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Abstract

Due to the differences between Chinese and Western cultures in terms of
regional environment, social customs, religious beliefs, and other aspects, the
phenomenon of "Cultural vacancy" will arise in the process of cultural
communication and exchange. Culinary culture is an indispensable part of Chinese
and Western cultures. In the process of spreading and translating Chinese culinary
culture, the phenomenon of cultural omission and vocabulary vacancy often occurs,
and this "Cultural vacancy" will cause obstacles in translation. This study analyzes
the English translation strategies of Chinese culinary culture vocabulary in five
aspects, namely, cooking methods, names of condiments, the eight cuisines and their
representative dishes, tea culture, and wine culture in Chapter 8 of A Glimpse of
Chinese Culture, edited by Liao Huaying. It is found that under the cultural vacancy,
the literal translation, transliteration, and free translation will lead to cultural
misunderstandings and a lack of cultural connotations. It is necessary to carry out
assimilation or foreignization strategies according to the characteristics of culinary
culture vocabulary, and add explanations or pictures to assist on this basis, aiming to
restore the cultural connotation of the source language to the maximum extent by
using compensatory strategies.

Keywords: Cultural Vacancy; Chinese Culinary Culture; Culinary Culture
vocabulary; English-Chinese Translation Strategies
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FHETETHEAE. 220, FTRENEFFENER, EXhERSRLE
H, A “XUNER” AR, REXUEFEXMEF AT D HE RIS £+ ER
X ERMEEFLEY, EFHIAXMREMELCEHIAER, I “XHUEHR” <&
FBN PR AR B 3 B4 3 E R e (P E U AR (BT O ) 8 /\F Culinary Cul ture
FEAFR. ARELHR. NAXRBEREREX, X, BXHEANFTENFERE
XA BT RS HAT N, RAXHEHT, GENEF. FEMEE2FBE UL
FREA SRR B R, FERBRE ML R S FHAT IR TR, FELE
A b At AR S EC DL B AT R B, B A R R R e K IR Y R R E S

R XRER. PERRXK, HRXLEL, RABFES

|

1. 58]

—HUk, PEAH “RUBIR” W&, KEXHEFTERAX T SREE
Wb, BEZFHEEAXAZREEN, FEREXHRE T HE&LIEANFR.
BR, REXHUINFREKMF, THRALBFREE, BHFEHNAEEN, &
FEIEY, WRAEARLRE KA, 2RI RAHER, EEZHTFEX
B 1 o BT 2 AR BN AR B SO o B 36 & AR, K E T 2% 7% A“Chicken without
sex” , ¥ “LIREMFFL” #F A “Red Burned lion head” %, 4NE AR AR X
L BN ER, MHTREE R X Lo M., Fib, KR Uil 247 X AR E 5
HinEE,

2007 F, EREZ2WEERT, A ETARBRKFINEZANERLETE S A LA T(F
XEREHESFR) , BT 8 MEEFNREN, HAFET 1266 XX WEXEE, Ak

2, &, FEA, BEFEFRES CRFRHE.
PRI, &, FEA, RERLAFAXFR#E, FEARLIRESHLIREATA, L, B E£F,
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THXCKBIEFE 2011 F£5 A, T ARBMFIES QN FEFI T RAIEE
HNAEXNNEHReRET (FREFH: PXXBEFRE) — 4, #—FHAFXXE
WEXEERET SFKE.

M SO BRI W R R A R R, B £ W A R4 2 BB O i B AL AT
e XM BF LR, REFICHIALHNBET R, A2, wAEXUEHRTRAR
R BRI X AR, A SCE IR (F B U (BThOD ) FAE
Culinary Culture ¥ BYAR& A& & 4 18 Wy 85 77 ok Fu SR e SEAT A %8, 1 I 4K HH A L B
MR FRE, BEEER EE XU IR TR e R EEE, EXBRT Y
B AR AR B OB

