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				Welcome! This cookbook offers a structured and research-informed exploration of Colombian cuisine, grounded in more than 30 years of culinary documentation and cultural study. Developed from our reference database, the collection integrates historical research, regional contributions, and firsthand insights from Colombian home cooks, chefs, and food historians. It is not a personal narrative but a contextualized examination of how Colombian food has developed and what it reveals about the country’s diverse cultural and geographic landscape.

				Colombian cuisine is often associated with arepas and coffee, yet its roots are far broader and more intri-cate. Long before European arrival, Indigenous groups such as the Muisca, Quimbaya, and Tairona cultivated maize, cassava, plantains, and beans—foundations that remain central to everyday cooking. The Spanish brought new ingredients and livestock, while African communities introduced culinary methods and flavor profiles that reshaped the coastal and riverine diets. Later influences from Arab, Caribbean, and European immigrants added further depth, creating a rich tapestry where regional identities—from the highland Andes to the Caribbean coast and Amazon basin—express themselves through distinct dishes, ingredients, and techniques.

				This volume reflects that layered evolution. Recipes are organized to highlight both historical and cultural context alongside preparation. From bandeja paisa and ajiaco to sancocho, empanadas, and arroz con coco, each dish is positioned within its broader narrative—whether rooted in pre-Colombian agriculture, colonial trade, enslaved labor traditions, or modern reinterpretations of national favorites.

				As with all books in this series, the tone is factual rather than personal. The aim is to provide readers with a practical yet culturally grounded understanding of Colombian cuisine—not only what is eaten, but how and why. In doing so, the collection reveals a national food identity defined by biodiversity, regional pride, and the endur-ing belief that food is a vital expression of family, history, and belonging. It stands as both a record of culinary heritage and a reference for the ongoing dialogue that shapes Colombia’s vibrant and evolving gastronomy.
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				National Cuisine

			

		

		
			
				Colombian food has roots in its Indigenous populations and Spanish colonial cooking, alongside significant Afro-Colombian influences, espe-cially along the Pacific and Caribbean coasts. These influences appear in rice dishes, grilled meats, stews and preparations built around plantains, cassava, maize and local legumes. Hearty soups and stews are central to everyday cooking, including sancocho, a thick broth of meat, plantains and root vegetables. Coastal regions highlight seafood dishes simmered in coconut milk, while the Pacific Ocean incorporates smoked fish, shellfish and herbs such as chiyangua and chirarán. Techniques such as slow simmering, cooking over wood, steaming in leaves and building flavor bases as in hogao (a tomato–green onion sauce) define much of Colombian cuisine.

				Traditional Favorites

				Amasijos—a broad category of breads and doughs made without yeast—reflect the blend of indige-nous starches and European baking traditions. These include arepas, which are corn cakes that can be grilled, baked, or fried and vary widely across regions. Empanadas, which are fried or baked turnovers filled with meat, potatoes or other savory mixtures, are another every-day staple. Many households keep ají, a fresh condiment of hot peppers, cilantro, onions and vinegar, on the table to add brightness and heat. Cheese is widely used as well, especially fresh varieties such as quesito, cuajada and queso campesino, which accompany everything from arepas to desserts.

				Popular Items

				Asado huilense—pork marinated with vinegar, onion and spices and slow-roasted over wood—is a hallmark of the Huila region, while carne a la llanera consists of large slabs of beef cooked vertically on stakes around a wood fire in the Eastern Plains. Tamales, steamed parcels of sea-soned corn dough wrapped in plantain leaves and filled with meats and vegetables, are a traditional breakfast or special-occasion food. Chicharrón, the iconic crispy fried pork belly with puffed golden skin, is essential to many regional plates, while arroz con pollo combines rice, vegetables and chicken into a colorful, seasoned one-pot meal. Colombia’s wide range of fruits supports dishes such as salpicón, a mixture of chopped fruits and their juices, and flavored drinks using guanábana, lulo or tuna (cactus fruit).

			

		

		
			
				[image: A map of South America with a red spot on it.

Description generated by AI]
			

		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: A man is preparing food on a plate.

