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Overview

Introduction to the Davao Region
Region XI, officially known as the Davao Region, is located in the 
southeastern portion of Mindanao. It is one of the Philippines' most 
productive agricultural regions and is recognized as the country's center for 
high-value crops such as bananas, cacao, coconut, and durian. The region 
is composed of five provinces — Davao de Oro, Davao del Norte, Davao del 
Sur, Davao Occidental, and Davao Oriental — with Davao City serving as 
the regional center.
The cuisine of the Davao Region reflects the rich cultural influences of 
indigenous groups, Muslim communities, migrant settlers from Luzon and 
the Visayas, and international trade connections. Its culinary identity is 
characterized by fresh seafood, tropical fruits, grilled dishes, indigenous 
cooking traditions, and innovative uses of cacao and durian.

The Region is Famous For

• Durian-based delicacies and Durian Candy
• Sinuglaw — the iconic grilled-and-cured combo
• Kinilaw — fresh vinegar-cured seafood
• Grilled Tuna Belly and Panga ng Tuna
• Cacao-based chocolates and products
• Indigenous tribal cuisine and traditions



Learning Outcomes

What You Will Learn
At the end of this lesson, students should be able to demonstrate the following competencies in understanding the cuisine and culture of the 
Davao Region:

1

Geography
Identify the geographical characteristics 
of the Davao Region and name its 
provinces and regional center.

2

Cultural Influence
Explain how geography shapes regional 
cuisine and describe the culture and 
traditions of the region's diverse 
peoples.

3

Agricultural Products
Identify major agricultural and fishery 
products that define the Davao Region's 
culinary identity.

4

Food Preparation
Discuss traditional food preparation methods and recognize 
specialty dishes from each province.

5

Culinary Heritage
Appreciate the culinary heritage and cultural diversity of the 
Davao Region as part of Philippine gastronomy.



Geography of the Davao Region

Location and Boundaries

The Davao Region occupies the southeastern part of Mindanao, 
facing the Davao Gulf and the Philippine Sea. Its strategic coastal 
and inland position gives it access to both rich marine ecosystems 
and fertile agricultural land.

• North: Caraga Region
• West: SOCCSKSARGEN
• East: Philippine Sea
• South: Celebes Sea

Major Geographic Features

• Fertile valleys and river systems
• Mountain ranges and highland ecosystems
• Coastal plains and shorelines
• Marine ecosystems along the gulf

Important Landmarks

• Mount Apo — the highest peak in the Philippines at 2,954 
meters

• Samal Island — a premier eco-tourism destination
• Aliwagwag Falls — one of the tallest waterfalls in the country
• Mount Hamiguitan Range Wildlife Sanctuary — a UNESCO 

World Heritage Site

Climate Advantage

The region enjoys a tropical climate with relatively even rainfall
throughout the year, warm temperatures, and typhoon-free 
conditions in many areas. These favorable conditions are a key 
reason why the Davao Region supports continuous agricultural 
production and sustains year-round food supply chains.



Region XI - Davao Region



Geography & Cuisine

How Geography Shapes Davao's Cuisine
The physical landscape of the Davao Region is inseparable from the food traditions that have developed here. From mountain forests to ocean 
coastlines, every terrain contributes distinct ingredients and techniques to the local table.

Rich Agricultural Lands

Fertile valleys and volcanic soils produce world-class fruits including 
durian, banana, pomelo, mangosteen, and rambutan — all of which appear 
prominently in local cuisine, both as ingredients and as featured 
delicacies.

Abundant Fisheries

The Davao Gulf and Philippine Sea provide the region with an exceptional 
supply of tuna, mackerel, shrimp, squid, and shellfish. Fresh catch drives 
the popularity of dishes like Kinilaw, Sinuglaw, and Grilled Tuna Belly.

Tropical Fruit & Cacao

The region's warm, humid climate is ideal for growing coconut and cacao. 
Coconut milk and oil form the base of many stews and indigenous 
recipes, while cacao is being transformed into world-class chocolate 
products.

