STANDARD
FNII 9.0 Define and Utilize culinary vocabulary.

· BACTERIA:  living microorganisms that need food, warmth and moisture to survive. 
· CLEAN: free from dirt, soiled or unstained.
· SANITIZE: to free from dirt, germs etc., by cleaning or sterilizing.  
· FIFO: First in First Out.  The method of rotating food storage.

· PATHOGENS: Any disease producing agent.
· MISE EN PLACE: Proper planning and placement of ingredients for food preparation and assembly station.  (Put in place)
· YEILD: the quantity or amount produced.

· BLANCH: to scald briefly and then drain.

· BRAISE: to cook (meat or vegetables) by browning in fat, then simmering in a small quantity of liquid in a covered container.
· BROIL: to cook by direct heat.
· GRILL: a grated utensil, for broiling meat or vegetables, etc. over fire.

· ROAST: to bake uncovered using dry heat.
· SAUTE: cooked or browned in a pan containing a small amount of hot fat.
· STIR FRYING: to cook food quickly by cutting into small pieces and stirring constantly in a lightly oiled wok or frying pan over high heat.

· BECHAMEL: a white sauce made of butter, flour, milk or cream.

· VELOUTE: A white sauce made with meat, poultry, or fish stock.

· ESPAGNOLE: brown sauce with tomatoes and a caramelized mixture of minced carrots and onions.

· TOMATO: Sauce made with pureed tomatoes with savory vegetables and other seasonings.
· HOLLANDAISE: A sauce made from eggs and butter with lemon juice.
· MIREPOIX: A flavoring made of diced vegetables, seasonings, herbs, and sometimes meat, often placed in a pan to cook with meat or fish.
· STOCK: Simmering ingredients together such as: meat, bones, vegetables and spices/herbs.
· CARAMELIZATION: To convert or be converted into caramel
· AL DENTE: Cooked so as to not be too soft; firm to the bite.
· LEGUMES: Dried beans and peas.
· CROSS-CONTANIMATION: Spread of harmful bacteria from one food to another.
· DANGER ZONE: 40-140 degrees Fahrenheit—where bacteria can grow. 
· SALMONELLA: Bacteria that may enter the digestive tract in contaminated food and cause abdominal pains and violent diarrhea.  
· E-COLI: Bacteria from undercooked ground hamburger.
· BOTULISM: A sometimes fatal disease of the nervous system acquired from spoiled foods in which botulism is present, especially in improper canned or marinated foods.
· HEPATITIS A: and RNA virus, usually transmitted by ingestion of contaminated food or water.
· STAPH: bacteria gathering in grapelike clusters usually causing boils and other infections.
· FERMENTATION: A change brought by a ferment, as yeast enzymes convert sugar into ethyl alcohol. 
· KNEADING: To work into a uniform mixture by pressing, folding and rotating.  
· PROOFING: A period of leavening of dough preceding baking.
· SHAPING: To create various rolls/loaves by forming the dough.
· BAKING/OVEN SPRING: The after the yeast bread has been baked for the first 10 minutes and the dough grows to its largest size.
