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An analysis of English verbs of seasoning: A comparison with Japanese
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The present paper presents an analysis of English verbs of seasoning in comparison with Japanese. In English some verbs
of seasoning like sprinkle occur in two syntactic patterns: seasoning-as-oblique and seasoning-as-object constructions. It is
shown that such a grammatical aspect should be taken into consideration when translating Japanese recipes into English.
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| add, put Add salt and pepper to the pan.
A ER:pIE Put salt and pepper on the meat.
THHL . Sprinkle salt and pepper over the
sprinkle
meat.
. Sprinkle the meat with salt and
. sprinkle
B with /] pepper.
THH Season the meat with salt and
season
pepper.

HEEICH B ARGELRIRR, ARESCE B R#ESONEET D, AR
Whr, FARKIGT over 22 ORE A CERILTHOICKILT,
B M XX DLGEIXHMGETRELTD. R 1 DHAEOLALE
IO, sprinkle DIHIZ AFESLELTH BHECELTHHWDE)
FIDMFETDIETHD.
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FRENF O EIT, MOV THE R L FTHEED
BEITOMENDDES 25, 10k, IGEOYE, TRl
EAV—TFANSRNE—ZETIESHE, AB [l HOENFILIE
MNZ drizzle (DMF D), brush (13T THBD) 7 ERHD.
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¢ a. John loaded boxes (one by one) onto the truck.

b. John loaded the truck (full) with boxes.

FRREF OGS, FAREHIE B 320, ARG GIZER T
DMEVIEWVIZR D, HELICB W TUEBESCHRE D Bt s
Yo EENTED EBL S QUKD BERITATEEE DL,
FAREN 2 A WDHA L B OIREZELIZE H 2008 %
7255, FAEIGI TV B 028 {bllT 3706 B Ok
BASEHIETHD. ERRIZ, FFEOLEAR 31 (500 Quick
and Easy Recipes, How to Cook Step-By-Step, English
Traditional Recipes) A%y, sprinkle D73 Afi & i{~CTHD
&, B i DIFHINELEAIN DI EN DD (A 3L 61
i, BA&ESL 137 ) [cf. Nonaka 16].
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e a. Sprinkle salt @. [AHESCORITE FAE I

b. Sprinkle @ with salt. [B 32D H HIFEAI]
WEHEIL B EEDOEME LR WV BEEEORHEE R 2 5 L
BRRNZEIZ, ERROLVVERTIE A fESComiE s mE g (1
B) kvt B #3C0HGEANS (B #3XD 8 L Lichies
115 i) DIFHN L o7, LI ETlE BHECOF AN ETHD
LRIFEIS, HAREOB S E B THLZ NS (12721, v
VETIE AMXXO—FELT over ZREIFIICHEALE
Sprinkle over salt D572 REDMBEONDLIELH D).
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[(F)BREDITD )L season DEH72%] G BFRITEEARIIC AL
ST HEE 2D (LD FRRITEEICED).
o BRYITHMEDIRYEEX For Bentos! Cod Teriyaki
BILIH TCTIHREF T THITBEEICLET,
This cod is seasoned with salt and pepper and deep fried.
[55]0T AND e R BGRIZT 28T, EOBEEHEID,
EORESTAAED PO BHR P LT L0 D,

o ENEDEAVDL, Japanese Leek Kinpira
PR EATED 1 DXL E S A TRILIZED,
HIF2E>T sk Enn !
Once the vegetables are cooked through, add the sauce
from Step 1, evenly coat the ingredients, transfer to
servings plates, sprinkle with white sesame seeds and
serve!
TV RN OEILxo® /Stir-Fried Celery and Pork
with Salt and Pepper
3., FEUH OB - T I - D A AFUT, BRK
DEFIOHENCT D, HRDIFEA BRI K E LD
T, ZEM/NET 12 2 AN T KoKW EEE SR
TEHNY,
Add dashi stock, sugar, usukuchi light soy sauce, and mirin
to the pan. Stir-fry and simmer over high heat. Turn off the
heat when the cooking sauce is almost completely cooked
off. Sprinkle 1/2 teaspoon of sesame oil and stir. Then it's
done.
FFO—2BOHITIE, HAFGEOMRD)DHFELLT sprinkle
% B WESCCHEAHL, HIUREEZAMELTWD. —F, Z O HOH
TIEIAND ) OHFELLT sprinkle 2 ARESCTHEAL, BiER
MEBMELTOD. 7T CBIER LI IEEEL S E ORISR O
=2 HORBDIIIEEFTZDHIEAD. (DWWTRAED, it’s
done XM CEHN IZRLICEDIEEB 2 HILDHN, HFEDOLT
E IR ORIEL T serve ZEIZENEL, ZORTH—D
HOBIDIZO R IEFEL S E O/ MIZIED) .
SEIDINIAEICE B THIET, LI ERBIZHEEICIRT
72T, SLEMICFRERRBLOIH ENEa R 500 (K
DIFELVERET MTTINEINRE) LW B R A4t
HIENTED.
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