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With a side of rice

"Shrunk" or "Shriveled"



Commodity and incorporation of other cultures (Carney)
The meaning of authenticity (Manalansan)
The concept of "trash food" and undermining culture representation (Offutt)

Filipino food is meant to be both resourceful and delicious. Pinakbet is a mix of meat
or seafood with staple vegetables from the Ilocos Province in the Philippines, including
kalabasa, bitter melon, okra, and Chinese eggplant. The dish incorporates signature
Filipino flavors like patis (fish sauce) and seafood. 
Farmers markets and veggie stands are the go to when it comes to sourcing THE
BEST ingredients (according to my grandmas). You get the best bang for your buck
and #SupportLocal. 
Honestly, it has been really hard living in the U-District and trying to find all of the
ingredients without breaking my wallet. Going to the limited amounts of Filipino
restaurants in Seattle, the portions are so small and not worth the price/commute in
my opinion. 
Family and culture is something I always carry with me, no matter where I am. 
Our food and language is a representation. I am a representation. 
 
This zine will acknowledge the history and background of pinakbet and the personal
cultural impact while highlighting:

 
p.s. 
I use a bunch of Hawaiian pidgin in this bc I feel it wouldn't be "authentic" without it. 
 
Mahalo Nui Loa, 
Nicole
 

aloha.
A U T H O R ' S  N O T E
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mygrandadcookinghas been a linkto the Motheland

Pinakketconsists of ingredients mygrandmasexpressthattheingredientshome to Ilocos liketheveggieswereeasyGettingfreshproduce toaccesswheretheylivedback in their provinces in theplTheywouldeither
iswhatgavethe growtheirownproducein
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HoX brah, hoZ come \oX talk l\dat? 
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howmuchcultureandfamilyisimportant tomeandmy
identityconforming isdumb
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SRPe Pa\ Va\ WKaW HaZaL'L LV a

PeOWLQJ SRW. TKaW LV VeeQ LQ WKe

IRRd, OaQJXaJe, aQd cXVWRPV. TKe

"AORKa VSLULW" LV a IeeOLQJ, acWLRQ,

aQd UadLaQce WKaW WKe LVOaQd aQd

LW'V SeRSOe JLYeV RII.

SLQce cRPLQJ WR SeaWWOe, WKLV VeQVe

RI KRPe KaV beeQ PLVVLQJ IRU a

ORQJ WLPe. #KRPeVLcN

CRRNLQJ JRRd IRRd RU KaQJLQJ RXW

ZLWK P\ IULeQdV JLYeV Pe a VeQVe

RI KRPe aQd a UePLQdeU WKaW

WKeUe LV QR Qeed WR cRQIRUP. 

HRZ IR acW LI \RX OLNe cRPe

HaZaLL: 

 

- PLcN XS ZKacKX OeaYe aW da

beacK. NR PaNe aQ\NLQe.

- NeYa WXUQ \a bacN WR da RceaQ.

SKe JRLQJ bXVV \RX XS.

- ΖWV SLΖPPAHS QRW IOLS IORSV

- TaNe \R VKReV RII beIRUe \RX

cRPe P\ KRXVe.

 

LaWeU RQ

"BXPbaL \RX cRPe P\ KRXVe Ze JR NaXNaX"

YRX OLNe WU\ ILW LQ ZLW da ORcaOV, \RX KaYe IR VSeaN

OLNe RQe ORcaO...bXW \RX VWLOO QeYa JRLQJ be RQe ORcaO

FRRd, RU WR eaW

"HRX P\ Pada (PRWKeU) MXVW Pade da JULQd],

Ze JR NaXNaX!

GRRd aVV IRRd!

"Da JULQd] ZaV VR RQR!"

AQ LQIOXeQce RI WKe dLIIeUeQW

cXOWXUeV WKaW caPe WR ZRUN LQ WKe

VXJaU SOaQWaWLRQV 

 

- MaOaVada: PRUWXJXeVe dRQXW

- KaWVX: JaSaQeVe VW\Oe RI

SUeSaULQJ PeaW ZLWK SaQNR

- KaObL: KRUeaQ VW\Oe VKRUW ULbV

- HXOL-HXOL CKLcNeQ: HaZaLLaQ

URWLVVeULe cKLcNeQ

- PRL: HaZaLLaQ VWaSOe (PaVKed

WaUR URRW)

- LRcR MRcR: ULce, KaPbXUJeU,

eJJV, JUaY\

- SSaP MXVXbL: \RX aOUead\

NQRZ ZKaW WKLV LV

DeOLVLRXV! 

shesit9

Mygrandmaandherbombsquad

BurnBye

cow cow



"SR \RX like make SiQakbeW?
I gRiQg VhRZ \RX hRZ fR' make em"

HowWHATYouNEED mmmmmmPorkbelly cutthatintosmallstrips STEP 1Gettherice cookingsoeverythingisready
at thesametimea Chineseeggplant like 1or2 step 2Brownthemeatandsetaside0 Bittermelon ahandful STEP 3 cookthegarliconionsandgingeruntil it1I hatebittermelon looksandsmellsgoodOokra about ahandful step4 Addthemeatbackiniscookfor afewmins

0water STEP 5Addtheeggplantfirst thentherestoftheveggies
0Garlic STEP u putsomewater inthatpotuntilyougotenough

SAUCE0onion STEP 7 seasonthatbadboyw asplashofpatisand0Ginger some salt
0longbeans HOWTOPLATEummm0salt Get a plateduh andput a pileof
opatis fishsauce ricethennextto1ontopspoononthat Pinakbetughimhungry



There Ain't Nothing in
This World

 

L I K E  A  F I L I P I N A  G I R L

Dear Nana,

 

Pinakbet is one of my favorite dishes you make. It will never taste the same. 

You have a special touch that can never be duplicated.

 

- 2 splashes of the Pacific ocean that you crossed to come to America.

- A dash of  backbreaking laborious days you spent working in the macadamia nut farm.

- A sprinkle of sweat you broke when preparing dishes for the whole family. 

- 5 posts of "like for Jesus scroll for the devil" on Facebook.

- 3 teaspoons of that Filipina attitude that forced us to behave (kinda).

- 1/2 cup of Filipino soap operas you watched all day.

- 2 scoops of dramatic Filipino songs you used to play in the middle of the night. 

- 7 nights of prayers that you would ask for our health and good fortune. 

- 2 days a week where I would get to visit you .

- 71 years of wisdom and jokes .

- An eternity amount of how much I miss you .

 

The Art of Pinakbet.


