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How to write recipes in English
When writing
 a recipe, you 
must
 gi
ve instructions so that cooks follow them step by step. Consequently, you can use the following expressions:
- First 
=Intai
               
             
 
     
- 
First of all = 
I
nainte de toate
- To start =
 A
 incepe
         
              
 
 
- Then = 
 
A
poi
- Next =
U
rmatorul
                        
  
 
- After that = 
D
upa aceea
- Afterward
 =
 
D
upa aceea
 
-The next step is to = 
U
rmatorul pas este de a…
- At last =
 U
ltima data
           
   
- To finish
 = 
 A
 termina
- Finally
 =
 L
a final
Once you know how to order the instructions, you need to know 
the grammatical structure of thi
s kind of
 sentences
:
Adverb + verb 
i
n imperativ
e form
 + instruc
tions
The last step to
 
follow is to learn some 
vocabular
y 
related to cooking
:
VERB
S
To 
add
 =
 A
 adauga
          
To break =
 
 A
 rupe
To beat =
 A
 bate
To clean =
 A
 curata
To cook =
 A
 gati
To chop =
 A
 toca
 
To cut =
 A
 taia
To cut into strips =
A
 taia in fasii
 
To cool =
 A
 raci
To cover =
 
 A
 acoperi
To c
hill =
 
 A
 raci
To defrost =
 
 A
 dezgheta
To dice =
 A
 taia in bucati
To freeze =
 aA
congeala
)
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To drain =
 A
 scurge
To flip = 
A
 intoarce 
(
pe partea cealalta
)
To flip with =
 
A
 
intoarce cu
To fry =
 
A
 praji
To fry lightly =
 A
 praji usor
To grate = 
A
 rade
To grease = 
A
 unge
To grind =A
 zdrobi
To grill =
 A
 pune p
e gratar
To heat =
 
A
 incalzi
To 
bake =
 A
 coace
          
To measure =
 A
 masura
To mince =
 
A
 toca 
marunt
To melt =
  A
 
 topi
To mix =
 
A
 amesteca
To peel =
 
A
 decoji
To pour =
 A
 turna
          
To preheat =
 
A
 prei
ncalzi
To put =
 
A
 pune
To raise =
 
A
 creste
To roast =
 
A
 coace in cuptor
  
To season = 
A
 pune condimente
To sprinkle =
 
A
 presara
          
    To simm
er =
 
A
 gati la foc usor
To steam = 
A
 coace cu aburi
   
To stir =
 
A
 
amesteca
To stuff  = 
A
 umple
MEASURE
S
Teaspoon
 =
L
ingurita
 
              
  
 
Tablespoon = 
L
ingura
Cup =
U
nitate de masurare
 
Half = 
J
umatate
One third =
O
 treime
One fourth 
 =
 
U
n sfert
One eighth =
O
 optime
Drop =
O
 picatura
/strop
TOOL
S
Bowl =C
astron 
                      
Blender = 
B
lender
Baking tray =
T
ava de copt
Cup =
U
nitate de masurare
Fork =
F
urculita
Funnel = 
P
alnie
Frying pan =
T
igaie
Grater =
R
azatoare
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Knife =
C
utit
Ladle = 
P
olonic
Microwave =
C
uptor cu microunde
Mixer =
M
ixer
 
 
Oven =
C
uptor
 
Pepper mill = 
P
isator de piper
Pressure cooker =O
ala sub presiune
Saucepan = T
igaie adinca, rotunda cu miner
.
  
Spoon = 
L
ingura
Toaster =
P
rajitor de paine
Wok = 
T
igaie adinca chinezeasca
Sieve = 
S
ita
INGREDIENT
S
Fru
i
t
Apple =M
ar                    
           
Orange = 
P
ortocala
Lemon = 
L
amaie
          
S
trawberry =
C
apsuna
Banana =
B
anana
Melon = 
P
epene galben
Watermelon =
L
ubenita
  
  
 
Peach = 
P
iersica
Pear =
 
P
ara
Grapes = 
S
truguri
Pineapple =
 A
nanas
Cherry = 
C
ireasa
Vegetables
Potato =
 C
artof
Peas = 
M
azare
Garlic =
 
