Conexiones (Lesson 8-1A)

VI VCORDEROSCREMABILKZ
RI PPAPABTFMSASLREFRPA
AFNI RGAOATCTREXSXYVN
NLRAMPEFENJZSI CTOQOOVYA
AAEITI GI WTXADUS SNNEFPCCH
B ORTJREWPECEOAKI VAOD®O
EADRSOENMHNUTSMI JRSR
RCNROALTTOEAUI FYNNA I
SUSCEZPHRALLEUOOCERA
OCSAFCMAZPRNAGYOI DUS
CHzZSLTMOEATMUDF FQPEDP
SAOCFALSNOJRRSOMNRRI
|l RRZCLCIAJNOROTUOTETES-C
RAWCI  ACGZ I DCDFNMMSVA
AASHDOSYGEEHPBMHMLNON
MFCOCTBLNEHHYMI KAGGT
OUFAVLXEAORIERFSSZUE
CTMXRETCTSFRLJIEQTSJN
DSACLEUPWLANGOSTATESD
YERACI PHVRWRASATWAQCD

SPICY TO FRY TO COOK

THE SALT THE BEEF THE FISH

THE OVEN THE CAKE THE LAMB

THE RICE THE PEAS THE EGGS

THE PEAR THE PORK THE FORK

TO SLICE THE BEAN THE SALSA

THE PASTA THE STEAK THE JUICE

THE STOVE THE SPOON THE KNIFE

THE GARLIC THE SHRIMP THE POTATO

THE YOGURT THE SALMON TO MEASURE

THE LOBSTER THE VINEGAR THE SEAFOOD

THE CARROTS THE PLANTAIN TO DICE, CHOP

THE ICE CREAM THE GRAPEFRUIT THE VEGETABLES

TO GRILL, ROAST THE PEPPER (SPICE) THE PEPPER (VEGETABLE)

THE CREAM (LIQUID OR WHIPPED)
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