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Hawaii’s top chefs and home cooks prefer Maiden Hawaii Naturals premium culinary oils, made with 
locally grown ingredients including sunflowers we sustainably farm on Maui. Most conventional oils 
are heavily processed at high temperatures and with harsh chemicals to extract the oil and extend 
the shelf life; those refined oils are clear, odorless and depleted of nutrients. Our oils are produced 
naturally: we mechanically crush the nuts and seeds with no additives or preservatives, retaining 
the oil’s nutrients, flavor, aroma and color. Our oils are produced, filtered and bottled at our mill on 
Hawaii Island. Learn more at MaidenHawaiiNaturals.com or Social: @maidenhawaiinaturals.

Locally Grown
Culinary Oils

Maiden Hawaii Naturals, LLC was created by Maui’s renewable energy 
pioneers, Bob and Kelly King. Their company Pacific Biodiesel recycles waste 

cooking oils from restaurants statewide for use in the production of clean 
biodiesel. Now our locally made culinary oils are offered to Hawaii’s chefs 

and the used cooking oil will be recycled to produce a 100% renewable fuel 
for a cleaner, greener Hawaii – that’s full circle sustainability! 

www.biodiesel.com 



Learn more and download 
FREE recipes at 

MaidenHawaiiNaturals.com

• Made with Macadamia nuts from Hawaii Island
• Expeller-pressed oil with no additives or preservatives
• Excellent as a flavorful finishing oil or in dressings
• Ideal for baking, high-heat cooking and frying; can be 

heated up to 420° F
• High in Omega 7 and Omega 9; good source of Vitamin E
• Vegan and free of sodium, sugar, gluten, and cholesterol
• Extremely shelf stable; use within 24 months
Chef Rave Reviews: “Neat toasted nutty cacao flavor; 
delightfully complex; crazy flavorful; very impressive; I love 
it in vinaigrettes; delicious with fish as it’s light with a 
fresh nutty flavor.”

Watch a video of chef 
comments here.

Hawaiian Macadamia
Premium Culinary Oil

https://youtu.be/RHnqo6H_wNo


• Made from sunflowers we sustainably farm on Maui   
with no pesticides, no herbicides and no GMO crops

• Cold-pressed, unrefined oil with no additives or 
preservatives

• Excellent versatility; for high-heat cooking, baking or as a 
flavorful finishing oil or in dressings; heat up to 420° F

• A good source of Vitamin E (antioxidant) and Omega 9
• Vegan and free of sodium, sugar, gluten, and cholesterol
• Use this fresh oil within 12 months
Chef Rave Reviews: “Light and flavorful without masking other 
ingredient flavors; it tastes like Spring; a light flavor that 
finishes nice; best sunflower oil I’ve ever tasted.”

Maui Sunflower
Premium Culinary Oil

Watch a video of chef 
comments here.

Learn more and download 
FREE recipes at MaidenHawaiiNaturals.com

https://youtu.be/RHnqo6H_wNo


SHARING? PLEASE CREDIT: 
Recipe compliments of Chef Taylor Ponte

Tag @taylor_ponte and @kamadomaui
and @maidenhawaiinaturals 

Executive Chef Taylor Ponte was named Maui’s 2020 Chef of the 
Year by Maui No Ka Oi Magazine at the ‘Aipono Awards. A 
graduate of Maui Culinary Academy, he worked alongside Chef 
Alan Wong, Chef Jonathan Mizukami, and Chef Jeff Scheer prior to 
becoming the Executive Chef at The Mill House. He is also the 
chef/owner of Kamado Maui, offering private and pop-up culinary 
events. Ponte grew up on the island of Maui, alongside farmers he 
now works with, and showcases locally sourced ingredients that 
make his food so uniquely Maui.

1 cup sunflower seeds
3 TBS white balsamic vinegar
2 ea garlic clove
1 cup basil
1 cup parsley
1/2 cup Maiden Hawaii Naturals Maui 
Sunflower oil
1/2 cup parmesan cheese

- Combine all in blender until smooth.

Compliments of Executive Chef Taylor Ponte

Sunflower Pesto
Featuring Maui Sunflower Oil

“This oil reminds me of Spring. It 
has a nutty flavor, finishes nice and 
round with high aromatic notes of 
alfalfa. It has a great smoke point 
and is versatile to cook with. I love 
that it’s from Maui and it’s 
sustainable.” – Chef Taylor Ponte



Compliments of Executive Chef Taylor Ponte

“The Hawaiian Macadamia oil by 
Maiden Hawaii Naturals is rich and 
nutty; it’s great as a marinade or in 

a vinaigrette.” 

– Executive Chef Taylor Ponte
‘Aipono Chef of the Year, 2020 

Co-Founder, 
Kamado Private Dinners & Pop Ups

Macadamia Dressing
Featuring Hawaiian Macadamia Oil

1/4 cup Macadamia nuts
1ea avocado, Peeled
1ea egg
2ea garlic cloves
1 bunch cilantro
1 cup Maiden Hawaii Naturals Hawaiian 
Macadamia oil
1 cup canola oil
Lime
Salt

- Combine avocado, egg, garlic, cilantro, and 
Macadamia nuts; puree until smooth.
Slowly add oil and puree until desired 
consistency. Season with lime juice and salt to 
taste (if you prefer a thinner dressing, add some 
water and adjust seasoning).

SHARING? PLEASE CREDIT: 
Recipe compliments of Chef Taylor Ponte

Tag @taylor_ponte and @kamadomaui
and @maidenhawaiinaturals 



Ingredients:
• 3 tbsp fresh-squeezed tangerine juice
• 1 tbsp Maiden Hawaii Naturals Macadamia Oil
• 1 tbsp maple syrup
• Very generous flaky sea salt and freshly ground 

black pepper
• Small head of radicchio
• Romaine heart
• Cup or two of baby spinach
• Various fruit of choice (shown here: mango, green 

kiwi, red kiwi, Ojai pixie tangerines, kumquots, 
mandarinquats, dragonfruit, and blueberries)

• Handful of sunflower sprouts

Directions:
• In a large mixing bowl, combine the dressing ingredients (tangerine 

juice, macadamia oil, maple syrup, salt, and pepper) and mix well.
• Cut the radicchio into thin ribbons and add it to the dressing. Toss 

well. Let the radicchio sit in the dressing while you cut up the fruit; 
this will help it to tenderize and mellow. Don't add the other greens 
yet since you don't want them to get soggy!

• Prepare your fruit as needed by peeling, slicing, removing seeds, etc.
• When you're ready to serve, cut the romaine into thin ribbons and 

add it to the radicchio. Add the spinach and toss.
• Transfer the greens to a serving platter and top with your sliced fruit.
• Finish it off with a handful of sprouts scattered across the top.

