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Recipe title:  Chicken Long Rice 
Recipe source or inspiration:  Hawaii Cooks/Maili Yardley 
Recipe:  
Simmer about two pounds chicken parts - I used four bone in, skin on thighs - in a quart of 
water and a 14-oz can of chicken broth, two cloves of garlic and several slices of ginger, a 
small onion thinly sliced, 1-oz dried mushrooms, soaked and sliced, 1T soy sauce, salt and 
pepper. It also calls for some 'aji', which is ajinimoto which is MSG. I actually added 1/2 t. 
 
Soak 4 oz. of long rice/cellophane noodles in warm water for 10-15 minutes. 
 
When the chicken is cooked through - about 45 minutes - remove and debone, add soaked 
long rice to stock and cook about ten minutes until noodles are tender and add chicken 
pieces. Garnish with chopped green onions. 
  



Recipe title:  Shoyu Chicken 
Recipe source or inspiration:  Alana Kysar, Aloha Kitchen Cookbook 
Recipe:  
Ingredients: 
¾ cup soy sauce (shoyu) 
 
1 ½ cups water 
 
2 TBSP honey 
 
½ cup packed dark brown sugar 
 
One 2-inch piece fresh ginger, peeled and sliced 
 
2 or 3 garlic cloves, peeled and crushed 
 
2 lbs. bone-in skin-on chicken thighs [I used 1 1/2 lbs. of boneless, skinless thighs] 
 
½ Maui onion peeled and cut into 3/4 –inch wedges (you can substitute Vidalia or Walla 
Walla) 
 
2 or 3 green onions white and green parts, cut into 2-inch pieces 
 
1 ½ TBSP cornstarch 
 
3 cups steamed rice for serving 
 
Instructions: 
In a heavy Dutch oven or pot, mix the soy sauce, water, honey, brown sugar, ginger, and 
garlic together. Nestle the chicken thighs in the sauce, skin side up, submerging the meat 
as much as possible. Bring the mixture to a boil, add the Maui onion wedges and green 
onion pieces and turn the heat to medium-low. 
 
Cover the pot and simmer for 30 minutes. Using a pair of kitchen tongs, gently turn all the 
chicken pieces over. Cover the pot again and simmer for another 30 minutes. Check the 
tenderness of the meat with a fork; if you can easily insert the fork into the meat, the 
chicken is done. 
 
Remove the cooked thighs from the sauce, reserving it, and place them on a rimmed baking 
sheet. 
 
Preheat the broiler. 
 
In a small bowl, whisk the cornstarch with ¼ cup of the sauce until smooth, then add the 
cornstarch mixture back to the pot with the remaining sauce and cook over medium-low for 
4 to 5 minutes, until the sauce has thickened. 
 
Broil the chicken thighs for a minute or two, watching carefully to make sure you do not burn 
the skin. The goal is to just quickly brown the skin. [Because I used boneless, skinless 



chicken thighs, I did not do this step.] 
 
Serve the chicken with the thickened sauce and rice. 
  



Recipe title:  Hawaiian Style Slow Cooker Kalua Pork 
Recipe source or inspiration:  https://www.pineappleandcoconut.com/recipes/hawaiian-
style-slow-cooker-kalua-pork/ 
Recipe:  
Ingredients 
1 4-6 lb pork shoulder or Boston butt roast* 
1 Tbsp liquid smoke, Hickory or Mesquite flavor 
2-3 tsp red Hawaiian Sea salt ( 2-3 Tbsp for a larger roast- over 6 lbs)***see notes 
Banana leaves - optional (I personally don't use them in the slow cooker, but I do when we 
cook it in our smoker - see notes for smoking instructions) 
 
Instructions 
1. Wash and pat dry the pork roast and place in the slow cooker 
2. Pierce all over with a fork, pour the liquid smoke evenly over the roast and sprinkle 
liberally with the sea salt. 
3. Place the lid of the slow cooker on and set the time for 8-12 hours on LOW. 
4. Check at about 8 hours for doneness. If not done let go the full 12 hours, checking every 
hour. 
5. Either remove the pork from the pot and shred with a fork and return to pot or shred in the 
pot when its done. You can remove some of the liquid, shred the pork then add the liquid 
back in to keep the pork from drying out. The pork should be kept warm-hot in the liquid 
before serving. 
 
