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11th August 1992 – 4th March 2022

In loving memory of Nathan Belgrave, 
talented chef, gentle giant and my best friend.

I miss you dearly. Rest in power, big man.




KAMAYAN

Kamayan literally means ‘to eat with your hands’, a tradition that celebrates connection, joy and bold Filipino flavours. This book brings that spirit to life through recipes from my own hand, a mix of cherished Filipino classics and modern adaptations designed with today’s kitchens and diets in mind.
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REX DE GUZMAN

As a proud British-born Filipino, my approach blends tradition with innovation, honouring the flavours I grew up with while making them accessible and exciting for modern cooks. From rich coconut stews and savoury broths to smoky grilled meats and indulgent sweets, Kamayan is an invitation to cook, share and get hands-on with the vibrant soul of Filipino food, straight from my kitchen to yours.
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FOREWORD

If you want to understand a country – really understand it – you don’t start with its monuments or museums. You start with its food. On a plate, you’ll taste the echoes of conquest and colonization, the ingenuity of people making magic out of scraps, and the unmistakable generosity of a culture that thrives on feeding others before itself. Food tells you everything you need to know about a place and its people.

For Filipinos, food is both a calling card and a love letter. You’ll find us everywhere – New York, London, Dubai, Sydney – quietly adapting, blending in, and making ourselves at home in whatever corner of the world we land. But in the process, something gets lost. That distinct, loud, messy pride in where we come from, in who we are. Assimilation can be an art form, sure, but it’s a tragedy when it means losing what makes you, you. That’s why, no matter where I travel, I’m always searching for something to bring me home. A bowl of chicken adobo, a perfect plate of sinigang, or just the smell of garlic frying in oil – it’s not just food; it’s a lifeline.

I met Rex in London. He’s the kind of guy who doesn’t just cook; he’s on a mission. He told me about a trip he took to the motherland years ago, the kind of trip that changes you. He went looking for answers, and he came back with a question: What’s the Filipino national dish? It’s a deceptively simple question that gets to the heart of something much bigger. How can people truly understand a culture if they don’t know where to start? If there’s no dish that serves as a gateway, an ambassador on a plate?

Rex gets it. He’s not the kind of chef who’s obsessed with tweezers and edible foam. He makes food you actually want to eat. It’s comforting, soulful and unapologetically Filipino. He’s taken the story of a man rediscovering his roots and turned it into something you can taste, something you can feel. Every plate tells a story – not just about him, but about us.

This isn’t just a book about food; it’s about identity, about pride and about finding your way back home, one dish at a time. Rex is a chef, an ambassador and a storyteller. He’s the kind of guy who reminds you why food matters in the first place. I’m proud to call him my business partner and my friend, and I hope this book makes you as hungry for the Philippines as it did for me.

Dig in.

Apl.de.Ap

Co-founder Black Eyed Peas

Connoisseur of Filipino restaurants abroad
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PREFACE

Growing up as a British-born Filipino, I wasn’t taught my mother tongue from a young age. I think that was primarily because my parents overlooked it at the time and simply wanted me to fit in with my peers here in London. I had quite a few different circles of friends of all ethnicities growing up and, of course, I had Filipino friends and acquaintances. However, I always found it difficult to fit in and connect with them because they would speak in Tagalog, especially if they were a close group (known in Tagalog as a ‘barkada’). This disconnect was even more obvious when I went home to visit my mum and dad’s families in the Philippines, who speak Ilocano and Tagalog, two different dialects.

As I grew up, this upbringing as a British-born Filipino and the disconnect I felt at the time with Filipino culture bred within me a strong desire to reconnect and rediscover my identity. Specializing in Filipino cuisine was initially about differentiating myself as a chef, but it soon became apparent that it was one of the very few ways I felt that I could connect deeply with my roots. I know that there are many others like me who can relate to this.

