex dumpling England A dumpling made
only of flour, salt and water. Also called hard
dumpling, Sussex swimmer

Sussex heaviesSussex heavies England Scones
Sussex plum heaviesSussex plum heavies England A cake made

from self-raising flour, butter, currants and
caster sugar (8:6:3:1). One third of the butter
is rubbed into the flour and currants to make
a dough, which is rolled into a rectangle and
the remaining butter is used to make two
three-fold turns (see puff pastry). This is
formed into a cake shape, glazed with milk
and baked at 200°C for 30 minutes.

Sussex pond puddingSussex pond pudding A suet pudding made
by lining a pudding basin with suet pastry
and filling with brown sugar, currants and
butter with a pricked lemon in the centre,
covering the top with pastry and foil, boiling
for 3 hours and turning out on a plate, when
a pond is formed around the pudding

Sussex shepherd’s pieSussex shepherd’s pie England Chump
chops of lamb are seasoned and floured
then laid on a bed of chopped onion and
lentils in a casserole dish, packed with small
peeled potatoes, sprinkled with flour and
brown sugar and covered with stock. The
dish (with lid) is then put in an oven at 160°C
for 3 hours with the lid removed for the last
20 minutes to brown the potatoes.

Sussex swimmerSussex swimmer England See Sussex
dumpling, swimmers

Sussex tartletsSussex tartlets England Single-crust tarts
made with shortcrust pastry which is filled
with grated apple mixed with lightly beaten
eggs, lemon zest and juice, caster sugar and
cinnamon. Baked at 190°C for 15 to 20
minutes.

SüssholzSüssholz Germany Liquorice
SüssigkeitenSüssigkeiten Germany Sweet desserts
süss-sauersüss-sauer Germany Sweet-and-sour
susumbersusumber 1. Pea aubergine 2. Drumstick pod
sütsüt Turkey Milk
su tangsu tang China A rectangle of gluten dough

rolled up like a Swiss roll then cut across in
slices and cooked in stir-fried and braised
dishes

sutarisutari South Asia Rice bean

sütlaçsütlaç Turkey Rice pudding made on top of
the stove and served with ice cream

suyasuya West Africa Nigerian kebabs made with
cubes of beef, chicken or veal. The meat is
marinaded in and thoroughly coated with a
spice mixture made with ground roasted
peanuts, cayenne pepper, paprika, salt and
other dried flavourings according to the
vendor’s taste. Cooked on a spit over an open
fire or in a hot oven. The meat is often
alternated on the skewer with pieces of
onion, sweet pepper and/or tomato.

suyosuyo Japan A variety of Japanese cucumber
SuzetteSuzette See crêpes Suzette
suzukisuzuki Japan Sea bass
svampsvamp Sweden Mushrooms. Also called

champinjoner
svampfylld kalkonsvampfylld kalkon Sweden Turkey, seasoned

and rubbed with lemon, stuffed with cold
creamed mushrooms (svampstuvning) mixed
with the chopped heart and liver plus butter,
barded with bacon and roasted whilst
basting with water. Served with jus rôti and
redcurrant jelly.

svampstuvningsvampstuvning Sweden Creamed
mushrooms made from seasoned and
chopped onions and mushrooms sweated in
butter, to which flour is added, cooked and
followed by cream, then all boiled for about
20 minutes

svariatisvariati Italy Assorted, varied
svarta vinbärsvarta vinbär Sweden Black currant
svartsoppasvartsoppa Sweden A very elaborate soup

garnished with slices of apple and prunes
boiled in water, goose liver sausage and
giblets, served at the goose feast on the 11th
of November. It is made from a strained veal
and goose giblet stock, thickened with flour,
cooked out and removed from the heat to
which 20% of strained goose blood is added
with vigorous stirring whilst the soup is
brought back to boiling point. It is again
removed from the heat and 3% red wine, 2%
Madeira, 1% brandy and 1% sugar syrup (all
percentages on original stock) added plus
water from cooking the apples and prunes.
The whole is seasoned and flavoured with
cinnamon, ginger and cloves. The flavour
improves with ageing up to 24 hours.

SveciaostSveciaost Sweden A hard cows’ milk cheese
made in very large blocks and varying in
taste from mild to strong depending on
maturity. It has a few medium-sized holes.

svedskersvedsker Denmark Prunes
SvenboSvenbo Denmark A semi-hard cooked-curd

cows’ milk cheese with a mild flavour and a
few large holes. Contains 43% water, 25% fat
and 24% protein.
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Svensk pannaSvensk panna Sweden Slices of veal and pork
fillet and calf’s kidney blanched, refreshed
and boiled in stock with a bouquet garni and
sliced onions until half-cooked. Sliced
potatoes are added and all cooked until just
done. (NOTE: Literally ‘Swedish pot’.)

svestkové knedlikysvestkové knedliky Czech Republic A plum
dumpling formed round a prune, possibly
with cottage cheese

svieza desrasvieza desra Russia A highly prized pork and
beef sausage

svinsvin Denmark Pig
svinekjøttsvinekjøtt Norway Pork
svinekødsvinekød Denmark Pork
svinekotelettsvinekotelett Norway Pork chop
svine kotelettesvine kotelette Denmark Pork chops
svine mørbradsvine mørbrad Denmark Pork fillet
svinesteksvinestek Norway Roast pork
svininasvinina Russia Pork
svinoe filyesvinoe filye Russia Pork loin
sviskersvisker Norway Prunes
sviskonsviskon Sweden Prunes
swäbischer Kalbsvogelswäbischer Kalbsvogel Germany Paupiettes

of veal filled with veal forcemeat and bacon,
braised on a mirepoix with stock and white
wine. Served with the reduced cooking liquor
mixed with capers and chopped anchovies.

SwaledaleSwaledale England A semi-soft, creamy and
moist cheese matured for 3 weeks to give it a
mild distinctive flavour. It is made from whole
Jersey cows’ milk in Swaledale, Yorkshire.

swamp cabbageswamp cabbage A relative of the sweet
potato, Ipomoea aquatica and I. reptans,
which grows in water, hence the botanical
name. Grown for its delicate leaves and
stems which are used as a vegetable and
eaten raw in salads. Originated in Africa but
now grown in Australia, USA and Southeast
Asia. Also called water spinach, Chinese
water spinach, swamp spinach, water
convolvulus

swamp spinachswamp spinach Swamp cabbage
Swatow mustard cabbageSwatow mustard cabbage See daai gaai

choy
sweat, tosweat, to To cook without colouring in fat over

a low heat in a pan with a tightly fitting lid
swedeswede The large swollen spinning-top shaped

root of a brassica Brassica napus
(Napobrassica Group), with purple skin and
dense yellow flesh weighing up to 1.5 kg.
Used as a vegetable in the same way as
carrots and turnips and also as animal feed.
Also called Swedish turnip

Swedish anchoviesSwedish anchovies See brisling, sprat
Swedish blood sausageSwedish blood sausage Sweden A black

pudding made with pig’s blood, rye meal and
raisins

Swedish hashSwedish hash Pytt i panna

Swedish sauceSwedish sauce Mayonnaise mixed with apple
purée and grated horseradish served with
cold meats, etc.

Swedish turnipSwedish turnip Swede
sweetsweet One of the four fundamental tastes,

sweet, sour, bitter and dry. See also sweets
sweet almondsweet almond Almond
sweet-and-soursweet-and-sour A method of cooking or

preserving food in a mixture of vinegar and
sugar

sweet-and-sour porksweet-and-sour pork A typical Chinese dish
served in Europe of floured pork, deep-fried
and served in sweet-and-sour sauce possibly
mixed with stir-fried vegetables and fruit

sweet-and-sour saucesweet-and-sour sauce A corn flour
thickened sauce based on vinegar and sugar
with soya sauce, flavourings and rice wine or
sherry, possibly with the addition of white
stock, chopped pineapple and vegetables

sweet anisesweet anise United States Florence fennel
sweet applesweet apple Sweet sop
sweet basilsweet basil See basil
sweet baysweet bay See bay
sweet bean pastesweet bean paste A thick brown sauce made

from ground fermented soya beans mixed
with sugar and brine. Popular in Taiwan as a
condiment or seasoning.

sweetbreadssweetbreads The pancreas and thymus
glands from beef cattle, calves and lambs.
Usually prepared by washing, blanching,
refreshing and trimming then braising with
stock on a bed of roots until tender. Served
with some of the cooking liquor.

sweet briersweet brier Rose
sweet cherrysweet cherry The dessert cherry, Prunus

avium, used for eating raw or cooking and
varying in colour from pale yellow to deep red

sweet chestnutsweet chestnut See chestnut
sweet cicelysweet cicely A hardy herbaceous perennial,

Myrrhis odorata, with feathery leaves and
long (up to 20 mm) ridged black seeds. The
leaves have a pleasant myrrh-like scent and
flavour with a hint of aniseed. Both the
unripe and ripe seeds have a stronger
aniseed flavour. Unripe seeds may be used
in salads, ripe seeds as a spice. The leaves
may be added to soups, stews, or used to
flavour omelettes, salad dressing and
cabbage. Also called myrrh

sweet cloversweet clover Melilot
sweet cornsweet corn A variety of maize, Zea mays

saccharata, with a higher proportion of
sugars in the maturing kernels. Usually
boiled or roasted and eaten directly from the
cob after being buttered and salted. The
kernels are often sold separately either
canned or frozen. Unscrupulous suppliers
will often sell maize cobs, Zea mays, which
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are less sweet and more chewy. Also called
corn on the cob

sweet cream buttersweet cream butter United States Unsalted
butter containing at least 80% butterfat

sweet crust pastrysweet crust pastry Flan pastry
sweet cuminsweet cumin Fennel seed
sweet curesweet cure A quick curing fluid containing a

high proportion of sugar
sweeten, tosweeten, to To add sugar or artificial

sweetener to a dish
sweet flagsweet flag Calamus
sweet galesweet gale Bog myrtle
sweet granadillasweet granadilla The fruit of a variety of

passion flower, Passiflora ligularis, which has
a typical orange-coloured passion fruit skin
enclosing a loose packet of grey seeds in a
gelatinous pulp, which taste rather like a
sweet gooseberry. Also called orange passion
fruit

sweetgrass buffalo and beer piesweetgrass buffalo and beer pie Canada A
stew of buffalo meat with vegetables, sago,
herbs, spices, beer and seasoning, cooked
then put in a pie dish, covered with pastry
and baked (NOTE: From Alberta)

sweet haggissweet haggis Scotland A slow-cooked
pudding from Kilmarnock made from a
mixture of medium oatmeal, finely chopped
suet, flour, soft brown sugar, currants and
raisins (3:3:1:1:1:1), with salt, pepper and
sufficient water. It is then steamed in a
covered pudding basin for 3 to 4 hours.
Served as a dessert in slices, but may be
fried with bacon.

sweetheart melonsweetheart melon A type of canteloupe
melon with a bright scarlet flesh

sweetiesweetie Middle East A pummelo/grapefruit
cross extensively grown in Israel. It has a
greenish thick rind, a high sugar content and
low acidity. As it matures, the rind becomes
yellow orange and it is marketed as golden
sweetie.

sweet laurelsweet laurel See bay
sweet limesweet lime A low acid rather insipid lime,

Citrus limettiodes. It has a smooth yellow rind
with a distinctive aroma and a tender flesh
with a few seeds. Popular in India and the
Middle East. Also called Indian sweet lime,
Palestine sweet lime

sweet maragansweet maragan Scotland Flour, oatmeal,
finely chopped suet, sugar and raisins
(4:4:2:1:1) mixed with a little chopped onion
and seasoning and brought together with
minimum water. Packed in a cloth lined
pudding basin, covered and steamed for 2 to
3 hours. Served hot or sliced and fried.

sweet marjoramsweet marjoram A herb, Origanum majorana,
with aromatic grey-green leaves from the
Mediterranean and western Asia now grown
in France, Chile, Peru and California. Used

in Italian cooking and with lamb, chicken
and oily fish. Since it has a delicate flavour
which is destroyed by cooking it should be
added at the last moment. See also
marjoram. Also called knotted marjoram

sweet melon

sweet melon See melon
sweet milk

sweet milk United States Cows’ milk
sweet nim

sweet nim Leaves of a bush similar in
appearance to bay but smaller and thinner

sweet orange

sweet orange The common orange of
commerce, Citrus sinensis, with an easily
removed skin, and an excellent, sometimes
slightly acid, flavour and few or no seeds.
Classified in four groups, Navel, Common
(e.g. Valencia), Pigmented (blood orange)
and Acidless. It has been cultivated in
southern China for several thousand years
and was first grown in the Mediterranean
around 1450. Modern varieties were
introduced by the Portuguese. Also called
orange

sweet pepper

sweet pepper The fruit of an annual bush
Capsicum annuum Grossum Group which is
green when unripe and passes through
yellow to red as it becomes riper. Some can
be purple or brown. They are generally about
8 – 15 cm long, 6 – 10 cm in diameter,
possible tapering with a fleshy outer covered
with a tough shiny skin and with small seeds
in the mainly hollow interior. Known by their
colour (i.e. green, red peppers) or as paprika
or bell peppers. Their flavour is due to the
compound capsaicin which is an irritant in
high concentrations. Also called Spanish
pepper

sweet pickle

sweet pickle See chutney
sweet pickled pork

sweet pickled pork England A leg or hand of
pork pickled in a mixture of equal volumes of
beer and stout which have been boiled with
150 g of coarse salt, 150 g of bay salt and 25
g of saltpetre per litre. The boiling pickle is
poured over the pork, which is then turned in
the pickle every day for 2 weeks.

sweet potato

sweet potato A starchy tuber similar to an
elongated potato which grows on a tender
perennial, Ipomoea batatus, with trailing
stems usually grown as an annual in tropical
and subtropical climates (24 to 26°C). It has
a white to purple skin and a dense white to
orange flesh with a sweetish perfumed taste.
Used as a staple food and cooked like
potatoes. The leaves may also be eaten as
spinach. Also called kumara, Louisiana yam,
yam, yellow yam

sweet potato pastry

sweet potato pastry England Cooked
potatoes, flour and butter (16:4:1) mashed
together with 2 tsp of muscovado sugar per
kg of potatoes and kneaded until smooth
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sweet red bean paste

sweet red bean paste Japan Boiled adzuki
beans mashed into a paste with oil and sugar
and cooked until fairly thick and dry. Used in
cakes and desserts. See also koshi-an,
tsubushi-an

sweet rocket

sweet rocket A hardy biennial cottage flower,
Hesperis matronalis, with white to purple
four-petalled flowers, now a wild garden
escape. The young leaves are more bitter
than rocket but may be used sparingly in
salads.

sweets

sweets 1. Confections based mainly on
flavoured sugar, caramel and chocolate with
sometimes butter, cream and/or milk. Made
in small individual bite-sized pieces as
comfort food. 2. A common name for
desserts, puddings, etc. being a variety of
fruit, cake, pastry, sugar, eggs and cream
confections served at or near the end of a
meal, before the cheese in the UK and after
the cheese in France

sweet sake

sweet sake Mirin
sweet sop

sweet sop A type of custard apple from a tree,
Anona squamosa, cultivated in the tropics. It
is about 5 to 7.5 cm in diameter with a green
scaly skin and a white flesh with the texture
of thick custard containing embedded black
inedible seeds. Eaten raw or in made-up
dishes and drinks. Also called sugar apple,
sweet apple, scaly custard apple

sweet sorghum

sweet sorghum A variety of sorghum,
Sorghum vulgare var. saccharatum, which is
grown for the sugary sap pressed from the
stems especially in the USA. This is
evaporated to make sorghum syrup which is
like a thin and slightly acidic molasses. Also
called sugar sorghum

sweet soya sauce

sweet soya sauce A dark soya sauce
sweetened with sugar and maltose which
gives it a malty taste. Used extensively in the
eastern coastal provinces of China.

sweet vinegar

sweet vinegar China A dark mild rice vinegar
containing sugar and caramel and flavoured
with cassia and star anise. Used in relatively
large quantities in braised meat dishes.

sweet violet

sweet violet The most highly scented of the
violets Viola odorata, is a hardy, spreading,
perennial growing to 15 cm. The flowers are
crystallized for use as a decoration and also
used to flavour syrups and vinegar.

sweetwater grape

sweetwater grape Dessert grape
sweet woodruff

sweet woodruff A white flowered herb,
Galium odoratum, with the scent of new
mown hay found growing wild in woodland.
Used to flavour some wines, apple juice,
liqueurs and German white beer as well as
the young German wine known as Maibowle.

swellsswells Canned foods where the can bulges
because of the gas produced by internal
bacterial action. These are always discarded.

swimmersswimmers England A Norfolk dish of suet and
self-raising flour dumplings flavoured with
chopped chives and cooked on top of soups
or stews (colloquial) Also called Sussex
swimmers

swimming crabswimming crab A small crab, Macropipus
puber, to 10 cm across found in the
Mediterranean and Atlantic. Eaten in France.

swirl, toswirl, to To mix one liquid with another or a
soluble solid in a liquid by a gentle circular,
figure-of-eight or to-and-fro motion

Swiss bunSwiss bun A plain white yeast-raised dough
shaped into a long soft roll (up to 15 cm),
cooled and covered with glacé icing

Swiss chardSwiss chard A variety of beet, Beta vulgaris
Cicla Group, grown for its dark crinkly glossy
leaves with thick white or red stems which
grow in a cluster from the base. The leaves
and stems are generally cooked as separate
vegetables usually by steaming. Common in
the Mediterranean countries and similar to
spinach. Also called chard, silver beet, white
beet, leaf beet, seakale beet

Swiss cheeseSwiss cheese United States A hard cooked-
curd cows’ milk cheese made in large
cylinders or blocks (up to 100 kg) to
resemble Emmental. The starter culture
contains Lactobacillus bulgaricus,
Streptococcus thermophilus and
Propionibacter shermanii and the milk is
curdled with rennet. The pressed curd is
brined, stored at high temperature and
humidity for 3 to 6 weeks and ripened at low
temperatures for 4 to 12 months.

Swiss fondueSwiss fondue Fondue
Swiss meringueSwiss meringue Meringue suisse
Swiss omeletteSwiss omelette Eierhaber
Swiss rollSwiss roll A Genoese sponge baked in a

shallow rectangular tray about 1.5 cm final
thickness on greased paper, turned out onto
sugared paper, spread with jam and rolled
up whilst still hot leaving the paper to hold its
shape until cooled. If to be filled with cream,
first rolled hot then unrolled to fill. May be
eaten cold as a cake or hot with a suitable
sweet sauce.

Swiss steakSwiss steak United States 1. Rump steak,
seasoned and stewed with onions, tomatoes,
sweet peppers and possibly garlic and
flavoured with herbs and spices 2. Round
steak tenderized by breaking down the fibres
mechanically with a mallet faced with many
points at the same time forcing flour and
seasoning into the meat then treating as (1)

sword beansword bean A perennial legume, Canavalia
gladiata, similar to the jack bean but with
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curved pods and pink to brown seeds. Used
both for the ripe beans, which should be
boiled, and for the green pods. Also called
sabre bean

swordfish

swordfish A seawater fish, Xiphias gladius,
which grows to 3 m long with a snout or
sword one third its length. It can weigh up to
100 kg and travel at 100 km per hour. It has
a dryish firm pink flesh usually sold in steaks
and grilled or fried especially in
Mediterranean countries. May be smoked
and served as smoked salmon.

swper sgadan

swper sgadan Wales Supper herrings
syau

syau Nepal Apple
Sydney rock oyster

Sydney rock oyster Australia A comparatively
cheap and popular variety of farmed oyster,
Saccostrea commercialis

Sydney salad

Sydney salad Australia Mixed green leaves
(mesclun), smoked game meats and
croutons of mountain bread, seasoned with
salt and lemon myrtle powder and dressed
with wild lime and oil vinaigrette

syllabub

syllabub England An old English dessert
originally either the froth from a whisked
mixture of cream, wine, sugar and lemon
zest, or a frothy mixture of milk with wine,
cider or ale and sugar, spices and spirits.
Nowadays made by mixing whisked egg
whites with sweetened whipped cream
flavoured with lemon juice and wine or
spirits. Also called sillabub

sylt

sylt Sweden Jam
syltede rødbeder

syltede rødbeder Denmark Pickled beetroot
syltetøj

syltetøj Denmark Jam
syltetøy

syltetøy Norway Jam
syltlök

syltlök Sweden Button onion
Symphytum officinale Botanical name

Comfrey
symposium

symposium The second part of a formal meal
in ancient Greece given over to drinking and
entertainment. See also deipnon

synthetic fats

synthetic fats E471, E472(a to e), E473,
E474, E475 and E477, various esters of fatty
acids all derived from natural products for
use in place of natural fats and oils in baked
goods, desserts, etc. to improve their
keeping qualities and to soften and stabilize
them

syr

syr Russia Cheese

SyreckySyrecky Czech Republic A strong cows’ milk
cheese similar to Handkäse. See also
Olomoucké syrecky

syringesyringe A piston and cylinder with provision
for attaching piping nozzles, used in cake
decorating where the paste or cream is too
thick for a piping bag

syrnikisyrniki Russia Curd cheese fritters
syrupsyrup A concentrated solution of sugar

(sucrose or sucrose with a third its weight of
glucose) in water used as an ingredient in
many sweet dishes and drinks.
Concentrations can be measured in
°Beaumé, kg of sugar per litre of solution or
kg of sugar per litre of water, the last named
being the most convenient. In these last
units, a light syrup has between 0.1 and 0.4
kg, a medium syrup between 0.4 and 0.8 kg
and a heavy syrup between 0.8 and 3.0 kg of
sugar per litre of water. Stock syrup has 0.4
kg of sugar per litre of water.

syrup puddingsyrup pudding United Kingdom 1. A roly-poly
pudding sweetened with golden syrup. Also
called syrup roly-poly 2. A pudding made
from the basic steamed pudding mixture
poured into a greased basin whose base has
been covered with golden syrup

syrup roly-polysyrup roly-poly United Kingdom Syrup
pudding

syrup saucesyrup sauce Stock syrup and lemon juice,
thickened with corn flour or arrowroot,
cooked out and strained

Syzygium malaccensis Botanical name
Rose apple

SzechuanSzechuan China A province of China. Also
called Sichuan (NOTE: The two names are
interchanged at random)

Szechuanese cookingSzechuanese cooking The style of cooking
from the Chinese province of Szechuan,
which is in the west next to the Tibetan
border. It is renowned for its peasant-based
hot and spicy dishes with a strong emphasis
on preserved foods.

Szechuan pepperSzechuan pepper Anise pepper
sze gwasze gwa China Angled loofah
székelygulyásszékelygulyás Hungary A seasoned pork

stew with onions fried in lard, sauerkraut and
flavoured with caraway, garlic, paprika and
chopped dill. Served with soured cream.

szynka sznurowanaszynka sznurowana Poland A hard-smoked
ham sausage available throughout the
country
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taai goo choytaai goo choy China Chinese flat cabbage
ta’amiata’amia Egypt Soaked and cooked chickpeas

or broad beans minced, mixed with water,
egg, seasoning, turmeric, ground cumin,
cayenne pepper, chopped garlic and
coriander leaves, breadcrumbs and tahini or
olive oil to form a soft but firm paste, formed
into 2 to 3 cm balls and shallow-fried until
golden brown. Traditionally a Coptic Lenten
dish but now served throughout the Middle
East. See also falafel

taapketaapke Nepal Frying pan
taarttaart Netherlands Layer cake, fancy cake
Tabasco sauceTabasco sauce A hot, red-coloured sauce

made from particular red chillies grown in
Louisiana, USA, ground with vinegar and
matured for 3 years in oak barrels

tabboulehtabbouleh Middle East Tabouleh
tabbulitabbuli Middle East Tabouleh
tabiltabil North Africa A Tunisian mixture of

coriander seeds, caraway seed, garlic and
chilli flakes, dried in a slow oven and ground

table creamtable cream United States Coffee cream
table d’hôtetable d’hôte England, France A fixed price

menu with a fixed number of courses with
possibly some choice of dishes in each
course. Sometimes supplements for more
expensive dishes are charged.

table queen squashtable queen squash A winter squash
common in the USA which varies in colour
from pale green to deep orange. It is round
with a tough green skin. Also called acorn
squash

table salttable salt A fine-grained, free-flowing salt
suitable for being dispensed at the table from
a salt shaker. It is pure sodium chloride with
the addition of anti-caking agents, a function
which was performed before additives by a
few grains of dry rice.

tablespoontablespoon 1. A standard volume measure,
15 ml in the UK and USA, 18 ml in Australia.
Abbreviated to tbsp, sometimes tbspn. 2. A
large spoon used for serving food at the
table, now standardized as a unit of volume

table watertable water See carbonated water
tablier de sapeurtablier de sapeur France Panéed pieces of

tripe, fried or grilled and served with snail
butter (NOTE: Literally ‘sapper’s apron’.)

taboulehtabouleh Middle East A salad made with fine
bulgur which has been well washed and
drained, mixed with peeled and chopped
tomatoes, cucumber, sweet green pepper
and onion, chopped mint and parsley,
seasoned then dressed with olive oil and
lemon juice. Eaten with lettuce or pitta
bread. Also called tabbouleh, tabbuli

tacchinatacchina Italy Turkey hen
tacculataccula Italy Blackbirds trussed and

defeathered but not drawn, wrapped in
myrtle leaves and braised

tacotaco Mexico A small tortilla either fried crisp
and eaten immediately or cooked like a
pancake, rolled around a stuffing and eaten
hot. Served as a snack or a light meal.

tadkatadka South Asia A spice-flavoured butter
used in cooking

taeng kataeng ka Thailand Cucumber
TafelsenfTafelsenf Germany Common table mustard
TafelspitzTafelspitz Austria Top rump or other good cut

of beef simmered with blanched beef bones,
aromatic vegetables, bouquet garni, leeks,
onion clouté, garlic, tomato and dried ceps.
Served with Apfelkren and
Schnittlauchsosse.

TaffelTaffel Austria A semi-hard cooked-curd cows’
milk cheese with a close-textured paste
containing a few holes. Contains 45% water,
24% fat and 23% protein.

TageskarteTageskarte Germany Dish of the day
TagessuppeTagessuppe Germany Soup of the day
taginetagine North Africa 1. A slowly simmered stew

of meat or fish with appropriate vegetables,
pulses and fruits, cooked in its own juices in
an earthenware pot with a conical lid. Almost
anything can go in a tajine. 2. The pot in
which tagine is cooked. Also called tajine

tagliarinetagliarine Italy Tagliatelle

TUVWXYZ
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tagliatelletagliatelle Italy 5 mm-wide noodles made
from an egg-based pasta dough, available
fresh or dried. Also called tagliarine

tagliatelle alla biellesetagliatelle alla biellese Italy Tagliatelle with
milk or cream, butter and grated Parmesan
cheese

tagliatelle della duchessatagliatelle della duchessa Italy Tagliatelle
with chicken livers, egg yolk and grated
Parmesan cheese

tagliatelle verdetagliatelle verde Italy Green tagliatelle made
from egg-based pasta dough coloured with
spinach purée

tagliatotagliato Italy Cut or sliced
tagliolinitagliolini Italy A thin linguine
taharitahari South Asia A dish of rice and peas

flavoured with spices and herbs
taheenataheena Tahini
tahinatahina Tahini
tahinitahini A thick paste made from ground,

husked or unhusked white sesame seeds
mixed with sesame seed oil and of the same
texture as peanut butter. The unhusked
seeds give a darker and more bitter paste.
Used in savoury dishes and as a constituent
of hummus. In Asia usually made from
toasted seeds. Also called taheena, tahini,
sesame butter, sesame seed paste

tahini salad dressingtahini salad dressing Tahini paste, lemon
juice and water (2:2:5) mixed until smooth

tahinyehtahinyeh Middle East Tahini paste mixed with
lemon juice, milk, finely chopped parsley,
crushed garlic, salt, chilli powder and white
breadcrumbs to form a thick creamy paste
and sprinkled with parsley and cumin. May
be used as a dip or in place of mayonnaise.

Tahiti limeTahiti lime Persian lime
tahotaho Philippines Bean curd brains or silk bean

curd
tahongtahong Philippines Asian mussel
tahutahu 1. China Tofu or bean curd 2. Indonesia,

Malaysia Bean curd or bean curd cheese
tahuretahure Philippines Bean curd
taitai Japan The prized fish, sea bream e.g.

Pagrus major used for weddings and other
celebrations. Sometimes red snapper is
substituted.

taikinataikina Finland Dough, batter, pastry
tailtail The tails of animals or fish. Of the animal

tails only oxtail is commonly used. Pigs’ tails
are occasionally used in some cuisines.

tail cuttail cut The tail end of a fillet from a large
round fish

tailed peppertailed pepper Cubeb
taillertailler France To cut
taingang dagataingang daga Philippines Cloud ear fungus
tai taitai tai China Seville orange
tajadastajadas Spain Slices, of e.g. roast meat

tajinetajine North Africa 1. A slowly simmered stew
of meat or fish with appropriate vegetables,
pulses and fruits, cooked in its own juices in
an earthenware pot with a conical lid. Almost
anything can go in a tajine. 2. The pot in
which tajine is cooked. Also called tagine

tajine barrogogtajine barrogog North Africa A lamb tajine
with prunes, flavoured with ginger, onion,
parsley, cinnamon, orange blossom water
and honey. It may be garnished with
blanched almonds and sesame seeds.

tajine bel houttajine bel hout North Africa A fish tajine
containing tomatoes, sweet red pepper,
chillies, ginger and saffron

tajine de lapintajine de lapin North Africa A tajine of rabbit
with vegetables

tajine de poissontajine de poisson North Africa A tajine of fish,
usually bream or sardines, with tomatoes
and herbs

tajine de poulettajine de poulet North Africa A tajine of
chicken cooked with lemon and olives

tajine de viandetajine de viande North Africa A mutton tajine
with vegetables or prunes

tajine slaouitajine slaoui North Africa A tajine of
meatballs with vegetables

take-awaytake-away 1. A food shop or restaurant which
supplies hot food, generally cooked to order,
in containers or wrappings for taking away
and consuming elsewhere, e.g. fish and
chips, Indian and Chinese dishes 2. The
general name for the hot package of food
supplied by a take-away

takegushitakegushi Japan Bamboo skewers used for
grilling chicken and tofu

takenokotakenoko Japan Bamboo shoots
takiawasetakiawase Japan A mixture of firm vegetable

pieces, e.g. potatoes, carrots, courgettes,
aubergines, each cooked separately in
separate pans until al dente, mixed with fried
cubes of tofu and flavoured with a light soya
sauce

takliataklia Egypt A spice mix of ground coriander
fried with either crushed garlic or cumin

takotako Japan Octopus
tako-kushisashitako-kushisashi Japan Octopus kebabs
ta kraita krai Thailand Lemon grass
takuantakuan Japan A pickle made of mooli, air-

dried for 2 to 3 weeks, salted and immersed
in rice bran (the nuka-zuke method)

talabatalaba Philippines Oyster
talastalas Indonesia Taro
talattouritalattouri Greece A dip based on finely

chopped or grated, deseeded cucumber.
See also tsatsiki

talawatalawa South Asia Deep-frying in exactly the
same way as in the West

talawa kababtalawa kabab South Asia A kebab of alternate
layers of lightly boiled tender pork or lamb

Food.fm  Page 570  Thursday, August 19, 2004  7:50 PM



tandoori colouring

571

dusted with paprika, and mushrooms and
onions cut to exactly the same size. The
kebab is then coated with kastha besan
thickened with a little extra besan and clotted
cream, dusted with flour and coated in
beaten egg before deep-frying until golden
brown.

talctalc See E553(b)
TaleggioTaleggio Italy A semi-soft, mild cows’ milk

cheese from Lombardy resembling
Camembert. It is produced in 2 kg squares
and has a white paste with a few small holes
and a pinkish-grey surface mould on the
rind. It develops flavour as it matures. Also
called Talfino

TalfinoTalfino Italy Taleggio
tal ha’emektal ha’emek Middle East An Emmental-type

cheese from Israel
taliánytaliány Czech Republic A sausage similar to

vurty but with diced fat bacon in the mix
talim numtalim num Philippines Spinach
tallarinestallarines Spain Noodles
Talleyrand, à laTalleyrand, à la France In the Prince

Talleyrand style, i.e. garnished with
macaroni, cheese, truffle, foie gras and
possibly button mushrooms

tallowtallow A hard coarse fat originally rendered
from mutton and used for lighting

talmousetalmouse France Cheesecake
talongtalong Philippines Aubergine
tamaatertamaater Nepal Tomato
tamagotamago Japan Eggs
tamago-hanjukutamago-hanjuku Japan See hanjuku tamago
tamago-medamayakitamago-medamayaki Japan Fried eggs
tamago-pochitamago-pochi Japan Poached eggs
tamago-yakikitamago-yakiki Japan A rectangular omelette

pan the same shape as a Swiss roll tin used
for making rectangular egg or batter sheets
which are rolled up or used as a wrapping.
Also called maki-yakinabe

tamago-yudetamago-yude Japan See yude-tamago
tamakibitamakibi Japan Winkle, the shellfish
tamale flourtamale flour Mexico See masa harina
tamale pietamale pie United States Cornmeal porridge

with a filling of chopped meats and hot chilli
sauce

tamalestamales Mexico A thick porridge made from
masa harina, one serving placed on a banana
leaf, maize leaves or foil and topped with a
cooked meat and chilli mixture or with
cheese, rolled up, steamed and served hot
with chilli sauce

tâmaratâmara Portugal Date
tamaritamari, tamari-joyu Japan A thick strong soya

sauce
tamarillotamarillo A large yellow to red, hard, egg-

shaped fruit of an evergreen shrub,
Cyphomandra betacea, related to the tomato

and kiwi fruit and resembling a giant rosehip,
grown in tropical and subtropical climates.
The flesh is somewhat acid but high in
vitamin C and the seeds are edible. It is
blanched and peeled before eating and may
be used in fruit salads, for jam-making and
has been used for flavouring yoghurt and
cheesecake. Also called tomarillo, tree
tomato

tamarintamarin France Tamarind
tamarindtamarind The long (10 cm) dark-brown pods

of a tropical tree, Tamarindus indica, usually
sold as blocks of mashed pods and pulp or
as a concentrated juice. The former is
soaked in hot water and the juice squeezed
out and used for souring in the same way as
lemon juice. Also called Indian date

TamarindeTamarinde Germany Tamarind
Tamarindicus indica Botanical name

Tamarind
tamarindotamarindo Italy Tamarind
tamatartamatar South Asia Tomato
tambak merahtambak merah Malaysia Snapper or bream
tamba kuritamba kuri Japan Large mealy chestnuts
tambortambor South Africa Ortanique
tambusatambusa South Asia Red snapper
TamiéTamié France A smooth round cows’ milk

cheese from Annecy. Also called Trappiste de
Tamié

tamistamis France Sieve or sifter
tamisertamiser France To rub through a tammy cloth,

to sieve
tammy clothtammy cloth A fine-woven woollen cloth used

for straining very fine particles from stocks,
sauces, juices, etc. Best used after an initial
straining through muslin

tampalatampala South Asia Chinese spinach
tanacetotanaceto Italy, Spain Tansy
Tanacetum balsamica Botanical name

Costmary
Tanacetum vulgare Botanical name Tansy
tanaisietanaisie France Tansy
tanchetanche France Tench
tandoortandoor South Asia An unglazed barrel-

shaped, deep clay pot with a top opening,
used as an oven in India. It is heated by
charcoal in the base or gas. The food, e.g.
nan bread, is either stuck on the inside or put
on long skewers which are either rested over
the opening or stood with their points at the
base propped up against the rim.

tandooritandoori South Asia A method of cooking on a
greased spit in a clay oven. The oven is often
a deep pot and the spits stand vertical from
the bottom resting on the rim. It gives a crisp
dry finish. See also tandoor

tandoori colouringtandoori colouring A special food colouring
powder formulated to give the orange red
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colour required in tandoori cooked food.
Added to marinades.

tandoori spice mixtandoori spice mix A selection from
cinnamon bark, nutmeg, dried ginger, dried
red chillies, paprika, cardamom, dried garlic,
cumin and coriander seeds, ground to a fine
powder, the colour adjusted to a bright
orange with food colourings and used for
marinating and coating meat prior to
tandoori cooking

tangtang China Soup
tang chitang chi Preserved radish, whole or in slices,

usually vacuum packed in the West. Used to
add texture and flavour to Southeast Asian
dishes.

tang cu li jitang cu li ji China Sweet-and-sour boneless
pork

tangelotangelo A naturally occurring hybrid of Citrus
species mandarin and grapefruit, which
occurs as two varieties, Minneola and
Orlando

tangerinatangerina Portugal Tangerine
tangerinetangerine See mandarin
tangerine peeltangerine peel The dried peel of mandarins

(tangerines) which is ground and used as a
flavouring in Chinese and Vietnamese food

tangiatangia North Africa A casserole of lamb or
beef cooked with spices

tang kueitang kuei China The dried root of a relative of
angelica, Angelica sinensis. See also dang
gui

tangletangle Sea girdle
tangleberrytangleberry A dark-blue berry with a sweet

sharp flavour which grows in the USA.
Similar to the blueberry or huckleberry.

tang mientang mien China Noodles in soup
tangortangor Middle East Ortanique
tang ya suan toutang ya suan tou China Pickled shallots
tanmentanmen Japan Ramen noodles with fried

vegetables
tanniatannia A plant, Xanthosoma sagittifolium,

which yields heavy (3–5 kg) yam-like tubers
and arrow-shaped leaves which are used as
a leaf vegetable. Cultivated throughout the
tropics. Also called new cocoyam, pomtannia,
yautia

tannia fritterstannia fritters Central America Boiled and
mashed tannia mixed with brunoise onion,
finely chopped deseeded chilli pepper,
mashed garlic and butter, then deep-fried in
oil until crisp. A speciality of the island of
Margarita in Venezuela.

