SHRIMP, GRAPEFRUIT AND
AVOCADO SALAD

SERVES 4
Recipe by Chef Joey Altman

PLACE THE PRAWNS IN A LARGE BOWL AND COAT WITH 2
TABLESPOONS OF OLIVE OIL AND SEASON WITH SALT AND
PEPPER.

COOK THEM IN BATCHES ON A GRILL PAN OR IN A SAUTE
PAN OVER HEAT, ABOUT 3-4 MINUTES.

TRANSFER TO A LARGE PLATE TO COOL.

TO PREPARE THE GRAPEFRUITS USE A SHARP PARING OR
UTILITY KNIFE AND CUT OFF THE PEEL JUST BELOW THE
SKIN REMOVING THE WHITE OUTER MEMBRANE. CUT
OUT THE SEGMENTS BETWEEN THE MEMBRANES AND SET
THEM IN A BOWL AND THEN SQUEEZE THE REMAINING
FRUIT OVER THEM SO THEY ARE SOAKING IN SOME JUICE.

TO PREPARE THE AVOCADOS HALVE THEM AND REMOVE THEIR PITS. USING A LARGE SPOON
SCOOP OUT THE AVOCADO IN ONE PIECE. PLACE THE HALVES ON YOUR CUTTING BOARD CUT
SIDE DOWN. WIPE THE AVOCADOS WITH A PAPER TOWEL. THIS WILL KEEP THEM FROM
DARKENING.
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€ REMOVE THE CORE OF THE BUTTER LETTUCE. .
° L]
@ SEPARATE THE LEAVES AND SOAK IN A LARGE o ©
BOWL OF COLD WATER, THEN SPIN DRY IN A o :
SALAD SPINNER. . .
L]
€ TEAR THE LARGER LEAVES IN HALF AND THEN o :
PLACE ALL THE LETTUCE IN A LARGE SALAD o 2012 Kathy's Cuvee Viognier 2
BOWL AND TOSS GENTLY WITH ABOUT HALF o .
THE DRESSING. (] Late Harvest Viognier °
L[]
€ DIVIDE THE LEAVES AMONG 4 PLATES. ° :
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¢ SLICE EACH AVOCADO HALF IN 3-4 SLICES ®ee00c0c0c0coccccccee
AND FAN OUT ON TOP OF THE LETTUCE.
@ ARRANGE THE GRAPEFRUIT SECTIONS AND SHRIMP AROUND THE AVOCADO.

DRIZZLE THE REMAINING DRESSING OVER THE SHRIMP AND SERVE.
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