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On Translation of Chinese Dishes from
the Perspective of Relevance Theory
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(College of Foreign Languages, University of Shanghai for Science and Technology, Shanghai 200093, China)

Abstract; Along with the growing international influences of China, Chinese food is now seen all over
the world. Translating Chinese dishes into English is especially important to Chinese diet culture.

With real-life examples, this article discusses the translation of Chinese dishes from the perspective of

Relevance Theory, in order to offer the best possible translation.
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At FE, I B DGR WA 18 S PR E X
R B AR AT ARG BT o XA A
M, Chr—fMlRdf, MREHACHE
Bl XWTis AN, SSbrg— MEMRY R, HE
XSRS . RIS AN BN, WTiE
BTEAEI AR A S AN S T8, SR
SR, QNSRS BE B/ MIA RN SS ) A5 B R TG
BERCR, U U (1 38 bR sl b B T e Gk
%, Sperber FI Wilson 27 4E Gutt A2 415 it 18 %
PRAE TIRABIGE, JE7E 1991 /Y (BHIE 5 8 A
M51EEEY  (Translation and Relevance; Cognition
and Context) T} T 5200 R 1Y OCHR BRI
SORMG B SIA . OCHKNZE Gk, f ek
BRI SCPR A AR AR P RS o PESCRE A 4R
P AETR R RCR . RES AN 5 Re s 1 e 2
FERE M PeEER R . FrLL, RN Rt 5E 0y
WHHRCR, I HIRSCAERBIRERE AR, AIA
TR B RXE. DA ENART LA S, B
XPREE R TAHRIEOR, S BN S, A
B BEA CTEMET, BRSNS SUEESC
V&, PIEE R RS B, W2 e
BT, TECIESCPR B ETEE T, F e n]
REIJESCHE . B et SRR

BERSE =Moot BEAREE S, XAE
AR, B ERESIEER, e
T B, BRI G S, R sgPRiE Bl
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HRHE BN R R RE, (HE RS pA RO I LR
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S TR 5 IR AL N TR A ALY, e,
“FFHUA 227 W[ P%k “ Shredded Pork with Green
Peeper” , “41 BE N~ W] ¥ N “ Braised Pork in
Brown Sauce” , “HEEEFNFAEM” W FEN “Fried
Mandarin Fish with Pine Nuts in Sweet and Sour
Sauce” , XL SCARARIE QLML IR T IRk 44 1
KA, W53 1Y IR R AR il — — e B,
FESEAA I, A2 v v S B A i T [ R AT BT AR
WAERAY ST . R, L E#ERA S A SR

TR S SR, BRI AR 25 5 R B AR B
PE, TEISEr, SRR “HI AT XS
XISE AN BEH I T B Bk, Stir-Fried
Couple’s Lung Slices” witihE AR “ AREL T —
R, ARG 2, TR DR H k%
H, B AR, &k “Stir-Fried Pork Lung Slices”
oMWA. TEEE, “MYAEXY” A “Beggar’s Chicken
(Roasted Chicken Wrapped in Lotus Leaves and Mud,
Firstly Made by a Beggar in Ancient China) 7 , t27F
L35 B R L T TR 54 PR

(Z) BRENEEREESZENHEES

PESCHAT S BEE IR, SUBEX &— Ao
AU . TERRAGI G, AME B A B T AUk
AHIE D Bl BT RS, , BT LA Dy T N 253
B H AR B o Bk RET N
“Buddha Skipping the Wall” X211 BiEHL A K %
2, WS R A 5 T B SO S B Y 2 M, ok gk
B S T P R AV B R AR B T
. BRI SR BURE TP R R, Bl
“IRJREFIULS, HhEFEEERT , BERIK
XA SA P RIRAAES, ARG, (HIZ XA A
MPESCA H IR “UriEE " MRS R A, UH
AT 2 5. TP, BRI R4
fiE, “WEFs " XA EE R b, %
XM E B A O O T 2 A T 2 R A
Y, MRIXIEZEME S AT AR R o 7R DA SeiE Ny B
MEZR, DMEREEHON T, A ZITaem#,
AT RZEARS M7 XADMEARE T, W
ANERRROR IR, EANSTE SRR IR AE B I ] 2
B ARA N I T3, FFLL “ Skipping the Wall” X}
TRXEEAE AN &, JoBEaE L A B
L™, ARANRIE X E SR 20, BT LLEE
TE BB I e 2225 SR 2 2 1O B, BN
“Fotiaogiang, Sea Food and Poultry in Casserole”
DU 25 FAR O 0 FRAN,  “ZDBRUE Tk BRR
“Red Burned Lion Head” 32— Mm@+, It
HJ2 “Red Burned” X#87r, #51ika A2
PRAYE T, BEEATE, EAMUAME “Lion
Head” 7T, FrLLR] i N “Braised Meat Balls in
Soya Sauce” , JEXFE—J7 HEIA T JEBHFIEAR S F
B, 53— 07 WA T B, AR SR
fF, X, DUBSEME N B HER KA SR
HorT
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(Z) RBEFENIERFERKEREN

