
seafood primer

Easier than you think, seafood steamed

tips for cooking in leaves
. Remove packets from the heat sooner

rather than later-the seafood will continue

to cook in the leaves.

. Add an outer layer of aluminum foil to
support the bundle when using large leaf

se( Iions, as with the g'rlled shflmp recrpe

below. Previously frozen banana leaves tend

to be more fragile than fresh.

Grilled Shrimp in Banana-leaf Pouch

This recipe also works wellwith scallops,

mussels, ot clams. lf banana leaves are

unavailable, use twa layers of aluminun foil

and teducc.aaAing l;me to 5 ta 7 minutes.

I paund large shrimp, peeled and

deveined

2 tablespoons fresh lime juice

1 cup chopped yellow onion, divided
1 cup chopped red bell pepper, divided
2 garlic cloves

1 cup Thai basil leaves, roughly torn

2 teaspoons grcund coriander

2 teaspoons hot sauce (optional)
.:tlf .^/1 ^6^^ar f^ +tcta

fish under wraps
in banana or grape leaves is delicious and healthy.

cooks all around the

rvolld prepare

seafood wrapped in leaves. When

stean.red, the all-natural bundles pro-
duce moist, flavorful nrorsels ofshell-
fish or finfish, and the green packages

n-nke a beautiful presentation.

Placed on a hot grill, these packets

won't burn or fall apart. And because

che leaves are biodegradable,

yoLr c3n toss them into the gar-

bage or onto your compost heap.

Look for fresh banana leaves

in gournret, Asian, or Mexican

nrarkets. Choose pliable greens

rvith no signs ofbrowning.
Trim to desiled size, and remove

the spine. [fnecessary, dip in

boiling lvater a ferv seconds to

soften. When using brnana

leaves fiom your garden, be surc

they have not been exposed to

any chenicals. Mail-order
sources such as gournletslerlth

.com sell trozen b:rnlna leaves

year-lound. When buying or order

ing, r'emember thlt the leaves can

grow to 8 leet long, so one leaf may

be enough for your recipes.

Readily available in well-stocked

markets, bottled grape leaves usually

c"rn be found irr the condirrenr sccLion

or ethnic food aisle in your qrocery

store. Rinse the leaves, which are

tightly packed in brine, to remove

excess salt, then snip offtough stem

ends. Some brands have srnaller leaves

than others; ifso, overlap several

leaves to compensate.
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COASTAL LIVING

4 O0- x l5-inch) pieces banana leaves,

trimmed and wiped with damp cloth
]/a cup chopped fresh cilantrc

Toss shrimp with lime juice.

Combine I cup onion. l/ cup berl oeo

per, and garlic in the bowl of a food proces-

sor; pulse untilfinely chopped. Combine

shflmp wrth orion mixtu'e. remaining onion

and bell pepper, and next 3 ingred.ents.

Season with salt and pepper.

Place one banana leaf on a

12 x 16-inch piece of aluminum

foil. Spread half of the shrimp mix-

ture in center of leaf. Cover it with

second banana leaf and another

12- x 16-inch piece of foil. Roll4

edges of foil over iightly to form a

pouch. Repeat with remaining

banana leaves, foil, and shrimp.

Grill pouches, covered with grill

lid, over medium heat 8 to 10 min-

utes. Remove pouches from grill.

Remove foil; place pouches onto

serving plates. Cut a slii in center of

leaves, and peel back. Sprinkle with

cilantro. l\,4akes 2 servings.

Grilled Salmon in Grape Leaves with
Tomato-Raisin Relish

4 (6-ounce) salmon fillets bbout I inch

thick)
1/4 teaspoon salt
]/a teaspoon freshly ground black peppel

12 large gtape leaves (packed in btine),

drcined, tinsed, and patted dry with
paper towers

OIive oil
Tonato-Raisin Relish

Sprinkle salmon fillets evenly with salt
,h.l hoh^6r' cat 
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Snip off any proiruding stems from

grape leaves. Place 2 or 3 overlapping
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n Grape Leaves

w th Tomato

Coriander-CLrm n Steamed
Flsh Packets
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t2

I
I
1

l

grape leaves on work suriace. Place one

sa mon f let, skin side down, n center

of leaves. Fo d grape leaves up and over

sa mon, patting down gent Y to sea as

much as possible. Brush eaves wrth

oi ve or to he p seal edges. Repeat with

remaining sa rnon and grape leaves.

Grill packets, covered with gri lid,

ovo -ed u- heat (100' o 350 ) 5 lo 6

mifutes on each side or unti des red

degree of doneness. (Grape leaves w ll be

I ghtly charred.) Serve immedrate y w th

Toma-o-Ra.s 1 Rel sh. I\4akes 4 seJJings.

Tantata Ratstn Reltsll

cup goloen ralslns

cup nat water

tablespoon olive oil
cup diced onian
tthlo<h^^n m i n.ad o2rl i.

cup seeded and chapped plum

tomatoes

k
Coriander-Cumin Steamed

Fish Packets

(ot ot,aer "no Jrn n .--d< " bc bought

alrcady graund. But far better flavor

and shelf life, buy lhe seeds and grind then
with a no at and pestle ar spice grindel

(clean coffee grinderc wark. toa).

4 (6-aunce) cad, snapper, ar other thick
whlte fish fillets

t1 teaspoon salt
6 tablespoons frcsh lemon luice,

1 tablespoon graund coriander

1 tablespaon grcund cumtn

2 tablespaons chapped garlrc

I cup fresh cilantro leaves

4 t12 t 12 tncht pis"c5 banana lea\es.

trinmed and wiped with a damp cloth

Garnishes: lemon wedges, cilantro leaves

Sl ce fish f I ets horizontally (not a I the

way through) to create pockets. Sprinkle

w th sa t and 4 tablespoons lemon juice.

Pulse remaining 2 tablespoons

lemof li.rice and next 4 ngred ents in

a food processor unti they become a

paste. Rub paste on both sides of

each fil ei, fil ing pockets. l\4arinate in

refrigeraior 30 rn nutes.

Place one fish fillet ln center of

each banana eaf. Fold in left s de of

leaf, then rlght s de, and rollto form

a packet. Place on a steamer rack or

basket, seam-s de down, to keep leaves

frorn open ng. Repeat w tlr rema ning

fi lets and banana leaves.

Fil a large Dutch oven with 1 nch

of water; br ng to boll. Lower steamer

rack into pan slow y. Cover and stearn

f sh packets 8 m nutes or !ntil fish

f akes easi y wlth a fork. Remove from

steameri unwrap each packet. Arrange

on a platter, and garnish, if desired.

Serve rnmediately. I\4akes 4 sefvings. $,

) tp2<nn.n< aDt'c.l lFmon rtn.l

3 tablespaans fresh leman jutce
i a cup pitted kalamata oltves, caarcely

chopped
1 fthlb<^^^n .2^ot< .1Dinp.]

r,i cup ptne nuts, toasted
t a cup chopped fresh flat leaf parsley
)2 teaspoon salt
t 4 teaspaon freshly graund black pepper

Soak raisins in 12 cup hot water 10

minutesi drain.

Heat ollover medium heat until hot.

Add onion, and saut6 3 minutes or until

crisp-tender. Add garl c, and saut6 1

minlte. Stir n tomatoes, lemon rind, and

lemon juicei cook 4 rn nutes. Remove

frorn heat, and stir in o ives, ra s ns, and

rerna nrng ingredients. lvlakes 2 cups-


