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Celeste, Raquel Onofre Delas Alas, Orelie Bathan
Pagapos, Gephil Arca

Supporter eat plan Chikira Tamaki

\ETNCRIROLI{M Adobo Onigiri

Ingredients(For 2 Onigiri)

- 2.3 grams oil - 40g soy sauce
- Y% garlic clove - 24g vinegar

- 35 grams of pork belly (or any cut) - 4.5g sugar

- 1 bay leaf (Laurel) - 10g water

- Pinch of peppercorns (or black pepper)

Recipe

(@D Depending on the pork meat cut, slice the meat in to squares. Peel and crush the
garlic.

Pre-heat pan. Add vegetable oil. Sauté garlic until golden brown.

Add the pork and pan-fry until the pork is half-cooked or a bit golden brown.

® ©@ O

Add soy sauce, vinegar, bay leaves (laurel), peppercorns (or black pepper), and

sugar. Let it simmer under medium heat for 30-45 minutes or until meat is

thoroughly cooked.

® Letit cool down a bit. After which, separate the meat from the sauce by straining.
Set aside sauce for later.

® Separate the fat from the meat. Also ensure that spices like peppercorns, bay
leaves, and garlic are separated/filtered as well.

@ Make smaller shreds or flakes from the meat. Pan-fry until a bit crispy.

Mix the meat and the rice, and add enough sauce, but be sure it does not become

too wet. Mold into Onigiri.

Special Points

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. 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 considered indigenous to the Philippines.



