Grilled Tuna on a Baby Spinach salad with a Creamy Harissa Dressing

I truly miss the days when it was cool to hail from an Arabic country.  I used to get the ladies by saying hummus in the proper dialect.  Well this dish takes me back to when being dark and swarthy didn’t mean a full cavity search at the airport…stay garlicky fellow travelers 

Serves 4

Ingredients

4 each 6 to 8 ounce Tuna Steaks about 1 inch thick. You can also use with great success, Swordfish, Shark, Mahi, Cobia, or Red Drum

1 teaspoon grated lemon zest

About 1 tbsp. olive oil

3/4 teaspoon salt, divided

3/4 teaspoon black pepper

1/2 teaspoon smoked paprika, we have it at Metro

1/2 teaspoon ground cumin

1/2 medium red onion, peeled, halved crosswise, and thinly sliced into half-moons

1 cup Lebni or Greek style yogurt

About 2 teaspoons of Harissa Paste, available at Metro

1 tablespoon chopped mint, plus more for garnish

2 teaspoons freshly squeezed lemon juice

8 cups loosely packed baby Spinach

1 cup 2-in.-long carrot matchsticks (1 medium carrot)

1/2 red bell pepper, very thinly sliced lengthwise into strips

1/4 cup sliced, pitted calamata olives

How it’s done

Whisk lemon zest, olive oil, 1/2 tsp. salt, 1/2 tsp. pepper, the smoked paprika, and cumin together in a small bowl. Put Tuna steaks in a large, wide bowl and add marinade, rubbing all over Tuna to coat. Cover and chill at least 30 min and up to 1 hour.  Meanwhile, rinse onion and dry it with paper towels this is to take some of the sulfur effect away from the onion and not overpower the dish.  

Prepare a gas or charcoal grill for medium heat (you can hold your hand 1 to 2 in. above cooking grate only 4 to 5 seconds). Lay Tuna on well-oiled grate and cook, turning once, 2 minutes per side for rare, 4 to 5 for medium rare. Transfer Tuna steaks to a cutting board, tent with foil, and let rest 2 minutes.

Meanwhile, whisk Lebni, harissa, 1 tbsp. mint, remaining 1/4 tsp. salt and 1/4 tsp. pepper, and the lemon juice together in a small bowl. Slice Tuna on the diagonal across the grain into ½ -in.-thick strips.

In a large bowl, toss together Spinach, carrot, bell pepper, onion, and olives with 1/2 cup dressing until just coated.

Divide salad among 4 plates and top with Tuna. Drizzle remaining dressing over salads, dividing evenly, and garnish with remaining mint.  Feel free to racial profile anyone hot who’s begging for a “pat down” with olive oil.  

 
