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Hi, I’m Rick Steves.


I’m the only monolingual speaker I know who’s had the nerve to design a series of European phrase books. But that’s one of the things that makes them better.


You see, after more than 30 years of travel through Europe, I’ve learned firsthand: (1) what’s essential for communication in Europe; and (2) what’s not. I’ve assembled the most important words and phrases in a logical, no-frills format, and I’ve worked with native Europeans and seasoned travelers to give you the simplest, clearest translation possible.


This three-in-one edition is a lean version of my individual French, Italian, and German phrase books. If you’re lingering in a country, my individual phrase books are better at helping you connect with the locals, but if you’re on a whirlwind trip, this handy three-in-one book gives you all the essential phrases.


To get the most out of this book, take the time to internalize and put into practice my pronunciation tips. But don’t worry too much about memorizing grammatical rules, like the gender of a noun—forget about sex, and communicate!


While I’ve provided plenty of phrases, you’ll find it just as effective to use only a word or two to convey your meaning and to rely on context, gestures, and smiles to help you out. To make harried postal clerks happy, don’t say haltingly in the local language: “I would like to buy three stamps to mail these postcards to the United States.” All you really need are the words for USA and please. Smile, point to the postcards, hold up three fingers...and you’ve got stamps.


This book also has six cheat sheets. Tear out the sheets and keep them handy, so you can easily memorize key phrases during otherwise idle moments. A good phrase book should help you enjoy your travel experience—not just survive it—so I’ve added a healthy dose of humor. And as you prepare for your trip, you may want to read the latest edition of one of my many guidebooks on destinations in France, Italy, Germany, Switzerland, and Austria.


My goal is to help you become a more confident, extroverted traveler. If this phrase book helps make that happen, or if you have suggestions for making it better, I’d love to hear from you at rick@ricksteves.com.


Bon voyage. Buon viaggio. Gute Reise. Happy travels!
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A


abricot apricot


accompagné de accompanied by


acide sour; acidic


affiné aged


agneau lamb


agneau de pré salé lamb raised on salt-marsh lands


agrume citrus


ail / aillet garlic; garlic shoot


aile wing (poultry or fowl)


aïoli garlic mayonnaise


airelle wild cranberry


Aisy cendré soft cow cheese coated in ash


alcool alcohol


aligot mashed potatoes with cheese


aloyau sirloin


amande almond


amer bitter


amuse-bouche appetizer


ananas pineapple


anchoïade garlic and anchovy paste


anchois anchovies


(à l’) ancienne in the old style


andouille pungent tripe sausage


anémone de mer anemone


aneth dill


anglaise “English” apple pastry


(à l’) anglaise boiled


anis anise


AOC certified origin, designation for top-quality wine as well as cheese and butter


apéritif before-dinner drink


appellation area in which a wine’s grapes are grown


araignée de mer spider crab


armagnac brandy produced in southwest France


artichaut artichoke


artichaut à la barigoule artichoke stuffed with garlic, ham, and herbs


artisanal from a small producer


asperge asparagus


assiette plate


assiette de charcuterie cold cuts


assiette d’enfant children’s plate


au gratin topped with cheese and browned


au jus meat served in its natural juices


au vinaigre pickled


aubergine eggplant


Auvergne cow cheese sold in big wheels


avocat avocado


B


baba au rhum rum-soaked brioche


Baeckeoffe meat-and-potato stew


bagna cauda anchovy and butter sauce


baguette long loaf of bread


bain-marie water bath


ballon roll


banane banana


Banon soft goat cheese, wrapped in chestnut leaves


bar sea bass


barbarine watermelon used in pies and preserves


(à la) barigoule brown sauce with artichokes and mushrooms


barquette basket


basilic basil


basquaise Basque-style: cooked with tomato, eggplant, red pepper, and garlic


baudroie monkfish


bavarois rich “Bavarian cream” custard


bavette flank steak; skirt steak


Béarnaise sauce of egg and wine


Beaufort hard, sharp, aged cow cheese


béchamel creamy, milk-based sauce


beignet deep-fried doughnut


Bénédictine herb-based liqueur


betterave beet


beurre (doux / demi-sel / salé) butter (unsalted / salted / very salted)


beurre blanc sauce of butter, white wine, and shallots


beurre de cacahuètes peanut butter


beurre manié butter-and-flour thickening agent


beurre noisette browned butter


biche deer


bien cuit well-done (meat)


bien fait aged, mature (cheese)


bière beer


bière brune dark beer


bifteck steak (can be tough)


biologique / bio organic


bis, pain / bisse, pain dark-grain bread


biscuit cookie


biscuit de Savoie sponge cake


bisque shellfish chowder


blanc white


blanc (de volaille) breast (chicken)


blanc d’oeuf egg white


blanquette slow-cooked stew with rich white sauce


blette chard


bleu blue (cheese); very rare (meat)


bleu d’Auvergne pungent blue cow cheese from Auvergne


boeuf beef


(de) bois “of the woods” (wild)


boisson beverage


bonbon candy


bonite bonito (skipjack tuna)


bouché sparkling (cider)


bouchée bite-size (“mouthful”), usually describes a small puff pastry


bouchée à la reine pastry shell with creamed sweetbreads and mushroom


boudin blanc bratwurst-like sausage


boudin noir blood sausage


bouillabaisse seafood stew


bouilli boiled


bouillon broth


boulangerie / boulanger bakery


boule scoop (ice cream)


boulette de viande meatball


bouquet garni “bouquet” of herbs used to flavor soups, then removed


bourguignon cooked in red wine


bourride creamy fish soup


Boursin soft, creamy, herbed cow cheese


bouteille bottle


braisé braised


brandade de morue salted cod in garlic cream


brebis, fromage de sheep-milk cheese


brick fritter


Brie (de Meaux) mild, soft (almost runny) cow cheese


brié, pain dense, crusty bread


Brillat-Savarin buttery, slightly sour variant of Brie cheese


brioche buttery roll made with eggs


Brocciu sweet, fresh goat or ewe cheese


brochet pike


brochette skewer


brocoli broccoli


brouillé scrambled


Brousse du Rove fresh, creamy goat cheese


brune dark (beer)


brunoise finely chopped vegetables


brut very dry (wine or cider)


C


Cabécou pungent, nutty goat cheese


cabillaud cod


cacahuète peanut


café coffee


café allongé / café longue “long” coffee (espresso with water, like an Americano)


café au lait coffee with lots of milk


café avec chantilly coffee with whipped cream


café calva espresso with a touch of brandy


café crème coffee with milk


café décaféiné / café déca decaffeinated; decaf coffee


café gourmand coffee served with 2 or 3 small pastries


café noisette coffee with a dollop of milk


caille quail


caladon honey and almond cookie


calamar squid


calisson (d’Aix) marzipan cookie


calvados apple brandy


camarguaise, salade salad with rice and veggies


Camembert pungent, semi-creamy cow cheese


(de) campagne; campagnarde country-style; rustic


canapé appetizer; finger food


canard duck


cannelé “fluted” custard and caramel pastry


cannelle cinnamon


Cantal aged, semi-hard cow cheese


câpre caper


cardamome cardamom


cargolade snail, lamb, and sausage stew


carotte carrot


carpaccio thinly sliced raw meat or fish


carré (d’agneau / de porc) loin (lamb / pork)


carrelet plaice (flatfish)


carte menu


(à la) carte individual items on the menu


cassis black currant


cassonade brown sugar


cassoulet bean and meat stew


cavaillon, melon de small cantaloupe


cave wine cellar


céleri rave celery root


cendré with ashes


Cendré de Champagne Brie-like cheese covered in ash


(aux) cendres rolled in cinders (cheese)


cépage grape variety (wine)


cèpe boletus mushroom (similar to porcini)


cerf deer


cerise cherry


cervelas garlic pork sausage


cervelle brains


Chambord raspberry liqueur


chambré room temperature


champignon mushroom


chantilly / crème chantilly whipped cream


chapelure browned breadcrumbs


charbon de bois charcoal


charcuterie prepared meats such as sausages and pâtés


charentais, melon de yellow cantaloupe


Charolais high-quality beef; also a goat cheese from the Charolais region


Chartreuse herb-based liqueur


châtaigne chestnut


château wine bottled where it was made


chaud hot


chaud-froid cooked but served cold


chausson fruit-filled pastry


chausson aux pommes apple turnover


chêne, goût du fût de oaky (wine)


cheval horse


chèvre goat


chèvre chaud, salade au salad with warm goat cheese on toasted croutons


chevreuil, viande de venison


chiffonnade sliced into thin strips


chinois Chinese


chocolat chocolate


(le) choix de choice of


chope large beer


chorizo spicy sausage


chou cabbage


chou frisé kale


choucroute sauerkraut


choucroute garnie sauerkraut and sausage


chou-fleur cauliflower


chouquette eggy little baked doughnut


ciboulette chives


cidre hard apple cider


citre watermelon used in pies and preserves


citron lemon


clafoutis fruit tart made with egg batter


clou de girofle clove


cochon pig


cocotte casserole


cognac wine-distilled brandy


coing quince


Cointreau orange liqueur


colin hake (fish)


complet whole (whole grain); full


composée, salade “composed” salad with various ingredients


compote stewed fruit


compote de pommes applesauce


compris included


comptoir counter


Comté “Swiss cheese” from cow’s milk


concassé coarsely chopped


concombre cucumber


confit a preserve, often fowl or pork cooked in its own fat


confiture preserves; jam


confituré jammy (wine)


consommé clear broth


copieux filling


coq rooster


coq au vin chicken braised in red wine


coque cockle


coquelet cockerel (young rooster)


coquille Saint-Jacques scallop


corbeille basket


coriandre cilantro; coriander


cornichon pickle


costaud full-bodied (wine)


côte rib or chop (meat)


côte de boeuf T-bone steak


côtelette cutlet


côtes chops (for meat); hillsides (for wine)


cou neck


coulis thick sauce, usually a purée of a single ingredient


Coulommiers soft, rich, creamy, Brie-like cow cheese


courge summer squash


courgette zucchini


couronne “crown,” ring-shaped baguette


court-bouillon herbed liquid used to cook fish


couteau knife


couvert cover charge


crabe crab


cramique brioche bread with raisins


crème cream; custard


crème à l’anglaise custard sauce


crème bavaroise Bavarian cream pudding


crème brûlée caramelized custard


crème caramel custard with caramel sauce


crème chantilly whipped cream


crème de cassis black currant liqueur


crème de menthe mint liqueur


crème fraîche heavy, slightly soured cream


crème (velouté) d’asperges cream of asparagus soup


créole (ice cream) rum and tropical fruit (like rum raisin)


crêpe crêpe (thin pancake)


crêpe de froment sweet crêpe (made of wheat batter)


crêpe sucrées sweet crêpe


crêpe suzette crêpe flambéed with orange brandy sauce


cresson watercress


crevette shrimp


croissant classic French crescent roll


croque madame grilled ham, cheese, and egg sandwich


croque monsieur grilled ham and cheese sandwich


croquette deep-fried ball of potato and other ingredients


Crottin de Chavignol goat cheese from the Loire Valley


croustade pastry-wrapped dish (e.g., fruit filled)


croustillant crispy


croûte crust (bread); rind (cheese)


croûte au fromage cheese pastry


croziflette buckwheat pasta with melted cheese


cru raw; superior growth (wine)


crudité raw vegetable


cuillère spoon


cuisse thigh


cuisse de grenouille frog leg


cuit cooked


cuit au four baked


culotte rump (steak)


D


dariole small cylindrical mold


datte date


daube stew, usually meat


dauphine, pommes (de terre) fried puffs of mashed potatoes


décortiqué peeled; shelled


déglacé deglazed


dégustation tasting; sampling


déjeuner lunch


demi half; small beer


demi-baguette half-length baguette


demi-bouteille half bottle


demi-glace brown sauce


demi-sec medium-dry (wine)


désossé boned; boneless


diabolo grenadine lemon-lime soda with cherry syrup


diabolo menthe lemon-lime soda with mint syrup


digestif after-dinner drink


dinde turkey


dîner dinner


domaine wine estate


doré browned


doux mild, sweet (wine); mild, soft (cheese)


douze / douzaine dozen


droit de bouchon corkage fee


duchesse, pommes (de terre) baked puffs of mashed potatoes


duxelles chopped mushrooms, shallots, and cream


E


eau water


eau de vie fruit brandy (“water of life”)


échalote shallot


Echourgnac cow cheese with brown rind


éclair oblong, iced custard-filled roll


écrivisse crayfish


édulcorant artificial sweetener


élevé en liberté / en plein air free-range


émincé chopped


Emmentaler “Swiss cheese”


(à) emporter to go


endive endive


entier whole


entrecôte rib-eye steak


entrée first course; appetizers


entremet small dish served between courses (sometimes dessert)


épaule shoulder (of beef, pork, lamb)


éperlan smelt


épice spice


épicée spicy (flavorful, well-seasoned)


épice, pain d’ gingerbread


épinard spinach


Époisses (de Bourgogne) gooey, pungent, rich cow cheese


érable maple


escalope thin slice of meat


escalope normande turkey or veal in cream sauce


escargot snail


escargot raisins “snail”-shaped raisin pastry


espagnole flavorful veal-based sauce


estragon tarragon


étiquette label (wine)


express espresso


F


façon in the style or fashion of


fait, bien aged, mature (cheese)


fait maison homemade


(de) fantaisie fancy (can mean bread sold by the piece)


far breton baked flan, often with prunes


farce stuffing


farci stuffed


faux-filet sirloin


faux-sucre artificial sweetener


fenouil fennel


ferme farm; firm, young (cheese)


fermé not ready to drink (wine)


fermier / fermière farm-raised


feuille de vigne grape leaf


feuilleté flaky or puff pastry


fève fava bean


ficelle “string,” super-thin baguette


figue fig


filet fillet


fin fine (wine)


fines herbes chopped fresh green herbs (chives, parsley, tarragon, etc.)


flambée flaming


flétan halibut


fleur de courgette stuffed and batter-fried zucchini flower


fleurie, croûte “bloomy” (soft, edible) rind (cheese)


flûte “flute,” a slim baguette


foie liver


foie gras d’oie (de canard) liver from a fattened goose (duck)


fondant au chocolat molten chocolate cake


fondue small pieces of food dipped in hot liquid for cooking


fondue bourguignonne beef fondue (cooked in oil)


fondue savoyarde cheese fondue


forestière with mushrooms


fort sharp, strong (cheese)


fougasse bread with tasty tidbits baked in, often herbs


fougasse monégasque almond and anise pastry


four, cuit au baked


Fourme d’Ambert pungent cow’s-milk blue cheese


frais fresh


fraise / fraise des bois strawberry / wild strawberry


framboise raspberry


friand (au fromage) cheese puff


fricadelle meatball


fricassée fricassee


frit fried; deep-fried


froid cold


fromage cheese


fromage à la crème cream cheese


fromage aux herbes cheese with herbs


fromage blanc fresh white cheese


fromage bleu blue cheese


fromage de la région cheese of the region


froment wheat


froment, pain au wheat bread


fruit fruit


fruit de la passion passion fruit


fruité fruity (wine)


fruits de mer seafood


fruits rouges berries


fumé smoked


fût wine barrel


G


galette a round pastry, pancake, or cake; also a buckwheat crêpe


galette de pommes de terre hash browns


gambas big prawn


Gana brand name of baguette


gariguette small strawberry


garni garnished; with vegetables


garniture side dish


gâteau cake


gâteau basque cherry and almond cake


gaufre waffle


gazeuse carbonated


gelée jelly; aspic


gésier gizzard


gibier game


gibier à plume game bird


gigérine watermelon used in pies and preserves


gigot (d’agneau) leg (of lamb)


gingembre ginger


girolle chanterelle mushroom


glace ice cream


glacé frozen; very cold (iced tea); glazed


glaçon ice cube


gougère savory cream puff with cheese


gourmandise sweet treat


goût du fût de chêne oaky (wine)


goûté snack


grain seed


grand large


Grand Marnier orange liqueur


gras fat


gratinée topped with cheese and browned


grenade pomegranate


grenouille frog


grillade grilled meat; mixed grill


grillé grilled


grillé pommes apple-filled pastry with “grill” pattern


griotte sour cherry (morello)


gros pain “large” baguette


groseille red currant


Gruyère “Swiss cheese”


