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Abstract

This article shares the findings from a study aimed to create a bilingual English-Portuguese glossary of
terms and collocations characteristic of restaurant reviews, especially concerning the search for transla-
tion equivalents. Relying on the assumptions of corpus linguistics, we conducted both quantitative and
qualitative analyses to investigate a comparable corpus of texts published in the United States and Bra-
zil. The manual investigation of simple and compound keywords retrieved with Sketch Engine showed
that the functional translation of texts pertaining to the genre restaurant review in that pair of languages
goes far beyond terminological equivalence, since it should also consider the specificities of the genre
in both languages and cultures. We observed that not only are American texts much longer than their
Brazilian Portuguese counterparts, but the former are also significantly more technical than the latter.
Moreover, restaurant reviews unveil a number of cultural differences when written in different languag-
es for a distinct target audience. To produce texts that work properly for the target reader, the translator
should be aware of the conventions of this domain in both languages and cultures before deciding what
aspects should be maintained, adapted, or omitted. In addition, elements that do not recur in both lists

1 This article is an outcome of the project ‘Culiniria para Fins Académicos: compilagio de um corpus de
textos culinarios com foco na traducdo’ [Culinaty for Academic Purposes: the compilation of a corpus of
culinary texts for translation]
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also reveal cultural differences between texts of a similar genre. We concluded that corpora may not
only help translators to interpret source language texts, but also assist them in finding solutions for the
translation process.

Keywords: Restaurant review; genre; functional translation; corpus linguistics; conventionality.

Resenas gastrondmicas en Brasil y Estados Unidos: una variedad de diferencias
culturales y su impacto en la tfraducciéon

Resumen

Este articulo divulga los hallazgos de un estudio que se propuso construir un glosario bilingiie in-
glés-portugués de términos y expresiones caracteristicas de las resefias gastrondmicas, en particular
lo relativo a la busqueda de equivalentes de traduccion. Basados en los principios de la lingtistica de
corpus, se realizaron analisis cuantitativos y cualitativos para investigar un corpus comparable de tex-
tos publicados en Estados Unidos y Brasil. La investigacion manual de palabras claves simples y com-
puestas recuperadas con Sketch Engine mostrd que la traduccion funcionalista de textos relativos al
género resefa gastrondmica en ese par de lenguas va mas alla de la equivalencia terminologica, pues
deberia contemplar ademas las especificidades del género en ambos idiomas y culturas. Se observo
que no solo los textos estadounidenses son mucho mas extensos que los de sus contrapartes en portu-
gués brasilefio, sino que los primeros también son mucho mas técnicos que los segundos. Mas aun, las
resefias gastronomicas revelan varias diferencias culturales cuando se redactar en idiomas distintos
para audiencias diferentes. Para producir textos que funcionen correctamente para el lector objetivo,
el traductor debe estar al tanto de las convenciones de este campo en ambos idiomas y culturas, antes
de decidir qué aspectos deben mantenerse, adaptarse u omitirse. Ademas, los elementos que no sean
recurrentes en ambas listas también revelan diferencias culturales entre textos de un género similar.
Concluimos que los corpus pueden no solo ayudar a los traductores a interpreter los textos en la
lengua de partida, sino también apoyarlos en la busqueda de soluciones para el proceso traductivo.

Palabras clave: resefias gastronOmicas; género; traduccion funcional; linglistica de corpus;
convencionalidad.

Criticas gastrondmicas no Brasil e nos Estados Unidos: um banquete de
diferencas culturais e seu impacto na traducdo

Resumo

O objetivo deste artigo é compartilhar constatagées resultantes de uma pesquisa que teve por finalida-
de a constru¢do de um glossario bilingue (portugués-inglés) de termos e coloca¢des caracteristicas de
criticas gastronOmicas, com atengdo especial a busca de equivalentes tradutdrios. Tendo como funda-
mentagdo os pressupostos da Linguistica de Corpus, conduzimos andlises quantitativas e qualitativas
de um corpus comparavel de textos publicados nos Estados Unidos e no Brasil. A investigacdo ma-
nual das palavras-chave simples e compostas, extraidas com a ferramenta Sketch Engine, evidenciou
que a tradugdo funcional de textos pertencentes ao género critica gastrondmica nesse par de linguas
vai muito além da equivaléncia terminoldgica, uma vez que as especificidades desse género nas dife-
rentes linguas e culturas devem ser consideradas durante o processo tradutério. Os textos em inglés
norte-americano nao apenas sao mais longos do que aqueles em portugués brasileiro, mas também
apresentam um grau consideravelmente maior de tecnicismo, conforme evidenciado pelas palavras-
-chave. A fim de produzir textos funcionalmente adequados ao publico-alvo, o tradutor deve estar
ciente das convencionalidades da area em ambas as linguas/culturas para poder decidir quais aspec-
tos devem ser mantidos, adaptados ou omitidos. Concluimos que o uso de corpora ndo apenas auxilia
o tradutor a interpretar os textos na lingua de partida, como também aponta solugdes tradutorias
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para o texto de chegada. Ademais, elementos que ndo recorrem em ambas as linguas revelam di-
ferengas culturais entre textos de géneros similares que também devem ser observadas no processo
tradutorio.

Palavras-chave: critica gastronOmica; género textual; tradugao funcional; linguistica de corpus; con-
vencionalidade.

Critiques gastronomiques au Brésil et aux Etats-Unis : un festin de différences
culturelles et leur impact sur la fraduction

L’objectif de cet article est de partager les résultats d’une recherche visant la production d’un glossaire
bilingue (portugais-anglais) de termes et de scénarios caractéristiques de la critique gastronomique,
avec une attention particuliére a la recherche d’équivalents de traduction. Sur la base des hypothéses
de la linguistique de corpus, nous avons effectué des analyses quantitatives et qualitatives d’un corpus
comparable de textes publiés aux Etats-Unis et au Brésil. La recherche manuelle de mots-clés simples
et composés, extraits a 1’aide de ’outil Sketch Engine, a montré que la traduction fonctionnelle de
textes appartenant au genre de la critique alimentaire dans cette paire de langues va bien au-dela
de I’équivalence terminologique, parce que les spécificités de ce genre dans différentes langues et
cultures doivent étre prises en compte au cours du processus de traduction. Les textes en anglais
nord-américain sont non seulement plus longs que ceux en portugais brésilien, mais ils présentent
également un degré de technicité considérablement plus élevé, comme en témoignent les termes clés.
Afin de produire des textes fonctionnellement adaptés au public cible, le traducteur doit connaitre
les conventions du domaine dans les deux langues et cultures pour décider des aspects & maintenir, a
adapter ou a omettre. Nous concluons que ['utilisation de corpus n’aide pas seulement le traducteur
a interpréter les textes en langue source, mais qu’elle indique également des solutions de traduction
pour le texte cible. En outre, les éléments qui n’utilisent pas les deux langues révelent des différences
culturelles entre des textes de genres similaires qui doivent également étre observées dans le processus
de traduction.

Mots-clés : critique gastronomique ; genre textuel ; traduction fonctionnelle ; linguistique de corpus ;
convention.

Nuevas perspectivas de investigacion en la traduccion especializada en lenguas romdnicas:
aspectos comparativos, léxicos, fraseolégicos, discursivos y diddcticos
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Anzitutto ci sembra indispensabile restituire alla
storia della cucina una sua specifica dimensione.
La tentazione di sottoporla all’egemonia della
letteratura, per secoli I'espressione piti alta e
autorevole del buon gusto, ha portato a esiti
contraddittori: ritrovare, da un lato, nei consumi e
negli stili conviviali, il riflesso di un ideale di civilta;
ribadire, dall’altro, la subordinazione delle arti
minori (materiali) alle arti maggiori (spirituali).?
(Capatti & Montanari, 1999, p. 1)

1. Introduction

Food-related topics were for a long time ne-
glected as subjects of academic research, as
pointed out by Capatti and Montanari (1999)
and Rebechi and Tagnin (2020), among others,
and restaurant reviews are no exception. In her
analysis of Brazilian restaurant reviews from
the communication perspective, Amaral (2006)
claims that, concerning cultural expressions, lit-
erature, music, cinema, and theater are recollect-
ed, whereas gastronomic journalism tends to be
forgotten. Nevertheless, probably following the
trend of television shows and movies in which
gastronomy takes center stage, nowadays food
evaluations are also becoming a trendy topic of
research in the fields of sociology (Blank, 2007),
discourse analysis (Waliszewska, 2018), cultural
studies (Chik & Vasquez, 2016), and business
administration (Motoyama & Usher, 2020), to
cite but a few studies dedicated to the theme. Re-
garding translation studies, restaurant reviews
are not a crowd favorite, at least when the pair
of languages English—Portuguese is considered.

