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    WHEN I FINISHED MY FIRST BOOK almost eight years ago, I swore I would never write another one. I had not written anything since college essays. All the recipes were handwritten on yellow legal pads. I knew nothing about computers. It was the hardest thing I had ever done, including opening two restaurants and a catering business. It was more stressful than planning a party for five hundred or a lunch for the vice president of the United States.

But thousands of sold copies later, the stressful memories subsided, I learned the art of the computer, and I learned that people loved my first book. After years of watching family meals disappear, I thought how great it would be to have a book that encouraged families to cook and eat together once again. So here it is—another book. I can’t believe it.

To my coauthor Joan Namkoong, thank you, thank you, thank you. You pushed me in the best possible way to get this book done! You can delete the “recipes???” message to me as of now. It was a pleasure to have you write this book with me. You are truly the ultimate “foodie” and a great friend.

To Michelle Kaina for all your hard work creating the dessert recipes for the home cook, a heartfelt mahalo. You are on the “Top 10” list of Best Employees Ever!

To food stylist Wes Martin, I love you. Who would have thought we would be doing two books together? You are the only person I can imagine letting destroy my brand-new kitchen to test all the recipes. I’ll remember you every time I look in the oven. Your food styling is incredible. You deserve to have all you wish for because you give that away to everyone you work with. I can’t wait for more eat-a-thons in NYC. Mahalo nui loa.

To photographer Laurie Smith—two books together! You are the best. Your photos of the families of Maui—not to mention your fabulous food shots—capture exactly what I wanted for the book. It is all about family life and you made it happen. Many mahalos.

Thanks to my publisher Phil Wood, editorial director Aaron Wehner, my editor Veronica Randall, and art director Toni Tajima, and all those at Ten Speed Press who supported this second book. I hope it does as well as the first! Thanks for believing in me.

Owning two restaurants and a catering business with close to one hundred employees, there are so many people that make the whole thing work: from the chefs to the managers, to the dishwashers to the line cooks, to the bartenders and waitstaff, the purveyors that have bent over backward for me, the landlords, the trash collectors, the mailwomen. The names and faces change, but the importance of each person in those positions does not. All are needed to keep the doors open and complete a meal service, a wedding, a baby luau, a fundraiser, a wake. I am just the leader of an incredible team of people that keep it all going year after year after year. I thank all of those who have passed through the doors of Hali’imaile General Store, Joe’s in Wailea, and Celebrations Catering. You make it happen.

To (in alphabetical order) Allison, Andy, Annalyn, April, Belia, Bubba, Carol, Crystal, Dana, Gabe, Jesse, John, Kalen, Kyle, Meagan, Michael, Michelle, Tim x 2, Wendy, and all those whose names are not here (sorry!) but you are there and you are awesome. You make me proud.

To Tom, Sharon, and your staff, you make me understand the meaning of “no man is an island.”

To Mike, Paula (sixteen years and counting), Frieda, John, Joan (twenty years and counting), you keep catering, catering!

To Jackie, I am glad you can count!

To Henry, I hear you are retiring soon. Over my dead body!

To Rebecca, remember, I only have a sushi waitress position open! You are truly my savior!!

To my incredible, fabulous, understanding husband, after twenty-eight years you rock my world. Your “being kind rather than right” philosophy has impacted us and made us love each other more than I thought we could. I absolutely will love you forever and ever.

To all of those people who have touched my life, you make me who I am. You all make an imprint on my life’s DNA. I hope I can continue to make you proud. I love you all.

And, no, there is no crab dip recipe in this book either!
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    FAMILY SUPPERS were a part of every day life when I was growing up in Dallas, Texas. My parents, my brother, sister, and I would gather around the table in the evening and recount the day’s events and activities while filling our tummies with basic, simple foods.

My mother wasn’t a particularly great cook, but she did manage to put meals on the table every day. I’m not sure how she did it, but I do remember what she did: each day of the week, every week, year after year, was a specific type of food with some occasional surprises thrown in.

Sundays were about brunch and food from the deli, like lox and bagels and corned beef. I remember Dad filleting smoked whitefish as we anxiously anticipated that first delicious bite. On Sunday nights, the grill was king: chicken, steaks, burgers, ribs, jumbo prawns. During the summer months, we always hung out around the swimming pool and we’d invite all our friends over. Being the Jewish mother, my mom would always make sure everyone was fed with something she cooked or ordered in, like burgers from the newly opened Burger King, pizza, or great fried chicken from Youngblood’s, which, to this day, is my favorite double-battered fried chicken. We never lacked for an abundance of food.

Mondays were chop-suey days that utilized leftovers from the weekend. Mom might take some grilled beef or chicken from Sunday night’s barbecue and stir-fry it with some leftover vegetables. Or we might just have a bunch of leftovers, a mix of this and that and a little more of this—a mix of whatever happened to be in the refrigerator.

Fish was usually served on Tuesdays, not usually fresh fish but frozen fish, being rather landlocked in Dallas. My mother, like most home cooks of the day, cooked fish well done. Fillet of sole was cooked at 350 degrees F for an hour, or until crispy around the edges. I usually left the house when lobsters were boiled to death because I couldn’t stand the smell. It was way-overcooked-fish day at my house, a day when I tried my best to go to a friend’s house for dinner.

One of my favorite dishes was my mother’s tuna-noodle casserole. She made it with the usual mushrooms, mushroom soup, peas, and tuna fish, all from cans, with potato chips on the top. My mother grew up on a farm, so canned and frozen foods were a treat for her to use. Other casseroles that appeared on Wednesdays would combine leftover brisket with canned corn and chiles, Velveeta cheese, and Rotel tomatoes—or beef with broccoli and canned cheddar-cheese soup. I still love casseroles—the marrying of ingredients held together by a sauce—but I use ingredients that are fresh and homemade, like just-caught tuna, free-range chicken, corn, tomatoes, artichokes, fennel, fresh herbs, and homemade stocks and sauces.

Our favorite day of the week was Thursday—where’s-the-beef day. Thick sirloin steaks were a favorite; at our house, it was one giant piece of sirloin for each member of the family (!) served up with stuffed baked or mashed potatoes. Lamb and pork were served on this day too. My mother would shop for weeks to find the perfect meaty lamb shanks. My father could eat three or four with no problem. Vegetables came from the convenience of the “can”—Jolly Green Giant asparagus and Le Sueur peas.

