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Ingredients: (##)

13/4cups  coconut milk JaFvYIILY  400cc

5 tablespoons  sugar ThAE AX&L5

5 tablespoons  cornstarch A—2VREA—F AX&L5
3/4cup  water 7K 200cc

Procedure: (#EY7A) Makessix servings. 6A%

1. Warm coconut milk over low heat.
2. Inaseparate bowl, combine sugar and cornstarch; stir in water.
3. Stir sugar/cornstarch mixture into coconut milk and cook over low heat, stirring constantly, until

thickened.
4. Pour into an 8 inch square pan (or into six small pudding bowls). Let cool until firm.
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Huli Huli Chicken (ZV)2VUF+2)

Hawaii's own version of barbecued chicken is cooked with Huli-Huli Sauce (made with pure
Hawaiian brown sugar cane along with soy sauce, fresh ginger and more).
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Ingredients: (#%4)

4-51bs chicken pieces FXUA(EERA. WA, FREGLE) 2ke
1/3 cup ketchup TyFry T 80cc

1/3 cup soy sauce L&KW 80cc

1/2 cup  brown sugar I35 aH— 120cc

3 tablespoons sherry (or mirin) Jx)—F (AYATHHE) K&L3
1 piece ginger root, crushed L&5A (1D, DRLT)

2 clove garlic, crushed [CAIZS @M IF, DALT)

Preparation: (#EY7%) Makes5 servings. 5 A%
In large bowl, combine ketchup, soy sauce, brown sugar, sherry (mirin), ginger root, and garlic. Stir
well.

Using a fork, punch holes in the chicken in order to allow the basting juices to soak in. Place chicken,
skin side up, on the rack of broiler pan about 6 inches from the heat or preferably on an outdoor grill.

If cooking in an oven, you might want to line the broiling pan with aluminum foil to make clean-up
easier.

Baste and turn the chicken frequently and continue broiling or grilling for about 10 minutes on each
side (about 20 minutes total) or until chicken appears done.
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Spicy Tako Poke R/\AfS—4Aa/R+

Ingredients: (###) 4~5A%

1 1b cooked tako (octopus), thinly sliced RAIILLE=20 450g

1 tablespoon sesame oil ZFiH K&LC 1

1 teaspoon toasted sesame seed WY ZFE INE LT

1 teaspoon red chili pepper powder ¥ K=l 2

1 teaspoon Hawaiian (sea) salt Ly RFYRy/—#H &L 1
Dash of ground black pepper BiE INEL1/2
2 tablespoons chopped green onion avaw bR

Instructions: (#EY7A) Makes 6 servings. 6A%

Thinly slice the tako. In a bowl, combine all the ingredients; mix well. Chill before serving.
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