Tuna Crudo with Citrus & Chiles
Serves 4

Ahi Tuna (sushi grade)

8 oz, cut into 1/4 “ slices

Lemon Juice


1 tbsp, plus 2 tsp zest

Orange Juice


1 tbsp

Fresh Ginger


½ tsp grated

Fresno Chile


3 or 4 thin slices

Green Onion


2 ea, sliced thin

Sesame seeds


1 tbsp

Olive Oil

Sea Salt

Brush whatever plate you will use with olive oil & sprinkle a little sea salt on the oil

Place the tuna slices, shingled on top of the oil and salt

In a bowl, combine the citrus juices, ginger, green onion

Drizzle over the tuna

Garnish with sliced fresno peppers, white sesame seeds and drizzle of olive oil

