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Aloha, buongiorno, and สวัสดี!

From all of us at The White Lotus, we thank you for choosing to let us be a part of your vacation. Now, we’re thrilled to join you in your own kitchen with this cookbook. As with any feature of our resorts, our goal is your satisfaction. Why? Well, because you deserve it, of course. Just because you’re not currently at a White Lotus resort doesn’t mean you don’t deserve to take a moment for yourself, get in the kitchen (or have your personal chef do it for you), and taste a little bit of paradise amid the hustle and bustle of your everyday life.

In this book, you’ll find tantalizing local delicacies from three of our popular destinations: Maui, Sicily, and Southern Thailand. Any one of them will bring you right back to your favorite White Lotus resort. With favorite dishes selected from both our morning and evening service menus, this curated collection will ensure each moment of your day is an experience.

Longing to return to the golden sunrises and endless oceans of the magnificent coastlines of our Maui location? Then perhaps you could start your morning with pillowy Malasadas. For dinner, share a few bowls of savory Saimin as you end your day among friends and family, and finish the evening with a creamy slice of Macadamia Haupia Tart. Its crunchy, golden crust laden with buttery macadamia nuts is proof positive that “good things happen to good people,” as one of our notable guests once said.

Or perhaps you’d rather return to the deep blue seas of Sicily, where you can start your day with warm, buttery Brioche col Tuppo and a glistening goblet of Coffee Granita. Then finish your evening with sumptuous Pasta alla Norma and a bowl of decadent Gelato di Pistacchio. It’s enough to make you forget the discourse, at least for a moment.

If the cuisine of Southern Thailand calls to you, start re-creating our hearty Rice Soup, then try your hand at the national dish of Thailand, Pad Thai Goong. You might finish your day with the dreamy, crowd-pleasing Sticky Rice and Mango.

There’s no right or wrong way to enjoy cooking through this book, just like there’s no wrong way to enjoy your stay at a White Lotus resort. If you want to mix and match cuisines to eat your way around the world in a day, who’s to stop you from having Thai for breakfast, Hawaiian for lunch, and Sicilian for dinner? Not a single person, that’s who. Throw in a spa treatment while you’re at it.

Until your next visit, we hope this cookbook gives you a taste of your home away from home.

Sincerely,

Your Friends at The White Lotus Resort & Spa
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CHAPTER ONE Maui


Perhaps you’ve stayed at our tropical paradise in Maui and wish to relive some of those magical meals on the terrace of your suite, during a luau, or on an intimate boat tour arranged by a member of our staff. If you’ve yet to visit our Maui location, surely it’s on your bucket list. But you may want a sampling of the pleasures and delights that await you on our exquisite island property—what better way to entice you to pay us a visit? Throughout this chapter, you’ll find recipes for dishes that both celebrate and elevate Hawaiian seafood, meats, and produce, from ubiquitous local staples like Spam Musubi and Loco Moco to signature White Lotus dishes served in our fine dining rooms, like Coconut Seafood Chowder and Seared Sesame-Crusted Mahi Mahi. One sip, bite, or spoonful will transport you right here with us, where we await your arrival with leis, welcome cocktails, and big smiles. Aloha!








MORNING SERVICE
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YIELD: SERVES 4

TIME: 5 MINUTES

GF, V+
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Tropical Sunrise Smoothie

Whether you rise with the sun or decide to sleep in, perhaps after a night exploring all the island has to offer, our breakfast buffet awaits (included for all of our Blossom Circle members). Break your fast with one of our signature tropical blends from the smoothie bar, featuring a dazzling array of local produce, harvested mere yards from the property. Whip up one of these smoothies at home and you’ll swear you can hear the waves crashing on the beach below your windows.



	2 tablespoons chia seeds

	¼ cup plant-based vanilla protein powder

	1 large banana, sliced

	1 ½ cups frozen pineapple chunks

	½ cup frozen mango chunks

	1 cup frozen strawberries

	1 tablespoon fresh lime juice

	2 cups coconut milk



Special Equipment


	Blender





Add the ingredients in the order listed to the carafe of a blender. Blend on low speed, then gradually increase the speed to high. Blend until smooth and creamy, 2 to 3 minutes.

Divide the smoothie among four glasses and serve.
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YIELD: SERVES 4

TIME: 1 HOUR
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Loco Moco

Start your day off right with a heaping bowl of Hawaiian comfort food. For guests who may have enjoyed a few too many the night before (don’t worry, we’ll never tell), this savory go-to has been touted as an excellent hangover cure. The most traditional preparation of this dish starts with a bed of rice, a well-seared beef patty, gravy, and a sunny-side-up egg. We’ve kept close to tradition with this version, adding some shiitake mushrooms to the gravy. The egg on top is key—just picture it smiling up at you as the sun’s rays beam down.


