Téng hop tir vieng tiéng Anh vé cac loai hai san

Duwéi day la bd tr vung tiéng Anh vé céc loai hai san dwoc chia theo nhém: cé, ca bién, dong vat

than mém, déng vat giap xac, thuyc vat bién, bé phan clia ca va cac moén &n ché bién tir hai san.

Cac loai ca

Cum tw/phién am

Fish
Jf/

Carp
/ka:rp/

Catfish
['keet.f1f/

Tilapia
/tt'la:.pi.e/

Snakehead fish

/'sneik.hed fif/

Goby
/' gau.bi/

Eel

il

Loach
Nautf/

Perch
Ip3:rtff

Trout
ftraut/

Pangasius

/peen ge1.si.as/

Anchovy

["a&en.tfa.vi/

Cac loai ca bién

Cum tw/phién am

Y nghia

Ca

Cachép

Ca tré, ca da

Ngir canh

Fish is a healthy source of protein. (Ca 1a ngudn protein

lanh manh.)

My grandmother cooked carp soup. (Ba t6i ndu canh ca

chép.)

Catfish is popular in many Vietnamese dishes. (Ca tré/ca

tron da tron phd bién trong nhiéu moén Viét.)

Ca ro phi Grilled tilapia is simple and delicious. (Ca r6 phi nwéng
don gian va ngon.)

Caloc Snakehead fish is often used in sour soup. (Ca l6c
thwong dwge dung trong canh chua.)

Ca béng Braised goby is a traditional dish. (Ca bdng kho 1a mén an
truyén thdng.)

Lwon Eel can be grilled or cooked in soup. (Lwon cé thé nwéng
ho&c ndu sup.)

Ca chach Loach is often found in muddy water. (Ca chach thwong
sbng trong vuing nwéc bun.)

Caro Perch has firm white flesh. (Ca ré c6 phan thit trdng va
chéc.)

Ca hdéi nuwdc Trout is often served with lemon butter. (Ca hdi nuwéc ngot

ngot thwdng dwgc an kém bo chanh.)

Catra Vietnam exports a lot of pangasius. (Viét Nam xuét khau
nhiéu ca tra.)

Cacom Anchovies are used to make fish sauce. (Ca com duwoc
dung dé l1am nwéc mém.)

Y nghia Ngir canh



Salmon

/'seem.an/

Tuna

/'tu..na/

Mackerel

/'maek.ral/

Sardine
/[ sa:r'di:n/
Herring

["her.1n/

Cod
/kod/

Haddock
/'"haed.ak/

Halibut
/"heel.1.bat/

Sea bass
/'si: baes/
Snapper

/'sneep.ar/

Grouper

['gru:.par/

Swordfish
/'so:rd.fif/

Barracuda

/ beer.a'ku:.da/

Flounder

/' flavn.der/

Pomfret

/' pom.frIt/

DPong vat than mém

Ca hoi

Ca ngw

Ca thu

Ca moi

Catrich

Ca tuyét

Ca

haddock

Cabonlén

Ca vuwoc

bién

Ca hdng

Camu

Cé kiém

Ca nhéng

Ca bon

Ca chim

Salmon is rich in omega-3. (Céa hdi giau omega-3.)

| ordered a tuna salad. (T6i goi moén salad ca ngtr.)

Mackerel has a rich flavor. (Ca thu c6 hwong vi dam da.)

Canned sardines are convenient. (Ca moi déong hop rat tién

loi.)

Herring is popular in Northern Europe. (C4 trich phd bién &
Béc Au.)

Cod is often used for fish and chips. (Céa tuyét thweng duoc

dung lam mén ca chién khoai tay.)

Smoked haddock has a strong flavor. (Ca haddock hun khoi

c6 huong vi dadm.)

Halibut is a large flatfish. (Ca bon I&n la mét loai ca det I&n.)

Grilled sea bass is very popular. (Ca vwoc bién nwéng rat

phé bién.)

Snapper is often steamed with ginger. (C4 hdng thwérng dwoc

hép v&i girng.)

