CAC LOAI GIA VI ANH-VIET

Gia vi

A

_ Alum : phen chua

_ Ammodium bicarbonate : bot khai
_Annatto or annatto seeds : hot diéu mau
_ Allspice : hot tiéu Jamaica ( hat cua mdt
cay thudc ho Sim )

_ Anchovy paste : mdm ném

_ Artificical sweetener : duong hoa hoc ,
chat ngot gia

_ A clove of garlic : tép toi

__Ash : tro

B

_ Barm : men ( rugu )

_ Backing powder : bot noi

_ Bean paste : tuong dau

_ Bread crumps : banh mi vun
_ Borax : han the

_ Bay : cdy nguyét qué

_ Bean sprout : gi4

_ Bean curd sheete : tau hii ki
_ Brown sugar : duong vang
_ Beurre ( Fr) /butter (E ) : bo
_ Black pepper : tiéu den
_Buld:cu(hanh,toi...)

_ Barley sugar : keo mach nha
_ Baking powder : bot noi

_ Baking soda : bot soda

_ Bay Leaves : 14 thom

_ Black moss : toc tién

C

_ Cinammon : qué

_ Clove : dinh huong

_ Cheese / fromage ( Fr) : pho mai , pho
mat

_Chilli (US ) / Chilli sauce ( EN ) : tuong
ot

_ Chilli powder : 6t bot

_ Chilli oil : dau 6t

_ Chilli paste : 6t sa_té

_Cayenne : 6t bot nguyén chat

_ Cream : kem

_ Curry powder : bot ca ri

THA1 THANH BINH(ST)

_ Cummin : thi 1a Ai Cap

_ Coriander / Cilantro : ngo

_ Coriander seeds : hot ngo

_ Chives : he

_ Caramel : nuéc duong thing vang
_ Cardamom : b6t dau khau

_ Cooking cream : kem nu

_ Cornstars thickener / Cornflour thickener : bot bip
~ Coconut milk / coconut cream : nude ¢t dira
_ Coconut juice : nudc dura

_ Coconut meat : com dtra

_ Candied coconut : mut dira

~ Coarse salt : mudi hot

_ Chopped lemon goass : xa bam

_ Citronella : xa trang

_ Chinese parky : ngo tau

_ Cashew : hat diéu an

_ Cashew apple : cudng diéu

_ Cinamon bark : v6 ciy qué

_ Cummin : ti éu h 6i

_Chan pei : tran bi / vé quyt kho

_ Colouring : phdm mau dn

D

_ Dates : chala

_ Dried orange peel : vo cam

_ Dried mandarin peel / tangerine peel : v 0 quyt
_ Dried lime peel : v 6 chanh

_ Dried Lily Flower : kim cham

_ Dried Sea Weed : tho tai / pho tai

_ Dills : Thi Ia hay thia la

E

_ Eggplant : ca tim
_ Elsholtzia : rau kinh gi6i
_ Extract pandan flavour : dau 14 dua

F

__ Flour : bt

_ Floating enhydra : rau 6m

_ Fish sauce : nu6c mam

_ Fenugreek : co ca ri ( loai ¢ ndy ¢c6 mui thom
dung dé ché cari )

_ Five_spice seasoning : ngll vi huong

_ Fennel seeds : tiéu hoi

_ Fresh milk : sira tuoi

_ Ferment cold cooked rice : mé red cabbage : cdi
tia
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THA1 THANH BINH(ST)

==> head cabbage : bip cai

==> chinese cabbage : cai thia , cai thao
==> field cabbage : cdi be

_ Capsicum : trai ot

_ Carambola : trai khé

_ Carrot : ca rot

_ Cassava : cdy san

_ Catawissa : hanh ta

_ Cauliflower : bong cai

_ Celery : rau can ty

_ Centella : rau ma

_ Chayote : su su

_ Colza : cai dau

_ Coriander : rau mui

_ Corn : bip

_ Cucumber : dua leo

_ Cresson ( Fr ) / watercress : salad soong
_ Courgette / zucchini ( US ) : bi dao xanh
_ Curly endive : xa lach dum

_ Chestnut : hat dé

_ Cassava root: Khoai mi

E

_ Edible yam : khoai tur

_ Eggplant : ca tim
_Endive : rau diép quin
_ Elshotzia : rau kinh gioi

G

_ Gherkin : dua chudt xanh nho dé ngam
gidm

_ Gracilaria : rau cau

_ Green bean : dau xanh

_ Green onion : hanh 14

_ Gatangal : riéng

_ Green asparagus : mang tay

_ Gai Lan: cai lan

_ Gai choy / mustard greens: cai dang (dung
dé mubi dua)

