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The purpose of this thesis is to analytically study the translation strategies
of food types, food names, ingredients and cooking processes in a Thai cookbook
translated into English. This thesis is conducted as a form of qualitative research
on the case study, Spicy Thai Cuisine, published and prepared in Thai by Sangdad
Publishing Co.,Ltd., and translated into English by Richard Goldrick.

The results show that translation strategies for food types use cultural
substitutes which are based on ingredients and descriptions of flavors, while literal
translation, addition, deletion, elucidation, and interpretation are utilized when
translating food names.

Translation of ingredients is divided into three parts, according to the main
components of ingredients: nouns, modifiers, and classifiers. To translate nouns, the
translator employs five strategies: English equivalence, transliteration, cultural
substitutes, generalization, and diction. Five strategies are applied to translate
modifiers: using past participles, using adjectives, using phrases, transforming into
head nouns, and adding modifiers. In translating classifiers, four strategies are used:
transliteration, English equivalences, using and transforming equivalent words into
head nouns, and skipping.

In terms of cooking process translation, eleven strategies are identified:
English equivalences, description, word creation, words with incomplete meanings,
addition, deletion, specification, paraphrase, rearrangement  of information order,
transformation of language structure, and passive voice.

This study led to the conclusion that further research should be done in
the following areas: the study of cookbook translation by choosing the case studies
of other translators, the comparative study of more than one cookbook, the study
of cookbook translation from English into Thai, the study of cookbooks of other
kinds of recipes, such as baked goods, light meals, or cocktails, and terminology
specific to other recipes.
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CHAPTER 1

INTRODUCTION

1.1 Rationale of the study

Thailand is a country that is rich in cultural heritage (Sathiangoses,
1971: 104). It means that Thai people have a very strong national identity and
their own life style. Both of these things are the outcome of the inheritance
from one generation to another, that is, the younger generation inherits cultural

heritage from the elder one by imitating and being cultivated.

Nowadays, the term “culture” is interpreted in numerous definitions,
comprising all different purposes of human identity such as ways of life,

language, religion, arts, and social aspects, including economics, politics, and

development.

Culture results from training and is based on learning, not from
intuition. Therefore maintenance of the culture depends on the inheritance from
one generation to another. The elders have to try to develop a way of life of
their community in the young people’s minds. Furthermore, maintenance of the
culture is possible when the members of the society realize the worth of that
culture and are aware which aspect of culture should be preserved. Until now,
considerable cultures have emerged in human societies, because whenever human
beings unite to form a society, the culture occurs without doubt. Society and
culture are inseparable, playing a vital role in human lives (Department of
Sociology and Anthropology, the Faculty of Political Science, Chulalongkorn
University. 1988: 91). But when time goes by, not every culture can survive and
remain in the society until present time. Only some cultures are maintained
because the members of the society perceive those cultures’ value. Other

cultures that are neglected are gradually lost in time. The maintenance of the
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culture does not rely only on the inheritance from ancestors to offsprings only,

but also the following two factors.

First, we must adopt new proper things from other cultures and suit
them to our own. The civilized culture is the one which consists of many
different but harmonious elements. The stated adoption must occur so gradually
and harmoniously that the members of the society can absorb and do not find
it strange. Apart from the adoption and application of the new proper things
from other cultures, the adjustment to surroundings such as the evolution of
technology, is also important. If we do not try to improve or adjust our own
culture to surroundings which are developed all the time, our own culture will
be easily dominated by other influential cultures little by little, and at last our

own culture would be extinct.

Second, the spread of the culture to others is required. Sathiangoses
(1971) indicates that culture is unlike other properties: the more it is distributed,
the more it blossoms. Moreover, the members of the society must realize and
be proud of the worth of their own culture. When the culture is accepted by
the members of the society, the transmission of the culture will occur

automatically.

The above-mentioned methods of cultural preservation: the inheritance
from the elder generation to the younger, the adoption of new things from other
cultures, and the spread of one culture to others can be called the process of
cultural communication. This process can be divided into two directions: the
cultural communication within the same society is considered as the vertical
one, meanwhile, the cultural communication with outsiders is regarded as the

horizontal one or “cultural relationship” (Sathiangoses, 1971 : 114).

Based on the previous discussion of the culture and process of cultural
communication and transmission, the researcher perceives that one of the

cultures which can well illustrate those points is food culture. Food is one of



Fac. of Grad. Studies, Mahidol Univ. M.A. (Language & Culture for Comm. & Dev.)/3

the cultures which is most related with human ways of life. It plays a vital
role in the existence of all creatures including human beings so considerably
that it is regarded as one of four means of livelihood. Food and eating
behavior are considered to be a national identity according to typical taste as
well as geographical and weather features. For example, Chinese people have
taste for eating non-spicy food; Japanese people live on fish and seaweed
because geographical features of Japan are mostly islands; the westerners usually

consume high-fat food because of the cold weather.

Regarding Thai culture, food is one of the most outstanding cultural
features, and 1t is regarded as one aspect of the national identity. Because Thai
food is accepted and realized as the worth by Thai people, Thai food culture
has the complete process of cultural communication and transmission both
vertically and horizontally as previously stated. That is, there is the inheritance
of food culture from one generation to another. In addition, there are the
adoption and application of many kinds of food from other culture to Thai. For
instance, Thong-Yib, Thong-yod, Foy-thong, famous ancient Thai sweets are not
originally Thai. In fact, Thai people adopted these kinds of sweets from the
Portuguese who came to Thailand for the purpose of trade in around 2054 B.E.
(1511 AD.Jor in the reign of King Rama II. Also, Thai food -culture is
transmitted and spread to other cultures. Thai food has been one aspect of the
Thai culture which has been well-known worldwide for a long time. This
results from the spread of Thai food to foreigners. Nowadays, there are
abundant Thai restaurants ‘all over the world, and the foreigners, both who have
been and have not been to Thailand, must know “Tom-yam-kung” (Spicy prawn
soup) and “Phad-Thai” (Thai noodle), the most famous Thai dishes. Furthermore,
large numbers of foreigners from all over the world visit Thailand in order to
taste original Thai food. Thus, Thai food is regarded as Thailand’s most

profitable export industry. besides travel industry.

In today’s world, which is called “the world of globalization™, cross-

cultural communication is no longer difficult as in the past time. Nowadays, no
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matter where people live, they can contact one another more quickly and
conveniently. As a result, many high-technologies have been developed. Despite
such modern technologies, the main device in communicating is still one of

cultural heritage. We call this device “language”.

Language is a cultural tool which is used in expressing thought, need,
and emotion. All societies in the world must have their own language. The
reason why language is considered as a cultural tool or cultural heritage is that
people employ language through the process of cultural communication. Because
of language, people can maintain their culture. Consequently, the most essential
role of language is not only the communicative device, but also the cultural

device.

In former days, the process of cultural communication was always in
spoken language more than written language. When time goes by, many
valuable cultures would be distorted or lost little by little because there are not
any accurately written records. At present, people try to record these worthy
things in written language as much as possible, such as, tales, important events,
beliefs, laws, or even recipes. These records could be collected and spread to

others more easily and conveniently.

However, in the globalization world, a record of cultural information or
knowledge in one language is not enough anymore. Therefore, Thai food recipes
which are written in the Thai language could only be passed on to Thai
people or few foreigners who are Thai-literate. In other words, we can
communicate within the same society only. The best resolution of this problem

or the best way to bridge this gap is “Translation”.

In translating cookbooks from Thai into English, a translator must have
not only very good skills in both Thai and English, but also a cultural
knowledge because cooking is counted as a cultural matter. Furthermore, Thai

cooking is accepted to be refined. For this reason, it is necessary for a Thai
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cookbook translator to be able to understand and analyze the source message in
terms of both language and culture. In addition, in the process of translating, a
translator must express the message in natural and acceptable target language

by conveying all meanings of the source.

Cookbook translation 1s considered as a how-to translation, which
superficially looks easy and uncomplicated. Although cookbook or other kinds
of how-to translation do not require the emotional analysis as other literature
translations do, it will be more affected if even small mistakes occur. Because
a reader will not grasp the message and follow it, or, in the case of cookbook
translation, a reader may not cook according to that translated recipe.
Meanwhile, if there would be some mistakes in other kinds of translation, a
reader could still understand the message from other contexts. This stated
reason makes cookbook translation worth studying. Moreover, the study of
cookbook translation must be highlighted on strategies used by the translator to
make readers in the target language understand the translated version and be
able to cook following to the translated recipe as if they read the source
language. This is considered as the most important goal of the how-to
translation, that is, it focuses on practical purposes more than linguistic purposes.
Today’s Thai people contact foreigners more than those in the past, as earlier
mentioned. Messages in conversational topics usually relate to the culture, but
Thai senders of those messages have problems in communicating or do not
know how to make foreign receivers understand Thai culture because the
receivers’ cultures have concepts different from the Thai ones. Thus, the study
of strategies in creating words and sentences which can be used for expressing
these cultural meaning would be very useful and beneficial. This study is

conducted with emphasis on the Thai cooking culture.

With the above-mentioned significance and interest of cookbook
translation from Thai into English, the researcher aims to study this topic, by
selecting a cookbook entitled Spicy Thai Cuisine, which is copyrighted by
Sangdad Publishing Co., Ltd. as a case study. This cookbook is published by
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Sangdad publishing Co., Ltd. and translated into English by Richard Goldrick.
As a bilingual book, Spicy Thai Cuisine includes English-translated recipes
together with Thai ones in the same book on each page. The English version
is on the left and the Thai source, on the right. There are a total of 46 spicy
Thai dishes in this cookbook.

The cookbook is selected as the case study according to three main
reasons. First, this cookbook is published by Sangdad Publishing Co., Ltd., which
i1s famous for publishing books on cooking. Second, there are many spicy Thai
recipes gathered in this book since the spicy flavor is the identity of Thai
food. Third, the translator of this cookbook, Richard Goldrick is an English
native speaker who has a very good command of both the Thai and English
languages and Thai cultural knowledge because he has lived in Thailand for 33
years. Furthermore, he is a Thai-English translation lecturer at the Department
of Languages, in the Faculty of Humanities, Kasetsart University. Consequently,

it 1s considered that the translated version of this cookbook is acceptable and

reliable in terms of language and cultural communication.

1.2 Purposes of the study

The objective of this thesis is to analytically study strategies of
cookbook translation from Thai into English by focusing on the interpretation
of the cultural meaning of Thai cooking. The case study is the cookbook
entitled Spicy Thai Cuisine. Three main objectives which are studied in this

thesis are:

1.2.1 To analyze the translation strategies of food types, food names,
ingredients, and cooking processes employed in translating Thai

cookbook into English.
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1.3 Benefits of the study

This analytical study of Thai Cookbook Translation Strategies: Case

Study of Spicy Thai Cuisine is useful for those interested in cookbook

translation as well as other similar types of translation, including those in search

for guidelines in communicating the cultural meanings, particularly in the

context of Thai cooking. The benefits of this study are:

1.3.1

This thesis offers the translation strategies of food types, food
names, ingredients, and cooking processes in cookbook translation
from Thai into English.

This thesis gives the guidelines in translating any message
concerning Thai culture, specially Thai food and cooking.

This thesis takes part in conservation and spread Thai food and

cooking culture.

1.4 Scope of the study

1.4.1

1.42

1.4.3

This thesis involves the study of cookbook translation strategies
from Thai into English on the cookbook entitled Spicy Thai
Cuisine, published and prepared in Thai by Sangdad Publishing
Co.,Ltd., and translated into English by Richard Goldrick.

The study is performed on food names, ingredients, and
preparation of all recipes in the cookbook entitled Spicy Thai
Cuisine.

The study of food name translation is limited to the study of

meaning-based translation, not transliteration.
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1.5 Definitions of terms

1.5.1

1.5.2

1.53
1.5.4

“Cookbook™ used in the thesis refers to the cookbook Spicy
Thai Cuisine.

“Recipe” used in the thesis refers to the recipes gathered in the
cookbook Spicy Thai Cuisine.

“Source language (SL)” used in the thesis refers to Thai.
“Target language (TL)” used in the thesis refers to English.
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CHAPTER 11

LITERATURE REVIEW

This thesis aims to study strategies of cookbook translation from Thai
into English. In so doing, the researcher reviews related theories or thoughts,

literatures, and researches in the following topics.

2.1 Meanings of translation

In 1959, Theodore Savory stated in his book. 7he Art of Translation, that
the capacity to communicate with others makes human differ from other
animals. However, most people usually find it difficult to communicate in
different language. There is always a barrier whenever people try to
communicate with one another who speak the different language. Thus, people
have to do something which is called “translation” to overcome this barrier.
“Translation, the surmounting of the obstacle, is made possible by an
equivalence of thought which lies behind the different verbal expressions of a
thought. No doubt this equivalence is traceable to the fact that men of all
nations belong to the same species” (Savory, 1959:2). In other words,
“translation” is the general term referring to transference of thoughts and ideas
from one language to another whether the languages are written or spoken
ones, whether the languages are correctly expressed or not, or whether one or
both languages is the sign language, such as the sign language of the deaf
(Richard W. Blislin, 1976, as cited in Duangta Suphol, 1998: 4).

Likewise, J.C. Catford (1965: 20) defines “the translation” in the book
entitted A Linguistic Theory of Translation as “the replacement of textual
material in one language (source language) by equivalent textual material in
another language (target language).” According to Eugene A. Nida (1974, as

cited in Pimphan Wessakosol, 1999), translation means to reproduce in the
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message in one language which is equivalent to the another language in terms
of meaning, and style. Similarly, D. Seleskovitch (as cited in Duangta Suphol,
1998: 4) explains that “translation is often considered as a code-switching
operation implying they a sequence of symbols from one language is
substituted for a sequence of symbols in another language.” Moreover,
translation is a process of conveying the same meaning of either spoken or
written utterance in one language to another language (C. Rabin, 1980, as cited
in Duangta Suphol, 1998: 3-4).

Consequently, a translator should be a person who has a very good
command of both languages. The duty of a translator is to produce an
equivalent text in one language to a text in another language (Franz Eppert,
1980, as cited in Duangta Suphol, 1998: 4). Apart from the language ability a
translator should be neat and careful because translation work is very elaborate
and “all translation remains a craft requiring a trained skill, continually renewed
linguistic and non-linguistic knowledge and a deal of flair and imagination, as
well as, intelligence and above all common sense” (Peter Newmark,1981: 53).
Newmark (1981) adds that a successful translation results from the translator’s
empathy with the writer’s thought, not from the affinity of language and
culture. In 1984, Newmark (as cited in Pimphan Wessakosol, 1999) also
indicated that “translation is a craft consisting in the attempt to replace a
written message and/or statement in one language by the same message and/or

statement in another language.”

In conclusion, translation comprises transferring 'the meaning of one
language into another. A translator should take the semantic structure of the
second language, rather than the form of the first language, into account. That is
to say, s’/he should realize that it is the meaning which is transferred from the
first language to the second one. Hence, there are three procedures to follow,
namely studying the lexicon, grammatical structure, communication situation, and

cultural context of the first language or the source language text, analyzing such

things in order to determine the meanings, and then reconstructing these
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meanings through the lexicon and grammatical structure which are acceptable
and natural in the target language and its cultural context. These three
procedures produce the best translation, meaning the one which uses the
acceptable language forms of target language, communicates the same meaning
of the source language to the target language as much as possible, and brings
the same feeling and response as the source text attempted to bring (Mildred

L. Larson, 1984: 6).
2.2 Types of translation

J.C. Catford (1965: 21-25) classifies some broad types or categories of
translation in terms of the extent, levels and ranks of translation. The details of
classifications are:

1. In terms of extent, there are two categories of translation:

I.1 Full translation means every part of the source language is
replaced by the target language.

1.2 Partial translation means some part or parts of the source
language are skipped or not translated.

2. In terms of levels, there are two categories of translation:

2.1 Total translation is the common meaning of “translation™; that is,
“translation in which all levels of the source language text are
replaced by equivalent target language material” (Catford, 1965:
22).

2.2 Restricted translation means “replacement of source language
textual material by equivalent target language textual material, at
only one level” (Catford, 1965:22).

3. In terms of rank of translation, there are two categories of translation:

3.1 Rank-bound translation or word-for-word translation is
considered as “bad translation” (Catford, 1965: 25). It uses target
target language equivalents at the same rank as the source
language. This makes the target language text unnatural and

unreadable.
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3.2 Unbounded translation or free translation is the translation
which has more adjustments. The word or sentence orders of the
target language text may differ from those of the source language

text, but the meanings are still retained.

Peter Newmark (1981: 38-66) divides types of translation depending on
whether the bias of translation was to be in favor of the author or the reader,
the source or the target language of the text. Finally, he divides the translation
into two types as follows:

1. Communicative translation attempts to affect the target language
readers as close as possible to the readers of the source language. It
is likely to be smoother, simpler, clearer, more direct and easier to
read. The translator can correct or improve the text or replace
redundancy with concision. S/he can adapt or adjust the thought and
cultural content of the source language more understandable to the
target language reader. Briefly, this type of translation emphasizes the
readers.

2. Semantic translation is likely to be more complicated. The translator
should not correct or improve the source language. S/he must try to
maintain the local flavor—dialect, slang, and cultural terms of the

source language. This type of translation is concerned with the writer

of the original text.

Mildred L. Larson (1984: 15-17) categorizes the translation according to
either the form or meaning. Within this frame, she sorts the translation into two
types as follows:

1. Literal translation is form-based translation, that is, it attempts to
follow the form of the source language and to reproduce the
linguistic features of the source text for the purpose of studying the
linguistics of that language. This kind of translation rarely achieves
the purpose of communication because the word choice makes the

translation sound strange, especially a truly literal translation.
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Consequently, most translators usually translate a modified literal
translation, that is, they modify the order and grammar enough to
make the structure in the target language acceptable and natural.
These modifications are performed so as to avoid complete nonsense
or to improve the communication. However, the translation still does

not sound natural.

o

Idiomatic translation is meaning-based translations, that is, it makes
every effort to communicate the meaning of the source language text
in the natural forms of the target language both in the grammatical
constructions and in the choice of words. To translate idiomatically, a
translator need to make many adjustments in form. A truly idiomatic
translation is not like a translation but it is like the writing.

Likewise, an unduly free translatior—the translation in which

extraneous information is added, the meaning of the source language
i1s changed, or the facts of the historical and cultural settings of the
source language are distorted—are not determined acceptable

translation.

2.3 Transference of meanings

Beekman and Callow (1974, as cited in Emst-August Gutt, 1991: 68)
mention that “the expression transfers the meaning means that the translation
conveys to the reader or hearer the information that the original conveyed to

its readers or hearers.”

J.C Catford (1965: 35-50) confirms that meaning is the heart of
translation, but the meanings of source language and target language words can
rarely be the same. Although they rarely have the same meaning in the
linguistic aspect, they can have the same function in the same situation. Thus,
translation equivalence occurs when source and target languages refer to the

same thing or can function in the same situation.
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Eugene A. Nida (1964: 176, as cited in Wolfram Wilss, 1982 148) points
out that “one way of defining a DE (dynamic equivalence) translation is to
describe it as the closest natural equivalent to the source language message.
This type of definition contains three essential terms: (1) equivalent, which points
toward the source language message, (2) natural, which points toward the
receptor language and (3) closest, which binds the two orientations together on

the basis of the highest degree of approximation.”

Wolfram  Wilss (1982: 149) categorizes all potential TE (translation
equivalence) relations into the four categories: total, optimal, approximative and
zero TE. He describes the condition of each TE as follows:

I. The condition for total TE is the existence of a formal and a

semantic interlingual one-to-one correspondence.

2. The condition for optimal TE is the existence of a one-to-many.

3. The condition for approximative TE is the existence of a
semantically unequivocal item in source and target languages. Both
item are, however, in term of meaning range not identical. Therefore,
it is not possible to speak of one-to-one correspondence; rather, one
must speak of one-to-part-of-one correspondence.

4. Zero equivalence results from target language lexical gaps relative to
source language lexical items requiring adaptational transfer

procedures in going from SL to TL.

In the book entitled Introduction to Semantics and translation by
Katherine Barnwell (1980), there is the chapter on “Transferring lexical meaning
from one language to another”. Barnwell (1980: 73-85) divides the transference

of lexical meaning into two situations.
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1. Transfer where the concept is knmown in the target language
culture
Barnwell (1980) suggests seven changes of form which can be used
in transferring where the concept is known in the target language culture, but
there is no form which corresponds exactly to the form in the source
language.
1.1 SL (Source Language) - single word
TL (Target Language) - phrase in which the meaning
components are separated out
1.2 SL - phrase
TL - single word
1.3 SL - two or more synonyms having the same referent
TL - only one form available
1.4 SL - two antonyms available
TL - only one form available, plus negative
1.5 Sometimes a form can most readily be translated using a
reciprocal form in the TL
1.6 Transfers involving idiomatic forms or figures of speech
1.6.1 SL - idiomatic or figurative
TL - direct, non figurative form
1.6.2 SL - direct form
TL - idiomatic, figurative form
1.6.3 SL - idiomatic, figurative form
TL - idiomatic, figurative form, but with a different
figure
1.7 Transfer involving generic/ specific mismatch
1.7.1 SL - specific
TL - more generic
1.7.2 SL - generic
TL - more specific
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2. Transfer where the concept to be translated is not known in the
target language culture
Barnwell (1980) recommends the three ways of transiating this kind
of concept.
2.1 Use a descriptive phrase
2.2 Use a foreign word

2.3 Substitute a concept which is known in the target culture

Mildred L. Larson (1984) has the similar thoughts to Barnwell’s. Larson
(1984: 57) states that there is no exact equivalence between the words of one
language and the words of another. Mostly, meaning of the words in different
languages are overlapped, but they are not exactly the same. Without doubt,
sometimes several words in the source language may be translated by using a
single word in the target language, or vice versa. It is the duty of the translator
to figure out the strategies of transferring the meanings from one language to
another language as completely as possible.

Like Barnwell (1980), Larson (1984) also divides transference of meanings
Into two situations:

1. Lexical equivalent when concepts are shared

Larson(1984: 154-155) says that a single source language word may
be translated by one word or by many words in the target language, and vice
versa. In addition, many times a single word in the source language are often
translated by many words or a descriptive phrase, in the target language. But
the meaning is still equivalent.

2. Lexical equivalent when concepts are unknown

Larson (1984: 163) indicates that finding equivalents for objects and
events which are not known in the target culture is one of the most difficult
problems in translation because there is no word or phrase in the target
language which has the same meaning of such objects and events.

Larson (1984: 163-172) purposes three basic alternative ways in which

a translator can find an equivalent expression in the target language.
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2.1 Equivalence by modifying a generic word
There are four possible modifications which may be made as seen
below:

2.1.1 by making explicit the form of the item, (modified with
features of form)

2.1.2 by making explicit the function of the item, (modified with
a statement of function)

2.1.3 by making explicit both form and the function, or (modified
with both form and function)

2.1.4 by modifying with a comparison to some thing or event
which does occur in the target language, (modified by a
comparison)

2.2 LEquivalence by modifying a loan word

A loan word refers to “a word which is from another language and
is unknown to most of the speakers of the receptor language. Loan
words are commonly used for the name of people, places, geographical
areas, etc. These words will often need to have a classifier added so that
it is clear whether the word is the name of a person, town, country,
river, or what” (Larson, 1984: 169). A loan word used in translation can
be modified in two ways:

2.2.1 Modified by classifier

2.2.2 Modified with a description of form, function, or both

2.3 Equivalence by cultural substitute

When translating some things or events which do not occur in the
target language culture, the translator can employ the words representing
some things or events which are not exactly the same but occur in the
target language. However, cultural substitutes sometimes distort the
meaning and should be used only when other strategies insufficiently

convey the meaning.
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2.4 Culture in translation

Katherine Barnwell (1980: 73) points out that cultures, like languages, are
usually different from one another. Consequently, in translation, apart from the
source and target languages, a translator also has to consider the source and
target cultures. “Different languages have different concentrates of vocabulary
depending on the culture, geographical location, and the worldview of the
people” (Larson, 1984: 95). The people in each culture look at things from their
own perspective. As a result, different cultures have different focuses. Thus,
many words which look like they have the same meaning may not have. They
may have special connotations. Because the target language and culture are
often very different from the source language and culture, it is very difficult to
find lexical equivalents in translation. The words of the two languages will be
not exactly equivalent. It is the translator’s duty to make many adjustments in
the process of translation. Eugene A. Nida (as cited in Peter Newmark, 1965
45) indicates that “the target language reader can only accept the geographical
and historical remoteness of the cultural background being presented to him, if
that behavior itself and all imagery connected with it is recast in his own

(modern) culture.”

2.5 Techniques of adjustment

The purposes of the techniques of adjustment are: “(1) permit adjustment
of the form of the message to the requirements of the structure of the receptor
language: (2) produce semantically equivalent structures; (3) provide equivalent
stylistic appropriates; and (4) carry an equivalent communication load” (Eugene
A. Nida, 1964: 226). The techniques of adjustment proposed by Nida (1964: 227-
240) are:

1. Additions: filling out elliptical expressions, obligatory specification,
additions required because of grammatical restructuring, amplification

from implicit to explicit status, answers to rhetorical questions, classifiers,
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connectives, categories of the target language which do not exist in the
source language, and doublets.

Subtractions: repetitions, specification of reference, conjunctions,
transitionals, categories, vocatives, and formulae.

Alterations: sounds, categories, word classes, order of elements, clauses and
sentence  structure, semantic problems involving single words, and

semantic problems involving exocentric expressions.

In the book entitled lLak Kaan Plae (Principles in Translation),

Sunchavee Saibua (1997: 64-78) classifies the techniques of adjustment into two

levels: the adjustment at the word level and the adjustment at the structure

level.

