
 

 83 

REFERENCES 

Adamou, E., & Matras, Y. (2020). The Routledge Handbook of Language Contact 
(E. Adamou & Y. Matras, Eds.). Routledge. 
https://doi.org/10.4324/9781351109154 

Ankerstein, C. A., & Pereira, G. M. (2013). Talking about taste (pp. 305–316). 
https://doi.org/10.1075/clu.10.13ank 

Arendholz, J., Bublitz, W., Kirner-Ludwig, M., & Zimmermann, I. (2013). Food 
for thought – or, what’s (in) a recipe? (pp. 119–138). 
https://doi.org/10.1075/clu.10.05are 

Cam, L. (2024). What is XO sauce? The popular Chinese condiment explained. 
South China Morning Post. https://www.scmp.com/lifestyle/food-
drink/article/3283686/what-xo-sauce-popular-chinese-condiment-
explained 

Chef. (2009). In Larousse Gastronomique (English Edition, p. 800). Octopus 
Publishing Group. 

chef, n. (2024). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/5083947649 

Coleman, C. (2021). What is PAR level? How to Calculate Your Par Levels in Your 
Restaurant. https://www.synergysuite.com/blog/how-to-calculate-
restaurant-par-levels/ 

David Kamp. (2007). The Food Snob’s Dictionary. Broadway Books. 

Davies, M. (2011). mortadella. In Corpus of Contemporary American English. 

Davies, M. (2012). zest. In Corpus of Contemporary American English. 

Davies, M. (2018). Matcha. In Corpus of Contemporary American English (COCA. 

Davies, M. (2019). Parm. In Corpus of Contemporary American English (COCA). 

Davies, M. (2009). Quenelle. The Corpus of Contemporary American English 
(COCA). 

Deglaze. (2009). In N. Hill & E. Maxfield (Eds.), Larousse Gastronomique (English 
Edition, p. 1225). Octopus Publishing Group. 

Dictionary, O. E. (n.d.). chef, n. Oxford University Press. 
https://doi.org/10.1093/OED/5083947649 

Morphosemantic Analysis of Culinary Jargon in The Bear TV Series
Audi Salma Khairuna Adikurniawan, Dr. Dra. Rio Rini Diah Moehkardi, M.A.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



 

 

84 

door, n. (2024). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/6331229914 

Durkin, P. (2014). Borrowed Words. In Borrowed Words: A History of Loanwords 
in English. Oxford University PressOxford. 
https://doi.org/10.1093/acprof:oso/9780199574995.001.0001 

Fromkin, V., Rodman, R., & Hyams, N. (2017). An Introduction to Language. 

Gerhardt, C. (2013a). Culinary Linguistics The chef’s special (pp. 3–49). John 
Benjamins B. V. http://benjamins.com/catalog/clu 

Gerhardt, C. (2013b). Food and language – language and food (pp. 3–50). 
https://doi.org/10.1075/clu.10.01ger 

Google Trends. (2024). C-fold . Google Trends. 
https://trends.google.com/trends/explore?date=all&q=%2Fg%2F11rsc1p3c
n&hl=en 

Gramley, S., & Gramley, V. (2024). The History of English (Third). Routledge. 

Haspelmath, M., & Sims, A. D. (2013). Understanding Morphology (Second 
edition). Routledge. https://doi.org/10.4324/9780203776506 

Hock, H. H., & Joseph, B. D. (2019). Language History, Language Change, and 
Language Relationship. De Gruyter. 
https://doi.org/10.1515/9783110613285 

julienne, n., 2. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/6545779758 

Kamp, D. (2007). The Food Snob’s Dictionary. Broadway Books. 

Kiaer, J., Calway, N., & Ahn, H. (2021). Chinese, Japanese and Korean-inspired 
Culinary Words in the English Language. 3L The Southeast Asian Journal 
of English Language Studies, 27(3), 1–21. https://doi.org/10.17576/3L-
2021-2703-01 

Kitchen Slang: A Guide to Jargon Used in Professional Kitchens. (2024). Auguste 
Escoffier School of Culinary Arts. https://www.escoffier.edu/blog/culinary-
arts/more-useful-examples-of-chef-jargon/ 

Landmann, J. (2020). Eighteenth-century French cuisine terms and their semantic 
integration in English (pp. 219–241). https://doi.org/10.1075/slcs.214.10lan 

latte. (n.d.). In Nitty Grits. Retrieved July 5, 2025, from http://nittygrits.org/latte 

Morphosemantic Analysis of Culinary Jargon in The Bear TV Series
Audi Salma Khairuna Adikurniawan, Dr. Dra. Rio Rini Diah Moehkardi, M.A.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



 

 

85 

latte, n. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/9849731201 

Laurie, B., Lieber, R., & Plag, I. (2015). The Oxford Reference Guide to English 
Morphology. Oxford University Press. 