1.1 5 E

ALV BEHE R EmE (F E UMD (BT ) % /\F Culinary Culture
REXUERLEANRARNE, GHEMENEHFERARBEREE RN EEFFREIER
BZF %M, AELEGEEFHT “T— L7 ARNFMH. a0 REFUREXHERT L
W, B BHEAFA. OBAREEHR. NAXRARREXEA. Fxh, BXHEAFE,
BE BT AR AT RA

L2HAEW

ETIAARREE, TR TXMEZHBELFAHARWMEEL, AXHARENET:

(D 4 (FEXBL (BITHRD ) FRiEr7R. Bream. \NAERRER
FEX. FX, EXACEA T E W EAR R SO TR IC AR AR A B SR e

(2) EXUZEHERITRFT, BT EHRECMIALC I FTE 7489 5 A

(3) Mt b5 #EF e /A 32 b o B AR B SR D S B AME R R wE, A sk AR
& B 2 JR R TE ST U

1.3 B 7 &

KB EMRAREGEERRME S, 408 AR, BRI ATF K R
B KA R HAT AT, AT ER B AR S RS 7 AR OSCH R s C R RS
Fug, BAKJrEiT:

B, XBARE, RAREMART X OEHAR . KX AR, REXhE
FRAAARRRIATHRE, ARRHLERER, FLEWAR TN AR AFEWN A,
velige - M ol v = R

HR, XARGHE, LETEER (FEXUBE (BITHD ) XK, RRKEX
H—FFXAEL, EXHNERERFMFELNEIRT, 2MEBMBE T ERIAMER
B
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2. A 5% Sk B B

BMELS X ARFE AR, FERE N EE B A2 AR B E Z 4 R
Ao AXIALRT “Xf=eh” By, ETHHEXMA TG, AR T A5 708 3F K
MABRSMERME T &, RINEXNELI =T @A HATHE, RARED
JEAR B A Y PR

2.1 X =GR R

“XHEHR —HERFRT EELE+FK, £EEETFRXE S (C.F Hockett)
XA IE S B E S IR B “random holes in patterns”, BR“H R _E B LB K7,
FH BT MAFREZTFHIANINFANZ, 8|7 NTER, REFEFRF 20T
RAEMAEF ARG XMW ZE TR, Y ‘Xz Bib, AREHE—F 5 A4
BEREH, XUKREHRMIRKZG, ¥ “XHEH” BhiEm T HLRE,

MEXMEBESZMWAEN, kB L FEFH XEE T “XHAEHR"IAL, £+,
Zhu f8 Gu (2017) *f “XHUZH” WBAH#T T A, A “XHEH” 1 “ XA
Zx7 RER CXMHIRE” WHARE, HF X RAE R EE ST HATH
Fi, 2ARBRESEFEEHNFLRBFT 2 HALTENEFN, At 2 EEFEFRE
4 W IEE S IRIE R XA AL 7 Bao (2004) 5 7B F MBI B R E & B AR
BEXWESE, EXWMAE XU L EMEE, 8RS ERHMES, XA
XM Bl TRICE S, WX R, EXRA, EARX NN TENXHERE, EH
FEE W RMR L H .

Guan (1995) R4 178~ B XA IR E X EE X UL IR EAWELS A E A
WIC, FATHEIL, 2% 6EI0, FEeiEiC s RELCLAEL, A, EAHEIL,
AT, & F SRIECH A 25| 2 B SRS o IR A, T 5 Ghia I An o 33 o AR
Wie R B X E T AR E X T2 EE E AR EE, KRB 7 KA E XA
(B4, KR ZBH X R TR
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&1 FAEE P EC R IR R F AR

# X AEXAXRE | AL | B
ArERED "
AIRRRR I aee | seme po wn | A | P
& 54T HF i ey I R
\ \ R SCT
AT FH tH EE AR A 4 i
o &
A AT 25k 4 FEETRLEE | EE O | &%
| LS
o T i = * R KL A T N
o T WE | FEERK o # "

