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Recipes from Chef Robert Conaway





Seafood salad
Insalata frutti di mare

Ingredients:
1# - shrimp

½ # - scallops

½ # - clams

1# - calamari (cleaned)
1c – white wine

2 ea – celery hearts, diced

1 ea – red, yellow and green bell peppers, diced

2oz – lemon juice

4oz – extra virgin olive oil
¼ t (+-) – crushed red pepper

Parsley, chopped

Salt and pepper to taste

1. Steam the shrimp for 2 minutes over the wine. 
2. Remove and repeat with the clams, scallops and the calamari. 
3. Cool and reserve all seafood.

4. Mix the olive oil and the lemon juice together, seasoning with the salt and the pepper. 

5. Place all ingredients together in a mixing bowl and toss with the dressing. 

6. Add some of the crushed red pepper, check the seasoning and chill before serving.
aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

