RST, Unit 4

Restaurant Module, Unit &4

PART I

1.

10.

11.

WS disuan zhéige XIngqiliu
wanshang 1ildi&n zhdng
aIng yizhuo x{.

W3 xifing zai nimen ndli qing
1idngzhud k&.

NY yd@o dudshao qiénde
biaozhiin?

NY kén dudshao qidn yfge
rén héshi ne?

Wimen qIngde kéren dudban
shi Zhongguo rén.

cdi shi nY z1jY di&n ne
héishi rdng wimen péi ne?

Slge l&ngpén, liiiddo cai,
yige tang, y{ge tidéncédi,
zénmeydng?

Jili d81 lingwdi suin.

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 Taipeti.)

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 bidozhiin: 'What price level'. Bidozhiin
literally means 'standard'. Dudsh&o 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 gifn bidozhiinde, with the marker de
placed at the end of the phrase. In this case the whole phrase
'what price level' modifies the noun Jiiix{, 'banquet', which has
been left out of the sentence because it is understood.

gé: 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.
Dudbén shi ni&n Zhongwén ne. Most of them are studying
Chinese.
rang wimen péi...: ‘'Have us select...', or more literally
'allow us to select...'. The verb péi means 'to match'. Dishes

are matched to make a formal 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
saut@ed 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 as well as the palate. Cold cooked meats and vegetables are
arranged in colorful designs.

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

Bméi Céanting: This is the name of a restaurant offering
Szechwan style cuisine. Omei (Eméi) 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 liudidn zhéng
ding ylzhud xf.

M: Dudshéiowéi ne?

F: 8Shige rén.

M: Ni{n ydo dudshao qifnde
bidozhiin?

F: NY kédn duSshao qifin yfge
rén héshl ne?

M: Wimen ySu shiérkudi qifén
bidozhiinde, ySu shfwikudi
qién bidozhiinde, y& ydu
érshikudi qifn bidozhiinde.
H&i ySu géng gulde.

F: Ou, w3 xifng shiwikudi qifn
bidozhiinde jil xIng le.

M: C&i shi nf{n z1)Y didn ne
h8ishi ridng wimen péi ne?

F: WS b tdl d3ng. NYmen g¥i
wo péli ba.

>3

.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 #20
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 da
1éngpén, béddo cai, yige
tédng, y{ge tidncdi.

F: Hio.

RST, Unit L

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

Good.

M: Ou, nImen hé Jil ma? Oh, will you be drinking

something (alcoholic)?
F: He, k&shi héde bl tdi dud. Yes, but we won't be drinking
too much.
M: Jid d8i 1ingwdi sudn. The liquor is figured
additionally.

F: Ou, nd méi wénti. Oh, that's no problem.

M: H#o. Jil zhénme bén ba. Okay. Then let's do it that
wvay.
F: Hio., Xiéxie ni. Good. Thank you.

NOTES FOLLOWING DIALOGUE I

NI ydo dudshac qién bidozhiinde?: 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 d8 18ngpén: 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 & dinner.

12, Héngshao Yfichi Red-cooked Shark's Fin

13. Xiangsu Ya Fragrant Crispy Duck

Dry-cooked Jumbo Shrimp
Szechuan Style

1k. Ganshao Mingxia

15. PRigui JI
16. Tangeu Yi

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 Fan Eight Jewel Rice
20. Xingrén Doufu Almond Pudding

NOTES ON VOCABULARY NOS. 12-20

Héngshdo 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.

Xiangsu 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 Ji#iohua JI, literally 'Beggar's Chicken'; but as
the dish became popular among the upper class, the name changed
to Fugul JI, literally 'Riches and Honor Chicken'.

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

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

Babdo Fan: '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 a restaurant in T&iDbé&i.

M:

F:

weéi. Pmé&i Canting.

wWéi. WS shi Bai Taital.
Xidge XIngqIitidn shi w&
xidnshengde shéngrl.
WS xi&ng z&i nYmen ndéli
qing li&ngzhud ké.

Hio, hdo.

Wimen ySu érshige rén.
W8 y@o dlng lidngzhud céi.
NY kdn d&i dudshao qién?

Zul shi@o d&i wiqian
kudi ylzhud. NI shi
Méiguo rén ma?

Shi. W3 shi Méiguo rén.

NY qYngde kéren ne?

DuSbén shi Zhdngguo rén.

Hio. WS xiZngyixiang
zénme g&i ni pél cai.
... Png. Yfge d& l¥ngpén,
1idddo cdi, yige tang,
yige tifincédi, z&nmeyédng?

Eng. HEo! HEo! NI géi
wo shudshud 1liddéo cai
shi shénme cédi.

NImen xYhuan chi ldde, shl
bu shi?

Dul. WSmen 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'll choose the dishes for
you. ... Mmn. How about
one large cold dish, six
main dishes, one soup,
and one dessert?

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

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

That's right. We like to
eat hot dishes.
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HEo. W& géi ni péi jige
18 cadi. DlyI, Héngshido
Y@ichl.

Hio.

