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Scallops & Citrus on the Half Shell -
Ingredients: -1
6 assorted citrus fruits, such as oranges, limes, lemons, or grapefruit, 1/4 cup e

citrus juices (from the orange, lemon, or grapefruit), 1/3 cup white wine, 2/3 cup

extra-virgin olive oil, 1 tbsp fresh flat-leaf parsley, coarsely chopped 12 cleaned
& "—m,llops with roe in the half shell, TWISTED SISTAZ SALTOPIA

Infused Sea Salt to taste

Directions:
Slice each citrus fruit into small chunks; removing seeds & peel on each. Save the
juices as you cut. Preheat a grill pan over medium-high heat. Whisk together
citrus juice, wine, & olive oil in a small bowl; & parsley & stir to combine. Spoon
citrus mixture over scallops & place on grill; cook 3 to 5 minutes. Remove
- scallops from grill, spoon fruit mixture over each scallop, finish with a sprinkle of
WISTED SISTAZ sea salt & serve.

mayonnaise, 2 to 3 tbsps fresh lemon juice
| tsp Worcestershire sauce, 1/
eads romaine lettuce (1 3/4 1

v, whisk together mayonnaise, lemon juice, Parme:
auce & TWISTED SISTAZ sea salt. (add 1 to 2 tbsps
d lettuce; toss to coat with dressing. Top with shaved Par

itrus Spaghetti
Ingredients:

TWISTED SISTAZ, 8 oz thick spaghetti, 1/2 stick unsalted butte;
cup Grana Padano cheese grated, % cup Pecorino Romano cheest
lemon, olive oil for drizzling

Directions:
Bring pot of generously TWISTED SISTAZ sea salted water to ?
cook until very al dente. Reserve 1 cup pasta water before drainin
to a skillet. Add butter & 1/2 cup pasta water. Bring to a simmer over i ! -
high heat. Reduce heat to low & mix in Grana Padano. Toss : i
oroughly coat it with cheesy sauce. Keep everything at a g
til cheese melts & sauce thickens slightly. Remove fi
corino Romano. Zest lemon over the pasta. If pasta
pasta water. Drizzle with oil, lemon juice &
D SISTAZ. Serve immediately.




a2 cups basmati or jasmine rice, rinsed, 1 can

Grilled Coconut Shrimp

Ingredients:
Almond oil, for grilling, 6 tablespoons hone
3 teaspoons MAGMA-LICIOUS, 1 pound large
deveined (tails left on), 1/2 pineapple, cut into 1
scallions (white and light-green parts only), cut into

Directions:

Soak 8 to 10 wooden skewers in water, 15 minutes. He
medium-high. Clean and lightly oil hot grill. Whisk tog
and MAGMA-LICIOUS sea salt. Reserve half the sauce fe
Thread shrimp, pineapple, and scallions onto skewers. Gri
turn opaque, 2 minutes. Brush with sauce, flip, and brush
shrimp are opaque throughout and pineapple and scallions
about 3 minutes. Serve with reserved sauce.

Coconut Salted Ice Cream

Ingredients:
Your favorite ice cream scoop (or two scoops), 1 teaspoo

Directions:
Scoop ice cream into a bowl. Sprinkle with MAGMA.

Coconut Rice
Ingredients:

ter, 1 teaspoon MAGMA-LICIO

SALTOPIA

INFUSED SEA SALTS
— e

-

e



BEST BURGERS
Ingredients:
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live oil, 2 tablespoons balsamic vinegar,
sed Sea Salt, 1 cup freshly grated Romano cheese

live oil, vinegar, and BASILS LOADED
til smooth. Add the cheese and blend



