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Introduction

Peru is located on the western coast of South America. It is bordered by Ecuador and Colombia to the north, Brazil to the east, Bolivia to the southeast, Chile to the south, and the Pacific Ocean to the west.

Peruvian cuisine is known for its diversity and fusion of flavors influenced by a mix of indigenous, Spanish, African, Asian, and other immigrant cultures. It is considered one of the most diverse culinary traditions in the world, offering a wide variety of dishes and ingredients. Some popular Peruvian ingredients include potatoes, corn, quinoa, seafood, chili peppers, and native herbs and spices.

Peru's culinary scene continues to evolve and innovate, blending traditional flavors with modern techniques. Peruvian cuisine has gained international recognition in recent years, and many of its dishes are beloved around the world.


Peruvian Ceviche

Fresh seafood marinated in lime juice and served with onions and chili peppers.

Ingredients:

1 pound fresh white fish fillets (such as flounder or snapper), cut into bite-sized pieces

1 cup fresh lime juice

1 small red onion, thinly sliced

1-2 fresh rocoto or habanero peppers, seeded and finely chopped

1/2 cup chopped fresh cilantro

1/4 cup chopped fresh mint leaves

2 cloves garlic, minced

Salt, to taste

Freshly ground black pepper, to taste

1 sweet potato, boiled and sliced

1 ear of corn, boiled and kernels removed

Lettuce leaves, for serving

Directions:

	In a non-reactive bowl, combine the fish pieces with the lime juice, making sure the fish is completely covered. 
	Let it marinate in the refrigerator for about 20-30 minutes until the fish turns opaque. 
	Drain the lime juice from the fish and discard the juice. 
	In a separate bowl, combine the marinated fish with the red onion, rocoto or habanero peppers, cilantro, mint, and garlic. Gently toss to combine. 
	Season with salt and freshly ground black pepper to taste. Adjust the amount of rocoto or habanero peppers according to your desired level of spiciness. 
	Let the ceviche marinate in the refrigerator for an additional 10-15 minutes to allow the flavors to meld together. 
	Serve the ceviche chilled on a bed of lettuce leaves, garnished with slices of boiled sweet potato and corn kernels. 



Lomo Saltado

Stir-fried beef with onions, tomatoes, and French fries, served with rice.

Ingredients:

1 pound beef sirloin, cut into thin strips

2 tbsps. vegetable oil

1 red onion, sliced

2 tomatoes, sliced into wedges

1 yellow bell pepper, sliced

1 green bell pepper, sliced

3 cloves garlic, minced

2 tbsps. soy sauce

2 tbsps. red wine vinegar

1 tsp. cumin powder

Salt, to taste

Freshly ground black pepper, to taste

1/4 cup chopped fresh cilantro

French fries, cooked, for serving

Steamed white rice, for serving

Directions:

	In a large skillet or wok, heat vegetable oil over high heat. 
	Add the beef strips to the hot oil and cook until browned on all sides. 
	Remove the beef from the skillet and set aside. 
	In the same skillet, add the sliced red onion and cook until slightly softened. 
	Add the tomatoes, bell peppers, and minced garlic to the skillet. Stir-fry for a few minutes until the vegetables are crisp-tender. 
	Return the cooked beef to the skillet and mix well with the vegetables. 
	In a small bowl, whisk together the soy sauce, red wine vinegar, cumin powder, salt, and black pepper. Pour this sauce over the beef and vegetables in the skillet. Stir to coat everything evenly. 
	Cook for an additional 2-3 minutes, allowing the flavors to meld together. 
	Remove the skillet from heat and sprinkle fresh cilantro over the Lomo Saltado. 
	        Serve the Lomo Saltado hot, accompanied by cooked French fries and steamed white rice. 



Aji de Gallina

Shredded chicken in a creamy yellow chili sauce, served with rice and potatoes.

Ingredients:

2 pounds boneless chicken breasts or thighs

4 cups chicken broth

2 tbsps. vegetable oil

1 medium onion, chopped

3 cloves garlic, minced

2 yellow ají peppers (or substitute with jalapeño peppers), seeded and finely chopped

2 tsps. ground cumin

1 tsp. turmeric powder

1 cup evaporated milk

1 cup grated Parmesan cheese

1 cup chopped walnuts

1/2 cup black olives, sliced

Salt, to taste

Freshly ground black pepper, to taste

Cooked white rice, for serving

Hard-boiled eggs, sliced, for garnish

Fresh parsley or cilantro, chopped, for garnish

Directions:

	In a large pot, bring the chicken breasts or thighs and chicken broth to a boil. 
	Reduce the heat to low, cover, and simmer for about 20 minutes or until the chicken is fully cooked. 
	Remove the chicken from the pot, reserving the broth. 
	Allow the chicken to cool slightly, then shred it into bite-sized pieces. Set aside. 
	In a large skillet, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent and fragrant. 
	Add the chopped ají peppers, ground cumin, and turmeric powder to the skillet. 
	Cook for a few minutes, stirring occasionally, to allow the flavors to meld together. 
	Pour in the reserved chicken broth, evaporated milk, grated Parmesan cheese, and chopped walnuts. 
	        Stir well to combine all the ingredients. 
	        Bring the mixture to a simmer and cook for about 10 minutes, or until the sauce thickens slightly. 
	        Add the shredded chicken and sliced black olives to the skillet. 
	        Stir to coat the chicken evenly with the sauce. 
	        Cook for an additional 5 minutes, allowing the flavors to blend. 
	        Season with salt and freshly ground black pepper to taste. 
	        Serve the Aji de Gallina hot over cooked white rice. Garnish with sliced hard-boiled eggs and freshly chopped parsley or cilantro. 



Anticuchos

Grilled skewers of marinated beef heart, often served with a spicy sauce.

Ingredients:

1.5 pounds beef heart or sirloin steak, cut into bite-sized pieces

1/4 cup red wine vinegar

3 tbsps. vegetable oil

2 cloves garlic, minced

1 tbsp. ground cumin

1 tbsp. paprika

1 tsp. dried oregano

1 tsp. chili powder

Salt, to taste

Freshly ground black pepper, to taste

Wooden skewers, soaked in water for at least 30 minutes

Salsa de Aji (Peruvian chili sauce), for serving

Directions:

	In a large bowl, combine the red wine vinegar, vegetable oil, minced garlic, ground cumin, paprika, dried oregano, chili powder, salt, and black pepper. 
	Mix well to create the marinade. 
	Add the beef heart or sirloin pieces to the marinade and toss to coat the meat thoroughly. 
	Cover the bowl and let it marinate in the refrigerator for at least 2 hours, or preferably overnight, to allow the flavors to develop. 
	Preheat your grill or broiler to medium-high heat. 
	Thread the marinated beef pieces onto the soaked wooden skewers, leaving a small space between each piece. 
	Grill or broil the anticuchos for about 3-4 minutes per side, or until the meat is cooked to your desired level of doneness. 
	Rotate the skewers occasionally for even cooking. 
	Remove the cooked anticuchos from the grill or broiler and let them rest for a few minutes before serving. 
	        Serve the anticuchos hot, accompanied by Salsa de Aji, a traditional Peruvian chili sauce, for dipping. 



Papa a la Huancaina

Boiled potatoes topped with a creamy cheese and yellow chili sauce.

Ingredients:

4 large yellow potatoes, boiled and peeled

1 cup Huancaina sauce (recipe below)

4-6 lettuce leaves

2 hard-boiled eggs, sliced

8 black olives

Fresh parsley or cilantro, chopped, for garnish

Huancaina Sauce Ingredients:

1 cup queso fresco or feta cheese, crumbled

4 yellow ají peppers (or substitute with jalapeño peppers), seeded and chopped

4 tbsps. vegetable oil

1/2 cup evaporated milk

4 saltine crackers or 1/2 cup bread crumbs

2 cloves garlic, minced

Salt, to taste

Freshly ground black pepper, to taste

Directions:

	To prepare the Huancaina sauce, blend the crumbled queso fresco or feta cheese, chopped ají peppers, vegetable oil, evaporated milk, saltine crackers or bread crumbs, minced garlic, salt, and black pepper in a blender or food processor until smooth and creamy. 
	Adjust the seasoning according to your taste preference. Set aside. 
	Cut the boiled and peeled potatoes into thick slices or wedges. 
	Arrange the lettuce leaves on a serving platter. 
	Place the potato slices or wedges on top of the lettuce. 
	Generously pour the Huancaina sauce over the potatoes, making sure to coat them evenly. 
	Garnish the Papa a la Huancaina with sliced hard-boiled eggs, black olives, and freshly chopped parsley or cilantro. 
	Serve the dish at room temperature or chilled, allowing the flavors to meld together. 



Pollo a la Brasa

Rotisserie-style grilled chicken with crispy skin, served with fries.

Ingredients:

1 whole chicken, approximately 3-4 pounds

4 cloves garlic, minced

2 tbsps. vegetable oil

2 tbsps. soy sauce

2 tbsps. white vinegar

1 tbsp. paprika

1 tbsp. cumin

1 tbsp. dried oregano

1 tsp. black pepper

1 tsp. salt

Juice of 1 lime

Charcoal or gas grill

Directions:

	In a bowl, combine the minced garlic, vegetable oil, soy sauce, white vinegar, paprika, cumin, dried oregano, black pepper, salt, and lime juice. 
	Mix well to create the marinade. 
	Place the whole chicken in a large ziplock bag or a container with a lid. Pour the marinade over the chicken, ensuring it is well coated. 
	Close the bag or cover the container, and refrigerate for at least 4 hours, or preferably overnight, to allow the flavors to infuse into the chicken. 
	Preheat your grill to medium-high heat. If using charcoal, wait until the coals are white and glowing. 
	Remove the marinated chicken from the refrigerator and let it sit at room temperature for about 30 minutes before grilling. 
	Place the chicken on the grill, breast side down. 
	Cook for about 20-25 minutes, then flip the chicken and cook for an additional 20-25 minutes. Continue grilling, turning occasionally, until the chicken reaches an internal temperature of 165°F (75°C) and the skin is golden brown and crispy. 
	Once cooked, remove the chicken from the grill and let it rest for a few minutes before carving. 
	        Slice the Pollo a la Brasa into serving pieces, such as legs, wings, and breast sections. 
	        Serve the Pollo a la Brasa hot with your choice of sides, such as French fries, salad, or rice. 



Tacu Tacu

Pan-fried rice and beans patty, often served with grilled meat or seafood.

Ingredients:

2 cups cooked white rice

1 cup cooked and seasoned canary beans or black beans

1/2 cup finely diced cooked bacon or pancetta

1/2 cup finely diced cooked leftover meat (such as beef, chicken, or pork)

1/4 cup finely chopped onion

2 cloves garlic, minced

1 tsp. cumin

Salt, to taste

Freshly ground black pepper, to taste

Vegetable oil, for frying

Fried eggs, for serving (optional)

Salsa criolla (Peruvian onion and tomato salsa), for serving (optional)

Directions:

	In a large bowl, combine the cooked white rice and cooked canary beans or black beans. 
	Mash them together using a fork or potato masher until well combined. The mixture should hold together. 
	In a skillet, heat a small amount of vegetable oil over medium heat. 
	Add the diced bacon or pancetta and cook until crispy. Remove the bacon from the skillet and set it aside, leaving the rendered fat in the skillet. 
	In the same skillet with the rendered fat, add the finely chopped onion and minced garlic. Sauté until the onion becomes translucent and fragrant. 
	Add the finely diced cooked meat to the skillet and cook for a few minutes until heated through. 
	Add the mashed rice and bean mixture to the skillet, along with the cooked bacon. 
	Mix everything together well, incorporating the ingredients evenly. 
	Season with cumin, salt, and black pepper to taste. 
	        Cook for a few more minutes to allow the flavors to meld together. 
	        Remove the mixture from the skillet and let it cool slightly. 
	        Divide the mixture into portions and shape them into round or oval patties, about 1/2 to 3/4 inch thick. 
	        In a clean skillet, heat enough vegetable oil over medium heat to cover the bottom of the skillet. 
	        Add the shaped Tacu Tacu patties and cook until golden brown and crispy on both sides, about 3-4 minutes per side. 
	        Remove the Tacu Tacu patties from the skillet and drain them on a paper towel-lined plate to remove excess oil. 
	        Serve the Tacu Tacu hot with optional fried eggs on top and a side of salsa criolla for added flavor and freshness. 



Causa Limeña

Layered potato dish with avocado, chicken or seafood, and a spicy sauce.

