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Course: Gastronomic Tourism in Cusco and Peru

Professor: Angelita Contreras Tinta

Number of contact hours: 48

Credits: 3

Recommended level: junior or senior

COURSE SUMMARY

Tourism in Peru is about more than archaeological heritage and the Amazon rainforest. Peru is home
to a vibrant culture which has so much to offer the rest of the world, including its fascinating
gastronomy. During this course, students will be given the opportunity to learn more about the
contemporary significance of Peru’s creative food culture, with its unique combination of styles
inherited and adapted from both local and global sources. Peru’s major gastronomic festivals, such as
Mistura, will also be discussed. Students will learn about the traditional Cusco dishes prepared during
specific local celebrations. And, of course, direct cultural experience will constitute an essential
component of the course!

TOPIC / LEARNING ACTIVITY / ASSESSMENT ACTIVITY HOURS
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Overview of Peruvian gastronomy

Exploring the most representative dishes of Peru’s regions

Mistura festival

The richness of the Pacific Coast: ceviche, tiradito and other dishes

Traditional Andean cuisine dating back to the Inca period

Field trip to Vinocanchon market

The uniquely rich diversity of jungle cuisine

Field trip to a jungle cuisine restaurant
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Culinary traditions and the most important Andean festivities
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Carnival festivities: Puchero and pisco sour day
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.| Holy Week: the 12 dishes
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.| Cooking experience: sharing traditional recipes
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.| Mid-term exam
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.| The importance of potatoes and their many varieties

[EEN
ul

.| Cooking experience: Huatia
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Corpus Christi festival: Chiri uchu tasting experience
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Paucartambo festivity: traditional merienda
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Pachamama festival: Pachamanca
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.| The Purple Month: the Lord of Miracles festival and its traditional meal
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All Saints’ Day: savoring suckling pig
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.| Traditional bakeries

N
N

.| Field trip to the villages of Oropesa, Saylla and Tipon
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.| Discovering gastronomy in the Sacred Valley of the Incas
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Field trip to the villages of Lamay — Urubamba - Ollantaytambo

N
ul

.| Beverages and desserts
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Field trip: Street flavors
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Final exam
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