DYér, Xidngsi Ya&.

Héo.

Dlsén, Ganshiao M{ngxia.

H&o.

Dis}, Figul JI.

H¥o.

Zai 181 yfge Thngcl Y
gén yige MIzhI Hudtul
zénmeyang?

Hén hio, hé&n hio.
shénme tdng?

Tang shi
Donggua Zhong.

H¥o.

Tifncédil nY kdn ydo Bési

P{ngguo, h8ishi B&bZo Fan,
h8ishi XIngrén D3ufu?

WS k&n Bib¥o Fidn hio yldidn.

Hio.

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 II
21. Miding Nishl, Jjintian 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.
24, Bié jIn géi wo Jién céi. Don't just be selecting out
food for me.
25. Qing ddjid ddu gan ylbeéi. Let's all drink a glass.
26. Zhi ta ghentl jidnkang, Let's all wish her good
gongzud shunli. health and work that goes
well.
27. HAi ydo zhl ta y{lU pingan! And we slso want to wish her
a good journey!
28. W3 bG hul he jid. Dajia I'm not much of a drinker.
ddu sufyl va. Please everyone, drink as
you like,
29. Zui Ji 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 JIn géi wo jif&n cli: This expression is often used at
dinner parties. It is good hosgpltality 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 yibéi: 'Drink a glass', literally 'dry a glass' (meaning
'to make the glass dry by emptying it). 8ince 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 zul '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.

WS bl hul hé jifi. Dajia adu 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 dowm. Ms. Martin,
shi g€i ni sdngxing. NI today we bid you farewell.
shi zhiké. QIing nY zud You are the guest of honor.
zdi zhér. Please sit here.
Fl: HSo. 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 Nishi, 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 jiu dué If you like it then have
chl yldidr. a little more.

(Here he serves or points to the dish with his chopsticks.)
Fl: Hio. 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. W& chi, w8 ehi.

M: Jintian wSmen g&€i Miding
Nish! sdngxfng. QIng
dédjia dSu gén ylvei!
Zhi ta shentl jJiénkéang,
gongzud shinll.

F2: HA1 y&o zhd ta yfll

RSTl Unit 4

Okey, I'm eating

Today we bid Ms. Martin

farewell., Let's all
drink a glass. Let's all
wish her good health and
work that goes well.

And we also want to wish her

pingan! a good journey!

Fl: Xiéxie LY Chizhing. Thank you Division Chief
Xiéxie Wéng Kézhdng. Li. Thank you Section
Xiéxie ddjia. WS bl Chief Wang. Thank you
hul hé 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 manmir chi. Dud chi Everyone take your time.
yidifr. 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 (gd@oliang jiii), a milder rice wine (hufng
Jid), or beer may be served. Guests usually drink only when toast-
ing. If you'd like to teke a drink of something you either propose
a toast or catch someon's eye and silently toast each other.

ménmér chl In sentences expressing commends or requests,
an adjectival verb describing manner precedes the main verd.
Kudi yldi&r kai! Drive a 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.

Kudikudrde chi! Quickly eat!

HEohdrde zud! Do it well!
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PART IIT

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

31. Zhéige Kio Y& nY y& chéngchang. You must also taste the
Peking Duck

32. W8 xz:s n?azige bazg{ng Ba I ;eré take a gqncake.
a rou zat 2 e 18 separating one

g&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 verb is made of judin, '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.

Zhé 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 d8}ia zai
zhéli chi fan shi huanying
Wwei Xiadjie céng Méiguo dao
Taibéi 141 gbéngzud. XIwang
té 281 women gongsi gdngzuo
shinli. ... Xidnz4i rdng
wimen dajid Jing td ylvéi!

F: Xiéxie, xiéxie.
(The hot dishes are being served.)

M: Weéi Xifojie, zhé shi
Kio Ya. NY zdi Méiguo
chiguo méiyou?

F: Méiyou. W3S zdai M&iguo
chiguo jicl Zhdongguo fén,
k8shi méi chiguo K&o Y&.

M: HEo. W3 giosu ni zé&nme chi.
w8 xian nf yfige b&obIng. B&
yé réu fingzai zhongjian.

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

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

F: PEng. Zhdge Kio Yd zhén
hi#ochi.

M: Zhdge Xin JI gén Zh& Xidqif
nI y& chéngchang.

F: HEo. H¥o. WS z1JY 144,

63

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 £fill?
F: Chib&o le. Yes.
M: Jintian winshangde céi Which of tonight's dishes
nY zul xThuan nige a? do you like the most?
F: M&ige cédi 45u h¥ochl. 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. Xid yfci 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 21)Y 181: This is a polite way for a guest to respond
when the host has been serving him specially.

Xid yfcl wimen kéyi 241 141 zh&li chi Ko Ya.: The use of
the phrase x1i8 xch makes it sound as if 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

Eméi Canting

Féngabyubn
Fgul J3
Ganshdo MIngxzid
gén ylbei
gongzud shinll

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 a:dinner
party
Winter Melon Soup served
in the Carved Mslon 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
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
2ut 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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