Catering Terminology
Use the table below to write in a definition for each culinary term and the recipes that demonstrate it.

	Catering Term
	Definition
	Examples of recipes showing the term

	accompaniments
	
	

	al dente
	
	

	au gratin
	
	

	bain-marie
	
	

	brûlée
	
	

	bouquet garni
	
	

	coulis
	
	

	croûtons
	
	

	en croute
	
	

	entrée
	
	

	flambé
	
	

	garnish
	
	

	julienne
	
	

	marinade
	
	

	mise en place
	
	

	purée
	
	

	reduce
	
	

	roux
	
	

	sauté
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