Description generated by AI]
		

		
			[image: [Error: Alt text was not generated.]]
		

		
			
				A chef perfects a gourmet rendition of bandeja paisa in Pereira.

			

		

		
			
				Tamales are a traditional breakfast or special-occasion food.

			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				9

			

		

		
			
				
					[image: ]
				

				
					
						table of contents

					

				

			

		
		
			
				Ajiaco, a Bogotá specialty made from chicken, three types of potatoes, and the aromatic herb guasca, is typically served with capers, cream, and avocado. Sweet dishes include buñuelos—cheese-and-cassava-starch fritters served espe-cially during Christmas—along with tres leches cake and arroz con leche. Colombia’s caramelized milk confection, arequipe, appears in pastries, cookies, and desserts across the country. Aguardiente, the national anise-flavored sugar cane spirit, is widely consumed at celebrations and is especially associated with Antioquia.
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				Colombian cuisine is shaped by Indigenous foodways, Spanish colonial influences and the significant con-tributions of Afro-Colombian communities, with later regional inputs from Middle Eastern, Caribbean, and Andean migrations. The country’s varied geography—ranging from highland plateaus to tropical coasts and dense jungle—creates distinct culinary regions defined by their available ingredients. Staples such as corn, cassava, plantains, and potatoes form the basis of many dishes, while herbs, fruits and local proteins give each region its own identity. Rather than bold or spicy flavors, Colombian cooking emphasizes aromatics, slow simmering and richly developed broths. Across the country, dishes reflect both longstanding traditions and regional adaptations grounded in local environments.
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				Andean Region: The Heartland of Traditional Cui-sine

				Centered around Bogotá, Medellín, and Cali, the Andean region features hearty, comforting dishes built on potatoes, corn, and a variety of meats. One of its best-known dishes is ajiaco, a chicken and potato soup flavored with the herb guasca and served with capers, cream, and avocado. Antioquia’s signature plate, bandeja paisa, includes beans, rice, ground meat, chicharrón, chorizo, avocado, and a fried egg, often accompanied by an arepa. The region also features soups such as caldo de costilla, a beef-rib broth served at breakfast, and tamales tolimen-ses, steamed corn dough parcels filled with pork and vegetables. Baked goods such as almojábanas and pandebonos highlight the region’s continued use of cassava starch and fresh cheese.

			

		

		
			
				Corn cakes known as arepa are common in the Andean region of central Colombia.
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				Caribbean Coast: Afro-Caribbean Flavors

				The Caribbean coast reflects strong Afro-Caribbean traditions along with later Middle Eastern influences in cities including Barranquilla and Cartagena. Seafood plays a central role, with dishes such as sancocho de pescado—a broth of fish, plantains and root vegetables—and pargo rojo frito, or fried red snapper. A signature accompaniment is arroz con coco, made by reducing coconut milk until it browns into titoté before adding rice. Street foods such as arepa de huevo and patacones remain everyday staples, while fruits such as mango, pineapple, and papaya appear in both savory and sweet preparations. The region’s cooking emphasizes coco-nut, seafood, herbs, and the use of tropical fruits.

				Pacific Coast: The Bounty of the Ocean

				Colombia’s Pacific coast is home to some of the country’s most distinctive Afro-Colombian culi-nary traditions. Dishes such as encocado—fish or shellfish stewed in coconut milk with regional herbs such as chiyangua and chirarán—reflect the region’s deep connection to the ocean. Ceviches here often use cooked shrimp, piangua (man-grove cockles), or crab rather than the raw fish style more common elsewhere. Smoked fish, plan-tains, and coconut-based broths appear frequently, as do ingredients such as chontaduro and borojó. The region’s cuisine highlights fresh seafood, aro-matic herbs and slow-cooked preparations rooted in ancestral practices.

