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Introduction



Introduction:

As humans we judge food by the way the food itself looks ,how it is presented, how it
smells or how it makes us feel .

In recent years, gastronomy has become more popular due to the cultural exchange and the
TV shows, for that reason people around the world are demanding recipes almost in all
languages to develop their knowledge in food and also in cooking skills.

Understanding the relationship between food and culture is an optimal factor for business,
tourism and more. Food has also become recognized as being expressive of identity and
culture and is therefore an important component of cultural and heritage tourism( Bessiere
,1998) .

Douglas (2003) argues that peoples are uniquely different and that nothing that may be
learned about the food habits of other societies can help us make any sense of current food
problems, current consumer tastes, and the significance of food today. The connection
between food and language, furthermore, goes well beyond disciplines traditionally
connected to the liberal arts, and Food Science itself embraces numerous areas that involve
translation.(p:7-8)

A plethora of studies have been conducted to investigate the problems faced by translators
while attempting to construct equivalence between the source text and the target text.

Scholars like Newmark and Mona Baker have explored the purpose of translation, the
function of both recipient and translator and also the cultural effect in the process of
translation

To overcome this problematic aspects, various of authors suggested various of strategies
that we can applied during the process of translation, we use them to deal with problems of
equivalence at word level.



Statement Of the Problem:

When it comes to translating food lexis , the translator certainly have to face a number of
problems caused by the long-standing differences in both English and Arabic languages
and the diversity of cultures.

These problems create challenges for the translator . Hence, the translator should tackle the
problems of equivalence in order to produce understandable and acceptable content.

Research Questions:

Our research work is directed to answer the following questions:

Main Question:

What type of lexical problems translators would face while dealing with food recipes ?
Sub-questions:

Should the translators rely on specific strategies to transfer culinary arts items ?

Hypotheses:
This research is hypothesize the following :

Problems of equivalence at word level would appear if the concept of the source language
is not lexicalized in the target language .

If the word is not lexicalized in the target language , borrowing is the most reliable strategy
to render food lexis.

Aims Of The Study:

This research aims to investigate the problems of equivalence at word level specially when
the word of source language is not lexicalized in the target language , also identify and
analyze the strategies proposed by Mona Baker for solving the problems of non-

equivalence .



Methodology:

The present study is a corpus-based study . it is a combination of descriptive , analytical
and contrastive approach that helps to highlight the strategies used by translator from

English into Arabic at word level accordingto Mona Baker's modelof equivalence.

Structure Of TheStudy:
This study is structured as follows:

In the first chapter a general and complete overview about the food and its importance in
communication and tourism , also the traditional food habits of both Arabs and Americans.
In addition to that, this chapter tackles the distinction of gastronomy and culinary arts.

Chapter two includes techniques of Vinay and Darbelnet that helps in rendering food lexis
also the problems of equivalence and its types according to Mona Baker and the strategies
proposed by professionals translators for solving the problems of non-equivalence .

Chapter three is devoted to study and analysis of translation in master chef program US
season 10.

The samples are episodes 3,4,5,6,7,8,9,10 and 11 .
Rational:
This study is conducted for the following reasons :

¢ Noticing that plethora of items in food and recipes of America are not familiar to
Arabs and that what made a challenge for us to investigate this area of study.

¢ In the domain of translation studies , few researches have tackles the translation of
cookery texts and recipes .

e Due to our approach to kitchen and cooking as women , we felt at ease to study this
topic.



Part One

The Theoretical
Part



Chapter One

Discovering Food Concepts



1 — Introduction

Since childhood we appreciate food table as it is part of our personalities . we share laughs
and stories at the dinner ,we feel the warmth of family throughout a hot soup. Culinary
translation is one of the most requested translation services in all over the world ,due to
globalization towards foreign projects of all kinds among them there are restaurants in Arab
countries, the success of these investments is related upon the ability to communicate
effectively by translation , since the diversity of languages the translation plays a key role
which allows people to " go beyond the world staked out by their own language "
(house,2015) .

This chapter will introduce some definitions of items related to the field of food in order to
discover the food traditions of both Arabic and American people , also tackling the role of

food in some field, specially in tourism and communication .

2-What Is Food

The world of food has changed especially over the last decade. A new development has
ranged in restaurants around the globe. In the past, chefs were stood by so many factors
includes: not knowing how to use processes of cooking and lack of knowledge of ingredients
and transforming them. Today everything is available ingredients , methods and potentials to

cook modern and traditional dishes perfectly

Today we have the chance to explore food in all around the world also to experiment a new
taste of others traditions . Nearly two centuries ago, Brillat-Savarin (1825) wrote that "the
discovery of a new dish can be overwhelming happiness on humanity then the discovery of a

new star"

Food is a necessary condition for human existence and survival but that is not the only
function that food provide us with.Furthermore it shed light to all other aspects of our lives
from the most intimate to the most professional practices in our daily life, in addition to that it

is @ major factor in the way we see others and ourselves.



2-1-Traditional Food Habits of Arabs

The definition of traditional food according to EUROFIR(European Food Information
resource) (2013) is " a food of specific feature or features, which distinguishes it clearly from
other similar products of the same category in terms of the use of " traditional ingredients " or

" traditional composition " or traditional type of production and / or processing method ".

In the middle east, traditional food is a symbol of the Arab hospitality, in addition to that it
plays a significant role in the gathering of the Arab families particularly in the important
events, such as birthday parties and weddings, also in the special occasions (usually religious
like Aid Al Fitr) Kittler and Sucher( 2001). Traditional food of Arabs consists of some
sustainable elements that exists since antiquity such as :

Bread which is considered as an essential ingredient in the Arabic cuisine table, it is widely
consumed almost with all the dishes. Olive oil is common not only in the preparation of food
but also in skin care it make the skin glow and more healthier in addition to that it helps
people to deal with hair loss due to its vitamins, it is produced in Palestine, Lebanon, some
spots in North Africa and Syria. Meat lamb is the most used in the Arabic countries, followed

by chicken, goat and beef, coastal areas usually they consume fish more due to its abundance.

Back in the day the most appropriate dish that can be served to guests is roast lamb stuffed
with spicy rice. Rice is fundamental ingredient in all the Arabic countries, it is undercooked in
innumerable ways, it is common to be served along with fish, stewed vegetables and meat.
Tea and coffee are the favorite drinks to Arabs, usually coffee is consumed in the morning,
but tea consumed constantly after lunch, with dinner or with breakfast, furthermore people
serve them to their guests with some sweets and nuts at social occasions, in business meetings

or at home as kind of hospitality.

The Arabic cuisine contain a plenty of spices and herbs that are necessary to add a special
flavor also to produce a delicious traditional dish , such as Tabouleh ( origin Lebanon and
known in all the middle east ) , Harira and Couscous (popular dishes in Morocco and Algeria)
, Mlokhiyyeh (‘which is very popular specifically in Egypt and generally in the middle east ) ,
the followed are some important spices and herbs : Red pepper, Black pepper, cumin, salt,

garlic, cinnamon, cilantro, coriander, oregano, parsley and saffron .Usually the availability of
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food in certain area relies on: season, appropriate location and storage of the country such as

some kinds of fruits.

2-2-Traditional Food Habits Of Americans

In America, traditional food is the reason for the growth of the economic and politics of the
country, usually cooking methods and the local available ingredients is what determine the
cuisine but in America its the contrary which the cuisine is ever-changing consistently due to
the needs of the residents, the Americans tends to develop their dishes with the local
ingredients. As long as they have a vast coastline their common food is seafood, people in
west-coast consume salmon, whereas people in the east-coast depend on sole, halibut, cod and

herring and the popular dish in the East is fresh crab.

They didn’t develop their dishes only, but also they developed their cooking methods, in
initial years grilling was common but now they have plenty of methods in preparing food such
as frying, baking, stir-frying, boiling and roasting.

