Bien Dit 2: Chapter 3A

Il CuZzZzH I CR 1 L L I UOB VG

Y M K

R

BWFUJXLCJHDIXCARIXRDO

EEOLL Z
T C R K

ULUWGHT FDEEWL F

AALUETS SUAFZTTOIL

L X E E UN

A TGN

HAYQXSRVJULTCA

NLEJCIKGI QCOAOTC

CBUTANELRQAPCNYWIJFRDO

Z RBEZOARBWU

H

E
LNCREASPOUGOT

UURPRN

P UAER

L G

WCJTZL G I

LAKSALOTAUCCEVTXWSJE

L QEEOUVHEB
ETFO

UPFOLCEVRCEDEBT

GNONT

REORSRBLECHAMP

E

Il WL HEAGTFAE

DBCAFETETCL

MYCROTRCTZYFJPD

E S DO

AXEWZRBRAGUPAEOCIJTUVK

CDNYBCBOJL
A CWXZFOUA

FOJC

TY

PYHNTY I

Z KNEGNBMLSN

YPVNSKHERXUXWEFZC

OOMGDUEGKONHEFAU

V R

TO BOIL

TO CUT

TO ADD
A SPICE

THE FLOUR

THE OVEN

THE CARROT
THE BANANA

AN APRICOT

THE CHERRY

THE STOVE
THE GARLIC

THE MUSHROOM THE BROCCOLI

A GREEN BEAN

AN EGGPLANT
THE ZUCCHINI

THE TEASPOON

THE STRAWBERRY TO BAKE OR COOK

THE RASPBERRY



Solution
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