				Orinoquía/Llanos Region: Land of the Plains

				The Eastern Plains of Colombia, stretching through Meta, Vichada, and Casanare, are defined by cattle ranching and open-fire cooking. The region’s emblematic dish is ternera a la llanera or mamona, in which young beef is seasoned lightly and cooked on vertical stakes around a wood fire. Other sta-ples include hallacas (Llanos-style tamales), pan de arroz made from rice flour and cheese, and fresh corn preparations such as arepas de maíz pelado. River fish and game also play important roles in local diets. Meals here emphasize sim-plicity, wood-fire techniques, and the flavors of high-quality meats.
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				Along the country’s Caribbean coast, tropical fruits such as papaya, pineapple, and mango are common ingredients.
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				Cattle Ranch in Medellín, Antioquia
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				Amazon Region: Indigenous and Biodiverse

				Colombia’s Amazon region features a cuisine informed by Indigenous traditions and the extraor-dinary biodiversity of the rainforest. Staples include river fish and yuca-based breads such as casabe, a thin, crisp flatbread made from pressed and toasted yuca pulp, along with beverages thick-ened with fariña, a coarse toasted cassava flour. Traditional preparations use ingredients such as chontaduro, a starchy peach-palm fruit; copoazú, a cacao-related fruit with creamy aromatic pulp; and guayaba for both savory dishes and drinks. Fermented products, including tucupí, a seasoned liquid extracted from wild cassava, and chicha, are com-mon in community and ceremonial contexts. While unique foods such as mojojoy, large edible larvae eaten roasted or fried, are part of the region’s culinary identity, everyday Amazonian cooking relies primarily on fish, yuca, fruits, and local herbs.

				Colombia’s regional cuisines reflect a complex history shaped by Indigenous cultures, Afro-descendant com-munities, Spanish colonial legacies, and later migrations. Each region offers distinct flavors based on geog-raphy and local ingredients, from the hearty soups of the Andes to the coconut-rich dishes of the Caribbean and the herb-scented seafood of the Pacific. The Llanos highlight open-fire beef traditions, while the Amazon preserves Indigenous methods tied closely to the environment. Together, these traditions create a multifac-eted culinary landscape rooted in place and cultural memory. Colombian cuisine today showcases the coun-try’s ability to integrate diverse influences into a cohesive national identity while maintaining strong regional character.
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				An edible larve called mojojoy is served as a delicacy in Colombia’s Amazon region.
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				Listed below are a few of the many dishes associated with the cuisine of Colombia. Recipes for these classic dishes and many others can be found in the Recipes section.

				APPETIZERS

				Empanadas – Ubiquitous throughout Colombia, these filled turnovers are commonly eaten as an everyday snack. Fillings include meats, cheese, or combinations of these, with vegetables often included as well.

				SOUPS

				Ajiaco – This hearty chicken soup incorporates tradi-tional staples such as corn, yucca, and potatoes, while the local herb guascas provides its distinctive aroma.

				Sopa de Mondongo – Sopa de mondongo is a tripe-based soup simmered in chicken or beef stock with peas, carrots, onions, root vegetables, and abundant cilantro.

				Sancocho de Gallina – Cali, Colombia’s traditional thick chicken soup combines puréed vegetables with green plantains and corn to create a substantial, comforting dish.

				SALADS

				Ceviche – Ceviche refers to seafood marinated in lemon or lime juice and chiles, a process in which the acidity firms and “cooks” the fish.
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				MAIN DISHES

				Bandeja Paisa – Known regionally as bandeja de arriero or bandeja montañera, this substantial platter brings together a variety of hearty foods traditional to Antioquia in northwestern Colombia.

				Langosta con Arroz con Coco – Coastal cooks often serve grilled seafood, particularly lobster, alongside rice simmered in fresh coconut milk seasoned with sugar and salt.

				Pescado Guisado con Leche de Coco – In this dish, fish is slowly stewed in coconut milk until ten-der and aromatic.

				Sobrebarriga Bogotana – Sobrebarriga Bogotana is prepared by marinating flank steak, simmering it in dark beer, rolling it in breadcrumbs, baking it, and slicing it before serving.

				SIDE DISHES

				Arepas – Arepas are sweet corn fritters offered as a traditional snack, commonly served with farmer’s cheese and occasionally stuffed with cheese, fried pork rinds, beef, or eggs.

