T MAKF TR

2016 47 A

JOURNAL OF ZHEJIANG SHUREN UNIVERSITY

Jul. 2016

BT 0% e VF ] el BF

— AT F8RT I8 RFRTHAL

Foo#

Rk 5

(HFEIRFEMNARLER S5 Z LK &M 225300)

W OE.ASMNIHEANS BRTISERPETH A ELEERAFTERERZE, B4 E
FIRRPHEGPNE, FREST MFFTEANAENEREFFPALEGNARITRNEL,

FEEIE R A Rk
SR T AT 5 R R

DOI:10.3969/j. issn. 1671 —2714.2016.00.012

e [ B AL IR 3 I A 1) B Y o A
R AN TE S B X — IR AR R]T
ST ) B 1) A2 8 M D7 BORT | 2 R S R AR 25
B FW Tz . 2008 4R 6 5t T BUR A
I Bz 2 W A] R T P 3O3R 4 BE S0 ) L
YIS T S I P . 2010 4 - ¥ T 1 45 i i)
A T R SR IS R L BT B S R
Mo 2oL R X TT ik P 4 0 SR T A B, AR
Z2YR T B B A B T GE . (HIE A
FE VIR AL IR A7 M 2 A — 2 B R
ZJa BB, 344 B RIS R FAE T T o

— KEREZHBEENHAESSH

2015 4R 7 H BRI AETL IR N 8 JE Ik v X
BT WSS R T AT T RS R A, A
YR A R B ALl AR 9 O AT, B3R ik 200
Gy e) 45 U [l 200 i A 800 45 . SRR 4 EE A
FETEAL KA A Al 83 ROl Ik A B3 A

RS B #8:2016 - 03 - 10
LR 58 H AR B #7:2016 - 07 - 08
EETIB VL5 5 B 4 SR F 58 (2015S]D048)

EF BT, L TR N IRIW 850, WF 58 5 16 g 3 2

ki 3
P bR

N5 o 40% S b A R, 60% g ShE N A,
HFE N T AL & A O L Al i S EE 5L TR
J T A SRR R A . AR R 4. 5% %
Vi XL T 1 3 SO F R T 0, 41 %
FEARE R, 54.5% AT . o, SRR L i A
HEEIL 8% AW E RN 18%

162 2% B ABF 0 R i Bl B V29 ) 0k
X VLR T 5 SO i A A 1Y ) BT Re i 4 i)
& T A MR S B (] A 4 DF S R R TR T
A WA Y REANW M5B A S0k 5
S 2R R A o S AR R A 6 2 AR L T 4 i
) Y 5 ST BH O A R HEAT IR RE . WAL R B
TN, RBAE SO 3 B ER B B R R
A R, 4350 5 70% .65 % Fil 58% .

T RERFIR R FEREE

N T BE—2 T i TL 95 A NS0 B ), R
AT 2015 4F 2 B 1) 20 =~/ 4% B AT R

S

OFFF CPRRPIFEBTFT) , (B R #2007 455 10,55 40 -42 3T,
@I IR FRIE (b SR A B I A 5 I —— ZE TR R0 ) , (G 2 W DT 5 4 L B A ) 2013 455 4 301,55 59 - 60 1L,
@R v [ SR A A 5 SO AT R SE ) (T D 22 R (A SCRE 2 1) 2011 AR5 4 3], 55 65 - 66 TiL o



2 I AKRFEFHR

2016 %

MBI TEE K SRR M A 8 AR T Y
78 BT AT B 5 IR T T8 iy 3 S
ST o AW VLR AR T P T AY 3 3R
BREIER AT IAEE IR B A nih 5 B
)l AR )l ) 2R R R AT A 4, 2 SR B A iR
B IS 250 B 7 AN AN T T

(—)EEEALRE

L35 EA, PFEHRRFEEPERNG
BEGRMPFE AR L EZATTH . KNS [ 1R
SO — BEORIZ RS Y B, A n) e 1 S5 AR 9
Ve RS s B R B B R AR A KB
H BRI 24 1) RS BOR BT PSR 2K
Z el TR RO 1 R

