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LA LAY NIt — RO %A A 0 B T,
MEX AT AR EHRFEETE S 0B, AT H
PREREFE— KA HRIER LW AF AT LA
MRXBRAL — R T, VT2 b B A
TEAXTR AXEEZGEEW., AhERL TLE
AP oAk,

ERERHNLBY  EHERKEREAL, B
KR, XA 5B SRRy REBR T @WK E
TEELBEINXERALY, MTEAAEEH RS HEY T
Bk ptik., EFR L8 0 W3 fo 08 b DUk B 4h K
REmkpl &R, XA, BEAMNEBE. BHEFEMEESH %
BRGNP TN, MEARE KRB WS LR, &
ERENAGEEKBR T 20 53, 7% 370 128
RFEE JL+MIEZ, 4. table d’ hote F¢ hors d’ ceuvre
% I B 318 ; pizza #1 macaroni %% B & K F|4E ; panada JE
B ¥ % 7 3% ; shish kebab M JE g 4+ B #i5 X 217 98 2 T
AZEE J BEAE 09 AT, 3F % A 1 4 K A oy I %, {8 3t
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BREFNE AT S WU ER XL, FH, H T
HENE—NAEAE N REAN TR ELERALNE
L ERANBEN, AR EAENT Z ARk, &
YmUNB, ER B EARBET EAHERLE. H
TR b YA R 0 E BB AR A B8, AR B U &
W % Y A #rid )L, 0 gastro-norm 1 mise en place % ,
RFAEN G —RERERSBALBLEEAN S
JUCTERS 7, % Brause(G.) /A &, % N soda water, 1%k &
W MM —AAEX EHLE—F TR, TUSH G — 7
FWEX, XH AFAAETEBETHLBX LHELS
GRE,XIEERFHENNEENERERT,
BRMREZBERNFHEEF T, £ &2 HFEE,
BRBERABUMS T — AR A, KAy hAES
Ja 3w —A-F 1700 % 2 B I8 B 7 By M3, DAk I8 PR A
SFARFEMETHSE,
AEEERETHARR LR . ERER . E& T,
EREXR XL . B4 B A KR EAL FERE
AL T A BRI PE A WRIL 4 18 000 &, &
HETHERVEEAR FF . BTRS R RIELA
T BR TV EL BB BEARR AEBREHH
A,
ERAENEE TR P, EHF I M AR P E3EmE
TN o A 3 B Bk % R Val Cook fn Terry Mckay th 3%
FMMPABETLFNER. XEREFT T LA¥EN
# % AEYEIF Martin Jermey & & it A R WL F % 5
FHMERLMAEN., REBLETHEAEE—AWEERFIT.
EHEREGEELTRERZERTERL2 LA AT N EE
BYLARAWME. AW . fE—FETHENHL. RT
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1. 245 2% B WO LLBEB RN 8 3 (Fabkeii) . JE3E1E i Hifh
EAN SRR (4 2% B HIN B 45 -5 6 w8 vE A 40 escargot (F.)
B4

2. KH—BALEHER.

3. PREAATE MR A R 1R 43 37 45 H . 4N piment (F.) 3L
Piment(G.) 27 $

4. 2% B W I9IE 5 RN 1% 18 8 04 S5 BRI R LA SE 5 T B 4 1
Hi. #0:Caréme, Antonin Jif{3£5 Antonin Caréme; Landaise,
ala B3R a la Landaise

5. Z& H—ERF T HES s 4 4% H by Ao A4~ L L e 4
T A A% B 55— SR 1 = BEIBTHES

BX

L. [Al—4& BA P s DAL 45 8 U FRE SR JF . . po-
tato i_ﬁ’g%\%

2. [E—2EHA PSS LA [ R SR R BTz 47 K505 43 391
), #A:accessary food 1. BEEIE & 2. (&S B IMA)
ekt

EES

L. FHFRAHE P HuEFEE, 4 caviar(e) Fm Al PFH ca-
viar Bf, caviare

2. FAKBMREEARB, W (FO%iE; (abbr) 45W8iE . 251
BT FH A9 2 AR AR 05 1T 2 IR R E 32

3. FRAERE ETEM D T LA S LA AR 4. A 3 % E b
X (Provence) ; (& 5% I ) WEVK4E
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(abbr.) abbreviation ARWETE:
(Af.) Afrikaans MAEE
(AL) Albanian B /R B e 7 i
(Am.) American English

