Conexiones (Lesson 8-2)
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BAKED COCER TO CAN

STEAMED TO BOIL THE POT

THE CAN TO PEEL TO BAKE

THE KILO THE SKIN THE FOOD

THE OVEN THE GRAM THE OUNCE

THE POUND TO INGEST TO FREEZE

THE BOTTLE THE ANEMIA TO GET FAT

THE PROTEIN TO SLIM DOWN TO GAIN WEIGHT

THE INCAPACITY THE CHOLESTEROL THE PREPARATION

TO INCAPACITATE THE MEASUREMENTS CHARCOAL GRILLED

A (DRINKING) GLASS TO GET OFF BALANCE THE FAT (IN A FOOD)

TO SPOIL (AS IN FOOD) THE PLUMPNESS, FATNESS THE FRYING PAN, SKILLET

A (COFFEE OR MEASURING) CUP  TO WASTE (FOOD, AN A GLASS OF WINE, CHAMPAGNE

OPPORTUNITY) OR BRANDY
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