Notes 
1.If using banana leaves, which can be found at any well stocked Asian grocery store, 
international store or Mexican grocery, place some leaves in the bottom of the pot reaching 
up the sides. Place the roast on top of the leaves, then add the liquid smoke and salt and 
wrap tightly with the leaves tucking them back under the roast. you can tie with cooking 
twine if wanted but its not necessary if the leaves are wrapped tightly enough. Cook the 
same as a non wrapped roast. This will give the pork more of a Lau Lau style flavor. You 
can also use Ti leaves, although those are harder to source. Both the banana leaves and ti 
leaves aren't edible so discard before serving the pork. 
 
2.The reason the roast is pierced with a fork is to get the flavor from the salt and smoke 
deep into it, it won't dry it out. There is no extra liquid needed since this is made in a 
covered crock pot. 
 
3.If making in an oven instead, place the roast on a large piece of foil, pierce all over, add 
the liquid smoke and salt and wrap tightly with foil, place in a roasting pan and pour ¼ water 
in the pan. Roast at 325 deg F for about 5 hours for 3lbs of pork shoulder, and longer for 
bigger pieces up to 8 hours. Checking every 30 min for doneness This is excellent with 
sticky rice, sweet potatoes or steamed veggies like bok choy or cabbage. 
 
4. We have also made this in our smoker. We set the temp to 275 Deg F. Our smoker has a 
water tray that we keep an eye on to make sure that it is filled the whole time. Prep the roast 
as above but tightly wrap in banana leaves. You can place the wrapped roast in an 
aluminum pan and place in smoker ( we place it in the middle) or you can place it just on the 
smoker rack. Smoke until the pork is easily falling apart when shredded with a fork and 
internal temp is around 190 Deg F. We time it with an hour to an hour and a half of cooking 



per pound of meat. Usually start with an hour a pound then check it ( say a 6 lb roast we 
check at 6 hours) then determine from there how much more time to smoke it. 
 
5. This pork can be frozen! Keep in airtight freezer bags with the cooking liquid. We use a 
vacuum sealer which keeps the pork fresher longer. Thaw in the oven or stovetop, don't 
microwave. 
 
6. Another popular way to make kalua pork is with the addition of cabbage. Depending on 
how much cabbage you like or how large of a roast you are making usually 1-2 heads of 
green cabbage is best. Wash and chop into bite sized pieces. When the pork is done 
cooking - add some of the liquid released from the pork to a large saute pan over medium 
high and add the cabbage. Saute until soft. You can place the cabbage first on a serving 
platter and top with the shredded pork or you can mix the cabbage in with the pork before 
serving. 
 
**** I have had so many comments on the amount of salt used regarding tsp/Tbsp 
(teaspoons/Tablespoons). IF the roast is smaller, UNDER 6 lbs ( 4lbs is usually smallest I 
find in the store or from my butcher) use less salt, 2-3 tsp as in teaspoons. UP to a 
tablespoon (TBSP) if desired. If you have a larger roast OVER 6lbs up to 10-12lbs use 1-3 
TBSP as in Tablespoons. The only seasoning the roast gets is from the salt and I personally 
like to err on the side of saltier. If you don't want it as salty, use less. You can always add 
more salt at the end of cooking. But please don't yell at me in the comments that I ruined 
your dinner. Unless I am physically in your kitchen, the cooking is all on you. 
 
Another way to keep the fat amount down is to trim the roast before placing it in the crock 
pot, or once the roast is getting close to done, drain as much of the fat out as you can ( I 
use a ladle and a measuring cup) and reserve the liquid, then shred the pork and add some 
of the liquid back into keep it from drying out. 
  



