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VITELLO TONNATO

( Marieke Brugman

serves 12
2 fillets baby veal

500 gms mid belly yellow fin tuna, cut into 3 equal lengths

cracked white pepper

1 litre veal stock

olive oil

for the garnishes:

Tobiko caviar

Soft boiled quail eggs, peeled

1 continental cucumber

2 green apples

1 avocado

a range of greens chosen from witlof, lambs lettuce, frisee, watercress and wild rocket, washed and thoroughly dried in a salad spinner.

for the veal:

Trim the veal and tie. Bring veal stock to a full boil. Place fillets in stock, making sure they are covered by liquid. Return to the boil and immediately turn off the heat and cover with a lid. 
Leave to infuse for 10 minutes. Remove from stock and allow to cool and set.

for the tuna:

Coat with olive oil and cracked white pepper and seal all sides in a non-stick pan, keeping the centre rare. Rest.

for the salad:

In equal quantities make a very small dice of green apple, avocado, seeded cucumber.

Make a dressing with olive oil, lime juice, mirin, pickled ginger juice and dijon and toss with diced vegetables.

Make a mayo flavoured with wasabi, mirin, dijon and lime juice. 

And
Take some frisee, watercress, baby rocket and toss lightly with with vinaigrette.

To Serve:
On the outer rim of the plate alternate slices of tuna and veal, cut thinly.

Add a circle of the diced salad.

Place some green salad in the centre.

Dress the veal/tuna with a little extra mayo.

Garnish with softly boiled, peeled quail eggs and tobiko (flying fish) caviar.








