CHICKEN ADOBO
6
bone-in, skin-on chicken thighs or a combination of thighs and drumsticks (about 2½ 
pounds total)

1/3
cup low-sodium or regular soy sauce

6
garlic cloves, smashed

2
tablespoons vegetable or grapeseed oil

3
fresh or dried bay leaves

1
teaspoon black peppercorns

1/3
cup cane vinegar (or white, cider or rice vinegar), plus more as needed

2
teaspoons granulated sugar, plus more to taste (optional)


Cooked rice, for serving

Trim the excess fat from the chicken. Place the chicken in a large resealable bag or container. Add the soy sauce and garlic, move the chicken around to coat, seal the bag or cover the container, and marinate in the fridge for 1 to 8 hours.

In a large pan (with a lid), heat the oil over medium-high. When shimmering, adjust heat to medium, scrape off any garlic clinging to the chicken (reserving the garlic along with the marinade) and add the pieces to the pan. Brown the chicken, about 3 minutes per side. You might have to do this in batches to avoid overcrowding the pan.

When all the chicken has been browned (if working in batches, return all the chicken pieces to the pan), add the marinade with the garlic, bay leaves, peppercorns and ¾ cup water. Adjust heat to high and bring to a boil, then decrease heat to low, cover and cook until the chicken is tender, about 40 minutes.

Adjust heat to medium and add the vinegar and sugar, if using. Simmer, uncovered, for 10 minutes, until the flavors come together. The sharpness of the vinegar will soften as the adobo cooks. Taste the adobo (sauce). It should have a pleasant tang from the vinegar, enough to make you take notice but not overpower the other flavors. If it’s too sour, balance the adobo by adding more sugar. If not sour enough, add a little more vinegar. You can reduce the sauce further by cooking it longer, if desired. Serve over rice, spooning the sauce over the chicken.
TIP

You can use 6 boneless, skinless chicken thighs instead of bone-in, skin-on thighs; simply cut the total cooking time to 25 to 30 minutes.
Adobo, often referred to as the national dish of the Philippines, is a braise of meat, seafood or vegetables in a mouth-watering sauce of vinegar, soy sauce and other spices (and sometimes a coconut milk). It is a technique that has been used by Filipinos long before colonization, and variations abound by region, household and personal taste. This version calls for bone-in, skin-on chicken pieces, but you can also use boneless, if you prefer (see Tip). Cane vinegar, available at specialty markets and online, is used here for its mild flavor, but you may also use white, cider or rice vinegar. The signature, irresistible tang from the vinegar may be balanced with sugar to taste. Serve with rice, generously spooning the zippy sauce on top.

SERVES: 4-6
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No Filipino I know has ever marinated adobo or used cane vinegar when making adobo. We use rice vinegar and we never add sugar. Don’t worry about the strong vinegar flavor, it cooks off after 45 minutes. This recipe works for a flavorful adobo but it has made it more complicated than necessary. You can brown the chicken or just put it to boil straight away. It is finished when the meat easily comes off the bone.
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Nicole1 year ago

Omg, my fellow Filipinos need to chill. No adobo is ever the same. We come from an archipelago where each region has their own variation! Some regions use turmeric, some use just vinegar without soy sauce. Heck, my lola’s (grandma) adobo is different from mine — hers is soupy and mine is saucy. I’ve always added a bit of sugar or oyster sauce. You do you! Thanks Naz, another adobo recipe to try!
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Half Filipina here- my dad is from Ilocos and he makes adobo with cider vinegar or cane vinegar, sometimes even balsamic! A dash of fish sauce too for some savory flavor… never added sugar but it might be delicious! Adobo is like any national dish, every house has its own way of cooking it, and thinks theirs is the best!