I

_ Heleocharis : ci nang , ma thay

o

_Jackfruit : trai mit

K
_ Kohlrabi : su hao
_ Knotgrass : rau ram

M

_ Mint leaves : rau thom , hing lui
_ Mushroom : nim

_ Mustard : céi cay

_ Maize / corn (US ) : bap

_ Malabar spinach : rau mong toi
_ Mung bean: dau xanh

N

_ Neptunia : rau nht

—

_ Laminaria : rau be

_ Leek : cu ki¢u

_ Letture : rau diép

===> ice berg lettuce : xa lach bup

> cos / romaine ( US ) : cay xa lach
_ Lady’s finger / okra : ¢au bap

_ Lotus root: ngd sen

O

_ Onion : hanh cu , hanh tay

_ Oppositifolius yam : khoai mi
_ Orache : rau 1€

_ Oriental canna : dong riéng

P

_ Parsley : rau can

_ Pea: dau Hoa Lan

_ Potato : khoai tay

_ Pumpkin : bi d6, bi r¢
_ Pumpkin buds: rau bi
_ Polygonum : rau ram
_ Perilla leaf: 14 tia to

R

_ Radish : cu cai do

_ Rice paddy leaf / herb: Ngo om
_ Red bean: dau dé

S

_ Salad : rau xa-lach

_ Sargasso : rau mo

_ Shallot : cay hanh huong , cti he
_ Soy bean : dau nanh

_ Spinach : rau bi-na , rau dén

_ Sprouted soya : gia dau tuong

_ Spuash : qua bi

_ String beans : dau diia

_ Sugar beet : cu cai duong
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_ Sweet potato / spud : khoai lang

_ Sweet potato buds : rau lang

_ Spinach : rau b6 x61

_ Sugar-cane: mia

_ See qua/ loofah : mudp

_ Sui choy : Loai cai ding dé lam Kim Chi
(Béan l6n)

_ Seaweed: rong bién

T

_ Taro / coco-yam : khoai s¢ , khoai mon
_ Tomato : ca chua

_ Turnip : cu cai

W

_ Watercress : cai soong

_ Water dropwort : rau cdn nudc

_ Water moring glory : rau mudng

_ Water taro : khoai nudc

_ Welsh onion : hanh ta

_ White radish : ¢t cai trang

_ Winged yam : khoai vac

_ Winter melon / Wax gourd : bi dao
_ Water chestnut : cu nang

_ Wild betel leave : 1a 16t

Y
Yam : khoai

Trai cdﬂ
A

_ Apple : tdo , bom

_ Apricot : trdi mo

_ Avocado : trdi bo

_ Amarelle : 1 loai trai an ( so-ri ) rat chua
_ Ananas : dua

B

_ Banana : chudi

_ Black plum : tdo den

_ Blueberry : trai viét quat

_ Bearberry : t€n mot loai trai cdy mau do(
SO-11 )

_ Bergamot : cam chanh

_ Biffin : tio do (dé nau an )

C

_ Cantaloupe : mdt loai dua vang cua tay
ban Nha

THA1 THANH BINH(ST)

_ Caschew : hat diéu

_ Cashew nut : dao 1on hot

_ Cherry : trdi anh dao

_ Chestnut : hat dé

_ Citrus fruit : cam , qayt

_ Coconut : dtra

_ Cranberry : trai nam viét quét
_ Cumgquat : trai quat , trai tic
_ Custard apple : mang cau

_ Date : chala
_ Durian : tréi sau riéng

@

_ Grape : nho

_ Grape fruit / grape pomelo : budi
_ Green apricot : trdi mo xanh

_ Guava : 6i

H

_ Honeydew melon : dua xanh

A

_ King orange/ jimbo orange : cam sanh
_ Kumaquat : tréi tac , quyt

L

_ Lemon : chanh vo vang
_ Lime : chanh v6 xanh
_ Lichee : trai vai

_ Longan : trdi nhan

M

_ Mandarin / tangerine : quyt
_ Mango : xoai

_ Mangosteen : mang cut

_ Melon : dua tay

_ Muskmelon : dua tady thom

O

_ Olive : trai o-liu
_ Orange : cam

P

_ Papaw / papaya : du du
_ Peach : dao

_Pear:1¢

_ Persimmon : trai hong

_ Pineapple : thom , dura

_ Plum : mén

_ Pomegranate: lyu
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_ Plantain : chudi sap
- Patéque : dua hau

