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TUNA TARTARE
Yield: 4 Portions

TBS. olive oil
tsp. chive oil

T
8 oz. sushi quality, yellow fin tuna, small diced
1
1
1 TBS. chopped fresh shallots

1

TBS. chives
Va cup fine dice of onion, apple, butternut squash, lightly sautéed
4 oz. radish sprouts

Combine all in bowl.

1

2. Season with salt and pepper.

3. Place in small mold, making indentation in the center of the tuna mixture.

4. Dress radish sprouts with olive oil and black pepper. Place decoratively in
indentation.

Sauce:
Ya cup unsweetened coconut milk
1 tsp. lime zest
limes, juiced
1 tsp. honey

1 pinch cayenne pepper
Ya tsp. salt

1 TBS. sesame oil

1 TBS. soy sauce

1. Combine all with hand blender.
Spoon around tuna.
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