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PREFACE

Standard Chinese: A Modular Approach originated in an interagency
conference held at the Foreign Service Institute in August 1973 to address

the need generally felt in the U.S. Government language training community
for improving and updating Chinese materials to reflect current usage in
Beijing and Taipei.

The conference resolved to develop materials which were flexible enough
in form and content to meet the requirements of a wide range of government
agencies and academic institutions.

A Project Board was established consisting of representatives of the
Central Intelligence Agency Language Learning Center, the Defense Language
Institute, the State Department's Foreign Service Institute, the Cryptologic
School of the National Security Agency, and the U.S. Office of Education,
later Joined by the Canadian Forces Foreign Language School. The representa-
tives have included Arthur T. McNeill, John Hopkins, John Boag, and Hugh '
Clayton (CIA); Colonel John F. Elder III, Joseph C. Hutchinson, Ivy Gibiean,
Major Bernard Muller-Thym, and Colonel Roland W. Flemming (DLI); James R.
Frith and John B. Ratliff III (FSI); Kazuo Shitama (NSA); Richard T. Thompson
and Julia Petrov (OE); and Lieutenant Colonel George Kozoriz (CFFLS).

The Project Board set up the Chinese Core Curriculum Project in 197k in
space provided at the Foreign Service Institute. Each of the six U.S. and
Canadian government agencies provided funds and other assistance.

Gerard P. Kok was appointed project coordinator, and a planning council
was formed consisting of Mr. Kok, Frances Li of the Defense Language
Institute, Patricia O'Connor of the University of Texas, Earl M. Rickerson of
the Language Learning Center, and James Wrenn of Brown University. In the
fall of 1977, Lucille A. Barale was appointed deputy project coordinator. ‘
David W. Dellinger of the Language Learning Center and Charles R. Sheehan of
the Foreign Service Institute also served on the planning council and
contributed material to the project. The planning council drew up the
original overall design for the materials and met regularly to review their
development.

Writers for the first half of the materials were John H. T. Harvey,
Lucille A. Barale, and Roberta S. Barry, who worked in close cooperation with
the planning council and with the Chinese staff of the Foreign Service
Institute. Mr. Harvey developed the instructional formats of the comprehen-
sion and production self-study materials, and also designed the communica-
tion-based classroom activities and wrote the teacher's guides. Ms. Barale
and Ms. Barry wrote the tape scripts and the student text. From 1978 until
the project's completion, writers for the course were Ms. Barale and Thomas
E. Madden. They revised the field-test editions of the first six core mod-
ules and accompanying optional modules, and produced the materials subsequent
to Module 6.
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All Chinese language material was prepared or selected by Chuan Ouyang
Chao, Yunhui Chao, Ying-chih Chen, Hsiao-jung Chi, Eva Diao, Jan Hu, and
Tsung-mi Li, eassisted for part of the time by Leslie L. H. Chang, Chieh-fang
Ou Lee, Ying-ming Chen, and Joseph Yu Hsu Wang. Anna Affholder, Mei-li Chen,
and Henry Khuo helped in the preparation of a preliminary corpus of dialogues.

Administrative assistance was provided at various times by Joseph
Abraham, Vincent Basciano, Lisa A. Bowden, Jill W. Ellis, Donna Fong, Judith
J. Kieda, Renee T. C. Liang, Susan C. Pola, Peggy Ann Spitzer, and Kathleen

Strype.

The production of tape recordings was directed by Jose M. Ramirez of the
Foreign Service Institute Recording Studio. The Chinese script was voiced by
Mr. Chang, Ms. Chao, Ms. Chen, Mr. Chen, Ms. Diao, Ms. Hu, Mr. Khuo, and Mr.
Li. The English script was read by Ms. Barale, Ms. Barry, Mr. Basciano, Ms.
Ellis, Mr. Madden, Ms. Pola, and Ms. Strype.

The graphics were originally produced by John McClelland of the Foreign
Service Institute Audio-Visual staff, under the general supervision of Joseph
A. Sadote, unit chief.

Standard Chinese: A Modular Approach was field-tested with the cooper-
ation of Brown University, the Defense Language Institute Foreign Language
Center, the Foreign Service Institute, the CIA Language Learning Center, the
United States Air Force Academy, the University of Illinois, and the Univer-
sity of Virginia.

The Commandant of the Defense Language Institute Foreign Language Center
authorized the support necessary to print this edition.

(At

8 R. Frith, Chairman
hinese Core Curriculum Project Board
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How to Study an Optional-Module Tape

The format of the optional modules is quite different from
the format of the core modules, although both focus on what you
need to know to deal with particular practical situations.

Each tape of an optional module is roughly equivalent to the
five different tapes of a core-module unit, in the sense, at
least, that it is intended as a self-contained presentation of a
set of words and structures. Actually, however, an optional-
module tape is closer to a combination of the C-1 and P-1 tapes
of a core-module unit with almost all explanations left in the
notes. Moreover, an optional-module tape introduces considerably
more vocabulary than a core-module unit.

Each tape is divided into several parts. Each part introduces
words and sentences, some of them for comprehension only, next
reviews all production items, and then reviews comprehension in
extended dialogues.

You may have found that you could work through the C-1 and
P-1 tapes of a core-module unit & single time each, perhaps going
back over a few sections once or twice. You are almost sure to
find, however, that you need to work through an optional-module
tape more than once, perhaps frequently backing up and frequently
stopping to read the Notes.

When a new word or sentence is introduced, there is a 'pause
on the tape before you hear the Chinese. On your first time
through the tape, you may use this pause to glance at the word or
sentence in the Reference List. On your next time through the
tape, you may use it to try to say the Chinese, using the Chinese
after the pause as a confirmation.

In the dialogues at the end of each part, there are very
short pauses between sentences. These should be Just long enough
for you to stop and start the tape without missing anything. Stop
the tape whenever you want to think over the previous sentence or
try to translate it.



RST, Oblectives

Oblectives

General

The purpose of the Restaurant Module (RST) is tc acquaint you
with Chinese cuisine and eating customs and to provide you with
the linguistic skills you need to be able to order food in a
restaurant or to dine at home

Specific
When you have finished this module, you should be able to:

1., Name four foods or dishes suitable as a snack or as an
in-between meal.

2. DHame four dishes in Chinese you might order for dinner.
3. Hame 5 types of meat, fish or fowl.

L. Translate the names of 10 Chinese dishes (either soups, main
courses, or desserts) into English.

5. List the food which accompanies various main courses: rice,
noodles, pancakes, steamed bread, flower rolls.

6. Order a Western-style breakfast.
T. Order one of the "fixed meals" offered in small restaurants.
8. Order Mongolian Barbecue or Mongolian Hot Pot.
9. Discuss with a friend what to order for a snack.
10. Ask for a menu and for help in reading it. Discuss with the
wvaiter or waitress what the various dishes are. Ask for

suggestions in ordering the meal.

11. Comment on the meal: how the dishes were made, which were
most pleasing, and when you've had enough.



12.

13.

1k.

15.

RST, Objectives

Ask for the check and ask to have the tip figured into the
total.

Call to make reservations for a dinner party. Discuss the
menu and cost of the dinner.

List the different types of courses which go to make up a
banquet: cold dishes, main courses, soups, and desserts.

Partake in a formal banquet: +toasting friends, wishing them
well, and responding to the host's hospitality.



Restaurant

RST, Unit 1

Module, Unit 1

PART I

1. NY xi&ng chi shénme? What do you want to eat?

2. Sufbidn. NI didn ba. As you like. You order.

3. Wimen ydoc érshige guctie. We want twenty fried
dumplings.

L. WSmen ydo sige baozi. We want four béozi.

5. WSmen ydc lifingwin sudn 18 We want two bowls of sour

t?ms L

and hot soup.

NOTES ON PART I

actually a

in soup to cook.

chi: 'to eat'. The verb 'to eat' is often expressed using
& general object compound, chi fén, instead of the simple verb chi,

NY chi fén le ma?

W3 h&i méi chi fé&n.

Have you eaten?

I haven't eaten yet.

sufbidn: This word meaning 'as you please', or more literally
'following convenience', has a variety of uses.

NY sufvidn mZi ba.

NY qu bu qu? Suf nlde
bién ba.

Buy what you want.

Are you going? Do what you

iike.

guotié: This has been translated here as 'fried dumpling', but

guotieé differs from a dumpling in several respects. We
usually think of a dumpling as a solid lump of leavened dough dropped
A gudtie, however, is made of thin, unleavened

dough, which serves as a wrapper for a filling. This filling may
be Chinese cabbage, port, beef, lamb, or any combination thereof.
Secondly, a guotié is not dropped in soup, but is steamed and fried,
g0 that the bottom is crisp and the top is soft.




RST, Unit 1

bdozi: This is a round of steamed bread filled with salty
stuffing anbba.ge, pork, beef, shrimp, etc.) or sweet stuffing
(red bean puree, walnuts, almonds, etc.). The steamed bread is
made from a raised dough and forms a thick bun, somewhat similar
in concept to a hamburger.

suén 18 tang: A thick spicy soup made of pork, white bean
curd, ''red bean curd" (actually dried chicken or pork blood),
dried tiger lily flowers, mushrooms, bamboo shoots and egg.

li&ngwin...: The word for 'bowl', wiin, is used as a counter
here.
Taipei:
A conversation in a small restaurant.
M: Yldzhén, nY xidng chi Yizhén, what do you want to
shémme? eat?
F: Sufbidn. NY did&n ba. As you like. You order.
M: Wimen di&n di¥n guotié, We'll order some fried
suin 14 tang, hio bu : dumplings and sour and hot
h¥o? soup, Okay?
F: Hio a. _ Okay.
M: H&i ydo jIge bdaozi, How about & few bdozi,
zénmeydng? too?
F: HEo a. BG ydo di¥n tai Okay. Don't order too
dud le. much. '

(Now the man talks with the waitress.)

F2: NImen din dian shémme? What will you order?

M: Wimen ydo &rshige gudtié We want twenty fried
sige baozi, li¥ngwin _ dumplings, four baozi,
sudn 13 téng. two bowls of sour and

hot soup.
F2: HEo. Jil 141. v Okay, it'll be here right
avay.



RST, Unit 1

NOTES ON THE DIALOGUE

H&i ydo Jige bdozi, z&nmeydng?: The toneless syllable Jji-
means ‘'a few' or 'several'. It may be difficult to distinguish
between Jige, 'a few', from jIge, 'how many' in rapid speech.
Usually there will be other clues such as intonation and context
to help you distinguish them. This is discussed again in Unit 3
of the Directions Module.

Bl yfo di¥n t&i dud le.: The phrase bfi yo is used to mean
'don't' in sentences expressing a command. You'll learn more
about this in the Transportation Module. The marker le for new
situation is used here to reinforce the idea of 'excessive'.
Whenever a speaker says something is excessive, he is actually
saying that it has BECOME excessive.

Nimen di&n dian shénme?: The first word di&n is the verd
'to order'. The second word dian (from yldi&n, 'a little') means
'some’.

ﬁrshige guotié, slge baozi: You can tell from the amount
ordered that the guotié are more or less bite-sized, while the
baozl are larger.

6. xidochidian little eatery

Taipei:

A conversation between an American student and a Chinese friend
in front of & small restaurant,

M: Women chi dian ddngxi, Let's eat something, okay?
h&o bu hao?

F: H&o a. NY xi&ng chl Okay. What do you want to
shénme? eat?

M: Chl dian di&nxin. Some snacks.

F: NY chiguo gudtié ma? Have you ever eaten fried

dumplings? )
M: Mé&i ehiguo. No.



RST, Unit 1

F: Women kéyi zdi zhége , We can eat some snacks in
xidochididn chi di&én this little eatery. Okay?
di3nzin, hdo bu hido?

M: H8o. Tamen ddu y3u shénme? Okay. What do they have?

F: Hén dud dongxi. YOu gudtie, Many things. ¥Fried
béozi, suan 1li tdng. dumplings, baozi, sour

and hot soup.

M: HE&n hd#o, hén hio. Good, good.

