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With Spanish, Chinese and Malay influences,
Filipino cuisine is distinct from that of its
South East Asian neighbours with its sweet,
salty, sour and spicy flavours. From staples such
as binagoongang baboy (pork in shrimp paste)
and tinolang manok (chicken in ginger soup),
to snacks such as maja blanca (coconut and corn custard)
and yema (sweet custard candy), Fuss-free Filipino Food
features some of the most popular dishes from
across the archipelago, with quick and
easy recipes that allow anyone to savour the comforting
flavours of Filipino cooking without
having to spend long hours in the kitchen.
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is a foodie. His tasty words have

made it to television, radio and
various periodicals, both print and
digital. He also doubles as a food
and prop stylist, having produced
scrumptious works for magazines,
TV and print ads, billboards,
restaurant menus and cookbooks.

He did his professional culinary
studies at Le Cordon Bleu in
Sydney, Australia. He is the author
of three best-selling cookbooks,
Home-made for the Holidays,
From Our Table To Yours and

The Filipino Family Cookbook.

He resides in Manila, Philippines.
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Quick. Easy. Simple.

For a busy working parent with mouths to feed, these
words are music to the ears. For a newlywed who aims for
domestic bliss or someone who is just learning how to cook, these
words offer countless possibilities. For a Filipino working abroad
or someone who is keen on sampling Filipino cuisine, these words
promise good memories.

Whereas my books before were composed of dishes born
out of old, personal stories, Fuss-free Filipino Food will provide
inspiration for making new ones.

I hope that this book will drive you to don that apron,

get busy in the kitchen and enjoy home-grown flavours in the

i

quickest, easiest and simplest way.

Happy cooking!



ENSALADANG PAKO
FIDDLEHEAD FERN SALAD

MONGGO
MUNG BEAN SOUP

GINATAANG KALABASA AT SITAW
SQUASH AnD LONG BEANS In COCONUT CREAM

GISING-GISING

GREEN BEANS IN COCONUT CREAM

PINAKBET
VEGETABLE STEW
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MONGGO
MUNG BEAN
SOUP

SERVES 4

1 cup mung beans, rinsed and drained
3'/2 cups water

2 Thsp cooking oil

100 g pork, cut into short, thin strips

3 cloves garlic, peeled and minced

1 small yellow onion, peeled and minced
3 medium tomatoes, chopped

2 Thsp dried shrimp (hibi), crushed

60 g moringga leaves

Fish sauce, to taste

Place mung beans and water in a pot and bring to a boil over medium
heat. Let boil until mung beans are tender.

Meanwhile, heat oil in a pan over medium heat. Add pork and sauté
until cooked.

Add garlic, onion, tomatoes and dried shrimp. Sauté for a minute.
Add mixture to pot and return to the boil.

Add moringga leaves and simmer for a minute. Adjust to taste with
fish sauce.

Dish up and serve.




KINILAW NA TUNA
CURED TUNA

UKOY NA DULONG
SILVER FISH FRITTERS

SUAM NA MAIS AT HALAAN
CORN AnD CLAM SOUP

FISH ESCABECHE

SWEET AnD SOUR FISH

PAKSIW NA BANGUS
MILKFISH IN VINEGAR

SINIGANG NA HIPON
PRAWNS IN SOUR SOUP
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KINILAW
NA TUNA
CURED TUNA

SERVES 4

750 g sashimi-grade tuna fillet, cut into cubes
1 small red onion, peeled and finely diced

1 medium red bell pepper (capsicum),
cored, seeded and finely diced

1 medium green bell pepper (capsicum),
cored, seeded and finely diced

2.5-cm knob ginger, peeled and minced
/2 cup vinegar

1 Tbhsp sugar

1 red bird’s eye chilli, finely chopped

A pinch of salt

In a bowl, combine tuna, onion, bell peppers and ginger. Toss.

In another bowl, stir together vinegar, sugar and chilli until sugar
is dissolved.

Pour vinegar mixture over tuna. Toss and season with a pinch
of salt.

Serve.




PORK BARBECU

LECHON KAWALI
DEEP-FRIED PORK BELLY

PORKADOBO
PORK IN SOY SAUCE AND VINEGAR

BICOL EXPRESS
PORK BELLY N COCONUT MILK

LECHON PAKSIW

ROAST PORK IN LIVER SAUCE

PORK MENUDO
PORK AND CHICKPEAS IN TOMATO SAUCE

BINAGOONGANG BABOY
PORK IN SHRIMP PASTE

DINUGUAN
PORK BLOOD STEW

ADOBONG PUTI
PORK IN VINEGAR

PICADILLO
PORK AND WINGED BEAN SOUP

LUMPIANG SHANGHAI
FRIED PORK SPRING ROLLS

BISTEK TAGALOG
BEEF STEAK witH ONIONS

TAPA
CURED BEEF
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ADOBONG PUT]
PORK IN
VINEGAR

SERVES 4

2 Thsp cooking oil

500 g pork belly, sliced

3 cloves garlic, peeled and crushed
/2 cup vinegar

1'/2 cups water

5 whole black peppercorns

1 bay leaf

Heat oil in a pan over medium heat. Add pork belly and cook until
brown on both sides.

Add garlic and sauté until just beginning to brown.

Add vinegar, water, peppercorns and bay leaf. Lower heat and
simmer until pork is cooked through.

Dish up and serve.






