Allez-Viens 2 (Chap. 3-1): Un
repas a la francaise
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A STEAK

BAKERY

DAIRY

SOME FISH

SOME MILK

SOME HAM

SOME PATE

SOME SALAMI
SOME SNAILS

SOME MEAT

SOME CHEESE
SOME SHRIMP

A CROISSANT
SOME BUTTER

SOME CHICKEN

SOME POULTRY SOME OYSTERS

BUTCHER SHOP

SOME SEAFOOD
A CREAM PUFF

SOME ROAST BEEF

A LONG LOAF OF BREAD SOME EGGS (ALT 0156)

A LAYERED PASTRY

A CROISSANT WITH CHOCOLATE

FILLING



Solution
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