Food: Cooking
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TO FRY

TO MIX

TO ADD

TO POUR
TO PEEL

TO CHOP

TO BAKE

TO BEAT
TO BOIL

TO COOK
TO STIR

TO BREAK
TO SLICE

TO BROIL

TO GRATE
TO MINCE

TO GRILL

TO STEAM

TO SIMMER TO STIR-FRY

TO GREASE
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