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Grilled Tuna with a Tomato and Mushroom Dressing

Serves 4

To all my fellow travelers who have donned the “Kiss the Cook” apron only to sit at the dinner table with not so much as a tussle of your lovely locks from a fellow diner.

Well this dish will have you thinking…did I wear my “Make-Out with the Sexy Chef” apron…perhaps or you’re wearing an apron without pants.  Either way this is a great dish. 
Ingredients

1 ½ to 2 pounds of Sushi Grade Tuna steaks 1 inch thick; Yellow Fin, Big Eye your choice
1 cup dry red wine
¼ cup of olive oil plus 2 tablespoons
2 Cloves of Garlic crushed
Black Pepper 

1 bag of baby Arugula
For the Tomato Mushroom Dressing
2 tablespoons olive oil
The juice of 1 lemon
1 clove garlic, crushed
4 Plum (Roma) Tomatoes seeded and diced into ½ inch pieces
2 tablespoons of flat leaf parsley chopped coarsely 
2 ounces or more of baby mushrooms sliced thin: note slice right before you make the dressing.  If you do them in advance they might discolor 
Salt and pepper
How it’s done

In a glass pie plate combine wine, ¼ cup of olive oil, garlic and pepper, and mix well place tuna steaks in marinade, turn to coat, cover and refrigerate for 1 hour turning occasionally.   Next to make the Tomato Mushroom dressing, whisk oil, lemon juice and garlic in a small bowl.  To the bowl add the diced tomatoes, parsley, mushrooms and season to taste with salt and pepper and set aside at room temp.  Prepare charcoal grill or preheat gas grill to high heat.  Remove Tuna steaks from marinade and pat dry with paper towels.  Next sprinkle both sides with salt and brush with remaining 2 tablespoons of olive oil. Grill Tuna for about 3 minutes each side for rare, longer for medium rare. Take Tuna off grill and let rest on your cutting board for 3 to 4 minutes.   Slice Tuna against the grain into ½ inch slices.  To serve, divide baby Arugula among 4 plates and arrange Tuna slices on top and spoon over dressing.   “Hey Chef, your posture is awesome…new Chiropractor?”…‘No my chest is just swelled with pride… can you dig it”.  I can. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












