Avancemos 2 (Unit 5-1)
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SALT

SOUR

OIL

FRESH

SALTY
SPICY
TASTY

SUGAR
ONION

SWEET

FLAVOR
RECIPE
TO MIX

LEMON

GARLIC

TO FRY
TO ADD

CARROT

MUSTARD
TO BEAT

SPINACH

LETTUCE

PEPPER
TO BOIL

DELICIOUS

TO TASTE
GO! (UDS.)
ADD! (UD.)

VINEGAR

STRAWBERRY
EAT! (UDS.)

MAYONNAISE
INGREDIENT

TASTE! (TU)

TO HAVE DINNER

SUPERMARKET

HOT (TEMPERATURE)

HOW DISGUSTING!

AFTERNOON SNACK

TO HAVE BREAKFAST



Solution
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