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WRENEF R, B Y A2, R AR
REHFAENhR, A TREYSAR R EBENERERLHH
T, AEHE L FFEWE T A 4 #3] L, @ Gastro-Norm # mise en
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KEHBE G - HERZEASBFALBEXGEEHANSRL
------ ", W Brause (G.) i A, & W soda water, 5t &, A7 —
WANEXHFEH#—F TH, TUERE - R, XH, K
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ALK REEAT,

BERPRAHEZERLTHELZ TG, ARLRBEFR GRIEL
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FTERBREN —"REERF. LEREGSEFERHERT EHRMK
REMANEAENREL TEAN B, HAHAZAFNELG T HE
KELEAFNAENERETAEREANDEHTE, Ak, H#H—
FERTHEN M. RTHH AT, B o kS fodiR, Rif
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& ) i BA

H

ﬁ?’:%ﬂ i) LA B I R 3 (B AR . R 3ER H
BB F R TR & H BB S W B EEW], W: escar-

got (F.) & H# 4

& B —BAEET.

AJF-3 HE [) 1 3] P AS (] ) i) 15 50 SZ 4% Ho UH: piment (F)

BEHG piment (G.) Z &/ H

% H R IIE S R 1% 1) 1 1) SE BRI I DL 5 J5 1 43

{E Bi. 0. Caréme, Antonin IV i & Antonin Caréme;

Landaise, a la V1% 4 a la Landaise

W] — %% Hré} PO B RS DA o 3 B O E SRR . an:
potato L5, B E

] — 2% H A B A3 A LA _EAS [RRE SCI H Bhr {A 0S4
T %) o 4l: accessary food 1. ff B & dh 2. (& ds i
1Y) &

. RS

M RARPHE D] HEKF i, W: caviar(e) Fm ] #
A caviar Y caviare

Fon R EMIEIERIE, W: (F) #%if; (abbr.) 458418, &
i) HL P (1 Y 1) 2 R4 BB AT B LB TR B IR 2

FORTERE LB P LU BT A 4, e X BT
B [X (Provence); (&% RY) BEvkHE
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(abbr.) abbreviation 4ARGIE
(Af.) Afrikaans (2 (3¢
(Al) Albanian FlRE T i

(Am.) American English EE#iE

(Ar.) Arabic S EmAlelts
(Be.) Belgian LA i
(Bm.) Burmese i fa) s
(Bu.) Bulgarian FIFIE &
(C.) Chinese ik
(Cz.) Czechoslovakian iR
(Da.) Danish Fréin
(Du.) Dutch fir =18

(F.) French s

(Fi.) Filipino ERER
(FL) Flemish ety
(Fn.) Finnish FLE

(G.) German Ein

(Gr.) Greek HhEiE
(He.) Hebrew Ak
(Hi.) Hindi it iy
(Hu.) Hungarian &) A Fli

(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) &y
Z0ala

a deux (F.) GRE)BHBARAN

ala (F) & XK HBEHKFE
) AC R B 18 XA, 0 bifteck a
la Créole % J 75 B 8 /R 3 4 4,
M Creole, a la {7 &5 n] MiE H
ey RO SR

a la votre (F.) L REEHE
o

a point (F.) EERM X HEN
Pl A SR, A ED
AK#., £ W medium F rare

a su salud (Sp.) HMFIE HH
&,

a votre santé (F.) MIFBE #
5,

A and B (abbr.) ER A= 5%
Bi#ETiE 2 W applejack and
Benedictine

Aal (G.) 58fRg
2 eel

Aal griin mit Gurkensalat (G.)
oy 4 IV T SR ST e
RERMEKNE BE% K,

Aalborg Jubilaum (Da.) FJ /R
BB FHEH-MELESE, B
TERHERE R, %W aquavit

B

aardappel (Du.) B#¥
% I potato

aassida (Ar.) KEEHE —FfLdE
B KUK S0, BN A, SR
e NELKL

abacate (P.) 2%/
% Il avocado

abacaxi (P.) BEREY H%#A¥
FinL, RAEK, Rl

abadejo (Sp.) FiZ&
Z I cod

abaisse (F.) & BKE AL
HER— R, i ARtmas
LAY I .

