Food Descriptions

KPQSCHMACKMHATFT

A WB UE

CNLZNTETFAHKCAMHCSUE FT

RSDFNEREWHCSEMMHTEDSO

P

TTASTRGAPHGESG

MVERBRANNTEMUURYDO

E EDNEG

R K

WSLECKEREPVASTMRTNA

XY T UL
CHEMT

GAEXKEWYMNUBESY

E Z S H

usScCcul CVWE

EXWEAOVUTBHWHOOZRTFE]

GOMQJ 2V TSWAQNQDAZYAYF

ONNOOETWSHENEKCORTG

S CHB

E PV EFR

TV ZHDRYZC

B RACR

FEVTSDOBTWUNEJJ

A E EG

S

OQFP

E KCS
T G J U

Z L ASRHRERAL

GFXKWKSEKZFKDO

E

I OY

@)

I EL Z C |

P ETMHTC

VEATQUHEFLHSCELUPDRGLN

ATQXYHHDAASHRYWBANXK

S PUJKLG!Z

RVTMYV XGZO0JE

ONQVCPWHKIFNMVHXEWONT

SOUR

HOT

DRY

SOFT

HARD

COLD

SWEET
SPICY
BURNT

CHEWY
FRESH
JUICY

RIPE

SALTY
TASTY

GREASY

UNRIPE

BITTER

FLAVORFUL

CREAMY

TENDER

SATISFYING

OVERCOOKED

DELICIOUS

LIGHT (NOT HEAVY)

CRISPY / CRUNCHY

UNDERCOOKED

HEAVY (RICH FOOD)
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