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Abstract. The translation of cultural referents has been one of the key topics
throughout the history of translation science many traductologists have offered dif-
ferent systematisations of cultural referents, and they have analysed the difficulties
that arise from the translation of these referents. Literary translation requires a de-
tailed knowledge and understanding of both languages and cultures involved in order
to evaluate the differences that exist and to define elements that will be treated as
cultural referents. Later, these lexical units will be translated using specific tech-
niques selected according to a previously established strategy (foreignisation or do-
mestication). In this paper we will study the gastronomy-related cultural referents
from “The Master and Margarita” by Mikhail Bulgakov and offer up proposals for
their translation into Spanish. We will also analyse the translations offered up by
Amaya Lacasa and Marta Rebon. We believe that the following factors must be con-
sidered when translating a cultural referent: the meaning of the cultural referent
(preparation, ingredients); its function within the context where it appears (i.e. prag-
matic load); how the cultural referent is perceived by readers of the original; the ex-
istence or non-existence of a similar cultural referent in the target language and cul-
ture. The translation proposals are aimed at a non-specialist reader in the target lan-
guage. The hypothesis we start out from is that, in most cases, gastronomy-related
cultural referents should be domesticated, while a detailed analysis of the parameters
related to their usage provides translators with all the necessary resources to under-
stand the author’s intention, enabling them to create a translation that mirrors this in-
tention.
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AHHoTaums. [lepeBoa KynbTypHBIX pedepeHTOB SBISETCS OAHOM M3 aKTyaJbHBIX
po0JieM COBPEMEHHOI'O MEPEBOIOBEACHUS. B Hayke mpeliokeHa cUCTeMaTHU3alusl
KYJIbTYpHBIX pe(epeHToB, MpOoaHAIU3UPOBaHbl TPYAHOCTH, BO3HUKAIOLIUE HPU JIU-
TEpaTypHOM IepeBojie, TPeOYyIOIIeM He TOJIbKO CEPbE3HOI0 3HaHUS 0OOUX S3BIKOB,
HO U IIyOOKOTO MOHMMAaHUs UX KyJlbTyp. B coOoTBeTCTBHMHU CO cTpaTermei mepeBoj-
YUKa B CTaTb€ BBIJCICHBl CIECHHAIBHBIE TEXHUKM II€peBOJa HAIMOHAIBHO-
cneunduyeckux JekceM — QopeHusanus uim pomectukanus. IIpeagmerom naHHOM
paboTHI ABISAIOTCSA KYJIbTypHbIE peepeHThl, 0003HaYa0e raCTPOHOMUYECKUE pe-
anuu. MaTtepuaioM Mociay>kuil TeKCT pomana Muxawna bynrakosa «Mactep u Map-
rapuray, Bepcum ero nepeoaa Amaiin Jlakacsl 1 Maptel PeboH. ABTOp npuien k
3aKJIFOYEHHIO, YTO TPH MEPEBOJAE KyJIbTYpHOro pedepeHTa HeoOX0IMMO yUYUTHIBATh
cienyromue (GpakTopel: 3HaY€HHE KYJIbTYpHOro pedepeHTta (Crocod MpUroToBIECHUS
051071, MHTPEAUEHTHI), (PYHKIHUIO B KOHTEKCTE, B KOTOPOM OH (YHKLUHOHUPYET
(mparmMatuyeckuil pecypc), BOCOPUATHE KYJIbTYpHOTO pedepeHTa YuTaTesIIMU OpH-
IMHAaJa, HAIMYHE WK OTCYTCTBHUE aHAJIOTHYHOTO KYJIbTYPHOTO pedepeHTa B A3bIKE U
KyJbType nepeBoja. B xone aHanu3a npeyioKEeHbl BApUAHTHI IEPEBOJIa TacCTPOHO-
MUYECKON JIEKCUKHM Ha UCHAHCKUM SA3bIK. ABTOp UCXOAMUT U3 TOTO, YTO YHUTATEISIMU
MEPEBOHOTO MTPOU3BEACHHUS SABIISIOTCS HOCUTENN OOBIIEHHOTO SI3bIKOBOI'O CO3HAHUS,
XapaKTepU3yIOIIKecss KaK HecrenuanucTsl. IMeHHO Mo3ToMy B OOJNBIIMHCTBE CIY-
4yaeB KyJIbTypHbIe peepeHThl, CBSI3aHHbIE C TACTPOHOMUEH, JTOJKHBI OBITH aJanTH-
POBaHbI K HOpMaM IPUHUMAIOLIEN KYJIbTYpPbI C IIOMOLIBIO JOMECTULIMPYIOLIEN CTpa-
teruu. [loapoOHBIN aHaIM3 MapaMeTpoB, CBSI3aHHBIX C HCIOIb30BAaHHEM KYJIBTYp-
HBIX pe(epeHToB, TaeT MepeBOUMKAM BCEe HEOOXOIUMBIE PECYPChl Il TOHUMAHHUS
ABTOPCKOM MO3ULIMH, IO3BOJISIS CAENATH MEPEBOJ, OTPAXKAKOIIUN ITOT 3aMBbICEI.
KaroueBble ciaoBa: KynetypHbiit pedepent; Ctpaterun nepesoga; [lepeBogueckue
TeXHUKHU; ["acTpoHOMHUYEcKas JeKkcuka; Pycckuit s3bik; VIcmaHCKUM A3bIK
Nudopmanusa aass  murupoBanmsi: Kepo Xepsuipa 3. @., [llananuna M.
Crparerum  pyCCKO-HCIIAHCKOTO  I€peBOJAa TaCTPOHOMHUYECKHUX  KYJIbTYPHBIX
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pepepentoB B pomane M. bynarakoBa «Macrep u Maprapura»y // Hayunsiii
pe3yabTaT. Bonpockl Teopernueckoi U npukiaaHon JUHIBUCTUKU. 2023. T. 9. Ne 4.
C. 63-78. DOI: 10.18413/2313-8912-2023-9-4-0-4

