French Vocabulary: Food
(Cooking)

LANGERSGFY

A PERME
K CWMGVDDXZGCRTCEAPZ

J Y AR

P RESS

OKFAJU

LFWSUSSXRRPFHYTAMCMZC

A RGCRAPM

Z UOVA

MBCGRYREHTCAMHTD

MFPPSXDUTDPMDBRYBUJS

R ANAE

U

DVUREHCNARTWPNS

E EE

VROLKRORZMARYT

ORVPHWEEJATVRUCXBRNR

FEURTUPRAWTSZLJQTETKSB

USUFRRXZECMIRKQTUDNDTC
AAZAWFRULWU

E UA

ELAUHMSE

Z XERJVOUCBCXPOR

M

RTRRRVLMEAMBNADSVYVRI

I Q J X ECLE

wWGCUZMDTS SRELY

EEEQCLOQWMGL

URTF VA

P

I L WS A

E

CBORJQRLORGE

S K J
Y

HEGDNUEI RQAJEUUR

UCLQJRXOH

S

R B R EN I

U

DRMEGLGYQYRNADVKRKDBAQ

TO MIX

TO FRY

TO ADD

TO BOIL
TO STIR

TO CHOP

TO BEAT

TO COOK
TO POUR
TO GRILL

TO PEEL

TO MINCE

TO BAKE

TO BREAK

TO SLICE

TO ROAST TO SIMMER

TO CUT UP

TO GRATE

TO STIR-FRY

TO GREASE



Solution

LANGERSGFY

J YARAPERME
KCWMGVDDXZGCRCEATPZ

D

OKFAJU

ARGCRAPM
LFWSUSSXRRPFHYTAMCMC

P RESS

Z UOoOVA

MBCGRYREHTCAHD
MFPPSXDUTDPMDBRYBWUJS

I DVUREHCNARTPNS
VROLKRORZMARYT
ORVPHWEEJATVRUCXBRNR

R AN A E

U

E E E

FEURTUPRAWTSZL JQTEKSB

USUFRRXZECMJRKOQTDNTDTC

AAZAWFRULWU

ELAUHMSE

Z X ERJVOUCBCXPORIJ

RTRRRVLMEAMBNADS SVR

E UA

M

Il QJ XECLE
wWGCUZMDTS SRELY

EEEQCLQWMG L

URTEF VA

P

I LwWSA

E

CBORJQRLORGE

Il HEGDNUE I RQAJEUUR

S K J
Y

UCLQJRXOH

I S
DRMEGLGYQVYRNADYVKRKBAOQ

R B R EN

]