At each level, she proposes the suitable techniques and gives some

examples as follows:

1

Techniques of adjustment at the word level
Sunchavee (1997) says that the translator can adjust at the word level,
when the target language has no words or expressions which refer to
the same thing in the source language. These are five techniques for
solving this problem.
1.1 Adding descriptions
1.2 Replacing words with phrases or sentences
1.3 Using words with more general meaning instead of specific meaning
1.4 Adding a connectors between groups of idea
1.5 Deleting words or expressions
Techniques of adjustment at the structure level
The purposes of the adjustment at this level is to make the target
language natural and acceptable. There are four sub-levels in the
structural adjustment.
2.1 Adjustment at the sound level (transliteration)
2.2 Adjustment at the word structure
2.3 Adjustment at the sentence level

Adjustment at the sentence level occurs in many cases as follows:

2.3.1 Adjusting the word order of phrase or setence
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2.3.2 Converting phrases into sentences, or vice versa
2.3.3 Adjusting the negation
2.3.4 Adjusting the voice
2.3.5 Adding or deleting words in sentences

2.4 Adjustment at the higher level than sentence
The structure at higher level than sentence is called “discourse”. The
adjustment at this level is usually the alteration of the sentence
order in the discourse. When the sentence order in the source
language may mislead, misunderstand or confuse the receptor

audiences.
2.6 Thai-English translation

The dissertation 7Towards a Describing Model of Thai- English
T'ranslation conducted by Ruchirawan Meemeskul-Martin (1984) explains the
translation process from Thai to English, and vice versa. She proposes three
steps of the process: analysis, transference and restructuring. The objective of
this work is to find the most suitable model of linguistic description for

comparison of English and Thai as background for translation.

The book, Koo Mue Kaan Plae Thai Pen Aunggrid (The Handbook of
Thai-English Translation), written by Matana Duangratana (1980), says that there
are three difficulties in Thai-English translation, namely the choice of words
which usually occurs in a word with many senses and a word with the same
spelling or pronunciation as other words, the structure which usually occurs in
uncountable and countable nouns as well as non-finite verbs, and differences of

grammatical rules between the Thai and English languages.

In 1986, Woranart Wimolchalao stated in her book, Koo Mue Sorn Plae
(The Handbook of Teaching Translation), that the process of Thai-English
translation automatically happens in Thai native speakers who study English, but

most of these students usually have problems in this kind of translation more
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than English-Thai translation. Woranart (1986) also proposes the different
features between the Thai and English languages which must be realized in
translating from Thai into English:
- The different way in dividing sentence
- The use of articles
- The use of pronouns
- The use of verbs
- The translation of conditional sentences
- The translation of English sentences modified by present or past
participles
- The problem of translation caused by different views between Thai
and English

- The choice of words

In the book, Kaan Plae Thai Pen Aunggrid (Thai-English Translation),
Pathama Aksorncharung (2000) indicates that in translating Thai source into
English, a translator must have a very good command of English grammar and
must know the differences between the Thai and English languages well. S/he
must pay attention to translating at every levels of language, including words,
phrases and sentences. In addition, the differences between Thai and English are
proposed as follows:

- The choice of words

- The word order in phrases

- The word order in clauses

- The word order in sentences

- The use of tenses

- The use of voices

- The use of conditional sentences

- The way of focusing on word and expression meanings
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2.7 Cookery writing and translation

Duangkaew Chatnarat (1998: 33) claims that it is rather difficult to find a
study on cookbook translation or even cookbook writing. However, she believes
that a rule of cookery translation is more or less similar to every possible
translation rule. Duangkaew (1998) identifies cookery translation as a technical

translation.

An Approach to Technical Translation written by C.A. Finch, as cited in
Duangkaew Chatnarat (1998: 33-35), says about the technical translation that the
translator should aim to retain the original information was intended to
communicate to target language readers. This rule does not directly concern
grammar and syntax. It focuses on the choice of words rather than their
arrangement.  Futhermore, Finch (1969) adds that most technical works are
written in the passive voice and the past tense. However, this is not a fixed
rule, and other forms may vary depending on style. Normally, the following
points of style should be considered. Like most grammatical rules, they can be
broken sometimes, but observing them will make the text more acceptable and
refined.

- the past perfect tense, for a description of previous works: e. g it had

been shown that...;

- the past tense to describe procedure: €.8. the material was heated to... ;

- the present tense to discuss the main contents: €.g. it is shown that..;

- the future tense is Vrarely used: e.g. later project will show that... :

- the imperative is used for analytical procedures or recipes: e.g. dissolve

the salt in water...;

- watch the use of relative pronouns:“who, which, and that” Who refers to

a person. Which and that are not entirely interchangeable. A clause
beginning with thar restricts a noun, and makes the application more
specific. Which clauses give additional information about the word to

which they refer, but do not change its essential meaning or application.
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- avoid unattached particles (a verb form used an adjective, usually
ending in-ing). A noun modified by a particle should always appear
in the same sentence or clause that contains the particle. (Finch, 1969:
16-17)

[sodore Pinchuck(1977: 19) points out that the most important thing in
the technical text is vocabularies. As for the grammar, he claims that the
grammar of the technical writing is not very different from that of other kinds
of writing. They all share the common grammar of the language. In addition,

he suggests that the passive voice is used frequently in technical translation.

According to Theodore Savory (1959: 22-23), scientific and technical
translating have characteristics of their own. It is necessary that the translator
shall have a reasonable knowledge of the science or the technique about which
the original text was written. Savory (1959) forecasts that “these translation are
certain to acquire in the future an increasing popularity and importance. Writing
on all kinds of technical matters have an undoubted appeal and, as the
development of techniques proceeds, such writings must come to have an ever-

growing number of readers.”

The book entitled, How To Write and Present Technical Information,
written by Charles H. Sides (1991:96-101) suggests the procedures of how to
writing in which a writer must use a command voice, rather than a descriptive
voice because the former is the voice of authority which can convince people.
The goal of this kind of writing is clarity. Too much information may confuse
some readers; it may aggravate others, but the readers do not want to waste
time trying to search for what the writer want them to do. However, the

procedures cannot be done unless the enough information is given,

Erwin Griggs and David H. Webster (1964: 143-144) indicates that
explaining the process should be written in concrete, specific language. All the

important facts should be presented. The writer should not confuse the readers
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either by omission of things they need to know or by inclusion of things they
do not need to know. Instead the materials should be presented in a series of
orderly steps so that the readers can move from one step to another in the

process.
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CHAPTER III

METHODOLOGY

This study is to analyze and seek the translation strategies and
guidelines in translating and interpreting Thai cookbook into Englis. The study
is performed on translation of food types and food names, ingredients, and
cooking processes. The methodology of this study consists of these following

details.
3.1 Form of the study

This study is conducted as a form of the qualitative research, by using
the case study method. Hence, the result of the study is derived from the
analysis of the translator’s strategies in translating the cookbook entitled Spicy
Thai Cuisine, which is selected as the case study. This study could provide

valuable guidelines for Thai cookbook translation or other similar translations.

3.2 Sources of data
The data utilized in this study are divided into two categories as follows:
3.2.1 Documents

3.2.1.1 The cookbook entitled Spicy Thai Cuisine, which is selected as the case
study. This cookbook, which is prepared in Thai and published by
Sangdad Publishing Co., Ltd., and English-translated by Richard Goldrick

is a bilingual book—there is a Thai recipe on the right side and its

English version on the left side of each page in the book. Each recipe is
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composed of an ingredient section on the upper part of a page and a
preparation section on the lower part of a page.
3.2.1.2 Related literature to be reviewed in the following topics:

- Meanings of translation

- Types of translation

- Transference of meaning

- Culture in translation

- Techniques of adjustment

- Thai-English translation

- Cookery writing and translation
3.2.2 Persons

3.2.2.1 Richard Goldrick, the translator of the case study.
3.22.2 Narin  Khu-Armornpatana, Monthip  Sittipiphat, the editorial
officers of Sangdad Publishing Co.,Ltd.

3.3 Research methodology
3.3.1 Rationale of choosing the case study

The cookbook entitled Spicy Thai Cuisine, which is prepared in Thai and
published by Sangdad Publishing Co., Ltd., and translated into English by
Richard Goldrick, is selected as the case study with the following three main

reasons.

3.3.1.1 The publisher of this cookbook, Sangdad Publishing Co., Ltd. is a
famous cookbook publisher due to its continuous launch of
quality and informative books on food.

3.3.1.2 The recipes gathered in this cookbook are of all hot and spicy

food, which is the identity of Thai food.
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3.3.1.3 The translator of this cookbook, Richard Goldrick has a reliable
and very good command of both Thai and English as well as
Thai culture because he is a Thai-English translation lecturer at
the Department of Languages, in the Faculty of Humanities,

Kasetsart University and has lived in Thailand for 33 years.

3.3.2 Data collection

To achieve the proposes of the study, data collection is very vital.

Following are procedures of data collection in the study.

3.3.2.1 As for person data, the researcher interviewed the editorial officers
of Sangdad Publishing Co., Ltd. about the general details of the
case study, Spicy Thai Cuisine, and the information of their
company. The researcher collected the data through telephone
conversation and notes.

3.3.2.2 As for document data, the researcher gathered the data by taking
these step-by-step approaches:

- Requesting permission to use the information in the cookbook Spicy
Thai Cuisine from Sangdad Publishing Co., Ltd., the publisher and
copyright owner of this book.

- Reviewing theories, literatures, and researches which concern these
following topics:

e Meanings of translation
e Types of translation
e Transference of meaning
e Culture in translation
e Techniques of adjustment
e Thai-English translation
e Cookery writing and translation
- Reading the case study. The procedures include reading each recipe and

preparation steps of Thai recipe comparatively with those of English-
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translated version. in order to examine whether the target language can

express and convey all meanings from the source language or not.

3.3.3 Data analysis

Before analyzing the data, the researcher photocopied the cookbook Spicy
Thai Cuisine into two copies: one for the translation strategies of food type and
food name analysis; and the other for the translation strategies of cooking
processes analysis. This method made the analysis more convenient because it
not only prevented the confusion from the analysis, but also made the
arrangement and presentation of the results of the study easier. In addition, the
researcher can note down some remarks on the paper of the photocopies more

easily than the original paper which is the coated paper.

When the data was already prepared, the researcher started to analyze the
strategies of cookbook translation in the case study according to following

topics:

3.3.3.1 Translation strategies of food types and food names
3.3.3.2 Translation strategies of ingredients

3.3.3.3 Translation strategies of cooking processes
To solve the problems arising from doubts about the translator’s strategies,
the researcher interviewed the translator and recorded this information in

cassettes.

3.3.4 Conclusion and discussion

When the data analysis was completed, the results of the analysis were

arranged. And then they are presented, discussed, and concluded in the thesis.
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CHAPTER 1V

TRANSLATION STRATEGIES
OF FOOD TYPES AND FOOD NAMES

In this chapter, the study focuses on strategies in translating food types
and food names in the case study, Spicy Thai Cuisine. Consequently, this
chapter comprises two sections: the study of translation strategies of food types,

the study of translation strategies of food names.
4.1 Translation strategies of food types

There are a total of 46 recipes collected in the cookbook entitled Spicy
Thai Cuisine, the case study of this thesis. All food names in this cookbook
are those of hot and spicy Thai dishes. These food names can be grouped into

five types of dishes as follows:
- Types of “61”
“81” is cooked by mixing all ingredients, which include cooked meat

and fresh vegetables, together with hot and spicy dressings.
- Types of “wa1”
“Wa1” is another kind of “61.” Its appearance, taste, and ingredients

are very similar to “81,” but meat used in cooking “wa1” is usually

uncooked or nearly done. In addition, when cooking “wa1, ” lemon

grasses, kaffir lime leaves, and mint leaves are usually put.
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- Types of “UIWLUNM” or “UININUSUN
4 - » . . ]
“flauzuny” or “Hesansnuzum are a kind of hot and spicy Thai

4 & a , .
food. “UINTUI” or “UINIANINULU” are cooked by steaming meat

and then pouring spicy sauce made of lime and chillies on the
steamed meat when served.

- Types of “Aué”

“4ufn” is a kind of hot and spicy Thai liquid food. “@ué” is

cooked by boiling soup stock, putting all ingredients and seasonings.

The main ingredients of “Aufn” are galangal, lemon grass, kaffir lime
leaves, fish sauce, and lemonade.
- Type of “unsfu”

“unsdu” is one kind of Thai soup. Thai soup can be divided into

spicy and non-spicy soup. As for “umedu,” it is spicy soup, into

which chilli paste is put. The main ingredients of chilli paste are

chillies, shallot, garlic, and salt. In addition, the necessary seasoning of

“unedy” is tamarind juice because the dominant taste of “unqda”

should be sour.
4.1.1 Patterns of food types

Based on the above-mentioned types of food found in Spicy Thai
Cuisine, it is investigated that the same source language (or it is hereafter

called SL) food type can be translated into the target language (or it is

hereafter called TL) in various patterns as follows:
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o Types of “ti”

There are four TL patterns used in translating types of “@1” as seen

below:

TL Pattern of type of “é1” I: Spicy + meat (and/or other kind of food) + salad

The examples of TL pattern of types of “61” 1 are:

Example I (p.20)

Sviourad

Spicy scallop salad
Example 2 (p.36)

SUNINE WU

Spicy jellyfish salad
Example 3 (p.74)

vy
s

Spicy spur chilli salad

TL Pattemn of type of “61” 2: Meat (and/or other kind of food) + spicy + salad

The examples of TL pattern of types of “61”2 are:

Example 4 (p.14)

f1lamiin

Squid spicy salad
Example 5 (p.42)

tdule

Pomelo spicy salad
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Example 6 (p.44)

fyuw

Rose apple spicy salad

TL Pattern of type of “81” 3: Meat (and/or other kind of food)+in + spicy + salad

The examples of TL pattern of types of “61” 3 are:

Example 7 (p.18)

U

Cockles, mussels, and clams in spicy salad
Example 8 (p.32)

fmzisada

Prawns, mussels, crab and squid in spicy salad

TL Pattern of type of “6174: Spicy + meat (and/or other kind of food)

The examples of TL pattern of types of “61”4 are:

Example 9 (p.46)

' lvauunsunea

Spicy bacon and eggs
Example 10 (p.48)

sldnsenwasunen

Spicy bacon-wrapped sausages
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e Types of “wa”

There are four TL patterns used in translating types of “wa1” as

follows:

TL Pattern of type of “wa1” I: Spicy + meat (and/or other kind of food)+ salad

The examples of TL pattern of types of “wa1” 1 is:

Example 11 (p.72)

waranseu

Spicy roasted fish salad

TL Pattern of type of “wa1”2: Meat (and/or other kind of food) + spicy salad

The example of TL pattern of types of “Wa1”2 is:

Example 12 (p.86)

(] dy A
wauuswzwelse

Broiled beef and eggplant spicy salad

TL Pattern of type of “wa1” 3:

Meat (and/or other kind of food) + with + spice + dressing

The example of TL pattern of types of “wa1” 3 is:

Example 13 (p.16)

-9

NINUNT WA

Charcoal-broiled prawns with spice dressing

G

N

,;”0 INFORMF\\“\*
HiDoy, NN

WESX AL

7
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TL Pattern of type of “wa1”4: Spicy + meat (and/or other kind of food)

The example of TL pattern of types of “wa1”4 is:

Example 14 (p.54)

0 P=1
walamin

Spicy boiled squid

e Types of “3auzuN” or “TIN3nuzIN”
= = é »
There are three TL patterns used in translating types of “Hsuzu1n” or

ﬂ‘é o 2
HWINTNWTUIY” as follows:

A 2 (L& = 2»
TL Pattern of type of “USuZUIN” or “UIWINUZUIN’]:

Steamed + meat + with + lime + sauce

“é 2 ‘Cé = 2 *
The example of TL pattern of types of “LNNEUII” or “HINTANSUII’] is:

Example 15 (p.58)

2 &
Yamuniaugun

Steamed squid with lime sauce

4 2 u‘é Q 23
TL Pattern of type of “UdUZUII” or “UININUZUI” 2:

Steamed + meat + with + chilli and lime + sauce

“& 2 “& s 29 N 2
The example of TL pattern of types of “UIugUII” and “HINTAVLUII” 3 is:

Example 16 (p.60)

b 23 a
INHITIANTAUS U

q

Steamed prawns with chilli and lime sauce
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2 2 e} “‘ib a »
TL Pattern of type of “UIWINULUII” or “UNTIANIANZUTNT 3

Steamed + meat + with + chillies + in + lime + sauce

& EL) u& Q 2 2
The example of TL pattern of types of “Hau2u17” and “THWSAUZUNS is:

Example 17 (p.56)

4 A
ﬂﬁWﬂ%’;‘W\‘i‘iﬂ’luﬂ‘Wiﬂ‘NZUTJ

Steamed sea perch with chillies in lime sauce

e Types of “Auen”

There is one TL patterns used in translating types of “@ué1” as seen

below:

TL Pattern of type of “@ué1”: Sour and spicy + meat + soup

The examples of TL pattern of types of “Aufn” are:
Example 18 (p.90)

Y o *

auimlavou

Sour and spicy serpent-head fish soup
Example 19 (p.92)

aui ltan

Sour and spicy fish roe soup

Example 20 (p.96)

Audvny

Sour and spicy fresh pork hock soup
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¢ Type of “unsdu”

There is one TL pattern used in translating types of “unsdu” as follows:

TL Pattern of type of “unsdy”: Sour + tamarind + soup + with + meat

The examples of TL pattern of types of “unsdu™ is:

Example 21 (p.102)

9 v
uneauanyeunseu

Sour tamarind soup with fried serpent-head fish

All of theze are TL patterns of food types and the examples found in
the case study. Translation strategies of food types are discussed in the

following section.
4.1.2 Translation of food types

As normally known, types of food in the SL culture are different from
those of the TL culture. Hence, in translating food types, the translator tries to
choose the well-known TL words of which their meanings refer to the similar

food types in the SL to retain the closest meaning of the SL food types, such

as “salad” is used to convey the meaning of “61,” or “soup” is used to convey

the meaning of liquid food, namely “@ué” or “wunadu.” This strategy 1s called

“cultural substitute.” Cultural substitute is the problem solving when the thing
or event in the SL culture are not available in the TL culture so a translator
uses the words for some thing or event which are not exactly the same but
occurs in the TL (Mildred L. Larson, 1984: 171). Although the cultural
substitute cannot cover all meanings of the SL food types, they can help the

TL readers to understand the meaning of each food type to some degree. In
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addition, the TL readers will understand the translated food types more clearly
by the added description which gives more information of the SL food types.

These are two strategies of food type translation in the cookbook
entitled Spicy Thai Cuisine employed by the translator so as to make the TL
readers understand the types of Thai food.

4.1.2.1 Cultural substitutes based on description of flavors

In Spicy Thai Cuisine, the types of food which are translated through

cultural substitutes based on description of flavors, are types of “€1,” “wa1,” and

13

Yo s
A’
T.pe of “61,” for example:

Example 22 (p. 12)

Y
N

IQo
)

Spicy prawn salad
Example23 (p. 14)

lamiin

Squid spicy salad
Example 24 (p. 18)

e

Cockles, mussels, and clams in spicy salad

Examples 22-24 are the food names in the type of “§1” which are

translated by using cultural substitutes based on description of flavors. The

word “61” in the SL is substituted by the word “salad” in the TL because
there is no equivalent word of “é1” in English and “salad” is most suitable to

replace the word “81.” Although “61” and “salad” have quite similar appearance
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and ingredients, the dressing of “61” is much more spicy. However, the meaning

of “salad” does not cover all meanings of “f1,” which conveys the meaning of

“spicy” taste. The description of flavor, “spicy,” is consequently added to cover

the total meaning of “é1” in Thai.

Type of “war.” for example:

Example 25 (p. 72)

walansou

Spicy roasted fish salad
Example 26 (p. 86)

4
1

= =1
Wauus ULy

Broiled beef and eggplant spicy salad

Examples 25-26 are the food names in the type of “wa1r” which are
translated by cultural substitutes according to description of flavors. “wa1” is
one sort of Thai food which is quite similar to “67” in both appearance and
flavor, but meat used in “Wa1” is nearly done. Thus, as seen in Examples 25-26,
the translator replaces the SL word “wa1” with the target word “salad” as he

does in translating “é1.” In addition, to retain the meaning of hot flavor, the

word “spicy” is also added to “salad.”

Type of “@dudn.” for example:

Example 27 (p. 90)

Y o '
auiayou

Sour and spicy serpent-head fish soup
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Example 28 (p. 92)
Audn laiglan

Sour_and spicy fish roe soup
Example 29 (p. 94)

Y o +
audhilaumneanssy

Sour _and spicy crisp grouper soup

Examples 27-29 show the food names in the type of “@ué1” which are

translated by cultural substitutes according to description of flavors. The

translator replaces the SL word “Aud1” with the TL word “soup” because both

of them are liquid food. However, the word “soup” does not mean a spicy

food as the word “@udn” does. So, the description of flavors, sour and spicy, is

added.

However, it is noted that there are some food types which are translated
by using this strategy, but in an incomplete manner. That is, the translator

describes only the flavor, without any cultural substitutes.

The types of food which are translated by using this strategy in an
incomplete manner are types of “61” and “war’:
Type of “@h.”for example:

Example 30 (p. 46)

i'lvawasu

Spicy bacon and eggs
Example 31 (p. 48)

fl&nsenuapunsa

Spicy bacon-wrapped sausage
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Type of “wa1.” for example:

Example 32 (p. 54)

' P
wantlamin

Spicy boiled squid

Examples 30-32 are the food names in the types of “61” and “wa1”

which are translated by describing only flavor and deleting the type of food. In
the researcher’s opinion, this strategy may make the TL readers understand the
types of food to some degree, but it cannot make them imagine the food

clearly.
4.1.2.2 Cultural substitutes based on ingredients

In Spicy Thai Cuisine, the types of food which are translated by using

A 4 > CeataZ o' 99 “é R “‘é
cultural substitutes based on ingredients are types of “Wal,” “USWZUII” or “UY
SIANTNUEUI” and “Unedu:

Example 33

Yy ¥ 1
NNIUNTINADT

Charcoal-broiled prawns with spice dressing
(p. 16)

In translating the type of “Wa1” in Example 33, cultural substitute based

on ingredients is used. That is, the meaning of “wa1” in the SL is translated as

»

“spice dressing.” The word “dressing” means a sauce for food, especially a
mixture of oil and vinegar for salad (Oxford Advanced Learner’s Dictionary,
1995:354). The word “dressing” in this case is meant to refer to a spicy sauce
poured on “Phla” but it alone does not covey the meaning of spicy taste, so

the ingredient “spice” is added here.
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CLA ? (L& ) »
Type of “Hsugu1d” or “Uswsnugu,” for example:

Example 34 (p. 56)

&
Yarngwavmieuzun

Steamed sea perch with chillies in lime sauce

Example 35 (p. 58)

o &
Yamiuniauzun

Steamed squid with lime sauce

Example 36 (p. 60)

9/ & a
INUNIIANINVE U

]

Steamed prawns with chilli and lime sauce

. 2 4

Examples 34-36 show the food names in the type of “H{auzu17” or “iig

WINUZUI"—steamed food poured with spicy sauce which has lime and chillies
> . s 2 ) 2 - 2

as ingredients. In translating “UsNSUI” or “TIANTAULUN,” the translator

. <, e “‘§ E2) “‘& = ” s
substitutes the word “sauce” for “UaNzUN” or “Ues1IANINUZUI” which convey

the meaning of the above-mentioned spicy sauce. In addition, the ingredients of
these two types of food are chilli and lime. The translator also adds these
ingredients when translating these two types of food to give the readers of its

translated version the clearest understanding.

Type of “unsdy.” for example:

Example 37 (p. 102)

unsdutlaseunsey

Sour tamarind soup with fried serpent-head fish

In Example 37, the translator uses the word in the TL culture, “soup,” to

replace the SL word “unsdu” because “soup” in English and “uns” in Thai are
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both liquid food. The word “une” in this example is “wunsdy” which has

tamarind juice as its ingredient so the word “tamarind” is added to complete
the original meaning. Furthermore, in this example, the translator also adds the
description of flavor, “sour” in translation so as to make the translated version

clearer.

4.2 Translation strategies of food names

Forty-six food names in Spicy Thai Cuisine can be grouped in

accordance with patterns as presented in the following section.

