Assenbl y Resol uti on No. 1427
BY: M of A Ranos

COWEMORATI NG the 2026 SUVAQ Peruvian Food
Festival in Brentwood, New York, held August 8-9,
2026

WHEREAS, It is the sense of this Legislative Body, in keeping with
its time-honored traditions, to recognize and pay tribute to those
events which foster ethnic pride and enhance the profile of cultural
di versity which strengthens the fabric of the communities of New York
State; and

WHEREAS, Attendant to such concern, and in full accord with its
| ong-standing traditions, this Legislative Body is justly proud to
conmenorate the 2026 SUMAQ Peruvian Food Festival in Brentwood, New
York, held August 8-9, 2026; and

VWHEREAS, Under the dedicated | eadership of Director Vicky Diaz, the
SUMAQ Peruvian Food Festival has becone one of the nost anticipated
events of the year, attracting food enthusiasts fromall over the United
States; and

VWHEREAS, The mission of the SUMAQ Peruvian Food Festival is to
pronote and dissem nate Peruvian cuisine in New York by encouraging
peopl e of other nationalities to gain exposure to Peruvian food and
cul ture; and

WHEREAS, Peruvi an cuisine reflects |ocal practices and ingredients,
i ncluding influences fromthe indigenous population including the Inca
and cuisines brought in with inmmgrants from Europe (Spanish cui sine,
Italian cuisine, German cuisine) and West Africa; and

WHEREAS, Wthout the famliar ingredients fromthe honme countries,
immgrants nodified their traditional cuisines by using ingredients
available in Peru; the four traditional staples of Peruvian cuisine are
corn, potatoes and other tubers, Amaranthaceaes (quinoa, Kkiniwa,
ki wi cha) and | egunmes (beans and | upins); the Spanish added rice, wheat
and neats (beef, pork and chicken); and

VWHEREAS, WMany traditional foods, such as quinoa, kiw cha, chili
peppers, and several roots and tubers have increased in popularity in
recent decades, reflecting a revival of interest in native Peruvian
foods and culinary techni ques; and

VWHEREAS, SUMAQ Peruvi an Food Festival works diligently to pronote
Peruvian restaurants and chefs from Peru, New York, and the Tri-State
Area yearl ong; and

WHEREAS, Magaly Ponce, a renowned chef, educator, and busi nesswoman,
has received the esteened recognition as the SUMAQ Peruvian Food
Festival's 2026 Chef of the Year; and



VWHEREAS, In addition to sanpling delicious Peruvian food, festival
attendees will also enjoy nusical performances, Peruvian folk dancing,
Sal sa and Bachata | essons, artisan vendors, and a kids show, and

VWHEREAS, A cherished event of residents across New York State, the
SUMAQ Peruvi an Food Festival provides a uniquely warm environnent that
attracts a variety of people who cone to taste the authenticity of
Peruvian food and enjoy its heritage; and

WHEREAS, It is the intent of this Legislative Body to recognize
those inportant events which rem nd us of the rich and diverse heritage
of our great State and Nation; and

VWHEREAS, Events which celebrate diversity and peace contribute to
fulfilling our Nation's great |egacy of equal opportunity for all, and
do so profoundly enhance our shared commtnent to freedom and justice;
now, therefore, be it

RESOLVED, That this Legislative Body pause in its deliberations to
commenorate the 2026 SUVAQ Peruvian Food Festival in Brentwod, New
York, held August 8-9, 2026; and be it further

RESOLVED, That copies of this Resolution, suitably engrossed, be
transmtted to Vicky Diaz Argoneda and WIlliam D az Marin, Founders,
SUMAQ Peruvian Food Festival; Rosario Pajuelo Escobar, Director, Trade
Comm ssion of Peru in New York; Mgaly Ponce, SUMAQ Peruvian Food
Festival 2026 Chef of the Year; Kevin Segura Ramrez (2026), Vilma Quia
Oi huela (2026), Blanca Garcia Diaz (2022), Gaciela Tiza Iparraguirre
(2018), and Alejandro Ronman Garcia (2017), SUMAQ Peruvi an Food Festi val
Anbassadors; and Johan Cuadros, SUMAQ Peruvi an Food Festival 2025 Chef
of the Year.



