Avancemos 2 (Unit 5-1)

RALCZEMYVD

YMAGUHTC CETLH

ECARDS SLX

PLPRUEBESET

R

V A LR

ROHANAZDIKKVH

A

OFALLOBECLAEHOATDDTA
B QRSNBUCTDJLSCFAYVLKN

N B FY AE
WXAYPARZGC

OOMA
I

EWMRPU

A C

Z S L FW

PNRUERCHPCGJXATWU

VUES XEKN

R RV L

K

GSVLXGDNNTCN

FHDANXLMTAAAKARYVAAU

L R X

J H

N

AAJEEDOKELAAASKEDDOSO

GP ZRSZC

R

CLYS

NV RROBEF

D

R E M
P S E

R NMDNADNE

A OCELTOOSACAN

G

EQMCTMOTACZL SABROSOA

I Q S FCSRSX

Z QJ ZVNOSAACMYOT

CYVQASWNAST

O E K Z

ALXKRMEFX

O
QHUV XOVEZUWNT

DUKJXLTMYVEY
CAL

A G

IJ F X |

ENTEXQMAYONESATN

SALT

SOUR

OIL

SALTY FRESH

TASTY

SPICY
ONION

LEMON

SWEET CARROT

TO MIX

SUGAR

FLAVOR
TO FRY

TO ADD
GARLIC

PEPPER
TO BEAT
TO BOIL

VINEGAR
SPINACH

RECIPE

MUSTARD
LETTUCE

DELICIOUS
GO! (UDS.)

TO TASTE
ADD! (UD.)

STRAWBERRY

TASTE! (TU)

EAT! (UDS.)

MAYONNAISE

HOW DISGUSTING!

AFTERNOON SNACK

TO HAVE DINNER

HOT (TEMPERATURE)

TO HAVE BREAKFAST



Solution
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