HESRARZUR, FE2RBEMUIRTLH,
HINZE S LML, XS AR T AR E R
FENTT, P4 J5 i fin 44 07 A fRT A, AR H 3
A AL A S s v 42 BTLL, A
TN AEAL IR SEE 15 B 0 IR I AF & A1 £ % A
SEERAEREL, M, AT, HIEHN
“Gobuli Baozi” , “Baozi” X/~ 2220 A\ AR HITH 2
fHa@ B, BRI AR AT, HE
AR T R TR EAN, T “Gobuli” X7
HEK, AEZiIEERICH, AWiEHR “Go
Believe Baozi” W EH XM 1, B, A H LS
“Goubuli” i, HWA 1 “EME" B& X,
RIS X A& Z AL A B ABOGH, ez
sb A e L2 AL, Xt AT 1
JEAREAE T RMF T2, i, it
JE U ik % Pizza Hut) | 22437 (McDonald’s) ,
“Go Believe” X ™44 B W T 74 7 A\ B 34k ~J
W, AMEAEE AR, Wi T A
M EPRAIA B . X R BRI 3C 4, AT LA A E
5 i K G S 4 W], RS AT S e
(YIS [A) RS kA5 A AU RS B, IR B B
FECBRACR

= RERILA T 1584 S g

L SRS R SR . M RN A T
BT RREFEE, REHANNLTEZ
(1, T EAT SRR SRS AT LA Fh S8 B | 1 B v 1)
gt BN R AR B R S
SCHRTELAAT T B HLE X 2R 4 R SR, 4G
AR T — A KRB, B T A
RIS A CEEmS , RS 25, B WAE TS
o3 T fAIE TE K 2 B FA RN BE 1 56 m_LaE ]
IS B ), Z 06 R FH R s, LR bt
.
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1. Fig&

MIERRRERER I, 3l 1378 3C 7 OR B I S

FEE RO TR, (HeEH it
AT —ER 57 o SRR AL, R
S ] TR E SOk, SCAb P Rl KA AR
LAELIPTERIPE b AR 1 TE AR AT
SR (28 SORE. R ANEH . B AE .
ANHH L WTTEAE) o PrsRiER], X R O X
FERBLFE M 2= AL R, S ImRe HokE 86 =2 4 & #4016
K, Il EEAT HA #hESE, AR
EFCA A TR R FRE, fERIE
[ S A I ) >R HT X M7 25, U H S — Se e i 5t
A C 28 A F 2 CF MR R4, 1]
HEMAPFEERN P XA TFE TR, LT E
(Tofu) . %A (Tang Yuan) . fF (Baozi) . #%
MR ( Yangzhou Chow Fan) | 183k (Manto) ,
X7 AR H A 5K 1) SR R BT o L
Feinsh E R ¢ (Kimehi) o H AR H ( Sake)
AFAEn] (Sushi) HREARIEA E Y & & LW,
XU & PEE T A £ T RE B
B, S HHER T AR AESEEW R
fife B R RPE, AN W AR R A, TSGR T
XABIET .

2. Hi#E

HIERUE B PR SCH AT RIER 5, RO
TR AL BN 2 F#B LB A I Sy 38 07 o
DURFISIE BARE TR R RINTE S, ATRK
(26 51, (HAL I 7 B SR AAAE R, Fe e )+
IR, B W IR IS RO S B T
TESEA TP, XA BT AR AR J5 SR SO
CRERET b o SRR R B 3 4 L AR =4
. — BRI E & 1R AR
TR A A E BB R =Sk
WAL AT G T B M R R TRl . X B SRHK
FO NS, RIS LI ESRFIRGN TR A LR ALY
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(1) J5kbk

VKR (Bitter Melon in Plum Sauce)

H R 400 4 ( Mushrooms with Duck Webs)

FrARMSE (Duck Webs with Mustard Sauce)

Z5{=347T (Chicken Cubes with Almond)

HuE4H T (Oyster Thin Noodles)

543  (Clams Soup)

4T J5efifi s ( Braised Abalone)

(2) BAEITERBORE
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KHENEAE (Sauteed Pig Kidney)

L% A22 (Sauteed Shredded Pork in Sweet Bean)

TSR (Stewed Diced Pork in Sweet Potatoes)

kKA (Fried Rice Noodles)

KiFifats: (Fish Rolls with Rice Wine)

AT R (Sliced Fish with Tomato Sauce)

Kbtk i (Stir-Fried Eel Slices)

FURRXSER  (Cutlets Chicken with Hot Pepper)

(3) JeRH K

Jifs Bz % ( Crispy Chicken)

FWAHEE (Crisp Fried Spareribs)

ZBEERA (Crisp Chicken with Sesame)

IKZE it ( Tender Stewed Fish)

TP e Bz MR {~ (Crisp Shrimp with Rice Wine
Sauce )

