Conexiones (Lesson 8-1A)

Y TEPSCPI CANTEIXYOZCCC
LYVZONATALPI ZEEBOIXUA
OVLOFCGZGODALEHRVCTY
JAERSPURZHUBAQDEHTI UR
Il R K RANABERATAECI RAKD
RUPADSVFXOSMRULEFYBOM
FGEMAUNFGAEOCLOPEYJQ
DOSNNVRUPRZHOTARY | AM
PYCABPIJACXAAI SEZPAPA
VCAMEDIRSRVRTNEEKI LR
Z sbBVI OCAJFEJNKDMRS I
A EOETXQEASLERSEILOI S
NRAJNOROTRNOTOE I VRNZC
AECETSI BHAREPNDEMZOQO
HDVDAASLASAATEFUE®OI KS
OEYLSHORNOFONHOFNOPK
RNBANPZI PWULNIJDRENZ
Il RLERGANI VTVXXCKRETZ
AAHEJLANGOSTARGOPE/I
SCWANOMLASEQNCZGC I CR

SPICY TO FRY TO COOK

THE PORK THE LAMB THE SALT

THE FISH THE CAKE THE OVEN

THE RICE THE PEAR THE FORK

THE BEEF THE BEAN THE EGGS

TO SLICE THE KNIFE THE STEAK

THE STOVE THE JUICE THE SPOON

THE PASTA THE SALSA THE POTATO

THE GARLIC TO MEASURE THE SALMON

THE YOGURT THE CARROTS THE LOBSTER

THE SEAFOOD THE VINEGAR THE EGGPLANT

FRIED (SING) THE PLANTAIN TO DICE, CHOP

THE ICE CREAM THE GRAPEFRUIT THE VEGETABLES

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

THE CREAM (LIQUID OR WHIPPED)
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