How to have a luau 
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	Welcome. This is about how to have an easy luau. First thing you need is a big fire. 
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Lucy 1994
	Before you light the fire (usually about 8 AM), you pour on a quart of 2-cycle oil. Note fire has been blessed (ti leaf placed by a virgin). 

The main wood is ideally “kiawe”, which is what we call mesquite in Hawaii. Any good-flavored wood is fine. (On the mainland I would try hickory.) A trick in Hawaii is to buy a huge bag of kiawe charcoal from the guys who make “huli-huli” chicken. 

Structure: There is a big kiawe post in the center, and good big wood at bottom. There is an “A frame” opening to let air into center, where the fan will blow. On top is junkier wood that will burn off quickly. 
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Abe 1994


	A gallon of gas will make a huge boom. A half gallon is enough to get things going just fine. Be ready to light fairly quickly as you pour the gas and watch out for vapors hugging the ground if you stall too long.
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Morgan, Mary, Nancy
	A long torch adds a little safety to lighting the fire. 

Also making a phone call to the fire department just before lighting. (They will get calls and have to respond unless they know the source of the explosion and smoke.)

And have hose with nozzle on standby, wet down surrounding grass.


	[image: image5.jpg]


Ray, Jim, ..Meredith & Kai,.. Travis, Hatsue, .. Spencer 
	A daiquiri toast is a good beginning. The big boom is usually about 9 AM. On your invites tell people when that is because some people enjoy preparing for the luau as much or more than the actual party. 

The main crews to break into next are

bundle making

banana chopping

ti leaf gathering
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Mary, Lucy, Ted 1994
	Bundles of food are made by sprinkling salt on the food and then wrapping in ti leaves, then heavy duty aluminum foil. The salt we use is a 50-50 mix of “alae” salt (it has a red clay in it) and regular rock salt. Any chunky salt is fine. 

In meats cut a few big slits. Meats should be thawed out fairly well from the night before. If you can get some of those gigantic aluminum roasting trays, they can be made part of the meat bundles. They will catch the juices and help steam the whole thing even better. 

Other bundles can be made of potatoes, pumpkins, just about anything. All the food takes on a delicious flavor from the smoke and steaming leaves in the oven. 




	Spencer 2013 
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We used to use turkeys and pork butts as main meat, but these take hours of shredding. Lately going for smaller, boneless roasts. 
	People make all sorts of small bundles. We usually cook the taro leaf separately, but Alex did a good bundle of luau leaf.
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Good idea to cover the tables with Tyvek or at least plastic with layer of newspapers for all the juices. A bowl of soapy water and roll of paper towels help.

If you make the luau “pot luck”, all you need to prepare is the imu food, poi, rice, and maybe a few cold beverages. If people are bringing food and drink, it doesn’t matter if they also drag along a few last minute guests. 
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	Banana leaves and stalks are both used in the imu. Sometimes we even get to harvest a bunch of bananas.

Usually I will mark the banana plants to cut down. These will be plants that are overcrowded, or “flags”, or “barkies” that we want to get rid of anyway.
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The leaves and stalks are dragged to the imu area for processing.
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Lucy Ray Morgan Nancy 2000 
	Ideally the bananas are cut into neat piles of Grade A stalk (clean moist insides only), Grade B stalks, Grade A leaves (clean and soft), and Grade B leaves, all cut to about a foot long. 

On the mainland I would try corn in the stage right before it tassels. (Or grow some banana stalks over the winter, set them out in the spring and hope they get pretty big by the fall.) Whole onions can be used in place of banana stalks. All sorts of garden plants and even weeds can be used to cover the imu.
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Kathy, Jim, Mary 2000
	Another big job is “ti leaf gathering”. You cut off the tops of a dozen ti plants (they look sorta like corn) and strip the leaves for bundle making.
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(On the mainland use fire bricks as in this pic from Carly and Lee's UK luau.) 

(As you are approaching the end of this stage, the traditional way to test to see if the fire is hot enough is to see if it will vaporize a beer can.) 


	“Imu loading” is a big stage. On your invites also give this time, as some people will want to watch or bring something to put in.

By now (about noon) the fire has heated up the rocks to red hot. In Hawaii we use “puka” rocks, a type of lava that looks like a sponge. You can find them in river beds. Keep them dry (steam will cause exploding rocks), at least the day or so before the fire. The other thing that keeps the rocks from exploding is the holes and generally porous structure of puka rocks. 

