
Sake Cooking: Cooking sake is equivalent to Western cooking wine. You do not need to use high quality sake but neither
should you use flavorless sake for cooking (some of them have almost no flavor). 
In my kitchen, I use “Gekkeikan” (Japanese sake company whose factories are in US), it is reasonably priced and 
easy to find on Maui.

Shop:  Almost all grocery stores.
Store:  After open the bottle, Room temperature for 2 ~ 3 months.
Use:  Japanese Stews, Marinade Sauce, Dashi (broth) for Nabe (Japanese Fondue)

Grilled Miso Fish (for 4 persons)

Fresh Monchon or Mahimahi about 1 lb (400g)
White Miso    7oz (200g)
Sake     1/3 cup
Sugar     1 Tbsp
Salt     ½ tsp

Cheese Cloth

Slice the fish into 1 person portion.
In a container mix miso, sake, sugar and spread half of miso at the bottom of the container. 
Put cheese cloth on top.
Wipe the water off fish and lay on top of cheese cloth.
Cover fish with other cheese cloth and spread the rest of the miso.
Keep in refrigerator for 1 day.
When you grill the fish on the BBQ, use metal skewers that you oil first to avoid sticking. 
Place heat proof blocks on your grill and place the free end of the skewers on the blocks.
Half close the lid and grill both sides on medium heat.