Rotisserie chicken was one of my mother’s best meals, plump roasters slowly turned on a tabletop rotisserie, basted with its own juices. The meat was so succulent and tasty. Even when the kids were gone, she cooked several chickens every Friday night, just in case anyone would stop by and need to eat. Of course the leftovers were terrific too, and were turned into pot pies, quesadillas, casseroles, and other homey dishes.

Just about anything could pop up on the dinner table on Saturday night—my mom never knew who would be home, especially as we teenagers attended to our social lives. Sometimes she’d make a soup or a main course salad; a pasta dish might emerge with leftover chicken from the night before. Dinner was always a surprise, but we knew it was always there and that there was enough to have six or eight friends show up hungry. My house was well known for its full-of-food-at-all-times fridge. Friends would walk in the backdoor and head straight to the fridge; they knew my mother loved that they felt comfortable enough to raid the fridge anytime.

Now, years later, I can appreciate my mother’s efforts, having cooked for a family of five every night. While I cook on a larger scale, overseeing preparations for a few hundred for dinner every night, I can see the wisdom of her schedule of menus and relish the memories of the many simple meals she prepared for our family.

[image: kitchen crew group shot]

When I moved to Maui almost thirty years ago, family became an even more precious aspect of my life. Not only did I inherit a family when I married my husband, Joe, I was also introduced to the concept of ‘ohana, or family, in the Hawaiian sense. Culturally the people of Hawai‘i, who come from all corners of the earth, hold family and family values in high esteem. So family gatherings—daily, weekly, or when there is an occasion to celebrate—are a part of everyday life. And of course each family gathering is centered around food, another important aspect of Hawai‘i’s culture.

Family and food are a natural combination and it’s the essence of what happens at Hali‘imaile General Store, day in and day out. With the help of my hardworking and dedicated staff, I am able to provide the food and the tables around which families come together to dine. It’s here where birthdays, engagements, weddings, anniversaries, graduations, special holidays, and just simple family get-togethers are celebrated with the sharing of a meal. Many times food is ordered and passed around to share, each person taking a bite from another’s plate. The focal point is the food, but the bond it creates is about the family.

In the past two decades, there has been a tremendous renaissance in the food of Hawai‘i: farmers are producing incredible fruits and vegetables, fish has become the star of the plate, and there’s a lot of focus on freshness and quality. My peers in the restaurant world are creating wonderful food, and together we’ve garnered attention for Hawai‘i’s regional cuisine, a cuisine that mirrors the many ethnic groups that live here and that makes Hawai‘i a food lover’s paradise.

[image: serving plates with smiles]

In this cookbook, I hope that some of my food will become the bonding agent for your family gatherings. There’s nothing more fun and satisfying to me than to sit down with my family over food I have cooked or that I’ve cooked together with my family. In this fast-paced and overcrowded-schedules world, family time—where the whole family sits down to a home-cooked meal—has become a lost art. It’s so sad, because the satisfaction one gets from presenting a home-cooked meal is priceless. Take some time to renew your cooking skills and cook, cook, cook.

I know that as a restaurant chef, dishes sometimes get complicated and have many parts. The recipes in this book are meant to be prepared by the home cook. If you always follow my basic rule of prepping all your ingredients before you start to cook, the making of the dish becomes fairly simple. Some recipes may have more ingredients than you are used to using, but don’t let that scare you. Think of the preparation of each of the many recipes as an adventure. If you like to cook, you will love my recipes, and once you get used to the process, you will make them over and over. I believe in giving you recipes that you can execute yourself.

While I don’t follow my mother’s rule of fish Tuesdays, casserole Wednesdays, beef Thursdays, and so on in my restaurant, the protein is the key element of a dish. So I’ve organized this cookbook around the prime protein ingredients and days of the week. I hope that you’ll find this a useful way to begin your family-cooking adventures. Even though some dishes are appetizers, soups, or salads, each can become an entrée, especially on those busy days when one-dish meals are your plan.

The recipes serve four, six, eight, or sometimes more. Halve a recipe or double it, depending on how many people you’ll be serving. The more the merrier I say, when it comes to cooking up a pot of chili or a meatloaf; you can always have a chop-suey night of leftovers or freeze extras for another day.

I am all for getting the kids in the kitchen to help prepare meals. It’s what I did as a child and what my children did when they grew up. When kids get their hands on food and can experience what it takes to get a meal on the table, they’ll no doubt enjoy eating the meal itself and grow up with an appreciation for the effort it takes to make food. Besides, teaching kids to cook prepares them for their lives as adults by giving them some basic skills to fend for themselves.

No matter the day of the week or the occasion to celebrate, let food become the bond for your family. Over the years at Hali‘imaile General Store, people have walked through the door to share a meal and then leave the table satisfied and fulfilled with more than just food. For me, Hali‘imaile General Store is my home—I spend more time here than at home—and the people who walk through the door have become like family. I love sharing my food, just as my mother shared her food with our family, bonding us forever.


Beverly Gannon
Hali‘imaile General Store
Joe’s in Wailea
Celebrations Catering
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Bev’s Basics

I’M NOT AT ALL OPPOSED to using prepared foods that will save you time and effort. Store-bought rotisserie chicken, for example, can become a key ingredient for a great casserole or quesadilla with the addition of fresh embellishments and tasty sauces. While making everything from scratch can’t be beat, it’s sometimes just not possible within today’s busy schedules and lives.

That said, it’s both efficient and cost effective to stock your cupboards and fridge with a few essentials that can be prepared ahead of time and stored for later use. Stocks and demi-glaces are easy to make, add more flavor than you can imagine, and are good for the environment because they utilize ingredients that would otherwise be thrown out. Premixed spices and dipping sauces can even elevate everyday fare to favorite party dishes.

Good food, like everything else we do, requires some planning and effort, but the delicious results are well worth it.

    Bev’s Basics
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Pantry Essentials

Fish Stock

Veal Stock/Demi-Glace

Blackening Spice Mix

Chinese Five-Spice Powder

Chive Oil

Hali‘imaile Barbecue Sauce

Mango-Chile Dipping Sauce
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pantry essentials

Butter: I always use unsalted butter in cooking and baking so that I can control the amount of salt in a preparation. Use unsalted butter in all recipes.

Flour: Use all-purpose flour in all recipes unless otherwise noted.

Oil: In my restaurants, I use a blend of canola and olive oils for sautéing, frying, and general cooking. For general home cooking, I recommend canola oil; use it in all my recipes unless a recipe specifies a different oil. In some instances, I like to use peanut oil because it can be heated to a higher temperature. But because of allergic reactions, I do not use it in my restaurants anymore. If you are not allergic to peanut oil, by all means use it, especially when deep-frying.

