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Nina Daza-Puyat

Editor in chief

It's Everything We Love

At the Dim Sum Cooking Class by 
the Bay at the New World Manila Bay 

Hotel with Chef Lauro. So thrilled I 
learned how to make Xiao Long Bao 

and Fried Taro Dumplings!

IF THERE WERE ONLY ONE TYPE 
OF CUISINE THAT YOU COULD 
COOK AND EAT FOR ONE MONTH, 
EXCLUDING FILIPINO FOOD, WHAT 
WOULD YOUR CHOICE BE? I would 
venture a guess and say your answers 
would invariably be Chinese, Japanese, 
Korean, or any kind of Asian food. Why? 
First, these dishes are best enjoyed with 
rice—a staple we Filipinos cannot live 
without—literally! Second, the ingredients 
needed to cook these dishes—the aromatics, 
herbs, and condiments—are readily found 
in our supermarkets and wet markets. 
Their food as well as their smells and 
tastes are familiar, and yet refreshing and 
appealing to our collective palates. One 
thing’s for sure, we Asians like our viands 
well seasoned—best partner for our rice or 
noodles!

 And just like our favorite chicken on the 
cover, I personally love eating it with rice 
or spaghetti, depending on my mood. Isn’t 
it interesting how every country has a fried 
chicken recipe that’s uniquely different, and 
yet universally appealing? Check out the 
recipes in our Special Feature, Fowl Play, to 
see what I mean. 

The Big Spread opens with Thai dishes 
from two chefs, both named James, who 
unveil the mystery behind the classic Thai 
street food. Incidentally, they also offer 
personalized, off-the-beaten-path, street 
food tours for Filipino travellers who 
want to explore Bangkok. Read about our 
own graphic artist Regine’s experience 
in Chatuchak and how she navigated 
the labyrinth of food stalls in Bangkok’s 
famous weekend market. 

Homecooking turns to Japanese dishes 
with Hawaiian origins like the SPAM 
Musubi and Tuna Poke Salad. Modern 
Classics delivers big bowls of noodles 
soups from Chef Bambi Sy Gobio, who 

meticulously tested her recipes exclusively 
for Appetite readers. In Lunchbox, Deputy 
Managing Editor Angeli teaches us how to 
make authentic Vietnamese spring rolls and 
we had a blast rolling (and eating!) our own 
spring rolls during the shoot. 

Market Basket’s Chef Giney shows us 
how to make authentic spicy sambal, an 
Indonesian-Malaysian chili paste, which 
enhances just about any dish. Homecook 
Online’s Marie shares two recipes she 
learned from a cooking class in Bangkok: 
fried fish cakes and fried sweet corn 
cakes. The Suite Life’s Idda turns to ready 
mixes to make a no-fail Beef Rendang 
while Recipe 911’s cooking class features a 
piquant chicken curry, Balinese-style. 

From Bali, Associate Editor Janelle 
takes us to India with a fascinating story 
about tiffin carriers called dabbawalahs 
and how they weave through the streets of 
Mumbai with hot lunch tins for delivery. 
It’s a captivating story that will have you 
completely mesmerized, from beginning 
to end.  

In a way, our world has become smaller 
with travel now more accessible and 
communication more instantaneous than 
ever, allowing us to literally see what what’s 
happening in other parts of the world. 
This connectivity has piqued our curiosity 
further, giving way to an insatiable hunger 
to know more about our neighbor’s 
cultures—what they’re eating and how 
they’re cooking everyday dishes. With this 
issue, Appetite takes you there, wherever you 
want to go, whatever you want to taste. 

Thank you for inviting me into your 
kitchens! 

 The Appetite 
editorial 

team during 
the Cooking 

with Appetite 
cookbook launch

Writer Ceej 
Tantengco and 
Katrina Chua of 

Tuan Tuan taking 
shots of our 
Dining setup

E D I T O R ' S N O T E
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Vedan Weiwei Premium Noodle 
with Braised Beef (P103.50) stands 
out from the usual instant noodles 
in the market. There are two small 
and one big sachets inside; the small 
ones are for the powdered flavoring 
and the soup base while the big one 
is a concentrated braised beef broth 
made chunkier with actual pieces 
of beef. It is so good that it doesn’t 
taste like an instant noodle and the 
added beef adds to the deception. 
I only need to add chopped spring 
onions and shredded cabbage for a 
bit of crunch and a teaspoon of chili 
oil for extra spice. - Yllaine

VEDAN WEIWEI PREMIUM 
NOODLE IS AVAILABLE 
AT LEADING 
SUPERMARKETS 
NATIONWIDE

I have always been fond of Nongshim's 
Jjapagetti (P48) ever since I was in 
college. This jjajangmyeon (black bean 
noodle) and spaghetti combination 
hints of tangy taste notes plus the 
thick jjajang sauce is perfect with fresh 
kimchi and some steamed mandu 
(dumplings). Sometimes I even add in 
slices of cheese!  - Regine

NONGSHIM PRODUCTS IS AVAILABLE 
AT THE ASIAN SECTION OF LEADING 
GROCERIES NATIONWIDE

Assad Mini Mart is my go-to grocer for basmati rice, 
Himalayan pink salt, cinnamon sticks, and other Indian 
spices. I enjoy perusing the shelves, looking for products 
that aren’t found in local supermarkets. Recent finds 
include packs of these Nissin’s Top Ramen (P30) flat 
noodles in curry flavor. One serving is filling enough for one 
person but it’s best to mix in some green peas (or frozen 
mixed veggies), slices of hard-boiled egg, and lots of crispy 
fried baby dilis for an inexpensive, satisfying merienda or 

midnight snack. - Nina

ASSAD MINI MART BRANCHES IN UNIT 1-A, EUROCREST BLDG. 
126 JUPITER ST., BEL AIR, MAKATI CITY, (02) 897-2543; 1268- 
IJK MIDTOWN EXECUTIVE HOMES, UN AVENUE, MANILA (02) 
526-1349; (02) 526-5034; DOOR 5, THADDEUS ARCADE, GIL 
FERNANDO AVENUE, SAN ROQUE, MARIKINA (02) 645-1596. 
VISIT WWWASSADMINIMARTCOMVISIT WWW.ASSADMINIMART.COM

Miyakoichi Kitsune Futo Udon (P215) is my 
instant noodle soup of choice whenever I 
crave for authentic Japanese noodle soup 
within a budget. It may be pricier than the 

usual instant noodle, but each pack contains 
three hefty servings of kitsune-style udon consisting of 
fried tofu, Japanese soy sauce, bonito dashi stock, and 
thick, udon noodles. To make it richer I mix in one egg, 
mushrooms for umami, corn kernels for sweetness, and 
some lettuce for added crunch. - Angeli

MIYAKOICHI KITSUNE FUTO UDON IS AVAILABLE AT THE 
ASIAN SECTION OF LEADING GROCERIES NATIONWIDE

T E A M P I C KS

What is 
your favorite
instant 
noodle?
And how do you upgrade it?

Q U E S T I O N  O F  T H E  M O N T H

Whenever I'm in the mood to have 
instant noodles, I would buy some 
Mi Goreng Spicy Instant Noodles. 
To make it more special, I add crispy 
bacon bits, a sunny side-up egg, and 
sometimes throw in some fresh basil 
leaves for an herby taste. - Jenno

MI GORENG IS AVAILABLE IN LEADING 
SUPERMARKETS NATIONWIDE

For the times when I want a hot meal 
ready in three minutes, I turn to instant 
ramen and my stash of flavor boosters 
from the local Asian grocery. My most 
recent discovery is Nissin Demae 
Ramen in Roast Beef (P35.50) which 
has a salty miso base and a subtle meaty 
flavor—the perfect base for topping with 
furikake, crispy chili-flavored seaweed 
with sesame seeds, and fried fish with 
peanuts. I prepare the ramen a little on 
the dry side and drizzle the noodles 
with just a little sesame oil before 
serving. - Janelle

NISSIN DEMAE RAMEN IS AVAILABLE 
IN SM SUPERMARKET. FURIKAKE, 
FLAVORED SEAWEED, AND FRIED FISH 
ARE AVAILABLE IN THE ASIAN IMPORTS 
SECTION OF LEADING GROCERIES AND 
SUPERMARKETS 
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T O O L K I T

Down to 
Hearth
Liven up your table with these 

Indian-inspired finds

Photographed by John Ocampo of Studio 100

Produced by Yllaine Sabenecio 

All items from Rustan's Department Store, EDSA 

Shangri-la

1 World of Flavours Mortar and 
Pestle (P1,250) 2 Mediterranean 

Collection Mug (P1,550)
3 Novita Trivet (P795) 

4  Ritzenhoff Teapot and Sugar 
set (P1,700) 5 Graupera Sauce 

Dishes, set of 3 (P89) 
6 Graupera Soup Bowls, set of 
2 (P4,250) 7 Modigliani Sauce 

Dishes, set of 5 (P1,950) 
8 World of Flavours Rice Bowl 

(P995) 9 Novita Cup and 
Saucer set (P545) 10 Graupera 

Dinner Plate (P2,350) 

1

2

3

4

5

6

7

8

9

10
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R E C I P E S
J U N E  2 0 1 6

We’ve prepared an 
Asian feast for you to 
try this month—from 

Bangkok’s classic 
street food favorites 
to homemade chili 

sauces, hearty bowls 
of noodles, and 

Japanese fusion food, 
there’s something for 

everyone. 
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Som tam or Thai 
green papaya 

salad is a perfect 
balance of sweet, 

spicy, salty, and 
sour flavors



Learn how to cook these classic Thai 

street food dishes   

 
Recipes by Chef James Worrasaran and 

Chef James Bon of Thai Dara

Photographed by Ron Mendoza of Studio 100

Art direction by Regine Paola Velilla

Bangkok 
Delicious

 Som Tam 
 (Green Papaya Salad) 
Makes 2-4 servings

Unripe green papaya

Unsalted roasted peanuts

Palm sugar 

Water

Bird’s eye chilies (siling labuyo)

Garlic, peeled

Dried baby shrimps (hibi)

Native tomatoes (or about 

7 cherry tomatoes)

•Juice of ½ lime

Thai snake beans or 

green beans (sitaw), cut into 

1-inch pieces

Fish sauce

1 

2 Tbsps

2 Tbsps

2 Tbsps

1-2 

2 cloves

1 Tbsp 

3

1-2 Tbsps

1 ½ Tbsps

1. Peel the papaya and shred it with a grater 

(or a mandoline slicer) into thin strips. Soak 

grated papaya in cold water while preparing 

the rest of the ingredients. This step gets rid 

of any excess starch and makes the papaya 

more crunchy.     

2. Next, roughly pound peanuts with a 

mortar and pestle. Set aside. Wipe the 

mortar and pestle clean.   

3. Melt palm sugar and water in a small pan 

over low to medium heat to form a thick 

syrup. This makes it easier to mix the sugar 

with the salad.   

4. Take the chilies and peeled garlic then 

give them a gentle pounding with the mortar 

and pestle. Leave bits and pieces, without 

turning it into a paste. Add the dried shrimps 

and continue to pound. Add the crushed 

peanuts and mix well.  

5. Drain papaya and squeeze all the 

excess water. Add the shredded papaya 

T H E B I G S P R E A D
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and continue pounding, but not too hard; 

just enough for the mixture to soak up the 

flavors. Use a bigger spoon as a support 

tool to shift the salad in the mortar, without 

spilling over while pounding. Add the liquid 

palm sugar, tomatoes, beans, lime juice, and 

fish sauce. Continue to pound lightly and 

mix a little more.    

6. Transfer to a big dish or bowl and sprinkle 

crushed peanuts on top just before serving. 

 Pad Ka Pow 
 (Thai Basil Chicken) 
Makes 2 servings

Garlic, peeled

Bird’s eye chilies 

(siling labuyo) 

Cooking oil

Ground chicken 

Oyster sauce

Light soy sauce

Sugar

•Splash of dark soy sauce

Tomato, diced

White onion, chopped

•Thai holy basil leaves

•Steamed rice, 

for serving

•Fried egg, for serving

5 cloves

4

 

1 Tbsp 

200g 

1 tsp 

½ tsp 

½ tsp

1 

1 

1. Pound the garlic and chilies  

using a mortar and pestle to bring   

out the oils and flavors. Set aside.  

  

2. Heat a wok on high heat, and add a 

tablespoon of cooking oil to the pan. 

When the oil is hot, add the chilies and 

garlic. Stir-fry for about 20 seconds until 

fragrant. Be careful not to burn the garlic.   

   

3. Toss in the ground chicken. Keep stir-

frying continuously until chicken until is 

cooked through. If it starts to get dry, add  

a splash of water.   

4. Mix in oyster sauce, light soy sauce, 

sugar, and dark soy sauce. Keep stir-frying 

for another 30 seconds. Add tomatoes and 

onions.    

5. Grab a handful of holy basil and toss it 

into the pan. Fold it into the chicken, and 

then immediately turn off the heat. Transfer 

to a plate and serve with rice and fried egg.

Holy basil leaves need 
only about five seconds in 
the hot mixture, as it will 

continue to cook from 
the heat of the chicken. 

Over cooking basil makes 
it slightly chewy and less 

flavorful.  

COOKING TIP 
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1.  First, soak the dried rice noodles in cool 

or lukewarm tap water for 40 minutes to one 

hour, or until the noodles are softened but 

still firm to the touch. Drain and set aside. 

 

 Pad Thai 
Makes 2-3 servings

Dried thin rice noodles 

(kuay tiow) 

ish sauce (nahm plah)

amarind fruit concentrate, 

plus more to taste

Palm or coconut sugar

Peanut oil

Fresh shrimps, shelled, 

deveined and butterflied 

Firm tofu, cut into thin strips 

Garlic, finely chopped

Shallots, thinly sliced or 

ubstitute with half an onion

Small dried shrimps (hibi)

hopped sweetened salted 

adish* 

round dried red chilies

ggs

• ugar, to taste

•Fresh bean sprouts

•Chives, cut into 1 ½-inch-long 

segments 

D

(k

Fi

Ta

pl

Pa

Pe

Fr

de

Fi

G

Sh

su

Sm

C

ra

G

Eg

•S

¼ kilo 

3 Tbsps

3 Tbsps

2 Tbsps

4 Tbsps

150g 

¾ cup 

4-5 cloves

3 

¼ cup 

¼ cup

2-3 tsps

3 

Chopped unsalted roasted 

peanuts

• ime wedges

•Cilantro sprigs

Green onions, roots and half of 

green leaves, trimmed

C

pe

•Li

•C

G

gr

u  

4 

C⅔⅔⅔ c⅔ c⅔ c⅔ cuuuuupupupup 

GARNISH

2. While the noodles are soaking, make the 

sweet-and-sour mixture. Mix the fish sauce, 

tamarind juice, and palm sugar. Taste and 

adjust flavors to your preferred combination 

of salty, sour, and sweet. Set aside.  

 

3. Heat a wok over high heat until smoking 

hot. Add two teaspoons of peanut oil and 

quickly stir-fry the shrimps until they turn 

pink and are almost cooked through. Salt 

lightly with a sprinkling of fish sauce and 

remove them from the wok.   

 

4. Swirl in another teaspoon of peanut oil, 

to coat the wok surface and wait 20-30 

seconds for it to heat. Add the tofu, frying 

1-2 minutes, or until the pieces turn golden. 

Add garlic and stir-fry with the tofu for 15-20 

seconds. Add the shallots and cook another 

15 seconds. Then, add the dried shrimps, 

sweetened salted radish, and ground dried 

chilies. Stir and heat through a few seconds. 

  

5. Add the noodles and toss well with 

the ingredients in the wok. Stir-fry for 1-2 

minutes and when the noodles are cooked, 

push the noodles to the side of the wok.  

   

6.  Add the remaining peanut oil to the 

cleared area, crack the eggs in the wok and 

scramble lightly. When the eggs have set, 

cut into small chunks with the spatula and 

toss them in with the noodles.   

   

7. Add the sweet-and-sour seasoning 

mixture prepared earlier. Stir well to evenly 

coat noodles. If the noodles are still too 

firm, sprinkle 1-2 tablespoons of water to 

finish cooking. Taste and adjust flavors by 

adding more fish sauce or tamarind juice. If 

the noodles are not sweet enough, sprinkle 

some sugar.    

 

8. Finally, toss in ⅔ cup of bean sprouts 

and chives. Sprinkle with half the chopped 

peanuts and return the shrimps to the wok. 

Stir continuously. When the vegetables are 

partially wilted, transfer to a serving platter. 

Garnish with the remaining bean sprouts, 

chopped peanuts, lime wedges, cilantro, 

and green onions.

    Available in Asian stores such as  

Chef’s Nook in Mandaluyong 
*

T H E B I G S P R E A D
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 Sticky Rice with Mango 
Makes 2-3 servings

Uncooked glutinous rice 

(malagkit)

Water, for soaking

Coconut milk 

Sugar

Salt

•Food coloring (optional)

ipe mango, sliced

•Sesame seeds (optional)

U

(m

W

C

S

Sa

•Fo

R

•Se

 ½ cups

1 cup

1 cup

½ cup

¼ tsp

1 

1. Soak the glutinous rice in water for at 

least an hour up to 5 hours. Drain and rinse 

to get rid of the excess starch.  

  

2. Put the rice in a heatproof bowl and 

steam in a steamer over medium heat, 

for about 20 minutes. The rice should be 

cooked through with no hard, raw bits in 

the middle of the grains. Turn off the heat 

and let the rice stay in the steamer, with 

the lid on.    

 

3. In a heatproof bowl, heat the coconut 

milk, sugar, and salt in the microwave on 

high for two minutes. The sugar should 

be completely dissolved and the mixture 

should be very hot.   

4. Take the sticky rice out of the steamer. 

Pour the hot coconut milk mixture (with 

food color, if preferred) on top of the rice 

and stir gently. It may look like your rice 

is drowning in coconut milk, but the rice 

will eventually absorb all the liquid. Cover 

the bowl tightly with plastic wrap and let 

the mixture stand at room temperature 

undisturbed for half an hour.  

5. Serve the coconut sticky rice at room 

temperature along with slices of fresh 

mangoes and a topping of sesame seeds. 

Chef James Bon graduated from the Global 
Academy Culinary School in Manila and 

Wandee Thai Culinary School in Bangkok. At 
present he is pursuing his dream of being a 

Medical Doctor at Manila Central University. 
Chef James Worrasaran is a graduate of 

California State University and is self-taught 
in Thai culinary cuisine. His first restaurant 

venture was in Los Angeles where he 
opened a modern Thai restaurant together 

with four other friends called Naraya.

Using Chef James Worrasaran’s family 
recipes, the pair opened Thai Dara, one of 

Manila’s most well-regarded Thai street food 
restaurants. Thai Dara is currently located in 

Pioneer Center Super Mart in 
Brgy. Kapitolyo, Pasig City.

NOTE: The rice can be refrigerated 

and reheated in the microwave, but the 

texture of reheated sticky rice isn’t as 

good as it is when freshly made. Freezing 

sticky rice is not recommended.  
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Bowled 
Over
Four noodle soup concoctions 

(in big batches) to make you 

slurp and swoon!

Recipes by Chef Bambi Sy Gobio

Photographed by John Ocampo of Studio 100

Art direction by Regine Paola Velilla

Food styling by Nina Daza-Puyat

 Pork Shoyu Ramen 
Makes 6 servings

Dried kombu (dried kelp)

Water

Boneless pork loin or shoulder 

(whole)

Salt

Pepper

Cooking oil

Chopped onions

Thinly sliced ginger

Chopped garlic

Carrots, cut into 2-inch pieces

Sliced leeks

Combined chicken neck, back, 

wings, and bones

Pork bones

Bonito flakes or ¼ cup dilis

2 pcs 

1 gallon

½ kilo 

1 tsp

½ tsp 

2 Tbsps

1 cup

2 Tbsps

2 Tbsps

2 

2 cups 

1 kilo 

½ kilo 

1 pack

1. Soak the kombu in water overnight. Set aside. 

    

2. Lay pork loin on a tray and season with 

salt and pepper. Tie the pork into a roll with 

kitchen twine to keep it whole. This also 

makes it easier to slice later on.  

   

3. Heat the oil in a large pot on high heat. 

Add the rolled up pork and sear on all sides, 

turning it over for even browning. Set aside. 

4. Add chopped onions and cook until 

golden brown for about five minutes. Stir in 

ginger, garlic, carrots, and leeks.  

5. Lower the heat to medium and add the 

chicken neck, wings, back and bones, pork 

bones, rolled pork, and kombu water. Boil 

slowly, over medium heat, and keep on a 

PORK STOCK

Spaghettini (angel hair pasta) 

Baking soda

Water

½ kilo

2 Tbsps 

8 cups

NOODLES

Soy sauce

Sake

Mirin

Sesame oil

½ cup 

2 Tbsps 

1 Tbsp

1 tsp

SEASONINGS

Hard-boiled eggs, peeled 

Scallions, chopped

Nori sheets, toasted and sliced

6 

6 stalks 

3

GARNISH

simmer. Skim the stock and boil until pork is 

tender and stock has reduced to half, about 

four hours.   

6. Remove the pork from the soup stock 

when soft.  Lay on a tray to cool. Cover pork 

and chill in the refrigerator until ready to 

slice. It's easier to cut perfect slices when 

the meat is cold.   

7. Pour stock over a fine sieve into another 

container. Discard bones. Cool soup stock 

and chill until ready to use (if making ahead).

NOODLES

Boil water in a large pot. Add baking soda 

carefully (it will boil up and over). Drop in 

the pasta (or ramen noodles)  and cook al 

dente. Drain immediately. Divide noodles 

into bowls.

ASSEMBLY

1. Slice pork thinly and put slices on top of 

noodles.       

 

2. Heat stock and bring to a simmer. Add 

soy sauce, sake, mirin, and sesame oil. 

Pour stock carefully over pork and noodles 

then garnish with sliced hard-boiled egg. 

Top with chopped scallions and toasted 

nori. Serve hot.

PORK STOCK

M O D E R N C L A S S I C S
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 Beefed-up Pho 
Makes 6-8 servings

Beef knuckle bones

Oxtail

Beef brisket

Onions with skin, sliced in half

Ginger, sliced in half

Whole cloves

Star anise

Cinnamon sticks

Cardamom pods

Black peppercorns

Water

Brown sugar

Fish sauce (patis)

2 kilos

1 kilo

½ kilo 

4 

4-inch

10

5 

3 

5

1  Tbsp

2 gallons

1 Tbsp

½ cup

BEEF STOCK

Rice noodles

Onion, sliced thinly

Scallions, sliced

Beef meatballs (optional)

1 pack 

1 

3 stalks

½ kilo

•Cilantro leaves

•Basil leaves

•Mint leaves

•Lime wedges

•Bean sprouts

•Bird's eye chili (siling labuyo), sliced thinly 

(optional)

GARNISH

1. Get a stock pot big enough to contain the 

bones, oxtail, and brisket. Add water and 

bring to a rolling boil. Slowly put in beef 

bones, oxtail, and brisket and then blanch 

for ten minutes. Drain the bones and meat, 

and return to the pot. Set aside.  

