Which Kitchen Tool/Utensil am 1?

Directions: Decipher the Code message listed below to uncover the sentences. Place the
answers directly below the Code.
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1.) 22-5-7-20-1-2-12-5 | am used to remove the outer layer of fruits and vegetables.

2.) 23-9-18-5 23-8-9-19-11 | am used to hand mix ingredients and add air to your batter.

3.) 18-21-2-2-5-18 19-3-18-1-16-5-18 | am the best utensil to get every ounce of batter from

your bowl.

4.) 19-16-1-20-21-12-1 | am perfectly shaped to flip flapjacks or burgers.

5.) 18-15-12-12-9-14-7 | can make fast work of spreading out dough evenly.

6.) 19-20-18-1-9-14-5-18 | am a wire mesh bowl or scoop used to strain solids from liquid

ingredients.

7.) 7-18-1-20-5-18 | am a cutting tool used to shred food.

8.) 23-15-15-4-5-14 | am good to use for stirring, if you don't want to scratch your pots and

pans.

9.) 3-21-20-20-9-14-7 2-15-1-18-4 | am atool that covers an area, making it perfect for

chopping meats and vegetables.

10.)13-5-1-19-21-18-9-14-7 3-21-16-19/19-16-15-15-14-19 We help you follow the recipe as

directed, including adding the exact amounts of ingredients.




