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! BAGS OF MADE%TO%ORDER CHIPS 

Purchase $50 worth of Rainbow Drive-In gift 
cards, receive a FREE Slush Float coupon

Serving You Since 1961

Pearlridge så��1���å-OANALUAå2Dås 488-3788 
Kapahulu  så����å+ANAINAå!VENUEås 737-0177
Kalihi        så����å.�å3CHOOLå3TREETås 794-1163

rainbowdrivein.com
Available from 1/1/20 thru 1/5/20. Offer not valid online. May be purchased at Rainbow Drive-In 
Kalihi, Pearlridge and Kapahulu locations, Rainbow Tiki and Hawaii’s Favorite Kitchens. Some 
restrictions apply. See restaurant for details.
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I f you’re anything like me, by the time 
you hit this first day of the new year 
you’re feeling rather wrung out. 

Whether you’ve been cooking, baking, 
shopping, wrapping, partying — or all of 
the above — the holidays take their toll. So 
there’ll be no more dessert-baking anytime 
soon.

But even when the pile of (gluten-free) 
cookies and cakes is finally consumed, and 
your sweet tooth protests the sudden void 
in sugary treats, you probably still won’t be 
eager to face cookie sheets and cake pans.

Boy, have I got the recipe for you. It 
promises to satisfy any ha-

ranguing sugar cravings 
even as it eliminates re-

fined sugar. And 
there’s no oven in-

volved, just a 
little bit of 

micro-

waving and an hour of refrigeration.
This wondrous treat? Peanut Butter- 

Chocolate Fudge, and it’s delicious.
The recipe comes courtesy of my gener-

ous friend, chef Kate Wagner, a gluten-free 
baking wizard. She created this dessert for 
an upcoming cookbook but still shared it 
with me. Like I said — generous.

The recipe also accommodates folks 
who need to watch their sugar, calling for 
unsweetened chocolate and coconut palm 
sugar, an unrefined sugar.

Because Wagner is so careful about her 
ingredients, I decided to go healthy all the 
way and got some fresh peanut butter at 
Down to Earth Organic and Natural. There, 
customers can grind a variety of nut but-
ters for purchase.

Bonus: I also found Lily’s brand choco-
late baking chips sweetened with stevia, a 
plant-based sweetener, that are virtually 
sugar-free. (I enjoy Lily’s wide variety of 
chocolate candy bars, too.) This allowed 
me to reduce the coconut sugar from half a 
cup to an eighth. I prefer my desserts less 
sweet, so if you use a product like Lily’s 

chocolate, reduce the sugar according 
to your taste.
Kate’s recipe also calls for a bit of butter 

and cream cheese, and I substituted both 
seamlessly with vegan versions.

And as it turned out, I was a little short on 
the peanut butter, so I couldn’t top my fudge 

GOING GLUTEN-FREE | Joleen Oshiro

Relieve holiday sugar overload, 
baking stress with fudgy treat

PHOTOS BY BRUCE ASATO / BASATO@STARADVERTISER.COM

KEY INGREDIENT: 
To reduce the pro-
cessed sugar in 
these treats, try ste-
via-sweetened choc-
olate baking chips. 
They sell for $9 per 
9-ounce bag at 
Down to Earth.
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“Going Gluten-Free” helps 
meet the cooking and dining 
challenges faced by those on 
wheat-free diets. It runs on 
the first Wednesday of each 
month. Send questions and 
suggestions to Joleen Oshiro, 
joshiro@staradvertiser.com.

Chocolate Peanut-Butter Fudge
Courtesy chef Kate Wagner

2 teaspoons margarine or butter, melted
8 ounces unsweetened chocolate
1-1/2 cups peanut or almond butter, room 

temperature (substitute nut butter of your 
choice), divided

4 ounces 1/3-less-fat cream cheese
1/2 cup coconut sugar
1 teaspoon vanilla
1/2 teaspoon salt
1 cup roasted, chopped nuts of your choice, 

divided
Coat 8-by-8-inch baking pan with butter or 

margarine.
Place chocolate in microwave-safe bowl, and 

microwave in 30-second intervals until melted, 
for no more than 2 minutes total. (Note that 
when chocolate melts it can retain its shape 
until stirred.)

In another microwave-safe bowl, combine 1 
cup of nut butter, cream cheese, coconut sugar, 
vanilla and salt. Microwave 1 minute to soften, 
then stir.

Stir into melted chocolate. If chocolate be-
comes stiff, microwave 30 to 45 seconds to 
soften. Add 1/2 cup nuts and mix, then spread 
in prepared pan and set aside to cool.

When cool, spread remaining nut butter on 
top of fudge, then sprinkle with remaining nuts. 
Refrigerate 1 hour. 

When solidified, cut into 2-inch portions. 
Makes 16 pieces.
Nutritional information unavailable.

VARIATIONS: Swirl together chocolate and nut 
butter mixture instead of incorporating, to 
make a marbled fudge; or swirl in your favorite 
jelly. Make it your own!

with a layer of peanut butter as Kate does. 
But it didn’t matter. Kate said she designed 
the recipe to be adaptable, and it is that.

The result was a hearty dessert with a 
yummy, full-bodied peanut butter flavor. 
But I can’t really call my version “fudge.” 
While the fresh peanut butter delivered 
great taste, it also introduced a grainy tex-

ture that made the end product crumbly, 
not creamy, like a cakey brownie.

I sampled the treat around the office to 
expert bakers, and all agreed that a creamy, 
commercially processed peanut butter is 
called for here. With more oil and a silky 
smooth texture, it would deliver a truly 
fudgy treat.

Seafood
  Specials good

JANUARY 1 - 5, 2020
These sale prices good at 

OAHU Times Supermarket locations only.
All items in this ad are while supplies l ast.  

Subject to availability & weather conditions.

Seafood

  Specials good
JANUARY 1 - 5, 2020

COUPON NOT VALID ON FRESH AHI POKE.
O! er good limited up to 2 Lbs.  
Limit ONE (1) coupon per coupon per
customer per household.  Coupon must be
presented at the time of purchase.
Original coupon only.  No photocopies.
O! er good at OAHU Times Supermarkets only.

    1499
lb. 

21
Grams ofProtein per3 oz. Serving

FRESH AIR FLOWN
Organic
King Salmon
Fillets
No Antibiotics
and Non-GMO

PRE FROZEN
Ahi Poke
Selected 
Varieties    799 

lb. 

Seafood

  Specials good
JANUARY 1 - 5, 2020

O! er good with the " rst FOUR (4) BOWLS.  
Limit ONE (1) coupon per coupon per
customer per household.  Coupon must be
presented at the time of purchase.
Original coupon only.  No photocopies.
O! er good at OAHU Times Supermarkets only.

PRE FROZEN
1/3 Lb.
Ahi Poke
Bowls
with Rice or
Green Salad

    599 
ea. 

    899
ea. 

    1499
ea. 

Punahele
Aku Chips
3.5 Oz.
Selected Varieties

Punahele
Ahi Jerky
Teriyaki
Flavor
3.5 Oz.

21
Grams ofProtein per3 oz. Serving

Early Dawn
Extra Jumbo
White Shrimp
16 / 20 Count
Peeled & Deveined
1 Lb. Bag Frozen    1299

ea. 

FRESH AIR FLOWN
Goose Point
Oysters
9 Count  (Pre-Shucked)
Subject to Availability

    899
ea. 


