Conexiones (Lesson 8-2)
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TO CAN

BAKED

COCER

THE CAN
TO PEEL

STEAMED
THE POT
THE SKIN

TO BAKE
TO BOIL

THE OVEN
THE KILO

BROILED

THE GRAM

THE FOOD

THE POUND
THE ANEMIA

THE OUNCE

TO INGEST
TO BOTTLE

TO FREEZE

THE BOTTLE TO THAW OUT

TO GET FAT

THE NUTRICION TO LOSE WEIGHT

THE PROTEIN

THE MEASUREMENTS
THE FAT (IN A FOOD)

TO MANUFACTURE

THE INCAPACITY

A (DRINKING) GLASS

CHARCOAL GRILLED

A (COFFEE OR MEASURING) CUP

THE FRYING PAN, SKILLET

THE PLUMPNESS, FATNESS

A GLASS OF WINE, CHAMPAGNE

OR BRANDY



Solution

EMBOTELLARN

DCCXJNEVWIATY X CO

URAF Z O XM

\%

OCFBTMDARSJIDWSSLDTAMT

S ACAMPOTFWL SKL ZIR

R Z ADOC CRRWAFNAFGATES?Z

O NAW

N AU Z

RJ Z XAB JRTESTZC

R D |

(¢}

HSERTEAMHNJADRREMTH

E
A RN

L NB NPWEDOGASARGBUBJ
AAKELNZWRLOSPMG

FVSDAAFONOARCELIKDLLAR

AVLTTOBGTDBIKAVTNA

(0]
DDPDZHFAOTLNAUPCRP

M

L

GEARIGRTCE

N RROT R G
TCOQERTOMARGRAEZOOG

T R K

AV QAT LEBNEARSEKS

L R<T P L

T CN

PGQBFPENO

EEUAMOHKKDLANOL E

. T X EI

R FCULYNOS

VCDNQAVAOXROPAVLAATEE

PHFCZQSCAL D

NSOTNEMILAQTHOWD

HV A



