Grilled Tuna with a Fresh Peach Salsa 

Serves 4

Jersey Tomatoes are heralded the world over as a culinary bench mark to measure all other red beauties by…why not, they are awesome.   But if you really want to get to know the smoldering temptress produce of the garden state, check out those peaches…sorry, I couldn’t help myself.  

Ingredients 

3 ripe peaches, skin and pit removed and cut into 1/2-inch dice 

Salt and pepper 

1 pinch of crushed Red pepper flakes

2 tablespoons of chopped Red onion

2 limes, juiced 

1 tablespoon olive oil

1 ½ to 2 pounds of Tuna Steaks cut into 4 portions.  You can also use Swordfish, Shark, Halibut or Salmon 

1/2 cup chopped cilantro leaves 

How it’s done

Preheat gas grill to high heat and brush to clean grill…I hope you’re not a grill piggy.  Combine Peaches with a sprinkle of salt, crushed red pepper flakes, lime juice and a tablespoon of olive oil and Set aside 

Rub both sides of Tuna lightly with oil and sprinkle with salt and pepper. 

Grill Tuna for about 3 minutes per side for rare and 5 min per side for medium.  If you like you Tuna well done, you are not allowed to receive any more recipes…sorry I got a little carried away…no I didn’t you must  now click away.   

Garnish salsa with cilantro, and then serve fish and salsa together. The only problem with this dish is that your loved ones might actually punch you for not ever making it before…forgive them and take your lumps like a chef.

 

