
Chili Sauce: Chili Sauce is one of the most consumed ingredients in my kitchen. My husband and I love it. I often use it for stir-fry dishes and 
the brand shown below is the best I can find on Maui. It does not contain too many seeds and, for this brand, I prefer the
one that contains garlic. My favorite chili sauce in the world is in San Francisco. If you are an afficionado, you must go to
“ Great Oriental Chinese Restaurant” (415-398-3691), bring a tight lid container and ask for their homemade hot chili sauce.

Shop:  almost all grocery stores.
Store:  after opening, keep in the refrigerator for a few months.
Choose:  if the color is dark red, it likely is not too fresh. Sometime stores keep them in a hot room, 
  and this causes the quality to deteriorate.
Use:  Sir-fry, marinade sauces, dressing, use as a sauce with any dish.
  

Ahi     1 lb (400g ~500g)
Flour     ¼ cup
Potato Starch   ¼ cup
Vegetable Oil for frying  1~2 cup

Make Marinade Sauce:
Mix lemon juice, soy sauce, sesame oil and chili sauce in a container. 
Cut Ahi into ½ inch cubes or bite size.
Mix flour and potato starch and dust Ahi with mix.
Heat the oil to hot and cook Ahi a few seconds only.
If you do not like rare Ahi, cook longer or cut smaller.
Take Ahi out and immediately place into Marinade Sauce.

Just before serving, mix in chopped coriander leaves, diced tomato, sesame seeds and 
green onions (diagonal thin cut).
Serve at room temperature or chilled.

Fried Ahi Poke  (for 4~5 persons)
Marinade Sauce:
Lemon Juice   1~2 Tbsp
Soy Sauce    3~4 Tbsp
Sesame Oil    3 Tbsp
Chili Sauce    1~2 Tbsp
Sliced Green Onions  3~4 stalks 
Sesame seeds   3~5 Tbsp
Diced Tomato   1 small 
Coriander leaves   1 handful


