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Perú

Pacific Ocean

Colombia
Carchi

Hornado Pastuso
(Roasted pig)

Orellana
Uchumanka
(Spicy soup)

Napo
Maito de Filete de Pescado 
(Fish fillet wrapped in leaves)

Chimborazo
Hornado

(Roasted pig)

Los Ríos
Encanutado

de Bocachico 
(Fish stew)

Esmeraldas
Encocao
(Fish with 

coconut milk)

Galapagos Islands

Lobster

Sto. Domingo
de los Tsáchilas

Mixed Grill

Santa Elena
Seco de Chivo

(Goat stew)
Cañar

Cascaritas (Pork 
cracklings)

Sucumbíos
Casabe de Yucca

(Yucca tortillas)

Zamora Chinchipe
Caldo de Corroncho 

(Fish soup)
Loja

Repe Lojano 
(Green banana 

soup)

El Oro
Tigrillo (Green 
plantain mash)

Manabí
Viche

(Fish soup)

Fritada Imbabureña
(Braisedpork)

Imbabura

Chugchucaras

Cotopaxi

Motes
(Pillo, Pata and Sucio)

Azuay

Llapingachos
(potato patties 
stuffed with  
       cheese)

Tungurahua

GALAPAGOS

INSLANDS

PACIFIC

OCEAN
ATLANTIC

OCEAN
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LTURE IN 24 PROVINCES

Locro de Papa
(Potato soup)

Pichincha

Flavors of Ecuador

Colada or Mazamorra Morada 
(thick dark purple beverage) 

Fanesca (A Lenten soup)Ceviche

Cocoa Liquor

Pastaza
Maito de Pescado

(Fish wrapped in leaves)

Morona Santiago
Ayampaco (Chicken meat 

wrapped in leaves)

Guayas
Encebollado 
(Fish soup)

Chigüiles
(Tamale)

Bolívar




