[image: ]le 24 mai – le jour national des escargots aux États-Unis		
Nom: ___________________________
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[bookmark: _GoBack]Utilisez le «word bank» pour completer les mots croisés, svp.
image1.png
g =
Il ‘
* Greeks/Romans ) \
* Petit-Gris or Bourgogne Z
) d
e purging s




image2.png
N




image3.png
« Though the French are known for their preparation of
escargot, the first recorded usage of snails as food dates back
to the et

. le - snail, French for "small-gray," et
les Bourgogne snails are the most for
escargots.

« To remove the stomach contents of most shellfish,
is done to ensure safety for consumers.

® «Sauter» is an -er verb which means to . On
saute les escargots avec ,

N s et
réguliérement.
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Across
1. and Romans, first to eat n
3. Bourgogne is another variety

4. butter, shallots, garlic and
5. means small and gray

i

Down
2. synonym for snails
6. means to jump
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chives Greeks petit-gris
common Egyptians rare
N couper parsley sauter
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