Food: Utensils and Kitchenware
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THE TONGS
THE GRATER
THE PIE PAN

THE LID

THE POT

THE WHISK

THE LADLE

THE SPATULA
THE COLANDER

THE STEAMER
THE SAUCEPAN
THE CAKE PAN

THE STRAINER

THE CAN OPENER

THE EGGBEATER

THE ROLLING PIN THE MIXING BOWL

THE FRYING PAN

THE GARLIC PRESS THE ROASTING PAN

THE POT HOLDERS

THE CASSEROLE DISH

THE DOUBLE BOILER



Solution

FTOHWZBYEAMG

LOOMRF

K SEABOHROFPNTFSHCOQBDO
AASEPCSFKVEOUBAZOSTEA
GEPSCACKJSAQTZTANATEIF

QRPDCCFAFVPKEATCRAR

D

EAEXSCOSOOLRHETR
G

EEA
NFMTXRSWUC
QXEULOL
AODLSL

HUREOAD I

OHAUUQDTTFAE
AWXTCWMRAMHRDD

RLOAAADOKWAQSBOLTCRAE

E ORH

OCcC XOGMBGYDEVAS

I NAGSR
LAOSDRADAAA

TRDFRFRNWUPGRS

A OESA

M L

EKALMLOQAPDKAJIBPSSAA

TADUASTYWAAGOPN

GRHSORWBWL O

B B L X

AASVOL YAHR

ONWA Q

GEOXHOWAQGWMFW

ENCVNSRPEUPZNOYEDIBMF

OCMNAOHL RVYQKQSLRWYCLC
MJRSBJABANDEJADEDBOLO



