Philippino Pork with Saffron Rice (Pork Adobo) 


Number of People Recipes are for: 16

Buy/Check we have:  




2nd
1.6kg white rice





2T of turmeric





440ml soy sauce





180ml vinegar





2 jars of tomato paste/puree





Bay leaves, salt and pepper






4.5kg diced pork 

Instructions to cook:  

Main dish
1.  Cook rice in water coloured with 2T turmeric, also adding 3t salt

2.  Fry pork lightly

3.  Mix pork with other ingredients in a couple casserole dishes, bring to the boil on the hob, and put in a lowish oven (150 degrees) for two hours.

