NSE Level 3 - Preparando
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TO MIX TO ADD

TO FRY

TO DRY
TO CUT

TO BURN

TO SOAK TO BEAT TO WASH

TO CHOP
TO BOIL

TO COOL
TO STIR

TO PASS

TO COOK
TO THROW
TO PLACE
TO SERVE

TO ROAST
TO EMPTY
TO BREAD

TO TASTE
TO ORDER
TO BLEND
TO SAUTE

TO MARINATE

TO FREEZE

TO TURN OFF IT TASTES...
TO WET, TO DIP

TO TAKE OUT
IT SMELLS...

TO PARE, PEEL

TO COOK OVER HIGH HEAT

TO SUBMERGE, TO DIP
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