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HFB N 3% 253 (Jeremy Tiang ) BIFHIBE IR A The Wedding Party”™ | HFATELL
RSO SR SCARFRIE D T 5 1 T AT, (A% ) (The New Yorker ) VA H
“XFIRTT HE RFEWIRTE A RS 7V Db 5 RS PR E AR AR SC
EAEREREE® , PR RIS A BB 38 [ SO B K P 25 2022 4F B < B K BHE22 7 (National
Translation Awards) , A1 CH LA E ) (AL ) (The New York Times) . th A J& 1))
( Publishers Weekly) S5 PR 3 M AR 1 5& 1, B H ENRY A SR 85 UG R 1) — > BB Z2 441
(BR%%,2023)

(B ) I O R A O 372 31— K, (HIUA A AR WF 5 BB T/ UL 22 0
B Ao B T2 G50 (AR, 19865 X 75417 ,2021 ) , SR o I 23R £ B AL 4% Th 2 o017
B WVE T (HRB 45 ,2024) o X /DB IR S5 SCI T R 1Y RGeS B ATy AR DR 553 | G HE Bk
Z ES SCARTE G A AR B TR AR T, (CRPEt) MR B S £ 8 20, A8 I EIRE K
TR TR RS2 AL G/ Nz DL R a3 A5 AR Ry < R SO i 2K IR
BT SO B A XL 2S5 T IS G785 s S b i i it 5
#% (Wiedenmayer,2016 ; Huet,2024) . TEMF 5T AT LIE R 2 BRI A |, AP
B PR IFA P Y IR MR, R AR 35 SRS R o e O IE R E S5 0, S
PRIE A% O [ VLS /NP IR B S AE R B b R A T AR fb 7 xS AR R T
BRI ESUIE SRy AIE R H I R Ba S E EARRTR)Z IR U SRR % 2 Ji 3 o0
JZ T AR E AT, ARWESE B R8s BT b 5 M ek e G 598 2 R () 52 2% 5.8, b PR i
CHhEERE Y 1A SCAAL A L B Hp ) el S AR A MR 9 BB B LA

1 REBEFSHEXAER ELEMESWERE

AT VTG G4 B R e hly, B 78 30 4 5 A O A A B 5 R TR 1) P 7 S, A
— A bk ST G E A A A ATTHE SR, DA SR AE AR S B b SR T 4 I 28 AT 5 AR AL

FERE 20, “ SCITE 2 T “ TE 427 SO A4 B ) HARARIE i, T4 3 H 4R A
AU A g O BES T, LA SO T A N BRI RO 5 K 1Y 35 18 R AE ( Beller, 2007 4
Leerssen, 2007 :342) ; “ SCAUIE L " VENTE AR R I —ANE6 8, & 13 T SCB AN 5 3R AE , 45 17]
SCEATE G BAH DG SCAR S B v X 0 B SCAk O S Ak B SCAR AR SCA T R I A M R B
SIS AT S A VIR B RAE  WR3E 2 A A S BR AR A, A 25 ph b B 2 (DR BN 3R
BBEIERAOGNHE, FESL IR b, b3 SO TE G202 SCIRTE S 78 5 5 i B 25 ) v i L 42 4k
TR,

@ hitps: /www. newyorker. com/magazine/2022/01/17/ pushing-cool-aftermath-the-wedding-party-and-the-women-i-love
@ Chesney Hoagland-Fuchs. 2021-12-29. https: /www. amazon. com/ Wedding-Party-Liu-Xinwu/dp/ 1542044790
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REANE R AR RETE RS, BA SV 09 rE | H WP SRRV, ok s S 4 i
HHEMA AR — “— K EFE—H N MBS Y7 IR S SR S L R 3 s T b
D7 R 2R W T kR i M B 0y, H IR B SE R Ut — 25 R 98 T BRI A BRI 2
A6 SIS B AR, R A B AR T AR B SR RAE . RN IR B R R E &
MV GAERE SO AR SCIE G AR 1Y g s 1242 AR W& 5k 23 SR, 1R W 2 B#4E ( Rossato,
2015:273) #5 i , BRI A Sz 5 B0y SR Rt s SO SO ARE , RN AR
5 SCA TR B R B R FE Y SCABUR M . AR SO T IR S R T R I S R
i, T3 (Huet, 2024.7) 594, HJ7 PE IR & ARG THESIE Y, BE @M 1 )5 B S
PSSR E B . BT UL IR AR R B B A 5 SCARIC I B ST, R A AR
I SAE R RGO B R,

