Pan Seared Tuna with Shallot Cream Sauce

This recipe is a closer so what ever your selling…and I think you know what I  mean, this will surely get the contract signed. Wink, wink, nudge, nudge…say no more.

Serves 4
Ingredients

4 (6 to 8 ounce) Tuna Steaks about 1 in. thick. You can also use Swordfish, Mako Shark, Cobia (skinned) Mahi (skinned) even Salmon

Salt and freshly ground black pepper 

Peanut oil 

2 tablespoons butter 

1 tablespoon olive oil 

6 shallots, chopped roughly about a 1inch dice. If you don’t have shallots you can use red or white onions (no excuses)

3 tablespoons balsamic vinegar 

3 tablespoons red wine 

3 sprigs fresh thyme 

1/2 cup heavy cream 

1 tablespoon butter 

Chives for garnish 

How it’s done

Let’s make the sauce first and keep it warm.  In a sauté pan over medium heat, add 1 tablespoon butter and the olive oil. When the butter is melted, add the shallots and cook until translucent but not browned, about 6 minutes, stirring constantly. Season with salt and pepper. Deglaze with the balsamic vinegar and red wine. Add the thyme and cook until the liquid is almost completely reduced, about 3 minutes. Add the cream and bring to a simmer. Cook until the cream is slightly reduced and starts to thicken, about 3 to 4 minutes, stirring occasionally. Be careful not to let the cream boil over once the cream is reduced, remove the thyme sprig. Season, to taste, with salt and pepper. Stir in the remaining butter…I know what your thinking I fully plan on taking a walk after dinner to burn off my butter addiction. Unfortunately the walk will be to my sofa.  Season the Tuna with salt and pepper on both sides.  Heat a cast-iron skillet over high heat. Add enough peanut oil to lightly coat the bottom of the pan. Just as the oil begins to smoke add the Tuna and sear for about 2 to 3 minutes per side for rare or longer if you prefer your tuna done more.  If you are using any of the other fish mentioned it will take 4 to 5 minutes per side. Arrange Tuna on each plate drizzle over the shallot sauce of forgiveness and garnish with chives
