Food: Utensils and Kitchenware
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THE LADLE

THE POT

THE LID

THE GRATER
THE SPATULA

THE WHISK

THE TONGS

THE PIE PAN

THE STEAMER
THE STRAINER

THE FRYING PAN

THE SAUCEPAN

THE POT HOLDERS THE MIXING BOWL

THE COOKIE SHEET

THE CAN OPENER

THE GARLIC PRESS

THE ROLLING PIN

THE CARVING KNIFE THE ROASTING RACK

THE PAIRING KNIFE

THE CASSEROLE DISH THE VEGETABLE PEELER

THE KITCHEN TIMER



Solution

AUFLAUFFORMKTLG

V T DR

I VOEFCAXWNYV
J LJEMPRSLNEBEAOQK

DPMFF®#PG X

Z DRA

NKORNBS SEK®FEFYBVNLVSMNIL

EOFERANP

J F.G

NRCGRAEI

PCNSUCTUZSHJQVBHFLESB

PHESHKOBDXCV XE K®P SMRR
ATHERBIKOAEGHEQOMUHEA
LOCMSLBAALLNMTNSIBTNT

FPUGCEMRPEHHHEETAUIFE

PFKNHCMMHCNCOSSRYBEN

OKUUUHANSUONCL®BSEWOH
TESRSDFHZKNHARZGEJNE

FHAETFNSGRESHB

ETEAETAPWLZRHAPXOQPSE

I ASOT

J

N

E X EWZ COTENOR

DB BPL YM

ucQVvVUVAXDE

Z K XLDSLPBHD

UL UFWAIJRH

LDSKWRFU

Z B H

QWS TNYLEKCEDGMVYVEP

CzZPZBKNOBLAUCHPRESSE



