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 #GetReal
Cheesy Baon Rolls
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Prep Time
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Arla Cheesy Spread

1 Arla Cheesy Spread

2 

3 Arla Cheesy Spread

Ham and Cheesy Rolls

ADVERTISINGFEATURE

For more Arla baon recipes, visit
http://www.yummy.ph/arla-baon-ideas.  

Know more about Arla at
www.arla.ph, and  nd them on

 ArlaPH      arla_ph

There’s nothing that feels more exciting for a child than opening his baon and  nd real food coated with real 
cheesy ingredient. Real cheese comes from quality milk, an element you’ll  nd in Arla Cheesy Spread. This 

cheesy spread is made from almost 90% fresh cow’s milk, adding a creamier texture with natural cheese  avor 
that every child loves. Time to #GetReal with Arla Cheesy Spread and create Ham and Cheesy Rolls to ensure 

a tasty, healthy, and calcium-  lled meal for your kids.
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Parmesan-Sausage 
Meatball Spaghetti
Serves 6 
Prep Time 40 minutes 
Cooking Time 2½ hours

FOR THE TOMATO SAUCE
3 tablespoons olive oil
1½ cups chopped white onions
1 tablespoon minced garlic
2 bay leaves
1 teaspoon dried oregano leaves
2 (800-gram) cans crushed tomatoes
4 cups chicken stock
salt, ground black pepper, and sugar
½ cup basil leaves, sliced into thin strips

FOR THE PARMESAN-SAUSAGE MEATBALLS
1 cup roughly torn crusty bread 

 (French bread or sourdough)
½ cup fresh milk
250 grams ground beef
450 grams ground pork
3 large eggs, beaten 
1 tablespoon minced garlic
1½ cups grated Parmesan cheese
¾ cup coarsely chopped parsley, divided
1 teaspoon dried oregano

1 teaspoon ground fennel seeds
1 teaspoon salt
1 teaspoon freshly ground black pepper
¼ cup vegetable oil

450 grams spaghetti, cooked according 
to package directions
grated Parmesan cheese, to serve
basil leaves, to garnish

1 Make the tomato sauce: Heat oil in a 
large, heavy-bottomed pot over medium 
heat. Sauté onions until translucent, about 
3 minutes. Add garlic; sauté until soft and 
fragrant. Add bay leaves and oregano; 
sauté for a few seconds. Add tomatoes 
and stock; bring to a boil. Season with salt, 
pepper, and sugar. Lower heat and cover 
pot partially. Simmer, stirring occasionally, 
for 2 hours or until sauce is thick and 

seasoning. Discard bay leaves. Stir in basil. 

ahead and refrigerate it for up to 5 days or 
freeze it for up to 2 months.) 
2 Make the meatballs: Soak bread in milk 
for 5 minutes. Squeeze bread to remove 

pea-sized pieces; set aside. Combine 
remaining ingredients except for oil.  
Mix in bread using your hands until evenly 
distributed. Form meat mixture into  

meatballs a day in advance and store them 
in the refrigerator.) 
3 Heat oil in a large frying pan. Sear 
meatballs in batches, browning all sides 

tomato sauce. (If the pot is not large 
enough, divide sauce and meatballs 
between 2 pots). Let meatballs simmer 
over medium-low heat for 10 to 15 minutes 

meatballs in the sauce and refrigerate the 
mixture for up to 5 days.)
4 
a serving platter. Sprinkle with Parmesan 
cheese and garnish with basil leaves.
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the meat mixture into patties then fry them. Sandwich the patties, fried eggs, and cheese between buttered 



Jackie’s culinary journey began at her 
childhood home. “I started with just 
‘playing’ in the kitchen,” says the pastry 
chef, food entrepreneur, and sometime 
TV host. “It was only after college that I 
wanted to pursue my hobby as a career.” 
Now the owner of Fleur de Lys Patisserie 
and Café and Caramilk Creamery, Jackie 
is also an of  cer of the Pastry Alliance 
of the Philippines—and, perhaps most 
importantly, a mom to her two kids. 

When asked why she chooses to focus 
on pastries, she highlights family: “My 
mom is a great example; she’s always 
had time for her  ve kids. I guess a lot of 
women like me choose making pastries 
as a primary business, because it allows 

us to prepare ahead of time and  x our 
schedules so we can have time for our 
families.”

Of course, Jackie bonds with her little 
ones in the kitchen. “I encourage my 
daughter to ‘play,’ too. She likes to 
make cookies, pizza, mozzarella sticks, 
dipped marshmallows, and ice pops—
simple and fun food for kids,” Jackie 
says, adding with a laugh, “My son is still 
too small. He just likes to eat!” So do the 
rest of Jackie’s family, and no wonder. 
“When relatives visit us at home—before 
they even say hi—they always raid the 
refrigerator  rst,” she says. “Also, I invite 
guests over because I really just have 
too much food!” 

ADVERTISINGFEATURE

Pastry chef Jackie Ang Po welcomes you. Do come in.

home

Wake up to brighter days at Avida Towers Sola
Located in Vertis North, the up-and-coming city center of Quezon 
City, Avida Towers Sola is a high-rise condominium that puts you 
and your family at the heart of a dynamic city. The future home 
of various commercial and lifestyle establishments, Vertis North is 
situated at the convergence point of commuter rail lines and three 
major road arteries: EDSA, North Avenue, and Quezon Avenue.

Avida Towers Sola offers you life at the center of city living, giving you more time to 
pursue your passions. With the right mix of work and play, of the basics and urban 
lifestyle, it will provide you with everything you need right where you want it to be. 
Wake up to brighter days and bask in the bright sun in Avida Towers Sola.
For more information, visit .

“We went to furniture stores, 
home stores, construction 
stores... We even chose the 

lighting fi xtures together. We 
were excited to build each 

room of our house together.”

Jackie gives a quick house 
tour: “The kitchen is my 

laboratory. My kids’ rooms 
are where I relax the most. 
The dining and living areas 

are where I chitchat with my 
friends. We also have a room 
where we get to watch horror 

movies with relatives.” And 
a feast for the family is sure 

to follow, creating sweet 
memories at home long after 
the last morsel is consumed.

And that is Jackie’s recipe for a house 
party. “It usually starts with ‘I feel like 
cooking sous-vide lechon belly, lengua 
con setas, osso buco...’ and then I will 
call my friends to eat everything,” she 
says. “I love to cook at home—for my 
family, for anyone. I love to go all out 
in my home kitchen.” Jackie may call 
the kitchen her domain, but it’s not her 
only favorite part of her family home. “I 
enjoy all parts of it, because my husband 
and I chose each piece of furniture and 
décor together. We bought everything 
gradually and enjoyed the process of 
buying a house and turning it into a 
home,” she says.
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WHAT’S 
YOUR 

GO-TO 
BAON 

STAPLE?

“I always include 
sautéed dark leafy 

greens to accompany 
my baon because 

they’re easy to cook, 
nutritious, tasty, and 

go well with whatever 
protein I prepare. 
I choose among 

spinach, pechay, bok 
choy, and kale.” 
—Cat Altomonte

“A meal isn’t complete without 
rice—it helps me power through long 

is sweet corn—delicious, especially 
when coated with butter.” 

—Neil Emerson de Guzman

“I love breakfast food. I usually 
pack bacon with fried rice, a 

sunny-side-up egg, and atsara.  
I also like my bacon tucked into an 
egg sandwich—it’s a handy grab-

and-go meal!” 
—Lovella Suarez

“I always have fresh fruit 
like an apple, banana, or 
grapes in my lunchbox. 
They make for yummy, 

healthy snacks—good on 
their own or paired with 
cheese, plain yogurt, or 

peanut butter.” 
—Anna Felipe
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Paulynn Chang Afable
Editor in chief
paulynn@yummy.ph

What’s your 
favorite baon?

Find us online facebook.com/
yummymagazine @yummyph @yummyph

Cook Once, 
Eat All Week,  

page 44

Ready for 
Recess,  
page 52

Grab and Go!,  
page 58

I asked a bunch of  
folks this question.  
Their answers:

 
“Overnight oats!” Becky, 

former Yummy editor in  
chief, shares.

“Tapa and turon!” 
Miguel, Yummy contributing 
photographer, laughs.

“My mom’s salted egg cereal 
shrimp,” Jason, our publishing 
assistant, tells me.

“Tortang talong!” assistant 
editor Idge says.

“Pasta,” my friend Reena 
exclaims emphatically. “It’s the 
easiest to take along.”

old nephew smiles, “Katsu and 
chicken nuggets, Ninang.”

It just goes to show that 

mean sandwiches and leftovers. 
There are so many dishes that 

baon bill perfectly—and 

that are easy to eat and delicious 
even at room temperature. The 
good news is, we’ve got them all 
for you!

wraps, pies, and parcels you 
can eat with your hands on days 
when you can’t afford to sit 
down to a proper meal. Next, we 
know that it’s next to impossible 

to prepare baon on hectic 
mornings, so on page 44, we 
give you three recipes that you 
can whip up on Sunday, pop in 
the freezer, then transform into a 
different dish for each day of the 
week. How easy is that? We’ve 
also got nutritious recipes for 
your picky eaters: Turn to page 
10 for popular favorites made 

lunchbox meals. In a nutshell, 
it’s all about getting creative and 
cooking smart when it comes to 
preparing baon for your family.

To celebrate the start of the 
new school year, in “Top of 
the Class” on page 66 and in 
our Making It section on page 
96, we tell the inspiring stories 
of a cabbie, an accountant, a 
corporate warrior, and a med 
student who all took the leap  
and pursued their culinary 
dreams. They teach us that it’s 
never to late to learn; it’s never to 
late to start.

So how about you? What’s 
your favorite baon? We hope you 
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DEANNE BAÑARES-
DIMACALI
Writer

For this issue, I…wrote “Top of 
the Class” (page 66), a feature 
on the star students of some of 
the country’s most prominent 
culinary schools.
What I enjoyed most about 
the assignment was…listening 
to the culinary journeys of my 
interviewees. Their stories were 
so distinct from each other but 
they all shared a love for being 
in the kitchen. I was inspired by 
their hard work, dedication,  
and passion! 
The baon favorite that reminds 
me most of my childhood is…
chicken nuggets dipped in 
ketchup and paired with white 
rice. I had it at least once a week, 
and for my then easy-to-please 
palate, it was comforting and 
delicious. Plus points for my  
mom if the golden treats came in 
fun shapes!
My lunchbox staple is…a KitKat 
chocolate bar. I always need to 

sweet—preferably chocolate—
and KitKat always hits the spot! 
It’s easy to eat and not too sinful.
When packing meals I always 
make sure that…the meal is 
balanced. I should have carbs, 
vegetables, meat, and fruit. I 
don’t like compromising my 
eating habits just because I’m 
stressed—the busier my day is, 
the more I need to eat healthy!

MICHAEL ANGELO CHUA
Photographer 

For this issue, I…shot the Shop 
Spotlight (page 18) and Making It 
(page 96) sections. 
What I enjoyed most about the 
assignment was…learning that 
anyone can make it big—all it 
takes is initiative and hard work. 
I realized that we shouldn’t let 
our current circumstances pull us 
down. Instead, we should make 
the most of the opportunities 
presented to us. 
The baon favorite that reminds 
me most of my childhood is…
mamon—we always had a batch 
in our house! My mom would put 
one in my bag every day, and 
would sometimes even top it with 
cheese. I just love its light,  
melt-in-your-mouth consistency. 
To this day, it’s our family’s  
go-to snack.  
My lunchbox staple is…soup. 
It’s a Chinese family tradition 
to always include soup in a 
meal because it’s packed with 

during the growing-up years.
My top trick for packing meals 
on busy days is…portioning out 
and packing pre-made meals in 
separate containers for each day 
of the week. I also make sure that 
what I pack for baon is something 
that doesn’t spoil easily.

For this issue, I…wrote  
“From Pot to Table” (page 
72), a newbie-friendly guide to 
container gardening.
What I enjoyed most about  
the assignment was…learning 
more about growing herbs.  

knowledge to making the  
small herb garden in our  
condo thrive.
The baon favorite that reminds 
me most of my childhood is…
Jolly Hotdog! I always associate 
it with my carefree elementary-
school days—how excited I 
was for recess, and how my 
classmates would look at my 
lunchbox enviously.
In my lunchbox, I always pack…
my glass food container (it’s 
easier to clean compared to 
plastic ones) and my favorite 

My top trick for packing meals 
on busy days is…preparing my 
baon the night before. This works 
particularly well if I am bringing 
leftovers. I simply transfer the 
food to a container, store it in the 
fridge, and grab it on my way out. 
Come lunchtime, I just pop it in 
the microwave.  

SUNSHINE SELGA FUNA
Writer and managing 
editor, Real Living

For this issue, I…came up with 
modern Filipino recipes that 
can be easily made at home 
for “Local Flair” (page 37). It’s 
a complete menu that can be 
served at a weekend party.
What I enjoyed most about the 
assignment was…how it allowed 
me to exercise my creativity! I 
missed shooting and styling food, 
too, so this project reminded me 
of my culinary adventures when I 
was younger and made me even 
prouder to be Pinoy.
The baon favorite that reminds 
me most of my childhood is…
cheese pimiento spread. I’m a big 
fan of peppers, and this spread 
ignited my love for them!
My lunchbox staples are…fruits 
and nuts because I like to snack 
without feeling guilty.
My top trick for packing meals 
on busy days is…cooking ahead 
of time. Having something ready 
to pack in the morning cuts prep 
time and beats a lot of excuses 
not to eat right.

ISI G. LAUREANO
Owner, Chili Asylum

Meet our friends
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Kick-start your 
kids’ day with a 

hearty and healthy 
morning treat! 

A good 
start

Combine 1 cup fresh milk and 2 teaspoons 
white vinegar or calamansi juice in a bowl; 
let mixture sit for 10 minutes. Combine ³ 

, ³ cup whole-wheat 
, ³ cup potato starch, 3 tablespoons 

sugar, 1 tablespoon baking powder, and 1½ 
teaspoons baking soda in a bowl; mix well. 
Add milk mixture, 1 large egg (beaten), and 
2½ tablespoons melted butter; mix until just 
combined (add a little water if mixture is too thick). 
To cook, melt about 1 teaspoon butter on an  
(8-inch) nonstick skillet over very low heat. Ladle  
³ cup pancake batter onto pan. Cook until top 

is almost dry and no longer shiny. Flip and cook 
the other side for a few seconds. Transfer to a 
plate. Repeat with remaining batter. Serve with 
strawberry syrup (see tip). Makes 8 pancakes. 

The Most Tender Pancakes 
with Strawberry Syrup

MAKE THE 
STRAWBERRY SYRUP: 

Combine ¼ cup honey and 
1 cup fresh strawberries 

(sliced) in a saucepan over low 
heat. Simmer for 1 minute. 

Add 2 tablespoons lemon or 
calamansi juice. Simmer for  
2 to 3 minutes until slightly 

thick. Serve warm.



Skip the frozen, store-bought packs and 
make these family favorites at home instead. 

They’re so much easier than you think! 

Made at home

Baked Chicken Nuggets
These morsels are baked 
(not fried) and coated with 
almonds, making them 
healthier than usual. To make: 
Combine ½ cup milk,  
2 teaspoons calamansi juice, 
1 teaspoon garlic powder,  
½ teaspoon salt, and  

8 teaspoon pepper. Add 
500 grams skinless chicken 

(sliced into  
1½-inch squares). Marinate, 
covered, in the refrigerator for 
1 hour or overnight. Preheat 
oven to 400°F. Spread ¼ cup 
melted butter or olive oil 
on a baking tray; set aside. 
Combine 1 cup all-purpose 

, ½ teaspoon garlic 
powder, ½ teaspoon salt, 
and 1 tablespoon malunggay 
powder on a plate. Place  
1 egg (beaten) in a bowl and  
1 cup almonds 
in a food processor) on 
another plate. Dredge chicken 

coat with almonds; place on 
prepared baking tray. Drizzle 
with ¼ cup melted butter or 
olive oil. Bake for 10 to  
15 minutes or until golden. 
Serve with ketchup or sweet 
chili sauce. Makes about 30.

Beef Tapa

of wholesome tapa, garlic rice, 
and scrambled eggs. To make: 
Combine 500 grams beef 
sirloin (sliced into thin strips),  
¼ cup brown or coconut 
sugar, 
sauce, 1½ tablespoons light 
soy or tamari soy sauce,  
2½ teaspoons calamansi juice, 
½ teaspoon baking soda, black 
pepper, and 1½ tablespoons  
minced garlic in a bowl. 
Marinate, covered, in the fridge 
overnight. Stir-fry meat in oil 
over high heat. Serves 4 to 5.   

Pork Tocino 
This nitrate-free version will keep in the 
freezer for up to three months. You can 

Combine ½ kilo pork tenderloin 
(lomo, sliced thinly), 2½ teaspoons 
salt, ½ cup brown or coconut sugar,  
½ tablespoon minced garlic,  
³ cup pineapple juice, ¼ teaspoon 

ground star anise, and black pepper 
in a bowl. Marinate, covered, in the 
refrigerator overnight. Simmer pork and 
marinade in a pan with about  
¼ cup water. When pan is almost dry 
and marinade is syrupy, stir frequently 
to allow meat to caramelize evenly. (You 
can add 1 to 2 tablespoons vegetable 
or coconut oil since meat is lean.) 
Once meat has caramelized, remove 
from heat. Serve hot. Serves 4 to 5.

SOY SWAP
Allergic to gluten? 

Use coconut aminos 
(available at Healthy 
Options) instead of 

soy sauce.
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GOLDEN NIBBLES

TAPA ROYALTY

SWEET SENSATION
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Pour 2 cups orange juice 
into an ice-cube tray. Place 
in the freezer until cubes are 
completely frozen, about 4 
hours or overnight. Place 2 
strips orange peel (see tip 
on page 86) in a wide glass 
and muddle peel with the 
end of a wooden spoon. Add 
orange ice cubes and top 
off with apple juice until the 
glass is full. Serves 1 to 2.

Apple  
and Orange 

Cooler
After a long day 

at school, nothing 
beats a zesty, ice-
cold drink to perk 

up the kids!
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Bookmark it!

Fall head over heels for the 
scrumptious cake, bread, and 
pudding recipes by Scottish 
baking wunderkind Flora 
Shedden as featured on her 
beautifully curated blog. Flora, 
who gained fame as a contestant 
on British reality show The Great 
British Bake Off, is a 19-year-old 
art student with a serious knack 
for making things that look 
almost too good to eat. Her 
blog is not only full of recipes for 
hearty home-style dishes such as 
Pear, Coffee, and Hazelnut Cake 
and Super Seeded Soda Bread 
with Labneh, it also features 
gorgeously lit and composed 
photos. Flora is all about going 
back to the roots of food, all 
the while experimenting with 

cooks, both experienced and 
new, to drop by. Visit her blog at 

Flora Shedden

Boasting products proudly made in the provinces, Proudly Promdi introduces us to drinks 
like Bielma Bugnay Fruit Wine from Ilocos Norte, Tsokolate Tablea from a small town in 

Gattaran, Cagayan, and Tapuey, a local rice wine from Adams, Ilocos Norte.  
Proudly Promdi gives new meaning to the term “promdi” by using striking packaging for 

its good-quality items. All their regional products are worth supporting!  
For orders and inquiries, email proudlypromdi@gmail.com.

Pride of the Philippines

 BOTTOMS 

UP!
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Opening a copy of Mamushka by Olia 
Hercules (P1,750, Fully Booked) is a 
bit like opening up an old family album. 
This should come as no surprise as Olia, 
a food stylist who once worked in the 
much-lauded London deli Ottolenghi, 
believes that family is at the very heart of 
the Eastern European cooking that she 
grew up with. Inside is a bounty of warm 
personal anecdotes, candid family photos, 
and enticing family-style recipes that 
range from the simple (Grilled Vegetable 
“Caviar”) to the indulgent (Birthday Ice 
Cream and Strawberry Cake). If you’ve 
always wanted to try homey Russian 
cooking but have never had your very own 
babushka, this book is for you!

Bookshelf
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Out of the 
Box Idea

Honey-
roasted 

Vegetables 
Give your usual 
roasted veggies 

a sweet twist with 
the addition of 

honey and thyme.

