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; /Wy Father s Adobo Recipe For four servings _ i“",
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- Ingredients: ¥ =%
i< 1<
L e 1kg Chicken / ®BA (LHLA) kg
o ‘ (it can be boneless thighs or different parts of chicken with bones but since we're 4
in Japan let's use what's available and it's boneless chicken thighs)
o
e 1 cup of soy sauce / L&D 1Av7
d ¥
e 1+1/4 cupvinegar / EE | | /4 HhvT
.
r 4 e 8 cloves garlic (or more) / ITAIIK 89 iF5
b 2%
5 el1/2cupwater / K 1/2AvT
L BB
e 2 Tbsp black peppercorn / ZL&D KRIL 2
<3¥rH
L e 1/4 cup of brown sugar /| ZEWI¥E /4 HhvT
b6
e 2 Tbspolive oil / #A'—=7FA4IL KEL 2
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*_ ' Procedure: #v%

..1 Cut chicken p1eces 1nto equal sizes then put it in a pan
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. ~ 2. Smash garlic cloves and put it in the pan and add the peppercorns.
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3. Add the soy sauce and the vinegar
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- 4. Cover and turn on high heat until it boils then cook for 8 minutes turning the ‘-’

chicken pieces once to ensure it' s all immersed in sauce

SN=ELT, AE’)HS’@A’( 8“&&%‘&?’ ZNH5, to#ﬁ%u—)w L’c%’c A%tﬂa’c wio |
Th%itéﬁw\‘/—xt:,xb BEHLTLET W, o

5. Turn off the heat and set aside. Then on a separate pan, fry the chicken pieces skin kl“;
> side down in olive oil on low to medium heat untﬂ it browns then set it aside on a dish ”"'i'
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6. Add 1/2 cup water and 1/4 cup of brown sugar to the remaining sauce then simmer: Yl <
b on medium heat unt11 sugar d1ssolves and sauce thlckens a little. . .
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, 7. Turn off the heat and then put the fried chicken pieces into the pan and mix it with 7
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™ the sauce
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8. Let it rest to room temperature before serving it with hot rice.
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This is my father's Adobo recipe. There's a lot of versions of
this dish and Filipinos have different ways of cooking them
depending on the region they live in I suppose. But because
of it's practicality and simple ingredients and of course it's
flavor, It is the most popular dish in Philippines.
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