Big Web Institute

Kaiaulu Update

Latest information about our programs and events
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Recipe Recap

How to make ‘Uala & Kabocha Mochi Cookies!

To make 24 cookies you’ll need:

Vegetable Purées -

1 cup ‘Uala (Okinawa Sweet Potato) «

1 cup Kabocha Squash
Base Dough -
2 cups mochiko flour
1 cup of coconut sugar
2 tsp of baking powder
1/2 tsp salt
8 Tbs butter
2 eggs
2 tsp vanilla
1. Prepare the purées
» Steam or roast peeled ‘uala
and kabocha until soft.

* Mash or blend until smooth.

* Cool completely.

2. Mix the dry ingredients
In a bowl, combine:

e mochiko

e sugar

* baking powder

e salt

3. Add the wet ingredients
* Mix until a sticky dough
forms.

4. Divide into two doughs
» Split dough in half.

¢ Into one half, mix in ‘uala
purée.

« Into the other, mix in
kabocha purée.

Add a bit more mochiko (1-2
Tbsp) if either dough becomes
too wet; it should be thick and
mochi-like, not runny.

5. Shape

» For swirled cookies: take a
small piece of each dough (use
the tsp) and press together
lightly, then roll into a ball.

* For solid-color cookies: form
1/2-inch balls.

6. Bake

* Bake at 350°F / 175°C for 11-14
minutes.

» Edges should look set, tops
matte but still soft.

Cool 10 minutes — they’ll firm
up into a chewy mochi texture.
Enjoy!

Farm to Table - From the Kitchen

The menu featured Nai Nai's (Mandarin for grandmother) Kona
pork wontons. Shout out to the sous chefs that helped in preparing

the meal!

‘Wontons!

Preparing the Winter Menu

Interconnected Web
Cultivating sustainable food practices,
promoting health and wellness,
and creating a dynamic web of
interconnected community
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Check out the website!

www.bigwebinstitute.com

Insights from the Farm
Farm activity during our Farm to Table event on September 28,

was macadamia nut harvesting and Ko (sugarcane) planting.

The cane is the perfect design. Above ground, Stalks are
designed with chambers of energy wrapped in a cloak of
chlorophyll converting solar energy into usable energy. Below
ground, the roots of the stalks chain and wriggle breaking up
rocks into soil to pull up minerals and other necessary
nutrients to grow. To continue this process the ktipuna, elder
cane transfer this knowledge to the keiki, baby canes - where
this growth process continues.

The institute hopes to manifest this perfect design by
emulating the canes design. Each member of this community
working together with the ‘Aina to create a firm foundation for
the keiki.

We look forward to continuing to connect members of the
community with the ‘Aina, by continuing
our farm to table, sowing seeds, and future =
farmer programs. g;
Stewardship begins with you,

join us for our next event. E

Farm to Table Participants -
Mahalo to everyone who shared the day!



In the News!

The Farm and the Institute were featured in the
Saturday edition of West Hawaii Today! Use the QR
code to view the full story.

Farm to Table - Awaken & Ground

‘We started the Farm to Table event with awakening our
bodies and minds by grounding in the moment with a
QiGong session lead by Victoria Lynn.

QiGong is an ancient Chinese practice of mindful
movement, breath, and energy awareness that helps
restore balance to body and mind. Each session invites
calm, vitality, and a deeper connection with your inner
life force — your Qi. ~ Victoria Lynn
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Upcoming Events - February 2026 through March 2026

Make sure to check our website for all upcoming events; address to be provided upon confirmation of attendance.

Sunday, March 22 - Farm to Table - 9 a.m. to 1 p.m.

ww.bigwebinstitute.com

@bigwebinstitute

e bigwebinstitute@gmail.com


https://www.youtube.com/watch?v=aeLYoOQVdoU

