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Introduction
La Paz batchoy is the signature dish of Iloilo City, a 
UNESCO Creative City of Gastronomy. It is a vital 
element of the city’s cultural and gastronomic identity. 
However, batchoy is not prominently showcased in 
Iloilo’s transit hubs such as airports and seaports. 
Airports and seaports are the first contact points for 
domestic and international guests, which makes them 
strategic arenas to promote local heritage cuisine. 
This is particularly true of Iloilo’s local homegrown 
batchoy outlets that have been very much a part of 
Iloilo’s culinary heritage. While batchoy is served in 
the airport, these are not from the iconic homegrown 
heritage batchoy establishments that helped make 
La Paz batchoy renowned across the country and 
internationally.  This could have brought greater 
exposure of Iloilo’s culinary heritage to visitors. It 
also resulted to missed economic opportunities for 
local businesses and reduced potential for Iloilo City 
to showcase its designation for tourism and local 
development. 

This policy brief proposes the strategic integration 
of the La Paz batchoy in these gateways to promote 
local culture, boost tourism, and support local Iloilo 
businesses. It also covers some of the related key 
findings from the batchoy stakeholders’ forum, which 
was organized as part of the Center for West Visayan 
Studies (CWVS) project, “Namit Gid!2: A Multi-
Stakeholders’ Collaboration for Ilonggo’s Batchoy.” 
The project is under the Panay Weaving and Culinary 

Heritage Program and funded by the University of the 
Philippines Center for Integrative and Development 
Studies (UP CIDS). The lack of batchoy’s strategic 
presence in Iloilo ports has been noted by batchoy 
stakeholders during last year’s forum, and was again 
articulated in the recent forum held on 22 October 
2025 at the Iloilo City Hall.

La Paz Batchoy
Batchoy, more popularly known as La Paz batchoy 
with its origins from the La Paz district in Iloilo City, 
is a popular part of the culinary heritage of the city. 
“The soup is generally prepared with tender pork 
meat, innards, and flavorful broth. It is garnished with 
crushed chicharron or crispy pork rinds, scallions, and 
garlic. It is a tradition to request additional kaldo or 
broth refills, reflecting a genuine appreciation for this 
flavorsome Ilonggo delight” (Adobo Magazine 2024). 
Some batchoy outlets also add a dash of the Ilonggo 
ginamos (shrimp paste) (Salas 2023).

La Paz batchoy recently received global recognition 
after being featured by Croatia-based online 
encyclopedia Taste Atlas as one of the world’s best 
offal soups, being rated as the highest among them. 
Taste Atlas noted that while the origins of the dish 
have various stories, “there is no doubt that it was 
created in Iloilo, more specifically in the district of La 
Paz” (Marzan 2024). 
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Batchoy is the Ilonggo signature dish that helped Iloilo 
City succeed in its bid to be part of the creative cities 
of UNESCO for gastronomy. In fact, according to 
Mr. PJ Arañador, a consultant of the city in vying for 
the designation, the logo of Iloilo City as part of the 
UNESCO creative cities originated from a bowl of 
batchoy: “The city’s logo originated from the image 
of a bowl of hot La Paz batchoy to symbolize Iloilo 
as a ‘melting pot for local produce and home-grown 
cuisine coming from the sources of its supply chain’” 
(Aranador 2023).

Lack of La Paz Batchoy’s 
Strategic Presence in Iloilo 
Ports
During the Batchoy Stakeholders’ Forum, participants 
highlighted the need for Iloilo’s home-grown heritage 
delicacies and cuisine, particularly La Paz batchoy, to 
be prominently situated at the Iloilo International 
Airport. The Iloilo City Government has no authority 
regarding this, according to Atty. Rheinhart Pahila, 
lawyer representative of the Iloilo City Government. 
It is the Civil Aviation Authority of the Philippines 
(CAAP), which is the government agency in charge 
of airport matters such as this. Unfortunately, CAAP 
failed to send someone to attend the forum. 

Through the years, some batchoy owners already made 
inquiries regarding the possibility of having a space 
in the airport for them, but they were not able to get 
a positive response from CAAP. One of the issues 
mentioned was that they could not cook batchoy since 
cooking is not allowed in the airport, but given the 
opportunity, a batchoy owner mentioned they could 
find ways to still serve hot batchoy in the airport.  

