SSA Batch 1981 Cookbook

Collection of Recipes from All the Good Cooks of Batch ‘81
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Dessert [Back to Menu]
Vietnamese Dessert Drink 

(Marivic Velasco)

1 can of green grass jelly 
1 can of almond jelly (white in color)
1 can of lychee 
1 can of toddy palm seed with jackfruit
1 can of coconut milk (Gata) or 3 cans of coconut milk
if milk is not use
2 cups fresh milk or 3 cups if coconut milk is not
used

Open cans of jelly and find out to be a whole big can
shape of gulaman. In a big bowl drain and Grate the
jellies in a big hole grater (for mozarella cheese)
that it will turn out to be like a shredded young
buko.
Mix with the chopped lychees with syrup, chopped toddy
palm seed (like a nata de coco) and the jackfruit as
it is. Add the cans of coconut milk or fresh milk.
I don't add sugar because of the sweet syrup in cans.

Add white sugar if desired.

Chill then serve or can be served with ice cubes but place lesser liquid ingredient. Later of the day liquid mixture will turn out to be avocado in color.


Cassava Cake

(Rosalyn Datu)

3 grated cassava (mapinu)
3 cans coconut milk
1 condensed milk
1 can evaporated milk
6 eggs
2 cups sugar
1 bottle makapuno
2 sticks butter

Mix 3 grated cassava, sugar, evaporated milk, 2 cans coconut
milk, 1 stick butter and 3 whole eggs. Set oven to 400 degrees. Cook for 1 hour, halfway, add the topping. Check middle part of cake with toothpick to see if its done.

Top
Mix condensed milk, 1 coconut milk, 3 egg yolks, i
stick butter and makapuno.
Moist and Chewy Brownies

(Kilou Castro)

1/2 cup margarine  
1 cup sugar  
1 teaspoon vanilla  
2 eggs  
1/2 cup cocoa  
3/4 cup flour  
1/2 teaspoon salt  
1/2 teaspoon baking powder  
3/4 cup chopped nuts  

Cream margarine and sugar, add vanilla and eggs and beat until fluffy. Stir in cocoa, flour, salt and baking powder. Add chopped nuts.  

Spread in a lightly greased 8 x 8 (or 6 x 8 pan for thicker brownies). Bake in regular oven at 350 degrees  for 25 min.  

Convection oven: bake at 300 degrees for 25 min.  

Note: This is one half of the recipe I always used when the kids were home so this can easily be doubled and baked in a 9 x 13 pan.

Leche Flan

(Irene Tapang)

10 egg yolks

 2   whole eggs

1/2 teaspoon vanilla extract

 1   14 oz. can condensed milk

 1   12 oz. can evaporated milk - 2% low fat evaporated milk may be substituted-(Carnation makes this product). Do not use regular cow's milk. It's disastrous - trust me.

 1   medium sized lime 

You can use an extra 1/2 teaspoon of vanilla if you do not like lime. 

For Caramel:
1 cup sugar

3/4 water

Directions:
For Caramel - In a small saucepan, combine water and sugar and boil in medium heat for about 15 minutes or until big bubbles appear.  While piping hot, pour mixture in equal parts into two 4x8 non-stick bread pans.  Cover the sides and bottom of both pans with the syrup.  Let cool and set side until flan mixture is ready.

For Flan -  In a large mixing bowl, finely grate lime rind. Add all liquid ingredients and mix well.  Cover a medium-sized strainer with two layers (two folds) of cheesecloth.  Strain liquid mixture into another bowl until only a small amount of the mixture and grated lime rind is left on the cheesecloth.  Squeeze juice out of the rind (about three squeezes).  Mix well.  Pour mixture in equal amounts into the bread pans containing caramelized sugar.  Cover both pans tightly with aluminum foil.  Steam for about 1 1/2 hours in low heat or 1/2 hour inside a pressure cooker.  (Use the old toothpick method to check if it's done).  Let cool.  Upon cooling, carefully scrape sides of pan with a rubber spatula.  Carefully turn flan over on to a decorative dish.

