Khoa Cong Nghe May va ThOT TFaNG - uriss e b o semtosn s cic rang 1

LOI NGO

Nhdm nang cao nang luc ngoai ngir cla sinh vién khoa Cong nghé
May va Thoi trang, glup cac em dé tiép can hon voi cac tai liéu chuyén
nganh t&r nwdc ngoai, tap thé giang vién khoa da quyét dinh cung nhau
bién soan quyén tir dién mini chuyén nganh cho ba nganh Ky thuat N
cobng, Cong nghé May va Thiét ké Thoi trang.

Day la nb lyc cha nhiéu giang vién trong khoa nham mang dén cho
cac em sinh vién nhirng tir vieng thédng dung nhét thuc té dang duoc st
dung.

Do thoi gian cé han, ching téi tam dwa ra 4 ndi dung co’ ban thuéc 4
[inh vwe sau:

Phan 1: Dinh dw&ng (Anh Viét)

Phan 2: Dinh dwédng (Viét Anh)

Phan 3: Trang diém (Anh Viét)

Phan 4: Trang diém (Viét Anh)

Phan 5: My thuat (Anh Viét)

Phan 6: My thuat (Viét Anh)

Phan 7: Cong nghé may & th&i trang (Anh Viét)

Phan 8: Cong nghé may & thoi trang (Viét Anh)

Trong qua trinh bién soan sé& khong tranh khéi so' sét, rat mong nhan
dwoc sw déng gop v kién tlr doc gia dé chung toi tiép tuc chinh stra
nham cho ra mét tai liéu thuc sy cé y ngha.

Xin chan thanh cam on

Tap thé tac gia va ban bién tap
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PART 1. i i
FOOD PROCESSING - CHE BIEN THU'C PHAM
(English-Vietnamese)

8 piece cut broiler [pis kat 'proila] n
ga chia 8 miéng

8 piece knife set [pis naif set] n bd
dao 8 mén

9 piece cut broiler [pis kat 'proila] n
ga chia 9 miéng

A

Adjust [a'd3ast] v ném lai cho vira
an

Agar ['a gor] n thach

Agar powder ['a gor 'pau dor] n bt
thach

All purpose flour
[0 1'par pos 'flaur] n bot mi sb 11

Allspice [o I'spais] n hat tiéu Gia mai
ca

Almond extract n dau hanh nhan

Almond paste n twong hanh nhan

Aluminum foil n gidy bac

Anchovy [ @ntfovi] n mém

Anise [ @nis] n tai hdi

Antacook alcohol cooker n bép cdn
inox antacook

Aperitif [o'peratif] n rwou khai vi

Appetizer [ @pitaiza] n thic an khai
Vi, Sl¥ ngon miéng

Apple butter n bo tao

Apricot ['aiprikot] n qua mo

Areca nut n hét cau

Aroma [ eroumsa] n muithom

Arrowroot [ @rouru t] n cay hoang
tinh, cay dong

Artichoke ['a titfouk] n céay atisd

Ashn dé tro

Ash tray n gat tan thubc

Asian pear n qud Ié tau

Asparagus [os paragos] h mang tay

Aspic [ @spik] n mon atpic (thit ca
doéng co trirng)

Au jus [ou' 3iu ] n mén an Phép (kém voi
thit ép lay nwoc)

Au naturel n (Phap) nau so sai khéng gia vi

Avocado [ ®vou ka dou] n tréi bo

B

Baby back ribs n sw&n non phia sau lwng

Backlatching n d&u mii may

Backribs n swon lwng

Bacon [ beikon] n thit ba roi

Bagel [ beigl] n banh mi bagel hinh dang
gibng banh donut thwong diing an sang

Baguette [ beget] n (Phap) banh mi que
(nho va dai)

Bain marie n binh, xoong d& dun cach thay

Bake [beik] v nwéng (thirc an) trong 16

Bake cups n ly dung cho nwéng (thtrc an)
trong 10

Baking powder n boét ndi

Baking soda n bét soda, cacbonat natri

Bamboo shoots/mushroom n mang/nam

Bannock [ banok] n banh mi khdng men

Bar shaker n ly bar shaker

Bar spoon, round handle n mudng bar
inox dau tron

Barbecue [ ba bikju ] n Io/vi dé quay,
nwéng thirc an ngoai troi

Barley [bali] n lta mach

Basil [ bzzl] n cay hung qué

Baste [beist] v phét bo da ho chay 1&n thit
trong khi quay va nwéng

Batter [ bazto] n thirc an (trén 1an bot,
trirng, stva hoac nwéc...)

Batter for drying chicken, shrimp, fish n
bot tAm dé chién ga, tom, ca

Bavarian cream n kem bavarian

Bay leaves n la qué

Bean curd n dau hd

Beat [ bi t] v danh (thirc &n) bang may
hodc bang que

Béchamel ['beifa 'mel] n (Phap) nwéc xbt
bésamen
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Beer opener n khui bia

Beet [bit] ncldén

Bell pepper n Ot chudng

Bisque [bisk] n loai xip kem dac

Bite size v cét (thirc &n) vira dung
khoang 1/2 phan day

Bitter [ bito] adj déng

Bitterness [‘bitynis] n d6 déng, vi
déng

Black bean n dau den

Black butter n bo den

Black handled sharpening steel n
cay liéc dao

Blackberry [ blekbari]n quéa mong
den

Blackberry [blak'beri] n quéd mam
x0i den

Black eyed pea xn dau trang

Blanch [bla nt{] n trén rau qua trong
nuwéc (tai)

Blancmange n mon déng lanh nhan

Bleach n chét tiy trdng

Blend [blend]n tron I&n, pha Ian
(thtrc &n) bang may

Blender/juicer combi n may xay
sinh t6 + ép trai cay

Blintz, blintze [ blintsa] n loai banh
kép méng

Blueberry [ blubri] n trai sim my

Boil [boil] v dun sbi

Bok choy n cai be trdng

Bologna sausage n xuc xich hun
khoi lam béng thit bo va thit lon

Bone [ boun] v rut xwong

Boned, boneless v cét thit phan
khdng c6 xwong

Bonein v chat thit dinh lién xwong

Boneless breast meat n lwdn ga rat
xwong

Boneless broiler leg n dui ga rut
xwong

Boneless thigh meat n bap dui rit
xwong

Borax [ bo raks] n han the

Borscht n xdp ct dén va rau,
thwéng ndu chung véi xtp thit

Bouillabaisse [ bu jobes] n mén buiabe't
(xtp cd)

Bouillon ['bu j3 g] n canh thit, thwdng la
canh thit nac bo

Bouquet [ bukei] n mui thom, hwong vi
(thirc an hoac rwou)

Bouquet garni n bé la thom dung lam gia vi

Bourbon ['boa bon] n rwgu buabdng (uytki)

Braise [breiz] n thit om

Bran [brazn]n cam

Bratwurst [bra two st] n mon xic xich lam
bang thit heo dé ran

Bread [bred] n banh mi

Bread flour n b6t banh mi

Bread improvers n phu gia banh mi

Bread mixers n bot trén san

Brine [ brain] n nwéc man; nwéc bién

Brioche ['bri ouf] n banh xép

Broccoli [ bri nkali] n bbng céi xanh

Broil [broil] n nwéng (thit)

Broiler breast quarter n canh ga lién trc

Broiler drumsticks n téi ga

Broiler halves n ga nira con

Broiler quarters n ga mét phan tw

Broiler split breast with back n nadm ga

Broiler split breast without back n U'c phi
Ié ga

Broiler thighs n thit bép dui

Broth [brof] n canh; nwéc ludc thit; chao

Brown sugar n dwéng mau nau

Brownie [ brauni] n banh sdcodla cé hanh
nhan

Bruise [bru z] n tan nhé (thtrc an)

Bule chilli n &t xanh

Butcher chopper n dao bau thép den Iui

Butter cake n bong lan bo

Buttermilk n bo sira

Butterscotch n caramen phét bo nau vang

C

Cabbage [ kabid3] n bép cai

Cacao [koka ou] n cay cao

Cake [keik] n banh ngot

Cake flour n bét banh ngot

Cake mixes n bot trdn banh ngot

Cake model n khudén mousse bét giac
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Cake mold shaped wheel n khu6n
béanh hinh banh xe

