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Because of the long-standing cultural mythology and the fact that indigenous peoples are one of the smallest racial groups in the United States, there is a lot of misinformation about this population. Many Americans simply see indigenous peoples as caricatures that come to mind only when pilgrims, cowboys, or Columbus are the
subjects. But the indigenous peoples are three-dimensional and exist in the here and now. In recognition of National Native American Heritage Month, the U.S. Census Bureau has collected data on indigenous peoples that reveal remarkable trends that are reflected in this diverse racial group. According to the 2010 census, there are more
than 5 million Indigenous people in the United States, or 1.7% of the population. While 2.9 million identify as native seally or Alaskan, 2.3 million identify as multiracial, the Census Bureau reported. That's almost half the indigenous population. Why do so many natives identify as biracial or multiracial? The reasons for the trend are different.
Some of these indigenous people may come from interracial couples – an indigenous parent and another breed. They may also have non-indigenous ancestry dating back to past generations. On the other hand, many whites and blacks claim to have indigenous ancestry because racial mixing has been taking place in the US for centuries.
There is even a nickname for this phenomenon, Cherokee Grandmother Syndrome. It refers to people who tell family legends that a distant ancestor like her great-great-grandmother was an indigenous person. This is not to say that the whites and blacks concerned are wrong when it comes to having indigenous ancestry. When talk show
host Oprah Winfrey had her DNA analyzed on the television show African American Lives, she was found to have a significant amount of Indigenous descent. Many people who claim indigenous origin in the U.S. do not know much, if any, about their indigenous ancestors, their culture or customs. Nevertheless, they could be responsible
for an increase in the indigenous population if they claim this ancestry in the census. Reclaimers are perceived as prey to the current trend of nativeity, and perhaps this legacy is also accepted for economic or perceived economic gain, writes Kathleen J. Fitzgerald in the book Beyond White Ethnicity. Examples include Margaret Seltzer
(aka Margaret B. Jones) and Timothy Patrick Barrus (aka Nasdijj), a few of the white writers who benefited from writing memoirs in which they pretend to be Indigenous. Another reason for the high number of multiracial indigenous peoples is the increase in the number of Latin American immigrants in the USA with Ancestors. The 2010
census found that Latinos are increasingly choosing to identify as Indigenous. Many Latinos have European, Indigenous and African ancestors. Those who are closely associated with their indigenous roots want such ancestry to be recognized. When Indians leave, they don't come The last of the Mohicans, the last of the Winnebago, the
last of the Coeur d'Alene..., says a character in the film smoke signals. He alludes to the widespread notion in US society that indigenous peoples are extinct. Contrary to popular belief, not all indigenous peoples disappeared when Europeans settled in the New World. Although the warfare and disease that Europeans spread upon their
arrival in America decimated entire communities, the indigenous groups of the United States are actually growing today. Indigenous populations increased by 1.1 million, or 26.7%, between the 2000 and 2010 census. This is much faster than the general population growth of 9.7% over the same period. By 2050, the indigenous population
is expected to increase by more than 3 million. The Indigenous population is concentrated in 15 states, which all have 100,000 or more people in this demographic population: California, Oklahoma, Arizona, Texas, New York, New Mexico, Washington, North Carolina, Florida, Michigan, Alaska, Oregon, Colorado, Minnesota and Illinois.
