Conexiones (Lesson 8-1A)

Z EDDSOGUJMARI SCOSPTX
MVDJTORONJAPOSDUJI L DH
PESCADONSMSDI Z2KCAAETC
QSARUDREVEARYCAKT I AF
OSAPASTAYLNRARASGRRR
LFBQASBOEQOOPNONNQQAE
LAVDAFOHNDVTRGAETYH!I
Il AU I KYRVERVLNADIBAETCR
HMYWNOQQMNEWPOAOEMYVEZBUN
CEZYDAEELULHRII AQRZCP
URFLOTGACYHELZIMCSYH
CCAEXUTRBOSAKQZR I MFU
SSXJGARWERCBTAGAFPBA
CNASNCYORRZI FNDSQQAD
EORODOGDEJWUNJEASOHL
TMRVPRORNETWCAAI DMFE
SsLOI EDJEJSWLBGRSMRET
Il AZBEEACERFRI DEML I ES
B SUGTRQFNYOGURI TPAPA
RPERAOAFAGUI SANTESSP

SPICY TO FRY TO COOK

THE CAKE THE FORK THE EGGS

THE BEAN THE PORK THE SALT

THE PEAR TO SLICE THE RICE

THE LAMB THE PEAS THE OVEN

THE BEEF THE FISH THE PASTA

THE STOVE THE SPOON THE KNIFE

THE SALSA THE JUICE THE STEAK

TO MEASURE THE GARLIC THE YOGURT

THE POTATO THE SHRIMP THE SALMON

THE VINEGAR THE LOBSTER THE SEAFOOD

THE PLANTAIN THE EGGPLANT THE ICE CREAM

TO DICE, CHOP THE VEGETABLES THE GRAPEFRUIT

TO GRILL, ROAST THE PEPPER (SPICE) THE PEPPER (VEGETABLE)

THE CREAM (LIQUID OR WHIPPED)



Solution

Z EDDSOGUJMAR

SCOSPTX

L DH

MVDJTORONJAPOSDIJ
P ESCADONSMSD

Z K.C AA E.C

A F

QSARUDREVEARYZ CAKT

OSAPASTAYLNRARASGRRR
LFBQASBOEOQOOPNONNDOQAE

K'Y RVERVLNADIBAECR
HMYWNQMNEPOAOEMVEDBUN

LAVMDAFOHNDVTRGAETYH
CEZYDAEELULHRIJI

A U

AQRC P
MCS Y H

ACYHEL Z
CCAEXUSTRBOSAKOQZR

UR FL O G

M F U

S XJGARWERCBTAGAFPBA

CNASNCYORRZ

FNDSQQAD

EORODOGDEJWWUNJEASOHIL

TMRVYPRORNETWCAA

S L O

DMFE

EDJEJSWLBGRSMREFEFT

S

E
TPAPA

DEML

AZBEEACERTFR
BSUGTROQFNYOGUR
RPERAOAFAGU

S ANTESSP