tannic acidtannic acid One of the acids in tannin, used
for flavouring and as a clarifying agent in
beer, wine and cider and other natural
brewed drinks

tannintannin A mixture of strong astringent acids
found in plants, particularly tea leaves, red

grape skins and the bark of trees, with the
ability to coagulate proteins. Responsible for
the keeping qualities of fine red wines.

tannourtannour Middle East An oven rather like a
large tandoori oven. Glowing charcoal is put
in the base with a deep dish on top and the
food to be cooked over this.

tanrogantanrogan England The local name in the Isle
of Man for great and queen scallops which
are found around its coasts

tansytansy 1. A hardy perennial and very invasive
herb, Tanacetum vulgare, with green leaves
and yellow flowers and a very strong flavour.
Used by the Victorians for flavouring baked
goods, sausages, stuffings and some
desserts. 2. A soufflé omelette mixture with
fried tart fruit originally flavoured with tansy,
nowadays with cloves and cinnamon

Tantallon cakesTantallon cakes Scotland A type of
shortbread made with flour, butter and
caster sugar (8:4:1) and lemon zest with
roughly 1/20th of the flour replaced with rice
flour. All the ingredients are kneaded
together to a stiff paste and formed by hand
into rounds 4 cm in diameter and 1 cm deep.
These are baked on a greased oven tray at
170°C for 25 to 30 minutes and sprinkled
with caster sugar while still hot.

tanuki sobatanuki soba Japan Brown buckwheat noodles
with tempura batter flakes

tanutatanuta Italy Black sea bream
tanyettanyet Burma Palm sugar
tanzaku-giritanzaku-giri Japan Thin slender rectangles

cut from root vegetables. Also called poem
card cut

tanzhiyyatanzhiyya North Africa 1. A slow-cooked meal
of meat, vegetables and spices in water
made in a narrow-necked round-bellied
earthenware pot of the same name with two
handles which is sealed. This is usually
taken to the local bakers for cooking on the
ashes over an 8-hour period and is called the
‘bachelor’s dish’ as it does not require a
stove. A speciality of Marrakesh. 2. A type of
tagine from Marrakesh made with a joint of
meat (e.g. shoulder of lamb) slowly cooked
with vegetables and spices at the cook’s
discretion

taocotaoco Indonesia Yellow bean sauce
tao dotao do Vietnam Dried Chinese plums
tao hutao hu Thailand Bean curd
tao hu kontao hu kon Thailand Bean curd
tao tanutao tanu Thailand Turtle
tao zitao zi China Peach
tapatapa Philippines Thinly sliced dried and/or

cured meat used as a snack (NOTE: From the
Spanish tapas.)

tapastapas Spain Originally a slice of ham or
chorizo sausage placed over the mouth of a
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wine glass, from tapa to cover, some say to
keep out flies, others to increase thirst. Now
consists of small portions of any kind of
made-up dish or individual snack served in
bars with wine.

tapenadetapenade A Provençale purée of capers,
black olives and anchovies in olive oil.
Sometimes other ingredients are added.
Used as a dip or spread or to fill hard-boiled
eggs or hollowed out cucumber.

tapénotapéno France Caper
tapestapes Catalonia Tapas
ta pinta pin Malaysia Steamboat
tapiocatapioca England, France, Italy, Spain An

alternative name for cassava but also used
for the processed starch produced from
cassava by cooking, drying and then flaking
the starch. It is a useful thickener as it holds
its consistency better than corn flour and
arrowroot. Sometimes added to other flours
to strengthen the dough.

tapioca starchtapioca starch See tapioca
TapiokaTapioka Germany Tapioca
tapulon alla burgomaneresetapulon alla burgomanerese Italy Stewed

donkey with red wine and cabbage
taquitostaquitos Mexico Small tacos filled with

picadillo (2), folded, secured with a skewer
and deep-fried,

taratara Japan Cod
tarakotarako Japan Codfish roe, salted and dyed red

to resemble caviar
taramatarama Greece The orange-coloured salted

and dried roe of the grey mullet, an
expensive delicacy used for hors d’oeuvres
or in the preparation of authentic
taramasalata

taramasalatataramasalata Taramossalata
taramossalatataramossalata Greece A pounded mixture of

tarama, or more usually, smoked cod’s roe,
soft white breadcrumbs or mashed potatoes,
crushed garlic, olive oil and lemon juice,
used as a dip or served with bread as part of
a mezze. More commercial versions, known
as taramasalata in the West, are smoother
and contain excessive amounts of extenders
and fish flavouring, besides being a rather
strange pink colour.

taratortarator Bulgaria, Hungary A chilled, dill-
flavoured yoghurt and cucumber sauce
thickened with ground walnuts; alternatively
a chilled soup made with grated cucumber,
yoghurt, milk, lemon juice, garlic and parsley

tarator od krastavacatarator od krastavaca Balkans A salad of
grated cucumber, green chillies, yoghurt and
garlic from the Former Yugoslav Republic of
Macedonia

Taraxacum officinale Botanical name
Dandelion

tarbottarbot Netherlands Turbot, the fish

tarbujaatarbujaa Nepal Watermelon
tardnotardno Italy Parmesan cheese made between

September and November. See also
Parmigiano Reggiano

targonetargone Italy Tarragon
tarhonyatarhonya Hungary Small dried barley-shaped

pellets of egg noodle dough. They are fried in
lard then cooked in bouillon like a risotto and
served with goulash, etc.

taritari South Asia Gravy
taring scaletaring scale A weighing scale which can be

set to zero with any weight on it. It is
conveniently used to weigh ingredients into a
bowl by zeroing between the addition of each
ingredient.

tarkatarka South Asia A style of finishing in Indian
cookery involving the fierce searing of
precooked food in ghee and seasonings to
flavour and coat the surface of the food. Also
called chamak

tarkaaritarkaari Nepal Vegetable
tarkaritarkari South Asia Containing vegetables

which have been fried in ghee then gently
cooked in their own juices

tarotaro A tropical and subtropical plant,
Colocasia esculenta, brought from Southeast
Asia to the Caribbean as a staple food for
slaves. The tubers are boiled, baked or
roasted. Also called cocoyam. See also
eddoe, dasheen

taronjataronja Catalonia Orange
taro starchtaro starch A greyish flour made by grinding

taro chips. Used as a thickener and for
making desserts.

tarragontarragon A half hardy perennial herb,
Artemesia dracunculus (France) and A.
dracunculoides (Russia), growing to 1 m,
whose narrow leaves have a warm, peppery
bitter-sweet scent with a note of anise. The
Russian variety is milder than the French. It
has a wide variety of uses, as a flavouring for
vinegar, emulsion sauces and dips, soups,
omelettes, chicken, compound butters, etc.
One of the constituents of fines herbes.
Unlike the Russian, French tarragon does
not set seeds and is propagated from
cuttings. See also Russian tarragon. Also
called French tarragon

tarragon buttertarragon butter A compound butter made
from blanched and drained tarragon leaves
squeezed dry, pounded with twice their
weight of butter and sieved

tarragon vinegartarragon vinegar A white wine vinegar
flavoured with tarragon leaves

tarttart A shallow dish-shaped open pastry case
usually shortcrust or flan pastry with a filling
which may either be baked with the case e.g.
Bakewell tart, or added later to a case which
has been baked blind e.g. custard tart and
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most French fruit tarts. See also flan,
pâtisserie 2

tartatarta, tarta catalana Catalonia, Spain A small,
single-crust, open top tart. Usually called
pastís.

tårtatårta Sweden Layer cake
tartafintartafin France A potato dish made from

slices of waxy potatoes laid over sweated
garlic with seasoning, covered with sliced
Gruyère cheese and cooked in a closed
container over a low heat until done

tartaletatartaleta Spain Small tart
tartara, allatartara, alla Italy With tartare sauce
tartaretartare 1. France A fresh cream cheese made

from cows’ milk and flavoured with chopped
herbs 2. England Steak tartare

tartare, saucetartare, sauce England, France 1. Chopped
capers, gherkins and parsley, dried and
mixed well with mayonnaise. Served with
fried fish. 2. Mashed hard-boiled egg yolks,
seasoned and mixed with vinegar, oil
whisked in as in making mayonnaise and
finished with a sieved purée of raw spring
onions mixed with a little mayonnaise

tartaric acidtartaric acid E334, an acid present in many
fruits which is precipitated as crystals in old
wine

tartar med ægtartar med æg Denmark Steak tartare used as
a topping for smørrebrød

tartar saucetartar sauce United States Tartare sauce
tartarugatartaruga Italy Turtle
tartaruga aquaticatartaruga aquatica Italy Terrapin
tartetarte France A single-crust, open top tart
tarte à la crèmetarte à la crème France Custard tart on thin

pastry
tarte à l’oignontarte à l’oignon France An open tart filled

with onions in a rich cream sauce
tarte au citrontarte au citron France A pâte sablée pastry

case filled with a whisked egg and sugar
mixture to which has been added melted
butter, lemon juice and grated lemon zest

tarte au riztarte au riz Belgium An open pastry case
filled with a creamy dessert rice mixed with
raisins or sultanas, chopped almonds and
flavoured with nutmeg

tartelettatarteletta Italy Tartlet
tartelettetartelette France Tartlet, small tart
tarte limousine clafoutistarte limousine clafoutis France A clafoutis

baked in a blind pastry case
tarte lorrainetarte lorraine France A tart similar to a quiche

filled with well-spiced pork or veal and
onions

tarte normandetarte normande France An apple flan
tarte Tatintarte Tatin France An upside down apple pie

made from sliced dessert apples fried in a
baking dish with butter and flavourings,
possibly with sugar so as to caramelize,
covered with pastry, baked in the oven and

turned out on a serving dish with the apple
slices uppermost, hopefully with an attractive
appearance

tartinatartina Italy Canapé, tartine
tartinetartine France A slice of bread and butter,

sometimes a small tart or slice of fruit loaf
tartine suissetartine suisse France Puff pastry filled with

vanilla-flavoured crème pâtissière
tartratestartrates Salts of tartaric acid used as

stabilizers, the principal ones being sodium-
E335, potassium- E336 and the potassium
sodium mixed salt E337

tartrazinetartrazine E102, a synthetic dye used as a
yellow food colouring, suspected of causing
hyperactivity and allergies in some children

tartufatotartufato Italy With truffles
tartufi di cioccolatotartufi di cioccolato Italy Chocolate truffles
tartufi tre scalinitartufi tre scalini Italy A ball-shaped dessert

of chocolate ice cream, cake and whipped
cream

tartufotartufo Italy Truffle
tartufo di maretartufo di mare Italy Warty venus clam
tarwebroodtarwebrood Netherlands Wholewheat bread
tasalatasala The traditional cooking pot of Nepal

and Kashmir with a round base and a flared
neck and rim

TaschenkrebsTaschenkrebs Germany Common crab
TascherinTascherin Austria A type of ravioli with either

a jam or savoury filling
tashreebtashreeb Middle East An Iraqi dish of lambs’

tripe and feet or shanks which are blanched
then simmered with well-soaked chick peas,
noomi and a whole unpeeled head of garlic.
Sweated chopped onions, chopped
tomatoes and baharat are then added and all
simmered for 2 hours. It is served over flat
bread with the meat and tripe on top.

Tasmanian crayfishTasmanian crayfish Australia A large
crayfish, Astacopsis gouldi, which can grow
up to 6 kg in weight

tassetasse France Cup
tasse, entasse, en France Served in a cup, especially

of soups
taste powdertaste powder See monosodium glutamate
ta suan lita suan li China Asian pear
tatakitataki Japan 1. A method of preparing fish by

chopping it finely with a knife, together with
shiso, negi and ginger. It is served with a soya
and grated ginger dipping sauce. 2. A
method used for serving fish or beef steaks.
They are lightly grilled so that they are brown
on the outside and raw inside. They are then
sliced thinly and presented in a fanned layer
with the dipping sauce of 1 above.

tate-jiotate-jio Japan A method of treating food with
a low concentration brine (30 g per litre)
containing some kombu flavouring

tattiestatties Scotland Potatoes (colloquial)

Food.fm  Page 574  Thursday, August 19, 2004  7:50 PM



teifi salmon

575

tatws llaethtatws llaeth Wales New potatoes cooked in
their skins, peeled then served in a bowl with
buttermilk

TaubeTaube Germany Pigeon
taucheotaucheo Malaysia Yellow bean sauce
taugetauge Indonesia Bean sprouts
tauhu todtauhu tod Thailand Fried bean curd
tau kautau kau China Nutmeg
tau ngoktau ngok Thailand Mung bean or bean

sprouts
taupetaupe France Porbeagle shark
tau satau sa Malaysia Yellow bean sauce
tausitausi Philippines Bean curd cheese
tavola caldatavola calda Italy Snack bar
tavola freddatavola fredda Italy Cold buffet, cold table
tavsantavsan Turkey Hare
tawatawa South Asia A circular, slightly dished

steel or iron griddle with a handle, used for
making Indian breads or, when placed below
another dish, to reduce the heat especially
on a difficult to control heat source

tawastawas Philippines Alum
tayberrytayberry A cross between a blackberry and

raspberry species of Rubus. It is large and
conical, a bright deep purple in colour and
with a rich flavour.

tay vitay vi Vietnam Star anise
tazhintazhin North Africa The Moroccan name for

tagine
tazzatazza Italy Cup or small bowl
tazzinatazzina Small cup, coffee cup
tazzine, nellatazzine, nella Italy Coddled, of eggs
T-bone steakT-bone steak United States A steak cut from

between the sirloin and short loin of beef (the
centre of the sirloin (UK)) including a piece
of vertebra in the shape of a capital T and
about 5 cm thick. It will feed 2 persons.

tea caketea cake A flat, slightly sweetened yeast-
raised round bread bun with currants and
mixed peel about 10 cm in diameter. Usually
split, toasted and buttered.

tea creamtea cream England Milk infused with an
aromatic tea, thickened with egg yolks,
cream and gelatine, whipped egg whites
folded in, set in a mould, turned out and
decorated

tealteal A small wild duck, Anas crecca, weighing
about 400 g and served 1 per person.
Roasted at 180 to 190°C for 25 to 30
minutes and served garnished with
watercress and lemon wedges. Shooting
season 1st September to 31st of January,
hanging time 2 to 3 days.

tea leaf eggtea leaf egg Egg boiled for 2 to 3 hours in
water with tea leaves, star anise and other
flavourings. After 20 minutes the shells are
cracked to allow penetration of the flavours

and to produce marbling. Served as hors
d’oeuvres.

tea loaftea loaf Scotland A very common chemically
raised slicing cake made from flour, sugar,
sultanas, butter and eggs (3:2:2:1:1)
flavoured with ground cloves and cinnamon
and ground caraway seeds. The butter is
rubbed in to the flour and the other
ingredients mixed in. Raised with
bicarbonate of soda at the rate of 1 tbsp per
kg of flour and baked at 220°C for 10
minutes then at 190°C for an hour or until
cooked.

tea smokingtea smoking A method of smoking meat or
fish using a domestic steamer. The base is
lined with foil and equal volumes of brown
sugar, uncooked rice and an aromatic tea
(e.g. lapsang souchong) are put on the foil;
the food is placed on the steaming rack with
a tight fitting lid. It is then placed over a high
heat for 2 minutes to generate smoke, on a
low heat for 10 minutes and then let stand.

teaspoonteaspoon 1. A standard volume measure, 5
ml in the USA and UK, 6 ml in Australia.
Abbreviated to tsp, sometimes tspn. 2. A
small spoon used for stirring drinks, now
standardized as a volume measure

teaterskinkateaterskinka Sweden A supper dish of slices
of ham marinated in sherry, removed, dried,
covered with a mixture of double cream and
tomato purée and warmed in the oven (NOTE:
Literally ‘theatre ham’.)

tebateba Japan Chicken wing
tebrødtebrød Norway Teacake
technical white oiltechnical white oil See mineral hydrocarbons
TeegebäckTeegebäck Germany Tea cake
tee ma yautee ma yau China Sesame seed oil
teeriteeri Finland Black grouse
teething caketeething cake See moh lung ye baw
TeewurstTeewurst Germany A smooth, pink, spreading

sausage made from the finest of pork, beef
and spices

teffteff Africa One of the indigenous cereals of
Ethiopia, Eragrostis teff. The pinhead-sized
grain is part of the Ethiopian staple diet and
used to make the bread indura. Also called
teff grass

teff grassteff grass See teff
teftelitefteli Russia Meatballs
tegteg 2 year old sheep
tegametegame Italy A heavy frying pan or casserole
tegame, altegame, al Italy Fried or pot-roasted
tegamino, altegamino, al Italy Coddled, of eggs
tegliateglia Italy A wide and shallow baking dish or

pie dish
TeifiTeifi Wales A Gouda-like cheese
teifi salmonteifi salmon Wales Skinned salmon fillets, cut

in slices, or a piece of salmon covered with a
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sauce made from molten butter blended with
one sixth its volume of port, an anchovy fillet
or anchovy essence and a little mushroom
ketchup. All placed in a covered dish and
baked at 190°C for 45 minutes.

TeiggerichteTeiggerichte Germany Macaroni dishes
teisen griteisen gri Wales See Welsh griddle cake
teisen lapteisen lap Wales An oblong fruit and spice

cake eaten when cold as buttered slices
teisennau cocosteisennau cocos Wales Cockle cakes
teisennau tatwsteisennau tatws Wales Welsh potato cakes
teisen nionedteisen nioned Wales Onion cake
teisen resiteisen resi Wales Rice cakes
teishokuteishoku Japan Set menu
t’ejjt’ejj East Africa An alcoholic drink rather like

mead, made from honey and usually taken
with Ethiopian raw meat dishes

tej pattej pat In) The leaves of cassia used as a
flavouring agent in Indian cooking

tej pattatej patta South Asia Bay leaf
tekakatekaka Sweden Teacake, crumpet
teltel South Asia Oil
TelemeaTelemea Romania A soft rindless ewes’ milk

cheese resembling Feta made from
uncooked curd which is dried, pressed in
square blocks, dry-salted and matured for
30 days in a salted acid whey. It can be
stored for a long period in the same whey at
5°C. Contains 50% water, 25% fat and 20%
protein.

Teleme JackTeleme Jack United States A cooking cheese
from California resembling Mozzarella

teliatinateliatina, telyatina Russia Veal
tel kadayiftel kadayif Turkey Noodles cooked in

sweetened milk and served with raisin syrup
tellinatellina Italy Wedge shell clam
Teltower RübchenTeltower Rübchen Germany A small and

well-flavoured variety of turnip grown around
Berlin

telurtelur Indonesia, Malaysia Egg
telur asintelur asin Indonesia, Malaysia Salted duck

egg
tembikaitembikai Malaysia Water melon
tempetempe Indonesia A firm substance like cheese

made by soaking and boiling soya beans,
inoculating them with a fungus Rhizopus
oligosporus, packing them into thin slabs
wrapped in polythene or banana leaves
pierced with holes and leaving to ferment. It
is an easily digestible and well-flavoured
source of protein and is usually shallow-fried.
See also oncom. Also called tempeh

tempehtempeh Indonesia Tempe
temper, totemper, to To bring to a desired consistency,

texture, temperature or other physical
condition by blending, mixing, kneading or
standing, etc. as in to temper a pancake
batter

temperaturetemperature A measure of the intensity of
heat such that heat always flows from a high
intensity to a low one. Measured in cooking
on the Fahrenheit scale or Celsius scale.

temperature probetemperature probe A small pointed rod about
3 to 4 mm diameter which measures the
internal temperature of food in which it is
inserted. Used to determine the degree of
roasting of meats and for checking that
microwaved food is heated through.

tempestinetempestine Italy Tiny pasta shells used in
soup

templetemple Caribbean A naturally occurring
hybrid of Citrus spp

tempuratempura Pieces of fish, shellfish, bundles of
noodles and firm vegetables, covered with a
thinnish coating of tempura batter, deep-
fried and served with a dipping sauce made
from dashi, mirin and light soy sauce, with
added grated daikon (mooli) and fresh
ginger. The technique was introduced to
Japan by the Spanish and Portuguese in the
late 16th century.

tempura battertempura batter Japan A lumpy batter made
with iced water, sifted flour and egg yolk
(12:6:1). The egg yolk and iced water are
beaten together and poured over the flour
which is stirred lightly.

tempura dipping saucetempura dipping sauce Japan A mixture of
dashi, light soya sauce and mirin (8:3:2),
served with separate bowls of minced ginger
and daikon oroshi

temu putihtemu putih Indonesia, Malaysia Zedoary
tencatenca Spain Tench
tenchtench A small dark-skinned freshwater fish,

Tinca tinca, of the carp family found in
European rivers. It has rather a muddy
flavour and is generally soaked in salted
water for several hours before frying or
grilling.

tender cure, totender cure, to To quick cure
tenderize, totenderize, to To break down the connective

tissue of meat, octopus tentacles and the like
by beating with a spiked mallet, by chemical
treatment with acids, proteases or
marinades, by hanging meat to allow natural
enzymes to break down the fibres and by the
correct application of heat at the right
temperature

tenderlointenderloin United States Fillet steak (of beef),
pork fillet and occasionally a corresponding
muscle in lamb

tenderloin of porktenderloin of pork The long inner back
muscles equivalent to the fillet of beef,
grilled, fried, used for kebabs, stir fries or
batted out as escalopes. Also called pork
fillet

tendontendon 1. The sinew or strand of strong
connective tissue which attaches a muscle to
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bone. It contains a high proportion of elastin
and does not liberate much gelatine on
boiling. Usually excised and discarded. 2.
Japan Boiled rice with pieces of tempura
(deep-fried battered fish, shellfish and
vegetables) arranged decoratively on top and
dressed with a sauce made from dashi, sake,
soya sauce, sugar and grated ginger root,
then garnished with chopped spring onions

tenerotenero Italy Tender, fresh, soft
teneroni di vitelloteneroni di vitello Italy Ribs of veal

(equivalent to spare ribs of pork or breast of
lamb)

tengericsukatengericsuka Hungary Hake
tenoktenok Malaysia Barracuda
tentsuyutentsuyu Japan A dipping sauce for tempura
tepary beantepary bean A drought resistant bean,

Phaseolus acutifolius, grown in Mexico and
the southern USA for local use

tepehtepeh Malaysia Ridged sand clam
tepidtepid The term applied to water at about 50 to

60°C. See also lukewarm
tepong pulottepong pulot Indonesia, Malaysia Glutinous

rice flour
teppanteppan Japan A griddle used to cook food at

the table
teppan yakiteppan yaki Japan A method of cooking food,

usually in front of the diner, either on a hot
griddle or over burning charcoal

TeppichmuschelTeppichmuschel Germany Carpet shell
tepung berastepung beras Indonesia, Malaysia Rice flour
tepung hoen kwetepung hoen kwe Indonesia, Malaysia Mung

bean flour
tequilatequila Mexico A clear spiritous liquor made

by distilling fermented sap from the blue
agave. It is produced and bottled only in
Jalisco state, Mexico, and originated around
the town of Tequila and has denomination of
origin status. It has the same relationship to
mescal as cognac has to brandy and is used
in cooking in the same way as brandy. The
finest is designated añejo (‘aged’) and is
aged in oak barrels for at least a year. See
also mescal

terasiterasi Indonesia, Malaysia Shrimp paste,
blachan. Also called trasi

terbiyeterbiye Turkey A sauce used on vegetables,
made from vegetable stock thickened with
an egg, water and flour mixture and finished
with lemon juice

terbiyéli köfteterbiyéli köfte Turkey Flat cakes made from a
mixture of minced beef and onions, soaked
breadcrumbs, eggs, chopped parsley and
seasoning, fried in butter then simmered in
stock and served with a sauce made from
flour and water enriched with egg yolks and
lemon juice, seasoned and flavoured with
paprika

tereyagitereyagi Turkey Butter
teriteri Japan A glaze for meat, vegetables, etc.
teriyakiteriyaki Japan Kebabs, marinated in a soya

sauce, sugar, and/or mirin mixture and
grilled whilst being repeatedly basted with
the marinade to give a rich, brown glaze.
Alternatively escalopes, tender steaks,
chicken breasts, fish, etc. browned then
gently cooked in simmering teriyaki sauce
until the sauce is reduced to a glaze. Served
with a decorative garnish.

teriyaki sauceteriyaki sauce Japan Equal quantities of
sake, mirin and dark soya sauce with about
one twelfth ot the combined weight of sugar
and all boiled until the sugar dissolves

Terlaner WeinsuppeTerlaner Weinsuppe Austria A South
Tyrolean soup made from beef stock and
white wine with egg yolk and whipped double
cream

termites akoumbatermites akoumba Africa Pounded fresh
termites mixed with palm oil and used as a
dip in Malawi and Zaire

terneraternera Spain A rose-coloured veal from
calves which have been raised outdoors and
are slaughtered between 8 and 12 months

terongterong Malaysia Aubergine
terraglieterraglie Italy Earthenware
terrapinterrapin United States A small fresh or

brackish water turtle whose flesh is
considered a delicacy. Available canned in
Europe.

terre cuiteterre cuite France Earthenware
terrinaterrina Italy Terrine
terrineterrine England, France 1. A meat or fish loaf

made from coarsely chopped or finely
processed meat, chicken or game flesh, liver,
fish or shellfish and fat with herbs, spices
and flavourings, placed in an oblong
earthenware dish lined with streaky bacon,
blanched leek leaves or similar, covered and
baked in the oven, cooled, demoulded and
sliced for use as a hors d’oeuvre 2. A heat
proof earthenware dish with a lid used for
baking a terrine

terrine, enterrine, en France Potted
terungterung Indonesia Aubergine
testatesta Italy Head of an animal or cap of a

mushroom
testiclestesticles The sperm-producing organs of

male animals shaped like elongated balls,
often cooked as a delicacy. See also
mountain oysters, lamb’s fry

testicolitesticoli Italy Testicles, lamb’s fry
testinatestina Italy Testa
testuggine marinatestuggine marina Italy Turtle
têtetête France Head
Tête de MoineTête de Moine Switzerland An alpine semi-

hard unpasteurized cows’ milk cheese with a
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pale yellow, mild and creamy paste enclosed
in a rough slightly greasy rind. It is made in
0.5 to 2 kg rounds and is cured for 3 to 5
months. Traditionally served in thinly sliced
curls with ground pepper and cumin.

tête de nègretête de nègre France A variety of cep. See
also cèpe de vendage

TetillaTetilla Spain A soft white cheese made from
cows’ milk, the salted curd being placed in
pear-shaped moulds and cured for 2
months. It has a slightly sour salty flavour.
Contains 50% water, 22% fat and 21%
protein. Also called perilla

tétinetétine France Udder
Tetragonia expansa Botanical name New

Zealand spinach
Tetragonia tetragonioides Botanical name

New Zealand spinach
Tetrapanax papyriferum Botanical name The

tree from which rice paper is made
tétrastétras France Grouse
tetrazzinitetrazzini Italy Pasta with a creamy cheese

sauce and seafood or poultry meat
tette melktette melk Norway Cultured milk preserved

and flavoured with tette leaves
Teviotdale pieTeviotdale pie Scotland Minced beef or lamb

browned in butter for 5 minutes then
simmered in a little water with seasoning for
about 10 minutes, put in a pie dish which is
then topped with a batter made from flour,
milk, suet and egg (6:5:3:2) with a dsp of
baking powder per kg of flour and all baked
at 180°C for 40 minutes. Also called Benalty
pie

Tewkesbury mustardTewkesbury mustard England A pale smooth
blend of mustard seed, horseradish, wine
vinegar and salt. Used with sausages.

Texas ruby redTexas ruby red United States A red fleshed
grapefruit

TexelTexel Netherlands A green ewes’ milk cheese
textured vegetable proteintextured vegetable protein Protein extracted

from vegetable sources, usually soya beans
which is flavoured, solubilized and forced
through a multitude of fine holes into a
coagulating medium. The numerous fibres
are brought together into a thick rope which
is then chopped into pieces and dried. Used
as a meat substitute. See also quorn. Also
called TVP

teynadamteynadam East Africa An Ethiopian herb often
used in making spice mixes (NOTE: Literally
‘Health of Adam’.)

tfayatfaya North Africa A Moroccan meat dish in a
brown sauce with coriander, saffron, onion
and seasoning. Served with roasted almonds
and hard-boiled eggs.

Thai fragrant riceThai fragrant rice See jasmine fragrant rice
Thai gingerThai ginger Greater galangal
Thai jasmine riceThai jasmine rice See jasmine fragrant rice

Thai yellow chilliThai yellow chilli A pale yellow green chilli
with a mild flavour, often stuffed and cooked
as a snack

thalthal South Asia A large brass, copper, silver or
stainless steel platter with raised edges on
which Indian food is served

thalathala Sri Lanka Sesame seed
thalithali South Asia A smaller version of the thal
thambilithambili Sri Lanka Milk from the king coconut

which is drunk directly from the shell
thaumatinthaumatin A protein extract from berries,

Thaumatococcus danielli, which is 3 to 4000
times as sweet as sucrose, used in table top
sugar substitutes and yoghurts

thee completthee complet Netherlands Afternoon tea with
biscuits and cakes

thelelethelele East Africa A thickish mixture of onion,
okra, garam masala, tomatoes and spinach
leaves fried in oil then simmered in a little
water for 10 minutes. From Malawi.

Theobroma cacao Botanical name Cocoa
bean tree

thermidorthermidor The method of preparation is only
used with lobster. See also homard thermidor

thermometerthermometer An instrument for measuring
temperature, essential for cooking especially
for determining when meat is cooked, for
oven, freezer, refrigerator, fat and sugar
temperatures and for ensuring adequate
defrosting and cooking in microwave ovens

thermos flaskthermos flask A double-walled vessel made
from silvered glass or stainless steel in which
the space between the inner and outer wall
is a vacuum, mounted in a protective case
and fitted with a closure. The vacuum
reduces transfer of heat by convection and
the silvering reduces transfer by radiation,
thus the contents may be kept hot or cold for
a considerable period of time (heat is
eventually transferred by conduction). Other
types of insulation, e.g. foamed polystyrene
or polyurethane, are used for the same
purpose especially in larger rectangular
containers. Also called vacuum flask

thermostatthermostat An electrically or mechanically
operated instrument which monitors the
temperature in an enclosure and if it deviates
from a preset value increases or reduces the
energy input to or abstracts more or less
energy from the space to maintain the preset
temperature. Commonly used in gas or
electric ovens, refrigerators and freezers,
deep fat fryers, slow cookers and the like.

thetchoukathetchouka North Africa See chakchouka 2
thiabendazolethiabendazole See E233
thiakrythiakry West Africa A sweet dessert made with

couscous. See also caakiri
thiaminethiamine Vitamin B1
thick batterthick batter United States Soft drop batter
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thicken, tothicken, to To increase the viscosity or
consistency of a liquid by a variety of
techniques including reduction, addition of
cooked starches, gums, proteins such as
white of egg or yolk or gelatine, by
emulsifying a discontinuous phase into the
liquid or by adding finely ground solids. See
also under: roux, liaison, beurre manié,
purée, coulis, sabayon, emulsions, etc.

thickened gravythickened gravy See jus lié
thickenersthickeners Substances, usually

carbohydrates or proteins which may have
been chemically modified, used to increase
the viscosity or consistency of liquids

thick flankthick flank United Kingdom A cut of beef
from the front of the rear thigh. It is lean and
used for braising and pot-roasting. Often sold
as cheap frying steak. Also called top rump

thick flank of vealthick flank of veal United Kingdom The
muscle at the front of the thigh bone of the
rear leg of veal, equivalent to thick flank of
beef. Used in the same way as cushion of
veal.

thick oxtail soupthick oxtail soup Disjointed oxtail and a
mirepoix of onion, garlic, carrot and turnip
browned in fat, flour added to make a brown
roux, tomato purée, a bouquet garni and
brown stock added, simmered and skimmed
for 4 hours, oxtail and bouquet garni
removed, flesh returned, liquidized, strained,
seasoned and consistency corrected,
finished with sherry and garnished with dice
or small balls of carrots and turnips and the
tip of the oxtail cut in rounds. Also called
queue de boeuf lié

thick seam tripethick seam tripe Tripe from the third stomach
of the cow or ox. It has the same flavour as
blanket tripe or honeycomb tripe.

thick skirtthick skirt United Kingdom That part of the
inner muscles of the belly wall attached to
the rump. Also called goose skirt

thiebou dienethiebou diene West Africa Braised fish and
vegetables served with rice

thiebu djenthiebu djen West Africa A fish dish from
Senegal. See also ceebu jën

thinthin Vietnam Thinh
thin batterthin batter United States A thin flour liquid

mixture (1:2) suitable for crêpes, pancakes,
dipping, popovers, cream puffs, etc. The
proportions depend upon the flour. Also
called pour batter

thin flankthin flank United Kingdom The better cut of
beef from the abdominal cavity equivalent to
pork belly. Contains a lot of fat and is used for
stewing and manufacturing.

thinhthinh Vietnam Rice dry-fried to a deep golden
brown then ground into a coarse powder and
used as a flavouring and binder. Also called
thin

thin skirtthin skirt United Kingdom The muscular part
of the diaphragm of beef cattle

thin soya saucethin soya sauce See light soya sauce
thitthit Vietnam Minced or thinly sliced
thit ba chithit ba chi Vietnam Bacon
thit bo knothit bo kno Vietnam Vietnamese stewed beef,

usually eaten with French bread
thit-ja-bo-gaukthit-ja-bo-gauk Burma Cinnamon
thonthon France Tuna fish
thoninethonine France Bonito (2), the fish
thon rougethon rouge France Blue fin tuna fish
thornback raythornback ray A type of skate, Raja clavata,

found in European and Mediterranean
waters which grown to about 1 m long

thorny mandarinthorny mandarin Mediterranean mandarin
Thousand Island dressingThousand Island dressing Olives, onion,

hard-boiled egg, green sweet pepper and
parsley all chopped and combined with
mayonnaise and tarragon vinegar or lemon
juice

thousand year eggthousand year egg Chinese preserved egg
thread herringthread herring A species of herring,

Opisthonema oglinum, up to 15 cm long and
with a distinctive thread-like ray at the end of
the dorsal fin. It is found in the Gulf of Mexico
and off the southeast coast of the USA. Used
mainly for canning. Also called Atlantic
thread herring

three-bearded rocklingthree-bearded rockling A small, round, pink
skinned seawater fish, Gaidropsarus
mediterraneus, found in the Mediterranean
Sea

throughcut baconthroughcut bacon A complete rasher of
bacon including the back and the streaky
from the middle portion of the pig

thrumentythrumenty See frumenty
thrushthrush A small brown songbird Turdidae

family caught in France and Italy for use in
pâtés, pies or terrines

thunder and lightningthunder and lightning England Cornish splits
eaten with cream and treacle

ThunfischThunfisch Germany Tuna fish
Thüringer BlutwurstThüringer Blutwurst Germany A blood

sausage made with diced parboiled pork
belly and finely chopped pork rind, liver and
lights plus occasionally other cooked offal.
This is mixed with warm pigs’ blood,
seasoned, flavoured with marjoram, caraway
and ground cloves, loosely filled into large
casings, boiled, refreshed, dyed red and
cold-smoked with juniper berries and
sawdust.

Thüringer RostbratwurstThüringer Rostbratwurst Germany A
Bratwurst made of pork or veal from
Thuringia

Thüringer RotwurstThüringer Rotwurst Germany A cooked, red-
coloured blood sausage from Thuringia

thymthym France Thyme
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thymethyme A hardy evergreen low growing sub
shrub, Thymus vulgaris, with tiny aromatic
leaves and pale lilac flowers. The stalks with
leaves attached are used in bouquet garnis
or bundled up with other herbs to make a
faggot of herbs. Alternatively the leaves alone
are used fresh or dried in stuffings, sauces,
soups, stocks and meat dishes. Fresh sprigs
may be used to flavour oil or vinegar. Also
called garden thyme

ThymianThymian Germany Thyme
thymusthymus A large gland from the neck of

vertebrates important in the immune
response. It, together with the pancreas,
comprises the sweetbreads.

