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BLUEFIN TUNA TARTARE
Wrapped With Yukon Radish
& Topped With Caviar

F

rom dinner parties to BBQs for several
hundred people, Chef Albrich will delight
your guests and make you revent a real
culinary success. Call early for your next

affair.

You may have not noticed by now that most of my
recipes are low fat, low in carbs yet very tasty. Not
only is that what I enjoy most preparing, but it is
also what my clients want most, especially women.
There is no easier way to lose weight than to watch
your fat and carbohydrate intake. Very few of us are
lucky enough to be able to eat whatever we want
without gaining weight. Most people are either
trying to lose weight or to maintain their weight.
Remember this, watch your carbs and fats. You
can still enjoy delicious food, just watch those
two culprits.
Today’s recipe again has very little carbs and very
little fat. Summer months are hot and this recipe is
quick and easy to prepare, nutritious and healthy,
and requires no cooking. You can serve it as a light
lunch, a light dinner, or part of a more elaborate
meal. I hope you enjoy it!
Ingredients (yields 4 servings)
1 lb. sashimi quality bluefin tuna
4 tbsp finely chopped red onion
3 tbsp capers
4 tbsp chopped cilantro
2 tsp Kimchee sauce
4 tsp creme fraiche (or sour cream)
2 tsp of your favorite caviar
4 very thin slices of Daikon radish
Salt & pepper to taste
4 cilantro leaves to decorate
Wasabi sauce (for recipe visit www.chefalbrich.com)
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Preparation
Finely chop the tuna removing all strings if any (if
you cannot find bluefin tuna use ahi tuna instead).
Add the red onion, capers, cilantro and salt and
pepper to taste. Add the kimchee sauce. Mix all
ingredients and let sit in the refrigerator for one
hour.
When ready to serve, slice 4 very thin slices of
Dikon radish using a Mandolin. Take a quarter of
the tuna mixture in your hands and mold into
cylinder. Wrap one slice of daikon radish (it will
stick to the tuna), Top with 1/2 tsp of creme fraiche
and 1/4 tsp of your favorite caviar. Decorate top
with a cilantro leaf as shown in the photo.
Set wrapped tuna in center of plate. Drizzle wasabi
sauce around it and a few drops of kimchee sauce
for added color and spice. Serve immediately and
enjoy.
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