
RECIPE BOOK

New from NOH!
LOCO MOCO

Brown Gravy Mix



Aloha!

1 package NOH Hawaiian Iced Tea (3 oz.)
4 cups water (1 quart)
1. Combine contents of package with 1-quart water Stir until well blended.
2. Chill and serve with ice.
Per glass:  Add 2 tablespoons of Hawaiian Iced Tea mix with an 8 oz.
glass of water.  Add ice and enjoy!
Also excellent as a hot tea!
Royal Hawaiian Iced Tea:  Add pineapple juice and/or spear of
pineapple to each glass. Serve and enjoy!
Makes a great mixer w/alcohol

*Add more or less water for personal taste.

HAWAIIAN ICED TEA

    Welcome to NOH Foods of Hawaii!
Since 1963, NOH Foods of Hawaii products have been a household favorite!  
Reflecting the many cultures of the islands - Hawaiian, Japanese, Chinese,
Korea, Filipino, Portuguese and more,  the delicious and authentic NOH Foods 
products bring the easiness of preparing international dishes to your home.
Today, with worldwide distribution  the NOH products can be found across the 
United States, Canada, Europe, Latin America and throughout Asian-Pacific 
region.  Available in many stores or on-line shopping  (ie: Amazon).
There is no MSG in any of our products and many use all natural ingredients,
no preservatives and are gluten free.
As a family-owned company, it gives us great pleasure to bring you these
excellent products and family-proven recipes.
From our family to yours, we wish to say “mahalo” (thank you)
for saying Yes to NOH!

Luau Recipe!

1 package NOH Loco Moco 
Brown Gravy Mix (1.7 oz.)
2 cups water

2 cups cooked rice
2 fully cooked ground beef patties
2 eggs (cooked as desired)

1. Combine NOH Loco Moco Brown Gravy Mix with 2 cups of  water and mix well.
2. On medium-high heat, bring to a boil, stirring until gravy thickens. Simmer on low heat for 5 min.
3. Place 2 fully cooked ground beef patties over a bed of rice, top with 2 eggs.
4. Pour Loco Moco Gravy over the eggs.  Enjoy!

CLASSIC LOCO MOCO
Introducing our Newest Item:

Visit us online: www.NohFoods.com



1 bottle NOH Hawaiian (Original or Spicy) Bar-B-Q Sauce (20 oz.)
4 lbs. of spareribs, baby-back ribs or chicken

1 package NOH Poke Mix (0.4 oz.)
1 lb. fish (tuna [ahi] bonito [aku] swordfish, salmon, 
octopus [tako], etc.)
2 teaspoons sesame oil

1 package NOH Poke Mix (0.4 oz.)
1 lb. firm tofu
2 tablespoons sesame oil

1 Bottle NOH Hula Hula Cooking Sauce & Marinade (24 oz.)
1 whole chicken

1. Place meat in a large pot and
 cover with water.
2. Boil for 30 minutes or until tender.
3. Drain off water.
4. Add 1 bottle of NOH Hawaiian
 Bar-B-Q Sauce to meat.
5. Baste and mix well.
6. Charbroil or oven-bake (at 375o F)
 for 5 – 10 minutes.

1.  Cut raw fish into ¾” x ¾” cubes.
2.  Remove ogo (seaweed) from package and place in bowl.
3.  Cover ogo with water and let stand 2-3 minutes.
4.  Remove ogo from water and slice into ½” pieces.
5.  Place cut fish in a bowl and sprinkle ogo over fish.
6.  Add 2 teaspoons sesame oil and Poke Mix, mix well and serve.
To enhance flavor and color, add chopped green onions.

Follow the same directions 
above using 1 lb. firm tofu 
(Cut into ¾” x ¾” cubes).

1.  Marinate 1 whole chicken or chicken pieces in NOH Hula Hula   
 Sauce for 4-6 hours. (overnight for best results).
2. Grill or Rotisserie until golden brown and done.
Suggestions: Excellent for stir fry, gravy, etc... see bottle
for additional recipes.

