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Filter

In cooking, filtering means straining a liquid through paper or cheesecloth to let the flavors pass through while the solids remain behind.
Fines herbes

In traditional French cooking, a finely-chopped blend of chervil, chives, parsley and tarragon. Nowadays, burnet, marjoram, savory, or watercress might be included. These herbes lose their flavor quickly, so are added at to a dish just prior to serving.

Fish basket

A tool consisting of a long handle with an elongated basket shaped like a fish at one end, and a basket cover that closes over the fish. A fish basket holds a fish securely for grilling, so that it won’t fall apart and can be turned easily.

Fish sauce
Used in Asian cuisine, fish sauce can be made from various mixtures, all based on the liquid byproduct of fermenting salt-cured fish (traditionally anchovies, but also mackeral, tuna, shrimp, or squid). Fish sauce is very pungent and salty, so is flavored with other ingredients such as sugar, lime juice, or chiles, rather than used straight as a dipping sauce. Depending on which fish are used, the color of fish sauce ranges from ochre to red to dark brown. Fish sauce can be found in Asian markets under many names: shottsuru (Japanese), patis (Philippines), nam pla (Thai), or nuoc nam (Vietnamese). Fish sauce is sometimes called “fish gravy.”

Five-spice powder

A pungent blend of five ground spices, usually equal parts cinnamon, cloves, fennel seed, star anise, and Szechuan peppercorns. Five-spice powder is very popular in Chinese and Vietnamese cooking, and is available in both Asian markets and supermarkets.

Flake

Breaking off small pieces or layers of food with a fork or other utensil. Flaking is used to check for doneness or to break the food into pieces in order to combine it with other ingredients. Cooked fish, for instance, flakes easily after cooking. Also: the piece of food so broken off.
Flaky

A desirable condition in pie crusts, croissants, and other types of pastry. The word “flaky” refers to the way a dry-textured pastry will separate into small, very thin, flat pieces. The key to a flaky consistency is to prevent the flour from forming gluten during the mixing process by handling it as little as possible while mixing. 

Flambé, flamed
The French term for serving a food while it is on fire—in the United States, the word “flamed” is often substituted. The technique involves pouring wine or liqueur over a dish and then setting it on fire. While the liqueur or wine adds some flavor, and the fire warms the food somewhat, this is primarily for dramatic effect. Cherries jubilee are one example of a flambéd food.


