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Baked tuna siciliana

Serves 4

80 ml (1/3 cup) olive oil

2 tablespoons lemon juice

2 1/2 tablespoons finely chopped basil

4 x 1759 (60z) tuna steaks

60g (2 1/4 oz) black olives, pitted and chopped

1 tablespoon baby capers, rinsed and patted dry
2 anchovies, finely chopped

400g (140z) tomatoes, peeled, deseeded and chopped,
or a 400g (14p\oz) tin chopped tomatoes

2 tablespoons dry breadcrumbs

bread, for serving

Fish substitution
Swordfish

Mix 2 tablespoons of the olive oil with the lemon juice and 1 tablespoon of the basil. Season
and pour into a shallow, non-metallic ovenproof dish, large enough to hold the tuna steaks
in a single layer. Arrange the tuna in the dish and leave to marinate for 15 minutes, turning
once. Preheat the oven to 220"C (425"F/Gas 7) and preheat the griller (broiler).

Combine the olives, capers, anchovies and tomatoes with the remaining oil and the remaining
basil and season well. Spread over the tuna and sprinkle the breadcrumbs over the top. Bake for
about 20 minutes, or until the fish is just opaque. Finish off by placing briefly under the hot griller
until the breadcrumbs are crisp.

Serve with bread to soak up the juices.

While the country sleeps, George Costi is selecting the finest seafood
from his fisherman's catch.

For 30 years, he has been dedicated to bringing Australian families the best.
It is this passion for quality and service that have made De Costi's the

largest supplier of fresh seafood in the country and undeniably one of
the most respected in the world.

Join us as we reveal our De licious De Costi seafood recipes, available
in all our stores for you to enjoy.
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