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LEXICON I 專業詞彙

Crudo 
生肉

The word “crudo” is Italian 
for raw and can refer to fish 
or meat. An Italian-style 
sashimi? Perhaps. But here 
the accompaniment is 
something closer to home 
and will usually include 
extra-virgin olive oil whose 
slight acidity complements 
the raw meat rather than 
cures it. Salt and lemon 
are also common, but 
flavourings vary from Italian 
fishing village to fishing 
village, where the simple 
but sumptuous delight is 
most commonly found. 

Crudo是意大利語，意指生肉，
可以是魚肉，也可以是禽畜的
肉。那豈不是意式刺身？或許
吧，但crudo的調味品與日本刺
身不同，比較親所在地，通常是
特級初榨橄欖油，其微酸只會
提升而不是掩蓋生肉的味道。
鹽和檸檬也是常用調味品，但
其實沒有劃一標準，每條漁村
也不盡相同，簡單而美味是唯
一的共通點。

Sashimi 
刺身

The splendour of this 
Japanese delicacy is as 
much in the slicing as it is in 
the superiority of the fish 
presented. Sushi masters 
spend years learning the 
techniques of paring raw 
fish, though the type of 
sashimi served up is not 
limited to seafood, and 
can range from horsemeat 
to speciality chicken. 
Raw fish is normally 
accompanied by soy 
sauce and wasabi, while 
condiments for other 
sashimi can include ginger 
and onions.

這道日本美食講求刀工技巧，
其重要程度不亞於魚本身的
質素，壽司師傅往往要花數年
時間練習切魚片。刺身其實並
不局限於海鮮，馬肉和雞肉也
可做成刺身。生魚片一般蘸豉
油及山葵吃，其他生肉的調味
料則有薑和洋蔥。

In the raw
新鮮滋味

By Rachel Duffell

Many cuisines from around the world serve meats and fish in 
their raw state. The simple preparation allows the purity and 

quality of the ingredients to shine, with local condiments  
adding distinction

世界各地都有自己的生魚或生肉菜式。這些菜式重點在突顯食材本身的鮮味和
品質，一般僅以本地調味品增添地方風味

Tartare 
他他

Tartare as a generalised 
term can relate to fish 
or meat, but it’s most 
commonly known in 
combination with steak. A 
French classic, steak tartare 
comprises raw beef (or 
horsemeat), which is diced 
or chopped and served 
with onions, capers, pepper, 
Worcestershire sauce and 
topped with egg yolk. It’s 
not to be confused with 
the Italian carpaccio, which 
is also usually raw beef 
(though variations using 
veal, venison, salmon and 
tuna also abound) but sliced 
wafer-thin and traditionally 
topped with olive oil, lemon 
and parmigiano cheese.

他他可以是生的魚肉或禽畜
的肉，但多數是生牛肉。傳
統法國菜他他的主要材料是
切粒或剁碎的生牛肉（或馬
肉），伴以洋蔥、酸豆、胡椒和
喼汁，最後加上生蛋黃。法式
牛肉他他與意大利的生牛肉
薄片不同，雖然後者也以牛肉
為主材料（用小牛肉、鹿肉、
三文魚和吞拿魚也可），但切
成薄片，傳統上配搭橄欖油、
檸檬和巴馬臣芝士。

Ceviche 
檸汁醃魚生

Peru claims ceviche as its 
national dish, but it can 
be found across many 
Pacific coastal regions in 
Latin America. The dish 
comprises fresh, raw fish 
cured – or “cooked” – 
with lemon or lime juice, 
seasoned with chilli, garlic, 
onion and coriander, and 
often accompanied by 
diced tomato, cucumber 
and pepper. Firm white fish 
holds up well to the citric 
acid, as do prawns, octopus, 
squid and shellfish, but 
shouldn’t be combined 
with citrus too long before 
eating, so proteins aren’t 
completely denatured.

秘魯聲稱檸汁 

醃魚生是其國菜，
但其實
這道
菜可
見於不
少太平洋
沿岸的拉丁
美洲國家。做法
是以檸檬或青檸汁醃漬新鮮
生魚片，然後以辣椒、蒜蓉、
洋蔥和芫荽調味，通常伴以番
茄、青瓜和甜椒粒。檸檬酸與
結實的魚肉，以至鮮蝦、八爪
魚、魷魚和貝殼類等，均是天
作之合，但謹記一點，醃漬時
間不能太長，否則肉類的蛋白
質會被徹底破壞。

Poke 
夏威夷魚生飯

Poke has cemented its 
place among today’s 
trendiest foods. Hailing 
originally from Hawaii, poke 
was traditionally a snack 
made from the offcuts of 
fishermen’s fresh catch 
and seasoned with soy 
sauce, spring onions and 
sesame oil. These cubes of 
tuna, salmon, octopus or 
shellfish were then thrown 
together with seaweed, 
roe, chilli and local nuts. 
Contemporary poke 
bowls, which can be found 
everywhere from Houston 
to Hong Kong, feature the 
Hawaiian raw fish placed 
atop whole-grain rice, 
super-green salads and 
quinoa.

夏威夷魚生飯在最新的飲食
潮流裡已穩穩佔有一席之地。
它本來只是漁夫以當天漁獲
的邊料做的小吃：將吞拿、三
文、八爪魚或貝殼類等切粒，
以豉油、青蔥和芝麻油調味，
並混以海藻、魚子、辣椒和本
地堅果同吃。新式的魚生飯已
改以全麥飯配夏威夷生魚粒、
超級健康有益的沙律菜和藜
麥，蹤跡遍及侯斯頓至香港等
世界各地。
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