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Most of us spent this year’s Asian 
American and Pacific Islander 

Heritage Month sheltering in place. 

This has also meant, for many of us, that we’re 
spending more time in the kitchen and eating 
out less. In the following pages, you’ll find a 

collection of Gap Inc. ASIA members’ favorite 
dishes that we hope you’ll love as much as we 
do. You’ll also see bookmarked in the top right 

corner, recommendations of Asian-owned 
restaurants as a show of support for some of 

the local businesses that have been hardest hit 
by the coronavirus crisis. Check out those 

recommendations for those nights when you 
just need someone else to do the cooking. 

Enjoy!

E Q U A L I T Y  &

B E L O N G I N G   



When I was a kid and was under the weather, my grandmother would make this for me.  I 

remember not l iking the way she made i t because i t was too spicy with large chunks of  

Ginger strips the thickness of  French fries.  My lola would make me chew on them for extra 

juice.  Now that I'm older, I make i t al l  the time with my personal twist as a spicy mi lk tea.

S AL AB AT  ( GI N GE R  H OT  M I L K  T E A)
Christian Cabuay (Business Systems Analyst II & Chair of ASIA)

I N G R E D I E N T S

▪ 1 qt. wa ter

▪ 6 thi ck s l ices  of gi nger  (a bout the 

s i ze of fr i es )

▪ 3 tbs p. honey

▪ 1 tbs p. condens ed mi l k (or  

coconut/s oy/a l mond)

▪ Turmer i c  powder

▪ Ca yenne pepper  (opti ona l )

D I R E C T I O N S

1. Boil water
2. Throw in the g inger
3. Pour in a mug or other cup
4. Mix in the honey to taste
5. Mix in condense milk
6. Sprinkle turmeric powder
7. Sprinkle of cayenne pepper if you dare

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

https://ippudo-us.com/store/


A Fi l ipino party i s not complete wi thout this yummy treat! As a young chi ld, I remember my mom 

making lumpia wrapper from scratch.  To make the wrapper paper thin, she would dip her hand in 

the batter and apply to the pan in a circular motion - wi thout burning herself! It would cook quickly 

so al l  the kids helped stack them between wax paper.  I’m a store -bought wrapper type of  girl  

myself, but I do appreciate the effort my mom went through to make homemade wrappers.

LU M P I AN G S H AN GH AI
Maria Febre (Director, Equality & Belonging)

I N G R E D I E N T S

▪ 1 l b. ground pork

▪ 1/2  c . green oni ons , fi nel y chopped

▪ 1 ca n (8  oz) wa ter  ches tnuts , 

dra i ned a nd fi nel y chopped

▪ 1 medi um ca rrot, peel ed a nd gra ted

▪ 3 c l oves  ga r l ic, peel ed a nd mi nced

▪ 1 tbs p. s oy s a uce

▪ 1 ts p. s a l t

▪ 1/2  ts p. ground bl a ck pepper

▪ Lumpi a  or  s pr i ng rol l wra ppers

▪ Ca nol a  oi l

D I R E C T I O N S

1. In a bowl,  mix ground pork,  green onions,  water 
chestnuts,  carrots,  garlic,  soy sauce,  salt ,  and pepper.

2. Separate wrappers into individual sheets and lay on a flat  
surface.

3. Spoon about 1 tablespoon of meat mixture on the lower 
end of the wrapper.

4. Fold the bottom of wrapper over filling,  fold in the sides 
and continue to roll. Dab the edge with water to seal.

5. In a pan over medium heat,  heat  about 2-inch deep of 
oil.  Add lumpia in batches and fry for about 3 to 4 
minutes or until golden brown and crisp and meat is 
cooked through.

6. With tongs,  remove from the oil and drain on a wire rack 
set  over a baking sheet.

7. Serve immediately with sweet and sour sauce or banana 
ketchup.

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

http://www.thanhlongsf.com/


This i s one of  my favori te snacks that I used to eat growing up.  We made i t frequently during auspicious 

occasions or events and, to this day, i t reminds me of  al l  my chi ldhood memories.  The festival  of  

Uttarayan is celebrated across the country on January 14 th .  During this festival  we make this Chikki and 

share i t wi th friends and relatives.

