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T H E  S E C O N D  E D I T I O NT H E  S E C O N D  E D I T I O N

F A M I L Y  R E C I P E SF A M I L Y  R E C I P E S
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1 C L E A N  T H E  M U S H R O O M S  B Y  B R U S H I N G
I T ,  Q U A R T E R  T H E  B U T T O N  M U S H R O O M S ,
H A L F  T H E  E N O K I  &  C U B E  T H E  K I N G
O Y S T E R  M U S H R O O M S
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B R I N G  A  M E D I U M  S I Z E  P A N  T O  H I G H
H E A T  &  A D D  T H E  M U S H R O O M S  T O  I T .
F R Y  T I L L  A L M O S T  G O L D E N ,  A D D  A  B I T  O F
O I L  A N D  R E D U C E  T O  M E D I U M  H E A T

A D D  T H E  O N I O N ,  G A R L I C  &  B U T T E R  A N D
S A U T É  F O R  A N O T H E R  2  M I N .

A D D  T H Y M E ,  C R E A M  &  M I L K  A N D
R E D U C E  B Y  H A L F  O R  T I L L  S A U C E  I S
T H I C K E N E D  A N D  C O A T S  T H E
M U S H R O O M S  W E L L

S E A S O N  Y O U R  M U S H R O O M  R A G O U T
W I T H  S A L T  &  P E P P E R  T O  T A S T E

N O T E :  Y O U  C A N  R E F I N E  T H E  D I S H  B Y
D E G L A Z I N G  T H E  M U S H R O O M S  A F T E R
F R Y I N G  W I T H  A  S P L A S H  O F  D R Y  W H I T E
W I N E .  A L S O  G A R N I S H I N G  W I T H  F R E S H L Y
C H O P P E D  P A R S L E Y  L I F T S  T H E  V I S U A L
A P E A R A N C E

250 G
200 G
6 PCS.
100 G
2 PCS.
1 TBSP
500 ML
500 ML
50 G
20 ML
TO TASTE
TO TASTE

WHITE BUTTON MUSHROOMS
ENOKI MUSHROOMS

KING OYSTER MUSHROOMS
WHITE ONION DICED

GARLIC CLOVE MINCED
THYME FINELY CHOPPED

COOKING CREAM
FULL FAT MILK

BUTTER
VEGETABLE OIL

SALT
GROUND BLACK PEPPER
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S I G N A T U R E  C H I M I C H U R R I
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1 T O  A  M E D I U M  S I Z E  M I X I N G  B O W L  A D D
O I L ,  V I N E G A R  &  L E M O N  J U I C E ,  M I X  W E L L
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A D D  L E M O N  Z E S T ,  O N I O N ,  G A R L I C ,  C H I L I
&  D R I E D  O R E G A N O ,  M I X  W E L L

M I X  I N  T H E  F I N E L Y  C H O P P E D  P A R S L E Y
A N D  S E A S O N  W I T H  P A P R I K A ,  S A L T  &
P E P P E R  T O  Y O U R  L I K I N G

N O T E :  T H E  S A U C E  I S  M O S T L Y  E N J O Y E D
W I T H  G R I L L E D  M E A T  O R  F I S H  O R  E V E N
G R I L L E D  V E G E T A B L E  S U C H  A S  P U M P K I N .
S E R V E  A T  R O O M  T E M P E R A T U R E