2 First of all, it seems indispensable to restore a
specific dimension to the history of cooking. The
temptation to subject it to the hegemony of lite-
rature, for centuries the highest and authoritative
expression of good taste, has led to contradictory
results: to find, on the one hand, in consumption
and convivial style, the reflection of an ideal civi-
lization; on the other hand, to reaffirm the subor-
dination of the minor (material) arts to the major
(spiritual) arts. (Our translation, as well as others
in this article.)

Possibly as a consequence of this neglect there
are scarce reference works in the area, and we
believe that this type of material could help
translators in this domain to deal with termino-
logical and functional equivalence.

To contribute to bridge this gap, we created a
bilingual English-Portuguese glossary of terms
and collocations characteristic of restaurant
reviews®. During this task, we realized that in
this genre, the differences go far beyond lin-
guistic equivalence when written in those lan-
guages and within those cultures. In addition to
the difficulties inherent in translating any text
genre, mainly the ones with a great amount of
cultural elements —after all, as pointed out by
Jakobson ([1959] 2012, p. 129), “[l]languages
differ essentially in what they must convey and
not in what they may convey”—, Brazilian and
American? restaurant reviews uncovered what
we call macro and micro textual differences
that should be taken into account both in the
translation and in the writing processes of this
text genre, especially if the translator or writer
is committed to producing a functional text (cf.
Nord, 2006, 2012) which will sound fluent to
the target reader, that is, which is conventional.

When translating texts pertaining to specialized
fields, the translator is usually concerned about
the appropriate terminology to render the con-
cepts expressed in the source texts. Translation
professionals are obviously aware that decon-
textualized terms are not enough to help them
produce a conventional text in the target lan-
guage and they look for materials that provide
them with collocates and phraseologies, as well
as contextualized examples. However, we be-
lieve that many other genre-specific linguistic

3 Available at
dicionatiogastronomico/

https:/ /www.uftgs.br/

4 The corpus comprises reviews published in the
United States only. The generalization to Ameri-
can aims to ease readability.
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and cultural characteristics should inform a
functional translation. Food-related elements
are an important expression of a culture, and
as such, they demand a number of decisions
when translated from one culture to anoth-
er (Newmark, 1988); and the translators and
writers should make those decisions without
ever losing sight of the purposes of the task.

The aim of this study is twofold. Firstly, we
intend to raise the translators’ and writers’
awareness of the differences between restau-
rant reviews published in the United States
and in Brazil. Secondly, we intend to provide
the reader with alternatives to deal with those
differences. Drawing on corpus linguistics
methodology (McEnery & Hardie, 2012; Ste-
fanowitsch, 2020), we conducted a quantita-
tive analysis of a comparable corpus to show
broader, macro textual characteristics of the
genre restaurant review in Brazilian Portu-
guese and North American English. We then
proceeded with a qualitative, manual analysis
of keywords retrieved from those texts and
discussed possibilities on how to deal with the
cultural differences revealed by terms and col-
locations in both languages regarding the char-
acteristics of the intended audience.

Our study, which follows this introduction, is
based on text genre (Bhatia, 1993; Marcus-
chi, 2002) and functional translation (Nord,
2006, 2012), as explained in the next section.
Corpus linguistics (McEnery & Hardie, 2012;
Stefanowitsch, 2020) underlies the methodol-
ogy applied to the investigations of the texts.
The analysis of data (Section 8) is followed by
a Discussion (Section 9). Concluding remarks
close this article.

2. Genre Restaurant Review
and Translation

Nowadays, consumers are faced with count-
less options for any service or product they are

looking for. From buying a cell phone or a trip,
choosing a movie or a meal, people may count
on the opinion of acquaintances, strangers,
or professionals before deciding. Defined by
Blank (2007, p. 1) as “a mechanism through
which social status is made publicly visible,”
reviews present an evaluation of a product to
help consumers make conscious choices.

Mainly driven by social networks, blogs, and
YouTube® channels, in addition to other ve-
hicles, opinions on movies, hotels, appliances,
restaurants, etc. are, even in real-time, shared
on a regular basis. Tripadvisor® alone has pub-
lished over 800 million users’ feedback on ac-
commodations and restaurants® and has been
used as a source for academic research (see, for
example, Fuchs, 2018, for an analysis of hotel
reviews posted by Brazilian and North Amer-
ican travelers on that website). Yelp® was
the source of retrieval of over 600,000 users’
restaurant reviews in the study carried out by
Li et al. (2020) on emotional intensity in this
genre. In the face of such an availability of
evaluations, we could question the relevance
of published reviews, written by professionals
—usually journalists— to comprise the study
corpus used in this research.

Despite their popularity, users’ evaluations
may not provide evidence to justify their opin-
ion whereas reviews by professional writers
should conform to a series of requirements,
usually stated by the publication they adhere to.
Hence, despite selling like hotcakes and reach-
ing an enormous audience, laymen’s reviews
may lack the credibility that many consumers
search for before choosing from the numerous
offers at their disposal. To satisfy a hungry au-
dience that desires more than a peer’s opinion
or advertisements before making a decision,
many newspapers, magazines, and specialized

5 Soutce: https://tripadvisor.mediaroom.com/us-
about-us. Accessed January 31, 2021.
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web pages still publish experts’ reviews, like
the ones that compose our corpus.

Blank (2007) identifies two types of professional
reviews: procedural and connoisseurial. Mostly
applied to durable goods, procedural reviews
rely on a set of methods to evaluate the perfor-
mance of a product, resulting in scores. Con-
noisseurial reviews, on the other hand, consist
basically of running texts through which critics,
understood as writers who convey credibility,
due to talent, experience, and training, are en-
titled to share their impressions on a product,
summarize the features of the item under eval-
uation, and attempt to persuade the reader to
believe them by presenting arguments.

Despite their inevitable degree of subjectivi-
ty, connoisseurial reviews must conform to a
range of standards to approach the readers.
We believe that it is precisely the adherence to
standards that leads the publications to gain
the readers’ confidence and fidelity, thus stim-
ulating those vehicles to continue publishing
reviews on a regular basis —even in different
fluxes, according to each target audience.

According to Blank (2007, p. 7), regardless of
the product they refer to, connoisseurial reviews
describe and evaluate a certain item or experi-
ence through lean and intense writing, basical-
ly aimed at answering two questions: ‘“What is
it?” and “Is it any good?”. In this sense, con-
noisseurial restaurant reviews share characteris-
tics with other types of reviews —for example,
movie, theater, book reviews—, as they all de-
scribe and evaluate a product or an experience.
However, despite sharing characteristics that are
recognizable by readers from different cultures
and language communities, restaurant reviews
expose peculiarities of the culture they are in-
serted in and vary depending on the means of
publication and the target audience.

Unlike other kinds of reports —news, for ex-
ample—, reviews not only summarize the fea-
tures of a product but also justify the critic’s
overall impression. Hence, more than explain-
ing what the product is and concluding if it is
good or not, the critic presents arguments to
convince the reader. Thus, to the two questions
aforementioned regarding the purpose of re-
views, we could add a third one: Why?

In this study, we concern ourselves basically
with aspects of Brazilian and American con-
noisseurial restaurant reviews (henceforth,
restaurant reviews or simply reviews) revealed
by recurring linguistic items, or their absence,
in one of the languages/cultures, and their im-
pact for translation.

3. Restaurant Review: A Genre
of its Own

Bhatia (1993) defines genre as “a recognizable
communicative event characterized by a set
of communicative purpose(s) identified and
mutually understood by the members of the
professional or academic community in which
it regularly occurs” (p. 49). Although they are
influenced by factors such as content, form,
intended audience, medium, etc., texts belon-
ging to a certain genre share internal structures
and characteristics that enable effective com-
munication to take place. More than making
individual choices to write more effectively,
depending on the purposes of the production,
the professional writer always adheres to ex-
ternal factors (Bhatia, 1993), including the
publisher, space, readership, socio-cultural
contexts, etc. Nevertheless, those strategies,
which Bhatia refers to as ‘“non-discriminati-
ve,” do not interfere with the communicative
purpose of the genre (Bhatia, 1993, p. 59).

Marcuschi (2002) claims that we communi-
cate through a text, just as we communicate

Mutatis Mutandis. Revista Latinoamericana de Traduccion
Vol. 14, Issue 2, 2021, July-December, pp. 372-396




Rozane Rodrigues Rebechi, Rayane Ramos Nunes, Laura Rodrigues Munhoz and Nathdalia Oliva Marcon

through a text genre. The author understands
that genres are functionally integrated into the
cultures in which they are developed more for
their communicative, cognitive, and institu-
tional functions than for their linguistic and
structural peculiarities. In other words, verbal
communication is only possible through text
genres, but those genres do not follow a cook-
ing recipe ready to be used. Instead, they are
adaptable, flexible, mutable, and dependent on
the historical, social, and cultural context of a
certain community.

