COOKING VOCABULARY LIST
by TOPIC

Ingredients

(D Vegetables, Mushrooms

@ Fruit, Nuts

@ Seafood (fish, shellfish, sea vegetable)
@ Meat

® Egg

©® Dairy products

@ Beans

Grain, Corn

@ Seasoning, Spices

@ Vegetable, Mushroom <&\ (X)) | <02 (H)

b & chive
HIF7% HH greens, greenstuff
ZEOok /ISR type of rape, potherb mustard
LwAXx< P33 edible chrysanthemum
S sp%na‘tch?ike‘greer‘l vegetable
originating in China
SE VA K potherb mustard
B —=O%E honeywort, wild chervil
T AINT asparagus
WA A f=oT string beans
ZTEFED B green soyabeans
ZAED 9 . green peas
ThEX Rt snow peas, pea pods
IRZXAED IH Chinese pea
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AF T ZED

AF oy T Wi

sugar peas

YIRBN jii3 turnip
NEH P I pumpkin, squash
HYT7T7U— cauliflower
¥y XY cabbage
SN )N cucumber
ZiED 3 burdock root
konnyaku— solidified
Z Az < w55 jelly made from the
rhizome of devil’ s tongue
Loz H g shredded konnyaku
SOFENG sweet potato
Iy AR a kind of yam
LWzl HEE Japanese shiitake (mushroom)
FL LW T UHEE dried shiitake
L% beafsteak plant, perilla
CV [DE P/ potato
LXon e ginger
~NZL koM RLAEZE red ginger
Nealy) Japanese parsley
el celery
THED S broad bean; horse bean
72N A KAR Japanese long white radish
T=<HAI a kind of pickle
7oz o bamboo shoot
TcEhnE & onion
EIO9bAHTL corn

a— 71—

corn flakes
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o— I —)L cornmeal
k<~ k tomato
AR £ a kind of yam
Femia X B scz‘lll%on;green onion; spring

onion;

A9cn egg plant
IZ5 Japanese leek
WA C A A& carrot
W2 Az < garlic
< EWn H 3% Chinese cabbage
B— green pepper
Tuyal— broccoli
EZONAED 1E 9 AR spinach
E£O7 mH matsutake mushroom
Lo SN FX Y brussels sprouts
H L bean sprouts
LA R lettuce
WA Z A SR lotus root

ITT DA SHED lotus seed
@ Fruit, Nuts b (R¥) . cDH (KRDFE)
T— K almond
HAT 75 apricot
WhH I strawberries
WH < fig
RS i Japanese plum

IDIEL T L dried, salted Japanese plum
N il persimmon
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IFLAE + LHth dried persimmon

MAEDDHU MG 2E citrus fruits
WA FFni a type of orange
AN At kumquat, cumquat
SOV, NILVY RS summer orange
F—TNF LY navel orange
o =< J\ a type of orange
TR Py Japanese orange

YA R gingko nut

<D e chestnuts
REY BEE 58 roasted chestnuts

< % HAPE walnuts

SL<BHAE (D) R Avth cherry

ERAYE [EPIN water melon

L Zl pear

INA T T pineapple

Avava banana

E—FY . Hontn wACE peanuts

[y HEAE loquat

HSED A grapes
IZL5ED FLSED raisins

FODIH NI pine tree nuts

Ay melon

HH Pk peach

DAz B apple

Py Lemon
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@ Seafood (fish, shellfish, sea vegetable etc.)

MNE SO (MREY)

