
Ginger : Ginger is one of the most important ingredients in Asian countries. You can use as a raw spice or 
cook with vegetables, meats or fish.

Shop:  Almost all grocery stores, open market at Kahului Shopping Center
  (Tuesday, Wednesday, Friday and Saturday mornings).
Choose: Firm, no wrinkle on the skin. Break one of the fingers and check the color which 
  should be creamy yellow, not greenish or brown.
Store:  Cool room temperature for 1 week, warm room temperature for a few days
Season: All year round
Use:  Peel skin. Raw (minced, grated, julienne). Cook with all kinds of foods.

Ginger Ahi  for 2~3 persons

Ahi Sashimi Block   1/2 lb
Ginger    3 inches
Roasted Sesame Oil  1/8 cup
Vegetable Oil   1/8 cup
Soy Sauce    2 Tbsp
Fresh Lemon Juice   2~3 Tbsp
Salt     pinch
Minced Parsley (for garnish) pinch

Slice Ahi 1/4 inch, sprinkle salt, then sear both sides extremely briefly in a pan with a little 
vegetable oil (about 1 tsp). Place on serving plate.
Julienne ginger. Fry in a small saucepan with sesame oil and vegetable oil mix
until the ginger turns crispy.
Remove the ginger, place it on a serving plate and pour the hot oil on the Ahi.
Drop soy sauce and lemon juice on each Ahi piece and decorate with parsley.


