Quick Asian Citrus Marinade

Yields: 2 cups

Ingredients:

· ½ cup Soy

· 1 cup Grape Seed Oil

· 3 pc’s Lemon slices

· 4 pc’s Orange slices

· 4 pc’s Lime slices

· 1 pc Shallot, peeled and sliced

· 2 pc garlic, peeled and sliced

· 1 pc Ginger (golf ball size), peeled and sliced

· ¼ pc Red Finger Chili, sliced

· 4 sprigs Cilantro

Procedure:

1- Combine all ingredients in a bowl.  This marinade should be made one day ahead of time.

