Seared Ahi Tuna
Ingredients

Ahi Tuna steaks
Cooking spray

McCormick Montreal Steak Seasoning
Sesame seeds

1 – 2 tablespoons Extra Virgin Olive Oil, EVOO

· Spray a large skillet with cooking spray

· Heat on high, skillet needs to be very hot! 
· Sprinkle steak seasoning on one side of the tuna steaks
· Next, sprinkle with sesame seeds  

· Push sesame seeds and seasoning into tuna 
· Flip tuna steaks over, repeat with seasoning and sesame seeds
· Drop tuna steaks into hot skillet
· Flip, sear the other side
· Cooking time depends on your preference, I set the timer for 1 ½ minutes each side, they will be very rare in the middle
· Don’t cook them too long, they get chewy, watch the tuna steaks carefully, they cook very quickly 
The Ahi Tuna Steaks are great with brown rice and sesame asparagus.
