
Sesame-Crusted Ahi Tuna and Spicy Aioli
with edamame pancakes

25-35 min. Easy Mild3 days
Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
2 tsp. Multicolor Sesame Seeds
.406 fl. oz. Tamari Soy Sauce
1.26 oz. Mayonnaise
1 tsp. Sambal
8 oz. Slaw Mix
1 tsp. White Miso Paste
½ cup Tempura Mix
5 oz. Edamame
2 Green Onions

Customize It Options
10 oz. Ahi Tuna Steaks
12 oz. Filets Mignon
16 oz. USDA Choice Boneless 

Ribeye Steak (1 Steak, Serves 2)
12 oz. Wild-Caught Alaskan 

Sockeye Salmon Fillets
12 oz. Salmon Fillets

*Contains: eggs, wheat, soy

You will need
Olive Oil, Salt, Pepper

2 Large Non-Stick Pans,  
2 Mixing Bowls
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Culinary Collection

NUTRITION per serving–Calories: 746, Carbohydrates: 43g, Sugar: 9g, Fiber: 7g, Protein: 49g, Sodium: 1615mg, Fat: 61g, Saturated Fat: 8g 
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  
*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels for updated information.



Before you cook
All cook times are approximate based on testing.

Tell us what you thought at www.homechef.com/11880Share your meal with @realhomechef

 • If using fresh produce, thoroughly rinse and pat dry
 • Ingredient(s) used more than once: green onions

1. Prepare Ingredients and Make Sauce

 • Trim and mince white portions of green onions. Thinly slice 
green portions of green onions. Keep white and green portions 
separate.

 • In a mixing bowl, combine soy sauce, sambal (to taste), 
mayonnaise, white portions of green onions, and 2 tsp. water. 
Set aside.

 • Pat tuna dry, and top both sides with a pinch of salt and 
pepper and sesame seeds, pressing gently to adhere.

4. Cook the Tuna

 • Place another large non-stick pan over medium-high heat and 
add 2 tsp. olive oil.

 • Add tuna to hot pan and cook until tuna reaches desired 
doneness, 1-2 minutes per side for medium-rare (some pink 
in the center). Consuming raw or undercooked tuna may 
increase your risk for food-borne illness.

 • Remove from burner.

3. Cook the Pancakes
 • Place a large non-stick pan over medium heat and add 3 

Tbsp. olive oil. Heat oil, 5 minutes.
 • While oil heats, line a plate with paper towel.
 • After 5 minutes, test oil temperature by adding a drop of 

batter to it. It should sizzle gently. If it browns immediately, 
turn heat down and let oil cool. If it doesn’t brown, increase 
heat.

 • Working in batches if necessary, carefully add four ½ cup 
scoops of pancake batter to hot oil and gently flatten into thin 
pancakes. Cook undisturbed until crisp and browned,  
3-4 minutes per side.

 • Remove pancakes to towel-lined plate.
 • While pancakes cook, cook tuna.

5. Finish the Dish

 • Slice tuna if desired.

 • Plate dish as pictured on front of card, topping tuna with 
sauce and garnishing pancakes with green portions of green 
onions. Bon appétit!

2. Make the Pancake Batter

 • In another mixing bowl, combine tempura mix, miso, ¼ cup 
water, and a pinch of salt and pepper until smooth, like a thin 
pancake batter. If too thick, add water, 1 tsp. at a time, until 
desired consistency is reached.

 • Stir in slaw mix and edamame until combined.

Customize It Instructions 
 • If using salmon fillets, pat dry and top flesh side with 

a pinch of salt and pepper and sesame seeds. Follow 
same instructions as tuna in Step 4, adding salmon, 
skin-side up, to hot pan and cook until golden-brown 
and salmon reaches minimum internal temperature, 4-6 
minutes per side.

 • If using wild-caught salmon fillets, pat dry and season 
flesh side with a pinch of salt and pepper and sesame 
seeds. Follow same instructions as tuna in Step 4, 
adding salmon, skin-side up, to hot pan and cook until 
golden-brown and salmon reaches desired doneness, 
2-3 minutes per side for medium-rare. Consuming raw 
or undercooked salmon may increase your risk for food-
borne illness.

 • If using ribeye, follow same instructions as tuna in Steps 
1 and 4, cooking until steak reaches minimum internal 
temperature, 4-6 minutes per side. Halve to serve.

 • If using filet mignon, follow same instructions as tuna 
in Steps 1 and 4, cooking until filets reach minimum 
internal temperature, 5-8 minutes per side.