R

_ Rambutan : chém chom
__Raspberry : qua mam x61 , dau rung
S

_ Sapodilla : hong xiém , xabdché

_ Sour apples : tdo chua (vi con xanh )
_ Strawberry : dau

_ Strawberry papaya : du du tia

_ Sugarcane : mia

_ Sweet orange : cam duong

_ Star fruit : khé

T

_ Tamarind : me

_ Tangerine : quyt

_ Thin-skinned orange : cam gidy
Tomato : ca chua

Thuy hai san

A

_ Abalone (US ) : bao ngu

_ Anabas : card

_ Asian catfish : c4 tra

__Ablen : ca vay bac ( ho ca chép )

_ Acaleph : stra

_ Albacore : ca ngur

_ Apron : yém cua

_ Ark shell : s0 long

B

_ Bango : ¢4 mang

_ Butterfish : ca chim

_ Barbel : ca rau ( ho ¢ chép & Chau Au)
_ Beaver : con hai ly

_ Bivalve : 50, hén , nghéu ( loai 2 vo up
vao nhau )

_ Bloodworm : con lang quang do

__ Blubber : m& cé voi

_ Bonito : ca ngir

_ Blue legged prawn : tom cang xanh

_ Blood coackle : so huyét

C
_ Carp : ca chép
_ Catfish : ca tré

THA1 THANH BINH(ST)

_ Clam : con trai, sO

_ Climbing perch : ca ro

~ Cod : ¢4 tuyét , ca moruy

_ Crab : cua

_ Crawfish / crayfish : tdom nudc ngot
_ Coral : trmg tom hum

_ Crucian carp : ca giéc

_ Cuttlefish : muc 6ng

_ Carp : cachép
_ Cockle : so
D

_ Dugong : ca nuoc ( thudc bd lon bién )

m

_ Eel : con luon

_ Eacargot : 6c

F

_ Fiddler carb : ba khia

_ Flounder : ca lon bon

_ Flying fish : ca chuén

_ Fresh — water crab : cua dong , cua nudc ngot
__Fry(n):ca hdi 2 nam , ca bot

G

_ Goatfish : ca pheén

_ Goby : ca bong

_ Glupper : ca mu

_ Gourami : cé sac

_ Gaper : con hén

__ Grass carp : ¢4 trdm ¢6

H

_ Horse mackerel : ca ngua

_ Hepatopancreas : gach cua

_ Hard shell crab : cua vo cling
_ Horse mussel : dom

_ Hemibagrus : cé lang

J
_Jellyfish : stra

L

_ Lizardfish : ¢4 mdi

_ Loach : cé chach

_ Lobster : tom hum

_ Long — jawed anchovy : ca com

M

_ Mackerel : ca thu
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THA1 THANH BINH(ST)

_ Macropodus : cé lia thia

_ Meagre crab : cua nudc

_ Milkfish : c4d méng

_ Mullet : ca dbi

_ Mantis prawn : tom tich

_ Mussel : trai , vem , chem chép

O

_ Oyster : 50, hao
_ Octopus : bach tude

P

_ Pink salmon : ¢4 h6i nho
_ Praw : tom he

_ Puffer : cd noc

_ Pincers / claws : cang cua
_ Prawn : loai tom 16n

R

_ Ray : ca dubi

_ Rock (US )/ spiny lobster : tom hum c6
gai

_Roe : tring ca

S

_ Salmon : ¢4 hoi

_ Sawfish : c& dao

_ Scad : canuc

_ Sea carb : cua bién

_ Shadder crab : cua biy , cua dé
_ Soft shell carb : cua 16t

_ Swimming carb : ghe

_ Stand crab : ghe hoa

_ Stone crab : cua da

_ Scallop : s0 di¢p

_ Snail : éc huong

_ Scallop : thit so0

_ Spuid : myc 6ng

_ Shell fish : éc

_ Shrimp : tom

_ Slug : 6c sén

_ Snake — head : ca 16c , ca qua
_ Snapper : ¢4 hong

_Sole : ¢4 1on bon

_ Spinny lobster : tdm rong
_ Squid legs : rau muyc

_ Sea — 0x : ¢cd modc¢

_ Sea — pike : ca nhai

_ Sea poacher : ca con

_ Searaven : ca béng bién

_ Sea anemone : hai quy

_ Sea —angel / sea — devil : ca dudi

_ Sea — barrow : boc trimg ca dubi

_ Sea — bird : chim bién

_ Sea — calf : cho bién

_ Sea — chestnut / sea — hedgehog : nhim bién
_Sea—cow :canugc

_ Sea — cucumber : stra bién , hai sim
_ Sea —ear : bao ngu

_ Sea—hog: cd heo

_ Sea —nettle : con sua

T
_ Tilapia : ca r6 phi

_ Tiny shrimp : tép

_ Tuna : ca thu

_ Tunny : ca ngu

_ Tentacle : rau ( myc , bach tudc )
_ Turtle : con rua

_ Tiger prawn : tom su

Céc loai thit

A

_ Aasvogel : con kén kén , thit kén kén

_ Accentor : thit chim chich

_ Aery : 6 chim ung

_ Albatross : chim hai au 16n

_Alderney : 1 loai bo slra

_ Alligator : ca sau My

__Anaconda : con tran Nam My

_Agouti : chudt lang aguti

_ Aigrtte : co bach

B

_ Beef ball : bo vién

_ Beft: thit bo

_ Brisket : thit trc ( thuong 1a bo )

