Cantonese ||
Lesson 2 — food again



Conversation Practice

Waiter/Waitress: {/RA8 & 11, 2 (what do you want to eat?)
nei5 soeng5 sik6 mat1l je5?
Client: T2 —1{& XX [F]YYe (I want one piece of XX and YY.)
ngo5 jiu3 jatl go3 XX tung4 YY.
Waiter/Waitress: {/RAE &K 121, 1?2 (What do you want to drink?)
nei5 soeng5 jam2 matl je5?
Client: FeE—#R 220 (I want one cup of Z2)
ngob jiu3 jatl buil ZZ.
Waiter/Waitress: S5 E R EA? (Want cold or hot?)
jiu3 dung3 ding6 hai6 jit6?
Client: ZE 5o (want cold’s)
jiu3d dung3 ge3
Waiter/Waitress: A8 3554 & /) 42 (want more sugar or less sugar?)

soeng5 jiu3 dol tong4 ding6 siu2 tong4?
Client: 2D BB 7%e (less sugar please)
siu2 tong4, m4 goil
Waiter/Waitress: if 25— %o (please wait one wait)
ceng2 dang?2 jatl dang2



FYI — 1.Drinks in HK style cafe

Q: céng man (n&i) jam mat j& aa?
A: th goi, ngd jiu

S | IESTRR—— _ S m— R — |
1. |naaicaa S S ||mi£k tea |
r___r —_— _________ _______'_ s ____|
2. |gaafé whoed [coﬁfee ||
L N I |
B e | .
||3 zaai fé 7 \black caffee |
e — e ____________________|
|. i ioen yuanyuang (a mixture of HK style |
1_4' |j [oeng. .5 imilk tea and coffee) |
| | '
I e e |
| [ 3 = N 2t \lemon tea |
ming caa 7S | \
||5' ||n|ng ¢ G (also “ning caa R !|
| |
T e T = leonade v S |
| ning muing seol et
|6- || g g ﬁﬁ* ||(a£50 un‘ng seoi ﬁ:{K”J ||
I_ __:_o_ ,___._ S— — e — |__ — e ———— |
||7. hei seol Ak soft drinks |I
7. e e A I
8. |ndlok T4 coke |
2 —— e et B
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jcathel <% _____————e—— E———
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122. bé zau %k

21. |LeiBan Naap #1 %

||23. kwdng cyun séoi &k

e

0. SjutBk 32 | Sprite.

P LS — _ |coke with lemon

12, ningcat #x  |Seven-up with lemon
13. ningmat #E | honey lemonade

1o changump wit _ormseltice

15. |sinndai #&  reshmitk
|16_-||ngéu ngai 4% __ll;;;igg S

17, éing jén s3eng L —

| wkn chocoluedrik
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I
'Ribena

\beer

'\mineral water
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@Ak
ARATEE.. ... 20.00
ARWEE ..... 22.00
EKRAR ..... 22.00
EKEIDK ..... 22.00
KRB ..... 22.00
RREX ... 22.00
BEREE ..... 22.00
BEIEK ..... 22.00
FIED ..... 22.00
BEUR ..... 22.00
BELD ..... 22.00
BT ..... 22,00
ROERE..... 22.00
53217 - 97 SR 26.00
ek LS 26.00
BRK  ..... 26. 00
gr b dEs e U 26.00
R ... 26. 00
BEE ... 26.00
BERAEN..... 22.00
REX ..... 30. 00
= SR 30. 00

REEMEHAT - 49 BT

REW - BEDE
HIER ..o 28.00
BHPER ... 28.00
NEEEE  .....28.00
RSN .....28.00
e85 ..... 28.00
SEEE ... 28.00
BESS ..... 30.00
SEER ... 30.00
AEER ... 40.00

(BE - EREEN

=XaR
MR 18.00
KEbOE - 18.00
RIS e e 18.00
ARG ... 18.00
BEYE ..... 20.00
ZBRSS ... 20. 00
=Bk ... 20. 00
WEE ... 20.00
hokEssE ... 20.00
RETE L. 40.00

