Bien Dit 2: Chapter 3A
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TO BOIL

TO ADD

TO CUT
A SPICE

THE FLOUR

THE OVEN

THE CARROT
AN APRICOT

THE BANANA

THE CHERRY

THE STOVE
THE GARLIC

THE BROCCOLI
THE TEASPOON

THE ZUCCHINI

AN EGGPLANT

THE MUSHROOM
THE OLIVE OIL

A GREEN BEAN

THE STRAWBERRY

THE RASPBERRY

TO BAKE OR COOK

THE TABLESPOON



Solution

ERELLIUCALZD

E

A
LGATNNEELDGNYNLNOQQETEY

R EPUQOS

RUONOQNPOWEAZESVLR

Y D

E

A E

B 'WW T K

V X H Z

VAGGLWOPABLRTYLCT

LQREDN

F
AMLTF

L

NEGEYECOUWU

|
LLORPEECALJP XBGHSB

R S B

(0}

CUMBENKDWUFGRRHDILJ

A

OAUEFYOLRMNUMETLA

G CuU

EUORFHADECWJIVBGONLEW

E
T

R
E

L EZOPXTLHHIEO

R E C U I

B AECETEHSEA

NSCHLENDF

E

CPSTAAU

HN SL WU I

A C
GIL[C

RNCUKWAOPHNVBQOHS

RXMVSOACHUAR

GQMHCFCHPJIPMR
U X FOD I

I
E
ARBDRCB

A
E

FAKPQMCRXYFRB

E A

I MKMA X F A
EWRMSUXLCLAJN

LEPB ZUTOQMEFEF

K HE R WL
ALLACEHR

SERPEMOQETFDLU