Indigenous Food Resources

Highland forests and mountain ecosystems are home to indigenous 
communities whose traditional food knowledge — foraging, fermenting, 
and preparing native plants and animals — forms a vital part of the 
region's culinary identity.



Administrative Divisions

Provinces and Regional Center
Region XI is composed of five provinces, each with its own capital, unique local culture, and distinct culinary contributions. Together, they form 
one of the most geographically and culturally diverse regions in the Philippines.

Province Capital Culinary Highlight

Davao de Oro Nabunturan Indigenous root crops, native chicken, river fish

Davao del Norte Tagum City Grilled Tuna Belly, Banana Chips, Kinilaw

Davao del Sur Digos City Sinuglaw, Durian Candy, Panga ng Tuna

Davao Occidental Malita Grilled Seafood, Kinilaw na Tuna, Coconut Dishes

Davao Oriental Mati City Sugba na Isda, Native Chicken, Coconut Delicacies

Regional Center: Davao City is the largest city in Mindanao and one of the country's major economic and culinary hubs. Its vibrant 
food scene draws influences from across the archipelago and beyond.



Culture and Traditions of the 
Davao Region
The Davao Region is celebrated for its remarkable cultural diversity and the 
peaceful coexistence of its many communities. Indigenous peoples, Muslim 
communities, and migrant settlers from across the Philippines have woven 
together a rich social and culinary tapestry.

Indigenous Groups
• Bagobo and Matigsalug
• Mandaya and Mansaka
• Ata and Kagan

Muslim Communities
• Maranao
• Tausug
• Maguindanaon

Migrant Settlers
• Cebuano and Bisaya
• Ilocano and Tagalog
• Chinese and other communities



Values & Festivals

Traditional Values and Major Festivals
Core Cultural Values

Hospitality

Food is central to welcoming guests and visitors. Offering the best 
available dishes to guests is a deeply ingrained practice across all 
communities in the region.

Respect for Indigenous Traditions

Many communities continue to preserve traditional cooking 
methods — from open-fire roasting to fermentation — as an 
expression of cultural identity and ancestral knowledge.

Community Celebration

Food plays an indispensable role during festivals, weddings, 
harvests, and religious celebrations. Communal feasting 
strengthens social bonds and honors shared heritage.

Major Festivals

Kadayawan Festival

The most celebrated festival in the region, Kadayawan honors the region's cultural diversity 
and agricultural abundance. Street dances, flower arrangements (indak-indak), and fruit 
floats showcase the richness of Davao's harvests and the unity of its many peoples. Held 
every third week of August.

Araw ng Dabaw

Commemorates the founding of Davao City on March 16. Celebrations include cultural 
presentations, food fairs, and civic activities that highlight the city's growth and heritage as 
the regional center of the south.

Pujada Festival

Held in Davao Oriental, this festival highlights the culture, marine heritage, and indigenous 
traditions of the province. Pujada Bay — known for its pristine waters — is central to the 
celebration.



Agricultural Products of the Davao Region
The Davao Region is one of the Philippines' leading agricultural producers, blessed with fertile land, a favorable 
climate, and diverse ecosystems that support an extraordinary variety of crops and livestock.

Tropical Fruits
• Durian — the "King of Fruits"
• Banana — major export crop
• Pomelo and Mango
• Mangosteen and Rambutan

Plantation Crops
• Coconut — savory and sweet uses
• Cacao — world-class chocolate
• Coffee — highland varieties

Staple Crops
• Rice — accompanies every meal
• Corn — for food and feed

Livestock & Poultry
• Cattle and carabao
• Swine for lechon and pork dishes
• Native and commercial poultry



Fisheries

The Sea's Bounty: Fishery Products
The Davao Gulf and surrounding Philippine and Celebes Seas make the Davao 
Region one of the country's most important fishing zones. The region's fishing 
industry supplies not only local markets but also contributes significantly to 
national and international export.

