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SUSANA’S SINIGANG NA HIPON (PRAWN* SINIGANG) 

On a cold, wet Welsh night in the middle of winter, a sinigang or broth is guaranteed to warm you up! As 

with adobo, there are infinite varieties of the dish but for a land famous for its seafood, I had to select a 

seafood sinigang. One of the joys of the Philippines is to wander through the local “wet market”, as Leslie 

and I do near our home, and see the fish and shellfish freshly landed from the boats at Navatos, caught that 

morning. A vegetable market too offers its own adventures, though for this recipe I have assumed you may 

find it hard to find water spinach – baby spinach will suffice.  

Nevertheless, Wales too has a coastline that offers its own seafood harvest. For prawns, you can try 

substituting a fish or seafood in season locally. But do try to ensure your seafood comes from sustainable 

fishing. In the Philippines, the non-government organisation “Rare Philippines” has been working with 35 

municipalities to ensure that the wonderful produce in the wet markets comes from sustainable nearshore 

fishing. The UN’s Fishing and Agriculture Organisation have also been busy in the aftermath of Typhoon 

Haiyan (which destroyed the assets of 2/3 of small fishers) to encourage sustainable fishing practices.  

The key to a sinigang is its sourness. Traditional sinigang fruits used to flavour the broth can be difficult to 

find here but tomatoes and tamarind paste give you some of the flavour. Sadly, true sinigang dishes are 

becoming increasingly hard to find in Manila restaurants. But recreate it as closely as you can here – and use 

additional fish sauce, chillies and lime to give it the punch required on that cold January evening. Serve it to 

your guests and ask them “Tikman ninyo ang asim, kung tama ka?” (“Is the sourness right for you?”) Thank 

you, Mum. Whenever she cooks a pot of this, the pot is soon empty! 

Ingredients (to serve 2-4, depending on hunger and the temperature outside) 

4 cloves garlic, peeled and sliced 
1 sliced medium onion 
2 tomatoes, quartered 
Small quantity of canola or vegetable oil 
3 sliced radishes 
A bunch of kangkong (water spinach). Baby spinach will do. 
Handful of okra or fine green beans. 
500g raw King Prawns, preferably with the heads on to add flavour (or Tiger Prawns).  
2 heaped teaspoons of tamarind paste 
1 tablespoon of fish sauce 
 

1. Heat the oil in a large frying pan. Add the sliced garlic, sliced onion, tomatoes and prawns and cook 
on a medium heat until the prawns are cooked (pink). 

2. Add 4-5 cups of water and the okra and radishes. Return to the heat and simmer. After 4 minutes, 
add the tamarind paste, fish sauce and stir. 

3. Take off the heat. Add the water spinach, stir and leave for 3 minutes until the spinach is wilted. Add 
lime juice, chopped green chillies and fish sauce to taste. 

 
* Prepare to be confused. What Filipinos call “shrimp”, we call prawns – and the bigger, the better!  
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