
1. In a medium saucepan, cover the potatoes with water and 
bring to a boil. Cook over moderately high heat until tender, 
about 20 minutes. Drain and let cool.

2. Coarsely grind the coriander seeds and fennel seeds and stir 
in the crushed red pepper (already done for you). Add 1 
teaspoon of salt and 1/2 teaspoon of pepper. Sprinkle the tuna 
steaks on both sides with the spice mixture and let stand for 15 
minutes.

3. In a small bowl, combine 1 1/2 tablespoon of the olive oil with 
the balsamic vinegar and mustard.  Add dill and season with salt 
and pepper. Slice the potatoes 1/2 inch thick and toss with 3 
tablespoons of the dressing. Mound the potato salad on plates.

4. In a large skillet, heat the remaining 1 tablespoon of olive oil 
until shimmering. Add the tuna steaks and cook over high heat 
until browned on the outside and medium-rare (or to your 
preference) within, about 2 minute per side. Set the tuna steaks 
over the potato salad and scatter the greens on top. Drizzle with 
the remaining dressing and serve.

INGREDIENTS:

1 1/2 lb. small red potatoes
1/2 tsp. coriander seeds

1/2 tsp. fennel seeds
1/2 tsp. crushed red pepper

Sea salt and freshly ground pepper
Four 6-ounce tuna steaks

2 1/2 Tbsp. olive oil
3 Tbsp. balsamic vinegar

1 1/2 Tbsp. grainy mustard
3 Tbsp. chopped dill

2 cups arugula

SERVINGS: 4      TIME: 30 MINUTES                RECIPE SOURCE: FOOD & WINE  

Wine pairing: Cline Family Cellars Mourvedre 2013
Mendocino Co., CA - figs. cracked pepper. unctuous.

peppery tuna with dilled potato salad & arugula



1. Dashi: In a large pot, soak kombu and shiitakes in water for 
20 minutes (meanwhile, prepare the ramen ingredients). After 
the 20 minutes, place on medium heat and bring to a rolling 
simmer. Reduce heat and keep at a low simmer for 4 minutes. 
Remove from heat and remove the kombu and shiitakes, 
reserving the mushrooms. 

2. Ramen ingredients: Let eggs sit at room temperature while 
bringing a large pot of water to a boil. Julienne the carrots and 
slice the spring onions. Sauté the pac choi with a splash of oil in 
a skillet over medium heat for 2-3 minutes. Set ingredients aside.

3. To soft boil the eggs, turn water down to a simmer and gently 
lower in the eggs with a slotted spoon. Adjust temperature so 
the water stays at a simmer, and cook for 7 minutes. Using a 
slotted spoon, lift the eggs from the water and plunge into ice 
water. When cool, peel away the shells and cut eggs in half. 

4. Return egg water to a boil. Add ramen cakes. After 1 minute, 
separate the noodles gently with a fork and reduce heat to a 
low boil, cooking another 3 minutes. Strain noodles and rinse 
with cold water.

5. Slice the rehydrated shiitake mushrooms and ladle the dashi 
broth into bowls. Add the noodles, greens, and all other ingredi-
ents, arranging the food in a pleasing way.

brown rice & millet ramen with pac choi & duck eggs

 DASHI (BROTH) INGREDIENTS:

8 cups water
2 oz. dried shiitake mushrooms (do not use fresh)

1 oz. kombu

RAMEN INGREDIENTS:

4 bunches pac choi, leaves & stalks chopped 1” pieces

2-3 carrots, julienned

2 spring onions, sliced

4 duck eggs
4 ramen cakes

TO SERVE:

fresh hot chile, chopped (optional)
tamari or soy sauce (optional)

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: MY NEW ROOTS  


