Ahi Tuna
Yellow Fin Tuna (4-6 ounces)

Tuna Marinade

2 Tbsp. Sesame oil

2 Tbsp. Soy Sauce

1 Tbsp. Ginger

1 Clove minced Garlic

1 Tsp. Lime juice

Cilantro risotto

2 cups Arborio rice
1/2 cup white wine
1 cup fish stock
2 tbsp. cilantro
1 chopped shallot
1 clove garlic chopped
1 tbsp. grated parmesan
1/2 tbsp. olive oil
Salt and white pepper
Garnish
Balsamic Reduction

Wasabi

Black and White Sesame Seeds

Green Onions

Method
In a small pot heat the oil and saute the garlic and shallot just until translucent. Lower the heat and add the rice. Saute the rice for about 7 minutes stirring constantly. Add white wine and fish stock and continue to stir until the liquid is almost completely absorbed. Add some of the water and continue to stir. Continue this until the rice is cooked. When the rice is practically done add the cilantro and parmesan and season to taste.
Combine all ingredients for the marinade and coat the tuna with the marinade.  Leave covered and refrigerated for at least an hour.  Remove tuna and encrust in a mix of black and white sesame seeds.   Sear in a hot pan for roughly a minute on each side.  Cut tuna into thin strips.
Presentation
Using the balsamic reduction draw a large upside down triangle. (the symbol for the element water)  Then place a small amount of wasabi in each corner of the triangle.  Place finished risotto in the center of plate, and fan tuna around the risotto.  Sprinkle with thinly sliced green onions.  Enjoy! 