Thymus pulegioides Botanical name Broad
leaf thyme

Thymus vulgaris Botanical name Thyme
Thymus x citriodorus Botanical name Lemon

thyme
tiantian France A shallow dish used in Provence,

in which food is baked or grilled; alternatively
a dish of food made in a tian

tian yatian ya China Peking duck
t’ibst’ibs East Africa Fried meat, usually beef with

butter, onions and chilli sauce. From
Ethiopia.

tidbidtidbid Denmark Light snack
tièdetiède France Warm, tepid
tiefgefrorentiefgefroren Germany Deep-frozen
TiefseegarneleTiefseegarnele Germany Deepwater prawn
tiellatiella Italy A large baking dish or the food

cooked in it, usually a mixture of vegetables
with offal, shellfish, cheese or ham, possibly
in pastry case

Tientsin pearTientsin pear A smooth, almost round, yellow
fruit with a sweet crisp pear-like texture.
Eaten raw after peeling and coring.

tieotieo Laos Chilli paste
tier panstier pans A set of cake tins of several

diameters used to make elaborate two- or
three- tier cakes such as wedding cakes

tiffintiffin South Asia Lunch, light repast (NOTE:
From Old English tiff, to drink or to lunch.)

tiffin boxtiffin box South Asia Stackable stainless steel
boxes or tins with lids in which lunch and
snacks are delivered to office workers in
India

tiganitatiganita Greece Fried or deep-fried
tiganito sikotitiganito sikoti Greece Calves’ liver cut in 2.5

cm cubes, passed through seasoned flour
mixed with powdered dried herbs, fried in
hot butter for 1.5 to 2 minutes until brown
and served as a starter with salad and bread

tigerella tomatotigerella tomato A decorative tomato
streaked with green

tiger lily bulbtiger lily bulb Lily bulb

tiger melontiger melon A variety of cantaloupe melon
from Turkey with an orange-yellow and black
striped skin and a fragrant orange flesh

tiger nuttiger nut A small wrinkled brown tuber which
forms on the roots of a plant, Cyperus
esculentus, that grows around the
Mediterranean. It has a crisp, sweet, nutty-
flavoured white flesh and is eaten as is, in ice
cream or is ground to make the Spanish
drink horchata. Also called chufa, galingale,
earth almond, pignut, rushnut

tiger prawntiger prawn A type of king prawn, Penaeus
esculentus, with a brown and orange striped
shell and a dark-coloured head and tail. It
retains the stripes on cooking.

tikkatikka South Asia Small pieces of meat or
poultry marinated in yoghurt and tandoori
spice mix, grilled or roasted and served with
Indian bread and salad

tikki channa daltikki channa dal South Asia Small croquettes
of yellow split peas, cooked until very soft,
puréed and mixed with minced parsley,
chopped ginger, salt, powdered bay leaf and
crushed cumin seeds, then bound with egg
and fried

til

til South Asia Sesame seed
tilapiatilapia A perch-like member of the Cichlid

family originating in Africa but now the most
widely farmed fish in the tropics. An all-male
variety has been genetically developed which
grows to 2 kg in 1 year. It is also farmed in
temperate climates, where supplies of warm
fresh water are available from industrial
processes. Also called St Peter’s fish

tilefishtilefish A reddish blue seawater fish,
Lopholatilus chamaeleonticeps, with small
yellow spots on the upper side and fins,
found in deep waters off the North American
coast. The flesh is very firm and tender and
may be substituted for lobster or scallops.

til ka teltil ka tel South Asia Sesame seed oil
TillamookTillamook United States A Cheddar-type

cows’ milk cheese from Oregon
TilsitTilsit Germany A semi-hard, cooked curd,

slicing cheese made from raw or pasteurized
cows’ milk inoculated with Lactobacillus and
curdled with rennet. They are cast in large
rounds or loaf shapes, dry-salted and
ripened for a month whilst being regularly
washed with brine, then matured for 5
months. The paste is creamy-yellow with a
mild and delicate flavour and numerous
small holes. It is suitable for cooking and
melting as well as for slicing. Made in many
Central European countries. Contains 45 to
50% water, and 10 to 30% fat. Also called
Tollenser, Tilsiter

TilsiterTilsiter Germany Tilsit
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timbaletimbale England, France 1. A cup-shaped
mould 2. A light creamy puréed mixture,
baked in a timbale, demoulded and served
with a sauce

timballa e’lattetimballa e’latte Italy A baked almond custard
from Sardinia. Also called tumbada

timballotimballo Italy A hot pie or mould much more
robust than the English timbale

timballo al abbruzzesetimballo al abbruzzese Italy Pancakes
layered in a dish with meatballs, chicken
livers, cheese and tomato sauce and baked
in the oven

timballo di riso alla piemontesetimballo di riso alla piemontese Italy A
mould of rice with chicken livers, kidneys
and a meat sauce

tim cheontim cheon China, Malaysia Plum sauce
tim cheongtim cheong Malaysia A sweet and very dark

soya sauce similar to the Chinese sweet soya
sauce

timmantimman Middle East Steamed basmati rice
timman z’affarantimman z’affaran Middle East A festive rice

dish from Iraq, enriched with sweated
chopped onion and minced meat which are
fried until dry with baharat, sultanas and salt.
The rice is first soaked for 30 minutes then
simmered in chicken stock with the meat
mixture for a further 30 minutes and allowed
to rest under a tight-fitting lid. It is served
sprinkled with toasted split almonds and rose
water and coloured and flavoured with
saffron.

timotimo Italy 1. Thyme 2. The thymus gland
timpanatimpana Malta A covered pie made with puff

pastry filled with cooked al dente macaroni,
fried chicken livers, grated cheese and
chopped hard-boiled eggs in a Bolognaise
sauce prior to baking at 190°C for 40
minutes

timum balutimum balu Malaysia Fuzzy melon
timuntimun Malaysia Cucumber
timurtimur Nepal Anise pepper
tintin 1. Any metal container used for baking,

e.g. cake tin, loaf tin, bun tin, etc. or for
storing or preserving food 2. The relatively
inert metal used to coat the inside of copper
cooking utensils to prevent corrosion in acid
solutions

tinamoutinamou South America A game bird of the
Tinamidae family resembling a partridge.
Sold in France.

tincatinca Italy Tench
tindatinda South Asia A type of squash, Citrullus

vulgaris var. fistulosus, resembling a small
green, apple-sized water melon with cream
flesh and light-coloured seeds. Used as a
summer vegetable. Also called round gourd,
squash melon

tindolatindola Tindoori

tindooritindoori South Asia A small elongated oval
green squash from a vine, Trichosanthes
dioica, rather like a cucumber. Important in
Indian cooking and may be eaten cooked or
raw. Also called ivy gourd, parwal, palwal,
tindola, tindori

tindoritindori See tindoori
ting hsianting hsian China Cloves
tinkertinker Common skate
tinker’s apple caketinker’s apple cake Wales Made from

cooking apples, self-raising flour, butter and
demerara sugar (3:2:1:1), the flour is rubbed
into the butter and made into a thick batter
with a little milk, this is mixed with the
peeled, cored and chopped cooking apples
and baked in a buttered tin for 30 minutes at
200°C. Also called dinca fala, Welsh apple
cake

tinned foodtinned food Food preserved and sterilized in
sealed, tinned or coated steel or aluminium
cans

TintenfischTintenfisch Germany Cuttlefish
tippaleipätippaleipä Finland A spiral-shaped

sweetened pastry similar to crullers.
Traditionally eaten on May day.

TippenhaasTippenhaas Germany A type of jugged hare
tipsy caketipsy cake England A dome-shaped cake

moistened with sherry, studded with
dehusked almonds and coated with an egg
custard sauce. Served cold as a dessert.

tipsy puddingtipsy pudding United States An English-style
trifle without fruit but well laced with liqueur
or sherry

tirakia tiganitatirakia tiganita Greece Stiffly beaten egg
whites seasoned with pepper, mixed with
finely grated Parmesan or Kefalotiri cheese
until firm, deep-fried at 190°C in
teaspoonfuls until puffy and brown, drained
and served hot on cocktail sticks as an
appetizer

tiramtiram Indonesia Oyster
tiram batutiram batu Malaysia Oyster
tiramisútiramisú Italy A rich dessert from Venice made

with sponge fingers dipped in coffee and
spirit or liqueur and layered with a creamed
egg yolk, sugar and Mascarpone cheese
(1:1:5) mixture sprinkled with chopped
chocolate, finished with chopped nuts and
refrigerated (NOTE: Literally ‘pick me up’.)

TirggelTirggel Switzerland A heavily spiced
Christmas gingerbread biscuit baked in a
wooden mould carved with a relief of some
ancient or modern design. See also Basler
Leckerli

Tirolen EierspeiseTirolen Eierspeise Austria A casserole of
hard-boiled eggs, potatoes and anchovies

TirolerTiroler Austria An Extrawurst-type sausage
containing mainly lean cured pork with a
little veal and/or beef
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TirolerknödelTirolerknödel Austria Meatball
TirolersuppeTirolersuppe Austria Soup with dumplings
tiropitatiropita Greece A triangular filo pastry pasty

filled with cheese mashed with egg,
seasoned and flavoured with nutmeg and
chopped parsley. Also called tiropitakia

tiropitakiatiropitakia Greece Tiropita
titanium dioxidetitanium dioxide E171, an inert white

pigment permitted for use in food. It has no
known health benefits.

tit-bitstit-bits Small items of savoury food, appetizers
Tivoli, à laTivoli, à la France In the Tivoli style, i.e.

garnished with asparagus tips and
mushrooms. Used of meat dishes.

tjobektjobek Indonesia A ceramic mortar. See also
cobek

tlacenkatlacenka Czech Republic A large sausage
filled with a kind of brawn

tlanochtletlanochtle Mexico A sweet, green skinned
fruit with a very high vitamin C content about
the size of a tomato from a plant, Lycianthes
moziniana, once widely cultivated by the
Aztecs but now rare, suitable for steep
marginal land

t’mint’min, t’meen Russia Caraway seed
tôtô West Africa A fufu-like staple from Mali and

Burkina Faso made from millet, maize or
sorghum flour

toad in the holetoad in the hole England Cooked English
sausage placed in a shallow tin with a
Yorkshire pudding mix and baked

toasttoast Slices of bread browned on both sides
either under the grill or in a toaster. See also
French toast

toast, totoast, to To brown bread, marshmallows,
cheese and similar items under the grill or in
front of a fire, or to brown bread in a toaster

toasted almondstoasted almonds See toasted seeds
toasted seedstoasted seeds Seeds, e.g. buckwheat,

sesame seeds, almond pieces, which are
baked in the oven on an ungreased tray until
they are brown

toastertoaster An implement consisting of a spring
loaded carrier for a slice of bread moving in
a vertical slot with electrically heated
elements on either side. The bread is placed
in the carrier which when depressed,
automatically switches on the elements and
a timer which after a preset time releases the
catch which holds the carrier down thus
releasing the toast and switching off the
elements.

toastietoastie A sandwich which has been fried or
toasted between two electrically heated grill
plates which are pressed together.
Depressions moulded in the grill plates hold
the sandwich and give it a distinctive cushion
shape.

tobikotobiko Japan Orange/red flying fish roe with a
crisp crunchy texture. Used with sushi and
as a garnish.

tocană cu mămăligătocană cu mămăligă Romania Boned and
cubed shoulder pork, browned in lard and
braised with sliced onions browned in the
same fat, stock and white wine flavoured
with thyme. Served with mămăligă.

tocinotocino Spain Salted pork belly or other fat pork
often covered in crystalline salt (NOTE: (Note
– not bacon))

tocino de cielotocino de cielo Spain A thick crème caramel
tocmchamstocmchams Iran Apricots
tocopherolstocopherols A group of natural substances

with vitamin E activity used as antioxidants.
Individual tocopherols now synthesized are
alpha-tocopherol E307, gamma-tocopherol
E308 and delta-tocopherol E309. See also
E306

todtod Thailand Deep-fried
toddytoddy Coconut wine
toespijstoespijs Netherlands Sweet, dessert, side

dish
toeytoey Thailand Screwpine
tofeja canavesanatofeja canavesana Italy A stew of pork offal,

sausages and beans
tofutofu See bean curd
tofujirutofujiru Japan A tofu soup made with dashi

flavoured with a little soya sauce, mirin and
reconstituted shiitake mushroom caps,
boiled and thickened with corn flour,
simmered for 15 minutes, diced tofu added,
simmered a further 5 minutes and served

tofu no miso shirutofu no miso shiru Japan A very simple soup
made from dashi mixed with diced bean
curd and miso (20:5:1 by volume) and
garnished with chopped spring onions

togantogan Japan Wax gourd
togarashitogarashi Japan A small intensely hot chilli,

usually flaked, used as a flavouring and in
shichimi, also used of the dried chilli powder
made from the same

ToggenburgerToggenburger Switzerland A semi-hard white
cheese made from naturally soured
skimmed cows’ milk which is shaped into
cubes and matured for 6 months

Toggenburger PloderkäseToggenburger Ploderkäse Switzerland
Ploderkäse

toguetogue Philippines Bean sprouts
toheroatoheroa New Zealand A rare shellfish,

Amphidesma ventricosum, found on only a
few beaches and used to make a highly
prized green soup (NOTE: Literally ‘long
tongue’.)

toitoi Vietnam Garlic
tokánytokány Hungary A thick beef stew with

tomatoes, green peppers, onions, garlic,
sliced mushrooms and paprika. Served with
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soured cream and accompanied with rice or
pasta.

Tokyo hotchpotTokyo hotchpot Japan See oden
tolatola South Asia A unit of weight based on the

old rupee coin equal to 0.4 oz or
approximately 11 g

tolee moleetolee molee Burma Condiments including
fish sauces and other pungent mixtures and
pastes

TollenserTollenser Tilsit
Toll House cookieToll House cookie United States A biscuit

made with brown sugar, nuts and chocolate
chips in the paste (NOTE: Named after the
Toll House inn in Massachusetts)

töltött káposztatöltött káposzta Hungary Cabbage rolls filled
with a mixture of chopped onions, boiled
rice, eggs, garlic, marjoram, paprika and
seasonings, braised in a covered dish,
between two layers of sauerkraut which have
been sprinkled with flour and paprika. Sour
cream is added when the dish is half cooked.

tomtom Thailand Boiled or simmered in water
TomaToma Italy A hard cheese made from whole or

partially skimmed cows’ milk and cast in
thick discs (up to 4kg). The curd is moulded,
dry-salted or brined and ripened for at least
30 days. The rind is rough and the dense
paste has a sharp salty taste.

tomaattomaat Netherlands Tomato
tomalleytomalley The liver of the lobster which is

yellow green in colour and a delicacy. Used
like the coral in sauces. Also used of crab
eggs and ovaries.

TomarTomar Portugal A very small ewes’ milk
cheese from Tomar north of Lisbon. It may
be smoked.

tomarillotomarillo Tamarillo
tomattomat Denmark, Norway, Sweden Tomato
tomatetomate France, Portugal, Spain Tomato
tomate, saucetomate, sauce France Tomato sauce
TomateTomate Germany Tomato
tomate con cáscaratomate con cáscara Mexico Tomate verde.

lit. tomato with a husk.
tomate de mertomate de mer France Beadlet, a sea

anemone
tomates, crème detomates, crème de France Tomato soup

finished with milk or cream in the
proportions of 1 to 4. Also called cream of
tomato soup

tomates farciestomates farcies Belgium Skinned tomatoes,
stuffed with shrimps in mayonnaise

tomate verdetomate verde France, Mexico The fruit of a
plant, Physalis ixocarpa, a relative of the
cape gooseberry, resembling a green tomato
with a papery husk. Used extensively in
Mexican cookery and in the production of
salsa verde. It develops flavour when boiled
and is an essential ingredient of genuine

guacamole. Also called tomate con cáscara,
jamberry, ground tomato, tomatillo

tomatillotomatillo Tomate verde
tomatotomato The fruit of an annual plant (in

temperate climates) or short-lived perennial
(in warm climates), Lycopersicon
esculentum, of which some varieties grow to
over 2.5 m high whilst others are low bushes.
Although technically a fruit they are used
exclusively as a salad or cooking vegetable or
as a flavouring and thickener for a range of
soups, sauces and other cooked dishes. The
fruits are from 1 cm to over 10 cm in
diameter, slightly flattened spheres with a
yellow to red fleshy pulp divided internally in
hollow segments each containing a slack
pulp with embedded seeds. They are easily
skinned by blanching for 10 to 20 seconds in
boiling water and are used skinned and
unskinned, raw, cooked and sometimes
deseeded in a wide variety of dishes. Most
tomatoes of commerce are picked green and
ripened in the box. Vine ripened tomatoes
found in warmer climates generally have a
superior flavour. See also cherry tomato, plum
tomato, beef tomato, Marmande, tigerella
tomato, yellow pear tomato

tomato concasséetomato concassée Finely chopped skinned
and deseeded tomato pulp used in a variety
of sauces and soups. The juice from the
seeds may be strained off and added to the
chopped pulp.

tomato pastetomato paste See tomato purée
tomato puréetomato purée Partially dehydrated sieved

tomato pulp with a deep red colour and
spreadable consistency used for flavouring.
Sold in collapsible tubes, tins and jars. Also
called tomato paste

tomato saucetomato sauce A mirepoix of onion, carrot,
celery, bay leaf and thyme browned with
bacon scraps in butter, flour added and
cooked to a slight colour, tomato purée and
white stock added, boiled than simmered
with garlic, strained and seasoned. Also
called tomate, sauce

tomato sausagetomato sausage England An English sausage
containing about 10% tomato, popular in the
Midlands

tomato souptomato soup A mirepoix of bacon, onion and
carrot browned in butter, flour added and
cooked out, tomato purée or fresh tomatoes,
stock and a bouquet garni added off heat,
simmered and skimmed for 1 hour, passed
through a chinois, seasoned, consistency
adjusted and served hot with croûtons. Also
called potage de tomates

tomatsafttomatsaft Norway Tomato juice
tomatsoppatomatsoppa Sweden Tomato soup
tom bac gatom bac ga Vietnam 1. Shrimp 2. Prawn
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tombarellotombarello Italy See bonito 1
tomber à glacetomber à glace France To reduce a stock to a

thick sticky glaze
tomillotomillo Spain Thyme
TominoTomino Italy A soft cows’ milk cheese shaped

in 2 to 3 cm elongated cylinders which are
consumed as soon as they have been salted.
A lactic starter is used which gives the fresh
white paste its characteristic flavour. Used
for dessert or as a hors d’oeuvre.

TommeTomme France The general name of a variety
of small cheeses produced in Savoie, being
the name for the container in which the
cheese is made

Tomme au raisinTomme au raisin France A small round
cheese made from skimmed milk and
ripened in a coating of grape pips. Also
called fondu au marc, fromage fondu, fondu
au raisin, grape cheese

Tomme d’AnnotTomme d’Annot France A goats’ or ewes’ milk
cheese from the Haut-Alpes

Tomme de CantalTomme de Cantal France A cooking cheese
from the Dordogne made from cows’ milk or
occasionally from goats’ milk

Tomme de Saint MarcellinTomme de Saint Marcellin France A soft
cows’ milk cheese from Savoie made from
various milks and formed into thin discs (up
to 80 g) which are ripened for 2 weeks to give
a hole-free paste and a delicate rind covered
in greenish blue mould

Tomme de SavoieTomme de Savoie France, Switzerland A
semi-hard skimmed cows’ milk cheese
formed into a squat cylinder (up to 1.5 kg). It
has a pleasant aromatic and lactic flavour
and a firm texture resembling Saint Paulin.

Tomme du Mont-VentouxTomme du Mont-Ventoux France A fresh and
slightly salty ewes’ milk cheese from
Provence

Tomme vaudoiseTomme vaudoise Switzerland A soft surface-
ripened cows’ milk cheese made in small
cylinders or oblongs (up to 100 g). The taste
varies from mild to savoury and fragrant after
10 days ripening.

tom sutom su Vietnam 1. Shrimp 2. Prawn.
tom yam gungtom yam gung Thailand A spicy prawn soup

flavoured with herbs and lemon juice
tom yam kungtom yam kung Thailand A spicy brown soup
Tonbridge biscuitTonbridge biscuit England A thin sweet

biscuit glazed with egg white and sprinkled
with caraway seeds before baking

tonfisktonfisk Sweden Tuna fish
tonfisksalladtonfisksallad Sweden Tuna salad, normally

tinned tuna, mixed with diced hard-boiled
eggs, chopped onions and celery and
arranged on lettuce. Generally served on the
smörgåsbord.

tongtong Netherlands Dover sole

tongstongs A scissor-shaped implement made of
metal or wood, with blunt ends and no
cutting edges used for handling hot or
delicate foods

tonguetongue The tongues of cattle and lambs
usually soaked, cleaned, simmered with a
bouquet garni and aromatic vegetables until
tender, skinned and the meat pressed in a
basin to cool and set in the natural jelly.
Sliced and eaten as a cold meat or julienned
for use as a garnish.

ton homton hom Thailand Scallion
tonijntonijn Netherlands Tuna fish
tonka beantonka bean The leguminous seeds of various

trees of the genus Dipteryx. They contain
coumarin, a chemical responsible for the
smell of new mown hay, and are used as a
flavouring.

tonkatsutonkatsu Japan Slices of pork fillet, panéed
with large toasted breadcrumbs (panko),
deep-fried, sliced in strips and served on a
chiffonade of lettuce garnished with lemon
wedges and served with tonkatsu sauce

tonkatsu saucetonkatsu sauce Japan A type of barbecue
sauce served with tonkatsu. A typical recipe
might contain tomato ketchup, dark soya
sauce, sake, Worcestershire sauce and
mustard.

tonnatotonnato Italy With tuna fish or a tuna fish
sauce

tonnettotonnetto Italy Little tunny, the fish
tonninotonnino Italy Tuna fish
tonnotonno Italy Tuna fish
tonyinatonyina Catalonia Tuna fish
tooa lisongtooa lisong Thailand Peanut
toogbeitoogbei West Africa Deep-fried dough balls

similar to chinchin (NOTE: Literally ‘sheep’s
balls’.)

toontoon Thailand To steam or steaming
toonhaaitoonhaai Netherlands Smooth hound, the

fish. Also called gladde hai
toor daltoor dal Pigeon pea
top and tail, totop and tail, to To remove either end of a fruit

or vegetable, as in removing the stalk and tip
of a French bean

topaztopaz Middle East Ortanique
topetope A type of shark, Galeorhinus galeus,

taken as a game fish in the Atlantic. The
fresh fish has a strong smell of ammonia
which disappears on cooking.

TopfTopf Germany Pot
TopfenTopfen Austria Curd or cottage cheese made

from skimmed milk
TopfenknödelTopfenknödel Austria A sweet dumpling

flavoured with curd cheese
topfenpalatschinkentopfenpalatschinken Hungary Large thin

pancakes spread with a mixture of strained
cottage cheese, sugar, egg yolks, currants
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and grated lemon zest into which the stiffly
beaten egg whites are folded. These are
rolled, cut in pieces, placed in a greased
dish, filled with a sweet egg custard, baked in
the oven and finished with a dusting of icing
sugar glazed under the grill.

TöpferwareTöpferware Germany Earthenware, crockery
topinambourtopinambour France Jerusalem artichoke

(NOTE: Said to be named after a group of
Brazilian natives of the Topinambous tribe
brought to Paris at the same time as the
tuber was introduced.)

topinamburtopinambur Italy Jerusalem artichoke
topinkytopinky Czech Republic Fried bread with

garlic
toppingtopping Any covering such as breadcrumbs,

grated cheese, sweet or savoury sauces,
cream, etc. placed on the surface of a
prepared dish as a garnish or decoration or
as an integral part of the dish

top round steaktop round steak United States Steak cut from
the upper part of a round of beef below the
rump. It is more tender than round steak.

top rumptop rump United Kingdom Thick flank
top shelltop shell Winkle, the shellfish
topsidetopside United Kingdom A lean boneless beef

joint from the rear inside of the hind leg. It is
inclined to be dry and fine grained with no
marbling and is used for braising, stewing
and second class roasting.

toranjatoranja Portugal Grapefruit
Torbay soleTorbay sole Witch sole
torch gingertorch ginger The pink-tinged ginger bud and

the tender part of the pink stem
torciolotorciolo Italy Pancreas gland of veal or beef.

Together with the thymus makes up the
sweetbreads.

torditordi Italy 1. Thrushes, the birds 2. Wrasse,
the fish

tordi allo spiedotordi allo spiedo Italy Small birds (thrushes),
skewered and grilled or barbecued

toritori 1. Japan Chicken 2. Loofah and angled
loofah

toridontoridon Japan Chicken donburi
torigaitorigai Japan A type of cockle
tori motsutori motsu Japan Chicken giblets, principally

the heart, liver and gizzard, grilled, fried or
served in nabemono

torinesetorinese Italy Grissini
torinikutoriniku Japan Chicken meat
torkad frukttorkad frukt Sweden Dried fruits
tørkagetørkage Denmark Plain cake
torlotorlo Italy Yolk, of an egg
torotoro Japan The belly flesh of tuna (maguro),

much prized for sushi and sashimi
toronjatoronja Spain Pummelo, grapefruit

tororo kombutororo kombu Japan Shavings from soaked
kombu cut with the grain leaving the tough
membrane

torradatorrada Portugal Toast
torradestorrades Catalonia Toasted country bread
tørret fruktsuppetørret fruktsuppe Norway A soup made from

dried fruits, served hot or cold
tørrfisktørrfisk Norway Stockfish
torronetorrone Italy Nougat
torshtorsh Iran West Indian lime (NOTE: Literally

‘acid’.)
torshitorshi Middle East Pickles
torshi betingantorshi betingan Middle East Long thin

aubergines, incised to a depth of 2 cm down
the long side, simmered in water for 10
minutes, drained, the aubergines filled with a
mixture of chopped garlic, chilli pepper,
celery leaves and stalks and walnuts, then
pickled in water and vinegar (4:3) plus salt.
Left for 3 weeks before eating after rinsing in
cold water.

torshi khiartorshi khiar Middle East Gherkins pickled in
water and vinegar (3:1) with salt, dill seeds,
coriander seeds, black peppercorns and
garlic cloves

torsktorsk Denmark, Norway, Sweden Cod
torsk-filé à Willytorsk-filé à Willy Sweden Seasoned cod

fillets put in a buttered ovenproof dish with a
little water, coated with French mustard and
sprinkled with sliced leek, covered and
cooked for about 20 minutes in a moderate
oven until tender

torsk på Norsktorsk på Norsk Sweden Cod slices, 2.5 to 3
cm thick, boiled vigorously for 5 minutes in a
10% brine, removed immediately and kept
warm

tortatorta 1. Italy Cake, tart or pie 2. Mexico Cake
or loaf 3. Portugal A rolled and filled cake
similar to a Swiss roll 4. Spain Pie or tart

torta del Casartorta del Casar Spain A soft ewes’ milk
cheese with a thin soft rind and a white paste
with a few small holes. The milk is curdled
with vegetable rennet, drained, pressed in
flat discs, then salted and ripened for 30
days at low humidity.

torta Gorgonzolatorta Gorgonzola Italy Torta San Gaudenzio
torta margheritatorta margherita Italy A basic sponge cake

usually dusted with cocoa powder
torta pasqualinatorta pasqualina Italy An Easter dish of boiled

eggs, beetroot and cottage cheese layered
with pasta and baked

torta San Gaudenziotorta San Gaudenzio Italy A cheese built up
from alternate layers of Mascarpone and
blue-veined Gorgonzola to give a layered
effect. Sometimes flavoured with anchovy
and caraway seeds. Also called torta
Gorgonzola

TörtchenTörtchen Germany Small tarts

Food.fm  Page 585  Thursday, August 19, 2004  7:50 PM



Torte

586

TorteTorte Austria, Germany An open tart or flan
with a pastry or rich, dry cake type of lining
filled with a variety of sweet ingredients

torteautorteau France A sweet cornmeal pancake
from Bordeaux

tortellata alla crematortellata alla crema Italy Cream tart
tortellitortelli Italy Variously-shaped ravioli often with

unusual fillings
tortelli alla cremascatortelli alla cremasca Italy Bow-shaped

tortelli filled with a processed mixture of
macaroons, sultanas, nutmeg and cheese
and served with butter

tortelli di zuccatortelli di zucca Italy Tortelli filled with a
mixture of macaroons, vegetable marrow,
pickled fruit and cheese

tortellinitortellini Italy 1. Small parcels of pasta with a
cheese or meat filling available fresh or
dried. The meat should be chopped rather
than minced and lightly browned in oil before
mixing with breadcrumbs and egg. 2. Small
versions of the tortello fritter from the
Bologna region

tortellini in brodotortellini in brodo Italy Tortellini cooked in a
well-flavoured broth

tortelli sguazzarottitortelli sguazzarotti Italy Tortelli filled with a
mixture of beans, vegetable marrow and
nuts. Served cold with a wine sauce.

tortellotortello Italy 1. A type of doughnut or sweet
fritter 2. A kind of pie

tortellonitortelloni Large versions of tortellini (1)
torteratortera Spain Pastry
tortieratortiera Italy Cake tin
tortiglionetortiglione Italy 1. Fusilli 2. Almond cake
tortilha de mariscostortilha de mariscos Portugal An omelette

filled with chopped cooked shellfish
tortillatortilla 1. Spain A thick omelette usually

consisting of fried sweet onion and potatoes
bound together with egg and shallow-fried on
both sides. Also called Spanish omelette 2.
Mexico A thin pancake made from a dough
of masa harina or tortilla flour, shaped and
flattened by hand and cooked on both sides
on a griddle until dry. May be salted and
eaten after rolling in place of bread or filled
and rolled as tacos or enchiladas. Not to be
confused with the Spanish tortilla.

tortilla chipstortilla chips Small triangles (2 to 4 cm on the
side) cut from the Mexican tortilla and deep-
fried until crisp. Used as potato chips. Also
called corn chips, totopos, tostaditas

tortilla de huevotortilla de huevo Mexico, Spain Omelette
tortilla de pimientostortilla de pimientos Spain The standard

Spanish tortilla with the addition of sliced
green sweet pepper

tortilla flourtortilla flour Flour made from maize kernels
by soaking them in lime water (calcium
hydroxide solution) until they are soft enough
to pound into flour. This process imparts a

special tortilla flavour by breaking down the
amino acid tryptophan in the corn to 2-
amino acetophenone, and also makes the B
vitamin niacin available. Those who use the
untreated flour may suffer from vitamin
deficiency.

tortinatortina Italy Tartlet
tortinotortino Italy 1. Pie 2. A frittata (Spanish tortilla)

baked in the oven and drier than normal
tort iz sushyonykh fruktov i orekhovtort iz sushyonykh fruktov i orekhov Russia

A sweet pastry single-crust tart with a filling
of dried apricots and peaches boiled in sweet
white wine and honey (3:1) until the liquid is
absorbed, mixed to a sloppy consistency
with blanched almonds, walnuts, egg, honey,
butter and wine and baked at 180°C for 45
minutes. Served with cream whipped with
cinnamon and sugar.

tortonitortoni Italy Ice cream made from cream and
sugar flavoured with Maraschino cherries,
chopped almonds and rum

torttutorttu Finland French or Danish pastry, cake,
tart

torttutaikinatorttutaikina Finland Pastry or cake dough
tortuetortue France Turtle
tortue, saucetortue, sauce France Boiling veal stock

infused with mixed herbs, mushroom
trimmings and crushed peppercorns off the
heat, strained and mixed with demi-glace
and tomato sauce, reduced, strained and
finished with Madeira wine, truffle essence
and a little cayenne pepper. It should have a
definite herby flavour.

tortue claire, soupetortue claire, soupe France Clear turtle soup
tortue d’eau doucetortue d’eau douce France Terrapin
tortugatortuga Spain Turtle
tortuga de agua dulcetortuga de agua dulce Spain Terrapin
tor yau yutor yau yu China Squid
tosa soya saucetosa soya sauce Japan A mixture of light and

dark soya sauces with a little mirin flavoured
with Pacific bonito flakes and kombu, both of
which are removed by straining before the
sauce is served with sashimi

toscane, à latoscane, à la France In the Tuscan style, i.e.
garnished with pasta, foie gras and truffles.
Used especially of panéed and fried chicken
or sweetbreads.

toscanellotoscanello Italy A semi-hard scalded-curd
ewes’ milk cheese from Tuscany and
Sardinia made in cylinders (up to 3 kg). The
drained and moulded cheeses are brined
and ripened for 3 to 4 months to give a yellow
to white rind and a dense white, mild to
sharp-flavoured paste with a few holes.

toscatårtatoscatårta Sweden An almond topped cake
tosintosin East Africa Rosemary
toss, totoss, to 1. To turn over food, usually with two

spoons, so that it becomes coated with a
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dressing, e.g. melted butter on vegetables or
vinaigrette dressing on salads 2. To coat
pieces of food with a powder such as flour by
shaking them together in a bag 3. To turn
over something being cooked in a frying pan
by throwing it into the air with a flicking
motion of the pan and catching it

tostadatostada Spain Toast, rusk
tostadastostadas Mexico Medium-sized tortillas, fried

until crisp and served with a topping of salad,
meat, poultry, fish or cheese with chilli sauce
and served as a light meal or snack

tostaditastostaditas Mexico Tortilla chips
tostatotostato Italy Toast, toasted
tostonestostones Caribbean Fried plantain chips

flavoured with garlic. Served as an appetizer.
totanototano Italy Flying squid
tôt-faittôt-fait France A quickly made sponge cake

(NOTE: Literally ‘soon made’.)
totopostotopos Mexico Tortilla chips
toucinho defumadotoucinho defumado Portugal Smoked bacon

in a piece
toulonnaise, à latoulonnaise, à la France In the Toulon style,

i.e. with a tomato, aubergine and garlic
sauce

toulousaine, à latoulousaine, à la France In the Toulouse
style, i.e. used of chicken garnished with
kidneys, cockscombs, mushrooms, truffles
and sauce suprême

Toulouse sausageToulouse sausage A fresh French sausage
made from pork or chicken

tourangelle, à latourangelle, à la France In the Touraine
style, i.e. garnished with a mixture of
flageolet beans and chopped French beans
in a velouté sauce

tourintourin France Cream of onion soup thickened
with egg yolks and sprinkled with grated
cheese

tournétourné(e) France Turned in the sense of
shaped like a barrel. See also turn, to

tournedostournedos England, France Individual steaks
cut from the middle part of a trimmed fillet of
beef and grilled or shallow-fried. Usually tied
before cooking to preserve a round shape.

tournedos Oscartournedos Oscar United States A tournedos
shallow-fried and served on an equal-sized
crouton of fried bread garnished with crab
meat and asparagus tips or artichoke hearts
topped with béarnaise sauce

tournedos Rossinitournedos Rossini A tournedos shallow-fried
in clarified butter and served on an equal-
sized croûton of bread, topped with a slice of
lightly fried foie gras and a slice of truffle.
Served with a Madeira sauce.

tournesoltournesol France Sunflower
Tournon Saint PierreTournon Saint Pierre France A soft strong-

smelling cows’ milk cheese from Poitou-
Charente made in the shape of a cone

tourontouron France A type of nougat or almond
pastry covered with nuts

tourrée de l’Aubiertourrée de l’Aubier France A large cows’ milk
cheese with a thin rind and a sweet, nutty-
flavoured, velvety paste. Suitable for cooking
and as a dessert cheese.

tourtetourte France A shallow tart or flan made with
puff pastry and with a savoury or sweet filling

tourteautourteau France Common crab
tourtièretourtière 1. France Pie dish, tin or plate 2.

Canada A topped pastry pie from Quebec
filled with seasoned minced pork and onion
flavoured with herbs

toute-épicetoute-épice France Allspice
tovagliatovaglia Italy Tablecloth
tovagliolotovagliolo Italy Napkin, serviette
towel gourdtowel gourd A type of gourd
toxinstoxins Poisons produced by bacteria that

cause food poisoning, e.g. the nerve poison
botulin

toyotoyo Philippines Light soya sauce
trace elementstrace elements Mineral elements, usually

metals in various chemical forms, which are
needed by the body for optimum health in
quantities of less than 50 mg per day. Those
currently identified as necessary are, in
alphabetical order, chromium, cobalt,
copper, fluorine, iodine, iron, manganese,
molybdenum, nickel, selenium, silicon,
vanadium and zinc. Other minerals required
in greater daily quantities and not classed as
trace elements are calcium, chlorine,
magnesium, phosphorus, potassium and
sodium.

tragacanthtragacanth See gum tragacanth
Tragopogon porrifolius Botanical name The

salsify plant
trailtrail 1. The name given to the entrails of birds

and fish which are cooked with the item and
considered a delicacy, especially the heart
and liver of a woodcock served with the roast
bird 2. The long somewhat ragged piece of
muscle which runs the length of fillet steak
as it is cut in the UK. Usually removed from
the muscle before slicing it into tournedos,
filet mignon and chateaubriand steaks. 3. A
stage in the whipping of cream when the
cream poured from a spoon onto the
whipped cream leaves a distinct trail which
persists for several seconds

traiteurtraiteur France An establishment which
prepares and sells food for consumption off
the premises, both in a shop and as an
outside caterer. See also chef traiteur

tranchetranche France Slice or rasher
tranche de boeuftranche de boeuf France A beef steak. Also

called bifteck
tranche grassetranche grasse France Silverside, of beef
tranchelardtranchelard France A long thin carving knife
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tranche napolitainetranche napolitaine France Multiflavoured
and layered ice cream

tranche plombièrestranche plombières France A slice of tutti
frutti ice cream

tranchertrancher France To slice
tranciatrancia Italy Slice
transmontana, àtransmontana, à Portugal In the style of Tràs-

os-Montes, i.e. with chopped sausage,
beans, garlic and onions

transparent icingtransparent icing A very thin icing used to
give a professional finish to royal icing after it
has been sanded or scraped down until quite
smooth

transparent noodlestransparent noodles Cellophane noodles
transparent vermicellitransparent vermicelli Cellophane noodles
Trapa bicornis Botanical name Water caltrop
Trapa bispinosa Botanical name Singhara

nut
Trapa natans Botanical name Caltrops
TrappisteTrappiste France A semi-hard cows’ milk

cheese closely associated with the Trappist
monks and made in most countries where
they had monasteries. It resembles Port-
Salut with a smooth close-textured paste
containing a few holes covered with a soft
rind. Usually cast in 3 kg discs. Contains
about 45% water, 25% fat and 22% protein.
Also called Trappisten

Trappiste de ChambarandTrappiste de Chambarand France A small,
creamy, delicately flavoured cheese made by
Trappist monks. See also Chambarand

Trappiste de TamiéTrappiste de Tamié France A smooth round
cows’ milk cheese from Annecy. See also
Tamié

Trappiste d’OelenbergTrappiste d’Oelenberg France A mild-
flavoured, cows’ milk cheese from Oelenberg
monastery. See also Oelenberg

TrappistenTrappisten Austria, Germany Trappiste
trasitrasi, trassi Indonesia, Malaysia Terasi
trattoriatrattoria Italy A family-run style of restaurant
TraubeTraube Germany Grape
travaillertravailler France To work, in the sense of

beating or blending
tray servicetray service Service where the complete meal

is assembled on a tray and taken or given to
the consumer, as in hospitals or prisons

treacletreacle The non-crystallizeable impurities in
sugar cane juice which remain in liquid form
after processing to separate the pure
sucrose. It is thick, black, sticky and sweet
with a distinctive flavour and used in cakes,
tarts and toffees. The similar substance from
sugar beet juice is too bitter for human
consumption. See also black treacle

treacle puddingtreacle pudding United Kingdom A pudding
made from basic steamed pudding mixture
poured into a greased basin whose base is

covered with treacle or golden syrup, before
steaming or baking

treacle tarttreacle tart An open tart made from
shortcrust pastry with a filling of golden syrup
(not black treacle) and breadcrumbs
flavoured with grated lemon zest and mixed
spice and covered with a lattice of pastry
strips before baking

Trebizond nutsTrebizond nuts Turkish hazelnuts
Trecce di bufalaTrecce di bufala Italy A Mozzarella cheese

made with pure buffalo milk. See also
Mozzarella di bufala

tree eartree ear Cloud ear fungus
tree fungustree fungus Cloud ear fungus
tree oniontree onion Egyptian onion
tree oyster mushroomtree oyster mushroom See oyster mushroom
tree potatotree potato Sapodilla
tree tomatotree tomato Tamarillo
trefoiltrefoil United States Mitsuba
trelleborgsgrytatrelleborgsgryta Sweden Herring and tomato

stew made from rolled herring fillets packed
lightly in a greased dish covered with salted
water with lemon juice, parboiled small
onions and peeled sliced tomatoes placed on
top and the whole sprinkled with chopped
dill, parsley and ground pepper and small
pieces of butter. Simmered for 20 minutes.

trelough ducktrelough duck A modern breed of duck
similar to the Gressingham

tremadodetremadode See fluke
tremellatremella White fungus
Tremella fuciformis Botanical name White

fungus
trenchertrencher 1. A squared up plate made from

coarse wholemeal bread four days old, 60 to
75 mm thick, used in medieval times to hold
food. Lower classes of person known as
trenchermen also ate the trencher. Upper
classes didn’t. 2. A wooden serving dish

trenchermantrencherman A hearty eater and drinker
trenettetrenette A small noodle from Genoa similar to

tagliatelle and usually eaten with a pesto
sauce

Trenton crackerTrenton cracker United States A light, round,
puffy cracker

trepangtrepang Sea cucumber
TresterbrantweinTresterbrantwein Germany The German

equivalent of marc or grappa
trey andegtrey andeg Cambodia Catfish
trey pek chhieutrey pek chhieu China Pomfret, the fish
trey reachtrey reach Cambodia A very large fish caught

in the Mekong river. See also pa boeuk
triabolintriabolin A protein found only on the starch

granules of soft wheats and which may be
responsible for reducing the adhesion
between them

triacetintriacetin See glycerol tri-acetate
triammonium citratetriammonium citrate See E380
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trianontrianon France A garnish of 3 colours
trichinosistrichinosis A disease of humans caused by

eating fresh pork infested with the eggs or
cysts of a parasitic worm, Tricinella spiralis,
which can also reproduce in the human
body. It is for this reason that pork is always
well cooked and never eaten raw. Curing and
smoking raw meat kills any infestation so that
hams, bacon, salamis and smoked pork
sausages are safe. They are also killed at
75°C and at –15°C for 3 weeks.

