
Poke Nachos

4 servings of 5 chips each

For the Poke’ Sauce
.25 cup Aloha Shoyu
.75 cup oyster sauce
2 Tbl fresh lime juice
1 Tbl fine minced fresh ginger
1 Tbl fine minced fresh garlic
.25 cup fine sliced green onions
2 Tbl sesame oil
2 Tbl fresh toasted sesame seeds. In a sauté pan over medium heat until amber to bring out the flavor
1 Tbl Sambal (garlic chili paste)**

For the wasabi aioli
2 Tbl wasabi powder or paste
.25 cup Mayonaisse
.25 cup Sour cream
2 Tbl Seasoned Sushi Vinegar**
2 Tbl Honey
1 tsp salt
.25 cup green onions
Blended smooth in a food processor

For the Scriracha Aioli
.5 cup mayonnaise
2 Tbl Scriracha roasted pepper sauce
2 Tbl Mirin sweet sake
Blended smooth in a food processor

For the Poke’
12 oz Ahi diced ¼”
½ small red onion very fine diced
1 Lg Kamuela tomato very fine diced
2 Tbl fine chopped cilantro

For the Chips
12 wontons cut in half to make triangles and fried crisp
1 Tbl brown Sugar
2 tsp salt
1 tsp 5-Spice
Dust the chips with the seasoning mix



Poke Nachos

For the Plating
8 oz Limu
2 mini sweet peppers sliced across 1/8”
½ cup wakame ocean salad chopped rough
2 oz Kecap Manis, ABC brand(sweet soy)**

You can put the sauces in a plastic bag and cut just a small corner off to make a zig zag pattern
of the sauce. Zig- zag the Scriracha across the plate in one direction and the sweet soy in the opposite
direction.

Toss the Ahi, onions, tomatoes and cilantro in enough sauce to coat it thoroughly. Arrange the
chips and top each one with a small amount of the Limu and then a heaping tablespoon of the Poke’ mix.
Zig-zag the wasabi aioli over each chip and top with a slice of pepper and a small pile of wakame.

The items with the ** are somewhat specialty items that you should be able to find in an Asian
market or at most major grocery stores

You can make the Sweet soy by placing 1 cup of soy with .5 cup water and .25 cup of sugar and
reducing by ¾ then chilling.
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