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Draised leg o lamb Wlt h cilantro pures, Onions garlic,
ajl, com oeer: and shaved buttemut squash.

Served with canary beans, Peruvian style white rice and salcita criolla.
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KRistorante Ita!iano

HISTORY of Perut

-rhc His’curﬂ of Ftruvian (lani(ing Fl‘t‘.dafﬂﬁ the ]ncaﬁ- civilization
with the cultivation of corn, potatoes, and spicﬂﬁ, the latter of
which was influenced E‘ﬂ the arrival of the first 5Pani5h colonies
(1533 AD.)

With the 5Pani5h Conqueﬁt of Fcru, Beginnin in 19%2, many
MeEw fﬂ:}ds Were infmduc:e;d to t'!'u-: ]m:a, fn_uﬂ'n as%e,al: and citrus.
_rhc |nea in turn introduced many foods to the 5Pani5h and to the
world! _rhc Spani5|-1 took these native foods from Fc ru such as
potatoes, tomatoes, and corn to F_ur’czpc and chilies to Aﬁia
forever c.l‘nang,ing the way the world cooks.

Dur’ing the 5Pani5|-1 colonial Pcricd, many traditional 5Pani5h
re,::ipe,f. were Frﬂpar‘ﬂd u&ing, native inqrﬂditnfs, such as cornm,
sweet Fcr[:afr:r, Yucca, an bananaﬁ.

Ovcr time, a number of different groups settled in Fc i, such as
the Af-ric.an, Chinﬂﬁt, and \Japancﬁc immigrants. Each one added
scnmcthing to the Fcruvian menu.

Thc most Papular Fruits among, the |nc35 were bana nas, avocados,
papayas, Ecrricﬁ, and giant PineaFPL:ﬁ l:twc: times the size that the
5Pani5|ﬂ had Prcviau5|ﬂ seen)...

Onﬂ of the most impur’can{: ing,mdiﬂn’cﬁ during, the pra—l‘!ispanic
times was the maize and it was prtparﬂd toasted or 5imp|5 boiled in
water and on ﬁpccial occasions it was Prcparccl into a bread and
humitaﬁ [5wcct and 5a|tﬂ tamalc&}.

Fcru has more 'C|"1ir"|-l.:5¢ restaurants than any other cc:untr'ﬂ in
| atin America. Bafwtﬂn | 849 and 1874, 100,000 C,l'nine,f.e, Immi-
grants came to Fc:ru re,f.u|f:in;:__ in | atin American-Asia ::u'inarll_,j
usion,

T!‘m I:c-ud 5f,rvcd in most ol:t!'ncﬁr: restaurants is I:rcrm ’c!‘m r::g__ir_rn ol:
Cantcm, butin recent years, foods from E)cﬂing, 5han5hai, and
53:chwan have also been included. MNow, ever grocery market in
Fcr’u hosts a section of Chinc.ﬁc ingrcdicntﬁ iﬁ’-uat are mixed with
the local ing,rcdiﬂnfﬁ and seafood from the Fe,ruvian ocean, which
results in some of the most ¢xc|ui5it¢ dishes.

_rhc re are many thin s to do and discover whcn you travc| to Fcr‘u.
Visit the archaﬂuﬁ_‘rg,icﬂ sites, historic monuments, the three
natural regions, and do not F-::rgct iru cnjﬂﬂ the authentic traditional
meals.,



