A Al dente
B Bake

Baste
Beat

Blanch

Blend
Boil

Braise

Bread

Broil

Brown
Caramelize

Chill
Chop

Coat

Coats a
spoon

Combine
Cream

Crisp-tender

Cube
Cutin

Dash
Deep-fry
Deglaze

Dice
Dilute

This term is usually used in cooking pasta. It means to cook until tender but still slightly firm.

Cooking in an oven or oven-type appliance. When meat is cooked uncovered it is generally
referred to as roasting.

Brushing food with liquid such as melted fat, meat drippings, fruit juice, sauce, marinade, or water
during cooking to moisten. Basting adds flavour and prevents surfaces of food from drying out.

Stirring thoroughly and vigorously with a wire whisk, spoon, hand-beater or electric mixer to
incorporate air into food.

Quickly immersing vegetables or fruit into boiling water for 1 to 2 minutes then into cold water to
stop the cooking process. Blanching is sometimes necessary before freezing fruits or vegetables
for better quality products when they are thawed. Blanching is also helpful in removing skins from
tomatoes or peaches.

Mixing two or more ingredients together thoroughly. Blending may be done by hand or with a
spoon, or low speeds of a blender or electric mixer.

Cooking in liquid that is at boiling temperature. When a liquid is at a boil (212° F at sea level for
water) bubbles will rise and continuously break the surface.

Browning meat or poultry in a small amount of liquid or fat, then cooking, tightly covered, over
low heat for a long time. Braising meat develops flavours in the browning process. A good
cooking method for less tender cuts of meat.

Coating a food with bread crumbs, cracker crumbs, or other food prior to cooking. Typically, the
food is moistened with beaten egg or other liquid first. Good for sautéing or frying.

Cooking meat (or other food) directly under (as in a gas or electric oven) or over the heat source
(as on a grill). Moisture is held in the food by the high cooking temperatures which quickly "seal
in" flavour. This cooking method is ideal for tender cuts of meat.

Cooking food in a small amount of fat over moderate or high heat until the surface is browned.
(Additional cooking may be required to thoroughly cook food.)

Heating sugar or foods containing sugar over moderate heat with constant stirring to develop a
brown colour. This browning process contributes to the flavour of foods.

To cool in refrigerator, but not freeze.

Cutting food into small pieces with a knife, chopper, or other sharp tool, blender, or food
processor.

Covering a food with, or dipping it into, an ingredient such as flour or sauce. To cover with a thin
layer of flour, sugar, nuts, crumbs, seeds, or spices.

This phrase refers to the stage of cooking a sauce or custard when it is thick and forms a film on a
metal spoon.

Stirring 2 or more ingredients together to form a mixture of uniform consistency.

Mixing 1 or more foods (usually fat and sugar) with a spoon or an electric mixer until soft,
smooth, and creamy.

Cooking foods such as vegetables just until tender but not soft or limp. This term is often used in
stir-fry recipes.

Cutting foods such as vegetables or meat into pieces with 6 equal sides.

Mixing solid fat throughout dry ingredients using 2 knives or a pastry blender until flour-coated
fat particles are the desired size. Typically used when making pastry.

About half of 1/8 teaspoon of a spice or seasoning.
Cooking food in enough hot fat (350° F - 375° F) to cover the food.

Adding liquid to a hot pan after sautéing or roasting to release the meat's essence left in the pan.
This liquid usually consists of wine, brandy, juice or broth.

Cutting food into very small cubes.
Thinning a liquid or reducing flavour by adding liquid.



A G

Dissolve
Dredge

Drippings
Drizzle
Dust

Flake

Flute/Fluting

Fold

Fry

Garnish
Glaze
Grate
Grease
Grease and
flour

Grill

Grind
Julienne
Knead

Lukewarm

Marinade

Marinate

Meringue

Making a solution such as sugar in water; to melt or liquefy.

Lightly covering or coating food with flour or other fine substances such as bread crumbs or
cornmeal. Often beef cubes are "dredged" in flour prior to browning for beef stew.

The fat and juices obtained when cooking meat, poultry, seafood, or fish.
Pouring a liquid over the surface of food in a fine, thread-like stream.

A light sprinkle of flour or sugar over a food. This process results in a lighter covering than when
coating a food before frying. Powdered sugar is commonly used to dust desserts.

Breaking food into small pieces, most often with a fork. This technique is used to break apart
delicate foods such as fish or crab meat for salads. Flaking is used to test fish for doneness.

Pressing or crimping an attractive edge into the edges of a piecrust before baking, using a fork or
fingers. The fluted edge should be pressed under the rim of the pan in several places to prevent
shrinkage. When a top crust is used, the top and bottom crusts are pressed together to seal in the
filling.

Combining 1 ingredient, usually a light or delicate ingredient, with another heavier ingredient by
gently turning the mixture with a spoon or spatula to minimize loss of air. Two motions are used:
cutting vertically through the mixture and sliding it across the bottom of the bowl and up the other
side. Typically used to mix fruit into a batter such as muffin or pancake batter.

Cooking food in hot fat over moderate to high heat. Pan-frying (frying) and sautéing are similar,
although sautéing is generally considered to be quicker and uses less fat. Deep-frying requires that
the food be submerged in the hot fat.

An edible decoration added to finished dishes or desserts. Garnishes may be placed under, on, or
around the food. They range from a simple sprig of parsley to delicately carved vegetables.

Coating with a glossy mixture that enhances both flavour and appearance of food such as meat,
vegetables, and desserts.

Cutting foods into smaller pieces using a grater or food processor. This technique is used on firm
foods such as carrots or cheese.

Rubbing the surface of a pan or dish with fat to prevent food from sticking.

Preparing a pan by greasing and then lightly dusting with flour to prevent food from sticking. This
is a common technique used when baking cakes; some recipes will refer to the pan as a "prepared”
pan.

Cooking food on a rack over direct heat in a charcoal or gas grill. In some regions, "barbecue”
may be used synonymously with grill.

Reducing food to small particles by cutting or crushing the food mechanically in a grinder,
blender, or food processor. Foods can be ground to varying degrees-- fine, medium and coarse.
Spices can be ground in a mortar and pestle.

Cutting meat, vegetables or fruit into long, thin strips. May be used as a garnish or in stir-fry.

Working dough with the heel of a hand or with the kneading attachment of a mixer in order to
develop the structure of bread.

A temperature of about 95°F. Lukewarm liquids and food feel neither hot nor cold when tested on
the inside of the wrist.

