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English translation of Suiyuan Shidan: Sean Chen’s version analysis and retranslation exploration

Sisi Yu", Xiaolei Ruan
Anhui University, Anhui, Hefei

[ Abstract] Gourmet food stands as an important motif in the dissemination of Chinese culture. Yuan Mei’s Suiyuan
Shidan is revered as the “Ancient Chinese Gastronomic Classic,” holding significant sway in the annals of Chinese culinary
history. This article takes its first full English translation, 7he Way of Eating by Sean Chen, as the research subject. It provides
a detailed analysis of his translation through thick translation theory, considering the translation background. By scrutinizing
translation instances, this article unveils Chen’s translation approaches, dissecting his treatment of this unique culinary text.
The thick translation theory holds significant application value for the translation of Chinese classical texts. This article
demonstrates how the theory can preserve the cultural essence of the original text while enhancing comprehension and
acceptance among target readers. This approach goes beyond mere linguistic conversion to encompass cultural transmission
and integration. Particularly in the translation of cookbooks, the application of the thick translation theory can better present
the cultural background and historical origins behind the dishes, making the translation not only a reproduction of cuisine but
also a medium for spreading Chinese culture. Additionally, drawing insights from modern cookbooks, this article embarks on
a contemporary retranslation endeavor of Suiyuan Shidan.

[ Keywords]) Suiyuan Shidan; English translation of classical texts; Thick translation; Retranslation
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Modern Measurements

Chinese Western Equivalent (Metric and Imperial)
Volume
] shao spoon, scoop 10 ml (0.34 fl oz)
4 ge 100 ml (3.4 fl oz)
# sheng peck, quart 1,035 L (34 fl oz)
3} dou pint 10 L (2 US gal)
A% bei cup around 100 ml (3.4 fl oz)
AR jiubei wine cup 30to 50 ml(1to 1.5f oz)
Weight
£ qian mace 37¢
7 liang teal, Chinese ounce 37g
T jin catty, Chinese pound 596 g (20.9 oz)
a modern-day jin equals 500 g
Length
4 fen 3 mm (0.12 in)
< cun inch 3.2cm (1.261in)
R chi foot 32cm (12.5in)
3 zhang 3.2m (105 ft)
Time
i g boil, roll 3 seconds
7| ke quarter 15 minutes

% xiang incense stick 1 hour

B JR shichen 2 hours

Source: Endymion Wilkinson. (2010). Chinese History: A Manual (pp. 234-246, section 7.3:
Weights and Measures)
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4.1 M RE

SCAME) R PR @ AT F (Preface) « H 3%

(Contents) 5| (Index) Mi%i& (Overview) &

B3], Nicole Mones A The Way of Eating V£ 1 $3x 7 7T
PIHT S, H P PR AUA | 35 (BElE & 5 1k,
HAA T HRPE B TEEE” eI, LR
HEFERIR A S T, A (BERE ) MR . i
I «FBRI TR A ORI N, B
IAFMA AT, LhEE R TRk T s )
50, HRE T H O EMIRE

BEERRE BAET 3 ANk, HAR2 7 3 ax

CBERE &) B, AT M2 1 & #R AR AT RE

PR A AR N TR AR AR A 26 b i AR D),
fl kiR 7 B R (R ) AR, SR 7R
IHERR B G TR ECRHE B . fliddi 1 B0 fok}”
SRR L SH BN, A CBElE £ )
CEsi 4 M, JFHEME CIEATE, Rk
B 'S BB 7 WA I EAHERf, HLa I T AR, KRR
N R IR M S 25 i » 4510 4m, K5 3% 17 (yellow fish)
HHIEN “yellow croaker” 75 ZLAIF 78 24 i (1 v [ b A1 57
Gy TR LA ek 0 2R (R A N B0 ), IR AR IX L
I E 7 S AR R AR L, A R
HIRRE, XMRIC E A T I a1, R Rad i R
HEEM I RBUZERTE], 46 T FN——=%%8. Hik,
% 5 BUE A Note on Measurements " 51| T 98 30 i &
MR HR R, LRz o S i S TR A SO A ) v B AL
A LCBERR AR Sa, BREBXT “W” 1F 7 2 T
L, HrvEgn A 1 AR BRI EOR, e 5T
T, H R R E R R DOE DR, #
BN “Jiu” o Nicole Mones [R5 FFR H B3 #
AL VRSN AR EENER, A
FEUA B I SCZ AT T 5 4y, XERNAEC LB
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Haph a7 (Bl eEs) 15 FERE L.
SCR =B 478 N AR R S T (E TURS, 4 “ Essential
Knowledge 7”7 “Index of Recipes 213”7 , HUbibiz3 1
W BN, DMEE .

