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The Evolution of Island CookingFrom fine dining to food trucks, Hawaii's contemporary cuisine is

indelibly influenced by its small-town plantation past. From Kau Kau to Cuisine: An Island

Cookbook, Then and Now is a unique culinary guide to that connection between old and new. In this

lavish, hardcover collection of 60 recipes, time-proven local dishes are paired with new creations

inspired by the same flavors and ingredients.Food historian Arnold Hiura provides the fascinating

backstory of Hawaii's culinary journey from roots in tight-knit communities to howâ€”and

whatâ€”Islanders eat today. Hiura points out, for instance, that common foods once consumed out of

necessity, such as offal cuts or native plants, have once again become popular. The buzzwords of

modern cuisineâ€”sustainable, homegrown, foragedâ€”are in fact age-old practices; many old-timers

never stopped sourcing, cooking and eating their foods in these ways.In From Kau Kau to Cuisine,

Big Island television personality and KTA Super Stores executive vice-president Derek Kurisu and

Oahu executive chef Jason Takemura of Hukilau Honolulu and Pagoda Floating Restaurant, have

teamed up to present 30 pairs of recipes. Each pair matches a "Then" dish from Kurisuâ€”a classic

plantation or traditional local-style favoriteâ€”with a "Now" dish from Takemuraâ€”a reinterpretation of

Kurisu's version or a new creation drawn from the same ingredients or cooking style. The result:

Grilled Opihi are reimagined as Baked Oysters with Truffle Hollandaise; Kabocha with Dried Ebi

evolves into Roasted Kabocha Risotto; Portuguese Sausageâ€“Hamburger Patty Loco Moco is

remade as Sakeâ€“Soy-Braised Short Rib Loco Moco. Each dish is accompanied by lush color

photography, while accompanying features offer tips on step-by-step processes used by both Kurisu

and Takemura.
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Very good selection of local foods in Hawaii. Of course these are comfort foods that are not fancy,

but your tummy will smile.

Onolicious broke-da-mout' ono grinds. Also lots of memories and da-how about life as it was in the

islands when we were young. Good job!

Good book for local food.

From Kau Kau to Cuisine: An Island Cookbook, Then and Now Then and Now Bible Maps:

Compare Bible Times with Modern Day - Overhead Transparencies (Then & Now Bible Maps at

Your Fingertips) Island Style Cookbook: Guam's Favorite Soups, Tasty Guam Recipes, Wonderful

Chamorro Island Food , Exotic Guam Cookbook Of Soups, Enjoy Awesome Chamorro Guam Food

From This Island Cookbook Living in "The Now" in Easy Steps (Understanding Eckhart Tolle, Dalai

Lama, Krishnamurti, Meister Eckhart and more!): 7 Lessons & Exercises to Stop Your ... Live in the

Now (The Secret of Now Book 1) Classic Hungarian Goulashes: Deliciously Decadent Hungarian

Cuisine(hungarian recipes, hungarian recipe book, hungarian cookbook, hungarian cooking book,

hungarian books, hungarian cuisine, hungarian Pepsi Memorabilia: Then and Now: An

Unauthorized Handbook and Price Guide (Schiffer Book for Collectors with Price Guide) Olympic

Sports - When and How? : History of Olympic Sports Then, Now And Beyond: Olympic Books for

Kids (Children's Olympic Sports Books) Where Jesus Walked: Then and Now: Wall Chart 20x26

Inches Laminated Enesco Then and Now: An Unauthorized Collector's Guide (Schiffer Book for

Collectors) Cartridge Drawings Now and Then from the Pen of Ken Electronic Media: Then, Now,

and Later Pacific Electric Railway (Then and Now) Acadie Then and Now: A People's History Rainy

Season: Haiti-Then and Now Mexico D.F. Entonces y ahora / Mexico City Then and Now (Spanish

Edition) The "Unknown" Culture Club: Korean Adoptees, Then and Now British Airports: Then &

Now NOW & THEN Manassas Battlefields Then & Now: Historic Photography at Bull Run

HazaÃ±as en el hielo: La vida de Wilfred Grenfell (HÃ©roes cristianos de ayer y de hoy) (Christian

Heroes: Then & Now) (Spanish Edition) 

http://ebooksreps.com/en-us/read-book/jw3ZA/from-kau-kau-to-cuisine-an-island-cookbook-then-and-now.pdf?r=TrjXJqLgaSmfOfcdsXkVPace8OSF%2BXXki54s62gd2Vw%3D
http://ebooksreps.com/en-us/dmca