Fruity Brunch Salad 
Featuring Hawaiian Macadamia Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by Lee of The Rogue Brussel Sprout

This recipe was developed by Lee of The Rogue 
Brussel Sprout recipe blog. You can find her on 
Instagram (@TheRogueBrusselSprout) and visit her 
blog at www.TheRogueBrusselSprout.com

SHARING? PLEASE CREDIT: 
Recipe compliments of The Rogue Brussel Sprout

Tag @TheRogueBrusselSprout and 
@maidenhawaiinaturals

This salad is a light, versatile, show-stopping brunch 
dish that celebrates the magic of fresh produce. An 
abundance of fruit (choose what you love most!) is 
complemented by bitter radicchio and luscious 
Maiden Hawaii Naturals Macadamia Oil for a well-
rounded dish that would be a welcome addition to 
any spring or summer brunch spread.

http://www.theroguebrusselsprout.com/


• Cut several corn tortillas into long strips 
using a sharp knife or pizza slicer

• Using Maui Sunflower Oil, toast strips in a 
very generously-oiled skillet over 
medium/high heat until crisp and browned

• Flip and toast the other side
• As soon as the strips are done, salt both 

sides generously
• Work in batches as needed, since 

each chip needs full contact with the skillet
• Set completed chips on a cooling rack 
 so they stay crisp
• Use them to top your favorite salads; they 

add great crunch

Sunflower Tortilla Strips
Featuring Maui Sunflower Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by Lee of The Rogue Brussel Sprout

This recipe was developed by Lee of The Rogue Brussel Sprout recipe 
blog. You can find her on Instagram (@TheRogueBrusselSprout) and visit 
her blog at www.TheRogueBrusselSprout.com

SHARING? PLEASE CREDIT: 
Recipe compliments of The Rogue Brussel Sprout

Tag @TheRogueBrusselSprout and 
@maidenhawaiinaturals

http://www.theroguebrusselsprout.com/


Ingredients:
• 2 tbsp fresh-squeezed orange juice
• 1 tbsp Maiden Hawaii Naturals Macadamia Oil
• Generous flaky sea salt, like fleur de sel
• Two bunches of Lacinato (or “dinosaur”) kale
• Half a head of radicchio
• Large handful of kumquats and/or mandarinquots
• Large handful of blackberries
• 1-2 avocados
• Handful of roasted salted pistachios 
 

Directions:
• In a large mixing bowl, whisk together the orange juice, macadamia 

oil, and a generous sprinkling of salt.
• Remove the ribs from the kale and cut the leaves into thin ribbons. 
• Add the kale ribbons to the mixing bowl and give them a vigorous 

massage in the dressing.
• Slice the radicchio into thin ribbons, making sure not to include the 

stem. Add the radicchio to the kale and toss well.
• Let it all sit for five minutes to let the kale and radicchio marinate in 

the dressing.
• Meanwhile, slice the kumquats, mandarinquots, and avocado.
• Transfer the kale and radicchio to a serving platter. Top with the 

sliced citrus and avocado, as well as blackberries and pistachios. 
Finish it off with another sprinkle of flaky salt and serve immediately. 

Fruity & Nutty Spring Kale Salad 
Featuring Hawaiian Macadamia Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by Lee of The Rogue Brussel Sprout

This recipe was developed by Lee of The Rogue 
Brussel Sprout recipe blog. You can find her on 
Instagram (@TheRogueBrusselSprout) and visit her 
blog at www.TheRogueBrusselSprout.com

SHARING? PLEASE CREDIT: 
Recipe compliments of The Rogue Brussel Sprout

Tag @TheRogueBrusselSprout and 
@maidenhawaiinaturals

http://www.theroguebrusselsprout.com/


≠

Compliments of our customer Mele Kalama-Kingma

Fast Kine (what you got in the fridge kine)  Lau Lau 
Featuring Maui Sunflower Oil

INGREDIENTS:
• Five lau from @hookuaaina
• 3oz local/organic protein of choice
• Handful pa’akai
• 1 tsp local sunflower oil from 

@maidenhawaiinaturals
• 1 tbsp coconut milk or coconut cream
• Local Kalo, ‘uala @hookuaaina
• Organic Carrots, 1 garlic clove (+ 

whatever else you like)

DIRECTIONS:
• Lay lau flat in your hand
• Place protein, salt and oil
• Add the rest of the ingredients
• Coconut milk over all
• Wrap it up like a burrito
• Ti leaf wrap (or less ideal aluminum foil)
• Steam until cooked (3-4 Hours)
• Enjoy!

SHARING? PLEASE CREDIT: 
Recipe compliments of Mamalani

Tag @mamalanihawaii
and @maidenhawaiinaturals



Compliments of our customer Mele Kalama-Kingma

Lasagna Style Luau Stew
Featuring Hawaiian Macadamia Oil

• Coat bottom of crockpot with local macadamia 
nut oil by @maidenhawaiinaturals

• Protein of choice; preferably Organic + local
• Aloha Tofu (local)
• Pa’akai - Salt the protein or tofu
• Can add in half chopped onion
• Cut luau leaves (one bag - find these at 

Foodland) and add on top protein
• Cube sweet potatoes, ulu, carrots or whatever 

you want on top luau leaves
• Cover with two cans coconut milk
• Scoop of local bone broth by @foragehawaii 

or organic bouillon to taste

Set crockpot to high for 6 hours... I heard instapot 
can do in 1 hour 🤪 but for some reason this 
process reminds of da imu style cooking in which 
flavor ages with time and I like watching em cook.

SHARING? PLEASE CREDIT: 
Recipe compliments of Mamalani

Tag @mamalanihawaii
and @maidenhawaiinaturals 

“If we want to help Hawai’i, if we want to see 
independence from foreign control - start with what 

we eat. Eating local supports farmers, encourages 
land preservation and provides jobs that can 

actually FEED people. It won’t be perfect, and it 
won’t be convenient. It may cost more, it may take 
time to plan. It will be slow, like a slow cooker that 

increases in flavor and ages well with time. 
That’s the future for Hawai’i.”

– Mele Kalama-Kingma 
Founder of Mamalani



• Cut several corn tortillas into 6-8 wedges 
each, using a sharp knife or pizza slicer

• Using Maui Sunflower Oil, toast the chips 
in a very generously-oiled skillet over 
medium/high heat until crisp and 
browned

• Flip and toast the other side
• As soon as the chips are done, salt both 

sides generously
• Work in batches as needed, since each 

chip needs full contact with the skillet
• Set completed chips on a cooling rack so 

they stay crisp
• Enjoy while they're still hot! Ideally with 

a very large bowl of guacamole!

Sunflower Tortilla Chips
Featuring Maui Sunflower Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by Lee of The Rogue Brussel Sprout

This recipe was developed by Lee of The Rogue Brussel Sprout recipe 
blog. You can find her on Instagram (@TheRogueBrusselSprout) and visit 
her blog at www.TheRogueBrusselSprout.com

SHARING? PLEASE CREDIT: 
Recipe compliments of The Rogue Brussel Sprout

Tag @TheRogueBrusselSprout and 
@maidenhawaiinaturals

http://www.theroguebrusselsprout.com/


SHARING? PLEASE CREDIT: 
Recipe compliments of Chimiko Fukui

Tag: @chimiko.fukui
and @maidenhawaiinaturals

Recipe provided by our customer, Chimiko Fukui

Macadamia Nut Pesto Sauce
Featuring Hawaiian Macadamia Oil

3 Cups fresh basil
2-3 cloves of garlic
1 Cup Macadamia nuts
1 Cup parmesan cheese
1 Cup Maiden Hawaii Naturals 
Hawaiian Macadamia oil
½ tsp sea salt
Hint of soy sauce

- Blend all ingredients together 
until smooth.

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!



Recipe provided by Chef Carol Wallack

Macadamia Ice Cream & Brittle
Featuring Hawaiian Macadamia Oil

ICE CREAM

6 egg yolks 
2 cups whole milk
1 cup heavy cream
1/2 cup sugar
1/2 cup. Maiden Hawaii Naturals Hawaiian Macadamia oil
1/4 cup honey
1/2 tsp salt
1/2 tsp vanilla extract

Heat the milk, cream, 1/4 cup of the sugar, salt and the honey in a sauce 
pan. In a separate bowl, combine egg yolks and the remaining 1/4 cup of 
sugar.  Once milk mixture is hot, ladle a small amount into the egg mixture 
and whisk it in to incorporate so the eggs don’t cook.  Add some more to 
continue to temper the eggs.  Then return the egg mixture to the sauce pan 
with the rest of cream mixture and turn flame down to low. Continue to stir 
until it gets thicker and coats the back of a spoon. 