Beef Patties


	1 pound lean ground beef

	1 large egg

	¼ cup panko

	2 cloves garlic, grated

	2 scallions, minced (white and light green parts only)

	2 teaspoons Worcestershire sauce

	1 teaspoon soy sauce

	¼ teaspoon kosher salt

	½ teaspoon black pepper

	1 tablespoon extra virgin olive oil



Gravy


	2 tablespoons cornstarch

	1 tablespoon water

	2 teaspoons soy sauce

	1 teaspoon rice vinegar

	1 medium sweet onion, sliced

	8 ounces shiitake mushroom caps, cleaned and sliced

	2 cups beef stock



For Assembly


	4 cups steamed short- or medium-grain white rice

	4 sunny-side-up eggs





To make the beef patties: Crumble the ground beef into a large bowl. Add the egg, panko, garlic, scallions, Worcestershire sauce, soy sauce, salt, and pepper. Mix well with your hands to a uniform texture. Divide into 4 equal patties, flattening each to about ¼ inch thick. Transfer to a platter and chill, uncovered, for 20 minutes. (To chill more than 20 minutes, wrap with foil or plastic wrap.)

While the patties chill, make the slurry for the gravy. In a small bowl, whisk together the cornstarch, water, soy sauce, and rice vinegar until smooth. Set aside.

Once the patties are chilled, heat the olive oil in a large skillet over medium-high heat until shimmering, about 2 minutes. Add the patties and sear for 1 minute, then decrease the heat to medium. Cook until well seared, about 3 minutes more, then flip. Cook for 3 to 5 minutes more, or until cooked through. Transfer to a plate.

To make the gravy: Drain off excess fat from the patties, leaving 1 to 2 tablespoons in the skillet. Return the skillet to medium-high heat and add the onions and mushrooms. Cook, stirring occasionally, until the onions are translucent and beginning to turn brown, 10 to 15 minutes.

Add the beef stock and use a wooden spoon to scrape up any browned bits that are stuck to the skillet. Bring to a boil and cook until reduced slightly, 3 to 5 minutes. Whisk the cornstarch slurry until smooth, then stir it into the skillet.

Let the mixture boil until thickened, about 3 minutes. Stir frequently. Decrease the heat to a simmer, then add the patties. Cover and cook until just warmed through, 2 to 3 minutes.

To assemble: Divide the rice among four wide, shallow bowls. Place a patty on top of each mound of rice, and top with 2 to 3 spoonfuls of the gravy. Top each patty with a single fried egg and serve hot.
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YIELD: SERVES 4

TIME: 30 MINUTES

V
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Coconut French Toast

If your morning sweet tooth needs tending, this coconut-crusted French toast is surely the choice for you (though we regret to inform you that Oreo® cookie cake has yet to be added to the breakfast menu). A rich, eggy custard made with coconut milk and a hint of vanilla soaks a lovely brioche, all of which is sealed by a crust of toasted coconut. There’s nothing better to start your day. You won’t find a more fragrant French toast than this—until your next stay at one of our resorts, of course.



	4 large eggs

	1 cup coconut milk

	2 teaspoons pure vanilla extract

	¼ teaspoon kosher salt

	1 cup finely shredded dried coconut

	1 tablespoon unsalted butter, for pan

	8 slices stale brioche



For Serving


	Maple syrup





In a small bowl, beat the eggs, coconut milk, vanilla, and salt together until smooth. Pour into a wide, shallow bowl. Place the dried coconut in a similar wide, shallow bowl. Set them next to the stovetop.

Melt the butter in a nonstick skillet or on a griddle over medium heat. It should take about 1 minute for the butter to start foaming. Move it around to completely coat the surface.

While the butter melts, dip a slice of brioche into the egg mixture allowing the mixture to soak into the bread for 5 to 10 seconds on each side. Allow the excess to drip off, then press the bread into the coconut, coating it all around. Gently shake off the excess.

Place the brioche in the pan. Let cook for 3 to 4 minutes, until the coconut is golden. Flip, and cook for 3 to 4 minutes more. (If the coconut browns too quickly, lower the heat to medium-low.) Transfer to a plate kept warm in the oven.

Repeat steps 3 and 4 until you’ve used up all of the brioche. If your pan can fit two slices, you can cook two at a time. Likewise, if you’re using a griddle, cook as many slices as will fit at one time.

