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I INTRODUCTION 

1.1 Literary translation decision 

Initially I was not successful in being accepted to conduct a literary translation due to the offer 

already being filled. However, I was delighted when my tutor contacted me later the same day 

informing me that there was another literary translation opportunity available. Of course, I accepted 

with pleasure. 

 Literary translation has always been of particular interest to me. This stems both from my 

prior experience in studying literature and also studying literary translation on this master’s — 

albeit translating into Spanish. I have also received positive feedback for literary translations I have 

undertaken on the master’s; including successfully translating parts of novels. I felt it important to 

choose a translation area that I would enjoy working in, produce a good end product and also learn 

something from the process. I have also been able to utilise this literary translation opportunity to 

practise my skills in this discipline. This is pertinent as I intend to continue conducting literary 

translations in my professional career in the future.  

 I believe literary translation to be one of the most challenging and satisfying translation 

ambits. Firstly, as the source text (referred to as ST hereinafter) transmits an author’s personal style 

in the original language, a translation can only ever be an interpretation. This means that the 

translator has the important job of taking informed decisions about how to translate. How to 

translate falls under two principal headings: foreignisation: being as faithful as possible to the ST 

and its culture; and domestication: bringing the text as close as possible to the target culture. I will 

elaborate further on this in the literature review.  

 I chose to translate: ‘Como agua para chocolate’ (Laura Esquivel, 1989). It is internationally 

recognised and has been translated into more than thirty languages. Furthermore, as an official 

English translation already exists, I intend to compare my translation attempt with the official 

published one upon completion of this thesis. I would like to do this as a means of continuing my 

professional linguistic development in translation through noting differences in translation decisions 

between my work and the published version. I plan on doing this in order to question my techniques 

and make informed judgements about how to translate similar texts in the future. I would like to add 

that I did not consult the official translation whilst completing my translation.  
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1.2 Translation application 
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1.3 The chosen work and translation methodology 

The literary translation area was contemporary universal Latin-American literature, in particular the 

work of Laura Esquivel. ‘Como agua para chocolate’ published in 1989 is a romantic novel that 

portrays the lives of women in Mexico during the Mexican revolution (1910-1920). The novel tells 

the story of the characters through the medium of magic realism. The novel highlights the 

importance of cooking and through traditional Mexican recipes, the author transmits the characters’ 

emotions. This puts the reader in touch with the supernatural and transports them to another world 

or paradigm. 

 Linguistically, there are a number of areas that the novel explores which provide the reader 

and translator with a rich language experience. These include: usage of certain words only used in 

Mexican Spanish, cultural historical terms about the Mexican Revolution and culinary references to 

traditional Mexican recipes. These items transport the reader to the world that the novel describes 

and succeed in creating both a literary-focused and culturally rich educational experience. I will 

elaborate further on these themes later in this thesis. 

 My role as translator was a complex one. I wanted to be able to interpret and attempt to 

transmit accurately the original message of the Mexican author to a British English-speaking 

audience. Therefore, I used British spelling and was mindful of how to translate appropriately 

metaphors, cultural terms and double meaning from the ST to the target text (referred to as TT 

hereinafter). 

 Before starting, I made the informed decision of not using a CAT (computer-assisted 

translation) tool. I am not against the use of CAT tools, however in this case I wanted to stretch my 

linguistic capabilities as a translator. I also wished to utilise the skills acquired and developed 

during the master’s. Moreover, although translation memories enable repeated terms to be sourced 

easily, I did not want to be influenced by vocabulary suggestions as this can limit creativity. I also 

believe that text segmentation within a CAT tool can take the focus of the translator away from the 

overall context of a section. In turn, this encourages you to translate sentence by sentence and can 

lead to loss of meaning, especially in literary translation. However, although I did not use a CAT 

tool, I did consult numerous online dictionaries and language resources. These assisted me in 

reaching conclusions on how to translate many items, as well as using my own personal linguistic 

knowledge.  
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II LITERATURE REVIEW 

In this literature review I wanted to investigate a variety of areas I deemed important both to my 

linguistic and cultural understanding of the ST. I intended to draw on this knowledge to produce a 

high-quality translation into British English. The areas I reviewed included macro translation 

strategies (foreignisation and domestication), micro translation strategies in cultural transposition, 

the importance of the Mexican recipes in the novel and their role in transmitting the emotions of the 

characters through the recipe ingredients and the significance of the novel’s historical time period. 

 Firstly, foreignisation and domestication are the two principal macro translation strategies 

that form the linguistic and cultural basis for translators when deciding how to translate a text, or in 

the case of literary translation, particular sections of the text. The understanding and usage of these 

strategies dates from the 1970s and was initiated by Mary Snell-Hornby. In the 1950s and 1960s 

translation was understood from a linguistic and political angle. The 1970s brought a seismic 

change which saw the introduction of the importance of culture in translation. According to Eugene 

Nida (Święcicka, 2017) “for truly a successful translation, biculturalism is even more important 

than bilingualism, since words only have meanings in terms of cultures in which they function”. 

Lawrence Venuti (Święcicka, 2017) described foreignisation and domestication with the words “you 

can bring the author back home…(or)…send the reader abroad” respectively. Indeed, the main 

differences between these two macro strategies concern what to do with culturally specific original 

terms such as personal names and national cuisine for example. Foreignisation retains the original 

terms, whereas domestication minimises the strangeness by transposing the terms into the target 

language (referred to as TL hereinafter). 

 Secondly, a translator must adopt micro strategies when translating. A particular module on 

this master’s that I took was entitled Translation strategies and problem-solving (Spanish-English) 

(Costello, 2020). In this module I studied both cultural and grammatical transposition. For the 

purposes of this literature review, although I used grammatical transposition strategies in my 

translation, I will focus below on the principal cultural transposition strategies which include 

cultural borrowing, calque, équivalence, translation labels, translation couplets and cultural 

transplantation (adaptation). I will include some examples of using these strategies in this literature 

review and also elaborate in more detail on this area in the section of this thesis entitled ‘Reflection 

on translation  difficulties’ (pages 10 and 11).  
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 Cultural borrowing means “that the translator makes a conscious choice to use the same 

word in the target text as it is found in the source text. This is usually the case when there is no 

equivalent term in the target language…English also borrows a lot of words from other languages. 

For example: abbatoire, café, passé and résumé from French; hamburger and kindergarten from 

German; bandana, musk and sugar from Sanskrit” (Grassilli, 2015). However, cultural borrowing 

on its own is only effectively used when the original term is widely understood in the TL. On the 

contrary, it has to be used in tandem with another micro strategy in order to work for the target 

reader such as translation couplets, as will be explained below.  

 Calque or loan translation “is a phrase borrowed from another language and translated 

literally word-for-word…examples that have been absorbed into English include standpoint and 

beer garden from German Standpunkt and Biergarten; breakfast from French déjeuner” (Bosco, 

2021). Using calques can be a very successful translation strategy as long as the word-for-word 

translation makes sense in the TL. If this is not the case, calques can cause confusion or sound 

unnatural.  

 Équivalence “has been considered as the essence of the translation process. Almost all 

definitions of translation advanced by various theorists employ one form or another of this 

concept…equivalence is related to the ability of the translator to maintain at least some of the same 

features of substance indicated in the original text…Catford distinguishes between two types of 

equivalence: formal equivalence, which is the occupation of the same place as in the SL text; and 

textual equivalence, which can give a probable indication of meaning” (Kashgary, 2010). Indeed, 

équivalence is  useful strategy to deploy in some contexts as without it the target reader would not 

understand the cultural significance of terms in the ST. One particular example explained on Kevin 

Costello’s course concerns the use of ‘presidente’ in Spanish as opposed to ‘prime minister’ in 

English. These words are cultural equivalents as they mean the same thing in the Spanish and 

British political systems respectively. It would be unwise to translate ‘presidente’ as ‘president’ for a 

British English-speaking reader because there is no such thing as ‘president’ in the British political 

system (Costello, 2020).  

 Translation labels are approximate equivalents of words or phrases that do not exist in the 

target language or culture. Kevin Costello, on his course on translation strategies uses the example 

of ‘alioli’ in Spanish translated as ‘garlic mayonnaise’ in English.  
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This is a clear example of how a translation label works. ‘Alioli’ is an established concept in 

Spanish cuisine, however to the majority of a British English-speaking audience it has no meaning, 

unless they have ordered something with ‘alioli’ in Spain. Even so, they may not fully understand 

what ‘alioli’ contains. Note ‘alioli’ is not the same as mayonnaise to the Spanish and it contains 

garlic, salt and olive oil. The literal translation of the word in the languages of Catalan and 

Valencian is ‘garlic and oil’. In the end the job of the translator is to research the term, understand 

its meaning and find a suitable term in English that is close as possible to the original. ‘Garlic 

mayonnaise’ is the most appropriate term to use in this situation as it communicates the idea that 

‘alioli’ is similar to mayonnaise and serves a similar function, although not perfect. Kevin Costello 

also comments “translation labels are often placed within inverted commas to show the reader that 

they are non-standard or non-conventional terms in the target language and culture” (Costello, 

2020).  

 If the translator uses translation couplets in the translation in the TT they use two translation 

strategies. Firstly, cultural borrowing (explained above) ensures the term is kept in the ST language, 

however the translator also uses a second strategy to help the reader to comprehend the term in the 

TT language. In many cases this second strategy is a definition or explanation of the ST term. 

Again, Kevin Costello explains the particular example of the term ‘Generalitat’ in Catalan. 

Although, the term is understood both in Catalonia and Spain, it is doubtful that the general British 

English-speaking reader would comprehend it or understand its significance. Therefore, the 

preferred method here would be ‘Generalitat (autonomous government of Catalonia)’ (Costello, 

2020). 

