Filipino Recipes
Chicken Adobo in Rice Cooker, Pressure Cooker, or Large Pot
Makes up to 1.5 kg of chicken (3 lbs). Adjust according to meat.

Ingredients:  1.25 – 1.5 kg chicken, 1 large onion, garlic, ginger, vinegar, soy sauce, cornstarch, black peppercorns, 2 bay leaves, salt

1. Cut 1 onion into large pieces.  Finely chop 6 garlic cloves. Crush 4 ‘thumbs’ of ginger (size of large coin each). Put in pan with a little oil and salt, stir and heat on high for a few minutes only.   
2. Remove the onions, garlic, and ginger and put in rice cooker/pot. Leave the oil in pan. 
3. Put chicken in pan, brown on both sides (still pink in the center). 
4. Put all the chicken in the rice cooker/pot. 
5. Mix ¼ cup soy sauce,  ½ cup white vinegar, ½ cup water, and about 10 peppercorns, or black ground pepper. Pour it on top of chicken in rice cooker/pot. 
6. Put the bay leaves in the cooker/pot. (Substitute = fresh basil or thyme.)
7. Cook for ½ day (4 hours) in rice cooker or pressure cooker, or simmer in large pot until done.
8. Chicken should come easy (fall) off the bone when done. 
9. Take out chicken, put on a plate. 
10. Remove sauce, put it in a pan on stove. Make a gravy:  add 2 teaspoons cornstarch and a little water as needed. Cook on medium until it becomes thick. 
11. Pour gravy on the chicken. Serve with white rice. 

Super-Easy Chicken Adobo 
1. Buy adobo flavor packets from supermarket. 
2. Follow the instructions. 

Lumpia Shanghai 
Ingredients:  ½ kg. (1 lb.) ground meat (pork, beef, chicken, or ½ - ½ combo), 1 head/bulb garlic (about 11 cloves), 6 – 7  green/spring onions, 1 large onion, 1 large carrot, black pepper, salt.
1. Finely chop all ingredients. 
2. Mix ingredients well, add salt and pepper to taste, put in covered container in fridge for 1 day (24 hours). 
3. Buy lumpia skins/wrappers at supermarket.  
4. Wrap the ingredients in lumpia skin and cook lumpia in frying pan with cooking oil. Follow instructions on the pack of lumpia wrappers. 
5. The lumpia is cooked on LOW heat so skin (wrapper) doesn’t burn and leave meat uncooked. Make sure the meat is cooked. 
6. Serve with the proper sauce, which in the Philippines, is a sweet and sour sauce (recipe below), or if unavailable, banana ketchup. 
7. You can make a slightly different variety by adding a small amount of cheddar cheese in with the ingredients, in step 4. 

 Cheese Lumpia
Ingredients:  block of cheddar cheese, lumpia skins (wrappers)
You can mix Monterey Pepper Jack cheese ½ with cheddar for a bit of spice, or cut a few jalapeno or other peppers and roll them in the lumpia skin with the cheese in step 4.
1. Freeze the pack of lumpia skins for several hours before using them. 
2. Use cheese that is hard, not Velveeta or soft cheese.
3. Cut the cheese into sticks, the proper size to roll in the lumpia skin. 
4. Roll the lumpia. Follow instructions on lumpia wrapper pack. Hint: use a drop of water to make sure the wrapper doesn’t come apart during step 5. 
5. Fry in hot oil (like frozen french fries) for 2 minutes, until skin is cooked. If cheese runs out into oil, it cooked too long. 
6. Remove lumpia from oil. Put on plate with paper towel, to soak some of the oil. 
7. Serve with the proper sauce (see below). 

Lumpia Sauce 
Ingredients:  ½ cup water, ½ cup sugar, ¼ cup white or cider vinegar, 1 clove of finely chopped (minced) garlic, 1 tablespoon American or banana ketchup, 1 tablespoon cornstarch, 1 – 3 finely chopped small red peppers, or crushed red pepper.  (If you are a Tabasco fan, you can substitute it for the vinegar and red peppers.)
1. Mix all the ingredients in pan. Make sure there are no lumps. 
2. Cook on low - medium heat and stir.  
3. When boiling and thick, remove and cool. 


