Avancemos 2 (Unit 5-1)
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TO TASTE
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HOW DISGUSTING! AFTERNOON SNACK

TO HAVE DINNER

TO HAVE BREAKFAST

HOT (TEMPERATURE)
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TABCQJDUSALJCPR

CDUERA

PWYR

H

ROHANAZKQETWL'I

AROCSEREXPNTHTC

N

UQ GO
ANXAPDBGDUWHX®RMT.B

OADA
N

M

I AJQDESAYUNAR

B

N R

R EMT K
UuTCEU

J QA BUAEAADNE

NQ P K

CKEWLPHSAHU

OPATCESYLPRAGYCSSCET

VSRENCRDAW

YSSEKAXOR

PEL OOELRYKVQEZBEFCKSTZC

NAGREDBI ORAROE
NADMQALLENEQEOLENARTC
MFSHBHRXALHFUSILS
S ABOROZJ

T LR

S WY E BV

L B S

CRAROAAPCATC

AWFMDE ZJ P IAGSZSE
A BOFCEQEEZN

i
NSRTATNE

RzDUL ZLOJ

PMLA

M

U

cLJC
DNCAAMONPXSTWCEADQO

UHUO

GLUY

I B LT

K-S O U I

R G A

TGERRMHCMEMLI KDTCGJKEWV