_ Beef tripe: L4 sach bo hay 1a Khan long bo
_ Barbecue : Ign , bo , ¢ tru nudng ngoai troi
_ Barberque pork / char siu: thit xa xiu

_ Barberque duck: vit quay

_ Barberque rib / Barberque Sparerib: Suon quay
_ Barnacle goose : 1 loai ngdng troi

_ Biltong : 14t thit nac hong gi6 phoi kho (& Nam
Phi)

_ Bee — eater : chim trau

_ Bittern : con vac
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_ Black bird : chim sao
__ Bird’s nest : yén sdo

C

_ Chicken : thit ga

_ Chicken breasts : uc ga

_ Chicken drumsticks : dui ga
_ Chicken legs : chan ga

_ Chicken’s wings : cach ga
_ Cutlet : miéng thit lang mong
_ Cock : ga tréng

_ Cock capon : ga trong thién
_ Coch one de lait : heo sira quay
_ Cow : bo cai , bo noi chung
_ Cold cuts (US) : thit ngudi
_ Chinese sausage / Lap cheoung: lap
xuong

D

_ Deer : con nai , thit nai

_ Duck : con vit, thit vit

_ Dog meat : thit ché

F

_ Fillet : thit lung

_ Fish ball : ca vién

G

_ Ground meat : thit xay

_ Goose / gesso : thit ngdng
_ Goat : thit dé

H

_ Ham : thit dui ( heo )

_ Heart : tim

_ Hawk : diéu hau

K

_ Kidney : than

—

_ Lamb : thit ctru
_Leg of lamb : dui ctru
_ Lard : m& heo

_ Liver : gan

M

_ Mutton : thit triru

_ Meat ball : thit vién

P

_ Pigion : thit bd cau

THA1 THANH BINH(ST)

_ Pigskin : da heo

_ Pig’s legs : gio heo

_ Pig’s tripe : bao tir heo

_ Pork : thit heo

_ Pork fat : md& heo

_ Pork side : thit ba roi , ba chi
_ Pork chops : suon heo

_ Pig hog : heo thién , heo thit
R

_ Ribs : suon ( heo , bo)

_ Roast pork: thit heo quay

_ Rabbits : thit tho

S

_ Sausage : lap xudng

_ Sirloin : thit lung

_ Spareribs : xuong suon
_ Steak : thit bip_ tét

_ Spuab : bd cu ra rang
_ Suckling pig : heo sita

T
_ Tenderloin : thit philé ( bo , heo )
_ Turkey : ga Tay

__ Turtle- dove : cu dt

V
_ Veal : thit bé
_ Venison : thit nai

Q

_ Quai : chim cut
W

_ Wild boar : heo rung
_ White meat : thit trdng

@)

_ Ox: l?(‘) thit
Cach nau an
A

B

_ Bain_marie : dun cach thuy
_ Bake : nudng (10)

_ Broil : nuéng vi

_ Barbecue : nudng ngoai troi
_ Boil : ndu, ludc ( 1000C)

_ Blanch : tran , trung

_ Blend / smooth : trén ( nhuyén )
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THA1 THANH BINH(ST)

C

_ Carve : khic

_ Chop : chit ,bam

_ Chop up : bam nhé hon

_ Coat : phét ( bo.. ) 10p ngoai

_ Cube : thit hinh vudng , cit quan c&
_ Chargrill / charbroi ( US ) : nuéng than
_Cut: cat, xén , thai

_ Cut in half: cit lam 2

_ Cutinto : cit thanh

_ Cut in quarters : cat lam %

_ Cover : bao boc

_ Crush : tan , nghién nat

_ Constantly : khudy thuong xuyén

D

_ Deep fry : chién nhiéu dau , chién ngap
dau

_ Deplume : nhé long ( ga , vit ..)
_ Dice : thit hinh vudng , cat gidng hat lru
_ Defrost : ra dong

_ Drop : tha

_De_:khir, loai bo

_ Debore : rit xuong

_ Devein : ldy chi tom

F

__ Fry : chién

_ Fritters : boc bot dé chién

_ Fillet : doc 2 bén

_ Fill : 1am day

_ Full : day

_ Farici ( Fr) : nhoi

_ Fluffy : x61 (com)

G

_ Grate : mai ra bot

_ Grill / broil (US) : nuéng vi

_ Grind : xay

_ Qrate : nao

L

_ Line : 16t trén dia

<

__Mash : nghién

_ Mince : bam

_ Marinate : ngdm , u6p gia vi
_ Mix : tron ( khong nhuyén )