While California has the largest number of Indigenous people, Alaska has the highest percentage of the population. Given that the average age of the indigenous population is 29 years younger than the general population, the indigenous population is in a prime position to expand. Many Americans would fill a gap if asked to list a handful
of the country's largest indigenous tribes. The country is home to 565 nationally recognized tribes and 334 reserves. The largest eight tribes range from 819,105 to 105,304, with the Cherokee, Navajo, Choctaw, Mexican-American Indians, Chippewa, Sioux, Apache and Blackfeet leading the list. It may come as a surprise to you to learn
that many Indigenous people speak more than one language. The Census Bureau found that 28% of Native Americans and Alaska natives speak a language other than English at home. That's higher than the U.S. average of 21%. Among the Navajo Nation, a whopping 73% of its members are bilingual. The fact that many indigenous
peoples today speak both English and a tribal language is partly due to the work of activists who have tried to keep indigenous dialects alive. As late as the 1900s, the U.S. government actively campaigned to prevent indigenous peoples from speaking their mother tongue. Government officials even sent indigenous children to boarding
schools, where they were punished for speaking their languages. When the elders died in some indigenous communities, fewer members were able to speak the language and pass it on. According to the National Geographic Society's Enduring Voices Project, one language dies every two weeks. More than half of the world's 7,000
languages are disappear, and many such languages were never written down. To contribute to the preservation of indigenous languages and interests worldwide, the United Nations issued a Declaration on the Rights of Indigenous Peoples in 2007. Indigenous companies are on the rise. From 2002 to 2007, revenue for such by 28%. Over
the same period, the total number of these enterprises increased by 17.7%. California leads the nation with 45,629 Indigenous people, followed by Oklahoma and Texas. More than half of Indigenous enterprises fall into the categories of construction, repair, maintenance, personnel and laundry. When the Americans hear the word Brazil,
they imagine Rio's beaches, rainforests, and Christ the Redeemer. They probably don't think about visiting the concrete jungle of Sao Paulo – but they should. The largest city in America (yes, it's even bigger than New York) is a well-known business center that most tourists miss. But Sao Paulo should be the first place you visit in Brazil –
and it will probably be in one function: as a stopover at the megacity's giant Guarulhous International Airport, which is the gateway to most of South America. To venture beyond the airport to experience Sao Paulo, the beating heart of Brazil, is the best way to anchor yourself with the many cultures of Brazil. Sao Paulo is known for its art
scene, vibrant nightlife and, above all, its home of one of the most diverse food scenes in the world. From its well-established Italian quarter to local ingredients such as Amazon ants in the D.O.M. from star chef Alex Atala to traditional Japanese sushi in the Liberdade district (the largest Japanese community in the world outside Asia), Sao
Paulo's culinary world is full of surprises. And home to a number of celebrity chefs. Brazil's three-to-one exchange rate means that Americans can experience the most swan-like entertainment and Michelin-starred restaurants for much less than you'd expect. And to put it in the first place, Brazil's new eVisas mean that entry into the
country now stands at just 40 dollars, a fraction of the previous price. What celebrity chefs say Americans need to do in Brazil It's hard to know where to start in a megacity like Sao Paulo, but who knows the area better than an award-winning local chef? I asked two of Sao Paulo's best-known Brazilian chefs what the Americans should do
with their newly discovered affordable access to Brazil, starting with Sao Paulo. Photos: Chef Ivan Ralston of Gilberto Bronko, chef Helena Rizzo of Roberto Seba ChefHelena Rizzo was named the best female chef in the world in 2014 and is the head behind Mani, who ranks fifth among the 50 best restaurants in Latin America. Chef Ivan
Ralston is behind the two Michelin-starred Tuju restaurant I wrote about eating for less than the price of a below-average American restaurant here. Here is our Q and A: Editor's note: These answers have been edited and condensed for clarity. Thanks to eVisas, which started this year Americans now have easier access to Brazil: what do
they think Americans visiting Sao Paulo for the first time should do? Alf Riberio/Shutterstock HR: There are a few neighborhoods I like: Liberdade, where you can find the Japanese community. The Pinacoteca Museum, housed in an amazing building of Architect Lina Bo Bardi. The artful Vila Madalena and the trendy Pinheiros districts,
where you can find some of the best restaurants in town. Mercado Municipal is the largest food market in Sao Paulo, very traditional. IR: Sao Paulo is a multicultural city with many attractions. It's not obvious tourism. There is no Statue of Liberty or Christ the Redeemer, but Sao Paulo is absolutely enthusiastic about its cultural richness.
