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Zhejiang cuisine Culture and translation Studies

—— Take the English translation of dishes on the menu of Hangzhou Black
Pear] Restaurant as an example

Yu Ting
Hangzhou Normal University, Hangzhou 311121, China

Abstract: Zhejiang cuisine pays attention to the selection of materials, unique cooking, focusing on the original taste, fine
production, praise. How to better translate, present and spread the unique Zhejiang cuisine and culture to foreigners is a
very important issue. This paper briefly expounds the differences between Chinese and Western dishes naming ways and the
principles of dish name translation. Under the guidance of communicative translation theory and reception aesthetics, this
paper analyzes the strategies and methods used in dish English translation based on a large number of translation examples
from several Black Pearl restaurants in Hangzhou. Thus it provides help and inspiration for the translation strategy of food
culture words and the communication between Chinese and Western food culture.

Keywords: English translation of dish names; Information function; Reception aesthetics
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[ 1R 1152 . Boiled “Songsao” Fish Soup
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[ 2] T & W $F A= 16 ¥ . “Qiandao” lake wild turtle,
steamed or simmered in soup
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[ 51 1] PG iHIE 47 . West Lake Fish in Vinegar Gravy
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tripe, green soybean, fermented rice grain
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[ ]3] F5 4554 :  Crab Meat and Crab Roe with Rice
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[@ﬂ 4140 MW X 4. Braised Winter Bamboo and

Marinated abalone, shrimp, pork

Mushrooms, Sweet Soy Sauce
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[ 1]/\ 5 & %% X%. Clay Baked Chicken Filled with
Mushrooms and Glutinous Rice, Wrapped in Lotus Leaves
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Pigeon Eges, Marinated Goose Liver
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[ 2] 7L —H ffi: Pickled Radish, Sesame Oil
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