


About This Cookbook
At TG, we love food. Food is something that we bond over, gather 
around, and enjoy sharing with one another. It speaks to our value 

of ‘Ohana and is deeply engrained in TG’s and Hawaii’s culture. 

Thank you to everyone who submitted a recipe. We hope you enjoy 
making these recipes for your family and friends for many more  

years to come.

Want to add a recipe?  No problem.  This cookbook is DIGITAL!  
To submit a recipe, email #LearnDev.
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• 1 medium Kahaku (or Thai) 
watermelon (If you use a 
regular watermelon, be sure 
to de-seed first.)

• 1 bottle soju (750 ml)
• 12 oz. ginger ale (about 1 can)
• 3 sprigs mint leaves (optional)

INGREDIENTS DIRECTIONS
At least 2 hours before serving:
Cut top off watermelon. Scoop out 
melon and transfer to Ziploc bag. Add 
ginger ale to Ziploc and place in freezer 
until ready to serve. (If you make the 
day ahead, you will need to partially 
thaw).

Prepare:
Place the watermelon in a serving bowl 
(so it won’t tilt), place on serving 
platter. Bruise mint leaves and add to 
watermelon. Add ½ contents of Ziploc, 
add ½ bottle of soju. (add the rest of 
Ziploc and soju, as needed).

During COVID – serve to guests
Post-COVID – everybody grab a straw 
and slurp right out of the watermelon!

DEDICATED TO: 
My Pau Hana Friday Gang

Watermelon Soju
SUBMITTED BY:  DONNA BORENGASSER
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Watermelon Cooler

• 1 small Watermelon - cut 
into chunks  

• 2 sprigs of Fresh Mint -
washed and stems removed  

• 1 large container of coconut 
water (enough to cover your 
watermelon)  

• 1-2 tsp Lemon Juice 
(optional) 

INGREDIENTS DIRECTIONS
Place all ingredients into a blender 
and blend until liquefied and 
smooth.  Enjoy!  

Optional: You can freeze the 
watermelon before blending for a 
slushy version. 

SUBMITTED BY:  KILI DOE

DEDICATED TO: A special friend 
who’s made my life a lot brighter

Makes 4-6 glasses 
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Homemade Ranch 
Dressing

• 1/4 cup mayonnaise 
• 1/4 cup whole milk or milk 

substitute *I like Oatly or 
hemp milk for a milk 
substitute, but I find they 
don't thicken like real milk 
does

• 1 tsp distilled white vinegar
• 1 tbsp shallot, peeled and 

chopped
• 1 tbsp fresh chives, chopped
• 1 tbsp fresh parsley, 

chopped
• 1/8 tsp dried mustard
• 1/4 tsp dried dill *if using 

fresh, double this amount
• 1/8 tsp paprika
• 1/4 tsp kosher salt

INGREDIENTS DIRECTIONS
Combine all the ingredients and 
whisk together until smooth. Chill 
for at least 30 minutes - 1 hour. It 
will thicken more the longer it 
chills. 

Serve on a simple salad or use as a 
dip for veggies. Also great as a dip 
for chicken wings.

Sometimes the onion flavor can 
get a little more strong on day two. 
If you don't like that flavor, just 
eliminate the shallots. If you LOVE 
that flavor, feel free to add 1/2 
clove of garlic as well. 

SUBMITTED BY:  TIFFANY CHANG

DEDICATED TO: Mary Ann Aviles 
for always helping us out with a 
willing heart and smile on your 

face 
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Hamburger Curry 

INGREDIENTS DIRECTIONS

SUBMITTED BY:  DINA TSUDA

• 1- 1.5 lbs hamburger 
(or you can replace it 
with ground pork or 
beyond burger)  

• 1 onion  
• 4 potatoes- Chopped  
• 3-4 cans of cream of 

mushroom soup  
• Golden Curry Sauce 

Mix (comes in a box 
with blocks of curry-
Asian aisle)  

• 1 Package of Frozen 
Corn  

• Salt 

Optional: Add in other 
vegetables like carrots or 
peas.

1. Chop up onion.  
2. Cook on medium heat in pot.  
3. Add ground hamburger and brown. 

(Substitute ground pork or beyond 
burger).  

