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Introduction to Region XIi

Region XlI, officially known as SOCCSKSARGEN, derives its name from its
component areas: South Cotabato, Cotabato Province, Sultan Kudarat,
Sarangani, and General Santos City. Located in south-central Mindanao, the
region is recognized as one of the country's leading producers of
agricultural products, livestock, fisheries, and export commodities.
SOCCSKSARGEN is a culturally diverse region inhabited by various
ethnolinguistic groups, including the Maguindanaon, T'boli, Blaan, Manobo,
Tagakaolo, Kalagan, llonggo, Cebuano, and Muslim communities. This rich
diversity is deeply reflected in the region's culinary traditions, which
combine indigenous cooking methods, halal cuisine, and the influences of
modern agriculture.

The region's cuisine is a living tapestry of cultural exchange — where
highland indigenous flavors meet coastal seafood preparations and the rich
spice traditions of Muslim communities. No other region in the Philippines
demonstrates quite the same degree of culinary pluralism rooted in both
land and sea.

Region Xll is Famous For

Fresh and processed tuna dishes

Pastil — rice wrapped in banana leaves
Tiyula Iltum — the iconic black beef soup
Sinina — coconut milk chicken

Linarang — spiced fish stew

Native delicacies and rice cakes
Authentic halal cuisine

Tropical fruit products




Lesson Guide

Learning Outcomes

At the end of this lesson, students should be able to demonstrate a well-rounded understanding of Region XllI's geography, culture,
agriculture, and cuisine. The following outcomes guide your learning journey through SOCCSKSARGEN.

Geography

Identify the geographical characteristics of SOCCSKSARGEN,
name its provinces, and explain how geography influences
regional cuisine.

Agriculture

Identify the major agricultural and fishery products of
SOCCSKSARGEN and understand why the region is a national
production leader.

Culture

Describe the cultural traditions of the region's major ethnic
groups and appreciate the blend of indigenous, Muslim, and
Christian settler communities.

Cuisine

Discuss traditional methods of food preparation, recognize
specialty dishes from each province, and appreciate
SOCCSKSARGEN's role in Philippine culinary heritage.



Geography of SOCCSKSARGEN
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How Geography Shapes the Cuisine

The physical landscape of SOCCSKSARGEN is not merely a backdrop — it is the very foundation of its food culture. From the deep waters of
Sarangani Bay to the volcanic highlands around Mount Matutum, the region's geography directly determines what ingredients are available and how

they are prepared.
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Extensive Fishing Grounds

Access to both the Moro Gulf and the Celebes Sea makes
SOCCSKSARGEN — particularly General Santos City — the tuna capital of
the Philippines. Abundant marine resources drive a cuisine rich in fresh
fish, shellfish, and seafood preparations.
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Highland Farming Communities

Indigenous peoples living in highland areas like the T'boli and Blaan
cultivate native root crops, gather wild herbs, and raise native chickens —
contributing unique flavors and preparations rarely found elsewhere in
the Philippines.

Fertile Agricultural Lands

Volcanic soils and river-fed plains produce rice, corn, pineapple, banana,
cacao, and coconut in abundance. These ingredients form the backbone
of both everyday meals and festive dishes across all five provinces.
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Tropical Fruit Abundance

The warm, humid climate supports year-round cultivation of tropical fruits
including pineapple, banana, durian, and mangosteen — many of which
appear in both savory dishes and traditional sweet delicacies.



Provinces and Regional Center

SOCCSKSARGEN is composed of four provinces, one independent component city, and is anchored by its regional center. Each administrative unit has
its own distinct culinary character shaped by local geography, culture, and agricultural output.

Province / City Capital Culinary Identity

Cotabato Province Kidapawan City Strong Maguindanaon and Muslim culinary traditions
South Cotabato Koronadal City (Regional Center) Indigenous cuisine and highland agricultural products
Sultan Kudarat Isulan Muslim and indigenous fusion dishes

Sarangani Alabel Coastal seafood and coconut-based cuisine

General Santos City Independent Component City Tuna Capital of the Philippines

@ The regional center of SOCCSKSARGEN is Koronadal City, located in South Cotabato. It serves as the seat of regional government and a hub
for commerce, education, and cultural activity.



Culture and Traditions

SOCCSKSARGEN is one of the most culturally diverse regions in the Philippines. The blending of indigenous peoples, Muslim communities, and Christian
settlers has produced a uniquely rich cultural and culinary identity that is celebrated through festivals, rituals, and everyday food practices.