# 8 : Guan (1995,P.233)

B B, Zhou (2020 47 H AL 2 6k 2 B9 UM 2 Ik o 1 38 A0 8 B AR VLA 7] 22 . J1 (2022)
AT XU R A EE R — N EAE A

HUEH, FEANMAABEORAE S 2 X EEAZGR, £XEH LR
HEFHFE “XH=R” TR, M “XHEH” BHEFIR T IAETENNE A,

2. 2 VAL SR e A e LB SR

MEEXNEMMEX, —HWms, TUrRAEMXNLHEE, HEMAE
(Domesticating Method) 1 & ft. % (Foreignizing Method) X ¥ # J& N Ao 77 %
(Wang,2023,p. 106) o F5E b, “JF” Fo “ 4" B4 83 RN & = BB X Venuti
(1995) 7 The Translator’ s Invisibility: A History of Translation —# #i&
HR . Venuti (1995) A A IR R ER T BT, FERBE XL LM, LR D
HAMEX AR ERRE . G2, RURENEREFAHBFIRFTRARERTR
XWEEM AR, URIAE X FEN, XL T EXXAIEEFEnNEE,

Liufr Qi (2024) FE#iLY, § “HF” “BEF” TH, “AH” 5 “FH” ki
TIEEMEITTHAELE, WO XB A E SR RE. A8 4E & IRIE S B 518
Bt, BATALAZ o 36 8 )3 1 B 8 K e Fn (LB SRR 2 Xu (2024) 384, FERIER
FHE . UARKE . ZA RN KL FEE R RF R

RE kYL, EXHHBMEIRSY, T RAREMTRFEENCNAE, RINFE
ET X ERWERM L, F6FFWCAERZ AR, 154 2% BT K.

2.3 RBEXHHNREESHE

MG XNEAT 5, PEABKEN “TFITHHEE —RKBpHEEREL, AR
EEFHSER, HEEANHEFREXMAE X, Wu (2013) £ (FEKBEXH (F
ZRO Y A REXH” TTEX, AACRE—NFREARF. 2o FRTFHL
RWBA, BT AR, et edlttBdE A ¥, 2R, UEK
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BEAEMIE. Fh, BARTE, WaAIesmesERnrR. $8, g%
GHELTANAHEENEN, INEXLEHERET R XN AE, EET ZH
e XMHE R, ARE XA RH#ET E.
FEREXUENFTEREEAXMKRATHERZART 7, RXEAIRANE
Z A€ (Zhang, 2023) . EFEXMIIFELREF, REXHEEEHNS, Li (2023)
WA R EXNAENE T EEEATERAEEFEFRANEREI, E2HEREEE
WEm, BeEF¥EETNHARMEMEAE X
WHAREEREAENXHNERET, RAE T 5+ ERE U F R, Bai (2010) .
Zhang. Gao (2022) , Zhu. Gu (2017) #gFERE XA A. FH. FRHATT
M, FIMMERXAAERGRERE, BRI, FEREXHNSE T RE XL NRE
HEE, TERAEXAEREME L, AREMERESR, TEFRL T, BAMEH
BX A, MXBEZRE XU FIRFRANE R, EREEXMRTF T
FIRX A, BFEXAG LT R,
2.4 XUEFTREXUHEEFHR
FHEREXHNEZEN TR FEANNER. X2 ERERL TERFEEZR,
WA XWESNFREE PR GBI S EH” , AW E = 8 T3 TR
WX BB, Yang (2022) RHET Z H5%K: EAEEAEXHEIR, EASHIAL,
HREBHERESIZEHRER, RERFEZLANAFURAZHRIAA, B, Ji
(2022) . Zhu (2022) . Zhang (2018) % % & #[5k X b = SR A9 BN R g BEAT 04, &
AEFRNEEN, FF. BFEMEE, XIFREXMRIIFERANELERT .
T, REX W EFR—EFERE, TEXNERECHALHER £
THERAENFEEE L, REFERERKFE T ZAFEA, H4£FERE U
Al FHATINFRR, 2001 FERZ2WNERET, LETARBFIELNZE LA T(F
XKEFEXEER) , AT \MEFERN, 72T 1266 MK 093 CHE, ART
XK BRFESEE. E, Xu (2022) WNBEXURITHWAAFRT FEXLNBER
e XMHI %, Wang (2023) A MKE XS EMEFNFARATTHRR, HRY
AR BB R, Bz Ah, Qiu (2022) | Li (2023) . Hu (2023) . Zhang(2023)
S T ERE AR EMFARIATT R, 2 BEFFENEA, HREERE
XABMEIES, FERERE ML AR ST RS FABE, FEER o
AR ULE AT B, B A R AN S i A PR B9 2 R R E S
LR, FENNTREXHNEFTEEAXATFHEEMMTEIRT FR, AEHK
FHEE XU T AT A EFRRE XS FE T FAENEE, &0 ABEFNH
W, —EH N R MR A BT BT R E AL, T LR H, P EKR
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BXUKRHPEAFFRCERT — AN, EFFNEAGHHELRTLEER LT
FlenEE R, RAREMAFRANER L, TR TXUEHRER, AFEAHHARTEE
M, BHEERKEHRE XU ER L RAATON, REFZNEETE, ANBERSER
T RO BT AR SO RIS B M SR

