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IVROCILO

There 1465 a big "urden and challengs” on the shoulders of
vocational educators and epecial educators {n successful Lplenenta-
tion of teaching technioues in educating the handicapped student in
the vocationa] clasezoon, I would de decetving ny colleagues if I
used the wonds *burden” and *challenge” rather Ughily, Howaver,
it 18 & challange 1n educgiing the vocational handleapped learner
{hat need ot be & Durden with he villingness and cosperation
between vocational educators and epectal educators In working fogether,
For o purpose this prototyple resource undt ds confined to the hear-
ng dapaired student n the vocational classroom,

By what guthordty or credentials do I possess for developing
this wit? T am nelther a vocations] educator nor  special educator
i zather I an both, I an also hesring iupaived with a hearlng loss
of moderate to severe, You'll never iiow it Lf you neet nel
Bueated in pubMde schools fron £ - 12 with & B.§, I Clothing &
Textles Technology &nd Bucation (1976, Framtnghan State College,
Frantnghan, Massachisetis) along with sumer employsent a6 & Foo
Service Aeslstant for (nlted Atelines Flight Kitehen (1972 to 1977,
Togan Intematiors] Mrport, Boston, Nassachusetis) have boen expert-

ances for Do in functiontng and perforaing o the stendrds of the |

hearing oulturs, It 1977 1 vas hirad by The Boston School to develop
and {mplenent & pme-vocationsl and pﬁctiﬂl arts progras n the
svag of f00ds and clothing, In Septenber of 1976 I vas & nember of
a bosen da8n. foon s Soston School mtted 10 partloate dn the
1 Netcal Verking Confepence on Caveer Bhucation for the Hearlng
Tnpatred held st 70D and agaln in Septasber of 1979 fo participate
in the Natlonal Project on Career Blucation Workshop in Deldvery
Ski11s held at NTID bo becons a faciLiiator of model workshops in
Career Eueation and Flanning Skills, Vhile on leave fron The Bosten
School, T an currently involved s & Craduste Research Assiatant in
the Spectal Biucation Devartnent at Kent State University and an
scheduled 0 rocelve ny KB, in Nearlng Imatment i August, 1981,
This resource undt 1s a conpllation of past seflections of y
personal experiences and harriers, professionsl teaching experionces,

)

gzi

vosearch and coursework, Its grlaary purpose 1s to focus on 8

sducator and specdal educator can vork together, This wit is

destgned with step by step procedures so that 1t can be applisd fo

other vocational aveas a8 well, Howsver, please take Info consideration
that this prototyple resource wiit o only a aedel that sy need to

b sodified for your o pozsonal use, Fopefully 1t shall be & stast
1n the dovelopasnt and Laplenentation of & working tean between the
vocational educators and spectal educators in your school syeten,
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SELTION A

ool Bt

This section deals vith the step processss wderiakan by the
Vocatioma] Bucater 1 separating the preparation or perfo:mue of
a task Into dta comonent parts: equipaent, tools, Meterlals,
processes and states, You are the experd in your vocatiomal ares
and can be the best souzee for supplylng he names of those wberdals,
tools, ete, that are uitlized and categorising thea into thelr
respective classifications,

There are b steps dnvolvad dn this section Which are sunmariced
88 followss

Step 1 - Nedting out the directions of & task or aseign-
nant,

Step 2 » Erealing down the divections into its steps and
Usting the mterials, processes, tools, ele,

Step 3 - Categorizing the word 1ist foom Step 2,

Step 4 = An ongoing st to be continually supplied with

new yerds, This will be & Master Classification
Ldst for use by you and the Spactal Educater,
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Ao Overview to The Heacing Twpdred

S0 you have & hearing Lapaired student n your vocational
sducatdon classroon, Don't penic!! The student s no differmt
fron any of the other stulents except Ln one capacity--he can't
hear a6 well, However, with a better understandlng of where that
hearing Sapatred student 16 coning fron and what spacial considerations
10 utl4se vhen teaching, vill enable the vocational nstructor
0 sucoessNully daplenent his goals and objectives of his vorational
field to all students,

Defindthons

1, Daaf = 15 one who 1 born wlth, or acquires o heacing loss
80 gevere thet apoech and language cannct be Lestmed
through hearing{suditory chennels), A deaf person
velies heavily on Lpreading and vanual commpnication
(ASL - Anerlosn Sign Language, SEB - Sign Bact
Rglish, ote.),

2, Hearing Tmaired « 1 one who is Down with, or scquires &
hearing loss which nay range from aild t0 severs
and whose wpeech and Janguage are Learned through
nerual channels, The heardng damsdved person utilises
8 hearing a4 along with Jpresding and possibly
sign language to supplenent hls reception,

Charactaristics

) heartng izpatred studant ds one that pey exhitdt
certaln characteristics becsuse (f his handeap, Such chavactere
Latles ares

¥ aotions of the student may sesn rudo or inappropriste

¥ they nay avold epoken commurtontion by checking things
out for themselves zather then asking sonsone else

+ they nsy nake wnintentional nolses
¥ interrupt conversations
+ gpaak 100 loudly or not Joudly encugh
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Special Considerations

There are some spetial .considerations to consilder with a hearing
inpaired student in your classroom or laboratory. Many of these
considerations result in being beneficial to all students in
comprehending instructions and materials.

— Thie does not mean that you can't move somewhat, but
remember that the hearirg impaired students relies on
vision and must see your face,

DO: * Remain stationary when talking or giving instructions -

* Visual Alds are extremely helpful - Use overhead
projectors which increases the amount of time you
are facing the class,

Captioned films are available in Vocational related
areas and are excellent to use since distortion of
the sound track can cause difficulty in understanding
even for the normal hearing student.

* Speak clearly and use complete sentences so that the
individual words can be interpreted in the context
of thelr meaning.

