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RED PEPPER CRUSTED TUNA STEAK 
WITH SPICY MANGO SALSA
Note: This is a new favorite that is so, so easy, yet so, so good. 

2 dried New Mexico red chile peppers

1T. black peppercorns

6 tuna steaks (6 oz. each)

½ cup olive oil

Salt

6 T. spicy mango salsa, or to taste (recipe below)

In a coffee grinder or spice grinder, coarsely grind the chiles and peppercorns together.  Dredge the tuna 
steaks in the pepper mix on one side only. In a large sauté pan over medium-high heat, heat the olive oil until 
it begins to smoke, and cook the tuna, pepper side down, for 1 minute, or until a crust forms. Lower the heat 
to medium, turn the steaks, and cook for 3 minutes more for rare, longer if you like it more done. Season to 
taste with salt. For each serving, place 1 steak on a plate, pepper side up, with salsa to taste. Serve immediately. 
Makes 6 servings.

 
For the Spicy Mango Salsa:

½ cup coarsely chopped mango

2 tablespoons diced red onion

1 teaspoon finely diced jalapeño

2 tablespoons coarsely chopped cilantro

3 tablespoons fresh lime juice

Salt and freshly ground pepper

Combine the mango, onion, jalapeño, cilantro, and lime juice. Season to taste with salt and pepper. Cover 
and set aside. May be prepared up to 1 day in advance, covered and refrigerated. Bring to room temperature 
before serving. Makes about 1 cup.
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Honey Sesame Shrimp on the Barbie
Note: This marinade is excellent on tuna as well. Lindsey loves this so much she will eat all of the  
shrimp by herself.  

2 lbs. white jumbo shrimp, peeled and deveined

5 T. Asian dark sesame oil

3 T. dry sherry or rice wine

3 T. soy sauce

1½ T. honey

1½ T. sesame seeds

½ tsp. Chinese five-spice powder

2 cloves garlic crushed with the side of a cleaver

2 quarter size slices fresh ginger

2 scallions, white part only, sliced

Combine sesame oil, rice wine, soy sauce, honey, sesame seeds and five-spice powder in a large bowl and 
whisk to blend. Stir in the garlic, ginger, scallions and shrimp to coat. Cover and let marinate in the refrigerator 
for about an hour. Preheat the grill. 

Remove the shrimp and strain the leftover marinade into a small saucepan. Bring the marinade to a boil and 
cook uncovered until thicker, about three minutes. Remove from the heat and set aside. 

When you are ready to grill, you may skewer the shrimp or use a grill basket. We find grill baskets work well 
with shrimp, rather than skewers, because you can stir the shrimp to see they cook evenly, similar to stir-frying, 
but on the grill. Brush the shrimp with the marinade glaze while they cook. Do not overcook. They should be 
ready in less than five minutes. Great with rice. Serves 4.
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Marinated Lemon Shrimp
Note: Another wonderful recipe from Morena.

2 lbs. shrimp, shell on		  1½ tsp. salt

3 cups beer			   ½ tsp. pepper

1 cup water			   Dash Tabasco sauce

1 tsp. salt				    2 onions, sliced very thin
2/3 cup oil				   2 lemons sliced very thin

½ cup white tarragon vinegar		 2 T. capers with liquid

¼ cup chopped parsley	

Bring the beer, water and salt to a boil. Add shrimp and cook until done. Don’t overcook. Drain and peel 
shrimp. In a small jar with a lid, combine oil, vinegar, parsley, salt, pepper and Tabasco. Cover and shake well. In 
a large bowl, alternate layers of shrimp, onion slices, lemon slices and capers. Pour oil and vinegar mixture over 
the shrimp mixture and marinate in the refrigerator at least 8 hours. Serve chilled.

Cindy’s Shrimp Seviche
Note: Maybe you’ll be lucky enough to have Cindy make this for you too! 

