Teriyaki Grilled Tuna on an Asian Inspired Slaw

Serves 4

Mr. Miyagi of the famed “Karate Kid” himself  once told Danielson to forget about the “wax on…wax off” and just make me that Teriyaki Tuna dish from Metro…really he did.

Ingredients 

6 tablespoons teriyaki sauce

4 each 6 to 8 ounce portions of Tuna (1 inch thick).  This recipe is also great with Swordfish, Shark or Shrimp and Scallops these choices unlike the Tuna will be cooked through

6 tablespoons peanut oil

4 tablespoons fresh lime juice

2 tablespoon brown sugar

1 teaspoon grated lime peel

4 cups of Green Cabbage

1 Red Onion thinly sliced

3 tablespoons fresh mint chiffonade (cut crossways into ribbons)

How it’s done

Preheat grill to medium-high heat Spoon 4 tablespoons teriyaki sauce onto plate.   Add Tuna steaks; turn to coat. Sprinkle steak with pepper; let stand 20 minutes in the refrigerator.  

Meanwhile, whisk oil, lime juice, dark brown sugar, grated lime peel and remaining 2 tablespoons teriyaki sauce in small bowl to blend. Season dressing with salt and pepper. Transfer half of dressing to medium bowl; mix in cabbage, red onion and mint. Divide slaw between 4 plates.

Take Tuna steaks out of the Refrigerator and grill until cooked to desired doneness, about 3 minutes per side for rare 5 minutes for medium.  Transfer Tuna steaks to cutting board; slice about a half inch thick. Arrange tuna slices atop your slaw. Drizzle remaining dressing over each salad and serve. No you did not just hit Kung-Fu fighting on your iPod.  Whoa, whoa, whoa, whooooooooe…feel it. 