A representative from the Department of Tourism 
(DOT) Regional Office expressed their willingness 
to support recommendations regarding having La Paz 
batchoy strategically present in the airport. She also 
reiterated that it is CAAP who decides regarding this 
matter, but DOT can help propose this to the said 
agency. 

Participants expressed that since La Paz batchoy is an 
integral part of the Ilonggo culinary heritage, it should 
be given a space in the airport—a strategic location, 
which can be an area where there are stalls with 
various batchoy outlets. This can also be implemented 
in seaports, but for this endeavor, it is the Philippine 
Ports Authority (PPA) that can make decisions. 

Since the Iloilo International Airport is located in 
Iloilo province, specifically in Cabatuan, participants 
discussed the possibility of having the Iloilo Provincial 
Government and Cabatuan LGU to also support the 
proposal regarding strategic presence of batchoyans, 
especially the homegrown popular La Paz batchoy 
businesses in the Iloilo International Airport.

Policy Recommendations
It is recommended that there be strategic specific 
areas in the Iloilo International Airport, both in the 
predeparture and arrival areas, for La Paz batchoy kiosks 
or food stalls. Furthermore, priority should be given 
to Iloilo delicacies and cuisine regarding food sold or 
served at the ports.  DOT can also spearhead La Paz 
batchoy tourism packages, promotional materials, and 
Iloilo culinary trail offerings in the airport and seaport 
premises inasmuch as these are the gateways to Iloilo 
City as a UNESCO Creative City of Gastronomy. 
UNESCO underscores the importance of gastronomy 
as a driver of cultural identity and urban development 
(Park et al. 2021).

Ports, as gateways to tourist destinations, are strategic 
arenas to promote culinary tourism. 

Culinary tourism, in essence, is about having tourists 
travel to experience the food and drink of a particular 
place, so as to be able to explore culture through 
gastronomy (Comstock 2022). It has emerged as 
an integral part of any tourist experience, providing 
everyone with a genuine feeling of the destination by 
integrating travel with culinary experiences (Tedoco 
and Panes 2024). Research shows that culinary 
tourism contributes significantly to socioeconomic 
development and supports small and medium 
enterprises (Wondirad et al. 2021). International 
airports such as the Singapore Changi Airport 
and Tokyo Narita Airport have become culinary 
destinations in their own right. With the advent of 
culinary tourism, various international airports have 
become a showcase of the destination’s heritage food. 
Singapore Changi Airport has restaurants in Terminal 
3 that serve Hainanese chicken rice, satay, and chili 
crab. Narita Airport has traditional sushi, ramen, 
tonkatsu, udon, and soba (Teo 2025). Cebu’s famous 
lechon is also sold at the airport’s pasalubong area and 
predeparture area. At Clark International Airport, the 
famous Pampanga sisig is sold at a local Kapampangan 
food shop located inside the airport. Stakeholders 
in the Batchoy Stakeholders forum expressed 
disappointment that the Iloilo delicacies and heritage 
dishes like the La Paz batchoy are not given a strategic 
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place at the Iloilo International Airport. Having the 
homegrown heritage cuisine and delicacies at the ports 
provides a platform from the start—whether it’s a 
predeparture meal or a mid-journey stopover, these are 
opportunities to support the local businesses, provide 
a boost to tourism, and promote culinary heritage. 

Needed: A Manifesto
As discussed during the Batchoy Stakeholder’s Forum, 
it is recommended that stakeholders draft a manifesto 
regarding the proposal for batchoy in airports to 
be submitted to DOT, which can then endorse/
recommend this to CAAP. DOT can also ask for the 
support of the offices and groups that can help the 
stakeholders in the manifesto. Atty. Pahila further 
suggested inviting others as a collective effort for 
the manifesto, such as the Regional Development 
Council, the Iloilo Business Club, the Iloilo Provincial 
Government, Cabatuan LGU, and the academe to 
be led by UP Visayas. A similar manifesto can also be 
endorsed for batchoyans in seaports to the PPA. In this 
connection, Atty. Pahila expressed his willingness to 
take charge of drafting the said manifesto.

