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Seared Tuna with Haricots Verts, Shallots and Pesto

Serves 4

Tuna is probably the easiest fish to cook wrong…but why humble fishmonger…simple answer…people try to do too much.  Do you think the Mona Lisa would look better with her hair “Blown out” and some collagen injected into her lips.  No, she would just look like a lady of the evening.  This recipe with not enhance but let allow you palate to taste true beauty in all its flavors 
Ingredients

1 ½ to 2 pounds of Tuna 1 inch thick

Salt and pepper
2 tablespoons olive oil

2 shallots sliced

¾ to 1 pound of haricots verts; trimmed…yes we have those at Metro

½ cup Basil pesto (See Recipe Below)

How it’s done

Pat Tuna steaks dry with a paper towel and then sprinkle with salt and pepper on both sides. 

Next, heat 1 tablespoon of olive oil in a large heavy skillet over moderately high heat until hot but not smoking, then sauté shallots, stirring, until just starting to brown, 1 to 2 minutes. Transfer to a large bowl. 

Add remaining tablespoon of olive oil to skillet and sear the tuna steaks, in batches if necessary, turning over once, 2 to 3 minutes per side for rare and 3 to 5 for Medium should you like your Tuna overcooked than please get the heck out the kitchen and go clean the bathroom or something…I digress.  Transfer the Tuna to a cutting board and let stand about 3 minutes before slicing. 

While the fish is resting, cook haricots verts in a large pot of well-salted boiling water, uncovered, until just tender, about 4 minutes, and drain well in a colander. Add beans to shallots then add pesto, stirring to coat. To serve divided the bean and shallot mixture among four plates.  Slice the tuna across the grain into ½ inch slices and arrange on top of beans.  Should you find yourself swelled with the love of humanity and feel a strong “hugging spell” coming on, than you made this dish right.  Or maybe you need to back off on the wine. 
For the Basil Pesto:

4 cups fresh Basil

2 cup fresh flat leaf Parsley

6 cloves Garlic

½ cup Pine Nuts

4 Tbsps. Grated Parmesan cheese

1 tsp. fine Salt

1/2 tsp. freshly ground Pepper

1 ½ cup Olive Oil
First and foremost wash basil and parsley well and dry in a salad spinner if you have it or strain and dry in paper towels. Place all ingredients except olive oil in food processor.  As you turn the machine on, slowly add the olive oil until the pesto is smooth. Set aside in a sealed container and keep in refrigerator.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