Tricholoma gambosum Botanical name Saint
George’s mushroom

Tricholoma matsutake Botanical name
Matsutake

Tricholoma nuda Botanical name Wood
blewit

Tricholoma saevum Botanical name Blewit
Trichosanthes anguina Botanical name

Snake gourd
Trichosanthes cucumerina Botanical name

Snake gourd
Trichosanthes dioica Botanical name The

tindoori plant
tridtrid North Africa A chicken stew with ribbons

of warkha pastry
trifletrifle United Kingdom A cold dessert made

with sherry, fruit juice or liqueur-soaked
sponge cake in the base of a large or
individual dish, covered with layers of fruit,
jelly, custard and whipped cream in various
combinations and usually elaborately
decorated

trifle spongetrifle sponge Fatless sponge cake or plain
Madeira cake used as a base for English
trifles

trifolatotrifolato Italy Thinly sliced and sautéed in oil
with garlic and parsley and possibly
mushrooms and lemon

trifoliate orangetrifoliate orange Poncirus
trigliatriglia Italy Red mullet
triglia di fangotriglia di fango Italy Plain red mullet, Mullus

barbatus
triglia di scogliotriglia di scoglio Italy Striped red mullet,

Mullus surmuletus
triglyceridetriglyceride The medical term for fats and oils

containing three fatty acid molecules
esterified with a glycerol molecule. Often
measured in blood analysis.

trigotrigo Mexico, Spain Wheat
trigo negrotrigo negro Spain Buckwheat
Trigonella foenum-graecum Botanical name

Fenugreek
trim, totrim, to 1. To removed unwanted bits such as

fat, gristle, tendons, blood vessels, feet, etc.
from meat or poultry or fins from fish 2. To
cut to a pleasing shape

trimmingstrimmings 1. The discarded parts resulting
from trimming food, e.g. small pieces of

pastry, bread crusts and the like 2.
Traditional garnishes and accompaniments
to a dish as in the phrase ‘steak and all the
trimmings’

tripatripa Portugal Tripe
tripa a la catalanatripa a la catalana Catalonia Tripe in an

onion, garlic, tomatoes and sweet pepper
sauce with pine nuts and almonds

tripaillestripailles France Guts or innards, sometimes
tripe

tripetripe England, France The stomach lining of
animals, usually cattle (first 3 stomachs),
which are cleaned, and in the UK, bleached
and parboiled before sale. Various types are
available depending on the animal and
which stomach it comes from. Normally
boiled in salted water until tender then
stewed, braised or fried or in the north of
England, served cold with vinegar. See also
blanket tripe, honeycomb tripe, thick seam
tripe

tripe and onionstripe and onions United Kingdom Pieces of
prepared tripe simmered with onions in
seasoned and flavoured milk, thickened with
flour and simmered a further 10 minutes

tripes à la mode de Caentripes à la mode de Caen France Pieces of
prepared tripe simmered or casseroled until
tender with calf’s foot, belly pork, carrots,
onions, garlic cloves and a bouquet garni in
either cider and calvados or dry white wine.
The casserole may be covered with thin
strips of bacon and thickened if necessary
with corn flour.

tripes à l’Djottetripes à l’Djotte Belgium A traditional
Christmas season sausage made from equal
parts of chopped borecole sweated in fat,
scallops (from lard making) and finely
chopped raw pork, mixed with chopped
onion and seasoning, flavoured with grated
nutmeg and whole cloves and packed into
fat ends prior to tying and cooking

tripouxtripoux France A dish of sheep’s trotters and
veal tripe flavoured with herbs and cloves

trippatrippa Italy Tripe
trippa alla fiorentinatrippa alla fiorentina Italy Thinly sliced tripe

casseroled with meat, tomatoes and stock
and served with white beans and grated
cheese

trippa alla romanatrippa alla romana Italy Tripe with a cheese
sauce

tritatotritato Italy Finely chopped or minced
tritello d’avenatritello d’avena Italy Oat grits, coarse oatmeal
triticaletriticale A cross between wheat and rye with

a higher protein content than wheat. Not in
common use because of poor agricultural
yields.

Triticum aestivum Botanical name Common
wheat
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Triticum durum Botanical name Durum
wheat

Triticum monococcum Botanical name
Einkorn

Triticum spelta Botanical name Spelt
trivettrivet A small metal stand on which hot dishes

are kept off the table surface or on which
delicate food items may be held in a pan so
that they can be removed without damage

TrockenmilchTrockenmilch Germany Dried milk
TroldkrabbeTroldkrabbe Germany Spider crab
trollodtrollod Wales Dumplings made from oatmeal

and the fat skimmed off the top of stock,
cooked in broth when potatoes were scarce
in the spring

trontron Vietnam 1. To mix 2. Mixed
TronchónTronchón A semi-hard, firm cheese made

with goats’ and/or ewes’ milk. See also
Aragón

tronçontronçon England, France A slice of fish at right
angles to the backbone of a large flatfish and
including the bone. See also fish steak

tronçonnertronçonner France To cut into steaks
Tropaeolum majus Botanical name

Nasturtium
Tropaeolum tuberosum Botanical name

Ysaño
trosc baketrosc bake Ireland A fish bake made with cod

chunks, sliced parboiled potatoes, brunoise
onions and sliced mushrooms in a tomato
sauce, topped with sliced potatoes and
baked in the oven for about 25 minutes

trotatrota Italy Trout
trota di torrentetrota di torrente Italy Brown trout
trota irideatrota iridea Italy Rainbow trout
trota salmonatatrota salmonata Italy Salmon trout
trotterstrotters See pig’s trotters, calf’s foot
Trou de SottaiTrou de Sottai Belgium A soft buttery cows’

milk cheese made in cylinders (up to 400 g)
with a smooth paste and yellow rind

troussertrousser France To truss
trouttrout A round, oily fish, Salmo trutta, of the

salmon family which is found in both fresh
and salt water in a variety of forms varying
from a few hundred grams to 35 kg (the
American lake trout). The flesh is cream to
pink depending on diet and the fish may be
cooked in any way although they are
generally shallow-fried or grilled in Europe.
Nowadays extensively farmed as well as
being an important game fish.

trout caviartrout caviar Cured trout eggs which are
orange in colour and similar to sturgeon
caviar in taste and texture

TroyesTroyes France Barberey
truchatrucha Spain Brown trout
truckletruckle England The name of a smaller

version of farmhouse Cheddar to 7 kg

truelle à poissontruelle à poisson France Fish slice for cutting
and serving fish

trufastrufas Portugal, Spain Truffles
truffadetruffade France A dish from the Auvergne of

potatoes fried with bacon, garlic and cheese
truffetruffe France 1. Truffle 2. Chocolate truffle
truffétruffé(e) France Garnished with truffle
TrüffelTrüffel Germany Truffle
Trüffel LeberwurstTrüffel Leberwurst Germany A liver sausage

flavoured with truffles
truffiattruffiat France A potato cake from the Loire
truffletruffle 1. A fungus whose fruiting body grows

underground as an irregular roundish mass
without a distinct stalk. They are always
associated with the roots of trees and may
have a symbiotic relationship with the tree.
The two most highly prized are the French
black and the Italian white. See also English
truffle, Chinese truffle 2. A round soft
chocolate-based sweet or confection usually
rolled in grated chocolate, cocoa powder or
chopped nuts or dipped in chocolate
couverture and served with a selection of
small cakes or as an after dinner sweet with
coffee

truffle buttertruffle butter A compound butter made from
diced black truffles with a little béchamel
sauce, pounded with twice their weight of
butter and sieved

truitatruita Catalonia Omelette used for tapas
truita espanolatruita espanola Catalonia Spanish omelette
truitetruite France Trout
truite à la hussardetruite à la hussarde France Trout slit open

sideways and stuffed with aubergine
truite arc-en-cieltruite arc-en-ciel France Rainbow trout
truite de mertruite de mer France Sea trout, salmon trout
truite de rivièretruite de rivière France River trout
truite saumonéetruite saumonée France Salmon trout
trumpetertrumpeter Agami
trumpet gourdtrumpet gourd Bottle gourd
trung dentrung den China Chinese preserved egg
trunza di feratrunza di fera Italy Red cabbage stewed in oil

with vinegar, capers and olives
truss, totruss, to To tie or skewer into shape before

cooking. Usually applied to poultry, game
birds or boned joints of meat.

trutatruta Portugal Trout
TruthahnTruthahn Germany Male turkey
TruthenneTruthenne Germany Female turkey
trypsintrypsin One of the proteases in the human

digestive system which is made in the
pancreas. Seeds of some legumes contain
trypsin inhibitors which prevent its digestive
action.

tsarine, à latsarine, à la France In the Tsarina’s style, i.e.
used of chicken breasts garnished with
cucumber cooked in butter and mixed with
cream
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tsatsikitsatsiki Greece Finely chopped or grated,
deseeded cucumber, salted and drained,
washed, dried and mixed with yoghurt,
chopped garlic and mint, seasoning and
possibly oil and vinegar. Used as a dip or
constituent of mezze and eaten with pitta
bread. Also called talattouri, tzajiki, zatziki,
tzatsiki

tseet gwatseet gwa China Fuzzy melon
tseng dau goktseng dau gok China A dark green variety of

long bean
tseng gwatseng gwa China Cucumber
tseng loh baaktseng loh baak China Green oriental radish
tsimmestsimmes 1. A thickened Jewish New Year dish

of brisket of beef simmered with carrots,
onions and potatoes, sweetened with sugar
and honey. Also called tzimmes 2. The
vegetables of tsimmes without the meat often
supplied as the vegetable accompaniment to
salt beef in a Jewish restaurant

tsim tau shatsim tau sha China Shark
tsing kaautsing kaau China Mackerel
tso gwootso gwoo China Straw mushroom
tsubushi-antsubushi-an Japan A crunchy sweet red bean

paste in which the beans are only partially
crushed

tsukemonotsukemono Japan Pickles, generally served at
the end of a meal with rice to clean the
palate. Pickling may be in salt or vinegar or
in rice bran. See also nuka-zuke, nukamiso-
zuke

tsukemono-oketsukemono-oke Japan A large wooden or
earthenware vessel used for the production
of preserved vegetables

tsuki dashitsuki dashi Japan An appetizer, e.g. aemono.
See also sakizuke

tsukunetsukune Japan Meat or fish balls made from
the finely minced flesh bound together with
egg

tsumatsuma Japan The general name for a wide
variety of attractively constructed garnishes
of vegetable origin

ts’ungts’ung China Scallion
ts’ung tauts’ung tau China Shallots
tsu ts’aitsu ts’ai China Nori
tsut sing paantsut sing paan China Garoupa, the fish
tuatua Thailand 1. Bean 2. Nut
tua ngaktua ngak Thailand Bean sprouts
tua pootua poo Thailand Goa bean
tubellinitubellini Italy Tubetti
tubertuber The fleshy swollen underground root or

root tip of a plant used as a store of
carbohydrate for the next generation of the
plant which usually sprouts from the tuber.
An important source of energy in human
nutrition.

Tuber aestivum Botanical name English
truffle

Tuber himalayense Botanical name Chinese
truffle

Tuber magnatum Botanical name Italian
white truffle

Tuber melanosporum Botanical name
French black truffle

tubero eduletubero edule Italy Arrowroot. Also called
maranta

tubettitubetti Italy Very small pasta tubes used in
soup. Also called tubellini, tubettini

tubettinitubettini Italy Tubetti
tub fishtub fish See tub gurnard
tub gurnardtub gurnard A small round seawater fish,

Trigla lucerna, with a medium brown skin
and two characteristic gill whiskers on either
side. Similar to the gurnard. Also called tub
fish

tuchowskatuchowska Poland A regional sausage
tuckertucker Australia Food, usually informally

presented (colloquial)
tuck shoptuck shop A shop, usually in a school, which

sells snacks to the pupils
tuilestuiles France Thin sweet biscuits sometimes

covered in almond flakes slightly rounded
when still hot to resemble continental tiles

tule potatotule potato Arrowhead
tulingantulingan Philippines Tuna, bonito
tulipetulipe France A circular brandy snap type of

biscuit, draped when hot over a cup to cool
so as to make an edible bowl in which fruit or
desserts might be served

tulsitulsi South Asia Hairy or purple basil seeds
tumbadatumbada Italy A baked almond custard from

Sardinia. See also timballa e’latte
tumbettumbet Spain A vegetarian dish made from

alternate layers of sliced potatoes and salted,
drained, washed and dried aubergines
brushed with oil and browned on both sides,
the layers separated by thinly sliced sweet
peppers fried in olive oil and a tomato sauce
made from finely chopped onions sweated in
olive oil to a golden brown, combined with
oregano and tomatoes and simmered to a
purée. The whole built up in an ovenproof
dish and baked at 180°C until cooked
through.

tumblertumbler A flat bottomed tall cylindrical
drinking glass

tummelberrytummelberry A hybrid blackberry of the
genus Rubus

tumpaengtumpaeng Cambodia Bamboo shoot
tunatuna A large round fish of the genus Thunnus,

especially Thunnus thynnus, weighing up to
600 kg and coming in various forms. The
flesh looks almost like beef; some is light and
lean and some dark and oily. Baked or grilled
when fresh but most consumption in Europe
is in canned form. See also bluefin tuna,
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yellow fin tuna, skipjack tuna, albacore. Also
called tunny

tuna figtuna fig Prickly pear
Tunbridge Wells sausageTunbridge Wells sausage England An

English sausage from the town of the same
name made to a 100 year old recipe
comprising coarsely chopped lean pork,
chopped pork fat and yeastless bread rusk
(10:5:2), seasoned, flavoured with sage,
mace and other herbs, filled into casings and
linked

tunfisktunfisk Denmark, Norway Tuna fish
tungatunga Sweden Tongue
tungetunge Denmark, Norway Tongue
tung sumtung sum Bamboo shoots
tung ts’aotung ts’ao China Rice paper
Tunisian sweet limettaTunisian sweet limetta A small North African

lime, Citrus limetta, only of local importance.
Also called Mediterranean sweet limetta,
Mediterranean sweet lime

TunkeTunke Germany Sauce or gravy
tunnytunny See tuna
tuongtuong Vietnam A very strong-tasting

fermented sauce probably including soya
sauce and fermented fish. Also called
Vietnamese soya sauce

tuong ngottuong ngot Vietnam Hoisin sauce
tuong ottuong ot Vietnam Yellow bean sauce
tuoni e lampotuoni e lampo Italy Bits of cooked pasta

mixed with cooked chick peas (NOTE:
Literally ‘thunder and lightning’.)

tuorlo d’uovotuorlo d’uovo Italy Egg yolk
tupítupí Spain A spread or flavouring made from

finely grated old cheese blended with oil and
wine or brandy and left to mature in jars for
2 to 3 months

turtur South Asia Pigeon pea
turbanturban France A ring mould or a method of

presenting food in a circle on the plate
usually by using a ring mould

turban gourdturban gourd A type of gourd
turban of codturban of cod England A large cod fillet,

seasoned and brushed with lemon juice,
coiled into a turban shape and secured, then
placed in a shallow dish and baked at 180°C
for 20 to 25 minutes until done. The fish is
put on a serving plate and the centre filled
with a little béchamel sauce which has been
flavoured with lemon juice and any fish
juices and mixed with chopped hard-boiled
eggs. Additional sauce is served separately
and the turban is garnished with lemon
slices and parsley.

turban squashturban squash Turk’s cap squash
turbanteturbante Italy A ring mould of food, e.g. rice,

presented in a demoulded ring with a filling
in the centre

turbinado sugarturbinado sugar United States A coarse
grained partially refined sugar which is light
beige in colour and contains a little adhering
molasses

turbotturbot 1. England, France A diamond-shaped
flatfish, Psetta maxima, up to 1 m in length
and 15 kg with a spotted sandy back covered
in small bumps. Found in the North Atlantic,
the Mediterranean and the Black Sea. The
fine white flesh is firm and medium oily and
can be cooked in any way. The head and
bones are a rich source of gelatine and make
excellent stock. The turbot found in the East
Atlantic is a different species, Scophthalmus
maximus, but otherwise is similar. 2. Canada
See Greenland halibut

turbotièreturbotière France A large fish kettle for
poaching whole turbot and similar large fish

turbotinturbotin A small turbot weighing 1 to 2 kg
turcarriturcarri South Asia A type of curry. See also

turrcarri
tureentureen A large dish with a lid and ladle from

which soup is served at the table
turianturian Thailand Durian
turkeyturkey A large (up to 15 kg) flightless bird,

Meleagris galopavo, native to North America
but now farmed worldwide for its high-
yielding flesh. Popular in the UK at
Christmas and in the USA at Thanksgiving
but now available throughout the year as one
of the cheapest forms of animal protein.
Cooked like chicken.

turkey basterturkey baster England Bulb baster
turkey cockturkey cock A male turkey
turkey rollturkey roll Boned and cooked turkey meat

formed in a tight roll and encased in plastic,
sold for slicing

Turkish delightTurkish delight A confection made from
sugar boiled with water to the large thread
(107°C) stage and thickened with corn flour,
lemon juice and gum arabic, cooled until
thick, flavoured with rose water and poured
into a flat cake moulds which have been
liberally dusted with icing sugar or chopped
pistachio nuts. When set cut into cubes and
rolled and stored in icing sugar.

Turkish hazelnutTurkish hazelnut A smaller and cheaper
hazel type of nut, Corylus colurna, than
hazelnuts or filberts. Also called Messina
cob, Trebizond nut

Turkish pilafTurkish pilaf See iç pilav
Turk’s cap gourdTurk’s cap gourd A type of gourd
Turk’s cap squashTurk’s cap squash A decorative thick-

skinned winter squash, Cucurbita maxima,
with a flattened circular base surmounted by
a smaller grooved top resembling a turban. It
has a firm, slightly sweet orange yellow flesh
with a green and white streaked orange skin.
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Boiled or baked as a vegetable. Also called
turban squash

türlütürlü Turkey A mixed vegetable stew including
a selection from onions, sweet peppers,
tomatoes, green beans, courgettes,
aubergines, okra, squash, chillies and the
like

turmericturmeric The boiled and skinned root of a
perennial plant, Curcuma longa, which is
dried and ground. It originated in India but is
now also grown in East Asia and South
America. It has a slightly aromatic peppery
and musky taste and imparts a deep yellow
colour to food. Used in Indian and Asian
cooking and as a colouring agent in the west.

TurmerikwurzelTurmerikwurzel Germany Turmeric
turn, toturn, to 1. To become sour or start to ferment

usually by adventitious microorganisms 2. To
rotate some item of food so as to promote
even cooking or browning of the surface 3.
To shape solid root vegetables in a barrel or
rugby ball shape, or button mushrooms with
a series of swirling radial V-shaped cuts.
Used to present an attractive appearance.

turn, to cook to aturn, to cook to a To cook a food so that it is
correctly cooked to the degree expected by
the consumer

turnedoturnedo Italy Fillet of beef
turning knifeturning knife A small pointed knife with a

concave-shaped cutting edge used for
turning vegetables

turnipturnip 1. A temperate climate biennial plant,
Brassica rapa (Rapifera Group), grown as an
annual for the swollen underground roots
which are 2.5 to 7 cm in diameter and round,
flat or long and tapering. The hard flesh is
white or yellow and the skin white, pink, red
or yellow. Young turnips may be eaten raw or
pickled, the mature ones are used as a root
vegetable. The young leaves are known as
turnip tops. 2. Scotland, United States
Swede

turnip greensturnip greens The green leaves from the top
of turnips used as a vegetable

turnip rapeturnip rape Broccoli raab
turnip rooted parsleyturnip rooted parsley Hamburg parsley
turnip soupturnip soup Basic soup with turnips. Also

called navets, purée de
turnip topsturnip tops The young leaves and flower

heads of the turnip plant, Brassica rapa
Rapifera Group, eaten as spring greens or
raw in salads

turnoverturnover A circular or square piece of pastry
folded over into a sealed half circle or triangle
and containing a sweet or savoury filling. See
also apple turnover, jam turnover, Cornish
pasty

turntableturntable 1. A rotating circular platform on a
stand onto which a cake may be placed to

assist in its icing and decoration 2. A rotating
circular platform on the base of a microwave
oven on which the dish of food being cooked
is placed to ensure even penetration of
microwaves

turrcarri

turrcarri South Asia A style of curry making
with meat simmered in excess of water (at
least 5 cm over the top of the meat) until the
meat falls apart. See also mhaans turcarri
khasta, mhaans turcarri sadah, gurdakupura
turcarri

turrcarri molee

turrcarri molee South Asia A meat curry with
coconut. The meat is cut in strips, simmered
in coconut milk with chopped ginger,
coriander, garlic and sliced onion for 45
minutes. The solids are strained and fried in
ghee, adding ground fenugreek and poppy
seed until all dry and golden. The liquid, plus
more coconut milk if required, is added
back, and all simmered with lemon or lime
leaves until tender. The leaves are removed
and lime juice and seasoning added before
serving.

turrón

turrón Spain Praline or a sweetmeat made
with almonds resembling halva or sometimes
nougat

turtle

turtle The aquatic version, Chelonia mydas, of
the tortoise found worldwide in warm seas.
Most varieties have edible flesh. The green
turtle was once famed as the basis of turtle
soup but has now been hunted almost to
extinction. Turtles have long been exploited
in Southeast Asia for their meat and as
medicine. Turtle eggs are considered an
aphrodisiac, the blood is believed to increase
a person’s energy and the ground-up shells
are considered to have medicinal properties.
To prepare and cook, decapitate the live
turtle, drain the blood, blanch for 3 minutes,
scrape off the skin, cut the body from the
shell, disembowel, rinse and cut the meat
into strips.

turtle herbs

turtle herbs A blend of basil, sage, thyme,
coriander leaves, marjoram, rosemary, bay
leaf and peppercorns used to flavour turtle
soup

turtle soup

turtle soup 1. Basic consommé simmered
with turtle herbs in muslin for 10 minutes,
thickened with arrowroot, seasoned, strained
and finished with dry sherry and cooked and
diced reconstituted turtle meat. Served with
cheese straws and lemon wedges. Also
called tortue claire 2. Genuine turtle soup for
the London Lord Mayor’s banquet was made
from 80 kg of cleaned female turtles
simmered with their shell for 2 days in 450
litres of veal stock flavoured with thyme,
marjoram, basil, parsley, 9 litres of sherry
and 4.5 litres of sweet white wine, settled,
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clarified, reduced to 225 litres and finished
with sherry and diced gelatinous turtle meat

tuscarora ricetuscarora rice Wild rice
tusktusk A North Atlantic fish, Bromse bromse,

which resembles hake but is of the cod
family. It has lean white flesh and may be
cooked in any way. Often substituted for cod
in Scandinavian cooking.

tuslitusli South Asia Basil
tussa jutetussa jute Middle East A plant related to okra.

See also meloukhia
Tussilago farfara Botanical name Coltsfoot
tutti fruttitutti frutti England, Italy Ice cream containing

chopped dried or glacé fruits
tuvaramtuvaram South Asia Pigeon pea
tuwaretuware Pigeon pea
tu ya ts’aitu ya ts’ai China Bean sprouts
tuyotuyo Philippines Small fish, salted and dried

then fried or grilled. Served with sliced
tomatoes.

tuztuz Turkey Salt
TvarvskyTvarvsky Czech Republic A strong cows’ milk

cheese similar to Handkäse
TvorogTvorog Russia Twarog
tvorozhinkatvorozhinka Russia Cheese dumplings
tvorozhnikitvorozhniki Russia Thin patties made from

sieved curd cheese, flour and egg (9:1:1)
with a little sugar, salt, vanilla essence and
lemon zest, chilled and rested, floured then
fried, with some difficulty, in butter until
brown on each side. Served at breakfast.

TVPTVP See textured vegetable protein
twaalfuurtjetwaalfuurtje Netherlands Lunch
twaite shadtwaite shad See shad
TwarógTwaróg Poland A soft acid curdled cows’ milk

cheese without rind eaten young. Contains
approximately 70% water, 10% fat and 20%
protein. Also called Tvorog

Tweed kettleTweed kettle Scotland Originally a dish of the
poor made with boned and skinned salmon
cut in small pieces and poached for 4 to 5
minutes in strained stock made with the
skin, bones and head of the salmon, together
with an equal quantity of white wine plus a
few chopped shallots, mace and parsley or
dill. Chopped mushrooms fried in butter to
prevent them floating are added and the fish
stew may be served either hot with mashed
potatoes or cold with salad.

Twelfth night cakeTwelfth night cake A rich fruit cake
sweetened with brown sugar and black

treacle and flavoured with cinnamon and
mixed spice eaten on the twelfth night after
Christmas. Traditionally some silver charms
are baked in it.

twisted cluster beantwisted cluster bean Parkia
twists napolitanitwists napolitani United States Gemelli pasta
txangurro al hornotxangurro al horno A dish of baked spider

crabs with tomato, chilli and brandy from the
Basque country of northern Spain

TyboTybo Denmark A hard scalded-curd cows’
milk cheese with a supple paste containing a
few scattered holes and a thin yellow rind
cast in bricks (up to 4 kg). Similar to Samsø.

tykmælktykmælk Denmark Junket dessert
tykvennyi sup z pryanostiamitykvennyi sup z pryanostiami Southwest

Asia An Armenian soup made from sweated
pumpkin flesh, chopped leeks, carrots and
currants, puréed with chicken stock and
milk flavoured with allspice and simmered
until cooked. Finished with yoghurt and dry-
roasted pumpkin seeds.

Tyroler AlpenkäseTyroler Alpenkäse Austria, Switzerland A
hard cooked-curd cows’ milk cheese made
in large wheels to 14 kg. It is ripened for 3
months and the paste is mild and slightly
sweet and contains a few large holes.

Tyroler GraukäseTyroler Graukäse Austria, Switzerland A soft
surface-ripened cooked-curd cows’ milk
cheese curdled with a lactic ferment. It is
formed into discs and ripened for 10 to 20
days at high temperatures and humidity.

tyrolienne, à latyrolienne, à la France In the Tyrolean style,
i.e. garnished with tomatoes and fried onions

tyrolienne, saucetyrolienne, sauce England, France Finely
chopped shallots cooked with colour in oil,
tomato concassée added and cooked until
dry, all passed through a fine sieve, cooled
and mixed with mayonnaise, chopped
parsley, chervil and tarragon. Served with
fried fish and cold meats.

tyrolienne à l’ancienne, saucetyrolienne à l’ancienne, sauce France
Finely chopped onion sweated in butter
mixed with an equal weight of tomato
concassée and twice its weight of sauce
poivrade and all simmered until cooked

tyttebærtyttebær Denmark Lingonberry
tzatsikitzatsiki, tzatziki Greece A dip based on finely

chopped or grated, deseeded cucumber.
See also tsatsiki

tzimmestzimmes See tsimmes
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ube

ube Philippines Yam
ubiubi Philippines Yam
ubi jalarubi jalar Indonesia Sweet potato
ubi manisubi manis Indonesia Sweet potato
ubodubod Philippines The central pith of trunks of

the coconut and other palms. Eaten raw or
cooked as a vegetable or salad ingredient.

ubreubre Spain Udder
ubriacoubriaco Italy Drunk, i.e. cooked in wine
uccellettiuccelletti Italy Small birds
uccelletti alla maremmanouccelletti alla maremmano Italy Small birds,

browned in oil then cooked in a vinegar and
tomato sauce with anchovies, olives and
garlic

uccelletti scappatiuccelletti scappati Italy Paupiettes of veal
with bacon cooked on a skewer

uccelliuccelli Indonesia Birds
uccheucche Kantola
ucheposuchepos Mexico Fresh corn tamales from

Michoácan
udangudang Indonesia, Malaysia 1. Shrimp 2.

Prawn
udang keringudang kering Indonesia, Malaysia Dried

shrimp
udderudder The fatty white meat of the mammary

glands of milking animals such as cows,
sheep and goats which is cooked and sliced.
Once popular but now rarely available.
Occasionally used as a pasta stuffing. Also
called elder

udoudo Japan A stalk vegetable with a flavour
similar to fennel used raw or blanched and
sliced in salads

udonudon Japan A wheat flour noodle from the
south of Japan. It is thicker than the soba
noodle, is either round or flat and is usually
served in soup.

udovolstvie testiaudovolstvie testia Russia A highly decorated
pickled herring salad where the herring is
deboned and skinned and rearranged in a
herring shape on a dish. It is then
surrounded with chopped vegetables in a
vinaigrette sauce thickened with hard-boiled

egg yolk, and decorated with slices of hard-
boiled eggs, beetroot and chopped spring
onions.

UferschneckeUferschnecke Germany Winkle
ugaliugali East Africa The Kenyan name for finely

ground corn or maize meal porridge
generally made with twice its volume of
water, sometimes with milk. The yellow
variety is considered inferior to the white but
is more nutritious.

ugli fruitugli fruit A naturally occurring hybrid of the
grapefruit and mandarin found growing wild
in Jamaica in 1914. It has a very rough,
uneven and thick peel usually with
blemishes. The orange flesh has a soft
texture and is very juicy. Usually eaten with a
spoon like a grapefruit.

ugnsångad fiskugnsångad fisk Sweden Oven-steamed fish.
Cleaned whole fish put in an oven-proof dish
which has been rinsed out with water and
cooked in the oven at 95°C for between 1
and 4 hours. No other treatment is
necessary.

ugnspannkakaugnspannkaka Sweden A thick pancake
baked in the oven

ugnstektugnstekt Sweden Oven-baked
ugnstekt blomkål med tomatugnstekt blomkål med tomat Sweden

Parboiled cauliflower surrounded with
halved tomatoes in a buttered dish,
gratinated with cheese and butter and baked
in a hot oven until browned

UHTUHT See ultra-heat treated
uienuien Netherlands Onions
uitsmijteruitsmijter Netherlands An open sandwich

with a slice of ham or roast beef topped with
two fried eggs and garnished with lettuce,
tomato and sliced gherkin, eaten as a snack

ukadukad South Asia Unpolished rice, slightly
dusty with a reddish colour and thick grain

ukasiukasi West Africa The leaves of a forest plant
eaten as a vegetable. See also afang

ukhaukha Russia A light fish consommé made
from enriched fish stock (800 g of white fish

UVWXYZA
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bones and trimmings per litre) resimmered
with onions, carrots, parsley, bay leaf, cloves,
and finely chopped dill before clarifying and
straining. A little dry white wine may be
added. Often served with katushki.

ukoyukoy Philippines A fritter of peeled shrimps
mixed with chopped spring onions, in a rice
or wheat flour batter. Fried and served with
vinegar and minced garlic.

Ukraine eggsUkraine eggs Eastern Europe Very intricately
decorated hard-boiled eggs. A peasant art
form in the Ukraine dating back to 1000 BC
at least.

uleg-uleguleg-uleg Indonesia A ceramic pestle that
goes with a matching mortar (cobek)

ulekanulekan Indonesia A small deep granite or
other hard rock mortar and pestle

ulivauliva Italy Olive
UlloaUlloa Spain A semi-hard cows’ milk cheese

similar to Tetilla cast in 1 kg discs
ullucoulluco The pink or yellow tubers of a half

hardy perennial yam, Ullucus tuberosus,
from South America. It can be grown in the
UK.

