
(Salmon with Pineapple (Salsa
Bobby Collins

2 cups coarsely chopped fresh 1 Tbsp. honey
p i n e a p p l e 1 s m a l l f r e s h j a l a p e n o p e p p e r ,

Vz cup chopped red sweet seeded and finely chopped
p e p p e r 1 0 ' b - ) f r e s h s a l m o n fi l l e t ,

14 cup finely chopped red onion 1 inc'1 th'ck
3 Tbsp . l ime ju ice 1^ tsP- g round cumin
1 Tbsp. snipped fresh cilantro

or chives

Salsa: In a medium bowl, combine pineapple, sweet pepper,
onion, 2 tablespoons of the lime juice, cilantro, honey, and
jalapeno pepper. Cover and refrigerate up to 2 hours.

Lightly grease the grill. Preheat grill. Rinse fish; pat dry with paper
towels. Brush fish with the remaining lime juice and sprinkle with
cumin. Place fish on the grill and cook until fish is flaky on top.
Serve the fish with salsa. Makes 4 servings.

(Shrimp with Qinger-(Soy-JQime Marinade
Patricia Cooper

2 large shallots, peeled and 2 Tbsp. sugar
c h o p p e d 1 4 c u p g r e e n o n i o n s

1 (2-inch) piece of fresh ginger, y4 cup peanut oj,

JwfAaris l 9rate Va tsP- coarsely ground pepper4 cloves garlic
% cup soy sai
Vz tsp. fresh lime juice

Q / 2 l b s . l a r g e s h r i m p , s h e l l s a n d% c u p s o y s a u c e t a i | s o n

Place shallots, ginger, garlic, soy, lime juice, and sugar in blender
and blend until smooth. Add the green onions and oil, and blend
until combined. Season with pepper to taste.

Shrimp: Place shrimp in large bowl and pour marinade on top.
Let sit at room temperature for 20 minutes. Preheat grill to high.
Remove shrimp from marinade and grill for 1 Vz to 2 minutes per
side.
178 Poultry and Seafood




