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The Dilemma and Solution of Translating Sichuan Cuisine Names into English
from the Perspective of Cross-Cultural Communication—Take the "Freehand
Style” Dish Names as an Example
Qi Meiru
Sichuan University Jinjiang College, Meishan, Sichuan 620860
Abstract : As one of the eight major cuisines in China, Sichuan cuisine is an important representative of Chinese
culinary culture. However, the rich cultural imagery contained in its dish names poses challenges
for cross—cultural translation. This study, from the perspective of cross—cultural communication
theory, takes the translation of "freehand" Sichuan cuisine names as the specific research object and
systematically analyzes the issues of the English translation of Sichuan cuisine names. Research
has found that in current translation practice, mechanical literal translation is prone to causing
predicaments such as "distortion of cultural imagery", "ambiguity of core information" and "blockage of
aesthetic experience". To address these challenges, this study has constructed a translation strategy
system that encompasses three levels: "cultural compensation®, "information—-based”, and "aesthetic
recreation”, aiming to effectively guide translation practice and remove language and cultural barriers

for the international dissemination of Sichuan cuisine culture.
Keywords : translation of sichuan cuisine; freehand dish names; cross-cultural communication; English
translation strategy
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