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				Recipes in The Global Kitchen series are provided for informational and cultural purposes only. Results may vary due to differences in ingredients, equipment, and individual cooking experience. Always follow safe food-handling practices and exercise caution with sharp utensils and hot surfaces. Check all ingredients for potential allergens before use.
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				Welcome! This cookbook presents a comprehensive and research-driven exploration of Brazilian cuisine, built on over three decades of study and fieldwork. Compiled from our proprietary reference database, the col-lection draws upon historical texts, regional documentation, and contributions from Brazilian home cooks and professional chefs. It is designed not as a memoir or lifestyle volume, but as a resource—meticulous-ly structured to illuminate the origins, influences, and evolution of one of the world’s most dynamic food cultures.Brazilian cuisine is the product of convergence. Indigenous foodways, Portuguese colonial lega-cies, African diasporic traditions, and immigrant contributions from Japan, Italy, Germany, and the Mid-dle East all intersect within its kitchens. This blending has produced a national cuisine that is not uniform but richly regional: feijoada and farofa in Rio, moqueca in Bahia, churrasco in the South, and açaí in the Amazon basin. Each dish reflects a layered cultural history and a deep connection to place, climate, and community.Following the format of our database, this volume favors clarity and factual rigor. Entries are informative and contex-tual, providing both the technical instructions and the cultural significance of each dish. Readers will not only learn how Brazilian recipes are prepared, but also how they have persisted, adapted, or hybridized over time. The em-phasis is on documentation and explanation, making this a tool for cooks, researchers, and culinary educators alike.Brazilian food is as complex and vibrant as the society that sustains it. This cookbook offers a foundation for under-standing that complexity—not only through ingredients and techniques, but also through the broader forces that have shaped Brazil’s culinary identity. It is a record of tradition and a guide to contemporary expression, presented with the aim of deepening knowledge through the language of food.
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				Brazil, the world’s fifth-largest country in terms of area and in the world’s top ten for population, is a melting pot of geographical and cultural influences, giving its cuisine a wide range of tastes, ingredients, and cooking styles. The melting pot is an especially apt metaphor for Brazilian cuisine, especially con-sidering that the national dish of Brazil is in fact a stew—feijoada is made with beans and various cuts of pork and sometimes beef.

				Culinary Influences

				Following the metaphor of the melting pot, indigenous, Portuguese, and African cu-linary influences are the foundation of this Brazilian stew, along with prominent flavors from other European, Middle Eastern, and Asian cultures. Historically, the diets of indigenous Brazilians consisted of yuca and yam as staples complemented by tropical fruits including açaí, guava, papaya, mango, and pineapple, legumes including peanuts and tonka beans, and wild game, fish, and seafood.

				Portuguese colonization established Portuguese cui-sine as the dominant cultural force in the kitchen, as seen in the use of pork, cheese, and wheat bread, as well as custard-style desserts and confections. During this period of Portuguese colonization, an es-timated five million slaves were also brought to Brazil from Africa, and they also influenced the formation of the national cuisine, notably feijoada bean and meat stew. Later waves of European immigrants (especially German and Italian) solidified the Brazilian penchant for wheat bread and pasta, and immigrants from the Middle East (mainly Syria and Lebanon) and Asia (Ja-pan and China) brought dishes that have since been incorporated into the national culinary mosaic.

				Regional Variations

				Due to its size, Brazilian cuisine varies by region, with some areas—coastline regions particularly—offering a bevy of seafood. Seafood stews (moqueca and vat-apá), as well as other dishes featuring fish and dried shrimp, are popular. Other regions’ dominant cuisine reflects well-established agricultural traditions, in-cluding southern Brazil’s barbecue called churrasco, a natural extension of raising livestock. Picanha is one Brazilian barbecue dish that is considered a specialty of the country. A cut of beef taken from the top layer of the rump, picanha—also called top sirloin cap or rump cap—is the country’s prized cut.

				Feijoada, a hearty stew made with black beans and meat, is a national dish. Pork is traditional, taking the form of sausage, short ribs, or lesser cuts including ears and feet. The stew is served with a variety of 
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				garnishes including rice, collard greens or kale, orange slices, and toasted cas-sava flour called farofa.

