RST, Unit 3

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

ndedong This is a compound verb of result meaning 'can
read and understand (it)'. Its negative counterpart is kénbud3ng,
'can't read and understand (it)'. See Meeting Module, Reference
Notes for Unit 1 for a discussion of compound verbs of result.

T8 xi&€de 2z}, w3 kénbuddng. I can't read (understand)
his writing.

Hufnghud YG: The Seiaena Schelegeli is translated here as
'yellow fish'. It is sometimes referred to in Chinese as hufing
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.

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

Congbdo Nifir6u: Beef with Spring Onions. Literally, this
means 'spring onions-fried beef'. Bdo is another method of cooking.
It is similar to chiio 'saut@', but uses less oil ‘and higher heat.

Zhacdi Rousi Tang: Although trarslated here as 'Szechwan Hot
Pickled Cabbage , zhacai 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¥fén: 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 y{xid zhén The verb sudn means 'to figure, to calcu-
late'. Sudn ggggg_means 'to figure accounts', 'to calculate the
bill'. Here the word y{xid follows the verb. The use of yfxid
after a verb has an effect similar to reduplicating the verbd, that
is it makes the action more casual.

281 héibdnshang xiZzhe ne: =Zhe is the marker of DURATIOR 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 CORTINUE
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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 qu kéyi ma? Can you get there by walking?

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

Mi{ngtian winshang, wdmen Tomorrow night will it be a
ghi zudzhe chi, héishi sit-down dinner or will we
zhénzhe chi? eat standing up?

Ta héi 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 sylldble) of each is used
to make this abbreviated form.

chideléi: This 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 l4i expresses only the general idea
of result. (The verb 14i in this position has been called &
'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'.

Méiguo céi, wd zuddeldi; I can cook American food,
Zhongguo cdi, w3 zudbuldi. I can't cook Chinese food.
Méiguo céi, wd hul zud; I can cook American food,

Zhdongguo cdi, wd 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 sanwél ma?! WS g&i
nImen zhZo ge wéizi, zhér
rén tdi dud. QIng gén wo
161’

Yiéxie.

(After sitting down.)

M:

F:

NYmen ydo chi diar shémme?

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

Jintiande c&i dou zai héiddn-
shang xi&zhe ne.

W8 bl ddu kandeddng.
n¥de jidnyl ba.

Jintiande hufinghud yG h&n
xInxian. L&1 ge Hbngshioyf,
yige Congbdo Nifirdu, zdi
161 yfge YGxiing Qifzi, hiko
bu hao?

Hio. Jintian ySu shénme
téng?

Jintian shi XIhSngshl Jiddn
Tang.

WS h&n xY¥huan Zh3cdi R3usi
Ting. NImen ySu ma?

WSmen kéyi géi ni zub}.
H¥oj{le.
' 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 you?!
I'11 look for seats for

you. There are too many
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, all right?

What kind of soup is there
today?

Today it's Tomato and Egg
Soup.

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

We can make some for you.

Wonderful.



M: NYmen y&@o chl mYfdn héishi

hudjudr?

F: L&1 sdnwin fin, sange
hudjuldr ba.

M: NYmen hul ydng kudizi ba?

F: Hul ydng, késhi ydngde
vl tdi hio.

(After eating.)

F: C&i hén hio.

M: Nin chihdo le?! Wdmen
zhér shi gdongnéngbing

shfténg. Méi shénme
hdo c8i. Chideldi ba?

F: Feéichéng hio. WSmen ddu
chide h&n béo. Yigong
duéshao qién?

M: Nin d&ng wo sudnsuan...
Y{gdng wikudi 1id.

F: Xiéxie. 2Z&ijian.

M: BG xié. QIng z&i 1ai.

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

Hul ydng, k&shi ydngde b tdi 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 & restaurant in downtown Taipei at lunchtime.
A waiter comes up to them.

1

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

F: Wimen ySu sange rén. There are three of us.

M: QIng gén wo 181. Zud zdil Please follow me. How about
zhéli zénmeyang? sitting here?

F: Hio, xiéxie. Fine, thank you.

(After sitting down.)

M: 2Zhé shi cdidén. Xidng di¥n This is the menu. What
xié shénme cai? dishes would you like to

order?

F: WEmen ging cbng MEiguo 181. We've just come from America.
Dul Zhdngguo cai b tai We don't know much about
d%ng. QIng ni Jieshao Chinese food. Please tell
yi{xi& nYmen zhelide cai us about the dishes here.
ba.

39



M: Wdmen zhélide Héngshao Y
hén bQ cud. Congbéo
Nifirdu, YGxidng Rousi ye
hén hdo.

F: N2 Jid Jido zhé& sénge cdi
ba.

M: Ydéo bu yao 1a4i ge tang?

F: NYmen y3u meiyou Zhécai
Rousi Tang?

