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Kampachi Tartare at Soto

Delish fish from a true master of umami

- Fo

to Is signature dishes unlike any other in town

onstrates

The kampachi tartare ($18) des
both the chef’s painstaking skill and his

with flavor rises. Fi dish, a
round of achingly fresh chopped kampach
(Hawaiian yellowtail) is topped with zippy
wasabi tobiko (roe) and encircled with white
kelp (meliower than its green cousin)
Meanwhile, two clouds of soy foam sit at the
other end of a rectangular plate

fine

Eating the dish should be as exacting as its
creauon: use a small spoon to siice through
the layers of tobiko, fish and kelp before
scooping up a dab of the soy foam. Upon
eating, a soft crunch of pine nuts, hidden amid
the fish, emerges, along with the e:
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Seven years ago, Sotohiro Kosugi rolled into sushi-inured Manhatean from Atlanta, impressing
and surprising even the most hardened of Japanese food aficionados with his creations at

s s a third-generation sushi chef, he's steeped in tradition, yet he also has a flair

modern, as indicated by his presence at Madrid Fusion a few years ago. What all this adds up

N Ca
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Total Time:
10min
Prep: 10 min

Yield: 4senings
Levet Easy

Spicy Seafood Salad

Ingredients Directions

10 imitation crab sticks

A K
http://www.foodnetwork

Seafood

International

Trident Seafoods
Louis Kemp
Sriracha Crab Delights

‘0‘

[ Yo"
IMITATION CRABMEAT
= NETWT 65 bk g

Next Recipe

SURIMI /N N
4 J
N
http://seafoodinternational
digital.com
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