IUUOIMISNIA...DINASDIUS
SEAFOOD STARTERS IN PERUVIAN CUISINE

oA uendnInra syl dszdnlszmalne
" EMBASSY OF PERU IN THAILAND




a dl =
usTauIEnIsnlsnn

Qiumi(ﬂ“ii' o15defin Aaawnseu Mr. Arturo Arciniega Calderon

aunaily dszdlszinalng Embassy of Peru in Thailand
utlalae Aouzild Taugll @ Miss Thani Ruampoomsuk
ufilulae A 930N wamoy Miss Rujinun Palahan

ﬂi;\iLV]Wﬂ Wqﬁ%ﬂflﬂu 2011
{21912 f AILYAN Jorge Castafieda

1eNgATIINA 1817 UTRIg Ambassor of Peru

|

Nazca Culture

Moche Culture

™

P

r S\

Peruvian Ancient Pottery with fish motive
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Seatfood Products of Peru
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For more
Information about Peru
www.peru.info

www.perumuchogusto.com
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Embassy of the Republic of Peru
Clas 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.orth / info@peruthai.or.th