2. AR L, hEREM FEE, LT A e
WZ W ZR VAR A IR B . A Se bt TR
[ €8, e 0 v 28 0 0] I 8 B3], X PR
it rp e i) 1) — e AL, i U BOIR 2 8 SR I A
e ] 38 AN 24 /0 18] @, 40 R T 7 Jiuniang
Lantern” , P 3CH F“ W IR 19 9F & R 540, X T4
b AN EWE, B E & — 3k F K. T
“lantern” — il A7 “ AT ATHi " Z B, 5 ouH T M
= H o, # 1 3%¢ 4 ¢ Glutinous Rice Balls in
Fermented Glutinous Rice Soup” ., “%4R H-38 Broth
of Whie Fungu” , %1% 3 “broth” — 18] & FH A 24,
I ZHE N, IR ERXEHERRAY,
AW N “Soup”, “U E Y 2 Fried Lenten
Chicken slices” F1“ &b &K # #; Fried Lenten Crab

Meal” H1f) “ Lenten” — i) 45 “ A SF BE ™ 19 BEL,
TESCAL AR R % .
AR RS T R, VR 2 R SR AR S Al

B R EDT R BT RE 3K 28 T A Z0KS Vb B R
K, WIR S A B — D AE . IR Z M Wire
Sweet Potato” | 3X 18 3 A7 “ wire” ;X 4> 3l 1d] A~ {H 22 2
TR B SR A 0 | R T 2 R 5 2R, LK
H“ caramelized” , “ ¢ ZZ W8 AE i Farmhouse Slip
Broth” rfv, “slip” — 1] A “ ¥ gy (B ” 2 5, '@l
%M “Home Style Fried Chitterling” . “ & 45 1% 4E
Fire-exploded Kidney Flower” X i 3% H “ K J " &
TR R ot 3B m & L, TPk SO rh * fire-
exploded” 248 & H 48 4B, E LN “ quick-fried”
WA, LATE =38 3¢ v S O ¥R R i R A i
B, BERE R ROk SR A I (15 S
W HEAEIESC)

53T 25 Clever Mix Dried Tofu( Stirred Toufu)

[B]4% A Return to a Meat( Stir-fried Boiled Pork
Slices in Hot Sauce)

FHNA Grasp the Meat(Boiled Lamb, Mongolian
Style)

3B, (G AR SERELTFEAM
Filt s —J2 e Th SO A A A A 3 BB Y
PRI X BT S8 Y 5 2R 5 — R A 5 I B P SR A4 R
B (005 24 W T A= s 19 K it STk AT B, DT
I B PR LR IRXE . 45 4E K88 Mixed Pork
with Chicken and Vegetables” Hp“ 2 4E” ) — 5 % i
AL X S A 5 RUITTE , 13 S HPoRE A me, L
BH “Mixed Pork with Chicken, Chrysanthemum and
Vegetables” . b4k, PR EHE R ELERE L, % H
Bk e R R Bkt . B R, AR R
SRR R R AT B, BRI T SRR
BAE#IIAE ., N = 2273 Braised Bird Nest with
Three Slices” , ¥ SCR B 09 J5 B0 =227 [l
“three slices” R 8 10, WA R %, @B H
“Braised Bird Nest with Sliced Chicken, Ham and
Mushrooms” " ¥ B B J5URE— — 48 Y, DL S2 B3
TR LB DR . LR PHE SR MR SO AR FE R
ALLTR] A (45 5 A A HEAE 330

XA X% 7K Double fish dish ( Fish Shaped Sliced
Cucumber)

=&t [z #% Three Delicacies and Tofu ( Diced
Chicken, Bamboos Shoots and Tofu)

TR EH AU E IR T, B
JEBLH A B E B R e T w DLl
“Trepang with Crab in Brown Sauce”, “ = £& iy
Braised Duck, Wild Duck and Pigeon” , UMM 344
A B RAETEAS B A W 0 B4, B3R B RS Y
RS ER U, m SHECTE” 1S
I 25 58 19 JE R, 3% 3C “ Snowflakes of Bean
Curd” 7% By ik N A 0 5 18 2 J5URE, 0Bl
“Snowflakes Shaped Bean Curd” ., “ i 2k 4=
Cumin Lamb Chops” F1 “ 0jj W& 2 f# Curry Beef
Brisket” (1915 3C 73 % 2k A “ Fried Lamb Chops with
Cumin” Fi1“ Beef Brisket in Curry Sauce” , DRI HY
JEOEFICORE A X3 o