* Utilize written assignments and announcements - this
18 beneficial for hearing students as welll

# Allow btreaks for physical activity and short intervals
of free time to minimize fatigue and frustration,

* Asslgn a "hearing buddy” to make an outline or carbon
copy of notes, to repeat directions, etc, Buddies
could be rotated weekly--great for interaction
between the hearing and hearing impaired students.

# Tnvolve the hearing student in all activities - 1t
may be necessary to prompt paiticipation by asking
him to explain a procedure, etc.

* Do offer guldance in appropriate verbal interactions -

Is he talking too loud? 7
Is he interrupting? Let him know who's talking,

19,
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Specda] Consderatdons « cont'd

DON9y # Talk with hands, objects avound the face = he st
8¢ your face!

¥ Don't screan Towdness causes distortion whdeh w1l
vestlt in the student not belng able to wderstand
what you are saylng,

¥ Don't overlook any problens he uay be having euch as
soela] adjustnent, acadente perfornance, etc, Reassber
that he bas & big adjustment tool Any problens may
need teferral to the pectal aducator or rehabilitative
counselor,

# Don't undevestinate the student's ability to perforn -

Cive hia the opportuntdy by ot stereotyping the
gtudent into Jowlevel mnal tasks or nental jobs,

Oboervations

s the hearing iapaized student in your class heving counselling
sezviées or support servioes? If 6o, then sone of this problens
you 1y observe in your classroon aze 4n the process of belng resolved,
However, the resclvaent process does not happen overnight sod 1t can
b beneficial for you to obtaln suggestions fron the rehabilitative
comselor or epectal educator in how to help the student overcons
his classroon barriers,

Tf the stulent 18 not recedving support services or couselling,
there are sone observation criteria to be avazes

+ the hearing impaived student's interaction with his
clasemtes - does he have a soclal adfustaent?

* his perforsance in the clasezoon or laborstory - does
he have ddfficulty in folloning directions?

Tt sy be necessazy to refer the student for counseling or for
suport sewvioss(interpreter, ete,),

Dahl, PR, Appleby, JiAyy and Lipe, D, Madnstresnlng G s
for Yooational Blucators, Salt Iske City, Uiahi Olympus

'Ni'ﬂbull, Aa,Pq and Sﬁlﬁllti. .8 ,'} 'Jf
Studentss A Gulde for the Classroon Teschen Boston:

Aly and Bacon, Ine,, 1979,

Gaptioned Filns for the Deaf

Spectal Office for Jaterlals Distritution
Indiana University

Audio=Visus) Center

Blooatngton, 10 Aot

Brofeseional and Consuner Crzandzations

Mevander Grahan Bell Assoedation
for the Deaf, Ine,
17 Tolts 2,
Vashington, D.C, 20007 Tele, (202) 3375220

hnedcan Speech and Hearlng Association
9030 01d Georgetom Road o

Natdonal Assoclation of the Deaf
1k Thayor Ave, .
Silver Spring, MD 20910

National Center on Blucation Medla and
Katerisls for the Handdcapped

(hio State Univembity

220 Vest Twalfth Ave,

Ooluntus, OF 43210




SECTION A

Yocational Blucators

This section deals with the step 'p:ﬂéa’sggg undertaken by the
Vocational Bducator in separating the preparation or perfamea of
a task into 1is component partss equipment, tools, materials, .
Processes and states, You are the expert in your vocational area
and can be the best source for supplying the names of those materials,
tools, etc. that are utilized and categorizing them into their
respective classifications,

There are 4 steps involved in this section which are summarized
as followss
Step 1 - Writing out the directions of a task or assign-
mant,
Step 2 - Ereaking down the directions into its steps and
listing the materials, processes, tools, etc,
Step 3 - Categorizing the word list from 3tep 2,

Step 4 - An ongoing list to be continually supplied with
new words, This will be a Master Classification
Iist for use by you and the Special Educator,
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An Overview to The Hearing Impaired

So you have a hearing impaired student in your vocational
education classroom, Don't panic!! The student is no different
from any of the other students except in one capacity--he can't
hear as well, However, with a better understanding of where that
hearing impaired student is coming from and what speclal considexrations
to utilize when teaching, will enable the vocational instructor
to successfully implement his goals and objectives of his vocational
field to all students.

Definitions

1., Deaf - is one who is born with, or acquires a hearing loss
80 severe that speech and language cannot be learned
through hearing(auditory channels), A deaf person
relies heavily on lipreading and manual communication
(ASL ~ American Sign Ianguage, SEE - Sign Bxact
English, etc.).

2, Hearing Impaired - is one who is born with, or acquires a
hearing loss which may ::a.nge from mild to severe
and whose wpeech and language are learned through
normal channels, The haa:ing impaired person utilizes
a hearing aid along with liprsading and possibly
sign language to supplement his reception. N

Characteristics

A hearing impaired student is one that may exhitdt
certain characteristics because ~f his handicap. Such charactere
istica ares |

* actions of the student may seem rude or inappropriate

* they may avoid spoken communication by checking things

out for themselves rather than asking someone else

* they may make unintentional noises

* interrupt conversatlons

* gpeak too loudly or not loudly enough
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Special Considerations

There are some spetial .considerations to consilder with a hearing
inpaired student in your classroom or laboratory. Many of these
considerations result in being beneficial to all students in
comprehending instructions and materials.

DOs * Remain stationary when talking or giving instructions -

o This does not mean that you can't move somewhat, but
remember that the hearirg impaired students relies on
vision and must see your face,

* Visual Alds are extremely helpful - Use overhead
projectors which increases the amount of time you
are facing the class,

Captioned films are available in Vocational related
areas and are excellent to use since distortion of
the sound track can cause difficulty in understanding
even for the normal hearing student.

