Seared Tuna Sashimi
Pressed against Sliced Onion, Radish Spouts, and Celery Leaf
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Materials
· 1 plate at least 8 inches in diameter
· ½ sweet onion
· 1 large carrot

· Radish sprouts
· Celery leaf
· 1 package of Cryofresh Seared Sashimi Slices
· 1 knife
Instructions

1. Slice the onion in a cross-grain direction using a vegetable slicer. Soak the onions in cold water for 15 minutes to produce a mild flavor. Lay the onions on a surface (such as a cutting board) and roll the onions into a cylinder shape about 3 inches in diameter and 4 inches high.
2. Lean radish sprouts against. Optionally – retain the onions and radish with a string that is removed later. 
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3. Follow the thawing instruction on the seared tuna package, remove the tuna slices.  
4. Stand the slices against the onions, while overlapping the slices enough so to cover the perimeter onions.
5. Garnish with wasabi on a carrot stand (see wasabi stands) and soy (see soy dishes). 