Anyway, the fire has burned for a few hours, until there is mostly charcoal still burning, and a pile of very hot rocks. 
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Will, Ray, Lee 


	Next is setting things up to cook. The first few minutes are pretty hot, but then it’s fine. You use heavy gloves and usually have somebody standing by with water to spritz your shins or other hot spots. Also to extinguish any logs you remove from the pit. Shuffle the rocks with a garden fork until you have a layer of charcoal on the bottom and a layer of rocks on top. 
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Ray, Marijana, Jim, and Dave
	Then start layering the chopped-up banana parts. The first layer over the hot rocks is Grade A stalks (about an inch thick, or a little more if the fire is raging relative to the amount of food you have), then Grade A leaves to make a little deck the food bundles will sit on. That is the stage things are at in the picture. 

Then ONE layer of food bundles. Ideally there should be room on your hot little leaf deck for everything going into the pit. (Excess food will not cook, and should go in the house regular oven instead.) Sometimes you can stack a few smallish bundles of potatoes and stuff two-deep but never put turkeys on top of each other.

Once the food bundles are in, layer more Grade A leaves, then Grade A stalks. Then (in our box set up) put the lid on.

Then it doesn’t matter much. Just pile on all the leaves and stalks. This pile insulates the pit and keeps it hot. If you make it thick enough you don’t have to bother with the covering with dirt routine. A tarp helps also. (If you do use dirt, it goes on top of the tarp.) The tarp will smell like an imu, and may get ruined, so use an old one if you have it.
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Plan a photo op. Right after loading the imu is a great time to get everybody who helped make it happen. (June 2016  - John Kelsey Travis Julie Spencer Ray Tadanori Hatsue Rachael Harrison May Eri Nayeli)
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	Now all you have to do is wait until supper time. The food will cook totally on its own. We usually have a “carbo” lunch prepared for the hungry crew, then go off to a beach or hike or V-ball game to get to be starving again.
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Jeff 1995
	Opening the imu is the official beginning of the luau phase. If you have a conch shell, the tradition is to blow it once in each direction to invite everyone to come and eat. We usually pass the conch around to let everyone have a little fun with it. (This is usually about 6 PM, which gives the imu about 6 hours to cook. Longer is OK.)
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Andy shaka 1995   Lava-lava pareau attire
	After you pull off the tarp (lay it out to dry), you just shovel off the steaming pile of stalks and leaves. Having a place to toss these is handy, as you’ll usually want to have a clean area for afterward. (You can restart the fire pretty easily, and it makes a nice place to hang out and sing and play guitar. Encourage people to bring their instruments.) When you get down to the bundles of food, wear some heavy gloves and load them into clean buckets or wheel barrow. Be careful of burning yourself with either hot steam or juices.
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Mike UK

Carcass - after easy stuff off the turkey, cut it in quarters and put it in pressure cooker - then separate the rest, freeze or give away in zips, etc.
	Now comes the single most important job of the luau. And it takes a long time and a lot of preparation. Shredding. From the oven comes hot messy bundles and when you’re done you want dishes of clean, juicy, salty meat. Make a BIG shredding area and have a huge crew of people to help. Have trash cans and bags for the aluminum foil and leaves. Cover both the tables and the floor with plastic and newspapers to catch the juices. Have bowls of ice cold water for shredders to dip their hands in if they hit a hot spot. Have a hand washing area. Have pitchers of hot salty water ready to pour on top of the meat so it doesn’t get dry. It should be served swimming in the hot brine. Have “runners” to bring things and take things.


Making poi. Just add water directly to the bag and mash it around to mix well. (Buy your poi days in advance if your store tends to run out.) Make it extra watery which helps new poi eaters like it better.

Everything else is just regular party stuff – set up a serving area, coolers, etc. Covering the tables with paper or plastic helps in clean up. Lights out by the fire help the singers read music. 

A few other dishes that could be made are “haupia” and “squid luau”. Haupia is a desert, a coconut pudding that is cool and creamy. I’ll see if I can dig up a recipe. I know we started from an old book you might find in a library, “Beachcomber’s Handbook”, by Euell Gibbons. 

The name of a luau type party comes from the dishes of “luau”, which are delicious taro leaf and coconut concoctions. (My taro web site covers this better.)  Per pound of leaf add a tsp of salt and a cup of water. Boil for 30 min. Add half can (or half pack of powdered) of coconut milk and a little lime juice.
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