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Life’s not perfect… but your fish should be
FRITAS DE TUNA (CUBAN STYLE TUNA BURGERS)
Ingredients

1 pound fresh yellowfin tuna, skinned and coarse ground

1/2 cup onion, finely minced

1/2 cup sweet orange or yellow pepper, finely minced

2 tablespoons extra virgin olive oil

2 teaspoons fresh garlic, finely minced

2 teaspoons kosher or sea salt

2 teaspoons smoked sweet paprika

1 teaspoon black pepper

Burgers

in a saute pan, heat olive oil on medium heat. Add onion and pepper, saute until tender, about 5 minutes. Add garlic, saute another minute. Add salt, pepper, and paprika. Remove from heat and place in a bowl and chill in refrigerator. When veggies are cold mix with tuna and form four burgers.

Grill or pan saute burgers about 4-5 minutes per side. We like to use potato rolls with these burgers. Top with Cuban Ketchup and shoestring potatoes.
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