
Español Santillana 2 (Unit 4)
B Q J R O G R A M A L Y L A O L L A K A

P E E T A M O T L E R A T R O C T I R S

I L V V E H L N Ó L E M L E A R D T N A

Q P C C T S L E E L B O T E D J I J I D

L A L A N G O S T A A Y D R C O A D I O

M Q L R A R P I D H L Ñ K A E H I C E J

X U L L C S L E L U A A I O C C U R A P

N E O P I T E A C I L L J P N S O G G L

Ó T B E P U S N L H S C L A A E E C A A

M E L L R A Q N O L A N E E R L U P E X

L W E A L V S E R Y R R E K T R T B L A

A E N R A C A L T O A A D T B O A G S E

S S A T U R F A L N J M S N U U B A U F

L G A O P D N P I U A A A E G W R A D R

E S L L G H E A Y P P M L L P Z H H L E

Z A O R A R A R P M O C A E Q O Í R F Í

M R A S K D L K E L H A S L O B A L E R

Q M Y F O K O V V S E R W A A R E P A L

A L O S C H A M P I Ñ O N E S O T I R F

N B O S A V L E L W S Q O B A T I R R A

BAG BAD POT
CAN BOX MEAT
SALT COLD PEAR
FISH SOUR GOOD
BEEF BOWL GLASS
BREAD MELON SALTY
FRUIT SWEET FRIED
SPICY BUTTER TO CUT
GARLIC BITTER BOTTLE
SALMON TO PUT TO BUY
TO FRY TOMATO CHICKEN
TO BOIL PACKAGE TO BEAT
LETTUCE LOBSTER PITCHER
ROASTED TO PEEL UTENSILS
TO ROAST TO WEIGH MUSHROOMS
PINEAPPLE MAYONAISE TASTELESS
TO ASK FOR



Solution
B Q J R O G R A M A L Y L A O L L A K A

P E E T A M O T L E R A T R O C T I R S

I L V V E H L N Ó L E M L E A R D T N A

Q P C C T S L E E L B O T E D J I J I D

L A L A N G O S T A A Y D R C O A D I O

M Q L R A R P I D H L Ñ K A E H I C E J

X U L L C S L E L U A A I O C C U R A P

N E O P I T E A C I L L J P N S O G G L

Ó T B E P U S N L H S C L A A E E C A A

M E L L R A Q N O L A N E E R L U P E X

L W E A L V S E R Y R R E K T R T B L A

A E N R A C A L T O A A D T B O A G S E

S S A T U R F A L N J M S N U U B A U F

L G A O P D N P I U A A A E G W R A D R

E S L L G H E A Y P P M L L P Z H H L E

Z A O R A R A R P M O C A E Q O Í R F Í

M R A S K D L K E L H A S L O B A L E R

Q M Y F O K O V V S E R W A A R E P A L

A L O S C H A M P I Ñ O N E S O T I R F

N B O S A V L E L W S Q O B A T I R R A