T I L  C H I K K I  ( S E S AM E  C R I S P S )
Mona Patel (I T Administrator I V)

I N G R E D I E N T S

▪ ¾ c . s es a me s eeds  ( ti l )

▪ ¾ c . s hredded j a ggery ( Gud)

D I R E C T I O N S

1. Take the sesame seeds/t il in a strainer and wash them in running water
2. Once the t il has been washed put them on dry cloth/kitchen towel to dry 

extra water.
3. Spread sesame seeds nicely in the cloth and let  them dry out until they have 

lit t le moisture left .
4. Once the t il is semi dry just  dry roast  them in a flat  non-st ick pan until they 

start  fluttering.  This makes your t il chikki soft  and crunchy.  
5. Heat a non-st ick pan and place grated jaggery in it .  
6. Add a tbsp of water.  By doing this you have get t ime to roll chikki or else it  

will get  hard soon.  
7. Now slowly the jaggery will start  to melt .  Heat the jaggery on low flame.  
8. Once the jaggery is melted,  you will get  lot  of bubble coming.  St ir 

continuously.  
9. St ir until the bubble stops completely and the jaggery is soft .  Add roasted 

sesame seeds  
10. Combine well the roasted sesame seeds with jaggery while it  is st ill hot.  
11. Prepare a rolling board by applying ghee/clarified butter.  Also apply some 

ghee on rolling  pin to avoid chikki st icking to it .  Take the mixture on rolling  
board which is greased with ghee.  

12. Apply pressure to t il gud spread and form a big  round ball as shown in 
picture.  Wet your hand with water to avoid it  gett ing burned.  

13. With the help of the rolling  pin,  roll as thin as you want.  
14. After rolling make the cuts immediately so that you get the proper shape or 

else it  will become hard.   Til chikki is ready to eat.  Enjoy!

E Q U A L I T Y  &

B E L O N G I N G   🇮🇳

https://chaatbhavan.com/


My lola used to make this whenever we visited her or if we went out of town. I  remember us 

opening the back of the mini-van at a parking lot of our destination. .  paper plates out heaping 

with rice and a ladle-ful of adobo. This is not a soupy saucy version of it.  The juices are 

caramelized so the vinegar,  soy sauce and garlic sticks to the meat.  Filipino stews like this are 

always better the day after!

D R I E D  C H I C K E N  P O R K  AD O B O
Wil Cuyco (Sr. Dir. Creative Services)

I N G R E D I E N T S

▪ 1 l b. chi cken thi ghs  wi th s ki n a nd 

bones

▪ 1 l b. cubed s l i ced pork bel l y

▪ ¾ c . whi te vi nega r

▪ 1 c . s oy s a u c e (DO NOT USE 

Ki kkoma n)

▪ 1 bul b ga r l ic , peel ed a nd s ma s hed

▪ 2-3  dr i ed ba y l ea ves

▪ 1 tbs p. of s uga r

▪ Fres h c ra cked bl a ck pepper

D I R E C T I O N S

1. In a stock pot,  sauté garlic in oil.
2. Once it  starts gett ing  golden and fragrant,  add pork and 

brown on all sides (about 5 mins total).  
3. Then brown the chicken on all sides. ( You may have to 

remove the pork when you brown the chickens if your 
pot  is not  big  enough to brown the meats together. )

4. Once all is browned,  combine the meats back into the 
pot,  add the vinegar and soy sauce,  bay leaves,  cracked 
black pepper,  and sugar.  

5. Cover and let  it  simmer in medium low fire for around 45 
minutes.  

6. Uncover,  then drain the excess oil from the pot,  then let  
remaining sauce reduce for about 5 minutes.

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

http://www.anchaleethai.com/home.html


C H I C K E N  T I N O L A
Wil Cuyco (Sr. Dir. Creative Services)

I N G R E D I E N T S

▪ 1 l b. c hi c ken thi ghs , wi th s ki n a nd 

bones

▪ 1 fi nger  gi nger , j ul i enned (a dd a s  

muc h i f you wa nt a  s tronger  gi nger  

fl a vor )

▪ 1 c l ove mi nc ed ga r l i c

▪ 2 c . fres h s pi na ch l ea ves

▪ ½ whi te or  yel l ow oni on, mi nc ed

▪ 1 tbs p. fi s h s a uc e

▪ 2 green pa pa ya s (or  c ha yote s qua sh) 

peel ed, pi t removed, s l i c ed i n 

qua rters  

▪ Cra c ked pepper , to ta s te

▪ 1 j a l apeno pepper  (opti ona l )

D I R E C T I O N S

1. In a stock pot on medium heat,  sauté onion,  garlic and 
g inger in oil.  

2. Once the ingredients have come semi transparent,  pour 
fish sauce,  cracked pepper and then add chicken and 
brown on all sides about 2-3 minutes.

