Flash Grilled Yellow Fin Tuna
Kim Chee, Scallion Pancakes, Shallot Ginger Dressing

Yields: 5 to 6 portions
Portion Size: 2 and one half oz

Ingredients:

· 1 pound Yellow Fin Tuna, center cut no chain.
· Quarter cup minced shallot
· Quarter cup minced ginger
· 1 teaspoon. Sambal, Korean garlic chili sauce

· 2 Tablespoons soy sauce

· 2 Tablespoons rice wine vinegar

· Quarter cup grape seed oil

· Kee Chee – spicy Korean cabbage, see recipe
· Scallion pancakes, see recipe
· Micro watercress or any type micro greens, found at most specialty stores

· TT salt and pepper

Procedure:

1) Buying Tips:  Yellow fin tuna should be a center cut piece that has no chain and no blood line.  Ask you butcher to cut 1 to 2 inch steak from the center of the loin.  

2) Preparing the Grill:  Pre-Heat the grill on high, or light the charcoal and cover either grill.  Gas grills should take about 10 minutes and charcoal grills take about 30 minutes to heat up properly.

3) Shallot Ginger Dressing:  Heat the oil in a small pot until smoking, remove and add the shallot and ginger.  Lightly mix everything together with a spoon to prevent browning.  The shallots and ginger should steep in the oil until tender (about 5 minutes).  Then add the chili sauce, soy, and rice wine vinegar.  Cool and reserve
4) Plating:  Season the tuna well on both sides with salt and pepper.  Then quickly grilled on both sides making nice diamond shape marks by starting one side at 12 o’clock for 30 seconds, and then moving that same side to 3 o’clock for 30 seconds.  Then flip and do the same on the other side.  The tuna should be very rare still, but add 1 minute per side for each degree of higher temperature.  Then slice the tuna in very thin slices and fan on each plate.  Spoon over the dressing and garnish the plate with kim chee, scallion pancakes and micro watercress.  
