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–3/4cupgranulatedsugar
–3/4cuppackedbrownsugar
–1egg
–1teaspoonvanilla
–2cupssemisweetchocolatechips
–1cupcoarselychoppednuts,ifdesired

Directions

1.Heatovento375°F.Insmallbowl,mixflour,bakingsodaandsalt;setaside.
2.Inlargebowl,beatsoftenedbutterandsugarswithelectricmixeronmediumspeed,ormixwithspoonabout1minute

oruntilfluffy,scrapingsideofbowloccasionally.
3.Beatineggandvanillauntilsmooth.Stirinflourmixturejustuntilblended(doughwillbestiff).Stirinchocolate

chipsandnuts.
4.Ontoungreasedcookiesheets,dropdoughbyroundedtablespoonfuls2inchesapart.
5.Bake8to10minutesoruntillightbrown(centerswillbesoft).Cool2minutes;removefromcookiesheettocooling

rack.Coolcompletely,about30minutes.Storecoveredinairtightcontainer.
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Lemon Custard Filling
source-url: https://www.allrecipes.com/recipe/25622/lemon-custard-filling/
servings: 12
prep-time: 20 mins
cook-time: 20 mins

Ingredients

– 1/2 cup white sugar
– 1/4 cup cornstarch
– 1/4 teaspoon salt
– 2 egg yolks
– 3/4 cup water
– 1/3 cup lemon juice
– 2 tablespoons butter

Directions

1. In a large saucepan or double boiler combine sugar, cornstarch and salt. Mix well.
2. Beat the egg yolks and water together, then whisk into sugar mixture.
3. Cook over medium heat, stirring constantly, until mixture is thickened.
4. Remove from heat and stir in lemon juice and butter.
5. Cover with plastic wrap until completely cooled.

Maple Glaze for Doughnuts
source-url: https://www.tasteofhome.com/recipes/maple-glaze-for-doughnuts/
servings: 1 cup.
prep-time: 5 minutes
ready-in: 5 minutes

Ingredients

– 2 cups confectioners’ sugar
– 3 tablespoons 2% milk
– 2 tablespoons maple syrup
– 1/2 teaspoon maple flavoring

Directions

1. In a small bowl, whisk all ingredients until smooth.

Chocolate Chip Cookies
source-url: https://www.bettycrocker.com/recipes/ultimate-chocolate-chip-cookies/77c14e03-d8b0-4844-846d-f19304f61c57
servings: 48
prep-time: 15 minutes
ready-in: 1 hour, 30 minutes

Ingredients

– 2 1/4 cups all-purpose flour
– 1 teaspoon baking soda
– 1/2 teaspoon salt
– 1 cup butter, softened
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Entrées

AhiOgoPoke
source-url:https://www.youtube.com/watch?v=2FXckaZQT7o

Ingredients

–1lb.qualityAhituna
–1/8lb.ogo(seaweed)
–1tbls.HawaiianAlaeaSalt
–1tsp.Sesameseedoil
–1tbls.KukuiNutground

Directions

1.Roughlychopogoandplaceinabowl.Sweetonionsalsowork.
2.Cubeahiandaddtobowl.Mixinrestofingredients

KaluaPork
source-url:https://www.youtube.com/watch?v=zQCmaoOlWks
prep-time:10mins
cook-time:12-17hours

Ingredients

–1.5tablespoonsliquidsmoke,Mesquite/Kiawe
–7lbPorkButt
–1.5TbspHawaiianAlaeaSalt

Directions

1.Preheatovento195Fforcooking17.5hours,or225Ffor12-14hours.
2.Placetheporkina6inchdeepmetalpan,fillhalfaninchdeepwithwater.Put1.5tablespoonsliquidsmokeontop.
3.Wrapin3layersofplasticwrap,then2layersoftinfoil.Makesuretheplasticwrapdoesnottouchthemeat.
4.Cookinovenfor16-17.5hours.Ifyoufeelthepangettinglighter,itislosingmoisture.Makesureitisfullysealed.
5.Removefromovenandletthemeatrest.Asitrests,theplasticwrapwillpulldownontothemeat.
6.Removetheplasticwrap.Add~1.5tbspAlaeasaltandshredmeatbyhandintothejuice.