3. Add green papaya,  ja lapeno and 6 -8 cups of water.  
4. At  low flame,  cover and bring  to a slow boil (around 45 

minutes).  
5. Add spinach leaves and let  boil for another 1 minute.  
6. Taste broth and season with more fish sauce or pepper 

as needed.  
7. Enjoy with piping hot steamed white rice.  

Tips :  For dipping sauce,  take the jalapeño pepper out,  slice 
it  and add it  in a small bowl with fish sauce and some 
squeezed lime.  Also,  its great to make a large pot of this dish 
and keep in the fridge; the flavors explode even more the 
day after.  

This i s the ul timate comfort food for me.  It brings me "back home" after travel l ing and comforts 

anyone when they are under the weather.  

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

https://www.myislarestaurant.com/


It's boba! We began making this during the shel ter-in-place and i t has become the BEST thing about 

being home!! The recipe i s by Emmymade and video is l inked here: https://youtu.be/5T8Vr9wpWnE

B O B A M I L K  T E A
Momoko Sato (Senior Designer)

I N G R E D I E N T S

▪ 3 c . wa ter  

▪ 4 ts p. l oos e l ea f bl a ck tea  or  a  few 

tea  ba gs  of your  fa vor i te tea  

▪ 1 c . boba , 5 -mi nute i ns ta nt type 

▪ ¼ c . turbi na do s uga r  (us e the 

da rkes t s uga r  you ca n fi nd!) 

▪ ¼ c . wa ter  

▪ Condens ed mi l k, a s  needed

▪ Whol e mi l k a s  needed

▪ I ce

D I R E C T I O N S

1. Begin with making your tea concentrate.   Bring 3 C.  of 
water to a boil &  add your tea.   Reduce heat  and allow 
tea to steep for 2 min.   Strain tea and allow to cool.   

2. Bring 4 C.  of water to a rapid boil.   Add 1.  C of uncooked 
boba to the water.   Boil for 5 minutes or until the pearls 
are chewy and not firm in the middle.   Drain and rinse 
with cold water.   

3. Make the simple syrup by dissolving 1/4 C.  of sugar to 
1/4 C.  of boiling  water.   

4. Place the drained boba in the syrup and allow to soak at  
least  15 min.  (The pearls can also be stored in the syrup 
in the refrigerator for a  few days.  Reheat them in 
microwave for 30 seconds for 1 serving to soften them 
up before adding milk & tea. )

5. To assemble add the soaked boba to the bottom of a 
g lass,  top with condensed milk,  whole milk,  ice,  and tea.   

6. St ir well and adjust  flavors to your liking.

Makes 4-6 servings.

Tip :  Follow the measurements carefully and enjoy the BEST 
BOBA ever!

E Q U A L I T Y  &

B E L O N G I N G   🇯🇵

https://www.yelp.com/biz/310-eatery-albany


Being a Wisconsin-raised Korean adoptee, Asian food was not very accessible, especial ly in the smal l  

rural  town that I grew up in.  I didn’t real ly try Korean food unti l  I visi ted by place of  birth for the fi rst -

time last year.  Whi le I was there, I fel l  in love with Korean noodle dishes – particularly buckwheat 

noodles and this dish – Japchae.  Below is my take on the popular Korean dish (edi ted a bi t to be sl ightly 

heal thier and spicier 😊).  

JAP C H AE  ( KO R E AN  S T I R - F R I E D  N O O D L E S )
Amy Janke (Director, Talent & Workplace Insights)

I N G R E D I E N T S

▪ 1 l b. mea t (c hi c ken or  beef)

▪ 8 oz. pota to s ta rc h noodl es

▪ Vegeta bl es  of choi ce (mus hrooms , oni on, 

red pepper , ca r rots , ba by s pi na ch)

▪ Sa l t a nd pepper  to ta s te

▪ 2 tbs p. cooki ng oi l

▪ 1 tbs p. corn s ta rch

▪ ¼ c . s oy s a uce + 1  tbs p. for  mea t

▪ 3 tbs p. honey (2  tbs p for  s a uce, 1  for  

noodl es )

▪ 2 tbs p. toa s ted s es a me oi l  (1  tbs p for  s a uce, 

1  for  noodl es )

▪ 1 ts p. gochuj a ng s a uce

▪ 1-i nch pi ece of gi nger , peel ed a nd mi nced

▪ 5 ga r l i c c l oves, peel ed a nd mi nced 

▪ Ses a me s eeds  

D I R E C T I O N S

1. Prepare meat.  Cut into bite size pieces and marinate with 
soy sauce and a generous amount of salt  and pepper.  Add 
cornstarch.  Mix and let  sit  until ready to cook.  

