Food: Meat, Poultry, & Seafood

FATTECNAPALCXLWPJUJLDQ

T

K

LGAMBEROUATWANLS

LPOLLONJGJEIKSQ QR
I
I

K G F

LFXELTO

L

HCNARGIL

DLRDO

S

A R

S X
Q THCW

GATSOGARA'

LEVONGOLIEOWCESB

PDNTASKLACUZFUAYZEAC!Z
XOLTAOMLRPZLOYYWPLHZ

E

XA AY XM I

LSALMONED®O

ALXSYJOCVQCSCWDYUBNT

PATEEHLMWEFAXWUOT

L MB

DRQTUFE

EYTAAALNGLRAA

OKVUGGTSKFHEBRVENWXH

S GG EHRNYV

THFC

FJGCI TNAEXZTC

SOEQCERNSSAMZZC

RLPGUPTILPCTNWOTNEA QA

C

NOSCEACHSB

HLATORTALX

E

L TERRENOMANZOTETC'

HWLECAPESANTEDZFJJLCL

EMXVABOZGW

LMA I AL EBA

THE DUCK

THE MEAT
THE CRAB

THE LAMB
THE PORK
THE LIVER

THE STEAK
THE TROUT
THE THIGHS
THE SHRIMP

THE WINGS

THE BACON
THE TURKEY
THE HALIBUT

THE CLAMS

THE SALMON

THE MUSSELS

THE BREASTS
THE CHICKEN

THE SAUSAGE

THE LOBSTER

THE SCALLOPS

THE GIZZARDS

THE OYSTERS

THE GROUND BEEF

THE DRUMSTICKS
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