KauYuk
source-url:https://www.youtube.com/watch?v=-7apby-qWqM

Ingredients:

–3lbsPorkBelly
–4cubesredfermentedtofu(namyue)
–2cubesyellowtofu(tofumui)
–1tspsalt
–1tsp.Staranise
–2tbspHoiSinsauce
–2tbspOystersauce
–1/2tspChinesefivespice
–2clovesgarlic,minced
–1/2cupSake
–Oilforfrying
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9.Tofillthedoughnutswiththepastrycream,insertthetipofapastrybagfilledwithcreamintothesideofthedoughnut,
andsqueeze.(Alternatively,pokeachopstickintothesideofthedoughnut,andwiggleitaroundtohollowoutsome
spaceinside.Plungeasmallfunnelintothehole,spoonsomefillingintothefunnelandusethechopsticktopushit
intothedoughnut.Ifthefillingclumpsuptowardthecenterofthedoughnut,justpresslightlyonthetoptodistribute
itevenly.)

SuperSoftGlazedDoughnuts
source-url:https://www.kitchenathoskins.com/2018/05/06/super-soft-glazed-doughnuts/
servings:25doughnuts
prep-time:15mins
cook-time:12mins

Ingredients

–1and1/2cupsmilk,lukewarm(wholemilkor2%)
–1stickunsaltedbutter(1/2cup),roomtemperature
–4and1/2teaspoonsactivedryyeast
–3largeeggs,roomtemperature
–6tablespoonssugar
–1and1/2teaspoonssalt
–1teaspoonfreshlygratednutmeg
–5cups+1/4cup+2tablespoonsallpurposeflour,divided
–additionalflourfordusting
–vegetableoil,fordeepfrying
–3cupsconfectionerssugar
–5to6tablespoonswater
–1and1/2teaspoonsvanillaextract
–2pinchessalt

Directions

1.Combinefirst7ingredients(milkthroughnutmeg)and2cupsallpurposeflourinthebowlofyourstandmixer.Beat
onmediumspeedwithaflatbeaterfor2-3minutes(doughwilllooklikeslightlycurdledcakebatter).

2.Addremainingallpurposeflour(3cups+1/4cup+2tablespoons)andswitchtoadoughhook,kneadonmedium
speedforadditional3minutes(doughwillbeverysoft).Removebowlfromthemixer,scrapethesidesofthebowl
andcoverbowlwithacleankitchentowelandplaceinthewarmestspotinyourkitchen.Letdoughriseforabout1
1/2hoursoruntildoubledinsize.

3.Dustworkingsurfaceliberallywithallpurposeflour,Dumpdoughanddustflourontop.Gentlyrollinto1/2to3/4th
inchthick,cutcircleswithadoughnutcutter(ifyoudon’thaveone,thenusea3-inchcirclecookiecutterandwitha
smallcookiecutterinthemiddleofeachdoughnuts,tomaketheholes).Youcancutmoreholesoutofthescraps.

4.Placedoughnutsandholesontwolightlyflouredcookiesheets,spacingaboutaninchapart.Coverwithakitchen
towel,letriseagainfor45–60minutes.

5.Linealargebakingsheetwithpapertowelsandplaceawirerackontop.
6.Whenreadytofry,addvegetableoilinalargedutchovenuntilcomestoabout2-inchesheight.Placeovermedium

highheatuntil330to340degrees(useadeepfrythermometer,refernotesifyoudonotownone).Deepfryabout4
doughnutsatatime(donotovercrowdthepan),untilgoldenbrownonbothsides(45-60secondsperside).Remove
doughnutsontothecoolingrack.

