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Mackenna Anuhea “Ahi” Tuna Steak

Serves 12

Ingredients:

12 “Ahi” Tuna Steaks, 3 to 4oz. each
¼ cup Sesame seeds
¼ cup sesame oil 
24 fried Wonton triangles
2 cups Crispy Rice Noodles
8 oz. Deviled Soy Marinade
4 oz. Wasabi Shoyu Reduction
12 oz. Sesame Seared Vegetables

Preparation:
1. Prepare the Wonton Wraps and Crispy Rice Noodles.
2. Prepare Deviled Soy Marinade.
3. Prepare the Wasabi Shoyu Reduction.
4. Prepare Sesame Seared Vegetables.
5. Coat “Ahi” with sesame seeds. 
6. Sear “Ahi” rare in hot sesame oil, on all sides 2-3 minutes total. The “ahi” should still be rare to medium rare.
7. Slice each steak into 5 even slices.

Plating:
1. Place 1 oz. Seared Vegetables in center of plate. Place Wonton wrap, top with 1 oz. Seared Vegetables.
2. Place 2 slices of “Ahi” on top of Seared Vegetables. Splash “Ahi” with hot Deviled Soy Marinade. Repeat with Wonton, Vegetables and 1 slice of “Ahi”.
3. Drizzle Wasabi Shoyu Reduction on plate. Garnish with Crispy Rice Noodles.

Wonton Wraps and Crispy Rice Noodles
Ingredients:
8 Wonton wraps (4-inch squares)
2 oz. rice sticks, finished as 2 cups rice noodles
2 quarts Canola oil

Preparation:
1. Prepare wontons by slicing a 4” square in ½ diagonally to form a triangle shape.
2. Preheat oil at 345 degrees.
3. Fry wonton wraps in hot oil and drain. 
4. Heat oil to 385 degrees.
5. Fry the rice noodles in hot oil and drain.

Deviled Soy Marinade


Ingredients:
5 oz. soy sauce
6 oz. pineapple juice
4 oz. sherry wine
¼ Jalapeno pepper
¼ tsp white pepper


¼ tsp chili pepper flakes
½ Tbsp. ginger, chopped
½ Tbsp. garlic, chopped
¼ cup brown sugar


Preparation:
1. Combine ingredients, bring to a simmer for 10 minutes, and let rest 1 hour.
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Wasabi Shoyu Reduction

Ingredients:
¼ cup Wasabi, powdered
3 Tbsps. Shoyu sauce


3 Tbsps. Water

Preparation:
1. Whisk ingredients together, and then place in sauce bottle.



Sesame Seared Vegetables

Ingredients:
3 oz. pea pods, julienne
3 oz. red cabbage, julienne
3 oz. carrots, julienne
1 oz. sesame oil
1 oz. white wine
Chef John’s Signature Seasoning, to taste







Preparation:
1. Heat sesame oil and sear cabbage, about 3 minutes. Add carrots, about 2 minutes add cabbage, about 1 minute. 
2. Deglaze with white wine.
3. Remove from pan immediately, season with Chef John’s Signature Seasoning.  
4. Serve al dente.
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