.HRER

(B U e (BT RO ) % /\F Culinary Culture & #£ & Features of Chinese
Food, Eight Regional Cuisines, Chinese Delicacy—A Bite of China, Table Manners,
Chinese Tea, Chinese Wine -~ M#i4-4 i, @A R HATH K, EREXMAFEILHT
MARTEFTN, ARBEH, NAKXRRREEA, XX, BXHEANFE, UTH
A 77 T 9 SO I B B T vk A SRR AT AT

3.1 XU TREF M F AKX RILEE RERR

FEREXNE, HAE. B ®Be, TEFREF LT, A——H4, T—HH
RHEARNFA—FHHRE, (ARXERL) FERLOTETA KL 40 4,
FHHR AR BLOE, B, b, B, BLA & HE D R #HL RN R,
LA R. B BB OB R, R W\, R, R &L BR. B, B 0. B F
CRLELED R, BRE BAREXFRETAENE—, ZEEFEE. E. A
%, B3R, KRHEF—HAET LHFEREHREFA, FZHEHNE 13 MEX
#iF, WTRT:

I

%k 2: REFAKRALSHI R

FEREXATEFRN | EARRXUEEST R

=3 boiling

P ERR X E TS A 7 AR R X RS A

M, &, W stewing

R frying

b stir-frying

heed quick-frying

YE deep—frying

#\ frying and simmering

e Rl sauteing

=28 smoking

V& roasting and barbecuing
28
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FEARXAREFR | BARRXUTES X
e baking

#* Ssteaming

=R scalding

BRERNE, EBFLRY, FYERE XMW EIE A ARG T 2B FHHEIE
WIE, XEHAT XE6h, EHMEFELEF, EANKELT:

(1) H#EF

R X AR i I — B T E AT, EEE AR PR EE B AR XS R ey 1A
dn “E” BERK “boiling” , “E” BIE K “steaming” , XMEEEEEE, —&
T o= B XK I EEE,

(2) HBF ki

R X A SR g B 1 I — B T S R, AT IR P RERE T A A RIEIL,
WEMEWB A L E—=ER, #TK45, o “F” BFEAR “frying” , “W7 #
#FH “stir-frying”, “B” BiFH “quick-frying”, “JE” #i¥ K “deep—frying”,
XMEEEERWEMZ Pin ERAI M KD, EHMAENEE, £—ERELRDT
B S 3L BT 9 1R A

(3) ST AE B — 2 3

R X R A — R B T 2FEEIC, RI|AEA (1995 WAL, —HMHiE
EWIEL, AEMIEE P AR EFEREAELEG H R, # A2 5 2 3¢ f #y L,
L k. O ZARIRFAEAEMN, HBEFEN “stewing” , HE LA, =4
FEFTXNAHZEZR, WRAEN “stewing” , ERAEZERNBFE R+ 68 H
KB Am ZE K — E IR