1. Introduction

The translation of words designating
elements related to ecology, history, social
structure, cultural institutions, the social
universe, material culture, linguistic aspects,
and humor (Igareda, 2011) that are specific to
the culture of the source language of a text
and that do not exist in the culture of the
target language is one of the key issues in
translation studies. This matter has attracted
the attention of many traductologists. Since
these lexical wunits are determined by
geographic and historical factors, defining
important cultural and linguistic peculiarities
of different nations, they have always
presented a challenge in literary translation
(Marcelo, 2003). Unknown or misunderstood
elements break the continuity of the narration
and affect how a text is perceived (Baker,
1992). Moreover, the translation of cultural
referents referring to lifestyle, customs,
politics, food, art, etc. is an essential tool for
establishing cultural identities which may
facilitate or hinder intercultural
communication.

A large number of different terms have
been used within the different scientific
currents to refer to these units, such as realia
(Vlakhov and Florin, 1980), culturemes
(Vermeer, 1983; Nord, 1997; Oksaar, 1988;
Molina, 2001, 2006; Luque, 2009), cultural
referents//referente cultural (Cartajena, 1998;
Santamaria, 2000, 2001), cultural
reference//referencia cultural (Mayoral, 1999-
2000; Granada school), culture-specific items
(Franco, 1996), cultural elements//elementos
culturales (Agost, 1999), national
realia//nayuonanvuas peanus (Tarasenko and
Quero, 2021), cultural terms (Calvi, 2006),
culture-loaded words (Newmark, 1988),
culture specific concepts (Baker, 1992),
culturally marked segments (Mayoral and
Muiioz, 1997). While substantial conceptual
differences regarding these terms exist among
authors, linguistic schools, and currents

(functionalism,  cognitivism,  pragmatics,
structuralism), the uniqueness of each object,
its close relation to the original language and
the difficulties involved in its rendering its
specific meaning into target languages is
agreed on by all.

Some authors differentiate between
each object and its naming word using the
technique established by Cartagena (1998),
who distinguished between specific cultural
referents (objects) and specific cultural names
(words), Nord (1997) separated culturema
(subject) from the culture-marker (word), and
Alesina and Vinogradov  differentiated
between two meanings of the word realia: the
objects of material and spiritual culture that
are typical of certain national communities
(ethnic groups) and the words that name these
objects, which can be referred to with the
term "lexical unit without equivalent"
(Alesina and Vinogradov, 1993: 43).

Mayoral and Muioz (1997) introduced
two key parameters: the focus (the
information system of the culture of the
original or the culture of the term) and the
emphasis (the expectations of a potential
reader of the translated text which the
translation needs to satisfy). Calvi used the
concept of cultural terms to refer to both
linguistic units without referents in other
cultures and culturally loaded concepts
expressed with common words (Calvi, 2006:
67). In spite of the fact that globalisation has
brought different cultures closer to each other,
this closeness is not uniform. Thus, while
English-speaking culture has penetrated
Spanish and Italian cultures (Mayoral, 1985:
2-3), Russian culture, though not totally alien,
is much less present in Spanish society,
meaning that a special approach is required
when information is provided to non-
specialist readers. “The fact that for any case
and for any moment, translation mixes two or
more cultures (we should not forget the
phenomenon, which is far from unusual, of
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mediated second-hand translations. i.e.
translations of translations) implies an
unstable balance of power, a balance which
will depend to a great extent on the relative
weight of the exporting culture as it is felt in
the receiving culture” (Franco, 1996: 52). In
some cases, it may be difficult to determine
whether, and to what extent, a certain cultural
referent represents only one culture, so the
concept of cultural referents should be studied
within the framework of the existing
relationship between the cultures involved in
the translation process and the standardised
knowledge of the culture of the original text
that readers of the target language may
possess (Tarasenko and Quero, 2021).

Based on this idea, we define the term
cultural referent as an element typical of the
culture of the original language of the text
that possesses a cultural load and transfers
information that is generally known to the
speakers of the original language and
unknown to a non-specialist reader of the
target language. These can be typical
elements of the original culture, as well as
elements adopted from other cultures that may
or may not reflect the original standardised
concept (see Tarasenko and Quero, 2021:
115).

Using the initial analysis of a cultural
referent, a translator creates a strategy for
transferring these wunits into the target
language, i.e. foreignisation (which preserves
the unique features of the original text, and
which usually requires additional effort from
the readers), or domestication (which replaces
the foreign elements with others that are
better known in the receiving culture so that
the text is easier to understand) (Venuti,
1994). The choice of a translation strategy
also means the choice of a translation
technique. Translation theory presents
different  classifications of translation
techniques Newmark (1988), Franco (1996),
Agost (1999), Molina and Hurtado (2002),
Molina (2006). Hurtado defines translation
technique as a “procedure and a visible
translation result used to achieve translation
equivalence in textual microunits that is

applied in both functional and dynamic
modes, and which can be classified by
comparing the translation with the discursive,
contextual and functional nature of the
original” (Hurtado, 2001: 308).

