
Triangulos  (Chapter 1)
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5) TO DUST 1) TOOLS

7) MEATS 2) SHELLFISH/SEAFOOD

9) MEASSUREMENTS 3) PLATES/DISHES

10) MICROWAVE 4) THE CHORES

15) FISH 6) CONDIMENTS

16) DESCRIPTIONS 8) TO SWEEP THE FLOOR

17) TO TAKE OUT 11) TO DRY

18) GRILLED 12) SHORTENING

13) SPICES

14) CHERRIES



SOLUTION

H M

E A P Q S A C U D I R

R R L U O

R I C A R N E S N B

A S T H M E D I D A S

M I C R O O N D A S I R

I O S C M R

E S E S E E

N M E R E N R

T A S E C T E

A C N P E S C A D O L

S E T E R S P

R E C I

D E S C R I P C I O N E S S

Z A A O

A S A C A R

A S A D O