7.Repeatuntilalldoughnutsandholeshavebeenfried.
8.Inamediumbowl,whiskallglazeingredientsuntilsmooth.Beginbyadding5tablespoonswaterandthenatouch

moreifglazeseemsthick.
9.Workingwithonedoughnutatatime,diponesideofeachdoughnutintotheglazeandreturntothewirerack.Let

glazesetforabout20minutesbeforeserving.Weneverwaitthatlongaroundhere:)
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Directions:

1. Mix everything except pork in a large bowl.
2. Cut pork belly into 3x1 inch strips, making sure to cut with the grain.
3. Boil 1.5 gallons of water with half a cup of sake. Boil the pork for ~8 minutes
4. Run strips under cool water and dry.
5. Prick small holes deep into the skin with a toothpick.
6. Fry in 325F oil until it is golden brown, the skin should be crispy. Put in ice bath.
7. Cut into smaller pieces, then put into bowl with marinade. Leave for ~30-45 minutes.
8. Steam in bowl for 3-3.5 hours until meat is tender.

Mochiko Chicken
source-url: https://keepingitrelle.com/hawaiian-style-mochiko-chicken-recipe/
servings: 6
prep-time: 4 hours, 10 minutes
cook-time: 10 minutes
ready-in: 4 hours, 20 minutes

Ingredients

– 2 pounds boneless skinless chicken thighs
– 1/4 cup potato starch
– 1/4 cup mochiko flour
– 1/4 cup shoyu
– 1/4 cup granulated sugar
– 1/4 cup green onions, thinly sliced
– 1 tablespoon sesame seeds
– 1 teaspoon garlic, minced
– 1 teaspoon ginger, minced
– 1/2 teaspoon salt
– 2 eggs, beaten
– oil for frying

Directions

1. Cut the chicken thighs in to about 1 inch size cubes and set aside.
2. In a large mixing bowl add potato starch, flour, shoyu, sugar, green onions, sesame seeds, garlic, ginger, salt, and eggs.

Whisk to combine.
3. Add cubed chicken to the sauce mixture. Stir to combine. Cover and place in the refrigerator to marinate for at least

4 hours or overnight.
4. In a large pan heat oil of choice to 325F. Place mochiko chicken in the oil and fry until golden brown on both sides and

cooked through (internal temperature of 165F).
5. Remove chicken from oil and place on a cooling rack over a cookie sheet or on to paper towels to absorb excess oil.
6. ENJOY!

Peanut Butter Chicken
source-url: https://www.thecookingfoodie.com/recipe/Peanut-Butter-Chicken-Recipe
servings: 5
prep-time: 20 minutes
cook-time: 30 minutes

Ingredients

– 800g (1 3/4 pounds) chicken breast
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Desserts

Boston Cream Doughnuts
source-url: https://cooking.nytimes.com/recipes/1017066-boston-cr
servings: 12-20 Doughnuts
ready-in: About 3 hours, mostly unattended

Ingredients

– 1 1/2 cups milk
– 2 1/2 teaspoons (one package) active dry yeast
– 2 eggs
– 8 tablespoons (1 stick) butter, melted and cooled
– 1/2 cup granulated sugar
– 1 teaspoon salt
– 4 1/2 cups all-purpose flour, plus more for rolling out the dough
– 2 quarts neutral oil, for frying, plus more for the bowl

Directions

1. Heat the milk until it is warm but not hot, about 90 degrees. In a large bowl, combine it with the yeast. Stir lightly,
and let sit until the mixture is foamy, about 5 minutes.

2. Using an electric mixer or a stand mixer fitted with a dough hook, beat the eggs, butter, sugar and salt into the yeast
mixture. Add half of the flour (2 cups plus 2 tablespoons), and mix until combined, then mix in the rest of the flour
until the dough pulls away from the sides of the bowl. Add more flour, about 2 tablespoons at a time, if the dough is
too wet. If you’re using an electric mixer, the dough will probably become too thick to beat; when it does, transfer it
to a floured surface, and gently knead it until smooth. Grease a large bowl with a little oil. Transfer the dough to the
bowl, and cover. Let rise at room temperature until it doubles in size, about 1 hour.

3. Turn the dough out onto a well-floured surface, and roll it to 1/2-inch thickness. Cut out the doughnuts with a
doughnut cutter, concentric cookie cutters or a drinking glass and a shot glass (the larger one should be about 3 inches
in diameter), flouring the cutters as you go. Reserve the doughnut holes. If you’re making filled doughnuts, don’t
cut out the middle. Knead any scraps together, being careful not to overwork, and let rest for a few minutes before
repeating the process.