NOTES ON THE DIALOGUE

xifiochididn: This is a small place where you can grab
something to eat. (XiZochi means 'snack'.) If you are in a city
in China, you are probably not far from one. A xi¥ochididn is
often run by one or two people. It may be arranged so that the
cooking area faces the street, in which case you'll prcbably walk
through the kitchen as you head for a table. Putting the kitchen
at the front, facing the street, makes for better ventilation
and allows people on the street to see and smell what is being
cooked. Inside you are likely to find small tables without
tablecloths, and stools. There is generally no menu, but some
of the dishes may be written on a blackboard or on red pieces
of paper which are hung on the wall. 8Since the xiZochidiadn is
often a small operation, it may only offer a few things or it
may specialize in serving one type of food, such as noodles or
dumplings. The word xifo in xi&ochididn, refers not to the size
of the establishment, but to the types of food offered.

Téamen dSu ydu shénme?: The word d6u in this sentence refers
to the object, not the subject. In other words, the sentence is
translated as 'What all do they have?' in this context. In another
conversation the same sentence might mean 'What do they all have?!

This type of quesation with ddu expects an answer with more
than one item mentioned. The d5u may be thought to refer to the
object in the answer,

NY a6u mZi shénme le? What all did you buy?
WS mkile shfge bdozi, sinjin I bought ten baozi, three
pingguo, lidping qishul. catties of apples, six
bottles of soda.

But notice that in the answer d5u is NOT used even though the
object is plural in number or a series of items.



RST, Unit 1

PART 1I
7. QIng ni géi wo kdnkan Please give me your menu to
nYmende céidanzi. look at. ‘
8., NYmen mii zhéng jiZo ma? Do you sell steamed dumplings?
9. G&i wo 181 yl1éng zhéng Bring me & basket of steamed
Jido. dumplings.
10. NYmen mdi tdng midn bu Do you sell soup-noodles?
mai?
11. NYmen mii chiio mi&n dbu Do you sell fried noodles?
mal?
12, Y3u shénme ydngde téng What kinds of soup-noodles
midn? are there?
13. G&i wo 18i ylwén nidrdu Bring me a bowl of soup-
midn. noodles with beef.
1k, jidosi boiled dumplings
15. rousi mian soup-noodles with ehrede
of pork
16. péigh mian soup-noodles with a pork
chop
17. ... 8hénmede ... and 8o on. (after a

series of items)

NOTES ON PART II

zhéng Jilo: These are crescent-shaped dumplings filled with
cabbage and meat which are steam cooked. The steaming is done by
placing the dumplings in a bamboo basket, which is one layer in a
stack of bamboo baskets called & zhéng 18ng, and then placing the
whole stack over a container of boiling water. ‘

géi wo 18i ...: The verb 1léi here means not 'to come' but
'to bring' since it is followed by & noun. The word g&i is the
prepositional verdb 'for'.




RST, Unit 1

yil16ng zhéng ji¥o: Steamed dumplings are sold by the basket
and served in the basket that they are steamed in. The word for one
tier of such baskets is used as a counter, -18ng (yiléng, li&ngléng,
ete. ).

tdng mi&n: This is the name for a class of dishes made of
noodles and soup. Unlike the Western idea of soup with some
noodles, tang midn is basically noodles with some soup added.
Because Northern China is a vheat growing area, noodles are a
staple in the diet of that region. A bowl of noodles can be used
to make a side dish for a large meal, or, with a little soup and
meat added, can be & meal in itself. Noodles are commonly made in
six-to-ten-foot lengths in China, and are regarded as a symbol of
longevity.

chio midn: One of the verbs translated 'to fry' is ch¥o. It
is also sometimes translated as 'stir fry'. The Chinese language
has several verbs meaning 'to fry'. Chi#o means to fry in a little
oil, stirring rapidly and constantly, not unlike sauté&ing.

nifirdu midn: This dish consists of noodles in soup with
pleces of beef. The word for 'beef' is nifrdu, literally ‘cow',
ni, and 'meat', rdu. In the names of Chinese dishes, the thing
the dish is primarily composed of, in this case noodles, is at the
end of the phrase. Those words coming before describe the addi-
tional foods with which the dish is prepared or the style in
vhich it is prepared.

Jifozi: A crescent-shaped dumpling, made of white dough and
stuffed with a mixture of meat and scalllons or mixed vegetables.
Jifozi may be served steamed, zhéng jiXo or boiled, shul jid¥o.

It 18 said that Marco Polo took the idea of these dumplings back
to Italy inspiring the creation of ravicli.

rdusl midn: This is noodles in soup with shreds of pork and
vegetables. Actually, the word rdu means simply 'meat', not 'pork'.
But the basic meat of China has always been pork, and therefore rdu
on a menu refers to pork unless otherwise specified.

shénmede: This word, used after a series of nouns, means
'and so on' or 'etcetera'.

QishuY, pfjil, shémnmede We need to buy soda, beer,
dou a&i m&i. and so on. :



Zaiped:

A conversation between a waiter and a customer at a small eatery.

M:

Nin ydo chl di&n shénme?

QIng ni géi wo kankan
nimende cdidanzi.

Ou, dulbuql, wimen zhéli
méiyou cdidénzi. WOmen
zh&li Jil mai zhéng ji¥o,
téng midn, ch¥o midn,
shénmede.

YSu shénme ydngde téng mian?

Y3u nifirdu mién a, ydu
rdusl midn a, hédi ydu

pligi midn.
Géi wo 181 ylwén nifrdu
midn.

HiZo. NIn ydo bu yao zhéng
Jido?

H8o. Z&nme mdi?

YY16ng zheéng Jido
érshikudi qién.

Yi16ng ySu dudshaoge?

Y116ng y3u bége.

Hio, g€i wo 141

yiléng zhéng ji&o, 181
yivin niGrdu midn.

10
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What do you waht to eat?

Pléase give me your menu to
look at.

Oh, I'm sorry. We don't
have a menu. We only sell
steamed dumplings, soup-
noodles, fried noodles,
and so on.

What kinds of soup noodles
are there?

There's soup-noodles with
beef, soup~noodles with
gshreds of pork, and soup-
noodles with a pork chop.

I'11l have a bowl of soup-
noodles with beef.

Good. Do you want some
steamed dumplings?

Oksy. How are they sold?

A basket of gteamed
dumplings is twenty
dollars.

How many in a besket?

There's eight in a basket.

Okay, bring me a basket of
steamed dumplings, a

bowl of soup-noodles with
beef.



RST,

Unit 1

NOTE ON THE DIALOGUE

dudshaoge:

without a counter.

The word duoshao may be used either with or

18.

19.

rousi chdo miadn

sanxian chdo midn

fried noodles with pork
shreds

three-delicious fried
noodles

noodle dishes and soups.
delicacies', more literally, 'three fresh'.

ganxian: This word occurs in the names of rice dishes,

It can be roughly translated as 'three

It means that the

dish is made with two different meats, such as chicken and pork,
and a seafood, such as shrimp, in addition to the vegetables.

Taipei:

A conversation at another small eatery. . \

F:

M:

NY xid3ng chi dian shénme?

Nimen zhéli mai gudtié
bu mai?

Guotie, jJidozi, wdmen
zhéli adu bl méi. Women

zhéli jil mdi midn. Tang
midn, chfo midn ddu ydu.

YSu shénme yangde chio
midn?

Y3u rdusl chido mién,
ySu sanxién chfo midn.

W3 y&o s@nxian ch¥o mién.

Héo.

11

What do you want to eat?

Do you sell fried dumplings
here?

We don't sell fried dumplings
or boiled dumplings at all.
We only sell noodles. We
have both soup-noodles and
fried noodles.

What kinds of fried nocdles
are there?

There's fried noodles with
strips of pork; and there's
fried noodles with three
delicious things.

I want fried noodles with
three delicious things.

Fine.
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PART III
20. W3 ydo chl ch¥o jIddn gén I want to eat scrambled eggs
huStul. and ham.
21. w8 hé kafei. I'll drink coffee.
22. W3 nh&i ydo k8o midnbédo. I also want some toast.
23. QIng z&i 181 ylbél xafei. Please bring another cup of
coffee.
24, N ydu shaobing ma? Do you have sesame rolle?
25. WO ydo lidinggén ybutido. I want two deep-fried
twists.
26. Nt hé bu he doujiang? Do you drink doujiang?
2T. N z¥huan tiénde haishi Do you like the sweet kind
xiénde? or the salty kind?
28. We'll prepare it for you

Mingbzan s%oshang g&i nin

et.

tomorrow moming.

NOTES ON PART III

S8ince ¢

ch¥o jIdén: This is literally translated as 'fried eggs'.

scrambled eggs.

mean 'dring'.

kZo midnbdo: 'Toast'.

QIng z&1 164...:

means 'to stir fry',

however, it actually refers to

This phrase is the verd kio 'to roast’
and the word for 'bread', miénbdo.

Here again you see the verdb 181 used to
The word zdi is the adverb 'again',

Literally trans-

lated, this phrase means something like 'Please again bring...'.
This is the standard way to ask someone to bring more of something.

covered with sesame seeds.

shicbing:

This is a baked roll with layers of dough and
It comes in two shapes, one oblong

and the other round like an English muffin, only not as thick.

It is usually eaten at breakfast.

12
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is deep-fried.

1i¥nggeén ySutifo:

This is a long, twisted, puffy roll which
It resembles a cruller, but it is not sweet.

Litereally, the name means 'oil stick’.
breakfast, along with ddujié&ng and perhaps a shiobing.

It is usually eaten at
The counter

for long, thin objects, like ySutifio is -gén.

is made from soybeans.

protein. It may be flavored sc that it 1s sweet or salty.

ddujidng:

sometimes called soybean milk.

come in two sorts:

tifnde/xidnde:

Many foods in China such as bdozi and
tifnde and xidénde.

This is a liquid produced when beancurd, ddufu,
It is white, resembling milk, and high in

It is

gégaiing
Although the Chinese cate-~

gorize foods as either salty or sweet, this does not mean that food

vhich is labeled 'salty' is terribly salty.

'salty' simply means ‘not sweet'.

Peking:

A conversation at the Peking Hotel.

M:

280!

Nf{n hio!
shénme?

Nin xiZng chl diar

Nimen y3u shéobing, ybutifio
ma?

Shaobing, ybutifo, jIntian
méiyou. Mingtian chi ba!
NI hé bu he dduwlidng?

Chi shaobing, ybutifo, d&i
hé ddujidng.

NY xYhuan ti@nde héishi
xifnde?

W8 xYhuan tiénde.

Hio, mingtian zZoshang

géi nin ylbei. JIntian
nin chil shénme?

13

Sometimes the label

Good morning!

How are you? What would
you like to eat?

Do you have sesame rolls,
and deep-fried twists?

- Today there aren't any

crisp sesame rolls or
deep-fried twists. How
about having them tomorrow?
Do you drink doujiang?

When you eat crisp sesame
rolls or deep-fried twists
you should drink doujiang.

Do you like the sweet kind
or the salty kind?

I like the sweet kind.

All right, we'll prepare
it for you tomorrow
morning. What will
you eat today?
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M: W3 chl chio jIdén, hultul, I'11 have scrambled eggs,
k¥o mi&nbdo. ham and toast.

F: Heé shénme? What will you drink?

M: Kared. Coffee.

F: Hio. Good.

(Later.)

M: QIng z8i 181 ylbéi karei. Please bring another cup of

coffee.
F: Hi¥o. All right.

NOTES ON THE DIALOGUE

Breakfast at the Peking Hotel: The Peking Hotel is said to
have the best Western style food in the city. While they serve both
Western and Chinese style lunches and dinners, they are not always
prepared to serve certain kinds of Chinese breakfast foods, such
as shaobing and ySutifo, If you would like to eat these typical
Chinese breakfast foods you should ask in edvance.

