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The Use of Thai Transliteration in Translation of Thai to English from a
Cookbook “Samrub Thai Soo Krua Lok: Thai Favorites to World Kitchen”
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Abstract

The use to transliteration in the translation of a trilingual cookbook—Thai —English—
Japanese, “Thai Favorites to World Kitchen”, aimed to present the techniques of transliteration from
Thai into English only. The first technique was transliteration without any modifier. The translator
aimed to transliterate proper nouns without any additional phrases or modifiers. The second was
transliteration with translation of food names. The translator aimed to use transliteration to allow

her readers to refer to the particular food in Thai language. The third was transliteration with
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explanatory phrases. The translator used explanatory phrases to build up meaning to the

transliterated words. These 3 techniques of transliteration helped carry out meanings and sounds

of the Thai’'s manuscripts to English translation, and they helped the readers to be able to refer

to the food names that exist in Thai society.
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KhunKob “Pimolrat”, actress from

Suriyothai Thai movie, had learnt this dish in
Thai cooking class at Wandee Culinary school.
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W@ (TUd t saua, 2554,
Wi 15)

Chicken green curry (Kang-khieo-wan-
kai) (@ Db RIVAN,2554, Wik 16)
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undtAadaeng (e o 89TaN, 2554,
Wi 19)

Roasted duck spicy curry with coconut
milk (76 T §9TA1,2554, #iE1 20)
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Creamy curry with pork (Pa-nang Moo)
(Tud ™ 89281, 2554, B 40)

o

f188199 7

fansiwnla (Tué o asaan, 2554,
Wi 67)

Stir-fired chicken with holy basil
(Phat-ka-phrao-kai) (3% th &4U&1, 2554, HiN
68)
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Chicken coconut soup with galangal
(Tom-kha-kai) (3@ ™ &9VAN, 2554, Wik 76)
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For dried hot chilies, the best selection

is from Bang-chang(These chilies were origi-

nally grown in Bang-Chang town in Suphanburi
province. It looks red, round and long shape)
(Tud ™ §9U81,2554, Wil 20)
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In abroad and some restaurants,
they sometimes serve with Roo-tee (fried flat
pancake Indian style) (36 s &IUA", 2554,
Wi 24)
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Clean sticky rice in water. Remove
sticky rice from water and put into Houd(a kind

of widemouthed perforated earthen pot for
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| intend to disclose this recipe to
everyone and guarantee good taste. To make

good Kouy-tiew-rua (steamed noodle with beef

steaming food) or wrap sticky rice with white
thin cloth...(34& T ]IVAN,2554,110 148)
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You may curious why it is so called

“Chao-wang” (people who live in the palace).

My respectful friend who had well experiences
cooking in the palace. She explained that
normally tofu will produce strong aroma. ("‘J‘ua
o ]ITAN, 2554, KN 149)
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or pork), there are many cooking tips to share.
(Tud ™ §IU8,2554, Wil 212)
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