Food: Meat, Poultry, & Seafood

XEMSOUGGQOQNF

OvyvJulJoo

HV TSEOHTL I
OROCAMARA
J OA SV

S Q

YBDRTGAW

I R A S |

E

A ERF

ETUYDPFBDOMGIXEJ

U

GSJVMKNPMLXFTEPWAF

GEATURTAEENEAPCDOQMA
NPCVBXFFZRXDZFVTRYVUOS

A HI L OKEDA

RWRDNBDDCOOSSWB CETSL

A

I NG I O OWU

A O A

NBSOALMRAVOPIJIOBOOS

CVEOGGCEEXOTEBEOJBT

LNAOHDUPAEORAAULC

I R K

@)

RSCBYHAELIERNLRH

F

W O

OLOBAPSXUOWSBDATDATFA
RFACSARTSOSAKUEGGOS SM

XBAXPFECWCASSB

I RNOAOA

TQGOAMLASOXATPGYRSCA

XJEAAMOELAGSPMXTWATX

JOASSMQEABTCA

E
YOGNARFOWIRVEAAECQZA

NNASAM

THE LAMB

THE MEAT
THE PORK
THE LIVER

THE DUCK
THE CRAB

THE WINGS

THE CLAMS

THE TROUT
THE BACON
THE THIGHS
THE HALIBUT

THE SALMON
THE SHRIMP

THE STEAK
THE TURKEY

THE CHICKEN

THE LOBSTER

THE SAUSAGE
THE GIZZARDS

THE OYSTERS

THE BREASTS
THE MUSSELS

THE SEAFOOD

THE ROAST BEEF

THE DRUMSTICKS

THE SCALLOPS

THE GROUND BEEF
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