29. zifim a gruel of rice and water
usually eaten for
breakfast

30. mantou steamed bread

31. xihéngshizhi tomato juice

32, Jhsi shul orangeade, orange juice

33. ehulgud fruit

3k, =xtangjiao banana

xIfdn: This is another breakfast food, It is a white
porridge made of rice and water. In the northern parts of China
it is eaten along with salted pickles, ham, salted vegetables,
salted eggs or peanuts.

ik
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mAntou: 'Steamed bread'. While the word midnbao refers to
Western style bread, maAntou refers to a Chinese version of bread,
a large steamed roll made of white dough. It is heavy and moist
with no crust.

15
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Vocabulary

baozi steamed rolls made of bread
dough with a filling of
meat and/or vegetables, or
sweet bean paste.

cdidinzi (ylzhing) menu

chdo fried, to fry, sauté

ch¥o midn fried noodles

chi to eat

ai%n to order

ddujiang 8oy bean milk, soy milk

g&i nin yibel to prepare for you

g&i wo 181 (noun) bring me (something)

guotie steam-fried dumplings

hé to drink

hudtu¥ ham

-Jido dumpling

Jidosi botled dumpling

J1dén (chicken) egg

Jlsi shul orangeade, orange juice

karel coffee

ko roasted, toasted

18 peppery-hot

méntou ateamed bread

midn noodles

midnbdo bread

niGrdu beef

nifirdu midn soup-noodles with beef

péigi mian soup-noodles with a pork
chop

QIng z&i 141... Please bring another...

rdusi chdo mian fried noodles with ahrede of
pork

rouei midn eoup-r,:oodlee with shreds of
por,

16
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8anxidn ohdo midn
shaobing

cee8

ehuigud

suin

sufbidn

tang

tang midn
tién

xidngjido
fan
xthéngehishi

yingzi
y1l6ng

ybutibo

zhéng

noodles fried with three
fresh thinge

sesameé rolle

...and 8o on

fruit ,

to be sour

as you like

soup

soup-noodles
to be sweet

to be salty
banana

. gruel of rice and water

tomato juice

kind, variety
a tier of a steamer

deep-fried twist

to cook something by
steanming
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Restaurant Module, Unit 2

PART I

1. Shénme shi kéfén?

2. Kéfdn Jilu shi yfge tang,
yige cdi, h&i y3u fén.

3. Ké&fan Jid ySu ylzhdng ma?
4., NY shud ndge cai hiochi?

5. WS hul yong kudisi.
6. WS ydng kudizi chi fén.

T. NKY xYhuan ohi nitrdu
h8ishi chl ji.

8. WS zidng ohl dian
Jidndande.

9. Xidel sai ohl biéde.

10. gingjido nifrdu
11. bdicdi rdusi

12, zuéddu jipian

What is a fixed meal?

A 'fixed meal' is a soup,
a main dish, and rice.

Is there only one kind of
'fixed meal'?

Which dish did you say is
tasty?

I can use chopsticks.
I eat with chopsticks.

Do you like to eat beef or
chicken?

I want to eat something
gimple.

Next time eat something
else.

beef with green pepper

shreds of pork with
oabbage

chicken slices with snow
peas

NOTES ON PART I

ké&fdn: This refers to a type of meal in which soup, & main
dish, rice and tea are all served for one price, Much of the meal
is prepared ahead of time, which makes it quick, convenient and
inexpensive for the customer. It is referred to here as a 'fixed
meal'. Other translations are 'fixed dinner', 'blue plate special'
and 'combination plate’.

18
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Kéfan }iu ySu ylzhdng ma?: When you ask this question, the
person you are speaking to might think you are asking about the
different price categories that kéfién is available in. Restaurants
which offer kéfan often have an inexpensive, a moderate and a top-
of-the-line kéfén each day.

cdi: This is the word for any dish which is not soup, rice
or noodles.

yong: Like the word géi, 'to give', the word ydng can act as
either a full verb or a prepositional verb. As a full verd, it
means ‘'to use'. As a prepositional verb, it means 'with'. Here
are some examples of both usages.

NY kéyi ydng wdde didnshén. You can use my electric fdn.
Ta yong kudizi chl fén. He eats with chopsticks.

Ji: WVWhile often the word for a type of meat, such as ‘beef’,
niirdu, contains the syllable rdu, 'meat', the word for chicken
does not.

xidcl: The words for 'last time', 'this time' and 'next
time' are formed according to the same principle as you've learned
for other time words, like 'last week' and 'last month'.

shingel _ ' last time
shingge xIngql last week
shingge yueé last month
zhécl this time
zhége xIingql this week
zhége yue this month
xigel next time
xidge xIngql next week
xidge yueé ' next month

19
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A conversation between an American woman and & Chinese friend,
vho are out to eat on their lunch hour.

M: KY xiZng chl shénme?

F: WS xiing chl dian ji&nddnde.

M: N&, chi kxéfan z&nmeydng?

F: Shénme shi kéfén?

M: Kérdn jJil shi yfge tang,
y{ge cdi, héi y3u fén.

F: Kéfdn jil ySu ylzhdng ma?

M: Bid. Y3u san-sizhdng. YSu

slshikudide, ySu wishikudide,

ySu lilshikudide.

F: Dou ySu shénme cdi?

M: Jintian ySu béicdi rdusi,
qIngjido nifirdu, xu¥ddu
Jipién.

F: NY shud ndge cdi h@ochi?

M: DOu hén h¥o. JiIntian nY
kéyi chi qIngjido niGrdu.
Xidci z&81i chi biéde.

F: Hio.
M: HZo. NY ydo yfge qingjido
nifirdu. W3S 141 yfge

xu&du JIpidn.

e

What do you want to eat?

I want to eat something

simple.

Then how about eating a
'fixed meal'?

What is a '"fixed meal'?

A 'fixed meal' is a soup,
a main dish, and rice.

Is there only one kind of
'fixed meal'?

No. There are three or
four kinds. There's the
forty dollar kind, the
fifty dollar kind, and
the sixty dollar kind.

What main dishes do they
have?

Today there's shreds of
pork with cabbage, beef
with green peppers, and
chicken slices with snow
peas.

Which dish do you say is more
tasty?

They are all good. Today
you might eat beef with
green peppers. Next time
eat something else.

Okay.

Okay. You take the beef
with green peppers. I'll
have the chicken slices
with snow peas,

20
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M: NI hul yd3ng kudizi ba? - You can use chopsticks, I
suppose?
F: WS zd&i M&iguo yljing I learned in America.
xuéguo.

NOTES ON THE DIALOGUE

Ni: At the beginning of the sentence, nid means 'then' or
'well then'.

Y3u sén-sizhing: 'three or four kinds'. Two consecutive
numbers may be used together to give the idea of an approximate
figure. The exception to this rule is that 10 and multiples of
10 can not combine with the number coming immediately before or
after them. You will learn this in more detail in the Trans-

portation Module.

Hio. NY yéo yige qingiifio niirdu. ...: While at an
informal meal each person at the table may choose one of the

dishes, everyone at a Chinese meal eats from all the dishes,
which are put in the center of the table.

Taipei:

A conversation in a small restaurant.

M: NY xiZng chl shénme? What would you like to
eat?

F: WS xi&ng chl dian jiZnd&nde. I would like to eat some-
thing simple.

M: K& wimen chl kéfidn da. Then let's eat the 'fixed
meal',

F: HEo a. NY chiguo tamen . Okay. Have you eaten any

zhélide kéfidn ma? of their 'fixed meals'

here?

M: Chiguo. Yes.

F: Hio bu hiochl? Are they tasty?

M: Ddu h¥n hiochl. _ All were very tasty.

21



Kéfdn dou ydu shénme
ydngde c&i?

Y3u sanzhdng. Yizhdng
shi qIngjido nifirdu,
yizhdng shi bAicai rdusi,
ylzhdng shi xu&€ddu jipidn.

W3 ydo qingjido nifirdu.

W38 ydo xuddu jIpidn.

NOTES ON THE DIALOGUE

RSTI Unit

What kinds of main dishes
are there in the 'fixed
dinners'?

There are three kinds.
One kind is beef with
green peppers, one kind
is pork shreds with cabbage,
one kind is chicken slices
with snow peas.

I'1]l have the beef with
green peppers.

I'11 have the chicken slices
with snow peas.

Hio bu h¥ochi?: The compound h¥ochi, 'to be tasty', can be
broken apart to form a question.

Kéfdn ddu ySu shénme ydngde cdi?: The adverd ddu in this
sentence refers to the plural subject kéfdn, 'fixed dinners’.
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PART IT

13. W3 ydo xiarén chio misn.

1k, W3men hdi yfo yige béicadi
ddufu tang.

15. Hudtul chio fén bl cud.

16. Li&Zngge cdi yige tang
gou le.

17. Bié kéqi.

18. WS yljing bio le.

19. Qing ni géi wo zhdngdanzi.
20. Jill sheydng le.

21. M dud chi yididn.

22. WO zai chi.

I want fried noodles with
shrimp.

We also want a cabbage
and bean curd soup.

The fried rice with ham is
not bad.

Two main dishes and one soup

is enough.

Don't be formal. (Don't
stand on ceremony.)

I've already had my fill.
Please give me the check.
That'll be it.

Eat a little more. '

I am eating.

NOTES ON PART II

xidrén: This word refers to small shrimp without shells.

ddufu: 'Bean curd'. This is a soft white substance made
from soybeans, with the consistancy of Jello or custard. It has
only a faint taste, but is rich in protein and minerals. It is a
staple found all over the Orient and may be found in everyday food

as well as festive foods.

bl cud: This phrase is used for 'not bad', in the sense of
'pretty good', 'pretty well', 'all right'.

Bié kéqi: Because this phrase is one of the most basic
phrases in the system of Chinese customs and manner, it is diffi-

cult to translate. Here, it may be translated as 'Don't be formal.'
or 'Don't stand on ceremony.' But it should be viewed in context
to determine its full meaning.
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bdo: This is an adjectival verb meaning 'to be satisfied’',
literally 'to be full'.

NY dud chi yldi¥n: Notice the word order of this sentence.
The word dud is used as an adverdb, and therefore precedes the verd
chl. The word xidi!n is used as the object of the action and
therefore follows the verdb.

W8 zdi chl: The word zdi can be used as a marker of ongoing
action. You'll learn more about this in the Meeting Module.

Taipei:

A conversation between two friends in a small restaurant at
lunchtime.

M: Zhélide ch¥o midn, ch¥o fén The fried noodles, fried
gén tidng midn ddu bl cud. rice and soup-noodles are

all good here.

F: Déng wo kdnkan cdidénzi. Wait while I have a look
.o Women ydo yige xidrén at the menu. ... We'll
chio midn, h&o bu hao? have a fried noodles with
NY z&i di¥%n yflge ba. shrimp. Okay? You order

something else.

M: Wdmen ydo yfge huStul chio We'll have & ham fried rice,
f&n, hio bu hao? Zai all right? And another
yéo ylge cai gén ylge main dish and a cabbage
bhicdi Adufu tang. and bean curd soup.

F: W8 xi!ng tdi dud le. BG I think that's too much.

y&o cdéi le. Let's not have the main
dish.

F: Jil ydo yfge ch¥o fén, y{ge If we just have one fried
midn, yfige tang, jid gdu le. rice, one noodle dish,

and one soup, then that'll
be enough.

(Now the man speaks to the waiter.)

M: WSmen y&0 yfge xiarén chio We vant a fried noodles
midn, y{ge hudtul chiio fan, with shrimp, a ham fried
h8i ydo yige blicdi adufu rice, a cabbage and bean
tdng. Jil zhaydng le. curd soup. That'll be

it.

24
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(Later while they are eating.)

P: Zhége xiarén chio midn
h¥n h¥o chl. Hudtul
chio fidn y& b4 cud.
NI aud chl yldikn.
Bié keqi.

M: WS zdl chi. NY y& bié
k8qli. Dud chi yldiin.

(After they have finished eating.)

M: NY yd@o bu yao chi dian
tién AiZnxin?

F: BG ydo le. W& yYjing
b&o 1le.

(He speaks with the waiter.)
M: QYng ni géi wo zhingddnzi.

