
 
 

 
 
 
 
 
 
 
 

Episode Appetizer Entree Dessert 
Episode 1 
On DVD 
“Hawaii” # 1 
 

 

Crispy Sea Scallops 
Wrapped in Shredded 
Phyllo 
Corey Waite 
Hapuna Beach Prince Hotel 
Kamuela, Hawaii HI 

Opakapaka with Sesame-Chili 
Sauce 
OnJin Kim 
Hanatei Bistro 
Honolulu, Hawaii HI 

Kathleen’s Low-fat Chocolate 
Chip Ice Cream Sandwich 
Kathleen Daelemans 
Cafe Kula, 
Grand Wailea Resort 
Wailea, Maui HI 

Episode 2 
On DVD 
“Hawaii” # 1 
 

Kula Vegetable Torte 
Beverly Gannon 
Haliimaile General Store, 
Haliimaile, Maui HI 

Roast Rack of Lamb with Sun-
dried Tomato and Apple-smoked 
Bacon 
Edwin Goto 
The Lodge at Koele 
Lanai City, Lanai HI 

Warm Pineapple Tart with 
Coconut Sauce 
Jeff Walters 
La Mer, 
Halekulani Hotel 
Honolulu, Oahu HI 

Episode 3 
On DVD 
“Hawaii” # 1 

Cassoulet of Island Opihi in 
Seared Pineapple Cream 
with Okinawan Sweet 
Potatoes 
and Crispy Ogo 
Ronald Nasuti 
Roy’s Poipu Bar & Grill 
Poipu, Kauai HI 

Sautéed Shrimp and Penne with   
Rice Cream Sauce 
Alan Wong 
Alan Wong’s Restaurant 
Honolulu, Oahu HI 

Kona Coffee–Chocolate 
Cheesecake with Macadamia  
Nut Crust 
Mark Hetzel 
Four Seasons Resort Maui 
Wailea, Maui HI 

Episode 4 
On DVD 
“Hawaii” # 2 

 

Caramelized Maui Onion  
Soup 
David Paul Johnson 
David Paul’s Lahaina Grill 
Lahaina, Maui HI 

Beef Tenderloin and Poached 
Oysters with Essence of Pinot  
Noir and Chervil Sauce 
George Mavrothalassitis 
La Mer,  
Halekulani Hotel 
Honolulu, Oahu HI 

Honey and Hawaiian Vintage 
Chocolate Ganache with Gold-
dusted Chocolate Leaves and Poha 
Berry Sauce 
Philippe Padovani 
The Manele Bay Hotel 
Lanai City, Lanai HI 

Episode 5 
On DVD 
“Hawaii” # 2 

Spicy Thai Beef Salad with 
Lemongrass-Mint 
Vinaigrette with Toasted 
Macadamia 
Nuts 
Roy Yamaguchi 
Roy’s Restaurant 
Honolulu, Oahu HI 

Seared Mahimahi with Garlic-
Sesame Crust and Lime-Ginger 
Sauce 
Jean-Marie Josselin 
A Pacific Café 
Kapaa, Kauai HI 

Caramel Miranda 
Mark Ellman 
Avalon Restaurant and Bar 
Lahaina, Maui HI 

Episode 6 
On DVD 
“Hawaii” # 2 

Kalua Ducklings with 
Mango-Tomato Relish and 
Chili Pepper Cream 
Gary Strehl 
Hawaii Prince Hotel  

Crispy Thai-style Chicken 
Amy Ferguson-Ota 
The Dining Room, The Ritz-
Carlton Mauna Lani 
Kohala Coast, Hawaii HI 

Guiltless Chocolate Cake 
Kathleen Daelemans 
Cafe Kula, 
Grand Wailea Resort 
Wailea, Maui HI 
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Waikiki 
Honolulu, Oahu HI 

Episode 7 
On DVD 
“Hawaii” # 3 

 

Nalo Wildgreen Salad with 
Crispy Wontons and 
Tangerine Vinaigrette 
Gerard Kaleohano 
Mid-Pacific Country Club 
Lanikai, Oahu 

Roasted Opakapaka with Orange-
Ginger Butter 
Gerard Reversade 
Gerard’s at the Plantation Inn 
Lahaina, Maui 

White Chocolate-Mango 
Mousse 
Manual Garcia 
La Cascata, 
Princeville Hotel 
Princeville, Kaui 

Episode 8 
On DVD 
“Hawaii” # 3 

 

Fried Poke with Keahole 
Ahi Nori 
Sam Choy 
Sam Choy’s Restaurants of 
Hawaii 
Kailua Kona, Hawaii HI 

