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Welcome to the best of Kiros Catering’s Culinary Glossary, a compilation of the best ingredients used in producing  

the wonderful recipes captured in our array of menus offered to you, as our guest. Our foremost goal in creating each  

recipe has been to share a love of good food, offering the f ive mother sauces as a basis to our classical cuisine but 

brought forward to today’s “farm to table” elusive cuisine.  

My creative goals for Kiros Catering, and these menus, are the same as they have always been to provide my guests 

with the very best products and experiences, and always in the best of taste. The talented team of Kiros joins in with 

delicious regional dishes f rom all parts of the globe, seasonal delicacies, warming soups and strews, wholesome skillet 

and egg recipes for a morning breakfast or brunch, and simple, but impressive range of culinary delights. 

 

The Culinary Glossary fulf ills the promise of it’ title, providing a wide world of fascinating food ingredients, origin,  

history, along with the description of favor. All which celebrate the delightful variety of outstanding innovative  

cooking today.  

Always in the best of taste, 
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A French inspired tarragon cream sauce, lobster with a subtle 

blend of classic spices, with creamy butter and heavy cream. 

The French term for “brown butter” referring to butter cooked to a 

light hazelnut color. Served with f ish, eggs, and vegetables. 

A spicy Italian tomato pasta sauce with garlic, dried red chili  

peppers cooked in olive oil. Originates f rom the Lazio region, 

around Rome. Arrabbiata translates to mean “angry” sauce.

A classic French sauce of red wine, veal demi-glaze, bone marrow, 

and Herbs of Provence. It’s usually served with broiled meats. 

A classic French mother sauce, also known as a Sabayon. Made 

f rom a reduction of vinegar, wine, tarragon, and shallots; and  

f inished with egg yolks and clarif ied butter whisked until creamy.   

Béarnaise is served with meat, f ish, eggs, and vegetables. 

Meaning “white butter,” classic French butter reduction sauce that 

is thick and smooth. Excellent with poultry, seafood, vegetables, 

and eggs. 

A rich Brown Sauce that begins with a basic chicken sauce, which 

combines highly reduced chicken stock and sherry. Slowly cooked 

until it’s reduced by half to a thick glaze that coats the spoon.

An Italian sauce of tomatoes, garlic, and crushed red peppers,  

also known as devil-style sauce for it’s spicy notes. A whimsical  

term meant to evoke images of hellf ire when grilling meats  

over hot coals. 

CREAMY LOBSTER SAUCE 

BEURRE NOISETTE 

ARRABBIATA

BORDELAISE SAUCE 

BÉARNAISE SAUCE 

BEURRE BLANC SAUCE 

CHICKEN DEMI-GLACE  

DIAVOLA SAUCE 

S A U C E S

The French word for a young, tender spring chicken, roasted  

golden brown; then highly reduced to a brown chicken broth. 

Named after the Portuguese-owned island where it’s made,  

Madeira Jus is a sauce made f rom a stock reduction and a  

fortif ied Madeira wine. 

JUS DE POULET 

MADEIRA JUS 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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The French word for a young, tender spring chicken, roasted golden 

brown; then highly reduced to a brown chicken broth. 

A classic sauce f rom Catalonia, Spain. Romesco is a f inely ground 

mixture of tomatoes, red bell peppers, onion, garlic, almonds, and 

olive oil. Typically served with grilled f ish or poultry. 

Named after the Portuguese-owned island where it’s made,  

Madeira Jus is a sauce made f rom a stock reduction and a fortif ied 

Madeira wine. 

Literally translated, this Italian term means “jump mouth”.  

A Roman specialty made of thinly sliced veal sprinkled with sage 

and topped with a thin slice of prosciutto. Sautéed in butter,  

then braised in sherry wine.  

A mother sauce also known as a Sabayon. Egg yolk whisked until 

creamy smooth with clarif ied butter, and lemon juice. This sauce is 

generally used to embellish vegetables, f ish, and egg dishes, such 

as the classic Eggs Benedict.

