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Item Name: Thai Tuna Noodle 
Description: Bowl
Qty.4
Unit of Measure: weight
Notes
Method:
Broth:

1. 16oz low vegetable broth
2. 2 tbsp. Thai Red Curry soup starter (pacific)

3. 2 tsp. minced lemongrass

4. 2 tsp. chopped garlic

5. 2oz low sodium soy sauce

Combine ingredients in sauce pan and simmer for 10 min.

Bowl:

1. 12oz sliced seared tuna (Chefs Line Yellowfin)
2. 12oz zucchini & yellow squash noodles (steamed 2 min)

3. 4oz fresh broccoli (steamed 1 min)

4. 4oz thinly sliced cabbage (savoy and red)

5. 1 jalapeno sliced thin

6. 4oz red pepper sliced thin

7. 4oz sliced grape tomatoes

8. 12 slices watermelon radish (1/2 moons, thin)

9. 4 lime wedges

10. 1oz scallions (sliced- for garnish)

11. 1oz cilantro (chopped-for garnish)

To Plate:

Pour 4oz broth in bottom of bowl. Place noodles in middle of bowl. Arrange tuna, cabbage, broccoli and tomatoes around noodles. Garnish with jalapeno slices, scallions, cilantro and lime wedge.
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