g}& IR

&téurah ts L“ i

Ei

| | -._VIEWS D&* Reﬁl

! ' H } : ,.,"’ :

- J,JJ:;. ,uuw

AR ) ! |

1” \ HIW"

‘. 1

L
-

e
r‘

i

|



STRIPES GUAM WE OF JUNE 10 — JUNE 23, 2024

I'O KitChen www.annieschamorrokitchen.com

Annie’s Chamor

1. Shoyu Poke

Ingredients:

2 pound ahi tuna

Vs cup sliced green onions
Ya cup sliced yellow onions
2 tablespoons soy sauce

1 tablespoon sesame oil
Chili pepper flakes, to taste

6 y name is Annie. Food
and I get along so well!
Cooking and baking are

more than a hobby for me - they’'re
a passion. I come from the beautiful
island of Guam, U.S.A. The recipes
you'll find here are my creations,
or those of my children, who are also
budding foodies. I hope you like them. Drop
me a comment or two to let me know how you like
our island and other delicacies. Enjoy!”

- Army Lt. Col. (Ret.) Annette Merfalen

£

Shoyu — or soy sauce — poke is probably the simplest to make. Mix soy sauce,
— sesame oil, and chili flakes in a small bowl. Pour the Shoyu mixture over the ahi. Add
green and yellow onions. Stirto combine.

Ogo seaweed gets its name from — you
2. Ogo seaweed POke guessed it — the Ogo seaweed that’s in it.
Ingredients: Ogo seaweed poke is also pretty simple to
%2 pound ahi tuna make. It’s getting the ingredients that’s
« Va cup sliced green onions going to prove challenging, especially if
« Ya cup sliced yellow onions you don’t have an international market
« 2 pinches dried ogo seaweed nearby.
« 1 teaspoon alea (Hawaiian) sea salt You’ll need dried ogo — a little goes a
« Chili pepper flakes, to taste long way. | used maybe a couple of pinches
1 tablespoon sesame oil of ogo for this recipe. | got a good supply
« 2 teaspoons nori komi furikake of dried ogo on my last trip to Hawaii, but

| have seen it sold in international
markets. You can even order it from
Amazon.

| also used Alaea (Hawaiian) sea salt in this
recipe, but if you can’t find it, pink Himalayan
sea salt will work in a pinch.

To make Ogo Seaweed Poke, add a couple of
pinches of dried ogo, alea sea salt, sesame oil,
Chili pepper flakes, green onions, and yellow
onions to the bowl of ahi.

Stir to combine. Sprinkle nori komi furikake over

o Lo e s the top.
Ahl Tuna POke, This is the furikake to use (nori komi furikake).
Four Ways

y family just loves seafood. One of our favorites is ahi / . .
tuna poke. One of our best memories of one of our 3' Sp'cy Mayo POke onesp'll'cgeMbaef:JItD;g?tﬁis 5;2;::2:5

vacations to Oahu, Hawaii is being able to find a variety of Ingredients: . . ke it icy ( t
poke almost everywhere, even in grocery stores, and not just « %2 pound ahi tuna / ' youcan Tla €ltasspicy Ior no I
ahi tuna poke but poke made with smoked octopus, salmon, « Va cup sliced green onions ! Sp'iy atall) as you \;]vant.ddus#a y
shrimp, and other seafood delights! « Ya cup sliced yellow onions i make it '.mt :\plcty, then addt €

Here are four of our ahi tuna poke favorites. Clockwise « 2 tablespoons kewpie mayo :_F}:'.CE (srlralc a) to my own Serving.
from the top left: Shoyu Poke, Ogo Seaweed Poke, Kimchee « 1 tablespoon soy sauce far:qsilwa)éﬁeegf)issﬁ\’/tel?klzzeilcn my
Base Poke, Spicy Mayo Poke. Give them atry. | think you’ll « 1 teaspoon aji mirin l foodsy'another likes it milg I>llike
like them. « Va teaspoon garlic powder it l'til th ild ’ d

All four recipes below have a few ingredients in common: « Y2 teaspoon lime juice ita Ih elr.rlloreg an n;: ’ ap h
ahi tuna, green onions, and either yellow, Maui, or any other - 1 tablespoon sriracha, more or less to taste another likes it mouth-on-fire hot.

