Grilled Tuna with a Southern Italian Summer Salsa

Serves 4

Sometimes you want to shed your provincial American inhibitions and romp on the Italian island of Capri …and yes, tops are optional…let yourself go and pour another glass of wine and please make sure the kids are at your Mom’s.  

Ingredients 

For the summer Salsa                

6 tablespoon of extra virgin olive oil

1 medium yellow onion finely chopped

3 cloves garlic minced

8 canned anchovies chopped

6 ounces of Baby Bella (Cremini) Mushrooms sliced

2 ripe tomatoes chopped 

2 sprigs oregano leaves only chopped

1 cup of pitted black olives

Half a cup of chopped, flat-leaf parsley

Salt and pepper

For the Tuna

4 ea 6 to 8 ounce Tuna Steaks about 1 inch thick: you can also use with great success Swordfish, Shark, Mahi, or Cobia

2 cloves garlic

1 tablespoon of fresh oregano

Salt and pepper 

2 tablespoons olive oil for brushing

How it’s done

For the Summer Salsa 

In a large sauté pan, heat 6 tablespoon of extra virgin olive oil and lightly fry the finely chopped onion, 3 minced garlic cloves, 8 chopped anchovies and sliced mushrooms for 4-5 minutes till soft. Add chopped, ripe tomatoes, chopped fresh oregano and pitted black olives, simmering for 10 to 15 minutes more. Lastly add flat-leaf parsley and season with salt and pepper to taste.  Keep warm and set aside

For the Tuna

Preheat Charcoal Grill or Gas Grill to high heat 

Brush steaks with olive oil and rub in garlic and fresh oregano

When the grill is hot cook steaks for 2 to 3 minutes per side for rare; 4 to 5 min for medium rare and if you desire a further degree of doneness do this recipe with Swordfish. Plate Tuna Steaks and spoon Salsa over the top and put your shirt, on the neighbors just call the cops.  

