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Chicken Adobo (Chicken
cooked in soy sauce and
vinegar)

Yield: 4 min
Total Time: 55 min

Recipe from: https.//www.reci peschoose.com/reci pes/pi noy-chicken-adobo-recipes

| ngredients:

¢ 4 boneless skinless chicken breasts

1 cup soy sauce low-sodium soy sauce or Tamari is best, since the sauce gets reduced
1/2 cup white wine vinegar

1 1/4 cups water

2 teaspoons garlic puree

3 bay leaves

1 onion small, dliced in large dlices

ground black pepper fresh, to taste

1 pinch ground chipotle chile pepper optional

Nutrition:

Calories: 250 calories
Carbohydrate: 8 grams
Cholesterol: 110 milligrams
Fat: 5 grams

Fiber: 1 grams

Protein: 41 grams
SaturatedFat: 1.5 grams
Sodium: 3810 milligrams
Sugar: 3 grams
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Thank you for visiting our website. Hope you enjoy Chicken Adobo (Chicken cooked in soy sauce and
vinegar) above. Y ou can see more 16+ pinoy chicken adobo recipes Experience flavor like never
before! to get more great cooking ideas.
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