The following recipe is from our first Garden Gourmet cooking lesson with Chef Eddie Villarreal .  It is soooooooooo delicious!

Seared Ahi Tuna Over A Bed of PEAS Greens Dressed with

An Asian Citrus Vinaigrette Topped With A Cucumber Pico





Prep Time: 15 min

Inactive Prep Time: 3-7 Hours

Cook Time: 5 min

Level: Easy

Serves: 4 to 6 servings

Ingredients

Marinade
· 1 cup Sesame seed oil

· 1 cup Rice wine vinegar

· ½ cup Sugar (Cane sugar or Raw sugar preferred)

· ½ cup Fresh Ginger (peeled and sliced)

· ¼ cup Sambal Oelek (ground fresh chili paste)

· ¼ cup Tiger Sauce
· 2 teaspoon salt

· 1 teaspoon pepper

· 4-6 pieces of a Tuna Steak 6-8oz

Directions

Add all ingredients except the Tuna into a bowl and mix until the sugar is dissolved. Place the Tuna in a food safe container and cover with the marinade. Marinade for at least 2 hours but no more than 6 hours. Flip the Tuna over halfway through the marinade time.

Ingredients

Asian Citrus Vinaigrette
· 1 cup Canola oil

· ½ cup Sesame seed oil

· ½ cup Rice wine vinegar

· ¼ cup Sugar (Cane sugar or Raw sugar preferred)

· 2 Tablespoons Sambal Oelek (ground fresh chili paste)

· 2 Tablespoons Tiger Sauce
· 1 teaspoon salt

· ½ teaspoon pepper

· Zest of 1 Orange

· Zest of 1 Lime

· Juice of 1 Orange

· Juice of 2 limes

Directions

Add all of the ingredients to a blender except for the Canola oil. Mix on high, remove the center cap and slowly start to pour the Canola oil until it becomes fully mixed.

Ingredients

Cucumber Pico
· 3 Tomatoes (the flesh only) Small Dice

· 2 Cucumbers (peeled and deseeded) Small Dice

· 2 Avocados Small Dice

· 2 Serranos (deseeded) Minced

· 1 bundle of Green onions (green parts only) Fine Slices on a Bias

· ½ bushel of Cilantro (leafs only) Chopped

· salt and pepper to taste

· Juice of 1 Lime

Directions

Add all of the ingredients to a bowl and carefully mix, trying not to brake up the avocado.

Ingredients

The Greens
· 1 head of Lettuce (your choice as long as it is fresh)

· ¼ of a pound of mixed greens (your choice as long as it is fresh)

Directions

Wash all of the lettuce and greens and spin them in a salad spinner. If you do not have a salad spinner use a colander and lightly press and shake them dry then pat them with a paper towel. Take the lettuce and cut it into bite sizes about ¾ in by ¾ in squares you can also rip them by hand for a more rustic look.

Cooking

Place a sauté pan on very high heat. You need to get your pan to a point that it starts to smoke. Take your pan off the heat and add the tuna steaks into the pan, dropping away from you, 2-3 steaks at a time. Place back over heat for about 1 minute and flip over. Again, flipping away from you. Cook for 1 minute on this side then remove to a plate and cover to rest. Wash the pan and repeat the process making sure your pan is smoking hot. Now place you greens into a salad or large bowl and mix. Take your dressing and slowly add a little at a time to the salad. Mix with tongs or with your hand. If using your hand use gloves. Only use enough dressing to lightly coat the greens.

Plating

Place a handful of the greens in the center of the plate. Over to the side get out a cutting board and cut the tuna steak on a bias. Place the steak on top of the greens. Then, spoon out some of the Pico and place on top of the steak. Garnish with half sliced limes. Enjoy!