I started my journey learning about Filipino food back in 2014, while working as a young chef in the industry. Back then, all I knew was that working as a chef came with high pressure, long hours and mediocre pay. I figured out very quickly that I might as well put the same effort into the pursuit of my dream: to one day be my own boss. This eventually aligned with my desire to pioneer Filipino food in London and the UK.

I have had so many wonderful experiences – both good and bad – in business and with Filipino food since then. It started with running my first pop-up restaurant (where you hire a space for a single day or a short period of time to serve food) at the age of twenty-one. It was in a small, thirty-seater cafe called the Plumtree (sadly now closed) in Greenwich, with two of my best mates and fellow chefs Nathan Belgrave and Luke Kemsley, my sister Raegel, who would serve as front-of-house, and my mum Praxie, who would jump on the pot wash. Back then, I would serve three courses of Filipino food for an easily affordable £15 per person because my only objective was to fill the room and build an audience. Pop-up restaurants, to this very day, have honestly been the foundation of my success so far.

After a string of successful pop-ups and building a bit of a name for myself within the UK Filipino community, I started to get enquiries for private dining, collaborations and catering. One particular highlight was when I had the honour of representing the Philippine Department of Tourism at the World Travel Market in 2015, preparing and serving Filipino-inspired canapés to delegates at the exhibition.

However, it was 2016 that turned out to be by far one of the best years of my life. I went on an unforgettable, once-in-a-lifetime three-month culinary research expedition to the Philippines to visit as many provinces and regions as I could. The aim was to gain more insight into the various regional specialities found in the three main island groups: Luzon, Visayas and Mindanao. For the majority of the journey, I enlisted the much-needed help of Tita Faneeh, my mother’s youngest sister, to accompany me and help with translating, filming and pretty much everything else (laundry included!) while we toured. I brought with me a small handheld HD camera, a GoPro, a fancy leather journal that I would strictly only write in with pencil, and an excessively heavy laptop to document everything as thoroughly as possible. This trip was a defining moment in my Filipino food journey because it allowed me to start to truly understand Filipino food and flavours for what they were. The incredible variety and quality of produce in the Philippines means that you only need the simplest of techniques to achieve stunning flavours and wholesome meals.

Fast forward to a few years later and there I stood on British television – a twenty-nine-year-old British boy with a Filipino heritage – pitching my Filipino cookbook idea as a finalist on the Channel 4 series The Great Cookbook Challenge with Jamie Oliver. When I initially applied for the opportunity, I had no idea what I was getting myself into, let alone any intention of trying to win. Before that, I had never even thought about writing a cookbook. However, being part of that series was just such an amazing experience for me because it made me realize that not only was my food widely appreciated, but the whole process, from start to finish, forced me to have the confidence, clarity and conviction to become an authority (and poster boy!) for Filipino food.
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Whether it’s the mysterious Chocolate Hills of Bohol, the stunning lagoons of Palawan, or the two-thousand-year-old indigenous Banaue Rice Terraces of Ifugao, you could probably spend your whole life exploring over 7,641 islands of the Philippines and still feel like you have only scratched the surface. Despite the Philippines’ incredible lands, cuisine and culture, it remains an underestimated and often overlooked destination. Filipino cuisine has been for far too long sitting in the shadow of its East and Southeast Asian counterparts and is largely unknown across the UK. However, that is all beginning to change and Filipino food is now rapidly on the rise.

Filipino cuisine and culture are many things, but they are never bland. Filipino cooking is often referred to as the ‘original fusion food’ due to the many influences brought about by trade and colonialism. Three cultures, in particular, have played a major role in the impact and evolution of Filipino food and culture: Chinese traders, the Spanish Empire and American rulers. This historical evolution explains why our food is so diverse, as well as its unique mix of similarities and differences with other culinary traditions.

While there are certainly many Filipino dishes that use chilli and ginger to add heat, I generally find that Filipino food isn’t very spicy like Thai food, nor does it use the copious amounts of herbs and spices often found in Vietnamese or Indian dishes.