* Speak clearly and use complete sentences so that the
individual words can be interpreted in the context
of thelr meaning.

* Utilize written assignments and announcements - this
18 beneficial for hearing students as welll

# Allow btreaks for physical activity and short intervals
of free time to minimize fatigue and frustration,

* Asslgn a "hearing buddy” to make an outline or carbon
copy of notes, to repeat directions, etc, Buddies
could be rotated weekly--great for interaction
between the hearing and hearing impaired students.

# Tnvolve the hearing student in all activities - 1t
may be necessary to prompt paiticipation by asking
him to explain a procedure, etc.

* Do offer guldance in appropriate verbal interactions -

Is he talking too loud? 7
Is he interrupting? Let him know who's talking,

19,
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Speclal Considerations - cont'd

'DON'Ts * Talk with hands, objects around the face - he must
o se2 your face!

* Don't scream! ILoudness causes distortion which will
result in the student not being able to undexrstand
what you are saylng.

* Don't overlook any problems he may be having such as
social adjustment, academic performance, etc, Remember
that he has a big adjustment too! Any problems may
need referral to the special educator or rehabilitative
counselor,

# Don't underestimate the student®s ability to perforn -
Give him the opportunity by not stereotyping the
student into low-level manual tasks or menial jobs.

Observations

Is the hearing impaired student in your class having counselling
services or support services? If so, then some of this problems
you may observe in your classroom are in the process of being resolved.
However, the resolvment process does not happen overnight and it can
be beneficial for you to obtain suggestions from the rehabllitative
counselor or special educator in how to help the student overcome
his classroom barriers., =

' If the student is not receiving support services or couselling,
there are some observation criteria to be aware;

* the hearing impaired student's interaction with his

classmates - does he have a soclal adjustment?

* his performance in the classroom or laboratory - does
he have difficulty in following directlons?

It may be necessary to refer the student for counseling or for
support services(interpreter, etc.).
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MODEL A
sTEp 1

. Step 1 consists of writing the directione for a glven assign-
mant or process, In this model we used the directions for making
Molded Chocolate Mousse in a Food Service Vocational Glaass-

Molded Chocolate Mousse

In a small bowl sprinkle 5 teaspoons unflavored gelatin over

i cup cold water and let it soften for 10 minutes. In a bowl beat

cup sugar with 2 large egg yolks, lightly beaten, until the mixture
is thickened and lemon-colored, In a bowl set over simmering water
melt 2 ounces unsweetened chocolate, Remove the bowl from the heat,
whisk in the egg yolk mi:ttu:a, and combine the mixture well, Add
3/l cup hot water to the gelatin mixture and stir the mixture until
the gelatin is dissolved, Beat the mixture into. the chocolate
mixture and stir in 1 tablespoon kirsch, Trensfer the mixture
to a metal bowl, set the bowl in a bowl of crushed lce, and stir
the mixture until it is cool and thick but do not letr it set, In
another bowl beat 3 large egg whites with a p!.nah each of creanm
of tartar and salt until they hold soft peaks and fold them
gently but thoroughly into the chocolate mixture, -

Rinse a 3=-cup decorative mold with cold water btut do nat

dry it, Pour in the chocolate mixture, rap the mold sharply on a
hard surface to expel any ‘bubbles; and chill it, loosely covered, for
at least 2 hours, Run a thin knife around the edge of the mold, :
dip the mold in warm water for a few seconds, and invert a serving
plate over it. Invert the mousse onto the plate and mexve it with
slightly sweetened whipped cream,

Serves 4 to 6




St.gp 1,

STEP 2

Step 2 involves treaking each step of the directions in

There are two parts to this steps

Each sentence (step)

is written with materials, tools, processes, and states undexrlined
the first . tims it appears. You do not underline words that are

rgpea.tﬁ
course of thﬁ recipe, -

" the word ;ti: may be used several. times in the
‘Underline the first time it is used),

The second part is listing those words that are underlined

adjacent to its atgp process,

2,

b,

74

Halded Ghaenlate Hausse

In a small bowl s prinkle S'tgga’
unﬂ.a.va:ed 'glatin mrer % cu

until The mj;tuza' is ths.ék’m’
leman-céla:eﬂ _

In a bowl (double-boiler) set over
simmering water melt 2 ounces

' unsveatened ehnealgta.

Remmra the bowl fron the h&t.

‘whisk in the egg yolk mixture,

and cam‘bins the mixture well.

Add 3/14 cup. hﬂt water to the
gelatin mixture and stir the

- mixture until the gala.tin is

dissolved.

Beat the mixture into the chocolate
mixture and stir in 1 tablespoon

I:E.ns;e; the mixture to a metal
Bbowl, set the bowl in a bowl of
shed ice, and stir the mixture
until 1t 18 cool and thiek but do

not let it sat..

6135 imiﬁng bowl

sprinkle

‘measuring spoons
‘unflavored gelatin

measuring cups
soften

s ~beat

: mlateﬂ BuUgar
‘egg .yolks

lightly ‘baaten

mixture -

lemon-colored

double-boiler
simmering

melt

unsweetened chocolate

remove
whisk
combine

stir
dissolved

transfer
erushed ice
cool

set




ecorative mold
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STEP I

v Step 1 L‘gngigts of writing the directiong for a given assign-
ment oy process, In this model we used the qirectiona for making
Ghoealg.ta Ehig cmkias in a Practical Arte Cooking Class, -

In a bowl ga.ft taggthag 1 '
vﬂaur 4 teaspoon hak '
_But‘l‘-e: cﬁﬂki! sh

‘bits. Drop. har taas
14 - 2 inches apart onto tm CO ]

375* oven for 10-12 niﬂuteg. unta.i lightiy h:mmaﬂ. Egul on a
rack and store in airtight tins. }h]:ga 5-6 ﬁgsan. R