Preheat oven to 350°F. Peel and roughly chop 2 medium 
carrots and 2 medium potatoes into bite-sized chunks; place 

on a small baking dish. Drizzle vegetables with 2½ tablespoons 
honey and 1 teaspoon dried thyme; season with salt and 

(generously with) freshly cracked black pepper. Toss to coat 
vegetables evenly. Roast in the oven for 40 to 45 minutes, or 
until vegetables can be pierced easily with a fork. Serves 2.

 CARROTS   HONEY  POTATOES 

KEEPIN’  
IT HOT!

The classic brand just got 
a whole lot spicier! Heinz 
has just released a new 

 
variant sure to please those 
who like it hot. The piquant 

dip features the sharp 
tang of jalapeño peppers, 

minus a little bit of the 
heat—making it the perfect 
intro for spice-averse folks. 
Available in Marketplace 

by Rustan’s.

 DRIED THYME 
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What baon favorites 
remind you most of 
your childhood?

Froot Loops! One 
time my lola brought 

me the tropical 

States, which came 
in a blue box instead 
of the usual red. The 

other kids teased 
me saying my food 

was “pirated.” 

—Ceej Tantengco

You! 
We Asked
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Next 
Month's 

Question: What’s your favorite fast, five-ingredient recipe?
Post your answers on www.facebook.com/yummymagazine, and check out next month’s issue for your yummy ideas. 

Tuna 
cheesemelt 
sandwiches 
and string 

cheese! 
—Jam Pascual

Tender Juicy 
hotdogs! The default 
wala-nang-maisip-si-
Mama baon of every 
grade-school child in 

the ’90s. 

—Alex Santiago

Chicken tocino! I remember being 
stubborn and playful as a child, so I 
would always forget to eat my baon. 
Tocino, being one of the few viands 

that doesn’t spoil easily, would 
survive the whole day and I would 
still be able to eat it before getting 

home at night. 

—Jan Belmonte

Ritz bits and alphabet 
chicken nuggets. 

—Tintin Lontoc

Spam-and-mayo 
sandwiches and 

Ovalteenies! Toasty 
Spam was always a 
sign Mom had time 

in the morning. 

—Camilla Galang

Mine has to be 
Sunkist juice boxes, 

either mango 
or orange, with 
chocolate Knick 
Knacks biscuits. 

—Jow Unas

Who doesn’t love a nice cheesy snack after a long day 
at school? Serve your kids some creamy goodness on 

to-goodness dairy. Arla Cheesy Spread is a great 
addition to your pantry, with all the calcium and 
vitamins that fresh cow’s milk has to offer. Unlike other 

Spreadable cheese has never been this good! 
Available in all leading supermarkets nationwide.

SAY CHEESE!

“Organic” may be a bit of a 
buzzword nowadays, but that doesn’t 

mean we shouldn’t keep shining a 
spotlight on thoughtfully reared, 

naturally grown produce. Enter the 
dedicated team at Backyard Farms 

and their all-natural organic chickens! 
Backyard Farms’s chooks are pasture-
raised, and are free of hormones and 

antibiotics. Now, this is what we  
call going back to basics.  

For orders and inquiries, visit 
www.backyardfarms.ph.

naturelau

Easy as pie 
Making the perfect pie shell just got 

a whole lot easier. Say bye-bye to rice 
and beans when blind baking—Chicago 

Metallic’s pie weight is specially 

conductive carbon-steel base helps 
cook the pie crust’s bottom during 
baking, while its perforations allow 

Available in Crate & Barrel.
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Pretty, nutritious, and easy to make, these meals-in-a-jar 
will save you from the midday slump!

JUST JAR IT

LAYER
 IT RIGHT

1 DRESSING Pour it 

2 HARDY VEGETABLES 

3 LEAFY GREENS 

 

4 GRAINS AND 
PROTEINS 

The key to keeping 
your salad-in-a-jar fresh 
and tasty? Putting in 
the ingredients in the 
right order. Here’s how.

Glass jars are 
safe, plastic-free 

alternatives to regular 
food containers. Go 

for the quart-size ones 
with wide-mouth lids—

and eat out of. 

Reinvented classic
CHICKEN COBB SALAD
Serving this chopped salad in a 
mason jar not only makes it handy, 
it keeps the leaves crisp, too! Make 
dressing by combining 3 tablespoons 
vinegar, 1 tablespoon mustard, 2 

³ cup olive oil, and 
a pinch of salt. Pour into the jar, then 
layer the ingredients: 1 small onion 
(chopped), 2 tomatoes (chopped), ¼ 
cup chopped cooked roast chicken, 2 
tablespoons chopped fried bacon, 1 

1 avocado (chopped), 1 tablespoon 
crumbled blue cheese, and 2 cups 
chopped romaine lettuce leaves. 
When ready to eat, shake to distribute 
dressing. Serves 1 to 2.

Turning Japanese 
SOBA AND VEGGIE SALAD
Go Asian for an easy, healthy meal. Make 
the dressing by combining 3 tablespoons 
sesame oil, 1 tablespoon soy sauce, juice 
from half a lemon, and salt and pepper; 
pour into a jar. Add 1 small carrot (thinly 
sliced), ¼ cup blanched shimeji mushrooms, 
50 grams soba (cooked according to 
package directions), ¼ cup steamed tofu, 
and ½ cup steamed snow peas (sitsaro). 
Top with sesame seeds. When ready to eat, 
shake to distribute dressing. Serves 1.

Breakfast on the go
BANANA, CHIA,  
AND CHAI 
OVERNIGHT OATS 
Make this the night 
before and wake up to 
a delicious breakfast! 
Heat 1½ cups milk 
in a small pot. Add 
1 piece star anise, 
1 cardamom pod, 2 
cloves, a sprinkling of 
salabat (ginger tea) or  
1 (¼-inch) piece 
ginger, and a pinch 
of cinnamon. Take 
pot off heat; steep for 
5 minutes. Arrange 
banana slices against 
the sides of a jar. 
Combine 1 cup steel-
cut oats and  
1 tablespoon chia 
seeds in a bowl; pour 
into the jar, then pour 
in milk mixture. Top 
with chopped cashew 
nuts. Refrigerate 
overnight. Serves 1.

Swapping 
out bananas 
for apples or 

peaches creates 
a different 

texture and 

These are chicken nuggets with a difference. The Butchery has come up with a conscientious, 
just-as-convenient frozen alternative to the baon favorite by using local organic chickens and 

making it by hand! To keep things nice and wholesome, we suggest baking these golden 
pieces in an oven or turbo broiler so you get maximum crisp with minimum fat.  

For orders and inquiries, visit www.facebook.com/thebutcherysausage. 

KIDDIE CLASSIC REVISED

Make it even 
heftier by 

adding a handful 
of shredded 

roasted chicken.

Online Exclusive!
Get the recipes for 

and Quinoa Salad and Mediterranean Chickpea Salad on Yummy.ph.Lighten up



Yummy

Remove food and 
beverage stains from 
fabrics with this handy 

miracle worker.  

Clean as 
you go

shopping
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Must- 
buy!

Tidy Heidy Instant 
Stain Remover  

(P95) is available at 
www.tinyurl.com/

tidyheidyorderform. 
Contact mobile no. 
0905-4968097 or 

email tidyheidyinc@
gmail.com for  
more details.  

EASY PEASY 

for food and beverage fabric 

 

then dab the stain off with more 

PROBLEM SOLVED

 
 

 
or discoloration.  
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Named after the German 
city where it is traditionally 
sold and enjoyed at beer 

gardens, frankfurters 
are smoked, precooked 

sausages made of beef and 
pork. Also called wiener or 

six-inch-long sausage is a 

It can can be grilled, 
steamed, and  

The German Bratwurst is 
usually made of pork, beef, 

white (not orange or brown 
like the others) because it’s 
typically sold unsmoked. 

Bratwurst is seasoned with 
ginger, nutmeg, coriander, 
and caraway. Drizzle it with 

a mix of ketchup  
and curry powder to  

make currywurst. 

 Widely popular in the 
United States, breakfast 

sausages are made of pork 
and are typically sold raw. 
They’re traditionally made 

with unused pork parts 
(which farmers don’t want 

to go to waste). These 
mellow, sweet-salty links 

of spices, and are enjoyed 
thoroughly cooked.

Small and thin, usually 
just three and a half 

inches long, the German 
Nürnberger is a fresh 
type of Bratwurst. It’s 

typically made with low-
fat pork and seasoned 
with fresh marjoram, 

mild, sweet, oregano-like 

cooked until crunchy and 
browned on all sides. 
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Kielbasa is a Polish 
smoked sausage easily 

recognizable because of its 
U shape. Chunkier, meatier, 

thicker, and longer than 
other sausages, Kielbasa 
is typically made of pork 

(sometimes with beef) and 
is often loaded with garlic. 

sauerkraut and mustard. 

 
of Hungarian sausages, 

locally is typically 
smoked and has a mildly 

Made with ground pork 
and beef, this sausage 

a reddish-orange color. 
Sometimes it comes 
stuffed with cheese. 

Schüblig is a Swiss sausage 
made of beef and pork. 
It usually contains nonfat 

of spices. Traditionally, it’s 
raw and eaten uncooked, 

but the local ones are 
lightly smoked, and can be 

slightly salty and juicy  
once cooked. 

YUMMY
SHOPPING

Linked in
Swap out the usual hotdog for 
some tasty, meaty links. Enjoy 
them grilled, fried, or boiled, 

fries, or rice for a hearty lunch. 

Pantry
Basics
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Find quirky inventions and everyday kitchen items—all 
at only P88!—at this fun one-stop shop. 

Daiso Japan Every visit to Daiso 
Japan is an exciting 
treasure hunt. You 
make your way 

through the busy maze-
like aisles; you discover 
something precious every 
step of the way; and you 

Known to many as 
the haven for 88-peso 
knickknacks, Daiso never fails 
to offer something new to 
its customers. On each visit, 
you’ll see an item you didn’t 
notice before, a product you 
didn’t know you needed, or 
an innovative gadget you 
didn’t know existed. Daiso 
doesn’t run out of surprises. 

The food and kitchen aisles 
are proof of this. There’s a row 
dedicated to pots, pans, and 
cooking tools that will make 
frying katsu, grilling chicken, 

A section for items used to 
prep desserts like snow cones 
and popsicles also sits in the 
store. Adorable yet functional 
dinnerware is up for grabs, 

chopsticks, practical mason 
jars in varying sizes for on-the-
go meals.     

inspiration for preparing 
lunchbox meals for your 
family, especially when you 
get to the bento-box section. 
Onigiri molds, vegetable 
cutters, and food-grade 
stamps are just some of the 
things you’ll want to bring 
home. Linger a little longer 
and you’ll surely head to the 
cashier with a full shopping 
cart—and a bunch of new 
baon ideas, too.

[1] Ball mason jar [2] Bento-box 
liners [3] Onigiri containers [4] 
Set of 5 printed chopsticks [5] 
Patterned masking tape (all P88)

Daiso Japan is at 3/F 
Glorietta 3, Ayala Center, 
Makati City. For a list of 
all branches and for more 
information, visit www.
daisoglobal.com or www.
facebook.com/DaisoJapanPH. P
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YUMMY
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Shop
Spotlight





The 
good life 
A couple’s open party 
kitchen highlights their love 
for design and entertaining.

“I liked the challenge,” was Markus Schmidt’s 
answer when asked why he and his partner 
Richard Danao moved to a two-story, late 
’60s-era house in Parañaque. It had been empty 
for about 10 years and was totally run down. 
“But it was big and I saw the potential. And  
it was cheap, too—really, really cheap,”  
Markus added.

Markus and Richard’s home makeover was 
expected to be nothing less than chic. Most 

an easy project for the two who own FIRMA 
home accessories. “We always agreed on 
everything, and Richard trusts me 100 percent 
in the decorating department. The only thing he 
worries about—and checks on frequently—is the 
cost,” Markus shared.

They wanted to “simplify and declutter,” 

the heavy grills, which were replaced with wide 
picture windows that allowed natural light to 

also love to have friends over, so they built 
a party-cum-breakfast kitchen in addition to 
the hardworking main kitchen on the ground 

ABOUT THE 
COLUMNIST

Devi de Veyra, a former editor at 
Elle Decoration Philippines, lives 
and breathes design. She loves  

to style homes and products for the 
camera, and is currently freelancing 
for various publications. A blog is in 
the works, but for now, follow her 
on Instagram at @devideveyra.
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CLOCKWISE FROM TOP:
annabeljames.co.uk. 

beaandtheboy.
co.uk

Eclectic 
whimsy

A global traveler’s 
party kitchen can be 
achieved by surfing 
the Net and visiting 

shops around  
the metro. 

Clockwise from left: Richard and Markus  
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Tex-Mex 
Fried Rice
(recipe on 
page 29)

Easy 
dishes for 
busy days

Everyday
Recipes
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BY JOEY DE LARRAZABAL-BLANCO

Joey de Larrazabal-Blanco 
started cooking out of absolute 

necessity—a continent away 
from home with no one to feed 
her. Today, she happily cooks for 
her husband and two young kids. 
Follow her gastronomic exploits 
on 80breakfasts.blogspot.com.

Growing up, one of my favorite 
comfort foods was my mother’s 
meatloaf. It was simple and 
straightforward: a seasoned 
ground-meat mixture pressed 
into a loaf pan with bacon, 

and brushed with ketchup. My brother 
and I couldn’t get enough of it! In fact, 
we never fully learned to love the fancier 
versions stuffed with eggs, pickles, and other 
ingredients. To this day, my mom’s simple 
loaf still holds a special place in our hearts 
(and bellies!).

Borrowing heavily from what I enjoyed as 
a child, I thought of making a mini version 
to make it baon-friendly. What’s great about 
this is that it can be prepared ahead of time, 
following the recipe until the unmolding 
step, and then glazing and popping it in 
the oven right before packing—perfect 
for mornings when you have limited time 
to make meals from scratch. When your 
meatloaf is done, all you need to do is slice 
it up and pack it with rice or tuck the slices 
into pandesal to make some sliders. I hope 
your kids fall in love with this comforting 
dish just as much as my children have.

MINI MEATLOAF
Makes 3 (5-inch) loaves 
Prep Time 15 minutes 
Cooking Time 45 minutes

 ¼ cup evaporated milk
 1 (33-gram) pack instant oatmeal
 2 tablespoons olive oil
 
 3 cloves garlic, minced
 300 grams ground beef
 200 grams ground pork
 1 large egg
 ½ teaspoon yellow mustard
 2 tablespoons Worcestershire sauce
 1½ teaspoons salt 
 freshly ground black pepper
 6 to 9 strips bacon 
 ¼ cup tomato ketchup, to glaze

1 Preheat oven to 350°F.
2 Combine evaporated milk and 
oatmeal in a bowl. Set aside.

3 Heat olive oil on a skillet over 
medium-high heat. Add onions 
and garlic. Cook, stirring constantly, 
until onions are soft and golden. 
Remove from pan and cool slightly.
4 Mix beef, pork, onion-garlic mixture, 
milk-oatmeal mixture, egg, mustard, 
Worcestershire sauce, salt, and  
pepper in a bowl.
5 Line 3 (5-inch) loaf pans with 2 to  
3 strips bacon each, letting ends hang 
over edges. Divide meat mixture 
evenly among bacon-lined pans; fold 
overhanging bacon over meat.
6 Place loaf pans on a baking sheet. 
Bake in the oven for 25 to 30 minutes, 
or until a skewer inserted in the middle 
of a loaf comes out clean.  
7 Remove from the oven; let loaves rest 
for 5 minutes. Invert loaves onto the 
baking sheet and brush with ketchup. 
Return to the oven and bake for 5 to  
8 more minutes. Cool before serving.

ABOUT THE 
COLUMNIST
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hen looking for baon ideas, it’s important to keep in mind that the food will be transported, and stored and consumed at room temperature—
sweets and snacks included! This means that the dishes should be convenient and mess-free. Taking these factors into consideration, I have found 
this pound cake recipe to be one of the most baon-friendly desserts around! 

make other variations, too. Here, I added chia to the mix. This ancient grain is considered a superfood because it packs a lot of nutrients; you only 

I promise it’ll be a great midday snack.W

ABOUT THE 
COLUMNIST

Carmela started her baking 
journey when she stumbled 
upon her mom’s Mrs. Field’s 

cookie book. Years later, after 
working in a pastry shop in 

France, she and her husband 
started Casa San Luis 

Pastries. Carmela also keeps 
busy as executive pastry chef 

and managing partner of  
Crisp on 28th. Follow 

her adventures on www.
carmelasjournal.com.

BY CARMELA VILLEGAS-AGOSTA
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LEMON CAKE BARS 
WITH CHIA SEEDS
Makes 10 (1½x4-inch)  
mini loaves 
Prep Time 30 minutes 
Baking Time 18 minutes

 
 1 teaspoon baking powder
 ¼ teaspoon salt
 ³ cup unsalted butter, 
softened slightly

 1 cup sugar
 zest from 1 medium lemon
 2 large eggs
 ³ cup sour cream
 juice from ½ lemon

FOR THE GLAZE
 2 tablespoons lemon juice
 zest from ½ lemon
 ¼ cup fresh milk
 1 cup confectioners’ sugar

 chia seeds, to top

1 Preheat oven to 350°F. 
Grease a baking pan with mini-
loaf molds with butter and line 
with parchment paper. 
2 
baking powder into a bowl. 
Add salt. Set aside. 
3 In the bowl of an electric 

attachment, cream butter, 
sugar, and lemon zest on 
medium speed until light and 

4 Add eggs one at a time, 
beating after each addition. 

alternating with sour cream 
and lemon juice.  
5 Pour batter into prepared 
pan. Bake in the oven for 18 to 
20 minutes or until a toothpick 
inserted in the center comes 
out clean. Cool before 
unmolding and glazing, about 
5 minutes.
6 Make the glaze: Whisk 
together lemon juice and zest, 
milk, and confectioners’ sugar 
in a bowl until well combined.
7 Spoon glaze over mini cake 
loaves. Sprinkle chia seeds  
on top.

STORE THE 
GLAZE

in a container 
and keep it in the 
refrigerator for up 

to two weeks.
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BY SHARLENE TAN

love starting a meal with bread served with a selection of spreads. During a recent trip to Hokkaido, our breakfast buffet included interesting 

 suman or turon

NUTELLA-DULCE DE 
LECHE SPREAD

ABOUT THE 
COLUMNIST

A food stylist by profession 
and one of the brains behind 
The Clubhouse in Robinsons 

Magnolia, Sharlene Tan 
spends most of her time 

testing and tasting recipes, 
dining out, teaching friends 

how to cook, and styling 
food for the camera. Visit her 
website at www.sharlenetan.

com or follow her on 
Instagram @theshartan.

Makes 2 cups 
Prep Time 5 minutes 
Cooking Time 10 minutes

FOR THE DULCE DE LECHE
 ¼ cup brown sugar
 1 cup condensed milk
 ¼ cup butter, cubed

 ¾ cup Nutella or any 
chocolate-hazelnut  
spread (for every ½ cup 
caramel sauce)

1 Make the dulce de leche: 
Combine brown sugar and 
condensed milk in a heavy-
bottomed saucepan. Cook 
over medium heat until sugar 
has completely melted and 
sauce has thickened slightly.
2 Remove from heat. Add 
butter cubes one at a time; 
mix. Make sure all chunks  
have melted completely into 
the mixture.
3 Add Nutella to the dulce 
de leche; mix well. Taste and 
add more Nutella, if necessary. 
Transfer to a sterilized bottle 
and seal tightly.
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Chicken and pork adobo is 
ubiquitous comfort food 
for Filipinos, so I am often 
asked if I still get to enjoy it 
even if I don’t eat meat. My 
answer: Yes—I make it with 

tofu and mushrooms! 
For my vegetarian version, I like 

protein, and dry shiitake mushrooms 
because they add meatiness and a 

topping everything with lots of fried 
garlic bits, and serving the dish with 
garlic brown rice on the side.

I’ve found that this recipe pleases 
both meat eaters and vegetarians 
because it showcases the familiar, 

adobo is known 
for: Salty and sour notes from the 
soy sauce and cane vinegar, bursts of 
spiciness from whole peppercorns, and 
earthiness from the bay leaf. Go ahead, 
try this healthy option today!  

