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his cookbook is a compilation of recipes that the Adobo Queen
Nancy Reyes-Lumen cooked for and with Masflex Cookware and
Kitchenware in that past 3 years being the official brand ambassadress of the latter.

This is dedicated to all homecooks, moms, dads, and those of you who
love to cook for their families and friends. You will be able to find a dish in
this e-cookbook which will definitely fit the cravings of every member of
your family and friends.
These recipes are created through the expertise and professional
experiences of our brand ambassadress Nancy which are easy to prepare
and cook. You will learn more about her on page #5. We included some of
her life stories and the reasons why we chose her as the brand
ambassadress for Masflex and why she loves to be part of the Masflex
Family.
Each of the recipes in this e-cookbook uses a certain cookware series.
There is a lot of cookware series from Masflex that surely you will love and
buy at the stores.
We have included in this e-cookbook the features and benefits of all
cookware series that we used in every recipe. Get to know more about at
www.masflex.com.ph to see the entire range of our cooking and kitchen
products.
We do hope that you enjoy reading this e-cookbook and have fun
cooking the recipes that you will be able to choose to cook for a day.

We do this for the Love of Cooking!
Masflex Culinary Team
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In 1980s there were limited options for Filipinos for cookware, houseware, and kitchenware products.

Either they were forced to buy very expensive
global brands which majority
couldn’t afford.

or the other option was to deal with the lower-quality
locally-made recycled scrap material cookware
that posed a health risk.

Due to these extremes in the market, there was a need for a range of affordable products that
still had a standard of quality that would meet the needs of the Filipino homemaker during
those times.

THE BRAND NAME

mas was for the Mass Market segment that the
brand was trying to reach out to and help, given
the consumers were faced with difficulties
n this product category.

flex was derived from the word Flexible which
was what the brand was trying to achieve;
flexibility in terms of providing innovative
solutions that were both affordable and
of good quality for the
Philippine market.

BRAND HISTORY
1989 - Turn the Stove on..

masflex® was first introduced in the Philippines in 1989. The masflex® name was derived with the
goal of finding market solutions for the MASS segment and being FLEXible in providing
innovative creations.
Chrome Organizers were the first masflex® product here in the Philippines. It was then followed by
Non-Stick Cookware with wooden handle which masflex® still carries until today.

First logo design of MASFLEX
( 1989 - 1995 )

MASFLEX Chrome Organizers
1996 - Place Your Cookware

masflex® wtas first introduced in the Philippines in 1989. The masflex® name was derived with the
goal of finding market solutions for the MASS segment and being FLEXible in providing
innovative creations.

2006 Introduction Cooking

masflex® cookware product line grew when induction stoves were introduced to the market.
It was a great opportunity to develop more induction-ready cookware under masflex®.
The brand was the first to have a full collection of Induction Cookware from Frying Pans,
Sauce Pans, Casseroles, Stock Pots, Woks & to more spcialized cookwares like Crepe Pan,
Grill Pans, Fish Pans, Prata Pans, Mini Pans, etc.

2016 Technological Cooking
masflex® added the Diamond Cookware collection that is made in Korea. It has a 5 Layer Diamond
Coating that provides superior non-stick performance. It also comes with the Thermochromatic
Heat Sensor on the handle which is first in the Philippines and is a guide to the cook when the
pan is at the optimal temperature to start cooking.

Other Spices…
masflex® also added Stainless Steel Cookware to its collection. masflex® Stainless Steel series
has both basic and premium lines with 3mm and 5mm encapsulated aluminum bottom
respectively. This line is extremely durable, easy to clean and has a rich shine.

Other than cookware, masflex® also caters to a variety of products that are attuned to the needs
of the modern home maker. masflex® is firmly devoted to the houseware, cookware and
kitchenware industry in the Philippines.

Brand’s Secret Ingredients: Provide quality products that maximize value for money.
masflex® aims to continuously develop affordable, easy to use and high quality kitchen and dining
products for its loyal consumer base and further attract new home-makers towards using masflex®
products in their homes and kitchens. To ensure the high quality standards masflex® has set for
its product lines, masflex® does its own factory audits, product quality inspections,
research & development.
masflex® takes pride in assigning sales executives to cover the key cities nationwide and
its promodizers are also well trained and equipped with the technical know-how of the products,
enabling them to provide customers with the right product fit for their needs and preferences.

THE 25 YEARS OF INNOVATION & FOR THE LOVE OF COOKING
For the past 25 years, masflex® has been successful in being the primary
mover in almost all categories it is a part of. The brand is currently strongly
positioned in the houseware, cookware, and kitchenware industry in the
Philippines. Not only does the brand cater to the needs of the market but it
also brings forth new and innovative technological solutions in the
cookware industry.

masflex® aims to continuously develop affordable, easy-to-use, and high quality kitchen and
dining products for their loyal consumer base and further attract new home-makers towards
using masflex® products in their homes and kitchens. Due to this the brand is currently enjoying
continuous growth. A market leader that is headstrong in exploiting market gaps & white spaces
and working on providing the necessary innovative market solutions for such.

About
Nancy Reyes
-Lumen

11

Nancy Reyes-Lumen – a well-known and amiable
home cook, food writer, Filipino food advocate,
Filipino food researcher and a true blue cook
and foodie.
A well-loved culinary personality, she has a knack for
entertaining the audience while she whips up those
dishes that we, Filipinos usually come home to. While
shuttling herself to and from the United States where
her husband is working, she keeps herself busy by
visiting restaurants and other places of interest
abroad. She then shares whatever she learns and
applies this to the various delectable dishes she
gleefully prepares.
She comes from the Reyes family of the prominent
The Aristocrat Restaurant and now a part owner of
The Commissary Kitchen along with other partners.
Aside from attending to her restaurant business, Nancy
Reyes Lumen is also considered a multi-media personality. She also does hosting jobs in different TV Cooking
Shows and is a Radio Food Topic Talent.Miss Nancy is
also a much sought food Lecturer and a live cooking
demonstrator expert for TV, print and online.
A freelance food writer in magazines and periodicals. She is also a writer and an editor of several
books such as The ALBA Book, The Malunggay Book, Make Money with Malunggay, The Adobo Book,
The Philips Cookbook, The Standard Cookbook. She is also the editorial consultant for The Umami
Book. Currently, she is working on her new books – The Adobo Book 2 and The Aristocrat Book.
Currently she is the Brand Ambassadress of Masflex Cookware and Kitchenware and is an endorser
of their family restaurant, different food brands and appliances. When asked about the partnership
with Masflex she says, “It’s a love affair – between me and the brand and the love of cooking.”

FOLLOW HER

https://www.facebook.com/nancy.reyeslumen

@adoboqueen

MASFLEX 25TH YEAR ANNIVERSARY ENDORSER/AMBASSADRESS
MS. NANCY REYES LUMEN
In choosing the MASFLEX ENDORSER:
MASFLEX is very proud to have their latest brand endorser,
MS NANCY REYES LUMEN, as their first ambassadress for the brand.
In the search for an endorser for MASFLEX, they wanted someone who has had many experience in the
culinary industry, has genuine passion in food and cooking, and one who can easily relate with the wide
demographic base of consumers. They found this all squarely in the Adobo Queen who has also been
an endorser for other food and appliance related brands. Not only is Ms.Lumen a home-maker, she is a
grandmother, mother, daughter, sister, aunt, multi-media personality, home cook, restaurateur,
commissary operator, food writer, editor, food stylist, food show host, lecturer, Filipino food advocate,
healthy food advocate, food researcher and a true blue cook.
Ms. Nancy Reyes-Lumen also comes from the Reyes clan who is the most renowned family when it
comes to Filipino food in this country. According to MASFLEX executives, what sweetened it further was
the fact that she was already a loyal user of Masflex cookware and kitchenware products so she already
experience using these products as well.
On being the MASFLEX AMBASSADRESS:
* You have been one of the strongest forces in this industry, serving and endorsing different
household brands and kitchen appliances for the last 3 decades. How do you find the MASFLEX
products’ usefulness to a homemaker?
NRL : I only agree to endorse brands I do believe in or those that support my advocacies. My relationship
with MASFLEX is sincere – we mutually respect each other. I love pots and pans that make my kitchen
happy..and I am one person who gives kitchen wares as gifts. It is a love affair, between me and the
brand and the Love for Cooking!
* What to you is the MASFLEX brand’s trademark?
NRL : The complete array of kitchenware for all types, sizes, and budget for the kitchen. Masflex adapted
to the Filipino consumers, listened to the needs and brought it to the market. They know our needs,
they have a wide network therefore if you combine these two factors, they cover the whole spectrum
of kitchens and the people who work in them.
* Would you reco mmend the MASFLEX brand as a gift for newly-wed couples? And why?
NRL : Not just for newly-weds. There is a new market, that of the independent condo dwellers who
enjoy their limited downtime by cooking, entertaining at home and bonding with their friends, family
and colleagues. Masflex is part of this lifestyle. The memories of joy in cooking comes with the kitchenwares that make the chore playtime, the love for cooking is developed by having a nice kitchen.

