
sesame soy tuna poke bowls
BY CAROLINE CHAMBERS

Serves 2

Cook time: 30 minutes

Tools:

● Chef’s knife
● Cutting board
● Large bowl
● Whisk

Ingredients:

● 3 tablespoons soy sauce
● 1 tablespoon sesame oil
● 1 tablespoon rice vinegar
● 2 teaspoons sriracha
● 1 tablespoon toasted sesame seeds
● 1 (1-inch) piece peeled fresh ginger, grated
● 1 garlic clove, grated
● 1 pound fresh ahi tuna fillet, cut into 1/2-inch cubes
● 4 scallions, white and green parts, thinly sliced

Suggested toppings:

● 1 to 2 cups cooked white rice
● 1 cup shredded napa cabbage
● 1 avocado, thinly sliced

https://urlgeni.us/amazon/JaUp
https://urlgeni.us/amazon/vbUK
https://www.amazon.com/dp/B07KNTT2HN?_encoding=UTF8&psc=1&linkCode=sl1&tag=carolinechamb-20&linkId=fbf6b126ed90cac53e2b64c85ab072a4&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/OXO-Grips-11-Inch-Better-Balloon/dp/B00004OCNS?dchild=1&keywords=whisk&qid=1629901870&sr=8-2&linkCode=sl1&tag=carolinechamb-20&linkId=fc35f9ab94c9778a32930fd5b94cfa99&language=en_US&ref_=as_li_ss_tl


● 1/4 cup cooked and shelled edamame
● 1/4 cup shredded carrot
● 1/4 cup cubed cucumber
● 3 tablespoons store-bought pickled ginger

In a large bowl, whisk 3 tablespoons soy sauce, 1 tablespoon sesame oil, 1 tablespoon rice
vinegar, 2 teaspoons sriracha, 1 tablespoon toasted sesame seeds, a 1-inch piece of
fresh ginger (peeled and grated), and 1 grated garlic clove. Toss in 1 pound cubed fresh
ahi tuna, cover, and refrigerate to marinate.

Meanwhile, cook your rice (you’ll want 1 to 2 cups of cooked rice) and prepare the toppings of
your choice (1 cup shredded napa cabbage, 1 thinly sliced avocado, 1/2 cup cooked and
shelled edamame, 1/4 cup shredded carrot, 1/4 cup cubed cucumber, 3 tablespoons
store-bought pickled ginger).

To prepare the bowls, divide the rice, tuna, and desired toppings between two bowls. Enjoy
immediately!


