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		Period # ______
Cooking Techniques
Part 1  
Write down a food or dish that you could prepare using each of the following cooking techniques. 
Part 2
In TWO of the three technique categories, choose ONE of the techniques to prepare at home. Take a picture of yourself preparing the food and briefly explain what you are doing (i.e. poaching an egg AND grilling a salmon fillet).
 You’ll be submitting 2 pictures.
EXTRA CREDIT OPTION:		Prepare foods from all 3 categories		10 points extra credit
[bookmark: _GoBack]This assignment can either be submitted via hard copy OR via email. Choose one or the other. There is an online copy of this assignment on my website.
Dry Cooking Techniques
Baking		______________________________________________
Frying		______________________________________________
Deep Frying	______________________________________________
Sautéing		______________________________________________
Broiling		______________________________________________
Roasting		______________________________________________
Grilling		______________________________________________
Moist Cooking Techniques
Boiling		______________________________________________
Poaching		______________________________________________
Steaming		______________________________________________
Blanching		______________________________________________
Simmering	______________________________________________
Combination Cooking
Braising		______________________________________________
Stewing		______________________________________________