Remove from heat and add the macadamia nut oil and the vanilla.   Strain and cool over night in the refrigerator.  

Make the brittle and set aside to cool (see recipe next page).  Once cooled, chop it up into small bite size pieces to be 
added to the ice cream.

Place a bowl in the refrigerator to be used for folding in the brittle.

Give the base mix a good stir, as the oil may have separated a little bit. Spin the ice cream according to manufacturers 
instructions.  It should take 20-25 minutes. The ice cream will be thickened and moving from the sides of the bowl.

Put chopped brittle into the chilled bowl.  Add the ice cream as it’s finished in the ice cream maker and fold in the brittle.

Put into a freezer safe container to freeze for at least 4 hours before serving.
CONTINUED on next page



SHARING? PLEASE CREDIT: 
Recipe compliments of Carol Wallack

Tag: @maidenhawaiinaturals

Recipe provided by Chef Carol Wallack

Macadamia Ice Cream & Brittle
Featuring Hawaiian Macadamia Oil

(CONTINUED)

MACADAMIA NUT BRITTLE

1/2 cup granulated sugar
1/4 cup hot water
1/4 cup light corn syrup
3/4 cup roasted macadamia nuts
1 tbsp butter, at room temperature
1/2 tsp salt
1/4 tsp baking soda
1/4 tsp vanilla extract

Line a half sheet pan with a silpat (nonstick silicone baking mat).

In a 3 quart heavy saucepan over medium heat, dissolve sugar, water 
and corn syrup.  Stir in macadamias with a wooden spoon and stir 
over heat until a light caramel forms, approximately 4 minutes.

Meanwhile, put butter, salt vanilla and baking soda in a bowl.  When 
the syrup reaches the light caramel stage, pour the contents of the 
bowl into the pot. Remove from the heat and stir. The baking soda 
will darken the caramel.  Spread the caramel on a silpat. Let it 
harden and cool.  Once it does, cut into chunks for the ice cream.  
Set aside.

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Carol Wallack was the owner and executive chef of 
Sola restaurant in Chicago, garnering awards as one 
of Chicago’s best new restaurants (2007) and best 
chefs (2009) among many other culinary industry 
accolades. Her cuisine at Sola featured Hawaiian 
flavors and traditions with midwestern sensibility, 
expressing her love of the Hawaiian islands. Now 
retired on Maui, she enjoys creating ice cream flavors 
(a passion she discovered at Sola), making cookies, an 
occasional catering job, enjoying beach life and 
raising her pup, Edie. She also serves on the Board of 
Maui Huliau Foundation.

CONTINUED from previous page



INGREDIENTS:
• 1/3 c @napiliflofarm kim chee
• 1/4 c kim chee juices
• 1/3 c heaping @nohoanafarm ulu flour
• 2 homegrown eggs
• Between 1 teaspoon and 1 tablespoon  

@maidenhawaiinaturals sunflower oil 
(depending on size and type of skillet)

DIRECTIONS:
• Cut up kim chee in small pieces. 
• Mix together ulu flour, eggs & kim chee 

juices. Add cut up kim chee. 
• Add the oil to the bottom of a skillet, pour 

kim chee mixture into hot pan. 
• Flip when it starts to bubble. Serve warm 

with green onions. 

Ulu Kim Chee Korean Pancake
Featuring Maui Sunflower Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by @GardenOfAloha

Note: Feel free to use cut up stir fried veggies or just green onions if kim chee 
isn’t your jam. Replace kim chee juices with water. 

SHARING? PLEASE CREDIT: 
Recipe compliments of Kaui and Ash on Instagram 

@gardenofaloha
Tag @gardenofaloha and @maidenhawaiinaturals



• Add a generous tbsp of Maiden Hawaii 
Naturals Maui Sunflower Oil to a large pot 
with a lid.

• Heat the pot over high heat for a few 
minutes until the oil shimmers.

• Add 1/2 c popcorn kernels and put the lid 
on the pot.

• Allow the popcorn to pop, shaking the pot 
every 30 seconds so that the kernels get 
even access to heat.

• Take the pot off the stove once there are 
more than a few seconds between pops.

• Put the popcorn in a large bowl and toss 
immediately with 1/2 tsp flaky sea salt like 
fleur de sel.

Sunflower Popcorn
Featuring Maui Sunflower Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by Lee of The Rogue Brussel Sprout

This recipe was developed by Lee of The Rogue Brussel 
Sprout recipe blog. You can find her on Instagram 

(@TheRogueBrusselSprout) and visit her blog 
at www.TheRogueBrusselSprout.com

SHARING? PLEASE CREDIT: 
Recipe compliments of The Rogue Brussel Sprout

Tag @TheRogueBrusselSprout and 
@maidenhawaiinaturals

http://www.theroguebrusselsprout.com/


INGREDIENTS:
• 1 c. (packed) roasted Pineapple Chunks (see 

instructions below)
• 1 tbsp raw local sugar
• 1/2 c. Pineapple Juice
• 1/4 c. Agave (vegan) Sweetener
• 12 oz. bottle of Maui Sunflower Oil
• 1/3 c. Tamarind Paste
• Bunch of fresh Mint
• 1 heaping tbsp. of chopped fresh Ginger
• 2 tbsp. fresh Red Onion
• 1/2 c. Rice Wine Vinegar
• 1 tsp. Yellow Mustard Powder
• 1 tsp. Salt + Pepper mix (to taste). YIELD:1 Quart 

Roasted Pineapple-Tamarind Vinaigrette
Featuring Maui Sunflower Oil

Learn more at MaidenHawaiiNaturals.com
Follow us @maidenhawaiinaturals & share your recipe!

Recipe provided by Chef Travis Morrin

SHARING? PLEASE CREDIT: 
Recipe compliments of Chef Travis Morrin

Tag @ForkandSalad and @maidenhawaiinaturals

DIRECTIONS:
• Dice a Maui Gold pineapple into large pieces, toss 1 cup’s worth in local cane sugar & roast 

in an oven preheated at 400 degrees for 15 minutes, until caramelized.
• Add roasted pineapple with juices, red onion, ginger, tamarind, agave, pineapple juice, rice 

wine vinegar, yellow mustard powder, salt & pepper to blender.
• Blend for 1 minute, then carefully remove blender lid and stream in Maui Sunflower Oil until 

fully emulsified (combined with other components). Replace blender lid & turn on high for 
last 5-10 seconds. Consistency should be slightly thickened & coat the back of a spoon.

