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HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





INTRODUCTION


Lima is a city where all the native Peruvian culture and its immigrant influences meet, and where that cultural diversity is translated into hearty food. It’s a fascinating, intriguing place, both modern and ancient, cosmopolitan and provincial, luxurious and humble all at the same time. Bursting with restaurants and vibrant authentic markets, it is the gastronomic heart of Peru and the central reference point for Latin American cuisine today. Here you will find most of the fine dining restaurants in the country, as well as the traditional family restaurants, cevicherías and street food. Although it’s a busy and chaotic capital city, in some of its corners it can become a gentle, relaxed town. In that way, there are many ‘little Limas’ co-existing within this large city, which is characterized by its contrasts and paradoxes and its open invitation to all food lovers.


Despite its many imperfections – including the constant grey weather! – Lima is my home and has made me who I am. For me, cooking is a way of sharing my relationship with my country, my city and my personal experiences. I will forever treasure fond memories of the comforting dishes my grandmother would prepare. She cooked simply, always using fresh ingredients, and her dishes featured traditional flavours, to which she added an extra dash of love. My family history is steeped in such precious food moments, which make me happy when eating these dishes as they bring back deep emotions.


So what does Peruvian food mean to my generation? How does the cuisine of my grandparents and their parents influence my culinary thinking today? In recognizing the significance of the emotional ingredient in my grandmother’s simple dishes in my own life, which turned them into unforgettable experiences for me, I have come to realize how much this aspect of food is key in transforming a good meal into a memorable event for everyone. What unites us around the table is, above all, our desire to share happy moments. And as our cuisine is an integral part of our culture, many aspects of our identity are reflected in the way we cook.


Modern Peruvian cuisine has two strong roots: first, the Incas, and secondly, the Spanish. After the arrival of the Spanish, a new ethnic group and consequently a new cuisine – the criollo (creole) – emerged, which marked the beginning of a whole new chapter in Peruvian culinary history.


We are lucky in Peru to have access to a vast variety of foods throughout the year. In fact, Peru’s biodiversity is incomparable to any other place on earth. This is because of our privileged geographical position, with each region of our country offering many different climatic conditions and countless products on a regular basis. The highlands of Peru produce most of the main products of the Peruvian staple diet, including various types of corn, potato, cassava and oca. Parallel to the Pacific Ocean, the Andes has the city of Cuzco as its focus, and its numerous microclimates result in a miraculous natural food larder – a dream come true for anyone who loves to cook! The Amazonian forest, which makes up 60 per cent of the country, provides us with an abundance of unique tropical products. Some of them are available in markets, while others remain a mystery even to most Peruvians. The north coast is renowned for its great seafood, while the southern Pacific coastal area is the ideal region for growing grapes for our national drink – pisco. Here the celebrated regional cuisine of Arequipa can also be found, famous for its picanterías – traditional restaurants now officially acknowledged to be part of Peru’s cultural heritage.


Over and above this wealth of produce, modern Peruvian cuisine is the result of a cross-cultural culinary exchange between foreign immigrants and native Peruvians, resulting in new flavours and new dishes – an evolutionary process that is still ongoing today. We are children of native groups, and also of Europeans, Asians (mostly Japanese and Chinese), Africans and Arabs. Multiculturalism is integral to our make-up, and so is our cuisine – a fusion of a rich variety of cultural experiences and influences from both a distant and near past. All Peruvians share a passion for delicious food and its association with generosity and comforting memories.


This is not a book about traditional Peruvian cuisine but about traditional Peruvian flavours and heritage revisited from a contemporary perspective. The recipes offer a modern take on emblematic Peruvian produce and classic dishes, and reveal the various facets of my native city in its mix of culinary inheritance and 21st-century urban feeling. My intention here has been to translate Peruvian home cooking into a new modern language while retaining the essential comfort factor that makes us happy at the table. These recipes are accessible to people all over the world, who can try the dishes at home using their local produce.
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LIMA IN LONDON


LIMA was born out of a friendship and from a desire to bring a new culinary language to London. This city, famous for its multicultural heart, was the perfect place to establish our concept restaurant LIMA, whose aim was to offer the new Peruvian cuisine – young, colourful, exciting, healthy and, above all, delicious.


