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A sweet tooth for Hawaii

Many people from all over the world emigrated to Hawaii
in the past, bringing their cultures and customs. This is part
of why Hawaii is known as a “melting pot.” From Polynesia
to Asia to Portugal, many different cultures blended together
giving way to modern Hawaii culture. Food culture in Hawaii
is especially interesting, so this time I wanted to introduce
some of Hawaii’s confectionaries.

The traditional Hawaiian dessert is “Haupia”, a type of
coconut pudding. It's smooth like pudding but tastes like pure
coconut. While it can be eaten on its own, Haupia can also be
used in cakes and ice cream. All you have to do is just find
coconut milk, cornstarch, sugar, and water to make it at home!

Originally a Portuguese dish, “Malasadas” are one of
Hawaii's well-known desserts. They also appeared in Pokemon
Sun & Moon and kind of resemble Japan's Agepan. Malasadas
have a fluffy and chewy texture, just like a cloud.

The Brazilian “Acai Bowl” is another favorite in both Hawaii
and California since their introduction in the 2000s. There
are many types of fruits that are eaten with granola giving the
dish a sweet-sour taste, similar to yogurt.

And there are also Japanese confectionaries! I talked about
spam musubis before, but mochi was also brought to Hawaii
by emigrants. Hawaiian mochi is used in donuts and ice
cream, but most popular types are “Butter Mochi” and “Chi
Chi Dango.” Butter Mochi uses butter and is baked similarly to
a cake. Chi Chi Dango is just like the Chi Chi Dango in Japan
used for Girl's Day with the most popular type being the half-
pink, half-white mochi.

Of course, there are other types of sweets in Hawaii, but
I wanted to first introduce these since they can be found in
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