4. Drain oil.  
5. Add 3- 4 cans of cream of 

mushroom soup.  
6. Add 1 box of Golden Curry Sauce 

Mix.  Break up blocks and stir until 
dissolved.    

7. Peel and chop up potatoes into 1/2 
inch cubes.  Add to pot. 

8. Turn to simmer, cover pot and cook 
for 40 mins.  Stir occasionally. 

9. After 40 mins, add bag of frozen 
corn.  Mix in with rest of curry.  
Cover pot and cook for another 20 
minutes.  

10. After 20 mins, check to see if 
potatoes are cooked through.  Add 
water if the curry is too thick. Add 
salt to taste. This makes a good size 
pot of hamburger curry.  Serve over 
rice.  Good as leftovers also. 

DEDICATED TO: All the 
working parents who need 
something easy to make that 
will last for days.  9



• 10 scallions    
• ¾ cup grapeseed or vegetable oil    
• 1 lb. fresh Shanghai or lo mein noodles or dried lo 

mein noodles    
• ¼ cup soy paste (such as Yu Ding Xing)    
• 2 Tbsp. soy sauce 

INGREDIENTS

DIRECTIONS

SUBMITTED BY:  DYLAN LEE

• Cut scallions crosswise into thirds, separating dark green parts from white and pale green 
parts. Slice lengthwise into very thin strips, keeping dark green and white parts separate.      

• Pour oil into a cold large wok or high-sided skillet. Add white parts of scallions to oil and set 
over medium-low. Cook until oil starts to bubble, about 5 minutes. Add dark green parts of 
scallions and stir to combine. Cook, stirring occasionally, until scallions are crisped and deep 
golden brown, 20–30 minutes. Do not rush this; slow, gradual browning as the liquid in the 
scallions evaporates will yield the best flavor.      

• Using a spider or slotted spoon, transfer scallions to paper towels to drain. Let scallions and oil 
cool. Pour oil through a fine-mesh sieve into an airtight container; discard solids. Cover and 
chill scallion oil until ready to use.      Cook noodles in a large pot of boiling water according to 
manufacturer’s directions, adding 1 Tbsp. reserved scallion oil to the cooking water when you 
add the noodles. Drain noodles, reserving ½ cup cooking liquid, and return to pot. Add ½ cup 
scallion oil and toss to coat. Add soy paste and toss to combine. Add soy sauce and toss again, 
adding cooking liquid as needed to loosen sauce.      

• Transfer noodles to a bowl or platter and top with three-fourths of crispy scallions. Serve with 
remaining scallions in a small bowl alongside.      

• Do Ahead: Scallions can be fried 1 day ahead. Keep scallion oil chilled; store scallions between 
layers of paper towels in an airtight container at room temperature. 

Scallion-Oil Noodles
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Easy Corn Chowder

• 1lb Bacon - sliced  
• 1 round onion - diced  
• 2-3 cans Cream of 

Potato Soup  
• 2 cans Creamed Corn  
• 2 medium potatoes -

skinned & cut into 1 
inch squares (optional) 
cook in microwave untill 
partially done - do not 
overcook)  

• Milk - at least 1/2 carton 
depending on how 
much you make  

• Salt & Pepper to taste  
• Cornstarch paste to 

thicken 

INGREDIENTS

DIRECTIONS
In large pot, fry bacon to almost crisp, 
adding onions before bacon is done; 
add cream of  potato soup and 
additional potatoes; add milk to 
desired amount & then add creamed 
corn;  season with salt & pepper to 
taste - we like lots of pepper - cook on 
medium to low heat;   stir constantly so 
not to burn - check added potatoes to 
make sure they're cooked, then  
thicken with cornstarch paste to 
favored thickness.    

Hint:  if desired, you can lessen amount 
of Cream of Potato Soup used as they 
are kind of pricey. 

SUBMITTED BY:  EVELYN FO

DEDICATED TO: My Mom –
she taught me all her tricks!
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• 1 envelope Lipton Recipe Secrets Vegetable Soup Mix  
• 1 container (8 oz.) sour cream or non-fat Greek yogurt  
• 1 cup mayonnaise  
• 1 package (10 oz.) frozen chopped spinach, squeezed dry  
• 1-2 cans (8 oz.) chopped clams  
• 1 can (8 oz.) water chestnuts, drained and chopped (optional) 

INGREDIENTS

DIRECTIONS

SUBMITTED BY:  TAYLOR LUM

DEDICATED TO: The RTS team!