 Finally, cultural transplantation (adaptation) is explained by Kevin Costello as “a shift in 

cultural environment that sometimes provides excellent solutions to thorny cultural translation 

problems…a feature that is specific to the SL (source language) culture is expressed in the TT in a 

way that is more familiar to TL (target language) culture”. An example of this would be ‘Los cien 

mejores chistes de Lepe’ translated into British English as ‘The 100 Best Irish Jokes’ (Costello, 

2020). This strategy is very useful for translators wanting to enable the target audience to 

understand the quality and nuance of a cultural reference in the ST by translating the reference 

using an idiomatic expression in the TT. However, this can be argued to be going too far on the part 

of the translator, as they are making use of what could be referred to as ‘poetic licence’ in changing 

considerably the ST language to suit the target audience’s comprehension of the TT.  
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 I would like to highlight one particular example where I used one of the micro strategies. In 

chapter 3 (page 21) it concerned the term pitaya. Pitaya is a common fruit grown in Mexico, 

however is eaten around the world as a result of globalisation. In this case I could have left the 

original term in Spanish without translating it; ensuring maximum foreignisation and using cultural 

borrowing. However, in this case as well as cultural borrowing, I used a translation couplet. I left 

the original term pitaya due to its cultural significance in the ST and also decided to add an English 

translation, ‘dragon tree fruit’ (Aragon, 2021) as well. I did this so that the British audience would 

understand the fruit’s origin. Indeed, in my personal experience my mother would not understand 

me if I had a conversation with her about pitaya. 

 Thirdly, as each chapter begins with a Mexican recipe, I wanted to explore the use of the 

recipes throughout the novel. In Chapter 3 (page 21) roses are highlighted as the main ingredient of 

the quail recipe. The roses provoke an intense aphrodisiac emotion in the characters, especially in 

Gertrudis  which is very powerful. The author transmits a feeling of immense heat, the colour red 

and scent of roses through her description of the recipe (Castets, 2020). This formidable literary 

technique is used throughout the novel and accentuates the potency of the recipes.  

 Fourthly, I felt it important to gain a basic historical understanding of the time period — The 

Mexican Revolution (1910-1920) and the personal cost to families like Tita’s. The novel “mirrors 

both the authoritarian dictatorship of (Porfirio) Diaz and the passionate revolutionary zeal of a new 

nation finding its own modern identity, with the former symbolised by Mama Elena and the latter 

by Tita and Pedro’s great love…the extravagant excesses of the very wealthy and the concentration 

of goods and capital in the hands of few people, many of them foreigners, set the stage for the 

Mexican Revolution of 1910” (Rosenthal, 2021). The tensions and emotions that run throughout the 

novel are set against a backdrop of a country in the throws of revolution. Indeed, one particularly 

important historical reference in the ST concerns a Villista revolutionary. The term Villista refers to 

supporters of Pancho Villa. “Jóse Doroteo Arango Arámbula was the original name of Pancho Villa, 

who was born in 1878 in Durango, Mexico. During his youth he was part of a group of bandits and 

he joined the carpenter movement of the Mexican Revolution in 1910. This faction sought to bring 

down the government of Porfirio Díaz and combat the inequality that there was in the country 

(translated from Spanish)” (OKDIARIO, 2018). Due to the historical significance of the term 

Villista I left it in Spanish. However, I added ‘revolutionary’ after it so a British audience would 

understand the link to the Mexican Revolution, using a translation couplet. 
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III TRANSLATION COMMENTARY 

3.1 Relationship with client 

I would like to put on record that my experience of working with Dr. Carlos da Silva Cardoso 

Teixeira was a pleasure. I am very grateful to him for his time, expertise and patience. It was the 

first time I had engaged in this type of project and therefore I naturally felt slightly daunted at the 

beginning. However, Carlos enabled me to grow quickly in confidence and I soon felt at ease.  

 In January, I initiated our first contact in Spanish in the role of translator and client when I 

initially applied for the translation offer. In the following weeks, we discussed and agreed the 

prospective work to be translated. Carlos gave me a certain amount of freedom in my choice of 

work by Laura Esquivel which I appreciated. I believe it important to engage with material of 

personal and professional interest where possible. I was able to transmit my passion for the 

particular work to Carlos and explain the rationale behind choosing it. This included my 

background in studying the author, my personal intrigue in Mexican gastronomy and also the idea 

of magic realism in the novel. We had our first online meeting in February in our professional roles 

in which we discussed the particular work, the translation process and calendar. Subsequently, I 

proposed a budget and also answered some questions about my understanding of the work and my 

methodology as requested by Carlos. 

 I conducted the translation within a period of ten working days (part-time) and sent the 

completed translation to Carlos on 24 February. On 1 March, in our second meeting we discussed 

the translation and any necessary changes. At this point we changed our communication language to 

English in order to discuss the translation in the TL, which made sense.  

 In March, I proposed my thesis plan to Carlos and he gave me feedback on the structure and 

content before I started writing. In April I sent the finished thesis to Carlos. In our final meeting we 

discussed any changes to be made in the final month before the final deadline in May. We also 

discussed the defence of the thesis and how to prepare the presentation.  

 In conclusion, the overall communication with Carlos as my tutor was well-structured, fluid 

and constructive and I thoroughly enjoyed the experience. 
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3.2 Reflection on the translation process 

I had never taken on a translation of such length before and I was well aware of the potential 

challenges of undertaking such a task. However, I drew some comfort from the fact that I could 

translate a novel I was familiar with. Also, I was pleased with the translation genre, a source of 

personal enthusiasm and I was able to translate into my native language, English.  

 At the beginning I informed my tutor that due to work commitments, I would only be able to 

complete the translation according to a part-time schedule. This was key as I know the importance 

of adhering to deadlines so as to not put my professional image in jeopardy, albeit a simulation. As 

previously mentioned, I conducted the translation of approximately 9000 words during a period of 

10 working days. I will comment further on the success of this in my comparison of the budget and 

invoice.  

 My first linguistic task of this process was to determine which other chapter to translate, as 

well as chapter 3, already stipulated. Firstly, I read up on the content of chapters 1,2, 3 and 4 

including the storyline, characters and events in the ‘Summary of Como Agua Para Chocolate by 

Laura Esquivel’ (translated from Spanish) (Benitez, 2021). It is clear that chapter 3 (March) and 

chapter 4 (April) portray the amorous interest Pedro has for Tita, the protagonist. This is in spite of 

the fact that Pedro’s wife, Rosaura, is pregnant. ‘March’ characterises these events through the 

imagery of roses and blood and a recipe that provokes sensual and explosive reactions in the 

characters. This is especially seen in the other sister of Tita and Rosaura; Gertrudis. The themes of 

nudity and madness are explored as Gertrudis is captivated by the heat and power of the 

gastronomical elements. ‘April’ continues the depiction of these themes but somewhat calms the 

previous events and describes Tita breast-feeding Rosaura’s baby due to the mother being unable to. 

However, Tita’s role in the baby’s life is short-lived with the news of Pedro and Rosaura moving 

away, a decision incited by Mama Elena. The chapters are perhaps two of the most striking and 

captivating of the entire novel.  

 Chapter 3 contained a total of 4236 words so before making the final decision, I performed a 

word count of the other chapters. I found that chapter 4 contained 4808 words and both chapters 

equated to 9044 words in total. This played a part in deciding to translate chapter 4, as well as 

ensuring continuity for the reader.  
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3.3 Reflection on translation difficulties 

The first decision that I had to make regarding this project concerned the translation of the title of 

the novel ‘Como agua para chocolate’. The existing translation is ‘Like Water for Chocolate’.  

However, this does not transmit the intended original message as the title refers heavily to Mexican 

culture. I consulted an online discussion (WordReference, 2006) in order to understand the original 

meaning of why the novel is entitled this way. I came to the conclusion that the original title is a 

very common phrase in Mexico. The temperature of water needs to be boiling to be able to make 

good chocolate. Unlike many other countries, who use milk to make chocolate, the Mexicans use 

water, which must be very hot. This symbolism of the characters being at the height of their 

emotions but unable to express their true sentiments is seen throughout the novel. The concept of 

human passion boiling over like the water to make chocolate is an underlying theme throughout. I 

would have liked to have maintained the references to water and chocolate. However, I do not 

believe a British audience would understand the meaning of the reference. With this in mind I 

eventually settled on ‘The Bitter-Sweet Spice of Life’. I wanted to convey the idea of life’s sweet 

and amorous passions felt by the characters combined with the opposite bitter aspects of anger and 

frustration. 

 Below I will explain some of the linguistic difficulties I encountered within the text and how 

I dealt with them. Although not an exhaustive list due to space available in this thesis, I have 

included a variety of issues I found and the solutions I adopted. In the end a translator has to take 

decisions on how to translate although there may be several possibilities at their disposal. 

 I will outline in detail some of the translation problems I faced below: 

 Firstly, in Spanish when instructions are given in a recipe the passive is deployed. This can 

be seen on page 21 “Se desprenden con mucho cuidado los pétalos de las rosas…”. In English it 

sounded more natural to make the verb active. Also it is common to use the imperative to describe 

what to do with the rose petals. I opted for “Take off the rose petals carefully…”. This makes the 

text more easily read and tells the reader that to ‘take off’ is an instruction. 

 Secondly, there are several culturally specific terms such as names of people or things in the 

ST that would not be understood in the TT. The micro strategy I used is difficult to categorise, 

however it could be argued that I have used équivalence.  
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I found an approximate equivalent in English to the Mexican term whilst exercising caution so as to 

not offend. An example on page 25 concerns the use of the term gringo. Upon conducting some 

research it appears that the term means a ‘person from the United States of America’ or ‘Yankee’ or 

‘Yank’. However, it can also be used in Latin America as a general term when referring to 

foreigners. Taking all of this into account, I decided to choose the most least offensive option and 

translate the phrase in the ST “Años después los gringos le pagaron una bicoca al primo por su 

invento…” as “Years later the North Americans bought the invention off the cousin for peanuts…”. 

Also, the term gringo is best translated using a neutral term, North American (WordReference, 

2021).  

 Thirdly, on several occasions I took advantage of my native language expertise and 

translated ordinary phrases in the ST utilising idiomatic expressions in the TT. I deployed the micro 

strategy of cultural transplantation. I did this in order to allow the reader to feel as domesticated as 

possible when reading the translation. Some examples of this included: “sin piedad” (page 22) as 

“with no expense spared”; “en sus terrenos” (page 23) as “on her own turf”; and “sudaba 

copiosamente” (page 25) as “sweating like a pig”. 

