Food: Utensils and Kitchenware
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THE LADLE

THE POT

THE LID

THE GRATER
THE PIE PAN

THE WHISK

THE TONGS

THE SPATULA
THE COLANDER

THE STEAMER
THE STRAINER

THE SAUCEPAN

THE CAN OPENER THE FRYING PAN

THE EGGBEATER

THE ROASTING PAN THE COOKIE SHEET

THE ROLLING PIN

THE KITCHEN TIMER THE CARVING KNIFE

THE GARLIC PRESS

THE VEGETABLE PEELER



Solution

LPI ROSCATFOTC

HWLLFYGN

(0]

I LCOOK Il EFOGL I

P EBPNU

LCOLTELTLOA

HJAELPY JJ

I ucCccCcyX/I

F L

UTPLJORTIL
LOEMMOHALOURESSACALG

oL zZzU
OT AV T

CCATYCVQGAHMI

PRL

ELVHNLTAFHUGIXU

LEANC

ASCRMHCALDLTTZT

DAETCA

ARLAHRLZCOSDTCCK

VAOPDTEHU

OTL S X1 GSR

ACMPLCLREMHSPLTCSG

R TADRROADO

ETT

L A

G PFRBIL

A AL

DAPARWLLNCGNAATN
UMSTCTLOOBILCA
RLARNRIETETE

DJMEN

M°T L' LK RRK

I E AV UR

LOWGRAYV KSFNS
VNTTNUTCPGDEHAQMPUSKX

DDKAV.EYKCSUQMQZFEYTDAOQ
LVLLRAZWUHAFQLECRRAS

E

OMB Y Q

LAPADELLAQYJRX