1. Combine all ingredients in a medium bowl, then chill for 2 hours.  
2. Serve with your favorite dipper (Ritz Crackers, chips, veggies, etc.)! 

Clam Spinach Party Dip
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• 4 salmon filets  
• 1 stick 

salted/unsalted 
butter  

• 2 cloves garlic  
• 1 tbs capers  

Chopped or torn basil 
(about a handful) 

INGREDIENTS DIRECTIONS
Wash salmon filets and pat dry with paper 
towel. Over medium, heat butter until butter 
has separated. The solids should have a slight 
brown color. When butter has melted, add 
garlic.  Leave over medium heat until garlic 
has softened. Add capers and salmon filets.  
Flip salmon over after two minutes.  Have 
platter of pasta or rice ready. Cook to your 
preference.  Right before serving, throw basil 
in pan. Lay salmon over pasta or rice and 
spoon all the sauce from the pan over the 
salmon. 

DEDICATED TO:  Dina Tsuda, who CAN cook, if it's simple and fast.

Brown Butter 
Salmon

SUBMITTED BY:  DONNA BORENGASSER
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DIRECTIONS
• Dice fish (no blood line) - Ahi, Ono, Aku and add to large bowl
• Splash ingredients on top of fish:

• Rock salt
• Shoyu
• Sesame oil 
• Fine fresh ginger 
• Diced onions + green onion 
• Hawaiian chili pepper     

For spicy poke, add mayo and Sriracha (spicy poke complete)    

*Mix in a big bowl and serve it up pupu style or with rice and nori (broke 
da mouth) 

SUBMITTED BY:  MIKE B. PIETSCH

DEDICATED: In memory of Mr. John Jubinsky

Mike’s Secret Poke
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Mini Burger Sliders

Patties
• 1lb Ground Beef/Turkey (really 

whatever ground meat you 
prefer)   

• 1 tbsp. minced garlic   
• 1 (10oz) can diced tomatoes 

w/green chiles - drained   
• 1 cup diced onion (optional)  
• 1 tbsp. sesame seed (optional)

Spices
• Salt
• pepper 
• Cumin
• mustard powder
• smoked paprika  

Serve with
• 12 slices cheese (I use cheddar, 

but any you prefer on your 
burgers)  

• 12 Hawaiian sweet rolls

Glaze 
• 1/2 cup butter   
• 2 tbsp. brown sugar   
• 1 tbsp. Worcestershire sauce   
• 1 tbsp. mustard   
• 1 tbsp. sesame seeds 

INGREDIENTS DIRECTIONS
1. Preheat oven to 350 degrees and spray 

9x13 baking dish with cooking spray.   
2. In a large skillet over high heat, add 

ground meat and season with salt, 
pepper, cumin, mustard powder, and 
paprika. A teaspoon of each is good, if 
not judgment call! Add the onion and 
garlic, stirring occasionally, until   meat 
is browned and onions are golden. Stir 
in drained tomatoes, until all 
combined.   

3. Cut the rolls in half (top and bottom), 
and place the bottom half in the 
baking dish. Evenly scoop meat onto 
bottom half of rolls and spread. Top 
with sliced cheese, then with top half 
of the bun.   

4. In a sauce pan over medium heat, mix 
all of the glaze ingredients until melted 
and combined. Evenly pour over each 
roll top.   

5. Bake for 25 minutes. Once cooked, cut 
apart the "mini burgers", and enjoy! 

SUBMITTED BY:  BERNADETTE LANG

DEDICATED TO: My Husband for always being so willing to try 
everything I cook, even when they aren't his favs! 

DEDICATED TO: My husband for always 
being so willing to try everything I cook, 

even when they aren’t his favs!
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Easy Creamed Tuna

• 2 cups water*  
• frozen vegetables  
• Canned tuna-drained  
• Diced round onion  
• 1/2 can of evaporated cream*  
• salt & pepper to taste  

*milk can be substituted - if 
using milk, partially cook frozen 
veggies in microwave; drain & 
add to milk mixture and cook on 
low heat so not to burn till 
veggies cooked thoroughly. Just 
be sure when cooking frozen 
vegetables at start to not   
cook/boil at high heat or it will 
burn or boil over. 