* In your opinion, are there still other product lines which MASFLEX should add to their current
ones? If yes, can you name a few?
NRL: Since this world is evolving, with lots of new technology presented daily, plus the fact that the
“millenials” are here who understand digital technology, MASFLEX should offer specialized kitchenware for kids who now like to cook. Vibrant colors, weigh and perhaps eye-catching designs are to be
considered to serve a new lifestyle.
* Being a MASFLEX endorser or brand ambassadress, do you see yourself helping the brand grow
in terms of presence in other parts of the country?
NRL: Yes. Now there is a focus on the southern part of the country (Visayas, Mindanao) – I would very
much want to visit these places and do some cooking for and amongst the locals using the MASFLEX
lines. I also hope to set up or organize clubs for my fellow foodies so that we can share the love of
cooking. One doesn’t have to be culinary pro to be a good cook. Also, it would be interesting to explore
and cook regional cuisines.
* How was your partnership with Masflex?
NRL: It’s a love affair - between me and the brand and the love of cooking .
Ms.Nancy Reyes-Lumen’s advocacies and her love for her country is clearly evident in her Love
for Cooking!

Recipes
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ADOBONG SUGPO SA GATA

INGREDIENTS:
• 500 grams. shrimp, with shell and
head (cleaned)
• 6 cloves garlic, crushed
• 4 pieces dried bay leaves
• 3 cup coconut cream
• 1 teaspoon whole peppercorn
• 3 tablespoons soy sauce
• 2 tablespoon white or cane vinegar
• ¼ cup water
• Salt to taste
• 3 tablespoons cooking oil

PROCEDURES:
1. Heat the oil in a masflex pan.
2. Add the garlic and whole peppercorn once the oil becomes hot. Cook
until the garlic turns medium brown.
3. Add the Shrimp and cook for 3 minutes or until its color turns orangey.
4. Pour-in the soy sauce and water. Stir and let boil. Cook for 2 minutes.
5. Add the dried bay leaves and vinegar. Cover, let boil and cook for 2 to 3
minutes.
6. Pour-in the coconut cream. Let boil and continue to cook for 2 minutes.
Add salt to taste.
7. Remove the shrimp from the pan and arrange in a serving bowl.
8. Meanwhile, continue to cook the sauce until it becomes thick. Pour the
sauce over the shrimp in the serving bowl.
9. Serve, share and enjoy!

Watch the Masflex Stone Series Cookware in action to see the
entire process through this video: https://youtu.be/8Ah74Rl9s4U
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GRILLED PAKBET SALAD

INGREDIENTS
FOR SALAD:
• 1 cup Kalabasa
• 1 cup Talong
• 1 cup Okra
• 1 cup Sitaw
• 1 cup Ampalaya
• 1 cup tomatoes

INGREDIENTS
BAGOONG VINAGRETTE:
• 1/3cup bagoong, shrimp (cooked)
• 1 cup canola oil
• ¼ cup Vinegar cane
• 1 Tbsp Sugar
• Salt & Pepper

PROCEDURES:
1. Cut the vegetables ingredients according to your preference
2. In a masflex marble grill pan, grill the vegetables until cooked.

PROCEDURES:

1. Whisk or blender bagoong shrimp, canola oil, cane vinegar, sugar,
salt & pepper until emulsified.
2. In a salad bowl, put all pan grilled vegetables and lightly toss
them together.Pour the dressing and give the salad a final toss.

Watch the Masflex Marble Series Cookware in action to see the entire process
through this video: https://youtu.be/_u3eBG7Tfg0
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YOUNG CHOW FRIED RICE

INGREDIENTS:

PROCEDURES:

• 5 cups cooked rice

1. Place the masflex deep fry pan over medium high heat and
when it is hot, add the oil.
2. Add the garlic and cook until lightly browned.
3. Add the bell pepper and onion and cook for 2 minutes.
4. At this point, add the frozen peas, ham, and shrimp and cook.
Stir constantly for a couple of minutes. Then, add the eggs and rice and
keep mixing the ingredients.
5. Add the scallions, cabbage, spices, salt and pepper. Continue to stir
until 4-6 minutes.
6. Serve immediately.

• 3 tablespoons oil
• 2 large eggs, beaten
• 1 cup fresh shrimp, deveined and
shells removed
• 1/2 cup ham, cut into cubes
• 2 pcs Chinese Chorizo, cut into cubes
• 3/4 cup frozen peas, thawed
• 1 / 2 cup Bell Pepper
• 1/2 cup Carrots , cut into cubes
• 1 1/2 teaspoons salt
• 1 Tbsp. Chicken Powder
• 2 scallions, finely chopped
• 2 cups cabbage , finely chopped
• 1 teaspoon freshly ground white pepper

Watch the Masflex Cookware in action to see the entire process
through this video: https://youtu.be/sOsEZ3ex7h0
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FRENCH ONION SOUP

INGREDIENTS:
• Baguette bread slices,
1.5cm thick each
• Olive oil
• 1 garlic clove, halved
• 1 cup grated Swiss cheese

PROCEDURES:
1.
2.
3.
4.
5.
6.

In a masflex stainless steel sauce pan, brown butter in oliveoil.
Add the onions and cook until caramelized.
Add the brown sugar and flour and cook. Stir frequently.
Add the beef broth, simmer and continue stirring.
Remove from heat when the soup has thickened.
Toast the baguette slices with olive oil, garlic and cheese until lightly
brown and cheese melts.
7. In a bowl, put onion soup and topped with cheesy toasted baquette.

Watch the Masflex Premium Stainless Steel Cookware in action to see the entire process
through this video: https://youtu.be/CZDIi5LRZA8
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TIRA-TIRA(BUTTERCRUNCH TOFFEE)

INGREDIENTS:
• 2 cups firmly packed light
brown sugar
• 2 tablespoons water
• 1/2 cup butter, cut into pieces
• 2 tablespoon light corn syrup
( Glucose )
• 1 teaspoon Vanilla
• 1 Tbsp Baking Soda

PROCEDURES:
1. In a masflex stainless steel fry pan, combine butter, sugars
and water. Stir constantly over medium heat until butter melts and mixture
starts to simmer.
2. Stop stirring. Add candy thermometer with bulb tip into mixture
but not touching bottom of pot. Continue cooking, without stirring,
until candy thermometer reads 305 degrees Fahrenheit.
3. Remove from heat and quickly stir in baking soda.
4. Don’t stir too long or toffee will turn cloudy and crumble when cool.
5. Immediately transfer to large baking sheet that has been sprayed with
vegetable oil cooking spay.

Watch the Masflex Premium Stainless Steel Cookware in action to see the entire process
through this video: https://youtu.be/JN0s6j0eUXc
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BIBIMBAP

INGREDIENTS:
• 3 cups short grain rice
• 300g ground beef
(substitute shiitake mushrooms
for a vegetarian dish)
• ½ cuptogue
• 1 bunch spinach
• 2 small zucchinis
• 2 medium carrots
• 5 teaspoons minced garlic
• 2 or 3 scallions, chopped
• 4eggs , boiled
• Roasted sesame seeds
• 1 Tbsp soysauce
• 1 Tbsp sesame oil
• 1 tsp sugar, brown
• 1 tsp garlic,minced
• Salt and pepper
• Vegetable or canola oil

• 4 tablespoons of Korean red chili pepper paste
(gochujang)
• 1 tablespoon of sugar
• 1 tablespoon of sesame oil

PROCEDURES:
1. Steam white rice.
2. For meat, mix the ground beef, soysauce, sesame oil, brown sugar,
minced garlic.
3. For vegetables, blanch vegetables one at the time for 1 – 2 minutes. Take
them out and give them icebath. Fish out then strain excess water.
Season with sesame oil & salt. Set aside.
4. In a mixing bowl, combine Bibimbap sauce: gochujang, sugar, sesame oil.
5. Put the rice in a bowl and add the meat, assorted vegetables, bibimbap
sauce and boiled egg on top of rice.

Watch the Masflex Premium Stainless Steel Cookware in action to see the entire process
through this video: https://youtu.be/UPfHoYoczjs
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FRIED CHICKEN LOLLIPOP

INGREDIENTS:

PROCEDURES:

• 10 pieces chicken wings

1. Shape the wing to look like a lollipop.
2. Season the chicken lollipops with kalamsi, pepper and patis and let it
stand for at least 15 -30 minutes.
3. Crack the eggs and transfer to a bowl then whisk.
4. Gradually add-in the all-purpose flour while whisking until batter is
formed.
5. Dip the chicken lollipop on the batter then to the breadcrumbs.
6. Heat oil in a masflex deep fryer then deep-fry the chicken lollipop in
medium heat until the color of the outer part turns medium brown
(about 10 to 12 minutes).
7. Remove the fried chicken lollipop from the cooking pot and transfer to
a dish with paper towel. Let it stand until excess oil is absorbed by the
paper towel.
8. Serve with your favorite dip. Share and enjoy!

