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Grilled Shrimp with Garlic Habanero Sauce
INGREDIENTS
Jumbo peeled & deveined shrimp (approx 16)
1/2 cup extra virgin olive oil (plus extra)
5 large cloves of garlic
1/2 - 1 Habanero chile (seeded if you don't want hot)
5 T cilantro (plus extra)
1/4 cup lime juice
1 T local honey
sea salt & fresh ground pepper
DIRECTIONS
In a small saucepan combine the garlic and 1/2 cup of olive oil. Simmer over low heat until the
garlic is golden brown.
Transfer the garlic to a small dish and pour the oil into a glass measuring cup - let cool for a few
minutes.
Combine the oil, garlic, habanero, cilantro, lime juice, and honey into a blender and puree.
Thread shrimp onto skewers (if using wood, remember to soak them). Brush the shrimp with a
little more olive oil and season with sea salt and pepper. Grill shrimp over a hot fire until lightly
charred (approx 4 minutes per side).
Drizzle shrimp with vinaigrette and sprinkle with a little cilantro if desired.
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Mexican Street Corn
INGREDIENTS
Corn on the Cob (6)
Extra virgin olive oil
Sea Salt & Pepper
Limes (2)
Veganaise (or Mayo) 1/4 cup
Cilantro - 1/4 cup
Garlic - 2 cloves minced
Cojita Mexican cheese
Chilli powder (to taste)
DIRECTIONS
1. Wash corn and allow to dry (or pat dry with a towel if in a hurry)
2. Preheat grill to a medium high heat
3. Brush extra virgin olive oil on corn and sprinkle with S&P
4. Grill corn - just too get grill marks - not too long (max 10 min), it's best when it's crunchy and
the corn if fresh
5. Mix together - juice of one lime, veganaise, garlic. Brush onto corn
6. sprinkle Cojita cheese, cilantro and chili powder over the top - squeeze a little more lime juice
over the top.
*** NOTE: I forgot the chili powder when I made it for the show. It is a critical ingredient.
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Grilled Avocados
INGREDIENTS
Avocados
Extra virgin olive oil
Sea Salt & Pepper
DIRECTIONS
1. Cut avocados in half and carefully remove the pits
2. Brush on extra virgin olive oil and season with S&P
3. Grill avocados on medium heat, flesh side down., just to get grill marks, no more than 10 min
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Red, White and Blue(berry) Margarita
FROZEN STRAWBERRY MARGARITA recipe
2 cups frozen strawberries
1/2 cup tequila
1/4 cup fresh lime juice
1/4 cup honey or agave nectar
extra ice if needed
FROZEN BLUEBERRY MARGARITA recipe
1 1/12 cups frozen blueberries
1/2 cup tequila
1/4 cup fresh lime juice
1/4 cup honey or agave nectar
extra ice if needed
FROZEN COCONUT MARGARITA recipe
1/2 cups coconut milk (full fat - from a can)
1/2 cup tequila
1/4 cup fresh lime juice
1/4 cup honey or agave nectar
extra ice if needed
DIRECTIONS
1. Make each of the 3 margaritas in a blender. If they are too thin, add ice.
2. Put each of the margaritas in separate containers and freeze for an hour or so
3. If you'd like to rim your glass with sugar or salt, use a little lime juice to wet the rim, invert the
glass and dip into bowl of sugar or salt.
4. Scoop 1/3 of each flavor, layering into the glass. You may need to clean the glass a bit
throughout the process.
5. Can put back in the freezer if needed.
6. Serve with lime, strawberry or sparkler.
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