NSE Level 3 - Preparando

Comida

GREMUSXYV

A UUNKLLLHSIICRQRWDXWU
CREPMORJXCHEOAPEFBJRE

REVOLVERZCGR
RLQCPRPOTCVE

RATNETLAZC

I DbMB ERACES

EMV COZAVY

PMAANGHNHBEHDBODEJICMM

I I A O AW
ELNPRRRRRPC

R

WOREKEOOCCTO

Y JJMBUXTFR

Q

R ET
WL ANR R

A JPVFDEENRHAHB

I CAV THOI RZ

K RRA

B CONGELAREPUVTSEFRA

AV O
R

EBWQGRADARLBUTERD

CZAANMZV SBOEEGENUA

N

NPNRVZJAVRRHBRCAOAIBA

I AXUUGSGL YV

A EKAPSEAR

ELAOHOPMUYV

ELFCOETGS

J

T

CLPLRTDJAEAIJXXTAR

OAAXL

SJCVOPMMGXDTZT

| OWADDUAAWM

CRZATAAWAWM

Y HS S H

WRRASARPQDEDRR

TO DRY
TO WET
TO BOIL

OVEN

FIRE

TO CUT
TO MIX

TO ADD
TO FRY

TO COOK
TO BEAT
TO STIR

TO PASS

TO CHOP

TO WASH

TO COOL

TO BURN

TO SOAK

TO BLEND
TO ORDER
TO EMPTY

TO SERVE

TO PLACE
TO ROAST
TO TASTE
TO SAUTE

TO THROW
TO BREAD

TO TURN OFF

TO FREEZE

TO MARINATE IT SMELLS...
TO CUT IN HALF

TO TAKE OUT
IT TASTES...

TO PARE, PEEL

TO LOWER THE HEAT TO SUBMERGE, TO DIP

TO HEAT UP, WARM
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