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Part IV

Directions: For this part, you are allowed 30 minutes to translate a passage from Chinese into English.

You should write your answer on Answer Sheet 2.
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The traditional Chinese way of hosting guests requires a rich variety of food, so that the guests
cannot finish all the dishes. A typical menu at a Chinese banquet includes a set of cold dishes to start
the meal, followed by hot dishes such as meat, chicken, duck and vegetables. At most banquets, a whole
fish is considered essential, unless various kinds of seafood have already been served. Nowadays,
Chinese people like to combine Western specialties with traditional Chinese dishes at one banquet, so it
is not uncommon to see steak on the table. Salads have also become popular, although traditionally
Chinese people seldom eat any uncooked dishes. There is usually at least one soup at a banquet, which

can be served either first or last. Desserts and fruit usually mark the end of the banquet.
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[fri%]

ZeRE
—REDEHPY. TEREINCERS

a15a2zE: N SER"TER"BbRE"

AIHEFEZENDRN (RRFE) | 92FEHEARKEERE, MER —nD %K. aEa?2
ONEmEERHR, BiELL A typical menu... %, 1B BRAME, HEEEE, oA In a typical
menu... FNEITN" FESH".

945473218: BAXEFREERSIME

ABMERMENEE, 94S5EESNNARRS, MELER ERE NS . 9498588
Nowadays tRiiRfEEER, SEINXFERESR—3CAINIER, FEEEERE, AU B4 However,
aem72ziE: LizaZNgREASNmF

DEGHHAIIE, ATHHAKRER, B ERRROARIIR. BOSoRY. EURRER, %
BEYIEEK; R banquet — RIS — BV U ERA—7ER.

ICEYIR—aOEIERTASHERENE, D81 N. IEDFTEIIRY

AFS (FEEES)  SEETEFIIN.

[(£E]

(R3]

BT EPEERSEIMG

BREMEENETEERERNGEIES ERER: NPEERINGEZEERICKFESH
e, B, #oe. 26, FHk DhL 2. HRRH. EHNR—MERFEENIBS
IR, FEERECEFENES, BTEMMRARASUCNMARER, RiFEFEE.
—HRIRTERS

BRAEMRE—FMREIN.. RERENIMBEEESFE, NTEERINFETEERRKFES
. REHEFLEBRAARLATDN, XEREVMAE AT ERA BRI
REWMS, FEAERXEHIETEUNGF, NEINAENEE, EEEE—RIMER.
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(iFix] HFEZE
chEIEFREFE ZES—F/F the traditional Chinese way of hosting guests (& the way of
treating guests) , BRAEMBHNRF, FTEEFEIFM guest-treating-8; £RRUL—54t,
E—hREPHE,
=111
FESF LRARESEERN EE 2RA—IF(F a (Chinese) banquet, banquet ZHEIEHEEARY
BR, W dinner/feast EM"EE", TXREHIAY ERE/—F 48MA banquet, EE—=)L
banquet —%J, dinner,
IR/
FEHN—E RN EERIHEE T R "%—iF cold dishes, "#E"%—iF hot dishes, BXTHIL.
FE—4HIE; AEHERFER cold food SUBMSEIERY warm dishes,
28
LEFANEVRT DD 2 " F—F a whole fish, BE"BEARIFF whole, BiXiExE
ERENMMUR; £RIEEREI—IX, E a whole fish BT,
AR aR/PRE
BASEEXEERFIGKERT—EHR, "FSREK ¥ Western specialties (specialty #8518
pEAEERTE) | “EFPIZEE "R traditional Chinese dishes/cuisine; FEXI%¢, %—F dishes
WO, RIS,

LYPEEZENGEZEERREEEZH, ILBEAZRE
[£F] FEZEEKIRESH zsn ma3mE)

PYEEMEFEERINGEZE, BIE EK"F requires/demands, EIER"IRKFESHE,
FF375k The traditional Chinese way of hosting guests requires a rich variety of food, Fig