Americans and other tourists should visit traditional restaurants such as Mocoto, Casa do Porco and Tordesilhas. You should also get to know restaurants inspired by the restaurant, such as Italian in Osteria del Pettirosso, traditional Japanese in Kan Suke and Ryo, Korean in Komah and Middle Eastern in String Marie. Our city has some
of the best casual restaurants in the world, such as Tan Tan Noodle Bar, Capivara and Da Marino. And of course there are upscale gastronomic restaurants such as Mani, Picchi, D.O.M and Tuju. Q: What Brazilian dishes do Americans need to eat in Sao Paulo and where? HR: The tasting menu at d.o.M., for Alex Atala's groundbreaking
Brazilian ingredients; traditional dishes from the northernmost part of Brazil in the Mocoto of Rodrigo Oliveira. At Tordesilhas, chef Mara Salles is a veteran and one of our greatest chefs, presenting traditional dishes from many Brazilian regions such as the Amazon; Please try tacaca, a very traditional type of soup from the para state. At
Casa do Porco, Jefferson Rueda presents all pork, from nose to tail, both in traditional and in its own original dishes. Izakaya Matsu, a Japanese bar with first-class comfort food, is the place where I like to eat tonkatsu and tempura. IR: The range of dishes and restaurants in Sao Paulo is huge and constantly evolving. Each of the places I
mentioned has very special dishes: Mocotos Tapioka, all the fried pork of San Ze at Casa do Porco, cacio e pepe in the Osteria del Pettirosso and tasting menus in every gastronomic restaurant. What is the best day trip to take from Sao Paulo, and why? Camburi BeachCosta Rodrigues HR: Whenever I can, I visit the beaches on the
north coast of Sao Paulo (three hours' drive away). It is the perfect combination of sea and mountains with lush forest. There is also a wide range of bed &amp;amp; Breakfast and restaurants in the area. IR: A beach called Camburi. It's a two-hour trip from Sao Paulo and it's as beautiful as the beaches in Vietnam. What do you like to
cook with the Brazilian ingredient with? Mani's black tucupi-painted catch of the dayRoberto Seba HR: My favorite ingredient is cassava or cassava, and that's where the name Mani comes from. Cassava is a very, very popular ingredient in Brazil, eaten with pleasure from the rich and It is a tubutoous root that is consumed both in its
natural state and in various products such as cassava flour, tapioc starch and tucupi (fermented cassava root sauce). There are so many different ways to use it: fried, roasted, cooked, glazed, as thickeners in stews and soups. Here, here Mani we serve different types of farofa (roasted and sauteed cassava flour) as side dishes; we use
tapioca starch in our bread basket; we have Tucupi (Cassava juice) as the basis for several sauces and dishes; and cook cassava itself in stews, purees, gratins, gnocchi and more. IR: It's hard to say there are so many! I mention one per season: tomato in summer, mushrooms from Santa Catarina in autumn, white mussels in winter and
jabuticaba (Brazilian grape tree) in spring. What is your personal favorite thing to do in Sao Paulo as a local? HR: Concerts in intimate places to watch, such as the above spots. IR: Eat, sure! Sao Paulo has the best gastronomy in the world with less East than other places. What is your favorite restaurant to eat in Sao Paulo? HR: It is
difficult to choose a favorite. Today I go to Izakaya Matsu a lot because I love Japanese comfort food and it's close to my house – with a three-year-old child at home, that's a bonus! Nor is it an expensive place. IR: Kan Suke, the traditional Japanese restaurant near Paulista Avenue. It is a really small sushi bar with only six seats
available. What is the best international (non-Brazilian) cuisine to eat in Sao Paulo? HR: I would say Japanese. Sao Paulo is known for having excellent sushi places and also a lot of hot comfort Japanese food joints, led by families. Brazil has the largest Japanese community outside Japan, so it's a very traditional food culture here. IR:
There are SO many international cuisines – that's the advantage of being in Sao Paulo. We have great places for Japanese, Italian, Korean and Arabic cuisine. If you had to choose between Italian food in Sao Paulo or Japanese food in Sao Paulo, what would you say you prefer? HR: Japanese, although I come from an Italian family and
at the end of the day, when I come home for a hard day in the restaurant, all I want is a simple pasta with tomato sauce. IR: Depending on the day. They are very different. What is the best city in Brazil to spend time in after Sao Paulo, and why? HR: I was recently in Pantanal, in the state of Mato Grosso do Sul, one of the few places in
Brazil where you can still find the ecosystem intact. It is an amazing place to be in contact with the rough nature, to see so many birds, alligators and other wild animals, and also to try large fish like Pacu (Piranhas) and Piraputanga. IR: It depends on what you are looking for, but I would say the obvious answer is Rio de Janeiro. More
from SmarterTravel: [viator_tour destination=79 type=3-mod tours=14586P5,14586P4,15473P9] SmarterTravel Editor Shannon McMahon visited Sao Paulo as a guest of LATAM Airlines and Embratur, Tourism organisation. Follow her on Instagram: @shanmcmahon. We choose everything we recommend by hand and select items
through testing and reviews. Some products are sent to us free of charge, with no incentive to offer a favorable rating. We offer our unbiased opinions and Remuneration for product inspection. All items are in stock and prices are correct at the time of publication. If you buy something through our links, we can earn a commission.
Commission.
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