H


haché minced


hachis hash


hachis Parmentier shepherd’s pie


hareng herring


haricot (vert) bean (green)


herbes herbs


Hollandaise sauce of egg and butter


homard lobster


hors d’oeuvre appetizer


huile oil


huître oyster


île flottante meringue floating in cream sauce


I


importée imported


(à la) italienne Italian-style; grilled panini (for sandwiches)


izarra herbal brandy (Basque)


J


jambon de Bayonne dry-cured ham


jambon de Reims ham cooked in Champagne and wrapped in a pastry shell


jambon-mornay savory puff pastry with ham and cheese


jambon persillé ham and parsley preserved in gelatin


jardinière with vegetables


jarret shank; hock; knuckle


jaune (d’oeuf) egg yolk


jésuite triangular pastry filled with almond crème


joue cheek


julienne in matchstick-sized slices


jus juice (fruit juice, but also meat juices)


jus lié gravy


juteux juicy


K


kaki persimmon


kasher kosher


ker-y-pom shortbread and apple biscuit


kir white wine with black currant liqueur


kir royal champagne with black currant liqueur


kouign amann buttery, caramelized cake


Kuglehopf glacé raisin-and-almond cake with cherry liqueur


L


lait milk


lait demi-écrémé low-fat milk


lait écrémé nonfat milk


lait entier whole milk


lait ribot fermented milk drink; buttermilk


laitue lettuce


langoustine small, lobster-like shellfish


Langres soft cow cheese


langue tongue


lapin rabbit


lard / lardon bacon / slab bacon


laurier bay leaf


lavée, croûte washed rind (cheese)


léger light (not heavy)


légume vegetable


lentille lentil


levain, pain au sourdough (“yeast”) bread


levure yeast


liaison thickening agent


light light (low-calorie)


limande dab (flatfish)


lit (sur un lit de) bed (on a bed of)


Livarot pungent, creamy cow cheese


lotte monkfish


loup sea bass


(à la) lyonnaise with onions


lyonnaise, salade salad with croutons, fried ham, and poached egg


M


macaron delicate sandwich cookie


macédoine mix of diced vegetables or fruit


mâche lamb’s lettuce


madeleine buttery sponge cake


magret (de canard) breast (of duck)


maïs corn


maison house (specialty)


manchon wing (duck, chicken)


mandarine tangerine


mangue mango


mara des bois strawberry variety


marc regional brandy


(du) marché of the market (of the day)


mariné marinated


marinière white-wine and shallot sauce


marjolaine marjoram


marmitako Basque tuna stew


marmite stew pot


marron chestnut


médaillon tenderloin


mélangé mixed


melon cantaloupe


melon charentais yellow cantaloupe


(de) ménage homemade


mendiant chocolate with nuts and dried fruit (“beggar”)


menthe mint


menu fixed-price meal


menu de dégustation tasting menu


menu du jour menu of the day


méréville watermelon used in pies and preserves


merlan whiting (cod-like fish)


mesclun mixed greens


meunière fried in butter


meurette red wine sauce


miche large round loaf of bread


mie, pain de sandwich bread


miel honey


mignardise miniature petit four


mille-feuille puff pastry with many layers; Napoleon


millésime vintage (wine)


mirepoix diced mix of celery, onions, and carrots


mixte mixed


moelleux moist, creamy, sometimes not fully cooked; sweet (wine)


moelleux au chocolat molten chocolate cake


moisi / moisi noble mold / “noble mold” that makes cheese and wine delicious


molle, à pâte gooey cheese with edible rind


Montrachet soft, tangy goat cheese, often covered in ash


Morbier semi-soft cow cheese with a charcoal streak


morceau piece


morille morel mushroom


mornay white sauce with Gruyère cheese


Morteau smoked pork sausage


morue salty cod


moule mussel


mousse mousse


mousseron meadow mushroom


mousseux sparkling


moutarde mustard


mouton mutton


multicéréales multigrain


Munster stinky, soft, aged cow cheese


mûre blackberry


muscade nutmeg


museau snout


myrtille blueberry


N


naturelle, croûte hard rind (cheese)


navarin lamb stew


navet turnip


Nescafé instant coffee


niçoise, salade salad with tomatoes, green beans, anchovies, olives, hard-boiled egg, and tuna


noir black


noisette hazelnut; espresso with a dollop of milk


noix walnut; nuts


noix de beurre a pat of butter


noix de coco coconut


noix de Saint-Jacques scallop


Normande cream sauce


nougat de Montélimar honey and nut nougat


nouille noodle


nouvelle new


O


oeuf egg


oeuf à la coque (mollet / dur) boiled egg (soft / hard)


oeuf au plat fried egg


oeuf brouillé scrambled egg


oeuf mayonnaise hard-boiled egg topped with mayo


oeufs de poisson fish roe


oie goose


oignon onion


olive olive


omelette montoise puffy omelet (Mont Saint-Michel)


onglet hanger steak


oranais apricot danish


Orangina carbonated orange juice with pulp


ordinaire ordinary


origan oregano


os à moelle marrowbone


oseille sorrel


Ossau-Iraty smooth, firm, buttery ewe’s cheese


P


pain bread


pain au chocolat flaky pastry filled with chocolate


pain au froment wheat bread


pain au lait “milk bread”; smaller, less sweet brioche


pain au levain sourdough bread


pain aux raisins spiral, glazed raisin pastry


pain bis / pain bisse dark-grain bread


pain brié dense, crusty bread


pain complet whole-wheat bread


pain de campagne rustic country loaf


pain de mie sandwich bread


pain de seigle rye bread


pain d’épices gingerbread (“spice bread”)


pain doré French toast


pain pavé “cobblestone”-shaped rye bread


pain perdu French toast


pain salé bacon, olive, and cheese roll


pain viennois soft, shiny, slightly sweeter baguette


paleron chuck (beef)


palmier “palm”-shaped buttery pastry


palourde clam


pamplemousse grapefruit


pan bagnat tuna salad sandwich (Riviera)


panaché half beer, half lemon-lime soda


pané breaded


panier basket


papaye papaya


(en) papillote cooked in parchment


paprika paprika


paquets, pieds et sheep’s feet and tripe


parfumé flavored


pastèque watermelon


pastis sweet anise (licorice) drink, cut with water


pâte pastry; dough


pâté seasoned ground meat shaped into a loaf, can also be made of fish


pâte à choux eggy butter-and-flour pastry


pâte à tartiner spread (like Nutella or peanut butter)


pâte molle gooey cheese with edible rind


pâtes pasta


paupiette meat beaten thin, then rolled


pavé thick hunk of meat


Pavé d’Auge spicy, tangy, square-shaped cow cheese


pavé, pain “cobblestone”-shaped rye bread


paysanne country style


paysanne, salade salad with potatoes, walnuts, tomatoes, ham, and egg


PDT (pomme de terre) potato


pêche peach


Pélardon nutty goat cheese


pépin seed


perdrix partridge


périgourdine, salade mixed green salad with foie gras and gizzards


persil parsley


pétillant sparkling (wine, water)


petit small


petit déjeuner breakfast


petit four miniature cake


petit gâteau cookie


petit pain bread roll


petit pois pea


petit salé salt pork


pichet pitcher


picholine green, buttery olive


Picodon spicy goat cheese


pied (de cheval / de mouton) foot (horse / sheep)


pieds et paquets sheep’s feet and tripe


piémontaise, salade potato salad with tomato and egg


pigeon squab (pigeon)


pignon pine nut


piment d’Espelette spicy red pepper


pineau cognac and grape juice


pintade guinea hen


piperade omelet with tomatoes and peppers


piquant spicy (hot)


pissaladière onion, olive, and anchovy bread


pissenlit dandelion leaf


pistache pistachio


pithivier spiral-shaped puff pastry pie


planche wooden board for cutting or serving


plat dish


plat du jour special of the day


plat principal main course


plateau platter


plateau de charcuterie platter of cured meats


plateau de fromages cheese platter


plateau mixte platter of both cheese and cured meats


pleurote oyster mushroom


poché poached


poêlée pan-fried


Poilâne big, round loaf of rustic bread


(à) point medium (meat)


poire pear


poire au vin rouge pear poached in red wine and spices


poireau leek


pois, petit pea


poisson fish


poitrine de boeuf brisket (beef)


poitrine de porc pork belly


poivre / au poivre pepper / pepper sauce


poivre de Cayenne cayenne pepper


poivron bell pepper


pomme apple


pomme de terre potato


pommes (de terre) dauphine fried puffs of mashed potatoes


pommes (de terre) duchesse baked puffs of mashed potatoes


pommes (de terre) sarladaise potatoes fried in duck fat


pommes frites French fries


Pont l’Evêque flavorful, smooth, earthy cow cheese


porc pork


Port Salut soft, sweet cow cheese


porto fortified wine


potage soup, usually thick


potage de légumes thick vegetable soup


potée prepared in earthenware pot


potée champenoise meat, potato, and vegetable stew


potiron winter squash


poulet chicken


poulet rôti roast chicken


poulpe octopus


pour emporter to go


poussin young chicken


pré salé raised on salt-marsh lands


pression draft (beer)


prêt à boire ready to drink; mature (wine)


prix fixe fixed price


profiterole cream puff (sometimes with ice cream)


provençale with garlic and tomatoes


prune plum


pruneau prune


pur pure


purée mashed


purée de pomme de terre mashed potatoes


Q


quatre-quarts pound cake


quenelle meat or fish dumpling


quenelle de brochet fish dumpling in a creamy sauce


queue de boeuf oxtail


quiche quiche


quiche lorraine quiche with bacon, cheese, and onions


quotidien everyday


R


racine root


raclette melted cheese over potatoes and meats


radis radish


ragoût stew


raie sting ray


raifort horseradish


raisin grape


raisin sec raisin


râpée grated


ratatouille tomato stew with vegetables (often eggplant, zucchini, etc.)


ravioli de Royans ravioli with goat cheese filling


Reblochon soft, gooey, mild, creamy, Brie-like cow cheese


réchauffée reheated


régionale local


réglisse licorice


religieuse round éclair (shaped like a nun)


rémoulade mayonnaise sauce (often mustard-flavored)


rillette cold, shredded pork


rillon belly (pork)


ris (d’agneau / de veau) sweetbreads (lamb / veal)


riz rice


riz au lait rice pudding


riz basmati basmati rice


riz complet brown rice


riz de Camargue nutty, chewy rice


riz jasmin jasmine rice


robuste full-bodied (wine)


rognon kidney


rognon blanc testicle


romarin rosemary


Roquefort powerful, blue-veined, tangy sheep cheese


roquette arugula (rocket)


rosbif roast beef


rosé rosé (wine)


rösti hash browns


rôti roasted


rouge red


rouget red mullet


rouille mayo with garlic and spicy peppers


roulade “rolled” around a filling


roulé aux noix sweet walnut roll with nutty filling


roux butter and flour thickening agent


S


sablé shortcrust pastry


safran saffron


saignant rare (meat)


Saint-Jacques, coquille / noix de scallop


Saint-Marcellin soft cow cheese


Saint-Nectaire semi-soft, nutty cow cheese


Saint-Pierre John Dory (fish)


Sainte-Maure soft, creamy goat cheese


saison, de seasonal


salade salad


salade au chèvre chaud salad with warm goat cheese on toasted croutons


salade camarguaise rice and veggie salad


salade composée “composed” salad with various ingredients


salade de pissenlit warm dandelion greens with bacon


salade lyonnaise salad with croutons, fried ham, and poached egg


salade niçoise salad with tuna, green beans, tomatoes, anchovies, olives, and hard-boiled egg


salade paysanne potato, walnut, tomato, ham, and egg salad


salade périgourdine salad with foie gras and gizzards


salade piémontaise potato, tomato, and ham salad


salé savory, salty


salé cake savory loaf, often with ham and cheese or olives


sandre freshwater fish, like pike or perch


sanglier wild boar


sapeur, tablier de tripe dish


sarladaise, pommes (de terre) potatoes fried in duck fat


sauce verte tarragon-flavored mayo (sometimes with parsley)


saucisse sausage


saucisse-frites hot dog and fries


saucisson dried sausage; salami


sauge sage


saumon salmon


sauté sautéed


sauvage wild


savoyarde with melted cheese and/or potatoes


scampi prawns


scarole escarole


sec dry


seigle, pain de rye bread


sel salt


Selles-sur-Cher mild goat cheese


selon arrivage market price


semoule semolina (grain)


service compris service included


service non compris service not included


sole sole (fish)


sorbet sorbet


soubise onion-cream sauce


soufflé soufflé


soufflé au chocolat chocolate soufflé


soupe soup


soupe à l’oignon onion soup


soupe à l’ognion gratinée French onion soup


soupe au pistou Provençal vegetable soup with pesto


sous-vide vacuum-sealed and very slow-cooked in heated water (therefore very tender)


Spätzle soft egg noodles


spécialité specialty


spéculoos molasses cookie


steak haché gourmet hamburger patty


steak tartare raw minced beef


sucre sugar


T


tablier de sapeur tripe dish


taboulé couscous salad


tanche plump black olive


tannique tannic (wine)


tapenade olive spread


tarte pie; tart


tarte à l’oignon onion tart


tarte alsacienne fruit tart from Alsace


tarte au fromage cheese tart


tarte flambée thin-crust pizza with onion and bacon


tarte salée savory tart; quiche


tarte tatin upside-down apple pie


tartelette small tart


tartiflette scalloped potatoes with melted cheese


tartine bread (sometimes toasted) with sweet or savory toppings


tasse cup


taureau bull meat


terrine pressed, chilled loaf of chopped meat or vegetables


tête head


thé tea


thon tuna


thym thyme


tian gratin-like vegetable dish


tiède lukewarm


tilapia tilapia


tire-bouchon corkscrew


tisane herbal tea


tomate tomato


Tomme (de Savoie) mild, semi-soft cow cheese


tonneau wine barrel


torchon cheese cloth


tourin garlic soup


tournedos steak tenderloin


tournée cut into a football shape, often potatoes or carrots


tournesol sunflower


tourte de blettes sweet and savory Swiss chard pie


tourteau crab (similar to Dungeness crab)


tourteau fromager sweet goat-cheese cake


tranche / tranché slice / sliced


tresse “braid”-shaped brioche


trévise radicchio


tripes tripe


trou Normand apple sorbet in apple brandy


truffe truffle


truite trout


ttoro Basque seafood stew


turbot turbot (flatfish)