H

_ Hash : xdt thit ra timg miénh nho
_ Heat : dun nong

_ Heat up : ham

_ Hollow out : khoét

P

__Pan_fry : chién ap chdo , chién it mo&
_ Parboil : chan

_ Paste : tron bt voi nude

_ Peel : 10t vo

_ Pluck : nho 16ng

_ Pressure cook : niu bang ndi ap suét
_ Prick holes : xim 16

_ Pack : dap

_ Prepare : chuan bj

_ Piece : t0, tAm , vién , cuc , manh

_ Press : ép, 4n, nhan

_ Pestle : gid, tan , nghién

_ Partly boil : lugc so

_ Pound : gid (nhuyén)

R

_ Roast : quay , nuong
_ Render : thang m&
_ Remove from heat : nhac xuong

S

_ Saute : chién 4p chdo , chién it m&

_ Shred : xit vun , Xé vun

_ Simmer : nau ltra riu riu ( dudi 1000C)
_ Slice : xat 1at mong

_ Smoke : hun khoéi

_ Soak : nhing udt , ngam

_ Sprinkle : ric (hat tiéu) , rudi (nudc sdt)
_ Steam : chung hip

_ Stew : hdm

_ Stir_fry : xao

_ Scald : trung nudc soi

_ Shelled : 16t vo , boc vo

_ Strips : 14t dai

_ Shred : thai chi, soi, x¢

_ Shave : cao, bao

_ Seal : dan kin

_ Spoon : muc (canh vao chén)

_ Stuff : nhan (nhdi)

_ Stirand mix well : tron ki va déu

_ Strain : lugc, loc
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_ Separate : chia cit , tach roi
_ Split / stem / stalk : ché , tudc
_ Scrape : cao

_ Skewer : xién

_ Shove : day

_ Shake : lic

T

_ Toast : nudng (banh mi)
_ Trim : tia cho gon

_ Tear : x¢é (ndi chung)

_ Toss : tung 1én , d4o 1én
_ Think : dac, day

W

_ Wash the rice : vo gao
_ Wrap : gbi

Mui vi

A

_ Aromatic : thom ngon
_Acerbity : vi chua
_Acrid : chat

(0]

_ Bitter : déng

_ Bittersweet : vira ngot vira dang

@]

_ Cool : ngudi

_ Delicious : ngon mién
Dry : kho

Gingery : cay , cO gung

Tl

Hot : nong , cay

_ Mild : diu , khong git

O

_ Oily : c6 dau , md nhiéu

o

_ Peppery : cay, co tiéu
_ Piquant : hoi cay

0

_ Salty : man
_ Sour : chua

THA1 THANH BINH(ST)

_ Spiaf: cay

_ Stale : lat I1€o , vO vi

_ Sweet : ngot

T

_ Tasty : ngon mi¢ng , dam da
_ Tender : mém ( thit)

_ Tough : dai (thit)

Trai Céc: hog plum, golden apple (tiéng Anh),
pomme cythére (tiéng Phap), Spondias cythera
(Latinh). La sach hay khan 16ng bo dich la omasum
moi chinh xéc; beef tripe 1a bao tr bo ndi chung.

White pompret : ¢4 chim tring

- Black pompret : ¢4 chim den

- Sole : ca vanh

- Tongue sole : ca ludi trau

- Flounder : cangd

- Grouper : ¢4 mu bién

- Red snapper : ca hong

- Parrot fish : cAa mo

- Spanish mackerel : ca thu

- Tuna : day 1a danh tir ndi vé c4 ngir ndi chung, va
tuy theo loai c6 céc tén riéng nhu sau :

+ Big eye tuna : ca nglr dai duong mét to

+ Yellow tail tuna : ¢4 ngur dai dwong dudi vang
+ Bonito : ¢4 ngir soc, ¢4 nglr dua gang (Phd bién ¢
VN)

+ Skipjack tuna : c4 ngir trang (PHO bién & VN)
- Barramundi, sea bass : ca chém

- Threadfin : ca gc

- Tassel fiah : c4 chét

- Catfish :chi cac loai ca c¢6 rau nhu : cé ngat, ca
bong lau, ca basa, cé tré, ca tra, ca dia...

