
Taro Potato: Taro potato was brought to Hawaii by the first immigrants from Polynesia. One type of Taro grows in wetlands and the other
type grows on dryland (image below). 
Poi is made of wetland taro and chips are made of dryland taro. Both are purple and will color your dishes.

Shop:  Open market at Kahului Shopping Center , 
  (Tuesday, Wednesday, Friday and Saturday mornings). 
Choose: feel the root well for soft spots. The edge should not be moldy or rotten.
Store:  room temperature for 1~2 weeks
Use:  mashed, chips, steamed

Ahi Cocoons (for 4~5 persons)

Fresh Ahi     1/2 lb 
(200g~300g)
Sesame Oil    1 tsp
Soy Sauce    1 tsp
Chili Sauce    1~3 Tbsp
Green Onions or    hand-full
Coriander Leaves

Peel the skin of taro and cut into about 2” x  2” (5cm cubes) .
Steam for 20 minutes (pressure cooker). When still hot, mash the taro like potatoes.

Chop green onions. Mince Ahi with knife.
Mix minced Ahi with sesame oil, soy sauce, green onions and chili sauce. This is Poke.
Portion for mashed taro mix: yield about 3 cocoons

Mashed Taro  50g (1.7 oz)
Vegetable Oil  1 tsp
Potato starch  ½ tsp

Make small balls with taro mix, and stuff some Poke in the center of the ball.
Heat oil medium, fry the balls in oil. You should cook 2~3 balls at same time.

Dry Land Taro   1 big (1~2 lbs, 0.5~1kg)
Potato Starch   see below
Vegetable Oil   see below
Vegetable Oil for deep frying 2 cups


