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Prince Jonah Kūhiō Kalaniana ole Day is a special day and holiday for Hawaiians because they
get to commemorate the birth of the heir of the Kingdom of Hawaii. While we’re not sure whether
you live on the island or not and can take part in the celebrations, we’re bringing some Hawaiian
royalty meals straight to your kitchen because food is at the heart of every celebration.This
cookbook is a compilation of 30 delicious Hawaiian recipes that we think are perfect for the day
because they display some of the kingdom’s most exquisite flavors and ingredients. All you have
to do now is invite some friends over because we’re making food fit for a king! Let’s go!



Aloha! Hawaiian RecipesAll Unforgettable Hawaiian Royalty Dishes That Will Brighten Your
Days OffBY - Zoe MooreCopyright 2022 by Zoe MooreCopyright NotesI’ve spent a lifetime in the
kitchen, and all the knowledge I’ve accumulated from that hasn’t come without its fair share of
burns and disasters. Fortunately, I’m a lot wiser from it all and am now in a place where I can
share my knowledge and skills with you. However, that doesn’t mean anyone can use my
content for any purpose they please. This book has been copyrighted as a way to protect my
story, knowledge, and recipes, so I can continue sharing them with others into the future.Do not
make any print or electronic reproductions, sell, re-publish, or distribute this book in parts or as a
whole unless you have express written consent from me or my team.This is a condensed
version of the copyright license, but it’s everything you need to know in a nutshell. Please help
protect my life’s work and all the burns and melted spatulas I have accumulated in order to
publish this book.Gift for Buying My Book!I wasn’t always a trained chef. Before I went to culinary
school, my skills in the kitchen were pretty unreliable, and my Sweet 16 birthday cake was the
epitome of my amateur baking career at my uncle’s bakery. Since I insisted on baking it without
any help, you can imagine what it turned out like… I eye-balled all the measurements, made up
amounts for things like baking powder and salt, and even decided to throw more butter in just
because I thought it would make it better. Unfortunately, my unlimited passion wasn’t very fruitful
in the end. It was delicious, though, in its way.Regardless of the kind of home cook you are, I’m
sure the free ebooks I will send out will excite you equally! They’re full of recipes that have been
developed and tested by pro cooks so that you never end up with less than perfect versions of
delicious treats like my birthday cake. All you need to do is subscribe to my mailing list to get the
ebooks sent to you right away, and you can start cooking. Good luck!Table of
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Cod with VegetablesAbout the AuthorAuthor's AfterthoughtsIntroductionPrince Jonah Kūhiō
Kalaniana ole is a traditional holiday in Hawaii, and we’ve been lucky enough to have been
invited to the royal celebration! The experience was so beautiful, and the food was so delicious
that we decided to write an entire cookbook dedicated to Hawaii, its beauty, and its many flavors.
For that, we teamed up with some of the locals on the island and began to brainstorm some of
their most iconic and traditional recipes.These 30 recipes are our summary of what Hawaii
stands for: natural beauty and fresh food. Are you ready to get started? You don’t necessarily



have to make these recipes during the holiday, but we thought it was a good place to start and
show our gratitude to the people of Hawaii for such an amazing experience and some life-
changing food.We recommend trying the Big Island Fish Tacos, Hawaiian Passion Fruit Bars,
Tuna Poke Bowls, and Sizzling Spicy Squid. Whichever you decide to go with, we’re sure you’re
going to love it and will be planning your trip to Hawaii within a couple of days…Let’s go!
Hawaiian Recipes(1) Chicken Pineapple Bell Pepper SaslikThis is a great appetizer with
pineapple, bell pepper, chicken, and onion for your Prince Jonah Kuhio Kalaniana ole Day
celebration.Prep Time: 5 minutesCook Time: 15 minutesYield: 4List of Ingredients:2 chicken
breasts, cut into small cubes1/4 cup soy sauce1/2 cup onion, cut into wedges1/4 cup pineapple
juice1 green bell pepper, cubed1 tablespoon honey1 red bell pepper, cubed2 tablespoons
sesame oil1 yellow bell pepper, cubedSalt and pepper1/2 teaspoons dried thyme1/2 teaspoon
garlic powderXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXHow to Cook:Combine the
honey, soy sauce, salt, pepper, garlic, thyme, pineapple juice, and honey.Mix well. Thread the
vegetables and chicken into skewers.Brush them using the honey mixture.In a pan, add the
sesame oil and add the skewers.Cook on medium-low heat for 10 minutes. Serve hot.(2)
Hawaiian Passion Fruit BarsPassion fruit has a tangy and sweet taste that works well in any
dessert. These mini bars are perfect for serving in the Prince Jonah Kuhio Kalaniana ole Day
celebration.Prep Time: 1 hourCook Time: 50 minutesYield: 8List of Ingredients:For the
Shortbread:1/2 cup butter 1/2 teaspoon vanilla extract1/2 teaspoon salt1 cup all-purpose flour
1/4 cup granulated sugarFor the Filling:1/2 cup all-purpose flour8 eggs1 and 1/2 cups passion
fruit puree2 and 1/3 cups granulated
sugarXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXHow to Cook:Preheat oven to 350
degrees F. Add aluminum foil to a baking pan.Beat the sugar, butter, salt, flour, and vanilla in a
bowl.Add the mixture to the baking pan and even out the bottom.Bake in the oven for 15
minutes.Beat the eggs in another bowl. Add the passion fruit puree and granulated sugar.Beat
well and add the flour. Fold in gently.Let the crust cool down.Pour in the filling on top of the
cooled crust.Bake for another 30 minutes. Cut into squares and serve cold.(3) Sizzling Spicy
SquidHere is a quick seafood dish to serve at your Prince Jonah Kuhio Kalaniana ole Day
celebration. The vegetables here can be altered with your favorite veggies.Prep Time: 5
minutesCook Time: 10 minutesYield: 2List of Ingredients:1 cup mung beans sprout2
tablespoons vegetable oil1 teaspoon sesame seed5 squid1 onion, sliced2 tablespoons. oyster
sauce1 carrot, sliced6 cloves garlic, minced1 teaspoon sesame oil4 tablespoons spring onions,
slicedXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXHow to Cook:Clean the squids
and slice them thinly.In a skillet, add the vegetable oil and fry the garlic and onion for 2
minutes.Add the carrot and toss for 2 minutes.Add the squid slices and toss for 3 minutes.Add
the spring onion, salt, beans sprout, and the remaining ingredients, and toss for 5 minutes.
Serve hot.(4)     Grilled Mediterranean Salmon in Foil
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