
 

 
 

Sea House Honolua Breakfast 
Crispy Cheddar Polenta with Kalua Pork and Fresh Up Country Vegetable Ragout 

Serves 4 
Ingredients 
For Polenta 
Corn Meal  3 cups 
Water   3 – 4 cups 
Salt   2 Tbl 
Cheddar, ½” chunks 4 oz 
In a sauce pot bring the water to a boil, add the salt and corn meal and whisk together.  Cook over medium 
heat for 5 – 7 minutes until the mixture begins to thicken.  Continue to cook until very stiff.  Line a 8X8 
baking pan with plastic wrap to form the cakes.  Mix the chunks of cheese into the mixture without over 
stirring, you want chunks of cheese in the mixture.  Pour the mixture in the baking pan and using a spatula 
spread to a thickness of ¾”. Place a layer of plastic over the top and smooth the surface.  Place in the 
refrigerator and allow to cool.  Once cooled completely cut the polenta into 4X4 squares then across into 
triangles. 
For Kalua Pork 
Pork Shoulder  2# 
Brown sugar  .25 Cup 
Kosher Salt  2 Tbl 
Black Pepper  1 Tbl 
Cayenne Pepper  2tsp 
Garlic, minced  .25 cup 
Mix all of these ingredients together and dry rub the surface of the pork and set aside 
 
Shoyu   .5 cup 
Liquid Smoke  1 Tbl 
Garlic Cloves  .25 cup 
Onion, 1” dice  1 ea 
Water   .5 gallon 
Place all of these ingredients in a deep baking dish and add the coated pork and cover with foil.  Place in a 
300 degree oven for 4 hours until fall apart tender.  Drain the liquid and using a tongs or fork pull the meat 
apart into bite size pieces. 
 
For the Vegetable Ragout 
Tomatoes, very ripe diced 1”-6 ea 
Maui Onion, ½” dice 1 ea 
Celery, ½” dice  2 Stalks 
Carrot, ¼” dice  1 large 
Olive oil   2 Tbl 
Asparagus, Angle cut 1” 1 Cup 
Golden Zuccini  1 ea 
Spinach, baby  2 Cups 
Salt & Pepper  to taste 
In a hot sauce pan pour the oil and caramelize the onion, celery and carrots.  Once these are beginning to 
turn deep amber add the tomatoes and let the juices deglaze the pan.  Once the tomatoes cook down and 
release their juice, place this mix in a food processor and make a puree.  Return the puree to the sauce pot 
and add the asparagus, Zuccini and spinach.  Season the mix with Salt & Pepper to taste  



 
For Garnish 
Italian Parsley 
Field Greens 
 
To put together this dish you can either oil the polenta and grill it or dust it in flour and pan fry it.  Place the 
Kalua pork on a plate at roughly 12:00, then place the polenta triangle with the oint sticking up over the 
pork.  Spoon the sauce around the bottom of the plate.  Cook the eggs to your liking and place at the base of 
the polenta on top of the vegetable sauce.  Garnish the top of the plate with some baby lettuce leaves and a 
big sprig of Italian parsley.  
Hints 
 The Kalua pork you can usually buy at the store if you do not want to go through the effort. 
 For the ragout you can use a store bought sauce and dress it up with fresh vegetable and herbs 


