OUR BEST Originaling in Hawaii, Poke’ - cubed raw fish is currently

GUARANTEE being enjoyed in restaurants across the country. With this
simple poke kit, you can now make your own delicious
Poke' bowls at home by adding toppings of your choice.
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TOP IT WITH

* Crispy Garlic »
- SUSTAINABLE - c;, Crisp: S?nilc[.n -
T £ § ¢ Chopped Scallions «
L il ¢ Chopped Kale
* Avocado »
QEM/y, s Cilantro »
Q@? * Carrots »
- y ¥ * Cucumbers
\I‘\—/‘b . v
Meg & \\ * Watermelon Radish
' : * Pickled
* Red Onions »

QUICK FACTS NS \ | : » Seaweed Salad »
X ® Sriracha »

J Our Ahi -Yellowfin Tuna is wild,
responsibly sourced using pole-line caught

off the surrounding Indonesian islands

( Monterey Bay Aquarium Best Choice for

Yellowfin tuna caught in the Western and

Central Pacific

PRIME CUT

AHI TUNA
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SERVING SUGGESTION

ﬁ(f / Thawing

Fish and Edamame
* Thawing slowly: Cut open packages, thaw in the refrigerator
at temperature 35°F (1.6°C| or below for 3-4 hours.
OR
Thawing quickly: Place the sealed packages [do not cut open] in a pot
of cold tap water for 10-12 minutes
¢ After thawing, discard any excess water from packages.
* Do Not Microwave Fish
Rice
» Remove package and place rice in a microwave safe bowl/ dish
* Microwave on high for 1-2 minutes or until warm.

.rﬂff- 2 Plating

* Mix Ahi Tuna with included classic Hawaiian poke sauce
* Place the seasoned ahi tuna an top of rice, then top it with edamame
& dry seasonings. Serve immediately. ENJOY!

Food Safety: Do not refreeze foods after thawing.
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