4.2.1 Patterns of food names

From the study of Spicy Thai Cuisine, the researcher discovers that there

are a total of six patterns of food names in the SL as follows:

SL_Pattern of food name 1: Type of food + meat (or other kind of food)
For example: 14
audnldan

Based on food names in this pattern, there are four TL patterns as listed

below:

| TL Pattern of food name 1.1:

Description of flavor + meat (or other kind of food) + cultural substitute

The examples of TL Pattern of food name 1.1 are:
Example 38 (p.70)

§UIANIU

Spicy sweet peper salad
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Example 39 (p.72)
wanlainsey

Spicy roasted fish salad
Example 40 (p.94)

Y o +
auddandmeansoy

Sour and spicy crisp grouper soup

TL Pattern of food name 1.2:

Meat (or other kind of food) + description of flavor + cultural substitute

The examples of TL Pattern of food name 1.2 are:
Example 41 (p.30)

11nens

Barbecued chicken spicy salad
Example 42 (p.14)

o

N

<

Rose apple spicy salad

TL Pattern of food name 1.3: Description of flavor + meat

There is one example of TL Pattern of food name 1.3:
Example 43 (p.54)

v =
waamin

Spicy boiled squid
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TL Pattern of food name 1.4:

Description of flavor + ingredient + cultural substitute + with + meat

The example of TL Pattern of food name 1.4 is:
Example 44 (p.102)

3 ]
NNV a1 ¥ UNTO

Sour tamarind soup with fried serpent-head fish

SL_Pattern of food name 2: Type of food + meat or other kind of food(1)

+ meat or other kind of food(2)
For example: §1l49a1wnou
U cﬂv <}
wanteuz oy

Based on food names in this pattern, there are two TL patterns as

follows:

TL Pattern of food name 2.1:

Description of flavor + meat or other kind of food(2) + and + meat or other kind
of food(1)

The example of TL Pattern of food name 2.1 is:
Example 45 (p.46)

flianuaeu

Spicy bacon and eggs
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TL Pattern of food name 2.2:

Meat or other kind of food(1) + and + meat or other kind of food(2) +

description of flavor + cultural substitute

There is one example of TL Pattern of food name 2.2:
Example 46 (p.86)

' ; A
wauleuzelsie

Broiled beef and eggplant spicy salad

SL_Pattern of food name 3: Type of food + implicit meaning

For example: 14Ty

&1 Inetioe

Based on food names in this pattern, there are three TL patterns as

follows:

TL Pattern of food name 3.1:

Implicit meaning + description of flavor + cultural substitute

The examples of TL Pattern of food name 3.1 are:
Example 47 (p.24)

fheuavie

Three companions spicy salad .
Example 48 (p.28)

fa e

Thieves’ spicy salad
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TL Pattern of food name 3.2:

Description of flavor + explicit meaning + cultural substitute

The example of TL Pattern of food name 3.2 is:
Example 49 (p.26)

' lnerine

Spicy pork and prawn salad

TL Pattern of food of name 3.3:

Explicit meaning + in + description of flavor + cultural substitute

There 1s one example of TL Pattern of food name 3.3:
Example 50 (p.18)

e

Cockles, mussels, and clams in spicy salad

SL_Pattern of food name 4: Type of food + meat + persuasive statement

o .; =1
For example: guuasaan

Based on food name in this pattern, there is one TL pattern as listed

below:

TL Pattern of food name 4.1: Description of flavor + meat + cultural substitute

There is one example of TL Pattern of food name 4.1:
Example 51 (p.84)

o dy <
YUUDITLAR

Spicy broiled beef salad
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SL Pattern of food name 5:

Type of food + implicit meaning + persuasive statement

o <]
For example: éwzasaan

Based on food name in this pattern, there is one TL pattern as follows:

TL Pattern of food name 5.1:

Explicit meaning + in +description of flavor + cultural substitute

The example of TL Pattern of food name 5.1 is:
Example 52 (p.32)

o <
gImneiasann

Prawns, mussels, crab and squid in spicy salad

SL_Pattern of food name 6: Meat+ Type of food

For example: dafunsiuwan

4 a
ﬂmﬂzwwnuawaﬂuzun

Based on food name in this pattern, there is one TL pattern as follows:

TL Pattern of food name 6.1: Meat + with + ingredient + cultural substitute

The examples of TL Pattern of food name 6.1 are:

Example 53 (p.18)

Y '

NOIUNITUND

Q

e

Charcoal-broiled prawns with spice dressing
Example 54 (p.58)

< &
Yaminiauzunn

Steamed prawns with chilli and lime sauce
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All of the above-mentioned are six patterns of food names and their TL
patterns found in the case study. Concerning translation strategies of food

names, the results of the study are discussed in the following section.
4.2.2 Translation of food names

As for the food name translation, it is found that there are five strategies
of translation employed by the translator so as to make the TL readers

understand the names of Thai food as follows:
4.2.2.1 Literal translation

The literal translation used in this case means that the food name in the
translated version has the same meaning as in the SL. There is not any
alteration, addition, or deletion in the translation. In Spicy Thai Cuisine, the

literal translation of food names has two groups as follows:
1) Food names in the SL and TL have explicit meanings

There are food names in the SL that have explicit meanings. They tell
both the food types and the main ingredients used in the dishes explicitly and

the translated versions still retain such explicit meanings.

Example 55 (p. 36)

SUNINTNTU

Spicy jelly fish salad
Example 56 (p. 44)

sy

Rose apple spicy salad
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Example 57 (p. 78)

fnlam e

Spicy mackerel and water lily stem salad
Example 58 (p. 92)

Audn lailan

Sour and spicy fish roe soup

Example 59 (p. 100)

v
audialanile

Clear spicy fish head soup
In Examples 55-59, the food names in the SL tell both food types and

the main ingredients used in the dishes explicitly. In Examples 55-57, the food

names tell that these dishes are the type of “61” and their main food are

“ungwiu” Gelly fish), “suw” (rose apple), “Yamnuaeiia” (mackerel and lily

stem) respectively. In Examples 58-59, the food names tell that these dishes are

the type of “Aué1” and their main food are “l4iar” (fish roe), and “¥1lar”

(fish head) respectively. When translating these food names into English, the

translator maintains all meanings in the translated food names.
2) Food names in the SL and TL have implicit meanings

Some food names in the SL have implicit meanings. They show only
the food types, but do not show the main ingredients of the dishes. Likewise,
the food names in the TL are also translated implicitly. From such food names,
the readers know only what types of the food are, but they cannot know what

meat is used for the dishes.
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Example 60 (p. 24)

gnauavie

Three companion spicy salad
Example 61 (p. 28)

& Tue

Thieves’ spicy salad
In Examples 60-61, the food names in the SL are considered as “the

implicit food names” because they tell only food types, but do not tell the meat

of the dishes. They specify that these dishes are the type of “f1,” without

mentioning tell what meat is used in these dishes. The translator translates
these food names literally by keeping the implicit meanings in the translated

version.

4222 Addition

Addition in food name translation means to add (a) word(s), which do
(es) not appear in the SL food name, into the translated version. In the case
study, Spicy Thai Cuisine, there is addition in food name translation in the

following two cases:

1) Grammatical addition

In translating food names, grammatical addition means to add (a) word(s)
which do(es) not appear in the SL, due to the grammatical requirement in the
TL. In so doing, the food names in the TL are correct and acceptable. In Spicy

Thai Cuisine, there are two kinds of grammatical addition:



Fac. of Grad. Studies, Mahidol Univ. M.A. (Language & Culture for Comm. & Dev.)/51

a) Addition of the connector “and”

Unlike the Thai language, the English language needs a connector to
separate more than one noun from each other. Consequently, Thai food names
with two nouns put together are translated into English by adding connectors as

seen below:
Example 62 (p. 22)

ABNYENALINT O

Broiled pork jowl and crisp kale
Example 63 (p. 46)

fnluawnou

Spicy bacon and eggs
Example 64 (p. 86)

L :::/ A
WauUa U0 1

Broiled beef and eggplant spicy salad
In Examples 62-64, the food names in the SL have two nouns put
together without connectors. When translating into English, the translator adds

the connector “and” to separate those two nouns in the translated food names.
b) Addition of the prepositions “with” and “in”

Unlike the Thai language, the English language needs a preposition to
express the relation between two nouns. So, translating Thai food name with
such a relation, the translator adds a preposition in the translated version in
order to express that relation in the food name, as can be seen in the following
examples:

Adding the preposition “with”

Example 65 (p. 60)

4 é a
INHNIIANTAUE U

q

Steamed prawns with chilli and lime suace
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Example 66 (p.62)

NYULU

Boiled pork with lime sauce
Example 67 (p.102)

unsduiasounsey

Sour tamarind soup with fried serpent-head fish

Adding the connector “in”

Example 68 (p.18)

feuan

Cockles, mussels, and clams in spicy salad
Example 69 (p.32)

fnzasafia

Prawns, mussels, crab and squid in spicy salad
In Examples 65-67, the translator adds the preposition “with,” and the
preposition “in” is added in Examples 68-69 into the TL food names in order
to express the relation of two ingredients. This addition is performed for
grammatical correctness and the understanding of the target readers who may

not know Thai cooking culture.

2) Meaning-based addition

Meaning-based addition means to add (a) word (s) in order to make the
food names in the TL have clearer and more understandable meanings for the
target audiences who have not much knowledge in Thai cooking culture. From

the study, these are the examples of meaning-based addition.
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Example 70 (p. 64)

RIIGK

Spicy shredded cucumber salad
In Example 70, the translator adds the word “shredded” into the TL food
names in order to make clear that “cucumber” in this dish must be shredded

before cooking.

Example 71

' =1
walamin

Spicy boiled squid
(p. 54)
Example 72

NYUTUN

Boiled pork with lime sauce
(p. 62)
In Examples 71-72, the translator adds the word “boiled” into the
translated food names in order to make clear that “squid” and “pork” in these

dishes must be boiled first.

Example 73 (p. 16)

Yy 9 3
NNIUNIIUNAT

Charcoal-broiled prawns with spicy salad

Example 74 (p. 84)

1 <
guuaIaIna

Spicy broiled beef salad
In Examples 73-74, the translator adds the word “charcoal-broiled” into
the translated food names in order to make clear that “prawns” and “beef” in

these dishes must be broiled on the charcoal fire.
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4.2.2.3 Deletion

Deletion in this case means that the translator skips (a) word(s) in
translating food names because those words do not contain the main meanings
of food names. In the Spicy Thai Cuisine, there are some food names translated
through deletion as follows:

Example 75 (p. 50)

dnynyilsesa

Spicy pork ear salad
Example 76 (p. 84)

o dy =3
YUUDIALAA

Spicy broiled beef salad

In Examples 75-76, the translator deletes the words “i333a™ and “sEIfn”

in the SL because these words do not convey the main meaning of the food

names. The deletion does not distort the meanings of the names because both

“4J395” and “sa1fR” are already included in the meaning of the word “spicy.”

However, the deletion in some cases may make the meanings of the

food names incomplete as seen in the following examples:
Example 77 (p. 40)

§/aerany

Spicy shredded gourami salad
Example 78 (p. 48)

f'ldnsoniuasunas

Spicy bacon-wrapped sausages

In Example 77-78, the translator deletes the words “)” and “n®@a” in the

SL. This deletion makes the translated food names incomplete and causes

misunderstanding for the target audiences. The target audiences may not know
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that the meat in these dishes—gourami and bacon-wrapped sausages—must be

fried until crispy because the translator deletes the words “¥” and “nea” from

the TL food names.

Example 79 (p. 66)

datia lesauay

Spicy and sour steamed egg

In Example 79, the word “fs” which has the core meaning in this food

name is deleted in the translated version. This deletion makes the TL food
name incomplete and distorts the main meaning of the name because the TL
readers cannot know only by the translated food name that this dish also has

prawns as its main ingredient.
4.2.2.4 Elucidation

Translating food names through elucidating the meaning means to make
some meanings in the SL clearer and more understandable for the target
readers who do not know the Thai cooking culture well. Based on the study,
following are some examples of translating by using elucidation.

Example 80 (p. 48)

S ldnsenwasunes

Spicy bacon-wrapped sausages

In Example 80, the translator elucidates the meaning of “l&#nsenwasu” in

the SL by translating that “bacon-wrapped sausages” which means sausages are

wrapped with bacon. The meaning of “l&nsomuasu” in Thaj 1S quite

ambiguous. It may mislead the target readers that this dish is “Spicy sausages

and bacon salad.”
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Example 81 (p. 82)

flaweunsey

Spicy fried serpent-head fish
Example 82  (p. 102)

unsduilaweunsey

Sour tamarind soup with fried serpent-head fish
Example 83 (p. 72)

watlansey

Spicy roasted fish salad

In Examples 81-83, the translator elucidates the meaning of “nNIBU” in
the SL by indicating how to make the food “nseu,” that is, to fry or roast

them. Thus, the word “nseu” in the SL is substituted by the words “fried” and

“roasted.”

Example 84 (p. 68)

Uarousausyy

Northeastern-style broiled serpent-head fish

In Example 84, the word “uxv” in the SL is translated as “Northeastern-

style” in the TL. The word “uxu” is the Thai northeastern dialect word.
Although it means “delicious,” most Thai people use this word to describe the
spicy but delicious food. In addition, the dish “dangoudusy” is prepared in
the style of northeastern food (Isan food), so the word “uwu™ in the SL is

translated into the TL as “Northeastern-style.”
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4.2.2.5 Interpretation

Translation of food names by means of interpretation means to make the
implicit meanings in the SL more explicit and more understandable in the TL.

In Spicy Thai Cuisine, the examples of this means of translation are as follows:
Example 85 (p. 18)

NN

Cockles, mussels, and clams in spicy salad

In Example 85, the implicit meaning in the SL food name is “@wany”

The literal meaning of “ewa@12” in English is “three girls” or “three ladies.”

To translate this food name, the translator chooses to make the translated food
name explicit for the target audiences rather than maintain the literal form of
the SL. Considering the context clue from the main meat used in the dish—

three kinds of shellfish, namely cockles, mussels, and clams, the translator

interprets the food name “Shaua1?” as “Cockles, mussels, and clams in spicy

salad.”

Example 86 (p. 25)

nnendony

Spicy pork and prawn salad

In Example 86, the implicit meaning in the SL is “Inendon,” which is a

Thai proper name, meaning “a tribe of people.” The literal meaning of “Ing
voe” is “one tribe of people.” Instead of maintaining the literal form in SL, the

translator makes the translated food name explicit for the TL audiences.
Consequently, the translator interprets this food name by using the context clue

from the main meat used in the dish—pork and prawn, and translates the food

name “@1lneries” as “Spicy pork and prawn salad.”
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Example 87 (p. 52)
Yy 9
AU
Broiled prawns with spicy salad

In Example 87, the literal meaning of the food name “ff«é’fu” is “dancing

prawns.” The reason why this dish is named “fufAu” is because prawns, the

main meat used in the dish, are broiled so quickly that the prawns are half-
cooked. When broiled, they move, because of heat, as if they were dancing. In
translating this food name into English, the translator did not translate it
literally. Instead, he makes the translated food name explicit for the target
audiences, who do not understand the above-mentioned reason of this food

name. Finally, the food name is translated as “Broiled prawns with spicy salad.”

Example 88 (p. 88)

AVUNIIU

Savory liver
In Example 88, the literal meaning of “@unau” is “sweetened liver.” In
fact, the main flavor of this dish is spicy, not sweet. Subsequently, to translate
this food name, the translator chooses to make the translated food name explicit

for the TL readers rather than maintain the literal form of the SL. Considering

the context clue from the ingredients and seasonings used in the dish, the

translator interprets the food name “@unu” as “Savory liver.”
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Example 89 (p. 98)

v
dunfSen

Sour fish soup

14
In Example 89, the literal meaning of “AunfS1” is “Sour soup.” This

food name in the SL is superficially not implicit, but this name does not show
what the main meat used in the dish is. The readers cannot know from the
food name what meat is cooked for this dish. To translate this food name, the

translator interprets the food name by considering the context clue from the

v
main meat used in the dish—fish, and has “Sour fish soup” as “@Quif3en” in

the TL.

All" above-mentioned strategies in this chapter are those of food type and
food name translation from Thai into English found in the case study, Spicy
Thai Cuisine. In addition to patterns and translation of food types and names,
those of ingredients in this cookbook is also worth studying. The results of the

study of ingredient translation are presented in the following chapter.
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CHAPTER V

TRANSLATION STRATEGIES OF INGREDIENTS

In each recipe, all ingredients used in cooking are piled up together in
order to inform the readers what they have to prepare before cooking. Apart
from the ingredients, the process of preparing and the needed quantity of each
ingredients are also indicated. This chapter relates to the study of translation
strategies of ingredients. The study is divided into two sections: patterns of
ingredients and translation of ingredients. The details of each section are

discussed below.

5.1 Patterns of ingredients

From the study, it is apparent that the SL and TL patterns of ingredients
are different. To indicate ingredients, the SL usually has the same pattern even
though there are different components, while the TL has the various pattern
even though there are the same components. This is because the English

language has a wider variety of structures than the Thaj language.

From the study, it is found that the basic pattern of ingredients in the SL

1S:

Noun + Number + Classifier

There are two groups of nouns which are the main component of each
ingredient: nouns without modifiers and nouns with modifiers. Likewise, such

modifiers are divided into two groups: process modifiers and feature modifiers.
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The general pattern of ingredients as noun phrases in the SL is presented

as follows:
Noun + Number + Classifier
— =
[ 1
Noun Noun + Modifier

| r n

Process ¥ Feature
modifier modifier

Investigating Spicy Thai Cuisine, the rtesearcher finds that there are a

total of eight patterns of ingredients in the SL developed from the above-

mentioned general pattern as follows:

SL._Pattern of ingredient 1: Noun + Number + Classifier

v
For example: a1 1 Feuldy
14l 2 vog

NSZNBY 6 NAY

Based on the noun phrases in this pattern, there are six TL patterns as
follows:

TL Pattern of ingredient 1.1: Number + Classifier + Noun

The examples of TL Pattern of ingredient 1.1 are:
Example 90 (p. 14)

dawiinndae 500 nsw

500 grams squid
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Example 91 (p. 46)

v
WADU 5 YU

5 strips bacon
Example 92 (p. 50)

v
Whiduemey 2 Foulde

2 tbsp. vinegar
Example 93 (p. 80)

nZn % f

Ya cup coconut milk
Example 94 (p. 92)

Taar 200 nsw

200 grams fish roe

In this pattern, all components of the ingredient in the SL are maintained
in the TL, but the word order is changed according to the English noun phrase

structure::

SL =Noun + Number + Classifier; TL= Number + Classifier +Noun.

TL Pattern of ingredient 1.2 : Number + Noun

The examples of TL Pattern of ingredient 1.2 are:
Example 95 (p. 18)

HOULATI 10 A2

10 cockles
Example 96 (p. 20)

nowlvg 1 v

1 onion
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Example 97 (p. 26)

UAINI1 5 gn

5 cucumbers
Example 98 (p. 46)

la'ln 3 woq

3 eggs
Example 99 ( p. 80)

a <
WINHUYIN 10 1WA

10 bell chillies
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In TL Pattern of ingredient 1.2, the components of the ingredient in the

TL do not resemble those of the SL. There is no classifier in the translated

version. In addition, the word order is changed into:

SL = Noun + Number + Classifier; TL= Number + Noun.

TL Pattern of ingredient 1.3 : Number + Noun + Classifier (in form of Noun)

The examples of TL Pattern of ingredient 1.3 are:

Example 100 (p. 18)

Anmavey 3 lu

3 lettuce leaves
Example 101 (p. 20)

AnMAavey 1 du

1 lettuce plant

Example 102 (p. 26)

AsZWEY 2 9

2 garlic bulbs
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Example 103 (p. 72)

ALY 7 Nau

7 garlic cloves

Example 104 (p. 96)

az'lad 3 du

3 lemon grass stems
In this pattern, all components of the ingredient in the SL are maintained
in the TL, but the word order is changed according to the English noun phrase
structure:
SL = Noun + Number + Classifier; TL= Number + Noun + Classifier.
It is noted that classifiers in the TL noun phrases are in the form of
noun, not real classifiers as in the SL. The issue of classifier translation will be

further discussed in 5.2.3.

TL Pattern of ingredient 1.4 :

Number + Process modifier +Noun + Classifier (in form of Noun)

There is one example of TL Pattern of ingredient 1.4, that is:
Example 105 (p. 32)

[ L
AITMEY 6 Nau

6 peeled garlic cloves
In this pattern, all components of the ingredient in the SL still remain in
the translated noun phrase, but there is a process modifier added in the TL In
addition, the word order is changed into:
SL = Noun + Number + Classifier; TL = Number + Process modifier +

Noun + Classifier (in form of Noun).
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TL Pattern of ingredient 1.5 : Number + Process modifier + Noun

There is one example of TL Pattern of ingredient 1.5, that is:
Example 106 (p. 82)

v
NI3EONY) 4 Fu

4 steamed crab skulls
In TL Pattern of ingredient 1.5, the components of the ingredient in the
TL are not same as those of the SL. There is no classifier in the translated
version. In addition, there is a process modifier added in the TL. Besides the
different components, the word order of the TL is also different from that of
the SL:
SL = Noun + Number + Classifier; TL= Number + Process modifier +

Noun.

[T L Pattern of ingredients 1.6:° Number + Feature modifier + Noun W

There is one example of TL Pattern of ingredient 1.6, that is:
Example 107 (p.20)

uzWeme 1 gn

1 large tomato
Like TL Pattern of ingredient L5, this TL pattern does not have all
components of the SL because the TL pattern has no classifier, and there is a
feature modifier added in the TL. Also, the word order of the TL is not same
as that of the SL:
SL = Noun + Number + Classifier; TL= Number + Feature modifier +

Noun.

SL._Pattern of ingredient 2 : Noun + Process modifier + Number + Classifier

For example; uasonla v g

Uagnen 2 &
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Based on the noun phrases in this pattern, there are 10 TL patterns as

follows:

TL Pattern of ingredient 2.1: Number + Classifier + Process Modifier + Noun

The examples of TL Pattern of ingredients 2.1 are:
Example 108 (p. 18)

WInunyyy 1 Youlde

1 tbsp. crushed hot chilli
Example 109 (p. 24)

walawhlea v dae

72 cup shredded Chinese radish
Example 110 (p. 38)

U a v o
020909 2 ¥oulay

2 tbsp. fried peanut
Example 111 (p. 80)

uzWSMIYR 100 NSy

100 grams grated coconut
Example 112 (p.82)

Tuugngaaes 2 Foumn

2 tsp. finely sliced Kaffir lime leaves
In TL Pattern of ingredient 2.1, all components of the ingredient in the
SL are maintained in the TL, but the word order is changed according to the
English noun phrase structure:
SL = Noun + Process modifier + Number + Classifier; TL = Number +

Classifier + Process Modifier + Noun.
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TL Pattern of ingredient 2.2 : Number + Process modifier + Noun

The examples of TL Pattern of ingredient 2.2 are:
Example 113 (p. 12)

14

a o =1
WINVHYLU 9 tua

9 crushed hot chillies
Example 114 (p. 28)

Taidugnuds 1 Wes

1 hard-boiled egg
Example 115 (p. 36)

nouIngHuUAMILYe % AW

"2 thinly sliced onion
Example 116 (p. 74)

 HOULANINT 3 17

3 roasted shallots
In this TL pattern of ingredient, the components of the ingredient in the
TL do not resemble to those of the SL. There is no classifier in the translated
version. In addition, the word order is changed into:
SL = Noun + Process modifier + Number + Classifier; TL = Number +

Process modifier + Noun.

TL Pattern of ingredient 2.3 :

Number + Process modifier + Noun + Classifier (in form of Noun)

The examples of TL Pattern 2.3 of ingredient are:
Example 117 (p. 42)

ASTIMUH 1 112

1 roasted garlic bulb
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Example 118 (p. 60)

[ %
ATTNYUADY 3 D

3 pickled garlic bulbs
Example 119 (p. 98)
fndviu 1 du
1 chopped coriander plant
In TL Pattern of ingredient 2.3, all components of the ingredient in the
SL are maintained in the TL, but the word order is changed into:
SL = Noun + Process modifier + Number + Classifier; TL = Number -+
Process modifier + Noun + Classifier (in form of Noun).
It 1s noted that classifiers in the translated version are in the form of

noun, not real cl-ssifiers as in the SL. The issue of classifier translation will be

further discussed in 5.2.3.

TL Pattern of ingredient 2.4 : Number + Classifier + Noun + Process modifier

The examples of TL Pattern of ingredient 2.4 are:
Example 120 (p.32)

J . ‘;l L 9
VURWYHUNDU Y4 D128

72 cup Chinese celery, cut short

Example 121 (p. 76)

s 4 4 g Y
Ugu']'lﬁu’ﬁlﬂaﬂlllaﬂc] Ya 08

Ya cup lemon, cut into small cubes
Example 122 (p. 78)

Mo wouREIVT 1 870

I cup water lily stems cut diagonally into thin slices
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Example 123 (p. 84)

ATLNEUDY 1 1)

1 bulb garlic, sliced
Example 124 (p. 94)

v A (v T o ¥ o
ANFHTIHUNDUTU 2 FoUlhY

2 tbsp. eryngo (phak chi farang) cut into short pieces
In this TL pattern of ingredient, all components of the ingredient in the
SL are kept in the TL, but the word order is changed into:
SL = Noun + Process modifier + Number + Classifier; TL = Number +
Classifier + Noun + Process modifier.
In the Thai language, a modifier must be placed after a head noun, but a
modifier in English can be placed either before or after a head noun. In this

TL pattern, a modifier is placed after a head noun as in the SL.

TL Pattern of ingredient 2.5 : Number + Noun + Process Modifier

The examples of TL Pattern of ingredient 2.5 are:
Example 125 (p. 20)

UAIANHY 1 gn

1 cucumber, sliced
Example 126 (p. 26)

voulvgiuing 1 v

1 onion, cut into thin slices
Example 127 (p. 50)

UTWIMATULIY 1 gn

1 tomato, cut into disk-shaped slices
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Example 128 (p. 90)

Y o v
AUNDUNUNEID 1 AU

1 spring shallot, sliced coarsely

Example 129 (p. 100)

luugngaiin 5 lu

5 kaffir lime leaves, torn into pieces
In this TL pattern of ingredient, the components of the ingredient in the
TL do not resemble those of the SL because there is no classifier in the TL.
In addition, the word order is changed, but modifiers in the TL are placed after
head nouns as in the SL:
SL = Noun + Process modifier + Number + Classifier; TL = Number + Noun

+ Process Modifier.

TL Pattern of ingredient 2.6 :

Number + Noun + Classifier (in form of Noun) + Process modifier

The examples of TL Pattern of ingredient 2.6 are:
Example 130 (p. 20)

Susoiuvioudu 2 du

2 Chinese celery plants, cut into short length

Example 131 (p. 52)

Anmaveuudiuvion 1 du

1 lettuce plant, sliced into strips
Example 132 (p. 90)

ANTHS I UMY 1 du

1 eryngo plant, sliced coarsely
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Example 133 (p. 100)

gz 1aduRes 1 du

1 lemon grass stalk, sliced diagonally
In TL Pattern of ingredient 2.6, all components of the ingredient in the
SL still remain in the TL noun phrase, but the word order is changed
according to the English noun phrase structure:
SL = Noun + Process modifier + Number + Classifier; TL = Number + Noun

+ Classifier (in form of Noun) + Process modifier.