 

LECHE FLAN
(Analyn Pineda)

1 can condensed milk
1 can evap.milk
8 egg yolks
1 tsp.vanilla extract
lemon or lime zest,about a pinch

1 cup of brown sugar & 2 tsp of H2O

1.mix all ingr.by hand,until very well incorporated.if you must use a 
hand mixer,make sure briefly only to avoid air bubbles-e masanting 
for the texture.
2.pour in container lined with caramel syrup on the bottom and steam 
for an hour. pwede king oven over a water bath-any deep pan na 
pewedeng dinan about half-inch of water and place flan pan on it.
make sure cover with foil when steaming,king oven dont cover
Pork [Back to Menu] 

Dinuguan

(Analyn Pineda)


2 lbs pork stomach
1 lb pork butt cubed
1 lb pork hock quartered
1 lb pork blood cubed
2 chili peppers or as much as heat you want halfed
1 onion chopped
4 cloves garlic chopped
1 1/2 cup vinegar
3 c.water (approx)
salt and pepper to taste

1.boil all the meats until tender.
2.saute garlic and onion in oil and add boiled
meat(without the liquid)& prito ng konti sa ginisa,add
little salt & pepper
3.add vinegar & let simmer for 15 mins.in med.heat
without stirring.
4.add chilipeppers & stir,then add pork blood & simmer
for another 10 mins,stirring occassionally(banta
milako lasang sagiwa anaping IMA ku)
5.add water salt and pepper to taste &simmer for
another 15 mins.


Pastel de Lengua

(Janet Jose)

To cook tongue:
blanch tongue in boiling water for 10 to 15 min. peel off skin. 
allow to simmer slowly in enough water with 1 big sliced onion, salt, 
peppercorns and 1 bay leaf for 3-4 hrs. or until tender. slice.

Ingredients: 

1/4 c. olive oil
1 big onion diced
2 med. carrots, pared and cubed
4 med. potatoes, pared and cubed
1/2 c. button mushrooms
2 pcs. chorizo de bilbao, sliced diagonally
2 c. tongue broth
2 tbsp. all-purpose flour
1/2 c. grated cheese
3 tbsp. sherry
1/2 c. green olives
6 pcs. vienna sausage, sliced diagonally

heat oil in a pan and saute onion until soft; add carrots, 
potatoes, mushrooms, chorizos and cooked tongue. pour broth, bring to 
a boil and add flour dispersed in a small aomunt of the broth. 
continue cooking until veg. are cooked.
stir in sherry, olives and sausage. cook a little longer. 

Torta

(Analyn Pineda)

2 lbs. ground pork
1 cup frozen green peas or 1 can gisantes
1/2 cup diced carrots
3 medium potatoes diced
1/4 cup red pepper diced
1 can tomato sauce
3 tbsp soy sauce
2 tbsp lemon juice or kalamansi juice
1 onion chopped
3 cloves garlic chopped
raisins optional
salt and pepper to taste

1.stir fry potatoes,carrots,red pepper in a little oil.drain and set 
aside.
2.saute garlic,onions and add tomato sauce .
3.add ground pork,lemon juice and soy sauce.let cook for 15 
mins ,stirring occassionally.add salt and pepper to taste.
4.add the green peas or gisantes and the stir fried potatoes,carrots 
and red pepper altogether and cook for another 5 mins.may add a little
bit of raisins,if you prefer(makes it a little sweeter).serve with 
rice or hot pandesal.

Seafood [Back to Menu] 

Biyayang Dagat
(Ruth Pineda)


Shrimps (sugpo)
Shells ( what we have here is Tahong and Clams)
Squid ( if your are using the big ones; cut them into small portions and design it by slightly cutting it horizontally and vertically; remember to  remove the ink in the stomach)
Crabs
Fish Fillet
Lots of Garlic
Onions
Red.Green Pepper sliced
Celery
and all other herbs
Hoisin Sauce
Chilli Sauce
Tomato Sauce
Mayonaisse
Flour/CornStarch
Cheese
Pre-cook all seafood’s (except squid and fish) by boiling them. Make
sure not to over cook them. Drain and set aside. Sauté garlic (until
brown), onions, Peppers, celery and all other herbs. Set aside half of
the herbs and vegetable mixture for garnishing. Add hoisin sauce, chili sauce, tomato sauce and Mayonnaise, and bring to boil. Add squid and fish and when cooked, add all other seafood’s. If sauce is watery, you can add cornstarch or flour to thicken it. Season with salt and pepper to taste. Top it with the vegetable garnishing and cheese.