Ullucus tuberosus Botanical name Ulluco
Ulster rollUlster roll Ireland A boned bacon joint from

Northern Ireland which is cured, dry-salted,
soaked in water then dried and smoked. Also
called spencer

ultracongeladoultracongelado Spain Deep-frozen
ultra-heat treatedultra-heat treated (A liquid) which has been

rapidly heated to 132°C, held at this
temperature for 1 to 2 seconds (up to 6
minutes for some products), then rapidly
cooled, generally in a stainless steel plate
heat exchanger through which the liquid
flows as a very thin film. This treatment
sterilizes the liquid without too much change
in its flavour. However the process does not
necessarily destroy enzymes which may
induce rancidity after several months. Also
called UHT, long life, extended life

uluhaaluluhaal Sri Lanka Fenugreek
uluthamulutham South Asia Black gram
ulvaulva Sea laver
UlzamaUlzama Spain A semi-hard ewes’ milk cheese

from Navarra made in cylinders to 2 kg. The
white dense paste has a strong flavour and a
few holes and is covered in a brown rind.

umaniumani Japan Vegetables simmered in dashi
flavoured with soya sauce, mirin, sugar and
salt, added to the broth in order of cooking
times. Garnished with very fine strands of
mooli.

umble pieumble pie Humble pie
umblesumbles The edible entrails of deer or other

game animals

umbraumbra Spain Arctic char
umbra, all’umbra, all’ Italy In the style of Umbria, i.e.

with an anchovy, tomato and truffle sauce
umbrella mushroomumbrella mushroom Parasol mushroom
umeume Japan Plum
umeboshiumeboshi Japan Dried plums which are them

pickled
umeboshi plumumeboshi plum A Japanese apricot, coloured

with red shiso leaves and pickled in salt. It
has a tart salty flavour and is served at the
end of a meal as a digestive and is also used
in cooking. It may be puréed for use as the
souring agent bainiku.

ume shiso zukeume shiso zuke Japan Tiny pickled plums
with shiso

umidoumido Italy Stew
umido, inumido, in Italy 1. Braised 2. Stewed.
umngqushoumngqusho South Africa Samp and dry

cowpeas or similar (2:1) soaked in water
overnight, drained then simmered on a low
heat for 1 to 2 hours until all the water is
absorbed, adding water as required.
Seasoned and served hot. (NOTE: Said to be
Nelson Mandela’s favourite dish.)

unagiunagi Japan Freshwater eel
unbleached flourunbleached flour Flour which has not been

treated with a bleaching agent to whiten the
colour

unchununchun Thailand A natural blue colour
obtained from the petals of a local plant.
Often used to colour jicama and water
chestnuts for dessert use.

uncooked curduncooked curd Curd for cheese making
which has not been heated to more than
40°C

Undaria pinnatifida Botanical name Wakame
undercushion of vealundercushion of veal United Kingdom The

thick longitudinal muscle at the rear outside
of a leg of veal equivalent to silverside of beef
with the same uses as cushion of veal. Also
called undernut of veal

underdoneunderdone Still red or pink in the centre of the
meat after cooking. Also called rare

undernut of vealundernut of veal United Kingdom
Undercushion of veal

Ungarische ArtUngarische Art Germany In the Hungarian
style, i.e. with paprika

ung choiung choi China Swamp cabbage
ung choyung choy Swamp cabbage
uniuni Japan Sea urchin, often presented in a

nori basket as sushi
univalveunivalve Gastropod
unleavenedunleavened Without any natural or chemical

raising agent
unleavened breadunleavened bread Bread made from flour,

water and salt without using a raising agent
or incorporating air
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unna coffeeunna coffee East Africa The traditional coffee
of Ethiopia which is roasted, ground and
brewed at the table

unpolished riceunpolished rice Rice from which the bran
and most of the germ has been removed.
See also brown rice

unsaturated fatunsaturated fat See polyunsaturated
unshu-mikanunshu-mikan Japan Satsuma
unsweetened chocolateunsweetened chocolate Chocolate

containing no sugar, used for baking
uova alla Bela Rosinuova alla Bela Rosin Italy Egg mayonnaise
uova con pancettauova con pancetta Italy Bacon and eggs
uova di bufalauova di bufala Italy Mozzarella di bufala
uova di pesceuova di pesce Italy Hard fish roe
uova strapazzateuova strapazzate Italy Scrambled eggs
uovouovo Italy Egg
uovo affogatouovo affogato Italy Poached egg
uovo al burrouovo al burro Italy Fried egg
uovo al tegaminouovo al tegamino Italy Shirred egg
uovo bazzottouovo bazzotto Italy Lightly boiled (3 minutes)

egg
uovo di mareuovo di mare Italy See violet 2
uovo molleuovo molle Italy Soft-boiled egg
uovo sodouovo sodo Italy Hard-boiled egg
upotettu munaupotettu muna Finland Poached egg
upshwaupshwa South Africa A maize or cassava-

based staple porridge from Mozambique.
See also xima

upside down cakeupside down cake A cake baked in a tin with
a decorative layer of fruit on the bottom so
that when it is turned out the fruit will be on
top

upside down puddingupside down pudding A Victoria sponge
pudding made in the same way as upside
down cake

urad dalurad dal South Asia Black gram
urad dal chilke waliurad dal chilke wali South Asia Split but

unskinned black gram
urad dal dhuliurad dal dhuli South Asia Polished black

gram
UrbasaUrbasa, Urbia A smoked ewes’ milk cheese

from the Basque country. See also Idiazabal
urdaurda A Balkan cheese similar to Ricotta
urd beanurd bean South Asia Black gram bean
urney puddingurney pudding Scotland A variation of glister

pudding using strawberry jam in place of the
marmalade

Urtica dioica Botanical name Nettle
use-by-dateuse-by-date Date mark used on packaged

food which is intended to be consumed
within 6 weeks. Under UK regulations this
date may be changed by the manufacturer
after the first date has expired.

usli gheeusli ghee South Asia Ghee
uso di, all’uso di, all’ Italy In the style of
usuageusuage Japan Soya bean pouches. See also

abura-age
usu-kuchi shoyuusu-kuchi shoyu Japan A particularly light,

clear and salty soya sauce
usu-zukuriusu-zukuri Japan A diagonal cut of thin slices

of firm fish fillets for use in sashimi
utawutaw Philippines Soya beans
uthappamuthappam South Asia A thicker variety of the

South Indian dosa, with items such as
vegetables, onions, tomatoes, chillies and
coriander added to the batter before cooking
rather than used as a stuffing afterwards

utility beefutility beef United States Commercial beef
uunipuuruuunipuuru Finland A baked barley or rice

porridge
uunissa paistettu haukiuunissa paistettu hauki Finland Baked

stuffed pike
uvauva Italy, Portugal, Spain Grape
uva fragolauva fragola Italy Strawberry grape
uva passauva passa Italy Raisins and currants
uva seccauva secca Italy Raisins and currants
uva spinauva spina Italy Gooseberry
Uzbekistan walnut brittleUzbekistan walnut brittle Southwest Asia

Light brown sugar and evaporated milk (3:1)
flavoured with allspice, ginger and
cinnamon, cooked to the soft ball stage
(115°C) then mixed with halved walnuts and
vanilla essence, cooled and broken up

uzhinuzhin 1. Russia Supper, a late evening meal
varying in style from zakuski with unlimited
vodka to a more Western three-course meal
2. See dill

uzura no tamagouzura no tamago Japan Quail egg
uzvaruzvar Eastern Europe A compote of dried

fruits soaked in water overnight then boiled
in water or apple juice with a little honey or
sugar. It is often served with kutya in the
Ukraine on Christmas Eve and on feasts of
the dead.
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va

va Vietnam And, used as a linking word in
many Vietnamese dish descriptions. See also
Vietnamese names of dishes

vacavaca Portugal, Spain Meat from old cows,
rather tough

vaca cozidavaca cozida Portugal Boiled beef
vaca guisadavaca guisada Portugal Beef stew
Vaccinium ashei Botanical name Blueberry

(rabbit eye blueberry)
Vaccinium corymbosum Botanical name

Blueberry (highbush blueberry)
Vaccinium macrocarpum Botanical name

Cranberry
Vaccinium vitis-idaea Botanical name

Cowberry
VachardVachard France A strong-flavoured cows’ milk

cheese from the Massif Central similar to
Saint Nectaire

vacherinvacherin France 1. Meringue formed in a
large or small shell or disc filled with whipped
cream, ice cream or fruited ice cream.
Served as a dessert or cake. 2. A soft runny
cheese from the Jura usually served with
cream

Vacherin des BeaugesVacherin des Beauges France Soft cows’
milk cheese cast in large flat discs to 2 kg
and wrapped in a strip of spruce bark to give
it a resinous flavour. The rind becomes soft
and grey or brown after it is ripened in cool
damp conditions.

Vacherin fribourgeoiseVacherin fribourgeoise France A smaller (up
to 12 kg) soft version of Gruyère cheese with
golden yellow paste and holes of varying
shapes. It is started with a lactic culture,
pressed, salted and surface-ripened in high
humidity. Considered as a cheese for special
occasions. Also called Freiburger Vacherin

Vacherin Mont d’OrVacherin Mont d’Or Switzerland A winter
cheese made from unpasteurized cows’ milk
which is sold in thin wooden boxes. The
paste is very soft and runny and eaten with a
spoon. The rind is rust-coloured.

Vacherol du Port-du-Salut de la TrappeVacherol du Port-du-Salut de la Trappe
France A semi-hard cows’ milk cheese made

in squat cylinders (up to 5 kg) and similar to
Saint Paulin. The paste is yellow with a
reddish rind.

vacuum dryingvacuum drying A method of drying foods by
subjecting them to a vacuum so that the
water evaporates at ambient temperatures.
May be used with frozen food.

vacuum flaskvacuum flask See thermos flask
vacuum packvacuum pack A long-life pack in which food is

sealed under vacuum in polythene or other
clear plastic pouches. Also known as sous-
vide when the contents are cooked or
partially cooked food or meals for use in
restaurants.

vadelmatvadelmat Finland Raspberries
våfflorvåfflor Sweden Waffles
vaflervafler Norway Waffles
vagemvagem Portugal Green beans, runner or

French. See also feijão verde
vainillavainilla Spain Vanilla
vaktelvaktel Sweden Quail
valval South Asia Hyacinth bean
Valais racletteValais raclette France A semi-hard scalded-

curd cows’ milk cheese made in 6 to 7 kg
wheels from full cream milk. The paste is
pale and creamy and very suitable for
melting as a raclette.

ValdetejaValdeteja Spain A semi-hard goats’ milk
cheese shaped into long cylinders with a
white paste containing a few holes. It is
ripened for up to 15 days and the rind is
rubbed with olive oil.

Val di MuggioVal di Muggio Switzerland A cows’ milk
cheese with a delicate taste and smooth rind

ValençayValençay France A pyramid-shaped soft
goats’ milk cheese from the Loire valley,
matured for 4 to 5 weeks and coated in wood
ash

valencianovalenciano Mexico A type of chilli pepper
Valencia orangeValencia orange The most well known of the

common (sweet) oranges and probably the
most important world orange. Its history can
be traced back to the Portuguese but it was

VWXYZAB
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popularized by a British nurseryman who
recognized its good qualities and shipped it
around the world. It has medium to large
fruits with a thin and leathery peel, about 2 to
4 seeds per fruit and an excellent flavour,
though slightly acid if immature. The rind is
often greenish especially if grown in tropical
regions.

Valencia peanutValencia peanut A variety of peanut with an
upright habit and up to four dark red seeds
per pod

Valencia riceValencia rice A Spanish rice similar to
Carolina which swells and becomes tender
without releasing starch. Ideal for paella.

valeriana cultivadovaleriana cultivado Spain Lamb’s lettuce
Valerianella locusta Botanical name Lamb’s

lettuce
valérianellevalérianelle France Lamb’s lettuce
valigini mantovanivaligini mantovani Italy Cabbage rolls filled

with chicken and potato and cooked in
tomato sauce in the usual way

välikyljysvälikyljys Finland Entrecôte of beef
valkokaalisalaattivalkokaalisalaatti Finland Cabbage salad,

coleslaw
valnødkagevalnødkage Denmark Walnut cake
valnødromkagervalnødromkager Denmark Walnut and rum-

flavoured biscuit
valois, saucevalois, sauce France Foyot, sauce
valorvalor South Asia Hyacinth bean
vanaspativanaspati South Asia Hydrogenated

vegetable oil used as a butter substitute and
for cooking

vandvand Denmark Water
vand melonvand melon Denmark Watermelon
vanigliavaniglia Italy Vanilla
vanigliatovanigliato Italy Vanilla-flavoured
vaniljevanilje Norway Vanilla
vaniljglassvaniljglass Sweden Vanilla ice cream
vaniljsåsvaniljsås Sweden English custard
vanillavanilla The seed pod of a vine, Vanilla

planifolia, which can grow up to a height of
15 m. The pods are picked when unripe and
go through a complex curing process which
leaves the best pods narrow, dark brown,
supple and long, coated with white crystals
of vanillin, but this frosting can be faked. The
flavour is mellow and the aroma fragrant and
unmistakeable. It is used to flavour desserts
and chocolate. Synthetic vanillin is widely
available and is used in most manufactured
goods. It has a heavier odour and a
disagreeable aftertaste.

vanilla beanvanilla bean See vanilla pod
vanilla essencevanilla essence An alcoholic extract of the

vanilla pod used for flavouring
vanilla flavouringvanilla flavouring The name usually given to

an aqueous solution of artificial vanilla made
from the eugenol in clove oil

Vanilla planifolia Botanical name Vanilla
vanilla podvanilla pod The fruit of the vanilla vine. Also

called vanilla bean
vanilla sugarvanilla sugar Sugar flavoured by being kept

in contact with a vanilla pod in a closed jar.
Used for flavouring other dishes.

vanillevanille France, Netherlands Vanilla
VanilleVanille Germany Vanilla
Vanille RahmeisVanille Rahmeis Germany Vanilla ice cream
vanillinvanillin One of the flavouring components of

natural vanilla, now synthesized chemically
and used in artificial vanilla flavourings

vannvann Norway Water
vanneauvanneau France Queen scallop
vannmelonvannmelon Norway Watermelon
vanukasvanukas Finland Pudding
vapeur, vapeur, (à la) France Steamed. Used

especially of potatoes.
vapor, àvapor, à Portugal Steamed
varakvarak South Asia Silver leaf
varaqvaraq South Asia Silver leaf
variévarié(e) France Assorted, as in hors

d’oeuvres variés, mixed hors d’oeuvres
variegated scallopvariegated scallop A small variety of scallop,

Chlamys varia, with a firmer and less white
muscle than the queen or great scallop

variety meatsvariety meats United States Offal
varkenskarbonadenvarkenskarbonaden Netherlands Fried pork

chops
varkenvleesvarkenvlees Netherlands Pork
värmlandskorvvärmlandskorv Sweden A sausage made

from equal parts of finely minced pork, finely
minced beef and chopped raw potatoes all
reminced with onion, seasoned, flavoured
with allspice, moistened with ham stock,
packed loosely into casings, linked, dry-
salted for a day then cooked and refreshed

varmrättvarmrätt Sweden A hot dish (of food)
vår-primörvår-primör Sweden Smoked salmon served

with creamed spinach and poached eggs as
an early spring delicacy

varskevarske Russia Cottage cheese
vårsoppavårsoppa Sweden Spring vegetable soup

based on beef stock with new carrots,
cauliflower, asparagus, fresh peas and fresh
spinach, chopped as appropriate, boiled in
turn until tender and reserved;the stock
thickened with a liaison of egg yolks and
double cream and the vegetables added
back together with chopped parsley and dill
and sliced radish. Served hot.

varying harevarying hare See Scottish hare
vasikanlihavasikanliha Finland Veal
vasikanpaistivasikanpaisti Finland Roast veal
vassoiovassoio Italy Tray or cheese board
VästerbottenostVästerbottenost Sweden A hard scalded-

curd cows’ milk cheese made with a lactic
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starter followed by rennet. The scalded curds
are pressed in moulds, salted and ripened
for up to 8 months to give a strong-flavoured
firm paste with small holes. Also called
Västergota

VästergotaVästergota See Västerbottenost
västkustsalladvästkustsallad Sweden A mixed salad of

prawns, lobster meat, cooked and shelled
mussels, cooked peas and asparagus, sliced
raw mushrooms and tomatoes dressed with
a dill-flavoured vinaigrette. Served in
individual dishes garnished with dill weed.

vatvat A large tub used for large-scale processing
of cheese, pickles, etc. and for fermenting
and ageing wine

vatrushkivatrushki Russia Savoury tartlets made from
an egg and sour cream enriched short pastry
raised with baking powder and filled with an
egg, cottage cheese, sugar, butter and lemon
zest filling

vatrushki s tvorogomvatrushki s tvorogom Russia Turnovers
made with an unsweetened yeast-raised
dough filled with a mixture of cottage cheese,
butter, eggs and salt, egg-washed, proved
and baked in a hot oven. Served with sour
cream.

vattenvatten Sweden Water
vattenmelonvattenmelon Sweden Watermelon
vaxbönorvaxbönor Sweden Wax beans
veadoveado Portugal Deer
vealveal The meat of a young calf 6 to 14 weeks

old. Rearing methods range from calves run
with their mothers on grass which gives a
good-textured, dark pink meat, to those
which are removed from their mothers at
birth, crated and fed with an iron-deficient
reconstituted milk to give an anaemic animal
with very pale flesh. This latter was once
highly prized but is now gradually going out
of fashion.

veal and calf gradesveal and calf grades Grades in the US are
prime, choice, good, standard and utility, in
descending order of quality

veal and ham pieveal and ham pie United Kingdom A raised
pie with a filling of diced ham, pork and veal,
usually surrounding a hard-boiled egg

veal axoaveal axoa A veal hash from the Basque
country of France made with chopped
onions and sweet red peppers fried in olive
oil, diced veal added to the frying pan
followed by tomato concassée, all cooked
briskly for 5 minutes then simmered with dry
white wine until tender

veal chopsveal chops Chops cut from the loin of veal
veal cordon bleuveal cordon bleu An escalope cordon bleu

made with veal
veal cutsveal cuts United States Cuts of veal generally

correspond to beef cuts but because of
European, especially Italian influence, there

are many separate cuts such as neck slices,
riblets, foreshanks, brisket pieces, etc.
confined to particular localities

veal Oscarveal Oscar United States A veal cutlet,
sautéed, garnished with asparagus tips and
crayfish tails and accompanied with a
béarnaise sauce

veal Parmigianaveal Parmigiana United States Veal chops
panéed using breadcrumbs mixed with
grated Parmesan cheese as the final coating,
baked or fried and served with a tomato
sauce

veauveau France 1. Calf 2. Veal
veau de merveau de mer France Porbeagle shark
veau sous la mèreveau sous la mère France Veal from calves

which have been reared outdoors with their
mothers until ready for slaughter

vecchia maniera, allavecchia maniera, alla Italy In an old
fashioned style

vecchiovecchio Italy Old. Used of cheese or other
food items which might improve with age.

vedellavedella Catalonia Veal
veganvegan A person who will not eat the meat or

products derived from any animal or once
living creature including eggs, milk, fish, etc.
Honey is excluded by some

vegemitevegemite Australia Concentrated yeast extract
similar to marmite (2)

vegetable carbonvegetable carbon See carbon black
vegetable extractvegetable extract A dark brown paste made

from hydrolysed vegetable protein and
vegetable flavourings, possibly mixed with
yeast extract. Used as a flavouring agent
especially by vegetarians and vegans.

vegetable gelatinevegetable gelatine Agar-agar
vegetable marrowvegetable marrow The large cylindrical green

to yellow fruits of the genus Curcubita,
known as summer squashes which are
harvested in summer. Cooked whole or
stuffed or their flesh made into jams or used
as a vegetable. Very young vegetable
marrows up to 15 cm in length are known as
courgettes or zucchini.

vegetable oystervegetable oyster Salsify
vegetable pearvegetable pear Choko
vegetable peelervegetable peeler See peeler
vegetable soupvegetable soup A mirepoix of mixed

vegetables sweated in butter, flour added
and cooked out without colour, white stock, a
bouquet garni and sliced potatoes added,
simmered and skimmed for 1 hour, bouquet
garni removed, the remainder liquidized,
seasoned, consistency adjusted and served
accompanied by croûtons. Also called
légumes, purée de

vegetable spaghettivegetable spaghetti A yellow summer
squash whose flesh separates into spaghetti-
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like strands when it is cooked. Also called
spaghetti marrow

vegetaisvegetais Portugal Vegetables
vegetalevegetale Italy Vegetable
vegetarianvegetarian A person who avoids eating the

flesh of once living creatures although some
will eat animal products such as eggs, milk
and milk products and fish. See also vegan,
lacto-vegetarian, lacto-ovo-vegetarian

vegetarian cheesevegetarian cheese Cheese made with a
curdling agent not derived from animals

veggieburgerveggieburger United Kingdom A vegetarian
patty shaped like a hamburger, made with a
savoury mixture of vegetables and vegetable
protein (colloquial)

veggiesveggies United Kingdom, United States
Vegetables, as in veggieburger (colloquial)

VeilchenVeilchen Germany Violet, the flower
veitchberryveitchberry A hybrid blackberry
vellay poondoovellay poondoo South Asia Garlic
vellsvells The lining of the fourth stomach of an

unweaned calf used as a source of rennet
velöslevesvelösleves Hungary A soup made from

calves’ brains and sliced mushrooms
sweated in butter with parsley, sprinkled with
flour and simmered with seasoned beef
stock flavoured with mace until all cooked.
Passed through a sieve, reheated and served
with croûtons.

veloutévelouté England, France A type of soup in
which a blond roux is combined with stock
and vegetables, possibly sweated, herbs and
seasonings, simmered and skimmed, then
forced through a sieve or liquidized and
finished with a liaison of egg yolk and cream
(NOTE: Literally ‘velvety’.)

velouté saucevelouté sauce A basic white sauce made
from a blond roux and a white stock,
simmered and skimmed for one hour and
strained. (100 g flour per litre).

velutatovelutato Italy Thickened with egg yolks (NOTE:
Literally ‘velvety’.)

velvet applevelvet apple Mabalo
VenacoVenaco France A soft surface-ripened goats’

milk cheese from Corsica made in cylinders
(up to 400 g) and ripened for up to 50 days
in cool damp caves to give a greyish rind.
Only made at certain times of the year.

venadovenado 1. Spain Venison 2. Mexico Deer,
venison

venaisonvenaison France Venison
venaison, saucevenaison, sauce France Venison sauce
vendacevendace A small, medium oily, freshwater

fish, Coregonus albula, smaller than the
related lake whitefish. Found in European
waters and may be baked or fried.

vendace roevendace roe Finland The highly prized roe of
the local vendace served as caviar, e.g. with
chopped onion, sour cream and blini

vending servicevending service Service using machines to
dispense the food and beverages, which are
usually prepacked

VendômeVendôme France An unpasteurized cows’
milk cheese from the Loire valley cast in 250
g discs. The cheeses are ripened for 1 month
either in humid caves so as to blue externally
(Vendôme bleu) or covered in wood ash from
vine shoots to give a brown crust (Vendôme
cendré). Contains 50% fat based on dry
matter.

venisonvenison The meat of deer either farmed or
caught in the wild. That from the wild is in
season from July to the end of February. The
meat tends to be tough and is usually hung
for 1 to 2 weeks and marinated before use. It
has a low proportion of fat and requires
special care in cooking. Popular in Germany.

venison salamivenison salami Lean venison and one
quarter its weight of lean pork finely minced
and mixed with coarsely minced pork belly
and diced pork back fat each equal in weight
to the lean pork, seasoned, mixed with
saltpetre and brown sugar and flavoured with
nutmeg, ginger, peppercorns, garlic and
juniper berries, packed tightly into ox
middles or bungs and air-dried until mature

venison saucevenison sauce Poivrade sauce made with
game stock and finished with molten
redcurrant jelly and cream

venison sausagevenison sausage Scotland, United States A
sausage of variable composition, roughly 2
parts lean venison to 1 part fatty pork,
minced, extended with soaked pinhead
oatmeal in Scotland, seasoned and mixed
with any of saltpetre, sage, garlic, juniper
berries, brown sugar, lemon zest, spices and
brandy, moistened with red wine, stock or
lemon juice, packed into casings, linked and
dried

vénitienne, saucevénitienne, sauce France A reduction of
tarragon vinegar, chopped shallots and
chopped chervil, strained, mixed with twice
the original vinegar volume of sauce vin
blanc and finished with green butter,
chopped tarragon and vinegar

venkelvenkel Netherlands Fennel
ventaglioventaglio Italy Scallop, the shellfish
ventaglio, aventaglio, a Italy Scallop- or fan-shaped
ventrescaventresca Italy Belly of pork or tuna fish
ventresca bollitaventresca bollita Italy Boiled belly of tuna

fish, considered to be the tastiest part
VenushaarVenushaar Germany Maidenhair fern
venus shell clamvenus shell clam A shiny red or pink clam,

Callista chione, up to 9 cm in diameter
Found from southern England through to the
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Mediterranean. It can be cooked or eaten
raw. Also called smooth venus clam

veraceverace Italy Authentic, fresh, not tinned
verats a la brasaverats a la brasa Catalonia Mackerel cooked

over an open flame
verbenaverbena Italy, Spain, United States Lemon

verbena
VerbenaVerbena Germany Lemon verbena
verdeverde Italy Green
verdescaverdesca Italy A type of shark
verduraverdura Italy, Spain Vegetables, greens
verginevergine Italy Virgin olive oil
verigüetoverigüeto Spain Warty venus clam
Veritable NantaisVeritable Nantais France Nantais
verivanukasverivanukas Finland Black pudding
verjuiceverjuice In England the juice of crab apples,

in France the juice of unripe grapes. Used as
a souring agent in place of vinegar.

verjusverjus France Verjuice
vermicellivermicelli Italy A very fine thin pasta usually

bundled up like a bird’s nest and used in
soups

vermicellinivermicellini Italy Angel’s hair
VermontVermont United States A Cheddar-type

cheese from the state of the same name
vermouthvermouth A spice, herb and essential oil

flavoured wine used as an aperitif and as a
flavouring agent

verniverni France Venus shell clam
verovero Italy Real, authentic
Véron, sauceVéron, sauce France 3 parts of sauce

normande mixed with 1 part of sauce
tyrolienne and finished with a pale meat
glaze and anchovy essence

VéroniqueVéronique France Garnished with white
seedless grapes, used of savoury dishes

Véronique, fishVéronique, fish As for fish Bercy, glazed and
garnished with white grapes, blanched,
skinned and depipped

verseworstverseworst Netherlands Fresh sausage
verte, sauceverte, sauce England, France Mayonnaise

flavoured and coloured with chopped
tarragon or chervil, chives and watercress
(NOTE: Literally ‘green sauce’.)

vert galantvert galant France A jam made from
blueberries, honey and spices from Béarn
(NOTE: Literally ‘ladies’s man’, after the
French king Henri IV.)

vert-pré, auvert-pré, au France Garnished with water
cress and straw potatoes or coated with
green mayonnaise or a sauce suprême
coloured with a green beurre printanier and
garnished with bouquets of green vegetables
(NOTE: Literally ‘like a green meadow’.)

verveineverveine France Lemon verbena
Verwurrelt gedankenVerwurrelt gedanken Luxembourg Crisply

fried pastries

verzaverza Italy Savoy cabbage
verzelataverzelata Italy Grey mullet
verziniverzini Italy Small cooking sausages
vescicavescica Italy Bladder, used as a sausage

casing
vesivesi Finland Water
vésigavésiga France The dried spinal cord of the

sturgeon
vesighavesigha Russia Dried sturgeon marrow
vesopvesop A concentrated vegetable extract used

in Eastern cooking
vetchinavetchina Russia Ham
vetivervetiver An aromatic grass used in Indian

cookery. See also khas khas
Vetiveria zizanioides Botanical name Khas

khas
vetkoekvetkoek South Africa Deep-fried balls of

dough
ve tsinve tsin Vietnam Monosodium glutamate
VézelayVézelay France A strong-flavoured goats’ milk

cheese from Burgundy, shaped like a cone
VezzenaVezzena Italy A hard scalded-curd cheese

made from skimmed cows’ milk, curdled
with rennet and formed into cylinders (up to
40 kg). These are dry-salted and ripened for
6 months to give a slicing cheese or for 12
months to give a grating cheese.

vivi Catalonia Wine
vialone ricevialone rice Italy A fino-grade rice with long

tapering grains able to absorb large
quantities of liquid without losing its
structure. Used for risotto.

viandeviande France Meat
viande de boeuf blitzéeviande de boeuf blitzée Switzerland Beef

reduced to a very fine paste or cream using
a bowl chopper or possibly a high powered
food processor

viande des grisonsviande des grisons France Cured and dried
beef. See also Bünderfleisch

viande faisandéeviande faisandée France Meat kept until it is
high, well hung

viande hachéeviande hachée France Minced meat
viandes froidesviandes froides France Sliced cold meats
viandsviands A formal term for food and provisions.

Also called victuals, vittals (NOTE: From Old
English.)

Vibrio parahaemolyticus An infective type of
food poisoning bacteria found in shellfish
and seafood generally. The incubation period
is 2 to 48 hours, usually 12 to 18 hours and
the duration of the illness is 2 to 5 days. The
symptoms are diarrhoea often leading to
dehydration, abdominal pain and fever.

Vichy, à laVichy, à la France Garnished with Vichy
carrots, or with a sauce containing the red of
carrots which has been sweated and puréed

Vichy carrotsVichy carrots Young carrots turned or
scraped, cooked in (Vichy) water, butter, a
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little sugar and seasoning until all the liquid
has evaporated and the carrots are tender
and glazed

VichyssoiseVichyssoise A cold version of the homely
French leek and potato soup, potage bonne
femme, which has been finished with cream
(NOTE: Invented by Louis Diat, chef at the
New York Ritz Carlton, in a fit of nostalgia for
his Vichy boyhood.)

Vichy waterVichy water A natural mineral water bottled in
Vichy, France

Vicia faba Botanical name Broad bean or
horse bean

vickningvickning Sweden Food offered to guests just
before they are about to leave, e.g. Jansson’s
temptation. Sometimes called nattmat, night
food, but this refers more to solitary midnight
snacks.

Victoria, à laVictoria, à la France In the Victoria style, i.e.
garnished with tomatoes, macaroni, lettuce,
potatoes and sometimes artichokes

Victoria plumVictoria plum England A large oval red
skinned dessert plum with sweet juicy flesh.
Often eaten raw but may be cooked.

victoria sandwichvictoria sandwich A victoria sponge mixture
baked in two shallow cake tins, turned out,
cooled, trimmed and sandwiched together
with a filling of whipped cream and/or jam
and the tops dusted with icing sugar

victoria sponge mixturevictoria sponge mixture Equal parts by
weight of flour, butter, caster sugar, and eggs
with 2 level teaspoons of baking powder per
4 oz of flour (60 g per kg flour) made up
using the creaming method

victualsvictuals See viands
Vidalia onionVidalia onion United States A particularly

sweet onion which may only be grown in a
limited area near Glenville, South Georgia.
One of the few restricted area foods in the
USA.

vidervider France 1. To empty 2. To draw poultry,
to disembowel or eviscerate

Vienna breadVienna bread See Vienna loaf
Vienna coffeeVienna coffee A particular blend of coffee

beans favoured in Vienna
Vienna loafVienna loaf A short oval-shaped white bread

about 30 cm long often with several diagonal
slashes and with a fairly crisp brown crust.
The inspiration for French baguettes and
other similar breads. Also called Vienna
bread

Vienna sausageVienna sausage 1. A small Frankfurter 2.
United States Frankfurter sausage

Viennese coffeeViennese coffee Austria 1. A mocha coffee 2.
Ground coffee mixed with dried figs

viennois, painviennois, pain France An oval soft-crumbed
crusty loaf of bread

viennoise, à laviennoise, à la France In the Viennese style,
i.e. used of roasts garnished with noodles,

spinach, celery and potatoes. Also used of
escalopes garnished with a lemon slice plus
some of anchovy fillets, chopped hard-boiled
egg white and yolk, chopped capers or
chopped parsley arranged in a pleasing
pattern.

viennoiserieviennoiserie France The generic name for
French pastries, croissants, pain au
chocolate, Danish pastries, brioche, pain au
raisins, etc.

vierge, beurrevierge, beurre France Softened butter
whipped with seasoning and lemon juice,
used to dress boiled vegetables

Vietnamese mintVietnamese mint A herb of the genus
Polygonum with long slender deep green
leaves and with an intense flavour of basil
and mint. Used to flavour fish and noodle
dishes in Malaysia and salads in Vietnam.
(NOTE: So called because of its introduction
into Australia by Vietnamese migrants.)

Vietnamese names of dishesVietnamese names of dishes Vietnam Apart
from one of two names left over from the
French occupation, Vietnamese dishes
rarely have names in the Western style such
as cottage pie, boeuf bourguignonne and the
like. Rather they list the ingredients and the
cooking methods using the linking words voi
(with) and va (and). For example (thit ga)
(tron) voi (buoi) is (sliced chicken) (mixed)
with (grapefruit), and (rau thom) va (xa) is
(mint) and lemon grass.

Vietnamese peanut sauceVietnamese peanut sauce Roasted peanuts,
deseeded red chillies, garlic, mint and lemon
juice, processed to a fine paste then thinned
down with a 4:1 mixture of thin coconut milk
and fish sauce

Vietnamese soya sauceVietnamese soya sauce See tuong
Vigna catjang Botanical name Black-eyed

pea
vignarolavignarola Italy Chopped leeks, quartered

artichokes, mint, seasoning, shelled broad
beans and peas added progressively to
heated olive oil and cooked until soft and all
liquid disappeared

Vigna sesquipedalis Botanical name Long
bean

Vigna unguiculata Botanical name Cow pea
vigneronne, à lavigneronne, à la France In the wine grower’s

style, i.e. with a wine sauce and garnished
with grapes

viiliviili Finland A soured milk, curds, junket,
yoghurt

viinimarjakiisseliviinimarjakiisseli Finland Redcurrant sauce
viinirypäleviinirypäle Finland Grape
vijgvijg Netherlands Fig
vild hönsfågelvild hönsfågel Sweden Grouse. Also called

ripa
villageoise, saucevillageoise, sauce France A mixture of veal

stock, mushroom essence, velouté sauce
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and soubise sauce, reduced, strained and
thickened with egg yolks and cream and
finished with butter. Used for white meat.

VillalónVillalón Spain An even-textured, soft, mild
and rindless ewes’ milk cheese from
Valladolid. The paste is made from scalded
curds and has lots of small holes. It is
moulded in the shape of a long cylinder with
rounded ends and an oval cross section.
Also called pata de mulo

Villeroi, sauceVilleroi, sauce France Sauce Allemande
mixed with ham fumet and truffle essence,
reduced until very thick. Used for coating
items of food which are then panéed and
deep-fried.

Villeroi Soubise, sauceVilleroi Soubise, sauce France Villeroi
sauce with one part soubise sauce added to
2.5 parts of sauce allemande at the initial
stage

Villeroi tomatée, sauceVilleroi tomatée, sauce France Villeroi
sauce with 1 part fresh tomato purée added
to 3 parts of sauce allemande at the initial
stage

viltfågelviltfågel Sweden Game
viltsuppeviltsuppe Norway Game or venison soup
vinvin Denmark, France, Norway, Sweden Wine
vinägervinäger Sweden Vinegar
vinagrevinagre Portugal, Spain Vinegar
vinaigrevinaigre France Vinegar (NOTE: Literally ‘sour

wine’.)
vinaigrettevinaigrette England, France 1. A mixture of

oil and vinegar seasoned with salt and
pepper, possibly with mustard and sugar,
then shaken together but not so as to make
a stable emulsion. Used to dress salads or as
a dip. Also called French dressing 2. See
ravigote, sauce

vinbärvinbär Sweden Currant
vin blanc, auvin blanc, au France With white wine
vin blanc, fishvin blanc, fish As for fish Bercy, but sauce

finished only with butter and cream and not
glazed. Garnished with fleurons.

vin blanc, saucevin blanc, sauce France Boiling fish velouté
mixed with white wine, cooled, butter and
cream added, seasoned, lemon juice added
then strained through a tammy cloth. Used
for fish. Also called white wine sauce

Vincent, sauceVincent, sauce France Equal parts of green
sauce and tartare sauce well mixed

vincisgrassi maceratesevincisgrassi maceratese Italy An 18th-
century pasta dish consisting of lasagne
layered with ceps, cream and parma ham,
topped with Parmesan cheese and white
truffle shavings. Also called pincisgrassi
(NOTE: Named after the Austrian Prince
Windischgratz.)

vindaloovindaloo South Asia A particularly hot Indian
stew (from chillies). The name is a corruption
of vinho de alhos (‘wine and garlic

marinade’) introduced to the Portuguese
colony of Goa. Other authorities derive the
name from ‘vinegar’ and aloo (the Indian
word for ‘potato’). See also pork vindaloo

vindaloo pastevindaloo paste A spice paste used to make
vindaloo consisting of dried red chillies,
coriander, cumin and fenugreek seeds and
peppercorns, all dry-roasted then processed
with turmeric, salt, vinegar, tamarind, garlic,
fresh ginger root and plenty of raw onion

vindruevindrue Norway Grape
vindruvorvindruvor Sweden Grapes
vine fruitsvine fruits See dried vine fruits
vinegarvinegar A dilute solution (4 to 6%) of acetic

acid made by biological oxidation of alcoholic
liquids such as ale, cider or wine. Known by
its source i.e. malt vinegar (from ale), cider
vinegar or red or white wine vinegar.
Occasionally a cheap solution is made from
chemically produced acetic acid which is
known as spirit vinegar. Many flavourings are
added to vinegar e.g. tarragon or garlic.
Extensively used as a preservative and
flavouring agent in all cuisines. Vinegar can
be made by allowing a 15% sugar solution to
ferment, open to the air, for about 6 months
using yeast and/or bread as a starter if
mother of vinegar is not available.

vinegar cakevinegar cake England An eggless fruit cake
made with plain flour, mixed dried fruit,
butter and soft brown sugar (2:2:1:1) using
the rubbing in method and brought together
with a foaming mixture of milk with
bicarbonate of soda and vinegar (60:1:9),
baked at 200°C for 30 minutes then at
170°C until cooked

vinegar herbsvinegar herbs The principal herbs used for
flavouring vinegars are basil, bay, chervil, dill,
fennel, lemon balm, marjoram, mint,
rosemary, savory, tarragon and thyme

vine leavesvine leaves The young leaves of grape vines
sold fresh, canned or pickled in brine.
Served in salads or used as a wrapping for
various stuffings, e.g. for dolmades.

vine spinachvine spinach Ceylon spinach
vinha d’alhosvinha d’alhos Portugal Fish fillets or pork

steaks marinated in wine with garlic, cloves,
pepper and bay leaf, then fried, alternatively,
the marinade

vinovino Italy, Spain Wine
vinous grapevinous grape Dessert grape
vin rouge, auvin rouge, au France With red wine
vin rouge, saucevin rouge, sauce France A fine mirepoix of

vegetables lightly browned in butter, red wine
added and reduced by half, crushed garlic
and espagnole sauce added, simmered,
skimmed, strained and finished with butter,
anchovy essence and a little cayenne
pepper. Served with fish.
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vinsuppevinsuppe Norway Wine soup
viola mammolaviola mammola Italy Sweet violet
Viola odorata Botanical name Sweet violet
Viola tricolor Botanical name Pansy
violaxanthinviolaxanthin See E161(e)
violetviolet 1. A small wild flower of the genus Viola

which looks like a very small pansy and
whose mauve flowers are crystallized for use
as cake or dessert decoration. The petals of
the sweet violet, V. odorata, are used for their
flavour by steeping them in vinegar. See also
sweet violet 2. England, France A
Mediterranean sea creature, Microcosmus
sulcatus, like a soft sac enclosed in a rubbery
skin similar to the sea squirt and attached to
deep rocks. The raw soft insides are relished
by some who like the sour iodine taste. An
acquired taste.

violet apricotviolet apricot Plumcot
violetta, allavioletta, alla Italy With crystallized violets
violette odoranteviolette odorante France Sweet violet
violonviolon France Guitar fish
vipérinevipérine France Viper’s bugloss
viperinoviperino Italy Viper’s bugloss
viper’s buglossviper’s bugloss A hairy biennial plant,

Echium vulgare, similar to borage which
grows on chalky and sandy soils to a height
of 60 cm to 1 m. The flowers are edible and
can be crystallized and used for decoration
or in salads.

Virginia hamVirginia ham United States Smithfield ham
Virginia peanutVirginia peanut A less common variety of

peanut with two dark brown seeds per pod
virgin oilvirgin oil Oil which has not been treated after

being pressed from the fruit or seed and thus
has a more distinctive flavour and higher
vitamin content. Not to be confused with
extra virgin or virgin as applied to olive oil.

virgin olive oilvirgin olive oil Oil produced by the next
pressing of the heated olive pulp after fine
olive oil has been removed. The free oleic
acid content must not exceed 4%. This oil is
referred to as refined.

virgin pastryvirgin pastry Puff pastry after it is first made,
which must be used for vol-au-vents,
bouchées and items which require an even
rise or lift. Cuttings which are rerolled are
only suitable for pies, palmiers, etc.