While establishing a strategy for
rendering cultural elements into another
language is fundamental for ensuring the
correct understanding of a literary text, the
decision about which strategy can be used
should be carried out using two principles: a
non-specialist reader's knowledge of the
culture of the source language and the
function of the cultural referents analysed in a
text. In our study, we start out from the
premise that the target audience are non-
specialist readers without any special
knowledge of the Russian language, culture,
or history. Our objective is to analyse the
renderings of the gastronomy-related cultural
referents in The Master and Margarita by
Bulgakov from Russian into Spanish
suggested by Amaya Lacasa (1967) and Marta
Rebon (2014) and establish a relation between
translators’  strategies and  translation
techniques that were applied (see Wotjak,
1981; Hurtado, 2001; Franco, 1996). We also
offer alternative translation strategies and
techniques that we believe are the most
appropriate for the cultural referents under
study, and we provide explanations to back up
our choices.

Without disputing the predominant and
even peremptory nature of the strategy of
foreignisation in the field of literary
translation, we propose the use of the strategy
of domestication whenever possible to
promote understanding of a text, minimising
any chance that the spirit of the original will
be lost.

2. Methodology

The main objective of this paper is to
analyse strategies and techniques for
transferring cultural referents from The
Master and Margarita from Russian into
Spanish. To this end, we have created a
parallel corpus that contains all the
gastronomy-related elements from the novel
under study, the translations suggested by
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Amaya Lacasa (1967) and Marta Rebon
(2014), and our own translations. For each
translation, we describe the applied
translation strategy and technique applied and
analyse the advantages and disadvantages of
their use. The analysis performed allows a
classification of different cultural referents to
be created, and it offers up the most viable
translations based on type and function.

The corpus uses the following structure:
first we define the type and meaning of each
cultural referent, then we address the function
of each referent within the text and how they
are perceived by readers in the original
language; after that we analyse previous
translations into Spanish, and finally we
suggest our own solutions, with our primary
objective being to convey the spirit of the
original and  facilitate = the  correct
interpretation of each referent. We start out
from the premise that literary texts have a
triple function: information, esthetics, and
entertainment, and this drives translators to
look for a balance that allows readers of the
target text to perceive it in the same way as it
is perceived by the readers of the original text.

3. The Master and Margarita by
M. Bulgakov

Bulgakov’s The Master and Margarita
is a unique masterpiece that addresses a
number of different issues ranging from
politics and psychology to religion and
romance (Kuraev, 2019). Despite its linear
organisation, the novel offers three apparently
separate storylines: the dramatic life of the
“master” and his lover Margarita; the life of
the fifth governor of the Roman province
Pontius Pilate, which is also the plot of the
master’s novel; and the Devil’s visit to 1930s
Moscow. Although the storylines are
separated by time, space, and stylistic and
thematic patterns (while Master’s novel about
Pontius Pilate is written in a depersonalised
narration, the Moscow chapters contain many
comments and digressions made by the
author), the unity of its literary genre is
visible in analogies made at the macro
compositional level of the plot, the characters,
and the narrative collisions (Lesskis, 1979).

Yanovskaia (2013) mentioned that certain
symbols, such as storms, moonlight, poison,
roses, etc. are present in both the Moscow
chapters and the evangelical ones. Different
storylines and characters are intertwined, and
they have a deep underlying connection that
complement each other. For example, the
extravagance of the Moscow chapters
functions as a background to the evangelical
chapters, allowing an appreciation of their
melodiousness to be enjoyed.

Major parallels between the main
characters of different storylines also exist.
For example, both Master and Pontius Pilate
sympathise with Yeshua Ha-Nozri, however,
for different reasons, they do hardly anything
to defend him and his cause. Both of them
end up paying a high price for their
cowardice: Pontius Pilate is forced to abandon
his brilliant political career and Master lives
out his days in an asylum. At the same time, a
vivid description of the “white cloak with a
blood-red lining” suggests a certain
connection between Pontius Pilate and
Woland. Symbols such as the moon, poison,
roses, storms, etc. are present in both the
Moscow and evangelical chapters.

Due to the phantasmagoric nature of
The Master and Margarita, many literary
critics consider Bulgakov to be the founder of
magic realism (see Mychko-Megrin, 2007).
However, universal questions of love, fate,
truth, and faith are deeply connected with the
Soviet reality and Moscow of the 1930s. Not
only do the detailed, almost encyclopedic
descriptions of the city and its lifestyle give
credibility to the narration, they also provide a
necessary contrast to the surrealistic events
related to the appearance of the Devil.

Food, as well as clothing and household
items form the framework of everyday life in
every society. In Bulgakov’s novel, the most
picturesque scenes of the consumption of
food appear in Chapters 5 (at Griboyedov’s
restaurant) and Chapter 7 (the spontaneous
banquet at Styopa’s apartment), but we can
also find mentions of various dishes and
foodstuffs in other parts of the novel (pelmeni
in Chapter IX, brynza in Chapter XVIII, etc.).
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4. Gastronomy-related cultural
referents in The Master and Margarita by
Bulgakov and their translation into
Spanish

Although cultural referents define con-
cepts with precise characteristics that could be
considered as units of terminology, when ren-
dered into other languages considerable varia-
tions can appear, and this requires meticulous
analysis. The following parameters are taken
into consideration when translating the gas-
tronomy-related cultural referents from The
Master and Margarita:

- the meaning of the cultural equiva-

lent (preparation, ingredients);

- its function within the context where
it appears, i.e. pragmatic load,;

- the perception of the cultural refer-
ent by readers of the original text;

- the existence or non-existence of a
similar cultural referent in the target
language and culture.