Roasted Rack of Lamb with 
Macadamia Honey, Minted 
Papaya and Star Fruit Salsa, 
and Cabernet Sauce 
Daniel Delbrel 
La Cascata, 
Princeville Hotel 
Princeville, Kauai HI 

Molokai Sweet Bread Pudding 
Derek Langlois 
The Plantation House  
Restaurant 
Kapalua, Maui HI 

Episode 9 
On DVD 
“Hawaii” # 3 

Oahu Rock Shrimp with 
Sprout Slaw and Asian 
Cocktail  
Sauce 
Steve Amaral 
Kea Lani Hotel Suites & 
Villas 
Wailea, Maui HI 

Nanakuli Chicken Breasts with 
Shiitake Mushrooms and  
Steamed Baby Vegetables 
Dominique Jamain 
The Maile Restaurant,  
Kahala Hilton 
Honolulu, Oahu HI 

Oheloberry Dessert in Tulip 
Cookies 
Peter Chilla 
Coast Grill 
Hapuna Beach Prince Hotel, 
Mauna Kea Resort 
Kamuela, Hawaii HI 

Episode 10 
On DVD 
“Hawaii” # 4 

 

Crisp Nori-wrapped Shrimp 
and Wasabi Aïoli and 
Sweet Shoyu Glaze 
Mako Segawa-Gonzales 
Roy’s Poipu Bar & Grill 
Poipu, Kauai HI 

Wok Lobster with Lehua  
Honey and Black Bean Sauce 
Patrick Callarec 
The Dining Room, 
The Ritz-Carlton Kapalua 
Kapalua, Maui HI 

Chilled White Nougat with 
Candied Fruit and Guava 
Coulis 
Jeff Walters 
La Mer,  
Halekulani Hotel 
Honolulu, Oahu HI 

Episode 11 
On DVD 
“Hawaii” # 4 

Nori-wrapped Peppercorn-
crusted Tuna with Mizuna, 
Enoki, and Wasabi 
Kelly Degala 
Gordon Biersch Brewery 
Restaurant 
Honolulu, Oahu HI 

Macadamia Nut-crusted Hawaiian 
Shutome and Vegetable Lumpia 
with Black Bean and Orange 
Shrimp Butter Sauces 
Tod Kawachi 
Roy’s Nicolina Bar & Grill, 
Kahana, Maui H 

Five Spoons of Crème  
Brûlée 
Mark Okumura 
Alan Wong’s Restaurant, 
Honolulu, Oahu H 

 

Episode 12 
On DVD 
“Hawaii” # 4 

Grilled Shrimp and Star 
Fruit Salad 
Peter Merriman 
Merriman’s Restaurant 
Waimea, Hawaii HI 

Ginger-Sake Breast of Duck and 
Duck Adobo 
Thomas B.H.Wong 
The Surf Room, 
Royal Hawaiian Waikiki , 
 Honolulu, Oahu HI 

Papaya and Cheese Charlotte 
with Coconut-Vanilla Sauce 
Gerard Reversade 
Gerard’s at the Plantation Inn 
Lahaina, Maui HI 

Episode 13 
On DVD 
“Hawaii” # 5 

Seared Lanai Venison 
Carpaccio with Crisp  
Herb Salad 
Edwin Goto 
The Lodge at Koele 
Lanai City, Lanai HI 

Papillotte of Kumu with Basil, 
Seaweed, and Shiitake 
Mushrooms 
George Mavrothalassitis 
La Mer,  
Halekulani Hotel 
Honolulu, Oahu HI 

Lilikoi Custard Tart 
Beverly Gannon 
Haliimaile General Store 
Haliimaile, Maui HI 

Episode 14  
On DVD 

Ono Poke with Crisp  
Wontons and Ogo  

Jasmine Tea-steamed Fillet of 
Opakapaka with Coriander Butter 

Banana Split 
Kathleen Daelemans 



“Hawaii” # 5 Vinaigrette 
Alex Stanislaw 
The Plantation House 
Restaurant 
Kapalua, Maui HI 

Sauce 
Russell Siu 
3660 on the Rise 
Honolulu, Oahu HI 

Cafe Kula, 
Grand Hyatt Wailea Resort  
& Spa 
Wailea, Maui HI 

Episode 15 
On DVD 
“Hawaii” # 5 

Puna Goat Cheese 
Vegetable Terrine 
Amy Ferguson-Ota 
The Dining Room, 
The Ritz-Carlton Mauna 
Lani 
Kohala Coast, Hawaii HI 

Seared Opakapaka with Crab  
Rolls 
Jean-Marie Josselin 
A Pacific Café 
Kapaa, Kauai HI 

