Theme Week:

Summer /f/o’z-pff b5 Q %W fa/mw with &w

Ingredients:
« 1tablespoon grated lime zest
*1/4 cup lime juice
« 2 tahlespoons olive oil
« 2 tahlespoons rice vinegar or white wine vinegar
* 4 teaspoons sugar
+1/2 teaspoon salt
«1/2 teaspoon ground coriander
* 1/2 teaspoon freshly ground pepper
«1/3 cup chopped fresh cilantro
« 1tablespoon finely chopped onion
« 2 teaspoons minced fresh gingerroot
« 2 garlic cloves, minced £
« 2 medium cucumbers, peeled, seeded and chopped |
*SALMON:
«1/3 cup minced fresh gingerroot
«1tahlespoon lime juice
* 1tahlespoon olive oil
+1/2 teaspoon salt
« 1/2 teaspoon freshly ground pepper
« 10 salmon fillets [6 ounces each)

Directions:

1. Place the first 13 ingredients in a biender. Cover and process until
pureed. ° ¢

2.Ina small bﬂWl mix ginger, lime juice, oil, salt and pepper. Ruh over
flesh SI(IEII' salmon fillets.

J. ll!lllllﬂlll the !II'I|| racl( Place salmon IIII rack, skin sule IIIIWII Grill,
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