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Introduction to the Caraga Region

What is Caraga?

Region XIII, officially known as the Caraga Region, is located in the 
northeastern part of Mindanao. The name "Caraga" is believed to 
have originated from the Visayan word Kalagan, meaning "people 
of the sea" — a fitting name for a region whose identity is deeply 
tied to its rivers, coastlines, and maritime traditions.
Butuan City serves as the regional center, and is recognized as one 
of the oldest and most historically significant settlements in the 
entire Philippines, once a thriving pre-colonial trading port.

The Five Provinces

• Agusan del Norte — riverine and agricultural heartland
• Agusan del Sur — home to indigenous Manobo communities
• Dinagat Islands — island province rich in marine life
• Surigao del Norte — gateway to the Pacific and Siargao Island
• Surigao del Sur — blend of coastal and inland abundance

A Cuisine Born of Land and Sea

Caraga's culinary traditions are shaped by its abundant rivers, 
coastal waters, fertile agricultural lands, and the deep knowledge of 
indigenous communities including the Manobo, Mamanwa, 
Higaonon, and Mandaya peoples — alongside Visayan settlers and 
neighboring Mindanao cultures.



Course Objectives

Learning Outcomes
At the end of this lesson, students should be able to achieve the following learning goals. These outcomes guide the scope and depth of our study of 
Caraga's regional cuisine.

1

Identify Geography

Identify the geographical characteristics 
and administrative divisions of the Caraga 
Region, including its provinces and regional 
center.

2

Explain Cuisine Influences

Explain how geography — coastlines, 
rivers, mountains, and climate — directly 
shapes local food traditions and ingredient 
availability.

3

Describe Cultural Heritage

Describe the cultural traditions of 
indigenous and settler communities and 
how they contribute to Caraga's culinary 
identity.

4

Recognize Specialty Dishes

Recognize and describe specialty dishes from each of the five 
provinces, including traditional preparation methods and key 
ingredients.

5

Appreciate Philippine Gastronomy

Appreciate the significance of Caraga cuisine in the broader context 
of Philippine gastronomy and cultural heritage preservation.



Geography of the Caraga Region
Location and Boundaries

Caraga occupies the northeastern section of Mindanao, facing the 
Philippine Sea. It serves as an important natural gateway to the Pacific 
Ocean, and is surrounded by:

• West: Northern Mindanao
• South: Davao Region
• East: Philippine Sea
• North: Surigao Strait

Natural Attractions

• Agusan Marsh Wildlife Sanctuary — one of Southeast Asia's 
largest freshwater swamp forests

• Siargao Island — the surfing capital of the Philippines
• Tinuy-an Falls — the widest falls in the country
• Sohoton Cove — a hidden lagoon of extraordinary beauty

Major Geographic Features

Coastal Plains

Support fishing communities 
and seafood-based cuisine

Mangrove Forests

Nurseries for marine life and 
coastal ecosystems

River Basins

Agusan River provides 
freshwater fish and fertile 
farmland

Mountain Ranges

Source of forest products and 
highland ingredients

Climate

Caraga experiences a tropical rainforest climate with high annual rainfall, 
warm temperatures year-round, and no pronounced dry season. This 
abundant moisture supports lush coconut plantations, thriving rice 
paddies, freshwater fisheries, and diverse root crop cultivation — all of 
which form the backbone of the region's food culture.



Region XIII - Caraga



How Geography Shapes Caraga Cuisine
The landscapes of Caraga are not merely a backdrop — they are the very foundation of its food culture. Every terrain type contributes a 
distinct set of ingredients and culinary traditions.

Marine Coastlines
Vast stretches of coastline along 
the Philippine Sea deliver an 
abundance of tuna, mackerel, 
sardines, squid, shrimp, and 
shellfish. Coastal communities 
have built entire culinary 
traditions around the daily catch, 
from kinilaw to grilled seafood 
platters.

