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Module One Food and Tradition

Part 1 Lead-in Activities

| . Read and Speak

A. Basic Patterns

1.

e =R

9.

Could you recommend a nice restaurant near here?

1 was trying to decide what to order.

T'd like a restaurant with cheerful atmosphere.

What’s your specialty today?

This soup is incredible! Have you tried it yet?

I've never had fried chicken this good before.

Is there a Chinese restaurant around here?

My doctor tells me I have to avoid food containing fat (salt/
sugar).

We'd like a table for two with a view of the sea, please.

10. Do you know of any restaurants open now?
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11. Are there any inexpensive restaurants near here?
12. Would you like a smoking or non-smoking table?
13. Do you have any vegetarian dishes?

14, My compliments to the chef.

15. Can I have some fruit instead of the dessert?

B. Practice the patterns above with the help of the following Chinese,
BHBRMBUT WA LUFEER RN,
B A BRI Sz S AR Gh oy /B IR Y .
AT A H— R ML O EAENERT?
MR AN AARET?
HIEFEEZ R B A3,
PRAIA KRR SR RAT 47
BITREMEN R AR
AT AR B X AT R FEXS .

IR RBIE T EE T E R
. ARAERAERECHRTRE L
. RGERARE! IRETE?
. AIATH DAIAE R RS K R Y
. HIFZEAE 1.
. BEE-FREANR EHROET,
. BRERHX KRR KR T

e A i e A e

T Y (G W
U o W N = O

C. Read this dialogue and practice with your partner.,
Waiter: Hello, can I help you?

Kim: Yes, I'd like to have some lunch.

Waiter: Would you like a starter?

Kim: Yes, I'd like a bowl of chicken soup, please.
Waiter; And what would you like for a main course?
Kim: I'd like a grilled cheese sandwich.
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Waiter; Would you like anything to drink?

Kim:; Yes, I'd like a glass of Coke, please.

Waiter (after Kim has her lunch): Can I bring you anything
else?

Kim; No, thank you. Just the bill.

Waiter; Certainly.

Kim: I don’t have my glasses. How much is the lunch?
Waiter: That’s $ 6. 75 altogether.
Kim: Here you are. Thank you very much,

Waiter; You're welcome. Have a good day.
Kim; Thank you, the same to you.

Il . Read the following official translations of some
Chinese dishes, which version do you like better, the
" Chinese or the English?

1. £1EE0hF3k Braised Meatballs

2. BRE Stewed Assorted Delicacies

3. XA Fried Bamboo Shoots with Mushrooms

4. RIGA Sauted Meat with Egg and Fungus

5. XA Sliced Pork with Preserved Pickle Cabbage
6. F1HG Sliced Cold Chicken '
7. FRFE[ Pork Lungs in Chili Sauce

8. WHZRE T Steamed Spring Chicken

9, #3dy Y Sauted Vermicelli with Spicy Minced Pork

10. FmEA&m Japanese Noodles with Shredded Pork

Match the following Western dishes with their corresponding Chinese
translations.

1. Sizzling Sirloin Steak

2. Beef Stew
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Grilled Tuna Filet

Deep-Fried Squid Rings

Braised Chicken with Red Wine

Roast Stuffed Turkey

Cheese Lasagna

Grilled King Prawns with Garlic, Herb and Butter
. Italian Tiramis

10. Mango Mousse Cake

00N oW

BT 25
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. Study the italicized words carefully.

A. The ingredients of onion soup are onions, butter, water, salt
and pepper.

B. Minerals like iron and calcium are important for your bones.

C. Additives are used to change the color or flavor of a food.

D. Children’s RDA for protein is about 40 grams.

E. Vitamins A and E are good for your skin.

F. This bread contains preservatives so it stays fresh for a longer

time,
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Match the definitions with the italicized words above.
Metals that your body needs

Chemicals that your body needs

The amount your body needs every day

Other things that are added to a food

Chemicals to keep food fresh

What a food is made of

A A A

IV. Discuss the following questions with a partner.

1. Do you know what “junk food” is? What are the differences be-
tween junk food and non-junk food?

2. What is “genetically modified” (GM) food? What are the benefits
and risks of GM food?

3. Do you know anyone who is a vegetarian? Do you think his/her
diet is healthy or unhealthy?

4, Do you know of any beliefs people have about food?

Part 2

Passage

The Meaning Behind the Feast

One of the meals I really look forward to preparing each year is the
reunion dinner my family shares on the eve of Chinese New Year.
Also referred to as the Lunar New Year or Spring Festival, Chinese
New Year begins on the first day of the first moon of the lunar calen-
dar. The festival marks the coming of spring and is believed to have
origins in age-old celebrations that historically marked the end of

harvest time in China. It was the time of year when Chinese families
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gave thanks for the end of winter and bountiful harvest, and prayed

for a good crop in the year ahead.

Over the centuries, the historical significance of the festival has
waned. However, the Lunar New Year remains one of the most im-
portant festivals celebrated by the Chinese not only in China but the
world over. Like Thanksgiving or Christmas, it has become a cele-
bration that revolves around the gathering of friends and family. The
many rituals associated with it thus evolved towards ensuring that

the new year brings happiness, health and good fortune.

Food plays a prominent role in Chinese New Year traditions. After
all, the Chinese culture has ranked amongst the most fanatically
food-oriented in the world since antiquity. The famous Dongpo Pork
(braised pork belly) dish from Hangzhou, for example, is named af-
ter a Song dynasty poet and statesman, Su Dongpo (1037-1101),
whose millennium-old writing is filled with references to the pleas-

ures of food.

