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Tuna at $65 a pound? Yes - and it's only available at one
Westchester shop
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Per Se, Le Bernardin and ... Mount Kisco Seafood?

That's right. When it comes to some of the most exclusive tuna on the planet, Mount Kisco Seafood owner
Joe DiMauro is keeping company with Per Se's Thomas Keller and Le Bernardin's Eric Ripert, two of the
country's most highly regarded chefs.

The bluefin tuna is called kindai, and it's farmed
sustainably in the waters off Osaka, Japan.
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"They're better taken care of than you and me,"
said DiMauro.

The fish are raised by Japan's Kinki University
and come from a sustainability effort started in
1948 as an experiment in growing fish after
natural sources were overfished.
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It turns out that because the kindai are fed anchovies, eels and mackerel by hand by the students, the tuna
are almost mercury free - and very fatty. The meat is a lighter color than a deep purple yellowfin tuna
because of its high fat content. It's almost peachy or salmon-colored, and it glistens with a white sheen.
Touch it and your hands are left with an oily residue, almost like lanolin. Taste it and it melts on your tongue
and leaves you salivating.

DiMauro gets eight to 12 pounds of kindai per week. It comes to him via Litchfield Farms Organic & Natural,

a natural-minded distributor in Connecticut. According to New York Magazine, the fish even come with
provenance, "documenting place of incubation, date of transfer from hatchery to open-water pen, water
density-even its specific diet."

"They're farm-raised in the purest sense of pure," said DiMauro.

And the fish is absolutely to-die-for.

"If you cook it - it's a sin," said DiMauro.

Even if you just sear it quickly?

"OK, if you just introduce it to the flame, but that's it," he said. "Fifteen to 20 seconds a side."
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Joe DiMauro, owner of Mount Kisco Seafood, received a
delivery of the pricey kindai bluefin tuna at his store. The fish
shown are, front to back, two Florida red snappers, king
Alaskan salmon and the kindai. The exclusive kindai tuna, top,
and traditional tuna, bottom, at Mount Kisco Seafood. (Photos
by Mike Roy/The Journal News)

Mount Kisco Seafood, 477 Lexington Ave., Mount Kisco. 914-
241-3113.

Osaka, Japan
Life

Food

World News
Thomas Keller
Kinki, Japan
Seafood
Japan

Powered by Topix.net

LoHud.Com Text Alerts

Get breaking local

news as it happens
from LoHud.com. Enter |
your phone number
below:

‘LoHud News Alerts:


