
SEA_SUM_Seafood_ALB_003_04/2021

SEA_SUM_Seafood_ALB_003.indd   1SEA_SUM_Seafood_ALB_003.indd   1 4/16/21   6:08 PM4/16/21   6:08 PM



GRILL
Bring out the vibrant flavor of fish on those warm days, 
by taking it to the grill. For best results, pat your fish dry 
and let it sit out until the grill is ready. Pre-heat grill for 
10-15 min. and brush away debris. Rub fish with oil and 
add seasonings. Place fish, skin side down, on medium 
heat or away from direct heat. Flip once, halfway 
through. When ready, fish will be firm to the touch, 
and appear opaque throughout.

Tuna, Swordfish: approx. 1 in.	 5-8 min

Shrimp, Scallops:	 4-6 min

Lobster Tails:	 10-12 min

�Halibut, Salmon: approx. 1 in.	 10-12 min
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