NOTES ON THE DIALOGUE

The fried noodles with shrimp
is very good. The han
fried rice isn't bad
either. Eat a little more.
Don't be formal. (Please
help yourself.)

Don't you be
Eat &

I am eating.
formel either.
little more.

Do you want to eat some
dessert?

I don't want any more.
I've already had my
fin.

Please give ma' the check.

NY 2381 4i¥n yfge ba.: The word zii here means 'additionally’
or 'more’.

WS xilng t&i dud le. Bl ydlo cdi le ba.:

examples of the marker le for new situations.

Here are two
In the first

sentence it is necessary to use le to indicate that the food order

has now become too much.

In the second sentence, it 1s necessary

to use the marker le to indicate that the meat and vegetable is not

wanted anymore.

23. W8 ohlde hin b¥o le.

I've had plenty.

25
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At another small restaurant:

M:

F:

F:

(After they have finished eating.)

M:

F:

M:

F:

NY xi&ng chl shénme?
Women di&n y{ge ch@o mién,

yi{ge chio fén. 2zai 161
yige tang, zénmeyang?

Hio a. NY xi%ng chi shénme
chio midn, chio fin a?

Sufvidn. NY didn ba.

Women di&n yfge xidrén
chio midn, yf{ge hudtul
jIdan chio fdn. HRAL 141

yige b8icdi ddufu tdng,
h&o bu hao?

Héo.

NY xi&ing bu xiang chl dien
tifinde dongxi?

Bl ydo le. W3 bdo le.

KY bié keéqi a!

W3 bl shi kéqi. W3
chide hén béo le.

NOTES ON THE DIALOGUE

Zai lai yfge tan

z&nmeyang?:

RST, Unit 2

What do you want to eat?

We'll order a fried
noodles, and a fried rice,
and also have them bring
soup, all right?

Okay. What kind of fried
noodles and fried rice
do you want to eat?

As you like. You order.

We'll order a fried noodles
with shrimp, a fried rice
with ham and eggs, and
have them bring a cabbage
and bean curd soup, all
right?

Good.

Do you want to eat something
sweet?

I don't want anything else.
I've had enough.

Have some more!

Thenks. I've had plenty.

Here you see another example

of the word zai, meaning 'additionally' or 'more’,
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NI xifing bu xiang chi dian tifinde dSngxi?: The Chinese are
not accustomed to eating desserts as are some other cultures.
While they have invented some rather lucious desserts, these are
usually served only at more formal dinners. At a modest meal or
in a xifochidian, the only dessert available is probably fruit.
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PART III
2h, W3 zhldao nY x¥huan chl I know you like to eat
13de. peppery-hot things.
25. Dangrén héi ydo y{ge téng. Of course, we'll also want
a soup.
26. NI jidode td&i dud le. You've ordered too much.
1. 6 ddu a spicy Saechwan dish made
Mp fu with bean curd
28. yfxiang qiési aromatic fish-style
v eggplant (A Ssechwan
dish)
29. gongbdo jiding diced chicken, bamboo shoots,
onions, and red peppers
(a Szechwan dish)
30. zidrén gudba tang shrimp and eizaling rice
soup
31. bést pingguo spun taffy apples

NOTES ON PART III

zhidao: The verb 'to know', zhidao is a state verb and
therefore can be negated only with the syllable gic

W3 zubtian bl zhiddo ta Yesterday I didn't know
zdl nér. where he was.

Notice also that the verb 'to know!, zhlidao, has a neutral tone on
the last syllable. But vhen it is negated, the verb 'to know' has
tones on all syllables, bu zhiddo.

NY jidode t&i dud le.: 'You've ordered too much.' A more
literal translation might be 'What you've ordered is too much.'
The phrase NI jidode 1s a modifying phrase with the modified noun
(perhaps 'food' or 'dishes') deleted.

MEpS ddufu: This is a peppery hot dish made of bean curd,
finely chopped beef or pork and hot bean paste. This dish is typi-

cal of the Szechwan style of cooking, which is noted for hot spicy
dishes.

28



RST, Unit 2

ylxidng q1ézi: This name literally means 'fragrant-fish
eggplant'. However, there is no fish used in the preparation of

the dish. It is made with scallions, ginger, garlic, hot bean
paste, vinegar and soy sauce. Yfixidng refers to a famous Szechwan
manner of preparation which was originally used to make fish
dishes, but was later applied to other foods, such as pork, beef,
and eggplant.

Jiding: Earlier you saw the word Jjipidn, 'chicken slices',
now you see the word JIiding, which means 'chicken cubes' or 'diced
chicken'. Both are commonly used in the names of dishes.

gongbdo jiding: This is a famous dish which originated in
Szechwan., It is made with diced chicken, bamboc shoots, scallions,
red peppers, soy sauce, and garlic.

xifirén gudba téng: This is a shrimp and tomato soup into
vhich squares of dried crispy rice are dropped. These squares of
rice bear some resemblance to 'rice crispies'. They are the crisp
browned part of the rice left at the bottom of the pot. As the
crispy rice squares are poured into the hot soup, a sizzling,
crackling sound is given off.

bésl pingguo: This is a dessert made of apple slices which
are covered with a light batter and.deep fried. The fried apples
are then dipped in a hot mixture of sugar-syrup and sesame seeds.
The apples are coated much in the same way taffy apples are. These
hot sugar-coated apples are then dropped into a bowl of ice water,
which hardens the sugar syrup covering into a crisp candy coating.
The result is a dessert which combines & number of textures and
tastes. The name for this dessert is translated many ways: ‘'spun
taffy apples', ‘'caramel apple fritters', 'pulled silk apples'.
Bananas can also be prepared in this way.
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RST, Unit 2

A conversation between two Chinese friends who are out to dinner

in a Szechwan restaurant.
M: NY xi&ng chi shénme cdi?
F: Sufbidan. NY didn ba.

M: W3 zhldao nY xYhuan chi
ldde. WOmen di&n yf{ge
Mép8 ddufu, yfge yaxiang
qiézi, yfge gdngbdo
Jiding, zénmeyang?

Dangrén héi ydo yfge tang.

F: Ei, nY jidode t&@8i dud le.
Women liZngge rén jido
liZngge cdi, yfge téng
Jid gbu 1le.

M: Hio. Néme nY shud wdmen
Jido n&i lidZngge céi.

F: Yige Map8 ddufu, y{ge
gongbdo jiding, héi yéo
yige xiarén gudbe téng,

h3o bu hao?

M: Héo. 2Zai ydo yfge bésl
pingguo.

F: Hao.

NOTES ON THE DIALOGUE

Dinner in a Szechwan Restaurant:

What would you like to eat?
As you like. You order.

I know you like to eat
peppery-hot things. How
about if we order Mapd
bean curd, ylxiang egg-
plant and chicken cubes
with red peppers? Of
course we'll also want a
soup.

Hey, you've ordered too much.
If the two of us order two
dishes and one soup, that
will be enough.

Okay. Then which two dishes
do you say we should order?

M8p§ bean curd, chicken cubes
with red peppers, and
shrimp and sizzling rice
soup, okay?

Okay. And spun taffy apples.

Okay.

China has a rich and

varied tradition of cooking, due to the size of the country, the
many different foods available, and the long history of its culture.
The numberous styles of cooking may be grouped into the following
schools: The Northern School (JIng c&i), The Sichuan School (Chuan
Cdi), The H@nén School (Xidng C8i), The Shdngh&i School (HY Cai),
The Fijidn School (MIn C&i), The Canton School (Yu& Cdi), each with
its own distinct style and famous dishes. It is common to find
restaurants representing most of these schools of cooking in many

cities in China.
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Dangrén héi ¥io yige ting: The speaker says.'Naturally we'll
also want a soup.' because goup is a part of every Chinese meal,
from the simplest lunch to the most elaborate dinner. The reason
for this is that, unless toasts are being drunk, the Chinese do

not drink beverages along with thelr meal. The soup, which is
served at the end of the meal, is the main liquid of the meal.

32. xihdngshl (Northerm China) tomato
33. fanqié (Southern China) tomato
34. chasi fork

35. daoxi knife
36. shabr (shéozi) epoon
37. tidogéng spoon

shfor (shfozi)/tifogéng: The word shfor is used more in
Peking, while tifogeng is used in other parts of the country, too.

1}
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Vocabulary

bieat cabbage

bio to be satisfied

biéde other, different

bié keqi don't be formal; don't stand
on ceremony

v cud 'not bad', in the sense of
‘pretty good', 'pretty
well'

cdi main dishes, food

chast fork

dangrén naturally, of course

daosi knife

ddufu soy bean curd

fanqié tomato

hdochl to be tasty, good to eat

J1 chicken

Jidndande something simple

Jido to order

Jiding diced chicken

Jjiptan chicken slices

kéfan ‘fixed meal', a type of meal

in which soup, a main dish,
rice and tea are all served
for one price.

qiéz{ eggplant
qingjiao green pepper
shéor spoon
tidogéng spoon

zidetl next time
xiarén shrimp
xihbngehl tomato
xudddu anow peas
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yizhdng a kind, one kind

yong to use; with

ydng kudizi to use chopsticks; with
chopsticks

zhdngdénzi check

zhidao to know
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Restaurant Module, Unit 3

PART I

1. W3 bu dou kdndeddng. I can't read all of it.

2. Tingting nlde Jidnyl ba. Let's hear your suggestions.

3. Jintiande hufnghud yQ hé&n Today's yellow fish is fresh.
xInxian.

4. L&i ge HOngshao Yil gen yige How about having one Red-
Congbao Nitirou, zai 141 cooked Fish and one Beef
yige Yaxidng Qiézi, hio with Spring Onions, and
bu hao? then how about an Aromatic

Fish-style Eggplant?

5. WS hén xIhuan Zhécdi Réusi I like Szechwan Hot Pickled

Tang. Cabbage and Pork Shreds
Soup.

6. NImen ydo chI mifdn haishi Do you want to eat rice or
hud juér? flower-rolls?

7. QIng ni sudn yixid zhéng, Please figure out the bill,
bd xidofei yé suan zai and figure in the tip, too.
1¥mian.

8. Nmen jiwéi? How many are you?

9. WS géi nimen zhdo ge wéist. I'll look for seats for you.

10. Jintiande cai dou zai The dishes for today are
héibdnshang xiézhe ne. written on the blackboard.
11. Zh2r shi gongnongbing This ie a laborers’', farmers’,
shitdng. and soldiers’ dining hall.
12. Zher méi shémme hdo cai, There really aren't any

chideldi ma?

unusually good dishes here.
Is it all right for you?
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NOTES ON PART I

kdndeddng: This is a compound verb of result meaning ‘'can
read and understand (1t)'. Its negative counterpart is kfnbud3ng,
'can't read and understand (it)'. See Meetinz Module, Reference
Notes for Unit 1 for a discussion of compound verbs of result.

Td xiéde 2z, wd kdnbuddng. I can't read (understand)
his writing.

Hufnghui Y: The Seiaena Schelegeli is translated here as
'yellow fish'. It is sometimes referred to in Chinese as hufng
yi. In English, it is also called croaker, drum fish, or China
Bass. Since the hufnghud yQ is a fish native to China, any
American fish name given to it, such as croaker, is at best only

a rough equivalent.

Héngshdo Ydi: The 'red-cooked' style of cooking involves
stewing the meat, or in this case, the fish, in socy sauce, sherry
and water. It is called 'red-cooked' because of the reddish-brown
color the soy sauce gives the dish.

Congbdo Nifirdu: Beef with Spring Onions. Literally, this
means 'spring onions-fried beef'. Bdo is another method of cooking.
It is similar to chiio 'sauté&', but uses less o0il ‘and higher heat.

Zhécdl Rousi Tang: Although trarslated here as 'Szechwan Hot
Pickled Cabbage , zhacal is properly made from mustard green roots
preserved with salt and hot pepper. It can be used to flavor
foods or it can be eaten by itself.

mY¥fan: This word refers to cooked rice. It can also refer
to rice dishes, such as chéo fin.

hudjulir: Flower-rolls are made of steamed bread, which has
been shaped into layers resembling petals.

sudn yfxid zhén The verdb suan means 'to figure, to calcu-
late’., Sudn zhang means 'to rigure accounts', 'to calculate the
bill'. Here the word y{xid follows the verb. The use of yf{xid
after a verb has an effect similar to reduplicating the verd, that
is it makes the action more casual.

