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 “A Decade of Fighting Bac!” 
A Recipe for Responsibility Contest
LIST OF RECIPES

Please select only ONE recipe from the list below for the contest.


Recipe 1 – Mini Filet Mignon Moco
by Chef Peter Duenas

Ingredients
4 oz. filet of Beef medallion
1/4 tsp Chinese 5 Spice for steak seasoning
1/4 tsp salt for steak seasoning
a pinch of course ground black pepper for steak seasoning
1 quail egg – cooked sunny side up
Steamed white rice
1/4 cup Caramelized onion – julienne
1/4 cup Caramelized shiitake mushrooms – sliced thin
3 oz. Brown Gravy
1 tsp Bias sliced green onion – garnish

Procedure:  
Season filet medallion with salt, pepper, and Chinese 5 spice.  Sear to desired temperature in a hot pan with oil.  Hold warm.  In a large pasta bowl, place a small soup cup of steamed white rice in center of bowl.  Top with Filet; next add caramelized onions and mushrooms.  Ladle gravy on entire dish and serve.  Garnish with on top with quail egg and bias sliced green onions

Brown Gravy Recipe:
2 tsp flour
2 tsp butter
1 cup beef stock
salt and pepper to taste

Procedure:
In a small sauce pan on medium heat, add the butter until melted and then incorporate the flour until smooth.  Stir constantly until evenly browned.  Slowly add the beef stock until you reach the right consistency.  Season with salt and pepper to taste and allow to simmer for 2-3 minutes.  Serve hot.




Recipe 2 – Chicken Estufao
by Chef Tony Benitez

Yield: 1 serving
Ingredients:
Chicken legs boneless:	120 grams
Soy sauce:			10 grams
Garlic chopped: 		1 gram
Yellow onion 			5 grams
Vinegar 			10 grams
Black pepper 			1 gram

Instructions:
Sautee garlic with yellow onion on a pot with oil, then add the diced chicken legs.  Drain the oil after half way cooked.  Add the soy sauce and vinegar and wait until it's all the way cooked then add the seasoning.


Recipe 3 – Macadamia Crusted Chicken
by Chef Rey Ochavillo

Crust:
Panko 1 cup
Macadamia nut crushed ¼ cup

Chicken:
Chicken Breast skinless and boneless 8 oz.
Lawry’s seasoning 1.5 teaspoon
Egg 1
Milk 2 table spoon
Flour for breading

Shoyu Cream Sauce:
Soy sauce 1/8 cup
Heavy Cream 1 cup

Slurry:
Cornstarch 1 table spoon
Water 2 table spoon

Procedure:
Clean the chicken by removing the fats.  Use a mallet and wrap the chicken with food film when pounding.  Pound the chicken till about ¼ inch thick.  Proceed dusting it with the season salt.  Set up your breading station with the flour, then egg wash and macadamia crust. 
To make the sauce, simmer the soy sauce and heavy cream together.  Once simmering, make slurry by combining the starch and water.  Add this to the cream mixture to thicken then set aside.

Use a hot large enough sauté pan to pan fry the chicken.  Add the butter and canola oil to the hot sauté pan.  Once the butter melted add the chicken and cook until golden brown on both sides. 

Plate your chicken with the sauce and your choice of vegetables and starch.



Recipe 4 – Chicken “Chalakilis” (Chicken in cream of rice with coconut milk)
by Chef Simplicio “JR” Taga

Ingredients:
Rice			roasted, ground	1 cup
Chicken thigh		fresh			800 gm
Water			for stock		8 cups
Garlic			chopped		20 gm
Coconut milk		fresh			1 cup
Achote 		seeds			½ cup
Water			for Achote mixture	1 cup
Local pepper 		chopped		4 pc. 
Salt to taste
Pepper to taste

Procedure:
In a stock pot, place the water for the stock with the chicken, onions, and garlic, and boil for ten minutes then simmer.  Stir and squeeze together the Achote seeds and one cup of water for one minute or until desired redness and taste comes out from the Achote.  Be careful, over mixing and squeezing may make the liquid bitter.  Strain the mix into the stock then add the ground rice, consistently stirring so it does not burn and cook over low heat until rice is cooked.  Add the hot pepper and coconut milk, and simmer for three to five minutes or until mixture boils.  Serve as is or over steamed rice.     



Recipe 5 – Orange Chicken
by Chef Leland Feng

Chicken Ingredients:
8 oz. boneless, skinless chicken thigh cut to 1inch pieces
1.5 oz. all-purpose flour
1 each whole egg
salt and pepper
½ cup of oil

Sauce Ingredients
2 oz. orange juice
3 oz. lemon juice
4 oz. vinegar
1.5 oz. soy sauce
10 oz. water
3 oz. brown sugar
1 teaspoon grated orange zest
½ teaspoon minced ginger and garlic
1 teaspoon cornstarch with 1 teaspoon water

Procedure:
First, prepare your sauce. Put all sauce ingredients (A) together and bring to a boil.  Let cook for 5 minutes and turn down the heat or you can remove from heat.  Bring back to boil until the starch cook and set aside.

In large bowl, mix chicken and egg.  Add salt, pepper, and flour and let the flour coat the meat.  In a frying pan over medium heat, add vegetable oil.  Place chicken into the pan and cook until brown.

