@ Email Interview Questionnaire (English Version)
Subject: Oral History Interview Request: The Inherited Table Project

Dear [Interviewee's Name],

Thank you so much for sharing your culinary memories and stories with me. Below is a brief
questionnaire designed to capture the "true form" of your featured dish, as well as the
personal and regional history behind it.

Please feel free to type your answers directly below each question. You can be as detailed
as you like—the smaller the details, the better!

PART 1: INTERVIEWEE PROFILE
Please fill out your basic background information below.

e Full Name: * Year of Birth:
e Hometown / Place of Origin (City/Town & Province):
e Relationship to the Interviewer: (e.g., Grandmother, Neighbor, Family Friend)

PART 2: THE FEATURED DISH

e Name of the Dish: Q1: How is this dish made?
(Please describe the entire process in detail—including preparation, visual cues,
aromas, cooking times, and any specific tools or pots you prefer to use.)

e A: Q2: What makes this dish a local specialty?
(Is this dish exclusive to your specific area, or does your region prepare a common
dish in a completely unique way?)

e A: Q3: Why do you think this dish became so popular or deeply rooted in your
region?

e A: Q4: Where or from whom did you learn to make this dish?
(Was it passed down by an elder who taught you hands-on, or did you learn it from a
specific local chef?)

e A: Q5: Do you know any of the history, folklore, or family stories behind this
dish?
A: Q6: Does this dish hold any special meaning or sentimental value to you?
A: Q7: How has this dish changed over time?
(Have you noticed any changes in ingredients, traditional tools, or the way people
cook it today compared to the past?)

o A:--

PART 3: ARCHIVAL METADATA
(To be completed by the interviewer)

Interviewer Name:

Age & Grade:

Current Residence:

Date of Interview:

Location of Interview / Mode of Communication: (e.g., Email, Beijing)



Thank you for helping preserve this irreplaceable piece of material culture and culinary
history!

o WRHFRIGRIERE (FXhR)
BREFERE: CRSERIF#E: FRNAS TS

T4t [RipEHRL

FERGERESHAZENERIEZEAERSE, N TETBMERXEXEN TEFEHR
UNREBRNTASHIEASE, HigitTXAOEENREE,

TAUEZRASENE THNE: "REESENEE, BRFHFA,. BEnhissy, BLER
ZERNNTRERREENFHLIER!

F—89: RiHEESER
BT FTHREEHRAER:

Ha.

HEFH:

ERAAEAGEF LM (E, . BEE)
SRIFENXRR: (FI41: SMER. BE. KEHEK)

BER: BbRiBEE (Q&A)
o FRFIFHEBMEER:

B 1: XERABEEAMEY? FiFAER—TIIE

(AT B15: RHEIHEE. THREIT/ENF. BT IEIEREIRENE . HEHIS, 2
EEBIIEREAIFERRS T, )

o & M@ 2 BREXERETAMENNMSGHR G?
(ERRBHELERIHKZ T BEICEIBIRSNER, BB ERAE —BEERIR, 181511
B ETET—HEBIFHINE? )

o %! b3 EEER, AABUXSMILFRIT. JINILFEXER?

o EF:! [HE4: BENPE., NEREFMXEFRAT?
(B IHEEX BRI KZEMIREFERFEIN, TEZ/ AR, 158 7R IIHXER
BIEFIR? )

o % MES5: XTXER, BMECEREHTAHEHE. Fii. HERTFIRIIXKE
BOEED?

o & M6 XERMENTARENRERSR, FHARHNISEXHIFRMNE
ng?

o F HE7: EEHENEAR, EREXERTMNSHINT HPLEZW?
(B1%0: BIERIRM OB EHIUFIAE? (#8 T AL EZERN? HEYTER
FEANMX BRI TEZE TIF? )

o B

=85 TEERER
(ZEE7 AR EET)



iR AR

FWENFER:

[EiEh:

EKiFEHR:

Kipm s (0 PIKEBIER . )

BRROBPEREHEMNEER R, BMRMNARRNAEFZRBF T —HERBREIR
BiglZ!