River Systems
The Agusan River and its 
tributaries are lifelines for 
freshwater fisheries. Tilapia, 
catfish, and mudfish are 
harvested daily and prepared in 
soups, tinola, and sautéed dishes 
that reflect the simplicity and 
freshness of riverine cuisine.

Coconut Plantations
Coconut is arguably the most 
important crop in Caraga. 
Coconut milk and cream are 
foundational to both savory 
dishes and sweet kakanin (rice 
cakes). The region's fertile 
lowlands support large-scale 
coconut cultivation that 
permeates everyday cooking.

Agricultural Lands
Fertile plains yield rice, corn, 
cassava, sweet potato, and 
banana. These staple crops 
anchor the local diet, particularly 
in inland provinces, and form the 
base ingredients for traditional 
snacks, desserts, and festive 
delicacies.



Provinces and Regional Center of Caraga
Caraga Region is administratively divided into five provinces and a regional center. Each province contributes its own distinct culinary character 
shaped by its geography and communities.

Province Capital City Culinary Character

Agusan del Norte Cabadbaran City Riverine cuisine, rice-based delicacies, freshwater fish, coconut-based sweets

Agusan del Sur Prosperidad Indigenous Manobo-influenced food, freshwater fish soups, cassava and native 
kakanin

Dinagat Islands San Jose Island seafood cuisine, grilled fish, seaweed salads, kinilaw na isda

Surigao del Norte Surigao City Marine-rich cuisine, kinilaw, grilled tuna, seafood platters, coconut desserts

Surigao del Sur Tandag City Agricultural and coastal blend, tinolang isda, native chicken dishes, cassava 
delicacies

Butuan City serves as the Regional Center of Caraga — one of the oldest settlements in the Philippines, historically significant as a pre-
colonial gold-trading port. Its central location makes it the economic, administrative, and cultural hub of the entire region.



Chapter II

Culture, Traditions, and 
Festivals of Caraga
The cultural life of Caraga is rich and diverse, shaped by centuries of indigenous 
heritage, trade, and community celebration. Food sits at the very center of this 
cultural expression.



Indigenous Communities and Cultural Heritage
Who Are the People of Caraga?

The Caraga Region is home to a vibrant mosaic of indigenous and settler 
communities. Each group has contributed to the unique culinary and cultural 
tapestry of the region:

Manobo

One of the largest indigenous 
groups in Mindanao. Their food 
traditions emphasize freshwater 
fishing, root crop cultivation, and 
forest foraging, particularly in 
Agusan del Sur.

Mamanwa

Among the oldest indigenous 
peoples in the Philippines. They 
have preserved ancient 
knowledge of forest food 
gathering, including wild tubers, 
game, and medicinal plants.

Higaonon

Highland dwellers whose 
agricultural practices and 
communal food preparation 
traditions remain deeply rooted in 
ancestral customs.

Mandaya & Surigaonon

Coastal and interior communities 
known for their seafood expertise 
and colorful festivals that 
celebrate harvest and maritime 
abundance.

Traditional Cultural Values

Several core values shape how food is prepared, shared, and celebrated across 
Caraga:

🤝 Hospitality

Families in Caraga take great pride 
in welcoming guests with freshly 
prepared meals and local 
delicacies. Sharing food is 
considered an act of deep respect 
and generosity.

🌿 Respect for Nature

Many indigenous groups practice 
sustainable harvesting — taking 
only what is needed and ensuring 
that resources are preserved for 
future generations.

👥 Community Cooperation

Food preparation during festivals and major celebrations is a communal 
activity. Communities come together to cook, share, and celebrate their 
cultural identity.



Major Festivals of Caraga
Festivals in Caraga are vibrant expressions of cultural identity, gratitude, and community spirit — and food is always at the heart of these celebrations.

Kahimunan Festival —
Butuan City

The Kahimunan Festival is one of 
the most celebrated events in the 
Caraga Region. Held annually in 
Butuan City, it showcases the 
region's cultural heritage, 
indigenous traditions, and locally 
produced goods. The festival 
features street dancing, cultural 
exhibits, and food markets that 
highlight the best of Caraga 
cuisine — from kinilaw to coconut-
based delicacies. Kahimunan
means "gathering" or "assembly" 
in Bisaya, reflecting the community 
spirit at its core.

