
MARINATE  

1 Clove Garlic - peeled

1 Teaspoon Ginger - peeled

1 Stalk Lemongrass - tough exterior 
and ends removed 

1/2 cup Soy or Tamari Sauce

¼ cup Tamarind Pulp 

1/8 cup Lime Juice

1/8 cup Rice Vinegar

2 tablespoons Fish Sauce 

1/2 cup Brown Sugar or Coconut Palm Sugar

2 tablespoons Honey 

1/2 cup Banana Ketchup

R E C I P E
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F I L I P I N O  P O R K  B E L LY  P I N T XO

While staying at The Sebastian Vail—a Timbers Resort in 2021, my son Garrett, daughter-in-law Victoria, and I dined at Leonora, the resort’s fine 
dining establishment. John Adams, Chef de Cuisine then, worked with Executive Chef Kristen York when he developed this delicious version of 
Filipino Pork Belly Pintxo. Chef Adams had previously opened six award-winning restaurants and was written about in Bon Appetit, Food & Wine, 
and New York Magazine. His style focused on ingredients and techniques that balanced fresh, bold, nuanced, and exotic flavors. 

METHODS

• Place all the ingredients for the marinade in a blender and
blend until very smooth.

• Cut the pork belly into 1 ½ inch strips and use half of the
marinade to marinate the pork overnight in a ziplock bag.

• Roast the pork belly on a pan covered in foil at 300 degrees
for 2-3 hours or until tender.

• Let rest at room temperature for one hour and then chill in
the refrigerator.

• Cut the pork belly strips into ¼ inch slices. Skewer 2-3
pieces per skewer, depending on the size of the skewer you
have.

• Grill over high heat for one minute on each side, brush on
a thin layer of marinade, and grill for another 30 seconds
on each side or until it becomes caramelized.

• Garnish with toasted sesame seeds and scallions.

INGREDIENTS  

1 Pound Pork Belly

1/4 cup Scallion Greens - sliced

Sesame Seeds for Garnish

Skewers




