Melba’s
Cookbook
With 25 delicious vegetarian recipes!
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About Melba
Melba Obaniana was born in Hinuba-an, Negros
Oriental in 1972. When she was a teenager she
moved to Cebu where she learnt how to cook. With
only two other cooks she prepared meals for 200
factory workers everyday for a year. She had to
leave when the factory closed down.
At eighteen years she moved to Manila where she
started cooking for Filipino, Chinese and Korean
families. Altogether she worked in Manila for 13
years. She accepted an offer for a job in Kuala Lumpur, Malaysia but after four years she decided to
visit her family, who by that time had moved to
Lutoban Village. Here she met Bernard, a fisherman.
They fell in love and got married in 2005.
Before working at MCP, Melba went door to door
selling vegetables and also sold fish in Malatapay
and Dumaguete. Whilst Bernard was doing some
construction work in 2014 at MCP, he overheard
Søren mention that they were looking for a cook.
Bernard encouraged Melba to do a tryout here and
she has been delighting us ever since!

Fried rice with vegetables
- Serves 4 people -

Ingredients:

3 Cups cooked rice
3-4 Cloves of garlic
1 Onion
1/2 Can whole sweet corn
1 Carrot
100g Green beans

Method:

100g Red kidney beans
1/2 Bell pepper
1 tbsp Cooking oil
1/2 tsp Ground coriander
1/2 tsp Salt

STEP 1 Chop the garlic, onion, carrot and green beans into
small pieces or cubes.
STEP 2 Fry the rice and put aside. Heat the oil in a frying pan
and add the garlic, onion, carrot and green beans.
STEP 3 Add the kidney beans, sweet corn, bell pepper, salt and
pepper.
STEP 4 Mix all with the fried rice.
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Vegetarian Burger
- Serves 4 people -

Ingredients:

200g Oyster mushrooms
1 Clove of garlic
2 tbsp canola oil
1/4 cup Red onions
2 Green onions
2 tsp. Rice wine vinegar

Method:

1 cup Cooked quinoa
1/2 cup Cornstarch
1/2 tsp Hot sauce
1 tsp Ground cumin
Salt and pepper to taste
Bread crumbs
Sesame seeds

STEP 1 In the food processor, mix the mushrooms, red onion,
green onions, and vinegar until mostly smooth.
STEP 2 Transfer mixture to a large bowl and stir in quinoa and
cornstarch until well-blended.
STEP 3 Cover bowl and refrigerate for 2 hours.
STEP 4 Form patties and turn them in a mix of bread crumbs
and sesame seeds before frying.
STEP 5 Fry until golden brown.
Serve on burger buns, add vegetables like onion, tomato, bell
pepper and cole slaw.
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Turmeric Potatoes
- Serves 4 people -

Ingredients:

4 Medium sized potatoes
4 Cloves of garlic
1 Red onion
1/2 Bell pepper
1 tsp Ground turmeric

1/2 tsp Curry powder
1 tsp Rosemary
1/4 tsp Salt
Pinch of Pepper
Cooking oil

Method:
STEP 1 Wash and peel the vegetables.
STEP 2 Cut the potatoes into cubes, quarter the onion and
chop the garlic and bell pepper.
STEP 3 Heat the cooking oil in a large frying pan and fry the
garlic and onion until golden.
STEP 4 Add the ground turmeric and curry and fry for a short
while. Add the potatoes and season with salt and
rosemary.
STEP 5 Let the dish simmer with the lid on until the potatoes are
tender, then add the bell pepper.
STEP 6 Stir well and cover for a few minutes and serve.
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Cucumber Salad
- Serves 4 people -

Ingredients:
1 Cucumber
1 Red onion
1 tsp Sugar

3/4 tsp Ground pepper
3 tbsp Vinegar
1/2 tsp Salt

Method:

STEP 1 Peel the cucumber and slice it.
STEP 2 The same goes for the onions.
STEP 3 Make the dressing with all the rest of the ingredients.
STEP 4 Mix well together and pour it over the cucumber and
onions.
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Asian Salad
- Serves 4 people -

Ingredients:

1/2 Chinese cabbage
1 Carrot
1 Bell pepper
1 Red onion
2 Tomatoes
1/2 Cucumber
2 Spring onions
3 tbsp Salted peanuts

