
Brought to Hawaii by HMSA

 Ingredients:

From the kitchen of:  
Blue Zones Project®

Directions: 


	Recipe Name: Spicy Limu Tofu Poke
	Ingredients: 1 lb extra firm tofu, cut into ½" cubes
1 cup fresh ogo seaweed, chopped
¼ cup sweet white onion, diced
1" piece of fresh ginger, minced or grated
	Ingredients 2: 1 Hawaiian chili pepper, seeded and minced
2 Tbsp toasted sesame oil
1 tsp shoyu
½ tsp salt, Kosher salt works best
Fresh ground black pepper to taste
	Ingredients 3: Green onion for garnish
	Directions: Combine all the ingredients in a bowl and toss to combine. 
Either serve immediately or store in the refrigerator until ready to serve.


Yields: 4 servings as an appetizer
Total Time: 15 minutes
	Name of Chef: Recipe provided by 
Chef Michi Watarai, KTA
	CTA: Find more recipes at www.bzphawaii.com
	FB/handle: BZPBigIsland
	@Insta: BZPBigIsland