Like most Asian curries, has a great depth of flavor and complexity. 

A sauce with layers f rom all the ingredients in a red chili paste that 

is simmered with broth and coconut milk. It’s sweet and savory, 

and quite rich. 

A ref reshing Greek cucumber yogurt sauce made f rom cucumber, 

olive oil, f resh herbs, garlic and lemon juice combined until creamy 

smooth. Can be a dip, soup or a sauce, found in cuisines of  

Southeast Europe, and the Middle East.

A rich brown sauce that begins with a basis veal sauce, combining 

veal stock and sherry, slowly cooked until it’s reduced by half to a 

thick glaze that coats a spoon. This intense flavor is used as a base 

for many other sauces. 

JUS DE POULET 

ROMESCO SAUCE 

MADEIRA JUS 

SALTIMBOCCA SAUCE 

HOLLANDAISE SAUCE 

RED THAI  CURRY SAUCE 

TZATZIKI  SAUCE 

VEAL DEMI-GLACE 

S A U C E S  ( C O N T )

One of the f ive mother sauces and is a stock-based white sauce. 

Made f rom a chicken or veal broth thickened with a white roux.  

Enriched with cream and white wine, Velouté is the base for a 

number of other sauces. 

VELOUTÉ 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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S O U P S

“San Francisco” Italian immigrants are credited with creating this 

delicious f ish stew made with tomatoes, white wine, and a variety 

of f ish and shellf ish. 

Used extensively in Japanese cooking, dashi is a soup stock made 

with dried bonito tuna flakes. (Kombu and water) 

CIOPPINO/SEAFOOD STEW 

DASHI 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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The high-starch kernels of this Italian grown grain 

are shorter and fatter than any other short grain 

rice. Arborio is traditionally used for Risotto because 

it’s increased starch lends this classic dish it’s  

requisite creamy texture. 

Butter creamed with herbs, garlic, wine,  

shallots. The French term for compound better  

is Beurre compose. 

Known as the “Black Diamond” of France’s Périgord 

and Quercy regions, and the Umbria region of Italy. 

The most desirable, it’s extremely pungent flesh 

is black, with white striations. Truffles have been 

prized by Gourmets for centuries and were credited 

by ancient Greeks and Romans with both  

therapeutic and aphrodisia powers. 

Creole cookery reflects the full favored combination 

of the best of French, Spanish, and Af rican cuisines.  

Creole seasoning features herbs like thyme, basil, 

and oregano; blending includes garlic, onion,  

paprika, cayenne, salt, pepper, and some smoked 

pepper for that fabulous smoky element. 

This dressing was created in the 1920s by the chef  

at San Francisco’s Palace Hotel. A blending of  

mayonnaise, tarragon vinaigrette, anchovies,  

parsley, chives, tarragon, scallions, and garlic.   

Often used as a sauce for f ish and shellf ish. 

Commonly used in Italian cuisine, known best as a 

symbol of good luck in the form of the comicello.  The 

Calabrian Chili is a good reliable chili, offering both 

heat and flavor without overwhelming the senses. 

This Italian pepper has a rich red color, f ruity flavor, 

and a nice level of heat for spicy food. 

ARBORIO RICE COMPOUND BUTTER 

BLACK TRUFFLE CREOLE SPICE 

GREEN GODDESS 

CALABRIAN CHILI 

I N G R E D I E N T S

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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North Af rican chili f rom Tunisia, is used as the base 

blended with combination. With garlic, cumin, 

coriander, caraway, and olive oil. It’s traditional to 

accompaniment for couscous but also used to flavor 

soups, stews, and other dishes.  

The lobster mushroom, Hypomyces Lactifluorum to 

it’s common name, is not a mushroom, but rather a 

parasitic ascomycete fungus that grow on certain 

mushrooms, turning them a reddish orange color 

that resembles the outer shell of a cooked lobster. 

