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Summer Calamari Salad with
Fresh Cilantro, Garlic &
Jalapeno Peppers

1 - Cut calamari tubes into 1/2-inch rings and cut the tentacles in half.
In a large pot bring water and 2 tablespoons of salt to a boil.
Carefully place calamari in the pot. Cook until tender, about 2
mintues. (Be sure not to overcook.)

2 - Strain the calamari and place in a mixing bowl. Add all of the
remaining ingredients and mix well. Add salt and pepper (to taste)
and serve chilled.

Summer Calamari Salad

5 pounds of calamari tubes & tentacles, cleaned
3 large garlic cloves, finely chopped

1/2 cup fresh cilantro, finely chopped

1 jalapeno pepper, finely chopped (optional)

4 tablespoons red wine vinegar

1/4 cup fresh lemon juice

1/2 cup GC Farms’ extra virgin olive oll

salt and freshly ground pepper (to taste)

COOK’S NOTE:

One of the first signs of approaching summer is the
presence apricots. Because California’s fleeting
apricot season passes us by far too quickly each
year, this month I'd like to pay tribute to this relative
of the peach family whose velvety skin and tangy
sweetness is sure to win your heart!

Bon Apetit!
-George
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