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Preface

This book entitled A Practical Chinese - English Chiness Cooking Dictio-
nary deals with, as its main vocabulary and culinary terms of Chinese Cooking
in & bilingual forms. Each entry has a Chinese explanation and an English
translation. Some entries, esp. complicated culinary terms, have English expla-
nations. It is divided according 1o common procedures of Chinese Cooking and
the texts of Cooking education into seven parts; An Introduction to the Chi-
nese Cooking; Nutrickegy; Food Hygienics and Chinese Medicine Food for
Heetth Protection; Foodstuff; Kitchen Utensits & Equipments; Cooking Technol-
ogy(Dish Making )} ; Cooked Flour Food & Dim Sum Making Technology; The
Finished Dish & Dish Names. Altogether 8918 entries of terms in common
used are here inoluded, with some cross references of similar entries under
defferent headings . All entries are marked with the Chinese phonetic alphabet.

in the course of the compilation of the dictionary. | indebted Chef Bill Sy
{the academic director culinary arts of the Art Institute of Phoenix) , Mr Zhao
Rong Guang (the professor of Chinese Dietary Culture Institute), Mr. John S.
Lee(the president of Intemational Culinary Exchange Council), Mr. Carl G.
Braunlich{the associate profassor of Purdue University) ,and Mr. Sun Xue Wu
{the executive chef of Jinling Hotel Nanjing} , as well as to some educational
units elsewhere for their energetic support and assistance. in addition, a num-
ber of professional experts, esp. Mr. Wu Garng , Mr. Ge Da Ling, Mr. Zhou
Miao Ling, Mr. Shao Wan Kuan, Mr. Richerd Dean Atteberry and Ms. Catherine
Burlew, offered quite a lot of valuable suggestions. | hereby extend my cordial
thanks .

It was a maiden attempt on my pant 1o compile a book of this type . Aside
from being hendicapped by insufficient referance materials, | lacked experience



and fell short of a high level of professional skill. There exist, as can be expect-
ed,a number of shortcomings and mistakes in the choice of works, in classifi-
cation, layout, the proper matching fiterary terms, and in notes as well . Accord-
ingly, it behoves me to invite the samest crticisms and comments on the part
of the public making use of the dictionary.

oo e Y

Feb. 19,2005
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GUIDE TO USE OF THE DICTIONARY

1.This Dictionary is classified roughly according to the texts of Chinese
Cooking which are used widely in Chinesa education system now. The Dictic-
nary is an index, with which the appropriate entry can be iocated. The entries
of each part are grouped under a number of headings and further divided into
ftems and sub - items.

2.With the specific nature of each use in consideration, the entries are so
ordered that sorme may fall in line with texts classification while others the op-
erational process.

3. Entries may appear in the form of a single word, a phrase, or a sen-
tence.

4.Nouns are generally given in their singular forms, However, if it proves
to be more apprapriate, their plural forms will be used instead.

5. Some articlas are omitted.

6.To indicate an action, gerunds are used in general, while other verb
formns are used occasionally

7. For purpose of a clear expressions, there are some English explanations
thrown in brackets after the entries translation.

8. For objects or culinary terms with several names, their the commeon
names of the names in taxts are used. Popular or kocal names may sometimes
be given immediately after the entry. When two or more English expressions
are used for the same thing, they are given side by side.

9.A word or term thrown in brackets may mean an omissible part, an al-
temative usage or a scientific name. It may also bean explanation, and annota-
tion etc. )

10.A hyphen, if not essential, is always dispensed with,

11.The Chinese dishes, name with English translations are in the notes
after the foodstuff entries .
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