EEBE
(Ar.) Arabic LTEDA(ER
(Be.) Belgian He A At 18
(Bm.) Burmese i i i
(Bu.) Bulgarian BRI 3
(C.) Chinese Wik
(Cz.) Czechoslovakian A
(Da.) Danish Fr#EiE
(Du.) Dutch 7 22 15
(F.) French i
(Fi.) Filipino FEREE
(FL.) Flemish 221
(Fn.) Finnish 33 2EiE

(G.) German i

(Gr.) Greek i
(He.) Hebrew Ak
(Hi.) Hindi EfJ 15

(Hu.) Hungarian
(In.) Indonesian
(Ir.) Irish

(It.) Italian

(J.) Japanese
(Je.) Jewish
(Ko.) Korean
(L) Latin

(Ma.) Malay
(No.) Norwegian
(P.) Portugese
(Pe.) Persian
(Po.) Polish

(R.) Russian
(Ru.) Rumanian
(Sc.) Scotish
(Sp.) Spanish
(Sw.) Swedish
(Tu.) Turkish
(We.) Welsh
(Yu.) Yugoslavian
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A

a (F) #-Xi
Zhala

adeux (F.) (XB)H#BARAYN

ala (F.) &KX HE-FEEH
fic Bl o = 98 XU A%, f bifteck a la
Creole AR B R/RKX 4 H#, A
Créole, a la i) % vt Al 038 2 4% (9
At FIE .

ala votre (F.) $RER HUAEHIE.

apoint (F.) BEHKN HIEABER
AR Bk SR E, BER BB A K
. 2 W, medium I rare )

a su salud (Sp.) MRIFE HEH
7

a votre santé (F.) ¥IREHE HEH
.

Aand B (abbr.) ¥RHZHEERE
HBETE 20 applejack and Bene-
dictine

Aal (G.) 84§

2, eel

Aal grun mit Gurkensalat (G.) &
HeBE UIEAA LT AR, EE
HaHERELE.

Aalborg Jubilaum (Da.) FI/RIEHRE
FAEFH—MELBE, LT AR
HHlB. W aquavit

aardappel (Du.) D#E
£ I, potato

aassida (Ar.) KEEH —FItIERe
AR SO, F AW AREER
k.

abacate (P.) #E3!

%, avocado

abacaxi (P.) BEHE LHHEEE
%, FRK, BRE .

abadejo (Sp.) HtEfa
Z N cod

abaisse (F.) {AS{BRE &KL VA DE
%?‘—Efﬁﬂiotﬂfﬁfﬁﬁﬁﬁmﬁﬂg
i)

abaisser (F.) (SHEH)#®E
Z I}, roll out

abalone #ifs JEREEKEHY. FE
WRIE SN . B RAE 1850 FfE AZLH,
BB 5 E B AR e T
MR FHAE, RFAHE 10022,
a9 B IR AR, (B B4R 4T 5 W ST
BESEH W RS B, AR A
HeE T ARG,

abalone chowder (Am.) #ifZ#
£ 1), clam chowder

abat-faim (F.) k&3
BEXMENRANGE.

abat(t)is (F.) RBEH
21 giblet

abats (F.) %
21, offal

abatte (Am.) #71 BEAREIIHH
—FTI I, T R I R B a0k AR
¥y

abattoir (F.) B35
% I, slaughter house

abavo (Hi.) Z@I
£ I, winter squash

abbacchio (It.) ZLE¥ HHEKRBE
THFLE/NE R MR IR B 7L, B3R
i, 20 lamb

abbacchio al forno (It.) ¥¥% &
KFN B O — LGRS .

abbocato (It.) (iF)F¥FE ZF B
BHOKREEFAEE, 2N demi-
sec

abbott’s bitters K X HHKBE —
FEEFEFEMN O, %K. 20 bit

ters

—MZRIT



abbriihen

abbriihen (G.) 1§
%, blanch

abdelavis #RREIHT
2 I, Jerusalem melon

Abelmoschus (G.) #¥E —F4
TR PAHEY , T AR RIAEE.
£ I, okra

abelmosk &M hn|BIEAE,
S —Fh R R B AR Y, =T
W AHBENERAE., HELH
SOk, n] FHAESE S s Y I8 k.

