


I am pleased to share with you some of the successes of the 2018 Legislative 
session, along with a few favorite recipes shared by my friends from the 
Waimea High School Class of 1975.

Although we were lucky to escape the full force of Hurricane Lane, we were 
still impacted by the heavy rains which has added to the damage of the 
devastating April floods, just a few months ago.  There remains much work 
to be done to restore our communities and to help our ohana.  I thank my 
colleagues for the rapid deployment of significant funds which includes $25M 
as an initial infusion to assist the County’s recovery efforts.  Let’s keep all the 
people affected in our hearts and minds as many are still struggling to put their 
lives and homes back together again.

Additionally, I am happy to report on some of the legislation passed, including 
laying the foundation on the framework for the establishment of paid family 
leave (SB2990 SD2 HD2 CD1), establishing the University of Hawai`i 
Community College Promise Program to provide student scholarships and 
funding for several initiatives on affordable housing and homelessness 
(HB 2748 HD2 SD2 CD1, SB 2401 SD2 HD1 CD1, SB 2027 HD1 CD1).  

Thank you for the opportunity to serve you, it has been my honor and privilege.  
I look forward to hearing from you about your concerns and also your ideas on 
how we can work together to making positive changes for all.

Mahalo Nui Loa,

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

Aloha!





RED BEAN MOCHI BARS 
Contributed by Katie Okihara Hardwick

1 lb box  Mochiko (can use Thai Sweet Rice 
        Flour - green writing)
1 cup    Sugar 
3 large   Eggs
2 cups    Whole Milk (I use 2% milk) 
1 cup    Vegetable Oil 
2 tsp    Vanilla Extract 
1 (18 oz.) Can or package of Koshian or Tsubushian (Red Bean) 

Preheat oven to 350°F, and generously grease a 9 x 13 inch baking pan. 
Mix the first six ingredients together in a large bowl (stand mixer works well) until 
smooth. Beat with whisk attachment. 

Pour into greased pan. 

Using a small spoon, drop Koshian by small spoonful throughout the batter 
distributing evenly (I go over the entire batter a few times with the Koshian or 
Tsubushian) Some will sink, which is fine. Bake for 1 hour, uncovered. Top will look 
golden brown and somewhat puffed up. Allow to cool completely at room temp 
(don’t put in fridge) Once it’s cool, use a plastic knife to cut into serving sizes.
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Local products + nutritious meals = healthy keiki
HB 1900 HD 1 SD 2 CD 1

Funding to expand the Farm-to-School program to increase and incorporate products 
from our local agricultural community into nutritious meals at schools.

Supporting excellence
HB 1900 HD 1 SD 2 CD 1

Funding students to travel for interscholastic athletic competitions. 
Enhancing 21st century learning

SB2384 HD1 CD1

Requires the Dept. of Education to develop a comprehensive plan to integrate “design 
thinking” and computer coding into the middle, intermediate and high school 

curriculums.
Advancing entrepreneurship

SB2051 SD1 HD1 CD1

Permits schools to engage in commercial enterprises including the sale of goods 
produced by or for an individual school, career pathway, academy or program.

Scott & Katie Hardwick
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POTATO SALAD 
Contributed by Anna Regala Arita 

1 1/2 tbsp Vinegar
3 tbsp  Oil 
1 tbsp  Salt
1/4 tsp  Pepper 
1 tbsp   Sugar 
1/2 medium  Round Onion
4 - 5 medium  Potatoes

Boil Potatoes. After Potatoes are boiled, cut Potatoes into bite size pieces, and 
place hot Potatoes in a large bowl. Mix first 5 ingradients together, add chopped 
diced Onions. Pour mixture over hot boiled diced Potatoes. Add Mayonnaise.

