
Octopus Salad
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Recipe by: Laura Vitale

serves 4 to 6

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 2-lb Octopus, frozen is perfect for this
__½ cup of Finely Chopped Celery
__3 Tbsp of Fresh Parsley, chopped
__1 Clove of Garlic, cut in half
__Juice of One Lemon
__3 to 4 Tbsp of Extra Virgin Olive Oil
__Salt and Pepper to taste

1) Place the frozen Octopus in a pot filled
with water, bring to a boil and cook for
about an hour and a half. Remove to a
plate and let it cool.

2) Cut the octopus into bite-sized pieces
and add it to a bowl along with all of the
remaining ingredients, cover and let it sit in
the fridge for at least an hour before
serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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