BBC Learning English — On The Town #FH#H%

About this script

Please note that this is not a word for word transcript of the programme as broadcast. In
the recording and editing process changes may have been made which may not be
reflected here.
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Chinese Dishes in London 43 {+ HE

Wang Fei: K4, Yy (Himidig) TH. -ETE K.
Finn: And I'm Finn. Today we continue talking about Chinese food in London.

Wang Fei: X}, X2 MEAZEEKIEE. Many of my Chinese friends often ask me a
question - what do Chinese dishes in London taste like?

Finn: S H H E S IE B AR ? Let's hear from someone who just had Aromatic
Crispy Duck, a very famous Chinese dish in London.

Wang Fei:  Aromatic Crispy Duck tgl/2 &k . JLT- e srh Ehe M 4 R k. &
AT W7 N TR B R Vg 8 0 6 3R 7 IR S TE SR A1 2

Insert
It’s like Beijing Roast Duck. It’s very crispy outside, but really juicy inside. They serve the
duck with flour-made like sort of pancakes.

Wang Fei: She said Aromatic Crispy Duck is like Beijing Roast Duck. 7 EkISA L4k 5tk
.,

Finn: That's right. It's crispy outside and juicy inside.
Wang Fei:  #MEHi,
Finn: It's served with pancakes made of flour.

Wang Fei: [ IEAHE G AL SUENS FnZi% Rl Have you tried Aromatic Crispy
Duck before, Finn?

Finn: Oh yes | have. I really like it, Wang Fei. And it tastes quite different from
Beijing Roast Duck. Beijing Roast Duck — or we sometimes still call it
Peking Duck — is quite fatty and quite juicy while Aromatic Crispy Duck is
dry and crispy. And | think that's because the fat has been got rid of during
cooking.

Wang Fei: 2, HERIAILGUEMFRIEAR -, LSS EUACHLAL, i 7 IR0 U FLA T
ATV W B LR R W F3 A5 I R URTE (1 ?

Insert
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It’s very succulent, very oily. The gravy is sweet and yet it's very savoury. It's very
delicious, so it can go with rice, it can go with noodles. And because you eat the duck
with the skin and the fat as well, so it's sort of full of flavour. It’s smoky as well.

Finn: Yes, this interviewee must have enjoyed eating Beijing Roast Duck. He
used a lot of nice words to describe it. For example, succulent

Wang Fei:  Succulent 32711,

Finn: Delicious

Wang Fei: Delicious W] LIH],

Finn: And smoky

Wang Fei:  Smoky 13 BEREMIE

Finn: That's right. Now we've talked about two duck dishes, let's hear people
talking about another very popular Chinese dish, hotpot.

Wang Fei: Hotpot ‘K48, IX{EASHEHBORERAT T .

Insert

So it’s actually a bowl of, you know, spicy seasonings, and you put your raw meat and
your raw vegetables in it and you cook it together. It's actually one of the famous dishes
for Chinese New Year. You know... every family gets together and sits around the hotpot.

It’s quite nice and harmonious.

Finn: She says there are a lot of spicy seasonings in hotpot.

Wang Fei: Spicy seasonings B 7k

Finn: And then people put raw meat and raw vegetables into the hotpot to cook
it.

Wang Fei: Raw meat and raw vegetables 4 A Fil2E [ 55 .

Finn: That's right. And she thinks it's very harmonious to sit around the hotpot
and eat the food together.

Wang Fei: X! S5CEHW S, It's very harmonious. FATIWr—Wr 534007 K52 1 4 8 A4
KB o

Insert

I particularly like the hotpot here. Basically you have a pot full of a broth of hot chilli or
seafood. You had another dish of raw vegetables and meat, and you put the raw food
into the hotpot and cook it in the broth. And then you have the food with other flavours.

Finn:
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She describes hotpot as a broth of hot chilli.
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Broth w2k, a broth of hot chilli HiE AR 24 B, ZUHMM IR . Finn,
do you like hotpot?

Actually Wang Fei, | love hotpot, especially Sichuan hotpot.

So what do you like to add into your hotpot then?

Me? Okay well, I love meat. So | add a lot of thinly sliced meat...
Sliced meat?

Hmm - lamb and beef. And | usually add some seafood, prawns or fish
balls, and sometimes beef stomach.

Beef stomach i & JA VAL 24t

That's right. And so you keep it all simmering together and then you take
one out at a time, one by one, and put it in the dipping sauce, which is
really yummy.

Finn WA 43148 T =, 1562 the hotpot is kept simmering. ‘KK E
B WA . S MBS IR ERNZ AR AL thinly sliced meat, & —A il 2 i
FI7 %7 the dipping sauce. — iz k4R, Tl 2ufd...

BAFEAFEE? Hungry?!

gl

P

Me too. Food is always a good topic to talk about. | hope our listeners can
use all these expressions to talk about different Chinese dishes.

Xt ATV ARE 2 T fif 79, g2 73 20T RS E AR . BAT R
EREEN

Bye for now.
Bye!
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