Ingredients:

4 large yellow potatoes, boiled and peeled

2 tbsps. vegetable oil

2 tbsps. lime juice

1 tsp. yellow ají pepper paste (or substitute with aji amarillo paste)

Salt, to taste

1 can (5 oz) canned tuna, drained

1 avocado, sliced

4-6 lettuce leaves

2 hard-boiled eggs, sliced

8 black olives

Fresh parsley or cilantro, chopped, for garnish

Directions:

	In a large bowl, mash the boiled and peeled yellow potatoes until smooth and lump-free. 
	Add the vegetable oil, lime juice, yellow ají pepper paste, and salt. 
	Mix well to combine all the ingredients and season to taste. 
	Line a rectangular or square dish with plastic wrap, leaving enough overhang to cover the top later. 
	Spread half of the potato mixture evenly in the lined dish, pressing it down to form a compact layer. 
	Top the potato layer with the canned tuna, spreading it evenly over the potatoes. 
	Place the sliced avocado on top of the tuna layer, covering it completely. 
	Add the remaining potato mixture on top, smoothing it out to create a final layer. 
	Fold the plastic wrap over the top to cover the causa and refrigerate for at least 1 hour to allow it to set and firm up. 
	        Once chilled and firm, remove the causa from the dish by lifting it out using the overhanging plastic wrap. Carefully remove the plastic wrap and place the causa on a serving platter. 
	        Arrange the lettuce leaves on top of the causa. Garnish with sliced hard-boiled eggs, black olives, and freshly chopped parsley or cilantro. 
	        Slice the Causa Limeña into individual portions and serve chilled. 



Rocoto Relleno

Stuffed spicy red peppers with meat, cheese, and vegetables.

Ingredients:

6 rocoto peppers (substitute with red bell peppers for milder heat)

1 pound ground beef or pork

1/2 cup diced onion

3 cloves garlic, minced

1/2 cup diced tomatoes

1/4 cup raisins

1/4 cup black olives, sliced

1/4 cup chopped fresh parsley

1 tsp. ground cumin

1 tsp. dried oregano

Salt, to taste

Pepper, to taste

1 cup grated cheese (such as mozzarella or cheddar)

Vegetable oil, for frying

For the Huancaina Sauce (optional):

1 cup evaporated milk

1 cup crumbled queso fresco or feta cheese

2 yellow ají peppers (or substitute with aji amarillo paste)

4 saltine crackers

Salt, to taste

Directions:

	Preheat the oven to 350°F (175°C). 
	Cut off the tops of the rocoto peppers and remove the seeds and membranes. 
	Be careful as rocoto peppers can be spicy. If desired, soak the peppers in salted water for 15 minutes to reduce the heat. 
	In a skillet, cook the ground beef or pork over medium heat until browned. 
	Add the diced onion and minced garlic, and sauté until the onion becomes translucent. 
	Stir in the diced tomatoes, raisins, black olives, chopped parsley, ground cumin, dried oregano, salt, and pepper. 
	Cook for a few more minutes to allow the flavors to meld together. Remove from heat and set aside. 
	Fill each rocoto pepper with the meat mixture, pressing it down gently to fill the entire pepper. 
	Top each filled pepper with grated cheese. 
	        Heat vegetable oil in a deep skillet or frying pan over medium-high heat. 
	        Carefully place the stuffed rocoto peppers in the hot oil and fry them until the peppers become slightly softened and the cheese is melted and bubbly, about 5-7 minutes. Remove from the oil and drain on a paper towel-lined plate. 
	        Transfer the fried rocoto peppers to a baking dish and bake in the preheated oven for about 15 minutes, or until the peppers are fully cooked and tender. 
	        While the rocoto peppers are baking, prepare the Huancaina Sauce (optional). In a blender, combine the evaporated milk, crumbled queso fresco or feta cheese, yellow ají peppers (or aji amarillo paste), saltine crackers, and salt. 
	        Blend until smooth and creamy. 
	        Serve the rocoto relleno hot, drizzled with Huancaina Sauce if desired. 



Chupe de Camarones

Shrimp chowder with vegetables, potatoes, and a creamy broth.

Ingredients:

1 pound shrimp, peeled and deveined

2 tbsps. vegetable oil

1 onion, finely chopped

3 cloves garlic, minced

1 tbsp. ají amarillo paste (or substitute with yellow ají pepper paste)

1 tsp. ground cumin

1 tsp. dried oregano

2 cups fish or vegetable broth

2 cups milk

2 medium potatoes, peeled and diced

1 cup corn kernels (fresh or frozen)

1 cup peas (fresh or frozen)

1/2 cup evaporated milk

1/2 cup queso fresco or feta cheese, crumbled

2 tbsps. fresh cilantro, chopped

Salt, to taste

Pepper, to taste

Directions:

	Heat the vegetable oil in a large pot or Dutch oven over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent. 
	Stir in the ají amarillo paste, ground cumin, and dried oregano. 
	Cook for another minute to allow the flavors to meld together. 
	Add the shrimp to the pot and cook until they turn pink and are cooked through, about 3-4 minutes. Remove a few shrimp and set them aside for garnishing later, if desired. 
	Pour in the fish or vegetable broth and bring the mixture to a simmer. 
	Add the diced potatoes and cook until they are tender, about 10 minutes. 
	Stir in the corn kernels and peas, and cook for an additional 5 minutes. 
	Reduce the heat to low and pour in the milk and evaporated milk. Stir to combine and simmer gently for 5 minutes to heat through. 
	        Add the crumbled queso fresco or feta cheese to the pot, stirring until it melts and incorporates into the soup. 
	        Season with salt and pepper to taste. 
	        Remove the pot from the heat and garnish with the reserved cooked shrimp and chopped fresh cilantro. 
	        Serve the Chupe de Camarones hot, accompanied by crusty bread or rice. 



Seco de Cordero

Slow-cooked lamb stew with cilantro, served with rice and beans.

Ingredients:

2 pounds lamb stew meat, cut into chunks

2 tbsps. vegetable oil

1 onion, finely chopped

3 cloves garlic, minced

2 tbsps. ají amarillo paste (or substitute with yellow ají pepper paste)

1 tsp. ground cumin

1 tsp. dried oregano

1 cup dark beer (such as stout or ale)

2 cups beef or vegetable broth

2 cups diced tomatoes (fresh or canned)

1/2 cup chopped cilantro

2 cups frozen or fresh green peas

4 medium potatoes, peeled and quartered

Salt, to taste

Pepper, to taste

Directions:

	Heat the vegetable oil in a large pot or Dutch oven over medium heat. 
	Add the lamb stew meat and cook until browned on all sides. Remove the meat from the pot and set it aside. 
	In the same pot, add the chopped onion and minced garlic. Sauté until the onion becomes translucent. 
	Stir in the ají amarillo paste, ground cumin, and dried oregano. 
	Cook for another minute to allow the flavors to meld together. 
	Return the lamb stew meat to the pot and pour in the dark beer. Bring the mixture to a simmer and cook for a few minutes to allow the alcohol to evaporate. 
	Add the beef or vegetable broth and diced tomatoes to the pot. Bring the mixture to a boil, then reduce the heat to low, cover the pot, and simmer for about 1 hour, or until the lamb is tender. 
	Stir in the chopped cilantro, green peas, and quartered potatoes. Continue to simmer for another 15-20 minutes, or until the potatoes are cooked through and the flavors have melded together. 
	Season with salt and pepper to taste. Adjust the seasoning and thickness of the sauce according to your preference by adding more broth if desired. 
	        Serve the Seco de Cordero hot, accompanied by steamed rice and a side of avocado slices. 



Arroz con Mariscos

Seafood rice cooked with a variety of shellfish and spices.

Ingredients:

2 cups long-grain white rice

1 pound mixed seafood (such as shrimp, calamari, mussels, and scallops), cleaned and deveined

2 tbsps. vegetable oil

1 onion, finely chopped

4 cloves garlic, minced

1 red bell pepper, diced

1 cup diced tomatoes (fresh or canned)

1 tbsp. tomato paste

1 cup fish or seafood broth

1 cup white wine (optional)

1 tsp. ground cumin

1 tsp. paprika

1/2 tsp. dried oregano

1/4 tsp. cayenne pepper (optional, for heat)

1/4 cup chopped fresh cilantro

1/4 cup chopped fresh parsley

Juice of 1 lime

Salt, to taste

Pepper, to taste

Directions:

	Rinse the rice under cold water until the water runs clear. 
	Cook the rice according to the package instructions and set it aside. 
	In a large skillet or paella pan, heat the vegetable oil over medium heat. 
	Add the chopped onion, minced garlic, and diced red bell pepper. 
	Sauté until the vegetables are softened and fragrant. 
	Add the mixed seafood to the skillet and cook until they are partially cooked, about 3-4 minutes. 
	Remove a few pieces of seafood and set them aside for garnishing later, if desired. 
	Stir in the diced tomatoes, tomato paste, fish or seafood broth, and white wine (if using). 
	Bring the mixture to a simmer and cook for about 5 minutes to allow the flavors to meld together. 
	        Add the ground cumin, paprika, dried oregano, and cayenne pepper (if using). Stir to combine. 
	        Fold in the cooked rice and gently mix it with the seafood and sauce until well combined. 
	        Cook for an additional 5 minutes to allow the flavors to blend. 
	        Remove the skillet from the heat and stir in the chopped cilantro, chopped parsley, and lime juice. 
	        Season with salt and pepper to taste. 
	        Garnish the Arroz con Mariscos with the reserved cooked seafood and additional fresh herbs, if desired. 
	        Serve the Arroz con Mariscos hot, accompanied by a side of lime wedges and a sprinkle of fresh cilantro or parsley. 



Ocopa

Boiled potatoes topped with a creamy sauce made from huacatay (Peruvian black mint).

Ingredients:

2 cups fresh or frozen ocopa leaves (substitute with spinach if ocopa leaves are not available)

1 cup unsalted peanuts

4 cloves garlic

1 small onion, chopped

2 tbsps. vegetable oil

2 tbsps. ají amarillo paste (or substitute with yellow ají pepper paste)

1 tbsp. huacatay paste (or substitute with cilantro paste)

1/2 cup evaporated milk

Salt, to taste

Pepper, to taste

Water, as needed

Boiled potatoes, sliced, for serving

Hard-boiled eggs, sliced, for serving

Black olives, for garnish

Directions:

	In a pot of boiling water, blanch the ocopa leaves for about 3 minutes. Drain and set them aside. 
	In a blender or food processor, combine the ocopa leaves, peanuts, garlic, and chopped onion. Blend until you have a smooth paste. 
	If needed, add a little water to facilitate blending. 
	In a large skillet, heat the vegetable oil over medium heat. 
	Add the ají amarillo paste and huacatay paste. 
	Cook for a few minutes to release their flavors. 
	Add the ocopa paste to the skillet and cook for about 5 minutes, stirring constantly. 
	Stir in the evaporated milk and continue cooking for another 5 minutes. 
	If the sauce appears too thick, add a little water to reach your desired consistency. 
	        Season with salt and pepper to taste. Adjust the seasoning according to your preference. 
	        Remove the skillet from the heat and let the ocopa sauce cool slightly. 
	        Serve the Ocopa sauce over sliced boiled potatoes and garnish with hard-boiled egg slices and black olives. 



Tiradito

Similar to ceviche, thinly sliced raw fish marinated in a spicy sauce.

Ingredients:

1 pound fresh fish fillets (such as flounder, sole, or snapper), thinly sliced

Juice of 3-4 limes

2 tbsps. ají amarillo paste (or substitute with yellow ají pepper paste)

2 cloves garlic, minced

1 tbsp. soy sauce

1 tbsp. olive oil

1 tsp. sugar

Salt, to taste

Pepper, to taste

Fresh cilantro, chopped, for garnish

Red onion, thinly sliced, for garnish

Rocoto pepper or red chili pepper, thinly sliced, for garnish

Directions:

	Place the thinly sliced fish fillets in a shallow dish. 
	In a bowl, combine the lime juice, ají amarillo paste, minced garlic, soy sauce, olive oil, sugar, salt, and pepper. Whisk together until well combined. 
	Pour the marinade over the fish, making sure each slice is coated evenly. 
	Let the fish marinate in the refrigerator for about 10-15 minutes. The acidity of the lime juice will "cook" the fish slightly. 
	Arrange the marinated fish slices on a serving platter. 
	Drizzle some of the marinade over the fish as a dressing. 
	Garnish the Tiradito with chopped fresh cilantro, thinly sliced red onion, and sliced rocoto pepper or red chili pepper. 
	Serve the Tiradito immediately as an appetizer or a light main course. 



