
Taro Potato Paste:
(Poi)

Poi is THE Hawaiian food. Made of steamed Taro potato. You may need a little courage to try it because of its 
unattractive appearance. In fact, if you eat Poi alone, the taste may seem quite boring, just very sticky and 
starchy. But if you eat with “Poke” (marinaded Ahi or Tako) it turns into a very good dish. You can try my recipe 
below, it is no longer “gooey” and you can still enjoy the Poi flavor!

Shop:  almost all grocery stores, 
Store:  room temperature for a few days.
  if you keep longer, it will taste sour, some people like this sourness with Poke
Use:  eat plain or deep fry with Poke

Fresh Ahi     1/2 lb 
(200g ~300g)
Sesame Oil    1 tsp
Soy Sauce    1 tsp
Chili Sauce    1~3 Tbsp
Green onions or    handful
Coriander Leaves
Poi     1 cup
Tapioca Flour   1 cup
Vegetable Oil for deep fry 2 cups

Mince Ahi with knife.
Mix minced Ahi with Poi, sesame oil, soy sauce, and chili sauce.
Use 2 spoons and make small balls.
Dust with Tapioca flour.

Heat the vegetable oil high and deep-fry the Ahi balls.

Poi Ahi  (for 4~5 persons)


