


I’m pleased to share with you a Legislative update along with a mixed 
plate of some of our local favorite family recipes that celebrate our island’s 
home cooking.

I am particularly proud of three pieces of 2017 legislation. 

With the passage of Senate Bill 423, I’m happy to report that we have 
ensured that our children will not go hungry.  Students will not be denied a 
school lunch despite the temporary inability to pay for it.

Secondly, with the passage of House Bill 607, we have established the 
Kupuna Caregivers Program, the first of its kind in the nation.  This program 
will help us care for our aging ohana while we are still working.

Finally, Senate Bill 559 aligns Hawai`i with the Paris Climate Change 
Agreement.

Thank you to all who called or emailed and shared your concerns and ideas 
about how we can make life better for you and our State.  It has been my 
honor and privilege to represent and serve you as the Senate President.  
I encourage you to reach out to me and I will continue to reach out to you, 
so together we can keep building a better tomorrow. 

Mahalo Nui Loa,

Ron Kouchi
State Senate
8th District (Kaua`i and Ni`ihau)

Aloha!
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EDITH’S SUSHI RICE SAUCE
In Memoriam of Joy’s Mom,
Edith G. Tanimoto

1 cup      Sugar
2 tbsp     Salt
3/4 cup   Japanese Vinegar

Cook and Cool before mixing with 
hot white rice. Add variety of 
ingredients choices such as tuna, eggs 
before rolling into long maki sushi rolls. 

Note: Sauce can be kept in the refrigerator for a long time

Namasu (Pickled Vegetables)
In Memoriam of Joy’s Mom, Edith G. Tanimoto

Sauce:
1/8 cup     (about 2 tbsp) Salt
1-1/2 cup  Sugar
3/4 cup     Heinz White Vinegar

Cut up two cucumbers, one large round onion, one carrot, three stalks celery, 
one medium size head cabbage and one daikon. Cook sauce till boiling, cool 
then mix with vegetables and refrigerate.

Providing solutions for a growing world
HOUSE BILL 186

Extends the Coffee Berry Borer Subsidy Program to protect our 
agricultural productivity.   
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JELLO DREAM CAKE 
Contributed by Dorothy Kaneshiro

Crust: 
Cream 1-1/2 block Butter and 
1/2 cup Brown Sugar. Add 1-1/2 cups 
Flour and 1 cup Chopped Nuts. Press 
dough into buttered 9 x 13 pan and bake 
for 10 minutes at 375 degrees or till top 
browns.

Filling: 
Dissolve 1 box Lemon Jello (3oz) in 1 cup hot water and let cool.  Cream 3/4 cup 
Sugar and 1 Cream Cheese (8oz).  Whip 1 bottle Avoset and add to cheese 
mixture then add cooled Jello into mixture.  Pour on top of cooled crust and chill 
until firm, several hours or overnight.

Topping: 
Dissolve 2 boxes or 1 family size Strawberry Jello in 3 cups hot water and 
let cool.  Then pour on top of cheese mixture and chill till firm.

Bettering the environment and for a better tomorrow
SENATE BILL 559

Requires the State to expand initiatives to reduce greenhouse gas emissions 
Statewide in alignment with the Paris Climate Change Agreement.

LEMON CHEESE BARS
Contributed by Janet Terui

1 Yellow Cake Mix with pudding  1 tsp    Lemon Juice
1-8 oz.    package  Cream Cheese  1/3      Crisco Oil
1/3 cup   Sugar     2 Eggs

Mix dry cake mix, 1 egg and 1/3 cup oil until crumbly.  Reserve 1 cup aside.  
Put remaining mixture lightly in an ungreased 13X9 pan.  Bake 15 minutes at 
360 degrees.  Beat cheese, sugar, lemon juice and 1 egg until light & smooth.  
Spread over baked layer.  Sprinkle with reserved crumb mixture.  
Bake 15 minutes longer.  Cool.  Cut into bars.
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CRAB & ZUCCHINI WONTON 
ROLLS
Contributed by Brittnee, Cierra, 
Royden and Carmela Pablo

1-2 trays of Wonton Wrappers

2-3 Zucchini 
      (slice into 3” sections, 
      then slice each section 
      lengthwise into thin strips.  
      Approximately 8-10 strips for 
      each section)

1 can of Spam 
      (cut into 10 slices, then slice each into thin strips. 
      Approximately 4-5 strips each slice)

1-2 package of Imitation Crab Strips (divide strips into 2-3 thinner strips) 

1 package Nori (cut each sheet into 8 pieces.  Approximately 2” x 4” each)

Place a strip of each (zucchini, crab and spam) diagonally in center of wonton 
wrapper.  Wrap and seal with a drop of water.  Wrap nori strip around the center 
of wonton roll. 