Optional items to add: Canned Crab Meat, Spaghetti noodles 
(break into 2-3 inches pieces before boiling), 4-5 hard boiled Eggs (cut up)

Investing in our future
HB 2501 HD1 SD2 CD1

Establishes the University of Hawai`i Community College Promise Program 
to provide student scholarships

ONE BOWL SOUR CREAM CAKE
Contributed by Adriane Collado Ceria 

1 box   Duncan Hines Yellow Cake Mix 
1/2 cup  Sugar 
3/4 cup  Salad Oil 
4   Eggs 
1 (8 oz.)  Carton Sour Cream 
Chopped Nuts 

Mix all ingredients except nuts. 
Pour into a 9 x 13 inch baking pan sprayed with Pam. 
Sprinkle with chopped nuts.   Bake at 325 degrees for 40 - 45 minutes.
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`ONO NENUE POKE
Contributed by Corwin and Jojo Acoba

1 lb    Fresh Nenue, 
    cut into bite size cubes
1/4 cup   Green Onion
2 tsp    Sesame Seed Oil
1/8 cup   `Inamona (toasted macadamia nut)
Pa’akai   (Hawaiian salt) 
    to your desired saltiness

Fresh Limu Kohu or other variations of 
Limu (Seaweed) may be added for more 
flavor

Note: You may vary the ingredients to your taste

In a large stainless steel bowl, combine all ingredients, and mix lightly. 
Cover and refrigerate at least 2 or more hours, preferably overnight.
Serve and enjoy!!

Preventing homelessness
SB2027 SD2 HD1 CD1

Provides funds to the Dept. of Human Services for the Coordinated Statewide 
Homeless Initiative to keep individuals and families housed by providing financial 

assistance toward rents/deposits, stabilization services such as mediation, credit 
counseling and case management. The funding also assists those who are homeless and 

ready to move into housing. 
Multi-pronged solutions to homelessness

SB2401 SD2 HD1 CD1
Funds and establishes the `Ohana Zones Pilot Program for the homeless, the 

Emergency Dept. Homelessness Assessment Pilot Program to assist hospital patients 
who are homeless or at risk of becoming homeless and the Medical Respite Pilot 
Program to provide support services for patients who are homeless and are being 

discharged from a hospital.

Hi’iaka, Tutulady, Tutuman and Kaioli Jay Acoba
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Building blocks for affordable housing
HB2748 HD2 SD2 CD1

Provides funding for the rental housing revolving fund & the dwelling 
housing revolving fund, extends the tax exemption for the development 

of affordable rental housing, increases limits for exemption, and prohibits 
discrimination against tenants with Section 8 housing.

`ONO BANANA BREAD
Contributed by Avis Tsukiyama Mukawa

1 1/2 cup      Sugar     1 tsp        Salt
3/4 cup         Vegetable Oil    1/2 tsp        Baking Powder
4           Eggs     2 tsp        Baking Soda
1 package    Vanilla Instant Pudding (3.4 oz.) 3 cup        Banana, mashed
2 1/2 cup      Flour     1 1/2 cup    Nuts, chopped

Preheat oven to 350 degrees.  Spray 3 small loaf pans with cooking spray.  
Combine Sugar, Oil and Eggs; mix well.  Add remaining ingredients.  
Pour mixture into loaf pans.  Bake for 55 min.

OKINAWAN SHOYU PORK
Contributed by Avis Tsukiyama Mukawa

3 to 4 lbs  Boneless Pork Butt
1/2 cup  Sake (Japanese Rice Wine)
2 pieces  Ginger (thumb size)
1 cup   Shoyu
1 cup  Sugar
1 tbsp  Mirin (Sweet Rice Wine)
Green Onions, chopped

Soak Pork in Sake in ziplock bag overnight.  Drain.

Boil Pork in water and Ginger for 2 hours (or 25-30 minutes in a
pressure cooker).  Drain and cool meat.  Slice and place in baking pan.
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SWEET ONION SALSA
Contributed by Stanwood and Trish Oshiro Kanna

1 (28 oz.)    Can S&W Crushed Tomatoes
1 (28 oz.)    Can S&W Petite Diced Tomatoes
2 large        Sweet Onions, diced
1 (8 oz.)      Can Ortega Diced Fire-
         Roasted Green Chilies (Mild)
1 (4 oz.)     Can Ortega Diced Fire-
        Roasted Jalepenos (Hot)
1-2 bunch   Cilantro (Chinese Parsley) diced
1         Can Olives coarsely chopped
2 tsp         Garlic Salt
3 tsp         Salt
1/2 cup       7-Up or Sprite

Mix all ingredients, refrigerate overnight.

