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Introduction to Region II

Where Is Cagayan Valley?

Located in the northeastern part of Luzon, Region II is one of the 
Philippines' major agricultural regions, recognized for its fertile 
plains, river systems, indigenous food traditions, and diverse 
regional cuisine. It is officially called the "Prime Water Resource 
and Agro-Industrial Hub of Northern Luzon."

What Defines Its Cuisine?

Agricultural Abundance

Rice, corn, tobacco, and tropical fruits dominate the 
landscape and the table.

River & Coastal Resources

The Cagayan River and coastal Batanes supply freshwater 
and saltwater seafood.

Indigenous & Colonial Influences

Ibanag, Ivatan, Ilocano, and Spanish traditions all shape 
regional flavors.

The region is especially famous for Pancit Batil Patung, Pancit Cabagan, Batanes seafood dishes, corn-based delicacies, native rice cakes, 
and carabao and beef dishes — each rooted in centuries of local tradition and resourcefulness.



Learning Outcomes
At the end of this lesson, students should be able to:

1
Geography & Location
Identify the geographical location and features of Region II, including its borders and major landforms.

2
Provinces & Center
Name the five provinces and the regional center of Cagayan Valley.

3
Geography & Cuisine
Explain how geography influences the cuisine of the region — from river fish to mountain vegetables.

4
Culture & Traditions
Describe the culture, ethnolinguistic groups, and food traditions of the people in Region II.

5
Agricultural Products
Identify major agricultural and fishery products that define the regional food supply.

6
Cooking & Preservation
Discuss traditional cooking and food preservation methods such as drying, fermentation, and smoking.

7
Specialty Dishes
Recognize signature dishes from each of the five provinces of Cagayan Valley.

8
Culinary Heritage
Appreciate the rich culinary heritage of Cagayan Valley as part of Philippine identity.



Geography of Region II

Location & Borders

Cagayan Valley is situated in northeastern Luzon, bounded by:

• West: Cordillera Mountains
• East: Sierra Madre Mountains
• South: Caraballo Mountains
• North: Luzon Strait

The region contains vast plains, mountain ranges, river valleys, and 
coastal and island areas — creating a diverse landscape that directly 
shapes its food culture.

The Cagayan River & Climate

The Cagayan River — the country's longest river system — flows 
through the region and greatly influences both agriculture and 
cuisine. The tropical climate features wet and dry seasons, with 
fertile lowlands ideal for farming and cooler temperatures in 
mountainous areas.

Influence on Cuisine

• Rice and corn production became dominant staples
• River fish and seafood are abundant year-round
• Indigenous preservation methods developed from necessity
• Farming culture heavily shapes regional dishes and flavors



Region II - Cagayan Valley



Provinces and Regional Center
Region II is composed of five provinces, each with its own capital city and distinct culinary identity. The regional center is Tuguegarao City, Cagayan.

Batanes
Capital: Basco — Northernmost 
province, known for Ivatan culture 
and island seafood traditions.

Cagayan
Capital: Tuguegarao City — 
Regional center, famous for noodle 
dishes and river-based cuisine.

Isabela
Capital: Ilagan City — Agricultural 
powerhouse known for corn and 
rice delicacies.

Nueva Vizcaya
Capital: Bayombong — Blends 
lowland and upland culinary 
traditions near the Cordillera.

Quirino
Capital: Cabarroguis — Known for 
freshwater fish products and native 
coconut-based cooking.



Culture and Traditions of Region II
Ethnolinguistic Groups

Region II is home to several distinct ethnolinguistic groups, each contributing 
unique culinary traditions and food practices:

Ibanag Itawes

Gaddang Yogad

Ivatan Ilocano

Traditional Values & Food Culture

Strong Family Ties

Meals are shared communally during fiestas, harvest celebrations, and 
religious gatherings.

Agricultural Lifestyle

Farming is central to daily life, and the harvest cycle shapes what is 
cooked and eaten.

Resourcefulness

People maximize local ingredients and preserve food through drying, 
fermentation, smoking, and salting.

Festivals & Food Traditions

Popular celebrations include the Bangus Festival, Corn Festivals, Pancit 
Festivals, and local harvest festivals — all centered around communal feasting 
and regional pride.



Agricultural and Fishery Products
Cagayan Valley is recognized as one of the country's major rice- and corn-producing regions, and is among the 
leading producers of a wide range of crops and livestock.

