
COLD POMODORINA SOUP WITH TUNA TARTARE

Chef: Maurizio Ferrari

Menù Ingredients

100 Pomodorina - Pomodorina sauce - CA3

q.s. Olio extravergine di oliva - Extra-Virgin Olive Oil - EK5

Ingredients

q.s. Stail Bread

q.b. Sal & Pepper

10 g. Pomegranate Vinegar

q.s. Garlic

1 thin slice Bread

q.s. Mustard Greens

60 g. Fresh Tuna

q.b. Sesame Seeds

q.s. Fresh Coriander

Method

Prepare the coriander oil, blanch the leaves in boiling water for 10 seconds, then cool them in ice water, drain, dry well and blend

them with extra virgin olive oil, filter everything and put it into a bottle. In a oven toast the slice of bread seasoned with oil and

salt. Chop the tuna with a knife and season it with salt, pepper, oil and sesame seeds, keep it refrigerated. Prepare the soup by

blending the Pomodorina with the stale bread, the extra virgin olive oil, the pomegranate vinegar and the garlic until a

homogeneous mixture is obtained. Place a pastry mold in the center of a plate and fill it with the seasoned tuna tartare; pour the

cold soup around the tartare, remove the pastry mold, garnish with coriander oil, a few mustard grens leaves and the toast bread.
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