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Food and Restaurants 

18 

Aspects of daily life, for example, planting 
and harvesting are acted out in the dance, still 
an integral part of Philippine social life. Two 
well-known troops, the Filipinescas and the 
Bayanihan Company, perform ethnic works such as 
the pantomime of the movements of a small wading 
bird, the tinikling, and the kandigan, a Muslim 
wedding dance with East Indian influences. 

Dramatic entertainments frequently performed 
in many languages throughout the islands are the 
Spanish-influenced moro-moro, which tells the 
story of a Christian-Moorish love affair, and the 
zarzuela, a folk opera in three acts. A Tagalog 
serenade, the kundiman, was incorporated into the 
zarzuela to enliven the dramatic action. 

The nineteenth-century novels of Jose Rizal 
are the masterpieces of Philippine literature. 
Interesting also as a social and historical doc­
ument, his first novel, Noli Mi Tangere (Touch 
Me Not), exposes the excesses of the Spanish co­
lonial period. The development of a national 
literature initiated by Rizal's generation was 
disrupted when English became the primary lan­
guage and the short story the most popular form. 
Then Tagalog gained, and at present still holds, 
adherents among journalists and writers. 

Strong nationalistic feelings continue to 
provide stimulus to conserve traditional art forms 
and to discover new ways of expressing Philippine 
identity. In 1969, Mrs. Imelda Marcos, wife of 
the President, dedicated the Cultural Center of 
the Philippines in Manila. Supported both by 
private donations and government sponsorship, the 
Center maintains cultural landmarks, encourages 
the performing arts and promotes and develops 
young artists. 

FOOD AND RESTAURANTS 

Filipino cooking blends the cuisines of China 
and Spain. Pancit molo, for example, is much 
like chow mein, and lumpia are smaller versions 
of Chinese egg rolls. Leche flan, a sweet cus­
tard dish, is typically Spanish, as is rellenong 
manok, chicken stuffed with hard-boiled eggs, 
pork, sausages and spices. 

In one method of preparation, adobo, pork, 
chicken or fish is marinated in a mixture of soy 
sauce, vinegar and garlic. Seafood such as 
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Alcoholic Beverages 

shr~mp, crab, lobster, lapu-Iapu and tuna, is 
cooked simply and quickly to preserve the natural 
flavors. Numerous recipes call for the use of 
one of the dozens of varieties of bananas; for 
example, kare-kare combines peanut sauce, fermented 
shrimp paste, banana heart and oxtail. Like-
wise, the ubiquitous coconut enriches many dishes. 
Vegetables, many familiar to Americans, include 
camote, a delicately flavored sweet potato. The 
staple of the Filipino meal is rice or, in some 
areas, corn, which may be eaten at all three 
meals. Dessert often consists of succulent trop­
ical fruit--sweet pineapples, mangoes, papayas, 
mangosteens and jackfruit. The cooling, semi­
liquid halo-halo combines chopped fruit, shaved 
ice, milk, ice cream, and sometimes sweet beans. 

Filipino meals are not served in courses; 
rather, the whole meal, at room temperature, is 
laid out all at once. 

Turo-turo counters, where food is displayed 
cafeteria style, feature a complete assortment 
of native dishes. The diner can ask names and 
prices and choose individual items at his discre­
tion. 

Restaurants in cosmopolitan Manila serve 
Spanish, Chinese, French, Italian, Japanese, 
Indonesian and Mexican food as well as Filipino 
specialties. 

Igorot tribesmen from the mountain provinces around BagtJio prepare for a/echon 
(pig) roast. 

ALCOHOLIC BEVERAGES 

A domestic beer, San Miguel, is known inter­
nationally for its fine, natural flavor. Widely 
distributed throughout the islands, its alcoholic 
content varies depending on where it is sold. 
Cerveza Negra is a darker version of San Miguel. 
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Sports 
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Native alcoholic beverages include tuba (fer­
mented coconut juice); basi (fermented sugar cane); 
kasuy (derived from cashew nuts); and the very 
potent lambanog (distilled from fermented rice). 

First-class restaurants keep cellars amply 
stocked with Philippine, European and American 
wines. 

SPORTS 

Cockfighting, endemic to the Philippines long 
before the arrival of the Spaniards, is still the 
most popular sport in the islands. On every week­
end and holiday aficionados converge with near­
religious zeal on the cockpits (galleras) of the 
barrios and towns. No program is ever drawn up. 
Betting, which is legal, is often conducted on 
the honor system with participants expected to 
remember the odds of their transactions. 

Two gamebirds engage in a fight to the death. 

Cockfights (tupadas) are decided when one of 
the cocks, each with a double-bladed spur attached 
to his claw, turns tailor is maimed to submission. 
The winning cock must then confirm his superiority 
by pecking twice at the defeated bird. If the 
victor refuses, the battle is ruled a draw. 

Other well-known native games are sipa, a 
form of volleyball played with the feet, and 
arnis, fencing with rattan staffs. 