TEES ARG IR E B OURTE & et IR —M A A3 5 M# " L L i
M SCALERIAT R TG G R 5 ST G2 ] 9 il 55 3RAE , A it P it T DG A 73 A
A ZIE OB B ATE TR R0 B0, MAE T8/ R I s 51518 &0 NP
FIE N AR 5 YIEE (Beller et al. ,2007) . MIEZ 741 2L, BT U U5 SUA B H i
HREA IR S 09485, ST 5 IO SIS oS AR, DU, B AR R SR RE AR
WS BRI SM0] ( Lefevere,2012:125) o X FME G2 A0 -0 -5 F A4 51 28 BRI SOARBER R
Wz S SCA R vh | B S i A 2 5 38 0 SCAR ST 3 RGN AT S22 B ) | o ik
S HbREA 2o S E A SIE 2RI 5 A

P4 “ ¥48” (a lens or selection principle) (van Doorslaer,2022:110) , 4 81T
RGEVUNEAR P S R M R R a7 BRI b i ae sifE R . 4ok, B
R SRR RS B R R 1 BB 43 AT B4 (van Doorslaer et al. ,2016) . 1%
B AR A AEAN ]2 0 R T« 7 U022 1 6 T R AR A B ) AR AL & SO A A S i M s IR o 2
143 BT B SCAS AT 2 570 G2 0 Y8 3 5 4 5% 5 Tl o0 2 1 DU 30 A SCAR A 52, 5 58 SUAR TE S 1 2
A B IR 578 % (van Doorslaer,2022:117-118)

AW LIE G4 B AKFT , S5 A 1S RIS vk, B S WO 2 T AT, 3l 2t X L
Br{ Bhssit) I SCA S B AR SCAR TR IR Bl S By 45 05 X PR el 7 0 5% 2o A% v i 30
SEMICEWHIESE S FE, SRR SORME B 5 BARESCIIESE, LR GO0
IR S RSN S R DT B A4 7R TR R A (R itk ) e e rh 2 5 b B IE 4
HIBRIHLE G0

2 (MEHE)RFHHRRIFSHEIULRES

XL EAECHPE) FP AR B Z o0k i S A 1 AU AT D D e 44 5 A 35 2 ) 1 XL
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B, Hob R SR A AGA AR L T T o, oS T i Py s AR AT B
T AL G/ LR 58 2230 K 86 b T7 KR 5 AR I 12 TR B TR 5 A BAR S 2 s IS B iR
VE ALK A L2 SO RS AR BEYE 5 S0 0 B sl 1 b st E AL Z R i 2 ¢
B4, X AANRENKE BEILFBEE T HSOR P E R ECIE S, ZMbE
SERRARE T 1980 AFAU AUR/NIL” B4 T 57, 5 2 I Ay SCIEHR B SRS R84 )
G, HWNTEZ AR TR AL s E TAE G S5 B 5Kk b 2z v i o 42 40 S A
TR, A R SCAE Y SERICAZ (BUEEME , 2004 ) o AREAE g HART iy AR 3 J7 =X
JS R WL L SO A ) S B 1T T, A A REAA B — e 3l i 4 B¢ 03 B ( £, 2018) . e, T
Xof D3 S 55 S0 25 S s Sk R AR, TR B A D 1 SO A% i b G R R S RIS (Shao
et al. ,2025:3) , HFHPR AL PRAEAL A 1 A AL B A L O IE G 1 G B 7