Bonok-Bonok Festival —
Surigao City

The Bonok-Bonok Maradjaw 
Karadjaw Festival in Surigao City is 
a colorful celebration of 
indigenous Surigaonon culture and 
thanksgiving rituals. The word 
Bonok-Bonok refers to the 
rhythmic beating of the kulintang 
drum. During the festival, 
traditional food preparations are 
showcased, including grilled 
seafood, kinilaw, and coconut 
desserts, celebrating the bounty of 
the sea and the land.

Sirong Festival — Surigao 
del Sur

The Sirong Festival celebrates the 
rich local history and cultural 
heritage of Surigao del Sur. It 
features historical reenactments, 
cultural presentations, and food 
fairs where locals proudly present 
their traditional dishes — including 
tinolang isda, cassava delicacies, 
and native chicken preparations 
made using age-old methods 
handed down through 
generations.



Chapter III

Agricultural and Fishery Products of Caraga
Caraga's remarkable biodiversity and favorable climate make it one of Mindanao's most productive regions for both agriculture and fisheries. These natural resources 
are the building blocks of the local cuisine.

Major Crops and Fruits

Rice & Corn

The dietary staples of Caraga. Rice 
accompanies nearly every meal, while 
corn is important in inland areas. Both 
crops thrive in the region's well-
watered plains.

Coconut

Arguably Caraga's most versatile crop. 
Used in savory cooking (coconut milk, 
cream), desserts, and as a source of 
copra. Also cultivated for oil palm and 
cacao.

Banana & Root Crops

Banana, cassava, and sweet potato are 
widely grown and appear in both 
everyday meals and festival delicacies. 
Cassava in particular is a key 
ingredient in traditional kakanin.

Tropical Fruits

Mango, durian, lanzones, and rambutan 
thrive in Caraga's humid climate. These 
fruits are enjoyed fresh, preserved, or 
incorporated into local sweets and 
refreshments.

Marine and Freshwater Resources

🐟Marine Fish

Tuna, mackerel, and sardines 
dominate the marine catch. 
Surigao del Norte and Dinagat 
Islands are particularly rich in 
deep-sea fishing grounds along 
the Philippine Sea.

🦐 Shellfish & Crustaceans

Shrimp, crabs, squid, and various 
shellfish are harvested from both 
coastal and mangrove areas. 
These are central to grilled 
seafood platters and kinilaw 
preparations.

🐠 Freshwater Fish

Tilapia, catfish, and mudfish are raised in rivers and fish pens across 
Agusan del Norte and Agusan del Sur. These are the primary fish used in 
tinolang isda and freshwater soups.



Chapter IV

Traditional Methods of Food Preparation
The culinary methods of Caraga reflect both practical ingenuity and cultural wisdom passed down through generations. These techniques maximize the natural flavors of 
fresh local ingredients with minimal intervention.

Sugba (Grilling)
The most iconic cooking method in Caraga. Fish, shrimp, squid, and native chicken are grilled directly over charcoal, preserving the natural sweetness and 
umami of fresh seafood. Served with vinegar dipping sauce or native condiments.

Boiling & Simmering
Used for soups, tinola, and vegetable-based dishes. Slow simmering extracts deep flavors from ginger, lemongrass, and fish bones. This gentle method is 
central to tinolang isda and freshwater fish broth preparations.

Steaming
Traditional preparation method for rice cakes and kakanin. Glutinous rice mixtures are wrapped in banana leaves and steamed over boiling water, locking in 
moisture and imparting a subtle grassy aroma from the leaves.

Coconut-Based Cooking
Coconut milk and cream are used extensively in both savory and sweet preparations. From rich dessert soups to savory stews, coconut lends a characteristic 
creaminess and subtle sweetness that defines much of Caraga's flavor profile.

