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Adobo is considered (albeit unofficially) as the national dish of the Philippines. Adobo is both a
dish and cooking process. The adobo cooking process involves marinating meat (whether
seafood, meat or vegetables) on soy sauce and vinegar. L
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It was said that because Filipinos in the past didn't have any means to refrigerate their meat
that they often used this cooking method to preserve dishes. Adobo can go on for days
without spoiling. As a national staple, different regions in the Philippines have their versions
of the dish. Despite the Spanish reference of the name adobo (from the Spanish word,
adobado), this cooking process has been practiced by Pre-Hispanic Filipinos and is I8 85 E B2 b 5 &
considered indigenous to the Philippines. RUIERNATIONAL OMeeT pROZES 2018
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The major ingredients of Adobo include soy sauce, vinegar, garlic, bay leaves and pepper corns.
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