4. Put the doughnuts on two floured baking sheets so that there is plenty of room between each one. Cover with a kitchen
towel, and let rise in a warm place until they are slightly puffed up and delicate, about 45 minutes. If your kitchen
isn’t warm, heat the oven to 200 at the beginning of this step, then turn off the heat, put the baking sheets in the oven
and leave the door ajar.

5. About 15 minutes before the doughnuts are done rising, put the oil in a heavy-bottomed pot or Dutch oven over medium
heat, and heat it to 375. Meanwhile, line cooling racks, baking sheets or plates with paper towels.

6. Carefully add the doughnuts to the oil, a few at a time. If they’re too delicate to pick up with your fingers (they may
be this way only if you rose them in the oven), use a metal spatula to pick them up and slide them into the oil. It’s
O.K. if they deflate a bit; they’ll puff back up as they fry. When the bottoms are deep golden, after 45 seconds to a
minute, use a slotted spoon to flip; cook until they’re deep golden all over. Doughnut holes cook faster. Transfer the
doughnuts to the prepared plates or racks, and repeat with the rest of the dough, adjusting the heat as needed to keep
the oil at 375.

7. For the glaze, whisk together 1 3/4 cups powdered sugar, 1/4 cup unsweetened cocoa powder, 1/4 cup milk and 1
teaspoon vanilla until smooth. Dip the tops of the doughnuts in the glaze, and let it harden on a rack.

8. Combine 2/3 cup sugar, 2 tablespoons flour, 2 tablespoons cornstarch and a pinch of salt in a small saucepan. Over
medium heat, whisk in 2 eggs and 2 cups cream. Continue cooking, whisking almost constantly, until the mixture just
begins to boil and thickens, about 10 minutes. Adjust the heat so the mixture bubbles gently; cook until it coats the
back of a spoon (when you draw your finger through this coating, the resulting line should hold its shape). Stir in
2 tablespoons softened unsalted butter and 2 teaspoons vanilla. Strain through a fine-mesh sieve, and cool to room
temperature before using.
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–1/2cup(125g)peanutbutter
–2tablespoonssoysauce
–2tablespoonslemonjuice
–2tablespoonshoney
–1cup(240ml)coconutmilk/cream
–1tablespoongratedginger
–3garliccloves
–1/2teaspoonsalt
–1/2teaspoonblackpepper
–1/4teaspooncumin
–2-3tablespoonsvegetableoil
–1/4cup(37g)sesameseeds

Directions

1.Cutthechickenbreastintosmallcubes.
2.Inalargebowlmixpeanutbutter,soysauce,lemonjuice,honey,coconutmilk,gratedgingerandgratedgarlic.
3.Inalargepanheatoil,addchickencubesandcookfor5-6minutes,untilfullycooked.Seasonwithsalt,pepperand

cumin.Addthepeanutbuttermixture,sesameseeds,stirwell,cookfor4-5minutes,untilthickens.
4.Servewithriceandchoppedherbs.

SesameChicken
source-url:https://soupeduprecipes.com/sesame-chicken/

Ingredients

–1lbchickenthighcutinto1.5inchescubes
–2clovesofgarlic
–blackpeppertotaste
–1.5tspofsoysauce
–1/2tspofsalt
–3/8tspofbakingsoda
–1eggwhite
–0.5tbspofstarchaddittothemarinade
–1cupofPotatostarchuseittocoatthechicken
–2tbspofHoney
–3tbspofbrownsugar
–2.5tbspofSoysauce
–3tbspofwater
–2.5tbspofketchup
–1tbspofvinegar
–Potatostarchwatertothickenthesauce2tspofpotatostarchmixedwith2tspofwater
–1tbspofsesameoil
–1.5tbspofToastedsesameseeds
–Dicedscallionasgarnish

Directions

1.Cutsomebonelessandskinonchickenleginto1-inchsizepieces.Ipreferdarkmeatwhenmakingfriedchicken.It
givesyouajuicerandtenderresult.Andyes,youcanusechickenbreastifyouwishto.

