
Summer Recipes from The Tubby Olive 
 

We’ve selected these Tubby Olive recipes for you to enjoy! 
 
 

Crab, Mango & Avocado Salad 

3 T Alfoos Mango Balsamic 
3 T Persian Lime Olive Oil 
1 T honey                                    
1 tsp grated orange peel 
1/2 red onion, sliced paper-thin        
1 pound fresh lump crabmeat, picked over, separated into chunks 
1 large mango (15 to 16 oz.), peeled, pitted, sliced 
1 large avocado, halved, pitted, peeled, sliced 

12 large Boston lettuce leaves                   

Whisk together first 4 ingredients in small bowl. Season dressing with salt and pepper. Mix in onion and 
let marinate 15 minutes. Combine crabmeat, mango and avocado in large bowl. Gently mix in dressing.  
Overlap ends of 3 lettuce leaves in center of each plate, forming bowl. Mound salad in lettuce bowls and 
serve. Enjoy! 

 

Grilled Swordfish Kebabs 
 

1-1/2 lbs swordfish                     2 T chopped onion 
1 pint strawberries, whole          1 T chopped fresh rosemary 
1 green bell pepper                    1 T salt 
1 small sweet onion                   1/2 tsp black pepper 
6-10 large button mushrooms    2 garlic cloves 
2 lemons, cut into wedges         1/2 cup Milanese Gremolata Olive Oil 

Puree chopped onion, rosemary, garlic, salt & pepper in food processor. Drizzle in the Milanese 
Gremolata Olive Oil while pureeing & continue to puree until smooth, about 1-2 minutes. Cut all fish & 
veggies into similar-sized pieces and coat in the marinade. Set in fridge for at least an hour.   

Skewer the fish (pierce the fish against the grain) & veggies, alternating & leaving a little space between 
everything. Prepare grill for high direct heat & lay the skewers on a lightly grilled grate.  Brown fish pieces 
on one side, about 3-6 minutes. Using tongs carefully turn the skewers over & cook them until seared on 
reverse side. Serve hot or at room temperature & drizzle with lemon juice or with lemon wedges. 

The Tubby Olive Lobster Roll 

2 heaping cups roughly chopped lobster meat 
2 T mascarpone cheese 
2 T mayonnaise 
4-5 T Gracious Gourmet Hatch Chili Pesto* 
1 avocado, chopped 
1/4 cup chopped parsley 
1 red pepper, diced 
1-2 green onions, chopped 
Top split hot dog rolls, toasted 

Add mascarpone, mayonnaise, Hatch Chili Pesto, parsley in a mixing bowl and stir to combine. Gently stir 
in lobster meat, avocado, pepper and green onions. Season to taste with salt and pepper. Mound lobster 
salad into toasted hot dog rolls and enjoy!  

*Available at The Tubby Olive 



 

Nicoise Salad 

1 lb small red-skinned potatoes, quartered 
Kosher salt 
3/4 lb sugar snap peas, strings removed 
1 cup cherry tomatoes or chopped plum tomatoes 
2 T Traditional Extra Virgin Olive Oil 
2 T light mayonnaise                               
2 T Sicilian Lemon Balsamic                    1 yellow bell pepper, thinly sliced             
1 head Bibb lettuce, leaves separated                       1/2 cup chopped fresh basil 
2-5oz cans tuna, packed in water, drained                Freshly ground pepper                              
1 T chopped pitted Kalamata or nicoise olives    

Cook potatoes in medium pot about 5 minutes until just tender; add snap peas & continue simmering, 
covered, until peas are crisp-tender, about 3 minutes more. Drain & transfer to a large bowl.   

For the dressing:  puree the tomatoes, Traditional Olive Oil, mayonnaise, Sicilian Lemon Balsamic and 1 
Tbsp. water in blender. Divide the lettuce among 4 bowls & drizzle with some of the dressing.  Add the 
tuna, olives, bell pepper & basil to the potatoes & peas; add the remaining dressing & toss gently to coat.  
Season with salt & pepper, then pile on top of lettuce. 

Cedar Plank Grilled Salmon 

1 (3 lb.) whole filet of salmon, skin on, scored (up to but not 
through the skin) into serving pieces       
6 T Fern Leaf Dill Olive Oil      
4 large garlic cloves, minced                                      
1/4 cup minced fresh dill                                                       
1 tsp lemon zest, plus lemon wedges for serving 
2 tsp salt 

1 tsp black pepper              

Soak an untreated cedar plank or planks (5 to 7” wide and 16 to 20” long) in water, weighting it with 
something heavy, like a brick, so it stays submerged 30 minutes to 24 hours. When ready to grill, either 
build a charcoal fire in half the grill or turn grill burners on high for 10 minutes. Meanwhile, mix Fern Leaf 
Dill Olive Oil, garlic, dill, salt, pepper & lemon zest; rub over salmon & into scored areas to coat. Place 
soaked cedar on hot grill grate, close lid, & watch until wood starts to smoke, about 5 minutes. Transfer 
salmon to hot plank, move salmon off direct charcoal heat or turn burners to low & cook covered until 
salmon is just opaque throughout (130°F on a meat thermometer inserted in the thickest section) 20 to 25 
minutes or longer, depending on thickness & grill temperature. Let sit 5 minutes, serve with lemon 
wedges. 

