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Food is universally acknowledged as an impor-
tant medium of expression of cultures, and at the
same time a way for different people and tradi-
tions to connect to each other (Wahlqvist, 2007).
Dishes reflect local identities and can tell stories,
and those can be shared in turn across countries
that share a culinary heritage (Anderson, 2014).
There can be slight variations on similar recipes,
often difficult to distinguish for the unexperienced
eye; at the same time, with the global increase
of food tourism all over the world (Ellis et al.,
2018), there will be soon the need for new tech-
nologies to fill the gap between the image of a dish
on a menu and the curiosity of a tourist willing
to taste something new. Recognizing a dish and
providing information about it are not trivial chal-
lenges even for multimodal large language models
(MLLMs), given the large variety of existing dishes
and recipes. In order to stimulate research on food-
related visual question answering, we developed
the WorldCuisines dataset (Winata et al., 2025),
a multilingual and multicultural benchmark com-
prising text-image pairs of dishes for 30 different
languages, for a total of more than 1 million data
points. The dataset supports different tasks, such
as identifying specific food types and their origins
from their pictures. Our preliminary evaluation
shows that performance varies a lot across different
models. MLLMs generally perform better when
they are provided with information about a typical
location for a given dish in the prompt (e.g. [ am in
Hanoi and I am about to eat this now, together with
an image showing a bdnh mi), while they struggle
when the prompt contains a location that is not typ-
ical (e.g. consider the same prompt as before, but
with Hokkien fried rice instead of bdnh mi). Such
findings suggest that there MLLMSs can be easily
misled by unexpected textual information about the
location of the user, and therefore they still have a
lot of room for improvement.
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