INGREDIENTS DIRECTIONS
Boil 2 cups water, then add salt, 
frozen vegetables, diced onions; 
cook till 1/2 done, then add tuna & 
canned cream.  

Season with pepper & more salt, 
as needed.

Simmer for approximately  10 
minutes & then thicken with 
cornstarch paste. 

SUBMITTED BY:  EVELYN FO

DEDICATED TO: My Mom –
she taught me all her tricks! 17





• Cucumbers (Japanese 
preferably) 

• 5 Carrots
• 1 Daikon Radish 
• 1 can Ajitsuke Clams 

(Seasoned Clams) you 
can add more if you 
like.  Abalone is good 
too!    

• Rice Vinegar (same 
amount as the sugar)  

• White Sugar (same 
amount as the rice 
vinegar) 

INGREDIENTS

DIRECTIONS
1. Clean the carrot and daikon and slice into 

thin slices. 
2. Slice the cucumber into thin slices also. If 

you cannot get Japanese cucumbers, then 
you can still use the   other one. You just 
need to peel and take the seeds out before 
slicing. 

3. Soak all three-cucumbers, carrots and 
daikon in pipe water and salt-Hawaiian if 
you have, otherwise table salt is okay too. 
You need to soak them for about a half hour 
or longer-so if you forget,  no worries. 

4. Squeeze the water and salt out of the 
veggies and place them in an empty bowl. 

5. Measure the same measurement of rice 
vinegar and sugar.  Make sure you have 
enough liquid to cover everything. 

6. Add the seasoned clams liquid into the 
mixture. 

7. Stir and make sure that everything is mixed 
well. 

8. Cover and refrigerate for 2 days or longer. 
Need to soak in the vinegar and sugar. You 
will probably end up with more liquid than 
needed at the end but that might be 
because the cucumbers were soaking along 
with the daikon in the salt water. 

SUBMITTED BY:  
THE ACCOUNTING 
DEPARTMENT

In Memory of 
Bernadette Cypriano

Namasu
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• Pancit Bihon    
• Bihon Dried Mushroom  
• Pork 
• Chicken / Shrimp
• Green Beans  
• Celery  
• Dried Shrimp 

• Round Onion  
• Fishcake 
• Carrots  
• Chicken Broth 
• Cabbage  
• Green Onions 

INGREDIENTS

DIRECTIONS

DEDICATED TO: My 8 Grandchildren

Soak Bihon, dried mushroom and dried shrimp separately. Heat pan with 
oil. Brown pork, add garlic till brown. Add chicken and shrimp (chopped). 
Add chopped vegetables, onion and sliced mushroom. Add chicken broth, 
add shoyu and patis to taste, and bring to boil.  Add bihon.  Cook until the 
bihon is cooked. Add fishcake and green onion.  Flavor with garlic salt or 
shoyu to taste.

Pancit Bihon
SUBMITTED BY: JULIE ANN TAKUSHI
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• 5 pounds beef short ribs, cut 
flanken style  

• 5 cloves garlic  
• 1 onion, coarsely chopped  
• 1 Asian pear, cored and cubed  
• 1 cup soy sauce (such as 

Kikkoman®)  
• 1 cup brown sugar  
• ¼ cup honey  
• ¼ cup sesame oil  
• 1 pinch black pepper to taste 

INGREDIENTS DIRECTIONS
Step 1: Place the ribs in a large 
stockpot and cover with cold 
water. Soak ribs, refrigerated, for 
1 hour to pull out any blood. 
Drain.    

Step 2: Combine garlic, onion, 
and Asian pear in a blender and 
puree. Pour into a large bowl and 
stir in the soy sauce, brown 
sugar, honey, sesame oil, and 
black pepper. Marinate ribs in 
the soy mixture, covered, 
overnight.    

Step 3: Preheat an outdoor grill 
for high heat, and lightly oil the 
grate.    

Step 4: Grill ribs until the meat is 
tender and the outside is crusty, 
5 to 10 minutes per side. 