Indigenous Peoples

T'boli — weavers of the renowned T'nalak
cloth; highland cuisine based on native crops
and river fish

Blaan — known for beadwork and traditional
rituals tied to food harvests

Manobo — forest-dwelling communities with
rich foraging traditions

Tagakaolo — coastal and highland group with
distinctive culinary practices

Muslim Communities

Maguindanaon — one of the largest Muslim
ethnolinguistic groups; custodians of halal
cuisine traditions including Tiyula Itum and
Pastil

Iranun — known for seafaring traditions and
spiced meat dishes

Christian Settlers

llonggo — brought Visayan cooking methods
and flavor profiles

Cebuano — influence seen in grilled and fried
preparations

llocano — known for preserved and
fermented food traditions

Cultural Values in Food

Hospitality

Guests are always welcomed with
generous, abundant food — a deeply
held value across all communities in the
region.

Tradition

Recipes are preserved and passed down
across generations, ensuring cultural
continuity through cuisine.

Community

Food is at the center of festivals,
weddings, and harvest celebrations,
reinforcing social bonds.



Major Festivals of SOCCSKSARGEN

Festivals in SOCCSKSARGEN are not just cultural spectacles — they are celebrations of identity, heritage, and the bounty of the land and sea. Food
plays a central role in each festival, with traditional dishes prepared and shared as expressions of community pride.

T'nalak Festival

Held every July in Koronadal City, the T'nalak
Festival celebrates the rich culture of South
Cotabato's indigenous communities, particularly
the T'boli people. Named after the sacred
woven cloth of the T'boli, the festival features
street dancing, ethnic exhibits, and traditional
food fairs showcasing highland native dishes,
foraged ingredients, and time-honored cooking
techniques passed down through generations.

Kalimudan Festival

Celebrated in Sultan Kudarat, Kalimudan means
"gathering" in the local dialect — a fitting name
for a festival that brings together the diverse
ethnic and cultural groups of the province. The
festival highlights the cultural diversity of Sultan
Kudarat through performances, craft exhibits,
and communal feasting featuring halal dishes,
Muslim-inspired rice specialties, and indigenous
preparations unique to the province.

Hinugyaw Festival

Hinugyaw, meaning "jubilation," celebrates
Koronadal City's founding anniversary. As the
regional center of SOCCSKSARGEN, Koronadal
marks this occasion with grand parades, cultural
performances, and food events that proudly
present the culinary diversity of the entire
region — from indigenous dishes to llonggo-
influenced favorites and Muslim halal
specialties.



Agricultural and Fishery Products

SOCCSKSARGEN is among the Philippines' most productive regions, earning its reputation as a national breadbasket and fishery powerhouse. Its fertile plains,
volcanic soils, highland farms, and access to rich fishing grounds make it an unrivaled source of food commodities that supply both domestic markets and

international export channels.
Major Crops and Fruits

Staple Crops

Rice, corn, and coconut form
the foundation of the regional
diet and economy. Sugarcane is
also widely cultivated for
processing.

Tropical Fruits

Export Crops

Coffee, cacao, and pineapple
are among the region's most
important export commodities,
with cacao gaining increasing
global recognition.

Banana, durian, mangosteen, and pineapple thrive in the warm climate

and are consumed fresh, processed into products, or used in cooking.

Livestock and Fisheries

Livestock

Cattle, goats, swine, and poultry
are widely raised throughout the
region. Native chicken is
especially prized in traditional
indigenous and halal cooking.

Other Seafood

Tuna

General Santos City is the
undisputed "Tuna Capital of the
Philippines," handling millions of
metric tons of yellowfin and
other tuna species annually for
domestic and export markets.

Mackerel, sardines, shrimp, squid, crabs, and shellfish are harvested
from Sarangani Bay and surrounding waters, enriching the coastal

cuisine of the region.



