Complete the following chart with the various dry cooking techniques.  Use Culinary Essentials (pages 381-387)
	Method
	Description
	Fat Added?

Yes/No
	Equipment Needed: What type of pan is used?
	Two Food Examples

	BAKING


	
	
	
	

	ROASTING


	
	
	
	

	SAUTEING 


	
	
	
	

	STIR FRY


	
	
	
	

	PAN FRY


	
	
	
	

	DEEP FRY


	
	
	
	

	GRILL


	
	
	
	

	BROIL


	
	
	
	



Complete the chart explaining the various moist cooking techniques.  Use Culinary Essentials (page 388-397).

	Method
	Description
	Why would we use this cooking method?
	Food Example

	BOILING


	
	
	

	BLANCHING


	
	
	

	PARBOILING


	
	
	

	SIMMERING


	
	
	

	POACHING


	
	
	

	STEAMING


	
	
	


Describe the combination cooking techniques below--
· Braising:

· Stewing:[image: image1.png]
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