Salt: I always use kosher salt in my kitchens and on my tables; all the recipes in this book are based on kosher salt. It’s a little less salty than regular table salt, so adjust accordingly: 1 teaspoon of kosher salt equals ½ teaspoon of table salt.

Wine: In cooking, I always use a wine that I would drink. You don’t have to use an expensive or estate wine; a generic chardonnay for white, cabernet sauvignon or merlot for red, or a ruby red port will do. Wines have to taste good for a dish to taste good.

fish stock

If you make your own fish stock for use in soups, the soup will be that much more flavorful. When you make fish stock, use fresh fish heads and meaty bones from mild-flavored white fish. Blood, gills, and viscera should be removed; rinse all heads and bones well before proceeding. Salmon and other oily fish are not recommended unless you are using the stock to complement those fish. Fish stock can be made ahead and frozen for later use.

If you want a really rich and flavorful sauce, make the recipe below once, strain it, and add enough water to make 6 cups of stock. Then repeat the recipe, adding all the ingredients to the stock that has already been made.

Makes about 1½ quarts



2 pounds fish heads and bones

1 large onion, quartered

1 carrot, peeled and cut into chunks

1 leek, cleaned and sliced

1 clove garlic, peeled and crushed

2 sprigs parsley

1 bay leaf

12 whole black peppercorns

1 cup white wine

6 cups water or enough to cover

Salt





1. Preheat the oven to 350 degrees F.

2. Place the fish heads and bones on a baking sheet. Place in the oven and roast for about 30 minutes, until lightly browned.

3. Transfer the fish heads and bones to a large stockpot, scraping any bits from the baking sheet. Add all the other ingredients except the salt to the stockpot and set over medium heat. Bring to a boil, reduce the heat, and simmer gently for about 30 minutes. Strain into a clean pot. Add salt. Cool and refrigerate until ready to use, or freeze for later use.

veal stock/demi-glace

Veal stock is one of the basics of classic cooking, adding great depth of flavor and substance to a dish. Veal stock becomes demi-glace simply by reducing unseasoned stock on the stovetop for several hours. If you cannot find veal bones, use beef bones, which will give you a stronger-flavored stock. Stock and demi-glace can be made and stored in the freezer.

Makes about 1 quart



3 to 4 pounds veal bones

2 carrots, peeled and cut into 2-inch pieces

2 stalks celery, cut into 2-inch pieces

1 large onion, peeled and quartered

2 leeks, white part only, cut into 2-inch pieces

2 cloves garlic

1 bay leaf

1 teaspoon whole black peppercorns

4 sprigs parsley

1 sprig fresh thyme

Salt

Freshly ground pepper





1. Preheat oven to 400 degrees F.

2. Place the veal bones in a roasting pan. Roast the bones for 45 to 60 minutes, until the bones are dark brown. Transfer the bones to a large stockpot. Add water to the roasting pan and scrape any brown bits from the pan; transfer this liquid to the stockpot.

3. Add the carrots, celery, onion, leeks, and garlic to the stockpot. Place the bay leaf, peppercorns, parsley, and thyme in a piece of cheesecloth and tie into a bundle. Place the herb bundle in the stockpot. Add enough water to generously cover all the ingredients.

4. Place the pot over medium-high heat and bring to a boil. Skim the surface of any scum and oil as it appears. Once the liquid comes to a boil, decrease the heat and simmer for 5 to 6 hours, adding more water if needed to keep all the ingredients covered.

5. Remove the bones and vegetables from the stockpot with a slotted spoon and discard. Carefully pour the liquid through a fine mesh strainer into another stockpot. Cool the stock and refrigerate overnight.

6. Remove any solid fat from the stock. Reheat the stock to use it, seasoning it with salt and pepper. Or stock can be portioned into containers and frozen for future use.

7. To make demi-glace, place the stockpot over medium-high heat and bring to a boil. Decrease the heat to medium and continue to simmer until the stock has reduced to a thick liquid that will coat the back of a spoon. Cool and refrigerate. Demi-glace will be firm and can be cut into ¼- or ½-cup portions and frozen for later use.

blackening spice mix

Makes about 3 cups



2 cups paprika

8 tablespoons chili powder

1 tablespoon salt

2 teaspoons fennel seeds

2 teaspoons cumin seeds

2 teaspoons onion powder

2 teaspoons cayenne pepper

2 teaspoons white pepper

2 teaspoons black pepper

2 teaspoons garlic powder

2 teaspoons red pepper flakes

2 tablespoons dry basil

2 tablespoons dry oregano

2 tablespoons dill weed





1. To make the spice mix, combine all the ingredients in a large mixing bowl and mix well. Store spice mix in an airtight container.

chinese five-spice powder

Makes about 2 tablespoons



1 cinnamon stick, about 3 inches in length

8 whole cloves

1 whole star anise

1 teaspoon fennel seeds

25 Szechuan peppercorns





1. Break the cinnamon stick into pieces. Place all the spices in a spice grinder and grind to a fine powder. Store in an airtight jar for up to 2 months.

chive oil

Makes about 1 cup



1 cup olive oil

1 cup chopped fresh chives





1. In a blender, place the olive oil and the chives. On high speed, blend the mixture for 1 minute. Pour into a bowl and let steep for 2 to 3 hours. With a fine mesh strainer, strain the oil into a jar. Discard the solids. Cover and refrigerate for up to 2 weeks.

hali‘imaile barbecue sauce

Makes about 6 cups



2 tablespoons margarine

2 onions, chopped

3 cups ketchup

1½ cups canned red chile sauce

½ cup cider vinegar

½ cup firmly packed brown sugar

⅓ cup yellow mustard (any brand)

⅓ cup dark molasses

2 teaspoons cayenne pepper

⅓ cup Worcestershire sauce

2 teaspoons liquid smoke

Juice of ½ lemon

Juice of ½ lime

Juice of ½ orange

Salt

Freshly ground black pepper





1. To prepare the sauce, in a heavy saucepan, melt the margarine over medium heat. Add the onions and sauté for 5 to 6 minutes, until translucent. Add all the remaining ingredients, stir to blend, and bring to a boil. Decrease the heat and simmer, uncovered, for 2 hours, until thick and reddish brown.

mango-chile dipping sauce

Makes about 4 cups



1 large ripe mango

3 cups rice vinegar

4 cups sugar

½ cup seeded and finely diced red bell pepper

½ cup finely diced red onion

1 tablespoon chopped fresh ginger

1 tablespoon chopped fresh cilantro

1 tablespoon chopped fresh mint

1 teaspoon sambal oelek (Indonesian chile sauce)





1. Peel the mango and remove the flesh from the seed and dice. Place the mango in a food processor or blender and purée, adding a small amount of water if necessary for smoothness. Measure ¾ cup of purée. Leftover mango purée can be stored in an airtight container in the refrigerator for up to 2 weeks or frozen for later use.

