
Vistas (Lesson 8: la carne)
K S M P C I E N R A C F B E B I D A N W

D A Z Ú C A R E R G A N I V H W A X Y Y

A L C D O W X O W E H C E L O U V P O V

T C A K I D A T N E I M I P U N E D J D

S H A E W Z A Ó G A S E N O Y A M V I L

O I T R O A M L P M E H K I E M X C O R

G C F R E A T C E A A N C Y Q U E S O I

N H R R J B U Ú A H N R A I Y C A F É R

A A S O J A A P N R É E G P W O H K U O

L R T E M C A S Ó I N T T A O D G Y A M

C A I Y R B S T M E P E D I R S N U T A

S D O R T V M O L S C L D B E I F Á R Z

O N D B C J I B A C A V Z E O C N M S E

C E A I O E Y R S O M Z I N R Q A A U V

S R C S E M R C A G A V I I V E F W K R

I E S T R N T E Z E R V F Z J U S L U E

R M E E E K K K A R O F P A V O J V X C

A V P C B X K V Y L N Z J R A B O R P J

M V K K A L L I U Q E T N A M A A B R W

K N L A S Y G H X W S S O C S E R F E R

HAM EGG OIL
SALT RICE BEEF
MEAT WINE FISH
TUNA SOUP MILK
BEER STEAK DRINK
SUGAR CHEESE YOGURT
TO DIE BUTTER CEREAL
GARLIC COFFEE TURKEY
SALMON SHRIMP ICE TEA
LOBSTER VINEGAR TO KNOW
SAUSAGE TO SERVE SANDWICH
TO ORDER TO SNACK TO CHOOSE
SHELLFISH MARGARINE SOFT DRINK
MAYONNAISE BLACK PEPPER TO TASTE LIKE
TO TASTE/ TO TRY



Solution
K S M P C I E N R A C F B E B I D A N W

D A Z Ú C A R E R G A N I V H W A X Y Y

A L C D O W X O W E H C E L O U V P O V

T C A K I D A T N E I M I P U N E D J D

S H A E W Z A Ó G A S E N O Y A M V I L

O I T R O A M L P M E H K I E M X C O R

G C F R E A T C E A A N C Y Q U E S O I

N H R R J B U Ú A H N R A I Y C A F É R

A A S O J A A P N R É E G P W O H K U O

L R T E M C A S Ó I N T T A O D G Y A M

C A I Y R B S T M E P E D I R S N U T A

S D O R T V M O L S C L D B E I F Á R Z

O N D B C J I B A C A V Z E O C N M S E

C E A I O E Y R S O M Z I N R Q A A U V

S R C S E M R C A G A V I I V E F W K R

I E S T R N T E Z E R V F Z J U S L U E

R M E E E K K K A R O F P A V O J V X C

A V P C B X K V Y L N Z J R A B O R P J

M V K K A L L I U Q E T N A M A A B R W

K N L A S Y G H X W S S O C S E R F E R


