A% 1B T Al

e}
f
e
MP3 |
/

1 ﬁi%ﬂ—% )8
R E L

)b

m






A & 8 E
AEAEEE. TAKBE. SHEH, AK. &, . FHESFERE
ERET-WERANE. SENXLAE.
A BERTHERBEBKREN ALBRGE.

BBEMKB (CIP) MiE

HPBEEG R RO 38 HR I / R F S
. —dux: P EUKFIKHE AR, 2009

(HEEET 2@

ISBN 978-7-5084-6007-9

L He I % II. %\E-O0iE [V.H319.9

o E AR A< B 4595 CIP BE B F (2008) 58 167890 5

B < HMRKREFT2E
BOXEBRPELLERISHEETE

{E B | %M [3#£] Jeanette Lochner {xrF TR % HF

B R T | PEAR KSR

AEETEEX EWERRE 1S5 DE 100038

Mik: www. waterpub. com. cn

E — mail: sales@waterpub. com. cn

B3% : (010) 68367658 (FH&.0)

EERKEBHE L (B

Bi%. (010) 88383994, 63202643

SEZEMFEBEMHXBIRYHEM L

kR | #ZEEXEH L

Rl | b el

¥ | 170mm X 235mm 16 FA& 12 Bk 290 TF

20094 7 AL 1R 2009 4E 7 B4 1 KEDR

¥ | 0001—5000

| 34.50 5 (HESE 15

REEAARYE, ARA. BR. LAY, AREFHFCATAR
S - B3R

M
O

QIR - Ras gy
b




BB R
$1£381%%§3%E

F & #ER

4% ZT $%EM [%£] Jeanette Lochner FERr e
B A & & RE% W F VWX
FEE EXE REH F B HFR
BRB¥E X X ¥ T BRE RIEH
X F X B FEFFK B &



00 00 QO 000 0 0o




) Scene 1

Ron Scollon and Suzanne Wong Scollon described adjacency sequences in the
following way:

The speech events asking for the time and testing for the concept of telling the time
are examples of a kind of schema which occurs very frequently in day-to-day discourse.
If someone initiates one of these sequences with the first turn, “What time is it?” It is
very predictable that the second turn and then the third will follow. Such predictable
sequences have been called adjacency sequences by discourse analysts.

Second-language learners are all quite familiar with the adjacency sequences called
“greetings. " Westerners who walk down the street in Taiwan or Korea or Hong Kong
while children are going to school or coming home from school will hear, “Hello, how
are you?” almost every day from children who have learned this greeting in school.

Culture is local. The culture of a large country such as the United States or China
is made up of many subcultures from different places and of various ethnic groups.
Because of these subcultures, adjacency sequences vary in China and between
generations. Culture changes with its stable key value, and Chinese adjacency sequences

*
¥ 1
have changed with time. "

Twenty years ago in China, the first person in a sequence would certainly ask,

“Have you had your dinner?” as a greeting, no matter what time it was or where this

e & W

person met the second person. The second would certainly answer, “Yes, I have had
it,” even if he had not had dinner. Now, few people ask this question. Instead, they
have learned to say hello or hi in Chinese.

When two familiar people meet now, they sometimes greet each other with the
questions, “What are you busy with?” “What are you going to do?” “Where are you
going?” or “ Where are you making a living?” When a Chinese person greets a



Western lady or man in that way, she or he is usually surprised and upset at the personal
nature of the question. However, a Chinese lady or man would give a very general

answer when asked these questions, such as the following:

I: “What are you busy with?”
“My job.”
“What are you going to do?”
“Work. ”
“Where are you going?”
“There. ”
II: “Where are you making a living?”

“In an office” or “At school” or “In a company”

The meaningless answers have no function except as greetings.

People answering in this manner never point anywhere, and people asking the
questions never try to get definite answers. Everyone understands these common
conventions.

At present, many Chinese people also like to ask questions, such as: “How much
do-you earn?” “How old are you?” or “Are you married?” when they first meet
you. It is their custom; they are not trying to offend you. In such cases, it is
considered polite for a Westerner to answer, “I’'m sorry. According to -our custom, I
cannot answer your question. ”

There is also a common greeting adjacency sequence in which people answer,
“yes” in China. For example:

1. A is having lunch. B comes in contact with A, and the dialogue will be as

follows: '
B: Are you having lunch?
A: Yes, I am. How about you?
B: I have had it.
2. A is shopping when she meets B in a supermarket. The dialogue will be as
follows:
B: Are you shopping?
A: Yes, I am. You are shopping here, too?
B: Yes.

