
María Teresa Pérez Silva
Welcome to this space where you will find topics related to Chilota culture and the 
products and services that I make to disseminate my ancestors. As a weaver I 
come from a long family tradition and a culinary teacher of Chilota food. My thing is 
to bring together families from other cities with other customs and teach them, 
either with my plates and my loom, the love for Chilean traditions, especially the 
Chilota .

https://www.youtube.com/watch?v=lhFPEZ1bQmU#t=16

 About me

This initiative was born after completing high school, when the opportunity was 
given to leave the Island and thus fulfill a dream that I had since I was little, which 
was to make my customs and traditions known directly, from a native person. , born 
in Ancud, Chiloe and moved to Santiago de Chile.

I have been working for 31 years always with the same enthusiasm, joy and 
defending my traditions, cooking and weaving every day in different places, and 
since 1997 teaching in the Municipalities of Santiago and also helping to market the 
products made by hand by my students.

In the culinary field, I have large orders week after week, either in large companies 
or family gatherings that want to change the menu from roast to curanto, for this 
reason I implemented more staff, such as bartenders, INACAP kitchen helpers, to 
satisfy the orders, usually at home. I must also highlight that the products chosen 
are of the highest quality, with good handling and controlled by Health.



For all this I want to thank my ancestors, my paternal and maternal grandmothers 
for their generosity in teaching me to be a good person, to spread their wisdom, 
their traditions, good customs and finally their trades that served me, having trades 
as family and cultural sustenance. https://www.youtube.com/watch?
v=1UNHCTONhIo
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Services
I have knowledge of the trade of the loom and the domain of the kitchen, since they 
are transmitted from generation to generation. The development of these two 
activities are part of everyday life, daily life, knowledge and the certainty that what I 
am doing is the autochthonous and the most representative of Chiloe.
  Curanto:
I make curantos and meals with the best seafood from Chiloe, and also smoked ribs, 
varieties of Chilota potatoes, etc. The preparations are made to order for all clients, 
especially for families that usually come together happily to celebrate birthdays, 
marriages, baptisms and customary parties.
  Loom Weaving Courses:
I conduct workshops for people who want to learn this beautiful and indigenous art of 
Chiloe. I offer fabrics, made on an authentic loom made by me in native Chilota 
wood, I use sheep fleece wool, herbs and mosses brought directly from the Island.
The workshops are generally attended by women who are very enthusiastic to learn 
this tradition so valued by our ancestors and which is now resurfacing. It should be 
noted that the municipalities in their labor workshop projects choose this trade to offer 
it to their neighbors.





Crafts: 

 



Chilote Huilliche loom made of mañio wood only with dowels and 
wood. Created by the last existing craftsman on the island.

Travel to 
Australia 

Craftsman's Day.
Recognition of President Michelle Bachelet, for the effort and national culture.

 



 



Exhibition and sales of the textiles of the women of the CPF in the Mujer 
Levántate program of the San Carlos de Maipo Foundation... invited for the XV 
MEETING OF IBEROAMERICAN MAGISTRADES at the SHERATON hotel in 
Santiago de Chile on November 25 and 26 of
2014 from 10 a.m. to 6 p.m.



XIII Traditional Fair El Bosque 2014
Friday, September 26, 2014

 



Eighteenth Birthday Party Invitation in Providencia

Thursday, September 11, 2014

To the distinguished Diplomatic Corps, we extend an 
invitation to spend these National Holidays in Providencia. 
For the second consecutive year, the Cultural Ambassador of 



Chiloé will be present with her crafts and gastronomy, with 
her typical Chilote curanto, with the ancestral recipe of the 
Huilliche culture, which has captivated the rest of the country 
and foreigners so much.

The place will be in the Inés de Suárez Park in the 
Providencia commune.
More info:
www.embajadorachilot
a.cl 
www.providencia.cl

http://www.embajadorachilota.cl/
http://www.embajadorachilota.cl/
http://www.providencia.cl/


 



San Carlos de Maipo Foundation Carries out a Chilote loom workshop in the
  Women's Penitentiary Center
Friday, July 25, 2014

Since the middle of this month, the Chilote Loom workshop has been held at the 
Women's Penitentiary Center, organized by the San Carlos de Maipo Foundation. 
This initiative seeks to teach 15 inmates the techniques of this national art.

With the 12 classes that will be taught in the first instance, the aim is to help the 
reintegration process of the inmates, who at the end of this course will have a tool 
to function freely.

