Bien Dit 2: Chapter 3A
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A SPICE

TO ADD

TO CUT
TO BOIL

THE FLOUR
AN APRICOT

THE OVEN

THE GARLIC
THE BANANA

THE STOVE
THE CARROT

THE CHERRY

THE BROCCOLI

THE ZUCCHINI

AN EGGPLANT

THE MUSHROOM

A GREEN BEAN

THE TEASPOON

THE STRAWBERRY

THE OLIVE OIL

THE RASPBERRY

TO BAKE OR COOK



Solution

CEGELWL Y KU

E P

OHL QFUNE
K TUNHAR
K JEFA

E
REZOCCNVEF

COTVERTAUON

R E C U

OB EWZM

l.LbSOJ EAGRA

Y S

E C

DzELDVFa LDAOUBXRBD

ZRNARLKTECARYTDQ

R L

N

B OEQEACGEVGVS
FTGABVPRSEHKGUUETCH

CURNELOUT

R E

E

ZAEGNDOUSR

E

COEALTTAT OV AKMB X O T

JBNTAESFCTROPLXLILUIL

LECIL

Z S ACGADA

Z ' FZDAZUFEFCI

L AUE

OFACVASRKS

L

CKEBBEXGALRFWVLJN

O E N

RAFALMYRCOQXHCOLLC

I' M XB. I UKAXALNA

R QU zZ B XN
B XZYQPRWZ

L

w

I 2Z270.T OWB W I

EAYVXPCKVNSU

Y FWX VR Z

G

LQSPRSPVCHNETCSFEHBE

PJJSABWZWSOJUERLDUR



