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1 serve 26 bake
a) servis etmek  b) saglkh c) kisnis d) dolmalik biber a) firnda pisirmek b) 6nceden isitmak c) doldurmak d) piire yapmak
2 stretch 27 hot
a) karistirmak b) uzatmak, genisle c) servis etmek  d) nane yapragi a) tepsi b) rende c) kiyma d) sicak
3 baking tray 28 pour
a) karisim b) zor c) bal d) firin tepsisi a) uzun sapli tence b) dokmek c) tuz d) 1sitmak
4 main 29 steak
a)ana b) karides c) uzun sapli tence d) Teksas-Meksika mutfagi  a) biftek b) islatmak c) kimyon d) safran
5 chop 30 press
a) pudra sekeri b) yogurmak c) dogramak d) terbiye etmek a) yesillik / ot b) yarim c) firnda pisirmek d) bastirmak
6 cuisine 31 fry
a) kirmizibiber  b)ana c) mutfak (yemek | d) tat / lezzet a) kizartmak b) fajita (Meksika y c) su d) dolmalik biber
7 half 32 remove
a) nazikge b) havug c) ezmek / pargala d) yarim a) gctkarmak b) firin c) pudra sekeri d)ince
8 mussel 33 mint leaf
a) kesmek b) keskin c) midye d) tost a) naneyapragl  b) nefis, leziz c) stirmek d) ekmek kirintisi
9 paprika 34 vanilla extract
a) toz kirmizi biber b) stizgeg c) serpmek d) kofte a) dondurucu b) sicak tutmak  c) vanilya esansi  d) tavuk suyu
10 slice 35 sprinkle
a) kagik b) yag c) dilimlemek d) baharat a) bastirmak b) biftek c) safran d) serpmek
11 step 36 milk
a)adim b) terbiye etmek  c) althk d) peynir a) st b) tortilla (lavas)  c) sosis d) seker
12 oven 37 fajita
a) Teksas-Meksika b) firin c) yuvarlamak d) kiraz a) pudra sekeri b) fajita (Meksika y c) kignis d) tepsi
13 pot 38 peel
a) ¢irpmak b) tutam c) tencere d) yagh a) soymak b) tavuk suyu c) biftek d) karigtirmak
14 fish 39 shahi tukra
a) balik b) ¢orba c) yogurmak d) kasik a) ihk b) sahi tukra (Hint " c) karistirmak d) yuvarlamak
15 add 40 melt
a) tnlu b) kirmak c) servis etmek  d) eklemek a) eritmek b) domates sosu  c) parga d) yumusak
16 dough 41 bread
a) hamur b) baharatl c) birlegtirmek d) yarim a) firnda pisirmek b) tepsi c) karides d) ekmek
17 batter a2 fill
a)un b) buharda pisirme c) pasta hamuru  d) sagliksiz a) naneyapragl  b) kenara koymak c) doldurmak d) stizmek
18 sheet 43 beef broth
a) saglikh b) maya c) yaprak d) taninmig a) et suyu b) tortilla (lavag)  c) kolay d) yikamak, durula
19 fork 44 herb
a) catal b) zencefil c) denemeye dege d) tost a) yesillik / ot b) karisim c) dolmalik biber  d) biftek
20 croissant 45 mat
a) surup b) 6rtmek, sarmak c) ay ¢oregi / kruve d) baharat katmak a) althk b) uzun sapli tence c) yagl d) pisirme yontemi
21 frying pan 46 bell pepper
a) tzim b) kizartma tavasi c) sutli d) dondurucu a) kuruyemis b) eksi c) dolmalik biber  d) yumusak
22 beat 47 dried
a) zencefil b) cirpmak c) yuzey d) oklava a) baharatl b) kurutulmus c) stizmek d) sagliksiz
23 sour 48 place
a) tortilla (lavas)  b) malzeme c)un d) eksi a) yerlestirmek  b) tabak c) terbiye etmek d) sebze
24 crack 49 blend
a)yag b) kepge ile koyma c) kirmak d) keskin a) kiraz b) karistirmak c) karpuz d) corba
25 tasteless 50 knead
a) pudra sekeri  b) sebze C) tatsiz d) buharda pisirmek a) eritmek b) sebze c) pudra sekeri  d) yogurmak
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