2. 1 4RAE BAERE 5 XUREE K R

SO R A SR R R BRI 1R 3 AT M SRy (S8 081— ) ST U A 4 AR () —) ik
11 7 AMBGAER A S — R T SRR XA S T S AR T AR g /sl A R
SCARIRZR 38 5 Dy S 401 5 2 1) 25 W SO LR A D st g, ol e iy DR A R 7K 38l
ST R SIS R A TR 5, T 3 1 AL 501 o D s S 3Ry ST IE 4, KT, £
JeiFd A D X E B R SO T S5l S RO N D8, S BURE S A S T
ST RERO™ B AL 2 AR, AR A IR SCAS R Py S S B AR, AR R A Rk
FAY N F RS TR KRR = 5=,

e

WSO Sk aT o A7 B TN KRBT, N Bl kB 1 D fte, A E&
R AW, KB IR - ]3] T 1982 R IR EIR RIR MR B H R
A, — R KRB TR E T A D, WA, XA Al & o 5otk — e st o B la
TP RBEEM KW IERN TR A F LT, KB A — &, T, BRI, A BT A7
R EH G F e, BEAARAMLEWH LT RIESRLE RZETF KT R
B R kT E TR b, BrJE 7 A AT B 4o sbh, BT 1A 72 4 4 B B
B AE EMEFE FEHEMZAXLAHREL,

TAZERER B AL 25 0 2R 5 U AT AT AR B9 B R R (B2,
TREEET BT, ST B BT e B AT K i, o R R ROR e R A
HrEF R E WA R, (X0E,2016:236)

H#R3CA . Here he is, striding north along Di’anmen Main Road, passing by any number of

restaurants, his sense of smell keenly trained on the aromas emanating from each shop front.

@ BB 55 )~ WS AR SCVERE BTN, A W B PR 25 BRIy o O R G A TSI 5 AR SCRITAR 2 091 o RO ML M AR SO 35 BT I
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(Liu,2021:248)

S —rbr R SCARKT SRR KA Ay SR o A R 5 40 A 4 R O TR A BUAR TE 3
Seo g sE A U EE . .. passing by any number of restaurants, his sense of smell keenly
trained on the aromas emanating from each shop front” X — IS 5t fi A . WAETE MAUAE R
0k ) AR U 14 SR 1 AR 2RV T SOTTAEAE , R R S Mk 55 T 20 i £ €5 i LR
RESTHBIFGATH . BSCRPREDT 5 BRI S R K 5 8 T fr , kB s
BRI R RIS T 24 BB RS () D REPE AU

2=

BXCA . w NAELH % D IEE?

[-eeee JHEAMR, YFEWEERS , ML SFZEZ A EKsrE L,
TARE Wy o' A, H A R A 5 A

[oeeee JEVR e WA 2 5 ARAE S A ofh 2k A BT R B e AR A

[-eeee J =N FRNFEE—F XFNEELENT K, e THEET. &
R s R R R — T, — R AREE T, (X0, 2016:290)

HARCZ . How many drinking places does Beijing have these days?

Back in the day, there were plenty, with a respectable variety on the stretch between Outer
Di’anmen and the Drum Tower. After the Gang of Four fell, restaurants began increasing in
number and variety, and drinking establishments started returning too. Toward the end of 1982,
one popped up in this neighborhood, in Bell Tower Bay Hutong between the Bell and Drum
Towers, a standalone building called First Fragrance Tobacco & Liquor. ( Liu,2021:304)

ZM b PESCAR DL Z B IR TR T AU AT B9 SO R 60, 4 1 5 A Y D] | Al

SR DL B R W IR KA e s B — Rl P 7 S B E 45 . 2R, B AR
SCAXF IR T T KR M, AP B “ Back in the day, there were plenty... After the Gang of
Four fell... one popped up... in Bell Tower Bay Hutong... called First Fragrance” ZJ5:A(5 B |
JIr O BA O £ici 1] ( 40 plenty” “ one popped up”) (i E (“Bell Tower Bay Hutong”) } 44 Fx
(“First Fragrance Tobacco & Liquor” ) , HLINE FEE M55 T/ F R K Y= AIBOE . H
SR DL P A 5SS v IR 28 0 SCAR B SO g SR AR I R 1, AR RS P AU Sy 15 1 K
Y S KIEIATE