ROl MF AR, B35 Index of Recipes Al Index of

Ingredients and Terms. & it & 5 & BBl F, 51 HISE
Z IR TS, W “Song Cakes, 162”7 o HLEME 51453
b A ECRN A H S SR LR FR S, bR R EORHE
P B TRY, W1 “bean sprouts &4, 135 - 1367 .
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CHEK ISR U K ARAE I A T R A
EAF—FRHE , CERTE (AU ) A0 G ) P 7 i
M M BAE T —T1“Dos and Don’ts of Chinese Cuisines”,
SRR T (B R ) BN, (X B Y
.
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(1) LW (Parenthetical Note)

MrH BT 2 A G S EE, 355 IR
T HRETR 0 EIE DR R RSO M AR JF SO
G SRR T AR N .

A1 BARE, BRI, MRS, 16T
IRHMELLNZE . C CIERIZD O

PE3: Abeautiful woman, when garbed in ragged and
worn clothing, looks unattractive. Even the renowned
[Spring and Autumn Period beauty] Xi Shi cannot look
beautiful under such conditions.
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3 : Cut the yellow croaker into small chunks.
Marinate with soy sauce and jiu for a day and allow to drip
dry. Fry the pieces until the sides are golden brown, then
add a small cup of Jinhua douchi (fermented black
soybeans) , a bowl of sweet jiu, and a small cup of autumn
sauce, and boil together.

AEI R T L o RBIIMA ST B . &
S A% R 0 R IR )t R RORE A RS XA
RIAT o Xf T XA BA b E A G it Bi i BUAE
T “S8” WPUEPE douchi, N EHEFIER

“fermented black soybeans” , AL “TH” &t
Do X H BB AR 7S, S TER S B T A,
T TR CEEC BT RSO, FERIEK . s
R — NI R 7N “ a day @ IR 1, NN two hours s

(2) 7£¥ (Annotations)

WhE ROEA s n 1 R EER, VERRIALERE
A HH B R ST s R W G 0 o 5 O B I AR
MSCACE R, HABUR “TRAN RO AR, 183K
A 5T SCAF5 AT 25 (A0 A LS A Bz o SO Ak, R ER
FEFCAE” 81, 4 4357k (Eugene Nida) [o15i iff %L
T RAE SR ARSI B T 3 B KU
B E TG B ARSI R g AS B) B ARE S . B
PR L R L E M RZAE W B L B A IR B N
AR SCAGAE B2, BRI DA E IS SCAGER AR 5 10 1Y
R, AR AN R B E AR ST RS i, B 2R A
Ao Bl B R AR E HHINSCAR N A, iR 5 A
BN HRE ARSI, XA AE B ARS HEAN TE -

a3 ERFNEEE

RO OB RE, ARG . B . faT1oE. R
TG XJE . KERIE, RS, iR . H
JEWiIR A . B .

P& Prefect Wang’s Eight Treasure Tofu

Take tender tofu, then slice and cut it until it has been
minced thoroughly into fine particles. Add to it finely
minced® shiitake, mushrooms, pine nuts, melon seeds,
chicken,

and dry-cured ham. Put everything into

concentrated chicken extract, and stir the mixture until it
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boils, then plate and serve.” One can also use douhua [tofu
jelly]. Eat this with a spoon and not with chopsticks.