Dressing:
Dressing:

• Oyster
Sauce
1 tbsp
Oyster
sauce
• Soy
1 tsp
SoySauce
sauce
• Honey
1 tbsp
Honey
• Sesame Seed
1tsp
seeds
• Sesame Oil
1tsp
oil
• Vinegar
1 tbsp
Vinegar
• Grated
Ginger
2 inches
Ginger

Method:

STEP 1 Slice the cabbage, carrot, bell pepper, onion and
cucumber in thin slices and cut the tomatoes in small
cubes.
STEP 2 The spring onions are cut into 1 inch pieces.
STEP 3 Grate the ginger for the dressing.
STEP 3 Chop the peanuts

Dressing:

Mix well together and pour over the vegetables in a big bowl.
Use the salted peanuts as topping

8

s

Melba’s Visayan Wisdom

If a rat comes
you
,
n
e
h
c
t
i
k
r
u
o
y
into
e
s
u
a
c
e
b
,
t
i
t
i
h
t
shouldn’
back
e
m
o
c
d
n
a
t
i
e
it will lik
for more.

9

Pumpkin Curry
Ingredients:

- Serves 4 people -

200g Pumpkin
1 Bell pepper
1 Onion
1 tsp Garlic
2 inches of lemongrass
Pinch of curry powder

Method:

1/2 tbsp Corriander powder
1/2 tbsp Cumin powder
Ground black Pepper
1 cube vegetable stock
250ml Coconut milk
Salt

STEP 1 Fry the finely chopped garlic and onions in oil until
golden brown.
STEP 2 Add cumin powder, curry powder, chilli powder and
lemongrass.
STEP 3 Add thick cut pumpkin, stock cubes, salt and pepper.
STEP 4 Add coconut milk and wait until it boils.
STEP 5 Cook the pumpkin until soft and serve topped with
spring onion leaves.
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Pumpkin Soup
Ingredients:

- Serves 4 people -

1/2 kg Pumpkin
2 Spring onions
1 Red onion
1 tbsp Parsley leaves
1 tsp Turmeric powder
4 Red tomatoes
2 inches Ginger
1/2 Vegetarian stock cube

1 tbsp Cooking oil
2 Cups water
1/2 tsp Salt
1/4 tsp Pepper

Method:

STEP 1 Cut the pumpkin, spring onions and the red onion into
cubes.
STEP 2 Heat the cooking oil in a pot and add turmeric, ginger,
garlic and onion, stir and fry until golden.
STEP 3 Add pumpkin and water and boil until the pumpkin is
tender and then add the vegetarian stock.
STEP 4 When the pumpkin is boiled soft, leave to cool, then mix
in a blender to make a soup. Reheat the soup and add
salt and pepper to taste.
STEP 5 Sprinkle parsley for topping.
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Chop Suey
- Serves 4 people -

Ingredients:

200g Green beans
1 Carrot
1/4 Cabbage
1/4 Broccoli
1/4 Cauliflower
200g Mushrooms
1 Red onion
3-4 Cloves of garlic

1 Bell pepper
1 tsp Cornstarch
Cooking oil
Salt
Pepper

Sauce:

2 tbsp Soy sauce
1 tbsp Sesame oil
2 tbsp Oyster sauce
Ground pepper
Pinch ground cumin

Method:

STEP 1 Chop the garlic and onion and put aside.
STEP 2 Heat the frying pan, add the cooking oil, add garlic and
onion and stir until golden brown.
STEP 3 Add carrots, green beans, broccoli and stir until half
cooked then add cabbage, bell pepper and mushrooms.
STEP 4 Add all seasoning and a bit of salt to taste.
STEP 5 Mix cornstarch and water well. Put into the middle of the
frying pan and stir nicely and serve.