A seasoned liquid in which foods are soaked (marinated). The marinade is usually a combination
of an oil and an acid, such as vinegar or fruit juice. Marinades are used to add flavour to the food
or to tenderize. If a marinade is to be used later for basting or as a sauce, make a larger batch and
reserve a portion before adding the meat. Never reuse marinade that has been in contact with
uncooked meat.

Soaking a food in a marinade. Foods should be refrigerated during marinating. Discard any
remaining marinade that has been in contact with uncooked meat, poultry or seafood.

A foam of beaten egg whites and sugar that is baked. A soft meringue may be baked as topping of
a single-crust pie; a baked hard meringue is used as a shell for berries or other dessert fillings.



Microcook
Microwave

Mince

Mix
Panbroil

Panfry
Parboil

Peel

Punch down

Purée (v.)

Purée (n.)

Reconstitute

Reduce
Rehydrate
Roast
Rub/Paste
Sauté
Scald
Scallop
Score
Sear
Shred
Simmer

Skewer

Steam

Steep

Cooking food in a microwave oven using high-frequency radio waves that cook food quickly.

Finely chopping or cutting food into 1/8 inch pieces or smaller. (This term refers to foods cut up
more finely than simply being chopped.)

Combining 2 or more ingredients into a uniform mixture by stirring or using an electric mixer.

Cooking meats and fish, uncovered, over high heat on a hot surface (usually in a frying pan),
pouring off fat as it forms.

Cooking foods, uncovered, over high heat in a small amount of fat.

Partially cooking foods in water or other liquid. Cooking is usually completed by another method.
Also called blanching.

Removing the outer covering or skin of fruit and vegetables such as potatoes, carrots, oranges, or
bananas.

Pushing down a risen yeast dough with the fist. This step is necessary to allow formation of
smaller, more uniform air pockets.

Grinding food until it is completely smooth by using a blender, food processor or forcing the food
through a sieve or food mill.

A smooth paste made by pressing food through a fine sieve or food mill; also a thick sauce made
from puréed vegetables or fruit.

Adding water to dried or concentrated foods, such as nonfat dry milk or orange juice concentrate,
to restore them to their original consistency.

Boiling a liquid to reduce the volume. This technique is often used with stocks, wine, and sauce
mixtures to intensify flavours and thicken.

Restoring water lost during drying by soaking or by cooking the dehydrated food in liquid, as
when cooking dried beans.

Cooking foods in an uncovered pan in the oven at moderate temperatures. When roasting meats or
poultry, tender cuts should be used. (Tougher cuts require longer, slower cook times.)

Arubisa dry blend of ground herbs and spices that is rubbed onto the surface of meat, poultry, or
fish to impart an "instant” flavour to the food. To make a wet rub or "paste,” simply combine the
dry blend with a touch of oil, water, honey, or juice.

Quickly cooking foods in a small amount of hot fat in a skillet.

Heating liquid to just under the boiling point. Also refers to placing fruit and vegetables in boiling
water for 1 minute to aid in removing the skin.

Layering sliced food, often potatoes, with sauce or other liquid, and baking in a casserole. The
scalloped food is often topped with bread or cracker crumbs before baking.

Making shallow cuts, notches or lines on the surface of meat or food to increase tenderness,
prevent the fat from curling, or make food look attractive.

Browning the surface of meat quickly in a skillet or grill over high heat or under the broiler to
help seal in juices.

Cutting food into narrow strips using a knife, grater or food processor. Cooked meats can be
shredded by pulling it apart with two forks.

Cooking food gently over low heat in liquid that is just below the boiling point (about 180°F to
210°F). Bubbles will form slowly and and just begin to break the surface.

A long, thin, pointed rod of wood or metal upon which food is placed to hold it during cooking or
serving. Wood skewers should be soaked in water for at least 15 minutes before use. Also, to
position food on a "skewer."

Cooking food on a rack in steam over boiling water in a closed container. The food should not
touch the water.

Extracting flavour or colour from a food, by placing the food (such as tea, coffee, herbs, or spices)



Stew
Stir
Stir-fry

Strain/Drain

T Thicken

Toasting

Toss
W  Whip

in a heated liquid that is below the boiling point in order to extract flavour or colour, as in tea.
Simmering less tender cuts of meat and vegetables in liquid for an extended time.
Mixing ingredients with a circular motion.

Frying thinly and uniformly sliced food quickly in a small amount of hot oil, stirring constantly.
Denser foods, such as broccoli and carrots, may need to be sliced thinner and/or cooked before
other ingredients are added.

Removing liquid from food by placing it in a strainer or colander and allowing the excess liquid to
drain out.

To make a thin paste by mixing flour, cornstarch, or arrowroot with an equal amount of cold water
and then stirring the paste into a hot liquid and cooking it, stirring constantly, until the liquid has
thickened.

A technique commonly used with dried seeds such as sesame, cumin and fennel to release
maximum aroma and flavour. Low to medium heat is applied to seeds in a dry skillet or baking
pan. Should be done right before adding to the recipe.

Gently mixing ingredients together by turning them over using two forks or a fork and a spoon.

Rapidly beating ingredients, such as egg white or cream, with a whisk, fork, or mixer in order to
incorporate air into them to increase their volume until they are light and fluffy.



Culinary Terms Ato Z

A la carte (adj.) - separately priced items from a menu, not as part of a set meal.

Al dente (adj.) - cooked so it's still tough when bitten, often referring to pasta

A la grecque (adj.) - served in the Greek style of cooking, with olive oil, lemon juice, and several
seasonings, often referring to vegetables

A point (adj.) - cooking until the ideal degree of doneness, often referring to meat as medium rare
Acidulation (n.) - the process of making something acid or sour with lemon or lime juice

Aerate (v.) - the process when dry ingredients pass through a sifter and air is circulated through, changing
the composition of the material, often referring to flour

Aspic (n.) - a dish in which ingredients are set into a gelatine made from a meat stock or consommé

Au gratin (adj.) - sprinkled with breadcrumbs and cheese, or both, and browned

Au jus (adj.) - with its own juices from cooking, often referring to steak or other meat

Au poivre (adj.) - coated with loosely cracked peppercorns and then cooked, often referring to steak

Au sec (adj.) - the descriptor for a liquid which has been reduced until it is nearly dry, a process often used
in sauce making

Bain Marie (n.) - a container holding hot water into which a pan is placed for slow cooking, otherwise
known as a "water bath™ or "double boiler"

