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How to Play

« Flip 2 cards at the same time so everyone
looks at them together

« Same drawing? Shout «yUPPI!” and point at it

« No match? Shout “NO MATCH!"

« The first player with the correct answer wins 1
point

« Wrong answer? The first player who spots the
mistake and gives the correct answer wins the

point

« Put both cards on the discard pile

« The next player flips 2 new cards

«No cards left? shuffle the discard pile and
keep playing

« First to the agreed number of points wins!

2-6 player§. Playable from 8 cards.
Best with 12 or more cards.
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1, 2 3. Yuppi is a che ;

; erful and fast-pac

tan!;:lI old. Perfect to play with family orpfr’ -
af e, ataparty, or justin betweenad
iat be:; c«;:ardél art... and the more you co
mes! On the cards you'll find drawings of Yuppi

landmarks, food, and fur
> ' un facts from the countries Yuppi has

The m.agic? Which ;neéns d
sometimes funny debates: “I saw'it first!
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ahis adventure?
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‘lxembourg has diverse culinary cultures. ﬁfluenceairom e .
France, Germany, Belgium and many other countries are v
lected in all the dishes. Hearty meals, soups and pastries

widespread in the local cuisine. This mix of traditions gives The Bock
xembourg a surprisingly diverse culinary culture.
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& Every morning, around h
- 230,000 people cross . 3
the border to start
I their working day in
Luxembourg.
J o
- -

Luxembourg is the only Grand
Duchy in the world. Ins:lw of
aking or queen, the co VAL
ruled by a Grand Duke, making
ita monarchy that is unique in
the world.

They are a traditional Luxembourgish ¢
served with bacon and a creamy sauce.
Some people even eat them as a sweet version with apple
compote, W'hile others prefer them with a mustard sauce.

4 ¢ Luxemboury
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Gromperekichelcher are crispy biscuits
made from mashed potatoes, seasoned with
onions, parsley, and a pinch of nutmeg.
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A Closer Look

* Population: Luxembourg has a
Population of approximately 690,000
inhabitants. Every day, 230,000 workers
commute to Luxembourg, which is
approximately a third of the population.

. Aljea: Approximately 2,600 km?2. You can
drive across the entire country in just a
few hours.

*Food culture: i isi
eans are often usedin dishes combi Lt Luxembourgish cuisine
mbines influences from France
uch as bean soup. G - '
Did you know that beans ermany, and Belgium, so some dishes
grow very quicklyand canbe seem familiar but still have a unique
harvested afteronly6to8 identity.
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supermarket opened in

!Sreldeng onOctober A true taste of Luxembourg: Bouneschlupp
19, 1967. is a bean soup that simmers well and is

traditionally eaten during the cold months.
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Many traditional sausages

are still made using natural
casings from animal
intestines. This thin skin gives
the sausage its famous “snap”
when you bite into it.

Brezels (pretzels) are a symbol of German baking tradition.
The shape of the pretzel is supposed to represent arms folded
during prayer. Bread culture is highly valued in Germany, and
there are hundreds of different types of bread. Freshly baked
pretzels are often sold at street markets.

-

P s are dif
before baking
, colour and

In Germany, each

" person eats about

60 kg of potatoes
per year!

" el Germany

- -

Germany is known{or its hearty and dellcmus dlshes From sizzling
sausages and warm pretzels to schnitzel with potatoes. In many cities,
bakeries fill the streets with the aroma of fresh bread early in the
morning. Such simple and hearty meals have been a part of German
culinary culture for generations.

6 b Germany
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* Population: Germany has around 84
million inhabitants, approximately
122 times more than Luxembourg.

*Area: Approximately 349,300 km?,

approximately 135 times larger than
Luxembourg.

*Food culture: Germany has
hundreds of types of sausages,
and many regions are proud of their
Own regional varieties. Schnitzel is
another well-known favorite.

’

Bretzelsonnd eg:' ]
(Pretzel S )isa nice
tradition, where men give
women a pretzel as a gift to
show their interest. If the
feelings are mutual, she

gives him an egg at Easter.

- ¥
L o most famous dishes
T saten sauerkraut and

!1ustard. Saerkraut is f ented cabbage

J helps keep the digestive system1 3
v althy. .
P & . ™
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t‘ A Closer Look
* Population: Swi
9 million'::;ab‘i"::rzie”and has around

ts, approximately

T 13 times more than Luxembourg.

* Area: Around 2 i
. . und 41,300 km , approxim

16 times larger than Luxembourg. el
o food culture: Typical Swiss dishes
Include cheese, chocolate, bread and
a%tatoes. Fondueis a well-known dish
p €re people sit around a table and eat

melted cheese together from a pot.

