Seared Tuna Sashimi
 Laid on Ti Leaf with a Lemon [image: image1.jpg]


Wasabi Stand
Preparation Guidelines

Materials
· 1 plate with an area at least 14 inches long
· 1 ti leaf at least 14 inches long
· 1 lemon
· 1 soy dish (see soy dishes)

· 1 knife
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· Substitution for Ti leaf:

Curly or romaine lettuce leaf
 or Chinese cabbage leaf. However, 

if the leaf is not long then two shorter

rows of slices might be necessary.
Instructions

1. Follow the thawing instruction on the seared tuna package, remove the tuna slices, and lay them across the center of the ti leaf, overlapping as necessary.
2. Garnish with wasabi on a lemon stand (see wasabi stands) and soy (see soy dishes).

