Food: Cooking

LYEGDTIKGJIHNLEHCOKMZU

XHPWRZBWU

USCHLAGENNFEFN

KNELAHCSJSKWLETBE]J

RMYNNED

O A

ENHCSXWHOKAQK

Z XBDZFRWVQAMXJCJICBXF

ETRKYUEPDQHCOSUAVMNB

R DLNAMHF

FHHOI OHACYNA

SDLRLNNUPANMTIFZM

N

CHMETKEEGWNEGZNEHTCOK

HNYNBRU

N DN

HEONRLWPJIDHIT

ORP Z

QAYBNCNOEMHY I

ENREYBCXXFEZZNURB

CNM

Z KOSERBERRSUTWU

L TLT

DEBKZAKWEZTTBBGUL ZDWM

RMHUJY
LLENOQONRNH

EZFRYQRHDNDJT
NTJEGPWBGR

WUEZT®G

ESSENDRNSCHEN

SRTYYVOCARAGOZT SNHYN

YBMGMZRETYGBBEMHURLWE

VvV ZCMRRSMXNHYVNLGZGJAF

TO ADD TO FRY

TO BOIL

TO MIX

TO BAKE
TO STIR

TO PEEL

TO BEAT

TO POUR
TO CHOP

TO BREAK
TO SLICE

TO GRATE
TO GRILL

TO ROAST
TO STEAM

TO CUT UP

TO MINCE

TO GREASE TO STIR-FRY

TO SIMMER



Solution

LYEGDTKGJIJHNLEHCOKMZU

USCHLAGENNFN

|
KINELAHCSJSKWLEBE]J

XHPWRBU

O

A

ENHCSXWHOKOQK

Z XBDZFRWVQAMXJLCJCBXF

R MY NN E D

ETRKYUEPDOQHCOSUAVMNB

R DLINAHE

FHHOJI OHACYNA

SDLRLNNUPANMTJIF ZM

N

CHMETKEEGWNEGZNEHTCOK

HNYNBRU

HEONRLPIDHIT

ORP Z

QAYBNCNOEHY

ENREYBOCXXFEZZNUB

N D <N

CNM

Z KKOSERBERRSUTUWU

L TL T

DEBKZAKWEZTTBBGUL zZDM

RMHUJY
LLENOQNRNH

EZFRYQRHDNDJIT
NTJEGPWBGR

WUEZTG

ESSENDRNSTCHEN

SRTYYVOCARAGOZTSNHYN

YBMGMZRETYGBBEHURLWEF

VZCMRRSMXNHVNLGZGJIATF



