Food: Meat, Poultry, & Seafood
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OALABOTEAMASALS

CHAQ

THE DUCK
THE LIVER

THE PORK

THE CRAB

THE MEAT
THE LAMB

THE STEAK
THE SALMON
THE THIGHS

THE WINGS

THE BACON
THE TROUT
THE TURKEY

THE CLAMS

THE SHRIMP

THE SAUSAGE THE OYSTERS

THE HALIBUT

THE CHICKEN

THE BREASTS
THE GIZZARDS

THE LOBSTER

THE SEAFOOD

THE MUSSELS

THE ROAST BEEF

THE DRUMSTICKS

THE SCALLOPS

THE GROUND BEEF



Solution

T ORWW
MASAS

RO X E0OPE
E
JTTCUAA

OCORDE

TAEFQUPOWSAQO]J
XCRCLAWBILOMHU

CAJLJSUAOHZNAWLXANKDAOQ
CRIJIGDANCAOMWNACARNET

YNWZPSJOGXOJIW

EENTOT

A S

PDFPWSACFRQDMSY SMGRF

KEOHBAYNBEJI ZNOPOEYV
OEPY NRM

ETXVAMOEFOOQADO

A

AOYOMOWUPBNUSTMUDSAE

TPBXFWBNYVVPVNA

ESLTAVCU

(¢}

H
B SOROA

L

PROOSME X
OCDEF

O G

O A ON

HOANASCOXASHGGSS ZEVN
PVGAXASOSTRASAODDO

H A

DLPOPRLIR

HLATURTA.I

GVFFTECKHGGVKAUMEATCA
UwoL ZSOEHJIBZJ

H E

XARSHLC

GNMTTNQMQFRXWWORUUJO

OALABOTEAMASAL S

CHAOQ



