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7 Cooking in America V3
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add Mz % mince MEZDICT S
bake d—T > ThE< mix BE5
beat M MEFEEB, JBILTS peel B <
blend S <EEHDLES poach HGIEE LT TS
boil BT3B, <EH5ES pour <
braise HZLAEIT D quarter moYicd %
blanch HBRELULCFICANECNZEY  |rinse D, I
broil HRB sautee woHsd, Vr—95
brown until golden Z DD EEL scatter 559
brush RIFETH S scoop out FEZE<DEL
chill AT season EXNIEERS
chop RBDYIDICT S serve BOMITTS
chop up IREAED sift BB WTHIT B
combine A and B AEBZBEHHOES simmer EBKNTEID
cook slowly o< DHEZD skim off CH. HLLaEER) 95
core HxEE3 slice SBEYIDICT B
defrost RIRT 5 soak D2FTHL. 0T
dice Y OOFICY S sprinkle 3D MFB
dip 5&2&DI13 steam =Y
dissolve BT strain (33BWRET) CF
drain KeZzt3 thaw BRI S
//t/\f\l'z VAN 2 %
evaporate KR FKIES trim ;g SHNZ & > TH=
fill =E=H3 whip T 3
fold feleH O ESIcF->ERBESD  |scald HRET B EBIICKZIED S
fry HTHITS . .
deep-fry oo &0 DWTHIF S apay bolng e scomarEsHS
pan-fry 754/ TS

grate IOHEZT glaze BEoTYVZEH
grease HERD zest TI—YVDR=ZE>DT
grill BE<. HIRBD
heat Ba@d. mhHd
melt A YANCE

£ pressure cooker FREEE wok

BIZTER mixer BFLVY microwave oven

&Y ER slicer VAN pot

EoULg  strainer RT3 sleve, sifter

£5LE  grater 774MZL  spatula

RO S8 peeler 7740/ pan

HED can opener 27T kitchen Knife

L»< UL ladle EYAV)Y chopping board

IR E bottle opner KEI D colander

KRBk 2R rice cooker SEH— blender

PHA kettle L 2n steamer
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(°F-32)x5/9=C
OCX9/5+32=OF
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http://www.sweetnet.com/temperaconverter.htm

Oven Temperatures
An approximate conversion chart

Fahrenheit Celsius
225 F 105 C
250 F 120 C
275 F 130 C
300 F 150 C
325 F 165 C
350 F 180 C
375 F 190 C
400 F 200 C
425 F 220 C
450 F 230 C
475 F 245 C
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