Food: Cooking
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TO ADD TO POUR
TO PEEL

TO FRY
TO BOIL

TO COOK
TO STIR

TO BAKE

TO BEAT

TO ROAST TO SLICE

TO BROIL

TO STEAM
TO MINCE

TO BREAK
TO CUT UP

TO GRILL

TO GRATE

TO GREASE
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EBERECOUCDDSYDO
TCUOCEREALLAGR

WQR F N

A G

G L

CCUBSWNKSAE
GGAASCZKGETC

LUCQHERA

OCEREGNU

EEONROFLAERECOUCTPRSG

RYREFSVWOANGHU ZE

R X Q

ARZTVVDPRABRLTZKU

w

ESQTDGTOALOQPPA

T F S K

SOVMULGTWCZUZOCLRGLS

OFUUPEGGUZBZBBATTERE

RY NMRRWA
R LS ZKA

TWATKSK Z/E

H

L

LHHL GRH
Z.EEZHAMT

RRCQSPFY
Z X.<EVCSDRAHB

B'T R

ACTCDSMLOZFY

C

URARCPKWZ I

J CLCSEAUSB

B X H X

RTT

VMEOFUPERAT I

KNEJSNDMDUMEXRJI BV ZQG

OL XGDYVYUVBVS
Z EJLWPBRRSANHPAYRLTKIL

OERALOCSEM

Y PWJY SAG

ERATTETFTFA