2. To prepare the sauce, combine the vinegar and sugar in a saucepan over medium-high heat and bring to a boil. Stir to dissolve the sugar and continue to cook for 35 to 40 minutes, until the mixture is reduced and syrupy. Add the bell pepper, onion, ginger, cilantro, mint, and sambal oelek to the sugar syrup. Stir well, remove from the heat, and cool. Stir in the mango purée.
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SUNDAY
Brunch

I LOVE SUNDAY BRUNCH. In our family, Sunday brunch was always a big spread, starting around 11 a.m. or noon. It was probably one of the few breakfasts where we sat down and ate as a family. We never knew who would be there besides us; it was usually ten or twelve people sitting around the dining table.

Sunday brunch was a Jewish traditional meal. It was based on deli food: lox and bagels, corned beef, salami, tomatoes and onions, cheeses, pickled herring, baked salmon (still one of my favorite things to eat), and plates of scrambled eggs (rarely were there omelets).

My father would get big smoked whitefish, one to two pounds of fish, and he would meticulously skin it, bone it, and serve it to us. My mother made the best chopped liver and occasionally she’d make tongue, cooked in a pressure cooker, something she used a lot. Once in a while, she would make fried chicken liver omelets with caramelized onions that we’d eat with a ton of ketchup. There would be rye bread, twisted egg bread, or sometimes Mom would make French toast with challah. A crunchy chopped salad of radishes, cucumbers, celery, and cabbage would be on the table. Tomato juice was always served along with orange juice and milk.

I used to love to do Sunday brunch at Hali‘imaile General Store. Omelets, huevos rancheros, eggs Benedict, and other brunchy items won us awards for Sunday brunch. But it became so difficult to open every day at lunchtime; we just needed a break. We still do Sunday brunch for special days like Easter and Mother’s Day. And once in a while, I’ll cook up a favorite dish or two for Joe and the family to enjoy. It’s a delicious tradition that I love.

    Brunch
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Lox, Eggs, and Onions

Mom’s Chopped Chicken Livers

Fresh and Smoked Salmon Cakes with Poached Eggs and Horseradish Hollandaise

Hali‘imaile Huevos Rancheros

Pimento Cheese Omelet

Baked Sausage Casserole with Chunky Fresh Tomato Sauce

The Ultimate French Toast

Chicken and Caramelized Onion Crêpes with Mixed Mushroom Sauce

Hali‘imaile Really Sticky Buns

Potato Pancakes with Sour Cream and Pineapple Compote

Nutty Crumble Coffee Cake
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lox, eggs, and onions

As I grew up, this was my favorite way to eat eggs. I was always first in the kitchen with a bowl when my mother made these eggs. One of her secrets was to caramelize the onions until they were really soft and brown and really good. In my early years on Maui, I would order smoked fish from Alan at Barney Greengrass, a Jewish deli in New York, and he would always stick a container of these eggs in my order box.

Serves 6



12 eggs

Salt

Freshly ground white pepper

¼ cup heavy cream

4 tablespoons butter

1 cup thinly sliced onion

½ pound cold-smoked salmon, julienned

1 tablespoon finely chopped fresh chives





1. To prepare the eggs, in a large mixing bowl, crack the eggs. Beat the eggs with a whisk. Season with salt and pepper. Add the cream and mix well.

2. To prepare the onions, in a large nonstick sauté pan over medium heat, melt the butter. Add the onions and cook, stirring occasionally, until the onions take on a caramel color, about 10 to 12 minutes. Add the eggs to the pan and with a rubber spatula stir together the eggs and onions until the eggs are loosely cooked. Add the salmon and cook until the eggs are just cooked through. Transfer to a serving dish. Sprinkle with the chives and serve immediately.

 


ingredient note: Cold-smoked salmon, or lox, is a kind of smoked salmon that has been first soaked in a brine, then cold smoked at about 70 to 90 degrees F. It has a “raw” quality unlike hot-smoked salmon. Geographic references like Nova, Nova Scotia, Scotch, Danish, and Irish added to the word “smoked” indicates a cold-smoked salmon.



mom’s chopped chicken livers

I’ve been eating this dish since I was a child; my mother made it every Friday night, we would eat it through the weekend, and it ended up on a piece of toast on Sunday. My mother’s chopped chicken livers were especially good because she used chicken fat that she rendered herself. My recipe uses butter, adding that silky texture that makes this better than any duck liver pâté with cognac.

Serves 8



1 pound chicken livers

½ cup (16 tablespoons) butter, at room temperature

3 tablespoons chicken stock

1 cup finely diced onions

3 eggs, hard cooked and coarsely chopped

1 teaspoon dried thyme

Salt

Finely ground black pepper





1. In a colander, rinse the chicken livers with cold water. Drain, transfer to paper towels, and pat dry.

2. In a large sauté pan over medium heat, melt 2 tablespoons of the butter. Add the livers to the pan and sauté for about 5 minutes, or until the livers are just cooked through. Do not overcook! Transfer the livers to a large bowl.

3. Add 1 tablespoon of the chicken stock to the sauté pan and deglaze the pan, using a rubber spatula to scrape and remove all bits of cooked liver. Transfer the liquid and bits to the bowl.

4. Place the sauté pan back on the heat and add 2 tablespoons of butter. Add the onions and cook until the onions are caramelized and slightly crispy. Transfer the onions to the bowl with the livers. Add the remaining 2 tablespoons of chicken stock to the pan and deglaze it; continue to cook the stock until it is reduced by half. Transfer this liquid to the bowl with the livers.

5. Add the eggs and thyme to the livers. Season with salt and pepper and mix well. Add the remaining 12 tablespoons of butter to the chicken liver mixture. Transfer half of the liver mixture to a food processor outfitted with a metal blade. Pulse 3 to 4 times to coarsely blend the ingredients together. Transfer to a clean bowl. Process the remaining liver mixture. With a rubber spatula, blend the mixture together well. Taste and adjust the seasoning.

6. Line a mold or a bowl with plastic wrap and pour in the liver mixture. Cover with plastic wrap and press down to compress the mixture. Refrigerate for 2 hours to set. Serve with crackers.

