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FOOD & FLAVOURS

Fonte: The smart traveller's guide, Frente Editora, 1999.
	À Passarinho
	In small pieces

	Abacaxi
	Pineapple

	Abiu
	A light yellow fruit up to 4 inches long, with a round to ovoid shape and smooth skin. Its sweet white pulp, surrounding 1 to 4 seeds, is eaten raw or used to flavour ice cream. Until completely ripe, the fruit contains a gummy latex

	Açaí
	A round, blue-black palm frruit about 4 inch in diameter wich taste like black raspberries. The soft purple pulp surrounding a single round stone is made into a thick and somewhat gritty juice called "purple paste" by adding manioc meal and sugar. It is used to make wine and flavouring for ice cream.

	Acarajé
	Fritters made from a batter of skinned, purée beige beans, ground dried, shrimp, ginger and onion. They are fried in dendê palm oil and typically embelished with a stuffing of vatapá, a purée of dried shrimps, cashews, peanuts, bread and coconut milk or with molho do acarajé, a sauce of shrimps, dried malagueta peppers, cilanto and ginger.

	Acerola
	The Barbados Cherry. This round red fruit is about 3/4 inch wide with three rather shallow longitudinal furrows, generating a trilobed appearance. The orange-colored and somewhat tart pulp is very juicy, rich in vitamin C and tastes like sour cherry. It is eaten fresh or made into preserves and liquers.

	Agrião
	Watercress

	Agulhão
	Swordfish

	Aipim
	The sweet variety of starchy manioc tuber. After the skin is removed, the truber cut into chunks, boiled or fried and eaten like potatoes. It is also called mandioca-doce and macaxeira, the bitter variety.

	Aipo
	Celery, also called salsão

	Alcachofra
	Arrichoke

	Alecrim
	Rosemery

	Alfavaca
	Basil

	Alho-poró
	Leek

	Ameixa
	Plum

	Ameixa-preta
	Prun

	Angu
	A molded and salted corn porridge, similar to italian polenta, which is served hot or cold. Sometimes the corn is replaced with manioc meal or tapioca( corn meal)

	Araticum-do-mato (Fruta do Conde)
	The Custard Apple, it is somewhat heart-shaped fruit that grown to 6 inches in lenght and has smooth yellow-brown rind with red highlights. In surface pattern is variable. Some fruits are covered with many flat, hexagonal facets, others have raised or embossed ones. The sweet granular pulp is creamy-white with a segment center. It is used to flavour ice cream or enjoyed fresh. Also called coração-de-boi (bull's heart)

	Atum
	Tuna

	Aveia
	Oat

	Aves
	Poultry

	Azedo
	Sour, tart.

	Bacalhau
	Codfish

	Bagre
	Catfish

	Bananada
	A solid confection made of banana and sugar

	Baurú
	A club sandwich of ham and bacon, fried eggs, cheese, letuce and tomatoe.

	Bem passado
	Well done (steaks)

	Beringela
	Eggplant

	Bucho
	Stomach

	Cacau
	The cocoa pod. This large ovoid fruit with prominent longitudinal ridges and a pointed tip is golden-yellow to dark-red and is up to 12 inches long. It grows directly from the tree trunk and the larger branches. The sweet white pulp is creamy and become a delicious juice. which does not taste like chocolate, the product of its seeds.

	Cachaça
	The Brazilian Brandy made from sugar cane, also called aguardente. The term pinga is also used but can be drogatory and imply that the liquid is of a very green quality. In areas of the northeast, it is cal;led mel (honey)

	Caipirinha
	The national drink. It is a cocktail made from crushed lemmon, sugar and cachaça, the brazilian brandy made of sugar cane

	Caju
	The cashew apple. This yellow or bright red fruit is about 3 inches long and shaped like a bell pepper. It is actually a "pseudo-fruit" formed from the swolen flower stern. The tru fruit is the kidney-shaped cashew nut that grows at the tip of the cashew apple(castanha de caju). The yellow pulp is very juicy and somewhat acid. The fruit is enjoyed fresh or made into juice, wine, compotes, and a flavoring for ice creams. It has an interesting pear-like taste. And the juice stains clothing indelibly!!

	Canja
	Brazilian-style chicken soup containing pieces of boiling chicken and rice in a seasoned chicken broth.

	Canjica
	A dessert of white humity corn or grated sweet corn, coconut milk, sweetened condensed milk and peanuts, sprinkled with cinnamon or cloves.

	Carambola
	The star fruit.This oblong orange-yellow fruit grown to 6 inches long and has 5 or 6 longitudinal ridges. Crosswise slices are star-shaped. The crisp yellow flesh is eaten raw or made into preserves or pickles.

	Carangueijo
	Mud crab.

	Carne-de-sol
	Salted sun dried meat

	Castanha-do-cajú
	The cashew nut.This nut grows at the tip of the "fruit" called cajú. It is enclosed in a green hull containing caustic cimpounds, wich burns the mouth and lips if the nut is not roasted.

	Cherimólia
	An oval to hearn-shaped green fruit, 4 to 8 inches long with a variable surface pattern of either small bumps or identations resembling thumbprints. The scrumptious white pulp is sweet and juicy and taste like the vanilla custard.

	Chope
	Draft beer, .blonde pilsner.

	Chuchu
	Squash

	Chucrute
	Sauerkraut

	Churrasco
	The gaucho (cowboy) style,  hearty brazilian barbecue festuring an abundance of meets and  sausages grilled on skewen or on a spit.

	Cocada
	White coconut candy. The dark brown version contains burned brown sugar.