(Z)BEFEEELRY

RIS U B AEBRIE
R i AU R e g A, T HL 2 AR



FooH L RRE R TRBRFRAARL— R TI A8 WM T 78 TP ATHAE 3

4L R AE B SCAL e B 7 O B BE R Al
SN, B S PIRNE 5 A5 A B DLW b 5 48
T 2 3% 2e 755 T AR A A R SCAL Z R i e de o v
] 35 4 Sl R vp i B Dy RS O R DO 2 T
IRESE Nt LB P AVEE- Vit Ay e AL ]
R SCAAE B T U B e AR Bk 3 U
SR I AT, 3K S 1R AT 43 oAy BIL A R A S AR o
FBRR B SCA SOFIHBL B DU ol

1 EMER, WEEFRHFE, BIET %
ThRR e B R TP R R D O R B 3 SR
JO7 g R T P B 5 A . I B O Guotie™ * 1T
Jiao Mian” Fi1“ Z=# B2 52 Clam Siu Mai” =8 /NiZ
A3, 58 Aok FH 3 7 30, 00 T A R oCBE
A B R U, AR E AN R T8 X 28 /N iz e A 4, T
HAHGEE A LR A o iV 235 4 KT
3R 7 2, 0 T H B TR R U, J AR R A
FATE— 8 MR B, 35 B gl B S0, wp B A Ak
A Qianlong Meat in Tomato Sauce” 13 3 H ¥ “ i
BE” X — N 24 A BT Ao A R BE AT B3, JF
“meat” J& H], X Tk 2 A0 N SCAR T SRS E R F
M5 25 5 5l R AR, X T 1X 26 5 7 A i I 15
BTERETR AT DL g LU AN IR SO 2 R
TEVER BT B, i B T B T R A
R BB (G N O HE AR 1R300 o

iR % 0 % XiaLing Four Treasures ( Boiled
Abalone, Sea Cucumber, Fish Skin in Chicken Soup)

125 Y K & Chan’s Duck in Hot Pot ( Special
Style Duck in Hot Pot)

2. LA F E B KR, N T WG EREMWIRK, S
R E SR A AR A SR A P A S R R SO E
B EUH AR RN R T 3R 4 S TER A bk
B, R T IX S5 R 2 R UG IR T 5, BRI
S I JEURH AR A 70k o X2 A4 B Al o
PARIR BE « — 2 40 5 R 1 21 44 AT AR —
Je & Ak R R T B

AR E R ol 17 Lobster with Shark Fin,
B4 3 B Murrel with Fresh Vegetables, 3 i 1 ¥
Soft-shelled Turtle with Pigeon Eggs, &4 Winter
Mushroom with Bamboo and Green Vegetables , &}
— ki & Crispy Spring Willow Leaves, 05 5 ik

@DPeter N. A Textbook of Translation, Prentice Hall , 1988 ,p.55.

Special Crisp,

PR3 B WUIE AR Y 77 4 Lovely Spring rolls
55 22 5 7 Braised Pig Tendon with Vegetables , %2 ¥f
1 4¢ Fried Black Fish with Tomato Sauce, 2 %% JI\
f# Fried Cucumber Fish ,## 2% Shrimp Ball and
Sliced Fish, 3% ¥1 3% T Husked Lotus and Dried
Longan Pulp in Sweet Sauce,

XS I SRR LI T R AR B AR )
aE  HE AR 4 & i SCfeff B Rtk k. O
PR NG K S AL 23 X B AT R 7 A — s B,
AL SR O B, 38 5K T I S R iy 149 IR 1 RGBT 5
RGO, ANV E R A S A R R B R
PR R B IR 36 3 L A 3 B B R e R
T RE 2 b PR B 3 Al AL 26 A AR B, LA
T 1O B LB L