281 héjibdnshang xi&zhe ne: =Zhe is the marker of DURATION of
actions and states. It indicates that an action or state lasted
for an amount of time. The marker ne, on the other hand, marks
ONGOING (and therefore present) actions or states. In this expres-
sion the marker -zhe tells us that at some time the dishes CONTINUE
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in the state of being written on the blackboard, and the marker ne
tells us that that state is GOING ON now. -Zhe is used in sentences
to describe activities which last over a period of time, whether
that time is past, present or future. A verb plus -zhe in Chinese
often corresponds to the '=ing' form of the verd in English.

Z8uzhe ql kéyi ma? Can you get there by walking?

Wimen zudzhe shud hud, Let's sit awhile and talk,
h&o du hao? okay?

M{ngtian winshang, wdmen Tomorrow night will it be e
shi zudzhe chi, hédishi sit-down dinner or will we
zhénzhe chi? eat standing up?

Td héai bingzhe ne. He is still sick.

gongndéngbing: This expression is a conglomeration of the
words for worker, gdngren, 'farmer', ndngmin, and 'soldier', bing.
Notice that the first syllable (or only syllable) of each is used
to make this abbreviated form.

chidelédi: Thies is a compound verb of result with the syllable
~de- inserted between the action verdb and the ending verb. This
pattern is'used to express the meaning 'able to '. Usually
the second verb of the compound expresses the specific result of
the action, but here the verb l&i expresses only the general idea
of result. (The verb l&i in this position has been called a
'dummy result ending'. Qu can also be used this way.) Although
no specific result is expressed here, the pattern is still used
because it expresses the idea of 'can' or 'able to'.

M&iguo cdi, wd zuddelli; I can cook American food,
Zhongguo cdi, w8 zudbuldi. I can't cook Chinese food.
Méiguo céi, wd hul zud; I can cook American food,

Zhongguo céi, w3 bl hul zud. I can't cook Chinese food.
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Peking:

Three American women, who have spent the morning sightseeing,

enter a cafeteria in a park.
people.

cafeteria comes up to them.

M:

F:

Nimen sanwéi ma?! WS g&i
nImen zh&o ge wéizi, zhér
rén t81 dud. QIng gén wo
141,

Yiéxie.

(After sitting down.)

M:

F:

KY¥men ydo chi diar shénme?

Témen ddu xidng chl shénme?
(looking at her friends and
deferring politely.)

Jintiande cdi d6u z&i héibvdn-
shang xi&zhe ne.

W8 bd ddu kdndeddng.
n¥de Jidnyl ba.

Jintiande hufinghud yG h&n
xIinxian. L&i ge Hbngshioyf,
yige Congbdo Nifrdu, zdi
1681 yfge YGxiing Qifzi, hi¥o
bu hao?

Hio. JIintian ySu shénme
téng?

Jintian shi XInéngshi Jiddn
Tang.

W8 h&n xYhuan Zhdcdi R3usi
Ting. NImen ySu mat

WSmen kéyi géi ni zub.
H¥oj{1le.
' 37

Tingting

It is lunchtime and there are many
As the women get in line to order, an attendant in the

There are three of youf!
I'11l look for seats for

you. There are too nmany
people here. Please
follow me.

Thank you.

What would you like?
What would they like?

The dishes for today are
written on. the blackboard.

I can't read all of it.
Let's hear your opinion.

Today's yellow fish is
fresh. How about one Red-
cooked Fish, one Beef and
Spring Onions, and one
Aromatic Fish-atyle
Eggplant, sll rightt?

What kind of soup is there
today?

Today it's Tomato and Egg
Soup.

I like Sgzechwan Hot Pickled
Cabbage and Pork Shreds
Soup very much. Do you
have it?

VWe can make some for you.

Wonderful.



M: NYmen y&o chi mIfdn héishi
huajudr?

F: L&1i sanwidn fan, sange
hudjuldr ba.
M: NYmen hul yong kudizi ba?

F: Hul ydng, késhi ydngde
bl tai hdo.

(After eating.)

F: Cai hén héo.

M: Nfn chihdo le?! WOmen
zhér shi gongndngbing

shf{téng. Méi shénme
hdo c8i. Ch¥deldi ba?

F: Féichéng hio. WSmen ddu
chide h&n béo. Yigong
dudshao qién?

M: Nin d8ng wo sudnsuan...
Y{gdng wikudi 1id.

F: Xiéxie. 2Z&8ijian.

M: BG xié. QIng zd&i 14i.

RSTI Unit 3

Do you want to eat rice or
flower rolls

How about bringing three
bowls of rice and three
flower~rolls?

Can you use chopsticks?

Yes, but not too well.

The food was good.

Are you finished?! This
is a laborers'!, farmers',
and soldiers' dining hall.
There really aren't any
unusually good dishes here.
Was it all right for you?

It was very good! We've all
had plenty. How much is
it altogether?

Wait while I figure it out...
Altogether it's five dollars
and sixty cents.

Thank you. Good-bye.

Don't mention it. Please
come again.
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NOTES APTER DIALOGUE IN PART I

Notice that in this situation the cafeteria attendant does
not let the foreigners stand in line for their food. Instead he
waits on them getting them special food when possible. The Chinese
feel that foreigners are their guests and should be treated
accordingly.

W3 bl dou kdndeddng: Notice that the American woman chooses
a rather indirect way of letting the Chinese attendant know that
she cannot read. In the lines following, the attendant answers
back simply suggesting some of the more tasty dishes, a courteous
and face-saving response.

Hul ydng, késhi ydngde b t@i h¥o: This is another courteous
response. Here the American lets it be known that they can handle
chopsticks, but does so modestly.

Chideldi ba?: Literally, 'Was it edible?' or ‘'Could you eat
it?! :

Taipei:

Three friends enter a restaurant in downtown Taipei at lunchtime.
A waiter comes up to them.

1

M: QIngwén, jIwéi? May I ask, how many are you?

F: Wdmen ySu sénge rén. There are three of us.

M: QIng gén wo 181. Zud zdi Please follow me. How about
zhéli zé&nmeyang? sitting here?

F: Hio, xiéxie. Fine, thank you.

(After sitting down.)

M: Zhé shi cdidén. Xidng di&n This is the menu. What
xié shénme cai? dishes would you like to

order?

F: Women ging cbng M&iguo 14i. We've just come from America.
Dul Zhdngguo céi bh t&i We don't know much about
d%ng. QIng ni jiéshao Chinese food. Please tell
yi{xi& nYmen zhélide cai us about the dishes here.
ba. :
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M: Wdmen zhélide Héngshao Y{
hén bl cud. Congbdo
Nifirdu, YGxidng Rousi ye
hén héo.

F: N2 Jid Jido zhé& sénge cdi
Ya.

M: Y&o bu yao 181 ge tang?

F: NYmen y3u meiyou Zhdcéi
RousI Tang?

M: Y3u. L&i jYwin fén?

F: Xian 181 sanwén. BG
gou zai jido.

M: NYmen hul bu hui ydng
kudizi? Rfguo bl fangbian
wd kéyi géi nYmen huén
chazi.

F: B ydng le. Wlmen ddu _
xYhuén ydng kudizi. Ou!

zhéli shdole yfge tifogéng

QIng ni z&i né yige 14i.
M: H¥o, wd Jil 1&i.

(After eating:)

M: ChI h¥ole ba? Cai z&nmeydng?

F: C&i h&n hZo. W3men chide
© hén bdo. QIng ni sudn
yixid zhéng, bd xifofeéi

yé sudn zai 1lYmian.

M: H#o, xiéxie. 2hé shi
zh&ngdan.

RST, Unit 3

The Red-cooked Fish is not
bad here. The Beef with
Spring Onions and the
Aromatic Fish-style Pork
are also good.

Then we'll order these
three dishes.

Would you like to order a
soup?

Do you have Szechwan Hot
Pickled Cabbage and Pork
Shreds Soup?

Yes. And how many bowls of
rice shall I bring?

First bring three bowls.
If that is not enough,
then we'll order more.

Can you use chopsticks?
If it's not convenient
for you, I can change
them to forks.

It's not necessary. We all
like to use chopsticks.
Oh, we're short one spoon
here. Please bring another.

Okay, I'll be right bdack.

Are you finished? How was the
food?

The food was good. We've had
plenty. Please figure out
the bill, and figure in the
tip, too.

Okay, thank you. This is the
bill.
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F: Zhé shi sénbdi kudi. Bf Here is three-hundred dollars.
bl zhéo le. WSmen z3u le. Keep the change. We're
M: Xiéxie. 2zdijidn. Thank you. Goodbye.

NOTES AFTER DIALOGUE IN PART I

WSmen gang cényg MEiguo 18i: In this sentence and the ones
which follow the American modestly explains their situation and
then asks for help. The waiter replies in a friendly and
polite manner.
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RST, Unit

1'

Women héi méi chi ySumfngde
Kio Yangrdu.

CchI Shudn Yéngrdude shfhou
h&i chi shénme?

Chile nifi-yéngrdu yIwai,
ySu shaobing, héi you
baicai, fénsi, shénmede.

Chi Shuén Yé&ngrdu, ddu y3u
shénme zudlido?

Eng! Shudde w3 ddu € le.
You ji bu, xiang ybu,

xidng cdi, doufu lu, shima
Jidng, ehérmede.

Qu Hongbinldu ba.

Dui{ Jill shi néige Huimin
fanguar.

We still have not eaten the
famous Mongolian Barbecued
Lamb.

When you're having Mongolian
Hot Pot, what else do you
eat with it?

Aside from beef and lemb,
there's shaobing, cabbage,
cellophane noodles and so
on.

When you're having Mongolian
Hot Pot, what condiments
are there?

We've talked so much I've
gotten hungry.

There's soy sauce, sesame
oil, Chinese parsley, fer-
mented bean curd sauce,
gesame paste, and so on.

Let's go to the Héomgbinlou.

Right, it's that Moslem
regtaurant.

NOTES ON PART II

ySuming:
always negated with méi.

Kdo Yéngrdu:

This is Mongolian Barbecued Lamb.

'To be famous', literally, 'to have a name', is

It is thin

slices of lamb dipped in a sauce of soy sauce, scallions, Chinese
parsley, sugar, and sherry, and other condiments you can mix to

your own taste, then grilled quickly over high heat.

This meal

is prepared at specialty restaurants which usually serve little
else.
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Shuén Yéngrou: This meal requires that a pot with a source
of heat beneath it (huSgud, literally 'fire pot') be placed in the
middle of the table. Usually the pot is shaped in a ring with a
chimney containing the heat source in the center. Each guest cooks
his meat and vegetables in the boiling water of the fire pot,
often with four or five people simultaneously keeping track of
their food as it is cooking. After his meat is cooked he then
dips it into various sauces and eats it. By the end of the meal,
the water in the pot has become a highly flavored soup. Fénsi
(see below) and vegetables are then dropped into it, and it is
eaten.

chiile...yIwdi: This pattern is used to express the idea
'except for...', 'besides...', or 'aside from...'. The second
part, yIwdi, is sometimes omitted.

W3 chfile m&i ylbén shi, héi In addition to buying one
yéo mii yibé&n zazhi. book, I also want to buy
one magazine.

fénsi: These are called 'cellophane noodles' because their:
appearance is clear and glass-like. They are made from pea-starch
and are sometimes called pea-starch noodles.

zudlido: This refers to various sauces used to dip the' lamb
in, and therefore translates as 'condiment'. In other contexts,
zublido can mean 'ingredient'.

shudde w8 dou & le: Here you see a verb, shuo, the syllable
de, and the result of the action of talking (w3 dou & le.) A
Jiteral translation of the expression might be 'Talk to (the point
that) I'm already hungry.' The marker de carries the meaning
'to the point of', 'to the extent that' “In this expression.

xidng cdi: A coarse, leafy, strong tasting type of parsley.

