
Kitchen equipment needed: We recycle!

Our Packaging

We use  
biodegradable  
packaging made 
from corn starch.

Join our Chefs’ Club.

Enjoy exclusive  
rewards and perks!

Post a picture of your 
cooked recipe and  
our chef will select a 
winner each month.

#secretingredienthk

@secretingredientHK

secretingredientHK

Sesame Crusted Tuna, Nahm  
Jim with Vegetable and Rice  
Noodle Stir Fry.

Order online at www.secretingredient.com.hk Order online at www.secretingredient.com.hk
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Did you know the world harvested  
3.8 million metric tonnes of sesame seeds  
in 2010? The largest producer of sesame  
seeds in 2010 was Burma.

FUN FACT



Ingredients

Take time to familiarise yourself with the ingredients.

While the noodles soak pick out  
some good music and set the table 
up. After 10 minutes move onto 
step 3.

Place the K rice vermicelli noodles 
into a large bowl. Soak the noodles 
in hot water and allow the noo-
dles to soak for 15 minutes.

For the tuna, place a large frying 
pan on the stove on a medium-high 
heat (8/10). Let the pan heat until 
it is very hot. 

Pour the B canola oil and swirl to 
coat the pan. Add the A tuna steaks 
and cook until the sesame seeds 
have nicely browned. Cook to your 
preference by following the cooking 
guide below

Remove the tuna from the heat 
and set it aside covered in foil to 
keep warm for later.

While the pan is heating up, pour  
the noodles into a colander over  
the sink. Shake off any excess  
water and set aside for later. 

Add the F stir-fry cooking oil to the 
frying pan and heat for 1 minute.
Take H spring onion, then using a 
sharp knife place on top of each oth-

J stir-fry 
vegetables, the sliced spring onion 
and stir-fry in the pan while tossing 
frequently for 3 minutes.

Add the noodles to the vegetables 
and stir-fry for 2 minutes. Add the 
C salt & pepper, D soy sauce and 
G 
minutes then remove the pan from 
the heat.
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Give the same pan a wipe with 
some kitchen towels, then place it 
back onto a heat high heat (8/10).
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Divide the noodles amongst your 
plates, slice the tuna into 1/2-inch 
slices, place on top of the noodles and 
pour the I Nahm Jim over it. Take 
the E coriander and using a sharp 
knife, place on top of each other and 
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We use biodegradable packaging 
made from corn starch!
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A Tuna Steaks
B Canola Oil
C Salt & Ground Pepper
D Soy Sauce

E Coriander
F Stir-Fry Cooking Oil
G Stir-Fry Sauce
H Spring Onion

I Nahm Jim Dressing
J Stir-Fry Vegetables
K Rice Vermicelli Noodles
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CHEFS COOKING 
GUIDE FOR TUNA

 
1 minute per side - Medium-rare  
1  minutes per side - Medium  
2 minutes per side - Medium-well
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