For Pudlowski (2012), although Grimod de
La Reyniére (1758-1838) is considered the pi-
oneer in describing and evaluating restaurants
right after those establishments emerged in the
18™ century Paris, it was not before the turn
of the 20% century that gastronomy, and hence
its evaluation, was consolidated. At that time,
tire manufacturer Edouard Michelin devised
a guide that intended to provide drivers with
information on where to fuel, eat, stay over-
night, in addition to other useful tips for those
traveling around France. The data for the first
Michelin® issues published were gathered
through information from the brand’s repre-
sentatives who crossed the country to work,
but the first paid evaluators would appear in
France only in 1933 (Pudlowski, 2012).

In the United States, restaurant reviews have
an even longer tradition. The first New York
Times news article on gastronomy is claimed to
have been published in 1859%, and since then,
this newspaper has been home for many of the
world’s most famous food critics, such as Ruth
Reichl and Craig Claiborne. In Brazil, on the
other hand, restaurant reviews are not as tradi-
tional. Brazilian food critic Arnaldo Lorencato
argues that this genre started being published

6 Source:

https:/ /kottke.org/07/09/ first-ny-ti-
mes-restaurant-review-circa-1859. Accessed January
31,2021

on a regular basis here only in 1966. Hence,
it is the youngest if compared to literature
and theater reviews, for example (Lorencato,
2012).

In his foreword to the Brazilian Portuguese
translation of Pudlowski’s (2011) A4 quoi sert
vraiment un critique gastronomique?, Lorengato
(2012, p. 12) states that gastronomy, formerly
considered “the kitchen of journalism,” has
been gaining more and more space —although
today, the irony would no longer have the ex-
pected effect, as the kitchen has gained the sta-
tus that previously belonged to the living room
in several homes; but the critic complains that
restaurant reviews have become a fad, as in-
experienced users, called by Lorengato “cell
phone critics” (Instagram, 2020)’, simply com-
ment on their personal experiences, reducing
evaluations to “I liked it” or “I didn’t like it”
(Lorengato, 2012).

Blank (2007) would probably agree with the
Brazilian critic’s reasoning, as the American
sociologist believes that a successful review
should make the readers feel as if they were
having that experience themselves, and to
do so, a connoisseurial reviewer should have
the ability to write well, implying “energetic,
forceful prose that readers will listen to and be
persuaded by.” (Blank, 2007, p. 32). We can-
not predict the future of professional reviews,
as nowadays restaurateurs prefer to welcome
digital influencers, who usually upload a photo
or video to their Instagram story with compli-
ments to the house in exchange for a meal, a
sponsorship, or a sum of money.

In general, contemporary restaurant reviews
consider basically three elements of the dining
experience: food, ambience, and service (Schi-
ra, 2015). Naturally, the element on which the
reviewer focuses more heavily is food, evaluated

7  “criticos de celular”.
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according to taste, texture, smell, and presenta-
tion. Ambience is judged through the quality of
the surrounding items —temperature, comfort,
utensils, furniture, etc.—, whereas service en-
tails the interaction between the client and the
staff. Apart from those fundamental elements,
the reviewer also considers price performance,
accessibility, and location, among other cul-
ture-related features as we will discuss later.

Pudlowski (2012, p. 53) defines a food critic as
“a humble scribe of pleasures, a faithful investi-
gator of concerns, a scribe of exuberant parties,
the invisible banquet guest”® whose main role
is to prevent the reader from “walking in the
wrong door” (Pudlowski, 2012, p.45)°. Above
all, he adds, the critic’s gift is to know how to re-
port (i.e., a good critic chooses the right words
to make the reader’s mouth water, to make him
or her feel like visiting a certain place or not).
Compliments and criticisms should be justified.
Modernrestaurantreviews should be funand en-
joyable to attract readers, and hence, customers
to the restaurants (Pudlowski, 2012). As such,
he compares the food critic to a chronicle writ-
er, whose rhetorical strategies are paramount to
the success of the task.

As any well written article, a restaurant review
starts with an appealing title, which highlights
the meaning of the text and plays a major role
in the reader’s decision to read the text or not.
To attract the reader’s attention, food critics
imprint their own style when titling, as no fixed
rules are established. As starters, titles evoke inter-
activity, intertextuality, metaphor, colloquialism,
pun, multiple meanings, and humor (Amaral,
2006). But different from a news article intended
to objectively inform the reader about an event,
restaurant reviews are crowded with subjective

8 ““[...] um humilde escriba de prazeres, um investiga-
el
dor fiel de inquietagdes, um escrivio de festas exu-
berantes, o convidado invisivel de banquetes”.
9 “se engane de porta”.

markers, opinion adjectives, figurative lan-
guage, and colloquialism.

Brazilian and American restaurant reviews’
frequent readers would certainly agree that the
characteristics stated above about texts and crit-
ics permeate the genre in both languages and
cultures. Nevertheless, when contrasted more
closely, those texts also reveal discrepancies,
as the fundamental questions raised in restau-
rant reviews —What is it? Is it any good?, and
Why?— are answered differently. And those
differences should be accounted for when this
genre is functionally translated (or even written)
in one of these languages. Before we present
those differences and suggest how they should
be approached in the translated text, a brief
account of the concepts underlying functional
translation seems appropriate.

4. Functional Translation of Restaurant
Reviews

Concerning specialized texts, Nord (2006)
claims that there is no single method to accom-
plish a translation task. Rather, it is the trans-
lation purpose that will determine the method
adopted. When the text achieves its aim(s),
that is, when it works for the target receiver in
a way the sender expects it to work, translation
is referred to as functional (Nord, 2006, 2012).
Hence, “[flunctionality is not an inherent qual-
ity of a text” (Nord, 2006, p. 31), but an aspect
attributed to it by the receiver. In this sense, the
translator needs not only to make conscious
choices to achieve the expected function of the
text but also count on the audience’s coopera-
tion to make sense of them. Moreover, Nord
(2006) argues that it is the translator’s task to
combine new and known information to pro-
duce an appropriate text.

‘When considering a functional approach to the
translation of restaurant reviews, the translator
needs to keep in mind not only the linguistic
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characteristics of the genre (appealing title,
convincing arguments, use of creative and fig-
urative language, etc.) but also the specificities
of this genre when it is aimed at different au-
diences. But before presenting linguistic and
cultural differences retrieved through the inves-
tigation of a corpus of American and Brazilian
restaurant reviews, we will discuss an aspect
that is essential for the functional translation
of any text genre: conventionality.

To get the most out of the communication, the
reader expects to recognize features in the stan-
dard texts previously observed in other samples
of the same genre, that is, the texts belonging to
a certain genre should reveal characteristic con-
ventions. According to Tagnin (2013), conven-
tionality occurs at three linguistic levels, namely
(1) syntactic —related to the way the elements
are grammatically combined; (it) semantic —
in relation to the meaning of the elements that
make up sentences, collocations, idiomatic ex-
pressions, etc.; and (iil) pragmatic —concern-
ing the interaction between participants in the
communicative act. It is important to empha-
size that linguistic conventions are enshrined
in usage, not always adhering to a conceptual
logic. Therefore, conventionality relates to how
the genre is recognized in a given language and
entails that linguistic units have previously been
stored in the speaker’s or reader’s memory.

In this sense, corpora, as understood according
to the approach underlying corpus linguistics,
not only help translators to identify peculiar-
ities of the source texts, but they also assist
them in finding solutions to be used in the tar-
get language, as text analysis tools enable that
data indicating patterns of conventionality are
quantitatively retrieved (Stewart, 2000) to be
further manually analyzed by the researcher.

In accordance with what was stated above,
we chose connoisseurial reviews to compile a
corpus to be used as a source of terminology

retrieval to comprise a bilingual English-Portu-
guese glossary aimed at translators and writers
of culinary texts, especially reviews and menus.
A detailed explanation of the corpus compila-
tion and the construction of the glossary can
be found in Rebechi et al. (2021). In the next
section, dedicated to the methodology, we limit
ourselves to information deemed important for
the comprehension of the items retrieved and
more thoroughly analyzed in this work.

5. Methodology

The Internet, driven by social networks, be-
came a means of opinion exchange, and
restaurants are only one of the topics lay peo-
ple write about. These evaluations may be a
source for research on sentiment and discourse
analysis, for example; but as nonprofessional
reviews need not conform to standards, vary-
ing from unjustified opinions to well-grounded
texts, they were not considered appropriate as
a source of patterned terminology retrieval.
Published connoisseurial reviews, on the other
hand, evoke credibility, as they have suppos-
edly been adjusted to publishing standards.
Hence, they were chosen to comprise our
study corpus.

