cooking
1. ['kvkin] n
1) roTOBKa, NPUroTOBMNEHUE MULLIA
2) KynuHapwus, KynMHapHOe UCKYCCTBO
2. ['kvkin] a
1. CTONOBBLI, KyXOHHbIN
cooking salt - noBapeHHas conb
cooking butter - kynuHapHbI xup, ToNNéHoe Macro
cooking utensils - KyxoHHasa nocyga
cooking soda - nuTbeBad coga
2. Tpebytowwmii TennoBori 06paboTku
cooking apples [pears] - a6noku [rpywwn], noanexawme TennoBor obpaboTke

Apresyan (B-Ri)

BrE [kUkIr]] NAmE ['kukin] )
uncountable

1. the process of preparing food
M ftusband does all tre cooking.
* a book on Indian cooking

2. food thrat ras been preparedin a particular vay
» Te restaurant offers traditional ftore  cooking (= food sirtar to trat cooked at rora ) .
* Tey sene good FFench cooking.

Tesaurus :
cooking [cooking] U
M frusband does all tre cooking.
baking * |BrE cookery - |[forral cuisine *
French/Chinese, etc. cooking/cookery/cuisine
excellent /superb/traditional /local cooking/cuisine
home cooking/baking

Collocations:

Cooking

Preparing
prepare a dish/a real /a ranu /dinner/tte fish
weigh out 100g/40z of sugar/tre ingredients
wash/rinse the lettuce/spinach/vatercress
chopl/slicel/dice the carrots/onions/potatoes
peel thke carrots/onion/potatoes/garlic/orange
grate a carrot/tre cteese /sora nutrag
remove /discard the bones/seeds/skin
blend/combine/mix (together) the flour and water /all the ingredients
beat/whisk the cream/eggs/egg wites
knead/shape/roll (out) tre dough

Cooking
heat tre oil in a frying pan
preheat/heat tre owen/(BrE) tre gril/(NAmE) tre broiler
bring to (BrE) tte boil/(NAmME) a boil
stir constantly/gently vith a woden spoon
reduce tre freat
simmer gently for 20 rimutes /until reduced by talf
melt tre butter/clocolate /cteese /sugar
brown the reat for 8-20 rimutes
drain tre pasta/tte ater fromtke pot/in a colander
mash the potatoes/banana/avocado

Ways of cooking
cook food/fish/raat /rice/pasta/a Persian dish
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bake (a loaf of) bread/a cake/(especially NAmME) cookies/(BrE) biscuits/a pie/potatoes/fish/scones/mffins

boil cabbage/potatoes/an egg/water
fry/deep-fry/stir-fry tre chicken /\egetables
grill mat /steak/chicken /sausages/a ot dog



roast potatoes/peppers/raat /chicken /larh
sauté garlic/mshroora  /onions/potatoes/\egetables
steam rice/\egetables/spinach/asparagus/durplings
toast bread/nuts
microwave food/popcorn/(BrE) a ready real
Serving
serve in a glass/on a bed of rice/ith potatoes
arrange the slices on a plate/in a layer
carve the mat /larh /chicken /turkey
dress/tossa salad
dress with/drizzle with olive oilhinaigrette
top with a slice of leman /a scoop of ice cream/vipped cream/syrup
garnish with a sprig of parsley/fresh basil leawes/leran wedges /a slice of lirm /a twst of orange
sprinkle with salt/sugar/terbs /parsley/fresy ground black pepper

Eamle Bank :
* Her cooking is wnderful .
*lnss m rmtrer's goodlora cooking.
* | use yogurt a lot in cooking.
« Stir tre nixture to prewent the beans sticking to tre bottom during cooking.
* We enjoyed sora of ker gourrat cooking.
* Who does mast of the cooking in your louse ?
« traditional Eaglish cooking
« traditional soutkern cooking
* | bought a book on Indian cooking.
* Te restaurant offers traditional fora  cooking.

