Food: Cooking

RFRATI GAQM

EAYOVTRAT

YRVUZNCTOCTAZBVHIBESTEC

WY RRUTO

UJEPGJYURAORTHEAARMZ

ERORKDIBU CRORQX

E

MJ ZNRVUHIJERBNMGROVWR

SODVAJOFDQQRMOCXTND
MZAXHEANXU

X J E

R EEYWO I

LVVTELFRECVREUFCCRHM

X G F

YNAVVXPAJEUAUQT

RMCGRROXJNRMQMEFLDTEFADZO

A AO

P ZJ APAOZG

B HKWFA I

LSPTHLRACSACSEDRBIKDUBDO

A

VAALOAMNXYIKHUBIL

A P S C |

S

RAYRTWFUARGSOCEFBVYVOQGE

ARJ XA

UCRRGONOBLWXKN

PSEPRKCWEHFJOGPNTYKT
UNZBJFOLXFRARUTS
Z AUTABHAVNRAMHN

M X O

Z OCME

RFHSVNYVAWZY

SDDERDLPHZXWAKNPYVIXJ

QLKXRAT

TO FRY TO ADD

TO BOIL

TO MIX

TO PEEL

TO BEAT
TO STIR

TO BAKE

TO CHOP

TO BREAK
TO MINCE

TO COOK
TO GRILL

TO POUR
TO GRATE
TO STEAM

TO GREASE

TO SIMMER

TO STIR-FRY



Solution

GAQM

YRVUZNCTOCTAZBVHBESSTEC

R FRAT I

EAYOVTRAT

WYRRUTO

UJEPGIJYURAORTHEAARMZ
SODVAJOFDQRMOCXTND

ERORKDDBU CROQOQKX

E

MJ ZNRVUHJERBNMGROVWR

RE EYWO I X JE
LVVTELFRECVNREUFCCRHM

MZAXHEAXU

X G F

YNAVVXPAIJEUAUQT
RMCGRROXJNRMQMFLDFAQO

Pz J APAOZG

LSPTHLRACSACSEDRSBIKDBDO

B HKWFAI

A A O

VAALOAMXYKHBIL

A P S C/l

S
RAYRTWFUARGSOCFDBVQGE

ARJ XA

A

UCRRGONOBLWXKN

PSEPRKCWEHFJOGPNTYKT
UNZB J FOLXFRARUTS

M X O

Z OCME

RFHSVNYVAWZY

Z AUTABHAVNRAHN

SDDERDLPHZXWAKNPVI X

QL K XRAT



