Avancemos 2 (Unit 5-1)
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SOUR

SALT

OIL

LEMON

SALTY

ONION

SPICY
FRESH

SWEET
TASTY

PEPPER
GARLIC

SUGAR
TO MIX

TO FRY

FLAVOR TO ADD

TO BEAT

RECIPE

SPINACH
TO BOIL

CARROT

LETTUCE

VINEGAR
MUSTARD

DELICIOUS
ADD! (UD.)

TO TASTE

MAYONNAISE
EAT! (UDS.)

GO! (UDS.)

TASTE! (TU)

STRAWBERRY

HOW DISGUSTING!

AFTERNOON SNACK

TO HAVE DINNER

HOT (TEMPERATURE)

TO HAVE BREAKFAST



Solution

A HAYV

N

MVRALCZEMZRQCWODALAS

A
S ABORPROBARBMER

D

I ENTERI

LY CCAL

E NDA

JRRACUZATNEIMIPDVUTE
UUHERYV

RJQOAFRESCONU

MOSTAZAJZSJPYAMI

DIL Q I
K EDEL

OS O0OS ABNWY X VM

C
ACBFOHTLPNEYAAVARDKYV

DHSEBEURPMUNMCVT ZASSEC

L

NAGRENLOOGANOM

GZJYWWTAXCDS SYSNUEFT

AUV
N

R S M

B SV AAEI

AAV AGINRZ

QOGSHAXERECETAYMEPPO

B D S J

i
GUNQSYHAXRT YO

KCBRCVCEBOLLARIJ

RS F

E

CAPASOGRARGNWONFRUTU

CESGGHLCWd

E

Y

EL GUDB R/

A P.E E E

ZUDLQBDSTD®CJITF

PQUBMQADULC CEDSACPYSG

PLLFABZANAHDOR

A EVJ XA



