Understand Chinese Menu: how to decode information from the menu

A) You may decode information based on four basic components in the names of Chinese
dishes:

1) How the dish was made
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for meat or fish

j:/ﬁ'ﬁ‘ kao3: bake or roast; used
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- ) = 7K zhengl: steam; used for making fish
> ):/E zha2: deep fry; mostly used for

. or dumplings
chicken and fish
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RY jian1: fry; used for fish or eggs

PR N !! %‘li)% hong2shaol: braise; used for

beef, pork and fish 7&, zhu3:

2)  What ingredients were used

<
@‘ B\\—J roud: usually means pork when it is not specified
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i 3,% zhul: pig A X—‘% jil: chicken

ot tl: niu2: cattle L Eﬁ—% yal: duck
/EI‘ yu2: fish g mF xial: shrimp

% yang2: lamb
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S > caid: leafy vegetables, cabbage, dishes, cuisine

o El&[& bai2cai4: cabbage ﬁi?{% shenglcai4: lettuce



. Fl% dou4fu3: soy bean curd Y% tangl: soup

E /—ﬁ% dan4: egg g }I:)i fan4: rice

ﬁ mian4: noodle /@jé hai3xianl: seafood
3) Tastes:
iElh cu4: vinegar 9@342 suanl: sour %*ﬁﬂ ladjiaol: chili 9% lad: spicy
*}% tang?2: sugar - ﬁﬁ tian2: sweet J:%li yan2: salt - }@i x1an2: salty
9% ku3: bitter YEH you2: oil
4) How the ingredients were prepared (how they were cut)
ij% kuai4: chunks }ﬂr pian4: slices Q_Z sil: shredded T dingl: cubes

B) Tableware

Qﬁ@ﬂf
h pan2: long or round flat fishes jj R daolchal: fork and knife
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@B wan2: bowl R SR kuaid: chopsticks

C) Now, you may test yourself and see if you can decode all the information in the following
dishes:

YESTE, XS, JbntERY, BRBi7; 2008, FHIRIA,; WENEf, =R
WEVHI L s TEZAR, IR ZZ, A4FW, Wz ebm,