TOFU AND MUSHROOM ADOBO
Serves 6 
Prep Time 1 hour, plus marinating time 
Cooking Time 20 minutes

 1 cup dried shiitake mushrooms
  
rinsed and drained

 ¾ cup soy sauce
 ¾ cup cane vinegar
 20 cloves garlic, peeled and  
minced, divided

 1 teaspoon ground black pepper
 vegetable oil
 2 bay leaves
 1 teaspoon black peppercorns

1 Place mushrooms in a bowl and pour 
in hot water. Place a smaller bowl or 
plate on top to keep the mushrooms 

or until completely rehydrated. Reserve 

Squeeze mushrooms and slice into 
quarters. Set aside.
2

several paper towels and press gently 
to remove excess water.
3
garlic, pepper, and ¾ cup reserved 
soaking liquid in a large bowl. Add 

down to keep submerged (make sure 
 

least 1 hour. 
4

paper towels to drain excess liquid. 

pieces, then halve into squares.
5 Heat oil on a nonstick skillet over 
medium heat. Cook remaining garlic 
until golden brown. Set aside.
6

7 Increase heat to high. Add 
mushrooms, adobo marinade, bay 
leaves, and peppercorns. Cook until 
simmering. Taste then adjust seasoning. 

8

Marie Gonzalez is the mastermind 
behind Kitchen Revolution, a company 

specializing in plant-based cooking 

program. Head to kitchenrevolution.ph to 
read about her advocacy.

ABOUT THE 
COLUMNIST

BY MARIE GONZALEZ
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MINUTEMEALSfor every day of the week

30

Tex-Mex 
Fried Rice
Whether enjoyed 
on its own or as a 
hearty side to a Latin 
American-themed 
dinner, this rice dish 
will surely satisfy!
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Serves 4 to 6 
Prep Time 10 minutes 
Cooking Time 10 minutes

 2 tablespoons vegetable oil
 2 cloves garlic, chopped
 1 medium red onion, chopped
 1 medium red bell pepper, diced
 1 cup drained canned corn kernels
 ½ kilo ground beef 
 3 cups day-old white rice

 2 tablespoons Worcestershire sauce
 juice from 1 lime
 1 teaspoon chili powder
 salt and pepper
 ¼ cup chopped cilantro (wansoy), 
plus extra leaves to garnish

1 Heat oil in a frying pan over medium 
heat. Sauté garlic and onions until 

golden. Add bell peppers and corn. 
2 Add ground beef and cook for 
about 5 minutes. Season with salt and 
pepper. Stir to remove clumps. 
3 Mix in rice. Season with 
Worcestershire sauce, lime juice, chili 
powder, salt, and pepper. 
4 Add cilantro. Mix well. Garnish with 
more cilantro leaves.



Thai Pork and 
Cucumber Salad
Tangy, sweet-spicy, and 
refreshing, this Southeast Asian 
favorite will be your go-to meal on 
nights when you want something 
light yet satisfying.

Serves 3 
Prep Time 5 minutes 
Cooking Time 15 minutes

FOR THE SALAD
 2 tablespoons cane vinegar
 1 teaspoon sugar
 pepper
 2 medium cucumbers,  
sliced thinly

 1 small red onion,  
sliced thinly

 1 tablespoon sesame oil
 1 red onion, chopped
 2 cloves garlic, chopped
 ½ kilo ground pork
 patis)
 1 tablespoon sugar
 
juice from 1 lime

 1 tablespoon soy sauce
 ¼ cup chicken stock
 salt and pepper

wansoy) and 
white sesame seeds, to garnish

 1 bird’s eye chili  
siling labuyo, optional)

 1 tablespoon chopped peanuts
 steamed rice, to serve

1 Make the salad: Combine 
vinegar, sugar, and pepper in a 
bowl. Add cucumbers and onions; 
toss to combine. Set aside.
2 Heat sesame oil in a wok or 
frying pan over medium heat. 
Sauté onions and garlic until 
fragrant. Add ground pork and 
cook until brown, about 5 minutes, 
stirring to break up any clumps. 
3 Once pork is cooked, season 

and juice, and soy sauce. Add 
stock. Cover and simmer for a few 
more minutes. Season to taste with 
salt and pepper.
4 Top pork with cilantro and 
chilies, if using. Top cucumber 
salad with peanuts and sesame 
seeds. Serve with steamed rice.



Chicken, 
Sausage, and 
Spinach Pasta
After a long day at work, 
nothing hits the spot 
quite like a hefty pasta 
dish. Serve with toasted 
bread to round out  
your meal.

Serves 4 
Prep Time 5 minutes 
Cooking Time 15 minutes

 225 grams penne noodles
 1 tablespoon olive oil
 2 cloves garlic, minced
 4 (60-gram) skinless 

 
sliced into strips 

 1 (150-gram) Hungarian 
sausage, sliced on  
the diagonal

 ½ cup all-purpose cream
 ³ cup chicken stock
 3 tablespoons  
cream cheese

 2 cups spinach leaves
 salt and pepper

1 Cook noodles 2 minutes 
less than package directions. 
Drain and set aside.
2 Meanwhile, heat oil in a 
pan over medium heat. Sauté 
garlic until fragrant.
3 Add chicken; cook for 3 to 4 
minutes.

4 Add sausage and cook until  
heated through.
5 Add cream, stock, cream 
cheese, and spinach. Simmer 
for 3 minutes. Season to taste 
with salt and pepper.
6 Add pasta. Toss until well 
combined.
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Serves 4 
Prep Time 10 minutes,  
plus marinating time 
Cooking Time 10 minutes

 2 tablespoons minced lemongrass
 patis)
 2 tablespoons sugar
 pepper
 juice from 1 lime
 2 tablespoons sesame oil, divided
 500 grams pork steak, sliced into 

 
 togue
 wansoy) leaves
 lime wedges, to serve
 sesame oil, salt, and pepper, to serve

Vietnamese 
Lemongrass 
Pork Strips
Give the usual pork steak 
a makeover and make 
this Vietnamese-inspired 
dish. Enjoy it with the 
dipping sauce to take it 
to the next level.

1 
pepper, lime juice, and 1 tablespoon 
sesame oil in a bowl. Add pork. Marinate 

2 Heat remaining sesame oil in a wok or 

garlic until fragrant. Add pork and cook 
for 6 to 8 minutes or until done 

for even cooking.
3 Place pork on a bed of bean sprouts 

side and a dipping sauce of sesame oil, 
salt, and pepper.
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1 can of 425g Uni-Pak Mackerel in 
Natural Oil
1 medium onion, minced
1 tbsp pickle relish
2 tbsps bread crumbs
2 tbsps flour
2 medium sized eggs
1 tsp black pepper

 Drain 1 can of 425g Uni-Pak Mackerel, 
remove the bones and  ake the mackerel.

 In a bowl combine the minced onions, 
pickle relish, bread crumbs,  our, eggs, black 
pepper and the  aked mackerel. Mix well.

 Form the mixture into burger patties, 
refrigerate for 5 minutes.

 In a non stick pan, cook the burger 
patties over medium heat. Set aside.

 Assemble with cucumber, mayonnaise, 
cheese, tomatoes, onions, and lettuce on 
burger buns.

Dredge in  our, dip in beaten egg, then 
coat with bread crumbs.

Oil for cooking
Burger buns
Lettuce
Tomatoes
Cucumber
Cheese
Mayonnaise 
Onion rings (optional)

SPECIALFEATURE

Enjoy another pak 
na pak meal by 
Uni-Pak in next 

month’s issue. An 
easy and quick 

mackerel recipe is 
on the way! 

MACKEREL
STORY OF

Ready for another 
mackerelicious meal? 

Prepare this savory 
burger for your kids 

and make their baon 
a meal to remember. 

Keep them healthy 
and satis  ed with this 

big baon that’s pak 
na pak!

Mackerel Burger
 4-5  20 minutes  15 minutes



Serves 3 to 4 
Prep Time 10 minutes 
Cooking Time 10 minutes

 2 tablespoons unsalted butter
 1 tablespoon olive oil
 2 cloves garlic, chopped
 1 kilo prawns, back slit and deveined
 grated zest (see tip on page 86) and 
juice from 2 navel oranges

 salt and pepper
 chopped parsley, to garnish

Prawns in 
Orange Sauce
Serve this seafood 
dish with cups of white 
rice to complement its 

1 Heat butter and olive oil in a pan over 
medium heat. Sauté garlic until golden.
2 Add prawns. Cook for 4 to 5 minutes 
on each side, or until they turn pink and 
are almost cooked.
3 Add orange zest and juice. Season to 
taste with salt and pepper. Stir to coat 
prawns with sauce. Add more butter,  
if desired. Simmer for about 2 to  
3 minutes. Garnish with chopped parsley 
before serving.

PRODUCE
2 heads garlic

2 medium red onions

1 (80-gram) bundle spinach

2 navel oranges

1 (80-gram) pack bean sprouts

2 medium cucumber

1 medium red bell pepper

4 limes

bird's eye chilies (siling labuyo)

1 bunch basil

1 bunch parsley

1 bunch cilantro (wansoy)

1 bundle lemongrass

STAPLES
vegetable oil

olive oil

soy sauce

fish sauce

vinegar

cornstarch

sugar

salt 

pepper

3 cups day-old white rice

MEAT, POULTRY, AND SEAFOOD
500 grams pork steak, cut into  

½-inch strips

1 kilo ground pork

250 grams ground beef

1 kilo prawns

4 (60-gram) skinless chicken  

thigh fillets

1 (150-gram) Hungarian sausage

DAIRY
1 (100-gram) stick unsalted butter

1 (250-ml) pack all-purpose cream

1 (200-gram) block cream cheese

MISCELLANEOUS
sesame oil

2 cups chicken stock (or 1 chicken 

bouillon cube)

1 (425-gram) can corn kernels

Worcestershire sauce

small pack of peanuts

This week's 
grocery list
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Local flair
 

to a whole new level. 

THE
MENU

Adobo sa 
Kamatis 

with Banana 
Blossom Pasta

Tapa, Pako, 
and Salted 

Egg Salad with 
Papaya Dressing

Grilled 
Pinakbet 

Avocado 
Panna Cotta 
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Serves 5 
Prep Time 30 minutes 
Cooking Time 30 minutes to 1 hour

10 medium shrimps 
½ medium squash, peeled and sliced  
into squares
3 medium native tomatoes,  
sliced in half
1 medium red onion, sliced into rings
1 medium bitter melon  
(ampalaya), sliced 
5 small round eggplants, sliced in half
5 small okra
1 bunch winged beans (sigarilyas),  
sliced into bite-sized pieces

Grilled Pinakbet 
Give traditional pinakbet a makeover by grilling the vegetables and tossing them 
in either a tasty bagoong vinaigrette or a creamy bagoong-yogurt dressing. 

a few lima beans (patani)
olive oil, to drizzle
salt and pepper
1 (1-inch) piece ginger, minced
2 tablespoons vegetable oil

(katuray, optional)

FOR THE BAGOONG VINAIGRETTE
2 tablespoons bottled  
bagoong alamang
1 tablespoon calamansi juice

siling pangsigang)
5 tablespoons olive oil

FOR THE BAGOONG-YOGURT DRESSING
2 tablespoons bottled  
bagoong alamang

1 tablespoon calamansi juice
siling pangsigang)

5 tablespoons olive oil
1 cup plain yogurt

1 Toss shrimps and vegetables (except 
katuray) with olive oil, salt, pepper, and 
ginger. Heat vegetable oil on a griller or 
grill pan. Grill shrimps and vegetables until 
just cooked. Make sure vegetables are  
not soggy. 
2 Make the bagoong vinaigrette: Mix all 
ingredients together in a bowl.
3 Make the bagoong-yogurt dressing:  
Mix all ingredients together in a bowl. 
4 Place shrimps, vegetables, and katuray 
on a platter. Drizzle with desired dressing 
or serve dressings on the side. 
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Avocado Panna Cotta 
Use avocados to make a creamy 
dessert with just the right amount of 
sweetness. Garnish it with toasted 
coconut to give the dessert a salty, 

Serves 5 
Prep Time 15 minutes 
Cooking Time 20 minutes

 

 

1 

2

3 

4 

5 

Tapa, Pako, and Salted Egg Salad  
with Papaya Dressing
Take tapa beyond the breakfast table and toss it into a hearty salad. 
You’ll be surprised by how well it goes with seaweed and salted eggs! 

Serves 4 
Prep Time
Cooking Time 

FOR THE TAPA

 

FOR THE PAPAYA DRESSING

)

3 tablespoons calamansi juice

pako

singkamas)

atchara  

1 Make the tapa

 

2 

3  tapa
4 Place pako
singkamas

tapa atchara 
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Serves 5 
Prep Time 30 minutes 
Cooking Time 1 hour

FOR THE ADOBO SA KAMATIS
1 tablespoon vegetable oil
1 head garlic, sliced, divided
500 grams pork belly, sliced into  
1-inch pieces
½ cup white vinegar
5 to 7 native tomatoes, chopped
salt and pepper

Adobo sa Kamatis with Banana Blossom Pasta
Have you tried cooking adobo with tomatoes? Now’s your chance! Aside from the banana 
blossom pasta, this pairs well with garlic rice, too. 

FOR THE BANANA BLOSSOM PASTA
1 tablespoon vegetable oil 
1 cup minced white onions
3 cloves garlic, chopped 
500 grams banana blossom 
(puso ng saging), outer covering 
removed, chopped, and soaked in 
cold salted water
5 cups diced native tomatoes with 
juices or canned diced tomatoes  
salt and pepper
500 grams spaghetti or fettuccine 
noodles, cooked according to 
package directions
chili leaves, to garnish (optional)

1 Make the adobo sa kamatis: Heat 
oil in a pan over medium heat. Sauté 
half the garlic until crunchy; set aside.
2 Add pork to the pan and fry until 
golden. Add vinegar and cook for  
3 minutes; set aside.
3 Add tomatoes and remaining  
garlic to the pan. Simmer for  
5 minutes or until cooked. Return 
pork to the pan and simmer for  
3 minutes. Season with salt  
and pepper. 
4 Make the banana blossom pasta: 
Heat oil in another pan over medium 
heat. Sauté onions and garlic until 
fragrant. Add banana blossom and 
sauté for 1 minute. Add tomatoes 
and juices. Simmer until slightly thick, 
about 15 to 20 minutes. Season with 
salt and pepper. Add pasta; toss.   
5 Divide pasta among plates. Top 
with adobo sa kamatis. Garnish with 
fried garlic and chili leaves. 
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. Whether you’re 

preparing recess 
for the kids or 
packing your 

you can turn to 
our nutritious 
recipes (we’ve 
got 34!) to get 
you inspired. 



Breeze through baon prep with this game plan: 
Make a big batch over the weekend, divide into 
daily portions, then transform each into a new 
dish. With just three mains, you'll get 15 lunches!

Photography by 
Miguel Nacianceno
Recipes and Food Preparation 
by Christa Mendiola 
Styling by Idge Mendiola

COOK ONCE,

Rosemary 
and Orange 
Chicken
Roasted chicken's 
versatility comes in 
handy when putting 
together your baon. 

of bone-in pieces to 
cut down prep and 
cooking times. 

Makes 6 (¾-kilo) 
portions
Prep Time 10 minutes, 
plus marinating time
Cooking Time 1 hour 
30 minutes 

zest and juice from  
4 navel oranges
1 tablespoon  
dried rosemary
3 tablespoons salt
1 tablespoon freshly 
ground black pepper
6 kilos skin-on 

1 Mix orange zest and 
juice, rosemary, salt, and 
pepper in a bowl.  
2 Rub mixture on 

Refrigerate for  
30 minutes to 1 hour. 
3 Preheat oven to 400°F. 
4 Place chicken in a 
single layer on baking 
trays. In batches, roast 
chicken in the oven for 
20 to 25 minutes or until 
chicken is golden brown 
and cooked through.
5 Divide chicken into  
6 (¾-kilo) portions. 
Garnish one portion 
with orange slices and 
rosemary; serve with 
rice. Store remaining 
portions (see storage 
tips on the next page.) 
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Chicken and 
Apple Salad
Combine 2 large 
Fuji apples (cubed), 
2 Granny Smith 
apples (cubed),  
2 cups mayonnaise, 
1 cup chopped 
celery, ¼ cup 
chopped green bell 
peppers, ¼ cup 
chopped red  
bell peppers,  
1 teaspoon salt, and 
1 teaspoon pepper 
in a large bowl. Add 
1 (¾-kilo) portion 

(chilled and cubed). 
Toss to coat well. 
Cover and chill  
for 1 hour. Top  
with 1 cup  
toasted walnuts. 

Vietnamese  
Spring Rolls
Soak 1 (2-ounce) 
pack vermicelli 
in hot water until 
soft and opaque. 
Drain well and set 
aside. Combine 
4 tablespoons 
chopped cilantro, 

sauce (patis),  
1½ tablespoons 
lime juice, and  
2 tablespoons sugar 
in a bowl; mix until 
sugar is dissolved. 
Add vermicelli; mix. 
Let noodles stand for 
15 minutes. Divide 
vermicelli and  
1 (¾-kilo) portion 

(cubed) into  
8 portions. Prepare  
8 rice wrappers by 
sandwiching each 
between 2 clean, wet 
towels and pressing 
until rehydrated. 
Transfer rehydrated 
wrapper to a lightly 
oiled plate. Place 
3 basil leaves, 
noodles, and chicken 
on top. Fold sides of 
wrapper and roll to 
seal. Repeat to make 
7 more rolls. Serve 
with hoisin sauce.  

Chicken  
Pesto Panini
Divide 1 (¾-kilo) 
portion chicken 

strips and heated) 
into 4 parts. Spread 
1 teaspoon basil 
pesto on the insides 
of 2 bread slices 
(white, focaccia, 
or ciabatta). Place 
lettuce (optional) 
and 1 part chicken on 
top of a bread slice. 
Cover with another 
bread slice. Spread 
2 tablespoons 
mayonnaise, olive 
oil, or butter on 
the outsides of the 
sandwich. Grill in a 
panini press or grill 
pan. Repeat to make 
3 more sandwiches. 

Asian  
Chicken Pasta 
Heat  
3 tablespoons 
vegetable oil in a 
pot. Sauté  
1 cup chopped 
red onions until 
translucent. Add 
1 tablespoon 
chopped garlic 
and sauté until 
browned. Add 
1 tablespoon 
sesame oil, ½ cup 
hoisin sauce,  
¼ cup chili garlic 
sauce, and ½ cup 
chicken stock. 
Simmer over low 
heat for 5 minutes. 
Add 1 (¾-kilo) 
portion chicken 

, 
250 grams pasta 
noodles (cooked 
according 
to package 
directions), and 
½ cup sliced 
chives. Toss until 
noodles are evenly 
coated with sauce. 
Garnish with  
½ cup sliced 
chives and  
¼ cup roasted 
whole peanuts.

Chicken and  
Potato Hash
Heat vegetable oil  
in a frying pan. Fry  
2 potatoes (grated 
or sliced into thin 
strings) until crisp 
and golden; set aside. 
Melt 3 tablespoons 
butter in a pan. Sauté 
¼ cup chopped 
white onions until 
translucent. Add 
3 tablespoons 
chopped garlic; cook 
until slightly browned. 
Add 5 cups cooked  
rice, 1 teaspoon 
salt, and ½ teaspoon 
pepper; mix well. 
Serve rice topped 
with 1 (¾-kilo) 
portion chicken 

heated), garlic chips, 
and potato strings. 

Let the big 
batch cool 
before dividing 

it into portions. Pack in freezer-friendly containers and freeze 
until ready to use. Thaw each portion in the refrigerator the 
night before it’ll be used. All sub-recipes serve a family of four.



Pork Meatloaf
Next time you have 
ground meat, try 
making a loaf instead 
of balls. It’s easy!

Makes 6 loaves
Prep Time 15 minutes
Cooking Time 1 hour 
30 minutes

5 kilos (80% lean) 
ground pork, ice-cold 
but not frozen
5 tablespoons salt
5 teaspoons freshly 
ground pepper
1 cup  
tomato ketchup
¼ cup sugar

white onions
1½ cups mayonnaise
2 tablespoons  
sweet paprika

1 Preheat oven to 350°F. 
2 Mix all ingredients 
well in a stainless steel 
or glass bowl. Divide 
mixture into 6 portions, 
about 800 grams each.
3 Transfer each portion 
into 1 (6x3-inch) loaf 
pan. Cover pans with 
foil and bake for 1 hour.
4 Remove cover and 
continue baking for  
25 to 30 minutes.
5 Serve one portion 
with rice and gravy  
(see tip). Store 
remaining portions  
(see tip on page 45). 

