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SAMBA FOOD AMAZONA
Brazilian Amazon 
jungle tours bring 
you face-to-face 
with one of the 
biggest influences 
on the world’s 
fragile eco-system 
- the Brazil’s 
rainforest. The 
import role the 

rainforest plays on the world’s eco-system is one of 
major reasons why more and more travelers are taking 
the adventure of a life time and going on Brazilian 
Amazon jungle tours - to get back to nature and come 
into contact with over 15,000 different species of 
animals, an array of amazing fauna and plants, and a 
variety of birds that are a sight to behold.

Some of the highlights that you can 
experience on Brazilian Amazon jungle 
tours include a visit to the Caratinga 
Biological Station; Lake Janauari Eco-
logical Park; Adolpho Ducke Botani-
cal Garden; and river tours.WELCOME TO BRAZIL

The carnival was early established in Europe as the fes-
tival of the lent, or 
“carne vale” which 
means good bye to 
the flesh/meat. The 
fest also entered 
Brazil through 
Portugal influences 
as a violent carnival 
game called the 
entrudo.
  The beginning of samba history came with 
African religion and the gradual evolution of music and 
the carnival festival, until the two were inseparable in 
Rio de Janeiro!
 Politics, fashion, feelings, desire to go back 
to the roots, they are all factors in this complicated 
carnival game of how the samba came to be what it is 
today in Rio de Janeiro; world fa-
mous for the spectacular fantasy 
fest sweeping through the poor 
morros and all the way into the 
roaring, glowing Sambodrome!
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In 1533, the Portuguese colonized Brazil. After a 
lengthy Moorish occupation, Portugal had adapted a 
variety of North African cooking traditions, among 
them coffee, dried fruits and pastries. These culinary 
customs were in turn exported to Brazil, with the twist 
of being prepared using local ingredients.

The larg- est single 
influ- ence on 
Brazilian cuisine 
came with African 
slaves. Dende, 
peppers and 
coconut milk, 
staples of West 
African cooking, became firmly established on the 
Brazilian palate.
 Waves of new arrivals from Asia, Western 

and Eastern Europe and 
the Middle East brought 
kitchen traditions with 
them that put a truly 
eclectic spin on Brazilian 
cuisine. 


