Qué chévere 3: Unidad 7B
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LAMB STEAK

SALTY

DRY

GUEST

FRIED

WALNUT

SPICES

VOLUME
SMOKED

PEANUT

SALMON
BOTTLE

MANNERS
STUFFED

ALMOND
TO CHEW

CEVICHE

ROASTED
NOODLES

TO LOWER
TO RAISE

SANDWICH

TO COVER

TO BEHAVE

MARINATED

CUSTOMER

TO SHAKE HANDS

HOST, HOSTESS

TO COMPLAIN

RAW, UNCOOKED, UNDERCOOKED
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