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CULINARY
COOKING TERMS

Mise en Place: (pronounce
meez-on-plahss) French term meaning
everything put in place. In order fot
the chef to prepare delicious, attrac
tive, and nutritious foods, he/she firs
needs to have the kitchen organizes
and efficiency set , so that at servici
time, everything runs smoothly an
systematically.

Braise: Cook covered in a smal
amount of liquid, usually after prelimi
nary browning. In almost all cases
the liquid is served with the product
as a sauce.

Deglaze: To swirl a liquid in ¢
sauté pan, roast pan or other pan t
dissolve cooked particles of food re
maining on the bottom.

Mirepoix: (pronounced meer
pwah)A combination of onions, car
rots and celery, used in all areas ¢
cooking, not only stocks, but in soups
sauces, meats, fish, poultry and vege
tables.

Cooking En Papillote:

(pronounced: on poppy-yote) Cook
ing in paper. The product, flavoring
ingredients and sauce is tightly er
closed in a piece of parchment so tha
steam cannot escape. When it i
heated, the item steams in its own
moisture. All the juices, flavors anc
aromas are held inside the papet
which is not opened until it is placec
before the customer.

Source: Wayne Gisslen, Professional Cooking; 5th Edition
Wilson & Sons, 2003©




