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		The recipes in this chapter represent the varieties of poke you’ll find all across Hawai‘i—the ones that, for locals, taste like home. The most extensive poke counters, inside supermarkets and specialty stores, may offer as many as thirty different poke, but they’re mostly variations on these basic recipes, with all sorts of seafood and non-seafood—everything from smoked fish to imitation crab to edamame—paired with the classic sauces.

		SPICY ‘AHI 

	LIMU ‘AHI 

	SHOYU ‘AHI 

	WASABI ‘AHI 

	TERIYAKI SALMON AND AVOCADO 

	KIMCHI SALMON 

	MISO TAKO 

	SHOYU TOFU AND SEA ASPARAGUS 

	



	

		SPICY ‘AHI

		SERVES 4

    	Nose-to-tail cooking? It applies to fish, too! Restaurants in Hawai‘i often receive deliveries of entire sides of ‘ahi, or even the whole fish, and none of it goes to waste. I’ve eaten roasted ‘ahi collars the size of rib-eye steaks and—a local favorite—fried ‘ahi belly. When I worked at the Pineapple Room, once we filleted the fish, we would scrape the meat off the bones and from the sinewy belly and mix it with sriracha and mayo for family meal. We couldn’t get enough of it. But the sauce is so good, it can’t be confined to the trimmings; you’ll see prime cuts of fish used to make this popular poke all over Hawai‘i. This recipe also works well with crab (it’s especially popular with imitation crab) and with quick-poached scallops.

    	
		1 pound sushi-grade tuna, cut into ¾-inch pieces

		+

		½ cup thinly sliced scallions (green parts only)

		+

		¼ cup mayonnaise

		+

		¼ cup masago

		+

		4 teaspoons sriracha

		+

		1 teaspoon soy sauce

		+

		½ teaspoon fine-grain sea salt, plus more to taste


		1In a medium bowl, combine all the ingredients. Fold gently until thoroughly mixed.
 
    	2Serve immediately, or cover tightly and refrigerate for up to a day. If you let the poke marinate, taste it again right before serving; you may need to season it with a pinch more salt.

	

	
	

		LIMU ‘AHI

		SERVES 4
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    	Sometimes called “Hawaiian-style poke,” limu ‘ahi poke is the closest most people will get to the original pre–Western contact dish, which was often made of chopped reef fish, sea salt, limu (seaweed), and ‘inamona (a condiment of crushed roasted candlenut). While there’s a whole range of seaweeds in Hawai‘i—at one time, there were an estimated seventy edible types, from soft and fuzzy to fine and hairlike—the variety usually used in poke these days is thicker, adding crunch and a distilled taste of the sea. 

    	
		1 pound sushi-grade tuna, cut into ¾-inch pieces

		+

		½ cup chopped limu

		+

		½ cup thinly sliced scallions (green parts only)

		+

		2 teaspoons ‘inamona

		+

		1 teaspoon ‘alaea salt or coarse sea salt, plus more to taste

		+

		½ teaspoon crushed red pepper flakes

    	
    	1In a medium bowl, combine all the ingredients. Fold gently until evenly distributed. Taste, and adjust with more salt as desired.
 
    	2Serve immediately, or cover tightly and refrigerate for up to a day. If you let the poke marinate, taste it again right before serving; you may need to season it with a pinch more salt.

  	
		CAN’T FIND IT?

		Limu is sometimes sold at Japanese supermarkets, but if it’s unavailable, you can substitute the sweet and crunchy seasoned seaweed salad sold there.

		‘Inamona can be replaced with finely chopped toasted macadamia nuts. 

		


	

    	


		SHOYU ‘AHI

		SERVES 4
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    	This is the classic poke, the one that you probably think of when you hear the word. It showcases the evolution of the dish over the decades, with the more prized ‘ahi tuna replacing bony reef fish, the nutty richness of sesame oil stepping in for ‘inamona, crunchy raw yellow onion replacing the limu, and shoyu (soy sauce)—a staple in Hawai‘i, thanks to the Japanese-influenced culture—for salt. At popular poke counters, you’ll find this base mixed with all sorts of seafood, such as salmon, kajiki (blue marlin), or abalone, and even non-seafood, like tomatoes or edamame.

		1 pound sushi-grade tuna, cut into ¾-inch pieces

		+

		½ cup thinly sliced yellow onion

		+

		½ cup thinly sliced scallions (green parts only)

		+

		2 tablespoons soy sauce, plus more to taste

		+

		1 teaspoon toasted sesame oil

		+

		½ teaspoon sambal oelek

	
    	1In a medium bowl, combine all the ingredients. Fold gently until evenly distributed. Taste, and adjust with more soy sauce as desired.
 
