
Pinoy Pork BBQ with Green Mango Slaw 
 

Pinoy Pork is a popular Filipino street food of grilled pork skewers marinated in banana ketchup 
and spices. A sweet, sour and slightly spicy slaw made with unripe mangos provides a crunchy 
and cooling contrast to the vibrant, distinctive flavor of the pork.  

 
Prep Time: 25 minutes 
Refrigerate:  1 hour 
Cook Time:  6 minutes  
 
Green Mango Slaw:  
   2 large green (unripe) mangos, peeled, seeded and cut into thin strips (about 2 cups) 
3/4 cup chopped cashews 
1/4 cup finely chopped red onion 
   2 tablespoons Banana Ketchup (recipe follows)  
   1 tablespoon chopped fresh cilantro 
   2 teaspoons lime juice 
   1 teaspoon finely chopped jalapeño 
1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
1/4 teaspoon McCormick Gourmet™ California Garlic Powder 
1/8 teaspoon McCormick Gourmet™ Cayenne Pepper 
 
Pinoy Pork BBQ:  
   1 pound pork tenderloin 
1/2 cup Banana Ketchup (recipe follows)  
   2 tablespoons soy sauce 
   5 teaspoons sugar 
   1 tablespoon lime juice 
   1 teaspoon McCormick Gourmet™ Crushed Red Pepper  
   1 teaspoon McCormick Gourmet™ California Garlic Powder 
   1 teaspoon McCormick Gourmet™ Smoked Paprika 
1/4 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 
 
1. For the Slaw, mix all ingredients in medium bowl until well blended. Cover and refrigerate 

until ready to serve.  
 
2. For the Pork BBQ, cut pork in half crosswise. Cut each piece lengthwise into 1/8-inch thick 

strips. (Strips will be 1 to 2 inches wide.) Mix remaining ingredients in small bowl until well 
blended. Place pork in large resealable plastic bag. Add marinade; turn to coat well. Massage 
pork and marinade for 4 to 5 minutes. 

 
3. Refrigerate 1 hour. Remove pork from marinade. Thread pork onto skewers. Discard any 

remaining marinade. 
 
4. Grill skewers over medium-high heat 3 minutes per side or until pork is cooked through. 

Serve skewers with Green Mango Slaw.  



Makes 9 appetizer servings. 
 
Test Kitchen Tips: 
• Banana ketchup or banana sauce is a popular Filipino condiment made from mashed bananas, 

sugar, vinegar and spices. This condiment is used on a wide variety of foods, such as 
barbecue pork and chicken skewers, fish, spaghetti, hot dogs, fries and burgers.  

 
• Green (unripe) mangos provide a sour, crisp tartness to foods, such as chutneys, pickles and 

salads.  
 

• If using wooden skewers, soak thoroughly in water for at least 30 minutes before threading 
with pork. This prevents them from burning when on the grill. 

 
• Substitution: Use 1 pound boneless, skinless chicken breasts or thighs in place of the pork 

tenderloin.  
 

Nutrition Information Per Serving: 171 Calories, Fat 7g, Saturated Fat 1g, Protein 13g, 
Carbohydrates 14g, Cholesterol 29mg, Sodium 369mg, Fiber 1g 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Banana Ketchup 
 

Banana ketchup is a popular Filipino condiment made from mashed bananas, sugar, vinegar and 
spices. Use with fried rice and noodles, eggs, hot dogs, burgers, fries, fish, pork and chicken.  

 
Prep Time:  15 minutes 
Cook Time: 25 minutes  
 
   2 tablespoons vegetable oil  
   1 cup finely chopped onion 
   2 teaspoons McCormick Gourmet™ California Garlic Powder 
   1 teaspoon McCormick Gourmet™ Ground Jalapeño Pepper 
3/4 teaspoon McCormick Gourmet™ Ground Turmeric 
1/4 teaspoon McCormick Gourmet™ Ground Jamaican Allspice 
   4 ripe bananas, mashed (about 2 cups) 
3/4 cup white vinegar  
   6 tablespoons sugar 
   2 teaspoons McCormick Gourmet™ Sicilian Sea Salt 
1/2 cup water 
  
1. Heat oil in medium saucepan on medium heat. Add onion; cook and stir 5 minutes or until 

softened. Add garlic, jalapeño, turmeric and allspice; cook and stir 30 seconds or until 
fragrant. 

 
2. Stir in bananas, vinegar, sugar and sea salt. Bring to simmer on medium heat. Reduce heat to 

low; cover and cook 15 minutes, stirring occasionally. Remove from heat. Let cool                       
10 minutes.  

