Grilled Tuna Steaks over an Orzo Salad

Serves 4 

If you loved my “Big Fat Greek Wedding” but really would like to feel a tad less fat after eating dinner, this recipe offers all the comedic flavors and warm romantic  vibes of a Hollywood warmedy…that’s a warm comedy…OK, you’re right it’s a chick flick.

Ingredients 

For the Fish

1 ½ to 2 pounds of 1 inch thick Tuna Steaks; you can also use Mahi, Shark, Swordfish, Grouper or Cobia

Extra Virgin Olive Oil

4 Tablespoons Balsamic Vinegar

Salt and pepper

For the Orzo Salad

2 Cups Orzo Pasta

½ Red Onion, finely diced

1 small Cucumber peeled and finely diced

1 cup Grape Tomatoes halved

½ Cup Feta Cheese, crumbled we have a fabulous Bulgarian Sheep’s milk Feta at Metro.

2 Tablespoons Fresh Oregano, chopped

2 Teaspoons Fresh Mint, chopped

6 Tablespoons Red Wine Vinegar

½ to ¾ cup of olive oil

Salt and pepper

How it’s done

In a shallow glass dish place Tuna and season with salt and pepper and toss in olive oil and balsamic vinegar to coat; place fish in Freezer to drop temperature of meat.(This is so you can grill the fish and still keep it very rare on the inside).    Meanwhile, bring pot of water to boil over high heat, add orzo and cook until al dente, 4 to 5 minutes; drain and set in fridge to cool for about 15 minutes.  Preheat grill to high heat, when hot, take tuna out of freezer and pat dry with pepper towel and lightly brush with olive oil. Grill Tuna 3 minutes per side for rare, 5 minutes per side for med rare. Transfer Tuna to cutting board and let rest.  Remove chilled orzo from fridge and add remaining ingredients along with ½ to ¾ cup of olive oil.  Toss well to combine, season to taste and plate.  Slice tuna to expose its lovely rareness and place atop the orzo salad.  Serve immediately.

And to the male traveler if you really like this dish don’t be afraid to cry…it’s beautiful man.  

