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Grilled Korean Style Tuna Pepper Steak 

Serves 4

Are you trying to politically indoctrinate my dinner table fishman?  Simmer down McCarthy, my most political maneuver was when I test drove a Daewoo after an all-night Sake jaunt.  Seriously this dish will have you not only licking your fingers but also your dinner mate’s as well…seat your guest accordingly or it just gets awkward.
Ingredients

2 tablespoons sugar

6 tablespoons soy sauce

2 tablespoons sake

4 large cloves garlic, finely chopped

6 scallions, white part only, minced

1 tablespoon finely grated fresh ginger

4 teaspoons toasted sesame oil

1 ½ to 2 pounds of Sushi Grade Tuna steaks 1 inch thick

2 tablespoons of canola or vegetable oil

Salt and pepper

1 Sweet Red Bell pepper seeded and cut in half long ways

1 Yellow Pepper seeded and cut in half long ways 

1 large or 2 small Red Onions cut into ½ inch rounds
How it’s done

Prepare charcoal or Preheat gas grill to high heat.

Next in a glass bowl whisk together the sugar, soy sauce, sake, garlic, scallions, ginger and sesame oil. Place the vegetables in a large zip lock bag and pour half the marinade into the bag and marinate for 30 minutes at room temperature.  
After marinating, grill peppers and onions until they are crisp tender about 6 minutes per side.  Bring your grilled vegetables to cutting board and cut peppers into ½ inch thick strips and separate onions into rings, transfer to a warm serving platter and cover with foil.  

Next take the Tuna steaks out of the marinade and grill for 2 minutes on each side for Rare 3 to 4 for Medium Rare. Remove from grill, cover and let rest for 5 minutes. To serve, slice Tuna steaks into ½ inch strips, against the grain, and arrange over Peppers and Onions…if you didn’t feel the slightest pang of amorous hunger after reading this recipe then you might need a culinary soul bypass…I’m just saying
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