abel-musk [F&E#E
% I}, abelmosk

Abendbrot (G.) BE
£ I, supper

Abendessen (G.) BE
2 I, supper

Aberdeen AT IHEE —Fh g5 R
RIS T B B R WRAR . IR T o0 A&
ZHFAETS. M4,

Aberdeen Angus TR HFE F=TF
TAEZFET BHR—FARE. B8
o, o ff, hE HCA Angus.,

Aberdeen crulla FBATHE —FfF
ALK R, IHER. =FH
FEERIBE T & .

Aberlour FI{Ai& EHH I 2 & H &
T, RARHE O, 20 whis-
key

Abernethy biscuits 3 18 /I & 5 T
BE-FEEME T, AR
¥. B3 EH E 4 James Abernethy
(1764—1831) B HI 154 .

abertam (Cz.) ¥
2, urda

abgerahmte Milch (G.) BRig41
% I, skimmed milk

abgeschmackt (G.) #M Tk
2 I, insipid

ablagern (G.) (iBH)B#

2, age

able (F.) i@
% I, bleak

ablet REE
£ I, bleak

ablette (F.) fR&§

%I, bleak

ablette de mer (F.) 2]
2, beluga

abluent %7
2 I, detergent

ablution FH LAFHIT . FE X
EEEEERYBREMB O —FE
BRK IR B VR B E N R R L RE
FHRRRTFH. ZIBRETFHERY
Eﬂifﬂiﬁﬂvqﬁﬁfﬂﬁﬁu%mﬁ’ﬂ

abocado (Sp.) #iE 1Z 45 K i A
MBS A

abondance (F.) #XBKME %id
Fe R F of & 224 R I B TR R R
Kl e AKRKE L.

Abondance (F.) M4 T& EE
BERE VA Al 5 P B — R A4 3L T
mo %E%v E 8&—9cm, Eﬁ
45cm, E 710 F58, FILIE 48%.

above proof (EE)FEEEEUL L
BE—MBENFEREEC 8T
SERIBRME, S0 proof

abramis R
£ I, bream

abrau-durso (R.) FHHER 19 it
ik E AR Z W, BRI % & Georges
Barberon tp Bl A= 7= B — B F 4 . LA
WEMH .

abrelatus (Sp.) FUF7]
£, can-opener

abricot (F.) &F
£ ), apricot

abricoté (F.) 1. &5 2. &HFEE
—FRUR LATS F ¥ 2 DA o R e R
UABFHZHE,

abricotine (F.) FFH X —FLL
F1 24 H P 0 A5 F M A A RO G
AREIF O, R A, FEEY 27%.

abroach 1. (B#)FOKN 2. 4TF(E
WO)  SRITIFMR Ak (B
BHHEY.

abrotonite MEWHE HAELEH
BHEMAXEEFEHD, UREHH
IR, 2 W, absinthe

abriihren (G.) &



accola

2 I, blend

absengen (G.) EE
£ I, singe

absinthe EXE —FERSENTE
FBIRIZEE, DREE T AN . — LA
12230 S ZE L A 3L H & LN
A S EF R AR AR . 30
5KBAMEIAAG. ZBEEHEH,
5 s, BENFZERAEE LR, F
B XA LA AR AT U .

absinthe frappé (F.) H¥%k#& L
T T Ry BN, S A R R oK B T
BB —FIREATE. S0 absinthe

absinthe suissesse (F.) Wt XEF X
BVEBE LUIEEE. P EAAER
S Bk R e A INFE KRS .

absinthism E3XEHRE HJHPEK
At BT S A R EER,
FEWNLFEMYAESE. BN ab-
sinthe

absinthium E30Wm HHECHEYRK
A — Rl A, AR SO R T &R
2 I, absinthe

absintio (Sp.) ¥3iE
£ I, absinthe

absolute alcohol 4ijE¥E LK
RS, PR AR 99.9%.

