
Grilled Pork Skewers  Inihaw na Baboy 

 

Barbecued pork skewers varnished in a sticky-sweet glaze are a well-known 

snack and street food throughout the Philippines. What isn’t as well-known 

though, is the secret barbecue ingredient used by many a Pinoy grill master. 

That secret ingredient? Lemon-lime soda. It’s true. Some Filipinos swear by 

Sprite, and others 7UP, but any can of your favorite lemon-lime soda adds 

sweetness and tang to the marinade for this pork. And when the marinade is 

reduced down to a thick syrup, it gives these skewers their trademark sticky 

coating—ready to be washed down with a cold beer. 

 

Serves 4–6 

Prep Time: 25 minutes, plus overnight to 

marinate  

Cooking Time: 20 minutes 

 

1 stalk lemongrass, bottom 4–6 in (10–15 

cm) trimmed and minced 

One 2-in (5-cm) piece of fresh ginger, 

peeled and minced 

5–6 cloves garlic, minced 

1 teaspoon dried red pepper flakes 

½ cup (90 g) brown sugar 

½ cup (125 ml) soy sauce 

One 12-oz (355-ml) can lemon-lime soda 

2 lbs (1 kg) pork shoulder, sliced into thin 

strips 

15–20 bamboo skewers 

 

1. In a large bowl, combine the lemongrass, ginger, garlic, red pepper flakes, 

brown sugar, soy sauce, and soda and stir until the sugar is dissolved. 

Pour half of the marinade into a small container or bowl, and then cover 

and set aside in the refrigerator. 



2. Place the pork in a large shallow baking dish and pour in the other half of 

the marinade. Cover the pork and refrigerate overnight. 

3. To prevent the bamboo skewers from scorching, soak them in water for 

at least 30 minutes. 

4. Preheat the grill for direct high heat grilling. 

5. Pour the reserved unused half of the marinade into a small pot over high 

heat. Bring the marinade to a boil and cook, stirring constantly, until it 

reduces into a glaze and has a thick syrup consistency, 5–10 minutes. 

Remove the glaze from the heat and set aside to cool slightly. 

6. Meanwhile, remove the pork from the marinade and discard the 

marinade. Thread the pork onto the skewers so that the meat is evenly 

spaced and spread across the skewer. Place the skewers on the hot grill 

and brush with the glaze. Grill the pork, while brushing with the glaze 

and turning frequently, for 7–8 minutes or until the pork is cooked 

through and nicely glazed and charred. 

 

From The Adobo Road Cookbook, by Marvin Gapultos 