Barding (v.) - to cover a meat with a layer of fat, such as bacon, before cooking, effectively maintaining the
moisture of the meat while it cooks to avoid overcooking

Baste (v.) - to pour juices or melted fat over meat or other food while cooking to keep it moist

Beurre blanc (n.) - a sauce made with butter, onions, and vinegar, usually served with seafood dishes
Bisque (n.) - a thick, creamy soup, with a base of strained broth (see coulis) of shellfish or game
Blanching (v.) - to plunge into boiling water, remove after moment, and then plunge into iced water to halt
the cooking process, usually referring to vegetable or fruit

Braising (v.) - a combination-cooking method that first sears the food at high temperature, then finished it
in a covered pot at low temperature while sitting in some amount of liquid

Brining (v.) - the process of soaking meat in a brine, or heavily salted water, before cooking, similar to
marination

Chiffonade (n.) - shredded or finely cut vegetables and herbs, usually used as a garnish for soup
Concasse (n.) - to roughly chop raw or cooked food by peeling, seeding, and chopping to make it ready to
be served or combined with other ingredients, usually referring to tomatoes

Consommeé (n.) - a type of clear soup made from richly flavored stock that has been clarified, a process of
using egg whites to remove fat

Confit (n.) - meat cooked slowly in its own fat, usually referring to duck

Coring (v.) - to remove the central section of some fruits, which contain seeds and tougher material that is
not usually eaten

Coulis (n.) - a thick sauce made with fruit or vegetable puree, used as a base or garnish

Croquette (n.) - a small round roll of minced meat, fish, or vegetable coated with egg and breadcrumbs
Deglaze (v.) - to remove and dissolve the browned food residue, or "glaze", from a pan to flavor sauces,
soups, and gravies

Degrease (v.) - to remove the fat from the surface of a hot liquid such as a sauce, soup, or stew, also known
as defatting or fat trimming

Dredging (v.) - to coat wet or moist foods with a dry ingredient before cooking to provide an even coating
Dress (v.) - to put oil, vinegar, salt, or other toppings on a salad or other food

Culinary Terms: E-H

Effiler (n.) - to remove the string from a string bean or to thinly slice almonds

Emincer (n.) - to slice thinly, similar to julienne style, but not as long

Escabeche (n.) - a dish consisting of fish marinated for approximately one day in a sauce of olive oil,
vinegar, herbs, vegetables, and spices, and then poached or fried and allowed to cool



Fillet (n.) - a boneless piece of meat, poultry, or fish; the French version, spelled as "filet," is also used
when referencing a cut of beef that is boneless, such as filet mignon

Flambe (v.) - the process of adding alcohol such as brandy, cognac, or rum to a hot pan to create a burst of
flames

Frenching (v.) - the process of removing all fat, meat, and cartilage from rib bones on a rack roast by
cutting between the bones with a sharp paring knife, often referring to lamb, beef, or pork rib

Galantine (n.) - a Polish dish of de-boned stuffed meat that is poached in gelatin stock, pressed, and served
cold with aspic or its own jelly

Galette (n.) - flat, round cakes of pastry, often topped with fruitor a food prepared in served in the shape of
a flat round cake, such as "a galette of potatoes”

Gazpacho (n.) -a Spanish dish of cold, uncooked soup, which typically contain tomatoes, cucumbers,
onions, garlic, oil, and vinegar

Harissa (n.) - a spicy, aromatic chile paste made from a variety of hot peppers and spices, often used in
North African and Middle Eastern cooking

Infusion (n.) - the process of extracting chemical compounds or flavors from a vegetable in water, oil, or
alcohol, by allowing the material to remain suspended in the liquid over time, also known as steeping
Involtini (n.) - food such as meat, poultry, seafood, or vegetables, wrapped around a filling such as cheese,
cured meats, or nuts

Irradiation (n.) - the process of exposing food to radiation, designed to eliminate disease-causing germs
from foods

Isinglass (n.) - a pure, transparent form of gelatin, obtained from the bladders of certain fish, used in jellies
as a clarifying agent

Jacquarding (v.) - the process of poking holes into the muscle of meat in order to tenderize it, also known
as needling

Jeroboam (n.) - an oversize wine bottle holding about three liters

Jus lie (n.) - meat juice that has been lightly thickened with either arrowroot or cornstarch

Kipper (n.) - a whole herring that has been split into a butterfly fashion from tail to head, gutted, salted, or
pickled

Kirsch (n.) - a fragrant, colorless, unaged brandy distilled from fermented cherries, used with fondue
Kissing Crust (n.) - the portion of an upper crust of a loaf of bread which has touched another loaf when
baking

Lactobacillus (n.) - a bacterium usually found in fermenting products, such as yogurts

Larding (v.) - the process of inserting strips of fat into a piece of meat that doesn't have as much fat, to melt
and keep the meat from drying out

Liaison (v.) - a binding agent of cream and egg yolks used to thicken soups or sauces

Macerate (v.) - the process of softening or breaking into pieces using liquid, often referring to fruit or
vegetables, in order to absorb the flavor of the liquid

Marinate (v.) - the process of soaking foods in seasoned and acidic liquid before cooking for hours or days,
adding flavor to the food

Mesclun (n.) - a salad consisting of tender mixed greens such as lettuce, arugula, and chicory, herbs, and
edible flowers

Mignonette (n.) - roughly cracked or coarsely ground peppercorns, used for au poivre dishes or for
mignonette sauce, which contains vinegar and shallots as well and is often used for oysters

Mince (v.) - to finely divide food into uniform pieces smaller than diced or chopped foods, prepared using a
chef's knife or food processor

Mise en place (v.) -the preparation of ingredients, such as dicing onions or measuring spices, before starting
cooking

Mother (n.) - the base sauce used to make other variations of the original sauce; there are five variations:
brown or espagnole, velouté, béchamel, tomato sauce, and emulsions



Nappe (n.) - the ability of a liquid to coat the back of a spoon or the act of coating a food, such as a leg of
lamb, with glaze

Needling (v.) - injecting fat or flavors into an ingredient to enhance its flavor

Nutraceutical (adj.) - used to describe food that provides health or medical benefits as well as nutritional
value, also known as functional food

Oeuf (n.) - the French term for egg

Oignon brule (n.) - literally meaning "burnt onion," a culinary term for a half-peeled onion seared on a
skillet