Ginataang Crabs

(Analyn Pineda)

2 cans coconut milk
2 chili peppers sliced(serrano or jalapeno)
1/2 cups green onions chopped
12 blue crabs(or Maryland crabs) cleaned and split in half
ginger sliced
salt and pepper

1.boil coconut milk together with ginger,green onions and peppers
for 10 mins.
2.clean and scrub the crabs well-removing the triangular shell from 
the belly and cut in half with cleaver or big knife.
3.add crabs into the boiling mixture,add salt and pepper to taste and 
let cook for 20 mins.

Ukoy 

(Luz Koh)


Ingredients
1 cup flour
1 egg
1 clove garlic minced
1 tsp salt
2 cups mung bean (mungo) sprouts
1 tsp. baking powder
1 2/3 cups shrimp juice (do this by taking the heads out and crushing
it in 1 2/3 cups water)
2 green onions
12 shrimp

Mix flour, egg, shrimp juice, baking powder, garlic and salt.
Blanch the mung bean sprouts and shrimp. Finely cut green onions and 
mix all ingredients together. Heat oil for frying.
When oil is hot enough, take the mixture and fry it in the shape of 
pancakes. The ukoy will be done when the outside is brown and 
crispy. Serve with a sauce made with vinegar, salt, pepper and 
garlic.

Note: You can substitute the bean sprouts to papaya or kalabasa 
(grated).

Pastry [Back to Menu]
Pandesal

(Kilou Castro)

Place in breadmaker the following ingredients:

1 cup water

1/2 cup oil

2 eggs

1 tsp. salt

1/2 cup sugar

4 1/4 cups bread machine flour

1 tbsp. breadmaker yeast (put this last)

BREADMAKER PROCEDURE:

Set breadmaker cycle to Knead, & First Rise. Take dough out when cycle is over. Cut the dough in half. Cut each half into 3 lenghtwise & cut each row to approximately 2 inch. Roll each piece in fine breadcrumbs. Turn the side of cut piece arond so the sides will be on the top. Place on Cookie sheet baking tray. Makes about 30-36 rolls depending on your cutting size preference too. Place cookie sheet in room temperature oven to rise overnight or until it almost doubles in size.

Bake in the morning or after more than 2 1/2 hours at 375 degrees Fahrenheit for 8-12 minutes.

QUICK METHOD:

While cutting & rolling buns in bread crumbs, heat the oven at 200F degrees for about 8 minutes & turn oven off . Place cooke sheet in warmed oven for approximate 1- 1/2 hours or untill rolls have doubled in size.

Puto

(Bobette Yambao)


1 cups bisquik Sifted

1 egg
1 cup milk
2/3 cup sugar
2/3 tsp baking powder 
grated/sliced chesse (optional)
toothpick or bbq stick 


This only takes 5 minutes or less to prepare get your steamer ready so the water will be boiling while mixing the ingredients. Mix all ingredients except cheese then get your pans ready, at least 3, apply butter/margarine to the pan (round 8 inch) won’t stick. 1 to 1.5 inch of batter since the dough will rise. Steam for 10 minutes Check with a toothpick to see if its cook. This is also the right timing to add cheese on top (optional), grated or sliced is ok. Leave it for another 5 min., then your puto is ready. Wait for few minutes before removing from pan.
Banana Nut Bread

(Brenda Ifurung)


3 very ripe bananas
1 stick butter melted
1 1/2 cup sugar
3 eggs
2 cups flour
1 tsp baking soda
1 tsp baking powder

1 cup walnuts (optional)

Preheat oven to 350 degree. Grease meatloaf pans or other pans you 
want to use. 

Mash bananas and mix with melted butter, sugar and eggs. Then add 
sifted flour slowly and baking powder and baking soda.  Add the nuts at this point if you want the nut.  If not then you can skip this ingredient.
Mix until almost lump free. Spread mixture to the pan. 
Bake for about 45-60 minutes. This will yield 2 loafs from a 
regular meatloaf pan.
Poultry [Back to Menu]
Adobo/Asado

(Irene Tapang)

2 1/2 pounds of skinless boneless chicken thighs cut in bite-size pieces (any other chicken parts may be substituted.  They don't have to be de-boned and they can be as big or small as you want them to be.  Pork may also be used).