TL Pattern of ingredient 2.7 :

Number + Classifier +Process modifier (in form of Noun) + of + Noun

(=Prepositional phrase)

The examples of TL Pattern of ingredient 2.7 are:
Example 134 (p. 24)

2. .2
IURWHUNBUTY % 828

/s cup short sections of Chinese celery

Example 135 (p. 50)

¥ < 3 Y
BANITUHULIU Y 08

2 cup slices of large cucumber

Example 136 (p. 70)

w?ﬂmmﬁuﬁ‘lmﬁuﬂn 1 5’28

I cup long thin slices of sweet pepper
Example 137 (p. 102)

faHneIUYION % §ag

Y2 cup lengths of yard-long bean
In TL Pattern of ingredient 2.7, all components of the ingredient in the
SL are held in the TL. The translation strategy of process modifiers in this

pattern is quite interesting. The translator transforms process modifiers into
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nouns which are modified by prepositional phrases. The translation strategies of
modifiers are further discussed in 5.2.2. The word order is changed into:

SL = Noun + Process modifier + Number + Classifier;, TL = Number +
Classifier +Process modifier (in form of Noun) + of + Noun (=Prepositional

phrase).

TL Pattern of ingredient 2.8 -

Number + Process modifier (in form of Noun) + of + Noun

(=Prepositional phrase)

There is one example of TL Pattern of ingredient 2.8, that is:
Example 138 (p. 72)

VIFULIY 3 1

3 disk-shaped slices of galangal
On the surface, the components of the ingredient in this TL pattern of
ingredient look as if they do not resemble those of the SL because the
classifier disappears in the TL version. In fact, the meaning of the classifier is
combined in the meaning of the process modifier which is transformed into the
noun “disk-shaped slices.” The word order is different between the SL and TL:
SL = Noun + Process modifier + Number + Classifier; TL = Number +

Frocess modifier (in form of Noun)+ of + Noun (=Prepositional phrase).

TL Pattern of ingredient 2.9

Number + Classifier + Process modifier (in form of Noun)

The examples of TL Pattern of ingredient 2.9 are:

Example 139 (p. 16)

[~
azszunddaiiuly v e

Ya cup mint leaves
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Example 140 (p. 42)

v
Fulounzuaiiie 2 97

2 cups pomelo flesh
Example 141 (p. 92)

< Y
nzmswaadiuly v dae

1/4 cup holy basil leaves
In this pattern of ingredient, all components of the ingredient in the SL
are kept in the TL. But the translator has the strategy in translating a process
modifier in this TL pattern; he transform it into a noun. The details of this
subject is in 52.2. The word order of the translated version is also different
from that of the SL:
SL = Noun + Process modifier + Number + Classifier; TL = Number +

Classifier + Process modifier (in form of Noun).

TL Pattern of ingredient 2.10

Number + Classifier + Process modifier + Feature modifier + Noun

There is one example of TL Pattern of ingredient 2.10, that is:
Example 142 (p. 38)

VEUNTY % 82

1/4 cup shredded green mango
In TL Pattern of ingredient 2.10, the components of the ingredient in the
TL are not same as those of the SL:the feature modifier is added in the TL.
This is regarded as the strategy of addition which is further discussed in 5.2.2.
In addition to the different components of the ingredient, the word order is also
different:

SL = Noun + Process modifier + Number + Classifier; TL = Number +

Classifier + Process modifier + Feature modifier + Noun.
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SL Pattern of ingredient 3:

Noun + Process modifier(1) + Process modifier(2) + Number + Classifier

For example;  nsziisudoni/denlvanazidea 3 2
y & & o ¥
NNENTUA T UTUNDAT 2 dae
Y Y ¥
ININYAAD % 020

Based on the noun phrases in this pattern, there are 10 TL patterns as

follows:

TL Pattern of translation 3.1 :

Number + Classifier + Process modifier(2) + Process modifier(1) + Noun

The examples of TL Pattern of ingredient 3.1 are:

Example 143 (p. 58)

nszoulenuldonduaziBen v 42

“a cup finely chopped peeled garlic
Example 144 (p. 70)

fHaaen lvanney % e

Ya cup coarsely ground pan-roasted peanuts
Example 145 (p. 80)

AaFudduunzalden 100 nu

100 grams shelled boiled white prawns
In this TL pattern of ingredient, all components of the ingredient in the
SL are maintained in the TL, but the word order is changed according to the
English noun phrase structure:
SL = Noun + Process modifier(1) + Process modifier(2) + Number +

Classifier; TL = Number + Classifier + Process modifier(2) + Process modifier(1) +

Noun.
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It is noted that a process modifier(1) in the SL becomes a process
modifier in the second position in the TL version, and a process modifier(2)

becomes a process modifier in the first position instead.

TL Pattern of ingredient 3.2 -

Number + Classifier + Noun + Process modifier(1) + and + Process modifier(2)

The examples of TL Pattern of ingredient 3.2 are:

Example 146 (p. 36)

g k4
UINEHIUANTUFUNDM 2 dae

2 cups jellyfish, cleaned and cut bite-sized
Example 147 (p. 102)

. . 1 %4
mineiuvieuduyy % o

“s cup yard-long bean, cut into thin slices and crushed

In TL Pattern of ingredient 3.2, all components of the ingredient in the
SL are kept in the TL, but the word order is changed into:

SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Classifier + Noun + Process modifier(1) + and + Process
modifier(2).

Both of process modifiers in this pattern are placed after a noun as in
the SL. In addition, the word order of modifiers in the TL version resembles to
that of the SL. However, it is noted that there is the connector “and” added

between two process modifiers in the TL.
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TL Pattern of ingredient 3.3 :

Number + Noun + Process modifier(1) + and + Process modifier(2)

There is one example of TL Pattern of ingredient 3.3:

Example 148 (p. 100)

a Y =1
WINHYINHUUV NN 2 1A

2 bell chillies, cut into thin slices and blanched
This TL pattern is similar to TL Pattern of ingredient 3.2 in terms of
the position and word order of two process modifiers and the addition of the
connector “and” between them, but the components of the ingredient in the TL
pattern are not same as those of the SL; the classifier is deleted. As for the

word order, it is also different from the SL:

SL = Noun + Process modifier(1) + Process modifier(2) + Number +

Classifier; TL = Number + Noun + Process modifier(1) + and + Process modifier(2).

TL Pattern of ingredient 3.4 :

Number+ Noun+ Classifier(in form of Noun)+Process modifier(1)+ and + Process

modifier(2)

The examples of TL Pattern of ingredient 3.4 are:
Example 149 (p. 14)

=1 P-4 ~ o
nseeoulenuldenlvanaz@en 3 ¥a

3 garlic bulbs, peeled and finely pounded
Example 150 (p. 92)

Yo Y
Az laduviouny 2 Au

2 lemon grass stalks, sliced and crushed
In TL Pattern of ingredient 3.4, all components of the ingredient in the
SL are maintained in the TL, but the word order is changed according to the

English noun phrase structure:
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SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Noun + Classifier (in form of Noun) + Process modifier

(1) + and + Process modifier(2).

TL Pattern of ingredient 3.5 -

Number + Classifier + Process modifier(1) + Noun + Process modifier(2)

The examples of TL Pattern of ingredient 3.5 are:
Example 151

& o 3 & ~
Luaﬁgﬁuuanuwuuaaumm 200 N3y

200 grams steamed pork tenderloin, cut diagonally into thin slices

(p. 24)
Example 152

Y o
"lnummmaumm 200 nN3u

200 grams steamed chicken meat, cut diagonally into thin slices
(p. 24)

In this TL pattern of ingredient, all components of the ingredient in the
SL are held in the TL, but the word order is changed into:

SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Classifier + Process modifier(1) + Noun + Process
modifier(2).

It is noted that a Thai modifier must be placed after a noun, while an
English modifier can be placed either before or after a noun as seen in this

TL pattern, a noun is sandwiched between two process modifiers.




Nicha Klinkajorn Translation Strategies of Ingredients/ 78

TL Pattern of ingredient 3.6 :

Number + Process modifier(1) + Noun + Process modifier(2)

There is one example of TL Pattern of ingredient 3.6:
Example 153 (p. 26)

Tidugaudiaiu 2 Wes

2 hard-boiled eggs, cut into thin slices
This TL pattern of ingredient is like that of 3.5, but the components of
the ingredient in the SL is not held in this TL pattern because the classifier is
deleted. As for the word order, it also differs from the SL:
SL = Noun + Process modifier(1) + Process modifier(2) + Number +

Classifier; TL = Number + Process modifier(1) + Noun + Process modifier(2).

TL Pattern of ingredient 3.7 :

Number + Process modifier(1) + Noun + Classifier (in form of Noun) + Process

modifier(2)

There is one example of TL Pattern of ingredient 3.7:

Example 154 (p. 94)

az lndyuiuviou 5 du

5 crushed lemon grass stems, cut into short pieces
In TL Pattern of ingredient 3.7, all components of the ingredient in the
SL still remain in the translated version, but the word order is changed into:
SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Process modifier(1) + Noun + Classifier (in form of

Noun) + Process modifier(2).
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TL Pattern of ingredient 3.8 :

Number + Classifier + Process modifier(2) (in form of Noun) + of + Process

modifier(1) + Noun (=Prepositional phrase)

The examples of TL Pattern of ingredient 3.8 are:
Example 155 (p. 26)

v v 14
Y %

HonyAuiuFULe 100 ASY

100 grams thin slices of boiled pork
Example 156 (p. 70)

W) S = v
LH@QQﬁu%maﬂi’m‘WGQﬂ Y2 078

/2 cup small pieces of dry-pan-roasted prawn
In this TL patteni. of ingredient, all components of the ingredient in the
SL are kept in the TL. But the translator has the strategy in translating a
couple of process modifiers in this TL pattern; he transforms a process modifier
(2) into a head noun modified by a prepositional phrase which is composed of
the preposition “of,” a process modifier(1), and a noun. The word order of the
translated noun phrase is also different from that of the SL:
SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Classifier + Process modifier(2) (in form of Noun) + of

+ Process modifier(1) + Noun (=Prepositional phrase).

TL Pattern of ingredient 3.9 :

Number + Classifier + Process modifier(2)+ Process modifier(1) (in form of Noun)

+ of + Noun (=Prepositional phrase)

There is one example of TL Pattern of ingredient 3.9:
Example 157 (p. 74)

i4 .
WindAmuiuduainnegn v e

72 cup scalded strips of spur chilli
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In this TL pattern of ingredient, all components of the ingredient in the
SL are maintained in the TL. To translate both of process modifiers, the
translator transforms a process modifier(1) into a noun modified by a process
modifier(2) and a prepositional phrase. As for the word order, the word order
of translated version differs from that of the SL:

SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Classifier + Process modifier(2)+ Process modifier(1) (in

form of Noun )+ of + Noun (=Prepositional phrase).

TL Pattern of ingredient 3.10 :

Number + Classifier + Process modifier(2) + Noun + Process modifier(1) (in form

of Noun)

The examples of TL Pattern of ingredient 3.10 are:

Example 158 (p.70)

~ 9 [~)
VOULAIYBYIRYD 3 Foulay

3 tbsp. crisp-fried shallot slices
Example 159 (p. 74)

P ~ kY o
NITNIUYDYLVYT 2 ‘]581419]2

2 tbsp. crisp-fried garlic slices
In TL Pattern of ingredient 3.10, all components of the ingredient in the
SL are kept in the TL. The translator transforms a process modifier (1) into a
head noun modified by a noun and a process modifier(2). This causes the
different word order:
SL = Noun + Process modifier(1) + Process modifier(2) + Number +
Classifier; TL = Number + Classifier + Process modifier(2) + Noun + Process

modifier(1) (in form of Noun).
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SL_Pattern of ingredient 4 : Noun + Process modifier(1) + Process modifier(2)

+ Process modifier(3) + Number + Classifier
o g .
For example; fsdudilsunzildonmiuunay 200 nfu

y & A o v
mu\mﬂmﬂaﬂﬂﬁuqu 2 038

q

Based on the noun phrase in this pattern, there are two TL patterns as

follows:

TL Pattern of ingredient 4.1 :

Number + Classifier + Process modifier(1) + Process modifier(2) + Noun + Process

modifier(3)

There is one example of TL Pattern of ingredient 4.1:

Example 160 (p. 24)

& o o
Aedudiisunzalfomiuunay 200 nsy

200 grams steamed shelled white prawn, cut diagonally into thin
slices
In this TL pattern of ingredient, all components of the ingredient in the
SL still remain in the translated noun phrase, but the word order is changed
according to the English noun phrase structure:
SL = Noun + Process modifier(1) + Process modifier(2) + Process modifier
(3) + Number + Classifier; TL = Number + Classifier + Process modifier(1) + Process
modifier(2) + Noun + Process modifier(3).
In the SL,all three modifiers are placed after a noun, but in the TL a

noun is surrounded by them.
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TL Pattern of ingredient 4.2 :

Number + Classifier + Process modifier(3) (in form of Noun) + of + Process

modifier(2) + Process modifier(1) + Noun (=Prepositional phrase)

There is one example of TL Pattern of ingredient 4.2, that is:

Example 161 (p. 42)

y & A & Y
ﬂ@uﬁllﬂzlﬂﬁﬂﬂﬂuiﬂﬂ"] Y 038

q

%2 cup thin slices of shelled steamed prawn

In this TL pattern of ingredient, all componenté of the ingredient in the
SL are maintained in the TL. To translate three process modifiers, the translator
transforms a process modifier(3) into a noun, and a process modifier(1) and (2)
are made to be parts of the prepositional phrase. The word order of this TL
pattern of translated version is also dissimilar to that of the SL:

SL = Noun + Process modifier(1) + Process modifier(2) + Process modifier
(3) + Number + Classifier, TL = Number + Classifier + Process modifier(3) (in form
of Noun) + of + Process modifier(2) + Process modifier(1) + Noun (=Prepositional
phrase).

It is noted that the order of each modifier in the TL has a reverse
order of that of the SL; process modifier (1), (2), (3) in the SL are changed into
(3),(2),(1)in the TL.

SL. Pattern of ingredient5: Noun + Feature modifier + Number + Classifier

y 9 Y [ Y]
For example; Q4Munswallng 2 62
WNNANBNBOU 100 NS

Yamiinaa 300 N5y

Based on the noun phrase in this pattern, there are three TL patterns as

follows:
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TL Pattern of ingredient 5.1: Number + Classifier + Feature modifier + Noun

There is one example of TL Pattern of ingredient 5.1, that is:
Example 162 (p. 50)

ANNIANBNBBU 100 NSY

100 grams tender young lettuce
In TL Pattern of ingredient 5.1, all components of the ingredient in the
SL still remain in the translated version, but the word order is changed into:
SL = Noun + Feature modifier + Number + Classifier; TL = Number +

Classifier + Feature modifier + Noun.

TL Pattern of ingredient 5.2 : Number + Feature modifier + Noun

The examples of TL Pattern of ingredient 5.2 are:
Example 163 (p.26)

v
WINIWAL 2 e

2 red spur chillies

Example 164 (p. 52)

faunedalng) 2-3 ¢

2-3 large spiny clawed prawns
Example 165 (p. 54)

damiinaa 300 nSu

300 grams fresh squid
In TL Pattern of ingredient 5.2, the components of the ingredient in the
TL do not resemble those of the SL; there is no classifier in the translated

version. In addition, the word order is changed into:
SL = Noun + Feature modifier + Number + Classifier, TL = Number +

Feature modifier + Noun.
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TL Pattern of ingredient 5.3 : Number + Noun + Feature modifier

The examples of TL Pattern of ingredient 5.3 are:
Example 166 (p. 40)

b Y
Uaraaaimiin 300 n5u 3-4 @2

3-4 gouramies about 300 grams
Example 167 (p. 58)

damwminaimin 500 nsu) 10 @2

10 squids (about 500 grams)
Example 168 (p. 90)

v
ayeuiiiviin 300034 1 A2

I serpent —head fish weighing about 300 grams
Example 169 (p. 100)

v
Uangwevinundszuin 500 AU 1 62

1 sea perch weighing 500 grams
In TL Pattern of ingredient 5.3, the components of the ingredient in the
TL do not resemble those of the SL; there is no classifier in the translated
noun phrase. In addition, the word order is changed into:
SL = Noun + Feature modifier + Number + Classificr; TL = Number + Noun
+ Feature modifier. In this pattern of translation, a feature modifier is placed

after a noun.

SL. Pattern of ingredient 6 :

Noun + Feature modifier + Process modifier + Number + Classifier

a y o =1
For example;  win¥vuastiudes 1 iila
Jaundy 2 Feulay

;4
WINUNYUAINDA 5-6 iR
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Based on the noun phrase in this pattern, there are three TL patterns as

follows:

TL Pattern of ingredient 6.1 :

Number + Classifier + Process Modifier + Feature modifier + Noun

The examples of TL Pattern of ingredients 6.1 are:

Example 170 (p. 12)

a ' Y (=)
v900uw0Y 1 Youlay

1 tbsp. shredded young ginger
Example 171 (p. 36)

a dv (;4 ¥
wInwhwaaiudos 1 Foux

I tsp. thinly s'iced red spur chillies
Example 172 (p. 58)

i
WININYTIUAL) uas duazidon % dao

s cup finely chopped red and green tiny hot chilli
Example 173 (p. 62)

=1 o < o
nszeunauanlenylien 2 Fouldy

1 tbsp. peeled small garlic
In TL Pattern of ingredient 6.1, all components of the ingredient in the
SL still remain in the translated version, but the word order is changed
according to the English noun phrase structure:
SL = Noun + Feature modifier + Process modifier + Number + Classifier; TL

= Number + Classifier + Process Modifier + Feature modifier + Noun.
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TL Pattern of ingredient 6.2 -

Number + Process modifier + Feature modifier + Noun

There is one example of TL Pattern of ingredient 6.2:
Example 174 (p. 26)

9 0
WInFwneiudos 1 Wia

1 thinly sliced red spur chilli
In TL Pattern of ingredient 6.2, the components of the ingredient in the
TL are dissimilar from those of the SL;there is no classifier in the translated
version. In addition, the word order is changed into:
SL = Noun + Feature modifier + Process modifier + Number + Classifier; TL

= Number + Process modifier + Feature modifier + Noun.

TL Pattern of ingredient 6.3 :

Number + Feature modifier + Noun + Process Modifier

The examples of TL Pattern of ingredient 6.3 are:
Example 175 (p. 70)

a J ~ a <
WINVVYPAIULIYY LAY Iﬂlﬁﬂ’dmﬁ)ﬂﬂ 9 e

9 small rcd and green hot chillies, pounded
Example 176 (p. 72)

v 0
windH il udu 1 e

1 red spur chilli, cut into long thin slices

Example 177 (p. 96)

a & o <
Wiﬂ%‘ﬂ1uﬂ\3ﬁuuﬂav 6 WA

6 red spur chillies, sliced
In TL Pattern of ingredient 6.3, all components of the ingredient in the
SL are not continued in the TL; classifiers are deleted. In addition, the word

order is changed into:
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SL = Noun + Feature modifier + Process modifier + Number + Classifier; TL

= Number + Feature modifier + Noun + Process Modifier.

SL_Pattern of ingredient 7 : Noun + Feature modifier + Process modifier(1)

+Process modifier(2) + Number + Classifier
9. _if A Q'I ' Qy
For example; ¥1@outlenilasniiuniu 5 du
I 9 o Qy =1 [
NAAANNUTUIEN 100 NTW

Based on the noun phrase in this pattern, there are two TL patterns as

follows:

TL Pattern of ingredient7.1 :

Number + Classifier + Process modifier(2) (in form of Noun) + of + Process

modifier(1) + Feature modifier + Noun (=Prepositional phrasc)

There is one example of TL Pattern of ingredient 7.1:
Example 178 (p. 74)

v 14
AeaaduiuFwan 100 a3y

100 grams small pieces of boiled fresh prawn
In TL Pattern of ingredient 7.1, all components of the ingredient in the
SL are maintained in the TL. To translate three modifiers, the translator
transforms a process modifier(2) into a noun, and a process modifier(1) and
feature modifier are made to be parts of the prepositional phrase. The word
order of this TL pattern is also dissimilar to that of the SL:
SL = Noun + Feature modifier + Process modifier(1) +Process modifier(2) +
Number + Classifier, TL = Number + Classifier + Process modifier(2) (in form of
Noun) + of + Process modifier(1) + Feature modifier + Noun (=Prepositional

phrase).
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TL Pattern of ingredient 7.2 :

Number + Classifier + Process modifier(1) + Feature modifier + Noun

There is one example of TL Pattern of ingredient 7.2, that is:
Examplel79 (p. 100)

] ' A c{l ' Ay
vesuleniasniuniu 5 ¥u

5 slices peeled young galangal
The components of the ingredient in this TL pattern superficially look as
if they do not resemble those of the SL because the process modifier(2)
disappears in the translated version. In fact, the meaning of the process modifier
(2) 1s combined in the meaning of the classifier “slices.” As for the word
order, it is different between the SL and TL:
SL = Noun + Feature modifier + Process modifier(1) +Process modifier(2) +
Number + Classifier; TL = Number + Classifier + Process modifier(1) + Feature

modifier + Noun.

SL_Pattern of ingredient 8 : Noun + Feature modifier(1) + Process modifier +

Feature modifier(2) + Number + Classifier

9y
For example; uginaudu@fsen) 3 doulae

Based on the noun phrase in this pattern, there is one TL pattern as

follows:

Number + Classifier + Process modifier + Feature modifier(2) + feature modifier

TL Pattern of ingredient 8.1 : l
(1) + Noun l

There is one example of TL Pattern of ingredient 8.1:
Example 180 (p. 40)

PLUWAVTY (11587) 3 Fouldy

3 tbsp. shredded sour green mango
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In TL Pattern of ingredient 8.1, all components of the ingredient in the
SL are maintained in the TL, but the word order is changed according to the
English noun phrase structure:

SL = Noun + Feature modifier(1) + Process modifier + Feature modifier(2)
+ Number + Classifier; TL = Number + Classifier + Process modifier + Feature

modifier(2) + feature modifier (1) + Noun.

From the study of all eight patterns of ingredients discovered in Spicy
Thai Cuisine, it is apparent that only one pattern of the SL can be translated
into various patterns of the TL. This results from difference of language
structures between Thai and English. The English language structure facilitates

the translator to use more various TL patterns to convey the SL meaning.

5.2 Translation of ingredients

As seen in all eight patterns of ingredients and their TL patterns, it is
obvious that the main components of ingredients are nouns, modifiers, and

classifiers. Following are translation strategies of these components.

5.2.1 Translation of nouns

The important component of both SL and TL patterns of ingredients is
noun because it contains the core meaning of each ingredients. However,
according to J.C. Catford (1965), the meanings of the SL and TL words seldom
be the same. Although their meanings are not the same, their function can be
the same inthe same situation. Thus, it is the translator’s duty to transfer the

meanings of the SL into the TL as completely as possible.

Likewise, nouns in the SL of Spicy Thai Cuisine refer to both things
which occur in the TL and do not occur in the TL. It is found that the

translator employs five methods in translating nouns. These methods are:
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5.2.1.1 English equivalences

It is found that using English equivalences is the strategy of translating
nouns of which their meanings occur in both the SL and TL culture, or at least
they are known by the TL readers quite well. The meanings of nouns which

are translated by using English equivalences are shown in the following table.

Table 1 : Translation of nouns through English equivalences

SL TL
NIINGL Garlic
neil Shrimp paste
NZINTI Holy basil
nzndnen Cauliflower
nendnla Cabbage
LA Dried shrimp
indeiu Salt
1n Chicken
Tnens Barbecued chicken
% Galangal
$129 Parched rice
U9 Ginger
it Egg
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SL TL
BUY Rose apple
Funow Spring shallot, spring onion
az 'l Lemon grass
LAINI Cucumber
&2 Peanut
1‘1"1 Water
151mamw Sugar
1{1ﬁ1a?J1J Palm sugar
1frm'§mm Roasted chilli paste
1fmmmﬁjgﬂ Tamarind juice
ﬁ?uzun Lime juice
Y Oil
ﬁvﬁumﬂy Vinegar
ufang Pork
lungnga Kaffir lime leaf
agn Catfish
amin Squid
NNNANDY Lettuce
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SL TL
W50 lng Pepper
win'lnedia Pepper corn
WINNYIN Bell chilli
WSAMNY Sweet pepper
W3nu Dried chilli
IO Tomato
4T Lemon
ANz UG Cashew nut
HUINSNIU Jellyfish
dule Pomelo
LITUNU Mint
AlTR) Water lily stem
lansenny@onma) Pork cocktail sausage
NouLAg Shallot
vou g Onion
NOULATI Cockle
nooad Scallop
Mussel

LRETLRE)
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SL TL
Houay Clam

py
bq, - INFORY

et

Hidoy, ynES™

Besides this table, it is noted that there are other interesting
characteristics about translation of nouns through English equivalences as

follows:

First, the translator adds another noun in order to make the meaning

clearer, for example:

9
LHIN coconut meat
Tajdan fish roe

Second, the translator transliterates the words in the SL into the TL as

seen below:
WNTHTY eryngo (phak chi farang)
uzienlie ma-kheua praw eggplant

The meanings of “uzwi” “lddar’ “dAndse” and “wziWeunlsie” are

et

translated by using the equivalent words “coconut” “roe” “eryngo” “eggplant”
respectively. In fact, these English equivalent words are enough to transfer the
meaning of the words in SL, but the translator adds and transliterates the words

in the translated version to make the meanings clearer.
5.2.1.2 Transliteration

It is found that transliteration is the translation strategy of nouns which
have been borrowed from the English language and adopted into the Thai
language or are called loan words. When translating loan words, the translator
can use transliterated words in English. The nouns of which their meanings are

translated by this strategy are shown in the following table.
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Table 2 : Translation of nouns through transliteration

SL TL
AN Carrot
yoerlyase Seasoning sauce
‘Emg'ﬂ Soup stock
ﬂvchﬂ"lfi Chicken stock
SIRIA Bacon

Table 2 presents Thai loan words found in the case study, Spicy Thai

Cuisine, of which their meanings are transferred by using transliterated words in
English.