-

witzerland’s
auinous red trains

pugh
avel. AP T3
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Ziircher Geschnetzeltes is a classic Zurich

dish. It consists of sliced veal cooked in a . -
creamy white wine and mushroom sauce, . iS'a crispy potato
and is often served with Résti. pancake made from grated

potatoes. In Switzerland, the
“Rosti border” is a nickname
for the border between the

German- and French-s ki

‘ .
Precision and reli terize everyday life
in Switzerland. Routi re clear and strictly
followed, creati nse of calm. Mea nd
oniouslyintothiss e.
ringsa sense of balance.
ings@ sense of

-y B -
-
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male are cabbage rolls filled with minced
pat and rice. They are slowly cooked for
ours, and the fermented cabbagegi
them a slightly sour and unique taste:

Nestled among mountains and historic
villages, Romanian cuisine has evolved
from long-standing traditions. Grilled
meats, savory soups, and stuffed
cabbage rolls are popular dishes. Many
recipes have been passed down through
the generations. The result is food that
conveys a sense of warmth and coziness.

nza de burdufis
Romanian cheese that

ae bark,
g and

A Closer Look

* Population: Roma
of approximately 19 millio

approximately 28 times
Luxembourg. more than

nia has a Population
n inhabitants,

* Area: Approximately 238,400 km?

approximately 92 times |
Luxembourg. Sroerhan

*Food culture: Many Romanian dishes
are slow-cooked stews that are
prepared over many hours and shared
with the family aroung the table.



Belgium

Belgium may be small, but its cuisine is world-famous. Crispy fries,
golden brown waffles and rich chocolate are popular with visitors and
locals alike. Many cities also have cozy cafes where you can enjoy
these delicacies together. Whether sweet or savory - there is always
something delicious to be found nearby.

The
— Atomium js 5
102-meter-
high
Structure
.. Shaped
like an iron
crystal.

Moules mariniéres, cooked in white wine
with onions, parsley and butter, are a

national favorite in Belgium and area
served with cris‘moul 5-

a Closer Look

i i ound
« Population: Belgium has arou
12 ﬁ\illion inhabitants, approximately
- o209 17 times more than Luxembourgd.
costumes

“on Speee® ™ . Area: Around 30,500 km?,
on s H : A . )
Occals’ie:r'.asf approx|mate|y 12 times larger tha
Luxembourg.

« Food culture: Belgian fries are often

Beg served with a variety of sauces,
T e itice mayonnaise being the most traditional.

bt 3 iStoofvlees’, a hearty meat stew, is
! .
another Belgian classic.

10 ¢ Belgium



y More than 200,000 tons of chocolate are
produced in Belgium every year.
That’s almost enough to fill the huge
Antwerp Cathedral with chocolate!

The Cathedral
l of Our Lady in
Antwerp took

- al.most 17. q

years to build!

L]
Belgian fries are tre nally servediin a # -
paper bag, so you can eat on thé go. a
oy
L]

Legend has it that a giant
once guarded the river near
Antwerp. When the hero Brabo
fought him, he cut off the
giant’s hand and threw it into
theriver. According to legend,
Antwerp (‘hand werpen’in
Flemish, meaning “hand
hrowing”) got i name

Belgium is known for its waffles, but there are distinct
regional differences: the Brussels waffle is light, rectangular,
and crispy, while the Liege waffle is round and sweeter and is
made with large sugar crystals that caramelize during baking.

Belgium ¢ 11
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France is known for its love of good
food. The day can start with a croissant
with butter and end with a hot bowl of
onhion soup or a crispy baguette with
A Closer Look cheese. French cuisine often uses
simple ingredients that are prepared
with great care. Yuppi notices that
people do not rush during meals,
conversations or walks.

ion: has around 69
« Population: France |
million inhabitants, about 100 times

more than Luxembourg.

i 7,500 km?,
e Area: Apprommate!y 547, *
approximately 211 times larger than ‘ L

Luxembourg.
rf‘ *

« Food culture: Bread is an important
part of everyday life in France, and
many people buy fresh baguettefs
every day. France is also known or
popular dishes suc:.h as ratatouille,

cog au vin, and crépes.

e————.

Michelin, aFrench
tire manufacturer,
has published a
guide to the world’s

b
encourage people to
drive more and thus buy
new tires faster.

g : -
.I
4 ' 4

Pancakes originate from Brittany an

be sweet or savory. People say that

good luck to turn a pancake over while

holding a coin in your hand. e —
—

2
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because et Triomphe
use the memorates
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and expands\. victory at
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In France, 30 million baguettes
are eaten every day! A classic
French baguette is about 65 cm
long.

