French Vocabulary: Food (Meat,

Poultry, & Seafood)

J KOAGDNDLESPALOURDES

V N

HCAHFUEOBTELIRYSM

FJFKLOSTOK

E

A

Y EAGFXA

F

T

OENAYTOBTS

UuusS§P

E
L

UuTTLYQBT

\Y,

M TOEUB X BN

RELSLFAYLOLEAEKKES

QLEELUCFEKVEPEFRZOUF

Y US R EHOOSE

OSENZDRRE

GRETL

EOCTFRNMRKRFEFCP

E AL A

CSCLUML

OO

RLUHEEHRXHLIERYVYCQOXTLK

C

B

L

B SUGEELTAVLM

A E QU

PSEI OGHNZT

S L OXUGI

\Y,

ESLEYLSSPJETZABEETCSW

LELLGLAD

S SESS
Y ES S

NDEVNOQSLTCJZC

I DQOVAZN

UucCSETLA

CUASALKLESAUMON

E RS X

E S

RKSSCNALBSELIECANARDDAGQ

CEAOJHTOCLTESSG
DUYREMEDS ST

URFSELGGP

THE MEAT

THE CRAB
THE LAMB
THE LIVER

THE PORK
THE DUCK

THE STEAK
THE CLAMS

THE BACON
THE TROUT
THE SALMON

THE SHRIMP
THE THIGHS

THE WINGS

THE TURKEY

THE MUSSELS THE CHICKEN

THE LOBSTER

THE SAUSAGE THE OYSTERS

THE SEAFOOD

THE BREASTS
THE HALIBUT

THE GIZZARDS

THE ROAST BEEF

THE DRUMSTICKS

THE SCALLOPS

THE GROUND BEEF
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