AHI SALAD yields 4 portions
recipe developed by The Clever Cleaver Brothers®
   2 8oz Ahi tuna filets 

  



SAUCE
1/4 cup cracker meal





1/2 cup rice wine vinegar
   2 tablespoons coarsely ground black pepper

1/4 teaspoon garlic powder



   2 tablespoons oil





1/2 teaspoon freshly grated ginger












1/4 cup honey







   4 cups mixed greens, rinsed and spun dry

  
   1 tablespoon sesame seed oil



   1 can mandarin oranges, drained well


   1 tablespoon Hoisin sauce

   









   1 tablespoon toasted sesame seeds


   









1/8 teaspoon white pepper

1. 
In a bowl, combine the sauce ingredients. Cover and refrigerate for further use.

2.
On a plate, combine the cracker meal and black pepper. Heat the oil in a sauté pan over medium-high heat.

3.
Dredge the tuna steaks on all sides in the cracker meal and place in the hot oil. Cook for 

approximately 2 minutes on each side. DO NOT OVERCOOK the ahi steaks.

4.
While the Ahi steaks are cooking, combine the mixed greens with all but 1/4 cup of the sauce. 


Divide the greens between four dinner plates.

5.
Slice the cooked Ahi steaks and arrange the slices on the greens. Decorate the plates with the drained mandarin orange pieces and drizzle the remaining dressing over the tuna. Enjoy Ahi Salad.


