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MUSHROOM BARLEY SOUP WITH  
FILIPINO ADOBO
Makes 2 quarts.

Our Filipino Adobo is perfect for adding richness and depth to vegetarian dishes such as 
this soup. Here, we use the mushroom stems to create a flavorful broth and finish the soup 
with fresh lemon, which amplifies the dried lemon zest in the adobo blend. Finally, sweet 
slow-roasted tomatoes top the soup and provide a bright contrast to its earthy savoriness.

Notes: Use your favorite mushrooms for the soup – we like baby portabella and cremini,  
but any variety will work. You can roast the tomatoes ahead and store them in the fridge, 
but be sure to warm them in the oven or microwave before serving them. Leftover roasted 
tomatoes are great as a sandwich spread or tossed with warm pasta.

For roasted tomato garnish:
2 pints cherry tomatoes, halved
2 tablespoons extra virgin olive oil
1/2 teaspoon sea salt
1 teaspoon Filipino Adobo

For the soup
1  1/2 pounds mushrooms, cleaned, stems and 

caps separated
4 cloves garlic, smashed and peeled

2 teaspoons sea salt, divided
2 tablespoons extra virgin olive oil
2 large yellow onions, peeled and chopped
4  teaspoons Filipino Adobo, divided, plus 

more to taste
3/4 cup pearled barley
1 tablespoon lemon zest (1 large lemon)
1  tablespoon lemon juice (from half a  

large lemon)
1 cup chopped fresh dill, plus more to serve

Make the roasted tomatoes  Preheat the oven to 325° F.

Mound the tomatoes on a rimmed baking sheet. Drizzle the olive oil over them and sprinkle 
with the salt and Filipino Adobo. Use your hands to toss them together, then arrange the 
tomatoes cut side up in a single layer. Roast until the tomatoes are soft and jammy, about  
1 hour. While they roast, work on the soup.

Make the mushroom broth  Put the mushroom stems into a medium saucepan and add  
8 cups of water, the garlic cloves, and 1 teaspoon of the salt. Set the pan over high heat until 
the water boils, then reduce the heat and simmer gently for 30 minutes.

Make the soup  Put the olive oil into a large Dutch oven set over medium heat and add the 
onions and the remaining 1 teaspoon of salt. Roughly chop the reserved mushroom caps 
and add them to the onions.

Cook until the mushrooms and onions are soft and the mushrooms have released most of 
their liquid, about 10 minutes. Add the Filipino Adobo and cook just until fragrant, about 30 
seconds.

Place a fine-mesh strainer over the Dutch oven and strain the mushroom broth over the 
onions and mushrooms; discard the mushroom stems and garlic. Bring the soup to a simmer 
and add the barley. Reduce the heat to low, cover the Dutch oven, and simmer until the bar-
ley is cooked through but still chewy, about 45 minutes.

Remove the soup from the heat and add the lemon zest, lemon juice, and dill; stir. Taste and 
add salt or additional Filipino Adobo if desired.

Serve in individual bowls topped with a generous spoonful of the roasted tomatoes and a 
pinch of chopped dill.
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FILIPINO ADOBO BRAISED SHORT RIBS
Serves 6.

Braised beef short ribs are a cozy dish for a winter evening. We like to make them with  
Filipino Adobo because its umami-rich flavor underscores the ribs’ meatiness.

For this recipe, we were inspired by a traditional Filipino flavor profile: salty, sweet, and sour. 
We use brown sugar as a shortcut for caramelizing the onions and to enhance their sweet-
ness. (You could use sweet onions to enhance it even further).

5 pounds bone-in beef short ribs
1  teaspoon sea salt, plus more for  

seasoning ribs
2 tablespoons neutral oil
2 large yellow onions, sliced lengthwise
1 teaspoon brown sugar
2  stalks lemongrass, bruised, peeled, and  

cut into 2-inch long pieces

3 tablespoons tomato paste
2 tablespoons Filipino Adobo
1 teaspoon ground ginger
2 bottles (12 ounces each) lager beer
2 cups beef or chicken stock
1 tablespoon rice vinegar
Sliced scallions, for serving

Preheat the oven to 275° F. Sprinkle salt liberally on all sides of the ribs. Set aside.

Put the oil into a Dutch oven set over medium-high heat. When the oil shimmers, add about a 
third of the ribs in a single layer and sear until they are well-browned on one side and release 
easily from the pan. Turn the ribs and sear at least one other side. Transfer the ribs to a plate 
and set aside. Brown the remaining ribs in the same way. 

Pour off all but 2 tablespoons of the fat, return the Dutch oven to the burner, and reduce the 
heat to medium. Add the onions, 1 teaspoon salt, and brown sugar. Cook until the onions are 
soft and a light caramel color, about 10 minutes. Add the lemongrass and tomato paste and 
cook about 3 minutes (the tomato paste will darken). Add adobo and ginger and cook until 
fragrant, about 30 seconds.

Add the beer, scraping the bottom of the pan to release any stuck bits. Simmer until the 
liquid has reduced by half. Add the stock, bring it to a simmer, and return the ribs to the pan. 
The ribs should be mostly submerged — if not, add stock or water. Cover the Dutch oven and 
transfer it to the oven. Bake until ribs are very tender and can be easily shredded with a fork, 
3 1/2 - 4 hours.