Chocolate-Macadamia Nut 
Toffee Torte 
Rodney Weddle 
The Dining Room, 
The Ritz-Carlton Kapalua 
Kapalua, Maui HI 

Episode 16 
On DVD 
“Hawaii” # 6 

Charred Sichimi Ahi Coated 
with Japanese Spices in 
Lilikoi-Soy Sauce 
OnJin Kim 
Hanatei Bistro 
Honolulu, Oahu HI 

Opah Baked in Pistachio Crust 
with Ginger Essence 
Corey Waite 
Coast Grill, 
Hapuna Beach Prince Hotel 
Kamuela, Hawaii HI 

Banana Lumpia with  
Macadamia-Sapote Ice Cream 
Gerard Kaleohano 
Mid-Pacific Country Club 
Lanikai, Oahu HI 

Episode 17  
On DVD 
“Hawaii” # 6 

 

Red and White Sashimi 
Salad 
Alan Wong 
Alan Wong’s Restaurant 
Honolulu, Oahu HI 

Indonesian Grilled Lamb Chops 
with Ginger Cream 
Mark Ellman 
Avalon Restaurant & Bar 
Lahaina, Maui HI 

Pineapple Tart 
Dominique Jamain 
The Maile Restaurant 
Kahala Hilton 
Honolulu, Oahu HI 

Episode 18 
On DVD “Hawaii” 
# 6 

Wok-charred Ahi 
Peter Merriman 
Merriman’s Restaurant 
Waimea, Hawaii HI 

Lemongrass-grilled Mako Shark 
with Sticky Rice and Roasted 
Banana-Mint Sauce 
Jacqueline Lau 
Roy’s Nicolina 
Kahana, Maui HI 

Black Sesame Nougatines with 
Green Tea Mousse and Glazed 
Chestnuts 
Katsuo Sugiura (Chef Suki) 
Ihilani Resort & Spa 
Kapolei, Oahu HI 

Episode 19 
On DVD 
“Hawaii” # 7 

Venison Pipikaula with Kau 
Orange Vinaigrette 
Thomas B.H.Wong, 
The Surf Room, 
Royal Hawaiian Waikiki 
Honolulu, Oahu HI 

Kalua Duck with Plum Wine  
Sauce and Lundberg Rice 
David Paul Johnson 
David Paul’s Lahaina Grill 
Lahaina, Maui HI 

Big Island Vintage Chocolate 
Surprise 
Jeff Walters 
La Mer,  
Halekulani Hotel 
Honolulu, Oahu HI 

Episode 20 
On DVD 
“Hawaii” # 7 

Ahi Carpaccio with White 
Truffle Vinaigrette 
Jean-Marie Josselin 
A Pacific Café 
Kapaa, Kauai HI 

Togarashi-seared Kumu with 
Pohole Fern Salad and Sesame 
Dressing 
Amy Ferguson-Ota 
The Dining Room, 
The Ritz-Carlton Mauna Lani 
Kohala Coast, Hawaii HI 

Bittersweet Chocolate Pie 
Kathleen Daelemans 
Cafe Kula, 
Grand Hyatt Wailea Resort  
Wailea, Maui HI 

Episode 21 
On DVD 
“Hawaii” # 7 

 

Spicy Island Ahi Poke with 
Tobiko Caviar on Furikaki 
Rice Cake 
Mako Segawa-Gonzales 
Roy’s Poipu Bar & Grill 
Poipu, Kaui HI 

Blackened Jawaiian Spicy  
Chicken Breasts with Banana- 
Rum Sauce and Chili Corn Cakes 
Beverly Gannon 
Haliimaile General Store 
Haliimaile, Maui HI 

Sam Choy’s Pineapple Cheesecake 
Robert Eng 
Sam Choy’s Diamond Head 
Restaurant 
Honolulu, Oahu HI 

Episode 22 
On DVD 
“Hawaii” # 8 

Seared Spicy Ahi with Ogo- 
Wasabi Sauce and 
Fiddlehead Fern Salad 
Daniel Delbrel 
La Cascata, 

Pan-seared Onaga Fillet with 
Pumpkin and Curry Sauce 
Steve Amaral 
Kea Lani Hotel Suites and Villas 
Wailea, Maui HI 

Panna Cotta and Exotic Fruit in 
Lilikoi-Apricot Sauce 
Philippe Padovani 
The Manele Bay Hotel 
Lanai City, Lanai HI 



