1. Memorize the following words and word-combinations. Write them down into your dictionaries.
1. heat treatment - тепловая обработка
2. boiling - варка, кипячение
3. stewing  - длительное тушение в жидкости

4. frying - обжаривание в масле

5. sauteing - обжаривание в кастрюле с добавлением масла при помешивании

6. steaming - варка на пару

7. baking - печение, запекание

8. roasting - обжаривание в духовке или на вертеле

9. grilling - обжаривание на открытом источнике тепла (на углях, на гриле и т.д.)
10. simmering - кипение на медленном огне

11. deep-frying - обжаривание с погружением в кипящее масло

12. casseroling – запекание

2. Read through the paragraphs below and match the methods of cooking in the box with their descriptions.
	simmering
	roasting


	frying


	baking


	grilling


	boiling


	casseroling




1. When food is cooked in liquid you just see an occasional bubble on the surface. Stews, soups, sauces are cooked this way so that food cooks steadily, or mixture thickens gradually.

2. This gives a firm and often crisp texture. It is the process of cooking in the dry heat of the oven. The temperature and position in the oven are very important especially with cakes, to ensure the food is cooked throughout and doesn‘t burn.

3. This browns food, keeps in the flavour and sometimes gives food a crisp texture. Food is placed under the heat. Fish, meats, young poultry and toasted snacks or toppings are cooked this way.

4. This gives food a soft texture. The term is actually a little confusing for it is the liquid in which the food is cooked that boils, not the food itself. When liquid comes to the boil, reduce the temperature so it just bubbles. Foods cooked in boiling liquid include vegetables, eggs, fruit and sugar for jam, meat. The liquid can be water, stock or milk etc.

5. This method of preparing meat means cooking on a turning spit over a fierce heat.

6. A convenient and usually quick, easy method of cooking in fat. It gives a golden and often crisp texture.

7. Food is cooked in steam or liquid in the oven. It‘s a slow tenderising process, so very good for making the most of cheaper cuts of meat.

3. Find the corresponding English equivalents:

1) булькать, бурлить 2) бульон 3) постепенно загустевает 4) открытый огонь

5) подрумяниваться 6) жидкость 7) равномерно 8) сохранять аромат

9) придавать мягкую консистенцию 10) подгорать 11) вертел.
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