• Keep in the refrigerator for up to 2 weeks. Enjoy and #EatLocalEatHealthy

Fork & Salad Co-Founder, Chef Travis Morrin
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KONA KANPACHI POKE BOWL
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INGREDIENTS:
3 ounces Kona Kanpachi, diced
2 tablespoons avocado, diced
1 tablespoon cucumber, diced
1 teaspoon green onion, chopped
pinch Hawaiian salt
��UBCMFTQPPO�ZV[V`MJNV�WJOBJHSFUUF�	SFDJQF�CFMPX

2 ounces macadamia nut rice (recipe below)
Yuzu Kosho ailoli (recipe below)
Wasabi tobiko 

METHOD:
5P�NBSJOBUF�UIF�,BOQBDIJ`DPNCJOF�XJUI�BWPDBEP
�DV�
DVNCFS
�HSFFO�POJPO
�BOE�POF�UBCMFTQPPO�ZV[V� MJNV�
WJOBJHSFUUF�

"TTFNCMF�UIF�QPLF�CPXM�CZ�QMBDJOH�IBMG�B�DVQ�PG�SJDF�
JO� B� TFSWJOH� CPXM��5PQ�XJUI�NBSJOBUFE� ƋTI�NJYUVSF
�
BOE�HBSOJTI�XJUI�ZV[V�,PTIP�BJMPMJ�BOE�XBTBCJ�UPCJLP�

:6;6`-*.6�7*/"*(3&55&�*/(3&%*&/54�
��UFBTQPPO`MJNV
�EJDFE
����DVQ�TVOƌPXFS�PJM
1/4 cup white soy sauce
1/4 cup rice vinegar
1/4 cup yuzu

VINAIGRETTE METHOD:
$PNCJOF�BMM�JOHSFEJFOUT�JO�B�CPXM�BOE�XIJTL�`4UJS�XFMM�CFGPSF�
FBDI�VTF�`

MACADAMIA NUT RICE INGREDIENTS:
1 cup cooked white rice
1 tablespoon toasted macadamia nuts, diced
1 teaspoon macadamia nut oil

MACADAMIA NUT RICE METHOD:
$PPL�XIJUF�SJDF� JO�B�SJDF�QPU�����DVQ�SJDF�UP���{�DVQT�XBUFS�Ŝ�
NBLJOH� TVSF� UP� SJOTF� SJDF� UIPSPVHIMZ� CFGPSF� DPPLJOH�` 0ODF�
DPPLFE
�BEE�UIF�UPBTUFE�NBDBEBNJB�OVUT
�UIF�NBDBEBNJB�OVU�
PJM�BOE�B�QJODI�PG�TBMU�`.JY�XFMM�`4UPSF�BU�SPPN�UFNQFSBUVSF�

Chef/Owner Ron Miller� CFHBO� IJT�)VLJMBV� -BOBJ� KPVSOFZ� BT� &YFDVUJWF� $IFG` JO� �����XIFO� UIF� SFTUBVSBOU�
PQFOFE��"U�UIBU�UJNF
�3PO�CFHBO�TFBSDIJOH�GPS�JOUFSFTUJOH�MPDBM�QSPEVDUT�UP�TFSWF�`�&YDJUJOH�OFX�QBSUOFSTIJQT�
XFSF�GPSNFE
�NBOZ�PG�XIPN�TUJMM�DPOUSJCVUF�UP�UIF�NFOV�UPEBZ�`�4JYUFFO�ZFBST�MBUFS�UIF�TNBMM�QSPEVDF�GBSN�
FST�BOE�MPDBM�BSUJTBOT�BCPVOE
�BOE�UIF�QPTTJCJMJUJFT�TFFN�FOEMFTT�`�-PDBM�ƋTIFS�QFPQMF�IBWF�BMXBZT�QMBZFE�B�
TUBSSJOH�SPMF�PO�UIF�)VLJMBV�-BOBJ�NFOV��5IF�SFTUBVSBOU�JT�B�DFSUJƋFE�NFNCFS�PG�UIF�.POUFSFZ�"RVBSJVN�4FB�
GPPE�8BUDI�1SPHSBN
�XIJDI�IFMQT�HVJEF�DPOTVNFST�BOE�CVZFST�UP�TVTUBJOBCMF�TFBGPPE�CVZJOH�DIPJDFT�`�8IFO�
DIPPTJOH�B�QSPEVDU
�$IFG�3PO�TUSJWFT�UP�TPVSDF�,BVBJ�ƋSTU
�OFJHICPS�JTMBOE�TFDPOE
�BOE`NBJOMBOE�MBTU�`�)VLJMBV�
-BOBJ�IBT�BMXBZT�CFFO�B�DPMMBCPSBUJWF�FƊPSU
�BOE�B�UBMFOUFE�BOE�EFEJDBUFE�LJUDIFO�TUBƊ�IFMQ�LFFQ�DPOTJTUFOU�
RVBMJUZ�BU�UIF�GPSFGSPOU�`�.PTU�OJHIUT
�3PO�DBO�CF�GPVOE�XIFSF�IF�MJLFT�JU�CFTU
�XPSLJOH�UIF�MJOF�JO�UIF�LJUDIFO�

YUZU KOSHO AIOLI INGREDIENTS:
1 each egg
����DVQ�TVOƌPXFS�PJM
���`UFBTQPPO�HBSMJD
1/2 teaspoon dijon mustard
2 teaspoons yuzu juice
pinch salt
����UFBTQPPO`ZV[V�,PTIP
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SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Ron Miller (Tag @HulikauLani, @KonaKanpachi)
https://ediblehi.com/kona-kanpachi-poke-bowl/

@maidenhawaiinaturals 

https://ediblehi.com/kona-kanpachi-poke-bowl/
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B3 “A Beach Bunny Bakery” 
(808) 866-8930 

sweettreats808@yahoo.com 
b3abeachbunnybakery.comMAUI, HAWAII

Hawaiian Moons Natural Foods
Grocery•Juice Bar•Deli

Specialty shortbread cookies 
hand-crafted on Maui.

mauisweetcakes.com

RON MILLER, HUKILAU LANAI

1. How important is sourcing locally made oil to your 
business for self sustainability factor? 

8F�XPSL�IBSE�UP�Ƌ�OE�BOE�VTF�MPDBM�QSPEVDUT�BU�)VLJMBV�-B�
OBJ�` �1SPEVDF
�Ƌ�TI�BOE�NFBUT�BSF�BMM�QSFUUZ�FBTZ�UP�HFU�PVS�
IBOET�PO�` �5IJT� JT� UIF�Ƌ�STU� DPPLJOH�PJM� QSPEVDFE� JO�)BXBJJ�
UIBU�*�IBWF�VTFE�`�&BDI�ZFBS�	XFѪSF����ZFBST�PME�UIJT�NPOUI
�
UIFSF�TFFNT�UP�CF�NPSF�QSPEVDUT�BWBJMBCMF�`�0G�DPVSTF�RVBM�
JUZ�USVNQT�BMM
�TP�XF�DBOѪU�VTF�B�MPDBM�QSPEVDU�VOMFTT�JU�JT�PG�
IJHI�RVBMJUZ�`�*�CFMJFWF�XF�IBWF�JU�XJUI�CPUI�PJMT�
`
���)PX�EJE�ZPV�VTF�UIF�PJM �#F�TQFDJƋ�D�UP�TVOƌ�PXFS�PJM�PS�
macadamia nut oil. 

*�NBEF�B�,POB�,BOQBDIJ�1PLF�#PXM�VTJOH�CPUI�PJMT�`�5IF�,BO�
QBDIJ�QPLF�XBT�UPTTFE�XJUI�BWPDBEP
�DVDVNCFS
�POJPO
�MJNV�
BOE� B� ZV[V
�XIJUF� TPZ��� TVOƌ�PXFS� PJM� WJOBJHSFUUF�` � *U�XBT�
TFSWFE�PO�B�CFE�PG�NBDBEBNJB�OVU� SJDF�XIJDI�XBT� JOGVTFE�
XJUI�UIF�NBDBEBNJB�OVU�PJM�`�5IF�SBX�Ƌ�TI�XBT�UPQQFE�XJUI�B�
ZV[V�LPTIP�BJPMJ�NBEF`XJUI�UIF�TVOƌ�PXFS�PJM��`
`
���1MFBTF�EFTDSJCF�UIF�NBDBEBNJB�OVU�PJM�BOE�TVOƌ�PXFS�
oil's appearance, scent, texture, and taste, both raw and 
DPPLFE��0OF�PS�UXP�XPSE�EFTDSJQUJPOT�BSF�Ƌ�OF��*G�B�DFS�
UBJO�RVBMJUZ�TUBOET�PVU
�QMFBTF�FMBCPSBUF�`

