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[he Peravian cassive is anong the most diverse i the world

In fact, Peru has the largest nggher
of dishes (491). |
This wealth comes from 3 sources:

ECUADOR COLOMBIA

BRAZIL

Titicaca
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to modern cuisine. E?.’%’:?.'%E:ar

Archeological Site



Worll & Granary

Peru is considered as the most important center for the ¢

world's crops: i |
»afes Tomatpes species

{ Potatpemre than 2,500 registered
native potatoes in the central Ande

river), thigedtversity
In the world
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Kegional Diffferences

PERU
COLOMBIA | O f th e
ngle

/ ECUADCR

Variety of ethnic,

mixes
I Rich biodive
Cuisine oj the -
coast Indivi
28 individual

climates

Adaptation of ancient
cultures to modern. DY of the
cuisine. s ndes




Cussine af the Coast
Influence

The cuisine of the coast can be said to have five influences :

® Japanese

Resources

Every coastal region, being distinct in flora and fauna populat
accordance to the resources available in its waters.



af the Coast < Ti[‘ to

fine strips of fis
marinated in a n
lime juice, ginger ark
aflimo

=

raw fish filet cut into pieces and marinated in

key lime juice, oniajlisp@nd apa_, &lman

Chugeamar@iesjuipa)
Peruvian Shr 7 \
Chowder mqgiessty 1 S

with vegetab os
fresh cheese, &
a touch of yellow

pepperh

Sliced boiled potatoes cover
by creamy cheese sauce.



Cuisine of the Coast

Shredded chicken
cooked in a
creariyi

Amarillo and
walnut sauce

Chinesefstir
and Peruvian .
meat and -4 ESF
potatoes T

Mixed of An
and coastal c




Cussine af the Andes

Others dishes:
Olluguion
charqui
Focarelleno
Togosh
YukBikanti

In the valleys and plains of the Ar
locals' diet continues to dm@jibased
potatp@amnd an assortmeeesft has
been for many hundreds of years.

Meat comes from indigenous anin
alpacaangluinea pm4d also from
Imported livestatie #oeg\wine