Baseball games between universities are played 
in Manila's Rizal Memorial Stadium. Basketball, 
volleyball, tennis, bowling, boxing and jai alai 
are also favorite pastimes, and golf is gaining 
in popularity. The championship golf course at 
John Hay Air Base in Baguio is among the 50 courses 
located throughout the islands. 
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Sightseeing 

24 

More than 17,000 Americans who died in the 
Pacific campaign in World War II are buried in 
the American Memorial Cemetery atop a knoll 
overlooking Manila. 

Across the bay lies the Bataan Peninsula, and 
at the mouth of the bay, Corregidor Island, where 
the Pacific War Memorlal displays memorabilia of 
World War II. 

The Pines, oldest and best-known hotel In Bagulo 

The most popular tourist spot outside Manila 
is the summer resort of Baguio City, a four-hour 
drive over treacherous mountain roads. Pine-tree­
covered mountains surround Camp John Hay, vaca­
tion place of u.s. military personnel. A short 
distance north of Baguio are the Banaue Rice Ter­
races, laboriously carved from the mountains thou­
sands of years ago by Ifugao tribesmen. 

The adventurous traveler will enjoy shooting 
the boulder-strewn rapids in a dugout canoe at 
Pagsanjan, where the river winds to PagsanJan 
Falls through 300-foot-deep gorges overgrown with 
ferns, vines, orchids and begonias. 
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HEALTH 

Manila's facilities are considered satis­
factory to treat most medical and surgical prob­
lems. Doctors and hospitals are listed in the 
yellow pages of the telephone directory. 

Makati Medical Center is the local hospital 
most often used by U.S. government personnel. 
Its emergency room offers prompt round-the-clock 
service. 

Water in Manila and a few other designated 
areas is safe for drinking. Outside these loca­
tions boil or chemically treat public water. 
Also, take precautions before eating produce: 
peel, soak, scrub or cook fruit and vegetables 
and make sure that fish and meat purchased in 
local markets is fresh. 

Fish vendors 

Because the tropical environment is ener­
vating and recovery from exercise may not occur 
as rapidly as in a temperate climate, it is wise 
to avoid overexertion. Serious burns may follow 
even relatively short exposure to the sun. Fre­
quent cool showers, air-conditioned rooms and 
loose cotton clothing are the best defenses 
against skin rash. 

Skin infections are not unusual in the tro­
pics. Immediately clean, disinfect and cover 
even the smallest wound. 
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CURRENCY 

The basic monetary unit in the Philippines 
is the peso (denominations of 2, 5, 10, 20, 50 
and 100~hich is divided into 100 centavos 
(denominations of 5, 25, 50 and 100). Exchange 
rates usually fluctuate around p7-11 to the U.S. 
dollar, but can go as high as PIO-15. Check the 
current rate before making a trade. 

Most major credit cards are accepted. Com­
mercial banks offer the highest rates for trav­
eler's checks. Many hotels, restaurants and 
shops also cash traveler's checks but at lower 
rates. 

TELEPHONE SERVICE 

The period for telephone installation ranges 
from six weeks to six months or more. Single 
lines are almost impossible to obtain; most sub­
scribers share with another party. 

Local service is frequently disrupted. When 
instruments become worn or unusable, repairs may 
take an inordinate amount of time. 

Telephone service between Manila and other 
major Philippine cities is not always dependable. 
Most international calls must be placed only at 
certain scheduled hours each day. Telephone 
exchanges on military bases are open twenty-four 
hours a day for international calls. 

The Military Affiliated Radio System (MARS) 
is an inexpensive way of talking to friends and 
relatives in the United States. The person 
receiving the call, which is transmitted HAM­
style, pays collect charges only from the West 
Coast MARS receiving station. 
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HOUSEHOLD HELP 

Americans, like upper- and middle-class Fili­
pinos, find it inexpensive to employ one or more 
domestic helpers. Competent household help is 
usually easy to find. A short trial-and-error 
period is useful to determine the most suitable 
applicant. 

Filipino servants are not covered by the 
Filipino social security system. Low-cost health 
insurance is available for domestics, and it is 
advisable to purchase some. Local laws define 
working conditions: regular days off, adequate 
notice to be given prior to discharge and so on. 

Live-in maids shop, clean, cook, wash, iron 
and care for children. In addition to yard work, 
gardeners shine shoes, help with heavy housework 
and act as chauffeurs. 

Skilled seamstresses, hired by the day or 
week, mend and sew at their clients' houses. 
Hairdressers and manicurists also make house 
calls. 

Many apartment complexes offer the protec­
tion of security guards. Residents of sinqle­
family dwellings who wish to employ guards can 
negotiate hours and rates. 

BIBLIOGRAPHY 

Books 

Aluit, Alfonso. Philippines. No city: Far 
Eastern Publishers Ltd., 1968. 

Bacatan, Delfin. The Laughter of My People. No 
city: dist. by Bookmark, 1966. 

Chesnoff, Richard Z. Philippines. New York: 
Harry N. Abrams, Inc., Publishers, 1978. 

Day, Beth. The Philippines: Shattered Showcase 
of Democracy in Asia. New York: M. Evans and 
Company, Inc., 1974. 

Department of Defense. A Pocket Guide to the 
Philippines (000 PG-14A). Washington: u.s. 
Government Printing Office, 1969. 

Department of Public Information. The Philip­
pines. Manila: 1946. 
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