
 
  

Pork Adobo 
Recipe by Zashawna Tiamzon 

 
Preparation Time: 10-20 minutes 

Cooking Time: 1 hour and 15 minutes 
Servings: 5-7 

 
 

Ingredients Directions 

• 2kg cube pork belly less fat  

• 1.26 ml  salt 

• 14 tbs soy sauce (Datu Puti) 

• 8  tbs white vinegar 

• 2 cans sprite 

• 2 pc white onion 

• 6 pc dried bay leaves 

• 2 1/2 tbs whole peppercorn 

• 12 cloves garlic  

• 6  tbs olive oil  

• 2 tbs onion leaves 

• 1 cup water 

• 2 1/2 cup rice 

1.  In a large bowl, combine soy sauce and 
Sprite with the pork belly. Mix well. Cover 
the bowl and refrigerate. Let the pork 
marinate for at least 15 minutes. 
 
2. Using a kitchen sieve, drain the marinade 
out of the bowl. Set it aside. 
 
3. Heat oil in a cooking pot. 
 
4. Once the oil becomes hot, saute garlic 
until light brown. 
 
5. Add onion. Continue to saute until soft. 
 
6. Add pork belly. Stir and cook until light 
brown. 
 
7. Pour the marinade (Sprite and soy sauce). 
Cover the pot and let boil. 
 
8. Add whole peppercorn and dried bay 
leaves. Cover the pot and continue to cook 
for 30 minutes in medium heat. 
 
9. Pour vinegar into the pot. Let the liquid 
re-boil. Stir. Cover and cook for 25 to 30 
minutes. Note: add water if needed. 
 
10. Transfer to a serving plate. Serve with 
rice.  

 



 

About Zashawna Tiamzon 

1.  Name: Zashawna Trinity Obillo Tiamzon 

2.  Age: 15  

4.  School: Silverado High School 

5.  Why is this recipe important to you?  
This recipe is important to me because I used the ingredient, Sprite. 

6.  How long have you been cooking?  
I've been cooking since the age of 8 years old. 

7.  What does food/cooking mean to you?  
I think this food meant a lot to me because it is the first dish that I cooked. I am self-taught. When it 
comes to cooking I want my food to taste good for everyone and for myself too. I think that cooking is 
my hobby because I also cook and bake when I'm bored. 

 


