
 
Take a Bite of Chile's Best Sandwiches 

Completos (Chilean Hot Dogs) 
Lomito (pork) 

Churrasco Steak Sandwich (beef) 
Pan con Palta (v+) 

 
Selection of Chilean snacks 

Empanadas de pino 
Empanadas de Humita (v+) 

Pequenes (v+) 
 

Sapopillas (Chilean pumpkin doughnut) (v+) 
Chilean vegetable Anticuchos (v+) 

 
Chilean tapas breads/dips/condiments 

Merquén Crackers (v+) 
Chapalele (v+) 

Humitas (v+/gf) 
Guacamole Chilean (v+/gf) 

Pebre (v+/gf) 
 

Chilean sweet items 
Alfajores (v) 
Kuchen (v) 

Sopapillas with Manjar (v) 
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Selection of Chilean snacks 

Take a Bite of Chile's Best Sandwiches 

Lomito (pork) 

Pequenes (v+) 

Pan con Palta (v+) 

Empanadas de pino 

Empanadas de Humita (v+) 

Completos (Chilean Hot Dogs) 

Churrasco Steak Sandwich (beef) 

Chilean vegetable Anticuchos (v+) 

Sapopillas (Chilean pumpkin doughnut) (v+) 

The most popular sandwich, Lomito, was invented in the
“Fuente Alemana,” a soda fountain in Santiago, Chile 

A completo is a very popular Chilean signature on the concept of
a “loaded” hot dog. 

These open-faced vegetarian empanadas with a creamy corn
filling flecked with spring onions are a classic snack or appetizer. 

The most common Chilean empanada is prepared with a mix that
is called Pino Corn or corn empanadas. 

In Chile, fresh bread called marraqueta is smeared with mashed
avocado and served as a snack, or with tea, a culinary tradition
likely dating to the late 1800s. 

Chilean pequenes are stuffed with caramelized onions and
seasoned with Latin spices. 

Chilean sopaipillas are a delicious street food made up of fried
dough made of pumpkin. 

In Latin America, the name “churrasco” essentially refers to any
steak that is cut very thin to be eaten. 

Anticuchos are one of the most beloved street foods, as they are fun
to eat, extremely tasty, and sold in traditional restaurants and street
corners alike. 



Chilean sweet items 

Chilean tapas breads/dips/condiments 

Kuchen (v) 

Alfajores (v) 

Pebre (v+/gf) 

Chapalele (v+) 

Humitas (v+/gf) 

Merquén Crackers (v+) 

Sopapillas with Manjar (v) 

Guacamole Chilean (v+/gf) 

In Chile the Humitas are savory steamed fresh corn cakes. 

This Chilean apple treat has German origins and is similar to the
traditional German Apfelkuchen. 

Smokey Merquén Crackers are crunchy and great to eat with
any hummus, Pebre sauce and guacamole. 

Chilean Alfajores are traditional sweet cookies. They are typically served
for Independence celebrations or Christmas and family occasions. 

The origin of Pebre as a sauce in Chile dates to the arrival of
Catalan engineers. Catalan workers made a simple sauce called
Pebre for its main ingredient, the ají. 

In Chile, “manjar” is a kind of sweet sauce, similar to dulce de leche
or caramel. It's often used as filling in layer cakes or atop pancakes. 

Unlike Mexican guacamole, Chilean guacamole has less ingredients
to savor the taste of the avocado more. 

A chapalele is a Chilean dumpling made from boiled potatoes and
wheat flour. They are especially prevalent among the cuisine of Chiloé. 