5IF�NBDBEBNJB�OVU�PJM�JT�DSB[Z�ƌ�BWPSGVM�`�*U�EPFT�UP�NBDBEB�
NJB�OVUT�XIBU�TFTBNF�PJM�EPFT�UP�TFTBNF�TFFET�`�/FBU�UPBTU�
FE�OVUUZ�DBDBP�ƌ�BWPS�SFBMMZ�DPNFT�UISPVHI�`�5IF�NBDBEBNJB�
OVU�PJM� JT�B�HSFBU�ƌ�BWPS�FOIBODFS�` � *�BEEFE�B�UBCMFTQPPO�PG�
PJM�UP�UXP�DVQT�DPPLFE�	XBSN
�SJDF�XJUI�UPBTUFE�EJDFE�NBD�
BEBNJB�OVUT�BOE�B�QJODI�PG�TBMU�` �5IJT�XBT�UIF�CFE�GPS�UIF�
QPLF�CPXM�`�5IF�DMFBS�PJM�IBT�B�CSPXO�IVF�BOE�JT�TMJHIUMZ�WJT�
DPVT`TJNJMBS�UP�TFTBNF�PJM�`�$PPLJOH�UIF�NBDBEBNJB�OVU�PJM�
CSPLF�JU�EPXO�SBQJEMZ�`�*�TFF�JU�CFJOH�B�Ƌ�OJTIJOH�PJM�NPSF�UIFO�
B�DPPLJOH�PJM�
`
5IF�TVOƌ�PXFS�PJM�JT�B�QSFUUZ�ZFMMPXJTI�HSFFO�DPMPS�`�*U�IBT�B�
TJNJMBS�WJTDPTJUZ�UP�PMJWF�PJM�` � *U�IBT�B�SJDI�TPNFXIBU�HSFFO�
ƌ�BWPS� UIBU� *�XPVME� DPNQBSF� UP� TPNF�$BMJGPSOJB� PMJWF� PJMT��
5IF� SJDI�HSFFO�FBSUIZ�ƌ�BWPS` �XBT� SFBMMZ�BDDFOUVBUFE�XIFO�
*�VTFE�JU�UP�NBLF�UIF�BJPMJ�`�5IF�PJM�TUPPE�VQ�XFMM�UP�IFBU�`�*�
TFBSFE�TPNF�GSFTI�Ƌ�TI�JO�JU�BOE�XBT�SFBMMZ�QMFBTFE�XJUI�UIF�
SFTVMU�`�*�DBO�TFF�VTJOH�UIJT�PJM�BT�B�DPPLJOH�NFEJVN��`
`
���%JE�ZPV�Ƌ�OE�BOZUIJOH�TVSQSJTJOH�BCPVU�UIF�PJMT �

*�XBT� TVSQSJTFE� BU� UIF� DPNQMFY� ƌ�BWPST� PG� CPUI� PJMT�` �5IFZ�
DPVMEO�U�CF�NPSF�EJƊ�FSFOU�GSPN�POF�BOPUIFS�`�5IF�NBDBEB�
NJB�OVU�PJM�IBT�TP�NVDI�HPJOH�PO�`�*�TIBSFE�B�CMJOE�UBTUF�XJUI�
TFWFSBM� TPVT� DIFGT� BOE� DPPLT�` � *�XJTI�ZPV� DPVME�IBWF� TFFO�
UIFJS�FYQSFTTJPOT�`�5IFZ�MJU�VQ
�TNJMFE
�BOE�TBJE
�š8PX��8IBU�
JT�UIBU Ţ`�5IFZ�UPP�XFSF�JNQSFTTFE�
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SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Ron Miller (Tag @HulikauLani, @KonaKanpachi)
https://ediblehi.com/kona-kanpachi-poke-bowl/

@maidenhawaiinaturals 

https://ediblehi.com/kona-kanpachi-poke-bowl/
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ROASTED CABBAGE

3&$*1&�$0635&4:�0'�-&&�"//&�80/(
1)050(3"1):�#:�#"33:�'3"/,&-

4FSWFT����

INGREDIENTS:
½ head green cabbage, cut in quarters, core still 
attached
�`UBCMFTQPPOT�NBDBEBNJB�OVU�PJM
�QMVT�POF�UFBTQPPO
ƋOF�)BXBJJBO�TFB�TBMU
¼ cup macadamia nuts, freshly toasted
|�DVQ`DJMBOUSP�MFBWFT
�NJODFE
��UBCMFTQPPO�GSFTI�MFNPO`KVJDF`

METHOD:
6TF�B�QBTUSZ�CSVTI�UP�DPBU�CPUI�TJEFT�PG�UIF�DVU�DBCCBHF�
XJUI� UIF� �� UBCMFTQPPOT� PG�NBDBEBNJB� OVU� PJM�� 4QSJOLMF�
UIF�DBCCBHF�HFOFSPVTMZ�XJUI`UIF�TFB�TBMU�BOE�SPBTU�PO�B�
QBSDINFOU�MJOFE�CBLJOH�USBZ�BU����'�GPS�������NJOVUFT
�
VOUJM�UIF�DBCCBHF�CFHJOT�UP�DPMPS�BU�UIF�FEHFT�BOE�JT�UFO�
EFS�XIFO�DVU�`

*O�B�GPPE�QSPDFTTPS�PS`VTJOH�B�NPSUBS�BOE�QFTUMF
�QVMTF�
UIF�UPBTUFE�NBDBEBNJB�OVUT�VOUJM�UIFZ�CFHJO�UP`SFTFN�
CMF�DSVNCT�BOE�BEE�JO�UIF`DJMBOUSP�VOUJM�XFMM�DPNCJOFE��
5IFO�BEE�UIF�MFNPO�KVJDF
���UFBTQPPO�PG�NBDBEBNJB�OVU�
PJM� BOE� TBMU� UP� UBTUF�� 4QSJOLMF� UIF�NJYUVSF� BUPQ� PG� UIF�
SPBTUFE�DBCCBHF�`4FSWF�JNNFEJBUFMZ�`

�"MUFSOBUJWFMZ
�ZPV�DBO�BEE�B�)BXBJJBO�DIJMJ�QFQQFS�BOE�
TPNF�DIPQQFE�HSFFO�POJPO�XIJUFT�	����DVQ
�UP�UIF�NBDB�
EBNJB�OVUT
�DJMBOUSP
�MFNPO�KVJDF
�NBDBEBNJB�OVU�PJM�BOE�
TBMU�� 1VMTF� UPHFUIFS� JO�B� GPPE�QSPDFTTPS�PS�NVEEMF� JO�B�
NPSUBS�BOE�QFTUMF�

Lee Anne Wong�JT�UIF�DIFG�BOE�PXOFS�PG�,PLP�)FBE�$BGF�JO�)POPMVMV
�)BXBJJ��"�OBUJWF�PG�5SPZ
�/FX�:PSL
�8POH�HSBE�
VBUFE�GSPN�UIF�*OUFSOBUJPOBM�$VMJOBSZ�$FOUFS�	*$$
�BOE�CFHBO�IFS�DVMJOBSZ�USBJOJOH�BU�.BSDVT�4BNVFMTTPOşT�"RVBWJU�
CFGPSF�QMBZJOH�BO�JOUFHSBM�SPMF�JO�UIF�PQFOJOH�PG�+FBO�(FPSHFT�7POHSJDIUFOşT�$IJOFTF�DPODFQU
�3FTUBVSBOU�����8POH�
XFOU�PO�UP�XPSL�BT�UIF�&YFDVUJWF�$IFG�PG�&WFOU�0QFSBUJPOT�BU�*$$
�EVSJOH�XIJDI�UJNF�TIF�XBT�QSPNJOFOUMZ�GFBUVSFE�
PO�4FBTPO�0OF�PG�#SBWPşT�'MBHTIJQ�4FSJFT�š5PQ�$IFGŢ
�BOE�TVCTFRVFOUMZ�XBT�IJSFE�BT�UIF�TFSJFT��4VQFSWJTJOH�$VMJOBSZ�
1SPEVDFS�GPS�UIF�OFYU���TFBTPOT��8POH�IBT�BMTP�CFFO�GFBUVSFE�PO�OVNFSPVT�GPPE�UFMFWJTJPO�TFSJFT�JO�BEEJUJPO�UP�TUBS�
SJOH�JO�IFS�PXO�XFC�TFSJFT�5IF�8POH�8BZ�UP�$PPL�PO�CSBWPUW�DPN�

