Food: Utensils and Kitchenware
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THE TONGS
THE GRATER
THE PIE PAN

THE LID

THE POT

THE LADLE

THE WHISK

THE STEAMER
THE SAUCEPAN

THE SPATULA
THE STRAINER

THE COLANDER

THE FRYING PAN THE CAN OPENER

THE EGGBEATER

THE POT HOLDERS THE ROASTING PAN

THE GARLIC PRESS

THE ROLLING PIN

THE DOUBLE BOILER

THE COOKIE SHEET

THE VEGETABLE PEELER

THE CARVING KNIFE

THE KITCHEN TIMER



Solution

PSHJDLACUZC

NATIMERYVI]

DATROTALDHSU

VB GONAP

DCLJNTGR

P L

XL TKOTTA
FAPMATSO

L SHEMPD

L GA

I TOLARILUXTR

ATTOT
PQSUNQELAFRUSTAOQBTDYE

WGOTMYOGALOTAPSALTFOT

OV FE

L P

X A

LPELAVERDUREI

LAPADELLAMELTLOMETLOE
HZTJUCMZLRFUEYVSXVPRB

C

T G

GUTTARGALTANRM

A

RPA ' LBRLG

RLWELOTATCS

E

EDOEMEI I QXHNHEVXKDO

P S G JG

LMATTARETLLOSTE EL

B CL
A

L OCL
LMESTOLOA

OS JL XNKGON I

C

WA XV U./I

Y

LAYRALOURESSACALLEHA

X
Cc

OMKQSXPI LCOLTETLTLO
L GOFE K

K OOCL I

RWYV X O

I ADLACA I PPODA AL

DTOFFA



