Conexiones (Lesson 8-2)
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BAKED
THE CAN

STEAMED

TO BOIL

THE KILO

TO BOTTLE

TO INGEST

TO GET FAT

THE FREEZER

TO SLIM DOWN

THE INCAPACITY

THE MEASUREMENTS

TO SPOIL (AS IN FOOD)

A (COFFEE OR MEASURING) CUP
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TO BAKE

TO PEEL

THE SKIN

THE FOOD

THE OUNCE

THE POUND

THE BOTTLE

THE PROTEIN

THE NUTRICION

THE PREPARATION

A (DRINKING) GLASS

THE PLUMPNESS, FATNESS

A GLASS OF WINE, CHAMPAGNE
OR BRANDY
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TO CAN

THE POT
BROILED

THE GRAM

THE OVEN

FAT (FEM)

TO FREEZE

THE ANEMIA

TO THAW OUT

TO MANUFACTURE
CHARCOAL GRILLED
THE FAT (IN A FOOD)
THE FRYING PAN, SKILLET
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MTAPOCGTEDESCONGELAR

RHVRALEPNMPUWLBBRETCSG

NPAXELDJJ©OGKTDBE
CNLDGRALEGNOTCKIL

RCAO
S HMR

O P A OD

AOAFROPAVLARRP

PARLRQZYHAODBLNRTA

P

NRSI HAOOANG
RREES KUMOAOQM

R R
T

ACABAWLD.I

C

R A P E O

NEMHSRYRTCEOQTEMR
CRUVBQAAGAANNHR
AULAOBSRODLRANLVADTLA

DNLRHO

D

D

I E A S

N

S

A ETAL I

JSAYENVNMLLPEAONACERTPYV
PSXHRSGAEHRLBYGROWWH
uJV.EKAARRBOFLCUESBT CZX

GDRCAKBRAMA
YOSAVEJL TCCHNXREFA

OMHPZ EPR

z

L

FDOGDRTRA

N A E |

DASCONGELADORAT

SZJMALLETOBTOQHDJYSOQL

HPROTE

M E D