The “Queen of Almonds,” are imported f rom Spain. 

They are moister, rounder, shorter, and softer than 

a classic almond variety. With a buttery flavor and 

texture, it also has a delicate aroma. 

From the island of Madagascar, is a key ingredient 

in many French dishes, think pâtes, sauce au poivre 

vert, and flavored mustards. Picked young, these 

green peppercorns with hints of f ruits and anise will 

give your recipes complexity and a mild piquancy 

sure to please. 

A type of French beard loaf, made with yeast and 

similar to a baguette but much thinner. The word 

f icelle literally means “string” in French. 

Or Madras Sauce is a fairly hot curry sauce red in 

color with heavy use of chili powder. This curry can 

be vegetarian or made with meat. Originating f rom 

Southern India, it gets name f rom the city known 

as Madras, when the English merchants arrived 

there in 1640. The redness is achieved with chili or 

a mixture of chili and paprika, and the orange of 

turmeric. 

HARISSA PASTE LOBSTER MUSHROOM

MARCONA ALMOND 

MADAGASCAR GREEN  
PEPPERCORNS 

FISELLE 

MADRAS CURRY 

I N G R E D I E N T S  ( C O N T )

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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A white button mushroom  

PARISIENNE

A Spanish pepper not too spicy 

Porcini mushroom can be found in Italy and  

France, also known as cèpe. These delicious, earthy  

treasures are wild mushrooms, pale in color, have a 

smooth, meaty texture and pungent, woodsy flavor. 

PIQUILLO PEPPERS

PORCINI  /  CÈPE MUSHROOM 

A Middle Eastern spice blend used to add flavor & 

spice to the rotisserie meats. A blending of cumin, 

coriander, paprika, turmeric along with warm spices 

like cloves, nutmeg, allspice, and cinnamon. 

SHAWARMA SPICE 

I N G R E D I E N T S  ( C O N T )

A custard like white soybean curd is made f rom 

curdled soy milk, an iron-rich liquid extracted f rom 

ground, cooked soybeans, resulting the curds  

are drained and pressed in a fashion similar to  

cheesemaking. Tofu is popular throughout the  

Orient, particularly in Japan. 

TOFU

From the French concasser, “to crush or grind” is a 

cooking term meaning rough chop any ingredient 

usually vegetables or f ruit. Eliminating the peel and 

seeds takes away any rough or bitter taste, leaving 

a silky tomato to enjoy raw or make into a sauce. 

TOMATO CONCASSÉ 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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This miso is made f rom soybeans that have  

been fermented with a large percentage of rice.  

A Japanese seasoning often described as sweet  

and mild with a smooth texture. 

WHITE MISO

I N G R E D I E N T S  ( C O N T )

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

Found in Italy’s Piedmont region, with it’s earthy, 

garlicky aroma, and flavor, are available f rom late 

fall to midwinter. The truffle f ragrance will  

permeate the ingredients, and give the cook  

double-flavor bonus. 

WHITE TRUFFLE
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An Italian cow’s milk and made f rom mozzarella 

and cream. The outer casting is solid cheese, with 

the addition of cream in the middle, giving it an 

unusual, soft texture. 

Napoléon is said to have christened this cheese.  

This cow’s milk cheese has a white, downy rind with 

a smooth, creamy interior. The flavor can be  

mushroomy, eggy, garlicky, nutty, milky, and f ruity. 

Is a French word meaning “completely worth the 

effort”, a pungent soft paste cow’s milk. Like  

other washed-rind cheeses, it smells stronger  

than it tastes; it’s flavors are garlicky, f ruity,  

and mushroomy. 

BURRATA CHEESE 

CAMEMBERT CHEESE

ÉPOISSES CHEESE 

C H E E S E S

White and smooth with a buttery texture, this 

triple-cream cheese is often flavored with herbs, 

garlic, or cracked pepper. 

