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Piolillo Peppcr3 Stufrcd with Fr€sh Alb.core TIns S.bd

Tuna:
I Lb. Fresh Albacore Tuna fillet
2 % cups e)dra-virgin olive oil, ftore if needed to cover the fish durinS cookitrg
% cup fresh lemon juic€
kosher salt and fieshly groud pepper

1 can Piquillo Peppet
I Tbs. finely chopped stuffedjalapeno green olives
I Tbs. cape$
72 tsp. sherry vinegar
% sp. finely chopped parsley
1/3 cup Mayoruaise, preferably hohemade

Tunai
Cot th€ fima idto €y€n 3-to +iDch piec€s. In i. deeF ssuce pan, wide enough to hold a fcw turd
pieces without crowding and deep enough to contair the poachilg oil without spilling when the
tuna is submerged, heat the oil over medium heat until an instant read lhermorneter insefted iflto
the oil reaches I 90F. The oil should stay at or near this temp€rature dudng the cooking process,
so you will ne€d to monitor and adjust the heat.

Rub the tutra with I Tbs. ofthe lemon juice and season with salt and pepper. CaEfully submerge
as many pieces ofth€ tuna as will fit il a single layer in th€ hot oil. The oil must cover the tun4
so add more oil ifneeded. Cook until the tuna tums pirkish g.ay on the outside and is slightly
pink in the center (remove a piece oftuna with a slotted spoon atrd cln itrto it to check), 3 to 6
minutes. Remove the luna fom the oil and s€t a platt€r to cool. Repert the proc€ss as necessary to
cook the remainiry tum. Reserve 2 Ttrs. ofthe poaching liquid.

When the trDa is cool enough to handle, br€k into small chunks over ! medium bov/I. Add 2 tbs.
ofthe rEserved poaching liqui4 chopped olives, capers, vinegar and arayoonaise.

To assemble: Drain the piquillo peppers, theo holding them point down in the circle fonned with
your thumb and foiefin8er, use a smell spoon to fill them with the stuffing mixture.

Makes 16.18 tapas.
Perclope A.