absolute juice @R Fit+ HAHEM
H A BG4

absorption &
2 I, food il beverage

abutilon B o EHEE”TE
EW. FERRMAE R LB Y, (HE 7Y
PR —R R T LR

abyssinian banana BREHILTEE
ERERGN—MEERHHEY, —
5 R E 4y i g 26 A, T SR 5 AR |p
. BRERL I IHFRE LR, 8
e

Abzugsabfilllung (G.) EEEH MR
FRYE 2 mise en bouteille

AC (abbr.) EHEZFRUEH
% I, Appellation Contrdlée

a.c. (abbr.) SiARE
% I, atmospherical control

acacia &8 M FER, — A

TR, HAEER A
O ; O A5 ) AT 4 11 A A 2 7 .
acacia gum &AWAE M FHL{A

- YVl =E |2 Bl B ORISR 2k
H—FESRH LA RTFA T
WRTE T K, ¥ FAE O il 1k %

FEREST .

Académie des Gastronomes ( F.)
(FE)ER/XHBE LT 19274,
YR 40 B A, BEERK. BT
EXMEZENE, REA 2B
L2 - SEEARIBTEBRRA.

acajou (F.) BESR
2 ), cashew

acaju (P.) BER
Z W, cashew

acanthus HE /~T&EEHMLEXL
— A, FLIOT AT AR TR A A
KB MR .

acaraje (P.) BEE ~TFEAKN—
MEXE, FAEBERHUTARER,
HEFM I EEZ—.

acaramelar (Sp.) EHEM
£ W, sweet-pickle

acarne BRR
2, bream

acates (abbr.) EKE M
% I, delicacy

acavus RABE W TEEEE
AR N, A M. 31 snail

Accelerated freezing and drying
EAGTHR —FESREFE. &
FRRE & S ER, RE LSRR
SHE R SR E TR, Bl EER. X
Fpohr ik ml WO 8 B B 3R R
FEARAS KBk

accessories EI¥ HM/PNEERE,E Y
FRFER R, nEER EREE.
A Bt g — ek, a0 .

accessory substance #BIE& iF
HeA R CEFAMAAE SRR

acciuga (It.) 28
%I, anchovy

acciughe, all’ (It.) &R & T

accola (It.) Bi&Z&itE
Z ) tuna



accolade

accolade (F.) WH B 2w &
i, EXNEE TR L —FE
®.

accommodage (F.) Zi%
2 I, cooking

accommodement (F.) ik
2 I, season

accompaniments Bl 3
£ I, accessories

accote-pot (F.) %A% —F =M%k
2RI TR BB KHERR.

accra HYEXKG
Z W, cala

accredited milk 4§49 HFEAS
TAZER . E4LRESHEENS.

acebuchina (Sp.) EZF#{#
Z I olive

acedia BELEH ~THEEHD
EEEMN KGR —FKHH
fa, Tt .

acedira (Sp.) gt
2 I, sorrel

aceitada (Sp.) BREZEES
% W, pastry

aceite (Sp.) R WM. GimA
GRS

aceituna (Sp.) ##
21, olive

acéline (F.) BX#N&A& SME LT85,
P, KR A E. 30
perch

acemita (Sp.) HFEEE
% I, bran

acepipes (P.) ¥#&
2, hors d'oeuvre

acerb BB
2 I, acerbity

acerbezza (It.) B§iBWk
2 I, acerbity

acerbity BRHIEBE —FPRIGHE CR, A
[F) T B ) R A SR B, FL R AE R
WA SR, AT TR A
T T 7 A 2R 2 R AR R YK

acerola (Sp.) FENE®BE HEEE
BESRSA KB — R BBk S Fh, % T
PR

acetabulum FEF 5 P Gt —Fh
RS AR A B E TR
R E&EH.

acetarious AT RER #HFEAH T
HRRE, FEFEN HE B,
R E EREH T 20
salad

acetary ERRRA WM 1%
PSR P BRAR R , W W R BRBR SR .

aceteux (F.) BEM
%: I, vinegar

acetic acid B® —FAHVLED.
R Tt A A O A B R FE T
AT FH 09 3 B o o] e RR Bk
FERBER . HE SRR PR EER
S RRERR .

acetic ferment EEEBEE H— i
B REAE , 2 K TESE T o RE .