Crops & Produce

Rice
Primary staple crop and the foundation of every meal in 
the region.

Corn
Major agricultural product, used in both savory dishes 
and sweet delicacies.

Tobacco
Significant cash crop, especially in Cagayan and Isabela 
provinces.

Fruits
Banana, citrus, mango, and peanut are widely cultivated 
across the region.

Fishery & Livestock

Tilapia
Major freshwater fish product from rivers and 
fish ponds throughout the region.

River Fish
Abundant from the Cagayan River system, 
central to local cuisine.

Livestock
Carabao, cattle, and poultry are raised widely 
and feature prominently in regional dishes.



Traditional Methods of Food Preparation
The culinary techniques of Region II have been shaped by geography, available resources, and centuries of indigenous practice. These methods remain central to the 
region's food identity today.

Grilling
Fish and meats are grilled over charcoal or open fire — a technique common across all provinces, especially for river fish and carabao meat.

Stewing & Simmering
Used for beef dishes, carabao meat, and soup-based preparations. Slow cooking extracts deep flavors from tough cuts of meat.

Drying & Salting
Common in coastal areas like Batanes. Dried fish and salted seafood are staple preserved foods, especially during off-seasons.

Noodle Preparation
Fresh noodles are central to regional cuisine. Pancit Batil Patung and Pancit Cabagan are the most celebrated examples of this tradition.

Fermentation
Used for preserving fish and producing local condiments. Fermented ingredients add depth and complexity to many traditional dishes.



PROVINCE SPOTLIGHT

Batanes: Ivatan Island Cuisine
Culinary Character
Batanes cuisine reflects Ivatan culture and island 
living — shaped by isolation, strong winds, and the 
sea. Preservation and resourcefulness are at the 
heart of every dish, with ingredients sourced from 
the ocean, the land, and native plants unique to the 
northernmost Philippine islands.

Signature Dishes

Uved Balls
Ground banana heart balls mixed with meat or 
fish — a uniquely Ivatan preparation.

Lunis
Ivatan-style preserved pork, slow-cooked and 
stored for extended periods.

Dibang
A seasonal flying fish delicacy, available only 
during the dibang season.

Turmeric Rice
Native yellow rice dish flavored with turmeric, 
a staple of Ivatan meals.



PROVINCE SPOTLIGHT

Cagayan: Noodles, Carabao & River Cuisine
Culinary Character
Cagayan, home to the regional center Tuguegarao City, is best known for its 
noodle dishes and river-based cuisine. The Cagayan River supplies abundant 
freshwater fish, while the province's carabao-raising tradition has produced some 
of the most distinctive meat dishes in Northern Luzon. Ibanag culinary traditions 
are especially prominent here.

Signature Dishes

Pancit Batil Patung
The region's most iconic dish — 
fresh noodles topped with a fried 
egg and braised beef or carabao 
meat.

Chicharabao
Crispy carabao chicharon — a 
beloved local snack and pulutan.

Sinanta
A rich braised beef dish slow-
cooked with local spices and 
aromatics.

Pawa
Grilled carabao meat, simply 
seasoned and cooked over open 
fire.



PROVINCE SPOTLIGHT

Isabela: Agricultural Powerhouse
Culinary Character

Isabela is known as an agricultural powerhouse — the largest province in 
Region II and one of the top rice and corn producers in the entire 
country. Its cuisine celebrates the harvest, with corn and rice featuring 
prominently in both everyday meals and festive delicacies. The Ibanag 
and Gaddang peoples contribute rich food traditions to the province.

Signature Dishes

Pancit Cabagan

Egg noodles stir-fried with 
vegetables and meat — 
named after the town of 
Cabagan and beloved 
throughout the region.

Inatata

A traditional rice cake made 
from glutinous rice, often 
prepared during festivals and 
special occasions.

Corn-Based 
Delicacies

A variety of sweet and savory 
corn preparations reflecting 
Isabela's status as a top corn 
producer.

Binallay

Sticky rice delicacy wrapped 
in leaves — a traditional 
kakanin enjoyed during 
celebrations.



PROVINCE SPOTLIGHT

Nueva Vizcaya & Quirino
Nueva Vizcaya: Upland & Lowland Fusion

Nueva Vizcaya blends lowland and upland culinary traditions, sitting at the 
crossroads between the Cagayan Valley plains and the Cordillera highlands. 
Its cuisine is influenced by neighboring mountain peoples, resulting in a 
unique mix of flavors and techniques.

