Name:
Cooking Methods study guide:

Be able to define and understand that technique of each cooking method:
Braise
Stew
Stir fry
Poach
Grill
Sauté
Steam 
Boiling 
Blanching 
Par boiling
Simmering
Panfryed
Deep fried
Know the definition of:
 Dry cooking techniques
Moist cooking techniques
Combination cooking techniques
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Evaporate
Coagulate
Caramelization
Pigment
Carry-over cooking
Sear
Open-spit roast
Dredging
Breading
Batter
Recovery time
Convection
Deglaze