Calamari n con myc éng nhd

Cane syrup n sirup mia

Cantaloupe n dwa dé

Capers [keipa] n céy bach hoa

Capon [ keipan] n ga tréng thién

Caramel [ karomel] n dwdng
caramen duong thang, keo
caramen

Carrot [ kaerot] n ca rot

Casserole [kasoroul] n ndi hdm

Castor; castor sugar ['ka sto] n
dwong kinh bt

Cauliflower [ koliflaua] n bdng cai

Caviar [kavia ] n tring ca mudi

Cayenne; cayenne pepper
[kei'on] n Ot cayen

Celery ['solori] n cantay

Celery salt n gia vi can & muéi

Celery seeds n hot can tay

Chambrer n rwou cé nhiét do trong
phong trwéc khi ubng

Champange cove n ndp ruou
champange

Champange glass n ly rwou
champange

Charlotte n bira diém tam c6 qua voi
thit; mon sac 16t

Cheddar n pho mat se da (anh)

Cheesecake n banh ngot pho mat

Cherry [ tferi] n qua anh dao

Chestnut [ tfersnat] n hat dé

Chicken ['tfikin] n ga

Chicken n thijt ga

Chicken feet n chén ga

Chicken hook n méc chir s

Chicken paws n chan ga

Chicken wing portion drummettes
n phan canh trén (au canh)

Chicken wing portion - mid section
n phan canh - khuyu canh

Chicken wing portion - mid section
with tip n phan canh - khuyu canh
va dau canh

Chili ['tfili]n Ot

Chili powder n bot &t

Chilled ['tfild] n [am lanh (b6 thirc an
trong ta lanh

Chinese cabbage/soya beans n cai
be/dau nanh

Chinese pastries n banh nwéng trung
quéc

Chippolata n loai xtc xich nhé

Chitterlings n rudt non (suc vat)

Chives ['tfaiv] n cay hanh bai

Chocolate ['tfocalit] n sbécbla

Chocolate grains n chocolate dang vién
nhd

Chocolate sticks n chocolate dang thanh

Chop ['tfop] v chét (ra) bd (ra), ché (ra)

Choux pastry n banh choux

Chutney n nuwéc chdm An Do (xoai, dam,
ot)

Cider vinegar n rwou ddm

Cilantro n ngo

Cinnamon [ sinomon] n qué

Citric acid n axit xitric

Citron ['sitron] n cdy, qué thanh yén; mau
vO cam

Citrus press n vét cam

Clarified butter n bo chwng chay da ngudi
va loc sach Iép bot

Clarify [ kleerifai] n loc sach

Clove [klouv] n dinh hwong

Coarsely chop v (thrc &n) xat miéng nho
khodng 1/4 phan

Coat [kout] v lan, phti mét I&p (bdt, stra )

Cobbler [ kobla] n banh ngot nhan trai cay

Cobrn syrup n xir6 ngb

Coca powder n bdt cacao

Cocktail [ kokteil] n rwou céc tai

Cocktail shaker n dung cu lac rwou kiéu au

Coco stirrer n mudng khuéy hinh cay dira

Coconut [ koukonat] n dwa

Cod [kod] n cé tuyét to dau

Coddle [kodl] v nAu Ita riu riu

Coffee flat embosser n khudn tao hinh cho
café

Coffee grinder n may xay café

Coleslaw [ koulslo] n xa lach cai bép

Collard greens n rau xanh (mét loai rau
xanh giéng 14 bap cai)
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Combine [ kom'bain] n phéi hop, két
hop

Compote [ kom'pout] n m&t qua

Condiments [ kendiment] n db gia vi

Confectionary n banh keo

Confectioners' sugar n bot dwong
(trdng)

Connectlng piece (4 nut) n mleng
cao su noi khudn banh (4 dau noi)

Consommé n nuéec thit hAm

Cookie sheet n tdm kim loai diing
dé& nwéng banh

Cookie, biscuit [ kuki] n banh bich
qui

Cooking oil n dau &n

Cool ['ku 1] adj ngudi

Cooling rack n mang dung dé dung
banh nwéng xong cho ngudi

Coral [ koral] n boc trirng tdm hum

Core [ko] v l4y (nhan thwc pham) ra

Coriander [ kori @ndo(r)] n rau mui

Corked, corky [ ko kt] n nut chai

Corn [ko n] n bép

Corn flour n bdt bap

Corn oil n daubép

Corned [kond] v wé&p mubi

Corned beef n thit bdo ngd

Cornish hens n ga cornish

Cornstarch n bot ngd

Couscous [ ku sku s] n mén an cut
cut (chau phi)

Crayfish [ kreifif] n tdm sbéng; tdm
rébng

Cream [kri m] n kem

Cream cheese n pho méat c6 kem

Cream puff n banh ngot phdng nhan
stra va kem

Crépes [kreip] n banh kep mong

Crimp [krimp] n 1&n x&p nép, nép
loan xoan nhw lan song

Crisp [krisp] adj gion tan

Croissant [ krwaspy]n banh croisant

Crumb [kram] n miéng (b4nh mi..),
vun

Crumble ['’krambl] v bé, bép vun

Crustacean [kras'teit{] n thudc vé tém cua

Crystalize v két tinh, héa thanh tinh thé

Cube [kju b] v xat hot lyu

Cucumber ['kju kambo] n dwa leo

Cumin ['kamin] n céy thi [a

Cupcake [ kap keik] n banh nwéng nho

Curacao [ kjuaers sou] n rwegu vé cam

Curd [ko d] n slra dbng, cuc sira déng

Curry powder n bét cari

Custard [ kastod] n stra trirng, kem trirng

Custard creams n bt kem sira

Cutting knife, steel handle n dao cét, lwi
lwgn séng, can thép

D

Daisy shaped pizza mold, separated
bottom n khudn nwéng pizza hinh hoa
cuc, day roi

Damson ['demon] n cdy man tia

Danish bread & pastry n banh nwéng Ban
Mach

Dash [dz{] n chat it (mubi, tiéu, v v
khoang 1/8 mubng ca phé hoac it hon)

Date [deit] n qua cha la; cay cha la

Debhydration n viéc khir nwéc

Decant [di' kant] v gan, gan nwéc; chuyén
rwou tie chai vao binh

Decorate ['dekvyreit] v trang tri

Decoration [,dekvirei+n] n s trang tri

Decorfil n mwt decorfil

Deep fry n chién b&ng cach cho nhiéu m&

Deglaze [ di gleiz] v thém rwgu, kem vao
thirc &n dé lam nwéc xbt

Degrease [di griz] v ty nhon; tdy m&

Demijohn ['demidzon] n ha rwou cd nhd
dwng dwgc khoang 10 gallons

Demitasseh n tach ca phé

Description [dis kripfn] n mo ta

Dessert wine n rwou ngot trang miéng

Devein v lay chi den cla tom ra

Dice [dais] v thai hat Iyu

Digestives [ di'dzetiv] n gilp cho dé tiéu
hoa; thudc s tiéu hda

Dill [dil] n céy thi la

Dilute [dai lju t] v pha thém nuwéc

Dinner wine glass n ly reou vang
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Dip [ dip] v nhing, ngam, dim xuéng

Dissolve [ di zolv] v hoa tan; lam tan

Dogfish [ dogfif] n c& nhdam

Dosage [‘dousidu] n liéu lwong

Dot [dof] n ch&dm nhé; diém

Double boiler n binh dun cach thiy

Double head graduate n ly dong
rwou kiéu Nhat

Dough [dou] n bét da dwoc nhoi

Doughnuts [ dounat] n banh ran

Dought divide n dung cu cét bot 5
vong

Dragée [dra 30i] n keo trirng chim

Drain [drein] n lam cho can dan; rdo
nwéc

Draw [dro ] v moi ruét (thtrc an)

Dredge [dred3] v réc; rai (thirc &n)
bét, duwdng...