Ort (n.) - a scrap or morsel of food left over after a meal

Ouzo (n.) - an anise-flavored, strong, colorless liquor from Greece

Parboiling (v.) - the process of adding foods to boiling waters, cooking until they are softened, then
removing before they are fully cooked, usually to partially cook an item which will then be cooked another
way

Parcooking (v.) - the process of not fully cooking food, so that it can be finished or reheated later

Paté (n.) - a mixture of seasoned ground meat and fat minced into a spreadable paste

Paupiette (n.) - a thin, flattened piece of meat, rolled with a stuffing of vegetables or fruits, which is then
cooked before served

Persillade (n.) - a sauce or seasoning mixture of parsley chopped with seasonings, often used as part of a
saute cook's mise en place

Polenta (n.) - a mush or porridge made from yellow or cornmeal which originated in Northern Italy
Praline (n.) - a confection of nuts cooked in boiling sugar until brown and crisp

Quadriller (v.) - to make criss-cross lines on the surface of food, as part of food presentation
Quatre-epices (n.) - literally meaning "four spices," a finely ground mixture of generally pepper, cinnamon,
nutmeg, ginger, or cloves, used to season vegetables, soups, and stews

Quenelle (n.) - a small quantity of a mixture of creamed fish or meat with a light egg binding, usually
formed into a round shape, and then cooked

Remouillage (n.) - a stock made from bones that have already been used once to make a stock, making it
weaker

Render (v.) - to cook the fat out of something, such as bacon

Rondeau (n.) - a wide, shallow pan with straight sides and two loop handles, often used for searing and
poaching

Sautéing (v.) - to cook food quickly over relatively high heat, literally meaning "to jump™ as the food does
when placed in a hot pan

Scald (v.) - to heat a liquid so it's right about to reach the boiling point, where bubbles start to appear around
the edges

Sear (v.) - a technique used in grilling, baking, or sautéing in which the surface of the food is cooked at high
temperature until a crust forms

Staling (v.) - a chemical and physical process in which foods such as bread become hard, musty, or dry, also
known as "going stale"

Steep (v.) - to allow dry ingredients to soak in a liquid until the liquid takes on its flavor, often referring to
coffee, tea, or spices

Sweat (v.) - gently heating vegetables in a little oil, with frequent stirring and turning to ensure emitted
liquid will evaporate; usually results in tender, or in some cases such as onions', translucent pieces

Tempering (v.) - raising the temperature of a cold or room-temperature ingredient by slowly adding hot or
boiling liquid, often referring to eggs

Tourner (v.) -to cut ingredients such as carrots or potatoes into a barrel-like shape that form six or seven
sides on the length of the item being cut, using a Tourner knife or a paring knife



Trussing (v.) - to tie meat or poultry, such as turkey with a string, woven through the bird parts by using a
needle, in order to create a more compact shape before cooking

Ultra-pasteurization (n.) - the process of heating up milk products to 280 degrees Fahrenheit for a few
seconds and chilling it down rapidly, resulting in milk that's 99.9% free from bacteria and extending their
shelf-life

Unleavened (adj.) - made without yeast or any other leavening agent, often referring to bread

Vandyke (v.) - to cut a zig-zag pattern around the circumference of a lemon to create decorative garnishes
for food presentation

Velouté (n.) - a type of sauce in which a light stock, such as chicken of fish, is thickened with a flour that is
cooked and then allowed to turn light brown

Victual (n.) - any food or provisions for humans; all food is a "victual”

Vol-au-Vent (n.) - a round pastry that is baked and then filled with meat or vegetables after the fact

Whip (v.) - to beat food with a mixer to incorporate air and produce volume, often used to create heavy or
whipping cream, salad dressings, or sauces
Whisk (n.) - a cooking utensil used to blend ingredients in a process such as whipping

Xanthan gum (n.) - a food additive, commonly used to thicken salad dressings, that is water-soluble and
produced by the fermentation of sugar with certain microorganisms

Xylitol (n.) - a naturally fulfilling alcohol found in most plants such as fruits and vegetables, widely used as
a sugar substitute in sugar-free chewing gums, mints, and other candies

Yakitori (n.) - a Japanese dish of small pieces of boneless chicken that is marinated, skewered, and grilled

Zest (v.) - to cut the zest, or the colorful part of the skin that contains oils and provide aroma and flavor,
away from the fruit



Kitchen brigade = Igpapyio kovlivag
Back-of-the-House= X¢ éupeon emoen pe tov meddtn

Executive Chef = Aigvbuvig ¢ kovlivag.

Head Chef =Apywdyeipag

Sous Chef =Bon0d¢ oeg / vrapynyoc

Sauté chef / saucemaker / sauté cook =Xg¢ yia cotdpiopa, avarappavel Tny mTapackevy| KGe chAtoog

Entremetier = XuvOétetl kot 0modidet Tig yopvitovpeg Yo OA TO TLATA.
Chef de Partie / senior chef = Mayeipag A’

Roundsman /Swing cook = X£¢ yia OAeg TIG SOVAELEG
Butcher chef Avalappdvel To pidetdpiopa Kot TNV KOt TOV KPEGTMV.

Fish chef = YnehOvvoc yia ta Oolaocova.

Vegetable chef = Yrevuvog yia to Aayovikd

Fry chef = YrevBuvog yia tnydviopa

Grill chef = Yzev0uvog yio 10 yNo1po kpeatikdv ot oydpo

Roast chef = Yrevbvvog ymoipatoc 6to podpvo

Pantry chef = Xgp yia kpvo opekTika

Pastry chef = Emwkepoing g CoyopomAacTIiKniG.