5.2.1.3 Cultural substitutes

It is found that using cultural substitutes is the translation strategy of
nouns in the SL which do not appear in the TL culture. Consequently, the
translator uses cultural substitutes to transfer the meanings of such nouns.
Although the cultural substitute in one language is not exactly the same as the
original meaning of the other language, using cultural substitute in translation
can give the readers a clue what the message conveys to some degree. The
meanings of nouns which are translated by using cultural substitutes are shown

in the following table.
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Table 3 : Translation of nouns through cultural substitutes

SL TL The researcher’s
remarks

o : 3 e

1N Dressing Both  “1187 and

“dressing” mean liquid

eaten with food.

Although, “41187” in Thai

means the spicy liquid

poured on “81” which is

a mixture of fish sauce,
lemonade, sugar, and hot
chillies, “dressing” in
English  usually means
salad dressing which are
made from oil, vinegar

and egg yolks.

daudh Grouper Grouper is one kind of a

large sea fish.
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SL

TL

The researcher’s

remarks

a1y

Mackerel

Mackerel is one kind of
fish. The character of

Mackerel is very much

the same as iay

because they are both
sea fish with bands of
blue-green colour across
the top of their body

but the taste is not the

same. 181y has less oil

while Mackerel has oily
strong-tasting  flesh.
(Duangkaew
1998: 93)

Chatnarat,

Yarean

Gourami

Actually, “gourami” is
just one species of fish
found in South-eastern

Asia.

Coriander

Cornander is just a name
of one spicies of “Hn¥,”
not absolutely the same
as “Wn¥” understood by
Thai.  The seeds of

Coriander are popular to

be made the spices.

Table 3

shows the nouns which do not appear in the TL culture but

found in the case study, Spicy Thai Cuisine. The translator transfers meanings of
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these nouns by using cultural substitutes. Besides these nouns presented in this
table, there are some nouns in the case study of which their meanings are
translated by this means. But the meanings of these nouns are translated not
only by cultural substitutes, but also by adding another noun according to
cultural substitutes to make the translated version clearer and has the similar

meaning to the SL as much as possible.

Table 4 : Translation of nouns through cultural substitutes modified by another

word to make the TL clearer

SL TL The researcher’s
remarks
e Coconut milk “agfi”  is  liquid  from

squeezing coconut meat

many times so it is not
as thickened as “¥angn.”
Its appearance is like
milk so the meaning of
the word “ngN” can be
transferred by the word

“milk” modified by the

word “coconut.”
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SL TL The researcher’s
remarks
ﬁuﬁw Chinese celery “Celery” is known well

in the TL culture. It is

one kind of plant in the

s “J , I3
same family of “yunie.

To translate the word

J A\l
“9YuUn1w,” the  translator

substitutes  “celery”  for

d . .
“YUR1Y” and makes it

similar to the SL as
much as possible by
adding the word

“Chinese™
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SL TL The researcher’s
remarks

ng T h csg

92917 Light soy sauce “¥97”  means liquid

made from soybeans that
1s used to season food.

There are two sorts of

‘Ldg 2 “dg 2 Géd
WD Y9IV’ and Y

9981.”7 “&92%12”  is

<
a

lighter than “@92¢1.” In

transferring the meaning

of “¥972v17,” the

translator uses the word
in the TL culture
“sauce” modified by the
words “light” and “soy”

to indicate the character

and raw material of “&

9791.”
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SL TL The researcher’s
remarks
1{1ﬂm Fish sauce Sauce in English means

a liquid consisting of
various ingredients that
is served and eaten with
food to add flavor to it.
(Oxford Advanced
Learner’s  Dictionary,

1995:1043) Like sauce,

“vJar” is liquid that is

served and eaten with

food to add flavor to it,

v
but “wWtar” is made

from fish. So, the
translator adds the word
“fish” to modify the
cultural  substitute to
make the translated

version clearer.
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SL TL The researcher’s
remarks
Jarngnavn Sea perch “Perch” is  known by

Thai as “Uawnsv.” This
kind of fish has the
similar character to “yan
NEWIVT2,” but “perch” is

a fresh-water fish, while

“UYangwivn”  is  sea
fish. To translate the
word  “Yengwev1a,” the

translator uses the word
“perch” and adds the

word “sea” to modify it.
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SL

TL

The researcher’s

remarks

Chinese kale

“Kale” is known by
* (13 y & 2

Thai as AzUIAT

because its character is

similar to that of “azii1,”

but it has larger and
curlier leaves. So, to
transfer the meaning of

“az11,” the translator

uses the word “kale” in
the TL culture and adds
the word “Chinese” to
modify  this  cultural
substitute  for  clearer

meaning.

Coconut cream

“Wanghn” is liquid from

squeezing coconut meat
at the first time, so it is
as thickened as cream.

To transferring the
meaning of “¥WInNzN.” the
translator uses the word

“cream” modified by the

word ‘“‘coconut.”
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SLL TL The researcher’s
remarks
M2l Chinese radish Like 2l “radish”

1s one kind of root
vegetable. To make the

TL readers understand

the meaning of “¥1ly
W,” the translator uses

the word  “radish”
modified by -the word

“Chinese™

yyiyne 1d Five-spice stewed pork | «ys{&" is one kind of

ear
dish cooked by

simmering food  with
five spice powder and
star anise. This way of
cooking is like the

cooking of stew in the

TL culture. So, “wg1d”

can be substituted by
“stewed” modified by
“five-spice” in order to
make the translated
version similar to the SL

as much as possible.

Table 4 presents the nouns of which their meanings do not appear in the
TL culture but found in the case study, Spicy Thai Cuisine. The meanings of

these nouns are transferred by using cultural substitutes modified by another



-

Nicha Klinkajorn Translation Strategies of Ingredients /104

word to make the meaning in translated version similar to the SL as much as
possible. In addition, adding another word to modify the cultural substitutes can

also prevent the misunderstanding.

5.2.1.4 Generalization

The strategy of generalization means to replace the word in the SL with
the general word in the TL. Although the meaning of such general words in
TL are not exactly the same as the SL words, they convey the general idea of
such words. Nouns of which their meanings are transferred by this strategy

found in Spicy Thai Cuisine are presented in the following table.

Table S : Translation of nouns through gereralization

SL TL
amiinnday Squid
14l Egg
YL Bitter gourd

Table 5 shows the nouns which are translated by using generalization.

From the table, the meaning of the word “squid” covers the meaning of the

word “damiinnde”; the meaning of the word “egg” covers the meaning of
the word “l4'ln”; and the meaning of the word “bitter gourd” covers the

meaning of the word “ugszIu.”
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5.2.1.5 Diction

To translate nouns by means of diction, the translator has to take the
deep meaning, not the surface meaning of the word in the SL into account, and
choose the word in the TL that is suitable for that meaning to translate. From
the case study, it is found that the translator has a very good skill in choosing
words to communicate the meanings from the SL because his translation is not
limited to the surface meanings of the words. The nouns which are translated
through this strategy found in Spicy Thai Cuisine are presented in the following
table.

Table 6 : Translation of nouns through diction

SL TL The researcher’s
remarks
QERIC TN Crab skull “N33wedY” is  the hard

part of crab’s body, so
the translator chooses the
word  “skull” to
communicate this

meaning.
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SL TL The researcher’s
remarks
VMY Pork hock “Hock” means the middle

joint of an animal’s
back leg (Oxford
Advanced Learner’s
Dictionary, 1995: 565).
This meaning is the
same as the part of a
pig’s leg which is taken
to cook. So, the
translator  chooses this

word to transfer the

meaning of “¥Imny.”
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SL TL The researcher’s
remarks
UAss U Large cucumber Either “u@9n21” or “uaq

W is translated into

English by the same
word “cucumber.,”
although their

appearances are  quite

different, that is, “uma3 1™

i1s bigger than “usenin.”

To  dissimulate  both
word, the translator
chooses the word “large”
to modify the word
“cucumber” in order to

transfer the meaning of

“pasd”
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SL TL The researcher’s
remarks
L{fgﬂuﬁquﬂg Pork jowl “Jowl” means the lower

part of the face (Oxford
Advanced Learner’s
Dictionary, 1995: 642).
Although  “jowl”  does

not mean the neck (“ap”

in  Thai), the translator

. &
still  translates  “1lany

aune” in the SL as

“pork jowl” in the TL.
Because the translator
considers the deep

meaning of the SL, in

this case, “iionydaune”

actually means the lower
part of a pig’s face.
This part of pork is one
of preferable part to eat,
but in Thai, this part is

usually called “aony.”

Table 6 presents the nouns which are translated by using diction. The

translator selects the word in the TL to transfer the meaning aimed to convey

in the SL.
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5.2.2 Translation of modifiers

In terms of ingredients presented in each recipe, the important component
other than nouns is modifier. A modifier makes the cookbook readers know
which kind of ingredients they really have to find or prepare in cooking each
recipe. Consequently, to translate a cookbook from Thai into English, a
translator must realize the importance of modifiers. From the study of Spicy
Thai Cuisine, it is found that the translator has different strategies of modifier

translation, depending on each type of modifiers as follows:

5.2.2.1 Translation of process modifiers

A process modifier is a word modifying a noun in order to tell a

process in preparing an ingredient before cooking,

From the study, these are the strategies in translating process modifiers

employed in the case study, Spicy Thai Cuisine.

1) Using past participles

Following are the examples of the translation of process modifiers by
using past participles:
Example 181 (p. 16)

= o ¥
AITNOUTAY 1 ¥OUK

1 tsp. chopped garlic
Example 182 (p. 38)

aangn 2 @

2 boiled catfishes
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Example 183 (p. 40)

=1 [] a o kY [2J
WANZUNHUWIUANDA 2 Foulay

2 tbsp. fried cashew nuts
Example 184 (p. 58)

a A [ a Y]
nszeulenylaenduazidsn % 0o

1 2
Ya cup finely chopped peeled garlic

2 1

Example 185 (p. 80)

Nedudduunzinlaen 100 nfu

] 2
100 grams shelled boiled white prawns
2 1
In Examples 181-185, the process modifiers are translated by using the
past participles. These translated modifiers are put before head nouns. It is
noted that in case of two process modifiers, the order of translated modifiers

are in reverse order of those in the SL as previously mentioned in 5.1.
2) Using participial phrases

Following are examples of the translation of process modifiers by using
participial phrases:
Example 186 (p. 30)

Y Y
AUNBULDY 2 AU

2 spring shallots, cut into thin slices

Example 187 (p. 52)

Anmeveuriudiuviou 1 @u

1 lettuce plant, sliced into strips
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Example 188 (p. 90)

lunzngean 2 1y

kaffir lime leaves, torn_into pieces

Example 189 (p. 24)

N3O luanazidea 2 1o

1 2
2 garlic bulbs, roasted and then pounded well
1 2

Example 190 (p. 100)

WS NURIHUTOUNDANIDY 3 15IA

1 2

3 dricd large chillies, cut into sections and fried crisp

1 2
In Examples 186-190, the process modifiers are translated by using
participial phrases. These translated modifiers are put after head nouns. In case
of two process modifiers, the orders of translated modifiers are similar to those
of the SL. However, between the translated modifiers, there is either “and” or

“and then” which is not available in the SL.
3) Transforming into head nouns
It is found that translation of process modifiers by transforming them
into head nouns in the case study, Spicy Thai Cuisine, can be divided into two
groups as follows:
a) Head nouns of compound nouns
Translation of process modifiers by transforming them into head nouns

of compound nouns means to transform process modifiers in the SL into head

nouns in the TL, and use other nouns (which are head nouns in the SL) to
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modify them. “Compound noun” consists of two nouns, the first one functions

as a modifier of the latter one.

These are the examples of the translation of process modifiers by

transforming them into head nouns of compound nouns:
Example 191 (p. 28)
Andaaiiuly 1 Foulde
1 tbsp. coriander leaves

In Example 191, the process modifier in the SL “@adfuly” is

transformed into a head noun in the TL “leaves,” and the head noun in the SL

“fin% (coriander)” becomes a modifier in the TL.

Example 192 (p.42)

v
Fulounzoudinio 2 890

2 cups pomelo flesh

In Example 192, the process modifier in the SL “unziowatio” is

transformed into a head noun in the TL “flesh,” and the head noun in the SL

“&uTe (pomelo)” becomes a modifier in the TL.

Example 193 (p. 72)

A Y
danseuunzouie 1 09

1 cup roasted fish meat

14
In Example 193, the process modifier in the SL “unzowmaiis” is

transformed into a head noun in the TL “meat,” and the head noun in the SL

“dansev(roasted fish)” becomes a modifier in the TL.
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Example 194 (p. 78)

! .
Yomiaunziowaiie 1 §ae

1 cup steamed mackerel meat

In Example 194, the process modifier in the SL “unzwoiudiio” is

transformed into a head noun in the TL “meat,” and the head noun in the SL

4 - .
“1Jaw1s (steamed mackerel)” becomes a modifier in the TL.

b) Head nouns of noun phrases

Translation of process modifiers by transforming them into head nouns
of noun phrases means to transform SL process modifiers into head nouns in
TL noun phrases, and make SL head nouns be parts of prepositional phrases to
modify head nouns in the TL.

These are the examples of the translation of process modifiers by
transforming them into head nouns of noun phrases modified by prepositional

phrases:
Example 195 (p. 14)
Susheriuvioudu 1 &2
1 cup short lengths of Chinese celery
From the example, the process modifier in the SL “ﬁuviauf‘;"u” is

transformed into the head noun in the TL “short lengths,” and the head noun in

the SL “%udw” becomes a part of the prepositional phrase beginning with the

preposition “of” in the TL, “of Chinese celery.”
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Example 196 (p. 70)

wWinvauudhudusnn 1 daw

1 cup long thin slices of sweet pepper

From the example, the process modifier in the SL “¥uihuduen” is

transformed into the head noun in the TL “long thin slices,” and the head noun

in the SL “Winu21u” becomes a part of the prepositional phrase beginning

with the preposition “of” in the TL, “of sweet pepper.”

Example 197 (p. 50)

Yy @ ' Y
UAITUHHULLUY Y4 DY

72 cup slices of large cucumber

From the example, the process modifier in the SL “Wuwiu” is

transformed into the head noun in the TL “slices,” and the head noun in the

SL “umsdu” becomes a part of the prepositional phrase beginning with the

preposition “of” in the TL, “of cucumber.”

Example 198 (p.102)

HIneIUIOY % dao

72 cup lengths of yard-long bean

From the example, the process modifier in the SL “Wuviou” is

transformed into the head noun in the TL “lengths,” and the head noun in the

SL “f#lnen” becomes a part of the prepositional phrase beginning with the

preposition “of” in the TL, “of yard-long bean.”
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Example 199 (p. 74)

i 4 v
windvhudhuduainwegn % daw

Y2 cup scalded strips of spur chilli

From the example, the process modifier in the SL “wuiluduainwogn”

is transformed into the head noun in the TL “scalded strips,” and the head

noun in the SL “W3n¥1” becomes a part of the prepositional phrase beginning

with the preposition “of” in the TL, “of spur chilli.”
4) Adding process modifiers

Adding process modifiers means to add process modifiers which do not
appear in the SL. This is considered as one of the strategies of process
modifier translation because this strategy can help the TL audiences who have
not much information background about Thai cooking culture understand the

translated version more correctly.

These are the examples of the translation of process modifiers by adding

process modifiers which do not appear in the SL:
Example 200 (p. 32)

y
NIIFeRy 4 ¥

4 steamed crab skulls
In Examples 200, the translator adds the process modifier “steamed,”
which the SL does not have, into the TL in order to clearly inform the TL

readers that crab skulls used in this dish must be steamed before cooking.
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Example 201 (p. 56)

nsMeY 6 NAY

6 peeled garlic cloves
In Example 201, the translator adds the process modifier “peeled,” which
is not available in the SL,into the TL in order to give clear explanation that

garlic used in this dish must be peeled before cooking.

Example 202 (p.68)

winlu 1 soulde

1 tbsp. ground pan-roasted dried chilli
In Examples 202, the translator adds the process modifier “pan-roasted,”
which the SL does not have, into the TL in order to clearly inform the TL

readers that chilli used in this dish must be pan-roasted before cooking.

5.2.2.2 Translation of feature modifiers

A feature modifier is a word modifying a noun in each ingredient so as

to tell a suitable feature of an ingredient which is needed to the cooking.

Following are strategies used in translating feature modifiers found in

the case study, Spicy Thai Cuisine:

1) Using adjectives

Basically, feature modifiers in the SL are translated into English by

using adjectives, for example:
Example 203 (p. 16)

Yy ¥ @ v o
nsmunsuaalvg 2 @2

2 large spiny-clawed prawns
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Example 204 (p. 28)

v
WINFR WAL 2 1519

2 red spur chillies
Example 205 (p. 54)

amiinaa 300 n3u

300 grams fresh squid

In Examples 203-205, the SL feature modifiers, “@21vig),” “uns,” and “an”

are translated by using TL adjectives, “large,” “red,” and “fresh” respectively.
2) Using phrases

Considering the strategies of feature modifier translation in this
cookbook, it is found that the feature modifiers translated by using phrase are
usually the feature modifiers informing the weight of head nouns. The phrases
used in translating the feature modifiers can be sorted into two types:
prepositional phrases and participial phrases as seen in the following examples:

Example 206 (p. 40)

v
Uaradadiniin 300 n5Y 3-4 62

3-4 gouramies about 300 grams
Example 207 (p. 58)

vy
amiln ahnin 300 n$w) 3-4 §2

3-4 gouramies about 300 grams

Examples 206-207 are examples of the translation of feature modifiers by

using prepositional phrases beginning with the preposition “about.”

Example 208 (p. 56)

v
Uangweviidmin 500 sy 1 62

1 sea perch weighing about 500 grams
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Example 209 (p. 68) .
Uagou ihmdn 700 nSy 16

1 serpent-head fish weighing about 700 grams

Example 210 (p. 94)
Yaninimiin 500-600 nsy 169

1 grouper weighing 500-600 erams

Example 208-210 are the examples of the translation of feature modifiers

by using participial phrases beginning with the present participle “weighing.”
3) Adding feature modifiers

Like adding process modifiers, adding feature modifiers moans to add
feature modifiers which do not appear in the SL. This is considered as one of
the translation strategies of modifiers because this strategy can help the TL
audiences who have not much information background about Thai cooking

culture understand the TL clearly and make the TL more informative.

These are the examples of the translation of feature modifiers by adding

process modifiers:

Example 211 (p. 20)

ziWomd 1 gn

1 large tomadto
Example 212 (p. 30)

VEUNTY % dy

72 cup shredded ereen mango

Example 213 (p. 102)

dy ' k4 @
wolageudugn 5o nfwy

50 grams boiled serpent-head fish meat (without skin)
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In Examples 211-213, the translator adds the feature modifiers, which are
not available in SL,in the TL version in order to clearly inform the TL

readers that what kind of ingredients should be used in cooking.

5.2.3 Translation of classifiers

A classifier is a word which indicates a class of noun (Bunyong Kesthes,
1989:59). A classifier is a specific characteristic of the Thai language. This
type of word does not appear in the Pali-Sanskrit or English languages
(Somchai Lumduan, 1983: 126). Therefore Thai-English translation of classifiers,
which is regarded as an identity of Thai, but not available in English, is very

interesting and worth studying.

In the study of Spicy Thai Cuisine, the researcher finds that a classifier is
one of the important components of the ingredients in the recipes, and also
discovers that there are various interesting strategies in translating classifiers in
this case study. Before discussing those strategies, the researcher presents all
classifiers found in the cookbook Spicy Thai Cuisine. All classifierS presented
below are grouped according to the principles of Phraya Auphakhit Sillapasarn
(as cited in Somchai Lumduan, 1983: 128-131).



Nicha Klinkajorn Translation Strategies of Ingredients /120

There are a total of four categories of the classifiers in the SL found in
the case study, Spicy Thai Cuisine:
1. Classifiers indicating number and measurement
This category of classifiers can be divided into two groups:

1.1 Classifiers derived from the measurement

- N3y (32)°
- Alansu (1)

1.2 Classifiers derived from the type of container

- Foum  (31)
- Foulaz  (174)
- (68)

2. Classifiers indicating type

- M (12)
-\ (6)
- oy 4)
- U (1)

3. Classifiers indicating shape

- M (21)
T (43)
- Qn (13)
- du (18)

*
The figure in the parenthesis refers to the frequency in the case study.
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- Ay (5)
- %9 )
TN (1)
- 3w (6)
- wiu (4)

4. Classifiers repeating the name of noun
A 1 (1)

Upon studying the translation of classifiers in the cookbook Spicy Thai
Cuisine, 1t is found that the translation strategies of classifiers can be divided
into two groups: first, translation of classifiers called “conventional measure”
(Kathie Lou Carpenter, 1987: 4); second, translation of Thai classifiers. The
researcher divides the translation of classifiers into two groups according to the
categories of classifiers—the first category comprises words in English which
identify quantity or measurement, but not exact classifiers, and the latter
includes classifiers used in Thai, but not available in English. Each group of
classifiers requires different strategy of translation. The details of each group

are presented below.

5.2.3.1 Translation of conventional measure classifiers

As previously stated, there is no classifier in English, but there is
measurement  which is  used universally or which Carpenter (1987) calls
“conventional measure.” There are two approaches in translating the such

classifiers as follows:
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1) Transliteration

In the SL, a classifier derived from the English measurement unit is
written in the Thai writing system. When translating such classifiers, the
translator uses transliteration as seen in the following examples:

Example 214 (p. 22)

ANAZTN 500 NSY

500 grams Chinese kale

Example 215 (p.44)

4 3 "
Aetisunzilfonuuie 100 a3y

100 grams thin slice of steamed praWn meat
Example 216 (p. 82)

v . 4
Wodaourudu 300 ndu

300 grams sliced serpent-head fish meat
Example 217 (p. 92)

ladan 200 nsu

200 grams fish roe
Example 218 (p. 96)

My (@eonvmh) 1 Alandu

1 kilogram fresh pork hock
In Examples 214-218, the classifiers in the SL are the classifiers derived
from the English measurement units, “n5%” and “Alan$y” which are considered

as the conventional measures. Hence, in the TL version, they are replaced by

transliterated words in English.



Fac. of Grad. Studies, Mahidol Univ. M.A. (Language & Culture for Comm. & Dev.) /123

2) English equivalences

This strategy of translation is used when there is an equivalent word in

TL as seen in the following examples:

Example 219 (p. 22)

JIARNFHUALIDEA 1 FOUM

1 tsp. finely sliced kaffir lime leaf
Example 220 (p.64)

v
1eatlu 2 Foumn

I tsp. palm sugar
Example 221 (p.12)

Wz 2 % Fouldy

2 V2 tbsp. lime juice
Example 222 (p. 94)

fndrsaiurioudu 2 Foulse

2 tbsp. eryngo (phak chi farang), cut into short pieces
Example 223 (p.38)

N dY % da

Ya cup shredded green mango
Example 224 (p.70)
weduiuguidnsaunegn % dao
/2 cup small pieces of dry-pan-roasted prawn

In Examples 219-224, the classifiers in the SL are those indicating the
measurement units of “FouUr” “Fouldz” and “820” which are equivalent to
“teaspoon (tsp.)” “‘tablespoon (tbsp.)” and “cup” respectively in the TL.

Therefore, when translated from Thai to English, they are translated by using the

equivalent English words.
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5.2.3.2 Translation of Thai classifiers

One of the characteristics making the Thai language prominent is its
classifiers. This prominence becomes even more interesting and worth studying
when Thai classifiers need to be translated into English. Despite no classifiers
in English, when translating Thai classifiers into English, the translator of the
cookbook Spicy Thai Cuisine uses various strategies to retain the meaning of

the Thai classifiers in the TL as much as possible.

From the case study, it is found that there are three approaches in

translating the Thai classifiers as follows:

I) Using equivalent words and transforming into head nouns

From the study of Spicy Thai Cuisine, translation of Thai classifiers
by wusing and transforming equivalent words into head nouns can be

categorized into two groups as follows:
a) Head nouns of compound nouns

Translation of Thai classifiers by using and transforming equivalent
words into head nouns of compound nouns means to transform equivalent
words of Thai classifiers into head nouns in the TL, and modify them by
another nouns (which are head nouns in the SL). The examples of using and
transforming equivalent words into head nouns of compound nouns are below.

Example 225 (p.18)

Hanavey 3 1y

3 lettuce leaves

In Example 225, the word “lu” in the SL is the Thai classifier used

with containers, fruits, and leaves. In this case, it is used to classify the leaves

of plants—lettuces. Despite no classifiers in English, there is the equivalent
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word to the classifier “lu,” that is, “leaves.” So, the translator translates the

classifier “11” by using the equivalent word “leaves,” and putting it as the head

noun of the translated version and then modifying it by another noun, “lettuce”

(meaning “AnnAvey” in Thai) which is the head noun in the SL. This can

make the translated version have an equivalent meaning to that of the SL

without using any classifier.

Example 226 (p.20)

v
' @ '

v v
Jusoriuoudu 2 du

2 Chinese celery plants, cut into short length
Example 227 (p. 90)

fndHSaiuney 1 du

1 eryngo plant, sliced coarsely
Example 228 (p.98)

[

fndv 1 du
1 chopped coriander plant
Example 229 (p.90)

azladvufos 1 du

1 lemon grass stalk, cut diagonally into Ys-inch-thick slices
Example 230 (p. 96)
azlnd 3 du
3 lemon grass stems
In Examples 226-230, the classifier in the SL is “@u” which is the Thai
classifier used with plants, trees, and pillars. In this case, it i1s used with the
plants—Chinese celery, eryngo, coriander, and lemon grass. Although there are

no classifiers in English, there are equivalent words to the classifier “@u,” that
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2 “a’ 2
is, “plants” “stalk” and “stem.” So, the translator translates the classifier “du

by using these equivalent words, transforming them into the head nouns of the

TL and then modifying them by the former head nouns in the SL.