abaisser (F.) (B EHA) BF
#Z I, roll out

abalone 88 HEXKEHY, H
HEJEohse, BR 1 1850 F A
RkEH, BEEST EHMMAIER
WEEMAFEKRR SRHAF
100 2%, tERFERELKH, E
288 4T RS W) SO EE, B AR EE
k&M, HAERauem, oA
#,

abalone chowder (Am.) #f £ Z*
# £ clam chowder

abat-faim (F.) SLiE¥ —/RIZHs
T MR S REE,



abat(t)is

abat(t)is (F.) RERHE
2 I, giblet

abats (F.) Z:f%
% W, offal

abatte (Am.) 871 HAEEIH
B—FXTI I, HT R IR
[SEiER N

abattoir (F.) B%Eij
% I slaughter house

abavo (Hi.) &I
% L winter squash

abbacchio (It.) FLE¥E FEMEM
B NEE, MR F I,
R BB, W lamb

abbacchio al forno (It.) # ¥ %
BERHZ B— MG SR ES.

abbocato (It.) (iB) @By %
B NREFEFAREE, 20 de-
mi-sec

abbott’s bitters Pl % ZkiE
—FEEFEROWE, KE, B0
bitters

abbrithen (G.) &
% I, blanch

abdelavis £ /K
2, Jerusalem melon

Abelmoschus (G.) & —fH
B LR A S A, W PR A
FH#. 2 MW okra

abelmosk B &E#E 8 E ik
2, R PG RE MR AR,
P2 T, T R A D JE T W
HOR S B R, n VRS s
MEG 98 7 ko

abel-musk B&EE
%I abelmosk

Abendbrot (G.) BE
£ W, supper

Abendessen (G.) &
%I supper

Aberdeen M{B T §IE& — &b 45k
KAV T B, FREAR, =T
TAEZRIBTTT &, B4,

Aberdeen Angus &4 JF=
THEZFAT S —F R4,
ERE, LM, WEFFRA Angus.

Aberdeen crulla BT H¥E —
MR E R, DIIER, ™~
THE AT B

Aberlour F{HIE FLAHHEEEYF
BB RARED, B0
whiskey

Abernethy biscuits I {HAFEH T
e[ —Fh B ETOE T, A
¥ M3 E E 4 James Aber-
nethy(1764—1831) B Mi15 4.

abertam (Cz.) ({BEE
Z W, urda

abgerahmte Milch (G.) RS0
% W, skimmed milk

abgeschmackt (G.) &M FrkH
% I, insipid

ablagern (G.) (/BH)) B
Z 0 age

able (F.) fR&#
%, bleak

ablet $RfE
%W, bleak

ablette (F.) $R&2
%I bleak

ablette de mer (F.) B3
% I beluga



absintio

abluent 3%
Z ) detergent

ablution % FH& USR5,
PRIE Fr SO F AR B A M AR —Fp
oK, I RESE A ERE L
KEBRHRNEFH, IEERET
AR A B AR K, nT fE A2 B LA
FIREMA X

abocado (Sp.) & if
Al O s B %,

abondance (F.) #AB/KRIE
ZRR R T o R R P BT kA
Y PIOREH e A KB K Y LAY

Abondance (F.) B #B 2 %7 T &
EEBE A YRR i — 4
LT B, ZERER, & 8—9%m, &
% 45cm, E7—10 T 5, & 305
48%,

above proof (&) tx/4&E#EE 1L
L RRE-MERSHERS S
EMERFE. B0 proof

abramis B
% I bream

abrau-durso (R.) B FHEE 19
HEHEERZW. RE LXK
Georges Barberon P B 4 7= 1) —
A, LIS 4.

abrelatus (Sp.) FF7]
£ I can-opener

abricot (F.) &FF
Z I, apricot

abricoté (F.) 1. &5 2. &y FEE
—RBRUBEFE BUFHERK
RUETFAZHE,

abricotine (F.) FFAXH# —F
LA 3030 0 A5 7 3 S o Fg

Z 15 EH R

VARCELAYF) M, SiEfn, SEY
27%,

abroach 1. (GE#f) FOK 2. fTF#
GEHEO) BT TR o ARk,
AR E 'Y,

abrotonite MEHEHE HELE
A A S 05 FHEY, LR
R, £ L absinthe

abriihren (G.) F&
% 1L blend

absengen (G.) &%
%N, singe

absinthe FXH —MERKEN
TRPRIZE IR, WRER TG, —
MELAE 2= i o 2, iIn A 3L H
BN A SR R AT
o HXHEEKEARRIEA,
BN, 5 RRE CNFSER
FES LS, R KR AR LY
[T RCAW

absinthe frappé (F.) EXXE
DA SO 0 5T, 0 A FRE vk B
HEM A —FIE &, 3 absin-
the :