2.Marinatethechickenwith1tspofgratedgarlic,1.5tspofsoysauce,1/2tspofsalt,someblackpeppertotaste,3/8tsp
ofbakingsoda,1eggwhite,and1/2tbspofstarch.Cornstarch,potatoorsweetpotatostarch,theyallwork,depends
onwhatyouusedforthecoatinglater.Mixeverythinguntilwellcombined.Coveritandletitsitfor40minutes.
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DutchBaby
source-url:https://cooking.nytimes.com/recipes/6648-dutch-baby
ready-in:40minutes

Ingredients

–3eggs
–1/2cupflour
–1/2cupmilk
–1tablespoonsugar
–Pinchofnutmeg
–4tablespoonsunsaltedbutter
–Syrup,preserves,confectioners’sugarorcinnamonsugar

Directions

1.Preheatovento425degrees.
2.Combineeggs,flour,milk,sugarandnutmeginablenderjarandblenduntilsmooth.Battermayalsobemixedby

hand.
3.Placebutterinaheavy10-inchskilletorbakingdishandplaceintheoven.Assoonasthebutterhasmelted(watch

itsoitdoesnotburn)addthebattertothepan,returnpantotheovenandbakefor20minutes,untilthepancakeis
puffedandgolden.Loweroventemperatureto300degreesandbakefiveminuteslonger.

4.Removepancakefromoven,cutintowedgesandserveatoncetoppedwithsyrup,preserves,confectioners’sugaror
cinnamonsugar.

ItalianAnisetteCookies
source-url:https://www.allrecipes.com/recipe/10226/italian-anisette-cookies/
servings:18
cook-time:8mins

Ingredients

–4cupsall-purposeflourStep1
–1cupwhitesugar
–1/2cupmilk
–2eggs
–1tablespoonbakingpowder
–3/4cupvegetableoil
–1tablespoonaniseextract
–1teaspoonaniseextract
–1cupconfectioners’sugar
–2tablespoonshotwater

Directions

1.Preheatovento375degreesF(190degreesC).
2.Inlargebowl,mixflour,bakingpowderandwhitesugar.Makeawellinthecenterandaddoil,milk,1tablespoon

aniseextract,andeggs.Mixtogetheruntildoughissticky.
3.Oilfingersandpinchodoughin1inchpieces.Rollintoaballandplaceonalightlygreasedcookiesheet,1inchapart,

flattentopslightly.Bakefor8minutes.DipcookiesinIcingwhilewarm.
4.ToMakeIcing:Blendin1teaspoonaniseextractandenoughhotwaterto1cupconfectioner’ssugartoformasmooth

icing.
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3. While waiting, let’s prepare the coating. I have been testing different ingredients for that. I found out that using sweet
potato starch makes the crispiest sesame chicken. This is what I am using. Most oriental markets will carry it. You
can also use potato starch or cornstarch. They will give you a similar result.

4. Besides the ingredient, I will show you a unique method to make your sesame chicken extra crunchy. Fluff the starch a
little. Get a spread bottle. Gently spread a tiny bit of water into the starch few times. Some of the starch will clump
up and create some mini little balls. You just wait for 10 seconds to let it set and use the whisk to stir it. Then spread
more water, wait for 10 seconds and stir it again. Do this 4 times in total.

5. After that, if you touch the starch, you can feel those little lumps which will give some extra crunch to the chicken.
Maybe some of you never heard this method before. Give it a try, you will be surprised.

6. Dump half of the starch into a big container. Spread it out. Add in the chicken. Do not throw in the chicken all in
once or else they will stick together. Try to separate them piece by piece.cover the meat with the other half of the
starch. Put on the lid and shake for a few minutes. Al the chicken pieces should be coated with flour evenly. Pick out
the meat and shake off all the excess flour.

7. I already heat up the oil to 380 Add in the chicken piece by piece so they don’t stick together. Don’t crow the pan
because it overflows easily. Do it in batches if you need to. Safety is the most important. The temperature is hight.
In less than 2 minutes, you can feel that the surface is getting crispy and the color is slightly yellow. Take them out.
Then we gonna do the second batch. Before that, you might want to fish out all those small little bits. It is optional
but it does affect the quality of the oil.