U
sturoi
Onion = 
C
eapa
Carrot =
 
M
orcov
Cauliflower =
C
onopida
 
Pepper =
 
A
rdei
Cabbage = 
V
arza
Aubergine =
 
V
inata
Mushrooms = 
C
iuperci
Courgette =
D
ovlecei
Lettuce =
 
S
alata verde
Tomato =
 
R
osie
Cucumber =
 
C
astravete
Vegetables =
 
L
egume
Chicory = 
C
icoare
)
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Bean
s
 =
 F
asole
Pinto beans =
 F
asole Pinto
Green beans =
 
F
asole verde
 
Haricot bean =
 F
asole Haricot
Chickpea
s
 =
 N
aut
 
Lentils = 
Linte
Soya = 
 S
oia
Meat, fish, and sellfish
=carne peste si ???????
Sausage =
 C
irnati   
                      
       
Beef = 
C
arne de vita
Lamb =
C
arne de miel
 
Pork = 
C
arne de porc
Ribs =
 
Coaste
Hot dog =
C
remv
usti
 
Ham = 
S
unca
Hamburger = 
H
amburger
Chicken =
P
ui
 
Cold cuts =M
ezeluri
Oyster =
S
tridii
 
Lobster =
H
omari
 
Mussels =
M
idii
 
Shrimp = 
C
reveti
Prawn = 
C
reveti
Barnacle = 
F
ruct de mare
Spider crab =
 C
rab
 
Dublin Bay prawn =
C
reveti
 
Sea bass
=
 
B
iban de mare  
Salmon =
S
omon
 
Anchovy =
 
H
amzii
Fresh anchovy =
 
H
amzii proaspeti
Tuna = 
T
on
Cod = 
Cod
Squid = 
M
erluciu
Gilthead = 
M
erluciu mici
Hake =
 P
este din Atlantic
Small hake =
P
este mic din Atlantic
Turbot =
 
C
alcan
Trout =
P
astrav
 
Angler fish =
 
P
este Angler
Sole =
 
P
este plat
Bream =
P
latica
 
Elver = 
T
ipar
Rice and p
asta
Canneloni  =C
aneloni           
      
 
Lasagne = 
Lazania
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Macaroni
 =
M
acaroane
Noodles = 
F
idea
Pasta = 
P
asta
Ravioli =
R
avioli
 
Soup = 
S
upa
Tagliatelle =
T
aglaitele
 
Spaghtti = 
Spaghete
Rice = 
Orez
Other
s
Vinegar = Otet                                       
Olive oil = 
Ulei de masline
Mayonnaise =
Maioneza 
          
Sauce = 
Sos
Eggs =
Oua
 
          
Flour = 
Faina
Sugar = 
Zahar
Salt =
Sare
 
Pepper =
Piper
 
Parsley =
P
atrunjel
 
Rosemary =
Rosmarin
Thyme =
Cimbru
 
Oregano =
Oregano
Bay leaves = 
Furnze de dafin
Cinnamon = 
Scortisoara
Cream =
Crema
 
Butter =
Unt
 
Saffron = 
Sofron
Milk =
Lapte
 
Mint =
Menta
 
Add Nona
egg white
s 
=albus
       
yol
k=galbenus
          
          
 jelli=jeleu
                    
  
celery=Telina
well done
= bine prajit
         
  ice cream=inghetata
 
 sauerkraut=varza murata
Cheese-Branza
                            lemon=lamaie
cottage cheese=branza de vaci
    Lovage=Leustean
B
asil=busuioc
                               dill=marar
tea=ceai
                                       carrot=morcov
Pancake= clatite
                         garlic sauce=mujdei de usturoi
on skewer=frigarui
                       sturgeon=nisetru/sturion
pot roast=friptura la tava
             bread=paine
whipped cream=frisca
                  leek=praz
Fritter=gogosi
 
                            craw
fish=raci
Semolina=malai
                          
sardine=sardele
You can find more vocabulary on these websites
:
http://www.mansioningles.com/vocabulario.htm
http://www.ompersonal.com.ar/omexpress/indicetematico.htm
http://www.wordreference.com/es/en/translation.asp?spen=
http://eubd1.ugr.es/
http://www.larousse.com/es/diccionarios/ingles-espanol
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