Princeville Hotel 
Princeville, Kauai HI 

Episode 23 
On DVD 
“Hawaii” # 8 

Ahi and Taro Salad 
Mark Ellman 
Avalon Restaurant & Bar, 
Lahaina, Mau HI 

Opakapaka CanoeHouse 
Alan Wong 
Alan Wong’s Restaurant 
Honolulu, Oahu HI 

Hawaiian Sweet Potato Cakes  
with Pineapple Ice Cream and 
Coconut Crème Fraîche 
Mark Hetzel 
Four Seasons Resort Maui 
Wailea, Maui HI 

Episode 24 
On DVD 
“Hawaii” # 8 

Seared Smoked Ahi with 
Lychee Salsa and Ogo- 
Wasabi Sauce 
Gary Strehl 
Hawaii Prince Hotel 
Waikiki 
Honolulu, Oahu HI 

Salmon and Shrimp Gyoza with 
Sweet Chili Vinaigrette and  
Sweet Chili Beurre Blanc 
Jean-Marie Josselin 
A Pacific Café 
Kapaa, Kauai HI 

Tropical Fruits with Passion  
Fruit Sabayon and Balsamic Syrup 
Jeff Cabiles 
Kea Lani Hotel Suites & 
Villas 
Wailea, Maui HI 

Episode 25 
On DVD 
“Hawaii” # 9 

Grilled Kahuku Prawn  
Relleno with Puna Goat 
Cheese and Smoky Tomato 
Salsa 
Jacqueline Lau 
Roy’s Nicolina Bar & Grill 
Kahana, Maui HI 

Grilled Kajiki and Okinawan 
Sweet Potatoes with  Peppercorn-
Wasabi Vinaigrette 
Gordon Hopkins 
Roy’s Restaurant 
Honolulu, Oahu HI 

Fresh Fruit in Vanilla-infused 
Balsamic Vinegar 
Heather Carlin 
David Paul’s Lahaina Grill 
Lahaina, Maui HI 

Episode 26 
On DVD 
“Hawaii” # 9 

 

Ahi Cake 
Alan Wong 
Alan Wong’s Restaurant 
Honolulu, Oahu HI 

Rich Forest 
Alex Stanislaw 
The Plantation House Restaurant 
Lahaina, Maui HI 

Cold Tapioca with Coconut  
Milk, Mango, and Berries 
Daniel Delbrel 
La Cascata, 
Princeville Hotel 
Princeville, Kauai HI 

Episode 27 
On DVD 
“Hawaii” # 9 

Ahi and Onaga Poke with 
Green Papaya Salad and  
Lime Vinaigrette 
Philippe Padovani 
The Manele Bay Hotel 
Lanai City, Lanai HI 

Wok-fried Opakapaka with Spicy 
Black Bean Sauce 
Mark Ellman 
Avalon Restaurant & Bar 
Lahaina, Maui HI 

Floating Island 
Jeff Walters 
La Mer,  
Halekulani Hotel 
Honolulu, Oahu HI 

Episode 28 
On DVD 
“Hawaii” # 10 

 

Nori-seared Ahi with 
Citrus-Garlic Miso Sauce 
and Shiitake “Chopsticks” 
Tod Kawachi 
Roy’s Kahana Bar & Grill 
Kahana, Maui HI 

Wok-seared Opakapaka with 
Amaranth, Hearts of  
Palm, and Okinawan Sweet  
Potatoes 
Kelly Degala 
Gordon Biersch Brewery 
Restaurant 
Honolulu, Oahu HI 

Flourless Macadamia Nut–
Chocolate Cake 
Gerard Reversade 
Gerard’s at the Plantation Inn 
Lahaina, Maui HI 

Episode 29 
On DVD 
“Hawaii” # 10 

Peking-style Squab with 
Foie Gras and Pineapple 
Tatin  
with Persimmon Sauce 
Bradley Montgomery 
The Dining Room, 
The Ritz-Carlton Kapalua 
Kapalua, Maui HI 

Steamed Onaga 
Daniel Delbrel 
La Cascata, 
Princeville Hotel 
Princeville, Kauai HI 

Lilikoi Truffle 
Mark Hetzel 
Four Seasons Resort Maui 
Wailea, Maui HI 

Episode 30 
On DVD 

Tempura of Keahole 
 Baby Lobster 
Corey Waite 

Portuguese Steamed Clams 
Beverly Gannon 
Haliimaile General Store 

Hot Lilikoi Soufflés 
Amy Ferguson-Ota 
The Dining Room, 



“Hawaii” # 10 Hapuna Beach Prince Hotel 
Kamuela, Hawaii HI 

Haliimaile, Maui HI The Ritz-Carlton Mauna Lani 
Kohala Coast, Hawaii HI 
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