Ají de Pollo

Spicy chicken stew made with yellow chili peppers and served with rice.

Ingredients:

1.5 pounds boneless, skinless chicken breasts, cut into bite-sized pieces

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves garlic, minced

2 tbsps. ají amarillo paste (or substitute with yellow ají pepper paste)

1 tsp. ground cumin

1 tsp. dried oregano

1 cup chicken broth

1 cup evaporated milk

2-3 potatoes, peeled and diced

1/2 cup grated Parmesan cheese

Salt, to taste

Pepper, to taste

Fresh cilantro, chopped, for garnish

Steamed rice, for serving

Directions:

	Heat the vegetable oil in a large skillet or pot over medium heat. 
	Add the chopped onion and minced garlic. Sauté until the onion becomes translucent and fragrant. 
	Add the chicken pieces to the skillet and cook until they are lightly browned on all sides. 
	Stir in the ají amarillo paste, ground cumin, and dried oregano. 
	Mix well to coat the chicken evenly with the spices. 
	Pour in the chicken broth and bring the mixture to a simmer. Cover and cook for about 15 minutes or until the chicken is cooked through and tender. 
	Add the diced potatoes to the skillet and continue to cook for another 10 minutes or until the potatoes are tender. 
	Pour in the evaporated milk and stir to combine. Let the mixture simmer for a few more minutes to allow the flavors to meld together. 
	Stir in the grated Parmesan cheese and season with salt and pepper to taste. Adjust the seasoning according to your preference. 
	        Remove the skillet from the heat and let the ají de pollo rest for a few minutes. 
	        Serve the ají de pollo over steamed rice and garnish with chopped fresh cilantro. 



Pachamanca

Traditional Andean dish with marinated meat, potatoes, and vegetables cooked underground.

Ingredients:

1 pound beef, cut into chunks

1 pound pork, cut into chunks

1 pound chicken, cut into pieces

1 pound potatoes, peeled and halved

1 pound sweet potatoes, peeled and sliced

2 ears of corn, husked and halved

1 cup fava beans or lima beans

1 cup fresh or frozen green peas

1 cup fresh or frozen broad beans

1 red onion, thinly sliced

4 cloves garlic, minced

1 tbsp. dried oregano

1 tbsp. ground cumin

1 tbsp. aji panca paste (or substitute with red chili paste)

1/4 cup vegetable oil

Salt, to taste

Fresh cilantro, chopped, for garnish

Directions:

	Preheat the oven to 350°F (180°C). 
	In a large bowl, combine the beef, pork, chicken, red onion, garlic, dried oregano, ground cumin, aji panca paste, vegetable oil, and salt. 
	Mix well to ensure all the meat is coated with the marinade. 
	Let it marinate for at least 30 minutes, or preferably overnight in the refrigerator. 
	In a large baking dish or roasting pan, arrange the marinated meat, potatoes, sweet potatoes, corn, fava beans, green peas, and broad beans. 
	Cover the baking dish tightly with aluminum foil, ensuring it is sealed well to trap the steam. 
	Place the baking dish in the preheated oven and cook for about 2 to 3 hours, or until the meat is tender and the potatoes and sweet potatoes are cooked through. 
	Carefully remove the foil and check the doneness of the ingredients. 
	If needed, continue baking uncovered for a few more minutes until everything is fully cooked and nicely browned. 
	        Once cooked, remove the pachamanca from the oven and let it rest for a few minutes. 
	        Serve the pachamanca on a large platter, garnished with fresh chopped cilantro. 



Picarones

Sweet potato and pumpkin doughnuts served with a syrup made from molasses.

Ingredients:

2 cups pumpkin puree

2 cups sweet potato puree

1 cup all-purpose flour

1/4 cup cornstarch

1 tsp. active dry yeast

1 tsp. sugar

1/2 tsp. ground cinnamon

1/4 tsp. ground cloves

1/4 tsp. ground anise

1/2 tsp. salt

Vegetable oil, for frying

1 cup molasses or chancaca syrup, for serving

1/2 cup toasted sesame seeds, for garnish

Directions:

	In a large bowl, combine the pumpkin puree and sweet potato puree. 
	Mix well to combine. 
	In a separate small bowl, dissolve the active dry yeast and sugar in 1/4 cup warm water. Let it sit for 5 minutes or until it becomes frothy. 
	Add the yeast mixture to the pumpkin and sweet potato puree. Stir until well incorporated. 
	In another bowl, sift together the all-purpose flour, cornstarch, ground cinnamon, ground cloves, ground anise, and salt. 
	Gradually add the dry ingredients to the pumpkin and sweet potato mixture, stirring continuously, until you have a smooth and sticky batter. Let the batter rest for 30 minutes to allow the flavors to develop. 
	In a large deep pan or Dutch oven, heat vegetable oil over medium-high heat to around 350°F (175°C). 
	Using a spoon or a piping bag with a wide tip, carefully drop dollops of the batter into the hot oil, shaping them into small rings or discs. Fry the picarones in batches, making sure not to overcrowd the pan. 
	Fry the picarones for about 3-4 minutes on each side, or until they turn golden brown and crispy. Use a slotted spoon to transfer them to a paper towel-lined plate to drain excess oil. 
	        Serve the picarones warm, drizzled with molasses or chancaca syrup, and sprinkled with toasted sesame seeds. 



Chupe de Camarones

Shrimp chowder with vegetables, potatoes, and a creamy broth.

Ingredients:

1 pound shrimp, peeled and deveined

1 tbsp. olive oil

1 onion, finely chopped

3 garlic cloves, minced

1 tsp. ground cumin

1 tsp. dried oregano

2 tbsps. ají amarillo paste (or substitute with yellow chili paste)

2 cups fish or vegetable broth

1 cup evaporated milk

1 cup frozen corn kernels

1 cup diced potatoes

1 cup diced carrots

1 cup diced zucchini

1/2 cup peas

1/2 cup diced red bell pepper

1/2 cup diced green bell pepper

1/4 cup chopped fresh cilantro

Salt and pepper, to taste

2 eggs, beaten

Fresh cheese, crumbled, for garnish

Fresh cilantro, chopped, for garnish

Directions:

	In a large pot, heat the olive oil over medium heat. 
	Add the chopped onion and minced garlic. Sauté until the onion becomes translucent and the garlic is fragrant. 
	Add the ground cumin, dried oregano, and ají amarillo paste to the pot. Stir well to combine and cook for an additional minute to release the flavors. 
	Add the fish or vegetable broth and bring it to a boil. Reduce the heat to low and simmer for about 10 minutes to allow the flavors to meld together. 
	Add the evaporated milk, frozen corn kernels, diced potatoes, carrots, zucchini, peas, red bell pepper, green bell pepper, and chopped cilantro to the pot. Stir well and season with salt and pepper to taste. 
	Simmer the mixture for about 15 minutes, or until the vegetables are tender. 
	Meanwhile, in a separate pan, sauté the shrimp in a little bit of olive oil until they turn pink and are cooked through. Set aside. 
	Once the vegetables are tender, slowly pour the beaten eggs into the pot while stirring continuously. This will create ribbons of cooked egg throughout the soup. 
	Add the cooked shrimp to the pot and stir gently to combine. Let the soup simmer for an additional 5 minutes to allow the flavors to meld. 
	        Serve the chupe de camarones hot, garnished with crumbled fresh cheese and chopped fresh cilantro. 



Carapulcra

Dried potato and pork stew with spices and peanuts.

Ingredients:

1 lb (450g) pork, cut into bite-sized pieces

2 cups dried potatoes, soaked in water until softened

1 onion, finely chopped

3 cloves garlic, minced

2 tbsps. vegetable oil

2 tbsps. aji panca paste (Peruvian red pepper paste)

2 tsps. ground cumin

1 tsp. dried oregano

1 tsp. paprika

4 cups chicken or vegetable broth

1/2 cup peanuts, roasted and ground

Salt and pepper to taste

Fresh cilantro, chopped (for garnish)

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the pork and cook until browned on all sides. Remove the pork from the pot and set aside. 
	In the same pot, add the chopped onion and minced garlic. Sauté until the onion is translucent and fragrant. 
	Add the aji panca paste, ground cumin, dried oregano, and paprika to the pot. Stir well to coat the onions and garlic with the spices. 
	Return the browned pork to the pot and mix it with the onion and spice mixture. 
	Drain the soaked dried potatoes and add them to the pot. Stir gently to combine with the other ingredients. 
	Pour in the chicken or vegetable broth, making sure the potatoes and pork are covered. Bring the mixture to a boil, then reduce the heat to low and simmer for about 1 hour or until the potatoes are tender and the flavors have melded together. 
	Stir in the ground peanuts and season with salt and pepper to taste. Continue simmering for another 10-15 minutes. 
	Remove from heat and let the carapulcra rest for a few minutes before serving. 
	        Serve hot, garnished with freshly chopped cilantro. 



Causa Rellena

Cold mashed potato dish stuffed with tuna or chicken salad.

Ingredients:

4 large yellow potatoes, boiled and mashed

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves garlic, minced

1 tbsp. aji amarillo paste (Peruvian yellow chili paste)

2 tbsps. lime juice

Salt and pepper to taste

1 cup cooked chicken breast, shredded (or cooked seafood of your choice, such as shrimp or crab)

1 avocado, sliced

4 hard-boiled eggs, sliced

Black olives, for garnish

Fresh cilantro, chopped (for garnish)

Directions:

	Heat vegetable oil in a pan over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent. 
	Stir in the aji amarillo paste and cook for another minute to infuse the flavors. 
	Remove from heat and transfer the mixture to a bowl. 
	Add the lime juice, salt, and pepper. 
	Mix well. 
	In a separate bowl, combine the mashed potatoes with half of the onion and aji amarillo mixture. 
	Mix until well incorporated. 
	Season with salt and pepper to taste. 
	        Line a rectangular or square dish with plastic wrap, leaving excess wrap hanging over the sides. 
	        Spread a layer of the mashed potato mixture evenly on the bottom of the dish. 
	        Next, add a layer of the shredded chicken (or cooked seafood) on top of the mashed potato layer. 
	        Drizzle some of the remaining onion and aji amarillo mixture over the chicken layer. 
	        Arrange a layer of avocado slices and hard-boiled egg slices on top. 
	        Repeat the layers of mashed potatoes, chicken (or seafood), onion and aji amarillo mixture, avocado, and hard-boiled eggs until all the ingredients are used, finishing with a layer of mashed potatoes on top. 
	        Fold the excess plastic wrap over the top to cover the causa. Press gently to compact the layers. 
	        Refrigerate for at least 2 hours or until the causa is firm and set. 
	        To serve, remove the plastic wrap and carefully transfer the causa to a serving platter. 
	        Garnish with black olives and fresh cilantro. 
	        Slice into individual portions and serve chilled. 



Chupe de Quinua

Quinoa soup with vegetables and meat or seafood.

Ingredients:

1 cup quinoa, rinsed

2 tbsps. vegetable oil

1 onion, chopped

2 cloves garlic, minced

1 carrot, diced

1 potato, diced

1 cup corn kernels

1 cup green peas

4 cups vegetable or chicken broth

1 cup evaporated milk

1 tsp. ground cumin

1 tsp. dried oregano

Salt and pepper to taste

Fresh cilantro, chopped (for garnish)

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent. 
	Add the diced carrot, potato, corn kernels, and green peas to the pot. Stir and cook for a few minutes until the vegetables start to soften. 
	Rinse the quinoa thoroughly under cold water. 
	Add quinoa to the pot and stir to combine with the vegetables. 
	Pour in the vegetable or chicken broth and bring the mixture to a boil. Reduce the heat to low, cover the pot, and simmer for about 15-20 minutes, or until the quinoa and vegetables are tender. 
	Stir in the evaporated milk, ground cumin, and dried oregano. 
	Season with salt and pepper to taste. 
	Simmer for an additional 5 minutes to allow the flavors to meld together. Remove from the heat and let it rest for a few minutes then serve. 



Chicha Morada

Refreshing purple corn drink flavored with fruits and spices.