Traditional Methods of Food Preparation

The culinary techniques of SOCCSKSARGEN reflect centuries of cultural practice, environmental adaptation, and communal knowledge. These

methods are used across all communities — from the highland T'boli to the coastal fishing villages of Sarangani — and continue to be practiced in

homes, markets, and celebrations today.
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Grilling (Sugba)

The most iconic cooking method in the region. Tuna belly, whole fish,
native chicken, and beef are grilled over live charcoal, imparting deep
smoky flavors. Sugba is central to food culture in General Santos and
Sarangani.
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Stewing

Slow stewing is the cornerstone of iconic dishes like Tiyula Iltum and
Sinina. Meats are simmered for hours with spices, coconut milk, and
charred aromatics to build deep, complex flavors characteristic of
Maguindanaon cuisine.
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Smoking and Drying

Fish and meat are preserved through traditional smoking and sun-
drying techniques. These methods extend shelf life without
refrigeration and produce intensely flavored ingredients used across
many recipes.
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Banana Leaf Wrapping

Banana leaves are used to wrap and steam rice and fillings for Pastil
and native delicacies. The leaf imparts a subtle, grassy aroma and
keeps food moist during cooking and storage — a technique rooted in
indigenous and Muslim food traditions.



COTABATO PROVINCE

Specialty Dishes: Cotabato Province

Cotabato Province carries the strongest Maguindanaon and Muslim culinary influences in the region. Its cuisine is characterized by the use of indigenous spices,
coconut milk, burnt aromatics, and halal cooking methods. The dishes here are among the most historically significant in all of SOCCSKSARGEN, tracing roots to
centuries-old Islamic and indigenous traditions.

Pastil

One of the most beloved
everyday dishes of Cotabato
Province, Pastil consists of
steamed rice topped with
shredded and well-seasoned
chicken, beef, or fish, then
wrapped tightly in banana
leaves. It is compact,
portable, and affordable — a
staple lunch for workers,
students, and travelers. The
banana leaf wrapping
imparts a gentle, earthy
aroma that enhances the
flavor of the rice. Pastil is a
proud symbol of
Maguindanaon food culture.

Tiyula ltum

Translated literally as "black
soup," Tiyula ltum is one of
the most distinctive dishes in
Philippine cuisine. This rich
beef soup derives its striking
dark color and deep, smoky
flavor from charred or burnt
coconut — a technique
unique to Maguindanaon
cooking. The coconut is
roasted until nearly black
before being pounded and
combined with beef, ginger,
turmeric, and other aromatic
spices. Tiyula ltum is
traditionally served at
weddings, feasts, and
important community
gatherings.

Sinina

Sinina is a fragrant and
comforting dish of chicken
cooked in rich coconut milk
with a blend of native spices
including ginger,
lemongrass, and turmeric.
The coconut milk gives the
dish a creamy, subtly sweet
base that balances the warm
heat of the spices. Sinina
represents the
Maguindanaon tradition of
coconut-based stews and is
closely related to other
coconut milk dishes found
across Muslim Mindanao.

Dodol

Dodol is a traditional sticky
rice dessert made from
glutinous rice, coconut milk,
and palm sugar, cooked low
and slow until it forms a
dense, chewy confection. It
is a beloved treat during
festivals and celebrations
and reflects the shared
culinary heritage between
Muslim communities in
Mindanao and their
Southeast Asian neighbors,
as similar versions are found
in Malaysia and Indonesia.



SOUTH COTABATO

Specialty Dishes: South Cotabato

South Cotabato is celebrated for its indigenous cuisine rooted in the traditions of the T'boli and Blaan peoples, as well as its extraordinary agricultural abundance. The
province's cuisine is closely tied to the natural landscape — particularly Lake Sebu, whose clear highland waters produce some of the finest tilapia in the country — and

to the vibrant cultural identity expressed through the T'nalak weaving tradition.

Lake Sebu Tilapia

Fresh tilapia from the highland waters of Lake Sebu is one of South Cotabato's
most prized culinary offerings. The clean, cool lake waters produce tilapia with
a clean, mild flavor superior to pond-raised varieties. It is prepared in multiple
ways — grilled over charcoal, deep-fried to a golden crisp, simmered in light
soups, or cooked in sour broths. Tilapia from Lake Sebu is a source of
provincial pride and a major draw for culinary tourism.

Native Chicken Dishes

Free-range native chickens raised in the highlands of South Cotabato are
prized for their firm, flavorful meat. They are prepared using traditional
methods — roasted whole over open fire, stewed slowly with native herbs and
spices, or cooked in sour broths using local souring agents. The use of native
herbs unique to the highland ecosystem gives these dishes a distinctive
character not found in lowland preparations.