France has around 800,000
hectares of vineyards, which
- isequivalent to more thana
I'q F million football pitches.

The Louvre
is the |-==\I'u9“e1 A
t muse
at;e world and
has more than
35,000 works
of art.

i
q ignorﬂ!fgl-;v::ooked beef stew fro

orepared with red wine. Burgundy wine i
ential for an authentic Boeuf Bourguignon. The s
cooking process makes themmeat very tender and

especially aromatic

-

Builtin 1889, the 330-meter-
high Eiffel Tower was
originally reddish-brown, but

this has naturally changed
over time.



a closer Look

« Population: The Nett)erlands has‘lal‘ion
population of approximately 18 mi
The Dutch eat raw inhabitants, approxlmately
herring with chopped 26 times more than Luxembourg.
onions and sometimes Km?2
pickles, by holding it by « Area: Approximate|y 41,500 km~,
the tail and taking a bite. apprOXimatew 16 times larger than
Luxembourg.
[ nt
a‘ " «Food culture: Potatoes arean lmp?t‘t?q
ingredientin Dutch cuisine and are ofte

i d meatin
served with vegetables an _ .
traditional dishes.BitterbalIen‘, <_:r|spy, fried
snack balls with a soft meat filling, are also

well known.
N

_Strooﬁfels are famous
- Dutch cookies filled with
sweet syrup. Try warming one
cup of ho late -

L]
tewed Dutch dish made from
atoes mixed with vegetables
en cabbage, sauerkraut, or
typically served with sausage.

)
¥ |
s The UNESCO
world Heritage
gite Kinderdijk
- has 19 hl_sltlgfw
S5O 1\ (‘?é- windmills.
A
037>

~"@& The Netherlan

Dutch cuisine is simple, inviting and perfect fo
cheese and savory dishes like 'stamgpot' are
hous ds. The country is also known for.i

cheeSeS. Meals can be simpl ys filling. I
A
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The flag
combines
the crosses
of England,
Scotland and
ireland.

\

A Closer Look

. Popula!tion: The United Kingdom has a
Population of approximately 70 million

inhabitants approximatel i
: 101t
more than Luxembourg. g mes

* Area: Approximately 242,900 km?

approximately 94 times |5
Luxembourg. r9erthan

Bi Bel‘l is
the bell
inside the
clock tower.

\

*Food culture: Teai

drink and is enjoyed several times a
day. Scones and Shepherd’s Pie are
also popular classics.

S more than just a

a1 'y = p

1 ships to pass

through
“United

{
. ydassme :
ited Kingdom. Crisp

pyed e sea, while warm
breads opular family mea
course, t is afterno with scones a \NO.
jam. Fish and gips are e's favourite dish %V N,
()

_ fromthe United Kingdom!

N
I

- &

.
r—-
i r

Fish & Chips are
- or haddock inac

4

— = The famous ‘Full English Breakfast’ consists
of eggs, mushrooms, bacon, sausage,
beans, tomatoes and toast. The perfect
start to along day at work!

The Tower
of London
guards the
royal Crown
Jewels.

Afternoon teais often
served on a three-tiered
stand: sandwicheson
the bottom tier, warm
in the middle,
and sweet biscuits on
the top tier!

ten sprinkled with

ionally made with cod
batter and served
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Some of Sp us
Ibérico ham

from pigs that feast on . ‘
acorns in oak forests.
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“ Sunny airris a paradise r ho enjoys &
eating together. The tables ith
small tapas dishe ' ves and tortillas
The star shape of the churros sizzling . And of course there’s p:
isnot just there to look pretty. arae f rice and seﬂ)od' chicken
It prevents the doug (111 's nerfe or gathering aI‘BU'I'Id the

bursting in the hot oil, - . - .
can escape! e | of erything.
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A Closer Look

* Population: Spain has a Population of
approximately 48 million inhabitants,

approximately 70 times more than Luxembourg.

* Area: Approximately 498,800 km?,
approximate|

y 192 times larger than
Luxembourg.

*Food culture: Tapas are

small dishes that turn
ameal into a shared, frie
everyone tries a little bit

is one of the most popul

ndly experience Where

Almudena
. Thceathgdrggs
. B adri
of everything. Gazpacho ‘ ffscngted n;:t
. o . the RO
ar dishes in Spain, to tatace.