Viroflay, à laViroflay, à la France In the style of Viroflay,
near Paris, i.e. garnished with spinach,
artichokes, potatoes, parsley and
occasionally Mornay sauce. Used especially
of roast lamb.

visvis Netherlands Fish
visceraviscera See innards
viscosityviscosity That quality of a liquid which

determines its flow properties: the higher the
viscosity the less well it flows. Thus, golden

syrup is more viscous than cream, which in
turn has a higher viscosity than water.

viskoekjes

viskoekjes Netherlands Fish cakes
visniski

visniski Russia A chopped fish ball seasoned
with fennel, covered with dough and deep-
fried

vispgrädde

vispgrädde Sweden Whipping cream
vispi puuro

vispi puuro Finland The juice from summer
berries cooked with sugar and semolina to a
paste then whipped off the heat until light
and frothy. Served cold with milk and sugar.
(NOTE: Literally ‘whipped porridge’.)

vit

vit Vietnam Duck
vit, vitt

vit, vitt Sweden White
vitamin

vitamin A naturally occurring substance
required by the human body for optimum
health usually in small milligram quantities
but sometimes gram quantities may be
beneficial. Complete lack of any vitamin
usually causes disease or birth defects in
foetuses. Recommended daily amounts
(RDAs) avoid these diseases but some
advocate taking greater amounts especially
of antioxidants. All vitamins are listed under
either alphabetical names such as Vitamin A,
B, C, etc., or under chemical names such as
bioflavonoids, biotin, choline, folic acid,
inositol, lipoic acid, orotic acid, PABA.
Whether all the chemical names listed are
true vitamins is constantly being reassessed
and new vitamins are discovered at intervals.
See also trace elements

vitamin A

vitamin A A long-chain fat-soluble alcohol
which exist in various forms of which the
most active is retinol which is found in animal
tissues. Precursors of the vitamin are widely
distributed in vegetables as carotenes which
are transformed in the intestinal wall into
Vitamin A. It is concerned with the integrity of
epithelial tissues (skin and mucous
membranes) and of the retina, especially for
low light conditions, and is also needed for
the correct functioning of many body cells.
Major food sources are fish and animal
livers, eggs and milk. It is possible to
overdose.

vitamin B1

vitamin B1 A water-soluble vitamin which
must be taken daily. It maintains normal
carbohydrate metabolism and nervous
system function and is found in high
concentration in yeast and the outer layers
and germ of cereals. Other major sources are
beef, pork and pulses. It has no known
toxicity but colours the urine a bright yellow.
Lack of vitamin B1 causes beri-beri, the first
deficiency disease to be recognized which
led to the discovery of vitamins. Also called
aneurin, thiamine
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vitamin B2vitamin B2 A water-soluble vitamin
(riboflavin), essential for metabolic
processes and for cell maintenance and
repair. It is stored in the liver, kidneys and
heart muscles. It is widely distributed in all
leafy vegetables, in eggs, milk and the flesh
of warm blooded animals. Lack of vitamin B2
causes soreness of the lips, mouth, tongue
and eyelids. It has no known toxicity.

vitamin B3vitamin B3 A water-soluble vitamin which
occurs in three forms, niacin, nicotinic acid
and nicotinamide. The first two can cause
skin flushing and should only be taken by
diabetics and persons with peptic ulcers
under strict medical supervision. Both niacin
and nicotinamide forms are essential for
bodily health. They are widely distributed in
foodstuffs. Meat, fish, wholemeal flour and
peanuts are major sources. Maize contains
the vitamin in a non-absorbable form and it
is for this reason that it is treated with lime
which makes the vitamin available as well as
improving the taste. Lack of the vitamin
causes pellagra summarized as diarrhoea,
dermatitis and dementia. It can also cause
severe lesions when the skin is exposed to
light.

vitamin B5vitamin B5 A water-soluble vitamin
(pantothenic acid) destroyed by boiling,
found in all animal and plant tissues,
especially poultry, liver, fish, eggs, potatoes
and whole grains. It is converted to co-
enzyme A in the body and as such is involved
in all metabolic processes. There is no
known toxicity. Lack of the vitamin can cause
headaches, fatigue, impaired motor
coordination, muscle cramps and
gastrointestinal disturbance. Severe
deficiency caused the burning feet
syndrome observed in prisoners of war in
East Asia during World War II.

vitamin B6vitamin B6 A water-soluble vitamin which
consists of three compounds, pyridoxal,
pyridoxol (also called pyridoxine) and
pyridoxamine, each with a different function.
They are found in low concentration in all
animal and plant tissues especially fish, eggs
and wholemeal flour. They are involved in
protein, fat and carbohydrate metabolism
and in brain function. Lack of the vitamin can
cause lesions around the eyes, nose and
mouth, peripheral neuritis and, in infants,
convulsions. It is not recommended that
supplements exceed 300 mg per day.

vitamin B12vitamin B12 A cobalt-containing water-
soluble vitamin (cobalamin) which together
with folic acid has a vital role in metabolic
processes and in the formation of red blood
cells. It is responsible for the general feeling
of well-being in healthy individuals. It is

normally found only in animal products,
particularly ox kidney and liver and oily fish.
Vegetarians and vegans should take
supplements which are produced by a
fermentation process. Lack of vitamin B12
which may be due to its absence in the diet
or poor absorption in the gut can cause a
form of anaemia (Addison’s pernicious
anaemia). It is normally prescribed together
with folic acid.

vitamin Bcvitamin Bc See folic acid
vitamin B complexvitamin B complex The whole complement of

B vitamins plus biotin and folic acid. They
are all water-soluble and tend to be found
together in natural foodstuffs. Most are prone
to destruction by excessive temperatures
and sunlight. Some authorities include
choline, inositol and PABA in this grouping.

vitamin Cvitamin C A water-soluble vitamin (ascorbic
acid) which is synthesized in the bodies of
most animals except humans, primates and
guinea pigs who have to obtain it from
vegetables and fruit. It is essential for good
health, wound repair, the effectiveness of the
immune system and is thought by some to
play a role in the prevention of cancer.
Vitamin C deficiency results in scurvy, a
disease still found in the poor and the old.
Large amounts (up to 8 g daily) are
recommended by some doctors and more
famously by Linus Pauling, the chemistry
Nobel prize winner. It has no known toxicity.

vitamin Dvitamin D A fat-soluble vitamin (calciferol)
whose main function is regulating calcium
and phosphate metabolism (bone formation
and repair). It is not normally present in
nature but its precursors or provitamins,
vitamin D2 and D3 are found in milk, cheese,
eggs, butter, margarine (fortified) and
especially oily sea fish. These provitamins
are converted in the body to vitamin D by the
action of sunlight. Lack of vitamin D causes
rickets (deformation of the bones) in children
and liability to fracture in adults. The vitamin
is toxic in excess, 30,000 IU for adults and
2,000 IU for children.

vitamin D2vitamin D2 A precursor of vitamin D. Also
called ergocalciferol

vitamin D3vitamin D3 A precursor of vitamin D. Also
called cholecalciferol

vitamin Evitamin E A fat-soluble vitamin (tocopherol)
found in small quantities in soya beans,
other seeds, butter, margarine (fortified),
vegetables, whole grains, eggs and liver. It
exists in several forms indicated by a Greek
prefix, the alpha form being the most potent.
It is a very powerful antioxidant and is vital for
normal procreation and for cell processes.
There is some evidence that it has anti-
cancer activity. Natural sources are the best
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and though it has no known toxicity it may
affect some medical conditions and
supplements should only be taken on
medical advice. Deficiency diseases in
otherwise normal humans have not been
reported.

vitamin Fvitamin F An obsolete term for essential fatty
acids

vitamin Hvitamin H See biotin
vitamin Kvitamin K This vitamin relates to a group of

chemical quinones, some fat-soluble and
others water-soluble, which are synthesized
by human gut microorganisms and are
found in abundance in brassicas and
spinach and in moderate concentration in
tomatoes and pig’s liver. Lack of the vitamin
causes haemorrhages especially in new born
infants. It is usually only administered under
medical supervision.

vitamin Mvitamin M See folic acid
vitelavitela Portugal Veal
vitellovitello Italy 1. Veal from milk-fed calves 2. Calf
vitello alla genovesevitello alla genovese Italy Thin slices of veal

cooked with wine and artichokes
vitello alla sardavitello alla sarda Italy Veal, larded with

anchovies and braised with tomato and
olives

vitello di lettevitello di lette Italy Sucking calf
vitello di marevitello di mare Italy Dogfish
vitellonevitellone Italy Meat from up to 3 year old beef

cattle, darker than normal veal but lighter
than beef

vitello tonnatovitello tonnato Italy Cold roast veal coated
with a sauce made from canned tuna,
mayonnaise and lemon juice processed to a
smooth mixture, the whole garnished with
lemon wedges

vitelottevitelotte France A firm waxy variety of potato
Vitis labrusca Botanical name American fox

grape
Vitis rotundifolia Botanical name American

muscadine grape
Vitis vinifera Botanical name European

grape
vitkålsoppa med kroppkakorvitkålsoppa med kroppkakor Cabbage soup

with dumplings
vitlingvitling Sweden Whiting, the fish
vitlökvitlök Sweden Garlic
vitreous endospermvitreous endosperm A wheat endosperm

with a very dense structure
vitrified chinavitrified china Porcelain
vit såsvit sås Sweden Béchamel sauce
vittalsvittals See viands (colloquial)
vitt brödvitt bröd Sweden White bread
VivaroVivaro Italy A semi-hard scalded-curd cows’

milk cheese very similar to Montasio. The
pale yellow paste has a few holes, a mild

pleasant taste and is covered with a hard
smooth brown rind.

viveiro de mariscosviveiro de mariscos Portugal A shellfish stew
viveur en tasseviveur en tasse France A strong-flavoured

bouillon or consommé, often with cayenne
pepper, served in a cup

vlavla Netherlands Custard, flan, tart
vleesvlees Netherlands Meat
vleesnatvleesnat Netherlands Gravy
voivoi 1. Finland Butter 2. Vietnam With, used as

a linking word in many Vietnamese dish
descriptions. See also Vietnamese names of
dishes

volaillevolaille France Poultry, chicken
volaille, crème devolaille, crème de France Cream of chicken

soup
vol-au-ventvol-au-vent England, France A round or oval

puff pastry case filled with a cooked savoury
mixture. It is made by rolling the pastry to 6
to 8 mm thick cutting out the shape, then
half cutting a smaller shape in the centre.
When baked the centre is removed and the
crisp top replaced over the filling.

vol-au-vent à la toulousainevol-au-vent à la toulousaine France A vol-
au-vent with sweetbreads, mushroom and
truffle filling

vol-au-vent régencevol-au-vent régence France An oval vol-au-
vent with a foie gras, mushroom, truffle and
chicken quenelle filling

voleipävoleipä Finland Sandwich
voleipäpöytävoleipäpöytä Finland Hors d’oeuvres,

smörgåsbord
volière, envolière, en France (Game) decorated with

their own plumage
volpallièrevolpallière France Small chicken fillets,

larded, braised and served with a truffle
sauce

volume measurevolume measure A convenient method of
measuring ingredients by volume,
reasonably accurate in the case of liquids
but less so for solids. Volumes are measured
in millilitres (ml) and litres (l) in the metric
system used in most countries and in fluid
ounces (fl oz), pints (pt) and gallons (gal) in
the old imperial system taken over with
different sizes in the USA. Other measures of
volume are in use, e.g. cup measure, can
measure and market measure. The
disadvantages of volume measure are the
variation in density (weight per unit volume)
of any solid commodity with particle size and
moisture content and the inaccuracy of
dispensing from common measuring jugs,
etc. Volume measures also include the
standard teaspoon, dessertspoon and
tablespoon. See also liquid measure, dry
measure, cup measure, can measure, market
measure
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Volvariella volvacea Botanical name Straw
mushroom

vongola

vongola Italy Clam, especially the warty venus
clam used in a pasta sauce such as in
spaghetti alle vongole

vongola grigia

vongola grigia Italy Golden carpet shell
vongola neravongola nera Italy Carpet shell clam
vongola verace

vongola verace Italy Carpet shell clam
voorgerechtenvoorgerechten Netherlands Canapés,

appetizers
voorjaarssla

voorjaarssla Netherlands Spring salad
vorschmackvorschmack Finland Minced mutton, beef

and salt herring cooked with onions and
garlic

VorspeisenVorspeisen Germany Hors d’oeuvres, first
course, starters

vörtbrödvörtbröd Sweden Malt bread
vørterkakevørterkake Norway Spice cake
vraivrai(e) France True, real, as in vraie tortue,

real turtle
vrilles de vignevrilles de vigne France Young shoots or

tendrils of grape vines, usually blanched and
either dressed with vinaigrette or cooked in
olive oil

vruchtvrucht Netherlands Fruit
vruchtengeleivruchtengelei Netherlands Jam
Vulscombe cheeseVulscombe cheese England A goats’ milk

cheese from Devon
vurtyvurty Czech Republic A short fat sausage
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Wachholder

Wachholder Germany Juniper
WachsbohnenWachsbohnen Germany Wax beans, butter

beans, yellow beans
WachtelWachtel Germany Quail
waferwafer A thin, crisp, unsweetened biscuit with

a papery texture made by cooking a batter
between hot plates, served with ice cream
and sometimes sandwiched together in
several layers with a sweet or savoury cream
filling to form a wafer biscuit

wafer biscuitwafer biscuit See wafer
WaffelWaffel Germany 1. Waffle 2. Wafer
wafflewaffle A crisp golden brown pancake made

by cooking a batter between two metal waffle
irons which have corresponding indentations
and protrusions so that the waffle when
cooked has a series of indentations on both
sides. Usually served hot with butter or
maple syrup or cold with whipped cream or
ice cream.

waffle ironwaffle iron Two thick metal plates hinged
along one edge with handles at the opposite
edge and with heated indented mating
surfaces which give waffles their
characteristic appearance

wah-bho-hmyitwah-bho-hmyit Burma Bamboo shoot
WäheWähe Switzerland An open-faced large pie or

tart filled with fruit, vegetables or cheese
waiter, waitresswaiter, waitress A male, female person who

serves the customers in a restaurant and is
usually responsible for laying up and clearing
the tables, making the coffee and presenting
the desserts and gateaux on a trolley. In
some case waiters carve meat at a side table
or in expensive establishments prepare food
such as tournedos, beef stroganoff or steak
tartare and flambé dishes in front of the
customers.

wajanwajan Indonesia A type of wok but deeper
than the Chinese and with straighter sides

wakamewakame Japan A type of curly leaved brown
alga, Undaria pinnatifida, found in coastal
waters, with a mild vegetable taste and a soft

texture. It is blanched in the whole leaf form
and either sold undried in Japan or exported
in dried form. The fresh and, after soaking,
the dried form can be used in salads or as a
vegetable after boiling for 10 minutes. Also
called curly algae, curly seaweed, lobe leaf
seaweed

wakegiwakegi Japan Scallion
walwal South Asia Hyacinth bean pods
WaldmeisterWaldmeister Germany Sweet woodruff
Waldorf saladWaldorf salad A salad of chopped apple,

walnut and celeriac or celery, dressed on
lettuce leaves with mayonnaise let down with
lemon juice

WaldschnepfeWaldschnepfe Germany Woodcock
Walewska, à laWalewska, à la France In the style of

Comtesse Walewska (Napoleon’s mistress),
i.e. garnished with lobster, truffles and a
Mornay sauce

Walewska, fishWalewska, fish As fish Mornay, but with a
slice of cooked lobster and sliced truffles
placed on the fish before coating with sauce

waliwali East Africa A Kenyan staple of rice with
added fat and spices

wali wa naziwali wa nazi East Africa A Swahili dish of
long-grain rice cooked with salt and twice its
volume of coconut milk, half thin for the
initial cooking and half thick to finish. Served
with stews and curries.

wallenbergarewallenbergare Sweden Triple minced
trimmed fillet of veal, seasoned, cooled,
mixed with cooled egg yolks and double
cream, made into egg-shaped balls, rolled in
breadcrumbs and fried carefully in butter.
Served with petit pois, creamed potatoes and
cranberry sauce. (NOTE: Named after the
Wallenberg family.)

walleye pikewalleye pike United States A freshwater pike
with a firm, fine textured flesh found in the
great lakes of North America

walleye pollackwalleye pollack See Alaska pollack
walleye pollockwalleye pollock See Alaska pollack

WXYZABC

Food.fm  Page 609  Thursday, August 19, 2004  7:50 PM



wallies

610

wallieswallies United Kingdom Pickled cucumbers
(colloquial)

Walliser RacletteWalliser Raclette Germany, Switzerland The
general name for the semi-hard scalded-
curd cows’ milk cheeses made in the Valais
region and used as melting cheeses and for
raclette

WalliskäseWalliskäse Switzerland A hard, cooked-curd
cows’ milk cheese suitable for slicing or
grating. See also Saanenkäse

walnootwalnoot Netherlands Walnut
WalnussWalnuss Germany Walnut
walnutwalnut The brown nut from the fruit of the

walnut tree, Juglans regia and J. nigra, which
when ripe has a crinkly brain-like
appearance and is enclosed in a hard
relatively smooth brown shell up to 4 cm in
diameter. The nut has a distinctive flavour
and is used in both savoury and sweet
dishes. The unripe nuts and shells are often
pickled in vinegar or preserved in syrup. Also
called hickory nut, butternut

walnut oilwalnut oil A fine nutty-flavoured oil extracted
from walnuts. Used as a flavouring.

walu jepanwalu jepan Indonesia Choko
wan douwan dou China Peas
wansueywansuey Philippines Coriander leaves
wappatowappato Arrowhead
warabiwarabi Japan A fern sprout used in salads or

as a vegetable
wara einabwara einab Middle East Salted vine leaves

wrapped around a mixture of cooked rice,
pine nuts and raisins and served cold as an
appetizer. Also called waraq ainab

waraq ainabwaraq ainab Middle East Wara einab
waribashiwaribashi Japan Disposable chopsticks
warishitawarishita Japan The mixture of soya sauce,

sugar and mirin added to sukiyaki
warkawarka North Africa Warqa pastry
warkha pastrywarkha pastry North Africa A type of flaky

pastry
warm, towarm, to To heat slowly to around 50 to 80°C
WarmbierWarmbier Germany A soup made with beer
warm-water octopuswarm-water octopus A small species of

octopus, Octopus macropus, up to 1.2 m
maximum length with thin tentacles found in
warm waters throughout the world. The
quality is not as good as the common
octopus.

warqwarq South Asia Silver leaf used for decoration
of foods

warqa pastrywarqa pastry North Africa Very thin filo-type
leaves of pastry made from a gluey dough.
Requires great skill to make.

Warrigal greensWarrigal greens Australia One of the first
plants, Tetragonia tetragonoides, to be found
by Joseph Banks when the Endeavour came
into Botany Bay in 1770. The arrow-shaped

leaves are like spinach but firmer and they
need to be blanched before use to remove
some of the oxalic acid. The young leaves
have the best flavour. Also called Botany Bay
greens, native spinach, New Zealand spinach
(NOTE: Warrigal comes from an Aboriginal
word meaning ‘dingo’)

warschewarsche Scotland Lacking salt (colloquial)
WarszawskiWarszawski Poland A ewes’ milk cheese

similar to Kashkaval
warty venus clamwarty venus clam A plump, grey to brown-

coloured clam, Venus verrucosa, with raised
rows of wart-like projections on the shell, up
to 7 cm in diameter Found from southern
England to the Mediterranean. Used in
vongole sauce.

Wartzige VenusmuschelWartzige Venusmuschel Germany Warty
venus clam

wasabiwasabi The edible root of a plant, Wasabia
japonica, which only grows in Japan. The
skinned, pale green root has a fierce flavour
rather like horseradish. It is grated and
served like this or made into a paste for use
with sashimi or in sushi. It can also be dried
to a pale brown powder. Also called Japanese
horseradish, mountain hollyhock, wasebi

Wasabia japonica Botanical name Wasabi
wasa-vasiwasa-vasi Sri Lanka Mace
wasebiwasebi See wasabi
washed curdwashed curd Milk curds which have been

separated from the whey then steeped in
cold water one or more times. This lowers the
acid content of the curds and gives a coarser
cheese.

washed-rind cheesewashed-rind cheese A surface-ripened
cheese which relies on bacteria on the
surface to develop the flavour. They are
frequently washed to discourage mould
growth and to encourage the growth of
bacteria and usually have an orange-red rind
and a pungent smell although the paste
tends to be sweet to the taste. They are
normally small to give a high surface to
volume ratio. Pont l’Evêque and Munster are
typical examples.

washing sodawashing soda The crystalline hydrated form
of sodium carbonate

WashingtonWashington The original navel orange from
which most navel varieties have been
developed. Also called Bahia

Washington, à laWashington, à la France In the Washington
style, i.e. garnished with sweetcorn kernels
in a cream sauce

Washington clamWashington clam Giant west coast clam
WasserWasser Germany Water
WasserkresseWasserkresse Germany Watercress
WassermeloneWassermelone Germany Watermelon
wastle cakewastle cake Scotland A type of griddle cake
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watwat A traditional Ethiopian stew spiced with
berbere or a similar mix of long pepper, black
peppercorns, nutmeg and cloves, all dry-
roasted and ground to a fine powder with
turmeric. The meat is usually beef or chicken
but goat or mutton is also used. Very few
vegetables are cooked with the meat. See
also zegeni

water activitywater activity A measure of the effective
water content (from the point of view of a
microorganism) of a food, not necessarily
related to the actual water content (% by
weight). It is defined as the ratio of the
pressure exerted by water vapour in
equilibrium with the food to the pressure
exerted by water vapour in equilibrium with
pure water at the same temperature as the
food. (Both increase with temperature but
the ratio remains roughly constant.) A food
containing no water has a water activity of
zero and pure water has a value of 1.0.
Freezing reduces water activity by turning
liquid water into ice.

water applewater apple A type of rose apple, Eugenia
aqua, which is smaller, juicier and a deeper
pink colour. It may be eaten as a fruit or the
juice extracted. Also called watery rose apple

water biscuitwater biscuit A thin crisp plain biscuit made
of flour, salt and water only, similar to a
cream cracker and usually eaten with
cheese

water-blommetjie bredie

water-blommetjie bredie South Africa A
Cape province stew made with waterlily
stems

water caltropwater caltrop The fruit of an aquatic plant,
Trapa bicornis, with a shiny brown to black
skin and two projecting horns. It has been
used for food since neolithic times and is still
grown and eaten in China, Korea and Japan.
It has a semi-sweet potato-like flesh and
must be boiled for an hour to destroy
parasites. It is used in various dishes and
preserved in honey or syrup. Unfortunately it
is often misnamed water chestnut and a flour
made from it is called water chestnut starch.

water chestnut

water chestnut The bulbous corm of the
plants Eleocharis dulcis and E. tuberosa,
types of sedge. It is used in Chinese and Thai
cooking and can be purchased fresh or
canned and eaten raw or cooked. It is used
as a vegetable in the West but more usually
to make desserts and drinks in Southeast
Asia and used for its crunchy texture in
Chinese cooking. Also called Chinese water
chestnut. See also caltrops, water caltrop

water chestnut starchwater chestnut starch A grey starch made
from the water caltrop. Considered to be very
good for making crisp batters and coatings
and for producing a good gloss in sauces.

water concentrationswater concentrations The highest water
concentrations (% by weight) at which
microbial spoilage will not occur are
approximately 13 to 15% for wheat flour, 14
to 20% for dehydrated vegetables, 10 to
11% for dehydrated whole egg and 15% for
fat-free meat. See also water activity

water convolvuluswater convolvulus Swamp cabbage
watercresswatercress A hardy aquatic perennial,

Rorippa nasturtium-aquaticum, also called
Nasturtium officinale, with a round, sharply
flavoured green leaf, generally grown in
slightly alkaline running water. Used
principally as a garnish for roasts and grills,
in salads and in soups. It was introduced to
Asia by the British and is used in salads in
Southeast Asia, as a garnish in Japan and is
boiled in soup in China. (NOTE: Watercress is
called winter rocket in the US)

waterfischwaterfisch Netherlands 1. Freshwater fish 2.
Fish sauce made from vegetables and Seville
orange, cooked in fish stock, seasoned,
flavoured with mustard and strained

water icewater ice Fruit or liqueur-flavoured sugar
syrup, frozen with continuous stirring to
make a frozen dessert similar to sorbet

water icingwater icing See glacé icing
waterleafwaterleaf West Africa A spinach-like plant,

Talinum triangulare, grown throughout the
tropics, similar to purslane. Also called
bologi

water lemonwater lemon Yellow granadilla
waterless cookingwaterless cooking United States A style of

cooking using very low heat, a pot or pan with
a very tight fitting lid and not more than 1
tablespoon of water

water melonwater melon The large round or oval fruit of
an annual warm climate trailing plant,
Citrullus lanatus, and C. vulgaris with a thick
dark green, possibly yellow striped, skin
enclosing a watery crisp, pink/red and
slightly sweet flesh with embedded black
seeds. Eaten raw as a thirst quencher. The
seeds which are oily and nutritious can be
eaten as a snack food.

water souchetwater souchet United States The North
American equivalent of waterzoetje

water spinachwater spinach Swamp cabbage
water wolfwater wolf Pike
watery rose applewatery rose apple See water apple
waterzoetjewaterzoetje Netherlands Waterzooi
waterzoiewaterzoie Waterzooi
waterzooiwaterzooi Belgium 1. A local Brussels dish of

boiled chicken in a stock and white-wine-
based cream sauce with julienned
vegetables 2. A thin stew or thick soup made
with mixed fish and julienned vegetables.
Also called waterzoetje
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wattleseedwattleseed Australia The seeds of various
Acacia species. The green pods can be
eaten as a vegetable but generally the seeds
are dried and ground and taste like a mixture
of chocolate, hazelnut and coffee. It may be
used as a beverage or a flavouring. Not all
species are edible. An extract is also
available.

waved whelkwaved whelk See whelk
wax beanwax bean A type of French bean with yellow

waxy pods. Also called waxpod bean
wax gourdwax gourd A very large (up to 45 kg) marrow-

type vegetable, Benincasa hispida, from
China with a thin hard waxy green skin,
resembling a water melon in appearance.
The flesh is cooked by steaming, braising or
simmering. Cubes of the flesh are slit, stuffed
and steamed as dim sum. The flesh and skin
may also be candied or pickled. The skin
lends itself to the carving of elaborate
patterns. See also petha, dong gwa jong. Also
called winter gourd, white gourd, winter
melon, Chinese vegetable marrow, ash gourd

wax palmwax palm Carnauba
waxpod beanwaxpod bean See wax bean
wazanwazan South Asia A master chef of Kashmir
weakfishweakfish United States One of the drum

family of fish, Cynoscium regalis, very similar
to trout. Fished both for game and food off
the Atlantic coast.

weasandweasand The lining of a pigs gullet used for
casing sausages. Rather rare.

Webb’s lettuceWebb’s lettuce A common crisphead lettuce
WeckewerkWeckewerk Germany Pork and pigskin

boiled with white bread and flavourings
wedding breakfastwedding breakfast The celebratory meal

after a marriage ceremony which has taken
place in the morning, much more elaborate
than a breakfast

wedding cakewedding cake A celebratory cake served at a
wedding feast. In the UK it is a rich fruit cake
covered with almond paste and royal icing
elaborately sculpted. In France it is a conical
heap of profiteroles, held together with
caramel.

wedgewedge A triangular cut from the
circumference to the centre point of a round
cake, cheese, pie, etc. Between 4 and 12
wedges are normally cut from a circle

wedgebone steakwedgebone steak United States A steak cut
from the sirloin

wedgerwedger A special tool that cuts tomatoes,
lemons etc. into wedges

wedge shell clamwedge shell clam A small white, brown or
purple clam, Donax trunculus, up to 4 cm
diameter, which is plentiful in the
Mediterranean. Related to the American
bean clam.

WedmoreWedmore England A semi-hard cheese from
Somerset made with unpasteurized cows’
milk and with a band of chopped chives
running through the centre

weever fishweever fish Various edible seawater fish of
the genus Trachinus with upward-looking
eyes and very sharp spines on the back and
gill covers

WegerichWegerich Germany Plantain
weiwei China Braising food in its own juice. See

also dun
WeichkäseWeichkäse Germany The generic name for

various fresh tasting soft cows’ milk cheeses
with high water content, close-textured
pastes and white bloom covered rinds

weight measureweight measure The most accurate method
of measuring ingredients using the
gravitational force exerted on the material to
deflect a calibrated spring or by balancing
the weight of the ingredient against a known
weight using a lever. Weights are measured
in grams (g) and kilograms (kg) and tonnes
(1000 kg) in the metric system used in most
countries and in ounces (oz) and pounds (lb)
in the imperial system still in use in the USA.
Other cultures, especially in country districts,
still use local measures. See also volume
measure

WeihnachtsbäckereiWeihnachtsbäckerei Austria, Germany
Small pastries and biscuits specially baked
for Christmas

WeihnachtstollenWeihnachtstollen Germany An enriched
almond-flavoured bread popular at
Christmas. See also Stollen

WeinWein Germany Wine
WeinbergschneckenWeinbergschnecken Germany Snails
WeinkrautWeinkraut Germany 1. Sauerkraut heated

with bacon fat, then simmered in reduced
white wine for 10 minutes, seedless green
grapes or peeled apple pieces added and
simmered a further 5 minutes 2. Rue, the
herb

Weinschaum sauceWeinschaum sauce A German version of
Zabaglione sauce often served with vanilla-
flavoured blancmange

WeintraubenWeintrauben Germany Grapes
weissweiss Germany White
WeissbrotWeissbrot Germany White bread
weisse Bohnenweisse Bohnen Germany Butter beans
WeissfischWeissfisch Germany Whiting
WeissfleischWeissfleisch Germany White meat
WeisskäseWeisskäse Germany Cottage cheese
WeisskohlWeisskohl Germany White cabbage
Weisslacher BierkäseWeisslacher Bierkäse Germany Weisslacker
WeisslackerWeisslacker Germany A rectangular-shaped

sharp-tasting semi-hard cows’ milk cheese
with a very white heavily salted paste made
from uncooked curd and weighing about 4
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kg. The surface is covered in moulds which
ripen the cheese from the outside. Also
called Bierkäse, Weisslacher Bierkäse

WeissrübenWeissrüben Germany Turnips
WeisswurstWeisswurst Germany A mild-flavoured white

sausage made from pork and veal with
flavourings, similar to Münchener
Weisswurst. Usually heated in water then
fried and served with mustard and bread.

WeizenWeizen Germany Wheat
WeizenbrotWeizenbrot Germany Brown bread
well donewell done United Kingdom Cooked so that no

trace of pinkness or free juice exists in the
centre of the meat

WellhornschneckeWellhornschnecke Germany Whelk
well hungwell hung (Meat or game) which has been

hung sufficiently long to develop flavour and
tenderness. The classic description is – hang
two pheasants by their necks, when one
drops off, cook the other.

welswels A very large freshwater catfish, Silurus
gianis, found throughout Central Asia and
Central Europe

welscher Kohlwelscher Kohl Germany Savoy cabbage
Welsh apple cakeWelsh apple cake Wales Tinker’s apple cake
Welsh blood puddingWelsh blood pudding Wales See pwdin

gwaed, pwdin gwaed gwyddau
Welsh cakeWelsh cake Wales A drop scone mixture

containing currants, cooked by shallow
frying

Welsh cawlWelsh cawl Wales A mutton stew with
potatoes, cabbage and carrots

Welsh chickenWelsh chicken Wales Diced bacon and
carrots are sweated in butter in a large pan.
Flour is added and cooked to a brown roux
and one of two boiling fowl and a shredded
cabbage are placed on top. Chopped leeks,
herbs, dripping or butter, stock and
seasoning are added and all simmered for 2
to 3 hours. Serve with the chickens on a bed
of cabbage, garnished with the other
vegetables and with the thickened cooking
liquor poured over.

Welsh curd cakesWelsh curd cakes Wales An open pie lined
with shortcrust pastry and filled with a
mixture of curds or cottage cheese, butter,
egg yolks, sugar, cake crumbs and currants
(8:4:3:1:1:1) plus lemon zest, brandy and a
pinch of salt combined by the creaming
method. Baked at 180 to 200°C for about 20
minutes.

Welsh faggotWelsh faggot Wales As faggot but using
oatmeal and never breadcrumbs

Welsh griddle cakeWelsh griddle cake Wales The normal drop
scone mixture but often with dried vine fruits
added, sometimes brought together with
buttermilk. Also called teisen gri

Welsh onionWelsh onion A very hardy perennial, Allium
fistulosum, with hollow leaves to 45 cm tall

and 1 cm in diameter, which grows in
clumps like chives with thickened leaves
below ground level. Either the leaves or parts
of the clump are used, especially as a winter
vegetable. Also called ciboule, European
Welsh onion (NOTE: The Welsh onion is not
from Wales: the name probably derived from
the German welsch meaning ‘foreign’.)

Welsh pancakeWelsh pancake Wales Pancakes but made
with buttermilk instead of milk and cooked
thicker than normal. Served hot and buttered
or may be filled with leftovers or specially
prepared meat or fish fillings. Also called
crempog

Welsh parsley pieWelsh parsley pie Wales A type of quiche
made with an egg custard containing a little
flour and sugar and a good amount of
chopped bacon and parsley. Baked at 205°C
until cooked and the custard set. Also called
pastai persli

Welsh potato cakesWelsh potato cakes Wales A yeast raised
potato cake made from milk, flour, boiled
potatoes and butter (10:6:4:1). Yeast (1:12)
on flour is mixed with the warmed milk and
butter and made into a dough with the flour
and potatoes, kneaded then proved for an
hour, shaped into cakes and baked at 200°C
until golden brown. Also called teisennau
tatws

Welsh puddingWelsh pudding Wales Butter, sugar, egg white
and egg yolk (4:3;:2:2) made into a filling by
melting the butter, beating in the egg yolks
and then the sugar and folding in the stiffly
beaten egg whites. Lemon zest is added and
the mixture poured into a pie tin lined with
puff pastry then baked at 180°C until
cooked, about 1 hour. Also called pwdin
cymreig

Welsh punchnepWelsh punchnep Wales Equal quantities of
potatoes and turnips cooked and mashed
separately with butter then combined and
seasoned, placed in a dish, several
depression made in the surface and covered
with cream before serving

Welsh rabbitWelsh rabbit See Welsh rarebit
Welsh rarebitWelsh rarebit United Kingdom A piece of

buttered toast covered with a thick cheese
sauce made from a white roux, milk, possibly
ale, French mustard, Worcestershire sauce
and seasoning mixed with an equal weight of
grated Cheddar until smooth, and the whole
browned under the grill. The sauce may be
kept in a refrigerator until needed. Also
called Welsh rabbit

Wensleydale cheeseWensleydale cheese England A hard cows’
milk cheese from Yorkshire, made from milk
inoculated with a small amount of fermenting
whey but not allowed to become acid. The
curd is uncooked and cast in 3 to 4 kg discs.
The white paste matures rapidly in 3 to 4
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weeks to a mellow honey-like taste. It should
not be yellow or sour. A blue-veined version
is produced which is matured for 4 to 6
months and is similar to Stilton.

wentelteefjeswentelteefjes Netherlands French toast, pain
perdu

westernwestern United States Western sandwich
western king prawnwestern king prawn A greyish king prawn,

Penaeus latisulcatus
western rock lobsterwestern rock lobster Australia A type of

spiny lobster, Panulirus cygnus, found in
Western Australia. It varies in colour from
pink to deep reddish brown and is of
excellent quality. Also called crayfish
(seawater)

western sandwichwestern sandwich United States A
scrambled egg or omelette sandwich with
sautéed ham, sweet peppers and onions.
Also called Denver sandwich, western

westfälische Blindhundewestfälische Blindhunde Germany Soaked
haricot beans simmered with pieces of
bacon until nearly tender, diced peeled and
cored apples, French beans, carrots and
potatoes added, seasoned and simmered a
further 30 minutes until all tender

westfälische Bohnensuppewestfälische Bohnensuppe Germany
Puréed kidney beans let down with white
stock and garnished with blanched julienne
of celeriac, carrots, leeks and potatoes and
sliced Bologna sausage

westfälische Kartoffelnwestfälische Kartoffeln Germany Mashed
potatoes, mixed with mashed cooking apples
and butter, covered with breadcrumbs and
butter and browned under the grill

westfälischer Schinkenwestfälischer Schinken Germany
Westphalia ham

West Indian cherryWest Indian cherry Acerola
West Indian curry powderWest Indian curry powder A ground spice

mix introduced to the Caribbean by Indian
migrants consisting of coriander seeds,
aniseed, cumin seed, black mustard seeds,
fenugreek seeds, black peppercorns and
cinnamon, all dry-roasted, plus dry ginger
and turmeric

West Indian limeWest Indian lime The original true lime,
Citrus aurantifolia, originating in or around
Malaysia, now grown worldwide. It is a small
round lime picked either green or yellow and
it has a very acid light greenish yellow flesh
with many seeds. Used to make lime juice.
Also called Mexican lime, key lime, Galego
lime

Westmorland pepper cakeWestmorland pepper cake England A
chemically-raised basic cake mixture with
added fruit and flavoured with ground ginger,
cloves and black pepper but with half the
normal quantity of eggs. Made by the melting
method and baked at 180°C until cooked.

Westphalia hamWestphalia ham Germany A brine-cured
boneless ham made from pigs fed on acorns.
They are well rested before slaughter and
completely desanguinated by massaging the
meat. The pork is dry-salted for 2 weeks,
immersed in a 20% brine for a further 2
weeks and cold-smoked over ash and beech
wood with juniper berries for up to 5 weeks.
Served raw in very thin slices.

