Food: Cooking
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TO MIX

TO ADD

TO FRY

TO COOK
TO PEEL

TO CHOP

TO POUR
TO BOIL

TO BEAT

TO ROAST
TO SLICE

TO BREAK

TO BROIL

TO BAKE

TO MINCE

TO GRATE

TO STEAM

TO GRILL

TO STIR-FRY

TO GREASE



Solution

CZOFSECTFCLJXFGAFP

P

UNZOOZCAEFYERATTETFEFEA

OYRNDYCGVRGNJIOXGXTNXL

CBVRLMKILA
EAAORWE

LGIRGALLAS

J SDERVEGWPAS

RTPFATFAGGQOEJGMX AL BU

ETOLJVZRLFMRSNWMT

N A

A ERAFRJECPSKKECANXETDH

L

ESNSXEAEERXRLGFYYV

R

LEZRMOYRRRRAEEDOTCGR

N-TFE P R Q

S R
GEACQPLAL L SANURRRCWFE

R F R O

A S ZEWLEEA

I E Z LRC

YOLAI P J I

FEUJCORCAZTGTEDTFAU
GMRCSBGCDOAGSRTFNNOVN

LWCEXNUERREOTOX

CFJM

FMFd BLPERRRDIUBCEIKWKD
ARYYSLTXERUHVURSSKMS
NUQKAZCZAQWECE
CDSVEREGNU

TY

B U I

GGAZRFRYK