*O�����
�8POH�NPWFE�GSPN�/FX�:PSL�$JUZ�UP�)POPMVMV�XIFSF�TIF�EFCVUFE�,PLP�)FBE�$BGF�UP�QPQVMBS�BDDMBJN��8POH�
SFMFBTFE�IFS�ƋSTU�DPPLCPPL
�%VNQMJOHT�"MM�%BZ�8POH
� JO�"VHVTU�������$IFG�8POH�DPOUJOVFT�UP�FYQBOE�IFS�CSBOE�
BDSPTT�UIF�HMPCF
�KPJOJOH�UIF�DVMJOBSZ�UFBN�GPS�)BXBJJBO�"JSMJOFT�JO�����
�BOE�EFCVUJOH�4XFFUDBUDI�1PLF�JO�/:$�JO�
UIF�GBMM�PG�������4IF�XBT�NPTU�SFDFOUMZ�OBNFE�)BXBJJBO�"JSMJOFşT�OFX�&YFDVUJWF�$IFG
�XJUI�IFS�NFOVT�TFU�UP�EFCVU�
JO�+VOF������
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SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Lee Anne Wong (Tag @ediblehi @LeeAnneWong)
https://ediblehi.com/roasted-cabbage/

@maidenhawaiinaturals 

https://ediblehi.com/roasted-cabbage/
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The original hawaiian style
clam bake is here! 

 (808) 661-4912 • www.mauisteamerpots.com

Available at
MAUI PRIME
FINE F! DS 142 Kupuohi St. #F7 • Lahaina, HI 96761 

shipping
state-wide!

K O N A C O F F E E A N D T E A . C O M

P U R V E Y O R S  O F  1 0 0 %  K O N A

K O N A C O F F E E A N D T E A . C O MK O N A C O F F E E A N D T E A . C O MK O N A C O F F E E A N D T E A . C O M

USE PROMO CODE:

 E D I B L E
   

WEBSHOP COFFEE 
ONLY EXPIRES: 12/31/18
 One-time use. Cannot
     be combined with 
         other offers. 

 20%OFF

CHEF LEE ANNE WONG 

1. How important is sourcing locally made oil to your 
business for self sustainability factor?

"U� ,PLP�)FBE�$BGF
�XF� TUSJWF� UP� TIPXDBTF� BT�NBOZ� MPDBM�
JOHSFEJFOUT�BT�QPTTJCMF��5IF�SFBMJUZ�JT�UIFSF�JT�BMXBZT�B�DPTU�
GBDUPS
�XJUI�MPDBM�QSPEVDU�TPNFUJNFT�CFJOH�NPSF�FYQFOTJWF�
UIBO�JNQPSUFE�DPNNPEJUZ�HPPET��6OEFSTUBOE�UIBU�OPU`POMZ�
BSF�ZPV�HFUUJOH�UIF�GSFTIFTU�QSPEVDU�QPTTJCMF
�ZPV�BSF�BMTP�
TVQQPSUJOH� B� DPNNVOJUZ� NFNCFS� BOE� CVTJOFTT�` 4VTUBJO�
BCJMJUZ�BOE�GPPE`TFDVSJUZ�TUBSU�XJUI�UIF�DPNNVOJUZ�XPSLJOH�
UPHFUIFS�UP�DSFBUF�B�EZOBNJD�BOE�JOUSJDBUF�XFC�PG�SFMBUJPO�
TIJQT�� *� MPWF� EJTDPWFSJOH� OFX� QSPEVDUT� NBEF� IFSF� JO� )B�
XBJJ
�BOE�HFUUJOH�UP�NFFU�UIF`QFPQMF�CFIJOE�UIFN��5IF�GBDU�
UIBU`UIFTF�PJMT�BSF�IJHI�RVBMJUZ�BOE�IBWF�NVMUJQMF�IFBMUI�BOE�
CFBVUZ�CFOFƋ�UT�NBLFT�UIFJS�WBMVF`JOIFSFOU�`

���)PX�EJE�ZPV�VTF�UIF�PJM �#F�TQFDJƋ�D�UP�TVOƌ�PXFS�PJM�PS�
macadamia nut oil.

*�VTFE�UIF�TVOƌ�PXFS�PJM�GPS`TBVU¨JOH�TMJDFE�MFFLT��5SBEJUJPO�
BMMZ
�*�VTF�CVUUFS
�IBIB
�CVU�*�MPWFE�UIF`SFTVMU�XIFO�VTJOH�UIF�
TVOƌ�PXFS�PJM��UIF�MFFL�ƌ�BWPS�DBNF�UISPVHI�DMFBOMZ�� *�VTFE�
UIF�NBDBEBNJB�OVU�PJM�GPS�SPBTUJOH`DBCCBHF�JO�UIF�PWFO��5IF�
SFTVMU�XBT�TJNQMF�CVU�TUVOOJOH�`

���1MFBTF�EFTDSJCF�UIF�NBDBEBNJB�OVU�PJM�BOE�TVOƌ�PXFS�
oil's appearance, scent, texture, and taste, both raw and 
DPPLFE��0OF�PS�UXP�XPSE�EFTDSJQUJPOT�BSF�Ƌ�OF��*G�B�DFS�
UBJO�RVBMJUZ�TUBOET�PVU
�QMFBTF�FMBCPSBUF�`

5IF�NBDBEBNJB�OVU�PJM�JT�EFMJHIUGVMMZ�DPNQMFY��.FEJVN�WJT�
DPTJUZ
�GSFTI�BSPNB�PG�DPƊ�FF�BOE�DBDBP�NJYFE�XJUI�UIF�FT�
TFODF�PG�B�CMPOEF�SBX�OVU��8IFO�JU�DPPLT�JU�EFFQFOT�JO�ƌ�BWPS�
BT�B�NBDBEBNJB�OVU�XPVME
�CFDPNJOH�OVUUJFS
�NPSF`SPBTUZ�`

5IF� TVOƌ�PXFS�PJM� JT�WFSZ� TJNJMBS� UP�B� GSFTI`ZPVOH�PMJWF�PJM�
XJUI� QMFOUZ� PG� HSBTTZ� BOE� HSFFO� OPUFT�� *U� TUBOET� VQ� XFMM�
UP� IFBU� BOE� BMMPXT� XIBUFWFS� ZPV� BSF� DPPLJOH� UP� TIJOF�
UISPVHI`ƌ�BWPS�XJTF�`