Searching for an optimal solution, we
have divided all the possible translation tech-
niques into two groups: those that tend to
maintain the unique linguistic and cultural
features of the original to enrich the target text
(foreignising techniques), and those that are
used to make the text more comprehensible
and appealing to readers by minimising lin-
guistic and cultural conflicts (domesticating
techniques) (Carr, 2013; Shananina, 2021;
Tarasenko and Quero, 2021).

The translation techniques suggested by
Franco (1996) and Hurtado (2001) that are
used in this paper are defined below.

Foreignising techniques:

(a)orthographic adaptation: change of
graphic and/or phonetic form of a word in
conformity with the rules of the target lan-
guage (Franco, 1996: 61);

(b) linguistic borrowing: use of a word
or expression from another language as is
(without modification). Linguistic borrowings
can be pure (with no changes) or naturalised
using transliteration (Hurtado, 2001: 271);

(c)linguistic (non-cultural) translation:
word-for-word translation of a syntagm or
expression (Franco, 1996: 61);

(d) calque: word-by-word translation of
foreign syntagms or expressions on lexical or
structural levels (Hurtado, 2001: 270);

(e)intratextual gloss: explanation within
the body of the text that is not perceived by
readers as an additional fragment that did not
exist in the original text. The main function of
in-text notes is to provide clarification in case
there could be any ambiguity (Franco, 1996:
62);

(F) extratextual gloss: explanations, de-
scriptions, or comments added by the transla-
tor to solve potential misinterpretation prob-
lems. Extratextual notes can appear as foot-
notes, in parentheses, or in brackets (Franco,
1996: 62);

Domesticating techniques:

(a)adaptation: substitution of a cultural
referent with a similar well-known concept in
the target culture (Hurtado, 2001: 269);

(b)linguistic extension: use of additional
lexical elements (Hurtado, 2001: 269);

(c)linguistic compression: the opposite
of linguistic extension (Hurtado, 2001: 270);

(d)amplification: introduction of ele-
ments that make the meanings formulated in
the original more precise (Hurtado, 2001:
269);

(e)deletion: the opposite of amplifica-
tion (Hurtado, 2001: 270);

(F) description: substitution of a term or
expression with the description of its form or
function (Hurtado, 2001: 270);

(g)coined equivalent: use of a term or
expression that is considered (in dictionaries
or through common use) as an equivalent of
the original term in the target language (Hur-
tado, 2001: 270);

(h)generalisation: use of terms that are
more generic or neutral than the original one
(Hurtado, 2001: 270);

(i) particularisation: the opposite of
generalisation (Hurtado, 2001: 271).

Since translation techniques can
overlap, and some words can have several
viable translations, our objective is to analyse
the advantages and disadvantages of using
different strategies and options. We aim to
make the readers of the translation respond in
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the same way as those who read the original
text. In order to achieve this goal, we need to
seek a balance between the use of foreignising
and domesticating techniques while also
ensuring  that the novel <can be
comprehensively understood.

The translations offered up by Amaya
Lacasa and Marta Rebon and some of our
own solutions for rendering the same
referents into Spanish are presented below.
The strategy and technique used for each
solution is defined according to the translation
techniques described above.

The gastronomy-related cultural
referents can be divided into three major
groups:

A. Elements that belong to the culture
of the original and possess cultural loads that
could be known or unknown by the contem-
porary speakers of the original language, and
in most cases unknown to non-specialist read-
ers of the target language.

Al. Referents that are rarely known,
even by native speakers of the original
language, and most certainly unknown to
foreign readers;

A2. Referents that are known to native
speakers and mostly unknown to non-
specialist readers, but whose correct
interpretation is not required in order to
follow the storyline;

A3. Referents that are known to native
speakers and unknown to non-specialist
readers. The particular characteristics (well-
known in the Russian-speaking community)
of these referents and their pragmatic loads in
the text, are important for a certain scene or
dialogue to be correctly interpreted, and,
therefore, they need to be explained to foreign
readers;

B. Referents that have  been
adapted/borrowed from other cultures and
maintain the forms of the original language
(in many cases French), and may or may not
correspond to an initial standardised percep-
tion.

C. Referents, which do not possess
any recognisable cultural load that could be
significant when translated, but which are

used much more widely in the source lan-
guage than in the target language. These ele-
ments may not be perceived as cultural refer-
ents; however, it is important to consider the
differences in their use and perception in the
original and target languages.

We now turn to the translation of the
types described above:

A. Elements that belong to the culture
of the original and possess cultural loads that
could be known or unknown by the contem-
porary speakers of the original language, and
in most cases unknown to non-specialist read-
ers of the target language.

Al. Referents that are rarely known,
even to native speakers of the original
language and most certainly unknown to
foreign readers.