MAKE THE GRAVY!
Melt ½ cup butter in a pot. 
Whisk in ½ cup all-purpose 

water. Boil then lower heat 
to simmer for 20 minutes, 
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Meatloaf 
Sandwich 
with Creamy 
Cheese Sauce
Make the cheese 
sauce: Mix  
1 cup grated 
cheddar cheese, 
1 cup cheese 
spread, ½ cup 
heavy cream, 
1 teaspoon 
pepper, and  
2 tablespoons 
sugar in a small 
saucepan over 
low heat. Whisk 
until thick. 
Remove from 
heat. Keep  
warm. Slice  
1 loaf meatloaf 
(heated) into 
thick pieces. 
Spread 
mayonnaise on 
both sides of  
2 bread slices. 
Top a slice with 
lettuce, meatloaf, 
and tomato 
slices; cover 
with another 
bread slice. Pan-
grill until warm. 
Repeat to make  
3 more. Pack 
cheese sauce 
separately; pour 
over sandwich 
before eating.

Meatloaf-
stuffed  
Bell Peppers 
Preheat oven to 
350°F. Slice off the 
tops of 5 large 
green bell peppers; 
set peppers aside 

Heat olive oil in a 
pan. Sauté 2 cloves 
garlic (chopped) and 
chopped peppers 
until fragrant. Add  

³ cup frozen peas 
and 1 portion  
Meatloaf Bolognese;  
cook until heated 
through. Core and 
seed bell peppers 

bolognese. Top 
with 1 cup grated 
cheddar cheese. 
Bake for 30 minutes 
or until cheese  
is golden. 

Shepherd’s Pie
Preheat oven 
to 350°F. Heat 
1 tablespoon 
vegetable oil in a 
pan. Sauté ¼ cup 

white onions and  

chopped garlic until 
fragrant. Add 1 loaf 
meatloaf (crumbled) 
and ¼ cup tomato 
sauce. Simmer for  
10 minutes. Add 
2 cups frozen 
vegetables (peas, 
corn, and carrots) 
and 2 teaspoons 
Italian seasoning; 
simmer for 10 more 
minutes. Transfer to 
an oven-safe dish. 
Top with 4 cups 
mashed potatoes 
and bake until top is 
golden, about  
20 minutes. 

Meatloaf 
Bolognese
Melt 2 tablespoons 
butter in a pan. 
Sauté ½ cup 
chopped white 
onions, 
chopped carrots,  

chopped garlic, 
and 
chopped celery  
until tender. Add 
2 loaves meatloaf 
(crumbled) and 
3 cups spaghetti 
sauce; mix well. Add 
1 cup water. Boil 
then lower heat to 
simmer. Cook for  
25 minutes. Divide 
into 2 portions. 
Serve 1 portion over 
cooked spaghetti 
noodles. Reserve 
remaining portion for 
Meatloaf-stuffed Bell 
Peppers recipe.

Yang Chow 
Fried Rice
Heat 1 tablespoon 
vegetable oil in a 
pan. Sauté ¼ cup 
chopped red onions 
and 1 tablespoon 
chopped garlic. Add 
½ loaf meatloaf 
(cubed) and  
3 chorizo Macau 
(sliced); mix well. 
Add 1 cup frozen 
peas, 1 cup 
chopped carrots,  
1 tablespoon 
sesame oil, and  
5 cups day-old 
white rice. Make a 
well in the center and 
pour in 4 slightly 
beaten eggs and  
2 slightly beaten 
egg yolks. Allow 
eggs to set for 1 to  
2 minutes. Mix eggs 
into rice. 



Pork Inasal
Here’s our take  
on inasal—it uses  
pork in place of the 
usual chicken. 

Makes 6 (¾-kilo) 
portions
Prep Time 15 minutes, 
plus marinating time
Cooking Time 1 hour 
15 minutes

5 tablespoons  
grated ginger
1½ cups minced  
red onions

chopped garlic
5 cups coconut sap 
vinegar (sukang tuba)
½ cup sugar
¼ cup salt
1 tablespoon ground 
black pepper
6 kilos pork shoulder 
(kasim), sliced

1 Mix ginger, onions, 
garlic, vinegar, 1 cup 
water, sugar, salt, and 
pepper in a large 
glass or stainless steel 
container. Brine pork in 
mixture, covered, in the 
refrigerator for 4 hours 
or overnight. Make sure 

in brine.
2 Preheat oven to 350°F. 
3 Preheat a charcoal 
grill. Grill pork until 
charred, about 4 to 
5 minutes per side. 
Transfer to a baking 
dish. Cover with foil and 
roast in the oven for  
1 hour. 
4 Divide into 6 (¾-kilo) 
portions. Serve one 
portion with rice. Store 
remaining portions  
(see tip on page 45). 
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Pork Inasal Buns
Combine ½ cup char 
siu sauce, ¼ cup 
hoisin sauce, and  
1 teaspoon sesame 
oil in a saucepot 
over low heat. Add 
1 (¾-kilo) portion 
pork inasal (sliced 
into thin strips 
or shredded) 
and simmer until 
slightly thick. Steam 
12 cuapao buns 
according to package 
directions. Divide 
pork mixture among 
buns. Top pork with 
cucumber strips or 
pickled cucumbers, 
green onions, and 
chopped peanuts. 
Serve with shrimp 
crackers or kropek.

Breakfast  
Burrito
Heat 2 tablespoons 
vegetable oil in a 
pan. Sauté ¼ cup 

red onions until 
translucent. Add  

chopped garlic; cook 
until browned. Add  
1 (¾-kilo) portion 
pork inasal (minced), 
2 cups cooked  
white rice, ½ cup 
chopped tomatoes,  
4 tablespoons 
chopped cilantro, 
and 2 jalapeños 
(seeded, chopped; 
optional); mix well. 
Divide into 4. Place 
1 portion on 1 large 
tortilla (warmed). 
Top with scrambled 
eggs. Fold sides and 
bottom. Wrap with 
parchment. Repeat to 
make 3 more. 

Pork Inasal Sisig
Heat a nonstick 
pan until smoking. 
Add 1 tablespoon 
vegetable oil and 
1 (¾-kilo) portion 
pork inasal (minced). 
Cook until slightly 
crisp. Add 1 cup 

white onions; cook 
until translucent. Add 
1 teaspoon chopped 
garlic; sauté for  
2 minutes. Whisk in 

eggs; mix well. 
Season mixture with 
1 teaspoon salt,  
1 teaspoon pepper, 
1 tablespoon 
calamansi juice, and 
1 teaspoon liquid 
seasoning. Serve 
with rice.

Pinoy  
Nacho Salad
Make the salsa: 
Combine 1 cup 
cubed tomatoes, 
¼ cup chopped 
red onions, 
1 tablespoon 
chopped cilantro, 
1 tablespoon 
calamansi juice, 
1 teaspoon salt, 
and 1 teaspoon 
pepper; mix  
well. Toss in  
1 cup cubed 
kesong puti and 
1 (¾-kilo) portion 
pork inasal 
(heated and 
shredded). Let 
mixture stand for 
15 to 20 minutes. 
Place nacho chips 
in a container.  
Top with 4 cups 
shredded 
romaine lettuce 
and pork mixture.  

Japanese  
Pork and  
Soba Salad
Cook 1 (300-gram) 
pack Japanese soba 
noodles in a pot of 
boiling salted water 
for 8 to 9 minutes; 
drain. Drizzle with  
1 tablespoon 
sesame oil. Toss 
to coat well. Heat 
2 tablespoons 
vegetable oil in a 
pan. Sauté ½ cup 

white onions until 
translucent. Add  
1 tablespoon 

garlic, 1 (¾-kilo) 
portion pork inasal 

, and 
1 medium carrot 
(shredded). Add  
2 tablespoons mirin 
and 2 tablespoons 

; 
mix well. Season with 
1 teaspoon salt,  
1 teaspoon ground 
black pepper, and  
2 tablespoons 
sugar. Add noodles 
and toss to combine. 
Garnish with green 
onions and toasted 
sesame seeds.
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Are you 
hankering for 

Mediterranean 
flavors...

Are you 
up to try a 
new grain?

Want it 
heartier?

Quinoa-Parsley Bowl
Serves 4 
Prep Time 20 minutes 
Cooking Time 8 to 10 minutes

Season  with 
salt, pepper, and Italian seasoning. Slice 
into bite-sized pieces. Heat 1½ tablespoons 
olive oil in a pan over medium heat. Fry 
chicken for about 3 to 4 minutes; set aside. 
Cook 1 cup quinoa according to package 

directions; cool. Mix ³ cup chopped  
, ³ cup chopped mint,  

cubes), 
tomatoes, and 2 tablespoons chopped 
green onions (optional) in a large bowl.  
Toss in chicken and quinoa. Make the 
dressing by whisking 3 tablespoons lemon 
juice with ³ cup olive oil. Season with salt. 
Drizzle dressing on quinoa mixture and toss.

Chickpea Veggie Salad
Serves 4 
Prep Time 30 minutes 
Cooking Time  
18 minutes

Mix 
, 

1 teaspoon ground 
cumin, ½ teaspoon 
ground turmeric, salt, 
and pepper. Add  

. Chill for  
15 minutes; drain. 

heatproof dish. Roast in 
a turbo broiler or oven 
preheated to 350°F for  
15 minutes or until tops 
are brown; set aside. 
Whisk together juice 

 and  
6 tablespoons olive oil 

in a bowl. Season with 
salt and pepper. Add  

,  
½ cup roasted red 
bell peppers (sliced 
into strips), and  
1 large shallot (sliced 

; set aside. Drain 

chickpeas (garbanzos); 
remove outer skin.  
Heat chickpeas in a 
nonstick pan for  
2 to 3 minutes. Add 
chickpeas to bowl, 
leaving ¼ cup in pan. 
Mash chickpeas in 
pan then add to bowl. 

a 
leaves; toss. Top with 

.

Add grilled 
shrimp or 
chicken to  

the mix.

WON

START 

Take our quiz and choose your 

healthy, complete meals that 
will satisfy your current craving.
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...or 
something 
a bit more 
Asian?

Do 
noodles 
sound 

good to 
you?

Need 
more 

protein?

Soba with Seared Tuna and Sesame-Wasabi Dressing
Serves 4 
Prep Time 30 minutes 
Cooking Time 10 minutes

Combine 1 cup store-bought Japanese 
sesame-soy sauce dressing, 1½ tablespoons 
honey, and ½ tablespoon wasabi paste or 
to taste; set aside. Soak ½ cup dried wakame 
seaweed (available in Japanese groceries) in a 
bowl of warm water for 10 minutes. Drain and 
set aside. Boil 2 cups edamame (available  
in SM Supermarket and Japanese groceries)  
in a pot of salted water for 4 to 5 minutes;  
cool. Remove beans from pods; set aside.  

Season 200 grams sashimi-grade tuna with 
salt and freshly ground black pepper.  
Heat 1 tablespoon vegetable oil in a heavy-
bottomed pan until almost smoking. Sear tuna 
on all sides for 1 to 2 minutes. Slice into  
12 (½-inch-thick) pieces. Cook 1 (270-gram) 
pack soba noodles according to package 
directions; drain and divide among 4 bowls. 
Top each bowl with 3 tuna slices, ¼ cup 

8 cup edamame beans, ¹ 8 cup 
shredded carrots, and ¹ 8 cup diced avocado. 
Drizzle with wasabi-sesame dressing. Garnish 
with toasted sesame seeds and chopped 
green onions (optional). 

Thai Green Salad with 
Lime-marinated Pork

Serves 4 
Prep Time 20 minutes 
Cooking Time  
8 minutes

Marinate 250 grams 
ground pork in  
2 tablespoons lime 
juice for 10 minutes. 
Heat 1 tablespoon 
water in a pan over 
high heat. Cook pork 
for 5 to 8 minutes. 
Season to taste with 

. 
Transfer to a bowl. Mix 
in 1 tablespoon lime 
juice; cool. Divide  
350 grams romaine 
lettuce leaves 
(washed and spun 
dry) among 4 bowls. 
Top each with ³ cup 

basil leaves, ³ cup 
cilantro (wansoy) 
leaves, 2 tablespoons 
shredded green 
papaya, 2 tablespoons 
shredded green 
mango, 2 tablespoons 
roasted cashew nuts, 
and ¼ cup cooked 
ground pork. Set aside. 
Combine ¼ cup lime 
juice, ¼ cup water,  
3 tablespoons sugar, 
2 tablespoons Thai 

, 1 teaspoon 
salt, and ½ teaspoon 
grated garlic; mix 
until sugar is dissolved. 
Whisk in 2 tablespoons 
vegetable oil and a 

. 
Drizzle on salad or 
serve on the side. 

Try it with 
 

or grilled beef 
tenderloin 

strips.

HERE!

DERS
Photography by Aldwin Aspillera
Recipes and Food Styling by 
Rachelle Santos
Prop Styling by Chino Cruz



Makes 6
Prep Time 20 minutes,  
plus cooling time
Cooking Time 35 minutes

250 grams bacon  
strips, chopped

3½ teaspoons baking powder
½ teaspoon salt
1 (125-gram) can whole corn 
kernels, drained
1½ cups grated reduced-fat 
mozzarella cheese

³ cup low-fat milk
125 grams butter, melted
2 eggs, at room temperature

1 Preheat oven to 350°F. 

cupcake liners. 
2 Heat a nonstick frying pan over 
medium heat. Add bacon; cook 
and stir for 3 minutes or until 
browned. Drain on paper towels.
3
salt into a bowl. Add corn, half  
the mozzarella, and half the  

bacon. Make a well in the center. 
Whisk milk, butter, and eggs in a 

mixture; stir until just combined 
(don’t over mix). Spoon mixture 
into prepared cups. Top with 
remaining mozzarella and bacon.
4 Bake for 30 minutes or until 

to a wire rack to cool completely. 
Wrap individually in plastic wrap.

Bacon, Cheese, and Corn Muffins

for baon

Preparing your kid’s lunchbox has never been easier—or healthier!

 Philip Castleton
 Louise Patniotis

 Jane Collins

TO COMPLETE 
THE MEAL, 

add vegetable sticks, 
yogurt, and dried fruit 

like apricots  
and mangoes.

MONDAY

June 201652www.yummy.ph



Makes 8
Prep Time 20 minutes,  
plus chilling time
Cooking Time 1 hour 5 minutes

100 grams spaghetti noodles
1 tablespoon vegetable or  
olive oil

1 small red bell pepper, 

squeezed to remove  
excess liquid
10 eggs, at room temperature
¼ cup low-fat milk

 
Parmesan cheese
1 cup grated cheddar cheese

Spaghetti Frittata Wraps

4 leaves iceberg  
lettuce, shredded

1 Preheat oven to 325°F. Grease 
and line an 8½-inch square cake 
pan with parchment paper. Cook 
pasta in a saucepan of boiling 
water according to package 
directions; drain. Rinse under cold 
water; drain. Using kitchen shears, 
cut pasta into shorter lengths.
2 
medium heat. Add onions, bell 
peppers, and zucchini; cook 
and stir for 6 minutes or until 
soft. Transfer mixture to a large 
heatproof bowl. Cool for 5 
minutes. Whisk eggs and milk 

in a bowl. Add egg mixture, 
pasta, Parmesan cheese, half the 

the vegetable mixture; mix well. 
Pour into prepared pan. Sprinkle 
with remaining cheddar cheese.
3 Bake frittata for 55 minutes or 
until just set at the center. Cool in 
pan. Cover; refrigerate overnight.
4 Slice frittata in half, then cut 
each piece into 4 wedges. Place 
a tortilla on a clean work surface. 
Top with lettuce, tomatoes, and  
1 frittata slice; roll to enclose 

then plastic wrap. Repeat to make 
7 more wraps. 

TO COMPLETE 
THE MEAL, 

add grapes, blanched 
snow peas (sitsaro), 

and corn chips.

TUESDAY



Ricotta, Pea,  
and Ham Pancakes
Your little ones will love to 

12
Prep Time 15 minutes

20 minutes

1 egg

1

2

3 

 6
Prep Time  
plus cooling time

20 minutes

 

1 

2  
 

3 
 

Tuna Baskets

TO COMPLETE 
THE MEAL, 

add an apple, plain 
popcorn, and cherry 

tomatoes.

WEDNESDAY

THURSDAY



Egg and  
Sausage Rolls 
Try this tasty twist on an  
all-time kid’s favorite.

Makes 8
Prep Time 30 minutes
Cooking Time 40 minutes

10 small eggs, at room 
temperature
500 grams ground beef
1 small onion, grated
2 tablespoons store-bought 
barbecue sauce

2 pre-rolled sheets frozen  

½ cup fresh breadcrumbs
ketchup, to serve (optional)

1 Preheat oven to 400°F. Line 

parchment paper. Using the tip of 
a sharp knife, pierce paper all over.
2 

Bring to a boil over medium heat, 

3 Combine ground beef, onions, 
 

4

half of the breadcrumbs. Spread 
half of the beef mixture over each 
sheet, leaving a 2¼-inch border on 
one end. Arrange 4 cooked eggs, 

center of the beef mixture. Brush 

beef mixture over to enclose eggs, 
pressing border to seal. Cut rolls 

5 Place sausage rolls on prepared 

remaining uncooked egg. Bake  

 
if desired.

TO COMPLETE 
THE MEAL, 

add strawberries 
and rice crackers 

smeared with  
cream cheese.

TO COMPLETE 
THE MEAL, 

add a banana, raisins, 
cheese cubes, and 

baby spinach leaves.

FRIDAY
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1

3

7

8
9

10
11

4

5

6

2

[1] Stenlock square container, P999.75, Loveyoumomph.com.  
[2] Stainless-steel triple-layer lunch container, P1,999.75, 
Lock&Lock. [3]  [4] Tin Box 
Co. Coca-Cola tin box, P895, True Value. [5] Fuel snack box, P595, 
Rustan’s Department Store. [6] Pogo stainless-steel water bottle, 

[7] Silicone and borosilicate glass water bottle, 
P799.75, Lock&Lock. [8] Sistema lunchbox, P595, True Value.  
[9]   
[10] Two-tone bento box, P1,019, Crate & Barrel. [11] Stenlock Plus 
round container, P999.75, Loveyoumomph.com. 

[1] Crayola water bottle, P295, True Value. [2] Lunchgage 
 [3] French Bull PackIt freezable 

lunch bag, P795, Rustan’s Department Store. [4] Lovely 
vacuum tumbler, P1,049.75, Lock&Lock. [5] Shin Yu Pig 

[6] Robot lunchbox, P950, 
[7] Drink in the Box drink holder, P795, True Value. 

[8] Spoon-and-fork set, P189.75, Lock&Lock. [9] Today’s 
[10] French Bull Multidot Pack 

 [11] Stenlock Plus 
rectangular container, P999.75, Loveyoumomph.com. 
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Make lunchtime extra special with  
adorable lunchboxes, food containers,  

and beverage holders. 
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Treat yourself to this indulgent 
sandwich. If you can’t get your 
hands on lobsters, swap them 
out for prawns or large shrimps.

Serves 4  
Prep Time 20 minutes 
Cooking Time 25 to 30 minutes

2 bay leaves
2 teaspoons whole  
black peppercorns
handful of parsley stems
handful of celery leaves
2 kilos (about 4 pieces)  
fresh lobster
4 hotdog buns
2 tablespoons butter
1½ tablespoons  
chopped parsley, to garnish

FOR THE DRESSING
½ cup mayonnaise
1 cup chopped celery
2 teaspoons lemon juice
½ teaspoon paprika
¼ teaspoon celery powder
¼ teaspoon onion powder
¼ teaspoon ground nutmeg
¼ teaspoon ground cloves
salt and pepper

 

1 Combine bay leaves, 
peppercorns, parsley, celery, 
and 8 to 12 cups water in 
a large stockpot; bring to 
a boil. Add lobster. Add 
more water if necessary, just 
enough to cover seafood. 
Lower heat and allow to 
simmer. Cook for about 25 to 
30 minutes. 
2 Remove lobster from the 
pot. Peel and discard shell. 
Cut meat into 1-inch cubes;  
set aside.
3 Make the dressing: Mix all 
ingredients together. 
4 Add lobster meat to 
dressing. Season to taste with 
salt and pepper. 
5 Lightly toast hotdog buns. 
Create a pocket by making 
a deep cut lengthwise along 
the top. Lightly brush insides 
with butter. Fill each bun with 
lobster meat and sprinkle  
with parsley. 

