Bien Dit 2: Chapter 3A

S EO

B NALAFRAMBOI

BQUT
DDTXEN

GREBUAENUKSDYV

WA T

Z L ACAROTTEVXRLSM

EALVLXYRTTZ CB

AMLRZFOD

VCAMT SEKGZUBXEERSCIJIJ

L

X T Q

I C A SCTNN I

UCRTOT X

EMWOVTENRHUTJIRKLTZC

OLRWLMRRAQAONGSBZAPAA

NCMJLPABCDIJIAT

I C OM I

L
D ESS

AELPACSNIOXZUFEP

OOEUTUZOLYMA

EREKFPJ

L LI UOB

Z THCGCUCRWRI

E

L

Il EOGBWVNCLETL

EBDGNZP

UAEBOVEPGETERLIL

"L EA

A

YYTVSBYVCJIFCF

E
AFPLEWGTDEHOQQEMHTLOLXR

HCVNKR

MEAULURSTLA

COTVERTZFJIT

LFXQNRSESG

S

GUNHARI

E

@)

E RED
RAFALXRE

N

S

TP FLACU I

F

MY ZQQMRGNEN

A SPICE

TO CUT

TO ADD
TO BOIL

THE FLOUR
THE GARLIC
AN APRICOT

THE OVEN

THE CHERRY
THE BANANA

THE STOVE
THE CARROT

THE BROCCOLI
A GREEN BEAN

THE ZUCCHINI

AN EGGPLANT

THE TEASPOON
THE OLIVE OIL

THE MUSHROOM

THE STRAWBERRY

THE RASPBERRY

TO BAKE OR COOK



Solution
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