Our team was perfect for the new venture. We are two brothers from Venezuela now settled in London, Virgilio, the new face of Peruvian cuisine who was born and raised in Lima, and Robert, a Peruvian chef from a small town in the Amazonian area with a strong family tradition in the kitchen.


Our idea was to make LIMA a collaborative project, combining our different strengths to create a unique result, like a new urban music band crafting its own individual sound. And so this experimental restaurant project called LIMA opened its doors in 2012 and has turned out to be a great success, more than we ever expected. But we now understand, after having opened our second restaurant LIMA Floral, the essence of that success – we have developed an authentic and modern cuisine free from cliché.



Today, we regard our restaurants as though they were two different album releases from our band. Both of them have their own sound, as well as an overall style drawing from recognizable core ideas.


London is a global city, open to different foods and ideas, and constantly seeking new authentic experiences. Our new Peruvian cuisine has brought with it the vibes of cosmopolitan Lima, the number one destination for food lovers in Latin America. LIMA restaurants have one mission – to present Peruvian food and culture that reflect the Peruvian table of today. This cookbook celebrates both Lima and London – two vibrant and exceptional cities united by the same passion for great food.
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DRINKS & SNACKS






Chifle, Camote y Chips de Papa


Yuca Frita


Canchita y Limón


Camote con Miel de Manzanilla


Batido de Plátano y Semillas de Cacao


Batido de Chirimoya y Naranja Asada


Batido de Leche de Quinua y Frutos Rojos


Granizado de Limón y Chía


Batido de Mango y Menta Fresca


Ponche de Quinua de Doña Blanca


Leche De Quinua


Cóctel de Naranja y Aloe Vera


Cóctel de Maracuyá y Hierbaluisa


Cóctel de Cedrón y Achiote


Pisco Sour


Señor de Sipán


Ponche de Pisco


Chilcano de Manzanilla


Chilcano de Kión


Cuento del Diablo


Mochika










Chifle, Camote y Chips de Papa


PLANTAIN, SWEET POTATO AND POTATO CRISPS


A plantain resembles a banana but is bigger, longer, has a thicker skin and is starchier. It is always eaten cooked, baked or fried. Potatoes originate from the Andes, and there are more than 4,000 varieties registered in Peru. They are an excellent low-fat source of carbohydrate. In this recipe you can enjoy all three ingredients together in a delicious snack with dips.





Serves 4





rapeseed oil, for deep-frying


sea salt flakes





PLANTAIN CRISPS


2 large green plantains, peeled





SWEET POTATO CRISPS


3 sweet potatoes, with skins on, washed and dried





BLUE POTATO CRISPS


4 blue potatoes, with skins on, washed and dried





TO SERVE


Avocado Dip


Queso Fresco and Huacatay Herb Cream







1 For the plantain crisps, using a mandolin or sharp knife, slice the plantains lengthways. Soak the plantain strips in iced water for about 20–30 minutes.



2 Heat 500ml rapeseed oil in a deep-fat fryer, or a deep, heavy-based saucepan until it registers 170°C on a sugar thermometer.



3 Drain the plantain strips thoroughly and transfer to kitchen paper to dry.



4 Fry the strips, in small batches, for about 5–6 minutes or until crisp and golden brown. Transfer to a platter lined with kitchen paper and season to taste with sea salt flakes. Keep the cooked batches hot in the oven while cooking the remainder.



5 For both the sweet potato and blue potato crisps, heat 500ml rapeseed oil in a deep-fat fryer, or a deep, heavy-based saucepan until it registers 170°C on a sugar thermometer.



6 Meanwhile, cut the sweet potatoes and potatoes in half lengthways. Using a mandolin or sharp knife, slice thinly.



7 Gently drop a handful of the slices into the oil at a time and fry for 5–6 minutes or until they turn slightly brown. Transfer to a platter lined with kitchen paper and season to taste with sea salt flakes. Keep the cooked batches hot in the oven while cooking the remainder.



8 Serve hot with Avocado Dip and Queso Fresco and Huacatay Herb Cream.
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Yuca Frita


FRIED CASSAVA STICKS


Known as yuca in Peru, cassava is one of the best-loved roots in many Latin American countries. In the Peruvian Amazon area, you will find it mostly in stews and as a simple side dish, prepared in the same way as boiled potatoes. Fried cassava is also very popular in Peru as a snack.





