Bien Dit 2: Chapter 3A

RAHUCAROTTE

T REVTODZC I

S EPCC

FNCZTOPRFRAMBDO

OHOULKGMPZIJIAIJCYHRUYWU

Y EGN

N

WOBWBEUXER

W B E |

ORKTGL

JAGL SPAMVREI

I L EFQR I NFORI S JL

NDHCAJPETUQOZC

ETQDA

OGEB S OE

UWRNNGMRUZORGSTONEHR

E
Z B E

OTAJNUUMR

E

A
RBWAELQVVHEYZFKDDO

GSFDOQGUWU

EHEKNXTNCLCABLOJLZ ZLA

AL CSZC

S COLW

R E

BWLSATUQUYSES

uz A

NUPVFW

D
AWAFA

UORRPF

R ECU

E

E OHU

Y T ZVMSLEPPCUS

P S CEB

E

vVPYFMBETTEGRUOCVLYRW

HRHBYMLTVYNUAIJTF
T ML

VEL I QB
N

HUI L ED ' OL

TACGZVGCZETETRE

DMWFQRMEOBC COUPEREGR

A SPICE

TO ADD

TO CUT
TO BOIL

THE FLOUR
THE GARLIC

THE OVEN

THE CHERRY
AN APRICOT

THE STOVE
THE BANANA

THE CARROT

THE BROCCOLI THE ZUCCHINI

A GREEN BEAN

AN EGGPLANT

THE TEASPOON

THE MUSHROOM
THE OLIVE OIL

THE STRAWBERRY

THE RASPBERRY

TO BAKE OR COOK

THE TABLESPOON



Solution
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