Add sauce to frying pan and bring to a boil then stir (B) into the sauce.  Reduce heat to low and add chicken, and cook for 3 minutes.
Place in plate and garnish with spring onion and orange zest.  Serve hot.

	

Recipe 6 – Mahi Mahi with Spicy Coconut Sauce
by Chef Tony Benitez

Yield: 1 serving

Ingredients:
Mahi mahi 			100 grams
Salt 				1 gram
Pepper white 			1 gram
Coconut milk 			20 grams
Chopped yellow onion 	5 grams
Chopped eggplant 		5 grams
Chopped beans string 		5 grams
Chopped garlic 		5 grams
Diced tomato 			5 grams
Red pepper local 		1 gram
Salt 				1 gram


Instructions:
First sear mahi and then bake until cooked.  On a separate pan, sauté the garlic, onion, and eggplant until cooked then add beans and tomatoes.  Add the coconut milk and bring to a simmer, then season with salt and pepper.



Recipe 7 – “Escabeche” (Fresh fish with local vegetables and ginger sauce)
by Chef Simplicio “JR” Taga

Ingredients:
Fish			fresh, gutted, clean and fried		400 gm
Green Cabbage	cut in 2 in. pieces			250 gm
Green Beans		cut in 3 in pieces			200 gm
Yellow Onions	cut in 2 in pieces			150 gm
Kang Kong		cleaned and cut into 3 in		150 gm
Olive oil							3tbsp
Garlic			chopped				1 tsp
Water								½ cup
Vinegar							¼ cup
Turmeric powder						1 ½ tsp.	
Oil 			for  frying the fish			3 tbsp.
Salt to taste
Pepper to taste

Procedure:
In a sauté pan, add the olive oil and sauté vegetables one at a time until cooked.  Place on a plate and cool.  After all the vegetables have been cooked, place on low heat and add the water, vinegar, garlic and turmeric powder and simmer.  Add salt and pepper to taste.  Add all the cooked vegetables and allow the vegetables to soak the liquid.  In a clean bowl, layer the fish and vegetables.  Cover then chill for three hours.  



Recipe 8 – “Tinaktak” (Ground beef with local vegetables and coconut milk)
by Chef Simplicio “JR” Taga

Ingredients:
Ground beef		fresh			16 oz.
Onions			chopped		70 gm
Garlic			chopped		20 gm
Celery 			julienne		50 gm
Green beans		julienne		75 gm
Tomato 		diced 			120 gm
Spinach 		fresh, washed		30 gm
Coconut milk		1 can 			400 ml
Olive Oil					1 tbsp.
Salt to taste
Pepper to taste

Procedure:
Heat the oil in a sauce pan.  Add the minced beef then sauté for three to five minutes to completely cook the meat and to make sure it is not sticking together.  Add the onions, garlic, celery and green beans then sauté for two minutes.  Add the tomato and the coconut milk, and simmer for five minutes.  Add the spinach when cooked and simmer for another two minutes.  Should the milk be too thick, just add stock to desired consistency.  Serve over steamed rice.



Recipe 9 – Smoked Tiger Prawns with Mango Salsa
by Chef Daniel Lenherr

Serves:  4 

For the Prawns:
12 tiger prawns 
Hickory smoking wood (available at home depot) 
Salt, pepper and olive oil 

For the salsa: 
1 each mango – cut into dices 
1 each tomato – cut into dices 
2 green onion – sliced 
1tsp cilantro – chopped 
¼ boonie pepper – chopped 
Lemon juice of ½ lemon 
3 tsp Olive oil 
Salt

Instruction:
This is a very easy way to prepare smoked food at home.  Here we are going to use prawns. 
To make the smoker, we need a sauce pot, smoking wood and aluminum foil.  First, we need to cut some splinters of the wood pieces.  You will not need too much of the wood to get a good smoking taste; 5-6 splinters the size of a needle will be enough for this.
 
Place these at the bottom of the pot.  Then cover the pot with aluminum foil, but push the foil down halfway to create a bowl.  Make some holes in the foil so the smoke can circulate.  In this bowl, we are going to lay our prawns and then we cover this with more aluminum foil.  To smoke, have the pot on high heat for about seven minutes on the stove.  Before you smoke the prawns, season them with salt and pepper and some chili flakes if you like, and toss them in a little olive oil.
 
For the salsa, mix all the ingredients and season with salt and maybe a touch of sugar, depending on the mango.

This goes well with coconut sauce or chili oil.



Recipe 10 – Deer Soup (Kadon Binadu)
by Chef Peter Duenas

Makes 8 servings

Ingredients:
4 lb fresh venison large diced
1/2 cup fresh lemon juice
4 cups water
2 lb fresh cleaned taro large diced
2 cup fresh coconut milk
1 cup diced onion
salt to taste

Procedure:
Place venison and lemon juice in mixing bowl and allow to marinate.  Preheat a medium sauce pot and add onions.  Allow to sweat for about 30 seconds.  Add venison and water.  Bring to a boil, season with salt to taste and let simmer for about 60 minutes or until venison is fork tender, then add taro and allow to cook.  Be sure not to overcook taro as it may become mushy.  Add coconut milk, bring to a medium boil, re-season if needed and the dish is finished.  Best served with steamed white rice and finadene.  Garnish with green onions and serve.
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