In order to identify the recurring characteristics
of Brazilian and American restaurant reviews,
we adopted an empirical approach to perform
the analysis of the authentic texts. Next, we
give a brief overview of corpus linguistics, the
methodology used in this study, followed by an
account of the corpus investigation.

6. Corpus Linguistics

According to Stefanowitsch (2020, p. 50), cor-
pus linguistics encompasses a variety of defini-
tions, including “the investigation of linguistic
phenomena on the basis of computer-readable lin-
guistic corpora using corpus analysis software” (em-
phasis in the original), which suits this study.
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According to this approach, a corpus is a col-
lection of samples of language use that entails
three fundamental properties: authenticity (re-
al-life language produced for the purpose of
communication, not investigation); represen-
tativeness (the corpus should encompass dif-
ferent manifestations of the language or genre
it is meant to represent, seeking balance); and
size (the corpus is expected to contain suffi-
ciently large samples of a genre). As for the
last property, we consider it doubly trouble-
some. Firstly, it seems impossible to devise an
ideal size of a corpus as continuous advances
in technology enable the construction of larg-
er and larger corpora. Secondly, except for the
study of a language as a whole, represented by
samples from different genres, registers, and ty-
pologies, smaller corpora can reveal terms and
patterns that can properly inform research.

Advantages of small corpora are addressed by
Koester (2010), who claims that, as long as they
are specialized, small corpora will properly serve
research as they are usually compiled and ana-
lyzed by the same person, who is probably famil-
iar with the context, and such familiarity enables
the qualitative analysis to complement the quan-
titative findings. After all, it is the purpose of the
study that will determine the ideal corpus size,
provided that the corpus is representative of a do-
main. To that end, the corpus should be designed
according to well-defined criteria.

As regards specialization, Flowerdew (2004,
p. 21) suggests six parameters to be considered in
the compilation of a corpus. Adapted to our re-
search, the parameters encompass the following:

e genre: restaurant reviews;

e specific purpose for compilation: to extract
simple and compound keywords proper of
the genre;

e contextualization/communicative purpose
of the texts: describe, evaluate, and present
arguments;

text/discourse: informative/

e type of
persuasive;

e subject matter/topic: description and evalu-
ation of food, ambience, and service;

e variety of language: standard written Amer-

ican English and Brazilian Portuguese.

With these features in mind, we compiled a
comparable corpus of restaurant reviews.

7. The Study Corpus

As a previous criterion, we intended to gather
only reviews published online in newspapers
and magazines to guarantee that the texts had
been written by professionals, usually jour-
nalists. However, we noticed that the texts in
Portuguese were much shorter than the ones in
English (this difference will be discussed in de-
tail below). Moreover, connoisseurial reviews
are not easily found in Brazil. Hence, it would
be difficult to reach 400,000 tokens in each lan-
guage, a number we considered reasonable to
conduct the research. Therefore, we decided
to make an exception to the previously speci-
fied criteria about authorship and included the
content of one web-based community in each
subcorpora: Destemperados!?, in the Brazilian
Portuguese subcorpus, and CTbites!!, in the
American one. Despite not being written by
professionals, but built by and for people who
love food, as the authors describe themselves,
the posted texts undergo revision. Destempera-
dos reviews are published by a broadsheet news-
paper (Zero Hora), and CTbites reviews are
submitted to an editor and contributors before
publication. The corpus was compiled from
2016 to 2019. Table 1 summarizes the compa-
rable corpus.

10 https://gauchazh.clictbs.com.br/
destemperados/ultimas-noticias/
11 https://www.ctbites.com/
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Table 1. The Study Corpus

Web-based N.° of N.° of
communities | texts : tokens

. Destemperados :
¢ (published by | 1,266 | 421,904 !
: Zero Hora) : : A

Brazilian Extra, Super Noticia, Veja, Veja sp, Veja e,
: Porfuguese | Veja Curitiba, Prazeres da Mesa

{"Chicago Tribune, Daily News, Dallas’

¢ News, Detroit Free Pass, Greenwich Times,
¢ Houston Chronicle, LA Times, Newsday, A g
© New York Times, New York Post, Tampa Bay : CTbites L4441 L 415615 ¢
¢ Times, The Arizona Republic, The Boston : : : :
i Globe, The Miami Herald, The Washington i i i
. POSE, USA TODAY, . . . . B T RTINS

American
¢ English

Both subcorpora were submitted to the corpus and in Portuguese are shown in Tables 2 and 3,
tool Sketch Engine (henceforth, sg) (Kilgarriff respectively.

etal., 2014). Using English Web 2013 (enTenT-

enl3) and Portuguese Web 2011 as the refer- As we were interested in terms and colloca-
ence corpora, we retrieved 5,373 single and tions frequently used in restaurant reviews as
compound keywords in English and 4,892 in @ genre and did not intend to privilege any
Portuguese which recurred at least five times. Special cuisine, the lists of keywords were man-
The words with the highest Keyness in English  ually analyzed so that names of ingredients

Table 2. First 20 Simple and Compound Keywords in English in Decreasing Order of Keyness (Score)

i Frequency

chile

216,540 190 i wine list 92
mco ................................................ ]86580 ....................... 262 ............. U”bor ..................................................... ]24840 ........................ 74
bro|se OSSN S ]76300 O S ]40 ............. porkbe”y OSSO S ]23910 v, 74
0|OI| OSSN S ]70120 exeCUhveChef SOOI 92840 v, 62
med OSSR N ]66100 OO S A dmmgroom ................................. 92630 OO SO 2 54
Cnspy OSSN S ]56920 OO A nedcmcken OSSO A 85350 O 67

! pickled 150,550 ! open kitchen

- dumpling 137,750  short rib

136,570 i goat cheese

‘ patty 125,990 . beef patty
: burger 125,150
broth 121,610 : pastry chef

117,180

 griled

- fomato sauce

108,780
107,910
106,870
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Table 3. First 20 Simple and Compound Keywords in Portuguese in Decreasing Order of Keyness

s.mp|e keywords e Compoundkeywords .....................................
""" Term :
..... H 340,160 : 225
........ 3375]0 451 | poggmemo Ccrtées - 4] 5670 - 222 .
de crédito
e|ec Tron ...................................... 33 5650 ...................... 226 ............... redeShop ......................................... 38 4250 ........... 206

|Ugore5 ........................................ 239330 233 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ semgosocesso .............................. 383910 ........... 205

dnnque ....................................... 202490 24] ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ Corfées dedeb”o ........................ 360210 ........... 233

Chef .............................................. ]9 3860 ...................... 866 ............... ocessow|re|ess ............................... 30 ]]oo ........... ]9,0

VO|eT ............................................. ]73”0 ....................... 107 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ Om e”conexpre 55 ......................... 260400 ........... 203

Crocgnfe .................................... ]70830 20] ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ chssow|re|essgr ......................... 258770 ........... ]38

nSOTo ............................................ ]60090 ...................... 206 ............... W|re|e55 Or ......................................... 25 8770 ........... ]38

SObremeso ............................... ]46050 630 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ preGOder ....................................... 25]290 ........... ]34

Cordoplo .................................... ]46030 999 ............... pregomer ...................................... ]59770 ........... 85

mostercord .............................. ]4 4380 ...................... 234 ‘‘‘‘‘‘‘‘‘‘‘ Semgosocesso .............................. ]4 6690 ........... 78
wireless

b|sfr6 ............................................ ]3 9]70 ....................... ]54 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ Ccrmdevm hos .............................. 1] 8880 ........... 85

emponor ................................... ]3 2410 ....................... ]30 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ do Cedele”e .................................. 11 7800 ........... ] og

hom burguer ............................ ]3 0510 ....................... ]77 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ prmospnnapms ............................. 98260 ............. 90

forofo ........................................... ]28460 2]2 ‘‘‘‘‘‘‘‘‘‘‘ esmaonomemo ............................ %260 ............. 5]
lugares

Vmogrete ................................... ]2 5470 ....................... ]04 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘ Conées decred”o ........................ 94830 ............. 233

CeWChe ....................................... ]2 ]320 ........................ 74 ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ emgosocesso ............................... 92530 ............. 4(}

i wireless ar

and dishes were removed. Proper names and
keywords that recurred in only one of the sourc-
es were also ignored to avoid one single critic’s
or source’s idiosyncrasies.

