
GRILLED TUNA WITH
WARM WHITE BEAN SALAD

% pound dried Great Northern beans ( I Z+ cups)
4 cups salted water
2 garlic cloves, I crushed and I chopped and mashed

to a paste with% teaspoon salt
2 cups packed arugula leaves, washed well and

spun dry
I small red onion, sliced thin
2 tablespoons chopped fresh flat-leafed parsley leaves
3 tablespoons fresh lemon juice
four 4-ounce skinless tuna steaks (each about

% inch thick)
I teaspoon fennel seeds, crushed
lreshly ground black pepper

In a large saucepan simmer beans in salted water with
crushed garlic until tender, about I hour, and drain, reserving
% cup cooking l iquid. In a small  bowl mash lz cup beans
with a fork and return mashed and whole beans to pan with
reserved liquid. chop I cup arugula and stir into beans (off
heat) with garl ic paste, onion, parsley, 2 tablespoons lemon
juice, and salt  and pepper to taste. Keep bean salad warm,
covered, over very low heat while cooking tuna.

Prepare grill while beans are cooking.
Rinse and pat dry tuna. on a plate combine tuna steaks

with remaining tablespoon lemon juice, turning to coat,
and  sp r i nk le  bo th  s i des  w i t h  f enne l  seeds ,  peppe r ,  and
sal t  to  tas te .  Gr i l l  f i sh  on a l ight ly  o i led rack set  5  to  6
inches over glowing coals about 3 minutes on each side,
or unti l  barely cooked through. (Alternatively, f ish may
be  cooked  i n  a  hea ted  we l l - seasoned  r i dged  g r i l l  pan  i n
same  manne r . )

Arrange bean salad and remaining cup arugula on 4 plates
and top with fish. Squeeze lemon over fish. Serves 4.