Kinilaw (Curing)
A unique raw preparation method where fresh fish or seafood is cured — not cooked with heat — using native vinegar, citrus juice (calamansi or dayap), 
ginger, onion, and chili. The acid denatures the proteins, creating a dish that is at once vibrant, tangy, and refreshing.



Agusan del Norte

Specialty Dishes: The Riverine Heartland
Agusan del Norte, with its capital in Cabadbaran City and situated along the lower reaches of the Agusan River, is known for a cuisine that beautifully 
bridges freshwater bounty and agricultural richness. The province's cooking is characterized by delicate flavors, fresh ingredients, and time-honored 
preparation methods.

🍚 Sayongsong
Perhaps the most iconic delicacy of Agusan del Norte. Sayongsong is 
a traditional rice cake made from glutinous rice and rich coconut milk, 
carefully wrapped and steamed in banana leaves. The banana leaf 
imparts a subtle grassy aroma that complements the naturally sweet 
and sticky rice. It is a staple during festivals, family gatherings, and as 
a cherished pasalubong (souvenir gift).

🥣 Binignit
A warm, comforting dessert soup made with coconut milk, glutinous 
rice balls, and an assortment of root crops (sweet potato, taro) and 
fruits (saging na saba, jackfruit). Binignit is a beloved merienda and is 
especially popular during the Lenten season. Its rich, creamy broth 
and varied textures make it a complete and satisfying treat.

🐟 Tinolang Isda
A clear, nourishing soup featuring fresh fish — often tilapia or local 
river fish — simmered in a fragrant ginger-based broth. Vegetables 
such as sayote (chayote) or malunggay leaves are added, creating a 
light yet deeply flavorful dish. Tinolang Isda reflects the philosophy of 
Caraga cooking: let the freshness of the ingredients speak for itself.

🍋 Kinilaw
Fresh river fish or freshly caught saltwater fish is marinated in native 
cane vinegar, calamansi juice, minced ginger, onion, and chili. The 
acid "cooks" the fish without heat, resulting in a firm, tangy, and 
clean-flavored appetizer. Kinilaw is arguably the most widely shared 
dish across all of Caraga's provinces.



Agusan del Sur

Specialty Dishes: Indigenous Traditions & Freshwater Flavors
Culinary Character
Agusan del Sur is the largest province in Caraga, and much of its vast interior is 
home to the Manobo people and other indigenous communities. The cuisine here 
is deeply rooted in indigenous knowledge systems — drawing from river fishing, 
forest foraging, and small-scale farming. Dishes tend to be simple, honest, and 
nourishing, using ingredients that are cultivated or caught close to home.

Freshwater Fish Soup
Prepared using tilapia or catfish 
from local rivers, seasoned with 
native herbs, ginger, and 
lemongrass. This clear, aromatic 
broth is served daily in indigenous 
households and reflects the 
abundance of Agusan's river 
systems.

Native Chicken Tinola
Free-range native chicken 
simmered in a ginger and onion 
broth, enriched with young papaya 
or sayote and topped with 
malunggay or dahon ng sili (chili 
leaves). The native chicken gives 
the broth a richer, more complex 
flavor than commercially raised 
poultry.

Cassava Delicacies
Cassava is a dietary staple in 
Agusan del Sur. It is prepared in 
numerous ways: as cassava cake 
(baked with coconut milk and 
sugar), pounded into kakanin, or 
simply boiled and served with 
fresh coconut. These snacks are 
enjoyed during community 
gatherings and as everyday 
merienda.

Rice-Based Native 
Kakanin
Various glutinous rice cakes and 
sweets — including puto, kutsinta, 
and biko — are prepared 
communally during celebrations. 
These kakanin reflect the 
importance of rice in indigenous 
culture and are a symbol of 
communal identity and 
celebration.



Dinagat Islands

Specialty Dishes: The Island Table
The Dinagat Islands, the youngest province in Caraga, is surrounded by the rich waters of the Philippine Sea and the Surigao Strait. Its island 
geography means seafood is not just a preference — it is a way of life. The cuisine here is defined by extraordinary freshness and simple, clean 
preparation techniques that let the ocean's natural flavors shine.

