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Abstract

There are eight major cuisines in China. As one of them, Sichuan cuisine is well known at home and
abroad. The most direct way for foreign friends to understand Chinese food culture is to translate
Chinese food names into English. As a famous Sichuan cuisine at home and abroad, the English trans-
lation of its dishes is widely spread in Britain and America. This paper aims to take Skopos theory as
the guiding principle, and through the analysis of the characteristics of Sichuan cuisine names, get
the strategy and method of translating Sichuan cuisine names into English. Through this study, we
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can see that Sichuan cuisine is closely related to traditional Chinese food culture in its practice and
cooking. With Skopos theory as the guiding principle, translators can translate Sichuan cuisine names
into English through literal translation, free translation and transliteration strategies. The author
hopes that this study can provide references for the English translation of Sichuan cuisine names and
make contributions to the extensive external dissemination of Sichuan cuisine.
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1. 3]

H (HFREMHED) —ZF 2012 45 A 14 HTE CCTV-1 (& /ids%) #HEEE, PERE#®
ZEWNAEEFER. NEERPEN\KR R —, ZRENIN 20, b E S5 5EE AR 2,
JISRAE XL [E R AR 2. IR R REE, AU H e =5 51588 4 068, BrEfe
BE)NSEAE I E K L7, JEER Ot 2 PhoRmk k4% .

2. BRI

H 20 tteg it sk, PO B s R R, BRI IR I T ARSI E RS RT, A
MIASFU R TEF AIRBIFE RS, 2R AR B IR s 2t L, 20 e (s B S i
WHFT Ahamz IWVRIRHESE . T U BRI B AR AN R SO AR 28 5 R 5, DR S5 A0
AR R, ARXME ST, MEEYE DU - 9°K/K (Hans Vermeen) Sttt 7 H 1118 [1]. BE%E it SCit
SEPLHTRN, o E AR RO e f b ST i — D EERIE . 1502 BRSO h A Tk 1 —
o, NS4 PR TT ) B A B R SO IR RN T B R [2]. 4T, O A s
JEERAT THTTC. PRIRCLH BROAMIE, $R il Tk & B AR e e iR AL R R SR, IR A
T CEE AR AL BES T E. BRI =M SR TA3] . EIRME R AT T
NEERA BT, R4 SRR AL 4] 3 Tt oh 4 ISR AN )| SRS 44 1 2
BEAT T 2 MR, (EREET H BRN e A s BT SR TR, B Sl mt L. DA, AR 7T
ST KR, RIS SO, B EINIR RS X654 OB, BT SE A a1 53 qb .

3. JISER A FFFAER B LR R E

BRI, A EPRR AR H o 5w, BT 2R E B 1 BERIE kB R, “HE,
T E SR 4 s g F  E 2 S M E S [5]. BEE SRR KL R, HoE 4 M oe vt oA b
KK . ARZAEDOLS, JISESEA RS DOBHE BRI 25, MRASBA 5 &2 )1 e i 75 2
RIEA R BORCL R IR T, RS 7 — S8R pR, RERR 2 AL E RS . 471584
Il 411 2% 4k de 1l K A A7 T 52 [6]

3.1 )IISERBFFHFAEE
HLEE, NISAE AR E 2 NS R —, EERASMNF R & 20l ) 225 E. 245
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A5 B 2 S E S B N S E iR BT A k) o (B — S B2 ) H TR SRR, B )8 4005,
WL G, i, “BREEEE” 3N “Mapo Tofu” , S84 LB, ZE T ST, EARY., Hab,
“RFM A" %N “Husband and wife’s lung slice” , B 2R T34, FEKH S NRENT, XFHEY
PEAKTA NN . X T “ Wk RUE Asparagus Lettuce with Sesame Paste” H1 “ R 7 X —ifnk#E & “ 3
NVRRBEN, HER—E FREIE” [7]. 4%, XFRGIEEMRZ, BOGERIE AT DAE AN B 4718 R
B, BEMA UL

3.2. JIERBELIENEE

BEE NN A4 e, LT SRR JRRA = — RS TR, FEURH
B R R SR KA, BRI AN s 17 RH 1R V2R R 1R SR 20 ER BRSO B BT R R,
B TR E IR B ISR e MBI BV N SR . = A LAEXS T [ S5 44 ORI LB ANE RN,
WEIE )3 2 BE BRI = B RN ME RS X R TORE, I — LS B2 i U T ARCH R PR 1A ) 1|53
WA A CRAFAIHERA R 458, T RE T ) SERL TOEA SRR R e [ K. ik, 24y

