Bon Voyage 2: Chapter 6
Vocabulary

OPNUXXUODUTETFA
A TREHCAHFNUNHOMARDMD

UTKOJDOHETNATLL

L NOSS I

UuoBUuU

A BHLAT

E
L EGJAEHU

ENNEMEAREUMEHR

E

UNTMKFQUNEHERIBIEUNPNP

CNECASUNEPDO
A ONBOREUNTEFR
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J UOM

POAPEPRMZC

X OS E B |

EZVELVAUCCAETUS

OLBYGMTGTTAEENVRAHSR

RLBAAE
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TVTTURBWETTT CASTP

UEJHNEUBDDF

OKEUFP
EERUYWKUSEXNENEQTUBMU

RACDOLVROXDZFUNJRD

PUUZDO

O D

T M N B

R ZL EUNFRU I

DCJDT

E

XYJPFXYREHCUTLP

VEAL

MEAT

PORK

LAMB
BEEF

THYME

SALMON
A FISH

TO ADD

A DISH

TO CUT
A CRAB

TO PEEL

A LEMON
AN HERB
TO STIR

SEAFOOD
A ROAST

PARSLEY
A SAUCE

TO POUR
A FRUIT

A RECIPE

TO GRIND

A MUSSEL

TO SHRED

A CUTLET

BAY LEAVES A VEGETABLE

BOILING (F)

A LOBSTER

A FRYING PAN

BOILING (M)

A REFRIGERATOR (3)

A LEG OF LAMB

A SOLE FILET

LOW TEMPERATURE (ON A STOVE) HIGH TEMPERATURE (ON A

STOVE)



Solution

A

OPNUXXUODUEF
A TREHCAHTFNUNHOMARD MD

LNOSS.I

UuoBUU
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UTKOJDOHETNATLL

E
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CNECASUNEFPDO
A ONBOREWUNTER
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UEJHNEBDDF

OKEWUP
EERUYWKWUSEXNENEOQTBMU

RACDOLWVROX®DFUNJIRD

PUU ZO

O D

T M N B

RZLEUNERUI

DCJDT

E

XYJPFEXYREHCULP



