Food: Meat, Poultry, & Seafood
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THE LAMB

THE MEAT

THE DUCK
THE CRAB

THE TROUT
THE LIVER

THE BACON
THE WINGS

THE STEAK
THE TURKEY
THE SALMON

THE THIGHS

THE SHRIMP

THE CHICKEN
THE HALIBUT

THE SAUSAGE
THE MUSSELS

THE LOBSTER

THE OYSTERS THE GIZZARDS

THE BREASTS
THE SCALLOPS

THE PORK CHOPS

THE ROAST BEEF

THE DRUMSTICKS
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