TASTY HAWAIIAN BAR-B-QUE 
RIBS OR CHICKEN

HAWAIIAN STYLE POKE

TOFU POKE

HULA HULA          CHICKEN

Classic Recipes from our family to yours!

Luau Recipe!

Hawaiian
Style

for more recipe ideas.



1 package NOH Chinese Barbecue (Char Siu) Seasoning Mix (2.5 oz.)
1/2 cup water
Or 1 bottle of NOH Char Siu Cooking Sauce & Marinade (14.5 oz.)
1 1/2 lbs. Pork or chicken

1 package NOH Chinese Fried Rice Seasoning Mix (1 oz.)
2 tablespoons cooking oil
4 cups cooked rice
1/2 cup diced meat (char siu, bacon, ham, chicken, shrimp)
1/2 cup diced vegetables (frozen peas, carrots, mixed vegetables, etc.)

1 package NOH Chinese Barbecue (Char Siu) Mix (2.5 oz.)
1/2 cup water
Or 1/2 cup NOH Char Siu Cooking Sauce & Marinade (14.5 oz.)
1 lb. Ground pork, beef or turkey

1. Combine NOH Chinese Barbecue (Char Siu) Seasoning Mix with
 1/2 cup water and mix well (or use as a dry rub).
    If using NOH Char Siu Cooking Sauce & Marinade (Do NOT add water).
2. Marinate pork or chicken for at least 8 hours; overnight is best.
3. Preheat oven to 350ᵒF and cook in roasting pan for 20 minutes on each side
 or until done, baste meat occasionally with sauce.

1. Heat 2 tablespoons oil in skillet. Medium-high heat.
 Add diced meat and sprinkle 2 tablespoons Fried Rice Seasoning Mix. Stir Fry.
2. Add 4 cups cooked rice and mix into cooked meat.
 Continue stir frying for 2 - 3 minutes.
3. Add diced vegetables and stir fry for another minute.
 Serve and Enjoy!
For added flavor: Add 1 lightly scrambled egg.

1. Combine 1 pkg. NOH Chinese Barbecue (Char Siu) Mix with 1/2 cup water
     and mix well.  Add to ground meat and mix thoroughly.
     Or, add 1/2 cup of NOH Char Siu Cooking Sauce & Marinade to ground  
 meat and mix thoroughly.
2. Shape into 1/4 lb. patties.  Fry, charbroil or bake.

Follow above directions, use thinly sliced frankfurters (hot dogs) and diced
Maui onions. Add to cooked rice and mix well. Serve hot.

Taste the Flavors of Hawaii!
CHINESE BARBECUE
(CHAR SIU)

CHINESE FRIED RICE

CHAR SIU HAMBURGERS

MAUI STYLE FRIED RICE

Visit us online: www.NohFoods.com



1 package NOH Korean Barbecue Seasoning Mix
1/2 cup water
2 tablespoons vegetable oil
Or 1/2 cup NOH Korean Barbecue Cooking Sauce
 & Marinade (13.5 oz.)
1 lb. short ribs (cut 1/4” thick) or thinly sliced flank steak.

1 package NOH Portuguese Vinha D’alhos Seasoning Mix (1 1/8 oz.)
1 cup white vinegar
½ cup sugar
¼ cup water
3 round onions; cut into ¼” slices

1 pkg. NOH Korean Barbecue Mix  
1/2 cup water    
Or 1/2 cup NOH Korean Barbecue  
Cooking Sauce & Marinade  
1 lb. beef; cut 1/8” thick

2 tablespoons sesame oil
2 eggs; beaten and lightly salted
1 cup flour
1/2 cup vegetable oil (for frying)

1. Combine contents of package with 1/2 cup water and 2 tablespoons vegetable oil.
    Mix well.
2. Marinate short ribs for a minimum of 4 hours. (For best results, marinate overnight).
3. Cook as desired - barbecue, broil, pan fry, etc.
Note:  For a stronger flavor, substitute 1 tablespoon of sesame oil for the vegetable oil.
Add 1/4 cup diced green onion to marinating sauce.