GRABHectic day ahead? 
Bring along any 

of these portable 
treats and satisfy 

your tummy 
anytime, anywhere!

MAKE 
IT AHEAD!

Whip up the 



Here’s a neat idea for a 
handy, healthy meal: Pile 
salad components in a lidded 
wide-mouthed bottle. Come 
mealtime, just shake and dig in!

Serves 4 
Prep Time 20 minutes 
Cooking Time 15 minutes
 
FOR THE DRESSING

¼ cup lemon juice
¾ cup olive oil
2 tablespoons minced garlic
1 tablespoon minced  
red onions
½ teaspoon dried basil
½ teaspoon dried oregano
salt and pepper

 
2 cups sliced zucchini  
(¼-inch-thick half-moons)
2 cups broccoli  

2 cups tomato wedges
8 cup sliced red onions

2 cups cooked fusilli noodles

2 cups shredded lettuce
8 cup frozen peas

¼ cup grated Parmesan cheese 

1 Make the dressing: Whisk 
together all ingredients. Season to 
taste with salt and pepper. 
2 Divide dressing among  

Screw on lids. Shake well before 
consuming.

GO! Photography by  
Miguel Nacianceno
Recipes and Food 

Preparation by 
Lhas Alvarez
Styling by  

Rachelle Santos

Summer Vegetable

MAKE 
IT AHEAD!

Put the dressing together 
2 days ahead and store 
in the refrigerator. You 
can also prep the salad 

components the day 
before and store them 

separately in the fridge.



MAKE IT AHEAD!
Cook carne asada up to 6 days in 
advance then freeze, or up to 2 

days ahead then refrigerate. Make 
the salsa (but do not season yet) 
and beans up to 2 days ahead, 

and the garlic sauce and cilantro 
rice the day before. Reheat carne 
asada and rice on the stove or in a 
microwave before assembling and 

packing the burritos. 

Looking for a fuss-free all-in-one 
meal? Turn to this satisfying  
Tex-Mex-inspired burrito!

Serves 4 
Prep Time 30 minutes, 
plus marinating time 
Cooking Time 30 minutes
 
FOR THE CARNE ASADA 

juice from 1 lemon
¼ cup olive oil
1 tablespoon salt
1 teaspoon garlic powder
¼ cup chopped  
cilantro (wansoy)
½ teaspoon ground cumin
½ teaspoon chili powder
½ teaspoon ground  
black pepper 

FOR THE SALSA
1 cup chopped tomatoes
½ cup chopped red onions 
2 tablespoons chopped  
cilantro (wansoy)
2 tablespoons lemon juice
1 tablespoon olive oil
salt and pepper

 
FOR THE REFRIED BEANS

2 tablespoons vegetable oil
2 tablespoons chopped  
red onions
1 tablespoon chopped garlic
2 bay leaves
2 teaspoons dried oregano
2 teaspoons chili powder
2 cups canned pinto beans, 
drained and rinsed 
¼ cup chopped  
cilantro (wansoy)

 
FOR THE GARLIC SAUCE

1 cup sour cream
1 tablespoon minced garlic
1 tablespoon lemon juice

FOR THE CILANTRO RICE
2 cups cooked rice
¼ cup chopped  
cilantro (wansoy)

vegetable oil, to grill

 tortillas, heated

1 Make the carne asada:  
Combine all ingredients. Marinate 
beef in mixture for about 6 hours 
in the refrigerator. 
2 Make the salsa: Combine all 
ingredients. Refrigerate until  
ready to use. 
3 Make the refried beans: Heat 
oil in a large frying pan. Sauté 
onions and garlic for about 3 to 4 
minutes. Add bay leaves, oregano, 
and chili powder; mix well. Add 
beans; cook, mixing and mashing, 
for 5 minutes. Add ½ cup water. 
Cook until beans are mashed and 
cooked through. Season to taste 
with salt and pepper. Remove bay 
leaves. Stir in cilantro. Set aside. 
4 Make the garlic sauce: Combine 
all ingredients. Season to taste 
with salt and pepper. 
5 Make the cilantro rice: Mix rice 
and cilantro together. Keep warm 
until ready to use.
6 Remove beef from refrigerator 
10 minutes before cooking. Heat 
oil on a grill pan. Grill beef for 
about 6 to 8 minutes per side. Let 
beef rest for about 5 minutes then 
slice thinly against the grain.
7 Spread 1 to 2 tablespoons 
refried-bean mixture on the center 
of a tortilla. Place ½ cup rice, beef 
strips, and 2 to 3 tablespoons 
salsa on top. Drizzle with garlic 
sauce. Fold sides and bottom of 

foil or parchment paper. Repeat to 
make 3 more burritos. Serve hot. 

with Cilantro Rice and Refried Beans
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Make like the Japanese: 
Whip up onigiri and snack 
on a bundle during your 
commute. Think of it as a 
rice bowl rolled into one 
portable treat.

Serves 6 
Prep time 15 minutes 
Cooking Time 15 minutes
 

200 grams skinless  
salmon loin 
2½ tablespoons  
Japanese mayonnaise
1 tablespoon Sriracha  
or hot sauce
2 tablespoons  
chopped cucumber
1 tablespoon grated carrots
½ teaspoon Japanese  
soy sauce
4 to 5 cups cooked 
Japanese rice 
1 nori wrapper, cut into  
3x1-inch strips
1½ tablespoons toasted 
sesame seeds
2 tablespoons sliced leeks

(katsuobushi)
 
1 Steam salmon for 10 to  
12 minutes. Flake meat with a 
fork, remove pin bones, if any. 
2 Combine salmon, 
mayonnaise, Sriracha, 
cucumber, carrots, and soy 
sauce in a bowl.
3 
triangle (you can do it by hand 
or use an onigiri mold). Stuff 
center with salmon. Place a 
nori strip on each triangle. 
Sprinkle with sesame seeds, 

Wrap in parchment paper or 
plastic wrap.

With this nutritious dish, 
you won’t have to skip 
breakfast—even on busy 
days. Make it the night 
before so you can eat on the 
go in the morning. 

Makes 6 
Prep Time 15 minutes 
Baking Time 12 to  
15 minutes
 

butter, to grease
1 cup cooked quinoa
½ cup chopped  
Jamón Serrano
¼ cup chopped  
asparagus (bottom part  
of spears), plus  
6 (1-inch-long) spears
¼ cup grated tasty cheese 
(we used Manchego)
3 medium eggs, beaten
salt and pepper
½ cup grated  
mozzarella cheese 

1 Preheat oven 350°F. Grease 

with butter; set aside.
2 Combine quinoa, ham, 
chopped asparagus, tasty 
cheese, and eggs in a bowl; 
mix well. Season to taste with 
salt and pepper.
3 Pour quinoa mixture into 
each cup until three-fourths full. 
Top each cup with asparagus 
spears and mozzarella cheese. 
4 Bake for 12 to 15 minutes 
or until mozzarella is golden 
brown. Transfer quinoa cups 
to a wire rack and cool slightly 
before serving.

MAKE 
IT AHEAD!

Bake and refrigerate 
the cups up to 3 days 
in advance. There’s 
no need to reheat 
before packing.

MAKE 
IT AHEAD!
Assemble and 

refrigerate onigiri the 
night before. Garnish 
with nori, leeks, and 

before wrapping.

Quezo 

Jamon 
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MAKE 
IT AHEAD!

Prep and refrigerate 
the chicken mixture up 
to 3 days in advance. 
You can also freeze 
the assembled pies 

for 3 days, thaw in the 
refrigerator, then bake 

as directed.

With a little help from pre-made 
puff pastry, you can easily make 
savory pies like the pros!

Serves 4 
Prep Time 5 minutes 
Cooking Time 12 minutes
 

1 tablespoon butter
1 tablespoon olive oil
2 tablespoons chopped onions
1 tablespoon chopped garlic
1 bay leaf
½ teaspoon dried oregano
½ teaspoon dried basil
½ teaspoon dried thyme
1 cup chopped bacon
1½ cups sliced skinless chicken 

½ cup sliced fresh  
white button mushrooms

1 cup heavy cream 
1½ cups spinach leaves, 
blanched, squeezed dry,  
and chopped 
salt and pepper

puff pastry 
1 egg, beaten with  
1 tablespoon water 

1  
Line a baking sheet with 

2 Melt butter and heat oil in a 

3 

and mushrooms; cook, stirring 

Once chicken is cooked, remove 

4 Add cream to pan and simmer 
for 5 minutes or until sauce 

spinach and return chicken to pan; 

5 
diagonally in half to make 

with the chicken mixture then fold 

6 

baking sheet and bake for 15 to  

Cre
amed Chicken and Spinach



You’ll love just how versatile 
these rice balls are! Experiment 

Serves 2 to 4 
Prep Time 20 minutes 

 1 hour
 

7 cups (1.6 liters) chicken stock
¼ cup butter
¼ cup olive oil
¼ cup chopped white onions
2 tablespoons chopped garlic 
½ cup chopped  
fresh portobello or  
shiitake mushrooms 
1 cup uncooked arborio rice 
¼ cup dry white wine (optional)
½ cup grated Parmesan  
cheese, divided
salt and pepper

 2 medium eggs
2 cups breadcrumbs, divided
½ cup chopped Italian sausage, 
fried and drained
vegetable oil, to deep-fry

1 Bring chicken stock to a boil  
in a pot. Reduce heat to low to 
keep it hot.
2 Melt butter and heat olive oil 
in a pan. Add onions and garlic; 
sauté for about 3 minutes over 
medium heat. Add mushrooms 
and sauté for 4 minutes. 
3 Add rice; stir well to coat grains 
with oil. Increase heat to high and 
add wine. Simmer for 2 minutes or 
until wine has reduced by half. 
4 Lower heat to medium and add 
1 cup hot chicken stock. Simmer, 
stirring often, for 2 to 3 minutes or 
until rice has absorbed the stock. 
Repeat this step, adding 1 cup of 
stock at a time, until all stock is 
added. Stir well and often.  
5 When rice is soft and creamy, 
add ¼ cup cheese. Season to 
taste with salt and pepper.  
Let risotto cool.
6 Combine risotto, eggs, 
remaining cheese, and ½ cup 
breadcrumbs; mix well. Shape 
mixture into balls the size of a  
golf ball. Fill center of each ball 
with sausage. Dredge in remaining 
breadcrumbs and deep-fry in 
preheated oil until golden brown 
on all sides. Drain on a wire rack 
and pat dry with paper towels. 
Serve warm.

MAKE 
IT AHEAD!

Fry the risotto balls the 
night before, refrigerate, 
and reheat the next day, 

covered in foil, in an 
oven, toaster, or turbo 

8 minutes.

Sausage and Cheese
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Quaker 
Instant Oatmeal 
with Milk, P13.50, 
SM Hypermarket

McVitie's 
Digestive Dark 
Chocolate, P89.50, 
SM Hypermarket

Snyder's of Hanover 
Honey Mustard & 
Onion Pretzel  
Pieces, P69.50,  
SM Savemore Market

Nestlé Fruit Selection 
Yogurt with Jelly, P22,  
SM Savemore Market

Lady's Choice 
Creamy Peanut 
Butter, P63.50, 
Rustan's Supermarket

Bonne Maman 
Raspberry Preserve, 
P325, Robinsons 
Supermarket;  
M.Y. San SkyFlakes, 
P21.50, SM 
Hypermarket

 Pack these snacks to keep 

throughout the workday. 

FRESH!
These pantry 
staples are your 
best bets for a 
healthy snack:  
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Pair your kids’ baon with refreshing, 

APPLE  
OF YOUR EYE

Keep the doctor away 
with a dose of  

100 percent apple 
juice. This variant 
has no sugar or 

preservatives added, 
and is a good source 

of vitamin C. 
Sunkist Premium 

Apple Juice, P19.50, 
SM Supermarket 

GARDEN FRESH
Want your little 

one to appreciate 
vegetables? 
This blend of 

carrots, oranges, 
apples, pumpkins, 
pineapples, celery, 

tomatoes, and limes 
will do the trick. 

Chabaa Vegetable 
with Mixed Fruit 

Juice, P24.50,  
SM Supermarket

PASS  
THE PEACH

Let your kid 
discover the 

delicious pairing  
of peaches and 
lemons in this 

vitamin C-enriched 
beverage. 

Marigold Mixed 
Peach Lemon 
Drink, P18.75,  
The Landmark

IT’S TEATIME 
Skip powdered iced-
tea mixes and turn 
to this caffeine-free 

herbal tea sweetened 
with natural fruit 

juices. This one’s got 
half the calories of 
regular grape juice, 
too. Drazil Kids Tea 
Grape Bliss, P55, 

Rustan’s Supermarket

BERRY GOOD
This one’s a great 

alternative to 

Cranberries are 
known to be rich 

vitamins C, E, and 
K, and this one’s 

loaded with all that 
good stuff. Apple 
& Eve Naturally 

Cranberry, P34.40, 
Marketplace  
by Rustan’s

BRIGHT  
AND SUNNY

Enjoy the goodness 
of 100 percent 

Australian orange 
juice in this 

convenient pack. 
One pack equals 

two servings of fruit! 
What’s not to love? 

Nippy’s Orange 
Juice, P69,  

Rustan’s Supermarket

SIP



Pushing boundaries, displaying passion, 
and embracing the tools of the trade—

these four students show us what it takes 
to live a life of culinary excellence.

Bautista
JR

FROM  
CENTER FOR 

CULINARY ARTS

Gabriel
Ong

FROM ENDERUN 
COLLEGES 

CERTIFICATE IN  
FOOD AND  
BEVERAGE SERVICE
If managing a restaurant 
or bar is your goal, 
then this program is for 
you. Here, you’ll learn 
everything from service 
skills to guest relations to 
entrepreneurship. Plus, 
the two-month course—
which uses both lecture-
based and hands-on 
training—includes a  
400-hour internship to 
further hone your skills. 
De La Salle-College of 
St. Benilde (www.benilde.
edu.ph/programs.html; 
tel. no.: 230-5100  
loc. 2342)

FUNDAMENTALS IN 
BREAD BAKING
This one-month, 
hands-on short course 
will show you how to 
bake breakfast breads, 
assorted rolls, doughnuts, 
and a wide selection of 
international breads. 
Go ahead, turn your 
boulangerie dreams  
into reality.
International School for 
Culinary Arts and Hotel 
Management (www.
iscahm.com; tel. no.: 
926-8888)

BARISTA 101
Whether you want to 
open your own coffee 
shop or simply deepen 
your love for the brew, 
enroll in this course to 
rekindle your passion. It’s 
a three-week, 90-hour 
program that will give 
you an intensive, practical 
study in both the art  
and the science of  
coffee preparation.
Magsaysay Center for 
Hospitality and Culinary 
Arts (www.mihca.com.ph; 
tel. no.: 887-5329)

Back to 
school
Interested in 

pursuing a specialized 

industry? These short 
courses might just be 
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Anna Felipe

Text by 
Deanne Bañares Dimacali

Photography by 
Miguel Nacianceno

Pictorial Direction by 
Idge Mendiola

ALEC
FADUL

FROM GLOBAL 
ACADEMY

VERMUDEZ
RON 

FROM CENTER FOR 
ASIAN CULINARY 

STUDIES



Q: Were you 
always interested 
in culinary arts?
A: I actually entered 
Global Academy 
knowing nothing about 
cooking and baking. 
What motivated me to 
study was my love for 
eating; going out with 
family and friends to 
try out new restaurants 
is my hobby. It really 
stemmed from my 
curiosity about the food 
I eat. 

Q: Why did you 
choose to study in 
Global Academy?
A: I wanted a school that 
could offer me intensive 
training in a short amount 
of time. I already have 
a degree in Educational 
Psychology and I worked 
as a human resources 

 
I didn’t think I could 
afford another four years 
of studying, especially 
since I decided to 
support my own culinary 
education. In just a year 
at school, I developed 
my skills in culinary and 
pastry arts, and went on  
an internship.

Q: What was your 
internship like?
A: I interned at Marriott 

the ballroom events. 
Because those events are 
usually big, I was able 
to experience plating 
for 2,000 people. It was 
physically tiring, but I 
honestly didn’t feel it as 
much because I would 
always get a high from 
preparing food for the 
guests. The internship was 
a good opportunity for me 
to practice what I learned 
in school and to expand 
my repertoire of skills.

Q: What’s next  
for you?
A: While I’m looking for a 
job, I bake and sell cookies 
for my own business, 
Four-Eyed Delights. I am 
also using this time to 
continue learning and to 
practice everything taught 
to me in school. I also hope 
to work abroad in the near 
future. I just really love the 
intensity and pressure of 
the culinary world—it’s a 
challenge that I’m willing 
to work hard for! 

Global Academy
has schools in Alabang, 
Makati, Pasig, and 
Quezon City (tel. 
no.: 800-5555; www.
globalacademyph.com).

The Grand Diploma in 
Professional Culinary, 
Baking, and Pastry Arts 
is a unique program that 
trains students in less 

months are dedicated 
to culinary arts where 
the students learn about 
food safety, cooking 
techniques, and kitchen 
management. The next 
four are focused on 
breads, basic cakes and 
cake decorating, and 
other special pastries 
and desserts. The course 
offers a local internship 
placement so students 
can hone their skills in a 
real workplace setting. 

LEARN 
MORE

TAKING

LEAP
THE

ALEC
FADUL
GRAND DIPLOMA IN 

PROFESSIONAL CULINARY, 
BAKING, AND PASTRY ARTS 
FROM GLOBAL ACADEMY

In this interview, Alec 
reminds us that it’s 

never too late to learn 
something new. 

Q: Where do 
you get your 
inspiration  
to cook?
A: Eating out is still a great 
source of inspiration for me 
because I get to encounter 
the skills and creativity 
of other chefs. I study the 
dishes that I order and ask 
myself what makes them 
interesting. Then I try to 
create my own version at 
home. I also admire one 
of my instructors because 
we share the same story: 
He also came from another 
industry and started 
cooking later on. I realized 
that it’s never too late. 
As long as you have the 
curiosity and the passion, 
there’s always time. 
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Center for Culinary Arts
287 Katipunan Avenue, 
Loyala Heights, Quezon 
City (tel. no.: 218-8566; 
www.cca-manila.edu.ph)

The Professional Baking 
and Pastry Arts course is 
a nine-month intensive 
program that exposes a 
student to internationally 

chef instructors. The 
comprehensive program 
is composed of eight 
modules, including a 
culminating activity 
that allows students 
to apply what they’ve 
learned—from pastry 
and baking concepts to 
entrepreneurial skills. 

LEARN 
MORE

Accounting 
JR started out on a career 
path surrounded by 
numbers. Armed with a 
degree in Accounting, he 
worked in two prestigious 
companies that sharpened 

skills. While he enjoyed 
both jobs, his ulterior 
motive was to save up for 
pastry school. “I remember 
falling in love with baking 
when we took it up as an 
elective in high school. 
I knew that I wanted to 
go back to it,” he admits. 
After six years of number 
crunching, he decided it 

pastry studies
JR enrolled at the Center 
for Culinary Arts (CCA) 
and immersed himself in 
the school’s nine-month 
baking program. “I was so 
passionate about it because 
I loved the intersection of 
science and art. In school, 
I learned to be detailed 
and precise. I also learned 
to conquer my fear of 
competitions,” he says. In 
the course of his studies, he 
joined two baking contests 
where he won the gold 
award. JR also graduated 
from CCA with a gold 
distinction, proving that 
you will always do well if 
you love what you do.

baking for  
his own biz
These days, JR spends his 
days and nights running his 
own bakeshop, Prince. “My 
favorite module in school 
was the one on fondant 
icing. It allowed me to get 
creative,” he says. He sells 
cupcakes and collaborates 
with numerous clients for 
wedding cakes, too. He 
also loves the challenge 
of developing the right 

next for him? “I dream 
of putting up a pastry 
training school to help 
people who can’t afford 
expensive programs,” JR 
says. “Everybody deserves 
a chance to do what they 
truly love.” JR has proven 
that through sincerity, 
perseverance, and hard 
work, one can make a living 
out of his passion. 