2. Prepare the sauce by mixing soy sauce,  honey,  sesame oil 
and Gochujang sauce.

3. Cook noodles.  Transfer to a strainer and rinse with cold 
water to stop cooking.  Set  aside and toss with sesame oil,  
soy sauce and honey.

4. Cut vegetables into bite sized or matchst ick sizes.
5. St ir fry meat over high heat with cooking oil.  Cook 

through and transfer meat to a separate bowl.
6. In the same pan,  lower the heat to medium and cook 

g inger and garlic for 30 seconds / t ill aromatic.  Add 
carrots and cook for 2 minutes.  Add rest  of the veggies 
(except spinach) and cook on medium heat t ill they are 
soft .

7. Add 3 handfuls of baby spinach,  meat and sauce to the 
pan.

8. Mix sauce well and cover for 5 minutes to set  (on the 
lowest sett ing).

9. Serve meat and veggies on the bed of noodles that you 
set  aside.

10. Add a generous amount of sesame seeds and enjoy!
E Q U A L I T Y  &

B E L O N G I N G   🇰🇷

https://khaomangai.com/our-story


A staple food for large gatherings, ce lebrations, and memorial serv ices, Japchae is a very heartfe lt d ish that 

reminds Korean-Americans of family and loved ones. It's often made in  large quantities (th ink multip le gigantic 

p latters) as a side d ish to a larger feast. As I've missed being around my family during th is time, I've come to crave 

Japchae more and have found a way to make it in  a smaller quantity for myself to en joy at home.

JAP C H AE
Julia Han (Associate, Knits & Outerwear – Banana Republic)

I N G R E D I E N T S

▪ 1 l a rge ha ndful  of Dr i ed Korea n 

gl a s s  noodles

▪ 1 bunch of s pi na ch (wi th s tems ), 

▪ 1/2  l a rge ca rrot j ulienned

▪ 1/2  l a rge oni on cut i nto s tr i ps

▪ 1 l a rge ha ndful  of fres h wood ea r  

mus hrooms , j ul i enned

▪ 3 - 4  l a rge c l oves  of ga r l i c, 

mi nced

▪ Beef or  pork, j ul i enned (opti ona l)

▪ Da rk s oy s a uce

▪ Whi te s uga r

▪ Ses a me oi l

▪ Bl a ck pepper

▪ Ol i ve oi l

D I R E C T I O N S

1. Bl oa t gl a s s noodl es  i n wa r m wa ter  for  a t l ea s t 40  mi nutes .
2. I n a  s epa ra te bowl , ma r i na te the mea t wi th 1  l a rge s poonful  da rk s oy 

s a uc e, ga r l i c, 2  s ma l l s poons s ugar , dr i zzle of s es a me oi l , a nd a  da s h 
of bl a c k pepper .

3. Bl a nc h s pi nac h in s a lted wa ter  a nd i mmedi a tel y tra ns fer  to a n i c e 
wa ter  ba th. After  10  mi nutes  s queeze a l l  exc es s  wa ter  from s pi na c h 
a nd mi x  wi th a  pi nc h of s a l t a nd dr i zzl e of s es a me oi l .

4. Dr i zzl e ol i ve oi l  i n l a rge s a uté pa n a nd a dd j ul ienned oni ons , c a r rots , 
a nd mus hroom. Sa uté unti l  s l ightl y c ooked a nd s et a s i de i n s epa rate 
bowl .

5. I n s a me pa n, a dd ma r i na ted mea t a nd ful l y c ook. Set a s i de mea t i n 
s epa ra te bowl  l ea vi ng l i quid i n pa n.

6. Add bl oa ted gl a s s  noodl es to s a me pa n a nd s a uté us i ng l i quid l eft 
from c ooki ng the mea t.

7 . Add ba c k c ooked vegeta bl es  a nd mea t.
8. For  s a uc e, c ombi ne 2  l a r ge s poonful s  of s oy s a uce, 1  l a r ge s poonful  

s es a me oi l , a nd 2  s ma l l  s poonful s uga r a nd mi x  wel l .
9 . Dr i zzl e s a uc e over  noodl es  a nd s a uté unti l  wel l  c oa ted. Add more s a lt, 

s uga r , s es a me oi l  to ta s te. 
10. Serve wi th a  s pr i nkle of s es a me s eeds

Tip: Korea n mom mea s urements  a re often done us i ng a  l a rge wooden 
s poon, hence the "s poonful " mea s urements  a bove. Us e s a l t to ta s te i f  
noodl e s a uc e i s  l a cking. Us i ng too muc h s oy s a uc e wi l l  ma ke the noodl es  
too da rk i n col or .