This dialogue seems meaningless in English because these greetings ask something
that is not necessary to answer. Everybody knows the answer before asking the

question, which seems unnecessary. But the greeting is a custom that is part of the



Chinese culture.
Chinese people also have their weather-related adjacent sequences. At a bus stop

on a hot day, two Chinese people will use an adjacency sequence to talk to each other in

the following way:

A: It is very hot.

B: Yes. No wind, no air moving, and everybody feels depressed because of the
weather.

C: A rain or storm can help us a lot.

B: Yes, that will be marvelous.

A: The weather like this is common in the south.

When someone starts to talk about weather, another will certainly express
agreement and continue with the topic. Few people will argue. The English farewell
expression “Bye-bye!” is now universally accepted in China.
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./ Words

adjacency n. 4R
sequence n. WA, KA
concept n. A

schema n. X
occurs vi. HIL
frequently adv. ¥4
discourse n. &%

initiate v. FF4&
predictable adj. T E 8
analyst n. 5 R
discourse analysts &% 2~ #7 &

subculture n. 4% L4k, LXK
ethnic adj. K65, #%#y
generation n. —4X,

upset vt. 1#:8 Hi

convention n. J 45, M4l

offend v. §iL, 7%, - Tk
in contact with B£4%

marvelous adj. 3EFL#G, R T BLH
farewell n. F N

universally adv. 3|4, %&b

) Questions

1. What are adjacency sequences?

2. What is special for Chinese culture and American culture?

3. What does not change when culture changes?

4. How do Chinese adjacency sequences change? Please list some examples.
5. What would Chinese greet each other when they met on the street?

6. Does a Chinese want to get definite answers? What do they want?

7. Do people usually argue on weather? What did they do?
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Chapter I Food and Drink

B BRUOUE

J Scene 1

Tea, Alcohol and Chinese Food

» Food and Drink in China

Food and drink is the most important part of Chinese culture. Tourists and other
foreigners in China should learn to understand and enjoy them. “Drinking” in China
means drinking tea or an alcoholic beverage. Food can be chiefly classified into cuisines
and dim sum. Cuisines are usually prepared in large restaurants, whereas dim sum is
usually served in small restaurants and at the stalls of peddlers and vendors on the
streets.

When American, British, or French people come to China and taste Chinese food,
they will find it different from the food in the Chinese restaurants in their countries.
Chinese chefs in Western restaurants have also invented butter-filled dumplings, about
which most Chinese know nothing.

» Tea

Chinese culture is a tea culture, while Western culture is a coffee culture. Chinese
tea is different from American tea because Chinese people like hot tea with nothing in
it, which is different from American iced tea made with sugar or honey. Green tea,
which is preferred in China, is more popular around the world than black tea, which is
preferred in the United States and the United Kingdom. Chinese tea is classified as
fermented tea, which includes black tea, puer tea and brick tea; half-fermented tea,
which includes oolong tea; and non-fermented tea, green tea.

Chinese people drink different kinds of tea in different seasons, such as flower tea
in the spring, green tea in the summer, and oolong and black teas in the autumn and
winter. They believe it will be good for health if they follow this rule.



In China, there are many different ways to prepare and serve tea. Tea preparation
and tea items or tea sets are part of the special local cultures. In Guangdong Province
and Southern Fujian Province, people boil black tea and oolong tea for quite a long
time. In China, everything that takes a long time to learn or prepare and requires
patience and self-discipline, such as painting, Chinese fighting techniques, or Chinese
handwriting, is called Kung Fu. Therefore, this tea is called Kung Fu tea. The tea is
drunk from tiny cups with leisurely enjoyment of its special, sweet smell. To cook
Kung Fu tea, a special set of tea items is necessary.

In the provinces of Zhejiang, Jiangsu, and Hubei, people usually drink green tea.
The best green tea is picked in the early spring. In the special producing area with
special altitude, longitude and latitude in Hangzhou, one kilogram of this tea picked in
the early spring will cost several thousand yuan. After tea farmers pick the tea, it will
take several hours for the tea ladies or tea men to process the tea by hand in a pot. They
place tea into the pot with nothing else. Fire is under the pot. They stir and turn over
the tea with their hands to process the tea. Any foreign elements, such as steel, iron, or
wood, used as the processing tool will spoil the taste of tea.