suitable for cooking ratter ttan eating raw or drinking
* cooking sterry

cooking Longran DOCES5thE. (B-i)
I. cookling' /'kukin/ BrE = AmE = noun [uncountable]
[Word Farity:  noun: 'cook, ‘cooker, fcookery, 'cooking; adjective: cooked # tuncooked, owercooked #UNDECOOKED
tcooking; \erb: tcook, 'owercook ZUNDEEOOK ]
1. tre act of reking food and cooking it:
M rotrer does all tre cooking.
I love cooking.
2. food rade in a particular vy or by a particular person:
M comlirants  on your cooking.
Indian cooking
simle basic fora__ cooking (=good food like the food you get in your own home)
COLLOCATIONS
Mverbs
= do the cooking Wio does tre cooking in your fouse?
= share the cooking (=both cook the food) Pete and | usually stare thke cooking.
= like/enjoy cooking | enjoy cooking at tre weekend.
BMADJECTIVES/NOUN + cooking
- home cooking (=food cooked at home, not in a restaurant) Hore cooking alays tastes best to re.
= Italian /French etc cooking ffesh rerbs are used a lot in Fai cooking.
= traditional cooking Taditional Asian cooking uses a lot of oil.
= vegetarian cooking a book on \egetarian cooking
= slow cooking Slow cooking giwes tle dish a better flavour.
Mcooking + NOUN
= cooking facilities (=somewhere to cook, with the equipment you need) Te apartrent ras one bedroom and a sitting-room
vth cooking facilities.
= cooking time (=how long you cook something for) Adjust tte cooking tire according to thke size of tre bird.
= cooking utensils (=pots, spoons, knives etc that you use when cooking) Te kiicten fas all the cooking utensils you wll
need.
= a cooking method Adjust your cooking ratrods  for lealthy  eating.
THESAURUS
Mpreparing food
= grate to cut cleese, carrot etc into srall pieces by rubbingit against a special tool: Grate tte cleese and sprinkle it ower the
top of tre pasta.
= melt to rake butter, ctocolate etc becore liquid: Mit tre butter, clocolate, and 1 teaspoon of cream ower a low reat.
- sieve British English, sift American English to put flour or otter powlers though a !siewe (=tool like a net made of wire,



which you use for removing larger grains or pieces): Sift tte flour and cocoa before adding to the rest of tre rixture.
= chop to cut somthing into pieces, especially using a big knife: Clop up tfe \egetables.
= dice to cut \egetables or mat into srall square pieces: Dice tre carrots and tren fry them in butter.
= season to add salt, pepper etc to food: Season tlke reat before grilling.
= crush to use a lot of force to break sorating such as seeds into \ery srall pieces orinto a power: Add one clow of crusted
garlic.
= mix to corbine differentfoods togetrer: Nk togetter all tre ingredients in one bow
= beat/whisk to rix food together quickly vith a fork or otler tool: Whsk tle eggwites until trey form soft peaks.
= stir to turn food aroundith a spoon: Stir tte sauce gently to preventburning.
- fold something in to gently rix anothter substance into a rixture: fold in tle beaten egg ites.
- knead to press tdough (=a mixture of flour and water) rany tiras \th your fands wen you are raking bread: Knead tte
dough for ten rimutes, until srooth
= drizzle to slowy poura srall arount of a liquid onto sorathing:  Drizzle \vith oliwe oil.
- let something stand to leawe sorating sorawere, before you do somathing else vith it: Let tle rixture stand for a couple of
fours so that it cools naturally.
= serve to put differentfoods togetrer as part of a real: Senre \th rice and a salad. | Sene tle aubergines on a bed of lettuce.
Il. cooking2 BrE =~ AmE ~ adjective
[ noun: fcook, fcooker, tcookery, 'cooking; adjective: cooked # tuncooked, owercooked ZUNDECOOKD
tcooking; \erb: fcook, 'owercook ZUNDECOOK ]
[only before noun] suitable for or used in cooking:
°  Te room alltawe cooking facilities (=there is cooking equipment in the rooms).
cooking pot/utensils/equiprant etc
° cooking apples
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