Conexiones (Lesson 8-1A)
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TO COOK
THE RICE
TO SLICE

TO FRY

SPICY

THE LAMB
THE OVEN
THE BEAN
THE PORK

THE SALT
THE PEAR
THE CAKE
THE FORK
THE JUICE

THE EGGS
THE FISH

THE STEAK

THE SALSA
THE PASTA
THE YOGURT

THE SPOON
THE GARLIC
THE SALMON
FRIED (SING)

THE STOVE
THE KNIFE

TO MEASURE

THE POTATO

THE PLANTAIN

THE VINEGAR

THE ICE CREAM
TO GRILL, ROAST

THE EGGPLANT

TO DICE, CHOP

THE PEPPER (VEGETABLE)

THE GRAPEFRUIT

THE CREAM (LIQUID OR WHIPPED)



Solution

OUEARAHCUCALLOJ

R F L E

LELPESCADOLATORONIJAL

EOHXQUJUDZGMZGLASALA

THOEVOLL

HCUCLERSETBTC
L PLEJBSEPPER

A

A ANNJETLSB

SLRONAT
PPOAT

STECLI PMZQE
R'FE AV CN

oOT

R F

LADQDWUUTARHEQZVILTAAA
ESTFGKADXOBAFUTSEALWM
PTVONHERSADERGAN
UAY P OTVBNCOQANMED

V AL

SL SLINELARROZLOHIK KO QPRK

E'NHATE-WR

R A O

B TRDGEMMRTESIL

QK T

LAANEJNEREBALLAEGT

Z CCPROLASALSAJHL

N

ELCERDODES SRZ
TELAJOCTRODENETLERTLF

O X B HPOG

P MPUPBOZ

I P L E

M

RPOTNE

CARKSOVEUHSOLJMP
RYDZJQTBOREDROCLEWEFY

D D P



