Food: Cooking

T ARY

T AR - FR
Cc OC

SYOAG I

WGV ZNZJQRAMEFGNG
KZTCROPAVARAN

D Q

A J DD

R M

KYQNRDBYHFCLLYEMFZTN

RRASSAZXRDZC

B NRRVROZC

ALGXFAZJAMUDZO

GRELHARGETULNT

PGQQOWZ

PFRLOZ

K PRMYVFAE

HDTHI

LUFJOTRAMARREPD

BQVDLD

B GGWR

FEVZATYKOFDSTLC CTUBNE

HBPRERACSACSEDSZLLRM

KRGRFFKWRREDMEFCKDUPAF

JAOELHTTZATYPQEXRWDDO

G

I
LEJRKGUKYWMHYZCDO

CRFOOCPQEBRTC CGOEALC

R ACM

L

M O E

ETRMHRTOEGPVTQNPNK

S Z TNN

CRATROCNVDOQNOSKW

I
EVUGRUCVERXRPVPMOYA AT

VKIHWEFNTFXWYFJVUCPRDO

NZQCCAJHRKHJIYB

TO MIX TO ADD

TO STIR

TO FRY
TO BOIL

TO BEAT

TO COOK
TO MINCE

TO POUR

TO SLICE

TO PEEL

TO GRATE
TO BROIL

TO BREAK

TO ROAST

TO SIMMER

TO GREASE

TO STEAM

TO STIR-FRY
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