 Fourthly, I found examples in Spanish in the ST of single verbs or nouns used to convey a 

message. Although common in Spanish, sometimes English requires more of a description of the 

action or concept and the use of just the verb or noun does not suffice. This is another example of 

using the micro strategy of cultural transplantation. Some examples of this in the ST include: “Un 

cosquilleo” (page 24) as “a tingling sensation”; “trastes” (page 25) as “bits and pieces” and 

“pretextando náuseas y mareos” (page 23) as “excusing herself as feeling sick and dizzy”.  

 Finally, some culturally specific references in the ST caused an issue when translating into 

English. I used the micro strategy of calque or loan translation here as this is no exact equivalent in 

English. If the reader wanted to understand better this reference they would need to do their own 

research through using the exact words in an internet search. One example was “¡Maldito manual de 

Carreño!” on page 27 used when the author is describing the manners and decency of Pedro. My 

research made clear that the reference concerned the ‘Manual de urbanidad y buenas 

maneras’ (Carreño, 1853), translated into English as ‘Manual of courtesy and good manners’. To my 

knowledge this manual does not exist in English. 
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IV BUDGET (in Spanish) 
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V INVOICE (in Spanish) 

13 



VI BUDGET AND INVOICE COMPARISON 

I planned on completing the translation in 10 working days (part-time) from 11-24 February. A full-

time working week is understood to be 8 hours a day over 5 days. Based on the total amount of 

approximately 720 euros I quoted, the hourly rate of approximately 9000 words was 18 euros.  

 In reality I began the process on Thursday 11 February by reading the two chapters and 

highlighting potential difficulties, a necessary step in the translation process. Therefore, I did not 

begin translating until Saturday 13 February (I was unable to do any translation on Friday 12 

February due to full-time work commitments). In effect, the total time I spent translating and proof-

reading was 12 days (13-24 February). In truth, on the four non-working days I worked for around 6 

hours and on the working days I spent 3 hours. In total I worked for 48 hours at an average of 15 

euros per hour. This means a loss of 3 euros per hour on the working time of 40 hours above.  

 On average experienced professional translators not using CAT tools can translate and proof-

read around 2000 words per day (250 per hour). Based on this data, a professional translator at full 

capacity, without holidays, working 40 hours for 5 days (10,000 words a week) at a rate of 

approximately 0.08 euros per word, would stand to earn up to 800 euros per week, approximately 

3200 euros per month or 41,600 euros per year. My personal performance does not differ greatly 

compared to these figures. Based on this 9000-word text, a professional translator would be 

expected to complete 225 words per hour. My average was 187.5 words per hour, a decrease in 

performance of 37.5 words per hour. In effect, I would be able to complete 7500 words per week 

instead of 10,000, giving me a maximum income of approximately 600 euros per week, 2400 euros 

per month or 31,200 euros a year.  

 I used a word counting tool to determine how many original words I could charge at full rate 

. It also told me how many repetitions and coincidences there were, charged at 50% of full rate. 

There were a total of 203 repetitions (2.24% of the whole text), enabling me to charge my full rate 

of 0.0808 euros per word for 8841 words. Therefore, according to my experience with this text, 

literary translation can be a lucrative area as the majority of the text can be charged at full rate. Had 

I charged the total 9044 words at the full rate, the total amount would have been 730.76 euros 

(before taxes). The quoted amount on this invoice was 722.55 euros (before taxes), only a small 

decrease in income of 8.21 euros.  
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 Although it can be a lucrative genre, I appreciate that not every literary translation is and 

less so when a translator is asked to translate much larger volumes, be it a significant amount of a 

work or indeed an entire book. Also, if the translator is unable to conduct a word count of the ST, 

charging by page may be the most convenient option. Consequently, literary translation can be 

charged per page as opposed to per word. According to the website of a graduate translator in her 

article on this subject How are the costs of literary translation calculated. She comments the 

following “I assume a page of 1,500 characters. Multiply the number of pages by 25 (euros) and 

you will have an approximate final (net) price” (Neidhardt, 2021). At 25 euros per page of 1500 

characters or approximately 250 words this translator is charging 0.10 euros per word. My fee for 

literary translation is 0.0808 euros per word and therefore would equate to 20.20 euros per page. 

 In terms of the translation of Chapters 3 and 4 of ‘Como agua para chocolate’ the total 

number words was approximately 9000 or 18 pages of around 500 words each. According to the 

aforementioned model 1500 characters (with spaces) or 250 words per page, the total number of 

pages would actually be double, at 36. Therefore, the total possible amount that could be charged 

(without repetitions) based on my word fee would be 727.20 euros. In this case, as my fee per word 

equates to the same as my page fee, there is no difference in charging by word or page.  

 However, it is important to note that the aforementioned translator charges differently per 

word of general translation “my basic fee for general translations from English to German is 0.25 

euros per word” (Neidhardt, 2021). According to her 25 euros fee per page, she would have been 

able to charge up to 900 euros for the 36 page translation. Yet, if she had been able to quote per 

word, she would have been able to charge a much higher fee of 2,250 euros.  

 As a result of my research in this area, I can conclude that the if a translator’s fee per word is 

considerably different to their fee per page, literary translation is not necessarily the most lucrative 

market. On the contrary, if your word and page fees are similar or the same, there is very little 

difference in monetary terms and literary translation could indeed be as profitable as other genres.  

15 



VII CONCLUSIONS 

In this thesis I have addressed several points of interest regarding the translation I conducted of 

chapters 3 and 4 of ‘Como agua para chocolate’ by Laura Esquivel. These points include: my 

reasoning for wanting to complete a literary translation; a synopsis of the chosen work and my 

translation methodology; a literature review of key sources; a description of my relationship with 

the client; a reflection on the translation process; a reflection of particular translation difficulties 

found when translating and solutions deployed to remedy these problems and a comparison between 

the original budget drawn up, actual time taken, performance and whether this particular type of 

translation was financially viable.  

 Furthermore, I have extremely enjoyed this translation project both whilst completing the 

translation and also making my commentary afterwards. It has taught me how to approach this kind 

of translation genre and has given me food for thought when conducting future literary translations. 

I have gained an appreciation for the complexity of literary texts. I am also well aware of the care 

that must be taken when translating an author’s personal words and portraying the meaning behind 

the words. Although literary translation can be a daunting ambit to work within, it is also a most 

gratifying one as I have found out.  

 Moreover, I would like to compare my initial expectations in February before starting the 

translation with how things turned out. Carlos asked me to provide a brief description of my 

understanding of the novel, the literary genre, characteristics of the work and its language (dialect, 

register and tone).  

 Firstly, in my answer I commented that the role of women was discredited during the 

historical period in Mexico. I also demonstrated my understanding of the principal theme of the 

novel: forbidden love and how the emotions of the characters are communicated through the 

Mexican gastronomy through the medium of magic realism. The secondary themes were: cruelty, 

infidelity, death, eternal love, spirits and family tradition. I believe that I understood these themes 

well in the context of the novel and worked hard to transmit them to the target reader.  

Secondly, I remarked upon the use of standard or neutral Spanish throughout the novel but was 

aware of the use of vulgar language in Mexican Spanish. There were several instances in the novel 

when I came up against dilemmas of how to translate certain culturally specific terms.  
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I reflect on this in detail in the section on translation difficulties, however one particular example 

that is a good indication of the care that I had to take over these terms concerns ‘gringo’ (North 

American) as previously explained.  

 Thirdly, I also showed my intention of adapting the translation to the British English-

speaking audience, maintaining British spelling and grammar. I am confident that I have achieved 

this. Furthermore, I also showed my awareness of the importance of translating the traditional 

Mexican recipes appropriately for a British audience so that the message behind the ingredients 

would be understood and appreciated in English. Consequently, I had to treat each recipe ingredient 

with caution so the meaning was not lost. One particular example of this was ‘pitaya’ (dragon tree 

fruit).  

 Fourthly, I demonstrated my attention to the metaphors used in the novel and the importance 

of conveying their meaning aptly to the target reader. Possibly the most pertinent example of a 

metaphor concerns the title of the novel ‘Como agua para chocolate’ and how the existing English 

literal translation does not do justice to the significance of chocolate in Mexican culture, nor does it 

communicate the double meanings of the emotions of the characters.   

 Finally, I am pleased that I chose to conduct a literary translation. I have learnt more about 

this particular novel from a different perspective; the vantage point of a translator as opposed to just 

a reader. This has enabled me to analyse the linguistic devices running through the text as I looked 

for the most appropriate way to transpose Laura Esquivel’s words. Furthermore, I have been able to 

develop my translation skills even further as a direct result of encountering difficulties in this text 

and finding solutions. I have also been fortunate to work with a competent and open-minded tutor in 

Carlos who has helped the process to run smoothly. Finally, I am pleased with my turnaround time 

for a novice translator in this field compared to a professional level of performance. I feel this 

stands me in good stead for conducting future translations within this translation discipline as well 

as others. Overall it has been a very gratifying and positive process which I will take with me into 

my professional future career.  
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9.2 Translation in English (Chapters III & IV) 

Quails in rose petals 

III. March 

 INGREDIENTS: 

 12 roses, preferably red 

 12 chestnuts 

 2 tablespoons of butter 

 2 tablespoons of corn starch 

40 



 2 drops of rose extract 

 2 tablespoons of aniseed 

 2 tablespoons of honey 

 2 garlics 

 6 quails 

 1 pitaya (dragon tree fruit) 

 Preparation method: 

  
 Take off the rose petals carefully, making sure not to prick your fingers. The prick is very 
painful but the petals can also become coated in blood. As well as altering the flavour of the dish, it 
can cause an extremely dangerous chemical reaction.  
  
