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RESUMO: A valorizagao da culinaria quilombola como expressdo da identidade, da
memoria e da resisténcia cultural das comunidades negras foi o foco desta acao,
desenvolvida nas comunidades de Lagoa dos Anjos (Candiba) e Aroeira (Palmas de
Monte Alto), localizadas no territério Sertdo Produtivo, na Bahia. A pesquisa partiu do
reconhecimento de que os pratos tradicionais quilombolas carregam saberes ancestrais
que ultrapassam a funcao nutricional: representam vinculos com a terra, com 0s
antepassados e com a espiritualidade, transmitidos oralmente e mantidos por meio da
pratica cotidiana. A acao teve como objetivo registrar e salvaguardar essas praticas
alimentares, fortalecendo o reconhecimento da contribuicdo dos quilombos para a
sustentabilidade, a diversidade cultural e a preservacao dos sistemas de producao
organica baseados em conhecimentos tradicionais. Muitos dos ingredientes utilizados
sao cultivados nos proprios quintais, sem uso de agrotoxicos, com respeito ao solo, a
biodiversidade e aos ciclos naturais, seguindo os principios da agroecologia e da
producao organica. Nas comunidades estudadas, a produgéo de mandioca, milho, feijo,
hortalicas e ervas medicinais integra praticas sustentaveis e coletivas, reforgcando a
autonomia alimentar e os modos de vida tradicionais. A pesquisa adotou metodologia
participativa, com escuta sensivel e protagonismo das mulheres quilombolas, que
selecionaram e prepararam 0s pratos com ingredientes locais. As receitas foram
registradas por meio de videos e fotografias, mantendo os ingredientes, modos de fazer,
os utensilios tradicionais e os afetos associados a alimentagcdo. Entre os pratos
preparados estao o bolo frito, o beiju de coco com rapadura, o pirédo de frango caipira, a
pacoca de gergelim, a pagoca de carne seca, o cha de bicha, o bolo de mandioca e 0
bolo de puba, alimentos que expressam saberes, histérias e vinculos comunitarios. Os
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resultados evidenciam que a culinaria quilombola, articulada a produgdo organica, € uma
pratica de resisténcia frente a homogeneizagdo alimentar e as ameagas as culturas
tradicionais, além de contribuir para a seguranga alimentar, o cuidado com a saude ¢ a
valorizacao dos saberes afro-brasileiros. Assim, as comunidades de Lagoa dos Anjos e
Aroeira demonstram que € possivel produzir e consumir alimentos saudaveis,
respeitando a natureza e preservando saberes ancestrais. O envolvimento direto das
moradoras na escolha e preparacao dos pratos reafirma o protagonismo feminino na
preservacao das tradigdes e reforga a importancia da transmissao intergeracional desses
conhecimentos. Portanto, este trabalho contribui para a valorizagédo das culturas
alimentares quilombolas como patriménios vivos, fundamentais para a promocgao da
soberania alimentar, da saude das populagbes tradicionais e da construgdo de
alternativas sustentaveis frente aos desafios das mudancas climaticas enfrentas ao longo
dos tempos.

Palavras-Chave: Agroecologia. Culinaria quilombola. Identidade cultural. Produgao
organica. Saberes tradicionais.

ABSTRACT: The appreciation of quilombola cuisine as an expression of identity, memory,
and cultural resistance among Black communities was the focus of this action, developed
in the communities of Lagoa dos Anjos (Candiba) and Aroeira (Palmas de Monte Alto),
located in the Sertao Produtivo territory, in the state of Bahia, Brazil. The research was
based on the understanding that traditional quilombola dishes embody ancestral knowledge
that goes beyond nutritional value: they represent deep connections to the land, ancestors,
and spirituality, transmitted orally and preserved through daily practices. The main objective
was to document and safeguard these food practices, reinforcing the recognition of
quilombos’ contributions to sustainability, cultural diversity, and the preservation of organic
production systems rooted in traditional knowledge. Many of the ingredients used are
cultivated in family backyards without the use of pesticides, in harmony with the soil,
biodiversity, and natural cycles, following principles of agroecology and organic farming. In
the communities studied, the cultivation of cassava, corn, beans, vegetables, and medicinal
herbs reflects sustainable and collective practices, strengthening food autonomy and
traditional ways of life. A participatory methodology was adopted, involving attentive
listening and the active participation of quilombola women, who selected and prepared the
dishes using locally sourced ingredients. Recipes were documented through videos and
photographs, capturing the ingredients, preparation methods, traditional utensils, and
emotional connections associated with the act of cooking. Among the dishes prepared were
fried cake, the coconut beiju with brown sugar, the free-range chicken “pirao”, the sesame
“pacoca”, the dried beef “pagoca”, the “bicha” tea, the cassava cake and the fermented
cassava cake, foods that express knowledge, history, and community bonds. The results
demonstrate that quilombola cuisine, closely linked to organic production, constitutes a form
of resistance to food homogenization and threats to traditional cultures, while also
contributing to food security, family health, and the appreciation of Afro-Brazilian knowledge
systems. These communities show that it is possible to produce and consume healthy food
while respecting nature and preserving ancestral wisdom. The direct involvement of women
in choosing and preparing the dishes reaffirms their role in safeguarding traditions and
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highlights the importance of intergenerational transmission of knowledge. Therefore, this
work contributes to the recognition of quilombola food cultures as living heritage, essential
to promoting food sovereignty, the health of traditional populations, and the development of
sustainable alternatives in the face of the climate challenges experienced over time.

Keywords: Agroecology. Quilombola cuisine. Cultural identity. Organic production.
Traditional knowledge.
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