Food: Vegetables

GRUNENBOHNENZUTCTCH

J EZL

N

N AT

PENWL ZMXL S P I

RELLESFUBUPP

LDBVRRLGHGESUMEGWNT Z

XQBY AGEE

K AV Z

Z QDHJ GCEH

YJLRQCRVKDBWPAPR

B NKEHAUTETBU

PCAGCYDTXRTALASBXGNM

ENRRUPH

RBPL ZGZUNQVA

OQ I XWQRAJ

TETAAKRNE

ETOPLOKENSNWXCJIWUTCTL S

R TFSB

Z KEGCRABFBXHIT

I O Z N W

H EBE

SOFOOLWCTF

OAODWERFKGEY

R EGNO

LALAKKEHMAUPGNNIBIKWDROQ

| EENRGRGIL

KNABKBT COTR

ETEEQOESTTNUMRUTLVFS

AJJ X ZRL

RECUBGBIKOHTLE

MSNLDBNTNOLQPEYVSWRWE

YKPLTZRTBXYQNNMEXTCN

CFSUSSKARTOFFELNLNTKSG

THE YAMS

THE PEAS

THE CORN

THE ONIONS THE CELERY

THE TURNIPS

THE SQUASH
THE GARLIC

THE LETTUCE
THE SPINACH

THE CARROTS
THE RADISHES
THE ZUCCHINI

THE CABBAGE

THE TOMATOES
THE BROCCOLI

THE PARSLEY

THE POTATOES

THE CUCUMBERS
THE VEGETABLES

THE MUSHROOMS
THE ARTICHOKES
THE STRING BEANS

THE EGGPLANTS

THE ASPARAGUS

THE SWEET PEPPERS

THE CAULIFLOWER



Solution

GRUNENBOHNENZUCCH

N

N AT

PENWLZMXLSP I

JJE Z L

RELLESTFUBPP

LDBVRRLGHGESUMEGWNT Z

XQBYAGEE

KAV Z

ZQDHJGCEH

YJLRQCRVKBPAPR

B NKEHAUTESBU

PCAGCYDTXRTALASBXGNM

ENRRUPH

RBPLZGZUNQOQVA

OQ I XWQ RA J

TETAAKRNE

ETOPLOKENSNWXCJWWUTCL S

R TF S B

Z KEGCRABFBXHJIT

1O ZNW

H E B E

SOFOOLWCTF

OAODWERFKGEY

R E G N O
LALAKKEHMAUPGNNIBKMWDQOQ

I " E'EENRGRGL

KNABIKDBTC COT®WR
ETEEQOESTTNUMRUTLVEFS

RE CUBGBKOHTLE

MSNLDBNTNOLOQPEVSWRWE

AJ J X ZRL

YKPLTZRTBXYQNNMEXTCN

CFSUSSKARTOFFELNLNKG