JR Bautista has taken great strides 
in his pursuit of happiness. It’s been 

a long and winding road for him—

JR Bautista
PROFESSIONAL BAKING AND 

PASTRY ARTS AT CENTER 
FOR CULINARY ARTS

PASSIONHIS
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S

Enderun Colleges 
1100 Campus Avenue,  
McKinley Hill, Fort Bonifacio, 
Taguig City (tel. no.: 856-5000;  
www.enderuncolleges.com)

Enderun offers a four-year Bachelor of Science degree in International Hospitality 
Management with a specialization in Culinary Arts or Hotel Administration which includes 
both local and international internships. The course is grounded on the balance between 
theory and practice. Enderun is partnered with Les Roches International School of Hotel 
Management in Switzerland as well as with the prestigious Ducasse Education in France. 

LEARN 
MORE

He realized that he wanted 
to cook for the rest of 
his life. “I really loved 
making something out of 
nothing,” he recalls. After 
years of cooking at home 
and taking lessons, he 

education at Enderun 
Colleges. While the classes 
in classical French cooking 
and baking gave Gato a 
solid foundation, his talents 

Something great 
happened to Gabriel 
“Gato” Ong when he 
was seven years old:

Gabriel
Ong

BACHELOR OF SCIENCE 
IN INTERNATIONAL 

HOSPITALITY 
MANAGEMENT AT 

ENDERUN COLLEGES 

Enderun as a work-study 

events,” he says. He used 
his long breaks to learn even 
more and establish quality 

Gato wanted to work 
only with the best, and he 
was fortunate enough to 
intern at Amber, the two 

restaurant at The Landmark 
Mandarin Oriental in Hong 
Kong. “I was on my feet for 
at least 14 hours a day but 
I learned so much: to be 
organized, to be meticulous, 

of the head chef.” The long 

to be known as the kitchen 
master of the duck salad, 

French restaurant. He was 
also able to intern for a 
day at world-renowned Le 
Bernardin in New York, 

Proving that good 

workers, Gato landed his 

starred El Carmen de 

“I’m really excited to learn 
more about the country’s 
culinary techniques and to 

he says. 
Gato admits that 

always work with the best 

the future, I can make it a 
movement in our country,” 

With Summa Cum Laude 
honors and a number of 

under his toque, Gato 
undoubtedly has the 

a culinary trailblazer. 

LEARNING
MASTERSFROM

THE



Ron gave Optometry 
school a chance, but 
discovered that his 
sense of taste was his 
favorite all along. Here, 
he talks about the 
lessons he learned from 
his culinary journey.

On following 
his gut:  
It doesn’t hurt to try other 

On facing the 
challenges  
and pressures:  

On specializing  
in a cuisine:  

On what’s next:  

On keeping the  
fire burning:  

RON VERMUDEZ
PROFESSIONAL ASIAN CUISINE PROGRAM 
AT CENTER FOR ASIAN CULINARY STUDIES

FOCUSED

Center for Asian 
Culinary Studies
455 P. Guevarra 
Street, San Juan 
(tel. no.: 726-9326; 
www.cacschef.com)

The Professional Asian Cuisine Program 
is a 38-day intensive, hands-on program 
where students are taught techniques 

It covers over 150 Asian recipes from 
China, Japan, Vietnam, and Indonesia. 

LEARN 
MORE
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Grow your 
own container 

garden and 
enjoy the fruits 
of your labor.

Text by Sunshine Selga Funa
Photography by Michael Angelo Chua

Styling by Tala Singson
Produced by Anna Felipe
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ou don’t need a 
big patch of land 
to start your own 
backyard garden—
one where you can 
plant and harvest 
edible greens to 

make your favorite dishes. 
Start small with herbs and 
vegetables that are easy to 
grow in containers.“Pick ones 
that are low-maintenance and 
grow all year round,” says 
Gerald Sioco, marketing and 
communications director of 
Cedarhills Garden Center in 
Quezon City. “Most herbs 
actually do well in containers,” 
adds small-scale organic 
farmer Divine Enya Mesina.



74www.yummy.ph June 2016

GARDENING 
GLOVES
Get a pair with a rubber 
patch on the palms; the 
patches prevent dirt from 
easily seeping through.

SMALL RAKES  
AND TROWELS
These tools break up dirt 
and are handy when  
repotting seedlings into 
bigger containers.

PRUNING SHEARS
Use it to snip away dead 
leaves to keep your plant 
healthy and thriving. 
“Herbs love getting 
trimmed; the more you 
snip, the bushier they 
become! Leaving them 

“The big challenge 

her DIY organic 
 

Place 2 cloves garlic 
(crushed), 3 bird’s 
eye chilies (siling 
labuyo), and a few 
drops cooking oil 
in 1 liter water; mix 
well. Let it stand 
overnight. Strain 
and pour into a 
spray bottle. Spray 
directly on infected 
leaves once a week, 
or more often 
depending  
on the severity of  
the infestation.

INSECTS 
BE GONE! 

PLANT TLC
The morning sun, 

together with the chili 
and garlic in the spray, 

may burn and hurt 
your plants, so it’s best 
to do the spraying late 

in the afternoon.

untrimmed will result  
in an unbalanced ‘leggy’ 
plant with less leaves,”  
says Joanne Bohol of 
Black Thumb MNL, a 
local brand that carries 
succulents and herbs.

WATERING CAN
A proper one ensures little 
to no mess when watering 
potted plants. Pour water 
slowly and aim for the base, 
not the top of the leaves. 

POTS
Terracotta pots are ideal 
because they drain easily, 
ensuring the soil doesn’t 
retain water longer than 
necessary. If you want to go 
for more decorative pots, 

Enlist the help of these 
basic gardening tools

TOOLS 
OF THE 
TRADE

make sure they have holes 
on the base. 

SOIL
A ready mix of potting soil 
is available in hardware 
stores and gardening 
supply shops. 

SEEDS AND 
SEEDLINGS 
Get them from garden 
supply stores. Follow 
the directions on the 
seed packets, and ask 
the personnel for tips on 
growing and caring for  
your greens.
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Fill the new pot 
with potting soil. 

A good mix contains 
regular potting soil and 
organic fertilizer. Gerald 
recommends using a ready-
mix, all-purpose potting 
medium like Puro, which 
is available at Cedarhills 
Garden Center.

Carefully remove 
the soil that comes 

with the seedling; 
make sure not to hurt 
the roots. You can opt to 
keep the original soil, but it’s 
better to start with a fresh 
potting mix. This helps your 
seedling get more nutrients 
because the plant may 
have already consumed the 
nutrients in the soil it was 
grown in.

Welcome your seedlings to their new pots 
with this step-by-step guide.

TRANSPLANTING 101

Place the seedling 
in a new pot.  

Add more potting mix if 

the pot to the brim. Also, 
remember not to pack in 
the soil too tightly because 
the water won’t drain well. 
The soil shouldn’t be too 
loose either as it won’t be 
able to retain enough water. 

To avoid 
transplanting 

shock, water  
your newly 
transferred plant.  
Pour water directly at  
the base of the herb, 
vegetable, or fruit plant.

PICK THE RIGHT CONTAINER. The proper 
container size is relative to the size of your 
seedling. The bigger the container, the more 
room there is for your plant to grow in. 

KEEP THEM IN A BOX. If you plan to plant 
vegetables like lettuce in rows, you may opt 
for plant boxes that are readily available at 
garden stores. Leafy greens and fruit-bearing 
vegetables can be planted together; just make 
sure to space them out evenly to give their 
roots enough room to grow. 

GO FOR SEEDLINGS. “First-time gardeners 
have better chances of success if they start with 
seedlings instead of seeds,“says Divine. While 
it’s exciting to see seeds sprout, planting from 
seeds requires better growing conditions and 
more care because the seeds are very fragile. 
The upside, however, is that you’re assured that 
your edible greens are grown organically right 
from the start.  

GIVE THEM ENOUGH WATER. “Herbs 
require proper watering—too much and they 

rot, too little and they wilt and dry up,” says 
Joanne. To make sure your plants get enough 
water, heed Divine’s practical advice: “A good 
rule of thumb is to take some soil from the 
container; it should be a bit damp—not too wet 
nor too dry.”

SNIP STRATEGICALLY. Regular pruning 
keeps herbs lush. Do this once or twice a 
month, trimming the top leaves. 

LOCATION IS KEY. Potted herbs and 
vegetables generally thrive in places where they 
can get direct sunlight daily. A small backyard is 
ideal, but if you don’t have the space, a corner 
in your condo’s balcony can house your potted 
greens. The steps by your front door, if facing 
the sun, is also a good location. You can also set 
your small- and medium-sized pots on a bench 
or table. Some herbs, like mint, can be placed 
indoors, but make sure to put them by 
a window so they still get a bit of sunlight. 
Take them out to get direct sun exposure once 
in a while. 

HANDY HINTS
Keep these tips in mind to ensure container-gardening success.

Ace Hardware
For a list of all branches, 
see www.acehardware.ph.

Bulacan Garden
Katipunan Avenue,  
White Plains, Quezon City 
(tel. no.: 911-4318;  
www.bulacangarden.com)

Cedarhills 
Garden Center
57 Mother Ignacia Avenue, 
Quezon City (tel. no.:  
926-2707; mobile 
no.: 0907-ORGANIC; 
www.facebook.com/
cedarhillsgardencenter)

Handyman
For a list of all branches, 
see www.handyman. 
com.ph.

Marleina’s Farm
92 Katipunan Avenue, 
White Plains, Quezon City 
(tel. no.: 911-5558;  
mobile no.: 0918-8076919;  
www.marleinasfarm.com)

HEAD TO 
THESE 

GARDENING 
HOTSPOTS



These herbs, vegetables, and fruits are not only easy to 
care for, they also make for delicious ingredients!

LET IT GROW

FRUIT-BEARING  
PLANTS LIKE TOMATOES 
AND EGGPLANTS
Tomatoes and eggplants thrive in 
areas where they can get six hours 
of full or direct sunlight. “The plants 
can be placed in your backyard or 
even in your terrace,” says Divine. 
Opt for bigger containers, and water 
daily or when the soil is no longer 
moist. Eggplants should be watered 
four times a week, but don’t overdo it 
to avoid root rot.

PEPPERS
Siling labuyo or bird’s eye chili, 
sweet bell pepper, and Thai chili 
can be grown in pots. Peppers love 
the sun, so keep them where they 
can bask under six to eight hours of 
sunlight. Don’t forget to water them 
three to four times a week. 

VINE VEGETABLES LIKE 
AMPALAYA, GREEN PEAS, 
AND BEANS
Care for them in the way you would 
peppers. “Just make sure that you 
provide a trellis where they can 
climb,” says Divine.

LEAFY GREENS SUCH AS 
LETTUCE AND PECHAY 
Since these plants have a short 
root system, you can grow them in 
small- or medium-sized containers. 
Try plant boxes if you want to grow 
a row, but remember to space the 
plants out. Place them in partially 
shaded areas, as direct sunlight 
might scorch the leaves. Water 
regularly to keep the soil moist; just 
like eggplants, lettuce should be 
watered four times a week. 

OKRA
“I grow my okra from seeds,” Divine 
shares. “It sprouts in eight to 10 days; 

in a few days. The fruits will be ready 
for picking after six to seven days.” 
Place your okra where it can get six 
to eight hours of direct sunlight, and 

Since okra grows up to four feet  
tall, it’s best to house them in a  
large container. 

HERBS

VEGETABLES

ROSEMARY
This aromatic herb grows up to 
four feet tall, so it’s best cultivated 
in a medium-sized pot. While it’s a 
hardy plant, it still needs watering 
every two to three days. “Water 
often, especially when it’s hot 
outside,” advises Gerald. It’s best 
kept outdoors and exposed to direct 
sunlight for a few hours. To keep 
it from growing spindly, snip a few 
sprigs occasionally (and use them to 
whip up rosemary roasted chicken).

MINT
Varieties of mint, like spearmint and 
peppermint, are pretty easy to care 
for. Water daily (or even twice a day 
during the dry season) and every 
other day in the cooler months. To 
keep the plant from growing long 
stems and leaves that are far apart, 
do some occasional pruning. Place 
your pot in partially shaded areas 
where it can soak in the morning 

sun. A word of caution: Mint grows 
aggressively, so pot it separately as it 
can choke other plants.

BASIL 
“Basil is my favorite herb because 
it’s delicious and aromatic,” says 
Divine. As with most herbs, trim basil 
regularly to encourage leaf growth 
and avoid tough, woody stems. Place 
it in a spot where it can get six to 
eight hours of sunlight. Keep the soil 
moist by watering three to four times 
a week. Your reward: more than 
enough supply for pesto!

TARRAGON
Tarragon is a perennial herb with a 

The plant appreciates partially 
shaded areas. As with mint, water 
it every other day and daily in the 
summer months. Keep it lush with 
regular trimming. Use this herb to 
make a calming cup of tea. 

FRUITS

PAPAYA
Grow the papaya plant, which can 

barrel or drum. Create drainage holes 
in the container so the plant doesn’t 
sit in water for too long. Since it’s a 
tropical fruit, it loves direct sunlight. 
Water it three to four times a week.

CALAMANSI AND LEMONS
Randy Samperoy, store supervisor  
at Cedarhills Garden Center, says 
that they can be grown in large  
pots, which will encourage them to 
bear more fruit. They need direct 
sunlight and daily watering. 

GUAVA
When potted, a guava tree grows only 
up to 10 feet. Pick a pot that’s at least 
10 inches wide; place it in an area 
that receives six hours of sunlight a 
day and is shaded in the afternoon. 
The guava plant thrives in slightly 
moist soil, and requires regular 
pruning to develop a strong structure 
and encourage fruiting.

Online 
Exclusive!
Log on to Yummy.ph 
to get the recipes for 
Dalandan-Basil Shake 

and Tarragon Tea!





CLEAN
EAT

Let the women behind The Sexy Chef,          
Rachel Alejandro and Barni Alejandro-Rennebeck, 

guide you toward your best, healthiest self— 
starting with the food you eat.

This book is now available in bookstores, 
newsstands, convenience stores, and 

supermarkets nationwide for only P295.
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Smokin’ Cues Buta + Wagyu Mama Rosa Dish

S mokin’ Cues sits on that lush, 
plant-filled stretch of eateries 
along White Plains Avenue 
in Quezon City, where the 

abundance of greenery and the garden-
like vibe make people relax into the 
evening’s eating and drinking. The 
space is casual and welcoming, with 
warm wood, al fresco seating, and the 
smoky aroma of grilled meat permeating 
throughout. This sense of no-frills 
hospitality, coupled with food prepared 
with heart, is what characterizes The 
Spoon Stories Inc., whose first concept, 
Bawai’s Vietnamese Kitchen, sits just 
a stone’s throw away. At Smokin’ 
Cues, passion and thoughtfulness 
shine through in equal measure, with 
customer-friendly tips peppering the 
menu. (For instance: “We char our 
barbecues for flavor and smokiness.  
If you prefer less char, please tell our 
dining staff so we can accommodate.”)

The American Pork, described as “dry-
rubbed, mopped, and served with a rich 
sweet cumin barbecue sauce,” is the star 
here, and it’s served two ways.

The Rib Rack is for those who prefer 
their meat a bit leaner. We ordered the  
 

BACKYARD 
RIBS

Come as you are and 
pull up a chair for some 
down-home barbecue  
at Smokin’ Cues.

REVIEW BY ANDREA Y. SEE
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RESTAURANTS

American Pork 
Belly Slab
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smallest serving—one rack for two 
people—and dove in with our hands. 
For just P455 (with two cups of steamed 
rice to boot!) it was easy to focus on the 
generous portion of ribs and to overlook 
the slightly dry meat. Bigger parties 
(and bigger appetites) will find the larger 
serving of two slabs plus sides a  
ready feast.

If there’s one item on the menu 
that you should order, it’s the glorious 
American Pork Belly Slab, which is 
“trimmed for the optimum ratio of fat and 
meat,” and for which dieters need not 
apply. Served with homemade potato 
chips and the diner’s choice of rice, the 
hefty serving of tender, glistening, tasty 
pork belly charred beautifully may just 
be the best dish here—and is a veritable 
steal at just P395.  

Other barbecued meals are also 
available, including a Japanese-inspired 
chicken yakitori. All come with a cup of 
rice, and feature flavors from around the 
world. There is The Persian, which is 
kebabs of ground meat served with either 
pita bread or buttered rice, and topped 
with Original, Mild, or Spicy Sauce. The 
American is a Kansas-style Pork Belly 
glazed with a whiskey sauce, served with 
either white or Mexican Spiced rice, or 
Twister Fries. (Check the board or ask the 
servers for the day’s special.) A range of 
sides, desserts, drinks, and beers round 
out the menu.

It was easy to eat well in this homey 
joint. Our tummies full, we whiled away 
the rest of the night with cold bottles of 
beer. With welcoming service, a casual 
vibe, and the very reasonably priced 
menu, it almost felt like we were kicking 
it up at a rockin’ backyard barbecue. I t’s fair to ask why you should pay over a 

thousand pesos for meat no larger than the 
palm of your hand, a sliver that disappears 
in your mouth faster than the waiter taking 

your order. 
A few important details, however, should not be 

overlooked. After all, this 100-gram piece is Wagyu—
probably the best you can get on our shores. It’s 
a lovely fat-laden cut of meat that you can enjoy 
steamed or stone-grilled: In the former, vegetables 
add delicate flair to the morsels of meat; order the 
latter rare and it unleashes juices that taste beefier 
than beef. In the best-selling sukiyaki, which puts 
up quite a show when being prepared tableside, the 
beef feels more buttery.

Buta + Wagyu doesn’t disrespect their Wagyu 
with excessive seasoning, but their dishes come 
with a little extra help—Wagyu salt, ponzu sauce, 
and sesame oil make the meaty flavors even 
more pronounced. 

A WILD  
WAGYU RIDE
Buta + Wagyu is where you 
can truly enjoy beef. 

REVIEW BY SASHA LIM UY
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Japanese 
Chicken 
Yakitori

SMOKIN’ CUES  
42 Katipunan Avenue, 
White Plains, Quezon 
City (tel. no.: 404-2229)

MUST-TRY American 
Pork Belly Slab with 
sides (P395)

THUMBS UP Order 
any of their American 
Pork dishes and throw 
in an additional P50 
for a pitcher of Lemon 
Iced Tea or Cucumber 
Lemonade to share.

IN A NUTSHELL
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BUTA + WAGYU 
5/F SM Aura Premier, 
C5 Road corner 26th 
Street, Bonifacio Global 
City, Taguig City  
(tel. no.: 949-7547)

MUST-TRIES Organic 
Pork and Wagyu Gyoza 
(P280), Yukhwe (P950), 
Bibimbap (P380), 
Chahan Rice (P255), 
Rib-eye Steak (starts  
at P1,300)

THUMBS UP Enjoy 
after-dinner drinks  
at the bar. Take your 
pick from Japanese  
whiskey, sake, soju,  
and cocktails. 

IN A NUTSHELL

To experience something like that—even in the 
small sampler set—is a celebration in itself, and 
celebrations are always worth it. At Buta + Wagyu, 
the beef—only A5 Grade 9 to 12—is imported from 
Japan through an owner’s relative, allowing them to 
keep prices reasonable.

The restaurant, with two small separate spaces 
across each other on the fifth floor of SM Aura, 
extends the wondrous effects of their Wagyu to 
their other offerings. Even the basic gyoza, which 
contains a subtle blend of organic pork and Wagyu, 
satisfies. The filling is slightly loose, but it keeps each 
dumpling light, the way an appetizer should be. 

Buta + Wagyu sets itself up as a Japanese 
restaurant, so the presence of Korean specialties 
on the menu becomes somewhat puzzling. But the 
confusion is clarified in the Yukhwe, a Korean beef 

tartare that cleanly showcases Wagyu rib cap’s best 
qualities. It comes with honey, spices, a raw egg 
yolk, and beautiful marbling, with pear slivers to cut  
the richness. 

You won’t go wrong with their hearty takes on the 
ubiquitous ramen, but it is the bibimbap that truly 
delivers. It’s gloriously straightforward, laced with 
Wagyu trimmings. Special mention, however, has to 
be given to the chahan. Despite its enormous serving 
size, its meaty flavor will make you want more. 

It feels that the buta (pork) part of the restaurant’s 
offerings, which makes appearances in buns, rice 
bowls, and noodle soups, is downplayed. But maybe 
Buta + Wagyu is simply keeping an ace up its sleeve. 
For now, the Wagyu is more than enough.

