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DOH ISSUES REVISED LIST OF RECALLED PRODUCTS 
MANUFACTURED BY FIRST COMMERCIAL KITCHEN 

 
 
HONOLULU – The Hawaii State Department of Health (DOH) is issuing a revised list of recalled 

products manufactured by First Commercial Kitchen LLC based on new information received 

late yesterday and today.  The following updated list of clients and products, provided by First 

Commercial Kitchen LLC, identifies products that may have been manufactured under 

inadequate control measures and therefore pose a potential health risk if consumed.  
 

The previous list issued on January 25 should be disregarded and replaced by this list of 

products. 
 

The DOH is aware that records provided by First Commercial Kitchen LLC may include 

inaccurate and outdated information due to the company’s questionable record keeping 

practices. The DOH is providing the opportunity for businesses to have their products removed 

from the recall list if they can provide sufficient documentation and evidence of product safety.  

For information on how to have products removed from the recall listing, go to:  

www.hawaii.gov/doh  or e-mail productrecall@doh.hawaii.gov or call the Food and Drug Branch 

at 586-4724 or the Sanitation Branch at 586-8000.  Subsequent news releases will be issued to 

inform the public as products are removed from the recall list. 
 

The revised list of recalled products as of January 27, 2011 is as follows: 

Aloha Salads:  Pineapple, Passion Orange and Mango Vinaigrettes 

Arturo’s 
Hot Sauces:  Maui, Molokai, Lanai, Kauai, Big Island, Oahu, Makai Chili Peppa  

Water, Habernero Vinaigrette, Nitro 3, 7 and 10, Red Shark, Chipotle BBQ, Hawaiian 
Passion Teriyaki Sauce, Pineapple Salsa, Green Flash, Hot Hawaiian Savory Sauce, 
Hawaiian Passion Ginger Fire Sauce, Hawaiian Passion Sweet Pineapple Hot Sauce, 
Mango Delicious, Mango Vicious, Phitias Hot Sauce, Polli’s Hot Sauce, Pineapple 
Pepper Salsa 
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Refrigerated Salsas:  Maui Onion Sauce, Red, Red Hot, Red Very Very Hot 
Shelf Stable Salsas:  Red Medium, Red Mild, Red Hot, Red Very Very Hot 
 
Barb’s Favorite Recipes, Barb’s Local Style Black Bean Sauce, Barb’s Kal-Bi Sauce 
 
Bob’s Bar-B-Que Teriyaki Sauce 
 
Cabais Capital Sweet Wasabi Sauce 
 
Fu Manchu Chilli Peppa Water 
 
Grand Café & Bakery: Dessert Topping, Sherry Vinaigrette 
 
Hana Hotties Hot Sauces – Pineapple, Lilikoi Guava, Mango, Papaya 
 
Healing Noni - Noni Juice 
 
India Café: Curry Sauce for Meat, Sauce for Seafood, Tikka Masala (General Sauce) 
 
Jen-e Tropical Creamy Garlic Dressing 
 
Kabuki Restaurant: Yakitori Sauce, Batayaki Sauce 
 
Molokai Roadside Creations Steak Marinades:  Original, Mild, Mo’Spicy 
 
Mom’s Recipe Sauce 
 
Natural Edge: Noni Juice 
 
Pacific Poultry: Huli-Huli Sauce 
 
Poke Stop: Remoulade, Creamy Ahi Dressing, Soy Lime Dressing, Pickled Onion Tartar Sauce, 
Teri Sauce 
 
REI Food Products (Gyotaku): Sesame Ginger Dressing, Shoyu Dressing, Sweet & Sour 
Dressing 
 
Soul de Cuba: Mango Salsa, Mojo Marinade 
 
Sunset Sauces: Pacific Pesto – Mac Nut Style, Pacific Pesto – Asian Style 

 
Table Boss Safari Sauce 
 
Taste of Joy Teri-Q Sauce 
 
Ted’s Bakery Teri Sauce 
 
Toyo Sushi: Sushi Vinegar, Garlic Sauce, Spicy Garlic Sauce 
 
Waiola Burger Sauce  
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Wing Coffee Company: Thick Soy Sauce, Sweet & Sour Sauce, Plum Sauce, Hoisin Sauce, 
Oyster Sauce, Black Bean Garlic 
 
First Commerical Kitchen LLC: Lum’s Char-Siu Sauce 
 

On January 24, First Commercial Kitchen LLC was issued a Notice of Permit Suspension and 

an Order to Cease and Desist by the DOH after it was determined there were inadequate 

control measures taken during the manufacture and packaging of food products that may lead 

to health risks.  First Commercial Kitchen LLC has requested a hearing to contest the 

suspension and order. 

# # # 
 
 
A firm may request the removal of any of its products from First Commercial Kitchen LLC recall list by 
meeting the following requirements: 
 
1)          Products not manufactured or packaged by First Commercial Kitchen LLC. 
 

a) If a recalled product was not manufactured by First Commercial Kitchen LLC, a firm may 
provide documentation that the product was produced at a properly permitted facility 
other than First Commercial Kitchen LLC. 

b) These products will be immediately removed from the recall list.  
 
2) Products manufactured or packaged by First Commercial Kitchen LLC.  A firm may present the 

following information to DOH to have a product removed from the recall list: 
 

a) Lot identification. 
 

1. Specific lot numbers (production runs) that coincide with an expiration date or other 
product code specific to that lot - Different products and different container size are 
separate lots (e.g., 16 oz bottles of sauce A is one lot, 24 oz bottles of sauce A is a 
different lot; BBQ Sauce B - Mild is one lot, BBQ Sauce B – Spicy is another lot); 

 2.  The number of containers per case and number of cases in each lot; 
3.  A list of all ingredients used in each lot. 
 

b) Lot testing. 
 

1. At least one pH (acidity) and one Aw (water activity) test on each lot from an 
independent lab indicating a pH of 4.6 or less or a Aw reading of 0.85 or less; 

2. At least one of the two readings must be at or below the action level to declare the 
product non-hazardous and shelf stable at room temperature; 

3. As an alternative to using an independent lab, DOH will perform the pH analysis and 
Aw testing for any samples submitted. 

 
The required documentation should be either faxed to 568-1522 or emailed to 
productrecall@doh.hawaii.gov  For more information contact the Food and Drug Branch at 586-4725 or 
the Sanitation Branch at 586-8000. 
 
After reviewing the documentation, a determination will be made to either remove or retain the firm and 
products on the recall list.  A subsequent press release will be issued to inform the public the product has 
been removed from the recall list. 
 


