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SEAFOOD PRIMER

or until reduced to ¥ cup. Spoon glaze

over

tuna steaks. Makes 4 servings.

Zucchini Agrodolce

Yo
5

cup finely diced onion
tablespoons olive oil, divided
garlic clove, minced

teaspoon salt, divided

teaspoon pepper, divided

cup fine, dry breadcrumbs, divided
cup minced fresh parsley
tablespoons minced fresh basi/
anchovy fillets, rinsed and finely
chopped (optional)

teaspoon grated lemon rind

cup (1 ounce) grated

Pecorino Romano cheese
(%4-inch-thick) boneless tuna
steaks (2 pounds)

egg, beaten

Prepare Zucchini Agrodolce; cover and

keep warm.

Sauté onion in 2 tablespoons olive oil

ina

large skillet. Add garlic, and sauté 1
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minute. Remove skillet from heat; stir in
Vs teaspoon salt, Vs teaspoon peppet,
Y2 cup breadcrumbs, parsley, and next
4 ingredients.

Cut a 1Va-inch-long horizontal slit
through the thickest portion of each steak,
cutting to, but not through, other side to
form a pocket. Stuff cheese-and-herb
mixture into pockets; sprinkie with
remaining Y teaspoon salt and peppet.

Dip tuna into egg; dredge in remaining
Y2 cup breadcrumbs.

Panfry in remaining 3 tablespoons hot
oil in a large nonstick skillet 4 minutes
on each side or to desired degree of done-
ness. Serve with Zucchini Agrodolce.
Makes 6 servings.

Tip: Use a sharp, thin blade to make
pockets in steaks. The point of entry should

be no more than 144 inch wide, but fan the
knife blade back and forth to create a large
pocket inside the steak, being careful not
fo cut through the sides.
Zucchini Agrodolce (Zucchini in
Sweet-and-Sour Sauce)
5 cup sliced onion
2 garlic cloves, minced
Y4 cup extra-virgin olive oit
134 pounds zucchini, cut into Ya-inch
slices
3 tablespoons raisins
iz teaspoon salt
Y2 teaspoon pepper
1 tablespoon white wine vinegar

Sauté onion and garlic in hot oil over
medium-high heat until garlic is lightly
browned. Stir in zucchini and next 3
ingredients; sauté 8 to 9 minutes or
until zucchini is crisp-tender. Stir in
vinegar; cook, stirring constantly, 30
seconds. Remove skillet from heat.
Makes 4 cups. N

it's dynamic as a partner with the
Mango Salsa.”

Beverly's Pick: Domaine Tempier
Bandol Rosé 2002 ($27). “This dry,

food, Wil . ant coiew 0ing. They're
“Um o U s i ors and authors of full-bodied French rosé blenus v .o
P ey Sic s Guide to Wine: ' worthy reds—mourvedre, Grenache,
re oy Gird Should Know Before and Cinsaut—and is as lusty a rosé
o et (W Ameri o Library, as they come.”
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T aking I(;" o e e rjoci ) . xlllSC!OL(JS wine W!H' tease you Witl'x a hint Qr Iflowers
& o S and a kiss of oak. And it pays off with a fong finish.”
- - Tove fL 7ol R dega Budini Malbac Mendoza 2002
i Lt 1 Pinet tus 2002 {$10 10 (.11, “t.2 wine is hearty yet crisp, and a fun
Doy 0 sianst o e iy e compn uent fo the ltalian seasonings in this dish.”
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’ . ) & =.v0 ith all types of people and brings out the best in
ete. «an U, the 2002 is young v ove ! , S PO
ST I T them. I~o Ve, (. Riesling is slightly off-dry from fully
( ‘ LoeNCo 0 T aup Y ripened es and goes well ...10 foods of all kinds.”
T _ sverly's o Casa Castiflo Mo, sstrell Jumilla 2001
($14). “V .0 it’s heavy and dry, the sweet flavor of black
' ¢ “ & Rossi Prosecco (UL -4 B cuer v brings out the flavor of the white beans and hint
L et il rom s all of 1~ 4 . The finish is long and lasting—just like v
N N PN I R [ MRTITR P favorite party memory.”
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