Makes 16 sticks;
serves 4





1kg cassava, washed, peeled and cut into 10cm pieces


1 teaspoon fine sea salt


1 litre rapeseed oil, for deep-frying


sea salt flakes (optional)






1 Place the cassava in a saucepan with the fine salt and cover with water. Bring to the boil and cook over a medium heat for about 10 minutes or until the cassava pieces can be easily pierced with a knife.



2 Drain the cassava pieces and transfer to a platter lined with kitchen paper to dry.



3 Heat the oil in a deep-fat fryer, or a deep, heavy-based saucepan until it registers 170°C on a sugar thermometer and fry the cassava, in batches, for 5–6 minutes or until golden brown and crispy.



4 Transfer the fried cassava to a plate lined with kitchen paper to absorb the excess oil. Leave to drain for 4–5 minutes, then season to taste with sea salt flakes, if desired, before serving.
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Canchita y Limón


CANCHA CORN AND LIME


Cancha corn kernels are a type of Peruvian popping corn. The original word is kamcha which comes from the Quechua language, meaning ‘toasted corn’. This ancestral Andean snack – the favourite snack of Peruvians – is served to accompany drinks before lunch or dinner. Cancha corn is also added to ceviche to give a crunchy contrast to the dish.





Serves 5





2 tablespoons rapeseed oil


150g cancha corn kernels


1 tablespoon sea salt flakes


2–3 limes, cut into quarters, to serve






1 Heat the rapeseed oil in a large frying pan over a medium-high heat for 1–2 minutes. Add the corn kernels, cover with a lid and reduce the heat to medium. Once you hear the kernels begin to pop, shake the pan to prevent the kernels at the bottom from burning.



2 Cook for about 5 minutes or until the kernels have stopped popping and are deep golden brown. Transfer to a plate lined with kitchen paper to drain.



3 Scatter the corn kernels with the sea salt flakes and serve with the juice from the lime quarters squeezed over.
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Camote con Miel de Manzanilla


SWEET POTATO WITH CHAMOMILE HONEY


The sweet potato is in fact not a potato, but a root vegetable and unlike a regular potato all parts of the plant are edible. It is a great source of vitamins A and C, as well as providing ‘good’ (complex) carbohydrates and dietary fibre. The medicinal properties of chamomile flowers have been recognized for centuries, especially as a relaxation and digestion aid. Combined, they make this dish both a healthy and delicious snack.





Serves 4





1 bunch, about 10g, fresh chamomile flowers or dried chamomile flowers, plus extra fresh petals to garnish


5 tablespoons clear honey


500ml rapeseed oil


2 sweet potatoes






1 Carefully remove the stems from the chamomile flowers.



2 Heat the honey gently in a saucepan. Add the chamomile flowers to the warm honey, stir and cover with a lid. Keep over a low heat for 15 minutes.



3 Peel the sweet potatoes and cut into 2cm cubes.



4 Place the sweet potato cubes in a saucepan and cover with water. Bring to the boil and cook over a medium heat for about 10 minutes or until the sweet potato pieces can be easily pierced with a knife, then drain.



5 Meanwhile, heat the rapeseed oil in a deep-fat fryer or deep, heavy-based saucepan over a medium heat until it registers about 175°C on a sugar thermometer.



6 When the oil has reached the required temperature carefully place the sweet potato cubes in the oil. Cook, turning to brown them evenly on all sides, for about 10 minutes.



7 Remove from the oil and drain in a colander lined with kitchen paper.



8 Strain the honey, then brush the hot fried sweet potato cubes with the infused honey and serve on a platter sprinkled with fresh chamomile petals.
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Batido de Plátano y Semillas de Cacao


BANANA AND CACAO NIB SMOOTHIE


A visit to a Peruvian market will always be an exciting experience, as the country is famous for its delicious fresh fruit. Luckily, many Peruvian fruits are available outside of Peru, and when ripe they are perfect for whizzing up healthy smoothies and creative alcohol-free cocktails.





