
 
Aloha Aina Chef Box 

“Mauka” 
Kunoa Beef Filet Mignon 

 
Step 1: Pre heat your oven to 400 degrees. 
Step 2: Remove your Kunoa Beef Filet from the box and place it onto an 
oven safe baking sheet. (if you do not have a baking sheet, you can use a 
full metal sauté’ pan) 
Step 3: Follow the temperature guides below to heat to your liking. 

Rare – 5 minutes  Medium Rare – 7-8 minutes 
Medium – 10 minutes Well – 12-15 minutes 

Step 4: REST YOUR MEAT.  Allow at least 7 minutes of resting your meat 
before cutting.  (Place the heated meat onto a cutting board and let sit) 
Step 5: Slice your filet against the grain to your preferred size. 

 
*The following containers are microwavable safe* 
Sage Couscous – Remove the cover and place a damp paper towel over the 
couscous and heat on high for 2 minutes. 
Kunia Yellow Flesh Potato Pomme Fondant – Keep cover on and heat on 
high for 2 minutes. 
Kahuku Corn Hash with Beech Mushroom – Keep cover on and heat on high 
for 1 minute. 

Suggested Plating 
Step 1: On an 8 to 10 inch plate, align 4-6 oz of Sage Couscous in a 
straight line in the center of the plate. 
Step 2: Add 3 oz of Kunia Yellow Flesh Potato Pomme Fondant to the right 
side of the Sage Couscous. 
Step 3: Add 2 oz of Kahuku Corn Hash with Beech Mushroom to the side of 
the Kunia Yellow Flesh Potato Pomme Fondant. 
Step 4: Place the Kunoa Filet Mignon to the left of the couscous laying 
slightly over the couscous. Then add a scoop of truffle garlic butter to 
the top for garnish. 
 
ENJOY! and Mahalo! 
Chef Kevin Carvalho 
 
 

 
 
 
 
 
 
 
 



 
Aloha Aina Chef Box 

“Mauka” 
Maui Nui Venison  

 
Step 1: Pre heat your oven to 400 degrees. 
Step 2: Remove your Maui Nui Venison Ribs from the box and place it on 
to a oven safe baking sheet. (if you do not have a baking sheet, you can 
use a full metal sauté’ pan) 
Step 3: Follow the temperature guides below to heat to your liking. 

Rare – 3-4 minutes 
Medium Rare – 6-8 minutes 
Medium – 10-12 minutes 
Well – 15 minutes 

Step 4: REST YOUR MEAT.  Allow at least 7 minutes of resting your meat 
before cutting. (Place the heated meat on to a cutting board and let sit) 
 
*The following containers are microwavable safe* 
Sage Couscous – Remove the cover and place a damp paper towel over the 
couscous and heat on high for 2 minutes. 
Kunia Yellow Flesh Potato Pomme Fondant – Keep cover on and heat on 
high for 2 minutes. 
Kahuku Corn Hash with Beech Mushroom – Keep cover on and heat on high 
for 1 minute. 

 Suggested Plating 
Step 1: On an 8 to 10 inch plate, align 4-6 oz of Sage Couscous in a 
straight line in the center of the plate. 
Step 2: Add 3 oz of Kunia Yellow Flesh Potato Pomme Fondant to the right 
side of the Sage Couscous. 
Step 3: Add 2 oz of Kahuku Corn Hash with Beech Mushroom to the side of 
the Kunia Yellow Flesh Potato Pomme Fondant. 
Step 4: Place the 1 Maui Nui Venison Rib to the left of the Sage Couscous 
laying slightly over the Sage Couscous. Then, add Sage for garnish. 
 
 

ENJOY! and Mahalo! 
Chef Kevin Carvalho 

 
 


