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4 boneless skinless Chicken Breasts 
Olive Oil 
Sea Salt (Cerulean Seas) 
Black Pepper  
1 tsp Chipotle Chile Pepper (McCormick’s Gourmet) 
Flour or Corn Tortillas 
1 Tomato diced for topping 
Chopped fresh Cilantro for topping 
Lime wedges for serving 
 
Pickled Onions 
1 cup red wine vinegar (Regina) 
3 TBSP light brown sugar (Domino) 
4-5 whole allspice (McCormick’s) 
1 small red onion 
 
Chipotle Remoulade 
½ cup Mayonnaise (Hellman’s) 
½ cup light Sour Cream (Daisy) 
2 Chipotle Peppers in Adobo Sauce minced (Embasa) 
2 tsp fresh squeezed Lime juice. 
 
To pickle the onions, start by cutting the onion in half then making thin slices. Separate the slices so they 
look like half rings. In a small pot, bring remaining ingredients to a boil and reduce to simmer 
making sure the sugar dissolves. In another pot, bring enough water to cover the onions to a 
boil and add onions.  Boil onions for 1 minute, drain and add to the pickling liquid. Simmer for 
3-4 minutes.  Remove pot from heat and allow onions to cool.  Strain them, removing the 
allspice and serve or refrigerate.  Onions will keep in the refrigerator for 2 weeks.   
 
To make the remoulade, whisk together, mayonnaise, sour cream, chipotle pepper and lime 
juice. Refrigerate until ready to serve. 
 
To prepare chicken, pound chicken breasts with the flat side of a meat tenderizer so all parts of 
the breast are the same thickness. This will allow the breasts to cook evenly.  Brush the breasts 
with olive oil and lightly salt and pepper both sides.  Season both sides with the chipotle chile 
pepper. (put chipotle chile pepper in a small strainer and tap over the chicken to dust evenly and 
prevent the chile pepper for clumping). 
 



Heat grill to medium high.  Place chicken on the grill and grill for 3-4 minutes per side or until 
juices run clear.  Remove from grill to a cutting board and tent with foil.  Allow chicken to rest 
for about 10 minutes.  Meanwhile, warm the tortillas on the grill and wrap in foil or place in a 
tortilla keeper to keep warm.  After chicken has rested cut it into thin strips across the width of 
the breasts. 
 
To serve, spread remoulade on a tortilla, place chicken in the center of the tortilla and top with 
tomato, pickled onions, and cilantro and serve with lime wedges. 
 
 

Grilled Squid Tacos with Pineapple Slaw and Thai Remoulade 
Brittany Allyn 
Serves 4 
 
1 ½ pounds of squid – tubes and tentacles or rings 
1 ½ TBSP Extra Virgin Olive Oil (Gia Russa) 
Salt and Pepper 
Corn Tortillas 
Lime Wedges for serving 
 
Pineapple Slaw 
3 cups shredded Purple Cabbage  
1/3 cup Red Bell Pepper diced 
1 Scallion (white and green) minced 
1 Jalapeno minced (seeds and ribs removed) 
¾ cup fresh Pineapple diced 
2 TBSP fresh Cilantro minced 
2 TBSP fresh squeezed Lime Juice 
1 TBSP Honey 
2 TBSP Extra Virgin Olive Oil (Gia Russa) 
1 tsp Thai Chili Garlic Paste (Dynasty) 
Salt and Pepper  
 
Thai Remoulade 
¼ cup Mayonnaise (Hellman’s) 
¼ cup light Sour Cream (Daisy) 
1 tsp fresh Cilantro minced 
1 tsp minced Scallion 
2 tsp fresh squeezed Lime Juice 
½ tsp Thai Chili Garlic Paste (Dynasty) 
 
 
To make Thai Remoulade, combine all 6 ingredients and refrigerate until ready to serve. 
 
To make Purple Pineapple Slaw, combine first 6 ingredients in a serving bowl.  In a small bowl, make the 
dressing. Whisk together the lime juice, honey, and Thai Chili Garlic Paste then slowly drizzle in the olive 



oil, whisking to combine.  Pour the dressing over the slaw mixture and stir to combine.  Salt and pepper 
to taste. Refrigerate until ready to serve. 
 
To prepare squid, rinse the squid and pat dry.  If tubes, cut into ½ inch rings.  Drizzle about 1½ TBSP of 
olive oil over squid and toss to evenly coat.  Lightly season with salt and pepper.  Heat grill to medium 
high.  Warm the tortillas on the grill.  Keep tortillas warm in aluminum foil or tortilla keeper. Grill Squid 
in a grilling skillet (holes in bottom to allow heat through but not large enough for squid rings to fall 
through). Squid cooks quickly (2-3 minutes, stirring half way through cooking time) Once the pieces firm 
up, tentacles curl up and the squid  becomes opaque it is finished.  Do not overcook. 
 
To serve, spread Thai remoulade on a tortilla, place squid in the center of the tortilla and top with the 
purple pineapple slaw. Serve with fresh lime wedges. 
 
 

Watermelon Martin  
Brittany Allyn 
 
Using a melon baller (large side) make one melon ball for each cocktail you plan to serve out of seedless 
watermelon.  Place the watermelon balls in the freezer and freeze until ready to serve. 
 
Recipe for one cocktail: 
 
7-8 (2 inch) chunks of Watermelon (yellow if available) 
1 oz. Simple Syrup (heat equal parts water and sugar in small pot on the stove until the sugar dissolves.  
Cool and refrigerate.) 
1 oz. quality Vodka (Grey Goose) 
Lime Salt (place ½ cup Margarita Salt and the zest of one Lime in a food processor and process until 
smooth) 
Ice 
 
Place ice in a drink shaker.  Add watermelon chunks, simple syrup, and vodka.  Shake for 30 seconds.  
Strain so there is no pulp in the cocktail.  To serve, rub the edge of half of the martini glass with a lime 
wedge, dip glass edge into the lime salt.  Pour the strained, chilled cocktail into the glass and garnish 
with a frozen watermelon ball. 
 
Wine Pairing: 
Clean Slate Riesling 
Chasing Venus Sauvignon Blanc 
 
 
 
 
 
 
 
 
 



 
 
 