The keywords in both languages were para-
mount for the retrieval of functional equivalents
which are essential to guarantee conventionality
when translating or writing restaurant reviews.
Moreover, through the keyword lists, we were
able to provide the English entries with transla-
tion equivalents which are not always found in
reference works. While assembling the glossa-
ry, we realized that although we had compiled
a comparable corpus comprising texts of the

same genre (restaurant reviews) withdrawn from
similar sources (publications in magazines and
newspapers) and followed well-defined criteria,
single and compound keywords retrieved from
the automatic processing of the texts revealed
differences in the texts written originally in that
language pair that go far beyond linguistic differ-
ences. In face of this scenario, we raised distinct
features which should be taken into account
when translating or writing restaurant reviews
according to the functional approach (Nord,
2006, 2012), and that should at the same time
be regarded as conventional (Tagnin, 2013) in
the target language.
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8. Analysis

During the corpus compilation and analysis, we
found a multitude of similarities as well as differ-
ences between Brazilian and American reviews.
In this section, we will discuss the differences
and their impact on translation and production
of restaurant reviews. These differences are di-
vided into macro and micro textual aspects, here
understood, respectively, as broader issues raised
during compilation and automatic investigation
of the corpus, and elements observed through
manual analysis of the keywords. These topics
are detailed below.

8.1. Macro Textual Aspects

Before detailing the linguistic features characteris-
tic of American and Brazilian restaurant reviews,
which will be addressed below as micro textual
aspects, we will point out more general elements
that differentiate both sets of reviews. According
to what was previously stated, we compiled our
comparable subcorpora following well-defined
criteria so that we could gather meaningful sam-
ples of the same genre —restaurant reviews— to
build a bilingual Brazilian Portuguese—Ameri-
can English glossary in this domain. During the
compilation, we already noticed that restaurant
reviews are approached differently by Brazilian
and American publications. The availability of
texts is the first difference.

While in the UsA most newspapers and mag-
azines have a section dedicated to food and
restaurants, including reviews, in Brazil the
subject is not a centerpiece. In addition, a first
attempt to compile the same number of reviews
in both languages required amendments, as the
texts aimed at the American audience are on
average three times larger than their Brazilian
counterparts, resulting in an imbalance of the
subcorpora regarding the words/tokens.

This expressive difference may have at least two
explanations: (i) the genre is more traditional in
the United States, and as such, it occupies more
space in American publications; and (i) Ameri-
can reviews are more detailed than the Brazilian
ones. Concerning the first hypothesis, drawing
on sociological research, Blank (2007) concludes
that over half of the American population reads
restaurant reviews. Among upper-middle-class
professionals, this number is approximately
100%. Hence, we assume that the habit of read-
ing reviews is directly associated with purchas-
ing power. Given that the Americans’ income
is about five times higher than the Brazilians’,'?
the former are unsurprisingly more interested in
restaurant reviews. In addition, Blank (2007) ar-
gues that many Americans read reviews not nec-
essarily with the intention to visit the restaurant,
but especially to have a topic to talk about. As this
genre has more tradition in the UsA, many news-
papers and magazines obviously publish restau-
rant reviews on a regular basis. With respect to
the coverage of restaurant reviews for Brazilians,
we could not find academic, updated informa-
tion about this reading habit in the country.

Regarding their length, reviews are usually de-
scribed as concise texts. According to Blank
(2007), reviewers writing for American news-
papers need to accomplish their aims using up
to one thousand words, resulting in lean writ-
ings, as “[t]he review is an intense, condensed
description and evaluation of the reviewer’s
experience” (p. 45). This number corroborates
our findings, as the quantitative analysis of the
corpus in English demonstrated that the texts
have, on average, 942 words/tokens. Never-
theless, what is considered concise and lean in
one language and culture may not correspond
to the same characteristics in another. As we

12 In 2019, American constant gross domestic power

per capita was US$66,064 and Brazilian, US$8,717.
Retrieved from https://fred.stlouisfed.org/, ac-
cess: January 31, 2020.
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saw above, Brazilian restaurant reviews tend to
be around three times shorter than the Amer-
ican ones, with 333 words/tokens on average.

According to Katan (1999, p. 177), “individ-
uals, groups, and cultures (and at different
times) have differing priorities with regard to
how much information (text) needs to be made
explicit for communication to take place.” Cul-
tures that rely heavily on prior knowledge, thus
requiring less text to convey information, are
referred to as high-context, whereas low-con-
text cultures are expected to demand more ex-
plicitness since common knowledge is usually
insufficient to guarantee that proper commu-
nication takes place. In a classificatory cline,
Katan shows Latin American cultures as more
high-context than Americans, which may also
explain the briefness of Brazilian restaurant
reviews when compared to their American
counterparts. Empirical contrastive studies of
Brazilian and American obituaries (Rebechi
& Moura, 2018), hotel descriptions (Navarro,
2011), and hotel evaluations (Fuchs, 2018)
corroborate these conclusions. Obviously, the
length of the texts will unveil other differences
in texts pertaining to the same genre in differ-
ent languages and cultures.

During the quantitative analysis of the corpus,
sE revealed characteristics of both subcorpo-
ra that were later confirmed through manual
analysis. One of these features relates to the
use of word classes, more specifically adverbs
and adjectives. As reviews are characterized
by carrying a high degree of opinion, it comes
as no surprise that adjectives are massively
used in this genre. Indeed, adjectives account
for 31,856 of the total number of tokens in
Portuguese, and 43,363 in English. Neverthe-
less, the adjectives used vary much more in
the English subcorpus, with 5,733 types, com-
pared to 2,762 in Portuguese.

Adverbs are also worth mentioning. Despite
being balanced in relation to overall usage

—18,855 in English and 19,998 in Portuguese
(4.55% and 4.44% of the total number of to-
kens)— the number of types differs signifi-
cantly: 355 in English and 170 in Portuguese.
In addition, when we compare the number of
adverbs ending in -ly and its prima facie trans-
lation equivalents in Portuguese, -mente, the
difference is even bigger —217 items in En-
glish are used 4,629 times, whereas 37 items of
this kind in Portuguese occur only 554 times.
In other words, adverbs ending in -ly account
for 24.51% of the total number of adverbs in
English, whereas adverbs ending in -mente rep-
resent 3.6% of the adverbs in Portuguese. A
closer analysis of the use of this word class in
both subcorpora demonstrated that a recurring
combination such as “perfectly fried” would
be conventionally rendered as frito(a) a/com
perfeicdo or bem fritinho(a), that is, with an ad-
verbial phrase and not with the adverb perfeit-
amente. This conclusion is in line with Moraes
(2015), whose analysis of parallel corpora of
recipes and legal agreements translated from
English into Portuguese demonstrated that not
all adverbs ending in -ly are rendered as ad-
verbs ending in -mente, and that the translation
of adverbs by their cognate forms disregarding
their contexts may render an unconventional
expression.

Another characteristic of Brazilian restaurant
reviews is the recurring use of nouns, adjec-
tives and adverbs in the diminutive with the
suffix -inho(a) not to refer to small-sized items,
but rather to manifest the speaker’s affection
and positive opinion towards the quality of
the item under analysis. Actually, this colloqui-
alism may denote emphasis, as the words end-
ing in -inho(a) entail the idea of intensity and
precision. Some examples are the keywords
gostinho, cheirinho, quentinho, levinho, fresquinho,
etc., used by critics to convey a positive impres-
sion towards the senses of taste, smell, tem-
perature, lightness, and freshness, respectively.
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In view of these and other aspects that were
highlighted through the (semi)automatic anal-
ysis of the study corpus, we moved on to a
careful look at the keywords in context to
manually find functional and conventional
equivalents for terms and collocations typical
of restaurant reviews in Portuguese and in En-
glish —while discarding those that were not
considered typical of the genre.

8.2. Micro Textual Aspects

From the keywords automatically retrieved by
SE in both subcorpora, we proceeded to the man-
ual analysis of the simple and compound key-
words and collocations selected as entries and
subentries, as well as of their functional equiv-
alents, which along with examples, definitions,
comments and cross-references comprise the
English-Portuguese glossary of restaurant re-
views. It seems important to emphasize that the
methodology applied is similar to the one de-
scribed in Rebechi et al. (2021), which details the
construction of the Portuguese—English glossary
concerning the types of terms selected and the
ones excluded. Nevertheless, it cannot be said
that we simply reversed the glossary, as we con-
sidered the specificities of each subcorpus to de-
cide on the entries, as we will explain below.

Drawing on Johansson (2007), we explored a
bilingual corpus in search for correspondences
(i.e., similarities across languages that may be
used as equivalents). Equivalents in Portuguese
were retrieved, when available, from the list
of simple and compound keywords retrieved
with sE. This process was important so that we
could provide the best functional translation
(Nord, 2006, 2012), as our aim was to compile
a glossary with conventional Portuguese equiv-
alents for the English entries.

During the task of searching for function-
al equivalents in Portuguese for the selected
simple and compound keywords in English,

we observed a number of specificities of each
subcorpus, which hindered the identification
of matches. We classified those mismatches in
five categories, namely (i) a myriad of terms,
(i1) detailing, (iii) technicality, (iv) figurative
language, (v) implicitation vs. explicitation,
and (vi) culture bumps, which will be discussed
below, along with our proposals of translation
equivalence.

