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Today | want to share with you a delicious summer vegetable
recipe that is very popular in the Philippines: Kare-kare! It is a stew
made with vegetables meat and a rich peanut sauce, and it is usually
served with a side of fermented shrimp paste, or bagoong in Filipino.

I've slightly adjusted the recipe so you can easily find the
ingredients in any supermarket. Bagoong can be found in any store
that has Filipino ingredients but | have included a simple miso-based
substitute.
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