Food: Utensils and Kitchenware

PAESPATULA

Il FHMA

KJ J P

AXABANDEJADEBOLOVJBR

EOSAGARRADERASAYAOPK
S RMOMGEATFR

A

I DE I RALS

G

OAVRYATAMPASAXWL

URBRELLAWEF
NAFCXTRITYYNQASSEG

@)

L EXSGH

CDA

Z O W

A ARKDSPGXUPEDO

SOEMAMEJFORBWSNTAOQYVOX
A PDKANARPOROGTEACTIJF

OS UANL

DTEOVBUCHOODIL

P CTDBUFQ

AXRAAEHPRYKDTGOUYAKF

LVKLSNHOAOAPEAERWU

EKFOSZEF

J

Y

NTHOQLTLOOYHK

GZFRAXHRKMEKCOAEYTLWPDO

WPADVVDLGALCNSTNEFEFOF

TMQCEOTRYFXRAAOKAAZL

A RWA

A RCSSPT

Y

B CNXF I

DTOCROPAVONWPAFOAZGA

NCHARG

VNQOAFACADETHR

THE WHISK

THE LID

THE POT

THE GRATER
THE SPATULA

THE LADLE

THE PIE PAN

THE TONGS

THE STEAMER
THE COLANDER
THE SAUCEPAN

THE CAKE PAN

THE STRAINER

THE FRYING PAN

THE EGGBEATER

THE ROLLING PIN THE POT HOLDERS

THE CAN OPENER

THE ROASTING PAN THE DOUBLE BOILER

THE MIXING BOWL

THE ROASTING RACK THE CASSEROLE DISH

THE CARVING KNIFE
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