America is the attractiveness center of Hollywood, fashion, politics and the Americans food
habits are focus of attention too. Unlike Arabs they are interested more in fast food then
traditional dishes also spices are not being used that much most of the time they use wine to
prepare food, furthermore they prefer to buy food rather than cooking it unless it is easy to

prepare like sandwiches (of all types) which have an important role in the American cuisine.

Traditional foods of America consists of some sustainable ingredients such as mozzarella
and cheddar cheese which are their preferable cheese and irreplaceable. Most of the
Americans prefer to eat pizza, chicken and fruit juice also Japanese, Chinese, Thai and Indian
dishes are taking a place in the American cuisine. Moreover they admire ice cream and the

most common fruits in America is apples and oranges.

Breakfast normally consists of tuna sandwich, eggs, butter sandwich and peanuts. For lunch
and dinner time they consume almost the same food, the most popular dishes are fried
chicken, macaroni and cheese, green peas and mashed potatoes.



2-3-The Role Of Food In Communication:

The simple definition of communication is to make a conversation or the exchange of
information with others by using different ways like: writing, speaking or using technology,
there is another factor which helps in communication especially in occasions like weddings,

parties and funerals.

It is Food that plays a major role in communication due to the diversity of cultures and
traditions, the translation helps us in transfer the recipes into all languages to facilitate the
process of the communication system Also food take place in building our personal identities
as Brillat-Savarin (2000) claims in the physiology of taste, "tell me what kind of food you eat
and I will tell you what kind of man you are " (p.3).Food is seen as a non-verbal
communication due to sharing meanings with others. As Roland Barthes ( 2008) defined food

as:

"A system of communication, a body of images, a protocol of usages, situations and behavior
information about food must be gathered wherever it can be found by direct observation in the
economy, in techniques, usages and advertising and by indirect observation in the mental life

of a given society "(p.29).

Food is considered as a feature of communication because it is related to culture and ritual,
ritual is defined by Rothenbihler(1998) as " the voluntary performance of appropriately
patterned behavior to symbolically effect our participate in the series life "(p.27). In our daily
lives experiences as gathering with family on the dinner table every night to eat is classified
as ritual owing to the expected behavior and repetition. Furthermore, we use food as a tool to
originate human relationships throughout eating and preparing food visser(1991) also we use

it to identify ourselves to others, it links people symbolically and physically.

2-4-The Role Of Food In Tourism:

The definition of food tourism according to Hall and Mitchell (2001) is " visitation to
primary and secondary food producers, food festivals, restaurants and specific locations ... It
is the desire to experience a particular type of food or the produce of a specific region"(p.74).
Food is regarded as an important part of tourism as Hall and Mitchell (2005) pointed out that
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tasting or discovering local meals in restaurants, hotels and cafes can create a memorable
moments to tourists, since it provides one of the fundamental functions experiences in the
tourism production as Hall and Sharples stated that "food is one of the essential elements of

the tourist experience "(p.1).

Due to globalization cuisines and food products have been more accessible in all around the
world, also it became a popular topic in Radio Shows, Magazines and Television with Food
Shows that concentrate on travel shows and the diversity of dishes in each area, such kind of
development in the tourism industry have stimulated a particular interest in experiment

delicious and unique food of a region.

Nowadays food have become a main factor in choosing a certain destination as Douglas and
Lacy stated that " every tourist is voyeuring gourmand ", people can travel especially to
experience and taste local meals of its " celebrity chef **, such as many people and celebrities
tends to visit chef Burak restaurant " Hatay civilization™ due to taste his delicious dishes.
Furthermore, chef Nusret known as " salt bae " because of his way in sprinkling salt, who
owns a several steakhouses in Turkey, Qatar, United Arab Emirates, Saudi Arabia, United
States and Greece. He is an export in meat, he has an innovative skills in cooking all kinds of
meat. A lot of celebrities tends to taste their delicious, attractive and unique dishes and due to
their unique methods in preparing food they gain an international fame also they become an

important symbol to their country.

Recently, food and tourism industry are considered as one of the most growing fields of the
world economy especially in rural areas. the majority of western rural areas endured from
foreign debt since the late of 1970’s, by the help of international tourism that it has been
stimulated in the exports incomes. Rural areas in western countries have became the favorite
spots for the international tourists in both regional and global terms. Furthermore, the
influence of globalization was the main reason for the increasing of the traditional
employment, in both agriculture and manufacturing segments, for that reason tourism
production is seen as a "sunrise” for the rural areas by virtue of its important impact on the

economic development and employment.
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3-Culinary Art:

Culinary is defined by the Free dictionary.com as "relating to a kitchen or to cookery"
whereas art is described as "human efforts to imitate, supplement, alter or counteract the work
of nature” , When we put these two words together we can figures out that culinary art is a
combination of uniqueness and delicious that invent to us a masterpiece in terms of form and

content also it is composed of art , science , technology and culture .

The origin of culinary begin with primitive roughly two million years ago . Usually people
that are working in the field of culinary art are called “chefs" or "cooks" in addition to
"culinary artists" and "culinarian™ are also used. Culinarians are required to obtain knowledge

of food science , diet and nutrition and also to be highly talented and creative .

Culinary art involves all professions that includes preparing, cooking, and presenting food
.The role of culinary art is to make all of our senses work by a positive way that make us feel
satisfied. For that reason culinary art takes time in the preparation of food in order to ensure
that the food is appealing, served in attractive way and smells good, the result will be a perfect

dish on all sides.
3-1-The Process Of Culinary Art:

First of all, the process starts by choosing the best ingredients of a higher level, either it's a
fish , an apple or something else . In fine restaurants we find that who check the fresh buyers
is the chef. Second of all, the chef starts thinking of recipes that will be made of the ingredient
that are available, a culinarian will be able to adapt recipes in short time. After planning the
menus the chef starts working by preparing the ingredient in a right way so that can be
properly cooked also to be attractive in the dish. The grown of this process has led the field in

modernizing traditional recipes into healthier dishes.
4-Gastronomy:

Gastronomy is the core of all countries and cultures, it is the art of good eating, as The
Encyclopedia Britannica (2000) defines itas " the art of selecting, preparing, serving, and

enjoying fine". It is defined as the study of the relationship between food and culture ,

11



Gastronomy is the art of serving delicate and appetizing food, it is the cooking styles of
particular regions.Another definition to gastronomy according to Brillat-Savarin which call

himself “le professeur” as “the intelligent knowledge of whatever concerns nourishment”.

According to Meriem-Webster:"The origin of the term gastronomy is French gastronomie,
from Greek Gastronomia , title of a 4th century before century poem , from gastro-gastr +
nomia-nomy .it is The art or science of good eating, first known use of gastronomy was in
1814".

5-Ethnocentric Translation In Food

Webster's dictionary defines ethnocentric as " the attitude that one's own group is superior.
The first known use of Ethnocentric was in 1891". the fact that the translator employs all that
to refers to his own culture and traditions in food to convey the message using adaptation to
the original text so it seems original and positive in the target language. Also it means to focus
on the meaning rather than the style of the target language as Bandia(1993) states that "By
ethnocentric translation, the translator gives priority to meaning over form or style with

paying particular attention to preserving the TL structure and norms".

When the translator adapt ethnocentric translation in translating food lexis it tends to destroy
the message of the target language by using certain strategies as Berman (1992) states that
"In the case of an ethnocentric translation this system tends to destroy the system of the

original ".

"Non ethnocentric, a kind of translation should not be seen in its two extremes: either to
capture meaning as an ethnocentric translation or a " literal transformation " as a

"hypertextual” or non-ethnocentric translation "Berman (1985).