After consumers bring the tea home, they will brew it. First, they will pour boiled
water over the tea in the teapot or the cup made of ZISHA clay from Yixing, China, to
cook the tea. Then the tea makers throw away the water because a tea drinking specialist
thinks the tea which is cooked by boiled water for the first time is not good enough to
drink. After that, they pour hot water in again and will add no more tea leaves. Then
they will wait for a while. At the end, it is time to drink.

Quality green tea will be a unique, pure, green color and produce a wonderful,
mellow flavor that may cause you to have a sweet daydream.

Many people in Beijing, Sichuan Province and other parts of China will drink the
tea with a small cup. The small cup with its cover and saucer is made of fine porcelain
instead of ZISHA clay. The tea drinker will first smell it and then take a sip to
experience the flavor while moving the tea leaves floating on the water’s surface aside
with the cup cover to avoid taking tea leaves into their mouth.

There are also many people, old and young, who prepare a big cup of tea to drink
at the office, in the classroom, or on a stone bench in a park.

Water is also an important factor in making tea. If the water isn’t good, the tea
won’t be good. Spring water is the best choice. There is an extreme example in the
famous novel The Dream of Red Mansions, or The Stone Story. A nun, Miao Yu
collected drops of dew from flowers, kept the dew in a jar, and made the best-tasting
tea with the water.

H.S:‘t@? R LI

1



Below is a list of famous traditional tea brands:

1. Green Tea
' A: West Lake Longjing Tea, grown in Hangzhou, Zhejiang Province
B: Longding Tea, which is another brand and different from Longjing Tea, grown
in Quzhou, Zhejiang Province
: Biluochun Tea, grown in Suzhou, Jiangsu Province
: Huangshan Maofeng Tea, grown in Huangshan City, Anhui Province
Junshan Yinzhen Tea, grown in Hunan Province
Xinyang Maojian Tea, grown in Xinyang City, Henan Province

: Liv’an Guapian Tea, grown in Anhui Province

QmmgaOno

H: Dujunxi Maojian Tea, grown in Guizhou Province

2. Oolong Tea
A: Anxi Tieguanyin Tea from Anxi County, Fujian Province
B: Wuyiyan Tea, grown in Nothern Fujian Province
C: Dongding Oolong Tea from Taiwan Province

3. Black Tea
A: Qimen Black Tea from Anhui Province

: Fuliang Gongfu Black Tea, grown in Jiangxi Province
: Dahongpao Tea, grown in Fujian Province

: Dianhong Black Tea, in Yun Nan Province

Lapsang Souchong from Fujian Province

Yixing Black Tea, in Yixing, Jiangsu Province
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A, e

E: WIRSA MR LG4t
F: WA REETRERER
G: TMA AR

H: BME0ESHER

2. BE*
A: BREZRATNERGNT
B: ERAILMPRRER
C: EBET MRS IR

3. 4%

A: BEEWMIILR

B: ILHEE KB RIRAK

C: BEAMROH

D: ZEAEMEL

E: f@EA4 MIEL/NE

F: [THEENAR
) Words
ferment n. X & brew vt. W% ; BRIB
oolong tea & £,7% mellow adj. BE& 6, H £
self-discipline n. & saucer n. ¥, HT
leisurely adv. M % Ri8 3 sipv. ", &
altitude n. #3K interfere with +# , %4
longitude n. 2 & Laspang Souchong (#ZE A4 %) EL
latitude n. 4 & NFE
) Scene 2

» Cuisines and Dim Sum

Confucius, one of the most famous Chinese philosophers, said: “Cooking and
meat-cutting skills can always be improved, and are never perfect”. A famous literature
critic of the Qing Dynasty, Jin, Shengtan, was sentenced to death by the local
authorities. Before he was killed, he still remembered to teach his son the art of
enjoying food: “Chewing dry tofu together with peanuts tastes the same as ham. “In



the ancient time, even intellectuals could not afford ham. Shengtan Jin just invented a
special way to have dry tofu and peanuts, which was much cheaper than ham and has a
ham flavor. It was really something for the poor. It is same for someone to invent a
way to drive a common car safe and sound with the experience of driving an F4 racing
car today.

