	Name: ___________________________________
	Date: ______________


Cooking and Baking terms
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	Across
3. Cook lightly in oil
5. 	Knives, forks, etc
7. Tool for cutting rinds
12. Kitchen tool that you might flip pancakes with
13. List of ingredients and instructions for cooking a dish 
14. Seething or bubbling with heat
16. Prepare some food
17. Item for boiling water
20. 	Quick-cooking oven
22. 	it removes potato skins
23. Boil lightly
24. 	Cook under a hot flame
27. Baking measures
30. Used to flavor custard, ice cream...
	Down
1. Covered dish 
2. Coffee cups with handles
4. Browning bread 
6. Prepare flour for pastry
8. Device for cutting into tins 
9. 	Crusty dessert holder
10. Go from solid to liquid
11. 	Bowl-shaped strainer
15. Utensil for serving salads
18. It might have a lattice crust
19. Cut of meat; ribeye, tenderloin...
21. 	Whipping utensil
25. Cooking in an oven
26. Sharp cutting tool
28. White sweetener
29. 	Cookie sheet


