Bon Voyage 2: Chapter 6
Vocabulary

REPUOCCUTEYEF

R E CU I

F A

RCFXGEELLEDNORENUCTLWU

PLUCHERLVFAANU

E
POQNEFOFUAENGA

EKZRML
A

L RV OUN

I N Z E

RFUEOBETLUWU

Y CT

RURUVEUNPLATAXAGEHTP

A PSEDNNOUNVDO

EEPJESFJNDCUDORAA

DNOOUSET

Y M

SMEAFAUHMRHENAELJTCM

FOLQACUNOWVYCNVYLWUOQO QE

S NURUD

ELUJENJNNE

UERUEJMGUAQGE

NLRRMNNXN

EEUMTURELUGOCHCMYVYULT

E E

S SHI BOEI REQT

QJCAUAZWSRTERCUDGR

S TA NI

H

EURUURCHZJIJBRMSLIKOUUR
RRMCVHAHEEOUEVVKVTME
B FESEJGBJNERPPHLTCHE/Z

ENGROWM

NERUBAEUGTYRR

SUDELCREVUOCNUMDOGMZH

PORK

MEAT

BEEF

VEAL

PASTA
ALID

LAMB

A POT

THYME

A CRAB TO CUT

A DISH

HERBS

A SAUCE

TO ADD

TO POUR
TO PEEL

A PIECE

TO STIR

A ROAST
A FRUIT

A LEMON
A MUSSEL

PARSLEY

AN HERB

A POTATO
AN ONION

TO SHRED
TO GRIND

AN OYSTER

BOILING (F) A VEGETABLE

AN ORANGE

TO COOK SOMETHING

A LEG OF LAMB

A RING, A SLICE

HIGH TEMPERATURE (ON A

STOVE)

A REFRIGERATOR (3)
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