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# 1:Salt City’s Crunchy Rabbit Tripe Slices

# 2. Crunchy Rabbit Slices, Zigong Style
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% 2.Steamed Fish like 2 Horn

% 3. Steamed Fish with Special Sauce (named after the image when the fish opens its mouth
just like a trumpet)
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## 1. Spindle Fish with Zigong Style
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A Pragmatic Translation Approach to the Cross—cultural

Communication of Traditional Zigong Cuisine
WU Chunrong®, FENG Xue?, PENG Liu®
(a. School of Foreign Languages; b. Chinese Salt Culture Research Center, Sichuan University of Science &
Engineering, Zigong 643000, China)

Abstract: Pragmatic translation, having broad prospects in applied translation, is the comprehensive
study of translation problems from a pragmatic perspective. It is a combined study of translation texts and
translation results as well as many factors that combine the micro —analysis and macro —analysis of the
translation processes. This paper analyzes the limitation in traditional Zigong cuisine’s publicity and
communication and categorizes its cuisine into four types according to its way of dish naming. A pragmatic
translation approach for traditional Zigong cuisine is put forward: 1) the translator should comprehend
traditional Zigong cuisine’s connotation and translate its implication and characteristics successfully; 2) for
those unmarked dishes, direct translation may be employed; 3) the psychological expectation of the consumers
should be considered and those marked characteristics traditional Zigong dishes’ connotations and denotations
may be explained by notes or other means for better understanding; 4) a multi-level of plane, network and
entity’s cross —cultural communication model is recommended. In light of the four principles, this paper
discusses different English translation versions of “traditional Zigong’s cuisine” itself and its typical traditional
dishes to call for a multi-level pragmatic concern and efforts to recreate the characteristic traditional Zigong
cuisine and improve Zigong’s international tourism image in cross—cultural communication accordingly.

Key words: pragmatic translation; applied translation; traditional Zigong cuisine; characteristic culture;

cross—cultural communication
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