
 

Blackened Tuna Steaks on Celeriac Mash with 
Broadbeans

Ingredients

L ime Was abi  Celeriac Mas h 
3  d e s i re  p o ta to e s ,  p e e le d  a nd  cu t 
in to  3 cm  p ie ce s  
1  s m a l l  g a rl ic b u lb  
C o o k ing  s p ra y 
1  la rg e  ce le ria c,  p e e le d  a nd  cu t in to  
4 cm  p ie ce s  
1  l im e ,  ju ice d  
3  ts p  wa s a b i  p a s te  
50g  b u tte r,  m e lte d  
Â¼ cup  m i lk  
Sa l t a nd  p e p p e r  

 
Broad Beans   
500g  f re s h  b ro a d  b e a ns ,  p o d d e d  
3  tb s  o l ive  o i l  
1  l im e ,  ju ice d  
Sp ice  m ix  
1  tb s  d rie d  th ym e  le a f  
2  ts p n  g ro und  m i ld  p a p rik a  
2  ts p n  o n io n  p o wd e r 
2  ts p n  g a rl ic p o wd e r 
2  ts p n  s a l t 
2  ts p n  ca ye nne  p a p e r 
1  tb s  wh ite  s ug a r 
1  ts p n  d rie d  o re g a no  le a f  
1  ts p n  g ro und  cum in  
Â½ ts p n  g ro und  nu tm e g  
4  x  180g  s a s h im i  g ra d e  tuna  s te a k s ,  
2 cm  th ick  
100g  b u tte r 
C o o k ing  s p ra y 

 
Lotus  Root Chips  
Ve g e ta b le  o i l  f o r d e e p - f rying  
2  tb s  s e s a m e  o i l  
1 k g  f re s h  lo tu s  ro o t,  p e e le d  a nd  
s l ice d  in to  5m m  th ick  p ie ce s  
Â½ cup  co rn  f lo u r 
2  te a s p o o ns  s a l t 

   

Method    
1 .  P re he a t o ve n  to  200Û« C .   

 
2 .  For the mash: p la ce  p o ta to e s  a nd  g a rl ic in to  a  ro a s ting  d is h .  
Sp ra y l ib e ra l ly wi th  co o k ing  s p ra y a nd  ro a s t f o r 15  m inu te s  o r un ti l  
p o ta to e s  a re  co o k e d  a nd  g a rl ic is  s o f t.  Me a nwh i le ,  co o k  ce le ria c in  
b o i l in g  wa te r un ti l  te nd e r,  d ra in  a nd  p la ce  in to  a  fo o d  p ro ce s s o r 
a lo ng  with  ro a s te d  p o ta to e s .  Sq ue e z e  ro a s te d  g a rl ic f ro m  s k in  in to  
th e  b o wl  a nd  a d d  re m a in ing  ing re d ie n ts .  P ro ce s s  m ix tu re  un ti l  
s m o o th ;  s e a s o n  to  ta s te  with  s a l t a nd  p e p p e r.  

 
3 .  For the broad beans: b ring  a  p a n  to  wa te r to  th e  b o i l  a nd  a d d  
b ro a d  b e a ns .  C o o k  fo r 1 -2  m inu te s ;  re m o ve  a nd  p la ce  in to  a  b o wl  
o f  ch i l le d  wa te r.  W he n  co o l  e no ug h  to  ha nd le ,  re m o ve  o u te r s he l l  
a nd  p la ce  in to  a  s te a m e r o ve r b o i l in g  wa te r.  C o o k  fo r a  fu rthe r 3  
m inu te s .  Me a nwh i le ,  wh is k  the  o l ive  o i l  a nd  l im e  ju ice  to g e the r 
a nd  s e a s o n  with  s a l t a nd  p e p p e r.  Sti r a  l i tt le  o f  th e  d re s s ing  o ve r 
th e  wa rm  b ro a d  b e a ns  a nd  to s s  to  co a t l ig h tly.  R e s e rve  re m a in ing  
d re s s ing  fo r s e rving .  

 
4 .  For the tuna: co m b ine  s p ice  m ix  in g re d ie n ts  in  a  ja r a nd  s ha k e  
to  m ix  we l l .  Me l t b u tte r in  a  no n -s tick  p a n  o ve r lo w he a t;  p la ce  
s te a k s  o n  a  f la t p la te  a nd  co a t b o th  s id e s  with  m e lte d  b u tte r.  
Sp rin k le  with  s p ice  m ix  to  co a t e ve n ly.  He a t a n  o i le d  cha r-g ri l l  o r 
g rid d le  p a n  o ve r m e d ium  h ig h  he a t.  C o o k  1 -2  m inu te s  e a ch  s id e  
o r un ti l  co o k e d  to  m e d ium  ra re  a nd  the  o u ts id e  is  b la ck e ne d  a nd  
cris p y.   

 
5 .  For the lotus root  chips: he a t ve g e ta b le  o i l  a nd  s e s a m e  o i l  in  a  
p a n  o r wo k  o ve r h ig h  he a t.  C o m b ine  f lo u r a nd  ha l f  th e  s a l t in  a  
p la s tic b a g  a nd  co a t lo tu s  ro o ts  e ve n ly.  De e p  f ry in  b a tche s  fo r 1 -
2  m inu te s  o r un ti l  g o ld e n .  Dra in  o n  a b s o rb e n t p a p e r a nd  s p rin k le  
with  s a l t.  

 
6 .  T o  s e rve ,  s p o o n  m a s h  o n to  the  p la te  a nd  to p  with  tuna .  Se rve  
with  b ro a d  b e a ns  d re s s e d  in  e x tra  d re s s ing  a nd  g a rn is h  with  lo tu s  
ro o t ch ip s .  

   

   

 
  



 

 
 

 

  
 
  
  
  
 
  
  
  
  
     
  

 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
     
 
  
  
  

 
  
    
  
 
  
     
  

  

  
    

 
   
 
 
 
 
 
  

 
   
   
 
 
 
 
 
  

 
   
   
 
   
   
 
  

 
   
 
  
 
  

 
 
 
  

  

  

 
   