3.2 XA T WIE ok e A IEFREER

FEREXFW R EEREAKRE, —HEXPEFEEASMHEARR, fEH
BREZ¥. REFEWRE, 7 —HE 2T 7H “x”7 . 16 FE%E. BT

% 3: ARBLHAIE

R W ok dm

R salty #h salt, ¥ @ soy sauce

#: sweet ## sugar, ¥ % honey

B2 . sour Bt vinegar

#: fragrant Z Rl Sesame oil, & 3 coriander, Jf wine
29
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%R oK i

% spicy A chilli, A#r garlic, &3 ginger

F £ tangy =k 4% monosodium glutamate or MSG

F: bitter R & dried tangerine, ¥ & 1= bitter
apricot kernel

B ERT, FERE AT B R E R & B R EAMETESWEL, £HEET
UK E A R ATRIE, — A EREXUKITESR, EEEFEIRHNE, TE
MEXHF “R"HERPABURFE, FFPHTREAARBONEFRGELE, “K”
FEB YRR B, BREREF, “RERE” FELWREMR. L. TERE, EFE
ARK AR, X— LA IS SO R Y RS

3.3 XHEGHTNAXRRRRIEALE RBHX

FEMBIE, ARRERHHAETARKT B, ARARTIEF, EHAKRX
BB, BER, BT X AL BAREMES W RIKR, — M NOXRAE,
T BN AL EL M. B AARKR, KERENAXRE 32 MAKXALTH

‘i’%’ /El‘%ﬁu‘[::
‘4 NAXRRREXA G %

X% RFFERX
2%, 1. ¥EEE # 4 & the Yellow River carp in sweet and sour
Shandong Cuisine: sauce
Known as Lucai 2. %% bird’ s nest soup
3. B2V % braised sea slug with crab meat in brown
sauce
4. =N $H\ 1 Dezhou stewed chicken
NEX 1. K 4% hot pot
Sichuan Cuisine: 2. E 45 I twice—cooked pork
Known as Chuancai 3. M’ T spicy diced chicken with peanuts
4. @ F W 2 fish-flavoured pork shreds
5. k& E J§ mar—-boh tofu
Ly 1. £ k¥ double-stewed soup
Guangdong Cuisine: 2. X £ steamed sea bass
Known as Yuecai 3. I % roast piglet
4, %K F A steamed turtle with chive sauce
] 3¢ . 1. Z K88 & crisp pomfret with litchi
Fujian Cuisine: 2. #75F K 8 W pork roll rice flour steamed in lotus leaf
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X &

RFXRX

Known as Mincai

3. AW BT fried prawn shaped as a pair of fish

2

IR
Jiangsu Cuisine:

Known as Sucai

& BB KT Jinling salted dried duck

VB ML PR T 3k clear crab and pork meatball
VR FEM 2 yincai cooked with chicken slices
.= &% triple combo duck

Ve
Zhe jiang Cuisine:

Known as Zhecai

. WL beggars chicken

. 23 A Dongpo pork

. T & West Lake fish in vinegar sauce

. B F 4 1= shelled shrimps cooked with longjing tea

1
2
3
4
1
2
3
4

leaves

# 3. Anhui Cuisine:

Known as Huicai

KR F & stewed soft-shell turtle with ham

&\ )& 85 Huangshan braised pigeon
\iFﬂi@ﬁﬁJcrisp pork with pine nuts

. 2w E K 2405 LiHongzhang hotchpotch

M
Hunan Cuisine:

Known as Xiangcai

FwFAE Dong an chicken

FR#% F 1 peppery and hot chicken

. A E B 40 steamed fried pork in black bean sauce
g A Ji 82 B braised dried pork with eel slices

