
Poke Hawaiian Inspired Sushi Bowls: A Taste
of the Islands in Every Bite

What is Poke?

Poke, pronounced "poh-kay," is a traditional Hawaiian dish that has gained
immense popularity worldwide in recent years. It consists of raw fish,
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typically tuna or salmon, cut into small cubes and tossed in a flavorful
marinade. The marinade often includes soy sauce, sesame oil, green
onions, and various spices.
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Traditionally, poke was served as an appetizer or snack, but it has evolved
into a versatile dish that can be enjoyed as a main course, salad, or even
as a topping for tacos.
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Poke Hawaiian inspired sushi bowls are a delicious and healthy option that
combines the flavors of poke with the convenience of a sushi bowl. These
bowls are typically made with a base of sushi rice, topped with marinated
fish, vegetables, and a variety of sauces.

The possibilities for customization are endless, allowing you to create a
bowl that suits your individual tastes. You can choose your favorite type of
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fish, vegetables, and sauces to create a unique and satisfying meal.

Guy Jackson: A Master of Poke

Guy Jackson is a Hawaiian native who has dedicated his life to sharing the
flavors of poke with the world. In 2016, he founded Poke Hawaiian Inspired
Sushi Bowls, a restaurant chain that has quickly become a favorite among
poke lovers.
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Jackson's passion for poke is evident in every bowl he creates. He uses
only the freshest ingredients, and his marinades are carefully crafted to
balance flavors and textures.

Jackson's commitment to quality has earned him a loyal following, and his
restaurants have received numerous awards and accolades. He has been
featured in publications such as The New York Times, The Wall Street
Journal, and Forbes.

How to Make Poke Hawaiian Inspired Sushi Bowls

Making poke Hawaiian inspired sushi bowls at home is easy and fun.
Here's a simple recipe to get you started:

Ingredients

1 pound sushi rice

1 pound tuna or salmon, cut into small cubes

1/2 cup soy sauce

1/4 cup sesame oil

1/4 cup green onions, thinly sliced

1/4 cup sesame seeds

1 avocado, sliced

1 cucumber, sliced

1 cup edamame

Sriracha sauce, for serving (optional)



Instructions

1. Cook the sushi rice according to package directions.

2. In a large bowl, combine the tuna or salmon, soy sauce, sesame oil,
green onions, and sesame seeds. Toss to coat.

3. Let the fish marinate for at least 30 minutes, or up to overnight.

4. To assemble the bowls, place a scoop of sushi rice in a bowl. Top with
the marinated fish, avocado, cucumber, and edamame.

5. Drizzle with sriracha sauce, if desired, and enjoy!

Poke Hawaiian inspired sushi bowls are a delicious and healthy way to
enjoy the flavors of Hawaii. They are easy to make and can be customized
to suit your individual tastes. Whether you are a fan of traditional poke or
simply looking for a new and exciting way to enjoy sushi, poke Hawaiian
inspired sushi bowls are sure to satisfy.
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