  

2. Put onions and ginger on a rack directly 

over a gas flame and char. Use tongs to turn 

them over until burnt black on both sides. 

Set aside.    

 

3. Put cloves, star anise, cinnamon sticks, 

cardamom, and black peppercorns on a 

skillet and toast over medium high heat 

until mixture turns very fragrant. Turn off 

heat and set aside.   

 

4. Combine charred onions, ginger, and 

toasted spices to the beef in the pot. 

 

5. Add two gallons of water to the pot and 

bring to a simmer (do not boil) over medium 

heat to ensure a clear stock. Cook for 4-5 

hours. Skim off the scum as it forms on top.  

  

6. Remove brisket from stock when it is fork 

tender. Cool and chill until firm so that it's 

easier to slice thinly when serving. 

 

7. Strain stock over cheesecloth on a sieve. 

Remove bones and oxtail. Stir in fish sauce 

and sugar. Cool down and chill overnight. 

Remove the solidified fat layer that forms 

on top the next day.  

STOCK

NOODLES

Soak noodles in a bowl with cold water for 

30 minutes then drain. Bring a pot of water 

to a boil and stir in soaked noodles. When 

cooked, drain immediately. Divide noodles 

into serving bowls.

ASSEMBLY

1. Put sliced onions, scallions, and thinly 

sliced beef brisket on top of noodles.   

 

2. Boil beef broth then carefully pour over 

the noodles. Serve with a plate of cilantro, 

basil, mint, lime wedges, bean sprouts, and 

chopped siling labuyo. Serve hot.

ASSEMBLY
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 Seafood Laksa 
Makes 5-6 servings

Dried baby shrimp (hibi), 

soaked in warm water for 30 

minutes, drained

Red onions, peeled and 

chopped

Chopped garlic

Lemongrass stalks, chopped 

(cut 4 inches from the bottom 

only)

Chinese bagoong or dried 

shrimp paste (balacan)

Ground coriander

Paprika

Chili powder

Anise powder

Ground cumin

Turmeric powder

Bird's eye chilies (siling labuyo)

Water

4 Tbsps

¼ kilo 

1 Tbsp 

6 

1 Tbsp

1 Tbsp 

1 tsp 

1 tsp 

1 tsp 

1 tsp

1 tsp

6  

½ cup

LAKSA PASTE Cooking oil

Chicken stock

Coconut milk 

Brown sugar 

Snapper fillet, sliced

Cuttlefish, trimmed and sliced

Prawns, shelled and deveined

Bean sprouts

Fish balls

¼ cup 

6 cups

2 cups 

1 Tbsp

½ kilo 

½ kilo 

½ kilo 

¼ kilo 

12

SEAFOOD BASE

Rice noodles

Deep-fried tokwa, diced

Fried shallots

•Mint leaves

Hard-boiled egg

Limes, cut in wedges

½ kilo

2 pcs

6 Tbsps 

1

2

GARNISH

1. Combine all ingredients for laksa paste 

in a blender or food processor, and process 

until smooth.    

2. Heat oil in a pan over medium heat, and 

stir in laksa paste. Cook for five minutes.  

3. Add chicken stock, coconut milk, and 

brown sugar. Bring to a simmer for ten 

minutes. Strain.    

4. Put the fish and cuttlefish into a pot and 

add strained stock. Simmer over medium 

heat until cooked. Stir in prawns and cook 

until just done. Add bean sprouts and fish 

balls.     

5. Cook noodles in boiling water until done 

then drain. Divide noodles and fried tokwa 

cubes into bowls then pour in seafood laksa 

soup. Garnish with fried shallots, mint leaves, 

and hard-boiled egg. Serve hot with lime 

wedges on the side.

M O D E R N C L A S S I C S
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 Maki Noodle Soup 
Makes 7-8 servings

Baking soda

Eggs, beaten

Soy sauce

Chopped garlic

Camote starch

Sesame oil

Black pepper

Pork, thinly sliced, pounded and 

cut into bite size pieces

Beef or pork stock

Water

Lomi noodles

•Chopped scallions 

½ tsp

3 

½ cup + 

2 Tbsps

2 Tbsps 

1 cup 

1 tsp 

½ tsp

½ kilo

8 cups 

½ cup 

1 kilo

 

 

 

 

  

 

 

1. Combine baking soda, ⅔ of the beaten 

eggs, 2 tablespoons soy sauce, garlic, ½ cup 

camote starch, sesame oil, and pepper in 

a bowl. Marinate pork in this mixture for at 

least 30 minutes.    

2.  Boil stock over medium heat. Drop pork 

pieces one by one to prevent sticking to each 

other. Cook until pork rises to the surface 

(about five minutes). Set aside.   

3. Add the remaining  soy sauce to the soup. 

Mix the remaining camote starch and water 

and stir into the hot soup.     

4. Strain and return soup to the pot. Stir in 

the remaining beaten eggs. Stir in cooked 

pork slices and bring to a boil.   

5.  Boil water and cook fresh lomi noodles. 

Cook for ten minutes in boiling water then drain. 

    

6. Divide lomi into bowls and pour hot soup 

over the noodles. Garnish with chopped 

scallions. Serve hot.

Bambi Sy Gobio is the chef owner of 
Restaurante Pia Y Damaso and Kooky and 
Luscious. She finished her BS HRA at UP 
Diliman and went on to CIA Hyde Park, 
New York, and earned her stripes at the 
Four Seasons Hotel Toronto and Bouley 

New York. She discovered her fascination 
with testing recipes when she was a food 

editor in various publications.
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Nippon Fusion
Japanese flavors reign supreme with these modern creations  

Recipes by Celine Clemente-Lichauco

Photographed by Floyd Jhocson of Studio 100

Art direction by Yllaine Sabenecio

SPAM Musubi
Makes 8 servings

Soy sauce 

Mirin 

Sugar

•Salt and pepper, to season

SPAM

Cooked Japanese rice 

•Furikake , to taste*

•Nori sheets cut, lengthwise

6 Tbsps

2 Tbsps

1 Tbsp

1 can 

4 cups

 

Furikake is a 
Japanese seasoning 

used for rice, fish, 
and vegetable dishes. 
It’s made up of dried 

ground fish, salt, 
sugar, sesame seeds, 
seaweed, and MSG. 
It’s readily available 
in Japanese grocery 

stores. 

GROCERY TIP

1. Mix soy sauce, mirin, and sugar in a bowl. 

Season with salt and pepper.   

 

2. Cut SPAM into eight slices and fry in a 

pan over medium heat. Pour the soy sauce 

mixture in the pan. Keep frying until it 

caramelizes and reaches your desired level 

of crispness.    

 

3. Lay out a sheet of nori on a smooth, clean 

surface. Moisten the bottom half of a musubi 

maker. You can also use a clean, empty 

SPAM can that has been opened on both 

flat sides as a musubi mold.  

4. Scoop a generous amount of rice into 

the mold. Spread it evenly, then using the 

top part of the musubi maker, press hard.  

Sprinkle furikake over the rice and lay over 

a piece of Spam on top, then sprinkle on 

another layer of furikake, add another layer 

of rice and make one final press. Make sure 

it’s tightly packed.     

5. Once you’ve given it a firm press, remove 

the musubi maker mold. Quickly wrap 

the nori around the rice and seal the nori 

by dabbing the edges with water. Serve 

immediately.

GROCERYY TIPY T

H O M E C O O K I N G
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Tuna Poke Salad
Makes 4-5 servings

Light soy sauce 

Sriracha hot sauce

Calamansi juice 

Sesame oil

Grated ginger

•Pepper, to season

Sashimi grade fresh tuna, 

cubed

¼ cup 

1 tsp 

2 tsps

1 tsp

1 tsp 

½ kilo

 

 

 

1. Combine light soy sauce, Sriracha, 

calamansi juice, sesame oil, and ginger in  

a bowl. Mix well and season with pepper  

to taste.     

2. Toss in tuna and let marinate in the 

refrigerator for 30 minutes.   

 

3. In a large bowl, mix brown rice, furikake, 

assorted greens, scallions, sesame seeds, 

carrots, and cucumber. Top with marinated 

tuna. Drizzle with Sriracha mayo before 

serving.

MARINADE

Cooked brown rice

Furikake

Chopped assorted greens 

Chopped nori flakes

Sesame seeds

Thinly sliced carrots 

Thinly sliced cucumbers

2 cups

2 Tbsps

3 cups 

2 Tbsps

1 tsp 

⅛ cup 

⅛ cup

ASSEMBLY

Japanese mayonnaise 

Sesame oil 

Siracha sauce

Japanese vinegar

•Salt and freshly ground black 

pepper, to season

½ cup

3 Tbsps

2 Tbsps 

3 Tbsps

SRIRACHA MAYONNAISE

In a bowl whisk Japanese mayonnaise, 

sesame oil, Sriracha and Japanese 

vinegar. Season with salt and pepper to 

taste. 

WatchAppetite.ph |  June 2016 25



Okonomiyaki
Makes 5-6 servings

All-purpose flour

•Pinch of salt

White sugar

Baking powder

Cornstarch

Water 

Hondashi

Mirin

Large eggs

Japanese breadcrumbs (panko)

Squid, cleaned and chopped 

(mouth and quill removed) 

Whole cabbage, finely chopped

Vegetable oil

1 cup

¼ tsp 

½ tsp 

2 Tbsps

¾ cup 

1 tsp 

1 tsp 

4 

¼ cup 

1 cup 

1 

1 tsp

 

 

1. In a large bowl, combine all-purpose 

flour, salt, sugar, baking powder, cornstarch, 

water, hondashi, and mirin. Mix well, cover 

and keep in the refrigerator for about an 

hour.    

 

2. Next, add eggs, panko, and squid to the 

chilled batter. Season with salt and pepper 

then mix well. Next, fold in the chopped 

cabbage.     

 

BATTER AND FILLING

•6 Bacon slices 

•Bonito flakes 

•Nori flakes

•Chopped green onions 

•Okonomiyaki sauce

•Japanese mayonnaise

TOPPINGS 3. To cook, heat some oil in a non-stick pan 

over medium to high heat. Place a scoop of 

batter on the pan, forming a round pancake. 

Do not flatten it too much.  

4. Place 2-3 slices of bacon on top of the 

okonomiyaki. When the bottom is nicely 

brown, turn it over to cook the other side.  

Cover the pan and cook for another ten 

minutes.      

5. Transfer the okonomiyaki to a big 

plate. Top with bonito flakes, nori flakes, 

and chopped green onions. Drizzle with 

Japanese mayonnaise and okonomiyaki 

sauce.*

*Okonomiyaki 
sauce is available in 

Japanese stores

GROCERY TIPGROCERYY TIPY T

H O M E C O O K I N G
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Celine Clemente-Lichauco graduated 
from the Center for Asian Culinary 

Studies and received training as a chef 
in a hotel restaurant. She has ventured 
into the corporate world as a research 

and development manager for a famous 
coffee company. She cultivates her love 
for cooking and baking by making food 

for her family and friends. 

California Sushi Burrito 
Makes 3-4 servings

Japanese vinegar

Sugar

Freshly cooked Japanese rice 

Hondashi 

Crabsticks, squeezed to remove 

excess liquid, halved  

Japanese mayonnaise

Ripe avocado, sliced into 

thick strips 

Cucumber, julienned

Carrot, julienned

Red cabbage, julienned

Toasted sesame seeds 

4 Tbsps

1 Tbsp

2 cups

2 tsps 

8 

¼ cup

1 

1 

1 

1 cup

3 Tbsps

1. In a saucepan boil Japanese vinegar, 

sugar, and hondashi. Mix until sugar 

dissolves. Turn off heat.  

2. Add vinegar mixture to the cooked rice 

and fold to coat evenly while rice is still 

hot. Don’t mix too much to avoid the rice 

from getting mushy. Set aside to let it cool 

completely.    

3. Put crabsticks and Japanese mayonnaise 

in a food processor then pulse until the 

ingredients are well-combined.   

Japanese mayonnaise 

Wasabi paste 

Light soy sauce 

Sesame oil

Mirin 

¼ cup 

1 Tbsp

1 Tbsp 

1 tsp 

¼ tsp 

WASABI MAYO SAUCE

Combine Japanese mayonnaise, wasabi 

paste, light soy sauce, sesame oil, and mirin 

in a bowl. Mix well and serve as the sauce 

for the California Sushi Burrito.

4. Prepare a parchment paper twice the 

length of a nori sheet and place a nori sheet 

on top. Put about a cup of rice onto the nori 

and spread the rice evenly until it reaches 

the edges.   

5. Sprinkle ½ teaspoon of toasted sesame 

seeds and place the julienned vegetables 

and avocado strips on top. Put about ¼ cup 

of crabstick-mayo mixture and spread it 

evenly.    

6. Roll the nori into a log, twisting the ends 

to make sure it is rolled tight. Slice in half 

then serve with Wasabi Mayo Sauce on the 

side.
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Some 
Like 
It Hot
Taste the heat with these 

two versatile chili sauces

Recipes by Chef Trisha Ocampo (Sweet Chili Sauce);

Thai Green Sauce recipe adapted from TesatHome.com

Food preparation by Janelle Año

Photographed by Ed Simon of Studio 100 and Anna Campos

Sittings editor Yllaine Sabenecio

Using a mortar and pestle, ground 

chilies and garlic into a rough paste. 

You may chop the chilies into small 

pieces to make it easier, or use a 

food processor.

1 Cook vinegar, salt, and sugar in a 

saucepot over medium heat. Stir until 

all sugar is dissolved.

2

Increase the heat and bring to a boil. 

Once the sauce is boiling, add the 

green chili and garlic mixture.

3 Stir and simmer for 15-20 minutes 

or until the sauce reaches your 

desired consistency. Turn off the heat 

and pour the sauce into an airtight 

sterilized container. Let cool then 

store in the refrigerator.

4

In a small saucepan, combine all 

the ingredients except for the slurry 

and bring to a simmer over medium 

heat. Cook for two minutes, stirring 

occasionally. Whisk cornstarch slurry 

into the sugar and pepper mixture. 

1

Bring to a boil and cook for a minute. 

Cool completely before storing in the 

refrigerator in an airtight sterilized 

container for up to two weeks.

2

Minced garlic

Bird’s eye chilies (siling 

labuyo), blanched and minced

Minced red bell pepper

Sugar

Water

Rice vinegar

Salt

Cornstarch slurry (½ Tbsp 

cornstarch + 2 Tbsps water)

2 tsps 

2 

1 ½ Tbsps 

½ cup

¼ cup 

¼ cup

½ tsp

2 ½ Tbsps

 

Sweet Chili Sauce
Makes 1 ½ cup sauce

Green chilies, stems 

discarded and deseeded

Garlic

Redt cane vinegar

Sugar

Salt

5

5 cloves

1 ½ cups

1 ½ cups

1 ¾ tsps

  

 

Thai Green 
Chili Sauce
Adapted from TesatHome.com 

Makes 1 ½ cup sauce

H O M E P R O J E C T S

WatchAppetite.ph |  June 201628



WatchAppetite.ph |  June 2016 29



Mighty
Legumes
Protein-packed peanuts give 

these dishes a punch of crunch

Malaysian Beef Satay
Makes 4-6 servings

Red onion, minced

Garlic, minced

Soy sauce

Canola oil

Ground black pepper 

Ground cumin 

Ground turmeric

Ground fennel 

Lemon zest 

Ground coriander seeds 

Beef tenderloin, sliced thinly

Bamboo barbecue sticks

1 

4 cloves

¼ cup 

2 Tbsps 

2 tsps 

4 tsps 

4 tsps 

4 tsps 

4 tsps 

4 tsps 

700g

1. Combine the ingredients for the marinade 

except the beef in a bowl and mix well.   

   

2. Coat the beef slices in the marinade 

for at least two hours or overnight in the 

refrigerator.     

 

3. When ready to cook, thread the beef into 

the barbecue sticks or skewers. 

Recipes by Chef Trisha Ocampo

Assisted by Monica Bayhon, Russell Uy, and 

Aames Rapadas

Art direction by Regine Paola Velilla

Sittings editors: Janelle Año and Yllaine Sabenecio

MARINADE

Cilantro

Crushed peanuts

Cucumber slices 

GARNISH

Red onion, minced

Garlic, minced

Soy sauce

Canola oil

Ginger, sliced

Bird’s eye chilies (siling 

labuyo), sliced

Sugar

Water

Roasted peanuts

Peanut butter

½

3 cloves

2 Tbsps

1 Tbsp 

1 inch 

2-3 

2 tsps

1 cup

1 cup

½ cup

SPICY PEANUT SAUCE

1. To make the sauce, grind all the 

ingredients in a blender or food processor to 

make a coarse paste.    

2. Transfer to a sauce pot and bring to a boil. 

Lower heat and simmer for about 45 minutes, 

stirring occasionally until reduced in half. 

Turn off heat and set aside.

4. Grill for about three minutes on each 

side until cooked to medium. Garnish the 

satay with cilantro, crushed peanuts, and 

cucumber slices. Serve with the spicy peanut 

sauce on the side. 

Soak wooden 
barbecue sticks in 

water for 5-10 minutes 
before using to 

prevent sticks from 
burning on the grill. 

GRILLING TIPS

I N S E A S O N | Peanuts
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Chef Trisha Ocampo is a chef instructor 
for Center for Culinary Arts, where she does 
cooking demos and develops recipes for the 

school. She is also in charge of the Little Chef's 
Boot Camp. She studied at Le Cordon Bleu 
College of Culinary Arts and has worked for 
various restaurants both here and abroad.

Kung Pao Chicken
Makes 4 servings

Cornstarch

Soy sauce

Shaoxing wine*

Peanut oil or any vegetable oil

Chicken breast, boneless, 

skinless, cut into 1-inch cubes

2 Tbsps

¼ cup 

2 Tbsps 

2 tsps 

½ kilo

MARINADE

Light soy sauce

Dark soy sauce

Sugar

Black vinegar

Water

Cornstarch

3 Tbsps 

2 tsps

1 Tbsp

½ tsp 

¼ cup

2 tsps

SAUCE

Peanut oil or any cooking oil 

Ginger, peeled and sliced into 

thin strips

Garlic, sliced diagonally

Scallions, white part sliced 

¼-inch thick, green part 

chopped

Dried chilies, deseeded 

and sliced

Roasted peanuts 

•Green scallions, sliced thinly

3 Tbsps

½ inch 

6 cloves

4 stalks

8-12 

¼ cup

AROMATICS

1. In a small bowl, mix ingredients for the 

marinade. Add the chicken pieces then 

marinate in the refrigerator for at least   

30 minutes.     

2. In another bowl, mix the sauce 

ingredients and set aside.    

3. Heat a wok or a sauté pan with a 

tablespoon of peanut oil and stir-fry 

chicken until almost cooked. Remove and  

set aside.     

4. Add the remaining peanut oil and stir fry 

the ginger, garlic, white part of the scallions, 

and dried red chilies until aromatic.   

  

5. Toss in the chicken and roasted peanuts 

then stir fry for about two more minutes.  

   

6. Pour in the sauce and stir continuously 

until the chicken is nicely coated.   

7. Remove from heat then transfer Kung 

Pao Chicken to a platter. Sprinkle with 

green scallions on top before serving. 

*Shaoxing wine is a 
traditional fermented 

Chinese rice wine 
that originated from 
Shaoxing, China. No 
Shaoxing wine? Try 
sake, mirin, or dry 

sherry instead. 

TRIVIA
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Spring 
Awakening
Enjoy a combination of flavors and 

textures in one refreshing roll   

Recipe and food preparation by Angeli De Rivera

Photographed by John Ocampo of Studio 100

Art direction by Regine Paola Velilla

Sittings editor: Yllaine Sabenecio

 Vietnamese Spring Rolls 
Makes 15 rolls

Pork, sukiyaki cut

Water

Salt

Medium size shrimps

Lettuce leaves

Cooked vermicelli noodles

Cilantro (wansoy)

Mint leaves

Basil leaves

Large cucumber, sliced into thin 

2-inch strips

Large carrot, sliced into thin 

2-inch strips

Spring onions or chives, green 

part only

Rice paper wrappers

200g

2 cups

1 tsp

200g 

1 bunch

2 cups 

½ cup 

½ cup 

1 cup 

1 

1 

1 bunch

15

FILLING

1. First prepare the meats. In a saucepot, 

boil the pork in water for 20-25 minutes. 

When pork is cooked, remove from heat. 

Set aside.    

 

2. In the same pot, cook the shrimps in the 

boiling salted water for about two minutes 

or until shrimps turn bright orange. Remove 

shrimps from the heat and reserve the pork-

shrimp broth for the dipping sauce then set 

aside. Peel shrimps then devein.  

  

3. Prepare a round shallow plate and pour 

in some water. Dip a rice wrapper into the 

water until softened. Lift it up and shake 

it a bit to remove excess water.  

 

4. Place softened rice paper on another  

plate moistened with water. Pile on one 

side of the wrapper a lettuce leaf, a fork full 

of vermicelli, coriander leaves, mint leaves, 

basil leaves, cucumber strips, carrot strips, 

and two pieces of cooked pork. Layer three 

pieces of shrimp halves separately in the 

middle of the wrapper.   

 

5. Roll the filling tightly but gently to avoid 

the wrapper from tearing apart. About 

halfway through, tuck in the left and right 

sides of the wrapper. Before the final roll 

place two pieces of spring onion or chives 

an inch from the edge then close to seal. 

Serve immediately with a side of Hoisin 

Peanut sauce and lime wedges.      

Crushed garlic

Vegetable oil

Hoisin sauce

Peanut butter

Brown sugar

Reserved pork-shrimp broth

Chopped peanuts, for garnish

1 tsp 

1 tsp

½ cup

3 Tbsps

1 tsp 

½ cup

 

 

HOISIN PEANUT SAUCE

In a saucepot, sauté the crushed garlic in 

vegetable oil over low heat. Add in the hoisin 

sauce then after a minute, mix in the peanut 

butter. Stir until well-combined. Add the 

brown sugar in small amounts, then pour in 

the pork-shrimp broth until well incorporated. 

If you want the sauce to be thinner, add more 

broth. After three minutes, remove from heat 

and transfer to a small serving bowl. Sprinkle 

with chopped peanuts.

Compared to lumpia wrappers, rice paper 
wrappers are more delicate. The trick is 
to keep the wrapper slippery but not too 
wet, and the surface you’re working on 

moist with water. It’s best to work quickly 
but carefully to prevent the wrapper from 

tearing or sticking to the work surface.   

