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Sisig, dumplings, truffle ricstuffed lechon, and moiecheck out what you can eat
on a food trip that drops by Pampanga, Binondo, and BGC

BREAKFAST. Local and foreign media guests take photos of breakfast at Recovery Food. Photo by
Vernise L. Tantuco
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MANILA, Philippinesi Pretty much the whole of Saturday, February 20, was quite
an experiencé a mammoth 1Hhour food trip, where | visitedOlrestaurants and
sampled a little of everything they had to offer, a dream come true for many food fans.

The 15 Hour Street Food Frenzy was held for foreign and local media to promote the
World Street Bod Congress (WSFC) 202which will be held in the Philippines for
the first time.

In my dreams, though, | never had to worry about getting full or about the extra
pounds | might put on. As such, the WSFC 2016's 15 Hour Street Food Frenzy was no
easy feat so much food, so little stomach space!

But I've come out the other end a certified "commando foddeetertificate that I'm
tempted to frame and hang up right next to my college diploaral ready to tell you
all about it.

Recovery Food

Photo by Vernise L. Tantuco
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At 7 am, the day started out easy with breakfast at Recovery Food in Bo@fabil
City (BGC), where 4 kinds of rice bowls were served to around 30 of their local and
foreign media guests.

Between the tables, the guests could share: Hey Jude's Paksig (regular, P165; full
recovery, P260), a version paksiwandsisigmade with Seangani bangus belly;
Amadobo (regular, P180; full recovery, P260 ) or pailkbq Tapa de Morning
(regular, P180; full recovery, P260), which wasjssilog(beef, rice, and egg) meal;
and SST (regular, P180; full recovery, P280), short for spigettuyo (dried fish).

AMADOBO. Recovery Food's adobo rice bowl. Photo by Vernise L. Tantuco
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TAPA DE MORNING! Recovery Food's tapsilog. Photo by Vernise L. Tantuco

Each bowl came with a fried egg, fried rice, and its own small serviatcbéra
(pickled papaya).
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BREAKFAST. Local and foreign media guests take photos of breakfast at Recovery Food. Photo by
Vernise L. Tantuco

We soon learned that we couldn't stay too long at all the stops. After 20 minutes in
Recovery Food, we boded a bus for a-RBour trip to Pampanga.

Everybody's Cafe

Edited as of 29 March 2016


https://www.facebook.com/everybodyscafepampanga/

EVERYBODY'S CAFE. The restaurant in Pampanga served a whole spread of a traditional Filipino
breakfast. Photo by Vernise L. Tantuco

For second breakfast, we took a stop at Everybody's Cafe in Angeles, Pampanga,
which serves up authentic Kapampangaisine.

We got a full spread, includirntgmales, camaryfried crickets)longganisa, tapang
kalabaw anddinuguani a special spread that cost P550 per person. If you want to try
out Everybody's Cafe, though, they serve regular meals for groups ofpetpke

that cost around P350 to P500 per person.
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FILIPINO BREAKFAST FEAST. Tamales, camaru (fried crickets), longganisa, tapang kalabaw, and
dinuguan Everybody's Cafe. Photo by Vernise L. Tantuco/Rappler
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CAMARU. Fried crickets are a delicacy in Pampanga. Photo by Vernise L. Tantuco

Photo by Vernise L. Tantuco
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Photo by Vernise L. Tantuco
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Photo by Vernise L. Tantuco

To wash it down, we each got a cupgsiikolateBatirol, a rich hot chocolate, prepared
before our eyes.
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Photo by Vernise L. Tantuco/Rappler

Aling Lucing Sisig
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Photo by Vernise L. Tantuco

While in Pampanga, we couldn't skip a visit to Aling Lucing Sisig, the origin of
everyone's favorite sizzling pork dish. Aling Lucing invented sisig in the '70s, so as
not to waste any part of the gigdmerican soldiers at theearby Clark Airbase would
usually throw things out, like the pig's face.

