Sabaws

Sinigang Pork Ribs

« Y2kg pork spareribs

« 2-4 cups water

« 1-2 packs (18 g) DEL MONTE
Sandosenang Sarap All-in-One Seasoning

+ 50 gabi, sliced

2 tsp sinigang mix

100 g kangkong, leaves

and tender stalks only

. Boil pork in water with DEL MONTE
Sandosenang Sarap All-in-One Seasoning
until almost tender. Add gabi and sinigang
mix. Simmer until gabi and meat are tender.

2. Add kangkong. Turn off flame.

Makes 3-4 servings.

ChickenTinola
+ Y2 kg chicken thigh « 2-4 cups water
and leg, cut up « Y2 cupssili leaves
+ Yatbsp oil + 100 g papaya, sliced

« Y2 tbsp ginger strips
+ 1-2 packs (18 g) DEL MONTE
Sandosenang Sarap All-in-One Seasoning

. Sauté ginger and DEL MONTE
Sandosenang Sarap All-in-One
Seasoning in oil for a few minutes.
Add chicken and sauté for 5 minutes.

. Add water. Simmer for 15 minutes.

. Add papaya. Simmer until tender. Turn off
heat and add sili leaves.
Makes 4 servings.
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