We want your recipes for our projects!
Send us a recipe in the format like that on the bottom and sign this release:

hereby submit my original recipe, or a recipe | have permission to share, titled

|" for consideration into ACF Kona Kohala Chef’s Association Recipe Project.

The full name of the originator, if there is any, is

By submitting this recipe, | agree to the following terms:

-Originality: | certify that the submitted recipe is my original creation and does not infringe upon any third-party
copyrights, trademarks, or intellectual property rights.

-Ownership and Use: | grant the ACF Kona Kohala Chef’s Association a non-exclusive, royalty-free, worldwide
license to use, reproduce, publish, distribute, and display my recipe, name, and likeness in connection with the
Contest, including for promotional purposes, in any media format without further compensation or notification.
-Liability: | release ACF Kona Kohala Chef’s Association, its affiliates, and their respective officers, employees, and
agents from any liability, loss, or damage arising from my participation in this recipe endeavor.

By signing below, | acknowledge that | have read, understood, and agree to be bound by the terms of this release.

Print Name:
Signature:

Email:
Address:

Date:

EKONA KABOCHA CHOCOLATE CHIP COOKIES

FIELD: G0 COORTES

8 Oe unsalted Buatter, soltened 1 Cugs wiiite sagar

1 Cuap Eght broown sugar Z large egas

1 teaspoon wamlla extract 1 Cugps pureed, cooked kabocha pamgpdin

3 Cuaps Al paorgsese oar Z peaspoons baking soda 152 teaspoan salt

1 ie|spoan cinnanmor

154 beaspoorn nubrmeg

172 ieaspaan girgern

174 teaspoan ground cloves

1 Cup ol Kona chocolate cul in chuandks 1 Cupr chopped macadamia murs

Hear the oven to 350 degrees.

Line cookie pans with parchment paper or spray with nonstick spray. In a oniser
bBowl, cream the butter and both sugars.

Add the egos, one at a gdme and blend in. Mix in the wanilla and pumpkin puree.
Combine the remaining dry ingredients {except the chocolate and nut=s) Mix dey
imgredients inw wet ingredientcs a third at a ome.

Remowve from the mixer and fold in chocolate and moots

Scoop cookie dough by heaping tablespoons onto parchment lined sheets

Bake for 15 to 20 mimnutes, and then rest on pan for two minutes.

Cool campletely on a wire rack before packaging. Keepz well in the free=er.

Recipe adapted by
Patti Kimkball
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