PAN-SEARED TUNA WITH GREEN CURRY SAUCE

Fish

1 
tablespoon fish sauce

1 
tablespoon soy sauce

1 
teaspoon sugar

¼
teaspoon freshly ground pepper

1½
pounds tuna, salmon, or other meaty fish steaks

Curry Sauce

1 
cup unsweetened coconut milk

2 
tablespoons curry paste

2 
tablespoons fish sauce

1 
tablespoon palm sugar or brown sugar

2 
tablespoons vegetable oil

Heat the vegetable oil in a large skillet over medium-high heat, and add the tuna steaks. Lower heat to medium and cook about 5 minutes on each side, or until done to your taste. Pour the curry sauce into a deep serving plate, place tuna steaks on the sauce, and serve hot or warm.

In a medium bowl, stir together the fish sauce, soy sauce, sugar, and pepper. Place the fish steaks in the bowl, turn to coat them well, and let them marinate for 20 to 30 minutes, turning once; longer is fine, covered and refrigerated, up to 1 day.

To prepare the curry sauce: Bring the coconut milk to a gentle boil in a medium skillet over medium heat. Simmer 3 to 4 minutes, until it is fragrant and has thickened a bit. Add the curry paste and cook, mashing and stirring now and then, until the paste dissolves and becomes fragrant, 3 to 4 minutes. Stir in the fish sauce and palm sugar, and remove from heat. Set aside while you cook the fish.

Heat the vegetable oil in a large skillet over medium high heat and add the tuna steaks Lower heat to medium and cook about 5 minutes on each side, or until done to your taste. Pour the curry sauce into a deep serving plate, place tuna steaks on the sauce, and serve hot or warm.

Here the tuna marinates while you simmer up a vibrant curry sauce, complex in flavor but simple in every other way. Use any curry paste, from green to yellow to mussamun. The sauce is also terrific with grilled shrimp, roast chicken, or new potatoes and peas. Stir the canned coconut milk well before measuring it out, as it naturally separates as it stands. You can make the sauce ahead and reheat it gently close to serving time.

Serves:  4 to 6 








Quick and Easy Thai