T'nalak-Inspired Culinary Presentations

During the T'nalak Festival and other cultural celebrations, food is presented
and served in ways that reflect the aesthetic and spiritual values of the T'boli.
Dishes are arranged using natural materials such as banana leaves, bamboo,
and clay pots, and traditional recipes featuring wild herbs, native root crops,
and forest-gathered ingredients are prominently featured. These presentations
celebrate the deep connection between food and indigenous identity.

Fresh Fruit Delicacies

South Cotabato's agricultural richness yields an abundance of tropical fruits,
particularly pineapple and banana, which are transformed into a variety of
traditional delicacies. These include sweetened preserves, dried fruit snacks,
banana chips, pineapple jams, and desserts served during celebrations. The
province's pineapple industry is nationally significant, and its fruit products are
exported throughout the Philippines and abroad.



SULTAN KUDARAT

Specialty Dishes: Sultan Kudarat

Sultan Kudarat's cuisine is a rich blend of Muslim and indigenous culinary traditions, named after the 17th-century Sultanate leader who unified the
Maguindanaon people. The province's food culture reflects a confident use of spices, coconut, and halal ingredients, producing dishes that are bold, aromatic,

and deeply satisfying.

Beef Kulma

Kulma is Sultan Kudarat's answer to curry — a rich, deeply spiced beef dish
cooked in a thick coconut milk-based sauce infused with a complex blend of
aromatics including turmeric, ginger, garlic, lemongrass, and native spices.
Unlike South Asian curries, Kulma carries a distinctly Maguindanaon
character, with flavors that are warming and savory rather than intensely
fiery. Itis a centerpiece dish at Muslim celebrations and family gatherings,
typically served with steamed rice or flat bread.

Piyangyang (Piyanggang)

Piyanggang is a showpiece of Muslim Mindanao cuisine — a chicken dish
cooked with the same charred coconut technique used in Tiyula Itum. The
chicken is marinated and then cooked with burnt coconut paste, lemongrass,
turmeric, and other native spices, producing a dish with a dramatic dark
color and a hauntingly deep, smoky-savory flavor. It is considered one of the
most sophisticated dishes in the SOCCSKSARGEN culinary repertoire and is
closely associated with festive occasions.

Pastil

As in Cotabato Province, Pastil remains one of the most popular everyday
meals in Sultan Kudarat. Local variations may use different fillings — dried
fish flakes, spiced ground beef, or shredded tuna — reflecting the province's
own agricultural and fishery resources. The dish's portability and
affordability make it a daily staple sold in markets, roadside stalls, and school
canteens throughout the province.

Native Rice Cakes

Sultan Kudarat's Muslim and indigenous communities prepare a variety of
traditional rice cakes for religious celebrations, weddings, and community
gatherings. These include puto-like steamed cakes made from glutinous
rice, coconut-sweetened biko, and ceremonial pastries flavored with pandan
and palm sugar. Each rice cake carries cultural significance — their
preparation and sharing is an act of communal hospitality and religious
observance.



SARANGANI PROVINCE

Specialty Dishes: Sarangani

Sarangani is the southernmost province of SOCCSKSARGEN, fronting the Celebes Sea and blessed with some of the richest fishing grounds in the country. Its
cuisine is defined by the abundance and freshness of its seafood, the generous use of coconut in both savory and sweet preparations, and cooking traditions

shared by its diverse coastal communities.

Grilled Tuna Belly

Perhaps the most iconic dish of Sarangani's coastal
communities, grilled tuna belly (tiyan ng tuna) is
prepared simply but brilliantly — the fatty, rich belly
portion of a freshly caught yellowfin tuna is
marinated in a blend of soy sauce, calamansi,
garlic, and native spices, then grilled over live
charcoal until the exterior is lightly charred and the
inside remains moist and buttery. The result is a
dish of extraordinary flavor that showcases the
premium quality of Sarangani Bay's tuna harvest.

Kinilaw

Kinilaw is the Filipino equivalent of ceviche —
fresh, raw fish or seafood "cooked" purely by the
acidity of native vinegar (sukang tuba) or calamansi
juice. In Sarangani, kinilaw is made with the day's
freshest catch from Sarangani Bay, including
mackerel, sardines, and shellfish. Thin slices of fish
are marinated with vinegar, ginger, onions, chilies,
and coconut cream, producing a dish that is bright,
tangy, and refreshing. Kinilaw is both a everyday
snack and a ceremonial appetizer.