Tuna
Yellowfin tuna is the region's most 
prized catch and the star ingredient 
in dishes like Grilled Tuna Belly, 
Panga ng Tuna, and Kinilaw na 
Tuna. General Santos City nearby is 
considered the "Tuna Capital of the 
Philippines."

Other Marine Products
Mackerel, shrimp, crabs, squid, and 
a wide variety of shellfish round out 
the region's seafood offerings — all 
freshly sourced and featured in 
coastal community cuisines.

The region is internationally recognized for its banana exports and its 
rapidly growing cacao and chocolate industry, which is gaining global 
acclaim.



Chapter: Food Preparation

Traditional Methods of Food Preparation
The culinary traditions of the Davao Region are defined as much by how food is prepared as by the ingredients themselves. These time-
honored techniques, passed down through generations of indigenous communities and settler families, give the region's cuisine its distinctive 
character and depth of flavor.

Sinugba — Grilling
The most iconic cooking method 
in the region. Tuna, pork, 
chicken, and fresh seafood are 
grilled directly over charcoal, 
imparting a smoky, caramelized 
flavor. The technique is simple 
but requires skill in managing 
heat and timing to achieve the 
perfect char.

Kinilaw — Curing
Fresh fish is "cooked" without 
heat using a combination of 
vinegar, calamansi or citrus juice, 
ginger, and chili. This traditional 
curing method originated from 
coastal indigenous practices and 
remains one of the most beloved 
preparations in the region.

Litson — Roasting
Whole pigs (lechon) and native 
chickens are roasted over open 
flames for festive occasions. The 
crispy skin and succulent meat 
are a staple of celebrations, 
community gatherings, and 
fiestas throughout the region.

Stewing and Simmering
Indigenous dishes and coconut-
based soups are prepared by 
slow-simmering ingredients in 
clay or metal pots. This method 
extracts deep flavors from 
ingredients like root crops, native 
vegetables, and fresh herbs —
central to tribal and provincial 
home cooking.



Food Preservation

Fermentation and Preservation Traditions
Why Preservation Matters

Before refrigeration, communities in the Davao Region developed sophisticated methods to 
preserve the abundance of seasonal harvests and fresh catches. These techniques are not 
only practical — they also create unique flavors that are central to regional cuisine and cultural 
identity.

Drying Fish (Tuyo and Daing)

Fresh fish is salted and sun-dried over 
several days. The resulting dried fish is a 
pantry staple used in everyday cooking 
and sold at local markets throughout the 
region. Different species yield different 
flavor profiles valued by local cooks.

Smoking Seafood

Wood-smoke preservation imparts a rich, 
aromatic flavor to fish and shellfish. 
Smoked seafood is served as a standalone 
dish or used as a flavoring ingredient in 
soups, stews, and rice dishes.

Preserving Tropical Fruits

Durian, bananas, and other fruits are preserved through candying, drying, and fermenting. 
These processes extend shelf life while creating sought-after delicacies like durian candy, 
banana chips, and fruit preserves that have become signature pasalubong (gift) items from 
Davao.



Specialty Dishes • Davao de Oro & Davao del Norte

Provincial Cuisines: Northern Provinces
Davao de Oro — Indigenous Traditions

Davao de Oro (formerly Compostela Valley) is known for its rich indigenous food 
traditions rooted in the practices of the Mandaya, Mansaka, and other highland 
communities. The province's inland geography means its cuisine centers on river 
fish, native root crops, and forest-gathered ingredients rather than coastal 
seafood.

Tinolang Manok Bisaya

A hearty ginger-based soup made 
with native free-range chicken 
(manok bisaya), moringa leaves, 
and green papaya. The native 
chicken gives it a richer, more 
flavorful broth than commercial 
varieties.

Native Root Crop Dishes

Gabi (taro), camote (sweet potato), 
cassava, and ube are boiled, 
roasted, or incorporated into 
savory stews — reflecting the 
subsistence farming traditions of 
upland communities.

