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Describing food 



Describing food 

If you work in a restaurant, the easiest way of 
helping guests to choose a meal is to give them 
your menu in their own language. If you don’t 
have one of these, there may be difficulties. 
Then you need to describe the dishes on the 
menu.  

For example: 

DEANE, Neil a Martina HOVORKOVÁ. Job Matters: gastronomy : A2-B1 : učebnice s vkládaným 
audio CD. 1. vyd. Plzeň: Fraus, 2008, 48 s. ISBN 978-80-7238-749-6. 



Steak can be: 
Raw (syrový) –  
It is not roasted. Expect for special meals such as tartar steak, steaks are not served raw. 
 
Blue rare nebo very rare (velmi jemně propečený) –  
it is sauted very quickly above the flame. 
 
Rare (jemně propečený, teplota středu 52 °C) –  
It is dark brown from both sides. And it is also getting coloured inside. But it is still red inside.  
 
Medium rare (středně propečený, teplota středu 55 °C) –  
it is dark brown outside. In the middle it is pink, which turns into grey and brown slowly near the 
surface. 
 
Medium (teplota středu 60 °C) –  
it is still pink in the middle although the rest of the meat is grey and red and completely roasted. 
 
Medium well, (Medium well) done (teplota středu 65 °C) –  
the whole meat is almost brown. There is only the rest of pink in the middle. It is not juicy anymore. 
 
Well done (teplota středu 71 °C) –  
the meat is completely roasted and the edges are softly burnt. It is grey and brown in the middle. 



http://www.africland.com/photo/4262/cook-a-steak-blue-rare-medium-welldone/ 



Eggs can be:   

Some of the most common preparation 
methods of eggs include: 

Scrambled eggs is a dish made from 
beaten whites and yolks of eggs (usually chicken 
eggs). Beaten eggs are put into a hot pot or pan 
(usually greased) and stirred frequently, forming 
curds as they coagulate. 

 
http://www.life123.com/food/cooking-tips/ 

scrambled-eggs/fluffy-scrambled-eggs-recipe.shtml 
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A fried egg is a cooked dish commonly made 
using a fresh chicken egg fried whole with 
minimum accompaniment. They are 
traditionally eaten for breakfast in English-
speaking countries, but may be eaten at other 
times of the day. 

 

 
 

 

 

 

 

http://vegan.sheknows.com/2010/11/02/vegan-fried-eggs/ 
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Boiled eggs are eggs cooked by immersion in boiling water 
with their shells unbroken.  
Eggs cooked in water without their shells are known 
as poached eggs,  
while eggs cooked below the boiling temperature, either with 
or without the shell, are known as coddled eggs. 
 
Hard-boiled eggs are either boiled long enough for the egg 
white and then the egg yolk to solidify, or they are left in hot 
water to cool down, which will gradually solidify them,  
while a soft-boiled egg yolk, and sometimes even the white, 
remains at least partially liquid. 
 
The egg timer was so-named due to its common usage in 
timing the boiling of eggs. Boiled eggs are a 
popular breakfast meal in many countries around the world. 



Boiled eggs, increasing in boiling time from left to right 

http://en.wikipedia.org/wiki/File:Eier.jpg 
 

http://en.wikipedia.org/wiki/File:Eier.jpg


Potatoes can be: 
Potatoes are prepared in many ways:  
skin-on or peeled,  
whole or cut up,  
with seasonings or without.  
Most potato dishes are served hot,  
but some are first cooked, then served cold, 
notably potato salad and potato crisps. 
 
Common dishes are:  
mashed potatoes which are first boiled (usually peeled), 
and then mashed with milk or whipped cream and butter;  
 
whole baked potatoes; 
 
boiled or steamed potatoes; 



French-fried potatoes or chips;  
 
cut into cubes and roasted;  
 
scalloped, diced, or sliced and fried  
(home fries);  
 
grated into small thin strips and fried  
(hash browns);  
potato pancakes  
 
 
grated and formed into dumplings  
 
 

 



Meat can be: 

fried     boiled 

 

 

 

grilled   roasted 

 

 

 

stewed   braised 

 



Vegetables can be: 
peeled     boiled 

 

grated    cut 

 

chopped    stewed 

 

seasoned    pickled 

 

picked    baked 

 

 



common prepared foods 

PARNWELL, E a E PARNWELL. The new Oxford 
picture dictionary. Monolingual English ed. 
New York, NY: Oxford University Press, 1988, 
iii, 124 p. ISBN 01-943-4199-2. 
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