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Market, situated on the wood-planked pier at Santa
Barbara Harbor. Although not a restaunrant, this small
fish market has garnered quite a reputation for its
poke, which you can eat outdoors, surrounded by
the sound of waves, seagulls, and a |n|.lﬁ. fishing dock.
Alex Valenzuela, one of the many dedicated staffat the
ms.rlu:'t, deseribed the importance nfcuth':u_.{ the fish
to just the right size for proper sauce shsorption and
texture. Their nommal fish of choice is premium-grade
ahi tuna, canght in the waters around Santa Barbara.
They add a litte seaweed salad to the mix of soy and
sesame, with a hint of green omion. For a big taste ex-
perience, vou might luck into their weekend “Tsuna-
mi Poke,” which has a srracha and mayonnaise sauce.
Alex, like many poke purists, prefers to eat poke made
of wild tuna with a very simple dressing, so that the
tuna favor comes 1‘]’:11.1-1.15]1_

However, that's not the only way to eat poke. The
poke bowl has caught on as a great way [ experience
poke, and nobody does that better than U'a Fish Mar-
ket & Cafe at Santa Barbara Public Market. Offer-
ing five or six kinds of poke each day, Satu Rivera and
Vincent Thomas, along with the rest of the kitchen
crew at I, are passionate about poke, in all its many
forms. Here vou will find silky Hamachi yellow tail,
albacore, and other sashimi-grade delights. If you're
in an adventurous m:md. try the ocbopns pnh. {I‘.!'u:
:mpnlu. that's not raw, but rather baoiled). Or |11.'r|'|s|{u.
the silmon poke with soy and ponzn that Satu swears
is “like butter, tender, a very soft, unique Havor.” Start
with your choice of white or brown rce, pick your
poke, then add sauces such as soy sesame oil, or
spicy srimacha aioli. To customize further, pick from
w:p_:ctaHi:s like bean sprinats, wasahi peas, edamame,
cucumbers, and pickled ginger. For the ultimate bowl,
add seaweed salad and avocado.

Certainly eating raw fish might intimidate some
people. But Satu feels that “Raw fish is very safe to
eat as long as you know where the fish is coming from
and are hlly‘ing it from a grm}r.! source.” Also, I'a serves
sashimi-grade fish, which goes throngh a freezing pro-
cess to preserves freshness. If if's vour first Hme trying
poke, Vincent recommends the tuna, which is seared
on the outside, raw in the middle, and seasoned !I'l"l'_'{_"].}"
with pepper, providing a taste experience that's a little
more familiar

Aside from Santa Barhara Fish Market and I'a Fish
Market & Café, you may also hear raves about the
poke at Lazy Acres. Their poke bar features aloha
poke (mild ahi), spicy poke thot sesame oil), and the
delicious citrus chili shrimp poke {don't worry, the
shrimp is cooked). Shane Pacheco at the fish counter
reports the poke has an enthusiastic following amd is
well worth the trip out to the Mesa.

There's really no end to the combinations and forms
of poke, and Santa Barbara is taking up the habit with

a passion! —Angela Borda

Santa Barbara Fish Market, 117 Harbor Way, (503)
965-9564; U'a Fish Market & Café at Santa Barbara
Public Market, 38 W, Victoria Street. (305) 845-0745:
Lazy Acres Market, 302 Meigs Road, (805) 564-4410.
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