Pinikpikan-Inspired 
Dishes

Influenced by nearby Cordillera 
cuisine and indigenous mountain 
cooking traditions.

Native Vegetable Dishes

Fresh mountain produce 
prepared simply to highlight 
natural flavors.

Tinuno

Grilled native dishes cooked 
over open fire, a common 
preparation across the province.

Rice Delicacies

Traditional kakanin varieties 
prepared for festivals and family 
gatherings.

Quirino: Freshwater & Coconut Traditions

Quirino is known for its freshwater products and native cooking, drawing from 
the rivers and forests of this largely rural province. Coconut milk is a key 
ingredient, lending richness to many local preparations.

Freshwater Fish Dishes

Tilapia and river fish specialties 
are the cornerstone of Quirino's 
local cuisine.

Ginataang Native Dishes

Coconut milk-based cooking 
applied to local vegetables, fish, 
and meats.

Rice Cakes

Traditional delicacies prepared 
and shared during local festivals 
and celebrations.

Grilled River Fish

A staple in riverside communities 
— fresh catch grilled simply over 
charcoal.



Pancit Batil Patung: The Iconic Dish of Region II

What Is It?

Pancit Batil Patung is the most celebrated dish of Cagayan Valley 
and one of the most distinctive noodle dishes in the Philippines. The 
name itself tells the story: batil means to beat (referring to the 
beaten egg broth served on the side), and patung means to place on 
top.
The dish consists of fresh miki noodles stir-fried with carabao or 
beef meat, liver, and vegetables, topped with a fried egg, and 
served alongside a cup of beaten egg broth. It is a complete meal 
that reflects the agricultural and culinary identity of the Ibanag 
people of Cagayan.

Why It Matters

Cultural Identity

Deeply tied to Ibanag heritage 
and the city of Tuguegarao — 
it is the dish most associated 
with Region II nationwide.

Local Ingredients

Uses carabao meat, fresh 
noodles, and eggs — all 
products of the region's 
agricultural and livestock 
traditions.

Unique Technique

The beaten egg broth served on the side is a preparation 
technique found nowhere else in Philippine cuisine.



Famous Culinary Ingredients of Region II
The following ingredients form the backbone of Cagayan Valley cuisine — each tied to the region's agricultural identity, indigenous traditions, and geographic resources.

Ingredient Description & Culinary Role

Corn Major agricultural crop of Isabela and Cagayan; used in delicacies, porridges, and savory dishes throughout the region.

Rice The staple food of every meal; Region II is one of the country's top rice-producing areas, with varieties used in both daily 
cooking and festive kakanin.

Carabao Meat Central to Cagayan's culinary identity; used in Pancit Batil Patung, Chicharabao, Pawa, and Sinanta — reflecting the 
province's carabao-raising tradition.

Tilapia Major freshwater fish product from rivers and fish ponds; a protein staple especially in Quirino and inland communities.

Banana Heart (Puso ng Saging) Used in Batanes' signature Uved Balls; the banana heart is ground and formed into balls with meat or fish.

Native Vinegar A common flavoring and condiment across the region; used in marinades, dipping sauces, and preservation of meats and 
fish.

5
Provinces

Each with distinct specialty dishes and culinary 
traditions.

6
Ethnic Groups

Contributing unique food practices to the regional 
cuisine.

1st
Longest River

Cagayan River — the Philippines' longest — shapes the 
region's food supply.



A Closer Look: Batanes Specialty Dishes
Batanes cuisine is unlike any other in the Philippines — shaped by the island's isolation, strong seasonal winds, and Ivatan ingenuity. Every 
dish reflects a deep connection to the land and sea, and a mastery of preservation born from necessity.

Uved Balls
Ground banana heart 
mixed with meat or fish 
and formed into balls. 
A uniquely Ivatan 
preparation that makes 
creative use of the 
entire banana plant.

Lunis
Ivatan-style preserved 
pork, slow-cooked and 
stored. A preservation 
technique developed 
to sustain communities 
through the harsh 
typhoon season when 
fishing is impossible.

Dibang
A seasonal flying fish 
delicacy available only 
during the dibang 
season. Celebrated as 
a community event, the 
catch is shared, dried, 
and cooked in various 
ways.

