Food: Utensils and Kitchenware

YDUWHREHCOKLEPPODWAJ

E FLR

HBNFHKXMIPEPQQLH

ELOEKCGCEEKBUBMHEAEDEE

OENLTLEWU

LGUW I RAKOXSZ

SAELYLUYNVFRZSETESHKX
PSNHKBEYXHYAUCEASSUHK

OCUuUuCCKZBE

F

SJINZNDGCSHWU

K YMGXOSXBHETCTC

HMEEDAJPLMIFRDRTNRSH

T HDSEZC

CELSFBWDEHEFEKTHSEPRE

OSHUXHWSCN

L RPUDEMHHN

K SOMOKSVEBGJGBNOBT CUF

DELEYEWREFPAFRETEURDO

CAHOSAGR R

CREOTLWYKTHGETC CPELGM

B RZGRVKJIGYY

ZHBRATPFANNENEUTFNBEWU

NBRATENHEBERWRKTXOF Z

B DENTOPFLAPPEN

K CNCD

DAMPFKOCHTOPFFMLEKS SM

VBAUFLAUFFORMTLVMKUJ

THE WHISK

THE POT

THE LID

THE GRATER
THE SPATULA

THE LADLE

THE PIE PAN

THE TONGS

THE STEAMER
THE SAUCEPAN

THE FRYING PAN

THE STRAINER

THE ROLLING PIN

THE MIXING BOWL

THE CAN OPENER

THE COOKIE SHEET THE GARLIC PRESS

THE PAIRING KNIFE

THE POT HOLDERS

THE DOUBLE BOILER

THE ROASTING RACK
THE KITCHEN TIMER

THE CASSEROLE DISH

THE CARVING KNIFE

THE VEGETABLE PEELER



Solution

YDUWHREHCOKLEZPPODWAJ

EFLR

HBNFHKXMI PEPQLH

ELOEKCGCEEKDBIBHEAEDEE

RA KO X S Z

L GUW
SAEL YL UYNVFRZSEIEISKX

PSINHKBEY XHYAUCEASSUIK

OCUCCKBE

OENLILEU

F

SJNZNDGCSHU

KYMGXOSXBHETCTC

HMEEDAJPLMIFRDRTNRSH

THDSESTC

CELSFBWDEHFEKTHSEPRE

OSHUXHWS CN

LRPUDEHHN

KSOMOKSV/EBGJGBNOBTCUFF

DELEYEWREFPAFRETEURDSO

CAHOSAGR

CREOTLWYKTHGETC CPELGM

BRZGRVKJIGYY

ZHBRATPFANNENEUFNBTEWU

NBRATENHEBERWRKTXOFZ

BDENTOPFLAPPEN

K CNCD

DAMPEFKOCHTOPFFMLEKSM

VBAUFLAUFFORMTLVMKUJ