“HIR” HiF N dragon/phoenix AF| T B AREELE HEATES SCAAZIR[8] . 48R I ZE3E 4 SEE A 1)1
KRS, WIRE T HEARRKE B R BRI SER HAR LRI ER SR, #iEA =,

4. JIISREEZRIST A

TRNZFEFENKLNTF . L R, siEmER. SRS EMZ RS, TREEE
T, RAARBET . NSEAOKRZHE, 2REORTT. Bk, K E )RS L #7505 1T1528
B4 2R 2 AR T A BB RI[9] .

4.1. UER AR
R L34 IR R4, WAL, BERAT . B2 . SHAL 2N AREESEZ —,

WIT N E R ER, UK SR B A, (R EESE . RN 2 105 ik 1E
ROZANE 733, PTLAS R 2Rl G o Ik B )1 SR 3 B SO B T AR 6 R B )1 3 S0tk 387 Bl Bt .
4.2. VARRIEN ER 62 BIK R

JZREFH V2342 U ERINME 440, RES R BRER ST &R BB S .
RETE R ESL, &2 PINERE R HRREEEERS T ARZER. BEIZMET R, B
R, At e FHEE M )IZE 2 — . FrbL, BREEE R A] LL9E 3 Mapo Tofu (Fried minced beef and

tofu in chili sauce invented by the woman with a pockmarked face of Qing Dynasty). ' [E 2%l B 29
E DR R N SiE, 1EVF 2 ANE NGE TR TR SR A ) .

4.3. AR HHRR B ZHRZ

PR SO IE IR, SRR IERRATE SR, SN USER L —, ISR THET
AR, B sk, EMRPS%E. b, FRARRE AR, THAETLX 4200, 1Y
NINBR RGP, R TRE, e NIRRT, AR, WS DS B . B s s
WS BN T e A1
5. BRRIER T)ISRRREFEST %

A8 2 F A B P B KR IR BG4I 2 AR 3 TP S T AT
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Ko ERIFELRES, MBLT R WA, AEEEITRER M SR, M
EH R H R an T 6 R )12 4, N a RS 0 E

51. HIF

HIFERDUEZ TFRIENTGOE, ¥ E ST TREB R, RETEM TR, )13 % ), |
FREME R, CHWZ IS M E RIS E ) 24k, BN XRYTE L) 54 i T
BREHE,

511 RN GRS

o E AL SRR SR A, JSEEH P o — g AL . 1 SEEAE 2 R AR AN, B 2
B HSRERAR A T A, XA AT BLLEEE 2 KA 1 A 30 )1 S 1) IR AR /g o DR IS8 500 1| S R A1 RN
PR pt— TR 5 FOR TRENIZE . KR 43 LA EURL K iy 44 (38 44 AR BCEL BRI 07 2 491 2 75 ARUPA 22 1)
N “Sauteed Shredded Pork with Green Pepper” . J#ilIX /M1, 76 B PR A LLATIE &M AL, Fr
i) with HUAT DU E R R, BEEW A 5 Hfg . BN iXiE Y 443, Haeds FE B 77 2t vl BA
— H TS R E SRR A T AR, R G EAMRERE TR XA BT EE SRR
T B3, O RE K E ISR AR

5.1.2. PARKIEmMER 6B RISER

HEfES)IE RS, RIERM AR, JCUHORr . HBERE, REMREZ. (HRLEM
D RS, DU SN A M. 152 00U ) 32 R R R 5T N ke FEn bR S R bk
By “Mapo Tufu” , XFMEEASEE, FHEARE. 25 EFEHEFEMEISEES, UERaHS
HISKF LI 2 18, A B TA% 4% 1158304k

513 UERFAGBZHESR

R E RS SR, U2 s RS KA B LR R, T g B AHIE
TEMEGIRE . Bl H LB RIS ESEABIE, DUESME R i 1 g B St SRt
E oAk AL KARNE], BN “Ox Tripe in Hot Pot” J&MT 3L T BT A28 B, {H4MNE% —H TR,
[FI T b B A

5.2. Bi¥

BV WRBE A, N TISERA AR EMEENERANMEERG AR, FE2¥EX
FRRVE, XA BT A0 E e 2 B A b E AR SOtk SRS REAER S 1 )ISRAE E s B s R, dfe
BT E S g R R .

