Seared Encrusted Tuna

(2) 4 oz. Pcs of Tuna

1 tsp minced garlic

1 tsp crushed red pepper

½ cup of sesame seeds

2 Tbsp basil

2 Tbsp cilantro

¼ cup Olive Oil

1 tsp pepper

1 tsp salt

The juice of one lemon

Balsamic Vinaigrette

Chop basil and cilantro.  Put in a small mixing bowl with the chopped garlic, salt, pepper, red pepper, sesame seeds, and the juice of one lemon and mix well.  Place skillet on stove and turn burner to medium to high heat.  Drizzle a little olive oil in skillet.  Take tuna steaks and rub with olive oil then place ingredients from mixing bowl all over tuna steaks.  

Place tuna in the skillet for about 5 minutes a side.  Tuna will be medium well.  If you prefer tuna cooked well done just cook a few more minutes on each side.  When tuna is finished place tuna over a bed of mixed greens and drizzle balsamic vinaigrette over the top and enjoy.   
