whisk Apresyan (En-Ru)
1. [wisk] n
1. 1) BeHn4yek; meTénouka (u3 eosioca, nepbes; mx. whisk broom)
2) 6om. meTérnka
2. MmyTOBKa, cbuBarka (019 c/iugok, suy)
3. nérkoe, ObICTPOE ABUXKEHME
with a whisk, in a whisk - ogHum maxom
the horse brushed off the flies with a whisk of its tail - nowagps corHana myx Bamaxom xBocTta
4. ucm. HawenHas KOCbIHKA; Wwapd
5. c.-x. BMHOpoyap, noabopLumk
2. [wisk] v
1. cmaxmBaTb; CroHsTb (vacmo whisk away, whisk off)
to whisk flies away - oTorHatb Myx
to whisk dust - cmaxHyTb nbinb
to whisk a coat - 06mMaxHyTb NanbTo (8eHUYKOM U M. 1.)
2. 1) 6bICTPO YHOCKTb, YBNekaTb (vacmo whisk off, whisk out)
they whisked him off to London - oHu 6bicTpo nepebpocunuero B JlIoHaoOH
waiter whisked my plate off - He ycnen 4 ornsHyTbCH, kKak opMUMaHTYHEC MOKO Taperky
2) BbICTPO YOanAaTbCH; OPKHYTb
mouse whisked into its hole - MblILLb HOPKHYIa B HOPKY
3. nomaxveaTb; B3maxuBaTb
the cow whisked her tail - kopoBa MaxHyna xsocTom
he went whisking a cane - oH Wén, pa3amaxmBasi TPOCTOYKOW
4. cousatb (6enku u m. m.)

whisk Oxford Advanced Learners Dictionary 8th Ed.
whisk [whisk whisks whisked whisking] BrE [wisk] ~ NAmE [wisk]

1. ~ sth to mix liquids, eggs, etc. into a stiff light mass, using a fork or special tool
Syn: tbeat
* Whisk the egg whites until stiff.
2. ~ sbisth + adv./prep. to take sb/sth somewhere very quickly and suddenly
» Jamie whisked her off to Paris for the weekend.
» The waiter whisked away the plates before we had finished.
Verb forms: _srh forms
presant simple
1 you [/ we fthey gk
BrE fwrsky
INAmE fwisk/
he / she 2 |whisks
IErI.: frrsks)
|NamE pwrsksy
past simpla, past participle whisked
BrE fwerskty
hamE fwrskty
-ing form ik ing
BeE fwrskoy
MAIE jwezkan

Word Origin:
late Middle English: of Scandinavian origin.

Example Bank:
* Lightly whisk the eggs and then add them to the mixture.

» Whisk all the ingredients together.

Agplanies | |

S —

L ‘:-::‘

e
| e
S— .?J - |
ol

Taefele Nard-heed shesges
B alas Biin

el miaak

a kitchen ‘tutensil (= a tool) for stirring eggs, etc. very fast
* an electric whisk



Word Origin:
late Middle English: of Scandinavian origin.

whisk ; Longman DOCE 5th Ed. (En-En)

I. whisk' /wisk/ BrE =~ AmE = verb [transitive]
[ ; ]
1. to mix liquid, eggs etc very quickly so that air is mixed in, using a fork or a whisk
2. [always + adverb/preposition] to take someone or something quickly away from a place
whisk somebody/something away/off
The waitress whisked our coffee cups away before we’'d had a chance to finish.
THESAURUS
Mto mix foods, liquids etc
= mix to put differentsubstances or liquids together so that they can no longer be separated: Mix yellow and blue paint to make
green. | This cake is really easy — you just mix everything together in the bowl. | Concrete is made by mixing gravelwith sand,
cement, and water.
= combine to mix things together so that they form a single substance. Combine is more formal than mix: Combine the flour and
the eggs. | Steel is produced by combining iron with carbon.
= stir to move a spoon or stick aroundin a liquid, a pan etc, especially when you are mixing things together: Keep stirring until the
sauce becomes thicker. | Stir the sugar into the warm milk. | Stir the paint before you use it.
= blend to mix together soft or liquid substances to form a single smooth substance: Blend the yogurt with fresh fruit for a great
drink.
= beat to mix food together quickly and thoroughly using a fork or kitchen tool — used especially about eggs: Beat the eggs and
add them to the milk and flour.
= whisk to mix foods that are soft or liquid very quickly so that air is mixed in, using a fork or special tool: Whisk the egg whites
until they form soft peaks.
= dilute to mix a liquid with water in order to make it weaker: Dilute the bleach with two parts water to one part bleach.
Il. whisk2 BrE © AmE = noun [countable]
a small kitchen tool made of curved pieces of wire, used for mixing air into eggs, cream etc
THESAURUS
Mpreparing food
= grate to cut cheese, carrot etc into small pieces by rubbing it against a special tool: Grate the cheese and sprinkle it overthe
top of the pasta.
= melt to make butter, chocolate etc become liquid: Melt the butter, chocolate, and 1 teaspoon of cream overa low heat.
= sieve British English, sift American English to put flour or other powders through a !sieve (=tool like a net made of wire,
which you use for removing larger grains or pieces): Sift the flour and cocoa before adding to the rest of the mixture.
= chop to cut something into pieces, especially using a big knife: Chop up the vegetables.
= dice to cut vegetables or meat into small square pieces: Dice the carrots and then fry them in butter.
= season to add salt, pepper etc to food: Season the meat before grilling.
= crush to use a lot of force to break something such as seeds into very small pieces or into a powder: Add one clove of crushed
garlic.
= mix to combine different foods together: Mix together all the ingredients in one bowl.
= beat/whisk to mix food together quickly with a fork or other tool: Whisk the egg whites until they form soft peaks.
= stir to turn food around with a spoon: Stir the sauce gently to preventburning.
= fold something in to gently mix another substance into a mixture: Fold in the beaten egg whites.
- knead to press !'dough (=a mixture of flour and water) many times with your hands when you are making bread: Knead the
dough for ten minutes, until smooth.
= drizzle to slowly pour a small amount of a liquid onto something: Drizzle with olive oil.
= let something stand to leave something somewhere, before you do something else with it: Let the mixture stand for a couple of
hours so that it cools naturally.
= serve to put differentfoods together as part of a meal: Serve with rice and a salad. | Serve the aubergines on a bed of lettuce.
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