SUBMITTED BY: DYLAN LEE

Prep: 1 hr 30 mins
Cook: 10 mins

Servings: 6 
Korean BBQ Galbi
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• 1.5 lb. ground turkey meat
• 1 tbsp. coconut oil
• 1 sweet onion, diced
• ½ red bell pepper, diced
• 1 teaspoon ground cumin
• 1/8 tsp. cayenne pepper or 

red pepper flakes
• ½ tsp garlic powder
• 1 bunch of cilantro
• Sea salt & pepper to taste

INGREDIENTS

Turkey Burger

DIRECTIONS
Sauté onion in coconut oil 
until translucent. Add red 
pepper, cumin, garlic powder, 
cilantro, cayenne pepper, and 
salt and pepper. Sauté for 5 
minutes and remove from 
heat. Once cool, add ground 
turkey and form into patties 
and grill.

Alternate option: 
After sautéing the veggies 
and spices, add turkey and 
cook until brown. Serve with 
butter lettuce leaves.

SUBMITTED BY:  MARY ANN AVILES
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INGREDIENTS DIRECTIONS

Coconut Curry Shrimp 
SUBMITTED BY:  BERNADETTE LANG 

• 1 lb bag of shrimp 
(skin on keeps 
flavor better, but 
any kind works)   

• 1 can coconut 
milk   

• 1/2 onion (sliced) 
• Curry Powder
• Salt
• Pepper
• Garlic Powder

1. Place shrimp in a colander.  Run cold water over it to 
defrost. Once defrosted, let shrimp “rest” in 
colander, to dry out, while you prepare your coconut 
milk.

2. Preheat oven to 350 degrees.   
3. Pour coconut milk into a mixing bowl.   
4. Depending on your Curry Powder and your desired 

spice level, add Curry powder to coconut milk ~ 3 
tablespoons of the McCormick Curry is what I usually 
use. Add salt, pepper, and garlic powder to your 
desired taste.   

5. Slice the onion and add it to the coconut milk 
mixture - stir until all seasonings and coconut milk 
are blended. You might want to break up your onion, 
if the slices are sticking together. 

6. Pour shrimp into any baking dish (a glass 9 x 13 
baking dish works great), and make sure to spread 
evenly. (It's ok if the shrimp are stacked, it'll just cook 
longer)    

7. Pour Curry/Coconut Milk Mixture over shrimp. 
8. Cover dish with foil and bake for 10 minutes. At 10 

minutes, take foil off and stir shrimp. Continue to 
bake, uncovered, for about 5 minutes. The remaining 
bake time will vary, depending on how much or how 
big your shrimp are, so keep an eye on your shrimp 
for the remaining time, after you stir. Once Shrimp 
look opaque with red tails, its good to go!  Serve with 
some hot rice! 

DEDICATED TO: My Mom. 
She’s the one that taught 
me this recipe and all that I 
know about cooking!
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Mochiko Chicken

• 5 lbs boneless/skinless chicken 
thighs (cut into approx. 2x3 in pcs)  

• 1/2 cup and 2 Tbls Mochiko  
• 1/2 cup and 2 Tbls Cornstarch  
• 1/2 cup and 2 Tbls Sugar  
• 3/4 cup and 1/2 Tbls Shoyu  
• 1 1/4 tsp 
• Salt  
• 5 eggs  
• 3/4 cup diced green onions  
• 5 cloves or more Garlic - (slightly 

crushed to release flavor) 

INGREDIENTS

DIRECTIONS
Put all ingredients together 
& soak overnight or at least 
6-8 hrs. in refrigerator.  

Deep fry in oil and drain 
thoroughly after frying -
Serve. 

SUBMITTED BY:  EVELYN FO

DEDICATED TO: My Mom 
- this was her recipe.
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• 1 lb. hamburger   
• 12 oz. bacon – chopped   
• 1 round onion – chopped   
• ½ cup BBQ sauce (use Bulls-Eye)   
• ½ cup ketchup   
• ¼ cup brown sugar  
• ¼ cup white sugar  
• 1 tsp. salt  
• ½ tsp. pepper  
• 1 tsp. chili powder  
• 2 Tbs. mustard  
• 1 can kidney beans  
• 1 can pork and beans 

INGREDIENTS

DIRECTIONS

DEDICATED: In memory of Joanna Ka’alele (Historic Title)

Brown hamburger and bacon.  Add onions and sauté.  Mix in remaining 
ingredients.  Bake in 9 x 13 inch pan @ 350 degrees for 1 hour.  Optional: cut 
back on the amount of sugar. 