TARO-SWEET POTATO DESSERT
Contributed by Julie DeCosta Kajiwara

4 Taro       Boil Taro, clean and dice 
6 to 8       Purple Sweet Potato, boil and dice
1/4 cup     White Sugar 
1/2 cup     Brown Sugar 
1/3 cup     Honey
3      Cans of Coconut Milk 
If too thick add water  

Mochiko Balls 

1 cup      Mochiko 

Add water, mix together and roll into balls add to above and cook.

Optional to your taste: Coconut Flakes, Raisins

Cutting costs, increasing efficiency
HB1401 HD1 SD1 CD1

Establishes pilot program on Kaua`i to conduct the 2020 primary and 
general elections by mail.
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Seeking justice
HB2131 HD1 SD2 CD1

Increases oversight on the tracking and processing of sexual assault evidence kits and ensures 
that victims of sexual assault are informed of their rights under the law. 

Protecting the vulnerable
SB2346 SD2 HD1 CD1

Establishes the Address Confidentiality Program to help survivors of domestic abuse, sexual 
assault and stalking to relocate and keep their location confidential.

KARAAGE CHICKEN 
Contributed by Linda Miyashiro Eger

1 lb    Boneless Skin-On Chicken Thighs 
   (cut into 1 1/2 inch pieces)
1 tbsp   Fresh Ginger (grated)
1 clove  Garlic (grated)
2 tbsp    Shoyu
2 tsp    Oyster Sauce
1 tbsp    Sake or White Wine
1 tsp    Rice Wine Vinegar
2 tbsp    Sugar
Potato Starch
Vegetable Oil (for frying)
Lemon (for serving)

Add the Ginger, Garlic, Shoyu, Oyster Sauce, Sake, Vinegar and Sugar to a 
bowl and whisk to combine. Add the Chicken, then stir to coat evenly. Cover and 
marinate overnight.  

Add 1 inch of Vegetable Oil to a heavy pan and heat until the oil reaches 360 
degrees. Line a wire rack with 2 sheets of paper towels and get your tongs out. 
Put the Potato Starch in a bowl.

Add a handful of Chicken to the Potato Starch and toss to coat each piece evenly.

Fry the Karaage in batches until the exterior is a medium brown and the Chicken is 
cooked throughly. Transfer the fried chicken to the paper towel lined rack.

Serve with Lemon Wedges.

Linda, Sarah and Gary Eger
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CROISSANT BREAD PUDDING 
Contributed by Placido Valenciano and Family

1 cup           Sugar
1 tray   Large Costco Croissants 
1   Can Comstock Pie Filling (any flavor)  
1 1/2 blocks  Margarine (melted) 
1 1/2 cup  Sugar 
1 1/2 cup  Milk 
3   Eggs 
1 tsp Vanilla Extract (1 tsp Almond Extract is best w/ Cherry Filling) 

Tear all Croissants into 1 inch size pieces and place in greased 9 x 13 inch 
baking pan. Pour 1 can of fruit topping over the Croissants. Mix remaining 
ingredients together and pour over fruit topping. 
Bake at 350 degrees for 45 minutes.

MOIST CORNMEAL CAKE 
Contributed by Placido Valenciano and Family

Ingredients:
1 box  Krusteaz Honey Cornbread Mix
1 box  Any Yellow Cake Mix

Directions:
Prepare both box mixes according to the directions on the box. 
Fold together both batters. 
Pour mixture into a greased 10 x 15 inch baking pan. 
(A 9 x 13 inch baking pan may be used but cake will be very high in the center) 
Bake at 350 degrees for 45 min.

Putting families first
SB2990 SD2 HD2 CD1

Requires the Legislative Reference Bureau to conduct an analysis on the 
impacts and the best framework for the establishment of paid family leave.
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Caring for our caregivers 
HB 1906 HD2 SD2 CD1

Makes causing a bodily injury to a wider spectrum of 
health care workers a felony.

Increasing water safety
HB2097 HD1 SD2 CD1

Provides funding for the Dept of Land & Natural Resources to contract with the County 
for lifeguard services at designated State beach parks.  Requires the Attorney General to 

defend any civil action against the County and any County lifeguard providing services at 
these State beach parks.

Encouraging good works
SB2087 SD2 HD2 CD1

Protecting good Samaritans who attempt to help someone with a rescue tube from liability 
as well as the owners/operators of any premises where the rescue tubes are located.

