





“The Girls” as we are often
referred to at the Alioto Lazio
Fish Company would like to
share with you a few of our
family seafood recipes.

Generation after generation of
Alioto-Lazio women have
prepared the fish caught from
the oceans across the world by
their fishermen. o

We still do today. It makes us
happy to give our families
delicious seafood dinners.

Thank you for Iétting us be part
of your family meal.




Ingredients

- 2 |b cleaned
tubes/tentacles

- Boiling water

. 1 tblsalt

. 1 clove garlic chopped

- 1 bay leaf

- 1 cup celery diced

. 1/3 cup sliced black
olives

- % cup ltalian dressing

- % cup cabbage 6ptional

» 2 hard boiled eggs

nntinnal

| CALAMARI SALAD

Directions

Add salt, garlic, bay leaf and squid to
boiling water. ;

Cover and simmer for 10-15 minutes
until tender.

Drain and rinse in cold water

Drain.

Cut tubes into % rings.

Cut tentacles into % inch pieces.

Combine celery, olives, dressing, squid
and optional ingredients.
Cover and refrigerate for 3 hours.

| CALAMARI MARINARA SAUCE

ingredients

: 2 Ib squid

. 1 clove garlic chopped
. 2 tbl olive oil

- Y5 tsp salt

: 1 can whole tomatoes

Directions

Saute chopped onions, garlic,
and herbs until golden brown.

Add mushrooms to saucepan
and cock 2 min more.
Optional — For more flavor

- 2 cans tomato sauce add the brandy/bourbon .
2 tbl Italian herbs Add squid to the saucepan
- 1 chopped onion and cook for 5 min.

s % cup brandy/bourbon, optional Add tomato sauce and stir.

. 2 cup mushromms sliced

- 1 cup white wine

Cover and simmer for 10 min
until squid is tender.
If too thick add win to sauce.
Serve over spaghetti




NGENESS CRAB CIOPP!

 Ingredie

- cheese

- T Peppep -

L denthiolls
- Cheddar cheese o




BAKED HALIB
gredi




R GRILLED

CIngredients ~ Directions
. 4 |bs prawns Mix red onion, vinegars, oil, salt,
. 1 red onion chopped pepper, and herbs in mixing bowl.
. 1 cup red wine vinegar  Shell and devein prawns if not already }
. % cup apple cider done.
vinegar - Pour marinade over prawns and
. 1tspsalt ~ refrigerate for 2 hours.
. 1 tsp pepper - Skewer or place on grill.
. 2 tsps ltalian herbs - Barbecue until prawns turn pink.
‘:/'z;'t:u.p-oil: ' e Rerzj'nve immediatel-'y to prevent
io e overcooking.

~ Ingredients Directions
:.Vz‘cu,pe'o'ii; ' : Combine oil, vermodth,fsoy sauce,
" %cupdryvermouth  ginger, garlic, pepper, and herbs.
% c_up-light soy saucé— _ Marinate the prawns and scallops for
. % tsp powdered ginger ~ 45min. . :
. 1 clove garlic crushed A]t?ki“atg the seafood on brochette
; e :

- 2 Ibs prawns, p/d
. 11b scallops

- 1tsp pepper

. 1 tsp ltalian herbs

Barbecue turning and basting with -
marinade for about 5 min or until
cooked. - ;







Ingredients
. 1lb shrimp meat
. Chopped celery
. Garlicsalt
—-Oniéh"po'wd'er' 7
. Celery seed/salt
4 Pepper '

i 1tsp wet or dry mu&tard{.r.[

; 1,_chqpped;hard-balled_ -

- egg

2t apple cider vmegar _

i tbl mayonnaise
. 1 tbl Italian herbs

_ ;Etbl butter
,'G.tbl,ﬂ_cur =
. Icuplight'cream i

£ cup chicken baulhén -

o cup dry v vermo

. % cup shr ?dded-ﬁ ‘ yere" :

. cheese

. % cup Romano cheese

. % Ib small shrimp meat

tions
'I:;utter until frnthy

Add salt and pepper to taste.
Add shnmp and keep warm.
~ Pour remaining Romano cheese

over prepared fish .‘dlsh and
bronl

~ taste. Then add shnmpmeat and mix
.-thoroughiy. _ .

kle wnth ﬂour coa_ and st;r-;.' :




SANDAB

ABMEA