Ingredients:

2 large purple corn cobs

8 cups water

1 pineapple, peeled and cut into chunks

2 apples, peeled, cored, and diced

1 cinnamon stick

4 cloves

1 cup sugar (adjust to taste)

Juice of 2 limes

Ice cubes (for serving)

Fresh mint leaves (for garnish)

Directions:

	In a large pot, combine the purple corn cobs and water. Bring to a boil over medium heat. 
	Reduce the heat to low and simmer for about 30 minutes to extract the flavors and color from the corn. 
	Remove the purple corn cobs from the pot and discard them. Set the purple liquid aside. 
	In a separate pot, add the pineapple chunks, diced apples, cinnamon stick, and cloves. 
	Pour the reserved purple liquid into the pot with the fruits and spices. 
	Bring the mixture to a boil, then reduce the heat and simmer for about 20 minutes, allowing the fruits and spices to infuse their flavors into the liquid. 
	Remove the pot from the heat and strain the liquid to remove the solids. Discard the fruits and spices. 
	Stir in the sugar and lime juice, adjusting the sweetness and acidity to your taste. 
	Allow the Chicha Morada to cool to room temperature, then refrigerate for at least 2 hours to chill. 
	        Serve the Chicha Morada over ice cubes in glasses, and garnish with fresh mint leaves. 



Humitas

Steamed corn dough filled with cheese or meat.

Ingredients:

6 fresh ears of corn

1 onion, finely chopped

2 tbsps. vegetable oil

1 tbsp. ají amarillo paste (optional, for a spicy kick)

1 tsp. ground cumin

1 tsp. paprika

Salt and pepper to taste

Corn husks, soaked in water for at least 1 hour

Directions:

	Start by removing the husks from the corn ears and setting them aside. Carefully peel the corn kernels from the cobs, making sure to collect all the corn milk as well. 
	In a blender or food processor, blend the corn kernels and corn milk until you have a smooth mixture. Set aside. 
	In a pan, heat the vegetable oil over medium heat. 
	Add the chopped onion and sauté until it becomes translucent and fragrant. 
	Add the ají amarillo paste (if using), ground cumin, paprika, salt, and pepper to the pan. Stir well to combine and cook for another minute. 
	Pour the blended corn mixture into the pan with the seasoned onions. Stir continuously to prevent lumps from forming and cook for about 10 minutes until the mixture thickens. 
	Remove the pan from the heat and allow the mixture to cool slightly. 
	Take a soaked corn husk and place about 2 tbsps. of the corn mixture in the center. Fold the husk over the filling, creating a rectangular package. Tie the ends of the husk with a thin strip of soaked husk or kitchen twine to secure the humita. 
	Repeat the process with the remaining corn mixture and husks until all the mixture is used. 
	        Fill a large pot with water and bring it to a boil. Place a steamer basket or colander over the pot, making sure it doesn't touch the water. 
	        Arrange the wrapped humitas in the steamer basket, cover the pot with a lid, and steam for about 45 minutes to 1 hour, or until the humitas are firm and cooked through. 
	        Remove the humitas from the steamer and let them cool slightly before unwrapping and serving. 



Adobo

Marinated pork or chicken cooked in a sauce made with vinegar and spices.

Ingredients:

2 lbs pork shoulder or chicken pieces

4 cloves garlic, minced

2 tbsps. vegetable oil

1/4 cup white vinegar

2 tbsps. soy sauce

2 tbsps. aji panca paste (Peruvian red pepper paste)

1 tsp. ground cumin

1 tsp. dried oregano

1/2 tsp. ground black pepper

1/2 tsp. salt, or to taste

Directions:

	In a bowl, combine the minced garlic, vegetable oil, white vinegar, soy sauce, aji panca paste, cumin, dried oregano, black pepper, and salt. 
	Mix well to form a marinade. 
	Place the pork shoulder or chicken pieces in a shallow dish or a Ziploc bag. Pour the marinade over the meat, ensuring it is well-coated. 
	Cover the dish or seal the bag and refrigerate for at least 2 hours, or preferably overnight, to allow the flavors to penetrate the meat. 
	Preheat your grill or oven to medium-high heat. 
	If using a grill, remove the meat from the marinade and grill over medium-high heat until cooked through and nicely charred on the outside. 
	If using an oven, place the marinated meat on a baking sheet and roast at 400°F (200°C) for about 25-30 minutes, or until the meat is cooked through and browned. 
	Once cooked, remove the meat from the heat and let it rest for a few minutes before slicing or serving. 



Arroz Chaufa

Peruvian-style fried rice with meat, vegetables, and soy sauce.

Ingredients:

3 cups cooked white rice, preferably day-old and chilled

1 cup cooked chicken or pork, diced

1 cup cooked shrimp, peeled and deveined

1/2 cup frozen peas and carrots, thawed

1/2 cup diced onion

2 cloves garlic, minced

2 tbsps. soy sauce

1 tbsp. oyster sauce

1 tbsp. sesame oil

2 tbsps. vegetable oil

2 eggs, lightly beaten

Salt and pepper to taste

Sliced green onions, for garnish

Directions:

	Heat the vegetable oil in a large skillet or wok over medium-high heat. 
	Add the diced onion and minced garlic to the pan and stir-fry for a few minutes until they become fragrant and slightly softened. 
	Push the onion and garlic to one side of the pan and pour the beaten eggs into the other side. Scramble the eggs until they are cooked through, then mix them together with the onion and garlic. 
	Add the diced chicken or pork, cooked shrimp, thawed peas and carrots to the pan. Stir-fry for a few minutes until the ingredients are heated through. 
	Add the chilled cooked rice to the pan and break up any clumps using a spatula. Stir-fry the rice with the other ingredients, evenly distributing them throughout the rice. 
	Drizzle the soy sauce, oyster sauce, and sesame oil over the rice. Stir well to combine and coat the rice evenly with the sauces. 
	Season the Arroz Chaufa with salt and pepper to taste. Adjust the seasoning and sauce quantities according to your preference. 
	Continue to stir-fry the rice for a few more minutes until it is well heated and the flavors have melded together. 
	Remove the Arroz Chaufa from the heat and garnish with sliced green onions. 
	        Serve the Arroz Chaufa hot as a main dish or as a side dish with additional soy sauce or chili sauce on the side, if desired. 



Papa Rellena

Deep-fried mashed potato stuffed with seasoned ground meat or cheese.

Ingredients:

4 large potatoes, peeled and quartered

1 tbsp. vegetable oil

1 small onion, finely chopped

2 cloves garlic, minced

1/2 pound ground beef or ground meat of your choice

1 tsp. ground cumin

1/2 tsp. paprika

Salt and pepper to taste

2 hard-boiled eggs, chopped

12 olives, pitted and chopped

Vegetable oil for frying

Directions:

	Place the potatoes in a large pot of salted water and bring to a boil. 
	Cook the potatoes until they are fork-tender, about 15-20 minutes. 
	Drain the potatoes and transfer them to a large bowl. 
	Mash the potatoes until smooth and set aside. 
	In a skillet, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic and sauté until they are soft and translucent. 
	Add the ground beef to the skillet and cook until it is browned and fully cooked. Break up any large chunks of meat with a spoon. 
	Season the meat mixture with ground cumin, paprika, salt, and pepper. Stir well to combine the spices evenly. 
	Remove the skillet from the heat and stir in the chopped hard-boiled eggs and olives. 
	        Mix everything together until well incorporated. 
	        Take a portion of the mashed potatoes (about the size of a small tennis ball) and flatten it in your hand. Place a spoonful of the meat mixture in the center of the flattened potato and shape the potato dough around the filling, forming a ball. Repeat the process with the remaining mashed potatoes and meat mixture. 
	        In a large skillet or deep fryer, heat enough vegetable oil for frying over medium heat. Carefully place the potato balls into the hot oil and fry them until they are golden brown and crispy on all sides. Remove the Papa Rellena from the oil and drain them on a paper towel-lined plate. 
	        Serve the Papa Rellena hot as an appetizer or main course. They can be enjoyed on their own or with a side of salsa criolla (a traditional Peruvian onion and tomato relish) or aji sauce (a spicy Peruvian sauce). 
	        Enjoy the delicious flavors of the Papa Rellena while they are still warm and crispy. 



Cau Cau

Tripe stew with potatoes and yellow chili peppers.

Ingredients:

1 pound beef tripe or boneless chicken, cut into small pieces

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves garlic, minced

1 tsp. ground cumin

1/2 tsp. turmeric powder

2 yellow chili peppers, deseeded and finely chopped (you can adjust the amount according to your desired level of spiciness)

2 cups chicken or beef broth

3 medium potatoes, peeled and diced

1 cup frozen peas

1/4 cup fresh cilantro, chopped

Salt and pepper to taste

Directions:

	If using beef tripe, start by cleaning and preparing it according to the package instructions. If using chicken, skip this step. 
	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until they are soft and translucent. 
	Add the beef tripe or chicken pieces to the pot and cook until they are lightly browned on all sides. 
	Sprinkle the ground cumin and turmeric powder over the meat, and stir to coat evenly. 
	Add the chopped yellow chili peppers to the pot and sauté for a few minutes to release their flavors. 
	Pour in the chicken or beef broth, and bring the mixture to a boil. Reduce the heat to low, cover the pot, and let it simmer for about 1 hour (if using beef tripe) or until the meat is tender and cooked through (if using chicken). 
	Add the diced potatoes to the pot and continue to simmer until they are soft and cooked, about 15-20 minutes. 
	Stir in the frozen peas and cook for an additional 5 minutes. 
	        Season the Cau Cau with salt and pepper to taste. Adjust the seasoning and spiciness according to your preference. 
	        Finally, stir in the fresh cilantro and remove the pot from the heat. 
	        Serve the Cau Cau hot with a side of rice. The dish can be garnished with additional chopped cilantro, if desired. 



Chupe de Papa

Potato soup with milk, cheese, and vegetables.

Ingredients:

6 medium-sized potatoes, peeled and diced

1 onion, finely chopped

2 cloves garlic, minced

2 tbsps. vegetable oil

4 cups chicken or vegetable broth

1 cup milk

1 cup evaporated milk

1 cup frozen or fresh corn kernels

1 cup frozen or fresh peas

1 cup queso fresco or feta cheese, crumbled

2 eggs

2 tbsps. fresh cilantro, chopped

Salt and pepper to taste

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until they are soft and fragrant. 
	Add the diced potatoes to the pot and stir to coat them with the onion and garlic mixture. 
	Pour in the chicken or vegetable broth and bring the mixture to a boil. Reduce the heat to low, cover the pot, and let it simmer for about 15-20 minutes or until the potatoes are tender. 
	Using a fork or potato masher, lightly mash some of the potatoes in the pot to thicken the soup. This will give the Chupe de Papa a creamy consistency. 
	Add the milk, evaporated milk, corn kernels, and peas to the pot. Stir well to combine all the ingredients. 
	Continue to cook the soup over low heat for another 10-15 minutes, allowing the flavors to blend together. 
	In a separate bowl, beat the eggs. Gradually add a ladleful of the hot soup to the beaten eggs, whisking constantly to temper the eggs and prevent them from curdling. 
	Slowly pour the egg mixture back into the pot, stirring continuously. This will help thicken the soup and give it a creamy texture. 
	        Add the crumbled queso fresco or feta cheese to the pot and stir until it melts into the soup. 
	        Season the Chupe de Papa with salt and pepper to taste. Adjust the seasoning according to your preference. 
	        Finally, sprinkle the fresh cilantro over the soup and give it a gentle stir. 
	        Serve the Chupe de Papa hot in bowls, garnished with additional cilantro if desired. 



Tallarines Verdes

Spaghetti tossed in a creamy pesto sauce made with spinach and basil.

Ingredients:

1 pound fettuccine or spaghetti pasta

2 cups fresh basil leaves

1 cup fresh spinach leaves

1/2 cup grated Parmesan cheese

1/4 cup walnuts or pine nuts

2 cloves garlic

1/2 cup evaporated milk

1/4 cup vegetable oil

1 tbsp. olive oil

Salt and pepper to taste

Grated Parmesan cheese for garnish

Directions:

	Cook the pasta according to the package instructions until al dente. Drain and set aside. 
	In a blender or food processor, combine the basil leaves, spinach leaves, grated Parmesan cheese, walnuts or pine nuts, garlic, evaporated milk, vegetable oil, and olive oil. Blend until you have a smooth and vibrant green sauce. 
	Heat a large skillet over medium heat. 
	Add the green sauce to the skillet and cook for about 5 minutes, stirring occasionally, until the sauce is heated through. 
	Add the cooked pasta to the skillet with the green sauce. Toss the pasta in the sauce until it is well coated and heated. 
	Season with salt and pepper to taste. Adjust the seasoning according to your preference. 
	Transfer the Tallarines Verdes to a serving dish or individual plates. Garnish with grated Parmesan cheese. 
	Serve immediately while they are still warm. 



