Bon Voyage 2: Chapter 6

Vocabulary
PPCERIADIGIRFHOZUTLKN
WRPRECETTEOGEPOI SSON
UVOWANOMUASUDGPMGOQRA
RPERLBPFASATSANLANARQ
EVLEZOEULDJMSSFAAROD
STEHREEEI UOTOAETERTDN
RFRCYTWOMTURURUDUTOTOZ
EFRUI  TEBEHTEDECC "' VNI
VWELIENENYEUGAMEEATIM
JODPTL I STMRMPI KUAXTIF
EGNEOESSEAWEBAGEGUTDL
RIAIRTI I YLDREFTOZEUR
|l R1 ABOUCNUOXBTEKETNLO
UFVFACCURGURROQXBSOAN
COUPERVABOEDEESKIRUD
EUXXKEI SDRLQHSPVXTRE
ROJXASUUTAUVCSSASI IL
|l UEU I LETKTOGAKUARTCEIL
ABINDFUIMCMKHRIXEKTCBRE
FQXMAHETUORCUOHCALETD

PORK VEAL BEEF

FOOD MEAT THYME

PASTA A POT A CRAB

TO CUT SALMON A FISH

TO ADD A DISH A ROAST

TO STIR A FRUIT A SAUCE

A LEMON A PIECE TO POUR

TO PEEL A GRAPE AN HERB

A MUSSEL TO GRIND AN ONION

TO SHRED A CUTLET A RECIPE

A SAUSAGE AN ORANGE A LOBSTER

AN OYSTER SAUERKRAUT BAY LEAVES

THE KITCHEN A VEGETABLE A FRYING PAN

A LEG OF LAMB A RING, A SLICE A CLOVE OF GARLIC
TO COOK SOMETHING A REFRIGERATOR (3) A REFRIGERATOR (2)

LOW TEMPERATURE (ON A STOVE) HIGH TEMPERATURE (ON A
STOVE)



Solution




