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Grilled Salmon Fillet
1 lb. salmon fillet
Salute Santé! Lemon Grapeseed Oil
Salt & pepper
 

Marinate salmon fillet in Salute Santé! Lemon Grapeseed Oil for one hour. Sprinkle with pepper. Grill on 450˚F barbecue for 3 minutes on each side. Remove from barbecue and place on foil. Sprinkle with salt. Seal for 5 minutes. Place back on barbecue in foil, skin side down covered. Cook for 3 minutes. Serve immediately. 
 
Serves 3-4.
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Grilling with Salute Santé!®  Infused Grapeseed Oils
Summer is heating up, so heat up your grill for some delicious summer grilling recipes. Flavor couldn’t be easier than drizzling some Salute Santé! Infused Grapeseed Oils on your meat, seafood and vegetables! A golden, crisp crust and a tender moist inside will be yours if you start with the right ingredients!
ROASTED GARLIC– perfect for burgers and steaks; BASIL – drizzled over zucchini, red pepper and all summer vegetables; CHILI – add a spicy zip to any grilling favorite like pork or chicken; LEMON– sublime on seafood; ROSEMARY – over grilled chicken, lamb, even fresh summer corn!
Barbequed Ribs 
Side of baby back ribs 




1 Tbsp. garlic granules

3 Tbsp. Salute Santé! Roasted Garlic Grapeseed Oil     
1Tbsp. ground caraway

1 Tbsp. Hungarian paprika




1 tsp. sea salt

Preheat grill to 500˚F. Wash ribs and pat dry with a paper towel. Mix Salute Santé! Roasted Garlic Grapeseed Oil with spices to create a paste. Rub paste all over ribs and let sit while grill preheats. Once grill reaches 500˚F place ribs on grill. Grill for 1-2 minutes each side. Lower temperature to 400˚F and continue to cook for additional 5 minutes each side. Turn 4 more times, every 5 minutes. Serves 4.  Spice mix is great on chicken, too!
Check out all our delicious recipes at http://www.grapeseedoil.com/recipes.php
Available locally at Vallergas Market, JV Warehouse, 5 Dot Ranch, 
Oxbow Produce & Grocery, Whole Foods Market and Golden Carrot 
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