[image: dill topped salmon cakes with poached eggs]

Fresh and Smoked Salmon Cakes with Poached Eggs and Horseradish Hollandaise

fresh and smoked salmon cakes with poached eggs and horseradish hollandaise

I went salmon fishing in Alaska a few years ago to film a segment of Let’s Go Fishing and came back with 150 pounds of fresh wild salmon for the restaurants. I wanted to make a good salmon cake and came up with this recipe that also includes smoked salmon. The key to my salmon cake is that the salmon is raw; when you sauté the cakes, the fresh salmon is just cooked through and you don’t overcook the smoked salmon.

Serves 6


SALMON CAKES


½ pound fresh wild salmon, cut into ¼-inch dice

¼ pound cold-smoked salmon, cut into 1-inch strips

¼ cup finely diced celery

¼ cup finely diced red onion

3 tablespoons thinly sliced green onions

2 tablespoons finely chopped capers

2 tablespoons finely chopped fresh dill

1 cup panko (Japanese breadcrumbs)

3 egg yolks

¼ cup mayonnaise

Salt

Freshly ground black pepper





HORSERADISH HOLLANDAISE


8 egg yolks

1½ tablespoons freshly squeezed lemon juice

1 cup butter, melted

1 tablespoon white horseradish

Salt





POACHED EGGS


3 tablespoons white vinegar

12 eggs

Fresh dill sprigs, for garnish





1. To prepare the salmon cakes, place the fresh and smoked salmon in a large mixing bowl. Add the celery, red onion, green onions, capers, dill and 3 tablespoons of the panko. Mix together lightly. Add the egg yolks and mayonnaise. Season with salt and pepper and mix well. Cover and refrigerate for 30 minutes.

2. Place the remaining panko in a shallow dish. Divide the salmon mixture into 12 equal-size portions, about 3 ounces each. Shape each portion into a flat disk, about ½-inch thick. Coat each disk with the panko, pressing so that the panko sticks to the salmon cake. Line a baking sheet with waxed paper. Place the salmon cakes on the baking sheet. Refrigerate for at least 1 hour to set the cakes.

3. To prepare the sauce, fill a 2-quart saucepan halfway with water. Over high heat, bring the water to a boil, then decrease the heat so the water simmers. In a medium stainless steel bowl with a wire whisk, beat the egg yolks and lemon juice until the yolks thicken to a ribbon. Place the bowl over the simmering water and continually whisk the eggs for two minutes. Slowly drizzle in the melted butter, whisking constantly. The sauce will thicken. Add the horseradish and mix well. Season with salt. Pour the sauce into a thermos. Cover and set aside until ready to use.

4. Preheat the oven to 200 degrees F, or use a warming drawer set on low.

5. In a large sauté pan over medium-high heat, sauté the salmon cakes in batches about 2 minutes on each side until golden brown. Transfer to a baking sheet and keep warm in the oven.

6. To prepare the eggs, fill a large bowl or pan of warm water. Fill a medium-size deep skillet or shallow saucepan with 2 to 3 inches of water. Bring the water to a boil over high heat, then decrease the heat so that the water simmers. Add the vinegar. Using 2 small bowls, crack an egg into each bowl. Using a slotted spoon, stir the simmering water to make it swirl. Drop an egg into the center of the swirling water. Using the slotted spoon, help the egg white to swirl around the yolk. Repeat with the second egg. Cook the eggs for about 3 minutes for soft yolks. Using the slotted spoon, transfer the eggs to the pan with the warm water. Repeat the process until all the eggs are cooked.

7. Remove the salmon cakes from the oven and place two cakes in the center of a plate. Using a slotted spoon remove and drain the poached eggs and place one on top of each cake. Pour horseradish hollandaise over each egg. Garnish with fresh dill sprig. Serve immediately.

 


leftovers? If there are any salmon cakes left, reheat them and serve them with a fresh green salad that includes cucumbers, tomatoes, and feta cheese. Or serve salmon cakes alongside a grilled flank steak.
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hali‘imaile huevos rancheros

This used to be one of the most popular dishes on our menu when we served brunch at Hali‘imaile General Store. When we’d do special holiday brunches, we’d serve it again, wondering why we didn’t put it on the menu for lunch—so I just did! Most ranchero sauces are smooth, but this one is chunky, making it a dish of substance.

Serves 6


RANCHERO SAUCE


2 tablespoons olive oil

1 cup coarsely chopped onions

1½ cups ½-inch slices zucchini, quartered

½ cup thinly sliced celery

1 cup coarsely chopped red bell pepper

4 cloves garlic, minced

3 cups canned crushed tomatoes

1 tablespoon tomato paste

1 tablespoon ground cumin

1 tablespoon chile powder

2 teaspoons Tabasco

½ cup sliced black olives



12 corn tortillas

½ cup shredded sharp Cheddar cheese

½ cup shredded Monterey Jack cheese

4 tablespoons butter

12 eggs

¼ cup chopped fresh cilantro





1. To prepare the sauce, in a large sauté pan over medium-high heat, add the olive oil. Add the onions and cook for 2 minutes. Add the zucchini and the celery and cook for 1 minute. Add the red peppers and cook for 2 minutes, stirring frequently. Add the garlic and stir. Add the tomatoes, tomato paste, cumin, chile powder, and Tabasco. Bring the mixture to a boil, decrease the heat to a simmer and cook, uncovered, for 8 to 10 minutes, or until the sauce thickens but the vegetables are still reasonably firm. Add the olives and stir. Remove from the heat and keep warm.

2. Preheat the oven to 350 degrees F. Wrap the tortillas in aluminum foil and heat in the oven for 10 minutes.

3. In a small bowl, mix together the cheeses.

4. To prepare the eggs, in a 6-inch nonstick pan over medium-high heat, add 2 teaspoons of the butter. Crack 2 eggs into a small bowl. Pour the eggs into the pan and cook until the whites are set and the yolks are soft. Repeat with all the eggs.

5. Place 2 tortillas on a plate. Cover with ⅓ cup of the sauce. Sprinkle with the mixed cheeses. Top with 2 fried eggs. Sprinkle with cilantro and serve.

 


leftovers? Ranchero sauce can be used to top a grilled chicken breast or piece of fish. Use it in a burrito with leftover Beef Brisket or with black beans and cheese.



pimento cheese omelet

Once I take a bite of this homemade Pimento Cheese, I have a hard time not eating a bowl of it. That’s why this recipe is larger than you need for the six omelets you’ll make. Believe me, if you don’t get the Pimento Cheese into the omelets quickly, everyone will start eating it and it will be gone! Be sure to use a sharp or extra-sharp cheese for this recipe.

