Bon Voyage 2: Chapter 6
Vocabulary
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BEEF

PORK

LAMB
VEAL

PASTA

MEAT

A CRAB
TO ADD
TO STIR

SALMON

TO CUT

THYME
A DISH

SEAFOOD
A PIECE

AN HERB

A ROAST
A FRUIT

A STOVE
TO PEEL

A SAUCE

PARSLEY

TO POUR

A GRAPE

TO SHRED A MUSSEL

A RECIPE

AN ONION
TO GRIND

AN ORANGE
BAY LEAVES

A LOBSTER

AN OYSTER

A GREEN BEAN A LEG OF LAMB

THE KITCHEN

HIGH TEMPERATURE (ON A

STOVE)

A REFRIGERATOR (3)

A REFRIGERATOR (2)



Solution
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