- Geant gourami : ca tai tuong

- Gourami : ca sac

- Fresh water eel : con luon

- Fresh water spiny eel : ca chach

- Sea eel : ca chinh bién

- Sea cucumber : hai sdm

- White shrimp : tom thé

- Black tiger : tom su

- Tiger : tom ran, tdm héo

- Pink : tom chi

- Cat tiger : tom séc

- Sand shrimp : tom bac dét
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- Yellow shrimp : tdm bac ngh¢

- scampi : tom cang

- Spiny lobster : tom hum

- Slipper lobster : tom mil ni do, tom mi ni
nhung

- Plat head lobster : tdom mii ni, tom vd

- Mantis shrimp : tom tich

- Crab roe : cua gach son (Cua trirng)

- Horse shoe crab : con sam

- Clam : con nghéu

- Cockle : s0 huyét

- Green Mussel : con vem xanh

- Scallop : con so diép

- Snail : con 6¢

- Cuttlefiah : myc nang

- squid : muc éng, muc la

- Octopus : bach tudc, myc thi

- Céc tir chuyén mon trong nganh ché bién
thiy hai san dong lanh :

+ H.O0.S.0 : Tom dong lanh nguyén con
+H.L.S.O : Tom vit dau (Bo dau con vo)
+ PD&PUD : tom non, tom thit, tom da 10t
v da 14y gan hodc con gan

+ Tail-on : tom 16t vO con chira duoi

+ Butterfly : tom 10t vo x¢é budém

- Skinless : 10t b da, khong con da

- Skin-on : con da

- Boneless : da bo xuong hoac khong con
xuong

Oc bo: Beef Sweetbread

Oc heo: Pork Sweetbread

At Ti So: Artichoke

Oc (c4c thtr : Snail, Eacargot

Ot Chudng: Bell Pepper

Uc ga: Chicken breast

Vi Ba khia: Fiddler crab

Bao tr bo: Beef Tripe

Bao tir heo: Pork Stomach

Bao Ngu: Abalone

Banh mi lat: Sliced Bread, Sandwich Bread
Béanh mi Phéap: French Bread, Baguette
Béanh phong tom: Shrimp Cracker

Banh trang lam cha gio: Egg roll wrapper
Bénh trang 1am goi cudn: Spring roll
wrapper

THA1 THANH BINH(ST)

Bi kho: Dried Shredded Pork Skin
Bi rg, Bi dd, bi ngd: Pumpkin

Bi dao: Winter Melon, Hairy Melon, Fuzzy Gourd
Bun: Rice Vermicelli

Bun tau: Bean Thread Vermicelli
Bac ha: Taro Shoots

Bach tudc: Octopus

Bip chubi: Banana Blossom

Bip trai: Corn on the cob

Bot bap: Corn Flour

Bot Gao: Rice flour

Bot Lua mach: Oatmeal

Bot mi: Wheat flour, All-purpose flour
Bot nép: Glutinous Rice Flour

Bot ndi: Baking powder

Bot ndi 1am banh mi: Yeast

B0t nang: Tapioca starch

Bo-Bo: Pearl Barley

Bo: Butter

Cam gidy: Thin-skinned orange

Ca Chua: Tomato

Ca Phéo: Thai Eggplant

Ca rbt: Carrot

Ca tim: Eggplant

C4 (n6i chung): Fish

Ca Bac ma: Blue Runner

Cé Chép: Carp

Cé Chim: Butterfish, Pompano

Cé Chudn: Flying-fish

C4 Com: Anchovy

Ca Giéc: Crucian Carp

C4 Hoi: Salmon

Ca Hong: Red Snapper

Ca Huong: Trout

Ca Huong thit vang: Rainbow Trout
Ca Loc, Ca Qua, Ca Trau: Snakehead fish
Ca Lon Bon: Sole fish

Ca Ludi Trau: Flounder

Ca Moi: Sardine

Céa Mu: Glupper

Cé4 map, C4 nham: Shark

Céa Mang: Milkfish, Bango

Cé4 Ngu: Tuna fish, Albacore, Bonito
Céa nham, Ca map: Shark

Cé phen: Red Mullet

Ca Qua ,C4 Loc, Ca Trau: Snakehead fish
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Cé 10 phi: Tilapia

Ca Song: Scad

C4 thia: Macropodus

Ca Thu: King Mackerel

C4 tra: Asian Catfish

Ca Trau, Ca Loc, Ca Qua: Snakehead fish
C4 Tré: Catfish

Ca Trich: Herring

Ca Dbi: Mullet

Ca Pubi: Stingray

Cay L6 hdi, nha dam, Cay Long tu: Alovera
Cay Long tu, L6 hoi, nha dam: Alovera
Cay mia: Sugar cane

