Assenbly Resol ution No. 768
BY: M of A Ranos

CELEBRATI NG Peruvi an Gastronony Wekend on August
23-24, 2025

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

VWHEREAS, Attendant to such concern, and in full accord wth its
| ong-standing traditions, this Legislative Body is justly proud to
cel ebrate Peruvian Gastronony Wekend, August 23-24, 2025; and

WHEREAS, SUMAQ 2025 will also take place during this same weekend at
the Cradle of Aviation Museumin Garden City, New York; for 15 vyears,
t he SUMAQ Peruvi an Food Festival has enticed Long Islanders and visitors
with the tantalizing aromas of Peruvian Gastronony; and

WHEREAS, Under the lum nous |eadership of Director Vicky D az, the
SUMAQ Peruvi an Food Festival has beconme one of the nost anticipated
events of the year, attracting food enthusiasts fromall over the United
States; 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,
kiwi 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, The Festival and APEGA, Peru's gastronom c association,
strives to help diffuse Peruvian cuisine and culture in New York, and
showcase the diversity of Peruvian gastronony as well as talented chefs
who are innovating and taking ancient flavors to a new | evel; over 25
food vendors will participate in this vyear's festival, offering the
hi ghest quality and variety in Peruvian food; and

WHEREAS, Sone of the 30 vendors include La Caja China de Juan
Tal | edo and Tanal es de Magaly Silva; chefs will share their talents and
skills during cooking denonstrations; 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

WHEREAS, A cherished event, the SUMAQ Peruvian Food Festiva
provi des a uniquely warm environnent that attracts all different types
of people who cone to taste the authenticity of Peruvian food and enj oy
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
cel ebrate Peruvian Gastronony Wekend, August 23-24, 2025; and be it
further

RESOLVED, That a copy of this Resolution, suitably engrossed, be
transmtted to Vicky Diaz, Director, SUMAQ Peruvian Food Festival.