DL b MR B 1 B0 SCARIE AT R R, A AR EARTE /N UE T 308 AT 1Y 5
PTG, SRR R B Y 2 AR TR SR P B S B B A B XSO

SCAEE JE kR A A EL A T HE S T Y Dy S SRR AT TR RN R, X —
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A3y 2R e H AR X A IR A R A7 S ) T — P SR AR Y TR T OCHR &
D3 SRR BE 7 e B AR IR SCAR B AZ I T Dy st RS =B 5 X Rl Dy s A5 8 IR
PR T bt IS I 2 <« 22 i s Ak b A, e, Jb Rt VE M D7 5 vy AR IR I8 G e B A
PR BRI A AR B S VR T IC I AR ) S 4 P A2 B 55
2.2 B hrn R AT R S AL

EIVRAE TR D S PR AT AN ], (B ) JE AR I U G/ N Y R R
0 SIS 2401 R Ak, YR SCA HROIR S 2 by 1 B S B AR IR B S L FE B
Pt BE i 1 Ry ELAA T JR RN B R AR

KRGS HT /NG AL AL GE /N2 24 FR IS B , AR SC L S AT (Marco, 2019:22-23) X F
B SO AT T B0 T B 1 2 25 o BL Al ( Amenador et al. ,2023:6-7; Sun et al. ,2024:5-
NV MET —MEHTFAMTRIR G RE R %K R UFEIRE (retention) | FLPF (literal
translation) . B¢ X ( paraphrase ) | % 17 1k ( generalisation ) . H- & 1k ( particularisation ) . #" %
(amplification ) . SCAELPNIE IV (intracultural adaptation)  F46t (substitution ) 5 44 7 ( omission )
F . HTIZIRFR RS ) FHTEPEA T IR 17 At s ge/ Nz 647 4 5 43
Fr(a 1), 455 ER, B (L4 47%) REF (L 47%) RESFBFE L, AaELeES
B (A 6%)  INHFESHREE E ST RS A%,

R (CHEIE) PRGNSR ST

Fg LA BARCA iz 7k
1 K7 millet paste L
2 Wi B stewed hawthorn berries B
3 THEA red bean rolls L8
4 gt bean juice HiF
5 % B dough fritters X
6 W R fried liver HiF
7 7 starch sausages B
8 SAEK bright-red hawthorn strips B
9 HHE K I fried filled pancakes B L
10 T4 thousand-thread buns HiF
11 =TH chicken-pork-bamboo buns L

© AR5 TEH EBE P LAk (neutralisation) 75/ FE48  SCALPIAE I | SOk 1] 3 B -5 25 W S5 HLAA T i | S B4 SCAk 475 T00 R 2 4 41k
T RS, Amenador & Wang(2023.6-7) TEMCFERN FKE < S H” S A« B ¥ 7 (retention) , 3B 7 AL B IR 82 1k 5 HAk Mk
= Sun & Zhang (2024 :5-7) £54 P HEHRHIIE T D AT HESE RN TE TR ST SRR R

@  ARWFFE R IETEAE G/ FEAE TR IG5 A RAR B AR T DA G, HLELA 3 bR 5 T IR AR AR A TR A /2, AT T4
U SR A B P A S AR B R S AT FET LU EARYE W (BSR4 BT A S AT R S0k, E R R A
AR /INIZ 42 30 58T R PR ) SRR 9 A, A SO R B 17 SRR AU AP AT SO G AR )/ N A S AT RE AR
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FS B3 BAR A BERE
12 = A4 three-winter buns HE
13 TE# thousand-layer cakes HPE
14 A A crystal cakes HiF
15 1Ly A 5 A hawthorn-honey cakes HiF
16 NEEFH eight-treasure congee HE+45E
17 AP “Suzhou roast” , thin layered pancakes TR +3 7

TEEARRIIRSL B R SOl i it B Y A4 0k B0 B M IR AR S BB
Wz ) SERAL B, Il ABI G TR | S A0y U AR 401 LS AL R e A, il an, “ 257 B
“millet” (/NK) +“paste” CHBIAR) | “ P LR 54 “ stew” (S ) +* hawthorn berry” ( L1
) L RESRT 13N “ bright-red” ( #£41) +“ hawthorn strip” (LM 5%), “ =T 417 WFEH
“ chicken-pork-bamboo” (3N ~J4 N - 551 ) +“bun” (1) . FHFEGETIIRPIRE, B
PRI R T B ST SR A R R B R Oy SXAE OB 40 ( Musorrafiti, 2018
12) o B S is REAG Ge /N A 52 0 24 Pk e Ak R BUR T BRI B B % . FRILAT I,
27 RERS A R AR SO Ak A S0 A B I, DA TTT B2 T SCAR 11 25 S0k mT B

