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grill > steam -

[ Introduce the dish]}:

[Cooking methods]): bake > boil > ferment > fresh/raw’ deep—fry- frozen »

roast ’ stir- fry » braise > stew > smoke

ingredient > color ° texture @ taste

B R : : . 3
; f ingredient | broccoli » carrot » celery » corn  mushroom » onion » pea *
F tomato > minced-meat > seasoning
color reddish’whitish’brownish’blackish’greenish’yellowing’
orangish ’ purplish > pinkish > multi-colored
texture chewy » crispy ’ crunchy > dry > hard > juicy » oily » soft >
sticky ° stringy ° wet
taste sweet » sour > salty ° spicy ’ bitter » rich
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