The examples of such referents are
kapckuii, a shahlik or shish-kebab made of big
slabs of meat which is typical in the Kara sea
region, and ¢uaku eocnooapckue, a dense
Polish soup served in soup plates or bowls
that contains bible tripe, meat bone broth,
roots, and spices:

“Kapckuii paz! 3ybpux oea! ®naku
2ocnooapckue!”

“Uno de Karski, dos de Zubrik, Fliaki
gospodarskiye” (Lacasa, 1967: 77)

“;Un shashlik del mar de Kara, dos
zubrovkas, un estofado fliaczki!” (Rebon,
2014: 90)

This shows that when rendering the
terms into Spanish, the translators have
chosen different solutions. Lacasa has opted
for linguistic borrowings (“karski” and “fliaki
gospodarskiye”) in both cases to reflect the
exoticism of the dishes. However, it is
possible that this was not the author’s
objective; moreover, since the terms
constitute more than 50% of the sentence,
their exotic touch negatively interferes with
the flow of the text. Meanwhile, Rebon has
opted for a description (which also includes
the use of a borrowed foreign term
“shashlik”) in one case and a somewhat
reduced linguistic borrowing  “fliaczki”
accompanied by an explanation (“estofado”)
in the other. This decision raises two
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interesting  issues:  whether  detailed
explanations actually provide readers with
more information than that held by
contemporary Russian-speaking readers of the
original text, and whether it is acceptable to
introduce additional lexical units into a scene
that is supposed to be very dynamic.

Our suggestions are:

To render the concept xapckuu into
Spanish, we opt for a domesticating strategy
applied on two levels: the use of word
brocheta to indicate the mode of preparation
with the addition of either an in-text note to
makes an allusion to the origin of the dish
“Brochetas de carne tipicas de la region de
Kara” (brochettes of meat typical of the Kara
region) or a generalization “brochetas de
carne” (skewer of meat). To render ¢uaxu
2ocnodapckue into Spanish, we use a
domesticating technique with the description
“estofado de tripas de vaca” (beef tripe stew)
that can be accompanied by the translation of
the adjective ecocnooapckue, “al estilo
sefiorial” (majestic style).

A2. Referents that are known to native
speakers and mostly unknown to foreign
readers, but whose correct interpretation is not
required in order to follow the storyline.

This group is represented by the
referents Oopwy, a soup made of fresh beets,
beef shank, onions, carrots, potatoes, cabbage,
and dill, topped with sour cream, and 6ansix
(balyk), cured parts of oily fish (usually
sturgeon or salmon) that are very well-known
in Russia, but not necessary in Spain.

. 8 Hel, 8 2ywje 0cHeHHo20 Oopuia,
Haxoo0umcsi mo, 4e20 6KYCHee Hem 8 Mupe —
MO03208a5 KOCMb.

. en el medio del “borsh” en llamas
habia algo de lo mas apetitoso, un hueso con
tuétano. (Lacasa, 1967: 126)

en medio del ardiente y espeso
borsch, se encontraba algo de lo mas
suculento del mundo: un hueso con tuétano.
(Rebon, 2014: 143)

In this fragment the narrator describes a
meal that is typically served served at a Soviet
feast.  Both translators have decided to
foreignise the concept 6opwy by employing

linguistic ~ borrowing via  orthographic
adaptation. However, in our opinion this dish
is not commonly known by speakers of the
target language, so we have suggested
foreignising it, and we leave it as borsch
(since this is a reference that could be a part
of the knowledge held by a non-specialist
reader). The concept could also be
domesticated with the description, “sopa de
remolacha” (beetroot soup).

BbIHYI <...> 084 Y8eCUCMbIX 0ANbIKA

... sacod <...> dos pesados lomos de
esturion (Lacasa, 1967: 437)

... sacd <...> dos pesados lomos de
esturion (Rebon, 2014: 457)

— Yem 6y0y nomuesams? banviuox
uMero 0COOEeHHbIU..

— (A qué les invito? Tengo un lomo de
esturion especial... (Lacasa, 1967: 435)

— ¢ Qué puedo servirles? Tengo un lomo
de esturion curado muy especial... (Rebon,
2014: 455).

This referent is used by one of the sec-
ondary characters (Archibald Archibaldovich)
who boasts of having procured a special treat
for his guests. Both translators have opted for
the domesticating technique, and the only dif-
ference between their solutions is that Marta
Rebon has added a linguistic extension by
adding a characteristic with the referent
“curado”. Similarly, we have translated it as
“lomo de esturion” (sturgeon loin) or “filete
de esturion” (sturgeon fillet).

A3. Referents that are known to native
speakers and unknown to non-specialist
readers. The particular characteristics (well-
known in the Russian-speaking community)
and their pragmatic load in the text, are
important for a certain scene or dialogue to be
correctly interpreted, and, therefore, they need
to be explained to foreign readers.

Finally, the referents with important
connotations that are relevant for the storyline
are nawocuas uxpa (pressed caviar), black
sturgeon caviar pickled in warm brine and
pressed into a dense mass. It has a full-bodied
flavour and is considered a delicacy; opwinza
(brynza), a kind of soft pickled cheese made
of sheep’s or goat’s milk, which is bright
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white and has a salty flavour, and, unlike hard
cheeses that are matured, it should be eaten
fresh; nervmenu (pelmeni), a traditional
Russian dish, which is comprised of a thin
flatbread wrapped around a minced meat
filling.

Ha KoeM UMeemcsi Hape3aHHblll
Oenvlil X1e0, NaCHas UKpa 6 8azouxe, Oenvie
MAapuHo8anHvie 2pubbl Ha Mapeoyke...