=~

A E& 32 M RAWEBFHATHRE, TUFEFXHAWN L7 AN,
E%%iﬁ#%%ﬁ%ﬁﬁmmémt(%%,Liﬁ%,ﬂ%ﬁigﬁm%%#ﬁ%

Y34 A AT S

(1) LERAE,

WA AR R, EREH, REXAFENEEEH,

FEXRAALRNE: 8 (LGH/ W) +with/intd R/ 7+, Blae:
VERE# M #E & the Yellow River carp in sweet and sour sauce

fret kot i pork roll rice flour steamed in lotus leaf

¥4 yincai cooked with chicken slices

T #AEE & West Lake fish in vinegar sauce

FH 1= shelled shrimps cooked with longjing tea leaves
(2) UERHEHARAE, ERYHEOEETE, ERERN, REERA T TR,

FERANHA£:

SEFARER (BHR/ TR (with/intBeR/Fit) , Bl

% ¥y % braised sea slug with crab meat in brown sauce
B 4% A twice—cooked pork
% k3 double-stewed soup
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#ZIGH @ steamed sea bass

JEFL M roast piglet

F%RAF A steamed turtle with chive sauce

KRR AE H 1 stewed soft—shell turtle with ham

A G I0A steamed fried pork in black bean sauce

fie I8 B braised dried pork with eel slices

(3) sk, ORAE, ERAHOEFTE, EREFN, TEXANTRE:
ki /0 R+ R (Fwithtdk) , 4.

ER% T spicy diced chicken with peanuts

# & W% fish-flavoured pork shreds

B EEHE crisp pomfret with litchi

A FKEEA crisp pork with pine nuts

(4 UAL., HEHhE, ERAHOEETE, EREFN, TEXARTRE:
NG/ HG+ER, Flin:

3 1 Dongpo pork

gyt Huangshan braised pigeon

A& L ¥ Li Hongzhang hotchpotch

FZF4 Dong’ an chicken

(5) WEXAFEHREEHATATHWEET &, Fln:

#E bird” s nest soup

K 4% hot pot

Z &% triple combo duck

"4 beggars chicken

JR#H T4 peppery and hot chicken

6. XWEHZEFE, RREFRN, Flin A RALMFEERNN T, L4, AWHA
ﬁ?%‘”’ﬁﬁﬁ%%*ﬁf(/l\ﬁ%%']%%% J5 I R, B DA SR B B S TR, RO R RO,
CHEFRIET (HZE) v GEAR, RERN MTLNELFRBETEH, B
Yo e B, BT DA N W OK A = o EREEELAT A, BRI T B K R A
Tk, WEWT:

AWMU fried prawn shaped as a pair of fish

V& JE B P F 3k clear crab and pork meatball

3.4 XHUEGRTHEXAFEFHERERR

FEEMHR ERFME. FE REWER, FNXTHFEARRAREZHE £FH

32
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2 kB k3 Wb
FEEGA, WEBWEZH—MER, EREF, —EH TR IL2HE, T ROEEE.
M. BRE. RE. K. B KK, APEE HERREE S FRATIE LMK

CRRRW A
&b FXWHEILSE &

2k X4

2k K green tea T3 # # longjing of West Lake
# Ll £ 1& maofeng of Mount Huangshan
Z 42 & biluochun

JF =% yunwu from Mount Lushan

218 black tea #2128 qihong tea of Anhui

2T % dianhong tea of Yunnan

4175 suhong tea of Jiangsu

JII 4125 chuanhong tea of Sichuan
# 21 % huhong tea of Hunan

5 %2 oolong tea # WM F tieguanyin

B2 compressed tea F R R EAARK A4

T scented tea AR L

B % white tea B Z R 4t baihao yinzhen
B4t #F baimudan

w2 yellow tea Sl ul 1 e N4

mERT A, KX EH LB EEER LT LA

(1) B&F, TN RO L HRAXABFNEE T &

(2) i, —LXWLHRALERI N EWIEL, EXhFET2ZEIL, X
AHErNEETE, bl “ZEE” #4 “biluochun” , F “HUF” B H
“tieguanyin”, ¥ “ B Z44H 4”& & “baihao yinzhen”, ¥ “ G4+ 7”& 4 “baimudan”