HODEL B -1 -

STEP 2

Step 2 involves bweaking each step of the directions in
Step 1. There are iwo parts to this steps Each sentence (step)
is written with materials, tools, processes, and states underlined
the first time it appears. You do not underline words that
are repeated (Ex: the word stir may be used several times in the
course of the recips, Underiine the first time it is used),
The second part is 1isting those words that are underlined
adjacent to its step procesas,

- Chogolate Chip Cookies

1, Ina bowl sift together 1 cup plus 2 bowl
tablespoons all-purpose flour, § tea-  sift
teaspoon salt and sifter

measuring cup
plus
measuring spoons
all-purpose flour
taking soda
salt
set aside

spoon baking soda,

set aside,

2. Butter cookie sheets. butter
: - — cookie sheets

3. Cream 4 cup butter, preferably unsalted, cream
add 5 tablespoons granulated sugar and unsalted butter
5 tablespoons dark btrown sugar, packed, granulated sugar
- . dark brown sugar
packed

4, cCream well until fluffy, fluffy
5. Beat in 1 egg and 4 teaspoon yanilla beat
extract., - ege '
- vanilia extract

6. Add the flour mixture and stir until  add
well-blended, " .mixture
- o stir
well-blended
7. Stir in one 6-ounce package semi-sweet ounce

chocolate bits,. semi-sweet chocolate
B o bits










Step b

appetiser
beverage
biscuits
troth
brownies
bullion
butt
casserole
cereal
chowder
cookies
crackers

french fries
french toast

:ﬂﬂ

Master Classification Iist - cont'd




SECTION B - Special Bducators




SECTION B
Specisl Biucators

There is chaos in the classroom! "Help!" screams the vocational
educator. You are an expert in your field in understanding handicapped
children and their needs. This section deals with the step processes
in determining the lipreading ability ui words found in Vocational
Food Sexrvices,

There are 7 steps involved in this section which are summarigzed

as followni

Separating words into one syllable, two syllable , etc.
Step B - Grouping words homophenously

Step C - Grouping words by obscurity

Step D - Grouping words by blends

Step E - Categorizing into 5 rules

Rule #1 = Similar Sounding

Rule #2 - Inadequate Visual Cues
Rule #3 - Szme Initial Flacement
Rule #4 - More Than One Meaning
Rule #5 - Unfamiliar Words

Step F - Tallylng the words
Step G - Raxﬂdng the words - .-

Step A




=24 =~

An Overview to Iipreading

In lipreading one relies very heavily on vision as a cue of
top priority before auditory cues, .Articulation of words is not
the problem found with poor 1lipreading ability but rather it lies
with the similarities of words in placement, manner and volcing
which hampers the person from distinguishing different words of
similar value, Many words may have the same initial formation
such as beat and meat--but for the hearing impaired person, he may
not be able to distinguish the difference of the words by sound.
These words are homophenous--meaning that they all take place in the
same initial manner within the mouth,

time, dime, nine

There also exists another barrier in lipreading ability in
which words can have sounds that are obscured, hidden fronm
vision, Ex: key, gate, camping, There is no visible cue as to
what sound is being produced.

One syllable words offer less cues and if used in isolatlon,
no cues are offerred to the lipreader, One can assume that in a
1list of words-~the one syllable words are the most difficult to N
comprehend unless accompanied with other cues in the form of
phrases, sentences, :

Two syllable wordz may cause confusion only when the initial
syllable of that word cannot be grasped. This occurs in the 1ni-
tial similarity of words such as sinmer and dimmer,

Another consideration to take into account is the familiarity
of a word. Hearing impaired people do not acquire a vocabulary as
easily as hearing people from an auditory angle., Instead, they
rely from associations of words and objects or words and actlons,
etc, It can be possible for one to decide if a particular word is
common in a child's environment., If it is an everyday word-~then,
most 1ikely a hearing impaired child has had exposure to the word;
but, if the word is a specilalty word or one used only in a given
situation, then 1t is apt to be outside the child's vocabulary,
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What difference doea this make? It makes a big difference to the
lipreader., It is very difficult for a lipreader to comprehend an
unfamiliar word visually just as it is difficult for a hearing person
to comprehend an unfamiliar word auditorally, We usually ask, "What
as that word?" The hearing impaired person is in the same situation
put from a visual aspect,
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Suggestions on Ranking Word Iists According to Lipreading Ability

STEP A - Separate words into lists of one syllable, twe syllable, etc.

STEP B - Group words homophenously (the first letter of the words start
in similar placement. (Ext p, b, m and t, 4, n, 8, and
sh, ch, j and k, c(cake), g(gate) ).

STEP C - Group words by obscurity (the first letter of the words start

STEP D ~ Group words by same blends (the first letters are the same
such ass bl, br, sl, st, etc.)

STEP E - From the above lists the words should be categorized into
) the following fuless

Rule #1 - Words with Similar Sounding
This category in grouping words with similar sounds it 1s
essentlal that you don't overlook words that are not a perfect
ratch for sound. ‘You can hear the deviations if you possess
normal hearing--but, the hearing impaired person may not be
able to hear the distinctions. Ex: stir, store or glaze, glass

The above examples (stir, store and glaze, glass) can be
classified into this category since they both appear similar
when produced., Ex: eat, yeast
Rule #3 - Words with Same Initial Placement

Exs meat, beat (they both occur at the 1lips) .

broil, boil (they both occur at the lips btut the
'r' of broil may be obscured)
Rule #4 ~ Words with More Than One Meaning
Exs  brown 'gtha color or to cook by sauteing)
cream (a liquid to put in coffee or to mix butter
and sugar)
Rule #5 = Unfamiliar Food Terminology or Words

of vocabulary norms for deaf children-or by determination
relative to its complexity or specialty.
STEP F - Tally Word List |
The words are listed alphabetlically and tallied with
the rules that apply to that particular word,