Dress [dres] v diéu ché; thém gia vi

Drippings [ dripig] n nwéc chay nho
giot; ddu chay nhé giot

Drizzle [drizl] v rwéinwéc

Dry noodle n mi khd

Dry yeast n men khd

Dumpling [{dempli] n ha céo

Dust [dast] v réc (phan, dwéong, bot)

Dutch oven n 16 quay

E

Eau de vie n reou manh; brandi; uyt
ki

Eclair [ei'kle] n banh ngot nhan
kem, 1am béng vé banh pate choux

Egg [eg] n trirng

Egg roll ncha gio

Egg beater n dung cu danh trirng

Eggnog n rwou nong danh trirng

Elixirs [i' liksa] n thudc tién

Endive ['endiv] n rau diép quan

English walnut n cay h6 dao; qua
ho dao

Entrecote n miéng thit swon

Entrée [ ontrei] n mon an dau bira

Entremets [ ontromei] n mén an
phu (xen gilra cac moén an chinh)

Epergne [i'pa n] n vat trang tri chinh cla
mot bira an bang hoa, qua, keo

Epicure [ epikjus] n ngwdisanh an

Escalope, scallop [e skalop] n con diép

Espresso [es presou] n dung cu pha ca
phé bang cach cho hoi nuéc di qua

Espresso coffee machine n may pha cafe

Essences ['esns] n tinh dau; nwéc hoa

European breads n banh mi kiéu au

Excellent performance; good volume n
dé nd tét

Extended shelflife n kéo dai han dung

F

Fabric cream cake bag, big size n tGi bat
bong kem bang vai, c& lén

Fahrenheit [ feronhait] n nhiét ké
farenheit

Farce [fa s] n thit nhdi; nhan nhoi

Farfel, farl [fa 1] n bénh bich qui hinh tam
giac bang yén mach

Fennel [ fenl] n céy thila

Fenugreek [ fenjugri k] n cay cari (hat dé
ché cari)

Fig [fig] n cayva

Filet, fillet [ filei] n thit than

Fine texture n cAu tric banh &n dinh

Finely chopped n b&m nhé

Finger bowls n bat nwéc riva tay khi an

Fish sauce n nuwéc man

Fizz [fiz] n sam banh; nwéc ubng cé gas

Flake [fleik] n lam bong ra ttrng manh

Flan [flen] n banh flang (phét mat)

Flavor [ fleiva] n hwong vi; mui thom;
hwong thom; hwong vi

Flavoring n db gia vi; viéc bo gia vi vao;
chét thom

Flip [flip] n bia trdn rwegu va dwdng hadm
nong

Florets [ flo rit] n hoa con

Flour [ flaus] n bét (mi, gao...)

Flour brands n nhéan hiéu bét mi

Flour cutter cordiform, plastic n b khudn
cat bot bang nhwa hinh tréi tim

Flour cutter round n b khudn cat bot

Flour cutter star, plastic n bd khuén cét
bét nhya, hinh ngbi sao
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Flour cutter hexagon, plastic n bd
khudn cét bot nhwa luc giac déu

Flummery [ flamari] n banh flang;
banh nhan kem

Foie gras n gan ngdng béo

Foil, aluminum foil [f5il] n gidy bac

Fold [fould] n gép

Fold in n gép lai

Fondant [ fondont] n keo mém
(bang kem va dudng)

Food processor n may dung dé xay
va cét (thirc &n)

Fool [ful] n mén qua nu v&i sira,
kem

Forcemeat n thit nhiéu gia vi dé& nhdi

Frangipani n cay dai; hwong hoa dai

Frappé [frae'pei] n rwou wép lanh;
nwéc udng wép lanh

Freeze, froze, frozen v lam lanh
cleng; lam déng lanh

Freeze dry v wép lanh va lam khd

French baguette n banh mi baguette
phap

French fry n khoai tay chién

French toast n banh mi chdm sira
tr’ng, dem di chién 1én

Fresh [fref] adj tuoi

Fresh noodle n mi twoi

Frezze thaw stable n khdng bj chay
nwéc sau khi dé lanh

Fricassee [ frikasi ] n moén ra gu thit

Fritter [ frito] n moén tAm bét ran

Frosting [ frostin]v rac dwong (Ién
banh)

Fruit butter n bo trai cay

Frumenty [ fru monti] n chio bt mi
niu v&i stra co tiéu va dwong

Fry [frai] v chién

G

Galantine [ galonti n] n gio dong
vat; gid ga déng lanh...(dé an)

Gallon [ gzlon] n galon (bang 5,54
lit & Anh, 3,78 lit & M)

Game bird n chim san

Game cock n ga choi

Game egg n trirng ga choi

Gammon [ geman] n gidam béng; dui lgn
mudi va hun khoi

Garlic ['ga lik] n t6i

Garlic powder n bot téi

Garlic salt n gia vi tdi mudi

Garnish ['ga nif] v bay bién hoa la t6 diém
thirc an

Gateaux n banh ngot

Gelatin; gelatine [ dzolati n] n hda thanh
gelatin; sy déng lai; sw gelatin héa

Ghee [ gi | n bo sira trau

Gherkin ['go kin] n dwa chudt con xanh
(dé ngam giadm)

Giblets [ d3iblists] n gan, tim, cd, canh
chim chat ra d& ndu

Giblets ['duiblists] n ndi tang

Gigot ['dziget] n duictru

Ginger [ d3ind3zs] n girng

Ginger / cheese grater n dung cu mai dep
+ tron da nang

Ginger beer n nwéc ubng pha girng

Ginger bread n banh mi c6 girng

Ginger, ginger root n gwng

Ginger nut n banh ngot wép girng

Ginger wine n rwou ngot pha girng

Gizzard ['gizvd] n mé ga

Glacé n tronlang

Glaze [gleiz] n chét pht béng

Glucose [ glu kous] n dung dich duwdng

Gluten [ glu ton] n gluten

Goast's hair broom n chéi léng dé

Gougére n banh ngot pho mat; banh guje

Gourd [guad] n qué bau; qua bi; cay bau;
cay bi

Gram, gramme n gam (do lwdng)

Grapes [greip] n nho

Grate [greit] v mai; xat (thanh bot)

Gravy, sauce n nuac thit

Grease [gris] n dau m&

Great mouth feeling n mdai vi dac trwng

Green bean n dau que

Green onion n hanh

Grenadine [ greno'di n] n xi ro lyu

Griddle ['gridl] n cai sang; céai ray (dé
nwéng banh)

Griddle cakes n banh nwéng
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Gridiron ['gridaion] n vi (nwéng)

Grind (ground) [graind] v mai;
nghién; xay

Grits [grits] v mai; nghién

Groundnut n dau phung

Gum arabic n gum arabic

Gumbo [ gambou] n cay mudp tay

H

Hake [heik] n tén cta nhiéu loai ca
thu dai tay dwong

Half and half n céach pha béng nhau
(1/2 phén nay va 1/2 phéan kia)

Halva, halvah n m&t méat ong trén
virng

Hand stirrer n muéng khudy hinh ban
tay

Hang [hap] v treo

Hardtack n banh quay khd

Hare [hea] n thd rirng

Hash [he&f] v thai (thit, khoai tay)
thanh nhirng miéng nhd; tron Ian;
hoa 1an; mon thit bam

Haslet [ heizlit] n bd rudt (gan va
phdi) chul yéu cla lon; gan phéi ép
thanh khoanh

Headcheese n dau lon wép

Healthy bread n banh mi dinh dwéng

Heart [ha t] n tim

Hearthcakes n banh ngot hinh trai
tim

Hen [hen] n ga mai

Herbs [hs b] n dwgc thdo

High altitude cooking & baking n
nhiét d6 cao (ndu &n va nwéng)

Hip [hip] n qua tAm xuan

Hock [hok] n rwou vang trdng ngot

Hollandaise sauce n nwéc xbt Ha lan

Hominy [ homini] n ngd nghién nat
(dun vé&i nwdc hoac siva)

