Food: Utensils and Kitchenware

I DE I RAJ

G

RZXJXMRLATFR

Il R FAMEBYFAR

FEOAUTRNOFYTXPSTWVSL

A XCOXGOQTFH

J JKCRYONZEWPUOYV

Z OTEESPLMOUAUTCDO

QTRLP

UuAAR

OPLGMBXVTRPAXLNKIBTFEW

VRXAOAABOCIJIRATS SO

CFFTF

CAY SO

L DNSABAPI

I
A ROAMEAESNEG SWDAEZPATCF
FBADNOLAHDARODIBYRAOS
EGHACADOAEOREGXETGCOWDO

RCPOJEMISPDTGXDAROHG

RAFT

w

A EPAEREFARORP.II

OLORRDAVL

T S A

OJROLAJKSF

NTOANKRRLOLLEAKIL

KWAAURTCNHAAGAOFGPHIL
CZBLYAHTOGXZ ZDZCYSB
AAAPSAPYAMTOYGIXD

' MQQ
| A S B

RQQWRCZSDQRXNVAAMTKYV

OOAPUEOBACONCHADTAQH

THE WHISK

THE POT

THE LID

THE GRATER
THE SPATULA

THE LADLE

THE TONGS
THE PIE PAN

THE STEAMER
THE CAKE PAN

THE COLANDER

THE STRAINER
THE SAUCEPAN

THE FRYING PAN

THE EGGBEATER

THE ROLLING PIN THE MIXING BOWL

THE CAN OPENER

THE COOKIE SHEET THE DOUBLE BOILER

THE POT HOLDERS

THE CASSEROLE DISH

THE CARVING KNIFE

THE ROASTING RACK
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