*�XPVME�VTF�CPUI�GPS�SBX�BOE�DPPLFE�BQQMJDBUJPOT�`

���%JE�ZPV�Ƌ�OE�BOZUIJOH�TVSQSJTJOH�BCPVU�UIF�PJMT 

"GUFS�EPJOH�TPNF�SFTFBSDI
�EJTDPWFSJOH�UIF�IFBMUI�CFOFƋ�UT�
PG�CPUI�PJMT�NBLFT�NF�SFDPOTJEFS�VUJMJ[JOH�UIFTF�JO�NZ�GBUT�
XIFFMIPVTF�BU�IPNF��*�BMSFBEZ�VTF�NBDBEBNJB�OVU�PJM�BU�UIF�
SFTUBVSBOU�CVU� UIJT�QBSUJDVMBS�PJM�XBT� MFTT� SFƋ�OFE�BOE�IBE�
NPSF�DIBSBDUFS�BOE`ƌ�BWPS��5IF�TVOƌ�PXFS�PJM�JT�BO�FWFSZEBZ�
VTF�UZQF�GPS�NF�TP�*�N�FYDJUFE�UP�DPPL�XJUI�JU�NPSF�
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SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Lee Anne Wong (Tag @ediblehi @LeeAnneWong)
https://ediblehi.com/roasted-cabbage/

@maidenhawaiinaturals 

https://ediblehi.com/roasted-cabbage/


  
 
 
High Protein Bread with Mac Nut oil  
Use organic ingredients if possible  
Makes 2 loaves  
  
Mix 2 x 2 1/4t packets (standard packet size) of yeast with warm water  
  
blend 2 ¼ C water with  
1 C vital wheat gluten  
2 T organic cane sugar 
1/2 C mac nuts  
  
Add to the yeast water mix and stir 
  
Gather in mixing bowl  
2.5 C wheat flour 
4 C all-purpose flour 
1/2 C hemp seeds 
1 C oats 
1/4 C chia seeds 
1/2 C mac nuts  
1.5 T salt 
1/4 C Maiden Hawaii Naturals Macadamia Nut oil 
  
-Knead by hand or in bread mixer with hook for 10 minutes, add additional water or flour if necessary.   
-Oil the dough ball and cover and let rise in bowl for 1 hour somewhere warm or until doubled 
- Cut dough into 2 equal pieces and roll so the seam disappears 
- Flatten into well-oiled bread pans and let rise again somewhere warm until doubled 
Bake at 300 for 35-40 minutes with convection fan on.  If you don't have a convection oven, they might 
require an additional 10-15 minutes. 
 

SHARING? PLEASE CREDIT: 
Recipe compliments of

Moku Roots
Tag @mokuroots and @maidenhawaiinaturals 



SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Matthew Egami and Leeward Communitiy College
Tag @leewardcc

 and @maidenhawaiinaturals 



SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Dean Louie and UHMC Culinary Arts
Tag @uhmcculinaryarts

 and @maidenhawaiinaturals 



SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Nick Stowell and Moku Roots
Tag @mokuroots and @maidenhawaiinaturals 

SHARING? PLEASE CREDIT: 
Recipe compliments of
Chef Steven Nakata and 
Kauai Community College Culinary Arts
Tag @kauaicommunitycollege and @maidenhawaiinaturals 



SHARING? PLEASE CREDIT: 
Recipe compliments of
Chef Steven Nakata and 
Kauai Community College Culinary Arts
Tag @kauaicommunitycollege and @maidenhawaiinaturals 



 
 
 
MACADAMIA NUT CREME PUFF 
Macadamia Nut Creme made with Maiden Hawaii Naturals Macadamia Nut Oil and Candied Macadamia Nuts 
 
 
Pastry cream 
 
2 cups milk 
4 tbls cream  
5 ea egg yolks  
1 cup sugar  
6 tbls cornstarch sifted  
1 1/2 tbls butter, unsalted  
2 tbls Macadamia nut oil 
 
-Boil the milk and heavy cream together.  
 
-In another bowl, scale the sugar and pastry powder and combine. Add the egg yolks.  
 
-Pour less than half of the boiled milk mixture into the sugar and pastry powder mixture. Mix to combine.  
 
-Pour the bowl of sugar mixture into the pot with the rest of the boiled milk. Stir the mixture as it boils until 
it gets sticky.  
 
-Remove from the stove.  
 
-Add the butter and Mac nut oil, mix well.  
-Store in the refrigerator. 
 
Pate Choux  
 
1/2 cup butter  
1 tsp sugar 
1 1/4 cup flour 
4 ea large eggs  
1/2 tsp salt 
 
-In saucepan melt butter, salt and sugar bring to boil. Stir in sifted flour and cook on medium heat till 
dough pulls away from the pan. 3-4minutes or so.  
 
- transfer to a mixer and mix on low speed pouring 1 egg in at a time until incorporated.  
 
- transfer to piping bag and portion on a non-stick sheet tray.  
 
- bake 375f for 12 min. 

The Mill House at Maui Tropical Plantation 
 

SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Taylor Ponte 
Tag @taylor_ponte 

and @maidenhawaiinaturals 



SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Lee Anne Wong (Tag @ediblehi @LeeAnneWong)
https://ediblehi.com/roasted-cabbage/

@maidenhawaiinaturals

SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Taylor Ponte and The Mill House Restaurant 
at Maui Tropical Plantation

Tag @millhousemaui @taylor_ponte
@mauitropicalplantation @maidenhawaiinaturals

 
 
 
GARDEN SALAD 
Spicy, Pickled Cucumber and Carrots, Cherry Tomato, Smoked Avocado, Preserved Lemon, Shaved 
Radish, Sunflower Sprouts, Thai Basil Buds, Rosemary Mayonnaise Dressing made with Maiden Hawaii 
Naturals Maui Sunflower Oil 
 
Sliced items 
Cherry tomato  
Avocado  
Radish  
Sunflower sprouts 
 
Dressing 
1 cup Maui Sunflower oil 
2 tbls chopped Thai basil  
3 tbls lemon juice 
Salt to taste 
Process- mix well in bowl, this is a broken dressing so it will not emulsify.  
 
Rosemary Mayo 
1 egg yolk 
2 tbls champagne vinegar  
1 tbls chopped rosemary 
1 cup Maui Sunflower oil  
Process- in blender puree yolk on low speed. Slowly pour oil until desired consistency is required. 
Remove from blender and in bowl fold in remaining items. Season with salt to taste. 
 
Garnish  
Sunflower seeds  
Thai basil blossom 
 
Pickled Cucumbers and carrots   
1 ea carrot  
1 ea cucumber  
 
Pickled liquid  
1 cup of apple cider vinegar 
1/2 cup sugar 
2 tbls salt  
1 ea Hawaiian pepper, smashed. 
1/4 cup water 
 
Process- cut cucumbers and carrots to desired size. Combine all pickling liquid items and bring to a boil. 
Once boiling pour over cut veggies. Let steep in in pickle liquid for 2 day minimum. 
 
Toss the sliced items in the dressing. To serve, smear each plate with rosemary mayo. Place a serving of 
the dressed sliced ingredients and pickled items. Top with garnish. 

