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Scott’s News World

No. 6

Hello and welcome to another episode of
Scott’s News World. In this episode,
T'1l be talking about my favorite subject,
food again.

Fish are also very popular in Hawaii. We grow up
eating foods like sashimi and sushi regularly. One of the
most popular fish dishes in Hawaii is a dish called Poke
(pronounced &4 ). There are many different types of
Poke in Hawaii. Spicy Octopus Poke, Crab Poke and
Clam Poke are a few of the varieties. The most popular
poke is made with raw tuna, onion, shoyu and sesame oil.
This dish called Ahi Poke (pronounced 7 & —&4%). Ahi
is the Hawaiian word for tuna. Here is the recipe.

Ahi Poke
500 grams of raw tuna (maguro)
1/2 of an onion chopped fine
4 Tbsp shoyu
2 Tbsp sesame oil

Chop the tuna into 2cm cubes. Finely chop 1/2 of an
onion and mix the tuna and onion together in a bowl.
Add the shoyu and sesame oil and mix. Enjoy with a
cold beer or some white wine.

I hope you' ve enjoyed this food journey through Hawaii.
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