8.2.1. A Myriad of Terms

Unlike other specialized texts that seek termi-
nology consistency, restaurant reviews contain
distinct terms and collocations to refer to the
same concept. Therefore, the glossary was con-
structed to offer the user various possibilities of
translation equivalents, when appropriate. For
example, the entry delicious, which also refers
the user to the synonyms delectable, luscious,
toothsome, yummy, heady, and finger-licking
good, presents as translation equivalents deli-
cioso, uma delicia, de comer rezando, de lamber os
beigos/ dedos, de raspar o prato, dos deuses, and di-
vino, so that the translator or writer may vary
ways of indicating that a dish is full of flavor.

Different from specialized texts that seek ter-
minological consistency, restaurant reviews
are creative texts, resembling literature in what
regards the use of varied ways of referring to
similar concepts. Through the manual anal-
ysis of keywords, we realized that American
reviews show a much wider variety of terms
and structures to refer to similar concepts than
their Brazilian counterparts. As an example, we
identified that dab, hint, jolt, kick, punch, smid-
gen, spin, sprinkle, touch, whiff, whisper, and
zing are used to refer to a small but noteworthy
amount of an ingredient, and can be translated
as toque, pitada, pincelada and pouquinho. Blah,
bland, dull, flavorless, ho-hum, pedestrian,
and tepid can be rendered as sem graca, insosso,
and sem sabor.
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Different structures to convey similar meanings
are also typical of the American reviews. The
key phrases -studded/studded with, -flecked/
flecked with, -strewn/strewn with, and -sprin-
kled/sprinkled with, in addition to dotted with,
scattered with and speckled with could be trans-
lated as salpicado com and polvilhado com, the only
possibilities of translation equivalents identified
among the Portuguese keywords.

We believe that a reference material designed to
provide equivalents for terms and phrases char-
acteristic of restaurant reviews should provide
readers with as many options as possible, pay-
ing attention to the particularities of the genre
in both languages so that the translator or writer
produces a text which is perceived as conven-
tional by the target audience.

8.2.2. Detailing

As aforementioned, American restaurant re-
views are on average three times longer than
their Brazilian counterparts. Such a large dif-
ference obviously goes beyond language-relat-
ed specificities. By comparing both keyword
lists, we concluded that the discrepancy in size
accounts for the degree of details provided by
the American critics.

According to Blank (2007), critics tend to
evaluate restaurants by targeting three major
categories: service, décor, and food. The first
describes how well the staff is prepared in
terms of receiving customers and knowing de-
tails about the menu; décor includes elements
such as cutlery, lighting, interior design, chairs,
and tables; and food comprehends a descrip-
tive evaluation of what the critic could try.
Even though those categories are part of basi-
cally any restaurant review, published in Brazil
or in the United States, they are not necessarily
given the same emphasis, and the difference
relies on how each culture approaches these
categories.

Regarding the food, the element to which
more attention is given, the analysis of the key-
word lists demonstrated that both Brazilian
and American reviews describe the items served
(i.e., the final product) according to their taste,
texture, temperature, presentation, etc. Never-
theless, the preparation process is given much
more emphasis in the English texts. One of the
signs which corroborates this finding is the high
number of keywords referring to cooking uten-
sils in the English subcorpus when compared to
its Portuguese counterpart. Portuguese equiva-
lents for cast-iron skillet and wok-tossed/wok-
fried, for example, could not be found in the
corpus, although they do exist in Brazilian Por-
tuguese —frigideira de ferro, salteado/frito na wok.

Detailing the décor is also an important feature
of American reviews. References to the type of
tiles (e.g., white subway tiles) and the type of
wood used on the tables (e.g., bare wood table,
sturdy wood table, handmade wooden table,
etc.) are almost exclusive to the English texts.
In Portuguese, there is hardly any reference to
the material the furniture is made of —mesa de
madeira [wood(en) table].

The critic’s opinion of the service provided by
the restaurant is also more frequently justified
in the English texts. For example, “And [X] is
strong on service, thanks to experienced wait-
staff and well-trained newcomers. If only more
restaurants paid this much attention to service,
from the greeting down to packing up leftovers
for customers.”!3 In the Brazilian texts, service
is usually simply qualified as good, attentive,
fast, etc., but no detailed justification is provid-
ed. See the following example: A4 casa tem tudo
o0 que me faz vibrar com um restaurante: tradigdo e

13 Adapted from https://wwwusatoday.com/story/

entertainment/dining/ carol-deptolla/2016/07/22/
restaurant-review-crawdaddys-reopening-has-its-
ups-and-downs/87471700/. Accessed 19 July,
2021.
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consisténcia, bom atendimento e excelente cozinha.
[The house has everything that thrills me in a
restaurant: tradition and consistency, good ser-
vice and excellent food.]'

The difference in the level of detailing, and
therefore, the length of texts observed in Amer-
ican and Brazilian reviews, is in line with oth-
er studies, as presented above. As such, when
translating restaurant reviews from English into
Portuguese, professionals should keep in mind
how much text the Brazilian reader is willing to
read and, hence, consider making implicit infor-
mation that is assumed by, or irrelevant to the
target audience.

8.2.3. Technicality

By detailing the preparation process of the dish-
es, American reviews unveil another character-
istic: the degree to which those texts resort to
more technical terms than their Brazilian coun-
terparts. One example is the keyword blanch,
a term that refers to the process of briefly boil-
ing vegetables or fruits and putting them into
cold water shortly after in order to freeze them
and preserve their nutrients. In Brazilian Portu-
guese, this technique is known as branqueamen-
to, a term with a single hit in the subcorpus. The
same applies to the keyword smoker, whose
prima facie equivalent, defimador, appears only
once in the Brazilian subcorpus.

Another example of technicality in the Amer-
ican English texts —but absent from the Bra-
zilian reviews— is the adjective compressed,
preceding names of fruits and vegetables. Vacu-
um compressing fruits and vegetables is a mod-
ernist technique that can give porous foods a
translucent appearance and a different texture.

14 Retrieved from: https://www.portalgastronomix.
com.br/gambrinus-tradicao-em-lisboa/. Acces-
sed 19 July, 2021.

An equivalent term was not found in the Brazil-
ian subcorpus.

Ramekin, a small ceramic bowl in which food
is usually baked and served, is also exclusive
to the English subcorpus. Although the term
is known to Brazilian gourmets, critics seem
to prefer the generic potinho (de vidro) [small
(glass) bowl]. Still another example of the dif-
ference in relation to technicality level regards
the kinds of cuts of meat, poultry, vegeta-
bles, etc. The subcorpus in English revealed a
number of differing results —minced, (finely)
chopped, cubed, diced, julienned, etc.— indi-
cating the precision of the processes, whereas
in Portuguese, the diminutive is once again the
preferred strategy to indicate the welcome re-
sults: (bem) picadinho for the first four cuts, and
cortado fininho for the last one.

These findings corroborate Rebechi and
Moura’s (2017) analysis of phraseologies in
Brazilian recipes published in English and in
Portuguese. The authors concluded that reci-
pes written in English resort to more technical
terms than their counterparts aimed at the Bra-
zilian audience. They observed that “the use of
more technical terms in cooking phraseology
in English is considered acceptable by Amer-
ican nonprofessional cooks, but not by their
Brazilian counterparts, as they may interpret it
as excessive use of technicality” (p. 110). And
this preference should be taken into account
during translation, instead of simply rendering
terms with their prima facie equivalents.

8.2.4. Figurative Language

Here understood as a word or phrase used “to
describe one thing in terms of another” (New-
mark, 1988, p. 104), figurative language has
raised frequent discussions in Translation Stud-
ies as researchers are concerned with the (im)
possibility of transferring metaphors, idioms, and
other words and phrases that deviate from their
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denotative meanings. Rendering what Newmark
(1988) generalizes as metaphors involves not only
translatability itself, but also the elaboration of
translation strategies. For the author, the debate
stems from the fact that metaphors are tradition-
ally understood as a mere linguistic expression
used to embellish the text, and as such, they
should be rendered with an equivalent expres-
sion in the target text.

Such a superficial view of this communica-
tive resource expressed through language was
questioned in cognitive linguistics by Lakoff
and Johnson (1980), who stated that meta-
phors (i) are property of concepts, not words;
(i1) provide a better understanding of the con-
cepts; (ii1) are not necessarily based on similar-
ity; (iv) are commonly used by everyone in real
life situations, and, hence, are not restricted to
creative texts; and (v) consist of an inevitable
process of human reasoning. In short, for cog-
nitivists, metaphors encompass the entire cul-
tural reality and are an essential phenomenon
for understanding the world (Kévecses, 2010).
A detailed discussion of conceptual meta-
phors, as well as a distinction between figura-
tive and literal language, is beyond the scope of
this study. We deal here simply with the result-
ing metaphorical linguistic expressions, which
recur in authentic language and are observed,
albeit at different levels, in all textual genres.

