Bon Voyage 2: Chapter 6
Vocabulary

LANUPTNOF

UucCER

T NEM

NROT
UHACHTERIJER

U

A FAC

ZORWSDESPATESYYZZVRT
GUNPLATEMUSG

U

T

L NUO I
I

E
VAL

NP UVA

L L EDNAI

S W

UXBRJUOUNETCASSEROLE

Il FRNECCDI OL FRCRZC

R AY Z

O NU

EEVWBTNHEUBEANONG

S VVM

L

RLUXSRTDUPERSI

REWCEYNCLUAENXREMUEHR

ELNPKYWUDEOUHADUTMHYWM

VUUTOG

GNUBDCELRWYUN

VUEFADOUENLWQNY

CUASENUEEWU

N O E F

C EE

CESS

DUFQKUMR

E
RGAYFAQXON

UNHOMARDTCUB

XKMUREHCULP

A HNVQVREPA

L E

E

UNEPDO
OB YWDESF

NESHERBIESLP

UNCRABETUORCUOHTCALED

UAJOUTERHSUNEORANGEH

VEAL

FOOD

BEEF

PORK

PASTA
A POT

MEAT
THYME

HERBS

A CRAB

A FRUIT

TO ADD

TO CUT
A DISH

A GRAPE
TO PEEL

TO POUR
TO STIR

AN HERB

A SAUCE

A LEMON
A ROAST

TO SHRED
AN ONION

PARSLEY

A MUSSEL

TO GRIND

A SAUSAGE AN ORANGE

BOILING (M)

A LOBSTER

A VEGETABLE

SAUERKRAUT
BOILING (F)

A LEG OF LAMB

A FRYING PAN

LOW TEMPERATURE (ON A STOVE)

A REFRIGERATOR (3)

TO COOK SOMETHING

HIGH TEMPERATURE (ON A

STOVE)



Solution




