Food: Vegetables

S TA I PKT
I

CTLELLOPI CETLI

J

FLOVACL MUPK

L ERO

RAVVGHGTCCEGPXMYRUF

A LEMDBQSWTULLEPATATEN

V ARG

wJJVv ol

G O E
H

I OR
I
OOPLR

R

SOXAOVAQL

S

A TDECQL
N TUG

CRYNMOTWDO

AY Z2 G

I OY AP AGO I

EURZVL
L GEA

NCBUCERMBDTRLEG

G A A

LACYACETHBCPCTUDUPO

SOEAMLLF

I U E |

O C

L ACO

LLZRORDSPEHDSO

RFF

RDBNBULELAOFPPXZAUPD

R

KBUNGCELNIAXUDVRP
@)

E

RV CKHJ

FAMZC

QMZNEGAAS
WU&FDWH
UORLD

ES I MOL

R
LOPGTHKZZCJJSL

QQBNVHPRY

N

XMENDMHXT

L GY

NGOLACS

EEJVNGYE
RVEYGAYOE

L SEDANODRQ

J

THE YAMS

THE PEAS

THE CORN

THE CELERY
THE TURNIPS

THE GARLIC

THE SPINACH

THE SQUASH
THE ONIONS

THE CARROTS
THE ZUCCHINI

THE LETTUCE

THE RADISHES

THE CABBAGE

THE BROCCOLI
THE TOMATOES

THE CUCUMBERS
THE ARTICHOKES

THE MUSHROOMS
THE SCALLIONS

THE ASPARAGUS
THE VEGETABLES

THE STRING BEANS

THE CAULIFLOWER

THE SWEET PEPPERS
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