The Iloilo City Government can also take the lead 
in bringing the stakeholders in another dialogue, but 
ensuring first that a CAAP/PPA representative will be 
able to participate. The academe through UP Visayas 
can help act as a facilitator in this endeavor. 

It is also worth noting that Ms. Leny T. Ledesma, the 
UNESCO Focal Person of Iloilo City to the UNESCO 
Creative Cities Network, expressed her support for 
the batchoy stakeholders’ planned manifesto to have 
the heritage batchoy situated at the ports. 

The success of this policy recommendation will 
depend on the collective effort of the batchoy 
stakeholders, with the support of the DOT and the 
governments of Iloilo City and Iloilo Province to 
lobby with CAAP and PPA.

Integrating La Paz batchoy into strategic areas of the 
Iloilo airports and seaports will provide support 
for local businesses, enhance tourism, and promote 
culinary heritage. Promotional materials for the 
batchoy and other Ilonggo homegrown delicacies 
can also be made available at the ports. The ports 
should also give priority to the promotion and sale 
of other Ilonggo local products. All these will ensure 
that visitors experience Iloilo’s rich culinary heritage, 
reinforcing Iloilo City’s identity as a UNESCO 
Creative City of Gastronomy.

References
Adobo Magazine. 2024. “Check out These Famous 

Dishes from Iloilo, The Philippines’ First 
UNESCO Creative City for Gastronomy.” 5 
April 2024. https://www.adobomagazine.com/
philippine-news/iloilo-unesco-gastronomy-
citation/.

Aranador, PJ. 2023. “Logo Presentation.” PowerPoint 
presentation, 5 May 2023. 

Comstock, Nancy W. 2022. “Culinary Tourism.” 
Research Starters, EBSCO. EBSCOhost. https://
www.ebsco.com/research-starters/astronomy-
and-astrophysics/culinary-tourism.

Marzan, Joseph Bernard A. 2024. “‘BET-CHOY’: 
Ilonggo Signature Dish Is World’s Best 
Offal Soup.” Daily Guardian, 7 November 
2024.  https://dailyguardian.com.ph/bet-choy-
ilonggo-signature-dish-is-worlds-best-offal-soup/.

Park, Eerang, Kaewta Muangasame, and Sangkyun 
Kim. 2021. “‘We and Our Stories’: Constructing 
Food Experiences in a UNESCO Gastronomy 
City.”  Tourism Geographies  25 (2–3): 572–93. 
https://doi.org/10.1080/14616688.2021.19437
01.

Salas, Vicente. 2023. “How Iloilo Became a UNESCO 
Creative City for Gastronomy.” Positively 
Filipino - Online Magazine for Filipinos in the 
Diaspora, 29 November 2023. https://www.
positivelyf ilipino.com/magazine/how-iloilo-
became-a-unesco-creative-city-for-gastronomy.

Tedoco, Elsie B., and Ma. Amihan T. Panes. 2024. 
“Documentation of Traditional Delicacies 
in the Province of Iloilo.” Central Philippine 
University Multidisciplinary Research Journal 
4 (1). https://repository.cpu.edu.ph/bitstream/
handle/20.500.12852/3093/CPUMJR_4.1_01_
TedocoEB_2024.pdf?sequence=1&isAllowed=y. 

Teo, Cheryl. 2025. “A Guide on the Best Food to Eat 
in Asia Airports.” Travel Weekly Asia, 3 October 
2025. https://www.travelweekly-asia.com/Travel-
News/Airline-News/A-guide-on-the-best-food-
to-eat-in-Asia-airports. 

Wondirad, Amare, Yihalem Kebete, and Ying Li. 
2021. “Culinary Tourism as a Driver of Regional 
Economic Development and Socio-Cultural 
Revitalization: Evidence from Amhara National 
Regional State, Ethiopia.” Journal of Destination 
Marketing & Management 19 (100482). https://
doi.org/10.1016/j.jdmm.2020.100482.

3UP CIDS Policy Brief 2026-14



THE UP CIDS 
POLICY BRIEF SERIES

The UP CIDS Policy Brief Series features short reports, analyses, and commentaries 
on issues of national significance and aims to provide research-based inputs for public 
policy. 

Policy briefs contain findings on issues that are aligned with the core agenda of the 
research programs under the University of the Philippines Center for Integrative and 
Development Studies (UP CIDS). 