To make Spicy Mayo Poke, you’ll
need kewpie mayo, soy sauce, aji
mirin, garlic powder, lime juice,
and sriracha.

Mix the ingredients togetherin a
small bowl, including sliced green
and yellow onions.

Stirto combine. Pour the
mixture over the ahi. Stir to
combine.

sweet onion variety.

Cut the tuna steaks into 1/2-inch cubes. | find it easier to
cut them while still partially frozen.

Now for the four variations - Shoyu, Ogo Seaweed, Spicy
Mayo, and Kimchee Base.

4. Kimchee Base Poke

Ingredients:

%2 pound ahi tuna

« Ya cup sliced green onions
« Ya cup sliced yellow onions
« 1 tablespoon kimchee base
« 1 tablespoon aji mirin

« 1 tablespoon sesame oil

« Y2 teaspoon rice vinegar

Kimchee Base is a unique ingredient for most,
but it’'s commonly sold in Asian or international
markets. It’s usually used for — you guessed
it — making kimchee, but I like to use it in many
different recipes.

To make
kimchee base
kimchee, in a small bowl mix
together kimchee base, aji mirin,
sesame oil, and rice vinegar.

Pour the mixture over the ahi.
Add green and yellow onions. Stir
to combine.

That’s it!

Four versions of ahi tuna poke, all delicious (trust me), and all super easy to make. Serve with hot steamed rice and
enjoy!
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@ Fish Tacos with Mango Salsa
and Tangy Coleslaw

his is not your typical fish taco. It’s even better if you ask me,
but then | might be a bit biased.

When I think of fish tacos, | picture battered fried fish, cabbage
slaw, and a spicy mayo, all wrapped in a corn tortilla.

I’'m trying to eat healthier meals, so | created this version where
| bake instead of fry the fish. | also created a tangy coleslaw that
uses no mayo, but some surprise HEALTHIER-FOR-YOU ingredients
that kick up the flavor as well as the nutrition. You won’t see spicy
mayo drizzled over my version either. Instead, | made a mango
salsa that pairs so well with the fish and coleslaw. To make this
even better foryou, | opted for lettuce leaves as my taco wrap.
Man-oh-man, are these tacos delicious!

Give my recipes a try. | think you’ll like them. Drop me a line to
let me know what you think.

Directions: ¥

1. Make the Coleslaw. Place the sliced cabbage in a medi-
um-sized mixing bowl. Add the parsley. In a small mixing
bowl, whisk together the ingredients for the dressing.
Pour the dressing over the cabbage and parsley. Toss
the ingredients together. Refrigerate the coleslaw until
you’re ready to assemble the tacos. This will give it time
to let the flavors meld.

Ingredients:
Coleslaw Ingredients:

Mango Salsa Ingredients:
» 2 ripe mangoes

2. Make the Mango Salsa. Cut the skin off the mango. Dice

3. Bake the Fish. Cut the fish filets into halves (if they’re

1 bag (10-0z) angel hair coleslaw
(or 8 cups finely shredded
cabbage)

« 3 tablespoons fresh parsley

Coleslaw Dressing Ingredients:

= Y2 cup olive oil

= %2 cup apple cider vinegar

« 2 tablespoons blackstrap
molasses (you can use honey,
but the molasses is healthier
foryou...read more about its
amazing health benefits here.)

