Bon Voyage 2: Chapter 6
Vocabulary

L XFNWAIBWU

YGHUXDUWPERS

EUATREXUODUEFACROPEHL

C

T

CNEGNAROENUUNTEFEFRU
A N D E

| FDREPARLAVI

UMMH E

RATEUR

R G

F

E
CPREHCULP

A CEMRUNR

S HR

NRGAND

E
AGNEAUVLCBUTJOF

E X GL

LLANTEGEWOS I

CEPGDRAMOHNUJZNIL

NOSABUOWU

NEWWTEUSYV

S

UUWNLACU

U

RUALUDART

NAQUJPRE

E OE

A RPF

E

ARUMYHTUDSVUNNRGDTNA

HCOUPERUNPLATOWU

U

MZAMOGUYU

MOAUNCRABENGEDEN

PMEFVERSEHR

OODDKUZC

H W E

NV BNLEWDO

GUESWTZTNUACKTFENREZDO

NVLGYV/Z

ULMKQZQRUFNWB

CNUSE
I

OPENUNORT I

E

OGEL

GOTWOQTNATLL UuoB L

N UNG

PORK

LAMB

BEEF

VEAL

MEAT
A FISH

FOOD
THYME
A DISH

TO CUT
A CRAB

TO ADD

TO POUR
A ROAST

TO PEEL
TO STIR
A PIECE

A FRUIT

A SAUCE

A LEMON
TO GRIND

PARSLEY

AN ONION
A LOBSTER

TO SHRED
A MUSSEL

A FREEZER

BAY LEAVES
BOILING (M)

AN ORANGE

BOILING (F)

AN OYSTER

A MUSHROOM
THE KITCHEN

A LEG OF LAMB

A FRYING PAN

A REFRIGERATOR (1) A REFRIGERATOR (3)

A REFRIGERATOR (2)

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

STOVE)
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