LOMI LOMI SALAD 

YOU WILL NEED:  

8 OUNCES SMOKED SALMON, TORN INTO BITE SIZE PIECES 

4 PLUM TOMATOES, SEEDED AND FINELY CHOPPED 

½ CUP FINELY CHOPPED ONION.  I LIKE RED ONION WITH SMOKED SALMON

1 BUNCH SCALLIONS, THINLY SLICED 

3 TBS FRESH LIME JUICE 

1/8 TSP BLACK PEPPER 

1/4 TSP TABASCO OR TO TASTE 

1 HEAD BUTTER LETTUCE 

DIRECTIONS:

IN A LARGE BOWL, COMBINE SALMON, TOMATOES, ONION, SCALLIONS, LIME JUICE, PEPPER AND TABASCO.  MIX WELL AND REFRIGERATE FOR AT LEAST ONE HOUR.  WHEN READY TO SERVE, WASH AND DRY LETTUCE LEAVES.  

YOU HAVE 2 OPTIONS:  YOU CAN TOP THE LETTUCE WITH THE SALMON MIXTURE AND SERVE AS A SALAD OR FIRST COURSE, OR YOU CAN LET PEOPLE ROLL THE SALMON MIXTURE IN THE LETTUCE LEAVES AND SERVE AS FINGER FOOD AS AN APPETIZER. 

SERVES 6 TO 8

NEXT WEEK:  AUNT AUDREY’S APPLE SQUARES