Deep fry until wonton wrapper is golden brown and crisp. 

A long overdue thanks from a grateful nation
HOUSE BILL 943

Authorizes the design and building of a monument to honor and 
commemorate the Filipino veterans of WWII. 

Caring for our veterans
HOUSE BILL 1420

Provides funding for the funeral, burial and transportation of remains to 
the Philippines for qualifying Filipino-American veterans.
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TOFU TAEGU SALAD
Contributed by Nancy Fontanilla

Layer from bottom to top:
Spinach 
Bean Sprouts 
Tofu (cubed) 
Tomato (diced), Takuan (cubed), Taegu (chopped)

Sauce:
1/2 cup    Shoyu 
1/2 cup    Oil 
Garlic (chopped)

Heat oil and garlic. Add shoyu and heat to a boil. Let cool and 
pour over salad.

BAR-B-CUE SPARE RIBS
Contributed by Nancy Fontanilla

Pork Ribs 
Ginger (peeled and smashed)

Sauce:
1 cup      Sugar 
1 cup      Ketchup 
¾ cup     Shoyu 
1/3 cup   Oyster Sauce

Mix ingredients together and set aside. 

Boil pork ribs with ginger until tender. Drain, but don’t rinse. Place hot ribs into 
sauce. Soak ribs overnight. Broil in the oven or charcoal. When done, dip each 
piece back into the sauce then place on platter. 

Remember -ribs are precooked so you only broil or charcoal long enough to 
brown slightly.
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SUNSHINE CAKE
Contributed by Esther Shigeta

8 Lg or XL Eggs separated at room temp.
1 Block Butter melted
1 cup  Sugar and 
1/2 cup Water boil for 1-2 minutes
1 tsp  Cream of Tartar
1 tsp  Vanilla

Beat Egg Whites with 
One teaspoon Cream of Tartar until stiff

Add Hot cooked Sugar mixture slowly 
(mixer on high)

Add hot melted Butter to above mixture

Add Egg Yolks and one teaspoon Vanilla; Beat well

Gradually fold in one cup sifted Cake Flour

Bake in ungreased tube pan 350 degrees for 45-50 minutes

Turn pan over and cool completely

Nurturing success
HOUSE BILL 498

Broadens the scope of the Early Learning Program to include childhood 
development. 

Investing in our educational facilities
HOUSE BILL 957

Creating a positive learning environment by enabling the Dept. of Education to 
borrow interest-free funds for heat abatement measures. 
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PATE AMERICANO (aka MEATLOAF)
Contributed by Nancy Kanna

1 pkg        Ground Beef (about 1 lb)
1 pkg        Ground Pork (about 1 lb)
2        Eggs
1 1/2 cup   Oats
2/3 cup      Milk
1        medium Onion, diced
3 tbsp        chopped Parsley (or 1 tbsp dried)
1 tsp        Salt
1/2 tsp       Pepper
1/2 cup      Ketchup
1/3 cup      Brown Sugar, packed
2 tsp        Dry Mustard (Coleman’s)
1 tsp        Ground Sage
1/2 tsp       Nutmeg

Preheat oven to 350 degrees.

In a large bowl, combine ground beef, ground pork, eggs, oats, milk, onion, 
parsley, salt and pepper.

In a separate bowl, combine ketchup, brown sugar, mustard, sage and nutmeg 
and mix well.  Note: the mustard tends to clump—use a small sieve to break up 
the spices into the ketchup/brown sugar mixture.

Add half of the ketchup mixture to the meat mixture and mix together well with 
your hands.  Dump meat mixture into a 13 x 9 pan and form into a loaf.  Spread 
the remaining ketchup mixture over the top of the meat loaf.

Bake at 350 degrees for one hour and 15 minutes.

Capturing innovation
HOUSE BILL 423

Encouraging the growth of jobs in the creative industries by providing 
tax credits for film production.

`
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Hungry, no more
SENATE BILL 423

Prohibits the denial of a school lunch for the temporary inability to pay.

MUSTARD CABBAGE WRAPPED MUSUBIS
Contributed by Glenda Akina

Preparing mustard cabbage leaves:
Optimum size of the leaf - 6 to 7 inches from tip to 
base. Larger leaves can be used and the stems cut 
out and used to mix in the rice or for Koko.
Soak leaves in salted tap water. Any amount of salt 
can be used because it will not affect the taste of 
the leaves too much.  I prefer to use Hawaiian salt.  
Massage the leaves to make it wilt and become 
pliable.  Soak in water for several days with a weight 
on top. Leaves can be refrigerated in the salted water until ready to use.

