
          DILMAH RECIPES

YATA WATTE SMOKED TUNAYATA WATTE SMOKED TUNA
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Guli HariyantoGuli Hariyanto

Arie YuliantoArie Yulianto

Yata Watte smoked-seared tuna served with cauliflower-Yata Watte smoked-seared tuna served with cauliflower-
mascarpone puree and a drizzle of avocado oil. mascarpone puree and a drizzle of avocado oil. 
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          DILMAH RECIPES

IngredientsIngredients

TEA-SMOKED TUNATEA-SMOKED TUNA
400g Tuna Loin, frozen400g Tuna Loin, frozen
10g Yata Watte Tea Leaves10g Yata Watte Tea Leaves
200g Cauliflower200g Cauliflower
100ml Milk100ml Milk
50ml Cream50ml Cream
100g Mascarpone100g Mascarpone
5g Sea Salt5g Sea Salt
1g White Pepper, freshly ground1g White Pepper, freshly ground
50ml Avocado Oil50ml Avocado Oil
Micro Greens and Sundried Tomatoes for GarnishingMicro Greens and Sundried Tomatoes for Garnishing

Methods and DirectionsMethods and Directions

TEA-SMOKED TUNATEA-SMOKED TUNA
Season tuna loin with a little salt and white pepper and sear in hot non-stick pan.Season tuna loin with a little salt and white pepper and sear in hot non-stick pan.
Place tea leaves in a square roasting tray and put on high heat, place tuna on wire rack and coverPlace tea leaves in a square roasting tray and put on high heat, place tuna on wire rack and cover
with lid.with lid.
Smoke for a few minutes, remove from tray and allow to cool down before slicing.Smoke for a few minutes, remove from tray and allow to cool down before slicing.
Bring milk to the boil, add cauliflower and simmer until soft, drain milk and add cream.Bring milk to the boil, add cauliflower and simmer until soft, drain milk and add cream.
Place in blender and mix until smooth, remove from blender and allow to cool down. Fold in thePlace in blender and mix until smooth, remove from blender and allow to cool down. Fold in the
mascarpone and season to taste.mascarpone and season to taste.
Arrange all components on plate and drizzle with avocado oil. Garnish with micro greens andArrange all components on plate and drizzle with avocado oil. Garnish with micro greens and
sundried tomatoes before serving.sundried tomatoes before serving.
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