One of Italy’s great cheeses, semi f irm, yet creamy 

has a mild, nutty flavor.  

A semi-f irm Italian with a rich nutty flavor. Made 

f rom whole or part-skim cow’s milk in small wheel 

with glossy rinds.  

Named for the valley of the same name in the  

canton of Fribourg. Moderate-fat, cow’s milk cheese 

has rich, sweet, nutty flavor, that is highly prized. 

BOURSIN CHEESE FONTINA CHEESE 

ASIAGO CHEESE GRUYÈRE SWISS 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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A savory, full flavored bleu cheese aged in old  

California’s abandoned Gold Mine Shaft’s.  

This raw milk sharp flavored blue is a perfect  

accompaniment to dried f ruits, salads, and  

port wine.  

SHAFT ’S  BLEU VEIN CHEESE 

C H E E S E S  ( C O N T )

A white chèvre f rom Burgundy with soft, moist, and 

creamy texture and a mildly tangy flavor.  

A semi-soft cows’ milk cheese of France named  

after the small village of Morbier in Franche-Comté. 

It is ivory colored, soft and elastic, and is  

immediately recognizable by the distinctive thin 

black layers separating it horizontally in the middle. 

MONTRACHET GOAT CHEESE 

MORBIER 

Spain’s most famous cheese, made f rom the milk 

of Manchego sheep. Rich, golden, semi f irm cheese 

that has a full, mellow flavor. 

MANCHEGO

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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Italy’s preeminent cheese, with its granular texture 

that melts in the mouth. Aged over two years, the 

hard, dry cheese is made f rom skimmed cow’s milk, 

has a hard pale-golden rind with a straw-colored 

interior and has a rich, sharp flavor.  

PARMIGIANO REGGIANO C H E E S E S  ( C O N T )

A popular Greek appetizer in which ½-thick slices  

of Kasseri cheese are f ried in butter or olive oil.  

Sprinkled with lemon juice and f resh oregano.  

Italian cheese usually made f rom whole cow’s milk, 

that is a very f irm, slightly salty mozzarella. Has a 

44% milk fat, creamy white color, and a mild,  

nutty flavor. 

A French brand of French triple crème cow’s milk 

cheese, that has a content of 75% butterfat, with 

a powdery white, bloomy skin of mold. Absolutely 

heavenly!  

SAGANAKI 

SCAMORZA CHEESE 

ST.  ANDRÉ BRIE CHEESE 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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Italian dry cured pork salami. Flavors vary, seasoned 

with spices as garlic, fennel, oregano and basil, with 

hint of red chili flakes. 

SOPPRESATTA 

(aged 14 months) The true prosciutto, superior 

Italian ham hails f rom Northern Italy’s province of 

Parma. Parma ham is seasoned, salt-cured and air 

dried, but not smoked. 

Spanish cured leg of pork, aged 36 months. Ibérico 

pigs are a breed of black hoofed pigs that feed on 

acorns in the forest. 

A lean, rosy red, raw Italian dry cured ham that is 

thinly sliced and served uncooked. Soaked in wine 

during aging, considered superior, has a clean,  

delicate flavor. 

PARMA HAM 

JAMÓN IBÉRICO 

CULATELLO PROSCIUTTO 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

C U R E D  M E A T S

Spanish cured pork tenderloin. A delicacy in Spain, 

seasoned with black pepper, sea salt, paprika,  

and garlic. 

LOMO 

Seasoned with Spanish paprika  

From Rioja Spain, a highly seasoned, coarsely 

ground, smoked pork sausage flavored with garlic, 

chili powder and other spices. 