STEP G - Words can now be ranked according to the following scales
'5 = most barriers to lipreading ability
1 - fewer barriers to lipreading ability
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than one syllable that you will not have as many barriers, Categories
such as unfamiliar words and terminology as well as more ithan one
meaning will be the most frequent tarriers with these words. The
Amportant aspect to lipreading is fewer the barriers, easier the
lipreading ability,
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CLASSIFICATIONS OF ONE SYLIABLE WORDS

‘Words with similar Sounding

boil broil, oil, foll

rice, slice, dice, ice, rips, spice, whites
bake, cake, baste, ate, shake

beat, beet, meat, heat, eat, yeast, grease
mold, fold, cold

‘bought, pot, hot

salt, sauce, saute{may not hear ending)
core, pour, store, stir

meal, seal, peel

cork, pork, fork

flour, scour, hour, sour

fish, dish

grape, grate, scrape

pry, fry

rare, pare; pear

ground, round, pound, brown, mound
time, lime, thyme

roast, toast, tos=z

place, plate

scrub, rub

plan, pan

glaze, glass

chop, shop

tea, pea

cheese, sheet

grill, chill
rinse, mince
mince, mix
sip, dip, whip

' peak, eat, beat

pour, pork -
serve, stir
mince, pinch, inch
pint, ple

whisks, whites




Classification of One Syylable Words - Cont d

2, .Inadequate Visual Cues
add stir, store
egg whites, rice
ounce glaze, glass
quart spoil, bolil
yolk : cake
white core, cork
whip cup
dice, alice, ice, spice, rice fork
salt, sauce, saute four
bake, baste kirach
trotl, boil, ol tins
beat, meat, beet whisk, whites
eat, yeast, grease, heat knead
grape, grate, scrape ounce
meal, peel packed
place, plate pan
toast, toss are, pear
frost, roast pea
milk, melt seal
sip, dip pound, mound
shop, chop pour, more
sour, hour Iy, ye
sour, scour rinse, rice
sheet, cheese serve, stir
peak pork, pour
pinch thyme, time
pint : .




3.

Classification of One Syllable Words - Cont'd

Words with similar Initial Placement

troil, boil, oil
beat, meat, best, peak
meal, gaei

place, plate
glage, glass
toast, toss

melt, milk

sip, dip

mince, mix

take, baste

shop, chop

grape, grate
pear, pare

rice, Tipe

galt, sauce, saute
gscour, s0uUr
sheet; cheese

36

stir, store
bﬁﬂt. Pﬂjﬁ
whisk, whites
tinme, thyne
pack; bake
rinse, rice
EPQili hil
bound, pound, mound
mince, pinch
ple, pint
pork, pour
bought, pot
pour, more
BErVe, atir
slice, dice

oil
peak
pael

mt

seal
sip
spice
store .
tine
toss
whisk
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Classification of One Syllable Words - Cont'd

Unfamiliar Food Texminology or Words

taste rap
broil rare
brown ripe
chill roast
cork sauce
core saute
e i
ol¢ aen
i‘i:;gg : serve
glaze set
grate sheet
grease soft
griil splce
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TALLY OF ONE SYLTABLE WORD LIST

Word Form Rules

add verb #2

bake verb #, #2, #
taste verb #, #2, #3, #5
beat verd 1, #2, #3
troll verb A, #2, #3, #5
trown verb #, #, #5

cake verd M, #2, &

chill verdb #, #5
chop Verd i#l, #2, #3
cool verb #2,

, verb 3 )
cork ~ noun #, #2, #5
crean verdb #, #5

crushed verb #, #5

fold varb M, #, #5
fork noun M, #2
freeze varb - #5 '
frost verb #

glaze ‘ ?ﬁb ‘ #, #31 #,3: iﬂ": #5
grape notizi M, #2- 3

grate vexb #1, #2, #3, #5
grease  verb M, #2, ¥, #5

1l verb  #, #y #5

ground  verb M, # #5
heat =~ . verb  #, #2, #
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TALLY OF ONE SYLIABLE WORD LTST - cont'd

hour noun #i, #2

ice verb #, #2, #A
noun )

kirsch noun #2, #5

1ine noun #1

loose adj. #

neat noun #1, #2, #3

melt verb #, #2y #3

milk noun #H, #2, #3

mince verb #, #2, #3, #5

mix verb M, #2y 3

0il verb #1. #Zp #3. #
noun

packed verb gz 8, #5
?;-ZB ' ng #1 ﬁn #30 #5

pea noun #l. i

peak noun #, #2, #3, #, #5

pear  omoun M
peel “verb ﬁ.,,#gl #3!1#"- #5

Pinﬁh : verb #1- #2- #3. #ll" #5 A
Hace  mem My B Lol
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TALLY OF ONE SYLLARLE WORD LIST - cont'd

Hord Form Rules
scrape verb #, #2, #5
seal verb #, #2, #, #5

serve varb %. #2, #3, #5

shake verb #

shest noun M, #2, 3, #5
slp verb #, #2, #3, #5
slice verb #l. #2, #3
soft ) adj, - #5

sour adj,. #, #2, #3, #5
SPiEE verb #1; ﬂ. #"' #5

stir verb #lp ﬁ': #
store verb #, #2, #3, #

tea noun #

thyme neun #, #2, #3, #5

time noun #1. #2, #3, #4
verb ,

tins = noun 2, #5

toast verb #, #2, #3, #

toss verb #, #2, #3, #5
whip - verb i, #2 "
vhisk verb.. - »#1, #2, #3, #, #5

yeast - noun My #2, #3, #5
yolk  nom  #2, #5 .
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GLOSSARY OF TERMS