PEANUT BUTTER RICE KRISPIES CHOCOLATE CAKE 
Contributed by Dean Matsukawa

1 box            Chocolate Cake Mix 
           Any brand of chocolate cake but I use 
           Betty Crocker Devil’s Food Cake
1 (10.5 oz.)   Package Miniature Marshmallows
2 cups           Chocolate Chips (can use more if desired)
2 cups           Peanut Butter (can use more if desired)
3 cups           Rice Krispies
              (can use more if more of the above are used)

Prepare Cake Mix as directed by box instructions.  Divide Cake Mix (batter) in 
half, i.e, spread into two 9x13x2 inch baking pans.  Bake as directed for half 
the time.  When baking is done, spread half package of Marshmallows on each 
Cake.  Set in oven until slightly melted.  When Marshmallows start to blend into 
each other, remove and cool.  Melt Chocolate Chips with Peanut Butter in a pot 
over low heat.  Stir in Rice Krispies.  Spread over cooled Marshmallows.   
Refrigerate to cool before slicing.  
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Preserving our environment
HB1577 HD1 SD2 CD1

Requires the Dept. of Agriculture to establish a 3 year pilot project to reimburse 
farmers and ranchers when purchasing compost.

EASY BEAN AND CHEESE BURRITO
Contributed by Adelina “Addie” Sagucio Enriquez

1 (15 oz.)       Can of Teasdale Pinto Beans
3 slices      Bacon
1 clove      Garlic (minced)
Flour Tortillas 
1 (16 oz.)     Mexican Blend Shredded cheese

Brown Bacon in fying pan and remove when done.
In Bacon grease, add Garlic and brown. Remove Garlic. Add can of Pinto Beans 
into Bacon grease along with juices (not all) from can. Mash till creamy, add salt 
if needed. Consistency should be between a paste and soupy. Top with 
shredded cheddar cheese. In frying pan, soften Flour Tortilla. Remove when 
softer. Fill in with Beans and Cheese.

Optional: To prepare using whole uncooked Pinto Beans 

1 (16 oz. bag) Pinto Beans (raw)

Pick out black and old beans and remove. Rinse in cold water. Fill pot with 
enough water to boil for at least 1 hour till beans are soft enough to mash. 
Use the hot water in place of the can juice to soften. Extra Beans can be frozen.

Note: Do not add additional water while boiling. This process will cause the 
beans turn blackish brown. 

This recipe can also be used as a Bean Dip recipe by adding layers of 
Sour Cream, Guacamole, Shredded Cheese, Olives, Tomatoes, and 
Green Onions.
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NORI CHICKEN 
Contributed by Reubin Francisco

3 lbs         Boneless Skinless Chicken Thighs - 
        cut into 1 x 2 inch pieces 
3/4 cup       Mochiko 
1 /4 cup      Cornstarch 
1/4 cup       Sugar 
1/2 tsp        Salt 
2 cloves      Garlic, minced 
1 /4 cup      Green Onions, finely minced 
2 large        Eggs, slightly beaten 
1/2 cup       Aloha Shoyu 
1 tbsp         Oyster Sauce 
2 tbsp         Mirin (Sweet Rice Wine)
2 tsp         Kochujang (Korean Red Chili Paste) 
1         Package of Nori (Dried Seaweed) 
Oil for deep frying  

In a mixing bowl, combine Mochiko, Cornstarch, Sugar and Salt, mixing well. 
Stir in Garlic, Green Onions, Eggs, Shoyu, Oyster Sauce, Mirin and Kochujang. 
Marinate Chicken pieces in mixture for at least 2 hours or overnight in 
refrigerator. Cut each Nori sheet lengthwise into 5 equal pieces, then crosswise 
into halves. Wrap a Nori strip around each marinated Chicken piece. Heat oil in 
a wok or deep fat fryer and fry Chicken until golden brown. Drain well on paper 
towels and serve immediately. 

Serves 10-12.

Tweetie control
HB 2081 HD1 SD2 CD1

Provides funding to the Dept. of Land & Natural Resources to develop a plan and 
support other efforts to reduce the rose-ringed parakeet population on Kaua`i.