E Q U A L I T Y  &

B E L O N G I N G   🇰🇷

https://www.yelp.com/biz/moo-bong-ri-korean-restaurant-oakland


This dish was a staple growing up as a kid.  My grandmother, Segunda, and my mother, 

Sixta, would cook this during the cold months.  

B AB OY  N I L AGA
Bernadette Cabalbag (Service Level Management IT Analyst)

I N G R E D I E N T S

▪ 2 l b. s l i ced ba by ba ck pork r i bs

▪ 2 medi um pota toes  (cubed)

▪ ½ chopped ca bba ge

▪ 1 bunch bok choy

▪ 1 medi um yel l ow oni on

▪ 4 tbs p. fi s h s a uce

D I R E C T I O N S

1. Pour approximately 10 cups of water into a pot and 
let  boil.  

2. Add sliced pork,  fish sauce,  ground black pepper,  ribs,  
and let  boil for 45 minutes.  

3. Skim any fat  that floats to the surface.  
4. Add potatoes and let  boil for 15 minutes.
5. Then add onions,  bok choy,  and cabbage.  
6. Let  simmer for 10min and serve.

Tip :  Cook with the intent of love and it  will a lways taste 
delicious :)

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

http://www.papaurbsgrill.com/


This dish i s a comfort food and a celebration food. My husband’s Dad taught him to make i t when 

he was 14 years old.

B E E F  M E C H AD O
Lanae Roxas (Merchandise Coordinator, BR Specialty)

Recipe by Ramesis Roxas, my husband

I N G R E D I E N T S

▪ 3 l bs . Beef Chuc k Roa s t 

▪ 2 whol e c a r rots

▪ 1 Red & 1  Green Bel l  Pepper  

▪ Gol d or  Red pota toes  - a bout 10

▪ 4  ba y l ea ves

▪ 6 c l oves  of ga r l i c

▪ 1 l a rge red oni on

▪ 1 tbs p. whol e pepperc orn

▪ 1 tbs p. of s a l t

▪ 1 s ma l l  c an of toma to pa s te

▪ 1 c a n of toma to s a uc e

▪ 4 tbs p. c orn oi l

▪ 3 c a ns / 14 .5  oz. of beef s toc k

D I R E C T I O N S

1. Hea t up oi l  on medi um hea t, s a uté ga r l i c , a dd oni ons a nd 
c ook unti l  tra ns l ucent.

2. Add beef c ubes  a nd pepper c or n a nd c ook for  3  mi nutes  on 
hi gh hea t. 

3 . Add s a l t, ba y l ea ves , beef s toc k, toma to pa s te, a nd toma to 
s a uc e. Br i ng i t to a  boi l  a nd s ti r . 

4. Lower  the hea t s o you onl y ha ve s ma l l  bubbl es a nd l et 
s i mmer  c overed for  30  - 45  mi nutes . 

5. Sti r r i ng oc c a sionally, c hec k for  mea t to bec ome tender . 
6. Onc e i t i s , a dd pota toes  a nd c ook for  5  mi nutes . 
7 . Add c a r rots , c ooki ng for  2  - 3  mi nutes  unti l  ba rel y tender .
8. Fi na l ly, a dd bel l  pepper s , tur ni ng off hea t a nd l et s ta nd for  

15 - 20  mi nutes  before s ervi ng. 
9 . Add more s a l t a nd s ea s on to ta s te.
10. Ser ve over  or  wi th j a s mi ne r i ce wi th fi s h s a uce a s  a  

c ondi ment on the s i de.

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

https://www.aristocrat.com.ph/


Growing up in a large Fi l ipino fami ly, I always looked forward to our fami ly functions fi l led wi th 

fun and del icious food. Halo Halo (translated as "mix -mix") i s one of  my favori te Fi l ipino desserts, 

especial ly on hot summer days.  It's refreshing and can be customized in so many different ways.  This 

i s how I l ike to prepare my halo halo.

H ALO  H ALO  ( F I L I P I N O  S H AV E  I C E )
Joy Leonardo (Senior Analyst, HR Operations)

I N G R E D I E N T S

▪ 1/2  cup s ha ved i ce

▪ 3 - 4  tbs p. eva pora ted mi l k

▪ 2 tbs p. s weet red mung bea ns

▪ 2 tbs p. s weet whi te bea ns

▪ 2 tbs p. na ta de c oc o (c oc onut gel )

▪ 2 tbs p. ma ca puno (c oc onut s tr i ngs )

▪ 1 tbs p. ube ha l a ya (purple ya m 

pa s te

▪ 1 s coop of ube i ce c rea m

D I R E C T I O N S

1. In a tall g lass,  layer the mung beans,  white beans,  nata
de coco,  macapuno,  and ube halaya.

2. Add shaved ice (I  like mine really icy).  
3. Add evaporated milk.  
4. Top with ube ice cream.  
5. Using  a long spoon,  mix it  a ll up and enjoy!

