PEPPER TUNA with ORANGE SAUCE yields 4 portions
                                                       recipe developed by The Clever Cleaver Brothers®
4 tuna steaks (6 oz. each)




1 1/2 cups orange juice

4 teaspoons green peppercorns


      
      2 tablespoons cornstarch

1 teaspoon olive oil




      
      1 teaspoon grated ginger

2 tablespoons orange zest



      
      4 peeled orange slices

1.
Place the tuna steaks on a platter and press 1/2 tablespoon of green peppercorns on each side of each tuna filet. Rub both sides of the filets lightly with olive oil.

2.
Heat a large sauté pan over medium-high heat. Add the tuna steaks and cook for approximately three
minutes on each side, or until the tuna reaches your desired level of doneness. Remove from the pan and hold in a warm oven for service.

NOTE: tuna steaks should not be overcooked. They are best enjoyed towards medium-rare to medium.

3. 
In the same sauté pan, place orange zest and heat for 30 seconds. 

4.
In a mixing bowl, combine orange juice with cornstarch and add to the hot sauté pan. Add grated ginger and combine. When the sauce thickens, add orange slices to the pan and turn off heat.

5.
On each warm dinner plate, place a base of orange sauce. Place a tuna steak on the sauce and lace the top of the tuna with more sauce and an orange slice. Enjoy Pepper Tuna with Orange Sauce.