Mazamorra Morada

Purple corn pudding served with a cinnamon-infused syrup.

Ingredients:

2 cups purple corn kernels (dried)

8 cups water

1 cinnamon stick

4 cloves

1 cup diced pineapple

1 cup diced apple

1 cup diced pear

1 cup diced quince (optional)

1/2 cup dried prunes

1/2 cup dried apricots

1 cup sugar

1/4 cup cornstarch

Juice of 1 lime

Ground cinnamon for garnish

Directions:

	In a large pot, combine the purple corn kernels, water, cinnamon stick, and cloves. 
	Bring the mixture to a boil, then reduce the heat and simmer for about 45 minutes to 1 hour. 
	This will extract the flavor and color from the purple corn. 
	Strain the liquid into another pot, discarding the corn kernels, cinnamon stick, and cloves. Return the pot to the heat. 
	Add the diced pineapple, apple, pear, quince (if using), dried prunes, and dried apricots to the pot. Simmer for about 15 minutes, or until the fruits are tender. 
	In a small bowl, mix the sugar and cornstarch together. 
	Add this mixture to the pot and stir well to combine. 
	Cook for an additional 5-10 minutes, stirring constantly, until the mixture thickens. 
	Remove the pot from the heat and stir in the lime juice. 
	        Allow the mazamorra morada to cool to room temperature, then refrigerate for at least 2 hours, or until chilled and set. 
	        To serve, ladle the mazamorra morada into individual bowls or glasses. 
	        Sprinkle ground cinnamon on top for garnish. 
	        Enjoy the mazamorra morada chilled as a refreshing and sweet dessert. 



Sopa Criolla

Beef noodle soup with tomatoes, onions, and spices.

Ingredients:

1 pound beef (such as sirloin or chuck), thinly sliced

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves of garlic, minced

1 tsp. paprika

1/2 tsp. cumin

1/2 tsp. dried oregano

1/4 tsp. ground black pepper

2 tomatoes, diced

4 cups beef broth

2 cups water

1/2 cup vermicelli noodles or angel hair pasta, broken into small pieces

2 tbsps. chopped fresh parsley

2 tbsps. chopped fresh cilantro

2 tbsps. lime juice

Salt, to taste

Hard-boiled eggs, sliced (for garnish)

Freshly grated Parmesan cheese (for garnish)

Directions:

	Heat the vegetable oil in a large pot over medium heat. 
	Add the beef slices and cook until browned. Remove the beef from the pot and set aside. 
	In the same pot, add the chopped onion and minced garlic. Sauté until the onion is soft and translucent. 
	Add the paprika, cumin, dried oregano, and black pepper to the pot. Stir well to coat the onions and garlic with the spices. 
	Stir in the diced tomatoes and cook for a few minutes until they start to soften. 
	Return the beef to the pot and add the beef broth and water. Bring the mixture to a boil, then reduce the heat and let it simmer for about 15 minutes to allow the flavors to meld together. 
	Add the vermicelli noodles or broken pasta pieces to the pot and cook until they are tender, following the package instructions. 
	Stir in the chopped parsley, chopped cilantro, and lime juice. 
	Season with salt to taste. 
	        Ladle the Sopa Criolla into bowls and garnish with sliced hard-boiled eggs and freshly grated Parmesan cheese. 
	        Serve the soup hot and enjoy the comforting flavors of Sopa Criolla. 



Chupe de Camote

Sweet potato and chicken soup with peanuts and vegetables.

Ingredients:

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves of garlic, minced

2 tsps. ground cumin

1 tsp. dried oregano

4 cups vegetable or chicken broth

2 large sweet potatoes, peeled and diced

1 cup corn kernels (fresh or frozen)

1 cup evaporated milk

1 cup queso fresco or feta cheese, crumbled

Salt and pepper to taste

Fresh cilantro, chopped (for garnish)

Directions:

	Heat the vegetable oil in a large pot over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion is soft and translucent. 
	Stir in the ground cumin and dried oregano, and cook for an additional minute to toast the spices. 
	Add the vegetable or chicken broth to the pot, and bring it to a boil. 
	Add the diced sweet potatoes and corn kernels to the pot. Reduce the heat to a simmer and cook until the sweet potatoes are tender, about 15-20 minutes. 
	Using a potato masher or the back of a spoon, gently mash some of the sweet potatoes against the side of the pot to thicken the soup. 
	Stir in the evaporated milk and crumbled queso fresco or feta cheese. Continue to simmer for another 5 minutes, stirring occasionally, until the cheese has melted and the soup has thickened slightly. 
	Season with salt and pepper to taste. 
	Remove the pot from heat and let it cool slightly before serving. 
	        Ladle the Chupe de Camote into bowls and garnish with fresh cilantro. 
	        Serve the soup hot and enjoy the comforting flavors of Chupe de Camote. 



Chupe de Pallares Verdes

Lima bean soup with milk, cheese, and herbs.

Ingredients:

2 cups green lima beans (pallares verdes), soaked overnight and drained

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves of garlic, minced

1 tsp. ground cumin

1 tsp. dried oregano

4 cups vegetable or chicken broth

2 medium potatoes, peeled and diced

1 cup evaporated milk

1 cup queso fresco or feta cheese, crumbled

Salt and pepper to taste

Fresh parsley, chopped (for garnish)

Directions:

	In a large pot, add the soaked and drained green lima beans. Cover them with water and bring to a boil. Reduce the heat and simmer until the beans are tender, about 30-40 minutes. Drain and set aside. 
	In the same pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion is soft and translucent. 
	Stir in the ground cumin and dried oregano, and cook for an additional minute to toast the spices. 
	Add the vegetable or chicken broth to the pot, and bring it to a boil. 
	Add the diced potatoes and cooked green lima beans to the pot. Reduce the heat to a simmer and cook until the potatoes are tender, about 15-20 minutes. 
	Using a potato masher or the back of a spoon, gently mash some of the potatoes and beans against the side of the pot to thicken the soup. 
	Stir in the evaporated milk and crumbled queso fresco or feta cheese. Continue to simmer for another 5 minutes, stirring occasionally, until the cheese has melted and the soup has thickened slightly. 
	Season with salt and pepper to taste. 
	        Remove the pot from heat and let it cool slightly before serving. 
	        Ladle the Chupe de Pallares Verdes into bowls and garnish with fresh parsley. 
	        Serve the soup hot and enjoy the comforting flavors of Chupe de Pallares Verdes. 



Chupe de Ollucos

Olluco (root vegetable) soup with meat, potatoes, and spices.

Ingredients:

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves of garlic, minced

1 tsp. ground cumin

1 tsp. dried oregano

4 cups vegetable or chicken broth

4 medium ollucos, peeled and diced

2 medium potatoes, peeled and diced

1 cup evaporated milk

1 cup queso fresco or feta cheese, crumbled

Salt and pepper to taste

Fresh cilantro, chopped (for garnish)

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion is soft and translucent. 
	Stir in the ground cumin and dried oregano, and cook for an additional minute to toast the spices. 
	Add the vegetable or chicken broth to the pot, and bring it to a boil. 
	Add the diced ollucos and potatoes to the pot. Reduce the heat to a simmer and cook until the vegetables are tender, about 15-20 minutes. 
	Using a potato masher or the back of a spoon, gently mash some of the potatoes against the side of the pot to thicken the soup. 
	Stir in the evaporated milk and crumbled queso fresco or feta cheese. Continue to simmer for another 5 minutes, stirring occasionally, until the cheese has melted and the soup has thickened slightly. 
	Season with salt and pepper to taste. 
	Remove the pot from heat and let it cool slightly before serving. 
	        Ladle the Chupe de Ollucos into bowls and garnish with fresh cilantro. 
	        Serve the soup hot and enjoy the comforting flavors of Chupe de Ollucos. 



Estofado de Pollo

Peruvian-style chicken stew with vegetables and spices.

Ingredients:

2 pounds chicken pieces (legs, thighs, or a whole chicken cut into pieces)

2 tbsps. vegetable oil

1 onion, finely chopped

2 cloves of garlic, minced

1 red bell pepper, sliced

1 yellow bell pepper, sliced

2 tomatoes, diced

2 tbsps. tomato paste

1 cup chicken broth

1 cup frozen green peas

1 tsp. ground cumin

1 tsp. paprika

1 tsp. dried oregano

Salt and pepper to taste

Fresh cilantro or parsley, chopped (for garnish)

Directions:

	Season the chicken pieces with salt and pepper. 
	In a large pot or Dutch oven, heat the vegetable oil over medium heat. 
	Add the chicken pieces and brown them on all sides. Remove the chicken from the pot and set it aside. 
	In the same pot, add the chopped onion, minced garlic, and sliced bell peppers. Sauté until the vegetables are softened. 
	Add the diced tomatoes and tomato paste to the pot, and cook for a few minutes until the tomatoes break down and release their juices. 
	Return the chicken pieces to the pot, along with any accumulated juices. Stir to coat the chicken with the vegetable and tomato mixture. 
	Pour in the chicken broth and add the ground cumin, paprika, dried oregano, salt, and pepper. Stir to combine. 
	Bring the stew to a boil, then reduce the heat to low and cover the pot. Let it simmer for about 30-40 minutes, or until the chicken is cooked through and tender. 
	Add the frozen green peas to the pot and cook for an additional 5 minutes. 
	        Taste and adjust the seasoning if needed. 
	        Remove the pot from heat and let it sit for a few minutes. 
	        Serve the Estofado de Pollo hot, garnished with fresh cilantro or parsley. 
	        Accompany the stew with rice or potatoes, and enjoy the flavorful and comforting Estofado de Pollo. 



Parihuela

Hearty seafood soup made with a variety of fish, shellfish, and a flavorful broth.

Ingredients:

1.1 pounds of mixed seafood (shrimp, squid, mussels, octopus, etc.)

1.1 pounds of white fish fillets (such as sole, snapper, or cod)

1 onion, finely chopped

4 garlic cloves, minced

2 tomatoes, peeled and chopped

2 tbsps. of tomato paste

2 tbsps. of vegetable oil

1 tbsp. of aji amarillo paste (Peruvian yellow chili paste) (optional)

4 cups of fish or seafood broth

1 cup of white wine

1 cup of water

1 tsp. of ground cumin

1 tsp. of dried oregano

1/4 cup of chopped cilantro

Salt and pepper to taste

Directions:

	Heat the vegetable oil in a large pot or Dutch oven over medium heat. 
	Add the chopped onion and minced garlic to the pot and sauté until they become translucent. 
	Stir in the chopped tomatoes and tomato paste. 
	Cook for a few minutes until the tomatoes soften. 
	If using aji amarillo paste, add it to the pot and mix well with the other ingredients. 
	Pour in the white wine and let it simmer for a couple of minutes to reduce the alcohol. 
	Add the fish or seafood broth and water to the pot. Bring it to a boil. 
	Cut the fish fillets into bite-sized pieces and add them to the pot. 
	Reduce the heat to low and let the soup simmer for about 10 minutes or until the fish is cooked through. 
	        Add the mixed seafood (shrimp, squid, mussels, octopus, etc.) to the pot and cook for another 5 minutes or until the seafood is cooked and tender. 
	        Season the parihuela with ground cumin, dried oregano, salt, and pepper. Adjust the seasoning according to your taste. 
	        Sprinkle the chopped cilantro over the soup and stir gently. 
	        Remove the pot from the heat and let it rest for a few minutes before serving. 
	        Serve the parihuela hot in soup bowls, accompanied by crusty bread or cooked rice. 



Tacacho con Cecina

Mashed green plantains mixed with pork cracklings, served with smoked dried pork.

Ingredients:

4 green plantains

14 oz. of cecina (salted and smoked pork loin)

Vegetable oil for frying

Salt to taste

Directions:

	Start by boiling the green plantains in a large pot of water until they are soft and tender. This usually takes around 20-30 minutes. 
	While the plantains are boiling, slice the cecina into thin strips or small pieces. 
	Heat a frying pan over medium heat and add a small amount of vegetable oil. 
	Fry the cecina in the pan until it becomes crispy and browned on both sides. This usually takes about 5-7 minutes. Set aside. 
	Once the plantains are cooked, remove them from the water and peel off the skin. They should be soft and easy to handle. 
	Place the peeled plantains in a large bowl and mash them using a potato masher or fork until they are smooth and free of lumps. 
	Season the mashed plantains with salt to taste and mix well. 
	Divide the mashed plantains into equal portions and shape them into round balls or patties. 
	Heat a frying pan or griddle over medium heat and add enough vegetable oil to cover the bottom. 
	        Place the plantain balls or patties on the hot pan and flatten them slightly with a spatula. Fry them until they become golden brown and crispy on both sides. This usually takes about 5 minutes per side. 
	        Remove the fried tacachos from the pan and drain them on paper towels to remove any excess oil. 
	        Serve the tacachos with the crispy cecina on top. You can also serve it with a side of salsa criolla (a traditional Peruvian onion and lime salsa) or aji (spicy Peruvian sauce). 



