Hawaiian Luau Dinner Club

Appetizers

Baked Coconut Shrimp with Pineapple Dipping Sauce

Hawaiian Meatballs

Sides

Macadamia Citrus Couscous

Banana-Yam Casserole

Bread – ***Carole will make the rolls

Diana's Hawaiian Bread Rolls 

Meats - ***We will make both meats

Grilled Mahi Mahi with Tropical Fruit Salsa

Huli Huli Chicken

Desert

Macadamia Nut Cream Pie

Baked Coconut Shrimp with Pineapple Dipping sauce

Ingredients

· 1 Tablespoon lime juice

· 2 teaspoons finely chopped fresh jalapeno pepper

· 1/2 cup pineapple preserves

· 1 pound uncooked large shrimp peeled and deveined

· 2 egg whites

· 2 Tablespoons cornstarch

· 2 cups sweetened flaked coconut

Directions

1.  Combine lime juice, jalapeno pepper, and pineapple preserves in a small bowl and mix well. Cover and refrigerate until ready to serve.

2.  Preheat oven to 400 degrees and line a cookie sheet with parchment paper.

3.  In a small bowl beat egg whites with a hand mixer until soft peaks form.

4.  Place cornstarch and coconut on two separate plates. Hold shrimp by the tail and dip and coat the shrimp with cornstarch. Next, dip the shrimp in the egg whites and finally in the coconut coating well.

5.  Place shrimp on the cookie sheet and bake for 15-17 minutes or until coconut is a golden brown. Make sure to turn it once halfway through (around 8 minutes into cooking time) to make sure both sides brown.

6.  Serve with pineapple dipping sauce.

Hawaiian Meatballs With Sweet & Sour Sauce

Hawaii has a rich blend of cultures. The Chinese influence is very strong, having arrived in Kauai in the early 1800s to work on the sugar plantations. This recipe reflects the rich gastronomic cuisine of Hawaii; Asian blended with Polynesian influences.

FOR THE MEATBALLS:
1 1/4 lb pork loin cut into bite size pieces
1/2 cup unsalted peanuts (shelled)
1 Tbsp fresh cilantro
1 Tbsp fresh mint
2 tsp Chinese five-spice powder
2 egg whites
Dash of salt
Peanut oil 

FOR THE SAUCE:
7 Tbsp rice vinegar
6 ounces tomato sauce
2 Tbsp sugar 

PREPARE THE MEATBALLS:

· Put all of the ingredients except the peanut oil, in a food processor. Process only until well mixed. Do not pulverize. 

· Remove and shape into balls, rolling between your hands. They should be the size of a walnut. 

· Heat the peanut oil in a frying pan and cook the meatballs until golden brown. Handle gently so they don't break. 

· Place on a serving platter with colorful food picks in each one. 

PREPARE THE SAUCE:

· Combine the vinegar and sauce in a small saucepan and bring to a boil. 

· Continue cooking until the mixture reduces and thickens. 

· Add the tomato sauce and continue to cook for several minutes. 

· Remove from heat and let cool. 

· Put in a small serving bowl and serve with the meatballs. 

Macadamia Citrus Couscous

Ingredients

· 1/4 cup chopped sweet onion

· 1 garlic clove, minced

· 1 teaspoon Crisco® Olive Oil

· 1 cup chicken broth

· 1 cup refrigerated passion fruit juice blend

· 1/2 cup orange marmalade

· 1 tablespoon Worcestershire sauce

· 1 tablespoon minced fresh gingerroot

· Dash cayenne pepper

· 1 package (10 ounces) couscous

· 1 teaspoon grated orange peel

· 1/2 cup chopped macadamia nuts

· 1/2 cup dried cranberries

· 3 tablespoons minced fresh cilantro

· 3 green onions, sliced 

Directions

· In a large saucepan, saute onion and garlic in oil for 2 minutes or until tender. Add the broth, fruit juice, marmalade, Worcestershire sauce, ginger and cayenne. Bring to a boil; stir in couscous and orange peel. 

· Cover and remove from the heat; let stand for 10 minutes. Stir in the macadamia nuts, cranberries, cilantro and green onions. Serve warm or chilled. 

· Yield: 8 servings. 

Banana-Yam Casserole

Serves 4-6

4 yams or sweet potatoes
4 ripe but not overly ripe bananas
1/4 to 1/3 cup brown sugar
2-3 Tbsp butter
Dash of salt
1/2 cup water

Preheat oven to 350 degrees. 

· Parboil the sweet potatoes. Cool and peel. Slice into 1/4 inch slices. 