100 ML
200 ML
100 ML
1 PCS.
1 PCS.
1 PCS.
3 PCS.
1 TBSP
TO TASTE
TO TASTE
TO TASTE
300 G
1 TBSP

OLIVE OIL
VEGETABLE OIL

RED WINE VINEGAR
LEMON JUICE
LEMON ZEST

WHITE ONION BRUNOISES
MINCED GARLIC CLOVE

RED CHILI FLAKES
SMOKED PAPRIKA POWDER

SEA SALT
GROUND BLACK PEPPER

PARSLEY FINELY CHOPPED
OREGANO DRIED



T H E  I N G R E D I E N T S

C H I C K E N  S T I R  F R Y  M A N I L A  S T Y L E
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1
I N  A  L A R G E  P O T  B R I N G  1 . 5  L  W A T E R  T O  A
B O I L  A N D  B L A N C H  T H E  C H I C K E N  P A R T S
F O R  A B O U T  8  M I N . .  D R A I N  A N D  K E E P
A S I D E
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P E E L  T H E  O N I O N  A N D  S L I C E  I N T O
J U L I E N N E .  S E P E R A T E  T H E  B O K  C H O Y
S T E M S  F R O M  T H E  L E A V E S  A N D  C U T  T H E
S T E M S  I N  H A L F .  D E S E E D  A N D  C U B E  T H E
B E L L P E P P E R .  W A S H  A N D  C U T  T H E
S R I N G B E A N S  I N T O  5 C M  L O N G  P C S . .  C U T
T H E  O K R A  I N T O  2  C M  S L I C E S .  P E E L  A N D
C U B E  T H E  C A R R O T .  K E E P  A L L
V E G E T A B L E  A S I D E

I N  A  W O K  O R  L A R G E  F R Y I N G  P A N  H E A T
T H E  O I L  T O  H I G H  T E M P E R A T U R E  A N D
F R Y  T H E  C H I C K E N  P A R T S  T I L L  G O L D E N .
A D D  T H E  V E G E T A B L E  I N  T H E
F O L L O W I N G  O R D E R  A N D  F R Y  E A C H  F O R
3 0  S E C . :  1  C A R R O T  |  2  S T R I N G  B E A N S  |  3
O K R A  |  4  B E L L P E P P E R  |  5  B O K  C H O Y
S T E M S  |  6  O N I O N  |  7  G A R L I C

A D D  B R O W N  S U G A R ,  S L I G H T L Y
C A R A M E L I Z E  T H E N  D E G L A Z E  W I T H
C A L A M A N S I  J U I C E  &  O Y S T E R  S A U C E .
T O S S  A N D  A D D  1 0 0  M L  W A T E R .  B R I N G  T O
A  B O I L  A N D  T H I C K E N  W I T H
C O R N S T A R C H .  S E A S O N  W I T H  S A L T  &
P E P P E R  T O  Y O U R  L I K I N G

S E R V E  H O T  A N D  G A R N I S H  W I T H  B E A N
S P R O U D S ,  B O K  C H O Y  L E A V E S  &  A
D R I Z Z L E  O F  S E S A M E  O I L

300 G
300 G
300 G
30 ML
90 ML
10 PCS.
20 G
10 ML

2 PCS.
1 BUNCH
2 PCS.
5 PCS.
10 PCS.
1 LARGE PCS.
3 PCS.
50 G

TO TASTE
TO TASTE

CHICKEN THIGH
CHICKEN DRUMSTICK

CHICKEN WINGS
VEGETABLE OIL
OYSTER SAUCE

CALAMANSI JUICE
BROWN SUGAR

SESAME OIL

ONION WHITE OR RED
BOK CHOY

BELLPEPPER RED
STRING BEANS

OKRA
CARROTS

MINCED GARLIC CLOVE
BEAN SPROUTS

SALT
GROUND BLACK PEPPER

CORN STARCH
WATER
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1C R A C K  T H E  E G G  A N D  B E A T  I N  A  M E D I U M
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M E L T  T H E  B U T T E R  A N D  A D D  W I T H  M I L K
T O  T H E  E G G

W H I L E  W H I S K I N G  S L O W L Y  A D D  T H E
F L O U R  A N D  C O M B I N E  T O  A  S M O O T H
M I X T U R E .  P A S S  T H R O U G H  A  S T R A I N E R
T O  A V O I D  L U M P S

S E A S O N  T H E  L U M P I A  M I X  W I T H  S A L T .
B R I N G  A  2 6  C M  P A N  T O  M E D I U M  H E A T
A N D  A D D  ¼  C U P  M I X T U R E  P E R
W R A P P E R