absinthe suissesse (F.) Bi+3t®
YBRHE LUEFEW. i, EEM
B 3K A B L R B2, B vk R
51e

absinthism ELE+TE FHIJBH
TR A B ST T 5 R A B
K FENLBERYAEE, 2
UL absinthe

absinthium EX# HAHF L HEY
RE—FMEEW, AESUEN
FFE L, 2 absinthe

absintio (Sp.) F3LH



absolute

% Il absinthe

absolute alcohol #iiEH thnyx
KNG, LR & TN 99. 9%,

absolute juice #iRFit HAE
R AP R0RM, g%,

absorption &
£ i food and beverage

abutilon HFE o 5 EE BT
MEMW. ERRMAE AW FE Y, |
B P - R ] (R R AT

abyssinian banana BREB T &
B OSHETGN -MEERM
W, —R{UEMEYEaIEeE, m
REMATTR, BRERK T IBFRF
bR, § 4.

Abzugsabfillung (G.) EBRE”
HRMWMAE 2 W mise en bou-
teille

AC (abbr.) BEHEBZFRES
#: 8, Appellation Contrélée

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

acacia £ MW Y FE, —Fhk
WK, HAL el ER{ A #
R BB RS IR W) A R
R,

acacia gum £AWE 0y B fif
ar, Er=AAENIL IR R
BEH-HEKNEERTA W
T el Tk, FRAEDE
il SR 1L PZRE B AR

Académie des Gastronomes (F.)
(EE) ZR/RRDE ML T 1927
i, YR 40 BRG, BEERR.
R LMELBITE BRA A
BRHHAZ —, SORKBEIHAA

B,
acajou (F.) WGES
Z I cashew
acaju (P.) BER
% I, cashew
acanthus HE =T HEBHK
B iy, Hra e
HAf ARl i,
acaraje (P.) BEE >~ TFEAY
-MEE, WEERFHUFRE
T, hEETREZ
acaramelar (Sp.) EEE R
£ I sweet-pickle
acarne B8R

%Il bream

acates (abbr.) EHKE5R
Z I delicacy

acavus HHWRYE F R FHREMK
RMmA&EREN TR, 21
escargot

Accelerated freezing and drying
REAETFHR - HENRAET
B SCMREME REE, REL
AR E S EERRETE &
METR, AHHETFERRFR
B IR R A BEAANE, KR
&,

accessories BI3E L mf /) B %,
HEEERE EE wEah, Bi
5, At ds— Rk,
WO

accessory substance #MEIR&

E s W IR Ak
%,

acciuga (It.) $28&
£ I anchovy



w

acetic

acciughe, all’ (It.) U823 &0F)
2]

accola (It.) BEERE
%I, tuna

accolade (F.) WHF M HIGa M %
i, WX E R TR LA — R A
Tk

accommodage (F.) E{F
% WL cooking

accommodement (F.) Fk
%I season

accompaniments B3
£ accessories

accote-pot (F.) #%% --#=H
BRAE, R B R BRI,

accra BIYEX B
%W, cala

accredited milk BRFEP FF 15
FEDAER CERRESHEEN
410,

acebuchina (Sp.) F##¥
%W olive

acedia METEM / THEE
S REEMKAFERFEN AR
Hft, sl it A,

acedira (Sp.) B#
# YL sorrel

aceitada (Sp.) MBS
% W pastry

aceite (Sp.) ®AM W4, G
Ltk (& RN

aceituna (Sp.) #i¥%
B W olive

acéline (F.) BResda 578 1l

WFEE, HZHET kR

” ltl perch

LR

acemita (Sp.) HEEE
Z I, bran

acepipes (P.) ¥#&
%W, hors d'oeuvre

acerb BiRBKAY
£ L acerbity

acerbezza (It.) BBk
% I acerbity

acerbity B8 Bk - f R # N0
B, AR T S aip Rk sk, H
PHEREB TR R, £/ T
M-FHER B AT = A MR AT
FER R

acerola (Sp.) FHEPE@BE L
FEPR SRR - ARk SRR, O
M RRTE,

acetabulum EE# HZ Tm {JC’"
MBS O R R A B,
TER L&EH.

acetarious BFRBEH HEAMT
SAHNEZ FEHRELNEE. &
Mm%, AXRMEEREER TR
. & W salad

acetary AR R fr e W
FHRA, RREL L IBRR R
Mo

aceteux (F.) EifY
£ ), vinegar

acetic acid BEE¢ M AL S
W, AT WA, A RIESR
BEIRB MM UAN AR, ta)
BT EBRMEENER, HE S
A E B A R R RR

acetic ferment EEEE {5 -4t
MEYEEE £ REE A H R
Ao



acetimeter

acetimeter BEit —F AT
E8, AT H) T 5 o oA Y 7 AR
1743t

acetine carmine BEEESARAELT
# Il carmine

aceto (It.) &EE
%L vinegar

aceto-dolce (It.) ¥EBEEH & HH
FHUK KR U EHAS S B E T
g, FLuR S ARRER, AR T
BNz,

acétomel (F.) BEF —Ffp LIt %E
AV AC AL R BR T, TH TR A5 R
A, IR BERE D A RLRL, &
W, aceto-dolce