SR SCEAT, Bk FEEH T ARA S O BRI EY 0 808 S RER Nz,
PR A FR B SE ANUN 23 3 i H bR i 52 4 10 15 A o R 2%l T RE A UG s o fE B, Bl
n, “KPHF 136 R fried liver” WIS B0 T 2245 X5 30k “ KA RE” 5 T 2887 40 BIPEAN
“crystal cakes” Fl*thousand-layer cakes” , Wi i FLEFF L T &9 09 B S 45/ FRAE, X2
PR AR YRR R4 BB S5 518 7 (0 TR B, BRBAR T 944 B i o, oo B AR e 5 (R 61
T3 B RSO S B A T IR AR S AE B9 A (8] ( Marco, 2019 :31) .

W R W = E RSN A B A R R /N AR T 2 A1k, it R4
G 2R EIE TR T SO R B R B S OGS B 0 Ak, R R R et S R
PEZ BTG R VR, N, < N FE P EEONE" 57 A< E T BN
T Y ELARA B AE IR SCAS AR A3 U BT 5 T 7532 PR OB T 3 Suzhou ™ DA s WY i Bl
o, FRE AP A R U R BIEAS 5 THLARAE

FEC PR Bir R AR Z AU AL G/ iz Gk 2 & 0 SO S 53R R 1 5301k
PR T AT RRR AR . /BT R BDLADT se k=i 5 | A 0 PR FLHIE T2 ke XUk &
MG 532 225, M RCh AT g AT o A VRN LUK B S bR B 5
SRR BB R U — Fh & TR 5, SR 3 13 B N TR S5 R 02, PSRk
(2019:51-52) TEC Mg iRz ) i s ], &yt At iy RAL [F A R 4 5 B G210, “ ANRENE

SIHLBNRATRR EIE AL A7 AR SRR T 4 S i 2F i, 517 3
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N B, SR AR A R b 28 0 BE RS T by SOy | FROA IR il T AN AR 2Z TH]
PERE LS, T SGE T BAREG] R AT e 5 SO B h B A I — R A5, T
AL A ISR £

=

BFXA IR, BERTAKRRE, BRE T, B2 K8, o6 &7 g5 1E 0
“LWERE, FRECBRFACRIIE”, &5 AT R B — Fh ok 3 B T oY ok R B E T
[+ T2, 2016:4)

H#H5R3CA : Bean juice is a little like soy milk. You make it by soaking mung beans in water,
then mashing and fermenting them. The resulting starch is removed to make glass noodles, and
the bean paste and black powder filtered off. The sourish liquid left behind is bean juice. ( Liu,
2021:2)

UESCAR AR UL« S0t IR TR JF a5« R PRI AR R AR AR I
Hophs T A5 UK, BRI, 13 SCHF R ks L1150 Bean juice is a little like soy milk”™ KiBA &
ORI S H bR GRS HEAT R L WA B HIESE Ry 2 BAIL T 2
MERE A TR E @ IR S IR A g4k T SO E TP IR E RGP R e S e, i
Hb PEF R Ry BREE” SE R IARNES | iR E— IR H S R Bt . X Aok
AL SRR D3 B AR B i 14 [ I) 7 — e R BRSO T SN ALt ) K R A5
AR S 2 5 AN — b A B 17y SR AE 2 Ak Sy mT LS5 3k 3L 1Y S LR B R S T LRI O
ek,

A

WA A m A B AR E o, R X A UM RV R BB RS, X 55 4 o e %
BEIE AR REH, RELHHN RN KRN FLN UM, BN A £ ET
BER TP, R EHEME AR ERAKE MERR, ERMEAET , BEBERTERT
K, ffi 8 , REEAP A LHREETNERERG T, REB MR LT, 455K
W, EEAHALFRZR, (XLR,2016:4-5)