6-Conclusion:

Food is vital for our lives, it is important for human existence also it is part of identities .
Food has significant impacts on tourism and communication . Culinary arts is what related to
kitchen and cooking skills while gastronomy is the study of the relationship between culture
and food , so discovering all what related to food is a significant step for tackling the

problems of equivalence and analyzing the strategies used in rendering food lexis.
12



Chapter Two

Techniques In Rendering Food Terms And

Problems Of Equivalence



Introduction:

The process of translating food lexis is not an easy task due to the difficulties and challenges
that face the translator, but in order to produce an accurate and successful meaning to the
target audience the translator needs to pay attention to the differences in the linguistic system,
the cultural aspects and also to pay attention how the content is carried over from the source
language into the target language by using the techniques of translation. In this regard, Toury
(1978) states that translation is a matter of an act that inevitably involves at least two systems
and two cultural traditions and values. Those differences should be taking into consideration
in the process of translating food lexis.

A plethora of studies have been conducted to investigate the problems elaborated by
translators while attempting to construct equivalence between the source text and the target
text. This chapter will shed light on the translation techniques of Vinay and Darbelnet which
are used to facilitate the lexical, stylistic and grammatical problems that face the translator in
rendering meaning, as Knigs (2007) states that " translators potentially conscious plans for
solving concrete translation problems in the framework of a concrete translation task " (p.2).
Second, it shall give focus on the problems of equivalence at word level by adopting the

model of Mona Baker and the techniques used by her for dealing with those problems.
1-Translation techniques:

Different techniques are being used in the process of translation to overcome the difficulties
and the problems that face the translator during translation . Various of scholars have
investigated translation strategies from different perspectives , such as , Vinay and Darbelnet
(1958) , Reiss (1976) , Newmark (1988) , Harvey and Higgins (1992) and Mona Baker
(1992)In the following we will shed light on Vinay and Darbelnet work , since it is

considered as the starting point of analyzing translation strategies .

The objective of their work was to determine the differences between two languages also to
recognize when and where to adapt these strategies by the translator . Vinay and
Derbelnet(1995) subdivide the translation technique into two main categories direct or

(literal) translation and oblique translation . Three techniques are classified as direct

14



translation and four of them are identified as oblique translation (p:30-42) . Furthermore we

will address Mona Baker translation strategies .

2-1- Direct Translation:

The below part of our study covers the definitions of translation procedures with examples .

The procedures of direct translation are: Literal, Calque and Borrowing.

2-1-1-Literal Translation:

It means to translate each word at a time in addition to that it concentrate on the form of the

source text disregarding the content .

Literal translation appears when we translate ST into TT " word for word " Vinay and
Darbelnet(1993) . According to Vinay and Darbelnet the translator employees literal
translation in case of translating languages of similar category and culture (p: 5-33).
Newmark (1988 ) assures that the area of literal translation is " word to word " , " clause to
clause ", " sentence to sentence " or " collocation to collocation " . For him , it is the
appropriate procedure when the TL and the SL have similar associations and stand for the

same concept (p:69)
The following examples are food terms that are compatible with literal translation :

Table (1) : Examples of literal translation :

Source text Target text
Soup sl
Chicken zlao
Apple Al

The literal translation in the previous examples is applied successfully , it produces a correct
and attractive translation . It was easy to translate the terms literally due to the direct and
clear equivalence in Arabic , but in case of long sentences one should make the difference
between literal and word for word translation and take into consideration the differences in

structure between English and Arabic languages .
15



The following examples will illustrate better the idea:

We notice that there are changes in the structure of the TT to fit the Arabic structural system
to produce an accurate translation . But if it is translated word for word it would be false and
irrelevant . "Milk Shake" is translated literally to "<l 35454" and not word for word

translation as "3 sédw culall®,

However , literal translation is not always successful . For example the term "Hot Dogs" is
translated literally to " 43l O3S jt is incorrect translation , it is relevant to adapt it as " <&

G O Al BB (i sl
2-1-2-Calque Translation :

According to Vinay and Darbelnet (1995) calque or (loan) is " a special kind of borrowing "
where the SL expression is literally translated word for word into the TL . Moreover , they
added that calque and borrowing usually become completely consolidated into the TL ,
meaning that the SL adapt the borrowed words in the TL (p:3-32) , For example the word
"haggis" is a traditional Scottish dish which is adapted to the English language , the function
of calque translation is to introduce a new term to the TL with regarding its syntactical

structure .

Furthermore sometimes the translators face some semantic changes which can lead them to
False Friends which is defined in Dictionary.com " a word in one language that is similar in
form or sound to a word in another language but has a different meaning " . For example :
"gato" ( Spanish ) , "gateux™ ( French ) we notice that they are the same in pronunciation with
a little semantic change , which in Spanish language means "cat" but in French language it

means "cake" .
2-1-3-Borrowing Translation :

According to Vinay and Darbelnet(1995 ) borrowing is the direct transformation of a word
from the ST to the TT and employed with its similar form in the TT without getting through
translation . The purpose of this procedure is to fill the semantic gap in English and other

languages(p:31) . Example of borrowing , here are some known words adapted in Spanish
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from the English language : fitness , light , software , marketing . In the same way we have
some words adapted in English from other languages , such as : omelet and coffee from
French , Sugar from Arabic , kindergarten and hamburger from German , quarantine from
Italian .

Other scholars gave different definitions of borrowing such as :

Catford ( 1965) defines transliteration as a process in a way that provides the writing

system of TL with remaining the sounds of SL words (p:66).

Coulmas ( 1999) states that " the purpose of transliteration is to enable those who are not
familiar with the writing system of a language to nevertheless read words or even texts of that
language "(P:510) . For that reason this procedure considered as the most popular and
successful, that can be used to get through the problems and the difficulties encountered by

the translator in the transliteration of non-equivalence terms in the target culture .

In the case of gastronomy terms , transliteration has a positive and a negative effect . It is
the perfect way to submit a concept that is new to the TC also to enrich the culinary art of a
specific area . On the other hand , if the translator addresses transliteration in a wrong
situation it will cause distortion to the message also the overuse of transliteration shows

unnecessary image of sophistication .
2-1-3-1-Advantages Of Borrowing :

1/ Transliteration avoid the misleading translation . For example the term " black forest "
which is a kind of cake . To avoid literal translation as ** 12~ 41" which is not attractive
also not making any sense as a kind of food , that is why it is always transliterated to " <>
<way @ Another example to illustrate the point , "cocktail” this term is borrowed into
Arabic language and its transliterated to " JiSsS" «the literal translation of this term is " Ji

<Lall" if it is used then it will sound meaningless .

2/ Transliteration helps the translator to overcome the problems of non-equivalence of
cultural terms that face him/her , it can fill the cultural gap between ST and TT . Translators
usually use transliteration if the equivalence of the term that is needed is has no direct
equivalence in the TL where the transliteration becomes necessary .
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Table (2) examples of transliteration :

ST TT
Chicken stroganoff Cagile g yin oK
Pizza J Y
Taco's o S
Nugget's oxiali

The previous examples are a part of numerous examples that clarify the significance of

transliteration to handle name of drinks , dishes andingredients .

Such terms have no similar in the TC due to the cultural differences , also we can find that
some of them are made out of proper names , like “chicken stroganoff " is named after Paul

Stroganoff .
3/ Prestige of the restaurant it may be reflected by transliterated items in menus.

Various groups of writers agrees that the language of menus rather be diversifies and

prestigious , transliteration helps in creating atmosphere of high quality .

Example " super " is translated to " _.s~" rather then " G ) Sl | other terms are used to
reflect the prestige image in restaurants also to attract customers who associate foreign terms
with modernity such as " ¢S&5" for "chicken™ and " 35" for "cheese™ . This is what is known
by many scholars as code switching .

However , transliteration is not always a successful strategy in solving translation problems .
On the opposite , various of writers view it as the reason in limiting the creativity of the
translators also it ignores the local color of the TC, that's why it should be used only when

necessary and leave it as a last choice .
2-1-3-2-Disadvantages Of Borrowing :

1/ Transliteration may cause sometimes an ambiguity and confusion when the transliterated
word have two different meanings in the TL . For example the word " turkey " its

transliteration into Arabic is " S rather then " <5, <La" | Transliteration here is not been
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a successful strategy because the word " (S_=" is confusing in Arabic due to the second

meaning which refer to the Turkish nationality .

