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CARLOS’ CHICKEN ADOBO 

If you only cook one Filipino recipe, make it adobo. It is (arguably) the national dish of the Philippines, though 

with so many variations in its preparation no two adobo recipes are the same, with each recipe accompanied 

by its own pamahiin or superstitions. If you want to start a lively argument, ask two or three Filipinos how 

to make an adobo! 

Adobo, which in Spain means a mixture of oil, garlic and marjoram takes on a very unique flavour of vinegar 

and chillies (and nowadays the inevitable magic sarap) to identify it as a truly Filipino dish. The writer Ray 

Sokolov in Why We Eat What We Eat says the dish was already being enjoyed before the Spanish arrived in 

the Philippines, and the name adobo was added as it bore a mild resemblance to a Spanish adobo. This is my 

father-in-law’s recipe for a simple chicken adobo, but you can also make an adobo with chicken, pork, lamb 

or seafood. Some people will want to marinade the chicken in the fridge overnight using the marinade 

ingredients. The Ibanez family are too hungry and impatient for that! Watching my father-in-law cook it 

without notes or measurements and at lightning speed was a reminder of how familiar and special this dish 

is to Filipino families all over the world. Enjoy! 

  

Ingredients (to serve 4) 

¼ cup soy sauce 
½ cup  good quality balsamic vinegar (or magic sarap, available from Filipino food stores) 
6 cloves garlic, peeled and chopped 
1 sliced medium onion 
2 chillies (de-seeded) – optional, depending on your heat preference! 
Small quantity of vegetable oil 
750g chicken thighs 
 

1. Heat the oil in a large frying pan. Add the chopped garlic, sliced onion and chillies and cook on a 
medium heat for 2-3 minutes. 

2. Add the chicken thighs, and cook for 10 minutes until browned. 
3. Add the balsamic vinegar, cover and simmer for 6 minutes. 
4. Finally, add the soya sauce, just enough for the chicken pieces to soak up, and cook for 15 minutes 

on medium heat. 
 
Serve with steamed rice. 
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