Food & Cooking Actions
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POT

PAN

SPOON
KNIFE

MENU

MEAL

LUNCH

STOVE

TO CUT
TO MIX

TO EAT
RECIPE

TO ADD
DINNER
TO FRY

KITCHEN

TO COOK
TO BOIL
TO STIR

TO HEAT

TO POUR
TO CHOP

TO BAKE

TO TASTE

TO DRINK

TO PEEL

TO SPREAD

TO SERVE

TO GRILL

DISH / PLATE OF FOOD

TO PREPARE



Solution

GZDZTRRHRLED

I NEROQO D-F

REYBEUQNXKTALZPELTLAR

J

N

EOPALEOBZPWKEAI
CLACU NEPSRBRROIL

BREL

S

E

P
N

W
T
E

UOCGZEUGIFSDHETETEAA

RUJLMLHKNNZFWCMUSTC

|l OEHEOZEJUVYEUSKWU
RZEESARVCWRLFBZUTEK

R R

Z EJOPRETIUZTRHL

MAAR I
EGUONILPV UM

FSPRTEACIL

LAFPEAAQTALORSDETCKDOE

ALORRCSHENLUEOAHSNUR

NTUOPAZEASG

GSRCMRT

R T DE C S R P E

UEUAURAKAGEHB
LQROBOZZUQLRYV

E
UENPUVBFGJIMCWCVM

EVVNFT
R O J

R G D G

TALERDAKVRETLTL I

E
HRCPFSQHNRFCHAUTETFEERZ

Y

EJEUNERTF
RLRREHCULFP

GTXMEV ZDKLED
OVKHSERYV

E