Ceviche de Conchas Negras

Ceviche made with black scallops, marinated in lime juice and seasoned with spices.

Ingredients:

1 pound of fresh black clams (conchas negras), cleaned and shucked

1 red onion, thinly sliced

2-3 rocoto peppers or other spicy chili peppers, finely chopped

1 cup of freshly squeezed lime juice

1/2 cup of freshly squeezed lemon juice

Salt to taste

Fresh cilantro leaves, chopped

Corn kernels (optional)

Sweet potato, boiled and sliced (optional)

Lettuce leaves (optional)

Directions:

	Rinse the black clams thoroughly under cold water to remove any sand or grit. Carefully shuck the clams, discarding the shells and reserving the meat. Chop the clam meat into bite-sized pieces. 
	In a non-reactive bowl, combine the chopped black clams, red onion slices, and rocoto or chili peppers. 
	Pour the freshly squeezed lime and lemon juice over the clam mixture, ensuring that all the ingredients are covered in the citrus juice. This will help "cook" the clams. 
	Season with salt to taste and gently mix everything together. 
	Cover the bowl with plastic wrap and refrigerate for about 30 minutes to 1 hour. During this time, the acid from the citrus juice will further marinate and "cook" the clams. 
	Before serving, taste the ceviche and adjust the seasoning if needed. 
	Garnish with freshly chopped cilantro leaves. 
	Optional: Serve the ceviche with boiled corn kernels, sliced sweet potatoes, and lettuce leaves for added texture and accompaniments. 
	Serve the Ceviche de Conchas Negras chilled as an appetizer or main dish. Enjoy it with toasted corn kernels (cancha) or crispy corn tortillas. 
	        Note: It's important to use fresh and high-quality black clams for this ceviche. Make sure the clams are sourced from reliable seafood suppliers and are properly cleaned before use. 



Olluquito con Charqui

Olluco stew with dried alpaca or beef jerky, potatoes, and aji amarillo (yellow chili pepper).

Ingredients:

1 pound of olluco (also known as ulluco or ulluco), peeled and cut into thin strips

8 oz. of charqui (dried and salted meat), soaked in water to remove excess salt and then shredded

1 onion, finely chopped

2 cloves of garlic, minced

1 tomato, peeled and chopped

1 tbsp. of vegetable oil

1 tbsp. of ají amarillo paste (Peruvian yellow chili paste) (optional)

2 cups of chicken or vegetable broth

1 cup of frozen or fresh peas

1 cup of diced carrots

Salt and pepper to taste

Chopped parsley or cilantro for garnish

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent. 
	Add the chopped tomato and cook for a few minutes until it softens. 
	If using ají amarillo paste, add it to the pot and mix well with the other ingredients. 
	Add the shredded charqui to the pot and cook for a few minutes, allowing the flavors to meld together. 
	Add the olluco strips to the pot and stir everything together. 
	Pour in the chicken or vegetable broth, and season with salt and pepper to taste. 
	Cover the pot and simmer for about 20-25 minutes or until the olluco is tender. 
	Add the peas and diced carrots to the pot and cook for an additional 5 minutes or until the vegetables are cooked but still retain some texture. 
	        Taste the stew and adjust the seasoning if needed. 
	        Remove from heat and let it rest for a few minutes before serving. 
	        Garnish with chopped parsley or cilantro. 
	        Serve Olluquito con Charqui hot with steamed rice or boiled potatoes. 



Arroz con Pato

Duck and rice dish cooked with beer, cilantro, and spices.

Ingredients:

1 whole duck, cut into serving pieces

2 cups of long-grain rice

4 cups of chicken broth

1 cup of beer (preferably a light lager)

1 bunch of fresh cilantro, stems removed

1 onion, chopped

4 garlic cloves, minced

2 tbsps. of vegetable oil

1 tsp. of ground cumin

1 tsp. of paprika

1 tbsp. of aji amarillo paste (Peruvian yellow chili paste) (optional)

Salt and pepper to taste

Sliced red onion and lime wedges for garnish

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent. 
	Add the duck pieces to the pot and cook until browned on all sides. 
	Add the ground cumin, paprika, and aji amarillo paste (if using), and stir to coat the duck with the spices. 
	Pour in the beer and cook for a few minutes to allow the alcohol to evaporate. 
	Add the chicken broth to the pot and bring it to a boil. Reduce the heat to low, cover the pot, and let the duck simmer for about 1 to 1.5 hours or until it becomes tender. Skim off any excess fat or impurities that rise to the surface during cooking. 
	While the duck is cooking, blend the cilantro with a little bit of water in a blender or food processor until you have a smooth puree. 
	Once the duck is tender, remove it from the pot and set it aside. Reserve the cooking liquid. 
	In a separate pot, heat 2 tbsps. of vegetable oil over medium heat. 
	        Add the rice and stir to coat it with the oil. 
	        Pour in the reserved cooking liquid from the duck, along with enough water to make a total of 4 cups of liquid (adjust as needed). 
	        Season with salt and pepper to taste. 
	        Stir in the cilantro puree and bring the liquid to a boil. Reduce the heat to low, cover the pot, and let the rice simmer for about 20-25 minutes or until it is cooked and the liquid is absorbed. 
	        While the rice is cooking, shred the cooked duck meat using two forks or your hands, discarding the bones and excess fat. 
	        Once the rice is cooked, fluff it with a fork and gently mix in the shredded duck meat. 
	        Adjust the seasoning if needed and let the flavors meld together for a few minutes. 
	        Serve Arroz con Pato hot, garnished with sliced red onion and lime wedges on the side. 



Causa de Pollo

Cold mashed potato dish layered with chicken salad and avocado.

Potato Layers Ingredients:

2 pounds of yellow potatoes, peeled and boiled until tender

1/4 cup of vegetable oil

2-3 tbsps. of lime juice

1-2 tsps. of yellow chili paste (aji amarillo paste)

Salt to taste

Chicken Salad Filling Ingredients:

2 cups of cooked chicken breast, shredded

1/2 cup of mayonnaise

1 tbsp. of lime juice

1 tbsp. of yellow chili paste (aji amarillo paste)

1/2 cup of finely chopped red onion

1/4 cup of finely chopped cilantro

Salt and pepper to taste

Assembly and Garnish Ingredients:

Avocado slices

Hard-boiled eggs, sliced

Black olives

Lettuce leaves

Additional yellow chili paste for decoration

Directions:

	In a large bowl, mash the boiled yellow potatoes using a potato masher or fork until smooth and free of lumps. 
	Add the vegetable oil, lime juice, yellow chili paste, and salt to the mashed potatoes. 
	Mix well until all the ingredients are incorporated and the potatoes have a smooth, creamy consistency. Taste and adjust the seasoning if needed. 
	In another bowl, combine the shredded chicken breast, mayonnaise, lime juice, yellow chili paste, red onion, cilantro, salt, and pepper. 
	Mix well to evenly coat the chicken with the dressing. 
	Line a rectangular or square dish with plastic wrap, leaving enough overhang on the sides for easy removal. 
	Spread a layer of the mashed potato mixture evenly on the bottom of the dish, about 1/2 inch thick. 
	Add a layer of the chicken salad mixture on top of the potato layer, spreading it evenly across. 
	Repeat the process, alternating layers of mashed potatoes and chicken salad until all the ingredients are used, ending with a layer of mashed potatoes on top. 
	        Cover the dish with the overhanging plastic wrap and refrigerate for at least 2 hours to allow the flavors to meld together and the causa to set. 
	        Once chilled and set, remove the plastic wrap and carefully invert the causa onto a serving platter. 
	        Garnish the top of the causa with avocado slices, hard-boiled egg slices, black olives, and lettuce leaves. 
	        Decoratively drizzle yellow chili paste over the top for added color and flavor. 
	        Slice the causa into individual portions and serve chilled. 



Ají de Tomate de Arbol

Spicy tree tomato sauce served with grilled meats or roasted potatoes.

Ingredients:

4-5 ripe tree tomatoes (tamarillos), peeled and chopped

1 onion, chopped

2 cloves of garlic, minced

1 tbsp. of vegetable oil

1 tsp. of ground cumin

1 tsp. of achiote powder (optional, for color)

1 or 2 rocoto peppers or other spicy chili peppers, seeded and finely chopped

1 cup of vegetable or chicken broth

2 tbsps. of chopped fresh cilantro

Salt and pepper to taste

Directions:

	In a medium-sized saucepan, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic to the saucepan and sauté until the onion becomes translucent and the garlic is fragrant. 
	Add the chopped tree tomatoes and rocoto peppers to the saucepan, and cook for a few minutes until the tomatoes start to soften. 
	Stir in the ground cumin and achiote powder (if using), and mix well to coat the ingredients. 
	Pour in the vegetable or chicken broth, and season with salt and pepper to taste. 
	Reduce the heat to low, cover the saucepan, and let the mixture simmer for about 15-20 minutes, allowing the flavors to meld together. 
	Remove the saucepan from the heat and let the mixture cool slightly. 
	Transfer the mixture to a blender or food processor, and blend until smooth. Be careful when blending hot ingredients. 
	Return the blended mixture to the saucepan and place it back on the stove over low heat. 
	        Cook the sauce for an additional 5 minutes, stirring occasionally, to thicken it slightly. 
	        Stir in the chopped cilantro, and adjust the seasoning if needed. 
	        Remove from heat and let the Ají de Tomate de Árbol cool down to room temperature before serving. 



Solterito

Salad made with boiled corn, cheese, lima beans, tomatoes, onions, and olives.

Ingredients:

2 cups of cooked and cooled giant corn kernels (choclo)

1 cup of cooked and cooled lima beans

1 cup of cooked and cooled fava beans

1 cup of cooked and cooled green peas

1 cup of diced ripe tomatoes

1 cup of diced red onion

1 cup of diced rocoto pepper (or substitute with red bell pepper for milder heat)

1 cup of diced queso fresco (or substitute with feta cheese)

1/4 cup of chopped fresh cilantro

1/4 cup of chopped fresh parsley

Salt and pepper to taste

Dressing Ingredients:

1/4 cup of red wine vinegar

1/4 cup of extra-virgin olive oil

1 clove of garlic, minced

Juice of 1 lime

Salt and pepper to taste

Directions:

	In a large mixing bowl, combine the cooked giant corn kernels, lima beans, fava beans, green peas, diced tomatoes, red onion, rocoto pepper, queso fresco, chopped cilantro, and chopped parsley. 
	Mix well. 
	In a separate small bowl, whisk together the red wine vinegar, extra-virgin olive oil, minced garlic, lime juice, salt, and pepper to make the dressing. 
	Pour the dressing over the salad ingredients and toss gently until everything is well coated. 
	Taste and adjust the seasoning with salt and pepper if needed. 
	Let the Solterito salad marinate in the refrigerator for at least 30 minutes to allow the flavors to blend together. 
	Before serving, give the salad a final toss and garnish with additional chopped cilantro or parsley if desired. 
	Serve the Solterito salad chilled as a refreshing side dish or a light main course. 



Escabeche de Pescado

Marinated and fried fish served with pickled onions and vegetables.

