Semantic Features

Cooking Methods for Cuts of Meat
	Cuts of Meat
	Dry Heat Method

TENDER CUTS
	Moist-Heat Method

LESS TENDER
	Frying

TENDER

	CombinationMethods

Medium Tender

	
	Roasting
	Baking
	Broiling/Barbecue


	Pan-Broiling
	Boiling
	Simmering/
Stewing
	Steaming/Top of Stove Braising
	Pressure Cooking/   
Pot Roast
	Sauteing
	Pan-Frying
	Deep-fat Frying
	Oven or Top of Stove Braising
	Stir-Frying
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