Coconut-Based Seafood Dishes

Coconut milk is the defining ingredient in
Sarangani's most beloved seafood preparations.
Fresh fish, shrimp, crab, and shellfish are
simmered in rich, creamy coconut milk with ginger,
turmeric, lemongrass, and native vegetables to
create dishes that are deeply comforting and
aromatic. These coconut-based stews are
particularly popular in fishing villages and are
prepared fresh daily using the morning's catch —a
tradition that connects food directly to the rhythm
of the sea.



GENERAL SANTOS CITY

Specialty Dishes: General Santos City

General Santos City is not merely a component of SOCCSKSARGEN — it is the culinary and fishery capital of the entire region, and arguably one of the most
important food cities in the Philippines. As the undisputed Tuna Capital of the Philippines, GenSan handles millions of metric tons of yellowfin tuna annually. Its
cuisine centers on the tuna in virtually every form imaginable, from raw sashimi to boldly flavored sisig.

Tuna Sashimi

Premium-grade yellowfin tuna served raw in thin, glistening slices —a
testament to the extraordinary freshness of GenSan's daily catch. Served
with soy sauce, wasabi, and ginger, tuna sashimi here rivals the finest
served in Japan.

Tuna Belly Barbecue

The most famous street food of General Santos City. Thick slices of fatty
tuna belly are marinated in a savory-sweet sauce and grilled over
charcoal until caramelized and smoky. It is served with rice and a dipping
sauce and is beloved by locals and visitors alike.

Tuna Kinilaw

A beloved local preparation of the Filipino kinilaw tradition, using freshly
caught tuna "cooked" in native vinegar, calamansi, ginger, onion, and
chili. The result is a bright, tangy, and intensely fresh dish — the definitive
way to experience GenSan tuna.

Tuna Sisig

A modern, innovative specialty that reimagines the classic Kapampangan
pork sisig using minced tuna. Served on a sizzling cast-iron plate with
onions, chili, calamansi, and mayonnaise, Tuna Sisig is one of the most
creative culinary contributions of GenSan to Philippine cuisine.



Famous Culinary Ingredients of SOCCSKSARGEN

The distinctive flavors of SOCCSKSARGEN cuisine arise from a core palette of locally grown, harvested, and processed ingredients. Each ingredient tells a story about
the region's geography, agricultural heritage, and cultural identity. Understanding these ingredients is key to understanding the cuisine itself.

Ingredient Description and Culinary Role Notable Dishes

Tuna The signature ingredient of the region. Yellowfin tuna from Sarangani Sashimi, Kinilaw, Belly BBQ, Sisig
Bay and the Celebes Sea is the freshest and most prized in the
Philippines.

Coconut Used in both savory stews and sweet desserts. Coconut milk, burnt Tiyula Itum, Sinina, Kulma, Dodol
coconut, and coconut cream each play distinct roles across dozens of
dishes.

Rice The absolute staple food of the region, present at every meal. Pastil, Rice Cakes, Biko

Glutinous rice is also used extensively in traditional sweets and
ceremonial food.

Cacao An emerging export crop with deep cultural roots. Used in traditional Tablea, Champorado, Chocolate products
tablea (chocolate tablets) and increasingly in modern artisanal
products.

Pineapple A major agricultural product of South Cotabato. Used fresh, juiced, Fruit delicacies, Preserves, Marinades

dried, and in savory preparations, especially as a meat tenderizer and
souring agent.

Native Herbs & Spices Turmeric, lemongrass, ginger, native chili, and other endemic herbs are Tiyula Itum, Piyanggang, Sinina, Kulma
the aromatic backbone of Maguindanaon and indigenous cuisines.



Dining Etiquette and Food Practices

Food in SOCCSKSARGEN is far more than sustenance — it is a social institution, a vehicle for cultural expression, and a language of hospitality. Understanding how food
is shared and consumed in the region reveals the deep values that bind its diverse communities together.

Traditional Dining Practices Core Culinary Values

— Family-Style Sharing

Meals in SOCCSKSARGEN are almost always shared. Multiple dishes are
placed at the center of the table, and everyone eats together — a practice
that reinforces the communal bonds central to all ethnic groups in the
region.

Rice as the Foundation

Rice accompanies virtually every meal, from the simplest Pastil breakfast to
the most elaborate wedding feast. It is the cultural and nutritional anchor of
the regional diet.

