Grilled Tuna with a Roasted Red Pepper Caper Sauce

Serves 4

Inspired by the overly attractive people of Spain …this dish will have you waving your red cloak to ward off amorous advances from Sangria marinated guests. 

Ingredients

For the sauce: 
1/2 cup jarred roasted red peppers
1-1/2 Tablespoon sherry vinegar or red-wine vinegar
1/2 teaspoon Dijon mustard
1 medium clove garlic, minced
1/4 cup extra-virgin olive oil
2 Tablespoons capers rinsed drained and chopped
2 Tablespoons finely chopped fresh flat-leaf parsley
salt and freshly ground black pepper

For the Fish 
1/2 teaspoon ground cumin
1/2 teaspoon Hungarian hot paprika
salt and freshly ground black pepper

Four 6 to 8 ounce Tuna Steaks about inch thick
olive oil for brushing fish

How it’s done 

For the sauce

Put the peppers, vinegar, mustard, and garlic in a blender and begin to puree. With the blender running, add the oil in a thin, steady stream. Transfer to a small bowl, stir in the capers, parsley, 1/2 teaspoon salt, and 1/8 teaspoon pepper.  Taste it and season to taste with more salt and pepper if needed.

For the fish 

Prepare charcoal grill or gas grill to high heat; you can also use a grill pan for rainy days

Season the tuna with salt, pepper, cumin and paprika next brush steaks with olive oil and grill for about 4 minutes per side if you would like it rare (if you are using swordfish, Mahi, or Salmon the fish should take about 5 to 6 min per side)Transfer the fish to individual plates, spoon over your roasted red pepper sauce, serve with a plate of roasted saffron potatoes and a tightly fitting Matador outfit. Prepare to battle the bull my friend. Olé! 