Our hosts for the day, Anton Diaz Ofur Awesome Planand Makansutra's KF
Seetoh told us the story of Aling Lucingho was murdered at the age of 80. Rumor
has it that it was because she refused to share her sisigetcipe!

ALING LUCING'S SISIG. Rumor has it that Aling Lucing's sisig was so good was murdered for secret
sisig recipe. Photo by Vernige Tantuco

True enough, thsisigat Aling Lucing was perfect even on its own. We had a few
bites each before heading over to Chef Sau del Rosario's Cafe Fleur.

Cafe Fleur
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Photo by Vernise L. Tantuco

| was still digesting everything we had fareakfast by the time we got to Cafe Fleur,
and thought | couldn't possibly eat a lot during lunch. But Chef Sau's beautiful spread
of appetizers outside his charming cafe made it difficult to resist, and inside, the main
course, especially prepared fa&, was too good to not try.
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CAFE FLEUR. Chef Sau del Rosario's new restaurant in Pampanga has cozy, homey interiors. Photo by
Vernise L. Tantuco

For appetizers, we were serveakosalad with watermelomuro (fermented rice) and
hito (catfish) rolled in mustard leavdamales Mexicoand papaya fritters.

TAMALES MEXICO. Sau del Rosario's take on the traditional tamales was almost too beautiful to eat!
Photo by Vernise L. Tantuco
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PAPAYA FRITTERS. One of the appetizers served at Cafe Fleur were papaya and shrimp fritters. Photo
by Vernise L. Tantuco

BURO AND HITO. Fermented rice and catfish rolled up in mustard leaceefSau del Rosario
suggests rolling these up like sushi and eating them with your hands. Photo by Vernise L. Tantuco
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Inside, Sau himself poured each of us sinigang from a little teapot before bringing out
his take on many Filipino favoritéscrispy pork maadamigare-kare, lamb
calderetawith kesong putiandrellenong capampangan

SINIGANG. Sau himself poured soup into our bowls at Cafe Fleur. Photo by Vernise L. Tantuco/Rappler
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KARE-KARE. Local media dub Sau's take on the classic Filipino dish ‘the best.' Photo by Vernise L.
Tantuco/Rappler
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For dessert halo-halo arayatand pandan sansrival.
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Photo by Vernise L. Tantuco/Rappler

Not all of these dishes are regular items on Cafe Fleur's menu, because locals won't
want to eat out for food they can cook at home, according to Sau. If you drop by the
cafe, though, you can try these dishes that are similar to what was samatés
Pampangueii@175),pakosavage (P175), and crispy pork belly macad&ara

kare (P375).

‘The Big Binondo Food Wok'

A two-hour drive brought us back to Manila, where Indonesian culinary expert
William Wongso gave a quick cooking demo during the WSFC press conference.

Members of the press were served a an Indonesian version of sinigangicel&at)y
seraniwith salmon ad a stick ofsate lilit bali.
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It was off to Binondo then, where | naively thought lvan Man DQ@lof Manila
Walkswould simply give the foreign press a tour.
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Photo by Vernise L. Tantuco/Rappler

Instead, he gave all of us a taste of Old Manila Walks' "Big Binéiwdal Wok,"
where tourists get to try all of Chinatown's famous hiolthe-wall restaurants and
delicacies.
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Photo by Vernise L. Tantuco/Rappler

To cut the usual-Bour tour shorter, lvan only toals to 4 stops.

Quick Snack
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QUICK SNACK. The holein-the-wall restaurant is a popular Chinatown haunt for locals. Photo by
Vernise L. Tantuco

The first was Quick Snack along Carvédpieet, a restaurant that's been around since
1968. At Quick Snack, we got exactly what it said on the tin: classic homey CGhinese
Filipino snacks like fresh lumpia (P7®uychay anlP40), Indonesiatauhu(P85), and

guisado(depending on what kind meatwyavant in yours, prices range from P120 to
P140).
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