Methods of cooking


	[image: image1.png]To fry in a little oil at high
temperature.




	[image: image2.png]To cook food by passing
steam through it.






	[image: image3.png]To cook, using the smoke from
wood chippings or sawdust.
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To fry in a little or no oil.
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To gently cook eggs over a low
heat by continuously stirring.






	[image: image7.png]To cook food by putting it
into an oven.
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To cook under pressure in a
pressure cooker.
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simmering ina
small amount of
liquid.




	[image: image10.png]To cook food from above with radiated heat.
Fat from the food drips into the tray below.
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To cook or heat food in a microwave.





	[image: image12.png]To fry food with no added fat.






	[image: image13.png]To cook food by totally
covering it in hot oil.
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To cook food slowly in the
oven in a covered dish.
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To cook food in a very hot liquid
(usually water).






	[image: image16.png]To cook using dry heat in an oven.
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  To cook gently just below boiling point








