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The English Expressions of Chinese Dishes

Mx —. BEEXKRMEEF ZHHR

- The Outline of the English Expressions of Chinese Dishes

E4-E1B Teaching Guideline

FEREL/N\BHERE, HPEFEEEANKDE, HEERERENINIL
. BRA, UEFERIFHIZRPERENNE, EIUITEFEEICIZLIREE
PERENRR, ERMNFERRNTE. PEXENCIZCSHEES —ERIMEDTE,
FERIEEASTHEIN BRI TR ERE RSB RAI AN SEHFEN#1T
—MEARRLE, ILFEETHRREBTAEEBNEMEERINARBITREARFES,

CIGECE 2192l The Introduction of Knowledge Backgrounc

PEREMEESE, EHBHLAAREALDAUTARE, BETRNSESGZE, &
URAARRIG IR TICIC S8

(1) IRBNEM SR EERBRNBETRENER, BENFRMEERINEE
SR, BlR0, FURAHD, HEMZ, BRE. BBRLSE.

(2) UREBENRIENEERMGR WERIVETRENTRFRSEM . fIa0,



BIEEE . EIRA. RIS,

(3) LIRENRIERE. PIRESREGE HWEEENMIBRE T RENZAFERS
R, MBS TSR, 6lt0, BrEalt. ZkeR . XOEWFiE.,

(4) URBNRIHNESHFTHE WEEEREEIHNRE, ALUUNEBIETES
NWRIBFRSRHAOALOHE. flan, J\N=E. BBE=1. 4%,

(5) IREZBIMEERE I AGRE LIS AREMEESH AR,
a0, JE=IERs. IR, FRIRRF . BRAERS.

(6) LAISEEH . REAEGRSSEXMHKREESRS HERSKSRAES,
SEUERFNERESITEKRNR, B9 2BXENMK. BHS=IERE. fil, 2K
8. REFF, GBS, RESE, WEBE,

FEFS |

@‘ Lead-in
(1) EAERRETISEOEN . B6 FTHRHA, EAE

Learning

EXAH | RRSRRE 22 S | REEE

FRARL

=itiEe)
ERAFA
FRERBL 22
RESHE




(2) IRIBREFEENTSOES, HEHNSEE T ENEEE

FAKAFL: Meatballs (PIHL) and Corn ( EXK)

ZT8ef: Fresh (Fi##89) Squid (&€ ) in Ginger (42 ) Sauce (i&it)
EWRAAS: Beef (42) Tendon (#HlE)

FRFRATZ2 . Shredded (12289 ) Pig Tripe (B )in Chili (E#1) Sauce (i&it)
FRESBE: Tofu (E/&) with Preserved (FE#IAY) Eqgs (&)

(\! )»' b= S vasn=-20 Basic Expressions Learning

RIE “SA” FrERVES, MTLUSE—TRERZBRENIRN: ER+HER+N

18 (and/with ) +&#EH+ME (in/with ) +igit

04

oI

HATTUABRE LM+
AREENRSE . Mushrooms with Duck Feet

Mushrooms ( £#}) +with (A~33 ) +Duck Feet ( ##})
B R
FREZAR : Beef with Dried Orange Peel

Beef ( £#1 ) +with (433 ) +Dried Orange Peel ( ##} )
A :3:4

ZHREEAT: Goose Liver with Scallion in Chili Ol

fEtfr

fEt

aiy, Goose Liver ( £#}) + with ( 4~33) + Scallion ( ###}) + in (A~33) +Chili Oil ( #7t)
# JF R fA PR
BEHMIG: Chicken with Ginger and Scallion Oil
o Chicken ( £#) + with (433 ) + Ginger and Scallion Oil ( #)
A8, ] p 2 3
A4 Beef Filet with Tomato Sauce

gpy Dol (2H) + Filet () + with (431 + Tomato Sauce (#7)
4R Nk, &1 et

FUHREEAD: Beef Filet with Hot Green Pepper

i Beef ( £#) + Filet (#H4K ) +with (A~33 ) + Hot Green Pepper ( ##})
+ A Bh, &1 FHRAM

fifi# Explanation
@ RNMEMARNFEERNRDZ “TH", HRESIIER —EEEWS BB

1]
Eo




@ FFREE TR EEES.

cube [kju:b] n. 3R (3255 )
chunk [tfak] n. 3R (KR, AHAAY)
roll [roul] n. &
filet [fi'lei] n.
slice [slais] n. JE

O B#ZF Questions
EERRLELRBFR
O FRS5iHERZ BRI ME—RAands & with, EIERAARMZEAand, +4RHzR
withlfg?
@ izmtaimrIma—mRAingi&Ewith, PRINEEAAER NMERRB?

O 4R Explanation

@ B FhER SiER 2z EepA T with, BEEFRATBRIXEE, FRANER 2
BRMEER L&#BREwith, BandiR&TRN—32, BZ2RE7. &—Fa0EEP.
ARALUXHIEMR, HERTEXREPNERSCESERERZHNE, ERFRS
LXK BRI R, A1 Band, EREREARAwith.

