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Seared Tuna with Wasabi-Butter Sauce

Pve had the seared tuna in nice restaurants, but this is
better than ali of them. One tablespoon of wasabl sounds like
a lot of heat, but somehow this cooking method mellows
it fo almost nothing, just leaves the flavor. Really
really great. Prep Time: approx. 5 Minutes. Cook Time:
approx. 35 Minutes. Ready in: approx. 40 Minutes. Makes 6
Servings (8 servings).
?rz@ted from Aiss"ecggseﬁ Submitted by QARLA C.

2 %5%3%5%{;@% whsie wing a;megar "i cﬁ;} i;r’ssai‘%:eé bmﬁef cu%sed

10 fiuid ounces white wine salt and black pepper io {aste
114 cup minced shaliots 1 tablespoon colive ¢il, or as needed
1 tablespoon wasabi pasts, or 1 cup chopped ciantro lsaves
o taste & {6 ounce) fresh tuna
1 tablespoon soy sauce steaks, 1 inch thick
Directions

1 Combine the while wins vinegar, white wine and shallois
in a small saucepan over medium heat. Simmer until the
liquid is reduced to about 2 tablespoons. Strain out shallot
and discard, return hquid to the pan.

2 Siir the wasabi and soy sauce into the reduction in the
pan. Over low heat, gradually whisk in bulter one cube at a
fime sliowing the mixiure o emulsify. Be carefui not to
lat the mixture boil. Whan all of the butter has been
incorporated, stir in cilantro, and remove from heat. Pourinto a
smeall bowi, and set aside.

3 Heat a large skillst over medium-high heat Brush una
steaks with olive oil, and season with salt and pepper. Place
in the hot skillet, and sear for 3 to 5 minutes on each
side. Be careful not to overcook, this fish should be served
still a little pink In the center. Serve with sauce.

ALL BIGHTS RESERVED Copyright © 2005
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Vietnamese Fresh Spring Rolis.

These spring rolls are z refreshing change: ‘?‘}'ﬁm ihe usua%
fried variety, and have become a family favorite. They are
great as a cool summertime appetizer, and are delicious -
dipped in one orboth of the sauces. Prep Time: approx. 45
Minutes. Cook Time: approx. 5 Minutes:Ready in: approx. 50
Minutes. Makes 8 spring rolls (8 servings).
P;‘ nted frcm Aéimssges Su@mﬁt&d by Pauia R

Qamwes ﬁ{:&’&iefmimii ST L L
8 rice wrappers (8.5 m'm &ameiaﬁ 4 teaspoons fish sauce .

8 large cooked shrimp = " /4 cup water -
pesied, deveined and cut if haif 2 tablespoons fresh E;me ;ulce
1 1/3 tablespoons chopped s 1 clove garlic;: mm{:ed =
fresh Thai basil 2 tablespoons. white suga;
3 tablespoons chopped fresh 1/2 teaspoon garlic chili S&LEC&
mint leaves S
3 tablespoons chopped-fresh cilantro - 3 iablespoons hoisin sauce _
Z leaves lettuce, choppeg - ¢ 1 teas sera ﬁnei a::hs ed peanuts ;| i
PP | P y-chopped 55; ik fieil
Directions o~

1 Bring a medium saucepan of water to boil. Bail rice
vermicelll 3 1o 5 minutes, or until al dente, and drain.
2 Fill a large bow! with warm water. Dip one wrapper inio
the hot water for 1 second {o soften. Lay wrapper flat. In
a row across the center, place 2 shrimp halves, a
handful of vermicslii, basil, mint, cilantro and letiuce,
leaving about 2 inches uncovered on each side. Fold uncovered
sides inward, then tightly roll the wrapper, beginning at
the end with the leffuce. Repeat with remaining ingredients.
3 in a small bowl, mix the fish sauce, water, lime juice
gariic, sugar and chili sauce.
4 I another small bowl, mix the hoisin sauce and peanuts.
5 Serve rolied spring rolls with the fish sauce and
hoisin sauce mixtures.

Note:
The fish sauce, rice vermicelli, chili garlic sauce, hoisin

AL RIGHTS RESERVED Copyright © 7005
wary alirecines oom

sauce and rice wrappers can be found at Asian food markels.
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The Best Thai Peanut Sauce

This easy no-cook peanut sauce has a lenific authentic:
Thai taste. It is spicy and peanully, andis perfect as a
dipping sauce for chicken, shrimp, and beef..oreven io use
tossed with warm cooked noodles for a guick: pasta dish. Prap
Time: approx. 15 Minutes: Heady in: aggmx A5 Minutes.
Makes 16 servings.
F}?‘ n‘%ec:i ‘fmm Aiéf&ﬁspeﬁ Subm tied by Stephame M

i '3;2 Cups creamy ?@@ﬁiﬁ ba,zgiaer 1 iabiesw% %zm sauce

1/2 cup coconut milk 1 tablespoon minced fresh

3 tablespoons water ginger root

3 tablespoons fresh lime juice 3 cloves garlic, minced

3 tablespoons soy sauce 1/4 cup chopped frash cilaniro

1 tablespoon fish sauce

Directions

1 In a bow!, mix the peanut butter, coconut milk, water,
lime juice, soy sauce, fish sauce, hot sauce, ginger, and
gariic. Miy in the cilantro just before serving.
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PWhite Baan That Basit Chicken Child

Kathteen Showaitar, Seattle

Ingradients:

1 medium onlon, choepped
2 cloves of garlic, finaly chopped
/4 cup hutter
7 cups chicken, cut into half in cubes and botled
1 37 oz can great northern beans
cups chicken broth
mediam tomato, seeded and chopped
tablespoon fresh cilantro, chopped fine
. tablespoon fresh Thel basil, chopped fine
sice of 1/2 lime
172 teaspoon chill powder
7 temsposn cumin
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Thai bastl iz nat available, reguiar basil works fine, You'lt Just iose a bit of tha sast-mests-southwest favor.
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Directons:

.o In 4 guart pot cook onion and garic in butter over medium heat untid onion is tender.

2. BHrin rermaining ingredients, andg bring to a boil,
3. Reduces hest, cover, and simwner for 1 hour, stirring oocastonatly,
4, Serve.

Fditor's Notes: Instead of buliar or oil, use 2-3 tablaspoons boullon broth or olive ol when sautding garlic and onion o
cut down on fat, Also, you can cut up chicken into small plecss and add it raw when sautding garniic and onion, instead

of adding cooked chicken to simplify the cooking process.
H fphty d

Yield: 8 servings

MUTRITION PER SERVING

e

CALORIES 250 FAT By, PROTEIN 18g; FIBER 7g; CARBOHYDRATES 27g

COST $1.20/serving



