Food: Cooking

B ENXEKTEPMBTP
VGGOPNZVDXWJH

F RRE

w

EY KTHN

DENEBRATEND

Z ERSCHNE

KOZNENDSCCQNTWPEBYVORDAQ

AJCLJRSVCBWOS

VY ZSNIJ

Z MR ZOSNCDHHUNHWUTCGE Z
ERNHLFVUHSNFUZHHUNXHH
RSUEMFHIGLEEDMAYACTCDAQ

KWNHKJVNNTAJ

L PNCKSL

U

LAKERCMETENGEDZPTFGKX

ESOEHEAEBELNEHERTIMT

CCYSCNBGKULGNANYOQJH

NLHHYAEUGZNN

HSCZFDRD

EUEBSDFRNNEENRVPKXTJ
RALUOUXJBOSHRDGAQDTEMD

N Y N

UK JNOQ

Z OY FKWSCMB I

KRMNFTROSBEOLQAQVRAS

S

YRMDNANIKNLEZTURSB

w

GHKPZHNBTXGSSTXLYAHL
VVTRNERHURNENNATFPNXH

TO MIX

TO FRY
TO STIR
TO BOIL

TO ADD

TO POUR
TO BAKE

TO CHOP

TO BEAT

TO STEAM TO GRILL

TO SLICE

TO PEEL

TO GRATE

TO BREAK
TO ROAST

TO SIMMER

TO MINCE

TO CUT UP TO STIR-FRY

TO GREASE
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