Homogenise [ho' mod3inaiz] v danh
cho tan vao nhau; lam cho déng
nhat; hoa tan

Hors d’oeuvres n mon khai vi

Hot sauce n x6t chdm 6t

Hotfil n mat hotfil

How to use n hwéng dan st dung

Hydrogenated oil n du bj hydro hoa
I

Ice cream scoop N mudng muc kem

Ice shovel n xuc da inox (miéng tron)

Ice tong n gép da

Icing ['aisig] n I&p vé ngoai banh ngot
(thwdrng lam bang dwérng cé nwéc va long
trang tring)

Improver [im’pru vy] n phu gia

Infuse [in'fju z] v rét vao; db vao

Ingredients [inigri djynts] n nguyén liéu,
thanh phan

Ingredients for bakers n nguyén liéu
nganh banh mi

Ingredients for chocolatiers n nguyén liéu
nganh chocolate

Ingredients for patissiers n nguyén liéu
nganh banh ngot

Instant noodle n mi &n lién

lodized salt n mubi

Irish stew n mén thit hAm d&c biét la thit
ctru, khoai tay va hanh véi nwéc xbt

Iron handled wok n chao sét 2 quai

J

Jambalaya n dia com nu véi giam bong,
xUc xich, ga, tdm hoac so cung véi rau

Jardiniere n sy bay dién hoa la (rau thai
nhd nau Ién va sap xép quanh thit)

Jelly ['dzeli] n thach (nwéc qua ndu dong)

Jerk [dzo k] v gil (thit bo hodc thit bé) thai
thanh lat va phoi ndng

Jeroboam [ dzoro’bouom] n chai rwou Ion;
chai sam banh (to gap bbn 1an chai
thwong)

Joint [d3oint] v chat v&i doan khép

Jug [d3ag] n céi binh (dwng chét 1dng)

Juice extractor n may ép trai cay

Jujube ['dzu d3zu b] n qua tdo ta; cay téo ta

Julienne [ d3u li'en] adj dwoc cat thanh
nhi¥rng lat méng va dai

Junket [ dzapkit] n dd trang miéng sira
kem cd dac bang men dich vi

K
Kebab; kabob [ki'bab] n thit bam nhé
Kedgeree [ ked3o'ri] n mon &n gbc An Do.
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Kernel ['ko nl] n nhan; phdn mém
an dwoc cla hat

Kidney bean n dau tay; dau Itra

Kidney beans n dau tay

Kipper [ kipa]v w&p mudi va hun khéi

Kirsch ['kiaf] n rwgu anh dao

Kisses [kis] n miéng banh/keo nhd

Kiwi; Kiwi fruit ['ki wi ] n qua ly gai

Knead [ni d] v nhdi (bot)

Knuckle, knucklebone ['nakl] n
xwong dbt; xwong khuyu

Kofta [ kofta] n mén &n An Do (thit
hodc rau bam vién ran)

Korma [ ko ma] n mdn an co6c ma
An Do (thit, d6i khi la rau ninh véi
nwéc, stka chua hoac kem)

Kosher [koufs] n thirc an do thai

Kummel [ kumsal] n rwou mui khdng
mau (ch yéu ngam hat cay carum)

L

Lactic acid n stra chua axit lactic

Ladle ['leidl] n c&i mdi; céiva

Ladyfingers ['leidi fingsa] n banh
b6ng lan nhé hinh ngén tay

Lager ['la go] n rwou bia nhe; bia
lago’ (bia dtrc trong ham lanh)

Laminate ['Imineit] v cén, dat méng

Lamination [,Imi‘neisn] n sw cén
mong

Langouste [ longu st] n t6m réng

Lard [lad] n m& lon

Lasagne [lo'zanjo] n modn thit bam
v&i khoai tdy va pho mét

Laurel ['loral] n cay nguyét qué

Lean [li n] n ché nac(thit)

Leaven [levn] v 1am Ién men

Leek [li k] n cay téitay

Lees n canrwou; can ba

Leg quarter n dui goc tw

Legumes ['legju m] n cay ho dau;
hat dau

Lemon n qud chanh

Lemon sole n cé&thénbon (t)éc dai
tdy dwong va chau au, thit rat ngon)

Lentils ['lentil] n cay (hat) dau lang

Lettuce [ letis] n rau diép

Light [lait] adj cé hwong vi (thirc an)
twong dbi diu; nhe; nhe nhang

Lights n phéi stc vat (ctru, lon)

Lime [laim] n cay chanh, & cam

Liqueur [li'kjusa] n rwou mui; rwou

Long lasting flavour n hwong thom lau

Loquat [ loukwot] n cay son tra Nhat ban

Lotus root n cl sen

Lotus seeds n hat sen

Lychee [lai'tfe ]n trai vai

Lyonnaise [laio neiz] v ndu v&icd hanh

M

Macaroni [ mako rouni] n miéng

Mace [meis] n trai chuy

Macerate [ masoreit] v thadm wét; tdm wot;
ngam wot

Madeleine [ madslin] n banh madolen

Magnum [ megnom] n chai I&n (khodng
2,25 lit) )

Maitre d’ho6tel butter n mén x6t bo chua

Maize bread n banh mi ngd

Mandarin [ medorin] n qué quit

Manioc, cassava [ maniok] n cly san

Manioca n bot san

Maple syrup n nuwéc ngot cay thich

Marc n ba nho, ca phé; can ba

Margarine n bo thyc vat

Marinade [ meri neid] n nwé&c wép thit
(g6bm gidm, chanh, dau, hwong ligu), thit,
ca uwop

Marinate [ mearineit] v wép thit; ca bang
nwéc vop

Marmalade [ ma moleid] n mdt cam

Marmite [ ma mait] n céi ndi

Marrow ['marou] n bi; tuy (cla xwong)

Mash [maf] v nghién nat

Mayonnaise [meio neiz] n nwéc xét
mayone

Mead [mi d] n rwgu métong

Measure glass n bd ly dong inox hinh
thuyén

Measure spoon n bd mudng dong inox

Measuring cup n tach do lwdng nau an

Meat [mi t] n thit
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Meat tenderizer n cay dap thit

Medium protein wheat flour n bét
mi ¢6 ham lwgng dam trung binh

Melt [melt] v nu chdy; lam chay;
[am tan; tan

Meringue [me ren] n banh long
trdng trirng danh vai bot va dwong

Milk powder n sira bt

Milt [milt] n tinh hoan (c4)

Mimosa [mi mouza] n cay trinh ni

Mince [mins]v bam; thai nhd; cét vun

Mincemeat [ minsmi t] n thit bam

Mint [mint] n céy bac ha

Mix [miks] v trdn; pha trén

Mocha [ mouka] n ca phé mbca

Moisture n do &m

Molasses [mao'lesiz] n nwdc mat;
nwéce ri dwong

Mold/mould [mould] n céi khudn

Monosodium glutamate (msg) n
bét ngot

Morel [mo ral] n ndm moocsela

Mousse [mau s] n mén kem mut xo

Muffin ['mafin] n banh sira; banh
ran; banh mi néng (loai nho)

Mulligatawny [maliga'to ni] n xdap
dé&c, cay, cé gia vi (An Do)

Mush [maf] n ch&o (ngd)

Mushroom ['mafrum]n n&m (an
duwoc)

Mussels ['masl] n con s0, con trai

Mustard [ mastad] n mu tac

Mutton [ 'matn] n thit cteu

N

Nasturtium [nas'te fom] n cly sen
can

Natural aroma n trai cay tw nhién

Neat [nit] n nguyén chét khéng pha
(rwvou)

