
Seared Ahi Tuna with Sesame Crust





If you’re looking for restaurant-quality 
tuna at home, Joe’s Sushi Grade Tuna 
is perfect. A quick sear locks in the 
flavor while the sesame seed crust 
adds a little crunch. Serve with soy 
sauce, wasabi, or over a bed of greens 
for a protein-packed meal that’s ready 
in minutes.
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42378&element_id=fe850ef
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Seafood - Sushi Grade Tuna

Buy Now

Ingredients

2 Joe’s 
Sushi 
Grade 
Tuna 
steaks 
(about 6 
oz each)
Salt and 
pepper to 
taste
1/4 cup 
sesame 
seeds 
(white 
and/or 
black)
1 tbsp 
olive oil
2 tbsp 
soy sauce 
(for 
dipping)
Optional: 
wasabi 
and 
pickled 
ginger

https://joesbutchershop.com/raw-ingredient/sushi-grade-tuna/
https://joesbutchershop.com/raw-ingredient/sushi-grade-tuna/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Pat tuna steaks dry and season with salt and pepper.
2. Coat all sides with sesame seeds.
3. Heat olive oil in a skillet over high heat.
4. Sear tuna for about 1 minute per side—just enough to create a crust.
5. Slice and serve immediately with soy sauce and your choice of sides.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
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https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