 But Tita was incapable of remembering this small matter faced with the intense emotion she 
felt when she received a bouquet of roses, courtesy of Pedro. It was the first profound emotion she 
had felt since her sister’s wedding day, when she listened as Pedro declared his love for her and 
tried to hide it from prying eyes. Mama Elena, aided by her quick and sharp thinking, suspected 
what could happen if Pedro and Tita had the opportunity of being alone. Thus, getting up to her old 
tricks, until now she had been able to keep them apart from one another effectively. But a small 
matter had escaped her: as a result of Nacha’s death, Tita was the most prepared woman in the 
whole house to take up the vacant post in the kitchen, where the flavours, odours, textures and 
anything else created were completely beyond Mama Elena’s rigorous control.  
  
 Tita was the latest in a line of cooks who, since the pre-Hispanic time had passed down their 
cooking secrets from generation to generation. She was considered the best example of the 
wonderful art of cooking. Thus, her designation as official ranch cook was very well received by 
everyone. Tita accepted the position with pleasure, in spite of feeling sorrowful about the absence of 
Nacha.  
  
 Her unfortunate death had caused Tita to fall into a state of severe depression. As a result of 
her death, Nacha had left Tita very lonely. It was as if her very own mother had died. Pedro, trying 
to help her to move on, thought that it would be a nice gesture to give her a bouquet of roses on 
completing her first year as ranch cook. But Rosaura, pregnant with her first child, did not share the 
same opinion, and as soon as she saw him appear with the bouquet in his hands and give it to Tita 
instead of her, she stormed out of the room and burst into tears.  

 Mama Elena, with just one look, ordered Tita to leave the room and  

41 



get rid of the roses. Pedro realised his wrong quite late. But Mama Elena, returning a fitting glance, 
let him know that he could still right his wrong. Therefore, excusing himself, he left in search of 
Rosaura. Tita pressed the roses so hard against her chest that, when she reached the kitchen, the 
roses, originally pink in colour, had become red as a result of Tita’s blood-stained hands and chest. 
She had to think quickly what to do with the roses. She had to admit that they were really beautiful! 
Throwing them in the bin was not an option, firstly because she had never before received flowers 
and secondly, because they were from Pedro. Suddenly she heard Nacha’s voice clear as day, 
dictating her a pre-Hispanic recipe which used rose petals. Tita had half forgotten it; in fact it 
required pheasants and the ranch had never reared that type of bird. The only thing that they had at 
that time were quails, so she decided to slightly alter the recipe so she could use the flowers.  
  
 Without another thought, she went out to the courtyard and got on with chasing quails. After 
catching six she brought them into the kitchen and got ready to slaughter them, nothing too easy 
after having cared for and fed them for such a long time. Taking a deep breath in, she grabbed the 
first one and broke its neck like she had seen Nacha do so many times, but she did it with such little 
force that the poor quail did not die, instead it pitifully ran around the kitchen struggling, with its 
head hanging off on one side. This image horrified her! She understood at once that she could not 
be so weak with the killings: she had to do it meaningfully or it would only cause her more pain 
than necessary. At that moment she thought about how good it would be to have Mama Elena's 
strength. Mama Elena killed them by cutting their throats with a swift blow, with no expense 
spared. Well, in fact it was not quite like that. However Tita was an exception to the rule. She had 
been killing the quails ever since she was a girl, bit by bit, and she still wasn’t able to make the final 
blow. Pedro and Rosaura’s wedding had left Tita like the quail, with a fractured head and damaged 
soul, and before she let the quail suffer the same misery as her, in an act of pity she decisively 
finished it off. With the remaining ones it was a lot easier. She only had to imagine that each quail 
had a soft-boiled egg stuck in its crop and that she was pitifully relieving them of the agony by 
giving them a good twist of the neck. When she was a girl she often wanted to die before having a 
same old soft-boiled egg for breakfast. Mama Elena made her eat it. She suffered as her oesophagus 
would close up tightly, really tightly, making her unable to swallow anything, until her mother gave 
her a smack which miraculously got rid of the knot she had in her throat. From that moment on she 
was able to stomach the egg with no problem at all. She then felt calmer and was able to move 
forward with dexterity.  
  
 It seemed as if Nacha herself had returned in Tita’s body doing her job as she always had: 
plucking the birds with her bare hands, disembowelling them and putting them on to fry.  
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 After you have plucked and hollowed out the quails, collect them up and tie their feet 
together, to maintain them in an attractive position while you brown them in butter, dust them with 
pepper and salt to your liking. It is important to pluck the quails dry, as immersing them in boiling 
water alters the taste of the meat. This is one of the uncountable cooking secrets that you only 
acquire with practice.  

 As Rosaura had not wanted to participate in the culinary activities ever since she burned her 
hands on the griddle, she understandably ignored the secret we have mentioned previously and 
many other food tips. However, who knows whether through wanting to impress Pedro, her 
husband, or wanting to establish a rivalry with Tita on her own turf, on one occasion Rosaura tried 
to cook. When Tita wanted to give her some helpful advice, Rosaura became incredibly annoyed 
and asked her to leave her alone in the kitchen.  

 Obviously the rice was a step too far for her, the meat was too salty and she burned the 
dessert. No one at the table dared to show any sign of their displeasure, apart from Mama Elena 
who in way of a suggestion commented:  
  
“Being the first time Rosaura has cooked, I do not think that it has gone too badly. What do you 
think Pedro?” 
  
 Pedro, making an extra special effort, replied without wanting to hurt his wife:  
  
 “No, for a first time it is not too bad.”  
  
 Of course that afternoon the whole family fell ill with stomach ache. 
  
 It was a real shame, but of course not as bad as what had happened on the ranch that day. 
The fusion of Tita’s blood with the rose petals that Pedro had gifted her turned out to be explosive.  
  
 When they sat down at the table there was a lightly tense atmosphere, but it did not get out 
of control until the quails were served. Pedro, not happy enough with making his wife jealous, not 
able to contain himself, on taking his first bite of the dish, exclaimed lustfully closing his eyes: 
  
 “This is to die for!” 
  
 Although Mama Elena recognised that it was an exquisite stew, she showed her discontent 
with the comment: 
  
 “It is too salty.” 

 Rosaura, excusing herself as feeling sick and dizzy, could not eat any more than three 
mouthfuls. Whereas something strange was happening to Gertrudis.  

 It seemed that the food she was ingesting produced an aphrodisiac effect, as she started to 
feel an intense feeling of heat which overwhelmed her legs.   
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A tingling sensation in the middle of Gertrudis’ body prevented her from sitting properly in her 
chair. She began to sweat as she imagined what she would it would be like on horse back, followed 
by a Villista revolutionary, such as the one she had seen a week before coming into the town square. 
He smelled of sweat, earth, an uncertain and dangerous new dawn, life and death. She was on the 
way to the market accompanied by Chencha the servant, when she saw him coming up Black 
Stones Road. He was leading from the front, obviously in charge of the troop. They exchanged 
glances and what she saw in his eyes made her shudder. He had spent many nights by the fire 
desiring the company of a woman he could kiss, a woman he could embrace, a woman… like her. 
She took out her handkerchief and tried to rid herself of all sinful thoughts along with the sweat on 
her brow.  

 But it was useless, something strange was happening to her. She tried to find support in Tita 
but she was absent, she was sitting on the chair, quite correctly as a matter of fact, but there was no 
sign of life in her eyes. It even seemed that in a strange alchemy phenomena of purification her 
being had dissolved in the roses sauce, in the quails’ body, in the wine and in each of the distinctive 
odours of the food. All of this permeated voluptuously, aromatically, sizzlingly and completely 
sensually into Pedro’s body.  
  
 It seemed that they had discovered a new code of communication in which Tita was the 
transmitter, Pedro the receiver and Gertrudis the one lucky enough to synchronise this unique sexual 
relationship, through food.  
  
 Pedro did not resist it, he let it consume ever part of his being unable to take his eyes off 
Tita. He said to her: 

 “I have never tried anything so exquisite, thank you very much.”  

 It has to be said that it is a delicious dish. The roses give it a highly refined taste.  

 When you have taken the petals off, ground them in the mortar together with the aniseed. 
Separately, brown the chestnuts on the griddle, shell them and boil them in water. After, make them 
into a puree. Finely ground the garlics and brown them in butter; when they take on a transparent 
look, add the chestnut puree, honey, ground pitaya (dragon fruit), rose petals and salt to your liking. 
To thicken the sauce a little, you can add two teaspoons of corn starch. Lastly, sieve it and add only 
two drops of roses extract, no more, as you run the risk of it being very strong-smelling and having 
an overpowering taste. As soon as you have added seasoning take it off the heat. Only immerse the 
quails for ten minutes in this sauce so they are coated in the flavour and then take them out.  

 The aroma of the roses extract is so intense that the mortar  
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you use to ground the petals will be coated with the sauce for several days.  

 Gertrudis was the one in charge of washing the mortar as well as all the other bits and pieces 
that were used in the kitchen. She always did this chore after lunch, in the courtyard, so she could 
take advantage of feeding the animals what was left at the bottom of the pot. Also, as there were 
quite a lot of kitchen bits and pieces, she found it easy to wash them in the sink. But the day of the 
quails she did not do that. Instead she asked Tita if she would do it for her as a favour. Gertrudis 
really did not feel herself as she was sweating like a pig all over her body. The beads of sweat that 
appeared were pink in colour and had a pleasant and intense odour. She felt an irresistible need to 
have a bath and she quickly went to prepare it.  

 At the back of the courtyard, next to the pen and the barn, Mama Elena had had a basic 
shower room installed. It was a small room made with connected wooden planks, however in 
between each of them there were cracks large enough that you could see quite easily who was 
taking a shower. In any case it was the first shower room the town had ever had. Mama Elena’s 
cousin, who lived in Sant Antonio, Texas, had invented it. Two metres above it had a forty litre 
capacity tank, which you had to fill up with water beforehand, so it worked by gravity. It was hard 
work taking pails full of water up the wooden steps, but in the end it was a real pleasure turning the 
key and feeling the water pour all over your body in one go and not in dribs and drabs, unlike 
having a bath by the cupful. Years later the North Americans bought the invention off the cousin for 
peanuts and perfected it. They manufactured thousands of showers without the need for the famous 
tank, as they used plumbing to make them work.  