The Spanish tortillais a thick potato
Pork Giiell jeps olive oil.
designed by
audi, a famouys
“TISh artist.

omelette, made with eggs, potatoes and

Spain 17
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A Closer Look

* Population: Pojan
38 million inhabita
55 times more tha

d has approximately
nts, approximately
n Luxembourg.

* Area: Approximately 306,000 km?,

approximately 118 times larger than
Luxembourg.

*Food culture: Pierogi can be filled
with savoury or sSweet ingredients.

Poles also enjoy bigos, a hearty stew,
and zurek, a traditional sour soup.

albor
Mo the largest
briﬁe world.

*
-,
Pierogi are dumplings filled with potatoes,

r fruit. They
cheese, meat, mushrooms.o he
are often boiled and sometimes pan-fried, .

4

‘ﬁ\\‘ —— i
s,
QD o
i ine is known fa e J"

' | g dishes. Pieroc olings
where people eatla . he
paczki (jam-filled doughnuts). oss
Bakeries sell millions in one . - g o il
day, and it is said that it is ba
luck not to eat one!

. L

Thursd

ase or me are loved across

18  Poland



Nature plays an important role in Swedish cooking. Lakes, forests and
long winters have shaped many traditional dishes. Meatballs with
potatoes are a classic favourite, often followed by sweet cinnamon
buns during a cosy fika break, a Swedish moment to relax with coffee
and something sweet.

Lingonberries are sometimes called
Sweden'’s “national glue” because they stay

fresh for along time. With their tart flavor,
they are oftelll served with hes.

———

b

Knackebrod was

baked so hard in
rto survive long
ic winter;
q‘ past, it
o

und and had a hole
init so thatit cou
hungup to

* that
com.eg from a
Swedish copper
mine.

S

Today they
Llook like brick
houses.

¥

a Closer Look

i roximately
« Population: Sweden has app!
(i :ﬂllion inhabitants, approximately 16
times more than Luxembourgd.

« Area: Approximately 450,000 km?,
approximately 173 times larger than
Luxembourg.

« Food culture: swedish food culture

includes traditional meatballs served Suishmeatialig e oot
ith potatoes and gravy-. Gravad I?x Swedish meathalioE T

‘.N| P raggmunk is a crispy Swedish furniture store.They are small

s pancaks, i cakeisa meatballs, often enjoyed with mashed

potato pancake, and princess

potatoes and lingonberry jam.
popular layered sponge cake. ota y’

- Sgdeml'm
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Allpost every village
has its own, unique tile
pattern (azulejos).

Sea saltis harvested from
shallow salt basin along
Portugal’s coast, where
seawater slowly evapo i
-y y poratesin

'] acCloser Look

« Population: Portugal has approximately

|

10.7 million inhabitants, approximately
L 16 times more than Luxembourg.
' 92,000 km?,

« Area: Approximately
larger than

approximately 35 times
Luxembourg.

« Food culture: Fish plays a central role
in Portuguese cuisine, with salted cod
(bacalhau) prepared in many different
ways. Caldo verde, a traditional soup,
and pastéis de nata, a famous custard

pastry, are also widely loved.

"
ol

ol % ombines shredded
i ed potat@es, onions and sc -
A .In Port , they say the

S tql cook than there are daysin

ar.
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Nata, ‘ch he

Cod is preserved by

salting and dryingiit,

amethod used long
before fridges existed.

- :

In Portugal, food is a part of eve?yday life, N

hardly \#é\it to everything. From the famous Pastéis de
joys hot and fresh from the oven, to a

bowl of Caldo Verde,

a long coastline,

ted cod, is of course a
d Yuppi is ready to disco

The colorful Rooster of
Barcelos is afamous symbol of
good luck in Portugal.

uppi can

of his favorite dishes.
lhau a Bras, a classic
t-try. Every bite tells a

hewll.

Pastéis de Nata are small custard tartlets with a crispy pastry

a caramelized surface. They are considered a national
uol of Portugal, and the most famous are made in the
Belém district according to a secret recipe. Best eaten warm,
with a hint of cinnamon.

"

Portugal ¢ 21



ehi signed to c

. 4 ' . flavor, from tubes that hide
RgEetiBcIogT ’ D spirals that

and is traditionall u.ltcooks . )
eese.

wly with meat, tomato anc veaztalr)les: ”
here are over 300 types of pasta! -
o . . 5

-

-

Few countries are as well kno

pasta, creamy risotto and

loved all over the world. Ita simple, but full
of flavour and made with Sitting down
together and enjoying every bite i

-

- Kkno ?

Basilis like a li
guardian in the garden.

smells wonderful to us,

b ?- oes




- In Italy, I?.ologm_ese is usually
eaten with tagliatelle instead
-~ of spaghetti.

