Thai Tuna Pepper Steak 

Just the sound it “Pepper Steak” brings back fond 70’s laden memories of this young fish mongers first leisure suit complete with puka shell necklace and fresh spritz of Hai Karate cologne…good times.  These flavors have been updated and a defined but not reinvented. 

Serves 4

Ingredients 

2 tablespoons Thai-style chili sauce
1 1/2 tablespoons soy sauce
2 teaspoons balsamic vinegar
2 teaspoons grated peeled fresh ginger
4 each 8 oz pieces of Sushi Grade Tuna.  It really does not matter whether it be Yellow fin, Big Eye, or Blue fin…you know how the song goes love the one your with. Seriously I’ve done this dish with Swordfish, Jumbo Shrimp and Scallops
1 1/2 tablespoons vegetable oil, divided
1 medium onion, halved, sliced
2 medium red bell peppers, cut into ½ inch slices
4 scallions, sliced thin on a diagonal cut
1/2 cup chopped fresh cilantro

How it’s done

Whisk chili sauce, soy sauce, balsamic vinegar, and ginger in medium bowl; add Tuna and turn to coat. Let marinate in refrigerator for 30 minutes, turning occasionally. 

Heat 1/2 tablespoon vegetable oil in large ovenproof skillet over medium-high heat. Scrape most of marinade off Tuna and back into bowl. Sprinkle Tuna with salt and pepper; add to skillet and cook until browned, about 2 minutes per side for rare or longer if you prefer it more done.(Note if you like your Tuna well-done stop making this recipe and open a can of Bumble Bee...just kidding, we are still in the no judge zone.)  Transfer Tuna to cutting board and let rest.

Meanwhile, heat remaining 1 tablespoon vegetable oil in the same heavy medium skillet over medium-high heat. Add onion and bell peppers; sauté until crisp-tender, about 3 minutes. Add green onions and all remaining marinade from Tuna. Bring to boil. Stir in cilantro. Cut Tuna crosswise in half. Divide Tuna among 4 plates. Spoon vegetables over Tuna and serve.  Seriously, easy on the Hai Karate higher temperatures in the room can overcook the tuna.