🐠 Grilled Fish (Sugba)
Freshly caught whole fish — snapper, grouper, or trevally — grilled 
directly over coconut-shell charcoal. The skin crisps beautifully while 
the flesh remains moist and flavorful. Served with a side of vinegar-
chili dipping sauce and steamed rice, this dish is the ultimate 
expression of Dinagat's island cuisine. Nothing is wasted; even the 
head and bones are savored.

🍋 Kinilaw na Isda
With access to exceptionally fresh fish every day, the people of 
Dinagat Islands produce some of the finest kinilaw in the region. Fish 
is cubed and immediately marinated in local coconut vinegar, 
calamansi, fresh ginger, red onion, and bird's eye chili. The result is a 
bright, acidic, and deeply satisfying dish eaten as an appetizer or 
alongside grilled meats.

🦪 Seafood Soup
A hearty, naturally sweet broth made from an assortment of shellfish 
— clams, mussels, and local crabs — cooked with garlic, onion, 
tomato, and ginger. The bisque-like richness of this soup comes 
entirely from the shellfish themselves, requiring minimal seasoning. It 
is a comfort food and a practical use of the daily catch.

🌿 Seaweed Salad
A refreshing side dish common in coastal communities throughout the 
Dinagat Islands. Fresh seaweed (guso or caulerpa) is harvested from 
shallow reefs and dressed simply with vinegar, onion, tomato, and 
chili. Rich in iodine and minerals, seaweed salad is both a nutritional 
powerhouse and a beloved local staple.



Surigao del Norte

Specialty Dishes: Marine Abundance
Culinary Character

Surigao del Norte, home to the world-famous Siargao Island and the historic Surigao 
City, is the region's premier fishing province. Its waters teem with tuna, snapper, and 
an extraordinary variety of shellfish and crustaceans. The cuisine here is bold, fresh, 
and celebratory — reflecting the generosity of the sea and the Surigaonon spirit of 
abundance.

Surigao City has long been a commercial fishing hub, and the tradition of preparing 
fresh seafood with minimal processing — grilling, kinilaw, and raw preparations —
has remained central to local identity for centuries.

Kinilaw — The Surigao Way

A staple throughout the province, 
Surigao-style kinilaw often uses 
fresh tuna or tanigue (mackerel). 
The fish is marinated in stronger, 
aged coconut vinegar and balanced 
with fresh ginger, red onion, and a 
touch of coconut cream for richness 
— a variation that sets Surigao's 
kinilaw apart.

Grilled Tuna

Yellowfin tuna, caught fresh from 
deep-sea fishing grounds, is 
marinated in soy sauce, calamansi, 
and garlic before being grilled over 
hot charcoal. The fish's natural oil 
content keeps it moist and flavorful. 
Grilled tuna is a pride of Surigao del 
Norte and is served at both 
everyday meals and festive 
occasions.

Seafood Platter

A celebratory spread featuring 
grilled fish, shrimp, squid, and 
shellfish arranged on a banana leaf. 
The platter format reflects the 
communal nature of Surigaonon 
dining — food is meant to be 
shared, and variety is a sign of 
generosity and hospitality.

Coconut-Based Desserts

Latik (caramelized coconut milk 
curds), coconut-filled puto, and biko 
glazed with brown sugar and 
coconut cream are popular at local 
celebrations. These sweets 
highlight the seamless pairing of 
Caraga's two greatest resources: 
coconut and rice.



Surigao del Sur

Specialty Dishes: Agricultural & Coastal Abundance
Surigao del Sur, with Tandag City as its capital, is a province of beautiful contrasts: fertile inland valleys producing rice and root crops, and a productive 
coastline yielding fresh seafood daily. Its cuisine is among the most varied in the region, drawing from both agricultural and marine traditions.

