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PERUVIAN-STYLE RICEWITH CORN / 417 2giinainauly
SHRIMP CHOWDER SOUP / #lduf]s

PERUVIAN-STYLE CHICKEN SOUP / gln-ig
PERUVIAN-STYLE RICEWITH CHICKEN / dnvunln yulnsilg
PERUVIAN DUCK WITH CORIANDER RICE / dwiiiia-ulg
RICE WITH PERUVIAN-STYLE BEEF STEW / 417 giitio-ul3
PERUVIAN-STYLE RICEWITH SHRIMP  inaeufja-iilg
RICEWITH SQUID / dmtlamiin

RICEWITH MUSSELS / inaouvieguuads)

RICE WITH SEAFOOD / dimeunzia

RICEWITH BLOOD COCKLES AND SHRIMP / /120Ufj3-108unT4
TACUTACU / a1 AN

TACU TACU WITH SEAFOOD SAUCE / 1) 1) 9100 Nzia
AMAZON-STYLE RICE AND CHICKEN / dhawtilneziugou
PERUVIAN-STYLE CHINESE FRIED RICE / dnfia?u-ulg
STUFFED RICEWITH MEAT FILLING / 411 oel“iflotlgas
RICEWITH BLACK OLIVES / inifauznendn

CUBAN-STYLE RICE / dnfiauuufiamn

PERUVIAN-STYLE SWEET RICE PUDDING / fimfuuuminu-ilg
SWEET RICE PUDDING WITH MOLASSES / 4mahenados
PERUVIAN CUISINE 101 / ‘.mLﬂ?mﬂﬁ;qmww,ﬂgl,ﬁlmﬁu

PERUVIAN-STYLE RED ONION RELISH / 1nF04tl399 viveuuns ladilg
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For more
Information about Peru

www.peru.info
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Embassy of the Republic of Peru
Glas Haus Building, 16th Floor No. 1 Sukhumvit 25 Road Bangkok 10110
Tel: 02 260 6243 and 02 260 6245
Fax: 02 260 6244
E-mail: tourism@peruthai.or.th / info@peruthai.or.th