.
BE%E,

(p&R] “iLBANCATE FERPDBM/ER
UBANZATARBE—OFH, MEX RRFESH MEARIRTERNTE, R so that
ZRIEME (so that the guests cannot finish it) BREXBAPRE, XEFRADEEER
"L REEMER IS, RS ..requires... and lets guests not finish AYRKA],

(BiZ] W&
EfsemRER, HKESIE, B—ARIMER: requires,

FiE—H

FiE the way BEREE=AFR, 1BIEFA requires (#s) , A2 require,

Fid

"FEEZH"F a rich/wide variety of food & abundant and varied dishes, ##ZE= rich and
many,

[i¥3Z] The traditional Chinese way of hosting guests requires a rich variety of food, so

that the guests cannot finish all the dishes.
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2L EER ERBERAGET RN B L ERRE, FlmAER. B, HXE.

[£F] REBIERRMAR e moEE)
FIERFEEF LHERYSEE (A typical menu at a Chinese banquet) , BIE"&E"F
includes/consists of, BEIER"—E/RENEFRIASE". ETF8P A typical menu includes a set
of cold dishes and the hot dishes that follow,

(FER] “FRE"VEEE. “HUaN... fELSBUEA
FEN—Ermwd" AR TR R AEE a set of cold dishes to start the meal (FEXEETEIE) ;
REGRHE BE"FEENT that follow 5% followed by £, flanmAsE. 885, HREH
such as meat, chicken, duck and vegetables {EZFIENIE, ABiLa. =4MEIHERERIET
L. BB,

[i§Z] HE
FRiA BB ARG EmIORY, FI—RRILFERT includes / follow,
=2h =5
"SRG BB LE—iE, FAE#K cold dishes / hot dishes; "PI25. BH3E"VESRBIA meat (FRHJ
#) . vegetables (£%)) .
Fid
"YEB8 43R chicken and duck, THSAZEATA meat; “Z"H and so on EE#ELA such as Fljz¢
W, AEI0etc. 5 such as ES.

[i¥3Z] A typical menu at a Chinese banquet includes a set of cold dishes to start the meal,

followed by hot dishes such as meat, chicken, duck and vegetables.

L.REHERE L E2ABANRNRLAT DR BRIECSE it &R,

[£F] £8BHIANARBYBARAIDE (i )
SEWIANNRVAR DIPASHEWN WIAR", EhE (A1) FEE. oigE, A%
EESE B"RIEEIE: A whole fish is considered essential, 1BiE is considered, &
1& essential,

(beek] "KSEERLERE. "FRE."(EREND

KEZHEF LRERAEA/SEENNE At most banquets ETAE,; BRIEESR LIS iS6ERH
unless ZHIRIEMNTE(E (unless various seafood has already been served) . FF A whole
fish is considered essential B, BHERIE. FiESY, FEEE.

[ii%] &&
"BIAN"FBHEED is considered; " EidigE TesiEEIZA, WIREFERHEN has been
served,
S
FOHERENER—MRIERT is considered; NA"EL& LY "BENEAOEZHRIEE, BIES
B has been served, SEEESHEEMRE.

BEH
"ef"Ig—45EE, B a whole fish; "&=8&f seafood A~TJ%%, F various seafood AN
so
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[i¥3Z] At most banquets, a whole fish is considered essential, unless various kinds of

seafood have already been served.

4.4, PEAEREATROAXSEGETAXEFRT —FE FH4dH ERBAD .

