Conexiones (Lesson 8-1A)

LWONOOREBANARPYEETMH
FPESCADOWOOSLB I PBWYK
CPI MI ENTOUNAYELZCVI KW
I PANQFRASAWRYBTYANVEP
CARNEDERESTUOABSORIL
OCBDEVERDURASHTFMATFNA
LURNOJXQLOJ I RFLUHPAT
LCI MHGNNRSCPDAJVTUGA
Il HDBLVUEGAI USLASZSRN
HAEEOJAJRCSOCSIRAMET®O
CRMABESRAEFQHGOZKZQG
UAPFSPONMYBTUCOCI NAR
CAPPAZTRPI MI ENTAGEJRQ
PPRSTENEDORWYOREDROZC
LHTARIERFGOTORONIUJATEH
Z ARHORUGOYLXSROKGTCK
PEODALEHPASLASYVYJSRNX
PVSETNASI UGFXGY I ERGX
PVLANGOSTATMUUBMKUDY
BEATIRFOTI RFPFACERDDOEO

SPICY TO FRY TO COOK

THE LAMB THE BEEF THE RICE

THE PORK THE SALT THE EGGS

TO SLICE THE OVEN THE PEAR

THE PEAS THE BEAN THE FISH

THE CAKE THE FORK THE PASTA

THE JUICE THE SALSA THE STOVE

THE STEAK THE KNIFE THE SPOON

THE SALMON THE POTATO THE GARLIC

THE YOGURT TO MEASURE THE SEAFOOD

THE LOBSTER THE VINEGAR FRIED (SING)

THE PLANTAIN THE EGGPLANT TO DICE, CHOP

THE ICE CREAM THE VEGETABLES THE GRAPEFRUIT

TO GRILL, ROAST THE PEPPER (SPICE) THE PEPPER (VEGETABLE)

THE CREAM (LIQUID OR WHIPPED)



Solution

LWONOOREBANARPYEETMH

FPESCADOWOOSWdB

P B WY K

K W

ENTOUNAYELCV
PANQFRASAWRYBTYANVP

M

P

L
A

R FL UHPAT

CARNEDERESTUOABSOR
OCBDEVERDURASHEFMAFN

LURNOJXQL OJ

MHGNNRSCPDAJIV ITUGA

L C

USLASZSRN

HAEEOJAJRCSOTCS

HDBL VUEGA

R AME O

CRMABESRAEFQHGOZKZAQG

UAPFSPONMYDBTUTCOC

CAPPAZTRIP

N A R

ENTAGEJQ

M

PPRSTENEDORWYOREDROLC

ERFGOTORONJAGEH

ZA RHORUGOYL XSROKGT CK

L HT AR

PEODALEHPASLASVISRNHKX

PVSETNAS

UG F XGYl ERGX

PVLANGOSTATMUUBMKUTDY

RFPFACERDDO

I RFOT I

B EAT