Ingredients:

1 ½ pounds of white fish fillets (such as snapper, tilapia, or cod)

½ cup all-purpose flour

Salt and pepper to taste

Vegetable oil for frying

1 red onion, thinly sliced

2 carrots, julienned

1 red bell pepper, thinly sliced

4 cloves of garlic, minced

1 cup of white vinegar

1 cup of water

2 bay leaves

1 tsp. of dried oregano

1 tsp. of ground cumin

½ tsp. of paprika

Salt and pepper to taste

Fresh cilantro or parsley for garnish

Directions:

	Season the fish fillets with salt and pepper. Dredge them in flour, shaking off any excess. 
	Heat vegetable oil in a large skillet over medium-high heat. Fry the fish fillets until golden brown on both sides. Remove from the skillet and set aside on a paper towel-lined plate to drain excess oil. 
	In the same skillet, sauté the sliced red onion, julienned carrots, sliced red bell pepper, and minced garlic until they begin to soften, about 5 minutes. 
	In a separate saucepan, combine the white vinegar, water, bay leaves, dried oregano, ground cumin, paprika, salt, and pepper. Bring the mixture to a boil. 
	Add the sautéed vegetables to the boiling vinegar mixture. Reduce the heat and simmer for about 10 minutes to allow the flavors to meld together. 
	Arrange the fried fish fillets in a shallow dish. Pour the vinegar and vegetable mixture over the fish, covering them completely. Let the dish cool to room temperature. 
	Cover the dish and refrigerate for at least 2 hours or overnight to allow the fish to absorb the flavors. 
	Serve the Escabeche de Pescado chilled, garnished with fresh cilantro or parsley. 
	You can enjoy the fish and vegetables with the marinade as a side dish or serve it with rice or bread. 



Frejol Colado

Peruvian-style refried beans flavored with onions, garlic, and spices.

Ingredients:

2 cups of cooked Peruvian canary beans or pinto beans (or canned beans, drained and rinsed)

1 onion, chopped

2 cloves of garlic, minced

2 tbsps. of vegetable oil

1 tsp. of ground cumin

1 tsp. of dried oregano

1 cup of chicken or vegetable broth

Salt and pepper to taste

Optional toppings: chopped cilantro, crumbled queso fresco, sliced red onion, or fried pork rinds (chicharrones)

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent and the garlic is fragrant. 
	Add the ground cumin and dried oregano to the pot, and cook for a minute to toast the spices. 
	Add the cooked beans to the pot and stir to combine with the onion and spice mixture. 
	Pour in the chicken or vegetable broth, and season with salt and pepper to taste. 
	Bring the mixture to a simmer, and let it cook for about 10 minutes to allow the flavors to meld together. 
	Using an immersion blender or a regular blender, puree the bean mixture until smooth and creamy. If using a regular blender, blend the mixture in batches and be cautious of the hot liquid. 
	If the consistency is too thick, you can add more broth or water to achieve the desired thickness. 
	Return the pot to the stove over low heat, and continue cooking the Frejol Colado for an additional 5 minutes, stirring occasionally. 
	        Taste and adjust the seasoning if needed. 
	        Remove from heat and serve the Frejol Colado hot. 
	        Garnish each serving with chopped cilantro, crumbled queso fresco, sliced red onion, or fried pork rinds, if desired. 



Arroz con Leche

Creamy rice pudding made with cinnamon, cloves, and raisins.

Ingredients:

1 cup of white rice

4 cups of milk

1 cup of water

1 cinnamon stick

1 cup of sugar (adjust to taste)

1 tsp. of vanilla extract

Zest of 1 lemon (optional)

Ground cinnamon for garnish

Directions:

	Rinse the rice under cold water to remove any excess starch. 
	In a large pot, combine the rinsed rice, milk, water, and cinnamon stick. 
	Place the pot over medium-high heat and bring the mixture to a boil. 
	Reduce the heat to low and simmer, stirring occasionally to prevent sticking, for about 20 minutes or until the rice is cooked and tender. 
	Add the sugar and stir until it dissolves completely. 
	Continue to cook the rice pudding over low heat, stirring frequently, for another 10-15 minutes or until the mixture thickens to a creamy consistency. 
	Remove the pot from the heat and stir in the vanilla extract and lemon zest (if using). Let the Arroz con Leche cool for a few minutes. 
	Remove the cinnamon stick from the pot. 
	Transfer the Arroz con Leche to individual serving dishes or a large serving bowl. 
	        Sprinkle ground cinnamon on top for garnish. 
	        Serve the Arroz con Leche warm or chilled. It can be enjoyed on its own or with a sprinkle of additional cinnamon on top. 



Arroz con Mariscos a la Norteña

Northern-style seafood rice cooked with aji amarillo and beer.

Ingredients:

2 cups of long-grain white rice

1 pound of mixed seafood (such as shrimp, mussels, squid, and fish fillets), cleaned and deveined

1 onion, finely chopped

4 cloves of garlic, minced

1 red bell pepper, diced

1 yellow bell pepper, diced

1 cup of frozen peas

1 cup of diced tomatoes

1 cup of fish or seafood stock

1 cup of white wine (optional)

2 tbsps. of tomato paste

1 tsp. of ground cumin

1 tsp. of paprika

1 tsp. of dried oregano

1 bay leaf

1/4 cup of chopped fresh cilantro

1/4 cup of chopped fresh parsley

Juice of 1 lime

Salt and pepper to taste

Vegetable oil for cooking

Directions:

	Rinse the rice under cold water to remove excess starch. Set it aside. 
	In a large pan or Dutch oven, heat some vegetable oil over medium heat. 
	Add the chopped onion and minced garlic to the pan, and sauté until the onion becomes translucent and the garlic is fragrant. 
	Add the diced red and yellow bell peppers to the pan and cook for a few minutes until they start to soften. 
	Add the mixed seafood (shrimp, mussels, squid, fish fillets) to the pan, and cook until they are partially cooked and start to turn opaque. 
	Stir in the frozen peas and diced tomatoes, and cook for a few more minutes. 
	In a separate bowl, mix together the fish or seafood stock, white wine (if using), tomato paste, ground cumin, paprika, dried oregano, and bay leaf. 
	Pour the mixture into the pan with the seafood and vegetables. Stir well to combine. 
	Add the rinsed rice to the pan and mix it with the other ingredients. 
	        Season with salt and pepper to taste. 
	        Cover the pan and let the mixture simmer over low heat until the rice is cooked and has absorbed the liquid. This typically takes about 15-20 minutes, but cooking times may vary, so it's important to check the rice periodically. 
	        Once the rice is cooked, remove the pan from the heat. 
	        Stir in the chopped cilantro, chopped parsley, and lime juice. 
	        Let the Arroz con Mariscos rest for a few minutes before serving to allow the flavors to meld together. 
	        Serve the Arroz con Mariscos a la Norteña hot, garnished with additional cilantro and lime wedges, if desired. 



Chicha de Jora

Traditional Peruvian fermented corn beverage.

Ingredients:

2 pounds of jora corn (purple corn)

1 pound of pineapple, chopped

1 cinnamon stick

4 cloves

1 tbsp. of dried huacatay leaves (optional)

2 quarts of water

1 cup of sugar (adjust to taste)

Juice of 2 limes

Directions:

	Rinse the jora corn under cold water to remove any dirt or debris. 
	Place the jora corn in a large pot and add enough water to cover it. Let it soak overnight or for at least 8 hours to soften. 
	Drain the soaked jora corn and discard the soaking water. 
	In a large pot, add the soaked jora corn, chopped pineapple, cinnamon stick, cloves, and dried huacatay leaves (if using). 
	Pour 2 quarts of water into the pot, ensuring that all the ingredients are submerged. 
	Bring the mixture to a boil over medium heat. 
	Reduce the heat to low and let it simmer for about 2 hours, stirring occasionally. During this time, the corn will release its natural sugars and flavors. 
	After 2 hours, remove the pot from the heat and let it cool to room temperature. 
	Strain the liquid through a fine-mesh sieve or cheesecloth, discarding the solids (corn, pineapple, spices). 
	        Return the strained liquid to the pot and add sugar to taste. Stir until the sugar is dissolved. 
	        Squeeze the juice of 2 limes into the pot and stir to combine. 
	        Transfer the Chicha de Jora to a pitcher or individual serving glasses. 
	        Refrigerate the Chicha de Jora until chilled or serve it over ice. 
	        Stir the Chicha de Jora before serving, as it may settle and separate over time. 
	        Optionally, you can garnish each glass with a sprinkle of ground cinnamon or a pineapple slice. 



Chupe de Pescado

Fish chowder with potatoes, vegetables, and a creamy broth.

Ingredients:

1 pound of white fish fillets (such as snapper, cod, or tilapia), cut into bite-sized pieces

1 onion, finely chopped

3 cloves of garlic, minced

2 tbsps. of vegetable oil

2 tbsps. of ají amarillo paste (Peruvian yellow chili paste) or substitute with yellow bell pepper puree

2 cups of fish or seafood broth

2 cups of water

2 medium potatoes, peeled and diced

1 cup of frozen corn kernels

1 cup of evaporated milk

1 cup of fresh or frozen peas

1 cup of shredded cheese (such as mozzarella or cheddar)

2 tbsps. of chopped fresh cilantro

Salt and pepper to taste

Lime wedges for serving

Directions:

	In a large pot, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic, and sauté until the onion becomes translucent and the garlic is fragrant. 
	Stir in the ají amarillo paste or yellow bell pepper puree and cook for a minute to incorporate the flavors. 
	Add the fish or seafood broth and water to the pot, and bring the mixture to a boil. 
	Add the diced potatoes to the pot, reduce the heat to medium-low, and let it simmer for about 10 minutes or until the potatoes are partially cooked. 
	Stir in the fish fillets and frozen corn kernels. Simmer for another 5-7 minutes until the fish is cooked through and the corn is tender. 
	Pour in the evaporated milk and add the peas. Stir well to combine. 
	Season the Chupe de Pescado with salt and pepper to taste. Adjust the seasoning as needed. 
	Sprinkle the shredded cheese over the top of the soup. Cover the pot and let it simmer for an additional 5 minutes or until the cheese is melted and the flavors are well combined. 
	        Remove the pot from the heat and sprinkle the chopped cilantro over the soup. 
	        Serve the Chupe de Pescado hot with lime wedges on the side for squeezing over the soup. 
	        You can enjoy the Chupe de Pescado on its own or serve it with crusty bread or rice. 



Carne a la Tacneña

Beef stew cooked with beer, onions, tomatoes, and spices.

Ingredients:

1.5 pounds of beef, cut into bite-sized pieces

1 onion, finely chopped

2 cloves of garlic, minced

1 red bell pepper, thinly sliced

1 yellow bell pepper, thinly sliced

1 tomato, diced

2 tbsps. of vegetable oil

1 tbsp. of ají panca paste (Peruvian red chili paste) or substitute with tomato paste

1 tsp. of ground cumin

1 tsp. of dried oregano

1 cup of beef broth

1 cup of dry white wine

Salt and pepper to taste

Fresh cilantro for garnish

Cooked white rice for serving

Directions:

	In a large pot or Dutch oven, heat the vegetable oil over medium heat. 
	Add the chopped onion and minced garlic to the pot, and sauté until the onion becomes translucent and the garlic is fragrant. 
	Add the beef to the pot and cook until it is browned on all sides. 
	Stir in the ají panca paste (or tomato paste), ground cumin, and dried oregano. 
	Cook for a minute to toast the spices. 
	Add the sliced red and yellow bell peppers, and diced tomato to the pot. Stir well to combine. 
	Pour in the beef broth and white wine. 
	Season with salt and pepper to taste. 
	Bring the mixture to a boil, then reduce the heat to low and let it simmer for about 1.5 to 2 hours, or until the beef is tender and the flavors have melded together. Stir occasionally and add more broth or water if needed to maintain the desired consistency. 
	        Once the beef is tender, remove the pot from the heat. 
	        Serve the Carne a la Tacneña hot over cooked white rice. 
	        Garnish each serving with fresh cilantro. 



Chupe de Lentejas

Lentil soup with vegetables, potatoes, and bacon.

Ingredients:

2 cups of dried brown or green lentils

1 onion, finely chopped

3 cloves of garlic, minced

1 carrot, diced

1 potato, diced

1 cup of frozen corn kernels

1 cup of diced tomatoes (fresh or canned)

4 cups of vegetable broth or water

1 cup of milk or evaporated milk

1 tsp. of ground cumin

1 tsp. of dried oregano

1 bay leaf

Salt and pepper to taste

Chopped fresh parsley or cilantro for garnish

Lime wedges for serving

Directions:

	Rinse the lentils under cold water and remove any debris or stones. 
	In a large pot, heat some vegetable oil over medium heat. 
	Add the chopped onion and minced garlic to the pot, and sauté until the onion becomes translucent and the garlic is fragrant. 
	Add the diced carrot, potato, and frozen corn kernels to the pot. 
	Cook for a few minutes to soften the vegetables. 
	Stir in the diced tomatoes, ground cumin, dried oregano, and bay leaf. 
	Cook for another minute to combine the flavors. 
	Add the rinsed lentils to the pot and pour in the vegetable broth or water. 
	Season with salt and pepper to taste. 
	        Bring the mixture to a boil, then reduce the heat to low and let it simmer for about 30-40 minutes or until the lentils are tender and cooked through. Stir occasionally. 
	        Once the lentils are cooked, stir in the milk or evaporated milk. 
	        Adjust the consistency by adding more liquid if desired. 
	        Simmer the Chupe de Lentejas for an additional 5-10 minutes to heat through and allow the flavors to meld together. 
	        Remove the pot from the heat and discard the bay leaf. 
	        Serve the Chupe de Lentejas hot, garnished with chopped fresh parsley or cilantro. 
	        Serve with lime wedges on the side for squeezing over the stew. 