Entrée preparer = Zé@ y10. 0peKTIKA

Soup cook = AcyoAieital e TNV TOPAGKELT] GOVTOG

Baker = YnevOvvoc yio youd kot {oun

Butcher = Yzrev0uvvog tepayiopon

Commis Chef / junior cook = Bon0dg kouvlivag

Kitchen Porter = Ay6opdpoc

Pantry supervisor / food keeper = Yrev0vvog amobnkng tpopipmv
Apprentice = Mabntevouevog

Spare hand/ roundsman = Awovopéag

Dishwasher = ITpoocwnikd Advilag

Personnel= TTapookevdlel amoKAEIGTIKA TA YEDUOTO TOV TPOGSOTIKOV.
Announcer/expediter = Aéyeton Tig TOpAYYEMES TIG KOTOVEUEL GTA OVAAOYO TULLOTOL

Front-of-the-House = Ze dueon emaen pe Tov meAdtn

Restaurant Manager = Enéntng eotiotopiov

Shift manager = Yrev0uvoc Bapdiag

Floor manager = YrevOvvog opdpov

Host/ hostess/ maitre = Eotiapyog

Sous-Maitre d’hotel / chef de service = Yrneotiapyog
Server / waiter/waitress = Tponelokopoc

Busser/ busboy/busgirl/ back waiter = Yrotpanelokdpog
Lounge Waiter = Tpomelokopog corlovion

Table captain = AoyoAgitar pe Tovg meAdtec LOMG kKabicovv, Tovg eEnyei 10 pevod
Runner = Bon046¢ cepPrropov

Trainee = Apyaprog Tpamelokdpog

Trancher = Kéntg

Maitre d’ fromage = Yneb0vvog tuplov

Sommelier = Owoy6og

Bartender = Yreb0vvog pmap

Cashiers = Tauiag

Dishwasher = Aavtlépng
Steward(ess) = ppovTioTig


https://www.thebalancecareers.com/food-server-skills-list-2062480
https://www.thebalancecareers.com/how-to-get-a-job-as-a-waiter-2060795
https://www.thebalancecareers.com/bartender-skills-list-2062355
https://www.thebalancecareers.com/cashier-skills-list-2063735

Ways of cooking = tpoémor mapackevg

Baked=yn16¢ ywpig Lot
Beat=ytun®
Boiled=ppaotdg

Braise =pmpe(é
Chop=y1Lokopw
Creamed=pe kpépo
Cut=xo6Pw

Fill=yepilo
Fillet=pu\etdpw
Flavor=«kopukedm
Fried=tnyovitog
Garnish =yapvipo
Grate=tpifw

Gravy=pe cditon
Grilled=ct oydapa
Grind=oAé0®
Marinated=poapwvapiopévog
Mash=noAtomol®
Mix=avaperyvowm
Poach=nocé
Roasted=yntoc pe Aadt
Sauté =cotapiopévog
Skewered=covpiotoc
Smoked=«kanviotog
Steamed=ctov atuod
Stewed=yiayvi
Stuffed=yeotog

Greek food and beverages

Apmehopuria=vine leaves
Apvydaiwtd =macaroons/ marzipan
Avrtidio=endives

Avyotdpayo = bottarga

Blootapia =tendrils

BoAfoi =bulbs /muscari

BpovPa / cwvam =sinapis

I"wkd tov kovtaAtov=stewed fruit/ preserved fruit
I'pofiépa =gruyere
EAlatopelo=vanilla fir honey
Zoyor=sow thistle

Kapovppog= cured meat
Kémapn=caper

Aovkov=Turkish delight
Mavéotpa / kpBopdkt =0rzo

OvLo/ toimovpo / paxi =pomace brandies
[Maoctovpudg =pastirma
Padixia=chicory/ dandelion green
Yolykaplo=snails

Yovpdado= orgeat
Tpayavag=tarhana

Topi péto=feta cheese
XaArPac=halva

Xopro =wild boiled greens salad
XvAomiteg =Greek noodles, pasta



Fruits = gpovra

Apple = uqho

Apricot= Bepikoko

Avocado = affokdavto
Banana=pmravava

Bergamot = nepyapovo

Bitter orange = vepavt{t

Black currant= pavpn otoeida
Blackberry/mulberry = Batopovpo
Blood orange =caykovivi
Blueberry =pbdptidro
Cherry=xepdot

Coconut =wvdokapvdo

Cranberry = kOkKvo pHopTIALO
Date=yovppég

Fig=cvko

Gooseberry =gpoaykootdovio
Grape=ctapouil

Grapefruit/ citron =gpdmna , kitpo
Guava = ykovapa

Kiwi =aktvidio

Kumquat = Kovp-Kovdér
Lemon=Aepndvt

Lime= pooyoAéuovo

Lotus / persimmon = Amtdg
Mandarin/ tangerine/clementine = povtopivt
Mango = pavyxo

