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Ahi Poke

Ahi tuna - 10 oz.

Ginger minced - 1/8 tsp.

Garlic minced - 1/4 tsp.

Green onion sliced 1/8 in. - 1/4 cup
Sesame seeds toasted - 1 T.
Sesame oil - 1.

Soy sauce - 1/3 cup

Lemon juice of 1/2 a lemon

salt to taste

Combine all ingredients and chill.
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Drunken Clams

Clams- 1#

Bacon diced- loz.
chopped ginger- 1/2t
chopped garlic- 1/2t
scallion sliced- 2T
Sake- 1c

tomatoes chopped- 1/4c
salt and pepper to taste

In a large pan render the bacon (about 2min.), add the ginger, garlic, scallion and saute for about
1 min.

Add clams, stir the pan until it gets hot again. Once the pan is very hot again add the sake to
deglaze the pan and cover for about 1min. or until the clams open up. Next, turn down the heat
and add the chopped tomatoes and the salt and pepper to taste.

Total cooking time is about 3minutes.

Some of the many sgis Chef Jason uses at 5 Spice Fusion & Sushi
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Fresh Sashimi
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