Conexiones (Lesson 8-2)
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TO CAN

COCER

BAKED

TO PEEL STEAMED
TO BOIL

THE CAN
TO BAKE

THE POT
BROILED

THE FOOD
THE SKIN

THE CUP
THE KILO
THE OVEN

THE GRAM

THE POUND
TO BOTTLE

TO FREEZE
TO INGEST

THE OUNCE

THE BOTTLE

TO GET FAT

THE ANEMIA

THE NUTRICION TO MANUFACTURE

TO SLIM DOWN

THE MEASUREMENTS CHARCOAL GRILLED

THE FAT (IN A FOOD)

THE PREPARATION

THE PLUMPNESS, FATNESS

A (DRINKING) GLASS

A GLASS OF WINE, CHAMPAGNE

OR BRANDY

A (COFFEE OR MEASURING) CUP

THE FRYING PAN, SKILLET



Solution

NKRALLETOBMEHNIJA

K US I
T M ENAA AL

I T E D

P Z F L L I

A

EAKZULALSZNRATALNVYVILE
AALLETOBALNFLIKSAGOHIL

ALAOLLAPAWAPEYOS®G

SAZ

IVPVRRRORA
WA AODUBAOHXBANTE

XQPLMDLNHP

TN Z

P RNOA

E

PELARAOONXASRANALTETETR

LLyvCcCMPRDESRLCEC
ALTFAONNORAYV

OERNMNY

z

L

ZACRLPDUGDDCLSLADZO

C GO

| EDELAKCILAS
CATX

A U S A

AOCVBFLDAELRAV

L AH

RRDEXHLLASNL O
ADNEAMRGOGADRUONRERTP

|
T UA H'S

Z R

ZRRRORLUNATAZA

ARRAAHUVNANONDTEUPHM
LALQRXTMEMZGOVLLNS

I QMA GBE

CARAOANG
ALVAPORPRPVERGYPLYWR

F A BR