				Favorite Foods

				Foods prevalent throughout the coun-try include rice, Brazilian pão de queijo (cheese bread), empadinhas (stuffed pie-shaped pastries), and bacalhao (salt cod). Croquettes—fried, bread-crumb coated balls with various fill-ings—are made with salt cod as well as chicken. Chicharrón is fried pork belly or rinds and is a favored snack or side dish, cut into strips or chunks and typically flavored with a bit of salt, garlic, or lime juice. 

				Cassava (manioc or yuca) is a wide-ly used native root vegetable. An ex-tremely versatile food, cassava is poi-sonous in raw form but once properly prepared can be eaten in a variety of ways, such as mashed, baked as bread, or fried into chips. Cornmeal preparations also are common in Brazil. Popular spices and seasonings include pepper, clove, cinnamon, parsley, rosemary, chives, and garlic.

				Tropical fruit is abundant in Brazil, typically enjoyed fresh, juiced, or added to desserts and alcoholic drinks. Papaya, pas-sion fruit, pineapple, mango, banana, and guava are commonly grown along with lesser-known fruits, some limited by season or region, such as the grape-like jaboticaba, the pear-flavored cupuacu, guarana, graviola (soursop or Brazilian paw paw), and the antioxidant- and vitamin-rich açai. Caju is the fruit of the cashew tree that’s separate from the nut and is made into honey and brandy.

				The undisputable national drink of Brazil is the caipirinha, made with lime, sugar, and cachaça, a sugarcane-derived alcohol. Popular non-alcoholic drinks include guarana soda and Brazilian lemonade (limonada suíça), which skips the lemons and instead mixes limes and sweetened condensed milk into a smoothie-like drink. Commonly served desserts are the sweet, custard-style dish called quindim, chewy coconut-flavored cocada, and brigadeiro, a rich chocolate con-fection similar to a truffle.
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				Fruits and Vegetables at a Market In Salvador
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				Brazil’s culinary landscape can be roughly divided into five re-gions: north, northeast, central-west, southeast, and south. While there are some commonalities among all regions, the sheer size of the country and the considerable ethnic diversity of each respective region have helped to preserve regional cu-linary traditions.

				Culinary Regions of Brazil

				North

				Home to the Amazon rainforest and river basin, the north and its cuisine are heavily influenced by indigenous Amazonian cul-ture. The thick, impenetrable forest helped keep out European colonists for much of its history, and it was this relative isola-tion that helped preserve the indigenous recipes eaten by local tribes. As such, northern cuisine contains perhaps the best-sur-viving examples of Brazilian food before European contact.

				The Amazon River basin contains more than 1,000 species of edible fish, making freshwater fish the region’s leading protein. Reaching nearly 10 feet (3 meters) in length, the pirarucu, the world’s largest freshwater fish, is found in the Amazon’s waters, and is popular for grilling. 

				Yuca, also called cassava and manioc, is the main staple, as it grows well in the tropical soil. Indigenous tribes have been making manioc flour for millennia, which today is widespread in mainstream Brazilian culture, served in everything from porridges and stews to breads and desserts.

				Many hot chile peppers, used in spicy condiments called molho apimentado, come from this region, and northern food tends to have a more fiery flavor than foods in other parts of the country. Beyond these influences, the north is known for its range of unique fruits, includ-ing the açaí berry, which has been touted as a superfood for its nutritional properties, as well as the creamy cupuaçu, the sweet and sour gravi-ola (or soursop) and bacuri, and the cashew fruit cajú, also known as cashew apple. In addi-tion to being used in northern cuisine, these fruits can be found as flavorings in juice, alcohol, candy, and desserts.

				Maniçoba – In this labor-intensive indigenous Amazonian dish, manioc leaves are ground and boiled for at least four days. They are then com-bined with meats including salted pork and dried meats along with rice and farinha (cassava meal). It is considered the signature dish of the city of Belém, the gateway to the Amazon.

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			
				Maniçoba

			

		

		
			[image: ]
		

		
			
				
					[image: ]
				

				
					
						table of contents

					

				

			

		
	
		
			
				11

			

		

		
			
				Germany

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			
				Regional Cuisine

			

		

		
			
				Tacacá – The spicy and aromatic soup is an indigenous dish flavored with hot peppers, dried shrimp, tapioca starch, and local greens called jambu—which give the flavorful soup a tangy and mouth-numbing sensation. A yellow liquid known as tucupi remains after processing manioc into starch and is used as the broth in this soup.  When uncooked, tucupi is poisonous, as it naturally contains hydrocyanic acid. For this reason, tacacá is slow-cooked and served piping hot.