Grouper is served in many seafood restaurants. (Ca mu duoc

phuc vu & nhiéu nha hang hai san.)

Swordfish has firm meat. (C4 kiém cé thit chac.)

Barracuda is a fast sea fish. (Ca nhéng la loai ca bién boi
nhanh.)

Flounder is a flat sea fish. (Ca bon 13 loai ca bién than det.)

Steamed pomfret is light and tasty. (C& chim hap thanh nhe

va ngon.)



Cum tw/phién am

Mollusk

/'mpl.ask/

Squid
/skwid/

Cuttlefish
['kat.al.f1f/

Octopus
/'ok.te.pas/

Clam

/kleem/

Oyster

/'o1.ster/

Mussel

/'mas.al/

Scallop
/'skol.ap/

Abalone

[ e&b.a'lau.ni/

Snail

/sneil/

Sea snail

/'si: sneil/

Whelk
/welk/

Conch
/konk/

Cockle
/'kok.al/

Y nghia

béng vat than

mem

Mwc éng

Mwc nang

Bach tuéc

Nghéu, ngao

Hau

Vem, trai bién

So diép

Bao nguw

Oc bién

Oc bulot, 6c bién

vO x03n

Oc tu va

So huyét

Ngir canh

A mollusk usually has a soft body. (Béng vat than

mém thwéng c6 co thé mém.)

Fried squid is crispy. (Muc chién rat gion.)

Cuttlefish can change color. (Muc nang c6 thé ddi

mau.)

Grilled octopus is chewy and flavorful. (Bach tuéc

nwéng dai va dam vi.)

We ordered steamed clams. (Chung téi goi nghéu

hép.)

Fresh oysters are served with lemon. (Hau twoi dwoc

an kém chanh.)

Mussels taste great in garlic butter sauce. (Vem rat

ngon khi ndu véi sbt bo tai.)

Pan-seared scallops are delicious. (SO diép ap chao

rat ngon.)

Abalone is considered a luxury seafood. (Bao ngw

dwoc xem la hai san cao cép.)

Some snails are used in seafood dishes. (M6t sé loai

bc dwoc dung trong cac moén hai san.)

Sea snails are common in coastal cuisine. (Oc bién

phd bién trong Am thyc ven bién.)

Boiled whelks are served with dipping sauce. (Oc bulot

ludc dwoc &n kém nudc cham.)

Conch meat is used in salads and soups. (Thit éc tu va

dwoc dung trong salad va sup.)

Grilled cockles are popular in Vietnam. (So huyét

nwéng rat phd bién & Viet Nam.)



Razor clam

/'re1.zer klaem/
DPong vat giap xac
Cum tw/phién am

Crustacean

/kras'ter.fon/

Shrimp
/frrmp/

Prawn

/pro:n/

Lobster
/'lob.star/

Crab
/kreeb/

King crab
/'k1n kraeb/

Snow crab

/'snau kreeb/

Blue crab
/'blu: kreeb/

Mud crab
/'mad krasb/

Crayfish
['kre1.f1f/

Barnacle
/'ba:.na.kal/

Mantis shrimp

/'meen.t1s frimp/

Thwc vat bién

Oc méng tay

Y nghia

bodng vat

giap xac

Tém

Toém lon

TOom hum

Cua

Cua
dé

hoang

Cua tuyét

Cua xanh,

ghe xanh

Cua bun, cua
bién
Tém cang

nhoé

Ha bién

Tom tit, bé
bé

Cum tiv/phién am Y nghia

Razor clams are often stir-fried with garlic. (Oc méng

tay thwong duoc xao téi.)

Ngir canh

Crabs and shrimps are crustaceans. (Cua va tém la

dong vat giap xac.)

| like fried shrimp. (Téi thich tdm chién.)

Grilled prawns are juicy. (Tém I&n nwéng mong

nwéce.)

Lobster is usually expensive. (Tém hum thwdng dat.)

We ordered steamed crab. (Chung t6i goi cua hép.)

King crab legs are large and sweet. (Chan cua hoang

dé to va ngot.)