Westphalian sausageWestphalian sausage Germany A sausage
made from lean pork and fat pork (3:1) from
the forequarter, minced, seasoned, flavoured
with ground cloves, packed in casings and
air-dried until yellow

Westralian jewfishWestralian jewfish Australia An outstanding
deep-bodied table fish, Glaucosoma
hebraicum, from Western Australia which
commands high prices and appears only in
the more expensive restaurants. It is silvery
blue fading to light blue on the belly and is
striped longitudinally. It can grow to more
than 1 metre in length and should not be
confused with the jewfish (mulloway) which,
though similar in size, is not striped.

wet fishwet fish Fresh uncooked fish, hopefully so
fresh that it is still twitching

wetha see pyanwetha see pyan Burma Pork curry flavoured
with lemon, turmeric, garlic and ginger
served with boiled rice

wetherwether A castrated male sheep. The flesh is
considered to be less fine than a comparable
young ewe.

wether gammonwether gammon Leg of mutton
wet nelliewet nellie United Kingdom A doughnut with

jam in the centre (colloquial; North of
England)

whalewhale Animal of the largest mammal order
Cetacea which, although it breathes air, lives
in the sea. There are various species ranging
in weight from 2 to 120 tonnes, although
dolphins and porpoises which are the same
family may be considerably smaller than this.
They are hunted for their subcutaneous fat
(blubber) which is further processed into
whale oil, and the flesh which finds a ready
sale in Japan and East Asia. Once a major
food source for the inhabitants of Arctic and
northern latitudes.

whale oilwhale oil Oil rendered from whale blubber
used after deodorization for margarine and
soap manufacture

wheatwheat The seed of a plant, Triticum aestivum,
which is the most important food grain of the
developed world. Used, when ground into
flour and processed, to make bread, pastry
and cakes, as a thickening agent and for a
multitude of other uses. Also used as an
animal feedstuff. Alternatively it can be
cooked whole, dried and cracked to form
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another food staple. It contains roughly 85%
endosperm, 13% bran and 2% wheat germ.
Also called corn

wheat classificationwheat classification Wheats are classified
either as hard vitreous, hard mealy, soft
vitreous or soft mealy. See also vitreous
endosperm, soft wheat, hard wheat

wheat compositionwheat composition Protein 8 to 15% and fat
around 2%. It is the protein type and not the
percentage composition which is the
underlying cause of hardness in wheat.

wheat duckwheat duck United States A type of wild duck
similar to widgeon

wheatearwheatear A small buff and grey European
game bird, Oenanthe oenanthe, with a white
rump (NOTE: From ‘white arse’.)

wheat flakeswheat flakes Partially boiled cracked wheat
crushed between rollers then dried, lightly
toasted and used in muesli and as a
breakfast cereal

wheat germwheat germ The embryo of the wheat grain
which is removed from white flour. It
constitutes about 2% of the total weight of
the grain, consists mainly of fat and protein
and contains most of the B and E vitamins.
Often sold separately as a food supplement.

wheat germ flourwheat germ flour United States The
pulverized germ of wheat usually dry-fried or
roasted before use

wheat germ oilwheat germ oil The oil extracted from wheat
germ used as a health supplement and high
in vitamin E, which is destroyed by heating

wheat hardnesswheat hardness A measure of the ease of
grinding of wheat into flour determined either
by standard milling tests (time to grind to a
particular size in standard apparatus), by
biting the wheat seed (miller’s test) or by
measuring the force necessary to penetrate
the wheat with a sharp point (micro
penetration test)

wheatmeal flourwheatmeal flour See brown flour
wheat starchwheat starch A gluten free wheat flour

consisting mainly of starch. It is used as a
thickener and is mixed with tapioca starch
(2:1) to make a boiling water dough suitable,
after kneading and rolling or flattening, for
wrapping small parcels of food such as dim
sum. See also wheat starch dough

wheat starch doughwheat starch dough A dough suitable for
food wrappers made from 2 parts wheat
starch, 1 part tapioca starch and a little salt,
briskly mixed with 4 parts of boiling water
and a little oil, kept warm whilst resting then
kneaded to a silky soft dough. Small
chestnut-sized pieces can be rolled out or
pressed out with the fingers or back of a
knife.

whelkwhelk A large (up to 4 cm across) carnivorous
gastropod mollusc, Buccinum undatum,

with a grey/brown snail-like shell. They are
usually boiled at the place of landing and
checked for toxicity. They may be sold
shelled or unshelled and are poached,
baked or grilled. They are rather tasteless
and therefore often served with vinegar. Also
called waved whelk

whetstone cakeswhetstone cakes United Kingdom Hard
round cakes made with flour, sugar and egg
whites and flavoured with caraway seed.
Baked in a cool oven until hard.

wheywhey The translucent liquid which is formed
when coagulated milk separates into a semi-
solid portion (curds) and a liquid portion
(whey). It contains most of the lactose of the
milk and a small amount of protein and fat.
Usually a waste product but sometimes
boiled or acidified to separate more solids
from which a kind of cheese is made.

whey creamwhey cream Any cream or fat still remaining
in whey after the curds have been separated
in cheese making

whey of butterwhey of butter Buttermilk
whiffwhiff Megrim
whigwhig Sour milk, whey, buttermilk
whimberrywhimberry Bilberry
whim whamwhim wham England An 18th-century dessert

of sponge fingers soaked in muscatel or
sweet sherry with brandy, orange juice and
grated orange zest, topped with whipped
cream and sprinkled with almond praline

whipwhip A dessert to which whipped cream or
whipped egg white is added, often
containing gelatine and with a light texture

whip, towhip, to To beat one or a mixture of
ingredients with a whisk, rotary beater or
electrically-operated mixer to incorporate air
and in some cases to form emulsions or to
change the phase relationships in emulsions
e.g. from oil in water to water in oil. Also
called whisk, to

whipkullwhipkull Scotland A Yuletide drink from
Shetland made from egg yolks, sugar and
rum (4:2:1). The egg yolks and sugar are
beaten to a cream over hot water and the
rum added drop by drop whilst still beating.
Poured into glasses and drunk whilst warm
or eaten as a dessert when cold.

whipped butterwhipped butter Softened butter whipped to
incorporated air so as to make it easy to
spread

whipped creamwhipped cream Cream containing between
35 and 40% butterfat which is whipped to
incorporate air and to begin linking up the fat
globules to make it a semi-solid. If whipping
is carried on for too long the fat will become
the continuous phase and it will turn to
butter. For this reason, food processors must
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be carefully watched when being used to
whip cream.

whipping cream

whipping cream United Kingdom Cream
containing a minimum butterfat content of
35%. See also light whipping cream, heavy
whipping cream

whip toppingwhip topping United States A non milk fat
substitute for whipping cream

whiskwhisk An implement used for hand whisking,
which can be a balloon whisk, a coiled wire
whisk or a rotary whisk

whisk, to

whisk, to To whip
whisking method for cakeswhisking method for cakes A method of

making cakes by following the procedure for
fatless whisking, then at the end folding in
molten clarified or whole butter very gently
(e.g. by simultaneously throwing in the fat
while switching the machine off), used for
making e.g. Genoese sponge

whistle pigwhistle pig United States Woodchuck
white asparagus

white asparagus Asparagus shoots cut below
ground level when the tips protrude at most
5 cm into the light

white aubergine

white aubergine A very light green aubergine
used in central China

whitebait

whitebait Young sprats, herring and possibly
other fish under 5 cm long, generally deep-
fried whole à l’anglaise and seasoned with
salt and cayenne pepper. See also anglaise,
fish à l’, sand eel

white beef stock

white beef stock Beef bones with fat and
marrow removed, blanched and refreshed,
simmered with aromatic vegetables and a
bouquet garni for 8 hours, skimming
continuously then strained. Proportions 4
bone, 1 vegetables and 10 water. Also called
fond blanc, fond de marmite

white beet

white beet Chard
white bordelaise saucewhite bordelaise sauce See bonnefoy, sauce
white bread

white bread Bread made from a white flour
dough

white butter fish

white butter fish Pomfret
white butter saucewhite butter sauce See beurre blanc
white cabbage

white cabbage A spherical cabbage
consisting of a tightly-packed ball of rather
thick white leaves with a few green leaves
surrounding it. Used for making coleslaw
and sauerkraut and in the UK for institutional
boiled cabbage.

white cakewhite cake United States A cake made with
all white ingredients, i.e. with no egg yolk or
coloured fats, etc.

white chicken stock

white chicken stock As for white beef stock
but substituting chicken bones and
carcasses for the defatted beef bones. Also
called fond blanc de volaille

white chocolatewhite chocolate A white, chocolate-tasting
confectionery item made from bleached
cocoa butter and white sugar

white cinnamonwhite cinnamon The inner bark of wild
cinnamon

white crystal sugarwhite crystal sugar United States Granulated
sugar

white cuminwhite cumin Cumin, the common brown
variety

white currantwhite currant A variety of redcurrant which
lacks the gene for the colouring matter

white currywhite curry Sri Lanka A mild curry based on
coconut milk

white fishwhite fish 1. A general name for any type of
fish with white flesh and less than 6% fat in
the flesh, such as haddock, whiting, cod,
plaice, etc. 2. United States A small
freshwater fish related to the salmon and
trout. It is often smoked and the roe
processed into a caviar substitute.

white flourwhite flour Wheat flour from which the bran
and wheat germ have been removed leaving
between 72 and 74% of the original
dehusked grain. Sometimes bleached
chemically to enhance the white colour.

white funguswhite fungus A white to golden-coloured
crinkly and rather tasteless fungus, Tremella
fuciformis, similar to cloud ear fungus and
resembling a ball of sponge, normally
available in dried form. Also called snow
fungus, silver fungus, tremella

white gourdwhite gourd Wax gourd
white ladies puddingwhite ladies pudding Central Asia A type of

bread and butter pudding in which a well-
buttered pie dish is sprinkled with
desiccated coconut and filled with triangles
of buttered crustless white bread over which
is poured a light vanilla-flavoured custard,
milk, eggs and sugar (8:2:1). This is then
baked in a bain-marie at 160°C for about 90
minutes until set, turned out and eaten hot or
cold. (NOTE: The name comes from the
village of White Ladies Aston where there
used to be a Cistercian convent whose nuns
wore white habits)

white long-grain ricewhite long-grain rice A polished long-grain
rice with the bran and outer coating removed
giving separate fluffy grains when cooked.
Requires about 15 minutes boiling to cook.

white meatwhite meat Term used for the breast flesh of
poultry to distinguish it from the dark meat of
the legs. Also used of pork and veal.

white mugwortwhite mugwort A hardy deciduous shrub,
Artemesia lactiflora, whose aromatic green
leaves are used in stuffings for roast goose

white mustardwhite mustard The pale yellow or fawn,
pungent seed of an annual plant Brassica
hirta or Sinapsis alba native to Southern
Europe. This mild form of mustard is
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combined with brown mustard, a more
aromatic variety, in various proportions to
give the variety of mustard-based
condiments available.

white mutton stockwhite mutton stock As white beef stock but
substituting mutton or lamb bones for beef
bones. Also called fond blanc de mouton

white octopuswhite octopus Curled octopus
white of eggwhite of egg See egg, egg white
white onionwhite onion A variety of onion with a similar

shape to the globe but with a silvery white
skin. They have a mild sweet flavour and are
usually served raw.

white onion soupwhite onion soup Basic soup with onions.
Also called oignons, purée d’

white pepperwhite pepper The dried dehusked berries of
a vine, Piper nigrum, sold either as whole
berries or ground to a fine fawn powder.
Used in white sauces where the dark specks
from the husks of black peppercorns would
detract from the appearance. See also
peppercorn

white pomfretwhite pomfret The silvery-skinned variety of
pomfret with the finer flavour

white porkwhite pork United States The flesh of
completely desanguinated young pigs

whitepotwhitepot England A Devonshire custard made
with eggs, flour, milk and cream

white puddingwhite pudding 1. Scotland Skirlie, packed
into hog casings. Also called mealie pudding
2. A general name for sausages made from
light-coloured offal and meats such as
brains, tongue, lights, etc. mixed with whitish
cooked grains such as pearl barley, oatmeal,
etc., seasoned, flavoured and packed into
off-white casings. Generally fried and eaten
hot.

white radishwhite radish Mooli
white rouxwhite roux Equal quantities of plain soft flour

and butter, cooked together to a sandy
texture for a few minutes without colouring.
Used for béchamel sauce.

white sapotewhite sapote United States A type of
baseball-sized custard apple with a green,
shading to yellow, edible skin and soft flesh

white saucewhite sauce See béchamel, sauce
white sesame seedswhite sesame seeds The white variety of

sesame seeds used to make tahini. Used as
a garnish in Asia and crushed for use in
sauces and coatings. In Asia they are dry-
fried or roasted to release flavour.

white skatewhite skate A variety of skate, Raja
marginata, with a fawny red upper skin and
white underside. Used as skate.

white sprouting broccoliwhite sprouting broccoli See sprouting
broccoli

white stewwhite stew A stew made from poultry or veal
with onions in a white sauce. See also
blanquette

white Stiltonwhite Stilton A semi-hard, crumbly, slightly
acid, whitish cheese which is young Stilton
before the veining has started. It is matured
for about 4 weeks, has little crust and does
not keep. May be used as a substitute for
Feta.

white sturgeonwhite sturgeon Osetrina sturgeon
white sugarwhite sugar Fully refined sugar, either

granulated, caster or icing
whitetailwhitetail A name for various game birds with

white tails, e.g. wheatear
white tuna fish

white tuna fish A variety of tuna with very pale
flesh

white turmericwhite turmeric See zedoary
white veal stockwhite veal stock As for white beef stock but

substituting veal bones for beef bones. Also
called fond blanc de veau

white vegetable stockwhite vegetable stock Chopped aromatic
vegetables simmered in water for 1 hour and
strained. Proportions 1 vegetables, 4 water.

white vinegarwhite vinegar A colourless transparent
vinegar either spirit vinegar or a decolorized
malt vinegar. Often used for pickling.

white wine court bouillonwhite wine court bouillon Equal quantities of
white wine and water with 120 g of onion and
12 g of salt per litre together with parsley
stalks, a little thyme and bayleaf and
peppercorns added. Used for trout, eel, pike
and most fish.

white wine saucewhite wine sauce See vin blanc, sauce
white yamwhite yam A most important species of yam,

Dioscorea rotundata, which is grown in the
high rainfall zone of West Africa where it is a
staple food

whitingwhiting 1. A round bodied seawater fish,
Merlangus merlangus of the cod family
found generally in the North Atlantic and
weighing about 400 g. The upper skin is grey
to dark green or blue and the flesh is lean,
white and delicate and may be cooked in any
way. See also King George whiting 2. United
States Silver hake

Whitstable oyster

Whitstable oyster England A fine native
oyster

wholegrain wheatwholegrain wheat Dehusked wheat grains
wholemeal bread

wholemeal bread Bread made from
wholemeal flour. Also called Graham bread

wholemeal flourwholemeal flour A flour produced from
dehusked wheat grains containing both the
bran and the wheat germ. Also called
wholewheat flour

whole milkwhole milk 1. United Kingdom Full cream
milk 2. United States Cows’ milk with a least
3.25% butterfat and 8.25% non fat solids

wholewheat flourwholewheat flour See wholemeal flour
whortleberrywhortleberry Bilberry
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wiankowawiankowa Poland A hard sausage made from
lean pork and pork fat, formed into the shape
of a horseshoe. Also called wiejska

wichity grubwichity grub See witchetty grub
wickenin’wickenin’ England Yeast
widgeonwidgeon A small wild duck, Anas penelope

which is normally plucked, drawn and
trussed and roasted at 220°C for 20 to 25
minutes, garnished with watercress and
lemon and served with an orange salad and
a jus lié flavoured with redcurrant jelly or port
wine. The shooting season is the 1st of
September to the 31st of January. Hanging
time 2 to 3 days. Also called wigeon

wiejskawiejska Poland Wiankowa
wienerwiener United States Frankfurter sausage
Wiener BackhendlWiener Backhendl Austria Deep-fried

panéed chicken meat possibly beaten out to
escalope thickness

wienerbrødwienerbrød Denmark Danish pastry (NOTE:
Literally ‘Vienna bread’.)

wienerlängdwienerlängd Sweden A cake made from a
rolled out sheet of Danish pastry 40 by 15
cm. Crème pâtissière laid lengthways along
the centre, the 2 sides folded in over part of
the filling and pressed down, proved 40
minutes, baked at 230°C for 20 minutes,
cooled, iced and cut across into individual
pastries.

Wiener SchnitzelWiener Schnitzel Austria, Germany A veal
escalope or cutlet, panéed (sometimes olive
oil in the egg) and fried in butter. Served with
a wedge of lemon.

Wiener Schnitzel HolsteinWiener Schnitzel Holstein Austria A Wiener
schnitzel topped with a fried egg

WienerwurstWienerwurst Austria, United States A coarse
sausage similar in shape to the Frankfurter
made from veal or beef and pork lightly
cured in sugar, salt and saltpetre, chopped
separately, the pork finer than the veal or
beef, mixed, seasoned, flavoured with
coriander, garlic and grated shallots, filled
into narrow sheep casings, lightly smoked,
boiled until they rise to the surface, then air-
dried. Also called wienie, Würstel

wieniewienie United States Wienerwurst
WiesenschaumkrautWiesenschaumkraut Germany Lady’s smock
wigwig England A small one-portion cake or bun
wigeonwigeon See widgeon
wijenwijen Indonesia Sesame seeds
wijnwijn Netherlands Wine
WildWild Germany Game
wildappelwildappel Netherlands Crab apple
wild boarwild boar The original ancestor of the

domesticated pig, sometimes hunted but
now farmed in enclosed woodland. They
grow slowly and the flesh is red and tastier

than ordinary pig. Generally killed at 14 to 18
months.

wildbraadwildbraad Netherlands Game
WildbretWildbret Germany Venison, game
Wildbret PasteteWildbret Pastete Germany Venison pie
wild celerywild celery A biennial plant, Apium

graveolens, whose ground brown seeds are a
constituent of celery salt. The chopped
leaves may be used in salads, as a garnish or
as an aromatic flavouring. Also called
smallage

wild duckwild duck See mallard
wilde eendwilde eend Netherlands Wild duck
WildegeflügelWildegeflügel Germany Game birds
WildenteWildente Germany Wild duck
wildfowlwildfowl Game birds such as partridge, wild

duck, etc.
wild goosewild goose Either pinkfoot or greylag.

Shooting season 1st September to the 31st
of January. Hanging time 2 to 9 days.

wild limewild lime Australia The fruits of this true
citrus, Eremocitrus glauca, are about 1 cm in
diameter and have a thin porous skin. They
are bitter and very acidic and are used in the
same way as limes. Ten wild limes are the
equivalent of one ordinary lime. Other similar
limes are the finger lime, the round lime and
the Russell river lime, some of which are
larger.

wild marjoramwild marjoram Oregano
wild plumwild plum Australia Kakadu plum
wild raspberrywild raspberry Australia There are various

wild raspberries, varying in size, colour and
flavour. The Atherton raspberry is one that is
commercially available.

wild ricewild rice A black and white seed of a rush
plant, Zizania aquatica, which is grown in
China, Japan and the USA. It is not a rice in
spite of its name. It is now cultivated as well
as being gathered in the wild. Cooked like
rice, but requires about 45 minutes boiling.
Also called Indian rice, tuscarora rice

wild rice shootwild rice shoot The young shoots of the wild
rice plant, Zizania aquatica, used as a
vegetable. They are up to 25 cm long and
may be steamed, boiled, baked or stir-fried.

wild rosewild rose See rose
wild rosellawild rosella Australia The edible, magenta-

coloured flower covering (calyx) of a
naturalized hibiscus, Hibiscus sabdariffa,
from the north. It has a sharp raspberry and
rhubarb flavour and is available fresh in
Queensland and frozen elsewhere. It makes
excellent jams, sauces and relishes.

WildschweinWildschwein Germany Wild boar
wild spinachwild spinach United States Pig weed
wild strawberrywild strawberry A hardy evergreen plant,

Fragaria vesca, whose small fruits have a
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very fine flavour. Also called wood strawberry
(NOTE: The cultivated strawberry was bred
from imports, F. virginiana and F. chiloensis,
in the 16th and 18th centuries.)

wild thymewild thyme Australia This low-growing herb,
Ocimum tenuiflorum, is a member of the
basil family and has the same leaf structure
and flavour as thyme but more intense and
with hints of tarragon and rosemary. It is
used sparingly in the same way as thyme.
Also called native thyme

wild yeastwild yeast A yeast which grows naturally on
ripe fruit and will cause fermentation. Often a
mixture of yeasts and bacteria especially in
hot countries.

willickwillick Ireland Winkle (colloquial)
willow grousewillow grouse A member of the grouse

family, Lagopus lagopus, widely spread
throughout Scandinavia, northern Russia
and the north of North America. It goes
completely white in winter. Cooked as
grouse.

willowleaf mandarinwillowleaf mandarin Mediterranean
mandarin

willow partridgewillow partridge Ptarmigan
Wiltshire cureWiltshire cure England The principal method

of curing bacon in which the curing solution
is injected under pressure into a whole side
of pork through multiple hollow needles. The
sides are then steeped in brine for 2 to 3
days and matured in a cold room for 7 days.
At this stage it is known as green bacon. The
sides may then be cold-smoked to give
smoked bacon.

Wiltshire sausageWiltshire sausage England A sausage made
from freshly killed lean pork, fat pork and
rusk (7:3:1), minced, seasoned, flavoured
with mace, ginger and sage, packed into hog
casings and linked

windberrywindberry Bilberry
WindbeutelWindbeutel Germany A large hollow-centred

choux pastry ball filled with whipped cream
wind-blown whitingwind-blown whiting Scotland Blawn whiting
wind eggwind egg An imperfectly formed egg with a

soft shell
Windermere charWindermere char England The British

version of the freshwater Arctic char from the
lake of the same name

windfallwindfall Fruit which has fallen off trees and is
usually bruised or damaged

Windsor beanWindsor bean Broad bean
Windsor red cheeseWindsor red cheese England A mature

Cheddar cheese flavoured and coloured with
a red fruit wine to give a veined appearance

winewine 1. The juice of red or white grapes,
fermented on or off the skins and matured
for varying periods of time depending on
quality. Used as a constituent of many
sauces especially when reduced to

concentrate the flavour, as a cooking liquor
and as a constituent of a marinade. 2.
Alcoholic drink made from various sources:
palm wine, rice wine, barley wine, elderberry
wine, etc.

wine ballwine ball A mixed culture of yeasts and fungi
formed into small balls used for making
Chinese alcoholic beverages and fermented
red rice. Also called wine cube

wineberrywineberry The sweet and juicy fruit of a
prickly shrub, Rubus phoenicolasius, rather
like a conical red blackberry. It may be used
as blackberries or raspberries. Also called
Japanese wineberry

wine cubewine cube See wine ball
wine jellywine jelly A jelly made with wine, gelatine and

flavourings. May be eaten as a dessert or as
an accompaniment to meat and game.

wine plantwine plant United States Rhubarb
(colloquial)

wine saucewine sauce Scotland Sweet white wine,
thickened with 55 g of corn flour per litre
then butter and brown sugar added both at
the rate of 100g per litre and finally finely
grated lemon zest to flavour. Served hot.

wine vinegarwine vinegar Wine in which the alcohol has
been biologically oxidized to acetic acid. The
normal concentration is 3 to 4 percent of
acetic acid.

wingwing The feathered front limbs of a bird used
for flying or fast ground running. Usually only
the bone nearest the body is used, the
remainder going into the stockpot. If very
meaty the two bones may be used and are
often marinated and grilled.

winged beanwinged bean Asparagus pea
winged peawinged pea Asparagus pea
winged yamwinged yam Asiatic yam
wing kelpwing kelp United States Alaria
wing rib of beefwing rib of beef United Kingdom The last

three ribs of beef closest to the sirloin and the
choicest roasting joint. The wing rib with
possibly some of the fore ribs is used for the
traditional roast beef of England.

winklewinkle A small herbivorous gastropod
mollusc, Littorina littorea, up to 2.5 cm long
found in most coastal waters and usually
sold cooked either shelled or still in its shell.
They have to be extracted with a long pin or
winkle pick. Rather tasteless and usually
eaten with vinegar. Also called periwinkle,
willick

winkle pickwinkle pick A straight pin, 4 to 5 cm in
length, used for extracting winkles from their
shells

winter artichokewinter artichoke See Jerusalem artichoke
WinterbergminzeWinterbergminze Germany Winter savory
winter cresswinter cress United States A wild cress,

Barbarea vulgaris, with somewhat spicy
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bitter leaves which may be used in salads.
Can be cultivated throughout the winter
under protection. Also called yellow rocket

winter flounderwinter flounder A flatfish,
Pseudopleuronectes americanus, similar to
a large plaice. It is found off the eastern coast
of Canada and northern USA and moves
towards the coast in winter. It weighs about 2
to 3 kg and averages 45 cm long. The upper
skin is reddish brown. Cook as plaice. Also
called common flounder, George’s bank
flounder

winter friséewinter frisée See endive
winter gourdwinter gourd Wax gourd
wintergreenwintergreen United States A native evergreen

plant, Gaultheria procumbens, with deep
green aromatic leaves and edible spicy
berries used as a flavouring. Also called
checkerberry

WinterkohlWinterkohl Germany Kale
winter melonwinter melon A variety of sweet melon,

Cucumis melo, with smooth yellow or yellow
and green striped skin, weighing up to 1 kg
and with a sweet juicy white to orange and
green flesh. The melon is ripe when the skin
gives slightly at the stalk end when pressed.
Also called casaba melon (NOTE: The name is
also used confusingly for the wax gourd)

winter mushroomwinter mushroom Shiitake mushroom
winter purslanewinter purslane A hardy invasive annual

plant, Montia perfoliata, with mild-flavoured,
heart-shaped leaves and small flowering
shoots, all of which are cut continuously for
use in salads. Also called miner’s lettuce,
claytonia

winter radishwinter radish Varieties of radish which can be
left in the ground throughout the winter

winter rapewinter rape Rape
winter rocketwinter rocket United States Watercress
winter savorywinter savory A perennial herb, Satureja

montana, with small narrow pointed and
folded leaves rather like thyme which is
slightly milder than the summer variety. Used
in bean and cheese dishes, on roast duck, to
flavour vinegar, chopped to garnish soups
and sauces and to flavour salami.

winter squashwinter squash Various fruits of the genus
Curcubita, e.g. Curcubita maxima or C.
moschata, which are used when fully ripe
and the rind has hardened. They are peeled
and the seeds removed before cooking.
Used for pumpkin pie and soup. Examples
are Hubbard, table queen or acorn, golden
delicious, butter cup, butternut, turk’s cap,
etc. They all have much the same flavour.
They are often added to curries in India and
used tempura-style in Japan. They may also
be pickled or made into chutney. The salted

and dry-roasted seeds are eaten as a snack
food.

winter wheatwinter wheat Wheat planted in the autumn.
The young plants overwinter and growth
recommences in spring. Harvested slightly
earlier than spring wheat.

wishbonewishbone A thin V-shaped bone found in
birds which connects the centre of the breast
bone to the wing joints, equivalent to the
collar bone of humans. It should always be
removed from chickens and turkeys to aid
carving and jointing.

witchetty grubwitchetty grub Australia The large white larva
of the Australian longicorn beetle about 6 to
10 cm long eaten after frying by the
aboriginal population and becoming more
generally popular. It tastes like fish cooked in
cream. Also called wichity grub, witjuities

witch solewitch sole A small long deepwater flatfish,
Glyptocephalus cynoglossus, from north
Atlantic European waters, up to 50 cm long
and with a brown to grey upper
skin.Somewhat thinner than the similar
winter flounder. Cook as sole. Also called
Torbay sole, pole dab

witherslackswitherslacks England A Lake District term for
damsons (colloquial)

witjuiteswitjuites Australia Witchetty grub
witlofwitlof Netherlands Belgian chicory
witloof chicorywitloof chicory Belgian chicory
wittebonenwittebonen Netherlands White butter beans
wittegoudwittegoud Netherlands The thick white

asparagus much liked by the Dutch and in
season during May and June (NOTE: Literally
‘white gold’.)

wittekoolwittekool Netherlands Cabbage
WittlingWittling Germany Whiting
wohlriechende Süssdoldewohlriechende Süssdolde Germany Sweet

cicely
wokwok China A thin steel pan with one or two

handles made in the form of a section of a
sphere which is used for very fast Chinese
stir-frying. The wok is placed over a very
intense heat source and different ingredients
may be added to hot oil in order of cooking
time. Cooked and part cooked food is often
kept on the shallow sloping sides of the wok.
Toward the end of the cooking process stock
and sauces may be added to complete the
whole dish of food. The wok is also used for
rapid stir-frying of a single vegetable or item
of food, for deep-frying and it can be used for
steaming using bamboo nested steamers.

wok lok wuatwok lok wuat China Cardamom
WolfbarschWolfbarsch Germany Bass, the fish
wolfberrywolfberry The seed of the matrimony vine

which turns a bright red when cooked. It is
used as a flavouring and as a tonic in
Chinese medicine.
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wolf fishwolf fish Catfish
wolkewolke England The Old English term for rolled

or kneaded dough
WollwurstWollwurst Germany A finely minced and

ground veal sausage from Bavaria. Normally
fried in butter.

wonderberrywonderberry A tropical and subtropical
annual plant, Solanum x burbankii, which
grows to 1 m and has oval light green leaves
and clusters of purple berries each berry up
to 1 cm diameter The young leaves and
shoots are cooked as spinach. The ripe
berries must be thoroughly cooked. Unripe
berries contain a poisonous alkaloid. Also
called sunberry

wong bokwong bok China Chinese leaves
wong geungwong geung China Turmeric
wong gwawong gwa China Cucumber
wong keungwong keung China Turmeric
wong nga baakwong nga baak China Chinese leaves
wong paanwong paan China Garoupa, the fish
won tonwon ton China A type of ravioli made with very

thin 8 cm squares of noodle pastry with a
small amount of a savoury mixture of meat,
fish or vegetables placed in the centre, the
pastry is then folded into a triangle, sealed
and the two acute angles brought together
and the right angle folded outwards. They
are either deep-fried and served as an
appetizer, boiled in a soup or poached until
they float.

won ton skinwon ton skin See won ton wrapper
won ton wrapperwon ton wrapper Egg pasta or egg noodle

dough rolled out as thinly as possible, cut
into 8 cm squares and dusted with corn flour.
Also called won ton skin

won yeewon yee China Cloud ear fungus
woo chakwoo chak China Cuttlefish
wood applewood apple An edible fruit indigenous to the

Indian sub-continent about the size of an
orange. It is eaten raw or mashed with sugar
and water and made into jellies or sherberts.
Occasionally available in cans. Also called
aegletree fruit, elephant apple

wood blewitwood blewit A variety of edible fungus,
Tricholoma nudum, with a relatively long
cylindrical stem and a 5 to 14 cm diameter
smooth cap, deep purple to brownish purple
in damp conditions and beige brown during
drought and when mature. The flesh has a
pleasant scent and they grow in clusters on
forest floors. See also blewit

woodchuckwoodchuck United States A North American
burrowing rodent, Marmota monax, weighing
around 2.5 kg in March to 4.5 kg in
September prior to hibernation. The flesh
when young resemble pork. Also called
groundhog, whistle pig

woodcockwoodcock 1. A small squat wild bird,
Scolopax rusticola, from boggy land with
mottled plumage, a long bill and large eyes.
It weighs about 280 gram and forms one
portion. Roasted with the head on, barded
with bacon and without drawing the bird, at
190°C for 20 to 30 minutes. The trail (liver
and heart) is spooned onto the bread on
which they are served and the whole
garnished with watercress and lemon and
accompanied with a jus lié and cranberry
sauce. The shooting season is the 1st of
October to the 31st of January in England,
1st of September to the 31st of January in
Scotland. Hanging time 1 to 3 days. 2.
United States A slightly smaller relative,
Philobela minor, of the woodcock found in
Europe and Asia

wood dovewood dove See pigeon
wood duckwood duck Carolina duck
wood earwood ear Cloud ear fungus
wood funguswood fungus Cloud ear fungus
wood grousewood grouse Capercaillie
wood hedgehogwood hedgehog United States A type of wild

mushroom with a near white flesh and a
bitter flavour

wood pigeonwood pigeon The wild pigeon, Columba
palumbus recognized by its large feet. Young
ones are barded with bacon and stuffed with
shallots before roasting at 200°C for 30 to 40
minutes; older birds may be casseroled or
stewed. There is no close season (May to
October best) and no hanging time is
required, although 2 to 3 days are
recommended by some authorities.

woodruffwoodruff See sweet woodruff
wood sorrelwood sorrel One of the sorrel family with

small heart-shaped sour leaves used for
flavouring and in salads and soups

wood strawberrywood strawberry Wild strawberry
wooi heungwooi heung China Fennel
woolly pyrolwoolly pyrol Caribbean Black gram.

Sometimes grown as green manure.
woo lo gwawoo lo gwa China Bottle gourd
woon senwoon sen China Cellophane noodles
woo tauwoo tau China Taro
wop saladwop salad United States Lettuce with olives,

anchovies, oregano, capers, and garlic
dressed with olive oil (NOTE: A politically
incorrect name and probably soon obsolete.)

worcesterberryworcesterberry An intermediate-sized blue-
black hybrid of the North American
gooseberry and the blackcurrant. May be
used instead of blackcurrants or blueberries.

Worcester sauceWorcester sauce England A misspelling of
Worcestershire sauce

Worcestershire sauceWorcestershire sauce England A thin
strong-flavoured sauce usually used to add
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flavour to sauces and cooked dishes. Made
commercially from vinegar, molasses, sugar,
salt, anchovies, tamarind, shallots, garlic and
spices. It is said to have originated when a
barrel of vinegar and spices made up for a
customer with Indian connections by the
pharmacist’s shop, Lea and Perrins, in the
early 19th century was not collected and
bottled for sale by the pharmacist. Also
called Lea and Perrins’ sauce, Worcester
sauce

work, towork, to 1. To mix or knead dough with a
steady motion 2. During the process of
fermentation, the liquid or paste is said to
work

workseedworkseed Epazote
wormseedwormseed Certain types of fennel used to

make a herb tea
worswors South Africa Boerewors
worstworst Netherlands Sausage
worteltjeworteltje Netherlands Carrot, root vegetable
wotwot Africa A hot curry-like meat stew from East

Africa
wrassewrasse A very bony fish usually used as bait

in the UK but used in other countries to add
flavour to soups and stews

wreckfishwreckfish United States A name given to
various different types of fish

wu kwokwu kwok China A dim sum made by deep-
frying a meat filling surrounded by mashed
taro. The taro beomes crisp and lacy.

wun senwun sen Thailand Clear transparent noodles
WürfelzuckerWürfelzucker Germany Sugar lumps, cubes

WurmkrautWurmkraut Germany Tansy
WurstWurst Germany Sausage
WürstchenWürstchen Germany Small sausages made

from lean pork, veal and pork from the
throat, seasoned, flavoured with allspice and
cardamom, moistened with wine, filled into
casings, tied in bundles, boiled 3 minutes in
salted water then dried and grilled

WursteWurste Germany Cold cuts of meat
WürstelWürstel 1. Austria Sausage 2. Austria

Wienerwurst 3. Italy Frankfurter sausage
WürstelbratenWürstelbraten Austria A large joint of beef,

larded with sausages, slowly braised in the
oven with a little stock, sliced across the
sausages and served with a sauce made
from the pan juices thickened with cream

WursteplatteWursteplatte Germany A plate of assorted
sliced sausages

Wurst in TeigWurst in Teig Germany A sausage wrapped in
dough and baked

WurstspeisenWurstspeisen Germany Pork products
(charcuterie)

Wurst von KalbsgekrüseWurst von Kalbsgekrüse Germany A
sausage made from finely chopped calf
mesentery, seasoned, flavoured with
nutmeg, bound with eggs and cream,
packed into hog casings and linked

WürzeWürze Germany Seasoning, spice or
condiment

WurzelsellerieWurzelsellerie Germany Celeriac
WürzfleischWürzfleisch Germany A spicy beef stew

containing sour cream, served with
dumplings or potatoes
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xaxa Vietnam Lemon grass
xacutti masalaxacutti masala South Asia A spice mix from

Goa consisting of desiccated coconut, dried
Kashmiri chillies, coriander, cumin and
fenugreek seeds and black peppercorns, all
dry-roasted and ground

xaixai Catalonia Lamb
xa-lach xonxa-lach xon Vietnam Watercress
xanthan gumxanthan gum E414. A gum produced from a

bacterium, Xanthomonas campestris, by
commercial fermentation used as a
thickener or gelling agent.

xanthophyllxanthophyll See E161(b)
Xanthosoma sagittifolium Botanical name

The tannia plant
xanthoxylumxanthoxylum Anise pepper
Xanthoxylum piperitum Botanical name

Anise pepper and sansho
xaoxao Vietnam Stir-fried, to fry
xaropexarope Portugal Syrup
xatóxató 1. Spain A vinaigrette sauce flavoured

with chopped red chilli peppers and garlic
used to dress a salad of endive and almonds.
Usually served in winter. 2. Catalonia A
variation on a normal salad including some
or all of salt cod, tuna, anchovies or almonds

XaviersuppeXaviersuppe Germany Consommé garnished
with small cheese dumplings

xérès, saucexérès, sauce France Sherry sauce
xiaxia China Shrimp
xiang guxiang gu China Shiitake mushroom
xiang tsaixiang tsai China Coriander
xiang youxiang you China Sesame seed oil
xian su yaxian su ya China Crisp roasted or grilled duck

xiao long baoxiao long bao Small steamed buns
xi dauxi dau Vietnam Light soya sauce
xiexie China Crab
xie rou dou fuxie rou dou fu China Fresh crab meat mixed

with soya bean paste
xi guaxi gua China Watermelon
xi hong shixi hong shi China Tomatoes
ximaxima South Africa A maize- or cassava-based

staple porridge from Mozambique, usually
served with beans, vegetables or fish. Also
called upshwa

xing zixing zi China Apricot
xin xiang dexin xiang de China Fresh
xiuxiu China A method of cooking in which

ingredients are first fried or steamed, then
simmered and finally heated uncovered over
a high heat to reduce the cooking liquor to a
thick sauce

xocolataxocolata Catalonia Chocolate
xoconostlexoconostle Mexico Green prickly pear
xoi nepxoi nep Vietnam Cooked glutinous rice served

at breakfast or dinner in place of plain boiled
white rice, but never at lunch

xooñxooñ West Africa The crust which forms on the
bottom of the pan when rice is cooked in just
the right amount of water

xoriçoxoriço Catalonia A spicy red-coloured
sausage (chorizo) flavoured with paprika

xoxoxoxo Choko
xuaxua Vietnam Jellyfish
xylitolxylitol A polyhydroxy alcohol somewhat

sweeter than sugar used in sugar free
chewing gum

XYZABCD
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yaya China Duck
yabbieyabbie Australia A freshwater crayfish, Cherax

destructor, widely distributed in Australian
waters and growing to a maximum length of
30 cm but generally caught at a smaller size.
They have a slightly muddy flavour and may
be brown, green or purple.

yablokoyabloko Russia Apple
yablonnikyablonnik Russia See iablonnik
yachmennyi khlebyachmennyi khleb Russia See iachmennyi

khleb
yachmyenyachmyen Russia Iachmen
YachtwurstYachtwurst United States A coarse-textured

sausage made with beef, pork and pistachio
nuts

ya danya dan China Duck egg
ya ganya gan China Duck liver
yahniyahni Turkey Leg of mutton on the bone,

browned in mutton fat with sliced onions,
then pot-roasted with a little water and
seasoning in a well sealed fireproof dish

yahniya ot spanakyahniya ot spanak Bulgaria Stewed lamb
with spinach

yahourtyahourt Yoghurt
yair choyyair choy China Cauliflower
yaitsa po-russkiyaitsa po-russki Russia See iaitsa po-russki
yakyak A domesticated animal from Tibet mainly

reared for its butter
yak butteryak butter A very strong-smelling butter made

from yak milk and invariably used in Tibetan
tea

yakhneeyakhnee Middle East See yakhni 2
yakhniyakhni 1. South Asia Stock made from meat,

bones and vegetables as in the West,
simmered 12 to 14 hours in a sealed pan,
the vegetables being removed after 3 hours.
It may be reduced to a glace de viande when
it is known as garhi yakhni. Also called yakni
2. Middle East Stew, with potatoes as the
main ingredient. Also called yakhnee

yakiyaki Japan Grilled. See also yakimono, yakitori
yaki fuyaki fu Japan Large cubes of gluten cake

roasted until brown

yakimonoyakimono Japan The term used for foods
which are rapidly grilled, barbecued or fried
to give a crisp exterior and only a lightly
cooked interior. The food is usually
supported on one or more thin skewers
depending on the size of the food.
Abbreviated in recipes to yaki.

yaki myobanyaki myoban Japan See myoban
yakinasuyakinasu Japan Grilled aubergine
yakitoriyakitori Japan Grilled chicken, chicken livers,

onion or Asian leek and sweet pepper
kebabs brushed with yakitori sauce during
the cooking and sprinkled with sansho or
shichimi to garnish

yakitori sauceyakitori sauce Japan Dark soya sauce, sake,
mirin, rock sugar and light soya sauce
(12:8:5:5:4), simmered for 15 minutes then
cooled and refrigerated

yaki zakanayaki zakana Japan 1. Grilled fish 2. Fish
wrapped in foil parcels with onion slices,
quarters of sweet green pepper, sliced
mushrooms, sake, seasoning and a slice of
lemon, baked in a 220°C oven for 15 to 20
minutes and served immediately

yakjuyakju Korea Rice wine
yakniyakni South Asia See yakhni 1
yamyam 1. A generally large tuberous root of one

of the genus Dioscorea, with dense flesh,
used as a starch staple and ranging from less
than 0.5 kg to 25 kg in size. They must be
cooked and are treated like potatoes.
Varieties are found in all tropical and
subtropical areas and a few in temperate
regions. Typical are cush cush yam, Chinese
yam, aerial yam, winged yam, guinea yam
and Asiatic yam. 2. Thailand The decorative
salads of Thailand which are an art form in
their own right 3. The name sometimes
incorrectly given to the sweet potato grown in
the USA

yamabukusuyamabukusu Japan A sweetened vinegar
used for seasoning rice as in sushi. A
reasonable substitute is vinegar, sugar and
salt (15:2:1) with a pinch of MSG.

