Relish

Sun-dried tomato, olive & caper relish


Found this recipe in a Grilling magazine at the checkstand; intended for charcoal grilled tuna steaks. So far I’ve used it for tuna steaks, swordfish steaks, brauts &  burgers and mixed it with leftover turkey meat to spice up turkey salad for wraps; it’ll also work with canned tuna though I’d add anchovies if for tuna salad. 

½ C Sun-dried tomatoes, drained and chopped fine
¼ C Oil-cured black olives, pitted and chopped fine

5 T EVOO  (Rachael Ray hoitie toitie way of saying “olive oil”)

2 ½ T lemon juice

1 T capers, drained and chopped

1 T fresh parsley minced (sub 1t dried)

2 t fresh oregano minced (sub ½ - ¾ t dried)

1 T Shallot, minced

½ t orange zest

S & P to taste but it really doesn’t need anymore salt

Combine all ingredients, cover and refrigerate up to 2 days in advance. The longer it sits the more the flavors ‘marry’. 

