Reflejos (Chapter 5)
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TO COOK
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TO BURN
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TO PEEL

TO AVOID

TO SPOIL

TO SHRED

TO BROWN

KILOGRAM
MARINATE

NEVER EVER

SOMETHING

TO GET BURNED

NEITHER NOR

TO MEASURE

BUT OR HOWEVER

TO TASTE LIKE

ON A LOW HEAT
BAY TREE (SPICE)

SEASONING OR SPICE

BUT RATHER + NOUN

(CLAY) CASSEROLE DISH
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