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www.recipetineats.com 
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The National Dish of the Philippines: The depth and intensity of the 
flavours with so few ingredients is truly incredible.  
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The Chicken Adobo sauce makes an incredible fried rice. Toss in 
whatever veggies you have on hand!  
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A clever combination of just 5 ingredients creates an elegant meal – no 
need to tie the chicken rolls!  



 
 

 
 

Chicken 

5 

 



 
 

 
 

Chicken 

6 

 



 
 

Chicken 

7 

 

There’s a reason why this stir fry is so popular in Thailand! Toss in 

some greens to make it a more complete meal.  
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It’s called “Drunken Noodles” because it is said that it must be 

accompanied with an ice-cold beer.... 
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Making your own Teriyaki sauce is SO easy and the intensity of the 
flavour is so much better than store bought.  
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It takes less than 5 minutes to prepare this. Freeze serving size 
portions in zip lock bags for quick meals!  
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Ridiculously fast. Packed full of flavour..  
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I like to lay this out on a platter with flatbreads and veggies so my 
friends can make their own wraps.  
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The ingredients in this sound like an odd-combination. But this is one of 
the best roast chickens I have ever had.  
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I love finding new cuisines that use spices and flavourings that are 
familiar to me! 
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This is “my way” of making Chili Con Carne. I love making it with pulled 
beef because the sauce “clings” to it so well!  
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Corn bread and Chili Con Carne is a combination that was just “meant 

to be”.... 
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I make a double batch of Beef Cheeks just so I have leftovers to make 
this pasta. The sauce is GOLD! 
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Instant meals – walk in the door, turn on the oven and pop one of these 
in straight from the freezer.  
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A complete meal in one pot. I love pilafs!  
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This regularly features at my get togethers. Great to make ahead, the 
men BBQ while the girls chat, and it smells INCREDIBLE!  
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This is one of the most intensely flavoured soups I have ever had. Thanks 
Lisa from Portland, Oregon! 
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I am rarely without stashes of Pork Carnitas in my freezer. 
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A homemade Enchilada Sauce is honestly gold. GOLD! Not even the ones 
from gourmet stores compare. 
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This is a throw together meal that is brilliant for busy weeknights!  



 
 

Pork 

31 

 

Do you know anyone who DOESN’T love quesadillas?  
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Italy meets Mexico! And with good reason. This is heavenly. My Italian 
friend approves!! 
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The Toppings “make” this soup. It’s one the kids LOVE!  
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There are NO WORDS to tell you how good these are.... .I lay out platters 
of the filling and baskets of rolls when I am feeding a crowd.  
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Just when you thought tacos couldn’t get any better... . . .  



Chicken 

  Filipino Chicken Adobo 2 

  Chicken Adobo Fried Rice 3 

  Prosciutto Wrapped Chicken 4 

  Italian Baked Chicken with Potato & Cherry Tomatoes 5 

  One Pot Mexican Chicken and Rice 6 

  Thai Chilli Basil Chicken Stir Fry 7 

  Spicy  Thai  Noodles  (“Drunken  Noodles”) 8 

  Teriyaki Chicken with Homemade Teriyaki Sauce 9 

  Chinese Crispy Shredded Chicken 10 

  Shredded Chinese Chicken Noodle Stir Fry 11 

  One Pot Chinese Chicken Rice 12 

  Chicken Shawarma (Middle Eastern Chicken) 13 

  Midweek Paella with Chicken and Chorizo 14 

  Spanish Chicken Bake 15 

  Jamie Oliver's Chicken in Milk 16 

  Syrian Chicken 17 

Beef 

  Shredded Beef Chili Con Carne (Slow Cooker) 18 
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  Chili Con Carne Pie with Corn Bread Topping 19 

  Slow Cooked Beef Cheeks in Red Wine 20 

  Beef Cheeks Ragu Pasta 21 

  Beef Cheek Pie 22 

Lamb 

  Middle Eastern Lamb Lentil Rice Pilaf 23 

  Lamb Koftas 24 

Pork 

  Pork Ribs with Chipotle Barbecue Sauce (One Pan) 25 

  Zuppa Toscana (Italian Sausage Soup – Olive Garden) 26 

  Pork Carnitas 

    Pork Carnitas (Mexican Pulled Pork) 28   

    Homemade Enchilada Sauce 29 

    Pork Carnitas Enchiladas 30 

    Pork Carnitas Quesadillas with Caramelised Onions 31 

    Lasagna Enchilada Stack 32 

    Express Taco Soup 33   

    Mexican Pork Carnitas Sliders 34 

    Taco Stack 35 
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I HOPE YOU ENJOYED THIS FREE COOKBOOK! 

This is just a small sample of recipes I have shared on my blog. 
 

Please visit me at RecipeTin Eats for more recipes! 

www.recipetineats.com 

- Nagi 


