Seared Tuna Sashimi
Stacked on a Baby Greens Salad, dressed-up Avocado and Lemon Stand
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Materials
· A salad bowl at least 8 inches in diameter

· A large tossing bowl at least 14 inches in diameter

· Mixes green

· Cherry tomatoes

· Olives

· Carrots

· Feta Cheese

· I avocado

· Vinegar and olive oil dressing

· 1 package of Cryofresh Seared Sashimi Slices
· 1 knife

Instructions
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Toss the mixed greens, cherry tomatoes, and olives in the tossing bowl.

2. Pour the tossed mixture into the salad bowl.

3. Cut the avocado in to 1/8 inch thick slices and lay over top the salad.

4. Cut the carrots into 1 in long slivers about 1/8 inches thick.

5. Follow the thawing instruction on the seared tuna package.
6. Arrange the seared tuna slices on the avocado.

7. Top the salad with crumbled feta cheese and carrot slivers.

8. Place wasabi and soy sauce in dishes on the side. 