acetimeter BREIT —FR P
2§ AT 00 T O R A

acetme carmine BEERARBELT
2}, carmine

aceto (It.) BB
£, vinegar

aceto-dolce (It.) #EBEPE W HEX
SR SRR L 5 P M o 5 A
FwRFE R AT B AT E M.

acétomel (F.) BE —fMULERM
FETC AR AR IR A T o 1 M 45 K SR
FoTENEREENER. 30
aceto-dolce

acetone TEJ —FP 5 W] R IAK L 1R
FIEBEZET . &EANEKANS SR
B4 AR B S BR Z JE MR AR
Lt BRI AR A XR,

acetosella (It.) E8iE
%W, sorrel

achaia (Gr.) HFL#HE FHHEY
TR 5 7= 11— Tl P A

achar Fifif DIgEsK RN
JE A TR BRYR S 3, W A
BB OFRAHEE G HEaTEA. A
FEHTE | E R B B BE 3 15 U 3 IX 1) ¥
e Xk .

achards (F.) B3



acqua

2 I, Sauerkraut

ache (F.) BE3gE
% W, smallage

achene R TRE—F LN, B
HA—RiRhF, 5 MRp e o] HF—
AR . FSk#. M H 3 MFFEE S
BFER,

achicoria (Sp.) ¥&
2 I, chicory

achillée (F.) FH
£ ), alpine yarrow

Achilles tendon B§f J&EiA BEAY R
B8, ) A . WA R,
HWHTEGS. AR M
BT IEFI T 2 4 , SR A5 MO BRI ER S , ¥ &
JIARA.

achinee (Gr.) BEEF4H&
Z s A K . £ W sea urchin

achiote R
% I}, annatto

achira ¥ —fXAERHEY.H
HEERKBERE, THEH.

achras AR
% I, sapodilla

acid casein BEEL
£ W, casein

acid cheese &3
£ I, rennet

acid condiment EEMAKSR ZI5/E
AT 2 RRPE TR 5 . ANEE AT IR
MY,

acid curd FEEE
% I}, rennet

acid drop BRAI¥E FHIE A3 MR AE R BR
BHY—Fh B BREHT R .

acid food BMEY HEEERIHE.
HHRET YR EE U BEER
HRRY K pHEMRT 4.5. HF L
BIFESABRRAE S, A Bk
FAY) R RER R s MO HR 28 .
T T 58 I VEA S N R
2 I, basic food

acid ice (Am.) BAME HHITL
A N AP BT DA BB AL . thAE

meringue
acid stick BRBRKRIE — APk EHET

o

BRI R KR 2 LENE Z.
%, acid drop

acide (F.) BRIZWHY
%I, acerbity

acidified milk B4}
%, yoghurt

acidifier BEEY
%W, acid food

acidity BE &&K pHEMRT 70
BRI, P LK R4, K pH HIE
Uk 7. LAF WAR R pH E KK E
U, DRI BE AR O 3458 YR OK L A4 LT
VY | PL R R ORE R T L R A
Friit H R EERR B

acidophilus milk B4 —Fh&0E
R A BRI, A B3R e
w#t. 2 W yoghurt

acidulated 1. ME&K 2. FRKK
EVRKP R ZE RS —
PP B O .

acidulé (F.) EERKH
2, sour

acitron (Sp.) ##
%I, citron

ackee FFA JTEHETFEME
—MaE R, HRLEHEAKL. N
FEEELT , S AP E AR R A , HBR
BWE,F I RRAER R A%,
AL BT,

acorn #{3E HMZEHRR, WA KR
oAt B RERE . RERE
FVERE A AR R bR TS A B

acorn barnacle BEETMMN —Fp R HE
JE/NEEDL E R FiE R L, =
MR ik AR L TR,

acorn shell EZBN
%I, acorn barnacle

acorn squash (Am.) 1.#XR8% W
BECRICHRG—FRk. 2.£%
K —FBREEREK, HEH 10—
15em, & 12 T35, S RHEEA
SRS, A A8 NN @, R,
LIRS 2 S W ENEE %2 A Ay B )
oy

acqua (It.) 7k
% I, water



acqua bianca

acqua bianca (It.) REH —FH
P £ R A1 O T P A A BN
HE. ATEH . AOEMRESER
#F¥. 2 acqua d’oro

acqua de Seltz (It.) FHFTK
2 I}, soda water

acqua d’oro (It.) €F& —#SH
EHEREWRA O BT & AN
EERE. REE BHERTEKR
F,1533 F i EEEF A A T
ARk - REHEARE.