M: Y3u. L&i jYwin fén?

F: Xian 181 sanwdn. Bl
gou zai jido.

M: NYmen hul bu hui ydng
kudizi? RGguo bl fangbian
wd kéyi g8i nImen huan
chazi.

F: B ydng le. Wlmen ddu _
xYhu@n ydng kudizi. Ou!
zhéli shidole yfge tifogéng
QIng ni z&i né yige 14i.

M: Hio, wo Jill 1&i.
(After eating:)
M: ChI h¥ole ba? Céi z&nmeydng?
F: Cai hén h¥o. WSmen chide
© hén bdo. QIng ni sudn
yixid zhéng, bd xifoféi
yé suéin zdi 1Ymian.

M: HEo, xiéxie. 2Zhé 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.

Cen 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 back.

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: 2Zhé shi sanb¥i kudi. Bd Here is three-hundred dollars.
bl zhéo le. WSmen z3u le. Keep the change. We're
281jidn. leaving. Good-bye.

M: Xidxie., 2Z&iJjidn. Thank you. Goodbye.

NOTES AFTER DIALOGUE IN PART I

WSmen gang céng 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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PART II

RST, Unit

1'

2.

Women héi méi chi ySumfngde
Kio Yangrdu.

Chl Shudn Yéngrdude shfhou
h8i chi shénme?

Chile nifi-yéngrdu yIwai,

ySu shaobing, héi you

baicai, fénsi, shénmede.

Chi Shuén Yé&ngrdu, ddu ydu
shénme zudlido?

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

xidng cai, doufu lu, ghima
Jiang, shérmede.

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,
aesame paste, and so on.

Let's go to the Héongbinlou.

Right, it's that Moslem
regtaurant.

NOTES ON PART II

ySuming:
alvays 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 Yangrdu: 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 zézhi. 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.

zudlidio: 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, shud, the syllable
de, and the result of the action of talking (w3 ddu & le.) A
literal 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: W3 181 Béijing zhémme Jiil I've been in Peking for so
le, héi méiyou jIhui qi long and I haven't yet
‘chl ydumingde K&o Yéngrdu, had the chance to eat
Shuén Yéngrdu. the famous Mongolian
Barbecued Lamb or Lamd
Hot Pot.
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RGguo xiZng chi, Jild kudi
qd chi ba. Tién ré le,
Jid méiyou le.

Ni zhd#o jige péngyou zhéige
XIngqIlild qu chi Shudn
Yéngrdu. NY shud ddo n&r
qi chi?

Q1 H8ngbinlbu ba. Néige
fangudr hén hio.

Héngbinlbu?! Shi bu shi
z4i XIdan ndr? W3 Jide
w3 qu ndr chiguo gudtie.

Dul, Jild shi néige Hufmin
fangudr.

Témende gudtié zhén hdochi
yé piényi.

Wige gudtié yiméoér, shi
bu shi?

Shl, w3 chile shiwiige, méi
chI biéde, chide hén bio.
Ei! Chi Shudn Y&ngrdude
shfhou héi chl shénme?

Chfile niG-y@ngrdou yIwai,
ySu shéobing, héi ydu
béicdi, fénsl, shénmede.

Chi Shudn Y&ngrdu ddu ydu
shénme zublido?

Y8u jJidng ybu, xidng ybu,
xiang cédi, ddufu 1i,
zhima Ji&ng, 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 Hongbinlou.
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 shdobing, 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 zhdngfdnde I've gotten hungry, and
shfhou le. it's lunch time.

F: 28u, qi shiténg 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 & northern
Chinese restaurant, waiting for the food to come.

F: Jintian chl Shudn Yéngrdu It's nice to be having
hén hio. Mongolian Hot Pot today.
M: Shi, w8 zdo jid 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,
zudlido, 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 oil, Chinese
Jidng. Chile rdu gén zudlido parsley, fermented bean curd
yIwdi, h8i ySu blicdi, ddufu, sauce, and sesame paste.
fénsl, shénmede. Aside from the meat and the

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

M: Dongxi zhén bl sh¥o a. There are really lots of
things.
F: H&Zo, nY kidn, 181 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 cdi 45u shi wd 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 blobing gén Mixu Réu. Have a baobing and some
Moshi Pork.
. Zhége siucdi hé&n xiang. This vegetarian vegetable
dish is very fragrant.
5. 2Zhége cai Jido Thngel This dish is called Sweet
Baicdi. and Sour Cabbage.
6. NY ydo bu yao dian QIngddu Would you like some Shrimp
Xiérén. ~ with Green Peas?

NOTES ON PART III

béobIing: 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 blobing. 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
slicdi 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

eht
Shuitx&l”gingréu
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
xidéngybu
xi¥orei
xIinxian

shicdi

=-ghe

shima jidng
F3 &}
zublido

RST, Unit 3

counter for persons (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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