Bon Voyage 2: Chapter 6
Vocabulary

NMUNESAUCEXH

S

GDURA

SKMMPEELORESSACENUNSG

E

VAL XTZCZC

PLGGUOPEDNA

A

B OFU

OPFUEOBTELXRT

M

P UA

LNCOUPERREUMERS

UEUUUNPAMPLEMOUSSENN

EGUMEUROA

HOSEUAAUNPLATIBMHYV

E

Z K FUUUNL

C M

ONJE
TGO FN

LEENRESREVA

U

UUQRB

RLNVNCCRGTULWUTCF
E EEGR
vV L AAO

w

NHQFOTUBNRN

T C | |

B KUCRRRREFURNRPPBA

GUSEERTNEUYEKWU

Y OTE

A

WLEONPCIRHRPOERGSG

EMHPY
ONPUUEJUNTFEFR

LESHREFETEF

C

E O

GOVVDLGR

@)

S S E |

UEJDTDAUNESAUZC

LCLTBLDHBSXUODUTETFAGM
WXEWUCVPOLDRAMOMHNUNN

DMCDKABNDUTHYMLNIKTLUU

BEEF

VEAL

MEAT
PORK

A POT
A FISH

LAMB

A CRAB
TO CUT

THYME
A DISH

TO ADD

A ROAST TO PEEL

A FRUIT

TO STIR
A PIECE

TO POUR
A GRAPE

A SAUCE

PARSLEY

A MUSSEL TO GRIND

AN ONION

TO SHRED
A RECIPE

AN OYSTER

A SAUSAGE BAY LEAVES

THE KITCHEN

A LOBSTER

A GRAPEFRUIT

A VEGETABLE

A REFRIGERATOR (3)

A LEG OF LAMB

A FRYING PAN

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

STOVE)
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