Food: Cooking

QMGCPGCORTARZRASSAGLC

A UPARJEUPHTEFZFGZORADPO

CURREVTEZBRQ/Z

FABMI

K V
DRRMN

I MG S L L QAE

WWY O E

P RR

S NPIJIVXTDNAEVFAQROOAE
JOAETJIQERKRFRVUAUHTWM

UAOBWORSJCTUPOQHJ
A

F

Z QNOSGLYAAABNRDO

VXXBDVMKEQXSBWLDH

R CAV I

S

RRKCEMMXASYWGREUBFG

Il WRDELLHHRDO

ODAGABWHJ

L

A

Z ANJRTURYTSEAURDH

J

P TE

NZRVRMMGT

I
UNZ ZLQRFESN

K SESTBMCH I

I UR H I

S

N

QUCQTESGFCYRUOATT

UROKUF ZPUAG

WRAERJADPO

ESCBGKJSQFW

BYFY

P CG I

RATGVATCCHQHXYTRTSDS

ATW

S UV Z

RFARARLVYVSBRI

RLCLARWRPREVREFYWPOBX

TO ADD

TO FRY

TO MIX

TO COOK TO BEAT TO BAKE

TO STIR
TO BOIL

TO CHOP

TO POUR
TO PEEL

TO GRATE
TO BREAK

TO GRILL

TO MINCE

TO SIMMER

TO GREASE

TO STEAM

TO STIR-FRY
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