Sauce:

Mix all ingridients for the sauce together and stir well.
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Stir Fried Cabbage
- Serves 4 people -

Ingredients:

1 Cabbage
1 Bell pepper
3-4 Cloves of garlic
1 Onion
1 tsp Ground cumin
1 tbsp Ground turmeric
1 tbsp Curry powder

Cooking oil
1 tbsp Mustard seeds
1/2 tsp Salt
1/2 tsp Pepper

Method:

STEP 1 Slice the cabbage and bell pepper.
STEP 2 Heat the oil in a frying pan and add the mustard seeds.
STEP 3 Stir for one minute and add garlic and onion and fry
until golden.
STEP 4 Add ground cumin, curry powder, turmeric and stir
while cooking.
STEP 5 Add cabbage and bell pepper and fry till tender.
STEP 6 Season with salt and pepper.
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Spanish Patties
- Serves 4 people -

Ingredients:

4 Potatoes
1 Onion
3 Cloves of garlic
1 Sweet potato
200g Pumpkin
1 Egg
1/2 tsp Ground turmeric

Method:

2 tbsp Flour
1/2 tsp Salt
1/4 tsp Pepper to taste
2 tbsp Olive oil

STEP 1 Grate potatoes and pumpkin and chop the onion and
garlic.
STEP 2 Mix the egg with the spices and add it to the
vegetables.
STEP 3 Add flour and stir well.
STEP 4 Heat the oil in a pan. Form patties and fry them until
golden brown.
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Chickpea balls in hot sauce
- Serves 4 people -

Ingredients:

1 Can of chickpeas
3 Cloves of garlic
1 Red onion
1 Bell pepper
1 Spring onion
1 Egg

Method:

1/2 tsp Salt
1/4 tsp Pepper
1 tbsp Cornstarch

Hot sauce:

1 Bunch coriander
1 Small bell pepper
1 Onion
3-4 Coves of garlic
1/2 Cup canola oil
1 tbsp Oyster sauce
1 tbsp Soy sauce
1 tsp Hot sauce

STEP 1 Mince the chickpeas.
STEP 2 Chop garlic, onion, bell pepper and spring onion into
small pieces.
STEP 3 Mix all ingredients together and shape them into small
balls.
STEP 4 Deep fry until golden brown.

Hot sauce:

STEP 1 Chop all ingredients finely. Heat the oil in the frying
pan. Fry garlic and onion until golden and add the
other ingredients.
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Vegetarian Siomai
- Serves 4 people -

Ingredients:

12 Siomai wrappers
200g Brown or white
beans
1/2 Carrot
200g Grated horseradish
1 Stalk celery
1 Red onion
4 Cloves of garlic

1/2 Bell pepper
1 Egg yolk
1 tbsp Cornstarch
1 tsp Sesame oil
1 tbsp Cilantro
1/2 tsp Salt
1/4 tsp Black pepper

Sauce:

2 tbsp Soy sauce
1 tsp Vinegar
1 tbsp Honey
2 Fresh chili
3 Cloves of garlic
1 Onion

Method:

STEP 1 Grind the beans, chop all ingredients finely and mix
together.
STEP 2 Put approximately 1/2 a tablespoon of the mix into each
wrap and close it.
STEP 3 Steam the Siomai for about 30-40 minutes.

Sauce:

Chop the onion and garlic then mix the remaining ingredients
together.
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Red Hot Pasta Sauce
- Serves 4 people -

Ingredients:

2 Tomatoes
1 Red onion
1 Can diced tomatoes
1/2 Bell pepper
2 tbsp Chili bean sauce
2 tbsp Chili sauce

Method:

1/2 tsp Coriander
4 Cloves of garlic
3 tbsp Pesto
1/2 tsp Salt
3/4 tsp Pepper
2 tbsp Olive oil

STEP 1 Chop the garlic and onion and cut the bell pepper and
tomatoes into cubes.
STEP 2 Heat the olive oil in a frying pan and add garlic
and onion.
STEP 3 Stir until golden brown and add the tomatoes, chili
bean sauce, chili sauce, coriander and canned
tomatoes, bell pepper, pesto, black pepper and salt.
STEP 4 Serve with pasta of your choice.
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Steamed Tofu with Oyster sauce
- Serves 4 people -

Ingredients:

400g Tofu
1 Bell pepper
3 Spring onions
1 Carrot
1 Red onion
1 Tomato

4 Green chilies
1/2 Cucumber
2 tbsp Oyster sauce
2 tbsp Soy sauce
1 tbsp Fish sauce
1 tbsp Sweet chili sauce

Method:

