7/16 WEEK- COOKING FRESH EPISODE

Grilled yellow-fin tuna

 

2 pounds fresh yellow fin tuna (center-cut) 1 inch high, from Dave’s seafood department

Olive oil, fresh majoram or oregano, minced

Salt and black pepper to taste

Lemon juice

1 pound bean salad from Dave’s Prepared food department

Preparation

Pre-heat grill to 375F

Brush olive oil on tuna flesh, season generously with salt and black pepper

Place tuna on the hottest section of the grill. Do not touch tuna for 4 minutes.

Turn to other side with large spatula for 4 minutes. Set aside.

Arrange bean salad on large serving platter. Place tuna back on grill for 1 minute. Arrange tuna steaks on top of salad. Drizzle with lemon juice, olive oil and sprinkle of either majoram or oregano

Serve with a crispy Chardonnay or Sauvignon Blanc.