· Slice the bananas into 1/4 inch slices. 

· Prepare a casserole dish by buttering the inside. 

· Place a layer of sweet potatoes in the casserole dish. 

· Add a dash of salt and small pieces of butter. 

· Sprinkle with the brown sugar. 

· Add a layer of the banana slices, small pieces of butter and brown sugar. 

· Alternate layers until the casserole is nearly full, ending with the bananas, brown sugar and butter on top. 

· Add a dash of salt. 

· Add the water and bake for 30-40 minutes or until golden brown on top. 

Diana's Hawaiian Bread Rolls 

Ingredients:

	1 1/2 cups warm water (110 degrees F

/45 degrees C)

1 egg

1 teaspoon salt

1 teaspoon vanilla extract

2 tablespoon honey
	5 tablespoons white sugar

2 tablespoons dry milk powder

2 tablespoons butter flavored shortening

4 1/2 cups bread flour

2 teaspoons active dry yeast


Directions:

	1.
	Place ingredients in the pan of the bread machine in the order recommended by the manufacturer. Select dough cycle for a 2 pound batch; press Start. The dough can be a bit sticky, so you may want to add a little bit more bread flour as it mixes.

	2.
	When the dough cycle is complete, turn the risen dough out on a lightly floured surface and divide into twelve equal pieces. Form the pieces into rounds and place on lightly greased baking sheets. Cover the rolls with a damp cloth and let rise until doubled in volume, about 40 minutes. Meanwhile, preheat oven to 350 degrees F (175 degrees C).

	3.
	Bake in preheated oven for 15 minutes, until golden brown.


Grilled Mahi Mahi 

Ingredients

· 3/4 cup reduced-sodium teriyaki sauce

· 2 tablespoons sherry or pineapple juice

· 2 garlic cloves

· 8 mahi mahi fillets (6 ounces each)

· 
TROPICAL FRUIT SALSA:

· 1 medium mango, peeled and diced

· 1 cup chopped seeded peeled papaya

· 3/4 cup chopped green pepper

· 1/2 cup cubed fresh pineapple

· 1/2 medium red onion, chopped

· 1/4 cup minced fresh cilantro

· 1/4 cup minced fresh mint

· 1 tablespoon chopped seeded jalapeno pepper

· 1 tablespoon lime juice

· 1 tablespoon lemon juice

· 1/2 teaspoon crushed red pepper flakes

Directions

· In a large resealable plastic bag, combine the teriyaki sauce, sherry

· or pineapple juice and garlic; add mahi mahi. Seal bag and turn to

· coat; refrigerate for 30 minutes. 

· Meanwhile, in a large bowl, combine the salsa ingredients. Cover and

· refrigerate until serving. 

· Grill mahi mahi, covered, over medium heat or broil 4 in. from the heat for 4-5

· minutes on each side or until fish flakes easily with a fork. Serve

· with salsa. Yield: 8 servings. 

Huli Huli Chicken

1/3 cup ketchup
1/3 cup soy sauce
 1/4 cup brown sugar
1/4 cup honey
 1/4 cup sherry
 1-2 Tbsp. sesame oil
 1-2-more pieces ginger root, crushed
3 cloves garlic, crushed
 Worcestershire sauce to taste
Sriracha or Asian chili paste (or red pepper flakes) to taste
 Squeeze a lemon in if you've got one

2 whole chickens cut into pieces

Marinate 4-24 hours

Brush the chicken with the remaining marinade while cooking over a grill. And don't forget to huli the chicken. 

Macadamia Nut Cream Pie

Ingredients
1 1/3 cups milk
3/4 cup sugar
1/2 cup chopped macadamia nuts
Dash salt
1 teaspoon vanilla
1 egg
5 teaspoons cornstarch
2 egg whites
1 9 inch baking pie shell


1 cup heavy cream, sweetened and whipped, or use a container of real whipped cream in a can

In a saucepan combine 1 cup of the milk, 1/4 cup of the sugar, 1/4 cup of the nuts, the salt and the vanilla; scald.

 Mix the remaining 1/3 cup milk with egg and cornstarch. Thoroughly stir some of hot mixture into egg mixture; return all to saucepan. 

Cook 5 more minutes, stirring constantly, until mixture thickens. 

Cool 1 hour. 

Beat egg whites until soft peaks form then fold carefully into cooled mixture. 

Pour into pie shell and chill. 

Before serving top with sweetened whipped cream or can of whipped cream and remaining 1/4 cup nuts. Makes 8 servings.