For the teacher and "Chilota Ambassador" María Teresa Pérez, holding these 
classes is a dream come true: "This type of workshop is a rescue of Chiloé's 
heritage, where much of this art has been lost. This was my dream and that is why I 
come to this workshop with great enthusiasm. In this instance I will teach them to 
spin, to make a huilliche loom, among other techniques.

For one of the inmates of this prison, Ximena Benavides, this type of workshop 
helps them to heal their wounds: “I like this workshop because it helps me to 
develop skills that I didn't think I had, and I also love Chilean crafts. With this I feel 
free even though I am deprived of freedom. This frees me and heals me”.



The San Carlos de Maipo Foundation supports this type of initiative as it improves 
the rehabilitation opportunities of the inmates. For this reason, the general 
manager, Marcelo Sánchez, assured: “For us, these types of initiatives help the 
reintegration work. This is why for the San Celos de Maipo Foundation it is 
important to create these spaces, since it allows the inmates to advance in their 
rehabilitation and have tools to face a future in freedom. With these initiatives we 
seek to influence the development of equal opportunities, helping inmates to learn 
a new inclusive and quality trade”.

The weaving workshop is taught with traditional techniques and is inserted in the 
Intra-Penitentiary Entrepreneurship model created by the San Carlos de Maipo 
Foundation to provide a second family income that reduces incentives for 
recidivism in the free environment.

 



Fair June 27 and 28 "Inti raymi we tripantu"
Thursday, June 26, 2014
Av. Pedro de Valdivia 963 (front of the municipality) 10:00 hrs. the inauguration 
ceremony with Mayor Josefa Errázuriz.





 



Paula Magazine Wool Expo
Thursday, June 19, 2014
From Thursday, July 3 to Sunday, July 6, at the Alto Las Condes mall, the sixth 
version of this wool event will be held, organized by Paula magazine and Tejidos 
Paula. More than 100 exhibitors will offer everything from raw materials to finished 
fashion and decoration products.

  Cultural Ambassador of Chiloé
Thursday, May 8, 2014
All the authorities of San Pedro de Mepillilla will attend the inauguration of Los 
Curantos.
You can work with networks, not everything is money. In Santiago we made the 
largest curanto in the world. I teach in prison and in foster homes. In Chiloé the 
activities are dying, my fight is to raise their towns and the Chilota culture. In 
Santiago I help people with depression and those who are on drugs. I have been in 
El Bosque for 14 years and 12 in José María Caro, getting them off drugs.
Exposing in Santo Domingo with 21 de Mayo in downtown Stgo a Fosis project 
executed by
Cooperative Liberation and sponsorship of the Illustrious Municipality of Santiago  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 Noticias  Embajadora  Chilota 
Viernes, 20 abril, 2012  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Fuente: La Hora  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 Noticias  Embajadora  Chilota 
Miércoles, 4 abril, 2012
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 La  Embajadora  Chilota  Que  Conquista  Con  Su  Cocina  y  Telar 
 Huilliche 
Lunes, 13 diciembre, 2010

 “Feria  Costumbrista  De  La  Comuna  El  Bosque”
Lunes, 13 diciembre, 2010
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 Enseñando  y  exportando  tradiciones 
Viernes, 28 mayo, 2010

 Alumnos  presentan  proyectos  a  microempresarios 
J u e v e s , 1 9 
noviembre, 2009

Los  alumnos de tercer año de las secciones 21, 61, 01 y 02 de la carrera de 
Diseño Gráfico Publicitario realizaron una destacada presentación de sus 
proyectos de imagen corporativa para pequeños y medianos empresarios.

La actividad, desarrollada los días lunes 27, martes 28 y viernes 31 de julio, se 
realizó con la presencia del Director del Programa de Integración Académico 
Laboral (PIAL), Pedro León, los profesores de la carrera Carmen Gloria Toro y 
Manuel Jiménez, y el Asistente de Dirección de PIAL, Silvio Cofré.
Dentro de los 26 microempresarios presentes, destacaron los 
testimonios de:
María Teresa Pérez (Embajadora Chilota reconocida por el 
Gobierno de Chile). Rubro:Gastronomía
Marca:CurantoExp
ress
“Las niñas se pasaron, me encantó lo que 
hicieron”.

