
Seared Sashami Tuna with Sauteed Shrimp in an Orange-Soy-
Ginger Reduction Sauce with a side of Asparagus 

(As envisioned by Scott Minton and published by Rebecca's Soap Delicatessen 
http://www.soapdelicatessen.com)

Ingredients:
• 2 Wild Sashimi Tuna Steaks (Our steaks were approximately .43lbs. each bought from The 

Fresh Market at $14.99 a pound.) 
• 1/2 lb. large, raw and peeled deveined shrimp 
• 1-2 lb. of fresh asparagus depending on your love for this vegetable 
• Cayenne Pepper Sauce (We used Frank's Red Hot Original) 
• Soy Sauce (We used Asian Gourmet) 
• Toasted Sesame Oil (We used Eden Selected) 
• Peanut Oil (You can substitute canola oil if you have nut allergies) 
• Horseradish (We used Agrosik)
• Pickled Ginger (We didn't like the way the yellow pickled ginger looked in the jar, so we bought 

pink pickled ginger from the prepared sushi section of The Fresh Market. It's our favorite.) 
• Fresh Garlic 
• A large California Naval Orange
• Black pepper 

Optional Ingredients:

(Because it's fun to get a little crazy.) 
• Brooklyn Brown Ale or your beer of choice 
• Schmitt Sohne Reisling ( Ya know, the label on the bottle screams, "Pick me, pick me!") or your 

white wine of choice 
• Château Morrisette Sweet Red Table Wine (or your red wine of choice)

Directions:
This recipe can be made using one pot, a random dish for marinating the tuna and shrimp, one large 
sauce  pan  to  minimize  clean  up later  -  and a  colander.  You'll  also need a  knife  and a  spatula  at  
minimum. So even bachelor's wh generally eat out can probably swing this one as long as their stove 
top works.

Asparagus Prep: First you'll want to prep your asparagus for later. Rinse your asparagus in cold water, 



then snap off the ends. You'll know where to snap because if you try to snap too low you'll get some 
resistance. Move higher if this happens and you'll end up with great tasting asparagus and no chewy, 
tough ends to contend with. (It still boggles my mind that there are restaurants who leave the ends 
intact.) Bring a pot of water to a boil, then blanch the asparagus in boiling water 1-2 minutes until  
bright green. Transfer to a colander and drain. Set aside. (I'll admit we did consider buying both white 
and green asparagus, but as I'd never tried white asparagus, I chickened out.)
 
Make Your Marinade: Your marinade is what will later become your Orange-Soy-Ginger Reduction 
sauce. So be sure to reserve about 1/3 of this marinade for your sauce later on. First, however, you're 
going to make a marinade for the shrimp and tuna. 

In a food processor combine approximately 1/8 Cup peanut oil, 1/4 Cup soy sauce, 1/8 Cup toasted 
sesame oil, about an 1/8 Cup pickled ginger, your whole naval orange peeled and sectioned, 3 cloves of 
fresh minced or chopped garlic, a dash of black pepper, 1 Tablespoon horseradish, 2 Tablespoons of the 
hot sauce, and if you want to be silly like us - a dash of beer or wine or both just for kicks. Blend well.

Then pour about 2/3 of the marinade into a dish with the shrimp and tuna. Allow to marinate for 
approximately 10-15 minutes. 

Cook the Asparagus: While your tuna and shrimp marinate, you'll prepare your asparagus. Add a little 
peanut oil, toasted sesame oil, soy sauce, and a couple of teaspoons of the marinade into a large sauce 
pan over medium high heat. Once hot, add the asparagus and saute for 4-5 minutes. Remove from pan 
and cover.

Sear the Tuna: Using the same pan you just sauteed the asparagus in and still over  medium-high heat, 
add a bit more peanut oil and soy sauce and a Tablespoon of the marinate to prep the pan. Add your 
sashimi tuna steaks to the pan and sear on each side for 1 - 1 1/2 minutes. Remove from pan and plate. 
(You want it rare inside because rare tuna is tasty!)
 
Saute the Shrimp: Again, you'll use the same pan you just seared the tuna steaks in. Add a bit more 
peanut oil and soy sauce and about a Tablespoon of marinade to the pan. Add the shrimp and saute over 
medium-high heat until pink, turning once. Remove the shrimp from the pan - while reserving as much 
"juice" as possible in the pan - and drain the shrimp in a colander.

Prepare your Sauce: Now you'll make your Orange-Soy-Ginger Reduction Sauce. To do this, simply 
pour the remaining marinade set aside earlier into the sauce pan you just used to cook the tuna, 
asparagus and shrimp. Add a touch more peanut oil followed by a shot or two of wine. White is 
recommended - we used a Riesling only because that's what I like to drink - but you can go a little wild 
like us and add a shot or two of red wine as well. Oh, and maybe just a touch more beer. We did. Leave 
the marinade mixture on medium-high heat stirring occasionally until it reduces into a sauce.

Plate it and serve: Plate your shrimp with tuna and pour as much sauce as desired over the tuna and 
shrimp. Add asparagus to the side and serve immediately.  The center of the tuna when cut should be 
rare with just the edges seared. I like to eat mine with some fresh pickled ginger.

As an afterthought, Scott also made the suggestion of encrusting the tuna steaks with sesame seeds and 
a bit of cracked peppercorn and sea salt by coating the surface of the tuna just before placing in the hot 
oil in your pan.