 If only Gertrudis had known! The poor girl went up and down ten times filling those pails 
up. She was close to passing out as the unforgiving task intensified the blazing heat that she had to 
work through. The only thing that encouraged her was the wonderful prospect of having a 
refreshing wash. However, unfortunately she was not able to enjoy it in the end as the drops that fell 
from the shower did not reach her body: they evaporated before coming into contact with anything. 
The heat that her body gave off was so intense that the wooden planks started to crackle and burn. 
Faced with the prospect of being toasted alive by the flames she ran out of the pigpen, without a 
single care, completely naked.  

 By that time the odour of roses that her body gave off had travelled a long, long way. All the 
way to the edge of town, where revolutionaries and the police were waging a cruel battle. Amongst 
them that Villista revolutionary stood out for his bravery, the one that had come into town a week 
before along Black Stones Road and had crossed paths with her in the square.  
  
 A pink cloud appeared before him, it completely engulfed him and made him make 

45 



swiftly towards Mama Elena’s ranch. Juan, the name of the individual, abandoned the battle ground 
leaving behind a half-dying enemy, without knowing why. A higher power was controlling his 
actions. What drove him was a powerful need to reach something unknown in a vague destination 
as soon as possible. It had total control over him. The odour of Gertrudis’ body guided him. He 
arrived just in time to discover her running around in the middle of the field. At that moment he 
knew what he had gone there for. This woman badly needed a man to put out her blazing fire that 
was burning at her core. A man equally in need of love like her, a man like him.  

 Gertrudis stopped running around as soon as she saw him coming towards her. She was 
completely naked, with her hair loose and flowing down to her waist and giving off a dazzling 
energy, she represented what could only be described as a combination of an angelic and hellish 
woman. The delicateness of her face and the perfection of her untarnished and pure body contrasted 
with the passion and lust that hastily came out of her eyes and pores. These elements, combined 
with the sexual desire that Juan had restrained for so long while fighting in the mountains, made the 
encounter spectacular for both of them.  
  
 Without breaking his gallop in order to not waste time, he leaned towards her, took her by 
the waist and put her up onto the horse in front of him, sitting her face-to-face with him and 
whisked her away. The horse, apparently also under the influence of a higher power, set off 
galloping as if it knew exactly where the final destination was, despite the fact that Juan had let go 
of the reins to be able to passionately embrace and kiss Gertrudis. The movement of the horse 
became mixed in with the movement of their bodies while they enjoyed their first moment of 
pleasure at full gallop, albeit with great difficulty.  

 It all happened so fast that the ones charged with locating Juan were unsuccessful in their 
task. They were disappointed and turned around. They reported back that the captain had suddenly 
gone mad during the battle and for this reason he had deserted the army.  

 Generally, that is the way that history is written, based on eyewitness accounts, but they do 
not always match up with reality. In fact, Tita’s point of view regarding what happened was 
completely different to the revolutionaries. She had watched everything from the courtyard where 
she was washing the kitchen bits and pieces. She did not miss a thing in spite of her vision being 
blocked by a cloud of pink vapour and the flames from the bathroom. By her side, Pedro was also 
lucky enough to witness the spectacle. In fact, he had left the courtyard to take a ride on his bicycle. 
Almost as if they were silent film spectators, Pedro and Tita were moved to tears, seeing their 
heroes make love which for them was forbidden. There was a moment, a particular instant when 
Pedro could have change the course of history.  
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Taking Tita by the hand he plucked up the courage to say: 

 “Tita…” 

 But that was all. He did not have time to say anything else. The sad reality of the situation 
prevented him. Mama Elena was heard shouting asking what was happening in the courtyard. If 
Pedro had asked Tita to run away with him at that moment, she would not have even given it a 
second thought, but she did not do it. Instead in a flash he was on his bike pedalling away his anger. 
She could not get the image of Gertrudis running around the field out of her head… completely 
naked! Her large breasts wobbling around from one side to another mesmerised him. He had never 
seen a woman naked. In the most intimate moments with Rosaura he had never felt a desire to see 
her in the nude or caress her. In these cases he always used the bridal sheet, which only left the 
appropriate parts of his wife visible. When it was all over, he distanced himself from the bedroom 
before she would realise. Whereas, now, he found himself curiously wanting to see Tita naked, for 
an extended period of time. He was sniffing around, attempting to find out what every inch of her 
spectacularly stunning body was like. Surely it was similar to Gertrudis’, no surprise they were 
sisters. The only part of Tita’s body that he knew well, apart from her face and hands, were her 
rounded calves that he had managed to see on one occasion. That memory tormented him at night. 
He longed to put his hand on that particular area of her skin and then all over her body just as he 
had seen the man do to Gertrudis: passionately, without restraint and lustfully.  

 Tita, for her part, tried to scream at Pedro to wait, to take her far away, where they would be 
able to love one another, where rules that had to be followed and respected had not been invented 
yet, away from her mother, but her throat did not produce such a sound. Her words were tied in a 
knot and they drowned each other before coming out. She felt so alone and abandoned! A typically 
Mexican stuffed nogada chilli left on the tray after a great banquet would not feel worse than her. 
The times she had found herself  alone in the kitchen eating one of these delicious chillies so it did 
not go bad. If you do not eat the last chilli on the tray, it is usually because you do not want to 
appear greedy although you would love to devour it, but you do not dare. This is how a stuffed chilli 
containing all the expected flavours: the sweetness of the candied cactus, the heat of the chilli, the 
subtlety of the nutty nogada sauce and the freshness of the pomegranate goes to waste. A 
marvellous typical Mexican nogada chilli! Absolutely delightful! Inside it contains all the secrets of 
romance, but no one will be able to unravel the mystery because of the importance of decency. 
Bloody decency! The bloody Carreño manual of good manners! Because of its existence people do 
not use their bodies for what they are supposed to be for, instead let them wither away little by little 
irredeemably. And bloody Pedro is so decent, so correct, so manly, so… so beloved! 

 If Tita had known then that she would not have to wait so long 
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to become acquainted with romance she would not have been so exasperated at that moment.  

 The second time Mama Elena shouted, she did it with great worry in her voice in rapid 
search of answers. Tita did not know what she was going to tell her mama first, that the back of the 
courtyard was on fire, or Gertrudis had run away with a Villista revolutionary on horseback…  and 
she had been naked.  

 She decided to give a version in which, the police, who Tita detested, had come in droves, 
set fire to the bathrooms and kidnapped Gertrudis. Mama Elena believed the whole story and 
became ill with sorrow, but she was about to die when she was filled in a week later by father 
Ignacio, the parish priest — who knows how he knew — that Gertrudis was working in a brothel on 
the border. Mama Elena forbade the name of her daughter being mentioned and set about burning 
her photos and birth certificate.  

 However, not even the fire nor the years that have gone by have been able to get rid of the 
intense odour of roses that the place where the shower was before gave off, but is now a 
departmental building car park. Pedro and Tita were also not able to erase from their mind the sights 
they had seen which had made an impression on them forever. Ever since that day the quails in rose 
petals became a silent memory of the fascinating experience.  

 Tita used to prepare the dish each year as an offering to the freedom that her sister had 
achieved and she took extra care with the quail decoration.  

 You can put the quails on a large serving plate, pour the sauce over them and decorate them 
with an untouched rose in the middle and the petals on the sides, or you can serve it on individual 
plates instead of the serving plate.  

 Tita preferred it like this, as by doing it like this she did not risk spoiling the delicate 
decoration of the quails when serving them. As a matter of fact she specified this in the cooking 
book she started writing that same night, after knitting a good section of her bedspread, as she did 
daily. While she knitted, the images of Gertrudis running around the field went round and round in 
her head, as well as others about what she imagined must have happened afterwards, when she had 
lost sight of her sister. Clearly her imagination was quite limited in that respect, through lack of 
experience.  

 She was curious to know if Gertrudis had put on some kind of clothes, or if she was still 
naked… completely exposed! She was worried that Gertrudis would catch a cold, the same as she 
would, but she came to the conclusion that she probably would not. It was most likely she would be 
next to the fire, in the arms of her man and that would definitely keep her warm.  

 Suddenly an idea crossed her mind which made her get up to look up at  
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the starry night sky. She knew, as she had experienced it first hand, how powerful fire can be to the 
human eye. It is capable of producing as much light as the sun. Taking this into consideration, what 
would happen if Gertrudis looked up at a star? Surely the warmth of her body, ignited by love, 
would be able to travel along with her gaze through space without losing her energy, until she 
settled on the bright star that she had been drawn to. These great stars have survived for millions of 
years thanks to the fact that they take care not to absorb the burning energy that all the lovers of the 
world transmit them night after night. If they did let this energy affect them, it would generate 
enough heat to break them into a thousand pieces. Therefore on receiving the gazes, they reject 
them immediately, reflecting them back to the Earth like a maze of mirrors. For this reason they 
continue shining so brightly every night.  

 For this reason Tita had faith that if she could discover what her sister was seeing at that 
moment amongst all the stars in the sky, she would receive a bit of the heat that Gertrudis did not 
need.  

 Well, that was the hope, but no matter how much she looked at each star in the sky she did 
not feel any kind of heat, rather quite the opposite. Disconcerted she went back to bed thoroughly 
convinced that Gertrudis was placidly sleeping with her eyes firmly shut and therefore, the 
experiment had not worked. She covered herself up with the bedspread, as it was three layers thick 
by that point, looked over the recipe she had written to see if she had forgotten to note down 
something and said: “Today is the day we ate this dish, the day that Gertrudis left us.”  