TIP

L U N C H B OX
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Bubble 
Bursts
Make your own bubble milk tea! 

It's easy!

Recipes and food preparation by Yllaine Sabenecio

Photographed by John Ocampo of Studio 100

Art direction by Regine Paola Velilla

 Matcha Bubble Tea 
Makes 1-2 servings

Milk

Matcha powder 

Honey

Tapioca pearls

Ice cubes

2 cups

4 Tbsps

3 tsps

3 Tbsps

1. Boil milk in a small pot. Add matcha 

powder and stir until dissolved. Turn off heat. 

  

2. Stir in the honey and whisk until dissolved. 

Set aside to cool completely.   

3. Spoon about three tablespoons of cooked 

tapioca pearls in a glass. Add ice and pour in 

the milk tea mixture. Serve immediately.

 Mango Bubble Tea 
Makes 6-8 servings

Water

Black tea

Fresh ripe mango purée

Sweetened condensed milk

Tapioca pearls

Ice cubes

6 cups

6 bags

2 ¼ cups

¾ cup

1 ½ cups

1. Boil water in a medium pot then turn off 

heat. Put in black tea bags and steep for 4-5 

minutes. Remove and discard tea bags.  

  

2. Stir in the mango purée and condensed 

milk.     

 

3. Spoon about three tablespoons of cooked 

tapioca pearls in a glass. Add ice and pour in 

the milk tea mixture. Serve immediately.

TAPIOCA PEARLS

Makes about 1 ½ cups

Water

Uncooked tapioca pearls

White sugar

8 cups 

1 cup

¼ cup

1. Boil water in a heavy bottomed pot. Add 

the tapioca pearls and stir until they float. 

   

2. Set heat to medium and continue 

simmering covered for 25-30 minutes. When 

the tapioca pearls are almost cooked, turn 

off heat and let pearls sit for another 25-30 

minutes.     

3. When cool, drain the pearls and rinse with 

water to prevent them from sticking. Add ¼ 

cup sugar to the tapioca pearls to sweeten 

and stir until well dissolved.

T H I R S T Y

WatchAppetite.ph |  June 2016 33



THE

U N I T E

THE MINDSET REVOLUTION CONTINUES

JUNE 12, 2016

AppetiteMag AppetiteMag AppetiteMag

#THENEWPH

THEPOWER
UNITY

of
JOINS              IN CELEBRATING



P
H

O
T

O
G

R
A

P
H

E
D

 B
Y

 J
O

H
N

 O
C

A
M

P
O

 O
F

 S
T

U
D

IO
 1

0
0

P E O P L E
J U N E  2 0 1 6

Our columnists can’t 
get enough of Asian 
food—and neither can 
we. This month, they 
share their favorite 
recipes for everything 
from Indonesian 
sambal to beef rendang 
and Thai fish cakes. 
Plus, read about the 
history behind the 
beloved restaurant,  
the Aristocrat.

Prepare all 
ingredients ahead 
of time before you 

start cooking



Taste and feel the difference 

with a boost of turmeric

Words by Chef Barni Alejandro-Rennebeck

Photographed by Floyd Jhocson of Studio 100

Art direction by Yllaine Sabenecio

Mellow
Yellow

A FEW MONTHS AGO, I CAME DOWN 
WITH A NASTY SORE THROAT 
ACCOMPANIED BY ITCHY WATERY 
EYES, A RUNNY NOSE, AND A 
PERSISTENT DRY COUGH. I tried several 
over the counter medications such as cough 
syrup, decongestants, and antibiotics but 
none of them worked. I desperately searched 
online for natural home remedies. That's 
when I came across Turmeric Golden Milk, an 
Indian Ayurvedic beverage traditionally used 
for treating colds, cough, and sore throats. Its 
main component, the turmeric root, is known 
for its anti-inflammatory, detoxifying, and 
powerful healing properties. 

I looked through the recipe and was 
relieved to discover that I had most of the 
ingredients in my pantry. It called for fresh 
whole milk, ground turmeric, sliced ginger, 
black peppercorns, and honey. Since I’m 
lactose intolerant, I decided to substitute 
fresh milk with soymilk, which I already had 
in my refrigerator. This sick girl was feeling 
too weak to peel and chop so I replaced the 
fresh ginger with ground ginger, which is 
just as potent and effective. I also threw in a 
cinnamon stick to the mixture for its sweet-
spicy flavor and antibacterial benefits. 

  When it comes to food, Chef Barni Alejandro-
Rennebeck believes you can have your cake 

and eat it too. Nothing brings her more joy than 
being able to transform everyday dishes into 

healthier fare. Rice, pizza, burgers—no dish is 
off limits on her diet since every ingredient can 

be creatively substituted or "healthified." For 
more information about The Sexy Chef, visit 

thesexychef.ph.

I hesitated to drink the vibrant yellow milk 
at first since it looked kind of funky but I 
decided to go for it anyway. I was pleasantly 
surprised to discover that it was absolutely 
delicious. The warm liquid soothed my 
throat instantly and decreased the itchiness. 
After drinking Turmeric Golden Milk twice 
a day for three consecutive days, my cough 
improved and eventually went away. I may 
not be sick anymore but I still continue to 
drink it every day for its health benefits and 
especially for its anti-bloating effect. I enjoy 
having a mug right before my morning yoga 
practice and at bedtime for a relaxing and 
restful sleep. For my next dish, I decided to 
liven up an Asian food staple with the benefits 
of turmeric.

Soymilk or coconut milk 

Ground turmeric

Ground ginger

Cinnamon stick or ¼ tsp 

ground cinnamon

Pinch of ground black pepper

Raw honey or coconut nectar

2 cups

1 tsp

1 tsp

1 

2 tsps

1. In a medium saucepan bring the soymilk 

to a gentle boil. Whisk in the ground turmeric, 

ground ginger, cinnamon stick, and black 

pepper. Turn down the heat and simmer for 

five minutes.     

2. Turn off the heat and stir in the honey. 

Remove the cinnamon stick from the 

saucepan and pour the mixture into a mug. 

Serve hot or cold.

 Healing Turmeric 
 Golden Milk 
Makes 2 servings

Refined coconut oil

Chopped onions

Chopped ginger 

Chopped garlic 

Minced carrots 

Chopped celery 

Ground turmeric

Curry powder

Canned diced tomatoes

Cooked basmati rice or regular 

white rice

Salt

Ground black pepper

Dried cranberries

Raisins

Chopped cilantro 

Toasted pine nuts

2 Tbsps

½ cup

1 tsp

1 Tbsp

1 cup

½ cup 

2 tsps 

2 tsps 

½ cup 

4 cups

2 tsps 

¼ tsp

¼ cup

¼ cup

½ cup 

⅓ cup

1. In a non-stick skillet, heat the coconut oil. 

Add the onions, ginger, garlic, carrots, celery, 

ground turmeric, and curry powder. Sauté 

until the vegetables are soft and the spices 

are fragrant. Add the diced tomatoes and 

cook for two minutes.   

2. Stir in the basmati rice or any white rice, 

salt, and black pepper. Cook for a minute 

and turn off the heat. Mix in the cranberries, 

raisins, and cilantro. Garnish with toasted 

pine nuts. Serve immediately.

 Turmeric Basmati Rice 
 with Pine Nuts 
Makes 4 servings

Rice that has been processed and polished 
into sparkling white has been stripped of 
most of its nutrients. Give refined white rice a 
healthy makeover by cooking it with ground 
turmeric. Not only will it look appetizing, but 
it will also taste incredible when you pair it 
with other viands. 

T H E H E A LT H Y P L AT E
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Turmeric contains a 
good amount of calcium, 
potassium, manganese, 
iron, copper, and zinc. 
It’s also prized for its 

anti-bloating and cancer 
fighting properties.

 

TRIVIA
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CHEF GIO TRAINED IN BALI, 
INDONESIA WHERE HE WAS 
INTRODUCED TO A VARIETY OF 
SPICES NOT NORMALLY USED IN 
PHILIPPINE CUISINE. Berlin Bengco, 
our student of the day, happens to love 
spicy dishes and one of her favorite dishes 
is curry. This golden opportunity to learn 
how this dish is cooked was a dream come 
true for her.   

The class began with Chef Gio 
introducing Berlin to ingredients that 
were new to her: herbs like kaffir lime leaf, 
aromatics like  lemongrass or tanglad, 
and dried spices like turmeric. Chef Gio 
explained that aromatics and spices should 
be sautéed to bring out their flavors. Then 
more ingredients were added to build up 
the layers of flavour and make the sauce 
more complex.   

Chef Gio said that chicken curry is a kind 
of stew where all the flavors deliciously 
combine together in one pot, but the 
cook has the freedom to adjust according 
to taste. At the end of the class, Berlin 
confidently stated: “Flexibility is the 
secret in making curry. It all depends on 
personal preference.” Chef also taught his 
student to taste the sauce as it was being 
cooked, pointing out how each ingredient 
contributed to the finished product.  

“I learned to taste the curry as I added 
the ingredients,” Berlin said proudly. "Now 
I can cook my favorite dish at home." 

Balinese spices shine in this simple but rich stew

Words by Ann Kuy

Photographed by John Ocampo of Studio 100

Art direction by Yllaine Sabenecio

Shot at Global Culinary and Hospitality Academy, Pasig

Pot of Gold

Chef's Tips
1. Pat the meat dry before searing.
2. Sear the meat using high heat to 
seal in the flavors.
3.  Do not overcrowd the pan to 
maintain the heat.

 

Chicken legs and thighs

•Salt and pepper, to season

Ground turmeric

•Cooking oil, for searing

Garlic, minced

Onion, diced

Dried kaffir lime leaf, chopped

Lemongrass, white part only, 

sliced thinly

Finger chilies

Cloves

Chopped ginger

Canned diced tomatoes

Coconut cream

Coconut sugar

Fish sauce (patis)

•Fresh basil leaves, to garnish

•Chopped chilies, to garnish

•Flat leaf parsley, to garnish

600g 

2 Tbsps

6 cloves

1

1

1 stalk 

2-3

2-3

1 Tbsp

1 cup

2-3 cups

1 Tbsp

1 Tbsp

1. Pat the chicken parts dry and season with 

salt, pepper, and one tablespoon ground 

turmeric.     

2. Pour some cooking oil into a medium-sized 

pot and set over medium-high heat. Once hot, 

place chicken skin side down and allow the 

skin to sear for around 3-5 minutes on each 

side. Do not overcrowd the pan.  

3. Once chicken has browned, remove from pot 

and drain excess oil.  Use the same pot to sauté 

garlic and onions. Once onions are soft, add 

kaffir lime leaf, lemongrass, chilies, cloves, and 

ginger. Sauté until aromatic.   

4. Add in tomatoes, coconut cream, remaining 

ground turmeric, and coconut sugar.  

5. Add the seared chicken. Let the sauce cook 

the chicken for about 30 minutes, or until meat 

is tender and liquid has thickened and reduced.  

Season with salt, pepper, and fish sauce. Taste 

and adjust seasoning. Once done, remove from 

heat then garnish with basil leaves and parsley 

Serve with freshly cooked rice.

 Ayam Masak Merah  
 (Chicken in Coconut 
 and Tomato Sauce) 
Makes 6 servings

Ann Kuy has been her family’s cuisinera for 15 years now. 
The discriminating tastes of her husband and three girls 
keep her on her toes as she hunts for new recipes and perfect 
ingredients. She’s a trained culinary graduate who indulges 
her love for food through travels, Saturday cook-offs, hole-
in-the-wall affairs and writing. She’s been a professional 
food writer for various publications since 2002.

Student of the Day Berlin Bengco

Occupation Design Officer

Challenge To learn how to cook 
authentic chicken curry

Chef Instructor 
Chef Gio Mangaya-ay of 

Global Academy

R E C I P E 911
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NOT VERY LONG AGO, I DISCOVERED A NEW DISH THAT HAS NOW BECOME 
ONE OF MY FAVORITES: kebabs, a meaty dish popular in the Middle East, Greece, and 
India. My mommy’s good friend, Tita Arti, hosts an Indian meal for their high school 
barkada whenever she comes to visit from Canada. After dinner, there is always a take 
home bag that my Papi and I can’t wait to taste! 

Before she left last February, she not only gave us their family recipe for their Indian 
kebabs, but also allowed us to share it with you. Please give it a try, because I’m sure 
you’re going to love it! 

Spice Girl
Fragrant Indian spices give this beef 

kebab its authentic favor

Recipe by Chef David Pardo de Ayala

Words by Sofia Pardo de Ayala

Photographed by Floyd Jhocson of Studio 100

Japanese breadcrumbs (panko) 

Milk

White onions, finely minced

Garlic, finely minced

Ginger, finely grated

Ground beef or lamb

Roughly chopped cilantro

Garam masala 

Dhana masala (coriander) 

Cumin 

•Salt, to season

½ cup 

6 Tbsps

2 

3 cloves

 2 inches 

1 kilo 

2 Tbsps

1 ½ Tbsps

3 Tbsps 

¾ Tbsp

   

 

 Maya Kebab 
Makes 4 servings

1. Combine bread crumbs with milk and let 

it soak.     

2. Mix the milk-soaked bread crumbs 

with the rest of the ingredients in a bowl 

until they are evenly blended, without 

overworking the mixture. Refrigerate for 30 

minutes.     

3. Divide the kebab mixture evenly into 

eight balls and shape into 5-inch cylinders. 

Flatten and skewer with a barbecue stick or 

brochette.    

4. Grill on a pan or charcoal grill or bake 

in an oven for about 4-5 minutes on each 

side or until cooked all the way through. 

When the kebabs are done, cook the finger 

chilies, red onions, and cherry tomatoes on 

the grill for about two minutes.   

5. Serve the kebabs with grilled vegetables, 

biryani rice, or flatbread.

Sofia Pardo de Ayala started showing interest in cooking at 
age 2. Her first kitchen adventures involved ready-made 
cookie mixes, pancakes and muffins. Together with her Papi 
Chef David, they made cooking videos that were meant to 
indulge her dream to "be in the iPad" and to share with family 
abroad. 

Watch her videos on YouTube: 
Baby Chef Sofia

Finger chilies

Red onions, cut in half

Cherry tomatoes, cut in half 

2 

2 

6

 

SIDINGS

Specialty spices like garam masala, 
dhana masala, and cumin are available 
at Indian and Middle Eastern specialty 

stores like Assad Mini Mart.

GROCERY TIP 

J R . C H E F
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Enjoy this hearty 
kebab with generous 

servings of saffron 
biryani rice, garlic 

naan or chapati
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Thais That Bind

Marie Villanueva-Pascual pursues her love 
for food and entertaining by opening her 

home to private dining. She has made many 
tummies happy by hosting “Boodle Fight 

Feasts” and “Breakfast Pilipinas” in her cozy 
lanai. For inquiries and reservations, contact 

her at (0917) 516-2743. Visit www.facebook.com/
kitchenkitchiekoo or email 

kitchen.kitchie.koo@gmail.com.

I VENTURE TO GUESS THAT THE 
INVENTOR OF THESE CHEWY AND 
CRUNCHY MORSELS WAS A MOM. Deep-
fried cakes are a way of using up leftovers 
instead of throwing them away. It’s also a 
smart and frugal way for budget-conscious 
homemakers to extend their food supply. 
These bite-size gems have eventually made 
their rightful place on the dining table as 
appetizers or accompaniments to salads. At 
my home, we serve fish cakes as a viand.

When you make your rounds in wet 
markets in Thailand, you’ll see women hold 
a comb-like contraption with jagged teeth 
that when swiped atop a raw fish fillet, finely 

shreds the meat and makes it paste-y. This is 
the base for thod mun pla or fish cakes, which 
are both savory and chewy with a hint of 
spice. Thod mun khao pod, on the other hand, 
is similar to corn fritters. But because rice 
flour is added to the batter, you get savory, 
sweet, and crunchy in every bite. 

The original recipe calls for white fish 
like bacalao or maya-maya which are quite 
costly. I experimented on fish that are not 
only more affordable but easy to find in 
supermarkets. With this combination, 
you get the same texture and flavor of the 
original version. Bangus or milkfish fillet 
provides the heft and meatiness without 

lansa and the cream dory provides the oiliness 
of white fish the way cod fish or bacalao do.

I remember our cooking class in Silom, 
Bangkok so vividly. We were shown how 
to make fish cakes and each of us molded 
patties with our hands, gingerly dropping 
these in a deep copper pan halfway filled 
with cooking oil. Our teacher also showed 
us how very easy it was to make sweet-chili 
sauce! 

You can make another variation of 
sweet-chili sauce simply by adding to it some 
diced cucumber and shallots. Cucumber cuts 
through and provides a bright, cool flavor to 
contrast the boldness of chili and red curry. 

These savory fried cakes are a snap to make! 

Words, photography, and styling by Marie Villanueva-Pascual 

Bangus back fillet, skin 

removed and discarded 

Cream dory, cubed

Kaffir lime leaves, very finely 

sliced

Store-bought red curry paste

Fish sauce (patis)

White sugar

Cornstarch

Sitaw or yard-long beans,  

finely sliced

Egg

•Vegetable oil, for frying

¼ kilo

¼ kilo

3 

1 Tbsp

1 tsp 

1 tsp 

1 Tbsp 

3 pcs

1 

1. Put fish cubes in food processor or 

blender and pulse a few times until pasty. 

  

2. Transfer fish paste to a bowl, then add 

the rest of the ingredients, except the oil. 

Mix well using your hands.   

  

3. Heat oil in a deep pot, at least three 

inches high. Scoop a heaping tablespoon 

of the mixture and form into patties about 

½-inch thick.    

 

4. When oil is hot, carefully drop the 

 Thod Mun Pla 
 (Thai Fish Cakes) 
Makes 4-5 servings

Sweet chili sauce is the perfect 
accompaniment for this dish. Why not 

try making it from scratch? Find our 
homemade sweet chili sauce recipes 

on page 28.

 INGREDIENT TIP 

Rice flour

All-purpose flour

Egg

Water

Yellow corn kernels (or 

shredded fresh Japanese 

sweet corn), drained and 

roughly chopped

Salt

Sugar

•Vegetable oil, for frying

½ cup

½ cup

1

1 cup

1 can

1 tsp 

1 tsp 

1. In a bowl combine rice flour, all-purpose 

flour, egg, and water. Add chopped corn and 

mix well.  Season with salt and sugar.   

  

2. Drop heaping spoonfuls of the corn batter 

in hot oil and cook until golden brown. Drain 

patties on paper towels to absorb excess oil.  

Serve hot with sweet chili sauce on the side.

 Thod Mun Khao Pod 
 (Fried Sweet Corn Cakes) 
Makes 3-4 servings

patties. Wait for patties to float to the top, 

flip to cook until golden brown.   

 

5. Drain patties on paper towels to absorb 

excess oil. Serve immediately with sweet 

chili sauce.

H O M E C O O K O N L I N E
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HER NAME WAS DAYANI. She was our 
local housekeeper when my father was based 
in Negombo, Sri Lanka. I’ve never forgotten 
her not just because of how she always kept 
our flat immaculately clean and spotless, but 
mostly because of all the great local grub she 
cooked for us. In the land where all dishes 
burst with flavor, I stuffed myself full with 
their curries, dhals, biryanis, parathas, king 
coconuts, and fantastic Ceylon tea, among 
many others. In my limited knowledge of 
world street food, it’s the only place so far 
that I’ve tried spicy rice (yes, spicy rice!), 
which I feasted on in a side street turo-turo 
in Colombo. Their local KFC serves chicken 
biryani, too! It’s a land that’s dear to my heart 
and stomach, and I’ve always dreamed of 
going back there again.

After a few years, my dad moved to 
Singapore. And of course, as we all know, 
this is another country with gastronomical 
offerings in almost every corner. I found 
myself flying there several times a year 
not just to visit my dad and sister (who 
eventually studied there), but also to eat, eat, 
and eat. Jumbo crabs, chicken rice, hokkien 
mee, nasi lemak, bak kut teh, laksa, murtabak, 
teh tarik… I can go on and on! No wonder I 
was a pudgy kid!

These days, I recreate two of my favorite 
Asian dishes with the help of premade mixes 
that are readily available in supermarkets. 
Singaporean beef rendang with roti prata is 
in our monthly meal rotation, as our kids 
love dipping the prata into the rich, delicious 
sauce. Biryani rice is very versatile that you 
can make it from scratch with whatever 
meat you have on-hand, or use the mix 
to flavor leftover rice and serve with your 
favorite fried or grilled viands. I know it’s 
easy to just order these dishes in restaurants, 
but what you don’t know is that they're easy 
to make at home, too! I believe it was Nigella 
Lawson who said that ready-made mixes are 
a godsend, especially for busy working moms 
who have to feed a family. Try to make these 
today and I’m sure your loved ones will 
thank you for it. Makan makan! 

Basmati rice

Butter

Extra virgin olive oil

Large onion, sliced

Garlic, finely minced

Button mushrooms, drained

Frozen mixed vegetables

Biryani mix

Turmeric powder

Chicken stock cube, dissolved 

in 1 ½ cups water

Cinnamon stick

Saffron or kasubha

Raisins

Roughly chopped cashew nuts

1 cup

2 Tbsps

2 Tbsps 

1 

1 clove 

1 can

½ cup 

1 pack

¼ tsp 

½ 

1 

1 pinch

¼ cup 

¼ cup 

 Mixed Vegetable 
 Biryani Rice 
Makes 3-4 servings

1. Wash the rice under running water. Drain 

and set aside.   

 

2.  On a stovetop, bring the pot of your 

rice cooker to medium high heat. Heat a 

tablespoon of butter and olive oil until light 

brown. Cook the sliced onions until golden. 

Remove from the pot and set aside.  

 

3. In the same pot, add the remaining butter 

and oil. Cook the garlic until fragrant. Add 

the mushrooms and mixed vegetables and 

cook for 1-2 minutes, then add the washed 

rice.    

 

4. Add the biryani mix and turmeric powder 

and stir to coat. Cook for 2-3 minutes until 

fragrant. Mix to make sure that the rice is 

evenly distributed at the bottom of the pot, 

and then remove from heat.   

 

5. Add the chicken stock and drop in the 

cinnamon stick and saffron.   

 

6. Place the pot back in the rice cooker and 

cook the biryani rice on your rice cooker's 

normal settings. Ten minutes before the end 

of cooking, stir in the raisins and nuts. Top 

with the crispy fried onions. Serve warm.