Joanna Ka’alele's 
Baked Beans

SUBMITTED BY:  KATHLEEN MAIKA
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Banana Bread

• 5 medium ripe bananas, 
mashed  

• 3 teaspoons fresh lemon 
juice  

• 3 cups flour  
• 1 1/2 teaspoons baking 

soda  
• 1/4 teaspoon salt  
• 3/4 cup butter, softened  
• 2 cups white sugar  
• 3 eggs  
• 3 teaspoons vanilla  
• 1 1/2 cups buttermilk  
• 1 cup chopped walnuts 

(optional) 

INGREDIENTS DIRECTIONS
• Set Oven to 350 degrees.  Grease 2 

regular loaf pans.  Mix together 
mashed bananas and lemon juice. Set 
aside.  

• In a bowl, sift together flour, baking 
soda and salt. Set aside.  

• In a large bowl, cream together the 
butter and sugar until light and fluffy. 
Add in eggs one at a time with vanilla, 
beating well after each addition. Beat 
in flour mixture alternately with 
buttermilk.  Stir in banana mixture 
with a wooden spoon (do not beat).  

• Optional: Add walnuts; stir to 
combine.  

• Transfer to prepared loaf pants.  Bake 
for about 50 minutes or until bread 
tests done.    

Fun Tip: Try substituting Bananas with 
Mangos for Mango Bread. Enjoy! 

SUBMITTED BY:  
MARKETING DEPARTMENT

DEDICATED TO: CIS – Thanks!
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Charlene’s Strawberry Cake

Cake
• 1 box Strawberry Cake Mix 

(Duncan Hines)  
• 1 box Instant Vanilla Pudding  
• 1 cup Strawberry Soda  
• ½ cup oil  
• 4 eggs 

Glaze 
• 1 cup Powdered Sugar  
• 3-5 Tbsp. Strawberry Soda 

INGREDIENTS DIRECTIONS
Mix all together.  Bake at 350 
degrees in 9 X 13 pan for 30-35 
minutes.    

While cake is still hot, poke holes 
and top with glaze.      

P.S.  I make more glaze, usually 2 
cups of sugar or more and soda  as 
needed to get glaze consistency.

Enjoy! 

SUBMITTED BY:  
KATHLEEN MAIKA

DEDICATED TO: To my sister 
who passed at a young age. 
It was her favorite. 28



5th Floor's Favorite 
Honey Panna Cotta

• 1 cup milk  
• 3 cups heavy whipping 

cream  
• ¼ cup sugar  
• 3 tablespoons of honey  
• 1 packet of gelatin  
• ¼ teaspoon vanilla 

INGREDIENTS

DIRECTIONS
1. Dissolve gelatin packet in cold 

milk.  
2. Heat milk over medium heat.  
3. After gelatin is dissolved, turn up 

heat and add ¼ cup sugar and stir.    
4. Add honey and dissolve over heat 

for approximately 2 minutes.    
5. Add 3 cups of heavy cream and 

stir.    
6. Add pinch of salt and stir.  After 

dissolved, cool a bit.    
7. Add ¼ tsp vanilla.    
8. Chill for approximately 5 hours in 

fridge. 

SUBMITTED BY: DHARALYN LIM

DEDICATED TO: to my late mom, 
an amazing cook and the one 
who introduced me to this recipe.
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• 2 small boxes of Jello or 
1 large box of Jello - any 
flavor   

• 3 envelopes of Gelatin  
• 1 cup sugar  
• 5 cups water

INGREDIENTS DIRECTIONS
Dissolve gelatin in 1 cup cold water.  
Boil 3 cups of water & dissolve Jello & 
sugar in water;  add dissolved gelatin 
& continue to cook till clear.  Add 1 
cup cold water.  Pour into 8 x 8  pan; 
refrigerate overnight till hardened to 
"jiggly".  Cut into square finger pieces 
& serve.    

Kids & adults will love them!!!  My 
family especially loves strawberry & 
lime (red & green) at our holiday 
parties. 

DEDICATED TO: my mom, 
this was her recipe.