Example 231 (p.22)

Aoy 1 ¥

1 garlic bulb
Example 232 (p.60)

NININABY 3 ¥

3 pickled garlic bulbs

In Examples 231-232, the word “¥2”in the SL is the Thai classifier used

to indicate the shape of bulbiform things. In this case, it is used with the

plants—garlic. Without any equivalent classifier in English, there is the

equivalent word to the classifier “¥2,” that 1s, “bulbs.” So, the translator

translates the classifier “¥3” by using the equivalent word “bulbs,” and making

it be the head nouns of the TL, and then modifying it by another noun “garlic”

(meaning “Asgiion” in Thai) which is the head noun in the SL. In so doing,

the readers can grasp the meaning of “the bulbs of the garlic.”

Example 233 (p.76)
nIzen 6 nau
6 garlic cloves
In Example 233, the word “ndu” in the SL is the Thai classifier used to

classify a section of plant or flower. In this case, it is used with the plants—

garlic. There is the equivalent word to the classifier “AAY,” that is, “cloves.”

So, the translator translates the classifier “nay” by using the equivalent word
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“cloves,” putting it as the head nouns of the translated version and then
modifying it by the another noun “garlic” (meaning “nsNen” in Thai) which

is the head noun in the SL. The translation readers can understand the message

that it means “the cloves of the garlic.”

b) Head nouns of noun phrases

To translate the Thai classifiers into English by using equivalent words
and transforming them into head nouns of noun phrases, the translator usually

modifies these noun phrases by prepositional phrases as seen in these examples:

Example 234 (p. 50)

azszumidaiiiuge 3 %o

3 sprigs of mint
Example 235 (p.60)

nsefeuan 20 Ay

20 cloves of fresh garlic
Example 236 (p.62)

L 4
VTUNMEYI 1 Fu

1 slice of green lime
Example 237 (p.94)
Pumuviou 1 uig
1 rootlet of galangal, cut into slices

In Examples 234-237, the words “¥9” “nd3u” “du” and “udq” are the

Thai classifiers used to indicate the shape of things. Without any equivalent

classifier in English, there are the equivalent words to these classifiers “ao”

v

PTP~ " a5 133 Ya s 133 4 2 < > < = 9 < 99
nay TU” and  “L49,” that is, “spigs” “cloves” “slices’ and “rootlet

. s . <
respectively. So, the translator translates the classifiers “¥®” “ndu” “¥u” and



Nicha Klinkajorn Translation Strategies of Ingredients /128

“I49” by using these equivalent words and transforming them into the head

nouns of the TL and then modifying by prepositional phrases beginning with

the preposition “of” as seen in the above examples.
2) Using equivalent words as classifiers

Although English is regarded as the non-classifier language, there are
some Thai classifiers in the case study which are translated into English by
using equivalent words and regarding them as if they were the classifiers in

the TL as we can see in the examples below;

Example 238 (p.32)

NSNBY 5 na

5 cloves garlic

Example 239 (p.84)

NIToNYDY 1 12

1 bulb garlic
Example 240 (p.46)

v
WADU 5 Fu

5 strinps bacon

Example 241 (p.100)

neoutlonulfeontiuniy S §

5 slices peeled young galangal

v

In Examples 238-241, the words “n@» “4iq” and “¥u”in the SL are the

Thai classifiers used to indicate the shape of things. There is the equivalent

4
words to these classifiers “#p” “NAY” and “¥U,” that is, “cloves” “bulbs” “strips”
and “slices” respectively. So, the translator translates the classifiers “ndy» “q”

and “¥u> by using these equivalent words. In addition, it is interesting that the
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translator uses these equivalent words according to a rule of classifier use, that

is, he places them after numbers, as if they were the real classifiers.
3) Skipping classifiers

Unlike a Thai noun, an English one can be stated without a classifier.
Therefore, in translating Thai classifiers into English, skipping classifiers in the
TL 1s the basic strategy of which the examples are presented below:

Example 242 (p.18)

MeouNag 15 A2

15 mussels
Example 243 (p.94)
daui wimin 500600 n3u 1 )
grouper weighing 500-600 grams
Example 244 (p.46)
TulA 3 wes

3 eggs
Example 245 (p.48)

Ténsenwny Renma) 10 su

10 pork cocktail sausages
Example 246 (p.48)

159933 10 By

10 toothpicks
Example 247 (p.36)

HOULASHEDE 2 12

2 thinly shallots
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Example 248 (p.48)

veuIngiumiuneg %

2 onion, cut into thin slices
Example 249 (p.20)

a n:ly <]
WINYNY 10 A

10 hot chillies
Example 250 (p.28)

a =1
win'lnoda 3 ifa

3 pepper corns
Example 251 (p.26)

AN 5 gn

5 cucumbers
Example 252 (p.48)

uzWomA 2 gn

2 tomatoes
Example 253 (p.90)

Y o Y
AUNBUNUNEIY 1 aU

1 spring shallot, sliced coarsely
Example 254 (p.32)

Y
N33 4 U

4 steamed crab skulls
Example 255 (p.50)

yrywe1d 2 y

2 five-spice stewed pork ears
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In Examples 242-255, the classifiers in the SL are “@7" “Wog” “su”

which are used to indicate the type of things; the classifiers “¥7” “iia" “Qn”
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¥
cot

“éu” and “@u” which are used to indicate the shape of things; and the

classifier “y” which is the classifier repeating the name of thing. These Thai

classifiers are deleted in the translated version.

The results of the study presented in this chapter are all about
translation strategies of ingredients found in the case study, Spicy Thai Cuisine.
The study of translation strategies in this cookbook also includes the other part,
that is, the study of translation strategies of cooking processes of which its

results of the study are presented in the following chapter.
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CHAPTER VI

TRANSLATION STRATEGIES OF COOKING PROCESSES

Cooking processes refer to all actions and preparations in cooking.
Usually, the cookery of each culture bears differences which are also reflected
in languages. Consequently, the study of translation strategies of cooking
processes from Thai into English is interesting. The most important factor about
which the cookbook translator should concern is how to translate or transfer
the meanings of the SL cooking processes into the TL. As for the cookbook
entitled Spicy Thai Cuisine, eleven strategies are employed in translating
cooking processes. However, all of theseeleven strategies share a common goal:
they assist the TL audiences in grasping the meaning in the TL version as

clearly as possible.
6.1 English equivalences

Using English equivalences is the strategy of translation of cooking
processes which indicates the same action as in the TL culture. Cooking
processes which are translated by using this means are shown in the following

table.

Table 7 : Translation of cooking processes through English equivalences

SL TL
yoanaailal Scale

9 Shredded, grated, scrape

au Stir




Fac. of Grad. Studies, Mahidol Univ. MA. (Language & Culture for Comm. & Dev.)/ 133

SL TL
aqQn Mix, stir
8 Parched
AN Stir, toss, rub
fen Simmer
1987 Sauted
an Tear
0 Soak, plunge
WO Shredded
aoy'ly Break the eggs
fn Cut
@ Beat
LA Garnish
oA Fried
ny Crushed
Ny Pour
‘ﬂi:a Carve, score
U Crushed
T

o Bl 7
SIPRPL| ﬁf ‘\M Season
& I R

Q

4, B
10 INFORWIES
“0oL yyEs®
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SL TL
Tise Spread

w1 Split

W Roasted

14 Broil, grill

319 Pour

Tse Garnish, sprinkle, decorate
aulv Singe

a7n Blanched

an Remove

ua Fillet

du Chopped, cut off, shredded
(e Secure

o Shredded

nin Marinate

1o Wrap

ﬁu Cut

Table 7 shows the cooking processes found in the case study, Spicy Thai

Cuisine, of which the meanings are translated by using English equivalences.

From the table, it is seen that many words in the SL can be translated into the

TL by the same equivalent words because many words in one language may
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have the equivalent meaning to just one word in another language (Pornpimol

Senawongsa. 1984: 58). For example, the cooking processes “xog” “du” “la” and

“yn” in Thai have the same equivalent word, that is, the word “shredded.” From

Table 7, all cooking processes do not have any modifiers. Actually, in the SL,
there are also cooking processes with modifiers of which their culture-based
meanings are transferred by using English equivalences. Such cooking processes

are presented in Table 8.

Table 8 : Translation of cooking processes with modifiers through English

equivalences

SL TL
Tvanazea Finely pounded, pound well
Tvanneug Corsely ground
NOANIDY Fried crisp
NUNDUAN Pounded to break
duazidon Finely chopped
Hudes Cut diagonally into slices
ﬁ'ul,maumqq Cut diagonally into slices
s Cut into wedges
ﬁ’uﬁaugu Cut into short pieces, cut short, cut
into sections
ﬁ"umqq Cut into thin slices, finely sliced
Huduvieu Sliced into strips
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SL TL
ﬁ’upjag Thinly sliced, finely sliced
ﬁuaggﬁaﬂ Finely sliced
Wy Cut into disk-shaped slices
Wudmao Cube
Funew Sliced corsely

Table 8 shows -the cooking processes with modifiers found in Spicy Thai
Cuisine of which their meanings are transferred by using English equivalences.
From the tables, it is seen that translation of cooking processes with modifiers
is similar to that of cooking processes without modifier. The many-to-one

equivalence also occur in transferring the meaning of these cooking processes,

such as the word “UuUb1eq” “vuroe” and “Yiuaz®oa” are translated into
English as “finely sliced.” One word in the SL can also be translated into
many words in the TL. For example, “iuvioudy” can be translated into three

translated versions: “cut into short pieces” “cut short” and “cut into sections.”
It is observed that there is one cooking process with a modifier in the SL

having the equivalent meaning with a single word without a modifier in the

TL. This cooking process is “¥ufdesy” which is equivalent to the word

“cube.”
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6.2 Description

Using description is one of the strategies used in translating cooking
processes when equivalent word is not available in the TL. To translate
cooking processes by means of description, the translator has to know the
detailed information of each cooking process well in order to describe its
meaning through the description properly. By using this strategy, the translator
can transfer the meaning of the cooking process as well as using equivalent

words.

Cooking processes which are translated by using description are shown

in the following table.

Table 9: Translation of cooking processes through description

SL TL
G Bring to a boil over low heat
$n Cut decorative grooves down the

length, caved to look like flowers

o~ Thinly sliced, finely sliced, cut into
thin slices
TOIE Cut diagonally into thin slices
11 Just break open in a mortar
N Cut...open
% Break the flesh into shreds with a

fork
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SL TL
Isy Place...on top
an Spoon into boiling water, immerse in
boiling water, dip in boiling water,
cover with boiling water

Table 9 shows the cooking processes found in the case study, Spicy Thai
Cuisine, which the translator transfers the meanings by using description.
However, the SL cooking processes which have the equivalent words to the TL
ones are sometimes translated by using this strategy. From the table, it is seen
that some cooking processes in the SL have their equivalent words in the TL,

but their meaning can be transferred by using description. For example, the

cooking process “1Ag7” is equivalent to “simmer,” but it can also be translated

into English as “bring to a boil over low heat” It is found that the meaning

of one word can be translated by using various descriptions. For example, the

cooking process “@an” is translated by using four descriptions: “spoon into

9% Cel

boiling water” “immerse in boiling water” “dip in boiling water” and “cover

with boiling water.”
6.3 Word creation

Translating cooking processes through word creation means to combine
related words in the TL to make the new word and employ it to transfer the
meaning of the word in the SL. To employ this strategy in translation, the
translator must grasp the main meaning or concept of each cooking process
truly, and transfer its meaning according to that concept. Translating cooking

processes by using this strategy are presented in table 10.
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Table 10: Translation of cooking processes through word creation

SL TL

& Pan-roasted
567 Crisp-fried
59U Dry-pan-fried

Table 10 shows the cooking processes found in the case study, Spicy
Thai Cuisine, which the translator transfers the meanings by means of word
creation; the translator combines the main concepts of each cooking processes
and used these concepts in translation. From the table, the main concepts of

v
Y

“A9” are “roast” and “pan” which refer to “roasting in a pan,” the main
concepts of “(397” are “fry” and “crisp” which refer to “frying until crispy,”

and the main concepts of “s9u” are “fry” “pan” and “dry” which refer to

“frying in a pan until dry.”

However, it is seen that some cooking processes in the SL have their

equivalent words in the TL, but their meanings can be transferred by word
creation. For example, the cooking process “(387” is equivalent to “saute,” but
the translator creates the new word “crisp-fried” to translate it. This created

word also transfers the meaning of the word in the SL as well as the

equivalent word does.



Nicha Klinkajorn Translation Strategies of Cooking Processes/ 140

6.4 Words with incomplete meanings

Transferring the meaning by using words with incomplete meanings
means that the words used in the TL cannot transfer the meaning of the SL
completely. However, such a word is meaningful enough to make the readers
imagine or understand the meaning of the message. Cooking processes which
are translated by using words with incomplete meanings are shown in the

following table.

Table 11: Translation of cooking processes through words with incomplete

meanings

SL TL The researcher’s

remarks

ua Cut “Ua” means to cut into

(13 »

thin  slices, but cut
does not have the
meaning of “into thin

slices.”

& o i /4 o .. .
azean drain asAAY1” means to bring

things that are soaked
into water from the
water, but “drain” gives
the image of pouring out

the water.
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SL TL The researcher’s
remarks
Huunay Sliced “Sliced” has incomplete

meaning of “Wuunay”

because it does not have

the meaning of “unay.”

It just means “viu.”

FUAY Thinly sliced “Thinly  sliced” has

incomplete  meaning  of

“NUAIMWYNS” because it

does not have the

meaning of “@wv9,” it

has just the meaning of

g
LY

““u."’

e~

U Lé’ﬂq Sliced “Sliced” has incomplete

=

v b 4
meaning of “WulFy?”
because it does not have

i d
the meaning of “1@el.”

It just means “¥Wu.”

Table 11 shows the cooking processes found in Spicy Thai Cuisine of
which their meanings are transferred by using words with incomplete meanings.
Using this strategy leaves some meanings of cooking processes untranslated.
Nevertheless, the incomplete meanings of these word are enough to make the

TL readers understand the message.
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6.5 Addition

The strategy of addition in translating cooking processes is performed in
order to make the translated version more informative and understandable.
Addition is usually used when the translator considers that the information or
detail in the SL is not enough for the TL readers who do not know the Thai
cooking culture well. Moreover, this method is used in the case of making the
TL version more correct and acceptable because the correctness of the language

can help the readers to understand the TL more easily.

From the study of Spicy Thai Cuisine, there are a total of three sorts of

addition as seen below:

6.5.1 Addition of information

To translate the cooking processes in the SL to the TL, the translator
usually adds the information, which makes the TL readers better understand the
cooking processes or other details, into the translated version. However, adding
information does not include the unrelated information into the translated

version because this is not considered as the translation, but the writing instead.

These are the examples of the meaning-based strategy of cookbook

translation by adding information found in Spicy Thai Cuisine:
Example 256 (p. 22)

¥ o 3 Y @ v kY
mawnﬂzuﬂwmmﬂ AALDIURNICAIUAU

Wash the kale well. Remove and discard the leafy portions; only

the stems will be used.

In Example 256, this dish is named “Broiled pork jowl and crisp kale

(“ApMYB19AzIINTBY” in Thai).” The sections of kale which is only used in this

dish are stems. The SL preparation “ARURWIZAIUAN" is translated as “only
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the stems will be used” in the English version. The translator adds the
information “Remove and discard the leafy portions” into the English version to

make it more informative.

Example 257 (p. 56)
: a qy : d‘g Yy 9 %
NﬁiJ‘Lﬂqg‘ll WINYHY UIWEU ¥DIVY 1WIAeNU

Chop_the chillies and mix them with the chicken stock, lime juice

and soy sauce.

In Example 257, this dish is named “Steamed sea pearch with chillies in

. , 4 o - : ..
lime sauce (“UmNZWIVMIHINTANZUII” in Thai).” The cooking preparation in the

example is the process of preparing the spicy sauce for pouring onto the fish.
In the SL, the book says only “mix the chillies with the soup,” but the
translator adds the information “chop the chillies” in the translated version in
order to inform the translated version readers that the chillies must be chopped
before mixing them with the soup, otherwise the sauce will not be as spicy as

it should.

Example 258 (p. 60)
Sudsemuiuugsguviu aannegn 295U @siiude udsdefing

lvazszund

Wash the bitter gourd, cut in half lengthwise, remove the insides,

then slice, scald in boiling water to soften, and serve with prawns.
Garnish with mint and coriander leaves.

In Example 258, this dish is named “Steamed prawns with chilli and
lime sauce (“f’jﬁﬁdﬂﬂw?ﬂmun” in Thai).” This dish must be eaten with the
scalded bitter gourd. In the translated version, the translator adds the detailed

information about how to prepare the bitter gourd in order to make the

translated version readers do it correctly.
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Example 259 (p. 38)

14 v 4 v

Tehiniuaslunseng AdlWlidou 19Mnan ldulemamennssag
y Y dy o U a A P dy

Uszwm v 6 Tuselilemnszae neadnaiwesumaoadoiioa

o Y v oa g 2 vy A o Y v 4 o y g
WU UAINAVBAMUNTIY Wimbdesisaesdiu dndu Wa'liliazidenin
o e 9 Ay a <
T nasslidedaineaituas

Place the oil in a wok on medium heat. When the oil is hot, put
about half a cup of the catfish in the oil and spread it out into
shreds. When the fish starts to brown, gather the shreds together,
turn over, and fry until crisp and golden brown. Then remove

from the wok and set aside to drain and cool. Fry the rest of

the fish in the same way. half a cup at a time.

In Example 333, this dish is named “Crispy shredded catfish spicy salad

(“0nlawd” in Thai).” The translator adds the detailed information about how to

fry the catfish until crispy into the translated version. This information may not
be necessary for the SL readers who know the Thai cooking culture well so
this information is not included in the SL, but this information is quite
important to the translated version readers who do not know much about Thai

cooking.

Example 260 (p. 86)

14 0 v
dutieTr vedaluaes Hawegn thumiuFuinamed

Clean the beef, wrap in foil or banana leaf and tie securely. Grill

the beef over a low fire, and done. Cut it into bite-sized slice.
Example 261 (p. 100)

v v
Taihaslunde @9lvuss

Put the eight cupfuls of water in a pot on high heat.

In Examples 260-261, the translator adds the detailed. but important

information into the translated version. This information is not included in the
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SL because it is commonly known by Thai people, but for the translated
version audiences, this information are regarded as important because it can help

them to cook correctly.

6.5.2 Addition of connectors

It is found from the study that adding connectors is Very necessary in
translating cooking processes from Thai into English because connectors help
the TL readers understand the cooking processes more easily. They can learn

which process should be done before or after another by connectors.

From the study, the researcher finds that there are very few connectors
used in Thai. A sentence is usually put next to the other without any
connectors. 'This does not confuse the Thai readers because they are
accustomed to the Thai language structure and have background information
about the Thai cooking culture. But when the cooking processes are translated
into English, adding connectors into the English version is considered as an
essential strategy for the non-Thai and having connectors between two or more

sentences 1is preferable in English.

A connector which is used to send the message and/or indicate or
explain the details is usually found in cookbook translation because this kind of
connector can help the TL readers grasp the message step by step. From the
case study, Spicy Thai Cuisine, the connectors which are added in the translated

version can be seen below:
6.5.2.1 Adding the connector “and”

These are the examples of cooking process translation by adding the

connector “and’:
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Example 262 (p. 16)
mvdanalden Fnidusieen
split open along the back from head to tail, and remove the
veins.

Example 263 (p. 26)

NNV IOUYN HUAWYITNHUI

cut decorative grooves down the length of each, and cut across

into thick slices.
Example 264 (p. 48)

° ' 9 a’z’ P b4 3‘:
u“‘ﬁﬂ'ﬂuﬂ@iﬁﬂiﬁ)ﬂﬂﬂﬂ‘ﬂﬂ Lﬂﬂ'ﬂﬂ’lﬂiu%ﬂﬂu

Wrap a piece of bacon around each sausage, and secure with a

toothpick.
Example 265 (p. 56)

eaUnguasuualal Tsensziiey

Pour the mixture over the fish and place the pickled garlic on
top.
Example 266 (p.76)

v v v v
wennhwewitden 1idar ihea aslunide aslinefon

Mix tamarind, fish sauce, and sugar in a pot and heat to a boil.
Example 267 (p. 100)

feilmdazern dudludiug

Wash the snapper head well and chop into sections.
In Examples 262-267, there are two preparation processes in the SL, but
there is no connector between them. When translating into the TL,the translator

adds the connector “and” between a couple of cooking processes.
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6.5.2.2 Adding the connector “then”

These are the examples of cooking process translation by adding the

connector “then”:
Example 268 (p. 14)

14

o v < LY 3 =3 :
aunihldiden lddamiinasainsan dnduldazdaii

Immerse the squid in boiling water for a short time, then remove

and drain.

Example 269 (p. 22)

v
lvannsziion 0fnd winlne WazBoaudundrduny ldihma woa

Uy wd idhiu wiin 1A szina 30 undl

Pound the garlic, coriander root, and pepper until well mashed.
Rub this into the pork. Next, add the sugar and seasoning sauce
and work the pork around in these. Then, set aside and allow to

marinate for about thirty minutes.

Example 270 (p. 38)

o A a4 4 X s o A 4 qy a4 &
ﬂaﬂﬁﬂﬂgwmmmamwﬂmﬂ‘ﬂa1i’mnu umﬂaueﬂﬁmnm Yimaeans

o & - 4
03U dnvu waznellafineaduas

When the fish starts to brown, gather the shreds together, tumn
over, and fry until crisp and golden brown. Then, remove from

the wok and set aside to drain and cool.

Example 271 (p. 56)

v
voaunaalat dviesninldosn drldazenldiniidiamimes laaw

Y =
NHAN

Scale, clean, and wash the fish. With a knife, score the flesh along

the length of the fish; then place in a deep bowl.

N
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Example 272 (p. 100)

v v v v
Terhadlunile aslduss worlwdenlddardy 10 Wi wiheen

Put the eight cupfuls of water in a pot on high heat. When it
comes to a boil for ten minutes; then, pour off the water,...
In Examples 268-272, there are two or more preparation processes in the
SL, but there is no connector between them. When translating into the TL, the

translator adds the connector “then” between those cooking processes.
6.5.2.3 Adding the connector “and then”

These are the examples of cooking process translation by adding the

connector ““and then”:
Example 273 (p. 14)

¥ v v
ﬁu"flummsw HUBUWDAT

carve the flesh in a crosshatch pattern, and then cut into bite-

sized pieces.
Example 274 (p. 24)

Tdause wdmevs ldazszumi

Add the celery, toss to mix, and then add the mint leaves.
Example 275 (p. 38)

unziiieda Bl1WaziBen Haldids

Separate the flesh of the catfish from the skin and bones. Break

the flesh into shreds with a fork, and then set aside to dry.
Example 276 (p. 92)

v
aelvar WAl azidari

Wash the roe well, and then set aside to drain.
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-~
Example 277 (p. 96)
1y laulaumdesta 9fiayasusentivun Srahliazein u
v
Singe the hock over a fire until the skin turns yellow. Scrape
with a knife to remove any hair. Wash, and then cut into disk-
shaped slices
In Examples 273-277, there are two or more preparation processes in the
SL, but there is no connector between them. When translating into the TL, the
- translator adds the connector “and then” between those cooking processes.
6.5.2.4 Adding the connector “first...and then”
There is one example of cooking process translation by adding the
connector “first...and then™:
Example 278 (p. 100)
worluaealdin woreudt lduziWomsa winlne Yaidu azlad 1y
weNgA
When it boils, put in the galangal. When you can smell the
fragrance of the galangal, add first the tomatoes and pepper and
then the fish head, lemon grass, and kaffir lime leaves.
- In Example 278, each cooking process in the SL is put next to the other

without a connector. When translating into the TL, the translator adds the

connector “first...and then” into the translated version.

6.5.2.5 Adding the connector “next”

These are the examples of cooking process translation by adding the

connector “‘next’”:

-
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Example 279 (p. 22)

b
Tvannszifioy 510 win'lne IozBeauduadrvuny lddea wseoa

dyasa mdidnu

Pound the garlic, coriander root, and pepper until well mashed.
Rub this into the pork. Next, add the sugar and seasoning sauce

and work the pork around in these.
Example 280 (p. 74)

o a d A Y W & Y & A &
‘TlﬂW‘iﬂﬁf‘ﬁTaﬁUu%‘lu‘WlJﬂ']UNﬂﬂ’mﬂﬂﬂJ 'mmef’jmn Hany Lut’]'ﬁ‘l‘J‘ﬂ'\ll‘]fu

Arrange the spur chilli on a bed of lettuce on a platter. Next,
place the prawn and the slices of lean pork and pork belly on
top.
In Examples 279-280, there are two or more preparation processes in the
SL, but there is no connector between them. When translating into the TL, the

translator adds the connector “next” between those cooking processes.
6.5.2.6 Adding the connector “finally”

There is one example of cooking process translation by adding the

connector “finally”:

Example 281 (p. 74)
fﬁ"ﬂw"iﬂ%ﬁmauumuﬁﬂﬁaﬂﬁﬂmﬂﬂau 'mdaf’j'eﬁ'u n‘fem n‘femgmui‘?u
Tsodavuzndnd funts :edaoiien Tsewih@ovounnsden nszifion
907 W0 1S
Arrange the spur chilli on a bed of lettuce on a platter. Next,
place the prawn and the slices of lean pork and pork belly on
top. Sprinkle the meats with the shredded coconut and ground
dried shrimp, and then pour the dressing over them. Finally,

sprinkle the salad with the fried shallot and garlic slices and the

coriander leaves and serve.
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In Example 281, each cooking process in the SL is put next to the other
without a connector. When translating into the TL, the translator adds the

connector “finally” before the last process.