PANCAXE: 2naun3 A flat cake cooked on a griddle,
PAFRIKA: (noun) A red spice not as strong as pepper--used more
for garnishing, )
PARE: (verb) To cut off the outer layer(skin) of a vegetable or
PARING KNIFE: (noun) A small knife for removing the ekin and
rind of vegetables and fruit.
PARMESAN CHEESEs (noun) A hard, dry flavored cheese from skim milk.
PARSLEY: (noun) A garden herb which the green leaves are used to
) garnish or season foods,
PASTA: (noun) Referring to the flour product such as macaroni,
, ~ noodles, spaghettl, etc.
PASTRY: (noun) A food paste such as ple crust. A classification
of baked goods that are made with pastry,
PASTRY BLENDER: (noun) A utensil used for mixing the fiour,
, water and ofl to make a pastry.
PASTRY CLOTH: (noun) An oil treated cloth used with flour rubbed
on the surface for working with pastry.
PEA:t (noun) A round, highly nutritious seed eaten as a vegetable.,
PEACH: (noun) A julcy yellow-red fruit.
PEAK: (noun) Projecting point of a food mass.
adj.) Food having a peaked consistency(egg whites),
PEANUT: (noun) An edible nut,
PEANUTBUTTERs (noun) A smooth paste made from the ground, roasted
peanut,
PEAR: (noun) An edible sweet fruit with a roundish base and neck,
PECAN: (noun) An oval smooth-shelled nut with a sweet edible seed,
PEEL: évurb To striizsrsmwe) the skin of vegetables, fruits,
. noun) The skin(rind) of vegetables and fruit.
PEPPER: (noun) ‘A strong spice either black or white.
7 verb) To flavor food with pepper. _
PICKLE: (noun) A pickled cucumber.
lverb) To place food in a pickled solution(vinegar, spices,
~ sugar, etc.). : 3
PIE: (noun) A baked dish consisting of fruit, meat with an under
layer of crust as well as a top layer,
FIE PIATE: (noun) A round, shallow dish with sloped sides for
- making ples,
PINCH: (verb) A small quantity of food the size of a pinch is
placed in a mixture. - ’
PINEAPPLE: (noun) An edible juicy fruit of a troplcal plant,
PINT1 (noun) A unit of measure(quantity). |
PIACE: (noun) A space or seat at the table,
verb) To set something down in a specific area or place,
PLACEMAT: (noun) A covering of cloth, paper, etc. to put under
: one's plate, spoon, fork and knife at the table
to protect the table surface as vwell as to use
7 , as a decorative plece,
FLATE; (noun) A shallow dish of earthenware, porecelain from
which food 1s served or eaten.

95
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GLOSSARY OF TERMS

PIATTER: (roun) A large shallow oval dish for holding or
, serving meat, etec.
PLUM: fnoun; A deep purple, reddish iruit,
PLUSs (prep) To add or in addition to,
POLISH: (verb) To make shiney, glossy by rubbing.
POPCORN: (noun) Any corn kernels that burst when heated.
PORK: (noun) Meat from hogs used as food,
PORTION: (noun) A part of food or the amount of the food,
POTs (noun) An earthenvare, metallic or other usually round and
deep dish(‘bawls used, for cooking.
POTATO: (noun) An edible tuber(fleshy oblong growth) of a plant
used as a vegetable,
POTHOLDER: (noun) A thick rectangular or square layered cloth
used for picking up hot dishes, pans, pots,
POULTRY: (noun) The classification(grouping) of chicken, turkey,
geese, fowl, duck(birds) used for meat,
POUND; snuun; A unit of measurement(quantity)
verb) To crush or pulverize by beating.
POUR: (verb) To send a liquid flowing from a container.
FREHEAT: (verb) To heat an oven or cooking equipment to the
temperature stated on the receipt before cooking.

. PREPARE: (verb) To make ready,
PRESERVE: (noun) Frults that have been cooked with sugar to
can then,

(verb) The procees of treating food to keep for 1ang
eriods of time.
FROVOLONE CHEESE3 ?naun) A white, mild soft cheese,
FRUNE: (noun) A dried plum,
FRY: (verd) To ralse open or remove by force,
PUDDINGs (noun) A sweet dish made with flour, milk, eggs, sugar,
and flavoring,
PUMPERNICKEL; (noun) A course(rough) Elightly sour breazd,
PUMPKIN: (noun) A large yellow-orange fruit used for making pies,
PUMPKIN SEED: (noun) The seed of the pumpkin which is used as
food,
PUNCHs (verb) To th:sruat a quick blow with the fist(punch down the
dough).
(noun) A drink consisting of 2 or more fruit julces, liguor,
~ wine, champagne, etc,
PUNCH BOWL: (noun) A large decorative bowl fa: holding punch and
served with a decorative ladle,
QUANTITY: (noun) An amount of food or measure,
QUARTs (noun) A unit of mga.;m-a{}uantity) .
QUARTER 1 nmm} A monetery unit(% of a dollar).
verb) To cut into 4 pleces.
RADISHs (noun) A red crisp, strong edible root used in salads or
, eaten raw as a vegetable,
RANGEs (noun) A large stove having more than one oven and cooking

- tops, ,
RAPs (verd) To strike(hit) with quick light blows.
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GLOSSARY OF TERMS

RARE: (adj.) Meat that is not completely cooked or having a red
center.

