US FOODS RECIPES ¢ APPETIZERS

FOODS

KEEPING KITCHENS COOKING."

Calamari Fries with Key Lime Remoulade
Servings: 6

INGREDIENTS
114 cextraheavy mayonnaise
2 ozprepared horseradish
6 ozdijon mustard
2 ozgarlic, chopped
34 ¢ Rykoff Sexton™ 100% Key lime juice
8 T parsley, chopped
34 cshallot, diced

36 oz Harbor Banks® fresh crumb calamari fries

PREPARATION
Finely dice the shallots. Chop the parsley.

Put the prepared horseradish, mayonnaise,and
mustard and key lime juice in a bowl. Incorporate
the parsley and shallots.

Deep fry the calamari strips for ninety seconds un-
til golden brown. Serve with the key lime remou-
lade on the side.
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