
Sponsored by

Friday 26 to 
Monday 29 August 

boltonfoodanddrinkfestival.com


	body copy: Serves 4
 
Ingredients
4 x 250g tuna steak (approx 2cm thick)
1/2 teaspoon of dried chilli flakes
4 tablespoons of extra virgin olive oil
2 tablespoons of water
1 and 1/2 tablespoons of freshly squeezed lemon juice
1 clove of garlic, peeled finely chopped
1 tablespoon of fresh oregano leaves (chopped)
2 tablespoons of capers in brine (drained and finely chopped)
Salt to taste
 
Method
Preheat a griddle pan until smoking hot, then reduce the heat to medium-high.
 
In a medium-sized bowl, whisk the oil with the water until thick and creamy. Whisk in the lemon juice with a few pinches of salt. Stir in the garlic, oregano, capers, chillies and parsley.
 
Lightly brush the tuna steaks with the spicy dressing and cook on the preheated griddle pan for 2 minutes on each side.
 
To serve, make a diagonal cut in the middle of the tuna steak, so you get 2 pieces per portion. Place the pieces, overlapped, in the middle of the serving plate and drizzle over the spicy dressing.
 
Serve hot.


 
 
 
	Title: Tonno con Gremolata