Annotations: 6 Xue )& literally means “crumbs” or
“bits” but is translated as “finely minced.” It is not the most
accurate translation but indicates the even fineness that one
gets by cutting in an orderly manner.

7 This feels like a more tedious version of shredded
tofu (wensi doufu L JE ) . While for shredded dishes
all ingredients need to be cut into fine threads, this recipe
requires another set of cuts to “dice” all the ingredients into
bits less than one millimeter.

Bk ERFN\EERIER S Bk, %
FEREUCIH “fE” BIEEN “finely minced” MR . [
SPBRAETE R AR Y O R A B, X Ak
PR R AR RN 25 B 1 2 DA S I R A O BRAR
M H AR IR SO 3 S5 I B o 2 Ay —
ERMEE R . £ AREN\EERNEEZECEE
JEAEAEL, Za e AR HERINIREN G, e ] 26— fe =,
FH UGS 2 SO T

w4 WE

AR LGB, RTEAT — TN, 4. L
AW, — TR k&, INEEN
JZo 1, FE—W: b, k. nERIrm.
HABW BRI T . BT R 2, TRE.

P Chicken Eggs

Break the eggs into a bowl and beat them with
bamboo chopsticks a thousand times then steam until
tender.”® Eggs become tough when cooked, but with
prolonged and continuous cooking they become tender
again.?® Those prepared with tea leaves should be cooked
for a period of two sticks of incense [two hours]. To cook
a hundred eggs, use two liang of salt; for fifty eggs use
five gian.>* One can also braise them with soy sauce. Other
methods of preparation include pan-frying and stir-frying.
Eggs steamed with shredded finch are also excellent.

Annotations :

(zhudan #%5)

chawanmushi.

28 The recipe for steamed egg

is quite similar to the Japanese chicken

29 Yuan Mei’s standards for “tough” and “tender”
appear to be quite different from our modern criteria.

30 These two sentences briefly mention how to
prepare tea eggs. The more complete recipe can be found

later in the chapter “Scaleless Aquatic Creatures” (“Tea
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Egg”) nextto a good recipe for smoked eggs.

A 10 IR XG E B J LA . B — SRR B 28 oAt
FE AR A CH AR 2R 280, ikt 1
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(AR IR S .

5 HMERRERE

A (Rl fr ) 2 — A AR, HAT S S I
ARV KA AR, A B0 T S 7 th AN B
Sei. MEHEAT (R B A) BB, RATLAURIRE]
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A AR AR AR R P R B MO 3, TR, AT
S ST A A A DRI, FER R, AR
S S, is ORI ) 2K, gi— it & A,
FFAE LI Aty O B SR AR Rk AR A A
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32439 LA “ Ingredients” “Seasonings” fll “Preparation”

ZAEINAES, DUHIE BIL S E B TR . X
Qi el £ 50 ) AT R IR, AR R LAS 23X FE I D595
Rt AR F A S Dy g A% 5, 3R s ) T f5
PR o TR, i AR i ) R A ik AN B faT i T
BOM), &2 R — E R AR A RE L. I,
FERT TR, BATAT LN FE VAR ) 2D BBy, A3
e R AR B R SR AT AT AL, ZAAE (B
bl £ ) Hh R S AR SR N R TR,
PATRLZ AR B IX LS TTE, AT AR S () 34K 55
BOE R, XS BRI AT R, PR
SEONAESNAT R, (RIS L BE A5 1Y IS (0 DR ARG, $h
X I BEAR . e, TP AMRE U IR, B
AR, B4 4 AE NS T E AT A#iz”
HIZIBREN G, B H B AAE 2 A BOA Ah e 5 A%, il
RS IR B 75 2 P v [ & R A A R SR
Rk AT EE WA o XA 7 300 24 OR B AN £
1L LR AME B ANURIIE I T AR R [ SE £, IR REXS
A EIRAK T, IR
Wi 1 OB AE IR A ) 540 5 U, R K EAS

S S R AN S R OT i AN R . SR SCH
TR RIS S AR & . b TE R 3 Rk
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