Spanish: Culinary - Utensils and Place Settings

www.leaflanguages.org

K KQAVCKNECNVTAZONNTCUJGE ZC
M ENTTERODMESAG I

QOGP

DS SDU

TOHANOLOYMFOORABOQCJOWOPD

U N R

i ERARE I

DSCESEVCUCHARAUJUTWM

RRJWGSDUDTL

e

S Q

N

N MR

N A

AOULGEETYTFXQA

A O N

N
BEPFUPZPDFDLFAURDGRN

DMLBAAKCAGUMAUUAAV ZT
CEPAACNGSUDEAUSLBYVYVBOE

L SHZM

e

T
R E U

UGTETUFZEZEBOATVARTFL

N

i

O DHB

T S V D |

N
OXYOORT

X EGENHOYOADO

COMANTETLJTVSN
CPZMAUNSLONEUFP

EOOELOHIKHR R

EWMUBN

N

NVOOIYFEYVY I

R U

B
J

G ZQOWKT
C

z

NBTLORDODLAAZAMPZ ZYEAETE

i

A ALLVHUJA

K UNSHUTYLlLLE

MM I

S ROXQVOAI

T L M

R

J

G

N
FSLMR

e

LFEOBRLALZOURVYVJX

ucCcOETEFP

DGQRUHAZEAUCGTFLSVDNLIRE

A

LLORUOOCLTCOETE

RAUUOGON
RFRAEGUEOTH

UWU E

AFPLAT.I

N

N

GHLOTETD

ER AN

N
B SDRJNQEMWS

X B E R

e

S X O E

TY ZKTHHKB

e

N Y N i

GY EGL

e

WQTVTBEDYGJPDE

OAMBAJKI

E

21. TAZON

11. MESA

1. CAZUELA

22. TENEDOR

23. VASO
24. VELAS

12. PALILLOS

2. COPADEVINO
3. CUCHARA
4. CUCHILLO

13. PIMENTERO

14. PLATILLO
15. PLATO

5. ENSALADA
6. GARRAFA
7. JARRA

16. PLATOHONDO

17. POSTRE
18. SALERO

8. LICORERA
9. MANTEL

19. SERVILLETA

20. SILLA

10. MANTELITO



