
Peanut Crusted Tuna with Frites and Coldslaw 

Pauline and I can live with only one car. So in the summer we use our 2002 Mercedes C230, and in 

winter the Subaru. We store they unused car in our garage but have to tuck into a corner so we can get 

our Golf Cart in and out. This process takes a coupe of days. Yesterday I slide the Mercedes to the center 

of the garage, jacked the car at each wheel so I could remove it’s dolly and then I gently lowered it 

without hurting myself. Then I parked the Subaru and Golf cart on the street and the Mercedes in the 

driveway. Then I have to clear the garage of the garden furniture etc and accumulated junk that 

materialized during the winter.  Anyway, by the time I got to making dinner I was so tired that I forgot to 

make a video or even take a picture. But it was so delicious that I decided to put it up anyway.  

The What 

¼ head of cabbage 

1 tbsp salt 

1 lemon 

3 tbs olive oil 

2 potatoes 

1 tbs peanut oil 

1 tbsp wasabi (optional) 

1 tuna steak big enough to two 

½ cup unsalted blanched peanuts  

The How 

Slice cabbage very thinly. 

Get a medium size glace owl 

Place one half of the slices into the bowl 

Sprinkle half the salt over the cabbage in the bowl 

Squeeze 1/2 the lemon into bowl  

Add 1 tbs olive oil 

Add remaining cabbage to bowl and release steps 3-6 

Refrigerate until needed. 

Cut potatoes into thin frites, or wedges or whatever size you prefer.  

Add 1 tbs of peanut oil to an Air Fryer and air-fry for 20 minutes or until the are golden and crisp. 

Meanwhile if using wasabi, mix 1 tbsp of wasabi with one tbs of olive oil. 



Place peanuts in food processor or bullet and processed using pulse mode until ground medium fine. 

Pat dry tuna steak 

Brush top of tuna steak with olive oil mixture 

Place ½ the ground peanuts on a plate and place the brushed side of tuna on top of the peanuts. Press 

down. 

Repeat step 10-11 to coat the other side of the tuna. 

Refrigerate until needed. 

Once the fries are about ready, heat a non stick pan to high. 

Add 1 tbs peanut oil to pan and swirl. 

Put tuna steak in pan and cook 3 minutes, flip and cook 2 ½ minutes. 

Slice cooked tuna into ½ inch thick slices 

Plate and serve with frites and coldslaw. 
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