Bon Voyage 2: Chapter 6
Vocabulary

AGNEAUFTVFNCYV

S AKFVVL

VUEFAVDBTR

URFNUNORUDTUDUUZDD

FJOMAMSTUF

uorT

EUALEVEAUWENBNXNWRHU

OTDESPATESESAI EMJAOL
B EKLUNGI

uA

GOTLARJRI

ERDCCLFERXLUEUVMCSTWU

L UBROFEAR

R

L
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J N

PERRNPUTEODUU I

A
XZNVEGYOOT
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S E
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A UOUENBOTRTUEUOHTS SRR

CRHFEXYUTE/Z

0
EEUCUNTURQPOYEVFMMPAG

RPANOGJIJNOBQGGANTAXUTC

VNMOLOMHED
S OS UM

VAL UUWDK

UEDNA I

ULEOWJOJ I REHCAHPEE

E
RLDQNNAOXTWFREHCULP

E

E

GERTUUELLEDNORENUZRA

GETNATLIL

UOBUUNESAUTCE

I TR ONDULMHOQK

TALPNUUNZC

VEAL

PORK

LAMB
BEEF

ALID

MEAT

PASTA TO CUT

A DISH

THYME

SALMON
A GRAPE
TO PEEL
A FRUIT

TO ADD
TO STIR

A ROAST

A LEMON
A SAUCE

PARSLEY
TO POUR

AN ONION

TO GRIND

TO SHRED
A RECIPE

AN OYSTER

A MUSSEL

BAY LEAVES

AN ORANGE

A SAUSAGE

BOILING (M) A FRYING PAN

BOILING (F)

A RING, A SLICE A REFRIGERATOR (3)

A LEG OF LAMB

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

STOVE)



Solution

AGNEAUFTEFNCYV

S AKFVVL

AVDBR

V UEF
URFNUNORWUDT DWUUDD

FJOMAMSTWUE

UuorT

EUALEVEAUWENBNXNWRHU
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VNMOLOMHETD

RPANOGJIJNOBQQGGANTAXULC

S OSUM

VALUUWDK

UEDNA I

ULEOWJOJ

REHCAMHPETE

E
RLDQNNAOXTWEFREHCUTLP

E

E

GERTUUELLEDNORENUZRA

UOBUUNESAUTCE

TALPNUUNRC

GETNALL

TRONDLHOQK