Snow crab is popular in seafood buffets. (Cua tuyét

phd bién trong buffet hai san.)

Blue crab has sweet meat. (Cua xanh/ghe xanh cé thit

ngot.)

Mud crab is often cooked with tamarind sauce. (Cua

bun thuwdng dwoc ndu véi sét me.)

Crayfish is often boiled with spices. (Tém cang nhé

thwdng duoc lude véi gia vi.)

Barnacles attach themselves to rocks. (Ha bién bam

vao da.)

Mantis shrimp has firm and sweet meat. (Tom tit c6

thit chac va ngot.)

Ngir canh



Seaweed Rong bién
['si:.wi:d/

Kelp Tao be

/kelp/

Nori Rong bién nori
/'na..rif

Wakame Rong bién
/wa'ka:.me1/ wakame

Sea grapes Rong nho

['si: gre1ps/

Algae Tao

["eel.d3i/

Spirulina T&o xo0én

[ sprr.ju'li..na/

Dulse Rong dulse

/dals/

Agar Thach rau cau tw
/'er.ga:r/ rong bién

Sea lettuce Rau diép bién

/'si: 'let.is/

Cac loai hai san khac
Cum tw/phién am

Jellyfish
/'dzel.i.fiff

Sea cucumber

['si: kju:.knm.bar/

Sea urchin

['si: 3:.tfin/

Fish roe
[f1f rou/

Y nghia

Stra

Hai sam

Nhim bién,

cau gai

Tring ca

Seaweed is used in soups and salads. (Rong bién dwoc

dung trong sup va salad.)

Kelp is a large brown seaweed. (Tao be la mét loai rong

bién nau Ion.)

Nori is used to wrap sushi. (Rong bién nori dwoc dung

dé cudn sushi.)

Wakame is common in miso soup. (Rong bién wakame

phd bién trong stp miso.)

Sea grapes have a fresh, crunchy texture. (Rong nho cé

két cAu twoi va gion.)

Some types of algae are edible. (M6t s loai tdo cé thé

an duoc.)

Spirulina is often used as a supplement. (Tdo xodn

thworng dwoc dung nhw thwe phdm bd sung.)

Dulse can be eaten dried or fresh. (Rong dulse c6 thé

an khé hoac tuoi.)

Agar is used to make desserts. (Agar dwoc ding dé lam

mon trang miéng.)

Sea lettuce is a green edible seaweed. (Rau diép bién

la moét loai rong bién xanh &n duoc.)

Ngir canh

Jellyfish salad is popular in some Asian cuisines. (Gdi

stra phd bién trong mot sb nén &m thuc chau A))

Sea cucumber is used in many Chinese dishes. (Hai

sam duwoc dung trong nhiéu mén Trung Hoa.)

Sea urchin has a rich, creamy taste. (Nhim bién c6 vi

béo va dam.)

Fish roe is often used in sushi. (Trirng ca thudng dwoc

dung trong sushi.)