    	2Serve immediately, or cover tightly and refrigerate for up to a day. If you let the poke marinate, taste it again right before serving; you may want to add another splash of soy sauce.

	

	
		
	

    	WASABI ‘AHI

		SERVES 4

    	As any sushi-lover knows, wasabi and raw fish are a natural pairing. Think of this poke as an unfussy version of sashimi, seasoned and mixed and ready for a picnic at the beach. For a tasty variation, try it with pickled jalapeños instead of fresh.

		2 tablespoons soy sauce, plus more to taste

		+

		2 teaspoons wasabi paste

		+

		1 pound sushi-grade tuna, cut into ¾-inch pieces

		+

		½ cup chopped scallions (green parts only)

		+

		¼ cup thinly sliced yellow onion

		+

		1 jalapeño, seeded and thinly sliced

	
    	1In a small bowl, whisk together the soy sauce and wasabi.
 
    	2In a medium bowl, combine the tuna, scallions, onion, jalapeño, and the wasabi-soy mixture. Fold gently until thoroughly mixed.
 
    	3Serve immediately, or cover tightly and refrigerate for up to a day. If you let the poke marinate, taste it again right before serving; you may want to add another splash of soy sauce.

	

	
		
	

    	TERIYAKI SALMON AND AVOCADO

		SERVES 4

    	Teriyaki could be called Hawai‘i’s barbecue sauce: you’ll find teri beef, teri chicken, and teri burgers on the grill and as a part of plate lunches—the local classic meal of two scoops rice, one scoop mac salad, and meat. On weekends, when everyone has a grill set up near the sand, the beach breezes waft teriyaki sauce. So where better to enjoy this poke than at your next barbecue? It’s a blend of sweet and salty and creamy, thanks to a homemade teriyaki sauce and buttery avocado. It’s definitely worth taking the extra few minutes to make your own teriyaki sauce—searching for an adequate store-bought version is like being Goldilocks in a sea of too thin, too salty, or too sweet condiments.

    	
		TERIYAKI SAUCE

		¼ cup soy sauce

		+

		1 tablespoon mirin

		+

		1½ teaspoons sugar

		+

		1 teaspoon minced garlic

		+

		1 teaspoon minced fresh ginger

		1 pound salmon, cut into ¾-inch pieces

		+

		1 medium-size ripe avocado, diced

		+

		½ cup thinly sliced yellow onion

		+

		½ cup thinly sliced scallions (green parts only)

	
    	1Make the teriyaki sauce: Combine the soy sauce, mirin, sugar, garlic, and ginger in a small saucepan, and stir over medium heat until the sugar has dissolved. Pour into a medium bowl and let cool completely in the refrigerator, about 15 minutes.

    	2Add the salmon, avocado, yellow onion, and scallions to the cooled teriyaki sauce. Fold gently until thoroughly mixed.
 
    	3Serve this poke immediately, before the avocado oxidizes and turns brown.

	

	
		
	

		KIMCHI SALMON

		SERVES 4
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    	In recent years, kimchi has made the leap from banchan (the little side dishes that accompany a Korean meal) to an ingredient in everything from tacos to potato salad. It’s only natural—the fermented cabbage lends a spicy, funky kick, just as it does in this salmon poke. For me, the funkier the kimchi, the better. I get mine from a hole-in-the-wall Korean snack shop—the kind that serves instant noodles and kimchi fried rice—where the pungent stuff is made with anchovies, but you can find it pretty much anywhere these days, or even make your own. 

    	If you have a Microplane, use it to grate the ginger; otherwise, you can mince it very fine with a sharp knife. After you’ve made this poke with salmon, try substituting thinly sliced cooked octopus for kimchi tako poke, which is popular in Hawai‘i, or use shelled cooked mussels.

   	
		2 teaspoons soy sauce

		+

		1 teaspoon grated fresh ginger

		+

		½ teaspoon finely minced garlic

		+

		1 pound salmon, cut into ¾-inch pieces

		+

		1 teaspoon toasted sesame oil

		+

		½ cup chopped kimchi

		+

		½ cup thinly sliced scallions (green parts only)

		+

		Salt to taste

		
    	1In a small bowl, combine the soy sauce, ginger, and garlic. Stir, and let the ginger and garlic sit for about 5 minutes to mellow.
 
    	2In a medium bowl, toss the salmon with the sesame oil until it is evenly coated—this will prevent the acidity in the kimchi from “cooking” the fish. Add the kimchi, scallions, and soy sauce mixture. Fold gently until thoroughly mixed. Taste, and add salt as needed; if your kimchi is already well seasoned, you may not need any salt.
 
    	3Serve immediately, or cover tightly and refrigerate for up to a day. If you let the poke marinate, taste it again right before serving; you may need to season it with a pinch of salt.
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