U



unilatéral, (grillé) à l’ (grilled) on one side


V


vache cow


Valençay firm, nutty, goat cheese


vanille vanilla


(à la) vapeur steamed


varié assorted


VDQS quality standards for regional wines


veau veal


végétarien vegetarian


velouté smooth sauce or soup


venaison venison


vendange harvest (wine)


verre glass


verrine small glass serving dish


vert green


viande meat


viande de chevreuil venison


viandes fumées smoked meats


viandes salées salt-cured meats


vichyssoise potato and leek soup


(de) vieille vignes from old vines (wine)


viennoise coated with egg and breadcrumbs


(de) vigne from the vine


vignoble vineyard


vin wine


vin de la maison house wine


vin du pays wine from a given area


vin ordinaire house wine


vinaigre vinegar


vinaigrette vinaigrette


volaille poultry


vol-au-vent cylindrical, filled pastry


Y


yaourt yogurt
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A


abbacchio alla romana grilled spring lamb chops


abboccato sweet (wine)


acciuga anchovy


acero maple


aceto vinegar


acqua water


acqua del rubinetto tap water


acqua minerale (naturale / effervescente) mineral water (still / carbonated)


affettati cold cuts; cured meats


affettato sliced


affogato poached


affogato al caffè ice cream with coffee


affumicato smoked (often refers to salty smoked fish)


aglio garlic


aglio e olio with garlic and olive oil (pasta)


aglio fresco garlic shoot


agnello lamb


agnolotti stuffed pasta shaped like a “priest’s hat”


agrodolce sweet and sour


agrumi citrus


albicocca apricot


albume egg white


alcool alcohol


alfabeto letter-shaped pasta


alfredo butter, cream, and parmigiano sauce (pasta)


amabile sweet (wine)


amarena sour cherry


amaro bitter; also a type of digestif


amatriciana sauce of pork cheek, pecorino cheese, and tomato (pasta)


anacardo cashew


analcolica alcohol-free


ananas pineapple


anatra duck


aneto dill


anguilla eel


anguillette in umido stewed baby eels


anguria watermelon


anice anise


animelle (di vitello) sweetbreads (of veal)


annata vintage (wine)


antipasti appetizers


antipasto (frutti) di mare assortment of fish and shellfish


antipasto misto assortment of meats and veggies


arachide peanut


aragosta lobster


arancia orange


arancia rossa blood orange


aranciata orange soda


arancini deep-fried balls of rice, tomato sauce, and mozzarella


aringa / aringhe herring


arista pork loin


arrabbiata “angry,” spicy pasta sauce with tomatoes and hot peppers


arrosto roasted


arrosto misto assortment of roasted meats


asiago hard, mild cow cheese


asiago mezzano young, firm, and creamy asiago


asiago stravecchio aged, pungent, and granular asiago


asparagi asparagus


assortiti assorted


astice lobster


B


babà (al rhum) mushroom-shaped, rum-soaked cake


baccalà rehydrated Atlantic salt cod


baccalà alla livornese salt cod with tomato and herbs


baccalà mantecato whipped spread of cod and mayonnaise


bacio chocolate hazelnut candy


barbabietola beet


barbina very skinny spaghetti often coiled into nest-like “beards”


basilico basil


bavette flank steak


bavette / bavettine skinnier tagliatelle


bel paese mild, white, creamy cow cheese


ben cotto / molto ben cotto well-done / very well-done (meat)


bevande beverages


bianco white


bibite beverages


bicchiere glass


bietola chard


bignè (alla crema) (cream) puff


bignole cream puff


bigoli (in salsa) thick pasta strands made of whole wheat or buckwheat (with anchovy sauce)


biologico organic


birra beer


birra alla spina beer on tap


bis split course


biscotto cookie


bistecca (di manzo) (beef) steak


bistecca alla fiorentina Florence-style, very rare T-bone steak


bistecca di fesa di manzo rump steak


bocconcini small balls of mozzarella; also refers to bite-size stew meat


bollente boiling hot


bollito boiled


bollito misto various boiled meats with sauces


bolognese meat and tomato sauce (pasta)


bombolone / bomba filled doughnut


boscaiola mushroom and sausage sauce (pasta and pizza)


(di) bosco wild (“of the forest”)


bottarga cured fish roe


bottiglia bottle


(alla) brace broiled


braciola chop


branzino sea bass


brasato braised


bresaola air-cured beef, thinly sliced


brioche sweet roll


broccolo romanesco cross between broccoli and cauliflower


brodo broth


bruciatini cured pork, similar to pancetta


bruciato burned


bruschetta toast brushed with olive oil and garlic or chopped tomatoes


bucatini long, thick, hollow pasta tubes


buccellato wreath-shaped anise-and-raisin bread


budino pudding


burrata soft, creamy mozzarella


burro butter


burro d’arachidi peanut butter


burro e salvia butter and sage (pasta)


bussoli Easter cookies


bustina di tè tea bag


buzzara seafood (often shrimp) and tomato pasta sauce


C


cacciatora “hunter-style” chicken or rabbit, with red wine, rosemary, garlic, tomato, and often mushrooms


cacio e pepe cheese and pepper (pasta)


caciocavallo semi-hard cow cheese


caciucco Tuscan fish soup


caco persimmon


caffè espresso


caffè americano espresso diluted with hot water (closest to American-style drip coffee)


caffè con panna espresso with a dollop of whipped cream


caffè corretto espresso with a shot of liqueur


caffè corto extra-strong espresso


caffè freddo sweet, iced espresso


caffè latte espresso with hot milk


caffè lungo espresso diluted with some hot water


caffè macchiato espresso with just a splash of milk


caffè schiumato caffè macchiato with extra foam


caffè solubile instant coffee


caffeina caffeine


calamarata “squid”-shaped pasta with spicy tomato sauce and squid


calamari squid


caldo hot


calzone pizza turnover


camomilla chamomile


campanelle “bell”-shaped pasta


canederli large dumplings with ham, liver, spinach, or cheese


cannella cinnamon


cannelloni big, stuffed pasta tube


cannoli fried pastry tubes filled with whipped ricotta, candied fruit, and chocolate


cannoncini baked pastry tubes filled with cream


cantucci / cantuccini Tuscan almond cookies


capellini / capelli d’angelo extremely thin spaghetti


capesante scallops


capocollo peppery, air-cured pork shoulder


caponata eggplant and vegetable salad


cappelletti meat-filled dumplings


cappero caper


cappuccino espresso with foamed milk


capra goat


capretto kid (goat)


capricciosa chef’s choice; combo


caprino goat cheese


capriolo roe deer


carabaccia Tuscan onion soup


caraffa carafe


caramelle candy


carbonara sauce with bacon, egg, cheese, and pepper (pasta)


carbonella charcoal


carciofi alla giudia artichokes flattened and deep-fried


carciofi alla romana artichokes stuffed with garlic, mint, and parsley


carciofo artichoke


carciofo romanesco giant artichoke


cardamomo cardamom


carne meat


carne bianca white meat


carne di cervo venison


carne equina horse meat


carne in umido meat stew


carne scura dark meat


carota carrot


carpaccio thinly sliced air-cured meat


carrè affumicato pork shank that’s smoked then boiled


carrè di rack of


carrettiera spicy sauce with garlic, olive oil, and little tomatoes (pasta)


(al) cartoccio steamed in parchment


(della) casa of the house


casarecce short pasta with S-shaped cross-section


casereccio home-style


cassata ice cream, sponge cake, ricotta, fruit, and pistachios; also a gelato flavor with dried fruits (Sicily)


castagne chestnut


castellane pasta shaped like a castle tower


cavatappi corkscrew; “corkscrew”-shaped pasta


cavatelli croissant-shaped pasta


cavolfiore cauliflower


cavolini di bruxelles Brussels sprouts


cavolo cabbage


cavolo nero Tuscan kale


cavolo riccio kale


cazzotto calzone-like folded pizza


cece chickpea (garbanzo bean)


cecina savory chickpea crêpe


cedro citron (lemon-like citrus fruit)


cellentani corkscrew-shaped pasta


cena dinner


cereali cereal


cereali misti multigrain


cervella brains


cervo deer


cetriolino pickle


cetriolo cucumber


(lo) chef consiglia “the chef recommends”


chiacchiere fritters with powdered sugar


Chianina top-quality Tuscan beef


chiantigiana Chianti-style


chicche small potato dumplings; sometimes describes sweets


chiodo di garofano clove (spice)


ciabatta crusty, flat, rustic bread


ciambella filled doughnut


ciambellone pound cake


cibo food


ciccheti small appetizers (Venice)


ciccioli (frolli) compressed dried pork belly; crispy pork belly


ciliegia cherry


cinese Chinese


cinghiale boar


cioccolata chocolate


cipolla onion


cipollina chive


cippolloti mini-onions marinated in oil


ciuffi tufts


classico wine from a defined, select area


cocciole holly, “seashell”-shaped pasta


cocomero watermelon


coda alla vaccinara oxtail braised with garlic, wine, tomato, and celery


coda di bue oxtail


collo neck


(di) Colonnata best-quality lardo (seasoned lard)


(al) coltello hand-sliced to order


con panna with whipped cream


conchiglie; cocciole hollow, “seashell”-shaped pasta


condito seasoned


congelato frozen


coniglio rabbit


cono cone


conserva preserves


consigliamo “we recommend”


contadina “peasant-style”; rustic


coppa small bowl; also peppery, air-cured pork shoulder


coppa di testa headcheese (organs in aspic)


coriandolo cilantro; coriander


cornetti generic term for pastries


cornetto croissant


corposo full-bodied (wine)


corretto, caffè espresso with a shot of liqueur


corto, caffè extra-strong espresso


corzetti pasta that resembles stamped coins


coscia drumstick


cosciotto di agnello leg of lamb


costata rib-eye steak


costoletta rib


cotechino pork sausage


cotoletta chop or cutlet; often a breaded veal chop


cotto cooked; medium (meat)


cotto al forno oven-baked


cotto sul momento cooked on request (à la minute)


cozza mussel


cozze ripiene mussels stuffed with herbs, cheese, and bread crumbs


crauti rossi red-cabbage sauerkraut


crema custard


crème caramel custard with carmelized topping


cremolata mix of slushy ice and gelato


crescenza mild, soft cheese


crescione watercress


crespella baked crêpe, often stuffed with ricotta


croccante crisp; crispy


croccantino “crunchy” gelato flavor with toasted peanut bits


crocchetta croquette (deep-fried mashed potato ball)


crosta crust (bread); rind (cheese)


crostacei shellfish


crostata (di marmellata) tart (with jam)


crostata di ricotta cheesecake-like dessert


crostino toast with pâté


crudo raw; air-cured (prosciutto)


cucina kitchen


culatello air-cured, high-quality prosciutto


cumino cumin


cuoco cook; chef


D


da portar via to go


daterini sweet cherry tomatoes


dattero date


decaffeinato decaffeinated


deglassato deglazed


delicato mild (cheese)


delizia al limone cake with lemon-flavored whipped cream


dello chef chef’s choice


(al) dente cooked firm, “to the tooth” (pasta)


diavola “devil-style,” spicy hot; with pepperoni-like salami (pizza)


digestivo digestif (after-dinner drink)


disossato boneless


ditali / ditalini “thimble”-shaped pasta


dolce sweet; dessert


dolci sweets (often sweet rolls)


dolci dal carrello dessert cart


dolcificante artificial sweetener


dozzina dozen


dragoncello tarragon


E


effervescente carbonated


eliche “propeller”-shaped pasta


emmenthal Swiss cheese


entrecote sirloin steak


erba cipollina chive


erbe herbs


etto 100 grams


extravergine extra virgin (top-quality olive oil)


F


facile da bere drinkable (wine)


fagiano pheasant


fagioli all’uccelletto “bird-style” beans with tomato and sage


fagiolino green bean; also a green bean-shaped pasta


fagiolo bean


fagiolo lima lima bean


fagottino puff pastry turnover


faraona guinea hen


farcito stuffed


farfalle “butterfly”- or bowtie-shaped pasta


farinata savory chickpea crêpe (Liguria); also a porridge


farro spelt (nutty-tasting grain)


fatto in casa homemade


fava fava bean


fave al guanciale fava beans simmered with cured pork cheek and onion


fedelini thin, long pasta noodle


fegatelli liver meatballs


fegato (patè) liver (pâté)


fegato alla veneziana liver and onions


fettina slice


fettuccine flat egg noodles cut into “small ribbons”


fettuce wider fettucine noodle


fettucelle skinnier fettucine noodle


fico fig


filetto tenderloin; fillet


filetto di baccalà salt cod fried in batter


filone loaf of bread


finocchio fennel


finocchiona salami with fennel seeds


fiorentina “Florence-style”


fiori “flower”-shaped pasta


fiori di zucca fried squash blossoms filled with mozzarella and anchovies


foccacia rustic, flat bread (or a sandwich made with that bread)


foccacina small foccacia sandwich


foglia di vite grape leaf


foglia / verdura a foglia leaf / leafy vegetable


fontina (Val d’Aosta) semi-hard, nutty, Gruyère-style cheese


formaggi, quattro four cheeses (pizza or pasta)


formaggio cheese


formaggio di capra / formaggio di caprino goat cheese


formaggio di fossa cheese aged underground


formaggio di testa headcheese (organs in aspic)


formaggio fresco cream cheese


(al) forno oven-baked


fragola strawberry


frangelico hazelnut liqueur


frappè milkshake


frattaglie offal (organs)


freddo cold; iced (coffee drinks)


fresco fresh


fricassea fricassee


frittata omelet


frittata con le erbe eggs pan-cooked with fresh herbs


frittella fritter


fritti little deep-fried snacks


fritto fried


fritto misto deep-fried calamari, prawns, and assorted small fish


frittole small doughnuts eaten during Carnevale


frittura deep-fried food


frizzante sparkling


frullato di frutta fruit smoothie


frumento wheat


frutta fruit


fruttato fruity (young wine)


frutti di bosco berries


frutti di mare seafood


(ai) funghi (with) mushrooms


fungo mushroom


fungo porcino porcini mushroom


fusilli spiral-shaped pasta


fusilli bucati long, tightly coiled hollow pasta


fuso melted


G


galletti pasta shaped like a rooster’s comb; chanterelle mushrooms


galletto cockerel (rooster)


gamberetto small shrimp


gambero shrimp


gambero di fiume crayfish


gamberone big shrimp


garganelli flat egg pasta rolled into a tube


gassata carbonated


gattafin deep-fried pastry filled with greens


gelatina jelly


gelato ice cream


gemelli pasta shaped like a double helix (“twins”)


genovese with pesto sauce; with a thick crust (pizza)


ghiacciato chilled


ghiaccio ice


gigli conical “lily”-shaped pasta


(del) giorno (of the) day


giovane young (wine)


girasole sunflower; also a ravioli shape


glassato glazed


glutine gluten


gnocchi little potato dumplings


gomiti “elbow” macaroni


gorgonzola blue cheese


grana padano grainy, hard cheese, similar to parmigiano-reggiano but a cheaper version


granchio crab


grande large


granita flavored shaved ice


granoturco corn


grappa brandy distilled from fermented grapes


grasso cooking fat


(al) gratin topped with browned cheese


gratinate au gratin (with melted cheese)


grattachecca slushy ice with sweet syrup


grattuggiato grated


gricia with cured pork and pecorino romano cheese (pasta)


griglia grilled


grissini breadsticks


groviera Swiss cheese


guanciale tender, air-cured pork cheek


guarnizione garnish


guscio shell; peel; rind


gusto flavor (gelato)


gustoso flavorful; heavy (wine)