HE v

clam

b L fiz horse mackerel
[AY/E 5% cuttlefish, squid
Wb L fig sardine
AN i eel
H7p T A conger eel
Z N =2 shrimp, prawn
RS- R0\ e Ise lobster
MO fiEe bonito
INE LRt oyster
e iy crab
RESER TR oF boiled fish paste, fish sausage
ARy AU filke flatfish
LB fid whale
VBN A konbu seaweed; kelp
U7 fid: salmon
W< b, FLZ ih 1 salmon roe
S LA il & sliced raw fish
X i mackerel
SAFE KT saury
LLEA ) shijimi clam
LL®b shishamo swelt
7= fi sea bream
7=z iy octopus
b figs cod
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=6z cod roe
2L A fisft herring
DY & sea weed (dried)
[ON5=%-2 s flounder
5H< K puffer, globefish
50 fif yellowtail
(Z> 1 Arabesque greenling
1Z72 T PR scallops
<A it tuna
ESrD fizg trout
yOYIRY-) At wakame (dried seaweed)
@ Meat 12< (A)
H 55 I g & fat
T 912< ) beef
Mz B shoulder
o — 2 loin
() brisket—end
B tongue
L X— liver
ZoL 4 veal
LHEOAB XD R i)~ turkey
&V (i) A chicken
(A el i) breast
ARy Sl R skin
<X FH wing
O ED Py (young) chicken
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[ =J R A minced, ground beef

HVOE B pork and beef ground together
O Lomic< FOR lamb, mutton
Sz KA pork

02— A loin

e tender-loin

Hb ham

x5 belly

L X— liver

V== sausage

FAVA ham

Ry L AND boneless ham

NRe— bacon
® Egg =2 (3p)
xZ B egg

biAkd (2H) YRz (35&) | yolk

HAE< (LAA) | BFA (A&) |white
275 % quail egg

©® Dairy products

12w 5 WOA (LAY

(=) I vy evaporated milk
T IITW ) S milk
Iy Wz powdered milk, dried milk
ayTUAINY condensed milk
AXALI LY powdered skimmed milk
E 7Y — A 7 U —2A  |cream
F—x cheese
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By F—DF—R

cottage cheese

7 ) —AhF—X cream cheese
INH— butter
~—U margarine
I—7 )k yogurt

M Beans T (&)

b E /NE adzuki beans
& A 5] bean jam
K omA FEE bean paste jelly
WAITAE D (S kidney bean
LA ED HiEE flower bean
OXZED [0 SNali~R chick pea
72 N soybean
HSEHHIT Wi fried soybean curd
BNG bean curd waste
R/ AVl roasted soybean
£ D ER) bean curd milk
L9 5 o soybean curd
ok e fermented soybean
L LI S5 BEX TE roasted soybean curd

Grain, Corn Z< o (%)

oY el El Italian millet
BlieE K2 barley

A AX— whisky

|y % beer
F—r X A= oats
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F—hrI—)b oatmeal
EY0) millet
¥ INZE wheat

28N wheat noodles

X INEE Ry (wheat) flour

2T L spaghetti

TAVw O Z S A wholewheat flour

TION SR Al thin noodles

ZEe X Tuvvn INFE IR wheat germ

IN bread

< hae= macaroni
o P/S raw (uncooked) rice

TFAEW Yok unpolished rice

=YY ZHR cooked rice

1< Fn H 2K polished rice

> T hulls

HH I K glutinous rice

HH /S rice cake

ars 55 buckwheat, buckwheat noodle
TALE A% rye flour
© Seasonings, Spices H X HOAD XD GAMED . 29 LAY x5 (F¥EED
H5 5 1 oil

TV —TF A olive oil

TELSD ZE sesami oil

I FBED 7 ZH salad oil

7—F lard
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A —RA K yeast
MOBSL LENE] dried bonito
mH L mustard
- 7 L—¥y curry powder
MNA T A ESN vegetable gelatin
a— AL —F cornstarch
ZLxo [ pepper
= L sesami
ST i} sake
L9 HWOME sugar
KAHAEEDH B black
k&L KD B rock candy
ZRELED o hib i powdered sugar, icing sugar
5 rock sugar
SABALED — i light brown sugar
LAZED Epis white sugar
AL XD [LI# Japanese pepper
LB i) salt
Cwo%ED Bl baking soda
Low L X9l soy sauce
kR 8 vinegar
7T gelatin
= sauce
AL = —A Worcester sauce
TFx v tomato ketchup
~ 3 X —R mayonnaise
TASNL Tk starch
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EOMB L B hot red pepper

THHD [e 22 honey

N T Ny breadcrumbs

BT KR honey like substance

It PR fermented soybean paste

0 A sweet cooking sake

HhaIW Japanese horse radish
TNk osba® TEYED ZTY | Western style horse radish

Helpful phrases

(D Nutrition

@ ~food

@ (food)Additives

@ Cooking Utensils

® Containers, Dishes

® Measurements(cups, teaspoons)
(D Flame/Heat adjustments

© Cooking

@ Nutrition W& H ()