Binaki-inspired Corn Delicacies

Corn-based snacks and kakanin (rice or grain cakes) influenced by the 
Binaki tradition — steamed corn cakes wrapped in corn husks — are 
prepared as everyday snacks and festival treats.

Davao del Norte — Banana Country & Coastal Fare

Davao del Norte is the Philippines' top banana-producing province, supplying 
Cavendish bananas to global markets. Its coastal towns along Davao Gulf are 
also prolific fishing communities, creating a cuisine that bridges plantation 
agriculture with fresh seafood.

Grilled Tuna Belly

Thick slabs of fresh tuna belly 
marinated in soy sauce, calamansi, 
and garlic, then grilled over 
charcoal. The fatty, flavorful belly 
cut is considered a prized serving, 
especially along the coastal 
barangays of Tagum and 
surrounding towns.

Banana Chips

Thinly sliced bananas fried to 
crispy perfection — a beloved 
snack and popular pasalubong 
item made possible by the 
province's prolific banana 
plantations. Available in original, 
sweet, and garlic flavors.

Kinilaw

Fresh-catch kinilaw is a staple along the coastal communities — typically 
made with tuna or mackerel, cured in native vinegar and calamansi, and 
seasoned with ginger, red onion, and fresh chili.



Davao del Sur — Culinary Capital

Sinuglaw: The Signature Dish of Davao
What is Sinuglaw?

Sinuglaw is the most iconic dish of the Davao Region — a creative combination of two classic Filipino 
cooking techniques merged into one bold, complex dish. The name itself is a portmanteau of Sinugba
(grilled) and Kinilaw (vinegar-cured), and the result is a dish that delivers smoky, savory, and sour 
notes in every bite.
The dish combines grilled pork belly — charred over charcoal until caramelized and slightly crispy —
with fresh raw tuna that has been cured in native cane vinegar, calamansi juice, ginger, and fresh 
chili. The two components are then tossed together and served immediately, creating a contrast of 
textures and temperatures that makes Sinuglaw one of the most distinctive dishes in Philippine 
regional cuisine.

Why It Matters

Sinuglaw represents the creativity of Davao's culinary culture — the willingness to blend traditions, 
flavors, and techniques into something entirely new. It is a dish that tells the story of a region shaped 
by convergence: indigenous, migrant, coastal, and highland all in one plate.

Other Davao del Sur Specialties

Panga ng Tuna

The jaw and collar of a large tuna, seasoned and grilled to 
perfection. The panga is prized for its fatty, rich meat that 
clings close to the bone — considered the most flavorful part 
of the fish.

Durian Candy

A beloved pasalubong made by cooking durian flesh with 
sugar until it sets into a chewy, intensely flavored 
confection. It makes the bold flavor of durian accessible 
even to the uninitiated.

Durian Ice Cream

Locally made ice cream infused with fresh durian pulp —
creamy, rich, and unmistakably Davao. A favorite among 
locals and tourists visiting Davao City.



Specialty Dishes • Davao Occidental & Davao Oriental

Provincial Cuisines: Coastal Provinces
Davao Occidental — Fishing Communities

Davao Occidental, the newest province in the region, is home to vibrant fishing 
communities along the Celebes Sea. The cuisine here is deeply shaped by marine 
life and Muslim culinary traditions, with an emphasis on coconut-based 
preparations and simply cooked fresh seafood.

Grilled Seafood

Whole fish, prawns, squid, and 
crabs grilled over charcoal with 
minimal seasoning — allowing the 
natural sweetness of the sea catch 
to shine through. Served with 
spiced vinegar or bagoong dipping 
sauce.

Kinilaw na Tuna

A coastal staple prepared with the 
freshest daily catch, cured in 
vinegar and coconut cream — a 
regional variation that softens the 
sharpness of the acid with the 
richness of coconut milk.

Coconut-Based Dishes

Stewed dishes using fresh coconut milk, incorporating local vegetables, 
seafood, or meat. These dishes reflect the blending of indigenous and 
Muslim culinary traditions that characterize Davao Occidental's food culture.

