
Mango
Smoothie

ingredients directions

2 large ripe mangoes 

1.5 cups milk
1.2 tablespoons sugar
2-3 ice cubes (optional)

(approx 2 cups)
Wash, peel and chop mango into
small pieces. Add to blender.
Add milk, sugar (to taste or
according to sweetness of
mango) and ice-cubes.
Blend until smooth and creamy
with no mango chunks.
Pour into glass. Garnish with
almonds and a scoop of
icecream.

notes

You can use corn syrup instead
of sugar.
For a thicker shake, freeze the
mango for 20 minutes and leave
out the ice-cubes.

This is a popular recipe used at .
Makabata Guesthouse & Café. Makabata is

a social enterprise and youth training
program for out-of-school-or-

employment youth. 
 

They undertake an on-the-job training
program to help them gain valuable skills

and income before transitioning into
formal education or employment.

 
 100% of profit generated through the

Makabata Guesthouse & Cafe is used to
support the programs of Bahay Tuluyan.

Did you know?
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BTPA: Empowering Children and Youth

Bahay Tuluyan is a children’s
rights organisation based in the

Philippines. 
 

Bahay Tuluyan’s programs and
services are aimed at preventing

and responding to abuse and
violence against children in the
Philippines. They work in three
areas in the Philippines; Manila,
Laguna and Quezon, delivering
social services and programs on
the street, in communities and

within its centres. 
 

Bahay Tuluyan Philippines
Australia (BTPA) was

established primarily to support
the work of Bahay Tuluyan.



Pork and
Mango 
Stir-fry

ingredients directions

notes Bahay Tuluyan has a mobile unit
which visits vulnerable children

on the streets of Manila. The
Street Education and Support
program aims to improve the
capacity of children living or

working on the street to protect
themselves from abuse or

violence through the provision
of services, support, and

protection.

500g pork fillets, sliced
1/2 cup fresh coriander
1 teaspoon chooped chilli
2 cloves garlic, crushed
2 teaspoons oil
100g snow peas, trimmed
2 mangoes
1/4 cup sweet chilli sauce
1 tablespoon teriyaki sauce

Toss pork with combined
coriander, chilli, garlic and oil.
Stir-fry pork in batches in a hot
wok. Transfer to a plate. 
Add snow peas and onion to
wok. Stir-fry for 2 minutes.
Return pork to wok with mango
and sauces.
Stir-fry for 2 minutes until heated
through.

This is a quick, delicious meal
perfect for the whole family.

Did you know?



White Choc Mango
Swirl Cheesecake

ingredients directions

200g fresh mango, chopped
1/4 cup glucose syrup
1.25 cups sweet biscuit crumbs
75g butter, melted
500g Philadelphia Cream
Cheese block, softened
3/4 cup caster sugar
1 tsp grated lemon rind
2 tsp gelatine, dissolve in 1/4
cup boiling water, cooled
220g white chocolate melts
1 cup cream, softly whipped
2 mangoes, extra thinly sliced

Puree mango and combine with
glucose syrup in saucepan.
Cook, stirring, over medium heat
for 15 minutes or until thickened
and reduce by half. Set aside.
Combine biscuits and butter.
Press into base of pan
Beat cream cheese, sugar and
rind until smooth. Stir in gelatine
mixture and fold in melted
chocolate and cream.
Pour filling over biscuit base.
Spoon over mango mixture and
swirl through white mixture.
Refrigerate for 3 hours or until
set. Serve with mango.

Bahay Tuluyan has a drop in
centre in Manila. The aim is to
provide a place for children in
need of special protection to

play, learn, seek refuge, access
support services, develop their
skills and engage in community

activities.
 

Australian donors helped build
this centre.

