
Reading a recipe in English can be difficult because there 
might be many words you don’t know. Today we’ll look at 

some “cooking” words.



A frozen turkey must be thawed before it can be 
cooked. Take it out of the freezer and put it in 
the refrigerator. It can take several days to thaw a 
large turkey in the refrigerator.

THAW



BEAT
If a recipe says, beat the eggs, it means 
stir rapidly using a whisk or fork. The 
purpose of beating is to get air into the 
mixture.

You can beat food with a fork or 
whisk. You can also beat it with an 
electric mixer.

whisk fork



WHIP

Another word that means the same as beat is 
whip. To make “whipped cream” you whip 
cream, sugar and a dash of vanilla.  A dash is a 
little bit. 

You whip the cream until it forms peaks.

You can buy whipped cream in a can, but 
it doesn’t taste nearly as good as the 
real thing.



When you blend or mix something, you gently stir the 
ingredients together.

BLEND or MIX

In this picture they are using a wooden 
spatula to blend the ingredients. Some 
spatulas are made from rubber or 
plastic.



SEPARATE

When you separate two things you keep them apart. Some 
recipes call for just the whites of the egg. You will need to 
separate the yolks from the whites. Be careful when you 
crack the egg. You must be gentle or the yolk will break.



TOSS

If you make a salad, you will need to toss the ingredients. 
You don’t want to beat them or even mix them. You 
might damage the vegetables. Toss them means to mix 
them together very gently. 

To serve the salad, you might use salad tongs. 



Many people like to add dressing to their salad. There are 
many types, like bleu cheese, ranch, French or Italian. If oil and 
vinegar are the main ingredients of the dressing, we call it 
vinaigrette.

adding the dressing



sprinkle croutons
Some people like to sprinkle croutons on their salad. 
Croutons are small cubes of baked bread used to add flavor 
and texture to a dish.

Bread crumbs are used in recipes too. But bread crumbs are baked 
bread that has been ground up into very small pieces.



PEEL

When you peel something, you remove the cover or skin. Here 
are some things you can peel.

The skin that is left when you peel something is called “the peel”.



GRATE
When you grate something, you make tiny pieces. Usually 
you use a grater to grate.

You can grate cheese, or garlic or even oranges 
and lemons.



SHRED
When you tear things into smaller parts, you are 
shredding. One of the most common things we shred is 
lettuce.



DICE

When you dice something, you chop it up into very small cubes.

These diced meat and cheese appetizers 
have a toothpick in them. That makes 
them easier to pick up and eat.


