D' Avoli Ceviche Onions Inde endent
VOO Chef Brandon Benitez from Salvatore’s ' Health

FOUNDATION

Recipes makes: 8 Servings (2 Tbsp each)

Ingredients-

v 1 Red Onion, chopped

% C. D'Avolio White Premium Balsamic Vinegar
3 Tbsp Cilantro, chopped

1 Clove Garlic, finely minced

Y tsp, Salt

1/8 tsp, Black Pepper

1/8 C. D’Avolio Persian Lime Olive Oil

1/8 C. lime juice
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1/8 tsp, cumin
v 7 flakes of crushed red pepper
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PREPARATION: Nutrition Facts
Serving Size:2 Tablespoons
1. Add all prepared ingredients into a bowl. Servings:3
. Amount Per Sarving
2. Marinate up to 24 hours. Calories 45 Calories from Fat 30
3. Serve with Chimichurri Marinated Skirt Steak % Daiy Vaiue- |
Total Fat 3.5g 5%
Saturated Fat Og 2%
Trans Fat Og
Cholesterol 0mg 0%
Sodium 75mg 3%
Total Carbohydrate 4g 1%
Dietary Fiber Og 2%
Sugars 2g
Protein 0g
Vitamin A 2% ] Vitamin C 4%
Calcium 0% * Iron 0%
-Permwyvmes are basad on 3 2000 care diet
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