Seared Tuna Sashimi
Cradled on a lettuce leaf, garnish with Parsley and Lemon Stage for Wasabi
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Materials
· 1 plate at least 8 inches in diameter
· 1 springs of parsley
· 1 lemon
· 1 package of Cryofresh 
Seared Sashimi Slices
· 1 knife

· 1 small sauce dish

· 1 large lettuce at least 6 inches in diameter
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Various lettuce or 

cabbage leafs 

can be used

Instructions
1. Position the lettuce leaf in the center of the plate.
2. Follow the thawing instruction on the seared tuna package.  
3. Arrange the seared tuna slices in two rows on the lettuce leaf, while overlapping the slices enough to leave a border of lettuce around the perimeter of slices.
4. Garnish with parsley, and wasabi on a lemon stage (see wasabi stands).
5. Place the soy either inside our outside the plate (see soy dishes).