 
3. Spoon mixture into blender or food processor; cover. Blend on high 1 minute or until 

smooth. With center part of cover removed and blender on, slowly pour in water and blend 
until the consistency is similar to traditional ketchup.  

 
Makes 4 cups or 32 (2-tablespoon) servings. 
 
Storage Tip: Store ketchup in clean, tightly covered container or jar in refrigerator up to             
2 weeks.  
 
Test Kitchen Tip: Use Banana Ketchup to prepare Pinoy Pork BBQ with Green Mango Slaw. 
 
Nutrition Information Per Serving: 33 Calories, Fat 1g, Saturated Fat 0g, Protein 0g, 
Carbohydrates 6g, Cholesterol 0mg, Sodium 126mg, Fiber 1g 
 
 
 
 
 



Rendang Curry 
 

Rendang curry is a rich, fragrant and mildly spicy blend of aromatic ingredients including 
chilies, lemongrass, garlic, ginger, tamarind, coriander and turmeric. It is most commonly used 
to make Rendang Beef, a signature slow-cooked curry dish popular throughout Southeast Asia.  
 
Prep Time:  10 minutes 
 
      6 green onions, trimmed of root ends 
      3 stalks fresh lemongrass, removed of outer layers and trimmed to white fleshy part  
      2 red bell peppers, stemmed and seeded  
      2 heads of garlic, all cloves peeled 
3 1/2 ounces fresh ginger, peeled  
   1/3 cup coconut sugar 
      3 tablespoons tamarind concentrate (paste) 
      2 teaspoons McCormick Gourmet™ Ground Saigon Cinnamon  
1 1/2 teaspoons McCormick Gourmet™ Crushed Red Pepper 
1 1/2 teaspoons McCormick Gourmet™ Ground Turmeric  
      1 teaspoon McCormick Gourmet™ Ground Coriander Seed   
      1 teaspoon McCormick Gourmet™ Sicilian Sea Salt 
   1/2 teaspoon McCormick Gourmet™ Ground Cloves     
     
1. Place all ingredients in food processor; cover. Process until almost smooth. 
 
2. Store in clean, tightly covered container in refrigerator up to 1 week. 
 
Makes 2 1/2 cups or 20 (2-tablespoon) servings. 
 
Test Kitchen Tips:  
• Coconut sugar is made from sap extracted from the coconut tree. It tastes somewhat similar 

to brown sugar with a hint of caramel. It can be found in the organic and baking aisles of the 
supermarket. 

 
• Tamarind concentrate or paste is a thick fruit pulp that is tart, slightly sweet and fruity. It is 

popular in Indian, Middle Eastern, Asian, African and Latin American cuisines. It is used to 
flavor dishes, and to make candies, condiments and beverages. 

 
• Use Rendang Curry to prepare Rendang Curry Short Ribs with Coconut Rice and Sweet 

and Sour Rendang Chicken Wings. 
 
Nutrition Information Per Serving: 32 Calories, Fat 0g, Saturated Fat 0g, Protein 1g, 
Carbohydrates 7g, Cholesterol 0mg, Sodium 108mg, Fiber 1g 
 
 
 
 



Sweet and Sour Rendang Chicken Wings 
 

These succulent, spicy, no-fry chicken wings are first marinated in Rendang Curry then tossed in 
a tangy syrup infused with lemongrass and kaffir lime, offering a welcome Southeast Asian twist 
to traditional hot wings.  
 
Prep Time:  10 minutes 
Refrigerate:   2 hours 
Cook Time: 50 minutes 
 
      2 pounds chicken wing pieces 
   1/2 cup plus 1 tablespoon Rendang Curry, divided (recipe follows) 
   1/2 cup water 
   1/2 cup sugar 
      3 kaffir lime leaves  
      3 fresh Thai bird’s eye chilies, thinly sliced, divided 
1 1/2 tablespoons sliced fresh lemongrass (1/2-inch pieces) 
      2 tablespoons lime juice 
   1/4 cup chopped peanuts 
      1 cucumber, cut into spears 
 
1. Coat wings with 1/2 cup of the Rendang Curry in large bowl. Cover. Refrigerate at least               

2 hours or overnight for extra flavor. 
 
2. Arrange chicken wings in single layer on foil-lined large shallow baking pan sprayed with no 

stick cooking spray. Bake in preheated 400ºF oven 35 to 40 minutes or until golden brown 
and cooked through, turning halfway through cooking.  

 
3. Meanwhile, bring water, sugar, lime leaves, 2 of the thinly sliced chilies, lemongrass and 

remaining 1 tablespoon Rendang Curry to boil in small saucepan. Reduce heat and simmer 
10 minutes. Let cool to room temperature. Remove lime leaves and lemongrass. Stir in lime 
juice.  

