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ometimes |
n feel like I'm
) in a science
" laboratory
wheneuer I'min my
kitchen. it could very well be
ane since each time [ add that
pinch of sait, or when | fry until
golden brown actual chemical and
physical changes happen. | guess
anybody who cooks is in one way
or another, a fuad chemist, By
litarally mixing and exparitmenting
with the different ingredients
and existing bréews found in
one’s pantry, the next thing you
know, the next “lg-die-far” dish or
newasl flavor, has beon croaled.

One Sunday morning, | channalad
my Inner food chemisl 10 5ee
whiat | could cook up. These
wizre what | had available: instant
noodles (| persenally vouch for
the lasle of Lucky Me! Sweel
and Spicy variant because it is
ihe only one in the markal that
balances inlense spice with the
right amount of citrus-sweelnass,
making it hoth unigue and truly
meuthwataring), tomato ketchup
{I prefer using Del Monte Extra
Rich Tomato Kelchup because

1 think that amgng the olber
commercial brands out there,
Ihig brand’s soumess is spol-

an; it has the freshest, not oo
ripe tomato laste), tuna (Century
Tuna is a brand thal | really frust
because of its time-lesied good
guality. It doesn'l have an overly
fishy =mell and taste], garlic,
lomatoss, parsley, Spring aniens,
and calamansl. | must say it

was a good list of ingredients to

: Q0 CO Magazine

create a lasty meal. The only thing
thal warried me was wheather or
not their individual tastes would be
in harmony when mixed togethar,

| cartainly have never trigd putling
tomato ketchup on my instant
pancil canton, nor have | lriad
adding any additional ingredients
b tha noodles | would nommally
eat 25 |5, S0 aftar giving it some
thought, | decided lo give it 8 shol.

| first put a little ketchup and a small
partion of the prepared noodles

on a separate plate. | thought that
justin case the flrst misiure didn't
suit my taste, | could leave out the
ketchup and just eat the remaining
pancit canton, Bui to my surprise,
adding the right amount of ketchup
ta the noodles made it seem like

| was saling angel hair pasla with
spicy tomalo sauce. The instant
pancit canton's spicy taste uged
well wilh the kelchup's tartnogs,
aiving it a pleasingly new, rich, and
figry-citrus {Ihink spicy langorings)
twist. From that point, | realized
that il | wopped it off with luna
{which | fried separately with garlic,
tomaloes, spring onions, calamanst
juice, and parsley), | neared the
creation of a flizvorsome meal.

The resulting dizh definitely
pleased me as it had the right
amount of sweel, sour, and tangy
laste. With Ihe addilion of garlic
friedd lwna Nakes, 1he dish had &
pleasanily pungent and appetizing
seafood aroma. Since there was
maore to chew on, the dish also
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substantially felt heaviar in the
stomach. My family and friends, who
I've served it 1o, have comparad it
o spaghedli pomodons with tuna,
Allhough for same of them, the

dish was a bit loo spicy and thus,
may probably not he suited for
really voung children (| guess |

hawve to waork on that one naxt),

Through the creation of this simple
dizh, | honesily felt inspired to test
other food combinations. | may not
have invented the next big thing
thal day. bul considering that the
world's most appetizing treats came
about through experimenting in tha
kitchen, who knows what | or even
you could produce the next time we
try congocting something new from
the available ingredlents we have
at home. Thera ana just so maEny
exciting comblnations that can be
worked with, and it would truly be
filling and fulfiling once the right
food chemistry has been achioved.
In the end, whather one's creation
sesms simple or complicaled (o do,
a restaurant-ready recipe or striclly-
for-personal-consumplion racipe, |
balieva whal mallers most is thal il
lums aut to be a delicious innovation
one can enjoy and ba proud of,

Allew me to shars with you my
recipe for "Spicy Canton with Fried
Tomate-Garlic Tuna”. For those
who want to giva the dish a try,

it's quick and easy to make, and
the ingredients are also very easy
lo find, I not something you may
already have at home to begin with,
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