Also excellent for chicken, steak, hamburger, pork chops and turkey.

1. Combine NOH Portuguese Vinha D’alhos Mix with ¼ cup of water,
 1 cup of vinegar and ½ cup sugar.  Mix well.
2. Place cut onions into a quart-size jar.
3. Pour 2 cups of HOT WATER onto onions; Let stand for 3 minutes, drain off water.
4. Add sauce mixture to the jar, close lid and let stand for 2 days.  Refrigerate and serve chilled.

1. Combine NOH Korean Barbecue Mix with 1/2 cup water and 2 tablespoons
     sesame oil, mix well.
2. Marinate meat in sauce for 15 minutes.
3. Roll meat in flour, dip into egg batter.
4. On medium heat, pan fry in oil for 1 - 2 minutes.  Turnover and cook until done.
5. Using paper towels, drain oil from meat.  Slice into 1 1/2” squares.   Serve and enjoy!

Classic Recipes made easy!

KOREAN BARBECUE
(KAL BI or BULGOGI)

PORTUGUESE PICKLED ONIONS

KOREAN STYLE PUPUS (MEAT JUN)

for more recipe ideas.Follow us on social media



1 package NOH Hawaiian Teri-Burger Seasoning Mix (1.5 oz)
1/2 cup water
1 lb. ground beef

1 package NOH Japanese Teriyaki Seasoning Mix (1.5 oz.)
½ cup water
1 lb. beef for teriyaki (pork or chicken)

Follow steps 1 and 2 above Follow steps 1 and 2 above

1. Combine contents of package with 1/2 cup water in a large mixing bowl.  Blend well.
2. Add 1 lb. ground beef and mix thoroughly (Ground turkey, chicken, etc.)
3. Shape into patties and cook - grill, pan fry or broil.

1.  Combine NOH Japanese Teriyaki Mix with ½ cup of water  
 and mix well.
2.  Marinate 1 lb. meat for at least 2 hours; overnight is best.
3.  Barbecue, broil or pan fry until cooked.  Serve and enjoy!

3. Preheat oven to 350’F
4. Place seasoned meat into a slightly
 greased meat-loaf pan and bake for
 for 20 minutes or until done.  
 45 minutes or until done.

3. Preheat oven to 350’F   
4. Shape seasoned meat into 1” balls  
5. Place onto baking sheet and cook  
6. Serve with toothpicks.

HAWAIIAN STYLE
TERI-BURGER

JAPANESE TERIYAKI

ALOHA
MEATBALLS

TERIYAKI 
MEATLOAF

Taste the Flavors of Hawaii!

KALUA PORK ( )Also excellent with
chicken or turkey.

2 tablespoons NOH Kalua Smoked Seasoning Salt
5 lbs pork butt (pork shoulder)
1. Place pork (fat side up) into a slow cooker (crock pot).
2. Sprinkle NOH Kalua Seasoning Salt over pork.
3. Cook on low heat for 8 - 10 hours. (Instapot: 2 - 3 hours)
4. Using 2 forks, shred meat, serve and enjoy!
Option:  Place in a Dutch Over or Roasting Pan (sealing tightly 
with foil) and bake @ 275ᵒF in a convention oven or 225ᵒF in a 
convection oven, for a minimum of 6 - 10 hours.
Remove foil and use 2 forks to shred meat.  Caution - Hot!

Luau Recipe!