 

1/4 cup distilled white vinegar

1/4 cup soy sauce (add more if you like soy sauce or just salt to taste)

 1    tablespoon canola/vegetable oil

 2    cloves garlic crushed or minced

 1    medium-sized onion diced

 1    large tomato diced ground black pepper (about 3 rotations of peppermill)

 

Directions:
In a 3-quart saucepan, combine meat, vinegar, soy sauce, and black pepper.  Mix well with a wooden spoon to distribute ingredients evenly to the meat.  Cover and boil in medium heat for 15-minutes.  Set aside.

In another saucepan, saute garlic and onions.  After about 3 minutes, add tomatoes and about 1/3 cup of sauce from the first mixture that you set aside.  Cover and simmer for about 7 minutes stirring once during the 7-minute period.  Add meat and the remaining sauce from the other pan and cook in medium heat uncovered for about 15 minutes.  Turn heat off and cover.  Let stand for about 10 minutes and then serve on top of plain white rice or garlic white rice.

Beef [Back to Menu]
PICADILLO (with a Cuban flair)
(Irene Tapang) 

Ingredients:
 

1 lb lean ground beef  (pork may be substituted for beef and vice versa)

1 lb ground pork

1/4 cup water

3 dashes Season All (salt may be substituted)

3 dashes Mrs. Dash (ha-ha-ha. No pun intended)

ground black pepper (about 4 peppermill rotations)

1/8 cup canola or vegetable oil (to fry potato)

1 medium sized potato finely diced 

2 tsp canola or vegetable oil

2 cloves minced/crushed garlic

1 medium-sized onion diced 

1 large tomato seeded and diced

2 tbsp soy sauce

1 medium-sized lemon

3 large eggs beaten

 

In a medium-sized saucepan, combine first six ingredients.  Mix well, cover, bring to a boil and simmer for 15 minutes or until there is only a small amount of liquid left.  

 

In a small skillet, fry diced potato until tender.  Do not brown.  Set aside.

 

In a large skillet, saute garlic, onion and diced tomato. Cover and simmer for about 5 minutes or until tender.  Add ground meat including leftover liquid, mix well and simmer for about 5 minutes.  Add fried potatoes, soy sauce and juice of 1/2 of lemon. Stir and continue to simmer covered for 10 minutes.  Once liquid is reduced, add beaten eggs.  Mix well, cover and continue to simmer for another 5 minutes.  Sprinkle with the juice of remaining half of lemon. (This step is optional if you don't like it tangy or lemony). Cover and let stand for 5 minutes. Serve over rice or as a sandwich filling.

Egg Wrapper #1

(Marivic Velasco)


3 eggs
1/4 teaspoon salt
2 cups milk
1/4 vegetable oil

In a medium size mixing bowl, combine the eggs and salt. Gradually add the flour, alternating with the milk, beating with a whisk until smooth.  Beat in the oil gradually.  Refrigerate the batter for at least 1 hour.

Brush a warm non stick pan with oil and place over low to medium heat. Ladle 2 tablespoons of the batter into the pan. Swirl the pan to evenly and thinly coat
the bottom. Pour any excess back into the bowl. Cook until the wrapper can be easily lifted from the pan, about 1 minute. (if bubbles form, the pan is too hot.) Turn over just long enough to warm the other side. The cooking time will vary according to the
weather and the skill of the cook. Note: One needs to practice with this or any other crepe recipe.

Place the cooked wrapper on a plate and cover with a moist towel. Repeat as before until all batter is cooked. Makes 20 wrappers.



Egg Wrapper for making fresh Spring Rolls

3 large eggs
3/4 cup cornstarch
1/2 cup water
1/2 cup vegetable oil

This wrapper is slightly crisper than the previous one and takes more practice to get just right. The secret is to take it off the heat before it is so crisp
it won't fold.

In a bowl, separate the egg yolks from the egg whites. Beat the whites until they are frothy. Add the yolks and beat until just blended together.

In another bowl, add the cornstarch to the water and mix well. Add this mixture to the beaten eggs and mix well. Let stand for 5-10 minutes to allow the bubbles
to settle. Brush a hot, nonstick crepe pan with the oil. Place over low to medium heat. Give the batter a quick stir, pour 2 tablespoons of the batter into the pan and quickly tip of the pan from side to side to spread the batter into a thin 7-8" wrapper. Cook until the wrapper can be lifted easily from the pan, at about 1 minute. Too hot
skillet will cause bubbles. Adjust the temperature as needed.

Proceed with the rest of the batter, adding the oil to the pan as needed and stacking wrappers on a plate and covering with a moist towel until ready to use. Makes
about 20 wrappers.
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