Turmeric Rice
Native yellow rice 
flavored with turmeric 
— a staple of Ivatan 
meals that reflects the 
use of locally grown 
spices and herbs in 
everyday cooking.



Dining Etiquette and Food Practices

Traditional Dining Practices

Food in Region II is deeply social and family-centered. Key 
practices include:

• Meals are family-centered — eaten together at the table as a 
communal act of bonding.

• Rice is served at every meal — it is non-negotiable as the 
foundation of any proper plate.

• Guests are warmly welcomed with food — hospitality is 
expressed through generous servings and sharing.

• Seasonal ingredients are commonly used, reflecting the 
agricultural calendar and what is freshly available.

Regional Culinary Values

Hospitality

Food is the primary 
expression of welcome 
and generosity in 
Cagayan Valley culture.

Resourcefulness

Every part of an 
ingredient is used; 
preservation techniques 
minimize waste and 
extend food supply.

Sustainability

Seasonal cooking and 
reliance on local 
produce reflect a 
naturally sustainable 
food system.

Respect for 
Agriculture

Farmers and the harvest 
are honored through 
food rituals, festivals, 
and communal meals.



Festivals Celebrating Food in Region II
Food festivals in Cagayan Valley are vibrant expressions of regional pride, agricultural abundance, and communal identity. These celebrations 
bring communities together around the dishes and ingredients that define their heritage.

🐟 Bangus Festival
Celebrates the milkfish harvest and the region's fishery traditions. 
Communities gather to cook and share bangus-based dishes in 
creative preparations.

🌽 Corn Festivals
Honors Isabela and Cagayan's status as top corn producers. 
Features corn-based delicacies, cooking competitions, and 
agricultural displays.

🍜 Pancit Festivals
Celebrates the iconic noodle dishes of the region — especially 
Pancit Batil Patung and Pancit Cabagan — with cooking 
demonstrations and communal feasting.

🌾 Harvest Festivals
Local harvest celebrations held across all provinces to give 
thanks for agricultural abundance and to share the season's 
bounty with the community.



Comparing the Five Provinces: Culinary Identity at a Glance

Each province of Region II brings a distinct culinary voice shaped by its geography, ethnolinguistic heritage, and available resources — together forming a rich and diverse 
regional food culture.



The Importance of Cagayan Valley Cuisine
The cuisine of Region II is far more than a collection of recipes — it is a living expression of Northern Luzon's identity, history, and values.

Represents Northern Luzon Heritage
The dishes, ingredients, and cooking methods of Region II carry the stories of the Ibanag, Ivatan, Gaddang, and other peoples who have shaped this land 
for centuries.

Reflects Agricultural Abundance
As one of the Philippines' top rice and corn producers, the region's cuisine is a direct celebration of its fertile plains, river systems, and hardworking 
farming communities.

Preserves Indigenous Traditions
Techniques like fermentation, drying, and salting — and dishes like Lunis and Uved Balls — keep ancient food knowledge alive and relevant in modern 
kitchens.

Supports Local Farmers and Fisheries
Regional cuisine creates demand for locally grown and caught ingredients, sustaining the livelihoods of the farmers and fisherfolk who form the backbone 
of the regional economy.

Contributes to Philippine Culinary Identity
Dishes like Pancit Batil Patung have earned national recognition, placing Cagayan Valley firmly on the map of Philippine gastronomy and cultural heritage.



Key Takeaways: Cagayan Valley Cuisine

🗺 Geography Shapes Flavor
The Cagayan River, mountain ranges, and coastal islands of 
Batanes directly determine what is grown, caught, and cooked in 
each province.

🌾 Agriculture Is Central
Rice, corn, carabao, and freshwater fish are the pillars of regional 
cuisine — all products of the region's identity as an agro-
industrial hub.

🍜 Noodles Define the Region
Pancit Batil Patung and Pancit Cabagan are the most iconic 
dishes of Region II, beloved nationally and deeply rooted in 
Ibanag culinary tradition.

🏝 Batanes Stands Apart
Ivatan cuisine — with Lunis, Dibang, and Uved Balls — is unlike 
any other in the Philippines, shaped by island isolation and 
preservation mastery.

"The cuisine of Cagayan Valley is a testament to the resilience, creativity, and deep agricultural roots of the people of Northern Luzon — a 
heritage worth preserving and celebrating."


