Tuna in Cream Sauce

(2) 4 oz. Pcs of Tuna

¼ cup of:


Celery


Carrots


Red or Yellow Pepper


Red Onion

1 Tbsp chopped garlic

1 Tbsp Butter

16 oz. Heavy Cream

1 cup of white wine

Mince celery, carrots, pepper, and red onions.  In a sauté pan put half the butter and the carrots and peppers and cook for 3 minutes then add the rest of the butter and celery, onion, and garlic.  Cook for another 3 minutes.  Then add heavy cream.  Bring to a boil then add white wine and simmer for 10 minutes. Cook the Tuna steaks while sauce is simmering.  Place tuna on the plate and drizzle sauce over tuna and enjoy.   