» 1teaspoon sea salt

« 1teaspoon celery seeds

« 1tablespoon Dijon mustard

« 1 teaspoon garlic powder

« 1 teaspoon Stevia sweetener
(oryou can add 2 more
tablespoons of honey)

« 2 red onion, chopped

« 2 tablespoons chopped cilantro

* The juice of 1 lime

« 1teaspoon sea salt

« Optional: 1jalapefio, seeded
and chopped

Fish Ingredients:

» 4 whole orange roughy filets
(about 2 pounds)

« 2 teaspoons sea salt

« 1 teaspoon black pepper

« 2 teaspoons garlic powder

« 1teaspoon paprika

« Extra virgin olive oil, about 3
tablespoons

Other Ingredients:

« Lettuce leaves (use Bib lettuce,
Red or Green Curly Leaf
Lettuce)

the mango into 1/4-inch cubes. Place into a small mixing
bowl. Add the red onions and the optional jalapefio to
the bowl. Add the cilantro. Stir to combine the ingredi-
ents. Setaside until you’re ready to assemble the tacos.

small) or thirds (if they’re large). Place into a rimmed
baking dish (I used a 9x13 pan). Sprinkle both sides of
the fish with the sea salt, black pepper, garlic powder
and paprika. Drizzle the olive oil all over the fish (top side
only). Bake the fish at 400 degrees for 15 minutes.

4. Assemble the tacos. Slice the avocados. Rinse and dry
the lettuce leaves. Set aside.

Place a lettuce leaf on a plate. Add some Tangy Coleslaw
on top of the lettuce leaf. Place a piece of baked fish on top
of the coleslaw. Add a scoop of mango salsa on top of the

» Avocado, sliced

fish. Top with avocado slices, serve and ENJOY!

SIES NOT PIZZA.
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its finger,
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Get a load of the
new

Howdy folks, Colonel Sanders here! Do you think
KFC’s new Chizza isn’t pizza because it’s made with
crispy fried chicken? Well, I’'m here here to tell you
you’re right; It’s a Chizza! It’s the crispy, delicious fried
chicken you know and love topped with a thick, creamy
marinara sauce, cheesy mozzarella and delicious pep-
peroni slices. It’s not pizza. It’s Chizza. And you’re going
to love it! Head over to your favorite KFC location today
to try the Chizza and all of your KFC favorites, or order
online at kfcguam.com! KFC— its finger lickin’ good!

S CHIZZA.

FB MESSENGER:
KFCGUAM

WEBSITE:
kfeguam.com
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NEW YORK PIZZA

Dig into cheese
crust pizza

Head into Sbarro’s where you’ll be in for a cheesy
delight! Try our delicious traditional New York Style
Pizza with a mozzarella cheese-stuffed crust, topped
with plenty of pepperoni slices and even more cheese.
That’s enough cheese for even the cheesiest of cheese
lovers! Treat yourself with a freshly-baked slice or grab
a whole cheesy pizza pie your entire family will enjoy!
Sbarro’s Authentic New York Pizza and Pasta is available
at Micronesia Mall & GPO food courts and get Sbharro’s
delivered straight to your door via the Good to Go and

UnoGo apps. ,. (’ﬁ?éﬂ*
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®> PROUDLY

"‘ll
|- SERVING
£ Guam’s military

community for
30 years!

When off base stop by and try the serious food
we’ve become famous for, Kingston BBQ Jerk Chicken
& Boston Beach Ribs Combo, Jamaican Oxtail, Jerk
Burgers, Fresh Local Catch, Roasted Bananas, Festive
Tropical Cocktails, Jammin Beer Fest and so much
more! Whether you dine in or take out and enjoy our
award winning flavors of Jamaica and Guam fused
together in a culinary explosion second to none. We
have 4 convenient locations to serve you - Hagatna,
Tumon, Dededo or Mangilao - whichever’s closer.
Online ordering available as well!

Veteran Ouned Business : N, Ya Mon
AICAN GRILL.. See You SOON!

Ya Mon, Serious Food.

Hﬂ.Gﬂ\TN.ﬂ. TUMON DEDEDO | MANGILAO | ORDER ONLINE!

472-2000 | 647-3000 | 633-4000 | 734-7000 | jamaicangrill.com



