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Kitchen Tools
Spoon: Kasik
Tablespoon: Yemek kasigi
Teaspoon: Gay kasig
Coffee spoon/Dessertspoon: Tath kasigi
Wooden spoon: Tahta kasik
Fork: Catal
Knife: Bigak
Plate/Dish: Tabak
Grater: Rende
Strainer: Slizgeg
Mixer: Mikser, karistirici
Pot: Tencere, demlik
Teapot: Caydanhk, demlik
Pan: Tava
Saucepan: Sos tavasi
Frying pan: Kizartma tavasi
Cake pan: Kek kalibi
Cake mold: Kek kalibi
Baking tray: Firin tepsisi
Baking paper/Paper sheet: Yagli kagit
Plastic wrap: Streg film
Bowl: Kase
Bottle: Sise
Cup/Glass: Fincan, bardak
Oven: Firin
Freezer: Dondurucu, buzluk
Fridge/Refrigerator: Buzdolabi

Other Words About the Kitchen
Cuisine: Mutfak

Recipe: Tarif

Meal/Food: Yemek

Preparation: Hazirlk

Process: Slreg

Ingredients: Malzemeler, igindekiler
Mixture: Karisim

Chef/Cook: Asci

Flavor: Aroma, tat

Surface: Ylzey

Healthy: Saghkh

Unhealthy: Sagliksiz

Need: ihtiya¢ duymak, ihtiyaci olmak
Contain: icermek

Toothpick: Kirdan

Traditional: Geleneksel

Hungry: Karni ag, acikmis
Preheated: Onceden isitiimis
Grated: Rendelenmis

Melted: Eritilmis

Fried: Kizartilmis, kizarmis
Lengthwise: Uzunlamasina

Sweet tooth: Tatliya diskiin

Enjoy your meal: Afiyet olsun

Enjoy it: Tadini ¢ikar, afiyet olsun
Good appetite: Afiyet olsun

Bon Appetit: Afiyet olsun

Ingredients
Oil: Siviyag
Olive oil: Zeytinyag
Butter: Tereyag, kati yag
Sugar: Toz seker
Powdered sugar: Pudra sekeri
Baking powder: Kabartma tozu
Coconut Powder: Hindistan cevizi tozu
Flour: Un
Water: Su
Chocolate: Cikolata
Chocolate chips: damla gikolata
Garlic: Sarimsak
Onion: Sogan
Potato: Patates
Tomato: Domates
Cucumber: Salatalik
Rice: Piring
Egg: Yumurta
Pasta: Makarna
Fish: Balik
Raw fish: :Cig balik
Chicken: Tavuk
Meat: Et
Minced meat: Kiyma
Meatball: Kofte
Milk: Sat
Fruit: Meyve
Vegetables: Sebzeler
Parsley: Maydanoz
Dough: Hamur
Bread: Ekmek
Lentil: Mercimek
Mint: Nane
Basil: Feslegen
Pepper: Biber
Bell pepper: Dolmalik biber
Chilli pepper: Aci biber
Black pepper: Karabiber
Salt: Tuz
Cinnamon: Targin
Cumin: Kimyon
Ginger: Zencefil
Herbs/Spices: Otlar, baharatlar
Breadcrumb: Galeta unu

Tastes of Food
Sweet: Tatli
Salty: Tuzlu
Bitter: Aci
Sour: Eksi
Spicy: Baharatl
Fatty/Greasy: Yagli
Milky: Satlt
Creamy: Kremali, kaymakli
Tasty: Lezzetli
Delicious: Lezzetli
Yummy: Lezzetli

Cooking Process/Methods
Cook: Pisirmek
Prepare: Hazirlamak
Fry: Yagda kizartmak
Boil: Haglamak, suda kaynatmak
Dice: Kiip kiip dogramak
Chop: Kalin kalin dogramak
Slice: Dilimlemek
Cut: Kesmek
Mash: Ezmek, piire haline getirmek
Peel: Kabugunu soymak
Bake: Firinda pisirmek, firinlamak
Roast: Firinda kizartmak
Grill: 1zgarada pisirmek
Steam: Buharda pisirmek
Spread: Stirmek, yaymak
Sprinkle: Serpmek, serpistirmek
Crack: Kirmak
Whisk/Beat: Cirpmak
Stir: Karistirmak
Mix: Karigtirmak
Toss: Sallamak, atmak
Knead: Yogurmak
Drain/Strain: Stizmek
Grate: Rendelemek
Marinate: Marine etmek
Season: Baharatlamak
Squeeze: Sikmak (e.g: lemon)
Roll: Yuvarlamak, merdane ile agmak
Heat: Isitmak
Pour: Dokmek
Add: Eklemek
Dissolve: Eritmek, ¢gdzmek
Melt: Erimek, eritmek
Drop: Damlatmak
Cut into halves: Yariya bolmek
Turn: Cevirmek, dondiirmek
Taste: Tatmak
Cover: Uzerini 6rtmek
Place: Yerlestirmek
Press firmly: Sikica bastirmak
Put: Koymak
Remove: Kaldirmak
Shape: Sekillendirmek
Rinse: Durulamak
Tie: Baglamak
Use: Kullanmak
Complete: Tamamlamak
Serve: Servis etmek
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