The Colosseum

In Rome ¢
. oul
ccggnmodate argund
000 beople.

)

'

a closer Look

« Population: ltaly has
approximately 59 million
inhabitants, approximately 86
times more than Luxembourg.

« Area: Approximately 295,700 km?,
approximately 114 times larger than
Luxembourg.

« Food culture: Pasta comes in
many shapes, and ltalians carefully
choose which sauce goes with
which pasta. Risotto and lasagne
are also popular Italian dishes.

Traditiona
pizza follo
regarding

aT:I

I:;I;n;;%reerita pizza was invented in 1889. It is said to be
e ﬂag.l;gr:een Margherita, and its colors symbolize the
9 ato (red), mozzarella (white) and basil (green)



In Lebanon, traditional
soapis made from olive
oil and cut into cubes

that dry for months.
:-Iummus is mafle from chickpeas, tahini
0emon ‘a,nd gtarllc. Itis eaten with flatbrea;d
a e
- c?dar getables.
tree is @
symbol of
Lebanon.
\

A Closer Look

« Population: Lebanon has approximately
6.8 million inhabitants, approximately 10
times more than Luxembourg.

« Area: Approximately 10,300 km?,
approximately 4 times larger than
Luxembourg.

« Food culture: Lebanese cuisine uses
herbs, olive oil, spices, and vegetables,

and meals often consist of many small
4 dishes that everyone at the table shares.
Kibbeh, made from bulgur and minced
meat, isalsoa popular dish.

e consists of
hes *
'

} ingredients and sh r?‘i '
E g of Lebanese cuisine. Tables fill with
a

: many small plates such as hum
olorful salads. Grilled méats Z f:,lafel
2ad complete the meal. Sharing % -- o

is a portant tradition.




e

the
Acropolis wa
around 447 BC-. t
) A Closer Look
« Population: Greece has approximately

10.4 million inhabitants, approximately
15 times more than Luxembourg.

« Area: Approximately 128,900 km?,
approximately 50 times larger than
Luxembourg.

« Food culture: Olive oil is an important
part of Greek food culture and is often

associated with good health. Souvlaki

Moussaka i 1 . -
aka is made by baking layers of and gyros are also popular dishes, often
enjoyed with bread, salad or fries.

eggplant, meat, and e.|
eat, _ .ltis
:ﬁ:‘»t}tped mﬁ:ean herbs and
etimes cinhamon before being baked

in the oven.

-

.. ‘e

T

efslete :
salt before usi o
Moussaka. This makes i
. itta
better and less oily. ¥

-

Greece ol

bles are lavis : d
il ; a brea
I' grl" a - . 3 [}
d fresh sal . s, olives
e meals that

. ppi enjoye



‘Peixe grelhado’, or grilled fish, reflects

life on the island and the strong fishing
tradition of Cape Verde, where fresh
seafood plays an important role in the daily

diet.

o}
i
o)

O}

* ok

X 4k

A Closer Look

* Population: Cape Verde has
approximately 0.6 million inhabi
) b it
slightly less than Luxembourg. s

. Area: Approximately 4,000 km?
slightly larger than Luxembourg.'

J F,c:od culture: Life on the islands g \1.
S a .q Y
s a;;es Cape Verdean cuisine. nFogo, one of the
f'l?cd upa, a hearty stew, and paste| a PR gglean isiands,
' I
€d pastry, are popular local dishes. gi,ao‘iﬁié’i'c°s"lﬁ"fﬂ?n°k

which a very special
wine is made.

s = Cape Verde

Island life strongly influences the cuisine o
Verde. Fish from the ocean'?"beéns and co

com ingredients in local dishes like
Meﬂnal:‘: often simple but full of f ;

enjoyed outdoors with fa

26  Cape Verde



Minarets are
towers next to _
mosques where

the call to prayer
is announced.

The term ‘tajine’ refers to both the dish and

the clay pots. It combines sweet and savory

flavors. Preserved lemons, olives, and dried

fruits are often used, along with spices i
such as cumin and saffron, which give the

dish arich and distinctive flavor.