H#FRICAS ; Beijingers enjoy bean juice with certain accompaniments: pickled vegetables,
dough fritters, flatbread . This shop offered generous servings of fragrant pickles, just the right
color and texture, spicy or plain, sliced broad or thin, topped with diced kohlrabi and sprinkled
with chili oil, cooled with ice in the summer—a peasant dish made with finesse . Their dough
fritters were perfectly fried, golden and crisp. Biting into one of these sandwiched in a flaky,
sesame-studded flatbread, followed by a mouthful of warm bean juice was, according to

aficionados, an experience that could steal your very soul away. ( Liu,2021:.3)
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VR SCAR R« PhgE” — IR BEE T SR 28 1 SO TE BT, B s T — MR A% 3P Y
AR EALSE, EH48 M AR RE R R HE , 2 —FPIERf HiE w2k R Tk & Scfk
I NFERLL B3GR F“ enjoy” — 1), K5 ANE 1) SCAL I 2477 1) 65 75 19 2 UL B4R 56 (] 3
T 52 SR I R 2 T 3 305 2 AR T 5 IR ) 1 B A R 1 S R e Ak oy ELAT < ok A
M,

X AR B S RA I ST B A I AL SR (6 /N 1R SR ¢ dough fritters” (T AE
T A1) | “flatbread” ( Ji £ ) S5 D BEXT A5, LADEIE Hh BB &% 6 B 2R 5 5 g %, ik
WIEA ., EA SR biting into...sandwiched in...,followed by...” , 75 M7 5 Bl 22 1)
e JE T 524046 =, B i i sk 5 A

VR SCAS X JRCE B S LATRLK Al R, S B0 Al T A i 5 XUk . 138 3G i )
KEH G5 LA LI T AR . DL fragrant pickles” %0021 | il it A G BTG
P REIECEN G B R JES KN T, TS 51 H1EE “a peasant dish made with
finesse” . IXFPALIAAUME AR S BB , WK RUAR T A i 5t S0 JA 1 1 2 K 30 2 o) T
LS ) f PR A, 175 JER 3K R A1 R (R UG Ry PSSR TR %

&80/ Nz B BN U8 SCA HroR R i Jb o T RBRSETEAZ 56 10 R H bR BB v B4 4k n] it
PRAR-S5 14 9% 0B SCIRARYS . A S —FE Ak, 3R SCOR W b S AR B 40 Fnad o A
(18 HL XU, DT /NI DN —Fh R R ) B A5 B 78 g — e ) AN T 4 90 1) R
S SEEE M IR E RS X — R, SR RS T b s S Y < T B
167 BVAS A ) AR 38 1A A 2 B — A a] AL 43k It 38 50 2% 1 SCAR R A
2. 3 WA ALK F AL 5510

FECRSRE) T IR IR AU R 1 E Z SR Y AR, B2 — A 7R 3 U
W E R SHSREN T SRR IE RS, R R, B E o fi vk S5 R
ARV EMRIVE R XHE SCAS T HLAT 5 1 7 R (I S SR B AT T e BRI B S 5 e
SR — e R 51,

TERISCABE 71, 4544 H1 (PSR Bl The Wedding Party ; £11 (& 1) B8 T U5 2
Yt , RIS M3 52 2 O SE L TCFR 5 N DUI (&1 (18] 2) it — 2P R B 5w i S 4% =
KEFETEIREES, LRI SCARILFVE R, B IR DAL st 38 i b« Bh sl h % 0
23 (AR 4 A 1 SO Ak T o PR D B A, IR ANERBRAE (2024 125) TR Y, X
— BT IRARA A B D7 S b B 5005 8, O B AR TR A T DT SR AR R
PR SCA R TR > A R 09 SCAR G FRL, 78 B AR SOAS e i o A P B X B 2 — oA 380
i3k, B 7e i i ff B HL5) IR AR & 5 4 28 T SR 48 T SCAR R i B« AT Bk,

EHMEE IS T T I . B B R RS B R S| T X A S Al
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SRR BT B AR, L 2 e (0 20352 R /N U T8 O — 7 A ] ) WS AL O 0 b T %
AR