Asian dishes can be fully enjoyed at 

home thanks to ready-made sauces 

Recipes, photos, and styling by Idda Aguilar

Of Travels 
and Good Eats

Idda Aguilar is a master multi-tasker. Her daily 
life consists of rushing to and from work as a 

broadcast producer. While running her household 
and raising two mischievous little girls, she cooks 
breakfast, lunch, dinner, and always makes room 

for dessert. She’s taking the recipes she grew 
up with and making them her own in the small 

kitchen of her apartment. See more of her dishes 
at thecondochef.tumblr.com

Beef cubes

Water

 Butter

Extra virgin olive oil

Garlic, finely minced

Ginger, peeled and chopped

Onion, sliced

Large potato, peeled and cubed

Rendang mix

Coconut milk

Kaffir lime leaf

•Salt and pepper, to season

•Steamed rice or roti prata, for 

serving

½ kilo 

4 cups

2 Tbsps

1 Tbsp 

2 cloves

1 thumb-

size 

1

1 

1 pack

1 cup 

1

 Beef Rendang 
Makes 4-5 servings

1. In a pressure cooker, cook the beef in 

water until fork tender. Remove meat from 

the pot while reserving the liquid.  

   

2. In a large wok over medium high heat, 

melt the butter with olive oil until golden. Add 

the garlic and ginger and fry until fragrant. 

Add the onions and cook until translucent. 

Add the cooked beef and potatoes, and cook 

until lightly browned.   

3. Add the rendang mix, coconut milk, 

reserved liquid, and kaffir lime leaf then 

mix. If liquid is not enough, add more water 

to cover the beef and potatoes. Simmer 

partially covered until sauce is thickened and 

oil rendered, about 15-20 minutes. Season 

to taste with salt and pepper. Serve hot with 

steamed rice or roti prata.

T H E S U I T E L I F E

WatchAppetite.ph |  June 201644



WatchAppetite.ph |  June 2016 45



Get a whiff of fruity tropical flavor in every slice 

Words and recipes by Chef Patty Loanzon and Chef Carlo Estagle

Photographed by Ed Simon of Studio 100

Art direction by Yllaine Sabenecio

Guava Goodness

THE ORIGINAL GUAVA CAKE HAILS 
FROM THE TROPICAL ISLAND OF 
HAWAII. Their version uses whipped 
cream as the base for the icing but we 
came up with this idea of using a light 
buttercream instead. The buttercream with 
whole eggs holds the acid from the fruit 
juice better than plain whipped cream, 
so you can actually add more juice which 
lightens the buttercream while intensifying 
the flavor. We used store-bought guava 
juice for convenience but feel free to use 
other brands with a slight adjustment in the 
sugar, reducing up to two tablespoons. Be 
careful not to remove too much sugar as it 
may imbalance the recipe. If the cake still 
turns out too sweet despite the cut in sugar, 
you may have to try another brand of juice.

 Chiffon cakes are actually quite versatile. 
The flavor of this recipe may be changed 
by simply changing the liquid—water 
for vanilla or different fruit juices for 
corresponding cake flavors. For a firmer 
buttercream, reduce the liquid by two 
tablespoons. 

Sifted cake flour

Baking powder

Salt

Granulated sugar

Guava juice (Fruit Tree brand)

Large egg yolks

Light vegetable oil

Red food coloring

Large egg whites

Cream of tartar

2 ¼ cups

1 ½ Tbsps

½ tsp

1 ¼ cups

¾ cup

7 

½ cup 

4 drops

9 

½ tsp

1. Prepare two 9-inch round baking pans 

by greasing and attaching baking paper at 

the bottom and sides of the pans. Set aside. 

Preheat the oven to 325°F.   

2. Sift into a large bowl the flour, baking 

powder, and salt. Add the sugar and stir 

with a wire whisk until completely combined. 

Make a well in the center.   

3. In another bowl, combine the guava juice, 

egg yolks, and oil. Stir well and add the 

food coloring. Mix until well-combined. Pour 

the mixture into the well of dry ingredients. 

Combine the ingredients with a wire whisk 

until smooth. Set aside.   

4. In a mixing bowl, add the egg whites. 

Using the wire whisk of the electric mixer, 

beat the eggs on high speed for about 2-3 

minutes. Add the cream of tartar and beat for 

another two minutes.   

5. Bring the speed up to high and slowly but 

steadily add the sugar in a flowing stream. 

Whip the egg whites until stiff peaks form. 

6. Fold the whites into the batter mixture 

in three parts to make it easier to combine 

without over folding.   

 

7. Divide the cake batter into the prepared 

round baking pans and bake for about 30-40 

minutes or until springy when lightly touched 

at the center.     

8.  When the cake is cooked, unmold it to a 

cooling rack and peel off the paper to prevent 

shrinkage. Cool while preparing the icing.

 Guava Cake 
Makes 1 (9-inch) cake

CHIFFON CAKE

Patty Loanzon and Carlo Estagle 
are Heny Sison Culinary School 
Silver Spoon awardees and were 
both asked to return and teach. 

Together Patty and Carlo fondly call 
themselves Petite Cuisine (P&C). 

They help out friends with the 
occasional consultancy, catering, 

dessert, and cake orders. 

Whole eggs 

•Pinch of salt 

Granulated sugar

Fresh lemon juice

Guava juice

Red food coloring

Unsalted butter 

Cognac or brandy

•White chocolate, for garnish

3 

¾ cup 

½ tsp 

½ cup

3 drops

1 ½ cups

2 Tbsps 

GUAVA BUTTERCREAM ICING

1. In a mixing bowl, combine the eggs, salt, 

and sugar and heat gently over simmering 

water (do not make the water touch the 

bottom of the mixing bowl or the eggs will 

turn into scrambled eggs). Cook until the 

mixture is warm and the sugar has melted. 

 

2. Transfer mixture to a mixing bowl. Using 

the wire whisk of an electric mixer, whisk 

until stiff.      

3. Combine the lemon juice and guava juice 

then color it with red food coloring. Set aside. 

  

4. Cut the cold butter into cubes and add 

them to the meringue one or two pieces 

at a time, reserving about half a cup for 

later additions. Continue whisking until 

the mixture comes together and becomes 

creamy and spreadable. Slowly add the 

guava-lemon juice mixture and wait for the 

liquid to be incorporated before adding more  

juice.      

 

5. The icing will start to slip around the bowl 

as more liquid is added. At this point you may 

begin to add the leftover butter cubes a little 

at a time while alternately adding whatever 

leftover juice you may still have. 

Chef Carlo says: In whipping your egg 
whites into meringues, the higher the 
speed of the machine, the larger the 

crumb and the lighter the cake.

Chef Patty says: Unmold the cake onto 
a cooling rack and peel off the baking 
paper as soon as it comes out of the 

oven; otherwise, the cake will shrink at 
the sides.

BAKING TIPS

ASSEMBLY

Put one layer of cake on a plate and add 

some of the icing on top. Cover that with 

the other layer of cake and cover with the 

remaining icing. Decorate this cake with 

white chocolate leaves or shaved white 

chocolate. 

J U S T D E S S E R T S
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Liven up your meals with this 

Indonesian condiment

Words and recipe by Chef Giney Villar

Photographed by Ron Mendoza of Studio 100

Art direction by Regine Paola Velilla

Super
Sambal

M A R K E T B A S K E T
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I USED TO FREQUENT AN 
INDONESIAN ‘RESTAURANT’ IN HIGH 
SCHOOL. Actually, true to Indonesian 
tradition, it was more like a ‘warang,’ the 
Indonesian version of our sari-sari store or 
carinderia. It was located in a narrow, dark 
alley across our school. My friend Amy 
and I snuck out many times, risking a trip 
to the principal’s office for a taste of hot, 
freshly cooked Indonesian food. Except for 
the occasional dog chase, it was pretty safe. 
Exactly the place our parents wouldn’t have 
approved of. (Sorry, Ma!) 

Chili! The unmistakable aroma of chilies 
brought us to this nondescript location. 
The old house was all wood including the 
jalousies which made it rather dark inside. 
The walls were plastered with posters and 
torn magazine pages of Indonesian places 
and then-President Suharto. A communal 
table for ten, with long benches on each 
side filled up the rest of the space. We 
kept the place to ourselves as we shared 
table space with her compatriots, some 
Taiwanese and Malaysian college students 
and once in a while, a batchmate or two. 

The Indonesian woman who ran the 
restaurant lived there with her family. She 
spoke no English or Tagalog and we, no 
Bahasa. Our conversation revolved around 
whether we wanted more, “Kaning?” (rice) 
or not. The five or six daily offerings were 

laid out on a separate table. She carefully 
lifted the lids of her clean albeit badly 
dented aluminum pots and pans for us to 
choose turo-turo style. While waiting to 
be served, we would fill the thick-rimmed 
glasses with cold water and get some 
sambal from the condiment corner. 

Sambal is an essential condiment in 
Indonesian cuisine. It is a combination of 
garlic, shallots, terasi (Indonesian shrimp 
paste), and loads of chilies! It can be mixed 
with lime, palm sugar, tamarind paste, 
ginger, vinegar, fish sauce, tomatoes, 
lumbang (candlenuts), fermented beans 
and fruit, calamansi, peanuts, shredded 
coconut, lemongrass, and a host of other 
ingredients that make up the estimated 
300 variations spread out across Indonesia. 
Sambal can be mild or whistling hot, 
depending on the type and amount of 
chilies added to it. 

Traditionally, sambal is made by 
pounding the ingredients in a stone 
mortar until it becomes a thick, chunky 
paste. When shrimp paste is added, it is 
usually cooked first before it is mixed with 
the other ingredients. Depending on the 
desired effect, sambal may either be served 
cooked or fresh to complement vegetables, 
barbeques, fried chicken, or grilled fish. It’s 
a great versatile make-ahead condiment 
that’s really handy! 

Eating sambal became an Olympic sport 
training for us. Every time, we would try to 
“out-sambal’’ each other by taking more than 
the last time. We put up a brave front though 
our eyes watered and our mouths burned. 
We would look at each other and with all the 
bravado that two high school students could 
muster, we bit through the heat. 

It’s unfortunate that sambal has 
not traveled too far into our gustatory 
consciousness except in the Southern 
part of Mindanao where sambal is a basic 
condiment for a host of delicious dishes. 
Their location, culture, and history have 
fortunately been preserved and indigenized 
the flavors of our shared Asian culture. 

Our recipe includes a basic sambal 
recipe. If you can find terasi, the dry 
Indonesian shrimp paste, you might want 
to try it. A good substitute might also be 
Ilonggo guinamos which resembles the 
terasi. If not, good old bagoong alamang will 
do just fine. 

Know more about sambal and try to find 
your own blend. I think it would be fun to 
discover new ways with all the wonderful 
local ingredients we have. It’s a great 
indigenous Southeast Asian condiment 
that you can store and serve together with 
something simple, like eggs, to make it 
“Wow! Lezat!" 

Giney Villar graduated from the American 
Hospitality Academy (AHA) and is a Certified 

Executive Chef (CEC) of the American Culinary 
Federation (ACF). Her main areas of culinary 
interest are historical, regional, indigenous 
and heirloom cuisine. She's been to all the 

markets of every place she has ever visited. For 
more of her market discoveries visit 

sliverword.wordpress.com.
 

 Street-style Eggs with 
 Sambal Sauce 
Makes 3-4 servings

1. First, prepare the breading. In a bowl, 

combine flour, sea salt, and black pepper.

Cover and set aside.     

 

2. Put egg whites and breadcrumbs in two 

separate bowls. Cover and set aside.  

 

3. To prepare the eggs, prick a small hole 

through the round end of the egg (air sac) 

shell using a pin or a pointy barbecue stick. 

Be careful not to prick all the way to the inner 

membrane so as not to spill the egg white.  

4. Boil water and lower eggs. Simmer for 

seven minutes and immediately transfer to 

iced water. Peel the eggs and set aside.  

5. To make the sambal, heat ¼ cup oil then 

add garlic, onions, ginger, cumin, allspice, and 

lemongrass. Lower heat and cook until onions 

becomes clear. Do not brown garlic.   

   

6. Add bagoong and sauté until done. Add 

sugar and let it caramelize a bit. Add tomato 

paste and cook until the color turns a deep 

red. Then, add macadamia paste. Mix well and 

cook in low heat.     

 

7. Next, add tamarind paste. Then add ground 

chili paste a little at a time until you get your 

desired heat. Finish off with lime juice. Cool 

Flour

Sea salt

Ground black pepper 

Egg whites, lightly beaten 

•Japanese breadcrumbs   

Eggs, kept at room temperature

Palm or vegetable oil

Garlic, minced

Red onion, minced

Ginger, minced

Cumin

Allspice 

Lemongrass (tender part of the 

bulb), minced

Bagoong

Palm sugar, coconut sugar, or 

muscovado sugar

Tomato paste

Macadamia nuts, ground to a 

paste

Bottled tamarind paste

Bird’s eye chilies, pounded to a 

paste

Lime, lemon, or calamansi juice

1 cup 

1 tsp

1 tsp 

2 

3

1 ¼ cups

4 cloves

 1

1-inch 

⅛ tsp 

⅛ tsp 

2 stalks 

2 Tbsps

2-3 Tbsps

1 Tbsp

8

1 Tbsp 

1-2

2 tsps

and set aside. Heat the remaining oil for frying. 

Roll peeled eggs in flour breading. Roll eggs 

in egg white. and breadcrumbs. Shake off any 

excess crumbs. Then fry until golden brown. 

Serve immediately with sambal on the side.

WatchAppetite.ph |  June 2016 49



AFTER YEARS OF WORKING IN AN 
INVESTMENT FIRM IN NEW YORK, 
Steven “Stevie” Villacin decided to try and 
find work in Singapore which was a little 
closer to his family in the Philippines. 
While job hunting, he also explored 
and experienced the best chicken rice 
restaurants and eateries all over the city. 
“One place had the best rice, another had 
the most flavorful condiments, while one 
restaurant served their chicken completely 
deboned,” Stevie shares. His newfound 
love for Hainanese chicken rice made 
him decide to create his own version of 
Singapore’s most popular dish. But by then 
he was just serving his signature meal to 
family and close friends.  In December 
of 2009, a cousin coaxed him to make an 
order for a friend. “I didn’t know he was 
giving it as a gift to Ingrid Chua-Go,” Stevie 
confesses, “When she wrote about it on her 
blog (The Bag Hag), orders suddenly came 
in!” This was when he decided to fulfill his 
lifelong desire to have a food business—and 
Stevie’s Hainanese Chicken was born. 

At first, Stevie prepared his chicken just 
the way it’s served in Singapore—cooked 
yet with a hint of blood in the meat. 
Unfortunately, some customers considered 
it undercooked so he had to adjust to satisfy 
his clients’ preference. Soon, through word 
of mouth, Stevie's delicious Hainanese 
Chicken became a potluck staple at private 
gatherings and parties. Holiday seasons 
would get so overwhelming that he would 
take a week off in early January just to fully 
recuperate.  

Each Hainanese Chicken set comes 
with the following: one whole white 
chicken that’s about 1.5 kilos, deboned 
and chopped; five cups of traditional or 
olive-flavored chicken rice; plus homemade 
ginger, chili, and sweet soy dipping sauces. 
Regular customers also order Stevie’s Fresh 
Vietnamese Spring Rolls with Peanut 
Sauce and Fried Shrimp Lumpia with 
Bacon served with Sweet Chili Sauce, 
both of which perfectly complement the 
Hainanese Chicken. At present, his menu 
has expanded to include some of his 

family’s Spanish and Filipino heirloom 
dishes such as Callos, Seafood and Chorizo 
Paella, and Asian Beef Tenderloin Salpicao. 

Stevie works together with a small staff 
who help him with the other dishes, but 
only he meticulously prepares the chicken 
rice dish, especially the white chicken. “We 
don’t accept Hainanese chicken orders 
whenever I’m travelling,” he shares. His 
return is worth the wait, though, since his 
version can be considered as one of the 
best Hainanese chickens in the country. 
Honestly, it’s that good. 

Words by Angeli De Rivera

Photographed by Floyd Jhocson of Studio 100

Art direction by Regine Paola Velilla

Stevie’s 
Hainanese 
Chicken

FOR INQUIRIES AND ORDERS, CALL 
(02) 896-8940, (0906) 508-4155. ALL 
DISHES ARE FOR PICK-UP AT 21 LIBRA ST., 
BEL AIR 3 VILLAGE, MAKATI CITY. PLEASE 
ALLOW 1-2 DAYS LEAD TIME FOR ORDERS  

 F O O D B E AT   
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AN ASYLUM IS “AN INSTITUTION 
OR A PLACE WHERE ONE CAN SEEK 
REFUGE.” This is what Chili Asylum aims 
to be: an institution for chili expertise and 
a business that gives refuge to chili lovers.

Growing up with a family who loves to 
cook, it was inevitable for Chili Asylum 
owner Isi Laureano to develop a taste and 
passion for good food. Isi usually brings 
chili con carne to potluck parties. Her 
version, however, is different from the chili 
con carne that most of us are familiar with. 
Her Corned Beef Chili is proudly made 
from scratch—so don’t expect  canned 

corned beef here. This became an instant 
favorite among everyone who tried it. She 
soon started selling her chili con carne to 
friends and family, eventually expanding 
the business to attract other chili 
aficionados. Someone then offered her a 
spot in a bazaar and that’s when she started 
to develop her recipes and products, taking 
inspiration from the flavors that she grew 
up with. “I love cooking spicy food [and it 
started with] my grandfather and father’s 
love for spicy food. My grandmother loves 
to pickle so [my recipes] are from her,” Isi 
recalls.

One of her bestsellers is the Super Veggie 
Chili which has winged beans, ampalaya, 
okra, and other vegetables, making it a 
good mix of hearty and healthy. In fact, 
the Super Veggie Chili is so versatile that 
Isi was able to use it as a base for lasagna, 
and it turned out to be a hit among her 
customers.  The combination works, and 
it’s a new dish to bring to potluck parties.  

Knowing how much Filipinos love 
condiments and sawsawan, Isi also created 
a line of versatile condiments that pair 
perfectly with many dishes. Her 

Hot Pickled Peppers, Hot Pickled 
Tomatoes, Spicy Pickled Papaya, and her 
other pickled products are all inspired by 
her grandmother’s fondness for pickling 
fruits and vegetables. The mix of spice and 
tartness from the condiments adds layers 
of flavor to any dish you serve it with.

Isi partners with local chili farmers for 
her ingredients like the indigenous, small 
(centimeter-long) siling labuyo which is 
very scarce nowadays. According to her, 
the ones that we see in the supermarkets 
are the red Taiwan variety. She also 
commissioned a farm to plant another 
pepper called holy mole pepper to make 
Chili Asylum’s Hot Pickled Peppers. This 
variety looks like a jalapeño pepper but is 
tastier and crunchier.

“Our neighboring countries are all spicy 
eaters. We’re the only one that is not, which 
is so weird,” Isi shares. That is why she 
puts a lot of  love and effort in introducing 
different chili peppers in her products. 
Filipinos have a taste for spicy food; we 
just have to discover and develop it. Isi 
confesses, “mas masarap kumain ‘pag may 
anghang.” 

Words by Yllaine Sabenecio

Photographed by Floyd Jhocson of Studio 100

Art direction by Regine Paola Velilla

Chili 
Asylum

FOR INQUIRIES AND ORDERS, CONTACT 
(0919) 818-1220. VISIT THEIR FACEBOOK 
PAGE AND INSTAGRAM @CHILIASYLUM

Super 
Veggie Chili

Corned 
Beef Chili

Pineapple 
Habanero 
Jam

Chili 
Chutney

Pickled 
Chili 
Garlic

Hot Pickled 
Peppers

WatchAppetite.ph |  June 2016 51



Looking back at 80 years 
of the Aristocrat, from 
its colonial origins to its 
Filipino legacy for the 
future

Words by Paul Catiang

Photographed by Ron Mendoza of Studio 100

Additional photos courtesy of the Aristocrat

C U L I N A RY H I S T O RY

Witness
to History

Justice Reyes and Lola Asiang 

perform a number at their golden 

wedding anniversary celebration
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IT'S APRIL 2016. The asphalt lining Roxas 
Boulevard seethes with the summer heat, 
as if mirroring the heated political debates 
surrounding this year’s elections. In the 
tension that heralds the next chapter of the 
country’s history, one can lose sight of the 
previous chapters and the joys and conflicts 
of earlier days. Yet one cultural institution 
has remained there over the decades, 
standing as history’s silent witness: the 
Aristocrat. 

By July 2016, the restaurant will 
celebrate its 80th anniversary. The Appetite 
team met with Priscila Reyes-Pacheco, 
president of The Aristocrat Restaurant and 
second granddaughter of Engracia Cruz-
Reyes—popularly known as Lola Asiang—
and former justice Alexander Reyes, the 
founders of the Aristocrat. 

Occupational Hazards
Mrs. P, as she is called by her staff, 

started the story from the time before she 
was born. This was during the American 
occupation when her own parents were 

about to get married. Back then, her 
grandfather loved to entertain at their 
residence and while Lola Asiang didn’t like 
parties very much, she loved cooking for 
her friends.

Lola Asiang’s cooking got enough 
compliments to make her consider setting 
up a small restaurant. At the time, the 
family house was right beside Saint 
Theresa’s College which gave them a steady 
stream of students and teachers looking for 
something to eat. Lola Asiang called their 
first eatery, Lapu-Lapu. The family history 
depicts this as a brave move, especially with 
the American colonizers then frowning on 
nationalist gestures, especially since they 
named it after the local tribal chief who 
killed Magellan, a foreigner.

Around the same time, the popular 
pasyalan was Luneta Park, where weekends 
would find several families picnicking on 
the grass and strolling by Manila Bay. This 
gave the family an opportunity to sell 
snacks to the weekenders. What resulted 
was the mobile store, a Studebaker with 
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an ancestor of the Burger Machine outlets 
and jolly jeeps of today. Mrs. P says, “The 
truck was a gift from my father noong 
nanliligaw siya.” 

Mrs. P supposes that the litter that was 
strewn around the mobile stores was the 
reason for the colonial government to 
finally ban them from Luneta. The family, 
however, took this in stride and decided 
to open a more permanent establishment 
along Dewey Boulevard. They initially 
called the restaurant the Admiral Dewey, 
but the Americans also disapproved of that. 

So they explored another option.  
Mrs. P recalls, “My uncle, the eldest son, 
was called Andy, and my grandparents 
said, ‘Ah, gawin nating Andy’s Store.’” Based 
on Mrs. P’s story, the idea didn’t sit well 
with her uncle’s modesty. Lola Asiang 
replied with something like, “Nahihiya 
ka ba sa mga kaklase mo sa Ateneo, ‘yung 
mga aristokratiko mong kaklase?” We can 
imagine a lightbulb flickering on in Lola 
Asiang’s head as she settled on the name of 
her new restaurant: the Aristocrat.

