TONNO SOTT’OLIO

(HOMEMADE MARINATED TUNA IN OLIVE OIL)

Ingredients:

@ 2½  pounds (1¼” to 1½” thick) fresh-cut tuna steaks (Ahi tuna works great)
1 cup white vinegar

6 bay leaves

2½  tsps salt

black pepper to taste

granulated garlic to taste

4 cups (a 32-oz. bottle) best-quality extra virgin olive oil

1 teaspoon whole, black peppercorns

PREPARATION:

Lay tuna steaks flat in a large, deep pan. Season with 2 teaspoons of salt, pepper and granulated garlic to taste. Drop in the bay leaves. Pour enough water to cover fish by ¼ inch then add vinegar. Bring liquid to a boil over medium-high heat, shifting fish from time to time to keep from sticking to the bottom of pan. 

Simmer, maintaining a steady but gentle boiling. Cook 15 minutes or until steaks are cooked through. Test by cutting into one steak to ensure meat is thoroughly cooked. 

Remove steaks to wire racks with a wide spatula and pat dry using paper towels. Sprinkle all of them with a total of another ½ teaspoon salt. Allow to dry thoroughly and cool approximately 2 hours, turning fish once after an hour. Set aside. Remove the bay leaves from the poaching liquid, blot dry and allow to also air-dry; discard the poaching liquid.

When fish is dry, cut steaks into 1” x 1- to 3-inch long pieces that will fit nicely into two 16-oz. (one-pint) mason jars. First thoroughly coat each piece of tuna with oil in a shallow bowl, then evenly distribute fish pieces, bay leaves, and the peppercorns in even layers into each jar (3 bay leaves each jar – one per layer). Add an equal amount of olive oil into each jar, making sure to cover fish by ¼ inch. 
Tap repeatedly on sides of jars to shake loose any air bubbles. Let containers sit 15 minutes for all bubbles rise to surface. Fill jars to ⅛ inch to the top with additional olive oil. Cover jars with lids, place in refrigerator and allow to marinate at least two days prior to opening. 
As you take fish and oil out, pour in more extra-virgin olive oil if necessary so that any remaining fish is completely covered with a layer of oil. 

Use this tuna as you would tuna that you buy in the can – for tuna salad, favorite Italian recipes and French favorites. You get more than twice your money’s worth by doing it this way, rather than paying for expensive, imported tuna in oil! 