Peking:

This conversation takes place in late spring in Peking. A foreign
student talks with a few of his Chinese classmates.

M: WS 181 BéijIng zhénme Jil I've been in Peking for so
le, héi méiyou jIhui qi long and I haven't yet
‘chl ySumingde K&o Y&ngrdu, had the chance to eat
Shudn Y&ngrou. the famous Mongolian
Barbecued Lamb or Lamd
Hot Pot.

43



RGguo xiZng chi, Jild kudi
qd chi ba. Tién ré le,
443 méiyou le.

Ni zhd#o jige péngyou zhéige
XIngqIlid qu chi Shudn
Yéngrdu. NY shud ddo nér
qi chi?

Q1 Héngbinlbu ba. Néige
fangudr hén hio.

Héngbinlbu?! Shi bu shi
z4i XIdan ndr? W3 Jide
w8 qU ndr chiguo gudtié.

Dul, Jid shi néige Hufmin
fangudr.

Témende gudtié zhén hdochi
yé piényi.

Wige gudtié yiméoér, shi
bu shi?

Shl, w3 chile shiwiige, méi
chI biéde, chide hé&n béo.
Ei! Chi Shudn Yéngrdude
shfhou héi chl shénme?

Chile niG-y@ngréu yiwdi,
y3u shiéobing, héi ydu
béicdi, fénsl, shénmede.

Chi Shudn Yéngrdu ddu y3Su
shénme zudlido?

Y8u jJidng ybu, xidng ybu,
xiang cdi, ddufu 1i,
zhima Jiéng, shénmede.

RST, Unit 3

If we want to eat it, then
we should go soon. There
won't be any available
alfter the weather gets
warmer.

Well then, let's find some
friends and go eat
Mongolian Lamb Hot Pot
this Saturday. Where do
you think we should go?

Let's go to the Hongbinldu.
That's a good restaurant.

HéngbInldu?! 1Is that over
by the XIdan? I remember
I went there once and ate
guotie.

That's right, it's that Moslem

restaurant.

Their guotie are really
tasty and cheap.

Five guotie for twelve cents,
right?

Yes, I ate fifteen, didn't
eat anything else, and was
full. Hey, when you're
having Lamb Hot Pot, what
else do you eat?

Aside from beef and lamb,
There's shéobing, cabbage
cellophane noodles and so
on.

When you're having Mongolian
Hot Pot, what condiments
are there? :

There's soy sauce, sesame
0il, Chinese parsley, fer-
mented bean curd sauce,
sesame paste, and so on.
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M: Eng! Shudde w3 ddu & le, Oh, we've talked so much
y& ddo chl zhongfinde I've gotten hungry, and
shfhou le. it's lunch time.

F: 28u, qi shf{téng chl fan qu. Let's go, we'll go to the

dining hall and eat.

Taipeil:

This conversation takes place in winter in Taipei. A foreign
student and some of his Chinese classmates are in a northern
Chinese restaurant, waiting for the food to come.

F: Jintian chl Shudn Yéngrdu It's nice to be having
hén héo. Mongolian Hot Pot today.
M: Shl, w8 zdo jiu tIngshud Yes, I've heard for a long
Shudn Y&ngrdu shi ydumingde time that Mongolian Hot
Zhongguo b&ifang cai. Pot is a famous northern

Chinese dish.

F: Chl Shuin Yéngrdu, rén dud, If we have more people,
chiqilai féichéing ydu yisi. eating Mongolian Hot Pot

is very interesting.

M: Tingshud chi Shudn Yéngrdude I've heard that when you
shfhou ydo ydng hén dud eat Mongolian Hot Pot,
zublido, shl bu shi? you use a lot of

condiments.

F: Dul, ySu Jid@ng ySu, xidng ySu, That's right, there's soy
xidng cdi, ddufu 1li, zhima sauce, sesame o0il, Chinese
Jidng. Chile rdu gén zudlido parsley, fermented bean curd
yIwdi, hi ySu blicdi, ddufu, sauce, and sesame paste.
fé&nsl, shénmede. Aside from the meat and the

condiments, there are also
cabbage, doufu, cellophane
noodles, and so on.

M: DOngxi zhén bi sh¥o a. There are really lots of
things.
F: H¥o, nY k&n, 141 le. Good, look, it's here.
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NOTES AFTER DIALOGUE IN PART II

béifang cdi: The syllable -féng means 'place' or 'region'.
It is added to direction words to form the name of a place.
Béifang cdi refers to Northern Chinese cuisine. Nénfang cdi
refers to cuisine south of the Yangtze river, including the
Shanghai school of cooking and the Cantonese school of cooking.
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PART III
1. Zhéxié cdéi ddu shi w8 I cooked all these dishes
2131 zudde. myself.
2. W3 juéde Zhongguo rén jiali I feel that Chinese home-
zudde cai zhén hdochi. cooked dishes are truly
tasty.
3. L&i ge bdobing gén Mixu Rdu. Have a baobing and some
Moshi Pork.
. Zhége sucdi hén xiang. This vegetarian vegetable
dish is very fragrant.
5. 2hége cai Jido Thngel This dish is called Sweet
Béicdi. and Sour Cabbage.
6. NY ydo bu yao dian QIngddu Would you like some Shrimp
Xiarén. ~ with Green Peas?

NOTES ON PART III

béobing: These are thin, wheat cakes, usually rolled out
and cooked in pairs that are separated before use. They resemble
thin, French crepes in appearance. They are eaten with dishes
instead of rice.

Mixu R6u: This is a pork dish cooked with egg. It is eaten
with bAobing. A spoonful of Mixu RSu is placed in the middle of
a bAobing. Then it is rolled up and eaten.

sticdi: This is a vegetable dish made with no meat sauces or
flavorings at all, and is therefore correctly called a vegetarian
vegetable dish. Although sicdi are made without the use of meat
sauces or meat flavorings, they are often artfully seasoned and
formed in such a way that they resemble meat very closely.

xidng: This is the adjectival verdb 'to be fragrant'. Zhége
sicdi hén xidng., could also be translated as 'This vegetarian
vegetable dish has a good aroma'. The verb xidng is often used
when talking about food to refer to dishes with garlic or ginger.
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Taipei:
Miss Wang invites an American coﬁple, Mr. and Mrs. White to her

apartment for dinner.

F:

(As

QIng zud! Qing zud!
... Du shi wd z1JI
zudde. Bu zhiddo hio
bu hdochi.

Y{ding hBochI. W3 juéde
Zhongguo rén jiali zudde
cdi zhén hdochi.

RST, Unit 3

They are Just sitting down to dinner.

Please sit down. Please
sit down. ... I made this
all myself. I don't know

if it's tasty or not.

It will certainly be tasty.
I feel that Chinese home-
cooked dishes are truly
tasty.

she gives Mr. White some food, Miss Wang says:)

L&1i ge béobIng gén Mixu

Rou.

Zhége sicdi hén xiang.
Jido shénme?

Jido Téngel Béicai.

Wéng Xifojie, nI hé&n hul
zud céi. NY shi z&i
n&li xuéde?

Jid shi zai jiali xuéde.
W3 miqin hé&n hul zud cdi,
késhi wd Jid hul zud Jige
cdi, y& zudde b tdi hdo.

NY tdi kéqi. Zhége shi
xia ba.
Dul le. Zhége shi QIngddu

Xidrén. NYImen héi y&o bu
yao di¥n fén?

BQ yédo 1le.
h&n dud le.

Hio.
cdl.

QIng nImen dud chl di¥n

Women yIjIng chide

Have a baobiIng and scme
Moshi Pork.

This vegetarian vegetable
dish is very fragrant.
What is it called?

It's called Sweet and Sour
Cabbage.

Miss Wang, you really know
how to cook. Where did
you learn?

I Just learned at home.
My mother really knows
how to cook, but I only
know how to cook a few
dishes, and I don't make
those very well,

You're too polite. This
must be shrimp.
That's right. This is

Shrimp with Green Peas.
Would you like some
more rice?

No. We've already eaten
a lot.

All right. Please have more
of the dishes.
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béobing

chidelsi
chfile ... yYwidi

cong
angbao NiGrdu
¢

ddufu 1l
é
fénsl

gongnéngbing

héibdn
Héngbinldu
Héngshdo Y@
huajudr

qingddu
Qingddu Xiarén

shiténg
Shudn Y&ngrdu
sudn

_sudn zhang
slcai

t |
veneel mieas

Vocabulary

L9

thin rolled, wheat-flour
pancake

Is it all right for you
(to eat)?

aside from, in addition to

scallion

Beef with Spring Onions

vinegar

fermented bean curd sauce
to be hungry
cellophane noodles

workers, farmers, soldiers

blackboard

name of a restaurant
Red-cooked Fish
flower-rolls

yellow fish - !
Moslem

proposal, suggestion
8oy sauce
to feel that

to roast
Mongolian Barbecued Lamb

rice (cocked)
Moshi Pork (pork fried with
eggs) and served with

béobing
green peas

Shrimp with Green Peas

eating hall

Mongolian (Lamb) Hot Pot
to calculate, figure out
to figure out the check
vegetable dishes

sweet and sour
Sweet and Sour Cabbage



xi@ngedi
xidngybu
xi¥orei
xInxian

shicdi

=-ghe

shima jidng
PSR}
zublido

RST, Unit 3

counter for pereons (polite)
seat, place

to be fragrant
Chinese parsley
sesame oil

tip, gratuity
to be fresh

lamb
to be famous

hot pickled cabbage (Szechwan)

marker of DURATION of an
action

aesame paste

oneself

condiments, ingredients
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Restaurant Module, Unit &

PART I

1.

10.

11.

WS ddsuan zhéige XIngqiliud
wanshang 1ildi&n zhdng
aIng yizhudo x{.

W3 xifing zai nimen ndli qing
1idngzhud ke.

NI ydo dudshao gidénde
biaozhiin?

NY kén dudshao qidn yfge
rén héshl ne?

Women qingde kéren dudban
shi Zhongguo rén.

Cdi shi nY zljY di&n ne
héishi ridng wSmen péi ne?

Sige l&ngpédn, litddo céi,
yige tang, y{ge tidéncédi,
zénmeyéang?

Jili 81 lingwdi suln.

Eméi Canting

Xidge Xingqitian shi wd
xzianshengde shéngri.

Féngzéyuan.

I'd like to arrange a (one
table) dinner party for
this Saturday evening at
six o'clock.

I'd like to have two tables
of guests at your place.

What price level would you
like?

What price per person do
you think would dbe
suitable?

Most of the guests that we
invited are Chinese.

Will you choose the dishes
yourself or have us select
then?

How about four cold dishes,
six main courses, one soup,
and one dessert?

The liquor is figured
separately.

The Omei Restaurant. (A
restaurant in Tatipeti.)

Next Sunday is my husband's
birthday.

(The name of a restaurant in
Peking.)
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NOTES ON PART I

ding yizhué x{: 'To arrange a formal dinner', more literally
'to make arrangements for a one table banquet'. The counter for
x{, 'a feast or banquet', is -zhud, 'table'.

dudshao gifnde bidozhlin: 'What price level'. Bidozhin
literally means 'standard'. Dudshfo giénde bidozhiin could also be
translated more literally as 's standard costing how much', where
dudshao gién 'how much does it cost?' modifies bidozhilin, 'standard'.’
You will also hear dudshao qifn bidozhiinde, with the marker de
placed at the end of the phrase. In this case the whole phrase
'what price level' modifies the noun jiux{, 'banquet', which has
been left out of the sentence because it is understood.

gg: This word for guest is interchangeable with kéren.

dudbdn: 'Most of...'. Dudbdn is a noun and is used in the
subject position.
Témen dudban dou bl qu. Most of them are not going.
Ducbén shi nidn Zhongwén ne. Most of them are studying
Chinese.
réng women péi...: 'Have us select...', or more literally
'allow us to select...'. The verb p&i means 'to match'. Dishes

are matched to make a formsl menu in Chinese.