Neck [nek] n cb

Nectar [ nekto] n nwédc hoa qua; mat
hoa

Nectarine [ rinnektorin] n qua xuan
dao

Net pulling knife n dao cat nhiéu vong
Nice softness n mém xép

Noodles ['nudl] n mi det

Nutmeg [ natmeg] n hat nhuc dau khau

@)
Oat [out] n yén mach
Oil strainer n ray can nhya
Olive ['oliv]l n qud 6 liu
Olive oil n dau 6 liu
Onion [ Anion] n hanh tay
Orange [ orind3] n trai cam
Orange water, orange flower water n
mau nwé&c cam; mau nwéc hoa cam
Oyster ['oista] n con hau, trai, sO
P
Pack [ pzk] v bo; gdilai; budc lai; dong
hdp; déng bao; dong kién; déng boc
Pack size n dong goi
Pan [ p&n] n céi chau; chao; xoong
Pan cake, sponge cake n banh bong lan
Papillote [ pepilout] n giay boc thirc an da
nau chin
Paprika [ papriko] n Ot cua ga
Parboil [ pa boil] v dun gan soi
Parchment paper n gidy gia da
Pare [pea] v cét; got
Parsley [ pa sli] n ngo
Pastrami [pas tra mi] n thit bd mudi
Pastry server n xdc banh ngot
Paté [pa tei] n paté
Pawpaw ['po po]n caydudu
Peach [pi tf] n qua dao
Peanut [ pinat] n hat dau phung
Peas [ piz]n dauhalan
Pecan [piken] n cay hd dao; trai hd dao
Peel [pi 1] v got vd; boc vo
Pepper [ pepa] n hat tiéu; tiéu
Peppermint [ pepomint] n céy bac ha
Pepperpot n thit ndu ot ,
Periwinkle [ peri, wingkl] n Oc b
Persimmon [pa'simon] n céi chay (dung
dé dap thirc an)
Petit four n banh quy nhd thwdng cé muat
qua & trong
Petit pois n hat dau non, ngot
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Pickle [ pikl] n thirc an (rau qua,
dwa) dwoc dam

Pinch [pint{] n nhdm (muéi, tiéu)

Pine nuts n hat an dwoc trong mét
s6 qua théng

Pineapple [ pinapl] n qua dira, trai
thom

Pint [paint] n (panh) (My) =0 58 lit

Pipe [paip] n 6ng quang (dung trang
tri banh kem)

Pistachio [pi'sta tfou]n qua hd trén

Pizza [ pitson bénh pizza

Pizza cutter, steel handle n dao cét
piza can thép

Pizza knife n cét pizza

Planking [ plepgkig]n van san; san
gb van

Plastic wrap n nylon (boc thirc an)

Plum [plam]n qua man

Plum pudding n banh putdinh nhan
nho va trai cay

Poach [poutf]v trAn nuwéc soi

Poker stirrer n mudng khuay hinh ro
co

Pork [po k]n thit heo

Porringer [ porind3o]n bat dwng chao

Port [pa t]n rwou pooctd

Porterhouse steak n thit bit tét hao
hang

Potato [po'teitou] n khoai tay

Potato chip n khoanh khoai tay ran

Potato flour n bét khoai tay

Potato oil n dau khoai tay

Pot au feu n mon thit bd hdm rau

Pothook stirrer n muédng khudy hinh
moc

Poultry [ poultri] n thit gia cAm

Pound [paund] n pao (don vi do
lwdng 1 pound=453 6gram)

Pouring wine tap chromium plated
n voi rét rrou ma crom den

Praline [ pra li n]n keo hanh ngao
dwong

Prawns [pro n]n tém he

Preheat [ pri'hi tlv nung trwéc; lam
nong truéc

Product application n ’/ng dung s&n pham
Product name n tén san pham
Protein ['prouti n] n chét dam
Pudding [ pudig] n banh putdinh
Puff pastry n banh xép c6 nhiéu bo
Pulses [pals] n hat dau
Pumpkin [ palmpkin] n qua bi ngd
Puree [ pjuorei] n xUp dac nghién khoai
tay (thit, rau)
Q

Quail [kweil]n chim cut

Quality standard n chi tiéu chét lwgng chu
yéu

Quart [kwo t]n 1/4 galéng (bang 1,136 lits
cla Anh, 0,946 lit cia MY)

Quenelles [ko'nel]n ca bam vién; thit bam
vién

Quiche [ki f]n bénh kit; banh trirng

R

Rack [rek]n cai mang; khung; gian

Radish [ radif]n ci céi

Ragout [ regu J|n moén ragu

Raisin ['reizn]n nho khé

Ramekin [ r&mokin]n banh kem pho mét

Rarebit [ reebit]n moén banh mi rdn pho mét

Rasher [rzfo]n miéng mé& (giam bong)
mong

Raspberry [ ra zbri]n cay ngdy, cay mam
x0i

Raspings ['ra spig]n vun banh mi khé; vun
c4; thire an trwdre khi ran

Ratatouille [  raets'tu iJn mén ragu xoang;
mon ca om dau

Recipe [resopi]n cong thrc ndu &n; cach
nau an

Recmmended recipe n cong thirc mau

Red chillin &t dé

Red non stick frying pan n chao khéng
dinh car6 lwéi do

Reduce [ri'dju s]v gidm bét (téc do, gia ca,
chi tiéu, bién ché)

Refresh [ri ' fref]v lam cho twoi mat, sang
khoai, khoan khoai, khoé khoan; 1am cho
nho lai
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Relish [ri'lif]v thwéng thirc; ném;
hwdng; thém gia vi (vao thtre an);
do gia vi; huwong vi

Render [rends]v lam cho m& tanra
xung quanh miéng thit

Rennet [ renit]n men dich vi (lay &
da day bo dé l1am siva dic lai)

Rhubarb [ ru ba b]n céy dai hoang

Rice [rais]n gao

Rice paper n banh trang

Rice vinegar n giam trang (lam
bang gao)

Rind [raind]n v&; vd cay; vé qua;
(v): béc vo; got vé

Risotto [ri' zotou]n mén com nau voi
thit, téi va ot

Roast [roust]v quay; nwéng (thit)

Roaster ['rousty]n ga quay

Roe [rou]n trirng (ca; vb giap); boc
trirng

Rosemary [rouzmori] n cay huwong
thao

Roulade [ru'la d] n cudn nhd (thtrc
an)

Roundish cake mold 6" n khudn
banh 6"

Rubber bear shaped cake mold n
khubn banh cao su hinh tim

Rubber heart shaped cake mold n
khubn banh cao su hinh tim

Rubber multi cavity cake mold n
khudn banh nhéu ngan bang cao su

Rudder stirrer n muong khuay hinh
banh lai

Rump steack n thit méng bo

Runlet ['ranlit] n x6 w&p rwou 2 quai
tron

Rusks [raks] n banh bit cét

Rutabaga [,ru to' beiga] n cu cai nghé

Rye [rai] n lda mach

S

Saccharin [ sekarin] adj ngot lim;
qué ngot; gibng nhw dwdng

Saddle [szdl] n miéng thit lwng (bo
lon/heo) ct ra

Safflower [ szflaus] n cay rum; mau dé
rum (l4y t& hoa rum); canh hoa rum

Saffron [ sefron] n cly nghé tay

Sage [seid3] n cay hoa xén (dé lam cho
thirc an thom)

Sake [seik] n rwou xaké (nhat)

Salad ['saelod] n xa lach

Salami [so'la mi] n xdc xich clGay (lam
béng thit bd hodc lon/heo)

Salmagundi [ ,selmd’gandi] n mon xa
lach (gém trirng ludc, clia dén, mém va
dwa chua)

Salmi [ szlmi] n mén ragu (thit thd san)

Sarsaparilla [ sa sopa'rilo] n cay thd phuc
linh; ré thd phuc linh (dung dé 1am thubc)

Sauerkraut [ ausokraut] n dwa cai mubi

Sauté [ soutei] v rdn m& so qua (khoai tay,
rau); mén ap chao

Savory butter n mui vi bo; hwong vi bo

Scald [sko 1d] v dun (sirn) sbi

Scaled cup n ca dong

Scallion; scallions, spring onions
[ skeelian] n hanh tam

Scallop ['skolop] n con diép

Scone [skon] n banh nwéng (ubng vdi tra)

Sear [sio] v lam cho b& mat sdm lai béng
cach bé trong m& dun soi

Seasame n mé

Season ['si zn] v cho gia vi (vao thirc an)