2/ Transliteration often complicates the words in the TL causing a gap between the product

and the customers . For example the transliteration of " seafood supreme " is "™ s 258 "
although it can be translated easily to " 4=l ¥ SWll aél" with preserving the attractive
factor , here the use of transliteration is unnecessary and unjustified due to the existence of

the needed equivalence in TL .

3/ In some cases transliteration produces TT which have the same meaning in the ST the
words are written in Arabic letters but their pronunciation and sounds are foreign . Asin "
sx 8" for " combo " and " 4" for " fillet " these words are used only for prestige , but when
the translator use the strategy of transliteration while the equivalence in the TL is available
linguistically is unjustified , it can be a policy that is used by owners to attract customers of
high class because it appears that they prefer to use foreign terms . For example they tends to

use " 8" rather then " 4",
2-2-Oblique Translation :

The second category that is introduced by Vinay and Darbelnet includes four other
techniques of translation :

The procedures of oblique translation are : Adaptation , Equivalence , Modulation

andTransposition .
2-2-1-Adaptation :

Many scholars have tackled adaptation strategy . According to Vinay and Darbelnet(1977)
adaptation is used when the TL doesn't contain a certain position and it is the maximum
limits of translation . On the other hand , Mona Baker(1998) stated that adaptation is " a set
of translating interventions which result in text that is not acceptable as a translation but it
nevertheless recognized as representing a source text of about some length " ( p7) .
According to Oxford Dictionary to adapt means " to change something so that you can use it

in different situations " .
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According to Hatim (1997) adaptation includes other techniques such as : omission,
addition and cultural substitution due to the differences between the SC aspects and the TC ,
many scholars sees the adaptation as a target oriented strategy because it maintains the color
of TC (19-20).

Slogans Adaptation :

Slogans are considered as playing the role of advertising to the menu , which is why they
should be attractive to the customers also to fit the social and cultural habit of the customer .

Below are some examples of slogans with their translation .

Table (3) examples of adapted slogans from English into Arabic :

ST TT
Make any 6- inch salad 7 3al) leddals
Experience the best taste and price Gl gy e jaudl 5 aakall
Flavoured to excite Syl e JuadV) ) sl

The chosen technique can be literal translation but the translator prefer to use adaptation to
be more attractive , creative and to make strong statement that can attract customers , the
good thing in adaptation is letting the translators uses their ability linguistically and to be
creative . Let's take the previous example : " make any 6-inch salad " here the translator
adapted the statement of the TC habits , the presented translation is "' z! ll e dalu"
suppose that the translator have translated literally as " laie ikl 51 () 5S6 4a 5™ it would be
a complete disaster in the menu and no one will ever ordered it , because it is uncommon to

the Arabic culture to relate food with measurement units .

Therefore , the correct translation is the adapted statement " z) ! e Lli” it makes no
confusion to the culture of target audience . One more example : " experience the best taste
and price " its literal translation is " _aw s sk Jumdl < 2" although the literal translation is
acceptable but the translator chooses to adapt the statement " <li 53 e jaudl 5 2Ll for a
higher level translation also to convey a direct message that any consumer will like the price

and taste for sure .
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Sub-techniques Of Adaptation :

a-Addition :

Translators often tends to add information at words , phrases or sentences level . According
to Obeidat (2005) the objective of addition is " to clarify complex or unfamiliar notions and
concepts to the reader "(p:103). Newmark (1988) clarifies that if the added information is to
clarify or solve problems of terms or statements translation then it is acceptable , But if the
addition is misleading the customers then it is unjustified (p:91). The use of addition is for

different purposes and levels.

B-Addition At Word Level :

A single added word can be very important in the transmission of meaning particularly in the
case of food terms that is considered rich in odd names . Here are some examples of single
word added :

STs TTs
Ice cream Al s ¢
Served with spaghetti el 45 Saa ae adia
Cheese crusts pizza ool ) sall Ay 3 sina | i

The added words are to remove any misinterpretation or ambiguity to the customers . For
example : the translation of " ice cream " is " 8. 4da " the meaning of the added word here
is to clarify that it is only ice cream without any extras . Another example for more
clarification : the given translation of " cheese crust pizza " is " ) sall Liay 5 gliae e the
function of the added word which is " 2l )s" meaning " mozzarella " is to specify the type

of cheese that is used .
C-Addition At Phrase Level :

Addition sometimes needs more then a single word to achieve the required aim for
linguistic reasons also it seems more frequent then adding a single word . Some people
criticize the additions saying that its the same as over-translation but we will see the opposite

in the following examples :
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ST TT
Coffee cream 5 sedll Ag<hy A S
Lasagna CoAl Ll Y
Lemon chicken Osalll (a o aa lan

Obviously in the three examples, each addition is employed for a specific and different

purpose .

The first purpose is to make the Arabic structure sounds good due to the differences in the

linguistic system between the English and Arabic.

The translation of " coffee cream " is " 8l 4455 4ay S |ets suppose that it is translated
literally as " 3.8l 40 <™ it will sound weak because coffee doesn't have cream! With the
added detail " 4" is to clarify that the cream flavour is coffee . The same in " lemon
chicken " its literal translation is " ¢s«lll zlsa" it will be misunderstood to the customers , as

if the lemon is type of chicken !

Another purpose for addition is to clarify the method of cooking , the translation of *
lasagna " is " ¢_4lb Wil 3¥" the addition here tends to clarify the style of cooking .

d-Omission :

Obeidat (2005) states that omission is " leaving words , clauses , phrases or even sentences
which are present in the original version "(p:96). The translator omits if the word has no
equivalent in the TL also if it doesn't add any information to the meaning . Moreover , it can

be intentionally from the translator due to the lack of knowledge .
Example :

inill ga L3N 5 () sal

Fresh lemon juice with ice tea

This sentence although it is short but includes three omitted words .
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AJThe translation of the word " fresh " is " z " attracts customers who prefer their food to

be fresh , it is an unjustified omission .

B/The translation of the word " juice " is " _s<c" the omission here leads to confusion

between slices of lemon or juice .

C/The translation of the word " ice " is " zL" the omission may cause a distortion since it is

important to distinguish between hot tea from ice tea .
2-2-2-Transposition :

Vinay and Darbelnet (2000) defined transposition as "a procedure that involves replacing
one word class with another without changing the meaning of the message" (p:84-93).
Newmark states that transposition is "' the replacement of one grammatical unit by another ".
Transposition is to change the word type for example: noun for preposition, verb to noun. For
example: fried dough is a north American food when we translate it into Arabic it become

_iké here we notice that the word type have been changed from noun plus verb to noun only.

This technique requires to be aware of the SL and the TL to know if the replacement made a
change in the meaning of the statement or not. In translation transposition consists of two
types, optional which is used by the translator to produce a better utterance and obligatory
transposition which is used by the translator if there are no other choices in the target

language due to the language system.

For example: the translation of the recipe biscuits and gravy with bread is ) ge (3 e 5 Cu sSus
in this case the technique of transposition is held in which the word biscuits is in plural and

its translation is singular.
2-2-3-Modulation :

It means to change the point of view of the ST without modifying the meaning according to
TT perspective , with preserving the same meaning . According to Vinay and Darbelnet
(1995 ) modulation is used when the transposed and literal translation are not suitable in the
TL , although the produced message is grammatically correct (p:36). It could be sometimes
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obligatory and in other cases it is optional Vinay and Darbelnet distinguished between free

and fixed translation .

We use free modulation when literal translation is not acceptable in the TL , in this case the
translator should change the expression to be suitable to the TL . While fixed modulation is

usually used in bilingual dictionaries .

For example : the translation of the word not sweet is &ls in this case the translator applied

the technique of modulation.
2-2-4-Equivalence In Translation:

Vinay and Darbelnet (1995) defined this term by the description of language of the same
situation by different structural means or stylistic another definition for equivalence is to
express the same thing in a different way that is acceptable and familiar to the culture of the
TL (p:9-38).

