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PRONUNCIATIONS AND DEFINITIONS

Quenelles

Rechauffé
Rissole

Robert
Roux
Saute

Santoir
Serviette
Soubise
Soufilé
Supréme
Tamis

Tartare
Tartine

Tasse
Tortue
Truffle
Vinaigre
Vol-au-vent

Xeres

ke-nel-les

re-sho-fe
ri-so-1

ro-ber-t
rou
so-te

so-toar
ser-vie-t

sou-biz (bees)
sou-fle (soo-fla)

su-pre-m
td-mi (mee)

tar-ta-r

tar-ti-n (teen)

ta-s
tor-tu
tru-f
vi-na-gr
vo-lo-van

kze-res

Oval shapes of force-meat made of
chicken, veal, rabbit

Cold food, made hot again

A croquette mixture enclosed in pas-
try and fried

Name of a spicy sauce

A mixture of flour and butter

To cook quickly over a sharp fire,
with just enough oil or butter to pre-
vent sticking

A saute pan

Table napkin

Name of a puree and sauce

Puffed up, like omelet souffle

Name of a rich white sauce

A sieve of fine cloth, wire, also a
coarse woolen cloth

Name of a sauce

Slice of bread, covered with pre-
serves, ete.

Cup

Turtle

Truffle

Vinegar

A small pie of delicate meat; shell
fish, ete,

Name of a wine
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