Visit us online: www.NohFoods.com



1 package NOH Hawaiian Coconut Pudding Haupia (2 oz.)
1 cup water

1 package NOH Hawaiian Coconut Pudding Haupia (2 oz.)
1 cup water
1 ready made pie shell

1 package NOH Coconut Milk Mix (2.5 oz.)
2 cups warm water

1 package NOH Coconut Milk Flavor Base
5 cups warm water
1 lb. chicken (cut into 11/2 ” bite size pieces)
1 lb. frozen spinach or frozen cooked luau leaves

2 tablespoons salted butter
1 tablespoon NOH Original 
Seasoning Salt

1. Boil 1 cup of water in a pot.  Add package of NOH Haupia Mix.
2. Reduce to medium heat and stir continuously until mixture is  
 smooth and creamy.
3. Pour into a shallow pan or mold.  Let cool and set.
    For best results, place in refrigerator for 1 hour.

1.  Follow steps 1 and 2 from above.
2.  Pour the cooked mixture into a ready made pie shell (Graham cracker, vanilla, etc.).
3. Let cool and set.
Option: Top with shredded coconut, sliced pineapple, red cherries or other fruit.
Also makes an excellent cake topping/frosting.
Follow above directions and spread on your favorite cake.

1.  Mix contents of package with 2 cups of warm water and stir.
2. Pour into a glass add ice cubes and serve.
Suggested uses: Can be used in curry, ice cream, malts, 
shakes, cakes and other desserts.

1. Combine NOH Coconut Milk Mix with 1 cup warm water, mix well and set aside.
2. Place chicken pieces into a medium-size pot and cover with water.
3. Boil for 30 minutes or until done then drain water.
4. Add 2 tablespoons salted butter and a pinch of salt.
5. Cook for 1 - 2 minutes while stirring.  Set aside.
6. Rinse spinach or luau leaves in water and drain.
7. Combine 1 tablespoon of salt with 4 cups water; mix well and add to spinach leaves.
8. Let stand for 10 minutes, then rinse again with water and drain. (Squeeze off excess water).
9. Add Coconut Milk mixture and spinach to cooked chicken.  Simmer on medium to low
    heat for 5 minutes; stirring occasionally.  Serve and Enjoy!

Classic Recipes from our family to yours!

HAWAIIAN HAUPIA

HAUPIA PIE

HAWAIIAN COCONUT MILK

CHICKEN LUAU

Luau Recipe!

Luau Recipe!

for more recipe ideas.Follow us on social media



1 package NOH Chinese Roast Chicken Mix (1 1/8 oz.)
1 - 2 lbs chicken (whole or parts)

1 package NOH Chinese Beef Tomato
Seasoning Mix
1 cup water
1 lb. Chopped steak

1 round onion (sliced into 1/4” pieces)
1 stalk green parsley
1 tablespoon vegetable oil

1. Rinse chicken in water and pat dry.
2. Rub NOH Chinese Roast Chicken Mix thoroughly onto chicken and  
 let stand for 30 minutes.
3. Preheat oven to 350ᵒ F and bake chicken for 30 minutes or   
until done.

1 package NOH Chinese Beef Tomato Seasoning Mix (11/8 oz.)
1 cup water     
1 round onion (sliced into 1/4” pieces)
2 stalks broccoli (chopped)   
1 carrot (sliced into 1/4” pieces)
1 tablespoon vegetable oil   
1 cup celery (optional; cut into 1/4” pieces) 
1 lb. Beef (sliced into bite size pieces; 11/2” x 1/4”)

1. Combine NOH Chinese Beef Tomato Seasoning Mix with 1 cup of water & mix well.  
2. Heat 1 tablespoon vegetable oil in a large skillet or wok.  
3. Stir fry broccoli for 5 - 10 minutes until desired tenderness.
4. Add beef, cook for 2 - 4 minutes then add NOH Beef Tomato Sauce.
5. Add in onions and carrots, continue to stir fry for 3 - 4 minutes.  Serve & Enjoy.

