CURRY SEARED TUNA WITH ASIAN PEARS AND SHIITAKE MUSHROOMS
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CURRY SEARED TUNA
Type: Plate Up
Curry Seared Tuna with Asian Pears and Shiitake Mushrooms
[image: Curried Tuna]Yield: 1 unit= 238.00g
Calories: 351.71cal
Product Description
Seared Asian Pears (sub recipe)85.00
Warm Red Pepper Vinaigrette (sub recipe) 45.00
Curry Seared Tuna (sub recipe) 100.00
Curry Oil (sub recipe) 7.00
Chives (fresh) 1.00
Serving Instructions:
Serve warm.
Plate Up:
Pile the pear and mushroom mixture in the center of the dish. Slice the tuna to 6mm thick. Divide the tuna slices evenly between the right and left sides of the dish, propping them on end against the pear mixture, angle in toward the center and upward toward the top of the dish. Divide the red pepper vinaigrette on either side of the tuna, filling in the base of the dish. Drizzle the curry oil around the plate.
Order of Production:
Curry Oil
Curry Salt
Seared Asian Pears
Warm Red Pepper Vinaigrette
Curry Seared Tuna
Instructions:

Recipe for: Seared Asian Pears, Fennel and Shiitake Mushrooms
Type: Sub Recipe
Yield: 675.00g
Calories: 1g= 0.76cal
Product Description
Fennel (fresh, bulb)221.50
Pears, Asian (fresh) 269.50
Mushrooms, shiitake (stems removed) 143.50
Oil, canola 33.00
Chives (fresh, chopped) 4.00
Salt, Kosher 3.00
Spice, pepper, black, cracked (fresh) 0.50
675.00
Cooking Instructions:
Dice the fennel to a 4mm cube. Dice pears to a 8mm cube. Dice Mushrooms to a 5mm cube. Chop the chives. Heat oil in a large saute pan over medium high heat. Add fennel to the pan with 11g of oil and saute until tender. Remove from pan. Repeat the saute process with the pears, and mushrooms, each separately and each with 11g of oil. Combine the fennel, pears and mushrooms together in the pan to incorporate. Season with salt, pepper and chopped chives. Remove from pan and reserve for service.

Recipe for: Warm Red Pepper Vinaigrette
Type: Sub Recipe
Yield: 587.76g
Calories: 1g= 1.47cal
Product Description
Bell Pepper, red 450.00
Garlic (fresh, clove) 17.50
Cilantro (fresh) 17.50
Vinegar, rice wine 20.00
Tabasco (three drops) 0.01
Salt, Kosher 1.50
Spice, pepper, black (fresh, cracked) 0.25
Xanthan Gum 1.00
Oil, canola 80.00
Cooking Instructions:
Rough chop the bell pepper and place it in a Vita Prep or blender along with the garlic, cilantro, vinegar, Tabasco, salt and pepper and blend until almost completely smooth. With blender running, slowly drizzle in the oil until emulsified. Add xanthan gum and blend briefly to incorporate the xanthan. Pour into a squeeze bottle and reserve for service.

Recipe for: Curry Seared Tuna
Type: Sub Recipe
Yield: 896.00g
Calories: 1g= 1.68cal
Product Description
Starting Weight
Ending Weight
Tuna, ahi (fresh) 850.00
Oil, canola 30.00
Curry Salt (sub recipe) 180.00 16.00
Cooking Instructions:
Trim tuna down, removing blood line, to a uniformly rectangular piece approximately 6cm wide (side to side) by 3cm thick (up and down). Spread the curry salt out on a tray. Roll the tuna in the curry salt, rubbing and pressing to evenly and thoroughly coat all four sides of the tuna. Heat the oil in a large saute pan over very high heat. Place the tuna in the pan searing all four sides for no more than 45 seconds each. Remove from heat and set aside to cool.

Recipe for: Curry Salt
Type: Sub Recipe
Yield: 180.00g
Calories: 1g= 1.08cal
Product Description
Salt, Kosher 120.00
Spice, curry (THE SPICE HUNTER*) 60.00
Cooking Instructions:
Mix salt and curry spice together thoroughly.

Recipe for: Curry Oil
Type: Sub Recipe
Yield: 400.00g
Calories: 1g= 7.44
Product Description
Oil, canola 300.00
Spice, curry (THE SPICE HUNTER*) 100.00
Cooking Instructions:
Bring oil and curry spice to a simmer in a pot. Simmer for 8 minutes. Pour oil mixture through a fine strainer. Pour strained oil into a squeeze bottle and reserve for service.
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