H


Hag decaffeinated coffee


I


impanato breaded


impepata (di cozze) mussel soup (with mussels in the shell)


importato imported


incluso included


indivia endive


insalata salad


insalata caprese salad of sliced tomato, mozzarella, and basil


insalata di mare seafood salad


insalata mista mixed salad


insalata russa vegetable salad with mayonnaise


insalata verde green salad


integrale whole-grain


involtini stuffed; rolls, wraps; meat or fish fillets with fillings


involtini al sugo veal cutlets rolled with prosciutto and cheese in tomato sauce


inzimino marinated in tomatoes and greens


ippoglosso halibut


K


kaiserschmarrn eggy crêpe with raisins, jam, and powdered sugar


kasher kosher


L


lampone raspberry


lampredotto cow’s stomach


lardellato larded


lardo (di Colonnata) strips of seasoned lard (top-quality)


latte milk


latte fresco fresh milk


latte intero whole milk


latte macchiato hot milk and foam, layered in a tall glass, “marked” by an espresso shot


latte magro skim milk


latticini dairy products


lattuga lettuce


lattuga romana Romaine lettuce


leggermente mild; mildly


leggero light (not heavy)


legume pulses


lenticchia lentil


lepre / sugo di lepre hare / rich sauce with hare


(su) letto on a bed of


lieviti breakfast pastries


lievito yeast


limonata lemon soda


limoncello lemon liqueur


limone lemon


lingua tongue


linguettine skinny linguine


linguine narrow, flat spaghetti


liquirizia licorice


locale local


lombarda, zuppa Tuscan bean soup


lombatina sirloin


lombo / lombata loin


lonzino air-cured pork loin


luccio pike


lumaca snail


lungo, caffè espresso diluted with water


M


maccheroni tube-shaped pasta


macchiato, caffè espresso with a splash of milk


macchiato, latte hot milk and foam, layered in a tall glass, “marked” by an espresso shot


macedonia fruit salad


macinato minced


mafalde / mafaldine wide, flat, rectangular noodles ruffled on both sides


maggiorana marjoram


maiale pork


maiale sotto sale salt pork


maionese mayonnaise


mais sweet corn


malaga gelato flavor resembling rum raisin


maltagliati “roughly cut” pasta


mandarino tangerine


mandorla almond


mango mango


manicotti big, stuffed pasta tube


manzo beef


margarina margarine


margherita with tomato sauce, mozzarella, and basil (pizza)


marinara tomato sauce—on pasta, sometimes with seafood; on pizza, without cheese


marinato marinated


marmellata jam


marocchino “Moroccan” coffee with espresso, foamed milk, and cocoa powder


(al) Marsala sweet Marsala wine sauce


marziani pasta spirals resembling “Martian” antennae


mascarpone sweet, buttery dessert cheese


maturo mature (wine)


mela apple


mela cotogna quince


melanzana eggplant


melograno pomegranate


melone cantaloupe; melon


melone d’inverno honeydew melon


menta mint


menù del giorno menu of the day


menù fisso fixed-price meal


meridionale southern Italian


meringa meringue


merluzzo cod


mezzani hollow, tubular pasta


mezzano young, firm, creamy asiago cheese


mezzelune stuffed pasta shaped like “half-moons”


mezzo half


midollo marrow; marrowbone


miele honey


millefoglie layers of sweet, buttery pastry


minestra soup


minestrone classic Italian vegetable soup


mirtillo blueberry


missoltino salted, air-dried shad-like lake fish


misticanza mixed green salad of arugula, curly endive, and anchovies


misto mixed; assorted


mocaccino espresso with foamed milk and chocolate


moleche col pien fried soft-shell crabs


mollusco shellfish


montone mutton


mora blackberry


morbido soft (cheese); smooth (wine)


mortadella baloney-like pork loaf


moscardino (bianco) octopus


mostaccioli “moustache”-like penne pasta


mozzarella (di bufala) mozzarella cheese (from water buffalo milk)


N


napoletana / napoli with mozzarella, anchovies, and tomato sauce (pizza)


nasello hake (whitefish)


naturale still (bottled water)


‘nduja spicy, spreadable salami


nero black


nero di seppia cuttlefish ink


nocciola hazelnut


nocciolina peanut


noce walnut


noce di cocco coconut


noce moscata nutmeg


nocino walnut liqueur


nodino knuckle


norma tomato, eggplant, and ricotta cheese sauce (pasta)


O


oca goose


oggi today


olio oil


oliva olive


olive con peperoni olives stuffed with red hot peppers


olive nero black olives


olive verde very green olives


omelette omelet


orata bream (fish)


orecchiette “ear”-shaped pasta


origano oregano


(dell’) ortolano “green grocer-style,” with vegetables


orzo tiny, barley-shaped pasta; barley


ossi di morto “bones of the dead” Tuscan cookies


ossobuco (alla genovese) veal shank (braised in broth with vegetables)


ostricha oyster


otto “8”-shaped pastry



P



paccheri short, very wide pasta tubes


pagliata / pajata calf intestines


pallina scoop (ice cream)


palombo dogfish


pan di spagna sponge cake


pancetta salt-cured pork belly meat


pancetta arrotolata pancetta rolled into a tight, sausage-like bundle and sliced


pane bread; rolls


pane alle olive olive bread


pane aromatico herb or vegetable bread


pane bianco white bread


pane casereccio home-style bread


pane di segale rye bread


pane integrale whole-grain bread


pane scuro brown bread


pane toscano rustic bread made without salt


panettone Milanese yeast cake with raisins and candied fruit (Christmas)


panforte dense fruit and nut cake


panificio bakery


panini farciti premade sandwiches


panino roll; baguette sandwich


panna cream; whipped cream


panna cotta custard-like dessert, served with berries or other toppings


pansotti ravioli with ricotta and greens


panzanella bread salad with tomatoes


panzerotto calzone-like folded pizza


papaia papaya


pappa al pomodoro soup of tomatoes, olive oil, and bread


pappardelle very wide, flat noodles


parmigiana with tomato, cheese and breadcrumbs


parmigiano-reggiano hard, sharp, aged cow cheese


passito sweet dessert wine


pasta e fagioli bean and pasta soup


pasta fresca fresh-made pasta


pasta secca dry-stored pasta


pasta sfoglia puff pastry


paste sweet rolls (Florence); plural of “pasta”


pasticcino pastry


pasticcio di carne hash


pasticciotto small custard pie


pastina small soup noodle


patata potato


patate arrosto roasted potatoes


patate fritte French fries


patate sabbiose deep-fried potato chunks


patè di fegato chicken liver paste


pecora sheep


pecorino ewe cheese


pecorino fresco fresh, soft, mild ewe cheese


pecorino romano hard, aged ewe cheese


pecorino stagionato aged, sharp ewe cheese


pellizzoni thicker spaghetti


penne angle-cut pasta tubes


pennette smaller penne


pennoni larger penne


pepato with pepper


pepe pepper (spice)


pepe di caienna cayenne pepper


peperonata peppers with tomato sauce


peperoncino hot chili pepper


peperone bell pepper


peposo highly peppered beef stew


pera pear


perciatelli hollow, tubular pasta noodles


pernice partridge


pesante heavy (rich, hard to digest)


pesca peach


pescatore seafood sauce (“fisherman-style”)


pesce fish


pesce lupo catfish


pesce spada swordfish


pesce spada alla ghiotta swordfish with tomatoes, olives, and capers


pesto basil and pine nut sauce


petto (di ____) breast (of ____)


pezzo piece


piacentino di enna hard, spicy sheep cheese with saffron and pepper


(a) piacere to order (as you like)


piadina stuffed, soft, flat bread


piatto plate


piatto di formaggi misti cheese plate


piccante spicy hot


piccione / piccioncino squab (young pigeon)


piccolo small


pici hand-rolled thick pasta strands


pieno full-bodied (wine)


pignolo macaroon


pinolo pine nut


pisello pea


pistacchio pistachio


pizza al taglio pizza by the slice


pizza bianca “white” pizza (no tomato sauce)


pizza ciaccina Tuscan “white” pizza (no tomato sauce)


pizza rustica “rustic” pizza, sold by weight


pizzelle thin, delicate waffle cookie


pizzoccheri short, thick buckwheat tagliatelle


platessa plaice (whitefish)


poche calorie low calorie


polenta slow-cooked cornmeal


pollame poultry


pollastrella game hen


pollo chicken


pollo alla cacciatora “hunter-style” chicken with red wine, rosemary, garlic, tomato, and often mushrooms


polpa di riccio sea urchin


polpo octopus


pomodorino vesuvio very sweet cherry tomatoes


pomodoro tomato


pomodoro gratinato tomatoes grilled and dusted with breadcrumbs


pompelmo grapefruit


pompelmo rosa pink grapefuit


porchetta roast suckling pig


porcini porcini mushroom


porro leek


prezzemolo parsley


prezzo al peso priced by the weight


prezzo di mercato market price


profiterole cream-filled pastry with warm chocolate sauce


prosciutto cured ham


prosciutto cotto cooked ham


prosciutto crudo air-cured ham


prosciutto di Parma top-quality prosciutto


prosciutto dolce “sweet” (less salty) air-cured ham


prosciutto e melone / fichi air-cured ham wrapped around melon / fresh figs


prosciutto salato “salty” air-cured ham


prosciutto toscano dark and salty air-cured ham


provolone / provola rich, firm, aged cow cheese


prugna prune


puntarella curly endive served with anchovy dressing


purè di patate mashed potatoes


puro pure


puttanesca “harlot”-style tomato sauce with anchovies, olives, and capers (pasta)


Q


quaglia quail


quattro formaggi four cheeses (pizza or pasta)


quattro stagioni with four separate toppings (pizza)


quinto quarto offal (“fifth quarter”)


R


radiatore radiator-shaped pasta


radicchio bitter, deep-purple lettuce


radice root


rafano horseradish


ragù meaty tomato sauce (pasta)


ragusano semi-hard cow cheese


rana pescatrice monkfish


rapa turnip


ravanello radish


ribes nero black currant


ribes rosso red currant


ribollita “reboiled” stew of white beans, veggies, bread, and olive oil


ricciarelli white macaroon-and-almond cookie


riccio di mare sea urchin (“sea hedgehog”)


ricoperto coated


ricotta white cheese resembling cottage cheese


rigatino croccante crispy bacon (Tuscany)


rigatoncini shorter rigatoni


rigatoni “ridged,” square-cut pasta tubes


ripassate sautéed with garlic and olive oil (usually a green vegetable)


ripieno stuffed; filled


risi e bisi rice and peas (Venice)


riso rice


riso basmati basmati rice


riso condito seasoned rice


riso integrale brown rice


riso jasmine jasmine rice


risotto short-grain rice, simmered in broth


risotto ai porcini simmered rice with porcini mushrooms


risotto al nero di seppia rice simmered in cuttlefish ink


risotto alla milanese simmered rice with saffron


rocciata apple strudel with raisins


rognone kidney


romana “Roman style”


rombo turbot (flounder-like fish)


rosa rose


rosato rosé (wine)


rosmarino rosemary


rosolato browned


rospo frogfish (small marine fish)


rosso red


rotelli “wagon wheel”-shaped pasta


rotini short, spiral-shaped pasta


rubinetto, acqua del tap water


russa, insalata vegetable salad with mayonnaise


S


sagnarelli thick, flat, short noodles with wavy edges


salame cured sausage, sometimes spicy


salame di Sant’Olcese Genoa salami


salame piccante spicy salami (similar to American pepperoni)


salamino small salami


salato salty


sale salt


salmone salmon


salmone in bellavista braised salmon, usually elegantly presented


salsa bruna gravy


salsa di pomodoro tomato and garlic sauce


salsiccia link sausage


saltato sautéed (“skipped”)


saltimbocca alla romana thinly sliced sautéed veal layered with prosciutto and sage


salumi cold cuts


salumi misti assortment of sliced, cured meats


salvia sage


sambuca anise liqueur


(al) sangue / molto al sangue rare / very rare (meat)


sanguinaccio blood sausage


saporito sharp (cheese)


sarda / sardina sardine


sarde in saor sardines marinated with onions


sbrisolona / sbriciolona crumbly; can refer to crumble cake and / or a less-aged, “crumbly” fennel salami


scaldato toasted


scalogno shallot


scaloppine thin-sliced veal


scamerita (di maiale) pork shoulder


scamorza mozzarella-like cow cheese, often smoked


scampi prawns


scarola escarole


schiacciata thin, “squashed” bread sprinkled with sea salt and olive oil


schiuma milky foam on espresso


sciachetrà sweet dessert wine


scialatelli like linguine, but squared instead of rounded


scoglio pasta sauce with mussels, clams, and tomatoes


scottaditto “scorch your fingers” (can’t wait to eat them)


scottato blanched


scremato skimmed


secco dry (wine)


selvaggina game


selvatico wild-grown


seme seed


semifreddo frozen mousse-like dessert


semola semolina


senape mustard


senza glutine gluten-free


seppia cuttlefish, sometimes squid


seppie al nero cuttlefish served in its own ink


sfoglia puff pastry, often filled with fruit


sfogliatella crispy pastry filled with sweet ricotta


sformato / sformatino casserole


sfornato baked


sfusato juicy lemon (Amalfi Coast)


sgombro scad (like mackerel)


sgroppino after-dinner drink of vodka and lemon gelato


sgusciato peeled (shellfish)


siciliana with capers, olives, and often anchovies (pizza)


sogliola sole (fish)


soppressata in the south, a coarsely ground, spicy salami; in Tuscany (soppressata toscana), headcheese


sorbetto sherbet


sorrentina “Sorrento-style,” pasta sauce with tomatoes, basil, and mozzarella


sott’aceto pickled


sott’oli pickled


sovracoscia thigh (poultry)


spaghetti alla chitarra spaghetti cut with a stringed (“guitar”) device


spaghettini skinny spaghetti


spaghettoni thicker spaghetti


spagnolo Spanish-style (spicy) salami


spalla shoulder (of beef, pork, lamb)


spalla di manzo beef chuck


specialità specialty


speck smoked, thinly sliced pork shoulder


sperlano smelt


spezia spice


speziato spicy (flavorful)


spezzatino stew


spiedini alla griglia grilled on a skewer


spiedino skewer


spigola bass


spigoloso sharp (wine)


(alla) spina from the tap (beer)


spinaci spinach


spirali / spiralini “spiral”-shaped tube of pasta


spremuta freshly squeezed juice


spritz white wine and liquor spritzer


spuntino snack


stagionato aged, sharp, and hard (cheese)


(di) stagione seasonal


stinco shank (leg meat)


straccetti sautéed slices of meat with arugula and tomatoes or mushrooms


stracchino spreadable, soft cow cheese


stracciatella vanilla gelato with shreds of chocolate


stracciatella alla romana egg-drop meat broth topped with parmigiano cheese


strangolapreti twisted pasta


strapazzate scrambled


strascicate sautéed (with meat sauce); scrambled


stravecchio well-aged (cheese)


stringozzi “shoestring”-shaped pasta noodles


stricchetti bow-tie pasta


strozzapreti pasta shaped like a priest’s collar (“priest-strangler”)


stufato (di agnello) (lamb) stew


stuzzicadente toothpick


su letto on a bed of


succo juice


succoso juicy


sughetto gravy; sauce


(al) sugo with sauce (usually tomato)


supplì deep-fried balls of rice, tomato sauce, and mozzarella


suprema (di pollo) (chicken) breast with cream sauce


susina plum


T


tacchino turkey


tagliata thin slices of grilled tenderloin, typically on bed of arugula


tagliatelle wide, flat noodles


tagliere wooden platter with meats and cheeses


taglierini thinner tagliatelle noodles


(al) taglio by the slice


taleggio rich, creamy, cow cheese


tannico tannic (wine)


tartina canapé


tartine farcite finger sandwiches


tartufata with truffles


tartufo truffle


tartufo (con panna) dark-chocolate gelato ball with a cherry inside (and whipped cream on top)


tavola calda buffet-style eatery


tazza cup


tazzina small coffee cup


tè tea


tè agli agrumi citrus tea


tè al limone lemon tea


tè alla frutta fruit tea


tè alla menta mint tea


tè freddo iced tea


tè nero black tea


tè verde green tea


tegame alla Vernazza anchovies served with potatoes, tomatoes, white wine, oil, and herbs


temperatura ambiente room temperature


terroso earthy


testa head


testa in cassetta / coppa di testa / formaggio di testa headcheese (organs in aspic)


testicolo testicle


tiepido lukewarm


timo thyme


tiramisù espresso-soaked cake with chocolate, cream, and Marsala


tisana herbal tea


tomino goat cheese


tonno tuna


torchietti “torch”-shaped pasta


torello bullock (young bull)


torrefazione roasted


torrone nougat and almond sweet


torta cake; pie


torta de ceci savory chickpea crêpe


torta della nonna custard tart with pine nuts


torta di mele apple cake


torta di ricotta ricotta cake with chocolate chips


torta salata quiche


tortelli / tordelli small, C-shaped pasta filled with meat or cheese


tortellini smaller tortelli


tortelloni larger tortelli


tortiglioni narrow rigatoni pasta


toscana “Tuscan style”; also chicken-liver paste


totani squid


tovagliolo napkin


tramezzini small, crustless sandwiches


trancia slice


trenette long, flat, thin noodle similar to linguine


triglia red mullet (fish)


tripoline long, flat, thick noodle ruffled on one side


trippa tripe


trippa alla fiorentina tripe and vegetables sautéed in a tomato sauce, sometimes baked with parmigiano-reggiano


trippa alla romana tripe braised with onions, carrots, and mint


tritato / trito chopped


trofie / trofiette twisted noodle


trota trout


tuorlo egg yolk


U


umbria pasta sauce of anchovies, garlic, tomatoes, and truffles


umbricelli thick, chewy, rolled pasta


(in) umido stewed


ungherese Hungarian-style (smoky) salami


uova di galline allevate a terra free-range eggs


uova di pesce fish roe


uova di riccio di mare sea urchin roe


uova fritte fried eggs


uova strapazzate scrambled eggs


uovo egg


uovo alla coque (molle / sodo) boiled egg (soft / hard)


uovo in camicia poached egg


uva grape


uvetta raisin


V


Valtellina, bresaola della best-quality air-cured beef


vaniglia vanilla


(al) vapore steamed


vegetariano vegetarian


veloce fast


vendemmia harvest (wine)


ventriglio gizzard


verace authentic; fresh


verde green


verdura vegetable


vermicelli long noodles slightly thicker than spaghetti


vermicelloni thicker vermicelli


verza cabbage


viennese with tomato, mozzarella, and German-style sausage (pizza)


vigneto vineyard


Vin Santo sweet dessert wine


vino wine


vino da tavola table wine


vino della casa house wine


vino riserva high-quality, aged wine


vino selezionato select wine (good year)


vino sfuso house wine in a jug


visciola sour cherry


vitello veal


vitello di mare porbeagle shark (“sea veal”), similar to swordfish


vitello milanese breaded and pan-fried veal cutlet


vitello tonnato thin-sliced roasted veal with tuna-caper mayonnaise


vongola clam


W


wurstel hot dog; German-style sausage



Z



zabaglione custard dessert of egg yolks, sugar, and sweet wine


zafferano saffron


zampone sausage-stuffed pig’s leg


zenzero ginger


zeppola deep-fried doughnut filled with oozing custard


ziti long, hollow pasta tubes


zucca summer squash


zucca gialla yellow pumpkin


zucca invernale winter squash


zucchero sugar


zucchero di canna brown sugar


zucchina zucchini


zuppa soup


zuppa alla volterrana stew of white beans, veggies, bread, and olive oil


zuppa di pesce fish soup or stew


zuppa inglese trifle (rum-soaked cake layered with whipped cream and fruit)


zuppa lombarda Tuscan bean soup
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There are many dialects within Germany (and Austria and Switzerland), and each region is proud of its own words, so you may find menus employing local terms for some of these items. While charming to Germans, it can render this menu decoder less helpful.


