Bien Dit 2: Chapter 3A
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TO BOIL

TO ADD

TO CUT
A SPICE

THE FLOUR
THE GARLIC

THE OVEN

AN APRICOT
THE BANANA

THE STOVE
THE CARROT

THE CHERRY

THE MUSHROOM
THE TEASPOON

THE BROCCOLI

A GREEN BEAN

AN EGGPLANT
THE ZUCCHINI

THE STRAWBERRY

THE OLIVE OIL

THE RASPBERRY

TO BAKE OR COOK

THE TABLESPOON



Solution
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