Divide the French toast among four plates and serve with maple syrup.
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YIELD: SERVES 4

TIME: 1 HOUR

V
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Ricotta Soufflé Pancakes

If ever you catch clouds over The White Lotus in Maui, they’re likely to be just as fluffy as our little pancakes. A touch of orange zest adds a burst of sunshine to these otherwise rich, pillowy pancakes, while fragrant vanilla brings a delicate flavor that plays beautifully with the ricotta. These are the kinds of clouds one longs to see every morning. We make them sweeter than normal pancakes, for those of you longing to return to the suite (sweet) life.



	4 large eggs, separated

	½ cup whole milk

	2 teaspoons pure vanilla extract

	1 cup whole milk ricotta

	1 teaspoon orange zest

	3 tablespoons unsalted butter, melted and cooled, plus more for pan

	1 cup cake flour

	1 ½ teaspoons baking powder

	1 teaspoon baking soda

	⅓ cup sugar

	1 teaspoon water



For Serving


	Maple syrup



Special Equipment


	Stand mixer or handheld mixer





In a medium bowl, beat the egg yolks, milk, vanilla, ricotta, and orange zest until smooth. Stream in the butter while whisking continuously, until completely incorporated.

In a small bowl, whisk together the flour, baking powder, baking soda, and sugar. Set aside.

In the bowl of a stand mixer, or in a large bowl with a handheld mixer, beat the egg whites to stiff peaks.

Stir the flour mixture into the egg yolk mixture, until just incorporated, with no dry flour remaining. Scoop one-third of the egg whites into the batter and gently fold in with a spatula until just barely incorporated. Repeat with the remaining egg whites, one-third at a time, until all the egg whites have been incorporated.

Heat about 1 tablespoon of butter in a large nonstick skillet over low heat until foaming. Add about one-eighth of the batter to the skillet, mounding and shaping it into a disk. Drizzle the water into the pan, away from the batter, and cover.

Cook for 5 to 7 minutes, or until you see bubbles forming on top of the pancake. Carefully flip and cook for 2 minutes more.

Repeat with the remaining batter, serving the pancakes as you go, with the maple syrup.
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YIELD: MAKES 12

TIME: 1 HOUR, PLUS 3 HOURS PROOFING

V



[image: ]

Malasadas

These ever-popular donuts are found throughout the Hawaiian islands, but have their origins in Portugal. We start ours with an extra-enriched dough full of eggs, milk, heavy cream, and butter. Think brioche vibes. Don’t let the ingredients fool you, though. They’re rich, for sure. They’re also delicate and soft on the inside, with a light bit of crunch from being rolled in sugar. While these do take some time to make, most of the time is spent hands-off, waiting for the dough to rise, but if you need an excuse to get away from your in-laws, you can always pretend the dough requires your undivided attention.



	3 cups bread flour

	1 ⅓ cups sugar

	1 tablespoon instant yeast

	¾ teaspoon kosher salt

	½ cup whole milk

	¼ cup heavy cream

	2 large eggs

	3 tablespoons unsalted butter, softened

	8 cups vegetable or other neutral oil



Special Equipment


	Stand mixer with dough hook attachment

	6-quart (or larger) Dutch oven

	Tongs





In the bowl of a stand mixer fitted with the dough hook attachment, whisk together the flour, ⅓ cup of the sugar, yeast, and salt. In a medium bowl, whisk together the milk, heavy cream, and eggs until well combined.

Add the wet mixture to the dry. Mix on low speed until the flour is moistened, then increase the speed to medium. Mix until a soft dough forms, 3 to 5 minutes. Add the butter, 1 tablespoon at a time. Wait until each tablespoon is fully incorporated before adding the next.

Let the mixer run for 5 to 10 minutes more, until the dough is smooth, shiny, and sticky. Grease the inside of a large bowl. Grease your hands, then use your fingers to transfer the dough to the greased bowl. Cover and let rise for 1 to 2 hours, or until doubled in volume.

While the dough rises, cut 12 squares of parchment about 4 by 4 inches. Arrange the squares on a half-sheet pan and spray with cooking spray. Grease a second half-sheet pan.

Grease your hands with cooking spray or oil. Tip the dough out onto the greased half-sheet pan. Knead and spread the dough out into a rectangle about ½ inch thick. Divide the dough into 12 equal portions. Shape each piece into a ½-inch-thick round and set each on a parchment square.

Cover the dough with greased plastic and let sit for 30 to 60 minutes, or until just puffy but not quite doubled in volume. Set a wire cooling rack in the greased half-sheet pan; you’ll use this to cool the malasadas, and the pan will catch any excess oil.

Fill a 6-quart Dutch oven an inch from the top with the vegetable oil and heat the oil to 350°F over medium-high heat. When the dough is puffed and the oil is ready, use the parchment squares to lift a dough round and gently place it into the oil parchment-side up.

