Food: Cooking

QXK ZXLWRSZDCKDEFOKYBYV
MBLRVBJURJXHOJGKHXWU

DSEECABDAOWNIXWYODMS

SEDYBLGBSGTS SNYETNQDIL
THXWDLDMHUZR

UHM

R F PR

G P

CQRASERMRYVYOPXYAZC

RURZUMTACRHAWFAQRRVDO
AHQQAQDNTRTPUMMURBUBJC

RYMOERESW

A AENBTEVTDI

UDDFOVSNGHRNVDUHMYVYGN

N V A

P C K X

ERQMFRCASCAFOQDE

RAV XARALARCVR

R

FAACTQAKA

I
USSJIRVCDQXFEHLT

HSQDULSHDZ
Z AUNERAS

R CRYV
D GBA

R L MX

RYOPKRRYZNRVEAKOGAHTP
EVYRATROCSBERTMEFAHDO

JEKFTCUFZHURGJIGVMGIXR

P RAHN

Z OCRLRAMARREVDWM

MNOTNELOGOFMEREZOCLF

TO FRY TO MIX

TO STIR

TO ADD

TO BAKE
TO BOIL

TO BEAT

TO CHOP

TO POUR
TO COOK
TO BREAK
TO STEAM

TO GRATE
TO GRILL

TO PEEL

TO MINCE

TO SIMMER

TO GREASE

TO STIR-FRY



Solution

QX KZXLWRSZDCKDFOKYZBYV
MBLRVBJURIXHOJGKHIXU

DSEECABDAOWNXWYVYODMS

SEDYBLGBSGTSNYETNQDL

THXWDLDHUZR

R F PR

G P

CQRASERMRYVOPXYAC
RURZUMTACRHAWEFEAQRRYVO
AHQQAQDNTRTPUMMUBZBJC

RYMOERESW

UHM

AAAENBEVTDII

UDDFONNSNGHRNVDWUHMYVYGN
ERQMFRCASCAFOQDE
RAVXARALARCVR

HS QDULSHDZ

N V A

R

P CK X |1

FAACTOQAKA

R CRYV
D G B A

USSJRVCDQXFEHLT

ZAUNERASI

R L MX

RYOPKRRYZNRVEAKOGAHP
EVYRATROCSBERTMETFAHDO

JEKFTCUFZHURGIJIGVMGXR

I ZOCRLRAMARREDM
MNOTNELOGOFMEREZOCLF

P RAHN



