Appetizer- Spam Musubi

Soup- Butternut Squash and Pumpkin Ginger Soup

Sandwich- Hawaiian Ham & Swiss Sandwich
Salad- Ahi Poke
Fish- Macadamia Nut Crusted Mahi Mahi
Meat-Maui Beef Fajitas with Mango Salsa
Vegetables- Steamed Japanese Rice, Sautéed mixed vegetables 
Spam Musubi











         Yields:4

Ingredients-

· 2 sheets Nori, cut into quarters length wise

· 2 cups cooked rice

· 6 ounces Spam
· 3 Tablespoons Soy Sauce

· 2 Tablespoons Mirin

· 2Tablespoons Granulated Sugar

Method-

1. Open Spam on both sides, and remove the spam

2. Cut spam into eight slices

3. Fry or sauté until slightly crispy remove and drain on paper towels

4. Combine soy sauce, mirin, and sugar. Bring the mixture to a simmer over medium-high heat and reduce to low.

5. Add Spam slices coating them in the mixture, when the mixture has thickened remove the spam and cool.

6. Lay a piece of nori length wise on a dry cutting board. Moisten the lower half of musubi maker( (the spam can) and place on lower third of nori.

7. Fill musubi maker with rice and press flat until the rice is ¾ inch thick.

8. Top with a slice of spam

9. Remove the musubi maker and keep in warm water.

10. Starting at the end toward you fold nori over the spam and rice stack. Keep rolling until wrapped in nori like a ribbon. Dampen the end to seal the nori off.
11. Repeat

Butternut Squash and Pumpkin Ginger Soup





       Yields:4 servings

Ingredients

· 3 cups butternut squash

· 3 cups pumpkin

· 1 table spoon vegetable oil

· 2 table spoons ginger minced

· 1 ½ cups maui sweet onions ¼ inch diced

· 1 tablespoon garlic minced

· 1 cup carrots ¼ inch dice

· 1 cup celery ¼ inch dice

· ½ teaspoon fennel seeds

· 1 teaspoon cumin seeds

· ½ teaspoon hot pepper flakes

· 1 bay leaf

· 1 star anise

· 2 tablespoons basil chopped

· 1 teaspoon salt

· ½ cup dry white wine

· 2 cups chicken stock

· 2 slices ginger

· 1 lime leaf

· 1 cup heavy cream

· 1 cup enoki mushrooms

· 2 tablespoons parsley chopped

Method

1. Peel seed and cut the squash and pumpkin in medium cubes and bake covered until soft.
2. Heat the oil and sauté ginger, onions, garlic, carrots, and celery until soft 3-5 mins

3. Add fennel seeds, cumin seeds, hot pepper flakes, bay leaf, star anise, basil, and salt cook 1 min.

4. Add wine cook 1 min.

5. Add squash and pumpkin. Add stock and simmer 30 mins. After 15 mins add lime leaf and ginger slices.

6. Remove lime leaf and ginger slices

7. Puree soup

8. Add cream bring to a rolling simmer correct seasonings.

9. Heat the mushrooms and use as a garnish.

10. Serve sprinkled with parsley.

Hawaiian Ham and Swiss Sandwich







         Yields:4

Ingredients

	1
	large green bell pepper

	1
	large red bell pepper

	1
	jalapeño chile pepper, seeded, finely chopped

	½
	(8-ounce) package fat free cream cheese, softened

	½
	(8-ounce) can crushed pineapple, well-drained

	8
	slices whole wheat bread

	4
	lettuce leaves

	.5    
	pound sliced deli reduced fat ham


4    swiss cheese slices
Method

1. Cut 4 rings from the red pepper and the green pepper.

2. Finely chop rest of the bell peppers

3. Combined chopped bell pepper, chopped jalapeno pepper, pineapple, and cream cheese.

4. Mix well

5. Spread four slices of bread with two tablespoons of pineapple spread

6. On other four pieces of bread layer with; 1 slice of cheese, 1 piece of ham, 1 red pepper ring, 1 green pepper ring, and 1 lettuce leaf.

