Avocado "Sashi mi™"

Sashi mi (raw fish) i s a popul ar Jap
texture and mild flavor are similar f
sashi mi, a dip of shoyu and pungent w

the perf ecetntcotnop laevho c ad o .

This appetizer works best asdotwine dfiinfrist cour
complex flavor awakens the taste buds and i

Hal ve avocado | engt hv Preparation List:
to the pit. Twi st ha
Re movee piht , then pee Serves 6

Thinly slice avocado » 1 small or medium-sized ripe (not overripe)

(Unl ess peel ed and < avocado

serving, coat slices > lemon juice for coating avocado slices
iuice to prevent dis » 2 tablespoons shoyu

3 slices on small ind ~ ' cupwater

pl ates ar e idm'aals)hoy3>omli{z|te":ls'|ooonsWasabi'OOWder
water. Divide mixture

or condi ment cont a

tabl espoon per servi g) .

Add one drop of water
and mix until it form
a small mound of was:
avocadmi measfor guest
( For -aepypee al , pl ace w
thin slice of red raxi
of overl apping radis
avocado slices with

shoyu, and enjoy.