6.5.3 Addition of objects

Adding objects to the translated cooking processes is performed in order
to make the sentence in the TL correct, more acceptable and understandable.
The object which is understood what it is or the object of the sentence which
has the same object as the precedent sentence are usually deleted in the SL.
This deletion does not affect or confuse the SL readers. But if this deletion
still exists in the TL, it does not cause only the confusion to the TL readers,
but also the unnaturalness of the TL. As a result, it is the translator’s duty to
add the deleted object in the SL in the translated version as seen in the

following examples:

Example 282 (p. 32)

) < o & 7 S
ﬁ'\\?ﬂﬁ'\'ﬁllﬂ TUSUYUIANDAN “UQ(I'Hﬁ'JUQ'\ﬁJ

Clean and wash the squid, cut into bite-sized pieces, and score

them attractively.
Example 283 (p. 46)

b4
ﬂﬁ)ﬂi‘lﬂﬁﬂﬂniﬁ‘“ﬂu ﬁ"mﬂu MATINANNIY

Break the eggs into a bowl, but do not beat them. Pour the eggs

into the center of the oil,...



P
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Example 284 (p. 74)

[ a dy a 9y [ 47 y 9 dy dy q’:
‘Dﬂ‘Wiﬂ"lfﬁ']ﬂﬂﬂuinu%’l‘l‘!ﬂ’lﬂwﬂﬂ'lﬂﬁﬂn TNUHINAY LUDWY UV LU

Tssiouzndnm fuuts

Arrange the spur chilli on a bed of lettuce on a platter. Next,
place the prawn and the slices of lean pork and pork belly on
top. Sprinkle the meats with the shredded coconut and ground
dried shrimp,...

Example 285 (p. 94)

v v
voananla Wiviosninldoon ateta Tearisansdty

Scale, clean, and wash the fish, score the flesh on either side
attractively.
In Examples 282-285, the sentences in the SL are put next to the other

by deleting the object of the following sentences because they have the same

object as the preceding sentence. The deleted objects are “Uamiin,” 14" “Lﬁ‘ﬂff&

b v v
Al Lﬁ'aﬁg Lﬁﬂﬁﬂuﬁ1u%u,” and “1a1” respectively. When translating into English,

the translator adds these deleted objects into the translated version.

Example 286 (p. 80)

anlaou

Transfer the salad to a plate
In Example 286, there is one sentence in the SL,but the object which is
understood by the context is deleted. When translating into English, the
translator adds the deleted objects into the translated version in order to make

the sentence acceptable and understandable for the TL audiences.
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6.6 Deletion

Superficially, it seems that only addition is able to make the TL
audiences in the different culture understand the translated cooking processes
more clearly. But in fact, deletion is another way to reach this goal because

sometimes deletion can make the TL more relevant, concise, and understandable.

In the case study, Spicy Thai Cuisine, it is investigated that there are two
types of information which is usually deleted to make the translated version

more understandable and concise.

6.6.1 Deletion of redundant information

Redundant information used in this case means the repetitive information
or trivial things. Such information is considered as the unnecessary information
which may confuse the translated version readers. As a result, the translator

does not include this kind of information in the translated version.

These are some examples of deletion of redundant information found in

the case study, Spicy Thai Cuisine:
Example 287 (p. 22)

Mednazihazein dauemzdiudy onildenewadiuly Huvieu

14
U5z 3 1

Wash the kale well. Remove and discard the leafy portions; only
the stems will be used. Peel the stems, cut them into sections

about three inches long.

In Example 287, the information in the SL which is deleted 1S repetitive;

“donulden” and “wwAdiulu” all mean the same thing. Consequently, the
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oy

translator translates only “Uenilden” as “peel the stems” in English version

and deletes the redundant information “w@wadiuly.”

Example 288 (p. 18)

v v v v v 4
waanihimemstienihawautuhuzun thea wSnaivy NI NN

a1
Mix the fish sauce, lime juice, sugar, chilli, and chilli paste

together well,...

Example 289 (p. 62)

b H
ta sednmavew Semydn sedanhimlye B dunaude 2)

Place the pork on a bed of lettuce arranged on a plate, pour on
the sauce from Step2,...
Example 290 (p. 96)

v  / 14
oW Tasdminzuns thim winwh lddae Snvmuyduleunld au
1019

Put lime juice and fish sauce in a bowl with sliced spur chilli,
pour the hot soup into the bowl, stir gently
In Examples 288-290, the SL has the redundant information which is the
insignificant introduction of the relevant topic. Such information is usually

deleted in the TL.

6.6.2 Deletion of universal information

Not all the information in this cookbook is the cultural information,
some of it is basic information which is commonly known by everyone
regardless of culture. In other words, this kind of information is known by

means 6? common sense.
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From Spicy Thai Cuisine, it is discovered that this kind of information is

deleted in the translated version, for example:

Example 291 (p. 12)
Y 14 A ' v 9 o 5 : Y A 9 [ J Y
anne unzaldenimassnidudesn duhlvdiiea aandewegn Anvulv
& o
agiaaun

Wash, shell, and vein the prawns. Spoon into boiling water. When

done, remove from water and drain.

Example 292 (p. 26)

v v
lvanwinFi n3zioy 06T wWsn'lne saufuldaziBen wausutheia

v v v
e dhwzvwitlen laviiedslW woifon snag

Pound the spur chilli, garlic, coriander root, and pepper corns until
finely ground, add the sugar, fish sauce, and tamarind juice. When

the mixture boils, remove from the heat and set aside.

v v L4
In Examples 291-292, the information “Aui1¥ifen” and “landodsln” are

regarded as the information which is commonly known. In the TL, the

translator has already translated the information “an” as “spoon into boiling
water” in Example 291 and the information “!Aea” as “when the mixture boils”
in Example 292. It is commonly known that the meaning of “an” relates to
the meaning of “ﬁ"’a‘lj’ﬂﬁlﬁaﬂ” and the meaning of “iApA” relates to the
meaning of “lﬁﬂﬂagﬂw.” When “a3n” and “i@on” are translated, the phrases

Yy ¥

v
“aauirlifnen” and “landedsld” can be deleted.

Example 293 (p. 34)

% ' a 9/ Qs
ﬂﬂiﬁ%Tuﬂi@ﬁﬂ%UNﬂﬂTﬂﬁf)‘ﬂ

Spoon the cockles onto the lettuce,...
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In Example 293, the information “9u#509820” in the SL is the

information which is commonly known. The translator deletes it and translates
it as “onto the lettuce” because it is common sense to realize that “spooning

the food onto the lettuce” means the lettuce which is on the plate.

Example 294 (p. 94)
dnldmu Tsomhdoindnss @indouq
Transfer to a bowl, sprinkle with the eryngo, and serve.

In Example 294, this dish is “Sour and spicy crisp grouper soup (“@uén
tlaudmeansou” in Thai). The information “$8uq” in the SL is deleted because

it 1s the information which is known by common sense. It is commonly known

that the food, especially liquid food, should be served while it is hot.

Sometimes the translator deletes some important information which is
useful for cooking. Such deletion is not regarded as the strategy of translation
because it does not help the TL audiences to understand the translated version

more clearly, nor give any necessary information.

From the case study, these are some examples of the cookbook
translation by deleting important information which is necessary for cooking:
Example 295 (p. 16)

¥ b4 Y @ Qy il Y : A [ Y o
aWﬂf}ﬂIWﬁZ@Tﬂ AUNUIANY HIMdanalaen PALTUATDON

Wash the prawns, cut off the feelers, split open along the back

from head to tail, and remove the veins.

In Example 295, this dish is named “Charcoal-broiled prawns with spice
dressing (“A4fwnswwar” in Thai).” The information “vialden” in the SL is
deleted, despite its significance in cooking this dish. That is, prawns used in this

v
dish must not be peeled. When “viuild®n” is not translated, it can be mistaken
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that the prawns used in this dish must be peeled because prawns are normally

peeled.

Example 296 (9. 40)

v v v v v
Tadhaa 1hdan vdhwzun adlunde R Mooy nowen snas Heldly

=4

ey
Put the sugar, fish sauce, and lime juice in a pot, bring to a boil
over low heat, and the remove from heat and allow to cool.

In Example 296, this dish is named “Spicy shredded gourami salad (“&n
ﬂmi’fﬁmj“ in Thai).” The information “woiAea” in the SL is deleted. This
deletion can mislead The TL readers who do not have much background

information about cooking. To simmer the dressing, the ingredients must be

boiled over low heat until it just boils before removing from heat. When “wo
o~ is deleted, the translated version readers may simmer the ingredients so

long that it burns, or so fast that it does not blend well.

Example 297 (p. 42)

Tvannsnure Jainseu veuuas nsemey Wdaetuliazidea udmewy

g - td - o a Y]
hilar e dwevwidlen addvnans @ewedu snag

Pound the chilli, fish, shallots, and garlic until well ground.
Transfer to a pot, add the fish sauce, sugar, and tamarind juice, and
simmer until thickened.
In Example 297, the information in the SL which is deleted is about the
heat level used in cooking. In cooking, the heat level—low, medium, high is
very significant because different kinds of food require different levels of heat.

When the information about the heat level in the SL is deleted, the TL readers
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who have little knowledge about Thai cooking do not know the suitable level

of heat.

Example 298 (p. 84)

v b4
aride 1 luingIWuse uazdesnsenduiioei i lug suntundes 5

v v
nudluduue

Wash the beef, broil over a medium charcoal fire until golden,

brown, and then cut into slices.

v
In Example 298, the information in the SL “@esnsonduitisailyind” is

deleted. This information tells how to broil the beef properly. When it is
deleted, the TL readers who do not have much background information about

cooking may make the beef burnt.
6.7 Specification

Among the translation strategies of cooking processes, the strategy of
specification is similar to that of addition. That is, both of them make the TL
clearer and more understandable. However, while addition information means to
put the additional information in the TL, the strategy of specification means to
make the information which has already been in the SL more specific in the
TL,

From the case study, Spicy Thai Cuisine, these are the examples of the

translation strategy of cooking processes by specifying:
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Example 299 (p. 18)
. v v d‘
FusamiedSuuasnulaseudnass Wida wSen @y udPuemeni
Yy 9 Y : o S’c:/ v (=1
a7n 1Audn angnAhd IvnIe19599

taste to see if the balance of the hot, sour, and salty tastes is

right: if not, season accordingly. Then, pour in the cockles, mussels,

and clams, stir quickly to mix,...
In Example 299, the translator specifies the information “vie#™ in the SL

by indicating three kinds of shellfish used in this dish—the cockles, mussels,

and clams.

Example 300 (p. 38)

FulWld 3 gar

Season obtain to a sweet. salty or sour flavor.

In Example 300, the specified information in the SL is the information

about the taste of food. The phrase “35@” in the SL is understood by the Thai

people as the combined taste of sour, salty, and sweet. But the TL readers may

not understand what three particular taste are. Hence, the translator translates 3

3a” into English as “a sweet, salty or sour flavor.”

Example 301 (p. 48)

S o o y
waniiar dweun diena auldazaie

Mix the fish sauce, lime juice, and sugar, stir_until the sugar

dissolves.

In Example 301, the translator makes the information “Aul¥iazais” in the

SL more explicit in the TL by specifying that the sugar 1is “‘stirred until

dissolves™ as its SL version, “aulfazay,” says nothing about the thing that is

stirred.
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Example 302 (p. 60)

unzalaends Mndsdnidudieen daldanu

Wash, shell, and vein the prawns, line_ up one next to the other on

a plate,...
In Example 302, the information about how to arrange the food on plate

is made more specific. Actually, there are a lot of styles in the art of arranging

the plate. As for this dish, “Steamed prawns with chilli and lime sauce” or “A3

4 a 2 N . PN,
HUN3IANINUZUIT” in Thai, prawns are usually arranged in line on a plate so the

information “3a1d9114” in the SL is specified in the English version in order to

make the translated version readers do it correc:ly.

Example 303 (p. 66)

aoelvlddoanouan

Break the eggs into a mixing bowl and beat just enough to break

the yolks.

In Example 303, the translator makes the information “Gweusn” in the

SL more explicit in the TL by specifying what is beaten and translating “Awe

AN~ as “beat just enough to break the yolks.”

Example 304 (p. 68)

e e Ivousuagnmans

Broil over a low charcoal fire until golden outside and done

inside.

In Example 304, the information “dugnindes” in the SL indicates the

appearance of the cooked fish. In the translated version, this information is

specified by being translated as “until golden outside and done inside.”
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6.8 Paraphrase

Paraphrase means to translate or transfer the meaning in the SL into the
TL by using the different expression in the TL to convey the same meaning in
SL. In other words, it means expressing the same thing in the different way.
To 1llustrate this, the researcher compares the translation strategies with the
route, and the meaning or the information with the destination. The literal
translation is a route which can take us to the destination, while translating by

this strategy 1s another parallel route which can take us there as well.

From the case study, Spicy Thai Cuisine, these are the examples of the

translation strategy of cooking processes by paraphrasing:
Example 305 (p. 16)

v
FuglisenlSor By vauanties

The taste should be sour, salty and slightly sweet.
Example 306 (p. 20)

v
UNZNDUF AT ALILD

Remove the scallops from the shells
Example 307 (p. 38)

b 4
inziiolan

Separate the flesh of the catfish from the skin and bones.
Example 308 (p. 48)

farunouiiu 2 viou

Cut the bacon strips in_half.
Example 309 (p. 52)

i ¥ v ¥
Herunszey wSnany Wdan thuzun dgesmia 0o By Wldsada

AUAMUADINTT

Mix the garlic, chilli, fish sauce, and lime sauce to obtain a spicy-

hot, sour, and salty sauce
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Example 310 (p. 64)

14
' =]
dramann yaouasliifhudug Limwwda

Wash the cucumbers, and shred them, removing the seeds.

In Examples 305-310, the information in the SL are paraphrased in the

TL but the meaning is still retained as in Example 308, “Aawnowiiu 2 vieu” in

the SL is translated as “Cut the bacon stripsin half” in the TL, although it can
be literally translated as “Cut the bacon strips into 2 sections.” However, it is
seen from some examples that they cannot be translated literally. Subsequently,

the translator solves the problem by means of paraphrase.

6.9 Rearrangement of information order

It 1s found that rearrangement of information order occurs when the
information order in the SL is not quite correct. Although it does not confuse
the SL readers, but it absolutely confuses the TL readers. Besides, this strategy
of translation is used to make the translated version more refined and more

easily to follow in cooking.

These are the examples of the translation strategy of cooking processes
by rearranging the information order found in the case study, Spicy Thai
Cuisine:

Example 311 (p. 58)

. v
SoaldnuruiiuFunes

1 2

cut into bite-sized pieces, and arrange these on a plate.

2 1

In Example 311, The sentence order in the SL is not correct, that is, “¥iu
WuFunes ™ should be put before “Foeldau.” Consequently, the translator

arranges the sentences in the new and correct order.
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Example 312 (p. 96)

' v 14
Ao Irgu sumimydesuded Iidlonyas snas

simmer slowly until the pork is tender, and then remove from the
heat. Be careful not to over cook.
In Example 312, the sentences in the SL are arranged correctly, but the

translator rearranges the sentences in the TL in order to make it more fluent.
6.10  Transformation of language structure

Transformation of language structure is one of the translation strategies
of cooking processes. The translation strategy of transforming language structure
means to change the structure at one level in the SL to another level in the
TL. This strategy makes the TL version more refined and readable.

Transforming language structure found in the case study are:
6.10.1 Transforming sentences into clauses

These are the examples of the translation strategy of cooking processes
by transforming sentences into clauses found in the cookbook Spicy Thai
Cuisine:

Example 313 (p. 26)

v v
Tvanwsnaih nseifon 10fn% WSn'lne sauiuliasBon wausuthea
»: : =1 [l 9 : A ] b N~1 '
e thuzvwitlen Tandedsy wofen snas Yassliey ldusun

Yo
Aulvinag

» é‘y Pound the spur chilli, garlic, coriander root, and pepper corns until

0\
VFORMAR J finely ground, add the sugar, fish sauce, and tamarind juice. When

the mixture boils, remove from the heat and set aside. When the

mixture is cool, add the lime juice and stir to mix.
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Example 314 (p. 38)
v 4 b4
Tdifiodananennisazalszinm v dae Tilseldidielainszaw neadnng
A A :i dy o
wolsuMaswulola1sIunu

put about half a cup of the catfish in the oil and spread it out
into shreds. When the fish starts to brown, gather the shreds

together,...
Example 315 (p. S0)

14
Tdnoulngiwduun dnez 1 lis

Add the onion, and toss gently so as to avoid bruising.

Example 316 (p. 66)

o i1 . : 4
i llieIvnans welndgn lddslundazdie fissugn onag

After the water in the steamer on medium heat has begun
boiling, put one prawn into each cup. When done, remove from
the heat.
In Examples 313-316, the language structure in the SL are all at the
sentence level. But in the TL, the translator employs the translation strategy of
transforming the structure in the sentence level in the SL into the structure at

the clause level in the translated version.
6.10.2 Transforming sentences into phrases

The translationl strategy of cooking processes by transforming sentences
into phrases found in Spicy Thai Cuisine can be categorized to three categories
according to each type of phrases into which sentences are transformed as

follows:

6.10.2.1 Transforming sentences into prepositional phrases

These are the examples of the translation strategy of transforming

sentences into prepositional phrases:
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Example 317 (p. 38)

v v
Tadniuaslunseng adlndou 1¥1Wnans

Place the oil in a wok on medium heat.

Example 318 (p. 56)

YA Q’l’ @
1¥Tatiearlareuei

With a knife, score the flesh along the length of the fish,...
Example 319 (p. 96)

v v
onyuaa v 14 Woou

place the pot over low heat.
Example 320 (p. 100)

v v
lavhaslunde delduss

Put the eight cupfuls of water in a pot on high heat.
In Examples 317-320, the language structures in the SL are all at the
sentence level. But in the TL, the translator utilizes the translation strategy of
transforming the structure at the sentence level in the SL into the prepositional

phrase in the TL.
6.10.2.2 Transforming sentences into participial phrases

There is only one example of the translation strategy of cooking

processes by transforming sentences into participial phrases:
Example 321 (p. 20)

b 4 I v ' a dy J 4 A k4 :
wamessaanuveyIng wWInny Yume weiWoms Usssadiminim

v

MULU FUTAAUSOU

Toss the scallops, chillies, onion, celery, and tomato together, adding

fish sauce and lime juice to taste.

In Example 321, the language structure in the SL is at the sentence

level. But in the TL, the translator uses the grammatical strategy of translation
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by transforming the structure at the sentence level in the SL into the participial

phrase beginning with present participle in the translated version.
6.10.2.3 Transforming sentences into infinitive phrases

This 1s an example of the translation strategy of cooking processes by

transforming sentences into infinitive phrases:

Example 322 (p. 54)

v
AU ANz la lidn

stir very gently to avoid bruising,

In Example 322, the language structure in the SL is at the sentence
level. But in the TL, the translator uses the translation strategy of transforming
the structure at the sentence level in the SL into the infinitive phrase in the
TL.!

6.10.3 Transforming sentences into words

These are the examples of the translation strategy of cooking processes
by transforming sentences into words found in the cookbook Spicy Thai
Cuisine:

Example 323 (p. 24)

v v v
NEUWINUTY NITiey whaa e tThuzewilon $hdaotu ldnde
>
@'l

Mix the dried chillies, garlic, sugar, fish sauce, and tamarind juice
in a pot, and heat.
Example 324 (p. 30)

. £%4 14
w3 elganIuaEndeiu aely

Mix all the ingredients in a pot,and heat
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Example 313 (p. 34)
v v v
ihnevunssadnuag lad veuuas Foeu WSnavy ilar Whuzun

%

Idnu Jusa

Mix the cockles with the lemon grass, shallot, chilli, fish sauce, and
lime juice, varying proportions to taste.

Example 326 (p. 38)
mﬂﬁﬂﬂj‘waﬁ;mmﬁmﬁ}mffaﬂmﬁmﬁu wdhnfusndnumils TWmdests

4 o cﬁv c:’ v = 1=
TO9IU AnNUY Llaz'ﬂﬁc’,ﬁﬂa"l‘ﬂ‘ﬂaﬂwua\‘l

When the fish starts to brown, gather the shreds together, turn
over, and fry until crisp and golden brown. Then, remove from
the wok and set aside to drain and cool.
In Examples 323-326, the language structure in the SL are all at the
sentence level. But in the TL, the translator transforms the structure at the

sentence level in the SL into the structure at the word level in the TL.
6.10.4 Transforming clauses into sentences

There is one example of the translation strategy of cooking processes by

transforming clauses into sentences found in the cookbook Spicy Thai Cuisine:

Example 327 (p. 36)
:’ A Y X2 ' ov < v o W = J 9 [~ oy
mﬂumﬂzw;uiummaﬂ Lm’amuﬂumwu‘ﬂu‘n ﬁﬂﬂgﬂmwui‘ﬂﬂzmﬂuw

A v &
e IMIBLNINE W UNI B

Immerse the jellyfish in boiling water then remove and
immediately plunge into cold water for a few moment. After

removing from the water, drain. This will give the jellyfish the

right munchy texture.

In Example 327, the language structure in the SL is at the clause level.
But in the TL, the translator transforms the structure at the clause level in the

SL into that of the sentence level in the TL.
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6.10.5 Transforming phrases into sentences

There is one example of the translation strategy of cooking processes by
transforming phrases into sentences found in the cookbook Spicy Thai Cuisine:

Example 328 (p. 94)

v L b4
Tdhaplaslunde Avld wewealddr az'led luuenga Weadnass 1d
laudmeansou

Put the chicken stock in a pot, heat to boiling, and then add the

galangal, lemon grass, kaffir lime leaves. Heat to a boil again. and

add the grouper.
In Example 328, the language structure in the SL is at the phrase level.
But i the TL. the translator uses the translation strategy of transforming the

structure at the phrase level in the SL into that of the sentence level in the
TL.

6.10.6 Transforming phrases into clauses

These are the examples of the translation strategy of cooking processes
by transforming phrases into clauses found in the cookbook Spicy Thai Cuisine:

Example 329 (p. 24)

a Y ~ : oy : = Yy 9 [ 1 9
AAUWIAUHY Aszien Waa idar dwenwudlen Whdenu lands
o .
adlnamonsnas

Mix the dried chillies, garlic, sugar, fish sauce, and tamarind juice

in a pot, and heat. When the mixture boils, remove from the

heat. . ..
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Example 330 (p. 52)

dadelifazenn unznldeneen w1geyadiwuiieen udarvaihlyinewld

WOFNIAL

Wash the prawns well, and remove the shells and the dark pouch

in the head. Broil the prawns until they are nearly done,...

Example 331 (p. 66)

1 . 3 L] 1] v o é
aoeldlddrwanouan mlddrednuiadunaredls il Iwnae we

Indgn TdAsluudazdae

Break the eggs into a mixing bowl and beat just enough to break
the yolks. Divide the beaten egg, putting some into each of

several small bowls. After the water in the steamer on medium

heat has begun boiling, put one prawn into each cup.

Example 332 (p. 82)

¥ v
aenszng 14 Wnans wadeu laviaiu

Place a wok on medium heat. When it is hot, pour in the oil

Example 333 (p. 92)

v k4 v
dyesadmin/ar Wesdnafwaz lddogn lduzun wSniivy nzmsn

Season with the fish sauce. When the soup returns to boiling and

the roe is done, put in the lime juice, chillies, and basil
Example 334 (p. 96)

w1y I auIumdesn

Singe the hock over a fire until the skin turns yellow.

Example 335 (p. 100)

v '
worluaoalda wereust lauzidoms wSnlne daiidu aglaf luuznga

When it boils, put in the galangal. When vou can smell the

fragrance of the galangal, add first the tomatoes and pepper and

then the fish head, lemon grass, and kaffir lime leaves.
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In Examples 329-335, the language structure in the SL are all at the
phrase level. But in the TL, the translator transforms the structure at the phrase

level in the SL into the structure at the clause level in the translated version.

In the above examples showing the strategy of transforming language
structure, it is noted that the language structure is not only transformed into the

lower level, but also into the higher one.
6.11 Use of passive voice

It is realized that the passive voice is hardly used in the Thai language
to communicate the positive or even normal meaning; it is usually used in
expressing the negative meaning. Unlike Thai, the passive voice is usually
employed in English both positive and negative senses. That is, the English
passive voice can be used in order to emphasize the object or verb, to indicate
the result of the event, or even to make all pronouns in the sentence be the
third-person ones. Because of this different preference, all translators have to be

careful when using the passive voice.

In English-Thai translation, a translator must decide when the passive
voice in the SL should be changed to the active voice in the TL, based on the
contextual meaning. Similarly, in Thai-English translation, a translator must
decide when the active voice in the SL should be changed to' the passive voice
in the TL so as to make the translated version as acceptable and natural as

possible.

From the study of Spicy Thai Cuisine, these are the examples of using

passive voice in translating cooking processes.
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Example 336 (p. 22)

Aadnazthleazein dawunwizdiudu

Wash the kale well. Remove and discard the leafy portions; only

the stems will be used.

Example 337 (p. 36)

anladnuiudsdofnniaviey

Put onto a plate on which lettuce has been arranged...

Example 338 (p. 52)

dudeldazen unznldensen w1neyadeuwiiesn udasai i ldld

NN ALY

Wash the prawns well, and remove the shells and the dark pouch

in the head. Broil the prawns until they are nearly done,...

Example 339 (p. 92)

v bt i
Ugasadinihidan @eadnafwonz ldagn lduzun wininy nzms

Season with the fish sauce. When the soup returns to boiling and

the roe is done, put in the lime juice, chillies, and basil...
Example 340 (p. 98)

v 1 d k4 t4d
gasadoinian shuzvwidlon Wesdnawazdmgn lansndiny lu

uenNIA

Season with the fish sauce, tamarind juice. When the pot returns
to boiling and the fish is done, add the lime hot chilli and kaffir

lime leaves.

Example 341 (p. 102)

y =
AN S U UAN

boil for about five minutes, until thev are done.
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In Examples 336-341, the active voice in the SL are changed to the

passive voice in the TL because the meanings of the sentences are focused on

their objects or result of the performance rather than the performer.