Guajolote (indigenous Yucatán Peninsula turkey)  
in traditional Mexican mole almond and sesame sauce 

IV. April 

 INGREDIENTS: 

 1/4 mulato chilli (dark coffee colour) 

 3 pasilla chillies (black colour) 

 3 ancho chillies (reddish coloured against the light) 

 A handful of almonds 

 A handful of sesame seeds 

 Guajolote broth 

 A sponge cake (1/3 traditional concha Mexican traditional sweet bread) 

49 



 Peanuts 

 1/4 onion wine 

 2 bars of chocolate 

 aniseed 

 vegetable oil butter 

 clove 

 pepper 

 sugar 

 chilli seeds 

 5 cloves of garlic 

 Preparation method: 

  
 Two days after slaughtering the guajolote, wash and boil it in salt. The guajolote meat is 
tasty and still exquisite if it has been fattened up carefully. You can achieve this by keeping the 
poultry in clean pens, fed on a lot of grain and water.  

 Fifteen days before slaughtering the guajolote, start to nourish them with small walnuts. On 
the first day start with one (walnut), the next pop two in their beaks and continue like that 
successively until the ration gets larger, until the eve of the slaughter when it is does not matter how 
much corn they decide to eat for the remainder of the time.  

 Tita was very careful to fatten up the guajolote carefully, as she was very interested in 
making a good impression at the most important ranch festivity: her nephew’s christening, Pedro 
and Rosaura’s first son. This event deserved special food with traditional Mexican mole made with 
chillies and spices. For the occasion she had adorned a special clay dinnerware with Roberto’s name 
on it, as this was the name of the charming baby. Family and friends could not keep their eyes off 
the little boy and gave him numerous presents. Totally against Tita’s previous expectations, she felt 
intense affection towards the boy, completely forgetting that he was the result of the marriage of her 
sister and Pedro, the love of her life.  

 With sincere enthusiasm she went about preparing the mole the day before for the 
christening. Pedro got wind of the fact that she was cooking up something new and interesting. The 
sound of the pans clanging against one another, the odour of the almonds being browned on the 
griddle, the sweet-sounding voice of Tita, singing while she cooked, had all awoken his sexual 
desire. Almost as if 
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lovers know that the moment of an intimate encounter is approaching, in the presence of the 
closeness, the odour of being loved, or the mutual caressing in previous foreplay. In this way these 
sounds and odours, above all of the browning sesame seeds, made it clear to Pedro that a true 
culinary pleasure was being cooked up.  

 Brown the almonds and sesame seeds on the griddle. Also brown the stemmed ancho 
chillies, but not a lot so they do not become bitter. You have to do this in a separate pan, in a little 
vegetable oil butter. Afterwards ground them with a stone together with the almonds and sesame 
seeds.  

 Tita, on all fours, leaning towards the grinding stone, was moving in a rhythmic fashion 
while she grounded the almonds and sesame seeds. Underneath her blouse her breasts were 
wiggling freely as she never used a bra. Beads of sweat dripped off her neck and rolled down 
between her cleavage which was flanked by her round and hard breasts.  

 Pedro, not being able to resist the odours that emanated from the kitchen, moved towards 
her, becoming mesmerised in the doorway upon seeing Tita in such a sensual posture.  

 Tita looked up without stopping what she was doing and her and Pedro’s eyes met. 
Immediately, their arousing glances became transfixed in such a way that anyone who had seen 
them would have only noticed a single glance, a single rhythmic and sensual movement, a singular 
agitated breath and an identical desire. They stayed transfixed on each other in a moment of love 
ecstasy until Pedro looked away and started staring at Tita’s breasts. She stopped grounding, 
straightened herself up and proudly pushed her breast out so Pedro could clearly see it. This 
encounter changed their relationship forever. As a result of that penetrating look that transcended 
her clothes, nothing would ever be the same again. Tita knew first-hand why being in contact with 
fire changed the composition of the elements, why a piece of dough changes into a pancake, why a 
breast that has not experienced the passion of love is a lifeless one, a completely useless ball of 
dough. In only a few instants Pedro had transformed Tita’s breasts, from pure to voluptuous, 
without even having to touch them. If it had not been for the arrival of Chencha, who had been to 
the market to get the ancho chillies, who knows what would have happened between Pedro and 
Tita; perhaps Pedro would have completely smothered Tita’s breasts, but unfortunately, it was not 
like that. Pedro, lying about having gone to get a glass of water with lemon and chia seed, drank it 
quickly and left the kitchen. Tita, her hands trembling, tried to continue making the mole acting as if 
nothing had happened.  

 When the almonds and sesame seeds are well grounded, mix them with the broth which you 
cooked the guajolote in and add salt to your liking. In a mortar ground the clove, cinnamon, 
aniseed, pepper, and lastly the 
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sponge cake which you will have fried in vegetable oil butter with chopped onion and garlic.  
  
 Mix and fold it all in with the wine straight away.  
  
 While Chencha grounded the spices, she tried in vain to get Tita’s attention. But however 
much she dressed up what she had witnessed in the square and narrated it in the greatest detail, she 
only managed to keep Tita interested for short periods. She even gave great detail about the 
violence of the battles that had taken place in the town, but to no avail. Today, Tita could only think 
about the emotional episode she had just experienced. Furthermore, Tita knew exactly what 
stimulated Chencha to tell her these things. As Tita was no longer the girl that got frightened by the 
stories about the weeping woman, the witch that sucked on children, the bogeyman and other 
horrors, now Chencha tried to frighten her with stories of hangings, executions, dismembered 
bodies, throat cutting and even sacrifices of people who were unlucky enough to have their heart 
taken out in the middle of the battlefield! In some ways she would have liked to have fallen under 
the spell of Chencha’s funny stories and ended up believing her lies, including the one about Pancho 
Villa, a famous revolutionary leader, who took out the bleeding hearts of his enemies to eat them, 
but it was not the right moment.  

 Pedro’s glances had made her regain confidence in the love that he had for her. She had 
spent months haunted by the idea that, either Pedro had lied to her on the wedding day when he 
declared his love for her just to make her suffer, or over time Pedro had truly fell in love with 
Rosaura. This insecurity had surfaced when he had inexplicably stopped congratulating her on her 
cooking. Tita went to a lot of effort in great angst to cook a bit better every day. Hopeless, at night, 
obviously after knitting a good amount of her bedspread, she came up with a new recipe with the 
intention of recovering the relationship between herself and Pedro which had emerged as a result of 
food. During this period of suffering her best recipes were born. Almost how a poet plays with 
words, she played with the ingredients as she pleased and also with amounts, achieving amazing 
results. But in the end, all her efforts were in vain. She did not manage to get a single word of 
approval from Pedro’s lips. What she did not know was that Mama Elena had ‘asked’ Pedro to 
abstain from praising the food, as Rosaura suffered from insecurity, for being fat and deformed 
because of her pregnancy. As if this was not enough, Rosaura did not want to have to put up with 
hearing comments Tita received about her delicious cooking. 

 Tita felt so lonely during this period. It was such a surprise to Nacha! She hated everyone, 
including Pedro. She was convinced that she would never love anybody else while he was alive. Of 
course these convictions vanished into thin air when she first held Rosaura’s child in her arms.  
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 It was a cold March morning, she was in the chicken coop collecting the eggs that the hens 
had just laid, in order to use them for breakfast. Some were still warm, so she put them down her 
blouse, holding them close to her breast, to reduce the chronic cold that she suffered from and had 
lately been getting worse. She had got up before everyone else, as ever. But today, she had risen half 
an hour earlier than she normally did, to pack a suitcase with Gertrudis’ clothes. She wanted to take 
advantage of the fact that Nicolás was leaving to round up the cattle, to ask him if he could please 
get the suitcase to her sister. Of course, she did this behind her mother’s back. Tita decided to send 
the suitcase in spite of the fact that she could not get the image out of her mind of Gertrudis naked. 
Of course Tita would not accept that as a result of he sister’s job in the brothel on the border she 
was required to be naked, rather because she did not have any clothes to put on. Quickly she gave 
Nicolás the suitcase with the clothes and an envelope with the address of the club where he would 
possibly find Gertrudis. Then Tita returned to her work. Suddenly, she heard Pedro preparing the 
carriage. It surprised her that he was doing it so early, but when she saw the sunlight she realised 
that it was already very late and preparing a case for Gertrudis, with her clothes which were a part 
of her past, had taken up more time than she could have imagined. It was not easy filling the 
suitcase with the clothes of their first communion, the three of them together. The candle, book and 
photo outside the church fitted in no problem, but she could not forget the taste of the traditional 
Mexican tamal (filled corn leaves) and atole (cornflour drink) that Nacha had prepared for them and 
they had eaten afterwards in company of their friends and family. There was enough room for the 
little sweet yellow apricots, but not the laughs when they used to play altogether in the school 
playground, nor our teacher Jovita, nor the swings, nor the odour of her room, nor the odour of the 
recently whipped chocolate. The good thing is that there was not any room for neither the beatings 
nor the scoldings of Mama Elena. Tita closed the suitcase firmly before they were able to sneak 
inside.  

 She went out to the courtyard right at the moment when Pedro was desperately shouting for 
her. He had to go to Eagle Pass to see Doctor Brown, the family doctor, and Pedro could not find 
Rosaura anywhere. Rosaura had started having labour pains. Pedro asked Tita to attend to Rosaura 
while he was away.  

 Tita was the only one who could do it. There was no one left at home: Mama Elena and 
Chencha had already gone to the market, with the intention of stocking up the pantry as they were 
expecting the birth in any moment and they did not want to be short of anything essential. They had 
not been able to go before, due to the arrival of the police and their worrying stay in the town had 
prevented them from going. They did not know that while they were away the boy would be born 
more quickly than anyone could have imagined, in fact as soon as they left, Rosaura had gone into 
labour.  

 Tita was left with no other option but to be by her sister’s side to  
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 accompany her, hoping that it would be for a short time. She was not interested in the 
slightest in meeting the new baby boy or girl or whatever it was going to be. But she had never 
expected the police to detain Pedro preventing him from getting to the doctor. Nor had she expected 
Mama Elena and Chencha to be unable to return home due to a shoot-out in the town which resulted 
in them having to take refuge in the Lobo family’s home. Therefore because of all of this the only 
one present at the birth of her nephew would be Tita, just her luck! 