S W I R L  T H E  P A N  T O  S P R E A D  T H E  M I X .
C O O K  F O R  A B O U T  1  M I N . ,  F L I P  A N D
C O O K  F O R  A N O T H E R  1 0  S E C O N D S

R E S E R V E  T H E  W R A P P E R S  F O R  F I L L I N G
W I T H  B A K I N G  P A P E R  B E T W E E N  E A C H
L A Y E R .  C O V E R  T H E  S T A C K  W I T H  A  W E T
K I T C H E N  T O W E L  T O  P R E V E N T  D R Y I N G

1 PCS.
¾ CUP
½ CUP
30 G
30 ML
1 TSP

WHOLE EGG
FULL FAT MILK

ALL PURPOSE FLOUR
BUTTER

VEGETABLE OIL
SALT



T H E  I N G R E D I E N T S

C H I C K E N  L I V E R  P Â T É
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1
C U B E  T H E  L I V E R .  I N  A  M E D I U M  S I Z E  P A N
H E A T  T H E  B U T T E R  T I L L  I T  S T A R T S
F O A M I N G .  A D D  T H E  L I V E R  A N D  F R Y  T I L L
G O L D E N
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A D D  O N I O N  &  G A R L I C  A N D  S A U T É  T I L L
T R A N S L U C E N T .  A D D  T H E  B R A N D Y  A N D
D E G L A Z E .  R E M O V E  F R O M  T H E  P A N  A N D
P L A C E  I N  T H E  R E F R I G E R A T O R  F O R  1 5
M I N U T E S

O N C E  T H E  L I V E R  I S  C O L D  P L A C E  I T  I N  A
F O O D  P R O C E S S O R ,  A D D  C R E A M ,
O R A N G E  Z E S T ,  S T A R  A N I S  A N D  B L E N D
T I L L  S M O O T H

P A S S  T H E  L I V E R  P Â T É  T H R O U G H  A
C H I N O I S E  ( F I N E  M E S H  S T R A I N E R )  A N D
S E A S O N  A N D  S E A S O N  W I T H  S A L T  &
P E P P E R  T O  T A S T E

N O T E :  D E P E N D I N G  O N  Y O U R  O C A S S I O N
O R  S E A S O N  Y O U  C A N  A D J U S T  T H E
S P I C E S  O R  E V E N  A D D  H E R B S  S U C H  A S
T H Y M E  O R  R O S E M A R Y .  B E S T  E N J O Y E D
W I T H  F R E S H L Y  T O A S T E D  B R I O C H E  O R  A
S L I C E  O F  S O U R  D O U G H  O R  B A G U E T T E
B R E A D

500 G
1 PCS.
2 PCS.
30 G
2 TBSP
200 G
1 PCS.
1 PCS.
TO TASTE
TO TASTE

CHICKEN LIVER CLEANED
WHITE ONION FINELY CHOPPED

GARLIC CLOVE MINCED
BUTTER

BRANDY
WHIPPED CREAM

ORANGE ZEST
GROUND STAR ANIS

SALT
GROUND BLACK PEPPER
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	IN A WOK OR LARGE FRYING PAN HEAT THE OIL TO HIGH TEMPERATURE AND FRY THE CHICKEN PARTS TILL GOLDEN. ADD THE VEGETABLE IN THE FOLLOWING ORDER AND FRY EACH FOR 30 SEC.: 1 CARROT | 2 STRING BEANS | 3 OKRA | 4 BELLPEPPER | 5 BOK CHOY STEMS | 6 ONION | 7 GARLIC
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	SEASON THE LUMPIA MIX WITH SALT. BRING A 26 CM PAN TO MEDIUM HEAT AND ADD ¼ CUP MIXTURE PER WRAPPER
	SWIRL THE PAN TO SPREAD THE MIX. COOK FOR ABOUT 1 MIN., FLIP AND COOK FOR ANOTHER 10 SECONDS
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