Repeat with 1 to 3 more dough rounds. A good rule of thumb is to only take up half the surface area of the oil with the donuts. Overcrowding will reduce the oil temperature and lead to greasy donuts. How many you’re able to fry at once will depend on the size of your Dutch oven. Use tongs to peel the parchment off the dough after 3 to 4 minutes, or until the oil side is golden. Flip each malasada and fry for 3 to 4 minutes more. Use a wire skimmer to transfer the malasadas to the cooling rack.

Repeat steps 7 and 8 until you’ve fried all the dough. Check between each batch that the oil remains at 350°F. Let it heat up again before frying more dough, if it has cooled.

Allow the malasadas to cool until you can safely handle them, then roll in the remaining 1 cup of sugar until evenly coated. Serve warm or at room temperature. Malasadas are best eaten the day they’re made.
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YIELD: MAKES 8

TIME: 30 MINUTES
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Spam Musubi

This is a must-have for anybody visiting the islands because it’s a specialty and favorite among many locals here. Spam Musubi is an exquisite blend of sweet and salty that satisfies every single time. Our chefs tried all sorts of variations but, in the end, settled on something fairly close to the classic. Instead of brown sugar, we sweeten ours with maple syrup, and we add a touch of sesame oil for a toasty nuttiness that sings when paired with the crispy pan-fried Spam. Consider a little sprinkle of furikake (a delectable seasoning blend from Japan) between the Spam and rice to add texture and nuanced flavor. We like it both with and without—you decide what’s best for you.



	One 12-ounce can Spam®


	1 teaspoon vegetable or other neutral oil

	2 tablespoons soy sauce

	2 tablespoons maple syrup

	1 teaspoon toasted sesame oil

	1 tablespoon furikake (optional)

	4 cups cooked short-grain white rice

	3 sheets nori, cut into 2-inch-wide strips



Special Equipment


	Musubi mold kit (see Note)





Cut the Spam into 8 equal slices. Heat the oil in a large nonstick skillet over medium heat. Lay the Spam in the pan in a single layer. Cook for 3 to 4 minutes on each side, or until crisp.

Decrease the heat to medium-low and add the soy sauce, maple syrup, and sesame oil to the pan. Swirl them in the pan, and then flip the Spam slices. Cook until the sauce is reduced and sticky and clinging to the Spam, 1 to 2 minutes. Remove the pan from the heat and transfer the Spam to a plate; let cool slightly.

Fill a small bowl with warm water. Place a slice of Spam into the musubi mold. Sprinkle a couple pinches of furikake on top, if using.

Dip your hands in the warm water. Scoop about ½ cup of rice into the mold and press it down just hard enough for the rice to hold the shape of the mold. (Pressing too hard will result in a dense musubi.)

Wrap the molded Spam and rice tightly with a strip of nori, so that the ends meet on the bottom of the rice. With damp fingers, press the ends together to stick them to the rice. Repeat with the remaining ingredients. Serve immediately.


[image: ] NOTE [image: ]

If you don’t have or want to buy a musubi mold, you can just use a clean Spam can lined with plastic wrap. Fill the can as instructed, compress using the overhanging plastic wrap, then use the plastic wrap to lift the musubi out.
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[image: A bowl of diced salmon mixed with green onions and tomatoes, served on a white plate with lime wedges on the side.]
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YIELD: SERVES 4 TO 6

TIME: 15 MINUTES, PLUS 24 HOURS RESTING

GF
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Lomi Lomi Salmon

Lomi lomi is a Hawaiian phrase meaning “rub” or “massage.” You may have noticed that our spa offers a particular treatment called a lomi lomi massage. Our caregiving teams know just how to work out your aches, pains, and stress. Similarly, our chefs know to gently, lovingly massage salt-cured salmon with fresh tomatoes and onions and a few simple seasonings. The end result is a delightfully salty, tangy dish that many serve as a side to kalua pig and other traditional Hawaiian fare.



	1 pound skin-on salmon fillets

	1 tablespoon kosher salt

	4 large plum tomatoes, seeded and diced

	1 small sweet onion, minced

	1 tablespoon fresh lime juice

	½ teaspoon black pepper

	1 to 2 scallions, finely sliced (optional)





Line a large plate with plastic wrap. Pat the salmon dry with paper towels and rub all over with the salt. Place on the plate and wrap in the plastic wrap. Refrigerate for 24 hours.

Rinse the salmon with cold water and pat dry with paper towels. Remove and discard the skin. Dice the salmon and transfer to a large bowl.

Add the tomatoes, onions, lime juice, and pepper. Use your hands to gently toss and massage the ingredients until well combined. Serve cold as a side dish with roast pork (like kalua pig) or other dishes. This dish is typically served as is, but you may consider topping with finely sliced scallions, to taste.
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