Realidades 2 (Chapter 7A)
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FRIED

BAKED

CANNED TO ADD

TO MIX

TO CUT
TO FRY

FROZEN

TO PEEL

TO BOIL

TO BEAT

THE OVEN
THE PIECE

TO CHOP

TO HEAT

THE BROTH
THE GARLIC
THE RECIPE

THE STOVE
THE SAUCE
THE DINNER

THE SHRIMP

THE VINEGAR

THE TABLESPOON
TO TASTE/TO TRY

THE FRYING PAN

TO THROW OUT

THE INGREDIENTS

TO LEAVE/TO LET
TASTY/DELICIOUS

THE (COOKING) POT

THE (COOKING) OIL

THE FIRE/THE BURNER DELICIOUS/RICH/TASTY

TO LIGHT/TO TURN ON
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