
Seared Ahi Tuna Sandwich 
Recipe: Melissa Schenker/Foodie for Two  

Prep Time: 15 minutes/Cooking time: 13 minutes/Total cooking time: about 30 minutes 

 
 

Ingredients: 

Coleslaw 
¼ cup mayonnaise 

1/8 teaspoon kosher salt 

1/16 teaspoon fresh ground pepper 
1 teaspoon rice wine vinegar  

1 scallion, thinly sliced (both green and white part) 

2 tablespoons chopped cilantro  
2¼ cups thinly sliced red cabbage 

1 carrot, peeled and grated 

Horseradish Mayonnaise 

2 tablespoons mayonnaise 
1 tablespoon horseradish sauce 

Seared Tuna 

8 oz. filet of Ahi tuna 
Olive oil 

1/8 teaspoon kosher salt 

1/8 teaspoon fresh ground pepper 
Sandwich 

2 English muffins, split and toasted 

 
 

Directions: 

Coleslaw: Add the mayonnaise, salt, pepper, rice wine vinegar, scallion and cilantro to a 

medium bowl and mix well.  Add the cabbage and carrots and mix together with a fork until 
the mayonnaise mixture and cabbage are well incorporated.  Cover and refrigerate until ready 

to assemble sandwiches.  The coleslaw tastes best if allowed to sit for at least 15 minutes for 

the flavors to develop and cabbage to soften. 
 

Horseradish Mayonnaise:  Add the mayonnaise and horseradish to a small bowl and mix well. 

 
Seared Tuna: Add 1 teaspoon of olive oil to a medium skillet and heat to medium high heat.  

Drizzle a small amount of olive oil on the tuna steak and season with salt and pepper.  Turn 

steak over and repeat with the olive oil and seasoning. 

 
When the oil in the pan starts to develop slight ripples – about 3 or 4 minutes - it is hot 

enough: the pan should be very hot to get a good sear on the tuna.  Place the tuna steak in the 

pan and don’t move it.  Let cook for about 2 minutes and turn steak over.  Let cook for another 
1½ to 2 minutes for rare doneness and remove from heat.  Transfer to a cutting board and let 

cool completely, about 5 minutes.  When cool, slice the meat into thin slices using a serrated 

knife. 

 
Assemble Sandwiches: Toast the English muffins until they are just golden brown and add 

some mayonnaise to both sides.  Add half the tuna slices to the bottom piece of each English 

muffin and top with about ½ cup of coleslaw.  Place the top on sandwich and serve with your 
favorite potato chips or fruit. 

 

 

 Cover and refrigerate any leftover coleslaw for up to 2 days. 

 

 

 
 

Eat well and share the love! 
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