				Frijoles Antioqueños – This Antioquian bean dish combines cranberry beans with chopped bacon, green plantains, tomatoes, onions, and garlic.

				Pandebono – Pandebono is a cheese bread made with corn and yucca flours and is especially associ-ated with the Valle del Cauca region.
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				DESSERTS

				Arroz con Leche – Arroz con leche is a creamy rice pudding traditionally flavored with cinnamon.

				Hojuelas – These thin, crips pastries are fried until light and golden, and then flavored with sugar and orange juice.

				Obleas con Arequipe – These wafer sandwiches pair neutral, delicate wafers with a filling of arequipe, a milk-based caramel.

				BEVERAGES

				Aguapanela – Aguapanela is prepared by dissolving brown cane sugar in water and is often served with lemon juice, lime juice, or milk.

				Cocoa – Colombian hot chocolate, once flavored by Indigenous peoples with chiles and vanilla, is now commonly prepared with cocoa, milk, and sugar.

				Coffee – Colombia is known for producing high-qual-ity coffee, which is frequently consumed with gener-ous amounts of milk and sugar.

				HOLIDAY FAVORITES

				Buñuelos – Buñuelos are fried balls of dough and cheese, sometimes scented with anise, and are traditionally enjoyed during the Christmas season, often alongside custardy natilla.
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				Colombian cuisine reflects the country’s geographic and cultural diversity, drawing from Indigenous, Spanish, African, and Caribbean influences. Meals typically include locally grown ingredients such as corn, plantains, potatoes, rice, and a wide variety of tropical fruits. Freshly prepared fruit juices are common at breakfast and lunch, especially in warm-climate regions. Across the country, regional food traditions shape both daily eating habits and the dishes most associated with each area, from the hearty cooking of the Andes to the coconut-rich preparations of the Caribbean and Pacific coasts.

				Common Foods

				Although culinary traditions vary by region, sev-eral dishes are widely recognized. Ajiaco, a chicken and potato soup flavored with the herb guascas, is closely tied to Bogotá. Lechona, a stuffed and slow-roasted pork dish from Tolima, is considered a celebratory food. Sancocho, prepared in many regional versions, is a hearty stew made with meat, plantains, tubers, and aromatic herbs. Corn, rice, plantains, yucca, and beans form the basis of many meals throughout the country.

				Breakfast

				Breakfast customs differ across regions. In the Andean interior, substantial morning meals may include calentado (a reheated mixture of rice and beans), eggs, arepas, and hot chocolate served with cheese. In Bogotá and the surrounding highlands, caldo de costilla, a beef broth with potatoes, is a traditional morning dish. On the Caribbean coast, cay-eye—mashed green guineos (small green plantains or bananas) mixed with butter, oil, and cheese—is a common breakfast. Coffee is widely consumed, and families often eat breakfast together before work or school.

				Lunch

				Lunch remains the main meal of the day in many parts of Colombia. While extended midday breaks were once the norm, most urban workers and stu-dents now have shorter lunch periods and typically eat near their workplaces or schools. The tradi-tional format follows a three-course structure: a soup; a main plate with meat or fish, rice, plantains or potatoes, and salad; and a small dessert. A fruit juice usually accompanies the meal, and a cup of coffee is often served afterward.
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			[image: A plate of soup with meat and potatoes.
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			[image: A bowl of soup with corn and a spoon on a table.
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				Caldo de costilla is a traditional Colombian breakfast food.

			

		

		
			
				Ajiaco

			

		

		
			
				Colombian lunches typically consist of meat or fish, rice or potatoes, salad, and plantains.
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				Daily Meals

			

		

		
			
				Dinner

				Dinner is generally lighter than lunch, though customs vary by region. Many households prepare simple dishes such as eggs, arepas, or small plates of rice and meat. In some areas, particularly the interior highlands, fam-ilies may serve onces, an evening snack or light meal taken with hot chocolate, coffee, or agua de panela. More substantial dinners are common in coastal regions, where fried foods, soups, and seafood are eaten later in the day.
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			[image: A plate with a bowl of cheese and a spoon on it.
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				Dinner is often the lightest meal of the day, consisting of an arepa and cheese with a hot drink.

