Aloha Aina Meal Kit
"Aina | Ke Kai”

Beef Tenderloin with Summer Truffle and Spiny Lobster Tail
Step 1: Preheat the oven to 375 °F.
Step 2: Once oven is preheated. Get an oven safe sheet pan and spray with nonstick
cooking spray.
Step 3: Place your tenderloin and lobster on the oven safe sheet pan. Place in oven for the
desired readiness.
For your Beef Tenderloin you are going to cook in the oven for

6 minutes for medium rare, 8 minutes for medium, 10 minutes for medium well.

For your Spiny Lobster with French butter, chef recommends cooking in oven 10 minutes.
Step 4: After your tenderloin and lobster are finished to your desired readiness pull out your
pan from the oven, be careful the pan will be hot.
Confit Potato
Note container is microwave safe.
Remove lid from container and place your confit potato in the microwave and heat for 90
seconds. Please be careful when removing from microwave, container will be hot.

Keep in refrigerator until ready to eat
Mai'a Creme Tartlet

For a video demonstration on how to heat and plate
your meal, go to www.deandeluca-hawaii.com.

Enjoy! Chef Kevin Carvalho

Don’t forget to post your pictures and tag

@deandelucahawaii

DEAN & DELUCA

HAWAII
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