Tuna with Mimosa Sauce (Tonno in Salsa Mimosa) for Two
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This is a super simple Sicilian recipe. Tuna are plentiful in the waters all around Sicilia and the Sicilians really know how to cook it.

Ingredients:

2 thick tuna “eye” filet-steaks

1 lemon

1 cup arugula

Italian flat-leaf parsley, to taste, roughly chopped

2 – 4 cloves fresh garlic, crushed

Salt and ground, black pepper

Crushed red-pepper flakes

Olive oil

Preparation:

Season the steaks with a little salt and pepper, then drizzle some olive oil over them. 

Rub the interior of a large bowl with the crushed garlic. Put the arugula and parsley in the bowl. Zest the lemon over the arugula and parsley, and then squeeze the juice in. Toss in the crushed garlic, sprinkle in a little salt and drizzle a dash or two of olive oil over everything; toss it all together thoroughly.

Heat a nonstick pan large enough to hold both steaks until it’s very hot. Add in the steaks, oil-side down, and let them cook through to your desired amount of doneness – it’s traditional to leave some of the tuna raw on top (even still a little cold on top).

Toss the arugula-parsley salad again  before serving – remove the raw garlic from it, if you want. Plate the seared tuna steaks, sprinkle with red-pepper flakes and dress them with equal portions of the salad over the tops and a bit on the side of each, spooning a little of the salad sauce over each. Goes good with pasta on the side.