Did you know?



ingredients directions

3 rasher bacon
2 mignonette lettuces
2 mangoes, peeled and cubed
2 avocados, peeled and cubed
1/2 cup unsalted roasted
cashews, roughly chopped
2 tbsp extra virgin olive oil
1 tbsp lemon juice
1 tbsp lime juice
1 tsp French mustard
1 tsp thickened cream

Slice bacon into strips. Fry in
pan. Remove from pan.
Arrange washed lettuce,
mangoes and avocado in serving
dish. Sprinkle cashews and
bacon over the top.
Combine oil, lemon and lime
juice, mustard and crea. 
Drizzle over salad and serve
immediately.

ingredients directions

Flesh of 2 mangoes
1 cup plain greek yoghurt
1/2 cup milk

Place mango, yoghurt and milk in
a blender. Blitz until smooth
Pour into icypole moulds.
Freeze for 3-4 hours.
Run moulds under hot water to
easily remove icypoles.

Avocado and
Mango Salad

Mango
Icypoles



ingredients directions
Remove peel and white pith from
oranges. Work over a bowl to
catch juice, cut membranes to
release orange segments. Strain
juice through sieve. Reserve
orange segments.
Add lime juice, oil and fish sauce
to orange juice. Whisk.
Bring rice and 2.75cups water to
boil. Season with salt. Cover and
cook for 25 minutes.
Spread rice on rimmed baking
sheet, drizzle with dressing and
season with salt. Let cool.
Place mangoes and remaining
ingredients in a large bowl. Add
rice and toss gently to combine.

Black Rice Salad with
Mango and Peanuts

2 oranges
1/4 cup fresh lime juice
2 tbsp vegetable oil
1 tbsp fish sauce
2 cups black rice
Kosher salt
2 just-ripe mangoes, cubed
1 cup fresh cilantro leaves
1 cup red onion, finely chopped
1/2 cup unsalted dry-roasted peanuts
6 scallions, thinly sliced
2 jalapenos, seeded and minced

Bahay Tuluyan provides short-term
and long-term shelter to children in

need of protection. 
 

Some children are housed in small
group family-style accommodation

where they live with house parents. 
 

Older children are given the
opportunity to live semi-

independently in group homes,
developing important skills for their

reintegration into the community.

Did you know?



ingredients directions
Break up the chicken. Remove
stuffing. Shape the stuffing into
a log, dust with flour and slice
into rounds.
Heat 1 tbsp oil and fry stuffing
slices for 1 minutes or until
golden.
Combine orange juice, vinegar,
mustard and garlic. Slowly add
remaining oil and whisk.
Place chicken, stuffing slices,
cos lettuce, avocado, mango and
onion in a large serving bowl.
Drizzle with dressing and serve
immediately.

Warm Chicken, Mango
and Avocado Salad

1 BBQ chicken
1 tbsp plain flour
1/2 cup olive oil
1 tbsp white wine vinegar
1 tsp whole grain mustart
1 clove garlic, crushed
1 cos lettuce
1 mango, sliced
1 avocado, sliced
1 small red onion, sliced

Bahay Tuluyan works to ensure continuity
of education by linking children to bridge

and formal education. 
 

The program aims to assist children in
need of special protection to access

education and provide opportunities to
enhance children's educational

development.
Bridge Education is intended for youth

who need to catch up with missed
schooling. 

Formal Education provides assistance with
enrolment to formal schools and the

miscellaneous requirements for youth to
stay and thrive in them.

Did you know?



ingredients directions

2 chicken breasts, cooked and
sliced
1 mango, peeled and diced
mint leaves
bean sprouts
2 chillies, finely sliced
spinach leaves
Dressing: juice of 1 lime,
sesame oil, soy sauce

Combine the ingredients, pour
dressing over and serve at once.
Serves 4

ingredients directions

2 tablespoons white balsamic vinegar
1 tablespoon extra virgin olive oil
4 mangoes
250g raspberries
3 green onions, thinly sliced
1/3 cup fresh basil leaves
sliced leg ham, to serve

Whisk vinegar and oil together in
a small bowl. Season with salt
and pepper.
Dice mango cheeks into 1cm
pieces.
Place mango, raspberries, onion
and basil in bowl. Drizzle with
dressing. Toss to combine.
Serve with ham.

Chicken and
Mango Salad

Raspberry and
Mango Salsa