3-The Notion Of Equivalence:

Mona Baker in her book in other words (1992) argues the relative notion of equivalence, it
is influenced by several factors such as linguistic and cultural (p:6).

Equivalence is preserving the pragmatic function while changing the word from SL to TL .
usually it is used for rendering Proverbs onomatopoeia of animals sound and idioms ,
equivalence is to obtain the same massage as the source text reflected by the use of different
words from the source text, it is the description of the same reality as the SL does , also It
produces the same effect upon the receptor. Equivalence is considered to be the central issue

in translation .

Baker (1992) discusses the notion of equivalence at several levels, this research is concerned
with the problems of equivalence at word level.
4-Equivalence At Word Level :

Baker acknowledges that in a bottom-up to translation equivalence at word level is
substantial.

The translator looks at words as single units in order to find an immediate equivalent term in
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the TL , a single word might be recognized as a more complex linguistic unit or morpheme ,
when considering a single word the translator should look at a number of factors such as

number , gender and tense.

Mona Baker defines the word as “ the smallest unit which we would expect to possess
individual meaning is the word “ (p:9)
4-1-Lexical Meaning :
Baker pointes that the lexical meaning of a word or lexical unit may be thought as the
specific value it has in a particular linguistic system and the “personality” it acquires
through usage within that system (p:11)

The analysis of a word, pattern or structure into different components of meaning is rarely
possible because of the complexities of a language works .
Baker distinguishes four main types of meaning in words and utterances.

A/Prepositional Meaning:

It is the relation between word and what it refers to in real or imaginary world , it provides
the basis of judging an utterance as true or false. For example :the prepositional meaning of
the word “ sugar ““ is a white granulates that we use them to make sweets or drinks. It would
be inaccurate to use “ sugar" under normal circumstances, we can not refer sugar to another
granulates that makes salty taste , the inaccurate translation is the question arises from the

prepositional meaning.
B/Expressive Meaning:

It is related to the speakers feeling or attitude rather than the reference of word or utterance.
For example: hot dogs it is a dish consisted of grilled or steamed sausage served in sliced
bun. This meaning is not clear in the word hot dog , so if we look at the prepositional

meaning it has it would be hot animals .

C/Presupposed Meaning:
Presupposed meaning arises from co-occurrence restrictions, this restrictions are two types
selectional and collocational. for example French fries:fingers of fried potato it has nothing to

do with French as country.
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D/Evoked Meaning:

Evoked meaning arises from dialect and register variation. For example:( J&é) ( @ds 5 cpaba
Jaall Cpe- ) (ead Jilh- a5 )
Dialect is the variation of a language which circulate in a particular community or group of
speakers due to geographical, temporal and social bases .
Register is the variation of a language which the users of that language find it appropriate to
certain situations. This variation arises from such parameters as field, tenor and mode of
discourse.
Baker states that the very notion of “types of meaning “ is theoretical suspect (p:15)
The translator should perceive the meaning of words and utterances in order to render them
into another language.
5-Problems Of Non-equivalence In FoodLexis:
Baker (1992) statesthat: « The choice of suitable equivalent in a given context depends on a
wide variety of factors some of these factors may be linguistic or extra linguistic “(p:16).
English and Arabic languages are likely to have equivalence for more general terms of
cooking such as salt and pan but they lacks the more specific ones because of the distinction
in meaning which are relevant to their particular environment and style of life.
Non-equivalence at world level means that there is no direct equivalent for the world in in
the target language which accurs in the source language . the level of difficulty posed can

vary rely on the nature of non equivalence.

Baker 1992 explainesseveral types of problems of non equivalence :

5-1-The Source Language Concept Is Not Lexicalized In The Target

Language:

Words of the source language may expressed a concept which is known in the target culture

but simply not lexicalized (p:19).

The term "mille-feuille " has no direct equivalent in many languages although it expresses a
concept which is easy to understand.
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Also the term " pancake " expresses a type of cake which it cooked in the pan with specific
ingredients but Arabic has no equivalent for it . The term sandwich is not lexicalized in TL ,

we couldn't find the word sandwich in Arabic dictionary.

"dal s &by " Arabic has no ready equivalence for the verb simmer
5-2-Culture Specific Concepts:

This type of problem may occurs when words of SL expresses ambiguous concepts in the

TC , these concepts may be abstract or concrete .

An example of a concrete Arabic concept refers to type of fish known by (&l )which is
difficult to translate into English because this concept are often referred to as "culture-
specific”. This Egyptian concept has no equivalent in English language which is rarely

understood by American people.
Milokhiyyeh(4: sk) :cooked green leaves .
Taco: corn shell stuffed with minced meat
Mansaf(—ais) :cooked lamb with yoghurt and rice.
5-3- The Source Language Word Is Semantically Complex:

It is a common problem in translation occurs because of the complexity of semantics, words
do not have to be morphologically complex to be semantically complex (Bolinger and sears
1968), when a single word may expresses more complex set of meanings than the whole

sentence. For example: seafood, mealtime, Meatpie , continental breakfast , vegemite.

5-4-The Source And Target Language Make Different Distinctions In

meaning:

The important distinction in meaning of a one language may be irrelevant in other language
for example the term </ in Arabic language makes a distinction between whether it means
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drink or wine , the result that if an English translator may find it difficult to choose the

equivalent whether drink or wine unless the context makes it clear.
5-5-The Target Language Lacks A Superordinate:

This type of problems occurs when the Target language has a specific word but lacks a
general word, the translator has to explain every specific words in TL that are related to ST

concept.
5-6-The Target Language Lacks A Specific Term:

This problem occurs when TL lacks a specific terms but tend to have more general words ,
each language makes distinction in meaning so it seems relevant to it environment for
example: the terms mozzarella and cheddar , tend to have no specific equivalent in Arabic
language so it would be translated to ¢=> more general term than it means in the source

language.
5-7-Differences In Physical Or Interpersonal Perspectives:

Physical perspective have to do with where things or people are in relation to one another or
a place.

For example the meaning of the word sausage is different in Arabic context, it has a different
interpersonal perspective.

5-8-Difference In Expressive Meaning:

The target language and the source language words may have the same prepositional
meaning but it may have different expressive meaning, the difference may be considerable or
it may be subtle but it may pose significant translation problem .

For example the translation of the gerund dasting is Jball <l but in the food lexis it makes a

different in the expressive meaning.
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5-9-Difference In Form :

Particular form in the SLT tend to have no equivalent in TL like suffixes and prefixes

which convey prepositional and other types of meaning.
5-10-Difference In Frequency And Purpose Of Using Specific Forms:

A particular form does have a ready equivalent in TL but there is difference in the frequency

which it is used or its purpose for .

For example the expression “piece of cake” refers to something easy in the SL but its

equivalence in the TL is <l=S 42k3 makes a different in the frequency and purpose of using.
5-11-The Use Of Loan Words In Source Text:

The borrowed expression in the SL poses a special problem in translation, we cannot control
the development of words or the additional meaning it might or might not take on.

For example: jelly: s
Cannelloni : & stils
Lasagna: Ll ;Y

Sumac: 3lew

6-A Strategies Used For Dealing With The Problem Of Non-equivalence:

6-1-Translation By AMore General Word:

One of the most common strategies for dealing with many types of non equivalence is the
translation by more general word specially in the area of propositional meaning, it works in

all languages
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6-2-Translation By A More Neutral/ Less Expressive Word:

The function of this strategy is to replace words which don’t have equivalent words by more
neutral or less expressive word. For example: the term” Marinate™: To leave meat, poultry or
fish in a ‘marinade’. Most often a combination of liquid ingredients and other flavorings.
Used to tenderize and add flavor. The translation of this term into Arabic it would be Jxi aalll

less expressive word than the source language.
6-3-Translation By Cultural Substitution :

This strategy is used for replacing a culture specific item or expression with the target
language concept which has a similar impact in the target reader but does not have the same
propositional meaning.For example: " donuts"fried dough an American recipe it is similar to
the recipe of "penne "in Algerian culture it would be accurate if we translatethis term into
"penne” in some contexts of cultural substitution .