The Mill House at Maui Tropical Plantation 

SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Taylor Ponte 
Tag @taylor_ponte 

and @maidenhawaiinaturals 



SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Jana McMahon (tag @janamc @janaeats
@mauiprivatechef)

https://ediblehi.com/chef-jana-mcmahon/
@maidenhawaiinaturals
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BAKED MOLOKAI PURPLE
SWEET POTATO CHIPS

3&$*1&�$0635&4:�0'�$)&'�+"/"�.$.")0/
1)050(3"1):�#:�$)&'�+"/"�.$.")0/�

INGREDIENTS:
2 Molokai purple sweet potatoes, scrubbed 
and sliced 1/8” thick
	JG�ZPV�DBOşU�ƋOE�UIFTF�QPUBUPFT
�PSBOHF�POFT�
work too)
��UBCMFTQPPOT�TVOƌPXFS�PJM
½ teaspoon sea salt
`
METHOD:
1SFIFBU�UIF�PWFO�UP����'�

-JOF���TIFFU�QBOT�XJUI�QBSDINFOU���%JWJEF�TXFFU�
QPUBUP�TMJDFT�CFUXFFO���TIFFU�QBOT�

%SJ[[MF�TVOƌPXFS�PJM
�UPTT�BOE�BSSBOHF�UIF�TXFFU�
QPUBUP� TMJDFT� JO� B� TJOHMF� MBZFS� PO� FBDI� CBLJOH�
TIFFU��

#BLF�GPS�������NJOVUFT��'MJQ�DIJQT�PODF
����NJO�
VUFT�JOUP�CBLJOH�UJNF�

4QSJOLMF�XJUI�TFB�TBMU�BOE�TFSWF��

$IFG�+BOB�.D.BIPO�IBT�PXOFE�B�.BVJ�CBTFE�QSJWBUF�DIFG�CVTJOFTT�GPS����ZFBST
�TQFDJBMJ[JOH�JO�MPDBMMZ�TPVSDFE�)BXBJ�
JBO�JOHSFEJFOUT�BOE�GPPE�SFTUSJDUFE�EJFUT��+BOBşT�GPPE�QIJMPTPQIZ�JT�RVBMJUZ�JOHSFEJFOUT�NBLF�HPPE�GPPE��4JNQMZ�CFBVUJGVM�
NFBMT�BSF�DSFBUFE�GSPN�GSFTI�CFBVUJGVM�JOHSFEJFOUT�XIJDI�BMMPXT�UIF�GPPE�UP�TJOH�

$IFG�+BOB�BMTP�XPSLT�BU�B�OPO�QSPƋU�XIJDI�UFBDIFT�BOE�BEWPDBUFT�GPS�QFPQMF�UPVDIFE�CZ�BVUJTN�CZ�DSFBUJOH�����EBZT�PG�
IFBMUIZ�XIPMF�GPPE�CBTFE�NFOVT��0CFTJUZ�SBUFT�XFOU�GSPN�����UP�����XJUIJO����NPOUIT�PG�JNQMFNFOUJOH�UIF�NFOVT�

+BOBşT�:PV5VCF�$IBOOFM
�+BOB�&BUT
�EFCVUT�+VOF�������5IF�DPPLJOH�TIPX�XJMM�TIPXDBTF�EFMJDJPVT
�IFBMUIZ�HMVUFO�BOE�EBJSZ�
GSFF�GPPET�GPS�QFPQMF�XJUI�BVUP�JNNVOF�JTTVFT�BOE�BVUJTN��+BOB�DVSSFOUMZ�IBT�B�MJWF�TUSFBNJOH�57�TIPX
�$PPLJOH�XJUI�
+BOB
�PO�5IF�"VUJTN�$IBOOFM�BOE�DP�TUBST�XJUI�IFS�BVUJTUJD�TJEFLJDL
� +BTPO�#SVNNFUU��$PPLJOH�XJUI�+BOB�XBT�SFDFOUMZ�
TFMFDUFE�CZ�3PZBM�$BSJCCFBO�$SVJTF�-JOFT�UP�CF�JODMVEFE�PO�UIF�TIJQşT�JO�DBCJO�WJEFP�GFFE��
 
$IFG�+BOB�JT�B�EFHSFFE�IPSUJDVMUVSBMJTU
�B�)BXBJJ�.BTUFS�(BSEFOFS
�B�CFFLFFQFS
�BOE�HSPXT�PSHBOJD�QSPEVDF�BOE�IFSCT�GPS�
IFS�DMJFOUTş�NFBMT��4IF�BMTP�IBT�IFS�PXO�MBZJOH�IFOT��4IF�JT�B�GPVOEJOH�NFNCFS�PG�4MPX�'PPE�.BVJ
�BOE�B�NFNCFS�PG�UIF�
8PNFO�$IFGT���3FTUBVSBOUFVST�"TTPDJBUJPO�
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SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Ron Miller (Tag @HulikauLani, @KonaKanpachi)
https.com/kona-kanpachi-poke-bowl/

://ediblehi@maidenhawaiinaturals

�&%*#-&)*�$0.���������46..&3��������������

CHEF JANA MCMAHON 

1. How important is sourcing locally made oil to your 
business for self sustainability factor?

&YDJUFE�UP�IBWF�B�MPDBMMZ�NBEF�PJM��`&OKPZ�TIBSJOH�BMM�MPDBMMZ�
QSPEVDFE�QSPEVDU�XJUI�DMJFOUT�

$PODFSOFE� BCPVU� UIF� IJHI� PNFHB� �� GBUT� JO� UIF� TVOƌ�PXFS�
PJM
�CVU�DBO�PƊ� �TFU�UIBU�CZ�DPOTDJPVTMZ�DPNCJOJOH�UIF�GPPE�
QSFQBSFE�XJUI�UIF�IJHI�PNFHB���PJM�XJUI�B�IJHI�PNFHB���JO�
HSFEJFOU�`

���)PX�EJE�ZPV�VTF�UIF�PJM �#F�TQFDJƋ�D�UP�TVOƌ�PXFS�PJM�PS�
macadamia nut oil.

4VOƌ�PXFS� PJM� NBEF� TPNF� TVQFS� EFMJDJPVT� .PMPLBJ� QVSQMF�
TXFFU�QPUBUP�DIJQT��$PNQMJNFOUFE�UIFN�XJUI�B�IJHI�PNFHB�
��EJQ�XJUI�XBMOVUT
�TBSEJOFT
�PMJWF�PJM
�MFNPO
�HBSMJD�BOE�TBMU�`

.BDBEBNJB�OVU�PJM�NBEF�B�CFBVUJGVM�TBMBE�ESFTTJOH��1BJSFE�
UIF� NBDBEBNJB� OVU� PJM� XJUI� GSFTI� QBTTJPOGSVJU� KVJDF
� SJDF�
XJOF�WJOFHBS
�IPOFZ�BOE�TFB�TBMU��"MTP�NBEF�B� SFBMMZ�HPPE�
TJNQMF�TIFSSZ�WJOBJHSFUUF�XJUI�UIF�NBDBEBNJB�OVU�PJM�`

���1MFBTF�EFTDSJCF�UIF�NBDBEBNJB�OVU�PJM�BOE�TVOƌ�PXFS�
oil's appearance, scent, texture, and taste, both raw and 
DPPLFE��0OF�PS� UXP�XPSE�EFTDSJQUJPOT�BSF�Ƌ�OF�� *G�BDFS�
UBJO�RVBMJUZ�TUBOET�PVU
�QMFBTF�FMBCPSBUF�`

4VOƌ�PXFS� PJM�� DMFBO� UBTUF
� TVCUMF� TVOƌ�PXFS� TFFE� TDFOU
BOE�ƌ�BWPS�

.BDBEBNJB�/VU�PJM��NPSF�WJTDPVT
�VNBNJ�TDFOU�BOE�ƌ�BWPS�
GSPN�OVU�ƌ�BWPS�QSPƋ�MF�

#PUI�PJMT�IBWF�B�QSFEPNJOBUF�OVU�MJLF�ƌ�BWPS�`

���%JE�ZPV�Ƌ�OE�BOZUIJOH�TVSQSJTJOH�BCPVU�UIF�PJMT 

/P�TVSQSJTFT��4VOƌ�PXFS�PJM�JT�WFSZ�WFSTBUJMF�`
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SHARING? PLEASE CREDIT: 
Recipe compliments of

Chef Jana McMahon (tag @janamc @janaeats
@mauiprivatechef)

https://ediblehi.com/chef-jana-mcmahon/
@maidenhawaiinaturals