Seasoned salt n gia vi mubi

Self rising flour n bot mi sé 8 (c6 pha
mubi (rt m&n) va chét men)

Set [set] n sw dac (cla thach cé thé lay ra
dwoc tir khudn)

Shad [fad] n cé& trich minh day

Shallots [fo'lot] n he

Shellfish [ felfif] n trai so; tbm cua; ddng
vat co giap

Sherbet [' fe bat]n nwéc qua lodng (wép da)

Shining colour n mau sang bong

Short [so:t] adj dé& vé&; gion (banh)

Shortening v thém m& vao lam cho banh
gion

Shortening [Jo:tnin] n mé& trira

Shred, shredded [sred] v cat mong dai
(thwdrng cat bang dao bén hoac bao)
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Sieve, sift [siv] v sang; ray

Simmer [ sima] v ndu (hdm) véi Ira
nhd

Single cake mold shaped pine tree
n khudn banh don (hinh cay théng
day bang)

Sirloin ['sa loin] n  thit than bo

Skewer [ skJua] n cai chét dai (gitv
dd &n nu xong)

Skim [skim] v hét bot (vang)

Skinless breast meat n lwdn ga bé
da

Skinless broiler leg n dui ga bé da

Skinless thigh meat n bap dui bé da

Sloe [slou] n qua man gai

Small aluminium cake mold n
khudn banh nhém nhé

Small cake mold shaped oval n
khudn banh nhé hinh oval

Small cake mold shaped round n
khudn banh nhé hinh tron

Smorgasbord [ smo gosbo d] n dia
thirc an khai vi & béc au gébm ca
hun khéi, thit ngudi, pho mét, xa
lach v v

Snack food n bénh snack

Snow peas n dau ha lan

Soda, soda water [ souda] n nwéc
uéng co ga

Soufflé, soufflé, souffléed ['su fl] n
mon ran phdng; banh phdng; ran

Soy sauce n nuwéc twong

Soya ['s@iv] n dau nanh

Soybean curd n dau ha

Spaghetti [spa'geti] n mi éng

Spice [spais] n gia vi (hd, tiéu, girng)

Spinach [ spinid3] n bd xoi

Sponge cake n banh bbéng lan

Sprat [spret] n ca trich com

Spring rolls and wraps n géi cuén
va cha gio

Sprouts [spraut] n gia dau

Squab n chim chwa ra rang

Squash [skwof] n qua bi

Squid [skwid] n mat éng

Star anise n tai hdi

Star stirrer n mudng khuay hinh ngéi sao

Steam [sti m] v hdp

Steam bun, pau n banh bao

Steep [sti p] v nhgdm vao nwéc

Stew [stju] n mén thit hdm

Stir [sto ] v khudy; quéy

Stir fry ['ste frai] v xao (thtrc an)

Stock [stok] n nuwéc xbt (thit hodc xwong)

Storage [ sto rid3z]n bdo quan

Store in cool & dry places n dé noi kho
thoang

Strain [strein] v loc qua (nwéc)

String spoon n muong khudy

Stuff [staf] v nhdi; ddn; nhét

Suet ['suit] n m& & than bo, clru dé ran

Sugar [ fuge] n dwdng

Sugar tong n gép duwong

Sunnex milk / tea jug n binh tra khong
nap sunnex

Super high grade wheat flour n bot mi
cao cap

Sweet and sour adj ngot va chua

Sweet breads n banh mi ngot

Sweet potato n khoai lang

Sweetbreads [ swi tbred] n banh mi ngot

Sweetness [swi tnis] n dd ngot, vi ngot

Syllabub ['silobad] n mén thach stra (kem
v&i stra)

Syrup [ sirap] n sirup

T

Table d’héte n bira &n theo suét (khéng
theo mon goi tuy thich)

Tablespoon n thia xip

Tamale n ngd nghién véi thit va &t (mén
Méhicd)

Tamarind [ temoarind] n me

Tapitoca starch n tinh bét mi

Taro ['ta rou] n khoai so

Tarragon [tzrogon] n cay ngéi gidm

Taste [ teist] v ném

Tea pot n binhtra

Terrine [ tori n] n mén &n niu bang thit
chim va thit tha rirng

Thermometer [ 09 momita] n cai do nhiét;
nhiét ké
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Thicken [ 0kon] v lam cho day dac

Thyme [taim] n hdng tay

Tip decorating set n bo dau bat
béng kem

Toad in the hole n bit tét tAm bot

Toast [toust] n banh mi nwéng

Tofu ['toufu ] n tau hu

Tomato [to'ma tou] n ca chua

Tool pressure juice n dung cu ép
nwdc trai cay

Top [top] v chup Ién; pht Ién

Topfil n mut topfil

Tortilla [to "ti 1o] n banh ngb (thay
banh mi & méhicd)

Turning spatula n san dai tay cAm gb

Twisted spoon n mudng bar xoan

U

Unfermented [,onfy ‘mentid] adj
khong 1én men

Unmold v lay (thirc &n) trong khuén
ra

Unsweetened chocolate n sdcbla lac
(khéng ngot)

Upside down cake n banh ngot
(sau khi nwéng xong) 1at nguoc 1én
trang tri v&i trai cay hoa qua

\%

Vanilla [ve'nila] n vani

Vanilla extract n dau vani

Vanilla sugar n dwdng vani

Veal [vil] n thit bé (bé non khodng 9
thang tubi)

Vegertarian food n thuc phdm
chay

Vegetable oil n dau rau

Venison [ venizn] n thit nai

Vent [vent] v mé I6ira; 16 théng hoi;
cho thoét ra (khoi )

Vermicelli [ ,vo mi'sali] n ban; mién

Vermouth ['vo mo8] n rwgu vecnut
(Phap)

Vichissoise n xup déng lanh (xup
nAu vdi téi tay, khoai tay va kem)
Vinaigrette [ ,vini gret] n nwéc x6t
(tron 1&n gidm, dau 6 liu va gia vi)

Vintage [ vinid3] v thu hoach nho

Vitamin & mineral enriched n bd sung
vitaminh va khoang chét

Viticulture [ vitikaltfo] n nghé tréng nho

Volume ['volju m] n thé tich; dung tich;
khdi; khéi lwgng (do lweng)

W

Wafer, waffle [ weifo] n banh quy kem

Wantan noodle n mi hoanh thanh

Warm [wo m] v dun, hAm &m (thtrc &n)

Water [ wo to] n nuwéc

Water chestnut n hat dé

Water bag n bao da (dwng rwou; nwéc)

Water biscuit n banh qui ctrng

Watercress [ wo tokres] n cai xoong

Wavy slicing knife n dao dwa hau can
nhwa den

Wax bean, green bean n dau que

Weight [ weit] n trong lwgng; vat nang;
can nang

Wet gluten n gluten wét

Wet slightly before using n lam wét nhe
trwdre khi stv dung

Wheat [wi t] n lda mi

Wheat flour n bét mi

Whip [wip] n kem trirng ga; kem tao

Whisk [wisk] n cai que danh trirng/kem

White chocolate n keo sécéla mau trang

Whole broiler leg n duiga

Whole chicken n ga nguyén con ( c6 va
khéng c6 noi tang, cb ga )

Whole chicken wing n canh ga

Wine opener n khui reou

Wok [wok] n cai chdo (trung hoa)

Wooden chopping board n thét gé chi
nhat

Wooden handled bone cleaver n dao chat
xwong lon lwdi

Wooden handled kitchen slicer n dao
bam thit inox I&n

Work [wa k] v nhbdi (bdt) hodc tron (bot)
bang tay

X

Xéres n rwou xé rét (rwgu nho Tay Ban
Nha)

Xerophagy [zio rofodzi] v an khd; an khan

Xia [xia] n tdm (trung)
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Xiami huanggua n dwa leo trong
nuéc xét tom (trung)

Xiang cai n cay rau mui (trung hoa)

Xiaren n banh trang cubn véi tom va
dwa chua (trung)

Xie n cua (trung)