Bibimbap

Organic Pork 
and Wagyu 

Gyoza

Rib-eye Steak
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O ftentimes, it really is all about timing. 
Now that Filipino food is entering its 

golden age, diners are venturing out, 
exploring how new Filipino restaurants are 

interpreting local cuisine. Young, enthusiastic chefs 
tend to go modern—recreating the classics in an 
attempt to appeal to a global market and to stand 
out in a sea of newly opened spaces. But there are 
those who insist on Filipino food in its purest form: 
Grandma’s cooking, just better. 

Take Tix Dula Laurel. At the new Mama Rosa in 
Pasig’s busy Kapitolyo neighborhood, she serves 
food that she grew up with—dishes her family 
offered from 1999 to 2006 at their original restaurant 
in Quezon City. Today, she stays true to classic 
Filipino cuisine—both her Mama Rosa’s recipes and 
her own. 

Like the space’s clean, bright interiors, it is best to 
start meals here with the refreshing Kinilaw na Isda 
done three ways. The fresh white fish is punctuated 
by a variety of local fruits for acidity, as well as spices 
for a kick of heat. Another option is the Pako at Suha, 
a light salad of fiddlehead ferns and pomelo, flavored 
by a glorious calamansi-wasabi dressing.  

THE 
HOMECOMING 
QUEEN

Mama Rosa is back doing what 
it does best: Homey Filipino 
food from Lola’s kitchen.

REVIEW BY JACLYN CLEMENTE-KOPPE

It is easy to love the Sinaing na 
Tulingan in Olive Oil—the boldly flavored 
fish needs no dipping sauce, just the 
burong kamias it comes with; pair it 
with a bowl of steaming rice. The Suaje 
Kebob highlights the simple flavors of the 
sea and is accompanied by a wonderful 
coriander sauce. 

When it comes to meat, the Crispy 
Tadyang satisfies, but the Bicol classics 
stewed in coconut milk are what Mama 
Rosa does best—both the Bicol Express 
and Guinataang Sigarillas deliver in 
terms of flavor. Ask for extra heat to enjoy 
a more authentic experience. 

Here, desserts are kept simple. They 
have ice cream, cakes baked by Tix’s 
daughter, and a decent leche flan. And 
after a hearty meal, a basic sweet treat is 
really all you need. 

Service was attentive, quick, yet 
pleasantly personal that quiet Sunday 
evening. We were well taken care of, 
and this is how Mama Rosa wants 
to distinguish itself from the influx of 
cookie-cutter concept cafes. It’s nice to 
know that in these modern times, there 
are still those who put a premium on 
making customers feel like they’re loved 
by Lola. 

Pork Cutlet 
Omelet Curry
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MAMA ROSA 9 East 
Capitol Drive, Barangay 
Kapitolyo, Pasig City  
(tel. no.: 246-9072  
local 876)

MUST-TRIES Kinilaw 
na Isda (P280), Pako at 
Suha (P225), Sinaing 
na Tulingan in Olive Oil 
(P160), Bicol Express 
(P195), Pistahan  
Rice (P225)

THUMBS UP Ice cream 
gets a Pinoy twist at 
Mama Rosa. Try the 
calamansi
made extra creamy, 
thanks to gata, gabi, and 
sili

extra interesting by a 

IN A NUTSHELL

Clockwise from upper left: 
Suaje Kebob, Pistahan Rice, 

Guinataang Sigarillas, Sinaing 
na Tulingan in Olive Oil, and 

Binagoongang Baboy
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Rock & Seoul
Rock out with carbs at this Seoul-ful 
space, which allows you to enjoy 
rice any way you want. The place 
has a retro-cool feel about it, with 
vinyl records lining the shelves and 
framed T-shirts that say fun things 

like “Red Hot Bell Peppers” and “Bap Street 
Boys” on the walls. 

the Relish Group, responsible for bringing in 
international franchises Wee Nam Kee, Osaka 
Ohsho, and Kumori. It’s a fun, have-it-your-way 
bibimbap bar, where you’re allowed to mix and 
match toppings to create your own signature 
bowl. The steps are as easy as choosing four types 
of vegetables and a protein (beef, chicken, pork, 
tofu, or seafood prepared in numerous ways). 
Picking a sauce is a separate adventure on its own. 

The freedom will make you want to eagerly 
play chef, but if the pressure of coming up with 

in the restaurants’ 15 offerings. Rock & Seoul 
takes creative freedom seriously: They have a 
Mexican Taco bowl complete with nacho chips; 
an American Breakfast bowl comprised of bacon, 
tomatoes, and hash browns; and even Bistek to 
appeal to the Pinoy palate. It’s a place that will 
renew your love for rice. 

Everyone’s talking about…The Lost Bread 
HQ’s French toast. In French, it’s called pain 
perdu or literally “lost bread,” and in this 
Maginhawa Street hotspot named after the 

the standout on the menu. If you’re familiar 
with the Lost Bread’s milkshakes, expect to 
see the same over-the-top approach to their 
French toast. 

Chef Him Uy de Baron is lending his magic 
touch to one of Kapitolyo’s favorite hangouts, 
Gostoso. His contributions to their already 
explosive lineup are best sampled through the 
mains. Must-tries are the fork-tender Twice-
Cooked Beef Ribs served with a charred salsa 
verde that both matches and cuts the meat’s 
intensity, and the Grilled Tuna paired with a 
tasty chorizo and clam broth. Dig in!

HOT 
PLATE

CHECK 
OUT

Is it madness to start pawing through a third 
order of chicken wings? Not at Crazy Chick. 
The Southern gem is the brainchild of three 
friends who love wings so much, they decided 
to open their own eatery dedicated to the stuff. 

Honey, Mango Sriracha, Soy Crazy, and Hot 
Chick. The wings come in a default mild variety 
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RESTAURANT NEWS,
SERVED HOT!

Rock & Seoul is at G/F The Block, 
SM North EDSA, North Avenue 
corner EDSA, Quezon City;  
mobile no.: 0926-714-1317.

ON THE 
MENU





P
H

O
TO

G
R

A
P

H
Y:

 A
LD

W
IN

 A
SP

IL
LE

RA
. 

R
E

C
IP

E
, T

E
X

T,
 A

N
D

 S
TY

LI
N

G
: R

A
C

H
EL

LE
 S

A
N

TO
S.

Lessons

www.yummy.ph June 201685

Yummy

Pissaladière
Serves 4 
Prep Time 15 minutes 
Cooking Time 40 minutes

2 tablespoons olive oil
4 large white onions,  
halved and sliced thinly
salt
1 tablespoon sugar
1½ teaspoons dried thyme
black pepper
1 (10x10-inch) pre-rolled 
sheet puff pastry
1 egg, beaten with  
1 tablespoon water  
(egg wash)
12 strips anchovies
12 pitted black olives, sliced
arugula leaves (optional)

1 Preheat oven to 400°F.
2 Heat oil in a large saucepan 
over medium heat. Add onions 
and a pinch of salt; sauté until 
translucent, about 5 minutes. 
Add sugar and thyme. Continue 
cooking and stirring until wilted 
and caramelized, about  
15 minutes. Season to taste 
with salt and pepper. Transfer to 
a bowl and cool.
3 Line a baking sheet with 
parchment paper or a silicone 
mat. Cut puff pastry sheet in 
half and place on prepared 
baking sheet. Lightly score a 
¼-inch border around each 
sheet using a paring knife.
4 Top puff pastry sheets with 
caramelized onions, leaving the 
borders clean. Brush borders 
and sides with egg wash. Bake 
in the preheated oven for 15 
to 20 minutes or until pastry is 
puffed and golden.
5 Transfer tarts to a wire rack. 
Top with anchovy strips, olive 
slices, and arugula leaves, if 
using. Serve hot.

Puff pastry, or 
pâte feuilletée in 
French, is a light, 

It’s considered a 
type of laminated 
dough because 
it’s made by 
layering fat (usually 
butter) and pastry 
dough. As the 
dough bakes, 
steam creates 
gaps between the 
layers, resulting 

dough. Puff pastry 
is very versatile—
it’s used to make 
various pastries like 
turnovers, meat 
pies, sausage rolls, 
and palmiers.

Puff 
Pastry

INGREDIENT SPOTLIGHT
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MAKE YOUR FRESH 
HERBS LAST LONGER 
BY STORING THEM 
PROPERLY. HERE’S HOW:

STORE 
FRESH 
HERBS

When a recipe 
calls for wine, 
which one do you 
choose? Use these 
tips to help you 
select a bottle:

COOKING 
WITH WINE

COOK WITH WINE THAT YOU 
WOULD DRINK. Select good-
quality wine that’s reasonably 
priced. There’s no need to splurge 
on expensive, premium wine since 

be lost during cooking.

CONSIDER THE WINE’S 
ACIDITY. The tartness of the wine 
will be more pronounced as it 
cooks. Use one with high acidity 

for dishes that will complement 

the wine.

USE DRY WINE WHEN A 
DISH IS SAVORY OR DOESN’T 
REQUIRE SWEETNESS. Read the 

out more about its characteristics. 
Examples of dry white wine are 
Pinot Grigio, Sauvignon Blanc, 
and Chardonnay; dry reds include 

Cabernet Sauvignon, Merlot,  
Pinot Noir, and Shiraz.

ON THE OTHER HAND, USE 
SWEET WINE FOR DESSERTS. 
Use sweet, nutty wine like Pedro 
Ximénez for nut-, caramel-, and 
vanilla-based desserts. Pick sweet 

chocolate treats, and sweet white 
wine like Sauternes and Moscato 
for fruity desserts.

The skin of a citrus 
fruit is often added 
to many dishes to 

give a bright, acidic 

refers to the thin, 
outer layer of the 

skin, which contains 

oil. The rind, on 
the other hand, is 
composed of the 

bitter white under 
layer or pith. This is 
commonly added to 
compotes and stews 
or used to garnish 

beverages. The peel 
is the entire skin 
of the fruit and is 
mostly used when 
making marmalade 

or candied peel.

TELL 
’EM 

APART!
HERE’S YOUR GUIDE 
TO EASILY TELL THE 

DIFFERENCE AMONG 
A CITRUS FRUIT’S ZEST, 

RIND, AND PEEL:

�  Wash herbs gently in a 

remove debris. Transfer to a 
salad spinner and spin dry. 
Lay them on a layer of paper 
towels and pat dry to remove 
excess moisture. Remove any 
discolored or wilted leaves. 
�  To store fragile herbs 
(like cilantro, parsley, dill, 
mint, and tarragon), snip off 
the bases of the stems. Fill a 
jar with an inch of water and 
place herbs in the jar. Cover 
the leaves with a plastic bag 
and secure with a rubber band. 
Place in the refrigerator. For 
fresh basil, prepare the herbs 
in the same way but do not 
cover with a plastic bag. Store 
at room temperature away from 
direct sunlight. 

�  To store hardy herbs 
(like rosemary, thyme, 
sage, and chives), arrange 
the herbs in a single layer 
on a slightly damp thick 
paper towel; roll the towel 
up. Place in a zip-top bag 
or wrap with plastic wrap. 
Store in the refrigerator.
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ABOUT THE COLUMNIST
A graduate of the Peregrine School of Cordon Bleu London,  
Jun Jun de Guzman is a popular chef instructor at the Center for  

For crispy, sweet-
spicy lollipops,  
bread and deep-fry 
chicken. Drain on 
paper towels, then 
toss immediately in a 
mixture of sweet chili 
sauce, Worcestershire 
sauce, corn syrup,  
and a pinch of  
cayenne pepper. 

For baked lollipops, 
marinate chicken in 
soy sauce, sugar, and 
garlic. Preheat oven  
to 350°F. Place chicken  
in a baking dish; top 
with knobs of butter. 
Bake for 30 minutes. 
Serve with ranch or  
hot sauce.  

For cheese-and- 

lollipops, dredge 
chicken in cornstarch 
and deep-fry. Melt 
butter and sauté 
minced garlic. Dip fried 

butter and sprinkle 
with freshly grated 
Parmesan cheese.

WHAT 
TO DO 
WITH THE 
CHICKEN 
LOLLIPOPS:

Cut chicken 
wings into 
lollipops

LEARN TO...

WHAT YOU NEED
chicken wings
paring or boning knife
chopping board

WHAT TO DO
1 Slice chicken wing at the 
joint where the drumette and 

2 
cut off the wing tips, exposing 
the two bones. (Reserve tips for 
another use.)
3 Pull out the smaller bone.
4 With a paring or boning 
knife, slice around the top of 
the other bone (adjacent to the 
area where the smaller bone 
was pulled out), cutting at the 
tendons and skin.  

“Keep the 
wing tips and 
use them to 
make stock.”

5 Hold the tip of the bone and 
pull the meat towards the other 
end, making a lollipop.
6 To turn the drumette into 
a lollipop, hold the thin end 

carefully cut through the skin 
surrounding the bone in
a sawing motion.
7 Scrape down the meat from 
the bone using your knife, 
pushing the meat to the  
other end.  

8 
the meat over the thick 
end of the bone, turning 
the meat inside out.
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Serves 2 to 3 Prep Time 30 minutes Cooking Time 20 to 25 minutes

ABOUT THE 
COLUMNIST
Aileen Anastacio is the chef and 
owner of bakeshop-café Goodies 
N’ Sweets and of Marmalade 
Kitchen where she teaches cooking 
lessons. She’s the author of Home-
made for the Holidays and Home 
Café, a book on desserts and 

on Instagram at @aileenanastacio.

WHAT YOU NEED

2 tablespoons butter, plus extra  
to grease
2 tablespoons grated Parmesan cheese

½ cup fresh milk
½ cup grated Gruyère cheese

     green onions 
2 large eggs, separated,  
at room temperature

8 teaspoon salt
black pepper

CHEESE SOUFFLÉ
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seem like a complicated dish to make. But 
if you keep these tips in mind and practice 
often, you’ll be able to whip up a light and 
perfectly puffed baked treat in no time!

KEEP IT HOT
“Remember to preheat 
your oven. I like to bake 

to prevent them from 
drying out. Don’t open 
the oven door before 
the prescribed baking 
time is up to keep the 
temperature consistent.” 

FRESH IS BEST
“Use very fresh 
eggs. Separate 
the yolks from the 
whites while the 
eggs are cold, 
and make sure the 
whites don’t have 
streaks of yolk in 
them or else they 
will not whip well. 
Let the whites 
come to room 
temperature. You'll 
know when you've 
whipped the egg 

(to stiff peaks) 
when the mixture 
becomes shiny with 

Another trick is to 
turn the bowl upside 
down; if the whites 
stay in the bowl and 
do not slide off, 
they’re ready.” 

USE THE RIGHT TOOL
“When you incorporate 
the egg whites into the 
mixture, use a wire whisk 
instead of a rubber 
spatula. The spaces in 
between the wires of the 
whisk allow the whites 
to breathe, keeping the 

88www.yummy.ph June 2016
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1

2

3

4

5

2

3

3

4

5

2

3

4

4

6

1 Preheat oven to 
375°F. Butter sides and 
bottoms of 2 to 3 (3-
inch) ramekins. Dust 
with Parmesan cheese 
to coat sides and 
bottoms; set aside. 
2 Melt butter in a pot 
over medium heat. 

combined and cook 
for about 30 seconds. 
Gradually add milk and 

3 Lower heat. Add 
Gruyère cheese and 
green onions. Stir until 
cheese is melted. Add 
egg yolks. Stir well. 
Season with salt and 

to a medium bowl and 
set aside.
4 In the bowl of an 

the whisk attachment, 
whip egg whites until 
shiny and stiff peaks 

³ of the 
whipped egg whites 

with a wire whisk.
5 Gently fold in 
remaining egg 

vigorously to avoid 

6
prepared ramekins, 

ramekins on a baking 
tray, and bake for 15 to  
17 minutes or until tops 
are slightly golden. 
Remove from oven and 
serve immediately.

WHAT TO DO
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442

CHOCOLATE  
HILL COOKIES
Give the kids a yummy 
lesson in Philippine 
landmarks. These bites  
look just like Bohol’s 
Chocolate Hills!

Makes 12 to 15
Prep Time 25 minutes 
Baking Time 10 minutes

½ cup butter,  
softened slightly
½ cup sugar

1 teaspoon vanilla extract
few drops green  
food coloring
½ cup semisweet 
chocolate chips
confectioners’ sugar or 
cocoa powder, to dust

1 Preheat oven to 350°F. 
Line a baking sheet with 
parchment paper.
2
vanilla, and food coloring in 
a large mixing bowl.
3 Scoop 1½-tablespoon 
portions of dough and form 
into 1-inch balls. Flatten with 
your palms. 
4 Place a few chocolate 
chips on the center of each 
ball. Fold sides to cover 
chocolate. Shape into hill-
like mounds. Place cookies 
on prepared baking sheet. 
5 Bake in the oven for  
10 minutes or until bottoms 
are lightly browned.
6 Transfer cookies to  
a wire rack to cool.  
Dust with confectioners’ 
sugar or cocoa powder 
before serving.

KEEP THE  
KIDS GUESSING
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PANINI 
PRESS
Do more than 
just press and 
grill sandwiches 
with this easy-
to-use gadget. 

AMAZING 
APPLIANCE

MARVELOUS MULTITASKER
A panini press is typically 

a sandwich and grill it until 
a toasty, golden crust is 
formed. But there’s so much 
more you can do with the 
press! Made up of two hot 
grill plates, a panini press 
can also reheat, fry, roast, 
and grill. This appliance can 
actually take on the job of 
other gadgets, proving that it 
deserves precious space on 
your kitchen counter. 

HEALTHY LIVING
Are you watching your diet 

dishes? Turn to the panini 
press. Try grilling lettuce 
wedges and fruit slices for 
new ways to enjoy salads 
and desserts. You can also 

and salmon steaks in mere 
minutes. Some models even 
drain oil drippings, minimizing 
the fat you consume. 

BBQ BLOWOUT 
Go ahead: Plan that barbecue 
even if it’s raining outside. 
All you need is a panini 
press—you can grill kebabs, 
hamburgers, and pork chops, 
and even prepare corn on the 
cob and smashed potatoes 
with the press! To complete 
the spread, serve grilled ice 
cream sandwiches for dessert. 
It’s a practical investment (you 
can cook almost anything in a 
panini press!), and a good unit 
won’t even cost you much.

LOAD UP IN THE A.M. WITH A HEARTY DISH
POTATO AND APPLE HASH BROWNS 
Combine 1 cup grated potatoes, 1 cup grated 
orange sweet potatoes, and ½ cup grated  
Red Delicious apples. Squeeze mixture to remove 
excess liquid. Mix in 3 tablespoons vegetable oil, 
1 teaspoon garlic powder, ½ teaspoon onion 
powder, salt, black pepper; form ¼-cup patties. 
Cook in a greased panini press until crisp and 
golden, about 8 minutes. Makes 8. 

MAKE A QUICK GRAB-AND-GO MEAL
CHICKEN CAESAR PANINI 
Season (sliced into strips) 
with salt and pepper. Brown in panini press,  
2½ to 3 minutes. Halve 1 ciabatta loaf or hotdog 
bun; spread butter on outsides. Place 2 romaine 
lettuce leaves, chicken, 2 tablespoons Caesar 
salad dressing, 1 tablespoon Parmesan cheese, 
and 2 teaspoons bacon bits between bread slices. 
Toast in the press for 1½ minutes. Serves 1. 

WHIP UP AN EASY PARTY STARTER
BACON-WRAPPED ASPARAGUS BUNDLES
Wash and trim 30 asparagus spears. Slightly brown 
6 bacon strips in panini press, about 2 minutes. 
Mix 2 tablespoons soy sauce, 1½ tablespoons 
brown sugar, and freshly ground pepper in a bowl. 
Wrap 5 to 6 asparagus spears with a bacon strip; 
secure with a toothpick. Repeat with remaining 
ingredients. Brush soy sauce mixture on bundles. 
Cook in panini press for 1½ minutes. Serves 2 to 3.     

Online 
Exclusive!
Learn how to reheat 
pizza, grill fruits, and 

cook bacon in a panini 
press. Head to the 

Yummy YouTube page.  
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Whether simply drizzled with sour cream or piled on with 
toppings, baked potatoes never fail to satisfty. Make your 
own comforting version with this guide.

