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英译汉原文：
Ancient Chinese palace cuisine is a gem of Chinese culinary culture. It represents not only food but also power, status, and culture. Palace cuisine requires not only excellence in color, aroma, and taste but also meticulous selection of ingredients, nutritional balance, and precision in preparation. Whether it is the daily meal arrangements or the rich variety of festive banquets, all aspects reflect the ultimate pursuit of ancient Chinese dietary culture.

Palace dietary culture can be traced back to early Chinese history. During the Zhou Dynasty, there were already institutions responsible for palace meals. The "Rites of Zhou" recorded the dietary system of the palace at that time, clearly defining the standards for the preparation and supply of palace meals. By the Han Dynasty, palace dietary culture further developed, with the imperial meals during Emperor Wu of Han's reign known for their abundance and variety. During the Sui and Tang Dynasties, palace dietary culture reached new heights, with the luxurious and varied palace banquets of the Tang Dynasty becoming models for later generations. The Song Dynasty emphasized delicacy and elegance, focusing on the perfect combination of color, aroma, taste, and form in palace meals. The Ming and Qing Dynasties saw the pinnacle of palace dietary culture, particularly the Qing Dynasty's "Manchu-Han Imperial Feast," which represented the peak of palace dietary culture.

Palace dietary culture had strict systems and norms, first reflected in the allocation and hierarchical system of meals. The standards for meals differed strictly among the emperor, empress, concubines, princes, princesses, and officials of various ranks. The emperor's meals were the most sumptuous, with dozens of meticulously prepared dishes per meal, while the meals for concubines and princes decreased in scale according to their ranks.

Within the palace, there were specialized institutions responsible for meal preparation and management, such as the Imperial Kitchen during the Ming and Qing Dynasties. The Imperial Kitchen employed various personnel including chefs, food attendants, and meal preparers, each with specific duties. Chefs were responsible for preparing dishes, food attendants for delivering meals to the emperor and imperial family members. The management of the Imperial Kitchen was extremely stringent, with every dish undergoing multiple inspections to ensure safety and quality.

A significant feature of palace dietary culture was the selection of ingredients. Palace cuisine emphasized the preciousness and freshness of ingredients, often using rare birds and animals. Ingredients such as bear paws, cubilose, abalone, shark fins, and deer meat were commonly found in palace meals. These ingredients were not only delicious but also believed to have nourishing properties, contributing to the health of the imperial family.

The preparation techniques of palace cuisine were highly elaborate, with strict procedures and technical requirements for each dish. Chefs paid attention to the control of heat and the use of seasonings, striving to achieve perfection in color, aroma, taste, and presentation. Many palace dishes also had a certain artistic value, such as some dishes in the Manchu-Han Imperial Feast, which were not only delicious but also visually appealing.

Another notable feature of palace dietary culture was its focus on health and wellness. Given the long hours the emperor and imperial family members spent handling state affairs and engaging in elaborate ceremonies, their meals particularly emphasized nutritional balance and health benefits. The Imperial Kitchen often prepared medicinal dishes with nourishing properties based on seasonal changes and the emperor's physical condition. Dishes such as ginseng chicken soup and deer antler wine were not only tasty but also beneficial for strengthening the body and prolonging life.

Festive and ceremonial meals were important components of palace dietary culture. During major festivals or the birthdays of the emperor and empress, the palace held grand banquets of remarkable scale and luxury. These festive banquets not only showcased the rich variety of palace cuisine but also embodied the solemnity and grandeur of ancient ceremonial culture.

During traditional festivals such as the Lantern Festival, Dragon Boat Festival, and Mid-Autumn Festival, the Imperial’s Kitchen would prepare corresponding festival foods like yuanxiao, mooncakes, and other symbolic treats. These foods not only carried festive significance but also conveyed good wishes and blessings. Additionally, the emperor's birthday, known as the "Longevity Festival," was one of the most significant celebrations within the palace. During this time, the palace and its surroundings were adorned with colorful decorations, and grand birthday ceremonies were held. An array of exquisite delicacies and gourmet dishes filled the banquet tables, creating a sumptuous feast.

Although palace dietary culture had its unique imperial characteristics, it was not entirely isolated from the common people. In fact, palace cuisine and folk dietary culture had close interactions and influences. Many palace dishes and culinary techniques gradually spread to the populace, becoming popular delicacies on ordinary people's tables. Conversely, excellent folk culinary traditions and techniques were often introduced into the palace, enriching palace cuisine.

For example, the "Manchu-Han Imperial Feast" of the Qing Dynasty was a product of the fusion of Manchu and Han dietary cultures. The grandeur and boldness of Manchu cuisine combined with the delicacy and elegance of Han cuisine, creating a distinctive palace culinary style. Similarly, the art of making pastries in folk traditions was further developed and refined in the palace, becoming exquisite snacks at palace banquets.

