[image: image1.png]



Ingredients

Tuna

6oz 

Sushi Grade Tuna (Tub Square Cut)
1oz 

Chef’s own spice mix
½ T 

Sesame Oil

Plantains and Curry stock

1 each
Plantain

Teaspoon
Curry powder

Pinch 

Shallots

Pinch 

Ginger

Pinch 

Lemongrass

½ T 

Sesame Oil

¼ cup 

Chicken Stock
Tomato-Papaya Salad

¼ 

Julianne Tomato

¼ 

Julianne Papaya

Pinch

Frisée

Pinch

Micro Greens
Cider Wine Vinaigrette
1/8 c up
Sesame oil

1/8 c up
Olive oil

1/8 c up 
Cider Wine Vinegar

1 t

Shallots
½ t

Garlic
1 t 

Ginger

1 t 

Lemongrass
Salt pepper & Sugar to taste
Method

Tuna

Coat the Tuna in the Spice Rub Mixture. You may elect to use a store bought Cajun spice blend to season the tuna as well.

My rub mixture is basically comprised of paprika, ground chili, cumin, salt and pepper.

Sear the Tuna in sesame oil on all four sides in a very hot sauté pan; it will only take a minute or two to finish, depending on the temperature you desire for your Tuna.

Plantain

Slice 1 plantain on the bias, the yield should be about 10 pieces. Sauté each piece in a hot pan on both sides.  

Once the plantains have been sautéed on both sides, deglaze with the reduced curry stock.

Curry Stock: sauté shallots, garlic and ginger in sesame oil. Deglaze with chicken stock, whisk in curry powder and reduce by half. 

Cider Wine Vinaigrette
Place all ingredients in a mixing bowl whisk together, set aside for the salad.

Tomato-Papaya Salad

Place all ingredients in a mixing bowl. Add two tablespoons of the vinaigrette. You may want to adjust the seasoning with a touch of salt and pepper.

Plating

Place the bias cut plantain in the center of the plate in a five star design.  Slice the tuna into five medallions alternate each piece of tuna between each plantain. Place the tomato-papaya salad in the center of the tuna plate, garnish with the micro greens.

Cajun Style Tuna (Recipe)


Over curried plantains with tomato-papaya salad, cider wine vinaigrette, micro greens


Recipe By Kenneth Collins











