Grilled Spicy Tuna Salad with a Lime Ginger Dressing 

Serves 4

If you are looking for something a little different, perhaps dangerous, with international overtones from the multi textural cultures of Asia I suggest “The Legend of the Drunken Master”, starring Jackie Chan. Or just try this dish on your guests

Ingredients 

For the Tuna

3 tablespoons soy sauce 

The juice of one lime

1 tablespoon Harissa (spicy pepper paste) found at all Metro locations including our only store

1 tablespoon of olive oil plus more for brushing

4 ea. 6 to 8 ounce Tuna Steaks 1 inch thick 

Salt and Pepper 

For Lime-Ginger Dressing

1/4 cup fresh lime juice 

1 tablespoon soy sauce 

1 tablespoon rice vinegar 

1 tablespoon finely diced shallot 

1 tablespoon finely grated fresh ginger 

2 teaspoons sugar 

2 tablespoons vegetable or canola oil 

For the Salad 

1 bag of Baby Spinach

2 tablespoons chiffonade Basil (cut into thin ribbon crosswise)

2 tablespoons Cilantro Leaves

½ English cucumber, halved and cut crosswise into 1/4-inch thick slices 

2 carrots, julienned 

5 small radishes, thinly sliced 

1 pint Grape tomatoes halved

Salt and pepper

How it’s done

For Lime-Ginger Dressing

Whisk ingredients together in a small bowl. Season with salt and pepper, to taste.

For the Tuna

Whisk soy sauce, lime juice, harissa, and olive oil together in a small baking dish. Add the Tuna steaks, turn to coat, cover, and let marinate for 30 minutes in the refrigerator. 

Heat gas grill or grill pan to high. Remove Tuna steaks from marinade and pat dry. Brush Fish with olive oil and Season both sides with pepper and cook for 3 minutes per side or until slightly charred and cooked to rare doneness if you like your Tuna well done please hit yourself in the head with the hot pan. Remove from the grill, let rest 3 minutes, and slice into 1/2-inch thick slices. 

For the Salad 

While Tuna is resting, combine all salad ingredients in a large bowl. Toss with half of the dressing and season with salt and pepper. Transfer to a platter, top with the sliced Tuna, and drizzle the remaining dressing over the top. 

I’m not sure what style of full contact cooking this is, some say it’s a cross between the “Drunken Monkey” and the “Tiger-Crane” all I know is you just delivered a deadly blow to mediocre cuisine  

