Bien Dit 2: Chapter 3A
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A SPICE

TO ADD

TO CUT
TO BOIL

THE FLOUR
AN APRICOT

THE OVEN

THE GARLIC
THE BANANA

THE STOVE
THE CHERRY

THE CARROT

THE BROCCOLI THE ZUCCHINI

A GREEN BEAN

AN EGGPLANT

THE TEASPOON

THE MUSHROOM

THE STRAWBERRY

THE OLIVE OIL

THE RASPBERRY

TO BAKE OR COOK



Solution

COTVERTTCNFM

QMUNHAR I
CLONSPLLZNAJOUTETR

F

L

EDDLJQC

F

AWOQA

JFEFGCCLULMEHEGWDY

QA YIEE

N F B

HONAPRULLSSEAEAM

|
SAYPACACTCA

HRYV

z

OMM I

L.LPAZKLWRDO

EMOZBOIE.I

WMT
w

EPRRUNSENAHYWLRREFP

A O K N

B

RAEDNOFANZOCM

B

'J UCAZZXUTF

TUGETCGN Z
ASBHNLOEAVOSEZTRW

CERVOVTTBPLRXEMP

A

L

O

Z R

I XDF I AUNEZC

WINZNTAL

A

RHLKHZRELSVUUYXAXEEG

OB LWTOCTFEWE

EVXMFG EL

E A

NVBYWDOCOUTPERZ

T B

E
UCALTOWAT

GREBUAENU

L LER
BXZHAGIJKXNVOHQRWKGRZ

N

TQUILACU

S

E
FDBETOPEIEN

E D OER