Transfer the ribs from the sauce to a serving dish. Skim most of the fat off of the sauce and 
discard. Return the Dutch oven to the stove, bring the sauce to a simmer, and cook until 
sauce has reduced by one-third, about 10 minutes. Remove the pan the heat and stir in the 
rice vinegar. Taste and add more salt or vinegar as needed.

Spoon the sauce generously over the ribs and garnish with the scallions.
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FILIPINO ADOBO  
SHREDDED TOFU DUMPLINGS
Makes 50 dumplings.

Here, our Filipino Adobo is paired with neutral-tasting tofu in a savory vegan dumpling 
filling. We’ve included instructions for both steaming and pan-frying the dumplings — either 
produces delicious results.

Admittedly, filling dumplings is time consuming, but they can be frozen and then cooked (no 
need to thaw them first). Or, have your dinner guests help you fill the dumplings!

The dipping sauce recipe can be doubled or tripled, depending on how many of the dump-
lings you plan to cook and serve. If you don’t have orange marmalade for the sauce, you can 
substitute apricot or peach preserves, or brown sugar.

For the dumplings:
1  block (14 ounces) firm tofu, drained  

and pressed
2 tablespoons neutral oil
3 cups finely shredded Napa cabbage
1 carrot, grated
1 teaspoon sea salt, divided
3 scallions, thinly sliced
1 tablespoon Filipino Adobo
50 wonton or dumpling wrappers

For the dipping sauce:
3 tablespoons soy sauce
1 tablespoon rice vinegar
1 teaspoon orange marmalade
1/8 teaspoon toasted sesame oil

Make the dumpling filling  Use the largest holes of a box grater to shred the tofu. Set aside.

Heat the oil in a large skillet over medium-high heat. Add the cabbage, carrots, and 1/2 tea-
spoon of the salt. Cook, stirring occasionally, until the vegetables are soft, about 5 minutes. 
Add the tofu and the remaining salt and cook for 2-3 minutes. Add the scallions and Filipino 
Adobo and cook until fragrant, about 30 seconds. Transfer the tofu mixture to a bowl and 
place in the refrigerator to cool.

Make the dipping sauce  Put the soy sauce, rice vinegar, orange marmalade, and sesame oil 
into a small bowl, stir together, and set aside.

Fill the dumplings  Dust a rimmed baking sheet with cornstarch or line with baking parchment. 
Fill a small bowl with warm water. Set both aside near your workspace.

Place 1 teaspoon of filling in the center of a dumpling wrapper. Do not overfill as it will be hard 
to seal and more likely to break during cooking. Dip your finger in the warm water and wet 
the edges of the wrapper. Fold the wrapper in half so you have either a triangle (with square 
wrappers) or half-moon (with circle wrappers). Seal the edges by pressing them firmly togeth-
er. At this point, you can keep the dumplings as is, fold the edges into pleats, or bring the tips 
together to make a package shape.

Place the filled dumplings on the prepared baking sheet until ready to cook. (You can wrap the 
sheet in plastic wrap and store in the fridge for up to a day. You can also freeze the dumplings 
on the baking sheet before transferring them to a storage bag or container to store in the 
freezer for up to 3 months.)

~ Recipe continues next page.



For more recipes visit www.curiospice.com. Be sure to sign up for the monthly newsletter!

Cook the dumplings: pan-frying  Line a plate or rimmed baking sheet with paper towels. Set aside. Set a 12-inch cast iron or 
non-stick skillet over medium-high heat.

Add 1/4 cup of a heat-tolerant, neutral oil, such as grapeseed or canola to the skillet. (The oil should generously coat the 
bottom of the pan.) When the oil shimmers, add the dumplings in a single layer, making sure that they don’t touch each other. 
(You’ll need to fry the dumplings in batches).

The dumplings should start to sizzle as soon as they hit the pan. After about 2 minutes, when the oil is sizzling energetically, add 
1/3 cup water and quickly cover the pan with a lid. Steam for 3-4 minutes. Remove the lid — the wrappers should be cooked 
through, like pasta, and the filling should feel firm to the touch.

Continue to cook the dumplings until all the water has evaporated and they are well-browned on the bottom. The dumplings 
will release easily from the pan when they are done. Transfer them to the paper towel-lined plate or baking sheet. Wipe out the 
pan and repeat the process to cook the remaining dumplings.

Use tongs to gently transfer the dumplings to a plate. Serve with dipping sauce.

Cook the dumplings: steaming  Line a steamer basket with parchment paper (or cabbage leaves). Place the steamer basket 
into large pot with water in the bottom — be sure that the water doesn’t touch the bottom of the basket. Bring water to a boil, 
then reduce the heat so that the water is simmering.

Use tongs to gently place the dumplings in the lined steamer basket — be sure that they don’t touch each other. (You’ll need to 
steam the dumplings in batches.) Cover the pot and steam for 3-4 minutes. The wrappers should be cooked through, like pasta, 
and the filling should feel firm to the touch.

Use tongs to gently transfer the dumplings to a plate. Serve with dipping sauce.

Filipino Adobo Shredded Tofu Dumplings    continued


