Region IV-A: CALABARZON

One of the Philippines' most economically progressive and culturally
rich regions — where geography, history, and tradition shape a vibrant
culinary identity.

Professor Jovie D. Bondoc




Learning Outcomes

By the end of this lesson, students will be able to:

01 02

Identify Explain

Geographical features, provinces, and regional center of How geography influences regional cuisine and food
CALABARZON traditions

03 04

Describe Recognize

Culture, traditions, agricultural and fishery products Specialty dishes from each province and their culinary

significance



What is CALABARZON?
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Located in Southern Luzon, CALABARZON is
named after its five provinces:

Known for fertile lands, coastal resources, and a
strong agricultural industry.
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Geography & Its Influence on
Cuisine

Taal Volcano

Enriches surrounding soil for farming and supports unique freshwater fishing.
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Laguna de Bay

Largest lake in the Philippines — a major source of tilapia and bangus.
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Mount Banahaw

Supports agriculture and biodiversity in surrounding communities.



Agricultural & Fishery Products
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FISHERY

These products are the backbone of regional cuisine, shaping
ingredients, flavors, and cooking traditions across all five provinces.

© Coconut is the most versatile ingredient — used in cooking,
beverages, and desserts throughout CALABARZON.



Culture & Traditions

¥ Fiesta Celebrations < Religious Practices
Food is central to town Faith-based traditions
fiestas — a showcase of local influence food customs,
specialty dishes and fasting, and festive cooking.

community pride.

% Family-Centered Dining

Meals are communal events that reinforce hospitality and Tagalog
cultural values. .f l



Traditional Cooking Methods

Coconut
Cooking

Slow Simmering

Drying &
Preserving

These time-honored techniques reflect the region's geography, available ingredients, and Spanish colonial heritage — passed down through
generations.



Iconic CALABARZON Dishes

Bulalo

Slow-simmered beef bone
marrow soup — a Batangas
classic.

Lomi

Thick egg noodle soup

originating from Batangas.

Lucban Longganisa

Garlicky Quezon sausage —
a proud Lucban specialty.

Buko Pie

Laguna's famous young
coconut pie — a beloved
pasalubong.



More Provincial Specialties

Pancit Habhab Kesong Puti Kapeng Barako

Quezon's street noodle dish eaten directly Soft white cheese from Laguna, made from Bold Batangas coffee — a strong, aromatic
from banana leaf. carabao's milk. regional icon.




Why CALABARZON Cuisine
Matters

%

%

Preserves Heritage

Keeps Filipino culinary traditions alive across generations.

Promotes Tourism

Iconic dishes attract visitors and boost local economies.

Supports Agriculture

Celebrates and sustains local farmers and fisherfolk.

Strengthens Identity

Food is a living expression of Tagalog culture and pride.