PALACIOS DE BILBOA 

CHORIZO RIOJANA 
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An Italian dry cured meat f rom the neck of the pig 

CAPACOLLA

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

C U R E D  M E A T S

( C O N T )

The best-known Italian salami, bold Garlic,  

white wine 

GENOA SALAMI

A French dry cured salami

SAUCISSON SEC 

Fennel salami in Italian, and a Tuscan style  

classic. To delight the senses Finocchiona is made 

with f resh garlic, sherry, and wild fennel seeds. 

Seasoned ground chicken liver, pork and veal with 

garlic and Armagnac. 

FINOCCHIONA SALAMI

PATE DE CAMPAGNE 
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The second largest metropolitan city of Sicily, Italy. Sits at the foot  

of Mt. Etna, an active volcano, over the centuries it has faced  

earthquakes along with volcanic eruptions. Known for it’s Baroque 

architecture and urban style due to the major devastation over  

the centuries 

The capital and largest city of Greece. Athens dominates the Attica 

region and is one of the worlds oldest cities, with it’s recorded history. 

CATANIA 

CITY OF ATHENS 

O R I G I N  O F  E N T R E E S

A French wine Appellation ďorigine contrȏlée in the northern Rhone 

Valley of France. The vineyards are unique because of the steep 

slopes facing the river and their stone walls. A prestigious red wine 

f rom the Syrah grape is produced which are powerful and elegant. 

COTE DE ROTI 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

An arm of the Mediterranean between Greece and Turkey; a main 

trade route for the ancient civilizations of Crete and Greece and 

Rome and Persia. 

AEGEAN SEA

A village in the Piedmont region Northern Italy, in the province of 

Cuneo. One of the main cities in the UNESCO World Heritage Site of 

Vineyard Landscape of Piedmont: Langhe-Roero and Monferrato.   

A town famous for it’s white truffle and wine production. 

ALBA 
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The Loire Valley is famous for it’s world class wines. The valley is laced with  

vineyards all the way f rom Sancerre to the ocean, and it offers outstanding 

wines ranging f rom red, white, rosé and sparkling. Often referred to as the  

garden of France, thanks to the superb produce. 

In Latin for “New Scotland” one of four eastern Canada Maritime provinces on 

the Atlantic coast. Nova Scotia’s capital and largest city is Halifax, the world’s 

largest exporter of Christmas trees, lobster, gypsum, and wild berries. It’s  

export value of f ish exceeds $1 billion. 

An island in Greece’s Cyclades Island group, located on the southern side of the 

Aegean Sea. The Greek cuisine is one carefully grown local products, seafood, 

meat, a hand-picked variety of locally produced wine. 

LOIRE VALLEY 

NOVA SCOTIA 

SANTORINI 

The largest island in the Cyclades islands of Greece. Sitting in the 

center of the island group in the Aegean Sea. Imposing mountains, 

green valleys, beautiful beaches, and rural villages, is famous as a 

source of emery, a rock rich in corundum. 

A native or inhabitant of Provence, a region of France. A term  

referring to dishes prepared in the Provencal matter. Sometimes 

cooked with olive oil, garlic, and usually tomatoes and herbs. 

A wine appellation in Bordeaux, France, producing rich lush Merlot 

and floral, tannic Cabernet Franc with spectacular aging potential.  

NAXOS

PROVENCAL 

ST.  ÉMILION 

O R I G I N  O F  E N T R E E S  ( C O N T )

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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RIGATONI 

P A S T A

CELLENTANI

ARTISAN EGG NOODLES

PENNETORTELLINI

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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FARFALLE

P A S T A

FETTUCINE

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

RAVIOLI
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About 1 inch in diameter, can be red or yellow-gold in color. 

Very popular both for eating and as a garnish. 

CHERRY 

T O M A T O E S

Tomatoes picked when they are perfectly ripe with 

the vine attached. The French call them pommes 

ďamour, “love apple”. 

Many heirloom vegetables have kept their traits 

through open pollination, non-hybrid cultivated and 

bred and stabilized using classic breeding practices. 