Although some concepts are manifested in
similar ways in different languages and cul-
tures, resulting in what Kovecses (2010) calls
universal metaphors, it would be naive to imag-
ine that metaphors were interchangeable in
different languages and cultures and that they
could therefore be rendered in the translated
text through literal translation. Sato (2015) also
discusses the linguistic and cultural barriers that
hinder the transfer of figurative language from
one language to another, but she suggests that
a descriptive analysis of this phenomenon in

translation should be privileged over prescrip-
tive strategies. From a descriptive approach,
Van Den Broeck (1981) identifies three transla-
tion strategies for the rendering of metaphors:

(1) stricto sensu, or literal translation, by using
the same tenor (concept, object, or person
being described) and vehicle (the linguistic
resources used to describe them) as the sour-
ce language in the target language. If the
vehicles correspond in both languages, the
translation will maintain the idiomaticity
of the source text; otherwise, it will result in
an original metaphor, which may compro-
mise comprehension;

(i1) substitution: the vehicle of the source text
is replaced by another in the translated text,
maintaining the content, to a greater or les-
ser extent;

(ii1) paraphrase: the metaphor of the source text
is paraphrased through a non-metaphorical
expression.

Due to the differences between two languages
and cultures, we can assume that literal trans-
lation will rarely be a suitable alternative for
translating metaphors. Substitution is sought
as ideal in order to maintain the figurative lan-
guage in the translated text, while paraphrase
can be understood as a necessary evil, as it be-
comes a viable strategy when the first two are
not tangible.

According to Van Den Broeck (1981, p. 77),
“[s]ince the task of a theory is not to prescribe,
but to describe and to explain, the theory of
translation cannot be expected to specify how
metaphors should be translated” (emphasis
added). Rather, he claims that one should try
to describe the phenomena observed with re-
gard to metaphors. We believe that figurative
language is a great challenge for translators
committed to producing a functional text that
flows naturally in the target language, but it is
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essential to maintain the source text idiomatici-
ty. Hence, special attention to figurative language
was paid during the construction of the glossary.

Through a study of gastronomical journalism,
which investigates reviews and chronicles, Am-
aral (2006) concludes that Brazilian restaurant
reviews use lots of art-related metaphors to
refer to food. In his playful Meditation xxviI,
Brillat-Savarin (1948) claims that cooking is
the oldest of all arts, as Adam must have been
born hungry. Also according to the gastronome,
cooking is the art responsible for teaching the
man how to use fire. As time went by, the status
of gastronomy as art may have weakened, as
pointed by Capatti and Montanari (1999, p. vi)
in the epigraph to this study, but it is still alive in
restaurant reviews.

In fact, through the analysis of the keywords
we detected a significant number of metaphors
and idiomatic expressions in both Brazilian and
American reviews, mostly related to arts. To re-
fer to a dish which is outstanding and, as such,
frequently ordered by customers, American crit-
ics report that it “takes center stage,” “is the star
of the show,” “steals the show,” among others.
Brazilian reviews also resort to art-related ex-
pressions to refer to remarkable orders. But apart
from the expressions that refer to acting, such as
roubar a cena [steal the scene] and ser a estrela (da
casa/ do menu) [be the star (of the house/of the
menu)], Brazilian critics also resort to the ter-
minology of carnival, a very important Brazil-
ian cultural expression, to refer to a must-order
dish, (ser o) carro-chefe [(be the) chief float], the
name given to the most important float at the
samba school parade. Starters can be referred to
as abre-alas [opening wings], the first float of the
samba school, following the front commission.

According to Kovecses (2010), sport is also a ma-
jor source concept that applies to several target
domains. The author claims that, as elaborate

activities invented to entertain, “games and sport
are characterized by certain properties that are
commonly used for metaphorical purposes.”
Restaurant reviews are no exception. An
example is the baseball-derived expression
“knock it out (of) the (ball)park” to cite a chef
who does a wonderful job; acertar o alvo [hit the
target], a reference to shooting a target, is the
Brazilian critics’ preferred choice to address a
similar meaning. Sailing is the American crit-
ic’s choice of metaphor to refer to the person
who runs the restaurant or the kitchen (“[X]
is at the helm of”’) whereas the Brazilian writ-
ers allude to music and compare the person in
charge of the establishment to the conductor
of an orchestra (sob a batuta de X [under the ba-
ton of X]).

As stated by Kovecses (2010), military organi-
zations evoke the overarching metaphor which
conveys the idea that complex abstract systems
are machines. As a complex machine that has
to work properly, a restaurant organization is
frequently compared to a military structure.
Both American and Brazilian critics refer to
the groups of workers who assist the chef at a
restaurant as a group of military officers that
assist a commander —“staff” and its prima fa-
cie equivalent brigada, respectively. “Accoutre-
ment” (usually in the plural form in restaurant
reviews), one of the definitions being “[m]ili-
tary equipment other than uniforms and weap-
ons” (“Accoutrement,” n.d.), is used to refer
to small-portion accompaniments to the main
item, such as coleslaw, dressings, etc. In Bra-
zilian Portuguese reviews, a similar concept is
retrieved with acompanhamento or molhinho(s).
Guarnigdo, a term related to a set of troops de-
ployed to a given location, is used by Brazil-
ian critics to refer to the foods that are served
along with the main dishes, usually vegetables,
rice, and other preparations that can accompa-
ny the chosen meat or fish, usually called side
dish in English.
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The analysis of the English and Portuguese key-
words showed that the genre restaurant review
abounds with figurative language, mainly re-
lated to arts, sports, and militarism. Neverthe-
less, the vehicles through which the concept is
approached may vary in similar genres written
in different languages. In order to maintain con-
ventionality, we suggest that it is rendered with
equivalents that are conventional in the Brazil-
ian Portuguese texts, not necessarily with literal,
dictionary translations.

8.2.5. Implicitation vs. Explicitation

During the analysis of the keywords retrieved
from both subcorpora, we noticed that, de-
spite having compiled a comparable corpus of
restaurant reviews, following well-defined crite-
ria, and having excluded terms that did not rep-
resent the genre as a whole, concepts that are
familiar to both languages and cultures were
not always present in both lists.

Despite its popularity in the United States, cli-
mate-controlled environments are hardly men-
tioned by the American critics. In the Brazilian
Portuguese list, on the other hand, ar-condicio-
nado, ambiente climatizado, and adega climatizada
have high keyness, whereas their prima facie
equivalents (air-conditioning, air-conditioned
room and climate controlled (wine) cellar) are
absent from the keyword list in English. We
may assume that, rather than understanding the
absence of the terms in the English list as the
unavailability of the items, they are in fact tak-
en for granted by the critics or, in other words,
they remain implicit. Conversely, in the Brazil-
ian dining scene, these elements are explicit in
the text for they are considered differentials.

Accessibility is more emphasized in the En-
glish subcorpus, in which both wheelchair ac-
cessible and accessible restroom are keywords.
In the Portuguese subcorpus, we observed only

a reference to the first —acesso para deficientes—
whereas the adapted restroom seems to be im-
plicit, if at all available.

For the purpose of the glossary, we provide
users with a literal equivalent of those entries,
followed by a comment to warn them about
using those equivalents in the target language,
so that translators and writers make a cons-
cious decision while producing texts aimed at
the Brazilian audience.

8.2.6. Culture Bumps

Newmark (1988, p. 94) defines culture as “the
way of life and its manifestations that are pe-
culiar to a community that uses a particular
language and its means of expression.” As one
of the most important cultural expressions of
any nation, food gives rise to a number of lin-
guistic elements, many of them representing a
unique reality. Culture-specific items are defi-
ned by Franco Aixela (1996) as

[tlhose textually actualized items whose
function and connotations in a source text
involve a translation problem in their trans-
ference to a target text, whenever this pro-
blem is a product of the nonexistence of the
referred item or of its different intertextual
status in the cultural system of the readers of
the target text. (p. 58)

To account for the specificities in American
and Brazilian restaurant reviews, we borrow
Chesterman’s (1997, p. 182) term culture bumps,
defined as “features that hinder cross-cultural
interaction, that prevent smooth communi-
cation.” The author explains that, if source-
culture-bound features are literally translated,
they may hinder comprehension.

Not surprisingly, during this study we raised spe-
cific simple and compound keywords used to
describe specific American cultural manifesta-
tions whose counterparts could not be identified
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in the Brazilian-Portuguese keyword list. Af-
ter all, as other food-related genres, restaurant
reviews are rich in cultural markers (Rebechi
& Tagnin, 2020).