5.2.1. LEIEREA DB

HEFAEREZRE, JIEREN LSRR R —, WSS EGIE, REFE. DUR A 6],
HAFBEAAEN N, ABkliFg ez, Ay Kgm ), 538% A “Twice Cooked Pork” B “Double
Cooked Pork” , MAILEFEIE. JFRMD G FIREILD, CREAMEF DB XPABIRM R, EAHE .
HEBAEEZ, XLAHEFREUSEE, TEREEE, DGR,
5.2.2. UEREAESEHRSA

HHEPEETREE 2, DOWRE R i T2 )ISET 2 WiB sz —, g, |-
ZUVNNEE. A28 %HEI%E N “Braised Eggplant” 5% “Red-Roasted Eggplant” , #5%FH BL 3% #9775 2.
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(HL e H T RS, Ak FIrdERsE, KILEH #IFE N “Hot Fired Eggplant” , KTE 2T+ T
NERE. X ES%, nREEMIE RS E AN AL IME N

5.3. FiF

B AR, A RO B SN B 35840, B TR e L primia 77 . 1 i
PR “dumplings” , (HERZHEICER, JHECN “Jiao Zi” o SME NZETHEZ I “Jiao zi” , ek
T PR S AR B S A A4 BEAR T T

53.1. PURK RIS

ISR V2 Z 4504, Horb B R 2SR B AR 8 . XS4 BRI T ERE R .
RENGHE, MIEXHB S —EAR——REGR. REGHENEEAREE, MR, RETHM
FFPiR . 135806 “EE TR BN “Xian Hua Tofu” , SRA &8, BT oM EE & # E h E Sk
ZHT ey PO “dumplings” il SR ARSI, AME AR T “Jiao Zi” . XIGEE T HHE
GASEEE

5.3.2. ABKEMER S ERIFER

H TS5 A RSB AR TE IR 5] 1 thE S5 Tl it 25, I DARRIBSHE it Fo 32 W3, DR O 1N 55 2 R B 6 o«
KA, BT R KR, VE 27 I KRR Ao . R, DU ANE R L&, R,
WRIE A L. Ui RN “Spiced Beef” , {HIXFEAHERG, KN “spiced” FETEIE A B & S,
MR R B, &G HAhRIE. #UCRAEE “Wu Xiang Beef” , JEINCAERE, LAEANE R
B, XFPERM AW, EEZAMEGR MLk, R, RSO BT E
bRt oA, 38t AE A R E ) T AR

53.3. URIFREHBHRZ

A PR AR AR AR L, U AE IS, W LA B AR DU AR Z AR K
WA, WMAFER K, W TN, b EEmEe il . 5HAR R, DA RN
RIZKAR, DR . MRS BERERG T, UHER KRS .. A& TEE, HEELN
HEFEHEEE, BN “Kung Pao Chicken” o MIEESCRT LA iz B SCAMUBGR RCR M 7 & 7%, [
R T BT PO TR BRI, XAV T A F . RAYTIZERE A48 “RA” e
BN R, WO CRFEMFT T [9]. XA T IS Ab o AT AL A E I 2 T L I TR A R
Bl G E A aE ], ANE AT DR G 7L ) AR R, e BT B AR R
Rt Mt [ 5 & [ 2 18] 1 S AT -

5.34. UZEIEHED BRI

EA S RIEA, NRAZET MR, MRk, B0, il WL B H
B, ARRRNINARE —, AMUZRIPEANEZ, MERZINENEXK, HA ARG E 2 A CLE
5. WEERIASR AR O IRAEAES, EI TR B miESEsE. ST, WElIEREZE
BRANE TG IHIE. G, PUITERAA, N “Qing Dun Beef” , REE BRI ELBEAH S & (17
X, BEibE M, WAkANENER TR, (R B S M R
6. &5

HEA KSR, HA ATt X AR, IR NI, —Se 2 208 1S 4
NYEL, W LRI L CLLBRAN T . C“RREEEET . “TEMIEAT L CERIST 4R, IR
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MR DU )Rt Aa 3. SR, —SSRIIEAEAEERR, SRR, MR, B =RE: -, —
LS NG A B, Rl SR R EURIE . =, BHRE AN SIEE AR S, T B AR YRR R
=, FHEERRIE N NOBE G H R, TR AR, DAEAN 50 5 5 B . A SR SORIE 7T )1 SRS 44 [ 5 1%
AR, WOERIERR .
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