Some of the food served then is still 
part of today’s menu. There’s the signature 
UFO or flying saucer sandwich, a  
circular adobo sandwich with the letter  
“A” emblazoned on top. There’s also the 
chicken barbecue, which Mrs. P considers 
an early kind of fusion, bringing the 
Southeast Asian satay together with the 
Spanish balbacua. And then there are the 
Chinese dishes.  

 

In 1937, the Imperial Japanese invaded 
Nanjing, causing several Chinese families 
to escape as refugees into Southeast Asia. 
Some of these refugees fled to Luzon, 
welcomed by then-President Quezon 
himself. Of the ones who resettled in 
Manila, some found employment at the 
Aristocrat. They came to be called the 
Chinese Department, and are credited 
with the restaurant’s recipes of pancit 
canton, lumpiang shanghai, and camaron 
rebosado.  

But the fleeing Chinese only heralded 
what was to come: World War II. The 
restaurant stayed open for as long as it 
could, but eventually the family had to 
evacuate, leaving one of Mrs. P’s uncles to 
keep watch. There was a bit of a reprieve 
when Manila was declared an open city to 
both Allied and Axis forces. In some small 
way, the Aristocrat functioned as 

a kind of Switzerland: some Japanese 
soldiers would come in one door while the 
American soldiers would go out another, 
so all of them could somehow eat in 
relative peace. As the story goes, it seems 
the Japanese soldiers had a taste for ice 
cream, something that hadn’t yet become 
widespread in Japan. 

In the decades following the liberation, 
the Aristocrat seemed to coast along. 
Lola Asiang herself stayed involved in 
restaurant operations until her last years, 
living beside the establishment. Even 
in her grandmother’s final years, Mrs. P 
remembers seeing her sitting in front 
of the house, folding serviettes for the 
restaurant while catching up with her 
kumares, who would end up helping with 
the napkin folding.

C U L I N A RY H I S T O RY

awnings openings on both sides—possibly

...the Aristocrat 
has established 
that basic flavor 
profile associated 
with Filipino food. 
Everyone who dines 
there has their 
favorites: mechado, 
dinuguan, pancit 
Luglog, the famous 
chicken barbecue 
with Java rice—
each one cherished 
and ordered with 
every visit.

 Lola Asiang at work

Aristocrat in the 1950s
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Even after Lola Asiang’s passing, the 
Aristocrat’s steady presence by the bay 
continued to give diners from all walks of 
life the fare they all know from home, food 
that they seek out whenever they’re out on 
the town. The restaurant served them all: 
debutantes fresh from their balls in the  
‘50s to the cognoscenti winding down from 
the CCP gala nights of the ‘70s. Even the 
OFWs of the ‘70s and ‘80s made it a point 
to dine there at least once while visiting 
home. Even today, it’s common to find the 
main dining area packed with every kind 
of diner: foreigners getting their first taste 
of local cuisine, manongs in their sando 
and shorts, society titas with their LVs and 
YSLs. 

For all this, the Aristocrat has gained 
its share of recognition. Lola Asiang has 
been remembered with a commemorative 
stamp in the ‘90s and a street in Ermita 
was named after her. In 2013, the National 
Historical Institute awarded the family 
with a historical marker to acknowledge 
the Aristocrat’s contributions to Filipino 
culture. This year, Mrs. P says the 80th 
anniversary celebration will kick off with a 
commemorative book authored by Nancy 
Reyes-Lumen, another one of Lola Asiang’s 
apos and Mrs. P’s cousin, followed by a 
series of commemorative events.

Most importantly, however, Lola Asiang 
came to be known as the “Mother of 
Filipino Cuisine.” In serving local food 
cooked as if it were done at home, and 
by serving it consistently for 80 years, 
the Aristocrat has established that basic 
flavor profile associated with Filipino 
food. Everyone who dines there has their 
favorites: mechado, dinuguan, pancit luglog, 
the famous chicken barbecue with Java 
rice—each one cherished and ordered with 
every visit. Even Mrs. P orders the lumpiang 
ubod whenever she’s there.

It must be said that the food at the 
Aristocrat also serves as an invitation 
to compare how local dishes vary across 
the regions. In comparing methods and 
ingredients, stories get traded about how, 
for example, sinigang in Pampanga differs 
from how it’s made in Cebu. One can travel 
the length and breadth of the country, 
sampling the various cuisines, and still 
circle back to the Manila Bay. There, the 
Aristocrat stands in the middle of history: 
the roads named after the presidents 
Justice Reyes served under—Roxas and 
Quirino—and beside the Malate Church, 
all facing the timeless sunset of the bay. 
By the time this issue comes out, a new 
president will have been elected. One 
hopes that the Aristocrat continues to bear 
witness as well as offer the same pleasure 
and comfort in the years to come. 

Old favorites through the 
years: (clockwise, from 

upper left): Chicken Honey, 
Pospas de Gallina, Mechado, 

Aristocrat Flying Saucer 
Adobo, Chicken Barbecue with 

Java Rice, Dinuguan at Puto, 
(in the center) Pancit Luglog, 

Lumpiang Ubod Sariwa

Third generation 
Aristocrat owner: 
Mrs. Priscila Reyes 
Pacheco
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We checked out the 
best restos to get 
your Asian food fix. 
Find out where to get 
delicious pho, eat like 
a sumo wrestler, get a 
great bowl of laksa, 
and more!

Gunbai or a sumo 
umpire's fans were 

transformed into 
light fixtures at 

Sekitori



 

“ATAMA GA 
MASSHIRO.” Ms. 

Vera, our translator, 
explained that this 

phrase can mean two 
things: in the literal 

sense, it means a head full 
of white hair; in its figurative context, it is 
an expression that means one cannot think 
anymore. After our meal, it was definitely 
the latter for us—with our heads in a daze of 
pleasure and our bellies full of satisfaction. 
Sekitori has won our approval for serving 
an unforgettable meal fit for a yokozuna (a 
champion sumo wrestler).

To those unfamiliar, a sekitori is a sumo 
wrestler rank, where the rashiki’s (sumo 
wrestler) main ambition is to achieve 
perfection in his craft. Seto Masakazu is 
the president and owner of Sekitori, and a 
former student of the art of sumo wrestling. 
With his tall frame and huge build, he was 
forced by his family to continue the honor 
of becoming a sumo wrestler like his uncle 
who achieved the status of yokozuna. But 
destiny had other plans for him. After many 
challenges on and off the sumo circular ring, 
Seto-san eventually found his success as an 
entrepreneur and restaurant owner in the 
Philippines.   

Together with Kamimoto Keita, Sekitori’s 
executive chef, who has three decades of 

experience in Japanese cooking under his 
belt, they ventured to open their second 
Sekitori branch along San Miguel Avenue 
(the first one is in Little Tokyo, Makati). The 
Ortigas branch stands out with its fusion 
dishes created by the Chef Kamimoto and 
Deputy Chef Ume (who specializes in Kyoto-
style cuisine) using traditional Japanese 
cooking methods. These specialty dishes are 
made with seasonal ingredients Seto-san 
himself sources every month when he makes 
his monthly trips to Japan.

 Did you know that a sumo wrestler must 
eat at least 12,000 calories per meal?  Good 
thing we’re not training for the sport!  
Luckily for us, a meal at Sekitori can give 
us a taste of what champion sumo wrestlers 
enjoy eating!

You can tell if a Japanese restaurant is 
good by the quality and grade of sashimi 
they’re offering—and Sekitori’s Syunsai 
Sashumori Komusubi or assorted fresh 
sashimi will certainly excite you. Thick, 
succulent slices of seasonal fish and seafood 
like salmon, tuna, uni (sea urchin) mackerel, 
white fish, and ika (squid) adorn a large 
platter, looking almost too pretty to eat. 
The Irodori Sakizuke 5-syumori or 5-piece 
appetizer set is another appetizer sampler 
with a combination of five dishes in small 
portions albeit elaborately styled that 
showcases the cooking skills of the Japanese 
chef. If you’re craving for a creative sushi 
roll, order the Special California Maki. This 
monster maki is a feast in itself with eight 
huge rice rolls packed with slices of mangoes, 
ripe avocado, cucumbers, crab sticks then 
alternately topped with salmon roe and 
caviar. More flavor and texture are mixed 
in with the addition of sliced vegetables and 
special sushi sauce and Japanese mayonnaise. 
For salmon lovers, the Salmon Nanban 
Teriyaki-fu is a splendid treat. Thick slices 
of salmon fillet are seasoned with teriyaki 
sauce then deep-fried to a crisp. These are 
then served with potato salad and decked 
with seasonal vegetables plus dollops of 
tangy tartar sauce on the side. 

  For those who want to order a light 
entrée, try the Karasu Karei no Saikyou 

Yaki. Japanese flounder is marinated 
in a mixture of miso paste and other 
Japanese seasonings then grilled until 
it’s perfectly cooked. It’s best to eat this 
with fresh steaming Japanese rice which 
highlights the dish’s delicate flavor. One 
of the dishes Sekitori is proud to offer is 
its Yasai no Kyo-fu Taki Awase or assorted 
seasonal vegetables. This Kyoto-style dish 
is meticulously prepared by boiling each 
ingredient separately to maximize the

flavors of each component. Even the carving 
and plating is carefully planned, intended 
to be enjoyed not just through taste but 
visually as well. End your meals with 
wagashi or small Japanese sweets made 
from adzuki bean paste. Sekitori makes the 
wagashi flavors depending on the season. 

The next time you’re craving authentic 
Japanese food, look for the restaurant 
with the impressive sumo wrestler figure 
in its show window. With its menu and 
impeccable service, Sekitori is out to impress. 
As far as Japanese restaurants go, we might 
as well have met our match. 

SEKITORI AUTHENTIC JAPANESE RESTAURANT. 
GROUND FLOOR, HANSTON SQUARE BUILDING, 17 
SAN MIGUEL AVE., PASIG CITY. CALL (02) 881-7985

Bow down to authentic Japanese cuisine at Sekitori

Words by Angeli De Rivera

Photographed by Ron Mendoza of Studio 100

Art direction by Yllaine Sabenecio

The Art of Sumo Eating 

Sekitori president 
Seto Masakazu in 
his rashiki robes

Chanko Nabe, a 
hearty hotpot with 
broth made from 
pork meat and 
bones, is traditionally 
eaten by sumo 
wrestlers for lunch

D I N I N G |  Sekitori
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SYUNSAI SASHUMORI 

KOMUSUBI (P720) 

IRODORI 

SAKIZUKE 

5-SYUMORI 

(P350) 

SPECIAL 

CALIFORNIA 

MAKI (P590) 

SALMON NANBAN 

TERIYAKI-FU (P330) 

YASAI NO KYO-FU TAKI 

AWASE  (P260) 

KARASU-GAREI 

NO SAIKYOU 

YAKI (P430) 

TOTAL

P2,720.00
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Vietnamese street food staples take the modern road at P.H.A.T. Pho

Words by Angeli De Rivera

Photographed by Floyd Jhocson of Studio 100

Art direction by Yllaine Sabenecio

Pho The Win

P.H.A.T. PHO. GROUND FLOOR, SERENDRA, BONIFACIO 
GLOBAL CITY. CALL (02) 843-0820

Infographics and 
off the menu 
options written 
in chalk add a 
colorful vibe 
to the modern 
restaurant's 
fixtures

Indulge in a big 
bowl of Pho 

Special loaded 
with beef-y 

pleasures

THOSE WHO REVERE THE ACT 
OF EATING A BOWL OF PHO 
AREN’T AFTER THE FEELING OF 
CONTENTMENT. Rather, their aim is 
to devour the bowl of pho with gusto after 
performing a ritual of sorts: from mixing up 
the add-on ingredients according to their 
preference, to taking that magical slurp. The 
folks at (Pretty Hot and Tasty) P.H.A.T. Pho 
know exactly what I’m talking about. That’s 
because they take their pho game seriously 
and they've certainly elevated authentic 
Vietnamese cuisine into a modern level of 
deliciousness.

Originally from Cebu, P.H.A.T. Pho is the 
brain child of Abaca Group’s Jason Hyatt. 
Together with The Moment Group, they 
brought the brand to Manila where they 
opened their first joint venture in Serendra 
in February 2014. The dining space may be 
small compared to its neighboring restos, 
but that doesn’t deter customers who crave 
this modern take on Vietnamese cuisine. 
The eatery also prides itself in its casual 
ambiance and quick service, features that 
would entice office workers and condo 
residents to come out of their dwellings for a 

quick but satisfying, healthy meal.  
Before I get to the fabulous bowls of 

pho, let’s start with the satays. Grilled to 
perfection with heady aromatics like garlic 
and shallots, every variant is a must-try, 
with each satay given its own special 
treatment. The chicken is tossed in five 
spices while the pork is marinated with 
fragrant lemongrass. The beef variant is 
made more succulent with quality angus 
beef. Next are the Fried Egg Rolls, which 
may look like regular lumpia, but each bite 
packs a whole lot of oomph when it comes 
to the vermicelli noodles, minced pork, 
shrimps, and mushrooms filling. The Fish 
Sauce Chicken Wings, though, is another 
story. The humble chicken wing is turned 
into a masterpiece once it’s marinated with 
aromatics like garlic and lemongrass, plus 
Vietnamese fish sauce. It is then fried and 
finished off with black and white sesame 
seeds plus chopped coriander and served 
with a side of pickled garlic. I would like to 
warn you that this dish is very addicting, but 
try to wait just a minute and eat these wings 
with a bowl of Com Chien or Vietnamese-
style fried rice. It’s a bowl of goodness mixed 
with minced chicken, prawns, and mixed 
vegetables. If you have a big appetite, order 
the Saigon Baguette Bahn Mi. This big boy 
of a sandwich layers lots of flavor with every 
ingredient—two slices of French baguette 
slathered with liver pâté, containing 
generous servings of cha lua or sliced pork 
sausage, meatballs, ham, scrambled eggs, 
and pickled vegetables.  

Now, let’s get to the pho. Go big and 
order the Pho Special. Enjoy a large bowl of 
tender cubes of angus beef, shaved braised 
beef, meatballs, tendon, bean sprouts, 
basil, onions, cilantro, and fried shallots 
swimming in a heady beef broth that’s been 
boiling for hours. For those who want pho 
that’s more interesting than the usual, go 
for the Seafood Pho. You’ll fall in love with 
the spicy broth made more flavorful with the 
addition of fish cakes, shrimps, fresh squid
slices, cilantro, and bean sprouts. It’s best to 
remember that although every bowl of pho

arrives with its standard broth and contents, 
the thrill of it all comes from the mixing and 
matching of flavors from the different herb 
garnishes and condiments served on the side. 
Each order comes with a side of pickled garlic 
slices, hoisin sauce, and a wedge of lime. 
But don’t forget to add some Sriracha and 
Vietnamese fish sauce. The mélange of sweet, 
sour, salty, and spicy in one bowl will keep 
you coming back for more.

Of course, no Vietnamese meal is without 
its staple coffee offerings. Enjoy authentic 
Vietnamese Coffee prepared tableside made 
with a strong brew mixed with condensed 
milk. As a sweeter alternative, have the 
Vietnamese Coffee Jello—coffee made into 
jelly then served with a drizzle of condensed 
milk and a heaping scoop of vanilla ice 
cream.    

A bowl of pho is for the strong hearted and 
the open-minded. It’s for people who love to 
play around with their food, build up flavors, 
and customize every spoonful. For those 
seeking to enjoy a symphony flavors in just 
one sitting, visit P.H.A.T. Pho and have your 
fill of something incredible. 

The Gòi Cuôn or 
Rice Paper Rolls like this 

shrimp variant come 
with a sesame dip and 

tangy vinegar dip  

D I N I N G |  P.H.A.T. Pho
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TOTAL

P2,355.00

CHICKEN SATAY 

(P130/3 pcs) 

COM CHIEN 

(P295) 

SEAFOOD PHO

(P395/large) 

VIETNAMESE 

COFFEE (P95) 

VIETNAMESE 

COFFEE JELLO 

(P145) 

PHO SPECIAL 

(P395/large) 

PORK BELLY 

SATAY 

(P130/3 pcs) 

 

FRIED EGG 

ROLLS (P195) 

SAIGON 

BAGUETTE 

BANH MI 

(P280) 
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Tuan Tuan Chinese Brasserie is out to impress 

with its Asian specialties

Words by Ceej Tantengco

Photographed by Ron Mendoza of Studio 100

Art direction by Yllaine Sabenecio

Tradition 
with a Twist

WE WALKED INTO TUAN TUAN 
CHINESE BRASSERIE CRAVING FOR 
THEIR SNOW BUNS, ONLY TO BE 
GREETED WITH A CHEERY “BONJOUR!” 
The servers were wearing berets as they 
served spicy curries. Glass chandeliers hang 
from the ceiling, while cans of Hong Kong’s 
leading milk brand line the countertop. 

In a country where budget-friendly fast 
food and high-end teahouses have made 
Chinese food seem ubiquitous, Tuan Tuan 
Chinese Brasserie offers something different: 
authentic Hong Kong comfort food in a 
French ambiance.

But in spite of their modern interiors, 
Tuan Tuan’s recipes stay close to the Hong 
Kong originals—just the way their regulars 
like it.

We looked around Tuan Tuan and 
every table has at least one order of Crispy 
Barbecued Pork Snow Buns. Served hot, 
with juicy pork bundled in a sweet, flaky 
crust? I could have a snow bun any time of 
the day. Apparently everyone is a fan of the 
dish too as Rockwell’s branch makes around 
1,500 pieces daily.

“The secret is after they wrap the bun, 
there’s a special icing they put on top,” says 
marketing communications manager 
Katrina Hernandez. “When it’s baked, it 
melts down and coats the entire bun.”

The other must-try is the signature 
Halibut Soup, made with Canadian halibut 
simmered for hours until the broth becomes 
infused with hearty flavor. With 10 soup 
bases, 7 kinds of noodles, and 34 toppings to 
choose from, each bowl becomes endlessly 
customizable.
      First-timers can spring for Tuan Tuan’s 
recommended sets, but it’s more fun to build 
your own combination from scratch. My 
pick? Laksa with wide hofun noodles, topped 
with sliced cuttlefish and mushroom balls. 
Go for a combo meal to have it served with a 
deep-fried fish fillet and a hot or cold glass of 
nai cha (milk tea).

Tuan Tuan’s varied menu reflects Hong 
Kong’s cha chaan teng, or teahouse culture, 
where a wide array of dishes is tied together 
by virtue of being comfort food. These 
include the Pork Meatball Congee that’s 
slow-cooked until the rice disintegrates into 
a delicate smoothness served with a separate 
plate of fried crullers, and rich Chicken 
Fillet Curry that go perfectly with a heap of 
steaming rice.

Hole in the wall joints in Hong Kong 
usually offer Macanese dishes, and it’s no 
different with Tuan Tuan. We tried the 
House Special Trio, which blankets fluffy 
rice with baked seafood, wild mushrooms, 
and pork chops. The Portuguese-influenced 
flavors are heavier—the tomato sauce 
suddenly calling to mind a Filipino-Spanish 
dish—while good-for-sharing servings give 
bang for your buck.

We close our meal with Pineapple 
Snow Buns, a sweet take on their famous 
buns filled with pineapple bits and topped 
with a swirl of pineapple syrup. If you’re 
sharing dessert with a larger group, try 
the Fried Black & White Milk Bread. Soft 
mantou cubes are topped with crushed 
peanuts and served with a cup of Black & 
White condensed milk, a Holland brand 
synonymous with quality cafés in Hong 
Kong.

“You won’t find Black & White milk in 
groceries, even in Hong Kong. They’re very 
picky about the restaurants they supply to,” 
shares Katrina. “My father had to go to Hong 
Kong and Taiwan to convince them!” 
(Pro tip: Level up the creaminess factor by 
pairing your desserts with a cup of Horlicks 
for drinking and dunking.)

Whether you’re there for a full-table 
family meal, on a date where you share 
several dishes, or just want to spend quality  
 “me time” with comfort food—Tuan Tuan’s 
attention to quality and East-meets-West 
aesthetic creates an experience that’s 
familiar and fresh at the same time. 

TUAN TUAN CHINESE BRASSERIE. 3RD FLOOR, POWER 
PLANT MALL, ROCKWELL CENTER, MAKATI CITY. CALL 
(0906) 433-2196 

A sweet shell adds 
another layer of flavor 

and crunch to these 
famous buns

Tuan Tuan’s interior 
gives a French feel 

while still having 
some Chinese 

elements present

Snow buns are 
made fresh 

every day

D I N I N G |  Tuan Tuan
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TOTAL

P2,192.00

MIX FRUIT 

ICED TEA 

(P128)

THAI ICED 

TEA (P128)

HOUSE 

SPECIAL TRIO 

(P398)

PORK 

MEATBALL 

CONGEE (P168)

CHICKEN FILLET CURRY (P368)

CRISPY 

BARBECUED 

PORK SNOW 

BUNS (P128)

HONEY 

GARLIC 

CHICKEN 

WINGS (P248)

SOLO LAKSA SET (P498) 

Laksa, Deep-fried Fish 

Fillet, Cold/Hot Nai Cha
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Eating sweets has never been this fun at The Dessert Kitchen

Words by Ceej Tantengco

Photographed by Ron Mendoza of Studio 100

Art direction by Yllaine Sabenecio

How to 
Play with 
Your Food

THE FLAVORS THEMSELVES ARE 
NOTHING NEW. We’ve all had ice cream 
before, green tea and red beans are common 
fixtures at Japanese restaurants, and we’ve 
been drinking grape juice since we were kids. 
But what makes The Dessert Kitchen worth 
a visit are the surprising textures and fun 
presentation.

Case in point: Kanten, or as we like to 
joke, “dessert soba.” Three small bowls 
are placed in front of you: slippery gelatin 
noodles that you pick up with chopsticks, a 
bowl of iced juice to dip them in, and balls 
of fresh fruit to alternate in between slurps. 
The gelatin had more bite than the gulaman 
you’ll spot in halo-halo, and while the Kyoho 
grape juice had a pronounced, clear flavor, it 
never stopped being light.

That same subtlety is true for most 
dishes on The Dessert Kitchen’s menu. 
Apart from the ice cream and parfaits, the 
primary flavors come from fruits rather 
than milk or cream.

To see—well, taste—that quality in action, 
try Purple in Love. A hill of ice, soaked with 
Kyoho grape juice and covered with toppings 
of different textures: chewy mini mochi balls, 
creamy taro ice cream wrapped in strips of 
mochi, crisp fresh grapes, and grape-flavored 
seaweed balls. You don’t see a lot of grape-
based desserts, but it’s a smart choice that’s 
sweet enough to satisfy but tart enough that 
it never becomes cloying. 