			

		

		
			
				Freshly squeezed fruit juices are popular in Colombia.

			

		

		
			
				Drinks and Desserts

				Fresh fruit juices—often made from guava, passion fruit, soursop, lulo, or mango—are integral to daily meals. Hot drinks such as coffee, agua de panela, and hot chocolate are also widely consumed. Colombian desserts include arroz con leche, brevas con arequipe (cooked figs stuffed with dulce de leche), and cuajada con melao (curdled milk cheese with a caramel syrup), all of which reflect the country’s long-standing use of dairy products and cane sugar syrups. Regional sweet prepara-tions, especially those using tropical fruits and panela, are central to Colombian culinary identity.
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				Most Colombians use the Continental style of dining, holding the fork in the left hand and the knife in the right. Lettuce leaves are not cut with a knife; instead, they are folded neatly and picked up with a fork. When a course is finished, diners place their utensils parallel to each other on the plate to signal completion. Elabo-rate place settings may include multiple forks, spoons, and glasses, and diners typically begin with the outer-most utensils and work inward. Hands are kept visible above the table, with wrists resting lightly on the edge when not in use, while elbows are not placed on the table. Bread is often served without a separate bread plate and may be placed on the rim of the main plate or beside it. Using toothpicks at the table is discour-aged in formal situations.

			

		

		
			
				Dining Etiquette

			

		

		
			
				Table Etiquette

				Colombian table manners reflect a blend of formality and hos-pitality, with expectations varying according to context. In for-mal settings, business meals, and occasions where guests are present, diners generally follow European-style etiquette and use cutlery for most foods, including items that may be eaten by hand in other countries. Informal environments—such as family meals, street food, and casual restaurants—tend to be less strict, although cleanliness and neatness are still valued.
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				Most Colombians eat in the Continental style.
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				Meals are likely to be served in stages.
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				Dining Etiquette
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				Lunch is the meal where Colombians come together to spend time with friends and family.

			

		

		
			
				It is polite to leave a small amount of food on the plate when finished.

			

		

		
			[image: [Error: Alt text was not generated.]]
		

		
			[image: [Error: Alt text was not generated.]]
		

		
			
				Social Dimensions of Dining

				Meals play an important social role in Colombia, particularly lunch, which remains the most sub-stantial meal of the day. In urban areas, lunch breaks tend to be shorter than in the past, but many people still pause work or school activ-ities to share a meal with colleagues, friends, or family. Business breakfasts and lunches are common, and business dinners—while less fre-quent than midday meetings—are a regular part of professional hospitality in major cities.

			

		

		
			
				Respect for elders influences seating and serving order, with the oldest person often served first. Guests usually wait for the host to indicate where they should sit and typically begin eating only after the host offers a phrase such as buen provecho (“enjoy the meal”). Courses generally arrive in stages, and diners are encouraged to taste all the dishes offered. It is polite to leave a small amount of food on the plate when finished, signaling that the meal was satisfying. Guests frequently arrive a bit later than the stated time for social dinners, but leaving the table early or rising before the host is considered impolite.
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				Special Occasion Foods

			

		

		
			
				National and Public Holidays

				Declaración de la Independencia de Colombia (Independence Day – July 20) 

				Colombia’s Independence Day commemorates the 1810 events that set the country on the path toward separation from Spanish rule. Public festivities—such as parades, concerts, and civic ceremonies—are held throughout the country. Foods enjoyed on this day reflect regional traditions rather than a single national menu. Street vendors commonly offer snacks such as empanadas, arepas de huevo, grilled meats, and fried plantains, while families often prepare dishes char-acteristic of their region, including soups, rice-based plates, or local stews. Bandeja paisa, originally from Antioquia, is also commonly enjoyed during Independence Day celebrations when families choose to feature emblematic Colombian dishes that highlight regional culinary heritage.

				Beverages range from fresh fruit juices to aguapanela, made by dissolving solid panela (unrefined cane sugar) in hot or cold water, sometimes served with lime.