javascript:textSize('+')
javascript:textSize('0')
http://www.lohud.com/blogs
http://www.lohud.com/apps/pbcs.dll/section?category=mobile
http://www.lohud.com/newsletters
http://www.lohud.com/podcasts
http://www.lohud.com/rss
http://www.lohud.com/shopping
http://thejournalnews.gannettonline.com/careerbuilder/index.html
http://www.lohud.com/apartments
http://www.lohud.com/classifieds
http://www.lohud.com/homes
http://www.cars.com/go/index.jsp?aff=nyjnews
http://gannett.gcion.com/?adlink/5111/175108/0/170/AdId=58293;BnId=2;itime=876565410;
http://gannett.gcion.com/?adlink/5111/175166/0/225/AdId=41518;BnId=1;itime=876565177;
http://www.lohud.com/apps/pbcs.dll/frontpage
http://gannett.gcion.com/?adlink/5111/174994/0/13/AdId=51231;BnId=1;itime=876565266;
http://www.lohud.com/apps/pbcs.dll/section?category=LIFESTYLE&template=front
http://www.lohud.com/apps/pbcs.dll/section?category=ENTERTAINMENT&template=front
http://www.lohud.com/apps/pbcs.dll/section?category=newsfront
http://www.lohud.com/apps/pbcs.dll/frontpage
http://classifieds.nyjournalnews.com/osform/MVCCService?osform_template=nyjournalnews/branding/irc/index.html
http://www.lohud.com/apps/pbcs.dll/section?Category=SPORTS&template=FRONT
http://www.lohud.com/icon/
http://nyjnews.com/obits
http://www.lohud.com/apps/pbcs.dll/section?category=newsfront
http://www.lohud.com/apps/pbcs.dll/section?category=multimedia
http://www.lohud.com/opinion
http://www.lohud.com/apps/pbcs.dll/section?Category=NEWS07
http://www.lohud.com/apps/pbcs.dll/section?Category=NEWS05
http://www.lohud.com/rockland
http://www.lohud.com/apps/pbcs.dll/section?Category=NEWS09
http://www.lohud.com/data
http://www.lohud.com/putnam
http://www.lohud.com/apps/pbcs.dll/section?Category=NEWS08
http://www.lohud.com/apps/pbcs.dll/section?category=BUSINESS01
http://lohud.com/world/
http://www.lohud.com/apps/pbcs.dll/section?Category=NEWS10
http://www.lohud.com/westchester
javascript:GDN.Widget.Load('popup',%20'Login',%20'gdn_Widgets%5B%22Login%22%5D',%20350,%20175,%20'Z2RuX0FjdGlvbnNbIlJlZnJlc2giXSA9IDI7Z2RuX0FjdGlvbnNbIkxvZ2luIl0gPSAxO3dpbmRvdy5zZXRUaW1lb3V0KCJHRE4uU2V0Rm9jdXMoJ1VBV2lkZ2V0LUxvZ2luJykiLCA1MDApOw==');
javascript:GDN.Widget.Load('popup',%20'Registration',%20'gdn_Widgets%5B%22Reg%22%5D',%20((gdn_enable_reg_help)%20?%20540%20:%20350),%20500,%20'Z2RuX0FjdGlvbnNbIlJlZyJdID0gMTt3aW5kb3cuc2V0VGltZW91dCgiR0ROLlNldEZvY3VzKCdVQVdpZGdldC1SZWdpc3RyYXRpb24nKSIsIDUwMCk7');
javascript:void('Recommend')
javascript:NewWindow(300,400,'/apps/pbcs.dll/section?template=Xsendmailpopup&GPUBDATE=200806180230&GCATID=LIFESTYLE01&GARTNO=806180302&GTITLE=Tuna%20at%20$65%20a%20pound?%20Yes%20-%20and%20it%5C's%20only%20available%20at%20one%20Westchester%20shop');
javascript:NewWindow(600,800,'/apps/pbcs.dll/article?AID=/20080618/LIFESTYLE01/806180302/1038/LIFESTYLE05&template=printart');
javascript:gsl.redirectToCommentPage();
http://reddit.com/submit
http://www.newsvine.com/_tools/seed
http://del.icio.us/post?v=2
javascript:NewWindow(200,200,'/apps/pbcs.dll/section?category=socialbookmarkshelp');
http://www.facebook.com/share.php
http://digg.com/submit?phase=2
http://www.lohud.com/apps/pbcs.dll/article?AID=/20080618/LIFESTYLE01/806180302/1038/LIFESTYLE05#
http://www.lohud.com/apps/pbcs.dll/section?template=zoom&Site=BH&Date=20080618&Category=LIFESTYLE01&ArtNo=806180302&Ref=AR&Profile=1038
http://www.lohud.com/apps/pbcs.dll/section?template=zoom&Site=BH&Date=20080618&Category=LIFESTYLE01&ArtNo=806180302&Ref=V1&Profile=1038
http://www.topix.net/jp/osaka/?p=&s=PB&co=1
http://www.topix.net/life/?p=&s=PB&co=1
http://www.topix.net/food/?p=&s=PB&co=1
http://www.topix.net/world/?p=&s=PB&co=1
http://www.topix.net/who/thomas-keller/?p=&s=PB&co=1
http://www.topix.net/jp/kinki/?p=&s=PB&co=1
http://www.topix.net/food/seafood/?p=&s=PB&co=1
http://www.topix.net/world/japan/?p=&s=PB&co=1
http://www.topix.net/
javascript:textSize('-')