_ B h
Fltn, tBsg. amboo Shoots and Green Bf:ans
F &

Sautéed Green Peas and Sweet Corn

BT KR
i AL 44 £ #EE
Seafood and Vegetable Sou
T e = P

w8t RE B
Bamboo Fungus and White Fungus Soup
# 35 I

@3 7‘+§ﬁﬂ’9i§iﬂf§ﬁ§—ﬂ£ﬁL$¥Eﬂﬂé

TEMEE7:

Spare Ribs in Wine Sauce

N =,
ﬁlﬂl[] s /E@HF = HE B A

SR Braised Bird’s Nest in Orange Sauce
=2 7282

EEHEE



AEXRER, IRHTREFENSEHES TN, &
mERTEXRLE, N—RAwithE:E.
Bin, EEE\. Grilled Pork with Spicy Sauce
’ ERE LT

Fish Filets wizh Tomato Sauce
% i ,
($2% Tips ) h

ERAXAERFREGEARALNK, LARKABF T // L ~N .
LA X, EAR S EAHA BT XA B AX A7 4 ////“y”ﬁiltw

b s X gk e, FOliedEE AR A X, Fo— mitéh
LE R EM ., B HTHELLE, RTUABLER S E
FORL LT #mARARNAEL @RI P L LA

taEs:

J1LE%>] Exercise to Consolidate
IMERT AT =ZESE, BRI, TRf=1R00RE 0 sl BRI TZIRSRKHEIRY
=MMEin, and. with, {REGRIBEAZIMEFIBILL N E—IBEIRI M AT B2 W ME
37 BEzZMIEABRTARESAH. (What preposition can be used? )

@J =30 25 Words and Expressions You Need to Grasp

beef [bi:f ] n. 4 K ginger ['dzindzo] n. A& %

pig [pig] n. #; %" chili ['tfili] n. 2o, Hii

pork [po:k] n. % 1 chili sauce ## it ; k& HnHE
tofu ['toufu:] n. /& sauce [so:s] n. ¥k W a); Ak

shredded [(redid] adj. 37445
R FAHoilpight “H" &L, RLELFEER “HA” HEE, BhporkHpig
R A, RAVSE TR P F b ik
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(!)‘ ;ﬁﬂﬁ Enjoy the Delicacies

HEWLZE

@" Exercises

RIERTEE P A LB TSR, BHEATREEER. (Translate the Chinese
dishes into English according to what you have learnt, the pictures above and the
clues given below. )

Crucian Carp (& ) Eggplant (FaF)

Cucumber (&R ) Hot and Sour Sauce ( B&#Ri)
Chinese Yam ( LLIZ5) Jellyfish (&%)

Osmanthus (#4%) chili sauce ( #REH )

Black Bean (28, £8)

EZLANNES]
SIS
[EEZINES
EERINF
ETEK




=, EAEESEEXRR

glish Expressions of Common Chinese !

FiEs|

hENEESERE/ND, IEER, BN T O SN EIES AMEEME
E2%, ENEURFINRKZARANTIRERIESE, FUARBNFIBNE,
BE MR PERPERITSENRNRR, FFEN L—RRAEINPERERX
BIRFMDRE AN SEREMNINRIER SICIZ, HFEJUE—R=. BFAHEINZE
REABTIRZ, BERAIPERIIRGENANFRES, XIFEEFTFERERM
iclZ. RS E L, BAILUREFENERER, RIEDE.

UEph
L BE MR RR R R KDL AR RN

%{:m%&&'M\E\ﬁ\%\ﬁg\gﬁ\ﬁﬁ%
)
i
i\ woon. #. M. 0. % % 0

CokEE: B DL R KL R R & AL IS
| W5 MR B R R KRS
%< W RAES
J
Bo| AN RBOCERE

L b HAEES

@J Lead-in

(1) BLEBE, L thiERERHESRRITEA,
(2) Wie—TF, BERRIEFERNGE.



(!) AR Impi-- 9% .37.8 The English Expressions of Common Chinese Cookery

BTFALGIES . Xt RIEEHFEER, PAZTRFNSESE I 6

——X8, BREERESZEMNAEIGEC, REFEMNERE. A, AT%
IERBRER AT R BRI AR P PRI = A — M BE .

19,

(1) sauté ['soutei]

WYARE: K R

ARENPLZIEDE: ¥ 18; 18; IR 18

SE(E: Sauté —fREIERMFRHARIRIPEIN o E IS RE IRERE.
(2) scramble ['skrembl]

BMYAE: ¥ (3BF). RI (18F])

BENPXZIEDE: M. Rl (BFR)

SE(ER: X ahEEEAIZENR R EESE.

(3) fry [frai]

WNARE: JHE; AR

AENPZEDE: MF R s =

SE(R: fry—iREARVENE, FRlRIEEE N INSSTPA—ES80HE. Uy Adit
EASTERN TN EMEERE.

pan”—fry (RI)
stir—fry (45)

quick—fry (&) dry deep—fry ( T4 )
deep—fry (XE) { soft deep—fry ( FXJE )

crisp deep—fry ( BR¥E )

EREQD: pan-frypfipan2 “FER" HER, FrLIXERRI—REIEAFEREL.
(4) simmer ['sima]

WNAE: JE, 2

IRFENPLZ TR E: B R

$E(ER: simmerfE AR T HRRE R HIRAEEYSNE ST B RANEY, 1818,

BERERIKAE.,

(5) stew [stju:, stu:]

WNAE: &, . 6

ARENPRZIEE: B, I, 5

SEMR: stewiBIBEREYIMIEZ . THHREREENA, Xa5simmerEAREY, B

stew BHEIC& . RFGRFEENTIOERFRESERMEROEY, thelEikAstewixX
MZIEEEREBERNEHER T URE—L, EifE LthattsimmertBXdEK—L.,