The task of finding equivalents in Portuguese
for the English entries revealed two culture
bumps: (i) terms that refer to concepts that do
not have an equivalent in the target language;
and (ii) terms that do have a translation equiv-
alent in the target language, but which could
evoke a different image from the one in the
source language.

An example of the first bump is the keyword
liquor license. Although a literal translation
(cf. Chesterman, 1999) —licenca para vender
bebida alcoolica— could appropriately be used
to render the entry in Portuguese, Brazilian
readers might wonder why this obvious char-
acteristic of restaurants is highlighted, as in
Brazil most food establishments are allowed
to serve alcohol without a special permit. In
the United States, liquor licenses are regulat-
ed differently by each state. They determine,
for example, when and where liquor may be
served, the amount that can be served, how
much it should cost, and to whom it may be
served. In addition, there are different licenses
for establishments that sell drinks with lower
alcohol-by-volume, such as wine and beer, and
stronger ones, such as vodka, gin, whisky, etc.
To sell all kinds of drinks, establishments must
be equipped with a full bar, another keyword
that has no equivalent in Brazilian Portuguese,
as Brazil does not follow a similar regulation,
and allows most restaurants to sell any kind of
drinks, for the price and amount decided by the
establishments, the only restriction being that
people under 18 years are not allowed to have
access to alcohol.

Probably due to the differences described
above, BYOB, the abbreviation for bring your

own booze/beer/bottle, is also exclusive to
the American reviews. After all, many restau-
rants allow their customers to bring their own
alcoholic drinks, as the owners do not sell
them, most likely due to the absence of a liquor
license. Brazilian restaurants usually have a sin-
gle license to sell food and liquor, so the practice
of allowing their clientele to take liquor along is
not common, except for wine, for which a fee
is usually charged. Another example of culture
bump whose literal translation would not suit
a Brazilian restaurant review is BLT, a classic
American sandwich piled with bacon, lettuce,
and tomato, ingredients that, alone, would not
result in a crowd-pleaser.

The second problem of translation equivalent
derives from the fact that a concept may be lex-
icalized in both languages, but the meaning it
evokes is different. For example, the keyword
home cooking and its prima facie translation
comida caseira. Also among the Portuguese
keywords, comida caseira could frustrate Bra-
zilian customers’ expectations towards an
American restaurant, as they would expect to
have ordered their daily beans and rice staple,
but would actually receive a steak surrounded
by steamed vegetables or mashed potatoes, for
example. It goes without saying that there is
no single unanimous definition of home cook-
ing even inside one nation. However, we may
claim that the term would trigger totally differ-
ent meanings for Brazilians and Americans.
As such, prima facie equivalents alone would
not be enough to convey the cultural meaning.

Rebechi and Tagnin (2020) propose a three-lev-
el entry —term/equivalent, appositive expla-
nation, and encyclopedic information— to the
construction of a Portuguese-English glossary
of Brazilian cooking terms aimed at translators
and writers of culinary texts. They claim that
cultural markers should be addressed in such
a way that distinctive cultural characteristics
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of Brazilian cooking are not lost in transla-
tion. To that aim, they propose that, instead
of adapting items, which may compromise
the culture-specific character of the term and
hence fail to convey a sense of foreignness,
cultural markers be accompanied by a defini-
tion, in the form of an appositive explanation
which allows translators and writers to include
an elucidation of the cultural term without
greatly affecting the fluency of the text.

In line with Rebechi and Tagnin (2020), our
glossary of terms of restaurant reviews also pro-
vides readers with definitions of cultural terms,
along with comments when the translation
equivalents do not suffice for a comprehensive
understanding of the term. Thus, translators
and writers are able to decide the best way to
explicit these cultural differences in their text.

9. Discussion

In the face of what was discussed, it is clear
that the translation of restaurant reviews,
among other genres in which culturally related
elements abound, goes far beyond the search
for possible equivalents. The task of producing
a text which is at the same time conventional
and functional in the target language should
take several characteristics into account, from
the text length to the types of information
which should be privileged or disregarded.

American restaurant reviews are much lon-
ger than their Brazilian counterparts, and this
difference results mainly from the number of
details provided by the former. These details
account for the emphasis on the preparation
process of the dishes, as well as to the final
product, while Brazilian critics privilege the
latter. Justifications for overall opinions are
also highlighted in the English texts. A careful
look at the adverbs ending in -ly, abundant in
the English texts, should be considered by the
translators, as adverbs ending in -mente may

sound excessive in Brazilian Portuguese, a lan-
guage that shows the recurring characteristic
of using diminutive to express precision and
affectivity.

Although creativity and variety of synonyms
are proper to the genre restaurant review regard-
less of the language, we noticed that the English
terms are much more varied than their Brazilian
counterparts. Hence, translators and writers in
this area should be presented with the possibili-
ties in order to produce a conventional text either
in English or in Portuguese. Technical names of
appliances and processes are more common to
the American restaurant reviews readers than
they are to Brazilians. As such, they seem to be
avoided by Brazilian critics.

Abundant in figurative language, mostly relat-
ed to arts and sports, restaurant reviews show
a number of metaphors which are attached to
habits observed in each culture. Moreover, the
choice of making information implicit or ex-
plicit in the text should also take into account
the degree to which the element is taken for
granted by the target audience. In other words,
the translator or writer should have a mini-
mum knowledge of the target culture not to
provide it with more or less information than
needed. Finally, according to this study, the
translator should be informed on how to deal
with cultural markers, as a simple transference
or literal translation to the target language
may hinder the reader’s comprehension.
Translators and writers are advised to consid-
er those differences when translating from one
language to the other, never losing sight of the
conventionality expected by the target reader
regarding the genre.

Figure 1 shows the entry of the idiomatic
expression knock sth. out of the ballpark, used
in English reviews to compliment a chef or
restaurant for the wonderful job, along with
its functional equivalents and examples of use
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ENTRY: knock sth out of the ballpark
CLASS: phrase

EQUIVALENT:. acertar em cheio

EQUIVALENT 1: acertar o alvo

tipo-de-mesa-chinesa, 10000007727

knock sth out of the ballpark

EXAMPLE: De principal, o peito de pato ao conhaque, misturado a arroz (R$ 60,00), acerta
em cheio no tempero, embora a carne tenha passado um pouco do ponto ideal.

SOURCE: http://vejabrasilia.abril.com.brimateria/restaurantes/as-aguas-vao-rolar/

EXAMPLE 1: A casa € despretensiosa — poucas mesas, cardapio curto, servigo sem firulas.
Mas acerta o alvo ao oferecer bons bocados a pregos razoaveis.

SOURCE 1: https://paladar.estadao.com.br/noticias/restaurante-e-bares,cha-ye-propoe-novo-

SAME AS: nail

Figure 1. Entry knock sth out of the ballpark in the glossary.

extracted from the Portuguese subcorpus.
Through the element same as, the reader is re-
ferred to a synonym.

10. Concluding Remarks

As a consequence of a long-lasting neglect,
food-related reference materials are scarce,
and, when available they usually disregard con-
text and cultural differences. General language
dictionaries and the few glossaries available on
this domain are insufficient to provide transla-
tors with proper equivalents of cultural mark-
ers, and even when they do, they may fail to
inform about source and target language speci-
ficities that permeate similar genres. To fill this
gap, we proposed the construction of a bilingual
glossary containing the terminology of restau-
rant reviews to help translators and writers pro-
duce conventional texts, especially restaurant
reviews and menus. To that aim, we applied
the methods underlying corpus linguistics to a
comparable American English-Brazilian Por-
tuguese corpus of connoisseurial reviews, as
they evoke credibility.

A closer look at the keywords demonstrated that
not only is this genre filled with culture-specific

terms which, naturally, do not have a counter-
part in the target language, but it also revealed
aspects of a culture that go far beyond words. By
analyzing discrepancies between both keyword
lists, we attempted to illustrate that rendering a
source text term with a prima facie equivalent,
even when available, is not always appropriate
for the production of a functional translation.
The methodology applied to this study made
clear that not only were the keywords in both
lists paramount for the identification of matches
to be used as equivalents, but the mismatch was
also essential to reveal differences that should be
considered in the translation of the genre.

Although the authors are regular readers of
reviews, we discovered a lot about the genre
through the bottom-up approach to the corpus
which would not be possible through a se-
quential reading of the texts. By describing the
steps taken to reach our objectives, we hope to
have shed some light on the task of translating
culinary texts from a functional approach.

As a final remark, we recall the epigraph of this
article. Perhaps because it is ephemeral, culi-
nary has lost ground to durable arts especially
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as a subject for research. Nevertheless, it should
be noted that Capatti and Montanari’s (1999)
appeal has been heard, as the last two decades
granted a number of studies dedicated to this
domain.
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