Food: Vegetables
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THE SQUASH
THE ONIONS

THE PEAS

THE CORN

THE GARLIC
THE SPINACH
THE TURNIPS

THE CELERY

THE CARROTS
THE PARSLEY

THE LETTUCE
THE CABBAGE

THE ZUCCHINI

THE TOMATOES
THE POTATOES

THE RADISHES
THE BROCCOLI

THE CUCUMBERS
THE ASPARAGUS

THE EGGPLANTS

THE MUSHROOMS
THE VEGETABLES

THE CAULIFLOWER

THE ARTICHOKES

THE SWEET PEPPERS

THE STRING BEANS
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