Ocopa Arequipeña

Arequipa-style dish with boiled potatoes topped with a spicy peanut sauce.

Ingredients:

4 large potatoes, boiled and peeled

1 cup of aji amarillo paste (Peruvian yellow chili paste)

1 cup of roasted peanuts

1/2 cup of grated cheese (such as queso fresco or feta cheese)

1/4 cup of vegetable oil

1 small onion, chopped

2 cloves of garlic, minced

1/2 cup of evaporated milk

2 tbsps. of huacatay leaves (black mint), chopped (optional)

Salt and pepper to taste

Lettuce leaves for serving

Hard-boiled eggs, sliced (optional)

Olives for garnish

Directions:

	In a blender or food processor, combine the aji amarillo paste, roasted peanuts, grated cheese, vegetable oil, chopped onion, minced garlic, evaporated milk, and huacatay leaves (if using). 
	Blend until smooth and creamy. If needed, add a little water to achieve the desired consistency. 
	Transfer the sauce to a saucepan and heat it over low heat, stirring occasionally, until warmed through. 
	Season with salt and pepper to taste. 
	Slice the boiled potatoes into thick rounds and arrange them on a serving platter lined with lettuce leaves. 
	Pour the warm sauce over the potatoes, covering them completely. 
	Garnish with sliced hard-boiled eggs and olives, if desired. 
	Serve the Ocopa Arequipeña as an appetizer or side dish. It can be enjoyed at room temperature or chilled. 



Trucha a la Plancha

Grilled trout seasoned with herbs and served with steamed vegetables.

Ingredients:

4 trout fillets, skin-on

2 tbsps. of vegetable oil

Juice of 1 lemon

Salt and pepper to taste

Fresh herbs (such as parsley or cilantro), chopped (optional)

Lemon wedges for serving

Directions:

	Preheat a grill or heat a large skillet over medium-high heat. 
	Rinse the trout fillets under cold water and pat them dry with paper towels. 
	Brush both sides of the trout fillets with vegetable oil, ensuring they are evenly coated. 
	Season the fillets with salt, pepper, and a squeeze of lemon juice on both sides. 
	Place the trout fillets, skin-side down, on the grill or skillet. 
	Cook for about 3-4 minutes on each side, or until the fish is opaque and easily flakes with a fork. The skin should be crispy and golden brown. 
	Remove the trout fillets from the heat and transfer them to a serving platter. 
	Sprinkle the fresh herbs (if using) over the fillets for added flavor and garnish. 
	Serve the Trucha a la Plancha hot, accompanied by lemon wedges for squeezing over the fish. 
	        You can serve it with a side of steamed vegetables, rice, or salad to complete the meal. 



Mazamorra de Quinua

Quinoa pudding served with a sweet syrup and sprinkled with cinnamon.

Ingredients:

1 cup of quinoa

4 cups of water

4 cups of milk

1 cinnamon stick

1 tsp. of vanilla extract

1/2 cup of sugar (adjust to taste)

1/4 tsp. of ground cloves

1/4 tsp. of ground nutmeg

Raisins and/or chopped nuts for garnish (optional)

Directions:

	Rinse the quinoa thoroughly under cold water to remove any bitterness. 
	In a large pot, combine the quinoa and water. Bring it to a boil over medium-high heat, then reduce the heat to low and let it simmer for about 15 minutes or until the quinoa is tender. Drain any excess water. 
	Return the cooked quinoa to the pot and add the milk, cinnamon stick, vanilla extract, sugar, ground cloves, and ground nutmeg. 
	Stir the mixture well and bring it to a gentle simmer over medium heat. 
	Cook for about 20-25 minutes, stirring occasionally, until the mixture thickens to a pudding-like consistency. 
	Remove the pot from the heat and discard the cinnamon stick. 
	Allow the Mazamorra de Quinua to cool for a few minutes before serving. 
	Serve the Mazamorra de Quinua warm or chilled in bowls or dessert cups. 
	Garnish each serving with raisins and/or chopped nuts, if desired. 



Ají de Calabaza

Spicy pumpkin stew made with aji amarillo, cheese, and milk.

Ingredients:

1 medium-sized pumpkin or butternut squash, peeled and cut into cubes

1 onion, finely chopped

2 cloves of garlic, minced

2 tbsps. of vegetable oil

2 tbsps. of aji amarillo paste (Peruvian yellow chili paste)

1 cup of vegetable broth

1 cup of evaporated milk

1 tsp. of ground cumin

1 tsp. of dried oregano

Salt and pepper to taste

Fresh cilantro for garnish

Cooked white rice for serving

Directions:

	Heat the vegetable oil in a large pot over medium heat. 
	Add the chopped onion and minced garlic to the pot, and sauté until the onion becomes translucent and the garlic is fragrant. 
	Stir in the aji amarillo paste, ground cumin, and dried oregano. 
	Cook for a minute to toast the spices. 
	Add the pumpkin or butternut squash cubes to the pot, and stir well to coat them with the spice mixture. 
	Pour in the vegetable broth, and season with salt and pepper to taste. 
	Bring the mixture to a boil, then reduce the heat to low and let it simmer for about 15-20 minutes, or until the pumpkin is tender. 
	Stir in the evaporated milk and continue to simmer for another 5 minutes to heat through. 
	Remove the pot from the heat and serve. 



Patacones

Fried plantains flattened and topped with various toppings like avocado or ceviche.

Ingredients:

2 green plantains

Vegetable oil for frying

Salt to taste

Directions:

	Start by peeling the green plantains. To do this, cut off the ends of the plantains and make a lengthwise slit along the skin. Remove the skin by pulling it away from the plantain. 
	Cut the plantains into thick slices, about 1 inch (2.5 cm) thick. 
	Heat vegetable oil in a deep frying pan or skillet over medium heat. Make sure there is enough oil to fully submerge the plantain slices. 
	Carefully add the plantain slices to the hot oil and fry them for about 3-4 minutes on each side or until they turn golden brown. 
	Remove the fried plantain slices from the oil and place them on a paper towel-lined plate to drain excess oil. 
	Take each fried plantain slice and flatten it using the bottom of a glass or a kitchen tool specifically designed for flattening. 
	Return the flattened plantain slices to the hot oil and fry them for an additional 2-3 minutes on each side until they become crispy and golden brown. 
	Once fried to your desired level of crispiness, remove the patacones from the oil and place them on a paper towel-lined plate to drain any excess oil. 
	Sprinkle the patacones with salt to taste while they are still hot. 
	        Serve the patacones as a side dish or as a base for toppings or fillings, such as guacamole, salsa, or shredded meat. 



Picante de Cuy

Guinea pig stew cooked with peanuts, aji panca (Peruvian red chili), and spices.

Ingredients:

2 guinea pigs, cleaned and cut into serving pieces

1 cup of aji panca paste (Peruvian red chili paste)

1/2 cup of vegetable oil

2 onions, finely chopped

4 cloves of garlic, minced

2 tbsps. of ground cumin

2 tbsps. of dried oregano

2 cups of chicken or vegetable broth

4 potatoes, peeled and cut into chunks

2 carrots, peeled and sliced

1 cup of green peas (fresh or frozen)

Salt and pepper to taste

Fresh cilantro for garnish

Cooked white rice for serving

Directions:

	In a large bowl, marinate the guinea pig pieces with the aji panca paste, ensuring they are evenly coated. Let it marinate for at least 30 minutes, or preferably overnight in the refrigerator. 
	In a large pot or Dutch oven, heat the vegetable oil over medium heat. 
	Add the chopped onions and minced garlic to the pot, and sauté until the onions become translucent and the garlic is fragrant. 
	Stir in the ground cumin and dried oregano, and cook for a minute to release their flavors. 
	Add the marinated guinea pig pieces to the pot, and brown them on all sides for a few minutes. 
	Pour in the chicken or vegetable broth, and season with salt and pepper to taste. 
	Cover the pot and let the guinea pig simmer over low heat for about 1 to 1.5 hours, or until the meat is tender and cooked through. Stir occasionally and add more broth if needed. 
	In a separate pot, cook the potatoes and carrots in salted water until tender. Drain and set aside. 
	Once the guinea pig is cooked, add the cooked potatoes, carrots, and green peas to the pot. Stir gently to combine. 
	        Continue cooking for another 10 minutes, allowing the flavors to meld together. 
	        Remove the pot from the heat and let it rest for a few minutes before serving. 
	        Serve the Picante de Cuy hot, garnished with fresh cilantro. 
	        Accompany it with cooked white rice. 



Humitas de Queso

Steamed corn dough filled with cheese and wrapped in corn husks.

Ingredients:

6 ears of fresh corn

1 cup of fresh white cheese (such as queso fresco or feta), crumbled

1/2 cup of unsalted butter, melted

1/4 cup of milk

1/4 cup of sugar

1 tsp. of baking powder

Salt to taste

Corn husks for wrapping

Water for steaming

Directions:

	Soak the corn husks in warm water for about 30 minutes to soften them. 
	Grate the fresh corn kernels off the cobs using a box grater or blend the kernels in a blender until you have a thick, slightly chunky corn mixture. 
	In a large mixing bowl, combine the grated corn, crumbled cheese, melted butter, milk, sugar, baking powder, and salt. 
	Mix well until all the ingredients are evenly incorporated. 
	Take a corn husk and place a spoonful of the corn mixture in the center. Fold the sides of the husk inward, enclosing the filling, and then fold up the bottom to seal. Repeat with the remaining corn mixture and husks. 
	Prepare a steamer or a large pot with a steaming basket by adding water to the bottom and bringing it to a boil. 
	Arrange the wrapped humitas in the steaming basket, making sure they are placed upright and not tightly packed together. 
	Cover the steamer or pot with a lid and steam the humitas for about 45 minutes to 1 hour, or until they are cooked through and firm to the touch. 
	Carefully remove the cooked humitas from the steamer and let them cool for a few minutes before serving. 
	        Serve the Humitas de Queso warm as a delicious appetizer or snack. 
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SNAP / EBT Cards

Customers with a valid SNAP EBT card can use their SNAP funds on Amazon. No Prime membership required. Customers can shop SNAP-eligible groceries from Amazon, Amazon Fresh, and Whole Foods Market. Plus, customers with a registered card get free access to Amazon Fresh and 50% off a Prime membership. Amazon accepts SNAP EBT in all states except Alaska.

Register SNAP / EBT Card Here

Try Amazon Fresh

Amazon Fresh offers grocery delivery on tens of thousands of products – from a complete grocery selection to everyday essentials, toys, gifts and more. Fresh is Prime customers' one stop for great deals on national favorites, new tastes, organic, and more.

Sign Up for Amazon Fresh HERE

Join Amazon Prime

Watch Thousands of Movies & TV Shows Anytime

Start Free Trial Now

Our membership program offers special benefits for just $99 per year:

	Unlimited instant streaming of thousands of movies and TV shows 
	FREE Two-Day Shipping on millions of items 
	Unlimited, ad-free streaming of over a million songs and more Prime benefits 


Start Amazon Free Trial Now

Half Price Amazon Prime

Are you receiving government assistance?

If you receive SNAP, Medicaid, or other qualifying government assistance, you can save more with Prime Access.

You may be able to receive Amazon Prime for half off.

Start now with a one-week trial for just $0.99, renewing into only $6.99 per month.

Sign Up for Amazon Prime HERE

Prime Student 6-month Trial

Start with a 6-month trial. Then, enjoy Prime at half the price, just $7.49/month

Our membership program offers special benefits to college students including:

Unlimited FREE Two-Day Shipping (with no minimum order size)

Exclusive deals and promotions for college students.

Sign Up for Prime Student HERE

Prime Try Before You Buy

Prime Try Before You Buy is a Prime-exclusive program where you can try on eligible items across women's, men's, kid's, and baby's clothing, shoes, and accessories. Try up to six items at home and pay for only what you keep.

Sign Up for Prime Try Before You Buy
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