Food: Cooking

RGALLAERECOUCD

I L G |

uA

T ARE

OHJMEMRELGMOVTHR

TIDWMDARIJQALERYUZORL

NSPZECLETJIOORDLGOQETDW
EHAPSLLGVSYQSCFZFCKYB

L

FCFENOAREANYVOPWXF

X

ouLooLDUGPPJRKUEBRMZ

CPGNLUA

@)

XS LOECXMATFNH

RAAPGEZXERATTEFFA

E

BMBGOQ I

URRORRNGRRFUF

FAGFER

AAEAMRGZOTXMEF

DKL ZQUYG

I R O |
ESLATSRPCAOLGLA
RALEFTAWC

A SALHOEN® Q
ERARN

A E | E

I 2 J R X R KR

Y Z

TRULMREFQSXPATEE

CGLEWRLXBGERETTABNTCG
ONCCVEAHSAVMOIJSOY

U
C

E G

HSMPGACU
WQTWSFUYR

POI USJTT

T

uTXxX2ZzUJD

LLKCTYROMPEREUERTCTCTCEF

TO BEAT

TO FRY

TO ADD

TO POUR TO BAKE

TO BOIL

TO PEEL
TO STIR

TO COOK

TO ROAST
TO GRATE
TO CUT UP

TO BROIL

TO SLICE

TO BREAK
TO GRILL

TO STEAM
TO MINCE

TO SIMMER TO STIR-FRY

TO GREASE



Solution
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