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Grilled Tuna Steaks with Spicy Roasted-Pepper Salsa 

Serves 4

This lovely salsa pays homage to the mighty Tuna by enhancing its natural palate pleasing rhythms into a full sultry Salsa dance session…it gets a little spicy…wink, wink, nudge, nudge. 

Ingredients 

For the Roasted Pepper Salsa 

4 Red Bell peppers

1 to 2 Jalapeno peppers seeded and chopped; feel free to use any hot chili that excites you
The juice of 1 lemon

2 tablespoons extra-virgin olive oil

1 small garlic clove, finely chopped

Salt and pepper

2 tablespoons coarsely chopped fresh flat-leaf parsley

For the Tuna
4 Tuna Steaks 6 to 8 ounces each 1 inch thick: you could easily make this dish with Swordfish, Mahi, or Cobia
Salt and Pepper
2 tablespoons Olive Oil

How it’s done
For the Roasted Pepper Salsa 

Prepare charcoal or preheat gas grill to high heat
Oil grill rack, then grill red bell peppers, with the lid down, turning occasionally, until slightly softened and well charred, 10 to 15 minutes.

Transfer bell peppers to a large bowl and cover tightly with plastic wrap, then let stand 15 minutes. When cool enough to handle, peel peppers, discarding stems and seeds, and cut lengthwise into thin strips. Toss peppers with remaining salsa ingredients; season to taste with salt and pepper and set aside
For the Tuna

Prepare charcoal or preheat gas grill to high heat 

Pat tuna steaks dry and brush with the olive oil and then sprinkle with salt and pepper. Grill Tuna steaks, with the grill lid up for 3 to 4 minutes per side for rare 5 to 6 for Medium; if you like your Tuna well done please do this recipe with Chicken.  Transfer Tuna to serving plates and serve with Salsa and some crusty bread to finish the rest of the Salsa up with.  Please change into Latin Salsa uniforms after eating…no one digs a stain frilly shirts. 
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