All above-mentioned translation strategies presented in this chapter are
the strategies employed in translating cooking processes in the cookbook
entitled Spicy Thai Cuisine. As previously stated, although these 11 strategies
are various, they share the same objective, that is, making the TL readers, despite

different cultures, understand the translated version as much as the SL readers
do.

The researcher hopes that this study of cookbook translation
strategies from Thai into Euglish of food types, food names, ingredients and
cooking processes in Chapter IV, Chapter V, Chapter VI respectively can possibly

be useful for further cookbook translation.
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CHAPTER VII
CONCLUSION, DISCUSSION, AND RECOMMENDATIONS

The results of the study of Thai cookbook translation strategies into
English in the case study, Spicy Thai Cuisine, which comprise the study of
translation strategies of food types and food names, ingredients, and cooking
processes can be concluded and discussed with some recommendations given as

follows:

7.1 Conclusion

This thesis 1s a qualitative research, aimed to analytically study the
translation strategies of Thai cookbook into English in the case study, Spicy
I'hai Cuisine. The purpose of this thesis is to study translation strategies of
food types, food names, ingredients and cooking processes in Thai cookbook
translated into English. The results of the study of translation strategies of food
types and food names are presented in Chapter IV, those of ingredients in
Chapter V, and those of cooking processes in Chapter VI respectively. Following

are the conclusions of the results of the study.

7.1.1 Translation strategies of food types and food names

7.1.1.1 Translation strategies of food types

1) Patterns of food types

It is found that there are a total of five types of food in the case

study. The patterns of food types are concluded in the following table:
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Types of food

TL Patterns of food types

& W

Spicy + meat + salad
Meat + spicy + salad
Meat + in + spicy + salad

Spicy + meat

wal

byl

Spicy + meat + salad
Meat + spicy + salad
Meat + +with + spice + dressing

Spicy + meat

4 & a
HIUZUTIT or UINTANEU

Steamed + meat + with + lime +sauce
Steamed + meat + with + chilli and
lime +sauce

Steamed + meat + with + chillies + in

+ lime +sauce

Y o
Al

Sour and spicy + meat + soup

unaday

Sour + tamarind + soup + with + meat

2) Translation of food types

To translate food types, the translator uses cultural substitutes based on

description of flavors and cultural substitutes based on ingredients.

7.1.1.2 Translation strategies of food names

1) Patterns of food names

All 46 food names in Spicy Thai Cuisine can be grouped into six

patterns. Following is the table concluding the SL patterns of food names and

their TL patterns studied from the case study.
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Pattern

SL Patterns of food

names

TL Patterns of food

names

Type of food + meat

1.1 Description of flavor
+ meat + cultural
substitute

1.2 Meat + description of
flavor + cultural
substitute

1.3 Description of flavor
+ meat

1.4 Description of flavor
+ ingredient + cultural
substitute + with +

meat

Type of food + meat(1) +
meat(2)

2.1 Description of flavor
+ meat (2) +and +
meat (1)

2.2 Meat (1) + and + meat
(2) +description of
flavor + cultural

substitute




-
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Pattern SL Patterns of food TL Patterns of food
names names
3 Type of food + implicit | 3.1 Implicit meaning +
meaning description of
flavor + cultural
substitute
3.2 Description of
flavor + explicit
meaning + cultural
substitute
3.3 Explicit meaning +
in + description of
flavor + cultural
substitute
4 Type of food + 4.1 Description of flavor
persuasive statement + meat + cultural
substitute
5 Type of food + implicit | 5.1 Explicit meaning +
meaning + persuasive ingredient + description of
statement flavor + cultural substitute
6 Meat + type of food 6.1 Meat + with +

ingredient + cultural

substitute

2) Translation of food names

In terms of food name translation, the translator employs the strategies of

literal translation, addition, deletion, elucidation and interpretation.
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7.1.2 Cookbook translation strategies of ingredients

7.1.2.1 Patterns of ingredients

Based on the study, there are a total of eight patterns in the SL, and
they can be translated into various patterns in the TL. This results from the
differences in language structure between the Thai and English languages. All
eight patterns of ingredients in the SL and their TL patterns are concluded in

the following table:



EA g
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Pattern

SL Patterns of

ingredients

TL Patterns of ingredients

Noun + Number + Classifier

1.1 Number + Classifier + Noun

1.2 Number + Noun

1.3 Number + Noun + Classifier (in form
of Noun)

1.4 Number + Process modifier + Noun +
Classifier (in form of noun)

1.5 Number + Process modifier + Noun

1.6 Number + Feature modifier + Noun

|
|
|

Noun + Process modifier +

Number + Classifier

2.1 Number + Classifier + Process
modifier + Noun

2.2 Number + Process modifier + Noun

2.3 Number + Process modifier + Noun +
Classifier (in form of Noun)

2.4 Number + Classifier + Noun +
Process modifier

2.5 Number + Noun + Process modifier

2.6 Number + Noun + Classifier (in
form of Noun) + Process modifier

2.7 Number + Classifier + Process
modifier (in form of Noun) + of +
Noun (=Prepositional phrase)

2.8 Number + Process modifier (in form
of Noun) + of + Noun
(=Prepositional phrase)

2.9 Number + Classifier + Process
modifier (in form of Noun)

2.10  Number + Classifier + Process

modifier + Feature modifier + Noun
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Pattern SL Patterns of TL Patterns of ingredients
ingredient
3 Noun + Process modifier(1) | 3.1 Number + Classifier + Process
+ Process modifier(2) + modifier(2) + Process modifier(1) +
Number + Classifier Noun

3.2 Number + Classifier + Noun +
Process modifier(1) + and + Process
modifier(2)

3.3 Number + Noun + Process modifier
(1) + and + Process modifier(2)

3.4 Number + Noun + Classifier (in
form of Noun) + Process modifier
(1) + and + Process modifier(2)

3.5 Number + Classifier + Process
modifier(1) + Noun + Process
modifier(2)

3.6 Number + Process modifier(1) +
Noun + Process modifier(2)

3.7 Number + Process modifier(1) +
Noun + Classifier (in form of
Noun) + Process modifier(2)

3.8 Number + Classifier + Process
modifier(2) (in form of Noun) +
of + Process modifier(1) + Noun
(=Prepositional phrase)

3.9 Number + Classifier + Process
modifier(2) + Process modifier(1)
(in form of Noun) + of + Noun
(=Prepositional phrase)

3.10  Number + Classifier + Process
modifier(2) + Noun + Process

modifier(1) (in form of Noun)
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Pattern SL Patterns of TL Patterns of ingredients
ingredients
4 Noun + Process modifier(1) | 4.1 Number + Classifier + Process
+ Process modifier(2) + modifier(1) + Process modifier(2) +
Process  modifier(3) + Noun + Process modifier(3)
Number + Classifier 4.2 Number + Classifier + Process
modifier(3) (in form of Noun) +
of + Process modifier(2) + Process
modifier(1) + Noun (=Prepositional
phrase)
5 | Noun + Feature modifier + | 5.1 Number + Classifier + Feature
l Number + Classifier modifier + Noun
] 5.2 Number + Feature modifier + Noun
| 5.3 Number + Noun + Feature modifier
6 iNoun + Feature modifier + | 6.1 Number + Classifier + Process
Process modifier + Number modifier + Feature modifier + Noun
+ Noun 6.2 Number + Process modifier +
Feature modifier + Noun
6.3 Number + Feature modifier + Noun
+ Process modifier
7 Noun + Feature modifier + | 7.1 Number + Classifier + Process

Process modifier(1) +
modifier(2) +

Number + Noun

Process

modifier(2) (in form of Noun) +
of + Process modifier(1) + Feature
modifier + Noun (=Prepositional

phrase)
7.2 Number + Classifier + Process
modifier(1) + Feature modifier +

Noun
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Pattern SL Patterns of TL Patterns of ingredients
ingredients
8 Noun + Feature modifier(1) | 8.1 Number + Classifier + Process
+ Process modifier + modifier + Feature modifier(2) +
Feature  modifier(2) + Feature modifier(1) + Noun
Number + Noun

7.1.2.2 Translation of ingredients

The study of translation of ingredients can be divided into three parts
according to three main components of ingredients: nouns, modifier and

classifiers.
1) Translation of nouns

In translating nouns, five translation strategies are used: English

equivalences, transliteration, cultural substitutes, generalization, and diction.
2) Translation of modifiers

Modifiers in Spicy Thai Cuisine can be categorized into two groups:
process modifiers and feature modifiers. In translating process modifiers, five
strategies are employed: using past participles, using participial phrases,
transforming into head nouns and adding process modifiers. As for feature
modifiers, three strategies are used: using adjectives, using phrases, and adding

feature modifiers.

3) Translation of classifiers

There are two types of classifiers found in this cookbook: conventional

measure classifiers and Thai classifiers. It is found that the translator translates
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conventional measure classifiers by using transliteration and English
equivalences. As for, Thai classifiers, the translator uses English equivalences
and transforms them into head nouns as well as uses them as classifiers. In

addition, it is found that Thai classifiers are skipped in the translated version.
7.1.3 Cookbook translation strategies of cooking processes

There are a total of 11 translation strategies utilized in translating
cooking processes: English equivalences, description, word creation, words with
incomplete meanings, addition, deletion, specification, rearrangement of information
order, transformation of language structure, and use of passive voice. Although
these 11 strategies are different, they have a common objective: to make the TL

audiences understand the TL version as clearly as possible.
7.2 Discussion

Cookbook translation is regarded as a kind of how-to translation, which
mainly requires clarity and accuracy because its goal is to provide the evident
instructions for the readers. In other words, the practical purposes are expected
in this kind of translation. Concerning cookbook translation from Thai into
English, which directly involves the cultural aspect, it demands even more clarity
and accuracy. Apart from making the translated version most understandable
and practicable as other how-to translators do, the cookbook translators’ another
important duty is to make the TL readers access to the cooking culture of the

SL which totally differs from their own ones.

Furthermore, the researcher perceives from the study of Spicy Thai
Cuisine that the cookbook translators from Thai Into English must have a very
good command of both the Thai and English languages. This competence
makes the translators deeply understand the meanings in the SL and be able to
render them into the TL properly. In addition to the language ability, the

cookbook translators must have the background information about cooking
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because the cultural knowledge is the other important instrument for learning

the SL and it helps the translators to transfer the culture-based meanings truly.

As for the translator of Spicy Thai Cuisine, it is obvious that he has a
very good command of Thai and English as well as background information
about Thai cooking culture. Moreover, he has the knowledge of translation

theories and principles. All of these things are reflected in his work.

Following is discussion of interesting issues on cookbook translation

found in the study.
7.2.1 The characteristic of cookbook translation

As previously stated, cookbook translation is a kind of how-to translation
so 1t focuses on a practical purpose rather than a linguistic one. The heart of
how-to translation is the understandable and practicable instructions. Likewise,
the heart of cookbook translation is the understandable and practicable recipes.
It is assumed that the readers of this kind of translation aims to learn how to

cook, rather than how to appreciate literary works.

This fact is confirmed by the case study. From the study of Spicy Thai
Cuisine, it is seen that the translator always uses simple and concise expressions

which are easily understood to make the TL readers understand the TL version

13 v
as much as possible, such as he translates “Wuvieuau” as “cut short,” which

directly convey the meaning, but not in a refined form.
7.2.2 The interesting cookbook translation strategies

In the researcher’s opinion, the translation strategies used in this

cookbook are interesting and worth studying. The outstanding strategies which
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make the TL version most understandable and help the translator to transfer the

meaning from the SL effectively are:

- Cultural substitutes: For example, the translator translates “yuywe1d”

as “five-spice stewed pork ear.” He can use “stew” to convey the

meaning of “wg 18" properly.
.. A .
- Diction: For example, the translator translates “tMaviyaiuns” as “pork

jowl.” He grasps the deep meaning of the SL and then selects a
word in the TL with the similar meaning although this TL word

does not have the SL meaning literally.

- Description: For example, the translator translates “3n” as “carve to

look like flowers.” Even though the equivalent words of “3n” is not

available in the TL, he uses the description to transfer its meaning
clearly.

- Specification: For example, the translator specifies the information “3

sa” in the SL by translating “Ful¥1d 3 58 as “Season obtain to a_

sweet, salty or sour flavor” in the TL. The translator realizes that the

flavors in the SL and TL are culturally different. Although the SL

readers understand the meaning of “3 5@,” the TL readers do not

know which  “three flavors” refers to. So he specifies “3 sa” in

Thai as “a sweet, salty or sour flavor.”

Apart from these outstanding translation strategies, the strategies
employed in translating Spicy Thai Cuisine benefit to the translators who are
interested in cookbook translation. Moreover, these translation strategies can be
adapted to other kinds of translation. However, the researcher regards all

translation strategies discovered in the case study, Spicy Thai Cuisine, as the
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valuable guidelines, not the fixed rules. All of them can be applied according

to appropriateness in various situation.
7.2.3 The importance of context clue in cookbook translation

Generally, the context clue plays a vital role in all kinds of translation,
especially cookbook translation. In Spicy Thai Cuisine, the researcher finds that
the context clue is one of the essential factors in learning and interpreting the
SL. It is apparently seen in many examples of the translation strategies that, the
context clue helps the translator to understand the SL. Sometimes only given
the ingredients enables the translator to interpret implicit food names in the SL.

For example, with the contextual ingredients, the translator can interpret the

implicit food n~me “fha@wa” and then translates it as “Cockles, mussels, and
v y

clams in spicy salad”; or the translator can translate the food name “@aunlfSv2”

as “Sour fish soup” because the ingredients give him a clue to understand the

SL food name.

Besides the context clues of ingredients, the contextual process also

benefits the translator in interpreting the SL and making the TL clearer. For

example, using the contextual process, the translator makes the food names “y
419" and “ﬁ'\iﬁmﬂsmwﬁf’ clearer by translating as “Boiled pork with lime

sauce” and “Charcoal-broiled prawns with spicy salad” respectively.

7.3 Recommendations for further study

So far, cooking culture has been considered as the culture with complete
communication, that is, there are the inheritance from one generation to another,
adoption of new things from other cultures, and the spread of one culture to
others. There are many writings about cooking, or cookbooks. Although there

are many translations of this kind of book, it is doubted that there is not much
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research which directly relate to cookbook translation strategies prior to this

research study.

Although there is not much research, the researcher considers this thesis as
a stepping-stone to the cookbook translation study. To the researcher, the
extension of this study into other aspects should be encouraged because there

are still some interesting and study-worthy aspects of this kind of translation as

follows:

1. The study of cookbook translation strategies in the case study of
other translators.

2. The comparative study of more than one cookbook.

3. The study of cookbook translation strutegies from English into Thai.

4. The study of translation strategies of other kinds of recipes, such as
light meals, confections, baked goods, beverages and cocktails.

5. Terminology of cooking terms which can be conducted separately

according to various types of food.

The researcher firmly believes that the study of cookbook translation can
provide precious knowledge or guidelines of translation relating both directly to
cooking and indirectly to other fields. Furthermore, the study of cookbook
translation also takes an important part in the conservation and spread of

cooking culture.



Fac. of Grad. Studies, Mahidol Univ. M.A. (Language & Culture for Comm. & Dev.)/187

BIBLIOGRAPHY

Barnwell, Katherine. (1980). Introduction to _Semantics and Translation.

England: Summer Institute of Linguistics.

. (1980). Introduction _to_Semantics_and Translation. (Second

Edition). England: Summer Institute of Linguistics.

Bell, Roger T. (1993). Translation _and translating: Theory and Practice.

(Second Edition). New York: Longman.

Byrd, Patricia and Benson, Beverly. (1989). Improving the Grammar_ of Written
English: The Handbook. Boston: Wadsworth Inc.

Carpenter, Kathie Lou. (1987). How_Children Learn to Classify Nouns in
Thai. Ph.d. Dissertation, Standford University.

Catford, J.C. (1965). A_Linguistic Theory of Translation. London: Oxford

University Press.

Chatnarat, Duangkaew. (1998). The Analysis of The Food Name Translation

from Thai Into English. M.A. Research paper, The Language Center,

The National Institute of Development Administration.

Goldrick, Richard. (2000). Spicy Thai_Cuisine. (Second Published, Translated)
Bangkok: Sangdad Publishing Co., Ltd.

Grigg, Irwin and Webster, David H. (1964). Guide and Handbook for Writing.

New York Book Company.

Gutt, Emnst-August. (1991). Translation _and Relevance. Oxford: Basil Blackwell
Ltd.

Hairston, Maxine C. (1992). Successful Writing. (Third Edition). New York: W.W

Norton & Company.
Hatim, B. and Mason, I. (1990). Discourse _and the Translator. New York:

Longman.

Kaewsuwan, Taweesom. (1998). The Analysis of Culture-based Text

Translation from Thai Into English. M.A. Research paper, The

Language Center, The National Institute of Development Administration.



Nicha Klinkajorn Bibliography/ 188

Larson, Mildred L. (1984). Meaning-based Translation. Boston: University Press

of America.

Martin, R M. (1984). Toward a Discipline Model of Thai-English Translation.

Ph.D. Thesis in Linguistics, Faculty of Graduate School, Georgetown
University.
Newmark, Peter. (1981). Approaches to Translation. Oxford: Pergamom Press.
Nida, Eugene A. (1964). Toward a Science of Translating. Leiden: E.J. Brill.
Oxford Advanced Learner’s Dictionary. (1995). (Fifth Edition). Oxford: Oxford

University Press.
Pinchuck, Isodore. (1977). Scientific and Technical Translation. London: W&J
Mackay Limited, Chatham.

Savory, Theodore. (1959). The Art of Translation. (Second Impression). Oxford:
Alden Press.

Sides, Charles H. (1999). How to Write and Present Technical Information.

(Second Edition). Phoenix: The Oryx Press.

The Oxford-Duden Pictorial Thai & English Dictionary. (1991). Oxford:
Oxford University Press/ Bangkok: River Books.

Wilss, Wolfram. (1982). The Science of Translation: Problems and Methods.

Germany:Gunter Narr Vertag Tubingen.



Fac. of Grad. Studies, Mahidol Univ. M.A. (Language & Culture for Comm. &Dev.)/189

THAI

nquan invuRail. (lo&es). yuyumetlng e uazlnssadramalisnsal
agamwa: dninfuiesdaie.

FoorUA aYNINY. (lo&do). INUFITUNDNY. NFUNWA: UTENTYULAZYAT NN,

1324 TUNTIAA. (lo& o). glamaulaienisasany. njunna: IneTauiwiis.

a a d q‘: ~ o w_ A o
ANAT qNA. (lo&doe). NgBHUAzNAIBNMIMA. (WUHATIN o). NTINHA: IIUNNUNRIIAY

NINUVIINGNAY.

Y
fuiiu Mmswu ez @Fosney 13510, (b&e). nounynsuing-03ngy. (RUNA3 N

4 v .
od). NTINN: u3uwamum’wsumuauﬁwuawa NNA (WNIFU).

a o o VIRV a 4
Andgan Tonsni. (b&ed). MEINUTAUEITN. NINHA: T5INURMANEY nsuMsny.

UNNS GI5TUNINY. (lo& o). namnynsuihauazlawein ne-dinge atiumsigyy.

Y . .
(WUHATIN o). ngamNA: dniniuiyatisisn.

% ° VA o v _a de o s
YYOIN INANA. (lo&elo). A1INY. (RUNATIN ). NTAUNNI: dNINHUN loiRoud las.

Ugin nuIIYe. (lb&de). mamlalne-dangy. Malnnwaznmimaas augdall
AT UMTINNATAIIAIUATUNS INevAnIA v,

Y v
Yszaes Ans1In. (&), Inusssumanen. (Ruasi ). nqamwa: dninfiuigm

AINTUUNINGAD.

a d a v A
‘LIS&’QVIE REAIAI. (lo&loe). ﬂ”lﬂﬂﬂﬂliﬂﬂ'lﬂ'lﬂ'lﬁﬂi. Lﬂﬂﬂ'ﬁﬂﬁumﬂﬂﬁﬁﬂ‘ﬂ'mﬂﬂﬂ lo&d

AMANALIRIS WAZIONESIHNT MIWANEITIMAS AsUMIANTAng. NTamnA:

TsafiuAms e,
W31 quiail. (e&o). mawladsnguiulng. njunwa: uSTngudmsnunalsnuasife.

HEBL UZUIAS. (o&lod). TemAtay IauEIsH. uAsUgN: uHUADSMIna1s dninau

pENMsUALMINIAEAatng WIS TeaUINIUNS.

Y .
Heol lUuNBLL. (lod<de). ANHALIAMZYBINIHTING, (RUWATIN b). NTunKa: UM

samduiiia.
WIRUA 1TULNA. (lo&loo). WugIuvaemsuila. uasilgy: ununusmsnats duinau

EMIIUANMTINGGEAa1lINT Wiz TeauTUNS.



Nicha Klinkajorn Bibliography/ 190

Runssn naaz Insa. Mdaanuves “msua”. eadslszneunsussneInNMoEg
o o o o ~ @ A 4
uazrandmsuinuaedn. A Az INUsISINeM AR MIHATMS
Wann, aontuddenizuag IausssuReNaTULN,

a o a a o (4
AAIFITIANUINYULASUTYHUING AUTIFAAAT. (w&mae). ﬁ'ﬂﬂmmz’fmuﬁsiu. NYUNNA:

Tsauipmasnsaiuninede.

i 235N, (lo&lom). gilemsulalnsiludingy. Faadait ). njamma: Tsafand
PWNAINIUUMINGIRY,

a7 tNYIAN. (w&me). Grammar and Technique of the English Language. (‘ﬁnﬁﬂ'gﬂﬁ b
Y5u159). ngammna: VSsindninfuianmdly .

23110 Suamat. (lo&le). giteaoumla. njamw: dnfnfinipnasnsalumineds.

15507 WD WIT0L. (b&d ). NgBHuazrannsuila. (Finted o). Azanna: dniniun
QPUNAINTUNIINGTAY.

v v .
A asinIns. (lo&lo&). mafaguuaimaInnEsSUAUNAINIITNIININY. (RUNAS IR

[

k4 v
&)NTamna: U3 leansuanadiia.
o a L4 :l’ a o W A [ 4 a o
AUy S99, (lo&lob). hmnsallng. (RuWAsH ). ngumwa: dninfiun ledoualas.
]
dond Mo, (l&eo). vdnmsuila. (WuMATIR b). nammA: dninRunumInedesssy
4
A3,
MTNOUANZNITUMISANSIIUUNING NIENTNANYIENS. (w&me). IMUEITNI 5
a a n’l’ { Aav o Aa 4 Ay A” o do @
1A (NURATIN 0). NTUNHA: VIENOUTUNTNTUASAASINA.
GrinauTassmsunsdseiamansnszunsaioys uazshedsnms neslusiund

uvIngasAalng. (le&ed) "hm-Iﬂsﬂma‘namﬂmssyuﬁamﬂﬁuﬁuﬁ.

o

v i v
AFINWA: DTS uSuninsuRweuaNuaTI iaun U,

€

o <

AN AileInn. (o0& o). gilevinuaeiin. (RunAsef o). ngamna: ysEnuudiyad
9109,
= ~ ~ aa o o A a CO
qFw ey (SouSen) & s e (59059). misdeyszniimmiai o

w

JUUBITUING.

1303 InAf. (b&ec). Tausssuuazszmdimsqveding. njamwa: TssRuiinsysssw.

w33 TniAe (W20 YNNI ITEY). (o< 8b). FTannmaursinusssy. souna 1. Wya

AINTIULAZNUAN YR DoA9 RN IUOUNTTTIFMUNAINITZAN

Q‘ o o
U.2.YIFATITA UUNIU.



Fac. of Grad. Studies, Mahidol Univ. M.A. (Language & Culture for Comm. & Dev.)/191

APPENDIX
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APPENDIX

The biography of the translator

Richard James Goldrick Jr. was born on November 18, 1945, in
Ridgewood, New Jersey, USA. He eamned the Bachelor degree from Heton Hall
University, New Jersey, majoring in English Literature. After graduating, he
moved to Thailand in 1969 because he was a member of “Peace Corps,” the
independent establishment of USA. He stayed in Thailand as Peace Corps
volunteer for two years. He decided to live in Thailand and worked at “The
Nation” in 1971. From 1972 to 1984, he was a lecturer in the Faculty of
Sciences, Mahidol University. He has taught at the Department of Languages, in
the Faculty of Humanities, Kasetsart University from 1984 until now. Currently,
he teaches the courses of “General Translation from Thai to English”
“Academic Translation from Thai to English” and “Translation for Specific

Purposes”. He has been in Thailand for 33 years.

Richard Goldrick started learning the Thai language as Peace Corps
volunteer in Hawaii, USA, in 1969 before leaving for Thailand. This course was
emphasized only speaking skills, but he studied writing and reading Thai in
Thailand. During the first period in Thailand, he stayed in the Northeast, where

there are a lot of dialects, so he also had to adjust himself to these dialects.
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The opinions and recommendations of the translator on cookbook

translation

Richard Goldrick started doing translation work in 1986. In terms of
cookbook translation, he expresses his opinion that linguistic and cultural
problems in translation are inseparable because language is the mirror reflecting
culture. When a translator encounters the cultural problems, s/he also faces the
linguistic problems. To illustrate this point, he gives the example on cooking
processes. When the TL culture does not have the same cooking process as in
the SL culture does, the TL does not have the terms to convey the meaning of
that action. This problem is considered as both linguistic and cultural problems.
To solve such problems, he usually adds the description. Furthermore, when
translating terms which are not available in the TL ulture, he usually consults
dictionaries, specialists, or Thai informants, and then he chooses to use the well-
known TL words which are most closest to the meaning of that words in
translation. This means is called cultural substitutes. He says that equivalent
words should not be used unless they are really equivalent to the needed
meanings. He also recommends that cookbook translators should pile up their

personal vocabulary lists for further convenient use.

Moreover, Richard Goldrick firmly agrees that the core of cookbook
translation is to make the TL version most practical. The understanding of the
TL readers is the most important. It is the translator’s duty to provide clear
understanding to the TL readers although s/he has to give more information

which is not given in the SL.
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