Tip :  Feel free to add more of each ingredient to your liking!

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

http://www.chibogrestaurant.com/


Larb is a famous Lao cuisine consisting of  your choice of  meat (ground pork, beef  or chicken) 

mixed in wi th greens & herbs.  This dish, usual ly paired with sticky rice, i s a staple in my house and 

because of  i ts flavorful  ingredients & simpl ici ty became one of  our household favori tes to serve to 

guests.

L AO  L AR B
Julie Manivong (Sr. Financial Analyst) 

I N G R E D I E N T S

▪ 1 l b. of ground pork or  chi cken

▪ 1 s ha l lot

▪ 2 s ta l ks of green oni on

▪ 1 ha ndful  c i lantro

▪ 1 ha ndful  mi nt l ea ves

▪ 1 tbs p. s uga r  or  pa l m s uga r

▪ 3 l i mes

▪ 3 tbs p. fi s h s a uce

▪ 2 - 3  tbs p. Tha i  chi l i  f la kes, to ta s te

▪ 1 tbs p. c rus hed roa s ted j a s mi ne r i ce

▪ 1 tbs p. vegeta bl e oi l

▪ Whi te or  bl a ck pepper

D I R E C T I O N S

1. Season meat with the juice of one whole lime and a pitch 
of white or black pepper.  

2. Mix ingredients together.
3. Slice your shallot ,  green onions,  cilantro and mint.  Set  

this aside.  
4. Add vegetable oil in a  frying  pan on medium heat and 

add the meat & cook thoroughly until juices evaporate.   
5. Next,  add sugar and mix well.  
6. In a mixing  bowl add fish sauce and squeeze two limes.  
7. Mix in the meat.
8. Add the prepared sliced and chopped vegetables,  chili 

flakes and roasted jasmine rice.  
9. Mix well and serve with sliced cucumber and st icky or 

jasmine rice.  
10. To make the roasted jasmine rice,  take the rice and add 

it  to a  frying  pan over medium heat st irring  constantly 
until it  turns brown.  Use a mortar to crush up the brown 
rice.

E Q U A L I T Y  &

B E L O N G I N G   
🇱🇦

http://www.vientianecafe.com/
https://emojipedia.org/flag-laos/


This was always one of  my favori te dishes growing up.

C H I N E S E  C H I C K E N  S AL AD
Eric Hanabusa (HR Analyst)

I N G R E D I E N T S

Dressing:  

▪ 1 ts p. s a l t 

▪ ½ ts p. pepper

▪ 2 tbs p. s uga r

▪ 3 tbs p. vi nega r

▪ ¼ c . s es a me oi l  

▪ 1 ts p. MSG (opti ona l )

Salad:  

▪ 4 oz. r i c e s ti c ks , qui ckly deep fr i ed

▪ 1 l b. or  2  c . s hredded c hi c ken 

▪ 1 s ma l l  hea d l ettuc e

▪ 4 green oni ons , c hopped

▪ ½ c . s es a me s eeds

▪ 1 c a n ma nda r i n ora nges

D I R E C T I O N S

1. Mix dressing ingredients.
2. Toss salad ingredients together.
3. Serve

Tip :  I  would recommend doubling the dressing.   
Also,  the MSG isn't  really necessary.

E Q U A L I T Y  &

B E L O N G I N G   
🇨🇳

http://wakamatsu.cafes-world.com/


Growing up, my dad always cooked this Chinese herbal  soup that he cal l s "Go Kong".  It i s an aromatic 

dish that i s very nutri tious, calming, and comforting once consumed. The smel l  that fi l l s my entire ki tchen 

when I cook this soup is simply amazing! The herbal  aroma of  i t brings back a lot of  memories about my 

dad and my chi ldhood every time I cook i t.