				Pato no Tucupi – Similar to tacacá, this soup also uses tucupi broth but adds pato (boiled duck) and stewed greens.

				Açaí – This tropical fruit is eaten raw or is blended with banana and mixed with granola or manioc for breakfast.

				Northeast

				Northeastern Brazilian food is characterized by extensive use of fish and other seafood, as well as local ingredients such as palm oil, jaggery, coconut, beans, yuca, corn, and potatoes. For centuries, the subtropical and hot northeast was the seat of Brazilian sugarcane production, and millions of slaves from West Africa were brought to work in the fields. Accordingly, African slaves left a strong mark on the local food, particularly along the coast. 

				Further inland, indigenous foods remained strong among the rural population. Wild game and offal (organ meats), for instance, are featured in many traditional northeastern dishes. Due to this region’s history and strong agricultural tradition, the cuisine is humble and hearty, with a prefer-ence for stews featuring bold flavors from local ingredients.

				Until the mid-20th century, many Euro-Brazilians looked down on northeastern cuisine due to its strong indigenous and African roots. Today, however, it has found widespread acceptance and acclaim. Some of this region’s leading dish-es such as moqueca and vatapá have become a firm part of the national cuisine.

				Vatapá – A paste of mashed bread, shrimp, coconut milk, peanuts, and palm oil is served with deep-fried bean patties called acarajé. In other parts of Brazil, vatapá is served with white rice.
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				Acarajé – Mashed black-eyed peas are seasoned with salt and onion, then formed into patties and deep-fried. Native to the region of Bahia, this dish is associated with the city of Salvador, where more than 500 acarajé vendors often serve it with spicy vatapá paste. Acarajé is believed to have been introduced to the region by slaves from west Africa, as the name means “bread” or “pastry” in the Yoruba language.

				Bobó de Camarão – One of the iconic local dish-es, this yuca and shrimp stew is flavored with co-conut milk, pepper, and palm oil.

				Moqueca Baiana – The local variation on mo-queca (fish stew), this recipe includes various seafood with tomatoes, chile pepper, onion, and garlic, and uses coconut milk and palm oil—two prominent ingredients in the tropical state of Bahia.

				Caruru – This stew-like dish typically eaten as a condiment is made of okra, onions, shrimp, and toasted nuts cooked in palm oil. It is a typical accompaniment to acarajé.

				Bolo de Aipim – This dessert combines yuca flour and coco-nut for a moist, sweet cake similar to bread pudding.

				Central-West

				Central-west Brazil is marked by large expanses of both arid savannas and wetlands. Due to the long distances from the ur-ban centers and the coasts, along with challenging terrain, this region was rendered a backwater for much of history. The Pan-tanal is the world’s largest tropical wetland—and the world’s largest flooded grasslands—and is home to thousands of bird and fish species, with poultry and fish figuring prominently in this region’s cuisine. Accordingly, the cuisine maintains many original indigenous influences such as the use of wild game and plantains as well as native fruits such as pequi. Ranching also is an important economic activity on the fertile plains, and beef, corn, and wheat are other key ingredients.

				This regional isolation began to change in 1950, however, when the Brazilian capital was moved from Rio de Janeiro to Brasilia, a city constructed specifically for this purpose. Infrastructure grew to support the new national capital and brought people from all over the country to Brasilia. Today, the capital city serves food from all corners of Brazil.

				Galinhada – This stew of chicken and rice is served with egg, tomato, and fresh parsley. The stew’s name means “chicken” in Portuguese.

				Pequi – This small orange or yellow edible fruit with flavors of sweet, sour, and nutty is from the local caryocar brasil-iense tree and is used in everything from chicken stews to beverages. When consuming the raw fruit, care must be taken to avoid the spines in the fruit’s pulp, as they can lodge in one’s mouth. 
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				Pamonha – Made of a paste of boiled sweet corn wrapped in husks, pamonha is a type of tamale that is served plain, savory (with sausage, chicken, or cheese), or sweet (with coconut and sugar).

				Southeast

				The southeast is the industrial and urban heart of Brazil, centered around the metrop-olises of São Paulo, a cosmopolitan center known for its multicultural population and diverse cuisine, and Rio de Janeiro, Brazil’s biggest beachside city that is acclaimed for its fresh fish and seafood. São Paulo is Bra-zil’s largest and most culturally diverse city, with significant Middle Eastern and Japanese communities that have made falafel, kebabs, and sushi extremely popular. Rio de Janeiro is noted for its fresh seafood and light fla-vors, as well as its embrace of Portuguese recipes such as those using bacalhau (salted dried cod). Feijoada (black bean stew) may be Brazil’s national dish, but it is particularly beloved throughout the southeast region, where it is typically eaten as a leisurely meal on the short workday of Wednesday or on Sunday afternoons.