Prized tomatoes grown only near Mt. Vesuvius in 

Naples, Italy. San Marzano tomatoes are thinner 

skinned, more pointed, and fewer seeds. 

VINE RIPE 

HEIRLOOM 

SAN MARZANO TOMATO 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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A L C O H O L

A red wine f rom the Piemonte region, this exceptional Italian red 

wine, made f rom Nebbiolo grapes, is known for lush bouquet and 

robust body. 

Sancerre is today a Sauvignon Blanc stronghold in France’s Loire 

Valley, known for delicious dry white wines that can marry citrus, 

green f ruit and grassy flavors with beautiful texture and  

ref reshing acidity. 

BAROLO 

SANCERRE 

A dry apple brandy made in Calvados, in the Normandy region of 

northern France.  

On the ancient plain of Oia, in the island of Santorini in Greece,  

the most variety of the Mediterranean zone. Made f rom the  

vineyard specializing in the Assyrtiko grape f rom centuries-old,  

basket-trained vines. Sigalas delivers a haze of grapefruit-peel 

powder and perfume, and a kind of citrus purity on the palate.   

It’s graceful and balanced. 

Considered one of the world’s great white wines, French Chablis 

has a crisp, dry flavor with a decided flinty quality. 

Dry white Italian wine made of Garganega grapes grown around 

the medieval village of Soave in the Veneto region of Northern Italy.  

Known for it’s melon and orange-zest flavors, as well as it’s ability 

to improve with age. 

Hailing f rom in and around the town Cognac in western France, 

this potent potable is the f inest of all brandies. Cognac is double 

distilled immediately after fermentation, then beginnings it’s  

minimum three-year aging in Limousin oak.

A sweet, fortif ied wine most often served after a meal. Port wines 

originated in the Douro Valley in Northern Portugal.  

CALVADOS 

DOMAINE SIGALAS 

CHABLIS 

SOAVE WHITE WINE 

COGNAC PORT WINE 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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PARSLEY OPAL BASIL -  PURPLE BASIL

H E R B S

ITALIAN BASIL

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

CHIVES

TARRAGON

CHERVIL
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THYME

H E R B S

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces

FRESH ROSEMARY MARJORAM DILL
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H E R B S

OREGANO SAVORY DRY HERBS DE PROVENCE

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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C O O K I N G 
T E R M S

A cooking technique made famous in New Orleans, by which  

meat or f ish is cooked in a cast-iron skillet that’s been heated until 

almost red hot. The extra hot skillet combined with seasoning  

rub gives food an extra crispy crust. 

This creole specialty is a mainstay of New Orleans cuisine. It’s thick, 

stew like dish that can have many ingredients, including  

vegetables, one or several meats or shellf ish. Starts by using a very 

dark roux, which adds an unmistakable, incomparably rich flavor. 

BLACKENED

GUMBO

A dish of meat (usually chicken) that has been sautéed in  

butter before being stewed with vegetables. A think, chunky stew,  

flavored with wine. 

One of creole cookery’s hallmarks, jambalaya is a versatile dish 

that combines cooked rice with a variety of ingredients  

including tomatoes, onion, green pepper, and almost any kind of 

meat, poultry, or shellf ish. It’s thought that the name derives f rom 

the French jambon, meaning “ham”. 

FRICASSEE 

JAMBALAYA 

Small chunks of meat, f ish, or shellf ish that is marinated before 

being threaded on a skewer and grilled over coals. Mediterranean 

word for skewered meat

KEBAB 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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C O O K I N G  T E R M S

( C O N T )

A garnish made of minced parsley, lemon peel, and garlic.  

It’s sprinkled over Osso Buco, and other dishes to add a f resh,  

sprightly flavor. 

A continental cuisine invented in Belgium, London or New York, 

f irst made in the 1930’s. Similar to steak au poivre, the steak is cut 

or pounded thin so that it will cook rapidly. Seasoned with salt and 

pepper, quickly sautéed in butter, and set aside. A sauce is  

prepared f rom the pan juices with various flavorings. 