				Día de la Diversidad Étnica y Cultural (Day of Ethnic and Cultural Diversity – October 12)

				Formerly known as Día de la Raza, this holiday rec-ognizes Colombia’s blend of Indigenous, African, and European cultural influences. Regional foods reflect this diversity. Dishes such as sancocho, prepared with meat or fish, plantains, tubers, and herbs, appear in many parts of the country. Indigenous ingredients, including corn and yucca, figure prominently in daily meals and celebratory dishes. Popular snacks include pandebono, buñuelos, almojábanas, and chicharrón, each reflecting local culinary traditions.

				Religious and Spiritual Occasions

				Semana Santa (Holy Week) 

				Holy Week is one of Colombia’s most important reli-gious observances. Many people abstain from red meat, leading to an emphasis on fish, coastal stews, and vegetarian preparations. Regional dishes include mote de queso on the Caribbean coast, pescado frito in both Caribbean and Pacific regions, and simple soups made with legumes or vegetables. In some areas, families prepare potaje de vigilia, a meat-less stew that may include chickpeas or salted fish. Sweets such as arroz con leche, coconut confections, and dishes featuring arequipe (milk-based caramel spread) are common throughout the week.
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				Special Occasion Foods

			

		

		
			
				Navidad (Christmas) 

				Celebrated on the eve of the Feast of the Immaculate Conception, this holiday marks the informal begin-ning of the Christmas season. Families and neigh-bors gather to light candles and lanterns in streets, windows, and public spaces. Traditional foods include buñuelos, natilla, hojuelas, and a variety of street snacks, often accompanied by hot chocolate, agua de panela, or regional drinks.

				Sweets that are common for the holidays include arroz con leche (rice pudding), torta negra (black cake), and cookies made with shredded coconut called coca-das, with these often enjoyed with hot chocolate.

				Día de los Reyes (Three Kings Day – January 6) 

				Three Kings Day marks the close of the Christmas season. Celebrations are typically modest and revolve around family meals that often feature leftover holi-day foods, regional pastries, or simple home-cooked dishes. While some Latin American countries serve rosca de reyes, this tradition is not widespread nationally in Colombia. Families may enjoy hot choc-olate, tamales, or local sweets as part of the day’s observance.

				Life Milestones and Personal Celebrations

				Baptism

				Baptisms are significant milestones in Colombia, as the majority of people profess to be Christian, and the occasion is celebrated with large family gatherings. The food served often includes empanadas (cornmeal filled with a mix of minced meat and/or veggies) and sancocho (a soup typically made with chicken, pota-toes, plantains, and corn). Sweet treats such as pas-tel de tres leches, a sponge cake soaked in three types of milk and topped with whipped cream, known also as three-milk cake, are enjoyed. 
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				Special Occasion Foods

			

		

		
			
				Weddings

				Weddings in Colombia are joyous occasions filled with food that reflects the regional diversity of the coun-try. A typical wedding feast might include lechona (roasted pig stuffed with rice, peas, and spices), cho-rizo sausage, and carimañolas (fried yucca fritters filled with cheese or meat). Traditional dishes such as bandeja paisa—a large platter of a variety of ingredi-ents such as beans, rice, plantains, and meats—and arepas, grilled corn cakes filled with savory ingredi-ents such as cheese or meat, are commonly served as well. Wedding cakes, often made with fruits and nuts, are central to the celebration.

				Cultural and Regional Festivals

				Barranquilla Carnival

				The Barranquilla Carnival is a four-day festival in Barranquilla, Colombia that celebrates Colombian cul-ture and is one of the world’s largest carnivals. Rec-ognized by UNESCO as a Masterpiece of the Oral and Intangible Heritage of Humanity, the occasion is cel-ebrated with vibrant parades, music, and dance, and occurs prior to the fasting season of Lent. 

				The food served reflects the coastal flavors of the Caribbean, with dishes such as arroz con coco (coconut rice), patacones (fried plantains), and mojarra—whole fried fish that is typically served with rice and plantains. Fritanga (assorted fried and grilled meats including offal) is a popular street food during the carnival, as are hot dogs piled high with assorted top-pings—including pineapple sauce and crumbled potato chips—called perro caliente. 

