Seared Tuna Sashimi
Mounted on a platform of Fresh Ginger, decorated with Seaweed, Green Onions, and a Carrot Cube Wasabi Stand
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Materials

· 1 plate at least 12 inches in diameter
· 1 piece of fresh ginger at least 6” long 

· Green onion

· Seaweed (substitution: parsley)

· 1 carrot

· 1 package of Cryofresh Seared Sashimi Slices
· 1 knife

Instructions
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Cut slices from the ginger approximately 1/8 inch and preferably the full length of the ginger.

2. Place the ginger slices on the plate.

3. Follow the thawing instruction on the seared tuna package.

4. Arrange the seared tuna on the ginger without overlapping the slices.

5. Garnish with parsley, a carrot wasabi stands (see wasabi stands), and carrot wasabi dish (see soy dishes).

Note – the tuna slices will pick-up the fresh ginger flavor.
