Food: Vegetables
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THE YAMS

THE PEAS

THE CORN

THE ONIONS
THE SPINACH
THE TURNIPS

THE GARLIC

THE CELERY

THE BEETS

THE SQUASH

THE PARSLEY

THE CABBAGE

THE POTATOES
THE BROCCOLI

THE CARROTS

THE ZUCCHINI

THE LETTUCE

THE TOMATOES
THE RADISHES

THE MUSHROOMS
THE VEGETABLES

THE CUCUMBERS
THE ASPARAGUS

THE SCALLIONS

THE SWEET PEPPERS

THE CAULIFLOWER

THE ARTICHOKES



Solution

AWWRXMDYOREPOLHOLTLTW

SMJLQOSQUASHEZSFFXJIW

BETAMOTOOASERYV

LHASE

ESARFOHCACLASAAVUSAA

TSARUONECSAOLFTGHSOTCS

ESATATABSACETJECQLOP
RTSAXBESQSSSLAGVUEWU

RAOOVEOESBOPUHETFNMVM

ALBAALC

UNV SOUEE

N

T U |

S OAGFN

N Q

BYANWANERS

AQNKGFHNBAPAOLOGLOLT

SWSOMLAAJLEFBOORHTCOA
Y JOAWAMB SOPRRBXAOSRS

OL D

OOUPTAEAWBSEOEWP

FMSZDBYRQEODC CCZSBPQO

ASALSACCSOOFEMROLC
NBFLFBLOOSEKLHMSHZHE

L

E

I DY S

[I©)
CEESVRMOTTA
NHAYOXCLZYTT

B

A TCTHBZURASS

oJ zZ |

|
JAABOBR

TAY