Another dish with surprising textures is 
the Japanese Green Tea Soba. Wide green 
tea kanten, coiled and topped with sweet red 
beans; served with fresh mangoes and a cup 
of coconut milk, mango purée, and mini 
mochi balls. How you eat it is up to you—
have a bite with just the green tea kanten and 
red beans, or dip the noodle in the coconut 
milk, or have a spoonful of the mangoes 
with mochi balls.

“The experience itself is fun,” says 
Bien Caro of HTCG, the restaurant 
group that brought the Hong Kong-
born dessert shop to the Philippines.  
 “What we’ve noticed is that people 
come here in groups, order different 
things, and end up playing with each 
other’s food.”

At The Dessert Kitchen, food becomes 
a conversation starter. Remember the 

“raindrop cake” that went viral this year? 
See what all the fuss was about with their 
Nippon Warabi, or take it a step further 
with the Sakura Warabi.

The sakura-flavored dome has a flower 
suspended in the gelatin. Meanwhile an 
assortment of brown sugar paste, soybean 
powder, sakura mochi balls, and red beans 
surround the raindrop, ready for you to mix 
and match with each bite.

If you’re in the mood for something 
more traditional, try the Black Temptation 
parfait—made with cocoa crispies, Oreos, 
and chocolate pearls. Like all of their 
parfaits, you can choose between low-fat 
ice cream and low-fat frozen yogurt. Both 
choices are thick and rich, enough for us to 
split the parfait three ways.

Meanwhile, their Dessert Kitchen 
Eggette pairs a Hong Kong-style waffle 
with fresh fruits and ice cream. They get 
the crisp-outside-fluffy-inside texture right, 
but it’s a fairly straightforward dish. If you 
can only try one dish, don’t pass up the 
chance to try The Dessert Kitchen’s more 
adventurous offerings.

The Dessert Kitchen is pricier than most 
dessert shops, so maybe it isn’t the place 
you’d go to for dessert every day. But with 
their creative textures, light flavors, and 
beautiful presentation, it’s a treat worth 
visiting again and again. 

(From top) 
The Dessert 

Kitchen 
Eggette, Black 

Temptation, 
Sakura Warabi

The award-winning 
Purple in Love

The fun 
and playful 
interiors of 
The Dessert 
Kitchen

D I N I N G |  The Dessert Kitchen
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PURPLE IN LOVE (P258)

BLACK TEMPTATION (P188)

JAPANESE GREEN TEA SOBA (P228)

SAKURA WARABI (P168)

THE DESSERT KITCHEN EGGETTE (P228)

KANTEN (P198)

WE RECOMMEND

Although the 
Kanten is good 
on its own, it's 
best to dip it in 
the iced Kyoho 

juice
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Katsudon. It’s a portmanteau of two Japanese words: katsuretsu 
meaning “cutlet,” and donburi meaning “serving bowl.” Every
Japanese restaurant here has ‘em—breaded pork cutlet topped 
with an egg and sauce then served in a bowl of rice. Personally, I
grew to love Japanese cuisine through katsudon, and it’s still my 
go-to comfort food. Then, something wonderful happened: katsu
restaurants started popping up like mushrooms! “Ohhh mmyyy,” as
George Takei would say. But which one delivered the goods? Well, I 
guess it’s up to me to search ‘em out and tell you what’s what. 
Oh, such a burden!

Words and photos by Zig Naguiat

Katsudon
Knockouts

Buta Kakuni 
Katsudon (P280)
SM Megamall’s new wing has plenty of brand new restos 
to try out, and Ooma’s probably one of the more popular 
ones, with its wild interpretation of Japanese cuisine. Buta 
Kakuni is a slow-simmered pork dish, and one of my favorite 
Japanese dishes. If done right, the collagen-rich fatty pork 
just melts in your mouth with an oozing of flavor. So, seeing 
it breaded and fried made me a bit skeptical, and plenty 
curious. It was quite colorful, with all those micro-greens, 
pickled shallots, and carrots. The katsu itself was soft and 
fatty, and I could taste the simmering agent throughout. 
But, there was also a strong raw flour taste coming from 
the crust (they should have fried it more). The sauce poured 
over it was very sweet with a hint of mirin. Very nice, and the 
sour pickles and egg balanced out some of that sweetness. I 
would have wanted more sauce on my rice though. It was a 

good donburi, reasonably priced, and it came 
with a serving of miso soup and unlimited 
rice. Two people could’ve shared this dish 
with an extra entrée on the side. 

| 1 | 
Ooma

2nd Floor, Mega 
Atrium, SM Megamall, 
Ortigas Center, 
Mandaluyong City. 
(02) 656-4591, 
(0917) 539-2083

 RATING 

4/5

Special Katsudon Set (P415)
Having been to Japan, I am glad they were able to bring Ginza 
Bairin over here. Because, man, this resto is PRICEY over 
there. Another premiere katsu place, GB has plenty of pedigree 
in its home country. On to the katsu. Oooooooh, it’s served 
with a partially steamed egg on top of the katsu, apart from 
the scrambled stuff a katsudon normally comes with. Such 
an orange yolk!  Anyway, I pop that open and let the fluid 
drip around before I took a bite. Hmmm, a firm cutlet, which 
gives way to my bite. The breading was very light, and gave a 
toasted flavor to the pork. The sauce was more on the savory 
side, so those who don’t like sweet dishes will enjoy this. I 

liked the egg and soy flavor combination, and 
that extra egg gave it a lavish feel. It comes 
with unlimited rice, soup, and salad too, 
making it well worth the price.

| 2 | Ginza 
Bairin

 RATING 

4/5

Ground Floor, UP Town 
Center, Katipunan Avenue, 
Diliman, Quezon City. 
(02) 294-5313

Claypot Loin 
Set (P410)
Another highly-regarded  
 katsu place. Possibly 
the best locally, if the 

Japanese expats working here are to be believed. No, no rice 
on the bottom, but it’s still in a pot, so it counts as a donburi. 
Unlimited sides, check. Well, that’s a generous amount of 
scrambled egg covering the bottom of the pan. The sauce had 
fully integrated itself into the egg, so I had to eat it with the 
cutlet for extra flavor. It’s a mildly sweet sauce, and adding a 
little salt brought out its flavor more. The cutlet had a firm 
bite, and was still warm, thanks to the hot bowl it was served 
in. There was still a little crunch left to the crust, so there was 

extra texture. It was a good meal but I have a 
feeling I would be better off getting a tonkatsu 
set instead. Perhaps because it did not really 
stand out from the others. Par for the course.

| 3 | Saboten
Ground Floor, 
Serendra, Bonifacio 
Global City, Taguig City. 
(02) 625-2000, 
(0917) 816-0061

 RATING 

4/5

R E S T O 6
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2nd Floor, Mega Atrium, SM Megamall, Ortigas Center, 
Mandaluyong City. (02) 631-1192, (0999) 887-1412

Rosu Special Katsudon (P400)
Katsu has been around for a long time, but Yabu was really the 
first to weaponize it as the main feature of a resto, bringing 
exceptional panko-crusted pork to the masses, and starting the 
whole katsu trend. They started offering a “special” katsudon 
a while back, which has a miso-based sauce, bonito shavings, 
shiso or perilla leaves, nori strips, and with a fried egg topping. 
It’s certainly different. I mixed all the smaller ingredients into 
the rice before I dig in. Ahh, the katsu is crisp and tender, the 
panko very light, and not oily-tasting. The rice is a perfect al-
dente, and, with the flavorings mixed-in and the fried egg, is an 
awesome accompaniment to the pork. The sharp, herby taste of 
the shiso, the unique flavor of the bonito and nori, the sweet taste 
of the miso sauce, and the richness of the egg yolk—you could 
taste the earth, sea, and sky in one dish, if we’re being romantic 
about it. Alright, I like it. Very much. And with the endless soup, 

rice, and shredded cabbage on the side, it’s 
good value for money. Yabu's own unique take 
on the katsudon makes it really stand out from 
its peers.

| 4 | Yabu: House of Katsu

Zig Naguiat is a really 
big fan of katsudon. 
Trivia time! In Japan, 
students customarily 
eat katsudon before 
a big test, as the 
word katsu also 
means victory in their 
language. Also, it’s kind 
of an inside joke in 
Japanese cop movies, 
as you serve katsudon 
to a suspect during 
interrogation. They’re 
supposed to remember 
their mothers, have a 
change of heart, and 
confess. It would never 
work here, though.

 RATING 

4.5/5

Level 1, Greenbelt 5, Ayala Center, Greenbelt, Makati City
(02) 239-0390

Loin Katsudon (P400)
This was the latest imported katsudon resto I’d heard about. 
So, what makes them stand out? I don’t know, maybe their 
actually adorable katsu sandwiches? So neat, so cute. And their 
katsumabushi sets, which is another neat way of eating pork 
cutlets. But I am digressing, back to katsudon we go. Ah, it’s...very 
basic: katsu, scrambled egg, sauce, and rice. No unlimited sides 
for the katsudon huh? Okay then. The cutlet was tender enough, 
with a little bite left to it. The pork is a bit bland, so a little salt 
was welcome. The breading wasn’t thick, adding a soft texture 
to each bite. There’s just enough sweet sauce on the katsu, but 
I wanted more more of it on the rice. Plenty of scrambled egg 

too, and it's good stuff to eat with the rice. It 
was just okay. I guess this is something else 
to order if you’re not in the mood for other 
items on their menu. 

| 5 | Tonkatsu Maisen

 RATING 

3.5/5

Second Floor, Promenade, Greenhills, San Juan City
(02) 925-1411,  (0917) 527-3955

Sakura Katsudon Set (P370)
Not a very visible katsu place, or at least this branch isn’t. They offer four different 
grades of pork here. If your tastebuds are fine enough to tell the difference. I get the 
lowest grade for this review. Ah, it wasn’t served on top of the rice here, but had its 
own heated bowl. Self-service salad too with a lot of salad choices! You’d need a math 
genius to figure out the possible combinations you could make: two kinds of potato 
salad, pumpkin salad, shredded cabbage, lettuce, corn, fruits, plus five different 
dressings. Not to mention two kinds of rice with three kinds of condiments, and 
seven different soups that rotate daily, with three different add-ons. On to the katsu. 
It’s good katsu, honestly. About as tender as the rest of them, with a good amount 
of seasoning to the meat. The requisite sweet and savory sauce and egg were tasty, 
and perfect with the rice. Not too sweet either, so I didn’t get tired of it. And since it’s 
kept warm, the katsu stays tender. The crust was not oily either, and still had a little 

crunch to it even with the sauce. You get your money’s worth and 
more here, what with the amount of choices you are given with 
sides and unlimited refills too. Pick your grade of pork, and pig 
out. I surely did.

| 6 | Katsu Sora

 RATING 

4.5/5
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Words and art direction by Yllaine Sabenecio

Photographed by Ed Simon of Studio 100

THE FIRST DISH THAT COMES OUT OF 
THE KITCHEN IS USUALLY A SMALL 
PREVIEW OF THE MEAL AHEAD. First 
impressions matter, and this is especially 
true with Chinese lauriats.

One dish that exemplifies this notion is 
the Chinese cold cuts platter, an assortment 
of delicacies served during important 
celebrations of well-to-do Chinese 
families who can afford to eat in high end 
restaurants. A prelude to an elaborate feast, 
the cold cuts platter in Chinese literally 
means  “meeting or welcoming dishes.”

In a culture that gives importance to 
balance, the cold platter serves as the yin to 
the yang of the hot main dishes that follow. 
It presents itself as a playful combination 

of different textures, flavors, and colors, 
showcasing the chef’s culinary prowess: his 
mastery of different cooking methods and 
techniques, his professional knife cutting 
skills, and creativity in plating. This, in turn, 
creates a variety of combinations which are 
all dependent on who prepares it. In the 
Philippines, some of these prepared meats 
include char siu pork (asado), soy chicken, 
pata hamon, and cuttle fish. 

More commonly known as a side dish, 
the century egg is one of the most popular 
components of the Chinese cold platter. It is 
made by preserving duck, chicken, or quail 
eggs in clay, salt, or other elements for weeks 
or months. This process raises the pH level 
and cures it—making it translucent, dark 

brown or black, and lending a briny flavor to 
the egg.

Considered as the “tofu of the sea” for 
their ability to take on any flavor, jellyfish is 
also another delicacy included in the platter. 
Although not all jellyfish are edible, as some 
contain poison, they remain a favorite 
Chinese delicacy thanks to its unique 
addicting texture, which is borderline chewy 
and crunchy.

So the next time a Chinese cold cuts 
platter is presented at your table, remember 
to consider each component, and appreciate 
the dish for its variety of textures, flavors, 
and presentation.   

Chinese 
Cold Cuts Platter

 C e n t u r y  
 E g g 

C u t t l e  F i s h  S oy  C h i c ke n 

P a t a  H a m o n

 J e l l y f i s h 

 C h a r  S i u  P o r k  

T H E B I T E
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Go food tripping 
at Bangkok’s 
famous Chatuchak 
market in our 
travel section. Plus, 
the secret behind 
Mumbai’s incredible 
dabbawallas, and six
types of Asian fried 
chicken!

Small coffee 
stalls are nestled 

in between 
the alleyways 
of Chatuchak 

Market



S P E C I A L F E AT U R E

Recipes by Chef Him Uy de Baron (Tori Karaage, Korean Fried 

Chicken, Vietnamese Chicken Wings) and Nina Daza-Puyat 

(Pandan Chicken, Five Spice Chicken)

Words by Janelle Año

Art direction by Regine Paola Velilla

Photographed by John Ocampo (Asian fried chickens) and 

Ron Mendoza (Jollibee Chickenjoy) of Studio 100 

As the famous Train song 
Drops of Jupiter, goes, 

“Can you imagine 
no love, pride, deep-fried 

chicken?” We can’t. 
Fried chicken is a dish 
that’s common across 
all cultures, but each 
country has its own 

unique take on 
this tasty treat. 

Here’s a look at 
six Asian fried 

chickens.



FIVE SPICE POWDER IS A STAPLE IN 
THE CHINESE PANTRY. The mix—which 
is made up of star anise, cloves, cinnamon, 
Sichuan pepper, and fennel powder—is used 
in Chinese dishes like roasted duck, as a 
spice rub for meats, and even incorporated 
into the breading for fried food, such as in 
this fried chicken recipe. Known as a   
 “wonder powder” to many cooks, five spice 
powder incorporates different flavors (sweet, 
sour, bitter, pungent, and salty) to create a 
well-balanced yet rich and flavorful dish.

Egg

Soy sauce

Ginger juice*

Salt

Ground black pepper

Sugar 

Five spice powder (ngo hiong)

Cornstarch

Chicken legs and thighs, rinsed 

and wiped dry

All-purpose flour

Cornstarch

Garlic powder

Salt

Ground black pepper

1 

1 Tbsp

½ tsp

½ tsp

½ tsp

½ tsp

½ tsp

1 Tbsp

4

1 cup

¼ cup

1 tsp

½ tsp

½ tsp

MARINADE

1. In a mixing bowl, combine all marinade 

ingredients. Mix well.  

 

2. Add chicken pieces and toss to coat. 

Cover bowl with plastic cling wrap and 

leave to marinate in the refrigerator for  

4-6 hours.    

  

3. When ready to fry, combine flour, 

cornstarch, garlic powder, salt, and black 

pepper in a plastic resealable bag.   

 

4. Add chicken pieces one at a time and 

shake the bag to coat chicken evenly. 

Repeat until all pieces have been coated. 

Refrigerate coated chicken for at least 30 

minutes to set coating.    

 

5. Prepare a wok or deep-fryer filled with 

about three inches of cooking oil. Heat over 

medium-high and then deep-fry chicken 

pieces two at a time, for 10-12 minutes or 

until golden. Remove to a plate or colander 

lined with paper towels. Serve immediately 

with tomato or banana ketchup on the side. 

*Grate ginger and squeeze



S P E C I A L F E AT U R E

WHO KNEW FISH SAUCE COMBINED 
WITH SUGAR, LIME, AND GARLIC 
MAKES FOR AN IRRESISTIBLE GLAZE 
FOR FRIED CHICKEN? Also known as 
cánh gà chiên nuoc mam, this street food 
favorite has a crunchy shell-like outer layer 
that’s the perfect combination of sweet and 
salty. When Andrew Ricker started serving 
these tasty wings at his restaurant Pok Pok, 
all of New York lined up to have a taste—and 
now you can make them at home.

Chicken wings 

Cornstarch 

12

½ cup

FISH SAUCE MARINADE

1. Place marinade ingredients in saucepan 

and bring to a simmer. Stir until sugar is 

dissolved. Let cool.    

 

2. Toss chicken wings in the marinade. 

Allow chicken wings to marinate in the 

refrigerator for a minimum of two hours up 

to a maximum of twelve hours.   

 

3. When ready to fry, drain chicken but 

reserve the liquid. Pour excess marinade 

into a small pot and bring it to a simmer for 

ten minutes. Set aside.   

 

4. Leave chicken wings out to dry then 

dredge each piece in cornstarch.   

 

5. To fry, heat cooking oil to 350°F and fry 

the chicken for about nine minutes or until 

cooked. Drain chicken on paper towels.  

  

6. Toss chicken in the fish sauce mixture. 

Transfer to a plate then garnish with fried 

shallots, cilantro leaves, and pickled carrots. 

Serve immediately.

Water 

Thai fish sauce (patis)

Brown sugar 

Cilantro roots 

Garlic, smashed

¼ cup

3 Tbsps 

2 Tbsps

2 pcs

2 cloves

GARNISH

Shallots, sliced thinly and fried 

until golden and crisp 

Cilantro 

3 Tbsps 

2 sprigs



REMEMBER WHEN THE WORLD FIRST 
WENT CRAZY FOR KOREAN FRIED 
CHICKEN? Also known as yangnyeom, 
Korean fried chicken is a popular fixture at 
bars (it pairs well with beer!), restaurants, 
and even street food stalls. The secret to 
this fried chicken’s shatteringly crisp and 
crunchy skin and what makes it distinctly 
Korean? It’s double fried! After the second 
round of frying, the chicken is then tossed in 
flavored sauces and glazes, which range from 
mild and sweet soy-garlic sauces to fiery 
chili honey sauces. It’s sometimes sprinkled 
with ground peanuts, sesame seeds, and chili 
flakes for extra texture and flavor.

Salt 

Chicken drumsticks 

Cornstarch 

Cooking oil 

½ tsp 

6

⅓ cup 

2 cups

1. Salt the chicken and let dry out in the 

refrigerator for at least two hours.   

 

2. In a large frying pan heat cooking oil to 

350°F.     

 

3. Coat drumsticks in cornstarch then deep-

fry for about eight minutes.   

 

4. Remove from heat and drain on paper 

towels. 

KOREAN SAUCE

Korean chili powder

Brown sugar 

Soy sauce 

Sesame oil 

Mirin 

Ginger, grated

Garlic, minced

Korean chili paste (gochujang)

Sesame seeds, toasted

1 tsp 

2 Tbsps

2 Tbsps

1 Tbsp

¼ cup

3-inch

2 cloves

2 Tbsps

1 Tbsp

1. Mix all the sauce ingredients in bowl and 

set aside.    

 

2. Add fried chicken to the bowl with the 

sauce and toss to coat pieces evenly.  

 

3. Serve with rice and a side salad.



S P E C I A L F E AT U R E

ALSO KNOWN AS GAI HOR BAI TOEY, 
THIS IS A THAI DISH THAT’S ALSO 
POPULAR IN OUR COUNTRY! This 
has marinated chicken wrapped in pandan 
leaves before finally being pan-fried to form 
delicious caramelized bits. The aromatic 
pandan infuses the chicken with a floral and 
nutty flavor profile.

Chicken thigh fillets½ kilo 

MARINADE

1. Wash chicken fillets and cut in half. Pour 

into a colander and drain completely.  

 

2. In a mixing bowl, combine all ingredients 

for the marinade. Add chicken pieces and 

mix well. Cover bowl with plastic wrap and 

chill in the refrigerator for 2-4 hours.   

 

3. When ready to wrap, wash pandan 

leaves and pat dry with paper towels. Form 

leaf into a V-shape, with the pointed end 

facing up, with the flat end about five 

inches from the base. Insert chicken into 

the pocket, wrap long side around and 

slip pointed end into the grooves to seal. 

Repeat until all chicken pieces have been 

wrapped in pandan leaves.    

  

4. Heat cooking oil in a sauce pot over 

medium heat. Fry chicken pandan in oil a 

few pieces at a time, for about 5-6 minutes. 

Transfer to a plate or colander lined with 

paper towels. Serve with sweet chili sauce 

on the side.

Oyster sauce

Soy sauce

Sugar

Ginger juice* 

Minced garlic

Fish sauce (patis)

Sesame oil

Ground white pepper

Sesame seeds

Cornstarch

Pandan leaves

Cooking oil 

1 Tbsp

1 Tbsp 

1 tsp

½ tsp

½ tsp

½ tsp

½ tsp

¼ tsp

½ tsp

1 tsp

12-14

2 cups

*Grate ginger and squeeze



AT FIRST GLANCE, TORI KARAAGE 
DOESN’T SEEM VERY DIFFERENT 
FROM ITS WESTERN COUNTERPART. 
What makes it uniquely Japanese? The 
chicken is first marinated in a soy-based 
marinade before being coated in seasoned 
potato starch and fried to golden perfection, 
to make chicken that’s intensely flavorful 
inside and out!

Chicken thigh fillets½ kilo 

GARNISH

Togarashi 

Chopped spring onions 

1 tsp 

2 Tbsps

1.  Slice chicken thigh fillets in half. In a 

bowl, combine all the marinade ingredients 

and mix well. Add the chicken fillet. 

Marinate for a minimum of two hours to a 

maximum of twelve hours.   

 

2. Mix flour with salt, black pepper, and 

garlic powder to make the breading.  

 

3. To cook, heat cooking oil in a large frying 

pan to 350°F. Prepare a bowl lined with 

paper towels.    

 

4. Take marinated chicken pieces and coat 

with the breading mixture. Fry chicken, for 

about six minutes each in hot oil in batches, 

to keep the oil temperature from dropping. 

Drain on paper towels. Sprinkle togarashi 

and chopped spring onions just before 

serving.