A majordomo is a person who speaks, makes arrangements or 

takes charge for another. Typically, this is the highest person of the 

household staff. Butler in Italian. 

A traditional Greek lasagna has luscious layers of juicy beef or 

lamb minced in a tomato sauce, layered with sweet, and topped 

with a creamy Bechamel sauce, and baked until golden. 

An Italian dish served in the region of Puglia in Southern Italy.   

Rollatini is made with thin slices of eggplant lightly breaded  

and covered with ricotta cheese and seasonings, then rolled  

up and baked. 

Salade Lyonnaise is one of the most popular salads in small French 

restaurants and bistros. This salad makes an impressive  

presentation: with lettuce piled up just right, and a poached  

egg set in the center, it looks like a bird’s nest. 

LEMON GREMOLATA N.Y.  STRIP DIANE 

MAJORDOMO 

MOUSSAKA 

ROLLATINI 

SALAD LYONAISSE 

Tomatoes

Alcohol Herbs Cooking Terms Proteins

IngredientsSoups Cheeses Cured Meats Origin of Entrees PastaSauces
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POULET ROUGE FERMIER 

P R O T E I N S

This simple chicken dish is often referred to as Grandmother’s 

chicken. Cooked in one pot style  

A breed of duck with large breasts 

Pieces of lobster 

Korean style 

CHICKEN GRAND MERE 

MUSCOVY DUCK 

LE MORCEAUX OF LOBSTER 

KALBI  SHORT RIBS 

Pounded thin and lightly breaded chicken breast cutlet. 

In the shape of a baseball. 

A flake white f ish f rom Normandy France 

Argentinian name for rib eye steak 

A prized heirloom chicken f rom France 

French word for rib eye steak 

Slowly cooked in its own fat. Original a preservation  

method in France 

Known as the butchers cut it is a muscle f rom the chest area of the 

cow. Commonly used for steak f rites. 

Thin cut of salmon

A cut of beef taken f rom the shoulder area. 

CHICKEN MILANESE 

BASEBALL CUT TOP SIRLOIN 

NORMANDIE COD 

OJO DE BIFE STEAK 

ENTRECOTE 

DUCK LEG CONFIT 

ONGLET STEAK/ HANGER STEAK 

ESCALOPE OF SALMON 

FLAT IRON 

A cut of beef in the shape of a cobble stone 

PAVE DE BOEUF 

A cut of beef f rom the plate of the cow the belly is near the rear 

SKIRT STEAK 

Tomatoes
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P R O T E I N S  ( C O N T )

Heritage breed of pork 

A continental creamy lobster dish with gruyere and parmesan cheese 

From the liver of a duck 

DUROC PORK 

THERMIDOR STYLE 
FOIE GRAS 

Japanese panko breaded meat or poultry 

A veal chop 

 A molded piece of foie in the shape of a cylinder poached in wine 

The most prized of all sole found in the Atlantic and  

Mediterranean Sea

An Italian cured ham at least 12 months 

Spanish dry cured sausage usually made f rom pork 

A meat protein pounded thin, stuffed, and rolled up then roasted 

and sliced 

A Spanish cured ham f rom the black footed pig that has a diet of 

mostly acorns 

Mediterranean Sea bass 

A rectangular crispy bit of bacon cut f rom the whole slab of bacon.

PORK TENDERLOIN TONKATSU 

COTE DE VEAU 
PATE DE FOIE GRAS TORCHON

DOVER SOLE PROSCIUTTO HAM  

CHORIZO 
ROULADE 

SPANISH IBERICO HAM AGED 36 MONTHS 

WILD LOUP DE MER 
LARDON OF BACON 

Tomatoes
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C O N T A C T  U S

https://www.instagram.com/kiroscatering/
https://www.facebook.com/KirosCatering/
https://twitter.com/KirosCatering

