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Grilled Albacore with Dandelion Chimichurri
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Chimichurri is an Argentinean herb sauce, traditionally made with some mix of parsley
and/or cilantro, oregano, olive oil, vinegar or citrus juice, and plenty plenty plenty of
garlic. This version substitutes fresh spring dandelion greens for the parsley, resulting in
a punchy, slightly bitter flavor that marries well with the sweetness of the tuna. Serve
with a salad made with soft, sweet greens, such as mache, miner’s lettuce, or spinach, and
good, crusty bread. And try to avoid kissing anyone for a few hours afterward.

Of course, you could smear this sauce on virtually anything – try grilled steak or salmon.

TIME: 15 minutes preparation, plus grilling time
MAKES: 4 servings

1/4 pound dandelion greens
2 large garlic cloves, crushed
1/4 teaspoon red pepper flakes
1/2 teaspoon salt, plus more for seasoning tuna
2 packed tablespoons chopped oregano
1 tablespoon lime juice or white vinegar
1/4 cup plus 1 tablespoon plus 2 teaspoons extra virgin olive oil, divided
Freshly ground pepper
1 (1 1/4-pound) sushi-grade albacore tuna “loin”, left whole or cut into individual
portions

Preheat a gas grill over medium-high heat or prepare a hot charcoal grill.

Trim the greens up to where the leaves start and wash well, picking out any remaining
buds or grass you might find. Set aside.

Process the garlic, red pepper flakes, and salt together in the work bowl of a food
processor until finely chopped. Add the dandelion greens and the oregano, and pulse until
the greens are finely chopped, scraping the sides with a soft spatula if necessary. Add the
lime juice and 1/4 cup of the olive oil and pulse to blend. Season the mixture to taste with
additional salt and pepper, if necessary, and transfer to a small bowl. Drizzle 1 tablespoon
olive oil over the top and set aside.

Rub the remaining 2 teaspoons olive oil over the fish, and season with salt and pepper.

When the grill is hot, cook the tuna to desired doneness, just 1 to 3 minutes per side if
you like your tuna still rare in the center, or 3 to 5 minutes per side if you’d like it cooked
through.

Transfer the tuna to a cutting board and let it rest for a few minutes before slicing and
serving hot, with the chimichurri spooned on top.


