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maui nui vension loin
product name / description amount measure cost
venison, sous vide at 128f for 2 hrs, 6 oz
   3 pieces portioned at 2oz, lightly pounded

rosemary, chopped 2 tsp
thyme, chopped 2 tsp
parsley, chopped 2 tsp
chermoula marinade 1 T
alii mushroom ravioli 3 each
braised red cabbage 3 oz
roasted pineapple 2 oz
tumeric-ginger sauce 3 oz

procedure: watercress 2 sprigs
1 in a saute pan, add 2oz canola oil
2 season venison on both sides with s&p mix.
3 when oil ishot, add venison to the pan, flipvenison when one side is brown.
4 take 3 ravioli & put in saute pan with 1T butter, 1/4 tsp s&p & 2oz chicken

 stock. Heat until stock & butter emulsify. 
5 add 1T butter to pan & cook until butter is brown. Remove from pan.
6 place cabbage in center of HOT 12'' round plate.
7 arrange 3 pieces of venison on top.
8 place raviolis around plate evenly.
9 sauce entire plate.

10 garnish with pineapple & watercress.