VNIV AYN calcium

LIE D =0} fat

. RAY IS IRKALY) carbohydrate
72X Lo HEAY protein
THO5A &Ry iron
TS B starch

Ba sy Vitamin
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@ ~Food

~L < DA ()

AAZ L ELS D ;;X 7oh instant foodstuff
N2 I LELS DA T A, processed foods
A iG] canned food, tinned food
FWHEAL LSO A £ perishable foods
DA% R bottled food
nneE s Lr< VAo AERG L frozen food
@ Additives LE<ODATANSED (BMEIIY)
MAFD LD H R sweetener
TOHWIEEAD XD AR 7R | artificial preservative
SAHD XD R acid/sour agent (eg vinegar)
LAZIHR LELSY 1D NTAEE  |artificially colored
IFoL r< W I A ) color agent
O X 2IFE< SN I EAl bleach
@ Cooking Utensils DExo50 LS (BHELER)
b2 T& ERYAEE whisk
Bif/ /7L< L (soup) ladle
INAED HEIY can opener, tin opener
e YNV rubber spatula
5 sieve, colander
Lebl (D) rice paddle
FTUVITAE B rice cooker
Al X fetk = corkscrew
ASAN ko] pots and pans

T= Tl A Fan saucepan
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F a—7p T o — stewpot

[SYIR/AvASeS T EESR wok

A Pav4 frying pan
L2 0 FE food scales
=47 TiES basting brush
N RIFY— hand mixer
774Nz L T7I7A4IKL turner, spatula
ERR ) T kitchen knife
R— mixing bowl
EXA4AY - ERAY cutting/chopping board
D AT D BAIYZS rolling pin
WAV kettle
LELIED lemon squeezer

(% Containers, Dishes

Lo& (B .

LioXx (&%)

WiLhb D, 9o, Lo Zﬂ\i/[l:%\ C vessel, container, dish
A
B bSY il soup bowl
=5 1IN plate
Hbh PN rice bowl, tea cup
Y d?ep bow.lfor donburi (rice dishes
with toppings)
F=—/L5< A B =— 48 plastic bag
R Ko AN plastic container
Db D I ik - tea(ocha) cup

©® Measurements(cups, teaspoons)

JWY o GHER)

Bzl KAk a tablespoon(15cc)
U N a teaspoon (bce)
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THEDY

a level spoonful

a cup(200cc), American

A cup (250cce)

Lxo2Lx9 ks a dash of

TED 19 10 suitable, proper amount
~T& ~1FE ~drop

(@ Flame/Heat adjustments

ONTF A (KNI

HT-TeD b MR OR to heat up

LA & AHK a very low heat, very slow heat
Ige)O) 55K a low flame, low heat

Hw H W ik moderate heat/fire/temperature
DX 5 K a high flame, high heat
MZT A KIZHNT D to turn on the heat, flame
OESLD 5 KEGRD 5 to turn up the flame
OxLbd K#%=598 25 | to turn down the flame
ONBERAT KB T AT | to remove from heat

Ox L5 K#z1E¥$HD | to turn off the heat

Oven Temperatures

=T roBAE (=T RE)

Fahrenheit Centigrade

250 - 300 120 - 150

32b 165

350 — 375 175 - 190

400 205

425 — 450 220 — 230

475 - 500 245 - 260
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@ Cooking Hx o9 GHFR

HIF 5 5 to deep—fry, deep—fat fry
W2 5 b & to shallow—fry, pan—fry, brown
IBHIL HIL strainer
BAT to grate
ERA) IR to cut
ZEXH AN to cut up small
ITEDY Y slice
ESa=/) AHED D shred
ER=Y Ate to chop
HLAED HCAEID mince
D5 i-wn to mash
% %7 to (‘:ook, boil, simmer, stew,
braise
FHE5 BES5 to stir, mix, blend
ge< to pare, peel
g (5T) K9 (FKT) | to steam
2 e o e
PTDH to boil
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