• 1 TbspKalamansi
• 1 tsp pepper, ground
• 2 TbspPatis
• 2 cup Panko bread crumbs
• 3 pieces raw eggs
• 1 cup all-purpose flour
• 1 teaspoon salt
• 1 teaspoon ground black pepper
• 4 cups cooking oil

Watch the Masflex Stainless Steel Cookware in action to see the entire process
through this video: https://youtu.be/_lUma-KIFt0
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CHICKEN CARBONARA

INGREDIENTS:
• 300g Chicken Breast
• Olive oil
• 1 teaspoon Italian seasoning
• Salt & pepper to taste
• ½ cup butter
• 2 cups all purpose cream
• ½ cup cheese
(cream cheese or quick melt )
• ½ teaspoon minced garlic
• 1 teaspoon garlic powder

PROCEDURES:
1. Cut chicken into cubes, marinate with Italian seasoning, salt and pepper.
2. Heat a masflex pan, put olive oil until its hot. Put the chicken breast until
cooked. Set aside.
3. In a masflex saucepan add butter, heavy whipping cream, and cream
cheese. Cook over medium heat and whisk until melted.
Add the minced garlic, garlic powder, Italian seasoning, salt and pepper.
Continue to whisk until smooth. Add the grated parmesan cheese.
4. Bring to a simmer and continue to cook for about 3-5 minutes or until it
starts to thicken.
5. Toss it with your favorite Pasta.

• 1 teaspoon Italian seasoning
• ¼ teaspoon salt
• ¼ teaspoon pepper
• ½ cup grated parmesan cheese

Cookware to Use:

Masflex
16cm Premium
Saucepan

26

27

SWEET CHILI MANGO SAUCE

INGREDIENTS:
• ½ C Sugar
• 2 Tbsp White Vinegar
• ½ C Water
• 2 Tbsp Ketchup
• 2-3 Red Chili Pepper
• ½ C Pureed Mango

PROCEDURES:
1. In a Masflex Sauce Pan, caramelize the sugar.
2. Add the vinegar, water & ketchup to the caramel,
just swirl around to blend all.
3. Bring to boil, and then simmer until vinegar
is not strong anymore.
4. Add chilis and mango and cook another 5 minutes.
5. Be sure to crush the chilis and let the seeds out to
make it spicy hot.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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HAM GLAZE

INGREDIENTS:
• 1 C Sugar
• Lemon / Orange Juice

PROCEDURES:
1. Using the Masflex Sauce Pan, caramelize sugar.
2. Once sugar starts caramelizing, pour in the
lemon juice.
3. Do not overcook the caramel.
4. Pour it over the ham and serve.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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PRAWNS AND MUSSELS IN WHITE WINE SAUCE

INGREDIENTS:
• 250 grams shelled prawns, heads removed
• About 10 pcs. pre-boiled Mussels in shell
• Green Peas
• Cherry Tomatoes
• ½ cups Mirepoix – Carrots, Celery, Onions, all minced
• Butter & Olive Oil, as desired
• ½ C White Wine/Vodka
• Some Water
• Rock Salt and Pepper

PROCEDURES:
1. In a Masflex Fry Pan, melt butter on low heat.
While it is melting, add some olive oil.
2. Add mirepoix and toss gently to cook.
3. Add shellfish, peas and tomatoes.
4. Heat through.
5. While pouring white wine. Flambé if desired.
6. To lighten wine flavor, add water, if desired.
7. When prawns turn pink, add peas and tomatoes.
8. Cook for another 3 minutes and then gently
press the tomatoes.
9. Season then serve while hot.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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SALMON/DORY ROLL

INGREDIENTS:
• 250 grams salmon fillet
• 250 grams dory fillet
• 1 cup of pre-boiled Spinach
• Rock salt, pepper, smoked paprika, to taste
• Lemon wedges.
• Little soy sauce

PROCEDURES:
1. In between two sheets of clear plastic,
flatten the fishes separately.
2. Season to taste.
3. Slice the fishes into equal size
4. Sandwich the spinach and roll, white side out.
5. Heat Grill Pan with medium heat
6. Grill the roll ‘till done.
7. Serve with soy sauce infused with lemon juice.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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WAGYU BEEF WITH ANCHOVY BUTTER

INGREDIENTS:
• Wagyu Beef
• Lemon
• Soy sauce
• Freshly pounded Peppercorn, as desired
• ½ C Softened Butter
• 2-3 pcs Anchovy
• 1 Tbsp Parsley, minced
• Mashed Potato
or Sweet Potato (Kamote)

PROCEDURES:
First make the Anchovy Butter:
1. Blend together butter, parsley and anchovy.
2. Chill to harden
3. When almost hard, shape into 4 pcs, as desired
Marinate Wagyu Beef in lemon and soy sauce
Best to marinate overnight
Season with peppercorn
Pound to flatten, if desired
1. Heat the grill pan.
2. Grill the Wagyu Beef Steak.
3. Cook until done but not overcooked!
4. To plate, top with hardened Anchovy Butter
5. Serve on a bed of mashed potatoes or kamote
or combination of both.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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FRENCH ONION SOUP

INGREDIENTS:
• 1 large white onion, very thinly sliced
• 1 Tbsp flour
• 1 ½ cups of beef broth or canned consommé
• Rock salt & pepper
• Grated Parmesan Cheese
• 1 x 1 slice of bread, buttered on both sides, then toast
• Olive oil and butter
• Brandy

PROCEDURES:
1. Slice onions very thinly
2. Dredge with flour, shake off excess
3. In a Masflex Sauce Pan, heat some oil
and butter and cook onions very slowly
till caramelized (about 15 - 20 minutes)
4. Pour consommé or beef broth.
5. Add a dash of rhum or brandy
6. Taste and adjust seasonings.
7. Ladle hot boiling soup in serving bowl
8. Top bread with grated cheese and then place
on top of the soup.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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EGGS IN A 1 PAN MEDLEY DISH

INGREDIENTS:
• Some olive oil
• 6 longganisa, removed from casing
• 5 cloves garlic, minced
• 1 small onion, thinly sliced
• 6 red over ripe tomatoes, hand torn and pounded
• ½ can whole corn kernel
• 1 pack of tomato paste
• 2 cups of chicken broth
• Fresh parsley and other herbs,
minced
• 6 whole eggs

PROCEDURES:
1. In a Masflex Fry Pan, heat oil ‘till smoking hot then
sauté longganisa filling to desired crispiness.
2. Remove from fry pan and set aside.
3. With the same oil in the pan, sauté the garlic and onions
4. Add tomatoes and cook ‘till tomatoes curl.
5. Add tomato paste and broth and bring to boil.
6. Add back the longganisa then add the corn kernels.
7. Sprinkle with minced herbs (parsley)
8. Lower the heat and make 3 “wells” around.
9. Pour 1 whole egg on each “well”.
10. Cook and cover untill egg whites are white.
11. Remove from heat to prevent eggs from getting over cooked.
12. The remaining heat of the Fry Pan will further cook it.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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ROAST BEEF WITH POTATOES,
GREEN BEANS, TOMATOES, CARROTS, CHAYOTE (SAYOTE)

INGREDIENTS:
• 1 K butterfly cut of beef sirloin, tied into a roll.
• Marinade: soy sauce and lemon
• Olive Oil for braising
• Sauce:
• ½ C Red wine or Beer
• 1-2 cans Beef consommé
• 1 C Caramelized Onions
• 1 C Over ripe red tomatoes,
crushed by hand
• 1 head Garlic, whole, pounded
lightly
• Bay leaf / Peppercorn / Rock Salt
• 1 large Carrot, cut into big cubes
• 2 medium Potatoes – quartered
• 1 medium Sayote – cut into big
cubes

PROCEDURES:
1. In a Masflex Casserole, heat the cooking oil.
2. Put in the marinated roast and brown all over starting with
fat side down.
3. When all browned, set aside.
4. Using the same casserole, keep the heat on low and brown the
vegetables. The vegetables need not be cooked, just browned.
Remove the veggies from heat then set aside.
5. Put marinade, beef, red wine, garlic, onions, tomatoes, bay leaf,
6. and peppercorn back to the pot, add enough consommé (or water)
to cover.Bring to boil, and then simmer.
7. Slow cook and over the Casserole until the beef is tender.
8. Then add the vegetables: carrots, potatoes, sayote, beans in this order.
Season with salt. Taste it then adjust seasoning.
9. Cook ‘till carrots are tender. Thicken sauce
with some butter and flour.
10. Serve the next day or after resting the dish for about 30 minutes.

• Half a handful Green Baguio or
Haricot Beans
• ¼ C butter + 1 Tbsp flour

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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ONE POT JAMBALAYA

INGREDIENTS:
• 2 whole Chorizo or strong flavored sausage, sliced diagonally
• 4-5 whole Chicken, pre-boiled and chopped
• 1 medium Onion, minced
• 1 medium Green Bell Pepper, minced
• 2 stalks Celery , minced
• 1 whole head Garlic, minced
• Cayenne Pepper, to taste (for spice heat)
• Rock Salt & Pepper, to taste
• 2 C Chicken Stock, or more
if needed
• 1 C Japanese Rice
• Worcestershire Sauce
• ½ C Olive Oil
• Hot Sauce
• Bay Leaf

PROCEDURES:
1. In Masflex Casserole, heat half of oil then sauté the
chorizos (sausage) to get the color and then set aside.
2. In the same casserole and oil, sauté onions and
celery then set aside.
3. In the same casserole and oil, sauté bell pepper
then set aside.
4. In the same casserole and oil, sauté half the garlic
and chicken livers.
5. While garlic is not yet brown, add the rice then sauté.
Stir constantly until rice is translucent.
6. Then, add all the other ingredients.
7. Stir while pouring the stock.
8. Lower the heat and cook. Covered cover with glass lid.
9. When halfway cooked, add the other half of garlic
and cayenne powder.
10. Cook and then add bay leaf, rock salt and pepper,
to taste.
11. Watch the cooking so that you know if more stock
is needed.
12. Continue to cook without the lid until rice is fully
cooked. Remove from heat, season with
Worcestershire sauce and hot sauce before serving.

