KNOCKOUT SEARED TUNA SALAD
Vinaigrette

2 
teaspoons fish sauce

2 
tablespoons white wine vinegar

2 
tablespoons extra-virgin olive oil


Generous grinds of freshly ground pepper

Seared Tuna

1 
small fennel bulb (about7½ ounces), stems and base trimmed, quartered and very thinly sliced 
lengthwise

1 
cup Bing cherries, pitted and halved

1 
avocado

1 
tablespoon finely chopped garlic chives, or regular chives if you can’t find garlic chives

1 
9- ounces tuna steak, at least 1-inch thick

1 
tablespoon chopped roasted salted pistachios, for sprinkling


Extra-virgin olive oil, for sautéing


Freshly ground black pepper and kosher salt

Vinaigrette:
In a small bowl, whisk together the fish sauce, vinegar, olive oil, and black pepper until emulsified.

Toss the fennel and garlic chives in a medium bowl with just over half the vinaigrette (about 2 tablespoons). Save the remainder for later.

Seared Tuna:
Pat dry the tuna and generously season with freshly ground black pepper and kosher salt.
Drizzle olive oil in a large cast-iron skillet set over high heat and swirl to coat. Once the oil pulls to the edges of the pan, just shy of smoking, add the tuna, pressing down firmly on the steak, and lower heat to medium-high. Cook undisturbed for 2 minutes. Turn steak and sear on the second side for 1 minute for medium rare, 2 minutes for medium. Transfer to a plate.

Halve the avocado and dice it into ½ inch chunks.

Slice tuna across the grain into ¼ inch-thick slices and divide evenly between two plates. Arrange the fennel, dividing it evenly between the two plates, then top the fennel with cherries and avocado. Drizzle another tablespoon of vinaigrette across the avocado and cherries (you may have extra), and scatter with chopped pistachios.
SERVES: 
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