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Brief Introduction

China boasts a vast territory and abundant resources. Its rich geographical and cultural resources have created the diversity of food culture. According to the regional location and folk customs, modern scholars roughly divided Chinese cuisine into four major cuisines, namely Shandong cuisine, Huaiyang cuisine, Guangdong cuisine and Sichuan cuisine. Each of the four major cuisines has its own advantages in different ways and they together have embodied the long history and rich background of Chinese food culture. 

Ⅰ. Four Four Distinct Regional Cuisines

1.1 Sichun Cuisine

Sichuan cuisine is represented by Chengdu cuisine. It is mainly popular in southwest China and Hubei district. Sichuan cuisine is distributed in most areas of China. Sichuan cuisine is the most distinctive cuisine in China, as well as the largest folk cuisine.            
The core characteristic of Sichuan cuisine lies in its taste and various taste types. There is a saying that “ one dish, one style, one hundred dishes and one hundred flavor (each dish has different flavour ) . ” Sichuan cuisine has some characteristics. First, it has unique traditional cooking ingredients in China, such as "Er Jin Tiao" (hot pepper), Pi’ xian soybean paste, Baoning vinegar, preserved leafy vegetable, etc. Second, it has the traditional local cooking skills, for example, the production of tender tips is very particular. It can only be cured after seedling cultivation, transplanting, dehydration of brackish water, ingredients and three years of natural fermentation. Third, it has a production atmosphere that respects local traditional food products. Its main famous dishes are “ Kong pao chicken ”, “ Mapo bean curd ”, “ Tripes hotpot ”, “ Fish flavored meat ”, “Dry-fired shark's fin ” and “ Translucent beef slices ”.

1.2 Shandong Cuisine 

Shandong cuisine is composed of three flavors which are Qilu, Jiaoliao and Confucius Family. Shandong cuisine is the largest royal cuisine It has important impact on the production of other cuisines.            
Shandong cuisine, as a seasoned dish, is salty and fresh. It prefer to use sauce, onion and garlic seasoning. The thicken flavor is mainly reflected in the ingredient soup. The main ingredient is just season the outer layer of dish, while the inner layer still remains the original flavor. The best part of Shandong cuisine lies in the fact that there are more ingredients for making soup. Famous chefs use a whole chicken, a whole duck, pig's elbows, dried scallop, Jinhua hams and other raw materials to make clear soup. The soup is clear but thick and it is very delicious. Because the clear soup is
wonderful so that the dish cooked with it is also fantastic. The main famous dishes are Sweet-and-sour carp, Braised intestines in brown sauce, Lotus flower and shrimp and Scallion flavoured sea cucumbers. 

1.3 Guangdong Cuisine

Guangdong cuisine consists of Guangfu, Hakka and Chaoshan flavors. Cantonese restaurants have a great influence at home and abroad. Most of the Chinese restaurants in Hong Kong, Macao and other countries in the world mainly focus on Cantonese cuisine. Guangdong cuisine is the second largest folk cuisine in China, ranking second only to Sichuan cuisine. It is the representative cuisine of China in foreign countries.            
The main characteristics of Cantonese cuisine are its cooking methods like sauting, stewing, frying and roasting. They are required to be fresh, tender, crisp and smooth. The taste is mainly raw, crisp, fresh and light. There used to be such a thing like five smells(incense, pine, crisp, fat and concentrated) and six taste(sour, sweet, bitter, spicy, salty, and fresh). The main famous dishes are “ Golden roasted suckling pig ”, “ Pork in sweet and sour sauce ”, “ Fricassee three suckling pig ”, etc.

1.4 Jiangsu-Zhejiang Cuisine

Jiangsu-Zhejiang cuisine is often called “ Huaiyang cuisine ” in general restaurants. It is composed of four flavors of Xuhai, Huaiyang, Nanjing and Southern Jiangsu. It is the second largest imperial cuisine. Today, Huaiyang cuisine is still the main style of state banquet.            
Jiangsu cuisine is exquisite in material selection and has some characteristics such as fine knife work, sweet taste, exquisite modeling. What’s more, it rarely use pepper. Huaiyang cuisine is good at stewing, brooding, braising, frying, and attaching importance to season soup . It keeps the original taste and flavour and is suitable for a wide range of areas, thick but not greasy, light but not thin. The main famous dishes are “ Santao Duck ” , “ Squirrel-shaped mandarin fish” , “ Salted pork in jelly ” and so on.

Ⅱ. Six Translation Methods of Chinese Dishes’ Name

2.1 Naming beginning with the material
Formula: Main ingredients (shape)+(with) subsidiaries  (Chicken Cubes with Almond杏仁鸡丁)
    
2.2 Naming beginning with the cooking techniques
Introducing the Cooking techniques and main ingredients
Formula: Cooking techniques+main ingredients (shape)  (Soft-flied Pork Fillet软炸里脊)

2.3 Naming beginning with shape or flavor
1) Introducing the Shape (taste), main ingredients and subsidiaries
Formula: Shape (taste)+main ingredient+(with) subsidiary  (Crisp Chicken with Sesame芝麻酥鸡)
2)Naming beginning with Person's name or place name 
Introducing the Initiator (cradle) and Main Ingredients
Formula: Person' s name (cradle)+main ingredient  (Ma Po Bean curd 麻婆豆腐)

2.4 One dish named in different ways
In the process of translation, one dish can he translated by several ways front different perspectives.
Example: Sauteed Chicken Cubes with Peanuts OR Gongbao Chicken Cubes OR Diced Chicken
with Chili and Peanuts (宫保鸡丁) 

2.5 Translation in direct way
The principle of usage of Chinese Pinyin
Principle 1:The Chinese traditional food can be translated with Chinese Pinyin. 
Example: Jiaozi (饺子), Baozi (包子), Mantou (馒头), Huajuan (花卷), Shaomai (烧麦)
Principle 2: The Chinese traditional food are translated withthe dialect and keeps its spelling. 
Example: Tofu (豆腐), Chop Suey (杂碎), Wontor (馄饨), Shao-mai (烧麦)

2.6 Translation in indirect way
Some dish names contain the special local product, so we need to render them into the common names, and then translate them into English. For example, “ fish maw ” (鱼缥) is usually called “ cod ’ s maw ” (广肚).
 
Ⅲ. Terms and Expressions 
	Tripes hotpot
	毛肚火锅
	Sweet-and-sour carp
	糖醋鲤鱼

	Translucent beef slices
	灯影牛肉
	Lotus flower and shrimp
	青辣椒镶虾

	Baoning vineger
	保宁醋
	Scallion flavoured sea cucumbers
	葱烧海参

	preserved leafy vegetable
	嫩尖冬菜
	Golden roasted suckling pig
	烧乳猪

	cure
	腌制
	Pork in sweet and sour sauce
	咕咾肉

	dehydration of brackish water
	脱苦水
	Pork in sweet and sour sauce
	三蛇龙虎凤大会

	Dried scallop
	干贝
	Santao Duck
	三套鸭

	Jinhua hams
	金华火腿
	Squirrel-shaped mandarin fish
	松鼠鳜鱼

	clear soup
	清汤
	Salted pork in jelly 
	水晶肴肉
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