Seared Tuna Sashimi
Spiraled on Pink Grapefruit, Garnish with Parsley, Celery Leaf, and Carrot Stand
[image: image1.jpg]



Materials
· 1 plate at least 8 inches in diameter
· 1 large pink grapefruit at least 5 inches in diameter
· 1 large carrot
· 1 spring of fresh parsley
· Celery greens
· 1 package of Cryofresh Seared Sashimi Slices
· 1 knife
Instructions
1. Cut the grapefruit in half in a cross-grain direction and place in the center of the plate.
Optionally – cut ¼ inch slice off the bottom of the grapefruit to improve its stability on the plate
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Follow the thawing instruction on the seared tuna package, remove the tuna slices.  Arrange the sashimi slice is a spiral orientation on the grapefruit, while overlapping the slices enough so to fit within the perimeter of the grapefruit
3. Fill the center of the grapefruit with parsley    

4. Garnish with celery leaf, wasabi on a carrot stand (see wasabi stands) and soy (see soy dishes)