Serves 6


PIMENTO CHEESE


3 hard-cooked eggs, coarsely grated

¼ cup finely grated onion

16 ounces canned pimentos with juice

2 cups mayonnaise

3 tablespoons Colman’s dry mustard

1½ teaspoons Worcestershire sauce

2 teaspoons salt

2 pounds sharp yellow Cheddar cheese, grated





OMELET


18 eggs

Salt

Freshly ground black pepper

4 tablespoons butter





1. To prepare the pimento cheese, in a large mixing bowl with a spatula, blend together the hard-cooked eggs, onion, pimentos, mayonnaise, mustard, Worcestershire sauce, and salt. Add the cheese in handfuls and mix the wet ingredients into the cheese without mashing down the cheese. Make sure all the ingredients are well combined. Cover and refrigerate until ready to use.

2. To prepare the omelet, break 3 eggs into a small mixing bowl. Season with salt and pepper and beat with a whisk until well blended.

3. In a nonstick 8-inch omelet pan over medium-high heat, melt 2 teaspoons of the butter. Pour in the beaten eggs. Let the eggs set. When the edges are set, using a rubber spatula, push one edge of the omelet toward the middle and tilt the pan, allowing the uncooked egg to pour into the empty space. Tilt the pan in the opposite direction and move the other edge to the center of the pan, allowing the rest of the uncooked egg to fill the empty space. Cook the eggs for another 2 minutes. Place 2 tablespoons of the cheese filling on one half of the omelet. With a plate near the pan, slide the side of the omelet with the cheese onto the plate, then, with a twist of the wrist, flip the other half of the omelet over the cheese mixture. Repeat with the remaining eggs and serve immediately.

 


leftovers? You will have lots of leftover pimento cheese filling. It stores well, covered, in the refrigerator for up to 3 weeks. Spread it on crackers, make grilled pimento cheese sandwiches. Fill baked phyllo cups or pastry shells with this mixture to serve for hors d’oeuvres. No matter how much you make, it will disappear fast!
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baked sausage casserole
with chunky fresh tomato sauce

This is the breakfast casserole I would make when I knew we were having a group of teenagers spend the night. I’d wake up in the morning, turn on the oven, and look in the refrigerator for anything I could mix with eggs and cheese to combine into a hearty breakfast for hungry teens. They thought this was gourmet cooking! Instead of Italian sausage, you can use shrimp, bacon, ham, leftover lamb, chicken, turkey, or vegetables—whatever you happen to have.

Serves 8


CASSEROLE


1 pound loaf sourdough bread, cut into ½-inch cubes

1 pound russet potatoes, peeled and cut into ½-inch cubes

1 pound spicy Italian sausage, casings removed and coarsely crumbled

2 tablespoons butter

2 cups thinly sliced red bell pepper

¼ cup finely chopped shallots

½ teaspoon salt, plus additional salt

¼ teaspoon freshly ground black pepper, plus additional pepper

2 tablespoons minced fresh chives

2 tablespoons minced fresh oregano

3 cups grated smoked Gouda cheese

6 eggs

3 cups half-and-half

2 tablespoons Dijon-style mustard

2 cups Chunky Fresh Tomato Sauce (recipe follows)





CHUNKY FRESH TOMATO SAUCE


3 tablespoons olive oil

½ cup finely diced onions

½ cup peeled and finely diced carrots

½ cup finely diced celery

2 teaspoons finely minced garlic cloves

4 cups canned whole peeled tomatoes

3 cups coarsely chopped ripe, seeded fresh tomatoes

2 cups canned tomato purée

1 tablespoon fresh oregano leaves

1 tablespoon chopped fresh basil

Salt

Freshly ground black pepper

1 teaspoon sugar





1. Preheat the oven to 400 degrees F.

2. Grease a 9 by 13-inch deep casserole dish. Set aside.

3. To prepare the casserole, place the bread on a baking sheet and place in the oven. Bake until lightly golden brown, about 12 minutes. Remove and set aside to cool.

4. In a large pot of salted water over high heat, cook the potatoes until barely cooked through, about 5 minutes. Drain the potatoes.

5. In a large skillet over medium-high heat, add the sausage and cook, breaking up the sausage with a wooden spoon. When the sausage is browned and cooked through, about 8 to 10 minutes, transfer it to a paper towel-lined plate to drain the excess oil. Transfer to a large bowl. Reserve the drippings.

6. In the same sauté pan over medium-high heat, add 1 tablespoon of the butter and 1 tablespoon of the sausage drippings. Add the red peppers and sauté until limp and lightly browned, about 5 to 7 minutes. Transfer to the bowl with the sausage.

7. In the same sauté pan, melt the remaining 1 tablespoon of butter with 1 tablespoon of the sausage drippings. Add the potatoes and cook until the potatoes are lightly browned and tender, stirring occasionally. Add the shallots and sauté until soft, about 2 minutes. Transfer the potatoes and shallots to the bowl with the sausage and peppers. Season with salt and pepper.

8. Add the chives, oregano, and Gouda and mix well. Add the bread and mix well.

9. Transfer the mixture to the prepared casserole dish.

10. In a large bowl with a wire whisk, blend together the eggs, half-and-half, mustard, ½ teaspoon salt, and ¼ teaspoon pepper. Pour the egg mixture over the sausage mixture. Cover and refrigerate for 2 to 3 hours, until the bread completely soaks up the liquid, occasionally pressing the bread into the custard. (This dish can be made a day ahead. Bring to room temperature 30 minutes before baking.)

11. Preheat the oven to 350 degrees F.

12. To make the tomato sauce, in a medium saucepan over medium heat, add the olive oil. When it’s hot, add the onions, carrots, celery, and garlic and sauté, stirring frequently, until the ingredients are wilted, about 4 to 5 minutes. Add the canned, fresh, and puréed tomatoes and stir to blend. Add the oregano and basil and cook, uncovered, for 30 to 40 minutes, stirring occasionally, until the sauce thickens. Season with salt and pepper. Add sugar, if needed.

13. Bake the casserole, uncovered, until the custard is set, about 45 to 50 minutes. Remove from the oven, cool for a few minutes, then cut into squares. Serve with the tomato sauce.

