
Ti Leaf: Hula Dancer’s grass skirts are made of fresh Ti leaves. Ti leaves are also very popular for 
twisted Leis for men. When you use for cooking they give your food a special, sweet, grass flavor.

Shop:  Cash’N’Carry (808-877-2535) or ask your neighbors who plant them in their
  yard or driveway.
Choose: Leaves should be green and not withered.
Store:  In a plastic bag refrigerated for 10 days.
Season: All year round
Use:  Lau Lau

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.