Medlar/ loquat =pobopovio
Melon=nendvi

Mirabelle/ cherry plum = kopounio
Nectarine= vextapivi
Orange=moptokdit

Papaya = mamdylo

Passion fruit = ppovto tov Tdbovg
Peach=poddakivo

Pear=ayAdot

Physalis = puodiig
Pineapple=avavag
Plum=38audoknvo

Pomegranate = podt

Prickly pear = ppaykdécuko
Prune= aroénpapévo dapdoknvo
Quince=kvdmvt

Raspberry =cpéovpo

Red currant/ sultana = EavOn otagido /covitaviva
Sour cherry = pvoowo

Strawberry =ppdovia
Watermelon =xopmoi{t



Vegetables / greens

Artichokes = ayxwapa
Asparagus= cmoapdyyt

Beans= pacoiia

Beetroot = mavtlapt

Broccoli= umpdxoro

Brussels Sprouts= Layavakt BpvEelhdv
Cabbages/ collards = Adyavo
Carrots= xapdto

Cauliflower= kovvoumidt

Celery= céhvo

Corn= xoAopumodxi

Cowpeas= Hovpopatika Gpocoila
Cucumber= ayyovpt

Eggplant / aubergine = peAitlava
Endive= avtidt

Garlic= ox6pdo

Gourd= vepokorokvba
Horseradish= ypévo

Leeks= npdoo

Lettuce= papovit

Okra=pmauio

Onion/Shallot= kpeppdo
Parsnips= mactivakt
Peas=apakdc

Pepper=mmnepid

Potato=ratdra

Pumpkin/ Squash= koAox00a
Radicchio= padikt

Radish= poamavadit

Rhubarb= papévtt

Scallion/ spring onion = @péoko KpeppvOL
Soybean=c6y1a

Spinach= cravakt

Sweet Potato= yAvkonatdta
Swiss Chard= céokxovlo
Tomato= vropdra

Turnips= yoyyoh, pépa


https://www.burpee.com/vegetables/artichokes/
https://www.burpee.com/vegetables/asparagus/
https://www.burpee.com/vegetables/beans/
https://www.burpee.com/vegetables/beets/
https://www.burpee.com/vegetables/broccoli/
https://www.burpee.com/vegetables/brussels-sprouts/
https://www.burpee.com/vegetables/cabbages/
https://www.burpee.com/vegetables/carrots/
https://www.burpee.com/vegetables/cauliflower/
https://www.burpee.com/vegetables/celery/
https://www.burpee.com/vegetables/corn/
https://www.burpee.com/vegetables/cowpeas/
https://www.burpee.com/vegetables/cucumbers/
https://www.burpee.com/vegetables/eggplants/
https://www.burpee.com/vegetables/endive/
https://www.burpee.com/vegetables/garlic/
https://www.burpee.com/vegetables/gourds/
https://www.burpee.com/vegetables/horseradish/
https://www.burpee.com/vegetables/leeks/
https://www.burpee.com/vegetables/lettuce/
https://www.burpee.com/vegetables/okra/
https://www.burpee.com/vegetables/onions/
https://www.burpee.com/vegetables/shallots/
https://www.burpee.com/vegetables/parsnips/
https://www.burpee.com/vegetables/peas/
https://www.burpee.com/vegetables/peppers/
https://www.burpee.com/vegetables/potatoes/
https://www.burpee.com/vegetables/pumpkins/
https://www.burpee.com/vegetables/squash/
https://www.burpee.com/vegetables/radicchio/
https://www.burpee.com/vegetables/radish/
https://www.burpee.com/vegetables/rhubarb/
https://www.burpee.com/vegetables/scallions/
https://www.burpee.com/vegetables/soybean/
https://www.burpee.com/vegetables/spinach/
https://www.burpee.com/vegetables/sweet-potatoes/
https://www.burpee.com/vegetables/swiss-chard/
https://www.burpee.com/vegetables/tomatoes/
https://www.burpee.com/vegetables/turnips/

Pulses / legumes = éompra

Bambara groundnut

broad beans = kovkid , Kvapot

Butter beans/ Lima beans= @acoiia yiyovteg
Carob/ locust bean = yapovmt

Chickpeas =pepobia , epepfrvior

Clover=tpupviit

Cowpeas/ black eyed peas=poavpopotiko ¢acorLo,
Dry beans =&epd @ocoMa , paclolot

Dry peas=Eepd pmléha , apoakdc

Faba bean =Aafovpt , Aabvpot

Lentils =poxég

Lupins =Aovmivo

Mung bean =pofitca

Pigeon peas=umléMa teplotépt

Roasted chickpeas = otpaydiia

Split peas green peas = apa Tpdcvn

Split peas wallow bean / horse bean =eapa kitpvn
Tamarind = tapopivdog

Vetches =Bikoc

Herbs =potava

Basil = facthikog

Bay leaves=pvAlo Aapvng
Borage=pmopdavtla
Catnip=paywopotavo , veméto
Chervil=avpickog, ppaykopavtovog
Chives=cyowonpoco
Cilantro / Coriander=«xoAovdpog
Dill=6vi00g
Epazote=dvoavia

Fennel =pdpabo

Lavender =\efdvrta

Lemon grass =Aepovdyopto
Lovage=Aefiotikod

Marjoram =pavt{ovpava
Mint=pévta , dvdopog
Oregano=piyavn
Parsley=paivtavog

Rosemary =devtpoAifavo
Sage=@ackounio

Savory =6povumt

Sorrel =Aémabo
Tarragon=gotpaykdv

Thyme =@vudpt



Spices /seasonings = pmayoptkd /KapokedLoTo

Allspice=pmaydpt
Anise=yAvkavico
Cardamom=kapdayo

Cayenne pepper =mmépt Kaytév
Chili pepper =kavtepn mmepld
Cinnamon=kavéAia
Clove=yapvpairo

Coriander seed=cm6pog kOALVIpOV
Cumin=xvuwo

Curry=xoapv

Ginger=murepopilo

Mace=poo1g (mepiPAnua posyokapvdov)
Mahleb =poyAémt

Mastic=paoTtiya

Mustard seed = cwvamt
Nutmeg=pooyoxapvoo
Paprika=nanpika

Pepper =munépt

Pine seed/ pine nut=xovkovvapt
Saffron =xpodrog

Salt=Ak\ag

Sesame =covodpt

Star anise=actepogldng YAVKAVIGOG
Turmeric =KovpKoOvLLOG

Vanilla =Bavila

Watercress =kapdapo (putod)

Cereals = dnunrproxa

Amaranth =apapovtog

Barley =xp18apt

Bran =mitovpo
Buckwheat=¢ayonvpo ,pavpocitapo
Canary grass=@oiopida

Corn flakes = vipadeg kadopumokion
Fonio =dwyitépro

Granola =povcoit

Groats = mAryobpt

Kaniwa =Kaviova

Maize/corn =xolopumoxt

Millet =xeypi

Oat(s)=Bpdpn

Pitseed goosefoot =ynvonddio , kKAovPida
Quinoa =kwvoa

Rice / wild rice = polt (&ypro poli)
Rye=cixain

Sorghum=c6pyo

Spelt = 6ivpa

Straw = éyvpo

Teff =Xetapia

Triticale= tpitikdie

Wheat (bread wheat / durum wheat ) =citapt ( okAnpo crtdpt )



Bread = yopi

Barley bread=xpiBapévio youi
Bran bread=nttvpovyo youi
Bread sticks=«kpttoivia

Brios =pmp1og

Brown bread=patpo yopui
Croissant =kpovoocav

Crumb =yiya

Crust=«xo6pa.

Doughnut =vtévort, LOUKOVUAG
Fresh/ stale=ppéoko/umayidtiko
Loaf =ppavt{ora

Muffin =kekaxt

Pancake =mnyavita

Roll/bun/ bagel= yopdaxt
Rusk=ma&udadt

Rye bread=youi cikdremc
Scone =mrtoxt

Slice=¢éta

Toast bread=youi tov toct
Toast=gpvyovid

Wheat bread=ctapévio youi
White bread=\evkd youi
Wholegrain bread=nolbomopo yopui

Dairy products = yoAoaKTOKOpHIKE,

Cheese=tvpi

Cocoa milk=cokxoAatovyo yaAa
Condensed=coumvkvouévo
Cow’s milk=ayeAadivo
Cream=xpépa
Evaporated=¢fomopé

Ewe’s milk =zpopeto

Full cream=nAnpec

Goat’s milk=katowicto

Low fat=pe yoaunia Mmapd
Milk=yaro

Skimmed=an6 Bovtvpwpévo
Sour cream =kpépo YoAaKTOg
Tin/carton milk =c¢ yaptivo kovti
Whipped cream =agppdyaia
Yogurt=ywovptt



