Asian Soft Tuna Taco with Wasabi Mayo 

This dish could not be more American; it has no defined identity, a ton of ego, and seems to always work tastefully

Serves 4
Ingredients 

1 ½ sushi grade tuna steaks (can be yellow fin, Big Eye, or Blue fin)

1/3 cup soy sauce

1 ½ Tablespoons fresh minced ginger 

2 scallions sliced

1 English style(hot house)(seedless) Cucumber

1/2 tsp. wasabi powder or 1 tsp of fresh grated wasabi root

1/3 cup mayonnaise

4 soft small flour tortillas 
How it’s done
Marinate tuna in soy sauce, ginger and scallion 30 min to 1 hour

Preheat barbecue grill or broiler
while tuna is marinating, peel the cucumber with a vegetable peeler discard skin then continue using the vegetable peeler to create ribbons of cucumber until you reach the seeded core.
Discard core and set aside cucumber ribbons. 
In a separate bowl, combine mayonnaise with the wasabi powder, stir until it is thoroughly mixed and store covered in the refrigerator until ready to use.
Cook tuna on the grill or hot grill pan turning once for approximately 2-3 minutes per side to achieve rare or till your desired doneness.
Slice tuna like a London broil and place individual piece(s) in the flour tortilla and cover with cucumber ribbons, a romaine leaf, and wasabi mayonnaise. 

