Hawaiian menu:

Soup:
Coconut-ginger carrot soup

Salad:
mix greens salad

Appetizer: Potstickers

Sandwich:
grill Mahimahi Tacos

Entrées:

Teriyaki meat sticks
Chicken katsu

Vegetable and starch: sweet mash potato and sauté mix vegetable

Coconut-ginger carrot soup:

Ingredients:

6 Tbsp
vegetable oil

11/2 cup
onions md dice

9 cups
dice carrots

6 Tbsp
minced ginger

6 cups
sweet potatoes peeled and dice

9 cups
chicken stock

Salt and pepper TT

3 Tbsp
lemon juice

3 Tbsp
honey

1 ½ can coconut milk, warm

6 Tbsp
cilantro, chopped

Method:

Heat the oil, add the onion and cook over med heat for 5min. add the carrots and ginger and cook for another 5mins. Add the sweet potatoes, stock, salt, and pepper. Bring to a boil then reduce to simmer. Cook until the carrots and potatoes are tender, about 25mins.

Puree until smooth, reheat on low. Add the lemon juice, honey and coconut milk. Mix thoroughly. Add more stock if the soup is too thick and garnish with the cilantro.
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Mix greens salad: 
Ingredients:

6 cups
mix salad greens

2 red bell peppers 

1 red onion thinly sliced

1 pineapple peel and diced small

Dressing:

2 tsp
Dijon mustard

1 tbsp
shallot chopped

¼ cup
honey

¼ cup
apple cider vinegar

¼ cup
canola oil

Salt and pepper TT

Shrimp potstickers:

Ingredients:

1
package of frozen dumplings skins

2 lb
raw shrimp

3 stalks
green onions

2tbsp
soy sauce

½ tsp
salt

½ tsp
black pepper

2 tbsp
cornstarch

¼water

1 tsp
grated ginger

1 tbsp
rice wine

Method:
Mix the cornstarch and water to make slurry and set aside

Put the shrimp and green onions in a food processor and pulse a few times until well mix and chopped. Put the shrimp mixture in a bowl, add the cornstarch and the rest of the ingredients and mix well. Put about 1 tsp of the mixture in the center of each dumpling and sealed the edges tightly. Pan Fry the dumplings with vegetable oil in a nonstick pan over med heat until they are light brown on each side. 

Grill Mahimahi taco with corn relish:

Ingredients:

2 lbs
mahimah

10
flour tortillas

1 Tbsp
olive oil

Salt, pepper, and garlic powder TT

Method:

Cut the fish in medium cubs and season with salt, pepper, and garlic powder TT. Grill the fish and set aside. Heat the tortillas on the  grill just until they are warm. Put 1 Tbsp of the papaya relish in the center of the tortillas, 
Ingredients:

1 papaya peel and dice
3 cup
shredded cabbage

1can
pineapple chunks

1cup
red grapes

1/2cup
sour cream

1 tbsp
sugar

1 tsp
lemon juice

1 tsp
lime juice

Salt and pepper TT
Method:

Mix the sour cream, sugar, lemon & lime juice, salt and pepper and mix well. Combine the papaya, cabbage, and the pineapple and dress with the sour cream sauce. Toss until the ingredients well coated and set aside until cold.
Chicken Katsu:

Ingredients:

6
Chicken breast

Flour for dredging

Eggs for egg wash

panko bread crumbs for dredging

Salt and black pepper TT
Method:

Season the chicken with salt and pepper, dredge the chicken in the flour, then the egg wash and dredge in the panko. Set the chicken aside for a few mins before frying. Slice and serve with the dipping sauce.

Teriyaki meat sticks:
Ingredients:

¾ cups
soy sauce

41/2 tsp
brown sugar

41/2 tsp
sherry

3 tsp
minced ginger

3
minced garlic cloves

3 cup
beef top round, sliced 2 inches thick

Method:

Combine the soy sauce, brown sugar, sherry, ginger, and garlic. Stir over low heat until the sugar dissolved. Cool. Marinate the meat slice in the sauce for 30min. thread the meat onto skewers and grill until done. 
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 Sweet mash potato with mascarpone cheese:

Ingredient:

8
Sweet potatoes

5tbsp
mascarpone cheese

Salt and pepper TT

Method:

Roast the sweet potatoes on a sheet try until fork tender. Peel and mash. Add the mascarpone cheese, salt and pepper TT

Sauté vegetables:
Ingredients:

3 bunch
broccolini
3 bunch
asparagus

1lb
sugar snap peas trimmed

2 md
shallots

2 tbsp
fresh dill weed

Olive oil as needed

Unsalted butter as neede

¼ tsp crushed red pepper
1 cup
frozen peas thaw

2tbsp
chopped parsley

Method:

Blanch all of the vegetables in salted boiling water and drain. Put the vegetables in an ice bath then drain and set aside. Thinly slice the shallots. Heat oil and butter in a sauté pan, add shallots and vegetables, toss and sauté for a min or two and serve 

