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CORRECT TERMS ADD UP TO SUCCESS WITH FOOD - TEACHER KEY
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Cut In
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To cook a liquid until
bubbles rise continuously
and break the surface

To cut into smali To remove the
pieces with a knife center of a fruit
= e
-
To blend with a spoonor | To mix shortening and
electric mixer until fluffy, flour with a pastry
light, and well-combined blender or two knives
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by cutting through center with
rubber

To spread a thin layer of
shortemng oroilona

To remove the peeling by
using a knife or peeler

To rub on a tool that
separates or shreds the

To cook in a small
amount of fat
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To mix ingredients using
a circular motion until

To mix foods Iighﬂy using
a lifting motion with two
forks or a fork and spoon
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