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Rosemary tuna kebabs

Serves 4

3 tomatoes 60 ml (1/4 cup) white wine or water
1 tablespoon olive oll 400 g (14 oz) tin chickpeas

2-3 small red chillies, deseeded 3 tablespoons chopped oregano
and chopped 4 tablespoons chopped parsley
3-4 garlic cloves, crushed lemon wedges, for serving

1 red onion, finely chopped

Tuna kebabs

1 kg (2 Ib 4 oz) piece of tuna, cut into

4 cm (11/2 inch) cubes

8 stems of rosemary, about 20 cm (8 inches) long,
(with the leaves from the stem thinned out a little)
cooking oil spray

Fish substitution
swordfish, marlin, salmon

Cut the tomatoes into halves or quarters and use a teaspoon to scrape out the seeds. Roughly chop the flesh.

Heat the oil in a large non-stick frying pan. Add the chilli, garlic and red onion and stir over medium heat for 5 minutes, or
until softened. Add the chopped tomato and the white wine or water. Cook over low heat for 10 minutes, or until the
mixture is soft and pulpy and most of the liquid has evaporated. Stir in the rinsed chickpeas with the oregano and parsley.
Season to taste with salt and freshly ground black pepper.

Heat a griller or barbecue flatplate. Thread the tuna onto the rosemary stems, lightly spray with oil, then cook, turning,
for 3 minutes, or until lightly browned on the outside but still a little pink in the centre. Serve with the chickpeas and
some lemon wedges.

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.

www.decosti.com.au