As an integral part of Chinese culinary culture, palace dietary culture had a profound impact, not only influencing the social life of its time but also providing valuable insights for the development of culinary culture in later periods. Many palace dishes and culinary techniques have been passed down through various means, becoming treasured assets of Chinese culinary culture.

For instance, Beijing's "Quanjude" roast duck has deep connections with Qing Dynasty palace cuisine. In the Xianfeng period of the Qing Dynasty, the founder of Quanjude, Yang Quanren, learned the authentic roast duck technique from palace chefs and introduced it to the public, creating the world-renowned Beijing roast duck. Similarly, many varieties of Cantonese dim sum were developed from the palace pastries of the Qing Dynasty.

The legacy of palace dietary culture is reflected not only in specific dishes and techniques but also in dietary concepts and cultural spirit. Palace cuisine emphasized nutritional balance and health preservation, a tradition that has been further promoted in modern society. Today, people increasingly focus on healthy and scientific eating, pursuing a balance of taste and nutrition, which aligns with the essence of palace dietary culture.

汉译英原文：
让年轻人因旗袍爱上中国传统文化
在天津市寸土寸金的和平区赤峰道，走进一幢法式小洋楼，恍如穿越到过去的时光。店里展示着一件件华美的旗袍，像是一帧帧老电影里的长镜头，定格了历史的波澜与时代的荣光。这家店便是有着140多年历史的老字号——吉庆祥旗袍·礼服世家。

附近的小洋楼里，住过童年时的张爱玲，还有年轻时的张学良和赵四小姐……吉庆祥的店铺就低调地隐在众多名人故居之间。如今，店铺不仅承接精美旗袍定制服务，也是中国传统非遗文化的展示空间。

26岁的吉洳庆是这家百年老店的第五代传人。她轻挽发髻，一身暗色印花旗袍勾勒出纤细腰身，一颦一笑间，宛如从画中走出的女子。从春节前一个月开始，店里的客人就比平日多了许多，吉洳庆忙前忙后，总是带着微笑与来客交流。她从不急着推销，更愿意静静观察客人的性格喜好，结合自己对旗袍文化的理解，为客人量身设计一件专属的“第二件皮肤”。

小洋楼里，挂满墙的老照片，记录着这家百年老店的发展历程。店铺的第一代创始人李庆先生于1880年在北京大栅栏创办了庆祥号布庄，后人把店铺搬迁至天津。如今的店名正是吉洳庆母亲的名字——吉庆祥。

在吉洳庆的童年记忆里，从会走路开始，自己就在这栋小洋楼里楼上楼下地穿梭玩耍。她眼看着母亲每天在店里从早到晚为客人细心地量体裁衣，一针一线里倾注了母亲对祖传“吉氏立裁特技法”的理解，更融入了她对东方女性美与韵的感悟。小小的她也在耳濡目染中，爱上了象征着东方女性独特意象和风韵的旗袍，并开始跟着母亲学习独门剪裁技艺。9岁那年，她成功地为天津一位著名的电视台主持人设计出了一件旗袍，被评为‘最年轻的设计师’。对吉洳庆而言，对旗袍的热爱仿佛早已刻在自己的基因中。

让吉洳庆感到欣喜的是，近年来，国潮风渐盛，越来越多的年轻人开始对中国传统文化感兴趣。作为非遗服饰文化的第五代传人，她希望不仅要把世代传承的“吉氏立裁特技法”发扬光大，还要注入更多年轻元素，让更多年轻人从穿上属于她们自己的一身旗袍开始，感受中国文化的魅力和精髓。她曾到国外留过学，也研究过西方知名设计师的作品。她发现很多外国人对以旗袍为代表的中国传统服饰格外着迷，“我想把西方一些艺术元素和中国传统服饰相结合，做到古为今用、洋为中用”。

她设计的每件旗袍都有自己的故事。摆满三层小洋楼的旗袍里，几乎找不到两件一模一样的。吉洳庆说：“我会在每一件衣服的设计中，尽可能地加入独特的细节，不经意间你会看到惊喜，也算是点睛之笔。”她的设计风格理念是低调的美，“比较符合我们中国人含蓄内敛的精神气质”。

在吉洳庆眼中，旗袍不仅是一个物件，更蕴含着中国人的文化底蕴。“苏州有苏派旗袍，上海有海派旗袍，北京有京派旗袍，我想打造有天津特色的津派旗袍。”吉洳庆说，希望让全世界更多年轻人通过美丽的旗袍服饰，了解中国、爱上中国。

