SIIVERSEA

AHI TUNA POKE

PREPARATION TIME: 20 MIN

INGREDIENTS:
* 1 cup Sushi Rice

* 1% Cups Water

* 1lb Ahi Tuna Sushi-Grade
* % Cup Tamari

* 1 tsp Sesame Qil

* 1 tsp Rice Vinegar

+ 2 Green Onion (sliced)

* 1 Small Cucumber (thinly

sliced)
« 1 Avocado (diced)
* Microgreens for garnish

* White and Black Sesame

Seeds for garnish

INSTRUCTIONS:

1. Place the sushi rice in a small pot and add the water. Bring the
water to a boil, then reduce the heat to low, cover the pot and

cook the rice for 20 minutes.

2. While the rice is cooking, cube up the ahi tuna into bite-sized
pieces. In a small bowl, stir together the tamari, sesame oil and

rice vinegar.

3. Then add the ahi tuna and gently stir until all of the pieces are
coated. Add the green onion and stir again. Add a few spoonfuls

of rice to a bowl.

4. Top that with a few spoonfuls of ahi tuna, several slices of

cucumber and some diced avocado.

5. Garnish with microgreens and a sprinkle of white and black

sesame seeds.



