Bon Voyage 2- Chapitre 6-
Vocabulaire

EOHMPNUAHCUNHOMARDTDTC

E

FCSUOFOAUDEECUASENU

P ZJ X ZEFFNULYNBEMOVOFP
LDZEUREPTLEVOFFSVRNI
UTEVEULHEDAURAAUXEGN

C

@)

I N E T |

Z T |

UDAYDUGI

K

RREEUOS

HFMOTMNPMHTLDN

EEUQTOEALRUJCEEMBONS

A KNCBOAIJUI

LBNESHNSBUUPUUOURANDO

R X Z ZRRZCAEX
E ON

UuLCEAP

ETRGONZWE I

ENLLN

VULRRETIKEENUUR

E

U

E
B OMJ

LNVOFRUHKNOTETLUBWU

ALZEGWEAFEFFNUIL

ULL

PCQFHRKRLPITKPETR
B GUYFRDO
E B PCYRONTP

Y ENE

Z AGGEOWDO
ZNMTJ JRG

UTTYRHOCCXYTUSWNGUTEWU

A NDEEUWPBXDO

DUSAUMONUAENGA

YEXSQRLAYV

LYTOQGC

FOOD
BEEF

PORK

MEAT
LAMB

VEAL

TO CUT

A FISH

THYME

SALMON
A FRUIT
TO STIR

TO ADD

TO BOIL

A CRAB
A DISH

PARSLEY
A SAUCE

AN HERB

A ROAST

TO POUR
A LEMON
AN ONION
A MUSSEL

TO GRIND

TO PEEL

TO SHRED

A RECIPE

BOILING (M)

A LOBSTER

A FRYING PAN A LEG OF LAMB

BOILING (F)

A REFRIGERATOR (3)

TO COOK SOMETHING

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

A RING, A SLICE

STOVE)



Solution

EOHMPNUAHCUNHOMARDTUDC
FCSUOF OA

E

UDEECUASENU

PzJXZEFFNULYNBEMOVOTP
LDZEUREPTLEVOFFSVRNIJ
UTEVEULHEDAURAAUXEGN

C

(0}

R R EEUO S

I N E T /I

Iz T 1

UDAYDUG

K

HFMOTMNPHTLTDN

E'EEUQTOEALRUJCEEMBIONS

ALKNCBOAJUI

LBNESHNSBUUPUUOURANDO

R X 2zZ zZ RRCAEX
E O N

UL

E'TRGONZWE.I

ENLILN

VUL RRETKEENUUR

U

E
BOMJ
TKPER

LN OFRUHIKNOIEITLIDBWU
AL ZEGWEAFEFEFENUL
(o]
PCYRONTP

E

PCQFHRKRLP

Z AGGE OWO
ZNMT J JRGC

UlLL

Y ENE

B GUYFR
E B

UTTYRHOCCXYTUSWNGUTEWU

A NDEEUPB XO

DUSAUMONUAENGA

YEXSQRIL AV

LY TOQGC