Be prepared for “Lego” words. You might have to split the menu item into its respective parts to figure out its meaning. For example:


Rahmgurkensalat = Rahm (cream) + gurken (cucumbers) + salat (salad) = Cucumber salad with cream dressing


Kalbsleberscheiben = Kalbs (veal) + leber (liver) + scheiben (slices) = Slices of veal liver


If a particular term is used only in one geographical region—or if a specialty is likely to be found only in one place—I’ve noted that place in parentheses. For example, most Germans and Swiss call potatoes Kartoffeln, but Austrians call them Erdäpfel.


A


Aal eel


Abendessen dinner


abgebräunt browned


abgehangen aged (meat)


abgelöscht deglazed


Achtel eighth-liter (wine)


Ahle Wurst salami-like sausage


Ahorn maple


Allgäuer Bergkäse hard, mild cheese with holes


Almdudler Austrian ginger ale


Alsterwasser shandy (lager with lemon soda)


Altbier smooth, balanced amber beer


Altenburger soft, mild goat cheese


Amerikaner flat, round, glazed doughnut


Ananas pineapple


Anis anise


Apfel apple


Apfelmus applesauce


Apfelsaft apple juice


Apfelsine orange (Aus.)


Apfelsosse applesauce


Apfelstrudel apples and raisins in puff pastry


Apfelwein hard cider (Frankfurt)


Appenzeller sharp, hard Swiss cheese


Appenzeller Alpenbitter digestif made from flower and roots (Switz.)


Aprikose apricot


Artischocke artichoke


Aubergine eggplant


Aufschnitt cold cuts


Aufstrich spread


ausgereift ripe; mature


Auslese sweet white wine made from perfectly ripe grapes


Austernpilz oyster mushroom


B


Bachsaibling brook char


Backe cheek


Backhühner roasted chicken


Backpflaume prune


Banane banana


Bandnudel tagliatelle


Bärenfang / Bärenjäger honey-flavored liqueur


Bärlauch “bear’s” (wild) garlic


Barsch bass


Basilikum basil


Basmati-Reis basmati rice


Bauch belly


Bauern farmer-style (from the garden)


Bauernsalat Greek salad (sometimes with sausage)


Bauernsuppe cabbage and sausage soup


Becher small glass


Beere berry


Beerenauslese sweet dessert wine made from overripe grapes


beidseitig “on both sides” (i.e., over-easy eggs)


Beilagen side dishes


Bein shin


Beinwurst sausage made of smoked pork, herbs, and wine


Bergkäse mountain cheese


Berliner / Berliner Ballen jelly doughnut


Berliner Weisse (mit Schuss) Berlin’s fizzy, slightly sour wheat beer (with a shot of syrup)


(auf einem) Bett aus (served) on a bed of


Beutelwurst sausage of congealed blood


Bier beer


bio / biologisch organic


Birne pear


Biskuit sponge cake


bitter bitter


blanchiert blanched


Blatt leaf


blättrig leafy


Blaubeere blueberry


Blauburger velvety red wine (Aus.)


Blauburgunder pinot noir


Blauer Portugieser mild, light, tart red wine (Aus.)


Blaufränkisch medium to full-bodied tannic red wine (Aus.)


Blumenkohl cauliflower


Blunzen sausage of congealed blood


blutig very rare meat (“bloody”)


Blutwurst sausage of congealed blood


Bock / Bockbier hoppy, bittersweet amber beer (Bav.)


Bockwurst thick pork-and-veal sausage


Bohne bean


Bohne, grüne green bean


Bohnensalat bean salad


Bohnensuppe bean soup


Bosna spicy sausage with onions and sometimes curry (Aus.)


Brat / Braten grilled or roasted


Bratenfett gelatinous fat drippings


Brathähnchen roast chicken


Brathering fried, marinated herring


Bratkartoffeln roasted or grilled potatoes


Bratfett gelatinous fat drippings


Bratwurst grilled sausage (generic term)


Brauner espresso with a little milk (Vienna)


brauner Reis brown rice


Braunschweiger smoky liver sausage


Bregenwurst brain sausage (now rarely made with brain)


Brezel / Brez’n big pretzel (Bav.)


Brille palmier pastry (“eyeglasses”)


Brokkoli broccoli


Brombeere blackberry


Brösel crumbs


Brot bread


Brötchen roll


Brotkorb bread basket


Brotzeit light snack served cold; usually a platter of cold cuts and cheeses


Brühe broth


Brühwurst boiled or steamed sausage (generic term)


Brunnenkress watercress


Brust breast


Bruststück brisket


Buchtel yeasty sweet roll filled with jam (Aus.)


Buchweizen buckwheat


Buletten meatballs (Berlin)


Bündner Gerstensuppe creamy barley and vegetable soup (Switz.)


Bündnerfleisch air-cured beef


bunter (Salat) mixed or “multicolored” (salad)


Burenwurst kielbasa-like pork sausage


Butterhörnchen croissant


Butternuss-Kürbis butternut squash


C


Camembert pungent cow cheese, often deep-fried


Cayennepfeffer cayenne pepper


Cervelat butterflied and grilled sausage (Switz.)


Cervelat Salat Cervelat sausage with onions, cheese, and dressing


Champignon mushroom


Chasselas full, fruity, dry white wine (Switz.)


Chicoree curly endive


chinesisch Chinese


Churer Fleischtorte meat pie (Switz.)


Colaweizen wheat beer and cola


Cremeschnitte Napoleon pastry


Currywurst grilled sausage with curry sauce


D


Dampfnudel steamed roll


Darm sausage casing


Datschi fruit-topped cake


Dattel date


dazu served with


Debreziner spicy sausage (Aus.)


Diesel lager and cola


Dill dill


Dole light-bodied red wine blend (Switz.)


Döner Dürüm Turkish-style rotisserie meat in a flatbread wrap


Döner Kebab Turkish-style rotisserie meat in pita bread


Döner Teller Turkish-style rotisserie meat on a plate


Dornfelder velvety, often oaky red wine


Dorsch cod


Drei im Weggla / Drei im Weckle three Nürnberger sausages in a bun


Dreierlei three kinds of


Dreikornbrot three-grain bread


Dresdner Eierschecke eggy cheesecake (Dresden)


Duftreis jasmine rice


Dukaten medallions (meat)


dunkel dark


Dünnele Germanic “white” pizza


durch / durchgebraten cooked through (well-done)


Dürüm Kebab Turkish-style rotisserie meat in a flatbread wrap


Dutzend dozen


E


Ebbelwoi hard cider (Frankfurt)


Edelpilzkäse mild blue cheese


Ei / Eier egg / eggs


Eierkuchen crêpe-like pancake


Eierlikör eggnog-like liqueur


Eiernockerl see Spätzle (Aus.)


Eierschecke eggy cheesecake (Dresden)


Eierschwammerl chanterelle mushroom (Bav. and Aus.)


Eigelb egg yolk


eingelegt pickled; potted (as in potted meat)


einheimisch local


einseitig “on one side” (i.e., eggs sunny side up)


Einspänner coffee with lots of whipped cream (Vienna)


Eintopf stew


Eis ice; ice cream


Eisbecher ice-cream sundae


Eisbier / Eisbock high-alcohol “ice” lager


Eischwerkuchen pound cake


Eiskaffee / Wiener Eiskaffee coffee with vanilla ice cream (Vienna)


Eiskremwaffel ice-cream cone


Eistee iced tea


Eiswein ultra-sweet white dessert wine


Eiswürfeln ice cubes


Eiweiss egg white


Emmentaler hard, mild Swiss cheese


Endive endive


entbeint deboned; boneless


Ente duck


entrahmt skimmed


Erbse pea


Erbsensuppe split pea soup


Erdapfel potato (Aus.)


Erdäpfelpüree mashed potatoes (Aus.)


Erdbeere strawberry


Erdnuss peanut


erster Gang first course


Eskariol escarole


Essen food; meal


Essig vinegar


Essiggurke pickle


Estragon tarragon


Export strong pale lager (beer)


F


Falafel deep-fried chickpea croquettes


Faschierte ground meat (Aus.)


Faschierte Laibchen large meatballs (Aus.)


(vom) Fass on tap (beer)


Fassbutter churned butter


Feierabend happy hour


Feige fig


fein smooth (texture)


Feingebäck / Feine Backwaren pastry


Feinkostgeschäft delicatessen


Feldsalat lamb’s lettuce (mâche)


Fenchel fennel


Fendant tart white wine (Switz.)


Festbier seasonal, dark “Christmas” beer


Fett fat


Fiaker black coffee with kirsch liqueur or rum (Vienna)


Filet Mignon tenderloin


Fisch fish


Fisole green bean (Aus.)


Fladenbrot dense flatbread


Flädle(suppe) soup with strips of savory crêpes


Flammkuchen Germanic “white” pizza


Flanke flank


Flasche bottle


Fleckerl flat egg noodles (Aus.)


Fleisch meat; flesh


Fleischlaberl minced meat patties (Aus.)


Fleischpfanzerl meatballs (Bav.)


Fleischsalat salad of cold cuts, onions, oil, and vinegar


Fleischtorte meat pie


Florentiner crispy round cookie


Forelle trout


Frankfurter hot dog


Franziskaner espresso with a little whipped cream (Vienna)


französisch French


Freilandei(er) free-range egg(s)


Freilandhaltung free-range


Freilandhuhn free-range chicken


Frikadelle large meatball (like a hamburger)


Frikassee fricassee


frisch fresh


frischgepresst freshly squeezed


Frischkäse soft curd cheese with herbs


Frittaten strips of pancake


frittiert deep-fried


Frucht fruit


Früchtebecher fruit cup


fruchtig fruity (wine)


Fruchtsaft fruit juice


Frühstück breakfast


G


Gämse goat-like antelope


Gang course


Gans goose


ganz gar / ganz durch very well-done (meat)


gar well done (meat)


Garnele prawn


Garnierung garnish


garnitur garnished


Gas carbonation


gealtert aged (cheese)


Gebäck pastry


gebackene baked


gebeizte marinated (“stained”)


gebraten browned


Gedärme intestines


gedünstet steamed; stewed


Geflügel poultry


gefüllt stuffed


gegrillt grilled


gehackt minced; chopped


gekocht cooked


Gelbwurst pork and veal sausage, eaten cold (“yellow sausage”)


gemästet fattened


gemischt mixed


gemischter Salat mixed salad


Gemüse vegetables


Gemüseplatte / Gemüseteller vegetable platter


Gemüsesuppe vegetable soup


gepökelt salt cured


Gequellde boiled and peeled potatoes


geräuchert smoked; cured


gereift aged (cheese)


Gericht dish (entrée)


geriebene grated / ground


Germknödel sourdough dumpling


geröstet roasted


geröstete Knödel roasted dumpling


geschält peeled


geschmolzen melted


geschmort braised


Geschnetzeltes meat slivers in a rich sauce with noodles or Rösti


gesottene boiled


Gespritzter spritzer (Aus.)


Getränke beverages


Getränkekarte drinks menu


Gewürztraminer aromatic, intense, “spicy” white wine


Gipfel croissant (“summit”)


Glas glass


glasiert glazed; coated


Glühwein hot spiced wine


Gluten wheat gluten


glutenfrei gluten-free


Gose acidic light wheat beer (Leipzig)


Granatapfel pomegranate


Gratin au gratin (topped with browned cheese)


Graubrot mixed wheat and rye bread


Grauburgunder pinot gris


Griess semolina (grain)


Griessklösschen / Griessnockerl (Aus.) semolina dumpling


Grillkohle charcoal


Grillteller mixed grill


grob chunky


gross big


Gröstl hash (Aus.)


grün green


grüne Bohne green bean


Grüne Grütze gooseberry fruit pudding


Grüne Sosse green sauce of seven herbs (Frankfurt)


grüner Salat green salad


Grüner Silvaner acidic, fruity white wine


grüner Spargel green asparagus


Grüner Veltliner dry, fruity, light white wine (Aus.)


Grünkohl kale


Grützwurst smoked sausage made of meat, offal, blood, and whole grains (eaten raw or pan-fried)


Gruyère strong-flavored Swiss cheese


Gulasch(suppe) spicy meat stew (goulash) or soup


Gurke cucumber


Gurkensalat cucumbers in vinegar


Gutedel full, fruity, dry white wine (Switz.)


Gutsabfüllung estate bottled (wine)


H


Hackfleisch minced meat


Hähnchen chicken


halb half


halbgar medium (meat)


halbsüss semi-sweet, medium (wine)


halbtrocken semi-dry (wine)


Hals neck


Hammelfleisch mutton


Handkäse (mit Musik) aged, ricotta-like cheese (served with onions and vinegar)


hartgekocht hard-boiled


Hase rabbit


Haselnuss hazelnut


Hasenpfeffer spicy rabbit stew


Hauptspeise main course


Haus house


Hausfrauen Art “housewife”-style, often with apples, onions, and sour cream


hausgemacht homemade


Haut skin


Haxe / Hax’n knuckle


Hecht pike


Hefe yeast


Hefeweizen cloudy, yeasty wheat beer


Heidelbeere bilberry


heimisch domestic; local


Heilbutt halibut


heiss hot


heisse Schockolade hot chocolate


helles light (beer)


Hend’l roasted chicken


Hering herring


Herrgöttli fifth-liter (Switz.)


herzhaft savory


Herzmuschel cockle


heurig new; this year’s (wine)


Heuriger young, often tart “new” wine; also a wine bar with food (Aus.)