8. Keep the temperature at 380 F, and fry the second batch of the chicken. Once you are done, let all the chicken rest for
about 15 minutes and we gonna double fry the chicken. Double frying will stabilize the crunchiness so it last longer.
At the end we will coat the chicken with some glossy sauce If you don’t double fry it, the chicken might not be crispy
while serving. You just keep an eye on the color. In about 2 or 3 minutes, it will reach that beautiful golden color.
Take them out and set it aside.

9. Next, we gonna make the sauce. In a large bowl, add in 3 tbsp of brown sugar, 2 tbsp of liquid honey, 2.5 tbsp of soy
sauce, 2.5 tbsp of ketchup, 3 tbsp of water, 1 tbsp of vinegar. Mix them until well combined.

10. Put your wok on the stove and pour all the sauce in. There is some sugar sink in the bottom of the bowl, make sure
you clean that. Keep stirring the sauce on medium heat. Bring it to a boil and pour in some potato starch water to
thicken the sauce. This just 2 tsp of potato starch mixed with 2 tsp of water. Keep stirring until it reaches a thin syrup
texture. Introduce the chicken back into the wok, along with a drizzle of sesame oil and 1.5 tbsp of a toasted sesame
seed. Toss everything until the chicken is coated nicely. Take them out. Garnish it with some diced scallion and you
are done.

Spicy Ahi Tuna Poke Bowl
source-url: https://mangomura.com/recipe/spicy-ahi-tuna-poke-bowl/
servings: 2 people
prep-time: 10 mins
ready-in: 10 mins

Ingredients

– 280 g ahi tuna (a little more than 1/2 lbs)
– 20 g chopped onion (0.7oz)
– 1 green onion
– 1 clove garlic
– 1 tbsp mayonnaise
– 2 tsp Sriracha sauce
– 1.5 tbsp soy sauce
– 1 tsp salt
– 2 tsp sesame oil
– 1/2 tsp chili flakes
– 1/2 avocado (optional)
– sesame seeds
– chopped green onion

6

tablespoons milk.
2. Heat griddle or skillet over medium-high heat (375°F). (To test griddle, sprinkle with a few drops of water. If bubbles

jump around, heat is just right.) Brush with vegetable oil if necessary (or spray with cooking spray before heating).
3. For each pancake, pour slightly less than 1/4 cup batter onto griddle. Cook 2 to 3 minutes or until bubbly on top and

dry around edges. Turn; cook other side until golden brown.

English Muffins
source-url: https://www.kingarthurbaking.com/recipes/english-muffins-recipe
servings: 16 large (3" to 3 1/2") English muffins
prep-time: 25 minutes
cook-time: 30 minutes
ready-in: 2 hours, 20 minutes

Ingredients

– 1 3/4 cups (397g) lukewarm milk
– 3 tablespoons (43g) softened butter
– 1 1/4 to 1 1/2 teaspoons salt to taste
– 2 tablespoons (25g) sugar
– 1 large egg lightly beaten
– 4 1/2 cups (539g) Unbleached Bread Flour
– 2 teaspoons Instant Yeast
– Semolina Flour or farina for sprinkling the griddle or pan

Directions

1. Weigh your flour; or measure it by gently spooning it into a cup, then sweeping off any excess. Combine all of the
ingredients (except the semolina or farina) in a mixing bowl, or the bucket of your bread machine., This is a very soft
dough, so you’ll need to treat it a bit differently than most yeast doughs.

