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	The “Feijoada” dish was created by the slaves , who used to cook black beans  and the Farmland owner’s discarded meats in a big clay bowl, which, at the time, was used only to feed animals. From a slave nourishment it became the most typical Brazilian dish, appreciated all over the country.

The “Feijoada” is composed by:

· Smoked or salted pork chops

· Salted pork foot

· Salted pork tail

· Salted pork ear

· Smoked or salted pork tenderloin

· Thick pork sausage

· Portuguese sausage

· Smoked cow tongue

· Black beans

· Bacon

· Chopped onions

· Chopped garlic

· Bay leaves

· Oranges 


	
	 

	
	 
	






Tutu à Mineiro is composed by:

· Red beans
· “Toucinho”  
· Sausage   

· Green springs   

· Thick   

·   Onion 

· Eggs 
· Garlic    
· Manioc flour   
· Salt
Feijão Tropeiro is composed by:

· Beans

· Bacon

· Eggs

· Green spring 

· Seasoning

· Onions



The staple diet in Brazil

    The Brazilian staple diet, according to the specialized institutes, would be of 2000 calories per day. But it is not always respected.

    Most of the Brazilians eat betwen 800 and 1500 calories per day – which would correspond to a dish with rice and  beans, a steak and an egg for ALL the day. The normal would be a breakfast with cereals, juice and bread. The lunch needs to have a lot of meat, salads and pasta. The dinner will be light : just a sandwich or a salad or cheese.

    In most parts of Brazil (depending on the social class), the breakfast is coffee and bread, the lunch is just a little of rice and  beans and an egg, all together. The dinner is poor : milk with coffee and bread.

  


