               Seared Ahi over Somen Noodles – yields 4 portions

                                          recipe developed by Chef Roc®

1 pound of Ahi cut  into 4x6 inch blocks

 1 tablespoon olive oil for searing

dredge for ahi
1 tablespoon powder wasabi

1 tablespoon crushed peppercorns

1 tablespoon roasted black sesame seeds

1 tablespoon roasted white sesame seeds

2 teaspoons sea salt
Somen Noodles
   1 tablespoon oil

   2 cloves minced garlic

1/4 shredded carrots

1/4 cup shredded cabbage /kale mix
1/4 cup sliced green onion

1/4 cup diced red peppers
    1 tablespoon minced jalapeno pepper

   2 cups cooked somen noodles

1/4 cup soy sauce

   2 teaspoons sesame seed oil

1. On a flat plate mix together the wasabi, peppercorns, sesame seeds and sea salt. 

2. Cut ahi into 4 inch blocks.

3. Press all 4 sides of each ahi block in the spice mix

4. Heat oil in the TurboPot saute pan. When the pan is starting to smoke add the seasoned ahi blocks. 

5. Cook for 30 seconds on each side. Remove from the pan and place on the cutting board.

6. For the noodles, heat oil, add garlic and cook for 20 seconds.

7. Add carrots, cabbage, green onions, red pepper, jalapenos and noodles and combine.

8. When heated add soy sauce and sesame seed oil and combine.

9. Slice the ahi blocks in 1inch slices.

10. For plating, noodles topped with sliced ahi and serve.
Get 15% off your www.Turbopot.com  purchase, use my ChefRoc Promo Code  