GO  KO N G ( C H I N E S E  H E R B AL  S O U P )
Theresa Marcelo (Project Coordinator)

I N G R E D I E N T S

▪ 1 l b. c hi c ken wi ngs
▪ 1  l b. beef s ha nk, bonel es s , c ut i nto s ma l l 

c ubes
▪ 1 front pork feet wi th hoc k (reques t the 

butc her  to c ut i t a nd ta ke out the end pa r t 
of the feet)

▪ 1 c . s ea  c uc umber , c ut i nto c ubes
▪ 1  l b. beef tendon
▪ 1 c . s ma l l  s hita ke mus hrooms
▪ 1 s ma l l  Ja panes e ra dish, c ut i nto c ubes
▪ 3  – 4 pc s . dr i ed Chi nes e ya m
▪ ½ c . wol fberry s eeds /Goj i  ber r i es
▪ 6 – 8 pcs . dr i ed tofu (opti ona l )
▪ 3  – 4 pc s . dr i ed da tes  
▪ 3 – 4 pcs . Chi nes e a ngel i ca  root
▪ ½ c . bl a c k mos s /fat c hoy (opti ona l) •3  – 4 

pc s . s ta r  a ni se
▪ 3 – 4 pcs . whol e a l l spice
▪ 3 – 4 pcs . rhi zoma l i gusti ci
▪ ½ of 1  bl a c k Chi nes e ta ma r i nd pod (us e l ess  

for  l i ghter  s oup c ol or )
▪ 1 – 2  As tra l a gus
▪ 1  ts p. gr ound bl a c k pepper
▪ 3 tbs p. pi nk s a l t

D I R E C T I O N S

1. Wash all the herbs and meat before cooking
2. Soak mushrooms in water to soften.  After 15 minutes,  

throw the water away,  squeeze and drain water from 
mushroom and soak again.

3. Boil beef tendon as this is the longest  one to boil since 
they are really tough.  Boil for about 75 - 90 mins.  and 
add to soup for the last  10 - 15 minutes of simmering.

4. Bring a large pot of water to a boil.  Add in the chicken,  
pork and beef.  When you start  seeing the dirt  coming 
out,  let  it  boil for another 5 minutes,  discard the water 
and rinse the meat to get rid of the dirt .  

5. Pour in 12 c.  of water and let  it  boil.  
6. Add in the pork hock and beef only.  
7. Add salt  and all the herbs except the goji berries.  Let  it  

boil for 45 - 60 mins.  
8. Turn to low fire.  Add chicken,  tendon,  radish,  mushroom,  

and sea cucumber.  Then boil for another 20 – 25 mins.
9. Taste and season with salt  to your preference.  I f needed,  

add more water if you prefer it  to be soupier.
10. Turn off heat and add the goji berries.
11. Can be eaten with rice or by itself.

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

http://tinsteapotbistro.com/


If  you are not sure what I’m talking about, i t i s the part wherein i f  you buy beef  or veal  shanks 

with bone-in, i t’s that bone in the center of  the meat wi th the fat in the middle of  i t.  That’s the one 

I’m talking about.  In Phi l ippines, i t i s very popular as we make them as soups most of  the time.  But 

thi s time I made i t as an appetizer to be spread out on bread.  It's kind of  rich but so good with hot 

sauce and with i t's herby and spicy flavor, perfect to match with your favori te drinks!

R O AS T E D  M AR R O W  B O N E S
Theresa Marcelo (Project Coordinator)

I N G R E D I E N T S

▪ 5 l bs . bone ma rrow (9 -10  pc s ) 

▪ 1 pi nc h ros ema ry powder  or  1  fres h 

s tem 

▪ 1 pi nc h thyme powder  or  dr i ed

▪ 1 pi nc h orega no powder  or  dr i ed

▪ 1 pi nc h ba s il  powder  or  dr i ed 

▪ A few pi ec es  of ba s i l  or  pa rsley, fres h 

for  toppi ng

▪ 1 tbs p. l emon

▪ ½ ts p. s a l t

▪ ¼ ts p. ground bl a c k pepper

▪ Frenc h Brea d (s l i c ed)

D I R E C T I O N S

1. Wash the bone marrow
2. Marinate in lemon and pepper and a pinch 

of salt
3. Put them on a roast ing pan and cover with 

aluminum foil
4. Bake for 10 - 12 mins.  at  350F 
5. Uncover.  (I f you made the ozzo bucco,  just  

scoop out some sauce and pour on top. ) 
Put it  back to broil for 3 - 4 mins.

6. Place on a nice platter.  
7. I f you cooked the ozzo bucco,  drizz le some 

sauce on the platter before placing the 
marrows.  