Marinated Grilled Shrimp 

3 cloves garlic, minced 
1/3 cup Garlic Olive Oil 
1/4 cup tomato sauce 
2 T Red Wine Vinegar 
2 T chopped fresh basil 
1/2 tsp. salt 
1/4 tsp. cayenne pepper 
2 lbs. fresh shrimp, peeled & deveined 
Skewers 

Stir together the garlic, Garlic Olive Oil, tomato sauce & Red Wine Vinegar. Season with basil, salt & 
cayenne pepper. Add shrimp & stir until evenly coated. Cover & refrigerate for 30 min to 1 hour, stirring 
once or twice. Preheat grill on medium heat. Thread shrimp onto skewers, piercing once near the tail & 
once near the head. Discard marinade. Lightly oil grill grate. Cook shrimp on preheated grill for 2 to 3 
minutes per side, or until opaque. 



 

Grilled Clams & Mussels 

2 lbs. mussels 
2 dozen littleneck clams 
1/2 cup dry white wine 
1/4 cup Chipotle Olive Oil, more for drizzling 
5 garlic cloves, 4 thinly sliced, 1 finely chopped 
1/4 tsp red chili flakes, more to taste 
3/4 cup chopped mint leaves                    
3 T sliced almonds  
Finely grated zest of 1 lemon 
Grilled bread slices, for serving 

Prepare very hot charcoal fire or heat a gas grill. Scrub mussels & clams under running water to remove 
any grit. Put clams, wine, Chipotle Olive Oil, sliced garlic & chili flakes in large disposable aluminum 
roasting pan & stir. Cover pan tightly with heavy-duty foil, place on grill & cover. Let cook for 10 minutes 
then stir in mussels. Continue cooking with grill covered for another 10 minutes. By this time, most or all 
of shellfish should be open. Transfer shellfish with tongs to a serving bowl & return any unopened to the 
pan & continue cooking, covered, for another few minutes. Discard any that remain unopened & combine 
all shellfish & pan juices in the bowl. Toss shellfish with mint, almonds, chopped garlic & lemon zest.  
Drizzle with additional oil, brush grilled bread slices with oil & serve alongside for soaking up juices. 

Broiled Tilapia in Coconut Curry 

1 tsp Toasted Sesame Oil 
2 tsp minced peeled fresh ginger         1 T brown sugar 
2 cloves garlic, minced                            1/2 tsp salt, divided 
1 cup finely chopped red bell pepper      1-14oz can light coconut milk 
1 cup chopped green onions                   2 T chopped fresh cilantro 
1 tsp curry powder                                  4-6oz Tilapia fillets 
2 tsp red curry paste                             3 cups hot cooked basmati rice 
1/2 tsp ground cumin                              4 lime wedges 
4 tsp low sodium soy sauce 

Preheat broiler. Heat 1/2 tsp Toasted Sesame Oil in large nonstick skillet over medium heat. Add ginger & 
garlic; cook 1 minute. Add pepper & onions; cook 1 minute. Stir in curry powder & paste and cumin; cook 
1 minute. Add soy sauce, sugar, 1/4 tsp. salt & coconut milk; bring to a simmer (do not boil). Remove 
from heat & stir in cilantro. Brush fish with 1/2 tsp. Toasted Sesame Oil & sprinkle with 1/4 tsp. salt. Place 
fish on baking sheet coated with cooking spray & broil 7 minutes or until fish flakes easily when tested 
with a fork. Serve fish with sauce, rice & lime wedges. 

Summer Corn & Scallop Pasta 

8 oz Pappardelle's Lemon Pepper Linguine* 
4 medium ears corn, husked 
2 strips bacon, chopped 
1 lb dry sea scallops, patted dry 
1/2 tsp salt, divided 
1/2 tsp freshly ground pepper, divided 
1 cup chopped red bell pepper 
5 cloves garlic, minced 
1/2 cup dry white wine 
1/2 cup reduced-fat sour cream 
1 T all-purpose flour 
1/2 cup chopped fresh basil 
4 lemon wedges 

 



 

Cook pasta according to package directions and reserve 1/2 cup of the cooking liquid; drain the pasta. 
Slice kernels of corn off ear and extract corn "milk" into bowl with kernels. Cook bacon until crispy, 
remove to a small bowl and leave bacon fat in pan. Sprinkle scallops with 1/4 tsp each salt and pepper. 
Add scallops to the pan and cook over medium heat until golden brown, about 2 minutes per side or to 
desired doneness.Transfer to a plate. Add the corn and corn milk, bell pepper and garlic to the pan and 
stir and cook about 2 minutes. Add the reserved cooking liquid and wine and continue cooking until the 
corn is tender, about 3 minutes more. Stir in sour cream and remaining 1/4 tsp each salt and pepper. 
Sprinkle flour over mixture and cook, stirring, until the sauce is thickened, about 1 minute. Reduce heat to 
low and return the pasta, bacon and any scallop liquid accumulated on the plate to the pan; toss to coat 
with the sauce and stir in basil. Divide the pasta among 4 bowls and top with the scallops, basil garnish 
and serve with lemon wedges.  

*Available at The Tubby Olive 

 

 

 

 

 

 

 
 

  

 
  
  

 
  
 