(REMIT

BESKE
CURE ..... 20.00
TOTR ... 20.00
HERE ..... 26. 00
ASEE ..... 26.00
REEE ..... 26.00
REEE ... 30.00
BIEE ... 30.00

WEINR

HmEt/58 ..11.00
BESZL/58E..11.00
S8 1/58.11.00

SERFOPL nRdom yRnE

B 1/58E .. 11.00
BB 1T/58E ..14.00
AR 20. 00
WEZT ..... 20.00
REEE ... 20.00
TWAE ... 22.00
4edal ... 40.00

WERES  ..... 40.00 7
WHRRIE 28 T

& (egg) daang?2

% 1- (toast) do1 si2

1B #) (macaroni) tungl fan2
BEIE (jelly) zel lei2

X & (barbecued pork) caal siul
KB (ham) fo2 teoi2

IR (sandwich) man4 zi6



= Topicalization is the promotion of some element of the sentence to the topic position. (Matthews & Yip

5. To give choices to the addressee using “dTng hai”or “d'l'ng ” in a question 19%M) Note that the subject of the verb is usually omitted in such sentence.
e.o. 1. héidbu sTk ding hai ning 24U aa? 6. To know topicalization® in Cantonese

i o b 1 e.g. ngd jiu Ideng biii jin jdeng. 18eng bii dou jiu jit gé.

iTn jo jiu 1 1 1 : (I'd like two cups of “yuanyang”. Both of them hot, please.)
e.g.2. jin joeng jiu jit ding dung aa?

(Would you like the ”yuanyang” hot or cold?)

Sentence topic + Comment on the topic.
" (known information)
Q: Alternative 4 + ding hai/ding + ﬂ%&% + aa? ]
ot (Noun; / Adjective;
Ve Fgfﬁii;iﬁeéﬁ;g ) Verbal phrase;/ Clause;) o _ _ 4 i N\
1. nT bli ndai caa (this cup of milk tea) 1.nTngzau (take away)
2. ngd gé sdam man zT (my sandwich) 2. hai ddu sTk (eat here)
e.g.3. néi jam mat jé aa? gaa fé ding héi caa aa? 3. kégi gs:.‘_g_jéal_fé (his/fz‘er coffee) ) 8. ﬁ'l jil\l naai (do not want milk)
: (What would you like to drink? Coffee or tea?) . 4, ngo gf,- Jin joeng (my yuanyang ) 4, jiu tong ) (want to have sugar)
, - _ — e 5. hai Hoeng Gong (studying in 5. hou hoi sam (very happy)
e.g. 4. ndijiu sda léot ding caan tong aa? \_ diksyu Hong Kong) )\ )
(Would you like salad or the soup of the day?)

7. To make a polite request with “céng”

e.g. 5. gam jat héi sing kei jat ding hai sTng kei jat 4a?

2 . e.g. céng dang jat zan |aal
(Today is Sunday or Monday?) (Please wait for a moment!)
e.g. 6. ngd d&i héoi ding hdi m héoi aa?
(Shall we go or not?) céng +  (n&i) Verbal phrase (+ laa)!
e.g. 7. néigok dak daan taat héu sTk ding hai m héu sTk aa?
(Do you think egg custard tart is tasty or not?) 1.¢o (sit)
- 2. jap lei (come in)
! _ 3. jam caa (have some tea)
Your o o [é@' 4. hainT ddu cTm méng  (sign here)
ding hai aa? _
- Your example(s)
céng (1aa ) !




