	TUNA TARTARE with Thai Curry on California Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 spears/Scant 3 Tbsp. filling                                                                                                           

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Sushi-grade tuna, finely diced

Shallots, minced

Cilantro, minced

Ginger-Lemongrass Marinade*


	2 lb.
	1/2 cup

2 Tbsp.

2 cups


	1. In bowl toss diced tuna, shallots and cilantro to mix. Stir in 1 cup Ginger Marinade* and mix gently to coat completely. Refrigerate until ready to use as directed.

	California Endive, red or white, trimmed

Cilantro, leaves, small
	
	3 large or 4 med.  

     heads/36 spears

36 small leaves
	2. To Serve: Place a scant tablespoon tuna tartare on tip of each endive spear. Garnish each with a small cilantro leaf and serve 3 per serving. Drizzle with remaining Ginger Marinade*.



	*Ginger-Lemon Grass Marinade (1 1/2 cups)
Ginger, fresh, minced

Lemongrass, inner fronds, minced

Shallots, minced

Cilantro, chopped

Garlic, minced

Curry powder

Thai red curry paste

Chicken stock

Coconut milk, light
	
	1/2 cup

1/2 cup

1/4 cup

2 Tbsp.

2 Tbsp.

1 1/2 tsp.

1 1/2 tsp.

2 cups


	1. In saucepan over medium-high heat, sauté ginger, lemongrass, shallots, cilantro and garlic for 4 minutes, stirring often. Stir in curry powder and paste and continue cooking 2 minutes, stirring often. Pour in chicken stock, bring to a boil, and reduce mixture by half, stirring occasionally (about 12-15 minutes). Add coconut milk and return to a simmer. Cook 8-10 minutes or mixture is reduced and thickened enough to coat the back of a spoon. Remove from heat. Strain into a storage container, cover and refrigerate until ready to use as directed. Mixture may be made up to 2-3 days ahead and kept refrigerated. 