 During the time she spent at her sister’s side she learnt more than she had during all the time 
she had studied at the town school. She cursed like no tomorrow her teachers and her mother for not 
telling her at any time what had to be done during labour. What good was it knowing the names of 
the planets and the Carreño manual of good manners from start to finish if her sister was about to 
die and she could not do anything to help her? Rosaura had fattened up 30 kilograms during her 
pregnancy, which made it an even more difficult job to deliver a baby for an inexperienced Tita. 
Leaving aside how fat her sister was, Tita noticed that Rosaura’s body was blowing up enormously. 
Firstly her feet and then her face and hands. Tita wiped the sweat off Rosaura’s brow and tried to 
give her some words of encouragement, but Rosaura did not seem to be listening.  

 Tita had seen some animals being born, but those experiences did not help her at all in those 
moments. On those occasions she had only been a spectator. The animals knew exactly what they 
had to do, whereas she knew absolutely nothing. She had prepared the sheets, the hot water and 
some sterilised scissors. She knew she would have to cut the umbilical cord, but she did not know 
how or when or at what point. She knew that she had to pay attention to the new born creature as 
soon as it arrived into the world, but she did not know what was required. The only thing she knew 
was that he or she had to be born, and she had know idea when! Tita got down between her sister’s 
legs to have a look as much as she could but she saw nothing. There was only a dark, silent and 
deep tunnel. Tita, on all fours in front of Rosaura, in great desperation asked Nacha to shine a light 
on the situation in those moments. If it was possible for Nacha to dictate cooking recipes, it was 
also possible for her to help during these difficult moments! Someone had to help Rosaura from the 
great beyond, because the people on the ground did not have a clue. Tita did not know how long she 
was down on her knees praying, but when she finally opened her eyes, the dark tunnel had 
completely transformed all of a sudden into a red river, an uncontrollable volcano on ruptured 
paper. Her sister’s flesh opened to make way for new life. Tita would never forget that sound or 
image of her nephew’s head triumphantly coming out fighting for his life. It was not the most 
beautiful head, rather it looked like a sugar cone, due to the pressure that the bones had been under 
for so many hours. But to Tita it was the most beautiful head she had ever seen in her life. The 
sound of the boy’s crying filled all of the empty space in Tita’s heart. From that moment she knew 
she would be able to love once again: life, this boy, Pedro, even her sister, although she had hated 
for 
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so long. She took the boy in her arms, she carried him over to Rosaura, and they cried together for a 
while, both cuddling him. Afterwards, following the instructions that Nacha gave her in her ear, she 
knew the exact steps she had to follow: cut the umbilical cord in the correct place and at the right 
moment, clean the boy’s body with sweet almond oil, tie up the belly button and dress him. She had 
no problem in knowing how to firstly put on his t-shirt and then his shirt, bandage the belly button, 
put on a sheet fabric nappy, then a corn nappy, a flannel to cover his legs, a small blouse, socks and 
shoes and lastly, using a plush blanket to cross his arms against her breast so he would not scratch 
his face. When Mama Elena and Chencha arrived that night accompanied by the Lobo family, they 
were impressed with what a professional job Tita had done. Wrapped up like a taco (corn pancake), 
the boy was sleeping peacefully.  

 Pedro did not arrive with Doctor Brown until the following day, after being freed. His return 
calmed everyone. They feared for his life. Now they just had to worry about Rosaura’s health as she 
was still very fragile and swollen. Doctor Brown examined her thoroughly. It was at the moment 
that they knew how dangerous the birth had been. According to the doctor, Rosaura had suffered a 
eclampsia pregnancy complication that could have killed her. He was very surprised that Tita had 
helped her with such composure and decisiveness in such unfavourable conditions. Who knows 
what stood out to him more, the fact that Tita had attended to Rosaura alone with no prior 
experience or the fact that he had discovered all of a sudden that Tita, the girl with the wonky teeth, 
the way that he had remembered her, had completely transformed into a beautiful woman right 
underneath his nose. Ever since the death of his wife, five years previously, he had not felt attracted 
to any woman. The pain of losing his spouse, only just recently married, had left him numb when it 
came to love during all these years. He felt a strange feeling when he looked at Tita. A tingling 
sensation came over his whole body, awakening and stimulating his dormant feelings. He looked at 
her as if it were the first time he had ever done so. Her teeth now seemed very pretty to him, they 
now occupied a grand proportion of her perfectly formed and subtle facial features.  

 Mama Elena’s voice interrupted his thoughts.  

 “Doctor, would it be a problem for you to come twice a day, until my daughter is out of 
harm’s way?” 

 “Of course not! In the first instance it is my obligation and in the second, it is a pleasure to 
visit your wonderful home."  

 It was true luck that Mama Elena was so worried about her daughter’s health that she did not 
pick up on the special interest  
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John showed in Tita, as if she had noticed she would not have opened so confidently the doors of 
her home to him. For the moment the doctor did not present any kind of problem to Mama Elena; 
the only thing that worried her was that Rosaura was not producing milk. In the town, fortunately, 
they found a nursemaid who took care of breastfeeding the boy. She was a relation of Nacha, she 
had just had her eighth child and she happily accepted the honour of feeding Mama Elena’s 
grandson. She did it marvellously for a month, until one morning, when the woman was on her way 
to the town to visit her family, she was hit by a wayward bullet that had gone astray from a shoot-
out between rebels and police and died from her injuries. One of her relations informed the ranch of 
the news, just as Tita and Chencha were mixing together all the ingredients of the mole in a big clay 
pot.  

 This is the last step and you do it when all of the ingredients are grounded as indicated: 

 Mix them in a pot, add the pieces of guajolote, the bars of chocolate and the sugar to your 
liking.  

 When it is thickened, take it off the heat.  

 Tita finished the mole preparation on her own, as Chencha, as soon as she received the news, 
immediately went to the town to try to get another nursemaid for her nephew. She did not return 
until nightfall and had no success. The baby cried, infuriated. They tried to give him cow’s milk and 
he rejected it. Tita then tried to give him tea, just as Nacha had done with her but it was no good: the 
boy rejected that as well. It occurred to her to wrap him in the shawl that Lupita the nursemaid had 
left there, thinking that the boy would calm down when he smelled the familiar smell from it, but in 
fact, the boy cried even more, as the smell reminded him that he would be fed soon and he did not 
understand why there was a delay. He looked for milk in Tita’s breasts. If there is anything in life 
that Tita was not able to resist it was when a hungry person asked to be fed and she could not help 
them. It made her very distressed. And as a result of not being able to contain herself any longer, 
Tita opened her blouse and offered the boy her breast. She knew it was completely dry, but at least 
he could suck on it and it would keep him occupied while she decided what to do to relieve his 
starvation.  

 The boy became hooked on her nipple with desperation and sucked and sucked, with such 
enormous force, that he managed to get milk out of Tita. When she saw that the boy regained little 
by little an element of calm on his face and she heard him swallow, she suspected that something 
extraordinary was happening. Was it possible that the boy was feeding off her? To make sure, she 
took the boy off her breast and she watched how some milk squirted out. Tita could not understand 
what was happening. It was not possible for a single woman to produce milk, it could only be  
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a supernatural occurrence and there was no explanation at that particular moment. As soon as the 
boy realised that they had taken him away from his food he started to cry again. Tita immediately 
started breastfeeding him again, until he was not hungry anymore and he was placidly sleeping, like 
a holy child. She was so engrossed in watching the boy that she did not realise when Pedro came 
into the kitchen. At that moment Tita was Ceres personified, the God of food.  

 Pedro was not at all surprised nor did he need an explanation. Captivated by what he saw 
and smiling, he came closer to them, leaned in and gave Tita a kiss on her forehead. Tita removed 
the boy from her breast, as he was already satisfied. Then Pedro’s eyes contemplated what he had 
really seen before underneath her clothes: Tita’s breasts. Tita attempted to cover herself up with her 
blouse, Pedro helped her without making a sound with great affection. As they did it, they felt a 
series of emotions which took them over: love, desire, affection, lust, embarrassment… fear of 
being found out. The sound of Mama Elena’s footsteps on the wooden flooring opportunely warned 
them of the danger. Tita managed to adjust her blouse correctly and Pedro take a step back from her 
before Mama Elena came into the kitchen. In such a way that when she opened the door she could 
not find, within what social norms allow, anything to worry about. Pedro and Tita pretended 
everything was hunky-dory. However, there was a strange atmosphere that made Mama Elena 
sharpen her senses and try to discover what was causing her to be unsettled.  
  
 “Tita, what happened in the end with that boy? Did you manage to get him to feed?” 
  
 “Yes, mama, he had some tea and fell asleep.” 

 “Thank God! So, Pedro, are you not going to take the boy to your wife? Children must not 
be far away from their mother.” 
  
 Pedro left with the boy in his arms, Mama Elena did not take her eyes off Tita, she saw a 
glint of embarrassment in Tita’s eyes that she did not like at all.  

 “Is the champurrado (Mexican chocolate rum drink) ready for your sister?” 

 “It is already made mama.” 

 “Give it to me and I will take it to her, she needs to take it day and night, to help with the 
milk production.” 

 But regardless of the amount of champurrado Rosaura drank, the milk never came. Whereas 
Tita had enough milk every day not only to feed Roberto but two other children, if it had been 
necessary. As Rosaura was fragile for a few more days, no one found it strange that Tita took charge 
of feeding her nephew; what they did not know was the way in which she did it,  

57 



as Tita, with Pedro’s help, was very careful that no one saw her.  

 The boy, thus, instead of being a reason for separating Tita and Pedro, in the end helped 
them to be together. It was almost as if Tita was the mother of the boy and not Rosaura. She felt this 
way and acted like it. The day of the christening, she showed all the world how proud she was of 
taking care of her nephew! Rosaura could only be present at church as she felt under the weather. 
Therefore, Tita took her place at the feast.  

 Doctor Brown stared at Tita, entranced. He could not take his eyes off her. John had only 
attended the christening to see if he could talk to her on her own. Despite the fact that they saw each 
other daily during the medical visits that John made to Rosaura, they had not had the opportunity to 
chat freely and without anyone else present. Taking advantage of the fact that Tita was walking past 
his table, he got up and went over to her using the excuse of seeing the boy.  