Watch the Masflex Galaxy Cookware Set in action to see the entire process through
this video: https://www.youtube.com/watch?v=dbch9CpkUNI&feature=youtu.be
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BEEF MECHADO

INGREDIENTS:
• 500g beef brisket, chuck or spare rib,
cut into large chunks
• ¼ lb – ½ lb of pork fat cut into strips
• 3 tbsp. of cooking oil
• 4 cloves garlic, minced (optional)
• 1 large onion, chopped
• 2 Tbsp calamansi juice
• 1 cup of tomato sauce
• ¼ cup tomato paste
• ¼ cup cup soy sauce
• 1 Tbsp Brown Sugar
• 2 cups beef stock
• 3 bay leaves
• 5 medium potatoes, quartered
• 1 medium sized carrot,
cut into 1” chunks
• 2 red bell peppers, sliced
• ½ tsp. ground black peppercorns
• Salt or patis and pepper to taste

PROCEDURES:
1. Make a small incision into the center of each piece of beef and insert a
piece of pork fat in the middle
2. Heat cooking oil in a masflex fry pan then sauté the onion until softened
and opaque.
3. Add the garlic and cook for 3 minutes, being careful not to burn it.
4. Add the beef to the pan and sauté until lightly browned, about 3 minutes.
5. Meanwhile, mix the tomato sauce, tomato paste, sugar, soy sauce, beef
stock and calamansi juice (or vinegar) in a large masflex stock pot and
bring to a boil.
6. When the beef is ready, add it in with the onion and garlic, bay leaves
and pepper. Give everything a good stir and reduce to a simmer.
7. Cover and continue to simmer everything over low heat until the
beef is tender.
8. About 1 hour of simmering, make sure there is still a good
amount of liquid.
9. If there is not enough, you can add stock in ½ cup increments as needed.
10. Meanwhile, lightly fry the potatoes and carrots in a masflex fry pan set
aside (optional)
11. Once the beef is tender, add in the potatoes, carrots and bell pepper
and cook for about 5 minutes
12. Check everything for tenderness and, once ready, season with salt and
pepper to taste.

Watch the Masflex Satin Series Cookware in action to see the entire process
through this video: https://youtu.be/w6orSpOdTzk
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PASTA RIGATONI WITH BURNT BUTTER

INGREDIENTS:
• Pasta Rigatoni
• Salted Butter
• Salt
• Water
• Parmesan Cheese
• Parsley, minced

PROCEDURES:
Pasta
1. In running boiling water, add salt and cook
pasta al dente.
Burnt Butter
1. In a Masflex Copper fry pan, slowly melt butter while
constantly stirring. Do this until all butter has melted
and turned brownish or slightly burnt.
2. Quickly add to drained hot pasta.
3. Sprinkle with parmesan cheese and parsley.

Watch the Masflex Satin Copper Cookware in action to see the entire process
through this video: https://youtu.be/QpsUB5AjIlI
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MEATBALLS

INGREDIENTS:
• 1/2 K popcorn ground beef (sirloin)
• 1/4 K ground pork
• Pepper
• Fresh red chili, finely minced
• Some flour

PROCEDURES:
1. In a Masflex stainless steel bowl, mix all ingredients.
2. Smash the meat against sides of Masflex stainless steel
bowl until firm.
3. Chill then form into uniform sized balls.
4. In a hot fry pan, heat oil and then add in some meatballs.
5. Keep shoving pan back and forth so that the meatballs
are rolling. This will keep the meatballs round.

• 1/2 C minced cooked onions

Watch the Masflex Satin Copper Cookware in action to see the entire process
through this video: https://youtu.be/zRP6xyg27qk
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FRESH TOMATO SAUCE

INGREDIENTS:
• 8-10 very medium red fresh tomatoes,
remove seeds
• 1 head garlic, chopped
• 1 large onion, chopped
• 1 can coconut cream
• 1 big red bell pepper, seeded

PROCEDURES:
1. Grill tomatoes (skin on the hot surface), onions, garlic,
and bell pepper.
2. Use bbq stick if needed to hold while grilling.
3. When grilled and very soft, add coconut cream
4. Boil altogether until garlic cloves are very soft.
5. Blend with masher or use blender. Season with salt
and pepper.

Watch the Masflex Satin Copper Cookware in action to see the entire process
through this video: https://youtu.be/ickBDgFsiKQ
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LOLA MERENG’S ADOBO SA BEER

INGREDIENTS:
• Boneless Pork Belly 1 Kilo
(skin-on, cubed 12-18 pcs)
• Freshly squeezed calamansi
juice 1/4 cup
• Soy Sauce 1/2 cup
• Oyster Sauce 2 tbsp
• Potatoes (peeled and
quartered) 3 pcs
• Garlic (peeled and crushed) 6
cloves
• Freshly crushed peppercorn,
to taste
• Fresh Laurel Leaf, optional
1 pc
• Beer

PROCEDURES:
1. Marinate pork in calamansi, soy sauce, and oyster sauce overnight.
2. Drain pork from marinade, set aside the marinade.
3. In a Masflex Casserole, braise pork in its own fat and brown potatoes.
Reserve some browned potato slices for the garnish.
4. Add garlic, but do not brown, cook until aromatic.
5. Add peppercorn and laurel leaf.
6. Drain off fats.
7. Add beer and water to cover and bring to a boil, then simmer.
8. Cook uncovered until the aroma of beer evaporates.
9. Season with rock salt, if needed.
10. Cook till pork is very tender and skin can be pinched.
11. In a Masflex Frypan, cook potatoes until tender.
12. While still hot, mash potatoes in butter.
13. Combine the mashed potatoes with the sauce until smooth.
14. Garnish with reserved potatoes, garlic and laurel leaf.
Cookware to Use:

• Water
• Rock salt, to taste
• Softened fresh butter 6 tbsp

Masflex
24cm Marble
Casserole

Watch the Masflex 25th Year Media Launch to see some parts of the process
of this recipe through this video: https://youtu.be/Qqox53C3sQU
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MOMMY NENA’S KINULOB

INGREDIENTS:
• Whole Fat Chicken 1 Kilo
(remove and set aside the fat)
• Cold Water 8-10 Cups
• Chorizo de Bilbao 2 whole pieces
(quartered diagonally)
• Dried Ham Bone 100 gm
• Chinese Ham Bits 100 gm
• Large White Onion 1 pc
• Large Potatoes 2-3 pcs
(peeled in halves)
• Whole peppercorns 15 pcs
• Kikkoman Soy Sauce 1 tbsp
• Sherry 1 tbsp
• Rock salt, to taste
• Banana leaves to cover the
Masflex Casserole (stringed)

PROCEDURES:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.

Stud potatoes with peppercorns.
Singe banana leaves until smokey and fragrant.
In a Masflex Casserole, render oil from chicken fat.
Saute chorizo, oil will be orange.
Add ham bone, chicken and cover with water.
Bring to a boil.
Add onion, potatoes, soy sauce, and sherry.
Bring to a boil, then lower heat to simmer.
Cover the Masflex Casserole tightly with banana leaves.
Cook for 35 minutes then check chicken.
Chicken has to be fall-off-the-bone tender.
If not yet tender, cook for another 10-15 minutes.
Taste broth, season with rock salt if needed.
Broth must have the smokey fragrance of burnt banana leaves.
In a La Opala Diva Bowl, mash the potatoes in the broth,
no need for rice.

Cookware to Use:

Masflex
24cm Stone
Casserole

Watch the Masflex 25th Year Media Launch to see some parts of the process
of this recipe through this video: https://youtu.be/Qqox53C3sQU
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HAINANESE CHICKEN

INGREDIENTS
FOR HAINANESE
CHICKEN:
• 1 bottle Pomace Oil
• 2 kilos Chicken
• 3 Leeks (cleaned)
• 1 Ginger (peeled)
• Sesame Oil
• Rock salt
• Pepper
• Chicken cubes

INGREDIENTS
FOR HAINANESE RICE:
• Japanese or long grain rice
• Shallots
• Rock salt
• Chicken stock

PROCEDURES:
1. In a Masflex Stock Pot, bring the water to rolling boil with some ginger
and leeks and roots of leeks.
2. Add a little salt.
3. Add in the chicken. Cover and boil for 25 minutes. Shut off heat and
leave to cook another 25 minutes.
4. Pull out the chickens and place on ice bowl to cool.
5. Take the chicken out of the bowl. Wipe the chicken then brush
with sesame oil.
6. Slice the chicken into serving portions.

PROCEDURES:
1.
2.
3.
4.

Heat the Masflex Fry Pan pan and put oil.
Sauté the shallots, long grain rice and put some salt.
Cook until the rice is pearly white.
Add the soup stock, little by little, ‘till the rice is cooked.