6-4- Translating Using Loan Word or Loan Word Plus Explanation:

It is a strategy commonly used in the field of food translation , it deals with culture-specific

item. For example: pizza = |3

6-5- Translation By Paraphrase Using Related Word:

When the world concept of the source language is lexicalized in target language but in
different form the use of translation by paraphrase using related word is the best strategy for
dealing with non-equivalence problem. For example: Caramelize: To heat sugar until it
liquefies and becomes a syrup. The translation of the term in Arabic language it would be
daal S Sl e pisan,

6-6- Translation By Paraphrase Using Unrelated Words:

when the word concept of the source language is not lexicalized in target language the
paraphrase strategy can be used in some contexts. For example: the term continental-

breakfast is semantically complex the translation of this term it would be: s, zlua ) sk
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6-7-Translation By Omission :

When the conveying meaning by particular item or expression is not vital enough to the
development of the text the use of omission strategy is not harmful .For example: roasted
meat it would be translated into ,ss“%The omission of word meat it does not make the

context unclear.

6-8-Translation By Illustration:

If there is word lacks an equivalence in the target language and it refers to a physical entity
which can be illustrated , the use of translation by illustration it is a useful option specially if
there are restrictions on space and the text has to stay short and concise.For example:

breakfast + lunch = brunch in Arabic context we translate it to 3l 5 ) shdll fpdaa s,
Conclusion:

Usually, The translator faces a number of difficulties and challenges in the process of
translation, because of the variety in linguistic system in both Arabic and English, it is
necessary to tackle certain procedures in order to produce the same meaning as the source

language.

This chapter has explored the translation techniques of Vinay and Darbelnet both direct and
indirect procedures in translating food terms, that helps to explore the creativity of the

translator in both English and Arabic.

Also it discussed the notion of equivalence according to Mona Baker 1992 in order to
determine the problems and the strategies proposed by professional translators to render food

lexis.
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Chapter Three: Analysis of
MasterChef US



1/Introduction:

This chapter deals with the practical part of the dissertation where we seek to refute or
confirm the earlier hypotheses also to investigate the problems of equivalence at word level
in rendering food lexis that face the translator as elaborated by Mona Baker through analysing
and discussing a certain patterns which are selected randomly from the TV show Master Chef

US season 10 which was premiered on Fox TV on May 29, 20109.

The selected data will be analysed in terms of techniques that are used to solve the problems
of non-equivalence . There will be contrastive analysis of some patterns that may servethe

study .
2/Corpus:

Master chef is considered as an American competitive cooking show with a remarkable
success in over 50 countries, passionate chefs from all around US compete against each other
by doing weekly challenges to win eventually the title of MasterChef and financial reward ,
it was based on the British series " Hell's kitchen " which combines between features of
conventional game show and career oriented programs . The two production companies of
this reality show are one potato two potato and shine America , its first appearance was on
Fox Network on July 27, 2010 . there are 18 seasons but we have chosen season 10 which
every episode consisted of 41 minutes because it is the only version available with
translation into Arabic.

3/Methodology:

In attempt to examine the Arabic translation of the show MasterChef USA , a contrastive
analysis between the ST and TT is held .Some patterns are selected and contrasted with the
ST in order to determine to what extent the translator has succeed in finding equivalence at
word level.35 patterns where taking from the show, those patterns present samples of recipes,
ingredients and verbs, the analysis will bein terms of equivalence and non-equivalence

specially when the concepts of the source language are not lexicalized in target language.
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4/Corpus Analysis:
4-1-Ingredients :

Table 1: Plants

ST TT
Basil Oy
Rosemary )50
Oregano sl
Cinnamon 3
Cilantro 3 50 S

Analysis :

Pattern n°1: Basil:

Basil is native to tropical regions from central Africa to southern Asia,this herb was
translated to Ot~ it is a direct equivalence , an accurate translation was held « the meaning

is direct and clear to target audience .
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Rosemary is fragrant evergreen herb nativeto theMediterranean regionrosemaryhasnaturalized
throughout much of Europe it is usually grown in warm climates,the produced translation

iscs e ) s the translator uses the strategy of loan word while the Arabic language has the

direct equivalence of this herb which is Jwl) JiS), in Arabic language they use both concepts
¢ soand daall LIS),

pattern n°3:0regano:

Oregano was associated by the Greek and Romans with joy and happiness, according to

(medicalnewstoday) website: the name comes from the Greek words*“oros”” meaning

mountain, and “ganos” meaning joy .the translation of “oregano” is sis 3!, by using the
strategy of loan word, despite the existence of its equivalence which is s_» _3c ) in the target

language,but many are using the loan word s> 5! and not the equivalence because there
are two similar herbs in Arabic that may cause an ambiguity in the process of cooking, this

two herbs are: e yand 2 e ).
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Pattern n°4: Cinnamon:

This type of spicesoriginsfrom the Caribbean ,south America and southeast Asia ,

The translation of “cinnamon” is 43_3, the translator uses the direct equivalent in order to

render this herb.

Pattern n °5: Cilantro:

Cilantroisa versatile herb that is essential in many Mexican, Middle Eastern, Indian, and Asian
recipes. The Arabic translation of “cilantro”is 3_»_Sthe translator producesa direct equivalent ,

an accurate translation was held and the meaning is clear.
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Table 2: Fish

ST TT
Snapper e
Cod I
Swordfish Cips i) A

Pattern n°6 : Snapper:

Snapper are generally found in western Atlantic Ocean, the Caribbean sea and the gulf of
Mexico , this type of fish was translated into Jile: the translator uses the direct equivalent in
rendering fish type into the target language.Snapper is known to the target audience since it

grows in the Arabic gulf areas .

Pattern n°7 : Cod:

37



Cod fish is found on both sides of the North Atlantic. The translation of “cod” is &) clauit

isa direct equivalentwhichproduces anadequatetranslation.

Pattern n°8: Swordfish:

~

Sword fish are found widely in tropical and temperate parts of the Atlantic, Pacific, and,
Indian Ocean ,the translation of "swordfish" is <ams sl Slaw despite is is a literal translation
but it provides a clear understandable meaning,because the name of this fish is extracted from
its shape , the addition was in the term sithis addition is related to the characteristics of the

Arabic language.

Table 3: Fruits

ST TT
Grape fruit g B cu
Avocado 5al< gl
Passion fruit dalalall 5 ya
Pineapple Ll
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Analysis :

Pattern n°9: Grapefruit:

Grapefruit is a subtropical citrus tree known for its relatively large sour to semisweet , the
grapefruit is for home consumption in the islands of the west Indies before its culture spread

to American mainland, it grows in climates that have humidity and warm throughout the
year.The translation of this term is <5 % <u )ait is translated by loan word sincethere is items

of source language may express a concept is not lexicalized in Arabic language due to the
differences in the geographical aspects .

Pattern n°10: Avocado:

Avocado is a tree originating from south-central Mexico. The produced translation is
s\SWlin this case the translator adapted the strategy of loan wordbecause the word of source

language is not lexicalized in the target language due to the differences in the geographical

aspects,because avocado tree grows in climate without frost.
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Pattern n°11: Passion Fruit:

Passion fruit is cultivated in tropical and subtropical areas for its sweet , this type of fruit

does not exist in Arab countries because of the geographical nature of passion fruit which
needs heavy sandy loams to grow, the translation of this item is 4&halxll 5 iwhich is fully

literal.

In this case the adaptedtechnique of translation is suitable for solving the problem of non-
equivalence.

Pattern n°12:Pineapple:

Pineapple is a global fruit because it grows in greenhousesand many tropical Plantations , the

translation of this fruitis _=Ullthis is a direct equivalence .

g i )
Pattern n°13:CheddarCheese:
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Cheddar cheese is named after cheddar Somerset which is Canadian village , this term was
translated by using the strategy of loan word into _lxibecause this type of cheese is not

lexicalized in the target language .

patternn® 14: Basmati Rice:

This type of rice origins is India and Pakistan the translation of this item is sesa )l itis a

loan word in both Arabic and English languages , using this strategy is necessary for solving
the problem of non-equivalence.