. con pan blanco cortado en trozos,
caviar negro en un plato, setas blancas en
vinagre... (Lacasa, 1967: 99)

habia pan blanco cortado en
rebanadas, caviar prensado en un recipiente
de cristal, un platito de setas blancas
marinadas... (Rebon, 2014: 112)

The dish narocnas uxkpa also forms part
of the feast mentioned above and it is
believed to be well-known, at least among
Russian-speaking readers. One of its
components, uxpa (caviar), is universally
popular and does not require any additional
explanation, while another, narocuas
(pressed), references how it is presented.
Amaya Lacasa has used a generalisation,
“caviar negro” (black caviar), while Marta
Rebon has opted for a linguistic translation,
“caviar prensado”. Considering that this dish
is much less typical in Spain, “caviar negro”
seems to be more suitable for readers of the
translation.

However, pressed caviar is of a lower
quality, since it is made of a raw material that
is considered unsuitable for the production of
black caviar. This means that the author could
have been making a subtle reference to the
scarcity of high-quality products on the Soviet
food-market. If this were true, using the
functional analogue, “sucedaneo de caviar”
(caviar substitute) would reflect this intention.

«B uucne npoueco OvLI0 nompscarouee
no ceoell Xy0oHeCmeeHHOU Cule ONUcCaHue
noxXuujenus nenvmeneli, VILOJHCEHHBIX
HeNnocpeoCmeeHHO 8 KapMaH Nuoddcaxda, 6
keapmupe No31...»

“Habia también una descripcion,
impresionante por su fuerza plastica, del robo
de unos raviolis, expresamente colocados en
el bolsillo de una chaqueta; esto habia

sucedido en el apartamento numero 31...”
(Lacasa, 1967: 19)

“Habia también una descripcion —
sorprendente por su fuerza artistica — del robo
de unos pelmeni, metidos directamente en el
bolsillo de una chaqueta, en el apartamento
No 31”7 (Rebon, 2014: 136)

In this example, two important
characteristics of the product nervmenu,
should be mentioned which might be
unknown even to the target readers of the
translation who can easily relate these
characteristics to Russian cuisine. Firstly,
pelmeni contain raw meat, which means that
they need to be kept in a refrigerator;
secondly, they are very simple, cheap
processed products. However, the character
chose to “safeguard” them in a pocket of his
jacket, which creates a comic effect, since
pelmeni are supposed to have very little
monetary value, and, in addition, they would
most probably go off after a day a day without
refrigeration.

Amaya Lacasa has opted for the
domestication technique for this concept by
using an analogue with similar functions via
adaptation “raviolis”, and Marta Rebdn has
chosen a foreignising solution, namely,
linguistic borrowing “pelmeni”. Although we
agree, in general terms, with the choice
suggested by Amaya Lacasa, we consider that
a dish from Italian cuisine might not fit the
context. Thus, we prefer to use the adaptation
“albondigas”, as we believe that the
translation should reflect the fact that this dish
is made out of meat in order to preserve the
comicality of the original scene.

bpuinza ne Ovisaem 3enenoco ysema,
amo eac kmo-mo obmauyn. Eu” nonacaemcs
ovimb 6enou:

El queso de oveja nunca es verde,
alguien le ha engafiado. Suele ser blanco.
(Lacasa, 1967: 254)

El brynza nunca es verde, alguien le ha
estafado. Ese queso de oveja debe ser blanco.
(Rebon, 2014: 274)

To understand this dialogue, readers
need to know that 6pwinza is a perishable
product and if its color is anything other than

HAYYHBIHY PE3Y/IBTAT. BOITPOCHI TEOPETUYECKOH Y ITPUKJ/IAZJHOW JIMHTBUCTUKH
RESEARCH RESULT. THEORETICAL AND APPLIED LINGUISTICS



HayuHulii pesyrbmam. Bonpocbl meopemuueckoli u npukaadHoll auHeeucmuku. T. 9, Ne4 2023 72
Research result. Theoretical and Applied Linguistics, 9 (4). 2023

white, it is a sign that it is no longer fresh.
Basically, this means that the “green” 6pwinsza
at the canteen had pretty much gone off and
was and definitely not edible. However, as we
can see, neither of the solutions suggested
highlights this connotation, which is needed
to understand the humorous side of the
situation. In order to compensate for this lack
of background knowledge, we suggest
translating it as “queso blanco fresco”, which
would provide many options for recreating
the comic effect of the original scene:
something green is offered as “white cheese”,
which obviously doesn’t fit.

B. Referents that have been
adapted/borrowed from other cultures and
maintain the forms of the original language
(in many cases French) and may or may not
correspond to an initial standardized percep-
tion.

There are examples of dishes from
European cuisine (mostly, French) that
modern Europeans are expected to be as
familiar with, as Russian-speaking readers of
the original text One of these dishes is cyn-
npemanvep (also eecennuii cyn), a French
“spring” soup made of vegetables and beef
broth which is known as soupe printaniere in
French cuisine; another is komemur de-6onsii
(also known in Russia as komuemwr no-
kuescku), cutlets made from chicken fillet
wrapped around cold butter and coated with
breadcrumbs; and saiyo-koxomm, an egg
baked in a special way on a bed of vegetables,
mushrooms, cheese, chicken, bacon, etc.

