Tuna Dynamite

(Yields 4 dynamites)

Note: Click on any italic word > i

for web reference, description or picture. - e
Ingredients Mise en Place

sushi grade tuna reduction pan

2 cups seasoned sushi rice (recipe on page 2) plastic wrap

1 cup dyno mayo(recipe on page 3) sake masu lined with plastic wrap
12 oz sake broiler safe plates or pan

8 0z mirin

4 0z soy sauce apportion sushi rice, dyno mayo,
2 inch square sake masu (cup) sake, mirin & soy.

(can be purchased online at Amazon

and other websites) Note : a 2X2 plastic container

may be substituted for sake masu.

Preparation and Assembly

1) Combine and reduce the sake, mirin, and soy sauce, until 1/2 cup of liquid remains.
2) Place a small layer of rice in the boftom of the lined sake masu.
3) Layer the tuna on top of the rice and allow enough room for another layer of rice.
4) Top the tuna with a final layer of rice.

Note : Dynamites may be prepared, wrapped in plastic wrap and saved

in the refrigerator for later use.

5) Unwrap and remove all plastic wrap and place Dynamite
on broiler safe plate or pan.

6) Top with 1/4 cup dyno mayo per dynamite.
7) Place under broiler until the dyno mayo is brown.

8) Drizzle with sake, mirin, soy reduction and serve.


http://www.sushifaq.com/sushi-sashimi-info/sushi-grade-fish/
http://www.sake.com/sakemaking.html
http://japanesefood.about.com/od/saucecondiment/p/mirinprofile.htm
http://www.mrslinskitchen.com/sake-sets-sake-masu--bamboo---wooden-sake-sets.html
http://en.wikipedia.org/wiki/Reduction_%28cooking%29
http://en.wikipedia.org/wiki/Mise_en_place
http://en.wikipedia.org/wiki/Reduction_%28cooking%29

Tuna Dynamite
(Yields 4 dynamites)

Sushi Rice Recipe
(makes 1 cup rice)

Note: Click on any italic word
for web reference, description or picture.

Ingredients

1 cup short grain Jasmine or Japanese rice
cold water

2 ozrice vinegar

1/2 oz sweet mirin

1/2 Tbsp granulated sugar

sea salt to taste
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Mise en Place

rice cooker/steamer
stainless steel mixing bowl
non-reactive pan
measuring spoons

apportion rice, rice vinegar
& mirin.

Preparation

1) Rinse the rice until water turns clear.

2) Place rice in the rice cooker/steamer.

3) Fill up rice cooker/steamer with cold water until it reaches

about an inch above the surface of the rice.

4) Cook rice for approximately 20 minutfes then

remove rice from steamer and fluff .

5) Transfer rice into a stainless steel mixing bowl to cool and rest for 20 minutes.

6) Heat rice vinegar, sweet mirin, granulated sugar,

& sea salt in a non-reactive pan until it is a warm, liquid, mixture.

DO NOT BOIL

7) Add the seasoning mixture fo the stainless steel bowl of rice and mix lightly.

8) Cover with a damp towel until use in Tuna Dynamite recipe.


http://en.wikipedia.org/wiki/Rice_cooker
http://www.yumsugar.com/What-Non-Reactive-Saucepan-7898919
http://chinesefood.about.com/cs/cookingbasics/ht/steamrice.htm
http://www.japan-guide.com/e/e2043.html
http://en.wikipedia.org/wiki/Mirin
http://en.wikipedia.org/wiki/Sea_salt
http://en.wikipedia.org/wiki/Mise_en_place

Tuna Dynamite
(Yields 4 dynamites)

Dyno Mayo Recipe
(makes 1 cup mayo)

Note: Click on any italic word

for web reference, description or picture.

Ingredients

1 cup mayonnaise

1 12 Tbsp sambal

1 12 Tbsp sweet chili sauce

1 1/2 Tbsp fresh lime juice

1 1/2 Tbsp soy sauce

1 1/2 Tbsp ketchup

1/2 Tbsp mirin

6 chopped basil leaves

1 1/2 tsp chopped cilantro leaves
1/2 Ib crabmeat
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Mise en Place

mixing bowl
measuring spoons

apportion mayonnaise
chop basil & cilantro

Preparation

1) Set aside crabmeat.

2) In mixing bowl blend all other ingredients together until thick.

3) Chill mixture 20 minutes.

4) Mix in crabmeat. DynoMayo!


http://www.huyfong.com/no_frames/oelek.htm
http://www.amazon.com/Mae-Ploy-Sweet-Chili-Sauce/dp/B00023T3C6
http://www.merriam-webster.com/dictionary/chop
http://en.wikipedia.org/wiki/Basil
http://www.gourmetsleuth.com/Articles/Exotic-Herbs-Spices-and-Salts-639/cilantro.aspx
http://en.wikipedia.org/wiki/Crab_meat
http://en.wikipedia.org/wiki/Mise_en_place