4-2-Recipes:

Table 4:

ST TT

Cipollini onions § s Joas
Smashed fingerling potatoes A s g uballay
Pan-seared escallope e o slS
Fried chicken drumstick slie zlad

Fried chicken thigh (slie zlaa dad
Coconut crusted cod Jigll ) sany Cabaal) 38l el
Turkey burger sl bl 2y
Southern fried chicken s e zlan
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Caramelized tart Tatin el I &yl ol

Caramel pastry Jaal S linas

Beer battered cod elaall adll o

Pattern n °14:Cipollini Onions:

The term cipollini were originally cultivated in Italy , it was grown only for domestic
distribution, the cipollini onion travelled across Europe and America with Italian

immigrants, so translating this term to s s Jxas by using illustrations is correct because the

Avrabic dictionary lacks such terms.

If we apply the back translation for the term s s« Jeas it would be roasted onions this
translation is totally different from the source language,although the back translation is
inaccurate but we can say that the strategy of translation by illustration is successful in this

case since we don’t have a direct equivalence.

Pattern n°15:Smashed Fingerling Potatoes:
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In this recipe ,first , the chef started by boiling and cooling potatoes then he coated with olive

oil , smashed and roasted with garlic and thyme until they became crispy golden, here the
translator rendered this item to 4w 5 e« («bUaswhich is inaccurate , if we look at the process
of making 4w s s« (shlas in Arabic it would be smashed potatoes only with no illustration
that is shaped like fingers so the term fingerling is omitted which caused a less accurate

meaning, we suggest the translation of this term to be 4w s s (ki alial,

>

Patern n°16: Pan-Seared Escalope:

Pan searing is a technique used for meat types in which the surface of the food should be

cooked at high temperature until it forms a browned crust layer., if we look at the translation
of the term pan seared which is l3«than it is less expressive because the Arabic language

lacks the term that refers to this cooking technique exactly ,

If we applyback translation for the word (it would be fried “ but here the source
language concept is showing that the technique is not frying but searing also we notice that
the literal translation of searing is (3_>here if we use this term on translation to Arabic
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audiences it would be totally strange since the Arabic people does not burns food
intentionally, so here the translator uses the strategy of translation by a more neutral / less

expressive word in order to solve the problem of non-equivalence.

The term escalopeis a boneless piece of meat , it is originated in France.

The translation of this term is < s!Slwhich is a loan word so applying this strategy is

successful because the meaning of escalope is clear and acceptable to target audiences.

Pattern n°17:Fried Chicken Drumstick:

The term chicken drumstick is the lower joint of the leg of a chicken, here the translator

omitted the word drumstick , he just mentioned the term chicken which is inappropriate since
we have the term zls2 328 it js direct to chicken drumsticks . We can say that applying

omission is not successful in this context.

Pattern n°18: Fried Chicken Thigh:

Chicken thigh is the top portion of the leg above the knee joint that is connected to the body

of the chicken, here translating this term to a2 2ads correct because Arabic language
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lacks the specific name of this portion of chicken, so translation by more general word is a

good strategy for solving the problem of non-equivalence.

Patrn n°19:Coconut Crusted Cod:

This recipe is a crispy baked coconut cod breaded with shredded coconut, the translation of
this recipe into ¢l ) s siaall 38l claus jtis accurate, the meaning is clear and

understandable

“Coconut” is translated into ¢!l ) s> the translator uses a direct equivalent in the target

language

The verb “crusted”is translated into —s<which is noun , the grammar category has changed

from verb into noun.

“Cod” is translated to 4} ¢laws the translator added the word <lews which is not mentioned in

the source language because this type of fish is not popular in Arabic countries so it is hard to
understand that cod is a fish to Arab audience.The translator uses the strategy of translation

by illustration in order to produce an understandable translation .

Pattern n°20:Turkey Burger:




Turkey is a large bird in the genus Meleagris native to north America , the translation of this

term is<_s_ <Lawhich is a direct equivalentto the target audience.

The term burger is a sandwich consisted of one or more cooked patties of meat , the
translation of “burger” is & ,this term is not lexicalized in Arabic dictionary.Therefor,the
strategy of translation by loan word is held , it produced an accurate and meaningful

translation.

Pattern n°21: Southern Fried Chicken:

This recipe is southern, itisa chicken pieces soaked in buttermilk then coated in seasoned

flour and pan-fried ,this recipe is fully different from other recipes of fried chicken, the
translation of this recipeis into (=2 5> A8« =ls3in this case, the translator uses literal

translation, due to the differences between the south and north recipe of fried chicken .

Pattern n°22:Caramelized Tart Tatin:
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Caramelized is a verb , its translation is Jx! JSlGit is proposition plus noun the translator has

changed the grammatical category of the verb.

The verb “caramelize” is a loan word since the word is not lexicalized in Arabic dictionary,
the same as the word “tart” it is a loan word.A tart is a baked dish consisting of filling over a
pastry base . The Arabic dictionary does not contain this term because it is originally French

dish , so using loan word is a successful strategy to deal with this term .

Tatin named after the Tatin sisters who invented this dish , it is a pastry in which the fruit is
caramelized in butter and sugar before the tart is baked . the use ofloan word is inevitable for

dealing with non-equivalence problem.

—, =

Pattern n°23:Caramel Pastry:

Pastry simply means savoury or sweetened dough of flour, the translation of this term into
<lis=ajs more general , the term  Clis=smeans all what consisted of flour and water, it is
often savoury in the Arabic recipes but if it is a sweet pastry than it is <b slsand not <liaaes
,the term*“caramel pastry” is a sweet dish which is translated into Jw/ SIb Sliaxa The

strategy of translating by more general word is inaccurate and less expressive in this context.

Even though the equivalence of “pastry” is <la=sbut it is irrelevant in rendering this recipe.
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Pattern n°24:Egg Ravioli :

Ravioli is a type of pasta which is comprised filling and enveloped in a thin pasta dough, the
translation of this recipe is (s 5%, the translator usesthe strategy of loan word since the
word is not lexicalized in the Arabic dictionary, using loan word is very accurate to deal with

non-equivalence.

Pattern n°25:Beer Battered Cod:

Beer battered is to whisk flour and beer together in a bowl until batter is just combined, in the
translation of this recipe the translator just omitted the technique of cooking,because it
contains something restricted to Arab audiences.The translator replaced “beer bettered” with
zlesto substituteit by something commonly used in Arabic recipes , we can say that it may

produce an acceptable outcome but it is obvious that this translation is unfaithful .
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4-3-\erbs:

Table 5 : Gerund

ST TT
Bruizing oS
Seasoning Ju
Baking BN
Analysis:

Patternn® 26 :Bruising:

The verb™ bruising™ is considered as cooking technigue which means to gently crush a
certain ingredient for releasing its full flavours like bruising garlic, but in this context the chef
warned competitors to not Bruise steak to keep its flavour.

In Arabic the term »=S is defined in the Almaany dictionary as :
o5 gl adla ol (pany 1 7A0 48 Caaal: (adlil) X
adiy i agdle 332 805k auall 5K
Ju Y Aala Gl oK ye 82Xl

This translation doesn't reflect an equivalence to the verb "Bruise "in Arabic because it is
less expressive , simply because the verb is not lexicalized in Arabic, there is no equivalence
for some verbs related to cooking because of the differences in lifestyle and the way of
cooking The Arabic dictionary doesn't contain verbs like dasting or bruising food . As a

result the equivalence at word level in this case is not achieved.

49



Patternn® 27: Seasoning:

The term seasoning is defined by Cambridge dictionary as :" a substance especially salt or
pepper that is added to food to improve its flavour", the translation of this term is Jx&which

conveys the full meaning in the target language here the translator produce a direct

equivalence.