VO Ca b S Cirrhinus molitorella (&%)

Protein

B ngaud juk6 beef meat
ZEPY gail juké chicken meat

P joengd juk6 lamb meat
56 zyul juk6 pork meat
TJE dau6 fub tofu

ye! jyul fish

Bt jaud jyu2 squid

BHERA tanlnaadjyu2  tuna fish

EfA mak6jyud cuttlefish
fEf syut3jyu2 cod fish
g lengd jyu2 dace fish
fiig loud jyu2 sea bass, perch

— X saaml man4 jyu2 salmon
Mk haal shrimp/prawn
ey daan6 egg



Vocabs

B K

a4 N
N/

>Rl

N/

R
i |
HRSAE
MR
&
C X85
]2
7K
P it

K

Sol Coi3
coi3 saml
baak6 coi3
tungl coi3
gaai3 laan2
jed coi3 faal
lo4 baak6
faanl ke2
syud zai2
Je4 Coi3
Cengl Gwaal
Mo4 Gul
Saangl Coi3

sukl mai5

Vegetable
choy sum
bok choy
water spinach
broccoli
cauliflower
carrot
tomato
potato
Cabbage
Cucumber
Mushroom
Lettuce

corn

.«-j ;

7RI/ K loengd gwaal/fu2 gwaal

I aai2 gwaal

EEJIN  ceoi3 juké gwaal
W% bol coi3
5 dau6*2

77N/ K loeng4 gwaal/fu2 gwaal

1H 3 tungl coi3

eggplant

zucchini
spinach/Chinese spinach
beans, peas

bitter melon/ gourd



Vocabs

Carbohydrate (side dish in European cuisine)

fix faan6

=81 ji3 fan2
R syu4 coi3
X[ syud tiu2
@) ho4 fan2
single word“{"]” on menu
=) gwai3 diul
K mai5 fan2
KR mai5 sin3
B zuk1

i min6

) min6 baaul
(49 gaau?2

rice

spaghetti

potatos as “side dish”
French fry, fried potato

broad rice noodles (“pho”),

llllll

rice noodles

rice noodles

opSE T

thin rich noodles

rice porridge

noodle
bread
stuffed dumpling G



Vocabs

Seasoning

2 Joengd Cungl
R syun3

FREL syun3 jung4
B laat6 ziul
F/#  goengl

H4  goengl cungl
i 2 haal zoeng3
o FL fub jyus

Bl si6 jaud

i hou4 jau4

= BRI gei6 lim1 zapl
A haakl ziul

onion

garlic

crushed garlic

chili, pepper

ginger

ginger and green onion
shrimp paste
fermented bean curd
soya sauce

oyster sauce

cream sauce

black pepper “sauce”

haal zoeng3



Vocabs

Ways of cooking

72N zyu?2

Al zinl

1 caau?

vz b gonl caau?
1 zaa3

f& siul

ALBE hungdsiul
7% zingl

B 7% cingl zingl
7S mani

= paangl

& boul

HY  baak6 coek3

K ST
- Hung4 siul dau6 fub
pan fry

stir fry “

“dry-fried” (stir fry but don’t add sauce) =

deep dry in oil

barbecue

braised in soya sauce Sl

"i Sk 2
CIEARRA

steam
steamed in clear soup (usually without soy sauce) Cing zingl jyul
simmer, cook over slow fire

cook in water, boil

boil

blanching, cooking with clean broth ' -

10



Create the dish names

Vegetable dish name = Seasoning + way of cooking + vegetable
Eg: #rE P H3E  crushed garlic stir-fry bak choy
syun3 jung4 caau2 baaké coi3

Meat dish name = Seasoning + way of cooking + meat

Eg: B4+ ginger and green onion stir-fry beef

goengl cungl caau2 ngau4 juk6

Both vegetable and meat together = seasoning + way of cooking + vegetable + meat

Eg: W5 B = = A oyster sauce simmer with carrot and lamb
hou4 jaud4 manl lo4 baak6 joeng4 juk6



Conversation Practice (off-menu vegetable
Qall S\mltress 1)',_\ﬁﬁ§? (what vegetable do you want to eat?)

nei5 soeng5 siké matl coi3?
Client: {mﬁﬂuﬁ%? (What vegetable do you have?)
nei5 jau5 mat1l je5 coi3?

Walter/Waltress ?ﬂzﬂﬂbﬁ%»uxﬁﬁ ﬁﬁ ﬁ;ﬁ 4/]<;u\ﬁn5|§? (we have choy sum, boy choy, water spinach, broccoli. What do you want to eat?)

ngo5 deib jau5 coi3 sam1 -bol coi3-gaai3 laan2 tungl coi3 ° nei5 soeng5 sik6 mel?