1. Combine NOH Chinese Beef Tomato Seasoning Mix with 1 cup of water and mix well.  
2. Add chopped steak to sauce and let stand for 15 minutes.  
3. Heat vegetable oil in a large skillet or wok.  
4. Stir fry chopped steak for 1 – 2 minutes.  
5. Add onions and stir fry for 1 minute.  
6. Remove onions and place them on the middle of a platter in a mound.  
    Cover onions with steak and garnish with parsley.  Serve & Enjoy.

MONGOLIAN BEEF

CHINESE ROAST CHICKEN

CHINESE BEEF & BROCCOLI

Taste the Flavors of Hawaii!

Visit us online: www.NohFoods.com



1 package NOH Portuguese Sausage Mix (11/8 oz.)
1/2 cup water
1 lb. ground pork or ground turkey

1 package NOH Hawaiian Style Curry Mix (11/2 oz.)
1 ½ cups water
1 lb. sliced cooked meat (chicken, shrimp, beef, lamb, turkey, etc.)

1 package NOH Hawaiian Style Curry Mix (11/2 oz.)
1 can cream of mushroom soup

1 ½ cups water
1 – 2 lb. roast

1 package NOH Portuguese Sausage Mix (11/8 oz)
1/2 cup water
1 lb. ground pork or ground turkey

1 dozen eggs
1/2 cup diced green onions.

1. Combine NOH Portuguese Sausage Mix with 1/2 cup water,
 and mix well.
2. Add 1 lb. ground pork or turkey and mix thoroughly.
3. Shape into patties; Pan fry and serve.
Note:  This mixture can also be cased into sausages.

1.  Combine contents of package with 1  ½ cup water and mix well.
2.  Over medium-high heat, stir constantly until curry sauce
 thickens and boils.
3. Pour over selection of cooked meat.
OPTION: Add cooked vegetables (carrots, potatoes, celery, etc.)

1. Combine contents of package with 1 ½ cups water and mix well.
2.  Place roast into a crock pot.
3.  Pour in curry mixture and 1 can of Cream of Mushroom Soup.
4.  Set crock pot to cook on low.  Leave for work, return and enjoy!

1. Combine NOH Portuguese Sausage Mix with 1/2 cup water and mix well.
2. Add 1 lb. ground pork or turkey and mix thoroughly.
3. In a large bowl, whip up 12 eggs (scrambled egg-style)
4. Place approximately 1/2 lb. of ground meat into a large skillet; add a little cooking oil
5. On medium-high heat cook the meat until done (It should break up into small pieces).
6. Pour the whipped eggs onto the ground meat and continue cooking.
7. Sprinkle in 1/2 cup green onions and cook until done.
Suggestion:  Serve with rice, hash browns, or wrap in tortilla for an excellent breakfast!

Classic Recipes made easy!

PORTUGUESE SAUSAGE

HAWAIIAN STYLE CURRY

HAWAIIAN MUSHROOM CURRY ROAST

PANIOLO (HAWAIIAN COWBOY) BREAKFAST

for more recipe ideas.Follow us on social media



1 package NOH Chinese Sweet-Sour
Spareribs Seasoning Mix (11/2 oz.)
½ cup water
1 lb. pork spareribs (cut into 1 ½” pieces)
1 cup pineapple chunks (optional)

1 package NOH Filipino Adobo Mix (11/8 oz)
1/2 cup water
1 lb. pork or chicken; cut into 11/2” pieces

1 package NOH Hawaiian Spicy Chicken Mix (2 oz.)
½ cup water
½ cup all-purpose flour
1 lb. chicken (wings, drumettes, thighs, etc.)

1. Combine NOH Chinese Sweet-Sour Spareribs Seasoning Mix with ½ cup of water and set aside.
2. Place spareribs into a medium size pot and cover with water.
3.  Boil for 30 minutes or until ribs are tender; discard water and add Chinese Sweet-Sour sauce  
 to the spareribs.
4.  Simmer for 5 – 10 minutes; stirring occasionally.  Garnish with pineapple chunks and serve.

