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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.

Tuna and white  Tuna and white  
beans with basil dressingbeans with basil dressing 
Serves 4

100 g (2 handfuls) rocket

1 small red capsicum, cut into julienne strips

1 small red onion, chopped

310 g tin cannellini beans, drained and rinsed

125 g cherry tomatoes, cut into halves

2 tablespoons capers, rinsed and squeezed dry

300 g fresh tuna fillets 

Basil dressingBasil dressing

1 tablespoon lemon juice

1 tablespoon white wine

60 ml (1/4 cup) extra virgin olive oil

1 garlic clove, crushed

2 tablespoons chopped basil

1/2 teaspoon sugar

Sear the tuna on both sides, then slice thinly. (Salmon works also). Trim any long stems from the rocket, rinse, pat dry and  

divide among four serving plates. 

Lightly toss the capsicum in a large bowl with the onion, beans, tomatoes and capers. Spoon some onto each plate,  

over the rocket, then scatter tuna over each. 

For the dressing, thoroughly whisk all the ingredients in a bowl with 1 tablespoon of water, 1/4 teaspoon of salt and freshly 

ground black pepper, to taste. Drizzle over the salad and serve with bread.