Leech, G. (1985). The Study of Meaning (Second Edition). Penguin Books Ltd. 

Lieber, R. (2021). Introducing Morphology. Cambridge University Press. 
https://doi.org/10.1017/9781108957960 

Martinez, T. (n.d.). What is an expeditor in a restaurant? In toast. Retrieved July 5, 
2025, from https://pos.toasttab.com/blog/glossary/what-is-an-expeditor-in-
a-
restaurant?srsltid=AfmBOopcqWnQvRkctNAx7Gcu2FZcfTb9Hhyx1FLW
Muz7AhhcxYs_ZStU 

Minkova, D., & Stockwell, R. (2009). English Words (Second Edition). Cambridge 
University Press. 

Montanari, M. (2010). Susan Pinkard, A Revolution in Taste: The Rise of French 
Cuisine, 1650–1800. Cambridge: Cambridge University Press, 2009, 317 
pp. Comparative Studies in Society and History, 52(3), 698–700. 
https://doi.org/10.1017/S0010417510000411 

mortadella, n. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/6904009100 

nacho, n. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/6173800150 

negotiable, adj. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/7850313611 

Nitty Grits. (n.d.). Retrieved June 23, 2025, from http://nittygrits.org/ 

Plag, I. (2018). Word-Formation in English (W. Dressler, C. Ewen, R. Lass, D. 
Lightfoot, Rice K, I. Roberts Romaine, & Smith N, Eds.; Second edition). 
Cambridge University Press. https://doi.org/10.1017/9781316771402 

Quenelle. (n.d.). In Larousse Gastronomique. 

quenelle, n. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/2981435823 

Ramos, J. G. (2019). Ethnic Identity and Belonging - Migrant Marketplaces: Food 
and Italians in North and South America. The Americas, 76(3), 535–536. 
https://doi.org/10.1017/tam.2019.55 

Morphosemantic Analysis of Culinary Jargon in The Bear TV Series
Audi Salma Khairuna Adikurniawan, Dr. Dra. Rio Rini Diah Moehkardi, M.A.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



 

 

86 

red velvet, n. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/4322767060 

Schultz, J. (2012). Twentieth Century Borrowings from French to English: Their 
Reception and Development. 

Schultz, J. (2016). The Semantic Development of Nineteenth-Century French 
Cookery Terms in English: Tendencies of Borrowings Relating to Dishes, 
Desserts and Confectionary. Journal of Language Contact, 9(3), 477–512. 
https://doi.org/10.1163/19552629-00903003 

Soeroso, A., & Turgarini, D. (2020). Culinary Versus Gastronomy. E-Journal of 
Tourism, 193. https://doi.org/10.24922/eot.v7i2.60537 

Songtieng, P. (2021). Restaurant Lingo: Talk Like A Chef. 
https://guide.michelin.com/en/article/features/restaurant-lingo-talk-like-a-
chef 

sous vide, adv., adj., &amp; n. (2023). In Oxford English Dictionary. Oxford 
University Press. https://doi.org/10.1093/OED/5972523310 

Storer, C. (2024). The Bear. Disney+. 

The Bear Subtitles. (2022). In Open Subtitles. 
https://www.opensubtitles.com/en/tvshows/2022-the-bear 

Tolley, J. (2023). The Bear’s “Chaos Menu” Is Fine Dining Through A Funhouse 
Mirror . Https://Www.Tastingtable.Com/1322464/the-Bear-Season-2-
Chaos-Menu-Prototype-Fine-Dining/. 

Trubek, A. B. (2000). “Haute Cuisine: How the French Invented the Culinary 
Profession.” In University of Pennsylvania Press. 
https://penntoday.upenn.edu/node/148964 

Waldera, J. (2024). What The Heck Are C-Folds Mentioned In The Bear? 
https://www.foodrepublic.com/1615643/what-are-c-folds-the-bear/ 

Yule, G. (2019). The Study of Language. Cambridge University Press. 
https://doi.org/10.1017/9781108582889 

zest, n.1. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/1209552798 

zest, v. (2023). In Oxford English Dictionary. Oxford University Press. 
https://doi.org/10.1093/OED/1461148129 

Morphosemantic Analysis of Culinary Jargon in The Bear TV Series
Audi Salma Khairuna Adikurniawan, Dr. Dra. Rio Rini Diah Moehkardi, M.A.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/