 


leftovers? Serve this tomatoey sauce over pasta, with or without meatballs, with freshly grated Parmigiano-Reggiano. Or top grilled chicken breasts and vegetables with this sauce. Freeze leftovers for another night’s great meal; it’s always good to have this sauce around for an instant meal or condiment.
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The Ultimate French Toast

the ultimate french toast

The key to a good French toast is to make sure the bread is really soaked in the milk and egg mixture. That’s what you do when you make this recipe, probably one of the most decadent French toasts you can make. Once you have tried this recipe, all other French toast pales in comparison.

Serves 8



1 quart heavy whipping cream

½ vanilla bean, split

¾ cup, plus 2 tablespoons sugar

8 egg yolks

1 (2-pound) loaf egg bread, sliced into 1-inch cubes

¼ cup Grand Marnier

2 cups fresh blueberries

Confectioners’ sugar, for garnish





1. Use a 2-quart loaf pan. Cut a piece of thick cardboard to fit the top of the loaf pan like a cover. Grease the loaf pan. Set aside.

2. In a 2-quart saucepan, over medium-high heat, place the cream, vanilla bean, and the ¾ cup sugar and heat until just up to a boil. Remove from the heat. Pour the mixture through a fine-mesh strainer into a bowl. Set aside to cool. When the cream is cool, add the egg yolks and blend with a whisk.

3. Place a layer of the bread in the bottom of the loaf pan. Ladle 3 to 4 tablespoons of the cream mixture onto the bread. Repeat the process until all the bread is used. Pour the rest of the cream over the bread. Cover the pan with plastic wrap. Top the pan with the cardboard cover, allowing it to rest on top of the bread. Place a weight on top of the cardboard—two soup cans will do—and refrigerate for about 2 hours, or overnight, allowing the bread to completely soak up the cream.

4. Preheat the oven to 350 degrees F.

5. Remove the weight, cardboard, and plastic. Place the loaf pan into another pan filled with water three-quarters of the way up the side of the loaf pan. Place the pan in the oven and bake for 1 to 1½ hours or until the custard is set. Remove from the oven and set aside to cool. When it is cool, cover and place in the refrigerator.

6. When you are ready to serve, preheat the oven to 350 degrees F.

7. Unmold the bread from the loaf pan and cut into 8 slices. In a large sauté pan over medium-high heat, melt the butter. Add the bread and until golden brown, about 3 minutes on each side. Transfer the bread to an ovenproof pan. Place in the oven to heat the bread through, about 5 minutes.

8. In a medium sauté pan over medium-high heat, add the 2 tablespoons sugar and the Grand Marnier. Light a match and touch it to the Grand Marnier to burn off the alcohol. When the flame subsides, whisk together the sugar and Grand Marnier. Decrease the heat to low and add the blueberries. With a wooden spoon, blend together the berries and sugar. Cook until the berries begin to break down, about 5 minutes. Set aside and keep warm.

9. To serve, place a piece of French toast on a plate and spoon the blueberry compote over the toast. Using a fine-mesh sieve, sprinkle the confectioners’ sugar over the French toast and blueberry compote.

chicken and caramelized onion crêpes with mixed mushroom sauce

When I began planning the menus for Hawaiian Airlines, this was one of the first dishes we served. It was such a hit that we include it on our special holiday brunch buffets at Hali‘imaile General Store. What I like about this crêpe is that the filling is not just about being creamy—it’s about the flavor of the chicken and artichokes with the mushroom sauce adding another layer of flavor.

Serves 6



11 tablespoons butter

2 cups thinly sliced onions

1 cup chopped, frozen artichoke hearts

Salt

Freshly ground black pepper

½ cup fresh corn kernels

2 teaspoons freshly squeezed lime juice

3 cups ½-inch cubes Roasted Chicken

3 tablespoons thinly sliced green onions

3 tablespoons finely chopped fresh tarragon

½ cup grated Asiago cheese

2 cups sliced assorted fresh mushrooms (such as shiitake, cremini, lobster, trumpet, porcini)

2 teaspoons chopped garlic

2 tablespoons chopped shallots

2 cups milk

1 cup chicken stock

3 tablespoons flour

12 Crêpes (made without chives)





1. Preheat the oven to 350 degrees F.

2. Lightly grease a large, shallow baking dish that will hold the 12 rolled crêpes. Set aside.

3. To prepare the filling, in a medium sauté pan over medium-high heat, melt 3 tablespoons of the butter. Add the onions and cook, stirring occasionally, until they are golden brown in color and caramelized, about 12 to 15 minutes. Transfer to a large mixing bowl.

4. In the same sauté pan over high heat, add 2 tablespoons of the butter. Add the artichoke hearts and cook for 2 minutes. Season with salt and pepper. Transfer to the bowl with the onions.

5. In the same pan over high heat, add 1 tablespoon of the butter. Add the corn and cook for 1 minute. Add the lime juice and cook another 30 seconds. Transfer to the bowl with the onions and artichokes. When the vegetables are cool, add the chicken and toss together. Add the green onions, 1 tablespoon of the tarragon, and the cheese and mix well. Set aside.

6. To make the sauce, in a large sauté pan over high heat, add 2 tablespoons of the butter. Add the mushrooms and sauté for 4 to 5 minutes. Add the garlic and shallots and sauté until any liquid evaporates, about 1 minute. Remove from the heat and set aside.

7. In a saucepan over low heat, heat the milk and chicken stock.

8. In another saucepan, melt the remaining 3 tablespoons of butter. Add the flour and stir with a wire whisk; cook for 2 minutes, whisking continuously. Remove the pan from the heat and slowly whisk in the milk mixture. Place the pan the back on the heat and cook until the sauce thickens, stirring. Add the mushrooms. Season with salt and pepper and mix well.

9. Place a few crêpes on a clean work surface, lighter side facing up. Place a generous spoonful of chicken filling in the center of each crêpe and roll up. Place the crêpes seam side down in the baking dish by twos, leaving a small space in between each two-crêpe portion. Pour the mushroom sauce over the crêpes, filling the space between double crêpes with sauce. Place the baking dish in the oven. Bake for 25 to 35 minutes, or until the sauce is bubbling on the top. Remove from the oven and sprinkle with remaining 2 tablespoons of tarragon.

 


leftovers? You will have leftover filling. Toss it with a jar of fire-roasted tomatoes, a pinch of chile pepper flakes, ½ cup prepared pesto, and a splash of olive oil. Bring it to a simmer. Toss with cooked bow tie pasta and sprinkle with shredded Asiago cheese.
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Hali‘imaile Really Sticky Buns

hali‘imaile really sticky buns

This is a Neiman Marcus memory from my Dallas childhood: we would always get a basket of these when we went there. When I opened Hali‘imaile General Store and served brunch, I wanted a good sticky bun just like the ones I had when I was a child. What sets this recipe apart is lots of pecans and the killer sticky part—Karo syrup.

