
Rice Vinegar: I was so surprised when I found out how many different types of vinegars exist in the world!
Growing up in Japan, vinegar used to only be rice vinegar. It has a very strong flavor and stimulates your nose. 
When I was a kid, when helping to make Sushi at home, I had to hold my breath to avoid the overwhelming scent.
We can find the same brand as in Japan, but it is a little milder here.

Shop:  almost all grocery stores.
Store:  after opening, room temperature for a few months.
Choose:  choose clear color. I often see bottles of vinegar that turned to caramel color, Hawaii is hot
      and if a store keeps it in a hot room, the quality will change even if unopened.
Use:  sushi rice, marinade sauces, dressing, preparing vegetables
  

Smelt     ½ lb (200g)
Flour     ¼ cup
Potato Starch   ¼ cup
Vegetable oil for deep frying 
Tomato    1
Purple Onion   ½ 
Green Pepper   ¼ 
Red Pepper    ¼ 
Orange or Yellow Pepper ¼ 
Celery    1 stalk
Chopped Parsley   1/3 cup

Remove the tomato skin. Clean celery. Chop all vegetables very small.

Mix marinade sauce in a container and add chopped vegetables.

Wash the smelt and wipe off extra water.
Mix flour and potato starch in a vat and dust the smelt.
Deep fry the smelt on medium high.
Soak the smelt in the marinade sauce directly.

Chill in refrigerator for half a day or overnight.
Serve Chilled.

Marinated Smelt with Summer Vegetables  (for 4~5 persons)

Marinade Sauce:
Rice Vinegar   ½ cup
Salt     1 tsp
Sugar     1 tsp