				The cuisine of the southeastern state of Minas Gerais is characterized by its use of pork as well as corn, beans, chicken, and cheese. Throughout the southeast, rice and beans are a staple consumed virtually every day. Street foods such as the stuffed and fried pastry, pastel, are extremely popular, particularly among urban populations.

				Moqueca Capixaba – The seafood stew of this region is cooked with olive oil instead of palm oil, giving it a lighter flavor than the Bahia recipe. It also eschews the hot pepper and coconut milk of the Bahia recipe while using cilantro and annatto as flavorings.

				Queijo Minas – Produced in the central state of Minas Gerais, Minas cheese is a soft and wet cheese made from raw cow’s milk that is used in pastries and salads. It is used in Romeu e Julie-ta, an appetizer and dessert made of salty Minas cheese layered with sweet guava paste.

				Cuscuz Paulista – This traditional dish from São Paulo is a dense and savory steamed dish made of cornmeal mixed with meat (pork or chicken), vegetables (olives, hearts of palm, to-matoes), and seasonings baked in a Bundt-style cake form.

				Lombo com Farofa – This pork tenderloin is served with a dressing made of toasted manioc (cassava) flour with hard-boiled egg and herbs.
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				Coxinha – From the São Paulo street food scene, coxinha means “little thigh” but is actually a battered and fried dumpling of boneless, shredded chicken that is molded into a conical shape that resembles a drumstick.

				South

				With large stretches of temperate grasslands and fertile plains, southern Brazil is home to Brazil’s gaucho cowboy culture, and through-out much of its history, livestock herding was the leading economic activity. Although chur-rasco (barbecue) has come to stand for Bra-zilian food in general, it actually originates in the Pampas of the southern region. The gauchos originally developed barbecuing and drying methods to preserve and enhance the portability of meat-based foods.

				This region was a hotspot for European immigra-tion during the 18th and 19th centuries, attract-ing many immigrants from Germany and Italy who were offered plots of land from the Brazilian government for free, in exchange for settling the region. Following European tastes, wheat became the staple grain of choice. Today, there are an es-timated five to seven million Brazilians of German descent, concentrated largely in the south and southeast. Accordingly, southern cuisine has a decidedly Germanic and Italian flair, with German cakes, pork knuckle, and Italian pizza and pasta dishes as just a few examples of popular local fare.

				The southern city of Blumenau is home to the larg-est Oktoberfest outside of Germany. German-style lager beer served from the tap is called chope or chopp, while most breweries are located in this re-gion.

				Churrasco – The Brazilian barbecue is both a cu-linary and a social event, with the word churrasco meaning “grilled meat.” Large cuts of meat are grilled on skewers over wood fires and are typically marinated prior to cooking. Churrasco is a popular Sunday-afternoon activity, putting a distinctive Brazilian spin on the traditional Sunday roast. 
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				Arroz Carreteiro – This Brazilian-style risotto combines rice with beef jerky called charque, which is then fried in garlic and onions. The recipe stems from gaucho culture, as the dried meat kept this dish from spoiling while cowboys traveled long distances on horseback.

				Barreado – This stew made with tough cuts of beef is slow-cooked in a clay pot, typically with tomato, bacon, onion, and garlic. Traditional side dishes are rice and plantains.

				Erva Mate – Widely consumed throughout the southern cone, yerba mate—erva mate in Portuguese—is the region’s iconic non-alcoholic beverage. Also called chimarrão in Portuguese, it is traditionally consumed in a hollowed-out gourd with a metal straw.
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				Listed below are a few of the many dishes associated with the cuisine of Brazil. Recipes for these classic dishes and many others can be found in the Recipes section.

				APPETIZERS

				Bolinhos de Bacalhau — These salt-cod patties or balls are eaten in most of Brazil but are particularly popular in the capital.

				Empadinhas — Also called empadas, the Brazilian ver-sion of empanadas is usually shaped like a little pie rath-er than a turnover and is baked. Common fillings include meat, chicken, fish, and cheese.

