Chef Techniques

Hard - 16 x 16 - 18 words - every direction, backwards too

E T A NI RA MJ K UO BNTI
I U FHEWROUOQGCUPUREEL
B EROTI CULTI ASWDBF AL N
R AT EULI A RY F I S L UME
I1 A D OEDA AL RT GCTIA AT S D E
N P DNMHMTITIWPAT B FTIMDO
I JNE EBENIENULUGV I Y H
N E B L GNIRUGCGAESNTFEN
G EI A I NS UNWPWUEIEEDO
D Z R I KNI CNOU CWRSBMHI
E T WOLW RMHRSOAIMIUJIT
G Z E S T I NGEIULTIANAMOEC
LV S WNTWPNZGCWPLSTCEU
A I UGI wWITWPFMWPEILTID
Z N 2 GNIPPI HWEU QRUPE
E S T I T A S 1 A E ENTS TR

] JULIENNE []MARINATE []WHIPPING

[]BRUNOISE []REDUCTION [ MISE EN PLACE

[] CARAMELIZE [] CLARIFY []SOUS VIDE

[]DEGLAZE [ TEMPERING [ BRINING

[]EMULSIFY [] PUREE [ BLANCHING

[1FLAMBE [1FOLDING 1 ZESTING
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Chef Techniques: answer key

Hard - 16 x 16 - 18 words - every direction, backwards too

E T A NI R A MJ K UOUBNTI
I U FHEROUWOQGQGCUPUREEL
B E R OTUCULI A S WBF AL N
R AT EULTI ARY F I S L UME
I1 A D OEDALIRZCGCTIA AT S D E
N P DNMHMTIIPATOBF I MO
I J NE EBENUIENULUGV I Y H
N E B L GNIRUGCGAESNTFEN
G EI A I NS UNWPWUETTIEEDO
D Z R I KNI CNOU CWR S BMHI
E T WOULIRHRSOAIMIUJUT
G Z E S T I NGEULTIA AN AMZEC
LV S WNTWPNZGCWPLST CUEWU
A I UG I wITWPFMWPEILTID
Z N 2 GNI PPI HWEGQRPE
E S T I T A S 1 A E ENTS TR

] JULIENNE []MARINATE []WHIPPING

[]BRUNOISE []REDUCTION [ MISE EN PLACE

[] CARAMELIZE [] CLARIFY []SOUS VIDE

[]DEGLAZE [ TEMPERING [ BRINING

[]EMULSIFY [] PUREE [ BLANCHING

[1FLAMBE [1FOLDING 1 ZESTING
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