(3) FEHRE~M, XERWEHFETF=HAE T L2EHREL, AXAFTENT
A, BIFT ERR"H, 2o

#2128 qihong tea of Anhui
V2T % dianhong tea of Yunnan
FR2L 28 suhong tea of Jiangsu

N 417 chuanhong tea of Sichuan
#2125 huhong tea of Hunan
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3.5 X ARG T XA E KRBT

MR EREXUF AR, BE—EEE LERAT —ANREHXAEH, BXME
SXAGE A S D B 4o (F B U S (BT RO ) ZE A4 T Wine Feasts, Drinker’
s Wager Game,Alcohol and Social Activities =4~ F BB XM, ZiTh R, Xk
WEH LW T EEFE Vine Feasts #4a, —H 124, TENBFFERZAT, AKX
W

(1) X AR arm—crossed wine

(2) % F i one—month-old wine feast

(3) & Hif hundredth—-day wine feast

(4) K #&JH longevity wine feast

(5) #TMH the wine feast for setting a roof beam in place

(6) # XK A the wine feast for moving into a new house

(7) FFlE a feast for opening business

(8) 7 4L% a feast for division of dividends

(9) £ A|E a feast for farewell

(10) # 4 7 New Year’ s wine

(11) E &8 changpu wine

(12) #AH osmanthus wine

T SCA, o B SCAR TR E AR T DA B e R R #EAT B, — RN 4 RO SR IR R AR

4, XA T B AR R SR T3 B AR R R

IR (FEXABR (BITHO ) REXHFHRETR, BAke. NAXRAR
REEX, AXU. BXUENFTEOEE T ERTONMZE, RARKBLH, KX
. BXHAHMETESFALKELZHEL, XRALFH TR, E1EZE K5 XL
RITH g, EEREFAMAALHHERAFE A, AEwT:

4.1 XA ERR SR T I & 5 AR A

1. R RERRICEE F & B R B AT

FEREXAFZRTALNIFERTS THE, B FEXUZ®R, AR
FH, RETEFALERB R UK BRI 7 R RL, Frilad o E A 7T A —
MEXEFRGEIL, wE (FEXCUBE (BITHR) ) —H+8 M. R, /8”7 =4%
WHRAHBEN “stewing” , EARRXAMBERAXEHE R FF, TELIAN:
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2RE K QP
F6: MW, R EREAXAFHEFAL
PR KA FEXHE T AT 77 A HE

K BRJE F | stewed soft-shell turtle with ham b stewed
BEPIWNE | braised dried pork with eel slices i braised
g-ginp o.xct Huangshan braised pigeon Jr braised
g5 braised sea slug with crab meat in brown

K braised

sauce

EAGERBER, “KBEIEFE” @ M FAT “stewed” , EE “%wm”
FH MR HEAT “braised” , HUER, “RANEE T B RFT A0 EBRES”
By k" EBFEAT “braised” , EJINREFAREFEKEZAE, ZRWT:

RT: MR L R” XX

(ARPERHEY (FLER (FEFHNRFAXIEY (F9 KO
Sl 7 AORTT B XK A A B stew
s (D) FA/BNkEEHBE; simmer, stew, poach (A %54 )
(2) 48 £ B R H1 AR oK A B
i 52 7
bRy KEmam, AMKIERMERSK |braise,sweat
i %
B (1) sERENE, Btk Y | grill
i, BSEE BGE R
(2) #

FLLER|, EREZERY, wRIREEEXAWUR 2, Y5EAFEHELE
BHBERAEFTHEL, 2EREXMRITHES,

2. XX 4 AR R Y R AR ROR B 4 A

(D BEBRIBELFEXRM. EXXLHATRERMEN, —KXLRAER
BRI UKE S IR, EREZFHENEXGRMBEF 2FEIEAF £ X HRMR, W8
“ZEW” BFEK “triple combo duck” , SAEATUEBRFERE, TR LEFRET
LHREFIN=ZFEWEM L, BFH, B “MELY” #F R “beggars chicken” , /EAF
ﬂﬁ/l\%fbl\ﬁeﬂﬁﬂﬁfiﬁ%ﬁ%‘“’ﬁﬁﬁ SR EA YA E GG RAEN.