A ‘ﬁf"«l’—

(it

Morocco ppi discovers a cuisine fulliof spices

. at smell re: ood. From couscous t steams

In Morocco, mir di ten eate ith the_family, to hicken
is traditionally poured i He

rom high aboyBthe MGG t at cooks for hou re, fooo ever a

glass to create foam matter of rush, bu ma and

and mix the tea well. o celebration.

a4 Jreen star
o ]
e 5 sy i
\ of 1stam aft
i unity.
A tagine is a funnel-shaped \
clay potin whiamany dishes

-
-

are slowly coo . Thelid
eps the steamiinside. a4

“ a Closer Look

« Population: Morocco has app‘roximatglg)/
38 million inhabitants, approximately
The old medina times more than Luxembourg.
(old town) of

2
Fez has more « Area: Approximately 446,300 km?, -

..;.5}.?,';,9;3.°°t approximately 172 times larger than
(]
and aueys? : Luxembourg. ‘

« Food culture: Meals are oftgn sharedf
from one plate, using k?read |n'stea.d o
) cutlery, especially during family dinners

- and celebrations. Pastillaisalso a

traditional dish, which is a pastry with a
savory or sweet filling.

-7



Couscous is made from tiny grains of
steamed semolina and comes from Berber
traditions in Africa. It is often served with
meat, vegetables, and spicy harissa.

a gcloser Look

ion: isia has about 12
« Population: Tunisia )
million inhabitants, about 17 times
more than Luxembourg.
2
e Area: Approximately 163,600 km?,
approximately 63 times larger than
Luxembourg.
. . . icy
« Food culture: Harissa s a spi
chili paste that can be mcor_porated
into dishes or served as a snde.
dish. Brik is another popula.r dish, a
crispy pastry often filled with egg
or tuna. |

The Elgey
O:Tlf: - eta_u-e';go . '
Roman e&';eese -

could old Sa J
359000 peoap ; . L
J

lL.

outhern
ople drink camel
" milk because camels
cansurvive in hot, dr
desert climates.

In Tunisia, Yuppi discover

and spices. Couscous is
flavor, and chic
than the Moroccan

alis a spicy Tunisian dish
with tomatoes, peppers, eggs,
and merguez sausage.



a closer Look

« Population: Egypt has about 120
million inhabitants, approximately
174 times more than in Luxembourg.

s Area: Approximately 995,500 km?,
approximately 383 times larger than

Luxembourg.

« Food culture: Bread plays an
important role in Egyptian food
culture and is eaten with almost
every meal. Koshariis also a popular
favourite, made with rice, pasta,

]
|
lentils and crispy onions.

ots of
tombs of

still edible afte

years.

gyptian food h
Popular dessé s of years.
baklava is :
are known

g ':,; ™y
4
o




Fact! -
acte is 30
-— > With ar
The cassavaroot, Spaming 2
which is used in many meters.
Brazilian dishes, can

be toxic if not prepared 6‘ &!?i’/.
properly. 9 ?“‘\ “.‘
W 086;

=
@ 7a)

» Brazil

covers a cuisine b g with tra rs and
Vi iti From the famous pada to the refreshing acai
_ bowls, Brazilian cuisine reflects the country’s se culture
- ~ andn al ndance. Eating is a social occasion, o njoyed wi
P 3
~ musicandfriends. .

a -
hat

-

! " - -~
Brigadeiros are small chocolate balls ma
from condensed milk and cocoa. In Bra

they are often associated with joy and r
childhood n}emories.
[ =
¥ -
’ -

A Cl0$e|" Look ? r C;lolt:olate If:ans grow ifla colorful Gocoa "

: fruit. When you open the pod, you will"
o Population: Brazil has appl’OX"T‘ate‘y I find 30 to 50 beans thatare'used to make

214 million inhabitants, approximately Jhoc?te,
310 times more than Luxembourg.
2
« Area: Approximately 8,500,000 km?,

approximately 3,270 times larger than
. Luxembourg.
:Ri beans form
« Food culture: Rice and b ot ,
3 the base of many meals in Brazilian 1 o
'/ cuisine and are often ea?en togethera
Feijoada, a dish made with beaps an J
..‘ meat, is also a traditional favorite.

- 30 ¥ Brazilé

v
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and staﬁ me Of the

the ire.
3 ctoman EMY

a Closer Look

has approximately 85 million

ion: ke
* Population Turkey mately 123 times more than

inhabitants, approxi
Luxembourg.

« Area: Approxi
301times large

« Food culture: Ke
are eaten as stree

a filled pastry, pide i
often referred to as

mately 783,500 km?, approximately
r than Luxembourg.

babs come in many formg-and.
t food or family meals. Borek is
s a flatbread, and lahmacun 1s

Turkish pizza.

