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Making a dish with raw ingredients may be intimidating. In this class, 
chef and restauranteur Erwan Heussaff teaches you how to bring out 
the best flavors in fresh ingredients with little to no cooking required.
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Master Shopping List
Meat + Fish

7 oz. Beef Tenderloin

1/4 lb. Beef (eye of round, whole)

1/3 lb. Seabass

10 1/2 oz. Sashimi grade salmon

10 1/2 oz. Tuna

Produce

8 Shallots

3 Garlic Cloves

2 Kaffir lime leaves 

3 red chilies

Mint leaves 

7 Limes

3 Lemons

1 tbsp. Chives 

1 tbsp. Cilantro

2 Bell peppers, red and yellow

2 White onions

Scallions

Basil

Grocery

1 tbsp. Palm sugar, grated

1 tsp. Sesame oil
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Master Shopping List (continued)

Grocery (continued) 

1 tbsp. Fish sauce 

2 tbsp. Coconut milk

1 Egg

1 Baguette

1 tsp. Dijon mustard

4 pcs. Cornichon 

1 Jalepeno, pickled 

Extra virgin olive oil

White rice, 2 cups cooked

1 tsp. Chili garlic sauce

1/3 cup Macadamia nuts

2 tbsp Soy sauce

Spices

Kosher Salt

Pepper

Cumin

4 tsp. Red pepper Flakes

1 tsp. Black sesame seeds
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Equipment List by Recipe 
Below is our recommended list of equipment for the best possible results. If you 
have any questions, email classeshelp@tastemade.com. 

Beef Tartare

Knife 

Cutting board

Non-stick pan

Bowl

Spoon

Assembly - Plate

Sea bass Ceviche 

Knife

Cutting boards

Bowl

Spoon

Assembly - Bowl

Tuna Crudo

Knife

Cutting board

Mason jar with lid

Assembly - Plate

Salmon Poke

Knife

Cutting boards
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Salmon Poke Cont. 

Bowl 

Assembly - Bowl

Beef Koi Soi

Knife

Cutting board

Bowl

Spoon

Assembly - Plate
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Step-by-Step
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Beef Tartare
1 Serving 

• 3 day old baguette slices
• Salt and pepper to taste
• 1 raw yolk 
• 1/4 lb. Beef, eye of round (whole)
• 1 tsp. Dijon Mustard
• 1 tsp. Olive oil

• Extra virgin olive oil
• 2 shallots, minced
• 1 tsp. minced capers
• 1 tbsp. Minced chives
• 4 cornichon’s, diced
• Juice of 1/2 lemon

Ingredients

1. Cut the meat into very small cubes. 

2. Toast the baguette slices in a skillet with 1 tsp of olive oil. 30 secs per side, seasoned 
with pepper, until toasted. 

3. Mix all the other ingredients together. Plate and finish with a drizzle of extra virgin 
olive oil. Season with salt and pepper.
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Step-by-Step
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Sea Bass Ceviche

Yields 2 Servings
 
• 1/3 lb. Seabass
• 3 Limes, juiced
• 1  jalapeño, seeded and minced
• 2 tbsp thinly cubed red bell peppers
• 2 tbsp thinly cubed yellow bell peppers
• 2 tbsp. Coconut milk 

• 1 red chili thinly sliced
• Pinch of ground cumin
• Salt and pepper to taste
• 1 tbsp. Minced cilantro
• Optional: 1 tsp. capers, minced, 2 tsp. sliced 

shallots, 1 clove garlic, minced, red pepper     
flakes

Ingredients

1. Put the lime and lemon juice together and season with cumin, salt and pepper. Add in 
the jalapeño, chili and fish slices.

2. Leave in the fridge covered for 15 mins. 
3. Take out the fish from the citrus mix and then add in about 3 tbsp of the mix to the plate.
4. Plate and top with the bell peppers, 2 tbsp of coconut milk and coriander. 
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Step-by-Step
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Tuna Crudo

Yields 2 Servings

• 10.5 oz. Salmon
• 1 tsp. Coarse sea salt or kosher salt
• 1-2 medium shallots, finely diced, about 1/4 

cup
• 2 tsp. Capers, drained well and chopped

• 1/4 tsp. crushed red pepper flakes
• 12 Basil leaves, thinly sliced
• 1/4 cup olive oil
• Black pepper
• Juice of 1 lemon, at least 2 tbsp.

Ingredients

1. Place your tuna for 45 mins in the freezer before slicing thinly.
2. In a jar, mix the lemon juice with the olive oil and shake until emulsified. 
3. Place your tuna on a plate and dress with the sauce, salt, pepper, chili flakes, basil and 

thinly sliced shallots. 
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Step-by-Step
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Salmon Poke

Yields 2 Servings

• 1/3 cup roughly chopped macadamia nuts
• 10.5 oz. raw, skinless sashimi-grade salmon, 

cut into 1/2 inch cubes
• 1/2 white onion thinly sliced
• 2 tbsp. spring onions sliced
• 1 tsp. black sesame seeds

• 2 tbsp. thinly sliced shallots
• 2 tbsp. soy sauce 
• 1 tsp. toasted sesame oil
• 1 tsp. chili garlic sauce
• Kosher Salt
• 2 cups steamed rice

Ingredients

1. Mix the salmon with all the ingredients except the rice.
2. Serve as meal on top of white rice. 
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Step-by-Step
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Beef Koi Soi

Yields 2 Servings

Ingredients

For the dressing
• 2 cloves garlic, minced
• 2 red chilies, thinly sliced 
• 2 kaffir lime leaves, thinly sliced
• 1 tbsp. fish sauce
• 1 tbsp. grated palm sugar
• 1/3 cup roasted peanuts
• kaffir lime leaves, finely julienne
• 4 shallots, finely sliced

For the Salad
• 1 white onion, thinly sliced, about 1/2 cup
• 4 limes juiced
• 7oz. Beef tenderloin, thinly sliced
• Handful of mint leaves, picked

1. Place the meat with the lime juice and leave covered in the fridge for 15 mins. 
2. Put all the dressing ingredients together.
3. Place the dressing with the beef and toss.
4. Toss in the white onions and mint leaves.
5. Plate and serve immediately
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French-Filipino Erwan Heussaff is quickly becoming a venerable food, health 
and lifestyle authority across the globe. Inspired by his international upbringing, 

he travelled the world from Paris to Hanoi, bringing back his findings to the 
Philippines as a restauranteur. He shares his passion for diverse flavors in video 

tutorials and on his website, The Fat Kid Inside.
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