
Allez-Viens 2 (Chap. 3-1): Un

repas à la française
O Z N Y N N P S T O G R A C S E S E D B

C E D P Z D U R Ô T I D E B O E U F Z I

A L W B Q B N A V U P U D U E A F A V X

I L G N E Y P V N O S S I O P U D F I F

J I P B W Y A Q P S D A P Z Q C Y C U E

E A L I W F I P N N E U C B R I D O L I

X L A L N U N S Z N S C Z B F C W L V B

E O C D O N A H Q Z O I U D R I I A U M

D V H T B E U Q D A E S G F B U D N E T

U A A N M B C N R A U S O C E M E B G I

P L R A A A H Y B R F O A F I R L R A A

O E C S J G O D U I S N - O E J A Q M L

U D U S U U C C U R F E U L N Y V D O U

L U T I D E O P P B L T I A D E I R R D

E U E O R T L E Y L E G E U R I A L F D

T L R R A T A V I T I U P C W M N H U O

W C I C U E T M J E A Â R I K B D B D O

P R E N M G N I U E T L X R G S E S T G

M Y W U H U R S X É H Y F K E M Y M Q I

K E P E C V E L A B O U L A N G E R I E

BAKERY A STEAK SOME HAM
SOME FISH SOME MILK SOME MEAT
SOME PATÉ SOME SALAMI SOME SNAILS
SOME CHEESE A CROISSANT SOME BUTTER
A CREAM PUFF SOME POULTRY DELICATESSEN
SOME CHICKEN SOME ROAST BEEF A LAYERED PASTRY
SOME EGGS (ALT 0156) A LONG LOAF OF BREAD A CROISSANT WITH CHOCOLATE

FILLING



Solution
O Z N Y N N P S T O G R A C S E S E D B

C E D P Z D U R Ô T I D E B O E U F Z I

A L W B Q B N A V U P U D U E A F A V X

I L G N E Y P V N O S S I O P U D F I F

J I P B W Y A Q P S D A P Z Q C Y C U E

E A L I W F I P N N E U C B R I D O L I

X L A L N U N S Z N S C Z B F C W L V B

E O C D O N A H Q Z O I U D R I I A U M

D V H T B E U Q D A E S G F B U D N E T

U A A N M B C N R A U S O C E M E B G I

P L R A A A H Y B R F O A F I R L R A A

O E C S J G O D U I S N - O E J A Q M L

U D U S U U C C U R F E U L N Y V D O U

L U T I D E O P P B L T I A D E I R R D

E U E O R T L E Y L E G E U R I A L F D

T L R R A T A V I T I U P C W M N H U O

W C I C U E T M J E A Â R I K B D B D O

P R E N M G N I U E T L X R G S E S T G

M Y W U H U R S X É H Y F K E M Y M Q I

K E P E C V E L A B O U L A N G E R I E


