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Steak

Herb Crusted Tuna Steak Fomnil this
Friem!

Sepbember 14, 2005

Chef Dale Barth has got thoe
southarmn charm in his copking!
Redbone Alley Bar & Gall is
affecticnately namad after his
daughter’s Redbone coonhound and
lecated in the amall Down ol
Flgrance, South Carglina, Snce it's
Gpening m 1993, Barth has openaed
anpther kycabon in Columbea, South
Carolina, and frva morg locaticns arg on the way. From
Lawcountry Shamp to Cajen Fred Quail with tradibenal sauthem
sides bge cheepe grits, garic mashed potatees, and sausage
granry. & wisik to Redbone Alley feels ke grandma’s ome caaking
with a gourmet touch! Here's somethng from Barth's kitchen far
yall to try at homa!

Aboul the chel: Chal Dale Barth's
caraer started i 1962 at tha age
of 23 with ket purchase of a failng
fine-dinng restaurant, PuA's, 0
Florenca, SC. After years of hard
work, P.AS bacamsa a grﬁat
succass but Dale and his wife,
Léthe, had a dréam o create &
Ui ﬁl’ll’lﬂ concapt, Etﬂ'ﬂﬂlﬁ'ﬂ
outside of the box, they created a
k= Inendly restaurant i 1993 that
brought an cutdeor dining
axpariancs indoors. The more than
decade-old restaurant concept was named for Dala's ﬂ-EII..Iﬂ'lltE'J"'S
Redbone coonhound, Clementine. Clem embodied the slow moving,
queck witted styla that every tue Southemer portrays. Her mug
has bacoma the widely racognized symbol for Redbona Allay a5 a
saphetticated Southermn desting restaurant.

Mow one of the best-loved spots of the South, Redbone Alley
was chosen i 2000 by Restaurant Hospalalkty Magazine as one of
its "Concepts of Tomorrow™ honorees. Redbone Alley was also
vobed #1 of the bop ten eatenes on the NASCAR racing circuwt.
That success spawned a second Redbone Alley in Sumber, 5.0,
Dale says hes philecsophy on prepanng great food i the same in
the restawant as it is in his own home - “keep it fresh, simpla
and down nght good.”

Redbone Alley Bar B Grill
1903 West Palmetto S1.

Florence, 5C 29501
842-673-0025
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Brint this Roecipe

Harl Crusled Tuna Steak

Marh Crurted Tuns Fheak (s perved 52 Redbons Aley for J16. This recips ix
meant o Fared 3 80 Can B SOuESRT SF reced

Ingredissts:

2 2 inch thick yellcw fin tune steaks

LT . wuch fresh bagil. ropemary, thypme, oregans, snd claning
1 172 Thap, choppid gar

2 e, juiced

1 Thap. aalk

L'2 Thmp. frash black papper

L'T €. plive ol

Stwald Thin Hecipe® step-by-step inwtructicns:

1] Grind in @ food DRoCRIE0 i RarDE, Memoe juice. QA 3Bl Bnd Deppe
b= rEka & rub.

2} Waing your handa, preas the harb ruls inks the buna steaka wall, baing
wure b coat all the sidas of the fish.

2} Lak tham ptand in kha fridgs for 4-6 hgurs g0 the Aevons infues into tha
FEET Ty ]

a] Dras i Bt 2k 1 grdl.

1] Bruzh ssch sids of the bune sbesks with clive oil and placs tham on the
grill for 2= minukes on the first sds.

&) Flip kha ghaskz aad gell tham on the gacend side for 2-3 mingiae for @
gaed madium rene, 1P vou'd Hos 1 baste e #Laaka while 3oling simply
add & hila aliva Sl i tha lafkeve Bhail mixture §5d Bruil Bhid &A ha ks
ax it grilla.

7} Ba caraful nck bo cvercook the tune se it sssily driss oot Brgoy?

Faf mera recipad: o Lo weveduBaimlikoslguiu . &5m