The views and opinions expressed in this policy brief are those of the author/s and 
neither reflect nor represent those of the University of the Philippines or the UP 
Center for Integrative and Development Studies. UP CIDS policy briefs cannot be 
reprinted without permission from the author/s and the Center.

Center For Integrative And Development Studies
Established in 1985 by University of the Philippines (UP) President Edgardo J. Angara, 
the UP Center for Integrative and Development Studies (UP CIDS) is the policy research 
unit of the University that connects disciplines and scholars across the several units of the 
UP System. It is mandated to encourage collaborative and rigorous research addressing 
issues of national significance by supporting scholars and securing funding, enabling 
them to produce outputs and recommendations for public policy.

The UP CIDS currently has twelve research programs that are clustered under the areas of 
education and capacity building, development, and social, political, and cultural studies. 
It publishes policy briefs, monographs, webinar/conference/forum proceedings, and the 
Philippine Journal for Public Policy, all of which can be downloaded free from the UP 
CIDS website.

The Program
The Local Regional Studies Network (LRSN) aims to create a network of research 
programs engaging in local and regional areas of study, involving scholars and research 
centers based in the different UP System constituent universities.



Editorial 
Board

Rosalie Arcala Hall 
Editor-in-Chief

Honeylet L. Alerta
Deputy Editor-in-Chief

Program 
Editors

Education and  Capacity 
Building Cluster

Dina S. Ocampo
Lorina Y. Calingasan
Education Research Program

Rosalie Arcala Hall
Program on Higher Education  
Research and Policy Reform

Romylyn Metila
Marlene Ferido
Assessment, Curriculum, and  
Technology Research Program

Ebinezer R. Florano
Program on Data Science for  
Public Policy

Development Cluster

Annette O. Balaoing-Pelkmans
Program on Escaping the Middle-
Income Trap: Chains for Change

Antoinette R. Raquiza
Julius Lustro
Political Economy Program

Eduardo C. Tadem
Maria Dulce Natividad
Program on  Alternative 
Development

Iris Thiele Isip-Tan
Program on Health  
Systems Development

Social, Political, and  
Cultural Studies Cluster

Rogelio Alicor L. Panao
Program on Social and  
Political Change

Darwin J. Absari
Islamic Studies Program

Rosalie Arcala Hall
Strategic Studies Program

New Programs

Maria Angeles O. Catelo
Food Security Program

Weena S. Gera
Urban Studies Program

Benjamin M. Vallejo, Jr.
Conservation and Biodiversity

Rosalie Arcala Hall
Local and Regional Studies Network

Editorial 
Staff

Jheimeel P. Valencia
Bryan Patrick Garcia
Copyeditor

Alexa Samantha R. Hernandez
Editorial Assistant

Mikaela Anna Cheska D. Orlino
Layout Artist



UNIVERSITY OF THE PHILIPPINES
CENTER FOR INTEGRATIVE AND DEVELOPMENT STUDIES

Lower Ground Floor, Ang Bahay ng Alumni, Magsaysay Avenue
University of the Philippines Diliman, Quezon City 1101

Telephone (02) 8981-8500 loc. 4266 to 4268 
(02) 8426-0955

Email cids@up.edu.ph
cidspublications@up.edu.ph

Website cids.up.edu.ph

Get your policy papers published.  
Download open-access articles.
The Philippine Journal of Public Policy: Interdisciplinary Development Perspectives 
(PJPP), the annual peer-reviewed journal of the UP Center for Integrative and 
Development Studies (UP CIDS), welcomes submissions in the form of full-length 
policy-oriented manuscripts, book reviews, essays, and commentaries. The PJPP 
provides a multidisciplinary forum for examining contemporary social, cultural, 
economic, and political issues in the Philippines and elsewhere. Submissions are 
welcome year-round.

For more information, visit cids.up.edu.ph. All issues/articles of the PJPP can be 
downloaded for free.

cids.up.edu.ph

We need your feedback.
Have our publications been useful? Tell us what you think.

bit.ly/dearcids

Get news and the latest publications.
Join our mailing list to get our publications delivered straight to your inbox! Also, 
you’ll receive news of upcoming webinars and other updates.

bit.ly/signup_cids