I would describe Filipino cuisine as primarily salty, sweet and sour in terms of flavour profile, and it requires few ingredients to achieve its range of sensations because it relies on the use of quality fresh ingredients. To me, Filipino cuisine is generous, simple, robust and resourceful and, perhaps, the same can be said about Filipino people.

What truly distinguishes Filipino cuisine is its sourness, found in iconic dishes such as adobo, sinigang and kinilaw. The sourness in many of our dishes primarily comes from a variety of vinegars, most commonly sugar cane or coconut vinegar, or from the natural sweet and sour acidity present in fruits such as pineapple, green mangoes, tamarind, tomato and calamansi – the small citrus fruit with green skin and golden flesh. Calamansi are sour with a floral, aromatic fragrance.

Another unique selling point of Filipino food is its customizability. This is most evident in the array of dipping sauces, relishes and condiments known as ‘sawsawan’. These allow diners to tailor the seasoning of their dishes to suit personal taste, enhancing the eating experience and making each meal uniquely bespoke. A classic example of sawsawan is light soy sauce, calamansi (or lemon) and vinegar combined to form the ubiquitous dipping sauce known as toyo mansi, ‘toyo’ meaning ‘soy sauce’ and ‘mansi’ referring to ‘calamansi’, which typically accompanies foods such as grilled fish or pork.

The customizability of Filipino food is also evident in how many dishes are named and described based on their cooking methods. For example, ‘inihaw’ means ‘to grill’, while ‘ginataan’ and ‘gata’ refer to any foods cooked with coconut milk. This approach could be compared to the all-encompassing term ‘curry’, but ginataan should be recognized as a unique and distinct culinary concept in its own right. This understanding allows for endless variations to be made of the same dish, and you will find this to be true when visiting the many regions, provinces, towns and even family households in the Philippines. I remember one day coming home from work to the fragrant vinegar-and-soy-sauce smell of adobo emanating from our kitchen. My mother’s adobo always tasted good, but on this particular occasion it was extra delicious. She revealed to me that she cooked it using sherry vinegar because she didn’t have her usual coconut vinegar to hand, and that simple substitute and memory has stuck with me ever since.

Rice is the staple food of the Philippines and is used for breakfast, lunch, dinner, dessert and everything in between. It acts as both a catalyst and a base, carrying the strong flavours found in Filipino cookery. It is not uncommon to find dishes that at first seem strongly seasoned, but when combined with the neutrality of steamed rice, their flavours are dispersed and balanced as the cook intended. It is safe to assume that the vast majority of recipes in this book can be served alongside rice.

A meal is very much a social event for Filipinos. It is, by nature, family-style food made for sharing on one communal table. A Filipino meal can consist of any combination of dishes, but is invariably eaten in harmony on one plate. In a Filipino household, you typically find one or two main dishes (often referred to as ‘ulam’), a vegetable dish or soup, some sort of sawsawan and always rice.

The aim of my very first cookbook is to showcase Filipino food through simple, exciting and inspiring recipes that you can easily cook at home. The recipes in this cookbook are an introduction to Filipino cuisine, featuring a carefully curated mix of traditional cooking alongside innovative creations. Each recipe is designed to be both simple and accessible, allowing you to explore and incorporate Filipino cooking into your everyday life. I hope this book sparks your curiosity and passion for Filipino food!
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FILIPINO FOOD:
MY WAY AND YOUR WAY
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It is said that there are hundreds, if not thousands, of ways to cook adobo. This is true for many reasons: regional cooking styles and specialities, cultural and religious influences, heirloom family recipes such as Lola’s or Mama’s cooking, available ingredients, personal preference, and innovation. So which way is the right way? Which way is the best way? And are all of these authentic? I have always wrestled with what you can and cannot do with Filipino food. At the end of the day, as a curious cook, you can do whatever you want with food. However, it is important to understand that you cannot expect to please everyone.