Through the ages, Chinese scholars, philosophers and painters have
devoted much of their energies to contemplating food and its signifi-
cance in Chinese political, social and cultural life, To the Chinese,
the selection, preparation and consumption of food are markers of
civilization. Historically, too, gastronomy (the understanding of
food) was proposed to cultivate both good health and moral well-being.
This explains, in part, the significance of the many dishes traditionally
eaten on the eve of Chinese New Year and the 15 days that follow.

First of all, the meal served on the eve of the New Year, often re-

ferred to as reunion dinner, is probably considered the most impor-
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tant meal in a Chinese family’s social calendar. It is the one meal that
every family member is expected to attend. Enjoying the meal as a
family symbolically reaffirms the solidarity and strength of kinship.
An overabundance of food is a prerequisite—the Chinese believe that
if you have more than enough food at your reunion dinner, the family
will enjoy good fortune and wealth in the New Year. Each dish on
the menu also tends to have a symbolic significance. For example,
whole fish is essential even if it isn’t eaten, because the Chinese word
for fish, yu and the word for plenty are pronounced in the same way.
The rationale is that by having more than enough fish, the family
will not want for anything in the New Year.

In northern China, jiaozi (meat-filled dumplings) are eaten midnight
to ensure good fortune in the year ahead. The crescent-shaped dump-
lings resemble ancient Chinese currency. A coin is sometimes insert-
ed into one of the dumplings. The fortunate family member who
finds it will supposedly be blessed with bountiful wealth.

As each new generation of Chinese continues the tradition of marking
the Lunar New Year with auspicious food and dishes, the prepara-
tion of the dishes will inevitably change. But at the heart of all this
feasting is a desire to fortify family ties and ensure that each member
of the family enjoys happiness in the New Year.
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In fact, many Chinese families make time to prepare their Chinese
New Year feast together. Among some families, jiaozi-making par-
ties are relished as opportunities to reminisce and reconnect.
Through both talk and action, the very essence of each family is con-
veyed from generation to generation. Each bite of a dumpling—from
the pliant (soft) texture of the dumpling skin, to the juicy savouri-
ness of the stuffing, the piquant (spicy) flavor of the dipping sauce
and its mouth-watering aroma—can awaken memories of conversa-

tions, relatives and the very history of a family.

Given how time-consuming and elaborate preparing a new year feast
can get, many contemporary Chinese families now opt to enjoy their
reunion dinners at a restaurant, But nothing really quite nurtures the
soul of a family as a lovingly prepared home-cooked meal, filled with

the best intentions.

. wane v. &, &5

antiquity n. &3, &4
rationale n. B K, &
auspicious adj. L4y, T H) 4y
reminisce v. 8

fortify v. /mi%, 3B

Exercises

| . Decide if the following statements about the read-

ing are true (T) or false (F). Circle the correct an-

AN AW N -

swer.

1. Chinese New Year is also known as Lunar New Year or Spring
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Festival. T/F
2. Chinese New Year is only celebrated in China, ' T/F
3. Much culture is reflected in Chinese food. T/F
4, The reunion dinner is referred to the meal that families have on
the first day of the Lunar New Year. T/F
5. It takes little time and trouble making jiaozi. T/F

Il . For each group, circle the word that does not belong.

S

remarkable prominent proficient outstanding
boost wane improve increase
feeling emotion diet mood
stress highlight reject underline
fortify strengthen  nurture enhance

Ill. Match the verbs on the left to the definitions on

the right.

1. to peel a. to cook food in oil in a wide pan

2. to slice b. to cook food at a high temperature inside an oven
3. to boil c. to remove the skin of a fruit or vegetable with a knife
4. to stir d. to cut meat or vegetables into thin pieces

5. to fry e. to move food repeatedly in a circular motion

6. to roast {. to heat a liquid to 100 degrees

Now complete the following sentences by filling in the gaps with the

verbs above,

1.
2.
3.

You need a sharp knife to a potato.

On Sundays in the UK many people chicken in the oven.
It is necessary to an egg in water for three minutes to
make it hard.
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Another way to cook an egg is to it in hot oil.
Don’t forget to the soup or it will burn at the bottom.
I'm going to the pork into little pieces.

IV. Please look at the pictures below and discuss with

a

partner how to make jiaozi in English (reference at-

tached).

1.

2.

3.

4.

Toss the chopped cabbage and salt in a bowl. Set aside for 30
minutes, then squeeze the cabbage to extract water.

Combine the cabbage, minced pork, chives, spring onions,
ginger, garlic, soy sauce, Chinese cooking wine, sesame oil and
chilli bean paste in a large bowl. Mix well and refrigerate for 30
minutes.

To wrap the jiaozi, have a small bowl of water handy. The frozen
wrappers should be defrosted in the fridge and kept under a damp
towel as you work, Place approximately one tablespoon of filling
onto a wrapper. Place it slightly off-center. Dip a clean finger in-
to the bowl of water and use it to moisten the rim of the wrapper.
Fold it over so that you end up with a semicircle, crimping only
the layer facing you as you press it down to seal. Six pleats are
usually just about right. Place the completed dumplings on a tray
dusted with flour, Repeat with the remaining filling and wrap-
pers.

At this point, the jiaozi can be dusted with more flour and frozen.



