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Smoked Tuna and Arugula Salad with a Dilled Horseradish Dressing
Serves 4 for a first course
Sometimes the old Kraft French Dressing bottle on the table with Iceberg lettuce is even too “Retro” for this bell bottomed fishmonger.  Fear not, this light and peppery salad will have you gastronomically updated while still feeling nostalgic about “Cagney & Lacey” reruns. 
Ingredients

½ to ¾ of a pound of Metro’s House Smoked Tuna sliced thin across the grain

3 tablespoons Lebni or Greek style Yogurt
2 tablespoons of olive oil
1 ½ tablespoons of prepared horseradish

4 teaspoons finely chopped fresh dill

3 teaspoons white wine vinegar, divided

4 cups baby arugula

1 large fennel bulb thinly sliced about 3 cups 

1/2 small red onion thinly sliced
How it’s done
In a medium bowl, whisk together Lebni, 2 tablespoons of olive oil, dill, horseradish and 2 teaspoons of the white wine vinegar. 

Whisk sour cream, 1 1/2 teaspoons olive oil, horseradish, dill, and 3/4 teaspoon white wine vinegar in small bowl and season to taste with salt and pepper. Next place arugula, fennel, and red onion in a salad bowl and toss with the 1 tablespoon of olive oil and the 1 teaspoon of vinegar.  Season with salt and pepper to taste.  

To serve divide salad between 4 to 5  plates then top with smoked tuna slices and . Drizzle with horseradish dressing.   Speaking of crime mysteries how do all those wine bottles wind up in my house’s recycling bin….well how Lacey?
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