Xiezhe n dwa leo trong nwéc x6t cua

Xl/x large adj to nhét; I&n nhéat
Y
Yam [jem] n khoai lang (my)
Yarrow [jerou] n cd thi (dwgc thdo dung
dé ndu &n)
Yeast [ji st} n men
Yellow squash n bi ngbé

PART 2. i .
FOOD PROCESSING - CHE BIEN THUC PHAM
(Vietnamese-English)

A

An kho; &n khan dt xerophagy
Axit xitric dt citric acid
B

B& nho, ca phé; canbéd dt marc

Bam nhé dt finely chopped

Bam; thai nho; cat vun dt mince

Banh bao dt steam bun, pau

Banh bich qui dt cookie, biscuit

Banh bich qui hinh tam giac bang
yén mach dt farfel, farl

Banh bit cét dt rusks

Banh béng lan dt sponge cake

Banh béng lan dt pan cake,
sponge cake

Banh bdéng lan nhé hinh ngén tay
dt ladyfingers

Banh choux dt choux pastry

Banh croisant dt croissant

Banh fling (phét mit) dt flan

Banh flang; banh nhan kem dt
flummery

Banh kem pho méat dt ramekin

Banh keo dt confectionary

Banh kép méng dt crépes

Banh kit; banh trieng dt quiche

Banh long trang trirng danh véi bot
va dwong dt meringue

Banh madolen dt madeleine

Banh mi dt bread

Banh mi bagel hinh dang giéng
banh donut thwéng diing an
sang dt bagel

Banh mi baguette Phap dt french
baguette

Banh mi cham sira trirng, dem di chién
[én dt french toast

Banh mi c6 glrng dt ginger bread

Banh mi dinh dwéng dt healthy bread

Banh mi khéng men dt bannock

Banh mi kiéu au dt european breads

Banh mingd dt maize bread

Banh mingot dt sweetbreads

Banh mingot dt sweet breads

Banh mi nwéng dt toast

Banh mi que ctia Phap dt baguette

Banh ngd (& Méhicd) dt tortilla

Banh ngot dt cake

Banh ngot dt gateaux

Banh ngot (sau khi nwé’ng xong) lat
ngworc Ién trang tri véi trai cay hoa qua
dt upside down cake

Banh ngot hinh trai tim dt hearthcakes

Banh ngot nhan kem, lam bang vé banh
pate choux dt éclair

Banh ngot nhan trai cay dt cobbler

Banh ngot pho mat dt cheesecake

Banh ngot pho mat; banh guje dt
gougére

Banh ngot phéng nhan siva va kem dt
cream puff

Banh ngot wép gtrng dt ginger nut

Banh nwéng dt griddle cakes

Banh nwéng (ubng véi tra) dt scone

Banh nwéng dan mach dt danish bread &
pastry

Banh nwéng nhé dt cupcake

Banh nwéng trung quéc dt chinese
pastries

Banh pizza dt pizza

Banh putdinh dt pudding
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Banh putdinh nhan nho va trai cay
dt plum pudding

Banh quay khdé dt hardtack

Banh qui cteng dt water biscuit

Banh quy kem dt wafer, waffle

Banh quy nhé thwéng cé mirt qua
& trong dt petit four

Banh ran dt doughnuts

Banh snack dt snack food

Banh sécbla c6 hanh nhan dt
brownie

Banh sira; banh ran; banh mi n6ng
(loai nhé) dt muffin

Banh trang dt rice paper

Banh trang cudn véi tom va dwa
chua (trung) dt xiaren

Banh xép dt brioche

Banh x6p c6 nhiéu bor dt puff
pastry

Bao da (dwng rwou; nwéc) dt
water bag

Bao quan dt storage

Bap dt corn

Bap cai dt cabbage

Bép dui bé da dt skinless thigh
meat

Bap dui rat xwong dt boneless
thigh meat

Bat dwng chao dt porringer

Bat nwérc riva tay khi an dt finger
bowls

Bay bién hoa la té6 diém thirc an dt
garnish

Bé, bop vun dt crumble

Bép con inox antacook dt antacook
alcohol cooker

Bing6 dt yellow squash

Bf; tuy (cua xwong) dt marrow

Bia tron rwou va dwéng ham néng
dt flip

Binh dun cach thay dt double boiler

Binh tra dt tea pot

Binh tra khong nép sunnex dt
sunnex milk / tea jug

Binh, xoong dé dun cach thay dt
bain marie

Bit tét tdm bt dt toad in the hole

Bo chwng chay da ngudi va loc sach 16p
bot dt clarified butter

B6 dao 8 mén dt 8 piece knife set

B6 dau bat bong kem dt tip decorating set

Bo den dt black butter

B6 khudn cat bot dt flour cutter round

B6 khudn cat bot bang nhwa hinh trai tim
dt flour cutter cordiform, plastic

B6 khudn cat bot nhwa, hinh luc giac déu
dt flour cutter hexagon, plastic

B6 khudn cat bot nhwa, hinh ngdi sao dt
flour cutter star, plastic

B6 la thom dung lam gia vi dt bouquet
garni

Bé ly dong inox hinh thuyén dt measure
glass_

B6 muong dong inox dt measure spoon

Bo6 ruodt (gan va phéi) cht yéu cua lon;
gan phéi ép thanh khoanh dt haslet

Bo sivra dt buttermilk

Bo sira trau dt ghee

B6 sung vitaminh va khoang chat dt
vitamin & mineral enriched

Bo tao dt apple butter

Bo thwe vat dt margarine

Bo trai cay dt fruit butter

B6 xb6i dt spinach

B6; goi lai; budc lai; dong hop; déng bao;
dong kién; dong boc df pack

Boc trirvng tom hum dt coral

Bong cai dt cauliflower

Bdng cai xanh dt broccoli

Béng lan bo dt butter cake

B6t (mi, gao ...) dt flour

Bot banh mi dt bread flour

Bot banh ngot dt cake flour

Bo6t bap dt corn flour

Bo6t cacao dt coca powder

Botcari dt curry powder

Bot da dworc nhoi dt dough

B6t dwong (trdng) dt confectioners' sugar

Bot kem sira dt custard creams

Bot khoai tay dt potato flour

Bot mi dt wheat flour

T dién chuyén nganh Anh- Viét, Viét- Anh



Khoa Cong*NghéMay-va Thoi Trang

18

Bot mi cao cap dt super high grade
wheat flour

B6t mi c6 ham lwong dam trung
binh dt medium protein wheat flour

B6t mi s6 11 dt all purpose flour

Bot mi sé 8 (c6 pha mubi (rat mén)
va chat men) dt self rising flour

Boét ngd dt cornstarch

Bot ngot dt monosodium glutamate
(msg)

