HOT CAKE
(PAN CAKE)

-Hotcakes are Filipino version of pancakes, eaten mostly
as a snack rather than during breakfast. They’re thin,
spongy, and have that signature egg yellow color.

-Before serving, you slather each hotcake with margarine
or butter plus a generous sprinkle of granulated sugar
on the top.

- They are popular street food in the Philippines owing to
the fact that they’re very easy to make, delicious, and
inexpensive.

By: Pastora Leoncia M. Hequilan
Pstra. Demerita Barangot
Linda Tagupa
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(VEGETABLES BALLS) |

-A good way to have children eat vegetables.
-Great as appetizer or used on a main dish plate.

By: Riza Bouwma/Jenny Marsamolo
. Bodega Sa Grasya
Ingredients:

1 cup cooked mix veggies

3-4 cups of flour

1 well beaten egg

1 onion (finely chopped)

6 cloves garlic (peeled and minced)
1 cup grind meat

Cooking oil (for frying)

Procedure:;

1. Cook firstithe dried veggies into 2 cups of water for 30 minutes
2.Mix all thelingredients together in a bowl except for the cooking oil
3.Shaped into)balls i
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- Filipinos prepare and serve binignit during Holy week

- Binignit (in our own language) is a regional variation of
ginataang halo-halo; either serve hot or cold ang often
enjoy as dessert or snack.

By: Pastor Gideon Pamatian
Hope Fellowship Church (Camacop)

Ingredients:

1 cup powder vegetable mix
3-4 cups of water

1 % cups of coconut milk

3 tbsp brown sugar

Procedure:

1. In a pot over medium heat combine cups of powder
vegetable mix with 3-4 cups of water

2.Bring to/a simmer for about 20 minutes

3.After 20, minutes add 1 7z cups of coconut milk,and 3

tbsp. brown|sugar, stirring occasionally for about 8-10
minutes until cooked [~ -
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LUMPIA
(VEGETABLE SPRING ROLL)

-Can be enjoyed as an appetizer, a snack and a side dish.

By: Riza Bouwma
Jenny Marsamolo

Ingredients:
1 cup cooked mix veggies
% cup ground meat

1 egg (beaten)

1 onion, (sliced)

3 cloves]garlic (crushed)
| Vegetable)oil — for frying

w Sweet chilli sauce (to serve’)/
Spring 'roll wrapper -
3 cups G? flour
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MAJA BLANCA

-it is a Filipino dessert that is usually served on holidays
or special occasions
By: Aimen Paja
Assembly of God Church
Ingredients:
4 cups coconut milk (light or thinner coconut milk works best)
1 can evaporated milk
1 can sweetened milk
% can sweet corn (drained)
1 cup cornstarch
1 cup sugar
1 cup powder mix veggeis

Procedure:,

1. Mix alllingredients and transfer to a large pot. Bring the mixture to

a low boilfover medium heat, stirring continuously until the mixture

begins toithicken and bubble. Let- thezmrxture srmmer for about 30
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