Serves 3–4





600ml milk


2 ripe bananas, peeled and roughly chopped


25g soft light brown sugar


1 teaspoon cacao nibs, plus extra (optional) to garnish


140g ice cubes






1 Place all the ingredients in a blender and blend on a high speed until smooth.



2 Serve in glasses of your choice, garnished with extra cacao nibs if desired.
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Batido de Chirimoya y Naranja Asada


CHERIMOYA AND ROASTED ORANGE SMOOTHIE





Serves 4





4 oranges



250g ripe cherimoya (custard apple)


125ml filtered water


2 teaspoons clear honey


140g ice cubes






1 Preheat the oven to 180°C, Gas Mark 4.



2 Place the whole oranges on a baking sheet and roast for 15 minutes, then leave to cool.



3 Meanwhile, peel the cherimoya and discard the seeds, then chop the flesh into pieces.



4 Cut the cooled oranges in half, reserving one slice per glass for the garnish, and juice the orange halves – you will need about 250ml juice.



5 Strain the orange juice into a blender, add the cherimoya with the other ingredients and blend on a high speed until smooth.



6 Serve in glasses, garnished with the reserved roasted orange slices.
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Batido de Leche de Quinua y Frutos Rojos


QUINOA MILK AND BERRY SMOOTHIE





Serves 3–4





35g white quinoa, cooked and cooled


250g mixed ripe fresh berries, plus extra to garnish


2 tablespoons clear honey


500ml filtered water


250g ice cubes






1 Place all the ingredients in a blender and blend on a high speed until smooth and frothy.



2 Serve garnished with your favourite berries.
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Granizado de Limón y Chía


ICED LIME AND CHIA SMOOTHIE


The highly nutritious chia seed is regarded as a superfood – it is particularly rich in omega-3 fatty acids – and is often used in cereal bars and granolas as well as smoothies. A member of the mint family, chia has been cultivated since pre-Columbian times. When soaked its seeds produce a distinctive gel that adds an interesting texture to dishes and drinks.





Serves 4





55g soft light brown sugar


500ml water


25ml freshly squeezed lime juice


140g ice cubes


2 teaspoons chia seeds


1 lime





Virgilio’s Tip


Mix 1 tablespoon chia seeds with 3 tablespoons water, and you will have a vegan substitute for an egg to use in your recipes.






1 Place the sugar, the water, lime juice and ice cubes in a blender and blend on a high speed until smooth.



2 Add the chia seeds to the smoothie and leave the mixture to rest for 5 minutes to hydrate the chia seeds – they will puff up.



3 Meanwhile, cut the lime into slices.



4 Pour the smoothie into glasses, and using a fork, push the lime slices down the sides of each glass to garnish.
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Batido de Mango y Menta Fresca


MANGO AND FRESH MINT SMOOTHIE





Serves 4





230g ice cubes


250ml unsweetened almond milk


7g mint leaves, a few reserved to garnish


4 tablespoons freshly squeezed lime juice


1 large ripe mango, stoned, peeled and roughly chopped


1 tablespoon soft light brown sugar






1 Place all the ingredients in a blender and blend on a high speed until smooth.



2 Serve the smoothie in glasses garnished with the reserved mint leaves.





[image: Illustration]










Ponche de Quinua de Doña Blanca


QUINOA PUNCH





This is a recipe from my mother – Doña Blanca. It is a healthy and comforting drink made by mixing the superfood quinoa with choclos – a white corn with large and creamy grains. This famous oversized Andean corn is pale in colour and less sweet than regular sweetcorn. As well as featuring in this punch, it accompanies many Peruvian dishes, and is also served on the cob as a popular street food in Peru.





Serves 4





40g white quinoa


750ml full-fat milk


220g soft light brown sugar



100g fresh Peruvian white sweetcorn (choclos) kernels or fresh regular sweetcorn kernels






1 Rinse the quinoa in cold running water until the water runs clear, then drain.



2 Place 500ml of the milk, the sugar, corn kernels and quinoa in a saucepan with a tight-fitting lid, cover and bring to the boil over a medium heat. Stir, re-cover and reduce the heat to low. Cook for about 15 minutes – the quinoa is ready when you can see a little ring on the outside of the grain and it is soft.



3 Leave the quinoa mixture to stand off the heat for 5 minutes.



4 Warm the additional 250ml milk in a separate pan and add to the quinoa mixture. Serve the punch hot.
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Leche de Quinua


QUINOA MILK


An ancient Andean pseudo-cereal that was revered by the Incas, quinoa is regarded as a superfood because of its health-promoting properties – packed with protein, it contains most of the essential amino acids, is high in dietary fibre and a good source of iron, potassium and magnesium. It’s also gluten free.





Makes 710ml





260g white quinoa


750ml filtered water, plus an extra 500ml
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