Region V: The Bicol Region

S

RN 2 : Explore the bold, spicy, and coconut-rich culinary identity of Bicolandia

\ { — shaped by geography, culture, and tradition.

Professor Jovie D. Bondoc




Learning Outcomes

01 02

Identify Explain

Geographical characteristics and provinces of Region V How geography and culture shape Bicolano cuisine
03 04

Discuss Appreciate

Agricultural products, marine resources, and cooking Specialty dishes and the culinary heritage of Bicol

methods



Geography of Region V

Located in southeastern Luzon, Bicol features fertile plains, active
volcanoes, coastal areas, and island provinces — all shaping its rich
culinary landscape.
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Provinces of the Bicol Region
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ALBAY: Bicol
Express, pili nut
delicacies, and

CAMARINES
NORTE: Smallest
edible fish, sweet

CAMARINES SUR:
Spicy Laing, dried
seafood, various

Regional Center

chiliice cream. pineapples. chili dishes.
Legazpi City, Albay serves as the regional hub of Bicolandia.
Each province contributes unique specialty dishes and culinary traditions
STt A that enrich the overall food culture of the region.
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CATANDUANES: MASBATE: SORSOGON:
Fresh lobsters, Beef tapa, fresh ‘Kinunot’ (flaked
Pancit Bato, and carabao milk, smoked fish, whale

local crab recipes. | and local cheese.

shark sightings.




Key Ingredients of Bicol Cuisine
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Coconut Milk Chili Peppers

The cornerstone of nearly every Bicolano dish —rich, Defines the bold, fiery character of Bicol's signature flavors.
creamy, and essential.

XD ©

Seafood Pili Nuts

Abundant coastal access provides fresh fish and marine A prized indigenous crop unique to the Bicol Region.
products.



Culture & Traditions

Bicolanos are known for their hospitality, resilience, and religious

devotion. Food is central to fiestas, harvest festivals, and family
gatherings — communal cooking reflects the region's deep sense of

unity.




Agricultural & Marine Products

@ Coconut \ " Rice & Root Crops
Foundation of Bicolano cooking Staple agricultural produce
%« Seafood ¢ Abaca

Fresh catch from coastal waters Key crop of the region's economy



Signature Bicolano Dishes
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Bicol Express Laing Pinangat Kinunot

Spicy pork stewed in Dried taro leaves slow- Fish or meat wrapped in taro  Shredded shark or stingray
coconut milk and chili cooked in coconut milk leaves with coconut in spiced coconut milk



Traditional Cooking Methods

Slow Simmering

These time-honored techniques unlock the deep, layered flavors that define authentic Bicolano cuisine.



Preserving Bicolano
Culinary Heritage

Regional Identity

Bicolano cuisine reflects indigenous traditions and Filipino diversity.

Culinary Tourism

Specialty dishes attract visitors and promote the region's culture.

Living Tradition

Food practices passed through generations keep Bicolano heritage
alive.