 Marité  Pérez  arrasa  con  “curanto  express”  a  domicilio 
M i é r c o l e s , 7 
octubre, 2009  

http://embajadorachilota.cl/titulo/
http://embajadorachilota.cl/alumnos-presentan-proyectos-a-microempresarios/
http://embajadorachilota.cl/marite-perez-arrasa-con-curanto-express-a-domicilio/


The soul of the curanto (continuation)
Wednesday, October 7, 2009
Is it the same to make a curanto in the pot, in the city, other than in a hole, in the 
land of Chiloé?
- In the houses in Chiloé, people still make the curanto in pots. What matters, 
whether in a hole or in a pot, is that it is a meal to share. The only difference is that 
the broth is preserved in the pot.
What are the keys to a good curanto?
- Mainly fed up tinca, fed up love, and wash all the shellfish well, that the meats are 
fresh and authentic. I send for everything there, even the potatoes.
What varieties of potatoes do you use? There are many types…
- I use the bayana and the Desiré. There are 423 varieties of Chilota potatoes. The 
Desiré is special for making milcao and the bayana is to be eaten with the hair on, 
as it is in the curanto. There is also the coral potato, half purple, which gives a lot of 
chuño.
What meats and seafood does your curanto have?
- Chicken, smoked ribs, sausage, mussels, clams. That is what I put here. In the 
south there is much more. And well, the chapalele, the milcao and the pebre 
spooned.
And what other things do you prepare apart from the curanto?
- For Christmas and in September they ask me a lot for mistelas. They are liqueurs, 
aperitifs or downgrades. They are different fruits or herbs, which are distilled 
leaving them in pure alcohol, the times are different for the different mistelas, but 
they range between one and two months. Then they are armed with brandy. I also 
make seafood empanadas.
As a cultural ambassador for Chiloé, what are you most interested in transmitting 
about the Island? - Their culture is one of the most beautiful on the planet. When 
you arrive there it seems that you are in a different country. It's magic. People are 
affectionate, open their doors, share their food.
And hasn't confidence in travelers been lost?



- No. At least when I spent the summer in my house in Ancud, I always hosted the 
backpackers, so they could get to know the island. He charged them the minimum, 
almost free. And I think the rest of the people have not lost confidence either. Now, 
more than before, the accommodations are almost all in houses, family lodgings. 
But there is a check. Drugs are not allowed, backpackers are not allowed to lie 
down in the squares, the police take them to the municipal shelters.
What do you think of the construction of the bridge that unites the archipelago with 
the continent?
- On the one hand, it's bad, because any kind of people would come, but on the 
other hand, it's good that we're more connected, especially since we don't have a 
good health system there and we're isolated. In Chiloé a plebiscite was held and 
the people approved the bridge, but now it is not known if the project will go ahead. 
It was a promise from President Lagos and the people want him to fulfill it.
And what do you think of those who say that the bridge is a threat to the identity of
Chiloe?
- Look, now they are building a mall. And it seems good to me. So the Chilotes do 
not travel to Puerto Montt to see a mall. The important thing is that they give work 
to the people there. You have to preserve your identity, but you can't tell people to 
stay in the past either. In addition, the chilote is characterized by cultivating its 
traditions. In the summer, traditional festivals are held everywhere. Now in August, 
too. Where I live, there is a regulation that requires building with larch. The 
architecture is preserved. Now the government was asked to make a program to 
reproduce the seeds of certain varieties of potatoes that were in extinction.
Is cooperation, the minga system, still valid in Chiloé?
- Yes, and word deals exist. The promises are kept. It is a matter of tradition. 
Something that is passed down from generation to generation.
  The soul of the healer
Tuesday, October 6, 2009
Teresa Pérez Silva, artisan and cook from Chilota
The soul of the healer
We have the honor of introducing you to the Cultural Ambassador of Chiloé. One 
that, without fanaticism, spreads Chilota culture on several fronts. A weaver with a 
long family tradition and master cook from curantos, her thing is to bring together 
“different people, with other customs”. Either in her loom and toothpick workshop, 
which she runs in the El Bosque commune, or around the succulent Chilote dish 
that, in case you're interested, she prepares at home for any party or event. 
Wherever they call her, Teresa moves with pots, meat, potatoes and seafood. All 
fresh from her island.
By Rosario Mena
Impossible to refuse Teresa's invitation. Beginning the interview, she warms up the 
milcao prepared in the morning and the seafood empanadas recently sent by her 
daughter from Ancud. And although we come with the classic rush of the journalist 
at noon and we warn her that we have little time, she does not hesitate to uncork 
her best wine: "This is for export", she affirms enthusiastically. And this Ancuditan is 
also for export ( 




