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New England Delight
Shrimp Salad Rolls withCranberries

and Parmesan Corn-on-the-Cob
Ingredients

· Bag of Cooked Shrimp
· Formaggio® Grated Parmesan Cheese
· Chopped Celery
· Chopped Onion
· Lettuce
· Mayo
· Hot Dog Rolls
· Corn-on-the-Cob
· Goya® Adobo
· Lemon Juice
· Fresh Parsley
Method

· De-tail Shrimp and put in bowl Add to it Chopped Celery, Chopped Onion, Chopped Parsley and cranberries. Mix up a few dollops of Mayo.
· Husk Corn and then put in grill until spots are browned. Remove corn from grill and coat in melted butter then sprinkle on Formaggio® Grated Parmesan Cheese. Place back on the grill until browned some more.
· Place buns on George Foreman Grill® and close until lightly browned. Take buns off grill and stuff with contents of bowl and some shredded lettuce.
· Plate filled buns and corn and sprinkle with more Cranberries. Very New England for a summer’s weekend. Enjoy!
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