18ngpén: 'Cold dishes' or appetizers start off the menu in
a formal Chinese dinner. Four cold dishes followed by six to
eight main courses, a soup and a dessert is one type of menu
arrangement used for formal dinners. Four cold dishes, four
sautéed dishes and four main dishes, soup and dessert in another
type of formal menu.

Cold dishes are usually prepared so as to be pleasing to the
eye a8 well as the palate. Cold cooked meats and vegetables are
arranged in colorful designs.

Ji: Literally, this means 'liquor'. It is a term referring
to any kind of alcoholic beverage from light beers and wine to
hard liquor.

Pméi Canting: This is the name of a restaurant offering
Szechwan style cuisine. Omei (Pméi) is the name of a mountain
range running through Szechwan.
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Peking:

A conversation on the telephone.

M: Wwei!

F: Weéi! Shi Féngzéyufn ma?

M: Shi a! N{n nir a?

F: WS xIng HuBi Te.

M: Ou, Huéi T& Nlshi.

F: W3 dédsuan zhéige XIngqllid
winshang liddidn zhdng
ding ylzhuo x{.

M: Dudshiiowéi ne?

F: 8Shige rén.

M: Ni{n ydo dudshao qifnde
bidozhin?

F: NY kén duSshao qifin yfge
rén héshl ne?

M: Wimen y3u shférkudi qién
bidozhiinde, ySu shfwikudi
qién bidozhiinde, y& y3u
érshikudi qién bidozhiinde.
H&i ySu géng gulde.

F: Ou, w8 xifng shiwikudi qifn
bidozhiinde Jil xing le.

M: C&i shi nfn 21)Y di&n ne
h8ishi rdng wimen péi ne?

F: WS b tdli d3ng. NYmen g¥i
wo péi Da.

53

.What price per person do

Hello!
Hello!
Yes. Who is this?

My name is White.

Oh, Ms. White.

I'd 1ike to arrange a (one
table) dinner party for
this Saturday evening at
six o'clock.

How many people?

Ten people.

" What price level would you

like?

you think would be
suitable?

We have a $12 standard, a
#15 standard and a 820
standard. There are also
more expensive ones.

Oh, I think the $15 standard
will be all right.

Will you choose the dishes
yourself or have us select
them?

I don't know too much sbout

it. You select them for
me.,

Is this the Fengzeyuan?



M: Eng, h#o ba. Women géi
nin péi. ... Y{ge dad
1&ngpén, béddo cai, yige
téng, y{ge tidéncdi.

F: Hio.

M: Ou, nImen hé Jil ma?

F: Hé, késhi héde bl tdi dud.

M: Jild déi 1ingwai sudn.

F: Ou, nd méi weénti.

M: HEo. Jil zhénme bén ba.

F: Hio. Xiéxie ni.

NOTES FOLLOWING DIALOGUE I

NI yd@o dudshac qién bidozhiinde?:

RST, Unit b4

Mmn, okay. We'll select
for you. One large cold
platter, eight main courses,
one soup, and one dessert.

Good.

Oh, will you be drinking
something (alcoholic)?

Yes, but we won't be drinking
too much.

The liquor is figured
additionally.

Oh, that's no problem.

Okay. Then let's do it that
wvay.

Good. Thank you.

In restaurants in Peking,

dinners for a group of people can be arranged on a price per person
basis. The restaurants often have several standard priced menus

to choose from.

Yfge d& 1Zngpén

One large cold platter instead of several

smaller cold dishes may be used in making up the menu for a dinner.
One large cold platter, eight main courses, a soup and a dessert

is another type of menu for a dinner.

12. Héngshdo Yiichi
13. Xiangsu Ya
14. Ganshao Mingxia

15. Rigui JI
16. Tangeu Yi

Red-cooked Shark's Fin
Fragrant Crispy Duck

Dry-cooked Jumbo Shrimp
Szechuan Style

Beggar's Chicken

Sweet and Sour Fish
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17. Mahi Hudtul Ham in Honey Sauce
18. Donggua Zhong Winter Melon Soup served
g in the Carved Melon
Shell
19. Babdo Fian Eight Jewel Rice
20. Xingrén Doufu Almond Pudding

NOTES ON VOCABULARY NOS. 12-20

Héngshao Yfichl: Shark's Fin is considered a delicacy by the
Chinese because it is rare, nutritious and has a smooth, chewy
texture when cooked. Some people think that it is best prepared
in the red-cooked style.

Xiangsiu Ya: Fragrant Crispy Duck is marinated and steamed
with onions, wine, ginger, pepper and anise, then deep fried ,
quickly for a crispy result. This method of preparing duck is an
example of southern style cooking.

Figul JI: ‘'Beggar's Chicken' is a whole chicken wrapped in
wet clay, then roasted until very tender. It is sald that this
method of preparation was first used by beggars. Originally this
dish was called Jifiohua JI, literally 'Beggar's Chicken'; but as
the dish became popular among the upper class, the name changed
to Figul JI, literally 'Riches and Honor Chicken'.

Donggua Zhong: Winter melon, mushrooms, and ham go into
this soup. On festive occasions the melon shell is carved with
decorations, such as dragons, and used as a bowl for serving the
soup. This is a Cantonese specialty.

xingién D3ufu: This is translated here as 'Almond Pudding'.
Because Xingrén 55ufu, with its light consistency, is somewhere
between a pudding and a gelatin, 'Almond Gelatin' would also be
a fitting translation of the name.

Babdo Fdn: 'Eight Jewel Rice'. This is sweet sticky rice

(ndmY) with preserved fruits. The rice is shaped into a mound
and decorated with some of the preserved fruit.
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Taipei:
An American woman calls & restaurant in TEibé&i.

M:

F:

weéi. PEmé&i Canting.

Wéi. W3S shi B&i Tditai.
Xidge XIngqIitidn shi w&
xidnshengde shéngri.

WS xi&ng z&i nYmen ndli
aing li&ngzhué ké.

H&o, héo.

Wemen ySu érshige rén.
W8 ydo dlng lifngzhud céi.
NY kdn d&i dudéshao qién?

Zul shio d&i wiqian
kudi ylzhud. NY shi
Méiguo rén ma?

Shi. W3 shi Méiguo rén.

NY qY¥ngde kéren ne?

Dudbén shi Zhdngguo rén.

Hio. WS xiZngyixiang
zénme g&i ni pél cai.
... Png. Y{ge d& 1l¥ngpén,
1ildéo cdi, yfge tang,
yige tifincdi, z&nmeyédng?

Bng. H¥o! HEo! NY géi
wo shudshud 1lildédo cai
shi shénme cidi.

NImen xYhuan chi ldde, shl
bu shi?

Dul. W3men xYhuan chi ldde.

RST, Unit L

Hello. Omei Restaurant.

This is Mrs. White. Next
Sunday is my husband's
birthday. I'd like to
invite two tables of guests
at your place.

Good, good.

There will be twenty of us.
I'd like to reserve two
tables and order some
dishes. How much do you
think it will cost?

At least five thousand
dollars a table.
Are you an American?

Yes, I'm an American.

And the people you've
invited?

Most of them are Chinese.

Okay. Let me think how
I'11 choose the dishes for
you. ... Mnn. How about
one large cold dish, six
main dishes, one soup,
and one dessert?

Mmn. Good. Good. Tell me
& bit about what the six
mein course are.

You like to eat hot dishes,
don't you? '

That's right. We like to
eat hot dishes.
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H¥o. WS g&i ni péi jige
18 cadi. DlyI, Héngshido
Y@ichl.

Hio.

DYér, Xiéngsi Y&.

H¥o.

Disén, Ganshdao Mingxia.

H&o.

Dis}, Figul J1.

H¥o.

Zai 181 yfge Thngecl YO
gén ylge MIzhI Hultul
zénmeyang?

Hén h3o, hé&n hio.
shénme tang?

Tang shi
Donggue Zhong.

H¥o.

Tifncédil nY kdn ydo Bésl

Pingguo, h&ishi Bibio Fin,
h8ishi XIngrén D3ufu?

WS kin Bib¥o Fidn h¥o yldidn.

H¥o.

5T

Okay. I'll select some hot
dishes for you. First,
Red-cooked Shark's Fin.

Good.

Second, Fragrant Crispy
Duck.

Good.

Third, Dry-cooked Jumbo
Shrimp Szechwan Style.

Good.

Fourth, Beggar's Chicken.

Good.

And how about a Sweet and
Sour Fish and a Ham in

Honey Sauce, too?

Very good, very good.
What is the soup?

Winter Melon Soup served
in the carved Melon Shell.

Good.

For dessert do you think you
want Spun Taffy Apples, or
Eight Jewel Rice, or Almond
Pudding?

I think the Eight Jewel Rice
would be better.

Fine.
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PART Il
21. Maaing Mishi, JiIntian Ms. Martin, today we bid you
shi g&i ni sdngxing. farewell.
22. NY shi zhiike. You are the guest of honor.
23. Dajia ddu qing zud. Everyone, please sit down.
24k, Bié }In g&i wo jian cai. Don't just be selecting out
food for me.
25. Qing ddjia ddu gan yivéi. Let's all drink a glass.
26. 2hi td shéntY Jidnkang, Let's all wish her good
gangzud shunl}. health and work that goes
well.
27. H&i ydo zhl ta yflu pingén! And we also want to wish her
a good journey!
28. W3 bl hul hé jill. Dajid I'm not much of a drinker.
d3u sufyl ve. Please everyone, drink as
you like,
29. Zuil JT Drunken Chicken

NOTES ON PART II

zhiikké: At a Chinese banquet the guest of honor sits farthest
away from the door, the inner-moat place in the room. The host
sits nearest the door, on the serving side of the table.

Bié j¥n g€i wo jidn cdi: This expression is often used at
dinner parties. It is good hospltality for the host or hostess to
serve the guests individually from time to time, picking out tender

morsels for them. Fellow gueats may also do this for the guest of
honor.

gan ylbéi: 'Drink a glass', literally 'dry a glass' (meaning
'to make the glass dry by emptying it). 8Since wine cups are small,
the usual toast is Gan béi!, 'Bottoms up!' For people who don't
like to drink too much, the phrase Sufyl, 'As you like', will serve
as a reply indicating that the whole cup need not be emptied. See
the note on sufyl below.
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Zul Ji: 'Drunken Chicken'. The name of this dish comes from the
way in which it is prepared. The verb 53; 'to get drunk', refers
to the fact that the chicken is marinated in wine at least
over-night. This dish originates with the Shanghai school of
cooking. It is served cold.

W3 bl hul hé jili. Dajia dadu suiyl ba.: Chinese drinking
etiquette requires that if someone doesn't want to participate
in the full range of drinking activities, he should so indicate
early on.

Peking:
M: Heéi! NYmen dou 141 1le. Hey! You've all come.
QIng zud, qIng zud. Please sit down, please
... MidIng Nlishl, jintian sit down. Ms. Martin,
shi géi ni sdngxing. N today we bid you farewell.
shi zhiké. QIng nY zud You are the guest of honor.
zdi zhér. Please sit here.
Fl: HZo. Xiéxie, xiéxie. Okay, thank you, thank you.
M: Dajia ddu qIng zud. . Everyone please sit down.

(After everyone has sat down and chatted for awhile, the cold dishes
and wine are served.)

M: MidIng Nishl, nY chi Ms. Martin, have some of this
di&r zhéige l&ngpén. cold dish.
Fl: Hio, wd z1jY 14i. Fine, I'1ll serve myself.
... Eng, zhéige Zul JI .+« Mmn, this Drunken
zudde zhén hio. Chicken is made really
well.
M: Y&oshi xYhuan chi jiud dué If you like it then have
chi yldi&r. a little more.

(Here he serves or points to the dish with his chopsticks.)
Fl: Héo. All right.