Davao Oriental — Marine Riches & Indigenous Heritage

Davao Oriental faces the Philippine Sea and is endowed with abundant marine 
resources. Its cuisine blends the traditions of the Mandaya people with the 
flavors of the sea — simple, fresh, and deeply rooted in the land and water of the 
province.

Sugba na Isda

Simply grilled whole fish seasoned 
with salt and citrus, cooked over a 
wood or charcoal fire. A 
cornerstone of everyday coastal 
life in Davao Oriental, valued for its 
purity of flavor and ease of 
preparation.

Native Chicken Dishes

Free-range native chickens —
raised without commercial feed —
are prepared in a variety of ways: 
tinola, adobo, or grilled. The meat 
is tougher but far more flavorful 
than commercial varieties, 
reflecting the province's 
indigenous agricultural heritage.

Coconut-Based Delicacies

Sweet kakanin and savory side dishes made with fresh coconut — including 
coconut-wrapped sticky rice and coconut cream-simmered vegetables —
are traditional offerings at community celebrations and festivals.



Key Ingredients

Famous Culinary Ingredients of the Davao Region
The following ingredients form the backbone of Davao's culinary identity — found in markets, home kitchens, and restaurants across all five provinces. 
Understanding these ingredients is key to understanding the region's food culture.

Durian — The King 
of Fruits

The undisputed 
signature of Davao, 
durian is used fresh, 
candied, frozen, and in 
ice cream, pastries, and 
drinks. Its pungent 
aroma and rich, custard-
like flesh divide opinions 
but define the region's 
food identity. Davao 
produces the finest 
durian in the Philippines.

Cacao — The 
Chocolate Heritage

Davao is now the cacao 
capital of the Philippines, 
producing high-quality 
tablea (native chocolate 
discs) and artisan 
chocolate products. 
Local cacao is 
internationally 
recognized for its 
complex flavor profile, 
and the growing craft 
chocolate industry is 
putting Davao on the 
world culinary map.

Tuna — The Sea's 
Treasure

Yellowfin tuna is the 
most important fishery 
resource in the region, 
starring in Panga ng 
Tuna, Kinilaw, Sinuglaw, 
and simple grilled 
preparations. The 
proximity to abundant 
tuna grounds makes 
fresh tuna an everyday 
ingredient — not a luxury 
— in Davao kitchens.

Coconut — The 
Tree of Life

Every part of the coconut 
is used in Davao 
cooking: the milk 
enriches stews and 
desserts, the meat is 
grated into kakanin, the 
oil is used for frying, and 
the vinegar serves as the 
essential souring agent 
for Kinilaw. Coconut is 
the unsung foundation of 
daily cooking throughout 
the region.



More Ingredients

Essential Ingredients: Vinegar, Banana & More

Vinegar — The Soul of 
Kinilaw
Native cane vinegar (tuba vinegar) 
and coconut vinegar are the 
essential acids used in kinilaw and 
other preserved dishes. Unlike 
commercial vinegar, these native 
varieties have a rounded, slightly 
sweet sourness that is perfectly 
suited to curing fresh seafood 
without overpowering it.

Banana — More Than a 
Fruit
Banana leaves serve as cooking 
wrappers, serving platters, and 
flavor enhancers. Banana blossoms 
are cooked as vegetables. The fruit 
itself appears as chips, desserts, 
and export produce. Banana is 
deeply woven into daily life and 
food culture across the entire 
region.

Pomelo — The Refreshing Giant
Davao pomelo is large, sweet, and mildly tart — served fresh after meals as a 
palate cleanser, used in salads, and enjoyed as a festive treat. Its thick rind 
can also be candied into a popular confection sold throughout the region.



Dining Culture

Dining Etiquette and Food Practices
Traditional Dining Practices

Rice at Every Meal

Rice accompanies virtually every meal in the Davao Region, as it does 
throughout the Philippines. It is the foundation of the dining table and is 
considered incomplete without a proper ulam (viand) to accompany it.