2. If you have a stand mixer, beat the dough using the flat beater paddle until it starts coming away from the sides of
the bowl, and is satin-smooth and shiny; this will take about 5 minutes at medium-high speed. When you lift up the
beater, the dough will be very stretchy. If you have a bread machine, simply use the dough cycle.,

3. Scrape the dough into a rough ball, and cover the bowl. Let the dough rise until it’s nice and puffy; this will take 1 to
2 hours or so.,

4. Prepare your griddle(s). Using two griddles allows you to cook all the muffins at once; but since you probably don’t
have two griddles, you’ll need to cook the muffins in shifts. Whatever you use — an electric griddle, stovetop griddle,
frying pan, electric frying pan — sprinkle it heavily with semolina or farina. If you’re using a griddle or frying pan
that’s not well-seasoned (or non-stick), spray it with non-stick vegetable oil spray first, before adding the semolina or
farina.,

5. Gently deflate the dough, and divide it into 16 pieces. Shape each piece into a smooth ball, then flatten the balls until
they’re about 3" to 3 1/2" in diameter., The easiest way to handle and cook these muffins is to lay them right onto the
cold surface you’ll be frying them on. That way, you don’t have to move them once they’re risen; and they won’t mind
cooking very slowly as you fire the griddle up to its desired heat. If you don’t have enough griddle space to do this,
sprinkle a baking sheet heavily with semolina or farina, and place the muffins on the sheet; they can be fairly close
together. Either way, sprinkle the tops of the muffins with additional semolina or farina.,

6. Cover the muffins (a piece of parchment works well), and let them rest for 20 minutes. They won’t rise like crazy, but
will puff a bit.,

7. Cook the muffins over low heat for 7 to 15 minutes per side, until their crust is golden brown, and their interior is
cooked through. When done, the center of a muffin should register about 200°F on an instant-read thermometer. If you
find the muffins have browned before they’re cooked all the way through, no worries; simply pop them into a preheated
350°F oven for about 10 minutes or so, or until they’re thoroughly cooked.,

8. Remove the muffins from the griddle (or oven), and let them cool thoroughly before enjoying. Remember: use a fork
to split, not a knife to cut. Fork-split muffins will have wonderful nooks and crannies; knife-cut ones won’t.
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–2bowlscookedrice

Directions

1.Cookthericeaccordingtoinstructionsorinaricecooker.(Youcandothissteplater.Itdependsonhowlongyou’re
goingtomarinatepoke.)

2.Sliceonionthinlythencutinto1/2inchlength.Cutgreenonionsintothinslices.
3.Makespicysaucebymixingmayonnaiseandsrirachasauceandsetaside.
4.Cuttheahitunaintobitesizepieces.
5.Inalargebowl,puttheahituna,soysauce,sesameoil,salt,chiliflakes,onionsandgreenonions.Stirgentlyand

combine.
6.Letitsitinthefridgeforabout2hours.(Ifyouwanttoeatitrightaway,skipthisstep.)
7.Addthespicysaucetothebowlandmixwell.(Youcanaddspicysaucewhenyouaddallotherseasoningstoo.)
8.Rightbeforeserving,slicetheavocado.
9.Arrangeyourpokebowlwithascoopofrice,pokeandavocado.Sprinklesesameseedsandgreenonionsontop.
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Breakfast

Crepes
source-url:https://www.bettycrocker.com/recipes/crepes/d1a32347-ba88-4ddf-998b-d6f9e4dd74c3
servings:12
prep-time:10minutes
ready-in:35minutes

Ingredients

–11/2cupsall-purposeflour
–1tablespoongranulatedsugar
–1/2teaspoonbakingpowder
–1/2teaspoonsalt
–2cupsmilk
–2tablespoonsbutter,melted
–1/2teaspoonvanilla
–2eggs
–Butter,margarineorshortening
–Applesauce,sweetenedberries,jellyorjam,ifdesired
–Powderedsugar,ifdesired

Directions

1.Inmediumbowl,mixflour,granulatedsugar,bakingpowderandsalt.Stirinmilk,2tablespoonsbutter,thevanilla
andeggs.Beatwithwirewhiskjustuntilsmooth.

2.Lightlybutter6-to8-inchskilletorcrepepan.Heatovermediumheatuntilbubbly.Foreachcrepe,pourslightly
lessthan1/4cupbatterintoskillet.Immediatelytiltandrotateskilletsothinlayerofbattercoversbottom.Cook
untillightbrown.Runwidespatulaaroundedgetoloosen;turnandcookothersideuntillightbrown.Repeatwith
remainingbatter,butteringskilletasneeded.

