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Rosemary and Walnut-Crusted Salmon

This quick and egxy recipe 12 greal for o miduweak work 2ighd,
Mmmmqmmw alipe ol or o spooriloal
Qorfle Hme DUter, o JE8 G 2ueese of Hiee oF lemon
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1 pound salmen, skin removed, 2 Lablespoons Iresh rsemary,
i fillets or shces chopped. or 2 easpoons dried
12 chowis garlic, siced resemnary, o fiore 1o laste

5 b L iy o B Yo b 4 teanpoon salf, to laske:
2-3 teaspoons ove oil, rosemary 1 hezspaan freshly ground
Tiaored or plain, phos more for Diack pepper
oplional drizzle before serving ~ Llime o lemon, quariened,
Ve cup (generous) walnuts, Tor sersing

coarsely ground

Pretiend oven Lo a0 geprees, Flave sdomon o s plals aod
Tub with cut gaelle, Ze e O 1eman JUice over the fah
] afrizade wikh olive oil. Sel aside b euericode Ge 18 30
TkTIEEs

In abow] mix, together ground nuis, chopped rascmary,
okt and pepTeT. lending well. Lightly press mixture onte
‘beth sideaof thafish and plase slices on ke basing pan linea
wikh ol ar panhanenk paper, Messure Lhickoess o Qsh wmsd
‘bake W minutes perineh. Add en optional drizzleof olive oil
alter remuwing from Lhe oven. Servewilh (ogilioosl) gudie
e burtber ancl e or ko on the alde_

Garlic Lime Butter

This can be mede o dag chead and freczes well, 1 doubies
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1 clove garlic, mashed, or more fo tashe
2 ot (% cupl lime Julce, ineshly squeazid
Vi beasponn salt
"4 beaspoon black pepper, freshly groosd
2 oamcis {35 SUp oF Ye stick) umsalbed banter, medbid

Swird together gartle, e juboe, sait and pepperina
blenderuntll smooth, Slowly sdd melted butter vntil exoal-
gified.
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Rosemary quick hits

Steamed Vegetables: Put tao or thres twigs of Fresh roseme
ary with sl in the sheaming wiber hetoes bringing ko a boil
Fhaam vegetabies for about five minutes.

[Park Tenderboin: Rub: fenderloin with gardic and coat with
olive od, plain or garic- or rosemany-infused, before seasan-
ineg with salt and pepoer. Rl in fresh chopped rosemary and
roast at A5 deprees about 15 fo 210 minutes per pound, fo an
interior ternperature of 145 degmees.
Rosemary Spiced Walnuls: Blend kgether 3 tablespoons
alive i, 56 tablesponns finely chopaed fresh msemary or
3-Atablezpoons dried, 1% fe 2 2aspocns msherzaliand 15
o 2 teasooons cayenne or ground red pepoer. Add 1 pound
sheled walnuds and coat them well with spice micure.
Spread on a baking sheetard base in 3 preheated 350 de-
e cne fof aaut 10 mictes o) Sasted, SHr g aces-
sually.
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Rosemary Shortbread
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Using an electric mixer, af; low speed combine
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6 ounces |1% sticks or %
cup} unsalled bubler, softened
2 tablespoons mild homay

4 cop confectioners’ sugar
1 lablespoon granulsted segar
Rosemary sprigs for gannish
optinnal)

Baks in mididle of over il golden,
about 15 to 25 minutes, depemnding on oven and pan.
‘Wwhirn dorne, led eoal in pan free mimates hrhrrﬂi.'tlnp;
BlOTHE SCOTe THETES WIth & Enife.
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1 oumca rosemary-infused simple [ra— izt
synep (recipe frllows) e P

Pliee vt ki, learwen juive mrid sienple gymugs in oo kiail
shaker, Add ioe and shake well. Btrain into A mertind glass,
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Rosemary Simple Syrup

1 i sugar Make: rosemary simple synip by placing

1 cup water Eigar, waler wnd roseinary sprips namedi-

A um spucepan. Hest over medium high heak
""‘Fﬂ and bring Lo a boil. Tl ooe misule oruatl]

=ugar is dissphed. Rempve from neat mre ek
land 30 minutesbelore slmuining.

Btorein & sealed contaimer in refrigerator
U b one momnth.
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