acquacotta (It.) WERiZz —ME
KAFCH AR E S FHTES
B ENEEAER .

acquavit (No.) &
% WL aquavit

acquette (F.) FEHERE —Hicka
T & MRS M 2 ZE,
HRUEHSRE. &5t e, i
TTFEXKMMEE. 20 Danziger
Goldwasser

acrat de morue (F.) jH¥EXK
£, cala

acre (F.) M, %I#M
Z W, acrid

acreté (F.) BB
% I, acerbity

acrid FHH, WK HEHIAH
W;ﬁmﬁﬁ*%ﬁ%%ﬁﬂf%ﬂ%
m °

acridity iRk, FEE
%I, acrid

acropoma E§
% I red porgy

actinator Y{L2& —F &ML b
%ﬁ'rﬁﬁ@ﬁﬁ-ﬂiﬁ@]%ﬁiﬁ%ﬁ‘] H

actinia 4BE —FMEEHEWNELE
¥, BB I A RIS AW 10 i
Hh R R & Bl Rk, 2
BUZAZS B B 4T 4T . LAl i b 7
INT A BRE (0 —RE RS, 5
PRIBREESE T AT SR A .

actinidia (F.) BR¥E#E
%I, Chinese gooseberry

activated flavour Sk 5492

FEHR I G 7 A B —Fh R, A I K
Wil s B — .

acucar (P.) ¥
%), sugar

Adam and Eve on a raft (Am.) EA
MEMT —MEEAS AL
HRAGE, HMAR. SERERE

Adam’s ale 7k fHfR, \XZi0HK, A
KARM T PRS0k R A
K. &iEEHTHERKES.

adder’s mouth LI##
£ i, arrowhead

additive FMA FEEME MBI E 5
rh AR REER RN A A, S A
WRREE ARF R AL
SE T KB | i AR 4 o R
FeM%E., HEMEN TEERMINL
T P M E AL 2m
wF B LA BT BE £ e £ 5 B
FME, EZ AR TEE.

addle egg RE 5 i WUE i & %
HE Ay AT & .

add-water-only FEREH HipAR
FK el K B AT B A SOk, nnineE | 45
BMART%. 2 W instant food

ade BH®E HAAKERRIR
T € 38 R 7R) 46 B9 A TR0, n
Fras Tt A S LA K BT KRR FIT .
% Iil, lemonade

Adelost (G.) mETFB IWiL7H—
FAFL T8, 542 18cm, & 10cm, £
R , 5 F s gl A Bh R RV .

aderezar (Sp.) B
£ W, cooking

adhering salt 5
£ ), table salt

adipe (1t.) BRE,BSRA
21 fat

adipose AgRA
%‘Jri fat

adjunct FRNF
Z W, additive

adlay EiX
£, Job's tears

admiral #FERE ALCHE TR,



affogato

REREEMRNERE, FLUEEHE
. e#aH. 20 punch

adobado (Sp.) FE¥ER —FindH .
S R A 0 A ) B0 PR R

adobo (Fi.) 4 A —FMIFEARRER
BR. HFAE PR R SO K 8 2 B ER AR, R
B T AE BN AL

adobong labong (Fi.) WA %% L
YA RUF R AT BERORHRIA, 2
BEMHH M. S0 adobo

adoc B4
%}, yoghurt

adoucir (F.) i HJEekH %M
KR AR AT O,

adragante (F.) BEER
£ I, tragacanth
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Z I egg
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JEHO , A R AEA TR 3 B EL WS
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aerate TN ¥ _EABEL—E
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aerated bread TESEEE A -EH1ik
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aerated candy ZESIER
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acrated water ¥k FHERHHFEL
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aerated work ESHER —FEAZ
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Acttekees (Be.) ISEHTTER LA
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. SIIRBAE, —ME 150200
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Afd (abbr.) RiE®QHTHR
% W, Accelerated freezing and dry-
ing
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affination syrup B E H@EL
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