Food: Cooking

Il R FGUOFBKJMD

RGALLAERECOUTCDO

Z QY EREGG

C

I L G |

A

I JJOROLDBJT

LEXATSMDALRRKEJIFWKN

QA TVBNUHT

V°i1IFLEPAWCIBGROPCCGVE

NMEONHL

EVNRUOGPRTDO

MDWEABBRLZOFLRUPAUWDO

B

TLNLGTIEMECLC

R T XM |

A

A FRTO

CPNETTLRNZAXY
XNGGERJANFZR

E

XDRLYEWU

WREMOAEQEFETLTLF

R N F |

REAUFTKRRBERRYMGEWAA

A R S

AAWOADB SNEWRTKNE

SASGMRCSNDYVCAGOGYER

RTAGHEVT
ELRAERA

HNKVORUEPVE

CCUBSQLEYNMZC

VAEZOBHRUFOBPFKAAUMHDO

SMJLYYECRIJRMUJAREFPU

B ATTEREBXUBWVWMMCEUBZC
cJZCMALOTYOQMKDOQYJXH

TO ADD

TO MIX

TO FRY

TO COOK
TO BAKE

TO POUR TO CHOP

TO PEEL
TO BOIL

TO BEAT

TO BROIL

TO SLICE

TO STEAM
TO GRILL

TO ROAST

TO MINCE

TO BREAK
TO GRATE

TO SIMMER TO STIR-FRY

TO GREASE
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