
Taro Leaf: Taro is a very useful plant. You can eat every part, from roots, to leaf and stem.
Hawaiian like to use “Lau Lau” (recipe below) and Philipino sauté the leaves or make soup.

Shop:  Almost all grocery stores, open market at Kahului Shopping Center
  (Tuesday, Wednesday, Friday and Saturday mornings).
Choose: Check end of stems, should be clean and not brown. Leaves should be
  green and not withered.
Store:  Keep in plastic bag and refrigerate for 4~5 days max.
Season: All year round
Use:  Lau Lau, Sauté, Soup

Chicken Thighs with bones 5 pieces
Chinese Taro Leaves  5 pieces
Pork belly    8 oz (200g)
Ti Leaves    10 pieces
Ginger    2 inches (5cm)
Soy Sauce    ½ cup
Sake     ½ cup
Natural Salt    3 Tbsp

Chicken Lau Lau (for 5 persons)

Grate the ginger and mix with Soy Sauce and Sake (marinade mix).
Marinade the chicken in mix overnight.  Rub salt on pork, leave overnight.

Cut the pork in small pieces.
Cut the stem off the taro leaves and chop into small pieces.

Place the chicken in center of taro leaf. Scatter the chopped stems on and around the 
thigh. On top of chicken, place some pork. Wrap with Taro leaf.

Make a cross with two Ti leaves and place the Taro wrap in center.
Close the leaves and tie to store or steam immediately.

Steam for ½~1 hour.


