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NO

NOR

NUT

SOUR

SLICE

LITER

BROTH

TO PUT

GARLIC

FLAVOR

NEITHER

AVOCADO

TO BURN

SAFFRON

MARINATE

KILOGRAM

TO MEASURE

TO TASTE LIKE
SEASONING OR SPICE
BUT RATHER + VERB CLAUSE

Reflejos (Chapter 5)
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JAR

NEVER

BLAND

PIECE

SALTY

NOODLE

PEANUT

NO ONE

SOMEONE

TO STEW

TO CHOP

TO SOAK

SAUCEPAN

TO BROWN

NEITHER NOR

BUT OR HOWEVER

TO TASTE (TO SAMPLE)
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CAN

YES

LEAF

STALK

SPRIG

DOZEN

CLOVE

CELERY

BITTER

RECIPE

TO PEEL

NOTHING

TO COOK

TO SHRED

TO AVOID

SOMETHING

TO GET BURNED
BUT RATHER + NOUN
(CLAY) CASSEROLE DISH



Solution
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