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Translation Strategies for Guizhou Cuisine from a Cultural Translation
Perspective

XIA Xue WU Maozhao LIU Yongfei
(Guizhou Cuisine Development and Innovation Center, Guizhou Light Institute Polytechnic University)

Abstract: [Objective] This study aims to promote Guizhou cuisine by leveraging the province’s unique ecological resources
and enhancing its appeal through effective English translation. [Methods] From the perspective of cultural translation, this
paper explores the English translation of Guizhou cuisine using the strategies of foreignization and domestication. [Results]
While Guizhou cuisine is gradually gaining recognition outside the region, its popularity diminishes from local to national
and international levels. This indicates that more effort is needed for Guizhou cuisine to achieve global reach. [Conclusion]
Domestication and foreignization are translation strategies; cultural communication and heritage are the ultimate goals.
Effective English translation of Guizhou cuisine requires a practical approach that draws on the strengths of both strategies to
enhance cross-cultural understanding and promote culinary culture globally.
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