Suggestion:  1 lb. of chicken can be used in place of spareribs.

1. Combine NOH Filipino Adobo Mix with 1/2 cup water,  
 mix well and set aside.
2. Place meat in a medium size pot and cover with water.
3. Boil for 30 minutes or until tender.
4. Drain off water and add Adobo Sauce Mix to the meat:  
    Simmer for 10 - 15 minutes.  Serve and Enjoy!

1.  Combine NOH Hawaiian Spicy Chicken Mix with ½ cup of water; mix well.
2.  Roll chicken pieces in flour then dip into NOH Hawaiian Spicy Chicken Mix.
3.  Deep fry in hot oil (medium-high heat) – cook until golden brown; approximately
 3 minutes on each side.
4.  Makes excellent Hawaiian Style “Buffalo Wings”.

Other Suggested Uses: Great for onion rings! Follow above directions.

SWEET & SOUR SPARERIBS

FILIPINO ADOBO (CHICKEN OR PORK)

HAWAIIAN SPICY CHICKEN

Taste the Flavors of Hawaii!

Visit us online: www.NohFoods.com



LOMI LOMI SALMON

CHICKEN LONG RICE

2 tablespoons NOH Original
Hawaiian Seasoning Salt
8 oz fresh Salmon

4 medium sized tomatoes or 2 large tomatoes
1/2 cup diced green onions
1 large round onion (white or yellow)

1/2 tablespoon NOH Original Hawaiian
Seasoning Salt
1 lb. chicken thighs with bone and skin (about 
4 thighs)
2 tablespoons vegetable oil
1 tablespoon fresh, peeled and minced ginger
1/2 teaspoon black pepper
2 quarts water (divided)

1 small onion (4 to 6 oz.)
thinly sliced
1 package long rice noodles
(bean thread noodles)
1 can chicken broth (14.5 oz)
1/2 cup chopped green onions
1/4 cup chopped cilantro
(optional)

1. Rinse salmon with water.
2. Rub NOH Original Seasoning Salt all over rinsed salmon and wrap
 in clear plastic wrap.
3. Place in refrigerator for 8 hours or overnight for best results.
4. Remove salmon from refrigerator and place in a bowl with ice cold water.
    Let sit for 30 minutes, drain and rinse well. (Remove skin if necessary.)
5. Cut Salmon into small cubed pieces 1/4” x 1/4”.
6. Dice tomatoes and onions. (Both round green)
7. In a bowl, add diced salmon, tomatoes, round and green onions.
    (Lomi - Lomi in Hawaiian means “To Massage”) So, make sure your hands   
 are clean and massage mixture for 2 - 3 minutes until mixed thoroughly.
8. Place in refrigerator, let chill and serve at your luau.

1. Place chicken in a medium (4-quart) pot with vegetable oil.  Add NOH Original Seasoning  
 Salt, minced ginger and black pepper. Brown for 5 minutes, and add 1 quart water.
2. Bring to a rolling boil over medium-high heat; (skim froth if needed).  Add onions and
 1 quart water, continue to boil for about 60 minutes or until chicken is tender (falls off the  
 bone). Transfer chicken to a bowl and reserve broth. (Broth will reduce) When chicken is  
 cool and easy to handle, discard skin and bones and shred meat.
3. Add shredded chicken back to broth and bring to a boil over medium-high heat. While  
 bringing chicken to a boil, place long rice in a bowl and pour warm water to cover. Let sit  
 until softened slightly, about 5 minutes, drain and set aside.
4. Once shredded chicken and broth come to a rolling boil, add long rice, green onions and  
 chicken broth, stirring occasionally for 5-10 minutes. Remove pot from heat and let sit  
 covered for 30 minutes, stirring occasionally.
*Optional add chopped cilantro on top for garnish.

Classic Recipes from our family to yours!

Luau Recipe!

Luau Recipe!

for more recipe ideas.Follow us on social media