7. Place bread with the spread on top of lettuce spread side down

Ahi Poke










      Yields:4 Servings

Ingredients

· 3 cups Sushi-grade tuna cut in 1 inch cubes
· ¼ teaspoon kosher or Hawaiian salt

· 1 cup tomato peeled seeded ¼ diced

· ½ cup Maui sweet onion ¼ inch dice

· 2 tablespoons Soy Sauce

· 1 teaspoon roasted sesame oil

· ½ teaspoon granulated sugar

· ½ teaspoon red pepper flakes

· 2 tablespoons green onions sliced for garnish

Method

1. Combine all ingredients except green onions

2. Allow flavors to blend for 1 hour

3. Serve chilled with green onions as garnish

Macadamia Nut-Crusted Mahimahi






     Yields: 4 Servings

Ingredients

· 1 cup macadamia nuts

· 1 ¼ cups Panko

· To taste salt and pepper

· 4 4-6 ounce mahimahi fillets skinned

· Ap flour as needed

· 1 egg lightly beaten with water

· Vegetable oil for frying

Method

1. In food processor combine the macadamia nuts, panko, salt, and pepper.
2. Blend until the mixture is finely ground

3. Season and dredge the fish in flour, egg wash, and the nut mixture, coating each fillet on both sides

4. Heat oil and pan fry the fish over medium-high heat. Cook until golden brown on both Sides

5. Remove and drain

6. Serve with Wasabi Cream Sauce

Wasabi Cream Sauce








     Yields: 4 Servings

Ingredients

· 1 tablespoon shallot finely diced

· ½ cup dry white wine

· ½ cup fish stock

· ¾ cup heavy cream

· 1 tablespoon wasabi powder

· 2 tablespoons water

· 1 tablespoon cornstarch

· Salt and pepper to taste

Method

1. Combine the shallot and wine over medium heat.

2. Reduce until almost dry.

3. Add the stock and reduce by one third.

4. Add the cream and reduce by one third.

5. Combine water and cornstarch and use to thicken sauce if necessary

Maui Beef Fajitas with Mango Salsa






     Yields: 4 Servings

Ingredients

· .5 lb. beef thinly sliced

· ½ ounce olive oil

· 1/3 oz. garlic finely chopped

· 2 oz. parsley finely chopped

· .5 oz. soy sauce

·  1 tsp fajita spice blend

· 4 flour tortillas

· 3 ounces. Maui onions thinly sliced

· 1.5 ounces red bell peppers thinly sliced

· 1.5 ounces green bell peppers thinly sliced

· 3 ounces celery thinly sliced

· 3 ounces sour cream

· 1 ounce milk

· 1/3 oz. garlic finely chopped

· 1/6 oz. cilantro finely chopped

· salt and pepper

Salsa
· 1/3 lb. tomatoes diced 1/4 inch

· 1.5 oz. chipotle peppers finely chopped

· 1.5 oz. mango, ripe diced

· 1/3 ounce red onion finely chopped

· 1 lime squeezed of juice

· 1/8 tsp. salt

· 1/8 C cilantro finely chopped

· ¼ tsp. garlic finely chopped

· 1/2 ounce olive oil

Method

1. Marinate sliced beef in oil, garlic, parsley, soy sauce and fajita spice for about 2 hours. 

2. Prepare sliced vegetables and hold. 

3. Warm the flour tortilla and hold. 

4. Mix the sour cream with milk, garlic and cilantro. Season to taste with salt and pepper. Hold chilled. 

5. Combine ingredients for the salsa. 

6. Blend the tomatoes, chipotle peppers, mango, red onions, lime juice, salt, cilantro, garlic and olive oil. Hold chilled. 

7. For service, saute the beef in a very hot pan. 

8. Add the vegetable mixture and top with the salsa and garlic sour cream. 

9. Roll up the tortillas and serve with an extra topping of salsa and sour cream as garnish.

Steamed Japanese Rice








      Yields:4 Servings

Ingredients

· 2 cups Japanese short grain rice

· 2 cups water

Method

1. Place rice in a bowl and cover with cold water

2. Rub rice with your hand and swirl it vigorously.

3. Drain the water and repeat this step 3 or 5 times until the water is clear.

4. Drain rice into sieve and let dry for 30 minutes

5. Combine rice and water and bring to a simmer over high heat

6. Cover the pan reduce heat and cook for 15 minutes.

7. Without opening lid reduce heat to its lowest point and simmer for another 5 minutes

8. Without opening the lid let the rice rest off the heat for another five minutes or until ready to serve

9. Fluff the rich with a fork before serving.

Sautéed Mixed Vegetables








     Yields: 4 Servings

Ingredients

· 2 tablespoons olive oil
· 1 cup green beans blanched

· 1 cup zucchini cut in 2 inch sticks

· 1 cup red bell pepper julienned

· 1 cup yellow bell pepper julienned

· Salt and pepper to taste

Method

1. Heat the oil in sauté pan over medium heat.

2. Add the vegetables and sauté until heated through but not brown

3. Served with salt and pepper to taste
