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Describing Food - cheese
red/bold text - colour blue/italic - texture green/underlined - flavour

o Caerphilly

Creamy white, with a moist and crumbly
texture and a delicate, mild flavour.

| ——
Cheddar
Creamy yellow, firm and smooth
: o textured, the flavour ranges from mild
L -

when young to full flavoured and nutty
when mature. It varies in colour from
white to deep yellow.

Cheshire

White, red or blue veined, Cheshire has a
loose and crumbly texture, with a slightly

salty, tangy flavour.

Derby

i Pale honey colour with a firm texture and
mild delicate flavour. Sage Derby is green
marbled and flavoured with sage.

Double Gloucester

Golden coloured, smooth textured and full
flavoured.
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Lancashire

Lancashire is mild and crumbly but there is
also a more mature traditional variety that
iIs moist with a sharp tang. It has a creamy
white colour.

Red Leicester

Red Leicester is firm with a slightly flaky
texture, varying in colour from russet to
deep red and from a mild mellow to a
mature flavour.

Stilton

Stilton is the blue veined with a soft and
moist texture. White Stilton is, as the
name suggests, white and is a young
version of Blue Stilton without the mould.
Blue is rich and creamy, white has a fresh
and milder flavour.

Wensleydale

Creamy white with a flaky texture and a
mild creamy flavour.
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Describing Food - culinary terms for cuts of vegetables

(culinary term = name)
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Brunoise - small diced cubes
2mm X 2mm

Used as a garnish for consommé.
Used in Scotch broth.

Jardiniére - batons
3mm X 3mm X 18mm
Used as a garnish for braised steak.

Julienne - long thin strips

Approx. 2 - 4cm in length carrots and
leeks can be julienne.

Used in coleslaw.

Paysanne - country style

Cut into squares, triangles, rounds
(circles) or half-rounds (semi circles).
The vegetables will be cut according to
the shape as this will reduce wastage
and be more economical. All are cut
thinly, about 1Imm x 2mm thick.
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Mirepoix - rough cut

Mixed vegetables - onion, carrot, celery
(thyme, bay leaf) - roughly cut
(chopped)

Used to improve flavour in stocks and
sauces.

Also used as a trivet of vegetables to
lay meat on - such as leg of lamb, roast

pork.
-y P B Macedoine - large diced cubes
?_,_‘ ' ii - 5mm X 5mm square
% ¥ u Vegetables used are carrot, onion,
- a turnip, celery
- Lﬂ.‘ ' '
", = Used in Russian salad
Other cuts

Tomato Concasse-roughly chopped
Skinned, deseeded and roughly diced
tomatoes approx 4mm x 4mm
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Describing Food - meat and poultry

small flecks
of white fat throughout
marbling flesh W * — plump
_ e (L ey _
creamy,white and dry covering fat beef {P‘ flesh pliable
bright red in colour flesh chicken bone / firm
firm and brittle fat flesh / white,unbroken,
with a faint blue tinge
skin Ve
|'r-__ﬂ\
s -':% ) ) "llrIF I ﬁ:;_‘::? -
Quality points of iy . flesh lean.pale pink
firm, dull pleasing red colour por
' : flesh meat and poultry
fine texture ite fi
- e andameo
fat
clear, white,hard bones
brittle flaky bones small, fine light pink
skin
skin{rind),should be
porous smooth
evenly distributed
| e lean meat deep pink colour,
breast e ] — firm

plump,undamaged

flesh

flesh

dry but moist
to the touch

flesh of the leg

pale pink

dark and smooth
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white,smooth

fat not excessive to the meat
rind
thin,smooth,
smell wrinkle free

pleasant odour
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