
Equipment:
Medium saucepan capable of frying  Tongs
Meat thermometer   Knife 
Mixing bowl  Cu�ing board
Measuring cups/spoons 
Paper towels and a drying plate

Ingredients: (4 servings)
½ cup breadfruit flour + ½ cup for dry dredge 
¼ cup cornstarch
1 tsp. ground black pepper
¼ tsp. ground paprika (optional)
1 tsp. baking powder
1 tsp. kosher salt, plus more to taste
1¼ cup cold water
2 chicken leg quarters (thigh and drumstick)
1½ quarts oil, or as much as necessary to cover chicken

Directions:
1. Place the oil in a medium pot and heat to 330°F. 
2. To separate the thigh from the drumstick, find the fat
  line and cut along the joint on the drumstick side of 
 the fat line (not the thigh side). It should separate easily, 
 as the fat line is the joint marker.
3. Mix dry ingredients together in a bowl, then slowly 
 whisk in the water to create a slightly thinner 
 pancake-like ba�er. Will be slightly clumpy. Place 
 the other ½ cup ‘ulu flour in a separate bowl.
4. Pat the chicken dry, then coat in the flour and then in 
 the ba�er. Fry until golden brown, about 10 minutes, or 
 until a thermometer inserted into the thickest part of 
 the chicken reads 165°F. Tip: make sure oil is at desired 
 temperature before frying; a drop of ba�er added to the 
 pot should sizzle immediately and then float.
5. Rest on paper towel to absorb excess oil and lightly 
 salt. Serve immediately.

SHOPPING LIST
 Cornstarch 
 Black pepper
 Paprika (optional)
 Baking powder
 Kosher salt
 Vegetable oil or canola oil

Equipment:
Medium saucepan 
Whisk 
Heat-proof spatula 
  or wooden spoon
Small bowl (to set aside 
  mushrooms)
Measuring cups/spoons

Ingredients: (4 servings, 1½ cups)
½ lb. fresh mushrooms, sliced 
1 Tbsp. vegetable oil 2 Tbsp. unsalted bu�er 
2 Tbsp. ‘ulu flour  ½ cup chicken/veggie stock
½ cup milk Salt and pepper, to taste

Directions:
1. Run mushrooms under water to wash off any dirt. 
 Dry with paper towel and slice about 1⁄8” thick. 
2. In your saucepan, heat oil over medium heat, and sauté 
 mushrooms until golden and so�. Remove from pan 
 and reserve on the side. 
3. Add bu�er to pan and melt on medium heat. Add flour 
 and whisk until a light golden color, about 1½ mins.
4. Slowly add the stock, whisking as it begins to create 
 a thickened sauce. 
5. Place milk in a microwave-safe container and warm for 
 45 seconds. Slowly add milk to pan and continue to stir 
 on medium/medium-high heat. Gravy is thick enough 
 when it can coat the back of a spoon and you can make 
 a line through it with your finger, and the sauce doesn’t 
 run back, about 4-5 minutes. 
7. Add mushrooms back to pan, season with salt and 
 pepper, and simmer until desired consistency. 
 Remove from heat and serve immediately, or cool and 
 store in a container for later use. 

SHOPPING LIST
 Fresh mushrooms
 Vegetable oil
 Unsalted bu�er
 Chicken/veggie stock
 Milk
 Salt and pepper
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Pahu ‘Ai Palaoa ‘Ulu Flour Box Recipes
by Chef Chris Kamalu Fujimoto

 Fried Chicken with 
‘Ulu Flour Ba�er

‘Ulu-thickened 
 Mushroom Gravy 
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Equipment:
Mixing bowl
Baking sheet pan 
Measuring cups/spoons
Knife
3” biscuit cu�er or glass/  
  plastic cup of same size 

Ingredients: (10 biscuits)  
2½ cups all-purpose flour 4 tsp. baking powder
½ cup ‘ulu flour  ¾ cup COLD unsalted bu�er
3 Tbsp. granulated sugar 2 eggs
½ tsp. salt 1 cup whole milk 
     (or alt. milk)

Directions:
1. Preheat oven to 400˚F.
2. Either cut the bu�er into ½” cubes or use a grater, 
 and place back in the fridge, removing just when 
 ready to incorporate into the dough.
3. Mix together the milk and ONE egg in a small bowl 
 and place in fridge so that it stays cold. 
4. Combine the dry ingredients in a large bowl. 
5. Add the cold bu�er into the flour mixture, breaking 
 up with your hands until pea-sized pieces of bu�er 
 form throughout the dough. 
6. Add milk/egg mixture to the bu�er/flour mixture 
 and lightly mix by hand until combined. The dough 
 will be sticky, but don’t over-knead it. You should still 
 be able to see the bu�er pieces in the dough.
7. Turn the dough out onto a floured cu�ing board. 
 Sprinkle some flour on top of the dough so it won’t 
 stick to your fingers and knead 8-12 times at MOST. 
 If the dough is still overly sticky, just sprinkle on 
 some additional ‘ulu flour.
8. Pat the dough out to ¾-1 inch thickness and cut with 
 the 3” biscuit cu�er or glass/plastic cup of same size. 
9. Place the biscuits on a lightly greased or parchment- 
 lined baking sheet.
10. Beat second egg well to create egg wash, and lightly 
 brush onto the tops of biscuits.
11. Bake for 12-14 minutes, or until golden brown on 
 top and cooked through. 

SHOPPING LIST
 AP flour 
 Granulated sugar 
 Salt
 Baking powder
 Unsalted bu�er
 Eggs
 Milk 

Equipment
8”x8” baking pan  Mixing bowl
  or similar sized pan Knife  
Measuring cups/spoons

Ingredients: (8 servings) 
16 oz. chopped white pineapple
½ cup brown sugar 
1 Tbsp. ‘ulu flour  
2 Tbsp. honey
1 tsp. cinnamon
½ cup cold unsalted bu�er, cubed 
1 cup oats 
¼ cup AP flour + ¼ cup ‘ulu flour 

Directions:
1. Preheat the oven to 400˚F.
2. In a medium bowl, combine pineapple, honey, and 
 1 Tbsp. ‘ulu flour. Place the pineapple mixture in an 
 ungreased 8”x8” baking pan or desired baking dish. 
3. Using the same bowl, combine bu�er, brown sugar, 
 oats, cinnamon, and two flours, and mix by hand or 
 with a spoon until combined. The texture should be 
 similar to cookie dough and can be easily pressed and 
 held together. Crumble the topping evenly over the 
 pineapple mixture and lightly press down. 
4. Bake for 25-27 minutes or until bubbling around the 
 edges and golden brown on top. Serve warm as-is or 
 with vanilla ice cream. 

SHOPPING LIST
 Oats
 AP flour
 Unsalted bu�er 
 Cinnamon
 Honey
 Brown sugar
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Pahu ‘Ai Palaoa ‘Ulu Flour Box Recipes (Continued)

Hawai‘i-Grown 
White Pineapple and 
Honey Crisp 

 ‘Ulu Flour Biscuits