AR

e

LIU XINWU
CRETRT

‘ o A
TRANSIATED BY JEREMY TIANGS 4

| (ShEiE) KEAHE B2 (ShEik)EiEANTTEE

FESCAR TR Z T, IS 2 IRE Il R RAE AGEE 2 53R B AL AU I S E R 1) E 2N
Ao SOATE b ST B TR BUAR & U 5 5 2 1 G 48 s A P B RAE L
[ T2t AR S Rt 203, RS LA B2 o J ) X R
3% U & U R e MR A N S AT T 25 A B2 A 00 R RN A PR e

ESIEN

WA w7 R FAEAL, Z B — A T — M A —a B REAEFL
BANALEZ —  ZE 0 0GH “RRE", XREE ;85 B4 AT o 202 = E
b AT R A T XK AR R I L R T B, R R A E G, (XL
i®,2016:121)

H#H5 XA Beijing weddings require three types of alcohol: baijiu to represent wealth
( Dragon-Phoenix brand at the very least, if you can’t afford one of the eight big labels) , wine to
symbolize prosperity ( “Beijing red,” at least 3. 5 percent alcohol) , and beer for contentment
and harmony. (Liu,2021;125)

PESCA P TR AR I AT 1S A 45 BRI g 5 Wb 25 30 o b0 S5 36 0A , B Mk
SRR A IR SRR IE . ORI A1 (28 + AR CE ) 7 I PAT 451, 4%
SRR RIE R AT E TR S S AN SR A AR R 45 N R SR, A,
“HBR— AN AT LR KR ISR RN AR B IR HE O B R A i < =L
7 BIIAR A BB AL A BB at least 3. 5 percent alcohol” , PR B E T 2 PLIS 2
PR S S G i, TR 5 AR 2 At 250 35 AR - LR AL

@ Elvina Zafril. 2022-06-29, https: /www. goodreads. com/book/show/59421752-the-wedding-party
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FEARBSCILE &, B4R (Cronin, 2015:250) AT 5, SCEAAE S A YIS AU TS
TR, B SUR IR 2 St 2 I AR O E AUk, DR , B R Ak BT B4 7 SO R S o i
SR MEM T,

ESIIPA

PSR X AREEEREFILE, TR F X 2D EARL TR A E
B, AERME LN RE—RXENEEREHAMER REZPREREE
“EAT (R EEN A -HFRUE, N FESHEET, (KO, 2016:
136-137)

HFR3CAS  “ These two bowls are quite handsome, but how could you arrange the fruit like
that?” Xue Yongquan understands right away what she means. The two bowls on top of the
dresser each hold a mixture of apples and pears—an inadvertent bad omen because they’re
splitting up the “pairs. ” He rearranges the fruit, and all is fine again. ( Liu,2021.143)

U B I AR A OAE T AP R ZELS S R BT, (B DA 36 BSOSO 35 ) TSI A 18 5F
SN BGRB8 e, T IS AR R XA
FRNETCIE BAEM AL, PR3 O R 2N 90 TR AL B0 K 35 TR, i JR FR iz At i Se b 2
RE, RIS 20 B 20 W L HE A “ splitting up the  pairs’ ™, MU EA UL IR T2E R
WA HR, A4 T B —5 7 X — B W 24 AR B TR 35 SR AR AR P YA

BEYAIRE S fR TR TS A Y 52 | RAEVEDIRE . YA
SR IARES A SR SRR T SR O B R A, S, X R TR SR
TR L RAE R G SCAL R e AR R A5 BRARE n] BERY [RI, o ) T Ko7 e ok A=
{18 L 7 PRI 45 5 T 5 R SR 0 TR

ES T R

BOR e EEE Em Dy WERERKE EMAEBEENLD, ULE—, BN E
Ay FOL, rax 2 B R — 4, B T 7, E X FFE? (X0iR,2016:140)

H A5 CAS : Whoever heard of serving pickles at a wedding banquet? Besides, there are
exactly nine cold dishes on the table, and nine is an auspicious number . Sticking another one in
there spoils the harmony , surely she can see that? ( Liu,2021.147)

