yellowfin tuna tartare
Serves b as a starter

600qg sashimi-grade yellowfin tuna

1 bunch chives, finely chapped

2 heaped tbs salted baby capers®, rinsed

1 telegraph cucumber

1 punnet baby rocket or other baby herbs®
[optional)

Potato gaufrette [deep-fried,
thinly sliced potato] or toasted
spourdough crostini, to serve

Dressing

100ml soy sauce

S50ml mirin

Juice of 1 lime

1ths sesame seeds, toasted
1 eschalot, finely chopped

For the dressing, combine the ingredients
n & bowl; adjusting the lime juice and sey
sauce totaste. Let sit for 1-2 hours.
Dice the tuna into Smm pieces, Place in
a bawl and mix in the chives and capers,
then caver and refrigerate until needed.
Using a sharp knife, or a mandoline
f you have one, slice the cucumber very
thinly, Refrigerate until needed.
When ready to serve, add the dressing
to the tuna, reserving some 1o drizzle, Taste
and acd a little more dressing if necessary,
Spoan the tuna mixture into six 'iz-cup
1125ml) ramekins and pat down, so the
tuna will hold its shape when turned out.
Turn the tuna out anto serving plates,
then tap with overlapping slices of cucumber,
Garnish with baby rocket or harbs, if using.
Orizzle same of the reserved dressing
around each plate, then serve with a
petato gaufrette ar crostini,
* Baby herbs are available from growers’
marxets and selected greengrocers, Salted
capers are available from gourmet food
shops and selected delis.
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