Food: Utensils and Kitchenware

HLXEQLACASSERUOLAMHF

MOLLERATTAML

Y ROSVYM

F K

AL

I ACA L DA

L ADOPP

LOAQFE

R P A’

LELOTATCS

L GB VR

LK XFALAFRUSTAS

U

w

B CCXLAALJD

EVRJIEKVQQYMUJHZPDR

GOLOTSEML
GWSYNAWP
B LL VR

DATROTALTZ CYR

C M GEL I FK ' TOLE

EAOUZZRLKPUELEKAUOLYV
APVFVLGIJIOSNOCZLGGKNA

TAGAAEBCJINCLDO

L

A E G E

EDOJTCLBEXEFLTLTLIL

R ERAW

FPOQFOP
|

OFWRAGLOLAT

SLFMME I

S AOLL

QLLMKOLOKYNTN

DLUD®O

G V

I DOL TTAJLYZ

AVMMEFRNLC

M O

Il REPCFRTMMI

THYEAMZ

LFLQXKTPAEHLOQOOPDOTFS

J

ZVAREWMF

MY ABWYV QU I

B

THE TONGS
THE GRATER
THE PIE PAN

THE LID

THE POT

THE LADLE

THE WHISK

THE STEAMER
THE STRAINER

THE SPATULA
THE COLANDER

THE SAUCEPAN

THE FRYING PAN THE CAN OPENER

THE EGGBEATER

THE ROASTING PAN THE COOKIE SHEET

THE ROLLING PIN

THE CARVING KNIFE THE DOUBLE BOILER

THE GARLIC PRESS

THE VEGETABLE PEELER
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