Food: Utensils and Kitchenware
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THE WHISK

THE POT

THE LID

THE GRATER
THE PIE PAN

THE TONGS

THE LADLE

THE SPATULA
THE SAUCEPAN

THE STEAMER
THE COLANDER

THE CAKE PAN

THE STRAINER

THE CAN OPENER

THE EGGBEATER

THE POT HOLDERS
THE GARLIC PRESS

THE ROLLING PIN

THE FRYING PAN

THE COOKIE SHEET

THE MIXING BOWL

THE CASSEROLE DISH

THE DOUBLE BOILER



Solution

B PKYCOLOBEDAJEDNAZBATF

LAOESPREMEDORDEALUHOS
CAZETOPODULPPQOJTYGDO

S P X XL OAR
A A DO

R FAAPL

G

E D |

AHCNOCADBPMYVJILA

CNEEFKRETAEBGGEOTADYV

A CNRAH

APMATAHKA/I

N E Q |
L KS
PALUT

HWOHGFROPAVOOAZ

A
STVTEZRSAREDARRAGASDO

AOFRRAAPHZLYUEXEBTLAA

KRRLO

PSEAOTDTHRTDSE

NLADDTFATVRADII

VRWRER

KTPCPDTXEMBAY

A

RANKLBADKNMREHSHZQO

QNZHORCAGBIKRFOVRM
VCNDOKHFCKVPBLUWLMAIDO
OHDSFJBSVOOCACGCAROLAH

LMXOABR

|
OO F

G N

DORDELATASGN

LTRONTOCMAONOTFYA

TADXPYWYTFASVEB

JAL EG