 “Such a beautiful boy, next to such a beautiful girl!” 

 “Thank you doctor.” 

 “And to think that he is not even your son, I can imagine how pretty you will look when you 
have your own child.” 

 A sense of sadness appeared on Tita’s face. John picked up on it and said: 

 “Forgive me, I appear to have spoken out of turn.” 

 “No, it is not that. The fact is that I cannot marry, nor have children, because I have to take 
care of my mama until she dies.” 

 “How so? What folly!” 

 “But that is the way it is. Now I hope you can excuse me, I am going to see my guests.” 

 Tita moved away quickly, leaving John completely bewildered. She also felt the same way, 
but she recovered immediately when she felt Roberto in her arms. What use was thinking about her 
fate while she had that boy close to her, who was more hers than anyone else’s. Actually she acted 
as his mother without the official title. Pedro and Roberto belonged to her and she did not need 
anyone else in her life.  

 Tita was so happy that she did not realise that her mother, the same as John, although for 
another reason, had not lost sight of her for even an instant. Her mother was convinced that Tita and 
Pedro were up to something. Trying to discover what is was, she did not even eat, and was so 
transfixed on her surveillance job, that the success of the party went unnoticed. Everyone agreed 
that for the most part the success was due to Tita, the mole that she had 
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prepared was delicious! She kept receiving congratulations for her achievements as cook and 
everyone wanted to know what her secret was. It was truly unfortunate that at the same moment that 
Tita gave an answer to the question saying that her secret was that she had prepared the mole with 
all her love, Pedro was nearby and the two of them looked at each other for a fraction of a second 
too long, arising suspicion. They remembered the moment when Tita was grounding the ingredients, 
which caused Mama Elena to look over like a hawk, 20 metres away and allowed her to pick up on 
the glint in their eyes, resulting in her being deeply disturbed.  

 Among all the guests she was the only one that was disturbed. Curiously, after eating the 
mole, everyone had fallen into a state of euphoria that made them suffer the most uncommon 
emotions of great happiness. They laughed and became very unsettled like never before and they 
would not do for a long time afterwards. The revolutionary fight threatened to lead to hunger and 
death all over the place. But in those moments it seemed that everyone tried to forget that the town 
was riddled with bullet wounds.  

 The only one that did not loose composure was Mama Elena, who was very preoccupied 
with looking for a solution to her resentment. Making the most of the moment when Tita was close 
enough so she would not miss any of the words she was about to say, she said to father Ignacio out 
loud: 

 “Due to how things are playing out father, I am worried that one day my daughter Rosaura 
will need a doctor and we will not be able to locate one,  just like the day she gave birth. I think the 
most convenient thing to do would be that when she is stronger she leaves us with her husband and 
little son to live in San Antonio, Texas, with my cousin. There she will receive better medical 
attention.” 

 “I am not of the same opinion, lady Elena, precisely because of how the political situation is, 
you need a man at home to protect you.” 

 “I have never needed one for anything, I have been able to live on the ranch alone and with 
my daughters. Men are not that important in order to live father” she stressed. “Nor is the revolution 
as dangerous as they make it out to be, I would rather have hotter chillies without access to water!” 

 “No, well you may have a point!” he replied laughing. “Ah, what a woman you are lady 
Elena, always so witty! And, tell me, have you thought about where Pedro would work in San 
Antonio?” 

 “He can start working as an accountant in my cousin’s company, he will have no problem, as 
he speaks English perfectly.” 

 The words that Tita heard resonated like cannon shots inside her brain. She could not let this 
happen. It was impossible that they would take the boy away from her now. She had to stop it  from 
taking place. For the time being, Mama Elena had managed to ruin the party. The first party Tita had 
ever enjoyed in her life.  
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9.3 Pupil Report (self-evaluation) 

Studying this Master’s in Professional Translation in 2020 has been a most gratifying experience. 

As the course draws to a close this summer, I can’t quite comprehend how quickly time has passed 

since I started the course last October and am very grateful for a number of things I have had the 

opportunity of benefiting from. I have learned, developed and perfected a wide range of skills, 

grown both personally and professionally as an individual and ultimately provided myself with 

another string to my bow, the profession of a translator. Translation is always something that I have 

kept in mind ever since I studied translation, interpretation and subtitling in the final year of my 

degree. I took another professional path in 2015 and became a teacher. However, I never 

relinquished the possibility of returning to translation. As a direct result of taking this master’s, it is 

now my intention to engage professionally with this highly stimulating profession.  

 Logistically, I have to admit that the autumn months from October to December were some 

of the most involved and active working months of my academic life. The high quantity of 

translation assignments and pressurised turnaround times made for an intense experience, however I 

understand that professionally a translator must be prepared for the fast pace of the market and able 

to deliver a high quality job in the stipulated time frame. Having ‘dipped my toe in the water’ this 

year, I now truly comprehend the complexity of the profession. 

 I am most appreciative of all the professors on the course who have provided me with a 

window on their professional experience of the world of translation, delivered dynamic and 

informative classes, given informative feedback in order to improve and also facilitated 

enlightening and thought-provoking discussion with the other students on the course. I would like 

show my gratitude to each professor and show my appreciation for their particular expertise.  

 Firstly, Judith Cortés Villarroya afforded me the opportunity to develop the business side of 

translation through her courses The Translation Profession and Business Management. Some of the 

tasks I practised on these courses included learning useful functions in Microsoft Word, writing a 

translator’s CV and cover letter, creating a bilingual website, producing budgets, invoices, 

spreadsheets in Microsoft Excel and drawing up my fees. Judith also imparted a course on revision 

from English to Spanish entitled Revision, Editing and Post-editing of Translated Texts (English-

Spanish) in which we covered linguistic revision including style correction and spelling and 

grammar, style guides, text edition and comparison of documents.  
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Although in a professional capacity I will be translating from Spanish to English, the course enabled 

me to develop considerably my linguistic knowledge in the Spanish language. 

 Secondly, María Rosich Andreu, delivered the modules Translation and Problem Resolution 

Strategies (English-Spanish) and Literary Translation (English-Spanish) and gave me the chance to 

develop skills in translating parts of novels of different genres, acronyms, film scripts, artistic 

articles and writing of a book review. She also gave me an opportunity to improve some of my 

translations as a final task, something I found to be a useful process in reviewing my own work. 

Also, the texts she selected to translate were of wide variety and engaged me as a pupil.  

 Thirdly, Anthony Pym delivered the modules Specialised Translation Tools and Tools for 

Subtitling. Both modules were of great interest. The first one enabled me to develop skills in CAT 

(computer-assisted translation) tools including but not limited to ‘MateCat’ and ‘Wordfast’. I had 

never come across either of these CAT tools previously and therefore I hugely benefited from 

familiarising myself with them. In addition, in order to evaluate our skills in this ambit we were 

asked to complete a timed test using one of these tools, engage in post-editing and pre-editing and 

reflect on the technology in the form of a short essay. I found the subject to be succinct but detailed 

and have taken a lot from it. Anthony Pym also delivered a course on subtitling tools which 

involved subtitling into and from English. I had had a previous experience of subtitling in my 

university degree as I have previously mentioned, however this master’s degree provided me with 

the opportunity of refreshing and developing my skills further. I will evaluate my professional 

options as a translator in subtitling for the future very carefully. All in all, engaging with subtitling 

was of great interest to me.  

 Fourthly, Kevin Costello delivered the module Translation Strategies and Problem-Solving 

(Spanish-English) and also Revising, Editing and Post-Editing Translated Texts (Spanish-English). 

Although I have found all the modules of great interest, I regard Kevin’s as being most beneficial to 

my future career as I have been working into English, something that I will be doing professionally. 

Moreover, I have gained an in depth understanding of a variety of translation strategies and 

techniques including cultural transposition, grammatical transposition and translation theory. I have 

practised translation of a menu, an information sheet, a sports article and a culturally specific 

article. Furthermore, in the revision module, I have learnt about the differences between different 

types of English e.g. British and American, copy, style, structural and content editing.  
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I have developed an understanding of what is required in light, medium and heavy editing of a 

document. As well as the content being applicable to translation, I have also been able to develop 

my language skills even further which I have found to be of great benefit.  

 Fifthly, Nune Ayvazyan delivered the module Financial Translation. In this module I have 

gained understanding in micro and macroeconomics, money and inflation, financial statements and 

business structure. Although I did not believe economic translation to be the most interesting 

module before starting, I have to admit that I found the ambit to be something I could see myself 

engaging with in the future. I was also able to develop my glossary skills and was actively 

encouraged to do this. Developing of banks of terms is important for a professional translator in 

order to recall words easily and quickly to maximise time. It also ensures continuity in translation.  

 Sixthly, Judith Raigal Aran delivered the module Legal Translation. In this module I have 

gained an insight into various different types of legal documents including contracts and how to 

translate subject-specific terms appropriately including being mindful of the danger of anglicisms. I 

have been given access to legal dictionaries to assist me in my translation and also covered 

acronyms and differences in various legal systems. I have also been encouraged to develop 

glossaries which, as I have mentioned above, will be advantageous in future translations. I enjoyed 

learning about legal translation and how to best operate within this field. It is a very specialised 

translation area both focusing on the technical nature of the subject as well as the practical. 

 I have also connected with many of my student colleagues outside of class time in order to 

collaborate on specific group tasks, point each other in the right direction when doubts and 

questions have arisen and also share general opinions and ideas about translation. It has been a truly 

enriching experience to be able to connect with so many different nationalities based all around the 

world from South America, North America, Europe and Australasia. This experience has been 

afforded to me in the most part to the fact that the course has been delivered completely online 

during the Covid-19 pandemic. However, as the course was originally planned to be partly in person 

I believe that the university has adapted well online and the result has been a most positive one.  

 In conclusion, I have developed both my translation and linguistic abilities during this 

master’s and am very pleased with the knowledge I have gained, the practice I have engaged in and 

regard everything I have learnt to be of great importance as I move into the next stage of my 

professional life, as a professional translator.  
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