Himbeere raspberry


Himbeersoda raspberry soda


Hirn brain


Hirnwurst pork and veal sausage, eaten cold


Hirsch deer


Hochzeitssuppe “wedding soup” of thin broth, meatballs, and noodles


Hoden testicle


Hofente crispy duck


Holunder gespritzt elderberry soda


Honig honey


Hörnchen croissant (“little horn”)


Hufe hoof


Hüft hip


Hühnerbrühe chicken broth


Hummer lobster


I


importiert imported


Ingwer ginger


inklusive included


Innereien organs (innards)


italienisch Italian


J


Jagdwurst smoky, baloney-like “hunter’s sausage”


Jäger hunter-style (with mushrooms and gravy)


Jägermeister anise and herb digestif


Jägertee tea with brandy and rum


Jakobsmuschel scallop


Jasmin-Reis jasmine rice


Joghurt yogurt


Johannisbeere currant


Johannisbeere, rote red currant


Johannisbeere, schwarze black currant


Jungtaube squab (young pigeon)


K


Kaffee coffee


Kaffee Verkehrt espresso with lots of milk (Vienna)


Kaiserschmarren shredded pancakes with raisins, powdered sugar, and cinnamon


Kakao cocoa


Kalbfleisch veal


Kalbsbries calf sweetbreads (innards)


kalt cold


Kaltschale chilled soup


Kaninchen rabbit


Kännchen small pot of tea


Kaper caper


Kapuziner strong coffee with a dollop of sweetened cream (Vienna)


Karaffe carafe


Kardamom cardamom


Karfiol cauliflower (Aus.)


Karotte carrot


Karpfen carp


Karte menu


Kartoffel potato


Kartoffelbrei mashed potatoes


Kartoffelkäse spread of mashed potatoes, onion, and sour cream


Kartoffelknödel potato dumpling


Kartoffelpuffer potato pancake


Kartoffelpüree mashed potatoes


Kartoffelsalat potato salad


Kartoffelstock mashed potatoes (S. Germ. and Switz.)


Käse cheese


Käse Fondue melted Swiss cheeses eaten with cubes of bread


Käsebrot cheese with bread


Käsekrainer sausage with melted cheese inside (Aus.)


Käseplatte cheese platter


Käseteller cheese platter


Käsespätzle / Kasnocken (Aus.) Spätzle (short egg noodles) with cheese


Kasserole casserole


Kassler salted, slightly smoked pork


Kastanie chestnut


Keks cookie


Kellerbier unfiltered lager


Kern seed; nut


kernlos seedless


Kernöl vegetable oil


Keule drumstick


Kinderteller children’s portion


Kirsche cherry


Kirschtomate cherry tomato


klein small


Kleingebäck pastry; sweet roll


Kleinigkeit snack


Klopse meatballs (large)


Klösse big, puffy potato dumpling


Knackwurst / Knockwurst stubby, garlicky sausage


Knipp sausage with offal and grains (see Grützwurst)


Knoblauch garlic


Knoblauchzehe garlic clove


Knödel dumpling


Knöpfle see Spätzle


Knusprig crispy


Knusprig chip


koch- cooked


Kochschinken cooked ham


Kochwurst sausage made of precooked ingredients (steamed before eating)


koffeinfrei decaffeinated


Kohl cabbage


Kohlensäure carbonation


(ohne) Kohlensäure (without) carbonation


Kohlroulade stuffed cabbage leaves


Kohlsprosse Brussels sprout (Aus.)


Kohlwurst lung sausage


Kokosnuss coconut


Kölsch pale, mild, highly fermented beer (Köln)


Konfitüre jam


Königsberger Klopse meatball with capers and potatoes in a white sauce (E. Germ.)


Konserve preserve (n)


Kopenhagener danish


Kopf head


Kopfsalat lettuce


Koriander cilantro (coriander)


Korkenzieher corkscrew


Kornspitz whole-meal bread roll


koscher kosher


Kotelett cutlet; chop


Krabbe crab


kräftig strong


Krakauer Polish sausage, usually eaten cold


Krapfen jelly doughnut (Bav.)


Kraut sauerkraut


Kräuter herbs


Kräutertee herbal tea


Krautsalat cold sauerkraut


Krefelder lager and cola


Kren horseradish (Aus.)


Kreuzkümmel cumin


Kristallweizen clear, filtered, yeast-free wheat beer


Krügerl half-liter (Aus.)


Krümel crumb


Kruste crust


Küche food (“cooking”)


Kugel scoop (ice cream)


Kukuruz corn (Aus.)


Kümmel caraway


Kümmelbraten crispy roast pork with caraway


Kürbis squash


Kutteln tripe


L


Labskaus mushy mix of salted meat, potatoes, often beets, and sometimes herring


Lachs salmon


Lahmacun Turkish-style flatbread topped with vegetables, minced meat, and sauce


Laktose lactose


Lamm lamb


Lammbries lamb sweetbreads (innards)


Lammrücken back of lamb


Landjäger skinny, spicy salami


Languste crayfish


Lauch leek


Lauchzwiebel green onion


Laugen pretzel


lauwarm lukewarm


Lavendel lavender


Leber liver


Leberkäse meatloaf made of pork, beef, and sometimes liver


Leberknödel liver dumpling


Leberknödelsuppe liver dumpling soup


Leberwurst soft, spreadable liver sausage


Lebkuchen gingerbread


leicht light


Leipziger Gose acidic light wheat beer (Leipzig)


Leiterchen spareribs


Lemburger medium to full-bodied tannic red wine (Aus.)


Lende loin


Lendenfilet sirloin


Lendenstück tenderloin of T-bone


Lese vintage (wine)


Liebfraumilch semi-sweet white wine


lieblich sweet (wine)


Limabohne lima bean


Limburger strong-smelling, soft cheese with herbs


Limonade clear soda or lemonade


Linse lentil


Linsen mit Spätzle Spätzle (short egg noodles) with lentils


Linzertorte almond cake with raspberry


Liptauer spicy cheese spread (Aus.)


Lorbeer bay (seasoning)


Lorbeer-Blatt bay leaf


Lunge lung


Lungenbraten tenderloin (Aus.)


Lungwurst lung sausage


Lyoner thick, short hot dog


M


Magen stomach


Mais corn


Majoran marjoram


Makrele mackerel


Malaga rum-raisin flavor


Malzbier non-alcoholic dark beer


Mandarine tangerine


Mandel almond


Mandelgipfel / Mandelhorn almond croissant


Mangold Swiss chard


Maracuja passion fruit


Maria Theresia coffee with orange liqueur (Vienna)


Marille apricot (Aus.)


mariniert marinated


Mark marrow


Markklösschen / Markknödel (Aus.) marrow dumpling


Marktpreis market price


Marmelade jelly; jam


Märzen(bier) light, malty Oktoberfest beer (Bav.)


Mass liter of beer


Matjesfilet raw herring in yogurt


Maul mouth (of an animal)


Maultaschen ravioli


Meeresfrüchte seafood


Meerrettich horseradish


Mehlprodukte wheat; gluten products


Mehrkorn(brot) multigrain (bread)


Melange espresso with foamed milk (Vienna)


Melanzani eggplant (Aus.)


Melasse molasses


Melone cantaloupe


Merlot del Ticino full-bodied red wine (Switz.)


Mettbrot raw ground pork spread on bread, often with raw onions


Mettwurst spreadable, cured and smoked sausage made from uncooked pork


Metzger(ei) butcher


Miesmuschel mussel


Mikrowelle microwave


Milch milk


Milchkaffee espresso or drip coffee with lots of hot milk


mild mild


Milzwurst / Milzstücken spleen sausage


Mineralwasser mineral water


Minze mint


Mittagessen lunch


Mohn poppy seed


Mohnkuchen poppy-seed cake


Mohr im Hemd chocolate pudding with chocolate sauce


Möhre carrot (Aus.)


Mokka straight, black espresso (Vienna)


Mönchsfisch monkfish


Müllerin (Art) breaded and fried, usually fish


Müller-Thurgau light and flowery white wine


-mus purée


Muschel clam


Muskatnuss nutmeg


Müsli granola cereal


N


nach ____-er Art in the style of ____


Nachspeise / Nachtisch dessert


Nacken neck


Nährbier barely alcoholic “near beer”


Naturschnitzel veal cutlet served with rice and sauce


Nelke clove


Niere / Nierchen kidney


Nizzasalat Niçoise salad (with tuna)


Nockerl, Salzburger fluffy, baked pudding / flan


Nudel noodle


Nudelsalat pasta salad


Nürnberger short, spicy grilled sausage (Bav.)


Nüsse nuts


Nussgipfel nut croissant


Nusstorte rich walnut cake (Switz.)


O


Obatzda paprika cheese spread


Obenkartoffel baked potato


Obers cream (Aus.)


Obst fruit


Obstler fruit brandy


Obstsalat fruit salad


Ochse / Ochsenfleisch oxen meat


Ochsenfetzen shredded oxen meat


Ochsenmaulsalat “ox mouth salad” with vinegar, onion, and herbs


Ochsenschwanz oxtail


Ochsenschwanzsuppe oxtail soup


Ofen oven


ofenfrisch oven-fresh


ofengebacken oven-baked


Öl oil


Oliv olive


Oliviersalat Russian salad (potatoes, eggs, vegetables, mayo)


Omelett omelet


Orangensaft orange juice


Oregano oregano


P


Palatschinke crêpe (Aus.)


Pampelmuse grapefruit


Panaché shandy (lager with lemon soda)


paniert breaded


Papaya papaya


Paprika bell pepper; paprika


Paradeiser tomato (Aus.)


Pellkartoffeln boiled and peeled potatoes


Pergament parchment


Perlhühner guinea fowl


Persimone persimmon


Petersilie parsley


Pfälzer see Lyoner


pfannengebraten sautéed


Pfannkuchen pancake; jelly doughnut (Berlin)


Pfeffer pepper


Pfefferkuchen gingerbread


Pfefferminz peppermint


Pfiff fifth-liter (Aus.)


Pfirsich peach


Pflaume plum


Pflümli plum Schnapps


Pichelsteiner meat and vegetable stew


pikant spicy (hot)


Pilsener / Pils light, hoppy beer


Pilz mushroom


Pinienkern pine nut


Pinkel sausage with offal and grains (see Grützwurst)


pinot blanc semi-dry white wine with a fruity nose (Aus.)


Pistazie pistachio


Pizokel cheesy flour dumpling (Switz.)


Platte platter


Plunder danish


pochiert poached


Pökelfleisch salt-cured meat


Pommes (frites) French fries


Portugieser mild, light, tart red wine (Aus.)


Preiselbeere cranberry


Presswurst (also Presssack / Presskopf) headcheese—bits of organ meat in congealed fat or blood


Prinzregententorte chocolate layer sponge cake (Bav.)


Pulverkaffee instant coffee


Pute turkey


Q


Quark sweet curd cheese


Quarkkäulchen small pancakes made of sweet curd cheese and mashed potatoes


Quitte quince


R


Raclette Swiss cheese melted over vegetables (Switz.)


Radiesch radish


Radler shandy (lager with lemon soda)


Ragout stew


Rahm cream


Rahmsauce / Rahmsosse cream sauce


Ratsherrentopf roasted meat and potato stew


Rauchbier dark, “smoky” beer (Bamberg)


Rauchfleisch / Räucherfleisch smoke-cured meat


Rauchzepferl smoky sausage (Munich)


Rebhuhn partridge


Regensburger see Lyoner


Reh deer


Rehpfeffer deer stew (Aus. and Switz.)


Reibekuchen / Reiberdatschi (Bav.) potato pancake


rein pure


Riesen giant


Riesling fruity, fragrant, elegant white wine


Rind beef


Rinderbraten roast beef


Rinderbrühe beef broth


Rinderlende beef loin


Rinderroulade braised beef rolled up with bacon, onion, and pickles


Rinderschmorbraten pot roast


Rindfleisch beef


Rippe rib


Rivella Swiss soft drink that tastes like chewable vitamins


Roastbeef roast beef


Rogen roe (fish eggs)


Roggen rye


Roggenbier dark-colored rye wheat beer


Roggenmischbrot rye bread


roh raw


Rohkost crudités


Rohrnudel raisin-filled sweet dumpling (Bav. and Aus.)


Rohschinken cured ham


Rotkohl red cabbage


Rollmops pickled herring wrapped around a pickle


Romadur fragrant, soft cow cheese


Römersalat Romaine lettuce


Rosenkohl Brussels sprouts


Rosine raisin


Rosmarin rosemary


Rostbrätel marinated and grilled pork neck


Rostbratwurst grilled sausage (generic term)


Rösti hash browns (Switz.)


rot rare (meat)


Rotbarbe red mullet


rote Bete beet


rote Grütze raspberry and currant pudding


rote Johannisbeere red currant


rote Rübe beet


Rotwein red wine


Rotweiss with ketchup and mayonnaise (Wurst)


Rotwurst sausage of congealed blood


Roulade braised beef rolled up with bacon, onion, and pickles


Rücken back


Rucola arugula (rocket)


Rühreier scrambled eggs


Russ (also Russe; Russ’n) wheat beer and lemon soda


S


Sacher-Torte decadent chocolate layer cake (Vienna)


Safran saffron


saftig juicy


Sahne cream


Sahnemeerrettich horseradish cream


Saibling char (fish)


Salat salad


Salatsosse salad dressing


Salatteller plate of various salads


Salbei sage


Salz salt


Salzburger Nockerl fluffy, baked pudding / flan


Salzkartoffeln potatoes boiled in salty water


sättigend filling


Saubohne fava bean


Sauce sauce


Sauerampfer sorrel


Sauerbraten marinated roast beef


Sauerkirsche sour cherry


Sauerrahm sour cream


Sauerteig sourdough


Saumagen “sow’s stomach” stuffed with meat, vegetables, and spices


Saure Zipfel Bratwurst cooked in vinegar and onions


Schaf sheep


Schale shell


Schale Gold espresso with a little cream (Vienna)


Schälen peelings from a plant


Schalentiere shellfish


Schalotte shallot


scharf spicy (hot)


Schäufele oven-roasted pork shoulder with gravy


Schaum foam


Scheibe slice


(in) Scheiben geschnitten sliced


Schenkel thigh


Schinken ham


Schinkenfleckerl ham, egg noodle, and cheese casserole


Schinkenspeck prosciutto


Schlachtplatte / Schlachtschüssel blood sausage, Leberwurst, and other meat over hot sauerkraut (“butcher’s plate”)


Schlagsahne whipped cream


Schlagobers heavy cream; whipped cream (Aus.)


Schlegel drumstick


Schlögel leg (Aus.)


Schlesisches Himmelreich pork roast, ham, dumplings, and stewed fruit in a white sauce (“Silesian Heaven”—Silesia)


Schlutzkrapfen ravioli


Schmalz lard


Schmalzbrot bread smeared with lard


Schmand sour cream


Schmankerl specialty


Schmaus feast of simple grub


schmelz- melted


Schmutziges lager and cola (“dirty”)


Schnauze snout


Schnecken “snail”-shaped pastry roll


Schneeball pie crusts crumpled into a ball (Rothenburg)


schnitt cut; julienne


Schnittlauch chive


Schnittlauchbrot bread with cream cheese and diced chives


Schnitzel thinly sliced pork or veal


Schokolade chocolate


Scholle whitefish


Schoppe hard cider (Frankfurt)


Schorle spritzer; wine cooler


Schulter shoulder


Schupfnudeln thick, finger-sized potato noodles


Schwammerl large mushroom (Bav. and Aus.)


Schwarzbier very dark (“black”), chocolaty lager


Schwarzbrot dark rye bread


schwarze Johannisbeere black currant


Schwarzer straight, black espresso (Vienna)


Schwarzwälder Kirschtorte Black Forest cake—chocolate, cherries, and cream


Schwarzwurst sausage of congealed blood


Schweinebraten roasted pork with gravy


Schweinefleisch pork


Schweinenacken pork neck


Schweinerollbraten roasted pork belly


Schweinerüssel pork snout


Schweinshaxe / Schweinshax’n pork knuckle


Schweinswurst pork sausage (generic term)


Schweizer Käse Swiss cheese


Schweizer Wurstsalat chopped-up sausage with onions and Swiss cheese in oil and vinegar


Schwenker grilled on an open fire


Seeanemone anemone


Seebarsch sea bass


Seehecht hake


Seeteufel monkfish


Seezunge sole (fish)


Seidel third-liter (Aus., beer)


Sekt sparkling wine


Semmel roll (Bav. and Aus.)


Semmelknödel bread dumpling


Senf mustard


Serbische Bohnensuppe bean soup (Aus.)