Recipe title:  HAUPIA - HAWAIIAN COCONUT DESSERT 
Recipe source or inspiration:  https://mayuris-jikoni.com/?p=15334 
Recipe:  
INGREDIENTS 
1 can coconut milk 400ml 
4 tbsp sugar 
pinch salt 
½ cup water 
4 tbsp cornflour or arrowroot 
 
INSTRUCTIONS 
1. Mix coconut milk, salt and sugar in a pan. 
2. Place it over medium heat and allow it to become hot till you see bubbles on the sides of 
the pan. 
3. In the meantime make the slurry by mixing cornflour or arrowroot flour with the water. 
4. When the coconut mixture becomes hot, stir it continously and slowly pour in the slurry. 
5. Keep stirring till the mixture becomes thick and starts leaving the sides of the pan. 
6. Pour the mixture into a tray. Use either a 5"X 5" or a 6"X 6" tray. 
7. Bang the tray gently on the worktop to level out the mixture. Can even use a spatula to 
make the top smooth. 
8. When the mixture cools down a bit put the tray in the fridge to allow Haupia to set for 
about 2 hours. 
9. Cut the set Haupia into squares and serve. 
 
NOTES 
Don't allow the mixture to become too thick as it will become difficult to level it out. 
I've used less sugar. Add some more if you prefer. 
A coulis is a fresh fruit sauce. 
  



Recipe title:  Lomi Lomi 
Recipe source or inspiration:  Modified from: 
https://www.allrecipes.com/recipe/84860/lomi-lomi/ 
Recipe:  
Yield: 12 servings 
 
• 2 cups diced salted salmon 
• 6 medium tomatoes, diced 
• 1 white onion, chopped 
• ½ cup chopped green onion 
• sea salt to taste 
• cayenne pepper to taste 
 
In a medium bowl, stir together the salted salmon, tomatoes, white onion, green onion, sea 
salt and cayenne pepper. Chill for at least 30 minutes before serving. Serve chilled. 
 
Sometimes the salmon is salty enough; taste it first before adding any salt. Additionally, if 
the fish is excessively salty, you can soak it overnight and rinse prior to preparing this dish. 
  



Recipe title:  Pork Adobo 
Recipe source or inspiration:  Cook Real Hawai’i by Sheldon Simeon 
Recipe:  
 

Ingredients:  

¼ cup Canola Oil 

2# Pork Belly, skin off, cut into 2 inch pieces 

2 oz garlic, crushed 

¼ cup Soy Sauce 

2 tbsp Oyster Sauce 

¼ cup Datu Puti Vinegar (or Black Vinegar) 

¼ cup Apple Cider Vinegar 

3 pc Bay Leaves 

½ tsp Black Pepper, fresh ground 

1# Tomato, Cherry Heirloom Mix, cut in half 

4 cups Jasmine Rice, cooked, warm 

Directions: 

1. Heat oil in a wok or Dutch oven. 

2. Fry pork belly until it’s evenly brown. 

3. Add garlic and saute for 10 seconds. 

4. Add soy sauce, oyster sauce and vinegar; cook for 30 seconds. 

5. Add bay leaves and black pepper. 

6. Simmer for 30-45 minutes or until pork is tender. 

7. Once pork belly is tender, remove with a slotted spoon and set aside.  

8. Return sauce to stove and reduce sauce down to a glaze over medium high heat. 

9. Add pork belly back to sauce and evenly glaze with sauce. 

10. Serve with rice and tomatoes.  

  



Recipe title:  Haupia 
Recipe source or inspiration:  Sssimply Sensational Mililani High School Project 
Graduation Cookbook 
Recipe:  

1 can (13.5 oz) coconut milk 

1 can water (use coconut milk can) 

1 ½ cups sugar 

¾ cup cornstarch 

½ teaspoon vanilla extract 

½ teaspoon coconut extract 

On medium heat in a 2 quart pan, add coconut milk and ½ can of water. Heat until it starts to boil. Add 

sugar and dissolve in hot mixture. Slowly add cornstarch paste (3/4 cup cornstarch and remaining ½ can 

water) stirring constantly until it thickens. Add both extracts and continue to cook on low heat for 6 to 

10 minutes. Stir occasionally and pour into a 9x13 inch pan. No need to refrigerate. 

Recipe contributed by Grandma Frances Shigemoto. 