Caviar

['keev.i.a:r/

Fish cake
[f1] kezk/

Dried fish
/draid fif/

Salted fish
/'so:l.tid fiff

Smoked fish
/smaukt fIf/

Fish sauce
/f1f so:s/

Cac b6 phan cuia con ca

Cum tw/phién am
Head
/hed/

Tail
fte1l/

Fin
[fin/

Scale
/skeil/

Gill
/g1l/

Bone

/baun/

Fillet
[ fil.1t/

Tring ca

Caviar is a luxury food. (Tri'ng ca mubi la moén &n cao

mudi cép.)
Cha ca Fish cake is served in noodle soup. (Cha ca dwogc an
kém trong mén mi nuwéc.)
Ca khd Dried fish is salty and flavorful. (Ca khé man va dam vi.)
Ca mubi Salted fish is often eaten with rice. (Ca4 mudi thuwdng
dwoc an véi com.)
Ca hun khéi Smoked fish has a strong aroma. (C4 hun khéi c6 mui
thom dam.)
Nuédc mam  Fish sauce is essential in Vietnamese cooking. (Nuwéc
mam rat quan trong trong nau &n Viét Nam.)
Y nghia Ngir canh
Dau ca The fish head is used to make soup.
(PAu c4 dwoc dung dé nau canh.)
Bubi ca The fish moved its tail quickly. (Con
ca quay dudi rat nhanh.)
Vay cé A fish uses its fins to swim. (Ca dung
vay dé boi.)
Vay ca Remove the scales before cooking.
(Hay lam sach vay truéc khi ndu.)
Mang ca Fish breathe through their gills. (Ca
thé bang mang.)
Xuwong ca Be careful with the fish bones. (Hay
can than véi xwong ca.)
Phi |é ca | prefer salmon fillet. (Toi thich phi &

céa héi hon.)



Flesh
Iflef/

Skin
/skin/

Belly
/"bel.i/

Fish maw
[f1f mo:/

Roe

[rau/

Thit ca

Da ca

Bung ca

Bong bong ca

Tring ca

Cac moén an ché bién tir hai san

Cum t/phién am

Grilled seafood
[grld 'si:.fu.d/

Steamed fish
[sti:md fif/

Fried squid
[frazd skwid/

Boiled shrimp
/bo1ld frrmp/

Seafood hotpot
['si:.fu:d "hot.pot/

Seafood soup
['si:..fu.d su:p/
Seafood salad

/'si:.fu:d 'seel.ad/

Seafood platter
/'si.fu:d 'pleet.ar/

Seafood pasta

['si:..fu.d 'paes.te/

Y nghia

Hai san nwéng

Ca hép

Muwc chién

Tom lube

L4u hai san

Sup hai san

Salad hai san

Dia hai san tdng

hop

Mi Y hai san

The flesh of this fish is tender. (Thit

cla loai ca nay mém.)

Crispy fish skin tastes delicious. (Da

cé gion an rat ngon.)

Tuna belly is rich and fatty. (Bung ca

ngw béo va dam vi.)

Fish maw is used in soup. (Bong

bong ca dwoc dung trong mén sup.)

Fish roe adds flavor to the dish.

(Trdrng cé lam moén an thém dam vi.)

Ngir canh

We ordered grilled seafood for dinner. (Chung
t6i goi hai s&n nwéng cho bira téi.)

Steamed fish is light and healthy. (C4 hap thanh
nhe va lanh manh.)

The fried squid was crispy. (Mwc chién rat
gion.)

Boiled shrimp is served with salt and pepper.

(Tém ludc dwoc &n kém mudi tiéu.)

Seafood hotpot is great for groups. (Lau hai

san rat hop khi di theo nhém.)

The seafood soup is rich and warm. (Sup hai

san dam da va &m nong.)

| chose a seafood salad as a starter. (T6i chon

salad hai san lam mon khai vi.)

The seafood platter includes crab, shrimp and
oysters. (Dia hai san tbng hop gdm cua, tdm va

hau.)

Seafood pasta is my favorite dish. (Mi Y hai san

la mén yéu thich cua t6i.)



Seafood fried rice

/'si:.fu:d fraxd rars/

Garlic butter shrimp

/'ga:.lik "bat.er frrmp/

Stir-fried clams

/ sta:r'fraid kleemz/

Oyster omelet

/'o1.ster 'om.lat/

Sashimi

[sae’fi..mi/

Sushi
['su.fi/

Com chién hai

Tom sbt bo téi

Nghéu xao

Trirng chién ha

Sashimi, hai

sbng kiéu Nhat

Sushi

san

u

san

We shared a plate of seafood fried rice. (Chung

t6i cung an mét dia com chién hai san.)

Garlic butter shrimp smells amazing. (Tém sbt

bo téi 6 mui rat thom.)

Stir-fried clams with chili are delicious. (Nghéu

xao 6t rat ngon.)

Oyster omelet is a popular street food. (Trirng

chién hau la mén an dwéng phd phd bién.)

Fresh sashimi should be served cold. (Sashimi

twoi nén dwgc phuc vu lanh.)

Sushi often includes fish or seafood. (Sushi

thwong cé ca hoac hai san.)
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