Since  potential  Spanish  readers
probably have the same background
knowledge of French cuisine as Russian-
speaking readers, the most obvious solution
seems to be a reconstruction of the French
words in their original orthography (since
Spanish and French share the Latin alphabet),
or an adaptation of the French word in
examples when the dish in question is known
in Spanish culture under a certain name.

Ha yucmeuwen ckamepmu
mapenoyka cyna-npenmansvep?

... un platito de soup printempniere.
(Lacasa, 1967: 73)

... un plato de soup printaniére.
(Rebon, 2014: 87)

Both translators have opted for the
French version of the referent via a kind of
orthographic adaptation, although the graphic
expressions do not comply with the rules of
French orthography. We consider that both
foreignising and domesticating solutions are
viable here: soupe printaniere, which
maintains the original French orthography, or
a description “una sopa fria de verdura”
(chilled vegetable soup) or “una sopa francesa
fria de verdura” (Chilled French vegetable
soup).

B camom Oene, He nponadamv dice
KYPUHbIM KOmJaemam 0e-60n:i?

Realmente, ;se iban a desperdiciar los
filetes volaille de pollo? (Lacasa, 1967: 78)

En realidad, ;qué sentido tenia echar a
perder esos filetes de volaille? (Rebon, 2014:
91)

Here, both translators have used a
mixed technique that combines the
domestication of the first part, xomaema
(translated as “filete”), and the foreignisation
of the second part, volaille using the French
graphic expression that is related to how it is
prepared. The only difference is that Amaya
Lacasa has clearly indicated the type of meat
used, while Marta Rebon has not included this
detail. We suggest two possible options: an
example of foreignising linguistic borrowing
cotelettes de volaille, which maintains a
graphic connection with the original French
referent, or a domesticating description
“filetes de pollo empanados rellenos de finas
hierbas” (breaded chicken fillets with a herb
filling).

.. a4 AUUA-KOKOMM C UAMNUHbOHOBbIM
niope 6 yaueuxkax?

,--- Y los huevos-cocotte con puré de
champiiion en tacitas? (Lacasa, 1967: 73)

,--- v los huevos al plato con puré de
champifiones en tacitas? (Rebon, 2014: 86)

This dish is another adaptation of
French cuisine that can either be domesticated
as “huevos al plato” (as suggested by Marta
Rebon) or kept in French as oeuf cocotte.
Since it is occasionally called “huevos en
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cocotte” in Spanish, we could also consider
using this term.

O0y0ym nopyuonHvle CyoOauku a
Hamiopens.

... van a tener sudak a la carta au
naturel. (Lacasa, 1967: 72)

... habra lubina au naturel. (Rebodn,
2014: 86)

Cyoauxu a namwpens are fillets of pike
perch cooked with vegetables in a ceramic pot
that seals in their natural flavour. The sander
“lucioperca” 1s quite popular in Russian
cuisine, which includes lots of dishes
prepared with freshwater fish, but it is not
very commonly eaten in Spain. Amaya Lacasa
has opted for a foreignising technique that
uses linguistic borrowing accompanied by a
linguistic extension “a la carta” (a la carte)
while Marta Rebon has used a mixed
technique: an adaptation, “lubina” for sudatk,
based on the similarities between the two fish
combined with the French element “au
naturel” which is supposed to highlight the
luxury and exclusivity of the dish. We suggest
two domesticating options: one is to use a
functional analogue “lucio al natural” and the
other is to domesticate it by using a
description accompanied by a linguistic
extension “lucio en su jugo con menestra de
verduras”.

However, if we allude to the fact that
the dishes served at the Soviet restaurant are
quite different from the original ones, we can
use a strategy that disfigures the original
French words (which is the technique used by
the author of the original), and add “a la” to
emphasise that it is merely a local version:
“una sopa a la printanier”, “filetes de pollo
empanados a la volaile”; “huevos a la cocote”,
“lucio al natural”. This decision can be justi-
fied by the fact that Bulgakov also used dis-
figured French expressions in other contexts
(for example, “I'epnsn, wanenrv nomep nsame,
MUYYKO, HApCUc Hyap, 6euepHue Nniamos,
niamost KOkmetinov...”).

C. Referents, which do not pos-
sess any recognisable cultural loads that can
be significant when translated, but which are
used much more widely in the source lan-

guage than in the target language. These ele-
ments may not be perceived as cultural refer-
ents; however, it is important to consider the
differences in their use and perception in the
original and target languages.

Finally, there are certain dishes that do
not possess any significant recognisable cul-
tural loads, but which are used much more
widely in the source language than in the tar-
get language. Examples of these dishes are
nepenena no-cenysscku (pan-roasted quail
served with a cayenne pepper sauce);
Quneiuuxu uz opozoos ¢ mprogenamu (fillets
of thrush with truffles); oyners (great snipes),
eapwnenst (Jack snipe), 6Gexacsr (common
snipe  sanvownenvr  (woodcock),  kyauxu
(snipes), cuorcku (small white fish), cyoauku
(pike perch; ycmpuya (oysters), eopuuya
(mustard); cocucku B TomaTe (sausages in to-
mato sauce), etc.

A uneituuku u3z 0po30oe eam He
Hpasunucvy? C mprogenamu? Ilepenena no-
2eHyI3CKU?

