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AN INDEPENDENT HEALTH FOUNDATION PROGRAM

February 10“‘, 2014 Cooking Class

Featuring

Eli Albano
of Rust Belt Bar and Grill

Grilled Salmon and Shrimp
with Spicy Plum Glaze

Serves 4
Ingredients:

4 salmon fillets, about 3-4 oz. each
8 large shrimp

For Glaze:

3 red or black plums, chopped with pits removed
2 % cups water

1 scant Tbsp. sugar

1 red chili pepper

2 Tbsp. cilantro

1 Thbsp. dill

1 tsp. balsamic vinegar

Salt to taste

Directions:
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1) In a medium saucepan, combine all the glaze ingredients and bring to a boil. Cook until sauce is reduced by

half.

2) Brush glaze onto salmon and shrimp. Grill or bake until shrimp is opaque, remove shrimp and continue to

cook salmon until the flesh is opaque and flaky.
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