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KITCHEN STVFFS CROSSWORD

16

AcCRrOSS
¥. WHAT SETTING SHOULD WE NEVER VSE ON
THE STOVE ToP?

S NEEDS TO BE TEMPED AT 1SO
BEFORE IT IS EAT READY

L A CAN BE CAVUSED BY
MIXING RAW INGREDIENTS TOGETHER

0. ____________ NEEDS TO BE TEMPED AT 16S
Down

). NEVER CUT MEAT AND VEGGIES ON THE
SAME _________ WITHOVT WASHING IT.

& WMHAT SHOULD YOV VSE IF YOV SEE
SOMEONE'S HAIR/CLOTHING GET CAVGHT ON
FIRE?

8. WHAT IS THE CORRECT TOOL TS VSE 76
TEMP MEATS?

6. WHAT VTENSIL SHOULD WE NEVER PVUT
NTO A SINK PILL OF WATER?

P WE CRACK EGG INTO A SPERATE
BEFORE MIXING WITH OVT OTHER

(NGREDIENTS.

8. WHAT SHOVLD WE VSE TO KEEP THE
GREASE DOWN FROM POPPING OVT OF THE PAN?
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