.Y no le gustan los filetitos de mirlo con
trufas? ;Y las codornices a la genovesa?
(Lacasa, 1967: 81)

LY los filetitos de mirlo, ;no le gustan?
(Con trufas? ;Y las codornices a la
genovesa? (Rebon, 2014: 86)

Both translators have opted for the
domestication strategy for the original dishes.
However, the original dish is not quail
(mirlo), but rather a song thrush (zorzal) that
belongs to the Turdidae family, and it is
widely known in Russia and Spain as a game
dish. Consequently, we have suggested a
foreignising solution that can be achieved
with a linguistic translation “filetitos de
zorzal” (quail fillets). For nepenena no-
2enyascku we have suggested two options: a
foreignising calque “codornices a la
genovesa” and a domesticating description
with a linguistic extension “codornices a la
sartén con salsa de cayena”, which alludes to
the Spanish tradition of quail consumption.

Ymo eawu cuxncku, cyoauku! A dynens,
2apuinensl, 0eKacwl, 6aIbOULHENbL NO CE30HY),
nepenena, Kyiuxku?

HAYYHBIHY PE3Y/IBTAT. BOITPOCHI TEOPETUYECKOH Y ITPUKJ/IAZJHOW JIMHTBUCTUKH
RESEARCH RESULT. THEORETICAL AND APPLIED LINGUISTICS



HayuHulii pesyrbmam. Bonpocbl meopemuueckoli u npukaadHoll auHeeucmuku. T. 9, Ne4 2023 74
Research result. Theoretical and Applied Linguistics, 9 (4). 2023

iMe rio yo de sus timalos y de su
sudak! ;Y Los chorlitos de la época, las
chochas, las perdices, las estarnas y las
pitorros? (Lacasa, 1967: 73)

iMe rio yo de sus timalos y de sus
lubinas! ;Y las becadas, las chochas, las
perdices, las becacinas de la temporada, las
codornices y los chorlitos? (Rebon, 2014:
87)

This example contains a sequence of
various types of birds and fish that happen to
be much better known in the original culture
than in the target one. Some of them are
recognisable to Spanish readers (nepenena,
cyoauxu), while others are not (cuorcku,
oynens, eapuiHensi, 0OeKacwl, BaNbOUIHENb,
kyauxu). Marta Rebon has used a mixed
technique that involves the domestication of
some concepts (for example, “lubina” for
cyoak) and the foreignisation of others using
calque. Amaya Lacasa has foreignised the
term sudak using orthographic adaptation, and
she has linguistic translations for the rest. Our
suggestion is to use a mixed technique, that is,
to domesticate cue by using the adaptation
“salmon” and to foreignise the rest of the
terms: ;Y qué hay de los sus salmones y
lucios!  Agachadizas reales y chicas,
gallinagos y gallinuelas de temporada,
codornices y chorlitos.

In this example, our aim is to use the
names of the birds that are most recognisable
to Spanish readers, while adapting those that
are less well known by using the names of the
birds of the same species that function as
hypernyms and produce a similar effect.

Finally, in some cases, linguistic
translation is the most natural option, as the
dish or its ingredients are universally known
and identifiable by the readers of the target
text:

. U 8 Mo Jice 8pemMs cMompend, Kax
bezemom namasvieaem copuuyeit ycmpuuy.
mirar a Popotd, que untaba de
mostaza una ostra (Lacasa, 1967: 343)
observaba a Behemot untar una
ostra con mostaza (Rebon, 2014: 366)

Omkpoliu  xacmpoao — 6  Heu

OKas3djlucCob COCUCKU 6 momame.

Destaparon la cacerola, que resultd
contener salchichas con salsa de tomate.
(Lacasa, 1967: 99)

Destaparon la cazuelita, que resultd
contener salchichas con tomate. (Rebon,
2014: 112)

5. Conclusions

In this paper we have analysed the
translations of the gastronomy-related cultural
referents from The Master and Margarita by
Bulgakov. The cultural referents have been
divided into the following groups: referents
that possess cultural loads (that may be
known or unknown outside the original
culture); referents borrowed from other
cultures; referents whose cultural loads are
derived from how much speakers of the
language of origin use and know them, which
is very different from that of readers of the
target language.

We have defined the concept of cultural
referents based on the existing relation
between the cultures of the original texts and
the translated ones, the standardised
knowledge of the original culture and the
nature of the elements possessed by a non-
specialist reader of the target text. Based on
this approach we have analysed the cultural
referents and established parameters that need
to be considered when translating them, that
is, the  strategy  (domestication  or
foreignisation) and the translation technique
applied once each cultural referent has been
analysed. We have shown that a detailed study
of the cultural referents and the parameters
associated with their usage provide translators
with a better understanding of the concept and
intentionality of the original text, as well as
offering resources for the creation of a target
text that will be perceived in the same manner
as the original. In our opinion, in general,
gastronomy-related referents within the text
being analysed require domesticating
solutions (adaptation, extension, description,
or generalisation) that allow a smooth style to
be maintained and a better understanding to
be provided. However, it is also possible to
use foreignising solutions (calque, linguistic
translation)  accompanied by  in-text
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explanation notes in certain examples when
the referents have been borrowed from a third
culture. This domestication is particularly
important when dealing with the gastronomy-
related cultural referents analysed here. We
consider that correctly domesticating these
referents that are unfamiliar to a non-
specialised reader of the target language
makes the text easier to understand and easier
to read. This can be achieved in a way that
ensures that none of the text’s original essence
being lost.
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