The kit Yuppidiscovered waélways
full of wo aromas. Kebabs grill
slowly, flatbreads come warm from the
oven, and sweet baklava is layered with
honey and nuts. en the plates are
placed in the ce every
meal feels i enjoy >

"%.thogether. - -
—-— A -

a can contain about 40'
h. These Iayp:ésjr

out so can almost see through
them, an ing them on top of each

other requires real ski

.

bout 150 years ago, a clever chef turned
the meat vertically, allowing it to turn and

baste in its own juices. That's how the
Doner Kebab was born!




The pyramid of
§ chichen Itza has

365 steps, one
for each day of
, theyear.

\J

Tacos :
in Mex?:: ga?: with soft corn tortillas. Corn has been grow
important i ¢ OL.Isanc!s of years and is one of the mostg :
bt |3$;ed|ents.m Mexican cooking. Tacos can be filled
cooked s:,ev;s e'lrﬁzt thlng:, il a2 grilled meat or Slawy :

X A . y are often : . [
onion, lime and delicious sals::ltf";‘pe«I with TS oo

'Even though we eat
it like a vegetable, an
avocado is actually
a fruit, even atype of
berry!

a Closer Look

« Population: Mexico has approximately
133 million inhabitants, approximately
193 times more than Luxembourg.

C from Mexico and has b

. een grown
% put 9,000years ..Tle different

) he

.

« Area: Approximately 1,944,000 km?,
approximately 748 times larger than

Luxembourg.

« Food culture: Corn has been a staple
food for thousands of years and
is used to make tortillas for many
everyday meals. Quesadillas are filled
with melted cheese, and enchiladas
are rolled tortillas filled with meat,

cheese or beans.




Mole is afamous Mexican
sauce made from chocolate
and chilies and has been used
in savory dishes for centuries.

95

Me qu @m%'n\\

Mexico, Yuppi discovers a world full of delicious
s and colorful dishes. From spicy tacosc&d
creamy guacamole to sweet churros. Mexican cuisine
ombination of fresh ingredients and family

ngs. Every meal is t"stlng with flavor, spice,

mang [
Mexico over 40
0
years ago. about 70 liters o
water to grow a single
avocado - that’s a lot fo!
juwe -

The 93 ‘

. uaro -
» c;:?us can Chili peppers come

row tatter Mexico, where peoplé

than a giraffe! grown them for over 4 ""-"#'-
years. Today they ar d i
all around the world Guacamole means ‘avocado sauce'. This
This cactus §Certain amount of famo exican dip is made by crushing
hg i ai:’:';sed shes. ;ﬁand adding lime and chili.

logo \t
Mexico ¢ 33



a Closer Look

« Population: Thailand has
approximately 71.6 million

inhabitants, approximately
104 times more than Luxembourgd.

« Area: Approximately 513,100 km?,
approximately 197 times larger than

Luxembourgd.

« Food culture: In Thai cuisine, herbs
and spices are used in s O ;
curry and wok dishes. Tom Yum is 6@@9"}99‘.£§
a hot and sour soup, Tom Kha Kai “@)‘\I\)
is a creamy chicken soup, and red - I =R “ ‘
. a ™ ~’ ",
and green curries are popular spicy » ﬁ\\‘%’
R\ |\¢

r

dishes.
d,Y overs a cuisine thatis both

nd well - Wuisine combines ‘
ic orsin every dishs »
o Tom Yum soup, Thai dishes are 7

erbs af fresh vegetables.

There are over
o %00 Buddhist
tempiesin
! Bangkok.
-

-

K

- \ %

At afloatin rket i i |
boats ar i: i t;:af'::qd' S " l
ita
em gatay isa popl'JIar street food of grilled meat
sgra skewer, dipped in peanut sauce and
ved i esh cucumber relish.

{
-

In Thailand, “Have'y:

eatenrice yet?” is like

“How are you?”. Rice is
that important!

34 b Thailand
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a closer Look

tnam has approximately

« Population: Vie proximately 148 times

102 million inhabitants, ap
more than Luxembourg. :
« Area: Approximately 330,000 km?, approxumately
126 times larger than Luxembourg. -
called nuéc mam, IS
dishes a salty and sav‘qry
dle soup, and banh miis

« Food culture: Fish sauce,
widely used and gives the
flavor. Phg is a famous noo
a popular filled baguette.

- Rice ms
- In floodeqd -
fields called
Pagdies.

wits' Vietham

. nVietnam, covers a cuisine known for its fresh flavors

*ql y© d well-balanced dishes. From pho to springrolls, Vietnamese_
ow? ‘ food is li omatic, and 1l;ich in herbs. The dishes are often

““ B sianIe, yet incredibly delicious, and are often prepared with

Water buffaloes are fresh ingredient
often used to help -

farmers work inrice ™
fields.