B SR A B N g — e B, L
4 with, in 3X25/MA]; T (Slices/Dices) . 3k (Cubes/
pieces) . i (Slices) . K (Minces) . #2 (Shred) . 4%
(Straps) , B (Chunks) . #jl (Fillets) X2 4R 1d;
A4 (Stir-Fry/Sauce) | #f (Fry) . £ (Steam) |
# (Boil/Stew) | fi] (Braise) XAZITahinl, HIFM
Tl IR RS CE M TR, I ke
AR SRR S AT AR Y, L An£rped
(Braised Abalone) . #EA )& (Crab Meat Tofu) 4%,
R 20 A E— P S T2, X tE TR —1>
B R

(Z) BEEERHFIIETE
1. EiFk

rh [ R MG R TR, EIEETRR
CERTCEAT B EEET, IRFEABTENE .
B BREE ESREIERETE, W% IE
HEEN, DURIERSCIH . P& W aT Lz X
T, EVESEM B a4 BLETRA
WA, Hotn, PEEATEIVEE PR Lkl 7
(Braised Hair Tail in Soya Sauce) REHIE “ZL LN
F3k” (Braised Meat Balls in Soya Sauce) , HH#E
PHE F 1Y) “Green Tea Cheese Cake” W “ Wi {4 &
T FHEN “Red and White Kidneys” , H 78
(Steamed Egg, Japanese Style) 3] #k i 3k fH %
“YREEERY” (Roasted Duck, Bianjing Style) , if
A e Einy “mAEA T WERRE R A
EYPRfE AT B R B o BRSE ) %5 1325k 46 3% 3

W, ShF LR OB CFRBIRT RN —4E,
N XS B O HIE , A S P O B R

2. HEHE

RIS T IUK, 1 A I E, AT
PR G I R 2R TR, SRR ARG R
PfEE . Han “AREALEAGM” %3 “Wood Ear
Black Mushrooms Chicken Wings” |, AU _E %
Wi, NAEWAEF IS, 7E93CH “ mushrooms”
CRHETOF AT XA RERAL S TEN, BT RAA]
PI¥s “Wood Ear Black” Z:fst, 3302 i a7 i B
THJ “Chicken Wings with Mushrooms” , {15 B2
BE “HHROBRW , EE SRR, Hh
T R AR X =Eah, BT
4" ATLARHBL— - dm], AR AL T ER R T B
VR, IRXASEBTCRESERTCI, TEX BAY e —
B I, HRIBRCGER T R BIF
J “vegetables” | 4 “A ML 4K “rice”
WL T “Vegetable Fried Rice” |, FEiI_E X FFakix 2
BORHfRRE, SME R AT RE i N E M. I
R zEHEET b, RSBk (R XA
BEE, Br BLaloRe “zEHEET X B o 42w, J
“Steamed Spareribs” 5 [ PR RS A RE— T “JEEL”
XFPECREEI AT

3. WAORENAE N RBER E—ERE

— RN S R RN R, TR RE
IMNEEE AW E, N TRANX—A R, ATRE
HRR S N—Se3e 30 R, s “ 30 Bk
A “Aiwowo” | TN ARSI N IX AN 1 1Y)
TEA A E R R MIX T “Baozi”
“Aiwowo” XM Y BRI BARTT £, BT L
1RA s BL7E J5 1 i L Steamed Rice Cakes with
Sweet Stuffing” , ZSUHIFFEIA A BT (Douzhir-
Fermented Bean Drink) | 155 (Youtiao-Deep Fried
Dough Sticks ) . 4% i Guotie ( Pan-Fried Meat
Dumplings) %545, FfLoan—Sef @, i, A
2. HuA R, W, 2% AR (Happy Family-A
Combination of Shrimps, Pork, Beef, Chicken and
Minced Vegetables with Brown Sauce) . k% 5 J&
( Mapo Tofu , Stir - Fried Bean Urd in Hot Sauce ) ., & %

(655 356 11)
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WL, B AT = A PR AP S PUA
IEPUR I, SEEE AT AR R, HT
JEfE R b GAE, AESHETMACH
(EZ) .

., 4R

ET Rl LIRS —Fl " Zikiry” o HT
AR ) TR e, st b, R
RETF 20 A S A B AL, el e AR AN
2t o HT 2 fbp =2 19 BOE SRS Z AR 7E T,
EFFBA T ORI S A VR R AR i —
H, MZARIGE, Feoliin, waEA Sz
WMZHIEsl . T REX—a, ATLURHE TR %
WP A ARAE IR TR B RIS o B
Fe—Fh R R AR, R RIE S BN e
RBGER 7o WRACHEEE T AERIFHI AR
1, TR 2t B ) 2 2 iR 3 TR A I 2 T ) 2 SRR 2 K
28l WK AR B B AME T B

RAMEER AL, A8 2Abxs T (Rl ) x50
WA S, BT RIT RSP R e U A
B RN Z Wz sl . JCe ], 782 HmZ K
BEX SNz b, PRSP 7 ORI
R —A, H e A B AT IR I R ——
(Hir)
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