Bot n6i dt baking powder

Bot &t dt chili powder

Bo6t san dt manioca

Bt soda, cacbonat natri dt baking
soda

Bot tAm dé chién ga, tém, ca dt
batter for drying chicken, shrim, fish

Bot thach dt agar powder

Bot téi dt garlic powder

Bo6t tron banh ngot dt cake mixes

Bot tron san dt bread mixers

Bira an theo suat (khéng theo mén
goi tuy thich) dt table d’héte

Bira diém tam c6 qua v&i thit; mén
séc 16t dt charlotte

Bun; mién dt vermicelli

C

Ca bam vién; thit bam vién dt
quenelles

Cachua dt tomato

Ca dong dt scaled cup

Canham dt dogfish

Ca phé méca dt mocha

carét dt carrot

Ca thén bon (béc Pai Tay Dwong va
chau Au) dt lemon sole

Ca trich com dt sprat

Cétrich minh day dt shad

C4tuyét to dau dt cod

Cach pha bang nhau (1/2 phan nay
va 1/2 phan kia) dt half and half

Cai be trang dt bok choy

Cai be/dau nanh dt chinese
cabbage/soy beans

Cai binh (dwng chat 16ng) dt jug

Céai chao (Trung Hoa) dt wok

Cai chau; chao; xoong dt pan

Céi chay (dap thirc an) dt persimmon

Cai chét dai (lam bang gb hoac kim loai dé
gir d6 an ndu xong) dt skewer

Cai do nhiét; nhiét ké dt thermometer

Céi khudén dt mold/mould

Cai mang; khung; gian dt rack

Céi mobi; céi va dt ladle

Ca&i ndi dt marmite

Cai que danh trirtng/lkem dt whisk

Cai sang; cai ray (dé nwéng banh) dt
griddle

Cai xoong dt watercress

Céam dt bran

Can rwou; can ba dt lees

Can tay dt celery

Céan, dat méng dt laminate

Canh ga dt whole chicken wing

Canh galién e dt broiler breast quarter

Canh thit dt bouillon

Canh; nwéc luoc thit; chao dt broth

Caramen phét bo mau nau vang dt
butterscotch

Cét (thire &n) vira dung khoang 1/2 phan
day dt bite size

Cat méng dai (thwong cat bang dao bén
hoac bao) dt shred, shredded

Cét pizza dt pizza knife

Cat thit phan khéng cé xwong dt boned,
boneless

Cat; got dt pare

Cau tric banh 6n dinh dt fine texture

Cay atisd dt artichoke

Céay bac ha dt mint

Cay bac ha dt peppermint

Cay bach hoa dt capers

Céay cao dt cacao

Cay cari (hat dé ché cari) dt fenugreek

Cay chanh, [4 cam dt lime

Cay dai hoang dt rhubarb

Cay dai; hwong hoa dai dt frangipani

Cay dap thit dt meat tenderizer

Cay dau lang; hat dau lang dt lentils

Cay du da dt pawpaw

Cay hanh bui dt chives

Cay hé dao; qua hé dao dt english walnut
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Cay hé dao; trai hé dao dt pecan

Céay ho dau; hat dau dt legumes

Cay hoa x6n (dé lam cho thirc &n
thom) dt sage

Cay hoang tinh, cay dong dt
arrowroot

Cay hung qué dt basil

Cay hwong thao dt rosemary

Cay liéc dao dt black handled
sharpening steel

Céay man tia dt damson

Cay mwép tay dt gumbo

Cay ngai giam dt tarragon

Cay ngdy, cay mam xoi dt
raspberry

Céay nghé tay dt saffron

Cay nguyét qué dt laurel

Céay rau mui dt coriander

Céay rau mui (trung hoa) dt xiang
cai

Cay rum; mau dé rum (lay tir hoa
rum); canh hoa rum dt safflower

Cay san dt manioc, cassava

Cay sen can dt nasturtium

Cay son tra nhat ban dt loquat

Cay thila dt cumin

Cay thila dt dill

Céay thi la dt fennel

Cay thé phuc linh; ré thé phuc linh
(dung dé lam thuéc) dt
sarsaparilla

Cay toi tay dt leek

Cay trinh ntv dt mimosa

Cay va dt fig

Cay, qua thanh yén; mau vé cam
dt citron

Cha gio dt egg roll

Chai I&n (khoang 2,25 lit) dt
magnum

Chai rwou I&n; chai sam banh (to
gép bon 1an chai thwéng) dt
jeroboam

Cham nhé; diém dt dot

Chén ga dt chicken feet

Chén ga dt chicken paws

Chéo (ng6) dt mush

Ché&o bdt mi ndu véi siva c6 tieu va
dwong dt frumenty

Chao khéng dinh car6 lwéi dé dt red non
stick frying pan

Chao sat 2 quai dt iron handled wok

Chat (ra) bé (ra), ché (ra) dt chop

Chat dam dt protein

Chéat pha béng dt glaze

Chét tay trdng dt bleach

Chat thit dinh lién xwong dt bone in

Chat véi doan khép dt joint

Chi tiéu chat lwong cha yéu dt quality
standard

Chién dt fry

Chién bang cach cho nhiéu m& dt deep
fry

Chim chwa rarang dt squab

Chim cut dt quail

Chim san dt game bird

Cho gia vi (vao thitrc an) dt season

Ché nac(thit) dt lean

Chocolate dang thanh dt chocolate sticks

Chocolate dang vién nhé dt chocolate
grains

Chéi léng dé dt goast's hair broom

Chup Ién; phualén dt top

Chat it (muéi, tiéu, vv khoang 1/8
muéng ca phé hoac it hon) dt dash

Cé6 dt neck

C6 hwong vi (thirc &n) twong déi diu;
nhe; nhe nhang tt light

Cé thi (dwoc thdo dung dé niu an) dt
yarrow

Con diép dt escalope, scallop

Con diép dt scallop

Con hau, trai, s0 dt oyster

Con mwc éng nhé dt calamari

Con so, con trai dt mussels

Céng thirc mau dt recmmended recipe

C6ng thipc ndu an; cach ndu an dt recipe

Cu cai dt radish

Cu cai nghé dt rutabaga

Cudén dt beet

Cua sen dt lotus root

Cua (trung) dt xié

Cuoén nhé (thirc an) dt roulade
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D

Dang tt bitter

DPanh (thire an) bang may hoac
bang que dt beat

banh cho tan vao nhau; lam cho
dong nhéat; hoatan dt
homogenise

Dao bam thit inox Ién dt wooden
handled kitchen slicer

Dao bau thép den Iwdi dt butcher
chopper

Dao cat nhiéu vong dt net pulling
knife

Dao cét piza can thép dt pizza
cutter, steel handle

Dao cat, lwéi lwon séng, can thép
dt cutting knife, steel handle

Dao chat xwong I1&n lwéi dt
wooden handled bone cleaver

Dao dwa hau can nhwa den dt
wavy slicing knife

Dau an dt cooking oil

Dau bap dt corn oil

Dau bi hydro hoa dt hydrogenated
oil

Pau den dt black bean

Pau ha lan dt peas

Pau ha lan dt snow peas

Dau hanh nhan dt almond extract

Pau ha dt bean curd

Pau ha dt soybean curd

Dau khoai tay dt potato oil

Pau lon wop dt headcheese

Dau mé& dt grease

Dau miii may dt backlatching

DPau nanh dt soya

Dau 6 liu dt olive oil

Dau phung dt groundnut

Dau que dt green bean

DPau que dt wax bean, green bean

Dau rau dt vegetable oil

Dau tay dt kidney beans

Pau tay; dau Itra dt kidney bean

DPautrang dt black eyed pea x

Dau vani dt vanilla extract

Dé noi kho thoang dt store in cool & dry
places

Dé v&; gion (banh) tt short

Dia com nau v&i giam béng, xtc xich, ga,
tdm hoac so cung V@i rau dt Jambalaya

Dia thirc &n khai vi & bac au gom ca hun
khéi, thit ngudi, pho mat, xa lach v v
dt smorgasbord

Diéu ché; thém gia vi dt dress

binh hwong dt clove

Do Am dt moisture

Do dang, vi dang dt bitterness

Do giavi dt condiments

Do gia vi; viéc bo gia vi vao; chat thom
dt flavoring

Do ngot, vi ngot dt sweetness

Do n& tot dt excellent performance; good
volume .

Do trang miéng siva kem co dic bang
men dich vi dt junket

Do tro dt ash

DPon vi do thé tich (panh) (my) 1 pint=0 58
lit dt pint

boéng goéi dt pack size

Dira dt coconut

Dwa cai mudi dt sauerkraut .

Dwa chuét con xanh (dé ngam giam) dt
gherkin

Dwa dé dt cantaloupe

Dwa leo dt cucumber

Dwa leo trong nwéc x6t cua dt xiezhe

Dwa leo trong nwéc x6t tém (trung) dt
xiami huanggua

bui ctru dt gigot

bui ga dt whole broiler leg

bui ga bé da dt skinless broiler leg

bui ga rat xwong dt boneless broiler leg

bui goc tw dt leg quarter

Pun (sirn) s6i dt scald

DPun gan séi dt parboil

Pun séi dt boil

DPun, ham am (thtrc &n) dt warm

Dung cu cat bot 5 vong dt dought divide

Dung cu danh trievng dt egg beater

Dung cu ép nwée trai cay dt tool
pressure juice
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