SAUCES:

• Sweet soy: In a Masflex Sauce Pan, boil soy sauce and
sugar until very thick like molasses.
• Sweet chili: combine water-sugar-white vinegar and
parboil in a Masflex Sauce Pan until sugar dissolves.
Then add chopped chillies
• Ginger and garlic: scrape ginger, process garlic, chop
green onions finely. Put in bowl. Heat cooking oil and
sesame oil in a Masflex Fry Pan until smoking hot and
pour gently the ginger and garlic. Add rock salt to taste.

Cookware to Use:

Masflex
22cm Classic
Stock Pot

Watch the Masflex Facebook Live of the Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://goo.gl/mw9Ak4
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UBE BIBINGKA CREPE CAKE

INGREDIENTS
FOR CREPES:
• Butter 4 tbsp
• Eggs 4 pcs
• All Purpose Flour 1 cup
• Milk 1/2 cup
• Coconut Milk 1/2 cup
• Sugar 1/3 cup
• Salt 1/4 cup
• Butter for Pan

INGREDIENTS
FOR UBE CUSTARD
CREAM:
• Milk 1 1/2 cup
• Eggs 3 pcs
• Sugar 1/2 cup
• Cornstarch 1/4 cup
• Ube Jam 1/4 cup
• Ube Flavoring 1 tbsp
• Whipping Cream 1/2 cup
• Powdered Sugar 1 tbsp

PROCEDURE:
1. Whisk together flour, sugar, and salt in a Masflex Stainless Steel Bowl.
Whisk together butter, milk, coconut milk, and eggs in a separate masflex stainless
steel bowl.
2. Gradually add the wet mixture to dry mixture whisking until smooth.
Pour through a fine Masflex Strainer. Refrigerate at least 2 hours overnight.
3. Lightly coat the Masflex Crepe Pan with butter.
4. Pre-heat the Masflex Crepe Pan in a medium heat for about 1 minute. Remove the
Masflex crepe pan from heat then pour about 2 tbsp of batter. Swirl to cover the
entire cooking surface of the pan.
5. Return the pan over low heat then cook the batter.
6. Cook for about 20-30 seconds per side.
7. Slide the crepe onto La Opala Diva

PROCEDURE:
1. Add milk, eggs, sugar, cornstarch, ube jam, and ube flavoring in a Masflex Stainless Steel
Bowl and blend until smooth. Pour mixture into a Masflex Saucepan over medium low
heat while stirring constantly until it thickens and remove immediately.
2. Let custard cool completely.
3.Whip the cream careful not to over whip, add the powdered sugar gently, fold the
whipped cream into the cooled custard using Masflex Silicone Spatula.
4. Place Custard in the refrigerator to firm up.

ASSEMBLY:
Put Crepe down on a la Opala Diva Plate then spread thinly
an even layer of the Ube Cream (not too thick the cake
won’t hold shape when you cut it), continue layering,
saving the best looking crepe for the top layer.

Cookware to Use:

Masflex
28cm Pancake
Pan

Watch the Masflex 25th Year Media Launch to see some parts of the process
of this recipe through this video: https://youtu.be/Qqox53C3sQU

LEVELED UP ADOBO STUFFED WITH CHICKEN LIVER

INGREDIENTS
FOR LEVELED UP ADOBO STUFFED
WITH CHICKEN LIVER:
• 6 Chicken leg and thigh, deboned
• 1 K Chicken Livers (cleaned, trimmed, par boiled)
• 1/3 C Balsamic Vinegar
• 1/2 Head Garlic (pounded and minced)
• Peppercorn
• 1/2 C (Olive oil)
• Rock salt
• 1-2 Tbsp Karo Syrup
• Soy Sauce

PROCEDURES:
1. Debone chicken, flatten thinly between plastic wrap.
2. Marinate in Balsamic vinegar, garlic, and peppercorn.
3. Parboil the liver, drain and set aside. Leave some for
the Adobo Dirty Rice.
4. Lay out chicken livers on flattened chicken
and roll. Lock it with toothpick.
5. Combine 1/2 of the achuete oil , rock salt and Karo Syrup
6. Rub on rolled chicken
7. In a Masflex Stone Deep Fry Pan, heat remaining achuete
oil on medium heat and pan fry the chicken.
8. Brush, if needed, with more of the achuete oil mixture.
9. Cook through. Save any of the drippings, if you wish.
10. Serve on Adobo Dirty Rice

Watch the Masflex Facebook Live of the Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://goo.gl/hngWZv
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LEVELED UP ADOBO STUFFED WITH CHICKEN LIVER
INGREDIENTS
ADOBO DIRTY RICE:
• 1/2 of the Cooked Chicken Liver (chopped)
• 1/3 cup Achuete Oil
• 1/4 cup Oyster Sauce
• 6 cups of cooked Frozen Rice
• Rock Salt
• Peppercorn (ground but not powdered)

PROCEDURES:
1. In a Masflex Stone Deep Fry Pan, heat achuete oil
and add oyster sauce.
2. When boiling, quickly add the frozen rice.
3. Season with salt and peppercorn to taste.
4. Toss in squash, malunggay and chicken livers.
5. Toss to combine all ‘till blended.

• 1 cup diced Squash (preboiled)
• 1-2 cup Malunggay Leaves
• Oyster Sauce

Cookware to Use:

Masflex
28cm Stone
Deep Fry Pan

INGREDIENTS
RED TOMATO JAM:
• 12 whole Red Tomatoes (quartered)
• 1/3 Cup Orange or Pineapple Marmalade
• 1/4 Cup Water
• 1/2 Chicken Cube

PROCEDURES:
1. Combine all in a Masflex Marble Fry Pan
and cook over medium heat.
2. Cook till tomato skins curl up.
3. Use only medium to low heat to prevent burning.

Cookware to Use:

Masflex
Marble
Fry Pan

Watch the Masflex Facebook Live of the Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://goo.gl/AXH8SQ
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PATA TIM

INGREDIENTS:

PROCEDURES:

• 1/4 cup of Cooking Oil

1. In a Masflex Induction Stock Pot, heat oil

• 3 tbsps. Brown Sugar

and caramelize the brown sugar.
2. When the sugar is already bubbling, add the pork.
3. Then, add the water, anise, laurel and pepper to taste.
4. When already boiling, add the daing (dried fish).
5. Mix well.

• 1/3 cup Soy Sauce
• 1/2 Pork Liempo with skin cut in cubes
• Water
• 1 small Star Anise
• Laurel
• Peppercorn
• 50-100 gms Flaked Dried Fish (Daing)

Cookware to Use:

Masflex
22cm Satin
Stock Pot

Watch the Masflex Facebook Live of the Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://goo.gl/H9Vfp3
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LAMB SHANK WITH COUSCOUS
AND GREMOLATA RECIPE

PROCEDURES:

INGREDIENTS
FOR LAMB SHANK:

1. In a Masflex Sauce Pan, caramelize the sugar.
2. Add the vinegar, water & ketchup to the caramel,
just swirl around to blend all.
3. Bring to boil, and then simmer until vinegar
is not strong anymore.
4. Add chilis and mango and cook another 5 minutes.
5. Be sure to crush the chilis and let the seeds out to
make it spicy hot.

• Lamb Shank
• Green Bell Pepper
• Carrots
• Potatoes
• Pimiento
• Olives
• Zucchini
• Star Anise
• Bay leaf
• Peppercorn
• Red Wine
• Salt

Cookware to Use:

Masflex
16cm Marble
Saucepan

Watch the Masflex Facebook Live of the Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://goo.gl/AN25oQ
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LAMB SHANK WITH COUSCOUS
AND GREMOLATA RECIPE
INGREDIENTS
FOR GREMOLATA:
• Minced parsley
• Minced garlic (or use toasted garlic)

PROCEDURES:
1. In a Masflex Stainless Steel Mixing Bowl, mix all
ingredients and serve on the side of the Lamb Shank.

• Juice of ½ lemon
• Rock salt
• Pesto

INGREDIENTS
FOR COUSCOUS:

PROCEDURES:
1. In a Masflex Casserole boil a chicken broth
2. Place couscous in a pasta cooker with colander
3. Pour the boiling broth to the couscous and let it stand
for a few minutes to absorb the broth
4. Drain and add butter just before serving
5. Add some Parmesan if desired.

• Couscous
• Parmesan Cheese
• Salt
• Butter

Cookware to Use:

Masflex
24cm Marble
Casserole

INGREDIENTS
FOR PANNA COTTA DESSERT:
• Milk
• Full Cream Milk
• Unflavored Gelatin
• Rose Syrup

PROCEDURES:
1. Pour the Milk, Unflavored Gelatin Powder dilluted in
a cold water, and Full Cream Milk in a bowl then mix.
2. Add a little sugar to add taste.
3. Mix in the Rose Syrup to give flavor.
4. Strain the mixture then put in the Masflex Sauce Pan.
Heat the mixture but do not boil.
5. When the mixture is hot enough, put it in the
ramekins or glasses.
6. Serve it cold.

