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Open-Ended Response Answer Key

1. Regional diversity in Brazil has led to a wide range of dishes and
ingredients. For example, the Amazon region offers exotic fruits
like acai and cupuacu, while Bahia is famous for its spicy dishes
like moqueca. In the South, churrasco (barbecue) is a popular
tradition, and in the Northeast, dishes like acarajé and tapioca
pancakes are common street foods.

2. Brazilian cuisine, like many others, faces sustainability challenges
related to the use of natural resources. Deforestation in the
Amazon affects the availability of certain ingredients, and
overfishing can impact seafood resources. Initiatives aim to
promote sustainable farming and fishing practices while
preserving traditional culinary heritage.

3. Street food culture in Brazil is vibrant and diverse, reflecting the
country's multiculturalism. Street vendors offer a wide range of
snacks and meals, from savory coxinha to sweet pao de queijo.
This culture contributes to Brazil's culinary identity by providing
accessible and affordable food options for people of all
backgrounds.

4. Food holds great cultural significance in Brazil, where it is a
means of fostering social connections and celebrating
traditions. Brazilian families often come together for meals, and
holidays and festivals are marked by special dishes and recipes
passed down through generations. Food plays a central role in
strengthening bonds among family and friends.
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