Bon Voyage 2: Chapter 6 Vocabulary
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Horizontal
6) SAUERKRAUT
8) VEAL
10) TO POUR
11) ASOLE FILET
13) OLIVE OIL
15) ALOBSTER
16) TO CUT
17) A MUSSEL
18) A CRAB
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Vertical
1) TO PEEL
2) HIGH TEMPERATURE (ON A STOVE)
3) PARSLEY
4) BAY LEAVES
5) ARING, A SLICE
7) A REFRIGERATOR (2)
9) A ROAST
12) THYME
14) PORK
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CIO|JU|P|E]|R
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