Conexiones (Lesson 8-2)

J I HERVIRRALEGNOCSTETDDPD
A LAPARRI LLABPOXZTOHBI
VSASIKGINIXOI AGALMVYVN
KCGHQBMUTNXTBOQZLQTRTC
NBMZMEZLATAELAARAQAA
RMEENNETRASLBONROHCEP
AAQTDARTADELGAZARWI A
LROCRIRHINCAPACI TARLC
EOLOQADBENGORDARYVDBDB I
GPONPCLAI CRANICOCWAD
NARGGRTESLANIETORPTEFA
OVEEOI SQPQONZAZCTTCZPD
CLTLCAHGRASANRIREGN I
RASAAKOSNOICARAPERPS
AFEDDNAPOCTAIKI LOI YHIL
TBLOFLEHIUALHORNOATE/Z
AAORGZKMCOMARGRDAI DJ
LRCVASOI I GRKNCRAPUAI
NWARUDROGARAENROHKTCDO
EDESEQU I LI BRARHDDUDRY

COCER BAKED TO CAN

TO PEEL THE CAN TO BAKE

THE POT STEAMED TO BOIL

BROILED THE FOOD THE SKIN

THE GRAM THE KILO THE OVEN

THE POUND THE OUNCE TO FREEZE

TO INGEST THE ANEMIA THE BOTTLE

TO GET FAT THE FREEZER TO THAW OUT

THE PROTEIN TO SLIM DOWN TO MANUFACTURE

THE INCAPACITY TO INCAPACITATE THE PREPARATION

THE CHOLESTEROL THE MEASUREMENTS TO GET OFF BALANCE

A (DRINKING) GLASS THE FAT (IN A FOOD) THE PLUMPNESS, FATNESS

THE FRYING PAN, SKILLET A (COFFEE OR MEASURING) CUP A GLASS OF WINE, CHAMPAGNE

OR BRANDY
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