Silvaner acidic, fruity white wine


Sonnenblume sunflower


Sonnenblumenkerne sunflower seeds


Sorbet sherbet


Sosse sauce


Sossklopse meatballs with capers and potatoes in a white sauce (E. Germ.)


Späne shavings


Spanferkel roast suckling pig


Spargel (grüner / weisser) asparagus (green / white); “Spargel” alone is usually white


Spätburgunder pinot noir


Spätlese “late harvest” wine (sweet)


Spätzle short egg noodles


Speck fatty bacon


Specklinsen lentils with bacon


Speckpfannkuchen large, savory crêpe with bacon


Speckwirsing heavy greens in bacon and cream sauce


Speisekarte menu


Spezial strong pale lager (beer)


Spezialität specialty


Spiegeleier fried eggs


Spiess; Spie skewer


Spinat spinach


Spitze tip; point


Sprudel carbonation (bubbly water)


(ohne) Sprudel without carbonation (still water)


sprudelnd sparkling


St. Saphorin lovely, fruity white wine (Switz.)


Stange third-liter (beer)


Stangenspargel stem of asparagus


Starkbier “strong beer” (usually Bockbier)


Steckerlfisch entire fish grilled on a stick


Steinbutt turbot


Stelze knuckle (Aus.)


Stint smelt


Stippgrütze sausage with offal and grains (see Grützwurst)


Stollen sweet Christmas bread


Stolzer Heinrich grilled sausage in beer sauce (Berlin)


Strauch bush; vine


Strauchtomaten vine-ripened tomatoes


Streichwurst meat spread


Streifen strips


Streuselkuchen coffee cake squares


Stück piece


Sülze aspic (jellied meat stock)


Suppe soup


Surhaxe roasted marinated pork knuckle


süss sweet


Süsswaren sweets (usually pastry)


T


Tablett tray


Tafelspitz broth-boiled beef with apples and horseradish


Tafelwasser mineral water (“table water”)


Tafelwein table wine


Tagesgericht special of the day


Tageskarte menu of the day


Tagesmenü fixed-price meal of the day


Tasse cup


Tee tea


Teewurst air-dried sausage


Teilchen sweet roll


Teller plate


Teufelsalat “devil’s salad” with beef, mayo, Tabasco, and tomato


Thunfisch tuna


Thüringer long, skinny, peppery grilled sausage


Thüringer Rotwurst blood-sausage variation of Thüringer


Thymian thyme


Tilapia tilapia


Tilsiter mild, tangy, firm cheese


Tiroler Bauernschmaus various meats with sauerkraut, potatoes, and dumplings


Tirolerwurst sliced smoked sausage (Aus.)


Tomate tomato


Topfen sweet cheese curds (Aus.)


Topfenstrudel puff pastry filled with sweet cheese and raisins (Aus.)


Törtchen tart


Torte cake


Traube grape


Traubenblatt grape leaf


Traubensaft grape juice


trocken dry (wine)


Trockenbeerenauslese exceptionally sweet wine made from grapes that have frozen and shriveled on the vine


Truthahn turkey


türkische Pizza flatbread topped with vegetables, minced meat, and sauce (“Turkish pizza”)


typisch local (“typical”)


U


überbacken scalloped (baked in layers); au gratin


V


Vanille vanilla


Vanillepudding custard


Veganer vegan


Vegetarier vegetarian


verbrannt burned


Verlängerter espresso with hot water (Vienna)


Vermicell chestnut mousse in noodle shape (Switz.)


Viertel quarter-liter (wine)


Vinaigrette vinaigrette


Vogerlsalat lamb’s lettuce (mâche) (Aus.)


Vollkornbrot dark bread, whole wheat


vollmundig full-bodied (wine)


Vorderviertel chuck


Vorspeise appetizers


W


Wachtel quail


Wachtelei(er) quail egg(s)


Waffel cone; waffle


wahlweise choice of


Waldbauernflade rustic flatbread


Waldviertler smoked sausage (Aus.)


Walnuss walnut


Wasser water


Wasserkresse watercress


Wassermelone watermelon


Weckle roll (S. Germ.)


weich soft (cheese)


weichgekocht soft-boiled


Weichsel sour cherry (Aus.)


Weihnachtsbier seasonal, dark “Christmas” beer


Wein wine


Weinberg vineyard


Weinkarte wine list


Weinlese vintage (wine)


Weinprobe wine tasting


(vom) Weinstock from the vine


Weintraube grape (wine)


weiss white


Weissbier wheat beer


Weissbrot light bread


weisse Rübe turnip


weisser Spargel white asparagus


Weisswein white wine


Weisswurst boiled veal sausage


Weizen wheat


Weizenbier wheat beer


Wiener breaded and fried (“Viennese style”)


Wienerwurst / Wienerli see Frankfurter


Wiener Eiskaffee coffee with vanilla ice cream (Vienna)


Wiener Schnitzel breaded, pan-fried veal


wild wild


Wild / Wildfleisch game


Wildbret venison


Wildhuhn game hen


Wildschwein wild boar


Windbeutel cream puff


Wirsing Savoy cabbage


Wittling whiting (fish)


Wollwurst skinless, grilled Weisswurst


Würfel cube


Wurst sausage


Wurstsalat chopped-up sausage with onions in oil and vinegar


Wurzel root


Wurzelgemüse root vegetables


würzig spicy (flavorful)


Y


Yufka Turkish-style rotisserie meat in a flatbread wrap


Z


Zahnstocher toothpick


Zander pikeperch


zart tender; lightly


zerlassen melted


Ziege goat


Ziegenkäse goat cheese


Zimt cinnamon


Zipfel end; tip


Zitrone lemon


Zitrus citrus


Zucchini zucchini


Zucker sugar


Zuckergebäck pastry; sweet roll


zum Mitnehmen to go


Zunge tongue


Zweigelt light, spicy, floral red wine (Aus.)


Zwetschge plum


Zwetschgenknödel fried plum dumpling


Zwickelbier unfiltered lager


Zwiebel onion


Zwiebelbraten pot roast with onions


Zwiebelringen onion rings


Zwiebelwurst liver and onion sausage





French



[image: Image]


Challenging, romantic French is spoken throughout Europe and thought to be one of the most beautiful languages in the world. Half of Belgium speaks French, and French rivals English as the handiest second language in Spain, Portugal, and Italy. Even your US passport is translated into French. You’re probably already familiar with this poetic language. Consider: bonjour, c’est la vie, bon appétit, merci, au revoir, and bon voyage! The most important phrase is s’il vous plaît (please; pronounced see voo play). Use it liberally—the French will notice and love it.


You can communicate quite a lot with only a few key French words: ça, ça va, je peux, and voilà. Here’s how:


Ça (pronounced “sah”) is a tourist’s best friend. Meaning “that” or “this,” it conveys worlds of meaning when combined with pointing. At the market, fromagerie, or pâtisserie, just point to what you want and say Ça, s’il vous plaît, with a smile.


Ça va (sah vah), meaning roughly “it goes,” can fit almost any situation. As a question, Ça va? (Does it go?) can mean “Is this OK?” When combined with a gesture, you can use Ça va? to ask, “Can I sit here?” or “Can I touch this?” or “Can I take a picture?” or “Will this ticket get me into this museum?” and much more. As a statement, Ça va (which basically means “Yes, it’s OK”) is almost as versatile. When the waiter asks if you want anything more, say Ça va (“I’m good”). If someone’s hassling you and you’ve had enough, you can just say Ça va (“That’s enough”).


Je peux? (zhuh puh; means “Can I?”) can be used in many of the Ça va? situations, and more. Instead of saying “Can I please sit here?” just gesture toward the seat and say Je peux? Instead of asking “Do you accept credit cards?” show them your Visa and ask Je peux?


While English speakers use Voilà (vwah-lah) only for a grand unveiling at a special occasion, the French say it many times each day. It means “Yes” or “Exactly” or “That’s it” or “There you go.” Unsure of how much your plums cost, you hold a euro coin out to the vendor and say Ça va? He responds with a cheery Voilà...and you’re on your way, plums in hand.


While a number of French people speak fine English, many don’t. The language barrier can seem high in France, but locals are happy to give an extra boost to any traveler who makes an effort to communicate. As with any language, the key to communicating is to go for it with a mixture of bravado and humility.


French pronunciation differs from English in some key ways:


Ç sounds like S in sun.


CH sounds like SH in shine.


G usually sounds like G in get.


But G followed by E or I sounds like S in treasure.


GN sounds like NI in onion.


H is always silent.


J sounds like S in treasure.


R sounds like an R being swallowed.


I sounds like EE in seed.


È and Ê sound like E in let.


É and EZ sound like AY in play.


ER, at the end of a word, sounds like AY in play.


Ô and EAU sounds like O in note.


In a Romance language, sex is unavoidable. A man is content (happy), a woman is contente. In this book, when you see a pair of words like content / contente, use the second word when talking about a woman.


French has four accents. The cedilla makes Ç sound like “s” (façade). The circumflex makes Ê sound like “eh” (crêpe), but has no effect on Â, Î, Ô, or Û. The grave accent stifles È into “eh” (crème), but doesn’t change the stubborn À (à la carte). The acute accent opens É into “ay” (café).


French is tricky because the spelling and pronunciation seem to have little to do with each other. Qu’est-ce que c’est? (What is that?) is pronounced: kehs kuh say.


The final letters of many French words are silent, so Paris sounds like pah-ree. The French tend to stress every syllable evenly: pah-ree. In contrast, Americans say Par-is, emphasizing the first syllable.


In French, if a word that ends in a consonant is followed by a word that starts with a vowel, the consonant is frequently linked with the vowel. Mes amis (my friends) is pronounced: mayz-ah-mee. Some words are linked with an apostrophe. Ce est (It is) becomes C’est, as in C’est la vie (That’s life). Le and la (the masculine and feminine “the”) are intimately connected to words starting with a vowel. La orange becomes l’orange.


French has a few sounds that are unusual in English: the French u and the nasal vowels. To say the French u, round your lips to say “oh,” but say “ee.” Vowels combined with either n or m are often nasal vowels. As you nasalize a vowel, let the sound come through your nose as well as your mouth. The vowel is the important thing. The n or m, represented in this book by n for nasal, is not pronounced.


There are a total of four nasal sounds, all contained in the phrase un bon vin blanc (a good white wine).


















	Nasal vowels

	Phonetics

	To make the sound






	un

	uhn

	nasalize the U in lung






	bon

	bohn

	nasalize the O in bone






	vin

	van

	nasalize the A in sack






	blanc

	blahn

	nasalize the A in want









If you practice saying un bon vin blanc, you’ll learn how to say the nasal vowels...and order a fine white wine.


Here’s a guide to the rest of the phonetics in this book:
















	ah

	like A in father






	ay

	like AY in play






	eh

	like E in let






	ee

	like EE in seed






	ehr / air

	sounds like “air” (in merci and extraordinaire)






	ew

	pucker your lips and say “ee”






	g

	like G in go






	ī

	like I in light






	oh

	like O in note






	oo

	like OO in too






	s

	like S in sun






	uh

	like U in but






	ur

	like UR in purr






	zh

	like S in treasure












French Basics



Hellos and Goodbyes


Struggling with French


Requests


Simply Important Words


Hellos and Goodbyes


Pleasantries


Meeting and Greeting


Moving On


Pleasantries
















	Hello.

	Bonjour. bohn-zhoor







	Do you speak English?

	Parlez-vous anglais? par-lay-voo ahn-glay







	Yes. / No.

	Oui. / Non. wee / nohn







	I don’t speak French.

	Je ne parle pas français. zhuh nuh parl pah frahn-say







	I’m sorry.

	Désolé. day-zoh-lay







	Please.

	S’il vous plaît. see voo play







	Thank you (very much).

	Merci (beaucoup). mehr-see (boh-koo)







	Excuse me. (to pass)

	Pardon. par-dohn







	Excuse me. (to get attention)

	Excusez-moi. ehk-skew-zay-mwah







	OK?

	Ça va? sah vah







	OK. (two ways to say it)

	Ça va. / D’accord. sah vah / dah-kor







	Good.

	Bien. bee-an







	Very good.

	Très bien. treh bee-an







	Excellent.

	Excellent. ehk-seh-lahn







	You are very kind.

	Vous êtes très gentil. vooz eht treh zhahn-tee







	No problem.

	Pas de problème. pah duh proh-blehm







	It doesn’t matter.

	Ça m’est égal. sah meht ay-gahl







	
You’re welcome.


	De rien. duh ree-an







	Goodbye.

	Au revoir. oh ruh-vwahr










Pardon and Excusez-moi aren’t interchangeable. Say Pardon to get past someone; use Excusez-moi to get someone’s attention. Please is a magic word in any language, especially in French. If you know the word for what you want, such as the bill, simply say L’addition, s’il vous plaît (The bill, please).


Meeting and Greeting


The French begin every interaction with Bonjour, Monsieur (to a man) or Bonjour, Madame (to a woman). It’s impossible to overstate the importance of this courtesy. To the French, a proper greeting respectfully acknowledges the recipient as a person first, and secondly as a professional. Taking the time to say a polite hello marks you as a conscientious visitor and guarantees a warmer welcome.
















	Good day.

	Bonjour. bohn-zhoor







	Good morning.

	Bonjour. bohn-zhoor







	Good evening.

	Bonsoir. bohn-swahr







	Good night.

	Bonne soirée. buhn swah-ray







	Hi / Bye. (informal)

	Salut. sah-lew







	Welcome!

	Bienvenue! bee-an-vuh-new







	Mr.

	Monsieur muhs-yuh







	Mrs.

	Madame mah-dahm







	Miss

	Mademoiselle mahd-mwah-zehl







	Good day, gentlemen and ladies.

	Bonjour, Messieurs et Madames. bohn-zhoor mays-yuh ay mah-dahm







	My name is ____.

	Je m’appelle ____. zhuh mah-pehl ____







	What’s your name?

	Quel est votre nom? kehl ay voh-truh nohn







	Pleased to meet you.

	Enchanté. ahn-shahn-tay







	How are you?

	Comment allez-vous? koh-mahnt ah-lay-voo







	
Very well, thank you.


	Très bien, merci. treh bee-an mehr-see







	Fine.

	Bien. bee-an







	And you?

	Et vous? ay voo







	Where are you from?

	D’où êtes-vous? doo eht-voo







	I am from ____.

	Je suis de ____. zhuh swee duh ____







	I am / We are...

	Je suis / Nous sommes... zhuh swee / noo suhm







	Are you...?

	Êtes-vous...? eht-voo







	...on vacation

	...en vacances ahn vah-kahns







	...on business

	...en voyage d’affaires ahn vwah-yahzh dah-fair










The greeting Bonjour (Good day) turns to Bonsoir (Good evening) at dinnertime. If the French see someone they’ve just greeted recently, they may say Rebonjour.


You might hear locals use the breezy Bonjour, Messieurs / Dames or even Bonjour, tout le monde (Hello, everybody) if both men and women are present. But to proper French people, this is too rushed and sloppy. Take the time to say Bonjour, Messieurs et Madames (Hello, gentlemen and ladies).


Moving On
















	I’m going to ____.

	Je vais à ____. zhuh vay ah ____







	How do I go to ____?

	Comment aller à ____? koh-mahnt ah-lay ah ____







	Let’s go.

	Allons-y. ah-lohn-zee







	See you later.

	À bientôt. ah bee-an-toh







	See you tomorrow!

	À demain! ah duh-man







	So long! (informal)

	Salut! sah-lew







	Goodbye.

	Au revoir. oh ruh-vwahr







	Good luck!

	Bonne chance! buhn shahns







	Happy travels!

	Bon voyage! bohn vwah-yahzh











Struggling with French



Who Speaks What?


Quintessentially French Expressions


Who Speaks What?
















	French

	français frahn-say







	English

	anglais ahn-glay







	Do you speak English?

	Parlez-vous anglais? par-lay-voo ahn-glay







	A teeny weeny bit?

	Un tout petit peu? uhn too puh-tee puh







	Please speak English.