Musubi:
Sushi rice - 6 cups rice will make approximately 18 medium size musubis

Sushi su -   Equal parts sugar and white vinegar - add some ebi and cook over
                    stove until sugar dissolves - remove from heat to cool and 
         squeeze 1/2 lemon

After rice is cooked - flavor rice with the sushi su and salt to your taste.  Mix 
in Hosogiri konbu and Fukujin zuke (these can be found at Sueoka Store or 
Ishihara Market). Spread your mustard cabbage leaves on paper towel and pat 
dry. If the stems are too stiff, shave it down to make it more pliable or cut it out 
and use only the leaf part. Some leaves may have become discolored but can 
still be used. Make your musubi and mold the leaf around it.  
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SPARE RIBS
Contributed by Christine Brown 
and Ohana

2 lb         Pork Ribs                                          1 tsp      Hawaiian Salt
2 tbsp     Flour-sprinkle over meat                   2 tbsp    Shoyu
Garlic and Ginger to taste                               1 cup      Water
1/3 cup   Brown Sugar                                    1/2 cup   Apple Cider Vinegar
Optional: 1 small can of Chopped Pineapple

Boil pork with water for one hour. Drain meat. Brown meat with oil and 
flour meat mix. Add garlic and ginger to meat. Then add all ingredients to 
meat and boil till tender.

Raising the standard of caring
HOUSE BILL 607

Creates the first of its kind in the nation, the Kupuna Caregivers Program 
to assist us in obtaining care for the elderly while we are still working.

Cherishing our seniors
HOUSE BILL 615

Provided funding for the Health Aging Partnership Program to improve the 
health and well-being of Hawaii’s Kupuna.

Supporting our wellness
HOUSE BILL 89

Provided funding to support the Hospital Sustainability Program to keep 
our hospitals open.

The meaning of Ohana
HOUSE BILL 213

Permits employees to take family leave in order to care for a sibling with a 
serious health condition.
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CHICKEN STEW
Contributed by Susan Perreira

10       Boneless Chicken Thighs 
              cut into pieces
2       Carrots
5             Potatoes cubed
1 large      Round Onion cubed
1 bunch    Cilantro chopped
1 can      Tomato Paste (12 oz)
1 can       Diced Tomotoes (12 oz)
3 Cloves   Garlic minced
Oil
Salt and Pepper

Fry chicken in garlic until cooked.  Sprinkle salt and pepper.  Drain.  Add 
onions, cilantro, tomato paste, dice tomatoes and 4 cups water. Let simmer 
10 minutes. Add potatoes, carrots and cook for another 10 minutes until 
potatoes and carrots are done. Add more salt if you wish.  Serve on hot rice.  

GREEN BANANA WITH CODFISH
Contributed by Susan Perreira

20       Green Bananas
1 cup        Oil
3/4 cup     Aloha Shoyu
1 round    Onion
1 tray       Semi-dried Salted Codfish
2 tbsp      Vinegar

Boil 20 green bananas in a pot for about 30 minutes.  A fork should be able to 
poke through easily.  Drain.

While still hot, cut each banana into 1/4 inch slices.  Sprinkle oil, vinegar and 
shoyu over it.  Slice onion really thin and add.  

Boil salted codfish in water for 1/2 hour until salt is removed.  Debone and 
shred.  Add to the above mixture.

Mix all together and put into the refrigerator.  Serve cold.
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PARTY-SIZE PORK GUISANTES
Contributed by Milton Ceria

5-7 lbs    Pork Butt
  cut into bite-size pieces

Marinade pork for 4 hours or overnight:
2-1/2 cups Soy Sauce
3 pieces Cinnamon Sticks - break in half
5 pieces Bay Leaves 
1 tsp  Black Pepper
5 cloves Garlic
3-15 oz cans   Tomato Sauce
1 tbsp  Apple Cider Vinegar
2-3  Red Bell Peppers
  core, seeded and cut into strips
1 lb bag Frozen Peas - thawed

Heat oil in a large wok, add garlic.

Add marinated meat, brown and cook for 20 minutes.  Remove liquid from wok.

Add tomato sauce and simmer for about 15 minutes, stirring occasionally.

Remove cinnamon sticks and bay leaves.  Mix in vinegar.

Add bell peppers and cook for another 5 minutes.

Stir in peas, cover wok and turn off flame.

Tax Relief, putting money back into your pockets
HOUSE BILL 209

Established a state earned income tax credit in addition to changes in the 
income tax rates and the extension of the refundable food/excise tax credit.