Nuts = Enpoi kapmoi

Almond (salted/unsalted/burnt/smoked) =apvydaro (aratiopévo /avarato/kafovpdicpuévo )
Brazil nut=Bpaliiava kapHhot
Cacao=cmdpot Kakdo
Cashew=Kdo1ovg

Chestnut =xdotavo

Hazelnut =gpovvtovkt
Macadamia =paxadapio
Peanut=apafioa

Pecan=nexav

Pepita = nacotéuno

Pili nut =kavdpro

Pine nut/ pinon nut =xovkovvépt
Pistachio =@uoTtikt Atyivng
Roasted chickpeas =ctpaydit
Soy nut=om6pog coyLog
Sunflower seed =HMoomopog
Tiger nut=kvmelpog
Walnut=«xapHdt

Desserts/ sweets= emdépmra /yAvkd

Beige=Mmneleg

Biscuits=pmioxota

Cake=tovpta ,kéik
Candied/glazed/crystallized = yAacé
Candy=Cayopwto

Cheesecake =tonlkéwk

Chunky marmalade = pe kopudrtia @povTOV
Cookies=kovAovpdaxia
Crackers=xpakepdrio

Cream puff=cov

Créme caramel=xpépa kapopelé
Crepe =kpéna

Custard=xpépo kdotapvt
Honey=pé\

Ice cream=noymto
Jam/marmalade =papperdda
Jelly/ Gelatin=CeAé

Meringue =popéyKo

Molasses =perdoca

Mousse =povg

Oriental sweets=ciponiactd
Pastry =cpoMdra

Pie =zita

Pudding=mnovrtiyxa
Sorbet=copuné, mayopévog yopoc
Sponge cake =mavteonavi

Stewed fruit/ compote= koundota
Syrup=c1pomt

Tart/ tartlet =tapta

Water ice=ypavito



Cold cuts = aAravTika

Bacon=uméwcov , yoypouépt
Ham=Coumov

Meatloaf= poio kiud
Mortadella = poptadéia
Pastrami = tactovpudg
Prosciutto =rpocovto

Salami= caAdpu

Sausage = AovkaviKo

Smoked meat =kanvicto kpéag

Meat = kpeaTikd

Beef=Boowvo

Bull= tavpog

Calf= dapdit
Cow= ayehdda
Ewe=npofariva
Goat= yida , Tpdyog
Kid= kotoikt
Lamb/ Mutton/ sheep=apvi,npopato
Ox = Bodt
Pork=yo1pivo

Ram =xpiapt
Veal=pooyapt
Wether=povvouyt

Offal=evtécOa

Brains=pvolo
Heart=«xapdid
Kidney=veppd
Liver=cukoTt
Oxtail=ovpd Bodvy
Sweetbread=aperétnta
Tongue=yAmncca
Tripe= natodg

Poultry=moviepika

Chicken=kotémovio

Duck=ndmia.

Duckling=romdxt

Gizzards=¢pica

Goose=ynva

Grouse= ayptoyoiog

Guinea fowl= @paykokota, papadvi
Hen=«ota
Ostrich=ctpovbokauniog
Pigeon/dove=nepiotépt
Rooster/cock =koxopag

Squab = kpéag mepLoTEPLON, TTGOHVL
Turkey=yahomovAia



Game=kvviyt

Buffalo/bison = Bicwvag
Deer=gAdopt

Elk=dAxn, tdpavoog
Hare=Aayog

Moorhen = vepdxkota
Partridge=népdika
Pheasant=®oc10vog
Quail=optixt
Rabbit=«xovvél

Trush =kdétoveag, toiyia
Turtledove = tpuyovi
Venison/Roebuck = Capkddt
Wild boar/ warthog = ayptoyovpouvvo
Woodcock =pnexdroa



unprlores KovTpa

== il

Kvuprotepeg komég fodivod Kpéatog o€ ayyMKa — eEAAnvikd

1) Brisket = oti0oc.

2) Boneless strip loin = kévtpa (ywpig kOKAAO).

3) Calf fries, Bull testicles, Prairie oysters = aupeiétnro

Cheek (Beef/Veal cheeks) = payovia

4) Chuck & Blade = ondla yevikd (aidd meplopfavel ko eAd/cBépko). Mmopei va to Bpeite kar Chuck
roast ko Blade roast.

5) Chuck eye steak = cmaloumpilora.

6) Chuck Eye Roast = orolounpiloria yro ynioo/payeipepo. Mmopei va givor pe kokorlo — bone-in — 1
yopig -bone-out.

7) Chuck Mock Tender = smolopita 1 6maiovovd 1 Bactiomovira.

8) Eye of Round = voud (aird ko Top rump — noix de veau ota yoAMK®).

9) Flank, Flank Steak (ko London Broil) = to televtaio, micm puépog g KOG,

10) Front of Chuck & chuck roll = gAd/Aadg (to Koppdtt g 6TdANS TOV AVTIGTOLKEL GTOV AQLLO).


https://www.pandespani.com/syntages/kreas/meat-cuts-english-greek/attachment/beef-cuts-greek-f/

11) Flatiron = ytévi. Ovopdotnke €101, yloti potalel pe to mold eninedo cidepo.

12) Flat iron steak & Top Blade = n kapdid am’ to ¥ tévi apotpdvtag tov cuvoeTiko 16td. Eninedn konn,
TOPOAANAGYpapT, YOPIg KOKAAO, LE GYETIKA OKANPO KPEAS — 6TO EAANVIKA, B0 LTopovGaLLE VO TNV TOVULE
«umpiloia an’ to ytévy. [lpoépyetar amd tov Aapd tov {mov (oBépro/chuck).

13) Fillet & Tenderloin = piAéto (amd TOVG YEAAKOVS OpOLS, TOV OpMG Exel Kabiepwbel dieBvmc).

14) Hanger steak 1 onglet (yolhikd) = dtdppaypo. Aéyeton ko Bistrot stake 1 Butcher’s stake/tenderloin (to
(QUAETO TOL YOOATT).

15) Heel = toptovykita 1} mdmia (To E6MTEPIKO TOVTIKL 0T’ TO UITOVTL)

16) Marrow bones = ta kékoAa cuVNB®G ad To KOTGL Kat TO KAT® TOAL, GTO OOl EUTEPIEYETAL TO
pedovit. E€aipetikd yio ocopmovko.

17) Oxtail = ovpd (mpocoyn! HepIkéES POpEC avapépeTat 0 id10¢ OPOG Kat Y10 TO KAT® UEPOS TOV GTPOYYVAOD
— ghéy&te T cvvtayn).

