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Aloha ShoyuTM offers a wide selection of products in sizes 

for both the consumer and food service industry. 
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(808) 456-5929
or visit our website at
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Pour on †heAloha

RecipesF U L L  O F  A LO H A

ALOHA TERIYAKI STIR FRY
Serves 2-4 people

INGREDIENTS
1 cup ALOHA TERIYAKI GLAZE
1/2 cup onion, chopped
2 teaspoon vegetable oil
2 cup stir fry vegetables
1 1/2 lbs chicken or beef
Pinch of Salt & Pepper

PROCEDURE
Marinate beef or chicken in 1/2 cup of any Aloha Teriyaki Glazes and set aside 
for 1 hour. Heat a wok or sauté pan with 1 teaspoon of vegetable oil over
medium high heat and add marinated meat. Cook meat until browned and
remove from pan. Heat remaining vegetable oil in the same pan and add the
onion and stir fry vegetables. Cook until almost fork tender. Add the cooked
meat back to the pan and pour in remaining 1/2 cup of Aloha Teriyaki Glaze.
Stir fry until all ingredients have finished cooking. 

TERIYAKI GLAZED SALMON
Serves 4 - 6

INGREDIENTS
2 lbs. salmon 
2 cups ALOHA TERIYAKI GLAZE
1 teaspoon cooking oil

PROCEDURE
Cut fish into 4-6 portions and place in a large resealable plastic bag. Add 
any Aloha Teriyaki Glazes. Marinate for 30 minutes or up to 1 hour in the
refrigerator. Reserve marinade for basting.

Cook the fish on a foil sheet brushed with cooking oil on a medium hot grill
turning once during cooking until desired doneness is achieved. About 6-8
minutes per inch of thickness. Brush reserved marinade during cooking
process. Be careful not to over cook.

HAWAIIAN CHILI PEPPER WATER

INGREDIENTS
2 qt. water
2 tablespoon Hawaiian Salt (Rock Salt)
1 teaspoon Garlic (minced) 
1/2 cup  ALOHA WHITE VINEGAR
1 cup Hawaiian Chili Pepper (remove all seeds and stems) 
1/2 cup Red Bell Pepper (chopped) 
2 tablespoon Red Pepper Flake

PROCEDURE
Boil water, add remaining ingredients. Cook for 5 minutes and let cool.
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T H E  C O M PA N Y

A LO H A  S H OY U  P R O D U C T S

Regular Soy Sauce
This is our signature Soy Sauce which is 
the most popular. It carries a smooth and
simple taste with a low acidity flavor.
1 Gal • 1/2 Gal • 24 oz • 12 oz • 6 oz • .20 oz

Aloha Gold Soy Sauce
Our premium line of soy sauce with a
robust flavor for those that enjoy a bolder
taste. Made for dipping sushi or sashimi.
1 Gal • 32 oz • 16 oz • 6 oz • .20 oz

Lower Salt Soy Sauce
A well balanced medium of salt-sweet with
a delicate taste and contains less sodium
than our Regular Soy Sauce. 
1 Gal • 1/2 Gal • 24 oz • 12 oz • 6 oz • .20 oz

White Distilled Vinegar
A staple in your pantry, it is ideal for 
creating salad dressings, marinades &
sauces for dishes like sweet and sour pork.
1 Gal • 1/2 Gal • 24 oz

Apple Cider Vinegar
The apple cider flavoring adds a rich taste
to the Aloha White Distilled Vinegar, giving
a depth of flavor to your cooking. 
1 Gal • 1/2 Gal • 24 oz

Sushi No Tomo Vinegar
This seasoning is excellent for making a
quick and easy sushi rice. A great alternative
for pickling fruits and vegetables.
1 Gal • 24 oz

Barbecue Sauce
Spark up your next dish — a flavorful 
combination of soy sauce, ginger, garlic 
and sugar. 
1 Gal • 1/2 Gal • 24 oz • 12 oz

Hawaiian Teriyaki Sauce
Sweet in taste and ready to use "as is" for
marinating or as a base for other recipes.
1 Gal • 1/2 Gal • 24 oz • 12 oz

Somen Tsuyu
Select flavors from the ocean are 
intertwined with the subtle and simple 
soy sauce flavor.
12 oz

Teriyaki Glazes 
and Marinades
These delicious glazes blend the sweetness 
of Guava Pineapple, Mango Pineapple & 
Organic Hawaiian Honey with our original 
Teriyaki Sauce. It is perfect for marinating 
and glazing meats, chicken, pork and fish.
1 Gal • 1/2 Gal • 32 oz • 16 oz

Guava Pineapple Glaze
1 Gal • 1/2 Gal • 32 oz • 16 oz

Mango Pineapple Glaze
1 Gal • 1/2 Gal • 32 oz • 16 oz

Organic Hawaiian 
Honey Glaze
1 Gal • 1/2 Gal • 32 oz • 16 oz

Gift Pack Sampler
Share a little aloha with friends and family
with our Aloha Gift Tote. This tote contains
a 16 oz bottle of the Aloha Teriyaki Glazes
in Guava Pineapple, Mango Pineapple 
and Organic Hawaiian Honey along with
our Aloha Gold Premium Soy Sauce and a 
6 oz. dispenser bottle. 

• ALOHA REGULAR SOY SAUCE

• LOWER SALT SOY SAUCE

• ALOHA GOLD SOY SAUCE

• WHITE DISTILLED VINEGAR

• APPLE CIDER VINEGAR

• SUSHI NO TOMO VINEGAR

• BARBECUE SAUCE

• HAWAIIAN TERIYAKI SAUCE

• SOMEN TSUYU NOODLE SAUCE

• GUAVA PINEAPPLE 
GLAZE AND MARINADES

• MANGO PINEAPPLE
GLAZE AND MARINADES

• ORGANIC HAWAIIAN HONEY 
GLAZE AND MARINADES

• ALOHA SOY SAUCE
5 GALLON BAG IN A BOX

• ALOHA SHOYU GLASS 
DISPENSER (6 oz)

• ALOHA SHOYU PACKETS (.20 oz)

• GIFTS PACKS

In 1946, a small shoyu (soy sauce) manufacturing plant
was established in Kalihi, Hawaii by five local Japanese
families amidst post World War II. Aloha ShoyuTM

Company has survived through competition to become
one of today’s market leaders in Soy Sauce

sales in Hawaii. Aloha Shoyu continues 
to expand its line of quality products
which now includes Lower Salt Soy Sauce,
Aloha Gold Soy Sauce, White Distilled

Vinegar, Apple Cider Vinegar, Sushi No
Tomo Vinegar, Barbecue Sauce, Hawaiian

Teriyaki Sauce, Somen Tsuyu Noodle Sauce, and Teriyaki
Glaze and Marinades. Tradition, local roots, and flavor
make Aloha Shoyu products a favorite among Hawaiian
islanders and visitors alike, so serve up your next
favorite dish with a little Aloha.


