
Learn more at MaidenHawaiiNaturals.com

Locally Made Culinary Oils
Preferred by Hawaii’s Top Chefs!
• Made with Macadamia nuts from farmers on 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; a good source of vitamin E
• Vegan and free of sodium, sugar, gluten, and cholesterol
• Extremely shelf stable; use within 24 months

Enjoy these recipes!
The enclosed recipes featuring our premium Hawaiian Macadamia Culinary Oil 
were created by some of Hawaii’s top chefs and graciously shared for you to 
enjoy. If you share the recipes with your social media followers, please include 
credit and tag us, the chefs and/or publications as highlighted on each recipe 
page. Follow us and share feedback @maidenhawaiinaturals. Mahalo!

More about our premium oils: 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 at low temperatures with no 
additives or preservatives, retaining the oil’s nutrients, flavor, aroma and color. Our 
oils are produced, filtered and bottled on Hawaii Island. 

Maiden Hawaii Naturals, LLC was created by Maui’s Pacific Biodiesel, which 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! 

Locally Made by 
Maiden Hawaii 
Naturals, LLC

Chef Rave Reviews: 
“Neat toasted nutty 
cacao flavor; delightfully 
complex; crazy flavorful; 
very impressive flavor.”

Watch a video of chef 
comments here.

https://youtu.be/RHnqo6H_wNo
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KONA KANPACHI POKE BOWL

3&$*1&�$0635&4:�0'�$)&'�30/�.*--&3
1)050(3"1):�#:�,&3*�$001&3

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 
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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

Chef Nick Stowell and 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 and The Mill House Restaurant 
at Maui Tropical Plantation

Tag @millhousemaui @taylor_ponte
@mauitropicalplantation @maidenhawaiinaturals


