CHICKEN BARBECUE (INIHAW NA MANOK)
2¼ 
cups (540 ml) banana ketchup

1 
cup (240 ml) 7UP

½ 
cup (120 ml) fresh lemon juice

½ 
cup (120 ml) soy sauce

½ 
cup (120 ml) white sugarcane vinegar

½ 
cup (110 g) packed brown sugar

¼ 
cup (35 g) minced garlic

3 
pounds (1.4 kg) boneless, skinless chicken thighs, cut into 1-inch pieces


Cooking spray or vegetable oil, for greasing


Sawsawan, for serving

In a large nonreactive bowl, storage container, or Ziploc bag, mix together the banana ketchup, 7UP, lemon juice, soy sauce, vinegar, brown sugar, and garlic until the sugar has dissolved.

Add the chicken pieces and toss. Cover the bowl or container or seal the bag and marinate in the refrigerator for at least 1 hour and preferably overnight.

When you are ready to cook the meat, heat a grill pan over high heat or heat a charcoal or gas grill to medium.

Reserving the marinade, thread 3 or 4 pieces of chicken on each skewer, letting the pieces touch slightly, and set them on a plate or baking sheet.

Pour the marinade into a saucepan and bring it to a simmer over medium-high heat. Reduce the heat to medium and cook for 10 minutes; set it aside.

Spray the pan or grill grate lightly with cooking spray. Place the skewers on the grill pan or grill and cook, turning them and basting them often with the heated marinade, until they are cooked through or the center of a piece of chicken registers 165°F (75°C) on an instant-read thermometer. This should take between 8 and 15 minutes, depending on your cooking surface. (Discard any leftover marinade.)

Transfer to a platter and serve immediately, with sawsawan.
Barbecued chicken skewers are both a backyard staple and a street food treat, and it seems like everyone has their own secret method for the marinade: It can be salty or sour, sweet, or loaded with garlic. For us the perfect barbecue sauce for chicken is made with banana ketchup, soy sauce, sugarcane vinegar, and 7UP. It’s slightly sticky when cooked and develops a nice char as the sugars in the soda and ketchup caramelize, while the dark thigh meat (a must) stays tender and juicy. Serve the skewers alone or over sinangag, with sawsawan made of diced onions, crushed garlic, black pepper, and a bit of fish sauce, soy sauce, and vinegar.

SERVES: 4-6
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Easy and delicious! It was a hit even with our non-Filipino friends. And the grilling time was spot on. Will definitely be making this again.

o MAMALEXI

o ONTARIO, CANADA

o 7/2/2021

I made this over the weekend!. Came out really good. The only change I made was I use half of the brown sugar. I didn't want it to sweet.

o ANONYMOUS

o MILPITAS, CA

o ½6/2021

What is banana ketchup?

o PS826@ATT.NET

o SAN ANTONIO TX

o 6/24/2019

I am 100% Filipina. I came to the US at age 12 and am trying to learn how to make the Filipino dishes from my childhood. My Russian husband and I made this, but we marinated the chicken in the fridge for 2 days. It was so delicious! We had doubled the recipe, and there was barely any leftovers after 6 of us devoured it.

o MTDEVERA

o BOSTON SUBURBIA, MA

o 4/5/2019

Cut the marinade ingredients in half for the amount of meat and there was still enough for basting. Added onions to the skewers for crunch. They were a hit.

o ANONYMOUS

o SAN FRANCISCO, CA

o 1/6/2019

