Food: Utensils and Kitchenware

I G S Z S WOKB S

FEYWLATOXS

LELSGFMFZAVWPIRTAGENQ Q

GFYAXRT
L XNRA

AOKVQDLTUBXFA

YL ZSMHEKAMRAQP

H A A

NCAS

BWZEPGOTASP

M A ADA

ERQOLOROHVDXTLN

XKEANDGOGUYDJHCCOTUE

XUTREEGNZCE

A UNBRUTIL

BWJYNTWSODDNAA
AOPAAREYEMAXGHTCQEOPSG
SDOGTAAKNMMFUJAYVL ZST

A RORL

SAMAODTDPFZEFKRWABEDSO
ALFSRTEANNCWOQCFHTWPAW

DATOTJRSULRH

ROPAVOH

ERDPAYRODAOCOPIXVSGAK

OUWAUQHZMOCACAROLAS

TADCOVGGJY SEZK

R AL EG

A GBOOACAFERROTIKCAROK

B GCP

AHROQ

XRBANHOMARI

XMDCOGABANDEJADEBOLDO

THE LADLE

THE POT

THE LID

THE GRATER
THE PIE PAN

THE WHISK

THE TONGS

THE SPATULA
THE COLANDER

THE STEAMER
THE STRAINER
THE SAUCEPAN

THE CAKE PAN

THE FRYING PAN

THE EGGBEATER

THE ROLLING PIN

THE MIXING BOWL

THE CAN OPENER

THE COOKIE SHEET THE ROASTING RACK

THE POT HOLDERS

THE CASSEROLE DISH

THE DOUBLE BOILER



Solution

FEYWLAT®OXS

GSZSWOKB S

LELSGFMFZAVWPIJIRTAGEH® Q

GFYAXRT
LXNRA

AOKVQDLTHBXTFA

YLZSMHEKAMRAQP

HA A

NGCAS

BWZEPGOTASP

ERQOLOROHVDXTLN
XKEANDGOGUYDJHCCOTWUE
XUTREEGNZCE

ARORIL

M A ADA

A-UNBRUTL

A A

AOPAAREYEMAXGHC CQEOPSG

BWJYNSTWSODDN
SDOGTAAKNMMFUIJAVLZST

SAMAODTUDPF ZEFKRWATBE O

ALFSRTEANNCWQCFHTZPAW

DATOTJRSULRH

ROPAVOH

ERDPAYRODAOCOPIXV S GK

OUWAUQHZMOCAGCAROLAS

R AL EG

TADCOVGGJYSEZK

A GBOOAGCAFERROTIKTCARDOSK

AHRDOQ

XRBANHOMAR
XMDCOGABANDEJADESBOL O

B GCP