3. AL, BIEXRECRZ R EF
07 A H 34 P G B e BRI S, WA F IR
FIHMEREEMEE . EF NN, KA
FHERAERRZARNGE L, /T UTE# L R
A LA it i Lo /N ORRE B4R ik Peppers
Love Bullfrog”, “ 2 [ W 7 >k F 40 N i 18 & T
L LA S B 6 e B R AT LA &
H ¥ M “Fried Peppers with Bullfrog” , DI F JLAN %
SCHAEAE TR RE 9 1) 8L (A5 A R AR 192 30) -

5K 40 13 i Y F5 JF Mother Zhang’s Lotus Cake
(Home Style Lotus Cake)

HZG 25 2K Mother’s Tea Eggs( Boiled Eggs in
Tea)

4.3 ELEGE . MIELEOR IR IFSUE I T R4
AYREA(E B i E A B O R R RSN E R
LSO A R A A OCAE B T — IR
HESR A FRAF AL, WL T IILDESC (5 A
HEAEIESC) -

21 & flf 32 0> Love Bean Love My Heart
( Chinese Cabbage with Red Bean)

i Ji 1 Swimming in the Tofu( Boiled Fish with
Tofu)

=W EMEK
Gt o Y 48 T S 33 B 5% T A A 1 R ) T

QE WA M 7T (T E W) LU B AL 2008 4R, 55 79 11,



4 W BEA K % A

2016 %

S LR JLAS 5 18 A
(—)EMER, TRRXENELRER
TR, 9 T IR B A IR BR , BOR B 2 1Y &

JTAE A 2 S F T AL TR R 234

A BB S R A WA R, L, 1 E e

1733 BHPE Z T, NS T AT IR, TR SRA

BEARGE o WA AT VT, Bl KB T BEAT S5

FEE, T RS I Y JRORE VHDRE R R T i A

FRSE(S R o HA AR, A A 1 3 3% i B 7 52

BUHAR BB B
(Z)omEaF=, REERMFEHE
I SR R A B2 i 4 AR BT R BR

T AL RAE MR CRETTE ) TR A B

(ZNIREAN INU S/ AN R PE R N PSP N e Uy

AR R SR B MR A S A

AN E S L S W P S 4 A L S B SR 7N [

TR AT B S5 T 5. WL, 7E#iF

i A R A AT LSRG O LR RRE VAR

I G PRIE VRN R A2 Pk SRR Tk OF

SERET R MR R XU, T 3 A B Y 9

SO

(=) hn3Exd 3K #FE R

Hh [ SR T A A i 44 R R TR R 1 SCAE P
DA L% 35 B2 [ 114 BR A, #0128 P X o
BPE B AR AT O (R R B —E 1o g
LAl A B8 T F s B AR AL . UL, PR AL
AN T T 58 5 B 2 T O T HOR 457 T B R S B
FUAT, B TR 24 T AP0
AL BRI A R B I SCRE R Z B Z TR, B
JLU) 07 3 ke 2 00 5, 19 1R TR R 2 6 T SR
&I REAE 9 SCAS 2 IR 18 FT IR b 380 30 I U 0 7 ik
B AR AL A G — B WAL o LI, B i 3¢
TR e TS, SR R B SEI TRBE AT

SR B2 T [ PR SCAGE ri e 2 A i 2
I, LR AR T [ T I G 0 B A R . AE
9 VR AR N DYt B EL A KU A9 5 SCAE RO, T2
Or TR SRA I R A RO A £ B AL i D e
FREASEBL, 5 44 Hh 2 & 19 SO AR A R Al iE 2
i i

Study on the Current Status of English Menus:

Based on the Field Investigation of 78 Chinese-style

Restaurants in 8 Cities of Jiangsu Province

LUJing & ZHANG Zhaoqin

( Foreign Languages School of Taizhou Institute of Sci. &Tech. , NUST, Taizhou, 225300, Jiangsu, China)

Abstract : After the field investigation of the English menus used in 78 restaurants in eight cities in Jiangsu province, translation

problems of those translated menus are summarized from the perspective of language and translation methods and corresponding

solutions are proposed.

Key words: Jiangsu restaurants; English menu translation; current status
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