
Soy and Ginger Yellowfin Tuna ‘Ceviche’, 
Nori and Rice Crisp, Cuttlefish and

Sea Succulent Salad, Finger Lime Aioli,
Coconut Yoghurt

Serves 4 as an entrée

I400gm yellow �n tuna, �nely diced

25gm coriander stems, �nely chopped

50gm golden shallots, �nely sliced

10gm garlic, sliced

25gm ginger, �nely julienned

50ml sesame oil

50ml peanut oil

125ml soy sauce

50ml rice vinegar

25ml mirin

25gm miso

INSTRUCTIONS
Place coriander stems, shallots, garlic, ginger, sesame oil and peanut oil into a saucepan and simmer gently until all 
ingredients are soft and fragrant. Stir in remaining ingredients and set aside to cool.

Place rice, water and nori in a small saucepan and bring to the boil. Stir and simmer until the rice is soft and mushy. Place in a 
food processor and blend to a �ne paste.

Spread thinly on silicone paper and place in a dehydrator or a low oven with the door slightly ajar and dry until the sheets 
can be broken into pieces. Heat the oil to 200°C and quickly fry the pieces of rice paper so they pu� up. Drain on absorbent 
paper.

Finely score the cuttle�sh then shave �nely. Blanch for 5 seconds in boiling salted water and refresh immediately in iced 
water. Drain well.  Pick through the sea succulents to remove any hard stems.

100gm sushi rice

400ml water

2 nori sheets, toasted and crumbled

2 cups vegetable oil for frying

200gm cuttle�sh

½ cup mixed sea succulents

juice of 1 lime

15ml olive oil

2 egg yolks

1 tsp Dijon mustard

30ml white wine vinegar

200ml vegetable oil

1tbs �nger lime pulp

salt and white pepper

100gm coconut yoghurt

1 tsp �nger lime pulp to garnish

In a medium stainless steel bowl, whisk together the egg yolks, mustard and vinegar, then slowly whisk in the vegetable oil.
Whisk in the �nger lime pulp and season with salt and pepper. Scrape into a small piping bag.

Mix ginger dressing through the tuna and place two heaped tablespoons of mix into each rice crisp.

Mix together the cuttle�sh and sea succulents and dress with the lime juice and olive oil.

Place a heaped tablespoon of coconut yoghurt in the middle of each of four plates and sit the rice crisp on each.

Divide the salad between the four crisps and pipe in small amounts of the �nger lime aioli.

Sprinkle over the remaining �nger lime and serve immediately.
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