[£F] PEASVRIBERPRMF—F Fzsn: 78
BIFAFERPEA (Chinese people) , 1BIE"=XK"E like to, EEMEREALEEXSE
FPAFEERMT—E". T T Chinese people like to combine Western specialties with
traditional Chinese dishes at one banquet,

[FEeR] “WNS"(ERIEMAE. “Eb.. (FERS
NS PR ARATEMAIE Nowadays EFAE; Elt4HE EREADIERIENGR, A
so/therefore 5|, FHEB"4HF ERBADIFARZAEE it &IERK it is not uncommon to see
steak on the table, RIS NS so EMESR, I,

[i§Z] BE
NS W HETEL, A—RIER like /is, S2BRERE—E.
ReaUEIE
"HHE FPREAO N EIEFIER " ERGHE LR "X, A itis not uncommon to see... FZRE
18, ¥ Steak appearing is not rare IXFAERETEIE,
FAid
"~ not uncommon / not rare WERER"EN", LWEER common BIEHILES;
“—f&"F in/at one banquet (meal) .

[i¥3Z] Nowadays, Chinese people like to combine Western specialties with traditional

Chinese dishes at one banquet, so it is not uncommon to see steak on the table.

5. Rt ERATERRERGE LPFEN—BRACAEMRETIERIKE

[£F] DREFRITER =z moEE)
FEFEDAL (Salads) , BIER'ERITESE", 1%¥ have become popular / have caught on,
ZFF Salads have also become popular,

(b2R] “BE.."{ELEND
REZFR LFEA—RAZEHIRZEZIEAIER although 5I1SIEENTEEEDSG:
although traditionally Chinese people seldom eat any uncooked dishes, “FR&EZITH"FEid
%9318 uncooked {ERIETEIE, AUiERL dishes that are not cooked ABALK.
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(iBiZ] BIE
"B TR EREEIAECHARVAT, BIESTAKAT have become; MAITH—RIMRE—IRIIE
Ad seldom eat,
SESE
"5 E seldom/rarely ' JLFER, R4, BASSEEEN, SEAEHEM not (RS do
not seldom eat) .

BENSEER
“YORIERPSE RSN Salads; "FREZITAIRE A uncooked dishes (TEDIEEEIE + &
) .

[i¥3Z] Salads have also become popular, although traditionally Chinese people seldom eat

any uncooked dishes.

6. EFBERSHE—EY, TURLERRE LR,

[£F] ERLE—EF (s There be)
EEEEEVE—EHR TER", F There be GRGHEIR: There is usually at least one soup
at a banquet, tB8]H A banquet usually has..., {8 There be BIWE'A...... IIFENX.

(b&%] "HAlRSEHEE LR EEEND
ALRSeaiRE FREN —E7 MOt SRR, BERAEIEME which can be served either first
or last £ soup f5; " L5"F#asl be served (iZEtin tRH) . REE—aYH.

(i8] BSES
FAFENA—RIERS There is; MWG" ER"FA#aN be served, B can FR"EILL",

BEH

"ZE/MBE—E%"F at least one soup (2% one) ; XE soup {F'—&% T2

i

"ERFcEkERfG"F either first or last 33%; " E52"F be served M3E be put on table XZE4E
i%.

[i¥3Z] There is usually at least one soup at a banquet, which can be served either first

or last.

T.EHEFKREEREERENE R,
[£F] HISFMKRIFESR (izgn: moEE)

FERIHRFIKR (Desserts and fruit) , 1BE"Tr&" 1% mark/signal, EiF"EFRIZERF the
end of the banquet, 3 Desserts and fruit usually mark the end of the banquet, &5i5EH
T, RERY, TFERER.

(pELR) THEPDTHHER
FEEEER, "HARAKREEE. "RESERFBRE, — M ETONUAREER, FAHRE
IFENBEARBIE, BEER.
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[i&i&] BEEE—
HHEEERE—RRIIER; £iE Desserts and fruit 2851 (and i

Se

®

HEYUSER

end of the banquet (the $58) .

[i¥3Z] Desserts and fruit usually mark the end of the banquet.

HAENE 2015660 538 - LB

EERE) |, BB mark A0

"BHRERBIAS2L Desserts; "KR"ZIBAARE fruit; "EFENEERHEXIZER, F the
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