D EFFMEEFEXLXMABRRL FEXANG L TAEEFELMER
ExmaoBERARMS. TEFRE, LANAELTBHE; EENGLET X )ﬂ/\
&, W, ERy. TFELes, LELWMIAmER, BRAXAWIHESR.
RELEFIEF L ERIN ML HATEF, BTAZSHNEIL.
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ERERIRET, ERNXLAANBETRX, —MHEAL. i hE, HEEAA
& M AARIBEE I E R a4, i F I E A A7 BEF & “LiHongzhang hotchpotch”,
BAFEHRREMEAEMEM, EREFHEEXEXNT L RFEMRIER, & T Xk
P VR B 2K

AR, TS a4, AR B “fried prawn shaped
as a pair of fish” , “EWERIFL” #FH “clear crab and pork meatball” ,
EEMEAATZANTETXASES, ERREFIXLEFHNXHER, EXHA
WA E T k.

4.2 XACEGT # BER A XTI B A K

LA EE, EEkA. aTERReEXhE, REXANWEHRIUER. TEF
RERBE GG, TAEE, & XKE, XERFRE XU G L7 NEN, E#FR
KRBT BB R, BRAF A ORI IR, LRSI SR R AR,
A “EREZFAE” BF R “Steamed turtle with chive sauce” , #NEBZFE 3| 4 #H
BLE LR M E AR, R A fuRE, R A DRmIER.

2. BB, WEMRE, YERAXFEESR, EREeEX P2, REX
A LEFERAT AL, HEas, §FELC, GENERTEEEFENXLESE, W
RFAR Ak AT, SERE T RmEAT AmERTUR, AT Rt T E
W X, X%t shE & Z M, 37 DU R ey B8 ek, JFm LLE Ao
B, L IR N =AY AR R DU DUAR 3B B R 3 ey ) 1 7 AT
— R EM. X FH A CRETLR” BEMER “mar-boh tofu” , HNE R F AL FH
AR TRAMRE, ESE (FEEXEECFE) FE8F & “Mapo Tofu (Saut é ed
Tofu in Hot and Spicy Sauce) ” , F UIBERF XX XM, HHTRET BEX.

3. B EXE KA, HUBERFWUGH. BHPEEFTERE XU XHEEFRE
ERRN, ERE A XA, A AXEE, EHFLRE T T ERE T AR
WIC, XA R YR AR K X B E R B AT A AT EAR AT, EREBEARFEFEMUE
W, RAREWTFEXNHE, LINEREEF R K LT R E R o e 48 P Pt
NSO
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2 KB K3 SOb
5. £ 5t

FEREX AN ESROEAR, LEESHARRXUELNBENFE, £
BERIAXANKRESL THERFE, BN ESL, BARMRESR, REFXSH,
NAKRERKR, 2ARE, BARFHEXOMEXK, FREALHEES.

AXBEIA (FEXAEL (BITHR ) —FFREFX, Ake e, \AAXAR
BARFFEA KX EXNEAN T AN T LR FHATHE, RIAAXLEFNILIEF,
REBEHFEERNATHERAERATSR, EEF(IRAMELA EREMWIE L HL, F
THEEMAX MG TE XM FHES, Hib, ARBFNIEY, FEZERR XML
WL, THRERES, FIREFMEE. 2B RE, FHUEAFEPX, &
XUZHRBRAG T THRAL ZHAATHEL,

EERAXAEFRAR T WFLE—ZFHRE, R eEx & ERR SR Iy 33
TEHEELE, ZVEAT UERXH RN EMZ L, &6 L KNEXURIREE,
FEFEREXNLCHEFE LB AR, BT, 7R ERe X &ESE L i
FHEBERE, EAEFAXARRIEFHBRXUER, HEREME, HEEXURITR
L SR DUGUR] By 74 38 A 2R
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