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Spicy Grilled Tuna with Charred Scallions

Serves 4

Let’s face it Tuna is probably the Sexiest Fish in the seven seas.  Whether wrapped in scantily clad rice and nori or seared and sliced showing off its rare sensual inner beauty, this fish in the Venus of the briny deep.  Yes I sell fish for a living; sorry I got a little excited.
Ingredients 

4 tablespoons olive oil

2 tablespoons of your favorite hot sauce…I like Franks or Tabasco 

4 teaspoons honey

2 teaspoon paprika

14 scallions 

4 each 6 to 8 ounce Sushi Grade Tuna Steaks…do you have to use Sushi grade fish…I guess you could put lipstick on a pig but you still wouldn’t kiss it…ponder

How it’s done

Prepare your charcoal or pre heat a gas grill to high heat

In a small bowl, whisk together the olive oil, hot sauce, honey and paprika.  Finely mince 2 scallions and mix into the marinade.  Transfer 4 tablespoons of the marinade to a small bowl and set aside.  Pour the rest of the marinade in a re-sealable plastic bag.  Place the Tuna steaks into the bag, seal bag and let marinate in the refrigerator for about 15 minutes turning the bag once. 
When you fire is hot, remove the Tuna from the marinade and season the tuna as well as the remaining whole scallions with salt.  Grill Tuna and whole scallions; with the lid up for about 3 minutes per side for rare 4 to 5 minutes per side for medium (if you like it well done please forget to invite me over). The scallions should take a total cooking time of about 8 minutes turning occasionally.  To serve, transfer Tuna steaks and charred scallions to plates and drizzle with the reserved marinade.  Far be from me to tell you what to do but “Fox Lady” by Jimi Hendrix on the stereo would definitely pay homage to this spicy dish 
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