Cay toc tién: Black Moss

Cai bach thao, cai lam Kim Chi: Chinese
Cai bong trang: Cauliflower

Cai bong xanh: Broccoli

Vi Cai be trang, Cai Thuong Hai: Bok Choy
Cai be xanh: Mustard green

Cai lam dua mudi: Chinese Mustard green,
Cai Choy

Cai lam Kim Chi, cai ba’ch thao: Chinese
Cabbage, Napa cabbage

Cai Lan, Cai r6: Chinese Broccoli,

cai ngot: Chinese Flowering Cabbage

Cai Thuong Hai, Cai be trang: Bok Choy
Cu cai tron: Turnip

Cu cai tring: Daikon

Cu cai do: Red Radish

Cu Cai duong: Beet

Cu kiéu: Leek

Cu mi: Cassava root

Cu nang: Water Chesnut

Cu sén, ct dau: Jicama

Cu Sen: Lotus Root

Cu dau, Cu sén: Jicama

Chanh gidy: Key lime

Chanh vang: Lemon

Chanh xanh: Lime

Chao: Salted Beancurd

Chom Chém: Rambutan

Cha cé sdng: Seasoned Fish paste

Cha Lua, Gio Lua: Vietnamese meatloaf
Chim cut: Quail

Chubi: Banana

Chubi ép kho: Dried Banana
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Chudi sap: Plantain

Con Chem Chép: Mussel

Con hao: Oyster

Con Hén, con nghéu: Baby Clam
Con luon: Eel

Con So: Cockle

Con Trai: Clam

Con di¢p: Scallop

Cua nudc ngot, Cua d@)ng: Fresh-water crab
Cua da: Stone crab

Cua dong, Cua nudc ngot: Fresh-water crab
Com dira: Coconut meat

Da heo: Pork Skin

Dau rurng, Trai Mam x06i: Raspberry
Dau Tay: Strawberry

Dau O-Liu: Olive oil

Dau Bap: Corn Oil

DAu Lac, Dau Pau Phong: Peanut oil
Dau rau cai: Vegetable oil

Dau an: Cooking oil

Dau Pau Phong, Déu Lac: Peanut oil
Dau d4u nanh: Soy bean oil

Dua héu: Watermelon

Dua leo: Cucumber

Dua leo mudi chua: Pickles

Dua leo nho lam dua mubi: Pickling cucumber
Dua Tay vang: Cantaloupe

Dua Tay xanh: Honeydew

Gan bo: Beef Liver

Gan ga: Chicken liver

Gan heo: Pork Liver

Gio heo: Pork hock

Gio Lua, Cha Lua: Vietnamese meatloaf
Gia: Bean Sprout

Gach Cua: Crab Roe

Gach Tom: Shrimp Roe

Gao Lut: Brown rice

Gao Tam: Broken rice

Gao té: Ordinary rice

Gio sdng: Seasoned Pork paste
Hanh nhan: Almond

Hat B6 Pao: Percan

Hat Dé: Chesnut

Hat Sen: Lotus Seed

Hat Diéu: Cashew nut

Hai Sam: Sea Cucumber
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Hai san: Seafood

Hot tran chau nau ché: Tapioca pearl
Hoanh tinh: Arrowroot

Huyét heo: Pork blood

Khé qua, Mudp dang: Bitter melon
Khoai lang: Sweet potato

Khoai Moén: Taro

Khoai md, khoai sép: Big-rooted taro
Khoai tay: Potato

Khoai Tu: Edible yam

Kim Cham: Dried Lily Flower

La chudi: Banana leaf

Lac rang, Pau phdng rang: Roasted Peanut
Lac, Dau phong: Peanut

Lap xuong: Chinese sausage

Lud1 bo: Beef tongue

Ludi heo: Pork tongue

Ming Cau: Custard Apple

Mg, Vung: Sesame seeds

Mi con sO, mi cat ngén cac loai: Macaroni,
pasta

Mi Can: Braised gluten

Mi soi: Noodle

Mong heo: Pork Feet

Man kho: Prune

Mé Ga: Chicken Gizzard

Mé Vit: Duck Gizzard

Muc Ong: Squid

Muc Nang: Cuttle-fish

Mang tay: Asparagus

Maing tuoi: Bamboo shoots

Muép Huong: Sponge Luffa, Smooth
Luffa, Sponge Gourd

Mudp Khia: Ridged Skin Luffa

Mudp ding, Khd qua: Bitter melon
Néam (cac loai): Mushroom

N4im Meéo, moc nhi: Dried Black Fungus
Nam Rom: Straw Mushroom

Nam Pong co: Shiitake mushroom

Nép: Glutinous rice, Sticky rice, Sweet rice
Ng6 Sen: Lotus Rootlets

Nguyén vé ga: Chicken leg quarter

Nha dam, cay L6 hoi, cdy Long tu: Alovera
Nhan: Longan

Nho khd: Raisin

Nho tuoi: Grape
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Nudce cbt dira: Coconut milk, Coconut cream
Nudc dura: Coconut juice

Nudc Sup bo: Beef Broth

Nudce Sup ga: Chicken Broth

Nudc Sup rau qua: Vegetable Broth

Pho mai: Cheese

Phu chuc, Phd tai: Dried Seaweed

Rau bo x6i, rau dén My: Spinach

Rau cau: Gracilaria

Rau cdu bot, Thach tring: Agar-Agar
Rau Dén: Amaranthus, Chinese Spinach, Wild
Blite, Edible Amaranth