LOADED POTATOES

Food director Rachelle Santos 
shares ways to gussy up old favorites

TEX-MEX TACO

+ cheese sauce + 
salsa + jalapeños + 

crushed 
tortilla chips

GREEK GODDESS
Herbed chicken + 
roasted green bell 
peppers + black 

olives + crumbled 
feta cheese + 
herbed yogurt 

PIZZA PARTY
Pizza sauce + 

grated mozzarella 
cheese + grated 

cheddar or 
Parmesan cheese + 

salami + arugula 

TERIYAKI TREAT
Pork teriyaki 
+ Japanese 

mayonnaise + 
Japanese takoyaki 

or tonkatsu sauce + 
katsuobushi

SAVORY 
SAUSAGE

Cheddar cheese 
+ sauerkraut + 

German sausage + 
mayo-mustard

BAKE 
YOUR 

POTATO!

Clean potatoes under 
running water using a 
stiff vegetable brush. 
Pat dry. Prick on all 
sides using a fork. Brush 
lightly with oil and 
season with salt. 

Let cool for a 
few minutes. 
Make a slit 
lengthwise 
to open up 
the potatoes.

COOK IN AN OVEN OR  
TURBO BROILER: Preheat oven 
or set turbo to 350°F. Place 
potatoes on a wire rack set on top 
of a baking pan. Bake in the oven 
or turbo for 1 hour or until tender 
and skin feels crisp.

COOK IN A MICROWAVE: 
Place potatoes on a 
microwaveable dish. 
Microwave on high for 
6 minutes. Turn potatoes 
and microwave for 5 to  
6 minutes or until tender.

OR

TRY 
THESE 

COMBOS!
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2  Add irresistible CHEESE

Cheese sauce Crumbled feta Grated 
mozzarella 

Grated 
Parmesan

Grated 
cheddar 

5  Sprinkle with TASTY BITS

Bacon bits

Crushed 
tortilla chips

Chopped green 
onions or chives

3  Top with VEGETABLES

Olives Jalapeños Caramelized 
onions

Roasted bell 
peppers

Sautéed 
mushrooms

Arugula leaves

4  Drizzle with SAUCE

Mayo-mustard Japanese 
mayonnaise

Sour cream Salsa Pizza sauce Herbed yogurt 

1  Choose a PROTEIN

Salami German 
sausage

Canned tuna
salmon

Pork teriyaki
³ cup mirin, 

2 tablespoons Japanese soy sauce, 
1 tablespoon sugar, 1 teaspoon 
ginger juice, and ½ teaspoon  

Bring to a boil then simmer. Let 

10 minutes; cool. Divide sauce into 
two portions. Marinate 250 grams 

the sauce for at least 2 hours in 
the refrigerator. Heat vegetable oil 

1 to 2 minutes. Transfer to a dish. 
Drizzle with remaining sauce.

 

taco seasoning mix (we used 

Heat 2 tablespoons vegetable 
 

500 grams ground round until 
brown. Remove excess oil  

from the pan. Pour in dissolved 
taco seasoning mix and simmer 

until meat has absorbed 
the liquid.

Mix 2 teaspoons each dried 
rosemary, dried thyme, and 

dried oregano. Add 1 teaspoon 

pepper. Marinate 250 grams 

herb mix for at least 2 hours 
in the refrigerator. Add 1½ 
tablespoons lemon juice 10 

olive oil on a grill or frying pan 

to 1 minute per side or until 
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1 Mexican edge
Change up the usual PB&J 
sandwich by making hot, gooey 

quesadillas. Spread crunchy peanut butter 

strawberry jelly. Fold tortilla over then heat 
on a nonstick skillet or in the toaster oven. 
Slice into triangles and serve with whipped 
cream for dipping.

2 Take a dip 
Keep your snacking light and 
wholesome with our take on chips 

and dip. Instead of nachos with cheese 
sauce or potato chips with sour cream 
dip, turn to vegetable and fruit chips with 
hummus. Making the popular Middle 
Eastern spread is so easy: Simply purée 
together chickpeas, tahini, garlic, lemon 
juice, olive oil, and salt. Done! 

3 Milky madness
Nothing is as comforting as the 
tried-and-tested pairing of milk 

and cookies. Give this combo a twist by 
making a milk spread: Simmer milk, heavy 
cream, brown sugar, and condensed milk 
in a pot until thick. Let it cool then spread 
it on your favorite cookies.

5 Load up
Loaded avocados are popping up 
all over social media! Try them; 

they're really easy to make! Slice open an 

in a crisscross pattern, then get as creative 
as you want! Make a breakfast-inspired 
version by cracking an egg into the middle 
and adding bacon and cheese. Try it with 

toaster oven and enjoy! 

MIDNIGHT 
SNACKS
Curb late-night cravings with these 
10 easy-to-prep treats. 

Assistant editor Idge Mendiola inspires 
you to turn staples into creative dishes

7 Oodles of noodles
Got leftover pasta sauce but don’t 
have a pack of spaghetti around? 

Make vegetable noodles! Julienne or 
make thin, long ribbons from carrots, 

quickly, then toss in your leftover sauce. 
This low-carb option is ready to serve in 
no time.

8 Leaf saver 
Cut down on carbs by skipping the 
bread the next time you’re having 

a sandwich. Use lettuce leaves instead! 
They’re the perfect vessel for protein-
packed, chunky, and creamy spreads. Take 

of a leaf, and fold to seal. You can also roll 
the leaves to make quick spring rolls.  

9 Pop stars
Skip the bag of popcorn the next 
time you have a TV marathon and 

instead. You won’t have to worry about 
unwanted calories with this treat. Head to 
Yummy.ph for the full recipe.

10 Berry bright

strawberries for easy, bite-

off the tops and scoop out the center 
of whole strawberries using a straw or 
a paring knife. Fill them with whipped 

 
hot chocolate.

Pass the pizza

mushrooms; cook in the toaster oven. You’re done in three steps!

Choco overload
Can’t decide between grilled cheese 
sandwiches and s’mores? Make grilled 
chocolate sandwiches! Sandwich 
chopped dark chocolate between 
bread slices, butter the outsides, then 
grill to gooey perfection. Try adding 
nuts, berries, or marshmallows, too. 
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This Month’s Recipes by Category

Your guide to the shopping and dining establishments featured in this issue

directory

index

Appetizers
91 Bacon-wrapped  

Asparagus Bundles
45 Vietnamese Spring Rolls

Salads and Vegetables
45 Chicken and Apple Salad
14 Chicken Cobb Salad
50 Chickpea Veggie Salad
38 Grilled Pinakbet 
12 Honey-roasted Vegetables
49 Pinoy Nacho Salad
59 Summer Vegetable Salad  

in a Jar
39 Tapa, Pako, and Salted Egg 

Salad with Papaya Dressing
51 Thai Green Salad with  

Lime-marinated Pork
30 Thai Pork and  

Cucumber Salad

Sandwiches and Wraps
60 Beef Burrito with Cilantro Rice 

and Refried Beans
49 Breakfast Burrito
91 Chicken Caesar Panini 
45 Chicken Pesto Panini
58 Lobster Rolls
47 Meatloaf Sandwich with 

Creamy Cheese Sauce

49 Pork Inasal Buns
53 Spaghetti Frittata Wraps

Fish and Seafood
58 Lobster Rolls
34 Prawns in Orange Sauce
61 Salmon Onigiri
51 Soba with Seared Tuna and 

Wasabi-Sesame Dressing
54 Tuna Baskets

Meat and Poultry
10 Baked Chicken Nuggets
10 Beef Tapa
45 Chicken and Potato Hash
87 Chicken Lollipop
55 Egg and Sausage Rolls 
46 Homemade Pork Meatloaf
47 Meatloaf-stuffed Bell Peppers
24 Mini Meatloaf
4 Parmesan-Sausage  

Meatball Spaghetti
48 Pork Inasal
49 Pork Inasal Sisig
10 Pork Tocino
44 Rosemary and  

Orange Chicken
47 Shepherd’s Pie

30 Thai Pork and  
Cucumber Salad

32 Vietnamese-style Lemongrass 
Pork Strips

Noodles and Rice
40 Adobo sa Kamatis with 

Banana Blossom Pasta
45 Asian Chicken Pasta
31 Chicken, Sausage, and 

Spinach Pasta
49 Japanese Pork and  

Soba Salad
47 Meatloaf Bolognese
4 Parmesan-Sausage  

Meatball Spaghetti
61 Salmon Onigiri
63 Sausage and Cheese  

Risotto Balls
14 Soba and Veggie Salad
51 Soba with Seared Tuna and 

Wasabi-Sesame Dressing
29 Tex-Mex Fried Rice
47 Yang Chow Fried Rice

Desserts and  
Sweet Snacks
39 Avocado Panna Cotta 
90 Chocolate Hill Cookies
25 Lemon Cake Bars with  

Chia Seeds

Others
11 Apple and Orange Cooler
52 Bacon, Cheese, and  

14 Banana, Chia, and Chai 
Overnight Oats

62 Creamed Chicken and 
Spinach Puff Pies

92 Loaded Potatoes
26 Nutella-Dulce de Leche Jam
85 Pissaladière
91 Potato and Apple  

Hash Browns 
61 Jamon and Quezo  

Quinoa Cups
50 Quinoa-Parsley Bowl
54 Ricotta, Pea, and  

Ham Pancakes
9 The Most Tender Pancakes 

with Strawberry Syrup
28 Tofu and Mushroom Adobo

Supermarkets
The Landmark
For a list of all branches,  
see www.landmark.com.ph. 

Robinsons Supermarket
For a list of all branches,  
see www.robinsons-supermarket.
com.ph.   

Rustan’s Supermarket
For a list of all branches,  
see www.rustansfresh.com. 

SM Savemore Market
For a list of all branches,  
see www.smmarkets.ph. 

SM Supermarket 
For a list of all branches,  
see www.smsupermarket.com.

Restaurants
Crazy Chick
15 Presidents Avenue,  
BF Homes, Parañaque City 
(mobile no.: 0995-6574788)

Gostoso 
51B East Capitol Drive, Kapitolyo, 
Pasig City (tel. no.: 477-7330)

The Lost Bread HQ
80 Maginhawa Street,  
Teachers Village, Quezon City 
(mobile no.: 0917-8212111)

Others
A11
2680 F.B. Harrison Street, Pasay 
City (tel. no.: 832-9972)

Crate & Barrel 
G/F Annex Building, SM Makati, 
Ayala Center, Makati City (tel. no.: 
834-2780); www.facebook.com/
CrateandBarrelPhilippines 

Fully Booked
For a list of branches, see  
www.fullybookedonline.com.

H&M Home
For a list of branches,  
see www.hm.com/ph. 

Lock&Lock
Available at leading department 
stores. For information, 
visit www.facebook.com/
LocknLockPhilippines.

Quirks
UG/F SM Megamall Building A, 
Mandaluyong City (tel. no.:  
720-2535); www.quirksph.com

Studio Dimensione
28th Street corner 7th Street, 
One Parkade Building, Bonifacio 
Global City, Taguig City (tel. no.:
736-3728); www.facebook.com/
dimensioneph 

True Value
For a list of branches,  
see www.truevalue.com.ph.

West Elm
Estancia Mall, Capitol Commons, 
Meralco Avenue, Pasig City 
(mobile no.: 0917-5795326)
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THE PEOPLE: 
Roderic Almeda (pictured), 
with the help of Troy Sitosta

THE PRODUCT: 
Homemade peanut butter

RJ’s 
Peanut 
Butter

RJ’S PEANUT BUTTER 
accepts orders through 
mobile no. 0915-6423958 
and www.facebook.com/
rjspeanutbutter.

THEIR STORY: You may have heard their 
story before—when Troy Sitosta’s April 11 
Facebook post went viral, or when the story 
was picked up by newspapers, blogs, and  
TV shows.

It begins on April 8, a Friday, when taxi 
driver Roderic Almeda picked up graphic 
designer Troy as a passenger. As he always 
does, Roderic offered Troy a jar of peanut 
butter for sale. Unlabeled and homemade, 
the peanut butter had been Roderic’s 
sideline for a while (“Ako gumagawa ng 
lahat: Bumibili sa palengke, pumipila para 
magpagiling ng mani, nagluluto,” Roderic 
smiles), selling around 20 jars on a very 
good week, at P100 each. Perhaps touched 
by Roderic’s entrepreneurial spirit and 
honesty, and perhaps partly because his 
graphic -design sensibilities were keen for a 
challenge, Troy offered to design a logo for 

the jars. Roderic accepted the proposal, the 
two exchanged information, and Troy worked 
on it over the weekend.

Troy posted about the experience of 
designing a modern label for the newly 
named RJ’s Peanut Butter—named in honor 
of Roderic’s infant son, Roderic Jr.—on his 
Facebook wall on Monday, used the hashtag 
#designforgood, and thought that was that. 
But he woke up the next day to thousands 

post had been shared over 1,600 times, and 
messages asking for more information on 
how to order came pouring in. 

As it turned out, Roderic’s hard work and 
Troy’s generosity touched a chord among 
netizens. Not only did people keep ordering 
from the hardworking cabbie, but another 
group also offered their web-design services 
to Roderic; a couple of outlets have asked 
to consign his product; another benefactor 
ordered 20 jars, and gave P5,000 on top of 
that as seed money for the business. 

It’s been a whirlwind. Roderic delivers 
orders for the peanut butter on his 
motorcycle on his day off, while his wife 
helps out by answering email and text 
messages from customers. On the average, 
Roderic sells 20 jars a day now, and has even 
been able to save up enough money to have 
his own grinder customized. His employers 
have given their blessing for him to go on 
leave to concentrate on the business for a 
little while. 

It isn’t often that the story trumps the 
food, but it’s also rare that such a simple 
story turns out to be so heartwarming. It’s 
certainly a story worth, well, spreading.
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Everyone has 
a favorite 

Goldilocks treat! 
What’s yours?

JC Cereno, 7
I love Goldilocks! I always tell 
my mom to get me my mocha 
Birthday Cake on my birthdays.
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Patrick De los Santos, 31
I can never satisfy my sweet 
tooth. Goldilocks Sliced Cake 
is my favourite comfort food
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Mavis Ybanez, 5
Lagi ako binabaunan ni mommy 
ng Fluff y Mamon. Favorite ko 
siyang food ‘pag recess!
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Gracielle Ditan, 37
Madaling go-to food ang Pinoy 
Deli Dinuguan especially pag 
nagmamadali na sa umaga at kulang 
na sa preparation time ng pambaonl.
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Melissa Garcia, 35
I always invite my friends over to my 
house. Fiesta Palabok ang staple 
handa namin, never ito mawawala sa 
kainan at chikahan.
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Gianina Dator, 18
On weekends, I marathon my 
favourite shows. Palagi ako may 
Goldilocks Pik-a-Pop. 
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Mae De Guia, 23
Super like ko ang Goldilocks 
BBQ! So Tender and sweet! 

Justine Gabriel, 13
My mom always gives me Polvoron 
as a pasalubong. I look forward to 
this everyday when she gets home 
from work.

Angela Chulvo, 32
Goldilocks Fresh Lumpia is my 
go-to healthy food. Healthy but 
still delicious and yummy!
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Noel Pascual, 52
Favourite comfort food ko ang 
Palabok. And now, I share it with my 
daughter. Enjoy lalo ang father-and-
daughter bonding time!
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Choose your party theme

Prepare your guest list

Set a date for the party

Choose and reserve venue

Prepare invitations

Order food

Prepare your cameras

Assemble party favors and 
other souvenirs

Send out invitations

Plan the menu. Check out 
Goldilocks party packages.

Make a shopping list

Order cake from Goldilocks

Purchase any additional 
party supplies

Remind your friends to RSVP

One month before

Three weeks before

One week before

No party is complete without your favorite Goldilocks products. From the theme, to 
the cake, to the best party food, here’s a guide on how to throw the best party ever!

OrOrOrOrOrOrOrOOrOOOOOOOOOOOOO dededededededededededed rrr r r r r ccccccccc

On party day

Decorate venue

Pick up cake from Goldilocks

Relax and be excited!

P A R T Y  C H E C K L I S T

Three days before



Flordeliza Ting - Her most memorable 

Goldilocks moment goes way back to 

her high school days. Back then, she 

and her barkada would always share 

one mamon. In order for everyone to 

have a bite, they would divide it into 

4 equal portions. Years have passed 

but to this day, Flordeliza can’t help 

but laugh at this memory whenever it 

crosses her mind. 

Annette Lim - Annette didn’t really 

like her then suitor. But the guy is 

pretty serious in pursuing her and one 

day, he gave her a box of sansrival. 

Little did the guy know, it was 

Annette’s favorite. Since that box of 

sansrival was given, they have been 

inseparable. Now, Annette is married 

to the guy and has two kids.

Crystal Rebucas - Crystal is a self-

confessed Goldilocks baby. She grew 

up in Davao and back then, there 

were no Goldilocks store yet. She 

would always look forward to her 

tita’s pasalubong from Manila — the 

all-time favorite of many, Goldilocks 

Polvoron. When she moved to Manila 

for college, she found herself stocking 

up on Goldilocks mocha roll, egg pie, 

and brownies. Goldilocks will always 

be a part of her life. 

Anne Mimille Guzman - Anne always 

dreamt of being Lola Basyang even 

if she’s only 11. She enjoys reading 

aloud to kids. During her 10th birthday, 

her mom opened a mini-library for 

the young cancer patients in one of 

the biggest hospitals in Manila. She 

celebrated with them in the hospital 

reading fairytales and instead of 

blowing her own Goldilocks cake, she 

let the children blow it for her. 

F

Noemi Lardizabal Dado  

The Winnie the Pooh and Tigger-themed Goldilocks cake stole the heart of 

her son Luijoe. On his 6th birthday, Noemi promised him to celebrate with 

it. This photo is one of Luijoe’s precious memories. Taken during his 6th 

birthday, the last birthday party he will ever have. Years have passed since 

this beautiful memory, but to this day, Noemi has kept the Winnie the Pooh 

and Tigger cake character as a remembrance of that day when Luijoe’s heart 

was fi lled with happiness.

lizasoberano Many people have been asking 

me #whatsinmybag, so take a look!! Sobrang 

#snackakatuwa lang

offi  cialjuday About last night.. Goldilocks ikaw 

na talaga!! This cake! Simply beautiful and 

delicious! Goldilocks specialty cakes is love!! 

#711 #renewalofvows



In a year, Goldilocks Breadplant produces 
Sweet Breads and Buns that can fi ll up 2 
football fi elds! 

It will only 
take half  a year 
production of  
Goldilocks Polvoron 
for the whole 
population of  Spain 
to have a taste of  
this sweet dessert.

Goldilocks is home to inspiring 
and innovative women! 
Goldilocks’ founders, sisters 
Milagros Leelin Yee and Clarita 
Leelin Go were cited by CNN 
as being among the top women 
Chief  Executive Offi cers (CEOs) 
of  food and beverage companies 
who have successfully reinvented 
their brand. (2013)

You would have to build at least two more Philippine Arenas to 
house all of the Ensaymada sold by Goldilocks in the past 50 
years! The Philippine Arena is the world’s largest indoor arena.

Goldilocks not just makes cakes but 
also saves trees! For three years now, 
Goldilocks has a tree planting activity. 
The number of trees planted since 
the activity started can cover up to 
10,000 square meters. 

Clarita Leelin Go Milagros Leelin Yee

The oldest and 
largest wedding 
cake is still available 
today! RIGODON 
DELA ROSA is a 
5-tiered cake with 
30”-20”-16”-12”-10” 
round layers. 

A 1-year 
production of 
Goldilocks Duo 
Layered Cakes 
can have layers 
that are 5 times 
the height of 
Philippines’ 
majestic Banaue 
Rice Terraces.

Goldilocks is the  rst and 
only restaurant chain to 
have launched its Sarap 
Pinggang Pinoy Meals to 
support Food and Nutrition 
Research Institute. Their 
advocacy to encourage every 
Filipinos to eat healthy even 
if you’re outside home. 

You can cover 
the entire 
Vatican City with 
the Rectangular 
Greeting 
Cakes sold by 
Goldilocks for 
past 4 years.



Share your own unique Goldilocks 
stories and get a chance to win 

awesome prizes!
Log on to: www.goldilocksat50.com

www.goldilocks.com.ph

Celebrate with us!

@GoldilocksPH