acetone PER TG A a[FRIRA,
IR o s L 2, TEAR S Xt
BE W 6943 %, AR RBRZ R
BFRAVEH, X & s R A IR K C
Fo

acetosella (It.) Fi#
% sorrel

achaia (Gr.) MFTFHBF # A
PRS- R
s

achar FiEE LUIHE E3OKRAHE
LRSI 25 Bh R RRL, IR v o B,
AT ATAR, R LARRETIER &, i
LN, AFERREE N RENEE
£ 0 X S € AU

achards (F.) B&ia%
% | Sauerkravt

ache (F.) HAF3E
% ), smallage

achene R T HRM -7, B/,
W S UE -RiRhF, B AR ()

R —EHE, 19 3KF. ) H 2
FEGEHIE TR R,
achicoria (Sp.) &
#: L chicory
achillée (F.) F&E
%, alpine yarrow
Achilles tendon ¥
RUBRBRAAL, BmEIMAMYE 853
HAR ¥ M THEBHS. BAGE
o iy o o e B SR S 44, 4 £ At
R R b, % B TS A
achinee (Gr.) BEFAHHE — f
it Jr Ik, % W sea urchin
achiote R4
%I annatto
achira £3F —fE AEE ALY,
HBREE ST KR ERY T, W
achras ADR
%I sapodilla
acid casein BEKEH
%Il casein
acid cheese 3l
% i, rennet
acid condiment BtiEKSE 2
FEAT T ERRTLAY IR & WS, Fris
R A,
acid curd BEEEF
% I rennet
acid drop BEFI¥E IV (1 7% {1
BRHR -l R R, IRFENATER.
acid food ERMERY T HHE
HE. JATET YL, £ E AL R
oMM EY, HpHEM P
4.5, (HARIRR &S A RN T
fto RS EFRR IR R on AR £ s
WIS, i, RS, I9 5 AT

3 BT B



acquavit

HHEAFMES. B basic food

acid ice (Am.) EABE Al B {J
Aoy iy O RORE Rt
meringue

acid stick BRBRKRIE - FHOREHL
i fE 0 2RI K B, 2 JLEEAT] 3
%o Z U acid drop

acide (F.) B§iRRKHY
%YL acerbity

acidified milk B4
% I, yoghurt

acidifier B
Z W, acid food

acidity BEEE 7619 pH K 17
AR e, Hor ik ok b,
pH R4 R 7, LT k49 pH
QAR id o, KL T I B A4 vk 4 g,
TRKL W T L R FLAR K
OB TE, WA AT, YRR RS
SN

acidophilus milk B4 -—#t
WERR AR BERIRRELIE, WA
A fER K. B yoghurt

acidulated 1. fNE&RY 2. " RKkK
e Sk e DL SRR AR —
R ko

acidulé (F.) EERkEY
Ul sour

acitron (Sp.) H#
# . citron

ackee PTFF AR J7IZFHLF L i
9 b R AR, R
1, NEEL, SFPEANHE
(R, JCRRATIAL AR, AR
Wl i (%, fHEL Sl

f:
e

acorn 3£ WA HE, FEAN
S, uTfitE A EUE AT H, B
5 iE VR i Y AT &, R T B
i d: 1k,

acorn barnacle FEERN  —FlH
HESZ /N L, & R B P b,
ZIT S EMIE, R,

acorn shell BEHRRI
% UL acorn barnacle

acorn squash (Am.) 1. KR %
DL SR i —Fh e iR, 2. &
AR —#MBEEEER HEY
10—15cm, B1—2 T3, b &
TR ok (B B0RS 8 f, f R G NI B
o, BRAl. DARTSS R EMEI BT A
M EEERZ

acqua (It.) 7k
2 ) water

acqua bianca (It.) $RE/HE
FR TR O, T S AR
MR, W T &N E A
E1EWE AR, 2 W acqua d'oro

acqua de Seltz (It.) 73Tk
% I, soda water

acqua d'oro (It.) €ZBF —#5
HEHRER oW, HIE A
EMEESAE, RAELISHLAR
FREAH], 165335 ik EE EFH
THERY E RS RERRK - B ARAE
H,

acquacotta (It.) BFEKH —F
AR R Rk &, AT
it BENERNE R, 201
Toscane, a la

acquavit (No.) Eif
%W aquavit



acquette

acquette (F.) FEEE —FAcKH
WETH CEMAESEN & ER
PEW, JF R UL BERMRE. S5
A, RO TEARMEE, 2R
Danziger Goldwasser ~

acrat de morue (F.) HMtEHK
2 cala

acre (F.) FHA, RHA
%, acnid

acreté (F.) 8RR
% W, acerbity

acrid EHM, MM HERSH
B, SRS T AR SR R AT 2
B R,

acridity Bk, E Ik
%, acrid

acropoma K
Z . red porgy

actinator XL 8 —FHENLK
AR FEE, AR RENS
B E M.

