
Fresh Catch of the Day




Uku 

In Hawaii this grey snapper is a 
local favorite. 

most often filleted, depending on size 

Ingredients: 
Olive oil 

Salt 
Pepper 

Cooking Guide: 
1. Heat grill to Medium. 
2. Dry fish meat with paper towel. Do not wash fish with 

fresh water. 
3. Brush Olive Oil and sprinkle with salt and pepper. 
4. Grill fish till done- don’t overcook! 
5. enjoy! Can be served local-style over rice with a side 

salad, in fish tacos, or as is :) 
6. Another variation includes cajun seasoning instead of 

salt- also delicious!


