Bon Voyage 2: Chapter 6
Vocabulary

ORNUMH

GUMEWWTFER

T

HREETTECERENWU

E

EWKXV SUNL
DYWTREVTOZC

RAHNUFXAE

UQUVESSUOMELPMAPNUTT

R

CUASENUNSAU

L ERESS|I

CNULDO

A KDRAMOHNUNORT

VALMFLOLJIPI

UCSEDNA

S NMEJYKCVLLAL

N

R EHONA

CBRFZWELTFUCYVEUVDUY

PERLELENNMUMHNMHEVR

A
YALSMUPEUODGYECFVSALC

WBAXOOBDNUWM

R

HFAREPTWU

H S

D A

BEKMRROGSWOGTAH

B PECEWU

ADXWOUNVGUTWPT

XNZHXOUXXAUTDDZOOEV

E SO

OPENUREMUERR

UMEZNMJNYREHCUTLP

E
UDRNZRDUPERS

WL ACU

ONVUOEIL
XOAT

L EBOEUF

NEKCOUPERPDN

S

TELETTEFU

L UNET C©O

BEEF

VEAL

MEAT
PORK

PASTA

THYME

A CRAB SALMON

TO CUT

A DISH

PARSLEY
TO PEEL

TO ADD

A GRAPE

AN HERB

TO POUR

A ROAST
A FRUIT

A LEMON
TO STIR

A CUTLET
TO GRIND

A RECIPE
TO SHRED

AN ONION
A MUSSEL

A LOBSTER

A VEGETABLE

THE KITCHEN

A SAUSAGE

A GREEN BEAN A FRYING PAN

A GRAPEFRUIT

A REFRIGERATOR (3) LOW TEMPERATURE (ON A STOVE)

A LEG OF LAMB

HIGH TEMPERATURE (ON A

STOVE)



Solution

HREETTETCERENDU

ORNUH

GUMEWWTFER

T

E

EWKXV SUNL
DYWTREVTOLC

R A HNUTFXAE

UQUVESSUOMELPMAPNUTT

CUASENUNSAU

LERIESS
AKDRAMOHNUNORT

R

CNULO

VALMEFELOLJPJ

UCSEDNA
SNMEJYKCVLL

N

R'EHONA

AL I
CBRFZWELTFUCVEUVWVWDUY

PERLELENNMUHNHEVR

A
YALSMWUPEWUODGYECEFVSAC

WBA XOOBUDNUWM

R

HFAREPTU

BEKMRROGSWOGT

B PECEU

ADXWOUNVGUTPT

U

XNZHXOUXXAUTDDZOOEV

ESO

OPENUREMUERR

UME ZNMINYREHCUTLP

E
UDRNZRDUPERS

wWiL ACU

ONVWUOE'/L
XO0OAT

L EBOEUF

NEKCOUPERPDN

S
LUNESTC

OTELETTETFU