3.Stackcrepes,placingwaxedpaperbetweeneach;keepcovered.Spreadapplesauce,sweetenedberries,jellyorjam
thinlyovereachwarmcrepe;rollup.(Besuretofillcrepessowhenrolledthemoreattractivesideisontheoutside.)
Sprinklewithpowderedsugar.

ClassicPancakes
source-url:https://www.bettycrocker.com/recipes/classic-pancakes/77a89da1-fd56-494b-874a-55f9195c1413
servings:9
prep-time:15minutes
ready-in:15minutes

Ingredients

–1egg
–1cupall-purposeflourorwholewheatflour
–1tablespoonsugar
–3teaspoonsbakingpowder
–1/4teaspoonsalt
–3/4cupmilk
–2tablespoonsvegetableoilormeltedbutter

Directions

1.Inmediumbowl,beateggwithwirewhiskuntilfluffy.Stirinremainingingredientsjustuntilflourismoistened(batter
willbeslightlylumpy);donotovermixorpancakeswillbetough.Forthinnerpancakes,stirinadditional1to2
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Sides

Garlic Aioli
source-url: https://www.allrecipes.com/recipe/213608/garlic-aioli
servings: 8
prep-time: 10 mins

Ingredients

– 3/4 cup mayonnaise
– 3 cloves garlic, minced
– 2 1/2 tablespoons lemon juice
– 3/4 teaspoon salt
– 1/2 teaspoon ground black pepper

Directions

1. Mix mayonnaise, garlic, lemon juice, salt, and pepper in a bowl. Cover and refrigerate for at least 30 minutes before
serving.

Garlic Dipping Sauce
source-url: https://copykat.com/papa-johns-garlic-dipping-sauce/

Ingredients

– 1/4 pound salted butter
– 2 teaspoons garlic powder
– 1/8 teaspoon salt

Directions

1. Place butter into a small sauce pan over low heat. Allow the butter to gently melt. Do not stir the butter while it is
melting.

2. The butter will separate into three different layers. The butter will become foamy on top. There will be clear layer in
the middle. Towards the bottom of the pan will be a layer of the milk solids.

3. When the foamy layer forms. Spoon off the foamy layer and discard. Gently decant the middle layer of the butter into
a small dish. You should end up with about a tablespoon of milk solids in the bottom of the pan. Discard the milk
solids.

4. Stir in garlic powder and salt until dissolved. The garlic butter is now shelf stable and does not need refrigeration.

Hawaiian Macaroni Salad
source-url: https://onolicioushawaii.com/hawaiian-macaroni-salad/
servings: 4
prep-time: 10 minutes
cook-time: 5 minutes
ready-in: 15 minutes

Ingredients

– 1/4 pound dried elbow macaroni pasta
– 1/2 cup Best Foods mayonnaise
– 1/4 cup onion, grated
– 1/4 cup carrots, shredded
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– 1/4 cup celery, finely diced
– 1/4 teaspoon salt
– 1/4 teaspoon pepper

Directions

1. Cook the elbow macaroni pasta for 1-2 minutes more than the cook time listed on the package. Drain and set aside.
2. Place the elbow macaroni in a bowl and mix in the mayonnaise, grated onions, shredded carrots, finely diced celery,

salt, and pepper.
3. Refrigerate the dish at least an hour - this allows the flavors to mix. Serve slightly chilled (remove from the refrigerator

10 minutes before serving) as a side dish. Enjoy!

Blue Cheese Dressing
source-url: https://www.tasteofhome.com/recipes/blue-cheese-dressing/
servings: 2 cups.
prep-time: 5 minutes
ready-in: 5 minutes

Ingredients

– 1-1/2 cups mayonnaise
– 1/2 cup sour cream
– 1/4 cup cider vinegar
– 4 teaspoons sugar
– 1/2 teaspoon ground mustard
– 1/2 teaspoon garlic powder
– 1/2 teaspoon onion powder
– 1 cup (4 ounces) crumbled blue cheese

Directions

1. In a bowl, combine the first seven ingredients.
2. Stir in the blue cheese.
3. Cover and chill at least 2 hours. Store in the refrigerator.
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