18) Plate & Flank = yevikd otnv EALGSa glvon ) Adma (ko). Adokoro Ba cuvevvonbeite av yayvete to
aploTeEPd, UTPOSTIVO KOppdtt (= plate) kot ta 6e£10 (ot ewTd), Tiow g kKokdg (= flank) — {nthote kot
ov{ntMote oYETIKG Lovov pe yaypéva kpeonoieio. Katd ta Aoutd, Konég 0nwg Aentd ddppaypa (skirt),
téA0g KotMdg (flank), d1dppaypa (hanger), KAT., ydvoviol 6€ KILADES.

19) Prime rib & Standing rib roast = pooyoapicio kapé. Apopd g £vo OAOKANPO KOUUATL 0T TOL TAEVPA TOL
Caoov. To Prime rib k6Beton and to mhevpd No 6 w¢ 1o mAevpd No 12 ko 0 6pog «primey dev mpocdlopilet
Vv moldTnTo Ko To marbling, oAAG v apyikn konr tov Kpéatog. Standing rib roast (cote rotie ot
YOAAKQA) givor emiong pooyapiclo Kapé aAld umopel va apopd kot TAEVPES £E® amd To Oplo TV 6-12.
Aéyeton £tot yuort yrveton 6pBio. Emti tng ovsiog to Prime rib roast eivatr vtosvvoro tov Standing rib roast
N Rib roast.

20) Rib eye = prpiloia pe kokaro (bone-in) 1§ ywpig (bone-out), oLGLAGTIKA pia TAEVPA GO TNV KOTN
Prime rib roast. Ztnv EALGOa Opme, 1o rib eye eivar 1 kapdid TG omalopnplloAag, TPoEpETOL Amd TIg
mAgvpég Tov Prime rib kou givon ympic kdKaAo, Y1 owtd Kot akpiPo.

21) Rib eye roast = orotodnmote TUAHO TOVL pooyapiclov kopé (standing rib roast) yopic koKaro.

22) Rib Steaks = unpiloiec kavovikég (e KOKaAo, cLVNOMG — Oyt ot oTaAOUTPLLOAES).

23) Round = otpoyyvAod

24) Skirt steak = Aemtd d1dppaypa, n AemTh, pHakpd Kom BOE0V KPENTOG GO TOVG S0P POYLLOTIKOVG HOESG
070 KEVTPO NG KOtMAG (plate) g ayeddadag. Amayo kpéag pe kKot okANPESG Tveg, aAAdd vooTio.

25) Shoulder & Clod = ondla (yevikd, yopic TepeTaipm SIEVKPIVICELS GTA EAAVIKG).

26) Short/Top/Shell Loin (Coquille, yoAkikd) = kovipa AéTo (pe KOKAAO 7| X ®PIC).

27) Shank = movtikt (ko 10 kpéag o’ To KOTO).

28) Short-Ribs = Bodwvég 1 pooyapicteg otndonievpéc.

29) Short-Ribs flanken style = c1dnp6dpopioc.

30) Silverside, Bottom Round = ovpd, aALd og HEPOC TOL 6TPOYYLAOD (Ot oxtail).

31) Sirloin = kévtpa

32) T-bone, Porterhouse, New-York Strip Steak, Club Steak = BaciCovtat 610 KOVTpa-PIAETO, TOV GLVHOWC
YNVETOL OLOKAN PO (LE TO PIAETO HEC T TOV).

33) Top Sirloin & Rump = kiA6to (oAdKANpo Yo yroo) — TOp rump = voud

34) Top Round = tpavc.

35) Tripe = matcdg,.


https://www.pandespani.com/syntages/ossobucco-milanese-kritharaki-safran/
https://www.pandespani.com/syntages/oura-moshariou-stin-katsarola-me-faskomilo/
https://fr.wikipedia.org/wiki/C%C3%B4te_r%C3%B4tie
https://www.pandespani.com/syntages/moshari-care-me-chips-kai-poure-selinorizas/
https://www.pandespani.com/syntages/mosharisies-stithoplevres-fourno/

Seafood=00iacowd
Fishes = yapia

Amberjack = payidriko
Anchovy= yatpog
Bass=Aappdit

Bluefish =yoapt

Bogue = yona
Bonito=nalouioa

Bream= afpapuda

Carp= kvmpivog
Catfish=yatoyapo
Caviar=yapiapt

Cod/hake =pmaxaAidpog
Comber= ydvog

Dentex = cuvaypida
Dorado/gilt-head= totobpa
Eel=yéM

Flounder= nnoot

Garfish =Lapydva
Goby=y®piog
Grouper=pogdg, ceupida
Haddock=yd&dog
Halibut=utnéyrwcoog, ynooa
Herring=péyya

Horse mackerel = cogpidt
Ikura = awyd codopov
Mackerel =okovumnpi, KoA16¢
Monkfish/angler= teokavdpitoa
Moray= cuépva
Mullet=Képalog

Pandora/ red snapper= Av0pivi
Parrotfish =ckdpog
Pike=Lovto0g
Plaice/sole=yA®ooa , mhatecoo
Pompano=Attca

Ray/ skate= caidyt

Red mullet= prappmodvi
Red pogry = @aykpi
Roe=avy6 yapron
Salmon=coiopdg

Sardine/ pilchard=copdéia
Scorpion fish = ckopriva
Sea-bream = capydg
Shad=¢piooa

Smelt/ picarel =papida
Sprat=ramaiiva

Stripped red mullet =puroppumodvi
Sturgeon =o&vppuyyog
Swordfish =&piog

Tope= yaAéog
Trout=néotpopa
Tuna=tdovog

Turbot/ brill=xoAxkavt
Weever= dpaxaiva



Shellfish = ootpakoédeppa

Broadtail squid= 6payaio
Callista = yvahotepn

Clams= ay1Bddeg

Cockles= kvdmvia
Crab=xafovpt

Crawfish/ crayfish =xopafida
Cuttlefish =covmia
Escargots/periwinkle = colrykdapio
Lobster=aotoxog

Mussels =pbo1a

Octopus =ytamoot

Oysters= otpeidn

Prawns =yapideg yAvkob vepoh
Razor clam= coiqva

Scallop= ytévia

Scampi=yopideg mave
Sea-urchin= aywdg
Shrimps=yapideg alpvpod vepoh
Squid= xahoudpt
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