STEP 1 Cut the tofu and the vegetables into cubes.
STEP 2 Deep fry the tofu until golden, put aside.
STEP 3 Use the oil from the tofu to fry the garlic and onion and
stir until golden brown.
STEP 4 Add soy sauce, fish sauce, carrots, bell pepper, green
chilies, cucumber and seasoning.
STEP 5 Add spring onion right before serving.
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Eggplant Pasta Sauce
- Serves 4 people -

Ingredients:

1/4 Eggplant
1/2 Bell pepper
4 Cloves of garlic
1 Red onion
3dl Cooking cream
2 tbsp Mustard

Method:

1 tbsp Pesto
1/2 Vegetarian stock cube
3 tbsp Olive oil
1/2 tsp Ground Pepper
1/2 tsp Salt

STEP 1 Cut the eggplant and bell pepper into small cubes.
STEP 2 Chop the garlic and onions.
STEP 3 Heat the oil in a frying pan and add the garlic and onion.
Stir nicely until golden brown.
STEP 4 Add the eggplant and let it simmer for 15-20 minutes.
STEP 5 Add the rest of the ingredients when the eggplant
is tender, stir until it is well mixed and let it simmer for
10-15 minutes more before serving.
STEP 6 Serve with pasta of your choice.
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Shakshuka
- Serves 6 people -

Ingredients:

Extra virgin olive oil
1 Onion
2 Green peppers
2 Cloves of garlic
1 tsp Coriander
1 tsp Sweet paprika
1/2 Ground cumin
1 Pinch of red pepper flakes

Method:

6 Ripe tomatoes
1/2 cup Tomato sauce
1 tsp Sugar
6 Large eggs
Chopped Parsley
1/4 Cup mint leaves
Salt and pepper

STEP 1 Chop vegetables. Heat oil in large iron skillet.
STEP 2 Add onion, green pepper, garlic, spices and a pinch of
salt and pepper. Stir frequently until vegetables have
softened.
STEP 3 Add the tomatoes, tomato sauce and sugar. Simmer
until tomato mixture starts to reduce (10-12 minutes).
STEP 4 Use a wooden spoon and make 6 indentations in the
tomato mix.
STEP 5 Gently crack an egg into each indentation.
STEP 6 Reduce heat and cover the skillet. Cook until the egg
whites are set.
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Spanish Omelette
- Serves 4 people -

Ingredients:

4 Potatoes
2 Red onions
2 Spring onions
4 Eggs

1 tbsp Ground turmeric
1/2 tsp Salt
1/2 tsp Pepper

Method:

STEP 1 Slice the onions and cut the potatoes into cubes.
STEP 2 Paint a large tray with cooking oil and pour in the
vegetables.
STEP 3 Mix the eggs with spices and pour the mixture over the
vegetables.
STEP 4 Bake for 40-50 minutes in the oven at 250 degrees.
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Patitim

- Serves 4 people -

Ingredients:

250g Israeli couscous
2 Onions
4 Cloves of garlic
3-4 pc Laurel leaves
1 tbsp Oil
1 cup Water

Method:

1/2 tsp Salt
1/4 tsp Pepper
1 cube Vegetarian stock

STEP 1 Chop the onion and garlic into fine bits.
STEP 2 Heat up the cooking oil and fry the onion, garlic, laurel
leaves.
STEP 3 Add couscous, salt and pepper and stir.
STEP 4 Add water and vegetarian stock and fry until couscous
is cooked.
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Deep Fried Dumplings
- Serves 4 people -

Ingredients:

12 Dumpling wrappers
1 Can brown beans
1 stalk Coriander
1 Onion
2-3 Cloves of garlic

1 Bell pepper
1 Spring onion
Ground pepper
Salt

Method:

STEP 1 Grind the beans, and mix with finely cut garlic, onion,
coriander and bell pepper. Add the eggs, cornstarch,
salt and pepper next.
STEP 2 Take a small scoop or tablespoon for 1 wrapper and
make sure it’s closed nicely.
STEP 3 Deep fry the wrapper until golden brown.
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Peanut Sauce
Ingredients:

200g peanut butter
1 Spring onion
1 Red onion
1 Bell pepper
3-4 Green chilies
3 Cloves of garlic
1 tsp Sesame seeds

Method:

250g Crushed chili
1/2 tsp Ground coriander
1/2 tsp Ground cumin
1 tsp Sesame seeds
1 tbsp Sesame oil
12tbsp Cooking oil
1/4 tsp Salt
1/4 tsp Ground pepper