Family-Style Service

Food is always served communally — multiple dishes placed at the center 
of the table for everyone to share. This practice reinforces the region's 
values of community and togetherness, and ensures that every diner 
experiences the full range of flavors at the table.

Honoring Guests

The best and most special dishes are reserved for guests and visitors. 
Offering generous portions and the finest available food is considered a 
mark of respect and a point of pride for the host family or community.

Fresh Fruits After Meals

Given the region's extraordinary abundance of tropical fruits, fresh fruit —
especially durian, pomelo, mangosteen, and rambutan — is commonly 
served as a natural dessert after the main meal.

Core Culinary Values

Hospitality (Pagkabukas-
palad)

In Davao's many cultural 
communities, offering food is one 
of the most sincere expressions of 
welcome and goodwill. No guest 
ever leaves a Davao home without 
being fed.

Respect for Cultural 
Diversity

The peaceful coexistence of 
indigenous, Muslim, and Christian 
communities is reflected in the 
diversity of the regional table —
different traditions, flavors, and 
ingredients contributing to a richer 
whole.

Community Sharing

Food is almost always prepared 
and consumed communally. 
Large-batch cooking for 
celebrations, harvests, and 
community events reinforces the 
collective spirit that defines life in 
the Davao Region.

Preserving Indigenous 
Traditions

Across all communities, there is a 
conscious effort to keep traditional 
recipes, cooking methods, and 
food rituals alive — passing them 
from elders to younger 
generations as a living cultural 
legacy.



Significance

Why Davao Region Cuisine Matters
The cuisine of the Davao Region is far more than a collection of recipes — it is a living expression of the region's history, ecology, and cultural identity. 
Understanding and appreciating this cuisine means recognizing its broader significance to the Philippines and the world.

Preserving Living Heritage
The food traditions of the Davao Region encode centuries of indigenous 
knowledge, intercultural exchange, and ecological wisdom. By cooking 
and eating these dishes, communities actively preserve their identity and 
pass on irreplaceable cultural memory to future generations.

Supporting Agriculture and Fisheries
The regional cuisine creates direct economic value for farmers, fisherfolk, 
and agricultural workers. The demand for durian, cacao, tuna, and other 
regional products supports livelihoods across all five provinces and drives 
investment in sustainable production.

Promoting Culinary Tourism
Food tourism to Davao is growing rapidly. Visitors seek out Sinuglaw, 
Durian experiences, Panga ng Tuna, and artisan cacao products. The 
region's unique culinary identity has become a powerful draw that 
supports local hospitality businesses and communities throughout the 
area.

Showcasing World-Class Products
Davao cacao and chocolate are winning international awards and gaining 
recognition in global specialty markets. The region's tropical fruits —
especially durian and banana — are exported worldwide. This global 
profile elevates Philippine food culture and builds national pride.



Key Takeaways: The Culinary Identity of Region XI
The Davao Region stands as a remarkable example of how geography, history, and cultural diversity converge to create a cuisine that is truly distinctive. As 
students and food enthusiasts, carrying this knowledge helps preserve and celebrate a vital part of Philippine heritage.

Rich Geography
From Mount Apo to the Davao Gulf, the region's diverse terrain sustains 
extraordinary agricultural and marine abundance.

Cultural Mosaic
Indigenous tribes, Muslim communities, and migrant settlers have all 
contributed distinct flavors, techniques, and traditions to the regional table.

Signature Dishes
Sinuglaw, Kinilaw, Panga ng Tuna, Durian Candy, and Grilled Tuna Belly are 
dishes that represent Davao's bold, creative culinary spirit.

Living Traditions
Hospitality, community sharing, and respect for indigenous cooking 
practices keep the region's culinary heritage alive and thriving for 
generations to come.

The Davao Region demonstrates how cultural diversity and agricultural abundance create a vibrant, unique, and evolving culinary identity — one that 
contributes significantly to Philippine gastronomy and national pride.