actinia 4B%¥ —HEELHENNE
KT, B4 WA RIBEPE RO MR (K,
EEEE T ERR M, B EK,
RIRTIANE R HEFT, DA R
T, ML %RE, H—&Am
YESE, BRI RBREEETM A 5B AE
E

actinidia (F.) BR¥EHSL
2 Iil, Chinese gooseberry

activated flavour E{kbk 41
ZHBHEETEN—FREK, A4

PR AR —,

acucar (P.)
% ) sugar

Adam and Eve on a raft (Am.)

BERNEMT —HEEgMH &
e BRAGE, Fp g, 0
BRI L55H,

Adam’s ale 7k 7, #H X &
#H, AJH 1A I 24 Fr RE K18 91K
BEE K, ZiAE AT HERKN
Eéo

| adder’s mouth L& #E

% W, arrowhead

additive FMHA FEEMAHEME &
L abatact 27 3 AR A7 M ST
A& KR &, AR B E M.
FLALT, ETEFR SRR PR, 1
BRAFE RS, KARERITH
ERMINMF RS, HPENE
B AT T M, B A0 ATk
SERNEMOERNE EE2FH
TR,

addle egg RE 5EME TR
BRE xR R,

add-water-only EBER®E FEWHA
oK B K B AT & PO, Qo
ME, 458 1R %, 5 W instant
food .

ade K HEHKRRRII
NN FE € 0 AR R 2 A TR
AL AR TS, LXK BT R
REIT. 2N lemonade

Adelost (G.) HEFE HL™H
—® A4 I T B HRB18m, &
10cm, 2@, & AFEmAE
B M Bk,

aderezar (Sp.) i
Z Il cooking

adhering salt ¥k
2, table salt



aerated

adipe (It.) ABE, BERS
I fat

adipose BERA
B fat

adjunct FNF
£ ), additive

adlay &X
%I, Job's tears

admiral ARARE LILHEEMN
W, REHEFEMRNERE, BFL
BHEEHE, E#88H. 2% punch

adobado (Sp.) FE¥HA —fmMFE
B SREAAATREHAERR
Ao

adobo (Fi.) W4FH —FIERE
TR, ¥4 19 S0k B BR AKX,
FEE A e A B A

adobong labong (Fi.) {HRA$®E
PR P, KHF PO A0 AT 55 4 B R
B, RIFEREMH T K 20
adobo

adoc B4
£ I yoghurt

adoucir (F.) & #HEKITRY
ok R, GEMEBRE KA O,

adragante (F.) BAHEK
£ I tragacanth

adschempilave (Tu.) FERRIE
THE AR Z —,

adulterant B5#% HERY PR
IR B E MM EmP 'K
%, HEMHRBEESE A, HFEH,
BRI EENZASRBENE
g,

advocaat (Du.) EHEAZME
0 A S A RO AR, A

T2 i ATeEE R %, AR a]
BUBET, REEK HEHE
AlEZ— BWEHEHI5%, 3
I eggnog

adzuki bean FE
%W, red bean

aeble (Da.) ¥ £
% I apple

aeblekage (Da.) ¥RB5
£ I apple pie

aeg (Da.) GF
Z I egg

Aegis (Gr.) kB HHEBELK
JE I, ARG TTRT 3 B EA N
PR, UEAAERERAT
i, (H3EiEH B Kk1%,

aegle (F.) #i#s
Z W ugli

aemono (J.) B M. &l
AT SR R 45 ] B — PR 3,
RHEMREREZ—

aerate &K K ZE ILBEL -
EEBEBME TAKE, BFFEA
KBATREHES,

aerated bread ESHE M ~&
TeBR BB R R M 6,

aerated candy TSR
%L aerated work

aerated flour BE®EH — A ¥
SR A SERNAMEER, mL
B AT B R oK i R

aerated water §7k ZERWHFRE
DL A B A R KR,
TR KBS R, %
)4 B g — B R R KR R
Ko



