Conexiones (Lesson 8-2)
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COCER BAKED TO CAN

TO BAKE THE POT TO BOIL

TO PEEL STEAMED THE CAN

THE SKIN THE KILO THE GRAM

THE OVEN THE FOOD FAT (FEM)

THE OUNCE THE POUND TO BOTTLE

TO FREEZE TO INGEST TO GET FAT

THE BOTTLE THE ANEMIA TO THAW OUT

THE PROTEIN TO SLIM DOWN THE IMBALANCE

TO MANUFACTURE THE INCAPACITY THE PREPARATION

THE CHOLESTEROL CHARCOAL GRILLED THE MEASUREMENTS

A (DRINKING) GLASS THE FAT (IN A FOOD) THE PLUMPNESS, FATNESS

THE FRYING PAN, SKILLET A (COFFEE OR MEASURING) CUP A GLASS OF WINE, CHAMPAGNE

OR BRANDY



Solution

EMBOTELLAREYTHBD

B A RN

ON2ZNEY

OGRZDPREPARAC

TWOAASARGOQALHORNOSEH

ESGRDPEAKOGXBABQERCI

LCCADRZOTPSBDDPQT.OAU
LHQLDAONRDWAPEWUOCWXH

I CZ A F

E

| <T 2 G GDA EG VI
EDXMAAHONKCSLONROMHIJIF
RNV EGGTTCREF

A X K

L O

CACNK I

NLLUETDBRROONNZTBIL

E
ARTTOE X

H B

HRACABNCCHLTC

I CLSRTAGGABWM

L PGORDFN

HPA FEHMB

ARYPEAFOMDC

B AGRT

SOEEVMAAOPLOLAE

U VvV.R NZ A O
G MNBNEMR

RLOOSGNQPRDC

GEA I I
SADELL zZHEDLJ DEE®O

AV RTIEH

A G F

OEJRARKLAATNRNMD

PU I
OORNLC

A

ROJSGATAL
LRALEPADO Q?Z

GD RO

TRAADPAREB