Rau dén My, Rau b6 x6i: Spinach

Rau ma: Rau Méng Toi: Ceylon Spinach, Slippery
Vegetable, Vine Spinach

Rau mudng: Water spinach, Onchoy
Rau xa lach: Lettuce

Rong bién: Sea Weed

Ruou nau an: Cooking wine

SO huyét: Sau Riéng: Durian

Stra bién: Jelly fish

Sita it chat béo: Low-fat milk

Viét Sita c6 chit béo: Whole Milk

Sita khong c6 chit béo: Skim/fat-free Milk
Stra tuwoi: Fresh milk

Vi Stra Bac(cé duong): Condensed Milk
Su bup: Su hao: Kohlrabi

Suon bo: Beef Rib

Suon heo: Pork Rib

Suon heo: Pork sparerib

Vi Suon heo non: Babyback Pork Rib
Tau hu: Tofu, Beancurd

Tau hii ki, Phu chuic: Beancurd sheet
Tao Tau: Asian Pear

Tom (cac thtr néi chung): Shrimp

TOm cang, tom he: Prawn

Toém hum: Lobster

Tém he, TOm cang: Prawn

Tom ran: Tiger Shrimp

Tom tic: Mantis prawn

Tom dong, tom séng: Crawfish

Tan O: TungHo, Edible Chrysanthemum
T4 yén sao: Swallow bird's nest

Thach trang, rau ciu bot: Agar-Agar
Thén bo: Beef Kidney

Thén heo: Pork Kidney
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Thit ba roi: Bacon

Thit bé, Thit bo non: Veal

Thit Bo: Beef

Thit bo & phan tc: Brisket

Thit Bo Bép: Beef Shank

Thit bo non, thit bé: Veal

Thit bo xay: Ground Beef

Thit Céc Thit ctru: Lamb

Thit cua: Crabmeat

Thit dé: Goat meat

Thit ga: Chicken

Thit ga tay: Turkey

Thit ga tay xay: Ground Turkey

Thit gia cam: Poultry

Thit heo: Pork

Thit heo xay: Ground Pork

Thit nai: Venison, Deer meat

Thit vit: Duck meat

Thudc tiéu min: Baking soda

Tinh bot bap: Corn starch

Tinh bot khoai: Potato starch

Tréi (cdy) Nam Viét quit: Cranberry
Trai (cay) Viét quit: Blueberry

Trai Anh Dao: Cherry

Trai 6i: Guava

Tréi bau: Long Squash, Calabash Gourd,
Opo

Tréi bo: Avocado

Trai budi: Grapefruit, Pomelo

Trai cam: Orange

Trai Cam quat, trai tic: Kumquat
Trai Cha La: Dates

Tréai dtra, thom, khom: Pineapple, Ananas
Tréi dira: Coconut

Trai hong: Persimmon

Trai khom, thom, dira: Pineapple, Ananas
Trai Khé: Starfruit, Carambola

Trai 1€: Pear

Tréi lyu: Pomegranate

Trai Mam x01, Dau rung: Raspberry
Trai Mit: Jackfruit

Trai man tuoi: Plum

Trai me: Trai Méang Cut: Mangosteen
Trai Mo: Apricot

Trai Mo xanh: Green Apricot

Trai quyt: Tangerine, Mandarin
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Trai Sa-bd-ché: Sapodilla

Trai su-su: Chayote

Tréi tdo: Apple

Trai thom, khom, dira: Pineapple, Ananas
Tréi vai: Lychee, Litchi

Trai Xuan Dao: Nectarine

Tréai dao: Peach

Trai du da: Papaya

Trung Chim Cut: Quail Egg

Tring Ga: Chicken Egg

Trung Vit: Duck Egg

V6 mi Hoanh thanh: Wonton wrappers
Vung, me: Sesame seeds

Vi ca: Shark fin

Xa lach bup: Iceberg lettuce

Xa lach xodn: Curly Endive

Xa lach xoong: Watercress

Xoai: Mango

Pui éch: Frog legs

bui ga: Chicken drumstick

Dau bap: Okra

bau Co-Ve: Snap bean, green bean
bau Hoa Lan: Snow Pea, Green Pea
Pau nanh: Soy bean

Dau phong rang, Lac rang: Roasted Peanut
bau phong, Lac: Peanut

Pau quyén: Lima bean

Pau Rong: Wingbean

Dau xanh: Mung bean

Pau do: Red bean

Pau den: Black bean

Dau diia: String bean

Pot dau, 14 dau non: Pea shoots
buoi Bo: Ox tail
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