The cooking methods of Chinese chefs are much more varied than their Western
counterparts. They prepare food by braising, stewing, stir frying, shallow frying, deep
frying, wood-and tea-smoking, salt baking, and baking. Mud-baked chicken is called”
Beggar Chicken “because beggars first tried the cooking method.

Chinese people think one of the best way to show friendship is to cook a good
dinner for their friends. A popular Chinese saying is, “A man would be happiest if he
could earn an American salary, marry a Japanese lady, live in a British house, and eat
a Chinese dinner every day. ”

A stereotype about Chinese food is that it contains every form of wildlife,
including snakes and dogs. In fact, dishes containing snake and dog meat are only
popular in Guangdong and Guangxi provinces. The important dishes of seven of the
eight most famous cuisines — the dish systems in China contain only pork, beef,
mutton, seafood and various vegetables, which can be read in the cooking books of the
related local dish societies and is common knowledge in China. There is a Chinese
proverb: “Dog meat can never be serviced in a banquet or a formal dinner party. ”

According to statistics from the Chinese Food Society, over five thousand dishes
are common in China. The Chinese usually say, “Dishes are sweet in the south, salty
in the north, hot in the east, and have a strong vinegar taste in the west. ” It is partly
true. In China, where there are beautiful or famous attractions, there are famous local
dishes. For example, in West Lake in Hangzhou, Zhejiang — there are the famous
dishes — vinegar and sugared fish, and Hupao Tofu, which are the names of the
attraetions — West Lake and Hupao Spring. In the hometown of Confucius — Qufu,
Shandong Province, there is the family cuisine of Confucius. The dishes in the system
are cooked with the special cooking method of the Confucius family. The series of
dishes are delicious and widely known in the hometown of Confucius. The Chinese

people value color harmony, smell, flavor, look, sound, in their cuisines and special




smell in an ingredient like pork, mutton, beef, rabbit, or chicken that could spoil the
taste of a dish for some people. The chef will try to use various spices to balance the
flavor and enhance the taste.

Sound is also an important factor for some dishes, such as roast beef or roast eel
served on a steel plate. When these dishes are served, they are not completely
prepared. As the last step, a waitress will put the dish on a very hot steel plate. This
creates a sizzle sound and a sweet smell. The dish is ready.

As with tea, containers to hold food, such as bowls and plates, are very
important. Different styles of cuisines require different kinds of utensils: pottery wares,
porcelain wares, and even silver wares.

The eight most famous cuisines cover the characteristics of China’s local dishes,
and they are representatives of thousands of others. They are Shandong cuisine, Sichuan
cuisine, Guangdong cuisine, Fujian cuisine, Jiangsu cuisine, Zhejiang cuisine, Hunan
cuisine, and Anhui cuisine.

Shandong cuisine is made with Jiaodong and Jinan cuisine. Jiaodong cuisine is
known for its seafood dishes, and Jinan cuisine is famous for its clear and creamy
soups. Some typical dishes, which westerners may like are ball of crab meat with white
or wax gourd, fish with rabbit and chrysanthemum (made with a rabbit sculpture and
chrysanthemum on the plate with the fish) , quick-fried, sliced sleeve fish, thick beef
soup, and stir-fried, thread-sliced tenderloin with tender winter bamboo shoot. The
dishes are mainly clear, fresh, and attractive. They are perfect to eat with Shandong’s
own famous Tsingtao Beer.

Sichuan cuisine is often known in the West as Szechuan cuisine. It is characterized
by its spicy, pungent flavor. Sichuan cuisine, prolific in its tastes, emphasizes the use
of chili peppers. Because, historically, fish was hard to come by and very expensive in
the Sichuan Province, some dishes of the cuisine are cooked with a sweet fish flavor,
but without real fish. The typical dishes of this kind are sliced pork with sweet fish
flavor and eggplant with fish sweet flavor, which are popular in China. Here we
introduce three other typical dishes: shrimp with green vegetables, thin soup of
cabbage, and chili-boiled beef.

Sichuan hot pot is popular throughout China. In this dish, diners choose from
various raw vegetables, seafood, mutton, and beef to boil in mutton soup with a lot of
chili peppers. Sichuan or Szechuan cuisine is too spicy for many Westerners.

Guangdong cuisine was made famous by the Cantonese, who like adventure and
will eat many different kinds of meats and vegetables. In fact, people in northern China
often say that the Cantonese will eat everything that flies except airplanes, everything
that moves on the ground except trains, and everything that moves on and in the water