Client: %lL‘“ %o (choy sum, thank you)

coi3 saml, m4 goil

Waiter/Waitress: {/RAEELEZ? (how do you want it to be cooked?)
nei5 soeng5 dim2 zyu2?
. . A ) ? . — NI —a
Client: ﬁfﬂ%ﬂu}t’lﬁ (can you deep dry it?) ] [ m—\,' iﬁ%ﬁ%%f)ﬁ"ﬁ"ﬁt?

) If he/she is rude:
ho2 m4 ho2 ji5 zaa3? / (Fuck you! Are you now fooling around?)

Waiter/Waitress: e 4} s FEo %Z"fmuik,ﬁﬁlbw (sorry we don’t deep dry choy sum.) Diu2 nei5! Jil gaal haié mai2 waan2 je5 aa3?
m4 hou?2 ji3 sil. ngo5 dei6 m4 coi3 sam1.

. N Then you say “sorry sorry”
Client: ﬁﬁ%ﬁiﬂ’%lb‘? (do you have minced garlic stir-fry choy sum?)

jau5 moub5 syun3 jung4 caau2 coi3 sam1? alternative
Waiter/Waitress: 47— {H? (yes. One portion?) VR FTHES? (do you have recommendation?)
jaus. jiu5 jatl go3? Nei5 jau5 moub5 teoil gaai3?

Client: £%&o—1& o (yes. One portion?)

hai6. jatl go.
12



“expert level” in food ordering, &= zau2 (without)

2 AL zau2 cungl “run away (green) onion”, without onion
A zau?2 tim4 “run away sweet”, without sugar

K zau?2 bingl “run away ice”

Examples:

V37K 7K soft drink without ice cubes
Hei3 seoi2 zau2 bingl

== A8 7E & wonton noodle without spring onions
wan4 tanl min6 zau2 cungl

L £ iced lemon tea without sugar
dung3 ning4 caa4 zau2 tim4

B, — B R EAN £+ EFm
Excuse me, one hamburger without beef, without cheese, without tomato
M4 goil, jatl go3 hon3 bou2 baaul zau2 ngau3 juk6, zau?2 zil si2, zau2 faanl ke2



Conversation Practice (wonton noodle
restaurant)

nei5 soeng5 sik6 mat1?
Client: FEi%—(HZHH £ & (excuse me. One wonton noodle. Without green onion)

m4 goil, jatl go3 wan4 tanl min6, zau2 cungl.

Waiter/Waitress: FEfRI:? (what do you want to drink?)

Soeng5 jam2 mel?

Client: —# R G HEAEF-  (one cup of cold soy milk without sweet)
jatl buil dung3 daub zoengl zau2 tim4

Waiter/Waitress: G EF7 B EF 1 o(soy milk isn’t possible without sweetness “gaa”)

Daub6 zoengl mou5 dakl zau2 tim4 gaad.

Client: Ml FZEEH e (in this case, | want sweet la.)
Gam3 ngo>5 jiu5 tim4 laal.

Waiter/Waitress: —{[f 25 HEE B — M TR PEIT 22 ? (one wonton noodle, one cup of cold soy milk. Is that all?)
Jatl go3 wan4 tanl min6 zau2 cungl, jatl buil dung3 dau6 zoengl. hai6 mai6 gam3 do1?

Client: fRemt % H 2 MEi%e (yes. That’s all. Thank you)
Hai6. zau6 hai6 gam3 dol. m4 goil.
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E Y (spaghetti) ji3 fan2
X (rice) faan6
1B (silky egg) waat6 daan6*2
Mg (curry) gaa3 leil
fKEAH (fresh tomato) sinl ke4*2
M (instant noodle) gungl zai2
min6
%5 (soup) tongl
Y% (fried noodles) caau2 min6
JDHR (fried rice) caau2 faané
YR (fried rice flat noodle) caau2 ho2
2K (fried rice vermicelli) caau2 mai5
H2)b /8D (“dry fried”, stir-fry, don’t
add sauce) gonl caau2
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