Halal Practices

In Muslim communities throughout the region, halal dietary laws are strictly
observed. Meat must be slaughtered according to Islamic rites, and pork
and alcohol are prohibited. This profoundly shapes the ingredients,
preparation methods, and restaurant culture of large parts of the region.

Food as Social Glue

The act of sharing food strengthens community relationships. Offering
food to guests — even unexpected ones — is a fundamental expression of
hospitality across all communities, from T'boli highland villages to Muslim
households in Cotabato.

Hospitality

Guests are never turned away
without food. Generous portions
and abundant offerings are a sign
of respect and warmth.

Cultural Preservation

Traditional recipes are consciously
maintained and taught to younger
generations as a form of living
cultural heritage.

Respect for Elders

Elders are always served first, and
their food preferences and
traditional recipes are honored and
preserved.

Community Cooperation

Cooking for large gatherings —
festivals, harvests, weddings —is a
communal effort that brings
neighbors and families together.



The Importance of SOCCSKSARGEN Cuisine

SOCCSKSARGEN cuisine occupies a uniquely important place in the broader tapestry of Philippine gastronomy. It is not merely a regional food tradition
— it is a living cultural archive, an economic engine, and a powerful demonstration of how diversity can enrich rather than divide. Understanding its

importance helps us appreciate both the region and the nation more fully.

@ Preserving Indigenous and Muslim Culinary :| ie
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The dishes of SOCCSKSARGEN — from Tiyula ltum to Pastil to
Piyanggang — are not merely recipes. They are cultural
documents that encode the history, values, and identities of the
Maguindanaon, T'boli, Blaan, and other communities. By
preserving these dishes, the region safeguards intangible cultural
heritage that is irreplaceable. Many of these preparations have no
equivalents anywhere else in the country.
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Food tourism is one of SOCCSKSARGEN's fastest-growing
sectors. Visitors travel specifically to General Santos City for fresh
tuna, to Lake Sebu for tilapia, and to Cotabato for the authentic
Muslim food culture. This culinary tourism generates income,
creates jobs, and raises the profile of the region on the national
and international stage.

Supporting Agriculture and Fisheries

The demand for authentic regional cuisine directly supports the
livelihoods of farmers, fisherfolk, and food producers across all
five provinces. When consumers seek out SOCCSKSARGEN's
tuna, cacao, pineapple, and native chicken, they are investing in
the region's agricultural economy and the communities that
sustain it.

Contributing to Philippine Culinary Diversity

Philippine cuisine is enriched by the contributions of every region,
and SOCCSKSARGEN's offering is exceptionally distinctive. Its
halal traditions, indigenous preparations, and seafood-centered
culture add dimensions to the national culinary conversation that
no other region can replicate. The region demonstrates that great
Filipino food extends far beyond Manila and the Visayas.



Summary: A Culinary Map of SOCCSKSARGEN

Each province of SOCCSKSARGEN contributes a unique chapter to the region's culinary story. Here is a consolidated overview of the specialty dishes, dominant ingredients,
and culinary character of each component area.
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Together, these five areas form a cohesive but gloriously diverse culinary region — one where the mountains, valleys, rivers, and seas each contribute their own flavors to a
remarkable shared table.



Key Takeaways

Geography Drives Cuisine

SOCCSKSARGEN's fertile plains, highland communities, and
rich coastal waters directly shape what ingredients are
available and how food is prepared. Understanding the land is
understanding the food.

Tuna is the Region's Culinary Crown Jewel

General Santos City's status as the Tuna Capital of the
Philippines is central to SOCCSKSARGEN's identity. Fresh
tuna, prepared in dozens of ways, is the dish most closely
associated with the region worldwide.

Cultural Diversity Creates Culinary Richness

The convergence of Maguindanaon, T'boli, Blaan, llonggo,
Cebuano, and other communities in one region produces a
culinary tradition of extraordinary depth and variety — halal
dishes, indigenous preparations, and settler-influenced flavors
all coexist and enrich one another.

Food Is a Living Cultural Heritage

From Tiyula Itum to Pastil to Lake Sebu Tilapia, the dishes of
SOCCSKSARGEN are cultural artifacts — expressions of
identity, hospitality, and tradition that must be appreciated,
studied, and preserved for future generations.

SOCCSKSARGEN showcases how cultural diversity and natural abundance can combine to create a vibrant, distinctive, and deeply

meaningful food culture —a proud contribution to the rich mosaic of Philippine cuisine.



