Conexiones (Lesson 8-1B)
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TO BAKE

THE SMOKE

THE FLAVOR

THE CODFISH

THE CABBAGE

THE MEATBALL
SALTED (FEM)
GROUND (SING)

THE CAN OPENER

THE STRAWBERRY
THE COFFEE MAKER
THE JUICE (SPAIN)

TO MOLD (AS IN JELLO)
THE GRAPEFRUIT (SPAIN)
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TO SALT

THE BROTH

EL CHORIZO

THE SPINACH

THE BLENDER
THE STEW POT

LA SALCHICHA

THE LEFTOVERS

EL CHAMPINON

TO COOK (SPAIN)

THE GREEN PEPPER

THE SALAD DRESSING

THE MOLD (FOR GELATIN)
THE BREAST (OF CHICKEN OR
TURKEY)
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TO GRIND

THE SPICE

EL DURAZNO

THE NOODLES

THE SIRLOIN

THE MARINADE
THE PINEAPPLE

EL MELOCOTON

TO SMOKE, CURE

THE CHILE PEPPER

THE FILET OF BEEF

THE COOKIE, CRACKER
THE FRYING (OF A FOOD)
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