
Pineapple: A Working Mom's Best Friend

As mothers, we always want to provide the best for our kids. We want to give them delicious snacks and 
nutritious dishes. This is particularly difficult for working mothers who do not have the luxury of time. What 
if you could make your favorites better by adding just one ingredient?

Your ordinary ulam can be piña-leveled up by Del Monte Pineapple! Adding Del Monte Pineapple to your 
everyday ulam not only adds Nature's Vitaminerals to your meals, but it enhances the flavor of your 
favorite dishes as well.

Here are three quick pina-leveled up recipes from Del Monte Kitchenomics that you can try:

Sweet and Sour Fishballs

Take a traditional street food favorite and make it a delicious and healthy meal with Del Monte Pineapple 
Tidbits for that sweet and tangy flavor.

Chicken Tinuom

https://www.lifegetsbetter.ph/kitchenomics/recipes/986/sweet-and-sour-fishballs
https://www.lifegetsbetter.ph/our-products/fruits/pineapples/59/del-monte-pineapple-tidbits
https://www.lifegetsbetter.ph/our-products/fruits/pineapples/59/del-monte-pineapple-tidbits
https://www.lifegetsbetter.ph/kitchenomics/recipes/1175/chicken-tinuom


The combination of flavors from the lemongrass, ginger, and Del Monte Pineapple Tidbits  gives this 
chicken soup a definite zesty zing.

Pork Piña Giniling

This recipe is a twist on a Filipino comfort food classic. By adding Del Monte Pineapple Tidbits, you add a 
distinct flavor to this hearty dish.

Find more simple and nutritious dishes that are easy to prepare on Del Monte Kitchenomics.
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https://www.lifegetsbetter.ph/our-products/fruits/pineapples/59/del-monte-pineapple-tidbits
https://www.lifegetsbetter.ph/kitchenomics/recipes/1028/pork-pina-giniling
https://www.lifegetsbetter.ph/our-products/fruits/pineapples/59/del-monte-pineapple-tidbits
https://www.lifegetsbetter.ph/kitchenomics/