	Parlez anglais, s’il vous plaît. par-lay ahn-glay see voo play







	Slowly.

	Lentement. lahnt-mahn







	Repeat?

	Répétez? ray-pay-tay







	I understand.

	Je comprends. zhuh kohn-prahn







	I don’t understand.

	Je ne comprends pas. zhuh nuh kohn-prahn pah







	Do you understand?

	Vous comprenez? voo kohn-pruh-nay







	You speak English well.

	Vous parlez bien l’anglais. voo par-lay bee-an lahn-glay







	Does somebody nearby speak English?

	Quelqu’un près d’ici parle anglais? kehl-kuhn preh dee-see parl ahn-glay







	I don’t speak French.

	Je ne parle pas français. zhuh nuh parl pah frahn-say







	I speak a little French.

	Je parle un petit peu français. zhuh parl uhn puh-tee puh frahn-say







	What does this mean?

	Qu’est-ce que ça veut dire? kehs kuh sah vuh deer







	How do you say this in French?

	Comment dit-on en français? koh-mahn dee-tohn ahn frahn-say







	Write it down?

	Ecrivez? ay-kree-vay










A French person who is asked “Do you speak English?” assumes you mean “Do you speak English fluently?” and will likely answer no. But if you just keep on struggling in French, you’ll bring out the English in most any French person.



Quintessentially French Expressions

















	
Bon appétit! bohn ah-pay-tee


	Enjoy your meal!






	
Ça va? sah vah


	How are you? (informal)






	
Ça va. (response to Ça va?) sah vah


	I’m fine.






	
Sympa. / Pas sympa. san-pah / pah san-pah


	Nice. / Not nice.






	
C’est chouette. (“That’s a female owl.”) say shweht


	That’s cool.






	
Ce n’est pas vrai! suh nay pah vray


	It’s not true!






	
C’est comme ça. say kohm sah


	That’s the way it is.






	
Comme ci, comme ça. kohm see kohm sah


	So so.






	
D’accord. dah-kor


	OK.






	
Formidable! for-mee-dah-bluh


	Great!






	
Mon Dieu! mohn dee-uh


	My God!






	
Tout de suite. tood sweet


	Right away.






	
Bonne journée. bohn zhoor-nay


	Have a good day.






	
Voilà. vwah-lah


	Here it is.






	
Oh la la! oo lah lah


	Wow!










Requests



The Essentials


Where?


How Much?


When?


How Long?


The Essentials
















	Can you help me?

	Vous pouvez m’aider? voo poo-vay meh-day







	Do you have ____?

	Avez-vous ____? ah-vay-voo ____







	I’d like...

	Je voudrais... zhuh voo-dray







	We’d like...

	Nous voudrions... noo voo-dree-ohn







	...this / that.

	...ceci / cela. suh-see / suh-lah







	How much does it cost, please?

	Combien, s’il vous plaît? kohn-bee-an see voo play







	Is it free?

	C’est gratuit? say grah-twee







	Included?

	Inclus? an-klew







	Is it possible?

	C’est possible? say poh-see-bluh







	Yes or no?

	Oui ou non? wee oo nohn







	Where are the toilets?

	Où sont les toilettes? oo sohn lay twah-leht







	men

	hommes ohm







	women

	dames dahm










To prompt a simple answer, ask Oui ou non? (Yes or no?). To turn a word or sentence into a question, ask it in a questioning tone. C’est bon (It’s good) becomes C’est bon? (Is it good?). An easy way to say “Where is the toilet?” is to ask Toilette, s’il vous plaît?


Where?
















	Where?

	Où? oo







	Where is...?

	Où est...? oo ay







	...the tourist information office

	...l’office de tourisme loh-fees duh too-reez-muh







	...a cash machine

	...un distributeur uhn dee-stree-bew-tur







	...the train station

	...la gare lah gar







	
Where can I buy ____?


	Où puis-je acheter ____? oo pweezh ah-shuh-tay ____







	Where can I find ____?

	Où puis-je trouver ____? oo pweezh troo-vay ____










French makes it easy if you’re looking for a pharmacie, hôtel, or restaurant.


How Much?
















	How much does it cost, please?

	Combien, s’il vous plaît? kohn-bee-an see voo play







	Write it down?

	Ecrivez? ay-kree-vay







	I’d like...

	Je voudrais... zhuh voo-dray







	...a ticket.

	...un billet. uhn bee-yay







	...the bill.

	...l’addition. lah-dee-see-ohn







	This much. (gesturing)

	Comme ça. kohm sah







	More. / Less.

	Plus. / Moins. plew / mwan







	Too much.

	Beaucoup trop. boh-koo troh










When?
















	When?

	Quand? kahn







	What time is it?

	Quelle heure est-il? kehl ur ay-teel







	At what time?

	À quelle heure? ah kehl ur







	____ o’clock

	____ heures ____ ur







	opening times

	horaires d’ouverture oh-rair doo-vehr-tewr







	open / closed

	ouvert / fermé oo-vehr / fehr-may







	What time does this open / close?

	À quelle heure c’est ouvert / fermé? ah kehl ur say oo-vehr / fehr-may







	Is this open daily?

	C’est ouvert tous les jours? say oo-vehr too lay zhoor







	
What day is this closed?


	C’est fermé quel jour? say fehr-may kehl zhoor







	On time?

	A l’heure? ah lur







	Late?

	En retard? ahn ruh-tar







	Just a moment.

	Un moment. uhn moh-mahn







	now / soon / later

	maintenant / bientôt / plus tard man-tuh-nahn / bee-an-toh / plew tar







	today / tomorrow

	aujourd’hui / demain oh-zhoor-dwee / duh-man










For tips on telling time, see “Time and Dates” on here.


How Long?
















	How long does it take?

	Ça prend combien de temps? sah prahn kohn-bee-an duh tahn







	How many minutes / hours?

	Combien de minutes / d’heures? kohn-bee-an duh mee-newt / dur







	How far?

	C’est loin? say lwan










Simply Important Words


Big Little Words


Opposites


For numbers, days, months, and time, see the next chapter. For guidance on how to pronounce the French alphabet, see the appendix.


Big Little Words
















	I

	je zhuh







	you (for formal use or a group)

	vous voo







	you (informal)

	tu tew







	we

	nous noo







	he

	il eel







	she

	elle ehl







	
it (m / f; varies by gender of noun)


	le / la luh / lah







	they (m / f)

	ils / elles eel / ehl







	and

	et ay







	at

	à ah







	because

	parce que pars kuh







	but

	mais may







	by (train, car, etc.)

	par par







	for

	pour poor







	from

	de duh







	here

	ici ee-see







	if

	si see







	in

	en ahn







	not

	pas pah







	now

	maintenant man-tuh-nahn







	of

	de / du duh / dew







	only

	seulement suhl-mahn







	or

	ou oo







	out

	dehors / à l’extérieur duh-or / ah lehk-stay-ree-ur







	this

	ceci suh-see







	that

	cela suh-lah







	to

	à ah







	too

	aussi oh-see







	very

	très treh










Opposites
















	good / bad

	bon / mauvais bohn / moh-vay







	best / worst

	le meilleur / le pire luh meh-yur / luh peer







	a little / lots

	un peu / beaucoup uhn puh / boh-koo







	more / less

	plus / moins plew / mwan







	
cheap / expensive


	bon marché / cher bohn mar-shay / shehr







	big / small

	grand / petit grahn / puh-tee







	hot / cold

	chaud / froid shoh / frwah







	warm / cool

	tiède / frais tee-ehd / fray







	cool (nice) / not cool

	sympa / pas sympa san-pah / pah san-pah







	open / closed

	ouvert / fermé oo-vehr / fehr-may







	entrance / exit

	entrée / sortie ahn-tray / sor-tee







	push / pull

	pousser / tirer poo-say / tee-ray







	arrive / depart

	arriver / partir ah-ree-vay / par-teer







	early / late

	tôt / tard toh / tar







	soon / later

	bientôt / plus tard bee-an-toh / plew tar







	fast / slow

	vite / lent veet / lahn







	here / there

	ici / là-bas ee-see / lah-bah







	near / far

	près / loin preh / lwan







	inside / outside

	l’intérieur / dehors lan-tay-ree-ur / duh-or







	mine / yours

	le mien / le vôtre luh mee-an / luh voh-truh







	easy / difficult

	facile / difficile fah-seel / dee-fee-seel







	left / right

	à gauche / à droite ah gohsh / ah drwaht







	up / down

	en haut / en bas ahn oh / ahn bah







	above / below

	au-dessus / en-dessous oh-duh-sew / ahn-duh-soo







	young / old

	jeune / vieux zhuhn / vee-uh







	new / old

	neuf / vieux nuhf / vee-uh







	heavy / light

	lourd / léger loor / lay-zhay







	dark / light

	sombre / clair sohn-bruh / klair







	happy / sad

	content / triste kohn-tahn / treest







	beautiful / ugly

	beau / laid boh / lay







	
nice / mean


	gentil / méchant zhahn-tee / may-shahn







	intelligent / stupid

	intelligent / stupide an-teh-lee-zhahn / stew-peed







	vacant / occupied

	libre / occupé lee-bruh / oh-kew-pay







	with / without

	avec / sans ah-vehk / sahn













Numbers, Money & Time



Numbers


Money


Key Phrases: Money


Time and Dates


Key Phrases: Time and Dates


Numbers
















	0

	zéro zay-roh







	1

	un uhn







	2

	deux duh







	3

	trois trwah







	4

	quatre kah-truh







	5

	cinq sank







	6

	six sees







	7

	sept seht







	8

	huit weet







	9

	neuf nuhf







	10

	dix dees







	11

	onze ohnz







	12

	douze dooz







	13

	treize trehz







	14

	quatorze kah-torz







	15

	quinze kanz







	16

	seize sehz







	17

	dix-sept dee-seht







	18

	dix-huit deez-weet







	19

	dix-neuf deez-nuhf







	20

	vingt van







	21

	vingt et un vant ay uhn







	22

	vingt-deux vant-duh







	23

	vingt-trois vant-trwah







	
30


	trente trahnt







	31

	trente et un trahnt ay uhn







	40

	quarante kah-rahnt







	41

	quarante et un kah-rahnt ay uhn







	50

	cinquante san-kahnt







	51

	cinquante et un san-kahnt ay uhn







	60

	soixante swah-sahnt







	61

	soixante et un swah-sahnt ay uhn







	70

	soixante-dix swah-sahnt-dees







	71

	soixante et onze swah-sahnt ay ohnz







	72

	soixante-douze swah-sahnt-dooz







	73

	soixante-treize swah-sahnt-trehz







	74

	soixante-quatorze swah-sahnt-kah-torz







	75

	soixante-quinze swah-sahnt-kanz







	76

	soixante-seize swah-sahnt-sehz







	77

	soixante-dix-sept swah-sahnt-dee-seht







	78

	soixante-dix-huit swah-sahnt-deez-weet







	79

	soixante-dix-neuf swah-sahnt-deez-nuhf







	80

	quatre-vingts kah-truh-van







	81

	quatre-vingt-un kah-truh-van-uhn







	82

	quatre-vingt-deux kah-truh-van-duh







	83

	quatre-vingt-trois kah-truh-van-trwah







	84

	quatre-vingt-quatre kah-truh-van-kah-truh







	85

	quatre-vingt-cinq kah-truh-van-sank







	86

	quatre-vingt-six kah-truh-van-sees







	87

	quatre-vingt-sept kah-truh-van-seht







	88

	quatre-vingt-huit kah-truh-van-weet







	89

	quatre-vingt-neuf kah-truh-van-nuhf







	90

	quatre-vingt-dix kah-truh-van-dees







	91

	quatre-vingt-onze kah-truh-van-ohnz







	92

	quatre-vingt-douze kah-truh-van-dooz







	93

	quatre-vingt-treize kah-truh-van-trehz







	
94


	quatre-vingt-quatorze kah-truh-van-kah-torz







	95

	quatre-vingt-quinze kah-truh-van-kanz







	96

	quatre-vingt-seize kah-truh-van-sehz







	97

	quatre-vingt-dix-sept kah-truh-van-dee-seht







	98

	quatre-vingt-dix-huit kah-truh-van-deez-weet







	99

	quatre-vingt-dix-neuf kah-truh-van-deez-nuhf







	100

	cent sahn







	101

	cent un sahnt uhn







	102

	cent deux sahn duh







	200

	deux cents duh sahn







	300

	trois cents trwah sahn







	400

	quatre cents kah-truh sahn







	500

	cinq cents sank sahn







	600

	six cents sees sahn







	700

	sept cents seht sahn







	800

	huit cents weet sahn







	900

	neuf cents nuhf sahn







	1000

	mille meel







	2000

	deux mille duh meel







	2019

	deux mille dix-neuf duh meel deez-nuhf







	2020

	deux mille vingt duh meel van







	2021

	deux mille vingt et un duh meel vant ay uhn







	2022

	deux mille vingt-deux duh meel vant-duh







	2023

	deux mille vingt-trois duh meel vant-trwah







	2024

	deux mille vingt-quatre duh meel vant-kah-truh







	2025

	deux mille vingt-cinq duh meel vant-sank







	2026

	deux mille vingt-six duh meel vant-sees







	2027

	deux mille vingt-sept duh meel vant-seht







	2028

	deux mille vingt-huit duh meel vant-weet







	2029

	deux mille vingt-neuf duh meel vant-nuhf







	2030

	deux mille trente duh meel trahnt







	
million


	million meel-yohn







	billion

	milliard meel-yar







	number one

	numéro un new-may-roh uhn







	first

	premier pruhm-yay







	second

	deuxième duhz-yehm







	third

	troisième trwahz-yehm







	once

	une fois ewn fwah







	twice

	deux fois duh fwah







	a quarter

	un quart uhn kar







	a third

	un tiers uhn tee-ehr







	half

	demi duh-mee







	this much

	comme ça kohm sah







	a dozen

	une douzaine ewn doo-zehn







	a handful

	une poignée ewn pwahn-yay







	enough

	suffisament sew-fee-zah-mahn







	not enough

	pas assez pah ah-say







	too much

	trop troh







	more

	plus plew







	less

	moins mwan







	50%

	cinquante pour cent san-kahnt poor sahn







	100%

	cent pour cent sahn poor sahn










French numbers are a little quirky from the seventies through the nineties. Let’s pretend momentarily that the French speak English. Instead of saying 70, 71, 72, up to 79, the French say “sixty ten,” “sixty eleven,” “sixty twelve” up to “sixty nineteen.” Instead of saying 80, the French say “four twenties.” The numbers 81 and 82 are literally “four twenty one” and “four twenty two.” It gets stranger. The number 90 is “four twenty ten.” To say 91, 92, up to 99, the French say “four twenty eleven,” “four twenty twelve” on up to “four twenty nineteen.” But take heart. If little French children can learn these numbers, so can you. Besides, didn’t Abe Lincoln say “Four score and seven...”?


Learning how to say your hotel room number is a good way to practice French numbers. You’ll likely be asked for the number frequently (at breakfast, or to claim your key when you return to the room).


Money


Cash Machines (ATMs)


Key Phrases: Money


Credit and Debit Cards


France uses the euro currency. One euro (€, uh-roh) is divided into 100 cents (centimes, sahn-teem), so “two euros and fifty cents” is deux euros et cinquante centimes, or simply deux-cinquante.


Use your common cents—cents are like pennies, and the currency has coins like nickels, dimes, and half-dollars. There are also €1 and €2 coins.


Cash Machines (ATMs)


To get cash, ATMs are the way to go. At French banks, you may encounter a security door that allows one person to enter at a time. Push the entrez (enter) button, then attendez (wait), and voilà! the door opens. Every distributeur (cash machine; also called a point d’argent) is multilingual, but if you’d like to learn French under pressure, look for these buttons: annuler or annulation (cancel), modifier or correction (change), valider or validation (confirm). Your PIN code is a code.




Key Phrases: Money
















	euro(s) (€)

	euro(s) uh-roh







	cent(s)

	centime(s) sahn-teem







	cash

	liquide lee-keed







	Where is a...?

	Oú est...? oo ay
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