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FOR IMMEDIATE RELEASE

“Thirty Four Chefs” Cookbook Highlights Hawaii’s Top Chefs & Explores Big Island Ingredients

Hilton Waikoloa Village’s second edition cookbook benefits two local charities

KOHALA COAST, HAWAII’S BIG ISLAND (2008) – Over thirty of Hawaii's top chefs share innovative recipes and culinary secrets in the recently released “Thirty Four Chefs” cookbook. These award-winning chefs participate in Hilton Waikoloa Village’s signature Dolphin Days festival, an annual four-day celebration renowned for its creative cuisine that served as the inspiration behind “Thirty Four Chefs.” The proceeds of this cookbook benefit the Dolphin Days charities: the Pacific Marine Life Foundation and Hawaii Shriners Hospital for Children. 

“Thirty Four Chefs” is the second edition of the prized “Thirty Three Chefs” cookbook that was released in 2003 as a commemorative piece for the 10th anniversary of Dolphin Days. The success of “Thirty Three Chefs” influenced Hilton Waikoloa Village to continue the tradition with “Thirty Four Chefs,” designed to recognize the distinctive culinary culture of Hawaii’s Big Island and to extend the magic of Dolphin Days throughout the year.  

From aquaculture to agriculture, the Big Island holds an abundance of savory flavors and exotic products unique to the island. “Thirty Four Chefs” introduces the source of the chef’s ingredients, the diverse Big Island growers of cocoa beans, mushrooms, strawberries, vanilla, macadamia nuts, livestock, and fish. Readers are given an insight into the origins of “onolicious” Hawaiian cuisine and the Big Island’s geographical diversity, natural beauty, and rich cultural heritage that produce these fresh elements.

Additionally, the award-winning chefs “talk story,” as we say in Hawaii, so readers can catch a glimpse into their lives, in and out of the kitchen. It is their contribution to Dolphin Days that gives “Thirty Four Chefs” the authenticity of a true celebration of Hawaiian cuisine.  

“Thirty Four Chefs” is $34 plus tax and available at www.hiltonwaikoloavillage.com, www.kohalaspa.com or at one of the following locations on property at Hilton Waikoloa Village: Malolo Lounge, Kamuela Provision Company, Imari, Donatoni’s, Kohala Spa Retail Shop, or Kohala Essence in the Main Lobby. 

Dolphin Days at Hilton Waikoloa Village is slated for June 19 – 22, 2008. For more information visit www.dolphindays.com.  

Listing of Participating Chefs as they appear in “Thirty Four Chefs:”

	Sam Choy
	Adam Condon

	Peter Merriman
	Fred DeAngelo

	Graham Quayle
	Eric Faivre

	Alan Wong
	Gregory Gaspar

	Fumio Inaba
	David Paul Johnson

	Toshi Kobayashi
	Douglas Lum

	D.K. Kodama
	Sascia Marchesi

	Malachy McNamara
	George Mavrothalassitis

	Takatoshi Miyojin
	James McDonald

	Alfred Mueller
	Wilhelm Pirngruber

	Clayt Ohta
	Goran Streng

	Kenny Omiya
	Stephen Tabor

	Russell Siu
	Vincent Tso

	Dayne Tanabe
	Roy Yamaguchi

	Daniel Thiebaut
	Steven Arakaki

	James Babian
	David Brown

	Daniel Bobo
	Glenn Chu


About the Village

Hilton Waikoloa Village on Hawaii’s Big Island offers lush tropical gardens, exotic wildlife, cascading waterfalls, tranquil lagoons and waterways, playful dolphins, three swimming pools, beautifully appointed guest rooms and extensive indoor and outdoor meeting and event venues. The resort also boasts two championship golf courses, a seaside putting course, world-class tennis, the luxurious Kohala Sports Club & Spa, nine international cuisine restaurants, the Museum Walkway, Camp Menehune children’s program and Hawaiian cultural activities.

For reservations, call toll-free at 1-800-HILTONS (1-800-445-8667) from the U.S. and Canada or visit www.hiltonwaikoloavillage.com or call the resort directly at (808) 886-1234.
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