YZABCDE
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yamadonyamadon An oil obtained from yellow nutmeg
yamaimoyamaimo Japan Yam
yam beanyam bean 1. Jicama 2. An edible tuber of a

plant, Sphenostyllis stenocarpa, similar to
the jicama grown in West Africa

yamo no imoyamo no imo Japan See mountain yam (NOTE:
Literally ‘long potato’.)

yang-baechu gimchiyang-baechu gimchi Korea Pickled cabbage
leaves wrapped around a filling of white
radish and spring onions flavoured with
ginger, garlic, chillies, anchovies and salt

yang-hoeyang-hoe Korea Raw minced beef mixed with
sesame seed oil, sesame seeds, ginger,
garlic, onions and sugar, formed into
mounds, topped with a raw egg yolk,
sprinkled with chopped pine nuts and
garnished with strips of peeled pear

yan grouyan grou China Lamb or mutton
yankee beanyankee bean Navy bean
yan kokyan kok China Aniseed
yan woyan wo China Bird’s nest
yao douyao dou China Cashew nut
yao gou ji dingyao gou ji ding China Diced chicken with

cashew nuts
yao hornyao horn Cambodia A type of fondue chinoise

in which thin slices of beef, chicken and
seafood are poached at the table in stock
and dipped in raw egg and peanut sauce
after cooking and before eating

yaourtyaourt France Yoghurt
yaoutyaout Bulgaria, Russia Yoghurt
ya piya pi China Duck skin
yaponyapon United States A plant similar to holly.

The leaves are used by Native Americans to
make the tea, yaupon.

yaprak dolmasiyaprak dolmasi Turkey Vine leaves wrapped
around a filling of rice, raisins, chopped
onions, pine nuts, chopped parsley or dill
and seasoning, baked in the oven and
served cold

yard beanyard bean Asparagus bean
yard long beanyard long bean See long bean, asparagus

bean
yari-ikayari-ika Japan A variety of squid
Yarmouth bloaterYarmouth bloater England A slightly salted

and smoked herring from Yarmouth
yarpakh dolmasyyarpakh dolmasy Russia See iarpakh

dolmasy
yarrowyarrow A hardy wild perennial, Achillea

millefolium, with clusters of small flowers
and feathery leaves. The slightly bitter and
peppery young leaves may be chopped and
used in moderation for salads, to flavour dips
and as a garnish.

yasai-ryoriyasai-ryori Japan A vegetable dish
yasawayasawa A fried meatball made with chicken

from the South Pacific islands

yassa au pouletyassa au poulet West Africa Chicken fried
with onions then simmered in a marinade

yau char koayyau char koay Malaysia Crullers
yau jaar gaiyau jaar gai China Crullers
yauponyaupon United States Tea made by Native

Americans from yapon leaves
yautiayautia See tannia
yau yuyau yu China Squid
ya xinya xin China Duck hearts
ya youya you China Duck fat, often used to add a

finish to Chinese food
ya zhangya zhang China Duck feet
ya zhenya zhen China Duck gizzards
yeaningyeaning United States A young lamb or kid
yeanlingyeanling England A young lamb or kid
yearlingyearling A year old domesticated animal. It

might be any age under 2 years.
yearn, toyearn, to United States To coagulate or curdle

milk
yearningyearning United States Rennet
yeastyeast A microorganism (strictly speaking a

fungus) which reproduces by budding from
the parent microorganism. The most
important in cooking is Saccharomyces
cerevisiae which has a multitude of variants
used principally for converting sugars to
alcohol or water and carbon dioxide as in
beer, wine, and bread production. Yeasts
can also excrete some enzymes which break
down polysaccharides into simple sugars.
Yeasts work best around 30 to 35°C and are
killed above 60°C.

yeast bunsyeast buns Wales A traditional Pembrokeshire
New Year bun which is basically an egg,
butter, sugar and dried vine fruit enriched,
yeast-raised bread with about 75 g of each
enriching agent per kg of flour. After
kneading and proving, the dough is rolled
and cut into rounds, proved again then
baked at 220°C for 15 – 20 minutes. Also
called migiod

yeasted goodsyeasted goods Flour- and starch-based
mixtures which are treated with yeast to
produce a multitude of carbon dioxide
bubbles within the mixture prior to baking

yeast extractyeast extract A dark brown thick glossy semi-
solid made by hydrolysing disrupted yeast
cells to form a complex mixture of amino
acids, peptides, nucleic acids and their
reaction products together with vitamins and
fragments of other cell contents and
concentrating the solution. It has an intense
flavour and is used by vegetarians and others
for flavouring savoury dishes, as a vitamin
supplement and as a sandwich spread.

yee raayee raa Thailand Cumin
ye-khuye-khu Burma Sea urchin
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yellow bean pasteyellow bean paste A strong-flavoured
Chinese paste made from fermented soya
beans. Sold in jars as a flavouring.

yellow bean sauceyellow bean sauce Fermented yellow soya
beans let down with brine. Used in Sichuan
and Hunan cuisines and generally in
Southeast Asia. Also called brown bean
sauce, soya bean condiment

yellow cakeyellow cake United States Cake in which egg
yolks but not egg whites are used

yellow chilliyellow chilli A smooth waxy-skinned chilli
slightly larger than a jalapeño and very hot.
Also called yellow wax chilli

yellow chiveyellow chive Chinese chives whose leaves
have been blanched by growing in the dark
and which have a mild flavour

yellow crookneck squashyellow crookneck squash An important
commercial squash grown in southeastern
USA. One of the first plants to be genetically
engineered to be resistant to mosaic viruses.

yellow cucumberyellow cucumber A coarse yellow variety of
cucumber grown in China. It has a rough
skin and a melon-like taste. It is often peeled,
shredded and preserved in honey,
sometimes with ginger. Also pickled in soya
sauce.

yellow dalyellow dal South Asia An Indian variety of
yellow pea, Pisum sativum, allowed to
mature and dry on the vine. Normally
dehusked and split. Often used as a snack
food after dry-roasting with spices (e.g. in
Bombay mix). Also called yellow lentil,
yellow split pea

yellow eelyellow eel United States Ocean pout, one of
the eelpout family with a sweet white flesh

yellow eye mulletyellow eye mullet Australia A fish,
Aldrichetta fosteri, that is abundant in the
bays, inlets and sheltered coastal waters of
southern Australia. It sometimes has an
earthy taste which can be removed by
soaking in milk for an hour prior to cooking.
Skinning the fillets will remove the small
amount of oil found in the fish. Best for
barbecueing.

yellow fin tunayellow fin tuna A variety of tuna fish,
Thunnus albacares, more expensive than
skipjack

yellow granadillayellow granadilla A type of passion fruit,
Passiflora laurifolia. Also called water lemon

yellow gurnardyellow gurnard Gurnard
yellow lentilyellow lentil See yellow dal
yellow passion fruityellow passion fruit The fruit of a vine,

Passiflora edulis f. flavicarpa, with a hard
smooth golden-yellow skin mottled with red
and a pulpy yellow flesh with a mass of
embedded seeds. Slightly larger than the
standard purple passion fruit. Also called
golden passion fruit, granadilla, grenadilla

yellow pear tomatoyellow pear tomato A tiny pear-shaped
yellow tomato used for garnishing and
decoration

yellow pea soupyellow pea soup See égyptienne, purée
yellow rice wineyellow rice wine See red girl wine
yellow rockyellow rock See lump sugar 3
yellow rocketyellow rocket Winter cress
yellowsyellows Light brown sugar
yellow soya beanyellow soya bean The dried yellow beans are

the common soya bean of commerce. Used
for making soya derivatives and the variety
which is sold cooked and canned in the west.

yellow split peayellow split pea See yellow dal
yellow squashyellow squash Crookneck squash
yellowtail dabyellowtail dab See yellowtail flounder
yellowtail flounderyellowtail flounder A flatfish, Limanda

ferruginea, up to 40 cm long and 500 g in
weight with an olive-brown upper skin with
reddish-brown spots and a yellowish tail. It is
found on the northeast coast of North
America. Cook as flounder. Also called
yellowtail dab

yellow wax chilliyellow wax chilli See yellow chilli
yellow wineyellow wine See red girl wine
yellow yamyellow yam Guinea yam
yeltyelt United States A young sow
yemas de San Leandroyemas de San Leandro Spain Egg yolk

threads cooked in hot sugar syrup. See also
golden threads

yemek listesiyemek listesi Turkey Menu
yemesirkikyemesirkik East Africa A vegetarian stew from

Ethiopia made from chopped onion browned
in oil with berbere paste and garlic, mixed
with mashed cooked lentils, water and more
oil added and all cooked with a little salt.
Served warm or cold with injera.

yen woyen wo China Bird’s nest
yerbayerba Spain Herb
yerba buenayerba buena Mexico, United States A strongly

aromatic wild mint used as a flavouring
Yersinia enterocolitica Food poisoning

bacteria related to the plague organism. It is
found in pork and raw milk and will grow at
temperatures below 10°C. The incubation
period is not known, the duration is 3 plus
days and the symptoms are abdominal pain,
fever, headache, malaise, vomiting, nausea
and chills. Common in Scandinavia and the
USA.

ye som megebye som megeb East Africa A selection of
different vegetable dishes served in Ethiopia
on fast days, called nai tsom in Eritrea

Yetholm bannockYetholm bannock Scotland A rich festive
shortbread from the border country. The
paste, which is made with a little baking
powder, is enriched with ground ginger,
flaked almonds, chopped candied peel,
lemon zest and vanilla essence. It is rolled
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into two rectangles which are sandwiched
with chopped crystallized ginger as the filling
and the edges scalloped. The top is brushed
with egg yolk and milk and sprinkled with
flaked almonds and sugar, then all baked at
170°C for 45 minutes. It may be scored and
cut.

yeung choyyeung choy China Watercress
yeung chungyeung chung China Onion
ye ziye zi China Coconut
yiaourtiyiaourti Greece Yoghurt, traditionally made

with goats’ milk
yieldyield The number of servings or portions

obtained from a given recipe or amount of
food

yineryiner China White fungus
ying-shuying-shu China Poppy seed
yin woryin wor China Bird’s nest
yiouvetsiyiouvetsi Greece Pasta
yirayira Thailand Cumin or fennel
yi tongyi tong China Malt extract or maltose
yiu goryiu gor China Cashew nut
yod nam maliyod nam mali Thailand Jasmine oil
yoghoortyoghoort See yoghurt
yoghourtyoghourt See yoghurt
yoghurtyoghurt Denmark, England, Italy,

Netherlands, Norway A fermented product
made from any milk treated with a culture of
Lactobacillus bulgaricus and possibly
Streptococcus thermophilus at a
temperature of 37 to 44°C. The fermentation
is stopped by cooling to below 5°C after 4 to
6 hours when the liquid will have developed
a lactic acid flavour and will be more or less
thick, possibly even a gel. Different cultures
of the microorganisms and the different
milks lead to country-specific textures and
flavours. The raw natural yoghurt so obtained
may be further pasteurized, sweetened,
flavoured, thickened with gums or starches,
have fruit added or be treated in a variety of
other ways to satisfy Western tastes. Also
called natural yoghurt, plain yoghurt, yahourt,
yoghoort, yoghourt, yogurt

yoghurt salad dressingyoghurt salad dressing Natural yoghurt
mixed with ground coriander seeds, dried
mint and seasoning with possibly olive oil
and lemon juice

yoguryogur Spain Yoghurt
yogurtyogurt Italy, United States Yoghurt
yok kai sakeyok kai sake Japan Thinly sliced strips of

fresh salmon marinated for an hour in a
mixture of sake, soya sauce with chopped
ginger root, garlic, spring onions, sugar and
salt and served with decorative garnishes

yolkyolk See egg, egg yolk

York cheeseYork cheese England A rich creamy soft
cheese made from raw or unpasteurized
cows’ milk. Also called Cambridge cheese

York hamYork ham England A ham cured with dry salt,
lightly oak smoked and matured for 3 to 4
months prior to being boiled. The meat is
pale with a mild delicate flavour. One of the
classic hams now made all over the world
and considered to be the best cooked ham
for serving cold.

Yorkshire black puddingYorkshire black pudding England Black
pudding flavoured with marjoram, thyme,
lemon thyme and savory

Yorkshire cheese cakeYorkshire cheese cake England An open
shortcrust pastry tart filled with a mixture of
curd (or sieved cottage) cheese, butter,
currants, eggs, sugar, grated lemon zest and
nutmeg before baking. Also called Yorkshire
curd tart

Yorkshire curd tartYorkshire curd tart See Yorkshire cheese
cake

Yorkshire parkinYorkshire parkin England A type of
gingerbread made with fine or medium
oatmeal

Yorkshire pieYorkshire pie A galantine of meat
Yorkshire puddingYorkshire pudding A savoury batter

nowadays baked in the oven in a large flat tin
or individual patty tins together with a roast of
beef, and used as an accompaniment to it.
Originally the tin of batter was placed
beneath a joint of beef roasting on a spit to
catch the juices. The batter would cook with
the heat from the fire.

Yorkshire sauceYorkshire sauce England A julienne of
orange zest cooked gently in port, reserved,
the port thickened with equal parts of
espagnole sauce and redcurrant jelly
flavoured with cinnamon and cayenne
pepper, reduced, strained and finished with
orange juice and the julienne of orange zest.
Served with braised duck or ham.

Yorkshire spice breadYorkshire spice bread A heavily spiced fruit
loaf raised with yeast or baking powder

yosenabeyosenabe Japan Poached chicken breast
meat and shellfish served in dashi

you ga liyou ga li China Curry-flavoured oil
you men sunyou men sun China Braised bamboo shoots
youngberryyoungberry A hybrid of the loganberry and

dewberry from the south of the USA. Use as
blackberry.

you yuyou yu China Squid or cuttlefish
ysañoysaño A South American knobbly yellow tuber

from a perennial climbing plant, Tropaeolum
tuberosum, related to the nasturtium. It is
eaten in Bolivia after freezing. Also called añu

YsopYsop Germany Hyssop
yuyu China 1. Fish 2. Pummelo
yubayuba Japan 1. The skin that forms on bean

curd 2. Bean curd sticks

Food.fm  Page 627  Thursday, August 19, 2004  7:50 PM



yuca

628

yucayuca Cassava
yuccayucca 1. Cassava 2. A wild cactus-like plant,

Yucca gloriosa, and related species with long
fleshy leaves ending in a spike. The young
stalks may be cooked like asparagus and
fruits may be roasted. Also called Spanish
bayonet, Spanish dagger, Adam’s needle, bear
grass, Eve’s darning needle

Yucca gloriosa Botanical name See yucca 2
yu cheeyu chee China Shark’s fin
yu chiapyu chiap China A fermented fish sauce
yu choyyu choy China Broccoli rape
yu choy sinyu choy sin China Heart of rape
yudebutaniku no nikomoyudebutaniku no nikomo Japan Boneless

pork loin simmered in water until tender and
most of the water has evaporated, cooled,
cut in 2 cm cubes and simmered for 10
minutes in soya sauce, sake, sugar and
sliced ginger root and a little water, more
soya sauce and sugar added and all
evaporated to dryness. Served with minced
spring onions.

yude-tamagoyude-tamago Japan Hard-boiled eggs

yueh shih huo kwoyueh shih huo kwo China Steamboat
yuen saiyuen sai China Coriander leaves
yufkayufka Turkey Filo pastry
yule cakeyule cake See Christmas cake
yule logyule log Chocolate log
yu luyu lu China A fermented fish sauce
yumyum Thailand See yam 2
yum chayum cha China Sweet cakes and savouries

served with tea during the late morning
yumurtayumurta Turkey Egg
yun eryun er China Cloud ear fungus
YunnanYunnan A hand made goats’ milk cheese from

the mountainous southwest province of the
same name in China

yu peiyu pei China Shark’s skin
yuri-neyuri-ne Japan Lily bulb
yu ts’aiyu ts’ai China Broccoli rape
yu tuyu tu China Fish maw
yu xian rou siyu xian rou si China Shredded spiced pork
yuzuyuzu Japan A small yellow-coloured citrus

fruit, Citrus junos, grown mainly for its rind
which is used as a garnish and flavouring for
soups and vinegars
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zabade See zabady
zabadyzabady The Arabic for yoghurt. Also called

zabade, roba, rob
zabaglionezabaglione Italy A warm dessert made from

Marsala, egg yolks and sugar. Also called
zabaione

zabaglione saucezabaglione sauce A sauce made from
Marsala, whipped eggs and sugar served
warm with fruit desserts or from white wine
and whipped eggs as a savoury sauce

zabaionezabaione See zabaglione
zabalinzabalin Burma Lemon grass
zabocazaboca Caribbean Avocado
zachte eirenzachte eiren Netherlands Soft-boiled eggs
zádélávané drstkyzádélávané drstky Czech Republic Thin

strips of parboiled tripe sautéed in butter
with chopped onions and garlic, flour added
to make a roux, stock added with chopped
ham and parsley and all simmered until
cooked

zafferanozafferano Italy Saffron
zafferanonezafferanone Italy Safflower
zaffranzaffran South Asia Saffron
zafraanzafraan South Asia Saffron
ZahnbrasseZahnbrasse Germany Dentex, the fish
zahtarzahtar 1. North Africa A spice mixture of 2

parts dry-roasted sesame seeds, 1 part
sumac and 1 part dried thyme, ground
together and used as a condiment, dip or
mixed with olive oil and used as a bread
glaze 2. Middle East Similar to the north
African zahtar, it is dry mixture of dry-roasted
sesame seeds, coriander seeds, walnuts and
cooked and dried chick peas, all crushed but
not pulverized, with ground cumin,
seasoning, cinnamon powder, dried
marjoram and sumac powder. Served with a
separate dish of olive oil into which bread is
dipped prior to its being dipped into the
zahtar. Also called dukkah

zakuskizakuski, zakouski France, Russia 1. Hors
d’oeuvres 2. In Russia, a table of cold meats,
fish, small appetizers and hors d’oeuvres,

traditionally, and in wealthy households,
made available for casual guests between
late afternoon and dinner but now often
including hot dishes and served as a first
course or like smörgåsbord

ZakussotchnyïZakussotchnyï, Zakoussotchnyï Russia A
Camembert-type cheese made from
pasteurized cows’ milk

zalmzalm Netherlands Salmon
zamiazamia A type of palm tree from the pith of

which a starch is extracted
zampezampe Italy Feet, trotters
zampettozampetto Italy Pig’s leg
zampone di Modenazampone di Modena Italy A sausage made of

a mixture of lean and fat pork, seasoned,
spiced, moistened with wine and packed into
a boned pigs trotter, simmered for an hour
and served with potatoes and a sweet sauce
(NOTE: From the province of Emilia-
Romagna)

zanahoriaszanahorias Spain Carrots
ZanderZander Germany The freshwater pike-perch

caught in European rivers and lakes and
considered to be a delicacy. The flesh is firm
and white with a stronger flavour than cod. It
was introduced into the UK in the 1970s and
is in danger of wiping out native species of
fish. Also called Zant

zanoibezanoibe Italy A hors d’oeuvres of stuffed pigs’
trotters similar to sampone, served hot or
cold

ZantZant Germany Pike-perch
zao zizao zi China Date
zapotezapote Sapodilla
zardazarda South Asia A sweet rice dessert
zarda palauzarda palau Central Asia An elaborate Afghan

dish of boiled rice soaked in a heavy sugar
syrup which is flavoured with strips of orange
peel. Half the rice covers the base of an
ovenproof dish and the remainder surrounds
the central pile of meat, which is pieces of
chicken breast browned with onions and
simmered with water for 20 minutes. The

ZABCDEF
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cooking liquor is poured over and the
covered dish is casseroled at 150°C for 40
minutes. Finally the dish is decorated with
the blanched pieces of orange peel removed
from the syrup, browned almond slivers and
pistachio nuts, and the rice is coloured with
a saffron infusion in water.

zaruzaru Japan A strainer made of metal or
bamboo

zarzamorazarzamora Spain Blackberry
zarzuelazarzuela Spain A colourful seafood stew

mainly of shellfish. A typical zarzuela might
consist of cleaned, and prepared as for a
stew, mussels, squid, Dublin bay prawns,
spiny lobster, hake and eel, added to a
mixture of onions, garlic, tomatoes and sweet
peppers all chopped and sweated in oil,
simmered for 20 minutes with wine,
seasoning, saffron and chopped parsley in a
casserole dish and finished with stoned
olives.

zarzuela de mariscoszarzuela de mariscos Spain A Catalan
seafood dish (NOTE: Literally ‘an operetta of
seafood’.)

zatorezatore Middle East A herb and spice mix used
in bread which usually includes sesame
seeds, thyme and savory

zatzikizatziki Greece A dip based on finely chopped
or grated, deseeded cucumber. See also
tsatsiki

zatzizizatzizi Southwest Asia A Georgian dish of
chicken flavoured with herbs and served
with mashed walnuts

zavtrakzavtrak Russia Breakfast, traditionally tea,
rolls, curd cheese and/or buckwheat
porridge and buttermilk

Zea mays Botanical name Maize
Zea mays saccharata Botanical name Sweet

corn
zebdazebda North Africa A Moroccan butter made

in spring by churning milk which has been
left to curdle for 2 to 3 days in an
earthenware vessel. It is either used fresh or
converted into smen.

zebuzebu A type of domesticated ox, Bos indicus,
found throughout Africa, India and East Asia

zedoairezedoaire France Zedoary
zedoariazedoaria Italy Zedoary
zedoaryzedoary The dried and ground root of a plant,

Curcuma zedoaria and C. zerumbet, grown
and used as a spice in Southeast Asia. It has
a pungent gingery flavour with a hint of
camphor. The young shoots and leaves of the
plant are used in Indonesian cooking. Also
called white turmeric

zeeduivelzeeduivel Netherlands Monkfish
zeekreeftzeekreeft Netherlands Lobster
Zeeland oystersZeeland oysters Fine oysters from the

Zeeland province of the Netherlands

zeeltzeelt Netherlands Tench
zeepalingzeepaling Netherlands Conger eel
zeerazeera South Asia Cumin
zeeviszeevis Netherlands Seafood
zegenizegeni North Africa A spicy meat stew. Also

called wat
zelná polevkázelná polevká Czech Republic Cabbage soup

made from beef stock thickened with white
roux, seasoned and flavoured with nutmeg,
finished with egg yolks and cream and mixed
with chopped blanched cabbage

zelny gulászelny gulás Czech Republic A beef goulash
flavoured with paprika, caraway seeds and a
little vinegar and mixed with shredded white
cabbage. Also called segedinsky gulás

zelyonyi shchizelyonyi shchi Russia Shpinatie shchi
zemikandzemikand South Asia Elephant’s foot
zensaizensai Japan An appetizer, e.g. aemono. See

also sakizuke, tsuki dashi
zenzerozenzero Italy 1. Ginger 2. The Tuscan term for

chilli pepper
zephyrzephyr 1. England, France A very light

mousse of Italian origin made with fish or
other foodstuff pounded to a smooth paste,
mixed with egg white and cream, refrigerated
and used to fill small moulds lined with thin
fish escalopes or similar, baked in a
moderate oven, cooled and demoulded 2.
United States A light delicate cornmeal puff
served instead of bread rolls with a meal

zeppolezeppole Italy 1. Doughnut 2. Fritter
zestzest The coloured outer layer of citrus fruit

skin which contains the essential oil
zestezeste France Zest
zestézesté(e) France Flavoured with citrus fruit

zest
zeste confitzeste confit France Candied peel
zeste d’Italiezeste d’Italie France Candied peel
zesterzester A small very fine toothed metal grater

often mounted on a wooden handle for
grating the zest of citrus peel

zeytinyagli sebzelerzeytinyagli sebzeler Turkey Mixed
vegetables, garlic and seasoning simmered
slowly with very little water until tender.
Served cold with a sprinkling of chopped
parsley.

zhazha China Deep-fried
zha cai tangzha cai tang China A spicy vegetable soup
zha ge zizha ge zi China Deep-fried pigeon
zhang cha yazhang cha ya China Duck, smoked over

camphor and tea
zha yu qiuzha yu qiu China Deep-fried square pieces of

fish in a hot and spicy sauce
zhengzheng China Steamed
zhi ma yoozhi ma yoo China A dark-coloured sesame

seed oil
zhouzhou China A kind of porridge
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zhou fanzhou fan China Congee rice
zhuzhu China Pig
zhugzhug Middle East A typical spice mix from the

Yemen used as a condiment and containing
red peppers, red chillies, coriander leaves
and seeds, garlic, green cardamom and
lemon juice pounded into a paste

zhu jidanzhu jidan China Boiled eggs
zhumzhum Middle East Cooked junket
zhu rouzhu rou China Pork meat
zhu sunzhu sun China Bamboo fungus
zhu youzhu you China Lard
zia, allazia, alla Italy In the aunt’s style, i.e. home

cooking
zibetzibet A variety of Asian chive
zibidinazibidina Italy Pig’s ears, chops and calves’

feet cooked in chicken stock with salt and
liberal pepper then cooled to form a strong
jelly

ZichorieZichorie Germany Chicory
ZiebelwäheZiebelwähe Switzerland Onion pie
ZiegeZiege Germany Goat
ZiegenZiegen Germany Goats’ milk cheese
ZiegenkäseZiegenkäse Germany Goats’ milk cheese
ZiegenpfefferZiegenpfeffer Germany Sweet pepper
ZigerZiger Switzerland Sapsago
Zigeuner ArtZigeuner Art Germany In the gypsy style. See

also Zingara, à la
ZigeunerspeckZigeunerspeck Germany Lightly cured and

smoked pork fat rolled in paprika and eaten
raw

ZigeunerspiesZigeunerspies Germany Meat, pepper and
onion kebab grilled on the barbecue or over
a fire

zik de venadozik de venado Mexico Shredded cooked
venison served with onion, chilli peppers,
coriander leaf and Seville orange flesh

ziminozimino Italy A soup or stew of fish with white
wine, tomatoes, mushrooms and herbs

ziminuziminu France As zimino, but from Corsica
ZimtZimt Germany Cinnamon
ZimtplätzchenZimtplätzchen Germany Cinnamon biscuits
Zingara, à laZingara, à la France In the gypsy style, i.e.

with ham, tongue, mushrooms and tomatoes
Zingara, sauceZingara, sauce France A sauce for veal and

poultry made to a variety of recipes and little
used

Zingiber officinale Botanical name Ginger
Zion juiceZion juice Caribbean A Jamaican Rastafarian

juice made from raw carrots, boiled water
and soya milk (2:2:1) processed to a thick
drink then flavoured with coconut cream,
nutmeg, rose water, and molasses or raw
brown sugar to taste

zisteziste France The white pith on the inner
surface of citrus fruit peel (albedo). Also
called peau blanche

zitazita See ziti
zit arganzit argan North Africa The highly flavoured oil

extracted from the fruit of the argan tree used
in salads and desserts

zitiziti Italy Long lengths of thick macaroni
ziti mezzeziti mezze Italy Long lengths of macaroni

slightly thinner than ziti
zitonizitoni Italy A very thick version of ziti
zitoni rigatizitoni rigati Italy A fluted or ridged zitoni
ZitronatZitronat Germany Candied peel
ZitroneZitrone Germany Lemon
ZitronenstrauchZitronenstrauch Germany Lemon verbena
zitunzitun North Africa Olive
ZitwerwurzelZitwerwurzel Germany Zedoary
zit zitunzit zitun North Africa Olive oil
ziwaziwa East Africa Milk
Zizania aquatica Botanical name Wild rice
Zizyphus lotus Botanical name Lotus jujube
Zizyphus mauritania Botanical name

Mauritian jujube
Zizyphus mistol Botanical name Argentinian

jujube
zlabiyazlabiya Middle East A deep-fried sweetened

yeast-raised batter from Iraq. The batter is
piped directly into the 190°C oil with a 5 mm
nozzle to form 10 cm circles with a random
and decorative cross filling. These are fried
both sides for about 3 minutes, drained and
soaked in a flavoured heavy sugar syrup
which has been boiled to 108°C.

Z’nuniZ’nuni Germany The second breakfast or
midmorning snack in Bavaria, traditionally
black bread, raw bacon or ham and cherry
liqueur

zoetwaterkreeftzoetwaterkreeft Netherlands Crayfish
zoetzuurzoetzuur Netherlands Sweet-and-sour,

pickles
zonizoni Japan A New Year celebration soup of

mochi, kamaboko, chicken meat and sliced
vegetables in dashi garnished with yuzu

zoolakzoolak A lactic fermented milk product
zosuizosui Japan A thick rice soup made from well

washed and soaked short-grain rice
simmered in boiling dashi with grated ginger
root until the rice disintegrates, seasoned,
petit pois, crumbled crisped nori and beaten
egg yolk added and all simmered for 10
minutes

zoutzout Netherlands Salt
zouteviszoutevis Netherlands Salt cod
zrazyzrazy 1. Russia Beef or veal olives filled with

sour pickles, hard-boiled eggs and/or
vegetables 2. Poland A sirloin steak beaten
flat, coated with a mixture of sweated
chopped onions, bacon, breadcrumbs, egg
and seasoning, rolled and tied, browned in
butter then simmered in red wine with
chopped onions, diced bacon and a faggot of
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herbs. Served with the drained cooking
liquor thickened with beurre manié.

ZsendiceZsendice Hungary A soft, smooth, creamy
ewes’ milk and whey cheese

zuccazucca Italy Marrow, squash
zucca giallazucca gialla Italy Pumpkin
zuccherozucchero Italy Sugar
zucchettizucchetti Italy Small courgettes
zucchinizucchini England, Italy Courgette
zucchini flowerszucchini flowers Courgette flowers
ZuckerZucker Germany Sugar
ZuckererbsenZuckererbsen Germany Petit pois
ZuckerrübeZuckerrübe Germany Sugar beet
ZuckerwäheZuckerwähe Germany A sugar tart
Zuger KirschtorteZuger Kirschtorte Switzerland A sponge cake

soaked in kirsch-flavoured syrup and
covered with pink icing

zulynezzulynez Russia Sour cream
zulynez gribnoi po-odesskizulynez gribnoi po-odesski Russia

Mushrooms in sour cream made by sweating
chopped onions in butter, button
mushrooms added and softened, a little flour
added and cooked to a roux, equal parts of
sour cream and double cream added, all well
mixed, placed in an ovenproof dish, topped
with grated cheese and butter and baked at
180°C until the top colours

zumaquezumaque Spain Sumac
zumozumo Spain Juice
ZungeZunge Germany Tongue
ZungenwurstZungenwurst Germany A blood sausage with

pieces of cooked tongue and fat embedded
in it

zupazupa Poland Soup
zuppazuppa Italy A substantial soup either

thickened with bread or poured over slices of
bread or other farinaceous food

zuppa acida alla bolzanesezuppa acida alla bolzanese Italy Tripe soup
containing cream, sauerkraut and lemon
juice, served over polenta

zuppa alla canavesanazuppa alla canavesana Italy Cabbage, bread
and cheese layered in a deep dish, soaked in
broth and browned in the oven

zuppa di pescezuppa di pesce Italy Fish soup
zuppa genovesezuppa genovese Italy Fish soup thickened

with egg yolks and garnished with small fish
quenelles

zuppa inglesezuppa inglese Italy An English-style trifle with
a base of macaroons moistened with
Marsala, covered with custard and topped
with whipped cream and glacé fruit

zuppa pavesezuppa pavese Italy A dish consisting of a slice
of toast topped with a poached egg,
sprinkled with grated Parmesan cheese and
floated on a clear beef consommé

zuppa rusticazuppa rustica Italy A country soup containing
potatoes, beans and sausages

zurzur Poland A plain soup made from sour rye
ZürchertopfZürchertopf Switzerland Beef, macaroni and

tomato sauce baked in a casserole
ZüritirggelZüritirggel Switzerland A honey-flavoured

thin biscuit baked in a mould carved with a
traditional relief. See also Basler Leckerli

zurrettezurrette Italy A Sardinian dish of lambs’ or
goats’ blood mixed with cheese and steamed
until solid then served cold or sliced and
grilled

zurruputunazurruputuna Spain Salt cod soup, thickened
with bread and flavoured with garlic, paprika
and sweet peppers

ZutatenZutaten Germany Condiments
zuurzuur Netherlands Sour
zuurkoolzuurkool Netherlands Sauerkraut
zuwai-ganizuwai-gani Japan Crab
zwaardviszwaardvis Netherlands Swordfish
zweischalig Muschelnzweischalig Muscheln Germany Bivalve

shellfish
ZwetschenZwetschen Germany Zwetschgen
ZwetschgenZwetschgen Austria, Germany Plums. Also

called Zwetschen
ZwetschgendatschiZwetschgendatschi Austria Plum cake
ZwiebackZwieback France, Germany A small rusk

made from dried and browned breads used
as a snack food

ZwiebelZwiebel Germany Onion
ZwiebelgrünZwiebelgrün Germany Spring onion
ZwiebelkuchenZwiebelkuchen Germany Onion tart
ZwiebelringeZwiebelringe Germany Onion rings
ZwiebelrostbratenZwiebelrostbraten Austria Fried steak and

onions with gravy accompanied by fried
potatoes and gherkins

ZwiebelsosseZwiebelsosse Germany An onion sauce
made with chopped onions, slightly browned
in butter, flour added to make a roux, cream
whisked in and boiled, seasoned, flavoured
with nutmeg, passed though a sieve and the
consistency adjusted

ZwischenrippenstückZwischenrippenstück Germany Rib steak of
beef

zwitsers kaaszwitsers kaas Netherlands Swiss cheese
zwyczajnazwyczajna Poland A hard sausage made with

coarsely chopped pork, seasoned, packed
into casings and knotted in long links. Found
throughout the country.

zymasezymase Various enzymes which together
induce the alcoholic fermentation of
carbohydrates, usually obtained from living
yeast but may be added apart from the yeast

zymezyme Yeast, the origin of the word enzyme, as
the first enzymes were extracted from yeast

Food.fm  Page 632  Thursday, August 19, 2004  7:50 PM