Kanten Jello (Finger Jello)
SUBMITTED BY:  EVELYN FO
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Pumpkin Bars

• 2 cups all-purpose flour  
• 1-1/2 cups sugar  
• 2 tsp. baking powder  
• 2 tsp. ground cinnamon  
• 1 tsp. baking soda  
• 1/4 tsp. salt  
• 1/4 tsp. ground cloves  
• 4 beaten eggs  
• 1 -15 ounce can pumpkin (or 

about 1/2 of a large can)  
• 1 cup cooking oil 

INGREDIENTS
DIRECTIONS
In large bowl stir together the flour, sugar, 
baking powder, cinnamon, baking soda, 
salt, and cloves.   Stir in the eggs, 
pumpkin and oil until combined.  Spread 
in ungreased 15 x 10 x 1 inch baking pan.

Bake in a 350 degree oven for 25 to 30 
minutes or until a wooden toothpick 
inserted near the center comes out clean.  
Cool for 2 hours on a wire rack.  Spread 
with Cream Cheese Frosting.        

CREAM CHEESE FROSTING    1/2 package 
of 8 oz. cream cheese, softened  1/4 cup 
butter softened  1 tsp. vanilla  
Approximately 3 cups of sifted powdered 
sugar (add until of proper consistency.)    
Beat cream cheese, butter, and vanilla 
with electric mixer until light and fluffy.  
Gradually add powdered sugar, beating 
well until frosting is of good spreading 
consistency.    

STORE BARS IN REFRIGERATOR. 

SUBMITTED BY: 
KATHLEEN MAIKA

DEDICATED TO: Ruth Young, 
a retired member of the TG 
Ohana!

Prep:  35 mins.   
Bake: 25 mins.   
Oven:  350 degrees  
Cool:  2 Hours
Makes:  48 bars 
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Lemon Bars

• 1 cup softened butter  
• 1 1/3 cup white sugar  
• 2 1/4 cups all-purpose flour  
• 4 eggs  
• 2 lemons, juiced  
• Powdered sugar (optional) 

INGREDIENTS DIRECTIONS
1. Preheat oven to 350 

degrees.      
2. Blend butter, 2 cups flour, 

and ½ cup sugar.  
3. Press into the bottom of an 

ungreased 9x13 inch pan.
4. Bake for 15 to 20 minutes.   
5. In another bowl, whisk 1 ¼ 

cup sugar, 1/4 cup flour, add 
eggs and lemon juice.  

6. Pour over the baked crust.
7. Bake for additional 20 

minutes. 
8. Let it cool and dust with 

powdered sugar. 

SUBMITTED BY:  
MARY ANN AVILES

DEDICATED TO:
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Butter Mochi 
(no eggs!)

• 1 block butter  
• 3 c sugar  
• 2 c evaporated milk  
• 1 box mochiko  
• 2 t baking powder  
• 1 can coconut milk  
• 1 t vanilla 

INGREDIENTS

DIRECTIONS
1. Cream butter & sugar. 
2. Add evaporated milk. 
3. Sift mochiko & baking powder. 
4. Add coconut milk & vanilla. 
5. Mix well until smooth. 
6. Pour into greased 9 x 13 inch pan & 

bake @ 350 degrees for 1 hour or until 
toothpick comes out clean. 

ENJOY!!😊😊

SUBMITTED BY: JULIE TAKUSHI

DEDICATED TO: Grace Bible 
Family & Friends
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• 1 lb butter (4 blocks)  
• 2 cups sugar  
• 2 eggs 
• 4.5 cups shifted flour  
• 1.5 tsp baking soda  
• 1 tsp vanilla  
• 1 small can walnuts  
• 3 small pkgs chocolate chips 

(about 3 cups) 

INGREDIENTS DIRECTIONS
Cream butter and sugar, adding 
sugar well until fluffy. Add eggs, 
one at a time and vanilla. Mix well. 
Stir in shifted   flour, soda, nuts & 
chips. Roll into small balls (approx. 
1 tsp) on greased cookie sheet. 
Press a little flat & then bake  at 
325 degrees for 15-20 minutes. 
Makes 4-5 dz. 

DEDICATED TO: I'd like to dedicate this recipe to Donna Borengasser-
the kindest person I know.

Neighbor's Chocolate Chip Cookies

SUBMITTED BY:  JOYCE YOKOTA
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Thank you for being a part of our TG 
‘Ohana!  

Happy Cooking!
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