Seared Tuna Sashimi
Arranged in a Checker-Board Pattern, adorn with Fresh Dill and Carrot Rest for Wasabi
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Materials
· 1 plate at least 12 inches in diameter
· 1 spring of fresh dill
· 1 carrot
· 1 package of Cryofresh Seared Sashimi Slices
· 1 knife
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Instructions
1. Follow the thawing instruction on the seared tuna package. 
2. Arrange the slices in a checkerboard pattern on the plate. 
Note – if the slices are a rectangular shape then an oval shaped plate is preferred.  
3. Garnish with parsley, and wasabi on a carrot cube (see wasabi stands).  
4. Place the soy outside the plate (see soy dishes).
