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GLOSSARY OF FOOD AND BEVERAGE TERMS

ABALONE
shell fish,

ABSINTHE
a strong, bitter cordial.

ABSINTHE COCKTAIL

} oz sbsinthe, % oz syrup, dash of
angostura bitters, twist of lemon peel,
put together, shake and stir well, then
strain and pour into the cocktail glass.

ACIDIFY )
to add lemon juice or vinegar in water
to cook seafood.

ADELANTADILLO
spanish red wine.

ADYOCAAT
brandy and egg liqueur.

AGAR-AGAR

a seaweed jelly, gelatin like product

hss jellifying power.
AGING

a term applied to meat held at tem-

perature of 34° to 36°F to improve its
tenderness.
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AIGUILETTES (F)
thin strips or slices of meat or poultry.

AIL (F)
garlic.

AILE (F)
wing.

. AIOLI (F)
pounded garlic and egg yolks mixed
with mayonnaise sauce.

AISE
a dry sparkling French wine.

A L’AFRICAINE (F)
African style.

A L'ARMENIENNE (F)
German style.

A L’ALSACIENNE (F)
in the Alsatian style.

A L'AMERICAINE (F)
in the American style.

A L’ANCIENNE (F)
in the old style.

A L'ANGLAISE (F)
English style.

A L'ARMENIENNE (F)
in the style of Armenians.
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A L’ARMORICAINE (F)
Armorica style..

A L'AUTRICHIENNE (F)
Austrian style.

A LA BANQUIERE (F)
banker style.

A LA BATELIERE (F)
seaman style.

A LA BROCHE (F)
cooked om a skewer.

A LA CARTE (F)
food prepared to order.

A LA FRANCAISE (F)
in the French manner.

A LA RUSSE (F)
the Russian way.

ALBANELLO
a Sicilian sherry.

ALELLA
a white Spanish table wine, slight
sweet.
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ALEXANDER COCKTAIL
(BRANDY)

put % brandy, % creme de cocoa and
% fresh cream together, shake well,
strain into the cocktail glass, decorate
with a cherry.

ALLIGATOR PEAR
also called Avocado Pear, used for salad.

ALLEMANDE (F)
in the German manner-

ALLSPICE
Jamaica spice, resembles a large pepper
com.

ALLUMETTES (F)
finger shaped puff pastry with anchovy
or pate de foie filling.

AEMOND DRAGEFES
almond coated with hard sugar.

ALOXE-CORTON (F)
s comununes in the Cote de Beaune,

producing a flavory re.. burgundy.

ALOYAU (F)
boned sirloin.

AMANDES (F)
almond.

ABASSADE (F)
embassy styie.
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AMBASSADEUR (F)
ambassador.

AMBASSADRIC (F)
wife of ambassador.

AMER PICON
aromatized wine.

AMERICANO

put cracked ice into the tumbler, pour
2 oz bitter campari and 1 oz Italan
vermouth over the ice, shake and stir
well, dec;orate with a slice of lemon

peel.

AMONTILLADOS
dry sherry but fuller bodied than fino.

AMOROSO
a dark colour sweet sherry.

ANCHOVY

small silvery fish, usually preserved in
oil.

ANCHOVY BUTTER

mix+ nchovy paste in melted butter.

ANCHOVY SAUCE
mixed auchovy paste in bechamel
sauce.

ANDALOUSE (F)
in the andalusian -tyle.
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ANGEL CAKE, ANGEL FOOD CAKE
sponge cake made from egg-white,
sugar and flour.

ANGEL’S KISS
% full of liqueur glass with D.OM,,
and topped with fresh cream.

ANGELICA
a greenish herb used as cake-decora-

tion.

ANGELS ON HORSEBACK
oyster wrapped with bacon grilled and
served on a fried bread.

ANGOSTURA BITTERS
rumn infused with aromatic herbs and

100ts.

ANISEED
seeds used in bakery and for flavouring

salads.

ANISETTE
a colourless aniseed liqueur.

ANJOU
a lower district of the Loire, produced
the famouse rosé.

ANTIPASTO
Italian hord’oeuvres.
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APERITIF
fortified wine or spirit served before

meal as appetizer.

APOLLINARIS
mineral water.

APPLE JACK
American apple liqueur.

APRICOT
a small golden coloured fruit.

APRICOT BRANDY .
an apricot liqueur.

AQUAVIT, AKVAVIT, AQVAVIT
Scandinavian spirit.

ARGENTEUIL
name of a town in France, famous for

its asparagus.

ARMAGNAC

a darker coloured brandy from
Armagnac  district of South West
France.

ARROWROOT v
used for thickening soup or gravy.

ASPARAGUS
fresh asparagus, usually boiled and
served with butter sauce.

BEASE A ERWKA -

AR A ©
ERESAIHT - ANFIS o

Mg Ao
Mg IR 1t

B - — MR R AR - RIFR
SR EH LA o

PR - MAXRFTEAEHSETIIM o

Rt EXRBEIME

BL R 74 e B SR X6 A8 BT I 491 W AW
Huim o

W - REW
AR Sy - (EEK o

[ ¢
SF MR o ERAINEAR o BRLL Seuh T
Ao




ASPIC
a savoury jelly.

ASTI SPUMANTI
Italian sparkling wine.

ASTRAKHAN

Russian city, famous for caviare.

ASURIA
red Spanish wine.

AU BEURRE FONDU
with butte: sauce.

AU BEURRE ROUX
with browned butter.

AU BLEU
fish cooked i court-bouillon.

AU FOUR
baked in the oven.

AU GRATIN

food coated with white sauce and
bread crumbs or cheese, browned
under salamander.

AU JUS
served with natural juice.

AU LAIT
with milk.

AUBERGINE
egg-plant.
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AUSLESE
a German term, meaning that the wine

has been made from selected bunches

of grapes.

AVOCADO PEAR
a tropical fruit.

AYLESBURY
famous for its ducks.

BABA AU RHUM (F)

a small yeast bread soaked in hot rum
syrup, garnished with mixed fruit and
whipped cream.

BACARDI
a popular brand of rum.

BACARDI COCKTAIL

%4, bacagdi rum, % grenadine syrup
and a spoonful lemon-juice, put toget-
her, shaken and stirred well, strained
and poured into the cocktail glass.

BAIN MARIE
double boiler used to keep the food
warm.

BAKING
oven cookery.

BAKING POWDER
a raising agent in cake-baking.

BAMBOO SHOOTS
young shoots of bamboo plant.
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BANBURY CAKE :
an oval shaped puff pastry containing
a spicy filling of fruit and spice and
sugar glazed on top.

BANNOCK
a scotch oat meal cake.

BAMYULS
a sweet, reddish after-dinner-wine from

France.

BARECUE PARTY
an outdoor party.

BARDING
put a piece of bacon fat over the lean

meat before roasting.

BAR LE DUC (F)
ved currant jam.

BAROLO
ihe famous red Italian wine.

BARON OF BEEF
roast a double sirloin on the backbone.

BARQUETTES (F)
boat-shaped pastry case filled with
savouries bound by a rick cream.

BARSAC (F)
gweet white wine of Bordeaux.

BASIL
a herb used for flavouring.
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