Conexiones (Lesson 8-1A)

VBPATIRFOTIRFGEZSTUFA
NEI EJHRASACBTFRETIRRSW
A RCSSOZLXHUBYVYZPZNWEH
JEAPACEEOXCPKMAAOSRDAOQ
NNNAEEAREJHPASTASETEDO
OJTVACNDDPI MI ENTATD I
REEGZOKFOMLRFGYTEFNEHX
ONARAHCUCCLLVFEFNTEBANIL
TARROZTOHWOWOCBNRSRA
ETSEAWODNTOMDI MEOI AT
MNI MSBI RGALTSOBDDUTCS
GXERYOGURATTNAFOAGADZO
HRPASRCWSOEANEHRLRIG
CUPNOEVSMCFALTLTI JEASN
SSswWIlIVvVDIAICRLZPJMHCIJIA
SWIJCERNRMROATE FJCI I GL
PANOUOAEFEASKPZMEFEFPUP
PXLCHCGPV I DMSEOGUJARB
GI DSODRECEFLI1I I LHNJPFL
OBPSAI ESXRVERDURASYN

SPICY TO FRY TO COOK

THE EGGS THE FISH THE SALT

THE OVEN THE CAKE THE PORK

THE RICE THE PEAR TO SLICE

THE BEAN THE FORK THE LAMB

THE BEEF THE PEAS THE PASTA

THE SALSA THE SPOON THE STEAK

THE KNIFE THE STOVE THE JUICE

THE GARLIC THE YOGURT TO MEASURE

THE POTATO THE SALMON THE LOBSTER

THE VINEGAR THE SEAFOOD THE PLANTAIN

THE EGGPLANT FRIED (SING) TO DICE, CHOP

THE ICE CREAM THE GRAPEFRUIT THE VEGETABLES

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

THE CREAM (LIQUID OR WHIPPED)



Solution

RFGESTUFA

RFOT
EJHRASACBTERE

V BPAT

N

R R S W

i
ARCSSOZdLXHUBYV ZP ZNWEH

E

JEAPACEEOXCPKMAAOSRDQOQ
NNNAEEAREJHPASTASETESHO

OJTVACNDDP

ENTATD I

M

REEGZOKFOMLRFGYTFNEX

ONARAHCUCCLLENTEUBANTL

TARROZTOHWOWOTCBNRSRA

ETSEAWODNTOMD

AT

M-E O |

RGAL TS OBDDULCS

M 'S B
GXERYOGURATTNAFOAGADO

M N

ANEHRLRIG

HRPASRCWS OE
CUPNOEVSMCFALL

JEASN

CRLZPJMHCIJA

SWIJCERNRMROATTF FJIC

A

V D

S SW

G

PANOUOAEFEASKPZMFPUP

P XL CHCGPYV

DMSEOGUJATB

LHNJPFL

DSODRETCTFLI

G

ESXRVERDURASYN

OB P SA