	Coco gelado
	Chilled coconut water

	Contrafilé
	Sirloin

	Couve
	Kale

	Cupim
	Prized fat marbled meat from the ¨hunchback¨ of zebu (Brahama) steer, a featured item in most churrascos, or Brazilian barbecues.

	Cuscuz
	A meal made of steamed corn meal.

	Empada
	Empanada. The dough, rich in butter and egg, can be filled with a large assortment of mixtures. This savory pastry is tipically baked.

	Erva-doce
	Anise.

	Espeto
	Skewer.

	Farofa
	Manioc meal lightly browned with egg and bacon

	Feijoada
	The spectacular national dish of Brazil. This is an elaborate stew with black beans and many differents smoked and sun dried meats, especially pork, and smoked sausages. It is served with several traditional side dishes, including orange slices, schredded kale, rice, manioc meal browned in butter (farofa), and a hot pepper and lemon sauce called molko de pimenta e limão.

	Fruta-pão
	Breadfruit.. The round to oval yellow fruit, 4 to 8 inches in diameter, has a surface with many small, 4 to 6 inches sided faces, often with short spines in the center. The fibrous yellow pulp, wich tastes like a sweet potato, is eaten fried, baked or boiled, but not raw.

	Galeto
	Barbecued chicken, also an informal restaurant specializing in barbecued chicken.

	Garoupa
	Grouper fish

	Goiaba
	Guava

	Inhame
	Yam

	Jabuticaba
	A round, purple-black berry-type fruit about 1 inch in diameter wich grows all over the trunk and limbs of its tree. The juicy, white pulp is very sweet and jelly-like, and tastes like grapes. It is enjoyed fresh or made into juice, wine, liquors and jelly.

	Jaca
	The jack fruit. It is a very large oblong fruit, reaching weights of over 100 pounds, with thick yellow green skin studded with small hard projections. The fruit has little or no stern and grows straight out of the bark of the tree. The very sweet yellow pulp has a banana-like flavour, but unopened, the fruit has a disagreeable odor. It is eaten plain or made into 

compotes, jelly and a flavouring for ice cream.

	Jambo
	The rose-apple or Malay apple.The fruit is oval, about 2 to 3 inches long, with dark red skin and rose scent. The juicy white pulp is somewhat spongy, with an apricot-like flavour. It is eaten fresh or made into preserves.

	Jiló
	A small, green bitter vegetable, resembling an eggplant. It is also found in the markets labeled jiló amargo, meaning 'bitter" jiló. Interestinggly, it is at edible variety of deadly nightshade.

	Lagarto
	Round steak

	Lanchonete
	An inexpensive, stand-up fast-food café or snack bar. One usually pays first and then takes a ticket called a ficha, to the counter to get the food.

	Lula
	Squid.

	Maisena
	Cornstarch

	Maracujá
	The passion fruit. The yellow purple and red varieties are most common. This fruit has many small seeds surrounded by a delicious, juicy pulp, wich i generally used for juice.

	Mate - Cimarrão
	Strong brazilian cowboy (gaucho) tea.

	Mineira Food
	In the manner of Minas Gerais, a state in the southeastern region. Dishes typically have shredded kale (couve), pork and black beans (feijão preto). The black beans often are mashed and mixed with manioc to becaome what is called "tutu".



	Moqueca
	A stew from the state of Espirito Santo wich is flavoured with urucum oil rather than dendê palm oil.

	Paçoca
	A candy made of peanuts, sugar and manioc meal.

	Pamonhas (Brazilian sweet purses)
	Corn husks stuffed with a thick paste of corn, sugar, spices, coconut, and manioc meal and steamed

	Pão-de-ló
	Sponge cake

	Pastéis de carne
	Meat turnovers

	Pastelzinhos
	Little-turnovers

	Pavê de chocolate
	A rich dessert made of thin alternating layers of chocolate mousse and cake, or lady fingers. Also known as torta de pavê.

	Pé-de-moleque (young's  boy foot)
	Brazilian-style peanuts brittle containing manioc meal and ginger.

	Peixada
	A stew of fish, shrimp mussels and lobster cooked in onion, tomatoes, coconut milk, dendê palm oil and cilantro.

	Petiscos
	Candies made from grated hard cheese, sugar, egg yolks and lemon.

	Picanha
	Beef steak (rump)

	Pingado
	Strong coffee with milk, served in demitasse.

	Pirão
	Creamed manioc meal, tapioca corn or rice flour.

	Pitanga
	The Surinam Cherry,it is a red or dark-purple fruit about an inch in diameter with 7 or 8 longitudinal ridges onm the surface. The mildly acid orange-red pulp surrounding 1 to 3 resinous seeds, is eaten fresh or made into juice, compotes, jelly, wine, liquers and a flavouring for ice cream. Excellent sauces are made with the sweetened seeded pulp.

	Quiabo
	Warm Okra

	Rabada ensopada
	Oxtail stew

	Rabanadas
	French toast covered with cinammon and sugar.

	Rocambole
	Jelly roll

	Salgadinhos
	Appetizers

	Siri
	Crab

	Sonhos
	Deep-fried fritters sprinkled with sugar and cinammon.

	Tapioca
	The starch settling out of the stracted juice of the bitter manioc pulp. When it is heated on a flat surface, the individual starch grains pop open and clump together into small round granules.

	Tender (pernil)
	Pork leg

	Trutas
	Trouts

	Tutu à Mineira
	Cooked black beans mashed and mixed with manioc meal. It is traditionally served with pork chops, linguiça sausage and shredded kale.

	Vatapá
	A thick yellow or yellow-orange purée of dried smoked shrimp, ground peanuts and cashews, bread crumbs, ginger, malagueta, peppers, coconut milk, and dendê palm oil. It is also a stuffing for the bean fritter called acarajé.