RASPBERRY: (noun) A small julcy red or black berry(fruit),
REDUCE: (verb) To bring down, lower in size or heat,
REFRESHMENT s inmm A food or drink not eaten at meal time,
REFRIGERATE: (verb) To cool or keep foods, liquids cool,
REFRIGERATION: (noun) The process of producing low temperatures,
REFRIGERATOR: (noun) A box, room, cabinet in which foods are °

kept cold through means of ice or mechanization.
REHEAT: (verb) To heat food again,

RELISHs (noun) A sauce made with plckles, olives, sugar, etc,
REMOVE:s (verb) To take a.waystake dishes off the table), take out
of something(take the cake out of the pan), to

take off(remove the pan from the stove.).
RESTAURANTs (noun) A place to eat.
REVOLVING OVEN: (noun) An oven which racks move in a circular
direction so as to glve eveb amount of
, heat to the food,
RICE: §n6un; A food from the seeds of a grain.
RINDs (noun) The skin of fruits or vegetables.
RINSE: (verd) To wash in water by pouring water over the food or
) dishes, utensils, etc, )
RIPE: (adj.) Food that is ready for reaping(gathering) or to
, be eaten.,
RCAST: (verb) To bake meat or other foods by dry heat in the
oven,
(noun) A round piece of meat, that is cooked and sliced,
ROLLING PINs (noun) A long wooden pin(round) for rolling out dough.
ROLLS: (noun) A small cake of bread usually rolled or filled with
) Jelly, etc, : A
RYE: (noun) Bread made with seeds or grain of the rye plant.
SAFETY: (noun) Free from injury or danger.
S8AIADs (noun) A cold dish of lettuce or other vegetables, meat,
fish, fruit, eggs, etc. B , '
SALMONs (noun) A food fish caught in fresh water. - .
SALTs (noun) A white powdered grain used for seasoning food and
‘acts as a preservative, ’
SCALESs (noun) A device for weighing food. The skin of fish or
certain frults(pineapple).
(verb) To remove the skin of the fish.
SCALLOPs (noun) The flesh of a mollusk used for eating,
SCALLOFEDs {nuun; Rounded edges of a dish or ple crust,
_ verb) To bake food in a sauce with crumbs on top.
ScooP: (noun) A small deep ladle for taking up flour, sugar,
~ 1cecream, - SR
ivarbg To hollow out a fruit, potatoes, etc.
SCOUR: (verd) To clean or polish by hard rubbing.
'SCRAPE; (verb) To remove from an outer layer or surface by rubbing
o - over the surface with a rubber spatula or spoon.
SCRUB: ,(verb) To rub hard to.clean, BN S
SEALs | {vg:hf To close in a contalner.
noun) . The cover or top of a container that has been closed..



GLOSSARY OF TERMS

SEARs (verb) To char(brown) the surface of meat to hold in 1ts
Julces,

SEASON: Evarb To flavor foods with spices, herbs.

noun) Clasaificatlon of spices and herbs,
SECONDS: {naun} Unit of time, ,
SECTION: (verb) To treak food into ita pleces(section an

orange) . '
SEED: (noun) The middle portion of a fruit or vegetabls that
is usually hafi,
SEMI-SWEETs (adj,) Not completely sweet,
SEPARATE: (verdb) To take apart(separate an egg--egg yolk and
- egg white),

SERRATED KNIFE: (noun) A Inife with blades that have sharp teeth,
SERVE: (verb) To hand food to guests. To wait at a table.
SERVICE: (noun) An act of serving or a set of dishes,
SETs (verb) To put in a particular place. To allow food to become

, firm or solid,
SHAKE: (verb) To mix with quick vigorous movements.,
SHARPLY: (adv.) To do something quickly, fast.
SHEET: (noun) A rectangular, metal pan, ,
SHELLFISH: (noun) An aquatic(water) animal having a shell(lobster,

, erab, shrimp, etc.)
SHRED: (verdb) To break into small pleces, ,
SHRIMPs (noun) A small, long-tailed water animal with a shelllke

body,
STEVE: (noun) An instrument with a mesh-like bottom for separating
, solids from liquids,
(verb) To strain of place food through a sleve,

SIFTs (verb) To separate the coarse parts of flour.
SIFTERs (noun) A tool used for sifting dry ingredients,
SIIVERWARE: (noun) Pertaining to utensils used when eating(forks,

, kaives, spoons, etc.)
SIMMER; (verb) ILiquid at a gentle boiling.
SINKs (noun) A basin that is usually built into a countertop
" for receiving and carrying off water,
31281 (noun) The amount or dimensiorn of a food,liquids,
SIP: verb) To drink a little at a time,
SKIM: (verb) To take up or remove the’ top layer(floating mass)

from a 1iquid with a spoon or ladle,
SKIM MILK: (noun) Milk from which the cream has been removed.
SLICE: (verb) A thin pice cut from meat, vegetable, cheese.
SLICERs (noun) A machine which cuts meats, cheese, etc. in

- desired thickness,
SLIVERs (noun) A slender peice of food, .
SLOTTED SPOON: (noun) A large spoon with holes in its base

for draining off liquids as the food
is removed from the pan, dish,

 SMOKEDs (verb) To cure meat or fish by exposure to smoke,

SNACK: (noun) A small drink or food(a light meal).
SODAs (noun) A carbonated drink(coke, pepsi, gingerale, etc,)

IR ¥ 8 Rt NEEIREN a:;...s;;-:_,-i.!ig |7 IR » N PR ;
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GLOSSARY OF TERMS

