
LUAU AT HOME FROM BUCKET LIST COACH WEB SHOW 

KALUA PULLED PORK  

6 # Pork Butt 

1 1/2 T. Liquid Smoke 

2 T. Sea Salt 

Crock Pot 

King’s Hawaiian Bread Buns or Rolls 

Poke holes all around Pork Butt 

Massage salt all over the roast; Place in Crock Pot 

Add liquid smoke (1 1/2 T.) 

Cook for 16 hrs. on low or 7 on high. 

ALOHA BBQ SAUCE: 

1 cup guava nectar (like using Mango Nectar too) 

1 cup barbecue sauce 

1 clove chopped garlic 

 (Combine sauce ingredients cook in saucepan) 

 HAWAIIAN COLESLAW 

SERVES 8 

 1 package coleslaw mix 

 1 cup shredded coconut  

1 cup golden raisin  

2 Splashes of Pineapple Juice 

2 cup mayonnaise  

1 teaspoon salt  

1 cup chopped macadamia nuts  

 Mix all ingredients together and let sit in the refrigerator at least 1 hour before serving… 

MAKING YOUR SANDWICH 

(1)Kings Hawaiian roll or bun filled                                                                                                                                                 

with the pulled pork & coleslaw. 

(2) Drizzle with the aloha bbq sauce. 

(3) Enjoy! 



 

BACON WRAPPED PINEAPPLE BITES 

YIELD 24 Pieces 

 12 ounces bacon 12 slices 

 15 ounces pineapple chunks canned or fresh, 24 pieces 

 ¼ cup light brown sugar 

 1 teaspoon smoked paprika  

 toothpicks 

 

Take a sheet pan and cover it with parchment paper  

Remove the bacon from its packaging and cut in halves. 

Drain the pineapple (if using canned), and set on a paper towel-lined plate to soak up excess juice. Set aside. 

Combine brown sugar and paprika. 

Take one piece of bacon and lay it out on the rack. Place one pineapple chunk at one end of the bacon strip, then 

use your hands to roll the bacon around the pineapple in a straight line until the pineapple chunk is enveloped by 

the bacon and place together with 1 toothpick. 

Take the bacon-wrapped pineapple and carefully roll it around in the brown sugar mixture until all sides are 

covered.  

Place the sugar-coated bacon-wrapped pineapple onto the sheet pan rack. Make sure to place it with the end of 

the bacon strip on the bottom so it doesn’t come undone. 

Bake the pineapple bacon bites until brown and crispy. 

 

MANGO COUS COUS 

Saute 1 medium onion with 2 Cups of chopped fresh Mango seasoned with salt and pepper and 2 cloves of 

chopped garlic.  

Follow instructions on plain Cous Cous package. Add saute mix to cous cous and water…  

 

BON APPETIT! ENJOY! 

 