(Ms. Martin turns to Section Chief Wang who is sitting next to her
and has Just given her a little bit of one of the dishes.) :

Fl: Wélng Kézhing! NY y& chi a! Section Chief Wang. You
Bié jIn g&i wo jian cai. eat too! Don't just be
: selecting out food for
me.
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F2: HEo. WS chl, w8 chi. Okey, I'm eating

M: Jingian wimen géi Mading Today we bid Ms. Martin
Ngsh§ s§ngx§ng. QIng farewell. Let's all
dajia ddu gan ylvei! drink a glass. Let's all
Zhi ta shentl Jiénkéng, wish her good health and
gongzud shinll. work that goes well.

F2: HAi y8o zhi ta yfll And we also want to wish her
pingan! a good journey!

Fl: Xiéxie LY Chizhdng. Thank you Division Chief
Xiéxie Wang Kezhing. Li. Thank you Section
Xiéxie ddjid. W3 bl Chief Wang. Thank you
hul hée Jid. Dajia everyone. I'm not much
sufyl ba. of a drinker. Everyone

drink as you like.
(The hot dishes are now being served.)

M: Dajiad ménmar chi. Dud chi Everyone take your time.
yidi&r. Have a little more.

NOTES FOLLOWING PART I1 DIALOGUE

Most of the entertaining at a Chinese dinner party takes
place at the dinner table, although there is some tea drinking and
chatting both before and after the meal in other rooms. The
dinner is served at a leisurely pace so that each dish may be
savored and talked about. A good dish is appreciated for its
appearance as much as its taste, texture and aroma. As each dish
is eaten, toasts will be made. The host will start off by toasting
the guest of honor and then other guests as a group. As the even~-
ing progresses he will toast each guest in turn and each guest will
probably propose & toast of his own in honor of the host, A
strongly flavored liquor (g@olieng jJid), e milder rice wine (hufing
Jid), or beer may be served. Guests usually drink only when toast-
ing. If you'd like to take a drink of something you either propose
a toast or catch someon's eye and silently toast each other.

ménmér chi In sentences expressing commands or requests,
an adjectival verb describing manner precedes the main verd.

Kudi yldi&r kai! Drive & little faster!
Kudi 141! Come here quickly!
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In the sentence, minmar chI, the adjectival verd coming before
the main verb, min, is reduplicated with the second sylleble chang-
ing to a high tone. This also happens in a few other instances.

Kufikuidrde chi! Quickly eat!

HEohdrde zud! Do it well!
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PART IIT

30. Xidnzadi rdng women dajia Now let's all toast her.
Jing ta yivei. :

31. Zhéige K#o Ya nY y& chéngchang. You must also taste the
Peking Duck

32. WO xian n?azige baob{ng Ba I ;irst take a pancake.

a rou zai zho He is separating one

%&i ba co ’ f: pancake.) Take the duck

zat ya r shangtou Ranhbu meat and put it in the

Jjudngilai jiu kéyi chi le. middle. Then take the
scallion and the paste
and put it on top. After
that, roll it up, and
then you can eat it.

| 33, Xan Ji Smoked Chicken

34, Zha Xiaqit Deep Fried Shrimp Balls

NOTES ON PART III

Jing: This is the verb 'to offer (something) respectfully’.

It is used here ceremonially in the phrase 'offer her a glass'
meaning 'to toast her'.

Juiingilai: This compound verd is made of J 'to roll',
al, 'to rise, go or come up', and 18i 'to come', Both Peking Duck
and Mixu RSu are eaten rolled up in pancakes.

Xuin JI: For this dish, chicken 1s smoked in & vapor from

burning tea leaves. This example of Peking cuisine is served as a
cold dish or a hot dish.

Zhd Xidqifi: 2Zhé& is the verb 'to deep fry'. This is a

Shanghai dish of shredded shrimp shaped into balls and then deep
fried.

Jidng: 'Paste'. The paste which is eaten with Peking Duck
is tidnmiadnjidng, 'sweet bean paste'.
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Taipei:

M: Jintian women d&jia zai
zhéli chi fan shi hudnying
wei Xiadjie céng Méiguo dao
Taibéi 1841 gongzudé. Xiwang
té 281 women gongsi gongzuo
shinl}i. ... Xidnzai réng
women dajid Jjing td ylvéi!

F: Xiéxie, xiéxie.

(The hot dishes are being served.)

M: Wweéi Xifojie, zhé shi
Ko Ya. NY z&i Méiguo
chiguo méiyou?

F: Méiyou. W3S zdai M&iguo
chiguo jicl Zhdongguo fé&n,
k8shi méi chiguo Ko Y&.

M: HEo. W3 giosu ni zé&nme chi.
W8 xian nf yige b&obIng. B
yé rdu fidngzai zhongjian.

Zai b¥ cong gén Jidng féngzai
y& rdu shingtou. R&nhdu
Jufinqilai Jild kéyi chi 1le.

F: HZo. WS zhidao le.
(Miss Williams tries it.)

F: PEng. 2Zhdge Kio Yd zhén
h&ochi.

M: Zhdge Xin JI gén Zh§ Xidqid
nY y& chéngchang.

F: HEo. H¥o. WS z1J¥ 144.
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Today we are all here at
this banquet to welcome
Miss Williams who has come
from America to work in
Taipei. We hope that her
work at our company goes
smoothly. ... Now let's
all toast her!

Thank you! Thank you!

Miss Williams, this is
Peking Duck. Have you ever
eaten this in America?

No. I've eaten Chinese food
several times in America,
but I've never eaten Peking
Roast Duck.

Okay, I'll tell you how.it is
eaten. I first take a
baobIng and put the duck
meat in the middle. Then
take a scallion and some
‘paste and put it on top of
the duck meat. After that,
roll it up, then you can
eat it.

Good, now I've got it.

Mmn. This Peking Duck is
really tasty.

You should try the Smoked
Chicken and the Deep Fried
Shrimp Balls, too.

Good. I'll serve myself.
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(After they finish eating.)

M: wai Xifojie, nI chibdo le ma? Miss Williams, have you
eaten your f1ill1l?
F: Chibdo le. Yes.
M: Jintian winshangde c&i Which of tonight's dishes
nY zul xThuan nige a? do you like the most?
F: M&ige cdi dSu h¥ochi. All the dishes are tasty.
K&shi w8 zul xYhuan But I like the Peking
Kio Ya. Roast Duck best,
M: Ou, nd h¥o. Xi& yfcl wSmen Oh, that's good. We'll
kéyi zai 181 zh&li chi have to come here again
K#o Ya. to eat Peking Roast Duck
sometime.
F: Hén hdo. Hén hdo. Xiéxie, Good. Thank you.
xiéxie

NOTES AFTER DIALOGUE FOR PART III

W3 2z1)Y 141: This is a polite way for a guest to respond
when the host has been serving him specially.

Xid yfel wOmen kéyi z&i 184i zh&li chi K8o Ya.: The use of
the phrase xia xch makes it sound as 1if they are making definite
plans about the next time they come to eat here, when in fact they are
Just talking generally about some future time. In English, we use
'sometime' rather than ‘'next time', as in 'We'll have to get
together again sometime.'
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Babd%o Fon
bidozhiin

chéng

aajia
-ddo

ding ylzhud x{
Donggua Zhéng
dudbén

Pméi Canting

Féngabyubn
Fgul J3
Ganshdo MIngxzid
gén ylbei
gongzud shinl}

héshi
Héngshdo Ytichi

Ji&n
Jidnkang
Jiang

Jin

Jing

Jiid
Judngilai

Ko Ya
k8 (kéren)

l¥ngphn
1ingwai

Vocabulary

Eight Jewel Rice
level or standard

to taste, to savor

everybody

(counter for a course of a
meal)

reserve a table for ardinner
party

Winter Melon Soup served
in the Carved Melon Shell

most of, the greater part of

The Omei Restaurant (a reetau-
rant in Taipet)

(The name of a restaurant in
Peking)
Beggar'e Chicken

Dry-ocooked Jumbo Shrimp ,
Szechwan Style

‘to drink a glass (1lit. to

make a glass dry)
the work that goes well

toAbe suitable, to be fitting
Red-cooked Shark's Fin

to select, pick out

to0 be healthy

paste, bean paste
(continually), only, Just
to offer someone something
liquor, wine

~ to roll wp
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Peking Duck
guest(s)

cold dish
in addition to, additionally



mi{ngxia
Mizhi Hudtul

-3

pei

péi cdi

réng

shéngrl

shéntY jidnkédng
shinl}

sSngxing

sufy}

Téngen Y4
tifncdi

Xiangsu Ya
XIngrén DOufu
Xin J%

ya
y{1d pfngan

yh
ytch}

zhil

zhiiké

Zhé Xiaqifi
shongjian
Zut Ji

RST, Unit b4

shrimp
Ham in Honey Sauce

to find something to match,
to match things

to select dishes for a formal
menu

to allow, to have someone do
something

birthday

good health

to go well, without difficulty
to see a person off

according to one's wishes

Sweet and Sour Figh
dessert

Fragrant Crispy Duck
Almond Pudding
Smoked Chicken

duck

have a nice trip; bon voyage
(1it. a safe journey)

fish

shark's fin

to wish (someone something)
guest of honor

Deep Fried Shrimp Balls
middle

Drunken Chicken
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FOODS

R3u (Meat)
huStul ham
niGréu beef
péigu spare ribs
yéngrdu lamb
zhiirdu pork

JI, Yazi (Chicken, Duck)

J3 chicken
ya, yazi duck

YG Xid (Pish and Shrimp)

baoyta abalone
daxid prawn
hufinghud yG yellow fish
18ngxia lobster.
péngxie crab

xiarén shrimp
ybuyt squid
ylch} shark's fin

Shufguo (Fruit)

feénglf pineapple (Taivan)
budlud pineapple (Mainland)
JGzi tangerine (Taiwan)
JGzi orange (Mainland)
13zhl lichee

1¥z1 plum

1idding orange (Taiwan)
méngguo mango

pingguo apple

plitao grape

xidngjido banana

xIgua watermelon
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bai ludbo
bhicai
bScai
cong
donggu
donggua
ddngsiin
dduyé
ranqié
hiluébo
hufinggud
18 jJiao
migr
qiézi
aIngddu
qIngjiado
qincai
xi@ngedi
xThéngsh}
xu&ddu
yingcedng
yénggt

galY
huijido
hiiyido
Jidng
Jiémo
suidn

zhTme

héo yéu
héng ybu

hudshéng ybu

Jidng ybu
18 ybu
mé ydu
xidng ybu

QIngecdi (Vegetables)

vhite radish

cabbage

spinach

scallion, green onion
dried black mushroom
winter melon

bamboo shoot

bean sprouts

tomato

carrot

cucumber

red (hot) pepper
wood ear, tree fungus
eggplant

green peas

green pepper

celery

Chinese parsley
tomato

snow pea pods

onion

button mushroom

Zubliao (Spices)

curry

fragrant (Szechwan) pepper

black pepper
ginger
mistard
garlic

salt

sesame seed

Y6u (011)

oyster sauce

red (hot) pepper oil
peanut oil

soy sauce

red (hot) pepper oil
sesame 0il (Taiwan)
sesame o0il (Mainland)
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douban jidng
ti8nmidn jidng
zhIma Jidng

géolidng Jil
huéng Jil
pljid

pitéo Jid
ShaoxIng Jil

baobIng
chéd

cld
ddufu
ddufu 11
ddujidng
t&nsl

jidan

kAfei

midn

midnbdo
midnf¥n

m¥f&n

pfdan (T&€iwan)

Jidng (Sauces, Pastes)

bean paste
sweet bean paste
sesame paste

Jid (Liquor)

giolidng win (sorghum)

yellow wine

beer

grape wine

(a yellow wine made in Shaoxing)

Z8 Xidng (Miscellaneous)

thin rolled, wheat-flour pancake

tea

vinegar

bean curd

fermented bean curd

soybean milk, soy milk

cellophane noodles, bean thread
noodles

chicken egg

coffee ]

vheat-flour noodles

bread

flour

rice flour, or rice flour noodles

preserved egg

sdnghui dan (Mainland) preserved egg

zhdcai

hot pickled cabbage (Szechwan)
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