				SOUPS

				Sopa de Mandioca — Manioc, also called yuca or cassa-va, is a staple throughout Brazil. This hearty soup is usu-ally prepared with vegetables, meat, and herbs, with the manioc acting as a thickener.

				SALADS

				Salada de Palmito — Hearts of palm are commonly eat-en, especially in the northern part of Brazil. Heart of palm salad is usually very simply dressed with oil and citrus juice (lemon or lime) or vinegar; it may also include other vegetables such as tomatoes or olives.

				MAIN DISHES

				Cuscuz Paulista — This traditional Brazilian dish is steam-cooked and made from cornmeal mixed with vegetables, meat, and spices.

				Feijoada — Brazil’s national dish, feijoada is a rich stew of 

				black beans and meat, most often pork. 

				Moqueca — This is a seafood stew that typically uses a firm fish along with coconut milk, cilantro, and palm oil.

				Picadinho — This spicy stew is traditionally flavored with lard or bacon and sweet malagueta chile peppers, with the meat and vegetables diced small.

				SIDE DISHES

				Couve à Mineira — This simple side dish of thinly sliced and sautéed greens is typically served with the national dish, feijoada, but can also accompany other meals.

				Farofa — Toasted manioc flour serves as the key ingre-dient to all farofa dishes. Though best known as an ac-companiment for feijoada, in Brazil, farofa is sprinkled on soups and stews of all kinds, as well as used to flavor meat or to stuff poultry. It has a smoky and salty flavor as it often includes bacon.
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				DESSERTS

				Creme de Abacate — Avocados are used to make pud-dings and ice creams in Brazil, with this “avocado cream” dish originating in Brazil.

				Sagu de Vinho — This is a red wine and tapioca pearl pudding that shows Portuguese influences. Tapioca is de-rived from yuca (or manioc) and is a staple food in much of Brazil.

				HOLIDAY FAVORITES

				Bolo de Natal — Similar to fruitcake, this sweet “Christ-mas cake” is lighter and tends to include dried tropical fruits. With many variations in shape and decoration as well as ingredients, this cake is a traditional Christmas Eve dish in Brazil.

				BEVERAGES

				Coffee — Coffee is served in tiny cups, often as a wel-come drink, and is consumed throughout the day. Called cafezinho, this drink is made by adding sugar or rapadu-ra—Brazil’s unrefined sugar—to black coffee.

				Caipirinha — This is considered the country’s nation-al drink, made of cachaça, a Brazilian sugarcane liquor, mixed with ice, sugar, and crushed lime.
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				Café da Manhã (Breakfast)

				Although the term café da manhã translates to “morning coffee,” it is the Brazilian reference to breakfast. This is generally a light and simple meal that includes pastries or bread with jam and butter—and occasionally ham and cheese—along with tropical fruits such as papaya, gua-va, or passion fruit. Brazil is the world’s largest producer of coffee, and breakfast would be incomplete for most Brazilians without a cup of café com leite, hot coffee with milk.

				Lanche da Manhã (Morning Snack)

				If they missed breakfast, Brazilians might have a light snack called lanche da manhã—a mid-morning snack—around 10 or 11 a.m., consisting of breads, fruits, or yo-gurt and often coffee.

				Almoço (Lunch)

				For most Brazilians, lunch, or almoço, is the main meal of the day. It usually consists of rice and beans, along with meat and a salad. For more leisurely lunches on the weekend, or on Wednesday, when many Brazilians work a half day, feijoada (bean stew) is often served with rice and diced meats. 

				Lunch is eaten at a leisurely pace, with plenty of time to so-cialize with colleagues, friends, or family. Dessert may or may not be served, but a strong espresso will certainly be enjoyed at the end of the meal.

				Lanche da Tarde (Afternoon Snack)

				For an afternoon snack, called lanche da tarde, Brazilians may head to feiras (local street markets) for snacks such as freshly pressed sugarcane juice, breads, or tasty treats such as pas-tel, a deep-fried pastry stuffed with any number of ingredients including ground meat, chicken, shrimp, mozzarella cheese, palm heart, or cream cheese. 

				Sweet variations of pastel are filled with guava and cheese, chocolate, or banana and cinnamon. Pastel is believed to be a kind of modified Chinese wonton that was introduced to Brazil by Japanese immigrants in the early 20th century.
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				Lanche da manhã refers to a mid-morning snack eaten in Brazil.
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				For most Brazilians, lunch is the main meal of the day.
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