Serves 12



2 packages active dry yeast

½ cup warm water, 110 degrees F

1¼ cups buttermilk

2 eggs

¾ cup, plus 2 tablespoons butter, at room temperature

½ cup sugar

2 teaspoons baking powder

2 teaspoons salt

6 cups flour

1½ cups firmly packed dark brown sugar

4 teaspoons cinnamon

1 cup dark Karo syrup

¾ cup butter, melted

1 cup chopped pecans, toasted

1 cup raisins





1. In a large mixing bowl, dissolve the yeast in warm water. Add the buttermilk, eggs, ½ cup of the butter, sugar, baking powder, salt, and 2½ cups of the flour. Blend together using a mixer on low speed for 30 seconds, scraping the sides and bottom of the bowl. Beat for 2 minutes on medium speed. Stir in the remaining flour; the dough should be soft and slightly sticky. Transfer the dough to a lightly floured surface and knead for 5 minutes, or about 200 turns. Cover the dough and let rest for 30 minutes.

2. Divide the dough in half and roll each half into a 12 by 8-inch rectangle. Spread each half with 1 tablespoon of butter.

3. In a small bowl, mix together ¾ cup of the brown sugar and the cinnamon. Sprinkle each rectangle of dough with the brown sugar mixture. Starting at the widest side, roll up each rectangle. Pinch the seams to seal. Cut each roll into 12 slices.

4. Grease 2 (9-inch) round cake pans. Add ½ cup of the Karo syrup to each pan, then add half of the melted butter to each pan. Divide the remaining ¾ cup of brown sugar and sprinkle over the butter, then sprinkle half of the pecans and raisins into each pan. Place 12 slices of the dough in each pan, leaving spaces between the slices. Let the dough rise until doubled, about 1 to 1½ hours.

5. Preheat the oven to 375 degrees F. Bake the buns for 30 minutes. Remove from the oven. Carefully and immediately invert the pans onto serving plates. Serve warm.

potato pancakes with sour cream and pineapple compote

The first thing I do when I get to New York City is to head to Carnegie Deli for a pastrami sandwich and potato pancakes with sour cream and applesauce, two of my most favorite things to eat. When I make potato pancakes at home, I like to add a tropical touch since I’m surrounded by pineapple fields. The key to making good potato pancakes is to work fast so that the potatoes don’t turn brown.

Serves 6


PINEAPPLE COMPOTE


3 tablespoons butter

3 cups ½-inch dice fresh pineapple

½ cup fresh pineapple juice from the cut pineapple

½ cup golden raisins

¼ cup dark brown sugar

¼ cup rum





POTATO PANCAKES


4 small russet or Yukon gold potatoes, peeled

½ cup flour

½ teaspoon baking powder

2 teaspoons salt

1 tablespoon grated onion

2 large eggs, beaten

¼ cup canola oil

¼ cup butter

1 cup sour cream





1. Peel the potatoes and place them in a bowl with cold water. Soak for one hour. While the potatoes soak, prepare the compote.

2. To make the compote, in a large sauté pan over high heat, melt the butter. Add the pineapple and cook until golden brown on all sides, about 5 to 7 minutes. Add the pineapple juice and raisins and cook for 2 minutes. Add the brown sugar and stir, about 2 minutes, until the sugar melts. Add the rum and ignite it to burn off the alcohol. Decrease the heat to medium and cook the mixture until it thickens. Remove from the heat, set aside, and keep warm.

3. To prepare the pancakes, remove the potatoes from the water and dry well with a towel.

4. With a grater over a colander, quickly grate the potatoes. In batches, place the potatoes in a clean towel and wring the towel over the sink to remove excess water from the potatoes. Place the potatoes into a mixing bowl.

5. Add the flour, baking powder, and salt, and toss to mix well. Add the onions and eggs and mix well.

6. Heat a large nonstick sauté pan over medium-high heat. Add the canola oil and butter to the preheated pan. Using a ¼-cup measure, scoop the potato mixture into the pan and form a pancake. Repeat until the pan is full. Cook the pancakes until golden brown and crispy on both sides, about 4 to 5 minutes on each side. Transfer to a plate and keep warm. Continue making more pancakes.

7. Serve the pancakes with a generous dollop of sour cream and the pineapple compote alongside.

nutty crumble coffee cake

Lulu Mae, one of the housekeepers we had when I was growing up in Dallas, often baked treats like this coffee cake for us. Once this cake came out of the oven and was cool enough to eat, it was gone. The original recipe called for pecans; I changed it to macadamia nuts when I moved to Hawai‘i.

Serves 8


CRUMBLE


¾ cup flour

1⅛ cups firmly packed dark brown sugar

2 tablespoons cinnamon

¾ cup butter, chilled and cut into small pieces

1 cup coarsely chopped macadamia nuts, lightly toasted





COFFEE CAKE


¾ cup butter, at room temperature

1¾ cups sugar

3 cups sifted flour

4 teaspoons baking powder

1 teaspoon salt

1⅛ cup milk

4 large egg whites





1. Preheat the oven to 350 degrees F. Grease a 9 by 13-inch baking pan.

2. To prepare the crumble, in a medium bowl, mix together the flour, brown sugar, and cinnamon. Add the butter to the bowl and, using your fingers, crumble the mixture together until it looks like cake crumbs. Add the nuts and mix well. Cover and refrigerate.

3. To make the cake, in a large mixing bowl, using a hand mixer or wooden spoon, cream together the butter and the sugar until smooth. Sift together the flour, baking powder, and salt. Alternating ingredients, add the milk and the flour mixture to the creamed mixture.

4. In a medium bowl, using a hand mixer or wire whisk, beat the egg whites until stiff. Add one-quarter of the egg whites to the batter and fold in to lighten the batter. Fold in the rest of the egg whites. Pour the batter into the prepared pan.

5. Sprinkle the nut crumble over the batter. Place the cake in the oven for 40 to 50 minutes. Remove from the oven when a cake tester inserted into the center comes out clean. Cool on a wire rack and serve.

 


ingredient note: Macadamia nuts were introduced to Hawai‘i in the late 1800s from Australia and have been produced commercially since 1948, mostly on the island of Hawai‘i. It takes seven years for a macadamia nut tree to produce the buttery crunchy nut that we love to snack on. You can substitute macadamia nuts for just about any nut called for in a recipe to add that touch of the islands.
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