8. Once set,  you can add fresh,  basil,  parsley,  
or even cherry tomatoes on top.

9. Scoop out the meat and spread on your 
bread or you can eat  it  by itself if you 
prefer.

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

http://www.favoriteindia.com/


Every time I get to eat this dish, i t reminds me of  happy moments from my chi ldhood — birthdays, Christmas, New 

Years, weddings, and anniversaries, and more.  If  this dish i s served on the table, you can bet i t wi l l  be a goner in a 

few seconds! 

K AR E  K AR E  
( B R AI S E D  OX TAI L  I N  P E AN U T  S AU C E )

Theresa Marcelo (Project Coordinator)

I N G R E D I E N T S

▪ 2 l bs . oxta i l  (beef tendon & tr i pe 
opti ona l )

▪ 1 l b. beef s ha nk, cut i nto 1” x  1  ½” 
pcs .

▪ 20 c . wa ter  
▪ 4-6  tbs p. a nna tto oi l  (a l terna tivel y, 

Pa ma na or  Knorr  powder  mi x  i n a  
s a c het)

▪ ½ c . ol i ve oi l
▪ 1 l a rge oni ons , di ced
▪ 1 ga r l i c hea d, mi nc ed
▪ ¼ c . ground r i ce (I  us e a  coffee 

gr i nder  or  Pa ma na r i ce powder  mi x  
i n a  s a c het)

▪ 1 c . pea nut butter
▪ 2 medi um s i ze eggpl a nts , c ut i nto 

1/3” thi c k s l i ces  (round or  ha l f 
round)

▪ 1 bundl e of petc ha y (Chi nes e 
c ha rd),c ut i nto 2” s q. pc s .

▪ 1 bundl e Chi nes e l ong bea ns , cut 
i nto 2” pc s .

▪ 1 tbs p. s a l t + 1  tbs p. ground pepper
▪ ½ c . s hr i mp pa s te (ba goong)

D I R E C T I O N S

1. Cut up all the veggies per instruct ions.  Wash and drain.  Set  aside.  
2. Try to separate the small parts of oxtail (from the lime sized to smallest  size) and 

set aside.  Sear the oxtail/meat in high fire in a large pot for 3 - 4 min.  each side.  Set  
aside.  

3. Sautee only half of minced garlic and cut onions.  Pour the meat.
4. Pour the annatto oil/mix and sauté for another 15 - 20 mins.  Add color according to 

your preference.
5. Pour the water and then boil for approximately 80 - 90 minutes.
6. While meat is on simmer,  heat pan on the other burner on very low fire.  Toast  

ground rice in a pan until golden brown for about 10 - 15 mins.  Put aside for later.  I f 
you bought the instant mix powder,  no need to grind and toast  rice.  

7. Pour the toasted rice in the pot with meat and keep st irring.  After 10 - 15 mins. ,  
you can pour the peanut butter and keep st irring as well.  Make sure fire is on 
medium low and keep st irring every 10 - 15 minutes or so that  they will not  st ick 
and not to burn the bottom of the pan.

8. Drop the smaller parts of oxtail set  aside earlier.  Simmer in medium low fire for 
another 45 to 60 minutes until meat gets tender but not too soft .  Meat gets too 
mushy and you st ill want that  meat around the oxtail intact  before you start  eat ing 
it .  

9. In the other pan,  sauté half of minced garlic and cut onions that were left  and once 
browned,   put the long beans first ,  then after 5 minutes,  put eggplant,  then after 
another 3 minutes,  put the pechay last.  Add 1/4 cup water.   Cook for 5 -7 minutes.  
Turn off fire.  Put veggies on top of the kare-kare.  St ir.

10. Serve with steamed rice and shrimp paste(bagoong) on the side.

E Q U A L I T Y  &

B E L O N G I N G   🇵🇭

https://www.myislarestaurant.com/


A S I A ( A s i a n s  S u p p o r t i n g  I n c l u s i o n  &  Aw a r e n e s s )  i s  o n e  

o f  G a p  I n c . ’ s  E q u a l i t y  &  B e l o n g i n g  G r o u p s .

T o  j o i n  o u r  m a i l i n g  l i s t  c l i c k  h e r e .  

T o  j o i n  o u r  M i c r o s o f t  T e a m  c l i c k  h e r e .

E Q U A L I T Y  &

B E L O N G I N G   

ENJOY

https://gaptech.service-now.com/gstore/?id=sc_cat_item&sys_id=41633ee6db053b800eb3ec51ca9619b0
https://teams.microsoft.com/l/channel/19%3af128a3f81d114117905dad07e6c63c09%40thread.skype/General?groupId=0b8fcdfe-2f0f-4776-9caa-d5d0920efdc1&tenantId=348a1296-55b6-466e-a7af-4ad1a1b79713