SOY MIRIN MARINADE

Soy sauce (Japanese brand)

Mirin

Black pepper

Garlic powder

Ginger (peeled, grated, and 

squeezed to obtain ginger juice)

Garlic, minced

3 Tbsps

1 Tbsp 

¼ tsp

¼ tsp

4-inch

2 cloves

BREADING

All-purpose flour

Salt 

Black pepper

Garlic powder

All-purpose flour

Salt 

Black pepper

Garlic powder

¼ cup 

⅛ tsp

¼ tsp

¼ tsp



S P E C I A L F E AT U R E

DISCUSSIONS OF WHAT THE 
BEST-TASTING FRIED CHICKEN IN 

THE PHILIPPINES INVARIABLY 
TURNS UP ONLY ONE NAME: 

JOLLIBEE CHICKENJOY. 
We don’t know what it is about this tasty 

chicken that keeps Filipinos coming 
back for more. Is it the crispylicious skin, 

the juicylicious meat, or its uniquely 
enticing aroma? Whatever it is, this fried 

chicken has been Jollibee’s bestselling 
product for almost 40 years, catering 

perfectly to the Filipino palate and 
earning its place among our country’s 
most iconic dishes. There’s no other 
fried chicken closer to the hearts of 
the Filipino compared to the iconic 

Chickenjoy—that’s why perhaps many 
Pinoys proudly proclaim that they’re 

part of #ChickenjoyNation. 

PINOY FRIED



It’s no secret that food 
travel show host Anthony 

Bourdain is a big fan of 
the bee. In his show Parts 

Unknown, he describes 
the store as “the wackiest, 

jolliest place on earth.” He’s 
been known to hit up the 
fast food chain for a taste 
of halo-halo (“It makes no 

goddamn sense at all. I 
love it!”), Aloha burger, and 
Spam sliders. Just this year, 
he again went to a Jollibee 
store while filming in the 

Philippines. His order 
from his most recent visit? 
Chickenjoy, Jolly Spaghetti, 

a Yum Burger, and two 
glasses of pineapple juice!

ANTHONY       's 
JOlliBee

Chickenjoy is the #1 best-
selling branded fried 

chicken in the Philippines
--------

Chickenjoy with Jolly 
Spaghetti is Jollibee's 

biggest-selling 
combination 

--------

Chickenjoy limited 
edition Buckets have, in 
the past, featured Jollibee 

and friends, superhero 
characters such as the 

Avengers and Superman, 
and Christmas-themed 

designs.
--------

A new variant called 
Glazed Chickenjoy was 

launched as a limited 
time offer in January 2015. 
This variant had the same 
crispylicious, juicylicious 
Chickenjoy coated with a 

unique sweet-tangy sauce.
--------

In 2015, Breakfast 
Chickenjoy was 

launched. Every one's 
favorite fried chicken now 
comes with garlic rice and 

fried egg.
--------

Chickenjoy made it to the 
front pages of major 

newspapers when 
packs of this ultimate 

comfort food were sent 
via helicopter to Filipino 
troops stationed at the 
Ayungin Shoal in the 

disputed Spratly Islands.

Chickenjoy
bites

Perfect Pairing
No order of Chickenjoy is complete 

without its signature gravy. We love how 
the gravy—rich, creamy, and peppery—

pairs with the juicy chicken and crispy 
skin! Another way to enjoy this: drizzled 

over rice, or as a dip for fries!

The equalizer 
Must have equal parts of rice, 
meat, skin, and gravy in every 
mouthful.

The Mixer
The most eccentric of the bunch. 
Likes to shred the chicken meat 
and mix it into the rice with the 
gravy.

The Nibbler  
Leaves no trace of meat on the 
bone. Favorite chicken part? The 
leg! 

The Scrimper  
Known to have high EQ. Saves 
the best for the last—yes, we’re 
talking about the chicken skin.

The Hoarder  
Known to have poor EQ. 
Eats the chicken skin first, then 
steals the skin from their friends’ 
Chickenjoys.

WHICH  
 ARE YOU?

“
“

Isa pa…isa pa…
isa pang 
Chickenjoy!

The name 
Jollibee is meant 
to represent the 
Filipino spirit and 
as a reflection of its 
employees—how 
we’re hardworking like 
bees, yet happy and 
optimistic by nature. 
Literally “jolly bees”

The lovable and 
modernized Jollibee 
and friends mascots 
Yum, Popo, Hetty, 
and Twirlie you 
now see were 
launched in 2008. 
The original roster 
featured Champ and 
Chickee. 

JOlli-TRiViA



S P E C I A L F E AT U R E

TIFFIN TALESTIFFIN TALES
Mumbai’s famously efficient 

dabbawallas deliver hundreds of 
thousands of packed lunches every 

day—here’s how they do it
Words by Janelle Año

Photographed by Ed Simon of Studio 100

Special thanks to Rakesh Alwani               
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IS TH N 
THE PHILIPPINES?

Not quite, but we think Legend of India’s 

lunch delivery service comes pretty close!

The restaurant in Bel-Air delivers freshly made

packed meals of off-the-menu items to its client

base of around 200 Indian expats and Filipino

Indian food lovers.

Each packed meal costs P150 (inclusive

of delivery charge) and includes at least

four dishes (like a main dish, rice, lentils and

pulses, soup, and flatbreads). Restaurant

owner Rakesh Alwani shares what a typical

day is like for his crew of cooks and delivery

boys: “We start our day at 10AM, when we

get an estimate of how many orders there

are for the day. We post our menu the day

before in our WhatsApp (a messaging app)

group. By 10:30AM, we finalize the orders

and check if there are any special requests,

like for customers with dietary restrictions. It’s

only then that we start preparing the food. We

cook for about an hour, and by around 11AM to

11:3AM, we start sending out deliveries so our

customers can enjoy their meals while they’re

still hot.”

LEGEND OF INDIA IS LOCATED AT 114 JUPITER
STREET, BEL-AIR, MAKATI CITY. TO INQUIRE ABOUT 
THEIR LUNCH DELIVERY SERVICE, CALL (02) 836-
4232 OR (02) 552-2822. THEY MAKE DELIVERIES TO
THE FOLLOWING AREAS: BONIFACIO GLOBAL CITY,
MAKATI CITY, AND PASAY CITY.

REEL OR REAL?
The Lunchbox is a movie about two lonelyx

people who form a connection based on

a series of mistaken tiffin deliveries. In the

movie, an unhappy young wife tries to gain

her husband’s love by cooking aphrodisiac-

filled meals for him. However, her lunches are

accidentally delivered to a widower. Upon

realizing the mistake, the woman writes a note

to the widower. The two begin exchanging

notes through tiffins, setting the stage for s

a romance. However, many Indians find the

movie unrealistic, claiming that it’s impossible

for their trusty and efficient dabbawallas tos

make a mistake… and most especially the same

mistake over and over again!

AMIDST THE HUSTLE AND BUSTLE 
OF MUMBAI, white-capped men wearing 
the traditional Indian dhoti garb can be seen 
plying the megacity’s streets every morning, 
carrying precariously balanced stacks of tiffins 
(lunchboxes), and weaving through throngs 
of people and Mumbai’s notorious traffic. 
These men are responsible for delivering 
packed lunches to hundreds of thousands of 
Mumbai’s office workers and students. They 
are called dabbawallas, literally “one who 
carries a box.”

In Mumbai alone, there are around 5,000 
dabbawallas who are in charge of 350,000 
daily deliveries. The success of the dabbawalla 
can be traced back to the Indian preference 
for ghar ka khana or homecooked meals. 
These meals, prepared by the recipient’s wife 
or mother, are packed in layered lunchboxes 
made out of steel called tiffins or dabbas. The 
lunchbox’s different compartments allow 
the food to be kept separate from each 
other while keeping them warm. A tiffin is 
traditionally packed with a variety of dishes, 
such as the ones you can find in a thali lunch, 
with vegetables, lentils, rice, bread, pickles, 
and sweets. While Indians love homecooked 
meals, bringing their own tiffins to work poses 
a problem for many workers and students: 
because they have to ride packed commuter 
trains to school and work, carrying their own 
lunches—and worrying about spilling its 
contents, or carrying the container all day—
can be cumbersome. 

The dabbawallas offer a solution: they 
collect the packed lunches from the 
customers’ homes early in the morning, 
deliver them to their intended recipients 
just in time for lunch (the meals must still be 
hot!), and finally, collect the empty tiffins to 
be brought back to the customers’ homes so 
that they may be collected once more for the 
next day’s lunch. It sounds like a complicated 
process, and it truly is—the tiffins must be 
unfailingly delivered to its rightful owner 
right on the dot, rain or shine, through times 
of peace or political unrest. Most dabbawallas 
though are uneducated and rely on symbols 
to help them identify a lunchbox’s destination. 
A single tiffin can actually change hands up to 
twelve times before it reaches its owner!

The origin of the dabbawalla can be traced 
back to Mahadeo Havaji Bache, a young 
errand boy. In the 1880s, a Parsi banker hired 
Mahadeo to collect his lunches from his 
home and deliver them to his office every 
day. The banker’s colleagues grew jealous 
of his hot homecooked meals and asked the 

boy to deliver their lunches as well. The 
enterprising boy realized the potential of 
the business and hired more workers to 
help him. Soon, they became a union of 100 
dabbawallas spread out to cover different 
areas of the city. Today, all of Mumbai’s 5,000 
strong dabbawallas are part of the same 
union (the Nutan Mumbai Tiffin Box Suppliers 
Trust, now known as the Mumbai Tiffin Box 
Supplier’s Association) and receive the same 
wage. The system depends on the efficiency, 
cooperation, and perfect coordination of 
every single dabbawalla in the city. 

A dabbawalla’s day begins at 9AM,  
when he goes around the neighborhood 
on his bike to collect packed lunches. The 
collected tiffins are then brought to a hub 
where they are sorted by location. The tiffins 
are then sent to different train lines where 
more dabbawallas wait, and the lunches 
are then again grouped—this time by 
neighborhood—and sent to the dabbawalla 
in charge of that area, who is responsible for 
delivering them by bike or on foot. The same 
process is repeated in reverse for the tiffins’ 
journey home.

They also rely on a simple coding system 
to signify a tiffin’s intended destination. Each 
lunchbox is marked with codes to determine 
the neighborhood it is from, the different 
train stations it should be delivered to, and 
the exact address of its recipient. There are 
plenty of opportunities to make mistakes 
with such a set-up but according to local 
belief, dabbawallas make less than one 
mistake for every six million deliveries—
that’s a staggering 99.99% success rate! 
Dabbawallas are held in such high regard that 
some customers are known to place their 
money in tiffins to be sent home, rather than 
travel with their money in commuter trains.

Mumbai is arguably India’s most modern 
city. The financial, commercial, and 
entertainment capital of India is home to 
thousands of “supertalls” or skyscrapers, and 
its citizens are fast adapting to the many 
demands of city living. They say that blink, 
and the city changes its landscape. It might 
seem that the tradition of dabbawallas, which 
has been around for at least a hundred years, 
is on its way out—however, the opposite is 
actually true. The New York Times estimates 
a 5-10% annual growth in the industry; the 
business of dabbawallas is certainly thriving. 
Dabbawallas are proof that while some things 
change, some will always remain the same—
like the unique warmth and happiness a good 
old homecooked meal can bring. 

1 2

HERE E A DA DABBABBAWAAWALLALLA SE SERVIRVICCE IN
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A JJ first-timer recounts her 
experience of the exciting 
food scene and vibrant 
ambience of Bangkok’s 
famous marketplace 

Words and photos by Regine Paola Velilla

(From top) Hungry tourists 
flock to small eateries like 
this one that specializes 
in duck drumsticks; One 
of the many stalls that sell 
freshly cracked coconuts; 
Grilled giant prawns can be 
found in  most alleys of the 
market

T R AV E L
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IT’S NO EXAGGERATION WHEN THEY SAY THAT YOU 
CAN FIND EVERYTHING AT BANGKOK’S CHATUCHAK 
MARKET. Chatuchak or Jatujak—also known as JJ—is the largest 
weekend market in the world, spanning 110,000 meters in area 
size. Merchants sell everything from I  Bangkok t-shirts to 
Hmong fabrics, intricate table wares, and even pet accessories. 
The staggering 8,000 plus stalls welcome tourists and locals 
alike—even seasoned market-goers still get lost in its maze-like 
set-up! 

Though JJ may be brimming with designer knock-offs, local 
handicrafts, and clichéd pasalubongs, there’s also a variety of 
unique finds that you can enjoy after scouring through the kiosks. 
You can even find small bookstores and an “art zone” dotted 
with specialty coffee shops and bars where Thai artists hang out 
hoping to sell their paintings.

Of course, aside from the shopping, JJ is famous for its 
array of affordable street food offerings. With full wallets and 
empty stomachs, my companions and I looked for the best eats 
in Chatuchak. Our first meal at JJ was at this corner food shack 
that serves khao man gai, the Thai version of chicken rice, which 
also comes with a side of chicken broth, sliced cucumbers, and 
cilantro. The chicken can be enjoyed on its own, but I savored 
my meal with the addition of its special chili sauce (which is 
spicier than its Singaporean counterpart), that made 
me eat one spoonful after another! The dish is 
best enjoyed with watermelon shakes and the 
refreshingly sweet Thai milk tea. It was my 
friend’s first-time to try the milk tea—she loved 
it so much that she couldn’t resist ordering 
another glass! 

After another bout of shopping, our tummies 
craved for more Thai-street specialties. We 
satisfied ourselves with tiny servings of shrimp 
pancakes dolloped with sweet-chili sauce—slightly crispy 
on the outside, but fluffy and soft when you take a bite. 
We paired it with freshly cracked 
coconuts with sweet meat, which 
we diligently scraped off with 
plastic spoons.

I also noticed that the 
eateries in JJ have an affinity 
for skewered everything—here 
you can find prawns, giant 
squid, moo ping (pork), sausages, 
assorted meatballs, and even 

74 Years Strong 
Chatuchak opened in 1942, 

when every province in 

Thailand was required to 

have their own market 

JJ
FAST 

FACTS

Largest 
weekend 
market
Open on Fridays (6PM to 

12MN), and Saturdays to 

Sundays (9AM to 6PM).

Lucky 27
The market is made 

up of 27 sections, 

arranged according 

to goods sold

The freshest fruits and fruit juices

A khao man gai 
set meal; (Below) 
Barbecued 
sausages, anyone?  

Shrimp 
pancakes

Moo ping 
skewers

You can't miss seeing fun, 
colorful clothing  in JJ
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T R AV E L

chocolate-coated bananas, 
all in their grilled (or deep-
fried) glory. The flavorful 
and chewy squid, which 
seems to be a staple in every 
alley in JJ, is barbecued right 
in front of you. We salivated 
over the sio bak, their local 
version of crispy pata. You 
can hear the crackling skin 
of the pork, its juices oozing 
out with every chop. I could feel my arteries tightening just by 
looking at it! 

For those who prefer a sit-down meal, there’s a big shaded 
area near the Kamphaeng Phet Road that sells classic dishes like 
pad thai, kaeng khieo wan kai (green curry), pad ka prao (basil 
stir-fry), and so much more. If you’re tired and hungry from all 
the shopping, this is a great place to rest because the area has a 
roof and the food is literally within arm’s reach. Eatery owners 
can reserve a table for you when you order, although the place is 
always crowded especially during peak hours so it might be hard 
to find a table. The nearby Chatuchak Park is also an alternative 
place to rest and have a quick meal.

You can’t leave JJ without trying the desserts! Popsicles are a hit 
among the tourists. Elderly women vendors would sell these treats 
by freezing flavored drinks in small metal tubes. These tubes are 
then dipped in hot water to loosen the sides before handing you 
your sweet frozen fix.

You can also beat the sweltering Bangkok heat with a scoop 
of the popular coconut ice cream which is served in a coconut 
shell with additional shredded coconut meat plus two toppings of 
your choice such as nata de coco, peanuts, chendol, and grass jelly, 
among others. We also tried the Thai milk tea-flavored ice cream 
with corn and glutinous rice. In the end, we decided that nothing 
beats a classic serving of mango sticky rice or khi niao mamuang—
rich glutinous rice paired with sweet, succulent mangoes drizzled 
with coconut cream then sprinkled with crunchy pinipig bits. 
Simply done yet incredibly filling, it was a whole new level of 
deliciousness especially for mango lovers like me! 

There are still so many gastronomic gems to discover in the 
countless alleys of JJ, if only I had more time, and also more 
money! I don’t mind suffering in the sweltering heat and jostling 
with the big crowds because this experience introduced me to 
new flavors, new sights, and a wonderful culture. I would take 
any opportunity to try more of Bangkok’s street food in the 
future. Until then, laaeo phohp gan mai, Bangkok! See you again, 
Chatuchak! 

Favorite popsicles 
flavors include 
Thai milk tea, cola, 
and Sprite flavors;
The coconut ice 
cream is usually 
served with two 
toppings, but you 
may add some 
more for a few 
more baht

Sorry, 
smokers!
Smoking has 

been banned in 

JJ since 2000

Let's meet up
JJ’s famous meeting 

point, the clock tower, 

was built during King 

Bhumibol Adulyadej’s 

60th birthday

How to get to Chatuchak Market
Get off at the BTS Mo Chit station or at MRT 

Chatuchak Park station, Exit 1/Kamphaeng Phet 

station and walk for a few meters until you see 

the sidewalk food stalls and crowds. Maps and 

foreign currency exchange are available at 

market entrances.

(Clockwise from top) 
A variety of Thai 
viands sold at the 
market; A Thai 
girl selling fried 
snacks; Large 
slabs of sio 
bak on display

Fried 
quail eggs

Skewered 
squids

Fried 
quail 
eggs
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S P E C I A L F E AT U R E

A Winning 
Team Spirit
The National Culinary Team Philippines 
took home the Best Culinary Establishment 
honor at the FHA Culinary Challenge 
2016, uniting talented veteran and 
junior culinary and pastry chefs for this 
prestigious win

International culinary 
competition veteran 
Chef Norbert Gandler 
has been a valued 
adviser for the team, 
such as assisting Chef 
Gerd Gendrano with one 
of the entries.

THE NATIONAL CULINARY TEAM 
PHILIPPINES LEFT AN INDELIBLE 
MARK AT THE RECENT FHA CULINARY 
CHALLENGE HELD LAST APRIL 12-15 
IN SINGAPORE. The Philippine contigent 
took home a total of 17 medals and bested 
teams from Singapore, Taiwan, Korea, Hong 
Kong, and Malaysia to win the coveted team 
champion prize.

What makes this win even more meaningful 
for Team Philippines is that it was their first 
foray as a single national team representing 
the country, a long-hoped for dream for 
both Pastry Alliance Philippines and LTB 
Philippines Chefs Association. “The goal for 
forming a national team is to bring back the 
winning tradition and confidence on how to 
compete internationally, as a complete team,” 
Team Manager Chef James Antolin explained. 
“To bring everyone together from different 
establishments and schools, and to be able to 
compete as one team.”

By Marilen Fontanilla

Photos provided by Culinary Team Philippines
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THE COMPETING  MEMBERS WERE 
WINNERS AT LAST YEAR’S PHILIPPINE 
CULINARY CUP COMPETITION, WITH 
CHEFS REPRESENTING THE DIVERSE 
FOOD AND BEVERAGE SECTOR FROM 
CULINARY SCHOOLS, RESTAURANTS, 
AND HOTELS. The team proved its worth 
during the FHA Culinary Challenge, taking 
home 4 gold, 7 silver, and 6 bronze medals in 
17 culinary and pastry events at the prestigious 
international culinary competition. 

BUILDING THE TEAM
The road was not easy though, requiring its 

team members to find a way to set aside time 
to work towards a common goal. “When we 
met last October, I asked for one thing—their 
commitment. And they all committed, in 
spite of everyone's busy schedule,” Chef James 
narrated. 

The competition was tough, with some 
days more difficult than others. But the same 
winning attitude and team spirit fueled 
everyone’s efforts. “That this was a good mix of 
talented chefs and students and I also felt they 
were hungry to win.”   

The award for Best Culinary Establishment 
was one the team had been eyeing since the 
start, but which they were not sure they could 
achieve, given the competition they faced from 
other vying countries. “[It was] unexpected 
because there were a lot of good teams. This 

was a very tough competition. [But] everyone 
had their A-game with them,” Chef James 
proudly proclaimed.

Team Philippines was comprised of veteran 
chefs who are no stranger to international
culinary competitions and talented junior 
chefs eager to show the world what Filipinos 
are capable of on the culinary and pastry stage. 

MAKING THEIR 
CULINARY MARK

National Culinary Team Philippines 
came home with great accolades from their 
winning performance in Singapore. But the 
future path for this promising team is still 
unfolding, taking them on a journey where 
their strength and creativity as a team will be 
showcased for the world to see. 

For Chef James and the rest of the team, 
they still have more to show the Filipinos 
and the world. “We want to win in every 
competition we compete in and make our 
mark,” he avows. This year bears witness to 
how National Culinary Team Philippines 
brought home the prize and culinary pride, 
with a vision fueled by a shared passion for 
their craft. 

 National Culinary Team Philippines

National Culinary 
Team Philippines 

WINNERS 

KENNETH CACHO Chef Instructor 

GOLD MEDAL Neptune’s Catch 

(Live Cooking) SILVER MEDAL 

Plated Main Course (Display) 

SILVER MEDAL Plated Appetizers 

(Display)  

RUDOLPH CABUAY Chef Instructor, 

International School for Culinary 

Arts and Hotel Management 

BRONZE MEDAL Field and Forest (Live Cooking) 

SILVER MEDAL Brunch Plates (Display) 

 

GERHARD OSCAR GENDRANO 

Chef Instructor, Global Academy BRONZE MEDAL 

Field and Forest (Live Cooking) 

 

MIA CARLA YAN Executive Chef, First Foods Corp. 

BRONZE MEDAL Asian Meal (Display)  

 

SONNY MARIANO  Chef Consultant, Sumo Sam 

GOLD MEDAL Tapas / Finger Foods (Display) 

 

SONNY MARIANO AND JANEMAR GYLE GICANA 

Chef Consultant and Student, Lyceum of the 

Philippines University (LPU)

SILVER MEDAL Two to Tango (Live Cooking)

 

JOSH BOUTWOOD  

Executive Chef, Bistro Group BRONZE MEDAL 

The Chefs Challenge Market Basket (Live Cooking) 

GOLD MEDAL Plated Main Course (Display) 

BRONZE MEDAL Plated Appetizers (Display) 

 

JIREH RODRIGUEZ  Student, LPU Laguna

GOLD MEDAL Wedding Cake 

 

HOLLY ANN MANUEL Student, LPU Manila

SILVER MEDAL Bread Showpiece 

 

FRANCIS OLIVEROS Pastry Chef, 

City of Dreams Hyatt Casino

SILVER MEDAL Chocolate Showpiece 

 

JULIUS CONDE Pastry Chef, EDSA Shangri-La Hotel 

BRONZE MEDAL Pralines 

 

JONATHAN MIRANDA AND ANTHONY 

SEGUBIENSE Students, LPU Manila Best Display 

and Team Spirit, Asian Pastry Cup 2016

JAMES ANTOLIN of Antolin Culinary Consultants, 

Team Manager

MIA CARLA YAN Executive Chef of First Foods 

Corp., Assistant Team Manager

CARLO MIGUEL of 71 Gramercy & Draft,

Culinary Team Coach

Team Advisers

NORBERT GANDLER, Culinary Director of ISCAHM

FERNANDO ARACAMA of Aracama Filipino Cuisine

J. GAMBOA of Cirkulo Restaurant

BUDDY TRINIDAD of Park Avenue Desserts

PENK CHING of Pastry Bin

JACKIE ANG PO of Fleur de Lys, Asian Pastry Cup 

Team Coach 

DAN BASILIO of LPU Manila, Asian Pastry Cup 

Technical Coach

Sonny 
Mariano's 
Tapas 
Finger 
Food

My Safe Haven 
Wedding Cake 
by Jireh 
Rodriguez
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Last May 11, media friends and 

industry experts were invited 

to an intimate gathering at 

Casa Real in Acacia Estates, 

to celebrate the release of 

Cooking with Appetite, the 

first cookbook of its kind in 

the Philippines. A two-in-one 

reversible book, the cookbook 

has 50 Pinoy recipes and 50 

global recipes that are kitchen-

tested, easy to follow, and 

practical for everyday cooking.