 
4. Place wings in large bowl with the lemongrass lime syrup; toss to coat well. Sprinkle with 

remaining 1 thinly sliced chile and peanuts. Serve immediately with cucumber spears.  
 
Makes 6 servings. 
 
Test Kitchen Tips:  
• Rendang curry is a rich, fragrant blend of aromatic ingredients including chilies, lemongrass, 

ginger, garlic, ginger, tamarind, coriander and turmeric, used to make the popular Southeast 
Asian curry, Rendang Beef.  

 
• Kaffir lime leaves are the highly perfumed leaves of a Southeast Asian citrus fruit. They 

provide a fragrant, citrus flavor to rice, soups, stews, stir-fries and curry dishes. The leaves  
can be purchased fresh, dried or frozen in Asian markets or online specialty stores. 



• Thai bird’s eye chilies are small hot chilies commonly found in Southeast Asia. If 
unavailable, substitute with chilies de arból or fresh cayenne peppers. 

 
Nutrition Information Per Serving: 329 Calories, Fat 17g, Saturated Fat 5g, Protein 20g, 
Carbohydrates 24g, Cholesterol 99mg, Sodium 165mg, Fiber 1g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Rendang Curry Short Ribs with Coconut Rice 
 

Rendang is a rich slow-cooked beef curry popular throughout Southeast Asia, especially in 
Malaysia. In this recipe, mild coconut rice pairs with the bold, fragrant flavors of the curry, 
including chilies, lemongrass, ginger, garlic, kaffir lime leaves and spices.  
 
Prep Time: 15 minutes 
Refrigerate:  2 hours 
Cook Time:  3 hours 45 minutes 
 
Rendang Curry Short Ribs: 
      3 pounds beef short ribs 
      1 cup plus 2 tablespoons Rendang Curry, divided (recipe follows) 
      2 tablespoons oil  
      1 can (13.66 ounces) Thai Kitchen® Coconut Milk 
      1 cup Kitchen Basics® Original Beef Stock 
      4 kaffir lime leaves  
      2 stalks fresh lemongrass, cut into 1-inch pieces 
         
Coconut Rice: 
1 3/4 cups water 
      1 cup Thai Kitchen® Coconut Milk  
1 1/2 cups jasmine rice 
      3 tablespoons lime juice 
   1/4 cup chopped fresh cilantro  
 
1. For the Rendang Short Ribs, coat short ribs with 1 cup of the Rendang Curry in large bowl. 

Cover. Refrigerate at least 2 hours or overnight for extra flavor.  
 
2. Heat oil in 5-quart Dutch oven or ovenproof saucepot on medium-high heat. Add 1/2 of the 

short ribs; cook 5 to 10 minutes or until browned on all sides. Remove from Dutch oven. 
Repeat with remaining short ribs. Add coconut milk, beef stock, lime leaves and lemongrass. 
Bring to boil, stirring to loosen browned bits in bottom of Dutch oven. Return short ribs to 
Dutch oven, stirring to partially cover short ribs in liquid. Cover. 

 
3. Braise in preheated 300°F oven 3 hours or until short ribs are tender. Remove lime leaves 

and lemongrass. Skim fat from liquid. Stir in remaining 2 tablespoons Rendang Curry. 
Return Dutch oven to stovetop and heat through.  

 
4. Meanwhile, for the Coconut Rice, bring water and coconut milk to boil in medium saucepan 

on medium heat, stirring occasionally. Add rice; return to boil. Reduce heat to low; cover and 
simmer 18 to 20 minutes or until rice is tender. Let stand 5 minutes. Add lime juice; fluff rice 
with fork.  

 
5. To serve, divide short ribs among serving plates. Top each rib with sauce from pot. Serve 

rice next to ribs. Sprinkle both with cilantro. 



Makes 6 servings. 
 
Test Kitchen Tips:  
• Rendang curry is a rich, fragrant blend of aromatic ingredients including chilies, lemongrass, 

ginger, garlic, ginger, tamarind, coriander and turmeric, used to make the popular Southeast 
Asian curry, Rendang Beef.  

 
• Kaffir lime leaves are the highly perfumed leaves of a Southeast Asian citrus fruit. They 

provide a fragrant, citrus flavor to rice, soups, stews, stir-fries and curry dishes. The leaves  
can be purchased fresh, dried or frozen in Asian markets or online specialty stores. 

 
Nutrition Information Per Serving: 866 Calories, Fat 62g, Saturated Fat 33g, Protein 29g, 
Carbohydrates 48g, Cholesterol 103mg, Sodium 308mg, Fiber 2g 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


