Stir Fry Reference Sheet[image: ]
Name _______________
                                                                            
If prepared professionally, what would you expect the characteristics to be?				                  
	
Vegetable texture
	


	
Sauce consistency
	


	
Flavour
	


	
Size of veg cuts
	


	
Temperature
	


	
Sauce quantity
	


	
Visual appeal
	




Define the stir fry terms listed below:

Saute_______________________________________________________________

Sweat_______________________________________________________________

Al Dente ___________________________________________________________________

Conduction___________________________________________________________

Gelatinization_____________________________________________________________________________________________________________________________

Primary flavour ____________________________________________________________________

Garnish______________________________________________________________

Mise En Place ____________________________________________________________________

Caramelization________________________________________________________
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