Tinolang Isda
A classic in Surigao del Sur homes, 
tinolang isda features fresh fish 
simmered in a clear, aromatic broth 
seasoned with ginger, garlic, and 
onion. Vegetables — typically sayote 
or green papaya — are added along 
with malunggay leaves. The dish is 
light, warming, and nutritious, 
reflecting the province's love for 
clean, broth-based cooking.

Kinilaw
A favorite appetizer and main dish in 
Surigao del Sur, local kinilaw often 
features the day's freshest catch. 
The preparation varies slightly by 
community — some prefer more 
citrus, others add coconut cream —
but the result is always a vibrant, 
tangy dish that showcases the quality 
of local seafood.

Native Chicken Dishes
Free-range native chickens are raised 
in backyards across the province. 
They are prepared using traditional 
herbs — ginger, lemongrass, turmeric 
— either as tinola, adobo, or slow-
grilled over fire. The intense flavor of 
native chicken is prized and reserved 
for special occasions and family 
celebrations.

Cassava & Coconut 
Delicacies
Cassava cake, nilupak (pounded 
cassava with coconut), and 
bibingkang cassava are popular 
festival foods and everyday snacks. 
Combined with fresh coconut cream 
and caramelized latik, these 
delicacies represent the sweet side 
of Surigao del Sur's culinary heritage 
and are lovingly prepared during 
family gatherings and religious 
celebrations.



Famous Culinary Ingredients of Caraga
Understanding Caraga cuisine begins with understanding its foundational ingredients. These seven key ingredients appear across nearly every dish, province, and 
cooking tradition in the region.

Coconut
The heart of Caraga's pantry. Used in virtually every form — fresh coconut meat, 
coconut milk (gata), coconut cream, coconut vinegar, and latik (toasted coconut 
curds). Coconut unifies the sweet and savory sides of the regional kitchen.

Fish
The primary protein source of Caraga. Both marine varieties (tuna, mackerel, 
sardines) and freshwater species (tilapia, catfish, mudfish) are consumed daily. 
Fish is grilled, cured, boiled, and dried — versatile in every preparation.

Cassava
A resilient root crop that thrives in Caraga's soil. Cassava appears in sweets 
(cassava cake, nilupak), snacks, and as a rice extender. It is particularly central to 
the cuisine of Agusan del Sur and Surigao del Sur.

Rice
The non-negotiable staple. Served at every meal — steamed, as sinangag (garlic 
fried rice), or transformed into glutinous rice delicacies. Rice is both sustenance 
and cultural symbol in Caraga.

Ginger
An essential flavoring agent in soups, tinola, and marinades. Ginger provides 
warmth and depth to broths and is also used medicinally. Its aromatic quality is 
indispensable in both savory and sweet Caraga preparations.

Vinegar
The soul of kinilaw. Caraga is known for its locally produced coconut vinegar and 
cane vinegar, which have a mild, slightly sweet acidity that is gentler than 
commercial vinegar. Vinegar also serves as a dipping condiment and food 
preservative.



Dining Etiquette and Food Practices in Caraga
Traditional Dining Practices
Eating in Caraga is more than mere sustenance — it is a social ritual that 
reinforces community bonds, honors guests, and celebrates the gifts of the land 
and sea. Understanding these practices deepens appreciation for the cuisine 
itself.

Rice at Every Meal
Rice is the anchor of every meal in Caraga — breakfast, lunch, and 
dinner. Even when other staples like cassava or banana are present, rice 
holds its place of honor. Serving rice generously is a sign of hospitality 
and abundance.

Communal Eating
Meals are frequently shared from common dishes placed in the center of 
the table (or a mat on the floor). This boodle fight-style communal 
arrangement is common during festivals, family reunions, and community 
celebrations, reinforcing the value of shared nourishment.

Fresh Seafood Culture
Seafood is almost always served as fresh as possible. Freezing or 
processing is minimized. Local fishermen bring their catch directly to 
market or to the kitchen, and dishes are prepared the same day. 
Freshness is considered a mark of quality and respect for the diner.

