

Flavors 8 Menu 
Appetizer: 
Flavors 8 Shrimp 
8 shrimp
1 tablespoon Flavors 8 Seasoning 
1/2 teaspoon sesame seeds 
2oz sweet chili sauce 
3 oz Bok Choy 
1/2 oz julienne red pepper 
1 tablespoon oil

Season shrimp in the bag
Heat medium sauce pan and add oil 
Cook shrimp for 1 minute and add vegetables 
Cook until done 3 minutes 
Turn off the heat. Place vegetables on plate, then shrimp. Drizzle sweet chili sauce and sprinkle sesame seeds

Flavors 8 Salmon with Olive and Caper Tapenade with Parmesan Risotto 

6 oz. Salmon
Flavors 8 Seasoning
Season salmon, cook and finish in the oven 

Batch the olive tapenade: green olives, capers, parsley, shallots, garlic, olive oil, salt and pepper. 