2 lbs. fresh raw shrimp, peeled and deveined					   

1 cup fresh lime juice				  

1 cup diced ripe tomatoes		

½ cup diced onions

1 T. or more cilantro

1 tsp. chopped green olives

2 cup V-8 juice

1 tsp. Tabasco sauce, or more

4 avocados

Marinate shrimp in lime for three hours or more. Drain the shrimp and add the rest of the ingredients. 
Chill for at least two hours and serve over an avocado half or use them for garnish.
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Shrimp and Grits McBride
(Recipe and commentary by the one and only Jay McBride)

Note: Tabasco is the one true hot sauce and should be worshipped by all. The McEllhanney family are saints 
and, by creating the standard to which all hot sauces are measured, have contributed to the overall better-
ment of mankind along the lines of Curie, Pasteur and whoever it was who invented beer. 

1½ cup grits, preferably Old Thyme Stone Ground

¼ cup shredded cheddar, sharp

1½ T. bitters

Hot sauce to taste. Lots is good! I use 2 T. of Tabasco. Ouch!

1 lb. fattest shrimp you want to pay for

¼ tsp. salt

2 pieces thickest bacon you can afford

½ cup scallions, chopped

1 T. lemon juice

1 T. chopped parsley

Cook grits according to package, remove from heat and stir in cheese, butter, and hot sauce. Peel shrimp,  
devein if you are one of those kind of people, and toss with salt and hot sauce (see note). Cook bacon, 
crumble (crumbles best when frozen for awhile). Save drippings (this is a recipe, not a health food article). Add 
shrimp and green onions to skillet. Cook until pink, couple of minutes. Add lemon juice. Spoon grits on plate, 
top with shrimp, sprinkle bacon and parsley. Serve with hot sauce and get back as you could be injured in the  
ensuing melee.
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Nana’s Crabmeat Salad
Note: This recipe is a bit of a family history. Our great-grandmother used to have staff who accompanied  
her to Zo Lodge and they cooked everything for her. Except Nana always made this herself. She had no  
recipe written down, so Mom and Aunt Betsy (pictured) figured out how to make it by watching her through 
the years.

1 lb. fresh lump or backfin crabmeat

3 T. cider vinegar

2 T. sherry

Kosher salt and freshly ground pepper

3 T. mayo

2 T. cocktail sauce

3 T. Durkee’s Famous Sauce

3 T. creamy French dressing

1 tsp. Worcestershire sauce

1 tsp. Dijon mustard

½ tsp. horseradish

Lettuce and ripe tomatoes for garnish

Pick through crab for shells. Toss crab lightly with cider vinegar, sherry, salt and pepper. Let sit in refrigerator 
while making dressing. Whisk together the remaining ingredients and set aside or chill. When ready to serve, 
pour dressing over crab and toss lightly. Garnish with lettuce leaves and ripe tomato wedges.
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Northern Neck Crab Cakes
Note: This is a great crab cake recipe—fresh lemon and parsley are a must! It comes directly from David’s sister 
Nancy who lives on the Chesapeake Bay on the Northern Neck in Virginia where they know crab cakes. 

2 slices of bread

1 pound crabmeat

1tsp. Old Bay Seasoning

¼ tsp. salt

1 T. mayonnaise (Hellmann’s or Duke’s)

1 T. Worcestershire

1 egg, lightly beaten

1 tsp. mustard (Grey Poupon)

1 T. lemon juice (freshly squeezed, about ½ lemon)

3 T. fresh parsley, chopped

Olive oil or canola for frying

Break bread in small pieces and moisten with water. (After bread has broken down, drain water and add to 
crab cake mixture.) Mix all ingredients and shape into cakes. Fry quickly on medium-high heat until golden 
brown. Makes 4 crab cakes.
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POP’S FISH CHOWER
Note: This is Pop’s famous fish chowder that he “built” in Galley Point, Maine. He would also “build” it with the 
men of Saint Andrews to raise money for their parish.

2 lbs fresh fish, diced

2 lbs potatoes, diced

1 lb onions, diced

2 lbs. salt pork, cut up

2 cans evaporated milk

Salt

Pepper

Thyme

Marjoram

Paprika

Butter

Cook onions in butter—add paprika. Cook potatoes (not too long) so that they’re firm and not mealy. Drain 
potatoes and add them to the onions. Simmer fish in enough water to cover them. (Do not boil—cook fish  
approximately 10 mins.) cook salt pork in frying pan (until crispy). Drain salt pork and pat dry with paper  
towels. Put all ingredients (except pork) together. Add milk and heat. Garnish with crisped salt pork.