Hosting the program was 

Inez Bernardo, a model, 

actress, and self-confessed 

foodie. McCormick treated 

guests to specialty cocktails 

made with their spices, with 

celebrity bartending couple 

Larry Guevara and Sharleen 

Antonio of Liquid Concepts 

(and Pilipinas Got Talent fame) 

manning the booth. Meanwhile, 

CCA Manila cooked up a 

sumptuous spread of recipes 

from the cookbook for guests 

to enjoy, like the Lamb and Red 

Pepper Paella, Daza Chicken 

Relleno, Longganiza Pasta 

Espesyal, Glazed Baby Back 

Ribs, Calamansi Pie, and more.

Rachel Alejandro provided 

entertainment for the evening, 

getting guests to dance and 

sing along to pop and '80’s 

hits. Guests were then called 

on stage for McCormick’s 

Guess The Spice game, where 

participants were asked to sniff 

and identify ten mystery spices. 

The event culminated with Inez 

asking all of the guests to go 

forward to the photo wall on 

stage, which turned out to be an 

installment made out of over a 

hundred Cooking with Appetite 

cookbooks. Each guest was 

given a cookbook to take home, 

while Appetite magazine editor 

in chief Nina Daza-Puyat held 

an impromptu book signing 

session. The guests went home 

with loot bags from Arla Dairy, 

Sapporo, Doña Elena, Fly Ace, 

and McCormick. The evening 

was definitely filled with great 

food and fun!

SPECIAL THANKS TO MS. 
GRACIANNE ZAMBRANO AND MS. 
CATHRINA H. DUCANES FOR THE 
FOR THE APPETITE TEAM’S HAIR 
AND MAKEUP FOR THE LAUNCH

Good Food, 
Good Times

A - L I S T

Appetite magazine 

celebrates the launch of its 

first ever cookbook

Chocnut CupcakesDaza Chicken 
Relleno

CCA Chefs Jonathan Em, Alan Mathay, Nina Puyat, 
Appetite columnist Chef Trisha Ocampo and Chef Miguel

Inez Bernardo, 
Nina Puyat 
and Appetite 
publisher 
Maite Uy

Larry 
Guevarra 
spicing up 
the drinks

Appetite cookbook 
contributors Justine 

Evangelista, Marie 
Pascual and Atty. Gaby 
Concepcion pose with 

Nath Uy of The Hungry 
Chef and food writer 

Cyrene dela Rosa
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Chef’s Classics Kitchen Icicle is a 4-piece utensils set consisting 

of a spoon, ladle, spatula, and a pair of tongs that can magnetically 

hang from a specially mounted steel plate. Imagine the practicality 

and efficiency of having your much-needed utensils hanging right in 

front of you while you cook. This is a great space-saving addition to 

any home!

  
CHEF’S CLASSICS KITCHEN ICICLE IS AVAILABLE AT LEADING 

DEPARTMENT STORES NATIONWIDE

Space Savers

E AT L I S T

McCormick offers yet another exciting gustatory experience 

with the McCormick Noodle and Seasoning Mix. This newest 

addition to its growing line of recipe mixes aims to bring restaurant-

quality dishes to the home kitchen without the complexity nor the 

painstaking hours of preparation. Available in five mouthwatering 

variants namely, Birthday Noodles, Pad Thai, Laksa, Chap Chae, 

and the all-time Filipino favorite Palabok, these authentic flavor-

rich noodle recipes are sure to warrant celebrations even for the 

simplest moments, like getting through a hectic day at work. The 

McCormick Noodle and Seasoning Mix pack contains the noodles 

and flavorful recipe mixes that are made from natural spices.

THE MCCORMICK NOODLE AND SEASONING MIX IS AVAILABLE 
AT LEADING SUPERMARKETS NATIONWIDE

Everyday Celebrations

Chocolate lovers will go crazy over the new Magnum Infinity 

which has two times more cocoa than the Magnum Classic! 

The Magnum Infinity is mixed with Tanzanian cocoa for a rich 

and intense chocolate flavor and it comes in two variants:

Chocolate & Caramel, m y

ice cream and a lusciou

swirl; and Chocolate & y  

filled with decadent ch  

ice cream and a 

fruity raspberry swirl. 

Whatever flavor you 

choose, you’re sure to 

get a rich treat dipped 

intense thick, cracking 

Belgian chocolate and 

Tanzanian cocoa nibs!

MAGNUM INFINITY 
CARAMEL AND MAGNUM 
INFINITY RASPBERRY 
ARE NOW AVAILABLE IN 
ALL LEADING 
SUPERMARKETS AND 
CONVENIENCE STORES 
NATIONWIDE

Crazy for 
Chocolate

E

flavor and it comes in two variants:

made with silky chocolate

us sea salt caramel

& Raspberry,

hocolate

in

A Taste of Texas
Saddle up and prepare your taste buds for a gastronomic ride as 

the original Texas Roadhouse recently opened its first restaurant 

in the Philippines. The true taste of Texas is in the restaurant’s high 

quality hand-cut steaks. Grilled over an open fire to achieve that 

wonderful smoky taste and just the right amount of char, Texas 

Roadhouse’s steaks come in a variety of premium cuts which 

customers may choose from, cooked according to their preferred 

doneness. Choices include USDA Choice Sirloin, Dallas Filet, 

Filet Medallions, Ft. Worth Rib Eye, and Bone-in Rib Eye. Texas 

Roadhouse steaks are flavorful and juicy thanks to the even 

marbling throughout the meat. The restaurant also takes great 

pride in its slow-cooked, fall-off-the-bone ribs that has garnered 

several awards across the United States.

TEXAS ROADHOUSE IS LOCATED AT 4TH FLOOR, UPTOWN MALL, BGC
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A Bubbly Experience
Fans of everything fun and kawaii will surely love Tokyo Bubble 

Tea. Choose from a wide variety of appetizers on the menu, with 

generous serving sizes. One can never go wrong with timeless 

Japanese favorites such as gyoza and takoyaki. For main dishes, 

TBT has a full menu for the hungry diner. A must try is the Chicken 

Teriyaki Doria—savory sweet chicken cutlets on a bed of fluffy 

Japanese rice and baked with mozzarella cheese on top. A visit 

at TBT will not be complete without sampling their delicious 

milk teas and Vitamic C-infused drinks called Fruit-C. For the 

health-conscious, the tummy-friendly Yocca Milk Drinks are all 

guaranteed to make you feel good and bubbly inside.

TOKYO BUBBLE TEA HAS BRANCHES IN TOMAS MORATO, KATIPUNAN 
AVENUE, BANAWE, BONIFACIO GLOBAL CITY, WILSON STREET-

GREENHILLS, SM MEGAMALL, SM NORTH EDSA, EASTWOOD CITY, 
TRINOMA MALL, CAGAYAN DE ORO, AND BACOLOD CITY

People are having a blast with 

the latest television commercial 

of Cadbury Dairy Milk. With 

just a single bite of everyone’s 

favorite treat, we see how a 

boring day at the office can 

instantly become the coolest 

bash ever. Celebrate life’s most 

unexpected surprises and 

experience the irrepressible joy 

only Cadbury Dairy Milk brings. 

Each bar is a delightful mix of 

milk and cocoa. Nothing can 

stop its smooth and chocolatey 

goodness from taking over your 

taste buds!

CADBURY DAIRY MILK IS AVAILABLE 
AT LEADING CONVENIENCE STORES 
AND SUPERMARKETS NATIONWIDE

#FreeTheJoy

Vita Coco brings you a new drink that combines the delightful 

goodness of pineapple and the healthy benefits of coconut water. 

Vita Coco Natural Coconut Water with Pineapple, a potassium-

packed coconut water is now infused with the delicious fruity 

note of pineapple. It’s bursting with the natural sweetness of 

pineapple and the refreshing purity of coconut, using coconuts 

that are freshly handpicked from the grove and never made 

from concentrate. This low-calorie and fat-free drink is loaded 

with vitamin C, naturally occurring antioxidants, and valuable 

electrolytes like potassium, making it essential for those looking to 

enjoy those long summer days and hot summer nights.

VITA COCO NATURAL COCONUT WATER WITH PINEAPPLE IS AVAILABLE 
AT LEADING CONVENIENCE STORES AND SUPERMARKETS NATIONWIDE

Hydrate 
with a TwistA Slice of Perfection

Acqua, Shangri-La’s Mactan Resort & Spa’s Italian restaurant 

Cucina Italiana, announces their new menu created by resident 

Italian Chef Gianfranco Pirrone. The dishes are classic and 

traditional, focusing on the natural simplicity and flavors of the 

ingredients. Stars of the new menu include Risotto con Gamberi 

Profumato allo Zafferano (Saffron Risotto with Shrimp), Fettucelle 

al Tartufo Nero e Porcini (Fettuccini with Truffle and Porcini 

Mushroom Cream Sauce), and Agnolotti Rossi di Bufala con 

Pesto Cremoso alla Genovese (Red Agnolotti filled with Buffalo 

Mozzarella in Creamy Basil Pesto Sauce). All three dishes play on 

staple Italian ingredients like truffle, porcini mushrooms, buffalo 

mozzarella, and saffron. 

FOR RESERVATIONS, CALL SHANGRI-LA’S MACTAN RESORT & SPA, AT 
(032) 231-8224 OR EMAIL FBRESERVATIONS.MAC@SHANGRI-LA.COM
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Fresh from his success after Madrid Fusión Manila, Chef Miko 

Aspiras dazzled the crowd of food lovers who gathered to see 

the young pastry wonder boy in action.  At The Miele Masters 

Se es held at the Miele Fort Showroom last April, Chef Miko did 

monstration of three savory dishes and two sweet dishes to 

up an elegant High Tea or merienda cena menu. He began 

by king Toasted Brioche, a simple French toast cube, into which 

h p ped a rich Raclette cheese sauce, and proceeded to top it 

f ur kinds of mushrooms. This was followed by baked Lechon 

es, containing real lechon bits!  He described his recipe for 

s s as “a classic that is easy to make but not easy to perfect.” 

T e savory scones were perfect in crumb and flavor indeed, 

ecially when paired with Miko’s playful Mr. Thomas Sauce. 

E one was surprised and amused to find out that it was none 

r than everyone’s favorite bottled lechon sauce mixed with 

m nnaise and sugar. What a genius! Using Miele’s state of the 

a ele Oven, Miele Tepan, Miele Steamer and Miele Induction 

 Chef Miko churned out more goodies: Steamed Olive Oil 

a istachio Tea Cake, melt-in-your-mouth Cranberry and Dark 

C late Sable, and an Apple Calamansi Tiramisu Verrine, which 

guests happily partook of after the demonstration.  

The Master at Work

A - L I S T

Australians know who Marcel 

is—now you will too! Where’s 

Marcel? is the newest Aussie 

import set to give a new coffee 

drinking experience to Filipinos! 

This specialty coffee roaster and 

café chain is owned by Marcel 

Ruggieri, and is inspired by his 

travels to coffee farms in Brazil. 

Because of his passion for the 

industry as well as his love for 

great tasting, premium quality 

coffee, it became the director’s 

mission to bring to everyone 

only the highest quality coffee 

beans from all over the world. 

“Our focus right now is to deliver 

customer experience to introduce 

the brand, to expose the market 

to specialty levels of coffee and 

unique Melbourne-style coffee,” 

says Marcel.   

The Filipino baristas have 

teamed up with visiting Australian 

baristas to help customers get 

to know more about their coffee, 

letting them discover new tastes, 

and develop their coffee palate.

Where’s Marcel? also offers 

specialty Aussie hot plates and 

beverages in their extensive 

menu. Chef Sau del Rosario 

and Chef Christine Paredes 

partnered for this project to come 

up with desserts, soups, salads, 

sandwiches, and pastries that will 

surely make your stay worthwhile. 

Of course, when it comes 

to coffee brewing methods, 

Where’s Marcel? has something 

for everyone: from Batch Brew 

to Cold Drip Filter, Aero Press 

to V60. Currently, the brand also 

offers three different blends: 

Culture (mild roast with a smooth 

finish), Evolve (dark, richer roast) 

and Decaf.  

WHERE’S MARCEL? IS LOCATED IN 
PEARL DRIVE AVENUE IN ORTIGAS 
CITY BESIDE THE UNIVERSITY OF 
ASIA AND THE PACIFIC

Marcel is now in Manila

Hyatt Hotel brings two great 

Asian cuisines into their kitchens 

in Manila. Embark on a culinary 

journey through China and 

India and go back in time to the 

origins of Silk Road and the spice 

trade, arguably responsible for 

the complex flavor profiles that 

the world enjoys today.

This June 14-19, experience 

the flavors from the region of 

Guangdong where Cantonese 

cuisine has its roots. Hyatt 

City of Dreams Manila and 

Hyatt Regency Dongguan 

come together to bring this 

culinary experience to guests 

through mild, fresh, and natural 

fl ith th h l f i iti  

Cantonese chefs Xi Qing Hui 

and Zhao Pan Fei.

On July 17-24, Chef Ajith 

Kumar of Hyatt Regency 

Gurgaon, New Delhi joins the 

team at The Café, bearing spices 

and recipes from Indian favorites 

rich with aromas and complex 

tastes. Enjoy Indian gustatory 

discoveries such as south Indian 

thali and other Indian delicacies.

HYATT CITY OF DREAMS MANILA 
IS LOCATED AT ASEANA AVENUE 
CORNER MACAPAGAL AVENUE, 
ENTERTAINMENT CITY, ROXAS 
BOULEVARD, PARANAQUE. VISIT 
CODMANILAHYATT.COM OR CALL 
( )

Celebrating Asia 
at Hyatt

Series

a dem

make 

by mak

he pi

with fo

Scone

scone

The

espe

Every

other

mayon

art Mie

Hob,

and P

Choco

flavors with the help of visiting (032) 691-1234, EXT. 1162 
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Beef
Beef Rendang
Malaysian Beef Satay
Maya Kebabs

Chicken
Ayam Masak Merah (Chicken in 
Coconut and Tomato Sauce)
Chinese Five Spice Fried Chicken
Korean Fried Chicken
Kung Pao Chicken
Pad Ka Pow (Thai Basil Chicken)
Pandan Chicken
Tori Karaage
Vietnamese Chicken Wings

Recipe Box

44
30
40

38

71
73
31
17
74
75
72

VA TV Asia, Asia’s leading 

annel for women recently 

d selected media friends to 

a cook-off at the EDSA Shangri-

la Manila Hotel. As soon as the 

mystery basket of ingredients 

was unveiled, everyone got busy 

with separate tasks of chopping, 

sautéing, frying and later on, 

plating. There was a flurry of 

excitement as participants ran 

around to grab ingredients and 

condiments, in order to come up 

with two dishes and one drink 

under time pressure. It was a 

friendly but fierce competition 

among the three groups of 

lifestyle writers and bloggers, 

who were more willing to rise up 

to the challenge.

 The cooking event was held 

to announce the seventh season 

of the hit show My Kitchen Rules 

(airing Monday to Wednesday, 

9:25PM) with Australian chef 

Rachel Khoo as its newest judge.  

DIVA is also proud to 

announce its latest reality 

cooking show on TV, “Chef In 

Your Ear” (airing Wednesdays 

8PM).  It’s an interesting concept 

that has two experienced 

chefs battling it out to make 

restaurant quality dishes. The 

twist is, the chefs are elsewhere 

in an isolated booth while their 

partners—who are clueless 

cooks in the kitchen—follow play 

by play instructions through an 

earpiece! 

DIVA 
ves Food

The folks behind The Perfect Pint Gastropub are known for their 

local craft beer and food pairings. They have now taken their passion 

to the next level by opening their own brewpub and The Perfect Pint’s 

latest branch at the Molito Lifestyle Center in Alabang.

A brewpub is a pub with a small brewery within the premises which 

gives master brewers the freedom to concoct original and innovative 

flavors. With endless flavor possibilities to discover, master brewer 

Alec Tempongko and his brothers have dedicated themselves to 

perfecting the art of brewing beer, as the name of their pub suggests. 

Every beer brewing step is carefully measured and perfected. The 

Perfect Pint’s fermentation rooms are even temperature controlled 

to achieve the optimal fermentation environment possible. The 

place already has six flavors being bottled on site at The Perfect Pint 

Alabang. Get to know these new brews named Thirsty Dog Wheat 

Beer, Hoppy Road IPA, Street Smart Pale Ale, Oakey Dokey Bourbon 

Barrel Porter, Black Mamba Stout, and Holy Grail Double IPA as they 

make their way through every discerning beer drinker’s taste buds.

THE PERFECT PINT ALABANG IS LOCATED AT 
MADRIGAL AVENUE CORNER ALABANG-ZAPOTE ROAD
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Another Round
for the Perfect Pint

Rice
California Sushi Burrito
Mixed Vegetable Biryani Rice
SPAM Musubi
Turmeric Basmati Rice with Pine Nuts

Noodles
Beefed-up Pho
Maki Noodle Soup
Pad Thai
Pork Shoyu Ramen
Seafood Laksa

Snacks and Appetizers
Okonomiyaki
Som Tam (Green Papaya Salad)
Street-Style Eggs
Thod Mun Khao Pod 
(Fried Sweet Corn Cake)
Thod Mun Pla (Thai Fish Cakes)

Tuna Poke Salad
Vietnamese Spring Rolls

Desserts
Guava Cake
Sticky Rice with Mango

Sauces and Dips
Hoisin Peanut Sauce
Sambal Sauce
Sriracha Mayonnaise
Sweet Chili Sauce
Thai Green Chili Sauce
Wasabi Mayo Sauce

Drinks
Healing Turmeric Golden Milk
Mango Bubble Tea
Matcha Bubble Tea

27
44
24
36

21
23
18

20
22

26
16
39
42

42

25
32

46
19

32
39
25
28
28
27

36
33
33

Pan fried 
salmon fillet 
on shrimp 

scampi pasta

The inimitable 
Sol Vanzi

Strong women in 
team 2: Sol Vanzi, 
Nina Puyat and 
Tatum Ancheta
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SINCE YOU’RE ONE HALF OF THE DUO 
BEHIND THE SEXY CHEF, WHEN DID 
YOUR INTEREST IN HEALTHY EATING 
START? WAS THERE EVER A TIME WHEN 
YOU WERE A “BAD” EATER? 
I have a food addiction. I guess it started 

when I was around 10 years old. The 

problem with this type of addiction is that 

you can’t quit cold turkey. I still have to 

eat to survive but the problem was how to 

tell myself to stop. So, since I was in grade 

school, I was always on some kind of crash 

diet to punish myself for my food binges. 

As a result, I became obsessed with dieting 

and weight loss. That’s what gave birth to 

the business, The Sexy Chef. Essentially, my 

sister Barni and I put up the company for 

me and those like me who have a hard time 

dieting on their own. 

DOES YOUR FAMILY BOND OVER FOOD?
Our Lola Nena is the greatest cook for Filipino 

dishes and our Mama Myrna Demauro is, for 

us, the best chef in the world. Since we were 

kids, they always prepared feasts for our 

family. No one could ever copy their recipes 

exactly because we believe that their secret 

ingredient is love. Lola’s sinigang is to die for 

and I can’t pick one favorite dish my mom 

makes because as an internationally trained 

chef, she can create magic with any cuisine. 

We often joke that she is the Pinay Martha 

Stewart not just because of her cooking but 

also for her imaginative table settings and floral 

arrangements.

 

WHAT ARE YOUR PANTRY STAPLES AND 
FAVORITE COOKING INGREDIENTS?
I start almost every day with a breakfast of 

eggs. I love garlic so that’s the one thing 

we can never run out of. It’s also super fast 

and simple to make a healthy, low-calorie 

pasta dish with malunggay noodles. I use 

coconut oil for Asian dishes and olive oil for 

everything else. 

DO YOU LIKE ASIAN FOOD? DO YOU 
HAVE A DREAM ASIAN DESTINATION?
I love everything spicy. The spicier, the 

better, so I can’t decide whether I like Thai 

or Indian food more! What I do love about 

Thai cuisine is that you can get excellent 

food even on the streets in Bangkok. I’ve 

never been to India so that is definitely a 

bucket list food trip destination for me. 

WHAT ARE YOUR FAVORITE 
RESTAURANTS HERE OR ABROAD?
I used to eat out more but especially when I’m 

preparing for a concert or photo shoot, I like to 

stay in and eat The Sexy Chef food to be safe. 

My favorite restaurants in my neck of the 

woods are Sage in Shangri-La Makati, Bondi 

Burke, Stockton Place and Nikkei in Legaspi 

Village. Abroad, I love Ruth’s Chris in New York. 

I also crave laksa from pretty much any hawker 

center in Singapore.

HOW CAN YOU EAT HEALTHY WHILE 
DINING OUT?
In a Chinese restaurant, your healthiest choice 

is dimsum with stir-fried veggies. In Italian 

joints, skip the bread basket and order a pasta 

dish made with an olive oil or tomato sauce 

base. Some places have very big portions so if 

you’re trying to lose weight, take home half that 

pasta order. In Japanese restaurants, it’s pretty 

obvious: sushi and miso soup. The healthiest 

cuisine is Middle Eastern and Mediterranean so 

if you’re really watching it, choose that. 

COMPLETE THE SENTENCE: 
I HAVE AN APPETITE FOR… 
Great food and travel! 

Many know Rachel Alejandro as a singer 
and actress, but few know that she’s also a 
self-confessed “foodaholic!” Get to know  
lady that’s one half of the team behind Th
Sexy Chef, from her favorite food growin
up to her must-have pantry items.
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As told to Janelle Año

Photographed by Mike Cuevas

Special thanks to Ann Arias and Girlie Rodis

Powerhouse performer 

Rachel Alejandro shares her 

intimate thoughts on food

This 
Charming 
Lady 
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