Food & Cooking Actions
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MEAL

POT

PAN

FORK

MENU
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KNIFE

SNACK

SPOON

TO FRY RECIPE

TO MIX

TO EAT
TO CUT

TO ADD
TO BOIL
TO STIR

TO BAKE

TO CHOP

TO COOK
KITCHEN

TO HEAT

TO POUR
TO DRINK

TO PEEL

TO GRILL

TO SERVE
TO TASTE

TO SEASON

TO SPREAD

REFRIGERATOR DISH / PLATE OF FOOD

TO PREPARE
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