STEP 1 Chop the garlic, onion, bell pepper, chilies and spring
onion finely.
STEP 2 Heat the oil in a frying pan and add the garlic and
onion, stir until golden brown.
STEP 3 Add peanut butter and stir nicely. Add the rest of
the ingredients and mix nicely.
STEP 4 Use the chopped spring onion as topping.
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Cauliflower
salad with apples
- Serves 4 people Ingredients:

1 Apple
1 Cauliflower
1/2 handful Broad
parsley leaves
Pepper to taste

Method:

Dressing:

15g Pine nuts
2 handfuls Parsley
2 cloves Garlic
3 tbsp Parmesan cheese
1/2 dl Sour cream
1 tsp Honey
Salt and Pepper to taste

STEP 1 Cut apples into cubes and split cauliflower into
small bits.
STEP 2 Put garlic, pine nuts, parsley and parmesan into a
blender and blend until you have a smooth paste.
STEP 3 Add honey, salt and pepper to taste.
STEP 4 When finished stir everything together and add in the
sour cream.
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Pumpkin Patties
with Cilantro
- Serves 4 people Ingredients:

500g Pumpkin
2 Eggs
1 Onion
1/2 bundle Cilantro
2 tbsp Flour
1/2 tbsp Ground cumin

1/2 tsp Salt
1/4 tsp Pepper
250g Multigrain bread crumbs
2 tbsp Sesame seeds
2-3 tbsp Olive oil

Method:

STEP 1 Grate the pumpkin and finely chop the onion and
cilantro.
STEP 2 Mix these together and add eggs, flour, bread crumbs,
ground cumin, salt and pepper.
STEP 3 Form patties and cover them in a mix of bread crumbs
and sesame seeds.
STEP 4 Warm up olive oil in a pan and fry the patties until
golden.
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Dream Cake
- Serves 20 people -

Ingredients:

1kg Sugar
8 Eggs
8 tbsp Baking powder
12 tbsp Cacao
880g Flour
5 dl Milk
600g Butter

Method:

Topping:

400g Butter
16 tbsp Cold coffee
720g Caster sugar
8 tbsp Cacao
320g Grated coconut
8 tsp Vanilla sugar

STEP 1 Bake for 40-50 minutes at 180 degrees. Let it cool down
before adding the topping.
STEP 2 Melt the butter and add the other ingredients. Let it cool
down.
STEP 3 Spread the cooled topping on the cake and bake it in
the oven for 15 minutes at 200 degrees.
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Cinnamon Rolls
- Serves 20 people -

Ingredients:

100g Butter
5 dl Milk
40g Yeast
1.5 dl White sugar

2 tbsp Cardamom
powder
800g Flour
0.5 tbsp Salt

Filling:

150g Butter
2 dl Sugar
2 tbsp Cinnamon
Egg yolk for glazing

Method:

STEP 1 Mix the ingredients for the dough and let it rise.
STEP 2 Cut the dough in two and roll it out so its approximately
1 cm high.
STEP 2 Mix the ingredients for the filling, spread it to the edges
and roll it up.
STEP 4 Cut each roll into 20 pieces.
STEP 4 Put the pieces on a tray and let it rise for 40 minutes.
Paint the pieces with egg yolk or milk
STEP 5 Bake for 8-10 minutes at 225 degrees.
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Foccacia

- Serves 15 people -

Ingredients:

1lt Water
4.5 tbsp Olive oil
2 tbsp Yeast
1.5 tbsp Salt
0.5 tbsp Rosemary
0.5 tbsp Thyme leaves
1.5kg Flour

TOPPING:

1/2 cup Olive oil
1 tbsp Rosemary
1 tbsp Thyme leaves
0.5 tbsp Ground pepper
2/3 Cloves of garlic
Salt

Method:

STEP 1 Dissolve the yeast in lukewarm water and add all the
other ingredients.
STEP 2 Let the dough rise for 1 hour.
STEP 3 Put the dough in a tray and let it rise for another
30 minutes.

Topping & Finish:

Mix all the ingredients and spread it over the bread.
Preheat the oven at 225 degrees and bake the bread for 30
minutes. Serve with butter.
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