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Y tsp. thyme, finely chopped

Y4 tsp. ground fennel

2 tsp. ground garlic

Y tsp. celery salt

Y4 tsp. finely chopped fresh oregano

Rub fillets with olive oil. Combine remaining ingredi-
ents in a small bowl. Coat fillets with spice mixture.
Charbroil Alaskan salmon fillets on a hot grill at me-
dium heat for approx. 2 minutes or until marking is
golden brown. Flip to skin side. Cook to medium
until doneness desired. Remove from grill.

74 L.UIJ wdinutl un
sea salt and freshly ground black pepper

Butterfly cut shrimp lengthwise. In small bowl mix
grapefruit juice, thyme, cumin, curry, mint, walnut
oil, salt and pepper. Place shrimp in square baking
dish. Pour marinade over top. Let stand 15 minutes.
Strain marinade. Place shrimp on barbecue, flesh
side down, over hot coals. Cook 2 minutes. Turn over.
Cook until opague. Be careful to not overcook.

Bon Appetit... Executive Chef Bernard Guillas
The Marine Room, La Jolla
marineroom.com * www.chefbernard.com

“ IN A LIFETIME, HUMANS DRINK AN AVERAGE OF 20,000 GALLONS OF WATER,
& ROUGHLY THE EQUIVALENT OF A BACKYARD POOL (16" WIDE X 32" LONG X 5' DEEP).
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FLOWER

Flower arrangements courtesy of Flower Girls, special-
izing in weddings, events and parties. From urban chic
to lush designs, Flower Girls enhance events with fresh
creativity. Call or visit Flower Girls, located in the heart of
Pacific Beach, at 1400 Garnet Ave. 858.273.0023
flowergirls.biz
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