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Introduction:

Chinese cuisine is famous all over the world for its distinctive style. This handout mainly focuses on two famous traditional Chinese dishes including their components, nutritional value, history and so on. Translation methods for menu are also metioned. 

I. The First Dish: Pork Cooked with Green Chilli

1.1 Components

Pork cooked with green chilli is a dish made with chili and pork belly as main ingredients and utilizes black beans, garlic seeds, soy sauce, oil, salt and ginger as auxiliary ingredients.

1.2 Honor

Pork cooked with green chilli is the most common dish of Hunan cuisine. And the most famous restaurant making pork cooked with green chilli is Fei Dachu of Hunan.

1.3 Nutritional Value

Green chilli is rich in vitamin C, which can help control heart disease, and contains countless antioxidant substances, which can prevent cancer and other chronic diseases. It can also promote blood circulation and symptoms such as coldness, frostbite and vascular headache. With a special substance, it can accelerate the metabolism and achieve the effect of burning body fat, helping lose weight.
II. The Second Dish: Stinky Tofu

2.1 Smell&Taste

Various critics and gourmets have tried to capture the smell in words, such as ‘old socks’, ‘gone off blue cheese’ and – quite simply –‘rotting garbage’. Even those who enjoy the flavor admit the smell is truly awful and that the attraction is in the taste. There is also a consensus amongst fans that the smellier the tofu, the tastier. Many tofu sellers gain a reputation for producing the smelliest tofu.

Like many Cantonese dishes, the texture is important and biting into stinky tofu is similar to biting into soft cheese. It should be golden and crisp on the outside from the deep frying and soft on the inside. It will also be dripping in grease and very, very hot on the inside. And you don't want to eat it cold - if you think the smell is bad hot then just try biting down on cold stinky tofu. 

2.2 History&Origin

The story goes that, during the reign of the Emperor Kangxi (1654-1772), a scholar from Huangshan in Anhui province named Wang Zhihe arrived in Beijing to take an exam. He ended up failing, but was determined to remain in the capital to prepare to do a retake. As he waited, he started a small business selling tofu on the city’s streets.
During the summer months, his tofu would go bad quickly. Unwilling to discard it, yet unsure what to do with the stock, Wang dried them and placed them in a jar with some salt. Eventually, he carried on with his studies, and forgot about his tofu.
When autumn came, Wang decided it was time to start selling tofu again – and suddenly remembered he had left some aside in a jar. When he opened it up, he was greeted with the powerful stench of the tofu, which had fermented over the summer. While most people may have been put off by this, Wang was compelled to have a taste of his accidental creation. Finding the flavours of the fermented tofu agreeable, he began selling it – and it became a success.
2.3 Variations around China 

Stinky tofu is made and consumed in different ways in various areas of China. There are mainly three types: Changsha-style, Nanjing-style, and Sichuan-style.

Changsha Style: 

Stinky tofu is a symbol of Changsha street snack, which is also called "Chòu Gānzï" by local people. Changsha stinky tofu is famous for its spicy flavor. Different from Sichuan stinky tofu, Changsha-style has black crackling. Changsha stinky tofu is made from brine composed of winter bamboo shoot.
III. Translation of Chinese Dishes
For menu translation, the expected communicative function among the target readers must be achieved. The target readers must know what the dish is about; if possible, to appreciate the delicate naming.

3.1 Cooking Method + Main Materials

	煮花生豆
	Boiled peanuts

	炖牛肉
	Stewed beef

	煎鸡蛋
	Fried eggs

	清蒸桂鱼
	Steamed mandarin fish

	回锅肉
	Twice-cooked pork

	炸春卷
	Deep-fried egg rolls

	叉烧肉
	Barbecued pork

	香薰鱼
	Smoked spicy fish

	炒鸡丝
	Stir-fried chicken

	烤乳猪
	Roast suckling pig

	涮羊肉
	Instant boiled Mutton


3.2 Cooking method+ Main Materials + with+ Ingredients
	酿豆腐
	Bean curd stuffed with minced pork

	油焖笋
	Stewed bamboo shoot with soy sauce

	香菇蒸鸡
	Steamed chicken with mushrooms

	糖醋排骨
	Spareribs with sweet and brown sauce

	红烧猪肉
	Braised pork with tomato sauce

	咸水鸭
	Boiled shrimps with salt

	红烧青鱼
	Stewed black carp with brown sauce


3.3 Cooking method+ Main Materials + with/in+ Ingredients

	冬笋炒鱿鱼
	fried squid with fresh bamboo shoots

	炖栗子鸡
	stewed chicken with chestnuts

	咖喱牛肉
	fried beef with curry

	荷叶粉蒸鸡
	steamed chicken in lotus leaf packets

	冬菇菜心
	fried winter mushrooms with green cabbage

	腐乳汁烧肉
	stewed pork with preserved bean curd


3.4 Cooking method+Reproducing method+Main Materials+with/in+Ingredients

	肉片烧豆腐
	stewed sliced pork with beancurd

	洋葱牛肉丝
	fried shredded beef with onion

	红烧狮子头
	stewed minced pork balls with brown sauce

	青椒牛肉丝
	stir-fired shredded beef with green pepper

	青椒肉片
	fried sliced pork and green chilli


3.5 Cooking method (Reproducing method)+Main Materials and Main Materials
	虾仁扒豆腐
	stewed shelled shrimps and bean cued

	凤胆虾仁
	fired shelled shrimps chicken liver

	红烧什肉虾仁豆腐
	fried bean cued shelled shrimps and missed meat with brown sauce
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