				Favored drinks include pineapple chicha, made with cooked rice and pineapple peels blended with sugar and served on ice. Sweets include desserts made with arequipe (caramelized milk) while sliced mangoes sprinkled with salt are also a popular snack.

				Carnaval de Negros y Blancos (Black and White Carnival) 

				Carnaval de Negros y Blancos is a Colombian festi-val that celebrates the region’s cultural heritage and ethnic diversity. It takes place annually in Pasto, Colombia, from January 2–7, and is considered one of the country’s most symbolic festivals, highlighting the blending of indigenous and African cultures.

				Featured local dishes include cuy asado (roasted guinea pig) and locro de papas, a potato soup that includes cheese, onions, garlic, spices.
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				Street Food

			

		

		
			
				Colombian street food reflects the country’s regional diversity and long-standing culinary traditions. Major cities such as Bogotá, Medellín, Cali, Cartagena, and Barranquilla have distinct street-food cultures, each shaped by local ingredients and historical influences. Indigenous foods—including corn, plantains, yucca, and tropical fruits—form the foundation of many pop-ular snacks, while Spanish and African influences appear in various pastries and frying techniques. Fresh fruit juices, shaved-ice desserts, and quick savory foods are widely available in markets, parks, and busy urban streets. Although offerings vary by region, street food remains a shared part of everyday life and an accessible way to experience Colombia’s regional cuisines.

				Savory Snacks

				Arepas

				Arepas are cornmeal cakes prepared in numerous regional styles across Colombia. They may be grilled, baked, steamed, or fried and range from plain and lightly salted to versions enriched with cheese or but-ter. Most arepas are served unfilled, although regional specialties such as arepa de huevo on the Caribbean coast contain an egg fried inside the dough. Eaten at any time of day, arepas are among the most common items sold at street stalls and neighborhood vendors.

				Empanadas

				Colombian empanadas are small, fried cornmeal pas-tries filled with combinations of meat, potatoes, rice, or legumes, depending on the region. Coastal versions may include seafood, while southwestern empanadas de pipián feature peanuts and a spiced potato filling. Empanadas are typically served with ají, a fresh chili-herb sauce, and are found at markets, food carts, and bus terminals throughout the country. Their prepara-tion blends Indigenous ingredients with techniques introduced during the colonial era.

				Patacones

				Patacones are slices of unripe plantain that are fried, flattened, and fried again until crisp. They are usually salted and may be served with sauces such as hogao, guacamole, or garlic dips. Patacones are especially com-mon in coastal and rural areas, where plantains are an everyday staple. Their preparation reflects both Indige-nous and African culinary traditions and they remain a popular street-food item throughout Colombia.
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				Street Food

			

		

		
			
				Salchipapa

				Salchipapa consists of sliced sausages—often hot dogs—served over French fries and topped with sauces such as ketchup, mayonnaise, mustard, or ají. Some vendors add ingredients like cheese, fried egg, or shredded cabbage. Originally popularized in Peru, salchipapa has become a widely available late-night food in Colombian cities and is commonly sold from small carts known as carritos.

				Tamales

				Colombian tamales are made from seasoned corn dough combined with chicken or pork, vegetables, and sometimes rice, depending on the region. The mixture is wrapped in banana or plantain leaves and steamed. Each region has its own variation, including the tamal tolimense, tamal santafereño, and tamal valluno. Tamales are sold in markets and small eat-eries and have Indigenous origins that long predate the colonial period.

				Deditos de Queso

				Deditos de queso are small sticks of cheese wrapped in dough and fried until crisp. They are commonly eaten as snacks from street vendors and bakeries, particularly in urban areas. Their popularity reflects Colombia’s broader tradition of fried breads and pas-tries made with wheat or mixed flours.

				Perros Calientes

				Colombian-style hot dogs, known as perros calien-tes, are distinguished by generous toppings such as shredded cheese, cabbage, crushed potato chips, pineapple sauce, and mayonnaise-based dressings. Variations differ by vendor and city. Perros are widely sold in urban centers, especially at night, and repre-sent a local adaptation of the global hot-dog format.
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