
Banana Leaves:
 

This magical leaf is an indispensable ingredient for Island people and South Asians.
Just wrap the food, BBQ or steam and your food will receive a special flavor. 
Use with meat or seafood. Avoid strong marinades.

Shop:  Open market at Kahului Shopping Center (only one lady carrying)
  (Tuesday, and  Friday  mornings). Just ask your neighbor or cut off one leaf from your garden. 
  Caution! Banana sap stains clothes badly, do not touch the cut end.
Store:  Wrap tight with prastic wrap keep in fridge for 2 weeks.
Season: All Year.
Use:  BBQ, Steam meat and seafood, steamed rice, use to display your food or for decoration.

Banana Leaves Wrapped Fish (for 3~4persons)

White Meat Fish Fillet  0.5 lb (200~250g)
(Mahi Mahi or Opakapaka)   
Thai Red Curry Paste  1 Tbsp
Ginger    1 inch
Soy Sauce    Drops
Lime Juice    Drops
Coconut Cream   2 Tbsp
Banana Leaf   1/4 leaf
  

Slice fish thin (1/2 inch).
Grind the ginger.
Spread a little Thai Red Curry Paste on each piece of fish and put a pinch of ginger on top.
Cut the banana leaf the width of the fish and place the fish in the center.
Drop soy sauce and lime juice, wrap the leaf and close with a toothpick.
Grill on BBQ.
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