Watch the Masflex Facebook Live of the Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://goo.gl/H9Vfp3
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VEGETABLE CRUDITES WITH ADOOFLAVORED SOUR CREAM DIP

INGREDIENTS:
• All veggies, peeled, sliced vertically, pencil thick
Carrots, cucumbers, singkamas (turnip),
labanos (radish), red capsicum, celery
• 2 jars sour cream
• 2 pouches Mama Sita Adobo Seasoning Mix

PROCEDURES:
1. In a Masflex glass bowl or ramekin,
blend sour cream and adobo powder, to your taste.
2. Chill veggies and dip before serving.
3. In a Masflex glass serveware, place the cold
vegetables and the dip on it for serving.

Watch Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://youtu.be/vz3VR7TGop4
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It’s Magic: A LAYERED DRINK (A CHALLENGE)

INGREDIENTS:
• 1 Bottle red wine
• 2 C Sprite
• 1 ½ C Orange juice
• 1 ½ C grapefruit juice
• Lime or orange slices
• Ice cubes

PROCEDURES:
1. Mix your grapefruit and orange juices together.
2. Mix your wine and soda together in a separate
masflex glass bottle.
3. To assemble the Sangria Sunrise, pour 1/3 cup of the juice mixture
in the bottom of your masflex glass/bottle.
4. Add a few ice cubes.
5. Slowly pour 2/3 cup of your wine and soda mixture over the
top using a spoon along the edge to pour the liquid slowly down
the sides.
6. Garnish with a slice of fruit and enjoy.

Watch Adobo Queen, Nancy, to see the entire process
of this recipe through this video: https://youtu.be/1XpsMIETIfI
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GRILLED PAKBET SALAD

ADOBONG SUGPO SA GATA
INGREDIENTS:

INGREDIENTS FOR SALAD:

• 500 grams. shrimp, with shell and
head (cleaned)
• 6 cloves garlic, crushed
• 4 pieces dried bay leaves
• 3 cup coconut cream
• 1 teaspoon whole peppercorn
• 3 tablespoons soy sauce
• 2 tablespoon white or cane vinegar
• ¼ cup water
• Salt to taste
• 3 tablespoons cooking oil

• 1 cup Kalabasa
• 1 cup Talong
• 1 cup Okra
• 1 cup Sitaw
• 1 cup Ampalaya
• 1 cup tomatoes

INGREDIENTS BAGOONG
VINAGRETTE:
• 1/3cup bagoong, shrimp (cooked)
• 1 cup canola oil
• ¼ cup Vinegar cane
• 1 Tbsp Sugar
• Salt & Pepper

YOUNG CHOW FRIED RICE
INGREDIENTS:

CHEESY TOASTED BAGUETTE

• 5 cups cooked rice
• 3 tablespoons oil
• 2 large eggs, beaten
• 1 cup fresh shrimp, deveined and
shells removed
• 1/2 cup ham, cut into cubes
• 2 pcs Chinese Chorizo, cut into cubes
• 3/4 cup frozen peas, thawed
• 1 / 2 cup Bell Pepper
• 1/2 cup Carrots , cut into cubes
• 1 1/2 teaspoons salt
• 1 Tbsp. Chicken Powder
• 2 scallions, finely chopped
• 2 cups cabbage , finely chopped
• 1 teaspoon freshly ground white pepper

INGREDIENTS:
• Baguette bread slices,
1.5cm thick each
• Olive oil
• 1 garlic clove, halved
• 1 cup grated Swiss cheese

TIRA-TIRA(BUTTERCRUNCH TOFFEE)
INGREDIENTS:
• 2 cups firmly packed light
brown sugar
• 2 tablespoons water
• 1/2 cup butter, cut into pieces
• 2 tablespoon light corn syrup
( Glucose )
• 1 teaspoon Vanilla
• 1 Tbsp Baking Soda
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BIBIMBAP

FRIED CHICKEN LOLLIPOP

INGREDIENTS:

INGREDIENTS:
• 10 pieces chicken wings
• 1 TbspKalamansi
• 1 tsp pepper, ground
• 2 TbspPatis
• 2 cup Panko bread crumbs
• 3 pieces raw eggs
• 1 cup all-purpose flour
• 1 teaspoon salt
• 1 teaspoon ground black pepper
• 4 cups cooking oil

• 3 cups short grain rice
• 300g ground beef
(substitute shiitake mushrooms
for a vegetarian dish)
• ½ cuptogue
• 1 bunch spinach
• 2 small zucchinis
• 2 medium carrots
• 5 teaspoons minced garlic
• 2 or 3 scallions, chopped
• 4eggs , boiled
• Roasted sesame seeds
• 1 Tbsp soysauce
• 1 Tbsp sesame oil
• 1 tsp sugar, brown
• 1 tsp garlic,minced
• Salt and pepper
• Vegetable or canola oil

SWEET CHILI MANGO SAUCE
INGREDIENTS:
• ½ C Sugar
• 2 Tbsp White Vinegar
• ½ C Water
• 2 Tbsp Ketchup
• 2-3 Red Chili Pepper
• ½ C Pureed Mango

HAM GLAZE
INGREDIENTS:
• 1 C Sugar
• Lemon / Orange Juice

PRAWNS AND MUSSELS
IN WHITE WINE SAUCE
INGREDIENTS:

SALMON / DORY ROLL

• 250 grams shelled prawns, heads removed
• About 10 pcs. pre-boiled Mussels in shell
• Green Peas
• Cherry Tomatoes
• ½ cups Mirepoix – Carrots, Celery,
Onions, all minced
• Butter & Olive Oil, as desired
• ½ C White Wine/Vodka
• Some Water
• Rock Salt and Pepper

INGREDIENTS:
• 250 grams salmon fillet
• 250 grams dory fillet
• 1 cup of pre-boiled Spinach
• Rock salt, pepper, smoked paprika, to taste
• Lemon wedges.
• Little soy sauce
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FRENCH ONION SOUP

WAGYU BEEF WITH ANCHOVY BUTTER

INGREDIENTS:

INGREDIENTS:
• Wagyu Beef
• Lemon
• Soy sauce
• Freshly pounded Peppercorn, as desired
• ½ C Softened Butter
• 2-3 pcs Anchovy
• 1 Tbsp Parsley, minced
• Mashed Potato or Sweet Potato (Kamote)

• 1 large white onion, very thinly sliced
• 1 Tbsp flour
• 1 ½ cups of beef broth or canned consommé
• Rock salt & pepper
• Grated Parmesan Cheese
• 1 x 1 slice of bread, buttered on both sides,
then toast
• Olive oil and butter
• Brandy

EGGS IN A 1 PAN
MEDLEY DISH

ROAST BEEF WITH POTATOES, GREEN BEANS,
TOMATOES, CARROTS, CHAYOTE (SAYOTE)

INGREDIENTS:

INGREDIENTS:

• Some olive oil
• 6 longganisa, removed from casing
• 5 cloves garlic, minced
• 1 small onion, thinly sliced
• 6 red over ripe tomatoes, hand torn
and pounded
• ½ can whole corn kernel
• 1 pack of tomato paste
• 2 cups of chicken broth
• Fresh parsley and other herbs, minced
• 6 whole eggs

• 1 K butterfly cut of beef sirloin, tied into a roll.
• Marinade: soy sauce and lemon
• Olive Oil for braising

Sauce:
• ½ C Red wine or Beer
• 1-2 cans Beef consommé
• 1 C Caramelized Onions
• 1 C Over ripe red tomatoes, crushed by hand
• 1 head Garlic, whole, pounded lightly
• Bay leaf / Peppercorn / Rock Salt
• 1 large Carrot, cut into big cubes
• 2 medium Potatoes – quartered
• 1 medium Sayote – cut into big cubes
• Half a handful Green Baguio or Haricot Beans
• ¼ C butter + 1 Tbsp flour

JAMBALAYA
INGREDIENTS:
• ½ C Olive Oil
• 2 whole Chorizo or strong flavored sausage,
sliced diagonally
• 4-5 whole Chicken, pre-boiled and chopped
• 1 medium Onion, minced
• 1 medium Green Bell Pepper, minced
• 2 stalks Celery , minced
• 1 whole head Garlic, minced
• Cayenne Pepper, to taste (for spice heat)
• Rock Salt & Pepper, to taste
• 1 C Japanese Rice
• 2 C Chicken Stock, or more if needed
• Bay Leaf
• Worcestershire Sauce
• Hot Sauce
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BEEF MECHADO

PASTA RIGATONI WITH BURNT BUTTER
INGREDIENTS:

INGREDIENTS:

• Pasta Rigatoni
• Salted Butter
• Salt
• Water
• Parmesan Cheese
• Parsley, minced

• 500g beef brisket, chuck or spare rib,
cut into large chunks
• ¼ lb – ½ lb of pork fat cut into strips
• 3 tbsp. of cooking oil
• 4 cloves garlic, minced (optional)
• 1 large onion, chopped
• 2 Tbsp calamansi juice
• 1 cup of tomato sauce
• ¼ cup tomato paste
• ¼ cup cup soy sauce
• 1 Tbsp Brown Sugar
• 2 cups beef stock
• 3 bay leaves
• 5 medium potatoes, quartered
• 1 medium sized carrot,
cut into 1” chunks
• 2 red bell peppers, sliced
• ½ tsp. ground black peppercorns
• Salt or patis and pepper to taste

