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Food and Cookery: 
Core Questions & Vocabulary 

Year Group: GCSE 
Composite: Content area 5 - Food preparation, cooking skills and techniques 
Composite number: 5 of 7
	

	1
	What is simmering?
To gently cook in water that has not reached boiling point.

	2
	What is stir frying?
To use a wok and a small amount of hot fat to cook meat, fish and vegetables quickly. A very fast method. 

	 3
	What is shallow frying?
Using a frying pan with a small amount of oil to cook the food product. 

	4
	What is deep frying?
A large vat of oil is used to submerge the food in. Food cooks very quickly. 

	5
	What is roasting?
A method of cooking that uses hot, dry air to cook food in the oven, with the aid of oil or fat. 

	6
	What is steaming?
Cooking food with steam that is produced from a boiling liquid. Food does not touch the liquid. 

	7
	What is braising?
To lightly fry food before putting it in a casserole dish and stewing it in a liquid; uses both wet and dry heat

	8
	What is sauteing?
Using a small amount of butter to gently colour and soften products such as potatoes or onions.

	9
	What is a reduction?
Thickening and intensifying the flavour of a liquid by rapidly boiling the contents in an uncovered pan to evaporate excess liquid; this is used generally for soups and sauces

	10
	What is marinating?
Soaking in a blend of oil, acid, spices and herbs to tenderise and flavour meat, fish or alternatives prior to cooking

	11
	What is blanching?
Quickly or partially cooking vegetables in boiling water then placing in cold water to stop the cooking process

	12
	What is basting?
Cooking meat with either its own juices or a preparation such as a sauce or marinade; the meat is left to cook then periodically coated with the juice

	

	1
	Aeration
The addition of air to a mixture. This can be achieved by mechanical aeration, chemical aeration, biological aeration or through steam. 

	2
	Gelatinisation
Starch granules heated in a liquid absorb the liquid and thicken the mix

	 3
	Shortening
Fats or oils coat flour and prevent gluten forming. The rubbing in method is used for this. 

	4
	Aesthetics
The appearance of the dish that is pleasing to the eye

	5
	Lamination
When dough is folded and rolled to create laminated layers of fat and dough. (puff pastry - sausage rolls)

	6
	Denaturation
When the structure of proteins break down and unravel. 

	7
	Gluten 
Protein that is found in wheat, barley and rye. 

	8
	Plasticity 
Different types of fat melt at different temperatures. 

	9
	Caramelisation
The browning of sugar when exposed to heat. (think cakes)

	10
	Dextrinization
When starch is converted to sugar when exposed to dry heat and turns brown. (Think bread to toast)

	11
	Creaming
Beating butter and sugar together to form a light and fluffy texture incorporating sufficient air

	12
	Rubbing in 
Rubbing together flour and fat using the fingertips until the mixture resembles breadcrumbs
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