Grammatically speaking, the term seasoning is gerund and its translation is noun. As a result

the equivalence at word level is achieved.
Pattern n°28: Baking:

The term baking is a method of cooking inside the oven without using any added fat, the
translation of this item is Jlwhich produce the full meaning in the target language the same

as the source language, the function of the verb baking and J:lis similar.

Grammatically speaking, baking is a gerund and its translation »3Jis a verb in present simple

tense. As a result the equivalence is achieved in both form and meaning.

Table 6 : Past Participle

ST TT
Crusted b e
Creamed a0
Overcooked 48 dll seha
Glazed By
Caramelized Jael_SIL
Marinated Culae
Torched S~
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Patternn® 29: Crusted:

The meaning of the word " crusted " is the hard outer surface of substance in this case it is "
crusted pork chop " the produced translation to the term is 3_-&which means in Arabic

according to Almaany dictionary :

b8 dic & 55 gl a8

ik aﬂ;}é
BRlJStNppghil

¢ -
RECE

548 ped 5 e 2 8

The translation of the verb " crusted " into 3_-idsjs a less expressive meaning than the

source language. The use of the strategy of translation by more neutral or less expressiveword

is not successful in this case,because the term is not lexicalized in the target language.

Furthermore, when we use back-translation to the word “® )*:53-4” it give us “scaly” which is

related to skin and don’t convey the same meaning as “crusted”. In addition to that we notice
a change in the grammatical category of the term from (verb +ed) to an adjective. As a result

the equivalence at word level is not achieved.
Patternn® 30: Creamed:

The meaning of the word “creamed” is to prepare any kind of food with cream or to serve it
with cream sauce . The adopted translation of “creamed” is43 s82a the translator uses the

strategy of translation by more general word ,here we notice that the translation does not

produce the equivalence in the target language because the word in the target language means
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to add a layer of fats to the top of food . this translation is inaccurate and more general in

meaning . As a result the equivalence at word level is not achieved.
Pattern n°31: Overcooked:

“Cooked” is translatedinto s¢=which is direct equivalence in the target language. Over is
proposition refers to above or higher than something else , normally the translation of this
proposition into Arabic is 3sdor =), the giving translation is 4 &lwis not accurate

because it doesn’t produce the same meaning.

Overcooked is to cook food too much than necessary, the translator used the strategy of
paraphrase using related word in order to make it close tomeaning to the target audiences ,
because the verb overcooked is not lexicalized in the target language.

Pattern n°32: Glazed:

The verb " glazed " means dipping and dripping food with egg whites and basic icings to add
coat of glossy .the given translation of this term is x> _»which considered as neologism that

means coining new words .

The meaning of the word > _¥according to Almaany dictionary is :
BG4 : el &3l

dasy dallal ¢l Gal 735

S PPV INIS TN SO

There is difference in frequency for using the term z= ¥and glazed so the translation is

inaccurate. As a result the equivalence not achieved .
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Patternn® 33:Caramelized:

The meaning of“caramelized” is to heat sugar until it liquefies , there is no equivalence in the

Arabic language for this term , so the translator use loan word to bring the meaning to its
closest point . the translation of the verb “caramelized” is Jw_SlLthe equivalence at word

level is achieved .

Grammatically speaking , there is a change in the category of the word from (verb + ed ) to (

noun + propositional ).
Pattern n°34 :Marinated:

Marinate which means to leave meat , poultry or fish with a combination of liquid
ingredients and other flavouring in order to tenderize and add seasoning . The translation of

this term in the show was <xk& jts meaning in the Arabic language is to cover something

in accordance to equivalence meaning , it is less expressive then the SL meaning , we notice
that the strategy of translation by less expressive word does not produce an accurate meaning

in this context .
Pattern n® 35: Torched:

Torched is defined by Cambridge dictionary as : to torch something is to set fire to a building

or vehicle deliberately in order to destroy it. When comparing this definition with the Arabic
translation (3_=it seems correct at the first sight, but in food lexis it doesn’t give the direct

equivalence because the meaning of torched in cooking is not to burn substance but to melt

cheese, roast steaks or to brown baked meringues.

The translator adapted (9_=~as a translation for “torched” using the strategy of translation by

general word because the word is not lexicalised in the target language in order to solve the

problem of non-equivalence.

Grammatically speaking, “torched” is past participle while the given translation (3_>is verb

in the past simple tense .
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Result:

The translation of episodes 3,4,5,6,7,8,9,10,and 11 from MasterChef USA highlights the fact
that there is plethora of items in food lexis doesn't have an equivalence in Arabic language,
because there is a wide range of differences between language system due to the
geographical conditions especially in climate, those differences may cause a problem in

rendering food lexis specially at word level.

Mona Baker provides a list of common strategies to deal with non-equivalence at word level
which are : translation by more general word, translation by more neutral/less expressive
word, translation by cultural substitution, translation by loan word or loan word plus

explanation, translation by paraphrase and translation by omission.

The translator adapted almost all the strategies proposed by Mona Baker, but the most
successful strategy is “loan word”’especially when words of food lexis are not lexicalized in

the target language to solve the problem of non-equivalence.
Conclusion:

Finding equivalence is the most problematic stage in translation, Mona Baker states several
types of non-equivalence at word level , she proposed several strategies for solving problems
of non-equivalence , this practical chapter focused on the type of non-equivalence which
occurs when the word is not lexicalized in target language, we extracted the suitable patterns
which include that type of nonequivalence and we analysed the strategies which have been

used in the translation of the American show MasterChef season 10 .
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Conclusion



Recently, various aspects in our kitchen are inspired by others dishes , in this case the role of

translation is to discover the food world.

It is found that the diversity in both cultural and linguistic system make the task of

translation of food lexis more challenging than it appears.

This study attempts to investigate the problems of equivalence in rendering food lexis from

English to Arabic language .

It is high time to approve or disapprove the hypotheses that we have set at the very

beginning. Our main hypothesis was :

Problems of equivalence at word level would appear if the concept of the SL is not
lexicalized in the TL, Furthermore, if the word is not lexicalized in the TL , borrowing is the

most reliable strategy to render food lexis.

After the analysis we have tackled in the practical part , we can rely upon our result . this

dissertation achieved the following results:

Borrowing is the most effective strategy for rendering food lexis, because the Arabic language
has many items that are not lexicalized due to the long standing differences in linguistic

system. For example: verbs, ingredients and recipes.

Omission is inevitable strategy to overcome the problems of equivalence specially for kinds
of meat like: pork , or kinds of drinks such as: beer and teckila. Due to the restrictions of the

Arabic language towards this kind of terms.
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Abstract:.

The present study attempts to shed light on the world of food passing by the role of food in tourism and
communication .It also tries to investigate and analyze the problems of equivalence in the translation of food
lexis according to Mona Baker's model ,This problems occurres when the word of the source language is not
lexicalized in the target language due to the diverse in linguistic and cultural system , in order to solve the
problem of non-equivalence many professional translators suggested different strategies such as loan words |,

omission and paraphrase but the most used strategy in masterChef USA is loan words.

Key words: Food ,Lexis ,strategies, problems, techniques .
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Abstract :

La présente étude tente de mettre en lumiere le monde des aliments qui passe par le réle de I
alimentation dans le tourisme et la communication . 1l tente également d'étudier et d'analyser
les problemes d'équivalence dans la traduction du lexis alimentaire selon le modele de Mona
Baker ,Ce probleme se produit lorsque le mot de la langue source n'est pas lexicalisé dans la
langue cible en raison de la diversité du systéeme linguistique et culturel , pour résoudre le
probleme de la non-équivalence de nombreux traducteurs professionnels suggéraient
differentes stratégies telles que les mots de prét, I'omission et la paraphrase mais la stratégie la
plus utilisée dans le master Chef USA est les mots de prét.

Mots clés: Alimentation, Lexis, stratégies, problemes, techniques




