French Vocabulary: Food (Meat,

Poultry, & Seafood)
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THE MEAT

THE CRAB
THE LAMB
THE LIVER

THE PORK
THE DUCK

THE STEAK
THE WINGS

THE BACON
THE TROUT
THE THIGHS

THE TURKEY
THE HALIBUT

THE SALMON
THE SHRIMP

THE MUSSELS
THE BREASTS

THE SEAFOOD
THE SAUSAGE
THE GIZZARDS

THE LOBSTER

THE CHICKEN

THE SCALLOPS

THE OYSTERS

THE DRUMSTICKS THE GROUND BEEF

THE ROAST BEEF



Solution

HVADRANACEHL

A GNEAUGE

DALZYLLESAUMON

MWDHBHZBKCILESP
LEHOMARDTESS

K EE DN

L ONS X

CUASALA

ETDTMTNUQDLGZUQVXRLAQ

URTAL

T

E

SSCNALBSELQOQE

URF S EL

AELALHREMEDS ST

WBLHMMCW

c Z

SOLTXDH I

LSWLEROS SEB

FEBARCETLREF

LQLCZILESCREVETTES SIL
SUAGRLLQABZSLWULEJILQTSHSB

|
UCYOXTM

E

FMVNEOQESLS OL

WSPUUMYHGSXQFQVFRDAT

LLESLI S.L OVIJIE
AET

LESCOQU

D

E
TRESVIBAAOTEU

LLQHRLESTEAK

VLESMOULESTAAXNWCHKO
TOGEMKJICHQZCNDHAKGTP

Z L ESHU

HCAHFUEOBTELSHTNPE

T DE
TLBX

FDCVINDOYYWNJKDIL