FRESH TOMATO SAUCE
INGREDIENTS:
• 8-10 very medium red fresh tomatoes,
remove seeds
• 1 head garlic, chopped
• 1 large onion, chopped
• 1 can coconut cream
• 1 big red bell pepper, seeded

MEATBALLS

LOLA MERENG’S ADOBO SA BEER

INGREDIENTS:

INGREDIENTS:
• Boneless Pork Belly 1 Kilo
(skin-on, cubed 12-18 pcs)
• Freshly squeezed calamansi juice 1/4 cup
• Soy Sauce 1/2 cup
• Oyster Sauce 2 tbsp
• Potatoes (peeled and quartered) 3 pcs
• Garlic (peeled and crushed) 6 cloves
• Freshly crushed peppercorn, to taste
• Fresh Laurel Leaf, optional 1 pc
• Beer
• Water
• Rock salt, to taste
• Softened fresh butter 6 tbsp

• 1/2 K popcorn ground beef (sirloin)
• 1/4 K ground pork
• Pepper
• Fresh red chili, finely minced
• Some flour
• 1/2 C minced cooked onions
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MOMMY NENA’S KINULOB
BEEF MECHADO
HAINANESE CHICKEN
INGREDIENTS:

INGREDIENTS:
• 1 bottle Pomace Oil
• 2 kilos Chicken
• 3 Leeks (cleaned)
• 1 Ginger (peeled)
• Sesame Oil
• Rock salt
• Pepper
• Chicken cubes
• Japanese or long grain rice
• Shallots
• Rock salt
• Chicken stock

• Whole Fat Chicken 1 Kilo
(remove and set aside the fat)
• Cold Water 8-10 Cups
• Chorizo de Bilbao 2 whole pieces
(quartered diagonally)
• Dried Ham Bone 100 gm
• Chinese Ham Bits 100 gm
• Large White Onion 1 pc
• Large Potatoes 2-3 pcs
(peeled in halves)
• Whole peppercorns 15 pcs
• Kikkoman Soy Sauce 1 tbsp
• Sherry 1 tbsp
• Rock salt, to taste
• Banana leaves to cover the Masflex Casserole
• String

PATA TIM
INGREDIENTS:

UBE BIBINGKA CREPE CAKE

• 1/4 cup of Cooking Oil
• 3 tbsps. Brown Sugar
• 1/3 cup Soy Sauce
• 1/2 Pork Liempo with skin cut in cubes
• Water
• 1 small Star Anise
• Laurel
• Peppercorn
• 50-100 gms Flaked Dried Fish (Daing)

INGREDIENTS:
• Butter 4 tbsp
• Eggs 4 pcs
• All Purpose Flour 1 cup
• Milk 1/2 cup
• Coconut Milk 1/2 cup
• Sugar 1/3 cup
• Salt 1/4 cup
• Butter for Pan
• Milk 1 1/2 cup
• Eggs 3 pcs
• Sugar 1/2 cup
• Cornstarch 1/4 cup
• Ube Jam 1/4 cup
• Ube Flavoring 1 tbsp
• Whipping Cream 1/2 cup
• Powdered Sugar 1 tbsp
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LAMB SHANK WITH COUSCOUS
AND GREMOLATA RECIPE

LEVELED UP ADOBO STUFFED
WITH CHICKEN LIVER
INGREDIENTS
FOR LEVELED UP ADOBO STUFFED
WITH CHICKEN LIVER:

INGREDIENTS
FOR LAMB SHANK:
• Lamb Shank
• Green Bell Pepper
• Carrots
• Potatoes
• Pimiento
• Olives
• Zucchini
• Star Anise
• Bay leaf
• Peppercorn
• Red Wine
• Salt

• 6 Chicken leg and thigh, deboned
• 1 K Chicken Livers (cleaned, trimmed, par boiled)
• 1/3 C Balsamic Vinegar
• 1/2 Head Garlic (pounded and minced)
• Peppercorn
• 1/2 C (Olive oil)
• Rock salt
• 1-2 Tbsp Karo Syrup
• Soy Sauce

INGREDIENTS
ADOBO DIRTY RICE:

INGREDIENTS
FOR GREMOLATA:

• 1/2 of the Cooked Chicken Liver (chopped)
• 1/3 cup Achuete Oil
• 1/4 cup Oyster Sauce
• 6 cups of cooked Frozen Rice
• Rock Salt
• Peppercorn (ground but not powdered)
• 1 cup diced Squash (preboiled)
• 1-2 cup Malunggay Leaves
• Oyster Sauce

• Minced parsley
• Minced garlic (or use toasted garlic)
• Juice of ½ lemon
• Rock salt
• Pesto

INGREDIENTS
FOR COUSCOUS:

INGREDIENTS
RED TOMATO JAM:

• Couscous
• Parmesan Cheese
• Salt
• Butter

• 12 whole Red Tomatoes (quartered)
• 1/3 Cup Orange or Pineapple Marmalade
• 1/4 Cup Water
• 1/2 Chicken Cube

INGREDIENTS
FOR PANNA COTTA DESSERT:
• Milk
• Full Cream Milk
• Unflavored Gelatin
• Rose Syrup
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VEGETABLE CRUDITES WITH
ADOBO FLAVORED SOUR CREAM DIP

CHICKEN CARBONARA
INGREDIENTS
FOR LEVELED UP ADOBO STUFFED
WITH CHICKEN LIVER:

INGREDIENTS:
• Carrots
• Cucumbers
• Singkamas (turnip)
• Labanos (radish)
• Red capsicum
• Celery
• 2 jars sour cream
• 2 pouches Mama Sita Adobo Seasoning Mix

• 300g Chicken Breast
• Olive oil
• 1 teaspoon Italian seasoning
• Salt & pepper to taste
• ½ cup butter
• 2 cups all purpose cream
• ½ cup cheese
(cream cheese or quick melt )
• ½ teaspoon minced garlic
• 1 teaspoon garlic powder
• 1 teaspoon Italian seasoning
• ¼ teaspoon salt
• ¼ teaspoon pepper
• ½ cup grated parmesan cheese

It’s Magic:
A LAYERED DRINK (A CHALLENGE)
INGREDIENTS:
• 1 Bottle red wine
• 2 C Sprite
• 1 ½ C Orange juice
• 1 ½ C grapefruit juice
• Lime or orange slices
• Ice cubes
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Useful
Cooking
Information

more information at

www.masflex.com.ph

GUIDE TO DIFFERENT TYPES OF COOKWARE

65

Frypan

Steamer

A flat-bottomed pan with a long
stick handle and low sides that flare
out at an angle to encourage air
circulation and allow for easy flipping
or turning of food.

A type of cookware consisting of inserts
or layers with perforations in the bottom,
that are assembled together and used to
cook food with the use of steam.

Use: Fast cooking: frying, searing,
browning.

Deep Frypan

A flat-bottomed pan with a long stick
handle and high sides that flare out at
an angle to encourage air circulation
and allow for easy flipping or
turning of food.
Use: Perfect for stir-frying and
quick cooking techniques where
you're moving ingredients around
a lot in the pan. It's also good for
dishes like Sinangag or Chopsuey.

Casserole
A large pot with vertical sides slightly
shorter than the pot’s diameter, two
sturdy loop handles and a heavy,
tight-fitting lid. (aka Dutch Oven)
Use: Long, slow cooking, often
with some liquid that’s allowed to
circulate inside the vessel: stews,
braises, roasts.

Wok
Chinese pan with a rounded bottom
and deep, slanting sides that's made of
rolled or stainless steel, cast iron or
aluminum and comes in a variety of sizes.
Use: Wok cooking, also called
stir-frying, can be a healthy way to
prepare your meals, especially if you use
plenty of vegetables in your dish. This is
only the case, however, if you limit the
number of high-sodium and high-fat
ingredients and don't add a lot of oil or fat
during the cooking process.

Saucepan
A pan with a flat base, tall vertical sides
that are roughly the same measurement
as the pan’s diameter, and a long stick
handle. Larger sizes should have a
“helper handle” on the far side of the pan.
Use: Cooking with a fair amount of
liquid: simmering, boiling, cooking
grains, poaching eggs and making
sauces.

Stock Pot
A large pot with vertical sides
slightly taller than the pot’s diameter,
two sturdy loop handles and a heavy,
tight-fitting lid.
Use: Serves double duty as pot for
making soups or stews. The deciding
factors will be how much storage and
budget you have to devote to cookware
and what you plan to use your pot for.

Use: Used to cook or prepare various foods
with steam heat by means of holding the
food in a closed vessel reducing steam
escape.

Deep Fryer
A deep pot with vertical sides used to boil
cooking oil to submerge food for frying. It
commonly comes with a stainless steel
frying basket to raise food clear of the oil
when cooking is finished.
Use: Deep frying is classified as hot-fat
cooking method.Typically, deep frying foods
cook quickly: all sides of a food are cooked
simultaneously as oil has a high rate of
heat conduction.

Pressure Cooker

A sealed pot with a valve that controls
the steam pressure inside. As the pot heats
up, the liquid inside forms steam, which
raises the pressure in the pot.
Use: Great for stews and making tough
cuts tender but the liquid used doesn’t
reduce while cooking. It intensifies the
flavour once the lid comes off.

