French Vocabulary: Food (Meat,

Poultry, & Seafood)

DAUDSELUOMSELIKAETSEIL

OLESPALOURDESYZFSTLKSG

S SNOL

PSELKRKGLOQVEOM

KQSFP
A X XFHC

UGCVCROPELEWROQE

LESBLANTCS

CJ M I

LLRNOMUASELC CUYGLGRPE

EHFWSCINLTUWU
0

SLECTXGQSAFZFLGE

EFELEO/Z

Q

L

A EFKASBGFEDPTVAAETILF

T ANUMHDSEE

ENLTETFTLE
LODLBLASAUSTCGC

B

S SELNDSIL

EETZQSDRAMOHELEVAECT

S UCOKHOWDLYDRBE

I M O E

HF XRBOPRAEZAAHHQYVEAQL
JHAXAPXDEUCCEDCYARUU

K ADNHB

@)

cL L I

K XL OEYT I

URTALP

ECMCONEBDNIBET

T UHSELENLE

A ELESCREVETTESOETEIL

DHFODDS SERT

E
GLESCU

P

T B S S

S SESGWDV I

THE PORK

THE MEAT
THE CRAB

THE DUCK
THE LAMB
THE LIVER

THE BACON
THE STEAK
THE THIGHS
THE TURKEY

THE TROUT
THE CLAMS

THE WINGS

THE SALMON

THE SHRIMP
THE HALIBUT

THE BREASTS
THE MUSSELS

THE SAUSAGE
THE CHICKEN

THE OYSTERS

THE LOBSTER THE GIZZARDS

THE SEAFOOD
THE SCALLOPS

THE DRUMSTICKS

THE ROAST BEEF

THE GROUND BEEF
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