The dishes I find most successful are born out of either tradition or necessity, making use of




HOW TO USE THIS BOOK


Familiarize yourself with Filipino ingredients.


Experiment and make it your own!


Study the recipe.


Plan your meals.


Share the experience.
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STORE CUPBOARD STAPLES
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DIPPING SAUCES & CONDIMENTS



Recipes


	– Soy Vinegar Dressing

	– Chilli Vinegar

	– Soy Lemon Dipping Sauce

	– Soy Garlic Glaze

	– Pinoy Purée

	– Carrot Atchara Dressing

	– Annatto Oil



BEAUTIFULLY SOUR





Recipes


	– Salmon Sinigang

	– Salmon Bistek

	– Prawn Sinigang

	– Cured Salmon Kinilaw

	– Chicken Adobo



BREAKFASTS & SNACKS



Recipes


	– Pork Tocino

	– Beef Longganisa

	– Sinangag

	– Java Fried Rice

	– Daing Na Mackerel

	– Tortang Talong

	– Talong Frittata

	– Champorado



VEGGIES & SALADS





Recipes


	– Piña Salsa

	– Cauliflower Kare Kare

	– Ensaladang Talong

	– Ensaladang Mangga

	– Inihaw Na Talong

	– Filipino-style Pasta Salad

	– Itlog Na Maalat Salad

	– Carrot Atchara

	– Grilled Mais

	– Pinakbet Ilocano



ONE PAN




Recipes


	– Chicken Afritada

	– Pork Binagoongan

	– Beef Kaldereta

	– Sea Bass Escabeche

	– Arroz Caldo Risotto



NOODLES & BROTHS



Recipes


	– Nilagang Baka

	– Pork Liempo Noodle Salad

	– Pancit Bihon

	– Vegetable Pancit Bihon

	– Tinola

	– Pancit Lomi

	– Beef Pancit Canton



COOKED WITH COCONUT


Coconut production


Coconuts:


Coconut milk and cream:


Coconut oil:


Coconut sugar:


Coconut vinegar:


Coconut husks and shells:


Coconut leaves:


Recipes


	– Ginataang Hipon

	– Ginataang Kalabasa At Sitaw

	– Spinach Laing

	– Chicken Adobo Sa Gata

	– Cauliflower Gata
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BEER FOOD



Recipes


	– Dynamite Lumpia

	– Pork Lumpia

	– Crispy Pusit

	– Tokwa’t Baboy

	– Lechon Pork Belly Sisig

	– Nanay’s Vegetable Lumpia

	– Mushroom & Tofu Sisig



BBQ & STREET FOOD








Recipes


	– Banana Cue

	– Sweet Potato Ukoy

	– Kamote Cue

	– Inihaw Na Sea Bass

	– Chicken Inasal

	– Pork Barbecue

	– Kwek Kwek

	– Inihaw Na Liempo

	– Prawn Ukoy



FESTIVE FEASTS



Filipino Festivals

Sinulog Festival (Cebu, Visayas) – Viva Pit Señor!


Pahiyas Festival (Lucban, Luzon) – Viva San Isidro!


Kadayawan Festival (Davao, Mindanao) – Dayaw Davao!


Ati-Atihan Festival (Kalibo, Aklan, Visayas) – Viva Señor Santo Niño!


Panagbenga Festival (Baguio City, Luzon) – Baguio Blooms!


Recipes


	– Pork Lumpiang Sariwa

	– Humba

	– Oxtail Kare Kare

	– Pancit Palabok

	– Praxie’s Lechon Pork Belly



RICE CAKES & DESSERTS



Recipes


	– Biko

	– Lola Rosa’s Mango Float

	– Maruya

	– Turon

	– Ginataang Bilo-Bilo

	– Buko Pandan

	– Palitaw

	– Royal Bibingka

	– Leche Flan
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