Pancake Pan
A flat-bottomed pan with a low lip and
long stick handle. Often with a nonstick or
stick-resistant finish for easy flipping and
turning.
Use: Ideal for pancake, eggs, omelettes,
crepes, french toast and the likes.

Griddle Pan
A broad, flat pan often with a nonstick or
stick-resistant finish that sits flat on a
stovetop over one or two burners.
Use: Fast-cooking foods that benefit from
a large, smooth cooking surface: pancakes,
thin steaks, grilled cheese, bacon, eggs.

Grill Pan
A pan with a ridged cooking surface
designed to resemble the grates of an
outdoor grill, and low sides for increased
air circulation.
Use: Grilling, searing.

Kettle
A type of pot, typically metal, specialized
for boiling water, with a lid, spout, and
handle. Some also have a steam whistle
that indicates when the water has reached
boiling point.
Use: Used to heat water on a stovetop.

GUIDE TO DIFFERENT KITCHEN UTENSILS
Turner
It is flexible and has solid-blade
turner. It features a rigid handle and
a highly flexible head, making this
turner ideal for many tasks.
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Soup Ladle
A ladle (dipper) is a type of spoon used
for soup, stew, or other foods. Although
designs vary, a typical ladle has a long
handle terminating in a deep bowl,
frequently with the bowl oriented at an
angle to the handle to facilitate lifting
liquid out of a pot or other vessel and
conveying it to a bowl.

Slotted Turner
A slotted spatula allows excess
liquid to dip off. Slotted turners
(great for greasier foods such as
hamburgers. When you pick them
up with the slotted turner, most of
the grease drains through the slots
and remains in the pan)

Fork
Usually a metal implement consisting
of two, three, or four long thin prongs on
the end of a handle, used for lifting food
to the mouth or turning it in cooking, etc.

Spoon

Rounded Fork

An implement consisting of a
small, shallow oval or round bowl
on a long handle, used for stirring,
and serving food.

A utensil combining characteristics of
a spoon and a fork.

Slotted Spoon
A slotted spoon is an implement
used in food preparation. The term
can be used to describe any spoon
with slots, holes or other openings
in the bowl of the spoon which let
liquid pass through while
preserving the larger solids on top.

Spaghetti Server
A type of serving utensil,
commonly made of plastic, wood
or stainless steel, which is used to
hold the long spaghetti noodles
enabling them to be easily
removed from a pot of boiling
water.

Skimmer
A kitchen tool that is used to
remove food ingredients, excess
fluid, particles, fat, and other items
from the surface of foods being
prepared. The Spoon is very
shallow and has a wide base with
numerous small holes or with a fine
mesh wire for draining but not
releasing the skimmed items.

Whip
Usually a metal implement consisting
of two, three, or four long thin prongs on
the end of a handle, used for lifting food
to the mouth or turning it in cooking, etc.

Silicone Brush
Silicone Basting Brush/Pastry Brush
for Kitchen, BBQ, Grill, Baking and
Cooking. The head is made from
premium quality silicone and is
easy to clean.

Food Tongs
Tongs are a type of tool used to grip
and lift objects instead of holding them
directly with hands.

BASIC VEGETABLE CUTS
Big Dice
A vegetable cube cut measures
¾ inch by ¾ inch by ¾ inch. It is
primarily used for stews, long
cooking dishes and for mirepoix
in stocks.
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Small Dice
Similar to Brunoise but slightly
larger. Slice your squared-off item
at a thickness of 3mm.

Batonnet

Paysanne

Translated literally from French
means “little stick” which
measures¼ inch by ¼ inch by 2 ½
inch. It isthe starting point for
small dice.

It is a slimmer, flat square cut
resembling the tiles in Scrabble.
It is often used on vegetables that
garnish stews and soups.

Julienne

Fine Julienne

Popularly known as “match
stick cut”. It is long-slender cut
measures 1/8 inch by 1/8 inch by
2 inches. It is often used to
prepare food as garnish.

To cut or splinter into long, thin
strips measures 1/16 inch by 1/16
inch by 2 inches. It’s the starting for
the fine Brunoise cut.

Macedoine

Brunoise

Produced by slicing the baton
into sections measuring ¼ inch
by ¼ inch by ¼ inch. It is used for
cold preparations like salads.

Tiny small dice. It must be of the
same size, almost perfect. Cut the
Julienne into small cubes every
4mm or 1/8 inch to make Brunoise.

Chifonnade

Tournee

Fine strips about 1/16 inch
wide. Chiffonade means “made of
rags”. Typically used in leafy
vegetables which are rolled up
and finely sliced as garnish.

It means “turned” or “turning”. A
method of cutting and peeling root
vegetables into oblong, seven–sided
thin football-like shapes. It measures
2 inches by 7 sides.

Rondelle

Demi-Rondelle

Rondelle means “circle”. This
method is to cut vegetables into
circular shape. It is basically
cutting the vegetables into
crosswise or 90 degreees.

Half a circle. Simply cut the
rondelle in the middle. It is
commonly used in carrots and
eggplants.

VEGGIE COOKING TIMES
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Veggie

Boil

Steam

Artichoke
Asparagus
Beetroot
Broccoli
Cabbage
Carrots
Cauliflower
Corn on Cob
Courgettes
Green Beans
Parsnips
Peas
Potatoes
Spinach
Sprouts
Turnips

30-40mins
6-10 min
60-90 min
10-12 min
6-10 min
10-15 min
10-15 min
10-15 min
6-10 min
10-12 min
20-25 min
7-10 min
15-20 min
4-5 min
10-15 min
15-30 min

25-30 min
4-5 min
5-6 min
5-6 min
5-6 min
5-6 min
8-10 min
5-10 min
5-10 min
3-5 min
10-12 min
2-5 min
8-10 min
-

KITCHEN CONVERSIONS
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WEIGHTS
IMPERIAL

METRIC

IMPERIAL

METRIC

1/2 oz

15 g

10 oz

285 g

3/4 oz
1 oz

20 g
30 g

11 oz
12 oz (3/4 lb)

310 g
340 g

2 oz

60 g

3 oz

85 g

4 oz (1/4 lb)
5 oz

115 g
140 g

13 oz
14 oz
15 oz
16 oz (1 lb)

370 g
400 g
425 g
450 g

6 oz

170 g

24 oz

680 g

7 oz

200 g

32 oz (2 lb)

0.9 kg

8 oz (1/2 lb)

230 g

48 oz (3 lb)

1.4 kg

9 oz

255 g

64 oz (3 lb)

1.8 g

1 kg = 35 oz/2.2 lbs
1 oz = 28.35 g
1 g = 0.035 oz

KITCHEN CONVERSIONS

SPOONS
1 teaspoon

CUPS

5 ml

1 dessert spoon

10 ml

1 tablespoon

15 ml

ONE CUP

IMP. METRIC

Flour
Caster Sugar
Brown Sugae
Buter
Sultanas/Raisins
Currants
Golden Syrup
Uncooked Rice
Grated Cheese

5 oz
8 oz
6 oz
8 oz
7 oz
5 oz
12 oz
7 oz
4 oz

LIQUID
PINT

1/4

1/2

1
1 3/4
2
3
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METRIC

100 ml
125 ml
150 ml
200 ml
250 ml
275 ml
300 ml
400 ml
500 ml
570 ml
750 ml
1.0 L
1.1 L
1.3 L
1.7 L
2.0 L

CUPS

1/2

1

1
3
4
5
8

FL OZ.

3 /12
4 1/2
5
7
9
10
11
14
18
20
26
35
40
46
60
70

140 g
225 g
170 g
225 g
200 g
140 g
340 g
200 g
110 g

MEAT CUTS

Neck, Chuck

Shoulder

Blade Chops
Spare Rib Chop
Rolled Shoulder

braise/grill/pan fry
grill
roast

Braising Steak
Beef Mince
Stewing Steak
Chuck Steak

Fore Rib

Loin

Loin Steak
Loin Rack Joint
Tender Loin

grill/braise
roast/braise/pot roast
roast/braise/pan fry

Rib Eye Steak
Fore Rib Roast
Rolled Rib
Single Rib

Sirloin

Belly

Spare Ribs
Rolled Belly

Leg

Leg Steaks
Leg Joint

roast/pot roast
roast

Rolled Sirloin
Sirloin Steak
T-Bone
Fillet Steak

grill/braise
roast

Flank

Meat Roasting Tims by Weight
BEEF
Rare
Medium
Well Done

TIME
20 min
25 min
30 min

INTERNAL TEMP.
60 °C
70 °C
80 °C

PORK

TIME

INTERNAL TEMP.

All

35 min

80-85 °C
*per 450g/lb
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stew/braise
pan fry
stew/braise
stew/braise

grill/pan fry
pan fry
stew/braise
stew/braise

roast
grill/pan fry
grill/pan fry
grill/pan fry

Skirt
Cheap Mince

stir fry
pan fry

Rump
Topside
Silverside
Thick Flank
Leg
Thick Rib
Thin Rib
Rib
Shin

grill/pan fry
roast/pot roast
pot roast
pot roast
stew/braise
stew/braise
stew/braise
pot roast
stew/braise
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