
BAY  BROKERAGE  PRESENTS

Place two Avocado halves on plate.  Mix seafood, bell
peppers, celery, chopped onion, and lemon juice.  Arrange
salad on plate garnish with grape tomatoes.  Scoop seafood
salad mixture onto each avocado half.  Serve with desired
dressing.

Top of the Market
Seafood Salad

Item Description Amount Cost

Fresherized Avocado Hass Fresh Halves 2 halves $1.48

Trident Seafoods Enterprise Flakes 6oz $1.48

LW Gilroy Fire Roasted 3/8” Red Pepper Strips 1/4 cup $0.10

Celery Diced 1/4 cup $0.10

LW Gilroy Fire Roasted 3/8” Onion Strips 1/4 cup $0.10

Lemon Juice 1 Tbsp. $0.10

Salad Mix  w/grape tomatoes 1 cup $0.73

Food Cost Menu Price Profit

$3.66 $7.99 $3.93

Profit Potential

Find us on the web at
www.baybrokerage.com

or visit our blog at
http://culinaryspace.blogspot.com/

http://www.baybrokerage.com/
http://culinaryspace.blogspot.com/

