Food: Utensils and Kitchenware
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THE LADLE

THE POT

THE LID

THE WHISK THE GRATER

THE TONGS
THE PIE PAN

THE STEAMER

THE SPATULA
THE STRAINER

THE COLANDER

THE SAUCEPAN

THE CAN OPENER THE FRYING PAN

THE EGGBEATER

THE ROASTING PAN THE COOKIE SHEET

THE ROLLING PIN

THE CARVING KNIFE THE KITCHEN TIMER

THE GARLIC PRESS

THE VEGETABLE PEELER



Solution

O F

I LGOFE Il KOOCL I

FDRL O

GVPZOVAALOTAPSALCWDS

LEGGBEATEREQFDZHLWM

OSTAMPAMATE

A G L
LPELAVERDURETFNFE

L PRIL '

E

O

J

RV T

MTVPOOLLERATTAML

OLELOTATCS

P

RPA " LVCU.I

LRAALLEDAPALLDZVRSILA

I. T E T C I
FFTDHHPNAQOIL

XFRARHHZX

C
EMLLUGJS

A

AKCOPCUCBTRHXQBXACTPSG

"N E E

TOLOTSEML

DROOQU

LPI ATTORRT

ALLFORRNT

QY TDNREOAAKFNVYWLECA

AT S STRHNBJ ZKVHIL

RALBLCSLSZC

NBLAGO

JWE F

O

GKRS I QE/I

AAMAVNHSMOU

Cc S

DDOXCZzZzJZDFCEFELNXHZCN

ZLAORMDSLLJ

1z Y |1
DzZSPCH

MAYYL
A NCYV

LUTQVCBL



