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 first course dishes





 Beaten egg with a little milk or water – often used to glaze food products





A thickening of flour and fat





�





A melted and caramalised sugar top to a dessert





A  meal at a fixed price – a set menu





A preparation obtained by mashing and seiving certain foods





A method of cuttung long strips of ingredients – usually vegetables such as carrots





Basic preparation in the kitchen before serving starts





A thickening of flour and fat





To concentrate a liquid by boiling. It is reduced by at least half.





Items seperately





offered


with a meal





            A large 


      puff pastry case usually with a savoury filling in the centre





The main course on a menu





Means the art of the pastry cook or various foods made from pastry





A list of dishes available