SOFTs (adj.) Something that is not hard or stiff,
S8OFTEN: (verb) To make or become soft.
SOLE:1 (noun) A food fish.
SOUPs (noun) A liquid food made with meat, fish, vegetables, etc.
SoURs (adj.,) A food having an acid taste(not pleasing) such as
 vinegar, lemons, etc,
SOUR CREAM:; (noun) A thick cream with a sour taste,
SPAGHETTIs (noun) Long Alender, cordlike pasta.
SPATUTA: (noun) An instrument with a flat, bwoad blade used for
spreading food, frosting or scraping(rubber
" acraper ox spatula).
SPICE: (noun) A pungent, aromatic substance used for seasoning,
fkvqﬂngzeimn, cloves, nutmeg).
(verb) To used a spice and place on food,
SPINACH: (noun) A dark green leafy vegetable used in salads or
" cooked(boiled).
SPOIL: (verb) To go bad or ruin the process.
SPOILAGE: (noun) Food which has gone bad,
SPONGEs (noun) A porous item used for wiping up liquids,
SPOON: (noun) A utensil with a bowl-like part and handle for
taking up or stirring liquids, food., .
(verb) To take up food or hollow out a vegetable, fruit
with a spoon, _ :
SPREADs (noun) Any food preparatlon for spreading on bread, crackers,
ste,
(verb) To apply a coating of food(spread), frosting.
SPRINKLE: (verb) To scatter a powder or food particles over food
) or liquid. e _
SQUASHs (noun) The fruits of vine-like plants that are cooked
' as vegetables. L o :

STEAM COOKER: (noun) A large pot in which foods are cooked by

STEWs (noun) A preparation of meat, fish, vegetables or other
 foods cooked by stewing(boiling).
| Everh; To cook food by simmering or slow boiling,
STIRs (verd)  To mix with a circular motion. : = .
STORAGEs (noun) A place to keep food, equipment,
STORE: (noun) - A place ‘where goods are ‘bought and sold,

-.th'e-v'tagxgazﬂan is used

verb). ‘To put food of equipment
STOVE: (noun) A part of a range in whicl
STRAIN: (verb) To pass through a

1. sieve, colander to rid the
STRAWBERRY: . (noun) A smally red fruit. _

STUFFs (verb) To fil11'a turkey, chicken, meat, or food with a

| T aMngs o o |
STUFFING: (noun) The £11ling t at s put in meats, etc, and

’ o " consists of bread:cubes, etc, SR

talline subste that can be in the - _ .
aghtrand-sold, .

'SUCGAR: | c(nmﬁm)'" ‘A sweet crysta atanc

oo for
- SUPERMARKET s (na°u5 _




GLOSSARY OF TERMS

SUPPER: (noun) The last meal of the day.
SWISS CHEESE; (noun) A firm, pale-yellow or whitish cheese
containing many holes,
SWORDFISH: (noun) A large food fish which its meat 1s cut into steaks,
TABLE: (noun) A plece of furniture with a flat top and usually
4 legs in which persons sit to eat,
TABLECLOTHs (noun) A covering of cloth(linen) or paper to protect
) ~ and decorate a table.
TASLESPOON: (noun® A spoon larger than a teaspoon. A unit of
measurement for capacity.
TEAs (noun) Leaves of a plant that is used to make a beverage,
TEASPODN: (noun) The small spoon used for stirring coffee, tes.
. A unit of measurement used for capacity.
THERMOMETER: (noun) An instrument for measuring the temperature
,  (heat) or a 1liquid, food, etc.
THICKEN: (verb) To make a liguild thicker.
. THINs. éa.dj.z A food that is not thick(narrow slice)
verb) To make a liquid thinner by adding more liquid.
THOROUGHLY: (adv.) To_do something completely, ,
THREETINED FCRK: (noun) A large fork with 3 tines(prongs) for
T 11fting meats.
. THYHEs (noun) Aromatic leaves used for seasoning, An herb.
TIME: 2nmm; The relation of duration.
verb) To watch how long something takes to finish,
TIMER: (noun) A device for setting a certain amount of time which
will buzz when the time is completed,
TINS: (noun) A metal box or conatiner,
TOAST: nnung Bread(slices) that have been browned,
verb) To brown bread, marshmallows, upon direct exposure
to heat,
TOASTERs (noun) An instrument(equipment) used for toasting(browning).
TOMATO: (noun) A red round fruit used in salads and for making
spaghettl sauces,
T03S: (verb) To pitch up and down with two forks or spoons.,
TRANSFER: (verb) To move the food from one container to another,
TRIM: (verb) To remove the fat from meat,
TUNAFISH: (noun) A food fish,
TURKEY: (noun) A large bird(poultry) whose flesh is used for meat,
TURNIPS: (noun) An edible root used as a vegetable,
TOW-TINED FORKs (noun) A large fork with two tines(prongs) used
for 1lifting meats,
UNFLAVORED: (adj.) Food having no flavor.
UNIFCRM: (noun) A dress or clothes(special clothes) used for
a specific job,
UNSWEETENED: (adj.) Food that is not sweet,
VANTILIA: (noun) A flavoring or extract used in foods.
VECETABLEs (noun) A classification of foods used a an entree(
" along with) in a meal,
VITAMINSs (noun) Essential substances found in foods for
' maintaining our bodies and giving energy.
WAFFLES: (noun) A batter cake made with a grid of deep indentations,

| o 60
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GLOSSARY OF TERKS

WAITER: (noun) A man who serves at tables,
WAITRESSs (noun) A woman who serves at tables.
WASH: (verb) To apply water for the purpose of cleaning or
rinsing foods, dishes, etc,
WATERMELON: (noun) A large round or oval fruit with a hard green
, , rind and a red julcy pulp.
WHEATs (noun) A grain of widely used cereal grass,
WHIP: (verb) To bsat(mix) with fast repeated strokes,
WHISK: (noun) An instrument used in performing the rapid, swift
strokes,
(verb) To use rapid, swift strokes in mixing a food(liguid),
WHITES: (noun) The fluid which surrounds the yolk of an egg.
WOKs (noun) A large Japanese pan with sloping sides and a heat
source provided directly under the base,
WORCESTERSHIRE SAUCE: (noun) A sauce made with soy, vinegar, spices.
YOUGART OR YOGURT: (noun) A prepared custardlike(pudding) food
sweetend or flavored with and from curdled
nilk,
ZUCCHINI; (noun) A dark green long vegetable squash,