SOE b BOF U MR SCHATIER T 5 RAR IR . B RESCIE (A 5 ) o B
SEHIL” BIBBONL &, WAR B B N2 - R ) R 280 10 T— & T i T is i

AL ISR R AR o WIS R A Z I . BRI TGRS UL R L Ry
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“an auspicious number” , {ff B HAE N & HERCFAT S R IZIIEE , M T HA 2R 515
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| 2 AR S S AR R R i TR 2 SRR, SCAL e e 22 05 .
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PHAETE SIS | RIBSE R B r  # E ZJZRIE RS, AR AR Wb [ A2 58 5 WL
TRV B O E, 7 Bl R o o P AN ) R i A e o e, BT Q=2 Ay i — A S
TEPGE A I AR A U AE U s 1524 1O SE A B 10 -5 4 P S B 5 1Y
REE, 5 EAR MBI i R, LR IRl T IR —H AR R, & — I R A
T FEE AR R SO T PR PR, 76 bR TE S N IRE SR 5 5 SO AL A P 2 TR Y
EBNPRT . BT AR PR T SO BER | 554k 2 Wi B R S S
JRPE AR, RPN F AR5 6 AR J7 1§ 69 SCAR 0 B, S P H A R B 5 SO A 4 i i
f& Tz JE—Fi iRk 55 T I 2L B0 EE 2R EDE T B A O SCARIE S AR AT O B fE
ik,

3 45iE

AT FEE 125 G ) SRR A T R B, B T IRSOA TR B [ SCAR D fiE
MBI S & T AR S EA, NiTHE 28 1 It fbie &, B e, IR 5 iR
SO g S JE A N S VAU, AR S T A2 i by 7S R T A R IR 45 T I Y
Yyt s O HARTE TS0 U1 23 5 BB R SR AL e % i . HaR AL 50 /MiZ Y
b A R S 240 1 Y A5 MR XU 1) PR ORI 7 DA B SR M T A IR R R S 1AL R A I
PR B AT, (b BT PRI B A 45 e A2 O BA 5 SO AR FR R RER AN & .
YIS BRI BRI 540 T T SR A AR B e AL IR = il 5 R SCR 1
[Aliz ff, $ JEA S 2R B B AR L s A o LA IR A R D I SGR R B, 28 T 5 30 qkif b
R B A SE PR AL . BT PRSI A D S s R ALY AR S SRR
AR, LR B3 T — AR Dy s ¥ s fl Dl B S T AL AL U SCUE &
XTSI R R/ 2 G0 5 B SRk RS TR S A 2, AT St e BRAL T 5
M ISCAR X S 143830 A

CohscpE) Y PCR B EA R, SCER SR T Y MR SO AL 3 A A AR PR A AL
PEE NS ALHEA R RS AT Z B R H 2T 3B 7 IR BEAT R T30

PR S RESHEAM . AREBHIEA DO MBS A AR SRS S 808 R A0 1 S5 R 2 S It 1 i
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Food Translation and the Reshaping of Regional Cultural Image .

A Case Study of the Translation of Zhonggulou into English
SHAO Lu  WAN Haiyan

Abstract: Food is embedded in everyday experience and intertwined with urban memory and affect. To a certain extent, as a
key constituent of regional cultural image, local food culture and its translation not only convey essential cultural information but
also reveal how such images are actively constructed and adjusted within cross-cultural contexts. Building upon this understanding,
this article employs the theoretical lens and methodological tools of imagology to examine the translational reconstruction of
Beijing’s culinary depictions in the English version of Zhonggulou, and to explore how such reconstruction contributes to the
reshaping of the city’s regional cultural image. The translation of Beijing’s food elements demonstrates three principal tendencies:
(1) simplifying descriptions of taverns and eateries to facilitate narrative progression and to attenuate their historical depth; (2)
foregrounding the gustatory details of traditional snacks to align with target readers’ sensory expectations and to reconfigure the taste
memories they embody; (3) downplaying the ritual symbolism of wedding-banquet offerings to highlight a celebratory atmosphere
while diluting their complex cultural connotations. Consequently, the translation constructs a sensorially oriented and increasingly
consumer-driven cultural image of Beijing. This reshaping process reveals the agentive mechanisms through which food translation
participates in the construction of regional cultural images and illustrates the negotiated emergence of “otherness” in response to
target-culture expectations, offering new insights into the cross-cultural dissemination of Zhonggulou and contributing to broader
discussions on the translation of Chinese regional cultures.

Key words:food translation; regional cultural image; Beijing; image reshaping; Zhonggulou
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