BECOME A LANGUAGE CHEF

-learn some cooking vocabulary!

NORSK
tilsette

& bake
bakepapir
bakebrett
skolde
blande
koke
brune

bred
bredform
brenne
kake
kakeform
avkjole
hakke (opp)
kaffekjel
kaffernaskin
kald

a avkjole
spro/sprott
skjeere tynt

litt/en liten skvett

skjeere i terninger

dele

ENGLISH
add

to bake
baking paper
baking sheet
blanch

blend

boil

braise

bread

bread pan
burn

cake

cake pan
chill/cool
chop

coffee pot
coffee maker
cold

to cool down
crisp

cut thin

dash

dice

divide
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deig
drysse
torr

a torke

fylle

fyll

jevne ut

en form

a forme
steikepanne
jernpanne
garnere
raspe
glasur

en grill

a grille/steike
a male

hard

hardkokt egg
€99

blatkokt egg
a varme opp
het

en ose

4 ose
mager
fet/fett
vaeske

a torke

:i'1 )

dough
drizzle
dry

to wipe dry
fill

filling
flatten
amold

to form
frying pan
iron pan
garnish
grate
glaze

a grill

to grill

to grind
hard

hard boiled

soft boiled egg
to heat up

hot

aladle

to ladle

lean

fat/fatty

liquid

to dry



lunken
marinere
finhakke

& blande
fukte

en panne/gryte
spiskammer
& skrelle
potet skrell
dampe/lettkoke
pores
panne/kjele
helle

fylle

skijenke vin
trykk ned

a trykke
skylle

heve
steike/bake
en rull
arulle
slikkepott
surre
brenne
skrape

riste

smékoke / putre
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lukewarm
marinate
mince

to mix
moisten
apan
pantry

to peel
potato peel
poach
porous
pot

pour
pour / fill
pour wine
press down
to press
rinse

rise

roast

a roll

to roll
spatula
saute
scorch
scrape
shake

simmer

frese
skjeere
skjeere tynt
oppskjeert
trekke
myk/mjuk
sleikepott
sprede
stro (tort)
skvette
dampe
rore

sile
smake
lunken
tine

varm
vispe
torke

a vispe

en visp

sizzle
slice
slice thin
sliced
soak
soft
spatula
spread
sprinkle
spritz
steam
stir
strain
taste
tepid
thaw
warm
whip
wipe

to whisk

a whisk