Festive Delicacy Preparation
Traditional delicacies like sayongsong, binignit, and kakanin are prepared 
specifically for celebrations — fiestas, weddings, baptisms, and religious 
feasts. The preparation itself is a communal act involving multiple 
generations working together.

Core Culinary Values

Hospitality (Maunawain)
Guests are never turned away 
hungry. Offering food — even the 
simplest meal — to a visitor is a 
deeply ingrained cultural obligation 
and source of pride in Caraga 
households.

Community Cooperation
The tradition of bayanihan extends 
into the kitchen. Neighbors help 
each other prepare large amounts 
of food for community events, 
ensuring that no task — and no 
meal — is done alone.

Respect for Elders
Food is first offered to elders and 
honored guests before others eat. 
Traditional recipes are passed 
from grandmothers to 
grandchildren as living knowledge 
— a form of intergenerational 
respect and cultural continuity.

Preservation of Tradition
There is a conscious effort in many 
Caraga communities to maintain 
traditional food practices against the 
pressure of modernization. Local food 
festivals and culinary education 
programs play an important role in this 
preservation.



The Importance of Caraga Cuisine
The cuisine of the Caraga Region is far more than a collection of recipes — it is a living document of the region's history, ecology, and cultural identity. Its preservation 
and promotion carry significance that extends well beyond the dining table.

Preserves Indigenous Knowledge
Traditional food preparation methods, ingredient 
knowledge, and culinary rituals represent 
centuries of accumulated wisdom from Manobo, 
Mamanwa, Higaonon, and Mandaya communities. 
Documenting and celebrating these traditions 
ensures they are not lost to modernization.

Promotes Sustainability
Many traditional Caraga food practices inherently 
emphasize sustainable use of marine and 
freshwater resources. Indigenous fishing 
techniques, seasonal harvesting, and the 
avoidance of food waste reflect ecological 
wisdom that is increasingly recognized as 
essential for the future.

Supports Local Economy
By championing locally grown and caught 
ingredients, Caraga cuisine directly supports the 
livelihoods of farmers, fisherfolk, and food 
artisans across the region. Celebrating local food 
creates economic value and incentivizes the 
continuation of traditional agriculture and 
fisheries.

Drives Tourism
Culinary tourism is a rapidly growing sector in the Philippines. Caraga's 
distinctive dishes — kinilaw, sayongsong, and fresh seafood — attract visitors 
who seek authentic local experiences. Food tourism generates income and 
raises the profile of the entire region.

Enriches Philippine Gastronomy
Caraga cuisine adds a distinctive northeastern Mindanao voice to the rich 
chorus of Philippine regional cooking. Its unique blend of indigenous, Visayan, 
and coastal influences contributes irreplaceable diversity to the nation's 
culinary heritage and national identity.



Summary & Reflection

Key Takeaways: Caraga Region Cuisine

Cuisine

Traditions

Culture

Geography

The cuisine of Region XIII – Caraga is a profound reflection of the relationship between its people, their land, and their sea. From the riverine kitchens of Agusan del Sur to 
the island tables of Dinagat and the coastal feasts of Surigao del Norte, every dish tells a story of place, community, and heritage.

What We Learned
• Caraga is composed of five provinces, with Butuan City as its regional 

center
• Geography — coastlines, rivers, and fertile plains — directly shapes 

what people eat
• Indigenous communities preserve ancient food knowledge and 

sustainable practices
• Key dishes include kinilaw, sayongsong, binignit, and tinolang isda
• Coconut, fish, rice, cassava, ginger, and vinegar are the pillars of the 

regional pantry
• Communal values — hospitality, cooperation, and respect — are 

embodied in food culture

Questions for Reflection
• How does the geography of your home region shape what your family 

eats?
• What indigenous food traditions in your community are at risk of being 

forgotten?
• How can culinary education contribute to cultural preservation and 

economic development?
• What role can students and educators play in promoting regional 

Philippine cuisines?

Caraga cuisine reminds us that every dish is a geography lesson, a history 
class, and a cultural celebration — all served on a single plate. 🌊🌿🍚