Vietnamese spring rolls are available fresh
jed. The fresh ones are wrapped in
nt rice paper and filled with herbs,
ndshrimpior pork. And the fried
re wrapped in thin dough and

z rispy! -

Fish sauce is made slowly I|n big barrels. It
takes time, but gives food its special taste.

-



a Closer Look

« Population: South Korea has approximately
52 million inhabitants, approximately 75
times more than Luxembourg.

« Area: South Korea has approximately 52
million inhabitants, approximately 75 times
more than Luxembourg.

« Food culture: Korean cuisine includes rice,
and fermented foods. Kimchiis

vegetables,
. a spicy dish made from fermented cabbage,
and bibimbap is a bowl of rice with various

ingredients.

Ggeongbok?’qu
palace was built
in1395.

gailylifein South Koreaii "
ocial bonds and sh i :

» y t
Meals often help t ‘ jé::{eegr
experiences a strong sens L
society. . = | ‘

eat” and
e ef ma gd in soy S
arlic and sesame oil before

eryone grills
lettuce with rice and tasty

36 ¢ South Korea



Fact!

In India, people eat with
their right hand, as the
left hand is used after
using the bathroom.

Durin li ple t

colored powder to cel e
sﬁring, and eat sweets'and
festive meals with family and

A Closer Look

* Population: India
1.4 billion inhabita
2,028 times more

has approximately
nts, approximately
than Luxembourg.
*Area: Approximately 3,287,000 km?,

approximately 1,264 times larger
than Luxembourg.

*Food culture: Indian cuisine uses
spices, rice, lentils and herbs.
Many people eat with their hands,
using bread or rice to scoop up the

food and mix the different flavors
together.

is often served wi

a :eople use the

nges every da

for bathing, wast.s
and religioys

. ceremonics, ' n d i - |

i i king. Fragrant
ices are the heart of Indian coo
R ;Pﬁy*sa osas and soft naan bread appear on
ry. Many dishes combine herbs and

and exciting flavours. Every meal feels
r&hppi mrough India’s many regions.

o
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unt Fuji is
1276 m high.

Pagodas ®
are built in
~ Several layers
to re *1
Stable d Fing
earthquakes,

Bento oo CICHRSTRE ok A C(Osel' Look
rk or on the go, showing . )
::2:::,’t:’t?on matters asmuch as taste. * Population: Japan has approximately
123 million inhabitants, approximately
178 times more than Luxembourg.

* Area; Approximately 378,000 km?,

approximately 149 times larger than
Luxembourg.

*Food culture: Japanese cuisine focuses
onrice, seafood, and SOy products.
Rice is usually served plain, allowing
the flavors of the fish, vegetables, and
Sauces to come through. Tempura
consists of seafood or vegetables fried in
a light, crispy batter.

In Japan, fruitis
sometimes cutinto
beautiful shapes as

edible art.

38 ¥ Japan



Stir-fried poodles are quickly
pPrepared in a hot wok, creating
asmoky flavor.

shanghai is 2
huge city with ~
many large
skyscrapers.

a closer Look

« Population: China has approximately
1.4 billion inhabitants, approximately
2,028 times more than Luxembourgd.

« Area: Approximately 9,596,000 km?,
approximately 3,690 times larger than "
Luxembourg. .
 Food culture: Chopsticks are used at most

meals, and food is often prepared in small ‘
pieces. Fried rice is made by stir-frying rice
with other ingredients, and Peking duck is . 4

known for its crispy skin.

I . ~ Al 3
al:::;n 00 symbolize long life and
e n on festive occasions
s dv auce and spices. '

In China,
hpt Cola wit and
ginger as aremedy for a
cough or cold.

China ¢ 39
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ELICIOUS WITH

During his journey around the world, Yuppi tasted many
amazing dishes. In this album, he shares some of his personal

favourites — recipes he found delicious, surprising, and 4
special to each country. i

But Yuppi also knows that everyone has their own favourite
dish and culinary story to tell! Maybe your family cooks ﬁ
recipe from your home country, or maybe there is a special®™
dish that reminds you of your culture, your travels, or happy
moments together. .

the QR code and tell Yuppi [
it comes from. Who -

"
»

L

Now it’s your turn to share! Sca
about your favourite dish and
knows... maybe Yuppi will vis

Let’; keep di
the world




word

gearch’ -

Breads
Brigadeiro
Borders

- Food
Hello
Nougat
Ingredients
Map
Paella
Passports
Province
Shop
Spices
Sushi
Taco
Touristbus ~
Train
Trip
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Find the 18 words. The remaining letters form a hidden phrase.

picture
Math!
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